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A Study on the Actual Condition for Portion Control of
Meal Served by Elementary School Foodservice Operation

Hee-Sook Cho
Dept. of Food and Nutrition, Mokpo National University, Muan 534-729, Cheonnam, Korea

Abstract
This study was focused on setting up a proper portion by elementary school foodservice operation,

The results were summarized as follows :
from elementary school foodservice

Individual average consumption size and consumption rate
: cooked rice 218g(97.8%), soup 213g(93.8%5), pot stew 277g(91.

2%), stir fry 68g(83.9%), stew 67g(81.3%), fresh salad and seasoned vegetable 54g(81.0%), kimchi 49g
(85.6%), one course dish 429g(96.3%). Proper portion of meal for the elementary school foodservice bas-

ed on a statistical data was as follows

: cooked rice 230g, soup 205g, pot stew 262g, stir fry 40~55g,

stew 70g, fresh salad and seasoned vegetable 45~50g, kimchi 50g, one course dish 360~400g.
Key words : elementary school foodservice, individual consumption size, proper portion.
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Table 1. The state of the body growth of sub-

jects

Sex group Height(cm) Weight (kg)
Male 141.5+9.87 36.7+8.65
Female 140.9%5.89 35.5+6.82
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Table 2. General characteristics of subjects
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Characteristics

Male (N=119)

Female (N=101) Total (N=220)

Fathers’ education

Elementary school 1€ 0.8) 1( 0.9) 2( 0.9)
Middle school 15(12.6) 10( 9.9) 25(11.4)
High school 60(50.4) 53(52.4) 113(51.4)
College 3(36.1) 37(36.6) 80(36.4)
Mothers’ education
Elementary school 3( 2.5) 3( 2.9) 6( 2.7)
Middle school 28(23.5) 26(25.7) 54(24.5)
High school 54(45.4) 47(46.5) 101(45.9)
College 34(28.6) 25(24.7) 59(26.8)
Fathers’ job
Clerical 44(36.9) 36(35.6) 30(36.4)
Agricultural 3( 2.5) 3( 1.4)
Trade 41(34.4) 46(45.5) 87(39.5)
Administration position 7( 5.9) 6( 5.9) 13( 5.9)
Expert 21(17.6) 11(10.9) 32(14.5)
Labor 3( 2.5) 2( 1.9) 5( 2.3)
Mothers’ job
Housewife 74(62.2) 61(60.4) 135(61.4)
Agricultural 4( 3.9) 4( 1.8)
Trade 30(25.2) 28(27.7) 58(26.4)
Labor 3( 1.3)
Administrative position 3( 2.5) 8( 7.9) 18( 8.2)
Clerical 10( 8.4) 2( 0.9)
Expert 20 1.7
Family income (1,000 won /month)
<1,000 6( 5.0) 6( 5.9) 12( 5.5)
1,000~1,500 30(25.2) 29(28.7) 59(26.8)
1,500~2,000 52(43.7) 49(48.5) 101(45.9)
2,000~2,500 29(24.4) 14(13.86) 43(19.5)
>2,500 2( 1.7) 3(2.9) 5( 2.3)
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Table 3. Measurements of serving and consumption size at elementary school foodservice
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Food group

Menu group

Serving size(g)

Mean=+S.D.

Consumption size
(g) Mean+S.D.

%

Consumption
rate (

Cooked rice 231.17+19.35 226,12+£29.15 97.81
Cooked rice -
Average 231.17+19.35 226.12429.15 97.81
Potato & soybean soup 920.23+14.13 197.53+52.35 89.69
Egg & dried pollack soup 240.52+ 9.37 229.15i52. 13 95.27
Soups Beef & white radish soup  180.19+21.05 173.92£45.21 96.52
Average 213,65+ 14.85 200. 2+49.89 93.83
Pork & kimchi pot stew 265.29+ 2.59 257.35+ 3.23 97.01
Pot stewes Soybean paste 290.32+21.24 260.29+52.19 89.65
Average 277.81£11.92 258,82 +27.71 93.33
Stir fried chicken 90.19+ 2.19 82.28+ 2.59 91.22
Stir fries Stir fried squid 47.53+23.19 36.45+16.71 76.69 -
Average 68.83+12.69 59.36+ 9.65 83.95
Stewed beef in soy sauce 85.21+12.76 75.62+13.85 88.75
Stewes Stewed potato 50.19+11.94 37.12+ 8.57 73.95
Average 67.70+12.35 56.37+11.21 81.35
Cucumber salad 42.97+ 2,57 39.87+ 8.95 92.78
Frosh and boiled S0 bean sprout salad 69.75+ 3.45 66.55+ 5.19 95.41
salads Fruits vegetables salad 51.21+ 8.87 28.15+15.19 54.93
Average 54.66+ 4.96 44,86+ 29.33 A 81.04
Cabbage pickles 46.27% 4.55 43.29+ 5.61 93.55
Kimchies Cube radish pickle 52.18+13.28 40.57 £15.67 77.75
Average 49.23% 9.12 41.93+21.28 85.65
Stir fried 420,32+ 2.59 411.92+ 5.83 98.00
‘ Rice cake soup 340,56+ 8.78 321.55+10.23 94.41
One course dishes  — 0 o 528.38+11.95 511.34+12.35 96.77
Average 429.75+ 7.77 414.93+ 9.47 96.39
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Table 4. Estimation of satisfaction for consumption size at elementary school foodservice

Male (%) Female(‘y) o

Food _ _ o L
00d group 1 2 3 4 5 1 2 3 4 5

Cooked rice 1.72 10.25 76.25 11.78 16.23 77.84 5.93 NS
Soups 6.02 18.35 62.31 11.02 2.30 9.8 17.45 58,94 13.81 NS
Pot stewes 18.94 20.25 58.23 2.67 17.69 50.12 32.19 NS
Stir fries 552  74.25 20.23 18.15 72.15 3.89 5.81 P<0.05
Stewes 6.32 7569 17.99 13.64 1252 73.84 P<0.05
Fresh & boiled
salads 6.90 2585 50.55 14.11 2.59 6.20 26.94 47.38 16.75 2.73 NS
Kimchies 6.22 27.46 45.89 16.98 3.45 1.33  25.12 46.45 23.65 3.45 NS
One course dishes 6.12 17.52 68.55 5.36 2.45 6.49 19.36 70.28 3.87 p<0.05

T-4t : significant at p<0.01, 0.05 NS : no significant
1. The quantity was too much. 2. The quantity was much. 3. The quantity was moderate.
4. The quantity was little. 5. The quantity was very little.

Table 5. Establishment of proper portions

Elementary school foodservice (10~12years)

Food group - : ;
Serving size (g) Establishment (g)
Cooked rice 231 230
Soups 213 205
Pot stewes 277 262
Stir fries 68 40~55
Stewes 67 65~70
Fresh & boiled salads 54 45~50
Kimchies 49 50
One course dishes 429 360~400
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