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This paper aims to develop a data-based Semi-Qatwei Food Frequency Questionnaire (SQFFQ) cogerin
both urban and rural areas in the Chaoshan regidAuaihgdong Province, China, for the investigation of
relationships between food intake and lifestyletied diseases among middle-aged Chinese. We recalie
subjects from the general population and perforamedssessment of the diet, usm@-day weighed dietary
record survey. We employed contribution analySi&)(and multiple regression analysis (MRA) to sefecd
items covering up to a 90% contribution and a GR8(respectively. The total number of food items coned
was 523(443 in the urban and 417 in the rural populatianyl the intake of 29 nutrients was calculated
according to the actual consumption by foods/rexipdie CA selected 233, 194 and 183 foods/recipethéo
combined, the urban and the rural areas, respégtiged then 196, 157 and 160 were chosen by the MRA
Finally, 125 foods/recipes were selected for thalfquestionnaire. The frequencies were classifital eight
categories and standard portion sizes were alsolesd. For adoption of the area-specific SQFF&ljdity
and reproducibility tests are now planned to deiteemhow the combined SQFFQ performs in actual
assessment of disease risk and benefit.

Key Words: nutrients, weighed diet records, contribution analysis, multiple regression analysis

Introduction

Three countries of Korea, Japan and China are ged-China, with a population of approximately 10 lmih.
graphically and historically very close, but haveserved People here still retain their own language anditicmnal
their own cultures and dietary habits for a lomgeti From culture. We have demonstrated that Nan'ao county in
an epidemiological point of view, we cannot dengttthey Chaoshan has the highest incidence and mortaliés raf
also share common environmental and host-speaitiofs €sophageal cancer in ChihaChaozhou and Jieyang areas
for cancert To establish a basis for cancer prevention Weré selected, including Nan'ao county, as repitasiee

the Northeast Asian countries bearing a histogicalPf the countryside, and Shantou as representafiviaeo

common cultural background, a case-referent study €W CIty.
cancers in 2000, based on a standardized epidegitalo
approach, in Korea (Seoul), Japan (Nagoya) and &h
(Nanjing, Chongging, Benxi and Shantou), the sdedal
KOJACH Study. First we developed a Semi-Quantitati
Food Frequency Questionnaire (SQFFQ) to be usethéor
case-referent study of Chaoshan area, China, vetih to

assess the intake of energy, macronutrients, gidiaer,

retinol, vitamins C and Ep-carotene, and food groups
considered to be important in cancer etioldgy.

udy subjects

e randomly recruited 520 healthy residents age®330
years for participation in our investigation, butlyo 417
(200 males and 217 females) completed the 3-day WDR
survey (70 in Chaozhou, 247 in Shantou &@D in
Nan'ao). The remainder dropped out becao$eheir
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busy schedules or difficulties in recording. Thectron of
sampling for the whole
million. Part juniors in the Chaozhou Normal Cghe
staff of the Shantou Disease Preventive and CoQteo-
ter, the Director General of the Nan'ao Board ofaltte
and some doctors of Nan’ao Hospitals joined in i@ir
search team and were responsible for making contisttt
the subjects. Supervisors examined the completeanes
accuracy of the information from the survey.

Dietary assessment

region was about 4t pe

Japanese Standard Tables of Food Composition.

The selection of food items for developing 8@FFQ
was performed using the same procedure as adogted b
Tokudome and his colleagu®sht first, contribution ana-
lysis (CA) was performed for all nutrients of ireet®®
and each food item was listed according to theketa
amount of nutrient. We selected food/recipe itemith
up to a 90% cumulative contribution. Then, multipde
gression analysis (MRA) was carried out by adopthng
total intake of specific nutrient as the dependemtable
and overall amounts of this nutrient from the seldc

A 3-day WDR (two weekdays and one weekend day) wafbod/recipe items by CA as the independent vargafie
performed from December 2002 to August 2003, with a417 individuals and secondly choosing foods/recipitis
24h recall method also used as a supplement. Rgng-in  up to a 0.90 cumulative square of the multiple &ation

dients in dishes were individually weighed and rded

coefficient®® Finally, we determined food items for the

before cooking, with the exception of cooked foodsSQFFQ both by CA and MRA. Some food items with up
bought from markets. The leftovers were collected a to 0.90 B but very small % contribution were excluded,

weighed so that the precise weight of food eaterdcbe
calculated. The completeness and accuracy ofnivder
tion was also reviewed by research nutritionists.

Nutrients of interest

because they may be marginal for total nutrienakieat
The foods contributing less than three nutrientsh we-
latively small% contributions, were also excludetdhe
statistical package SPSS for Windows 10.0 (SPSS Inc
Chicago, IL) was employed for the data analysis.

The nutrients of interest comprised 29 items: energy

protein, fat, carbohydrates, dietary fiber, retjraarotene,
vitamin C, vitamin E, folic acid, sodium, potassiumag-
nesium, calcium, iron, zinc, copper, selenium, phos
rus, saturated fatty acids (SFA), monounsaturasdty f
acids (MUFA), polyunsaturated fatty acids (PUFAgi©
acid, linoleic acid, arachidonic acid, linolenicidyceico-

sapentaenoic acid (EPA), docosahexaenoic acid (DH

and cholesterol.

Selection of foods/recipes

Nutrient intakes were calculated by multiplying tleed
intake (grams) by the nutrient content per granfood
listed in the China Food Composition 2002, complygd
the Institute of Nutrition and Food Safety, Chine@’

I ntake frequency

The food intake frequencies in SQFFQ were classified
into seven categories: almost never; 1-3 timesmetth;

1-2 times per week; 3-4 times per week; 5-6 times p
week; 1-2 times per day; and 3 times per day oemor

ortion size

he standard portion size of each food item per meal
determined using the mean amount, typical/standaitce
or the natural unit. Portion size in SQFFQ was d#vdi
into six categories: none, 0.5, 0.75, 1.0, 1.5,d2.tnore.
As estimation of condiment and oil consumption el
was difficult, four categories were employed: noless
than normal, normal and more than normal. The nbrma

Where necessary we also used data from the Japanddike was determined as the mean amount in thay3-d

Standard Tables of Food Composition, 5th revised ediVDR, and allocation to less or more than normal was
tion® for the nutrient content of foods which were not€Stimated with reference to the standard deviative.

listed in the China Food Composition, such as fabi.
In the latest version of the China Food Composijtih
the nutrient values computed apply to the edibldiqro
of the food.
inedible, e.g. skin, stones, etc. Thus, the nutréamtent

also took pictures of the most representative fomits a
standard portion size and made a food model boddtet
standardization of the intake amount.

Some parts of foods as purchased are

Results

per kilogram of raw food can be estimated. Weiglits The characteristics of the subjects studied _
the bought or cooked foods were first convertea int Table 1 shows the characteristics of the investijate-

corresponding raw foods and then their nutrienttexn
computed. Since the raw foods in China also exist
Japan we can directly use folic acid conteh the

Tablel. The characteristics of the investigated subjects.

jects. The mean age was slightly older for the rthrah
the urban subjects in both genders. Although tlearm
height was not different, the mean weight and BNl i

Males Females
Rural Urban P Rural Urban P
N=115 N=102 N =102 N =98
Age (years) 43.1+6.9 424+7.1 0.803 42608t 41.3+7.7 0.245
Height (cm) 169.7 £ 6.0 170.3 £3.7 0.496 158.62 4 158.6 +4.4 0.417
Weight (kg) 62.0+6.4 65.9+6.8 0.004 53.536 53.8+6.9 0.175
BMI 21.8+2.2 226+2.3 0.003 209+24 2134 0.072

SFA: saturated fatty acid; MUFA: mono-unsaturatattyf acid; PUFA: poly-unsaturated fatty acid; ERAcosapentaenoic acid; DHA:

docosahexaenoic acid.
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urban males were larger than in their rural tenparts,
with statistical significance. This was not the chmefe-
males.

I ntake of energy and selected nutrients

rural subjects had greater intakes of sodium, DHW a
folic acid, calcium, potassium and linolenic acidhereas
EPA. In females, rural subjects took more zinc arshm
ganese. We compared the consumption of each nutrien
with the Recommended Nutrient Intake (RNI) for finst

Table 2 shows mean intake and standard deviatians f@nd second degree of work in Chihahe energy con-
energy, protein, fat, carbohydrate and other misie Sumption in our urban and rural males was simdeRNI,

Geographical variation of energy and major nutrient

but with females the values were high. The consiompt

take was not apparent in either sex, except foatgre of protein and fat in both genders of urban andlrareas

intake of dietary fiber in urban males. Urban readad
females consumed more vitamin E, MUFA, PUFA, oleic
acid and linolec acid than rural subjects. In maleban

Selection of food items

were higher than the RNI, especially for fat, thattfor
carbohydrate was relatively low.

subjects consumed more cholesterol, carotene,ofgetin The total number of food/recipe items consuimedll

Table 2. Intake of nutrients by the urban and rural sulsjec

Males Females
Rural Urban P Rural Urban P
N=115 N =102 N =102 N=98
Energy (kcal) 2268+539* 22374520 0.447 25601661 P4685 0.084
Protein (99) 83.5+26.7 85.5+23.8 0.375 85.0+27.4 1.8827.3 0.244
Fat (g) 84.7+28.2 90.8+41.8 0.196 103.94+26.9 3640.5 0.121
Carbohydrate (g) 295.1+106.8 271.9+101.1 0.320 .23229.8 301.3+111.8 0.758
Dietary fiber (g) 10.2+4.7 10.0£3.7 0.707 9.5+3.6 12.0+9.8 0.017
Cholesterol (mg) 389.1+221.0 352.7+165.2 0.174 .B419.8 441.3+217.7 0.004
Carotene {g) 2576.7+2105.7 2693.8+2009.1 0.675 2566.5+8132. 3487.0+1872.2 0.001
Retinol Q) 118.0+84.0 116.6+118.8 0.920 90.4+78.6 1376138 0.000
Folic acid (mg) 395.6+219.9 357.6+£129.9 0.128  375.5+155.0 452.6+172.3 0.001
Vitamin C (mg) 88.4+52.3 80.4+39.6 0.205 9&2:0 102.2+38.8 0.416
Vitamin E (mg) 22.7+#10.8 27.0+11.7 0.005 2409 28.9+11.1 0.003
Calcium (mg) 525.6+191.7 446.8+190.2 0.412 .8968637.4 505.0+155.1 0.000
Phosphorus (mg) 963.9+311.0 937.2+216.8 8.46 1042.0+390.2 1099.8+222.0 0.202
Potassium (mg) 1718.0+£575.5 1745.0+459.3 0.705 53686.6 2006.6+453.2 0.015
Sodium (mg) 4584.7+1856.1 4460.9+2297.6  0.660 6091.1+2436.2  4733.4+1590.2 0.000
Magnesium (mg) 298.8+93.4 280.2+63.2 0.090 3110412 326.7+64.4 0.215
Iron (mg) 23.3+8.8 229+ 7.3 0.744 22.748.2 26.8+ 0.009
Zinc (mg) 12.73+ 4.78 11.53+2.80 0.028 13.25¢5.42 13.99+3 54 0.256
Selenium (9) 64.92+ 29.60 69.40+37.20 0.322 77.81+42.63 72.55+38.14 0.36
Copper (mg) 2.46+1.53 2.24+1.02 0.227 2.30+1.19  2.38+0.68 0.589
SFA (9) 21.14+7.51 22.83+7.92 0.107 24.12+10.56 .8483.78 0.215
MUFA (9) 32.05+10.68 35.83+10.47 0.009 36.538865. 42.34+10.26 0.002
PUFA (g) 18.62+8.27 23.01+9.70 0.000 21.90+15.58 26.41+8.92 0.013
Oleic aid (g) 29.4049.79 33.12+9.76 0.005 33.5072 38.46+9.39 0.003
Linoleic acid (g) 16.76+7.41 20.89+8.76 0.000 18883 23.92+8.12 0.000
Linolenic acid (g) 1.64+1.30 1.67+1.46 0.895 rY 42 2.76+2.06 0.000
Arachidonic acid (g) 0.088+0.041 0.087+0.041 0.951 0.092+0.056 0.09B4 0.626
EPA (g) 0.038+0.046 0.039+0.036 0.900 0.050+0.041 0.034+0.032 0.004
DHA (g) 0.079+0.100 0.069+0.063 0.385 0.118+0.095 0.072+0.073 0.000
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subjects over 3 days was 523 (443 and 417 in thkein List of food items
urban and rural cases, respectively).The numbepad f The percentage contributions of the top 5 foodgse=i
items with up to 90% cumulative contribution for 83-  for energy, protein, fat and carbohydrate for russban
trients were 233, 194 and 183 in the combined,udbal  and combined areas are listed in Tables 4 andiée Was
rural areas, and those for up to 0.9 cumulatifer@re  the most important food source for energy, protaia
196, 157 and 160, respectively. Then, we combined searbohydrate intake, accounting for more than dvirel t
veral food items with similar nutrient contentsndélly,  of the energy, followed by peanut oil, pork, mix@tand
we selected 125 food items for a combined SQFF@o-Al lard, this being similar in both urban and ruraas. One-
hol beverages were not included in them, because tHourth of protein and more than two-thirds of cdmpo
number of regular drinkers was very small. Howelier, drates were also contributed by rice. Peanut gpbed
quor and beer were intentionally added in this SQFF more than one-fifth of fats, followed by pork, mikeil,
because they are important dietary factors invoinettie  lard, pig chops and rice according to the CA. As fo
risk of diabetes and cancer. energy, the combined, urban and rural data alscodem
The number of food items selected for eachenittby  strated almost have the same ranking for proteinarmd
CA and MRA are listed in Table 3. The mean numbers byarbohydrate. According to the category of then@hi
CA were 58, 46 and 48 for the combined, the urbath a Food Composition 2002, the 125 foods/recipes listed

the rural cases, respectively, as compared witd8@nd the SQFFQ comprised: cereals (11 items), leguBie
72 with the MRA.

Table 3. The numbers of foods contributing to 29 nutriewith up to 90 cumulative %and 0.9 cumulativé R

Cumulative % Cumulative R

Rural- Urban Combined Rural Urban Combined
Energy 49 51 60 33 22 37
Protein 79 85 94 51 26 55
Fat 23 23 25 150 11 17
Carbohydrate 26 29 33 3 8 77
Dietary fiber 65 61 74 74 13 21
Cholesterol 31 36 37 47 10 12
Carotene 23 21 38 47 12 8
Retinol 25 30 33 28 7 55
Folic acid 53 49 59 40 13 19
Vitamin C 38 27 44 52 17 70
Vitamin E 48 45 54 116 5 16
Calcium 94 93 104 70 19 30
Phosphorus 85 91 102 41 28 51
Potassium 114 99 120 63 36 1
Sodium 13 16 16 145 4 3
Magnesium 86 98 109 41 31 58
Iron 84 94 104 45 22 35
Zinc 72 78 86 41 15 44
Selenium 73 88 96 82 8 22
Copper 76 75 88 91 9 31
SFA 22 22 36 100 10 14
MUFA 16 17 21 70 9 8
PUFA 18 16 23 138 5 113
Oleic aid 15 15 17 142 6 8
Linoleic acid 17 15 18 143 5
Linolenic acid 31 28 56 136 1
Arachidonic acid(g) 24 32 53 53 17 17
EPA 22 32 51 30 17 23
DHA 14 29 36 24 13 12
Mean 46 48 58 72 14 30

SFA: saturated fatty acid; MUFA: mono-unsaturatattyf acid; PUFA: poly-unsaturated fatty acid; ERfcosapentaenoic acid;
DHA: docosahexaenoic acid.
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Table4. Percentage contributions of the top 5 foods fargy and protein

Energy Protein
Rural Urban Combined Rural Urban Combined
Rice 45.8 Rice 38.2 Rice 41.9 Rice 28.6 Rice 23.6 Rice 25.7
Pork 7.7 Peanutoll 8.9 Peanutoil 7.8 Pork 7.5 Pork 6.6 Pork 6.8
Peanut oil 6.9 Pork 6.9 Pork 7.1 Grasscarp 3.4 Beef 4.0 Grasscarp 3.6
Mixed oil 4.2 Mixed ol 6.4 Mixed oil 5.3 Egg 3.2 Grasscarp 3.8 Egg 3.5
Lard 4.1 Lard 3.2 Lard 3.7 Fish 2.9 Egg 3.8 Beef 2.9

Table5. Percentage contribution of the top 5 foods folafad carbohydra

Fat Carbohydrate
Rural Urban Combined Rural Urban Combined
Peanut oil 21.7 Peanut oil 24.2 Peanut oil 229 Rice 70.4 Rice 67.5 Rice 70.4
Pork 20.2 Mixed ol 17.6 Pork 17.4 Noodle 3.2 Noodle 3.3  Noodle 3.2
Mixed oil 13.3 Pork 15.7 Mixed ol 15.6 Bread 2.3 Bread 3.0 Bread 2.3
Lard 13.1 Lard 8.9 Lard 11.0 Rice noodles 1.7 Ricenoodles 2.1 Ricenoodles 1.7
Pork chops 3.7 Pork chops 3.4 Porkchops 3.6 White sugar 1.6 White sugar 1.9 White sugar 1.6

fresh legumes (3), vegetables (13), melons andshgde the respective figures from the nationwide survele
(5), cauliflower (1), roots (7), fruits (11), meafsl), present urban population took more unsaturatey #aftl
poultry (5), milk (2), eggs (3), pickles (4), magin from vegetables, and the rural population took rmae
products (16), mushrooms (5), nuts (2), cakes (3)mal fat, although geographical variation in tota ihtake
condiments (6), oils (3) and beverages (8). All teens  was not apparent.

were listed in Table 6 in detalil. We chose the 3-day WDR method as the “gold-sta
dard” to develop a SQFFQ for Chaoshan area, bedause
Nutrition coveragein the SQFFQ is the most efficient method for collecting dietanjor-

Table 7 shows the percentage coverage of 29 nigrisnt mation at present. To decrease the influence adcseal
the SQFFQ. The selected food items covered 1409 variation, we conducted the survey over a periothode
16 nutrients with up to 90% of the total intake tbhe  seasons (winter, spring and summer), because ihe®
rural, urban and combined SQFFQ, and the lowest camajor climatic difference between the fall and wintAl-
verage percentage of the combined SQFFQ was stithough the sample size was relatively small, thenlver

82.7%, for linolenic acid. of subjects appeared sufficient from previous &sidd
develop SQFFQs, including ones conductedrima®***?
Discussion We used the two contrasting methods of CA lRA

The present study showed that variation in nutr@m-  to select representative food items for stable fimtake.
sumption between urban and rural subjects in th@o€h Each method has its own particular advantages asd di
shan area was small, and the selected food itemthdéo advantage3® The former approach is based on the ab-
rural and urban SQFFQs were similar, covered ah29 solute food and nutrient intakes and is especalijable
trients with acceptable percentage values. Theeptes- for investigation of the associations between alisahu-
sults thus revealed that development of a combinegtient intake and disease risk. The latter, intcst, is
SQFFQ for rural and urban populations is feasiflee  based on variance of nutrient intakes, and is iefftcfor
nationwide survey of China held in 1992 showed thecategorizing individuals. Therefore, the combinatiof
national average energy intake to be higher inruthan  the two methods for food selection should provideaxe

in rural areas, especially in those with middle dmgh  suitable SQFFQ for assessment of food and nutifent
incomes® Recent economic improvement may have retakes.

duced the variation in diet between rural and unbaou- We selected 125 food items, including alcahbkver-
lations, and increased the amount of nutrient mtak ages, for the combined SQFFQ. Most were frequently
both, but especially in rural individuals. consumed by the local inhabitants. Although theecage

The total energy intake in males was 2.4% drigh  rates of all 29 nutrients were over 80%, the pidé for
the major nutrients in the present study were 6Mgher  overestimation or underestimation does exist, teeani
in the urban area and 25.9% higher in the rurad &0 the incompleteness of the composition table, arel th
protein; 15.6% higher and 70.6% higher for fat% exclusion of food items, such as some marine prsgirc

lower and 1.0% higher for carbohydrate; and 31.9%he selection for the SQFFQ. In summary, in gresent
higher and 15.9% higher for dietary fiber, compareith
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Table 6. List of foods/recipes included in the semi-quantie food frequency questionnaire of Shaoshansarea

China.
Cereals Melons and nightshade 66. Pig stomach* 98. Fish-pellgt
1. Rice 34. Balsam pear 67. Banger Mushrooms
2. Rice conjee 35. White gourd 68. Ham* 99. Mushroom (dried)
3. Thin rice noodle 36. Tomato Poultry 100. Straw mushroom*
4. Fried sticks 37. Cucumber* 69. Chicken 101. Fungus
5. Noodle 38. Pimiento 70. Geese 102. Laver
6. Rice noodle** Cauliflower 71. Duck** 103. Agaric
7. Instant noodles 39 cauliflower* 72. Chook wing Nuts
8. Corn** Roots 73. Chook claw 104. Pignut
9. Steamed bread** 40. Radish Milk 105. Sunflower seed
10. Dumpling* 41. Bamboo shoot 74. Milk* Cakes
11. Changfer® 42. Carrot 75. Milk powder 106. Bread
Legumes 43. Potato Eggs 107. Biscuit*
12. Soybean milk* 44. Pachyrhizus** 76. Egg 108. Cake*
13. Tofu 45. Ginger* 77. Duck egg Condiments
14. Soybean 46. Garlic** 78. Salted duck egg** 109. Salt
15. Dried tofu Fruits Pickles 110. Monosodium glutamate
16. Mung bean 47. Apple 79. Dried turnip** 111. Soy sauce
17. Black soy** 48. Banana 80. Salted mustard 112. Vinegar**
Fresh legumes 49. Pear 81. Pickled vegetables 113. White sugar,
18. Green bean 50. Lichee 82. Pickled chinese cabbage 114. Fermented fish sauce
19. Kidney bean* 51. Orange Marine life Oils
20. Bean sprout 52. Mandarin orange 83. Yellow croaker** 115. Peanut oil*
Vegetables 53. Peach 84. Grass card 116. Mixed oil
21. Chinese cabbage 54. Mango 85. Marine fish 117. Lard
22. Cabbage mustard 55. Grape* 86. Hair tail Beverages
23. Water shield 56. Guava* 87. Sleeve-fish 118. Distilled spirit
24. Cole 57. Longan* 88. Salted fish** 119. Beer
25. Spinach Meats 89. Red fish 120. Iron kwan-yin tea**
26. Water spinach 58. Pork 90. Carp 121. Baiye tea
27. Greengrocery 59. Pork chops 91. Crucian 122. Phoenix tea
28. Cabbage 60. Beef 92. Eel 123. Oolong tea
29. Celery** 61. Pig bone 93. Shrimp 124. Longjing tea
30. Caraway* 62. Beef-pellét 94. Crab 125. Red tea
31. Watercress 63. Pettitoes 95. Dried small shrimps
32. Leek* 64. Filet* 97. Dried sleeve-fish**
33. Shallot 65. Chitterlings

“Included only in the urban versiohincluded only in the rural version. a -Rice flouegetable and egg or meat. b -Mixture of beef astdtp

flour. ¢ -Mixture of meat and flour. d -Mixture &gh and rice flour.
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28: 679-687.
Table7. Percentage coverage of nutrients by the SQFFQ
% covgea
Rural Urban Combined
Energy 94.3 94.2 93.7
Protein 91.7 90.1 88.4
Fat 95.0 93.5 93.8
Carbohydrate 94.3 95.4 94.6
Dietary fiber 86.5 87.3 87.5
Cholesterol 93.3 88.9 86.3
Carotene 88.7 93.9 90.3
Retinol 91.8 81.7 89.1
Folic acid 91.5 92.8 925
Vitamin C 86.3 94.6 91.2
Vitamin E 89.7 88.3 89.4
Calcium 87.3 87.3 88.6
Phosphorus 92.4 90.5 86.4
Potassium 86.8 90.5 88.2
Sodium 97.7 96.1 95.1
Magnesium 89.7 90.9 90.1
Iron 83.5 90.3 89.6
Zinc 90.9 91.9 91.6
Selenium 86.6 83.7 85.8
Copper 87.9 86.8 87.4
SFA 94.7 90.5 92.6
MUFA 96.2 95.6 88.4
PUFA 91.1 91.7 97.6
Oleic aid 96.5 95.7 90.2
Linoleic acid 94.2 92.1 97.6
Linolenic acid 91.2 92.2 82.7
Arachidonic acid (g) 90.3 88.5 92.7
EPA 82.4 80.2 87.6
DHA 88.4 81.9 82.9
Mean 90.7 90.2 90.0

SFA: saturated fatty acid; MUFA: mono-unsaturatattlyfacid; PUFA: poly-unsaturated fatty acid; ERfcosapentaenoic acid; DHA:

docosahexaenoic ac

investigation we described common intakes of foadsl
nutrients (=29) in urban and rural areasChfaoshan
Guangdong Province, China, for adoption in an area-
specific SQFFQ. Validity and reproducibility t€StSare

now planned to determine how the combined SQFFQ per
forms in actual assessment of disease risk andibene g
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