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ABSTRACT

This study was designed to : (a) develop the nutrition education program for preschool
children (b) actually apply the program in the child-care center and evaluate its educational
effects by a Non-equivalent control group design.

Nutrition education program was developed on the basis of the conceptual framework which
consisted of nutrition, nutrients, food handling, life cycle and social + psychological needs. Also
the program was devised to contribute children’s motor, social, emotional and sensory develop-
ments.

Nutrition achievement test(NAT) based on the table of specifications coinciding with the
conceptual framework and was utilized to evaluate the nutrition education program. Subjects
consisted of 42 preschool children, with 22 in control group and 20 in treatment group. All
the subjects completed a pretest and a posttest and the posttest means between control and
treatment groups were compared. The control group had a score of 1508 and the treatment
group, 16.76 and the difference was not significant. The treatment group’s pre and post test
means were 1420 and 16.76, and showed the difference to be significant (p=<0.05).

KEY WORDS : nutrition education program * educational effect + nutrition education conce-
pts * nutrition achievement test(NAT).
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Nutrition

Food is necessary for energy.
growth, and heaith

1. Introducing 15. Be Careful of

chef combo What You Eat
2. Making Combo's 16. Giddy-Up-GO

hat 18. | Am What |
10. Water. Water Eat

Every Day

3. Be Clean and

Be Careful
4. Mimicking Combo
13. Mixing-up Food

Life cycle
Al individuals need food

17. Hi-Dee-Ho

19. “Me™ Museum

A

Nutrients

Food have many characteristics 1
appearance, taste, texture,
and smell

7. Food Puzzle 12. Crunchy Munches
9. Food Magic 14. Step and Tell
11. My Friend the 22. Name That Food
Cow

Food Handling
Food can be prepared in
different ways

20. My Friend the
Chicken

23. Starting at
the Beginning

24. Where We Get
Our Food

Social/Psychological needs
Food can have different meanings

21.Food Combination
Cooperation
25. Celebration

5. Cinnamon Toast
6. Two Bears
8. Singing Farnily

Fig. 1. Program overview.

A§ Z2aY Ao TR T 7R AES
AAste vl 19673 Wetdol A A8 Conferen-
ces on Food, Nutrition, and Healthol A AR 9 g%
2&e 72 AGES B2, 9%, %L, HF
R, Agdd, A B A e F £7E N 7=
(conceptual framework) & & A3}k (Fig. 1).
EIY L] Z2IYL frotEelA A Fol tdtyo
2 AgE R 2P ALY 5 e
71318 AFa &4 ddnjoe] AEH G
& &35S T3 frotEd 5259 L (motor
development) R At33 - FMF - 243 @ (so-

cial, emotional, and sensory development)& 7}A 2

5 & FAEHAH(Table 1).
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Z A} ) (Nutrition Achievement Test . NAT)Z 7j2+3}
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Table 1. Areas of child development and nutrition education program

Learning activities

Motor

Development

Social
Development

Emotional Sensory
Development Development

Large
Musde

Small
Muscle

1 conuibute
1 share

Running

Jumping
Standing

Eye
Hand
Finger

1 take turns

I follow rules

1 can I see
I do
I like
I choose
1 deslike

1 accept
[ ay

I hear
1 feel

1 smell
I taste

. Introducing chef Combo
. Making Combo’s hat

. Be Clean and Be Careful
. Mimicking Combo

. Cinnamon Toast

. Two Bears

. Food Puzzles

. Singing Family
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. Food Magic

10. Water, Water Every Day
. My friend the Cow

12. Crunchy Munches

—
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13. Mixing-up Food

14. Step and Tell

15. Be Careful of What You Eat
16. Giddy-Up-Go

17. Hi-Dee-Ho

18. 1 Am What I Eat

19. “Me” Museum

. My Friend the Chicken

21. Food Combination Cooperation
. Name that Food

23. Starting at the Beginning

. Where We Get Our Food

. Celebration
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Table 2. Table of specifications for Nutrition Achievement Test : preschool children in daycare

Cognitive levels

Knowledge & Applicadon & Synthesis &
Concepts Comprehension (%)  Analysis (%) Evaluation (%) Toul (%)
Nutrition 10 10 5 25
Nutrients 15 5 20
Food handling 15 5 20
Life cyde 5 5 5 15
Sodal/Psychological needs 20 20
Total 65 25 10 100
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Table 3. The objectives of learning activities in nutrition education program

Lesson

Activity

Objectives

1

Introducing chef Combo

To introduce chef Combo

2  Making the Combo’s hat To establish Combo as the children’s special food friend

3  Be clean and be careful To help the children leam the rules for being clean and careful
when eating and preparing food or working with kitchen tools

4 Mimicking Combo To use measuring cup and spoon

5  Cinnamon Toast To encourage the children to become food tasters

6  Two Bears To help the children expand their food experiences

7 Food Puzzles To provide the children with an opportunity to practice identifying
foods by their characteristics

8  Singing Family To provide the children with an opportunity to create rhythms or
sing about food

9  Food Magic To help the children learn that the same food can be eaten in diffe-
rent ways

10 Water, Water Every Day To help the children learn that it is important to drink water

11 My Friend the Cow To provide the children with an opportunity to taste variations of
the same food and to make a simple snack

12 Crunchy Munches To introduce the idea that food has texture

13 Mixing-up Food To introduce children to the idea that individual foods can be com-
bined

14 Step and Tell To create an awareness of a variety of foods

15  Be Careful of What You Eat To help the children learn to distinguish foods from non-foods

16  Giddy-Up-Go To create the awareness that food provide energy

17 Hi-Dee-Ho To introduce the children to the idea that food and exercising help
them grow and keep healthy

18 T Am What I Eat To introduce the children to the idea that food helps them
grow

19 “Me” Museum To introduce the children to the idea that food helps them
grow

20 My Friend the Chicken To give the children an opportunity o observe how cooking cha-
nges food

21 Food Combination Cooperation To provide the children with an opportunity to practice sharing,
cooperating, and contributing to a group work project

22  Name That Food To help the children learn to associate food with its characteristics,
such as size, shape, taste, color, and origin

23  Starting at the Beginning To create an awareness that food comes in different forms

24  Where We Get Our Food To introduce the children to the idea that food comes from diffe-
rent sources

25  Celebration To provide an opportunity for each child to participate with adults

and other children in a joint work project
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Table 4. Area distribution of leaming activities in nut-
rition education program
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Area Activity
Work 2. Making the Combo’s hat 48 4% A4 HAAAE F 202302 FAHIAL,
4. Mimicking Combo 7t F8e foled FoAE AFAI A8 &
5. Cinnamon toast oA ¢ 3 FFAT Sojrte 2 AF3Yt. AR
9. Food magic Z#guit 2902 @679 BIE Fol folEol
Play ” zzrf"lf;‘dmi‘sz Agoz AzsE 134 FaduE 1I5S &
13. Mixingup food fem 6719 E7I‘E fotEol A ¥ F Ae
20. My friend the chicken Aot Ay, AemT o TP .
21. Food combination £, AAAL A AolAo) BARAE Fof o}
Indivi cooperation 20 A"ole AAdte 1 FagmE 1ge
dual 7. Food puzzles A5 =% o
Arithmatcs/ 14, Step and tell a3 B AT Mt g4 g =29
Science 19. “Me” museum 718 AEE it gF A AXR By z
23. Starting at the 4 Table 5ol YephRed, dokol B Bol
beginning _ ggon /by BRI, d¥ast 4F o)) g
o Singing family AR - QA KT BE AL 4BFHIYD,
Music 16. Giddy-Up-Go
17. Hi-Dee-Ho Table 5. Nutriton Achievement Test questions by
18. I am what I eat concept area of program
Reading 22. Name that food Concepts Percentage  Number of items
1. Introducing chef Combo Nutrition 25 5
3. Be clean and be careful Nutrients 20 4
Conversation 6. Two bears Food handling 20 4
Group 10. Water, water every day Life cyde 15 3
24. Where we get our food Social 20 .
Game 15. Be careful of what /Psychological needs
you eat Total 100 20
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Table 6. Test statistics for nutrition achievernent
test

Test Characteristic Test Statistics

Number of items in test 20
Number of students responding 42
Reliability coefficient® 0.671
Mean score 15.46
Average difliculty 773%

*Reliability coefficient was calculated by the Kuder-Ri-
chardson 20 formula.
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Table 7. Pre- and posttest statistics for achieverment test scores

Pretest Posttest .
Group Adjusted posttest Mean
Mean SD Mean SD
Control(n=22) 15.82 1.76 15.55 2.99 15.08
Treatment(n=20) 14.02 2.42 16.25 1.92 16.76

Table 8. Nutrition knowledge test scores of treatment group before and after nutrition education

Concepts Maximum score Pretest Posttest T value
Nutriton 5 3.75% 0.64 4.10%£0.64 1.789
Nutrients 4 3.051+0.69 3.20% 0.62 1.000
Food handling 4 2.10%£1.12 2.95% 0.89 3.344°
Life cycle 3 2.45% 0.69 2.85+0.87 2.990*
Social/Psychological needs 4 2.85+1.09 3.15%£1.04 1.142
Total 20 14.20+ 2.42 16.25+1.92 3.695*

*p= 0.05
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Table 9. Difficulty index difference(%) between co-
ntrol and treatment groups

Item Control Treatment
Number | Pretest Posttest Pretest Posttest

1 68.2 72.7 55.0 80.0

2 95.5 86.4 95.2 100.0

3 95.5 90.9 90.0 100.0

4 100.0 90.9  100.0 100.0

5 36.4 80.8 65.0 85.0

6 100.0 77.3 85.0 100.0

7 95.5 95.5 95.0 95.0

8 59.1 76.2 35.0 35.0

9 90.9 90.9 85.0 85.0

10 95.5 86.4 95.0 100.0

11 18.2D 50.0 95.00 35.0

12 90.9 955 1000 100.0
18 79.7 63.6 55.09 90.02

14 100.0 90.9 70.0 75.0

15 40.9 31.8 30.0 45.0

16 45.5 36.4 55.0 60.0

17 90.9 86.4 55.0 85.0

18 100.0 95.5 70.0 80.0

19 90.9 68.2 70.0 85.0

20 95.5 90.9 90.0 90.0
Average | 911 7786 7101 8195

score

1) The lowest percentage
2) The highest difference between pretest and post-
test
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