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Abstract

The purpose of this study was to develop the website-based program for individual meal planning. The program
consisted of the basic information of clients, dietary habits, analysis of nutrient intakes and menu planning. The first
part of the program consisted of general information such as general characteristics and anthropometric data of clients.
The second part was designed to investigate the dietary habits, food intake frequency, nutrition knowledge, and
drinking and smoking habits of the clients. The third part consisted of analysis of nutrient intakes including three
major nutrients, calorie intake by foods and alcohol, and ratio of individual fatty acid intake. Nutrient intakes was
evaluated by comparing with dietary reference intakes. In the final part, the program included the menu planning by
using standard recipe. This system was also designed to insert, remove or change the food items or amount according
to the user need. It is expected that the development of a meal planning system based on the internet can facilitate
the professional dietary counseling, and thus help to improve the health of people. (Korean J Community Nutrition

14(1) : 31~42, 2009)
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Fig. 1. Flow chart of program development steps.
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Him[%] 25129 150,85 65.16 802.20

Fig. 13. Screen for comparison of nufrients intake with KDRI.
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Fig. 14. Screen for menu planning.
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Fig. 15. Screen for showing the food items required by menu planning.
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