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Summary

For the purpose of the better dietary management
and to empahsize of importance in nutrition education
for 552 students at the dormitories, College of Agri-
culuture, Seoul National University, the dietary survey
was conducted for each consecutive seven days, from
March 7th to 13th at the boy’s dormitory, from March
14th to 20th at the girl’s dormitory, respectively.

In comparison the average caloric and nutrient
intake per caput per day at the both, girl’s and
boy’s dormitory with the recommended dietary
allowances for age of 25, the intake of calories and
all nutrients excepf riboflavin were over the allowances
for the boy, while the caloric intake by the girl was
considerablly below the allowance. But it is meant
that only 150 calories was actually deficient in
comparison with the figure of the average energy
consumption determined for the gitls at the dormitory
of the Sook-myung Woman’s University, whose
pattern of living was quite similar to those of the
gitls at this college. Except iron and ascorbic acid,
all other nuirients were deficient for the girls.

The calories in the form of protein of a diet
taken by the boy was 12.9% and that by the girl
was 12.8%. Protein quality of the diet taken by

boy scored 70 while that by the girl scored 79.
NDp Cal% of the diet taken by the boy was 7 and
that by the girl was figured out to be 8.

Therefore, calculated reference protein taken by
the boy was 55,8 grams and that by the girl was
36.9%. Though it is generally recommended that
at least 1/3 of the protein should come from animal
sources, it was apparent by this survey that provi-
ding 1/5 of the protein from animal sources with
remaining part of high quality vegetable protein
foods in the adequate mixed diet would give satis-
factory results for both girl and boy students. This
was clearly demonstrated by the recommended
reference protein and NDp Cal% met.

Significant difference between boys and girls in
the average consumption of seasonings was found.
In consumption per day of seasonings, boy used
1.5 grams of red pepper powder which means they
used 15 times more of red pepper than girls did.
Kochujang was used 13 grams by boy-studenis
which was as high as 21 times of that of the
girl. Total salt intake by the boy was 34 grams
while the girl consummed 23 grams. It is obviously
recognized that boys prefer more peppery and salty
flavor than girls do.

To reduce the amount of protein consummed and
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to improve the quality of protein food, increase of
riboflavin rich food and increase of fat intake in
place of grain intake are recommendable to the boy.
For the girl’s diet, consumption of grains, particu-
larly more intake of barley may be recommendable
to meet the B group of vitamins allowances as well
as the caloric allowance. The use of more servings

of vellow green vegetables is needed to the girl.
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Table 1. Nutrient intake per caput per serving at
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Menu Calories
*B. Cooked rice & barley, Soybean sprout soup, Fermented clams, Dried lavers, Kimchi. , 931
Mon.{ **1,, Cooked rice & barley, Soup of soybean curd, Dried fish stew, Kimchi. | 957
*#* g, Cooked rice & barley, Soup of soybean curd residue 306
Total ; = 2,794
B. Cooked rice & barley, Soup of undaria pinnatifida, Kimchi. 924
Tues { L. Cooked rice & barley covered with fried eggs, Soup of soybean curd, Kimchi. 1.188
€8 S Cooked rice & barley, Tallae soup, Soyhean curd stew, Fried dried small sardines, >
LS. " Kimehi. ; 1,130
Total 3,242
B. Cooked rice & barley, Raddish soup, Cooked soybean sprouts, Dried lavers. Kimchi. 963
Wedn, { L. Cocked rice & barley, Scup of beef intestines, Ccoked bell flower’s roots, Kimchi. | 1,304
S. Cooked rice & barley, Pork cuttlet, Cream soup, Fermented raddish. 1,321
Total 3,588
‘B Cooked rice & barley, Soup of soybean sprouts, Fried fish and vegetables, Dried 906
© - lavers, Kimchi
Thur. > 3 : 886
L. Cooked rice & barley, Soup of socybean curd, Cooked munghean sprouts, Olgari.
S. Cocked rice & barely, Soup of coagulated beef blocd, Fried mixed vegetables, Kimchi. 1,117
Total 2,809
[ B Cooked rice & barley, Soup of soybean curd, Cooked soybean sprouts, Cooked | 951
Frid : spinach, Kimchi. ) 91
na. i 1. Cooked rice & barley, Soup of Korean cabbage, Fish stew, Cooked soybean, Kimchi. 5
S. Cooked rice & barley, Fried Kimchi, Fried S. Patatoes, Kimchi. 1,084 -
Total 2,950
B. Cooked rice & barley, Soup of soybean sprouts, Dried lavers, Kimchi. 1,124
Satur. { L. Fried rice & barley, Soup of soybean curd, Kimchi. 1,272
. S. Cooked rice & barley, Soup of soybean curd, Seasoned undaria pinnatifida, Kimchi. 1,243
Total 3,639
‘ B. Cooked rice & barley, Soup of bean sprouts, Dried fish stew, Dried lavers, Kimchi. 1,061
S L Cooked rice & barley covered with fried mixed vegetable, Soup of soybean curd, 1.230
un. i -« Kimchi. ;
S. Cooked rice & barley, Fish stew, Cooked spinach, Kimchi. 1,135
Total 3,426
Grand total 22,548
Average intake per caput per day 3,221
Loss in the scorched rice 30
Net intake per caput per day 3,101
Recommended dietary allowances for a reference boy age of 25. 2,900
Balance +201
*R
Do b _Quantity factor _,, o _Quality factor _ .0
#4%G _ Supper. P.Cal% ) Protein Score )



the boy’s dormitory

From March 7 to March 13, 1966

; 4 :
Protein ‘ Fat Calcium | Iron Vitamin | Thiamin | Riboflavin | Niacin Agcorbic Nurg})er
g. l g |- mg. mg.| A L mg, mg.« mg.| acid mg. Servings
‘ |
7 : T
30[ 5.6 284, 10.8 1,626 0.525 0. 407, 7.19 37 440
32 9.9 272 10.3 127 0.634 0.205 9.09 53 562
27 7.1 224 6.5 124 0.474 0.249 5.97 14 483
89 22,6 780 27.6 1,877 1.633 0.861 22.20 104 1,485
23 6.3 173 8.7 112 0. 488 0. 451 6.60 25 495
41|  15.8 252  12.4 529 0. 877 0. 589 10. 40 28 547
55|  12.6 662| 17.6 201 0. 654 0.618 7.30 73 481
119, 347 1,087 38.7 842 2.019 1. 658\5 24.30 126| 1,523
[ !

26 7.6 274 5.8 742 0. 605 0.483 11. 4oj 92 505
48  17.6 238  15.2 244 0. 692 0.716 18.60; 66 530
43 23.1 155,  11.6 5,230 1.204 0.635 9.20 43 532
117 48.3 667 32.6 6,216 2.501 1.834 39.20 201 1,567
25 5.6 208 6.3 1,629 0. 508 0.542 5. 50, 75 487,
© 29 6.5 327 5.5 942 0.670 0. 660 7.30 115 534
32 7.1 198 13.2 4,926 0. 650 1,040 12.70 79 466
86 19.2 733 25 7,497 1.828 2.240 25. 50 269 1,487
30 7.5 283 8.9 4,832 0.543)  0.586 5. 44 62 486
39 9.4 213 7.6 189 0. 556/ 0.582 4.57 50 542
21 7.8 152 8.1 119 0. 504 0. 280 2.10 45 473
90 9247 648 24.6 5,140 1.603 1.448 12.11 157 1,501
21 96.4 101 5.9 1,627 0.365 0.259 1.37 24 452
46 13.1 337 22.5 7,601 1.021 0. 888 6. 20 104 443
42 12,2 528  16.7 298 0. 839 0.493 8.53 53 287
109 51.7 966 45.1 9, 526{ 2,225 1.640 16.10 181 1,182
35 6.8 313 7.0 2,442 0. 661 0. 555 8.63 54 283
45 10.8 353  14.2 2,951 0.829)  0.577 7.16 75 282
39 8.0 3620  24.6] 13,284 0. 890! 0.875 9.89 134 289
119 256 1,028 45.8) 18,677 2.380 2.007 25.68 263 854
729  226.8 5,909 239.4 49,775 14.189  11.688 165.09) 1,301 9,599
104 32.4 844 34 7,110 2.02 1.66 23.5 186 456
0.5 - 2 — - — 013 — — -
103.5  32.4 842 34 7,110 202 1.53 23.5 186 ~!
70 600 10 5,000 1.50 1.80 19.0 — —
+33.5 +242 24  +2,1100 +0.52 | ~0.27 +4.5 — _i

NDp Cal% =7

Reference Protein=55, 8g.
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Table 2. Nutrient intake per caput per serving at

Menu Calories
| *p COOkIe(d rihce & red small beans, Raddish soup. Scrambled eggs and soybean curd, 540
: imchi.
Mon.)l **#1  Cooked rice, Soybean milk soup, Fried fish stew, Kimchi. - 627
***g  Cooked rice, Soup of Korean cabbage, Pan-fried beef liver, Kimchi. 683
Total 1,850
B. Cooked rice & millet, Soup of beef intestines, Cooked bean sprouts, Kimchi. 518
Tues. L. Cooked rice, Soup of soybean curd, Fried mungbean sprouts and eggs, Kimchi, 614
S. Cooked riec, Neggi soup, Fried dried cuttlefish, Kimchi. 672
Total 1,804
B. Cooked rice, Soup of soybean sprouts, broiled fish, Kimchi. 547
Wedn. L. Cooked rice & barley, Soup of Korean cabbage, Cooked black soybeans, Kimchi. 578
S. Cooked rice, Pork and kimchi stew, Kimchi. 499
Total 1,624
B. Cooked rice, Soup of Undaria pinnatifida, Oiled dried lavers, Kimchi. 671
Thur. L. Cooked rice & soybeans, Raddish soup. Fried mixed vegetables, -Kimchi. 601
S. Cooked rice, Potato soup, Pan-fried beef liver, Kimchi. ’ 662
Total 1,934
B. Cooked rice, Soup of spinach, Fried soybean curd, Kimchi. 627
Frid. 1. Cooked rice, soybean milk soup, Cooked munghean sprouts, Kimchi, 558
S. Fried rice, Soup of threaded mungbean starch, Kimchi. 767
Total . 1,952
B. Cooked rice, Soup of beef intestines, Oiled dried lavers, Kimchi. 564
Satur. L. Cooked rice & soybeans, Soup of Korean cabbage, Fried fish stew, Kimchi, 598
S. Cooked rice, soybean curd residue stew, Fried dried small sardines, Kimchi. 772
Total 1,934
{ B. Cooked rice, Soup of bean sprouts, Fried potatoes. 641
Sun. y L. Cooked rice, Soup of fish, Cooked soybean sprouts, Kimchi. 505
] S. Cooked rice, Sovp of undaria pinnatifida, Cooked black soybeans, Kimchi. 606
Total ‘ 1,842
Grand total 12, 940
Average intake per caput per day 1,848
Recommended dietary allowances for a reference girl age of 25. 2,200
Balance —352
v ,
sep Dreakfast, Quantity factor _ 1, g _Quality factor _ .o
***SzSupper’. P.Cal% ) Protein Score o
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the girl’s dormitory

From March 7 to March 13, 1966

Number

| Pratein | Fat | Calcium Iron ‘ Vitamin | Thiamin | Riboflavin ; Niacin Ascorbic of
g. g. mg. mg.! mg. mg. mg.| acid mg. Servings
| |
- . — '

180 55 790 5. d 136 - 0.23 0.19 2.36 16 65
20 12.2 75 9. 5: 66 0.28 0.17 2.59 16 65
20 13.9 132] 5. 9| 2, 714 0.31 0. 78 6.07 60| 65
58] 31.6 286 20.8 2, 9]36 0.82 1.14 11.02 92 195
16 " 4.6 80 19. 4‘ 1, 641 0. 33 0. 32 4.06 14 65
21 12. 5 229 6. 3‘ 639 0.23 0.57 2.96 28| 65
28 10.1 124 5. ll 695 0. 33 0. 23 3.22 26| 65
65  27.2 433r 30.8 2,975 0.89 - 1.12 10.24) 68 195
22| 6.2 131 6. 4] 131 0. 27 0.29 2.55 16 65i
20] 4.9 153 6. 3 108 1.07 0.23 3. 28 36 65!
16 2.4 68| 5.2 73 0.37 0. 09, 2.90 27 65
58| 13.5 352 17.9 312 1.71 0.61 8.73 79| 195
18 12. 8 109 9.6 278 0.28 0. 44 2.09 _17 65
18] 10.6 143 7.7 7,837 0.27 0. 33 4.06 49 65
18 13. 4 52 4.3 1,370 0.34 0.81 5.93 14 65
54 36.8 304 21.6 9, 485| 0.89 1. 58 12.08 80! 195
21 15.7 250] 12.3 2,562, 0.23 0.29 2.77 35 65
20| 5.5 80 5. 6| 568 0.31 0. 56| 3.04 28 65|
24 19.4 141 7.9 506 0.34 0. 57 5.33 22 65
65| 40. 6 471 25.8 3,636 0.88 1.42 11.14 85 195
15 13. 9 58 4.2 1, 884! 0.21 0.31 3.08 17 65|
19 11. § 113 5. 2{ 92 0.25 0. 22! 2.68 30 65
29 17.5 160, 7.2 65 0.31 0.22 2. 88 23 50
63 43.2, 331 16.6 2.041 0.77 0. 75| 8. 64 70 180,
17 6.8 104 5.4 111 0.35 0.41 3.15 29 50
18! 6. 9] 141 4.5 50 0. 40, 0.36 5.52 44 50
18 5.4 102 5.2 63! 0. 25I 0.18 2.68 16 50
53 19.1 347 15.1 224 1. 00| 0. 95 11.35 89 150!

416 212 2,524 148.6 21, 589 6.96 7.57 73. 20 563 1,305

| .

59 30 360 21 3,084 0. 99_ 1. 08! 10.45 80 62
65 - 600 12 5,000 1.10 1. 60 16,09 60! —
—6 — — 240, +9 —1,916 —0.11 —0.52 —5.55 +20 —

NDp Cal %=8

Reference pratein=36.9 g
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Table 3. Lysine and sulphur containing amino acids” intake classified into different food groups per

caput per day at the boy’s dormitory -

- T Sl i
g - g./100g
Cereals: 47 2.381 1955
Rice 660 N 1.980 1.584
Barley 74 0.320 . 0.326
‘Wheat flour 13 0.031 0.045
Meats, eggs, and fish, and milk: 92,’7. ’;l,266v . 0.608
Pork ) 38.6 Q.377 - 0.168
Beef 20 0.283 0.121
Sunji (made with , '
beef blood)* 3.7 0.054 0. 026
Fish 14.5 0.210 0.102, -
Eggs 7 0. 057 0.049
Dried small sardines** - 3 0.186 0.107
Feﬁnented shrimp 0.6 0. 046 ‘ . 0.003
Fermented clams 5 ; 0. 045 0.029
Milk 0.3 _0.008 0.003
Pulses: 83.4 0.585 0.175
Black soy beans 2.4 0.057 ~0.036
Soy. bean curd 81 . 0.528 . 0.139
Vegetables and fruits: 715.8 0.613 . 0.292
Soy bean sprouts 60. 0.126 . 0.027 -
Cabbage, Korean 155 0.102 - 0.063
Raddishes 66 0.022 0.001
Onions 36 0.002 =
Cabbage 5 0.003 -0.002"
Spinach 40 0.096. 0.034"
Carrots 6.5 0.003 0. 002
Garlics 2.6 — —
Kobi' 6 — =
Tallae ) 1.1 — —
Kimchi 375 0.247 0.153
Minari(Korean parsley) 0.1 — _
Toraji(Bell flower’s root) 0.5 - — -
Sweet potatoes 17 : : 0.014 0,010
Apples 5 -— R
Seaweeds: 6.9 0. 060 0.045
Dried lavers 2.4 0. 031 0.021
Undaria pinnatifida 3.5 0.016 0.081
Green lavers, dried 1.0 0.013 0. 006
Fats and oil: 9.9 — -
Shortening 4.2 - —
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Wild sesame seed oil 0.8 - ‘ -

Sesame seed oil 1.6 R Lo

Margarine 3.3 L= -
Seasonings: 83.8 0.092 - 0.054

Soy sauce 35 - —

Twaenjang (Fermented soybean paste)30 0. 066 0.043

Kochujang(Fermented) 13 0.024 0.007

red pepper and sweet rice paste) ’

Red pepper powder 1.5 — -

Gingers 0.2 — —

Sesame seeds 0.4 0.002 B 0. 004

Sugar 3.5 — -

Tomato catsup 0.2 - -
Other: 10

Tangmyun (threaded 10 — —

mung bean starch)

Total 1,809. 5 4.949 3.129

* Amino acids contents were calculated by the contents in the beef liver.
** 3 orams of dried small sardines was converted into 12 grams of raw sardines in amino

acids calculation.

Table 4. Lysine and sulphur containing amino acids intake classified into different food groups per

caput per day at the girl’s dormitory

- W e T e i
g. g./100g.
Cereals: 394 1.201 1.003
Rice 388 1.164 0.931
Millets : 1.3 0.025 ’ 0.059
Barley 1.0 0.004 -
Wheat flour 3.7 0.008 0.013
Meats, fish, and eggs: 68.4 1.118 , 0.587
Beef 5.8 0.089 0.009
Beef liver 7.7 0.011 0.054
Pork 2.5 0.024 0.011
Fish 37.1 0. 540 0. 261
Dried “small sardines* 5.0 0. 370 0.180
~ Baggs 10.3 0. 084 0.072
Pulses: 43.8 0.524 0. 208
Red small beans 1.5 0.025 0. 006
Soy beans 12.7 0.307 0.151
Soy bean curd 29.6 0.192 0. 051
Vegetables: 409.3 0.347 0.158
Raddish 13.0 0. 004 -
Soy bean sprouts 32.0 0.068 0.015



Mung bean sprouts 25.0 0.053 “0.011
Cabbage, Korean 27.0 0.018 0.011
Onions 5.4 —_— -
Garlics 1.9 - -
Negi 4.0 — -
Spinach 8.0 0.001 -
Carrots 4.0 0.002 0.002
Potatoes 27.0 0.029 0.012
Kimchi 262.0 0.172 0.107
Seaweeds: 7.3 0.044 0.042
Undaria pinnatifida 6.0 0.027 0.031
Dried lavers 1.3 0.017 0.011
Fats and oil: 18.0 — —
Cotton seed oil 14.0 — —
Sesame seed oil 4.0 — -
Seasonings: 52.0 0.019 0.014
Soy sauce 39.0 - —
Twaenjang (Fermented 8.0 0.017 0.011
soy bean paste)
Rochujang(Fermented 0.6 0.001 -
red-pepper and sweet rice)
Red pepper powder 0.1 - -
Cane sugar 4.0 —_ L
Sesame seeds 0.3 0.001 0.003
Other: 8.0 — -~
Tangmyun (threaded 8.0 - -
mung bean starch)
Total 1,000. 8 3.253 2.012

* Five grams of dried small sardine was converted into 25 grams of raw sardine in amino acids

calculation.

Table 5. Food ‘consumption per caput per day at the dormitories.

Food groups

Boy’s dormitory

Girl’s dormitory

g. g.

Grains and cereal 741.0 394.0
Meat, fish, eggs and milk 92.7 68.4
Pulses 83.4 43.8
Vegetables and fruits 775.8 409.3
Sea weeds v 6.9 7.3
Oil and fats 9.9 18.0
Seasonings 83.3 52.0
Others 10.0 8.0
Total 1,809.0 1,000.8
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Table 6. Consumption of seasonings per caput per day at the dormitories

Sangnok-sa Content of Nogwon-sa Content  Content
Dormitories (Boy’s dorm) Na Cl (Girl’s dorm) of NaCl of NaCl
Seasonings T g. . g. g. g/100g
Mono-sodium-glutamate 0.7 0.6
Salt 6.8 6.8) 4.1 “.D
Vinegar 0.2 —
Red pepper powder 1.5 0.1
Kochjuang (fermented red pepper and 13.0 2.1 0.6 (0.09) 16.69
sweet rice paste)
Twaenjang(fermented soybean paste) 30.0 (3.6) 8.0 (0.09) 124
Kanjang (soy sause) 35.0 9.8 39.0 - (10.9 28
Cane sugar 3.5 4.0
Black pepper — 0.1
Amount of salt used in Kimchi a2 (8.3)
Total 90.7 (34.3) 56.5 (23.4)
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