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Frequency of Instant Noodle (Ramyeon) Intake and Food Value Recognition,
and their Relationship to Blood Lipid Levels of Male Adolescents in Rural Area

Joung-Won Lee," Yeon-Ho Lee

Department of Consumers’Living Information, Chungnam National University, Daejeon, Korea,

ABSTRACT

In order to investigate the ramyeon intake patterns, food value recognition, and their effects on blood pressure and blood
lipid levels, a total of 385 male students aged 13 — 15 years living in rural area were sampled randomly, and they were
surveyed using questionnaire. Blood pressure and fasting serum lipids levels of 123 subjects selected among the total
were determined. Of the total subjects 80.3% either liked or liked very much ramyeon and 42.2% of them were eating
ramyeon from 1 to 2 times a week, 21.1% 5 — 6 times a week, while 11.7% more than once a day, and 13.1% less than
once a month. They took ramyeon from one (56.8%) to two (25.4%) packs each time. Two-third of subjects consumed
entire ramyeon soup or more than half of it. Mostly they added egg or onion to ramyeon and took along with kimchi,
cooked rice, danmuji, or dried laver. The food value recognition score about ramyeon was 41.33 out of 100 full grade.
Comparing to underweight or normal weight subjects, overweight students tended to take ramyeon more frequently when
playing with friends and tended to consume less soup of ramyeon. There was a significant negative correlation between
ramyeon intake frequencies and HDL-cholesterol levels (r = —.223 p <.05) . Moreover, among the normal body weight
students (n=72) adjusted with relative weight, ramyeon intake frequencies showed not only a significant negative cor-
relation with HDL-cholesterol level (r = —.244 p <.05), but also significant positive correlations with atherogenic index
(r=.249 p <.05) and systolic blood pressure (r =.259 p <.05). These results suggested that frequent intake of ramyeon
with limited sidedishes as a whole meal might have negative influences on blood pressure and serum lipid levels. Nutri-
tion education is needed to have correct food value recognition and proper consumption of ramyeon along with the balan-
ced diet. (Korean J Community Nutrition 8(4) : 485 ~494, 2003)
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9lth(Office of Rural Development 2001). ebAE t}&

25 AESo| s A4 gako] 14.1% 4 I (& 1 1.3%),

HERIolt F71de] ¥Eah, B $Re) Hue /g
Aol B4 ol 71A H7HES) Zhelsel EskAsh vt
EF g3o) U)W AFTYHS UE T 4FE

3 @ Hedd 78 A3 AAdgol 2 # dRAed,

)R] A9AY eas P GFAE 2eo Adst
A AF A7 AP o 3 B0l UEhd ¢

HAA7)E AR Uy S50t Wy 8535 gl
polu} W ookas Ha @ atr A{E G o] A
7)) Bag JUAE FEs) ITLR 3k T st
A g B ooplgt AA 715% SdEA X3k ATEE
obgleln Qo] 3 FEE Ho{Hrh(Koo et al 2002).
2 F2de) AEAR B BFHA 2 TP W
& ZQ93% BRo| gl tgo] Hid dFFS 1A EST,
Y A5 5 A9 dE7 ARHE A7IRA 059
AE AFE YAl 3 AW o A el Fa%
Ggg u)d 5= QI (Lee & La 1996).

PR zAte] 2w byl AnlFo] 10t AHZNAM
Ve Aog BuHn JrhKim & Lee 1989; Kim
1998a). AF AF FolA e gz 34 Fadr)
sgEo] 7P AFshe g2loly, ehde A ulsy
AA z87) 7FEska 3 & 7 AFe)7] "l 2hd
o] ¥4 ¢ go] oj&H1 Yt Bus 1 UvHMoon &
Lee 1986). =3t ehdd ojshdnct Fehfo] of dust
o2 By HYoh AnARswAE s} AT
(2000) 9] A o|gA1E okdEH &5 FEHE A ot
29 AL FAFTEY FoA H)eB F2 ol g
AEo g wol 222%% 7F B3 thgol 2 19.9%
ook g 7H o e Y ulEe gl A 29.0%
24 o8 15291} wuth

eyl 2001 U787 - GFEAF Ao (Ministry of He-
alth and Welfare 2002) Alxx= 2hae) 19114 Ba8AH
o] A 15.4 gofl vls] 13~19A4oM+= 34.9 g2 2w
olaolQoH TE AFFTERT 71 Wtth vRRZAIR
ThAu|AEY MR AxAo R 1840 ) 13~19
Aol 5%k

olgdA da) ol fHE AFolUMT AAZ Ehde] izl
AlgEo] ¢ Q& AL wig- Fulstn] TV 2jr]eol]
A 2R3 EHverE Fa F9 AR & A7t
vir), ghe] Anle 53 S 93 o g 6% 59

3 Aol ehmel tiat ATt @ol] o] oL ol
Z2 e BokKim 1998a)0) 1 9o A% B 5
A AF(Kim 1998b) Fo2A4, A3 et 277 414
d ATETE A9 g Adolnh Ak AL to
g 2 An) Ade] dig 230t 9 Axol9(Kim &
Lee 1989). FAE2 ko2 3 ekl 8 A7: 8¢

HER Q%

2
& ZA} ¥4, HEe HANES AF 3% L BF

olxe] gk s Ag2A] =3 2 ot
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B A7 AR AR B Ad-lel =5
& Ade] g1t FA Fota s A4 3857 (18R 126
9, 28hd 130, 33hd 129%) & At A =
AL 854 9 gl A 20019 6~7 ol AT

2, MEA W W A

AEA = B Ao Ml Ay A7Eola] AR
ARG FREF (PR GALE G4 3] 20000 & 71EE
sto] B A7 A A AnzAE Ax &
s 23500 A A 22'5E
o= 3 pilot testZ B8 NEE Cronbach's @ =2 0.6
oA QA AT BER] FEL A URHEA
gAY, 2ae FojdE, Sdel gish AF 7kx <
A 2o 245 47 99 F 438302 FAHSI.
AEA z2AR= 7F 23 ZAPE £9AIR] BEAE
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EAERE Fold 28hd FEHAY 130 O 2 HE] 7HSA}
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E AFH GBS AoA 1A B2 F YFdy
#2]7]2(47C) 3000 rpm2 2 1587 gAEesle] 3
& doj XA —20CA Asloh

834 F FH2HE(TO), 3YAY(TG ¥ HDL-Fd
2HE (HDL—Chol) & & HBAFE-#417] (Hitachi 736—20)

2 AR o, LDL-ZdAHE(LDL—Chol), 2
F8A5kA) 4= (atherogenic index, ADE o}&3 742 34

o2 AEsIich
Takle 1. General characteristics of the subjects LDL—Chol = TC ~ HDL~ Chol — (TG = 5)
Variables N 3 Al = (TC — HDL — Chol) + HDL~Chol
Nuclear 256 (72.9)"
Fcmily type Expanded 83 (23.6) 5. 1Ng
No response 12 (34 ZAM AHgE SPSS/PC + (Win 7.5) Z213-8 o] 83}
= Eementary o) o BAAR Sslch B4 el meh delmel g,
Middie/high school . - - -
Feterseducation o0 % FOE ige) mg waAg Fekgck 21 Aolel H94 AL
> College . .
— AR tA4AA — ’
No response 21 ( 6.0) chi—square 474, t4%, one—way ANOVA % Duncan’s
< Eementary 61 (17.4) multiple range test® /g}‘]s‘]’%“:}- %‘}I\‘Z_]_'g’] }\O]'E":]—P‘%ﬁ]-}_‘—
, _ Middle/high school 239 (68.1) Pearson’s correlation® +94 A48 S8 #4331
M:sther’s education
= College 29 ( 8.3)
No response 22 ( 6.3)
L o7 Eit 9 1%
Agriculfure 110 (31.3)
Commerce 75 (21.4) x of olHt E
Fcther's Job Clerical work 57 (16.2) 1. ENGYS 2 8Y
Others, jobless 92 (26.2) FAFEE F 3519024 Ex TR o, 18hd
. No response 17 ( 4.8) 123949 (35%), 281 1109 (31%), 3813 118 (34%) 9]
Agriculture 75 (21.4) Aok
. Commerce 66 (18.8) A TLH/‘}‘_O,] oét”_/q_b—]___' Table 1‘]’}_ 71%'0] 6“7]—-—0] 72 9%
Mother's job Clerical work 28 ( 8.0) 1= 5] nrol— He SE8o oz e
__5 .
Others, jobless 170 (48.5) = 459 Wk, RS oblA ofefy BF FF
No response 12 ( 3.4) B 1F0] 67.2%, 68.1%% A Wil opiA]E tiEo]
"N (%) * p<0.05 11.1%, oHUE 8.3%F opA|7} o] 2F gt}
Table 2. Body size and obesity index
) Middle school grade
Variables Total
1 2 3
Height (cm) 1602 = 85" 1540 £ 7.4° 1614+ 7.3° 165.0 £ 6.1°
Waight (kg) 512+114 449 + 89° 51.6 + 10.6° 57.3 = 11.1°
Bcdy mass index (kg/m”) 198 34 188 £ 29° 19.7 + 3.3° 208 =+ 3.6°
101.8 = 184 100.3 = 15.0 98,6 + 222 1040 = 18.4
<80 7 (207 2(1.6 3(28
Relative welght™™ () 80— 89.9 68 (19.5) 28 (22.8) 21 (19.6)
90-109.9 198 (56.9) 69 (56.1) 62 (67.9)
110-119.9 30 ( 8.6) 14 (11.4) 6( 56)
=120 45 (12.9) 10( 8.1 15 (14.0)

"Mean * SD
2N (%)

“Thz 50 th percentiles of weight for height in 1998 Korean growth standard tables was used as the standard body weight

“Not significantly different among three grades by chi-square test

*values with different superscripts in the row, were significantly different each other at p<.05 by ANOVA-Duncan’s multiple range test
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Like very

much 150 (42.7%)

tike 132 (37.6%)

Common 62 (17.7%)

Dislike

Dislike very
much

N 50 100 150 200

Fig. 1. Ramyeon preference of the subject students.

—
>=1 times/day 41| 11.7%)

5-6 times/week 33 (9.4%)

3-4times/week | 83 (23.6%)

1-2tmes/week 148 (42.2%)
1 -2 fimes/month 31(8.8%)

Almost none ﬁd.a%)‘l
N) ¢ 50 100 150 200

Table 4. Intake patterns of ramyeon

Fig. 2. Intake frequency of ramyeon in the subject student.

Table 3. Reasons for eating frequently or not eating ramyeon

Variables N (%)

Easy to cook 16 (21.6)

As nutritional support A( 54

Reasons for eating Good taste 32 (43.2)
ramyeon frequently  provided ot home due to

> 5 -6 times/week  family’s favorite foods 68D

Others 10 (13.5)

No response 6(81)

Not good taste 6 (13.0)

Reasons for not eating  Harmful to health 12 (26.1)

ramyeon < 1-2 Parents’demand not eating 9 (19.6)

times/month Others 8 (17.4)

No response 11 (23.9

noo Aele olA]7} F0] 31.3%, 4ol 214%E
F 77 FFHE o1FT ouuE 7k EE TR0
48.5%= A L1 o] 21.4%, o) 18.8%2) ol
Ak

2. HHL HjatRp

ZANARS] A AFe FEAls TY A% 1998
W dhdol W B33 £ 1809 47.2 kg, 155.3 cm, 2
&4 53.9 kg, 162.7 cm. 38 58.5 kg, 167.8 cmel Hl
& tha wgton), shdo) 248 foF oz eI
(Table 2).

HEx|420) BMIZH oA F-2 shdzt £2)2 Ape] 9l
o] 5 A F5riol AAFAG FF(1998) 9 A 50

Variables N (%)
Enjoying with friends 32 (90
Eating occasion Not provid.ed with 93 (26.5)
cooked rice at home
For snacking 94 (26.8)
No response 410
Breakfast (Bre) 7020
Between Bre and Lun 5014
Lunch (Lun) 74 (21.1)
Eating time Between Lun and Sup 132 (37.6)
Supper (Sup) 88 (25.1)
Between Su
and Sleepir?g SAURY
No response 6 (1.7
2 packs 83 (23.6)
1.5 packs 51 (14.5)
One portion size 1 pack 208 (52.3)
a half pack 7(20
No response 2( 26
All 150 (42.7)
More than a half 91 (259
ATgu“;Lgfﬁng A half or less 58 (15.5)
Nearly not 49 (14.0)
No response 3(29
Dried laver 7020
. ) Danmuji 50 (14.2)
S‘de‘if‘e‘ihmgemer,, Kimchi, kkakdugi 214 (61.0)
Cooked rice 165 (47.0)
None 55 (15.7)
Onion, green onion 81 (23.1)
Egg 262 (74.6)
Fogff);‘liefggkmg” Kimehi 58 (16.5)
Potatoes 3(09
Nothing added 59 (16.8)

"Checked every item that came under

)

1=

Bojzrel 19.1~19.73} |54 Uebd A 359
T AAANFE Helo &gk e AUAF £
21 56.9%%0] A4HY AZl £35n AFH S0
21.5% AZI} T= H|grl o] 21.5%4F Hlct
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Cup ramyeon is more harmful
Soup has much chemical seasonings

Eating much is harmful to Health

Contains much lipids

Has much vitamins and minerals

Has much nutrients in balance

Has much energy

Soup powder has much nutrients

Has lots of sodium

Has much proteins

Guaranteed for its safety

Good substitute for meal

L |TCOrrec‘r answer [0 Wrong answer [E3 Do not know ]

80.0% 100.0%

Fig. 3. Recognition about food va-
lue of ramyeon.

Table 5. Recognition score about food value of ramyeon

School grade
1 2 3
463 +242° 4341235 590+ 231°

Total

496 + 2.447

"Mean * SD
*values with different superscripts were significantly different at
p <.05 according to ANOVA-Duncan'’s multiple range test

Zolgiti $slo] S 100 dFFel 71 Fokdth
= A8 AT (Moon & Lee, 1986) A#Z AL )
t} gbdg Hojsh= e 1.7% EFsgich

B AR F 1~287F 42.29%24 7P @olkch
(Fig. 2). 3 3~43) B ¥]80] 23.6%, F 5~637} 9.4%,
B 13 ol 11.7%  Hoy F 3~43) o A B
vl go] & 44.7%F =k v 12 1~2314 A 9
A o= AL 13.1%0)30E 2 vERgA] gkgtont
2k 7|35y A lolA shdzk f23Q1 Afo]
= ek 200150087 - BUFAF Aol = 12~194)
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o 13} o3tz HE HIEL 7.82%FA ¥ Aupe}l FARE
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Table 6. Preference and Intake pattern of ramyeon by relative weight N (%)
. Relative weight 9
Variables x “-test
< 89.9 90— 109.9 =110
Like 56 (75.7) 163 (82.7) 59 (78.7)
Preference So and so 15 (20.3) 32 (16.2) 15 (20.0) NS
Dislike 3( 40 2(1.0 1(1.3)
> §5— 6 times/week 15 (20.3) 46 (23.2) 13 (17.3)
Intake frequency 1 -4 times/week 53 (71.6) 122 (61.6) 52 (69.3) NS
< 1 -2 times/month 680 30 (15.2) 10 (13.3)
Enjoying with friends 6(83) 14(7.1) 10 (13.3)
Don‘t want to eat cooked rice 32 (44.4) 76 (38.8) 20 (26.7) 4221577
Intake occasion i i Y
Not provided wifh 15 (20.8) 47 240)  31(41.3) df=6
cooked rice at home
For snacking 19 (26.4) 59 (30.1) 14 (18.7)
2 packs 13 (17.6) 5427.4 () 15 (20.3)
o 1.5 packs 13 (17.6) 28 (14.2) 10 (13.5)
One portion size NS
1 pack 46 (62.2) 110 (65.8) 49 (66.2)
a half pack 2(27) 5(25) 0(00
All 25 (34.2) 93 (47.0) 32 (43.8)
Intake amount of More than a half 30 (41.1) 45 (22.7) 16 (21.9) 12=13.93
soup A half or less 13 (17.8) 30 (15.2) 11 .(15.1) df=6
Nearly not 5( 6.8) 30 (15.2) 14 (19.2)

NS: Not significanr
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Table 7. Mean values and the distribution of blood pressure and serum lipid levels
Variables Mean + SD" Min-Max Normal Borderline Risk

Systolic BP (mmHg)” 1005+ 9.4 80.0-130.0 123 (100.0)

Diastolic BP (mmHg)? 601 £ 6.2 50.0- 70.0 123 (100.0)

Tctal Chol (mg/dh® 151.6 £ 280 83.6 —269.9 96 ( 78.0) 19 (154 8 (6.5)
LDL-Chol (mg/dh® 90.8 = 24.1 422-1835 97 ( 78.9) 18 (14.6) 8 (6.5)
HDL-Chol (mg/dh® 459+ 87 292- 692 112 (91D 11 (8.9)

TG (mg/dh® 745+ 31.0 33.8-2254 122 ( 99.2) 1(0.8)
A-herogenic index 24+ 08 1.2- 565

"N =123 BP: blood pressure, Chol: cholesterol, 1G: triglyceride
“Borderline: Systolic BP > 136 mmHg or/and Diastolic BP > 86 mmHg Hypertension: Systolic 8P > 144 mmHg or/and Diastolic BP > 92

mmHg

¥Normal: < 170 Borderline: 170 — 199 Risk: = 200 mg/dl
“Normal: < 110 Borderline: 110~ 129 Risk: = 130 mg/dl
Normal: = 35 Risk: <35 mg/dl

“Nomal: <200 Risk: = 200 mg/di

Takle 8. Cornrelation coefficients of intake frequency. preference, and food value recognition of ramyeon with blood pressure and

blcod lipid levels (n=123)

Intake

Relative

\ariables frequency Preference Recognition weight Systolic BP Diastolic BP Total Chol LDL-Chol HDL-Chol TG
Praference —.392*"
Recognition  —.068 162"
R\f/';gﬁ -.040 024 074
Systolic BP 056 -.120 -.076 403
Dizstolic BP .028 -.106 069 217" 659
Tetal Cho! -.025 078 13 358" 199** 166
LCL-Chol 042 048 099 383" 042 229™ 959™**
HD _-Chol —-.223 153 -.008 - 263" -.183" - 250" 189%  -.037
[ .034 -.044 .140 4977 284" 212" 523" 4947 398"
Al 157 -.050 090 519" .308"" .330™ 653" 784" — 599" 783"

BP: blood pressure, Chol: cholesterol, TG: friglyceride, Al: atherogenic index

*: 0<.05, #+: p< .01, =+ p<.001

LS
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Table 9. Relative-weight adjusted cormrelation coefficients among the intake frequency, preference. and food value recognition of
ramyeon, blood pressure, and blood lipid levels in the subjects with normal body weight (n=72)

Variables  Intake frequency Preference Recognition  Systolic BP Diastolic BP  Total Chol LDL-Chol HDL-Chol TG
Preference -377"

Recognition -022 .091

Systolic BP 189 -.243" -.206

Diastolic BP 256" —257" -.029 680"

Total Chol -.025 063 .053 —-.005 044

LDL-Chol 059 031 .100 037 140 048"

HDL-Chot -.244™" 261" -.173 150 -.319™ 421 165

TG .084 -.289" 167 094 224 287" 283" -.43"

Al 249" -.225 234 149 343" 426" 6227 —618™ 674"

BP: blood pressure, Chol: cholesterol, TG: friglyceride, Al: atherogenic index

b =052 #: p<.05, **: p< 01, #x+: p<.001

& Y1 Ag W & AdEoE Wi ol FAIT Y
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6. oMU} Bot O AF AAFE N AT

ot 24 2 2 AFL 42 A AN F
oA 23hd F3H A 123FA 2B °ol&2] 3
T AA EE AR 5 EEE Table 7 23, 24
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mg/dl, FAA o] 74.5 mg/dleleH o|ERRE A
3 TMAS A SE PF 248 Ve X EE 332
Syt AXEFH XY Y3 (1996) 9 ER7IES
ok FZH2EHE T AAT &3 S8 199
(15.8%), 2AYTL 8 (6.5%) 211, LDL—Z2H
E 3ot AAD Sk ZARMES 185 (14.6%), 1L
AP 8H(6.6%) 010tk F Fe~HEZ LDL-Z4
2HE 2571 A B ATl &3k S 262
24 A 20.3%F HcE. HDL-E@AHES g
92 > 35 mg/d, ZYPS <35 mg/diZ & o 293
o] 11%(8.9%) 2 & Yeptit| 0|52 -9 LDL-ZH
AHE FF2 2F ZAolodth 3 AL 13
FEE = 200mg/dLE & W) 175(0.8%)°] 21714 &}
Felgi=, o] YL F FYAHE FET AP Tl

At

2) 2 MAHiTe g X 4T NEFIIE YEE

gE AFNE ATE 9 JAE HArg Y 2 "F
AR E 57k ARBAlE Table 83 2t}

2ha AT HDL-SAAHES F2AQ0 52 4
BA(r = .223 p <.05) & HEFRTHp < .05). °)AL
QFNE7}F H&4E HDL-FHAH 0] Rold g o)
o}, 2 g AERIEE o8 8F AAFEY A
ZFAbololE FAA AduAZY YehR] skt ey
A A2 gota F2YAHE, LDL-Sd2HE 12n
SR, AT Folst o] daaAS, HDL-
FA2HERE FI980 39 4BAAE ECE o
2hr epaiFn el XA FEgke] Al iAE

A

- A



01 FEE ol 7540 U AR AlEHER Aluﬂiﬂ%‘-Ol
FH(90~109) ol = YT AdaN TS

16101 AREAZ B8 wokth 11 A3 Table 901]*19} %__%
o] gk Wik olehy] P = —.2585, p =.039) &
HOL-Z¥281E( = —.2442, p = .052) % 94 &
< ABAAE ¥R FHFSHAF(r = .2489, p = .047)
o} oA 2] AAIAE e

ol dF AAFEe i3l Aol FHFHA IF
QA=) Wi wa 159 Cmélol A8z g3 7}
2 A dis) oW A&
¢ A g AN BE5E Ay 3
Tol #84 9T 9 7Feel e

Ju B AT JARARE 3 s %‘;kﬂ

z )kl

AHs

ZAH
AE FEANYS W g @At FEAel Stk
Aol Qloemg A% AES E 5 owd Fi9
§ ZAME FEIT A4 9 B ZALE Bk o
Z 712 2152 3 AESE= tae A3t o] 3y
= oo} ahlct. okge] A% 174 Sdo] neld A%
2hH Feof oigk ANt AR &) i FALE
28 Ao Algdr

{0

e

Qo ol B2

FAEE et AP 2 o) oish Jgu
2 E 713 QIAEE dolr 1 2hae) AFwixe dg 9
2% A 5] AR E AE A8 Fd 5EA
@'} gzt FEA 385 IAMNNC R 3l AEA] FAL
HREg gek &7 9 ¥4 AA '5_'— 18 AAIEAT

2He] 7|35 ot A EE4801(80.3%) FO1
oo, AHNEE 5 1~23)7} 7}7& Jok11(42.2%) T 3~4
3j& 23 % 6}«;— 13] o)A 11.7%%c} 2 A5 He
G5 olf= Ehd glo] oA 71 43.2% % T Bk %
2|7} {?isﬂ 1 7} 71 ok 49k (21.6%) A5 =HA] o=

ol Aol SEZUAM 7T Al B(26.1%) FEEo]
%- 97 sl 71 19.6% %) S W AeEE gl o

71 AAY o] oA 7} 64.1%, o7 7} 26.8%
itk #2E g wie A4 AY Alelry 78 Bk

(37.6%) FEL ot HAY Hl o]go 7 R HYow
(38.6%) ATI/T H A wlF BN 7F34.7%, =
0] A grin AZEA 7) 18.4%0130k Azt g o
o2 A, 2%, w HolHy], @¢R-A|, A Y
22013031, BY o A ¥E AFozE A, 3 - g,

£ WEZlE ARA,

o)A - o]dE - 493
71;'(], 7L;<]. ¢o]git}

ghde] AE7FA o] gt vk A EE 1008 Tl
41333402 i Wit} FEE2 By grldo] BX

B} A7 gt & FE v °lxlg°1 AL =%
(76.4%), 7V 258 AAEE A 2 e ¢
Hog FL g 7] AAF Ao¥ (15. 9%)%}

2 AF P FolA, FAAFoI BRIl SEL AAL
dl%_czi T A7s o e o winE e} Aagle] 2d
& Y& nulgo] A = A AT Q g viE w33,
%%—% Qt Hy Agyiw B ulEE AR oE Eoith
gl AFHWEE HDL-SdAH S &9 *‘ﬂﬂﬂlﬁ
gor, AT SN E AdAIFS TAIE
s o]szw] < 9 HDL- 220
£, 39A3XF %= folE

SAAAE e Q%}OM g3 AAEEY 4F
x}%ﬂ ¢ Zorz ARS Ure oA8AR 4 2

= AARE9] 2 g AHE dRdeeId aAE8F
ol Q1 FFE v 9,1%;— i

ol el A £ wiel o] ghie FAdEo] e F
o}she 2)FolX|gk e et JoF - A7 THE AEVA
Qo] vl2A A= YA ket AAolmw w, 7HY
4 Abslofl A ehdof digh g - 17 #H HYRE YYs
A AFske], 28 J3|2 A2 2hd Aol digh ddn
So] 79} ofge] AHAQ a¥ A7rt HAHE 9
oFxt AY ofd) g vt 2 AF sgo] o F
g Azt g

r°or$:iml°l-m
1o
>
L
Xir

|

0

HO

[

Kim JK (1998a) : A study on the Ramyon purchase behavior of consu-
mers-decision making process of purchase. Thesis of MS, Dongkook
University

Kim MJ (1998b) : Energy and nutrients composition of Ramyeon. Thesis
of MS, Dankook University .

Kim SK, Lee AR (1989): Survey on consumption pattern of Ramyeon
in Seoul area. Korean J Dietetic Culture 4(4): 395-404

Koo JO, Lee JW, Choi YS, Kim JH, Lee JH (2002) : Nitrition throughout
the life cycle. Hyo-Il Publ Co, Seoul

Korean Pediatric Association (1998) : Korean Children Growth Standard
Tables

Lee JW, Kim DS (2003): Recognition of processed foods may affect the
use of food labelings in middle school students. J Korean Dietetic
Assoc 9(3) (In press)

Lee JW, La HY (1996): Blood pressure distribution of adolescents in
Taejon City and its relationship with obese index and several envi-
ronmental factors. Korean J Community Nutr 1(2): 178-188

Ministry of Health and Welfare, Korean Health Industry Development



494 - 21 43 o), 47 Q4 9 EAR2) 4B

Institute (2002): Report on 2001 Nationl Health and Nutrition Sur-
vey - Nutrition survey (I)

Moon SJ, Lee YM (1986) : The study of value evaluation of foods in
urban adolescents. Korean J Dietetic Culture 1(2): 142-156

Office of Rural Development, Research Institute of Rural Life (2001):

Food composition table, 6th ed.
www.donghee 14.hihome.com

kx| o 23] o oFehE] (2000) : AARAH HF

a8 AR T3 93] - WA AR (2000) Y4

Ay 25 FRRA

1
-
d

87

NgAE

ok

(84



