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Abstract

The purpose of this study was to examine height, weight, chest circumference, sitting height, hemato-
logical status, eating behaviors and nutrient intakes for primary school children in Gwangju. The subjects
consisted of 101 boys and 109 girls aged 10~12 years old. There were significant differences in the height,
weight, chest circumference, sitting height between the boys and girls. Hct, WBC, RBC, Hb, serum GOT,
GPT and cholesterol were measured. With regard to meal regularity, 47.4% of the subjects has been
regular’. With regard to meal volume, 15.8% of the subjects has been ‘heavy’, With regard to meal
balance, 44.7% of the subjects has been ‘no’. The study also found that 63.4% of the subjects skipped
breakfast, liked western food,

Their dietary intakes were assesed for 1 day by means of 24 hours dietary recall method. The mean
energy intake of the subjects were 1,663kcal for boys and 1,427kcal for girls. The subjects for boys(girls)
consumed 58(52)g protein, 43(60)g lipid, 4.8(6.5)g fiber, 470(514)mg calcium, 896(824)mg phosphorous,
9.6(16.4)mg iron, 3,301(3,468)mg sodium, 2,169(2,192)mg potassium, 388(466)RE retinol. 1.1(0.9)mg
thiamin, 1.1(2.2)mg riboflavin, 12.2(26.3)NE niacin, 146(99)mg ascorbic acid and 251(159)mg cholesterol
respectively.

Energy, protein, calcium, iron and retinol intakes were lower than the Korean RDA. The intakes of
fat, fiber, calcium, iron, sodium, retinol, riboflavin and niacin of the boys were significantly lower than
those of the girls,

There were positive correlations between meal time and protein Intake or fat intake or fiber intake or
iron intake or retinol intake : negative correlations between meal time and sodium intake : negative
correlations between saltiness and cholesterol intake : positive correlations between use of perilla seeds
and riboflavin intake or niacin intake : negative correlations between energy intake or carbohydrate intake
or phosphorous intake @ negative correlations between frequency of eating-out and protein intake or fat
intake or fiber intake or iron intake or retinol intake or thiamin intake or riboflavin intake or niacin intake,
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AZHA] =20CoA W Basids 948 £3589
. HFtEFREXE PAxFEA 7] (Sysmex, E-
2500, Japan)E AMS-3le] BASH oD, APy
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Table 1. Distribution of the subjects by age

N(%)
Age Boys Girls Total
10 65(64.36) 71(65.13) 136(64.76)
11 15(14.85) 21(19.27) 36(17.14)
12 21(20.79) 17(15.60) 38(18.10)
101 109 210

N : number

Table 2. Anthropometric variables of the su-
hjects

Boys Girls
Height (cm)*** 1372459 1358169
Weight (kg) *** 322+69  31.0x44
Chest circumference(cm)***  671+69  644+36
Sitting height (cm) *** 740£37 747128
***¥n<0.001
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Table 3. Hematological status of the subjects

Boys Girls

Hct(%) 371+ 49 378+ 30
WBC(N %x10°/mm’)* 61+ 15 61+ 14
RBC(N x10°/mm®) 47+ 04 46+ 03
Hb(g/dl) 131+ 14 132+ 0.7
GOT(unit/ /)" 26+ 79 207+ 43
GPT(unit/ { )* 169+ 80 138+ 32
CHO(mg/dl) 170.3%+32.0 178.3+21.2

Y Sigma Frarkel unit

Hct : hematocrit

WBC : white blood cell

RBC : red blood cell

Hb : Hemoglobin

GOT : glutamic oxaloacetic transaminase

GPT : glutamic pyruvic transaminase

CHO : cholesterol

*p<0.05
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Table 4. Dietary behaviors of the subjects by age (%)
Variables 10 11 12
Regular 66.7 50.0 409

Regularit i
egularity of meal time Tregular 33 50.0 591
Heavy 167 200 136
Amount of eaten food Moderate 50.0 80.0 773
Light 33.3 9.1
No concern 16.7 40.0 54.6
Nutritional balance Think, but do not practice 16.7 50.0 409
Always do practice 66.6 10.0 45
Vegetables 10,0 46
Food preference Meat 333 40.0 409
P Fish 20,0 182
All 66.7 30.0 36.3
Not well salted 200 10.0 14.3
Saltiness A little salted, not hot 400 20.0 38.1
A little hot, not salted 20.0 60.0 19.1
Generally hot and salty 100 285
Always 20.0 10.0
Perilla-seed use Often 60.0 90.0 65.0
None 20.0 10.0 250
1 per day 10.0 19.1
Lo 3~4 per week 16.7

Meal skipping 1~2 per week 167 30,0 238
Breakfast 100.0 28.6 66.6
Skipped meal Lunch 58.1 16.7
Dinner 14.3 16.7
1~2 per week 333 111 50
Eating-out frequency 2~3 per month 111 50.0
None 66.7 77.8 450
Korean food 333 28.6
Chinese food 16.7 19.1
Kind of eating-out ) '
Hhd of eatingou Western food 333 60.0 28.6
The others 16.7 40.0 191

F#EE 189golety B &
¥ A
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Aol 64 1 14 : 22, o) 55 : 13
&3 7t A QI A= 65 ¢ 15 2034
‘a*fi}*ﬁ > A H=% vl gE Holu &%
T3 EZ YR HH 6)go) B X
REH olE HEA A 43
o2 Bz oled AR

0.8, UL

dF 5 Ao vigo] 20% °14dS A3 skE 7t
AA 9 438%°1 2, 30% 1+ H3HE 7HPE 125
%W He ALE Ueht A A3 s vind &
2 Fae vlgo] AwEo R Frbea Yok 1995
UE F0QgEzAP” Aot & 5P 2 Splettst Sto-
v'V7h B3 @ Aset fAs,

NlYYas AFEY 2ol AHart 97,

o @ ol H2% T37} ATk AP ofo) B



6 335 - Aas .

Table 5. Mean daily nutrient intakes of the
subjects by sex

Boys Girls
Energy(kcal) 1,6634+ 6900 14271+ 6938
Protein(g) 582+ 278 521+ 241
Fat(g) 432+ 300 505+ 626
Carbohydrate(g) 2773+ 1013 2265+ 104.8
Fiber(g) 48+ 1.8 65+ 4.0
Calcium(mg)* 4696 266.0 5139+ 2451
Phosphorous(mg) 8964+ 4685 8236+ 4253
Iron(mg) 96+ 44 164+ 130
Sodium(mg) 3,3008+1,451.3 3,468.3+1,685.6
Potassium(mg) 21689+1,013.1 2,1923+1,1387
Retinol(RE) 3884+ 3000 466.0+ 4400
Thiamin(mg) 11+ 06 09+ 03
Riboflavin(mg) 11+ 1.3 22+ 42
Niacin(NE) 122+ 63 263%x 475
Ascorbic acid(mg) 1464+ 1642 987+ 636
Cholesterol(mg) 25144 1988 1593+ 1769
*p<0.05
300 r
BBoys
OGirls
250 1
200
® 150 |
100
5
0
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Fig. 1. Percent RDA of energy and nutrients
intakes for the subjects.
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83 Z2EEY FFo] Id A} A 3Hh
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TH(p<0.05). AR e 43 v¥&L gy 74z
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ol gL vjA ol Ity AW € Hy =3
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7] o} EdA g AFHE A 2F Ado F3)
oF & AlAlE] FUth 2 JELE A7) orFl
A 2RE7) A2 U2 AEY HHZFS A
o] 96mg, H&A8o] 164mgo & VA thet A3
Bl Y 747} 80.0%, 91.1%°)14th Mo £2 & 2
&lao) 96mg, <&A0] 55meglE HIEISH Y, Lee
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o o)& AL A Y, ALY B AL A7l ) E A}
o2 RoZith W UYEEFY HHAFE Aol
3,30lmg, &3 o) 3468mgelU 3L, ZEFS HHF
datao] 2,169mg, 8Alo] 2,192mgel ATt

HEFR A9 AFH AL JEHAY o] 3884RE, Y]
466.0REZ @7k it A3 v &2 29 742 647
%, T17%% 25 @7F vgHAd. ¥E B
gatlo] 1.img, d8AY°) 09mg o = A it
A3 ue2 9y 2+7 100.0%, 90.0%=Z S &80 3
ol ¢zt EE£FH T HEM By do] Limg,
o gt o) 2.2mg o 2 WAkl tisk 4F ¥gol ¥
Z2}Z} 84.6%, 1833% 2 &t ol JoAx] FzF H53)
Atk vololal e et o] 122NE, o &4 o} 26.3NE
2 A tig 44 ved 9y z47 87.1%,
2023%Z AstAol AiM AA A3 skt vlE
Cx g8 146.4mg, ®J8H80) 98 Tmgo 2 AR
o] e AH ¥&S g 72 2928%, 1974% =
T BEF ARTES AR ol & 2AL 717e]
o Zolghs AAFH o) RE AL E FAdF 49 A
H71 gte A3 o) ik FHAHE HAF
£ gtalo] 251.4mg, SEHAol 159.3mg & F3HA
o] M ET}H Hgkor} 1Y 300mg )32 AHF =
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Table 6. Pearson’s correlation coefficients between daily nutrients intakes and eating behaviors

Meal Meal ) perilla-seed Skipped Eating-out
. saltiness

time volume use meal frequency
Energy —(.0939 -0.1168 -0.2343 —-0.3380* —0.6020*** 0.1514
Protein 0.9927*** —0.0541 —-0.2383 0.1318 0.2361 —0.4639**
Fat 0.0615 -0.1262 —0.1554 0.5402%** 0.7014™** —0,3834**
Carbohydrate -0.2807 —0.0805 —0.1039 —0.3751** —0.6475%** 0.2476
Fiber 0.9953*** —0.0559 —0.1986 0.1764 0.3059 —-0.4851***
Calcium -0.2744 -0.1758 —0.2478 0.1997 0.0421 —0.0529
Phosphorous —0.1459 -0.1153 -0.3234* —-0.2954* —0,5704%** 0.1816
Iron 0.1366 —0.0402 -0.0173 0.6103*** 0.7964*** —0.4468**
Sodium -0.3147* 0.1819 -0.0537 -0.1543 -0.4631** 0.1286
Retinol 0.6419*** —0.3820** —0.2514 —0.0889 ~(.0998 ~0.3641*
Thiamin 0.9998*** —0.2820 —0.2061 0.1701 0.2638 ~0,4939***
Riboflavin 0.0188 0.9903*** -0.0632 0.4214** 0.1144 —0.3555*
Niacin -0.07%4 =0.0770 0.0048 0.4300** 0.5382*** -0.3048*
Vitamin C -01411 -0.1687 -0.2235 0.2000 0.0849 —0.1462
Cholestercl -0.0971 -0.1342 —0.3878** —-0.1905 —-0.3526* 0.1445

*p<0.05, **p<0.01, ***p<0.001
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