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ABSTRACT

Twelve districts in Taiwan area were selected by stratified random sampling. They are classified into four admin-
istrative levels, namely yuan and provincial cities ( [5Z / &#ETH ), prefectural cities { BR¥E T ), municipal townships
( §4) and rural counties (#0 ), and were studied for househoid food consumption by a food inventory method. Com-
parison for energy and nutrient intakes was made between the four different administrative groups. The township popul-
ation consumed more energy.and nutrients than other areas. The average energy intake (2120 kcal) of county populat_ion
was more than that of city areas (p < 0.05). Contrarily, the city households consurhed more, total and animal protein
(total protein was 70.4g, which prov1ded 14.5% of total energy, and half of protem was ammal sources; p << 0.05) than
the county households, The fat consumptlon were 30.3 to 33.9% of the total energy mtake and more than half of the
total fat was of animal sources in alI the areas. The P/S ratio of fat consumed were not much d1fferent about 1.0-1.2.
Average cholesterol intake in city areas was 309 mg, ‘which was hzgher than 2 19mg observed in county areas. Salt intakes
calculated from total sodium mtake ranged between 11.6 and 14.1g (77% are from seasonmgs such as table salt, soysauce
and MSG), which are higher than the recommendatlon Cereals, dominated by nce constituted 35.0-46.0% of the total
energy, animal foods contributed 21. 626. 4%, and cooking oil supphed 10. 6-12 8% of the total calories. The most

inadequate nutrient intakes in ail groups were calcium and vitamin B2, which were below 80% of the recommendation.
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Fig. 1. The age distribution of the different administration
sample population .
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Fig. 2. Comparison of the amount of energy provided by protein,
fat, carbohydrate between different administrative areas
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Table 2. Comparison the daily fatty acids intake between different administrative area
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EIEEE s 4.3 2.2 4.7 2.5 5.2 2.7 44 2.5 |3.16*
AAEFIBEE = | 46.6 19.2 47.5 26.0 532 27.6 | 41.0 279 | 1.38
ih B g 25.7 12.2 270 15.2 30.2 15.8 21.0 15.0 | 1.46
e e | 174 77 | 170 114 | 189 122 | 165 138 | 091
Ko FivhEE = 0.8 0.3 08 - 05 0.8 0.5 08 051083
H g 28 1.6 2.8 1.5 32 2.0 2.8 1.6 } 1.63
P/S HfE 1.2 1.0 1.0 1.1
*DF = (3.535), P<0.05 N
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Table 3. Compatison of food intakes between different administrative areas
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oos 1 1 1 _
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Fig. 5. Calorie distribution of various food groups
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