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A Survey of Nutritional Status on Pre-School Children in Korea
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The primary purpose of this study is to evaluate -the correct nutritional status on pre-school
children in Korea. Furthermore, it made an attempt to find and define nutrional problems, and
assist in establishment on their nutritional improvement plan:

For this, food intake and health condition.(physical, clinical, biochemical and parasitological)
survey on 109 pre-school children in both sexes, randomly selected from Yang-Gu area in Gang-
Won province and Rea-ju area in Kyong-gy Province, were conducted by means of three-day
records, during the two periods of Spring and Fall season in 1975.

The results obtained are summerized as follows:

1. The food intake;

Average food intake-of the subjects per day were 508~647g (83~91% in vegetable foods and
5.5~11.7% in animal foods) in Yang-gu area, and 587~698g (88~89% in vegetable foods and
6.3~7.6% in animal foods) in Rea-ju area.

2. The intake of energy and nutrients;

a) Calory intake. Average energy intake of subjects per day in Yang-gu area(1120~1415 kcal)
were all lower than the Korean Recommended Dietary Allowances (RDA) in either Spring
and Fall survey, whereas the subjects in Rea-ju area were lower intake (1213~1418 kcal)
than the RDA in the Spring but higher intake(1516~1755 kcal) than the RDA in the Fall,
and the average intake were similar level with that of RDA.

b) Protein intake. Average protein intake of the subjects per day in Yang-gu area (33~43g)
girl subjects in Rea-ju area (35~39g) were lower than the RDA in either Spring and Fall
survey, whereas the boy subjects in Rea-ju area(36~38g) were lower in Spring and higher
(49~57 &) in the Fall than that of the RDA, but the average (43~47 g) were similar level
with the RDA. The protein intake from animal sources in all subjects were much lower
(5.5~11.7% of total protein) than the RDA.

¢) Fat intake. Average fat intake were very lower in all subjects of both area (14~24g in
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Yang-gu, 10~12¢g in Rea-ju) than that of RDA which is recommended 12~14% of total
energy to be supplied from fat.

d) Calcium intake. Average calcium intake were very low in all subjects of both area (264~
255 mg in Yang-gu and 283~429mg in Rea-ju), especially, these in Spring were about a
half level of the RDA, and it was much increased in the Fall due to increased intake of
milk, but it was still not enough than the RDA.

e) Vitamin A intake. Average intake of V-A (703~1465 IU in Ynag-gu and 750~1521 IU
in Rea-ju) were also lower than the RDA, moreover their V-A sources were mainly
vegetable, so that the V-A supply might be critical one for the subjectd.

) Riboflavin intake. Average riboflavin intake on all subjects in both area except boys in
Rea-ju area in Fall, were very lower than the RDA.

3. The physical status;

a) Average weight and height of boys aged 4 and 5 in Yang-gu area and girls of aged 5 in
Rea-ju area were lower than those of Korean Standard of 1967 report, but those by age of
girls in Yang-gu area and boys in Rea-ju area were a little heigher than the Korean Stan-
dard. It is, hower, present Korean standard of physical status might be somehow heigher
than the 1967, since the socio-economical situation has been much improved during past a
decade. So that, if one considered on this sense, the physical status of the sujects on this
survey might be somehow lower than those of present Korean standard.

b) Average upper arm circumference in both area were no difference each other, and their
mean values of age 4, 5 and 6 in boy and girl were 15.6, 16.5, 16.4 and 15.5, 16.5, 16.4
c¢m respectively.

¢) Average chest girth of boys were similar to those of Korean standard whereas the girls
were smaller than the Korea standard. The average head circumference also showed similar
tendency with the chest girth.

4. The clinical findings;

The most popular clinical signs were angular stomatitis and dental caries, and boys had more
heigher incidence then the girls.
5. The biochemical findings;

a) Hemoglobin and anemia. Average Hb value of boys and girls were 11.4 and 10.9g per
100 m! of blood respectively. The incidence of anemia (Hb value below 11g/100ml, by
WHOQ) was increased by age, and girls had more heigher incidence than the boy (34% :
48%). The incidence of anemia in age of 4,5, and 6 in boys and girls were 28%, 41%
34%, and 33%, 50%, 49% respectively. The degree of the anemia was not severe, and the
anemia of these subjects may be caused mainly low intake of better quality protein and low
iron intake as well.

b) Hematocrit. Average Ht value of whole subject were 39.9~41.6%.

¢) Blood plasma protein. Average blood plasma protein contents of whole subjects were 6.6~
7.4gm per 100 ml. The incidence of deficient range (<(6.0g%, by ICNND) was only one
girl of age 4 in yang Gu area.

6. Parasitological findgs;
The mest popular parasitism were asicris lumbicoides and trichocephalus trichiura, and about

2/3 of the whole subjects were suffering one or more of these parasitism.
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Table 1. Ages and sex distribution of subjects

Area Yang Gu Rea Ju

Sex Boy Girl Boy Girl

Ages lst"lan'” Ist { 2nd | Ist ' ond | Ist | 2nd
4 6 3] 12 9 3 3| —| —
5 9 6 8 6 4 3 2 2
6 15 15| 11| 14| 24| 20| 15| 12

Soa | 30] 2] a] 2] 3] 26| v 1

- 1) Survey of April 1975
2) Survey of November 1975
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Table 2-a. Average foods intake, Boys, Yang Gu

w[ 4 5 6
Food goups\ Ist? |2nd2> Meae | Ist l 2nd lMean Ist [ 2nd JMean
Vegetables .
1. Cereals and Grain Products 177 | 2441 210 266 252 | 259 | 304 321 ] 313
2. Legumes and its Products 23 17 20 33 33 33 60 39 50
3. Potatoes 86 52 69 43 81 62 63 51 57
4. Vegetables : 1) fresh 57 48 53 41 29 35 55 66 61
2) manufacturing 6 70 38 47 42 44 62 82 72
5. Fruits — 115 58 13 56 35 —_ 30 15
6. Sea weeds 18 19 19 5 18 12 11 9 10
7. Seasonings and others 11 24 18 13 14 13 18 19 18
Sub Total | 378 589 | 484 461 525 | 493 573 617 } 595
Animals
8. Meat 9 — 5 10 1 5 — 9 5
9. Egges 23 — 11 19 12 15 11 4 7
10. Fish and Shellfish : 1) fresh 31 19 25 7 7 7 15 6 11
2) manufacturing 5( 26 15 6 9 8 5| 14 10
11. Milk and Milk Products 1 23 12 16 — 8 3 4 3
Sub Total ‘ 69 68 68 58 , 29 43 34 37 36
Oil and Fats | 2| 2| 2 { 6 1| 4| 4] 2] 3
Mollusca w| w| w| u| 9| 1w | 7| 2]
Total | 489 f 676 | 583 ’ 536 ’ 564 ’ 550 { 618 [ 676 ] 648

1) Survey of April 1975
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Table 2-b. Average foods intake, Girls. Yang Gu

oo A ] 5 6

Food group { 1st? |2nd2’ lMean st [ 2nd [Mean Ist ‘ 2nd [Mean‘

Vegetables
1. Cereals and Grain Products 266 | 280 | 273 | 259 | 246 | 2531 312 | 283 207
2. Legumes and its Products 13 26 19 43 49 46 16 28 22
3. Potatoes 21| 48| 34| 40| 47| 43{ 23| 77| 50
4. Vegetables: 1) fresh 24 27 25 27 33 30 56 41 49
2) manufacturing 35 55 45 24 58 41 57 51 54
5. Fruits 5 25 15 2 11 7 3 38 20
6. Sea weeds . 30 3 16 10 13 11 2 15 9
7. Seasonings and Others 8 9 9 12 12 12 19 15 17
Sub Totabl 402 | 473 l 437 , 417 | 469 | 443 | 488 | 548 | 518

Animals

8. Meat 21 9 15 3 1 2 2 14 8
9. Egges 6 9 8 7 16 12 8 2 5
10. Fish and Shellfish : 1) fresh 16 2 9 14 20 17 14 9 11
2) manufacturing 4 8 6 17 12 14 4 9 7
11. Milk and Milk Products 3 23 13 - 18 9 — — —
Sub Total 0| s1| 51| 4] e l sa| 28| 34| a1
Oil and Fats [ 2] 2| z| 3] 2| 3 1| 2] 2
Mollusca 2| ] 18] 9 ’ 1| 30| 15| 19] W
Total 4 466 | 551 I 508 ' 470 [ 589 | 529 | 5321 603 | 568

1) Survey of April 1975
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2) Survey of November 1975
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Table 3-a Average foods intake, Boy, Rea Ju

T A T ;
Foods groups \ 1st? ‘2nd2’ Mean[ Ist | 2nd |Mean| Ist , 2nd JMean
Vegetables

1. Cereals andGarin Products

Legumes and its Products

2.
3. Potatoes
4. Vegetables : 1) fresh
2) manufacturing
5. Fruits
6. Sea Weeds

7. Seasonings and Others

305 394 349 318 410 | 364 ( 348! 398 373
35 97 66 60 35 47 38 47 43
102 16 59 29 60 45 28 19 24
41 173 | 107 27 70 48 76 81 78
15 65 40 38 | 102 69 26 69 47
23 13 — 43 22 — 49 24
5 4 13 — 7 9 1 5
13 24 18 19 6 13 25 19 22

w ™

Sub Total

516 | 797} 656 ) 504 | 726 | 615 550 | 683 | 616

Animals
8. Meat
9. Egges
10. Fresh and shellfish : 1) fresh
2) maanufactnring

11. Milk and Milk preducts

- — — — 3 2 15 12 13
5 1 3 24 1 12 7 1 4
1 - 1 14 7 10 12 1/

4 20 12 1 8 5 2 8 5

— 65 32 — 4 22 — 42 21

Sub Total 0| s6| 4| 0| 63| s 3| 64| s
Oil and Fats v 2] 2| 1| 1] 1] 2] 2| 2
Mollusca 7| s m] 6 | so| 28] 7| s3] a0
Total | s34 944 | 700 50| 840 | 695 595 803 | 699
1D Survey of April 1975 2) Survey of November 1975
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Table 3-b Average food intake, Girls, Rea Ju

— A « | s 6
Foods groups 1st? | 2nd?® I Mean| 1st | 2nd {Mean| Ist | 2nd |Mean
Vegetables
1. Cereals and Grain Products — — — | 3181 286 302 337 366 352
2. Legumes and its Products — — — 34 32 33 23 36 29
3. Potatoes — —_— — 27 38 32 19 47 33
4. Vegetables: 1) fresh — —_— - 41 68 55 65| 110 87
2) manufacturing — —_ — 18 36 26 23 70 47
5. Fruits — — — — 99 50 — 24 12
6. Sea Weeds — — — 2 - 1 7 — 4
7. Seasonings and Others —{ —({ —| oy 29} 20 18 16 17
Sub Total — — — | 450 | 588 | 519 | 482 | 669 | 586
Animals
8. Meat — = = = =l =1 3] 1] =z
9. Egges — —_ — 8 1 4 4 5 4
10. Fish and shellfish : 1) fresh — — — — 16 8 9 1 5
2) manufacturing —_— — — — 3 2 12 6 9
11. Milk and Milk Protucts — — — — 54 27 - 59 30
Sub Total —| =] =] s D] a] s| 2| w®
Oil and Fats = =] =] 1] 2| 1] 3] 2| 2
Mollusa | =1 = —=| = 8| 2] z| a] =
Total | —| —| —| o] 715] s86| s25| 787 es6
1) Survery of April 1975 2) Survey of November 1975
Table 4-a Average nutrients intake, Boy, Yang Gu
Nutrients Calory | Protein| Fat Cﬁrbo- Mimerals ] Vitamins
ydrate ——
Keal Ca P Fe A B, B, C |Niacin
Ages KeaD] @ ) @ | @ | tmg) | (me) | (me) | o) | (med | (med | (me) [ ()
Istd? 1023 40.0 17.0 177.7 | 228.8| 690.6 ] 10.3 | 539.4 0.6 0.4]24.7| 6.7
4 2nd® 1216 39.6 11.6 283.3 | 389.2| 668.8 12.1 [2451.7/ 0.5! 0.5} 35°'4111.8
mean | 1120 39.8 14.3 208.0 | 309.0( 676.7 | 11.2 [1499.6; 0.6 0.5]30.1] 9.3
Ist 1224 37.6 20.2 219.3 | 268.4| 675.5| 10.8 |991.0! 0.7| 0.5(24.6 6.0
5 2nd 1299 34.9 28.3 226.1 | 296.4 | 493.7 7.3 [970.2) 0.6 0.4)28.31}12.2
Msz=an | 1262 36.3 24. 3 222.7 | 282.4 | 584.6 9.1 |980.6] 0.7 0.5]26.5| 10.6
1st 1379 42.1 15.3 268.0 | 353.7 | 733.4 8.8 {1077.6{ 0.7 0.7 ]35.2| 15.1
6 2nd 1451 43.1 14.1 287.91 356.2 | 784.0 11.1 1904.5 0.8 0.6 38.615.3
Mean | 1415 42.6 14.7 278.0 | 355.0 | 758.7 ) 10.0 [991.1] 0.8 0.7(36.9]15.2
Total mean l 1265 39.6 ( 17.7 236.2 ! 315.4 1 674.31 10.1 |1155.7] 0.7 | 0.6 [ 31.2 l 11.7
RDA () | 1500 | 45 | | 500 | | 10 [iroo | 0.8 | 09[20 |10

1) Surveyof April 1975
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Table 4-b Average nutrients intake, girls, Yang Gu

Nutrients

Calory | Protein| Fat |Carbo- Minerals s Vitamins

(KeaD| (&) . hydrate Ca 1 P | B ! B, C  Niacin

» : 1 1
Ages “ ¢ & %@ | mp [ (mg) (mg) (L UW (mg) | (mg) | (mg) ! (mg)
s | 1028 | 324 | 125 | 196.5| 212.3] 642.0 | 6.0 |530.8 0.5( 0.4]10.4]10.3
4 | 2nd® | 1286 | 33.8 | 15.2 | 258.5| 260.8| 588.9 | 6.2 |866.9 0.7 | 0.5(24.7 | 10.0
Mean | 1157 | 33.1 | 13.9 | 225.0| 286.6| 6155 6.1 |703.4| 0.6| 0.5 17.6|10.2
st | 1159 | 30.1 | 154 | 2140 300.4| 765.6| 7.5 [1131.0] 0.6 | 0.4]26.6 | 13.3
5 | 2nd | 1207 | 30.0 | 19.0 | 230.0| 322.4| 665.4| 6.4 1113.9 0.6| 0.5 29.0 | 14.1
Mean | 1203 | 30.1 | 17.2 | 222.0| 315.9| 7155 7.0 |1122.5 0.6| 0.5 |27.8|13.7
st | 1269 | 348 | 1.7 | 257.2| 220.0] 631.9| 80 [427.1 0.7 ] 0.4]43.0[10.9
6 | 2nd | 1274 | 36.8 | 17.9 | 241.4 | 300.1| 637.6 6.6 |535.5 0.6| 0.4 |20.9|12.4
Mean | 1272 | 35.8 | 14.8 | 240.3 | 264.6| 6348 | 7.3 |98L.3 0.7| 0.4|37.0|1L7
Total mean | 1211 | 36.0 | 153 | 232.1] 280.0] 63| 6.8 |37 0.6] 0.5]27.5] 118

RDA 15 | 1500 | 45 | Y |10 hmoo | o8| 0sfeo |

1) Survery of April 1975

2) Survey of November 1975

Table 4-¢ Averagenutrients intake, boys Rea Ju

Nutrients Calory | Protein| Fat |Carbo- Minerals ‘ Vitamins

KeaD| @ | @ |G T Fe | A_| B | B | C Wi
Ages & g (mg) ‘ (mg) f (mg) ](I.u)‘Cmg)‘Cmg)l(mg/[(mg)
Ist® | 1324 | 36.4 | 80 | 276.6| 238.0| 6204 1.7 |470.5 0.7| 0.3|3L8| 7.9

4 | 2nd® | 1755 | 57.0 | 16.0 | 345.9| 619.9|1015.9| 15.0 (2571.8 1.8 | 1.5 84.1}25.9
Mean | 1540 | 46.7 | 12.0 | 311.3 | 420.0 | 822.7 | 13.4 [1521.2] 1.3 | 0.958.0 | 16.9

st | 1350 | 38.3 | 118 | 271.4| 258.9 659.9| 1L1 |827.9 0.7| 0.4(23.6] 9.2

5 | 2nd | 1687 | 53.3 | 10.8 | 344.3| 362.9| 863.8| 6.7 |673.1 17| 1.5|62.9|19.4
Mean | 1519 | 45.8 | 1L.3 | 307.9| 310.9| 760.4| 89 |750.5 L.2| 1.0|43.3 | 143

st f 1418 | 376 | 106 | 208.0] 266.2| 694.8| 10.2 [1495.0/ 0.9] 0.6 29.5| 7.9

6 | 2nd | 1693 | 48.7 | 13.6 | 344.0| 38L.7| 8658 80 |779.0| L5| 1.2 |50.8]24.2
Mean | 1556 | 43.2 | 12.1 | 318.5| 324.0| 780.3| 9.1 |1137.0] 1.2 | 0.9 | 44.7 | 16.1
Total mean | 1538 | 45.2 | 118 | 812.6 | 354.6|1187.8 | 10.5 |1136.2 L2] 0.9]487] 1538

RDA 15 | 150 | 45 | ; | 500 | |0 oo [ os] 09w |0

1) Survey of April 1975
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Table 4-d Average nutrients intake, girls, Rea Ju

w Calory | Protein| Fat Cl:lirbo- Minerals l Vitamins
ydrate —
K ' Ca P Fe A B, B, C . |Niacite
Ages i &) (e) (mg) | (mg) l (mg) l(I.u) (mg)]Cmg)‘(mg) (mg)
1st? — — — — — — — —_ — — — —
4 2nd — — ,— — — — — — — — — o
. Mean —_ — — — —_— — — - — — — —_
Ist 1213 | 28.5 9.7 | 253.9| 179.4 | 527.5| 6.6 |476.7, 0.5 0.3|22.3| 5.7
5 2nd 1601 | 42,5 | 11.0 | 335.2| 380.7| 876.2| 12.2 1863.2] L7 | 1.6|76.5| 158
Mean | 1407 | 35.5 | 10.4 | 294.6 | 284.6| 701.9| 9.4 [1170.0] 1.1| 1.0]49.4]10.8
Ist 1322 | 33.8 9.7 | o75.9| 252.2| 627.9| 6.4 |1439.9 0.6 | 0.4 |33.3| 85
6 ond | 1516 | 43.8 | 12.3 | 307.3| 390.8 | 834.9| 16.7 |733.3 1.4| 1.2}69.5 14.3
Mean | 1419 | 38.8 | 11.0 | 29..6| 32L.5| 731.4| 1L.6 [1086.6( 1.0 | 0.8 |b5L.4|11.4
Total mean | 1413 | 37.2 | 10.7 | 293.1 303.1[ 716.-7! 10.5 1128.3[ 1.1] 0.9 |50.4|11.1
RD.A. 15 | 1500 | 45 | \ 50 | | 10 [woo | 08| 09|40 |10

1) Survey of April 1975

WE EREL & mEi 2 & E£BH B RE
25 MEIHEY 70.6~83.8% HWEE AR g
LB EEd B HME 70~74%2} 24t

5) &&

2 BREAA & €#e B 1XPAERAd:
Biingac iR 24 BhEe 20 B+
dl 2kiAEE T EAERS FiEe] ©-& =9t
AL LA BN REY A& BREC B¥s #
meE Aoz & FReIAn IXFER (Bdde
wke] w1zl &d S BRECLRILEHEE RERLLY
EiRES 448 RE 1H IAE 9 532 BB 2%
WA = B W{md Aol (Table 2 ¥ 34 ab
BB £ERo= 444, 1k 9 2%k#AEY TH
BRE-S 5 oiife] 282, 4~3550 mg o] i EEH{Migo]
284.6mg~420.0 mg 0 2 X5 REEC] BEE
(500 mgdell ARkl RiEE L ol EiEel ek

6) &

B ENEL Bongdad & £Re ®msd BT
RES 1k 9 2Kk AER £4% 8.8~10.8mg % 7.3
~12.1mg A °l13n kT AES 1K 2 2RWER
£% 6.0~8. 0mg 2 6.2~6.6 mg HE=A XFrch
BF BEe %40 =& B4 Bty dgot B
E(10mg) urhe Woton 3 XF RES Bl AR
Esel gz Ik 4 2XE HENE BRES =R
oyt oldl sl EMHRe & SEie
Eit BT RELS 1k 9 2Kk RER 4% 10.2~
11.7mg ¥ 6.7~15.0mg HE o] XF REX 1
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2) Survey of Noeamber 1975

* 9 2KWES &% 6.4~6.6mg P 12.2~16.7 mg
wWESA 1XRAEKE LR BiEel @l T
o] gelx BF REme]l XFRERY 0% HA]
avt.

7 HIEHLA

Wele A BREAA 2 FRe B BomiRd
B RE 1,2KkBEY T BHREL 703.4~1495.6
LU. @ olgl =l Bk Bk RE 1L2%XHE
o Ziy FHRE-S 750.5~1521.2 LU. HE 9k
LIRS EERESS vel A BiEE 1700 LU.o kst
o —i RES] AT B Wele Aoz ot
ol REES BRARHS 252 ol(Tale 2 93
8 a,b BR) WEkaRY EhEe] KHsd AL ¢
4 glow wWeld weldl A 24 JEEERE Aol o
2} Kifsre] carotene HEE et gl&wk B-caro-
tene 0. 2 A EEE 5,100 LU Hsted & k7l
9 & FEEH B REd el A BRELS BES
e AL-E & 4 vk

8) HIE} B,

dlebel B, BEEAA & £BE Bt BonRe
B RE L2ZGRERS 5 EREL 0.6~0.8mg
HE ol P BN BXRER 1,2R 5 1.0
~1.3mg #EeI et Bl ok RES-S Bl
s BEFAL ¥ &4 Fiched BABR B
B EERAY 1 s Aedde Baact
o &% BHEle dav

9) HIEHI B,



Table 5-a. Kinds of Food-stuffs Yang Gu-

1. Cereals

Rice

Barley

Wheat flour
Noodle, wheat
Noodle, istant

Mook, buckwheat,
molded

Corn, dried

Corn, wholegrain, dried
Millet

Glutinous sorghum
Bread

Wheat germ

2. Nuts and

Parched sesameseeds
with salt

Peanuts

3. Patatoes

potato

Starch, potato

Sweet, potato

Nocdle starch, dang myun

4. Oli and Fats

Sesame oil
Perilla oil
Bean oil
Margarin
Butter
Shortening

5. Legumes

Kirdey beans, dried
Soybean black
Soybean

Soybean sprout
S,ybeen crud
Soyteen-curd residue
Small red bean (red,)
Boiled with soya sauce
Roast peas

Small sardine, dried,
Anchovy

Alaskan pollack, dried
Grussiancarp
Sping-lobster, soused
Sping-lobster, dried
Clam, dried
Alkafish, salted
Hairtail

Corvenia, dried
Cord-shell

Arkshell

Loach

Craw fish

7. Meat

Beef
Pork, thin
Chicken
Sausage
Ham
Goat milk
Fish paste

8. Egges

Egg

9. Mik and Products

Pumpkin

Danmoogi

‘Wild onion

Duduk

Bud of aralia-elata
Sedum

Chyi-lewes

Lettuce

Green red pepper
Stem of sweet potato
Dreed root of platycodon
Sulted radish

Boiled

Dried

White gourd shavings
dried

Glutinous rice cake
covered with soybean
powder

White rice cake with
sugar, plain

Rice cake, board shape

Rice cake with small
red bean

Sorgham cake, round
shape

Rice cake with small red
bean newmoon shape

Greenish colored rice
cake with small red
bean

Green-bean cake

Soybean-rice cake with
small red bean powder

Garlic green onion
Ha Ru na

Yul Moo

Dan moog

Planﬁain clavaria betrytis,
edible mountain herbs

11. Fruits
Apple
12. Fungl

Milk, fluid, whole, cow
Milk, dreid, whole

10. Vegetables

6. Fish and Shellfish

; Ma;kerel
Saury
Alaskan pollack

Bracked boiled

Red pepper leaf
Leaves of perilla
Carrot

Water cress small
Garlic

Pickled garlic
Garlic young stem
Radish, dried
Radish

Chinese Cabbage
Leck

Ginger

Garland chrysanthemum
Spinach

Onion

Cucumber

Pickled cucumber
Green onion, whole

Mushroom, kpyogo
13. Sea Weeds

16. Bread and Biscuits

Biscuits
Biscuits hard
Doughnuts
Sponge cake
Chocolate
Chewing gum
Candy

Ice cream
Bread

Snack cake

17. Kimchies

Laver

Tangle

Tangle, dried
Tangle, Da Shi Ma

14. Seasonings and
Others

Soya sauce

Soya sauce Japauese

Red pepper powder
Fermented soy-bean paste
Red pepper soy-bean paste
M,S.G

Black pepper powder
Natto, fermented soy bean
Vinegar

Shred red pepper

Dam Buk soy-bean paste

15. Rice Cakes

Rice cake with small red
bean powder

Kack Doo Ki

Dong Chi Mi

Yul Moo Kimchie
Tong Kimchie

Moo Kimchie

Moo Chung Kimchie
Oi Kimchie

HaRu Na Kimchie
Na Bhak Kimchie
Sedum Kimchie

18. Sugars

‘White sugar
Dark brown sugar
Crude maltose

19. Fancy

Sik Hei
Cola type
Orange Juice
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Table 5-b. Kinds of Food-stuffs in Rea Ju’

1. Cereals

Rice

Barley

Barley, pressed
Noodle, instant

Mook, buckwheat,
molded

Wheat flour

Noodle, wheat

Millet

Glutinous sorghum
Rice, glutinous, milled
Corn, dried

Corn, whole grain, dried

2. Nuts and Seeds

Parched sesame seeds
with salt

Peanuts
Pine nut

3. Potatoes

Potato

Starch, potato

Sweet potato

Noodle starch, dang myun
Mook, acorn

4. Oil and Fats

15. Rice Cakes

Rice kake with small red”
bean powder

Glutinous rice cake
covered with soy-bean
powder

White rice cake with
sugar plain

Rice cake, board shape

Rice cake with small
red bean

Rice cake with small red’
bean newmoon shape

A green bean cake

16. Bread and Biscuits

Biscuits

Biscuits for military
Doughnuts

Steamed bread
Sponge cake
Chewing gum
Candy

Bread

Snack cake

17. Kimchies

Mackerel Ginger
Saury Mung bean sprout
Hair-tail fresh Mugwort
Alaskam pollack Malraolitoria
Cuttle fish, fresh Onion
Octopus " Cucumber
Alaskan pollack dried | Spinach
Sping-lobster, soused Green onion, whole
Oyster Pumpkin
Grussiancarp Wild sesame leaf
Alka fish, sulted Dried
Yellow tail runner Radish
Small sardine, small, Lactuca dentata

dried Garlic
7. Meat 11. Fruits
Beef Persimmon
Pork, thin Mandarin orange
Chicken Jujube
Small intestine, cow Pear
Meat, rabbit Apple
Bull frog Chestnut
Fish paste
8. Egges 12. Fungl
Egg Fungus, dried

Mushroom, pyogo

9, Milk and Milk

products 13. Sea Weeds

Sesame oil
Perilla oil
Bean oil

Milk, fluid, whole, cow
Milk fluid, whole goat

10. Vegetables

5. Legumes

Soybean

Small red bean (red)
Soybeen crud

Soybean sprout

Green bean
Soybeen-curd residue
Boiled with soya sauce

6. Fish and Shellfish

Egg plant
Green, fresh
Red pepper leaf
Shepherds purse

Danmoogi, radish Salted
wish spice and flavour

Carrot

Duduk

Garlic

Radish, dried
Chinese Cabbage

Laver
Tangle
Tangle, dried

Kack Doo Ki
Dong Chi Mi
Yul Moo Kimchie
Tong Kimchie

18. Sugars

Tangle, Da Shi Ma

14. Seasonings and Others

Soya sauce
Soya sauce japauese

Crude maltose
Honey (molasses)
Sugar

19. Fancy

Red pepper powder
Fermented soy-bean paste
Red pepper soy-bean paste
M.S.G

Black pepper powder
NATTO, fermented

soybean

Coffee
Apple sauce
Sik Hei

Al By FEEEOlA 13k R 2RFBEMMHNZ B
Bl Bl 28 gldor BEE 0.9me ol HES Kz
€ 8(0.4~0.7 mg WEDS sk YA BM
HIR-S IRFAERCEARD & PR EEs 4% 0.3
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AL ARERES EndE AE & FRo AoV 1
ZAFRAE 44 27 “AMa&eA2"F 1H INE F
#5808 A& BWRE Aol EEFERe] 4}

10) H|E}D| C

diEbel C HBREL BEE 40mgdl (st Hom
e 2 FRY B RE L 2XREENY Fh BERE
L 17.6~37.0mg HEZA AHH K& Hder B
M) & B Fi REL 1Kk 2 2KBEN &
% 22.3~33.3mg HE 3 59.8~84. Il mg WEE 2K
PR ERES BREN & BE FREle o
vt ol shge] BMMREE S 2RFMAER »ela
Co FWEel Eind AL IRFAFRET 443 A
£ FHE Bm(Table 39 a 2 b 28) 9 1&FEdl
B2 ow “Astie~"(1R 1A% B985 # 802)8 B
el Folv}h. 1 2ZkFA#ESRS 15 BRE-L 43.3~58.0
mg FEe] glr}.

115 Liojoral

ol obdl HHE-S BEE Omgd Hstd Hom
B & B Bk REY Fih BRELS 9.3~15.2
mg FES BEE Yo £/0 @] B ggon
ElmiRs & £85 Bk REL 1Xd Hsd 2Rk
FER BFES w2 BE BREly 9o 1,25
EFY FHBRES 10.8~16.9mg BE=A EHEE
Hrd ¥ BIES 24

3. B =ael B

BE HERE) BN ARY BE: LKEES
162717 olglom 2XkMAEMlE M 124744 24
Table 58] a B bl FRel upel 7o),

4. 8Bl

& AEANA P 2 ERR WEREY FE B
B & KE EE Y LREGE, B 9 kb
Be 1k 2 2k 2@ A4 WEDDE PEsd BR
NRBEREMS LS REE Table 62 a 9 bk
zret

D &k

B oiiRe] B RES BREEN Kot Sl 2.8
cm zhgkort 4% @ 65 RES £4 2.2cm ¥ 5.7
cm U ZAek, old] sl RTF REL £ FBH =5
YT} 1.9~7. 1em At

BEMgine) BF RES & TH5) B¥(Ed J:l:s}ml
1.7~3.4cm FH o LF REL 5l 3.6cm} =
s+t
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2) @E

BOHRY BF RELS & EBH SEEE el
43 9 bEE A4 0.6kg 2 0.7kgd £ fE H
ot 638 RE-L 2.3kg o[ Bgith ol Mhdtd X
F RELS & EBH =T EREES O£ Sk

Bime] BF Rl & a7 @A iy
£4% 0.5~2.1kg Hilz %0 4 XF REL
58l 0.5kg o= kvl

3) L

Bkl 2KFER & SR BT REL &
£ 15.5cm, 16.4cm 2 16.6cmolfa ZF REL
£4% 15.7cm, 16.8cm U 15.6cm 2 1ZRFAERM I
e 2%k Bz oA = B st

B 2kFAER & SH5 FTRE] &%
15.7cm, 16.6cm % 16. Icmo]ga ZxF REe] &
£ 15.8cm @ 16.0cm Z 1RFEMA kb 2%
ERE &0 @nste ERel sivh

4 g

B BF REL & Fih BEEe] 2 %
£ 99ed 2F RE: & FhY % 2.4cm~2.8
cm FEE @EEEw oL £4 Gt

BEilmme] BF REL & S R A
2 axstder] XF REL 5% 2 62 £45.6
cm 8 0.8cm 4 FEEfHEC st woke).

5) S

4%, 5% % 6EAIE BoMRY BT REL 56.2
cm, 57.0cm ¥ 61l.8cmolg&dl LT RESL £%
54.2cm, 58.7cm @ 59.2cm o] gle}

BiRe BT REE & FH5 &% 59.9cm,
6l.1cm % 60.0cmo|glen %TF RIS 55 2 63
BIZ %% 54.8cm % 60.9 cm o] Atk

6) SR

Homil 9 BN & TR BhRES: ¥
EiefEel vlseidel. LS 2E HEBEEEE 1967
4 B sl BE 10EREREY helEs 7

0.2 WEH o) el BArrl vl ks s
ZEA o] Hufel FI-& 2EQ) FoErct T
EE Aoz s

5. ERERAERR

A W EWE ERERS AT REL Tible 7
s+ 2 |

A. B0

5T mEd 0% 6%, SR 0% N 6% Lk T
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Table 7. Clinical signs

Sex

Ages

| Subjects number

Thyroid enlargement
Glossitis

Bitot’s spots
Angular stomatitis
Cheilosis

Night blindness
bleeding gums

Yang Gu

Hyper-keratosis
i Dental caries

Subjects numbers

Thyroid enlargement
Glossitis

Bitot’s spots

Angular stomatitis
Cheilosis

Night blindness
bleeding gums

Rea Ju

Hyperkeratosis
Dental Caries

e T 0%, Rl T P 0%t %% S
9ok

BT REX 4% 124, 5% 84 o 6% 1144 4
A Wb 4R 180 TREL T 9 10%, &
e Y B 20%5 3% sS40

B, B M

BT RES 45 348, 53 4% 9 6% 4%+ T2

L F5 10 20%, HEE T 0 2% % s
etk
BT REX TAGe] Ty 9 47%, Rt TH Y
20% %% =9k

6) Hb, Ht 8 mPRFEHE 880w 2 o 48
7l #% REY Mm-S B hemoglobin, hema-
tocrit B MAFEEE S8 WED KK Table 83
Ze}, :

BRI B REY 2 FR5 ¥ bemoglobin
BEL 1L1~116g%ol ot o)% A REMES UL
E%LUTR Wghd 1P BT REL 4% 64, 5% 9%
265 11&d £4 14, 348 2 44508 16.7~26.7%
7 Bift $EE g vl £F REL 4% 124, 5K

— 81

84 B 6% 114 11g% Kifiol &% 44, 44 5
%o 2 33.3~50.0%7F Bl HEEEA BF RER
o} BEs wact

B Bh RES 2 85 T hemoglobin
H8-L 10.3~11.68% ol feh. ol F Ell HEFE B
T RE 45% 34, 56 4% 2 6% 248 &K 14, 1
% R 8%oE F 33.3%0| 3l AT RELS 53
2% 9 6% 1547 55 24 2 6 ll1%e=2 73.3~
100.0%7F Bl #EE2 BTFREL %L Briim
RESAC B Sk RES Am FERE ¥
%

BlEslk el & HugR Bk REd &m HESL =
L AL WL FEE RE(Table 42 abec ¥ d 2D
3 BEEY AR, #3 REY BEHHE TES] o
A2l A 7hd v}

g 2 HHRHEE #Se] hematocritE 39.9%~
41.6% WMEZA &M ZEEE 5% LTl 33%KMH
o8 B oY o]g EEE T fAIE gtk

MEEEE 48 T4 6.68~7.4g% HES Hiy
B EER 2 BR v 2R g9k ICNND

ul
=
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Table 8-a-1, The hemoglobin value (g%)

. No. of children by Hb. levels Proportion of anemia
Survey area C‘;}rgs Sex S{‘:}:ﬂgﬁg Mean ¢ ¢ -
<10.0 10.0~10.9 11.0~12.4>12.5| Subject No. %
B 6 | 1we | — 1 3 2 1 167
4 G 12 | 1.1 2 2 7 1 4 33.3
T 18| 114 ) 2 3 | w1 3 5 27.8
B 9 { 1.3 2 3 3 3 33.3
5 G 8 | 10.9 3 4 — 4 50. 0
Yang Gu
T 7w | s 2 7 3 | 7 4.2
B 15 | 1.6 13 8 4 26.7
6 G 11 | 115 1 4 5 1 5 45.5
T 26 | 116 2 7 | 1B 4 \ 9 34.6
Total mean 61 | 11.4 9 12 ! 30 10 | 21 34.4
B 3 [ 1L6 — 1 11 1 33.3
4 G — — - - S — —
T 3 [ mwe | — 1 i1 1 33.3
B 4 | 115 — 1 3 — 1 25.0
5 G 2 | 10.3 — 2 S — 2 100.0
Rea Ju -
] 6o — 3 | 3 — | 3 50.0
T 24 | 1L0 3 5 13 3 8 33.3
6 B 15 | 10.6 4 7 3 1 11 73.3
T { 9 | 08| 7 1 | 16 4 ) 19 8.7
Totalmean | 48 1.1 | 7 16 | 20 5 23 47.9
Table 8-2-2. Incidence of Anemia of Pre-school children in Korean
Yang Gu I Rea Ju ! Total
Age
No. of Subject {No. of Anemia | No. of Subject [ No. of Anemia[ No. of Subject | No. of Anemia
4y 18 5(28%) 3 1(33%) 21 6(29%)
5Y » 17 7(41%) 6 3(50%) 23 10(44%>
6Y 2 9(34%) 39 19(49%) 65 28(43%)
Total | . 6l 21(34%) s | musm | 109 | 440
(Interdepartmental Committee on Nutrition for Na- A. B0
tional Defense)®] TR BE{E'Y(<6.08% el HH BT REY 4% 54, 55 9%, 2 6% 15&% 3%
RAA 4R RTRE 14 el 0 MEe A4 T 0 62%7F Il M sl
T wER KR £F RES 4% 114, 5% 8% 2 6% 1144 315
HIRG U R B Eﬁ% FEh FEE BE o g ) 73%, AEL B 60%7 ROl HH
3 RS Table 95 e, =94
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Table 8-b. Hematocrit value (%)

. No. of children by Ht. levels
Survey area (Age Sex Subjects Mean
yes) | 5 number <40.0 40.0~40.9  41.0~42,4 >42.5
B 6 | 4L.4 — 2 4 —
4 G 12 | 40.5 6 2 3 1
T [ 18 | 410 k 6 4 7 1
B 9 | 41.4 3 — 2
y 5 G 8 | 40.3 5 1 1 1
ang Gu
T ] 17 [ 40.9 8 1 3 5
B 15 | 4l6 4 2 2
6 G 1| 4Lt 3 3 2 3
T | 2 ] .4 7 5 4 1
Total mean [ 61 } A1 21 10 14 16
B 3 | a3 — 2 1 —
4 G — — — — — —
T ] 3 [ 41.3 } — 2 1 —
B 4| 40.7 1 1 2 —
. 5 G 2 | 4Lz — 2 — —
ea Ju - S -
T | 6| 4L0 ] 1 3 2 —
B 24 | 40.5 8 5 4
6 G 15 | 39.9 7 3 5 —
T [ 39 | 40.2 15 8 2 4
Total mean | 48 | 40.8 16 13 15 4
B Bl

BT REY # 314h 3% 2 R3] £4% W72%
g 68%7t HESG e AT REL M 164+ 3F
Bl siFe] &4 ¥75% 2 81% ¢ mEpe] HiH = k.

V. #

L Ao B MR

F WA Bk REY & FERBS B3 Ik 2 2%
HEY 1B A% % a5 B REs oes 2

D woaiRe] REe M Ak BRE-S 508 1g~
647.1g FERA ol HYHHAR 2 Bkam
BRULEL &4 83.0~91.3% 9 5.5~11.7%FiE o
et

2) BN RS AR HIE-L 586.68~697.9

g WE2A ol Mpkad ¥ BtaRs Btk
A K4 88.2~80.0% W 6.3~7.6% FiE o] 3=k

2. EEE BIRORE

& R B REY 2 FHe 8¢ k2 2R
AT 1B 1A% T & SEE B fes e
3 zreh.

D #hvE ERE-S BHE 1500 keal o W3l D
i, Fadge] 1120~1415 keal #Eol Q= B 58
#Fo] 1407~1556 keal #ifEo] it

2) BRE BRES BRE 45 ks B
o] 33.1~42.6 g #iflo] slao BNsiR R#eo) 35.5
~42.6g FiEI Gtk 2 ol B BHE BRESF
5.5~11.7%wto] Shipk: BEH o9tk

3 BB BWE BMEE 20gd Hed BoHEg
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Table 8-c. The contents of total serum protein(g%)

. No. of children by plasma protein levels
Survey area (?fse) Sex Sﬁ:zzﬁz_ Mean
<6.0 6. 0~6. 4 6. 5~6.9 >7.0
B 6 | 6.8 — 1 1 '
4 G 12 6.8 1 — 5
T ' 18 6.8 1 1 6 10
B 9 6.7 —_ 4 2 3
5 G 8 6.8 —_ 1 5 2
Yang Gu —
T 7 | 68 — 5 7 5
B 15 7.4 — 3 3 9
6 G 11 6.6 —_ 4 5 2
T | 2% | 7.0 ] — 7 8 1
Total mean | 61 | 6.9 | 1 13 21 26
B| 3] 68 — — 3 —~
4 G -1 - - - — —
T | 3| 68 — — 3 —
B 4 6.6 — 1 2 1
5 G 2 7.0 — — —_ 2
Rea Ju
T [ 6 | 68 - 1 2 3
B 24 6.7 _ 7 10 7
6 G 15 6.9 — 2 9 4
T 2| 68| — 9 19 1
Total mean [ 48 | 6.8 — 10 24 14
Table 9. Parasitical status of the children
\\Sﬂ» By | G
Ages [
Area 4 l 5 6 4 l 5 [ 6
Subjects mumbers 6| o 15 12 8| 1
Ascaris lambricoides 3 5 10 8 6 8
Yang Gu Trichacephalus trichiura 3 6 9 8 2 8
Hook worm —_ — —_ - —_ —
Colnorchis sinensis -— — —_ — — —
Trchostrongylus orientalis — — — — — -
Subjects number 3| 2] | =] 2|
Ascoris lumbricoides 3 4 15 — 1 11
Rea Ju Trichocephalus trichiura 3 4 14 — 1 12
Hook worm — — - — — —
Colnorchis sinensis — —_ — — — .
Trchostrongylus orientalis — — - — —_ —
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o] 13.9~24.3 g §iEel Yo BN FiEe] 10.4
~12.1g @]yt

O BEE BRES Ho 2 ENREEE &4 B
8B BWES 70.6~83.8% fiEE I d4rh

5) g BIE-S BIERE 500mg ol Hale] HoH
B EFle] 282.4~355.0mg o]l EEMMiE Rl
284. 6 mg~429.0 mg o] ¢tk

6 @ BREL BHE 0mgd ik BHo i
B o] 6.0~12. 1mg FiFEel 3 Eiim REe
6.4~16.7 mg HEE A3 Rl BHERA K=
Haleth

7D uEE A BEERES o] 703.4~1495.6
IU. gigel 9z BEMMIR REe] 750.5~1521.2 1U
Bl 24 B-carotene 0 =¢8] it E 5100 LU, 4 &
ste] o9 K= gl

8 webel B ERE-S BIEE 0.8mgel ke 5
R el 0.6~0.8 mg Fife] 9w BN RE
o] 1.0~1.3mg #iEe] g}

9 ¥lEpd B, #itE 0.9 mg ol Hsbe] iBndus i
%ol 0.4~0.7 mg §EE °| 93 Wb &) 0.8~
1.0 mg FiEel ¢l .

10) #lelnl C |E-S #IEE 40mgel Hsld 5
R REel 17.6~37.0mg FElGm BEMibiR

o] 43,3~58.0 mg &l ol

11D violobAl BEERE-S EiE 10mgd] fhald
Rl fREe] 9.3~15.2mg #HE) YT EIMmE i
ol 10.8~16.9mg FiEo] sl v},

3. B

D AR HBoE BTRELS 4% 2 sidd £
#Each £0 Aga 6ke Aed XTRELR
FlRg) 25 REEE ok A ofdl Hdlel EJIMUK
BFREL & S5 FiEfE) e zlou XF
RE-L 55kl %40 Aok

2) BE I HDOHIE BTRES OF 2 SRilA &
®ERS &0 FE Hgov 6% BoEd kT
REZ & FRA 25 EEEs estge. od i
) BMMR BT REe £ SR muEme a4
AU L wgod kT BES £ okt

3) EWHE: B REd 2 £ Wi Ik o
2FHE BB HBoHuk REol 15 lem~16.8cm
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L 54.8~61. 1cm #iEe] gl

6) HE . & HWHE IS5 £ F EEEs s
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4. FRIRIER
D Bonig: BF RES TA9] i 30% HE
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# 20%°1 4.
2) B BT REE T4l £ 20%, B
b # 22%0)glem LT RES TGl ¥ 47%,
mEEs # 20%01 4L Fh

5. E{LEY W& AR

1) Hemoglabin 482 #Hno ¥ EAEY & Sy
me Eete] BE RES 11.0g~11.68% HHEelg
TF REL 10.3g~115g% #HiFEcldr].

2) BREEES WHO /I ©11lg/100 ml PITR 2
gt HoHESY BTRES 16.7%~26.7%, KT
B¥E  33.3~50.0% 9 EHS BT REL 33.3
%, TF BEL 73.3%~100.0%7F BlizEE &
Ak e Eimd BEE ¥% A%: A9
AL KEpael 3 Amle] fpAsget.

3) Hematocrit e 2 ¥HEE Wl 39.9%~
41.6% #Eel ot
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% LTl Bk 4% XTFRE 14 ¥l

&
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3L

6. Fm R

D B BFRES 3Tl # 62%, =A%)
) 62%019l 3 F REE FFol # 73%, HFol
# 60971 HEpe] k=] ol vt

2) Wil BT RES % 2 A5 4%
75% B 8127}y Mol B glvh

Fon RAGHE W XRE dEE AFA Rl
A% FAL A=A AA4E AdRAY, d€,
A4 A9 =294 & AL el A=
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EAA #RET MAFA 2RTRBS HRSgd £ &M
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