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ABSTRACT

A Study on the health care with eating

food and exercise

KIM, KI YOUNG

This article a little bit lack of elements for the basis of study of health care in the
respect of taking a certain expert group as the sample. However researcher chose people
who is in same situation with himself and tried to make clear how to do for their
behavior of health care to know that how the experts groups are taking care of their
health.

For the study, the main aim of this article is studying the health care situation of
experts group which is taking crucial role in the economy, society and cultural field.

When it comes to the experts group’s health care by eating habits and exercise related
program is, first, it indicates that most people are eating for their health, lives and work
through the analysis of responds; they eat food for their health and their health, lives or
task.(Surely they family-centered structure. Third, 78% of 40s group responded that they
enjoy finding good restaurants while 20s to 30s are enjoying fastfood and instant food
instead of Korean traditional foods. fourth, health care by the exercise is done in one or
half one hour and the dependant exercises like jogging or swimming which can be done
whenever they have time are perferred to group exercise.

It's desirable that one has to take care of himself with systematic and effective way.
But it's very difficult and care for most people to take care of themselves, so they have
to make the program and practice it systematically. The result from this study shows
that practicing the health related program rationally, at the same time increasing leisure
time and doing dependant or group exercise, taking a walk, and various kind of exercise
considered spending money are more common than eating foods for health care.

These are regarded as a desirable phenomenon in terms of the health care.
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