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Abstract
PurposeThis study was performed to evaluate the utilization of a current national Food Composition Database (FCDB) and to investigate demand for nutrients that should be added or supplemented in order to expand the national FCDB.

MethodsSurveys were constructed based on the utilization of FCDB, use of a food and nutrition analysis program, utilization and importance of nutritional ingredients, and nutritional ingredients desired to be supplemented in the national FCDB. Self-administered surveys were obtained from 349 food and nutrition specialists, including dietitians, nutrition teachers, food industry workers, professors, and researcher.

ResultsExactly 73.6% of respondents used the FCDB, and 90.5% experienced using various food and nutrition analysis programs. Professors and researchers frequently utilized protein, carbohydrate, and lipid nutrients in the FCDB. Among vitamins, vitamin C, vitamin A, and vitamin D were frequently used. Among minerals, sodium and calcium were highly used. Among the subjects, 17.4% of subjects have used phytochemical DB. Carotenoids, anthocyanins, and isoflavones among phytochemicals were frequently used, in that order. Respondents desired an additional data on sugars, vitamin D, folic acid, selenium, iodine, dietary fiber, vitamin B12, and carotenoids in the FCDB.

ConclusionThe survey results indicate that the current FCDB is actively used for various purposes, although it is necessary to construct a national nutrition database with additional nutrients.
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[image: Table  ]Table 1

General characteristics and experience used of food composition databases and its application programs in subjects1) n (%) 2) mean ± SD 3) a, b, c: Different letters are statistically different at α = 0.05 by Duncan's multiple range test after ANOVA test (p < 0.000). 4) FCDB; food and nutrition composition database 5) Food and nutrient composition database includes the databases of Ministry of Food and Drug Safety, the Agricultural Promotion Agency, Centers for Disease Control and Prevention and the Korean Nutrition Society.
* p < 0.05, ** p < 0.01, *** p < 0.001
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Utilization and ranking of the nutrients among food composition database for Koreans* p < 0.05, ** p < 0.01, *** p < 0.001
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Utilization and ranking of the phytochemicals among food composition database for Koreans* p < 0.05, ** p < 0.01, *** p < 0.001
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[image: Table  ]Table 4

Importance scores and ranking of the nutrients among food composition database for Koreans (unit: scores)1) mean ± SD (5-point Likert scales were used.)
a, b, c: Different letters are statistically different at α = 0.05 by Duncan's multiple range test.
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Importance scores and ranking of phytochemicals among food composition database for Koreans (unit: scores)1) mean ± SD (5-point Likert scales were used.)
a, b: Different letters are statistically different at α = 0.05 by Duncan's multiple range test.




[BACK]
[image: Table  ]Table 6

Additionally required nutrients in further construction of food composition database for Koreans
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