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Assessment of the Dietary Adequacy of Non-Insulin Dependent Diabetes Mellitus
in Daegu Area

Yoon, Jin Sook®: Lee, Jung Hee - Lee, Hee Ja - Lee, In Kyu*

Department of Food and Nutrition, Keimyung University, Daegu 704-701, Korea
Department of Internal Medicine,* Keimyung University, Daegu 704-701, Korea

ABSTRACT

To assess the dietary therapy compliance of non-insulin-dependent diabetes mellitus (NIDDM) patients living in Daegu, we
evaluated diet adequacy levels by index of nutritional quality (INQ), nutrient adequacy ratio (NAR), mean adequacy ratio (MAR),
and dietary variety score (DVS) with food exchange system and Korean recommended dietary allowances (KRDA). One day dietary
irtake was measured by 24 hour recall method for 229 subjects over 20 years of age. Average daily energy intake was 1444 kcal.
The relative ratio of carbohydrate, protein and fat in terms of energy intake was 69.4 : 14.5 : 16.0. The nutrient adequacy ratio
(NAR) for Vitamin A, B,, calcium were lower than 0.5 and MAR was 0.65. It appeared that the consumption of each food group as
compared to prescribed food exchange unit was insufficient, in the order of dairy group (10.2 + 25.2%), fruits group (58.2 + 71.2%)
and oils & fats group (42.9 + 42.0%). The dietary variety score (DVS) was evaluated as an useful tool for diabetes' meal manage-
mient when we accept minimum intake as 0.3 of food exchange unit. We found significant correlation between food groups and
anthropometric indices: cereals group and % total body fat (r = 0.251, p < 0.01), meat group and waist circumference (r = 0.241,
p < 0.01), vegetables group and WHR (r = 0.139, p < 0.05), and oils group and WHR (r = 0.165, p < 0.05). From these results,
we concluded that overall status of dietary intake of NIDDM patients in Dacgu area was insufficient not only in quality but also in
quantity. It is suggested that nutrition education for NIDDM patients should stress on balanced food consumption to meet
prescribed amount by six food group to improve the inadequacy of dietary status. (Korean J Nutrition 35(5) : 531~543, 2002)

KEY WORDS: non-insulin-dependent diabetes mellitus (NIDDM), index of nutritional quality (INQ), mean adequacy ratio
(MAR), dietary variety score (DVS), Korean recommended dietary allowances (KRDA).
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Table 1. General characteristics of the subjects

BEAE 22 235 + 2.9 kg/m’, 24.7 + 3.2 kg/m*2A
AABAZ)F (WHO)?e] BMIol &8 v]eh254 A48
el &3ttt BMIZ H 39S o) &= A28 B
A-g ATlel vjE Hgile] A3 vlnlgiQlo] @2
° el g1tk ®® Table 33 Zo] A, 284 ¢
3224 (GLM analysis)oll Al BMI ¥5Fol €& wgte
nws) B Adx, FiE Tt AAFTL 3.1%. A
FAlZT0) 60.3%2) whA, BMI 25 kg/m’® o]4¢] #AF
32.8%% AAst3 Jem, BMI 30 kg/m” ©1d<]
Hlgkro] 3.9%9 &3t} ol AL MeXG A2y B
B3z 5304S o 3 A7AATe) vttt BMI
o] AAAQ) B B 2pol= A2 (Table 2) 259
B0l ©e 22 57 elAes duid gF 9] Aojrt AN
o WS 33k 258 W Hole F94Q Aoz 1}
Bttt (p <0.001). EEAF WE-& (Percent ideal body
weight, PIBW)oll 2] £53 x50l (Table 4) 120%
ol S njvto 2 AT f* P Huka o2 29 4%} oo &
el PIBWE AAAQ F He Ao|7h UARAT
(Table 2) 258 B570 02 22 5F ¢oiE did o
79 Aol7t e, FUE F3 2FY HF9) Aol #
o139l Aoz YT} (p <0.001). 2= BMI A&
o ol% nge] 7]EL ofAlo} A QM E 25 kg/m” o}
o2 3 Ao FA0 7o AAHT Ut ? 2 A7
AR Zoll 4 PIBWS BMI 25 kg/m” 0|4l 7153 1]
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Foox mft rE O of
5

rlo

Age groups (yrs)

Education levels Total
20 - 29 30 - 49 50 - 64 65 — 74 >75

Elementary school 8 ( 24.2) 65 ( 57.0) 45 ( 64.3) 7 ( 87.5) 125 ( 54.6)
Middle school 1 (250 5(15.2) 19 ( 16.7) 11 ( 15.7) 1 (12.5) 37 (16.2)
High school 2 ( 50.0 13 ( 39.4) 19 ( 16.7) 10 ( 14.3) 44 ( 19.2)
College 1 ( 25.0) 7 (21.2) 11 ( 9.6) 4 ( 5.7) 23 ( 10.0)

Total 4 (100.0) 33 (100.0) 114 (100.0) 70 (100.0) 8 (100.0) 229 (100.0)
p-value by x’-test is 0.003
Table 2. Anthropometric characteristics of the subjects

Variables Male Female Total

N 87 142 229
Height (cm)*** 1666 + 5.5 (153.0-180.0) 1536 = 56 (140.0-173.0 1585 + 84 (140.0 - 180.0)
Weight (kg)*** 65.1 = 8.7 (440- 84.0 583 + 89 ( 36.0- 86.0) 609 + 94 ( 36.0- 86.0)
Waist (cm) 857 + 7.2 (67.0-103.0) 84.1 + 8.2 ( 63.0-108.0) 847 + 79 ( 63.0-108.0)
BMI (kg/mz)** 235 + 29 (16.8—- 30.5) 247 + 3.2 (174 364) 242 + 3.2 (16.8- 36.4)
PIBW (%)*** 106.6 £ 13.1 (76.2-138.6) 1176 £ 153 (82.7-173.3) 1134 155 (76.2-173.3)
WHR*** 091+ 4.7E-02 ( 0.81- 1.06) 0.89+ 6.1E-02 ( 0.69- 1.02) 0.90+ 5.88-02 ( 0.69- 1.06)
% total body fat*** 255 + 55 (11.5- 37.2) 334 + 46 (188- 429 304 + 63 (11.5- 429

1) Values are mean + SD (minimum-maximum).

2) *#*: p < 0.01, #+=: p < 0.001 significantly different between male and female by independent t-test
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Table 3. Distribution of the subjects by body mass index (BMI)

GEBEEYE 355 : 531~543, 2002/535

Body mass index

< 18.5 185 - 229 23.0 - 249 250 - 299 300 £ Total
Mean + S.D 174 £ 0.5 216 £ 1.2 238 + 0.7 269 + 1.6 303 £ 0.3 23.5 £ 29
Male N 4 37 24 20 2 87
(%) (1.7) (16.2) (10.5) 8.7) 0.9) (38.0) )
T Mean £ SD 176 + 02 214112 240+ 06 268+ 14 324 +26 247 £32
Female N 3 39 38 55 7 142
(%) (1.3) 070 66 . @40 Gn 620
"""""" Mean £ SD 175+ 04  215+12 240+ 06 268+ 14 320+ 24 242 + 3.
Total N 7 76 62 75 9 229
(%) 3.1) (33.2) (27.1) (32..8) (3.9) (100.0
1) Means in the same row are significantly different at p < 0.001 by general linear model (GLM) analysis
2) No significant difference of mean between male and female within the same BMI group
3) R Squared = .856 (Adjusted R Squared = .850)
Table 4. Obesity characteristics based on the percent ideal body weight (PIBW)
Percent ideal body weight
700 - 799 80.0 - 89.9 90.0 - 1109 111.0 - 1199 120.0 < Total
Mean + S.D 77.7 £ 21 85.0 = 3.6 1019 + 4.8 1149 + 3.1 1304 + 6.1 106.6 + 13.1
Male N 2 6 49 19 11 87
(%) 0.9) (2.6) (21.5) (8.3) (4.8) (38.2) _
"""""" Mean + SD 859428 1037 £52 1159 +27 1319 £ 112 1176 + 153
Female N 5 42 38 56 141
(%) (2.2) (18.4) (16.7) (24.6) (61.8)
7 Mean+SD  777%21 854 +31 1027 £51 1156 £28 1316 + 105 1134 £ 155
Total N 2 1 91 57 67 228
(%) 0.9) 4.8) (39.9) (25.0) (29.4) (100.0)

1) Means in the same row are significantly different at p < 0.001 by general linear model (GLM) analysis
2) No significant difference of mean between male and female within the same grade

3) R Squared = .815 (Adjusted R Squared = .808)

g-ele] Bj&& i 29~37% S AASt, I A2y @
B 2] oF 20~30%71 viRRlelgtE B AF=E9]
HPRDe} v =gk FA-S YERAITE
3, BMI A57} vlsi = AjA k] B ¥ {30 wlg} o)
Al Agho] BT 91FPo] o] EAIF 2 F Q7] HEANSP A
A4 vpe] (gl AR5 PIBWE 71502 7)1
- WHRE AR2 slo] ERnvhe 2 vjus) gio) 19
L- HZol= s 427 @A 90 cm, <A 80 ¢m ©]
‘eold FYUA ERA S E AeAdAGA, 28n S
Z3ze WA BA7} Jdoke Bl wel® sy &
e Z2AHAE B3| gt BFo] Bo| o] g3)w ot **P
Table 5o A€ vle} o] WHRY H[w7|&S dt
1.0 o]4}, o2} 0.85 ol o2 FEP S of, BRujvle) &
3= o] dak= 0.9%9H Hl8] AR} 47.6%24 o
FHolon HAAHoTE 48.5%7) wlwlo|eh A
& EE 0| R el WHRY H#xlo] & Hlus|uw,
A 9 2§98 5 (p <0.001) 22 AolE

v
..
.
i

.

et SEde] disidE 22 90 cm, <&} 80 cm
olAe Exujte) y1Z o2 e W, YAl 11.8%, o
A 45.9%7) viRte 2 BREen A2 57.6%
7} Rklo| ATt HEEdlE AR o 2E iy BF 2}
o|7} gl Ao el o} (Table 2), v]9hr =} vju[gt
TOoT B3] AdE 283 v R wel 32
o] HF< v|wal B (Talble 6) §8 Fo|& BPTH
(p <0.001). o}k Zo] ¥lgHE EFoll ute A4 wlgk|
FoME 48 AolS Holx] gstont, tiaMA H|Tke] %)
®Q BRu|uk A Fol X o] Hluhgo] A5EA O =
ske}, BRulsk A g% 2 S WHRET Hjgkel
o2 Mg Hlgo] © Bgton o] alr]d) M} hHE],
P 7)o BT B2 ¥ AT 08 48
Ao Azbdn}. 281 o] RRuT (g A v
AR, AALGLAE 591 FABA (p <0.01)
Hol F3 9lonz oA D REA YoiA o
A g A9 A7) 9 BEAFE A= O

ol
=

=
=
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Table 5. Comparison of obesity characteristics based on the waist-
hip ratio (WHR)

Male Female
WHR < 1.00 1.00 < < 0.85 0.85 <
{Non-obesity) (Obesity) {Non-obesity) (Obesity)
Mean +S.D 091 + 431F 1.03 + 4.24F 0.80 + 3.70E 0.91 % 4.13F
N 85 2 33 109
(%) 37.1) 0.9) (23.2) (47.6)

1) Means in the obesity and non-obesity both male and female are
significantly different at p < 0.001 by general linear model (GLM)

FAlEAT dAE ez FFHAL 24 Jehd AL HA
AAF Ao AAHe] 2olrt Aty wlEel Aoz Xzt
1=

7} g2 FF AT AU AFTER FAA #
gl o2 YEE FBAE dokslr) $ke] Antka
gxd (GLM: General Linear Model)& AH&-3f cpw g
A& 3 A3, X"o| 71 2 o] (p <0.01)E Holx
g2} vlehy B.E #}e] (p <0.05)8 BTt

FUd JFAgI) diF H7 HHvE (%RDA)E
Table 8 VeRiAL, d et A= 100%°1%
A#$ 2 (Phosphorus)@ HIEN CE& A|9lslae EF
& H)E351) gIRE) AYAES AFFY 80%vIHe R

Table 8. Nutrient intake of subjects as percentage of Korean

analysis N = 229
2) R Squared = .488 (Adjusted R Squared = .482) _ % RDA
Nutrients
le 6. Comparison of obesity characteristics based on the waist Male Female Total
Z;ﬁuemferencef Energy 679 + 257 697 £ 215 69.0 + 23.1
Male Female Protein 80.0 + 38.6 799 + 317 799 * 344
Waist cm) 90 5 90 < 0> 80 = Calcium 510 273 465+ 288 48.2 + 28.3
(Non-obesity) (Obesity) (Non-obesity) (Obesity) Phosphorus**  120.4 + 46.1 103.0 £ 413 109.6 + 439
Mean £5.D 821+47 939+44 739+46 87.6+59 o7 749 £ 310 5964 266 654 +29.2
N 60 - 37 105 Vitamin A* 556 + 435 435+ 329 48.1 + 376
(%) (26.2) 11.8) 16.2) 45.9) Vitamin B, 739 +316 750 + 306 746 = 309
1) Means in the obesity and non-obesity both male and female are ~ Vitamin B, 508 + 27.0 443 + 226 46.8 £ 245
significantly different at p < 0.001 by general linear model (GLM)  Niacin 85.3 + 40.2 762 + 335 796 + 36.4
;r)]a"lr)::re is significant difference of mean at p < 0.001 between Vitamin C 1215 £ 755 1344 £ 1079 1295 £ 96.9
male and female by GLM apalysis Values are mean + 5D
3) R Squared = .563 (Adjusted R Squared = .557) *: p <005, %% p <001, »+: p<0.001
Table 7. Mean daily nutrient intake of the subjects by 24-hour recall method
Amount of Intake
Nutrients Male Female Total
N = 87 N = 142 N = 229
Energy (kcal) % of total energy** 1685.9 + 1510.8 12959 + 4120 1444.1 + 1000.9
From protein (Energy%)* 151 & 3.6 141 £ 3.3 145 + 3.5
From fat (Energy%) 172+ 7.7 153 £ 7.4 16.0 + 7.6
From carbohydrate (Energy%)* 670+ 116 703 + 103 69.0 £ 109
Protein (g)*** 568 = 275 460 £ 183 50.1 £+ 22.8
Fat (g)** 303 £ 222 230 + 152 258 £ 185
Carbohydrate (g) 2424 £ 633 2258 £ 689 2321 = 67.2
Calcium (mg) 3575 + 190.8 325.2 + 2019 3375 + 1979
Phosphorus (mg)** 845.4 + 3189 720.6 = 289.2 768.0 + 306.2
iron (mgy** 9.0 + 3.7 75 £ 34 8.1 + 3.6
Vitamin A (RE)* 389.1 + 304.4 304.2 + 2299 336.5 £ 2633
Vitamine B, (mg)* 09 = 0.4 08 = 0.3 0.8 + 03
Vitamine B, (mg)*** 07 = 0.4 0.5 + 0.3 0.6 = 0.3
Niacin (mg)*** 128 = 6.0 100 + 4.5 110 £ 53
Vitamine C (mg) 76.0 £ 493 826 + 665 80.1 £+ 60.5
Values are mean + SD * p<0.05 % p < 0.01 #+x. p < 0.001
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HESRBEE 3505 531543, 2002/537
o Bls) 24% ol BAHY HF tE], IUA% - IE=RA}
AME Ao HFHuEo] L A& 7AAsHH, 4%
A2 AFHFA g FaG7t olFo e e
AA 23] PFote B Ao Z BT}, S ARl 1)
3 G BFAELS Hi AL HHFS gukr oz FAI8t
= ZA%o] A7) w2, gulle vlE)] ta A H3HsH=
Ao g YEid F dn}. 28]a 1998 FUAY - FE=AF
A TAF Ee BT AFREY ojuA] HHFE A
B o 21 @& AR JEgon, F8 9oz u
& AU 2ulo] AHIHE Hoh? Ty B AL
A =g 717 AGF AFHY 7HEE Y 4] (RE 7
AANL B, sty AT7-EelA 288 vtk =

e Aeg nand v b ® & ALdF HF 20
7] glycogeno] Az] ARF7] Wi JAITE 35
817] $1s) 7ke] 7 Aol "asta, o] A FLd
712Q ol Ake T3] f8 25 Gl BaE o
oz}, webs 279 gl 9 Ad3ake] glycogendt 4
gEo] e FEY EHARE AFo] AL 7|2 ALE ]
ol A g}, 12y o o8 FHA (A B9, o
A AA U] BES 93 AR °J—% A gH 37
Ag Y& 28] Wiz (dE EH, 1EHF AES
AAFAYG AL 25) & -% ?'5} l E]I'—, °3 &
o] FHNAA Az Q= AW
7hgith= Bojnt, 183 By
ZAHL o]d) Bl eE= QY 2R BH|E X

ZAX7| 22 (o}AE-CoA FI2EAE Fi9 ¢lr
z}l B2) Hvke] g A<lo] E F o= ZiO]‘:} EPE}
A BaEY] F713Q1 A6 gk dF 4 °3 FA
AAZF ZAE FEHAH o= dlo, Hh AGF
zkolg tizsl e A H¥he] Q1S Fotsle= ¢ Wy
o] & 7 h& Aot}

2) FYLY BHAHY +F

€ 2AIAE €F A3V AEF] 10%A% X viA
B2 gk dFHH7 FESHE e Y AHERE F
&3 FAEErE 2] 93 INQ 23 AFE Hris B

ATt (Table 9). A3 A INQE A Z+ (0.71),
e A (0.71), HIEFR] B, (0.67) SolA @& &g B0
HHEE Aolg B 9%LE U3 FE, HEH A B,

283 volohlelgl, AEE 7P 2 FolE u 9%
2E Q3 BRI (p <0.001). NARS A% 713
& 3 B3 AYAE W A (0452, 24, HE
B, 0.5 7l7he] W& zke B3tk NARS) @olAl v
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Aol A FEEN7E A2 HoAF F AAE A4
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el &5 (0.81) AGEB= @ttt £ Choi $9¢]
504 03 #1173 &4 1519 S o= 2A% A4 (0.88)
HO% 43s) ¥ ot adHd 3y = g
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Table 9. Index of nutritional quality (INQ) of subjects

Nutrients INQ
Male Female Total

Energy

Protein 1.20 + 0.29 1.18 + 0.27 1.19 + 0.28
Calcium 0.77 + 034 0.67 + 0.39 0.71 + 0.37
Phosphorus*** 178 £+ 045 146 + 042 1.58 + 046
[ron*** 111 +£ 038 086 +0.34 095+ 038
Vitamin A* 0.84 + 0.83 0.63 + 0.44 0.71 + 0.63
Vitamin B, 1.10 + 0.34 1.07 + 0.31 1.08 + 0.32
Vitamin B,** 0.73 £ 0.27 0.63 = 0.26 0.67 + 0.27
Niacin** 1.24 + 033 1.09 + 0.38 115 + 0.37
Vitamin C 1.66 + 1.10 1.70 £ 1.27 169 + 1.20

Values are mean + SD
*: p<0.05, **: p<0.01, **+: p <0.001

Table 10. Nutritional adequacy ratio (NAR) and mean adequacy ra-

tio (MAR) N = 229
. NAR
Nutrients
Male Female Total

Protein* 0.74 + 0.21 0.75 + 0.20 0.75 = 0.20
Calcium 0.49 + 0.22 045 + 0.23 0.47 £ 0.23
Phosphorus*** 093 + 013 0.86 + 0.16 0.89 + 0.15
Iron*** 0.70 % 0.22 0.59 + 0.23 0.63 £ 0.23
Vitamin A* 0.50 £ 0.29 0.42 £ 0.28 0.45 + 0.29
Vitamin B, 0.69 + 020 0.70 + 0.21 0.70 £ 0.20
Vitamin B, 0.50 1 0.24 0.44 + 0.1 0.46 + 0.23
Niacin* 0.76 £ 0.21 0.69 £ 0.21 0.72 £ 0.22
Vitamin C 0.79 + 0.26 0.75 + 0.29 0.76 £ 0.28
MAR* 0.68 + 0.17 0.63 £ 0.7 0.65 £ 0.17
Values are mean + SD *: p<0.05 *+x. p < 0.001
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Table 11. Subject's actual intake of six food groups as expressed
by intake percentage of prescription N = 229

BESRBEEE 3505 531~543, 2002/539

Table 12. Distribution of subjects classified by energy composition
ratio in carbohydrate, protein, fat intake N = 229

Food groups Intake % of prescribed amount Grade Energy composition ratio N (%)
Cereals 88.0 £ 32.0 L < 44.0% 5( 22
Meats 54.4 + 389 1 44.0 - 54.9% 16 ( 7.0)
Vegetables 481 £ 21.4 2 55.0 - 60.0% 21( 92

Carbo-hydrat

Fruits 582 + 712 ambosydrate 4 60.1 — 72.0% 87 ( 38.0)
Milk & dairy products 102 + 25.2 H >72.0% 100 ( 43.7)
Oils & fats 42.9 £ 42,0 229 (100.1)
Values are mean + S.D L <12.0% 47 ( 20.5)
1 12.0 — 14.9% 91 ( 39.7)
£ AgEHE A Rt e Ao oz 2 15.0 — 20.0% 78 ( 34.1)
T #RE0] IHH 0 R vt & Fole o] HAtL 3 20.1 - 24.0% 100 44
Hel AoZ 3 £ 43 gAYl dlonk, ) e i > 2L LD
229 (100.0)

Al 3 vl ZaFo] ol& =09 uld3ly ¢ 3
"}Fi%“ 154 "T”'F—L“]flhiﬂ we e Wddm ol 3 L <16.0% 124 ( 54.1)
At of - SRT9 AH &S A 54%= A9 Awt 1 16.0 - 19.9% 46 ( 20.1)
A=W AR AN, oL AR BAH 2 200 -~ 25.0% 33 (144)
dZ1g Aeks) £ o, vl AEe v|mF s1A o] HiRy] 3 25.1 - 30.0% 146N

. - - = 00 .

ool ol AEe Uk Aoz FHHU " > 20.0% T o
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Table 13. Distribution of dietary variety score (DVS) on the basis of

food portion size N = 229
DVS 0.1 DVS 0.3 DVS 0.6
Score
N (%) N (%) N (%)

2 3(1.3)

3 1(04) 7 (3.0
4 3(1.3) 17 ( 7.4)
5 2 (0.9) 8 ( 3.5) 26 (11.4)
6 5(22) 10 ( 4.4) 40 (17.5)
7 7 (3.0) 8 ( 3.5) 32 (14.0
8 6 ( 2.6) 23 (10.0) 19 ( 8.3)
9 9(3.9) 27 (11.8) 29 (12.7)
10 9 (3.9 19 ( 8.3) 23 (10.0)
A 10 (4.4) 25 (10.9) 9 (39
12 18 (7.9 25 (10.9) 9(39
13 24 (10.5) 17 (7.4) 6 (26)
14 14 ( 6.1) 13 ( 5.7) 522
15 22 ( 9.6) 15 ( 6.6) 2(09
16 20 ( 8.7) 13 ( 5.7) 1(04)
17 11 (4.8) 3(1.3) 1(04)
18 11 ( 4.8) 5(22)

19 10 ( 44) 7 (3.0)

20 14 ( 6.1) 3(1.3)

21 10 ( 4.4) 1(04)

22 6 (2.6) 2 (09

23 1(04)

24 6 (2.6)

25 8 ( 3.5)

26 2(0.9) 1(04)

27 1(04)

28

29 2(09)

30 1(04)
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Table 14. Correlations of nutrient quality indices and obesity indices N = 229
BMI PIBW Waist WHR % total body fat

Energy 0.127 0.118 0.145* 0.110 0.060
Protein 0.165* 0.163* 0.184* 0.172* 0.054
Phosphorus 0.037 0.006 0.129 0.174% -0.104

9oRDA Iron 0.042 -0.007 0.157* 0.197** -0.155*
Vitamine B, 0.136* 0.140* 0.109 0.117 0.000
Niacin 0.085 0.056 0.173** 0.215%* -0.067
Vitamin C -0.071 -0.079 0.014 0.044 ~0.133*

MAR 0.030 0.003 0.127 0.172%* -0.115
Cereals 0.059 0.109 0.037 ~0.011 0.251**
Meats 0.113 0.082 0.241% 0.231** -0.026

. Vegetables -0.006 -0.057 0.112 0.139* —-0.272%

€ food groups
Fruits -0.048 -0.057 0.043 0.075 -0.118
Dairy products -0.091 -0.079 -0.115 -0.106 -0.046
Oils & Fats 0.007 0.014 0.035 0.165* 0.004
>0.1 -0.017 -0.037 0.004 0.085 -0.087

DVS 203 -0.056 -0.085 0.026 0.116 -0.136*
>0.6 -0.022 -0.051 0.084 0.146* -0.165*

Vialues are Pearson's correlations coefficients, but %RDA's values are Spearman's rho correlations coefficients.

*I 0 < 0.05, 2 p <0.01, #+x: p < 0.001
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