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1. Introduction 
 

The health problems arising during childhood are closely related with food, and thus children’s food intake is 
very important. For this reason, it is necessary to develop content that connects children’s food intake with 
information tailored to food for children’s health [1]. Thus, this research developed specialized content for children’s 
health and provides a plan for its implementation.  

 
2. Related researches 

 
Thus far, there have been researches on nutriment education for children’s food intake, media for diet education, 

children’s eating habits, physical development, nutritional states, and so on [2-7]. Most of them have focused on 
education and nutrition, but there have been no researches developing content that provides information on food 
tailored for children’s health. 

 
3. Research method 
 
3.1.  Classification and design of the content 
 
First, the content is classified into three categories: food ingredients, food itself, and the menu. Each category is 

then sub-classified again: for example, food ingredients are sub-classified into season, effect, region, and others. 
Table 1 shows the content classification. 

 
[Table 1] Classification system forthe food content for children’s health 

 

Classification Sub-classification Detailed information 

Food 
ingredients 

Season Spring, summer, autumn, winter, and so on 

Effect Growth, obesity, allergy food, and so on 

Region Seoul, Gyenggi-do, Chungcheong-do, Gangwon-do, and so on 

Others 
Matters that require attention, the time and method of purchase, and so 
on 

Food 

Type Staple foods, side dishes, desserts, and so on 

Recipe Cooking process, cookware, roasting, parboiling, and so on 

Effect Constipation prevention, and so on 

Nutrition 
information 

High-calorie, low-sodium, and so on 

Others Matters that require attention, time and method of intake, and so on 

Menu 

Quantity of intake Quantity of intake per one time, quantity of intake per meal, and so on 

Time 
Menu for a meal, menu for one day, menu for a month, menu for one 
season, and so on 

Standard of 
nutrition intake for 

one day 
Calorie, carbohydrate, protein, fat, vitamin A, and so on 

Place and situation Eating out, eating between meals, menu for holidays, and so on 

Others Matters that require attention when making a menu, and so on 

 
3.2.  Building a DB for the food content 
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The DB of the food content is classified into three categories: food ingredients, menus(according to the types of 
foods), and recipes. Figure 1 shows the details. 

In the DB, there are 305 food ingredients in total, which are sub-classified into 25 categories, such as 
meat(Suyuk), poultry, eggs, and fish. In addition, there are 2,053 menus(according to the types of foods) in total, 
which are sub-classified into 22 categories, such as the kinds of cooked rice, the kinds of rice porridge, and the kinds 
of noodles. There are 77 recipes in total, which are sub-classified into 6 categories, such as basic cooking, heating, 
and processing. 
 

 
 

Figure 1. DB of the tailored food content for children health 
 

3.3.  Plan for the content service 
 

The content can be made into a smartphone application that users can access at any time or location, or into a 
Webpage using the HTML framework [8]. 
 

4. Conclusion 
 

This researchclassified tailored food information for children’s health and set up content based on this 
information. Correct information related with children’s health can be provided and used for other food researches. 
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