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ABSTRACT

Objectives: The purpose of the study was to develop a dietary fiber composition table
(DFCT) and to assess dietary fiber intakes in Korea National Health and Nutrition
Examination Survey (KNHANES).

Methods: The DFCT was developed by compiling the food composition tables
published by the agencies of Korea, United States, or Japan. When there was no
available data from the same species or status (dried, boiled, etc.) of food, the values
were imputed by estimating from the same species with different status or substituting
familiar species in biosystematic grouping. Using KNHANES VI-2 (2014) microdata
and DFCT, intake of dietary fiber of Koreans was estimated.

Results: Among the 5,126 food items of DFCT, the proportion of items of which
dietary fiber contents were taken from the analytical values of the same foods was
40.9%. The data from the domestic food composition tables was 37.5%, and the data
from the foreign tables was 49.6%. The rest was assumed as zero, or estimated with
recipe database and nutrition labeling. Mean daily intake of dietary fiber was 23.2 g,
and mean intake per 1,000 kcal was 10.7 g in men and 12.6 g in women. The mean
percentage of dietary fiber intake compared to adequate intake was higher than 100%.
The major food groups contributing to dietary fiber intakes were vegetables and cereals,
and the percent contribution were 32.9% and 23.0% of total dietary fiber intakes,
respectively.

Conclusions: This DFCT could serve as a useful database for assessing dietary fiber
intakes and for investigating the association between dietary fiber intakes and non-
communicable diseases.

Korean J Community Nutr 21(3): 293~300, 2016
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Table 1. The characteristics of the databases used for establishing a dietary fiber composition table (DFCT) in this study

The year of Uodate The number of The number of
Data sources The organization of publication latest P ) Food groups ) food items with The type of dietfary fiber
- period food items ' )
publication dietary fiber content
Food Composition Table Rural Development Administration, 2011 5 years all 2,757 1,069 Total, soluble, and insoluble dietary fiber
(KFCT) [2] Korea

Chemical Composition of ~ National Fisheries Research an
Marine Products (CCMP) [8]  Development Institute, Korea

d 2009 4-5years  seaweeds 370 22

Total dietary fiber, acid detergent fiber,
lignin

Restaurant Meal Composition Ministry of Food and Drug Safety, Korea 2015 none ready-to-eat 393 393 Total dietary fiber
Table (RMCT) [9] food

Standard Reference (SR) [10] Department of Agriculture, United Stafes 2015 1 year all 8,789 8,195 Total dietary fiber

Standard Table of Food Ministry of Education, Culture, Sports, 2015 5 years all 2,191 1,229 Total, soluble, and insoluble dietary fiber
Composition (JSTFC) [11] Science and Technology, Japan

ICollecting data sources |

]

NV

‘Domestic sources: KFCT (2011), CCMP (2009), RMCT (2012~2015)
‘Foreign sources: SR (2015), JSTFC (2015)

| Food matching |

‘Matched with the same food
‘Matched with similar food when the same food was not available
‘Imputed by estimating from the same species with different status
(dried, boiled, etc) or substituting familiar species in biosystematic grouping
‘Order of priority for sources

- Domestic sources

- Recent publication

| Compiling

data |

y

-Adjusted values of dietary fiber by ratio of solid content (100-water
content) in matched food

‘Imputed zero value for animal foods with zero or assumed as zero

| Development of the dietary fiber composition table |

Fig. 1. Process of the development of the dietary fiber composition table. KFCT: Food Composition Table, Korea [2], CCMP: Chemical Composition of Marine Products, Korea [8], RMCT:

Restaurant Meal Composition Table, Korea [9], SR: Standard Reference, USA [10], JSTFC: Standard Tables of Food Composition, Japan [11].
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Analyzed value Substituted value

Data sources Matched with the  Esfimated from the same  Estimated from familiar Total
same food food in different status food"

Food Composition Table (KFCT) 845 (16,52 152 (3.0) 680 (13.3) 1,677 (32.7)
Chemical Composition of Marine Products (CCMP) 16( 0.3) 86(1.7) 18 ( 0.4) 120 ( 2.3)
Restaurant Meal Composition Table (RMCT) 41 ( 0.8) 30 (0.6) 56( 1.1) 127 ( 2.9)
Standard Reference (SR) 804 (15.7) 102 (2.0) 666 (13.0) 1,672 (30.7)
Standard Table of Food Composition (JSTFC) 385( 7.5) 63 (1.2) 520(10.1) 968 (18.9)
Assumed as zero - - - 616 (12.0)
Recipe databose® - - - 30( 0.6)
Nutrition Labeling 8(02 - 8( 0.2 16( 0.3)
Total 2,099 (40.9) 433 (8.4) 1,948 (38.0) 5,126 (100.0)
1) familiar species in biosystematic grouping
2) N (%)

3) Calculated values for dietary fiber of multi-ingredient foods
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Table 3. Mean daily infakes of dietary fiber by sex and by age groups

Age Total Men Women
(vears) n g 9/1,000 keal n g @/1,000 keal n g @/1,000 keal
1- 2 188 8.6 * 0.48" 8.1 £ 0.38 93 88 * 066 7.6 £ 038 95 84 £ 072 87 £ 066
3-5 282 125 + 042 9.0 £ 023 156 13.3 £ 0.66* 9.1 £ 033 126 115 £ 050 89 £ 031
6- 8 259 16.6 £ 0.67 9.5 £ 0.33 133 17.9 £ 0.96* 9.3 £ 047 126 151 £ 090 9.7 £ 047
9-11 249 17.2 £ 0.62 8.7 £ 0.31 131 17.5 £ 0.94 8.6 £ 0.44 118 170 £ 078 88 + 037
12-14 229 20.1 £ 1.03 9.1 £0.35 116 22.3 £ 1.86* 8.8 = 0.47 113 178 £ 1.04 94 £ 053
15-18 272 19.2 £ 0.79 85 £ 0.20 148 21.5 £ 1.21#= 82 £ 0.29 124 167 £ 076 87 £ 028
19-29 567 205 £ 0.55 9.3 £ 023 233 222 £ 0.93** 8.7 £ 0.28** 334 185 + 0.69 101 £ 0.33
30-49 1,807 249 £ 037 11.8 £ 0.15 747 269 £ 0.52%% 109 £ 0.18* 1,060 22.8 £ 045 127 *+ 0.20
50-64 1,435 28.4 £ 051 142 £ 0.23 562 29.1 £ 0.65 12.4 £ 0.26%** 873 278 £ 0.64 160 £ 027
65-74 916 26.1 £ 0.72 14.9 £ 0.31 418 28.4 £ 0.95%*+ 14,1 £ 0.34** 498 242 + 090 156 = 041
75+ 597 18.7 £ 0.63 126 £ 0.33 239 21.4 £+ 0.96%* 123 £ 047 358 172 £ 078 127 £ 042
Total 6,801 232 £ 0.25 11.6 £ 0.11 2976 24.8 £ 0.32%* 107 £ 0.11** 3,825 21.6 £ 029 126 = 0.14
1) Mean £ SE
* p<0.05; **: p<0.01; *** p<0.001 (significantly different between sex)
Table 4. The percentages of mean intake compared to adequate intake of dietary fibers by sex and by age groups
Total Men Women
Age (years)
n % n % n %
1- 2 188 86.0 £ 4.84" 93 88.3 £ 6.62 95 83.7 £ 7.20
3- 5 282 83.1 £2.78 156 88.9 + 4.39* 126 76.4 £ 3.35
6- 8 259 82.8 £3.36 133 89.5 + 4.80* 126 75.7 £ 4.48
9-11 249 86.2 £3.11 131 87.3 £ 4.70 118 85.0 £ 3.90
12-14 229 89.1 +£4.37 116 89.2 £7.43 113 89.1 £5.18
15-18 272 84.8 +£3.20 148 86.0 £ 4.86 124 83.5 + 3.82
19 -29 567 90.4 £ 2.47 233 88.8 £ 3.71 334 92.3 £+ 3.45
30 -49 1807 110.6 £ 1.64 747 107.7 £ 2.08* 1.060 113.6 £ 2.27
50 - 64 1435 127.6 £2.33 562 116.3 + 2.60%** 873 138.8 + 3.20
65-74 916 117.6 £3.24 418 113.8 £ 3.79 498 120.8 + 4.48
75+ 597 85.7 £2.97 239 85.5 + 3.85 358 85.8 + 3.92
Total 6,801 105.7 £1.10 2,976 102.3 £ 1.27%xx* 3,825 109.0 + 1.45
1) Mean £ SE

* p<0.05; ***; p<0.001 (significantly different between sex)
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Table 5. Contribution of dietary fiber by food groups

Dietary fiber intake

Food group g/day % of fofal diefary
fiber
Vegetables 7.64 £ 0.10" 32.9
Ceredals 534 £0.10 23.0
Seasonings 2.69 £ 0.07 11.6
Fruits 2,55 £ 0.07 11.0
Legumes 2.14 £ 0.07 9.2
Seaweeds 0.86 £ 0.04 3.7
Potatoes & starches 0.79 £ 0.04 3.4
Seeds & nuts 0.47 £ 0.03 2.0
Mushrooms 0.25 £ 0.02 1.1
Egg;f“ 0.21 +0.01 0.9
Meat 0.13 £ 0.02 0.6
Sweefs 0.05 = 0.01 0.2
Others in plant foods 0.03 £ 0.01 0.1
Milk 0.03 £ 0.00 0.1
QOils in plant foods 0.01 £0.00 0.0
Fish & shell fish 0.01 £ 0.00 0.0
Alcoholic beverages 0.00 -
Eggs 0.00 -
QOils in animal foods 0.00 -
Others in animal foods 0.00 -
Total 23.20 £ 0.25 100.0
1) Mean £ SE
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