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A Study on Nutrient Intake Status and Dietary Behaviors
in Elementary School Children by Body Shape

Gi-Hyung Han, Gyeong-Eup Kim and Sung-Hee Kim'

Dept. of Food and Nutrition, Gyeongsang National University, Jinju 660-701, Korea

Abstract

The purpose of this study was to investigate nutrient intake status and dietary behaviors in elementary
school children. The subjects were 98 boys and girls in the 4~6 grade and divided into three groups by body
shape. The protein intakes of the subjects were higher than the Korean EER (estimated energy requirements).
Especially male over weight group had more than twice intakes (216.09%) comparing the Korean EER. The
mean daily intakes of calcium, iron, vitamin A and vitamin C in all subjects did not meet the Korean RI
(recommended intake). The vitamin C intake of male underweight group was only 43.2% comparing the Korean
RI. Rice & cereals were main food sources of energy, protein and iron, and milk & milk products were main
food sources of calcium. As their weights were high, the meal volume and the rate of skipped meal were shown
to be high (p<0.05). Thus, this study implicates that desirable nutrition education may be needed for overweight

and underweigh children.
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Table 1. Distribution of the subjects N (%)

Group Males Females Total
Under weight (UW) 17 (34.7) 16 (32.7) 33(33.7)
Normal weight (NW) 16 (32.7) 17 (34.7) 33(33.7)
Over weight (OW) 16 (32.7) 16 (32.7) 32 (32.6)

Total 49 49 98

Q

ERE

AFe] L TUFE ©A vehdeh Qe o w443
w2 galolg HAFte] 27t 2076.2+305.7 keal, 75.6:-
177 g2 2 714 o] AA s 1, Arlotg AR FTo] 2t
7} 1532.6262.6 kcal, 63.8+17.2 g& 714 A A A3 54
ol AA Az FRfels HAAFTo] 6771341 go R
7V wskar @dalels AAASTel 431+151 g2 2 7By
Aglow 53 E A H e dalolE FAFTo) 2907
707 g2 A wokal wWalel% A A FTFo] 22481433
go 2 744 Mgt Aoldfae AHFE ATl 2
61~71 g HH = g=xdfes|7} A3t 1°é AF =k 20
~25 g9 1/S°ﬂt % A aEelsle, die) odoka
obe de] 7 2 AAHZEY] FoA gl zfelE 1JrE‘rLHX 3k
o} & AeAd AH4a5F ol5 HF d% o sl
AA# = 13755 keal, 430 g(17)3 14852 o}59) A duk
2 okl Al 3=k 1880.0 keal, 789 g(18)3 ®lws] &
B zA A obge) dek 2 ghala AFeke ol Foll glo

A 252 obgel vlaiAE WAl word W, TA5E ok
o WA 9 e I o wF AAFEE A
g FollA Aoler] whial A ek nE FollA HA vt
ek,

% o= e o 2, A1 u&a Ao A&

A um ol I oA >R >k
om) o A H e FFA S oL 5(6) u]*ﬂ $5019
ok whbolEal A Wl AAAFT60.7%), XA 3}
A FT(29.4%), whi A& A A FF(15.9%)°] 7H =& 4
Hul &g vepligla, AAobEl A-fde ddS AAF
T(62.0%), A A& AT (31.4%), B2 AAAFT
(14.3%)°] 7}3 F2 AF¥&& ebldct. o] ¢ 2Fe] A
AR e A7 A0 Eo] F obF ¥ HAF el
71 EA delyen =3 At 9e] 23.6~314% % gk
Q19 AR Ex'ql 20%E Z27slgT)

Z4r0] A ee dxpolE FAEFo] 565212857 m
22 7P ke watobE A A Fte] 493.24140.3 mg
o2 b Aglont F7be] el Atelrt Wl
A= dAtebs FAFT) 116138 mge 2 /b B3k
ou) lafobs A AFEe] 69424 mgo 2 MY Mgl
W obE 25 ABEA F942 Aol Aekp<00D ]
ehul A, B 2 Beol AHE ok g o ppe) Jopadld
of| A2} o] AFo] L FAFE gA ebdrt. v epal
Co] A2 drfolE-2 Al FEFo) 48.85+20.36 mg, <
A} o} 52 AAFA| F-o] 39.98+11658 mg o2 7HA wel 4
sl on vhiels BF A AFFe] 27 30.24+13.34
mg, 363011844 mg o & 71 A A A7 sl aL @Abel5-2
A AP A Aol ok (p<0.01).

EEX

AAMF7|Zol TSt Fatnr FeLo| MHH[E
Table 3-& AN obge] JSAFH7IF A o
!

EIE}:
W Jofael GANEE ekl AolEh 2 uks) o]

1)
=



1387

-

Ao W o

"T00°0>d

‘7100>d,, ‘G0°0>d,

ok

‘S Fuesw syuesaIdal anea yoey,
D NA~uejord T 96 ‘ABISUS AT %,

8920 090 ¢61+56r 9eCcFTLS £9¢F8I4 LIE99 0'6Cc+L69 VETF0GS 061F2¢r (Bur) O WA
6960 olte 79 +0001 G§'SZF0911 SEEF0L6 €000 L'ESFGCIT EeeFeell LTISFCVIT (' NSw) UeIN
L0 W00 90EFEEeT LZeFTTIL ECT+688 LLETS GG F VoLt ¢ LZF 0001 7ee+0001 (8w eg NA
0€50- ce80 TLSFGLET 0'6S+GLEL 0¢SFCelIt ~L98'S 8GCSFEEEL 6L FTTIT 9GF0001 (8w g NA
626 T- L5V VLieEF07¢6 g'8EF I8 VeeFVEL SITL 205F606 B8O FP'E9 T0e* 109 (Y3 v VA
¥E90 wI9L'G 86CF0CH LLTFGCL LOg¥SLS 0062 0CEFL06 691F€89 LTC+0'S9 (8ur) o
0L9°0 8SF'0 L'SEFI0L LTC+L'L9 P8IF619 RSN ELEFILY L02+5989 6'0CFLT9 (8w BD
LLED L3S O'Lr ¥v'6e61 99CFCILT CGEF6 TSI 3999 88 +091¢ VvEF 6281 T6rF+¢28T (8) uwo1g
30— /088 691FVI1L VOTFL86 SGTF206 melxal T9TF €601 L'6F998 Q0 O0T+L728 (1eoy) Adisuy
7 q MO MN M0 d MO MN MmN salqRLEA
SeewIa,] SIS )
(%) S109[qNS 9Y) Ul (SHYEIUI POUAISAI ATeIDIp) SIY( 10) SIUSLIINU pue ABIGUS JO 9BeIUNDIDT 'E SIqRL
T000>4,,, ‘T00>4d,, ‘G0°0>d,
(IS T UBaW SjudsaIdal anfes Yoed,,
89¢°0 0970 SEeT+LVE SOTF00V V8I+€9¢ w699 £0CF6'8r P6Fa8e gEeIF0e (8ur) O NA
~OOV'E cll'e 9C2F001 SCFITT EEFL6 €000 VI9FGeEl gEFIEL C9FLElL (I'NSw) UreN
w308C LOCE'L CO0FCT €0F0T T0F80 L0eT'S GO0FGT E0FT1 E0FTT (8w &g JA
8730 2C30 VOxTT SOFTT 70+60 WwLO8G S0=FCl POF01 Z0F60 (Bur) g WA
60¢ 1- LOST 8602 +8'09G L06T*+8cer 919TF0L9€ WBICL COITF TTVS LC6F98re CTICF908€E (FYs) v NA
7690 L99L'G SeFT0t 12+L8 V'eF+69 «O06L 8CFITI 0C+28 9C+8L (8w) o
.11~ 8570 L'S82+ 7595 EVLIFI TIPS VLV TFE 56 85T 98ICF8OVS LSITF9'LYS eOrIFoeer (8w e
6V8°0 0LE°0 60FT9 E1FSC9 0¢F29 9230 0e=xTL CCFV9 92+99 (8) 1q1g
600 LBLO (099 O0ELTTG9% (689 9EQFVINC (0C9) 68V +9'LED LCGT9  (098) LOLTLO6T  (L09)C6PFR6FT  (T'LS) €€V F8%2e  (H 30 %) (3) Aempiuoqe)
83¢0- oF'T (FIE)SECFESY (€90 LTIFT6F  (V92) 9SI+6TF L0067 (V60) TPEFL'LY (O€) TSITTIEr  (LL2)G02FEsy (d Jo %) (8) pdry
868’1 L6186 (OFD) S91F869 (€YD e6F66S (TP VCIFCTS g9’z (VL) L'LT+96L (OCT) TCIF0%9  (€91) ZLT+8€9 (d Jo %) (8) uwioig
9350 7088 8'98C+ V7681 9LLTFCBLOT 9'¢9c+97eSt . V91°¢d L'S0EF 29,02 08I F67P91 aV T+ TLET (Teoy]) ABIouy
7 Aqd MO MN MmN A MO MN M0 SolqeLIEA
Sojewo ] SaleIN

$7109[qns 9y} JO SNIL)S IBIUI JUILIINN ‘7 O[¢RL



1388 ¢A¥ -3

8. &) 8k (estimated energy requirement, EER)el| o) g o =
2] AFugL AxlolFe] Eatelgol vlal Fghew (p<
001) oJ=tolE FAAZFETo| 1114% 2 71 =2 ¥ &S vlel
Q3 FRbolE A A FTe] 827% R 7P U2 vl &S v
e el A4 # 2 (recommended intake, RDell o &k &
izl o] A n] &2 Aol A 150% o) el o
53] dRlols HAFT-E 2160%2 w5 ¥ HEoldrh
nlelsl Bio] AFE o] A4S S8 vlEt
Tl By @ dololale] A#E o Aloly A AF- A el gk
vz 752 WA FHFE Sk Fsg Holgloh #
7, A, el A ¥ vlelnl Cof A WA F N v
&) s 553 Aok 53] vlekul Co AlF = WAt
obT A A Fel A oL AF =] 432%, AR AHE A=
ol5 A AFTo] AAAMNHAF 575%FA A7 s
H| &S ‘/]'EPLH“‘;' o= o] ofofa AL AR
+ A3]8le] oF5g Helgd o) A% 2 Ao A FH 3ol
AR vl A2 Fatdvhs Mo 5179 Righs via
zhol7b 9ldch B ZAL Astol| 4] chlale] A ol
%, A&, vletdl A 2 uleial Cof AAF -E2 AR
Fo ol obsEY AR G EAHLE AR} wet
A 0}57]94 A7FE E2 Aandr), ok Al 2 k4l

g

A A Eod 7|0
A7kl A1 EFH AAv S Table 45 ZAMNAL oF5-2
AR Aol et 2t AlFTo] AR sk v &S vhed Ao
of Aol AA FF 2 ARF wlge] 7k Este,
dalobg-& A Al FTe] 59.9% 2 714 A ehd wid c>tl
Apotg FAFLol 637% 2 7 A et 1 el
AE gte] F4 el = 154 E AAE L, E‘r-%_o—s_
Aol BAYC) AAFE 4 AFAZTTL U7, HAFT
< =5 2 ghe] 28918 AR o9} o] FF B
AREoRee] WF duk 43 v)4e 4 19 PFo of
60.5%6(18)9} ®] 23 geglom] Aol AAGlol A%l
L TUFE S5 " ehde) A v o] L les
ek g A Bled o 22 Aom vehgdeh
a2 ohE 2 A 2 AP we} 2 eyt
5, A4, 22 4 FHe Aok A zﬂz—#(les 99%) - 3t
AF7(19.8%) 2 Artolg FAFE14.0%), F 2 4l
FHE dAehs AR AFT(16.0%) 2 OWOPF— A A 3
(22.0%) - A AFT(184%) Al vhebyhom 53] of Ao}
A A R 2 AR 9% AA ve AF

719 F2 A% AFFAE A8 AAAST 7R v o] 12 TAFE 239 Hehohp<0.0D).
Table 4. Contribution of each food groups to daily energy intake in the subjects (%)
Variables Males Females ¢
) UW NW ow F Uw NwW oW F

Rice and cereals 59.9 59.8 55.3 0.336 54.3 54.6 63.7 2.460 0.350
Rice 443 44.3 36.2 0.928 34.1 36.1 43.7 1.437 1.122
Noddles 4.0 6.1 13.8 1.986 - 37 9.1 2725 1.149
Rice cake 24 2.0 - 1.603 75 3.6 1.6 4.642" -2.508"
Bread 79 6.4 39 0.770 120 10.2 89 0.192 -1.704
Potatoes 1.3 1.0 14 0.086 0.7 1.0 0.4 0.451 1.032

Vegetable and fruits 2.7 22 59 1.240 4.0 45 49 0.172 -0.878
Kimchi 04 0.3 0.2 2.528 05 04 04 0.098 -0.609
Vegetables 1.0 0.6 1.0 0.797 1.0 1.2 1.3 0.148 -1.297
Fruits 1.2 1.2 1.3 0.015 24 2.9 16 0.452 -1.688
Fruit juice 0.0 - 31 1.309 0.0 - 1.3 2.210 0.501
Seaweed 0.1 0.2 0.3 1.104 0.1 - 0.3 2.143 0.760

Meat, fish, egg and beans 16.9 12.4 19.8 1.063 9.6 13.7 14.0 0.921 1.555
Meat 9.7 8.2 124 0.349 7.1 8.8 79 0.134 0.861
Fish 24 25 1.1 1.254 0.2 0.8 0.6 0.730 3.465"
Shellfish 0.6 0.7 0.3 0.426 04 04 0.2 0.227 1.258
Egg 36 05 53 3.063 0.7 2.3 46 3.618" 0.585
Bean and bean curd 0.6 05 0.7 0.067 1.2 14 0.8 0.425 ~1.513

Milk and milk products 11.8 16.0 10.3 1.058 22.0 184 9.1 6299  -1657
Milk 85 7.8 6.0 0.550 8.1 7.6 53 1.901 0534
Yogurt 1.3 0.3 0.6 0.571 0.2 0.6 0.8 0.279 0.460
Cheese - 1.1 0.2 0.995 - - - - 1.163
Ice cream 2.0 6.8 35 1.990 13.7 10.2 2.0 6.009"  -2.537"

Fats, oils and sweets 8.7 96 8.7 0.059 10.1 88 8.3 0.150 -0.050
Vegetable oils 52 53 6.3 0.599 54 48 3.0 2.234 1.702
Butter, mayonnaise - - - - - 0.2 0.5 0.518 -1.401
Sugar 35 3.8 24 0.111 39 3.2 38 0.023 -0.209
Carbonic beverage - 0.5 - 1.049 0.8 0.6 0.7 0.012 -1.630

"p<0.05, “"p<0.01.
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Table 5. Contribution of each food groups to daily protein intake in the subjects (%)
Variables Males Females ¢
UW NW oW F UwW NW oW F
Rice and cereals 43.8 46.8 45.0 0.107 46.1 474 55.9 1.544 -1.321
Rice 33.1 34.9 31.0 0.172 23.1 30.2 356 0.941 0511
Noddles 2.4 b1 89 1.695 2.6 55 2.518 1.363
Rice cake 14 0.7 - 1.340 4.0 2.0 6.1 0.406 -1.662
Bread 6.4 59 4.6 0.115 136 12.6 84 0.467 -2.155"
Potatoes 05 0.2 05 1.079 04 0.4 03 0.069 0.659
Vegetable and Fruits 32 4.0 44 0.440 6.5 53 5.7 0.155 -2.159"
Kimchi 0.9 1.0 0.8 0.124 1.0 1.8 1.8 0.262 -1.218
Vegetables 1.3 1.9 15 0.566 4.3 2.3 16 2.310 -1.915
Fruits 05 05 05 0.001 1.0 1.2 05 0.671 -1.294
Fruit juice - - 0.3 1.296 - - 04 1.215 -0.471
Seaweed 05 06 1.3 1.578 0.2 - 14 2.216 0.549
Meat, fish, egg and beans 420 318 40.6 2.000 246 302 29.0 1.698 3.054"
Meat 23.0 17.8 21.9 0.452 145 19.0 16.0 0.429 1.009
Fish 7.7 9.2 6.3 1.816 0.9 2.4 1.7 0.393 3696
Shellfish 2.7 3.0 1.8 0.201 15 15 0.9 0.140 1.474
Egg 7.4 0.9 9.2 4.855" 1.3 43 9.0 45227 0.987
Bean and bean curd 1.2 0.9 14 0.138 2.2 3.0 14 0.624 -1.432
Milk and milk products 10.8 17.0 9.7 1.482 20.3 15.2 89 4477 -1.302
Milk 89 82 72 0.233 9.9 96 6.8 1.168 -0.536
Yogurt 09 0.2 0.4 0.429 0.2 0.6 0.7 0.270 0.023
Cheese - 0.6 0.4 0.775 - - - - 1.368
Ice cream 1.0 2.9 17 1.499 7.8 5.0 08 4332" -2.339"
Fats, oils and sweets 0.2 0.3 0.2 - 0.6 0.3 0.3 0.848 -0.589
Vegetable oils - - - - - - - -
Butter, mayonnaise - - - 0.99 - - - 0.578 -1.366
Sugar 0.2 0.3 0.2 0.684 0.6 0.3 0.3 0.206 0.548
Carbonic beverage - - - - - - - 1.000
*p<0.05, “'p<0.01, “p<0.001.
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Table 6. Contribution of each food groups to daily lipid intake in the subjects (%)
Variables Males Females ¢
Uw NW ow F UW NW oW F

Rice and cereals 199 242 19.7 0.278 15.4 173 30.1 2.056 0.025
Rice . 82 115 4.0 2.590 6.8 42 81 0.841 0.957
Noddles 42 31 11.3 1.373 - 3.0 89 1.374 0.607
Rice cake 0.2 0.2 - 1.405 0.5 0.2 0.1 4574 -2.115"
Bread 5.0 75 2.7 0.962 8.0 9.7 12.9 0.308 -1.832
Potatoes 2.3 19 1.7 0.043 - 01 0.7 0.1 0.683 1.694

Vegetable and fruits 4.1 2.8 38 0.082 2.3 1.8 1.8 0.278 1.240
Kimchi 0.2 0.2 0.8 1.131 0.2 0.2 04 0.485 0.431
Vegetables 3.0 2.0 0.3 0.455 0.8 05 07 0.334 1.150
Fruits 09 05 0.2 0.361 1.3 1.1 05 0.677 -0.804
Fruit juice - - 2.4 1.311 - ~ 0.1 2.247 0.944
Seaweed - 0.1 0.1 1.949 - - 01 2.370 0.739

Meat, fish, egg and beans 40.0 21.2 40.6 3.140 17.3 25.3 32.9 1.745 1.833
Meat 25.8 16.9 21.7 0.480 12.8 14.9 16.3 0.132 1.579
Fish 36 1.8 31 0.389 0.1 1.1 1.0 0.694 2.291"
Shellfish 0.3 05 0.2 1.012 0.3 0.2 0.2 0.431 0.714
Egg 9.1 0.7 14.2 4.323" 1.6 56 14.3 4.150" 0.308
Bean and bean curd 1.2 13 1.4 0.011 25 35 1.3 0.595 -1.228

Milk and milk products 17.1 26.8 15.1 2.687 42,6 36.9 184 5.461™ -3.259™
Milk 13.8 156 . 101 0.852 15.8 16.0 11.3 0.701 -0.446
Yogurt 0.1 - - 0.658 - 0.4 1.1 0.664 -1.209
Cheese - 3.8 0.4 1.059 - - - - 1.103
Ice cream 3.2 82 4.6 1.838 26.8 205 46 5622  -3.250"

Fats, oils and sweets 18.9 26.9 20.9 0.690 22.2 18.3 16.9 0.789 0.772
Vegetable oils 18.9 26.9 20.9 0.230 22.2 17.2 15.7 0.991 1.314
Butter, mayonnaise - - - - - 1.0 1.2 0.439 -1.431
Sugar - - - - - - - - -
Carbonic beverage - - - - - - - 1.163 -1.000

"p<0.05, “p<0.01.

Table 7. Contribution of each food groups to daily calcium intake in the subjects (%)

Variabl Males Females ¢
anables UW NW oW F UW NW oW F

Rice and cereals 11.3 11.8 12.6 0.041 94 10.6 19.8 2.704 -0.517
Rice 47 6.8 57 0.241 3.2 34 10.3 2470 0.004
Noddles 04 05 1.2 0.780 - 1.4 5.0 1.466 -1.212
Rice cake 1.1 1.6 - 1.299 29 1.2 1.1 2.696 -1.366
Bread 49 2.6 54 0.301 3.2 44 3.2 0.171 0.395
Potatoes 0.2 0.3 0.3 0.253 0.1 0.1 0.2 0.360 1.005

Vegetable and fruits 10.6 18.2 16.9 1.063 10.8 11.7 19.2 2.386 0.286
Kimchi 5.7 75 6.0 0.389 4.1 49 58 0.324 1.131
Vegetables 3.6 55 29 0.850 5.1 45 74 0.642 ~1.211
Fruits 0.7 2.3 2.2 0.616 0.8 1.3 24 0.963 0.116
Fruit juice - - 3.3 1.311 - - 1.2 1.215 0.517
Seaweed 0.6 29 2.7 2.525 0.8 0.8 2.4 1.765 0.842,

Meat, fish, egg and beans 15.7 9.9 22.0 2.528 59 115 18.8 2472 1.071
Meat 39 1.6 35 0.866 1.3 33 76 1.855 -0.677
Fish 43 3.8 4.1 0.023 - 2.1 1.3 0.613 2.228"
Shellfish 0.6 15 0.4 1.479 0.7 0.6 0.3 0.408 1.088
Egg 39 0.7 10.1 4.090" 05 1.8 74 4477 0.851
Bean and bean curd 3.0 2.3 38 0.165 34 34.0 2.2 0.248 -0.164

Milk and milk products 52.6 48.8 414 0.757 65.9 57.2 386 4.901" -1.016
Milk 45.1 25.2 16.9 0.142 34.8 32.8 30.6 0.936 1.479
Yogurt 2.3 2.0 49 0.478 7.4 76 2.4 0.262 -0.844
Cheese - 4.0 1.1 0.942 - - - - 1.212
Ice cream 52 176 185 1.364 23.7 16.8 35 4951 -0.390

Fats, oils and sweets 9.9 11.3 72 0.247 8.1 9.1 36 1.607 0.990
Vegetable oils 4.0 76 2.8 2473 46 36 2.2 2519 1.21%
Butter, mayonnaise - - - - - - 0.1 0.824 -1.193
Sugar 5.8 36 4.4 0.096 34 5.4 1.1 0.730 0.562
Carbonic beverage 0.1 0.1 - 0.396 0.1 0.1 0.2 0.531 -1.290

*p<0.05.
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Table 8. Contribution of each food groups to daily iron intake in the subjects (%)

Variabl Males Females ¢
anables UW NW oW F UW NW oW F

Rice and cereals 40.2 41.3 43.8 0.089 32.3 319 335 0.036 2.136"
Rice 21.9 19.2 177 0.182 14.6 135 175 0611 1.458
Noddles 4.2 9.0 18.1 1.696 0.0 35 5.0 1.528 1.955
Rice cake 3.3 1.9 - 1.158 79 29 1.9 4042 -1.629
Bread 79 9.25 5.3 0.231 7.8 10.2 72 0.383 -0.341
Potatoes 29 2.0 2.7 0.195 19 1.7 1.9 0.011 0.949

Vegetable and fruits 179 25.2 17.3 1.030 215 21.9 21.3 0.647 -1.623
Kimchi 6.7 7.7 4.3 1.670 8.2 6.3 3.5 3413 0.356
Vegetables 5.9 85 513 1.069 N 76 14.3 1.439 -1.588
Fruits 44 42 2.3 0.163 10.7 78 5.0 0.726 -1.647
Fruit juice - - 2.7 1.311 - - 1.0 2.050 0.569
Seaweed 0.9 48 29 1.225 09 0.2 3.6 2.228 0.890

Meat, fish, egg and beans 32.8 23.8 337 1.028 23.2 309 318 1.139 0.379
Meat 14.9 11.2 14.7 0.217 13.2 176 16.3 0.272 -0.591
Fish 46 6.0 1.6 2.619 0.2 2.1 1.1 0.769 3.168"
Shellfish 16 34 1.1 0.973 2.2 2.0 05 0.823 0.447
Egg 9.3 1.2 134 3.837" 2.2 56 10.7 3.129 0.766
Bean and bean curd 24 2.1 2.8 0.042 51 36 33 0.385 -1.241

Milk and milk products 3.7 32 2.8 0.234 44 35 39 0.145 -0.698
Milk 25 3.0 2.1 0.605 19 2.6 15 2.215 1.266
Yogurt 09 0.1 0.2 0.833 0.1 0.2 1.7 0.839 -0.332
Cheese - 01 0.1 0.752 0.0 - 0.0 - 1.392
Ice cream 0.3 1.0 0.4 2.083 2.3 1.0 0.2 4792 -1.744

Fats, oils and sweets 54 6.5 2.3 1.875 12.6 11.8 35 2.268 -2.098"
Vegetable oils 3.2 4.1 1.6 3.296 8.6 5b 1.7 46247 -1.973
Butter, mayonnaise - - - - - - 0.1 0.733 -1.262
Sugar 2.2 2.4 0.7 0.522 4.0 1.8 1.6 0.336 -0.195
Carbonic beverage - - - 0.684 0.2 0.2 0.1 0.064 -1.508

*p<0.05, "p<0.01.
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Table 9. Dietarv behaviors of the subjects

(6%

Variables Males Females ‘ &
uw NW oW X UwW NW oW X ’
Meal volume
Light 95 7.1 7.1 25.0 11.8 125
Moderate 81.0 714 654.3 2.171 75.0 82.4 68.8 4911 3.270
Heavy 9.5 21.4 28.6 0.0 5.9 18.8
Meal speed
Slow 28.6 42.9 28.6 25.0 235 25.0
Moderate 57.1 429 429 2.236 62.5 529 62.5 6.447 2.632
Fast 14.3 14.3 28.6 125 235 125
Number of breakfast ( / week) _
None 0.0 0.0 7.1 6.3 11.8 18.8
1~3 0.0 0.0 214 10.889" 6.3 176 31.3 5.382 8.103"
4> 100.0 100.0 714 875 70.6 50.0
Number of snack ( / week)
None 4.8 7.1 14.3 0.0 5.9 6.3
1~2 71.4 85.7 71.4 2.708 875 76.5 75.0 1.381 0.719
3= 23.8 7.1 14.3 125 176 188
*p<0.05. '
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