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= Abstract=
Survey Study on the Packed-lunch Boxes for Elementary School
Children in Daejeon City

Pai Chai Vocational Junior College
Young Hie Rim

The present study is concerned with nutritional status and palatability of the packed-1
unch in elementary school children in Daejeon city.

Ricé and side dishes in the lunch box were weighed and the contained nutrients were
analyzed by the Food Composifion Table.

The result of survey is as follows; v
1) The means of nutritional values of 523 lunch boxes were calorie 562.48 Cal. percentage
of the recommended dietary allowances.(79.11%), protein- 19. 16gr. (88. 43%), animal
" protein 6.03gr. (83.50%), calcium 110.75mg. (48.15%), iron 2.20mg. (56.15%), Vitamin A
328.16 1.U. (49.22%), Vitamin B, 0.22mg. (59.45%), Vitamin B, 0.14mg (32.56%), Niacin
3.20mg. (68.08%), Vitamin C 9.79mg. (73.44%). '

All the nutrients are under the recommended dietary allowances.

2) The correlation between the boys and girls in the intake of protein, calcium, iron,
Vitamin A, Vitamin B, Niacin index revealed statistical significancy at the level of
P <0.01. ‘

3) According to the intake of calorie, the ratio of carbohydrates, protein and fat is 78:
14 : 8, which is excessive meal of carbohydrate.

4) Among the total intake of the protein consists of 30.20% for the boys and 32.90% for
the girls.

5) The most favorite food for boys and girls from the packed-lunch is kimchi, egg, ham,
sausage, cuttle-fish, laver and beef, and pork and pickles are most undesirable items.

6) The most favorite snack is bread, cake, ice cream, chocolate, fruits and milk.

7) Both boys and girls like Kimchi, fried and saute foods but dislike Namul (seasoned
green vegetables) the most. -

8. The side dishes of the packed-lunch lack in variety of cooking method.
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