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A Web-based Internet Program for Nutritional Assessment
and Diet Management of Patient Having Hyperlipidemia
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Abstract

The purpose of this study was to develop a web-based internet program for nutritional assessment and diet
management of patient having hyperlipidemia. Hyperlipidemia were classified by hypercholesterolemia and
hypertriglyceridemia. The program consisted of four parts according to their functions and contents. The first
part explained the metabolism of lipids and defined the hypercholesterolemia and hypertriglyceridemia. The
second part is to assess the general health status such as body weight, obesity index, basal metabolic rate and
total energy requirement by the input of age, sex, height, weight and degree of activity. This part also provides
the patient with menus lists and 1 day menu suitable to his weight, activity and the status of hyperlipidemia
and offers the information for food selection, snacks, convenience foods, dine-out, behavioral modification, cooking
methods, food exchange lists, and information on energy and nutrients of foods and drinks, and top 20 foods
classified by nutrients. The third part is designed to investigate diet history of patient, that is, to find out his
inappropriate dietary habit and give him some suggestions for appropriate dietary behavior. This part also
offers on-line counseling and frequently asked questions. The fourth part is evaluating their energy and nutrients
intake by comparing with recommended dietary allowance for Koreans or standardized data for patient with
hyperlipidemia. In this part, it is also analyzing energy and nutrients of food consumed by food group and meals,
and evaluating the status of nutrient intake. These results are finally displayed as tabular forms and graphical

forms on the computer screen.
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Diet_management DB
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energy requirement file
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Ntrition counseling DI3
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Diet history investigation & Food database file
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On- line counseling file

Frequently asked question file
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Fatty acid database file
Food intake data file
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Energy requirement analysis &
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Menu suitable to client
Menu by kcal
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planning

Diet therapy & food exchange lists
Top 20 foods by nutrient

Diet guideline for hyperlipidemia

Lsne link

Diet history investigation & Input of food intake

assessment

On line counseling

Frequently asked question

Evaluation of energy & nutrients
intake

Energy & nutrients intake by meals

Nutrients intake of animal & plant
food
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Fatty acid intake

Energy & nutrients intake by a period

Fig. 1. Flow chart of program for diet management and nutritional assessment.
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Fig. 5. lllustration of 7 days menu for a client.
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Fig. 14. Evaluation of nutrient intake by a period.
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