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A8 1. Schematic presentation of qualitative fatty acid
intake.
(Rf21= : Lee, YC. The present status of dietary fat
and fatty acid ntake of the Koreans. The 5th
Iinternational symposium, Korea-Canada. 1994.)(18)
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Country . Fat intake P/S , wb/w3

(Yr) Subjects Age (cal %) Ratio P/M/S Ratio Ratio
K H

“’ﬁgl) C"uffflgg)"me” 20~30 23.6% 0.82 08/ 1.0/ 1 83/ 1
Koreal’ '

Or(‘ﬁ()%) College Women 9030 04.9% 071 07/ 1.3/ 1 97/ 1
—

Or(‘ii(]% Adults(n=509) > 90 175% 131 13/ 11/ 1 64/ 1
m—r

0"(“;2()94) Adnits(n=113) 20~80 18.4% 1.09 11/ 11/ 1 65/ 1
Koreal : Work

Or(elz()%) I“d”?r"‘:zl gg)r S 9960 169% 160 16/ 15/ 1 89/ 1
KDT?S]( ) Efgg:ﬁ?gﬂf’;g%‘;d 7~12 09~12 | 09~1241~121 | 13~15/ 1

, . |

KOT?S; %) Sﬁ;ifsacf;;) 13~15 93~ 6% 11~12 11~1% 1% 1 12~16/ 1
Kor?;‘)( ) Stjgfij;fggi) 16~18 90~25% 10 L0/ 11~12/ 1 1720/ 1
Jap(af;)go) Adults 1.0 L/ 1Y 1 39/ 1
Jap{alr15()88) Girls 10~11 Lo/ 1.1/ 1 67/ 1
Uﬁﬁéﬁ‘” Adults 057 057/ 11/ 1 83/ 1

*New data from the NHANES III study indicate that total fat intake in U.S.A. has declined cver the pasi decade to 34%

of total energy intake(16)
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