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Abstract

This study was conducted to reduce children’s fat intake and to establish healthy dietary lifestyles. To achieve these
goals, we searched, collected, and analyzed the materials related to the fat education, based on which the research
personnel-professors and graduate students in nutrition and child education and elementary school teachers- discussed
to figure out major topics, objectives, and detailed contents and activities appropriate for fat intake reduction. We also
organized an advisory committee composed of 15 professionals in related fields to discuss the adequacy and validity
of the specific contents. Finally, we systematically organized the contents and developed children’s textbooks and
teacher's guidebooks. Considering the different cognitive development stages of junior and senior elementary students
we developed two different textbooks for each of them which are easy to read and understand, fun to play with lots
of activities, and designed to practice into daily life. The contents cover three major topics-the concept of lipid, lipid
in food, lipid in life and are composed of 6 units in total. To help teachers understand and and to instruct, teacher's
guidebooks contain an overview of the education, specific information and practical guidelines for each class. We
developed these education materials with the aim of lowering children's fat consumption and eventually promoting
their health welfare; hopefully we expect these materials would be useful for children's nutritional education in the
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Table 1. Selected topics for the education to reduce fat intake of the elementary school students

Chapter Unit Objectives

l. The concept of lipids  The types and function of lipids * Knowing different types of lipids
 Understanding the roles of lipids in human body

The characteristics of trans fat * Knowing about frans fat
 Understanding the difference of the frans fat with other lipids
II. Lipids in food The production process of frans fat ¢ Understanding the origin of trans fat
* Knowing the producing methods of trans fat
Lipids in food » Knowing high fat food sources
* Knowing high trans fat food sources
IIl. Lipids in life Lipids and heatth  Understanding the effects of high fat diet on human health

* Understanding the health risks of frans fat

The fat intake reduction * Understanding the importance of fat reduction in dietary life
* Leaming and practicing the healthy dietary life fo reduce the intake of fat
and frans fat

Table 2. Specific contents and activities for the education to reduce fat intake of the elementary school students

Topic/Unit Contents Activities
Junior Senior Junior Senior

Lipid types * Vegetable oil * Unsaturated fat * Reading  Understanding graphs

* Animal fat * Saturated fat * Assorting using stickere Discussion

* Cholesterol
The functions of lipids * Supplying energy * Growing * Reading a * Reading a cartoon and
in human boady * Maintaining body * Supplying energy cartoon and thinking  understanding
temperature * Maintaining body
* Increasing body weight temperature

* Protect organs
* Increasing body weight

Trans fat * The difference and similarity « Characteristics of frans fat « Observing and * Observing and comparing: oil,
of frans fat with other lipids in properties and structure  comparing: oil, margarine, butter
margarine » Distinguish the structural
difference
Trans fat production  * The story of margarine * Hydrogenation * Leaming through a ¢ Understanding a newspaper
production * The development of cartoon arficle
hardened fat production
process
Lipids in food e List up and compare foods e List up and compare * Distinguishing * Distinguishing
high in fat/trans fat foods high in fat/trans fat e Discussion * Preparing my snack using food
* The taste properties of high e« The taste of high trans fat stickers
frans fat food food * Discussion
Lipids and heaith * Health risks of fat /irans fat:  « Health risks of fat/trans fat: e Evaluating through ¢ Evaluating through check list
narrowed blood vessel, fat  cardiovascular disease, check list * Reading a health information
body hypertension, stroke, * Readingadiaryand  and thinking
obesity thinking

* The relationship of fat and
cholesterol: good (HDL)/
bad (LDL) cholesteral,

Fat infake reduction  « Guideline for healthy diet ¢ Guideline for healthy diet ¢ Practice reading * Mind map

* Tips for understanding food e Tips for understanding food labeling and  * My pledge for fat reduction
and nutrition labeling food and nutrition labeling  choosing heatthful
food
* Singing
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Fig. 2. The cover and representative pages of senior elementary students's textbook for the education to reduce fat intake.

Ate] Eqls <o) o) £ A%
Aehs alle), nehdol A s
ofl 47} H7hElo] WHE] A 2t s Al 3
FrolE Amstelet. ek Ayt Eqls o] gl E 2
F3h 9re] 5742 olalshA shaivt.
A A Goiel At ) ABelAe Age] stehy
2 S A JHE Folv] 9% TAA
AP S )31 hir. o] elel A= ofglo] 2w Al
A R S Bk A4 wele, 99 R

A7} Hijke Aol A gl

7ol o8 QoS P EAE QX ek o

o3
N
N
)
ok
i)
[m
£
>
B
ok
1>
e
1o

Mo
En
i
ity
o
N
— 0
1o
ok
ok
i

2 e £

of ofelii=E EIT. BEF A} EQA Aol 5of 3l
Aol Agel oS AAATIAL A A=e] AzdE
s

ISR sto] gael ] a AT 5 Yu

2. 1% Atg MY MR

DRENEERT

wAe] el AAAE 7R FASE el oz w9
o} <Table 2>. o]710]¢] oJa)E 7] fl8lo] A= #W,
T A, BRI Ae] 54d0] F-2bg 3714 AEEE
Tfkato] theksh Atsh AR, wste 2F Gl FAE Y
SH=s dsISink. 53] Ashd wAe] A shsAke] ol s
AL -FPE ] Sl e U2 shukel w3k
aRltt. 7 &l wE s W8-S QJolrrE Sl
RZ - Aslelglar, et A d9sl], vy, A8 =
o]7], oloprIa7], s, wiRl=my 1+, 5o theket &
T AHRIE S S W8-S Bt 2 ofsletarl Aol A
A& 4 = el wAlelM = W2 st
© elM w5e] e Alarsty] flsto] ojjlo]o] Q1
A I} Adolsd S auste] SR AT o3E A
ok g5 A7Nsklet, wheba L - Ashd B Ak
= Aoz taleglaL, AshdelM = x|} 23}
AE A= A F=d Aoz thAsto] ARSIt
Shdd el S e Ak Ashde] Tdkl, <A
T /P AEA A =4 A 54 AHEE
o] Argsiar P E AE ARIE AR vkt

o

18-5t0] A& A} =7 As Est

iy

=
=

g

S

-

oL

|

2
ol

1> ofo
Ot
K

]
tlo

x

0

el

[



o] A& - o]Ad - 163

oY &R

i L AP I EeE

"oy »vw

Fig. 3. The representative pages of feacher's guidebooks for the education to reduce fat intake of the elementary students.
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Table 3. Teaching manual for the education to reduce fat intake of the elementary school students

Contents Page

Part 1, infroduction * The necessity of education program for fat intake reduction in elementary school 1

* The education goals for fat infake reduction education

* The overview for fat infake reduction education

* The contents and tfeaching guidelines for fat intake reduction education
Part 2, the practical guidelines * 7 units for 6 classes 2-13

for each class * Two pages for each class on the leaming goals, materials, teaching plan for next class, feaching
and leaming process, tips for feaching

Supplement * Recent information on fat, references and web-sites 14-16

* Questionnaire for children's knowledge, recognition, and intake toward fat
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