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Dietary Habit and Unbalanced Diet Status of Young Children by Age
You-Mi Jung*
Department of food, nutrition and cookery, Keimyung College University

Abstract

This study investigated the general information, unbalanced diet, and dietary habits of 86 children in Daegu. The research
was undertaken to analyze the current state of diet and dietary habits of children, and to provide basic data for nutrition
education. The results reveal that younger children have a more unbalanced diet. Children dislike side-dishes the most.
Furthermore, due to the longer time taken to consume food, parents persuade children to eat quickly. Children were also
determined to have a high intake of foods and drinks containing sugar; beverages containing sugar are consumed 1-2 times
a week by 5-year-olds, and once daily by 6- and 7-year-olds. The results of this study can be applied to provide basic data
for nutritional education, and assist in the development of dietary programs for young children.
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<Table 1> General characteristics of the subjects

Y N )
Weight (kg) 14.9+23M 17.6£2.0° 21.742.9°
Hight (cm) 97.7+8.1° 106.3+7.1° 114.1+6.2°
Kaup Index (kg/m®)  16.02+1.30 15.59+1.29 15.63£1.63
"Mean+SD.

by one-way ANOVA
Values with different superscripts within the row are significantly
different at p<0.05 by Duncan’s multiple range test

<Table 2> Dietary habits of the subjects

T < S = A i
Meal regularity 3.4+0.8™ 4.0+0.8° 3.6+1.0°
Unbalanced diet 3.9+1.1° 3.541.0° 3.141.4°
Eating speed 1.9+0.8 2.1+0.7 2.1+£0.8
Quantity of a meal ~ 2.9+0.7 3.2+0.6 2.940.7

YMean+SD.

by one-way ANOVA

Values with different superscripts within the row are significantly
different at p<0.05 by Duncan's multiple range test
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<Table 3> Unbalanced dietary habits of the subject

Variables 5 years (n=37) 6 years (n=28) 7 years (n=21) 1 p-value"
Never 0(0) 0(0) 1(4.8)
Sometimes 6(16.2) 6(21.4) 8(38.1)
%‘;Efﬁ;gﬁd Ordinary 6(16.2) 8(28.6) 5(23.8) 14.611 0.067
Often 9(24.3) 9(32.1) 1(4.8)
Always 16(432) 5(17.9) 6(28.6)
Never 13(35.1) 9(32.1) 9(42.9)
Grains 0(0) 0(0) 0(0)
Soybeans 12.7) 0(0) 0(0)
Unbalanced Meats 4(10.8) 13.6) 0(0) 01 0001%%
food group Fishs 0(0) 0(0) 0(0)
Eges 0(0) 0(0) 7(33.3)
Vegetables 18(48.6) 17(60.7) 3(14.3)
Milk and dairy products 12.7) 1(3.6) 2(9.5)
Fruits 0 0 0
Never 4(10.8) 5(17.9) 6(28.6)
Rrice 0(0) 0(0) 0(0)
Meat 38.1) 2(7.1) 2(9.5)
Fish 2(5.4) 0(0) 0(0)
Dislike food Mushrooms 12.7) 13.6) 2(9.5) 12.679 0.696
Namul 5(13.5) 6(21.4) 1(4.7)
Vegetables 14(37.8) 10(35.7) 9(42.9)
Kimchi 6(162) 2(7.1) 1(4.7)
Others 2(5.4) 2(7.1) 0(0)
Texture 7(18.9) 10(35.7) 5(23.8)
Reasons 10 Smell 12.7) 3(10.7) 0(0) 10520 0,004
dislike food Taste 23(62.2) 12(42.9) 10(47.6)
et 4(10.9) 13.7) 5(23.8)
Never 12.7) 13.6) 2(9.5)
. . Salad 16(4322) 15(53.6) 10(47.6)
D‘Shllflee ﬂclgzlﬂng Boiled vegetables 0(0) 0(0) 3(14.3) 15315 0.053
Frying 0(0) 13.6) 0(0)
Spicy food 20(54.1) 11(39.3) 6(28.6)

n(%)
Dp-value by Chi-Square test
*%p<0.001

5.6% o2 YERA, odle AlZke] HWH X% 22.2%, &
oA HAAF 22.2%, GAZ HelA] &3 11.1%, 3=

AT 3.7% o2 UErton 7Hls AR Helx] 8
28.6%, A7ke] EH AE 19.0%, ZolrhwiA HelsE 4.8%
TO2 Uehgth Fforel A4F A7 Min 2009)014
o] AAA WY O R ofolS dliTt, Hosa A5 A
o SO yEht 2 Aot 22 Astelrt. ofdeolyel o
Y frob 105 e] AFas AR A7 (Pyun & Lee
2010yd2, A2 Al oHU7} Hol= WHg-2 wljaiubA Ho
il & mj7hR] W =T 25.3%, AR HIt 16.0%,

5 WAY 88 F 93%, #371 Tl wiarE of #Heloh
53%% VERY & A7A el AjolE BT

frobe] A3re Aateieel WA Al FRo] ¥hg-& <Table
4>of AAJsRit. sA19] ARE AAbEEE HARAREe] 30
®oldoR e AUt 541%% 7P B4 Jelka, ¥
2 13.5%, & HA B 16.2%, M2 54 79k Eolrk
UmA e H3o] 8.1% wo2 UERdTH 64le] dEE 2
AFEIEE AARAIZEO] 308 o)dom Q] A™TE 39.9%=2
7P =Sk, A 21.4%, EokUHA HeE F3 17.6%,
AEE 54 71 10.7%, & HA 5 3.6% o= ek



<Table 4> Wrong eating behavior and parents' reaction to unbalanced diet
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Variables 5 years (n=37) 6 years (n=28) 7 years (n=21) 1> p-value”
Never 0(0) 2(7.1) 3(14.3)
It takes a long time 20(54.1) 11(39.3) 7(33.3)
. Wrong . Dislike new ff)Od 3(8.1) 3(10.7) 1(4.8) 12777 0236
eating behavior Unbalanced diet 5(13.5) 6(21.4) 5(23.8)
Uneatable 6(16.2) 1(3.6) 14.8)
Go around and eat 3(8.1) 5(17.6) 4(19.0)
Do not try 9(25.0) 3(11.1) 6(28.6)
parents” Be angry 2(5.6) 13.7) 0(0)
reaction to Persuade 21(58.3) 13(48.1) 10(47.6) 10.624 0.224
unbalanced diet When time comes, clear it 4(11.1) 6(22.2) 4(19.0)
follow 0(0) 4(14.8) 14.8)
n(%)
Dp-value by Chi-Square test
<Table 5> Sugar-containing foods and beverages intakes of the subjects
Variables 5 years (n=37) 6 years (n=28) 7 years (n=21) 1 p-value"
Never 0(0) 0(0) 0(0)
Do you eat Sometimes 11(29.7) 2(7.1) 3(14.3)
sweet food Ordinary 14(37.8) 20(71.4) 7(33.3) 15.695 0.015%*
often? Often 10(27.0) 5(17.9) 11(52.4)
Always 2(5.4) 13.6) 0(0)
Never 7(18.9) 8(28.6) 6(28.6)
1-2/wk 23(62.2) 9(32.1) 2(9.5)
Do you drink 3-fwk 0(0) 0(0) 0(0)
sweet drinks 20.624 0.008**
often? 5-6/wk 12.7) 1(3.6) 14.8)
1/day 5(13.5) 10(35.7) 12(57.1)
>2/day 12.7) 0(0) 0(0)
Never 2(5.4) 6(21.4) 2(9.5)
Do you drink sweet Sometimes 17(45.9) 13(46.4) 9(42.9)
inigggsof Ordinary 13(35.1) 7(25.0) 9(42.9) 9.234 0323
water? Often 5(13.5) 13.6) 14.8)
Always 0(0) 1(3.6) 0(0)

n(%)
p-value by Chi-Square test
#5p<0.05, *+*p<0.01
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= 2Fo7t 7P =4 vEieTh Bgeldel 24zt 70.2,
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AlolaL, 53] 3-541°0 7o) HF ol 347 g0 = 1Y
el 10.5%C| B2 WHO A3 3L 7IE 10%S 2=33)%
o, 3-541¢] A§- ololxad, YERF, W, 2EF 5
S &% Hurde AAV =2 Ao2 YErgth(Korea
Ministry of Food and Drug Safety 2016). &-°}2] 4% 3
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<Table 6> Relationship among young children’s variables

Regular  Unbalanced Frequently eat Frequently eat

Age =t S Ll meal diet sweety food oily food
Weight T51He
Height 674%%* 880 **
Kaup Index -128 -202 -122
Regular meal 125 .041 077 -010
Unbalanced diet -276* 017 -018 .047 -220*
Frequently eat sweety food 151 -.001 -.159 -077 -010 223*
Frequently eat salty food 344%* 306** 258** -212 .038 .090 AT4*
Frequently eat oily food A44%%% 348%* 334%%* -116 .106 -016 364%* S595%H*

Pearson’s correlation
*p<0.05, **p<0.01, ***p<0.001

Z22] AFRE ol A7t S22 Aop|vhe] ¢
2 5 tk(Yeom & Cho 2016). 7743 21& MelL
frotel FEE o= shs IR A Jgusgol
5 Aoz meolt),

frote] Fo] X S8 A3 3ol disk da= Ae
F 123171 622%= 7HY =32, A 18.9%, Wl 13]
13.5%, 5 5-63]<} w|d 23] ol’do] z}z} 2.7% o= e}
w2, 6Ae md 187) 35.7%F 7V =3, F 123
32.1%, M 28.6%, T 5-63] 3.6% o= UFERNITE. 74
= Wi 137} 57.1%= 7S =57, b 28.6%, - 1-23]
9.5%, T 5-63] 4.8% w22 YER} SAET} 6, 747} Fo]
ZoHE 855 U AT v 20 E vehdth 3 & o
2 S5 AssleAol g likert 5 A ZAIA BF,
aF}, ol 2] v1E-S SAl 48.6%, 641 32.2%, 74
47.7%Z JER} 2 tiAl S855 Asse AEe] =4 e
ok ALY 2HIAE S 50 A3 frote] 4
2714 ¥ S48 FA S7HZIThE EA(Sultsz et al.
20107F leB = fold] BR/ HHAE =o17] Ag =898
7]gojof 8 Zo 7 nelt},

frote] ofg] WMelE 7he] Az aaEA £ A= <Table
6>l AAEIATE froks Uo7t S-S A2l 7184
28 A A, JAEHE ol o dA) Al 717

255 BN 18R S4S e A%nE Sk A

=]
O 2 UEpom, FHH R Aatshs Agde] #e5S
A2sh= AErt Pashe 2102 YERITH(p<0.05). T35 ©
48 Wol HEs Aol Aaiglon, e 7154
AR A YA, A A HETS Ve S
A He A2 Uelhth BAE Bol HFske 45
A we Ak FRE] @ gl A AAF SR AL
 obge] B AYFle vivst o s ool &

2AtHKang 2010, Carwile et al. 2015). T3 E o)A
frokel YEFoIU A AdF el tigh AR AAEHA] &

Srov} weA, Ae), 7181 49l el folQ)

(p<0.05)Fe] B3-S vello] dute] U= 29| HAFAF
o] S7EFE Ak} 71531 Bt &2 AsEw Frlske
Zog Holm, wuly}l At 7|5X Bte] 7|s vt fAket
RAOZ & 4 th(Pangborn & Pecore 1982). o1& uwf 3
e AA He Asae dFe] SU1Ee] wEt YEF A
HAFS Z7M719(Kim et al. 2013) YEF] A=
2W T 24 ERS STRIZIER fobr] W 717kl F

A9l gL vE 4 ATHLim 2001).

A HA=E o83l Ao Aol u}
T "R gigk 2 sAlvF 7P &
2 ool 7o A7 7P 2T 9
UoH(p<0.05). AL k=R ek 282 sA7F 7 =
Al YERESL, 1 teo] 6o A7 7R HARE
SATHp<0.05).

2) foke] HAA L= 5 6, 7Al0IA 2= Tke} At 2FT)
7V Zv7} 67.5, 50.0, 33.4%= VER} 28 HolYa, FE
A2 ek 2E 5H19F 6M19] A AaFoln 247} 48.6,
60.7%2 UERRAL, A= dR7F 33.3%2 7P =4 e
TH(p<0.001). o7t 78 #olshe vEkS Al antzte] 714
=2 HEE Yegon, £ WAls Al 1A, 64 UERL
7H 7HEREe 2 YEeRdt) dofsle olf= uto] gloiAzt
7P T2 HEE UETE fobt dojsle e A
A L AH=7E 7P E=A ERs
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e 528 Xt =4 YERstT
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