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Abstract
Metabolic syndrome is a cluster of metabolic risk factors associated with increased risk of cardiovascular diseases. Recently, the prevalence of metabolic syndrome has increased in Korea. The aim of this study was to develop a Healthy Han-sik Nutrition Education Program (HHNEP) based on commonly recognized Korean foods in order to decrease metabolic syndrome risks. The target population of the HHNEP is adults with metabolic risk factors. The initial version of the HHNEP was developed based on a review of literature and various dietary guidelines by expert committees as well as the results of a survey on the perception of common Korean dishes and foods as Han-sik. The focus group discussion conducted of nine participants from the target population. After minor modification, the final version was developed. The contents included five sections: 1) aims, 2) introduction of Korean Food Guidance System, 3) cholesterol contents in food, 4) menu planning method using Han-sik, and 5) examples of daily Han-sik menu. The Han-sik list was selected based on the results from a Han-sik perception answered by 35 Korean adults aged 30-60 years using 517 frequently consumed Korean foods from the fourth Korea National Health and Nutrition Examination Survey. The nutrition education program was developed based on scientific evidence for the prevention of metabolic syndrome and focuses on tailoring education to an individual's dietary problems. Educational method was developed by a group of expert committees based in planned behavior theory and related research results. The education method consisted of assessment of current diet, four face-to-face nutrition education sessions over 8 weeks, and evaluation after 8 and 16 weeks. Initial version of nutrition education materials and methods was tested for feasibility by a select group of nine Korean healthy adults. Successful implementation of the program would include application by nutritional professionals at the health promotion center of the hospitals, public health center, and work sites. Intervention studies are needed to evaluate the feasibility and effectiveness of this program before large-scale applications.
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  Healthy Han-sik Nutrition Education Program (HHNEP) development process.
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  Recommended serving for each food group in the Korean Food Guidance System.
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  Example of Healthy Han-sik Nutrition Education Program (HHNEP): The serving size in Food Guidance System.
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  Example of Healthy Han-sik Nutrition Education Program (HHNEP): Menu planning method using Han-sik.
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  Example of Healthy Han-sik Nutrition Education Program (HHNEP): Examples of daily menu based on Han-sik.
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  Flow of Healthy Han-sik Nutrition Education Program (HHNEP).
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  Establishment of goals of Healthy Han-sik Nutrition Education Program (HHNEP)
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  Han-sik perception rate of dishes and foods included in the menu planning

1) Percentage of positive response (yes) in Han-sik perception survey
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