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Dietary assessment according to intake of Korean soup and stew in Korean adults:
Based on the 2011~2014 Korea National Health and Nutrition Examination Survey
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ABSTRACT

Purpose: This study was conducted to conduct dietary assessment of Korean adults according to intake of Korean soup
and stew, Methods: To accomplish this study, 20,926 adults aged 19 yr or higher who participated in the dietary intake
survey (24 h recall method) were analyzed from the data of the 2011~2014 Korea National Health and Nutrition Examination
Survey (KNHANES), The items included in the soup and stew were guk, tang, jiigae, jijimi, and jeongol. Results: Intakes of
soup and stew of subjects were divided into quartiles; intake range by quartile was Q1: ( 22.96 g, Q2: 22.96~98.75 g, Q3:
98.75~212.23 g, and Q4: = 212.24 g. In the case of the Q4 group, male, married, employed, higher educated, and high
income subjects showed increased intakes of soup and stew, In addition, sodium intake among nutrient intakes increased
from 3,849.04 mg in Q1 group to 5,363.57 mg in Q4 group. Intakes of cereals/grains, potatoes/starches, legumes, seeds/
nuts, vegetables, mushrooms, fruits, meat, fishes/shell fishes, milks/dairy products, oils/fats, and seasonings among all
foods significantly increased from Q1 group to Q4 group. Lastly, in the multivariable regression analysis, male, higher age,
married, eating breakfast, consumption of snacks, prepared meals from home/institution, average eating—out frequency per
week, energy consumption, and sodium intake related parameters increased intake of Korean soup and stew. Conclusion:
Excessive intake of sodium was related to high blood pressure and metabolic syndrome, Thus, there are needs to improve
dietary guidelines and nutrition education for balanced intake of soup and stew,
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Table 1. Classification of Korean soup and stew

Cooking method

Guk/Tang (Soup)

Jiigae/Jeongol (Stew/hot pot)

Soybean paste soup (El&=), potato soup (AXI=), kimchi
soup (ZX|=), bean sprout soup (ELIE=), seaweed soup (0]
24=2), radish soup (£=), chilled sour soup (=), green
cabbage leaves soup (271X|=), spicy chicken soup (SH7HZ}),
chicken soup (HEEHER), egg soup (2}, short rib soup
(ZH[E}), thick beef bone soup (BE}), pork rib soup (tC7HE
=), beef leg bone soup (AF=2=), chicken with ginseng soup
(AA|EH/SHEH=S), ox bone soup (AZEE), ox blood soup (MX|=Z),
beef soup (2| 117|=2), spicy beef soup (871Z), Blood sausage
soup (==CH=), dried pollack soup (£01=), dried pollack with
bean sprout soup (£0{ ZL+= siE=2), frozen pollack soup (S
Eji=2), fish paste soup (0{S=), dried pollack and clam soup

2), pork back-bone stew (ZX}E}, spicy chicken stew (SHO{2El
pork stew (HX|27[#|7}), spicy sausage stew (FLHM|7H), dog meat stew (&
A&}, dog meat hot pot (PH17|XZ), duck stew (22|}, dumpling hot pot
(RE=ME), beef meat hot pot (2/17| MZ), meat fripe hot pot(LiZ/ZEH
=), royal hot pot (AMZ/ZFXIEL), pollack stew (SEH/AMENPIY), frozen
pollack hot pot (SEMZ), cutlass fish stew (ZX|&|7H), mackerel stew (1S
ofx7l), spicy seafood stew (SHZE), pacific saury stew (EX|X7H), crab
stew (A&, spicy fish stew (MMOIREL), eel stew (HO{E), cutlass fish hot
pot (ZX|FZ), octopus hot pot (HX|TIZ), tofu stew (FE|7Y), tofu hot pot

Kimchi stew (ZX|%|7}), soybean paste stew (EIZ|7Y), rich soybean paste
stew (A=2ZM7Y), outer leave stew (R7X| X|Zl0]), dried radish leave stew
(Al2i7] RI&lo]), young pumpkin stew (SE7l), mushroom hot pot (E{A1%

HERSE),

(Z=IH=2), squid soup (2Z101=2), marsh snail soup (20| iZ&=), (FEXIZ), pureed soybean curd stew (ZH|X|%|7}), spicy soft tofu stew (=

tofu soup (F5=)
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Q1 Q2 Q3 Q4 Total
Food intake (g/day) n= 25231 n=5,230 n=>5234 n=>5231 n=20,926
Mean SE Mean SE Mean SE Mean SE Mean SE
Mean 2.53 0.10 60.27 0.38 150.17 0.59 405.31 4.86 152.89 2.01
Median 0 59.43 148.54 329.31 97.11
Intake range (g) <2296 22.96~98.75 98.75~212.23 >212.24 0~5,722.82
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Table 3. General characteristics of study subjects by intake range of total Korean soup and stew

Quartile by intake range of Korean soup and stew”

Total
Variables n =(§,]231 n =(?5,2230 n =C§,3234 n =(§,4231 N9 pvalve?
n %! n % n % n % n %
Gender
Men 1,659 40.32 1,701 40.44 2294 5276 2,774 60.44 8,428 48.42 <001
Women 3,572 59.68 3,529 59.56 2940 4724 2,457 39.56 12,498  51.58
Age (yr)
19~29 966 28.23 501 16.40 415 14.74 347 11.62 2,229 17.95
30~ 49 1,917 3986 1,799 41.34 1,769 41.65 1,734 41.56 7,219 41.08
50 ~ 64 1,201 19.72 1,474 2539 1,561 27.43 1,607  29.68 5,843 25.45 <.001
65~74 691 6.99 889 9.82 951 10.24 1,015 1080 3,546 9.41
>75 456 5.20 567 7.04 538 5.94 528 6.35 2,089 6.11
Average age (mean, SE) 4235° 033 47.04° 033 4754 031 48719 03] 46.33 021  <.001%
Marital status
Married 4,111 6872 4610 80.64 4,695 8276 4,739 8494 18,155  79.06 <.001
Single 1,111 31.28 606 19.36 529 17.24 482 15.06 2,728 20.94
Region
City 4,318 8392 4096 80.08 4123 80.63 4025 7928 16,562 81.04 <.001
Rural 913 1608 1,134 19.92 1,11 19.37 1,206  20.72 4,364 18.96
Occupation
Employed 2,433 5691 2738 62.02 2,878 64.96 2,901 6620 10,950  62.51 <.001
Unemployed 2,187 43.09 2,173 3798 2,043 3504 1,943 3380 8346 37.49
Education level
< Middle school 1,363 20.52 1,851 28.59 1,814 27.66 1,770 26.97 6,798 25.89 < 00]
High school 1,232 2890 1,337 288l 1,423  30.71 1,404 3202 53%6 30.11
2 College 2,023 50.58 1,723 4260 1,680  41.64 1,671 41.01 7,097 43.99
Household income level
Low 1,033 1596 1,126 17.43 1,080 15.79 1,030 1435 4,269 15.87
Middle-low 1,316 2669 1,350  26.70 1,365  26.67 1,347 2556 5378 26.40 0.028
Middle-high 1,376 2808 1,362  28.21 1,404  29.74 1,366 29.32 5,508 28.83
High 1,456 2927 1,343 27.67 1,341 27.80 1,441  30.78 5,581 28.90
Family size
1 527 8.06 466 7.19 424 6.69 454 7.06 1,871 7.26
2 1,260  19.85 1,543  22.47 1,572 22.59 1,648  24.46 6,023 22.30
3 1,343 2738 1,311 28.59 1,322 27.64 1,274 2679 5250 27.59 0.003
4 1,414 30.57 1,300 28.46 1,332 30.90 1,234 2895 5280 29.75
5 504 10.70 427 9.62 410 8.87 426 9.10 1,767 9.59
>6 178 3.44 173 3.67 167 3.31 188 3.64 706 3.52
Average family size (mean, SE)  3.27 0.03 3.23 0.03 3.24 0.03 3.20 0.03 3.24 0.02 0.208%

1) Weighted % 2) P-value by chi-square

3) P-value by one-way ANOVA

a-c: Different superscript letters mean significantly different among groups at a = 0.05 level by bonferroni's multiple range comparison.
"Intake range of Korean soup and stew (Q1: < 22.96 g, Q2: 22.96 ~ 98.75 g, Q3: 98.75 ~ 212.23 g and Q4: > 212.24 g)

2] 76.23~89.22% [Q1 (4,203, 76.23%), Q2 (4,758%,
87.99%), Q3 (47,327, 87.53%), Q4 (4807, 89.22%)]
Atole] HIE-S HAN, 4HF 24 4 [Ql (4,7057,
89.27%), Q2 (4,968, 96.03%), Q3 (4,974, 96.04%),
Q4 (49787, 96.27%)f= BE 2X P} A3 ZHFA F
Vg e vl Btk BAFAgAE Ql-QuEAE
Z7Fsh= 18 [Q1 (2759, 5.08%), Q2 (5657, 12.70%)}

Bolti7h Q3TN Q4TOZE 252 1 Hlgo] 1% vl
© 2 vholx]e= B3-S HATH (p <0.001).

FG 914 S5 B 3k 13] oPge] LE FA 7h
A =2 1S [Q1 (1,004, 24.72%), Q2 (9019, 23.09%),
Q3 (1,1217%, 28.07%), Q4 (1,174, 29.75%) 1S R0,
QloA QA E FHAshe HIE-S Koty Q4o
Z Z5E Hlgo] S7FRe 43S BT (p < 0.001). F
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Table 4. Dietary habits of study subjects by intake range of total Korean soup and stew

Quartile by intake range of Korean soup and stew”

Total
Ql Q2 Q3 Q4 h=20,926 p-
n=5231 n=5,230 n=>5234 n=5231 value?
n %! n % n % n % n %
Daily meal
Breakfast
Eating 3,666 6355 4380 79.46 4,500  81.51 4,618  84.09 17,164 7688 <.001
Skipping 1,565  36.45 850 20.54 734 18.49 613 15.91 3,762 23.12
Lunch
Eating 4,398 8247 4,859 9247 4912 9325 4,963 9458 19,132 90.52 <.001
Skipping 833 17.53 371 7.53 322 6.75 268 5.42 1,794 9.48
Dinner
Eating 4,538  85.94 4,941 94.01 5010 9557 5034 9606 19,523 9275 <.001
Skipping 693 14.06 289 5.99 224 4.43 197 3.94 1,403 7.25
Snack
Yes 4,497 84.88 4,766 91.62 4810 9248 4837 93.10 18910 90.41 <.001
No 734 15.12 464 8.38 424 7.52 394 6.90 2,016 9.59
Food insecurity
Enough food secure 2318 4415 2,385 4534 2,338 4589 2,464  48.51 9,505 45.95
Mildly food insecure 2,584 5027 2,585 50.10 2,644 5029 2,545 47.84 10,358  49.63  0.001
Moderately food insecure 240 4.60 194 3.77 183 3.09 165 3.18 782 3.68
Severely food insecure 55 0.97 40 0.78 4] 0.73 30 0.47 166 0.74
Prepared meal from cooking place in 24h-recall method
Home
Eating 4,203 7623 4758 8799 4732 87.53 4807 89.22 18500 85.05 <.001
Not eating 1,028 2377 472 12.01 502 12.47 424 10.78 2,426 14.95
Commercial place
Eating 4,705  89.27 4,968 9603 4974 9604 4978 9627 19,625 9429 <.001
Not eating 526 10.73 262 3.97 260 3.96 253 3.73 1,301 5.71
Institution
Eating 275 5.08 565 12.70 702 0.69 717 0.72 2,259 11.97  <.001
Not eating 4,956 9492 4,665 8730 4,532 85.16 4,514 84.19 18,667  88.03
Eating-out Frequency
= 1/day 1,004 2472 901 23.09 1,121 28.07 1,174 29.75 4,200 26.56
5~ 6 times aweek 605 13.12 625 13.85 674 14.80 702 15.55 2,606 14.31
3~ 4times a week 594 12.51 501 10.27 450 9.03 469 9.33 2,014 10.33  <.001
1 ~ 2 times a week 1,277 2293 1,251 2215 1,178 2030 1,184  20.56 4,890 21.51
1 ~ 3 times a month 1,126 1858 1,252 20.83 1,169 18.65 1,164  17.86 4,711 18.95
Rarely (< 1/month) 610 8.13 682 9.81 630 8.52 523 6.95 2,445 8.33
Average? (mean, SE) 4179 009  404° 009 455 0.0 480° 0.10 439 006 <.001°

1) Weighted % 2) P-value by chi-square  3) P-value by one-way ANOVA  4) Conversion factor regarding average frequency of
Eating-out perweek: = 2/day- 17.5, 1/day- 7, 5 ~ 6 times a week- 5.5, 3~ 4 times a week- 3.5, 1 ~ 2 times aweek- 1.5, 1 ~ 3 times a month-
0.47 (2/4.3), Rarely (< 1/month)-0

a-c: Different superscript letters mean significantly different among groups at a = 0.05 level by bonferroni’s multiple range comparison.
" Intake range of Korean soup and stew (Q1: < 22.96 g, Q2: 22.96 ~ 98.75 g, Q3: 98.75 ~ 212.23 g and Q4: > 212.24 g)

I 91 A RE P 459 Al deble. 28 24 W welol 12 daus gAY
W, QI Q2L FASHe M Holthh Q4 3B &4 AF 4R915 Wl mE g Ao
BOR U H 9 A AR B AR Aok Tae ) AR, AYE AP 2 3
(b <0.001). K S} olUA] Flefwe] Hlg (gHIEe A

QU] QISR 9% F9AE ST ol
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A} (crude p for trend < 0.001, adjusted p for trend <
0 001) A AHFE B S Hells E3F FolH

M=

21 Afol7} glglont A, AE B oluX Ao R 1Ay

% S ALE 7 frolFoR Zlehe Fols HY
t} (adjusted p for trend < 0.001).
== A MF "o IE ME MFE

g 54 AR 4R bl mE AF HFP o
& APh= Table 60l AASHATE. 357, A5, T, A,
A2, AT, FAF, S5, ol e, 2

e L]

5] B9el QoA QamriAl Z1ske
ZFolE B} (crude p for trend < 0.05, adjusted p for
trend < 0.05). 7L &]o] G+, W7, SEFFE HAS ¢k
< W= Q1 Aol 7k Al ek o ) A A 9
vz dHEe=m RS IS Avole o3t dFZol
Z7FstE F0l5 XY (adjusted p for trend < 0.05). 71
2Je 71e} A2 B4 9 v B Al & o 71 o3

Ao 7} gl

AMAZE HEE =2 &
27 Al 22 A
-2 Table 73} 2t} AA & 22,

2AI A'I%':_l'r_'ok
421 v A}

3% ANAE A

A 25 7H4 wAelA Q1-Q4 oE
s g3l %ﬂ?‘ﬁ“’ F7Vehe Fole Bt (p
<0. 001) /BT AN RAEF AT FolA A= =/

Aol e ARt Algd 2] AhollA AN A=
U0 ST e 49 S MY

]
o] FARFL %elﬁ_i b}E}k}E} (p < 0.001). &2
AW e 7.4% (R? = 0.074), Z/E 3.8% (R = 0.038),
AN} AEFE 4.2% (R = 0.042)Z JEpsiT)
A AAZ AA 25320 FofHQ) TS vAle &
e g= Wigo] Aol vlsl A (+)e TS B (p
< 0.001), Aol T71REE ()] IFHE BT @
<0.001). =3}, v)&o &) 71Ex7}F A(+)Q] FFHS
HF3L (p < 0.001), 255 AN visl sH9A1E
oA F(-)2] FFHS BT (p <0.01). A5e AHEH
821 o2} ARME AAE She 7ol Hlisl 2]
A Bhe 79l B9 FFES B (p < 0.01), F
218 HFHAE ke A, 2PHAE Aae 7P aAlg

]o
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Table 5. Nutrient intakes by intake range of total Korean soup and stew

Quartile by intake range of Korean soup and stew”

a @ @ a4 (o0ans  Clude Adusted
n=5,231 n=5,230 n=>5234 n=5231 trend  frend!)
Mean SE Mean SE Mean SE Mean SE Mean SE

Energy (kcal/day) 1,899.89 1580 1,890.77 1538 2062.65 1495 227249 1483 2030.54 876 <.001 <.001
Carbohydrate (g/day) 286.73 224 29824 213 32349 215 35600 219 31582 1.30 <.001 <.001
Protein (g/day) 65.93 0.76 65.35 0.71 73.37 0.70 84.78 0.71 72.32 0.41 <.001 <.001
Fat (g/day) 45.86 0.66 40.42 0.65 43.46 0.63 45.04 0.54 43.77 0.35 0.226 <.001
Ca (mg/day) 422.41 515 44234 537 520.13 548 61889  6.71 500.13 326 <.001 <.001
P (mg/day) 1,005.27 874 1,034.76 926 1,17443 9.05 1,34836 922 1,139.36 530 <.001 <.001
Fe (mg/day) 13.57 0.24 14.55 0.20 16.86 0.20 21.92 0.63 16.69 0.19  <.001 <.001
Sodium (mg/day) 3,849.04 5533 4,165.60 54.43 4,65534 53.48 5363.57 5840 4,500.04 30.87 <.001 <.001
K (mg/day) 2,663.05 2626 278980 2678 3,11496 28.04 3,684.30 32.68 3,058.73 17.24 <.001 <.001
Vit. A (ugRE/day) 687.03 16.64 739.81 17.68 834.43 1838 1,004.26 3423 81487 12.15 <.001 <.001
Thiamine (mg/day) 1.57 0.02 1.56 0.02 1.71 0.02 2.05 0.02 1.72 0.01 <.001 <.001
Riboflavin (mg/day) 1.25 0.01 1.20 0.01 1.32 0.01 1.51 0.01 1.32 0.01 <.001 <.001
Niacin (mg/day) 15.17 0.18 15.34 0.17 17.06 0.17 19.79 0.17 16.83 0.10  <.001 <.001
Vit. C (mg/day) 90.61 2.06 95.98 1.86 107.49  2.11 127.58  2.47 105.25 1.35 <.001 <.001
Energy contribution

Carbohydrate (%) 65.54 0.23 68.37 0.22 67.99 0.19 67.93 0.18 67.41 0.12 <.001 <.001
Protein (%) 13.70 0.08 13.66 0.07 1413 0.07 14.95 0.08 14.11 0.04 <.001 <.001
Fat (%) 20.75 0.19 17.97 0.18 17.88 0.15 17.12 0.14 18.48 0.10 <.001 <.001

1) Energy was adjusted for gender and age; other nutrients were adjusted for gender, age and energy intake.
"Intake range of Korean soup and stew (Q1: < 22.96 g, Q2: 22.96 ~ 98.75 g, Q3: 98.75 ~ 212.23 g and Q4: > 212.24 g)
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Table é. Food intake by intake range of total Korean soup and stew

Quartile by intake range of Korean soup and stew”

Total f
Food Intake (g/day) Ql Q2 a3 Q4 n=20,926 Cpnigre AleOU:(i?d
n=>5231 n=>5,230 n=>5234 n=25,231 rend treng!)
Mean  SE Mean  SE Mean  SE Mean SE Mean @ SE

Cereals and grain products 260.77 3.00 291.07 303 307.33 269 327.59 256 29609 1.61 <.001 <.001
Potatoes and starches 3435 177 3338 1.9 3590 179 4805 205 3791 1.02 <.001 0.004
Sugars and sweets 10.31 0.48 9.58 030 1066 037 10.63 031 10.30 0.21 0.19 0.008
Legumes and their products 2418 1.50 2898 124 4488 218 5734 170 3848 0.90 <.001 <.001
Seeds and nuts 512 044 566 040 602 037 7.60 049 609 025 <.001 0.028
Vegetables 23525 4.07 287.86 3.66 34209 4.09 43830 5.18 324.64 252 <.001 <.001
Mushrooms 419 031 447 036 501 036 726 049 522 020 <.001 <.001
Fruits 162.45 477 17412 503 17829 482 19822 576 17803 3.01 <.001 0.031
Meat, poultry and their products 88.96  2.82 8455 253 9096 237 131.55 398 99.00 1.61 <.001 <.001
Eggs 2461 082 2514 081 2434 079 2340 0469 2437 042 0.146 <.001
Fishes and shell fishes 41.55 175 4987 184 6451 175 12883 327 7091 1.26 <.001 <.001
Seaweeds 578 084 681 070 790 065 27.40 1.84 1193 0.62 <.001 <.001
Milks and dairy products 9394 327 7437 248 8279 311 6981 238 8053 1.1 <.001 <.001
Qils and fats 793 019 823 0.9 883 0.21I 852 018 837 0.1 0.018 <.001
Beverages 279.65 921 26471 828 26690 7.5 29493 9.80 27675 473 0.111 <.001
Seasonings 3027 1.0 3544 070 3836 070 4589 082 3738 0.46 <.001 <.001
Other food 095 026 280 1.44 087 019 1.10  0.18 1.41 0.35 0.372 0.206

1) Adjusted for gender, age and energy intake
"Intake range of Korean soup and stew (Q1: < 22.96 g, Q2: 22.96 ~ 98.75 g, Q3: 98.75 ~ 212.23 g and Q4: > 212.24 g)

Table 7. Intake of soup and stew in cooking place by intake range of total Korean soup and stew

Quartile by intake range of Korean soup and stew” Totdl
otal

n=5231 n=25,230 n=5,234 n=5231 fortrend  fortrend')
Mean SE Mean SE Mean SE Mean SE Mean SE

Food Intake (g/day)

Total
Total food 1,31228 16.69 1,388.31 1507 1,517.45 1380 1,827.41 1490 1,509.13 9.07 <.001 <.001
Guk/Tang 1.83 008 3595 0.61 81.04 139 23247 595 8687 185 <.001 <.001
Jjigae/Jeongol 0.70 005 2432 060 69.13 136 17284 480 66.02 141 <.001 <.001
Total Korean soup andstew  2.53 0.10 6027 038 150.17 0.59 40531 486 15289 201 <.001 <.001
Home
Total food 451.57 8.63 511.58 748 57988 822 79730 11.97 58351 541 <.001 <.001
Guk/Tang 1.15 007 2300 0.56 47.01 1.18 16103 608 5743 1.72 <.001 <.001
Jjigae/Jeongol 0.45 004 1796 054 47.68 1.19 11386 447 4448 1.22 <.001 <.001
Total Korean soup andstew  1.60 0.08 4095 0.55 9449 130 27489 596 10191 1.91 <.001 <.001
Commercial place
Total food 836.30 1549 81601 15.56 856.83 14.88 92542 1579 85870 8.98 <.001 0.003
Guk/Tang 0.48 0.04 7.69 036 2295 095 4875 202 1975 0.60 <.001 <.001
Jjigae/Jeongol 0.25 0.04 5.89 035 1855 082 5029 225 1856 0.5 <.001 <.001
Total Korean soup and stew  0.73 0.06 1358 0.48 41.51 1.18 9904 307 3830 0.92 <.001 <.001
Institutions
Total food 24.41 248 6071 422 8074 468 10452 590 6688 251 <.001 <.001
Guk/Tang 0.20 0.03 5.26 034 11.08 068 22469 161 9.68 0.47 <.001 <.001
Jjigae/Jeongol 0.003 0.003 0.47 0.12 2.90 0.37 8.69 1.02 2.99 0.28 <.001 <.001
Total Korean soup and stew  0.21 0.03 574 037 1397 080 3138 202 1267 058 <.001 <.001

1) Adjusted for gender, age and energy intake
" Intake range of Korean soup and stew (Q1: < 22.96 g, Q2: 22.96 ~ 98.75 g, Q3: 98.75 ~ 212.23 g and Q4: > 212.24 g)
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Dependant variables

Independent variables Total Korean soup and stew Guk/Tang Jjigae/Jeongol
B SE B SE B SE
Gender (ref.: female)

Male 28.94™ 3.86 11.46™ 3.25 17.48™ 2.25
Average age 1.46™ 0.20 1217 0.18 0.25 0.13
Marital status (ref.: single)

Married 19.76™ 5.95 6.26 4.94 13.50" 415
Region (ref.: rural areq)

City -0.99 5.82 -1.11 5.43 0.12 3.57
Occupation (ref.: unemployed)

Employed -0.60 4.01 -1.21 3.66 0.61 2.34
Education level (ref.: = college)

< Middle school 2.62 6.74 -4.39 5.44 7.00 4.73

High school 8.54 5.26 -0.87 3.97 9.417 4.38
Household income level (ref.: high)

Low -18.72" 6.52 9.61 578 9.2 416

Middle-low -11.67 5.95 -1.28 4.77 -10.39 4.26

Middle-high -3.15 6.63 2.61 5.14 -5.76 4.21
Average family size 1.90 2.08 2.08 1.38 -0.18 1.79
Breakfast (ref.: skipping)

Eating 15.627 5.19 17.58™ 471 -1.96 4.20
Snack (ref.: no)

Yes 17.34' 8.53 19.06" 6.24 -1.71 6.04
Food insecurity (ref.: severely food insecure)

Enough food secure 10.97 18.33 3.93 15.62 7.04 12.78

Mildly food insecure 2.91 18.19 1.53 15.62 1.38 12.69

Moderately food insecure 3.17 20.43 4.78 17.55 -1.61 14.00
Prepared meal from cooking place in 24 h-recall method (ref.: not eating)

Home 34.24™ 4.90 1297 373 21277 3.86

Commercial place -25.67 15.08 -23.06 13.46 -2.61 8.72

Institution 23.62"™ 5.22 34.20™ 4.34 10.58" 3.80
Average frequency of eating-out per week 1.17° 0.58 0.06 0.34 1117 0.47
Energy intake 0.04™ 0.003 0.027 0.002 0.02™ 0.002
Sodiumintake 0.01™ 0.001 0.01™ 0.001 0.001” 0.001

R% 0.074, F-value: 47.02

ok

R% 0.038, F-value: 28.36

R% 0.042, F-value: 22.20

<0.05 "p<0.01, “p<0.001
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