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ABSTRACT

Purpose: Key Foods refers to foods that have a high contribution in the nutrient intake

of individuals, and exert important effects on their health. This study was undertaken to
identify Korean Key Foods, using data from the 7th Korea National Health and Nutrition
Examination Survey (KNHNES).

Methods: The data source for the extraction of Key Foods was the 24-hour dietary survey
data obtained from the 7th KNHNES (2016-2018), and 21,271 subjects were evaluated. A total
of 17 nutrients were selected as the key nutrients for identifying the Key Foods, including
energy, carbohydrates, protein, lipid, dietary fiber, calcium, phosphorus, iron, sodium,
potassium, vitamin A, thiamin, riboflavin, niacin, vitamin C, cholesterol, and sugars. The
nutrient consumption approach was applied to generate a list of potential Key Foods. Foods
included in 85% of the cumulative intake contribution from one or more key nutrients, were
subsequently selected as Key Foods.

Results: Of the 1,728 foods consumed by survey respondents, we extracted 728 Key

Foods. These Key Foods explained 94% key nutrient intakes of the subjects. Based on the
contribution rate to key nutrient intake, the top 10 Key Foods identified were multigrain rice
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(5.32%), plain white rice (4.23%), milk (3.3%), cabbage kimchi (2.82%), grilled pork belly
(1.56%), apples (1.52%), fried eggs (1.49%), cereal (1.36%), instant coffee mix (1.21%), and
sweet potatoes (1.12%). These 10 foods accounted for 23.93% total key nutrient intake of the
survey respondents.

Conclusion: Seven hundred and twenty-eight foods were extracted and identified as the 2020
Korean Key Foods. These Key Foods can be considered the priority foods to be analyzed for
establishing a national nutrient database.

Keywords: food analysis, nutrition surveys, food quality, nutritional status
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24-hour recall KNHANES (2016-2018) ‘

l

Multiply grams consumed for
each food by a specific nutrient value

l

Calculate total quantity of
nutrient consumed from all foods

Repeat for all l
key nutrients Divide nutrient consumed for each food by
dividing total quantity of nutrient consumed for
all foods to calculate percent and
cumulative percent

l

Cumulative percent up to
75%, 80%, 85%, or 90%

l 85% yes

Key Foods list

Fig. 1. Procedure for developing Key Foods list.
KNHANES, Korea National Health and Nutrition Examination Survey.
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Table 1. The number of food items included within each cumulative contribution level in terms of key nutrients

Cumulative Energy Carbohydrate Protein Fat Fiber ~ Sugars Cholesterol Mineral Vitamin
contribution Ca Na P K Fe A B, B, Niacin C
75% 153 103 M 155 164 90 n7 177 215 217 194 228 19 144 205 178 83
80% 206 144 272 205 215 121 153 237 272 280 256 289 161 195 263 235 e
85% 282 202 355 275 288 167 203 320 350 365 339 373 219 270 347 317 169
90% 394 294 472 382 397 248 276 444 463 490 462 494 316 382 470 436 263

YRetinol activity equivalents.

Table 2. The number of Key Foods and their percentage contribution to key nutrients according to the ranking of the total nutrient score of each food

Cumulative  No.of Energy Carbohy- Protein Fat Fiber Sugars Choles- Mineral Vitamin Average
contribution foods drate terol Ca Na p K Fe A B, B, Niacin C

75% 489 89.6 90.8 86.0 87.0 88.1 88.1 85.4 87.9 84.3 86.7 877 86.1 88.3 89.1 874 873 89.8 87.6

80% 590 92.5 93.3 90.0 90.7 91.2 93.4 89.8 90.9 88.4 90.6 91.2 89.9 915 921 90.8 90.7 92.3 91.1

85% 728 95.3 95.9 93.5 94.0 94.0 95.5 93.7 93.9 92.4 93.7 93.9 93.5 94.4 949 93.8 940 94.6 94.2

90% 887 97.3 97.7 96.0 96.3 96.6 97.7 96.2 96.3 95.3 96.1 96.4 96.0 96.7 97.0 96.2 96.3 96.7 96.5

YRetinol activity equivalents.

https://e-jnh.org
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Table 5. Top 10 Key Foods list

Ranking Key Foods 2020 Key Foods 2016
Dish name Nutrient Contribution  Contribution rate (%) Dish name Nutrient Contribution  Contribution rate (%)
Score” Score
1 Multigrain rice 8,518.24 5.32 Multigrain rice 8,752.69 5.51
2 Plain white rice 6,767.18 4.23 Milk 6,258.31 3.94
3 Milk 5,281.62 3.30 Plain white rice 5,804.36 3.66
4 Kimchi, cabbage 4,508.43 2.82 Kimchi, Cabbage 4,282.47 2.70
5 Grilled pork belly 2,501.48 1.56 Apple 3,625.18 2.28
6 Apple 2,428.90 1.52 Grilled seaweed 2,971.25 1.87
7 Fried egg 2,378.32 1.49 Soybean paste soup with 2,045.08 1.29
dried radish leaves
8 Cereal 2,183.92 1.36 Oriental melon 2,022.34 1.27
9 Instant coffee mix 1,941.48 1.21 Grilled pork belly 1,824.71 115
10 Sweet potato 1,792.00 112 Instant coffee mix 1,796.98 113

“Score based on the sum of percent contribution for each nutrient in a food x 100.
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