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ABSTRACT

Purpose: The purpose of this study was to estimate intakes of macronutrients and antioxidant vitamins according to the
Hansik consumption rate among Korean adults, Methods: Using data from the 2007~2012 Korea National Health and
Nutrition Examination Survey, a total of 33,069 subjects aged over 19 years old were included in this study. We estimated
individual daily Hansik consumption rates and intakes of macronutrients and antioxidant vitamins, including vitamin A and its
subgroup such as retinol, a—carotene, f—carotene, and P—cryptoxanthin, vitamin C, and vitamin E, by linking food
consumption data with the nutrient and antioxidant vitamin database of commonly consumed foods, Results: Around 75% of
subjects consumed Hansik in over 75% of their daily total consumed food, The most frequently consumed Hansik was
cabbage kimchi (1,57 times/day), followed by multigrain rice (0.86 times/day) and white rice (0.80 times/day). The
household income level and education level was inversely associated with the Hansik consumption rate, There was a
positive relationship between Hansik consumption rate and vitamin A, B—carotene, f—cryptoxanthin, and vitamin C intakes,
On the other hand, Hansik consumption rate was inversely associated with energy and fat intake, Conclusion: The results
of this study suggest that Hansik consumption could provide more antioxidant vitamins and less energy and fat, Thus,
further research will be needed to analyze the association between Hansik and health effects,
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Table 1. Most frequently consumed Hansik foods and non-Hansik foods of the study population

Hansik foods

Non-Hansik foods

Average frequency Intake rate, Average frequency Intake rate
Rank Food (Timesg/gperso(qrwldoy;/ (n (%) Rank Food (Times?persc:f:\/doy;/ (n (%))

1 Cabbage kimchi 1.57 25,475 (77.0) 1 Instant coffee 0.92 18,476 (55.9)
2 Multigrainrice 0.86 14,935 (45.2) 2 Milk 0.19 5,475 (16.6)
3 Whiterice 0.80 15,529 (47.0) 3  Beer 0.08 2,280 (6.9)
4 Crisp laver 0.38 8,627 (26.1) 4 Ramyon 0.07 2,208 (6.7)
5 Doenjang stew 0.24 5,274 (15.9) 5  Danmuiji 0.07 2,045 (6.2)
6 Young radish kimchi 0.20 3,921 (11.9) 6 Brewed coffee 0.07 1,649 (5.0)
7 Kkakdugi 0.20 4,616 (14.0) 7  Banana 0.05 1,463 (4.4)
8 Ssamjang 0.19 5211 (15.8) 8  Yogurt (liquid) 0.05 1,342 (4.1)
9 Apple 0.18 5,181 (15.7) 9  Yoghurt (semisolid) 0.04 1,337 (4.0)
10 Lettuce 0.16 4,467 (13.5) 10 Coke 0.04 1,277 (3.9)
11 Bean sprouts 0.15 3,797 (11.5) 11 Snacks 0.04 1,278 (3.9)
12 Tangerine 0.14 3,741 (11.3) 12 Ice cream 0.04 1,135(3.4)
13 Stir-fried anchovies 0.14 3,208 (9.7) 13  Candy 0.03 823 (2.5)
14 Green chilli pepper 0.14 3,626 (11.0) 14 Orange juice 0.03 902 (2.7)
15 Soju 0.13 3,515(10.6) 15 Cabbage salad 0.03 903 (2.7)
16 Kimchi stew 0.12 2,891 (8.7) 16  Fried chicken 0.03 924 (2.8)
17 Seasoned spinach 0.12 2,787 (8.4) 17 Bread 0.03 885(2.7)
18 Chonggak kimchi 0.11 2,287 (6.9) 18 Sprite 0.03 860 (2.6)
19 Rice with beans 0.10 1,775 (5.4) 19  Orange 0.03 777 (2.3)
oo Fickied perilaleat, gomehwi, 0.10 2292(69) 20 Canned coffee 0.02 622(1.9)

and bean leaves

1) Intake rate was the proportion of subjects who consumed the food more than once a day.

* All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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Table 2. General characteristics of the study population according to the Hansik consumption rate

Quartiles of the Hansik consumption rate

p-value?
Q1 Q2 Q3 Q4
Hansik consumptionrate (%), mean (range)  59.7 (0.074.3) 79.6 (75.0~84.4) 88.4 (84.6~92.3) 97.4 (92.5~100.0) <0.0001
Sex, n (%)
Male 3,312 (40.1) 3,446 (42.4) 3,562 (41.5) 3,155(38.9) <0.0001
Female 4,941 (59.9) 4,673 (57.6) 5,027 (58.5) 4,953 (61.1)
Age (yr), mean £ SE 36.6+0.2 441+0.2 49.1+0.3 542+0.3 <0.0001
Age (yr), n (%)
19~29 2,122 (25.7) 883 (10.9) 545 (6.4) 316 (3.9)
30~ 49 4,187 (50.7) 3,563 (43.9) 2,859 (33.3) 1,754 (21.6) <0.0001
50~ 64 1,242 (15.1) 2,149 (26.5) 2,725 (31.7) 2,614 (32.2)
65+ 702 (8.5) 1,524 (18.8) 2,460 (28.6) 3,424 (42.2)
Household income'2, n (%)
Low 939 (11.6) 1,326 (16.7) 1,936 (23.0) 2,634 (33.3)
Middle-low 1,957 (24.2) 1,993 (25.0) 2,225 (26.4) 2,084 (26.4) <0.000]
Middle-high 2,508 (31.0) 2,335 (29.3) 2,128 (25.2) 1,666 (21.1)
High 2,697 (33.3) 2,304 (29.0) 2,143 (25.4) 1,524 (19.3)
Education), n (%)
< Elementary school 745 (9.9) 1,612 (21.6) 2,679 (33.5) 3,685 (49.3)
Middle school 477 (6.3) 866 (11.6) 1,052 (13.2) 1,042 (14.0) <0001
High school 3,128 (41.6) 2,674 (35.8) 2,565 (32.1) 1,749 (23.4)
> College 3,178 (42.2) 2,309 (31.0) 1,702 (21.3) 993 (13.3)
BMI'), mean + SE 23.3%0.1 23.7 0.1 23.8+0.1 23.8%0.1 <0.0001
Obesity', n (%)
Underweight 511 (6.7) 328 (4.3) 297 (3.7) 320 (4.2)
Normal 3,338 (43.8) 3,048 (40.1) 3,133 (38.4) 2,955 (38.8) <0.0001
Overweight 1,638 (21.5) 1,832 (24.1) 1,971 (24.3) 1,874 (24.6) :
Obese 2,131 (28.0) 2,388 (31.4) 2,717 (33.5) 2,475 (32.5)

1) Number of missing values was 670, 2,613, and 2,113 for household income, education level, and BMI.

2) Household income level

was divided equally among household income quartile groups based on the average monthly equalized household income (monthly

household income/./N of the household member) according to the sex and age group.
categorical variables and proc surveyreg for continuous variables.

3) P-values were from chi-square test for
4) ‘Underweight’ meant BMI (body mass index) < 18.5 kg/m?, ‘Nor-

mal’ meant 18.5 kg/m? < BMI < 23 kg/m?, ‘Overweight’ meant 23 kg/m? < BMI < 25 kg/m?, and ‘Obese’ meant BMI > 25 kg/m?2.22
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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Table 3. Nutrients intake according to the Hansik consumption rate

Quartiles of the Hansik consumption rate p for
Q1 Q2 Q3 Q4 trend?)
Hansik consumption rate (%), mean (range) 59.7 (0.0~74.3) 79.6(75.0~84.4) 88.4(84.6~92.3) 97.4(92.5~100.0) <0.0001
Energy (kcal/day) 2,102.7 £12.3" 2,024.6+11.5 1,925.9+12.0 1,744.5+11.6 <0.0001
Carbohydrates (g/day) 314018 319.9+18 315718 305.1£20 0.2332
Protein (g/day) 75.4%+0.6 74.0+0.6 70.2+0.6 62.1+0.6 <0.0001
Fat (g/day) 53.0+0.5 42.4+0.4 34.9+0.5 25.5+0.4 <0.0001
% Energy from carbohydrates (%) 61.2+0.2 65.2+0.2 67.9+0.2 71.9+0.2 <0.0001
% Energy from protein (%) 14.3+0.1 14.5%0.1 14.4%0.1 14.2+0.1 <0.0001
% Energy from fat (%) 22.2+0.1 18.1£0.1 15.5+0.1 12.5+0.1 <0.0001
Calcium (mg/day) 5149+47 521.4+48 505.4£5.3 4542+57 <0.0001
Iron (mg/day) 13.7+£0.2 15.0+£0.2 15.5£0.2 15.2+0.3 <0.0001
Sodium (mg/day) 4,817.3+38.8 5,193.7£46.3 5119.2+47.6 4,7922+51.9 <0.0001
Vitamin A (ug RE/day) 756.4+11.7 806.8%+11.2 824.3+15.1 772.1£14.6 <0.0001
Vitamin A (ug RAE/day) 4527 6.9 460.7 £ 6.6 460.7 £9.0 415.5+7.7 <0.0001
Retinol (ug/day) 149.0+ 4.1 114.5+£3.8 97.1+53 589+3.0 <0.0001
o-carotene (ug/day) 684.8+16.2 530.1+14.7 452.7 £17.1 376.6+£158 <0.0001
B-carotene (ug/day) 3,090.8+58.5 3,607.5+55.7 3,821.1+75.8 3,750.2+79.0 <0.0001
B-cryptoxanthin (ug/day) 406.8+15.1 561.3+22.8 631.2+28.8 680.6+38.6 <0.0001
Vitamin C (mg/day) 929+1.9 108.4+£2.4 112.9+2.7 115.3+£3.4 <0.0001
Vitamin E (mg o-TE/day) 7.4£0.1 7.2+0.1 6.9%0.1 6.1£0.1 0.0002
Nutrients density
Vitamin A (ug RE/1,000 kcal/day) 364.9+6.0 405.0£5.2 435.6+£7.3 4469+7.9 <0.0001
Vitamin A (ug RAE/1,000 kcal/day) 217.5+£3.2 230.0+2.8 241.5+4.0 239.1+£4.1 <0.0001
Retinol (ug/1,000 kcal/day) 70.1£1.5 55.0+1.4 47420 31.3+1.2 <0.0001
a-carotene (ug/1,000 kcal/day) 3259+7.7 262.5+7.7 232.4+8.0 219.249.1 <0.0001
B-carotene (ug/1,000 kcal/day) 1,507.2+32.9 1,830.2+27.3 2,049.7 £39.1 2,200.6 £ 44.6 <0.0001
B-cryptoxanthin (ug/1,000 kcal/day) 196.5£7.2 277.2+10.7 325.7+£14.7 366.9+17.4 <0.0001
Vitamin C (mg/1,000 kcal/day) 46.1£1.0 553+ 1.1 60.0+1.4 649+1.6 <0.0001
Vitamin E (mg a-TE/1,000 kcal/day) 3.6£0.0 3.6+0.0 3.610.0 3.5+0.0 <0.0001

1) Values are mean * SE.

model analysis.

2) P-values were adjusted for sex, age and household income.

*All nutrients were adjusted for total energy intakes except for carbohydrate, protein, and fat.
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.

Table 4. Nutrients intake of Q1 versus Q4 of Hansik consumption rate by sex

3) P-values were from generalized linear

X X Sex = Male Sex = Female
Hansik consumption rate Qi Y . 73] . VK]
p-value Q1 Q4 p-value

Hansik consumptionrate (%), mean (range) 60.4 (0.0 ~ 74.3) 96.9 (92.1 ~100.0) <0.0001 58.9 (0.0 ~73.7) 97.6(92.9~100.0) <0.0001
Energy intake (kcal/day) 2,463.0+19.11  20242+17.6 <0.0001 1,746.6+12.1 1,502.9+11.0 <0.0001
Carbohydrates (g/day) 357927 331.9+29 <0.0001 270.5+20 281.6+2.1 0.0047
Protein (g/day) 88.8+1.0 73608 <0.0001 62.1+0.5 52.1+0.5 0.0003
Fat (g/day) 61.8+0.7 31.2+0.6 <0.0001 443+0.5 20.6+0.3 <0.0001
% Energy from carbohydrates (%) 59.5£0.3 67.6+£0.3 <0.0001 62.8+0.2 75.5+0.2 <0.0001
% Energy from protein (%) 14.3+0.1 14.5+0.1 <0.0001 14.2+0.1 13.8+0.1 0.0003
% Energy from fat (%) 222+0.2 1302+0.2 <0.0001 223%0.2 11.8+0.2 <0.0001
Calcium (mg/day) 566.7 7.2 515479 0.0029 463.0%£5.5 400.5+5.8 <0.0001
Iron (mg/day) 15.9+£0.2 16.9+£0.3 0.0014 11.4£0.2 13.7£0.3 <0.0001
Sodium (mg/day) 5,677.3+60.3 5,648.378.4 0.0506 3,967.7 440 4,026.4+52.5 <0.0001
Vitamin A (ug RE/1,000 kcal/day) 341.6+58 426.5+9.7 <0.0001 386.3+8.9 462.1+10.5 <0.0001
Vitamin A (ug RAE/1,000 kcal/day) 204.5+3.5 230.7 £5.1 <0.0001 229.5+4.6 2452+53 0.0431

Retinol (ug/1,000 kcal/day) 67.4%2.1 348%1.9 <0.0001 72717 28.4%+13 <0.0001

a-carotene (ug/1,000 kcal/day) 308.3+10.1 207.4+10.3 0.0003 343.3%11.7 229.7£12.9 0.0397

B-carotene (ug/1,000 kcal/day) 1,4142+29.2 2,090.6+53.9 <0.0001 1,.591.1£49.3 2,283.2+59.1 <0.0001

B-cryptoxanthin (ug/1,000 kcal/day) 153.8+ 6.5 311.6£19.4 <0.0001 238.2+120 408.5+21.9 <0.0001
Vitamin C (mg/1,000 kcal/day) 37.0x09 55.6+1.7 <0.0001 548+1.7 71.9£21 <0.0001
Vitamin E (mg -TE/1,000 kcal/day) 3.4+£0.0 3.4£0.1 0.0106 3.7+00 3.6%0.1 0.2190

1) Values are mean + SE.  2) P-values were adjusted for age and household income.  3) P-values were from 1-test.
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.



Table 5. Nutrients intake of Q1 versus Q4 of Hansik consumption rate by age group

19<Age <29 30<Age<49 50<Age <64 65< Age
Hansik consumption rate o o- o-
Q1 Q4 value??) Q1 Q4 value?3) Q1 Q4 value??) Q1 Q4 value?3)
Hansik consumption rate (%), 41.7 90.5 57.5 94.2 69.7 98.2 748 100.0
mean (range) 00~57.1) (833~1000) P91 (00~69.6) (885-1000) “°%" (00~795 (939~1000) 9P (00~833 (1000~1000) 00!
Energy intake (kcal/day) 2007.9+333" 192774333 00002 2,1588+19.8 1,9067+17.3 <0.0001 2017.0+23.2 1,838.1£20.0 <0.0001 1,672.1£17.6 1,411.6£152 <0.0001
Carbohydrates (g/day) 286.1+47  297.2%51 09748 323.1+28 3117£26 00097 327.8438 3221433 07116 297.0£32 269.7+27 <0000
Protein (g/day) 704+1.6  755%15 03345 772409  71.8%08 <00001 702+10  656%10 00242 537108 444107 <0000
Fat (g/day) 587+13  423t13 <00001 54807 34006 <00001 41.0£07 254106 <00001 27.7+0.6  141+04  <0.000]
%Energy fromcarbohydrates (%) 58004  637£06 <00001  61.1£03 675803 <00001 665+03  720+04 <00001 72203  77.8403 <0000
% Energy from protein (%) 139402  158+02 <00001  14.3+0.1 15040.1  <00001 13940.1 141401 00086 12701 12401  0.6469
% Energy from fat (%) 259+03  189+0.4 <00001 224+02  154+02 <00001 178402 119402 <00001 144+02  86+02  <0.000]
Calcium (mg/day) 46031118  4646+112 06622 529.4+73  5107+95 03564 540.1£90 488.4+99 00016 419.5+95 3360+85 <0.0001
Iron (mg/day) 11.4+03  148+04 <00001 142+03  161+03 <00001 14.4+03  168+04 <00001 117+03  121+05 00878
Sodium (mg/day) 4119.0£89.8 5061.1£1162 <0.0001 50565622 55337+766 <0.0001 4,759.0+852 49856+969 00304 3,749.9+71.4 349564728 0.8947
Vitamin A 3138100 4112£139 <0000 3758+68 4628+10.5 <00001 391.4+97 4540+14.6 <00001 3432+11.1 4197£19.1 00014
(ug RE/1,000 kcal/day)
Vitamin A
+ + + + + + + +
10 RAE/ 1,000 keal/day)] 196.4+56  2297+73 <00001 2231437 2523454 <00001 2264+56 2428+7.6 00187 1935+62 2178496 00681
Refinol 790+28  481+21 <00001 70520  41.8+20 <00001 61.5+32  31.5£28 <00001 438%26  160+1.6  <0.0001
(1g/1,000 kcal/day)
o-carotene
347.6£243 3108+200 05218 3685%135 2533%11.1 <00001 2429+132 20154172 02742 191.6+187 171.0£19.5 0.5748
(Mg/1,000 keal/day)
B-carotene
1,1662+ 468 187214742 <00001 1,550.7+35.4 2,2229+59.6 <0.0001 1,7154+51.0 2,231.04830 <0.0001 1,585.3%59.4 2,1747£110.5 <0.0001
(ug/1,000 kcal/day)
-cryptoxanthin 13714121 3015266 <00001 1935+9.3 3528188 <00001 2856%19.5 4063+29.6 <00001 230.6+19.5 3239+279 00015
(Mg/1,000 kcal/day)
Vitamin C
375+1.6  555+26 <00001 462+12  653+18 <00001 55419  723+27 <00001 440+16  51.5+23 00038
(mg/1,000 kcal/day)
Vitamin E
35401 38401 00019  3.6+00 38+0.1 00113  3.4%0.] 3501 02112 29%0.] 31400 04878

(mg o-TE/1,000 kcal/day)

1) Values are mean £ SE.  2) P-values were adjusted for sex and household income.  3) P-values were from t-test.
* All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.

62€/ €€ ~ €€ (9)6v 9107 (UNBIH DNN [) YBIH PUB UOHLINN JO [EUINOf



Table 6. Nutrients intake of Q1 versus Q4 of Hansik consumption rate by household income level

Hansik consumption rate

Household income? = very low

Household income = low

Household income = high

Household income = very high

- p- - P-
Q1 Q4 value34 Ql Q4 value34 Ql Q4 value34 Ql Q4 value34
Hansik consumption rate (%), 66.2 100.0 59.8 97.4 58.0 95.9 56.6 95.0
mean (range) 00~800) (1000~1000) “O% 00~742  929~1000) “C%%" (00~720) (906~1000 <O (00~708 (900~1000) <CON
Energy intake (keal/day) 1,893.1£28.4!) 1,4760£20.8 <00001 2067.5:259 17468207 <0.0001 2,1357+233 1861.1+21.8 <00001 2,1523+230 1,863.4+21.9 <0.0001
Carbohydrates (g/day) 298.1£38  2758%39 00436 309.2+38  3051£35 0.1515 3191434  3149+34 01366 3180£33  3132+37 00143
Protein (g/day) 63812 474310 <00001 735%13 626109 00077  765%1.1 68610 00174  777+1. 69.6£09  <0.0001
Fat (g/day) 417£12 159407 <00001 51.5£09 253406 <00001 553+09 305407 <00001 559409 313407  <0.000]
%Energy fromcarbohydrates (%) 65.3+0.5 76405 <00001 61.3+0.3 71.6+0.4 <00001 61.0£0.3 698+0.4 <00001 60.4+0.3 690403  <0.000]
% Energy from protein (%) 13.40.1 128402 02493  140%0.1 142401 <00001 143+0. 147401  <00001  144%0.1 150+0.1  <0.0001
% Energy from fat (%) 188403 90403 <00001 221%02 125402 <0000 229+02 139402  <00001  230+02 14602  <0.0001
Calcium (mg/day) 44214101 347.6£97 <0000 500.1£9.6  4555+9.1 00378 5163%86  4985+155 04567 539.2+93 5120106 00031
Iron (mg/day) 11.8£03 121403 00688  13.2+0.4 15808 00038  13.6%03 159£04 <00001  143+03 168403  <0.0001
Sodium (mg/day) 4369.6+935 3797.9+917 06929 4789.2+788 48797+1009 00018 49317+737 5192.6+1045 00092 48183+749 52149+103.7 00015
Vitamin A 33491114  4183£200 00024 334977 43511144 <0000 3542+69  447.7+146 <00001 389.6%9.5 50214157 <0.000]
(Mg RE/1,000 kcal/day)
Vitamin A
+ + + + + + + +
(15 RAE/1 000 keal/day) 1945461  2187+100 00720 201.6+42  2319+7.4 00005 212.8+41  2434%77 00023 2313%+53  2707+7.9 00016
Retinol 54.1+2.4 19.1£19  <00001  683%22 287+21 <00001 71.5%26 392426  <00001  729+30 39.3+1.9  <0.0001
(Mg/1,000 kcal/day)
a-carotene
2548+19.8 1789+242 06469 27781114 21124175 01826 3402+128 2456+155 00053 375.1+17.6 2712+17.4 00058
(Hg/1,000 kcal/day)
f-carotene 1,4625£588 2,158.6+117.1 <0.0001 1,364.1£409 2161.6£81.4 <0.0001 1,431.8+328 2,131.6481.9 <00001 1,613.6+502 2,4368+90.5 <0.0001
(ug/1,000 kcal/day)
f-cryptoxanthin 18924147  2943%263 00230 1928+133 34241295 00002 1880+11.8 3942+277 <00001 1989+130  409.1+27.7 <0.0001
(ug/1,000 kcal/day)
Vitamin C
40.1£1.5 50523 00019  424+16 653+26 <00001 453+1.4 69425 <00001 48.4+1.6 709+27  <0.0001
(mg/1,000 kcal/day)
Vitamin E
32101 31401 03902 3501 3501 00595  3.6%0.] 37401 02649  37%0.1 39+01 00179

(mg o-TE/1,000 kcal/day)

1) Values are mean * SE.

3) P-values were adjusted for sex and age.

* All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.

4) P-values were from t-test.

2) Household income level was divided equally among household income quartile groups based on the average monthly equalized household income (monthly
household income/J/N of the household member) according to the sex and age group.
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Table 7. Food group intake according to the Hansik consumption rate

Quartiles of the Hansik consumption rate

p for rend?3

Ql Q2 Q3 Q4
Grains 306.3+2.2" 303.8+£2.3 301.8+2.2 301.6+£23 <0.0001
Potatoes & starch 320+1.2 339+1.2 36.6+1.5 39.4+2.1 <0.0001
Sugars 12.2+0.3 10.0£0.2 7.5+0.2 4.1+0.2 <0.0001
Legumes 322+1.2 40.6£1.1 43.6+£1.3 45.0+£1.3 <0.0001
Seeds and nuts 3.4+0.2 42+0.2 49+0.7 3.8+0.2 0.0028
Vegetables 276.6+3.1 340.4£3.5 354.5+3.5 352.6+3.8 <0.0001
Mushrooms 4.6+0.2 4703 48+0.3 3.9+0.3 <0.0001
Fruits 168.6 4.2 182.3+4.5 191.0+5.1 193.4+5.5 <0.0001
Meats 109.3+2.2 97.1+£22 87.5+23 71329 0.3547
Eggs 28.8+0.6 248+0.6 21.3£0.6 14.9+0.6 <0.0001
Fishes & shellfishes 53.1£1.2 643%1.4 61.2%1.5 53.0+1.5 <0.0001
Seaweeds 3.4+0.1 5.8+0.3 6.2+0.3 6.7+0.4 <0.0001
Milk & dairy products 135.1+£2.8 81.4£2.1 487+1.7 14.9+0.9 <0.0001
Qils 11.2+0.2 9.1+0.2 6.8+0.1 4.3+0.1 <0.0001
Beverages & alcohols 342.3+7.6 238.9+6.6 178.315.6 109.6+5.2 <0.0001
Seasonings 38.6+£0.6 38.2+0.6 36.4+£0.6 31.6+£0.7 0.1574
Prepared foods 3.3+0.4 2.3+0.4 1.4+0.3 1.4£0.6 0.0002
Others 0.3+0.1 0.4+0.1 0.5+0.1 0.5+0.1 0.3058

1) Values are mean + SE.
model analysis.

2) P-values were adjusted for sex, age, and household income.

3) P-values were from generalized linear

*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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