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Dietary Assessment and Frequency of Home Meals according to
the Socio-economic Characteristics of Korean Adults:

Data from the Korea National Health and Nutrition Examination Survey 2013~2015
Gyusang Han'
Dept. of Food & Nutrition, Honam University, Gwangju, Korea

ABSTRACT

This study conducted a dietary assessment and examined the frequency of home meals according
to the socio—economic characteristics of Korean adults. To accomplish this study, 15,681 adults
aged 19 years or more and participated in the dietary intake survey (24 h recall method), were
analyzed based on the 2013~2015 Korea National Health and Nutrition Examination Survey.
The items were ‘prepared meal at home’, ‘prepared and packed meal at home” and ‘prepared
meal at the house of a neighbor or relative. The frequency of home meals was divided into
‘3 times a day’, ‘twice a day’, ‘once a day’ and ‘not eating’. Among factors, older age, unemployed
group, rural area, and lower eating—out frequency per week increased the frequency of home
meals. The carbohydrate intake among the nutrient intakes increased with increasing frequency
of home meals. In addition, the intakes of cereals/grains, legumes, seeds/nuts, vegetables, and
seaweeds increased significantly with increasing frequency of home meals.
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Table 1. Frequency of meals prepared at home of Korean adults”

Total Not eating 1/day 2/day 3/day
n % n %? n % n % n %o
At home 15,681 100.0 2,136 17.1 4,356 314 5,250 32.0 3,939 19.5

V" All data were analyzed using the complex samples module of SPSS.

2 Weighted %
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Table 2. Meal pattern of subjects according to the frequency of meals prepared at home
(=2/day)"
Not eating 1/day 2/day
n=2,136 n=4,356 n=5,250

Meal pattern n %? Meal pattern n % Meal pattern n %
Commercial (3/day) 590  26.5 Commercial (2/day) 1,853 40.7 Commercial 3,288 62.1
Commercial (2/day) 49 2.5 Commercial (1/day) 80 2.0 Institution 497 9.2
Commercial (1/day) 13 0.7 C+I 398 8.8  Snack 1,387 272
C+I 10 0.5 C+Sn 1,507  35.8 Skipped 78 1.5
C+Sn 188 9.5 Institution (2/day) 156 37 - - -
C+I+Sn 154 7.4 Institution (1/day) 3 01 - - -
C+I+I 86 4.2 I+Sn 194 51 - - -
C+C+Sn 756  35.6 Snack (=1/day) 162 3.7 - - -
C+C+l 143 6.6 Skipped (2/day) 3 0.1 - - -
[+Sn 21 0.8 - - - - - -
[+]+5n 60 31 - - - - - -
Institution (3/day) 59 23 - - - - - -
Snack (=1/day) 7 03 - - - - - -
Total 2,136 100.0 Total 4,356 100.0 Total 5,250 100.0

D All data were analyzed using the complex samples module of SPSS.

C: Commercial place, I: Institution, Sn: Snack

Excluding meals prepared at home

2 Weighted %
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Table 3. Frequency of meals prepared at home according to the general characteristics of Korean

adults”
Total Not eating 1/day 2/day 3/day
n=15,681 n=2,136 n=4,356 n=5,250 n=3,939 x?
n? n % n % n % n %
Gender
Male 6,554 1,082 208 1930 339 2,070 294 1472 159 12838
Female 9,127 1,054 135 2426 289 3,180 345 2467  23.1
Age
19~29y 1,805 544 304 735 405 417 230 109 6.0
30~49y 5291 1,020 209 1951 374 1,731 313 589 104 23.589"""
50~64y 4392 436 105 1122 270 1,682 382 1,152 243
=65y 4193 136 35 548 131 1,420 333 2089  50.1
Marital status
Married 13,368 1,456 134 3458 293 4,683 342 3,771 230 11.348"
Unmarried 2300 678 305 896 388 561 237 165 7.0
Residential area
City 12,508 1,852 182 3623 320 4,246 322 27787 176 11.547""
Rural 3,173 284 121 733 285 1004 309 1,152 286

Education level
Middle school or lower 4,823 261 6.6 773 18.2 1,685 35.0 2,104 40.2

, 18.548™""
High school 4462 681 181 1473 355 1,539 322 769  14.2

College or higher 4,185 855 229 1460 357 1,354 309 516 104
Family size

1 1,510 196 201 324 244 488 291 502 263

2 4723 453 141 1023 256 1,590 319 1,657 284

3 3,857 622 190 1199 333 1269 311 767 166 32.801°""
4 3,822 612 17.6 1300 361 1282 326 628 137

5 1,232 189 167 373 330 425 336 245 168

=6 525 63 141 135 283 190 350 137 226
Household income

Low 3204 193 92 509 195 1,034 317 1468  39.7
Middle-low 3,963 465 153 1060  30.6 1,405 338 1,033 203 249317
Middle-high 4137 654 189 1303 339 1406 318 774 154

High 4286 813 210 1461 361 1,381 307 631 121
Occupation

Employed 7724 1,355 209 2439 342 2466 302 1464 147 12579
Unemployed 5,757 442 10.0 1269 256 2,117 363 1929 281

U All data were analyzed using the complex samples module of SPSS.
2 Unweighted number (Sample number), ® Weighted %
" p<0.001



QITABISIE Q010 W2 JhYA 47 24 o

2k A, A9, AEdN, AFA Y, 1& 5,
71 7Y, 25FE 2 AYT 5 A

2 Ak M AR ¢
WS T AR YERRTH(p0.001), 3
o] 7% Fde ahF 13] 7P g 97t 33.9%,
285 & BT 29.4%, /MRS BHAl 9 -
0.8%= VFEFRIL, oL shF 23] 7HAS
BE7E 34.5m= 7P E=kaL, 13] & Ae=
28.9%, 33| 23.1%E FARTE &FF 23] o)
A& g H]Eo] T EQkTH(p(0.001). AFe A
19~29A19} 30~49A1E 7Hg21& 13] g A7} 242t
40.5%, 37.4%= 7P =431, 50~04A1E 7 AS
23] & A7} 3820 7P ¥, 654 o)L
7HHeR ok UE B A3 A97F 50.1%
2 7P =Jdth(p(0.001). AE AR A 7|E
2 3T 23] A g A9t 34.2nE P =
3, wES S 1357} 3880 7MY =R
(p€0.001), 7F A& 7pg 2] Slrel] ulet fo%
ol zFo]Z B Y= (p<0.001), EAA e 3% 23]
7} 32.2%, 37 13]7} 32,0%9] =02 EA Vel
i, F/AAGL s 2371 30.9%, sHE 33)=
28.0%= = YT a& e Fal 4
olatell A &} 33]7} 40.2%2 7P E9kal, 153
A EQHR AR =G o IF 137 474
35.5%, 35.7%=2 7V =Qth(p(0.001). 7Ft 74
A FE 19, 28, 5903 691 o)} 7hre) A, 3t
28] 7HAE e BT P Ee 29.1%,
31.9%, 33.6%, 35.0%= 714 =A] Vb, 3213
491 7H= 18] 7H2E 3k 78971 33.3%, 30.1%
2 7P =% H(p0.001). 7 259 A4 i
T2 3 337} 39. 7%= 7P w3, Ft A
< 3HF 23] 7H2E B A9t 33.8%, T3 A
% AA5FL M 137 242 33.9%, 36.1%=
 =ATHP0.001). A oAFolx= FARAL
£ 3F 13] 7P s AU 34.2%, HE
AR B 23] 7Hg A B 97t 36.3%= 7
=2 HEE BITHp(0.001).

58 o ofr
[3%]
>
>,
N
N

ox,
o

32

of

ox

TIh 2OIAZEJZTA} 2013~2015 H|O|EE 0[Za10] 175

Ea

>
0
ol

of W2 ThmAel 24
2] Pgoll me 7Hg2 el Sl Table 400 W
Efigict. ek 2AF -l erE o, A, AY
(B+L+D) 37IUE R5F Akl ¢, ohF 23]
(34.6%), 33](29.7%), 13](25.4%)°] =22 7H4
He MAE Acw Ueter, obls B4
BAURHE 7Y Sh Aol 1A 3 1
3] AF7E stowz 7P =tk obxR A
B+D)E HE FJo2 37 23] 7192 AFshs
971 50.3%, B A MD)E B Peke
a2 18] 7FR21S HE A7) 43.0%, 71Ere] A
Folli= 7P AlE gF sk 797t 61.5%E 71 =
ket o] B9, 7PEAE oF He Hee 71
2 QA e A9 22 17.3%8h 17.1%2
SECEE IR R
1~23]Ql H]&o] E& ¥Hd, 37]Y
BF MM o R s Aee 19.1%E S
FokAl o= (25.5%) 0l HlFh 6.5% A& Yo}
15k 7P 2 A3 A Hlgo] vo}
Aoz vttt A8g g o] 73, ‘Enough
food secure’®, ‘Moderately food insecure T,
‘Severely food insecure’s E5F 37 23] 71g2
S 3= A7) 32.8%E 7P =k, Mildly food
insecure ™ 37 13 7PFAE s AUt

32,202 714 #UTHp0.001), Ao F5

3
[e]
AN
=
3o
0 3:91
I
*

()

1>

oL

A

ol mx My
A

il

9

)
rr

914 5 F 3-48), F 563, F 73] ol 9|
4 sk Aee 3 13) 7194 vgol 37.7%,

39.0% B 41.2%% 7P EQkaL, F 1~23] 9AE
e A2 a7 23] HEAE she A9t
38.5%, F 13] nRke 7442 335)7} 44.9%= 71
EATHp<0.001),



176 St=X|GAts|detsts

x| H29H 25 2018

Table 4. Frequency of meals prepared at home according to dietary behavior of Korean adults?

Total Not eating 1/day 2/day 3/day
n=15,681 n=2,136 n=4,356 n=5,250 n=3,939 x?
n? n %° n % n %o n %o

Daily meal pattern®

B+L+D 11,008 878 10.3 2,407 254 3,784 346 3,939 29.7

B+L 706 113 194 362 516 231 29.0 - -
B+D 960 87 10.8 324 389 549 503 - o B30
L+D 2,613 829 334 1,098 430 686 23.6 - -

Others 394 229 615 165 385 - - - -

Snack

No 1,049 133 173 255 275 317 297 344 255 12.838°7
Yes 14,632 2,003 17.1 4,101 31.6 4933 321 3595 19.1
Food Security

Enough food secure 7,501 1,031 17.2 2,094 31.3 2557 328 1,819 18.7

Mildly food insecure 7250 990 17.1 2,051 322 2373 309 1,836 199 23590
Moderately food insecure 645 81 17.8 157 27.1 216 316 191 235

Severely food insecure 171 16 114 25 179 63 41.2 67 29.6
Eating—out Frequency per week

=7/week 3,568 1,039 31.0 1,457 412 893 232 179 4.6

5~6 times a week 1,990 354 200 755 39.6 708 329 173 175 27 996"
3~4 times a week 1,669 268 19.3 582 377 584  31.7 235 114

1~2 times a week 3,603 311 105 892 270 1,391 385 1,009 24.0

{1/week 4788 153 35 651 154 1,651 362 2333 449

D All data were analyzed using the complex samples module of SPSS.
2 Unweighted number (Sample number), ¥ Weighted %

4 B: Breakfast, L: Lunch, D: Dinner
™ p<0.001
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of Health and Welfare & The Korean Nutrition

A% 71 (Dietary Reference
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Table 5. Nutrient intake according to the frequency of meals prepared at home of Korean

adults”

Total Not eating
n=15,681 n=2,136

1/day 2/day 3/day
n=4,356

n=5,250 n=3939  Crude  Adjusted

Mean SE Mean SE Mean

p-value p-value?
SE Mean SE Mean SE

Energy (Kcal/day) 2,058.3 9.4 22514 239 21353 16.2 1,996.9 14.6 1,865.9 16.8 <0.001 0.002

Carbohydrate (g/day) 313.0 1.4 2935 3.1

3088 23 3191 24 3266 26 <0.001 <0.001

Protein (g/day) 713 04 813 1.1 75.1 07 686 0.7 608 0.7 <0.001 <0.001
Fat (g/day) 453 04 597 09 514 06 412 05 295 06 <0.001 <0.001
Na (mg/day) 3,979.0 28.7 4,634.9 74.6 4,194.3 49.0 3,720.9 459 3,480.5 524 <0.001  <0.001

Energy contribution

Carbohydrate(%) 674 01 623 03
Protein(%) 13.7 0.05 143 0.1
Fat(%) 189 0.1 233 0.2

650 02 686 02 737 0.2 <0.001 <0.001
140 0.1 13.6 0.1 129 0.1 <0.001  <0.001
21.0 0.2 17.8 0.2 134 0.2 <0.001  <0.001

V" All data were analyzed using the complex samples module of SPSS.

2 Energy was adjusted for gender and age; and other nutrients were adjusted for gender, age and energy intake.

Society 2015), & Aol 7Hg 2o S} wA
glo] At el ogA] 7]oes k=]l o
F& AH7IR EfEe sl BerskE
o] oA 7]l a7 23] o) 7HAE s
HeHEHF 23] 68.0%, 3FF 33]: 73.790) A =
RRRH67. 400)9) RheshE |ole Bitg Abn
A =l G AFH7IES ddA AA v
n)&] =7 Jelsth ol A3l Lee et al,
(2016)9] ATelM = aFF 23] o) 7HAE s
Feke] 7 A”ell wet Aol Ao 67.5~
74,200 ) opk HA7IEe) olUA A4 v
Lo 1)) 2.5~9.20 AL =& AoT BuEYL}
oleie wsEE diAlE PASRE Fad 9%
2oy I AFFol SrketA(5e] FAle st
&), Higtolut, df f SAA o] S7hE] B
‘3-! IAET T 22 AT 2ol okl
o2 HILJATHOh et al. 2013; Song et al,
2014; Ministry of Health and Welfare & The Korean
Nutrition Society 2015).
A el 49 /94 43 ek B
o] WHO(World Health Organization)9} $F=¢1
2 AAZIEIN AT I AH 2,000 meel

v AAHog oF 1.7-230 HE F& Fog
Ebstti(World Health Organization & Fwdood and
Agriculture Organization 2003; Ministry of Health
and Welfare & The Korean Nutrition Society
2015). ol 2T it BAIRle] A=

A A VR A3 B Aow Az,

6. A S0 M2 AE 493

A gl weE HF WA o A
Table 63} 2ttt AA| 2%, G7/, §7, &7, &
AEF, TAF, o577 B 2VEFY dvde
A ok & A3l Hls) s 33 A 5
T ToE s AFF] #adltCrude p-
value{0.001, Adjusted p-value(0.01), WFHZ =7
i, AR B A9, Alw, a2 AFHEe
7Hg 2 qF g A9l vlE) sk 33] g AlS
3= A dH o] 8907 2718tk Crude
p-value<0.001, Adjusted p-value(0.05). ©o]3}j5F2}
FFAEL frelHel Aol FAAT ooz 7}
e ok & A9l 331714 24} 31574 BRE
of w2k 98.5 g, 97.4 g, 97.4 g, 95.6 g& = A F%F
o grastelt, =9, JEHES M e
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Table 6. Food intake according to frequency of meal prepared at home of Korean adults”

Total Not eating 1/day 2/day 3/day Crude  Adjusted
g/day n=15,681 n=2,136 n=4,356 n=5,250 n=3,939 al ~value?
Mean SE Mean SE Mean SE Mean SE Mean SE prvaiue prvae
Total food 1,614.7 9.6 1,826.8 22.0 1,685.3 15.9 1,550.0 13.9 1,421.2 17.5 <0.001  <0.001
Cereals and grain products 2972 1.8 2725 41 2904 3.0 3035 28 3193 3.4 <0.001 <0.001
Potatoes and starches 406 12 365 24 392 1.8 457 20 383 24 0.005 0.012
Sugars and sweets 114 02 145 06 129 04 106 04 7.6 0.4 <0.001 <0.001
Legumes and their products 381 08 281 15 350 14 405 1.6 481 24 <0.001 <0.001
Seeds and nuts 8.1 04 6.3 0.5 6.8 0.4 9.1 0.6 99 1.1 0.001 0.041
Vegetable 3284 2.6 291.7 52 3174 42 3330 43 3708 5.7 <0.001 <0.001
Mushrooms 59 0.2 5.1 0.4 6.1 03 6.6 0.5 52 04 0.044 0.043
Fruits 190.9 3.4 1519 6.1 1867 53 2088 57 2024 6.0 <0.001 <0.001
Meat, poultry and their 1015 1.5 1440 43 1177 27 876 22 609 27 <0.001 <0.001
products
Eggs 269 05 31.0 14 302 08 268 09 181 0.9 <0.001  0.002
Fishes and shell fishes 973 2.0 985 38 974 30 974 32 956 43 0967 0.999
Seaweeds 252 1.2 137 12 207 15 294 21 354 3.0 <0.001 <0.001
Milks and dairy products 818 1.7 1033 44 870 29 8L1 27 558 25 <0.001 <0.001
Oils and fats 86 0.1 1.7 03 101 0.2 77 0.2 49 0.2 <0.001 <0.001
Beverages 313.0 54 570.0 164 3824 95 2256 6.4 1195 6.7 <0.001 <0.001
Seasonings 383 06 470 11 426 1.0 354 1.2 284 0.7 <0.001 <0.001
Other food 1.5 04 1.0 0.2 26 1.3 1.1 0.2 0.8 0.5 0.646 0.400

U All data were analyzed using the complex samples module of SPSS.

2 Adjusted for gender, age and energy intake.
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Table 7. Factors related to frequency according to the daily consumption of meals prepared at

home of Korean adults”

Frequency of meal prepared at home

>1/day

>2/day

3/day

Gender (Ref.= Male)

Female
Age (Ref.= 19~29y)

30~49y

50~64y

=65y
Education level (Ref.= Middle school or
lower)

High school graduate
College or higher
Household income (Ref.= Low)
Middle-low

Middle-high

High
Marital status (Ref.= Married)
Unmarried
Residential area (Ref.= City)
Rural area
Occupation (Ref.= Employed)
Unemployed
Family size (Ref.= 1)

2

3
4
5
=6

Snack (Ref.= No)

Yes

Food insecurity (Ref.= Enough food secure)
Mildly food insecure

Moderately food insecure

Severely food insecure

0.987(0.858-1.135)?

1.428(1.121-1.818)
2.395(1.780-3.222)
4.000(2.659-6.019)

0.851(0.673-1.077)
0.752(0.591-0.955)

0.898(0.677-1.191)
0.841(0.637-1.110)
0.861(0.651-1.138)

0.837(0.663-1.055)
1.262(1.016-1.568)
1.480(1.264-1.734)
1.401(1.092-1.797)
1.656(1.274-2.152)
2.058(1.576-2.687)
2.056(1.447-2.921)
2.442(1.591-3.748)
1.503(1.155-1.956)
0.955(0.830-1.098)

0.734(0.499-1.080)
1.135(0.552-2.334)

Frequency of eating—out per week (Ref.= =7/week)

5~6 times a week
3~4 times a week
1~2 times a week

{1/week

1.657(1.387-1.980)
1.624(1.313-2.009)
2.649(2.175-3.228)
6.309(4.904-8.116)

0.968(0.871-1.075)

1.593(1.288-1.970)
2.828(2.224-3.597)
4.448(3.367-5.876)

0.718(0.616-0.836)
0.707(0.600-0.834)

0.830(0.697-0.987)
0.811(0.676-0.972)
0.773(0.644-0.927)

0.945(0.778-1.147)

1.440(1.236-1.677)

1.282(1.152-1.427)

1.304(1.090-1.559)
1.412(1.164-1.713)
1.666(1.360-2.041)
1.847(1.448-2.358)
2.257(1.652-3.084)

1.193(0.977-1.457)

0.929(0.846-1.020)
0.818(0.630-1.061)
1.220(0.648-2.299)

1.581(1.360-1.838)
1.687(1.433-1.987)
3.140(2.732-3.609)
5.603(4.769-6.582)

0.904(0.799-1.022)

1.450(1.017-2.068)
2.734(1.839-4.063)
4.582(3.070-6.838)

0.716(0.618-0.831)
0.692(0.581-0.824)

0.735(0.620-0.870)
0.730(0.610-0.875)
0.701(0.576-0.854)

0.879(0.640-1.206)

1.285(1.107-1.492)

1.154(1.029-1.295)

1.290(1.054-1.580)
1.272(1.018-1.589)
1.524(1.199-1.937)
1.609(1.191-2.176)
1.853(1.290-2.660)

0.951(0.774-1.169)

1.038(0.926-1.163)
0.986(0.751-1.296)
0.975(0.625-1.521)

1.391(1.032-1.875)
2.336(1.786-3.056)
4.283(3.419-5.366)
7.435(5.871-9.417)

U All data were analyzed using the complex samples module of SPSS.

2 Odd ratio (95% Confidence Interval)
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