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Abstract: Using the data of China National Nutrition and Health Survey, we explored the relationship
between dietary fructose intake and lipid indexes and dyslipidemia of 27 265 Chinese residents aged 45 and
above. The level of serum total cholesterol (TC), triglycerides (TG) and high-density lipoprotein Cholesterol
(HDL-C) were significantly lower in male while dietary fructose intake was lower in female (P < 0.001).
With the increase of the dietary fructose quartile level, serum TG concentration was increased while HDL-C

was decreased for male residents (Pyenq < 0.001). Among female residents, we only found serum TG
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concentration was increased (Pyeng < 0.001). Compared with the first quartile, the risk of low HDL

cholesterolemia in the third (OR: 1.17; 95%CI: 1.03~1.33) and fourth (OR: 1.25; 95%CI: 1.08~1.43) quartile

were increased after adjustment for confounding factor. There was no association between dietary fructose

intake and hypercholesterolemia, hypertriglyceridemia, mixed hyperlipidemia, and dyslipidemia among

female residents after adjustment for confounding factor (P > 0.001). There were gender differences for the

effect of dietary fructose intake on lipid indexes and dyslipidemia.

Key words: dietary fructose; dyslipidemia; gender; cross-sectional study
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A 7 696 (28.2) 3541 (28.7) 4155 (27.9)
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fit R/ (kcal/d) 2018 (2010, 2026) 2182 (2169, 2194) 1 882 (1872, 1892) <0.001
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*4 BERRBEBENESFREBEMESRE L EREEFKT logistic {3547

JiE e R A

oL P s %= ERIE i Pl

JERUN
5 TC IiLAE Model 1.00 0.95(0.83,1.08)  0.95(0.83,1.08)  0.95 (0.83, 1.10) 0.829
Mode 2 1.00 0.95(0.82,1.08)  0.91(0.79,1.05)  0.89 (0.76, 1.04) 0.473
TG ILAE Mode 1 1.00 1.10(1.00, 1.22)  1.13(1.02,1.25) 123 (1.11,1.37) 0.002
Mode 2 1.00 1.08 (0.97,1.20)  1.09 (0.97,1.21)  1.16 (1.03, 1.31) 0.101
fit HDL-C IfiL i Mode 1 1.00 1.02 (0.94,1.10)  1.09 (1.01, 1.18)  1.05 (0.97, 1.15) 0.167
Mode 2 1.00 1.02 (0.94,1.11)  1.07 (0.98,1.17)  1.08 (0.98, 1.19) 0.298
TR G 24 = AR I AE Mode 1 1.00 1.03 (0.94, 1.12)  1.06 (0.97,1.16)  1.13 (1.03, 1.24) 0.059
Mode 2 1.00 1.01(0.92, 1.11)  1.02(0.92, 1.12)  1.06 (0.95, 1.17) 0.739
il Mode 1 1.00 1.03 (0.96, 1.10)  1.09 (1.02, 1.18)  1.07 (0.99, 1.16) 0.098
Mode 2 1.00 1.02 (0.95,1.11)  1.07 (0.98,1.16)  1.07 (0.97, 1.17) 0.413

P
5 TC ILAE Mode 1 1.00 0.89 (0.72,1.12)  0.92(0.74,1.16)  0.88 (0.69, 1.11) 0.689
Mode 2 1.00 0.82 (0.65,1.04)  0.84 (0.66,1.06)  0.75 (0.57, 0.97) 0.158
TG ILAE Mode 1 1.00 1.11 (0.96, 1.30)  1.24 (1.07, 1.44)  1.40(1.20,1.64)  <0.001
Mode 2 1.00 1.04 (0.88,1.22)  1.10(0.93,1.29)  1.16 (0.97, 1.38) 0.403
ik HDL-C IfiL%E Mode 1 1.00 1.08 (0.97,1.21)  1.21(1.08,1.36) 1.26(1.12,1.43)  <0.001
Mode 2 1.00 1.08 (0.96,1.22)  1.17(1.03,1.33)  1.25(1.08, 1.43) 0.017
TR A 0 R AR Mode 1 1.00 1.01 (0.88, 1.16)  1.11(1.97,1.27)  1.24 (1.08, 1.43) 0.007
Mode 2 1.00 0.93 (0.81,1.07)  0.97 (0.83,1.12)  1.01 (0.86, 0.19) 0.622
LG 55 Mode 1 1.00 1.08 (0.97,1.20)  1.19(1.07,1.33)  1.27(1.13,1.43)  <0.001
Mode 2 1.00 1.05(0.93,1.18)  1.11(0.98,1.25)  1.18 (1.03, 1.35) 0.094

Ly
5 TC IfiLAE Mode 1 1.00 0.98 (0.83,1.15)  1.00 (0.84,1.18)  1.02 (0.85, 1.21) 0.976
Mode 2 1.00 0.95(0.80, 1.13)  0.90 (0.76, 1.08)  0.91 (0.75, 1.11) 0.705
5 TG ILAE Mode 1 1.00 1.14 (1.00, 1.31)  1.14(0.99, 1.30)  1.20 (1.04, 1.38) 0.076
Mode 2 1.00 1.14 (1.00, 1.32)  1.13(0.98,1.31)  1.22(1.04, 1.43) 0.100
ik HDL-C IfiLfE Mode 1 1.00 0.96 (0.87,1.07)  0.98 (0.88,1.10)  0.90 (0.80, 1.02) 0.312
Mode 2 1.00 1.01 (0.90,1.13)  1.05(0.93,1.18)  1.01 (0.88, 1.16) 0.863
TR A 0 R AR Mode 1 1.00 1.06 (0.95,1.19)  1.10(0.98,1.24)  1.13(1.00, 1.27) 0.260
Mode 2 1.00 1.05(0.93,1.18)  1.06 (0.93,1.20)  1.08 (0.94, 1.24) 0.713
M5 Mode 1 1.00 0.98 (0.89,1.08)  1.05(0.95,1.16)  0.96 (0.86, 1.07) 0.346
Mode 2 1.00 1.01(0.91,1.12)  1.08(0.97,1.21)  1.02(0.91, 1.15) 0.458
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