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Abstract

The purpose of this study was to find out the information on nutrition labeling and how many calories and nutrients the
high school students consumed for 1 day from cookies. A total of 74 male and female high school students in Suwon
were surveyed and 56 cookies that they consumed were examined. Background data were collected by questionnaire,
cookie intake by 24-hr recall, and the calories and nutrients content in cookies and the amount of intake by nutrition
information on the wrapping paper of cookie. The statistical analysis for the data was done by SPSS 12.0. Energy
contents in 1 serving size of cookie were 90~315 kcal, average of 170 kcal. The protein contents were 0~7 g, fat 2~20 g,
cholesterol 0~55 mg, and sodium 30~390 mg in 1 serving size of cookie. Most of the cookies (80%) examined contained
no trans fat at all, which is desirable. Among the types of cookies, snacks contained higher quantities of calories and
sodium, the pie contained more sugar and cholesterol, and the biscuit had more trans fat. One fourth of the cookies
examined belonged to ‘high calorie, low nutritious food’ according to the criteria proposed by The Ministry for Health,
Welfare and Family Affairs. Thus the excessive intake of cookies might result in nutritional imbalance. There were large
differences in calorie intake among students, from zero who did not intake any cookies at all to maximum 818 kcal/day,
an average of 75 kcal/day. When the students who did not intake cookies were excluded, energy 205 keal. fat 10g, sodium
177 mg were consumed from the cookie for a 1 day on average. (Korean J Community Nutrition 14(2) : 147~157, 2009)
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Health, Welfare and Family Affairs 2005). B3k A4
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Table 1. The type of cookie examined
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95k,

2. AN ALY AT M3

IRF2] A5 Aol gk AL g0 7 FA R
A A3 A5 3as A ﬁ%%%kﬂ A A5 A}
slom AN E IAF A E 7|26 = 19t &
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st 50| SAHE IR 5671 AlFel tiste] EAIEA
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& 3ol distel A AE Hws shck, Al
P AR T o F, 3 2ol Z1AhE b B
A P W A RS 1SS sl AT

ZF2 N AXAE 7)Este] /490, 1/270, 10, 2~371,
4~571, 67 oo R vhg, i AdF el A=Ak
E5 Gt 715 W8-S v o R IrlR-o] Ao 7]
A JoFmalel EAst] 9 Jtio) 1Y HFES

S,

Manufacturer A B C D E F Total
Type
Snack 4(19.0)0 4(19.0) 7 (33.3) 2( 9.9 3(14.3) 1(4.8) 21 (100.0)
Pie 0( 0.0 5(71.4) 1(14.3) 1(14.3) 0( 0.0 0.0 7 (100.0)
Biscuit 0( 0.0 2(7.2 11 (39.3) 6(21.4) 9(32.1) 0(0.0) 28 (100.0)
Total 4(7.0) 11 (19.6) 19 (33.9) 9(16.1) 12 (21.4) 1(1.8) 56 (100.0)

1) N (%)
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Table 3. The frequency and intention to change the quantity of
cookie consumption, and the preference of cookie

T E B S Bl 9] wiel PRt 9)RelA K Frequency None : Sometimes  Everyday Total
U= A710] mRe-S o} 2= o). . 8(10.8)") 52 (.70..2) 14(18.9) 74 (100.0)
Q0] ool el oo Ulgk Al 132017H] & Infention to Reduce Maintain Increase Total

T T = e © change 14(18.9) 53(71.6) 7(9.5 74 (100.0)
£ d571 50009 P19kl g8o] 60.8%°1%10H, 1R preference*  Snack Pie Biscuit Total
oAkl s g 5g0)|Qt). =29 425 F7]9) A 145(65.3) 17(7.7) 60(27.0) 222(100.0)
= 48.6%2) 0] Bad wultt, 5 2R oR £5 DN (%)

~ *: 3 cookies per person
L 9Ilen, 31.1%%e] € 13] F3rhal Skt
Table 2. Background variables of the respondents
Gender Male Female
35 (47.3)" 39 (52.7)
Mother's job Yes No
42 (56.8) 32 (43.2)
Obesity Underweight Normal Overweight
(BMI < 18.5) (18.5<BMI < 23.0) (BMI>23.0)
16 (21.6) 47 (63.5) 11 (14.9)
Eating breakfast / week <2 days 3 -6 days Everyday
20(27.0) 17 (23.0) 37 (50.0)
Day to atftend private institutions / week None 1 -3 days >4 days
34 (45.9) 14 (18.9) 26 (35.1)
Allowance Won/week < 5,000 5,000 - 10,000 >10,000
45 (60.8) 22 (29.7) 7(9.5)
No. of taking/Mon Once > 1 time Whenever needed
23 (31.1) 15 (20.3) 36 (48.6)

1) N (%)
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Fig. 1. The reference format of nutrition labelling.

Table 4. The pattem of nutrition labelling of cookie
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AR 18] A EEE A U Fokh Fl o
o AL A4 Table 6ol A BHIC.

13] AlgeF & A& g2 #24 90kcal Hdl 315 keal
2 Hx, Ao 7 2o} 3ME st} Bt ek
2 2R 193 keal, 3057 167 keal, HIAZ5H 153 keal
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Snack Pie Biscuit Total
Format Table 19 ( 90.5)" 7 (100.0) 16( 57.1) 42 ( 75.0)
Description 2( 9.9 12( 42.9) 14 ( 25.0)
Reference unit 1 serving size 18 ( 85.7) 7 (100.0) 28 (100.0) 53 ( 94.6)
1 package 3( 14.3) 3( 5.4)
Color Background Yellow 8( 38.1) 12 ( 42.8) 20( 35.7)
White 8( 38.1) 2( 28.9) 7( 25.0) 17 ( 30.4)
Red 2( 9.5 4( 57.1) 3( 10.7) 9(16.1)
Blue 1(14.3) 4(14.5) 5( 8.9
Green 2( 9.6 2( 7.2 4( 7.2
Transparent 1( 4.8) 1( 1.8
Character Black 19 ( 90.5) 4( 57.1) 22 ( 78.6) 45 ( 80.4)
White 1( 4.8) 2( 28.9) 2( 7.0) 5( 89
Blue 1( 4.8) 2( 7.0) 3( 5.9
Gold 1(14.3) 1( 3.9 2( 3.9
Grey 1( 3.9 1( 1.8
Total 21 (100.0) 7 (100.0) 28 (100.0) 56 (100.0)

)N (%)
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Table 5. The amount of 1 serving size in cookie
M Min. Max. <30g 30-40g 40-50¢g >50¢g Total
Snack 38.5 23 70 3(14.3)" 10 (47.6) 4(19.0) 4(19.0) 21 (100.0)
Pie 36.1 26 63 3 (42.9) 3(42.9) 1(14.3) 7 (100.0)
Biscuif 30.8 20 50 16 (567.1) 7 (25.0) 3(10.7) 2(7.0) 28 (100.0)
Total 34.3 23 70 22 (39.3) 20(35.7) 7(12.5) 7(12.5) 56 (100.0)
1) N (%)
Table 6. Energy and nutrients contents in 1 serving size of cookie
Energy Carbohydrate Sugar Protein Fat Saturated fat Trans fat Cholesterol Sodium
(keal) Q) ) 9 Q Q) Q (Mmg) (mg)
Snack M 193 23.9 5.1 2.6 9.8 3.5 0.0 1.0 156
Min. 115 11 0] 1 2 0.3 0 0 50
Max. 315 38 18 7 20 8 1 10 390
Pie M 167 21.9 9.9 2.1 7.9 3.8 0.1 12.1 84
Min. 130 17 6 1 6 3 0 0 55
Max. 270 33 16 4 14 5 1 55 165
Biscuit M 153 20.6 6.8 2.2 7.1 3.9 0.2 3.7 118
Min. 90 13 1 0 2 0.8 0 0 30
Max. 260 34 16 5 13 7 1 20 250
Total M 170 22.0 6.5 2.3 8.2 3.7 0.1 3.7 128
Min. 90 11 0 0 2 0.3 0 0 30
Max. 315 38 18 7 20 8 1 55 390

BrdlE Sk 11~38 g, it 22 g0 & ¥R S5
H atol= 4] ggkom, B $R> 0~18 g, Bt 6.5 ¢
et IS, Ftol 7 AU, HIAZFR T o §hefo]
=0T ol o] vl Zof 13] Alg=F & 0~7 g,
2.3 g XFekar lek vk A whel not
4538 B 8.2 g& 3L UL, o] 7kt ARk 71
Q1 3.7 go| ZspAgolglom, X hET Tl o Aol
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Table 7. Distribution of cookie by energy and nutrients contents in 1 serving size

Energy (kcal) < 100 100 - 150 150 - 200 >200
3(54)0 28 (50.0) 11 (19.6) 14 (25.0)
Carbohydrate (Q) <15 15-20 20-30 >30
5( 8.9 21 (37.5) 18 (32.1) 12 (21.4)
Sugar () 0 1-5 5-10 >10
4(7.0) 14(25.0) 25 (44.6) 13(23.2)
Protein (Q) <2 2 3 >4
8(14.3) 32 (57.1) 9(16.1) 7(12.5)
Fat () <5 5-10 10-15 >15
7(12.5) 30 (53.5) 17 (30.4) 2( 3.4
Saturated fat (g) <1 1-3 3-5 >5
3(54 11 (19.6) 29 (51.8) 13(23.2)
Trans fat (Q) 0 1
45(80.3) 11(19.7)
Cholesterol (mg) 0 0-15 15-30 >30
35 (62.5) 16 (28.6) 4(7.0) 1(1.8)
Sodium (mg) < 50 50-100 100 - 200 >200
3( 54 19(33.9) 25 (44.6) 9(16.1)
1) N (%)
93‘21]%’ 85.7%2] PAHT7F A7 wlEe] shekx|Ql 7% wRt Table 8. Distrioution of cookie by the ratio of saturated fat to total fat
R @’O]Q%E} Agel A4 AR vls Fade] A <05 051 1 Total
15~30%% A==, A2 d=F 7A81E A= snack 16 (76.2)" 5(23.8) 0.0 21(100.0)
& ) 15~30%0l dlgEs Akt 12.5%00 Baksigle. P 1(143) 6(857)  0(00)  7(100.0)
| 85.7%2) IAE7F AA u]L-0) AeHx]9) 30%E 23} Biscuit 5(17.9) 22 (78.6) 1(3.6) 28 (100.0)
S A0 = solwT). Total 22 (39.3) 33 (58.9) 1(1.8) 56 (100.0)
1) N (%)
3. AR HFC IE 12 27 X YA MH A 2) AR YA MY tE 23 A 32y 12 AT
1) MG HHRS, HANY 2 AL A AF ol vlsE A D JPae) 19 AT
S 5} Zolo] Al AF 34 AF I
A2t 8l A3 el tish A A9E Table 100 AlAIe}

24—h 3¢ 7155 A&ste] 2deh HAbT AE GA
o]l 2w, 63.5%2] YL B i‘a SRS AGE A
FHotA) okl Zlo 7 ARl o, 33] o) AF e HAY
2 5.4%¢] B2}t

A NS oA, FAARE, 05 AL 497101 5t

SIS wl, 2371 29.8%% 7P ©ekon, @d0] 19.1%
2 7P Adek. 2ev 2ol T4 gkgker, ks 54
Aol JE24] o2 IAH-E AFsHE Blo] obar, T

FAFshs AR Yeletth A3 A4S 7P 2R R
TEBIS ) 97} 76.6% % 7R 953 Wkt A
A A A e ERE e e fskd 47
w8 A L)s 2779 thale], (18] x 147 + 28] x 9% +
33] x 27 + 43] x 14 + 53] x 19) 9] gt HH 34
4730 thgk A Ajo|ct,

AAkste] Table 110 xﬂ Bbit}.
ﬁ};(]\n_ EBH H-A—G]‘ 1 BOI:

+S A& A3, G 75 keal, 53 9.5 g,

2.4 g &M 1.1 g A% 3.7 g, A 1.

v 0.1 g, ZYU2HE 1.1 mg, YEF 65 mg

oF. T1Ean J%X%rre AFeA AP 479L Agleka, 1

3] o]} IS AF Gl A 27 vl e R 1Y
19l & 4% 8l Oé G AT Fde AT A3 A%

205 kcal, A% 10.0 g, YEF 177 mgl. & e,

TApFeA] BEE A B okl 19 AHE A2t
= AF S A AH A 2 S Alo 7} Zink =
AbOdAE A O] deF 9 oJFAa AF el it Hol Al
(CV)E A3 A3 182~345%% UEREoH | E3] Fi
2HES 345% HSI #AHRE AFHEIE SRk
oz Axkalsls wo = Mol A7t 76~203% %= Yk
U A 575 A F R SR AF e B s
T A0 =7 RIS
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Table 9. Distribution of cookie by the energy contribution ratio of carbohydrate, protein, and fat
Carbohydrate < 55% 55% — 70% >70% Total
Snack 15( 71.4)" 5(23.8) 1( 4.8) 21(100.0)
Pie 4( 57.1) 3(42.9) 0( 0.0 7(100.0)
Biscuif 18( 64.3) 9(32.1) 1( 3.6 28 (100.0)
Total 37 ( 66.1) 17 (30.4) 2( 3.9 56 (100.0)
Protein < 7% 7% — 20% >20% Total
Snack 18( 85.7) 3(14.3) 0( 0.0 21 (100.0)
Pie 7(100.0) 0( 0.0 o( 0.0 7(100.0)
Biscuit 23 ( 82.1) 4(14.3) 1( 3.6) 28 (100.0)
Total 48 ( 85.7) 7(12.5) 1( 1.8) 56 (100.0)
Fat < 15% 15% — 30% > 30% Total
Snack 0 3(14.3) 18( 85.7) 21 (100.0)
Pie 0 0( 0.0 7(100.0) 7(100.0)
Biscuit 1 4(14.3) 23 ( 82.1) 28 (100.0)
Total 1 7(12.5) 48 ( 85.7) 56 (100.0)
1) N (%)
Table 10. The frequency, time, and place of cookie consumption
Frequency /day 0 1 2 3 5 Total
47 (63.5)" 14(18.9) 9(12.2) 2(2.7) 1(1.4) 1(1.4) 74 (100.0)
Time Before noon Lunch time Afternoon Night Total
9(19.1) 13(27.7) 14 (29.8) 11 (23.4) 477 (100.0)
Place Home Outside Total
11 (23.4) 38 (76.6) 477 (100.0)

1) N (%), 2) £ N x frequency

Table 11. Energy and nutrients intake from the cookie consumption for 1 day

All(N = 74) One who fook cookie (N = 27)

M SD cv! Min. Max. M SD CcVY Min. Max.

Energy (kcal) 75 141 188 0 818 205 168 82 58 818
Carbohydrate (g) 9.5 17.3 182 0 89.0 26.1 19.8 76 7.5 89.0
Sugar (g) 2.4 5.3 221 0 33.0 6.6 7.0 106 0 33.0
Protein (Q) 1.1 2.1 191 0 13.0 29 2.6 90 0.3 13.0
Fat (g) 3.7 7.3 197 0 46,5 10.0 9.2 92 2.0 465
Saturated fat (g) 1.3 2.8 215 0 15.5 3.7 3.6 97 0 15.5
Trans fat (Q) 0.1 0.2 200 0 1.0 0.2 0.3 150 0 1.0
Cholesterol (mg) 1.1 3.8 345 0 25.0 2.9 5.9 203 0 25.0

Sodium (mg) 65 118 182 0 538 177 137 77 38 538

1) Coefficient of Variation = (SD/M) x 100

3) MAF MAY TQGE EF X IYL 1Y NATY
E HOlof| IE Ao

YRR AdF ol b Ao 9 oA 19 AR Lt
o1 zlo]= FAYSE A3} (Table 12), Aol wleb=
Sl 106 keal, 938 47 kcalZ oJsHAYH T} H5hA) 9]
2 A3 o] 2n) 71 weron 213 2ol oYtk 2
AP @oFas B skl o) AF o] Weko, oyt 29

SEIERRE o8P Ao Bek). 1)1 a4

HoPA 2] AF S 99 mg, 1SS 34 mgo & FEtAe]
39 7} ko m, fela Aol eIk, 1 9] oy
o) A #%, B2} MRk A, oA} AH AR, B
A 7 A WAl whE AR 9l Joka AHF Aol=
ofahA] e¥sktt. 8=} whddto] ool whE Apo| 7t ol Fh
o] = gRIF 1 om, 157U e] 1WH o] AFg-ah= EAo]
19H wlwhe ARgah SR T Ak 9 Jeka AF ol
L50] Wkt 1euh 85=0] 7Y 570l whiE Aol (ISiH
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Table 12. Energy and nutrients intake from cookie by background variables

Energy Carbohydrate Sugar  Protein Fat Saturated Trans fat Cholesterol  Sodium
(keal) (9) (9) (9) (9) fat (9) (9) (Mg) (Mg)
Gender Male 106 (170))  13.3(20.0) 3.3( 65) 1.5(2.6) 53(91) 1.8(3.4) 0102 0842 99(144)
Female 47(105)  62(139) 1.7(39) 07(1.5) 2.2(50 09(21) 00(0.1) 1334 34( 80
t 1.824 1.799 1.305  1.749 1824  1.411 1233 -0.530 2.420%
Mother's job Yes 70(106)  8.9(13.8) 1.8( 29 1.0(15 3.4(51) 1.1(1.7) 0102 06(24) 68(117)
No 81(179) 10.3(21.3) 3.3(7.3) 1.2(2.8) 4.0(9.6) 1.7(38) 00(0.1) 1.7(51) 60(122)
t -0.338 -033¢ -1.210 -0.497 -0.353 -0891 0794 -1.307 0.289
Obesity Underweight 81(135)  10.8(18.1) 2.1( 3.3) 1.1(1.9) 3.8( 6.3) 1.6(27) 0.1(03) 1.44.1) 73(117)
Normal 70(151)  8.8(17.9) 2.4( 58 1.1(23) 35(81) 1.1(26 01(0.1) 09(3.8 58(120)
Overweight  86(117)  10.9(14.9) 3.3( 55 1.2(1.7) 43(58 23(35 0102 1.1(38) 81(121)
F 0.068 0114 0180 0011 0052 0870 0132  0.097 0.227
Eating breakfost  everyday 72(154)  9.0(180) 2.7( 6.6) 1.2(25) 3.6( 8.4) 1.4(3.3) 0.00.1) 0942 61(106)
Iweek 3-6days  97(155) 12.1(19.7) 20( 3.4) 13(20) 49(77) 1.6(27) 0102 2248 84(151)
< 2days 60(103)  8.3(14.3) 22( 38 07(1.4) 27(47) 1.1(1.8) 01(0.3) 05(1.5) 55(113)
F 0.323 0240 0130  0.459 0412 0155 0525 0973 0.300
Day to attend 0 84(162) 10.3(18.7) 28( 62 12(25 42(89 1530 0102 1.8(3) 71(135)
private insifution < 3gays 62 (146) 83(19.7) 1.4( 3.4) 08(20) 29( 6.8 1.2(2.8 0.1(0.3) 05220 55(123)
fwesk > 4days 71(112)  9.1(14.5 25(49) 10(1.6) 3.4(54) 1326 01(0.1) 03(1.1) 62(100)
F 0.134 0076 0370  0.200 0200 0061 0105 1.343 0.096
Allowance 1,000 <5 62(115)  8.2(15.2) 20( 40) 09(1.7) 3.0( 55 1.2(25) 0.1(0.2 0726 56(112)
won 510 48 ( 89) 62(11.1) 1.3(23) 06(1.2) 24( 45 08(1.4 00(0.1) 02(05) 47( 95
wesk 510 239(287) 28.9(32.2) 8.6(12.4) 3.6(45) 122(162) 4.1(5.7) 0202 6.1(9.6 174(175)
F 6.020%* 5519%  6,000%* 6371%  6.069%* 4.297* 3.622% 8208**  3607*
No. 1 89(187) 10.8(21.6) 3.1( 7.6) 1.3(29) 4.6(10.3) 1.6(3.6) 0.1(0.2) 1.9(58  68(126)
taking > 2 fimes 79(119)  9.8(14.6) 2.7( 4.8 1.1(1.8) 40(60) 1.7(30) 00(0.1) 02(0.6) 73(116)
Mo \henever 64(117)  86(15.6) 1.9( 34 09(1.7) 29(55 1.1(21) 0102 0929 59(118)
F 0.221 0110 0410 0.152 0.387 0338 0131 0881 0.077
1) Mean (SD)

* P <005, ** P<0.01; ** P <0,001

AL QA7) wiEell 1k 2] AF Sl A YeRd Zl o=
a ) AzhEict,

1. INTY ALY AR M3 EA

AT DA AH RS 2ASE A3 v wi=t)
(18.9%) 7} W& M= 2=} (10.8%) 2] 24l 7= =] et
Hwang (2008)-> 158182 B2t A3 Sl sk 13]
16.4%, 3k 23] o4 A& HA] ¢h=t}h 217 5.9%F 1.
33T} 1813 Sin(1992)f 9Jshd 158tw 38hd o
SIS 4 Sl 19 1~237F 70.9%2 thF-& A
Zskeitkal B sl o] 52 -9} nlwste] & A
7322 #AHR AdF HIEr) thA Wk, ol A3 A
o W 2po], A ] AA] of ol mE Alolx AyZtet
T Atk Sin(1992) 2] A= MEA 0 E EAl=RS #Hlst
o 211 SIIE Aol Qlar, Wb 1 At st o] A

A Qlate] sk AL} Bl A A 0w o) fol

AT A FS o2 WA 24 AQIA o tisk %
A A, AR fFASHvhE g0 71.6%1 =t
A7) A= 18.9% %, Z7} QA= vkal 9.5%¢ B]&}
of 2u0f) Wttt A 9F] Sl S7F A SHe] 24 7t
S 21 Ao b AdF o] Wkl )
ﬂi Ayze = glom, LE}EW A%

Fsto] A AFHH AAE
Olt %‘ Zlo|tt,

21493k Qe

ot w8l o 24

3 X 75%, A& P2 25%°] 27}
olom, o= Kim & (2005)4 7h 2ol sk At

FUFEAL o7 E 71.3%, ME 13.7%, 1
1.3%9}% Fetadet. - B2l ol Aad] oFals AME-
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Bx o g A A= AUE AE 3710l B8l
ot 2 184 3Rl A% 1842 S 1Hs9S
u] 13] Al idsEE T3]3t Kim 5 (2005)2

OFFA| 7%%4; 00 g 5= 100 ml 40.5%, 182 &
22.1%, 18] 25 = 190 25 10.9%2] theFst 7]t
£ AHgskaL M% Zo = HsIGl oL}, el Al 9 A
Al Galof|A] FLH 3
o=

B2 AHeRE Zlo® deERth
BN Ao R w3 AY (7, Awd, FA)o]
35.7%%5 AL L. El&% 2] 30.4% Uit Z

2L 80.4%7} AAM O 7 ZAVE| el ZAFIAL Bt
B A2 % ] SHIap] s vl
XV—E‘% HAs7) AMgstar A
el 3 A B R A, Wk, R, W,
Ak ZslA ) EWAR N ZEAEHE YEF] 971 A
Hof tfslo] keal®}t g = mge] % kS AA sk Q)
em, o] 7hedl A, S, EAAAGS AT 6714

AR G 7IEA ol thist vl (%) &= A AlAsEaL 9l

Ath. ol RAFAF-2] AFoekEbd Al A|99-15
S A¥E59 ¥ A7) (The Ministry of Health and

Welfare 1999) 78S wh& slolgt & 5= Qi)

13] Alew & I 2 4 90 keal'TH Fl| 315
keal®, 71 zpo]7} & Zsllh. Bt ke AV
193 kcal, I 167 kcal, B]|2Z1F 153 kealo]$10H,

S5 A2 F H-2 170 kcal® VERTE o] ¥ 1
7] 300 keal®th= A1, 742}, @ 7-e e ml AR ]
2132] 191 18] 2] dlgsh= 100 kealkth om, 7}
Ao 191 18] 25 & F5F 31 50 keal®] 3vlE =2}
3= @%O]D}(The Korean Nutrition Society 2005).

3 SFeke 11~38 g, it 22 g 8 WA E5o
e xjol= ﬂx] oo W ke 0~18 g, HH 65 ¢

(

gt glgln, stol 7k 29, niAgl Rt B gl
SESkeh. PRl Sk 4HE S0 vle P 9 AEe

s

& 5o] ey vl do] A H, webd AR 2
2A7)= Zlo] vEE g Aot T eyl & &
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rlo

Ta SHOE AR T4 AF ] TFeFHA

e Hok AH7E = 917] wWiEel (The Korean
Nutrition Society 2005) A7 53] 3o]7F2] Xzl 4
= s Eebotar & 4 Qi $R vkt Adad
7} /4218 YEF A4 3] 1500 mg/d o= A=
o, -2 HRIe] AR A A AT 376%E =
AbE]o], AFH TS T Aok gk F o Ao] Alzkaltt, A Aad

of o] EF AFe 78 5dAF 0= 109l A9, 24
Qo] B]AFlo] 2FAJskaL 912 (The Ministry for Health,
Welfare and Family Affairs 2005) Wb #AF= L

EFO] 23} AFH o] £ 3RS sty B 2= Q)

o= Mﬂ HARE ol s el s

319_@ *Eﬂ*Eﬂiwl ﬁ
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