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Development of a semi-quantitative food frequency questionnaire and a

comparison with food record to assess lutein and zeaxanthin intake.
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Abstract

This work aims to develop the Semi-quantitative Food Frequency Questionnaire
(Semi-FFQ) for evaluation of consumption of Lutein and Zeaxanthin via comparison with a
food diary. According to the result form a food diary, the average intake of Lutein and
Zeaxanthin was reported a mean + SD as 0.79+0.53 while the highest and lowest values of
their consumption were presented in 2.18 and 0.01 mg/day, respectively. The results from
Semi-FFQ exhibited an approximately intake value of Lutein and Zeaxanthin as 0.83+1.76
and found the highest and lowest consumed amounts of Lutein and Zeaxanthin as 2.29 and
0.15 mg/day. Based on these data, it can conclude that Semi-FFQ gives the closely values
related to food diary thus Semi-FFQ is able to use as effective questionnaire to investigate.
However, the sample of this study gave the value of Lutein and Zeaxanthin daily intake
lower than suggestion (6 mg/day) that means this cause might leads to risk of age-related
macular degeneration. Importantly, suggestions and consumption knowledge will be needed
to solve this issue.

Keywords : Lutein, Zeaxanthin, Semi-quantitative Food Frequency Questionnaire, Food Record
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n13AnyI903 Celentano et al. (2001) wuaudeslossewinansuilnagity/ Suguitufunisiuiues
U3uussntaglureyuszaman vide Macular Pigment Optical Density (MPOD) dsssaimgiiusznausieg
fufuguguiiy USugudnaiavealszama (Fovea) ddnTdiuuszunn 1:2 uagluusnseus 1o
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1.1.3 n13AN®IUDY Vatanasuchart et al. (2013) Thai Fruit Sources for Lutein and
Zeaxanthin : Protective Effects against Age-Related Macular Degeneration (AMD)
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1. wamsianeisflouuvasunumuinisuslnafsUimna (Semi-FFQ) dmdumsuszifiunslaiugiiv/
Fuauiu

Mnnsdenmenisemstugiuteyainun denunléisdu 35 399013 99ng1u USDA (2018)
National Nutrient Database for Standard Reference Release Legacy 31U 29 519119 Toun AnagEn
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(0.023 ./100 n33) wATEN (0.687 1Nn./100 n3a) UFeAlAd (0.00108 1n./100 N3k) nemaAan (0.039 un./
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U84 Tharasena and Lawan (2012) Content of Beta-Carotene, Xanthophyll, Lutein and Zeaxanthin in
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nN3u) wagsnds (0.59 1N./100 N3H) IMNVBYANITITVBA Vatanasuchart et al. (2013) Thai Fruit Sources for
Lutein and Zeaxanthin : Protective Effects against Age-Related Macular Degeneration (AMD) 9717u 3
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a ¢ a a a a % a ) a a ' a
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nasuINlYdu 427.3+204.1 Alawrass

[384]



The 7" Netinel Cofeence
Nakhonratchasima College

al

M990 1 ansuARBsluuYTHENeIMT USHnanisuslangeiign uazevige

q
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Usnaumsuslangiiv/auruity @adniu/u) 0.79+0.53 2.18 0.01
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(385]



NMGCON 2020 e 7" Ntionl Coreenc

/ i Nakhonvatchasima Collge

A1919% 3 asadIeuiigudinanisuilaagin/Ausuiusninemsiduuudssduomsiviuugeuay

ANUDNSUSInANaUSIa
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LUUUIEEUDIMNT 33 0.79+0.53
*
| | 0.216
WUUABUANNANUDNITUSINARAUS U 33 0.83+0.48
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nsesfiunsifnlsavedszamandenniesaineny lnsnsuslaanauemsiidlgiiv/Ausuiiudslsifiome
somsdostumaiinlsaetszamaideniesainey dafumsliduus eanudaudlafulszeou
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Wisusuusunanisusinalaelduuuusediua1mstusuugauauanuiniIsusinanelsuias wunanla

[386]



NMCCON 2020 The 7" Netine Cofetene

/ i Nakhonvatchasima Collge

laiflmnuuanansiuedsiiveddnisans sgalsinuniswauiiuuaeuaiuauin1suslnanels uum

winzanluudaznguyanawazngueigetvlinuunnasiunsedndusesimulimanzan wu lunqu
Ageenginissuiuaranudifiannes Mnuuvasunuivszdiunisuilnalduneieussasdessiudue
dUami ienvvzdedignuaiunsedauatislunisneuuudeuny wian1singlieaivazfesusuiduy

adlugau dnsiivuaeduieliazdenuniu

dyuna

ngusegeiililunis@nuninisuslnagiiu/Ausuiiudoudisininduuga (6 Tadnu/du) 3
Hostonadulsasstszammidorlusuan fafunsliduusniuasiinisdaadulisuussmuoimsiidg
fiu/Bueuiiugs uenmnimsfnniuaadiiduinsliuuseunmmninsusloefaSinuensoihinyssd
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