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THE ROLE OF SHOPPING AND COOKING IN THE FOOD AND HEALTH SYSTEMS
OF ELDERS

Meei-Shyuan Lee, Mark L Wahlqvist, Yu-Hung Chang, Rosalind CY Chen
School of Public Health, National Defense Medical Center, Taiwan, ROC

Both shopping and cooking behaviors are important part of social life and economically
relevant activities for the elderly. Considering the food and health systems together, we have
investigated whether these two activities can contribute to survivorship in the elders
independent of physical and cognitive function. We have linked data for some 1800 people
aged 65 or over in a nationally representative free-living Taiwanese elderly cohort (NAHSIT,
1999-2000) to the National Death Registry for decedents’ time of death. During the 10-year
follow-up (1999-2008), 695 participants died. Highly frequent shopping compared to never
or rarely predicted survival (hazard ratio (HR)=0.54; 95% confidence interval (CI),
0.43-0.67)) with adjustment covariates HR (95%CI) was 0.73 (0.56—0.93). Elderly who
shopped every day have 27% less risk of death than the least frequent shoppers. Men
benefited more from everyday shopping than women with decreased HR 28% versus 23%
compared to the least. Those who cooked most frequently were younger, women, unmarried,
less educated, non-drinkers of alcohol, non-smokers, without chewing difficulty, had spouse
as dinner companion, normal cognition, who walked or shopped more than twice weekly, who
ate less meat and more vegetables. Highly frequent cooking (>5 times/week, compared with
never) predicted survival (HR=0.47; 95 %CI, 0.36-0.61); with adjustment for physical
function, cognitive function, nutrition knowledge awareness and other covariates, HR (95%CI)
was 0.59 (0.41-0.86). Women benefited more from cooking than did men, with decreased HR,
51% vs. 24%, when most was compared with least. Both shopping and cooking behaviors
favorably predict survival. Highly frequent shopping favors men, however, highly frequent
cooking favors women. Shopping and cooking capture several dimensions of personal
well-being, health and security as well as contributing to the community's cohesiveness and

economy and may represent or actually confer increased longevity.

Key words: healthy ageing, longevity, function, gender, Taiwan
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DIETARY DIVERSITY PREDICTS MEDICAL EXPENDITURES IN TAIWANESE
ELDERS

M S. Lee? Y T. Lo®, M L. Wahlqvist***, Y H. Chang™ S.Kao®

1 School of Public Health, National Defense Medical Center, Taiwan, ROC

2 Monash Asia Institute, Monash University, Victoria, Australia

3 Graduate Institute of Life Sciences, National Defense Medical Center, Taiwan, ROC

4 Division of Preventive Medicine and Health Services Research, Institute of Population
Health Sciences, National Health Research Institutes, Taiwan, ROC

5 Division of Health Policy Translation, Institute of Population Health Sciences, National
Health Research Institutes, Taiwan, ROC

Background and objectives: More nutritious diets, as reflected in greater food diversity, is
important to elderly health and survivorship. However, it is unclear how this factor affects
medical costsThe aim of this study is to assess dietary quality using a dietary diversity score
(DDS) and evaluate the association between DDS and medical service utilization and

expenditure.

Methods: This study evaluates the DDS (range: 0-6) of the Elderly Nutrition and Health
Survey in Taiwan (1999-2000) using a 24-h dietary recall design. We linked 1781 elders to
National Health Insurance (NHI) claims, excluding those with no NHI records or with
catastrophic illness history; 1650 elders were eligible. Generalized linear models were used to

appraise the association between DDS and annual medical utilization and expenditure.

Results: Those with a higher DDS had lower medical service utilization and expenditure for
emergencies and hospitalization. After adjustment for potential confounders, emergency and
hospitalization expenditures for elders with DDS = 6 were lower than those with DDS<3.
However, for preventive care and dental services, a higher DDS predicted greater utilization
(0.25 and 0.5 times) and expenditure (270 and 420 NTD). Findings remained unchanged
when those who died in the first year or had any medical utilizations and expenditure one year

prior to death were excluded.

Conclusions: Greater dietary diversity is associated with lower emergency and
hospitalization utilization and expenditure, but not ambulatory services. There is a need for

nutrition policy in health services for nutritionally disadvantaged groups.

Key words: dietary diversity, medical expenditures, elderly, disadvantaged groups.
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SLEEP QUALITY IN THE SURVIVAL OF ELDERLY TAIWANESE: ROLES FOR
DIETARY DIVERSITY AND PYRIDOXINE IN MEN AND WOMEN

Y C. Huang', M L. Wahlquist***°, M S. Lee*®

1 Graduate Institute of Life Sciences, National Defense Medical Center, Taipei, Taiwan

2 Institute of Population Health Sciences, National Health Research Institutes, Taiwan, ROC
3 Department of Epidemiology and Preventive Medicine and the Monash Asia Institute,
Monash University, Melbourne, Australia

4 School of Public Health, National Defense Medical Center, Taiwan, ROC

5 Monash Asia Institute, Monash University, Caulfield East, Victoria, Australia

Background and objectives: Diet may contribute to sleep and all-cause mortality among

elderly men and women.

Methods: The representative Nutrition and Health Survey in Taiwan for elders during
19992000 was used. Some 942 men and 923 women aged. The representative Nutrition and
Health Survey in Taiwan for elders during 1999-2000 was used. Participants were examined
and fasting blood taken. Sleep quality was classified as poor, fair or good. Death Registry
linkage until December 31, 2008 provided all-cause mortality.

Results: For women, but not men, poor sleepers had significantly lower vegetable and
vitamin B-6 intakes, compared to good sleepers (P<0.05). For men, but not women, good and
fair sleepers had a lower risk of death compared to poor sleepers after relevant adjustments
with corresponding hazards ratios (HR) (95% confidence intervals (CI)) of 0.60 (0.42—0.87)
and 0.55 (0.36—0.86). The joint HRs for “DDS>4 and good sleep” were 0.38 (0.22—0.66) for
men and 0.52 (0.30-0.88) for women compared with “DDS results: For women, but not men,
poor sleepers had significantly lower vegetable and vitamin B-6 intakes, compared to good
sleepers (compared with “insufficient and poor sleep” for men and women, respectively; for

women, PLP adequacy provided significantly reduced HRs for good and poor sleep.
Conclusions: Sleep quality played a more important role in mortality for men than for women.
Sufficient dietary diversity in men could offset the adverse effect on mortality of poor sleep.

In women, PLP predicts mortality more than does sleep.

Key words: vitamin B-6, DDS, sleep, gender, mortality
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FOOD AND NUTRIENT SECURITY INDICES TO MONITOR THE FOOD SUPPLY
AND INTAKES FOR TAIWAN

C J. Peng', W H. Pan®, M S. Lee®, M L. Wahlqvist4, H R. Guo*

1 Department of Environmental and Occupational Health, College of Medicine, National
Cheng-Kung University, Taiwan

2 Division of Preventive Medicine and Health Services Research, Institute of Population
Health Sciences, National Health Research Institutes, Taiwan

3 School of Public Health, National Defense Medical Center, Taiwan

4 National Health Research Institutes and School of Public Health, National Defense Medical
Center, Taiwan; Department of Epidemiology and Preventive Medicine, Monash University,

Melbourne, Australia

Background and objectives: To evaluate food and nutrient supply trajectories against
nutrition recommendations and intakes by novel indices in order to alert to food insecurity.
Taiwanese data are used for illustration.

Methods: We used Taiwan’s food balance sheets from 1991 to 2010 to estimate the
food/nutrient availabilities and adopted data from two Nutrition and Health Surveys in
Taiwan (NAHSITs) (1993-1996 and 2005-2008) to assess food/nutrient intakes. Composite
age and gender weighted food guides and Dietary Reference Intakes (DRIs) were used as
references for food/nutrient needs. We multiplied food/nutrient availability needs ratios by
food/nutrient intake-needs ratios to obtain food security indices (FSI)/nutrient security indices
(NSID).

Results: From 1997 to 2010, the availability for most food groups and nutrients decreased,
with dairy and vegetables falling below nutritional recommendations in 2010. The mean
ratios of the food availabilities to needs decreased annually from 1997 for all food items with
the highest ratio drop in protein-rich foods (soy/fish/meat/egg, [-0.026]) and the lowest in
cereals/roots [-0.008]. For food intakes, all except cereals/roots increased between the two
surveys; only vegetables met the needs, and soy/fish/meat/egg were 1.8-fold in excess in
2005-2008. For nutrient intakes, calcium for both genders and iron for women were lower
than DRIs for both surveys. FSIs were problematically low for dairy (0.21, 0.20 for 2
NAHSIT periods) and fruits (0.58, 0.83), and high for soy/fish/meat/eggs (3.18, 3.63)
throughout, while that for cereals/roots fell (1.10, 0.86). For NSI, calcium (0.32, 0.37) and
iron (1.22, 1.68) were of the most concern.

Conclusions: The FSI and NSI capture composite information about the food supply, intakes,

and recommendations. Their combined and regular use allows food security to be monitored.
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