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(abstract)

This study was conducted to investigate the dietary and nutritional status supplied
by group feeding for blue color and white color in Seoul and Kyunggi area.

The results are summarized as follows :

1. Blue color and white color of the average food supply per person per day was
1370.0g, 1703.7g.Blue color of the total fool supply was consisted of 35.1% grain,
44.1% vegetables. White color of the total food supply was consisted of 31.8% grain,
44.0% vegetable. The amount of milk product, fruit and fat supply were very small.

2. Blue color and white color of the ratio of main dish and side dish supplied
was 69: 31, 60.0: 39.7.

3. Main dish all is rice.

Side dish ard kinds of soupes and Jigeai Johngol in the two groups.

In the kind of side dish white color much more than blue color. Dessert are scarcely
supplied in the two groups.

4. The mean daily supplies of energy and 9 nutrients were above the level of the
R.D.A.

Blue color and white color of the mean daily amount of energy supply was 2653.
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0 kcal 3022.6kcal.

Blue color and white color of the ratio of carbohydrate, protein, and fat supplied
was 68.4%, 18.6%, 13.1%, and 62.1%, 20.9%, 17.0%.
5. Blue color and white color of the average feeding cost amounts to 460won,

812won per meal.

6. Blue color; There were high correlations in supply amoung energy, protein, fat.
Carbohydrate, calcium, iron, riboflavin, niacin.

White color; There were high correlation in supply amoung energy, protein,
carbohydrate, calcium, iron, thiamin, riboflavin, niacin, vit-C.
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Table 1. Mean daily food supply by 5 basic food group
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(unit : g)
Basic food group Blue color (Mean+S.D) White color (Mean+5.D)
Group [ Meat 61.6+39.2 12574955
Fish 101.0+61.0 14514772
Eggs 3004182 4024269
Legume product 4194247 81.1161.6
Group I Milk & milk product 5.0+10.36 55£195
Small fish 85+78 109+22.1
Growp I Vegetable 592.7+131.7 698142512
Fruits 56+159 3581624
Group IV Grain & cereal 481.24438 496.8£67.7
Potatoes 28.3+204 4564372
Group V Fat and oils 132445 189495
Total 13700 17037
Table 2. Rate of main dish and side dish
(unit: %)
Blue color{Mean4S.D) White colot(Mean+S.D)
Main dish 69.046.4 60.01+9.0
Side dish 31.0+64 39.749.3
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Table 3. Supplied dishes by cooking method

dishes Broups Blue color(%) white color(%)
staple rice 95.5 94.0
food nooddles and other 04.5 06.0
soupes 76.4 718
Jigei, Johngol 19.1 216
grilled broilled food 11.1 21.0
ade boiled down in soy steamed 377 46.7
dish shelow fried food 05.8 204
vegetables dish 56.0 68.3
dried side dished 16.0 120
Kimchies 99.6 98.8
others 00.4 01.8
dessert Beverages 013 00.6
fruits 01.3 048

Table 4. Mean daily supply of energy and nutrients of blue color and white color

. blue color white color
Variables

Mean+S.D MeanS.D
Energy(kcal) 2543.84:320.3 3022.6+435.3
Protein(g) 1067+ 347 145.0+ 406
Fat(g) 338+ 115 635t 226
Carbohydrate(g) 4313+ 427 4875+ 75.3
Calciumn(g) 661.6:185.1 873.31+261.0
Iron(mg) 43240 7.1 585+ 135
Thiamin(mg) 1830 12 2110007
Riboflavin(mg) 1540 05 250008
Niacin(mg) 549+ 121 695+ 174
Vitamin C(mg) 13144 614 1979+ 66.0
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Table 5. Percentage of kilocalories supplied by protein, fat and carbohydrate(%)

Blue clolor(mean+S.D)

White color(mean4-S.D)

Carbohydrate
Fat

Protein

Animal protcin
Plant protein

684+ 39 621t 57
131+ 25 170% 47
186+ 2.8 209+ 39
36.7 £10.1 426+ 96
63.3+10.1 574% 96

o] HHulgol & o8 Yehdu) Fad) 43
Hle ¥ 3 AFF3o| Z+2h 13.1%, 17.0%8 el
<t oA o]PFY AT vEhd AnTE
%oy ¥ FFEFY 20% FEE Ao 43
e Aol w3t dFAE AT AARFY?
of Hlgha R FEoE APAHHF] FHES
Hazgol ool ok sch
SANAT FEAOYAY HEHdydy F
THEE 2Y 5L FEAUNE 367%, AE
A 633% HANLY AR A 58
AN 426%, HEH BN 574%E 43
AR B¢ BB IudY 47 o seu
TEAEHA YA Fol FINAF 1/30]40)
ofo} dthe ARFOH wimsA F £ wF v
g Aoz ey

2) 739 4% 9 IF2434H
=F3 QA FA L0} ARG FA L dF 2
FR8 FIho JHHE 32 Table 6, 73 T}
xFHY AE 19 FEHFS AA 2013kcaloll A H
I 3206Kcal2 B 2543KcalE UEIon tha
2 HA 673804 HiL 1859808 B 10678
FFHUL AL HA 181g0 Hu 57
1828 HF 33980o|on FAL HA 34968
oM H3 5280828 HF 431.38 2.2 ehlygr,
AR B 9% HA 209kcalold Hz
3864.6KcalZ T 3022.6Kcal2 Vte}ton] dhega
2 HA) 738800M HI 2240802 HF 14518
o2 Jeigtn AL HA 2178004 H1 10068
o2 BT 636822 Vepton 3L HA 359,
9golA i 68698282 BT 4876802 vENNG

Table 6. Mean daily supplied of energy, protein fat, carbohydrate for blue color

Nutrient total kecal(kcal) protein(g) fat(g) carhydrate(g)
establishment

A 3206.2 105.1 433 501.0
B 2461.9 082.7 219 4134
C 28999 067.3 181 3496
D 24832 095.9 302 410.6
E 2903.2 085.5 388 418.8
F 26115 107.6 29.5 462.0
G -2095.0 097.5 292 438.0
H 23347 070.6 225 3619
1 22915 0726 39.2 403.6
J 2574.7 1520 53.0 448.3
K 2397.7 093.8 204 432.6
L 24451 1859 57.1 4787
M 2013.1 157.3 394 466.0
N 24298 097.4 312 4276
e} 2546.2 130.0 284 528.0

Total 2548.8+320.4 10674347 | 3394116 4313427
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Tabte 7. Mean daily supplied of energy, protein fat, carbohydrate for white color

esrablishment Nutrient total kcal(kcal) protein(g) fat(g) carbohydrate(g)
A 2876.4 139.2 55.6 602.0
B 32469 106.8 58.7 512.0
o 2683.8 224.0 87.0 461.0
D 3156.6 136.1 743 497.7
E 36135 113.1 56.1 359.9
F 3246.9 136.8 38.3 484.4
G 33321 1403 66.5 455.8
H 2683.8 152.8 639 4835
1 24111 1135 95.6 486.4
J 35289 186.2 443 535.3
K 3304.2 179.2 431 686.9
L 29445 099.2 47.0 3814
M 29415 0738 217 390.0
N 35853 143.0 91.0 450.0
(o) 2379.0 155.1 76.5 4959
P 3319.2 180.9 98.0 561.0
1 3864.6 1543 39.3 4979
R 2620.8 2435 82.3 390.6
S 32415 1229 422 505.3
T 29445 1318 76.8 463.1
U 20943 0955 40.6 458.7
\% 32274 163.7 100.6 567.4
Mean+S.D 3022.6 +-435.3 145.1£406 | 636+227 487.64+75.3
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Table 8. Supplied price for one time
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(unit :¥F)

Blue color(mean+S.D)

White color(mean4S.D)

Price

460.0+ 111.6

812.11+2187
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Table 9. The Correlations of variables for blue color

Yit. C

1 Energy  Protein Far Carbohydrate Calcium  Iron Thiamin Riboflavin Niacin
Energy 1.0

Protein 0.9580** 1.0

Fat 0.7123* 0.7272** 1.0

Carbohydrate  0.8740** 0.7394** 04477° 1.0

Calcium 0.5927** 0.6380** 0.8787"* 0.2841 1.0

Iron 0.7831** 0.7215%,0.2998 0.8619°° 02236 1.0

Thiamin 04133 04537° 04571° 02073 05272* 02956 1.0

Riboflavin 0.7585"* 0.8078** 0.4777° 0.6116™ 05476* 0.7229** 02945 1.0

Niacin 0.9285** 0.9358** 0.6391"° 0.7869°° 0.6104° 0.7683%* 02938 0.8843** 1.0
Vitamin C 03087 02901 01657 03634 03815 04175 01945 0.7199** 0.4572* 1.0

(* 005 * 0.01)

Table 10. The correlation of variables for white color

1 Energy Protein Fat Carbohydrate Calcium Iron ThiaminRiboflavin Niacin Vit, C
Energy 10 '

Protein 0.4905** 1.0

Fat 0.6917** 0.4496° 1.0

Carbohydrate 04311° 02689 00720 10

Calcium 0.3748* 04667* 01660 03253 1.0

Tron 0.1779 0.3614° 01399 0.8289** 0.4611* 1.0

Thiamin 01958 05473 00059 0.7474™ 0.3623° 0.8623** 1.0

Riboflavin 03354 04714* 00675 0.6015"* 0.4154" 0.6052** 0.6807** 1.0

Niacin 0.3567 0.5970°* 0.1449 0.6228°° 0.4777" 0.7639** 0.7894** 0.8138"* 1.0
Vitamin C 02782 0.4048° 01404 06323** 0.3892* 0.6533"" 0.6990"* 0.8464* 0.7019** 1.0

(* 005 ** 001)
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