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ABSTRACT

Objectives: The Korean Food Composition Table (KFCT) was first published in 1970,
and has since been updated every five years by the Rural Development Administration
(RDA). This study was conducted to introduce the development strategies, features, and
challenges of the 9" revision of the KFCT.

Methods: Due to the increasing demands of nutrient database users and generators, the
RDA started a new research project in 2013 to improve the quantity and quality of data
for the 9™ revision of the KFCT. Over 1,000 food items frequently consumed in Korea
were selected as key foods using the results of the Korean National Health and
Nutrition Examination Survey. About 200 raw materials and processed food items were
collected and analyzed every year. Target nutrients that were analyzed by collaborative
labs, such as, sugars, selenium, iodine, and biotin, were increased from 22 to 43.
Analytical sample handling procedures and data quality evaluation systems were also
established in collaboration with 10 contracted labs. Data were evaluated for data quality
according to the FAO/INFOODS, CODEX, and AOAC guidelines.

Results: The 9™ revision contains data on 3,000 food items and up to 43 and 140 food
nutrients for the printed table and the excel database file, respectively. Overall, 1,485
data items were newly added, 973 of which were provided by the RDA and 512 were
cited from foreign nutrient databases. The remaining 1,515 food items were maintained
as in the 8™ revision.

Conclusions: The KFCT provides the basic infrastructure for food and nutrition policy,
research, and dietary practice in South Korea. The use of the KFCT has increased
exponentially in the past few years in both public and private sectors; accordingly,
increased efforts should be paid to the preparation, improvement, and maintenance of
KFCT.
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Fig. 1. National Food Analysis System
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Lab5 Vitamin B;, Bg

Lab6 Biotin
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Lab8 Carotenoid, cholesterol
Lab9 Vitamin K

Lab10  Vitamin D

In 2013, Rural Development Administration started new research project to improve data quality and quantity for 9™ revision KFCT. Over

1,000 food items have been sampled and analyzed by NFAS.
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Table 1. Number of food items in each food group
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Food group No. of foods Food group No. of foods
1. CEREALS 296 11. FISHES 674
2. POTATOES AND STARCHES 69 12. SEAWEEDS 57
3. SUGARS AND SWEETENERS 50 13. MILKS AND MILK PRODUCTS 55
4. PULSES 64 14. OILS AND FATS 34
5. NUTS AND SEEDS 86 15. TEAS 54
6. VEGETABLES 619 16. BEVERAGES 25
7. MUSHROOMS 71 17. ALCOHOLS 25
8. FRUITS 243 18. SEASONINGS 104
9. MEATS 292 19. PREPARED FOODS 130
10. EGGS 22 20. OTHERS 30
Total 3,000
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Table 2. Number of foods updated in each food group

Analyzed data Adopted data Maintained
Food group Total
New Replaced New Replaced data
1. CEREALS 44 81 1 44 126 296
2. POTATOES AND STARCHES 24 16 0 10 19 69
3. SUGARS AND SWEETENERS 1 14 1 20 14 50
4. PULSES 15 16 0 7 26 64
5. NUTS AND SEEDS 5 18 3 19 41 86
6. VEGETABLES 143 180 6 35 255 619
7. MUSHROOMS 12 17 0 1 41 71
8. FRUITS 47 61 12 45 78 243
9. MEATS 71 36 2 90 93 292
10. EGGS 0 5 0 3 14 22
11. FISHES 9 19 0 90 556 674
12. SEAWEEDS 2 3 0 1 51 57
13. MILKS AND MILK PRODUCTS 1 19 6 17 2 55
14. OILS AND FATS 2 7 5 14 6 34
15. TEAS 8 9 1 5 31 54
16. BEVERAGES 6 8 0 8 3 25
17. ALCOHOLS 4 4 0 11 6 25
18. SEASONINGS 11 23 10 22 38 104
19. PREPARED FOODS 10 6 0 17 97 130
20. OTHERS 4 2 3 3 18 30
Total 429 544 50 462 1.515 3,000
973 512
Percentage (%) 14.3 18.1 1.7 154 50.5 100.0
32.4 17.1
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Table 3. The source of nutrient data in 9™ revision Korean Food Composition Table

Food group Domestic Foreign Total
RDA" NIFS? MFDS? NIH? Other® Japan? USDA”)
1. CEREALS 213 0 35 3 0 32 13 296
2. POTATOES AND STARCHES 57 0 2 0 0 6 4 69
3. SUGARS AND SWEETENERS 23 0 0 4 2 10 11 50
4. PULSES 50 0 7 0 0 5 2 64
5. NUTS AND SEEDS 55 0 5 3 1 11 11 86
6. VEGETABLES 559 0 10 8 1 29 12 619
7. MUSHROOMS 67 0 1 2 0 1 0 71
8. FRUITS 169 0 10 6 1 34 23 243
9. MEATS 163 6 26 5 0 16 76 292
10. EGGS 16 0 1 2 0 1 2 22
11. FISHES 18 503 48 14 1 68 22 674
12. SEAWEEDS 4 46 4 2 0 1 0 57
13. MILKS AND MILK PRODUCTS 32 0 0 0 0 10 1 55
14. OILS AND FATS 12 0 2 1 0 8 1 34
15. TEAS 37 0 7 4 0 4 2 54
16. BEVERAGES 17 0 0 0 0 0 8 25
17. ALCOHOLS 10 0 3 1 0 7 4 25
18. SEASONINGS 60 0 10 2 0 19 13 104
19. PREPARED FOODS 25 0 85 0 3 6 11 130
20. OTHERS 22 0 1 1 0 2 4 30
Total 1,609 555 257 58 9 270 242 3,000
2,488 512
Percentage (%) 53.6 18.5 8.6 1.9 0.3 9.0 8.1 100.0
82.9 17.1

1) Rural Development Administration, Food Composition Table

2) National Institute of Fisheries Science, Chemical Composition of Marine Products in Korea
3) Ministry of Food and Drug Safety, Food Composition Database
4) National Institute of Health, Joumnal of National Institute of Health

5) Research articles published in Korea

6) Ministry of Education, Culture, Sports, Science and Technology (MEXT), Standard Tables of Food Composition in Japan (Seventh

Revised Edition)

7) United States Department of Agriculture. Food Composition Database, Standard Reference 28
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Table 4. Number of foods in 9™ revision Korean Food Composition Table by listing for each nutrients (proximates)

Food ENERC" WATER? PROCNP? FATY ASHY CHOCDF? SUGAR” FIBTG®
Food group .
tems n % n % n % n % n % n % n % n %

1. CEREALS 296 296 1000 296 1000 296 1000 296 1000 296 100.0 296 100.0 159 53.7 184 622
2. POTATOES AND STARCHES 69 69 1000 69 1000 69 1000 69 1000 69 100.0 69 100.0 47 68.1 50 725
3. SUGARS AND SWEETENERS 50 50 1000 50 1000 50 1000 50 1000 50 1000 50 1000 33 660 34 680
4. PULSES 64 64 1000 64 1000 64 1000 64 1000 64 1000 64 1000 37 578 40 625
5, NUTS AND SEEDS 86 86 1000 86 1000 86 1000 86 1000 86 1000 861000 39 453 53 61.6
6. VEGETABLES 619 619 1000 619 1000 619 1000 619 1000 619 1000 619 1000 341 551 376 60.7
7. MUSHROOMS 71 71 100.0 71 100.0 71 100.0 71 100.0 71 100.0 71 100.0 29 408 32 451
8. FRUITS 243 242 99.6 242 996 242 996 241 992 241 992 242 99.6 140 57.6 169 695
9. MEATS 292 292 1000 292 1000 292 1000 292 100.0 292 1000 271 928 140 479 200 685
10. EGGS 22 221000 221000 221000 221000 221000 221000 8 364 4 182
11. FISHES 674 674 1000 666 988 673 99.9 674 1000 667 990 659 978 32 47 211 313
12. SEAWEEDS 57 57 1000 57 1000 57 1000 57 1000 57 1000 57 100.0 5 88 18 316
13. MILKSAND MILKPRODUCTS 55 55 1000 55 1000 55 1000 55 1000 55 1000 55 1000 49 89.1 53 964
14. OILS AND FATS 34 341000 341000 341000 341000 341000 341000 18 529 29 853
15. TEAS 54 54 1000 54 1000 54 1000 54 1000 54 1000 54 1000 19 352 21 389
16. BEVERAGES 25 251000 251000 251000 251000 251000 251000 21 840 22 880
17. ALCOHOLS 25 251000 251000 251000 251000 251000 25 100.0 8 320 17 680
18. SEASONINGS 104 104 1000 104 100.0 104 100.0 104 1000 104 1000 7104 1000 48 462 50 48.1
19. PREPARED FOODS 130 130 1000 130 1000 130 100.0 130 1000 130 1000 130 1000 26 200 110 846
20. OTHERS 30 301000 301000 301000 301000 3071000 3071000 11 367 12 400

Total 3,000 2,999 1000 2,991 99.7 2998 999 2,998 99.9 2,991 99.7 2963 987 1,210 40.3 1,685 562

1) ENERC: Energy, 2) WATER: Water, 3) PROCNP: Protein, 4) FAT: Faf, 5) ASH: Ash, 6) CHOCDF: Carbohydrate, 7) SUGAR: Total sugars,
8) FIBTG: Total Dietary Fiber, 9) The comprehensiveness (%) of the database by listing for each nutrient the number of food items

that contain data
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Table 5. Number of foods in 9™ revision Korean Food Composition Table by listing for each nutrients (amino acids)

) AAT19V AAE10A? AANEY

Food group Food items
%" n % n %
1. CEREALS 296 167 56.4 125 42.2 125 42.2
2. POTATOES AND STARCHES 69 43 62.3 40 58.0 40 58.0
3. SUGARS AND SWEETENERS 50 21 42.0 15 30.0 15 30.0
4. PULSES 64 37 57.8 31 48.4 31 48.4
5. NUTS AND SEEDS 86 42 48.8 23 26.7 23 26.7
6. VEGETABLES 619 338 54.6 315 50.9 315 50.9
7. MUSHROOMS 71 30 42.3 29 40.8 29 40.8
8. FRUITS 243 135 55.6 108 44.4 108 44.4
9. MEATS 292 186 63.7 107 36.6 107 36.6
10. EGGS 22 8 36.4 5 22.7 5 22.7
11. FISHES 674 103 15.3 27 4.0 27 4.0
12. SEAWEEDS 57 6 10.5 5 8.8 5 8.8
13. MILKS AND MILK PRODUCTS 55 49 89.1 30 54.5 30 54.5
14, OILS AND FATS 34 17 50.0 9 26.5 9 26.5
15. TEAS b4 18 33.3 16 29.6 16 29.6
16. BEVERAGES 25 20 80.0 14 56.0 14 56.0
17. ALCOHOLS 25 8 32.0 8 32.0 8 32.0
18. SEASONINGS 104 51 49.0 34 32.7 34 32.7
19. PREPARED FOODS 130 20 15.4 16 12.3 16 12.3
20. OTHERS 30 8 26.7 6 20.0 6 20.0
Total 3,000 1.307 43.6 963 32.1 963 32.1

1) AAT19: Sum of 19 amino acids, 2) AAET0A: Total essentfial amino acid, 3) AANE: Total non-essential amino acid, 4) The com-
prehensiveness(%) of the database by listing for each nutrient the number of food items that contain data
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Table 6. Number of foods in 9™ revision Korean Food Composition Table by listing for each nutrients(fatty acids and cholesterol)

Food FAFRE" FAESS? FASATY FAMS? FAPU® CHOLE?
Food group .
tems  n %7 n % n % n % n % n %

1. CEREALS 296 169  57.1 126 422 169  57.1 169 57.1 169 57.1 170 57.4
2. POTATOES AND STARCHES 69 44 63.8 40 58.0 44  63.8 44 63.8 44 63.8 50 725
3. SUGARS AND SWEETENERS 50 27 540 15 300 27 540 27 540 27 54.0 36 720
4. PULSES 64 37 5678 31 484 37 578 37 578 37 578 38 594
5. NUTS AND SEEDS 86 45 523 23 267 45 523 45 523 45 523 45 523
6. VEGETABLES 619 354 572 323 52.2 354 57.2 354 57.2 354 57.2 364  58.8
7. MUSHROOMS 71 30 423 29 408 30 423 30 423 30 423 30 423
8. FRUITS 243 154  63.4 108 44.4 150 61.7 150  61.7 150 61.7 165 67.9
9. MEATS 292 199  68.2 107 36.6 199  68.2 199  68.2 199  68.2 199  68.2
10. EGGS 22 8 364 5 227 8 364 8 364 8 364 8 364
11. FISHES 674 116 17.2 28 4.2 117 174 117 174 117 174 117 174
12. SEAWEEDS 57 6 105 5 8.8 6 105 6 105 6 105 6 105
13. MILKS AND MILK PRODUCTS 55 51 927 29 527 51 927 50 909 50 90.9 53 964
14. OILS AND FATS 34 28 824 9 265 28 824 28 824 28 824 27 794
15. TEAS 54 21 38.9 17 315 21  38.9 21 38.9 21  38.9 22 40.7
16. BEVERAGES 25 22 880 14 56.0 22 880 21 84.0 21 840 22 88.0
17. ALCOHOLS 25 12 480 8 320 12 480 11 440 11 440 17 680
18. SEASONINGS 104 63 60.6 34 327 63 606 61 587 61 587 62 59.6
19. PREPARED FOODS 130 28 215 16 123 28 215 28 215 28 215 28 215
20. OTHERS 30 12 400 6 200 12 400 12 400 12 400 12 400

Total 3,000 1,426 475 972 324 1,423 474 1,418 473 1,418 47.3 1,471 490

1) FAFRE: Total fatty acid, 2) FAESS: Total essential fatty acid, 3) FASAT: Saturated Fatty acid, 4) FAMS: Monounsaturated fatty acid,
5) FAPU: Polyunsaturated fatty acid, 6) CHOLE: Cholesterol, 7) The comprehensiveness(%) of the database by listing for each nutri-
ent the number of food items that contain data
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Table 7. Number of foods in 9™ revision Korean Food Composition Table by listing for each nutrients (minerals)

Food  CAV FE? MG P Ko NAY N cw MN? SE0 MO D2
Food group .
tems n % n % n % n % n % n % n % n % n % n % n % n %

1. CEREALS 296 295 99.7 295 99.7 170 57.4 296 1000 294 993 293 990 170 57.4 170 57.4 167 564 147 49.7 135 456 135 456
2. POTATOES AND STARCHES 69 69 1000 69 1000 50 725 69 1000 69 1000 68 986 50 725 50 725 48 69.6 46 66.7 42 609 42 609
3. SUGARS AND SWEETENERS 50 47 940 48 960 34 680 48 960 48 960 49 980 34 680 33 660 27 540 27 540 17 340 17 340
4, PULSES 64 64 1000 64 1000 38 594 641000 61 953 63 984 38 594 38 594 37 578 36 563 34 53.1 34 53.1
5. NUTS AND SEEDS 86 861000 861000 45 523 861000 80 930 80 930 45 523 45 523 42 488 41 477 32 372 32 372
6. VEGETABLES 619 617 99.7 614 992 364 588 618 99.8 579 935 578 934 364 588 364 588 364 588 340 549 329 532 328 530
7. MUSHROOMS 71 711000 711000 30 423 71 1000 63 887 63 887 30 423 30 423 30 423 30 423 30 423 30 423
8. FRUITS 243 243 1000 243 1000 165 67.9 243 1000 234 963 235 967 165 679 164 675 159 654 133 547 116 477 116 477
9. MEATS 292 281 962 272 932 199 682 292 1000 286 979 286 97.9 199 682 199 682 195 66.8 185 634 109 373 108 37.0
10. EGGS 22 22 100.0 22 100.0 8 364 22 1000 21 955 21 955 8 364 8 364 8 364 7 318 5 227 5 227
11. FISHES 674 669 993 657 975 117 174 658 976 312 463 313 464 117 174 117 174 98 145 65 96 43 64 43 64
12. SEAWEEDS 57 53 930 53 93.0 6 105 53 930 26 456 27 474 6 105 6 105 3 53 5 88 5 88 5 88
13. MILKS AND MILK PRODUCTS 55 55 100.0 55 1000 53 964 55 1000 55 1000 551000 B3 964 53 964 50 909 46 836 33 60.0 32 582
14, OILS AND FATS 34 341000 341000 28 824 341000 341000 33 97.1 28 824 28 824 20 588 22 647 11 324 11 324
15. TEAS 54 54 1000 54 1000 23 426 53 98.1 52 963 53 98.1 23 426 23 426 23 426 22 407 20 370 20 370
16. BEVERAGES 25 251000 251000 22 880 251000 251000 251000 22 880 22 880 22 880 22 880 14 56.0 14 56.0
17. ALCOHOLS 25 2517000 24 960 17 680 251000 23 920 24 960 17 68.0 17 680 17 68.0 13 520 9 360 9 360
18. SEASONINGS 104 104 1000 103 990 65 625 99 952 102 981 100 962 65 625 65 625 61 587 50 48.1 41 394 41 394
19. PREPARED FOODS 130 129 992 129 992 26 200 129 992 129 992 129 992 26 200 26 200 26 200 26 200 17 13.1 17 131
20. OTHERS 30 30 100.0 30 100.0 12 400 301000 26 867 26 86.7 12 400 12 400 9 300 11 36.7 7 233 7 233

Total 3,000 2973 99.1 2948 983 1,472 49.1 2970 99.0 2519 84.0 2,521 84.0 1,472 49.1 1,470 490 1,406 46.9 1,274 425 1,049 35.0 1,046 34.9

1) CA: Calcium, 2) FE: Iron, 3) MG: Magnesium, 4) P: Phosphorus, 5) K: Potassium, 6) NA: Sodium, 7) ZN: Zinc, 8) CU: Copper, 9) MN: Manganese, 10) SE: Selenium, 11) MO:

Molybdenum, 12) ID: lodine, 13) The comprehensiveness (%) of the database by listing for each nufrient the number of food items that contain data



Table 8. Number of foods in 9™ revision Korean Food Composition Table by listing for each nutrients (vitamins)

Food Vitamin A Vitamin B group Vi VD' VIE VIKT ™
Food group ffems RETOL" CARTB? THIAY RIBFY NIAY PANTACY  PYRXN? BIOT® FOL? VITB12'%
n % n % n % n % n % n % n % n % n % n % n % n % n % n %

1. CEREALS 296 288 97.3 279 943 293 99.0 293 99.0 290 98.0 170 57.4 170 57.4 133 449 165 557 169 57.1 285 96.3 160 54.1 161 544 162 54.7
2. POTATOES AND STARCHES 69 691000 64 928 68 986 691000 691000 49 71.0 50 725 41 594 50 725 50 725 68 986 47 681 45 652 49 710
3. SUGARS AND SWEETENERS 50 47 940 39 780 49 980 501000 49 980 32 640 33 660 17 340 33 660 34 680 47 940 34 680 33 660 33 660
4. PULSES 64 641000 63 984 641000 641000 62 969 38 594 38 594 33 516 38 594 38 594 641000 38 594 38 59.4 38 594
5. NUTS AND SEEDS 86 83 965 73 849 861000 861000 85 98.8 42 488 44 512 30 349 42 488 45 523 84 977 43 500 42 488 40 46.5
6. VEGETABLES 619 592 956 599 968 587 94.8 610 985 600 969 357 57.7 364 588 311 502 363 58.6 357 57.7 602 97.3 339 54.8 357 57.7 355 57.4
7. MUSHROOMS 71 70 986 70 98,6 70 986 70 986 66 93.0 30 423 30 423 30 423 30 423 30 423 711000 30 423 30 423 30 423
8. FRUITS 243 231 95.1 225 926 241 99.2 242 99.6 237 97.5 160 658 161 663 116 47.7 162 66.7 164 67.5 235 96.7 149 61.3 160 658 158 65.0
9. MEATS 292 275 942 218 74.7 284 97.3 284 97.3 284 97.3 195 66.8 199 682 107 36.6 198 678 199 682 257 88.0 150 51.4 165 565 154 52.7
10. EGGS 22 20 909 18 81.8 221000 221000 22100.0 8 36.4 8 36.4 5 227 8 36.4 8 36.4 221000 8 36.4 7 318 8 36.4
11. FISHES 674 531 788 238 353 584 86.6 584 866 546 81.0 117 17.4 117 174 43 64 117 174 117 174 549 81.5 103 153 103 1563 97 144
12. SEAWEEDS 57 41 719 38 667 47 825 47 825 44 772 6 105 6 105 5 88 6 105 6 105 47 825 6 105 6 105 6 105
13. MILKSAND MILKPRODUCTS 55 551000 45 81.8 52 945 551000 52 945 53 964 53 964 33 600 53 964 52 945 54 982 52 945 51 927 52 945
14, OILS AND FATS 34 341000 30 882 341000 341000 341000 25 735 26 765 11 324 26 765 26 765 341000 26 765 26 765 26 765
15. TEAS 54 46 852 44 815 53 981 51 944 541000 23 426 23 426 20 370 23 426 22 407 53 981 22 407 22 407 23 426
16. BEVERAGES 25 24 960 24 960 251000 251000 24 960 22 880 22 880 14 560 22 880 22 880 251000 22 880 21 840 21 840
17. ALCOHOLS 25 251000 15 600 251000 251000 251000 18 720 19 760 9 360 19 760 19 760 251000 13 520 9 360 13 520
18. SEASONINGS 104 92 885 82 788 94 904 95 913 93 89.4 48 462 51 490 40 385 59 567 60 577 98 942 63 606 44 423 46 44.2
19. PREPARED FOODS 130 126 969 119 91.5 128 985 129 992 127 97.7 24 185 26 200 17 131 26 200 26 200 128 985 25 192 24 185 25 192
20. OTHERS 30 27 900 27 900 29 967 29 967 28 93.3 11 367 12 400 7 233 12 400 12 400 29 967 12 400 12 400 12 400

Total 3,0002,740 91.3 2,310 77.0 2,835 94.5 2,864 95.5 2,791 93.0 1,428 47.6 1,452 48.4 1,022 34.1 1,452 48.4 1,456 48.5 2,777 92.6 1,342 44.7 1,356 452 1,348 44.9

1) RETOL: Retinol, 2) CARTB: B-Carotene, 3) THIA: Thiamin, 4) RIBF: Total Riboflavin, 5) NIA: Total Niacin, 6) PANTAC: Pantothenic acid, 7) PYRXN: Pyridoxine, 8) BIOT: Biotin, 9)
Dietary Folate Equivalent, 10) VITB12: Cyanocobalamin, 11) VITC: Total Ascorbic Acid, 12) VITD: Vitamin D (Ergocalciferol + Cholecalciferol), 13) VITE: Total Vitamin E, 14) VITK1: Phyi-

loquinone, 15) The comprehensiveness (%) of the database by listing for each nufrient the number of food items that confain datfa
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Table 9. Summary of number of food items in 8™ and 9™ revision Korean Food Composition Table
No. of Sample
Nutrients . on
Proximartes Energy 2,755 2,999
Water 2,745 2,991
Protein 2,754 2,998
Fat 2,755 2,998
Ash 2,746 2,991
Carbohydrate 2,742 2,963
Totfal sugar 0 1,210
Total Dietfary Fiber 1,069 1,685
Minerals Calcium 2,737 2,973
Iron 2,721 2,948
Phosphorus 2,707 2,970
Potassium 2,212 2,519
Sodium 2,208 2,521
Magnesium 1710 1,472
Zinc 171 1,472
Copper 171 1,470
Manganese 171 1,406
Molytbodenum 171 1,049
Selenium 0 1,274
lodine 0 1,046
Vitamins Retinol 2,432 2,740
B-Carotene 2,016 2,310
Thiamin 2,608 2,835
Total Riboflavin 2,612 2,864
Total Niacin 2,591 2,791
Panfothenic acid 2757 1,428
Pyridoxine 275 1,452
Dietary Folate Equivalent 275 1,452
Cyanocobalamin 275 1,456
Biotin 0 1,022
Totfal Ascorbic Acid 2,524 2,777
Vitamin D (Ergocalciferol + Cholecalciferol) 1,219 1,342
Total Vitamin E 1,349 1,356
Phylloguinone 1,276 1,348
Amino acids Amino acids 1,585% 1,307
Fatty acids & Cholesterol Fatty acids 173V 1,426
Cholesterol 9599 1,471

1) Tables of Food Functional Composition — Mineral/Fatty acid, 2010

2) Tables of Food Functional Composition — 1st edition, 2009

3) Tables of Food Functional Composition — Fat-soluble vitamin, 2012

4) Tables of Food Functional Composition — Amino acid, 2011
5) Tables of Food Functional Composition — Cholesterol, 2012
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