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A Study on Food Habits, Nutrient Intakes and Nutritional Quality of
Preschool Children in Seoul

Keum-Jee Kang'
Department of Food and Nutrition, DukSung Women's University, Korea

ABSTRACT

The purpose of this study was to investigate food habits, nutrients intakes and nutritional quality of the preschool
children living in Seoul. The study was performed by analyzing a questionnaire answered by the mothers of 233 subjects
aged 2 to 6 years old. A three-day dietary intakes survey, using a 24 hour recall method was used by both the mothers and
teachers of the children in day care centers. Twenty eight, 65.9 and 21.8% of preschool children were underweight,
normal and overweight or obese, respectively. It was found that 19.8% of preschool children replied that they skipped
breakfast sometimes. The major reasons for skipping breakfast were ‘snacks’ (38.3%) and ‘no appetite’ (32.6%). The
proportion of subjects having unbalanced meals was 61.6%. From the 24-recall survey, it was found that ail nutrients
intakes were higher than those of the Korean RDA except zinc. The proportions of carbohydrate, protein and fat from
total calories were 56,1, 17.2 and 30.7%. The P/M/S ratio was 0.62 : 0.86 : 1. Nutrient adquacy (NAR), mean of nu-
trient adequacy ratio (MAR) and index of nutritional quality (INQ) were considered adequate. In conclusion, the dietary
intakes of children aged 2 to 6 were assumed adequate judging from nutrient intakes, although some attention should be
paid to fat intake in this age group. (Korean J Community Nutrition 10(4) : 471 ~483, 2005)
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200195 SAT - GJFRAF Bro] oshd A=FHo
2 3~6A1 frotd] A4F g2 AYZY] 96%°1H, A,
Ql, gell, gliEepla} vjeldl Cx F3%2] 100%E =
HlR3, 2 AL 42t 72.7%, 79.8%2) A o}
31 Bk 19983 Fulad7dedolzAt Aujel olstd A
ekl 759% vlRkQ) FkaE T 60.2%, EE- 56.4%,
HlER A 50.5%%H 2001 d500E 015 FUsEol ©
o] 7 A& & & Stk NGkl YA AFelE Ao
7} dE Aoz Yepgton (Moon 5 1992; Kim & Chyun
2001; Kye 1993; National nutrition report 2002; Park
% 1997; Park & 1999; Shim ¥ 2001; Son 5 1999;
Kim & Lee; 2005), 53] 5&X9 T ZA| ez} ot
Aol FFERe] FAE Azt o BuEy Qo)
(Lee 1996; Park 5 1997).

AL Aol Fa3t AL FAlo] A 9
A8 vleMle] FYo 2 HAAQ A7 fAlo WA
FEaARE AFA ALY ot FFol wE uXEF, T
A3l 423N, W5 2 JEE FEE st
(Kromhout 1992). X3}x|4iko] g8 Aatrct AL 2]
A= 84 ZHAHE, LDL-FAAHES Z4A7|1 1
EE¥SIAMKPUFA) 53] 034 AR 8% £ 29
SHED FAALS BaA7|ER, TEANA] AT 03
A Apato] BE A9 vl d 98 A9 o2 B
Y (Nordy 5 1993). 18y} w374 xutale] wel M=
ded A3 57 45 ¥ (McGrath 1996; Grif-
fini & 1998) o 23| A|We] g vee o P/M/SH]
& ¥ ole} wb/w3A At nige] F¥E A3 7
253 % (Simopolous 1999).
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1. ZAQY ¥ T

£ AE AR 20049 597 109714 =870 Q)
£ 6322 ool 2322 FX9& AR ofndn A
A £go8 HFS AA3IGITE BEA] 40085 R
3o 3g HEXE 2788900, olF ESAT 2o
AEAE A3 23355 (ot 118%, oot 115%) EA
A zjol AME-3l5ict

2. TNYE R Y

B Ao AME AR E dTe) 0|29 FREL
T 3] Aspici(isiAIGARs] gorekE], 2001). 2004
W 2¥5E 49701 T8T19] folu gyl gy Y=
Frobsell i on] 2AME AAlE] EAEE 34, B¢
3o} ARSI

1) YUY, HYYES HERTA
MEAE ARG, B, AenzAl
N2 etk QuAges Rre
L, A, A5G} FALHE
7), B9, DR, G B oy 2oz
oh AgBEAl §RoRE A4, AA FHY, B4 o,
B4 59 $Roz o|FolHr,

2) MHYEN

AFH 78 Frobde] Akt ofmde] RoH, 7159
#& ©l8310] CAN Pro] X9} 2oPSRE%](1998)
A AAE ARE 71FEOE IR Al dig A5
HIE o]g3te] Z}+ frofe] Witk H=E WS

3) 9¥2 HHT A

BFAF AR 2407 FAPHE 01831 A} A
0] 371Ust 7208 HHT S FF 2% AFE, 2
B 2RI 4 kIR 5 299 T 19e =
ARGt & AR td frobs 1~239] 29 e
FrobE g7 ool g gloT g folud 71T 742
I} 2rkE BAPE B ojmYr), THgelx ] Ao) A
ofmurt FAdsiGitt A3 B digk A 2AE 9
3 AF 2dg Bo] T3, £3 AFY 249 FuF A8
D AE F3719) 2FH FZA 3 e 288w
ojoju oAl viRSISITE AN AFAAFHL T ost
3lollA) 74 CAN—Pro 2.0 (Computer Aided Nutritio-




nal analysis 2.0 program) & o]43}o] Q¥ A3} X
ARRE ARESIGloY, AEE AgA RS 7 JUds
HE A7 2 FFAFLAEZ (TP %8s, 2000)
¢} Bl waksich

z} fote] AAIAQL Aol HH 2 A& Hrishr] fste] A
Q2] Fok AR AFu|E=(nutrient adequency ratio: NAR)
7} i AFEE Rl FEEFe gt vigZ A
AFsIS . (Lee & Nieman 1998), &3 7 ZARIA Fo}
o] AAAQ o] AHe A& Frkslr] Adte] ZF deAa
2] NARE H#d H# 34 4d# (mean adequacy ra-
tio: MAR) & AXIITE. MAR AXtell 3 A7) ki
gl el A=A A= 157 Jd4x F 97t
2] Gt ek gk A R)4=(index of nutritional qua
lity, INQ) & ZAKH3ich INQs= eflvi=] 1000 kealell 312
3h= Alo] W 99k 3RS 1000 keal? FoFaArek) o
& U &2 JEbd 202N, dUATL T5E o JUdrl
AH7bs AEE vshdth & ofd Fdie) INQ7E 19]
dethd oA dd & AxEe] FRsihd 1 i e A
A ol AHEE Qvlsith o) A1 #AIGe] 4

AR F94 #8 A= H7FEETHCho & Chung 2001).
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1. gENY

ZAF i fole] 2+ A% W frotdl & Table 13 2
ok % 23379 gejolzR do} 118 (50.6%), oot 115
B (49.4%) 01k, 4% FE= 24 139 (5.6%), 34 44
Table 1. Age distribution of subjects

Years Sex Total (%) x2(p)
Boys (%) Girls (%)
2 7059 6(52) 13( 5.6
3 19 (16.1) 25 (21.7) 44 (189
4 40 (33.9) 30 (26.1) 70 ( 30.0) 2.733 (0.603)
5 36 (30.5) 39 (33.9) 75 ( 32.2)
[ 16 (13.6) 15 (13.0) 31 (13.3)
Total 118 (80.6) 115 (49.4) 233 (100.0)
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3 (18.9%), 44 707 (30.0%), 54 758 (32.2%), 64 31
5(13.3%) 22 A7 Yol 43413tk Table 2= HolY)
Aukrjgo 2 opyix|e] AFL - oo} BT 36~4047}
45.0% (d 44.4%, o] 45.6%) 2 7P% @kon, oMy
AL 31~3547} 54.5%(F 47.5%, 9 61.9%) & 7}
sttt o] AL - ojozte) o]l AolE B
£l gote ojue] AolA 31~3541 47.5%, o]
oje|uE 31~35417} 61.9% %, oy} vo)7l 36~40
AlelAE dokz 36.4%, dobs 22.1%2, oJotg] ojmWy
7t d 32 Rog Ueidt) opixg u A= 3 o
o} 25 tlZ(63.2%, 66.4%)°] 7% Wk, 1E(25.6%,
20.4%), 84 Z(10.3%, 12.4%) <1tk oo
F ATE g oo} BF tfEo] Z+ 2} 53.8%, 61.6%= 7}
2 Wk, 31Z(40.2%, 33.0%), thEtd £(4.3%, 4.5%)
otk

ol 9] A{E #el - AN (36.8%), A9 - waiz]
(25.5%) HE - 712(23.8%), =13t} ojnjn 2] A<
< AYFHL 64.2%F 71 B9k, e - AFR(9.7%),
A - 7123 09.7%) oIt FRe wSPEs} AL
@ - o] fro} o)) AJolg RolR] gttt

71 BHls FE8} 2] Ak frobh 80.5% 3, 2%
B, 319l o] k= foh= 17.8%%th AF el 2t
olE7t 46.6%, A7t FE 19.4%, AAZ Akt 29.3%
Ak 29912 4001k olo) 26.2%2 71 Wk, 250~
3009+ (15.6%), 200~250%+9 (14.2%) 300~3503H
(13.8%) «°l9lon] 1009 9 0.9% %tk

2. HEYEHZEA

Fote) A7 dElE Table 33 o), B AL ol
109.6 *+ 9.2 cm, oo} 107.3 + 8.4 cm°)1, AFL do}
19.6 £ 4.2 kgolx, ojoh= 18.0 + 3.4 kgolch. CAN—
Proo 2 $493lo] 371 @ AAR|Fs} shzgiole) 2 =
A& 718(1998) o2 3 AAAFE RS W g - o
o} 25 o] 65.9%= 7V Bk, AAF(12.2%), 3
AF(12.2%) oAtk FAFS B Fof 17.9%, oo}
6.3%% ot FAFe] felFdoz Wkt fof) A%
BHE 2ARIGE o, A7 E BBy Bk 9 &
o}7} 44.3%, ‘QA7FSIY 48.3% 2 thio] AZRe Aow
A2 o] 11%, 9ol 3.6%7} <Fsitka g3l
2, gobe] 42.4%, oJole] 54.5%7} A7t 98k
ok Ve QoA B8 o & 7HE "ty 71 46.6%
o)31, ‘A3 YA gty = 39.7%%ch WY HE fop=
13.8%3t. FHA Y] T/ T JUAU} 46.8%= 7
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Table 2. Demographic characteristics of subjects N (%)
Sex R
Total (%) x°(p)
Boys (%) Girls (%)
25-30 2(1D - 2(09
31-35 29 (24.8) 41 (36.0) 70 (30.3)
36-40 52 (44.4) 52 (45.6) 104 (45.0)
Age of father {yrs) 41-45 3274 16040 48 (08 10200©0D
46 -50 2017 4( 35) 6( 2.6)
Others - 1 (09 1(04
25-30 9(7.6) 8(7.1 17 ( 7.4)
31-35 56 (475) 70 (619) 126 (54.5)
Age of mother (yrs) 36-40 43 (36.4) 25 (22.1) 68 (29.4)  11.276" (0.024)
41-45 10 ( 8.5) 6 (53 16 ( 6.9)
46 — 50 - 4( 3.5) 4(1.7)
Middle school 1(09 1(09 2(09
. High school 30 (25.6) 23 (208 53 (23.0)
Education level of father College 74 (632) 75 (66.4) 149 (6a.8) 0160797
Graduate-school 12 (10.3) 14 (12.4) 26 (11.3)
Elementary- school - 1(09 1(0.4)
Middie school 2017 - 209
Education level of mother * High school 47 (40.2) 37 (33.00 84 (36.7) 4.356 (0.360)
- College 63 (53.8) 69 (61.6) 132 (57.6)
. Graduate- school 5(43) 5(45) 10 (4.4)
Office worker 36 (30.8) 49 (43.0) 85 (36.8)
Professional 28 (23.9) 27 (23.7) 55 (23.8)
Own business - sales-man 34 (29.1) 25 (21.9) 59 (25.5)
Job of father Transport business 3(26 2(1.8) 5022 5.219 (0.516)
Service business 5(43 2018 7030
Productive labourer 217 1(09 3(1.3
Others ] 9 (77 8(7.0 17074
Housewives 77 (67.5) 68 (60.7) 145 (64.2)
Office worker 6 (53) 16 (14.3) 22 (9.7
Professional 11 (9.6 11 ( 9.8) 22 (9.7)
j . - . . 1 7.
Job of mother Own busmess. sales-man 6(53) 10( 8.9 6(7.1) 11.487 ©.119)
Transport business - 1(09 1(04)
Service business 6 (53 2(18) 8(35
Productive labourer 2( 1.8 - 2(09
Others 6(53) 4( 3.6 10 ( 4.9)
Nuclear family 103 (88.1) 83 (72.8) 186 (80.5)
Household type Extended family 12 (10.3) 29 (25.4) 41 (17.8) 9.205 (0.056)
Others 2(1.7) 2(1.8 4(1.7)
Own house 16 (13.6) 29 (25.4) 45 (19.4)
Own apt 59 (50.0) 49 (43.0) 108 (46.6)
Residence type The lease-of a house 36 (30.5) 32 (28.1) 68 (29.3) 6.326 (0.276)
Monthly rent 4( 3.4 3(26 7 (30
Others 3(25 1(09 40\
Below 100 - 2(1.8 2(09
100150 12 (10.5) 9(8Mn 21 ( 9.3)
150 -200 13 (11.4) 12 (10.8) 25 (1.1
200-2 15 (13.2 17 (153 32 (14.2
Monthly income (10,000 won/month) 00 =250 5032 (153 ( ) 7.861 (0.345)
250 - 300 23 (20.2) 12 (10.8) 35 (15.6)
300 - 350 15 (13.2) 16 (14.4) 31 (13.8)
350 - 400 7061 13 (11.7) 20 ( 8.9)
Over 400 29 (25.4) 30 (27.0) 59 (26.2)

*: p<0.05
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Table 3. Health status of subjects N (%)
) Sex R
Variables Total (%) x° ()
Boys (%) Girls (%)
Height (cm) 109.6 £9.2" 107.3 £ 84 1.301%
Weight (kg) 19.6 +4.2 18.0 + 34 1.398*
Under wt 12 (10.3) 16 (14.3) 28 (12.2)
. Normal 71 (60.7) 80 (71.49) 151 (65.9) «
Obesity Over wi 21 179 7(63) 28 (122 8730 (009
Obesity 13 (11.1) 9( 8.0) 22 (9.6)
Weak 13 (11.0) 4( 3.6) 17 ( 7.4)
Health status Normal 55 (46.6) 47 (42.0) 102 (44.3) 6.330" (0.042)
healthy 50 (42.4) 61 (64.5) 111 (48.3)
None 45 (38.1) 47 (M2 92 (39.7)
supplementation Infrequently 55 (46.6) 53 (46.5) 108 (46.6) 0.512 (0.774)
Every day 18 (15.3) 14 (12.3) 32 (13.8)
Vitamin 25 (42.4) 26 (50.0) 51 (45.9)
) ) Mineral 4(6.8) 2038 6 ( 5.4)
Kinds of supplementation y» i vitamin, mineral 29 (49.2) 23 (44.2) 52 (46.8) 0941 (©.816)
tonic substance 1(1.7) 1(1.9 2( 1.8
1) Mean £ S.D.
*: p<0.05
#: t-test
Table 4. Food habits of subjects N (%)
Sex Total (%) 22 ()
Boys (%) Girls (%)
Everyday 93 (78.8) 86 (75.4) 179 (77.2)
Breakfast Sometimes 25 (21.2) 21 (18.4) 46 (19.8)  7.555* (0.023)
None - 7(61) 7 (3.0
Everyday M1 (965  112(99.1) 223 (97.8)
Lunch Sometimes 4(35) 1(09 5(22 1.787 (0.181)
None - — -
Everyday 115 (97.5) 112 (99.1) 227 (98.3)
Dinner Sometimes 3(25) 1(09 4(17) 0932(0.334)
None - — -
Lack of fime 21 (29.2) 15 (21.7) 36 (25.5)
L No appetite 27 (37.5) 19 (27.5) 46 (32.6)
Reason of skipping meals No preference-side dishes 1(1.4) 4(58) 5(35 5315 0150
Snacks 23 (31.9) 31 (44.9) 54 (38.3)
Always regular 105 (89.0) 100 (87.7) 205 (88.4)
Regularity of meal time Somewhat regular 9(76) 12 (10.5) 21 ( 9.1)  1.149 (0.563)
Irregular 4(34 2(18) 6 ( 2.6
Lack of appetite - indigestion 4(73) 6(97) 10(85
Because of snacks 26 (47.3) 31 (80.0) 57 (48.7)
Reason of iregular meal ime  Lack of preparation 8 (14.5) 12 (19.4) 20 (17.1)  5.105 (0.277)
Play with friends 11 (20.0) 4(65) 15 (12.8)
Others 6 (10.9) 9 (14.5) 15 (12.8)
Yes 72 (62.1) 69 (61.1) 141 (61.6)
Unbalanced meals No 44 (37.9) 44 (389) 88 (38.0) 0.025 (0.876)
Once 26 (23.0) 22 (20.0) 48 (21.5)
2 times 68 (60.2) 57 (51.8) 125 (56.1)
No of snack a day 3 times 17050 2 @36)  43Qe3 410219
Over 4 times 2(1.8 5( 45) 7301
0/week 51 (43.6) 55 (48.7) 106 (46.1)
1 - 2times/week 55 (47.0) 43 (38.1) 98 (42.6)
No of eaten fastfood 3 - Btimes/week 0(85 12000 296 22049
6 — 7times/week 1009 3027 417D

* p<0.05
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Table 5. Daily nutrient intakes of the subjects

Boys (n = 118) Girls (n = 115) Total (n = 233)
Energy (Kcab 12449 +291.0" 1198.1 +229.7 1221.8 + 2954
Protein (g) 537 *+ 143 51.7 = 13.1 52.7 * 137
Fat (@) 419 = 161 A8 = 156 418 + 158
Carbohydrate (g) 1743 = 43.0 1682 = 394 1713 £ 412
Fiber (g) 342+ 123 360 147 35 = 136
Ca (mg) 532.1 *209.6 508.6 =+ 209.7 5205 =+ 209.3
P (mg 7730 =2180 7569 * 247.6 7650 *2325
Fe (mg) 978+ 354 945+ 3.85 9.62 £ 3.69
n (mg) 611 154 572+ 150 592+ 1.83
Vitamin A ( #gR.E) 4855 +196.8 4726 = 1730 4792 +185.0
Vitamin B, (mg) . 0.87 = 0.33 084+ 030 085+ 0.32
Vitamin Bz (mg) 1.0 £ 0.33 092+ 030 096+ 032
Vitamin B, (mg) 132+ 0.39 127+ 039 1.29 = 0.39
Niacin {(mg) Q99+ 3.29 Q43+ 277 972+ 3.05
Vitamin C (mg) 598 = 409 621 = 345 609 + 378
Folic acid ( Q) 161.4 = 58.2 1589 =+ 58.2 160.1 = 58.0
Vitamin E (mg) ' 927 + 347 9.69 = 421 948 + 3.85
Cholesterol (mg) 2789 =+ 137.0 257.6 +103.0 2684 + 1215

1) Mean £ SD.
NS: Not significant -

U]——-(Table )3 2k folelAl 7Y
24 % %%1—% o oPHAALE B Bk = 77.2%,
AF LY 97.8%, AWAE B B
%3 Falic) ooz Rol foprt 7UE
A olgo] 71 W2 Ao vepdrh ofote] 6.1%
7} A3 o} o Hithy dolout Hoke ofE Ad
ot HE foks ek AAsHe ol Hoke 2180] @l
o)X (37.5%), Tt WE(31.9%), AlZte] (oM (29.2%)

Q

401903, ojoh= 7R Wl (38.3%), A180] §1X(27.5%),

AZho] 9lolA (21.7%) o1t *'AW?LQ 2 AA e
Gol= 88.4%0]1, 7H2R EFAsHA HiE fob= 9.1%
Rt EAAoE HE ok 26%E EH o froh=
TR o7 AAE k= AoF et AA} Alzto] &
TAE o] fF2E 7+ (48.7%) WFo] 7 W9kT AAL &
H)7} Qtslolr 17.1%, A7 gty 12.8%3itE H2
& ¥ 1 SEI foke AR 61.6%0]11, BAE A
U= fole 38.4%h 1HAQ] 34 23]'56.1%, 1
3] 21.5%, ‘33)'19.3% woIitk ‘WAEFE Y 35
= 'AFAY) 03] 7} 46.1%F 7P WSk, ‘UFUe) 1~
23] 42.6%w2= e

4. Y2 HATIN

fotel 19 Fg ¥4 AT 4B o A

Table 6. Nutrient intake as percentage of Korean RDA

Boys Girls Total
(n=118) (n=115) (n=233)

Energy (Kcal) 85.9 + 204" 842 £ 200 85.0 = 20.2
Profei_n (@ 188.0 = 46.3 184.3 + 423 186.2 + 44.3
Ca (mg@) Q7.1 £385 . 947 £360 959+ 372
P (mg) 139.6 £ 39.7 1400+ 425 1398410
Fe (mg) - 1109 £ 362 108.1 + 389 109.5 + 37.5
Zn (mg) 82,7 + 20.5 80.2 +203 81.5+204
Vitamin A (gRE) 1313 £ 499 1296 =459 1305 £ 47.8
Vitamin B, (mg) 1162 395 1166 +37.2 1164 £ 38.3
Vitamin B, (mg) 112.0 £ 389 108.7 =349 1103 £ 37.0
Vitamin B, (mg) 2274+ 619 2280+ 66.4 227.7 = 640
Niacin (mg) 98.1 = 30.9 Q7.0+ 286 97.5+297
Vitamin C (mg) 130.2 = 802 1352 +£69.8 132.7 = 75.1
Folic acid ( rQ) 168.7 =575 171.2 £ 599 1699 + 58.6
Vitamin E (mg) 1749 + 667 1838 +723 179.3 + 694
1) Mean = S.D.

Table 5%} Table 60l VFERY St} F& Wz} 12449 +
291.0 keal, o3#} 1198.1 + 299.7 kcal® #A =S| ZHz}

85.9%, 84.2% % A3F k= ACE vElRTH

chil e dolr} 53.7 + 14.3 g& A st @)
188.0%% 1, o017k 51.7 + 13.1g& AF st AR}
184.3%°]31t}.

A Folrl 419 +
A8kt

ZYAHES

16.1 g, oo} 41.8 + 156 g&

2 o7t 278.9 + 137.0 mg, oo} 257.6 &



Table 7. Fatty acids pattern of food eaten in subjects

o
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Boys Girls Total t value
Total fatty acids (Q) 2296 + 9.32" 2459 +11.77 23.76 +10.60 -1.170
C4:0 0.059 + 0.053 0112 £ 0.490 0.085 + 0.346 -1.180
C6:0 0.060 + 0.050 0064 = 0.060 0.062 = 0.053 -0.498
C8:0 0.045 + 0.036 0047 £ 0.039 0.046 = 0.038 -0.475
C10:0 0.124 + 0.098 0.129 + 0.095 0.126 £ 0.097 -0.351
C12:0 0.188 + 0.149 0193 + 0.138 0019 £ 0.143 -0.260
C14:0 0.794 *+ 0.534 0831 = 0516 0812+ 0.524 -0.540
C16:0 4.948 + 2.260 5290 + 2846 5117 £ 2566 -1.018
C18:0 2234 + 1.079 2348 = 1.348 2290+ 1.218 -0714
C20:0 0.063 = 0.025 0.067 + 0.028 0065 = 0.027 ~1.011
C22:0 0.032 = 0.015 0033 £ 0.013 0033+ 0014 -0.893
C24:0 0.000 + 0.001 0.000 = 0.001 0.000 = 0.001 0.614
Saturated fatty acids 9.05 + 459 977 + 552 940 = 507 -1.080
cC10:1 0.001 = 0.002 0.002 = 0.007 0.001 £ 0.005 -1.616"
Cl4:1 0.064 + 0.073 0.060 = 0.042 0.062 £ 0.060 0.398
Cl16:1 0.374 = 0.209 0.409 = 0.017 0.391 + 0.251 -1.0Mm
ci18:1 7.361 + 3.402 7.841 = 4521 7.598 + 3.992 -0918
C20:1 0.102 £ 0.084 0118+ 0.112 0110+ 0.099 -1.195
C22:1 0.017 £ 0.048 0.025 = 0.069 0.021 £ 0.059 -1.039
C24: 1 0.023 = 0.028 0.020 + 0.015 0022 + 0.022 0.834
Monounsaturated fatty acids 7.72 +6.64 849 + 4383 820 = 4.27 -1.003
C18:2 5.073 + 1.966 5405 + 2313 5237 % 2.146 -1.182
C18:3 0517 £ 0.217 0559 = 0.247 0.538 = 0.233 -1.376
Cl18:4 0011 £ 0015 0014 = 0.021 0012 = 0018 -1.134"
C20: 2 0.058 = 0.060 0.068 = 0.082 0063 £ 0.072 -0.994
C20:3 0.089 * 0.045 0.987 £ 9.596 0.532 = 6,742 -1.07*
C20: 4 (w-3) 0.000 = 0.003 0.000 + 0.001 0.000 = 0.002 1127
C20 : 4 (w-6) 0.009 + 0.010 0012+ 0.012 0010+ 0011 1.874
C20:5 0.089 =+ 0.088 0.101 + 0.118 0.095 = 0.104 -0.869
C22:5 0.002 + 0.010 0.004 = 0.002 0.001 + 0.008 1.594""
C22:6 0.192 = 0.204 0221 = 0272 0.207 = 0.240 -0.921
Polyunsaturated fatty acids 598 +225 637 = 261 6179 = 2.435 -1.223
p/s ratio 076 +0.33 077 * 040 077 * 0.37 -0.315
w-3 081 =041 090 + 052 0.853 + 0.471 -1.354
w-6 523 +201 647 +10.12 5843 + 7.260 —-1.300
w-6/w-3 ratio 743 +3.10 798 + 6.05 7.702 + 4.782 -0.878
1) Mean = SD.

* p<0.05, x+: p<0.01

103.0 mg< H%fs}@ ouj, FF A4F+ 268.4 mgolith

A 9] MFH e Jo} 174.3 + 43.0 g, olo} 168.2
394 golU 7, Ao TR Ho} 3.42 £ 1.23 g, %ot
3.60 = 1.47 gol3ith. EFo Aol Aol Y- o R
3] Q3 JUdael 2 AFHE dol 531.2 £ 209.6
mg(97.1%), *Jo} 508.6 + 209.7 mg(94.7%) ™ BF
€ 5205 + 209.3mg o2 WFFS] 95.5%31cth

919] AFeke Po} 773.0 + 218.0 mg, °lo}t 756.9

247.6 mgo T P Z17} 139.6%4F 140.0%°130c). A
Bol M HHF 9.62 £ 3.69 mge® AAES] 109.5%

o3
M

I, goh= 9.78 £

3.85 mg (108.1%) °1%ich.

ofo} =

'\___‘o:‘ Sy
Aok & - o

1 t#.,] odok)\

AR 200%F

3.54 mg (110.9%), ¢J°} 9.45 *

E‘;]L_o:]o ‘d_

2 7w

5 vlek BGOI%C} AAeEe] 100% o3-S AFst

OC}: i

§ - clo} 25

AL HlEl A, By, By, C, E

T A=) 100% ulvte g A3 sh= 9



478 - frobe] Agaat 9gs A

Protein

CHO
56.1%

Fat
30.7%

Fig. 1. Proportion of average energy intake derived from carbo-
hydrate, fat, protein of subject.

Table 8. Overall nutritional quality of the subjects measured by
nutient adequacy ratio (NAR) and mean adequacy ratio (MAR)
by sex

Nutrients Boys Girls Total t value
Protein (Q) 1.88 £ 0.46"” 1.84 £ 042 1.86 £0.44 0.648
Ca (mg) 097 £0.38 095036 096 =037 0.491
P (mg) 1.40 £.0.40 1.40 £ 042 1.40 =041 -0.071
Fe (mg@) 111 +£036 1.08+039 1.10+0.38 0585
Vitamin A (mg) 1.31 £ 0.50 1.30 + 0.46 1.30 £0.48 0.280
Vitamin B: (mg@) 1.16 +£040 1.17+£037 1.16+038 -0.078
Vitamin B, (mg) 112 £0.39 1.09£0.35 1.10 £0.37 0.688
Niacin (mg) 098 £031 097 +029 098 +030 0273
Vitamin C (mg) 1.30 £ 0.80 1.35+0.70 1.33 £0.75 -0.505

-MAR 125+032 124+031 1.24+032 0.255

1) Mean + S.D.

Fat JololA(97.5%), oFA(81.5%) Jrt. BE AY
Q) AFHE & ojolke] 94 Aol AN

F 9% Jled) ©kE, i A A vige o
o} 56.0 : 17.3 : 30.3, oo} 56.2 1 17.3 : 314K T, B
56.1 :17.2 : 30.72 YERTHFig. 1.

AF3 AellA 2Ake] el S £4% Z3-= Table 7
2} 2k & AHARY) ke 23.76 * 10.60 golich A
g WA F oleic acid(18 : 1) 7} 73 B9k (7.60 +
4.00), linoleic acid(18 : 2), 5.23 * 2.14 g, palmitic acid
(16:0) 5.11 + 2.57 gz} Polyunsaturated/mono-
unsaturated/saturated (P/M/S) H1-&2 0.62 : 0.86 : 10]1,
w—6/w—3 AP B &S 7.70 = 4.78°]|30ch

5. ALY BN Ft

AAAA AALY Ag FrEsp) Aste] Ui H4AE
(NAR)Z 2438 ZA3(Table 8), Z4(0.96 = 0.37) % 1+
0]oAl(0.98 + 0.30) & AT T JI4LeE 18 EUL
o E3) guwlae 1.86 + 0442 di$ Eith & - oo}
ZH f9AQ) Aol ek B F¥A AFH](MAR)
S (Table 8) 1.24% 953 R o2 Yelsith

UdREe] AXL) Ae v} JgstAl Frlskr] HAst

[+

Table 9. Index of nutritional quality (INQ) of the subjects by sex

Nutrients Boys Girls Total  Tvalue
Protein (g) 221 + 036" 222 + 0.36 2.22 £ 0.36 —0.237
Ca (mg) 1.12+ 030 1.12+0.351.12+0.32-0.143
P (mg) 162+ 025 1.67=0331.64+029-1.118"
Fe (mg) 133+ 046 131 £0471.32+047 0208
Vitamin A (mg) 1.54 = 0.48 1.56 =0.50 1.55 + 0.49 —0.343
Vitamin B, (mg) 1.36 £ 0.37 1.39 = 0.36 1.38 = 0.36 —0.629
Vitamin B, (mg) 129 £ 027 129 +£0291.29 £0.28 0.175
Niacin (mg) 115+ 025 1.16+0.251.15 + 0.25 —-0.424
Vitamin C (mg) 152 £0.89 1.61 =072 1.56 = 0.81 —0.7656

INQ (Index of nutritional quality) = nutrient content per 1000 kcal/
RDA per 1000 kcal

1) Mean = S.D.

+* p<0.05

of oz 43 Aol Tl Y AH AFMNQE
%7kt A3H(Table 9), BWAL 2.22 + 03602 713
$OHT, ZAM JUAE BF 18 4R 9 ool
FoAe Aol Q9] A A5 ofobr} Hoburt f14

o2 ¥k

=l

At
=2

A9 7b9) o AR PP BEER B AFPAE
TR SX% Fotm 7R s fot Asas
20)3H S FALslY] o] A9 fole) Fokpe]
e GF TERA R R ANSTA ZAME SIStk

AA Gk AFR-E B AL O fofe) opA| gl ofn
Ue] 3845 E g0l 27t 64.8%, 57.6%% 35 A%
7} B9tk BAR (2002) & vt B4 224 4 3
AEo] 293%tdolety B sgEd A gt fol &
48.9%7} 4 3007k o|A3e] dQloly, mASolgty &
= Q) 4007HIOIAE 26.2% % VERT AEE ARsdl £
A7t 9 Aoz AZHT, W ol (64.2%) <] AnU7t
HAAFRE Fololl MRS & Azlo] B2 Ao7 FHdr

ZAL U fole] AF BEE 2~64I%3, BT Yol 4.3
Ak BF A% Po} 109.6 + 9.2 cm, %o} 107.3 +
8.4 cmo]1, AZFL dol 19.6 £ 4.2 kgol, ojek=180 +
3.4 kgOo® 3= 1Y 4P FHlM (The Korean Nu-
trition Society 2000) AAE 4~6419] AFE A 7|
)@l A% 111.0 cm$ A1F 19.0 kg vl - oo}
BT 7)E £ ZL2 Holu) AFL dohs AFZ AAg
RRTH F w1, ojol= 22 Holth Kim 5(2001) & A
& AF fote ZAle) 2t gote] BE A 106.3
cm, ©Jo} 105.9 cmeI T, AFE o} 18.4 kg, Jo} 18.0



kgZ & - oo} BF AR AFo] & AT i folrct
e o7 etk CAN-ProZ #43l 37} € A
AX|4=¢} ghadole] HhE TS 715(1998) o2 5l A
AAFE RS o & - oo} BF o] 65.9%% 7}
2 B, AAF(12.2%), HAF(12.2%) oAtk A
& 59 o} 17.9%, 9o} 6.3%= g7t FAFe] #

oA oz @3kt Choi & Yoon (2003) 9] th7 A% fof

9] ZAll 9J3hA weight—length—index (WLI) el & A
2 HYE IS o ot F 62.6%7F A3AF, 12.7%
7} AAF, 24.7%7}F BAFOIALY vlTte]gky Hnste] &
A1 A9} visigich. 284 Kim $(2001) 5 47
ME FAFY fohs £ A7 folet vl on A
AFA FoFEo] 5% AERE ¥ AT Hobhth= FSith
oJdo] njgk Ad]l Hlgte 2 o]ojx|7] ¢, BNk P
H, AEAAAE 5] AEAAZ Aelo] Wi A%
o] WrtsAdo] xou R ANE /A, AAEE T2
55 23 vl dudto] Feslt) 3 AAFL opolE
2] A3g Asisie] AA o] BRsiAY A AW 5
o] 49 $3o] o g oo it FYuFE Bz}
RS folrt AZsn QA% o0, ooy} Holr
the o A% e A4

Fote] A&EHS B (Table 4), folollA 7142 7%
& EE 1 ot 7IUE AZE 22 ofe] 71 &
& A07 vEldth 20014 7937} - FERARIAME 3~
6419 AAEL o1 9.0%, AN 2.7%, A9 0.9%3 1,
Choi & Yoon (2003) 2] dorE obd AAlgo] 2.5%,
Cho (2000)8) ATelME 4.2%2 ok 24 &2 £ 47
9] it folsol o B2 Zog Jepyth ‘AAdhs o]
& S "ol B7] gl 7} 38.3%% 7FE Bol v
ER} 21A ] AFH7E oy AAl HEg T 20 UE
witk Cho(2000) &) A7l E 63.2%9] ololEe] #7] 4
oML, 20013 IZUFUZARIME =3& A7} 34.8%,
A 8oL} Hizto] glo] glojA, 21.4%, F80] HojA 13.3%,
g 9ol 10.7%% JeR} £ AF9 drshks b2
Al YERtth AARZEE B A 9 fobs 88.4%F o
RRo] folSo] JAE FHA LR k= Zo g YeRdth
AXRAZIO] BRI S ol f2E 714 (48.7%) W) 7 B
gkl Park $(1999) 8 A7elME vy E8)7t &
TR 37.8%Z 71 B9k, Lee 5(2001) 54 A+
oxe olo)Eo] e AR BTN (26.6%) 2 7P Bk
o}t WA ) 2 S fols AAY 61.6%°]1x, A
Ag 3] e fok= 38.4%%Th fobse] HAlS o)

3= Zo® yehgton of2] A7e] AAe HISSHA YEl

T =

A] - 479
Wk (Park 5 1999; Lee % 2000; Park & Ahn 2003).
B uj= A F 7RAE e F Jded F2)9 b
g 7o AEE A8 YA g Aolx, g9 vl
FFolld 2 7R AFE ¢ " RS gul, o]
713% 2 EE € 4 ok & 379 fokel] uif
2 g AET QA od AEFE < He A Haolg}
I Y e A At 149 e 23'56.1%2 7t
A goked folEo] W ke folag7idelr wEE
7] whel] Has 7ha)& SRl g 31 Ho] Qlok Park
5(1999) 8] AFelM = 1~23] AFHsk= Fobrt 81.2%,
Lee $(2000) 9] d7olMe 237} 44.7%=2 tiF5-2] &
ol=0] 3lFo]| 23] ARt 7HAE She Ao= JeRith o
AEFT g A5 = 'dFY 03] 7} 46.1%2 7HF
woly, ‘AFe] 1~23] 42.6%< 08 UeR) A5 9X
= 9= Aoz vkt

Fote] g 49} B diy] A7E BH(Table 5,
6), HF go} 7} BAE2] 85.9%, o1t 84.2%F A
Hake Ao Jeldth 20019E FUNAZFGYREZA B
Aol <Jaha 3~64) frote] eluiAl= AR 96%(1448.3
Kcal), Eun & Kim (2003) &} &A= 100.1%, Kim &
Chyun (2001) 2] d7I4¥ 90.8%, Shim 5(2001) <)
AT E 120%E UEle] & A7 didxiict €% A
g o go] sk Ao et

gl o dolrt AREEe] 188.0%, oot 184.3%% &
B3] At e Rz Jehgtt FA3GUEAL B
A (2001) Sl E B 170.2%5 HE 208 et
U 2 A7 ol wiiA s o go] dFske ZleE v
1355¢=4

Aol AL 41.8 g0 2 AA F I 30.8%F 2t
Z)s} PR Wo| Hi= Aoz v FAEL] &
7He 2 FEAAEY AF F7l 7105, ol X3}
o] AH F7iet Ao)9) duvix] UE F7HE Ve EE
A AFHS AAF ol3Z AlFsle Zo) vl
E3] frol w&7|dolut 7ol 2he -/ 2 FAE,
A 55 % A T ) dEL Aoz, A 7
o] go} g go] dF k= AoE UEhd Zeg F
A 9ok A4 20019 FAFGSRAR 25k 3~
6419 AW AdHFe] Fo 3 AFE 1Y 7 14.%,
A117] 9.0%, BZ 8.4%, 7S 7.8%, 29U} 6.4%,
2 3.9% wollen, AF Ak 1He] FRIEE A},
23F 435%, S, FAE 24.4%, HYAJFA 21.1%,
/A F 6.3%% bRt o)F ARz Bo} A A
o] #2 Rog FAE & ik

rot

ok
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ZHY2E2) AHFES A AAEeE B9 19 300 mg
& 23 Y2 AR Aol 7P BHEHO|TH(The
Korean Nutrition Society 2000). ¥ ZAL9) folEd &
HAEES] A= J 2684 mgo® FHAuHEY AF
E ol 5 WL oy} SEAAE 2H7} 37K uf
2 ZUXHZY 4AFY FNE ASHEE FIdor &
Aol |

Aol dHSe BF 171.3 go2 Gy} xue] A
A7} Beo] wet Aoz PssiEe) A WA Yet
sttt Lim $(1999) o]} Shim (2001)%59) |+ A% B
Th= v Uebsiel,

2o)Adf7} AhQ1S] el sHIE| Age) o
3} A2l E3HQA BAY0] AFPel w} 2lo) A4 A4
# 57 st Sl FAOIHHKIm F 1997). frob7)
AR TAfA AR F4e) 2742 $AA7 2 A
o} ® ohe} 53] Wn|E wh=v) aHolzks By}
AcHWilliams -5 1995). & A7 frobe} Hfae 44
22 o 3.5 g2 F, Eun & Kim (2003) 8] 2.4 ghith=
=4, Lim 5(1995) 972 398 g, Lim & Kim (2002)
102 gRTh= AA A4S Rog ekt ol w43
2o A7} S7) ajel Ads) Afae) A7 doldl 3
olck. Mag} FAe) HHE F74A717] 98 2R} o}
2 919 Jduse) e Fxdck
252 BZjolt Hole] ARl B5F o2 thekd] £
FAollEr B ety Te] RAEI AHNE fols
Ao 3 B AT AelA vehta Yok Key &
Park 1993; Lee 1996; Moon & 1992; Park & 1997),
B Aol gt fobo) Zee] AT AT 955%2
el Kim 5(1994) 3 Kim 5(1992) 8] 47 Az}l &
o) Ags] Ak Hog Yett) folmgrigels 7t
Ao $8E ol 1~27& vl n EE YoM T bt
A, 7 ste] BB AaTelr Akl 2ag 43
2 4 Q7] wjRol] A HAS vehd Row 4 @
F 9t '

249 a7zl F5E SME 2t A9 A4 ug
o] 1:10] 7k o1} B A7} Auolrt Qo) M
(765.0 g)°] ZHre] AHH(5205 g BT} Yo} 1) 5
7} wold 87} ok 219 AHFE Zo)y] YeNE
o] wo] 48 &7 % 7HF AET} W EY HHE 2
O)EZ 1Y) PshA RS} WAL oFEolA FUAE7} I
Q3ftky AlgEch

APo) MAZ ARFY 1095%2 FUAFAREA}
(2001) ¥ 114 7.0 mg, Kim & Chyun (2001) 8.2 mg X

rob.

=2

o} =4 A%k, Park $5(1999) ot Shim $(2001) X,
Th= Bl A3k RoR Uehdth folSolAl ARE 3
BZEH 52 SN gaNE Bastn A7
Z7kstaA) A "Rl kg Z7M7)7) JANE Bash

Yoo}z (A2 97.5%) 7 o} (B3] 81.5%)
2 A= 7 vte] odaka B BPF) 100%014
& HFstn Y= Roz Yepdt 53] vEl B A%
29 2277%% AFHSH= Ao vehd=ul Solglolt &
Qe FA Aol ¥ AAE ABAEY §F A7}
oo} ghalAlel HlEbY Bl AH 3] ¥ Hog v
WA 2T B AT 420 TRT 9N 8719 &
ok &7)7bel thiw ¥k o)ite] folSo] ZHolate) Mg
2 3= 71 folE e dRers AN EXT
fole] Aoli3 FEE wgFtla BI)E o), B3 &
oel ofu|u} F HAFEI} ol frote] HE o] A7
& 9o & 57} Qo) Hobl Yoz 32 + Jokn
AR FHOTL B QAT A9 A Bkl s 3
g3 24 ¢ 8] AF 2de Bol F3 =F 4FH &
Aol FoiE AR QL A% F7)9 259 HA 2712 e
3L Ak ofuUSelA) Bef Fo) WAl ojmiuls
o] 71gA 3| 7129 & Re 2] 0FE HAs
37 99 s ot SolmsTIBel AHs 2419 A
2 ooz} 7188 o fololA Bo} BAL, FAEE B
7 AT e ekt 9x) FE7} 2 S Yok A
2 AT & gtk B3] folw 7)) @AY oz}

& & ok 8 otol7h 2 Hethe RE BT A
& FE A1 Folu g7 AL 2P| fotusr|#
oA olo] 5L # Helthy ¥o] F3 AL AL UYL F A
o1 Fg.

T 9% 7Rl ©rdlkE, 9, Ao A vee 4
T 56.1:17.2: 3072 YehhFig. 1) S5FRs7t A
¥k QA= 65 1 15 1 207 v E o geslEe] AAF b
F& W23 A 4 vlgd w2 Zlog Yt o)
Son & Park (1999) &<3lE, Tald, A v]& 60.1 :
15.3 : 24.6, Shim (2001)5% 97-9] 60.2 : 14.6 : 25.2
BT} B 202 vehgrh 1999904 2000439 23X A)
¥ 1]59) National Health and Nutrition Examination
Survey (NHANES) ] Z#}of| 2lahd 6~11A4] of3o]] 4]
Aol ©p3lE, Au, T o] ofiqAu)e 55.2 1329 ¢
13.2(%)0la, E3pAe) HlE 11.7%E AX8Igitt B
T3 HWright S 2003). o] 232 & Q7<) thakzie}
H|walo] B g@r3tEe] A3 v &2 vlksha, X|ue 1)



9] o]o7} 3, GHAL B A9 ot 5 RS
2 el ol £ 79 frot @A HHA 59
ofglo] Hrhe A8 WS o Wol A3k lor
€ @ F ok v & A7 i felEy A% A
FEo) nj=9 oolg) vl A & EAlMolz &
g ok A7) 2AL ArRs gRle] @ ¥ nA¥F ¢
A% £8A A3 AP 2 F JouE FAHG A
H A3 vlgo] A TEojok & Alojot.

HEE Aol Ate] sES BE(Table 7), A3
3k F Auhite] oke- 23.76 g1, A F oleic acid
(18 : 7} 7V 99ka1(7.60 + 4.00), linoleic aid (18 :
2), 5.23 *+ 2.14 g, palmitic acid(16 : 0) 5.11 + 257 g
o3tk Oleic acids FE &Y A& Yol 59 2
™, linoleic acide B€ ¥, A€ FA 7P Bol £
Q& Akalold| palmitic acidyE FE4 AEH AFRH
U g T EHRP1EE 718 T2 o) SoitH(whit-
ney & Rolfes, 2002). Oleic acid$®} palmitic acid®} 23
7t & AL foteol TEA AFH #AARE gol He
A& & Jehdz otk PM/S vl 062 :0.86 1 12 A
Al 101 1Rt 3t AF el visl ch e

Ak}

s

T3] AFE B AL do yXEF A AR
A A ooz FhgAde] o g XAl &
& NEQ M=) F)F 2Th w—6/0-3 ALY 1)
£8 7.70 £ 4.78% IFHL 4:1~10: 10]22 A3t
H)&-8 eI

AAZA AALe] A& H87] $18te Jdr AR
(NAR)=(Table 8), Z+4(0.96 + 0.37) 7 Wolo}x1(0.98 +
0.37) 2 A3 k& JdAas 18 Yglon, 53] gy
< 1.86 £ 0.44% o) 9t} B Fki AR MAR =
(Table 8) 1.24Z oM A FM (Kim & Lee 2005) %
Abgl 0.85, Joung 5(2000) 0.80°] H]af #3trt 2001
T ARG ERAL Aol ot AR & - HAY
ol Joka AT AEALF ol felHoz tEA
Lebgtin 2ol B A7 oidaks oiiEel
Azolite] fotgolet oA H AR frolst g8 B
T GaA FAQl Ao] 9% Ao F LR

2112 g wo) FgstAl ke 8ty ¢uA] A
Aolg me Yge A AFINQ) (Table 9)& @2
0] 2.22 + 0.3622 7P ¥, ZAR YUYt BF 1
< ol Q19 AA X oo} golrh FoFos
ol 2 A7 dhdAie AF AFvF 4T Aoz
58t A0 R Yepgt

GLEZSAPTAY A7 R A2 vehdh

7 F A -4

ohel A} ARolN B w) ZAlPgo) AL A% §
ool esigirke ARL AR Alel e A
43 gl T A FINE ZslAie] A7 ol
fob 1Bt ARl Fob 243 N A9 A 5
24 A 452 242 5 Ak IPwEe) Yeyel 2
A Az,

OOF Ol
&b

H
-IXEE

B AFE AE0 2879 folufridge i Ae
frobel A& o) AFHE ZARIY thed 2 AYE
At

1) ZARE fohs AA) 2339F0]x, dot 118 (50.6%),
ofo} 1158 (49.4%) 01t} ohx) 9] A& 36~404)7}
45.0%2 718 @eka, ol=ue] A%e 31~35417F 54.5%
2 7P Bt olx| 9} ofmjy] wSAEE tiEe] 247}
64.8%, 57.6%= 7V BSiT opix|e] AGL #e) - ANFF
(36.8%), AL - 71&2(23.8%), A4 - PR (25.5%)
20193, olmy e} APL AYFHI} 64.2%= 7P Bk
t}. 715 e R19 A7 €44 A 8el(80.5%) 7t
718 Bk AFHEE AF $94(19.4%), AL ofE
(46.6%) Z 66.0%7} FHo|} ol EZ AR3ta e R
o7 Yehdt} 94498 4007 o)de] 26.2%2 7
1571 4=

2) frole) BF ARE 4.341013, BHEF AR o}
109.6 + 9.2 cm, 9Jol= 107.3 * 8.4 cmol¥, MFL
o} 19.6 + 4.2 kg, °Jo} 18.0 = 3.4 keolt}. A elE=
BE 44.3%, A% 48.3% % tiFEol A733 RO R Y
Wtk GUAle) B %= 7 Heth) 46.6%, A8 9
2 Bt 39.7%% FUAE F YA = Aow et
st

3) AFHE 1Y A7) AL F ok AALE 7P Hol
AXFH Aoz Jepton], A9 o= A &
o} (38.3%) 7} 7H3 L3tk A} AlZEe] 1AL 88.4%
7} AREE XA "tk $HEle] AR 2 AA He R
o2 Yeith 61.6%2 o7k AaE sttty St
I 7H 3= 237 7R 9gtn. HAEFT W 3
= Tl 1~23) Bk FoH42.6%) st 7Ll ¢
HE 93] H= F0H46.1%) 7} 7F8 B RoR vERh

4) B A 1221.8 kcal2 3FFY Z} 85.0%F
AFsHe o2 vehgy, 99zl AR 186.2%% &
3] dFsky e AoE Jeith A2 200%E @
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BeolSly, o} (FARZ2) 81.5%) & A
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