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Nutritional Survey on the Student Lucheon of Junior College
in Gunsan City

Sun-Nam Choe

Dept. of Marine Processing, Gunsan Fisheries Junior College

Abstract

To evaluate the results of nutritional education in junior college, the content of lunch box of junior
college students were surveyed. Among 749 students in Gunsan Fisheries Junior College, 325 men who had
carried a lunch box were selected as subject: All the nutrients except vitamin D given in Recommended
Daily Dietary Allowances for. Korean people, and foods in lunch box were also considered as a food groups,
To see how many students had interests about their own nutrition, people who packed lunch box were
also checked.

The results obtained from- this survey were:

1. All the nutrients except calcium aund iron of lunch box were low when compared with Recommended

Daily Dietary Allowances of Korean people. '

2. Vitamin A was approximately similar to the Recommended Daily Dietary Allowances for Korean

people.

3. Over 50% of calorie,  protein and niacin were provided by main food, although other nutrients were

principally from supplemental foods.

4. Supplemental foods were few in kinds and chiefly salty foods such as preserved and. processed foods in

the Iunch box.

5. There may be a fault in nutritional - education in junior college because there were few students who
had an interest in their own nutrition.
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Table 1. Comparision with recommended allowances for Korean people and each nutrient

contents in lunch box.

Calorie Total Animal Calcium Iron Vitamin V.B; V.B, Niacin V.C
Item protein protein A
(Ca)  (gr) (gr) (mg) (mgd) dU (mg) (mgd (mg) mY
Requirements 1,000 26.67 8.8% 166.67 3.33 666.67 0.47 053 6 20
hdeqn contents 791.40 22.72 7.11 207.63 3.34 615.96 0.27 0.20 4.75 9.76

% 1o requirements 79.14 85.19 79.98

124.57 100. 30

92.39 57.44 37.73 79.14 48.80
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Table 2. ‘Ratio’of nutriént contents of main food-rice to total nutrient contents in lunch

o ““Calorie Total Calcjum Iron V.A V.B; V.B, Niacin V.C,
; protein
T L (Cal) (gr)  (mg) (mg) (IU) (mg) (mg)" (mg) (mg)
Dotaliauttient. contents = 791.400  22.72  207.63 35.34 615.95 0.60 0.52 4.75 9.76
Nutrient conténts obtained main '
. food—nce L . 656.67 12.83 46.96  1.01 0 0.20 0. 10 2.97 0
% to total nutrlent contents 84.24 56.47 22.62 . 30.24 0 33.33 19.23 62.53 O
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Table 3. Senuthakiﬁg for peTple who packed

FAO UNICEF(1959):

People who packed lunch box 9%
Mother 32.62
Kitchen-maid 0.92
Himself (cooking for himself) 6.77

Kitchen-maid (under mother’s
directions) 1.22
Mother or kitchen—-maid(at his request) 0.62
Lodging 48.62
9.23

The others
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