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A Study of Diets of Preschocl Children in Korean Rural Arcas

—— 2. Some Aspects of Nutritional Feeding —

Yaung-Ja Park and Yeon Sock Lee

College of Agriculture, Seoul National University

The purpose of this study was to investigate the dietary intakes of preschool children in rural areas
and to develop programs of nutrition education, offering the mothers an appropriate advice for the
improvement of the dietary practices corresponding to the modernization of the agriculture. The daily
food intakes of 118 preschool children, randomly selected from the farm household, were studied by
means of three-day records during summer season of 1972

The results showed that the dietary intakes of food groups such as meats and fishes, beans and the
products, milks and small fishes, fruits, fats and oils were below 50 per cent of the recommended
level-especially in that of milk. Therefore, the diet was generally below the recommended dietary
allov&;ances for protein with good quality, fat, calcium, vitamin A, thiamine, riboflavin and ascorbic
acid. The dietary data revealed that most of preschool children in rural areas consumed rice and
barley, almost every day. Other foods eaten less frequently were soybsan paste, gimchi, potatoss, flour,
and summer squash. The use of cereals should be curtailed some what and the use of milks, fishes,

poultry, meats and protein extenders should be increased.
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Table 1. Average Daily Intake of Food Groups by Preschool Children and Percent Distribution

T Classification Rural areas Seoul
TT—
e Average amount | Percent of total | Average amount | Percent 0}f1 total
eaten weight eaten weight
Food Groups T &) (%) cg> %)
| Cereals | M3 | 887 37.0
I l' Potatoes 44 ‘ 7.5 6.9
E Sugars 2 I 0.3 3.4
i | Fishes, meats and poultry eggs 25 4.3 96 12.9
\ RBeans and the prcducts 26 4.4 27 3.6
Milks+small fishes and
wo | Miksten | 744 , 2.0 | 23+8 | 41
Green and yellow vegetables 41 7.0 3.3
v Other vegetables 57 9.8 10.0
\‘ Fruits 33 5.7 17.9
V| Oils and fats | 2 | 03 | 7 0.9
| Total | 584 | 00 | 749 | 100
* 1. Cereals and potatoes I. Meats and beans
B. Milks-small fishes and seaweeds V. Vegetables and fruits
V. Qils and fats
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Table 2. General Standard of Intake of Food Groups Classified by Age and Sex (g)

Focd groups Fishes, Beans |Milks--smalllGreen and
\\ Cereals |Potatoes| Sugars anmde?)t)su- and the| fishes and | yellow
Age\ Sex ltry g gsproducts seaweeds | vegetables

) { M 190 [ 30 [ 10 60 30 | se0+10 | 40

F 180 ‘ 30 l 19 50 40 960-+10 40

. M 210 40 | 10 70 40 360410 40

"{ F | 200 40 \ 10 60 40 | 360+10 40

A { M| 240 l 50 | 15 70 40 | 360+10 40

F 220 40 10 70 50 360+10 40

s M ] 250 l 50 \ 15 100 40 360+10 50

| F | 230 40 10 80 60 360 +10 50
6{ M | 270 | 60 { 20 120 60 18010 60
F \ 240 1‘ 60 | 15 110 70 180410 60

Other

vegetables

‘ 60

60
i 60
g 60
80
] 80
| 100
| 100
120
| 120

Fruits

80

30
100
100
100
100
100
100
120
100

Qils
and
fats

10
10

10
10
A

10
15
156




Table 3. Average Percentage of General Standard Intake of Food Groups Fulfilled by Mean Daily Intake of

Preschool Children (%)

Food groups| Fishes, B .
. eans | Milks+smalllGreen and .
Cereals | Potatoes| Sugars Iigeatosu and the| fishes and | yellow v eogxfles Fruits Oﬂfat:nd
?tr Y gggs products | - seaweeds | vegetables | V842
Rural areas ' 152 85 25 . 35 51 2438 93 67 45 23
Seoul ' 136 134 200 150 61 50471 56 93 129 88
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Table 4. Percentage of Total Calories, Total Proteins,
Total Calcium, Contributed by Major Food

Groups
\{ients Calories | Protein | Calcium
[2) [#)
Food groups (%) (%) (%)
Cereals - 79.4 58. 2 25. 2
I Potatoes 3.5 2.9 1.3
Sugars 1.8 0 0.4
Fishes, meats &
I oty cags 3.7 | 150 | 80
Beans & the products| 3.1 8.1 9.6
N | Milks+mall fishes | 2.3 | 6.6 | 313
Green and yellow Veg| 0.9 2.7 5.8
IV | Other vegetables 1.6 3.3 9.7
Fruits 2.5 2.0 | 3.2
v | Oils and fats Lo | Lo | 40
| Other foods | o2 | oz 15
| ol | 100 100

100 |
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Table 5. Number of Food Consumed by Preschool
Children, Classified by Major Five Food

Groups

Food group [ Rural areas Seoul
I ] 31 31

I 31 30

it 15 14

v 56 40

v 13 9
Total | 146 124
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Table 6. Frequency of Use of Focd by Preschool
Children in Rural Areas and Seoul

Q(inds of food
Freqm Rural areas Seoul
of use(%)
100~90 Rice, Barley Rice, Egg
89~80 | Bean sprout
79~70 Gimchi, Soybean| Soybean paste, On-
paste ion, Beef, Gimchi
69~60 Potatoes, Flour | Potatoes, Flour,
Soybean curd,
Cucumber
59~50 Summer squash | Breads, Ice cream
49~40 Cuccumber, Carrct, Small sar-
Green pepper, | dine, dried, Grapes,
Onion Small Milk, Tangle,Ram-
sardine, dried yon-dang, Candies
39~40 None Rarley, Reans,

Radishes, Summer
squash, Green
pepper Hair-tail,
Tomatoes Peaches,
Apples, Porks
Chocolates, Sponge
cake, Dcughnuts
kack-du-ki, Laver
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