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Development of Computer-Aided Nutritional Education Program
for the School Children*

Her, Eun Sil - Lee, Kyung Hea®
Department of Food and Nutrition, Changwon National University, Changwon 641-773, Korea

ABSTRACT

The performance of educational program for preventive nutrition is more beneficial for children than for the adults based on the
cost reduction and the effect of this education. Also children's education helps them to grow and to live as a healthy adult. The
purpose of this study is to solve the nutritional problem in children by developing nutrition education program for children and
correct their nutritional problems. The characteristics of this program (www.food79.net) are the customized program for grade level
based on the level of learning ability, the various education method such as game, cooking practice, and quiz, animation, and the
self educated method by managing children's meal management as the result. The contents of this site are constructed not only for
children but also for parents, the teachers and the school dietitians to increasing educational effect. The children room consists of
food tower, nutrition kingdom, calculation of obesity index, food information, nutrient exploration, cooking world, and evaluation
of dietary life. In the room for dietitian and teachers include the contents of the easy gymnastics, nutrition counseling methods, the
teaching plans for nutrition education, and the information interchange corner. The third room for parents is constructed of
nutrition evaluation, food 114, correction of living habits, and free discussion. Through this site, we are expecting to contribute to
national health promotion by correcting the food habits of children. (Korean J Nutrition 35(7) : 791~799, 2002)
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Fig. 1. Structural diagram of developed web site.
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Table 1. Classification of menus in database

Menu code Kinds of menu ltems
o1 Cooked rices 12
02 Bakeries and confectioneries 10
03 Noodles and mandu 14
04 Gruels 1
05 Soups and hot soup 14
06 Stew and casserole 8
07 Steamed foods 5
08 Grilled foods 7
09 Pan-fried foods 5
10 Stir-fried foods 12
11 Braised foods 8
12 Fried foods 4
13 Seasoned vegetables 14
14 Kimchies 4
15 Salt-fermented foods 4
16 Seasoned-fermented foods 2
17 Milk and dairy products
18 Beverages 12
19 Fruits 13
20 Simple foods
21 Dduks
22 Others
Total 172
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Table 2. Classification of foods in database

HEEEEEE 35 : 791~799, 2002/793

Food code Food group Food subgroup Numbers of food

01 Cereals and cereal products Cereals 100
Noodles 65

Dduks 51

Bakeries and confectioneries 274

02 Roots and starches Roots 43
Starches 9

03 Sugar, sweeteners and their products Sugars 54
04 Pulses and pulse products Pulses 67
05 Nuts, seeds and products Nuts 43
Seeds 38

06 Vegetables and vegetable products Vegetables 393
07 Mushrooms Mushrooms 38
08 Fruits Fruits 182
09 Meats and meat products Meats 259
10 Eggs and egg products Eggs 23
11 Fishes, shellfish and their products Fishes 486
Shellfishes 131

Fishes and shellfishes products 13

Others 137

12 Seaweeds Seaweeds 68
13 Milk and dairy products Milks 120
14 Fats and oils Fats 8
QOils 19

15 Beverages, alcohol beverages and carbonated non-alcohols Beverages 69
Alcohol beverages 33

Carbonated non-alcohols 27

16 Seasonings and spices Seasonings and spices 116
17 Prossessed foods Prossessed foods 500
18 Others Others 16
Total 3382
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Fig. 2. Main screen.
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Fig. 3. Food tower screen.

Fig. 5. Calculation of obesity index.
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Fig. 7. Nutrient exploration.

Fig. 9. Evaluation of dietary life.
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