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ABSTRACT

The purpose of this study was to develop a software system for computer nutriion counseling based on food intake and level of
exercise measurements. Various software programs were developed using Powerbuilder 5.0 and categorized according to their
function® 1) inputting general data including age, sex, weight, height, degree of activity and exercise amount of individuals, 2)
inputting food intake based upon a 24-hour dietary recall method, 3) calculatng energy and general nutrient intake and evaluating
dietary status with respect to the Korean recommended dietary allowances, 4) calculating dietary intake of fatty acids, 5) calculating
PUFA : MUFA : SFA and w6 : ®3 ratios, 6) reporting the results of nutrient analysis, and 7) assessing the nutritional status of
individuals and practicing nutrition education. This study provides various information on the assessment of nutritional status.

(Korean J Nutrition 32(5) : 598—~607, 1999)
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Table 2. The design of nutrition consult database

Operation number  Table 1D Table name Table length ltem numbers of database
SDMT-01-1 Nutrition consult table Nutrition consult table 230 bytes 27 items
SDMT-02-1 Sports table Energy expenditure of sports 27 bytes 5 items
SDMT-03-1 Diet table Diet intake table 26 bytes 2 items
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