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Abstract

The purpose of this study is to examine the nutrition knowledge, characteristics related to, nutrient intakes,
anthropometrics, biochemical indices of university female students by major (food and nutrition versus physical
science). Data were taken from 120 university female students (60 from each major) and the results follows. The
mean age of the subjects was 19.6 years old. Most of subjects responded that they were healthy; subjects majoring
in physical science scored higher in regular exercise (p<0.01) and were more satisfied with their own body figures
{(p<0.01), compared with the counterparts. The total nutrition knowledge score was 81.01 £12.3 for food and
nutrition majors and 72.5+ 15.2 points for physical science majors. (p<0.01) The percentages of body fat were
significantly higher in the food and nutrition students than the counterparts. (p <0.001) The result of biochemical
analysis showed that both groups were in normal range. But there was some statistically significant difference between
groups in GTP, HDL-cholesterol and ALP levels. It suggests that regular exercise might have a positive effect on the
body. This study showed that although both groups had different knowledge of nutrition, there was not much
difference in the intakes of nutrients. But especially, the intakes of calcium and iron were quite low in both groups.
Subjects majoring in Physical science had more lipid intake, but they had lower body fat. This suggests that regular
exercise in this group might have effects on the percentages of body fat. In future study, nutrition education might be
planned to increase nutrition knowledge and to connect nutrition knowledge to eating behaviors and to promote health
to regular exercise. Also, the desire and the social perception for pursuing alean body figure and being underweight
should be changed for optimal health (Korean J Community Nutrition 13(1): 24~33, 2008)
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Table 1. General characteristics of subjects by major

Variables Food & nutrfion Physical Total
major education major
(N =60) (N = 60) (N=120)
Age 19.5 £ 0.5" 197 £ 1.1 1951+ 1.1
Monthly pocket money (unit: 10,000won) )
10 under 5( 832 7 (1.7 12(10.0)
10-20 14 (23.3) 10 (16.7) 24 (20.0)
20-30 30(50.0) 27 (45.0) 57 (47.5)
over 30 11(18.3) 16 (26.7) 27 (22.5)
Food expense/pocket money (%)
20% under 1(1.7) 4( 6.7) 5(4.2)
20 - 40% under 24 (40.0) 14 (23.3) 38(31.7)
40 - 60% under 27 (45.0) 30 (50.0) 57 (47.5)
60 ~ 80% under 8(13.9) 12 (20.0) 20(16.7)
80 — 100% over 0( 0.0) 0{ 0.0 0( 0.0
Self-consciousness of health
Very good 4( 6.7) 6(10.5) 10( 8.3)
Good 20(33.3) 28 (46.7) 48 (40.0)
Fair 29 (48.3) 21 (33.3) 50 (41.7)
Por 7(011.7) 6(10.0) 13(10.8)
Very poor 0{ 0.0) 0( 0.0 0( 0.0
Regular exercise
Yes 14 (23.5) 48 (80.0)** 62({51.7)
No 46 (76.6) 12 (20.0) 58 (48.3)
1) Mean + SD
2) N (%)

**: p < 0.0 by y*test
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Table 2. Anthropometric measurements of subjects by maijor

Food & nutrition Physicalscience Total

major major

(N = 60) (N=60) (N =120)
Height (cm) 162.6 + 62V 1632+ 44 1630+ 46
Weight (kg) 570 £ 84 56.8 = 5.8 569 £ 6.8
BMI (kg/m?)? 215t 26 213 £ 20 216+ 26
Fat mass (kg) 209 £ 269 146 %29 16.8 = 16.1
Body fat{%) 290 4.6 255 + 3.3** 265+ 48
Lean body mass 41.0 = 5.9 4.7 £ 59 413+ 59
(kg)
1) Mean = SD
2} BMI = Weight{kg)/Height (m?)

*** p < 0.001 by ttest

Table 3. Body mass index distribution of subjects by major
BMI (kg/rm?)

Food & nufrition Physical science Total

major major
<185 3( 5.0V 5( 83 8( 6.7)
18.5-22.9 42 ( 70.0) 43(7.7) 85( 70.8)
23-249 9( 15.0 9( 15.0 18( 15.0)
>25 6{ 10.0) 3( 50 9( 7.5
Total 60 (100.0) 60 (100.0) 120 (100.0)
1N (%)
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Table 4. Percentage of conect answers of nuttition knowledge by major

Food &  Physicalscience Total
Nutrition major major
(N = 60) (N = 60) (N=120)

1. Good meal is to have diets with a variety of nutients, 56 ( 93.3)" 51 (85.0) 107 (89.2)
2. The most important thing for maintaining hedith is to have a nutritionally balanced diefs. 56 ( 93.3) 55 (91.7) 111 (92.5)
3. The goal of medls is to take nutrients. 35( 58.3) 36 (60.0) 71(69.2)
4. Balanced meals make people full of vigor. 46 ( 76.7) 45 (75.0) 91 (75.8)
5. Foods are categorized into five food groups. 38( 63.3) 36 (60.0) 74 (61.7)
6. Protein and calcium are especially required for adolescent's growth, 57 ( 95.0) 52 (86.7) 109 (90.8)
7. Protein and minerals are nutrients that make our body. 48 ( 80.0) 41 (68.3)** 89(74.2)
8. The reason for fortifying nutrients to foods is to increase nutrient contents of foods. 29( 48.3) 30(50.0 59 (49.2)
9. Foods for making muscle and blood inciude bean, fish, and bedf. 53( 88.3) 43(71.7) 96 (80.0)
10. Candy provides caiorie but contains litle amounts of vitamins and minerals. 40 ( 66.7) 29 (48.3) 69 (57.5)
11. Milk and dairy products provide protein, vitamin B, and caicium., 53 ( 88.3) 36 (60.0)*** 89 (74.2)
12, For optimal nutrition in daily life, we should eat @ variety of foods. { 93.3) 55 (91.7) 11 (92.5)
13. The nutrients which supply energy are carbohydrate, lipid and profein, 58 ( 96.7) 55 (91.7) 113 (94.2)
14, Rice, bread and pofato are major sources of carbohydrate. 60 (100.0) 58 (96.7) 118 (98.3)
15. The mdjor roles of protein include providing the building material for the body, 58( 96.7) 45 (75.0)%* 103 (85.8)
supplying energy and helping growth.
16. Lipid plays a role 1o endure cold and generate heat, 53( 88.3) 51 (85.0) 104 (86.7)
17. Minexals play a role in regulating physiclogical function as well as making bones 39( 65.0) 18 {30.0)*** 57 (47.5)

and teeth,
18. Foods such as beef, pork, fish and tofu help to make blood and muscies. 43( 71.7) 35(568.3) 78 (65.0)
19. Milkk and dairy products, anchovies are excellent sources fo strengthen our bones 59( 98.3) 58 (96.7) 117 (97.5)

and teeth.
20. Fruits and vegetables heip to control the physiologica function of the body and to 50 ( 83.3) 41 (68.3) 91 (75.8)

prevent some diseases.
Total score of nutrition knowledge 819+ 1232 725+ 152" 772+ 138

**: p < 0,01, ***; p <0.001 by y*test
Tp<001 by t-test
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Table 5. Nutient intakes of subjects by major using 24 hour-recall
method

Food & nufrifion  Physical science Total
major major
(N =60 (N = 60) (N=120)
Energy (keal) 1542.9 + 417.0M1685.4 + 5840 1621.0 = 519.4
(73.5)2) (80.3) (77.2)
Protein (g) 672 £ 189 551 196 56.1 + 192
(127.2) (122.4) (124.7)
Lipids(Q) 434 = 173 541+ 248% 493+ 224
Cabohydiate 2322 + 672 2490+ 929 2415+ 826
(¢)
Ca{mg) 4368 + 2085 4523 £ 2370 4449 + 224.1
(62.3) (64.6) (63.6)
P (mg) 7741 £ 267.7 7620+ 2915 767.4 + 2802
(110.6) (108.9) (108.2)
Fe (mg) 118 £ 57 123+ 6.1 121 59
(84.5) (87.9) (86.4)
Vitamin A(RE) 8105 4 908.7 6748 + 378.7 7354 * 669.7
(124.7) (103.8) (113.1)
Vitamin B, 10 04 1.2+ 07+ 11+ 06
(mg)
89.1) (112.5) (101.8)
Vitamin B, 10+ 07 1.3+ 08 12+ 07
(mg)
(85.6) (104.3) (95.8)
Niacin (mg) 136+ 6.1 134+ 68 1356+ 65
(97.3) (95.6) (96.4)
Vitamin C 6156 294 46191 368 617+ 336
(mg)
(61.5) 1.9 ©61.7)
1) Mean=SD

2) Percentages of mean nufient intakes compared with Dietary
Reference Intakes for Koreans

Compared with EER(Estimated Energy Requirements) for energy,
RI (recommended intake) for other nutrients,

** p < 0.01 by -test
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Table 6. Sources of nufrient intake by major

Intake (N = 120)
Food & nutrition major Physical science major
(N = 60) (N = 60)

Protein (g)

Plant 314+ 101" 5497 312+ 13. 56.7

Animal 258 = 137 451 239 % 106 43.3
Lipids (g)

Plant 249+ 11.6 57.3 284 £ 159 524

Animal 185+ 11.3 42,7 257 £ 13.7%* 476
Ca{mg)

Plant 226.6 £ 113.0 520 2364 = 1165 523

Animal  209.2 £ 168.8 480 2159 £ 177.2 47.7
Fe (mg)

Plant 91+ 47 773 102+ 60 82.5

Animal 27+ 31 22.7 22 13 175
1)Mean £ SD

2) Plant protein/total protein
**%: < 0.001 by ttest
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Table 7. Biochemical andlysis of subjects by major

S 68.0 mg/dLE F AF 25 AR 40~150
mg/dLoﬂ &3kt HDL_%E'“-)—\-EH R FerAF
65.8 mg/dL AS8EAF 71.4 mg/dLYt}. o) HDL—
FH2HE T F AT 2F AH9) 40 mg/dL o)
of BF &3A 1, AFey gAyo] 8o =g}
(p <0.01). & A7NA AT ASSATAE= 1310
AERE QXS 8 AEFQ) 252 Adstn glger
2 QHATAET EF A A Aol FAZI F3S u)
7 Ao =E AR,

92 (Glucose, GLU)2 F AFz1e] EA A 02 89
e AjolE HolA| gdgkon], AFYYeHT 85.6 mg/dL
A58 83.3 mg/dLo g ASEA Lol Wton] &

& B A< 60~115 mg/dLe &34t}

WA (Total protein, TP)& A FHUHE 7.4 g/
dL, AE3AF 7.3 g/dLE BF FAPEAA 6~8 g/dLel
E23

To DA shtE 22, Ao Ao Bad s
oL} oFE-g WHIElI EEES AN 75 gEvle
AFFUTAT 4.6 g/dL, ASERE 4.5 7 g/dLO T 4
79 3.3~5.2 g/doll £31Th.

Alkaline phosphatase (ALP) °§° 3—} *%’ 70.3

J

Food & nutrition major Physical science major Normal range Total
(N = 60) (N = &0) (N =120)
Total cholesterol (mg/dlL) 158.7 + 22.7V 168.7 + 38.6 < 200 1642 + 32,7
Triacyiglycerol (mg/dL) 62,1 £ 24,5 68.0 £ 26.3 40 -150 65.4 £ 25.6
HDL-cholesterol (mgy/dL) 658+ 11.3 71.4 + 17.2%* > 40 68.9 £ 15.1
Glucose (mg/dL) 856 £ 6.1 83.3 = 16.0 60-115 844 £ 126
Total protein (g/dL) 74t 04 73+ 1.3 6-8 74+ 10
Alburmin (g/dl) 46+ 02 45t 0.7 33-562 46+ 253
" Alkatine phosphatase {U/L) 703 £ 19.1 90.7 £ 26.1* 39-117 81.56 + 253
Glutarate oxaloacetate (uUnits/L) 192+ 70 202 6.7 7-27 19.8 + 6.3
Glutarmic pyruvic fransaminase (units/L) 112+ 26 13.1 £ 5.6 ** 1-21 122t 64
Uric acid (mgy/dL) 46+ 1.1 45+ 1.2 27-73 46+ 11
1) Mean + SD
* p <005 * p<0.01 by ttest
A, 39~117 U/LE L}EM]W At} Glutamate oxaloacetate
Y T Y g2 AuEE, FIY2HE(Total (GO A% BAHAE 7~27 U/LOlTL, ZAME 2)E
Cholesterol, TC)2 A& F&+d 33} M) §8h4 Fo) Zpzt oFsk o} Xﬂv:r“‘?ﬁ*-l GOT+ 47+ 19 U/L, 20.2 U/L
158.7 mg/dL, 168.7 mg/dL ol9 = H3 BF 4= o7 A 319t} Glutamic pyruvic transam—
71 200 mg/dL m|wll= &3k AW inase(GPT)S ke AEodaksbdd 11.2 + 2.6 U/L,
(Triglyceride, TG)& 21 FY¥AE 62.1 mg/dL, A% ASSHHF 13.1 ULRE 25 349 (1~21 UL &
A

giglon], FAGH 02T F23t Ao]& BTH(p < 0.01).

goat(F3) 8 A&7 X g o] AFEHoJx]= Uric acid
(UA) &2 A FH9AAE 4.6 mg/dL, AS3HAF 4.5
mg/dLE 7 JAF BF FPA9] 2.7~7.3 mg/dLel| £330
t}(Table 7).

n

E AT gte] 3 A3 A2 AEggstd
162.2 cm, 57 kgolaL, A&FEAF 163.2 cm, 56.8 kg
E Chung & Choi(2002)¢] 7ol B A 161.2 +
4.63 cm H AT 52.8 £ 6.5 kgl =1 JFEAFH)
2005 7§7gel AAIE He 413 L AF 160 cm, 56.3 kg
HoAA x2go] o $2 Z 02 el
BUA A o st BEZAF AT ATUPIRIE L] Al
Agle] 8 37 Arte] S F st I3 HFHE s
o tpFst AES Aok ghrhs AnkAQ #)4)& zkw gl
Qo) Jokio] AIgtnl GJorao] AET e Qokao] Ag
of gt YEA A Fwe QM= F gyt {97 zjo)
(p <0.0D7} YUFAE 78l T g} gaYAajo] 9] AA}
o] A3 Aozt AA G A, vl A9 Q1S A9
ShaE 2] gkt ARG A A AF sk 9
2, el dxd o BES O 57149 24

o o}

e



u)gE F71AQ0 ML £ AT E BE5 A4 &8 5y
o o]2H B AT dPdrEe] obdF et dHog o
< AAE & 5 S o= YEAE AdkE AAY
(Chang & 1982) 3 o thdt AN 7 HLee 5
2001), ABgke] WS QIg AFAIES 57}, 2k 943t
2738 AN Kwon & Chang 2000; Cheong %
2002), 45te] A8le} JIAEFT o] 852 57H(Kim 5
2004) 5ol EES] 9% EFS AT vk B
3t 8} It} Chang 5 (2002) % Won(1999)°] A1A3) vf
o} o] Fekst AF of o] Mol tigh x| 41E A A
Fehe A3 A7) AALe] AAE FA] 8L A ke

£ H3g v} Qlo] ¥ A7 AnE sty e =
& AT dhdREel iEYE 7kke o 7HY el AFE
3¢ dhdRbEe] AAkEn]S FA7t ofHER o] g9
A" 2 Fole Ao| vigA st Aztsict. o] 52
e ool o] ALFE o] Fo FAYS A7 o
O uEa 73 J3 JHEHE ANE
g °ﬂ°er°r°] %Oﬂ ZoE /‘gl}ﬂ‘:}

AES F

5}
sokz_gﬁjg, zmgy_.—,} oawqy}io ;g-am B0 7

20 <]
ol M

U-IH

FoAog A vepsth € :3‘00%94 A
[&o] "01d FuAZGAzA AT st $-2te}
HH]8<2) 65.6 1 14.9 : 19.59) vl sle] Bolx g3}
=9 AFYES A b X2 2 AdAu]Eo] 2 e
& UM BrsE ] AFulge] o weid e x)ue)
AFE[Eo] Wotd -uhete] RS Ylofi} o]
L A8 713 9SS & Uk AREES *4%&‘
Fedgo] AFEAT Bt FAHCE Fo5A =
(p <0.001). BMIZ 7|#2% & wjo} A< =4S ?‘a
- FAF/AINES) vlgo] AFGFeh o] AKeAT
o EeS & T AT A8 AFelA B uke} o]

JUSHAF B AT A)59) A e] A%LAZ o}

= o

ﬂumoixl

JZ

BTk B W, st A AT ARSAT
BTk R 502 vFo] (P4 Edjoldo] uA% 25

249 Ho) Ak AHFE SV, Eske T AT
9] AkslE £ AI7Ith= Melvin(1999) 9] HaroA B
Ao} o) A5 Ay S B s A Alsbl
ohal AzkE

g% HDL-C 2 A& F o] Yz shge] nls)
FAH 02 gt} o= Choi & Kim (2003)°] A5AF
&go] uldF shAe uls] total cholesterolo] Wil
HDL-C 3o ¥tha Baghile} ko] £550] AP
ol ulEAG P viXE Aoz Algds. HDL-C2 &

HA0) 2l %31
ol FeleiBol AT Y2 Mgajod Bt U
A9 o8 s, 4 ek QR oA 9

Ijr ke 52 HDL-Co7h, A, A7, AR

FH)-0) 242 7EL vk Badtl 9ok (Kim 1999).
f&él | F A d AFHFE QoA KT o] AEFES
Fshi IR R0 o] Tol AdF o 23]8 ¥
N A XHto|ut A o] AF st vlE v vl

S b o

O,

R0 vepste, ol A4St 3k S QJALE 9]
o] olu] 1% 3]—“7}\12—] 1:4 ;q];ﬂx%o] ]_/1:7(-10] _9_%_2 Al

el AFeo] Wiz AT FHA 9%
g v Aoz Aud

2 Ao 29 Bd GUAT AR GFAY

Fo] AKAT FAT B} S FO2 vepich. et
QP el AFATAYL 491 Holt ghs Ao
2 xoh 9 do] gl 285N KBRS AL 5
glom Gopst AFA] BF G L g o=
© W sheA9] ool B AT Bad Ao 47
A}, A% A SR AP ISl 2 AP
st o S5 A2 e AL e S8
ok B R0 AL, 4P NTHE YK R

o] nke= o}E}i Az A5 AE e EN o
HDL Fe2HE2] $3o] & 202 Hol AAdao] o
o 2ol gt gEE TRGL £ 5 2lov 25l F
T, AR o] oY Al )= Gl tisto] F o
3ol Sz 77k lofold o2 Ak i de] 9L
AHNE, 53] njFggdae] Ca¥t Feo] 750% A4
3 %J Bl it AESlE A77F lojok 8 Aoz A
Zhs e, A58 08T 21 FE Ol e A K7 0]
Fol Ao & Ao Azt

éiﬂj O%EH*M ¥
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& 19.7 = L1AIIT A F94eba e A4k st
9 3k & /1] 8= 20~309ko) AAlQ) 47.3%% .0
o, §=ollx A7} 2H R Bl &2 40~60%%.0H o]=
A} 47.5%Ack. 2Ha1 ] A7l thet 2] Q140
A= 89.1%7F BE oo 2 QR|ata glQlon, &%
o ol 3t AFFGUSAF 23.5%, ANKAL 76.5%
7H AR 58 sh= 202 AT < 0.01).

2. FHAA] H7ME A3 AR 712 Q) 3=
3 90%°1°3e] B =E el on, £7)29 A8 (p <
0.0 F¥29 AZFH (p <0.001), @iz e] =g 3
A (p < 0.0l et FUR| Yol thairi= = AT 7k
SHel A)7E AR, ol BAF 2T 5931t

3. ZAL AL AFkeA g AFL 162.6 +
5.2 cm, AFE 57.0 £ 8.4 kgo| I, S ZAR= A%
©] 163.2 & 4.4 cm, A5L 56.8 £ 5.8 kg B F AL
2] FAARA Aol= Aiek. MAHAS (BMD 9] 49 4]
FRUIAE 21.5 * 2.6 kg/m? , ARIAF 21.3 + 2.0
kg/m*2 2 ettt AR} e AFgorstA T
20.9 * 26.9kg 29.0 * 4.6%, AKTAFT 242} 146 +
2.9 kg, 255 £ 3.3%2 AFEYSAFo) ¢ Egkor o]
T AALES FATH 2T $9 3t (p < 0.001). A
A AFFYSAF 41.0 £ 5.9 kg, AL 41.7
* 5.9 kglom ol FAA Fo49L Uitk BMIET
1A 18.5~22.921 Aol AEQREEAF 70.0%,,
ASAE 71.7%7} &3}

4. FEE AF A oA A FFRSA 1
417.0 kcal® A3t YY1 A8 1
584.0 kcalZ A A3 Jich. wrAe] Ao Az
¥AF 57.2 £ 189 g, A{FAF 55.1 £ 19.6 g&
AFHSAL, AL AFGITAF 434 £ 17.3 g, A
BHF 54.1 £ 24,8 g0 7 A{sATo) O] wo] A}
For o= BEARN R T o543t} (p < 0.01). A3
FUa AF Rl oA F AF EF EARETE AA A
F 3kt vlgol 9t

5. F AFe] ARA S A9 27 FAPHS el 3=
©m GPT(p <0.01), HDL—(p < 0.01), ALP(p < 0.05)
7hF AF AR 2e)7) Qs Ao g Yepdt), AlS
AT AS AFFUgstA gl vsf o] i X8
o F v 34X IS v AL YAIFH| 9 AFA &
ol &gt Ao 7|sh= Ao g Alg gt}

opdel ARz v Fo] 21FGFst AFEY FkA)A
o] A& AF SR B4 Yelt ot F HIg

3

F2 AFH ol Ael7h Vel kgtom® 9ofz| Ao

[e]

L
off oj
flo rle

A

o
o
1 o2 ¥

AR PSS & 5 AQh E B AT PYRIEe
AR BT YR 0P B8] Cash Feo) 427} 958
o A e AR Bk &S & 5 Tk 7 2 A
AR G A ARG SRk Jago) Besh
u 7229 58 Faiol AGekaln Yagare 4
o= fAIske Rlo] Aol Egol Helet A2y,
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