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ABSTRACT

The present study was to formulate a computer program to provide a menu based on a food

preference survey of families in urban areas.

A food preference survey was conducted by individual direct interviews of infants, children
and old people in this study. In case other's food preferences were available, food menus

considering all age groups could be made.

Database III PLUS package was utilized for this study. The dBASE was loaded with a food
composition table of 339 different food items, along with data for amino acids and fatty acids
for 171 and 43 food items respectively. Food preference, unit of food, and recommended

dietary allowances were also incloded.

This menu program system calculates nutrients in selected foods, and menu assessment was
composed of several factors including energy ratio of carbohydrate : protein : fat, amino acid
score, limiting amino acid, polyunsaturated fatty acid/saturated fatty acid(P/S) ratio and Ca/P

ratio. (Korean J Nutrition 30(5) : 529~3539, 1997)

KEY WORDS : food preference - nutrion evaluation - computer program.
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Table 1. Food codes, food groups and numbers of food

in database
Food code Food group Numbers of food
A TH 9 21 AF 47
B AAF R AER 8
C 9H 2 2 AF 7
D 5 R 2 AF 21
E A5 € 44F 10
F PES 64
G AR 10
H HF45 22
| SH 2 1A 20
J i 5
K SR 9N
L = 6
M H E 1 AE 8
N A F 6
0 <=5 2
P zvgg 11
Q 7 |
Total 339
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‘ Monitor ‘

DOS

Printer
(Korean language)

— Graphic cards

—IBM PC AT or higher system
—Main memory(512KB or hlgher)

— Korean language program

Printer
(Korean language)

|

Hard disk(1OMB or higher)

‘ L dBASE 1lI j

Fig. 1. Structure of system.
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Tst screen

®

— Menu nutrients list and
recommandation list

2nd screen

Mess. prg

3rd screen

®

Total sum of menu
nutrients list

MessA. prg
49®

—‘ Food menu list I

Fmenu. prg

Subject selection @
M-sel. prg L.
Defnqent ——{ List output }—*Food insert |
nutrients

Insert1. prg

Group of List output Food inseL,
foods

Insert2. prg

6)@

Substitution of weight |

S-Rep. prg
1)*®~ 7)

Main Planning || —{ Deletion of food items |
program

S-Del. prg

8O
Food unit measured by eyeJ
S-Refl. prg

9®

Carbohydrate : proein : fat ratio
Amino acid contents

— Limiting amino acids

Fatty acid ratio

30 Ca: P ratio

Manufacturing | | S-Ref2. prg

dieary program
Sub® @. prg ®

Input file
Output file

Fig. 2. Diagram of menu program. *refer to result and discussion. #means the number of subprogram.
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Fig. 3. Flow chart of menu program.
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3) MO YS RDASH ¥ NE FYL FA

1o A Al e list E%(Sub® ®program)
He ggae] 3de 1 A9 YA A 4y =
2.4 £ 7

2o AP s FH s s A2l i
3. 2 i FE list2 WrolxA 2o dth(Fig. 59 shd). Fig.
591 gk Aol A AAID) 715 Y Fig. 69 22

Fig. 4. The starting screen of menu program. Ak A9 gduds 77 289 F(Follow) 7t ¢
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S WA o AHESEH Fig. 59 s oA
5) AF MY T2 I(S-Ins. program) e e I ¢ ro mer
- et o N . R(Replace) 712 43P Fig. 113 22 FF oA
AEF A ZRaFe Fig. 59 FEBEM T o ekl AlTe] make. elEam A
- . ) o = gHo] 39t AP e AFY FHE dYsH 4
(Insert) 7]?5 ‘Q JS’_EH A= Fig. 734 2L 3 IZo] Zat =
. N "/}% Qtell A el 2ol Fako] vlm AE9] ALa
sie wﬂ L2, 371-3— AR el uket e * S
B AE Ajlo] Buw sl A Ahod et 2917 7) N E MK T2 13(S-Del. Program)
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of A ko] 3t JUA ko] AtElo] At dk Y Fig. 59 3de D(Delete) 718 4 HA Fig.
& listell ZE "ot 129} 22 A& 2k spdo] E¥HD). Fig. 12 34
SREE — A B
duA | @Rd | AT CHO | VitA | VitB, | Vit B, |vfojobal
kcal g g 8 U mg mg mg
A
71 %A
I-AZEIL R-ABUX D-ABAN U-B5Y E-ASE}
A-TAHEZ|IAE B-HX 2AE F-F 2[2E Q-3 =&
Fig. 5. The screen of program for nutrient list.
iz | wwA | oA CHO | VitA | VitB, | VitB, |uolokil
kcal g g g U mg mg mg
24
71EA]
Vit C pag e A 9l ILe Leu Lys
mg mg mg mg mg mg mg
A
71EA
TSAA TAA Thr Try Val SFA PUFA Lin
mg mg mg mg mg 8 8 8
A
AN EA

Fig. 6. Total nutrients table.



RS e i 3005 529~539, 1997/535
HMEN? =
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1. AET
2. FEGgLd
3. g8
oA | @A | AW CHO Vit A | Vit B, | Vit B, |uoJobal
kcal g g g U mg mg mg
A
71%A
I-AIEAEIL R-AIZUR| D-ABAH U-S5 E-4cdrt
A-HHRAE B-F 2[2E F-5 EAE Q-2 B
Fig. 7. The output screen of T input for food insert.
pafalths - AL B

A ZHFE 1L AF ). 3

B. &/ 2 1 AF K. o] s &

C 3% 2 1A% L AzH

D.¥/ 2 2 A% M*F 2 A%

E 4% 2 2 AF N. A&

FooAla® 0.¢8 2 1 AE

G. ¥AF P. Zu|EH

H. 24 7 Q 9

L &7 2 21 AF

Fig. 8. The output screen of 1" input for food insert in Fig. 7.

M EH? —Al o
ek o] & x4 ey g43lg W
A0447 &, Wu], ARt 366 6.8 79.6 1.0
A0088 A4 344 8.7 74.7 1.2
A0086 A% 366 9.3 73.0 3.1
A0081 zZ, B33 A 364 10.5 72.4 2.7
A0080 =% 355 10.1 72.0 3.0
A0033  Has 323 10.3 28.4 19
A0031 Ry, &9 349 9.8 77.0 1.2
A0030  Hg, &H7 338 10.2 72.2 2.0
A0028  Hg, gAxg 332 10.5 71.1 1.7
A0017  HdE 60 2.7 11.9 0.2
A0085 A5 368 9.6 75.8 2.1
AD075 S5, BESS A 183 4.2 38.6 1.9

Fig. 9. The output screen of ‘A" input for food insert in Fig. 8.



536 / Al xk2tA) Computer Program®) 7]
HSE 9
o s

i

A AAE AE)
3ol AAARA 4

=89, 8

Hay Ak koM s

list= AEA Al4tEof
£49 Fig. 12 ghHA 2AHZ S (3,
S s NG ool A JE (L,
A o] AR BN N JU4 listes M3
I EEH o] Fig. 59 22 3pHo] 34}
é%‘ D= 13(S-Ref 1. program)
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£ Qeel Fig, 137} 2o] 289t

9) ¥ T T2 1H(S-Ref 2. Program)
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e

o: 1]

Ao RA g 7Y HES B+ e e
ol H7te AuA A dF sk Sete, v,
2] I g, opu]|=A7HAmino acid score), A
g o] H(Limiting amino acid), AWHF ¥ &-(P/
S ratio), ZEF 9] ¥]&(Ca/P ratio)Z 745l 9l
0 % Hrl T2aRe Fig. 59 WA E(Ev-
aluation) & YEZEZ AYPHE reference fileo]?
I 9= Fig. 149 2}
Ak FrldA Aehe] oux] B &S geEtE dhl
Aol 2tz RDA®] 59~70% : 11~16% : 15~
254% StRom Ade] ofuwibhe WA AFe] A
2% 2L P F AL 1g729 olu|wit G 77t

oo ot 19739 FAO/WHO obvlest & 743} vl
BY Ah ERAWE UL RS QHW A o] g 4 o] oAbk E AgSETS.
Kroi M EH ol =47 Amino acid score)=
A7t AlZo| CODE? mg of amino acid in 1g of test protein %100
Eo1E AlEO| 2R 0g mg of amino acid in 1g of reference pattern
Fig. 10. The output screen of question for food insert Ake] AjHkat v thrbE SR Ak k)bt
xpolplen R — A B
Al ZE S= OldG
HlE AEZEe| HSE UG L. 1. 4, HHD|, dpA 100g
HIE S UHSHAIL. 0g
(1 B L I B s CHO Vit A | Vit B, | Vit B, [vo]olal
kcal g g g 18] mg mg mg
A 366 6.8 1.0 79.6 0 0.15 0.08 15
71£3) 400 11.6 466 0.26 0.29 3.0
I-AEH7) R-ABOX D-ABAK U-S5Z E-ACHE}
A-FHABZ|AE B-H E|AE F-3& E|/\E Q-2 =
Fig. 11. The output screen of R" input for food replace.
ol AEH? D — A e
AHE AlEC| S E AUGIAIR. 1. 228 20g
dux | guA Ayt CHO Vit A Vit B, | Vit B, | vpo]opal
kcal g g g 18] mg mg mg
A 74 2.2 0.4 15.2 0 0.05 0.02 1.2
7123 400 11.6 466 0.26 0.29 3.0
I-ABEZL R-ABCA D-ABAN U- 25 E-ACHEY)
A-FHEAE B-M 2AE F-% 2|AE Q-2 =

Fig. 12. The output screen of

‘D" input for food delete.
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AR S 198 30 40g 1) ol wm el AL N~
AA g 19083 10-15g Eetgint. ol gilnoﬂ HEE 7155 fileds 2
Bz 1ol 82k 20-30g 22} A3e] GRQ) 1~34] Folek 604l o] w2l
Qnzy 1o 20-30g | 71859 ol@s e 2A} 23kl 4~64) A 015
TRz 1 30-40g 713% Auuo] o] 9} aE| B ol9el A
A& 5 11&%F 308 Ato @ AThe zHA 5} S
e giger Avg st & wele APl
C-A% Q- 1, Me? she 715 4% BEsior 2 el
» m2age 9 JRugE 4% 4% S 1R
Fig. 13. The output screen of ‘U’ input for food units mea- oz A7) u Fof LukoloL} whalle] AldS A]F
sured by eye.
HAME A e
Et : Ct: X|(59-70:11-16:15-25) 1.8, e, dniA 110g
59:14: 26 2. 55 40g
3. %} 10g
EEIA| AL CHEESHR|EANT 1111 2) 4 w3, 2737, T A 5¢
1.5 5. 893 3g
Ca:P(1:05-1:2) 6. &3¢ 158
1 1.1 7. Z27F 58
LAA : TSAA g' ';‘;;D}’ A 3(3)g
: e .
AAS © 44 10. vt 50g
ek 271g
ouiA | wHd | AW CHO VLA | Vit B, | Vit B, |ojelal
kcal g g g 18] mg mg mg
A 384 14.1 11.3 57.5 744 0.15 0.45 3.5
71 &3] 400 11.6 466 0.26 0.29 3.0
-AEHI R-ABUA D-ABAN U-SEY E- 07}
A-HMHE|AE B-H B|AE F-& 2[AE Q-8 &

Fig. 14. The output screen of ‘E' input for nutrition evaluation.
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Table. 2 Suggested one day infant(1 — 3age)'s menu and it's nutrition evalustion

) o 3 A A A9
T =27 A5 %) =44 AE %) =21 WA SR )
F 4 |83 2 40 | 2veb |t 80 | FEM | Ag 80
Hi7 10 o7 A 5 ofAf it 74 20
Al 20 e 10 Al X 20
g 30 - 5
NE 3
NaEF 3
5 4 - - ENE Eng 50 R 5 20
e A 10 23 3
AN E 3 ANE 3
zZ7] Z7] 20
7 A | arent v} 50 ErE  |[EzE 30 7122} 30
L i 18 LF2E (7]& 3 T A2 60
[F2E 80
z A 164 281 246
ERERE
2 B ERERN wiA | VLA | Vit B, | Vit B, | Yojolal | Vit C Ca Fe |EEdast
kcal g U mg mg mg mg mg mg mg
o} A 387 16.1 2625 0.77 0.38 2.8 312 312 5.8 1.1
A A 406 14.7 445 0.27 0.27 1.2 179 179 3.3 2.6
9 407 155 3991 0.33 0.29 5.9 201 201 4.7 0.9
EXR 1200 46.3 7061 137 0.94 9.9 692 692 13.8 4.6
7154 | 1080-1320| 20-50 1397 0.78 0.90 9.2 500 500 15.0 1.2-44
g7t
T B CHO : PRO : FAT SFA : PUFA Ca:P | gholu] x4 o) - A7)
of A 62:16: 20 1:1.0 1:06 Thr 105
A Al 61 :14: 24 1:15 1:15 TSAA 91
A 4 68:14:16 1:1.4 1:1.0 Thr 90

& 4 glont tpE Zaa9s} o] 7t Jiele] B4
A 5 Qv 2gng B 28y
7t Qe EAE e E ¢ e TR Bl
23t oyt Az Al Ha g Ak AR H) S
2%, 7o)l M E HAATH Atk T3t Ank
A AL g Hrlo &4 4 .

AN 2 2oy 4Ee Rie] Hel
23ltha A g g Rope] Aikstehs A
o9& Fa o] Fofo] Ak} sl B&-E S} 3t

At

e 2 o

o]
i

12

B computer Z2IHL 16AT ©]A9] personal
computer® ©|&8td database III plus& &83F A
o7 AEAY Lt 7P e o] f7] 4 HEH ol ET
604 ©]/de] Q159 7ITEE Fnd o YA

e Aue Asked 24 T

Software Well W3 3 AZEL
F, oAbt B5% %
Z+9] file el 2 WA= gon o] S B2 AgaZ

FolE A Ay 2o

~ =20 27T 7o
F3HE e 2 Ao gilg, ofr| At Al g}

vaAtl, ESA S R ESA G0 ¥E F Ca
3} PRYS v EABel 4] F4ol sl
ddleh. £ zzage 2AHe] 911 2
BeE FAAE BAF Fo) gon] BF AT A
ABANE 2T B0l Yot A 4Be] AU
9% 7% el QBo B8] wigh
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