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Kojedo is the second largest island in Korea and a total population of 115,500 is living on the
island of 394.69 sq. km.

Under the direction of three nutrition professors, nutrition surveys in two villages in Kojedo,
namely Siljun Ri in Hachung Myon and Soowol Ri in Shinhyun Myon, were carried by 30 college
senior students majoring in nutrition from 15 August to 20 AugustV1977. From a total of 176
households of the two villages, 67 households were randomly selected and 390 family members of
the households were subjcets of the nutrition surveys.

The precise weighing method was used in evaluating the kinds of foods and nutrient intakes of
the subjects for three consecutive days. Thirty-seven pre-school children aged between 3 to 6 years
and 27 fertile women were examined for biochemical findings and physical status.

The main purposes of the surveys are to provide baseline data on nutrition in Kojedo Island for
the Kojedo Community Development Project and to compare the nutritional status of the villages
of Siljun Riand Soowol Ri. Siljun Ri is located in the pilot project area of the Kojedo Community
Health Project sponsored since December 1970 by the Christian Medical Commission of the World
Council of Churches. While Soowol Ri is a control village for comparison.

The results obtained are summarized as follows:

Food Intake

The average food intake per person per day in Siljun Ri, 1064 grams (91.7% in vegetable foods
and 7.6% in animal foods) was 90 grams more than that of SoowolRi, 974 grams (92.8% in
vegetable foods and 5.9% in animal foods). However, the food intake per pre-school child in
Siljun Ri, 485 grams (92.6% from vegetable foods and 6.4% from animal foods) was 21 grams
lower than that of the Soowol Ri, 506 grams (88.5% from vegetable foods and 6.5% from
animal foods).
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The average intake of beans was 16 grams(l.5% out of the total food intake) in Siljun Ri and
21 grams(2.2% of the total food intake) in Scowol Ri. The villagers should be guided for more

consumption of soybeans to improve the quality of protein intake from vegetable foods.

Nutrient Intake

The adult caloric intake in Siljun Ri and Soowol Ri were 2, 529 kcal and 2, 511 kcal respectively.
The average energy intake of pre-school childen in Siljun Ri was 948 kcal and that of in Soowol
Ri was 1, 082 keal. In terms of the recommended daily dietary allowances-2, 700kcal for adult and
1,500 keal for childen aged between 4 to 6 years-given by the Korea FAO Association, the diets
in both villages were not adequate.

Average daily protein intake of the subjected adult in Siljun Ri was 78.4 grams and that of
Soowol Ri was 76.2 grams, while pre-school children took 30.7 grams in the former village and
31.7 grams in the latter village per child per day. The protein intake in both villages were lower
than the recommended allowances, 80 grams for adult and 45 grams for 4~6 years childen, and
animal protein intake of the all subjects was very much lower than the RDA. The main character:
of the diet has been found low in quality of protein and high in carbohydrate.

The calcium intakes of the pre-school children in both villages, 251.9 milligrams in Siljun Ri
and 218.8 milligrams in Soowol Ri, were very much lower than the recommended allowance of
500 milligrams per day. It is apparent that the diet for children should be supplemented with
calcium.

Among the vitamin group, the daily average intakes of vitamin A and By(riboflavin) were lower-
than the recommended allowances for adult, while the intakes of vitamin A, Bi(thiamine), Ba:
(riboflavin), CCascorbic acid), and niacin were not adequate for the children in both villages.
Especially the intake of riboflavin, 0.4 milligrams in both village children, was much lower than:
the RDA, 0.9 milligrams per day. )

Physical Characteristics

Average height, weight,- chest and head circumference of the pre-school children in both:
villages were similar to those of the Korean standard given by the Korean Paediatrics Association.
except that the average height of pre-school boys in Siljun Ri was 8 cm higher than the Korean.
standard of 105cm. : :

The mean values of upper arm circumference and skinfold thickness of pre-school boysin both
villages were the same, 15.4 cm for upper arm circumference and 6.8 mm for skinfold thicknesé,!
but the mean values of those of the girls in Siljun Ri were higher than those of pre;school grils
in Soowol Ri. ) ‘

Biochemical Findings

Average hemoglobin value of boys and girls in both villages was the same, 11.1 grams per 100
ml of blood. The incidence of anemia (Hb value below 11g/100ml) was similar in both villages,
36.4% for boys and 50% for girls in Siljun Ri and 37.5% for boys and 50% for girls in Soowol Ri.

Average hemoglobin values of fertile women were 10.7g% in Siljun Ri and 10.8% in Soowol
Ri. The incidences of anemia(Hb value below 12g/100ml) were 100% in Siljun Ri and 86.7% in
Soowol Ri.

The anemia of these subjects may be caused mainly low intake of good quality protein and iron
intake from vegetable food. ’

Recommendation

In general, the nutritional status of a community health pilot village is not higher than that of
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control village due to the lack of nutrition improvement guidance services.
Nutrition education should be delivered to the villagers as a main part of the health education
activities. The emphasis should be onbuilding better health through better food habits and better

food production as well as on preventing malnutrition and diseases. It can be an invaluable part

of community development.

Since nutrition is considered to be at least one-half of MCH care, no village or home visits

should be made without careful provision for teaching ‘and demonstrating something simple and

practical on nutrition. The nurse, midwife, iand village health worker should be the chief

promoters of nutrition.
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Table 1. Age and sex distribution of the popuration subiected‘

Wa‘ S Siljun-Ri . Soowol-Ri
Age Sex - Male Female Total Male 1 Female Total
1~3 4 2 6 3 3 6
4~6 8 10 18 6 6 12
7~9 6 6 12 3 4 7
10~12 9 7 16 10 10 2
13~15 8 14 22 6 13 19
16~19 4 11 15 11 17 28
20~49 25 36 61 35 55 )
50~65 11 13 24 15 15 30
66~ 3 5 8 3 13 16
Total [ 104 182 72 136 208

Table 2. Ages and sex distribution of subjected children(years)

Survey area\ Siljun-Ri Soowol-Ri
Age Sex ‘ Boy Girl Total Boy Girl Total

3 3 5 2 2 4

4 1 1 1 1 2

5 2 6 2 — 2

6 5 11 3 3 6

Total 11 ] 12 ] 23 I 8 6 14
Mean Age 5.3 ] 5.4 l 53 | 5.3 5.0 5.1

# Wi HEER L HERES APMRK-E Table Z Rk Y ARERY RERHe #AaFEK

19 29 zel o mARBEYE 1H 1ANE ARERE % & 28
i % WREE R
tRENE = MEA SERHRE e RABEEDD &
a. BEFE FRAHE male] WmEY HE, T, LPHEE Y fE Bl
b. #EfAE '
@ BEarstE Table 3. Average adult rates for each nutrient
@ sk &% 2 hematocrit (£ A% Nutrients Siljun-Ri Soowol-Ri
5 BEH ,‘f Calory 0.80 0.78
. Protein 0.87 0.85
a. BEEX RRE #& Fat 0.80 0.78
BER 1Al & ®p & F Fog BEL & Minerals:Ca 1.22 1.20
FEBL HE RRER fFFjl- FAEAKE IR Fe 1.36 1.34
HEF D T BESHNTY BRsles =8 A&RE A Vitamins:A 1.00 0.99
3t E SHEY FHES EEL mxe mEgstsih B: 0.80 0.78
&5 BREBEEE HEHE®HY 2Rf0] HL A B 0.81 0.80
Rid WY AL 2T = st @ 3EM BES K ¢ 0.87 0.85
e}, Niacin 0. 80 0.78
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Table 4. Average food intake per person per day

Amounts(g)

Amounts(g)
Food groups Food groups
Siljun-Ri [Scowol-Ri Sil jun-Ri |Soowol-Ri
Vegetable foods 927 (904) Animal foods (€}))] &P
1. Cereals and grain products (464) (479 8. Meat — 8
1) Rice 276 315 9. Egges 4 2
2) Barley 164 120 10. Fish & shell '
3) Noodle, wheat 19 42 1) Fresh 64 33
4) Corn, dried : 5 2) Salted or dried 11 13
5) Millet - ! 1 11. Milk & its products 1 1
2. Legumes & its products 16 21 '
3. Potatoes 80 32
4. Vegetables ‘ 12. Oil & fats 3 3
1) Fresh 239 252 13. Others 4 10
2) Processed 33 54
5. Fruits 54 24
6. Sea weeds i 4 i 6 :
© 7. Seasonings & others 3 36 Total 1015 974
Table 5. Average food intake per child per day
Amounts(g) ‘ Amounts(g)
Food groups - Food groups |
Siljun-Ri | Soowol-Ri Siljun-Ri | Scowel-Ri
Vegetable foods (449 (448) "Animal foods (€)D) (33
1. Cereals & grain products 226) (254) 8. Meat — -
1) Rice : 138 154 9. Egges » 5 -
2) Barley 62 57 10. Fish & shell
3) Noodle, wheat 19 31 1D Fresh 20 21
4) Corn, dried 7 . 12 2) Salted or dried 5 : 5
b)Y Millet — — 11. Milk & its products 1 7
. 2. Legumes & its products 8 8
3. Potatoes 50 .6
"4. Vegetables ‘ 12. Oil & fats 1 1
"1) Fresh 100 88 13. Others 24
2) Processed 30 g
5. F ruits 15 74
6. Sea weeds 7 —
7. Seasonings & others 13 9 Total 485 506
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Table 6-a. Average nutrients intake, Siljun-Ri (per person per day)

\Numents Calory | Protein | Fat " Minerals Vitamins
Ca Fe A B: Bz C Niacin
Food groups kad | @ | @ | Sl Fol o | dn | Gl G s

Vegetable foods

Cereal & grain products| 1555 37.1 4.6 | 141.1 8.0 7.2 1.0 0.3 0.4 | 16.1
Legumes & its products 48 3.4 0.3 22.4 0.7 4.0 0.1 0.0 0.0 0.3
Potatoes 58 1.9 0.4 4.0 0.5 0.0 0.1 0.0 | 12.0 0.4
Vegetables 1) Fresh 104 3.8 0.8 |129.6 7.9 |3237.0 0.2 0.3 | 38.4 0.9
2) Processed 3 0.8 0.2 8.2 0.0 | 593.1 0.0 0.0 7.7 0.1
Fruits 11 0.3 0.1 7.6 0.2 | 26.5 0.0 0.0 2.6 0.0
Seaweeds 2 0.2 0.0 | 19.7 0.2 | 41.3 0.0 0.0 0.1 0.1
Seasonings & others 46 3.9 1.5 | 43.9 2.6 | 95.2 0.0 0.1 2.7 0.3
Sub total 1832 | 51.4 [ 7.9 | 376.5 | 20.1 |4004.3 | 1.4 | 0.7 ! 63.9 } 18.2
Animal foods
Meat
Egges 7 0.6 0.5 2.9 0.1 | 28.9 0.0 0.0 0.0 0.0
Fish & shell 1) Fresh 66 9.6 2.3 |122.1 5.2 2.8 0.1 0.1 L9 1.5
2) Salted or dried 27 5.2 0.6 | 44.0 0.7 2.3 0.0 0.0 0.0 0.9
Milk & its products 1 0.0 0.0 1.4 0.0 0.5 0.0 0.0 0.0 0.0
Sub total ] 101 | 15.4 ‘ 3.4 [170.4 | 6.0 ] 3¢5 | o1 ] o1 | Lo | 24
Oil & fats 29 0.0 3.2 — — — — — — _
Others 13 0.0 0.0 — — — — — — —

Total 1975 | 66.8 | 14.5 | 546.9

| 2.1 l403s.8 | 15| o8| 658 | 20.6
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Table 6-b. Average nutrients intake, Scowol-Ri(per porson pet day)

Km Calory | Protein| Fat Minerals ‘ Vitamins
Ca Fe A B; B2 C Niacin
Food groups Chea) | @ | @ | (mg) | (me) | (e ' (mg) l (mg) I (mg) | (mg)

Vegetable foods
Cereal & grain prdoucts| 1627 37.7 4.4 §143.7
Legumes & its products 49 3.4 0.5 22.7

6.8 |- L9 0.9 0.3 0.1 14.4
0.8 8.1 0.1 0.0 0.8 0.6

Potatoes 25 0.8 0.2 1.8 0.2 0.0 0.1 0.0 4.8 0.2

Vegetables 1) Fresh 123 4.4 0.8 |113.2 | 10.6 [3378.0 0.2 0.3 | 40.0 1.8

2) Processed 12 1.3 0.4 | 13.2 0.1 |950.0 0.0 0.0 | 12.4 0.3

Fruits 5 0.4 0.1 1.5 0.1 | 7.7 0.0 0.0 2.6 0.1

Seaweeds 5 0.3 0.0 32.9 1.0 | 153.7 0.0 0.0 0.4 0.3

Seasonings & others 45 3.5 1.4 | 42.4 2.7 ] 93.8 1 00 0.1 2.7 0.4
Sub total | 101 | 518 | 7.8 | 704

Animal foods

22.3 l4657.2 I 1.3 l 0.7 ‘ 63.8 18.1

0.2 0.9 0.0 0.0 0.1 0.4

Meat 0| 17| 04| 0.4
Egges 3| 02| 02| 12| o1 ] ws | 0o 00| 00| 00
Fish & shell DFresh | 36 | 56 | 13 | 5.6 | L4 | L1 | 0.0 | 00 | 05| L6
2) Salted or dried 2| 68| 06|55 | o8| 31| 00| 00| 00| 12
Milk & its products o| 00| 0o | Lo | 00| 03| 00| 00| 00| 00
Sub total 8l | 143 | 25 |uor | 25| 169 | 00| 00| 06| 32
Oil & fats z| oo 30| —| —| =] =| =] =] -
Others 12 0.1 0.1 0.0 - — — - - -
Total | 2011 | 662 | 13.4 4821 | 248 Jae7a1r | 13| 0.7 | 644 | 203

e}, o5& EEFEA 1B IAE BliEe= AL
2L FHEES 19.56mmg o]l KXAEsE 18.3mg o &
BHEE 10mg ol Hsld 2 B¢ BRY v ks
HpERRAA 8=l 2 EBREY 76.9~90.2% &
ol &=t
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Hol A Ll KWL 7HERMEE B domz
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=L BRES 29

7) HIEHE By
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AKABE 1.3mg 024 BHE/ £4 ¢}, o] 54
EERA I IANE EREs s Y AL ZHES

1.9mg el KAR/ Lémg o2 EHEE 1.4mg B}
+ FAY9 25 295

8) HIEIRl B;

18 IAE BEHESY velwl By FRES 0.8mg o]
KAEE 0.7mgolglsl. o] & BERA I IAE
BoEe 2 BT AL KHES lO0mgolx kAR
7} 0.9mg 0.2 EHES £0 $28L Bz Y9
o} BEEE 1.6mg ol Kl FXE 25 37.5~
43.7%74 o} v} % BRMES 2.4

9 H[EE[ C

18 IANE BEHEY ulelwl C BEREL 65.8mg o]
L KARE 64.4mg 0B $X ] £4 v BRE
£+ 235 ol B¢ FEARRA 1R IAE BREes B
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100 L oj ot M
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(238) — 50—



Table 7-a. Average nutrients intake, siljun-Ri (per adult per day)

\ws Calory | Protein| Fat Minerals Vitamins
Ca Te A B B: C Nacin
Food groups Ckeal) | (e (e (mg) | (mg) (ug) | (mg) | (mg) l (mg) l (me)
Vegetable foods
Cereal & grain productsl 1993 43.6 6.0 | 117.6 6.0 7.3 1.3 0.4 0.4 20.7
Legumes & its products 62 4.0 0.4 18.7 0.5 4.1 0.1 0.0 0.0 0.4
Potatoes 74 2.3 0.5 3.3 0.4 0.0 0.2 0.0 | 14.2 0.5
Vegetables 1) Fresh 133 4.4 1.0 | 108.0 5.9 (3270.0 0.2 0.4 45.2 1.2
2) Processed 10 1.0 0.3 69 0.0 |599.1 0.0 0.0 9.1 0.2:
Fruits 14 0.3 0.1 6.4 0.1 | 26.8 0.0 0.0 3.1 0.0
Seaweeds 3 0.2 0.0 | 16.4 0.2 | 4.7 0.0 0.0 0.1 0.2
Seasonings & others 59 | 45| 1.9 |36 | 19 | 92| 00| 01| 32| o4
Sub total [ 2348 ’ 60.3 | 10.2 ‘ 313.9 | 150 {405.2 | 18 | 09 | 753 | 23.6
Anima! foods
Meat
Egges 9 0.7 0.7 2.4 0.1 29.2 0.0 0.0 0.0
Fish & shell 1) Fresh 84 | 11.3 2.9 |101.7 3.9 2.9 0.1 0.1 2.3 1.9
2) Salted or dried 34 6.1 0.8 36.6 0.5 2.3 0.0 0 0.0 1.2
Milk & its products 1 0.0 0.0 1.1 0.0 0.5 0.0 0.0 0.0
Sub total | 18 | 181 44 |08 | 45 | 369 | o1 ] 01| 23| 31
Oil & fats 37 0.0 4.1 — — - - - - B
Others 16 0.0 0.0 — — - - — - —
Total | 2529 | 784 | 187 [4s57 | 19.5 woso.1 | Lo | 10 | 7.6 | 267
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Table 7-b. Average nutrients intake, Soowol-Ri(per adult per day)

Nutrients Calory | Protein| Fat Minerals Vitamins
. . A § Bi ! B2 | C | Niacin
Food groups ke | (@ | & Cmg) ‘ (mg) (ug) | (mg) | (mg) | (mg) | (mg)
Vegetable foods ]
Cereal & grain products| 2033 43.4 5.5 | 117.8 5.0 L9 | L1 0.4 0.1 18.1
Legumes & its products 61 3.9 0.6 18.6 0.6 8.1 0.1 0.0 1.0 0.8
Potatoss 31 0.9 0.2 1.5 0.2 0.0 0.1 0.0 5.5 0.2
Vegetables 1) Fresh 153 5.1 1.1 92.8 7.8 |3378.0 0.2 0.3 45.7 2.2
2) Processed 15 1.5 0.4 10.8 0.1 | 950.0 0.0 0.1 14.2 0.3
Fruits 7 0.5 0.1 1.2 0.1 71.7 0.0 0.0 2.9 0.1
Seaweeds 6 0.4 0.0 26.9 0.7 |153.7 0.0 0.0 0.4 0.4
Seasonings & others 56 4.0 1.8 34.7 2.0 93.8 0.0 0.1 3.1 0.4
Sub total 2362 ’ 59.7 9.7 | 304.3 16.5 l4657. 2 ’ [ 1.5 0.9 72.9 22.5
Animal foods
Meat 13 1.9 0.5 0.3 0.2 0.9 0.1 0.0 0.1 0.5
Egges 3 0.3 0.3 0.9 0.0 11.5 0.0 0.0 — 0.0
Fish & shelll) Fresh 45 6.4 1.6 45.6 1.0 1.1 0.0 0.0 0.6 2.0
2) Salted or dried 40 7.8 0.7 43.0 0.6 3.1 0.0 0.0 0.0 1.5
Milk & its products 0 0.0 0.0 0.8 0.0 0.3
Sub total | 101 | 164 | 31 [ 6| 18] 169 01| 00| 07| 40
Oil & fets 33| 00| 37 - - - - - — -
Others 15 0.1 0.1 — — — — — — —
Total l 2511 76.2 16.6 [ 394.9 ' 18.3 [4674.1 1.6 0.9 I 73.6 ’ 26.5
Table 7-¢. Average nutrients intake per adult per day
\Numems Calory | Protein Fat Minerals Vitamins
Ca Fe A B: B2 C  |Niacin
Areas CGeaD | @ | @ | (mgp) | (md ) (mg) | (mg) I (mg) [(mg)
Siljun-Ri 2,529 78.4 18.7 | 455.7 19.5 |4080.1 1.9 { 1.0 77.6{26.7
Soowol-Ri 2,511 76.2 16.6 [ 394.9 18.3 [4674.1 1.6 10.9 73.6/26.5
Rural* 2,578 76.0 18.0 | 487.4 16.8 |5529.6 1.5 [ 1.0 | 113.7]17.3
RDA** 2,700 80.0 36.0 | 500.0 10.0 [600(20001.U.D 1.4 ] 1.6 60. 018.0
360006000 I.U.)***

* National Nutrition Survey in three provinces(Kangwon Do, Chulla Pukto, and Chulla Namdo) conducted
by the Ministry of Health and Social Affairs in August 1974.
** Recommended Dietary Allowances, Korea FAO Association, 1975.
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Table 8-a. Average nutrients intake, Siljun-Ri (per child per day)"

w Calory | Protein| Fat Minerals Vitamins
keal) | Ca Fe A J B: B: J Niacin
Food groups Ckeal) | () (e (mg) | (mg) | (ugd (mg) l (mg) | (mg) | (mg)
Vegetable fonds
Cereal & grain products 756 17.6 3.1 62,0 3.4 10.8 0.4 0.2 0.5 6.9
Legumes & its products 23 1.7 0.2 12.3 0.3 3.2 0.0 0.0 0.0 0.2
Potatoes 36 1.2 0.3 2.5 0.3 0.0 0.1 0.0 7.4 0.3-
Vegetables 1) fresh 43 1.4 0.3 49.4 3.3 | 694.7 0.0 0.1 13.8 0.4
2) Frocessed 7 0.7 0.2 7.6 0.1 | 518.0 0.0 0.0 6.7 0.1
Fruits 3 0.2 0.0 1.5 0.1 30.0 0.0 0.0 1.3 0.0
Seaw eeds 2 0.2 0.0 36.1 0.4 79.1 0.0 0.0 0.1 0.2
Seasonings & others 15 1.2 0.6 17. 4 0.9 15.3 0.0 0.0 0.4 0.1
Sub total | s | 242 | 47 | 1008 | 88 | 1811 | o | 03 | 0.2 | 82
Animal foods
Meat
Egges 8 0.7 0.7 3.6 0.2 36.3 0.0 0.0 0.0 0.0
Fish & shell 1) Fresh 19 2.8 0.6 31.9 2.0 1.0 0.0 0.1 0.8 0.5
2) Salted or dried 12 2.7 0.2 19.9 0.3 1.2 0.0 0.0 0.0 0.5
Milk & its products 1 0.0 0.0 1.6 0.0 0.5 0.0 0.0 0.0 0.0
Sub total 40 6.2 1.5 57.0 2.5 39.0 0.0 0.1 0.8 1.0
Oil & fats | 9 — 1.0 l
Others ’ 14 0.3 0.2 0.1 - - - | - - -
Total | o8 | 507 | 7.4 | 2519 113 o1 | o5 ( 0.4 | sLo | ez
BE Bl d9ox BE 0mg 2 £ 2L FHES} 0.4mgol 2 KAHEA 0.4mg 4 FL2BE B
Be BEmsldd. Bslget. o) &L BiERE 0.9mgoll H3ld &% 66%
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£ HBRESY 15 LAY P ekl A BREe
FHE 1390. l,ug ol KAH 1355.2ug 24 F
g ¥%T BE BIGIT gl o] E9 weln A
PSS 2e EYHHAEROENE £4 97.2~98.0%
#ET fhgslel KE4 carotene ARER Bl o
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Table 8-b. Average nutrients intake, Soowol-Ri (per child per day)

Nutrients \ Calory |Protein | Fat Minerals . Vitamins
1 Ca Fe A B; B: C Niacin
Food groups Ckeal) (e (e (mg) | (mg) | (ugd ’ (mg) ’ (mg) ’ (mg) | (mg)
Vegetable foods i
Cereal & grain products" 856 19.9 4.0 79.1 4.2 19.4 0.5 0.2 1.0 7.3
Legumes & its products 15 1.1 0.5 5.3 0.3 4.4 0.0 0.0 0.6 ;.-0.1
Potatoes 4 01)] 00 03| 00| 00| 00 | 00 | 09 | 00
Vegetabes 1) Fresh 4 | 16 | 0.3 | 37.3°| 4.0 [w026.2 | 01 | 0.1 | 10.3 | 0.5
2) Precessed 2 0.2 0.1 2.1 0.0 | 154.3 0.0 0.0 2.0 0.0
Fruits { 2| 08| 02| 89| 05| 9.8 | 00 | 00 | 70 |501
Seaweeds | - — — —_ - — — — — —
Seasonings & others ‘ 13 1.1 0.4 12.6 0.7 31.7 0.0 0.0 0.9 0.1
Sub total | o5 | 208 | 55 (156 | a0 |1s2ms| 06| 03| 27| 81
Animal foods
Meat — — —_— — — — - — — —
Egges — — — — - — — — -~ —
Fish & shell 1) Fresh 17 | 21| o6 | 4.2 | 25 | 221 01| 01 1.0 | 05
2) Salted or dried 13| 297 01|22 03| 1.4{ 00| 00| 00/ 05
Milk & its products 4 0.2 0.2 11.4 0.0 3.9 0.0 0.0 0.1 0.0
Sub total | s 52| oo 728 28|24 o1 ] 01| 11| 10
Oil & fats 0} 00| L1
Others 84 | 1.7 ] 15| 04| 00| 00| 00| 00| 00| 00
Total | 1082 [ 3.7 | 90 |2188 | 1.8 [wes2| 07 [ 04 | 239 | o1
Table 8-¢. Average nutrients intake per child per day
Xﬁiems‘* Calory | Protein| Fat ’ Minerals Vitamins
keal Ca Fe A B: , Bs C |Niacin
Aress ] D] @ | @ Jod | | Gy okl oy | cmp ooy
Siljun-Ri | o048 | 30.7 | 7.4 | 251.9| 11.3 | 13%0.1 0.5 [ 0.4 |31.0 ‘ 9.2
Soowol-Ri 1082 | 3.7 | 9.0 | 218.8| 11.8 [1355.2 0.7 [0.4 |239] 9.1
RDA* 1500 | 45.0 | 20.0 | 500.0| 10.0 GAGHERLYL Jo.s |o.9 |40.0]|10.0

* Recommended Dietary Allowances for Korean children aged between 4 to 6 years

** B-carotene
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Table 9. Kinds of food stuffs consumed by the subjects

1. Cereals Green onlon, whole
Rice Garlic
Rice, glutinous, milled |Carrot
Barley Onion
Wheat flour Cucumber

Noodle, instant

Red pepper leaf

Noodle, wheat Leaves of perilla
Bread Leck

Corn Radish

Millet Stem of sweet potato
2. Legumes Egg plant

Soybean, black
Kindey beans
Soybean sprout
Soybean curd
Small redbean

Radish leaves
Amaranth

Bracked boiled

Leaf of squash, young
Garlic young stem

Tomato
Korean melon
Peach

Grape

7. Sea weeds

Flounder (sole)
Octopus

Small sardine,
dried

6. Fruits Chicken
Apple Pork, thin
Perisimmon 10. Egges
Water melon Egg

Alaskan pollack,
dried

11. Fish and shellfish/Small sardine,

Small sardine, fresh
Qpyster

Top-shell

Crab

Tangle
Tangle, dried

Green laver

Laver

intricata

Gloiopeltis furcata var

8. Seasonings and others

Mackerel

Saury

Alaskan pollack
‘Watereel-fresh
Arkshell

Clam

Green bean Chinese cabbage
3. Potatoes Parsley

Potato Pickled garlic
N‘:gg;i‘;;’:g Salted radish

4. Vegetables 5. Kimchies
Pumpkin Yul Moo Kimchie
‘Greenred pepper Kack Doo Ki

Red pepper powder

‘Toasted powder
M.S.G.
Soy-bean souce
9. Meat

Redpepper soy-beanpaste

Loaches

Fermented soy-bean paste(Cray fish

Horse-mackerel
Jachijoke
Hairtail

Yellowtailrunner

Red, seabrean

Beef

{Flat-fish sole,flounder

soused
12. Milk and
products

Milk, fluid,
whole, cow

Sesame oil

Perilla oil

Bean oil

14. Wine and
liquor

Korean drink

Takju,

Brewed with rice

Soju, Korean
spirit

15. Bread and

Biscuits

Candy

Biscuits

Snack cake

16. Sugar,syrups

and sweets

Sugar
Jam,strawberry
Honey

Table 10. Physical status of

children and fertile women

U Ski
Survey No. of | Mean Body | Body | Chest Head alilr)ner f;?d
area Sex subjects age height | weight circam. | .. thic-
(em) | Ckgd | Cemd | Cem) | TEON™| pene
Boy 11 5.3 Survey data 113.0 | 15.6 54.5 49.3 % 15.4 6.8
Standard 105.0 ] 16.7 54.0 50.0 l — —
LSiljup Girl 12 5.4 Survey data 105.5 15.7 50.2 48.6 6.5 7.0
Ri Standard 103.7| 16.1] 524 49.0| — —
Fertile 12 30.9 Survey data 154.7 49.7 85.8 54.3 | 24.7 11.0
women Standard 156.2 51.9 77.1 — — —
Boy 8 5.3 Survey data 106.5 15.7 58.2 49.4| 15.4 6.8
Standard 105.0 16.7 54.0 50.0 — —
Soowol Girl 6 5.0 Survey data 100.7 15.3 54.9 49.6 | 15.1 6.4
-Ri Standard 103.7 16.1 52.4 49.0 — —
Fertile 15 31.3 Survey data 156.4 52.6 87.6 53.5 24.5 12.5
women Standard 156.2 51.9 77.1 — — —
2. MEREE 3 hematocrit HE EER BFRE (114) 2 ZTRE (128)9 T
RE R R HT meREE 2 hematocrit fE Mg 482 &4 11.2g% 9 11.0g%2 & HER

5 WET B Table 119 a ¥ b} 2l

# (23409 ¥y MERHES

11

1g%ol gt
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Table 11-a. The hemoglobin value (g%)

{ | i : Proporticn
Survey Sex Nc;)._ of lc\dear; No. of subjects by Hb. levels of anemia
area subjects % 10.0~{ 11.0~| ., No. of
| <10.0 ' 10.9¢ 11.9 12 0< subjects %
Boy 11 11.2 — 4 6 1 4 36.4
Girl 12 11.0 1 5 5 1 6 50.0
Siljun-Ri Total 23 11.1 1 9 11 10 43.5
Fertile
women 12 10.7 - 7 5 - 12 100
Boy 11.1 1 2 4 1 3 37.5
Girl 6 11.0 — 3 3 — 50.0
Soowol-Ri Total 14 11.1 1 5 7 1 6 42.9
Fertile .
wom:n 15 10.8 3 4 6 2 13 86.7
Table 11-b. The hematocrit value (%)
T T N e | Proportion
Survey ‘ Sex- N(})J.‘ of lé/legn , No. of subjects by Ht. levels I of anemia
area subjects | (% 33.1~| 36.1~ No. of
| <33.0 ‘ 28] dedwa< ’ subjects| %
Boy 11 38.4 - 2 5 4 — —
Girl 12 37.5 1 - 10 1 1 8.3
Sitjun-Ri Total 23 38.0 1 2 15 5 1 4.2
Fertile
women 12 35.4 3 4 2 3 3 25.0
Boy 38.5 1 1 3 3 1 12.5
Girl 39.9 — — 2 — —
Soowol-Ri Total 14 39.0 1 1 7 5 1 7.1
Fertile ‘ - .
women 15 39.0 1 3 2 9 1 6.7
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