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A Study on the Nutritional Status of Lunch-box of
Highschool Students in a Korean Rural Area
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Dept. of Food and Nutrition, Mokpo National University, Muan, Cheonnam, 534-729, Korea

Abstract

This study was aimed to investigate the nucritional status of 270 students of highschool from Septem-
ber 5 to 10 in 1995, who are eating their lunch-box. This results were summarized as follows : The aver-
age height of boys and girls was 170.0+0.8cm and 155.8+1.4cm, respectively. The average weights of
them were 60.5+0.3kg(male) and 48.5+0.7kg(female). BMI(Body Mass Index) of them were 20.15+
0.13(male), 17.75+0.29(female). The weight of the staple of their lunch-box is 301~350g(38.7%, boys)
and 200~250g(50.8%, girls). Among the subjects, 54.1% carry two dishes, and they eat 40 kind of side
dishes, including kimchi usually cooked by roasting. The balanced diet. based on the five basic food
groups is almost impossible, especially they don't eat sufficiently protein food and calcium food. All the
nutrients except vitamin A, C and niacin, are below the Recommended Daily Dietary Allowances for Ko-r
reans, The rate of calorie of carbohydrate : fat : protein is 81.5 : 9.5 : 11.5(boys) and 80.5 : 9.8 : 10.5
(girls). The 78.0% of total amount of calorie was from carbohydrate.

Key words : lunch-box, nutritional status, highschool students, rural area .
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Table 1. General characteristics of subjects
Age group Height(cm) Weight(kg) (BMI)
Male 170.03+0.8 60.5+£0.3 20.15+0.13
Female 155.8 1.4 48.5x0.7 17.75+0.29
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Table 2. General characteristics and dining cost of subjects N(%)

Characteristics Male Female Total

Monthly family income(1,000Won)
~500 5(3.3) 3(2.5) 8(2.9)
500~1000 64(42.7) 52(43.3) 116(43.0)
1000~1500 59(39.3) 44(36.7) 103(38.1)
1500~2000 19(12.7) 19(15 8) 38(14.1)
~2000 3(2.0) .7) 5(1.9)
Total 150(100.0) 120(100.0) 270(100.0)

Dining out cost(Won / Week)
~3000 53(35.3) 41(34.2) 94(34.8)
3000~5000 44(29.3) 36(30.0) 80(29.6)
5000~8000 38(25.3) 27(22.5) 65(24.1)
8000~10,000 9(6.0) 11(9.1) 20(7.4)
10,000~ 6(4.0) 5(4.2) 11(4.1)
Total 1507100.0) 120(100.0) 270(100.0)

Dining out cost of pocket

money(Week)
Never 19(12.7) 17(14.2) 36(13.3)
1/2 23(15.3) 24(20.0) 47(17.4)
1/3 64(42.7) 47(39.2) 111(41.1)
Don’t know 44(29.3) 32(27.5) 76(28.2)
Total 150(100.0) 120(100.0) 270(100.0)
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Table 3. Comparison of staple weight by sex

N(%)
Staples(g) Male Female Total
200~250 0( 0.0) 61(50.8) 61(22.6)
251~300 44(29.3) 28(23.3) 72(26.7)
301~350 58(38.7) 26(21.7) 84(31.1)
351~400 32(21.3) 5( 4.2) 37(13 7)
401~450 16(10.7) 0{ 0.0) 16( 5.9)
Mean(g) 310.0 277.0 293.5
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Table 4. Kinds of side-dishes in lunch-box (Persons)
Kinds of side-dishes Male Female Total Kinds of side-dishes Male Female Total

1. Cabbage kimchi 34 35 69 21. Beef boiled soy 2 2 4
2. Yolmu kimchi 50 30 80 22. Pork roasting 1 2 3
3. Egg buchim 26 30 56 23. Radigh pickled 1 1 2
4. Anchovy roasing 28 16 44 24. Pachon 1 1 2
5. Gipo roasting 14 25 41 25. Bangepo roasting 8 6 14
6. Kimchi roasting 9 10 19 26. Perillaleaf muchim 1 2 3
7. Radishy roasting 5 11 16 27. Pepper buchuchon 1 2 3
8. Laver 12 17 29 28. Odeang muchim 2 1 3
9. Mustard leaf 2 2 4 29. Potato roasting 10 13 23
10. Bean jaban 15 13 28 30. Boiled egg 2 2 4
11. Lactuca bungeana 4 7 11 31. Cucumber muchim 1 2 3
12. Greenonion medium 9 14 23 32. Pickled melon 5 6 11
13. Egg plant roasting 2 4 6 33. Pa muchim 1 1 2
14. Cucumber roasting 2 1 3 34. Perilla kimchi 0 2 2
15. Odeng roasting 6 5 11 35. Pickled onion 1 1 2
16. Kakduki 6 3 9 36. Sea mustardstem 1 1 2
17. Buchu kimchi 4 4 8 37. Dodok muchim 2 1 3
18. Red pepper roasting 2 4 6 38. Kalchi roasting 7 3 10
19. Sea tanglefried 3 2 5 39. Hobak muchim 1 2 3
20. Ham roasting 2 4 6 40. Soybean sprout 2 1 3
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Table 6. Number of subjects non-contained in lunch-box by food groups N(%)
Food groups Male Female Total
Meats, fishes, eggs and beans 75(50.1) 62(51.7) 137(50.7)
Vegetables and fruits 14( 9.3) 13(10.8) 27(10.0)
Milk and milk products 91(60.6) 75(62.5) 166(61.5)
Oil and fats 72(48.0) 57(47.5) 129(47.8)
Table 7. Average nutrient compared RDA
i Vitami
Sex Nutrients Calorie I:tt:iln Ar?:tﬁ Ca Fe 1tamins
(kcal) P ) P ) (mg) (mg) A B, B, Niacin C
£ g (IU) (mg) (mg) (mg) (mg)
M RDA 866.7 26.7 8.9 300 6.0 777.0 0.4 0.5 6.0 18.3
Intake 840.2 22.4 6.3 225.2 4.6 1,400.5 0.25 0.3 6.2 35.5
amounts
% 96.9 83.9 70.8 75.1 76.7 180.2 62.5 60.0 103.3  194.0
F RDA 700.0 22.0 7.2 266.7 6.0 777.0 0.4 0.4 4.3 18.3
Intake 595.7 18.7 4,5 210.3 4.7 1,300.5 0.24 0.2 4.7 35.6
amounts
% 85.1 85.1 62.5 78.9 78.3 167.4 60.0 50.0 109.3  194.5

RDA: Recommended Daily Dietary Allowance for Koreans, Revised 1995.

% : Percentage to intake amounts /RDA
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Fig. 1. Polygon-gram of percentage of average nutrient compared with RDA.

Table 8. \Iutrlentb compar}son between staples and side-dishes

S . . . Calorie Total Animal Fat Ca Fe Vitamines
e Nutrierits (kcal) protein protein Carbo- T .
:( R (') (2) (@) hydrate (mg)  (mg) A B, B, Niacin C
‘ & g & g 8 (N) (mg) (mg) (mg) (mg)
M Total 8402 224 6.3 7.9 160.1 225.2 4.6 14005 0.2 03 62 355
contents
Staple 205 gy 1.0 10 1449 696 13 05 012 015 38 37
nutrient
% 837 723 159 127  90.5 30.9 283  0.04 60.0 500 613 104
F Total 595.7 187 45 7.0 123.0 210.3 47 13005 0.2 0.2 47 356
content
Staple

nutrient 491.5 13.1 0.8 1.0 1125 717 15 05 012 01 24 3.9
/0 820 70.1 17.8 143 915 341 319 004 600 50.0 5.1 11.0

%: percentage to staples nutrients / Total contents
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