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ABSTRACT

Objectives: Maintaining a balanced diet is very crucial for adolescents. However,
adolescents, who may have a short notion about the amount of food, find it difficult to
plan daily meals by applying the target pattern proposed by the Korean Nutrition
Society. This study was carried out to revise the target pattern based on cooked dishes
instead of raw material food groups as an easier way for Korean adolescents to plan
their meals.

Methods: Target pattern for Korean adolescents were revised based on the following:
1%, categorize dish groups, 2™, calculate representative values of each dish based on the
adolescent' intake amount. 3", assign the recommended number of intake for each dish.
Validity of the target pattern for Korean adolescent meal plan was examined by the
energy content, energy contribution ratio, and NAR & INQ of nutrients.

Results: The 11 dish groups categorized were bab; gook-tang-gigae; side dishes of
meat, fish, egg, legume, kimchi, vegetable, seaweed; and between meal of fruit, and
milk-dairy product. Based on the representative energy values, recommended number of
intake were assigned to each dish. For boys, bab and gook-tang-gigae: 3 each; meat,
fish, egg, and legume: 1 each; kimchi and vegetable: 3 each; seaweed: 1; fruit and
milk-dairy product: 2 each were assigned. For girls, bab and gook-tang-gigae: 2 each;
meat, fish, egg, and legume: choice of 3 dishes, 1 each; kimchi and vegetable: 3 each;
seaweed: 1; fruit and milk-dairy product: 2 each were assigned. Energy contents,
energy contribution ratio of carbohydrate, protein, and fat for boys and girls were in
adequate range. The NARs were 1.0 and INQs were > 1.0 for all nutrients examined.

Conclusions: Revised dish-based, instead of food-based adolescent target patterns for
boys and girls were easier and a valid way of Korean adolescent meal planning.

Korean J Community Nutr 20(1): 21~29, 2015

KEY WORDS target pattern, dish group, Korean adolescent meal plan, representative
nutritional value, validity
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Table 1. Substitution of representative dish”to CAN Pro 4.0 dish
KNHNES CAN Pro 4.0 KNHNES CANPro 4.0
Gook-Tang-Gigae Doenjanggook Dubudoenjanggook  Meat dish Shaegogigui Shaegogideungsimgui
Kimchiigae Donyukkimchijigae Jangjorim Shaegogijangjorim
Dubuijigoe Sundubuijigae Sausagebokkeum Sausageyachaebokkeum
Saengsunjigoe Dongtaejigae Wanjojun Dosjigogiwanjajun
Maeuntang Daegumaeuntang Dakgui Dakgaseumsalgui
Jungol Pyogobusutjungol Fish dish Saengsungui Galchigui
Vegetable dish Chaesojun Buchujun Saengsunjorim Godeungajorim
Gutjulyi Sangchugutjulyi Saengsuntuigim Gajamifuigim
Mukmuchim Dotorimukmuchim Saengsunjun Dongtfaejun
Chaesojim Yangbaechujm Llegume dish  Dubuyangnyumgui Dubuyangnyumiookkeum

1) Select from In-depth seasonal linkage analysis of foods and nutrition intakes for infants, children, and adolescent (Korea Health

Industry Development Institute 2010)

Table 2. Dish group in farget pattem for Korean adolescent meal plan

Grain Meat-Fish-EQQ-Legume Vegetable Fruit Milk-Dairy product
Meat dish Kimchi
Gook N
Fish dish :
Dish groups Bab Tang , Vegetable dish Fruit Milk-Dairy product
Gigae Egg dish

Legume dish

Seaweed dish
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Table 3. Intake quantity and weighed value of dish in target pattern for Korean adolescent meal plan

X

AR oA AH B7EE S5l
P A% SATER R A 43

L LR FYae

o dlo

Dish" Intake quantity (mi)? Weighed value

Grain (3/3)¥ Bab (3/3) Salbab 240.8 0.55
Jabgokbab 169.9 0.39

Boribab 22.8 0.05

Gook-Tang-Gigae (3/30) Doenjanggook 39.1 0.15
Miyukgook 26.8 0.11

Kongnamulgook 16.2 0.06

Meat-Fish-Egg-Legume Meat dish (5/24) Dosjigogigui 19.1 0.17
(13/27) Dakiuigim 16.0 0.14
Dosjigogibokkeumn 9.8 0.09

Tangsuyuk 7.3 0.08

Shoegogigui 5.8 0.05

Fish dish (6/18) Sangsungui 6.7 0.19

Sangsunjorim 6.4 0.19

Mylchilbokkeum 3.9 0.11

Amukbokkeum 3.6 0.10

Ojingabokkeum 2.7 0.08

Sangsuntuigim 2.0 0.05

Egg dish (3/3) Gyeranmali 10.7 0.63

Gyeranjim 5.8 0.34

Gyeranjorim 0.3 0.02

Legume dish (4/6) Dubujun 1.7 0.32

Dubujorim 1.3 0.24

Kongjorim 1.1 0.20

Dubuyangnyumgui 0.9 0.17

Vegetable (8/47) Kimchi (3/9) Baechukimchi 58.0 0.74
Gakdugi 10.1 0.13

Yulmukimchi 3.7 0.05

Vegetable dish (4/32) Yachaesalad 10.0 0.16

Yachaejun 5.8 0.09

Kongnamul 4.9 0.08

Gamjogui 4.5 0.07

Seaweed dish (1/6) Gimgui 46.6 0.95

Fruit (5/18) Orange 15.0 0.18
Apple 13.5 0.16

Orange, juice 11.8 0.14

Strawberry 8.8 0.10

Banana 7.4 0.08

Milk-Dairy product (3/5) Milk 66.5 0.76
Yogurt, liquid 10.7 0.12

lce cream 6.9 0.08

1) dish with weighed value of >0.05

2) Data from In-depth seasonal linkage analysis of foods and nutrition infakes for infants, children, and adolescent (Korea Health

Industry Development Institute 2010)

3) Number of dishes listed/Total number of dishes included for weighed value calculation
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Table 4. Representative nutritional value of each dish in target pattern for Korean adolescent meal plan

Energy (kcal) Profein (g) Ca (mg) P (mg@) Fe (mg)
Grain Bab 332 6.2 9.44 103.27 1.69
Gook-Tang-Gigae 126 10.4 86.82 133.86 2.10
Meat-Fish-Egg-legume Meat dish 214 12.5 19.67 128.32 1.11
Fish dish 125 11.5 86.64 160.49 1.01
Egg dish 95 6.2 34.93 90.19 0.85
Legume dish 130 8.9 96.44 134.26 1.58
Vegetable Kimchi 13 1.2 28.51 31.74 0.47
Vegetable dish 88 4.2 39.57 104.13 1.28
Seaweed dish 14 0.8 8.99 16.45 0.40
Fruit 51 1.2 12.31 36.50 1.06
Milk-Dairy product 121 5.6 183.07 154.16 0.18
Vitamin A (ugRE)  Vitamin C (mg)  Thiamin (mg) Riboflavin (M) Niacin (MgNE)
Grain Bab 0.59 0.00 0.15 0.03 1.18
Gook-Tang-Gigae 79.09 9.23 0.13 0.13 224
Meat-Fish-Egg-legume Meat dish 78.83 5.06 0.26 0.14 3.43
Fish dish 115.67 9.45 0.04 0.15 0.42
Egg dish 174.82 2.48 0.06 0.14 0.61
Legume dish 31.57 0.64 0.06 0.14 0.61
Vegetable Kimchi 46.38 9.06 0.04 0.04 0.46
Vegetable dish 147.14 16.84 0.08 0.09 0.86
Seaweed dish 13.64 0.82 0.03 0.06 0.23
Fruit 29.00 38.85 0.07 0.07 0.54
Milk-Dairy product 48.98 1.52 0.07 0.25 0.17




o= e, o 8439 YA LY A0
AP 37] - AR AR TR A AT e Y AN el 99 AR5 Bl
51 7, B0, AR, 5 RS W A AN T 474 59, 23] WHESIEE v 631, o 451 AN 1]

=]
2 o) AT HIEL AEE Table 59 ANSGE B4 A - AR - FRE DY HAIRE 1), A, AR,
o A% 7] - A - AR TR 6319 oA AFY TR VRO PR T WA 4 1914, olxks 47k
70, A, IR, TR R 27 15 wgetels mel o A W 2 3710 Aeistel 47k 1514 wigehs Row
A ABE 564 keal FASULE o140 A3 171 - shdrk. Aol 94 HAIS 781 Wak g, 4
AR AR FFT 4319 A ATFE 376 kealolgl A, AL, Az 3FFE TR0l 242 33,
or, 57, A, AR, BF 47K W F R AEet 18] wpgshs 2o S9a, Wil W R Sk,

o Z47F 184 Wget 49 qUA ATEE 350~  AAEH 4 - HATTL AL 24T A%
469 kealo] I} HatsEle] Aol 7t glom, % dhd B 2514 il gstgic,

AP AEPE A HAATA SAFA A SAF DAY oUA AT 9 747}
2ANE O] 52 4753 AFHZSG g AEE vlwsted 2,599 keal, 2,000 keal G171, A4, AlRt, 357 W 5 A
Table 69 AMSIGTH DHABARS) 257 A4 HHAA5 sk 3714 wgde] whe} 1,927~2,046 keal) 2 A4
£ W 2 48, 3 WIS, ST BIAG AIS] J1E oA 2,600 keal, 2000 kealsh AR5t
S W, o B 1808 gad 33, 2812 WSl Qo

Table 5. Comparison of caloric confents of meat-fish-egg-legumes dish in farget patftern and target pattem for Korean adolescent

meal plan
Target patten Target pattem for Korean meal plan
Food group Multtiples” Energy Dish group Multiples Energy
Boy  Meat-Fish-Egg-Legume 6 564 kcal? Meat+Fish+Egg+Legume 1 each 564 keal
Gil  Meat-Fish-Egg-Legume 4 376 keal? Meat+Fish+Egg 1 each 434 keal
Meat+Fish+Legume 1 each 469 keal
Meat+Egg+Legume 1 each 439 keal
Fish+Egg+Legume 1 each 350 keal

1) multiples of 1 serving size
2) Representative energy value of meat-fish-egg-legume: 94 kcal/serving size
3) Representative energy value: meat dish, 214 keal; fish dish, 125 kcal; egg dish, 95 kcal; legume dish, 130 keal

Table 6. Serving assignment of food and dish groups in target pattemn and target pattern for Korean meal plan

Target pattern Target pattern for Korean adolescent meal plan
Food group Boys (2,600A) Girls (2,000A) Dish group Boys Girls
Grain 4" 3 Bab 3 2
Gook-Tang-Gigae 3 2
Meat-Fish-Egg-Legume 6 4 Meat dish 1
Fish dish 1
Select 3
Egg dish 1
Legume dish 1
Vegetable 7 7 Kimchi 3 3
Vegetable dish 3 3
Seaweed dish 1 1
Fruit 2 2 Fruit 2 2
Milk-Dairy product 2 2 Milk-Dairy product 2 2
Total energy, keal 2,335% 1,815 2,599 2,000 (1,927~2,046)

1) Multiples of 1 serving size
2) Excluded 6 servings of fat-sugar as condiment (230 kcal)
3) Excluded 4 servings of fat-sugar as condiment (153 kcal)
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Table 7. Energy confent and energy contribution ratio of carbohydrate, protein, and fat”in farget pattern for Korean meal plan

Energy content Energy confribution ratio (%)
(keal) Carbohydrate Protein Fat
Boys 2,599 55.0 18.0 27.0
Girls? 2,000 61.4 15.6 23.0

1) Calculation by representative nufrition value for dish groups and assigned numbers of serving
2) Applying average representative value of (Meat+Fish+Egg), (Meat+Fish+Legume), (Meat+Egg+Legume), and (Fish+EQg+Legume)

Table 8. Nutritional adegquacy of minerals and vitamins"

NAR INQ
12-14yr 15-18wr 12-14yr 15-18wyr

Boys Girls? Boys Girls Boys Girls Boys Girls

Mineral Ca (mg) 1.00 1.00 1.00 1.00 1.04 1.08 1.30 1.22
P(Mg) 1.00 1.00 1.00 1.00 1.87 1.85 211 2.08

Fe (mg) 1.00 1.00 1.00 1.00 1.57 1.46 1.64 1.11

Vitamin Vitarmin A (ug RE) 1.00 1.00 1.00 1.00 1.83 1.86 1.70 2.02
Vitamin C (mg) 1.00 1.00 1.00 1.00 1.89 1.91 1.93 1.91

Thiomin (mgQ) 1.00 1.00 1.00 1.00 1.62 1.41 1.54 1.55

Riboflavin (mg) 1.00 1.00 1.00 1.00 1.32 1.62 1.31 1.62

Niacin (mg NE) 1.00 1.00 1.00 1.00 1.29 1.16 1.28 1.16

1) Calculatfion by representative nufrifion value for dish group and assigned number of serving
2) Calculation by applying average representative value of (Meat+Fish+Egg). (Meat+Fish+Legume), (Meat+Egg+Legume), and

(Fish+Egg-+Legume)
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