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Analysis of meat consumption and influencing factors of Chinese adult residents in 2018
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Abstract: Objective To analyze meat consumption situation and related factors of Chinese adult residents. Methods
The 2018 survey data of the "China Health and Nutrition Survey" project was used. Eleven thousand one hundred and
ninety adult residents aged 18 and above with complete 3-day 24-hour dietary data and demographic and economic
characteristics data for three consecutive days were selected as research subjects. Kruskal-Wallis and Wilcoxon rank- the
sum non-parametric test were used to test the differences between groups in the meat consumption of research subjects with
different characteristics. The y’test was used to compare the meat consumption rates of research subjects with different
characteristics. The influencing factors of meat consumption of the research subjects was analyzed by multi-factor logistic
regression model, The meat consumption lower or higher than the recommended meat intake (40-75 g/d) was judged as low
or high meat consumption. Results The meat consumption P, (P,;, P,;) of the study population was 78. 4 ¢/d (30.0 g/d,
141.7 g/d). The consumption of pork rate was the highest (81.0%) , followed by poultry (28.3%) and other meat
(23.8%). The lowest consumption rate was animal offal (6.0%). Age, gender and income level were significantly
related to abnormal meat consumption in study population. Compared with the low-income group, adult residents at the
middle and high income levels are significantly less likely to consume high or low meat consumption by 13% and 17%,
respectively, with OR of 0.87 (95%CI: 0.77-0.98) and 0.83 (95%CI: 0.73-0.95). Conclusion The main meat

consumed by Chinese adults is pork, and the problem of unreasonable meat consumption is relatively prominent. Precise
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guidance should be carried out based on the meat consumption situation of different groups of people to guide adult

residents in developing good meat consumption concepts to improve their health.

Key words: Adult residents; meat; consumption level; consumption rate; related factors
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Table I  The proportion of different meat consumption of Chinese adults in 2018 [n (%)]

s 4 EEES
A HAlF K% 3N JIE R RES
/%
18~44 2703(24.2) 2331(86.2) 880(32.6) 216(8.0) 986(36.5) 2 472(91.5)
45~64 5353(47.8) 4326(80.8) 1256(23.5) 314(5.9) 1487(27.8) 4641(86.7)
>65 3 134(28.0) 2 411(76.9) 526(16.8) 129(4.1) 690(22.0) 2 600(83.0)
P <0.01 <0.01 <0.01 <0.01 <0.01
50
% 5 041(45.0) 4151(82.3) 1320(26.2) 320(6.3) 1 468(29.1) 4428(87.8)
i@ 6 149(55.0) 4917(80.0) 1342(21.8) 339(5.5) 1 695(27.6) 5285(85.9)
P <0.01 <0.01 0.07 0.07 <0.01
HEBRE
INE UL 3 505(36.7) 2705(77.2) 485(13.8) 176(5.0) 818(23.3) 2 873(82.0)
wIh 3 606(30.3) 2 894(80.3) 773(21.4) 226(6.3) 944(26.2) 3090(85.7)
R &L 4 .079(33.0) 3 469(85.0) 1 404(34.4) 257(6.3) 1401(34.3) 3750(91.9)
P <0.01 <0.01 0.03 <0.01 <0.01
e A K
1% 3 629(33.3) 2 679(73.8) 522(14.4) 170(4.7) 767(21.1) 2 854(78.6)
h 3 697(33.3) 3057(82.7) 837(22.6) 238(6.4) 1 087(29.4) 3 267(88.4)
=1 3 864(33.4) 3 332(86.2) 1303(33.7) 251(6.5) 1309(33.9) 3592(93.0)
P <0.01 <0.01 <0.01 <0.01 <0.01
S AE 1
I i 3554(31.1) 3033(85.3) 1 164(32.8) 227(6.4) 1188(33.4) 3 284(92.4)
At 7 636(68.9) 6 035(79.0) 1 498(19.6) 432(5.7) 1975(25.9) 6 429(84.2)
P <0.01 <0.01 0.14 <0.01 <0.01
it 11 190(100.0) 9 068(81.0) 2 662(23.8) 750(6.0) 3 163(28.3) 9 713(86.8)

(30.0 g/d,141. 7 g/d) , Horh 5 A 3 2% 1 Py (P, AR PER R R A K R A M ) AT R
P,.)H 50.0 g/d(15.0 g/d,100.0 g/d) , & P9I 2% RO A E 2SRRI 2R Y B 2 i A
it Py (P, P) i 0.0 g/d(0.0¢g/d, 16.7 g/d) . A[H AR 22 5 (P<0.05) , TE L% 2,
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Table 2 Current status of meat consumption level among Chinese adults in 2018 [P, (P,,,P.;), g/d|

A HALE WK BN Ik EIR LES
ey Y
18~44 60.7(20.8,113.3) 0.0(0.0,16.7) 0.0(0.0,0.0) 0.0(0.0,33.0) 100.0(45.8,165.0)
45~64 50.0(15.0,100.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,16.7) 79.5(31.8,143.3)
>65 43.3(7.7,86.6) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 60.0(19.8,116.7)
P <0.01 <0.01 <0.01 <0.01 <0.01
51
5B 59.0(16.7,114.7) 0.0(0.0,8.3) 0.0(0.0,0.0) 0.0(0.0,18.5) 92.7(33.7,161.7)
i@ 45.0(12.0,91.7) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,13.6) 66.7(26.7,125.9)
P <0.01 <0.01 0.04 <0.01 <0.01
HERE
INEE R 45.0(8.3,93.3) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 64.3(18.3,123.3)
wh 50.0(13.3,103.3) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,11.0) 76.6(28.3,142.7)
R L 53.3(16.7,103.3) 0.0(0.0,20.0) 0.0(0.0,0.0) 0.0(0.0,26.8) 93.9(43.3,155.1)
P <0.01 <0.01 0.03 <0.01 <0.01
e A K
1% 43.3(0,96.6) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 60.7(13.3,123.7)
h 50.8(16.7,103.3) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,18.5) 81.0(33.3,143.3)
= 53.3(20.0,101.3) 0.0(0.0,18.1) 0.0(0.0,0.0) 0.0(0.0,24.3) 91.7(43.2,150.8)
P <0.01 <0.01 <0.01 <0.01 <0.01
St A
I T 53.6(16.7,103.3) 0.0(0.0,18.0) 0.0(0.0,0.0) 0.0(0.0,25.0) 93.3(41.7,150.7)
L kf 50.0(11.3,100.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,9.8) 70.0(23.6,135.1)
P <0.01 <0.01 0.15 <0.01 <0.01
At 50.0(15.0,100.0) 0.0(0.0,0.0) 0.0(0.0,0.0) 0.0(0.0,16.7) 78.4(30.0,141.7)
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Table 3 Comparison of meat consumption and recommended intake among Chinese adults at different levels in 2018 [n (%)]
TR0 B i
IR A% EH i 755 i i
<40 g/d 40~74 g/d 75~149 g/d =150 g/d
AR/ % <0.01
18~44 615(22.7) 413(15.3) 851(31.5) 824(30.5)
45~64 1617(30.2) 957(17.9) 1525(28.5) 1254(23.4)
>65 1176(37.5) 647(20.6) 811(25.9) 500(16.0)
PE <0.01
£ 1339(26.6) 797(15.8) 1 444(28.6) 1461(29.0)
I 2 069(33.6) 1220(19.8) 1743(28.4) 1117(18.2)
HERE <0.01
INEE KDL 1295(36.9) 670(19.1) 913(26.1) 627(17.9)
Py 1151(31.9) 632(17.5) 983(27.3) 840(23.3)
(5L AV 962(23.6) 715(17.5) 1291(31.7) 1111(27.2)
e AR <0.01
1% 1430(39.4) 612(16.9) 898(24.7) 689(19.0)
h 1 080(29.2) 679(18.4) 1061(28.7) 877(23.7)
=1 898(23.2) 726(18.8) 1228(31.8) 1012(26.2)
Ji A b <0.01
I T 848(23.9) 633(17.8) 1 144(32.2) 929(26.1)
AR 2 560(33.5) 1384(18.1) 2 043(26.8) 1 649(21.6)
ot 3 408(30.5) 2017(18.0) 3187(28.5) 2 578(23.0)
2.5 PZEIH AL I 2 A P A TK AT 2 AT T R PR 2 B 1) R e A

2018 4F 3L [ 1l 4F Ja 1R A 28 98 9% 4 B LE A7 A —
EMWE 25, ML RRMABHEHRIUER
2o 3 BT B3 A IR T 2 o i 2R
TH 20 LB (67. 1% ) B A TR A fa 1) (72.1%) , 1
Il T R A B A 29 B A S R 2R 2 Y L A
(14.9%) M & FARAER(9.7%) . 1A, 3k % & R
8 N5 S N ETE % b2 AR TE LA 1.
2.6 PZEW S R b

Z N F Logistic [ JTRIH 53 B 45 5 WoR | AR

F4  20184FH E AR JE R A

o 5 18~44 % NAESE RIM L ,45~64 % 5 65 & )t
DA F AR M 04 J B 1 TR 288 00 2 5 KU 43 )
% 19% (95%CI:0.71~0. 92) fil 33% (95%CI: 0. 58~
0.78) o 5 HUA 55 Pk Ji RAH b, AR Lo R TR 0
B 5w AR B PR AR, OR {H N 0. 75(95%CI: 0. 68~
0.83) o SARMCA KT (1 BLAFE & ROAH LE , A5 e A
IR R WA KT 0 BAE TR R A T 2 S
B B, OR {4391 M 0. 87(95%CI: 0. 77~0. 98) Al
0.83(95%CI:0.73~0.95) , T ULFE 4.
<31 B 10 5 W PR A

Table 4  Analysis of related factors of meat consumption in Chinese adults in 2018

B SE Wald Pia OR(95%CI)
AR/ %
18~44(ref) 1.00
45~64 -0.21 0.07 10.02 <0.01 0.81(0.71~0.92)
>65 -0.40 0.08 28.24 <0.01 0.67(0.58~0.78)
51
5 (ref) 1.00
& -0.29 0.05 31.74 <0.01 0.75(0.68~0.83)
HERE
INEE R L (vef) 1.00
wih -0.01 0.07 0.04 0.84 0.99(0.87~1.12)
(S -0.04 0.07 0.35 0.55 0.96(0.83~1.10)
W A K-
1 (ref) 1.00
-0.14 0.06 5.32 0.02 0.87(0.77~0.98)
[ -0.18 0.07 7.59 <0.05 0.83(0.73~0.95)
S A
11 (ref) 1.00
AR -0.08 0.06 1.93 0.16 0.92(0.82~1.03)
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Figure 1 The composition of meat consumption of Chinese

urban and rural adults in 2018
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