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9% 144 +£20 0.2 16.6 £ 3.3 0.2 122+ 1.8 0.2
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* HE7|2(coefficient of variation) 25~50%

1938

www.kdca.go.kr



3. HEH! E M5 izt

TUHLSUZAL HM[87] 2RIA=(2020) Rf= 7|F, HIEHR! E

10 BF

ox

222 65 mg o~TEO|UT, X} 72 mg o—TE, X}
57 mg o—TEZ EX}Q| MF|ZH0| of ZUCHE 3). HHH HIEDI
MEZES 30~A0MI7} 7HRE SQHT 12~20A. 50~64M| 202

A

SEEMEE}

D

2015 eh=Ql FUA MFV|EQ SEMFZO| et M5
HIE2 FA| 56.8%, !
3~5M|, 6~11M7t &F 70% +ZE2 2 CIE

kR ©
o
E.
x
3]

B5Ml Old =212 & ol 50% 0|2t = H|ED EE

HI
I
]

Mot

HIEFRI EQ| =

FO
Ju od
ro
1>
K
M
rlo
|
=]
Hu
Obw
o
m
o
10

208%= HFloiin, &

(171%), RHAZ(15.6%) 2=0|AUCHE 4).

ZUAZFUTAL H[77((2016-2018), M87| 1, 2XRHAE(2019,
ZAb RIRAIO) BEE AZ 4364%0] cHst
Ef21 E 3% DBS TE3m 22| 20| 43 +7S
AMESH ) 1 TR HIERI D, BIEIRI E AF-S 22 31 1,

OFA

o=

0_9

2t
6.5 mg a~TEO|ICE HIEFZI D, HIEIZI E MFRF2 §t=221
ME7|Ee| SEMFIZF thH| 242t 31.4%, 56.8%Ct HIEFDI D

= 5, HR SRUD, HERE MFQ
2 S AFTE2 57 LEF MARACL L2(LI2te| HIEH
D MF2 0I=2M 01, 4.3 ug), L=(IMl Ol 6.9 ug)oll HlaH
2 SF0IUCH0, 1], 0= ¥ L=o| HIEI2! E MFEFE2 2424 9t

mg(2A| 04), 6.7 mg(iAl O[A)0I=

AHDIB|IMS K[77((2016-2018), M|87| 1, 2XHAZ(2019, 2020)
IA|XIZ0 HIEFD! D, HIEIRI E MFZFS Ziista, 2016~2020

www.kdca.go.kr

A4 - M153 M27=(2022. 7. 7.)

HIEtZ! D, HIEIZ E MFE 2

FUALSALA SHoHCE ZUHTSLZAL AFHFIZEAL
M
[=]

HIEHZI D

H
K
fujn
i)
o)
Hu
=
¥
gl_l
2
N
o
N
(@]

HIEIR] E 3RS AlZoz

S7et | Al F2fHOF

roll

® Oxiof ez L

HlERR! DE
23t 54 4% S0l
~go| w2t TRolA
EE gfalzitize

Ao ZHH HSo}

OFO
Y FIO
o>
Al
r

2 0l 55 X ) BN, AN
XA HIEfEIoZ XIQAQ
HorAO|C} HIEFDI
o MZE LHetA
X|E/ HIEF2IO|CH,

01>|

2
o
rr

H
b

H1 e
0>

%

tn

n

oo O
mo M
bl -|>

39

M ro
=‘.E
rII
=
o T

ook
-
l?ﬂ
N
or
11{o)
AN
rir

@ M20| YA & Lhg?

Al TE5H HIER D, HIEID E 32 DBS ECiZ AE3
28| 2019| 1U HF HIERI D MHS 31 g, HIEIRI E
M4RI2 65 mg o-TEOIYT, Ol 329l YA qu|7|§°|

i *%"—IE* EHHI HIEHZ! D= 31%, HIEI2! E= 57% =~

@ Al*l.x-lg')

HIEFD! DE BE SRiZofM MFER0| SEMF ol
_7[_<_

ST -HT
=520l 1, 35| 65M 0fa 219
HI 20% O|2e= HF| +F0| UL

ot SZHFY Uib| 57% +Z2= HFIL
6

HFlz0l H?_ HUHE, S3AES St 8FeE S0 A

1939



—_

o A~ L™

10.

1.

SETSY IEFAMEMLER M9.370FE, 2021,
FALERIZE. 2020.

Ministry of education, culture, sports, science and technology of
Japan, Standard Tables of Food Composition in Japan. 2015.

United States Department of Agriculture. National Nutrient Database
for Standard Reference 28. 2016.

United States Department of Agriculture. Food And Nutrient
Database for Dietary Studies 2017-2018. 2020.

Food Standards Australia New Zealand. Australian Food
Composition Database — Release 1. 2019.

HH=XIR, 2015 et=2l FYA MF7|E. 2015.

United States Department of Agriculture, What We Eat in America,
NHANES 2017-2018, individuals 2 years and over (excluding
breast—fed children), day 1. [cited 2022 May 23]. Available from
http://www.ars.usda.gov/nea/bhnrc/fsrg.

National Institute of Health and Nutrition of Japan. National Health
and Nutriion Survey. [cited 2022 May 23]. Available from https://

www.hibiohn.go.jp/eiken/kenkounippon?1/en/eiyouchousa.

www.kdca.go.kr

Z7b 74Za) & . J153 M275(2022. 7. 7.)

1940




Z7b 74Za) 2 . J153 M275(2022. 7. 7.)

Vitamin D and E intake according to the Korea National Health and Nutritional Survey
(KNHANES)

Sihyun Park, SoYeong Yeon, Sungha Yun, Jihye Lee, Kyungwon Oh
Division of Health and Nutrition Survey and Analysis, Bureau of Chronic Disease Prevention and Control, Korea Disease Control and Prevention
Agency (KDCA)

The purpose of this study was to determine the consumption of vitamins D and E in the Republic of Korea. Food composition
database for vitamins D and E was developed based on the 2016-2020 Korea National Health and Nutrition Examination
Survey (KNHANES). The 2020 KNHANES (Vll-2) was used to estimate the intake of vitamins D and E among Koreans.

The mean vitamin D intake was 3.1 ug, which was 31% of their adequate intake. The mean vitamin E intake was 6.5 mg &-TE,
which was 57% of their adequate intake. As both vitamin D and E intake among Koreans was insufficient compared to

adequate intake, continuous monitoring and interest for vitamin D and E are deemed to be necessary.

Keywords: Vitamin D intake, Vitamin E intake, Korea National Health and Nutrition Examination Survey (KNHANES)

+ Domestic data sources: Korean Food Composition Table (9.3 revision)*, Food and Nutrient Composition
Database’

+ Foreign data sources: Standard Tables of Food Composition in Japan®, National Nutrient Database for
Standard Reference 28 (SR28)°, Food And Nutrient Database for Dietary Studies 2017-2018 (FNDDS)',
Australian Food Composition Database - Release 1”

) o

+ 1st: domestic data sources and recent publications

« 2nd: Foreign data sources - Standard Tables of Food Composition in Japan > SR28 or FNDDS »
Australian Food Composition Database
% Biotic environment, similarity of food production process, and so on were considered.

L 4

When the data from data sources was applied to the composition database for vitamin D and E, application
methods were differed according to whether food characteristics were same or not.

Collecting and examining
data sources

Selecting data sources

+ Same : Data from data source was applied to database as is.

- Different : 1) Similar food in data source was chosen with considering biological and organizational
characteristics.
2) Data was calculated by multiplying the value of vitamin D or E from data source and the ratio
of solid content (100-water) between data source and database and applied to database.

) o

Developing the composition database for vitamins D and E

Applying data

Figure 1. Process of developing the composition database for vitamin D and vitamin E

* Korean Food Composition Table (9.3th revision). Rural Development Administration, Korea. 2021 [3]

" Food and Nutrient Composition Database. Ministry of Food and Drug Safety. Korea. 2020 [4]

* Standard Tables of Food Composition in Japan. Ministry of education, culture, sports, science and technology. Japan. 2015 [5]

¥ National Nutrient Database for Standard Reference 28. Department of Agriculture. United States, 2016 [6]

I'Food And Nutrient Database for Dietary Studies 2017—2018. Department of Agriculture. United States. 2020 [7]

! Australian Food Composition Database — Release 1. Food Standards Australia New Zealand. Australia and New Zealand. 2019 [8]
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Table 1. Mean daily intake of vitamin D and the ratio of vitamin D intake to Adequate Intake (Al)* by sex and age group

1+ 5,808 3.1 £0.1 314 +1.0 2,612 34£02 3H1 15 3,196 2.7+ 0.1 21.7 1.0
19+ 4,804 3.2+ 0.1 30.5 = 1.1 2,084 36=*0.2 34819 2,720 28 0.1 26.2 £ 1.1
1-2 95 1.6 £0.2 1 +44 4 1.4+£03 285+ 57 54 1.7+£03 33963
3-5 179 22+ 04 432 +173 93 21 +0.4 426 = 8.6 86 22+ 0.4 439 +72
6-11 381 24 %02 472 + 34 201 24 +0.3 48054 180 23=x0.2 46.3 £ 4.8
12-18 349 2602 261 £22 193 2.7+0.3 27.0 £ 2.8 156 25+03 25.0 = 3.1
19-29 624 2.7 £ 0.1 21415 292 29=£0.2 293 £ 2.1 332 25%0.2 25.4 =20
30-49 1,440 3.7£03 371 +26 618 42+04 822 +42 822 32+0.2 31524
50-64 1,355 3.3 0.1 334 +15 584 3702 375+ 22 7 29+0.2 293 1.7
65+ 1,385 2.4 £ 0.1 16.3 £ 0.8 590 29+0.2 191 €12 795 21 +0.1 141 +£0.8

* The ratio of sum of daily intake for vitamin D to Adequate Intake
T Adequate Intake : 2015 Dietary reference intakes for Koreans (Ministry of Health and Welfare, Korea, 2015)

Table 2. Intake of vitamin D by food group

Fish & shellfish 1.80 + 0.09 58.6 2.04 % 0.15 59.6 155 + 0.09 57.4
Eggs 0.63 = 0.02 205 0.68 = 0.02 19.9 0.58 = 0.02 215
Meats & poultry 0.29 = 0,01 9.4 0.37 % 0.02 108 0.21 = 0,01 78
Pulses 0.13 % 0.01 42 0.12 % 0.01 35 0.13 = 0.01 48
Grains 0.11 = 0.01 3.6 0.11 % 0,01 32 0.12 % 0.01 44
Milks or dairy products 0.08 = 0.01 2.6 0.07 = 0.01 2.0 0.08 = 0.01 3.0
Others 0.02 % 0.00 0.7 0.03 = 0.01" 0.9 0.02 = 0.01" 0.7
Non-alcoholic 0.01 % 0,00 0.3 0.00 % 0.00 0.0 0.01 % 0.00 0.4
beverages

* Coefficient of variation 25—50%
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Table 3. Mean daily intake of vitamin E and the ratio of vitamin E intake to A* by sex and age group

1+ 5,808 6.5+ 0.1 56.8 = 0.6 2,612 7.2 £ 0.1 63.8 = 0.9 3,196 57+ 0.1 498 £ 0.7
19+ 4,804 6.6 = 0.1 549 = 0.7 2,084 7.4 +0.1 62.0 = 1.0 2,720 58 = 0.1 479 £ 0.7
1-2 95 3002 59.5 £ 4.2 4 29+03 583 59 54 3.0x£03 60.7 = 5.1
3-5 179 43 %03 72448 93 46 %03 77155 86 40=%0.3 67.0 53
6-11 381 55%0.2 69.8 = 2.5 201 58 0.3 737 £33 180 52+ 0.3 65.9 = 3.2
12-18 349 6.9 £0.2 65.2 + 2.2 193 7903 742 = 3.1 156 57 +0.3 539 =28
19-29 624 6.7 £0.2 559 £ 1.5 292 7.7+0.3 64.0 + 2.3 332 57%0.2 471 +18
30-49 1,440 71+ 0.1 59.3 £ 1.1 618 8102 67.2 £ 1.7 822 6.1 = 0.1 50.9 = 1.1
50-64 1,356 6.7 = 0.1 56.2 = 1.1 584 74 +02 61.3 1.5 7 6.1 = 0.1 51.2 = 1.1
65+ 1,385 52*0.2 436 £ 1.3 590 59+0.2 491 +17 795 47 %02 394 +14

* The ratio of sum of daily intake for vitamin E to Adequate Intake
T Adequate Intake : 2015 Dietary reference intakes for Koreans (Ministry of Health and Welfare, Korea, 2015)

Table 4. Intake of vitamin E by food group

Grains 1,344.9 + 31.4 20.8 1,524.6 + 44.6 21.0 1,164.5 + 37.2 20.6
Seasonings 1,104.9 £ 28.4 171 1,313.0 = 45.2 18.1 896.0 + 28.1 15.8
Vegetables 1,005.3 £ 18.7 15.6 1,115.5 £ 22.4 15.4 894.6 = 21.0 15.8
Qils & fats 567.3 £ 19.7 8.8 650.4 £ 29.8 9.0 483.8 = 17.9 8.6
Eggs 484.4 =147 75 518.9 = 19.6 7.2 449.7 £ 16.5 8.0
Fishes & shellfishes 437.0 £18.7 6.8 497.0 £ 24.2 6.9 376.9 £ 23.0 6.7
Meats & poultry 396.7 = 17.6 6.1 4925 =228 6.8 300.6 = 15.7 5.3
Pulses 2753 = 11.4 4.3 301.8 = 15.9 4.2 248.7 =119 4.4
Fruits 251.8 £12.8 3.9 2235 £ 16.3 3.1 280.2 = 15.6 5.0
Seeds & nuts 1445 = 11.3 2.2 160.5 = 18.9 2.2 128.4 = 10.2 2.3
Potatoes & starches 121.4 + 8.8 1.9 129.6 + 13.8 1.8 113.3 = 10.8 2.0
ngr‘;raa'gzzo"c 110.0 + 8.2 17 110.4 + 119 15 1095 + 10.6 1.9
Milks & dairy products 101.3 = 5.3 1.6 88.5 =75 1.2 114.2 £ 6.1 2.0
Seaweeds 55.1 = 3.0 0.9 61.0 £ 4.1 0.8 492 £ 2.7 0.9
Others 348 £65 0.5 39.7 +10.8" 0.5 299 = 7.5 0.5
Sweets 144 %20 0.2 16.6 = 3.3 0.2 122 £1.8 0.2
Alcoholic beverages 42 +£04 0.1 58 + 0.7 0.1 27+05 0.0
Mushrooms 0.3 =0.0 0.0 0.3 0.0 0.0 0.3 0.0 0.0

* Coefficient of variation 25—50%
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