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ABSTRACT

Purpose: The objective of the present study was to evaluate nutrient and food group intakes in Korean adults according to
energy intake from eating—out, Methods: This study was a cross—sectional study based on the 2013~2014 Korea National
Health and Nutritional Examination Survey, and study subjects were 5,186 males (2,151) and females (3,035) aged 19~64
years, Energy intake from eating—out was analyzed using the 24—hour dietary recall method, and groups were classified by
quartile according to energy intake from eating—out, Results: Subjects who had more energy intake from eating—out tended
to be younger, highly educated, have a higher income, and have higher alcohol consumption, Total energy intake and fat
intake density of the highest quartile group of energy intake from eating—out were higher than those of the other groups.
However, fiber, vitamin By, calcium, phosphorus, potassium, and iron intake density levels were significantly lower in the
highest quartile group of energy intake from eating—out. The highest quartile group of energy intake from eating—out
consumed significantly more meat and beverages compared to the other groups, In addition, regarding diet quality (Index
of nutritional quality), significantly lower vitamin By, calcium, phosphorus, and iron levels were observed in the highest
quartile group of energy intake from eating—out compared to those in the other groups, Conclusion: In conclusion, in
Korean adults, consumption of eating—out decreased dietary quality, including vitamin By, calcium, phosphorus, and iron
levels, Further studies are needed to confirm these findings.
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Table 1. General characteristics by categories of energy from eating-out among male adults

Energy from eating-out

Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=570) (n=1537) (n=533) (n=511)
Age (yrs) #1 Mean 42.18+£0.64") 41.37 £0.57 40.53+0.53 38.41+£0.54 <0.0001
Distribution (%) 19~29 yrs 22.752 22.34 21.76 24.60 <0.0001
30~49 yrs 40.64 47.68 50.43 57.87
50~64 yrs 36.62 29.99 27.81 17.52
Body mass index (kg/m?)"  Mean 24.44+0.17 24.27 +0.17 23.81+0.17 24.50+0.16 0.0185
Obesity (%) Underweight 2.96 2.65 3.93 1.27 0.0543
Normal 33.04 35.87 41.76 33.03
Overweight 26.27 24.12 21.33 25.66
Obesity 37.74 37.36 32.98 40.03
Smoking status (%) Non-smoker 27.72 27.60 23.42 21.72 0.1058
Past smoker 28.42 27.04 29.87 25.78
Current smoker 43.86 45.37 46.71 52.50
Frequency of drinking (%) None 13.88 14.50 13.11 4.62 <0.0001
<1 time/month 25.11 21.66 20.92 18.83
2~4 times/month 29.59 31.76 31.75 29.51
2~3 times/week 22.74 22.95 23.69 32.30
> 4 times/week 8.69 9.12 10.53 14.74
Household income (%) Low 11.71 10.50 5.87 4.18 <0.0001
Middle-low 30.32 22.90 23.70 24.93
Middle-high 28.63 32.85 37.49 34.70
High 29.34 33.75 32.94 36.19
Education level (%) < Elementary school 10.21 6.01 4.70 3.80 <0.0001
Middle school 12.62 7.81 6.34 6.04
High school 46.89 43.24 45.26 41.96
> College 30.28 42.94 43.70 48.20
Occupation (%) Unemployed 27.81 19.19 16.79 11.89 <0.0001
Employed 72.19 80.81 83.21 88.11
Marital status (%) Married 68.28 70.62 69.78 69.41 0.8944
Unmarried 31.72 29.38 30.22 30.59
Frequency of eating-out (%) =2 times/day 12.51 13.42 17.22 24.69 <0.0001
1 time/day 22.93 29.30 33.14 36.49
5~6 times/week 14.48 18.74 21.73 17.47
3~4 times/week 10.71 12.92 10.92 8.88
1~2 fimes/week 18.55 14.88 10.40 9.39
1~3 times/month 17.23 8.17 5.40 2.19
None 3.60 2.57 1.20 0.88

1) Data represent mean * SE.
Body mass index variable has been age-adjusted.

2) %

"p < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#b < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
p <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method

kcalZ Quartile 1572] 71.65 kcal & 12.77 kcalol] ¥}

o)# o2 FA et (ZF p < 0.0001).

O%Z} Aol X G A3
9 30) Gopezelel 9 4 A8l el
Avl= Table 40| AASAL. 19 IF AL 7}7)

, 1,000 kcalg 39k

Quartile 17 1,476.49 kcal, Quartile 27 1,596.67 kcal,
Quartile 37 1,815.02 kcal, Quartile 43 2,455.76 kcal=
Quartile 40| 2] 0.2 71 =34t} (p <0.0001). EF
AHH 1,000 keald e AF B4 A, 24O RTH
AFshe Dol E& Quartile 4914 A (p < 0.0001)
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Table 2. General characteristics by categories of eating-out among female adults

Energy from eating-out

Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=795) (n=746) (n=761) (n=733)
Age (yrs) #1 Mean 45.54+0.50") 4228 +0.54 40.74+0.49 37.38+0.54 <0.0001
Distribution (%) 19~29 yrs 11.63? 18.42 22.85 31.59 <0.0001
30~49 yrs 45.04 48.60 49.53 48.30
50~64 yrs 43.33 32.98 27.62 20.11
Body mass index (kg/m?) Mean 20.90+0.17 22.87+0.14 22.93+0.15 22.78+0.14 0.9120
Obesity (%) Underweight 7.68 7.18 8.30 10.63 0.0470
Normal 46.39 51.54 52.63 53.95
Overweight 20.72 19.53 17.23 17.57
Obesity 25.21 21.76 21.84 17.85
Smoking status (%) Non-smoker 92.61 90.06 86.30 83.26 <0.0001
Past smoker 3.56 5.68 6.19 7.77
Current smoker 3.83 4.26 7.51 8.97
Frequency of drinking (%) None 38.76 29.45 22.20 19.95 <0.0001
< 1time/month 36.28 40.24 41.90 37.35
2~4 fimes/month 16.69 19.21 22.18 25.00
2~3 times/week 7.28 9.31 12.13 14.06
> 4 fimes/week 0.98 1.80 1.59 3.64
Household income (%) Low 11.97 9.57 7.63 5.63 <0.0001
Middle-low 31.04 29.05 27.79 21.94
Middle-high 32.63 30.20 29.59 33.50
High 24.36 31.18 34.98 38.92
Education level (%) < Elementary school 19.89 10.69 7.60 5.41 <0.0001
Middle school 11.82 10.47 8.15 7.57
High school 37.67 42.60 42.80 42.82
> College 30.63 36.23 41.44 44.20
Occupation (%) Unemployed 44.92 43.97 44.45 39.46 0.1905
Employed 55.08 56.03 55.55 60.54
Marital status (%) Married 89.17 82.26 78.22 69.11 <0.0001
Unmarried 10.83 17.74 21.78 30.89
Frequency of eating-out (%) =2 times/day 3.03 3.83 5.14 9.73 <0.0001
1 time/day 8.84 13.30 11.12 16.71
5~6 times/week 8.43 14.44 15.57 14.57
3~4 fimes/week 8.31 11.43 14.68 20.23
1~2 times/week 32.04 29.55 31.98 26.44
1~3 times/month 31.10 22.98 19.35 10.88
None 8.24 4.48 2.16 1.44
1) Datarepresent mean+SE.  2) %

Body mass index variable has been age-adjusted.

" < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#b < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
p < 0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method

o] A3 WUr= g At vl §odoz 71 =9k
HHH, €8S (p < 0.0001), 434~ (p < 0.0001), HIE}]
B, (p <0.0001) 2 ZF (p = 0.0002)2] Bx= th AlT
of Blal o) H o2 7p wkgketh. B3k Quartile 4] 749
Ho] A7 U=r} Quartile 13} 2320] vIs) fro]zoz vt

Al epsk o, Za 219] A3 YWE= Quartile 2770f] H]
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Table 3. Energy and nutrient intakes per 1,000 kcal by categories of energy from eating-out among male adults

Energy from eating-out

Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=570) (n=537) (n=533) (n=511)

Energy (kcal)#1 2,000.90+33.95"  2,101.01+34.54 2,481.39+33.64 3,27271+3576  <0.0001
Protein (g/1,000 kcal) 34.36+0.51 34.27 £0.49 35.53+0.50 35.68+0.48 0.0770
Fat (/1,000 kcal) #1 18.71+0.45 20.21+0.40 22.34+0.39 24.07 £0.44 <0.0001
Carbohydrate (g/1,000 kcal) #f 164.22+1.39 158.41 £1.38 148.82+1.32 125.72+1.70 <0.0001
Fiber (g/1,000 kcal) #1 3.64+0.10 3.87+0.13 3.58+0.10 3.03+0.09 <0.0001
Vitamin A (UgRE/1,000 kcal) 353.43+24.58 359.91+22.24 347.48+19.28 325.43+14.58 0.5330
Vitamin B, (mg/1,000 kcal) #f 1.07 £0.02 1.02+0.01 0.99+0.01 0.94£0.01 <0.0001
Vitamin B, (mg/1,000 kcal) 0.64£0.01 0.67 £0.01 0.67 £0.01 0.65£0.01 0.4665
Niacin (mg/1,000 kcal) 7.72+0.14 7.91£0.13 7.81£0.12 8.07£0.14 0.3024
Vitamin C (mg/1,000 kcal)* 41.93+203 45.64+2.27 39.06+1.77 36.13+1.89 0.0101
Calcium (mg/1,000 kcal) #t 235.78 £5.68 247.74%5.89 232.84%5.19 21374+ 474 <0.0001
Phosphorus (mg/1,000 kcal)#t 532.62%6.28 537.95+6.72 52417 £5.71 509.14%5.76 0.0046
Sodium (mg/1,000 kcal) 1,986.69 £57.27  2,050.84+40.36 2,087.41+43.51 1,983.28+39.92  0.2202
Potassium (mg/1,000 kcal) #1 1,435.55+2295  1,476.09+22.92 1,433.07+22.63 1,318.54%1827 <0.0001
Iron (mg/1,000 kcal) #1 8.75+0.17 8.63+0.20 8.56+0.20 7.55+0.17 <0.0001
% Carbohydrate™? 68.15+0.53 66.39 £0.47 63.28 £0.42 57.88+0.50 <0.0001
% Protein™#1 14.314£0.20 14.52+0.22 15.30+0.23 16.95+0.25 <0.0001
% Fat #t 17.54+0.42 19.10+£0.37 21.41+0.35 25.18 £0.42 <0.0001

Energy distribution % N-3 fatty acid 0.65+0.04 0.64+0.02 0.66+£0.02 0.73+0.02 0.0612
% N-6 fatty acid™#* 3.60£0.10 3.80+0.10 4.22+0.09 486+0.13 <0.0001
% Saturated fatty acid** 495+0.16 5.43+0.14 5.94+0.14 6.13+0.15 <0.0001
% Alcohol #t 2.98+0.33 4.48+0.45 6.26£0.49 14.53+0.73 <0.0001
Energy from alcohol (kcal) #1 71.65+8.80 101.20+10.42 159.66+12.74 492.22+2682  <0.0001
Energy from eating-out alcohol (kcal) 12.77 £2.89 55.23+7.02 1324941155  468.84£26.53  <0.0001
Proportion of the subject (Na < 2,000 mg/d)? 19.55% 12.30 3.45 1.66 <0.0001
Hyper nutrition (%)) 1.78 0.76 2.72 9.66 <0.0001

1) Datarepresent mean + SE.
macronutrient distribution ranges (AMDR)
All variables have been age-adjusted.

2) Distribution of the subjects
4) %

3) Hyper nutrition: energy intake = 125% EER and fat intake > acceptable

*p <0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#p < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
tp <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method
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o] Al T Frold oz 7 = A YeRTh (2 p < 0.0001).
UEFS 53 AFAH Ve d3ske dPdAle] vlg
o] Quartile 4l A 5.92%F I+ F FolFog 7P ot
keH (p < 0.0001), ANR/AM ) AHFHAS] HlE-S
Quartile 4714 14.23%= Yl 5 F2ldo2 7P =9
o} (p < 0.0001). B3+ 1Y LFL2HE AFH sk 95 2
oA F dISERE AHFske IS EA3 29,
Quartile 4714 Z¥2} 115.73 keal 2 112.90 keal= LFE}
W Quartile 15 (15.07 kcal, 3.76 keal)ol] Bla} 9] 0=

i

© ATE G} @ p<0.0001).

A F[ el

ARleA 19 F A% AFH B AEE A v
&5 A8 A7 (Table 5), 19 F 215 AdF %2 Quartile
I+ 1,432.98 g, Quartile 27" 1,589.41 g, Quartile 37"
1,870.81 g, Quartile 4 2,557.21 gO & 9|20 & HE 4
ks o] & o LS AE AF o] o3
o2 =T} (p < 0.0001). 2]4 o 2HE HFHsh= I
2 Quartile 47-9] 7% 55 9 7 (p <0.0001)°] 44
HIEo] Al F X0 R 7P =39 v, 317 (p <
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Table 4. Energy and nutrient intakes per 1,000 kcal by categories of energy from eating-out among female adults

Energy from eating-out

Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=795) (n=746) (n=761) (n=733)

Energy (kcal)#1 1,476.49 +22.24")  1,596.67 +22.42 1,81502+21.99 2,455.76+26.08  <0.0001
Protein (g/1,000 kcal)#f 34.62+0.39 33.92+0.45 35.19 £0.41 36.29 +0.54 0.0058
Fat (/1,000 kcal) #1 18.60+0.40 20.73+0.37 22.17 £0.37 25.2040.42 <0.0001
Carbohydrate (g/1,000 kcal) #f 169.92+1.12 166.19 £1.09 160.55+1.14 146.53+1.43 <0.0001
Fiber (g/1,000 kcal) #1 4.49%0.11 431+0.12 4.14+0.13 3.63+0.10 <0.0001
Vitamin A (UgRE/1,000 kcal) 41626+20.33  456.31+30.72  38236+14.66  397.17+14.20 0.1147
Vitamin B, (mg/1,000 kcal) #1 1.15+0.02 1.07 £0.01 1.04£0.01 0.97£0.01 <0.0001
Vitamin B, (mg/1,000 kcal)f 0.67 £0.01 0.72+0.01 0.71£0.01 0.71£0.01 0.0069
Niacin (mg/1,000 kcal) 8.26+0.12 8.13+0.13 8.27£0.12 8.44£0.13 0.4445
Vitamin C (mg/1,000 kcal) 60.02+2.32 65.50+3.25 62.95+2.98 56.92+3.05 0.1080
Calcium (mg/1,000 kcal)# 253.67 £5.42 275.89 % 6.60 269.9414.96 24565+ 4.78 <0.0001
Phosphorus (mg/1,000 kcal)* 564.03%6.14 567.19 % 6.44 557.39 £ 5.32 542.21%6.02 0.0181
Sodium (mg/1,000 keal)# 2,011.23+4475 1,887.06+42.15 201403+43.00 2,115.04+53.39 0.0137
Potassium (mg/1,000 keal) #f 1,657.12+2298 1,680.96%26.72 1,630.48+23.02 1,544.34+22.67 0.0002
Iron (mg/1,000 kcal)#* 9.82+0.19 9.25+0.18 8.72+0.15 8.35£0.16 <0.0001
% Carbohydrate™? 68.94+0.43 67.28+£0.42 65.30+0.42 60.91+0.50 <0.0001

% Protein™#1 14.06+0.16 13.78£0.19 14.36+0.17 15.27 +0.24 <0.0001

% Fat#t 17.01£0.37 18.94+0.34 20.33+0.34 23.82+0.38 <0.0001

Energy distribution % N-3 fatty acid™ 0.77 £0.05 0.68+0.03 0.68+£0.02 0.80+0.03 0.0021
% N-6 fatty acid™#1 3.67 £0.09 3.81+0.09 4.33+0.10 5.06+0.12 <0.0001

% Saturated fatty acid™#f 4.6410.14 5.55+0.13 5.89+0.12 6.39+0.14 <0.0001

% Alcohol #f 1.00+0.19 1.24+0.20 2.07+0.24 4.67 £0.40 <0.0001

Energy from alcohol (kcal) #1 15.07 +2.48 17.80+3.00 35.29+4.05 11673£1023  <0.0001
Energy from eating-out alcohol (kcal) #7 3.76+0.97 11.15+1.97 27.92+3.60 112.90+10.22 <0.0001
Proportion of the subject (Na < 2,000 mg/d)? 34.54% 33.09 18.90 592 <0.0001
Hyper nutrition (%)) 1.21 1.71 0.97 14.23 <0.0001

1) Datarepresent mean + SE.
macronutrient distribution ranges (AMDR)
All variables have been age-adjusted.

2) Distribution of the subjects
4) %

" < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#b < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
p <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method

9] A% Blgol visl frelHoz = Wb, SR
A7 vlE-L 402 v Yeldt (7 p <0.05). 2
9 5 Quartile 4779 3 Hl&°] Quartile 31} 2]
H&) folF o g e An= BT (p < 0.05).
AR} ARIoNA 1Y F A% AHAE 2 AFE AA
S B3 A2h= Table 63 2o} 19 ¥ 2% AFAF
Z¥Z} Quartile 17014 1,177.51 g, Quartile 274

fo to

1

1,289.82 g, Quartile 3714 1,503.41 g, Quartile 47| 4]
1,973.30 g0 &2 w3k frofgt 2lo]E BT (p < 0.0001).
QrogRE HHshs EF0] =2 Quartile 47-9] 25
S5 (p<0.0001) 2 25 L FF (p <0.0001)] 43 ¥
o] Ul F ez 7P =9 b, I7 (p <
0.0001), =5 (p = 0.0003), 31 ZF (p < 0.0001)2] A3 H|

€2 Quartile 479X foFo 2 vre A9E HYY. &
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Table 5. Eating-out food intakes percentage from each food group by categories of energy from eating-out among male adults

Energy from eating-out

Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=570) (n=1537) (n=1533) (n=511)

Total food (g/d)#1 1,432.98 +32.23V 1,589.41 +31.47 1,870.81 +34.75 2,557.21 + 42.48 <0.0001
Cereals (%) #1 25.87 £0.68 22.44+0.57 20.3140.48 16.26+0.55 <0.0001
Potato and starches (%) 1.94+0.23 1.98+0.23 2.24+0.22 1.84+0.23 0.5663
Sugars and sweetners (%) 0.67 £0.06 0.85+0.07 0.85+0.08 0.81+0.06 0.1078
Pulses (%) 2.76%0.26 2.60%0.22 2.64%0.22 2.23%0.19 0.2987
Nuts and seeds (%) 0.51£0.15 0.39+£0.06 0.42£0.06 0.57 £0.09 0.3341
Vegetables (%) #1 24.20%0.61 22.92+0.48 20.83+0.47 18.85+0.42 <0.0001
Fungi and mushrooms (%) 0.40+£0.07 0.37+£0.08 0.33+0.07 0.28£0.04 0.4028
Fruits (%) 8.29 +0.58 9.71+0.56 8.99+0.58 6.43+0.45 <0.0001
Meats (%)#1 6.43+0.41 5.78+0.33 7.34+0.34 8.11+0.34 <0.0001
Eggs (%) 2.00£0.19 1.46%0.10 1.96+0.16 1.69£0.12 0.0168
Fish and shellfishes (%) 5.68+0.37 5.89+0.37 4.80£0.31 4.89+0.28 0.0425
Seaweeds (%)*f 1.01£0.16 0.97+0.15 0.6120.11 0.41£0.07 <0.0001
Milks (%) 3.79+0.45 4.97 £0.49 4.53+0.42 4.24+0.47 0.3743
Oils and fat (%) 0.59 £0.03 0.60+0.03 0.71£0.05 0.68+0.03 0.0643
Beverages (%) #1 13.19+0.81 16.39+0.79 20.72+0.84 29.72+0.91 <0.0001
Seasoning (%) 2.60£0.16 2.56+0.15 2.57£0.12 2.86+0.13 0.3757
Cooked and processed food (%) 0.00+0.00 0.03+0.03 0.02+0.02 0.02+0.02 0.2206
Other (%) 0.07 £0.03 0.08+0.04 0.14%0.05 0.1120.05 0.6377

1) Data represent mean + SE.

All variables have been age-adjusted.
“p < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#b < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
p < 0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method

Table é. Eating-out food intakes percentage from each food group by categories of energy from eating-out among female adults

Energy from eating-out

Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=795) (n=746) (n=761) (n=733)

Total food (g/d)#1 1,177.51 £23.32) 1,289.8224.96 1,503.41 £25.16 1,973.30 £28.72 <0.0001
Cereals (%) #1 23.13+0.52 21.26 +0.51 20.29 +0.48 18.02+0.49 <0.0001
Potato and starches (%) 2.18+0.19 3.44%0.29 2.86+0.25 2.77 £0.25 0.0045
Sugars and sweetners (%) 0.63+0.05 0.73+0.06 0.80+0.05 1.00£0.08 0.0012
Pulses (%) #1 2.69+0.20 2.36+0.19 2.27+0.17 1.65+0.14 0.0003
Nuts and seeds (%) 0.51+0.08 0.47 £0.07 0.68+0.09 0.70£0.09 0.0913
Vegetables (%)*#f 25.75+0.53 21.36+0.50 20.05 +0.44 18.60£0.40 <0.0001
Fungi and mushrooms (%) 0.59 £0.09 0.49 £0.08 0.44+0.05 0.32+0.05 0.0473
Fruits (%) 12.67 £0.55 14.44+0.67 14.17 £0.67 13.57 £0.62 0.1354
Meats (%) #1 5.14+0.30 505+0.28 5.65+0.26 7.36+0.36 <0.0001
Eggs (%) 1.66%0.11 1.80£0.12 1.82£0.11 1.82£0.10 0.7364
Fish and shellfishes (%) 6.29+0.39 5.61+0.32 4.95+0.27 4.89+0.28 0.0156
Seaweeds (%) T 1.85+0.26 1.30£0.16 0.99£0.12 0.62£0.09 <0.0001
Milks (%) 432+0.33 7.45+0.54 7.03+0.44 5.78+0.45 <0.0001
Oils and gat (%) *1 0.49+0.03 0.53+0.03 0.58£0.03 0.69 £0.03 <0.0001
Beverages (%) #1 9.37£0.64 11.44+0.68 14.88+0.67 19.31£0.71 <0.0001
Seasoning (%)* 2.69+0.15 2.20+0.12 2.38£0.13 2.71£0.11 0.0089
Cooked and processed food (%) 0.03+£0.02 0.02+0.01 0.03+0.04 0.05+0.04 0.8627
Other (%)' 0.01£0.01 0.06 £0.02 0.12£0.05 0.14£0.04 0.0096

1) Data represent mean + SE.

All variables have been age-adjusted.
"p < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#b < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
p <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method
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Table 7. Index of Nutritional Quality (INQ) by categories of energy from eating-out among male adults

Energy from eating-out

Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=570) (n=1537) (n=1533) (n=511)
Protein 1.33£0.02" 1.33+0.02 1.38+0.02 1.39+0.02 0.0478
Vitamin A 1.09+0.07 1.12+£0.07 1.08+0.06 1.01+0.05 0.5660
Vitamin B, #f 2.10£0.03 2.00+0.03 1.94+0.02 1.84+0.03 <0.0001
Vitamin B, 1.01+0.02 1.05+£0.02 1.05+0.02 1.03+0.02 0.4636
Niacin 1.14+0.02 1.17£0.02 1.15+0.02 1.19+0.02 0.2450
Vitamin C* 0.98+0.05 1.07 £0.05 0.91£0.04 0.84+0.05 0.0103
Calcium™#1 0.71+0.02 0.75+0.02 0.70+0.02 0.64+0.01 0.0001
Phosphorus* 1.79£0.02 1.81+0.02 1.76+0.02 1.7240.02 0.0061
Iron"#1 2.05+0.04 2.03+0.05 2.01+£0.05 1.78+£0.04 <0.0001
1) Data represent mean + SE.
All variables have been age-adjusted.
*p <0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#p < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
tp <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method
Table 8. Index of Nutritional Quality (INQ) by categories of energy from eating-out among female adults
Energy from eating-out
Variable Quartile 1 Quartile 2 Quartile 3 Quartile 4 p value
(n=795) (n=746) (n=761) (n=733)
Protein®t 1.29+0.01" 1.27£0.02 1.31£0.02 1.35+0.02 0.0065
Vitamin A 1.25+0.06 1.37 £0.09 1.14+0.04 1.19+0.04 0.1176
Vitamin B, #1 1.97+0.03 1.84+0.02 1.790.02 1.66+0.02 <0.0001
Vitamin B, 1.06 +0.02 1.14£0.02 1.12+0.02 1.12+0.02 0.0091
Niacin 1.12+0.02 1.10£0.02 1.12+£0.02 1.14£0.02 0.4499
Vitamin C 1.13£0.04 1.22+0.06 1.19£0.06 1.06 £0.06 0.08%96
Calcium™ 0.65+0.01 0.71+0.02 0.70+0.01 0.63+0.01 <0.0001
Phosphorus*? 1.53£0.02 1.53+0.02 1.51£0.01 1.46 £0.02 0.0161
Iron*t 1.71£0.04 1.60£0.03 1.51£0.03 1.48£0.03 <0.0001
1) Data represent mean + SE.
All variables have been age-adjusted.
*p < 0.05 Significance between Quartile 4 and Quartile 3 at a = 0.05 by Tukey-Kramer method
#p < 0.05 Significance between Quartile 4 and Quartile 2 at a = 0.05 by Tukey-Kramer method
tp <0.05 Significance between Quartile 4 and Quartile 1 at a = 0.05 by Tukey-Kramer method
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