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Abstract

The target pattern is introduced for practicing a balanced dietary menu planning, but Korean soup and stew, cooked
with several kinds of materials, have a problem with food group assignment in the target pattern, This study thus set
out to calculate the representative nutritional values of Korean soup and stew based on intake(by 2010 Korean National
Health and Nutrition Examination Survey, age group of 13~19) and preference(by select the 3 kinds of favorite soup
and stew each), Total of 235 middle school students were participated by way of questionnaire, and data were analyzed,
Representative energy value of vegetable soup and stew by intake were 65kl and 116kal, respectively, which were very
much different with the vegetable group representative energy value of 14kl in target pattern, Representative energy
value of meat - fish - egg - legume soup and stew by intake were 14%w( and 211k, respectively, which were very much
different with the representative meat - fish - egg - legume energy value of 94kul in target pattern. As result, it is not
proper to assign vegetable soup - stew to vegetable food group and meat - fish - egg - legume soup - stew to
meat - fish - egg - legume food group. Representative energy values of soup and stew by preference were not much

different except meat - fish - egg - legume soup(14%( by intake, 218k by preference). As conclusions, it maybe
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desirable to categorize soup and stew as independent food group. For more accurate energy adjustment in menu

planning, devide soup and stew, and further divide to vegetable and meat - fish - egg - legume groups may necessary.

Key words: “HKorean soup), #7l(Korean stew), thEoUX|(representative energy value), tH¥%SA7Hrepresentative

nutrient value), AA}El(target pattern)
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Table 1. List of representative soup and stew in the study

Soup Stew
Vegetable Meat -fish -egg -legume Vegetable Meat -fish -egg -legume
= 1) - -
Baechu-G ", Amuk-G, Bulfa G, ALT, Budac.l,
Busut-G, Dak-G, Doenjang-G, Chua-T. Daceuiiri
Gamja-G, Dongtae-G, Dubu-G, Busut-J”, Chungookjang-J, Dak dor; T DgocJ:'i ’0 o
Kimehi-G, Galbi-T?, Gom-T, Doenjang-J, o Ojnng :
Kongnamul-G, Gul-G, Gyeran-G, Hobuk-J, g . ’
. .. L. Dubu-J, Gamja-T,
Miyuk-G, Jogae-G, Ojinga-G, Kimchi-J,
. . . . Godeunga-J, Gotgae-T,
Miyukoinaeng-G, Shoegogi-G, Soondae-G, Kimchijungol . .
Ojinga-J, Ori-T,
Mu-G, Sullung-T, Yooby-G, Kongbiii-l. Shoegogi-]
Toran-G Yukgyejang oUS, 508

1) G: gook; 2) T: tang; 3) J: jigae

« Spelling of food names are from Food values of portion commonly used(The Korean Nutrition Information Center, The Korean Nutrition Society, 1998)
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Table 2. Composition of study subjects by recruited regions

N(%)
Seoul Incheon Daejeon Gwangju Daegu Ulsan Busan Total X
B 17 19 19 21 12 14 10 112
o (15.2) (17.0) (17.0) (18.8) (10.7) (12.5) (8.9) (100.0) 6.742
Girl 14 15 16 20 18 18 22 123 '
(11.4) (12.2) (13.0) (16.3) (14.6) (14.6) (17.9) (100.0)
Total 31 34 35 41 30 32 32 235
(13.2) (14.5) (14.9) (17.4) (12.8) (13.6) (13.6) (100.0)
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Table 3. General characteristics related to menu planning

(47.7%), oAspAd 123“5(523%)0]21‘3% EAREAE 9]
i, A9d A R1QICHTable 2).

EAW%XH 0‘3}4?‘“’ Table 3of A At 4
o) FHor o] 638%= 7P wWokow], tiololE
19.2%, RS 8.5%, BA| 8.5% 2 LRt A 5-do] o
T a5 9| of ol Tigt A S W Fo]
STyt ShAlo] 57.4% 2 AYFS 2 Uitk AlEE ASE
ZAfA 7?” —'Z“OPOF— AFTo R 7| AN AR o]

¥ goloke Aoz S5 49 c‘w% 3.8%, AdF

2 1.3%°) B3kt

N(%)
Characteristics Distribution
Health 150(63.8)
Merit Diet} ‘ 45(19.2)
Menu planning Environmental protection 20(8.5)
Economy 20(8.5)
Training Received 135(57.4)
Not received 100(42.6)
Grain 9(3.8)
Meat-fish - egg *legume 131(55.7)
Most preferred food groups Vegetable 3(1.3)
Fruit 65(27.7)
Milk - Dairy product 27(11.5)

Total

235(100.0)
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Table 4. Necessity, intake frequency, and correlation coefficients between necessity and intake frequency of soup-stew

by meal times

Breakfast Lunch Supper Total F
Necessity" 3.46 3.68 3.52 3.55 1.522
Intake frequency” 3.01 473 3.80 3.85 44,657
Correlation coefficient 0.419” 0.424" 0.619" 0.580"

1) 1: no need at all ~ 5: absolutely necessary

2) 0: 0 time/week; 1.5: 1-2 times/week; 3.5: 3-4 times/week; 5.5: 5-6 times/week; 7: times/week

*p < 0.05, **p< 001
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Table 5. Preference of soup and stew by food group

g Jls=ol 2AHE
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Bt t)Fol | A] 14kal(The Korean Nutrition Society, 2010)5
o 659t gkow, 37 A ARk 37 A 42
SEAIA S 167, AL D7) A Ao 3R
o+ t3Eo 9 A] 94kal(The Korean Nutrition Society, 2010):C}
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02 uiAsh= WS Alek] ovR] Alggel Zol7t A Y
ERP7] wiizoll AgsA] ghon, Rt A/hE HEo SAS
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nor

N(%)
Soup Stew Total
Vegetable 188(26.7) 233(33.0) 421(29.9)
Meat- fish- egg - legume 517(73.3) 472(67.0) 989(70.1)
Total 705"(100.0) 705(100.0) 1410(100.0)

1) 235 subjectsx3 kinds/subject = 705 kinds
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Table 6. Representative energy contents per serving of Korean soup and stew by intake and preference

Intake” Preference
Meat -fish -egg - Meat -fish -egg -
1 -P 1 -P
Vegetable(V) legume(P) \Y Vegetable s \Y
Soup, el 65 149 120 64 218 157
Stew, leal 116 211 177 120 233 196
Soup - Stew, kel 91 167 95 225

1) In-depth analysis on the dietary intakes survey of infants, children and adolescent( II)(Korea Health Industry Development Institute, 2010)
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Table 7. Representative nutrients contents of vegetable and meat-fish-egg-legume soup and stew per serving by

target pattern, intake and preference

Vegetable Meat -fish -egg -legume

Target Intake” Preference Target Intake Preference

pattern” soup stew soup stew pattern soup stew soup stew
Protein(g) 1.11 4.89 9.23 4.95 9.37 9.62 12.63 15.69 16.59 16.67
Fat(g) 0.18 437 6.01 3.68 5.97 527 5.74 10.53 9.41 11.66
Carbohydrate(g) 3.14 3.48 7.60 4.53 8.89 1.53 12.28 14.48 16.32 16.28
Dietary fiber(g) 0.52 221 3.28 2.15 3.53 0.04 2.49 3.37 235 3.36
Ca(mg) 2271 63.28 100.69 60.40 102.70 41.73 89.12 79.91 56.43 72.90
P(mg) 24.01 68.31 148.33 71.25 151.40 109.78 162.63 193.56 176.03 197.52
Fe(mg) 0.66 1.45 1.60 1.45 1.76 1.35 241 241 3.61 2.44
Na(mg) 191.77 769.92 986.60 783.72 968.11 79.12 755.96 944.39 902.35 966.87
K(mg) 167.74 348.94 396.28 366.78 431.26 96.38 340.03 498.20 401.11 510.94
Vitamin A(zgRE) 90.79 41.711 44.50 43.94 87.43 59.48 73.61 165.16 84.59 192.38
Thiamin(mg) 0.04 0.05 0.18 0.05 0.18 0.11 0.09 0.29 0.12 0.33
Riboflavin(mg) 0.05 0.08 0.10 0.08 0.12 0.10 0.13 0.27 0.19 0.26
Niacin(mg) 0.45 1.14 228 1.23 231 1.70 2.11 4.57 3.36 4.59
Vitamin C (mg) 8.84 5.23 14.71 8.58 16.45 0.15 991 15.58 10.47 17.06

1) Dietary reference Intakes for Koreans, First revision(The Korea Nutrition Society, 2010)
2) In-depth Analysis on the Dietary Intakes Survey of Infants, Children and Adolescent( I)(Korea Health Industry Development Institute, 2010)
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