o g A o AFE] g F sk A 12(1) : 90~105, 2007
Korean J Community Nutrition 12(1) : 90~105, 2007

7l

259 F9 $YEAY5EY) 2
F9 ofops| 3

Agke] Ak o] wge] T

2 FNE %)

A - 733 - HepA!

PRLAEA, FEATE HFAFE

Amounts and Food Sources of Nutrients of Elementary School Lunch Menus
by the Type of Foodservice and the Percent Energy from Fat
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Dept. of Food and Nutrition, Chungbuk National University, Cheongju, Korea

ABSTRACT

This study was conducted to assess macro- and micronutrient compositions in school lunch menus based on the ‘Dietary
Guideline’ for School Lunches. Ninety-five dieticians in elementary school in Chungbuk were asked to complete a
questionnaire on characteristics of the school lunch program (such as type of foodservice, food production system), the
information about dietitians (such as age, education, and job history), and the extent of the use of processed foods and
frozen foods. They were asked to return the questionnaire with the menus including the name and the quantity of every
food ingredient offered during a week. A total of 554 lunch menus provided for a week of June 2004 were analyzed.
Average nutrient content per meal was as follows; 660 kcal, energy; 92.9 g, carbohydrate; 26.7 g, protein; 21.1 g, fat;
287 ugRE, vitamin A; 0.5 mg, thiamin; 0.5 mg, riboflavin; 29.3 mg, vitamin C; 338.2 mg, calcium; 3.9 mg, iron; and
97 mg, cholesterol. Average percentages of energy from carbohydrate, protein and fat was 56.2%, 16.2%, and 29.0%,
respectively. The mean nutrient content per meal was higher in rural-type than in urban-type schools. The weekly menu
of 40% of the schools provided < 55% of energy from carbohydrate, and 39% of the schools offered lunch that provided
>30% of energy from fat. The micronutrient content was generally high when the percent energy from fat was less than
25%. Our results showed that only 52.6% of the schools provided lunches with the energy composition as in the ‘Dietary
Guideline’ of School Lunches. Whole Milk was the major contributor to fat, saturated fatty acid and cholesterol. We
suggest that school foodservices start to provide low fat milk instead of whole milk to reduce fat, saturated fatty acid
and cholesterol. If low fat milk is served instead of whole milk, percentage of energy from fat and saturated fat can be
reduced from 29% to 25%, and from 10.2% to 9.1%, respectively, and cholesterol could be reduced from 97 mg to
79 mg. Efforts to meet ‘Dietary Guideline’ for School Lunches should be made, especially to reduce fat intake, while
maintaining essential nutrient intake at sufficient levels for childen. (Korean J Community Nutrition 12(1) : 90~105, 2007)
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Table 1. Characteristics of the subject schools
Characteristics Uhoantype  Rural type Total 2 test

(n=43) (n=52 (n=95)
Food production system
On-site 43(100.0) 24(46.2) 67(70.5) 32.830%**
production
Commissary O( 0.0) 28(53.8) 28(29.5)

food

production
Nurmber of students

< 400 2( 47) 22(423) 24(25.3) 33.847%%*

400 - 800 1( 23 11(21.1)  12(12.6)

8001200 17( 39.5) 12(23.1) 29(30.5)

>1200 23(535) 7(135 30(31.6)
Number of employees for cooking

<5 2( 47) 13(250) 15(16.8) 17.998%**

5-9 12( 27.9) 25(48.0) 37(39.0)

10-14 21( 48.8) 12(23.0) 33(34.7)

>15 8(186) 2(40 10005
Service place
Diningroom 34 ( 79.1) 50(96.2) 84(88.4) 7.260*
Classroom 6( 1400 2( 3.8) 8( 8.4
Both 3( 69 000 3(32)
Food cost excluding milk

< 1,000 17( 395 10(19.2) 27{28.4) 31.6171%**

1,000-1,10022( 51.2) 8(156.4) 30(31.6)

1,700-1,200 3( 7.0) 20(385) 23(24.2) ‘

>1,200 1( 23) 14(269) 15(15.8)

*:p < 0.05, ***: p < 0.001 : Significantly different by y 2 test
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Table 2. Characteristics of the diefitians working in the subject
schools

Characteristics  Uban type Ruraltype  Total x 2 test
n=43) (=52 (=99
Age (years)
<29 Q(00) 5(96 5(53 4373
30-39 34.(83.7) 39(75.0) 75(78.9)
>40 7(163) 8(15.4) 15(15.8)
Educational background
College graduate 5{11.6) 6(11.5) 11{(11.6) 0.128
University graduate 32 (74.4) 40(76.9) 72(75.8)
>Groduate school  6{14.0)  6{11.5) 12(12.6)
Experience as a school dietitian (years)
<5 0(00 7(135 7(74) 8190*
5-10 23(53.5) 26(50.0) 49(51.6)
10-15 18(41.8) 14(26.9) 32(33.6)
>15 2(47) 5(96 7(74

% p < 0.05 : significantty different by x? test

26.7g, A¥ 21.1g HlElY A 287 ugRE, Elot¥l
0.5 mg, B Z#4 0.5 mg, ey C 29.3 mg, Z&
338.2 mg, B 3.9 mg, TYAHE 97 meo)t}. &3
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Table 3. Mean nutrient content and energy composition of school lunch by the type of foodservice

Nutrient Urban type Rural type Total tvalue
(n=43) ‘n=52) {n=95)
Energy (keal) 637.0 £ 340" 679.0 £ 640 660.0 = 56.0 -4} 2%k
Carbohydrate (Q) 872+ 71 97.5 £ 135 929 £ 122 4,74
Protein () 249 £ 1.8 28.1 £ 30 26.7 £ 3.0 -6.32%**
Fat {g) 219+ 33 205 £ 32 21.1 £ 33 2.09*
Vitamin A (ugRE) 270.1 £ 57.4 302.4 £70.1 287.8 £ 66.3 -2.42%
Thiamin (mg) 04 £ 0.1 05 £ 07 05+ 05 -1.46
Riboflavin (Mg) 05+ 00 06 £ Q0 05+ 00 -4, 85%4*
Vitamin C (mg) 27.7 £ 39 307 £ 60 293+ 54 2,93k
Calcium (mg) 3252 £ 223 348.9 + 35.6 338.2 £ 324 -3.96% 4%
Iron (mg) 3.6+ 04 41 £ 05 39+ 05 5.1 7k
Cholestero! {mg) 867 £ 219 1055 £ 321 970 £ 294 -3.38%*
% Ccllories from carbohydrate 49 + 45 573 £ 45 562 + 446 -2.66%*
% Calories from protein 157+ 1.0 166 £ 1.1 162+ 1.1 -4, 2] ¥%x
% Calories from fat 310 44 274 + 48 290+ 50 3.7 4%%x
% Callories from SFA 105+ 1.0 99 £ 1.3 102+ 1.2 2.73%x*
SFA(Q) 7.4+ 07 7.4+ 07 74+ 07 0.27
MUFA (Q) 60 10 60 09 60+ 09 0.32
PUFA (Q) 48 + 1.8 50+ 1.8 49 £ 18 -0.48
P/MJS ratio 0.64:0.81:1 0.67:0.80:1 0.66:0.81:1
1} Mean * SD

* p <005 *: p <001,
SFA: Saturated fatty acid
MUFA: Monounsaturated fafty acid
PUFA: Polyunsaturated fatly acid
P/MVYS ratio: PUFA/MUFA/SFA ratio

**4 1y < 0.001: Significantly different by 1 test



Table 4. Schools which offered a particular composition of
carbohydrate, protein, fat, saturated fat, and cholesterol by the
type of foodservice

Dietary Uban type  Rural type Total ¥ 2 test?
component  (n = 43) =582 (n=95
% Cdalories from carbohydrate (guideline?: 55~70%)
<85 22(51.2) 16(30.8) 38(40.0) 6.425%
55-59.9 15(34.8) 18(34.6) 33(37.7)
60-64.9 61400 17(327) 23(24.2)
65 -69.9 - 1019 11
>70 - - -
% Cdaiories from protein (guideline: 7~20%)
<7 - - 7.353%*
7-14.9 11(25.6) 3(58 14(14.7)
15-19.9 32(74.4)  49(94.2) 81(85.3)
>20 - - _
% Calories from fat (guideline: 15~30%)
<15 - - 11.239*=
15-19.9 - 2( 3.8) 20270
20-24.9 4(93) 18(34.6) 22(23.1)
25-29.9 17(39.5) 17(32.7) 34(35.8)
>30 22(51.2) 15(28.9) 37(39.0)
% Calories from saturated fat
<10 17(39.5) 31 (59.6) 48(50.5) 3.797
>10 26 (60.5)  21(40.4) 47 (49.5)
Cholesterol (mg)
<100 30(69.8) 28(53.9) 58(61.1) 2.509
>100 13(30.2) 24(46.1) 37(38.9)

1) x? fest was done affer the cells whose frequency was less
than 3 were combined.

2) Ministry of Educafion & Humaon Resources Development
(2007)

*: p<0.05, **: p<0.01: Significantly different by y? test
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Grade 1~3 (Boys)

Energy (keal) @ % Energy (keal) ﬁ 3
Vitamin A (ugRE) il-' B vitamin A (ugre) [ 7
Thiamin (mg) [[-: 3 Thiamin (mg) {f: ]
Ribofiavin (mg) .- & Riboflavin {mg) § |
Vitamin € (mg) [L.:2 Vitamin C (mg) y
Caleium {mg) L Calcium (mg) ¥
tron {mg) {! \ron (mg) [l 5

4] 10 20 30 40 50 60 70 80 90 100(%) 0 10 20 30 40 50 60 70 80 90 100(%)

Grade 1~3 (Girls)

Energy (kcal}

Vitamin A (ugRE}

Vitamin A (WgRE) "

Thiamin (mg} | Thiamin {mg)
Riboflavin (mg) I Riboflavin (mg)
Vitamin G {mg) _ Vitamin C (mg)

Calcium {mg) [ Calcium (mg)|[- 5
fron {mg) fron (mg)
0 10 20 30 40 50 60 70 80 90 100 (%) 0 10 20 30 40 50 60 70 80 90 100 (%)
Grade 4~6 (Boys) Grade 4~6 (Girls)
Energy [l < EERx90% [ EERx 90% ~ EERX110% [7] 2 EERX110%
Nutrients [l < EAR BR eArR~RI S EL
EER: Energy Requil t, EAR: Esti Average Req RIR Intake
Fig. 1. Proportions of schools which offered nutrients less than EAR or more than RI.
Table 5. Mean nutient content and energy composition of school lunch by the average percent calories from fat
Nutrient Percent calories from fot Total F value
< 25% 25-30% >30% (n =9%)
n = 24) (n =234 n=237)
Energy (keal) 701.0 £ 65.0°7 6540 + 53.0° 639.0° + 38.0° 660.0 = 56.0 10.77%**
Carbohydrate () 1063 £ 11.2¢ 93.6 = 8.° 83.4 £ 60° 929 £ 122 56,11 %%k
Protfein (g) 286 £ 3.1° 272 £ 29° 249 £ 20° 267 £ 30 15.17**
Fat (Q) 178 £ 1.7° 201 + 1.8° 242 + 24° 211+ 33 77.38%%*
Vitamin A (ugRE) 327.1 * 66.7° 2782 + 67.7° 2712 £+ 552° 287.8 £ 66.3 6.38%**
Thiamin (mg) 0.66 £ 0.99 044 £ 0.08 039 £ 0.06 05+ 05 2.32
Riboflavin (Mmg) 057 = 0.04° 054 = 0.04° 052 £ 003° 05+ 00 13.06%**
Vitamin C (mg) 324 + 58° 200 £ 53 276 £ 42° 293 + 54 6.60**
Caicium (mg) 3656 + 38.0° 337.8 £+ 32.6° 327.3 + 22.7° 338.2 £ 324 6.20**
Iron (Mmg) 43 £ 05° 3.9 + 05° 35 = 04° 39+ 05 19.50%**
Cholesterol (mg) 106.6 =+ 334 97.4 £ 335 904 £19.7 970 £ 294 2.31
% Calories flom carbohydiate 607 £ 1.9° 574 + 31° 523 £ 3.7° 562 + 4.6 55,88
% Calories from protein 163 £+ 09° 167 £ 1.2° 160 + 09° 162 £ 1.1 9.86%**
% Calories from fat 229 £ 14° 278 £ 1.3 341 £ 30° 290+ 50 206, 7%**
% Calories from SFA 9.7 + 1.1° 101 £ 1.3% 106 = 1.0° 102+ 1.2 4.57*
SFA () 75 + 07 7.3 £ 08 75 £ 05 7.4+ 0.7 0.61
MUFA (g) 62 £ 10 59 + 1.1 75 £ 05 60 09 076
PUFA () 54 £ 18° 51 + 2% 43 + 1.4° 49+ 1.8 3.18*%
P/MS ratio 073:083:1 0.69:0.80:1 058:0.80:1 0.66:0.81:1

1) Mean =+ SD (Means with different letters in each nufrient show a significant difference by Tukey's fest)
* p < 0.05 *: p < 0.01, *** p < 0.001: Significantly different by ANOVA
SFA: Saturated fatty acid, MUFA: Monounsaturated fotly acid, PUFA: Polyunsaturated fatty acid, P/M/S raifio: PUFA/MUFA/SFA ratio



Table 6. Schools which offered a parficular composition of car-
bohydrate, protein, and saturated fat by the average percent
cdlories from fat

Dietary Percent calories from fart 12 test
component < 259, 25-30% >30%  Total
MN=24 N=34 =37 (=95

% Cdilories from carbohydrate (guideline’; 55~70%)

<55 - 8(23.5) 30 (81.1) 38(40.0) 55.134%**
55-59.9  9(37.5) 18(53.0) 6(16.2) 33(34.7)
60-64.97 15(58.3) 8(23.5 1( 2.7) 23(24.2)
65-69.92 1(42) - - 101

> 70%? - - - -

% Calories from protein (guideline: 7~20%)
-149 1(42 2(59 11(29.7) 14(14.7)
15-19.9 23(95.8) 32(94.1) 26(70.3) 81(85.3)
% Calories from saturated fat
<10 22 (91.7) 17 (50.0)
>10 2(

10.875%*

9(24.3) 48(50.5) 26.416**x*
8.3) 17(50.0) 28 (75.7) 47 (49.5)

1) Ministry of Education & Human Resources Development
{2007)

2) The frequencies of these three rows in each column were
combined for x? test,

**: p < 0.01, *** p < 0.001: Significantly different by y? test
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% Calories from fat: <25%

% RDA

Energy Protein Vitamin A Thiamin Ribofiavin Vitamin C Calcium lron

250
% Calories from fat: 24~30%

200

150

% RDA

100 - fmg---- gt

50

Energy Protein Vitamin A Thiamin Riboflavin Vitamin C Calcium lron

250

% Calories from fat: 230%

% RDA

Energy Protein Vitamin A Thiamin Riboflavin Vitamin C Calcium  iron

Fig. 2. Mean nutrient content of school lunch as a percentage of
the recommended amount in the dietary guideline of school
lunch by the average percent calories from fat,

Table 8& ol Alwse AP &7} 7R AR
A g 7ref] FEdo] JIERE A s Axjolrt. AR 95
7N Bh Fold 7healEE € 2-33] A% AR &
9t s} 48.4%% 718 Bokar, A5 3 W AEr)
22.1%°)1Jtk. AT HE A)Eol meh 759 AR
H ol 527 Aol QAT 7HEAE ARA A 0
= Joka= oA (44.1%), WA (39.0%) <ol
Qom, A BlE 30% oVdQl shireliE duAE, A
B 25% w|Rkel Shawol| s dld S o pedshrta S5
33 2po)E HATHp < 0.05). T2 ARz 7Haa#Ee
e B3 (52.6%), F17 (34.7%)01 e, 71Ek=
= A, FHo] 3t A9 2YHS ARshE ol EE

L

Nl



s

98 -

e A ok TR Y FUNF

Table 7. Characteristics of the schools and dietifians by the average percent calories from fat

Choracteristics Percent calories from fat + test
< 25% 25-30% > 30% Total
(n=24) (n = 34) (n=237) (n=95)
School Type of Urban 4(9.3) 17 (39.5) 22(51.2) 43(100.0) 11.239%*
foodservice Rural 20 (38.5) 17(32.7) 15 (28.9) 52 (100.0)
Food On-site production 9(13.4) 26 (38.8) 32(47.8) 67 (100.0) 17.706% %+
production Commissary food 15(53.6) 8 (28.6) 5(17.8) 28 (100.0)
system production
Dietitian Age (years) <29 1(20.0) 4(80.0) 0( 0.0 5(100.0) 5.445
30-39 20(26.7) 24 (32.0) 31(41.3) 75(100.0)
>40 3(20.0) 6(40.0) 6 (40.0) 15 (100.0)
Educational College graduate 4(36.4) 3(27.3) 4(36.4) 11 (100.0) 1.560
background  niversity graduate 16(22.2) 27 (37.5) 29 (40.3) 72 (100.0)
> Graduate school 4(33.3) 4(33.3) 4(33.3) 12(100.0)
Expefienceasa <5 1(14.3) 5(71.4) 1014.3) 7 (100.0) 9.242
school diefitian 510 15 (30.9) 14 (28.6) 20 (40.8) 49(100.0)
(ysors) 10-15 7(21.9) 14 (43.8) 11 (34.4) 32(100.0)
>15 1(14.3) 1014.3) 5(71.4) 7 (100.0)
*#: p < 0.01, **: p < 0.001 : significantly different by x? test
Table 8. Use of processed foods by the average percent calories from fat
Characteristics Percent calories from fat ¥ test
< 25% 25-30% >30% Total
(n=24) (n=34) (n = 37) (n = 95)
Frequency of use > twice/week 2( 8.3 4(11.8) 4(10.8) 10(10.5) 2.453
once/week 7(29.2) 6(17.7) 8(21.6) 21 (22.1)
2 - 3/month 9(37.5) 18 (52.8) 19(51.4) 46 (48.4)
< once/month 6(25.0) 6(17.7) 6(16.2) 18(19.0)
Nutrient considered Energy 6(25.0) 14(41.2) 22 (59.5) 42 (44.1) 9.609*
whenusing processed  protein 14{58.3) 15(44.2) 8(21.6) 37 (39.0)
foods Other 4(167) 5(14.7) 7(189) 16 (16.8)
Cooking method for Panbroiing 15 (62.5) 18 (52.9) 17 (46.0) 50 (52.6) 2.784
processed foods Frying 8(33.3) 11 (32.5) 14(37.8) 33(34.7)
Othex 1( 42 5(14.7) 6(16.2) 12(12.6)
Reason for using the Easy 10 cook 8(33.3) 19 (55.8) 9(24.3) 36(37.9) 10.093
cooking method Less waste 9(37.5) 6(17.7) 13(35.2) 28 (29.5)
answered obove Provide variely 3(12.5) 4(11.8) 4(10.8) 11(11.6)
Provide calories 1( 4.2 2(59) 5(13.9) 8( 8.4)
Other 3(12.5) 3(88) . 6(16.2) 12(12.6)

*: p < 0.05: significantly different by %2 test
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Table 9. Use of frozen foods by the percent calories from fat
Characteristics Percent calories from fat 2 test
< 25% 25-30% >30% Total
n=24 (n=34) n=237) (n=295)
Freguency of use > twice/week 1(4.2) 3(88) 4(10.8) 8( 8.9) 2.355
once/week 2{ 8.3) 5014.7) 3(81 10{10.5)
2 - 3/month 8 (33.3) 0(29.5) 11(29.7) 29 (30.5)
once/month 11 (45.9) 13(38.2) 17 (46.0) 41 (43.1)
Never 2(8.3) 3( 8.8 2{ 5.4 7(7.4)
Nutrient considered Energy 11 (50.0) 18 (56.3) 22 (62.9) 51(57.3) 3.970
when \L}Jsing frozen Protein 7(31.8) 0(31.2) 5(14.3) 22 (24.7)
foods Other 4(18.2) 4(12.5) 8 (22.8) 6(18.0)
Cooking method for Frying 20 {90.9) 31 (96.9) 32(91.4) 83(93.3) 1.045
frozen foods" Other 2(9.1) 1031 3( 8.6) 61 6.7)
Reason for using the Easy fo cook 8 (36.4) 19 (59.4) 1(31.4) 38 (42.7) 8.052
cooking meThOd” Ovide calories 7(31.8) 7(21.8) 14 (40.0) 28 (31.5)
onswered dbove Less waste 5(22.7) 3(9.4) 4(11.4) 12(13.5)
Other 2(91) 3(9.4) 6(17.2) 11(12.3)
1} Total number of response is 89.
Table 10. Major food sources of energy, fat, saturated fatty acid and cholesterol
Ranking Energy Fat Saturated fatty acid Cholesteral
Food % of total Food % of tofal % of fotal Food % of total
calories fat SFA cholesterol
1 Rice 30.9 Mtk 30.2 Mitk 58.4 Mtk 22.6
2 Milk 18.2 Soybean oil 25.2 Pork 11.4 Egg 20.1
3 Soybean oil 7.1 Pork 10.1 Soybean ol 10.0 Pork 8.9
4 Pork 4.7 Chicken 3.6 Chicken 4.0 Common squid 8.7
5 Glufinous rice 3.7 Beef 3.5 Yogurt 2.6 Quail's egg 7.0
T, 13.5%7F ko] & vher] wii-e] o= 39383l Table 11-> shwgale] f3of wpe oA, <, 33}
] Al wt 2loli gigirh. 4] Aol gl Akt Zel B0 FEAEE A1) 9] 5/
& Abga FE Wgol FIP o 2kl B W e solth ofuiNe] A 1 FHAE AL BA BN
NES AP F2 BP0 zele) Be % AT AA AFEE olUX2] 30.3%, FEFeIHE 31.3%E A
A o2 oA T FAtsld 77 193 keal, 213 keal
4. 4R, Mg, ZARNM X EYAHEY FHUNE old], o] & thA] #e] ofo g gAikshd 24 55.5 g, 61.2 g
Table 10 & 5547|014 A|FH 213 F olUx], 2, olt}, of7)of ofdx] 2] ol jiA) 523 Ha7kA] &e
FA AL 9l FH A B GRS AR ) 7 | A T Hat 61 g, sEFol e E 69.4 gJ
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Table 11. Major food sources of energy, fat, saturated fafty acid and cholesterol by the type of foodservice

Nutrient Ranking Urban type Rural type
Food % of fotal Amount Food % of total Amount
amount offered amount offered
Energy 1 Rice 30.3 193.0 (keal) Rice 31.3 213.0 (keal)

2 Milk 18.9 1200 ] Milk. 17.6 1200
3 Soybean oil 8.7 55.0 Soybean oil 59 40.0
4 Pork 4.4 28.0 Pork 5.0 34.0
5 Glutinous tice 30 19.0 Glutinous rice 4.2 29.0

Fat 1 Milk 29.2 6.4(Q) Milk 31.1 6.4(Q)
2 Soybean ol 28.6 6.3 Soybean oil 22.2 4.6
3 Potk 8.9 1.9 Pork 1.2 2.3
4 Chicken 35 0.8 Beef 3.7 038
5 Beef 3.3 0.7 Chicken 3.7 08

Saturated fatty 1 Milk. 58.6 4.3 (Q) Milk 58.2 4.3(Q)
%‘;;;’zggfo*ed 2 Soybean oil 19 09 Pork 12.4 09
3 Pork 10.3 08 Soybean ol 8.6 0.6
4 Chicken 3.9 03 Chicken 4.1 0.3
5 Yogurt 25 0.2 Yogurt 2.7 0.2

Cholesterol 1 Milk 25.4 22.0 (mg) Egg 23.3 24.6 (mg)

2 Egg 15.3 13.3 Milk 20.7 218
3 Quail's egg 9.1 7.9 Common squid 10.1 10.7
4 Pork 9.0 7.8 Pork 8.9 9.4
5 Chicken 7.3 6.3 Chicken 460 6.3

Table 12. Maijor food sources of energy, fat, saturated fatty acid and cholesterol by the average percent calories from faf

Nufrient  Ranking < 25% 25 -30% >30%
Food % offotal - Amount Food % offotal - Amount Food  %oftotal Amount
amount  offered amount  offered amount  offered

Energy 1 Rice 352  247.0(kcal) Rice 305 2000 Rice 28.1 180.0 (keal)

2 Mik 170 1190 Milk 184 1200 Milk 188 1200

3 Pork 4.6 320 Soybean oil 5.9 390 Soybeanoil  11.2 72.0

4 Glutinous rice 4.2 29.0 Pork 5.4 35.0 Pork 4.2 27.0

5  Soybeanail 3.1 22.0 Glutinous rice 3.3 22.0 Glutinous rice 3.6 23.0
Fat 1 Mitk 35.6 6.3(Q) Milk 31.9 6.4(g) Soybeanoil 33.3 8.1(Q)

2 Soybean ol 13.6 2.4 Soybean oil 21.7 4.4 Milk 26.5 6.4

3 Pok 1.9 2.1 Pork 12.0 24 Pork 7.8 1.9

4 Beef 3.3 06 Chicken 3.8 08 Beef 4.1 1.0

5 Egg 31 0.6 Beef 2.9 0.6 Chicken 3.9 0.9
Saturated 1 Milk 60.6 4.5(g) Milk 58.5 4.3(9) Milk 57.1 4.3(Q)

fafyacid o pok 1.7 09 Pork 12.9 0.9 Soybean ol 14.8 1.1
fg;‘;’ggg 3 Soyoeanal 48 04 Soybean ol 82 06 Pork 100 08

4 Yogurt 3.3 0.2 Chicken 4.5 0.3 Chicken 42 0.3

5  Chicken 3.0 02 Yogurt 3.0 0.2 Yogurt 2.0 0.2
Cholesterol 1 Egg 22.4 23.9 (mg) Mik 225 21.9(mg) Milk 24.4 22.1 {mQ)

2 Mik 20.4 21.7 Egg 18.7 18.2 Egg 19.6 17.7

3 Common squid 10.8 11.5 Pork 9.9 9.6 Pork 8.2 7.4

4 - Pork 8.5 9.1 Common squid 8.7 8.5 Chicken 8.2 7.4

5 Quuail's egg 7.7 8.2 Chicken 6.7 6.5 Quail's egg 7.2 6.5
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