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ABSTRACT

This study was conducted to evaluate menu pattern and nutritional contents of snack menus provided by child care
information centers in Seoul. Snack menus during March 2013 (morning snack : 125 cases, afternoon snack : 100 cases),
including information on portion size, were collected from five child care information centers, after which the number of menu
items, menu patterns, and nutritional contents were analyzed. About two-thirds of total snack menus included two menu items.
There were significant differences in service time (moming & afternoon snacks). ‘Beverage+Food’ pattern (66.7%) was the
most commonly used; ‘Beverage’ pattern was significantly higher in morning snacks (10.4%) than in afternoon snacks (1.0%).
Morning and afternoon snacks provided 124.5 and 170.6 kcal of energy and 116.4 and 90.9 mg of calcium, respectively, which
are 8.9% and 12.2% as well as 19.4%, and 15.2% of children’s daily energy and calcium requirements. To improve the quality
of food and nutrition offered to children through snacks at child carre centers, a more detailed snack menu plan as well as
nutritional guidelines for institutions should be developed.
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Table 1. The number of items in snack menus for child-care center (n=%)
The number of menu items Morning snack (n=125) Afternoon snack (n=100) Total (n=225) -value
One menu item 37(29.6) 16(16.0) 53(23.6)
Two menu items 86(68.8) 84(84.0) 170(75.6) 7.661°
Three menu items 2( 1.6) 0( 0.0) 2( 0.9)
" p<0.05.
Table 2. Menu patterns of snack menus for child-care center (n=%)
Pattern Morning snack (n=125) Afternoon snack (n=100) Total (n=225) 1-value
Beverage 13(10.4) 1( 1.0) 14(16.2)
Food 24(19.2) 15(15.0) 39(17.3)
Beverage + food 70(56.0) 80(80.0) 150(66.7) 19.695™
Food 1+ food 2 16(12.8) 4( 4.0) 20( 8.9)
Beverage + food 1 + food 2 2( 1.6) 0( 0.0) 2( 0.9)

¥ p<0.01.
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Table 3. Nutritional contents of snack menus for child-care center (Mean£S.D.)
Morning snack (n=125) Afternoon snack (n=100) Total (n=225) t-value
Nutrients
Energy (kcal) 124.5+24.9 170.6+25.2 145.0433.9 —6.136"™"
Protein (g) 4.9+1.4 6.3+1.4 5.5+1.6 —3.191"
Calcium (mg) 116.4+44.7 90.9+34.8 105.1+42.2 2.088"
Iron (mg) 0.7+0.2 0.9+0.3 0.8+0.3 0.244
Vitamin A (R.E.) 50.7+37.1 74.4+113.6 61.2+80.4 —0.981
Thiamine (mg) 0.1+0.1 0.1+0.0 0.1£0.0 —0.467
Riboflavin (mg) 0.2+0.1 0.1+0.0 0.2+0.1 1.049
Vitamin C (mg) 11.8+£10.7 7.0+£3.8 9.7+8.6 1.910°
% Calories from
CHO 53.7+6.8 60.7+6.6 56.8+7.5 —3.479""
Protein 15.4+2.1 14.442.2 14.94£2.2 1.537
Fat 31.0£5.8 24.9+6.1 28.36.6 3.383"

* p<0.05, " p<0.01, ™" p<0.001.
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Fig. 1. Energy and nutrient intakes at snack menus as
percentage of estimated energy requirements and reco-
mmended intakes.

D Values were significantly different among groups by r-test.
* p<0.05, 7 p<0.01, ™" p<0.001.
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