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Analysis on the dietary nutrition intake status among the community
residents aged 9 and above in Panlong district of Yunnan province

ZHAO lJiang, WAN Rong*, WAN Qing-Qing, ZHANG Qiang, LIU Zhi-Tao, LI Juan-Juan, RUAN Yuan

(Yunnan Provincial Center for Disease Control and Prevention, Kunming 650022, China)

ABSTRACT: Objective  To learn the dietary nutrition intake status among the community residents aged 9
and above in Panlong district of Yunnan in 2010. Methods  Totally 180 households including 334 subjects
were used to collect dietary information by the multistage stratified cluster and random sampling method. A
24-hour dietary recall method for 3 consecutive days was used to collect information on food intake. Results
Compared to 2002, the dietary nutrition intake status among the community residents have been great changes
in 2010. The dietary composition and levels of energy, the total vitamin E, magnesium and sodium per person
each day respectively have been decreased. However, the dietary composition and levels of protein, fat, vitamin A,
vitamin B, vitamin B,, calcium, potassium and phosphorus per person each day respectively have been increased.
There were insufficient average intakes of eggs, fish and shrimp, legume and dairy. There were lower average
daily intakes than the requirement of Chinese dietary guideline (2007) for the consumption of it. However, there
were higher average daily intakes than the requirement of Chinese dietary guideline (2007) for the consumption of oil

and salt. Conclusion  Eventhough the dietary pattern of the community residents in Panlong has been improved,
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and it is still not very much reasonable. Nutritional education and intervention are needed to promote healthy
eating behavior and to improve the nutritional status and health condition.
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F1 ALRERALZRHS. TEREHS. 5. ALAVSIEABTHENE(X 55)

Table 1 The dietary composition and levels of cereals, legume, eggs and dairy per person each day respectively

(g/d) (g/d) (g/d) (g/d)
419.1£2132  120.1£104.8  9.0+24.4 10.3+22.7 10.3+15.7 27.3+42.3 50.8+98.7
342.6+172.4 81.3+70.8 10.8+32.0 9.9423.8 7.9+13.3 15.1£19.6 52.2491.2

P 0.009" 0.001" 0.30 0.887 0.062 0.000" 0.826
9~17 299.6£107.8  171.9£177.5  22.4+64.5 1.243.1 20.9+34.5 56.7+105.8 90.5+182.9
18~59 408.1+200.3 85.0+77.3 8.4+26.0 8.5+19.3 9.0+14.0 17.3£23.1 37.2474.9
60~69 327.7+172.0 121.1+87.6 11.8£31.2  17.3%37.0 6.249.5 20.8+26.3 74.7+113.7
70~78 291.0£¢173.3  126.9£103.9  14.7+229  10.5+20.6 9.5+10.9 29.0+32.0 95.2+114.5
80~83 275.4+185.0 97.5+78.5 43+11.4 15.8+25.7 7.38.5 17.5+21.8 67.0+84.7

P 0.001" 0.000" 0.349 0.069 0.026 0.000" 0.001"

376.8+195.1 98.6+89.6 10.0£23.3  10.1£233 9.0+14.5 20.5+32.3 51.6£94.5
2002 ° 238 140 24 4 12 24 27
' 218 132 16 3 13 33 66
) 250~400 30~50 25~50 300
: 2002 o, 2002 m :
(2007) B P 0.05

F2 BARERFERHG. KRREHS. BREMTFE. BEHE. KUELUSHEABEHEANE(X 1)
Table 2 The dietary composition and levels of vegetables, fruits, nut, edible fungi and beverages per person each day respectively

W (gd)

(g/d) (g/d) (g/d) (g/d)
108.9+110.8 230.9+195.7 1.745.3 50.1+£94.3 2.7£9.0 43.7+59.0 4.6+32.9
103.3£93.4 200.4+147.3 1.945.0 71.2+102.8 3.149.5 37.7£51.9 3.2419.4

P 0.084 0.126 0.690 0.090 0.440 0.058 0.312
9~17 100.3+162.0 279.9+470.5 2.847.7 61.2+89.8 0.1£0.4 70.7+87.3 19.5+53.5
18~59 112.7+96.5 210.2+155.8 1.845.1 64.1+106.7 3.1£10.0 44.2+55.7 4.5429.0
60~69 90.1+113.2 220.6+118.6 1.444.3 55.6+82.9 3.249.3 25.7+43.4 0.3+1.7
70~78 91.7+88.3 200.3+132.9 1.645.0 68.1+:86.8 2.346.0 30.8+50.9 0.0+0.0
80~83 79.3+72.6 219.5+191.8 3.38.6 10.4+19.4 0.0£0.0 22.4+35.2 0.0+0.0
P 0.477 0.678 0.817 0.679 0.703 0.030" 0.157
105.8+101.4 214.0+171.0 1.845.1 61.8499.5 29493 40.4+55.2 3.8426.2
2002 " 91 185 10 45 4 - .
: 88 164 8 69 5 - -
’ 300~500 200~400 - - -
12002 o, ©2002 o, '
(2007) B'p0.05
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%3 BERERZALRIG. SHE. ATNEE. HELLVESHREABEHEBAE(X 1)
Table 3 The dietary composition and levels of meat, fish and shrimp, and oil per person each day respectively
(g/d) (g/d) (g/d) (g/d)
103.1£105.7 35.7+71.3 5.1£13.6 20.7+46.5 22.9+42 4 37.4+£37.2 3.548.5
82.0+75.9 27.2+52.6 4.7+22.1 16.5+28.8 16.9+36.0 32.0+35.2 5.5+17.3
P 0.064 0.038" 0.998 0.043" 0.052 0.279 0.035
9~17 141.4+185.6 73.8+150.0 1.8+4.9 542+117.5 23.3+31.5 34.9+26.0 2.447.6
18~59 99.6+91.9 35.9+62.7 6.4+22.1 20.0+33.7 21.0+44.0 34.9+36.9 6.2+16.7
60~69 77.0£62.5 13.0+21.7 2.3+9.4 10.3+17.7 12.8+23.2 37.3+42.3 1.243.2
70~78 48.6+48.2 13.4+23.1 0.6+3.0 7.9+15.7 19.3+27.0 25.4+20.0 0.8+2.5
80~83 35.3+36.7 14.3+37.8 0.0+0.0 9.2+15.8 22.4+24.2 35.1£34.8 0.842.5
P 0.002" 0.003" 0.296 0.001" 0.711 0.681 0.064
91.4£90.9 31.061.7 49+18.8 18.4+37.7 19.6+39.0 34.4+36.2 4.6+14.1
2002 " 51 9 5 79 30 33 9
: 60 16 6 105 45 40 4
: 50~75 50~100 25~30
: 2002 o, T 2002 i .
(2007) Bl*p 0.05

4 BERERAGS. #£5. BREASVEREABTHEAE(X 13)

Table 4 The dietary composition and levels of flavouring, the cake and pastry food, and candy per person each day respectively

(g/d) (g/d)
9.5+10.8 8.0£14.8 0.5+2.1 0.5£1.5  1.5E+32E  6.4%17.0 7.1423.1 7.3+14.9 16.4+55.0
8.1£9.0 7.5£13.5 0.4£1.9 0.4+1.2  1.3E+3.9E  8.0+23.7 8.0+24.4 5.6+12.6 9.3+28.7

P 0.195 0.931 0.350 0.206 0.474 0.245 0.624 0.035 0.003
9~17 6.749.5 8.5+11.1 0.6+1.4 2143.6  12E+2.7E  14.5+26.2 23.1447.4 7.4%153  43.9+137.8
18~59  9.4%10.7 7.249.8 0.442.1 0.4+1.1 1.5E+2.9E  6.2+20.8 5.8420.5 6.3+14.4 13.4+38.0
60~69  8.2%8.0 11.2427.0 0.5+1.9 0.4£1.0  1.9E+64E  6.5+17.6 5.8420.5 5.0+10.7 8.8+23.6
70~78  6.9+7.7 5.8+6.1 0.4+2.1 0.7+1.6  1.9E+6.4E  8.9£16.5 19.2+36.1 8.5+13.3 1.246.4
80~83 44422 2.442.0 0.0+0.0 0.4£0.5  3.3E+49E  29.5+429 0.0+0.0 6.3+12.2 3.348.6

P 0.389 0.260 0.973 0.000" 0.323 0.036" 0.004" 0.851 0.038"

8.849.9 7.7£14.0 0.4+1.9 0.5£1.3  14E+3.6E  7.3%21.0 7.6423.8 6.3+13.7 12.5+42.6
2002 12 - 9 - - - - 4 -
: 11 - 11 - - - - 5 -
12002 7 o, © 2002 o, :
(2007) B *p0.05



951

#5 BARERER. Bed®. KORDAHELTESFEA R THEAE(X )

Table5 The dietary composition and levels of energy, dietary fiber, and some of trace elements per person each day respectively

(Kcal/d) (g/d) (g/d) (mg/d) (g/d) (g/d) (g/d) (mg/d)  (mg/d)
2198.5+1045.3  79.2449.8  90.6+64.6  328.5+356.0 13.248.8  22.5t14.4  262.6£102.3 1.8£1.2  6.0+2.6
1770.74727.6 ~ 63.2428.9  76.0+48.5  243.3+178.9 11.9£7.0  19.2+11.4 213.6+85.5 1.6£1.0  4.9+1.9
P 0.047" 0.028" 0.064 0.022" 0.361 0.083 0.067 0.776 0.023"
9 17  2675.2+2518.0 107+135.0 124+134.0  562.6+995.8  14.0+142  242428.0  2902+217.0 22422  6.4%5.6
18 59  1996.7+8242  72.0+32.2  85.7+53.6  289.4+198.2 12.4+7.7  21.3+12.9 233.6+89.7 1.7£1.0  5.3%2.1
60 69  1862.3:640.9 64.5:29.3  74.8+48.6  219.8£172.2 13.248.4  20.3+10.1 239.3+80.0 1.7€12 57823
70 78  1673.6£572.8 57.0£19.9  59.7426.6  240.0+211.8 11.6+5.4 17.048.1 231.1£93.0 1.6£0.9  5.2+1.8
80 83  1538.1£553.5 54.0+18.1  68.2+33.6  173.7+126.4 10.9+4.2 14.043.9 182.5+74.9 1.6£0.4  4.942.6
P 0.008" 0.002" 0.006" 0.001" 0.798 0.204 0.161 0.539 0.369
1960.9£909.0  70.4+40.6  82.5£56.6  281.3+275.3 12.5£7.9  20.7+12.9 235.5+96.3 17411 5.4+23
2002 ° 2250 65.9 76.2 - 12.0 - 321.2 2.2 6.8
) 2134 69.0 85.5 - 11.1 - 268.3 2.3 5.9
2400 80 - - - - 2.0 3.5
12002 o, T 2002 o, ' (2000)
PP 0.05
®6 HALXKEREERSFEADFHENR(X 29)
Table 6 The dietary composition and levels of vitamin per person each day respectively
A E C o
(ng/d) (ng/d) (ng/d) (mg/d)  (mg/d)  (mg/d) (mg/d) (mg/d) E(mg/d)
570.5+589.1  2177.9+2364.5  203.5+448.6  32.0+23.8  1.1£0.6  1.0£0.6 108.2+78.9 21.9+12.5  9.7+7.8
554.9+741.4  1990.7+1891.7  221.6+6852  27.9+233  0.9+04  0.8+04 10124829  17.6+7.6 9.0+£7.9
P 0.923 0.024" 0.283 0.159 0.049" 0.098 0.128 0.009" 0.979
9~17 481.7£612.9  1653.5£1770.8  207.4+365.8  33.9+20.8  1.3x1.2  1.3+1.8 101.x116.8 26.5+31.0  10.+6.3
18~59 622.84757.3  2175.1+2120.2  258.2+700.0  30.04243  1.0£0.5  0.9£0.4 109.8+84.7  20.6+8.6 9.6+7.6
60~69 457.1+466.3  2050.5+2410.1  106.3+189.4  30.3+25.7  1.0£0.5  0.9+0.4  95.0+64.0  17.348.2 9.+£10.6
70~78 401.0+340.0  1726.3+1831.5  116.3+101.9  26.4+16.7 0.8+03  0.8£0.3  86.2+54.1  14.144.9 7.7+4.3
80~83 287.24131.8  1316.5+666.9 67.3£43.5  233£151 0.9+02 0.7+03  88.7£90.8  12.8%3.9 5.943.5
P 0.180 0.598 0.354 0.813 0.026" 0.032" 0.456 0.000" 0.537
561.94676.8  2074.2+2114.5  213.6£590.7  29.7423.6  1.0£0.5  0.9+0.5 104.3%80.7 19.5+10.3  9.3%7.9
2002 ° 469.2 - 151.1 35.6 1.0 0.8 88.4 14.7 8.2
: 547.2 - 223.6 373 1.0 0.9 88.2 8.3
’ 800 - - 14 1.4 1.4 100 14 -
12002 7 m T 2002 o ) (2000)

PP 0.05
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£ BAREREERMETRSHEENDTHRNE(X 1)
Table 7 The dietary composition and levels of trace elements per person each day respectively
(mg/d) (mg/d) (mg/d) (mg/d) (mg/d) (mg/d) (mg/d) (mg/d)
438.6+384.1  1147.4£610.9  1957.8+1267.3  5346.1+4696.5  305.1£155.8  25.9+12.0  13.7£7.7  50.9+39.6
374.6+208.6  915.8+374.5 915.84374.5 4635.243907.5  256.9+115.0  21.5+8.9 11.1£5.0  38.6+23.1
P 0.187 0.022" 0.072 0.158 0.179 0.107 0.018" 0.011"
9~17  661.7+1154.1  1399+1645.6  2503.9+3246.6  5095.8+6126.9  356.1+378.1  31.2427.5  16.6+19.9  67.8+87.3
18~59  385.3+203.2  1017.7+401.3 1786.0+863.4  5220.0+4503.6  275.7+115.8  23.849.3 12.745.6  45.4%30.7
60~69  408.8+216.0  1012.7+438.6  1775.9+1008.3  4753.9+3618.9  290.6+140.1  22.7+10.3  11.1+4.5  38.6+18.4
70~78  416.6£206.7  923.5+328.5 1591.5+602.5 3848.0+3086.2  254.4+86.9 20.0£6.5 100432 36.4+15.1
80~83  392.0+184.1 823.2+332.4 1543.7+570.2 2712.0+855.6 224.9+95.4 20.1+8.5 8.8+3.0  37.3+20.0
P 0.033" 0.050" 0.115 0.291 0.149 0.021" 0.006" 0.024"
403.1£301.7  1018.9£507.6  1789.1£1056.9  4957.1+4292.7  278.3+136.8  23.510.6  12.3%6.5  44.1£32.1
2002 ° 388.8 978.8 1700.0 6268.2 308.8 23.2 113 39.9
. 438.6 973.2 1722.4 6007.7 291.8 23.7 11.5 46.5
: 800 700 2000 2200 350 15 15 50
2002 " o, T 2002 o, ' ( 2000)
PP 0.05
&8 HAXERERERERIRBMAYRR(X 1)
Table 8 Nutrient sources of energy per capita and food sources of energy per capita
(%) (%)
14533 35.1+12.0  50.2+12.2 43.7+14.2 3.845.0 1.6£2.2 22.7+11.7 15.7+11.9 12.849.8
14.6+3.7 369124  49.7x11.9 41.2+13.8 3.9+5.5 1.942.7 23.2+11.8 16.3£12.9 13.449.2
P 0.310 0.480 0.633 0.632 0.477 0.316 0.862 0.420 0.361
9 17 152441 39.4+108  46.5+10.7 40.4+11.6  2.9+3.7 22423 25.5+9.8 15.4+12.0 13.6+8.0
18 59  14.8€3.6 36.9+12.1  48.7+118 41.4+140  3.5+4.6 2.042.5 24.3+11.9 15.6+12.3 13.2+10.3
60 69  14.043.5 34.4+133  53.1%13.0 44.9+15.5 5.0+7.2 1.242.4 20.0+11.1 17.0+13.6 12.0+7.2
70 78  13.9429 31.7x11.5  55.4+11.0 43.9+12.5 4.9+6.3 1.542.2 18.8+9.7 16.5¢11.5 14.4+7.9
80 83  14.3+1.7  39.249.3 47.9+8.2 41.0+13.3 45453 1.342.1 19.1+16.2 20.1+12.7 14.0+6.3
P 0.408 0.116 0.007" 0.460 0.264 0.256 0.019" 0.854 0.827
14.6+3.6  36.1£12.2  49.9+12.0 4224140  3.9%53 1.842.5 23.0+11.8 16.0+12.4 13.149.4
2002 ° 11.8 29.6 57.9 2.6 2.0 12.6 17.3 7.6
: 13.1 35.0 48.5 2.7 1.4 17.6 19.2 10.5
12002 7 © 2002 7P 0.05

s
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£ BLIRERELQERTZEARK. BHNEYWRIE(X )

Table 9  Food sources of protein per capita and food sources of fat per capita
(%) (%)

33.1£13.6 8.3£9.6 42.9+16.1 15.849.0 43.7£22.5 56.3+22.5
31.6+13.6 8.6£10.3 42.5+15.3 17.3£9.1 43.3+21.7 56.7+21.7

P 0.645 0.248 0.417 0.396 0.576 0.576
9~17 29.8+11.4 6.3+7.6 48.5£11.2 15.4£6.5 43.3+15.4 56.7+15.4
18~59 31.0£13.0 8.0+£8.9 45.0+15.3 16.249.2 45.0+£21.3 55.1x21.3
60~69 36.5+16.4 9.6+12.1 36.5+14.5 17.548.7 41.3+24.7 58.7+24.7
70~78 34.7£12.7 11.1£12.1 36.9£15.9 17.249.0 38.6+21.8 61.4+21.8
80~83 32.6+8.6 12.6+15.1 33.9+18.7 20.9+12.4 34.7+£31.2 65.3+31.2

P 0.068 0.210 0.000" 0.598 0.382 0.382
32.3+13.6 8.5+10.0 42.7£15.6 16.6%9.1 43.5+22.0 56.5+22.0

2002 52.0 7.5 25.1 15.3 39.2 60.8

: 40.7 7.3 35.8 16.3 36.2 63.8

12002 7 m © 2002 7P 0.05

24 ARMHNERERSEFRBNRRTILE

1~9 ,
(P 0.05),
A

E C a E

(P 0.05)

3 it it
[10]

[11] 10 ,

3.1 ERLHNE, RYMBAFTSE

, 2010 9
4854 g
(2007 ) (81 250~400 g,
2002 M 402.1 g;
1858 ¢ (2007 )
B1125~225 g , 2002 7 132.0¢;
19.1¢g 2002 1 16.0¢g,
(2007 ) (&1
30~50 g; 3216 g 2002
276.1 g, (2007 )
(8 300~500 g , 205g
196 ¢ 2002 U1 237g 296
g, (2007 )
(& 25~50 g 50~100 g;
50.6 g 2002 (265g) 19
(2007 ) 8
300 g, 6 390 g 2002
41.6 g, (2007
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) (&1 25g 30g 88g
2002 12.0 g,
(2007 ) 6 g

32 HEE. ERZRBBALFTHE

2010
1960.9 kcal, 235.5 g/d 2002
2250.0 keal  321.2 g/d ,
(2000)
el 2400 kcal; 70.4
g/d, 82.5 g/d 2002
76.2 g/d 659 g/d ,
(2000)
180 g; A 561.9 ug /d
1.0 mg/d 0.9 mg/d C 104.3 mg/d
2002 469.2 ng/d 0.8 mg/d 0.8
mg/d  88.4 mg/d , A
(2000)
) E 29.7
mg/d 2002 35.6 mg/d ,
2002 s 1.0 mg/d;
403.1 mg/d 1789.1 mg/d 1018.9 mg/d
2002 1 388.8 mg/d 1700.1 mg/d  978.8 mg/d
, 278.3 mg/d 4957.1 mg/d 2002
308.8 mg/d 6268.2 mg/d ,
23.5 mg/d 12.3 mg/d 44.1 mg/d 2002
23.2 mg/d 11.3 mg/d  39.9 mg/d
, (2000)

[9]
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58%;
23.0%, 2002 U1 13%
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2002 M 12%
30% 32.3%
, 2002 U1 52.0%; 8.5% ,
2002 8.0%; 42.7% ,

2002 25%; 16.6% ,
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