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ABSTRACT

A food exchange system for diabetes is a useful tool for meal planning and nutritional education. The first edition of the
Korean food exchange lists was developed in 1988 and the second edition was revised in 1995. With recent changes in
the food marketplace and eating patterns of Koreans, the third edition of food exchange lists was revised in 2010 by the
Korean Diabetes Association, the Korean Nutrition Society, the Korean Society of Community Nutrition, the Korean
Dietetic Association and the Korean Association of Diabetes Dietetic Educators through a joint research effort. The third
edition is based on nutritional recommendations for people with diabetes and focuses on adding foods to implement per-
sonalized nutrition therapy considering individual preferences in diverse dietary environment. Foods were selected
based on scientific evidence including the 2007 Korea National Health and Nutrition Examination Survey data analysis
and survey responses from 53 diabetes dietetic educators. While a few foods were deleted, a number of foods were added,
with 313 food items in food group lists and 339 food items in the appendix. Consistent with previous editions, the third
edition of the food exchange lists included six food categories (grains, meat, vegetables, fats and oils, milk, and fruits).
The milk group was subdivided into whole milk group and low fat milk. The standard nutrient content in one exchange
from each food group was almost the same as the previous edition. Korea Food & Drug Administration’s FANTASY
(Food And Nutrient daTA SYstem) database was used to obtain nutrient values for each individual food and to determine
the serving size most appropriate for matching reference nutrients values by each food group. The revised food exchange
lists were subjected to a public hearing by experts. The third edition of the food exchange lists will be a helpful tool for
educating people with diabetes to select the kinds and amounts of foods for glycemic control, which will eventually lead
to preventing complications while maintaining the pleasure of eating. (Korean J Nutr 2011; 44(6): 577 ~ 591)
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Table 1. The amount of nutrients in 1 exchange from each food group
Korean food exchange lists (2" edition, 1995)
Food group Energy (kcal) Carbohydrate (g) Protein (g) Fat (g)
Grains 100 23 2 -
Meat Low fat 50 - 8 2
Medium fat 75 - 8 5
High fat 100 - 8 8
Vegetables 20 3 2 -
Fats and oils 45 - - 5
Milk Whole milk 125 11 6 6
Fruits 50 12 - -
Korean food exchange lists (3 edition, 2010)
Food group Energy (kcal) Carbohydrate (g) Protein () Fat (g)
Grains 100 23 2 -
Meat Low fat 50 - 8 2
Medium fat 75 - 8 5
High fat 100 - 8 8
Vegetables 20 3 2 -
Fats and oils 45 - - 5
Milk Whole milk 125 10 6 7
Low fat milk 80 10 6 2
Fruits 50 12 - -
Table 1. A &8 1 WalChe[o] H kA h2f
71E AlFagha (19959 714) 9] AlEwd 1ueehe] o] Jga o
AlE A (keal) 3k (g) o (g) SE(e)!
=5t 100 23 2 -
o &Rt A A 50 - 8 2
A 75 - 8 5
A HEF 100 - 8 8
A Zat 20 3 2 -
At 45 - - 5
I ARh- 125 11 ) 6
A+ 50 12 - -
20109 7 E A Faehi o] AlEad 1u e 9] o] a4
Al E A (keal) 3k (g e (g) A% (9)
R 100 23 2 -
o SF A A 50 - 8 2
224}k 75 - 8 5
A 100 - 8 8
B 20 3 2 -
At 45 - - 5
A Uik 125 10 6 7
] A RS- 80 10 6 2
I 50 12 - -
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Table 2. The number of foods in newly revised food exchange lists
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Food group Previous food Deleted food Added food Revised food

Grains 38 2 21 57
Meat Low fat 44 4 13 53
Medium fat 21 0 9 30

High fat 13 1 6 18

Vegetables 56 2 31 85
Fats and oils 21 2 13 32
Milk Whole milk 8 3 0 5
Low fat milk 1 0 0 1

Fruits 31 0 27 58
Total number of foods 233 14 120 339
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Table 3. Added or deleted food lists as

compared with previous food exchange lists

Dog meat
Changes of

food group Fried fish paste

Bacon

Meat group (low fat) — meat group (high fat)
Meat group (low fat) — meat group (medium fat)
Fat group — meat group (high fat)

Grains

Brown rice, rice gruels, peas (raw), proso millet, mung beans, buckwheat noodles (wet
form), spaghetti (dried), spaghetti (boiled), rice noodles (dried), rice noodles (cooked),
udon noodles (raw), jjolmyun (dried), kalguksu, jerusalem artichoke, songpyeon (with
black sesame, pin flavored rice cake), bakseolgi (plain steamed rice cake), jeolpyeon
(plain cubed rice cake), jeungpyeon (fermented and steamed rice cake), yam, popped
corn (dried), nurungji (scorched rice)

Meat (low fat) Chicken edible viscera (gizzard), domesticated duck meat, loach (raw), angler, blanquillo

(medium fat)

(high fat)

(semi-dried), Alaska pollack (semi-dried), hanchi squid, fish paste (crab flavored), eorigul
jeot (seasoned, fermented), oriental prawn (raw), flying fish roe, granulated ark shell, ure-
chis unicinctus

Beef (plate), ham, pacific saury (dried), marrow, chum salmon (smoked), yellow soybeans,
biji (soybean-curd residue),natto

Pork rib, Vienna sausage, separation of pork feet - pork head - pork belly

Vegetables

Added food

Mature pumpkin (raw), dried slices of pumkin, welsh onion (large), sedum, small water
dropwaort, garlic, red cabbage, kuansh, dotted bellflower (bud), bamboo shoot, cham-
namul, cheonggyeong, aster scaber (dried), paprika (green), (red), (orange), devil's
tongue, seaweed fulvescens, ceylon moss, seaweed fusiforme, sea lettuce, oyster mush-
room, mangadak (Lyophyllum ulamrium), pine mushroom, winter mushroom (lamulina
velutipes), oak mushroom (lentinus edodes, dried), mustard leaves kimchi, dong chi mi,
na bak kimchi, small radish (pony tail) kimchi, carrot juice

Fat

Grape seed oil, olive oil, sunflower seed oil, thousand island salad dressing, French dress-
ing. Italian dressing, cashew nuts (roasted and salted), pumpkin seeds (dried), pumpkin
seeds (roasted and salted), white sesame seeds (dried), white sesame seeds (roasted),
black sesame seeds (dried), mayonnaise (light)

Milk

Fruits

Satsuma mandarin (canned), citron, hallabong, persimmon (dried), durian, litchis, mango,
Japanese apricot, fig (raw), fig (dried), banana (dried), blueberry, blueberry (canned),
raspberry, pomegranate, cherry, white peach, white peach (canned), yellow peach
(canned), olive (raw), olive (dried), pineapple (canned), green variety, grape (dried), fruit
cocktail (canned), pear juice, grape juice

Grains

Meat

Vegetables
Deleted food )

Fats and oils

Milk

Fruits

Hamburger bread, muffins —» moved to appendix
Chicken liver, rabbit meat, beef tongue

Clavaria botrytis, vegetables juice

Lard

Skim milk, skim milk powder, unsweetened condensed milk
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Table 4. Classification of grain group and amount of 1 exchange of representative food in grains group

Classification Representative food Amount of 1 exchange (g)
Rice Rice 70
Rice gruels Rice gruels 140

Cereals and grains powder

Cereals and grains powder

Dried (30), raw (70)

Noodles Noodles Dried (30), boiled (90)
Potatoes/Corns Sweet potatoes/potatoes 70 or 140
Rice cake Rice cake 50
Bread Bread 35
Starch jelly Starch jelly 200
Others Chestnuts, gingko nuts 60
Corn flake, popped corn (dried), Nurungji (scorched rice) 30
Cracker 20
Table 4. 377 A|E2| 27 % UE 10t
A FHET 34 E 132 ()
af - 70
S5 = 140
U7 9 FEAE AaF 9 TRAIE 2 (30), A (70)
S i 71 (30), 4t 2 (90)
A B S Ak, A 70 3= 140
R =R 50
=1 (=1 35
=5 R 200
7]t w23 60
ZEgola, Adol, +5A 30
ECE 20
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Table 5. Classification of meat group and amount of 1 exchange of representative food in meat group

Classification Representative food Amount of 1 exchange (g)

Low fat Meat and meat products Meat 40
Slice beef with sauce and dried 15
Fish Fish 50
Dried fish and fish products Dried fish 15
Fish paste (steamed, crab flavored) 50
Salted fish Salted fish 40
Other seafood Shrimp, squid 50
Shellfish, crab, oyster 70
Octopus, warty sea squirt 100
Sea cucumber 200
Medium fat Meat and meat products Meat 40
Hams 40
Fish Fish 50
Fish products Fish paste (fried) 50
Eggs Hen's egg 55
Quail's egg 40
Pulses and products Pulses 20
Soybean curd (raw, unpressed, soft) 80, 200, 150
Natto 40
High fat Meat and meat products Meat 40
Luncheon meat, sausage 40
Fish and fish products Fish, canned fish 50
Cheese, fried tobu 30

Table 5. 01S7F AlZe| 27 % CHHE 11U StCH
AEET 3t A 1 gt ()
A A 75 97 75 40
¥ 15
A5 A5 50
AolE Yl 7h5& Aol& 15
ol &, Antat 50
Az Az 40
71ek BiikE A5, 2740 50
205, Al & 5 70
A, vy 100
A+ 200
SAY 75 9 7 75 40
G 40
A5 A5 50
VE Fzlol & 50
o A 55
w 40
T H RE T 20
TR SRR ARE 80, 200, 150
P 40
LA a7)F 9 I 75 40
RN E, 2AXF 40
AT 2 7 A, YA Tx2ER 50
A=, 5 30
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Table é. Classification of vegetable group and amount of 1 exchange of representative food in vegetable group

Classification

Representative food

Amount of 1 exchange (g)

Vegetables Most vegetables 70
Root vegetables (lotus root,balloom flower root, burdock, codonopsis 40
lanceolata), sweet pumpkin, garlic flower stalk, welsh onion, perilla leaves,
red pepper leaves
Dehydrated vegetables (dried slices of pumkin, dried aster scaber, dried 7
radish cubes, garlic
Seaweeds Most seaweeds 70
Seaweed fulvescens 20
Laver 2
Mushrooms Most mushrooms 50
Dried mushrooms 7
Kimchi Most kimchi 50
Dong chi mi, na bak kimchi 70
Vegetables juice Carrot juice 40
Table 6. AT A|FEC| 27 % CHE 1WSHCR[Y
AFEF i AE 1 S (g)
I FEO) A4 70
Az (A2, w2hx), 09, oY), gEet ups%, diut, A, 3539 40
Az @ﬂxl, Fuz, waego)), nhs 7
EEST EERDIES 70
ujj 4§ o] 20
2 2
AL EEERP 50
Az 7
1A% el 717) 50
E2]0), L3 70
AT LT 40

Table 7. Classification of fats and oils group and amount of 1 ex-
change of representative food in fats and oils group

Classification Amount of 1 exchange (g)

Vegetable oils 5

Fats 5

Nufts, seeds 8

Dressings 10
SAY WS 2L, 85 M2e A T8tk &
3059 Ao = sk e, AR B 7 AR
R FF LR R PR A o1 FE |
9] Fda TS 7189 75 keal, THA 8 g, A 5 g
ATk AR FAY g2 WP Yok S
748 + 104 keal, §8H2 2.1 + 39 ¢, THA 80 + 20,
A 3.8 £ 1.1 gol3ict,

11]‘% °1¢°ﬁr 2 71E 13FoIA A (G AAI8)

AL, LA 315105, 7
= sAnfe), AR Helslali, 4
27, Molae Eqrelo] § 1852 A%

Table 7. X[+ A &2

B o= 1w (g)

NE471E 5

LA & 5

Akg, At 8

=4 10
2 gstglon, /1% 9 7L3E AR 2 e EeR
HF3Iock LAY of SR 1w G4 P2 71
] 100 keal, S¥d 8 g, A 8 g2 FAI8k%CE WgE 114
2 o} SRt Bt PP T2 1057 + 172 keal, T3}
203+ 04g DA T3+ 1.1g AW 81 + 1.9 goldct

ol A AHAL (FEAE AHA 87)

AAIBRL, 319 MR AE = F
O 2 Fgskalon, A, sl HA
'H+T#%E TSI At 1 aehee]
TS 7189 20 keal, E3hE 3 g, S 2 ¢



586 / 2010 Gty AE 3z

Table 8. Classification of milk group and amount of 1 exchange of representative food in milk group

Classification Amount of 1 exchange (g) Note

Milk Whole milk 200 mL Although content of milk products in the market usually is
180—200 mL, amount of 1 exchange in milk group is
maintained as 200 mL with the same amount of existing

Soybean milk 200 mL
Milk powders 259
Low fat milk 200 mL
Table =0 &F % 1 mettkele
" 1 g 9IsF H] 31
ARk ARE- 200 mL AlTE] AL Qs AR, A AR B TR0 gheFo] 180-200 mL
o 200 mL ot 7122| wekergiael 200 ml R4
= 259
A A R A A - 200 mL

Table 9. Classification of fruit group and amount of 1 exchange of representative food in fruit group

Classification Amount of 1 exchange (g)
Canned fruits (yellow peach, white peach) 60
Dried fruit 15 (banana 10)
Juices 100 (grape juice, pear juice 80)
Jujube, banana, hard persimmom 50
Sweet persimmom, ripe persimmom, apple, pomegranate, cherry, green kiwi, fig, 80
blueberry,grapes (grape, kyoho, green variety)
Citron, Hallabong, orange 100
Satsuma mandarin, melon 120
Grapefruit, Japanese apricot, white peach, chundo peach, watermelon, oriental 150
melon, plum, apricot, Korean cherry, strawberry, raspberry, yellow peach
Cherry tomato, tomato 300, 350
Table 9. Mte=°| 2&F 3¢ Ci&E 112k Chelgt
o o= 1 wBHF9IF (g)
TERER @r, ¥E) 60
Az 15 (Lt 10)
BN 100 (ZEF2, 32 80)
5, vy, wg 50
AL FAL AR, AR, AR, 29719, FE, SR, 2R (XE, AE, HiEE) 80
frAE, ghebe, eRllA]| 100
=, WE 120
A%, oA, W HE, put e AR AR R wy] Ay, g 150
HeEuE EulE 300, 350
& fAEck AR Abe) B s BEL 159+ AL
71 keal, 81 37 + 1.7 g, TR 14 £ 09 g, AW 0.2 A2 71E 218 AlEolA Hozl Ol SFo 2 0)%F)

£ 02 golgitk 1BTIel B 6 g o TAF AL ol GRS AL, 1350] AEE AFES F715t]
), TEe, G ek, £ A, 99, Fobs, iAol F 2% AEOR TASIoR, ARA 718 1AK 718 4
= AL, T S FolsiES QA (uirion  7HE 0 M9k, B0 PRSI,

tips) & AAI3HACE A | MAAG] GOk FFE 7129 45 keal, A 5 g

—~
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2 fASHCh AR o] B ok AHS BT £ 942
50 keal, H3HE 09 + 082, TPUIM 07 = 08, A% 44 713 245 9ol ABAIH W=7k AL Aol Bojs]
+ 07 golgiek A] S B0, BAR G, RHAR 5 35 Aol 5 6

Table 10. Changes of food amount of 1 exchange in the previous food exchange lists

Grains Potato, taro 130 g—140 g, sweet potato 100 g—70 g, corn 50 g—70 g, mungbeans starch Jelly 100 g—200 g
Meat Fried fish paste 30 g—50 g, beefrib 30 g—40 g
Vegetables Baechu kimchi 70 g—50 g, agaricus bisporos 70 g—50 g, aralia elats bud 50 g—70 g, balloom flower root,

lotus root, mugwort 50 g—40 g, green garlic, radish leaves 50 g—70 g, red pepper leaves 25 g —70 g,
deo deok (codonopsis lanceolata), burdock, young stem 25 g—40 g

Fats and oils Margarine, butter 6 g—5 g, peanut butter 7 g—8 g, mayonnaise 7 g—5 g, peanut 10 g—8 g

Friuts Satsuma mandarin 100 g—120 g, hard persimmon 80 g—50 g, jujube (dried) 20 g—15 g, jujube 60 g—50 g,
banana 60 g—50 g, pear 100 g—110 g, chundo peach 200 g—150 g, apple 100 g—80 g, watermelon
250 g—150 g, plum 80 g—150 g, oriental melon 120 g—150 g, Korean cherry 120 g—150 g, kiwi 100 g—80 g,
cherry tomato 250 g—300 g, tomato 250 g—350 g, pineapple 100 g—200 g, papaya 100 g—200 g,
kyoho (large) grape, grape 100 g—80 g, tomato juice 200 g—100 g

= 1mBEChe|2 HAAE

=
2+ 130 g—140 g, 2L50F 100 g—70 g, 5= 50 g—70 g, =55 100 g—200 g

Table 10. 7|= AlZW3t 5
=3

FHt AL,

oj&H{t F710]5 30 g—50 g, 4724 30 g—40 g

A dntt w2712 70 g—50 g, FEolHA 70 g—50 g, F5 50 g—70 g, E=ehAl, A, 4 50 g—40 g, EukE, ¥4 509709,
1391 259 —709, BE, 9, nkeE 25 gwto g

At ulol7}el wE 6 g—5g, BFHE 7g—8g, oY= 7g—5g, FF 10g—8g

T+ 100 g—120 g, @4t 80 g—50 g, w320 g—15 g, !5 60 g—50 g, v 60 g—50 g, ¥ 100 g—110 g,

% 200 g—150 g, A2 100 g—80 g, =4t 250 g—150 g, A+ 80 g—150 g, &<¢] 120 g—150 g, ¥+ 120 g—150 g,
7191 100 g—80 g, HE-EulE 250 g—300 g, EVHE 250 g—350 g, 1He1of= 100 g—200 g, #}+atok 100 g—200 g,
7% Z% 100 g—80 g, ENFEFA 200 g—100 g

Table 11. Mean macronutrient and energy values of all foods within each list

Number of foods Energy Carbohydrate Protein Fat
(total : 339) (kcal) (9 (9) (9
Grains 57 102.7 +12.0 21.6+40 28+15 0.6 +0.8
Meat Low fat 53 493+73 1.1+1.8 85+19 1.0+0.6
Medium fat 30 74.8+10.4 2.1+39 80+20 38+ 1.1
High fat 18 105.7 +17.2 03+0.4 7.3+ 1.1 8.1+19
Vegetables 85 159 £7.1 3717 1.4+0.9 0.2+0.2
Fats and Oils 32 437+ 5.0 0.9+0.8 0.7+0.8 4.4+0.7
ik Whole milk 5 128.2 + 6.6 10.1+1.8 64+17 6.9+0.5
Low fat milk 1 72.0 9.2 58 1.2
Fruit 58 442+ 6.4 11.3+1.0 08+0.7 04+07
Mean + standard deviation
Table 11. 2} Al AlZESo| Mo QoA gtf
A E5 (F 339%) of|u#] (keal) w3hE (g) i (g) A% (g)
e 57 102.7 £ 12.0 21.6 + 4.0 2815 0.6 £ 0.8
o SFT AR 53 493+ 73 1.1+£1.8 85+ 1.9 1.0+ 0.6
FAR 30 748 +10.4 2.1 +39 80+ 20 38+ 1.1
A 18 105.7 + 17.2 03+04 7.3+ 1.1 8.1+19
A At 85 159 + 7.1 37 +17 1.4+ 0.9 0.2 +02
At 32 437 £ 5.0 09 + 0.8 0.7 + 08 4.4+ 0.7
P A5 5 1282 + 6.6 10.1 1.8 64+ 1.7 6.9 +0.5
AR - 1 72.0 9.2 5.8 1.2
At 58 442 + 6.4 113+1.0 08 0.7 04 +07




588 / 2010 Tt AE 3z

B0 A2 AT F7haR] AR 5F @4l &
FEE, 749G, /TR, FFIRTEE)] B35 G
Fafol ot B 2ol TFAALE 7129] AFwekEe] A
RSf, AASS D TR0 A MBS WA A

2l k) d
£ AlE AAES = d=FS aejske] 71EE HAs
= 1

El

XN e

3
)
o
2
ne,
r]I
o
o
M
flo
ne,
o
e
HUN)
_1]::
i)
i
of
c
[
4
fru
Jo

o
O
5

o o
o 38
S}

U2 7IE 315 AElA 27}3 Jo] AAE 2% F
gloEHlo] A7t §li= Z=719, PRS2, WA, S5
2Fies F7FeHA] Sotelom, Xlﬂ@%ko} E2 ofHIlE=
F7FsHA] otttk whebA 278 7129 Al FTtste] &
58% 02 /g5t Ut 1 W] JYaTES 7
Z9] 50 keal, &3z 12 g2 2 GASP|Z 51t 7
A HAto] Bt U RS 442 + 6.4 keal, B3}
5113+ 10g ©A 08 £ 07 g A% 04 + 07 golgich

HE AIZ 0o} M AR

Q4] (63F), MAEFE (475), BES4 (21%), 14 (23
), o= (12), A% 25%), A9 (422 FHRQDSE
313%9] YYHEE FE AFOE ER{oto] YFHEE Al
AlBFAAL, QAT sAEFE O] HQ- FokA FheFRl of
2} 13] Al gaFe] AETE wEH9eE A AAlsksch

G
Hli A 919 AR Al SlTrel kgt
Bl A YA ATl 2 82 S R
b A Rste] MAISIE A, SIS ARSE AAE A
k54171 S19) 2008 B8E 12871 Asi Sl 2
chLE 2)4jsirel chal AR 422 S ol §ater), ZAt)
J ol 20084 ALAH A AAR e A L B
A10] 9] izl 3-5710% A%, % 15170 vl
3 19l GAlsler o) e Gepbt A8 ARE BE
bom AeA Gepatsl Agel] gl s 712 i
S AN A dstel ARSI
SharpAFEE] AeA GBI ZARE 914 95
IS B9 s el B S 12

ooy Bargrol 7P AR ] AR 2 B

ol mﬁi
. o
1:1 >~ 1
=

N

;‘.:,EE ox

ol

oE.

o]

lul
O
o oy

2
K

o, A WU BAIste] Ypas EAS 9
ARzl 7 AEAR S RBFOR FA Y
Hug AN FRE AX due glov nak
oR BT 4 Gt P ool 20 keal o142l A A
ofjet 51T PR LA ALk, WU, W 5
FARE Zot dalteke] zelat BARe] Mol QIgk
Aol 1 9AF Haseb] s FARY FE FY
Spl Aok Bt JYAE TR0 2 RARE BT
LB

=

71 Bty AARRR ARA H2holle M 253 v
A 15| F¥a AETF AAE iglo, WAEFE ofF
o S7I= Jal| et AlFe] FUHEE FH = A
ok A =L Qs AR FAE sl At ek
SR SRt 7 GA| FuofA] PR} Blalske] 4
= W] =5 2t FRE daghe 275k
HAEFE 7 (129) T, Aa wad = € 3
A, T, A tEghe 2 AABRAL ﬁHiE:‘TrE Al
o] FHOA| YYHEE ol&3to] AAE AlF
Ae A SEHEE AASEATE

oy
H
o\
=
Hu)
oh

L

EEERY
W7ol ek ARl B SA 2%l el 19] o
of oS ANSIATL”

7HA, fAIE, S8, Ay
A &) 749 FANTASY databaseE ©]-85}0] A
= T7Y JPHEE AN, =5 F
/‘]Foﬂ == 72F Al YUFEEAE o851k
o PFaee A9 9 S FgRstr gloens &
7%“&1-]01] w2 g5 ool & T=FE A AlAskT) A
9] A% JAAHE An|el A Sme AEY YFHAE o1&
SHAU AlESIAbe] Zolste] AmE Ashlor, AudER
A= GAY] SHo]A ] JYAH RS o83kt

_%
"
:%
w7 P

ek 80 keal, 0*:’% 9 gOIU% ﬁ\_—zr
17‘2‘ (200 co), 248 14 (200 cc) EE

=
5t MEJL ERslel s T 4TS SRS ¥
A ARSI, B Fegol & AL RS AP FFL05
wolE kR e Ao Al

.



ot Jo

e o

P] Slal o183 4=
247} st A
191G deo] W

=2

o i
o oy pe 2
I :10
1o

i

1, T T, v

2o} tholol= A}

- Agg R
2 T2 2H 2

Slof| A= 2008 =] P el WEA}
AlFught el det et 2AE A
17 7 DAl e dxet de7tEe] o
& 37F 9 1ugkg A4
uFAsHeITE 24491 71 A4S

f
P
o0
Lo
B

il
o2

& |o
It

—
1]
=
+

O

>
i
AR

4o Ho du o
S}

o op
o2
N

-

o

o2
o
T

-

i
[o]

[*]
O

i<

to
fon U
lo

—

T

of

ol

ol

==

. 10%}o] A% TFT
al, 20094 9¢ 23

32
S

ofd
oxt
ot
il

o 3 o o

s
e

=

_ﬁ
of

¢
O
@ 1

f

=
o)

we 1o rir

ol

I

=|

<
o
&
:

ik
e
7

f
A R I1=)

¥ o o

rr

(o3
ruLJ

) B orlr

~
of

ol
R
=

image CD A&7 2 3F3ict.
yote] A st SlolA 7Y
Ao Aol eet oA

s
—_
=
_
%)

oo

T oox

o o T

ol

L

R
Kl
i

-

o
i

:
)

¢
it

¢

2NN HY

$017] 916 2874

3+ oF 8} 3] K] (Korean J Nutr) 2011; 44(6): 577 ~ 591 / 589

e A A P A EnehE A3, A3E)’E it
7rsl7| 2 ARshar 32t o] Wkl o] Wl AR ek N5 AL
Z & 2 Zgsilet. EEAA g2 e
Al 13 i, Al 27 B, JAV B, A 2% Gt
7 SRk oA E S, 1Y e} Solth

A A O] Y82 3HE LHRolA] glom oAl = 4]
Enghol tigt 27l Yol 250l A= i a} AAA 2,
3FoA = AALaR A e ARTE =25 =] gt} 17
AFWEHE Aol A= ZF AE L 1SR} ARES A
Aletaom, 7k A1E0] R (nutrition tips) 2t 41541
H (food selection tips)& T AAISISIL 25-ollA= &
g o] AALQR Az v} FAA L R 4=0] ghgof tigt
Wgol glom, AFuig o|§3t vkt AAE AYS
T EE G §FE AR A FUATS ¢
S wBh] 4= v o] & ATNSFITE 3o A= AALAH
A Al A ag oeket ARE Algshal BE AEEo 9%
RS 27Nk

ESF G WS YPAEo] FUHE 9 wsAE AR

s

age CDE Al&soich 4

AZWEE image CDol= S5
407, 12 667, AT 4470, A 217, S5 27,
AT 49719] 13| ] ARRlo] =E =] glom, 1wkt

WS AZwPEe| Moy 3 HIA

—

2010¥1 A48 ARERSHES 7120] AFEMIE AAL £
A5he), chopaldl AN B4 vrostel A% %52 Ay
3t wol 271811918l 20074 FHIARAEAL ATt AR 2
BEAE) HERE 27} 83 AR 5 A RS BA
sfo] wigslgick B8 7} Al T o] w ek
qopH oz W] e ABREC A R U o
P Et AT BT HAe] QAFAE L vreistol
AFNE A W GPAFS Lohshglon], Lmsko] e
image CDE A& alo] LrjFae mgstin] 4axel =
2ol @ 4 =S shgick

ABIEHE NG A 7HE 2 AR O R AAE e A
ofl FHRE Qo AH AN o} 88 4 Y= database”t 25
watchs glelole wale] Famer ohet gale] E5o
ufet Eg uEY] Hfol7t AhgelE sk 3 FRel o
3F AR A A7k A1) glola, S g g4



W
O
(=)
~
[\}
(@)
=
(@)
oft
i
ok,
1>
i
£
riot

Kl

dhet st Elglo] HE Aw BAHOE ALk B4
o A1E B53 24Y 4R0] 771 7P3 B FANTASY
database® o1§3H SHgIAITL, Bl G U7 HA

| B3 Este] 4F B2E U F70H) £ REE 9)
31, 9oF AHEo] WEE F o] glo] 1mpg AY A ol

=0] AUSTE HAEFE E= AEAIES] 9 GAIS) =9
| 3

fru
é
>,
w
2
v
m
ol
fo
1>
of
oS
cﬁ
2
>
N
re
iy
e o
of
o8
X,
M

2ol Hjolof shlck
NFWSE A A FINEDL] B9 Pl e A
2 @l BAIStIA sigont Wt Eakich 1 olf
GAG} 2 ofe] 7] ARFEO. ol AEel vl A8
sp7lols ofetee] gla Fhel A9 A AE g
oJEl7} o S5 ek ofje} fetet Hul
A4t e AFE 2R A9 9
o] %3 4+ 9] ufolck, TRt A% 5ol thet
3} A A FF D FA% Sl gt BAel
ol oA 3 7 Aol % Tl o] Migslolol & Folek
GBS
AR AR e 2]
S e AEasne das 9 9 9o
1:IO

QEE Al

= 1

o

-©

)

)
Trkfl
T do o

lo A

FU 12 ooh oft &

1o
=0
ot
>
ol
>
~
>
-
2
[o
4o
%\4

ol

E o] 9]

S

2

o]

o
o = o
s
4z
1>

[
i3
it
i
=]
Siid
=il
1o
By
o
N
N
x0,
k1
1
~
B

-
o,
o
1o
o,
X
N
his
it
o
>

K
i
ol
=5
2
2
rr
ki
fot
mt)
fu(e]

£ A

o =
— 9
flob o

o

1%

(o]

;

>

Irt

N
>
H 62

Elr il

o

il o
i i
on. rj%
o i
N 1o
= >
) > g.ln
f Sy
o
33}
= 2
X

%

ofl

e

> N

¥ ox

~
Rad

é{z 1
2
El
r i
ey o
fr
ofl
i
o
?
1o
12
ot
BN
i)
i
=N
ot
ita)
o ol

o R
FO
%
[
e
H1
-1
©
o
El
4
H1o1>~
44

5
lo
Jo
991.’1'(”
ox M
2 o
N
L
u‘.?L’i
ok Ho
N 2
>
mjzrlr
o|r1|:11(Z
—= |o
Bl HU
ok
g %
~ X
Wk
of K ot au mu

=
|
X
i3
_?L
2
X
e
ot
)
>{1:1
o

Literature cited

1) Korean Diabetes Association; Korean Dietetic Association;
Korean Nutrition Society. Korean food exchange lists for dia-
betes. 2nd ed. Seoul. Medrang; 1995

2) Cho JW. Survey for the revision of Korean food exchange lists
and current status of diabetes nutrition education in Korea. Pro-
ceedings of workshop under committee of food and nutrition;
2008 May 9: Cheongju, Korea. Korean Diabetes Association;
2008

3) Lee YN, Roh SY. The study of awareness and practice of Korean
dietitians in food exchange lists, serving size and dietary guide-
lines. J Korean Diet Assoc 2001; 7(1): 9-18

4) Hwang WS. Status of foreign food group classification. Proceed-
ings of workshop under committee of food and nutrition; 2001
May 18, Seoul, Korea. Korean Diabetes Association; 2001

5) Yoo HJ. Background of Korean food exchange lists for diabetes.
Proceedings of workshop under committee of food and nutrition;
2008 May 9: Cheongju, Korea. Korean Diabetes Association;
2008

6) Lim JH. Diabetes nutrition education and application of food ex-
change lists in other countries. Proceedings of workshop under
committee of food and nutrition, 2008 May 9; Cheongju, Ko-
rea. Korean Diabetes Association; 2008

7) Cho RW. Complement of Korean food exchange lists for diabetes.
Proceedings of workshop under committee of food and nutri-
tion; 2009 Jan 9; Seoul, Korea. Korean Diabetes Association;
2009

8) Korean Diabetes Association. The public hearing for revision of
Korean food exchange lists for diabetes; 2009

9) Korean Diabetes Association. Korean food exchange lists for di-
abetes. 3rd ed. Seoul: Gold’ Planning and Development; 2010

10) Franz MJ, Horton ES Sr, Bantle JP, Beebe CA, Brunzell JD,
Coulston AM, Henry RR, Hoogwerf BJ, Stacpoole PW. Nutri-
tion principles for the management of diabetes and related com-
plications. Diabetes Care 1994; 17(5): 490-518

11) American Dietetic Association; American Diabetes Association.
Exchange lists for meal planning. Chicago, IL: American Dietet-
ic Association; 1995

12) Wheeler ML, Franz M, Barrier P, Holler H, Cronmiller N, Dela-
hanty LM. Macronutrient and energy database for the 1995 Ex-
change Lists for Meal Planning: a rationale for clinical practice
decisions. J Am Diet Assoc 1996; 96(11): 1167-1171

13) Wheeler ML. Nutrient database for the 2003 exchange lists for
meal planning. J Am Diet Assoc 2003; 103(7): 894-920

14) American Diabetes Association; American Dietitian Association.
Choose your foods: exchange lists for diabetes, 6th ed. Chicago,
IL; 2008

15) Wheeler ML, Daly A, Evert A, Franz M, Geil P, Holzmeister LA,
Kulkarni K, Loghmani E, Ross TA, Woolf P. Choose your foods:
exchange lists for diabetes, sixth edition, 2008: description and
guidelines for use. J Am Diet Assoc 2008; 108(5): 883-888

16) Japan Diabetes Society. Food exchange lists-dietary guidance for
persons with diabetes. 6th ed. Tokyo: Bunkodo: 2002

17) Cho JW, Kweon MR, Park YM, Woo MH, Yoo HS, Lim JH, Koo
BK, Kim CH, Kim HJ, Park JS, Shin CH, Won KC, Lim S, Jang
HC. A survey of diabetic educators and patients for the revision
of Korean food exchange lists. Diabetes Metab J 2011; 35(2):
173-181

18) Korean Diabetes Association. Treatment guideline for diabetes.
3rd ed. Seoul: MMK Communications; 2007



19) American Diabetes Association, Bantle JP, Wylie-Rosett J, Al-
bright AL, Apovian CM, Clark NG, Franz MJ, Hoogwerf BJ,
Lichtenstein AH, Mayer-Davis E, Mooradian AD, Wheeler ML.
Nutrition recommendations and interventions for diabetes: a po-
sition statement of the American Diabetes Association. Diabe-
tes Care 2008; 31 Suppl 1. S61-S78

20) Korea Food and Drug Administration. FANTASY (Food And
Nutrient daTA SYstem). [updated 2010 Apr 5]. Available from:
http://kissna.kfda.go.kr/

21) Ministry of Health and Welfare, Korea Centers for Disease
Control and Prevention. 2007 Korea national health and nutri-

=24 98} 3] X (Korean J Nutr) 2011; 44(6): 577 ~ 591 / 591

tion examination survey (KNHANES). [updated 2010 Apr 5].
Auvailable from: http://knhanes.cdc.go.kr/

22) Kim HM. Nutrition and safety of dining out. Nutr Diet 2009,
32(5): 14-18

23) Lee HJ. Nutrition information of Korea traditional festival foods.
Clin Diabetes 2006; 7(3): 240-246

24) The Korean Dietetic Association. Manual of medical nutrition
therapy, 3rd ed. Seoul: 2008. p.9-584

25) The Korean Nutrition Society. Dietary reference intakes for Ko-
reans, st revision. Seoul; 2010. p.520-524



