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Investigation of Intake Patterns and Sugar Content of Snacks Provided at
some Children’s Cafeterias in Gyeongbuk
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Abstract: The purpose of this study was to analyze the amount of sugar from the afternoon snack menu of childcare facilities
in Gyeongsangbuk-do. The amount of sugar was analyzed for afternoon snacks provided by childcare facilities between March
and April 2016. The snacks provided were the same for processed and non-processed foods at 50.0% respectively. White milk
accounted for the largest portion with 26.4%, followed by fruits with 19.9% and grains (sweet potatoes, rice cakes, etc.). It has
been confirmed that the larger the facility, the lower the frequency of provision of non-processed foods, and the higher the
provision of processed foods (p<0.05). Snacks served as non-processed foods showed the highest frequency of fruits and sweet
potatoes. On the other hand, processed foods provided many sugar-rich products, such as liquid yogurt, hot cakes, and cereal,
excluding white milk. The average sugar content was highest in processed milk products (13.9 g), followed by white milk
(8.6 g), bread and snacks (8.0 g), other (4.6 g), and mixed grains (1.6 g). Of the total 216 snacks, banana flavored milk had the
highest sugar content of 27.0 g, followed by strawberry milk (15.0 g) and castella (21.6 g). The findings are expected to be used
as basic data for choosing the right snacks provided by childcare facilities and practicing reducing sugar intake.
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Table 1. Status of afternoon snacks provided by size of daycare centers and kindergartens N(%)
No more than 21 to less than More than 50 people Total
20 people (N=64) 50 people (N=74) (N=78) (N=216)
Fruit (N=43) 16(25.0)" 16(21.6) 11(14.1) 43(19.9)
Grain (N=28) 10(15.6) 8(10.8) 10(12.8) 28(13.0)
N"“";’:O’Zessed Blended Grain (N=16) 4(6.3) 6(8.1) 6(1.7) 16(7.4)
The others (N=21) 46.3) 8(10.8) 9(11.5) 2109.7)
sub Total (N=108) 34(53.2) 38(51.3) 36(46.1) 108(50.0)
White milk (N=57) 19(29.7) 21(28.4) 17(21.8) 57(26.4)
Sweetened milk products (N=7) 1(1.5) 3(4.1) 3(3.8) 7(3.2)
Bread-Cracker (N=28) 5(7.8) 9(12.2) 14(17.9) 28(13.0)
Processed food .
Blended Grain (N=8) 4(6.3) 2(2.7) 2(2.6) 8(3.7)
The others (N=8) 1(1.5) 1(1.4) 6(7.7) 8(3.7)
sub Total (N=108) 30(46.8) 36(48.7) 42(53.8) 108(50.0)
y*-value 15.679%

Dn (%), *p<0.05
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Table 2. Distribution of Afternoon Snacks

Menu (frequency)

Orange (15), Apple (8), Strawberry (5), Pear (4), Pineapple (3), Banana (3), Korean melon

Fruit (N=43) (2), Mandarin (1), Green grape (1), Kiwi (1)
Grain (N=28) Sweet potato (12), Rice cake (7), Candied Sweet Potatoes (4), Tteokbokki (3), Steamed
Non-processed potato (2), Sweet potato pancake (1)
food Rice ball (9), Banquet Noodles (3), Kimchibokkeumbap (1), Noodles (1), Spaghetti (1),

(N=108) Blended Grain (N=16) Cream risotto (1)

Boiled egg (5), Steamed Sweet Pumpkin (4), Cucumber (4), Nut (2), Fish cake soup (1),

The others (N=21) Fried eggs (1), Vegetable pancake (1), Fried vegetables (1), Tomato (1), Seafood and Leek
Pancake (1)
White milk (N=57) White milk (57)

Sweetened milk products (N=7) Liquid yogurt (5), Strawberry milk (1), Banana milk (1)

Pancake (3), Soboro bread (3), Sweet Red-bean bread (2), Hotteok bread (2), cake made
from wheatflour (2), cookie (2), Chocolate chip cookie (1), Roll cake (1), Garlic Baguette

Profc(:)e(:;sed Bread - Cracker (N=28) (1), Muffin (1), Morning bread (1), Blueberry cake (1), Cream Cake (1), Fried bread (1),
- Corn bread (1), Bread with jam (1), Chocolate Cake (1), Castella (1), Cream Bread (1),
(N=108)
Toast (1)
Blended Grain (N=8) Dumpling (4), French fries (2), Cheese Stick (1), Chicken Nugget (1), Pizza (1), Chinese
pancake (1)
The others (N=8) Cereal (3), Hot dog (1), Cream soup (1), Fish Cake Bar (1)

Table 3. Average calorie and sugar content of afternoon snack served

average serving Energy sugar content highest record lowest record Highest-Lowest
(2 (keal) (® (& (e Difference (g)

Fruit (n=43) 58.1+18.7" 27.2+11.0 5.1£4.0 104 0.0 104

Non-processed Grain (N=28) 70.4+19.1 140.3+93.8 33456 15.5 0.0 155

food Blended Grain (N=16) 107.5451.7 164.6+42.3 1.543.0 11.1 0.0 11.1

The others (N=21) 60.2+27.9 54.6+42.4 24£3.0 82 0.0 82

White milk (N=57) 17324230  1152+157 8.6+1.1 9.0 5.0 4.0

Sweetened milk products (N=7)  101.4+77.7 90.1467.7 13.9+8.0 27.0 54 21.6

Pr"fzfj:ed Bread - Cracker (N=28) 5254149  180.4+47.1 8.045.5 21.6 1.1 205

Blended Grain (N=8) 57.5+8.9 96.5+£66.7 1.6£1.3 7.5 0.0 7.5

The others (N=8) 48.8+33.6 92.9+47.9 4.6+35 8.7 0.0 8.7

Total 94.3+56.7 104.8+69.1 5.8+4.9 132 13 119

DMean+SD
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Figure 1. Distribution of sugar content in processed foods among snacks served
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