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Abstract

The purpose of this study was to examine height, weight, chest circumference, sitting height,
hematological status, eating behaviors and nutrient intakes for the lower grade primary school children
in Gwangju. The subjects consisted of 76 boys and 60 girls aged 9 years old. Height, Weight, Chest
circumference, Sitting height, Het, WBC, RBC, Hb, serum GOT, GPT and cholesterol were measured.
With regard to regularity of meal time, 66.7% of the subjects has been ‘regular’. With regard to amount
of eaten food, 100.0% of the subjects has been ‘moderate’. With regard to nutritional balance, 66.6% of
the subjects has been ‘think, but do not practice’. The study also found that 100.0% of the subjects
skipped breakfast, liked korean food.

Their dietary intake wase assesed for 1 day by means of 24 hours dietary recall method. The mean
energy intake of the subjects was 1,306 kcal. The subjects consumed 47.9g protein, 28.8¢g lipid, 3.9g fiber,
446 9mg calcium, 835,0mg phosphorous, 7.9mg iron, 3,721mg sodium, 1.863mg potassium, 362.3RE retinol,
0.8mg thiamin, 1.1mg riboflavin, 10.8NE niacin, 93.9mg ascorbic acid and 173.5mg cholesterol respectively,
Energy, protein, calcium, iron, retinol, thiamin, riboflavin and niacin intake was lower than the Korean
RDA.

There were positive correlations between meal time and protein intake or fat intake or fiber intake
or iron intake or retinol intake : negative correlations between meal time and sodium intake @ negative
correlations between saltiness and cholesterol intake : positive correlations between use of perilla seeds
and riboflavin intake or niacin intake : negative correlations between energy intake or carbohydrate intake
or phosphorous intake @ negative correlations between frequency of eating-out and protein intake or fat
intake or fiber intake or iron intake or retinol intake or thiamin intake or riboflavin intake or niacin intake.

Key words : eating behavior, nutrients intake, hematological status.
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Table 1. Anthropometric variables of the sub-

ject
Variables Subjects
Height(cm) 1233+ 6.5
Weight (kg) 244+ 43
BMI 16.0£121
Chest circumference(cm) 599+ 47
Sitting height{cm) 676+ 32

Table 2. Hematological status of the subjects

Variables Subjects
Hct(%) 368+ 26
WBC(N % 10"/mm”) 68+ 21
RBC(N x10°/mm™) 415+ 02
Hb(g/dl) 127+ 06
GOT(unit/ )" 231+ 46
GPT(unit/ ! ) 147+ 80
CHO(mg/dl) 170.9+23.3

" Sigma Frankel unit

Het @ hematocrit

WBC : white blood cell

RBC : red blood cell

Hb : Hernoglobin

GOT : glutamic oxaloacetic transaminase
GPT : glutamic pyruvic transaminase
CHO : cholesterol
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Table 3. Dietary behaviors of the subjects by age

(%)
Variables 9
Regularity of Regular 66.7
meal time Irregular 33.3
Heavy 0
fg&ount of eaten Moderate 1000
Light 0
Nutritional No Concern 16.7
b;ance Think. but do not practice 666
Always do practice 16.7
Vegetables 167
Meat 50.0
Food preference Fish 0
All 333
Not well salted 66.6
Saltiness A little salted, not hot 0
A little hot, not salted 16.7
Generally hot and salty 16,7
Always 0
Perilla-seed use  Often 83.3
None 16.7
1 per day 16.7
. 3~4 per week 0
Meal skipping 1~2 per week 33.3
None 50.0
Breakfast 100.0
Skipped meal Lunch 0
Dinner 0
o 1~2 per week 0
fErztllIfnsut 2~3 per month 16.7
d Y None 83.3
Korean food 66.6
Kind of Chinese food 33.3
Eating-out Western food 0
The others 0
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Table 4. Mean daily nutrient intakes of the
subjects by sex

Variables Subjects
Energy (kcal) 1,306.0 + 537.2
Protein(g) 479 = 256
Fat(g) 288 = 18.0
Carbohydrate(g) 2147 + 732
Fiber(g) 39+ 18
Calcium(mg)* 4469 + 2804
Phosphorous(mg) 8350 + 4442
Iron(mg) 79 £ 46
Sodium(mg) 3.721.0 +£1836.1
Potassium(mg) 1.8635 + 837.1
Retinol(RE) 623 £ 2451
Thiamin(mg) 08 £ 03
Riboflavin(mg) 07 + 03
Niacin(NE) 108 £ 59
Ascorbic acid(mg) 939 + 703
Cholesterol (mg) 1735 £ 1679
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Fig. 1. Percent RDA of energy and nutrients
intakes for the subjects.
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Table 5. Pearson’s correlation coefficients between daily nutrients intakes and eating behaviors

Meal Meal . Perilla~seed Skipped Eating-out
i Saltiness
time volume use meal frequency
Energy -0.0939 —-0.1163 —0.2343 -0.3380* —0.6020%** 0.1514
Protein 0.9927%*** —-0.0541 —-0.2333 0.1318 0.2361 —~0.4639**
Fat 0.0615 -0.1262 ~0.1554 (0.5402%** 0.7014%** —0.3834™*
Carbohydrate —0.2807 -0.0805 —-0.1039 —0.3751** —0.6475%** 0.2476
Fiber (0.9953™** -0.0559 —0.1986 0.1764 0.3059 —~0.485]1***
Calcium —0.2744 -0.1758 -0.2478 0.1997 0.0421 ~(,0529
Phosphorous —0.1459 -0.1153 -0.3234* —0.2954* —0.5704*** 0.1816
Iron 0.1366 -0.0402 -00173 0.6103*** (0.7964%** —0.4468**
Sodium —-0.3147* 0.1819 —0.0537 —0.1543 —0.4631** 0.1286
Retinol 0.6419*** -0.3820** —-(.2514 —0.0889 ~-(,0998 ~(.3641*
Thiamin (0.9998*** -0.2820 -0.2061 0.1701 0.2638 ~(.4939***
Riboftavin 0.0188 0.9903%** -0.0632 0.4214** 0.1144 ~(.3655"
Niacin -0.0794 =0.0770 0.0043 0.4300** 0.5382** -0.3048*
Vitamin C -0.1411 ~0.1687 -0.2235 0.2000 0.0849 —~(0.1462
Cholesterol -0.0971 -0.1342 —0.3878%* —0.1905 -0.3526* 0.1445
*p<0.05, **p<0.01, ***p<0.001.
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