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This study was conducted to evaluate the quality of meals served in elementary
schools in Korea based on nutrient content and food diversity of representative
menus. A questionnaire was mailed to dietitians of elementary schools nationwide
requesting for representative menus of one week each in April and October.
Menus served in 388 schools from each province and major cities of Korea were
used for evalulation of quality of the meals. Mean nutrient content of menus
from each school were calculated and found to be lower than the standard, Y% of
RDA for children. Energy, Vit. A, Vit. B;, Ca, and Fe were the ones most
frequently lower than the standards. Mean contents of Ca, Fe, and Vit. A per
1,000ka of energy were also lower than the values calculated from RDA. Mean
nutrient contents of the menu were significantly higher in schools in small cities
and rural area, those adapting commissary or joint management systems, schools
serving smaller numbers of persons, and those with higher food expenses.
Percentages of energy from fat was 20.2%, and was significantly different among
the foodservice systems. Mean number of food items and dishes per meal were
15.3 and 5.1, respectively, and 66.3% of meals provided three food groups, grain,
meat,” and vegetable. There was significant positive correlation between mean
number of different food items of the meals and nutrient content or density per
meals. In summary, many schools provided meals with nutrients lower than the
standard. Major reasons for this shortage are low energy content and lack of
milk in meals served. Therefore energy contents of meals should be increased
and milk must be added in each meal. This study was based on served menus
only. More comprehensive evaluation of the meals based on actual consumption
and acceptance by children are needed.
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