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Abstract

The purpose of this study was to evaluate nutrient intake and anthropometric parameters related to obesity in
Korean female adolescents according to dietary diversity score. We analyzed data from the combined 2007-2009
Korean National Health and Nutrition Examination Survey (KNHANES). The subjects were 770 female
adolescents. Nutrient intakes, Dietary Diversity Score (DDS) ) and Dietary Variety Score (DVS) were derived by
using the data from the 24-recall method. The DDS was defined as the number of six food groups (cereals, meats,
fruits, vegetables, dairy, fats and oils) consumed. The DVS was defined as the number of food items consumed.
The average age of the subjects of the study was 15.02 years and the average height, weight, and BMI were
159.50 cm, 52.58 kg, 20.62 kg/m?, respectively. The energy and nutrients intakes, percent of the recommended
intake for nutrients in DDS = 5~6 group were significantly higher than those of the other groups. Calcium and
vitamin C INQ in DDS =5~6 group were significantly higher than those of the other groups. The average DVS
of the subjects was 29.33. The most frequent style of food pattern was CMDFVO (cereals, meats, dairy, fruits,
vegetables, fats and oils)=111011. In conclusion, in healthy Korean female adolescents, food diversity intake
variety did beneficially affect the intakes of calcium and vitamin C. Further studies are needed to confirm these
findings. (Korean J Community Nutr 17(4): 419~428, 2012).
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Table 1. General characteristics of the subjects

A= 14.5%, 16M= 17.1%, 1741= 14.0%, 1841=
13.3%tt GEolli= AABHA] o5) . A1, A, A
x4 2 Sl Edl= 42 159.50 em, 52.58 kg, 20.62
kg/m?, 68.46 cmZ YERF O AAFQ &2 12.34%,
AT HE-E 68.45%, IAFQ BIELS 18.69%%
th 52 DDSel| wh 3 2] 2fo]E B DDS =
5~6rollA] o4 0 & A el o™ (p = 0.0434), A1

DDS
) Total
Varidbole DDS = 0-3 DDS = 4 DDS = 5-6 g (n = 770)
n=112) (n = 287) (n=371) Pvalue
Age (yrs) 15.47 £ 0.22'° 15.08 = 0.15%® 14.83 £ 0.13° 0.0434 15.02 £ 0.09
Height (cm) 160.04 £ 0.58 159.11 £ 0.40 159.62 £ 0.43 0.4094 159.50 £ 0.27
Weight (kg) 53.80 £ 0.91 52.87 + 0.66 51.96 + 0.55 0.4716 52.58 + 0.41
Waist circumference (cm) 69.52 + 0.78 68.91 + 0.60 67.76 £ 0.48 0.2381 68.46 = 0.37
BMI (kg/m?) 20.96 = 0.30 20.83 £ 0.23 20.36 + 0.18 0.1970 20.62 = 0.14
Underweight (%) 11.30 14.89 10.96 0.0981 12.34
Normal (%) 68.45 62.09 74.23 68.45
Overweight (%) 20.25 23.02 14.81 18.69
1) Mean £ SE (Means with different superscript lefters are significantly different from each other by Tukey's test)
All variables have been age-adjusted expect age.
Table 2. Dietary intakes of the subjects
DDS
) Total
Variable DDS = 0-3 DDS = 4 DDS = 5-6 _
(h=112) (n = 287) (n = 371) Pvalue =770

Energy (kcal) 1,560.97 £ 57.62' 1,677.49 £ 40.00° 1,966.56 = 48.75° < 0.0001 1,796.85 £ 30.69
Protfein (g) 51.49 £ 3.29* 60.21 £ 2.02° 68.49 £ 1.93% < 0.0001 6280+ 1.32
Fat (g) 38.73 £ 254~ 4190 £ 1.68° 49.46 £ 1.86° 0.0007 4500+ 1.9
Carbohydrate (g) 252,30 + 10.50° 26627 £ 6.46° 31480 £ 7.76° < 0.0001 287.17 £ 5.08
Fiber () 506 £ 0.36 478 £ 022 540+ 020 0.1352 512+ 014
Vitamin A (UQRE) 494,60 £ 90.28* 556,58 £ 30.94° 692.42 + 34,58° 0.0062 611.55 £ 24.31
Vitamin B, (Mg) 1.09 £ 0.07% 119+ 0.04° 1.32 &£ 0.04° 0.0063 1.24 £+ 0.03
Vitamin B, (Mg) 091 £ 0.05° 1.04 £ 0.03° 1.27 £ 0.04° < 0.0001 1.13+ 0.03
Niacin (mg) 10.75 £ 0.59° 1320 £ 0.52° 1427 £ 0.36® < 0.0001 1333 £ 027
Vitamin C (mg) 56.69 + 7.18° 7513+ 4.82° 111.81 £ 7.95° < 0.0001 89.71 + 473
Calcium (mg) 297.65 = 20.12° 389.41 £ 18.57° 526.71 £ 21.29° < 0.0001 440.46 £ 13.54
Phosphrous (mg) 809.80 £ 41.48° 972.07 £ 29.28° 1,11471 = 27.38° < 0.0001 1,014.75 £ 1891
Sodium (Mmg) 3,488.60 + 230.07°  3,619.32 + 135.38°  4,120.13 + 183.11° 0.0390  3,837.12 £ 106.64
Potassium (mg) 1.842.61 £ 119.28° 213658 = 52.54° 2,712.31 £ 84.98° < 0.0001 2,364.72 + 53.93
Iron (MgQ) 9.75 £ 0.84® 9.88 £ 0.40° 11.66 £ 0.39° 0.0117 10,66 £ 0.28
Energy distribution

% Carbohydrate 6652+ 1.28 6393+ 076 6434 £ 050 0.5549 6437 £ 042
% Protein 1326 £  0.62 1435+ 029 1411+ 021 0.2813 1406 £ 017
% Fat 2146 £ 1.00 22,13 £ 0.1 2219+ 043 0.7073 2205+ 0.36

1) Mean £ SE (Means with different superscript letters are significantly different from each other by Tukey's test.)

All variables have been age-adjusted.



& AE, AdBAS, slelEdls DDSe u

Aol molA] gk

2 9%

Ao
off AR
1796.85 keal.o.

H
[e]

tfA;

B
10 o>
—
o
o
M
oA

1Ol

= Table 2
F AAFS
, s, il J]nko 2 HE| 2] 4]

H gdeks BAs A3} 64.37 : 14.06 : 22.05% LER

o} Aol

Jopel AH

A2lsk dek(p < 0.0001) 2 EAE nE=
DDS = 5~6-o|l- #2202 =

Al Hebto, gedle, i, Ao 2 iE o A5 I
H&-2 DDSel| k2 231 #2121 2fol& Hol#] oFgk

Table 3. The percent of RNI" of the subjects

A ohdAre] AFAEAF div] AHAES £ s A7
(Table 3), A AF-tdAollA kel 8 54 of

AFH &2 89.84% = YERoH, BAIHH ] AdFEo]
100% o140 2 yehdt ok WA (139.55%) , H]E}
9l B, (119.05%) 2 ¢1(120.73%) ©.& VERIT) 259
79 WA div] AF o] BE IUE F 7H Hot
52.27%2) AHES B, A% AAFH o) A3
o] 71.23%% StA VEbth @ e Fg g AMg) 2 @
AAAF Tl AR Joka (ki nell A, vlER] B, o
ool HIEl C, ZHr, <1 & ) o] BAIFH div] AH
&2 DDS = 5~67elA folA oz 7P A velkst
T3 DDS = 0~37-2] 735 BAF oib) Ad3E] 75%

DDS
) Total
Variable DDS = 0-3 DDS =4 DDS = 5-6 _
Pvalue (n=770)
n=112) (n = 287) (n=371)
Energy? 78.05 + 2.88%*° 83.87 + 2.00° 98.33 + 2.44° < 0.0001 89.84 £ 1.53
Protein 114.42 £ 7.31° 133.81 + 4.48° 152.20 £ 4.29° < 0.0001 139.55 £ 2.93
Vitamin A 80.47 + 15.01%° 89.85 + 5.01° 111.54 £ 5.56° 0.0059 98.70 + 3.95
Vitamin B, 105.14 £ 6.65 115.00 = 3.67 126.73 £ 3.88 0.7185 119.05 £ 2.56
Vitamin B, 75.87 £ 4.17° 86.85 + 2.70° 106.19 + 3.68° < 0.0001 94.34 + 2,31
Niacin 76.79 £ 4.20° 94,27 + 3.71° 101.95 £+ 2.56% < 0.0001 9522 + 1.92
Vitamin C 56.69 £ 7.18° 75.13 + 4.82° 111.81 £ 7.95° < 0.0001 89.71 £ 4.73
Calcium 35.78 £ 2.46° 46,11 £ 2120 62.44 + 2.55° < 0.0001 52.27 £ 1.60
Phosphrous 97.44 £ 5.16° 115.71 £ 3.46° 132.23 £+ 3.24° < 0.0001 120.73 £ 2.23
Iron 64.00 £ 5.89% 66.23 + 2.96° 77.47 £ 2.70° 0.0324 7123 £ 1.95
1) Recommend Nutrient Intake
2) Estimated Energy Requirement was used
3) Mean =+ SE (Means with different superscript letters are significantly different froon each other by Tukey's fest.)
All variables have been age-adjusted.
Table 4. The percent of the subjects consumed under EARY of the subjects
DDS
) Total
Variable DDS = 0-3 DDS =4 DDS=5-6 2) _
Pvalue (n=770)
nh=112 (n = 287) (n=371)
Energy® 86.50Y 74.10 58.74 < 0.0001 68.72
Protein 36.39 19.64 12.71 < 0.0001 18.94
Vitamin A 59.73 49.24 37.70 0.0046 45.37
Vitamin B, 47.92 29.49 26.84 0.0005 31.08
Vitamin B, 70.51 54.75 34.41 < 0.0001 47.52
Niacin 60.15 44.15 31.23 < 0.0001 40.49
Vitamin C 80.83 67.27 46.64 < 0.0001 59.55
Calcium 95.71 87.65 78.16 < 0.0001 84.39
Phosphrous 29.05 14.10 8.83 < 0.0001 13.91
Iron 75.30 75.29 56.47 < 0.0001 66.35

1) Estimated Average Requirement
2) Significance as determined by y*test
3) Estimated Energy Requirement was used

4) %
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& 28 A3} (Table 4), 332 23] v|2EA HH 38
© AT 50% oo Uehd g CduXA
(68.72%), HIEF C(59.55%), 247 (84.39%) 2 A
(66.35%) % Vet deF (B3 AR 9 HirEe
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B,, telotal, nleRl C, Z4r, 91 9 ) oAl 25 DDSe|

£ X 2Rl zlolE Ko, DDS = 5~6:rollA] Hat
A o=l n|GE A AdFSHs tldAke] nlgo] fold o v
Al JERtTE 528 DDS = 0~3+-2] 7§ 12 Q &l 1
= AFH R Ak Hl&0] 50% oo = R <
a7t 7714 (B, BIERI A, HIEN] B, Lolobal ulebul
C, Z+r @ HA)glon, DDS = 439 3¢ 5714 (%,
HIE] B, HIERI C, Z % &), DDS = 5~639] 4%
v (G, 24 9 ) E YER

=210

3. ¥ AN A2 (INQ)

2lo] 1] oJokA kS 1,000 keald 7 9okAao] A4 4]
FFOoE vhe vlEE AR A4S F7kshe A2 INQE
AgE A= Table 58} 2t vlER B, (p = 0.0274),
HIEF C(p = 0.0083), Z(p <0.0001) ¥ A (p =
0.0413) INQ®] 7-%- DDSe| w2 7+ 212191 #Jo)&
o], DDS = 5~6xollA 7 A yrebstch. 5egt A
T-oEAES] 739 diFREe] defiellA] 1.0 o

2 T

Els
°] INQ %

229 7157} DDS = 0~31-9] 2% 471 (W]elq] B,, v}
vl C, 24 W A)¥ o DDS = 479 A= 374 (1]
EF C, Z5 2 A), DDS = 5~67-0X= 2714 (T 2

6ol AASHATE 1Y F 2% AFH T )
o, Sy} oz} HandolA AR =2 AAFHE Ho|
e AETS 7(293.24 g), AMAH(200.35 ), HAF
(158.83 @), 5+ (148.17 g), 57 (93.92 g) 59 ==
© = Yepdtt. DDS = 0~3+, DDS = 43, DDS = 5~6
TollA] 1Y F 25 A= 27 894.87 g, 1,034.43 g,
1,342.95 g© & DDS = 5~67lA 22 o7 71 =7
YERETH(p < 0.0001). B3+ A7 (p = 0.0030), A5+
(p = 0.0069), 7 (p <0.0001), &5 (p = 0.0304),
o9l F (p = 0.0170), N ZFHF (p = 0.0036), -7 (p <
0.0001) 2 #A5 (p <0.0001) AFZE] 4% DDS =
5~67ollA 914 02 7 =7 YebdTh
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5 3 (0.80) 7S INQ7F 1.0 winke 2 viehd J<f Fig. 1. Dietary Variety Score (DVS) of the subjects.
Table 5. Index of Nutritional Quality (INQ) of the subjects
DDS
) Total

Variable DDS = 0-3 DDS =4 DDS = 56 g n— 770

(h=112) (n = 287) (n=371) Pvalue ( )
Protein 1.47 £ 0.07Y 1.59 = 0.03 1.57 £ 0.02 0.2813 1.56 £ 0.02
Vitamin A 1.07 £ 0.18 1.08 = 0.05 1.15 £ 0.06 0.5458 1.11 £ 0.04
Vitamin B, 1.34 £ 0.08 1.38 £ 0.04 1.31 £ 0.03 0.3660 1.34 £ 0.03
Vitamin B, 0.96 + 0.04° 1.05 £ 0.03% 1.09 £ 0.02° 0.0274 1.05 + 0.02
Niacin 1.03 £ 0.06 1.13 £ 0.03 1.05 £ 0.02 0.1165 1.08 £ 0.02
Vitamin C 0.79 = 0.10~ 0.97 = 0.07° 1.18 £ 0.08° 0.0083 1.04 + 0.05
Calcium 0.47 £ 0.03° 0.56 £ 0.02° 0.64 = 0.02° < 0.0001 0.59 = 0.01
Phosphrous 1.27 £ 0.05° 1.39 £ 0.02¢ 1.37 £ 0.02%® 0.0413 1.36 £ 0.01
Iron 0.86 £ 0.07 0.79 £ 0.03 0.79 £ 0.02 0.3848 0.80 £ 0.02

1) Mean £ SE (Means with different superscript lefters are significantly different from each other by Tukey's fest.)

All variables have been age-adjusted.
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) 29.3370R o1 (L= AAEA 942, DDS =
0~3+, DDS = 47, DDS = 5~67llA 1Y AF 3 2]
Fo| NMASE= zb7 23.457), 27.937), 32.337&
DDS = 5~6:o4 §8 07 71 =7 Vel (p <
0.0001) (Fig. 1).

AT AEe] AH S AEES oIV T AT
CMDFVOZ #73t 5 o5 A5+te] Z9ol wafl ZAKs
Av}= Table 72 2t} A4 A7dldAtellA 3 A= ¥l
7} =8 9§l CMDFVO = 1110112 A A+t
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2 AFHA S AoR e e T WAlE NIETL =
< #¥e& CMDFVO = 11111082 AA AFtAaA1e)
12.24%7} 152 AAF Yol 4579 FA47)E ol A
FHhA dgton, 7 oz NEYF 2 dHe
CMDFVO = 111010(11.64%, 45, 447 271+
ol AFsA ¢58), CMDFVO = 110110(11.58%, %-
5, AR HA71E ol AFEHA &), CMDFVO =
110011 (11.44%, -+, HA7 HL71E o AAFHsHA
%2) 9] =0 YERITE o] DDSell w71 FR.24%
T AF A AR A S 1ol DDS = 5~67llA =
CMDFEVO = 111110(25.75%, 5415 H47 )5 o A1

Table 6. Food intakes from each food group in subjects (g/day)
DDS
) Total
Variable DDS = 0-3 DDS =4 DDS = 5-6 Pyalue (n = 770)
n=112) (n=287) (n=2371)
Food 894.87 £ 37.58'° 1,034.43 £ 25.77° 1,342.95 £ 37.97° < 0.0001 1,159.46 £ 24.37
Cereals 287.98 + 15.19 27995+ 9.15 305.30 + 8.99 0.1960 293.24 £ 599
Potafo and Starches 45.09 £ 14.68% 21.32 £ 2.73° 42,16 £ 9.06° 0.0399 3490+ 508
Sugars and Sweetners 572+ 1.26 7.61 £ 1.65 941 = 1.23 0.0766 817+ 0.84
Pulses 1923 £ 3.71 2925+ 5.38 28.73 £ 3.13 0.1516 27.45 £ 2,68
Nuts and Seeds 0.51 £ 0.20° 1.77 £ 0.64% 212+ 043° 0.0030 1.74 £ 0.32
Vegetables 165.34 + 18,78 190.36 = 9.90° 219.53 + 10.47° 0.0069 200.35 = 7.76
Fungi and Mushrooms 4.45 £ 1.58 3.87 £ 0.66 576 £ 0.98 0.2719 4,86 £ 0.61
Fruits 38.58 + 13.53° 117.23 £ 16.3%° 230.38 £ 16.82° < 0.0001 158.83 £ 12.40
Meats 66.54 = 10.01°¢ 97.28 £ 8.45° 100.22 £ 8.49%® 0.0304 93.92 + 543
Eggs 27.77 £ 6.02 2436 + 3.18 27.45 £ 2.06 0.5602 26.36 £ 1.80
Fish and Shellfishes 19.53 + 4.19° 33.14 £ 3.37° 3510 £ 3.28% 0.0170 31.96 £ 2.05
Seaweeds 1.95 + 0.39° 3.62 £ 0.49° 424 £ 0.92% 0.0036 3.66 + 047
Milks 39.23 £ 10.03° 118.42 + 17.33° 206.81 £ 13.06° < 0.0001 148.17 £ 10.21
Qils and Fat 222 £ 0.28° 5.67 £ 0.48° 9.44 £ 0.54° < 0.0001 693 £ 0.35
Beverages 129.68 £+ 28.69 69.17 £ 10.96 7652 £ 10.52 0.1683 82.03 £ 8.10
Seasoning 2457 £ 4.18 2423 + 164 28.04 £ 1.63 0.2016 2609 £ 1.19
Other 1640 =+ 7.39 7.09 £ 2.97 1142 + 290 0.3053 10.59 £ 2.30
1) Mean £ SE (Means with different superscript letters are significantly different fromn each other by Tukey's test.)
All variables have been age-adjusted.
Table 7. Distribution of food group intake pattern (CMDFVO)" of the subjects
DDS
Rank DDS = 0-3 DDS = 4 DDS = 5-6 (n T=Ot?l70)
n=112) (n =287) (n=371)
CMDFVO % CMDFVO % CMDFVO % CMDFVO %

1 110010 64.64 111010 31.48 111110 25.75 111011 12.90

2 100010 5.56 110110 31.31 111111 23.95 111110 12.24

3 111000 5.36 110011 30.92 111011 21.47 111010 11.64

4 101010 5.19 100111 1.96 110111 21.47 110110 11.58

5 100110 4.71 101110 1.65 111101 1.60 110011 11.44

1) CMDFVO: cereals, meats, dairys, fruits, vegetables, fats and oils food group
1: food group(s) present, 0: food group(s) absent

For example, CMDFVO = 111111 denotes that all food group (cereals, meats, dairys, fruits, vegetables, fats and oils food group)

were consumed
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akA] ¢kg), CMDFVO = 111111(23.95%), CMDFVO
=111011(21.47%, A5 HA7)F o) HHSA &
<), CMDFVO = 110111 (21.47%, %5 #4715 ]
A AFEA 22 YERECeH, DDS = 47l e
CMDFVO = 111010(31.48%, 35, #A1F H2715=
o|AF A H &4 ¢k8), CMDFVO = 110110(31.31%, %
T, AR HALT1E oY s ¢), CMDFVO =
110011 (30.92%, -+, HLF 71w ol AFHA
9k8) 9] =0 & LkERITE DDS = 0~3olA] 3 AR Wl
T7F & ¥l CMDFVO = 1100102 a3 +9
64.64%7} “152] 2JAF el 975, A F, A4S HAa
715 o AdFEA e Flo R UrE‘rkkE}.

ni

AeME 12~184 oA} WS i o® 2%
2 )7 P AAASA, G W
FA 9 AFE AdFC] AE vl ATt
Ak A :JBL 1,796.85 kcalglon, HQ 3
tn] dske] AFHE-S 89.84% % YRt Teu &
o] 49 D a3 vigEA AFshs Ak nl&
5 68.72%% A YERY A% A1 2] =3t A4S 7
T A0 FE Wtk & AFodRte] wrsle, T, 2|k
O FRE|S] AF] DS T8 A7 64.37 1 14.06 : 22.05
2 3591 QR F 75 (3~ 184 ol Pels A3 vE
Q1 55~70 : 7~20 : 15~30 ¥$] otof] 8w = Z o7 1}
ERtor, DDS7F & wellA] fodom & dgF Y o
I AHTFES THE o E UER
TS oA Hat F ol naE A AFshs iRt
= BA3F A3 50%0) 407 UEhd Jdss AT
(68.72%), BB C(59.55%), 2+ (84.39%) % A
(66.35%) 0]tk w3 DDS = 0~3ollA= Ha Do s
of) M= A AFH sk IR 50% o) o= et 9%
Z7b 7N (e, HlER A, HIER B,, tolobal HIER C
Z, ), DDS = 4:ollM= 670 (8%, BIE B
HIER C, ZH47, A), DDS = 5~67lA= 370 (%, %
&, ) E e} DDS7F 5555 Jare] 29 st s
2 7107 Uyttt
2 el YA AF 2 Aol dist AyAT-E A
B A5 A7 S e S 9ok A7 A8l (Mean
Adequacy Ratio, MAR) 7} &7FsF 22 (Mirmiran %
2004; Kim ‘5 2006), 58S td o= gk A7ollA] 5
7HA] AETE BT AHS tdA AN sl
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NAR (Nutrient Adequacy Ratio) zte] 0.7 o]ge]l o,
5714 w|Rke] Al AdF g o dztel] vlell MARe] <]
A o7 =7 JeERtH(Kim & Yoon 2010). 53] ¥ A
oM P A e Eﬂ7}3}7 | 213l INQE AH&-313
=], INQ= 719! 9% 375 1,000 kealel] dlidsh= 2]
o] Y] 9ofAi sFo 7 shakely o]S I AR (Ee S
%) 1,000 keal & 7171 Gae] A8 AHAZ H] wst
W oE AR = ol 54 gkl INQ7E 1.05 ©]
Zdolebd, A AF7F AT Ag, i s 7]—? o
HZF olFor AFT Z o R #Ad & 3lvk(Hansen &
Wyse 1998). & A4} DDS7} 352 oA 24, e}
9l C & v INQ7F o8 o= A veRd, ozt
FadelM AEaE wdgle] 71 5 ol AdHA A

A=}
FAEE Fola YA THE THAY T AUASS AR
4= olekar Bzt
o] 75 W AFE g ”H%_‘E 52.27 %% HA4
B RE QA F 7P uerer, et e k] vgE A A
&

= 84.39%=% :‘:r_"’ﬁ,%] BEYSEF
94 INQ 9A] 0.59= WA velstt. 53]
AT AL HETE HANES 24
@ @4 2 )% AT 9 395 AT ol 4

A2 e )

ttzs]— 764/\Lﬂ_,]
AR g “]Z]h Zow EJ—Q AU
2010), 771l Q= AR} FadselA Slol 7 AFE
7 = Q= ko] mhdo] Alsgeithal Az
2009 71747 POéOJZAMl oJskd 12~184 o149 1Y
HAF AFHZE 150.7 g2 =2, 19~294] ¢34 (169.8 g),
30-494) o4 (218.4 g), 50~644] ¢14 (230.7 @) .}
2 710 2 YERHTHMOHW & KCDCP 2010). 94 &
shAl Wl 158t o 2 3 Kim & Bae (2010)9]
Tl eJshd, S8 9 a1 lelA 7 = A R 9
B2 25 CMVFEDO (cereals, meats, vegetables, fruits,
dairys, fat and oils) = 111001, 11101022 £ A7)
A7k} o] HUF e i, AT B ARE F
A 7)F B o)At AFH ek = iR =8 Ao 7 U
ERg). 223t DQI-1(Diet Quality Index—International)
£ AHgsto] AAK] g 7] G G, H, 2
HIEF C) 9 A5 (AT, =7 4 HY/) A5 24
g Ao 7] AF Ado] 57 vEdel SE 1.0
A, 158 11508 A Frhtor & 78 SHA| LiEr
o (Kim & Bae 2010). &3 o354 10942 tjAto =



8k A= 7P =4 vElRd sjl'o] DMGEV (dairys,
meats, grains, fruits, vegetables) = 01101 % YEh}
SRS 158 A 2 vl A ol W

©] ok (Kim & Cho 2001), 12} AaxdellA] #lF-2] 4
A7t FEHE= A4S Bl 2 Ad el AT

AT gAY 1 A AFES 1,159.46 g0 7,
DDS7} 58 ol 8202 & A% TS 7=
Z o2 UERITE DDSel| w737k f-2) gt i}oli Hol&
AETE A, F57, oW, A, HLT, F
FAFE DDS7F =2 ol 4o R =2 —x_r]fé— 1A
th 2 Aol ARES DDSO] A AlE T I, S
AN, HLTF, S 2 AT F e, & AT
o5 DDSel| wh 1 el dt AH S 2lolE HolA] 9

)\1:2:,10 _Tr_aoﬂl;]_ o]‘— ul-;]_ T;}(J—ﬂ /\{EHE’ 7;]]%
T, i 5) o' o] Fol A F& Sk Sl vt
o n80) AT THste] B ul, Fit Ak Pepold
AT TFsAo] 9k W) 2o gz,

A 41719] A} Wiek Bl AAAZA) 8 njekle] Bl
ol gt Aol tiake] &3] B, Azadbakht &
Esmaillzadeh (2011) 9] 7ol M= vt A=A 25.9
kg/m* Q1 18~284] o3& o ® #2415 A¥ DDS7H
‘5\}‘” T AT AP oA e ® 8o, DDSE W

el wheh 57 5 A S AafollA w7t otk
= H]7(odds ratio: Q1, 1.00, Q2, 0.41, Q3, 0.31,
Q4, 0.21) 2 EH¥1|71(odds ratio: Q1, 1.00, Q2, 0.55,
Q3, 0.36, Q4, 0.21) 2] AFEC] FolH o= stk

H sk 3k 3~184] obs Fads o= ok <
TolM e o HAANE sta, AEA AAke] A A
(mediterranean diet quality index score, KIDMED)

OO0 == J/H/\E:'L__]:E7]2% A 3L o] ZEH:] /\—]

(‘T’/]'CQ, T, T,
2 vzl me} A4 57} E8e s ERIaE 1A

S Foll = AAFAT7E 94 0= WA YERThL B

At} (Kontogianni 5 2010).

2 AFrellA= AAF TS olv|sk= DDSel wh 1k
HI9E 2 AAASH 7} 2l st 2ol & HolX| ekgheh. H A
WS galoz 8 Wl As) 1 oA DDS} H]wk #Hal Al
ANAZ A Ee} S0 WS H sk uf QUAWE 10~184]
23S o2 3 Mirmiran 5 (2004) 2] -] 2Js}
W 1048 v o2 DDS AARA] DDS7F 63 o)Akl FHoilA
674 wINl ol vlal] oA o H& AHFATE B
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o FA|F) HlEE 18.69%0] E3}37] wlie], DDSS}
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2 AFolA= 12~184] of&F HAdS tdo s A%
A4 (DDS) ell mh 7k vk A AAAISA], FF4a
25 AHE, QAR AH Y A, A A vdE v
. 7702 EH*PXP} Aol AL, 1
W= g okshd El»%i} 2t

1. A7iaAte] et A5e 15.02410) a1, Hat A1, A
=, AAFA G 2 FglEdls 212 159.50 cm, 52.58 kg,
20.62 kg/m?, 68.46 cm®E YEFEO | A A5l B)E&S
12.34%, 4734 A52 vl &L 68.45%, A5 H]&S
18.69% T},

2. AR kA AFSE A A} A AT
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I Q&) nigE] A Ak tldA7E 50% ol o= e
Fa= AR (68.72%), HIERI C(59.55%), 4
(84.39 0) B A (66.35%) % VFERTE d&F (p < 0.0001)
4l Ao FAaE AlQstar Al st B ofkal] AF
AF FLeFHE AR 9 A AdF o] 2 Jda (@
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