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Assessment of Menu Plan Prepared by Middle School Students According
to Ordinary Meal Pattern and Single Serving Size

Jung-Ok Kim, Youngnam Kim"*
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YDepartment of Home Economics Education, Korea National University of Education, Chungbuk, Korea

Abstract

It is important to prepare and execute the menu plan for proper and balanced intake of nutrients in the adolescence.
This study investigated the new approach for planning menu by ordinary meal pattern based on cooked foods groups.
The amounts of cooked foods in the menu plan assumed to be single serving size. The middle school second graders
participated for the study. A total of 313 questionnaires were analyzed using CAN-pro 3.0 and SPSS WIN 12.0
program. The average content of energy in the menu plan was 2,453 kcal, the average ratios of energy contribution
by carbohydrate, protein and fat were 54.3%, 17.9%, 27.8%, respectively. A total of 56.9% menu plans (94.9% of
male and 8.7% of female students’) were below the lowest limit of optimum carbohydrate energy ratio of 55%. A
total of 29.1% menu plans (33.1% of male and 23.9% of female students’) were exceed the highest limit of optimum
fat energy ratio of 30%. The NAR of minerals and vitamins were all 1.0 except for calcium (0.92) and folate (0.88).
When INQ of the individual cooked food groups were calculated, kimch was the highest in all minerals and vitamins
examined, suggesting that kimch may be the best source for all minerals and vitamins, including calcium and folate
with the minimum change in energy content. In conclusion, the menu plan by ordinary meal pattern in this study was
low in carbohydrate, high in fat, and contained enough minerals and vitamins except for calcium and folate for middle

school students. (Korean J Community Nutr 18(4) : 333~343, 2013)
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Table 1. Dietary life related characteristics of the participants
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Male Female Total

Mother 164 ( 93.7)) 126 ( 91.3) 290 ( 92.7)
Him/her self 1( 0.6) 5( 3.9 6( 1.9

Meal manager
Others 10( 57) 7( 51 17( 5.4)
Total 175 (100.0) 138 (100.0) 313 (100.0)
Yes 115( 65.7) 86 ( 62.3) 201 ( 64.2)
Menu planning 6( 5.2 9( 10.5) 15( 7.9
Food purchasing 33( 28.7) 28 ( 32.6) 61 ( 30.3)
Parficipating Cooking 29 ( 25.2) 24 ( 27.9) 53 ( 26.4)
activity? Table setting 76 ( 66.1) 67(77.9) 143 ( 71.1)
Dish washing 77 ( 67.0) 53 ( 61.6) 130 ( 64.7)
Dietary activity Sub-total 115(100.0) 86 (100.0) 201 (100.0)
participation No 60 ( 34.3) 52 ( 37.7) 112( 35.8)
Troublesome 37( 61.7) 33 ( 63.5) 70( 62.5)
Do not know how 24 ( 40.0) 18( 34.6) 42 ( 37.5)
Reason for not Short of time 13( 21.7) 12( 23.1) 25( 22.3)
participating” Lack of conscience 12( 20.0) 6(11.5) 18( 16.1)
Parent's will 9( 15.0 3( 5.8 12(10.7)
Sub-total 60 (100.0) 52 (100.0) 112(100.0)

1) N (%)

2) Multiple choice
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Table 2. Evaluation of energy contfent in the menu plan based on the estimated energy requirement in the Dietary Reference Intakes

for Koreans"
Energy Percentage of Estimated Energy Requirement (%)
< < < < <
o) <o Ty e s <o i 2® o

Male 2,491 + 2127 5(2.9)? 22 (12.6) 36 (20.6) 41 (23.4) 27 (15.4) 42 (24.0) 2( 1.1y 175(100.0)
Female 2,403 £ 201 0(0.0) 2(1.4) 1(0.7) 6( 4.3) 12( 8.7) 88 (63.8) 29(21.0) 138(100.0)
Total 2,453 £ 212 5(1.6) 24( 7.7) 37(11.8) 47 (15.0) 39(12.5) 130(41.5) 31 (9.9 313(100.0)
1) Ministry of Health & Welfare et al. 2010
2) Mean £ SD
3) N (%)
Table 3 Energy content and energy contribution ratio of the menu plan

Energy Energy Contribution Ratio (%)

(keal) Carbohydrate Protein Fat
Male 2,491 + 212V 53.6 £ 3.8 180+ 1.4 28.5 + 3.7
Female 2,403 = 201 55.3 + 4.2 177 £ 1.6 26.9 £ 4.0
f-value 3.730 —3.949% 1.536 3.479

2,453 £ 212 543 £ 4.0 179 £ 1.5 27.8 £ 3.4

Total

(8.3? (7.4) (8.4) (12.2)
1) Mean £ SD
2) CV (%) = (SD / Mean) x 100
kP < 0,001
Table 4. Evaluation of energy contribution ratio of carbohydrate, protein, and fat in the menu plan based on AMDR

Carbohydrate(%) Protein(%) Fat(%) Total
< 55 55~70 > 70 <7 7~20 > 20 <15 15~30 > 30

Male 166 (94.9)) 9(51) 0(0.0) 00.0) 175(100.0) 0(0.0) 0(0.0) 117 (66.9) 58(33.1) 175(100.0)
Female 12( 8.7) 125(90.¢) 10.7) 00.0) 133(9.4) 5(3.4) 1(0.7) 104 (75.4) 33(23.9) 138(100.0)
Total 178 (56.9) 134 (42.8) 1(0.3) 00.0) 308(984) 5(1.9 1(0.3) 221 (70.6) 91(29.1) 313(100.0)

)N (%)



21| &) 9] ol x| -
ko] A9
55%¢] w]x]A]

Frofl thek AdE Aol & AR A3
& debg e8] 94.9%7F HA @A)
Fil= Aoz Vel o, Hhd odhg e
90.6%7]. S| Z-hj] S /‘Z__i 14.\5]. x]lﬂl—v/] Ll-rsl—xg
2tA219] 33.1%, oIS AxtAI219] 23.9%= <lUA]4]
guEe] HaudAH] 30%E ek 2o FRIH T
SEshE o] A9 ouA 4 gn] & HudAm S 3kehe A
A2 AL Tl dAE 71 A5 179 (0.7%)°191eH,
1 o] - o3 17 (0.7%)©] oNAA 27 nl& A%
Aol mjdeh=s Ao ® FARESITE

HIER] 3t 24 A3 (Table 5)
of AAsIATE. 2, Q1 A, ofd e ok Bt 22t 921
mg, 1,705 mg, 21 mg, 14 mgel3t}. ol F714 =)
HEATE 2.6% (ZF) ~18.6% (o}A) = LyElwtt. 2tk
AlZ L] vleR A, BIERI C, okl 2lRZel, Yolil, 1]
R By, AAre] & -2 217F 1,499 pgRE, 166 mg,
1.9 mg, 2.0 mg, 26 mgNE, 3.5 mg, 394 ngDFE°]$]
o, olF HEI e WEAFE 15.0% (HHEeH) ~
36.9% (HEFT A= ZA].QOJH:]. Gty ofskajo] A Z1A
B A E e ok G ol E AT A3t A, o}, )
obul, glnEehyl, ulekl B,ol % Hjolvt ge1sigon,
o]g ojok i Iz skl o] A Fo] oAt} tho] ST

A E
R R

7124_27.7103]1‘31-.

H o h=!

337
(Table 6)°ll AN 2] 739 F49] =2 F &
2 5.3%¢1 S8l F-4E 60.5%F A3l e,
2] 7Rl = i ANF 28.4%% 5] Witk $r

AR 4 0] 2 AR A8 e T 32.1%%
At SAT T 7P woker, Al SATE 2.1%
Z RS Al vl 2es] A9l /1 At }XW}

A= F-A0] 62.5%F AASIGlor, -4 Tk =

AN} 317) - AR - - B HJLA 27HA S 5
212 BT 20% o) 24 o}~ O % LpERtTh 1k 3t
gl AR 2.3%= vilg- AUk A =
& 2] 23.8%, 21 66.7%, k2] 9.5%F AABH= 210
= AR = B Al T4 A el AeAlg
H T 23.8%% TN, 1 - AR HLF
= o] vl Ho] 1 mg(4.8%) 4 E3kok= 2lo% vt
Bttt ofd2 4 35.7%, 4] 50.0%°1301L, 34}

T
=10
T

flo no

A
3 =3 ] g}om} H]E]—Ul 75 A vkke] 26.4%
52 7Hed 7 wekew, 17] A IR
3 AAE 20% o7 Wkoy, FAL 4.1%= 7V
Aot} HIER C= HAF 7H4o] 24.1%= 718 Bgko.
o S8 2w A9 AT WO 20% 7].&1:0]
o} HjER A8} v R FAL vlgl] C ?;L%ko] ufj-9-

o] 2.4%°) =tel3let. Eloprl el % %] 26.3%, %ﬂ-él
63.2%, 7t 10.6%= e o, = =& A7)} 7] -
AR -G FAEe] 247 21.1%% x}xl stk 25

=ehile) A —Zr@‘ 10.0%, 2 65.0%°1%2H, 2] 7}

= 3] - A - 2 - T Nte] 25.0%E 7 ek

Table 5. The mineral and vitamin content of the menu plan

Male Female tvalue Total
Calcium, mg 910.0 £ 137.0" 936.0 £ 163.0 -1.568 921.0 £ 24.0(2.6)
Phosphorus, mg 1,708.0 £ 189.0 1,702.0 £ 178.0 0.265 1,705.0 £ 184.0(10.8)
Iron, mg 210+ 32 200+ 26 2.233* 210+  29(13.8)
Zinc, mg 150 26 140+ 23 3.617%** 140 £ 2.6(18.6)
Vitamin A, ugRE 1,506.0 = 535.0 1,490.0 £ 578.0 0.248 1,499.0 = 553.0 (36.9)
Vitamin C, mg 168.0 = 50.0 163.0 £ 410 0.997 166.0 £ 46.0(27.7)
Thiamin, mg 1.9+ 03 1.8+ 03 2.806%** 1.9+ 03(15.8)
Riboflavin, mgmg 20+ 03 19+ 03 2.953%#* 20+ 03(15.0
Niacin, NE 270+ 5.1 250 £ 4.1 4.413 260 £ 5.1(19.6)
Vitamin B,, mg 36+ 07 34+ 06 2.201* 35+ 0.7(200)
Folate, ngDFE 401.0 £ 103.0 386.0 £ 107.0 1.258 394.0 £ 105.0(26.7)
1) Mean = SD
2) CV (%) = (SD/Mean) x 100

* P < 0.05, ***: P < 0.001



Table 6. The mineral and vitamin content of the menu plan by the kind of dishes

Side food Between meals
Main food Soup - ) , Mik Frut Total
(Chigae) Kimchi Protein dish Vegetable dish Sub-total milk product fruit juices Sub-total
Calcium. m 490 £ 19.0% 2620+ 860 920+ 230 1000+ 580 1030+ 47.0 557.0+ 1160 2960+ 103.0 190+ 11.0 3150+ 1000 921.0 + 149.0
-9 ( 5.3P (28.4) (10.0) (109 (11.2) (60.5) (32.1) (27 (34.2) (100.0)
PhosohorLs, M 3630+ 860 41560+ 1070 830+ 11.0 4050+ 700 163.0=% 47.0 1,066.0+ 1400 2360+ 940 400+ 200 2760+ 980 1,7050 = 184.0
P » MY (21.3) (24.3) (49 (23.8) (9.6 (62.5) (13.8) (23 (16.2) (100.0)
on. m 50 09 50 1.6 20+ 06 40+ 14 30+ 15 140+ 27 10+ 05 10+ 05 20+ 07 210+ 29
M9 (23.8) (23.8) (9.5 (19.0) (14.3) (66.7) (4.8 (4.8 (9.5 (100.0)
Zne. m 50+ 03 30+ 14 03+ 02 30+ 21 1.0+ 05 70+ 26 20+ 02 02+ 02 20+ 03 140 £ 26
+M9 (35.7) (20.4) (21 (20.4) (7.0 (50.0) (12.9) (1.4 (14.3) (100.0)
Vitamin A, ugRE 620 £ 1500 2330 £ 2120 2950 + 1900 308.0 £ 2040 396.0 = 2450 1,232.0 = 4450 121.0 £ 690 840 £ 331.0 205.0 = 3350 1,499.0 + 553.0
HI (4.0) (15.5) (19.8) (20.5) (26.4) (82.2) (871 ( 5.6 (13.7) (100.0)
Vitarmin C. m 40+ 50 330+ 120 350+ 80 170 90 340+ 200 1190+ 270 30+ 30 400+ 370 430%x 370 1660+ 460
M9 (24 (19.9 21.1) (10.2) (20.5) (71.7) (1.8 (24.1) (25.9) (100.0)
Thiamin. m 05t 01 04+ 02 02+ 01 04+ 02 02+ 01 12+ 03 01+ 00 01 01 02+ 01 19+ 03
M9 (26.3) 21.1) (10.5) 21.1) (10.5) (63.2) (53 (53 (10.6) (100.0)
Riboflavin, m 02+ 00 04+ 01 01+ 00 05+ 01 03+ 01 13+ 03 04+ 01 01+ 00 05 01 20+ 03
» M9 (10.0) (20.0) (50 (25.0) (15.0) (65.0) (20.0) (50 (25.0) (100.0)
Niacin, maNE 50+ 14 70+ 35 1.0+ 02 90+ 37 30+ 1.7 200+ 50 04+ 04 06x 04 10+ 05 260+ 5.1
- M9 (19.2) (27.0) (3.8 (34.7) (11.5) (77.0) (1.9 (23 (398 (100.0)
Vitamin B.. m 07+ 02 1.0+ 03 03+ 03 06+ 03 06 03 25+ 06 01+ 00 02%+ 01 03+ 01 35+ 07
s MY (20.0) (28.6) ( 8.9 a7.m a7.m (71.4) (29 (57) ( 8.9 (100.0)
Folate, LODFE 410+ 220 950+ 590 780+ 850 400+ 200 910+ 500 3040£111.0 140+ 70 350+£ 160 490+ 170 3940 % 1050
M9 (10.4) (24.1) (19.8) (10.1 (23.1) (77.2) (3.9 (89 (12.4) (100.0)
1) Meat- fish- egg- bean

2) Mean + SD
3) %

- 8€¢€
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o, HlER] 7kt & Allskal vlER A, BlEF
C, Elokl, gRZem], Yol HlER] Bz B NAR©]

¢

i)
ol
P
o
o2
ol

1.0 ©]3lct.

Z479] NAR -2 98 0.89, gt o] AetA Eo]
e A E B gid o 43 Zlo g ERIEg)
o FeAe] A9 4 ghado] AAAIFAH vl AdkA|E
©] 60.6%1} ¥ 0™, oYL AFAHFH T Rk A
Flo] 31.9%= FshAe] Ak <o) 3itt.

it glego] PAAFT nviel AGAIZL JHEY 48.5%,
A 57.2%= gy} I F53 PUdAE ARSI
G4kl NAR Hw2 28k 0.90, 98482 0.872 H8hy

o] 3ot o3k =522 Apoli= oSl

4) NEHHIZ| INQ

AeAEle] S4E 71t niEmle] INQ A At
£ (Table 8)°ll AXJSIA. Z52] B 542 INQ7H0.1
2 oA 7R 7P Agien, B 2.2,

AAL 485 OH2 £43h wwstel D55 Ack 4 f

=

Table 7. NAR and percentage of recornmended intake of calcium and folate in the menu plan

Percentage of Recommended Infake (%)

NAR <75 75 < < 100 100 << 1580 180 < Total
Male 0.89 = 0.11" 20(11.59 86 (49.1) 69 (39.4) 0(0.0) 175 (100.0)
) Female 0.95 + 0.08 5( 3.6) 39 (28.3) 91 (65.9) 322 138 (100.0)
Calcium
fvalue —B.67k*
Total 092 £ 0.10 25( 8.0) 125 (39.9) 160 (51.1) 3(1.0) 313(100.0)
Male 0.90 £ 0.12 27 (15.4) 58 (33.1) 81 (46.4) 9(5.1) 175 (100.0)
Folafe Female 0.87 = 0.13 24 (17.4) 55 (39.8) 52 (37.7) 7(5.1) 138 (100.0)
t-value 1.67
Total 0.88 £ 0.13 51(16.3) 113 (36.1) 133 (42.5) 16 (5.1) 313(100.0)
1) Mean = SD
2) N (%)
**% P < 0,001
Table 8. Index of nutrient quality(INQ) of the menu plan by the kind of dishes
Side food Between meals
Main food [Cs%ge] Kimchi  Profein dish” veg;;ﬁb'e supfofol m‘ et MF jrji'les siofolal O
Cdcium,mg 01 +00% 19+09 48+ 10 05+£04 14+08 22+04 25+08 05+ 03 20£05 09+02
Phosphorus, mg 09 £ 02 28 +07 44+ 09 21+04 21 +07 28+04 20+£07 11+ 03 1.7£05 1.6+£02
Iron, mg 09+02 26+08 60+ 18 15£05 30+20 32+£10 03£03 15+ 13 0604 14+£02
Zinc, mg 14+01 24+£06 27+ 10 21+13 19+£09 23+05 19+06 08+ 07 1.6+04 1.8+03
Vitomin A, ugRE 02 £ 05 22 +26 205+ 107 21 £13 78+60 82+30 13+06 36=*164 1.9+38 20+08
VitomnC,mg 0.1 01 23+12 167+ 36 0805 45+£31 6112 02+£03 102+ 88 27+24 15+05
Thiomin, mg 10£03 2107 67+ 18 1.8+£08 27+12 33+06 09+04 27+ 12 22104 1.6=£03
Rboflavin,mg 03 +01 1.7x04 42+ 06 1.7+04 3116 27+05 27+07 08=x 05 22=+05 1.3+02
Niocin,mgNE 08+ 02 03+£01 41+ 08 2709 26+15 24+05 02+02 14+ 10 05+£03 1.7+03
VilaminB, mg 1.1 £ 04 43 %16 96+ 76 2407 5141 65+12 08+03 30+ 1.7 14+05 22+04
Folate, \gDFE 02+ 01 1611 91+ 90 05+02 30+22 36+23 03+02 22+ 12 08=+03 09=+03
1) Meat- fish- egg- bean

2) Mean £ SD
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AEF AL 20 INQZF 2.5 A v o2 Zit) <
S INQ7F 54 0.9, 34 2.8, 7+ 1.72 F-2lo] 714 7
ok A9 INQ= 4] 0.9, 2] 3.2% Vpepstom, F4] 7}
wd AR INQ7YF 6.00.2 E53] 2T}, o}Ae] INQ=
2] 1.4, 52 2.3, 742 1.6°% LERsith

2|2 0] g2 BlER] INQ A A3k= B, 2
o] 7§ mlel A, vlER C, R Ze], 94k 0.1~0.3
o= ujg- Ao Eloprl, Yol HIER] BeC] INQ=
219] 79 1.0 Q= thE vlepql o} vlwste] s oz
ZAck F219] A5 INQ7F vlER A 8.2, BIERI C 6.1, H
opfl 3.3, jHEE] 2.7, Yol 2.4, vlep] B, 6.5, it
3.60% F23} 7140 Hlal INQ7F 2 202 YEpyith 5
2] Zo % X wlehl A, vleR C, Elopy, R}
11, Yol vlel By, ake] INQ7F 242F 20.5, 16.7, 6.7,
4.2,4.1,9.6, 9.1% th& 5273 vjuwste] €53 & 4
o7 ARSI 7HA ] HIER INQE 0.5 (HoRil) ~2.7
(AIERI O) 2 ZAFEI oM, 712 7Rt 9-f - A1 E 7
INQ7F HIER Co} Yolalo] 742} 0.2, A 0.30.% 53]
Zekar, Bl Zele 2,72 vjeR] 7R 71 Zlok 2kl
F zFA2 njEl Co INQZY 10.22 788 Zl 1, g|lH 2}
112 0.8% 71 2R9kch,

At oo, A AREE 4 5 9 o T
AN, AAE 71802 51 7)Y o 23 S
707 o]Fojxrtal it} (Kang & Lee 1984; Choi &
Park 2001). ¥ o7& JAadS tiyo g S-euel 94
2 72k 9, & 29 @ = s el e oL
7] - A gz - 25 kg 17FA 9 A4S vk 17119
2zko 72 HAdH 37) AL, 1E|al A Fe -f - FAE
o2 oo 1Y AAIE ] &8 7FsAdell tiste] 3
Bt} siolet. 29 5241, 53] -2 vhekst A
o] 2FE0] 3 oA 2 EHE FS vHE ) A
BAHRTE AR ok AR 2419 A
AF 35 AAo] ofelE = Q. A Ak
Ashs AdAE 2 o] 9} 2 FAIE Kot T
317] S8k A= tigte] | 4= Q1S A o2 7|yjsit),
vkt dAellA FEhlo] e welE A
$ e B Ao ® UERoH, Agad o] F e
LS

Al 193219 (Song 2005) 21482
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S 9 9] Wl 24} Th FEPS AR Fote
& 7.5%0] B3)et 502 gt Lot 3aae v
219] A% Belol7] wlel st w2 Falol Welst

0GR FHS o) T AT WS FEoks 2

A2 Ak HEE AEsild AdAIE L eA] g
> 2,453 keal® A T UAFQFA
2,400 kcal®} H]5=8t 0|l aL o2 F8A1 2] 2,000
kcal Ministry of Health & Welfare 5 2010)Ht= %
& Fol et FEA AlAAF ] o] - 2,491 keal
2 ofshg A8 2 403 kealkth 88 keal Wokou £
O]t Afol= oSl - of A BFTE HUsh A2
2 dEs Agst A dA|Eo)3l 7] wifel AdE 2ol 7t
ARE Aoz AYZFe 4= Qi oA F e akis
o= gk 32 7t A}, JFEao] A3t
63.9%, 1A AIAIE 2] 97.7%7} o= E
FE3E 28R 02 YRt ojghalo]
g o] o x| g 2,403 keali= AAFFAISH
o] ojghAy AekAE 2,293 keal (Kim &
110 keal =2 oFo|qlrt. 2 A5 Ay}l v,
Q1 Kim 5 (2011) 2] 2AF3%tE 48 A= 4]
AE T PAAF IR 2219 TS AEs)
Rom, Ao Bapd 2 Ao e} np R 191 13
TS 70 E ARKEIIE Aol

sl Tl 2o oS et 27 54.3%,
17.9%, 27.8% %, B3k Agouxn]&2] A8
H] 55%¢°] thax mX|=] el om, T a) ARke 31
Ao AeHE Ao YERsiTh AAMYeRS: 488t
U oSl AA|E 2] A dershe, wd, Ao o
UxE-go] 2+t 55.1%, 17.2%, 27.7% (Kim & 2011)
2 87 ATeA 2 At} + 1%p vIRke] ZolE B
Atk Aol F FAtell A RarH o] F oux] oJefad] oy
A &8 ztzt 60%, 15%, 25% WelE (Kim & Kim
2005; Bae 5 2007) ©pslES 2 A HTE 590 vh
A, TRy 2 oAt B AT Yok, o]
= AA AFshs S22 AAIE e S S, S A
st S 52 AR AdFHshE 540 A= tE 4 9l
L s | Rl R L = it B S = A
RS 171214 REEA] A EElE S 3190 7] wlit o2 Adrgsh
I Qith

20099 dA 92 =19 gpslE, T 2] oy
A28 B-S 242 66.4%, 14.6%, 19.0%% (MHW &
KCDCP 2010) #Asltar g 5= Qlet, et $-2] =1

o,
o o
=2

L
L

1>
i
)
Jo N

o X
0_1% ko
oy
o
ot

D

of

o 1

N at)
2o & 1o

[\]
(@)
—
—
-

iﬂ
>

il

i
duode o
oz

_°|L‘



o] o7 a2 AUAE-E S0l 5 A HSkS ), 'l
3He-2 19699 80.3%°14 2005d2] 64.2%7H4] A 44
O Zhastar glar, thal A 196999 7.2% = -E
200592 20.3%7H4 3wi7bE SR (MHW &
KCDCP 2010) ¢ko.=2] wigle] tist 927} #|7] ¥t 2]
SAE2 222 7] 57 Mg 522 AEloleis HE A
Z4sk w) AH 7hsAdo] WAlE o] Qlar, wheba] QRO Eat
ol EAZE A3 5 S Svlehks Blow, Wi A
ol 22 Y52 Fado] AvkS AFshs A 14
W, AeEslE 2lo]o] o Barddo] xeld 4 Qlvh= A
ot AekpalE 2loli= vk yA o] tolr} 114
YA Aol e 4= 9o, IAH, qefA] Ao o
AR s S7kek Bdo] Qlukar dk(Jo 2013).
53] 2%l tigt Ao BN Helrt oo e 3
H& o] (Lee % 2009) FAado] oki w#&AF9} 17,

ol
[

Qgope] FHUAS 1% 2F He, AJukapy, ol
3 5 I~
-

O

lo K

P

A2 gl ol AN} ARAF 9] AUiA] s o
YA B AehE Asiun, Aue) 49 3t 33.1%,
ofahy 23.9%2) %A Zlo] AN u] 0] 2 et
Al 30%2 Z3ksh= A T o Vet o8t &
T A SAS AE A Aeek dglow, A3 9
so] A &40 AT We Aol shIFIQIT), AT
& A galgldl ofshy AuAEe) AeolE Al Has

H AelA 9] 23.9%) FAREAT ©rslEe] -9 JEt
A 94.9%2] A A ES BrslE A7 ollUAu]E2] HA
SHAR] 55%¢] WIAA] Freh= A o2 e vkeskE 52
o) HHE et A 229 Algk A E ddshe
Fhy ade] JFuSo] ot Ao R FAE L '
0] A o A AdAE The-d] oluix] A gn)E A
SHAM] 55%0l rlgshz HlEo] 8.7%C|3 0L}, AAHIQE
< Ag3I9d oSty 2 AE 2] Af-olli= 50.9%H F o]
(Kim 5 2011), 2AAFAIRME AR st 2 vA| g it o
732 Ak ES A gatold 2 A o] erskE o
Aol A uFAElE 202 vERdTh AR Aol &
/dell gt w52 oA A Y} vy E F gt
o = 31t ShA T2 oL X A YN E-S 7|5
Qe wl - of L] A eAF o] At A
=T AAdee] AAAANE 85l of
A AA| 2] 2] 749 el o] HSAN] 20%E 278
21dA120] 3.1% (Kim % 2011)% ¥ d7<)x2] 3.6%
zto] 7} gAodet.
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AL 7o . 34]

H o h=!

Z, Q1 A, ok ] e 247 921 mg, 1,705 mg,
21 mg, 14 mgo|3Aaz, A3} ofd L gy ActA| Fo] o
Sy Az gl Bt tha wokth A= HlEml A, H]
el C, Elopl, g]rZell, Yolil, vlek B, ik $HF
< 747} 1,499 pgRE, 166 mg, 1.9 mg, 2.0 mg, 26
mgNE, 3.5 mg, 394 pgDFE°|3aL, Elorl, R Zeh],
HIERI B w8 A A2 ko] of e AekA| g Bt
Chas Wokeh - o] s AldA| 2] 9] oA e xje| 7}t
A7 wiiell BIER 3} 3771 ghke] AW Ajoli= ekl
o} ofshfo] AEiEh 5219 TR AR ER] W o ® A
748k = Qle}, Aetel] 29EIH S0 T A g

Qdoa F) A Aolo] UIF ANS Teke Qe
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S AN F3h
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ZHr, Q1L A, o} o] 47 771 vlER] A HIER] C,
opql, BlZepl, Yolal, vlep By, 944ke] 7714 vlek
ol ths}o] NARE AH&a10e ), 247} J4ke Al2leh

T 1.0, = AEEFAZ o st o, 2wt
& NAR 1.0 w9 & @AF%S 52714 3
vebsth. 252 739 AAHAT nIvke] 2w
d 60.6%, 9158 31.9%= FetAgo] ofshync)
=0] 7Fs/do] AZtesitt. o] & ajole] gl o
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o7 weo] 26 mg AaL, 2] AT FEh
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wjZo] o}, 2 Aol o] o3 AehA| 2] Zhy NARS
0.950]1%10m, Axp3ke] A2 ALE 28590 of st
A AA1gle) 0,937 vlwsle] 0.02 95735193, NAR 1.0
u|qke] A A E L AARAIES] PR A-8eelw
A% 56.5%4 HF oY (Kim 5 2011) & A=
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b
_ﬁ

T [/ A =
(>
-
s

PN
AUN

N

58k

dolglon, 3 i A7l % - FAFF o
U55| WTh 2o HABL APURTF

[e
WeLo R T Fgo] B i ANE £
H 7

ko] 74 NAR 1.0 w9l AA|1E& JshA) 48.5%,
oMY 57.2%, & - o18HAY 52.4% % Autrlke] 2T g
2 St sheo] AAHFH | RIAA] Ehs Ao E ElE
AT - Aol A 8] oA Ak A|E] 9 34k NARS 0.87
2 AAgeEe] PAAAE A3kl o] Atk

v



342 - L shete] Al 3 97}

3 0.767 Blaste] 93 2o E1E9lom, NAR 1.0
nwke] ATA|E] H] 5w Aol AAFEAIQEe] PAAIALE A
g3 3% 85.1%°1U 0 HKim & 2011) & A7+
57.2%% 27.9%p Do) Jake] oJekroA] 4351 AlvtA
3o 2 YeERtHKim 5 2011). Gike o

Y

=}
i
&2
dlo
4>

o so
T

A

N
N
oL
:0{=t
o
fuj
=2
>,
%
oZ,
fr
s
2
)
of
F[F
o
1z
1o
ofN

i
2
k=)

RIEE RIS RS2

of W g Ajol7h 27 Vehh Qea sl

5] AARS 1 2 Bl
2 F771E Zlo] FabEol L,

2 Fhed) Gate] Fia

U oo
o

(o2

o

2
)

off

F{F

> dlo
>

fo 30 o o2

o
o) o

i
1 E
L
x
i
ol

rir UIO
PAURPINE 3%

N o tlo ¢ §2 A 1o ru
oL 2 m, N
XET NG
4o _ﬁ -%{4_: j)-u:
5 e 2 o
5o
dlo ﬁ ?L —g%
D
HIE S
lm R _%, IO d

Oo 6_ il

= M dlo
U
Z, x; oft
B
R N
"
= W
i% 12 i

o AL
= _|1§
ny Mo

o & 2
R o
Qo
o 2o
1, dn
L AN
Buy
N
N TR
g 4
© T
L
KON
rEHJ
N
o}l‘E
of e
I
ol
Z
O
N
N

~

O

)
o2 ©
BN
>
=
jan

o = rlu

e
i off X o @ ooy I

to

o

H

lo e

I ofy

ih)

ru

oo
(A "

folgla, vl
o] 25

= 377

W
N
N
, o
Jo
dlo
<
B xe

o
4 R d

;

J

[

e

o2
o &
— 2

1o
oo (O

[*]
N
-
o

sk

S
an)
g
_I a

N,
o worlr
L
2 3
v
X
g
2,
()
[
o
ot
X
oX

o, Pu
X e do

! o
THE
¥0 iz dle

w 1o 1>
It e
ot
o &
S ol
2 i
o2
> oA
et o
o _1%'
o2 S
N
=
o o
ox %

1o 4y
Mo
oft
=

o 2% glo] QuHoz 1
o, olof me} BA3ke u ofshge
PRe) AR, - o3l 1A
P02 HpEck, A% 24 4
59 749 Az 2 Bl o
1olo] Aeks 813
gol v oA Brhs et
50 18] 4ARL V1Feo] AEE 2
KCDCP 2010) o]Se] Atks A #ah=
9 A Hpolet ATt Aeke AT
RHEA] ol ARG A2 S G AR A
She AE WA QFe] 3t - REE Hasls
B3k,

2
—
o
M
off

[9)

L
or? oy M
3%

o

1o
=
=
)

L
O

J
N
an

1% o O ok O of

1o

NoE

oHe >

A T

& oo
rg
=
B=)

2
I
ol

HJ

)

=

o
o
=)
e
J19
)
(o]

N

FIF

,_.
‘
—_
ot oy

lo
flo1x o ol

@ o ode oy & ot 2 2 I
e 1o s

N
dr o

o

o
2 i
Xz
PR
K'Ol:og

=
S
3

A

rr
3
2
o]
=

u]
2% 9 12

Hamdy] SukE Ee] V1B 39 H3 AAelr,
240 AN S o Auae 944

o)Ak AR T AR e A3
whEhiL skl mebd 2 s F8h4e] Hol
S ARG 5 ol Avay wiel ok =

A =1
TR ¥ ATE AR dFA A4 PESL,

ox 1A
o
U
&

> L
>

2
1o
—
ol
o
=
Rt
o
i
A%
)
w
—
w
of.
il
=
0
Li
e
S
o
=
0+
N
o, T Ix g B

0,
R
ot
Mo
2
vy
D)
fo
o
o2
B
e
I, o
M
1%
)
4
X
>,
K
£ o ¥
2w
uy {o

>
X,
AN
of%

o tlo
o 1

o I

it
]
il

tlo o
2

2 CAN-pro 3.0 FE7F2) 9] 191 13] £
o7 Ag3I9ick

A9 AE Qokehd the) At

A, AN EARE] A A Ak oMyl BTt
92.7%= -5 28t A& Sl Fofsh= 8t
o] 64.2%01%0 0, Fojsh= SE o= AdAte]7] 9k A
A|7F Ekt,

A, AAZ ] oy Tk A A, oA 9k
TG 2,491 keal, 913HY 2,403 kealo]10H, oL
AP Q5o + 5% AL T - o 72+ 44.0%,
5.0%, ANIABRFG%F o5 E3sh= AldA|Fo] Fst
A 63.9%, o3t 97.8%0130 . AeHAIE 9] olyA] &
HarS wrshE, @A 2ol 2kt 54.3%, 17.9%,
27.8%% TriAm AE A eEo)qlal, eerda F
A$HAM] 55%°1 0.7%p P1eeh= 2102 YERITE A dH)
29 o qA)E& FRAEHE B, AWe] - o= 2
H]& H3sHAM] 30%5 sk AdAlEo] 29.1%4 &
Rom, \rslES olUA A gn]E HAgHAR] 55%¢] v
GSh= A dA|Eo] 56.9%% ARkS 28T

A, 19 AdAIE ] 771 it 3 24 921 mg,
Q1 1,705 mg, & 21 mg o} 14 mgo| L, vep Ho
sk e A 1,499 pgRE, BIEF C 166 mg, Elopwl
1.9 mg, glBE2! 2.0 mg, Yokl 26 mg, HIEFT B,
3.5 mg, 9AF 394 ugDFE°Il oM, Zp 3} kS A28t
I B AR ol doldlth 771 A 3 vlERITS] NAR
A Ay, 24 0.92, 94k 0.88010 00 A FEE vk



o

m\(l

Fr 47.9%, AR 52.4% % A= Sl

1o
1>
=
X
Jt

WA, S48 INQ AR A, A Bt SALS )
R4 24 o 7)) vleke 2 fstel INQZF 713
= gHow slFgl.

opgel e FHIW WA PR AN S8
o] AR AUAH S ASatE, TAAe) Bk, 2
%3} gJato] YA vlnl e Ho] e 2oz 3
QT BE T WEAGT 4 Yooz 2k
917) el Zhro] G -7 A A7)
S0 HHAFE FIE Jo] B BB AT &
34 o AR, GALS WEAT} 2 ek vt
ERd7] wlE] Qabele] Flolwrt 2 3 E Aok A
2 b ate] R S413 Te] AEshES sy
#lo] RISl AL B Sbell A RO AT

]

=
T Utk Z18] I e R o] gt Ak S ST
ARl INQ7F Ess] & A

H
AFSE S7FE A & 3le Sloln

o
o
i

).
:
L
>
—V‘—]'

8

References

Bae YJ, Lee JC, Kim MH (2007): Nutritional status and dietary
quality of college students by residing types in Samcheok. J
Korean Diet Assoc 13(4):311-330

Choi HM, Park YS (2001): (2Ist Century) Meal management.
Kyomunsa, Seoul, pp.113-128

Choi YH, Oh CG, Lee YS, Lee HW, Chun HJ, Ryew SH, Park MK,
Sung EJ (2010): Middle school technology home economics 1.
Chunjaekyoyuk, Seoul, pp.70-73

Gibson R (1990): Evaluation of nutrient intake data. In: Principles of
nutritional assessment, Oxford University Press, New York
Oxford, pp.143-145

Hur TY, Moon HK (2001): A study on the menu patterns of residents
in Kangbukgu(l) - Whole menu patterns and menu patterns by
meal. Korean J Community Nutr 6(4): 686-702

Hwang IH (2001): Recognition and application of middle school
students on food & nutrition unit of the home economics.
Dissertation, Chungbuk National University, pp.26-68

Jo JS (2013): Development of a questionnaire for dietary habit
survey of Korean adults. Dissertation, Chungbuk National
University, pp.16-18

Kang [H, Lee KB (1984): Korean food culture. Samyongsa, Seoul,
pp-44-49

Kang SE, Kim KA (1973): Determination of portion of one serving
for Korean daily dishes. Res Food Nutr3: 13-31

71@%.

i}

Kim AR, Kim MJ, Kim Y (2011): Nutritional assessment of menu
plan prepared according to the target pattern - Menu prepared by
home economics teachers and middle-school girls-. Korean J
Community Nutr 16(3): 375-385

Kim BR, Kim YM (2005): Evaluation of food intake and diet quality
in high school students. J Korean Home Economics Assoc 17(3):
83-96

Kim EJ (2006): Study on recognition and utilization of food and
nutrition section in technology and home economics classes of
middle school students in Seoul and rural areas. Dissertation,
Dongguk University, pp.14-59

Kim JS, Park MS, Jo YS, Lee JW (2005): Effects of school-based
nutrition education for Korean food guide on food intake
frequency of adolescents. Korean J Community Nutr 10(5): 582-
591

Kim SY (2007): A study on recognition, applicability, class
satisfaction, and needs about food and nutrition unit of
technology + home economics subject by middle school students
in Gyeonggi area. Dissertation, Dongguk University, pp.16-53

Kim SY, Lee SL (2007): A study on the recognition with respect to
the food and nutrition section of the Technology and Home
Economics curriculum of middle school students in Gyeonggi
province. J Korean Home Economics Assoc 19(4): 1-15

Lee YS, Im HS, Ahn HS, Chang NS (2009): Nutrition in the life
cycle. Kyomunsa, Seoul, pp.5-10

Ministry of Education, Science and Technology, Ministry of Health
and Welfare, Korea Centers for Disease Control & Prevention
(2011): Korean youth' risk behavior web study. Available from
http://yhs.cdc.go.kr [cited 2012 May 11]

Ministry of Health and Welfare, Korea Centers for Disease Control
& Prevention (2010): 2009 Korean national health and nutrition
examination survey. Available from http://knhanes.cdc.go.kr
[cited 2012 September 5]

Ministry of Health & Welfare, The Korean Nutrition Society, Korean
Food & Drug Administration (2010): Dietary reference intakes
for Koreans, First revision. The Korean Nutrition Society, Seoul,
pp-xxiii-xxix

Park HR (2009): Development of a learning - teaching course for the
unit of 'dietary lif' eaimed for the teaching efficiency in the
subject of "technology & home economics; in middle School -
development of a learning and teaching course connected with
cooking practice by appling project learning model. Dissertation,
Kangwon National University, pp. 17-21

Park MJ, Kim YN (2005): A study of textbook contents analysis and
students' understanding on the Korean recommended dietary
allowance and food guide in middle school home economics
education. J Korean Home Economics Assoc 17(2): 113-128

Song HJ (2005): A study on the food and nutrition section of home
economics in the high school students. Dissertation, Kyunghee
University, pp.12-56




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


