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Abstract

The purpose of the study was to implement and evaluate a nutrition education program for preschool children.
Applying the PRECEDE-PROCEED model, the nutrition education program was developed and focused on changing
beliefs, increasing nutrition knowledge and consumption of vegetables & fruits (V/F) and dairy foods. Subjects were
children attending a childcare center in Seoulwho were grouped into education (n=33) and control group (n=32).
Education group received four sessions of nutrition education during 2011 fall. Both groups completed the
questionnaire at pretest and posttest, measuring nutrition knowledge, beliefs, and preferences of V/F and eating
behaviors. Compared to control group, education group made significant gains in total score of nutrition knowledge
after the education (p<0.05). In addition, the pretest-posttest changes in total score of beliefs regarding V/F
consumption and eating behaviors were higher in the education group than in the control group (p <0.05). Two groups
were significantly different in the pretest-posttest changes in specific beliefs regarding the benefits of V/F consumption
and some eating behavior. However, there were no changes in the preferences of vegetables or fruits between the two
groups after the education. The consumption of V/F and dairy foods was not significantly different after the education.
This study revealed that nutrition education for preschoolers was effective in improving nutrition knowledge and
perceived benefits regarding V/F consumption and specific eating behavior. This study suggested that more intensive
education is needed to induce changes in eating behaviors. This program can be used in nutrition education of children
at the childcare centers or kindergartens. (Korean J Community Nutr 17(5): 517~529, 2012)

KEY WORDS : preschool children - nutrition education - effectiveness evaluation + PRECEDE-PROCEED model -

eating behavior

N E

fobr = Bgugo] 15 ol FolAi= A7) HHe]

Aed:2012d 2€ 134 A

F4d: 20129 8€ 109 &%

ABd: 2012 10€ 159 A

*This work was supported by the Undergraduate Research Program
from Seoul Women's University (2011).

Corresponding author: Kyung Won Kim, Department of Food &
Nutrition, College of Natural Sciences, Seoul Women's University,
621 Hwarangro, Nowon-gu, Seoul 139-774, Korea

Tel: (02) 970-5647, Fax: (02) 976-4049

E-mail: kwkim@swu.ac.kr

of7]9] A3k okE 7], A A1) Algel s JEs
A EE folrle] HAT AT 55

o} e} fo ulde] ofg] ATtellA] oA A, A, AA}
o] EAtAlA, 112419 Bt A 5o wAIZE BarE A Qlok
(Park & Ahn 2003; Kang 2005; Seo & 2009).
201091 9] =137 FzAt Aol aha 3—54] ot
2Aell A o q=], 2, g & ] AF7F A
off vlal kA vid @A Q1 Y EF, HlER A, Elopil
T GUAY FH A AEe BF S R 9Snr

(Ministry of Health & Welfare - Korea Centers for

= o3
— 3%
$to] wi-¢- 523t
—
e}

=517~



518 « frofb oA} o k-5l w3t ot
Disease Control & Prevention 2011). 3t oL1%] A
Fgo] oA R 24 5e] 75% vvto|wA] Z<, A H
BRI A, g|REep ] HH o] Ha-d e
FAFEAR= 7.1%10H (Ministry of Health & Welfare -
Korea Centers for Disease Control & Prevention 2011).
AAFFQRAAE fobe] A9 18] 18] 13 |F0w 5
Fofl 2 23], 7] - A - AlRt - I 33], AT 53],
HA5F 13], 9 - FAET 23], §A - SE 23] At
== A5t (Korean Nutrition Society 2010). 18]
2010 =713173 o Gzt Aol Vb 21352 A3
e B, 3~54 froks o Bt R (A - AEF 2
?f}) 245.0¢g, 7] - A - AR - FF 121.6 g, AT
96.4 g, HY7F 174.8 g, -7 265.3 g, %X] CERE
8.8 g A3Ieks 0w Yepteh, Aol A%l wel
191 18] 23] o] ol7h AT, AFTAN A

el Qo

1~

1

NES INFOR 7 4FET 19 18] $FS GOR I
Bt (35 90g, 7] - A - AR Z5F 60 g, AT 70 g,
HAF 100 g, 7 - FAEF 200 g, 74 - T+ 5 9) O]

= A7 okzA} Aake] AF ety vlws] B A4

o] AF "] 53] L 9 - FAlET AR R B 6}74
o= ghch

frobe] ekeAl T Tzl 212 w2 EAlelw, 53]
obzo] AMaFE dofstal WA o= B¥ol L Zudt A

F AFE Az AoZ HaEY(Kang 2005; Sin &
Lee 2005; Oh & Chang 2006). 22459} 7 2152
o= ghefo] vian vlely] T JoFavt TRt o5 A%
< Fs| How 7w A} AAgh AAatel] Ego] Hr
ojgo] 2] Hlgk ofol| = 7] 7]of8}aL, FAES Zo] ¥
skl =74 el Fastth sl e, fAlEe] A
= o1 okt Aol X*HFOl 258} A7 T8k
2, frofellAl Aas e, FAlE A TS R

7)1, 53] Aol st 7% IS E0)aL o) F T8
3171 H?& FduSo] a7

01/\%9,] A]@]@‘%E ;‘d—oqg], =] 1:!3] tﬂ—go] }_7]_]7_.% Zo
3l ofHolF T frot Aol S7tahH ofdlolEo] K
SAAeA B Algte] 51 9tk 2011 34 ghHo]
7HE g 7] 43.6%°1 ©] 21 (Statistics Korea
2011), A=t oj&o] 5 2000d] 19.2763%, 2005
o 28,3673, 2011d AA 39,8423 07 A 71613
om o)5 o] gsh= oJHolE2 20110l 1,348,729
23l YTt Ministry of Health & Welfare 2011). ©]
of whzh 7P o el of o)y T KA oA ] ot
2o} JokmSel st 277t oA FE fot thde]

ol Fxf egs] AAE I 7 m3rh BarsEar Qe
(Kim 2006; Sin & Lee 2006; Jang & Ko 2007;
Hong & 2010a; Hong & 2010b; Seo & 2010).
Sin & Lee(2006)+= RSA1E folE tido= ot
TS HAEFE} B R O] Fth HFE Qs
7} A wkAe] 9)FA] WA 0 7 Qs A7F A, B4
Floll W& 17 o5 & ARG A Axshs <]
Hste] 2 Pr%‘?} 1A} WSl A W Fof
I FFA A Y, Aot kA Watkekol ot
Folli= 217k 18It Hong 5 (2010b) 2 & Fw Sl
FroF=e] IAA 11, AE2] a]le] WskE #staat i3l
oh FAA O % JFA A 124 ] W) Atotastat
ey Sxlo] 23S 7 LSS ARl o o
210 Wigh 5 78291 avt vERTh Seo 5 (2010)
of Aol fA QNS PO ) BE F49) oo
WEE 673 S0w, TS Foll AHE (I, $4E
B 7] 5), theke A B 5 Algae] B 1
w8to] BEF F49) o] fobe] et Aol 34
A9l QJeke v 2E MBIk olelst Avle 2 o) fo}

o
o2

o E oo
rx 2

_L; Og:“ Oi

1o,

O

2
o 59 A Wk g il vhg-S Ziuta s,
VS FUSHES wet A, Lo B Fo PHow T
@ ) 1 wE 7 E S 9E R0 A

B QoA fobE O Al 319, §AIE) 5
PO HAE FAR JYS AL 1 EE ok
A Sk, JFWFE Frote] BTN FHE AAE 9
3 SR AR RS Azt A, FAF AH &
e F9lom op ) B ohjeh At 39, FAFE A
2l Pk q199) W, ABF A0 o vhorE Pxst
Ik, JUPWEE A F G, Azt 3 4
B3 91, A2Fol HAF HF HEE, 4B%F Sl ol
Sl Aol dasie) fshi stoh i gick

ATy X Y
1, SRy

B AT kA A waTel] 2Alg ofRlo] e
ERIE 1 6412] foRE0I9IE. o] F F ] o1(30)
T, U el fohos)i e o
A S tde® 20119 108~11€l A4 F 4
S, 7 00% 0] AR E A, S
9] 73t /1S 23 WETY A9 BE mi] BHsH

O
— u=



% A} 3 Fo ARl Poldt fo} 337 bt
W2 S, e wa el w44 49 A o

So], AT} L YAlo] AREAelR ol fol 32
s Az s,

2.9%us Yy o
Jorwe X7 738 PRECEDE—-PROCEED
(Green & Kreuter 2005)01]/‘1 ETIA= 1l *(EEH?“Z* Zeko]

2
=

|

94 AR A A2} ¥
E71H0 8091, 7}—9&1, W E73FR 2l ojw
A7Hlo] BeRIAEY T FE T3l &4, st
A JFA A, A Fa, Y, FARES AF) A
o] Aol tistk 12, dhdel] sk 12, Alotasit, AH A
3] & B aclel gis) FAIA o ® YAt 7he s

L SHkE A FS 7hssl ke QQlo® &8 7hsst
X]’T_ zng__ 2=30 o}‘_:‘ L—_E':] (Skﬂls) ii?‘ﬂ——zsh:]. 7].bg_
O SHHE A TS 91 frobe] 58 7] (of: A
A5 =g Y, A oE A fAE A, . S,
RO 2 7)<, M ©l-o)A, 71 FellA o5 2152
AE ), 7H & Aakeleh. BE7eha ] SnkE 2
s A58 ol~ oz Az} WAl FH19 T
olef &3, foke] Ao} 7, f xﬂ% AFA Az
T8 A O, A, AT T2
AT yFol FS vl lL Q9 J% HRQIAEY
] 200171 YAk £ o]

oAl
LS )

L—:O

wo]

= O

==
5

SR - el?] - a2 - A -

o
E]
d

2 to
5
Qo
=

[o

1>

2 At st 7k
o 7pgolut ofglols] Fol &
Fe 1 ATV frEsolof shug,
o kY] SupE AlsiE A
5lon) o ol Aokt o
oich. et okseld A § fokEe] 7198}

olN o
)
ofo
N
Jr
)
N
Fj.é
lo
_\,L
2,

o o
Lr

i
o
)

z R
Ho
2
X
o
[hrd
ﬂw;

Ho]:oﬂ Z AL

2L 1M o2
ol

&
N oo
S gL
i
2
o
o}

ol K ooff o2 o off ot

o 2
s
:oI{:I

I O
off
e

@

]_

[

kS A
Els Iﬂ_%xhi ﬂ‘i‘w}ﬂ] AE f?}
TE 78K o (Table 1),
01 /\]/\]0]_031;]_ o o

A 313:]0] Tﬂ—r/}-*‘]—%ijl
[2het B e 99 ERIE 5 A5 9le), 7|t)7]2= (Korea
Health Industry Development Institute 2005), 2]3%
SJekEQLA A o] 717}t AT AJo|Eo||A] A|-Zsk= n|F
g} oby el SAEE &85t (Korea Food and
Drug Administration 2007).

2

O

B oo e
)

2 O o offf 2L o2
- 12

2

13)2} wSelx= Aljas) Fd S FAlE wSskleh w
Aol AAE AR ZALE RS A8 118]
7}6& T 208 B7L -2 wgel ggaiglth 1ela §

Nutrition knowledge
+ Healthy eating
+ Foods in vegetables and fruits
+ Foods in dairy foods
+ Food groups & roles of food groups

o~

Beliefs
- Advantages/benefits of consuming vegetables, fruits
- Advantages/benefits of consuming dairy foods
- Disadvantages of consuming vegetables, fruits
- Disadvantages of consuming dairy foods
- Disadvantages of eating instant foods/processed foods

Enough consumption of
vegetables, fruits, and dairy foods

/

A

I

Opportunity to be familiar with and
to consume foods
« Tasting drinks made with vegetables
or fruits
+ Tasting vegetable foods

- Eating vegetables

and dairy foods

Skills, self-efficacy

« Eating fruits, dairy foods as snacks
- Tips to eating more vegetables, fruits

+ Simple cooking using vegetables

Reinforcements
+ Encouraging eating vegetables, fruits
and dairy foods at home
- Praise, small incentives for doing!
healthy eating behaviors

Fig. 1. Factors focused on the nutrition education program for preschoolers.
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Table 1. Outline of the nutrition education program for preschool children

Session Subjects

Activities & materials

1. Vegetables and fruits

- Know the foods in the vegetable group, fruit group

Q&A

(F/V) - Understand the benefits of eating vegetables and fruits - Coloring work (foods, finding a way for good health)
- Taste the V/F juices
- PPT, boards, materials from KFDA, KHIDI
2. Dairy foods - Know the foods in dairy foods Q&A
- Understand the benefits of eating dairy foods - Sing a song

- Understand the disadvantages of consuming sweet foods - Make the banana flavored milk

3. Vegetables and fruits

4, Healthy meals - What are healthy meals

- Ways of having healthy meals

- Become familiar with the vegetables & fruits

- PPT, board, materials from KFDA, KHIDI
CQ&A

- Make the animal model using F/V

- Make and taste the vegetable rolls

- Materials: boards, vegetables, sticks

"Q&A

- OX quiz

- Materials: food balance wheels, food stickers
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Table 2. General characteristics of subjects

Variables Educ(g’rgnggg]roup Co?r:rcil %;O]UD y2ort
Gender
Boys 12 (36.4)" 14 (43.8) 0.4
Girls 21 (63.6) 18 (56.3)
Height (cm)
Boys 1162 + 1.6? 117.3 £ 0.9 -0.6
Girls 116.7 £ 0.8 1175+ 1.4 -0.5
Weight (kg)
Boys 21.2 £ 1.1 222+ 1.0 -0.7
Girls 22.6 £ 0.7 228 £ 1.3 -0.1
Number of family members 41 + 02 4.3 £ 0.1 1.1
Person who prepares the meal
Mother 28 (84.8) 29 (90.6) 0.5
Other family members 5(15.2) 3(94)
1) N (%)
2) Mean + SE

Table 3. Nutrition knowledge of the subjects at pretest and posttest

Pretest Posttest
Variables Education Control group b Education Control group x>
group (n=32) group (=32
(n=33) (n =33

1. Meaning of eating a variety of foods 21 (63.6)" 14 (43.8) 2.6 24(72.7) 16 (560.0) 3.5

2. Comparison of foods for health 30 (90.9) 31 (96.9) 1.0 32 (97.0) 31 (96.9) 0.0

3. Foods (fomatoes) in vegetable group 19 (57.6) 9(28.1) 5.7* 28 (84.8) 12 (37.5) 15.4%%x*

4. Eating vegetables and fruits and health for 25 (75.8) 31(969) 6.1 31(93.9) 28 (87.5) 08

preschoolers

5. Milk and bone health 31(93.9) 31 (96.9) 0.3 32(97.0) 31(96.9) 0.0

6. Vegetables (e.g. cucumber, carrots) and nutfiients 27 (81.8) 29 (90.6) 1.1 27 (81.8) 31 (96.9) 3.8

7. Role of protein foods and food sources 5(15.2) 0( 0.0 5.3* 7(21.2) 3(9.4) 1.7

8. Foods for snacks 21 (63.6) 31 (96.9) 11.2%* 25(75.8) 28 (87.5) 1.5

9. Eating vegetables & fruits at meals and heatth 29 (87.9) 30 (93.8) 0.7 28 (84.8) 26 (81.3) 0.2
10. Yogurt, cheese and bone health 23 (69.7) 28 (87.5) 3.0 27 (81.8) 28 (87.5) 0.4

70+ 029 73+02 -1.1 79 +£02 73+£02 1.8
Total score? Posttest - Pretest Score
Education group: 0.9 £ 0.3' Control group: 0.0 + 0.2

1) N (%) of comect answers, 2) Total score of 10 items (possible score: 1 —10)
3) Mean £ SE
* p <005 *: p<0.01, *** p<0.001 by y>test between the groups at pretest or at posttest
" p < 0.05, by tfest of difference score between the groups
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- 84.8%, X2 37.5%°190th. T1evt o] #3-e w HUFs A5 9-273) 0% et 1.57] Skl o ti=
B A AP W8] AHES] 57.6%% o] 28.1% T vk 048 A S A e 23.3%, & F 22.8
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Table 4. Beliefs regarding eating vegetables and fruits of subjects between pretest and posttest

Education group (n = 33)

Control group (n = 32)

Variables Posttest- Posttest-
Pretest Posttest pretest Pretest Posttest pretest
score score
If | eat enough vegetables and fruits everyday ...
1. I will not become obese, compared with eating other foods” 2.1 £ 0.22 24 + 0.2 0.3 + 0.2** 28 £ 0.1 25+ 0.1 -03 + 0.1
2. It will make me healthy 28 +£01 30£00 02=*01 29+01 29+01 00=£01
3. It will be good for my skin 24+£01 27£01 03+£01* 28+01 27 £01-01=%01
4. It will make me feel full 19+01 25+01 07+02** 21 +01 21+01 00+£02
| do not like to eat vegetables and fruits, because ...
5. | don't like the color 1501 1.6+£01 0102 1.6 01 1.5£01-01=£02
6. | dontt like the taste 20+ 02 18+02-02+02 156+01 1.7+£01 02=+02
7. Their shape is not good 1.6+£01 1.6+£02 0102 1.6 £01 1.4+01-02=£01
8. My family members don't like vegetables/fruits 1.4+£01 15+01 01=+x02 1.3+£01 1.3+£01 0002
9. My friends don't like vegetables/fruits 1.5+£01 15+01 00=x0.1 1301 14+01 01 +£02
Total score® 212+ 06 227 £06 1.5+ 06* 233 £04 228 £ 05 -04 =+ 04

1) Each item was measured by 3-point scales ranging from 1(disagree) to 3(agree). For items 1 — 4, the higher score indicates
the more favorable beliefs regarding eating vegetables and fruits. For items 5 — 9, the higher score indicates the less favorable

beliefs regarding eatfing vegetables and fruits
2) Mean £ SE

3) Total score of 9 items (possible score: 9 — 27). To calculate the fotal score, the items of 5 - 9 were scored reversely
* p <0.05 **: p < 0.01, by t-test of difference score between the groups
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Table 5. Preference for vegetables and fruits of subjects at pretest and posttest

Education group (n = 33)

Control group (n = 32)

Variales Pretest Posttest Posftest-pretest Pretest Posttest Posttest-pretest
score score
Vegetables
1. Kimchi" 3.4+ 012 35 % 0.1 0.1+ 02 3.6 0.1 3.5+ 0.1 -0.1 £ 0.1
2. Carrot 3.1+02 3.1 +02 0.0 = 0.1 3.2+ 01 3.0 %02 -0.2 £ 0.1
3. Cucumber 34 +02 33+ 02 -0.1 £ 0.1 3.3 £ 0.1 3.3 £ 0.1 00 £ 0.1
4, Onion 22+ 02 24 £ 02 0.1 £02 22 £0.2 26 £ 02 04 £02
5. Beans 3.1 £ 0.1 3.2 £ 0.1 0.1 £ 0.1 3302 3302 -0.1 £ 0.1
6. Mushrooms 3.1 +£02 3302 0.2 £ 0.1 32+ 02 3.0*02 -02 £ 0.2
7. Eggplant 24+ 02 28 + 0.2 03+ 02 2.8 £ 0.2 26+ 02 -02 £ 0.2
8. Zucchini 29+ 02 3.0=*02 02+ 02 30+ 02 28 £ 0.2 -0.1 £ 0.2
9. Green pepper 25+ 02 25+ 02 00+ 02 2.6 £ 0.2 25+ 02 -0.1 £ 0.2
10. Green onion 25+ 02 25+ 02 00+ 02 25 £ 0.2 26 02 02 £ 02
Total score® 285+ 1.2 294+ 1.4 08 £ 1.0 294 £ 1.2 292 £ 1.2 -04 £ 0.8
Fruits
11. Apple” 3.9+ 012 3.8 = 0.1 0.0 = 0.1 3.8 = 0.1 3.7 £ 0.1 -0.1 £ 0.1
12. Banana 3.4 £ 0.1 3.5+ 0.1 0.1 £ 0.1 3.6 02 3.6 £ 0.1 00 £ 02
13. Strawberry 3.6 £ 0.1 3.8 £ 0.1 0.2 £ 0.1 3.8 £ 0.1 3.8 £ 0.1 00 £ 0.1
14. Grape 3.7 £ 0.1 3.6 £ 0.1 -0.1 £ 0.1 3.7 £ 0.1 3.6 £ 0.1 -0.1 £ 0.2
15. Peach 3.7 £ 0.1 3.7 £ 0.1 0.0 £ 0.1 3.5 £ 0.1 3.7 £ 0.1 02 £ 0.1
16. Pear 3.4 £ 0.1 3.6 £02 0.2 £ 0.1 3.5 £ 0.1 3.4 £ 02 -0.1 £ 0.2
17. Kiwi 3.5+ 0.1 3.7 £ 0.1 0.3 £ 0.1 32+ 02 35+ 02 03+ 02
18. Tangerine/Orange 3.8 £ 0.1 3.8 £ 0.1 0.0 £ 0.1 3.7 £ 0.1 3.7 £ 0.1 0.0 £ 0.1
19. Watermelon 3.6 £ 0.1 35+ 02 -0.1 £ 0.1 3.8 £ 0.1 3.8 £ 0.1 00 £ 0.1
20. Criental melon 3.4 £+ 0.1 3.5 £ 0.1 0.2 £ 0.1 3.6 £ 0.1 3.5+ 0.1 00 £ 02
Total score® 357 £ 0.6 364 £ 0.7 0.6 £ 0.6 361 £10 362 £ 0.9 01 £ 1.1

1) Each item was measured by 4-point scales ranging from 1(dislike very much) to 4 (like very much)

2) Mean + SE
3) Totfal score of ten items (Possible score: 10 — 40)

None of the variables was significantly different between the groups by t-test of difference score

B 3.9%), 2 (B 3.8%), Tx, Bpol (7 Hat 3.7

), 871, o2 B3 3.67) 9] AEEA B e
o 9 Al W), e (2 i 3.89), L, B (2} B

3.77), vk, 2] (7 B 3.6%) o) A} ox

T 7 WS e BT AEe] Ao Wt JRE
H WS @) v, He] B AR Bl st o
& Fof ST RS 18R] 99k oL} -2t o]
27 &390tk (Table 5).
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Table 6. Eating behaviors of subjects at pretest and posttest
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2 F(21.9%), A4(15.6%), 1171
FOE W, 5 1259)9) $01900u F &
FAPIA o] 7

F(27.3%), 1171(18.2%), A3

(12.1%), iﬂi(lZ.l% 9] g0 hET-E F(25.0%),

A= (15.6%), 1171 (15.6%)

, 4 (12.5%) 9] s=019lemH

Education group (n = 33)

Control group (n = 32)

Variables Protest Posttest Posttest-pretest Pretest Posttest Posttest-pretest
score score
1. Eat breakfast regularly” 26 +01% 26+£01 -01=%01 + 0.1 +01 -03=x01
2. Eat adequate amount of meals 2.6 £ 0.1 25+ 01 -01=x02 2.7 £ 0.1 24 £+ 0.1 -02 £ 0.1
3. Eat medals at regular times 22 £ 0.1 22 £ 0.1 0.0 £ 0.2 25 £ 0.1 24 £ 0.1 -0.1 £ 0.2
4. Eat satty foods frequently 1.4 £ 0.1 1.4 £ 0.1 0.0 = 0.1 1.6+ 0.1 1.3+01 -02=+0.1
5. Eat vegetables frequently 25 £ 0.1 25 £ 0.1 0.1 £ 0.1 25 £ 0.1 25 £ 0.1 00 £ 02
6. Eat fruits daily 2.6 £ 0.1 24 +£01 -01=x01 2.4 £ 0.1 23+01 -01=x02
7. Eat dairy foods daily 2.1 £ 0.1 23 £ 0.1 02 £ 02 2.3 £ 0.1 22+ 01 -02=£01
8. Eat instant foods or fast foods frequently 1.6 £ 0.1 1.4 +£01 -02=%01 1.7 £ 0.1 1.7 £ 0.1 -0.1 £ 0.1
9. Eat sweet foods frequently 1.7 £ 0.1 1.3+01 -04£01 1.6 £ 0.1 1.5+£01 -01%01
10. Eat medt, fish, egg, beans frequently 2.2 £ 0.1 2.4 £ 0.1 0.2 £ 0.2%* 2.6 £ 0.1 23 £ 0.1 -0.4 £ 0.1
Total score? 240+ 05 247 +05 07+05% 248+05 239+05 -09=+06

1) Each item was measured by 3-point scale ranging from 1(no) to 3 (almost everyday)

2) Mean *+ SE

3) Total score of 10 items (possible score: 10 — 30). To calculate the total score, the items of 4, 8 and 9 were scored reversely

* p < 0.05, ** p<0.0I1,

Table 7. Eating habits of subjects af pretest and posttest

by t-fest of difference score between the group

Pretest Posttest
Variables Education group  Control group ) Education group  Control group )
(n=33) (h=32 (n=33) (n=32) X
Practice of unbalanced diet
Yes 21 (63.6)" 25(78.1) 1.6 25 (75.8) 26 (81.3) 0.3
No 12 (36.4) 7(21.9) 8 (24.2) 6(18.7)
Foods avoided by subjects
Grains 1(3.0) 4(12.5) 8.4 2(6.1) 2( 6.3 2.5
Vegetables 9(27.3) 5(15.6) 4(12.0) 5 (15.6)
Meats 1( 3.0 4(12.5) 6(18.2) 5(15.6)
Fish 4(12.1) 2( 6.3) 4(12.1) 4(12.5)
Milk & Dairy foods 1(3.0) 2( 6.3) 0( 0.0) 1031
Fruits 0( 0.0) (31 0( 0.0) 1(31)
Beans 5(15.2) 7(21.9) 9 (27.3) 8 (25.0)
No 12 (36.4) 7(21.9) 8 (24.2) 6(18.8)
Snack items
Cookies 3(90) 7(21.9) 9.3 3(9.1) 4(12.5) 6.2
Milk/ice creamyDairy foods 20 (60.6) 8 (25.0) 15 (45.5) 15 (46.9)
Fruifs/Juices 6(18.2) 11 (34.4) 11(33.3) 6(18.8)
Chocolate/Candy 0( 0.0) 1(3.0) 3(9.1) 1(3.0)
Bread 4(12.1) 5(15.6) 1(3.0) 6(18.8)
)N (%)

None of the variables was significantly different between groups af pretest or at posttest
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Table 8. Number of having dairy foods, vegetables and fruits between the groups

Education group (n = 33)

Control group (n = 32)

Variables - A
Pretest Posttest Posttest-prefest Pretest Posttest Posftest-pretest
score score

Number of having dalry foods 22403  25+03 03+02) 22+03  21+02 0104
(fimes/day)

Numberofhaving vegefablesfiufls 31 + 04 32+04 02405  27+03  26+03  -02+04
(fimes/day)

1) Mean + SE

2) Mean £ SE of difference score (posttest - pretest score)

None of the variables was significantly different by f-test of difference score between the groups
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