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=Abstract=

1. This survey is somewhat different from that conducted by Yonsei University, although being in
many respects, very similar. We found the average per capita caloric intake to be 7 or 8% of what it
should be. Of that caloric intake, 84.5% in the model village here and 82.29% in the compared
village Bupyong, by and large depends on cereal grains. Since such grains tend to distend the stomach,
the farmers, it seems,should substitute fat for a part of their diet so as to dimish digestive pain and
still receive the necessary calories.

9. Protein is the most important nutrient for the development of physical strength and improvem-
ent of health, but the average daily intake is only 68.3% of the necessary amount. It is desirable
that the ratio of vegetable protein to that of animal be one to three for maintaining on€’s health.
Most of the villager’s protein, however, comes from plants: the intake of animal protein, at a level of
only 13.6 g, is far below such a one to three ratio.

3. In the model village, 497. 6 mg, of inorganic calcium is the daily intake level. In the compared vi-
llage it is 505. 5 mg, making a difference of only 8 mg. This, however, is 35% less than the recommended
intake. More than 509 of this calcium comes from cereals and other plants. Moreover, plant calcium
which has much oxakuc acud us not as nutritional as animal calcium, so their calcium diet is less than
it would appear. We must, therefore, make efforts to receive as good nutritional calcium as possible.

4. Among the vitamin group, the daily average intake of vitamin A and vitamin Bs are respectively
409 and 32% less than the desired intake, while vitamin B, happens to be taken in sufficient qua-
ntities and more niacin is taken than which is even necessary. The intake of vitamin C is much more
than the necessary quantity. However, this figure was calculated from uncooked food; if the loss
from cooking were to be considered, the real intake might well be a little less. Also, as this survey
was carried out in' May, some of these results were influenced by the fact that lettuce and spinach
are seasonally popular.

In conclusion, except for a few nutrients which are in abundance, the normal food intake in a day
is, on the whole, less than the average recommended. Furthermore despite the fact that both of these
places are model villages in the development of nutrition, it seems that they have not gotten out of
such conventional eating habiys as the almost dependancy on cereal grains. Cow’s milk, sheep’s milk,
eggs and so on produced by each farmhouse are not used for their own families but are taken to the
market for the purpose of making money. Accordingly, I think from now we must seek to improve,
guide and enlighten the farmers as to how to correct their eating habits and implement changes in

their lives so that our firm purpose may be achieved.
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Table 1. Farming scale of subjected farmhouse.

\ Standard (%oor(x)t:y)l Total
Farming scale (A got) ung)
Total house 80 78 ] 158
Sbjected farmhouse 9 9 18
No. of house 7 6 13
Larg:: {Subjected farmhouse| 1 1 2
farming | Rate (%) 4% | 7% | 15%
. No. of house 28 21 49
Medl.um Subjectedfarmhouse | 3 3 6
farming Rate(%) 119 14% |12.5%
Small  (No. of house 24 30 54
farming Subjected farmhouse| 3 3 6
Rate(%) 12% | 0% | 11%
Poor No. of house 13 12 25
farming Subjected farmhouse] 1 1 2
Rate(%) 8% | 8% | 8%
No No. of house 8 9 17
farming {Subjected farmhouse| 1 1 2
Rate(%) 13% | 11% | 12%

Table 2. Age distribution of the population subjected.

Area Control
N Standard
(Boopy- Total
Age m (A got) ung)
I~z { 3 1 2 3 } 5
Q 1 1 2
A~G { 3 3 3 6 } 10
= 2 2 4
7m9 { ) 2 3 5 } 8
S 1 2 3
1o~12{ 5. 2 3 5 } 9
2 1 3 4
13~15{ S 3 3 6 } 9
? 2 1 3
16~19{ S 1 2 3 } 5
2 2 2
20~45{ S 8 10 18 } 35
Q 10 7 17
46~65{ 8 3 3 } 9
Q 2 4 6
{ 5 1 1 } 3
? 1| 1 2
Total { 5 20} 40 30} 53 50 }93
2 | 2 23 43
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Table 3. Average focd intake of each person per day.

T 3 Area |giondard 8‘;2301 Aver-
Food groop ] (A g0 " 00V age(e)

1 Group Cereals &cereal | 561.2 | 575.7 568. 5

products

3 Group Sugars 2.8 1.4
4 Group Soybeans & seed | 37.7 29.0 33.4
5 Group gilﬂfaen vegetables | 277.6 | 121.3 199.5
Other vegetables 71.1 62.7 66.9

6 Group Fruits 1.7 0.9
7 Group Meats 17.9 47.7 32.8
8 Group Eggs 2.5 56 4.0
10 Group Fishes & shells 355 39.3 37.4
11 Group Seaweeds 0.1 4.5 2.3
12 Group Qils 25.0 18.0 21.5
13 Group Oils & fats 0.7 1.4 1.0
14 Group Other seasonings | 40.3 48.9 44.6

Total ll, 069.6 | 958.6 |1, 014. 2
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Table 4. Average nutrient intake of each person per day.

Nutrients Intake Protein| Vi-A | Vt-B,| Vt-B; |Niacin] Vi-C
\""*~~\\\‘ amount Cal (g) I‘at(g) Camg I Femg ‘ I mg ! mg mg [ mg
1 Group Cereals& 561. 2 192. 8 39.7 3.3 139.6 3.75 0.7 0.7 0.3 9.4 0.1
4 Group Soybean & 37.7 68. 2 4.3 2.9 43. 4 2.7 459 0.1} 0.5 0.3] 1.3

seed oils
5 Group G{ﬁen vege- 277.6 122. 2 9.1 2.2 117.5 7.813,471.9| 0.2 0.5 2.7169.7
tables
Other vegetables 717 34.9 0.3 0.5 23.5 0.6 73.11 0.1 0.1 63| 6.3
7 Group Meats 17.9 41.8 3.1 3.1 0.8 0. 09 501004 0.03 0.7 —_
8 Group Eggs 2.5 3.9 0.3 0.3 1.7 0.08 22. 6 —_ 0.01 — -
10 Group Fishes & shellsy  35.5 | 40.4 4.3 0.8 100.1 0.6 236 01 61{ 1.4 —
11 Group Seaweeds 0.1 1.4 0.1 — 4.4 — 7.2 — — — —
12 Group Oils 25.0 16.0 0.8 0.7 45.5 0. 02 33.9(10.0L;0.03[0.08] 0.3
14 Group Cils & fats 0.7 6.3 —_ 0.7 — — — — — —_ -
Others 40. 3 16.6 2.4 0.1 21,1 1.8 — [ 0.01 — | 0.4 —
Total 1,069.6 22645 64.4] 146 4o7.6| 17.443.683.6| 13| Lo { 15.3 | 77.7
‘Recommendation amo- 2,404.3 73.0 35.1| 764.0 10.515,570.8 | 1.3 | 2.2 14.8163.7
unt average
Intake ratio (%) 94. 2 87.0 41.6 65. 1 166. 0 66.11100.0 | 72.7 (103.3 {121.9




Table 5. Average Nutrient intake & content of calorie of each person per day.

~————___ Nautrients Intake . . .
- Protein Vi-A | Vt-B,| Vt-BgNiacin| Vt-C
Food grm amour;gt Cal g Fat g |Camg|Femg| [{j mg | mg| mg | mg
1 Group Cereals & 575.7 |1,953.9 | 41.0 3.2 141.6 3.9 — | 67| 03] 96| 01
cereal products
3 Group Sugars 28] 114 — - - — - = =] =] =
4 Group igﬁbe?f’s & 29.0| 52.2 2.8 2.7 36.1 1.4 5441 01] 0.2} 0.3 L5
S [s:]
5 Group frglen veg- | 121.3| 57.7 4.3 0.9 120.8 3.5[2,763.5| 0.1] 0.2| 1.9]37.9
elabies
Other Vegetables 627 37.0 2.2 0.5| 24.5 0.5 267.0| 01| 0.1] 0.6]10.0
6 Group Fruits L7 0.6 — - 0.1 — 6.7 —| —| —| 03
7 Group Meats 47.7 | 1315 8.8 3.3 3.7 1.0 —1 02| 01| 1.8 49
8 Group Eggs 5.6 7.6 0.6 0.6 3.4 01| 4.8 —| —| —| —
10 Group Eiﬂles & 30.3| 60.6 8.8 2.6| 8.4 0.8f 1.8 01| 01| L2| —
shells
11 Group Seaweeds] 4.5 8.2 0.5 —| 33.2 1.3] 125.7| —| —1 0.2] 0.5
12 Group Oils 18.0 | 1L5 0.6 07| 327 —| 169| —| ~| 01} 02
13 Group Oils & fats 1.4 12.6 - 1.4 — — — — — - -
14 Group Other seaso- 48.9| 17.4 2.6 0.1, 210 1.8 - =] —| 04| -
nings
Total [ 958. 6 ]2, 392.2 | 272.2 | 16.0 | 505. 5 | 14.3 |3, 292.8 \ 1.3 \ 1.o| 16.1 l 55. 4
Average recommenda- 2,491.5| 74.4| 34.4) 773.6| 11.3| 5358 | L3| 16| 157659
tion amounts
Intake ratio (%) 96.0! 97.0| 46.5 653 1200} 614 100! 62.5)102.5 | 84.1
2“3?0&11 Avegage 1,014.1 [2,278.4| 68.3| 153 48L.6| 158(3,488.2| 1..3| L3157 |7L8
d"ietar;c:‘ﬁ;“;:m? 2,447.9 | 73.7| 34.8| 768.8| 10.8|5464.4| 13| 1.9 15.3|64.8
A of dietary standard
coefficient of intake 93.1| 92.6| 43.9| 62.6| 146 60.3 | 100 | 68.4 {102.6 |110.8
~Absorption ratio)
Table 6. Composition of food groups of nutrient intake amount & average calorie for each person per day.
Nutrients | Intake | "¢y | Protein| Fat | Ca | Fe | V&-A [VtB, | VtBJNiacin|Ve-C
Food group el @ G| | G| G| @B G ) )| %
1 Group Cereals & 525| 84.5| e6L7| 22.6| 27.9| 218 0 |556]19.1]6L5] 0.1
cereal products
4 Group Soybeans & 3.5 3.0 6.7 1L9 87| 155 L2| 7.0]3L8| 220] 1.7
seed oils
5 Group Green 25.9 54| 141 15.11] 23.6| 44.8| 94.4|158(3L.8|17.789.8
vegetables
Other vegetables 6.6 1.5 0.5 3.4 4.7 3.4 20! 79! 6.4| L9| 81
7 Group Meats 1.7 1.9 4.8 21.2 0.2 0.4 0.1 33| 19| 46 0
8 Group Eggs 0.2 0.1 0.5 2.1 0.4 3.4 0.6/ 0| 07| 0 0
10 Group Fishes&shells ~ 3.3| 18| 67| 5 | 2.1| 04| 06| 7.9| 6.4] 9.2 0
11 Group Seaweeds 0 0.1 0.2 0 0.9 0 0.2] 0 0 0 0
12 Group Oils 2.3 0.7 L2 4.8 9.1 0.1 0.0l 0.8| 9] 05| 0.3
13 Group Oils & fats 0.1 0.3 0 4.8 0 0 0 0 0 0 0
14 Group Others 3.9 0.7 3.6 0.6 44| 10.2 008} 0]26/ 0
Total ‘ _100%1 100% | 100% | 100% | 100% | 100%| 100% gloo% llOO% [100% (10095
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Table 7. Average calorie & composition of food group of nutrients intake amount.

T

‘Intake

Vt-A

Niacin!

Vt-C

% Jntake | Calorie | Protein| Fat | Ca | Fe Vt-B, | Vi-By
Food groms | T || G| o | G| | B ) G| %
1 Group Cereals & 60.2] 82.2] s7.8] 20.0| 280] 2.2 —|53.8[30.0]|59.7] 0.2
it's products .
3 Sugars 0.3 0.4 — — — — —_ — — — —
4 Legome & Seed oils| 30| 27| 39| 1ol 71| 98! 17} 7.7|2.0| L8| 26
5 Green vegetables 126 24| 59| 501 240 245| 8.9| 7.7[20.0|1L.8]68.4
Other vegetables 65 16| 30| 3| 48 35| 81| 77[100] 3.7|181
6 Fruits 0.2 — — — — — 0.3 — — —: 0.5
7 Meats 50| 54| 122| 216| 07, 7.0 —1{154l100]1L2] 87
8 Eggs 0.6| o3| o8| 37| 07| 07| 14| 0| 0| 0! ©
10 Fish & shells 41| 28| 120 160| 224 56| 03| 77160 7.5, 0
11 Seaweeds 0.4| 0.4 — 66| 91| 38| 0] 0| L2| 0.9
12 Milks 17| os5| o8| 43| 65 —| 05| —| —| 06| 0.6
13 Ol & fats 0.2] 0.6 —| &7 — — — = = =] =
14 Etc, 5.20 07| 36| 06| 42| 126 - =] =] 25| 1
Total \ 100% \ 100% ‘ 100% } 100% | 100% | 1009 | 100% \100% 100% \100% \100%
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