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=ABSTRACT=

The purpose of this study was to develop a software system for supporting nutritional
counseling

This study provides basic information on the assessment of nutritional status for in-

dividual.
Software programs developed for this study were as follows:

1) Program for calculating the nutritional recommended daily allowance based on indi-
vidual needs and for assessing obesity by Broca index.

2) Program for the analysis of nutritional daily intake(comparison between the amounts
intake and the recommended dietary daily allowance)

3) Program for the analysis of nutrient intakes from each food group and their com-
position rates for the nutrients.
A super-16T / XT(16bit personal computer) campatible with IBM—PC /XT was
used and all the files and programs were created by using COBOL.
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a, T2 13 o] : COBOL?2

b, A1&-AFE 712 : Super—16T / XT

¢, file7t4) : INDEX FILE

d, AA1& A% : HARD DISK

P& 2R ANEY 38
% 350keal, 563 700kcal

0O A7 % 83
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) (9%
(9 (10)
(09)) (12)
13) . (19
(15) (16)
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(19) (20
1: X EEL
2: 1822 1:05208 2:198
3:4Z ¥E 31598 4 20918
4:10%0)s AdE AL 1

g5 7vE S 9y g
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o E3A R4 H)&(P/S ratio)& Adao
A A et (21a9)

* g oA HAHE %
8§38 [ 67.7%
g9 A:111%
A v 212%

(o142 A#Hl& 65 : 15 : 20)

7. FFLE AR Fu&

* 7198 oA wiE %

ol 4 A} : 33.3%
HAA AL 333%
A2} 33.3%

8. 71U o yA] v

* @A, At HH3E %

SEA oo 4HHE :39.0(%)
AHF:27(g)
T B A 111(g)
4 :339(g)

P /S Ratio 6.1
AR AR EF) : 8.7(mg)

A

1=
o

shH9. @, A, 2E 43

™

3) AETE SFx A58 Bt
HAETE 992 HALY Bt sMEE
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* qgh AAF >
JYIAF 194FF  AFFY & (%)
o= A 3 ZH(Kcal) 1653 1950 118.0
ol A A A ) (g) 53.10 53.1 100.0
(BEA4) 20.7
A A A)g) 45.0
(FE4) 11.1
g3l E(g) 3234
2+ (mg) 600 138 23.0
3 (mg) | 18 8.7 48.3
HE}RIA(R.E) 750 1822 242.9
4] E}Y1B,(mg) 0.8 1.20 150.0
H| €} 71 B,(mg) 1.0 0.54 54.0
v o]o}l(mg) 11 6.3 573
H e} C(mg) 55 33 60.0
Press RETURN to continue
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B, g ek =] 19(2) : 120-128, 1986

5) Hannaman KN, Penner SF. Nutrition assessment
tool that includes diagnosis. J Am Diet Assoc 85
: 607—608, 1985.
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A= A# F(Keal) HE-&(%)
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