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Table 1. General Characteristics of subjects

Characteristics
Mean + SD
Age(yr) 5.67 + 1.65
Height(cm) 116.85 + 12.85
Weight(kg) 22.22 + 5.78
BMI(kg/m’) 16.28 + 2.87
N (%)
Sex Boy 281 (50.8)
Girl 272 (49.2)
Mother’'s job Professional worker 64 (11.6)
Service worker 36 (6.5)
Office worker 43 (7.8)
Sales worker 38 (6.9)
Others 51 (9.2)
Housewife 321 ( 58.0)




a5 olEEe AA, AF, BMIE Table 2014 R ute} 2o, g A
A2 A &S50 2002 o]l A ¥, PR 7MY olF2 115.43+0.94c
m=z 74 ZA vebda, HHR 7] ok 116.041.23cm®E vrERStT)
€4 250] 3009 =79 A, v FHY R 7149 ofF 2 118.31+1.35cm, F
AR 79 olEL 119.60+1.25cmE 7} A bl fe)Ae] s =
A debd AFe ALE 2F £A4UE, 21.28+0.39kg, 22.15£0.51kg, 22.5
7+0.59kg, 23.92+0.54kg o 2 et} nixjgte g AR} A FL spA T A
A+ BMI(kg/m*)E #oA& JepilA] gkt

Table 2. Anthropometric characteristics by household income level

and mother’'s employment status

Income level (10,000 won)

< 200/month > 300/month
Characteristics P-value
Unemployed Employed Unemployed Employed

Mean * SE
Height(cm) 115.43 £ 0.94* 116.00 = 1.23* 118.31 + 1.35" 119.60 = 1.25* 0.0350
Weight(kg) 21.28 + 0.39* 22.15 + 0.51" 22,57 + 0.59"° 23.93 + 0.54" 0.0011
BMI(kg/n’) 16.14 + 0.21  16.31 + 0.27  15.98 + 0.30  16.63 = 0.27  0.3598
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Table 3. Age—adjusted daily mean intake of Food groups by household

income level and mother’'s employment status

Income level (10,000 won)

< 200/month = 300/month
Food group P-value
Unemployed Employed Unemployed Employed

Mean(g) + SE(g)

Cereals and grain a a b b
products 241.45 + 7.26° 239.80 + 9.51° 271.98 + 10.98” 261.87 + 9.95° 0.0477

ft";fctggs and 35.02 + 6.57  48.76 + 8.03  39.08 + 9.26  35.18 £ 875  0.5718
Sugars and sweets 9.46+ 0.94 8.09 + 1.26 511 + 1.44  7.23 £ 1.24  0.0841
Igr‘j)%rfctasnd their 37.36 + 5.00  52.69 + 6.82  43.17 + 6.91  34.49 + 6.19  0.2031
Nuts and seeds 2.57 = 0.70 4.42 + 0.94 3.49 + 1.02  4.10 = 0.86  0.3660
Vegetables 145.59+ 7.90 138.28 + 10.62 166.48 + 11.95 170.28 = 10.97 0.0877
Mushrooms 9.52 + 2.16°  11.26 + 2.92° 19.15 = 2.99° 16.91 = 3.48" 0.0439
Fruits 188.73 + 15.93 162.19 + 26.61 181.27 + 21.65 136.37 + 21.44  0.2457
Seaweeds 6.56 + 1.12 8.94 + 1.48 5.10 + 1.58  7.80 = 1.56  0.3086
gﬁgﬁgﬁ‘ges and 174.62 + 19.42 127.23 + 25.36 211.62 = 29.60 170.14 + 32.62 0.1869
Seasonings 22.22 + 1.80  19.82 + 2.37  28.98 + 2.70  25.07 + 2.48  0.0596
Oils 6.11 + 0.64° 576 + 0.83°  7.22 = 0.95" 9.91 = 0.85"°  0.0013
xz?itusctasnd their 84.92 + 6.97°  64.61 + 9.47° 100.77 + 10.34° 98.34 + 9.15°  0.0298
Eggs 41.05 + 3.41  46.90 + 4.31  41.03 = 4.86 33.82 + 4.40  0.2112
Fish and shells 40.17 = 3.77 4241 = 5.04  53.88 = 5.68 50.71 = 5.18  0.1396
xgléui‘gsd Dairy 268.75 + 13.27 263.09 + 17.28 315.94 + 18.76 249.44 * 17.61  0.0595
Fats 1.39 + 0.42 1.09 + 0.46 2.37 £ 049 059 = 0.92  0.2033

_12_
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Table 4. Age-adjusted daily mean intake of Food groups based on F

ood Tower by household income level and mother’'s employment status

Income level (10,000 won)

< 200/month = 300/month

Food group P-value
Unemployed Employed Unemployed Employed

Mean(g) = SE(g)

+

Grains 255.55 + 8.19 262.83 + 10.73 290.08 + 12.39 276.99 + 11.23  0.0975

+

1%4gega§s, Fish, Beans, 149 49 + 804" 141.04 + 10.53* 190.44 + 12.16" 182.41 + 11.18" 0.0018

+

Vegetables 151.12 £ 8.09 142.23 + 10.74 176.89 + 12.29 175.01+ 11.15  0.0565

Fruits 188.73 + 15.93 162.19 + 26.62 181.27 + 21.65 136.37 + 21.44  0.2457

H+
+

Milk&Dairy products 268.75 + 13.27 263.09 + 17.28 315.94 + 18.76 249.44 + 17.61  0.0595

Oils, Nuts & Sugars 14.70 + 1.15 13.89 + 1.50 13.06 + 1.72 18.59 + 1.55 0.0655

_13_



I\

2) AFAH AP DVS)
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HAYE 7MY obF-E 33.07+0.95% € gl &l 7HF =R, HAPE v}
o] obFe 30.66:0.8622 viebygth. € &5 2008 o] stel A4, HIH Y
B 71 obsE2 28.50+0.632% vebta, YR JHA 9] obFEE 26.81
+0.82%2 713 YA vetskth. 2 259 DVSE Mean + SE(BHL23HE A
2] 9 o}

¥ d7ZFNA = AAF L2 DVSEe] =4 vt 9=, ol DVS
A7t sy F71E 7] Wl Eol

=S =R
FIFE AT AF /S E vz S o, V19 2F 7 Aol &

DVS
b
35 r ab
a

30 a T
25
20
15 L p<0.0001
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5 |-
0

Unemployed Employed Unemployed Employed

Income =2,000,000 Income =2,000,000 Income = 3,000,000 Income = 3,000,000

Figure 1. Comparison of DVS(Dietary Variety Score) by household in

come level and mother’'s employment status
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Table 5. Age-adjusted daily mean intake of Nutrients by household

income level and mother’'s employment status

Income level (10,000 won)

< 200/month = 300/month

Nutrient P-value
Unemployed Employed Unemployed Employed

Mean + SE
Energy(kcal) 1533.93 + 39.26" 1455.25 + 51.43" 1823.90 + 59.39" 1673.74 + 53.82° <0.0001
Protein(g) 53.38 + 1.67°  50.32 + 2.18"  67.61 + 2.52°  60.65 + 2.28"  <0.0001
Lipid(g) 38.94 1.80* 37.98 + 235" 50.73 + 272" 47.59 + 2.46"  0.0001

Carbohydrate(g)  237.36 +5.73"  220.63 + 7.51*° 268.77 + 8.68" 245.60 + 7.86™  0.0004
Fiber(g) 3.82 = 0.17° 3.35 + 0.23° 5.12 + 0.26 4.15 £ 0.24”  <0.0001
Calcium(mg) 452.74 + 22.48" 448.57 + 29.45" 634.65 + 34.01° 526.23 + 30.81” <0.0001
Phosphorous(mg) 919.37 + 27.02° 874.18 * 35.40° 1165.21 + 40.88" 1019.46 * 37.04" <0.0001

Iron(mg) 8.89 + 0.45" 7.88 £ 0.59" 11.88 + 0.68" 10.11 + 0.62™  <0.0001

+

Potassium(g) 18.20 + 0.59" 16.95 + 0.77* 23.35 = 0.89" 20.05 + 0.80"  <0.0001

I+

VitaminA(zgR.E) 488.77 + 38.80" 436.16 + 50.83* 711.92 + 58.70" 539.77 + 53.19">  0.0029

Sodium(mg) 3007.10+ 109.81* 2785.15+ 143.85" 3364.59+ 166.13" 3226.99+ 150.53 0.0374
Vitamin Bi1(mg) 0.96 + 0.04" 0.83 + 0.05 1.28 + 0.06" 1.01 + 0.05°  <0.0001
Vitamin Bz(mg) 0.99 + 0.04° 0.92 + 0.05 1.26 + 0.05" 1.08 + 0.05™  <0.0001
Niacin(mg) 10.23 + 0.37° 9.76 + 0.49° 13.93 + 0.57° 1191 + 0.51™  <0.0001

Vitamin C(mg) 65.34 + 4.31* 58.72 + 5.65" 85.68 + 6.53" 65.46 + 5.91" 0.0149
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Employed 1392- p>0.05
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[ncome=2,000,000 188 |

0% 50% 100%
B Cabohydrate(%)  MLipid(%) O Protein(%) \

Figure 2. Percentage of energy intake from three major nutrients
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Table 6. Nutrient adequacy ratio(NAR) and mean adequacy ratio

(MAR) by household income level and mother’'s employment status

Income level (10,000 won)

< 200/month

> 300/month

Nutrient P-value
Unemployed Employed Unemployed Employed
Mean + SE

Energy(kcal) 0.883 + 0.011° 0.847 + 0.014° 0.935 + 0.016™ 0.890 + 0.015* 0.0008
Protein(g) 0.997 + 0.003°  0.992 + 0.004° 1.000 + 0.005" 0.981 + 0.004™ 0.0057
Calcium(mg) 0.631 + 0.018" 0.632 + 0.024° 0.726 + 0.028" 0.692 * 0.025° 0.0127
Phosphorous(mg) 0.969 + 0.006° 0.955 + 0.008" 0.994 + 0.010™ 0.965 + 0.009* 0.0223
Iron(mg) 0.812 + 0.014* 0.767 = 0.019° 0.903 = 0.022° 0.852 + 0.020 <0.0001
Potassium(g) 1.000 = 0000  1.000 + 0.000  1.000 + 0.000  1.000 + 0.000  1.0000
Vitamin A(zgR.E) 0.832 = 0.015* 0.824 + 0.020° 0.921 = 0.023" 0.875 = 0.021" 0.0029
Vitamin Bi(mg)  0.960 + 0.009° 0.915 + 0.011" 0.979 = 0.013* 0.942 + 0.012" 0.0009
Vitamin B2(mg)  0.893 = 0.012  0.890 = 0.015  0.933 + 0.018  0.904 + 0.016  0.2304
Niacin(mg) 0.903 + 0.012° 0.860 + 0.015° 0.956 + 0.018™ 0.916 + 0.016* 0.0006
Vitamin C(mg)  0.736 + 0.020° 0.703 + 0.026°  0.853 + 0.030" 0.785 + 0.027 0.0009
MAR 0.874 + 0.008* 0.853 + 0.010® 0.927 + 0.012® 0.891 + 0.011* <0.0001
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Table 7. Nutrient density(ND) of Nutrients

Income level (10,000 won)

=< 200/month

= 300/month

Nutrient P-value
Unemployed Employed Unemployed Employed
Mean + SE
Protein(g) 34.51 + 0.57* 34.80 + 0.74" 36.84 = 0.86" 36.63 = 0.78"  0.0406
VitaminA (zgR.E) 312.06 = 23.86 311.00 + 31.28 412.61 + 36.28 326.30 = 32.87 0.1074
Vitamin C(mg) 43.42 + 3.02 4250 £ 3.96  50.55 + 4.59  40.70 £ 4.16  0.4174
Vitamin B;(mg) 0.61 + 0.02°  0.58 = 0.02*  0.71 + 0.03"  0.61 + 0.02°  0.0013
Calcium(mg) 303.24 + 12.77 318.26 = 16.74 340.00 + 19.41 334.83 + 17.59  0.3217
Iron(mg) 5.75 + 0.25 5.64 + 0.32 6.41 + 0.37 6.20 £ 0.34  0.3065
Phosphorous(mg) 600.40 + 10.23 612.43 + 13.41 642.98 + 15.56 630.62 = 10.10  0.0922
Potassium(g) 1193 + 0.26  11.77 = 0.33  13.03 + 0.39 1242 + 0.35  0.0545
Sodium(mg) 1946.15 + 57.11 1953.91 + 74.85 1903.56 + 86.83 1976.18 + 30.22  0.9409
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Table 8. Eating habits by household income level and mother’'s employ

ment status

Income level (10,000 won)

< 200/month

= 300/month

Variable Factor Unemployed Employed Unemployed Employed P-value
N=224 N=118 N=97 N=114
N(%)
BF Yes 194(87.0) 103(88.8) 97(100.0) 105(92.1)
Having a
o] No 29(13.0) 13(11.2) 7(7.9)
Lunch Yes 218(97.8) 107(92.2) 94(96.9) 110(96.5) 0.0964
No 5(2.2) 9(7.8) 3(3.1) 4(3.5)
Dinner Yes 218(97.8) 114(98.3) 95(97.9) 113(99.1) 0.9524
No 5(2.2) 2(1.7) 2(2.1) 1(0.9)
Having a  pp Yes 191(85.7) 103(88.8) 85(87.6) 94(82.5) 0.3983
family
meal No 32(14.3) 13(11.2) 12(12.4) 20(17.5)
Lunch Yes 48(21.5) 9(7.8) 17(17.5) 11(9.6) 0.0080
No 175(78.5) 107(92.2) 80(82.5) 103(90.4)
Dinner Yes 222(99.6) 110(94.8) 94(96.9) 110(96.5) 0.1579
No 1(0.4) 6(5.2) 3(3.1) 4(3.5)
F
TEAUeNEY - stimes/day 43(19.3) 21(18.1) 19(19.6) 19(16.7) 0.2313
of having
2 times/day 98(43.9) 39(33.6) 44(45.4) 46(40.4)
a snack
1 time/day 80(35.9) 51(44.0) 33(34.0) 46(40.4)
Hardly 2(0.9) 5(4.3) 1(1.0) 3(2.6)
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> 2times/day 3(1.3) 1(1.0) 2(1.8)

Frequency

of eating 1 time/day 142(63.7) 88(75.9) 53(54.6) 77(67.5)

out > 1time/week 26(11.7) 3(2.6) 28(28.9) 18(15.8)
> 1time/month 31(13.9) 18(15.5) 11(11.3) 12(10.5)
Hardly 21(9.4) 7(6.0) 4(4.1) 5(4.4)
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Table 9. Practice level of Dietary Behavior Guidelines by household income

level and mother’'s employment status

Income level (10,000 won)

< 200/month

> 300/month

Variable Level Unemployed Employed Unemployed Employed P-value
N=84 N=64 N=42 N=56
N(%)
Consuming 1-Practicing 39(46.4) 21(32.8) 17(40.5) 23(41.1) 0.0809
various i
foods 2.Trying  to 26(31.0) 23(35.9) 14(33.3) 23(41.1)
practice
3.Not 19(22.6) 20(31.3) 11(26.2) 10(17.9)
practicing . : . .
]Sfl‘t“g;gke 1.Practicing 38(45.2) 27(42.2) 21(50.0) 26(46.4) 0.8088
2. Trying to
Sractice 29(34.5) 24(37.5) 17(17.5) 21(37.5)
3.Not
Sracticing 17(20.2) 13(20.3) 4(4.1) 9(16.1)
Egéglﬁtely 1.Practicing 43(51.2) 33(51.6) 20(47.6) 33(58.9) 0.4197
2. Trying to
Sractice 25(29.8) 18(28.1) 17(40.5) 17(30.4)
3.Not 16(19.0) 13(20.3) 5(11.9) 6(10.7)
practicing . ' : :
Having a 1.Practicing 67(79.8) 49(76.6) 36(85.7) 44(78.6) 0.7490
plealsant )
mealtime Trying to
ot Sractice 14(16.7) 10(8.5) 4(9.5) 10(17.9)
skipping
breakfast ~ 3.Not 3(1.3) 5(7.8) 2(4.8) 2(3.6)
practicing
Watching 1.Practicing 49(58.3) 33(51.6) 24(57.1) 35(62.5) 0.8571
1flor food
and waste f)ggi‘gég to 27(32.1) 19(29.7) 13(31.0) 13(23.2)
3.Not
Sracticing 8(9.5) 12(18.8) 5(11.9) 8(14.3)
Enjoying 1.Practicing 71(84.5) 49(76.6) 34(81.0) 45(80.4) 0.5278
Korean
diet :
pattern 2Ining o 11313.0) 12(18.8) 7(16.7) 9(16.1)
3.Not
Dracticing 2(2.4) 3(4.7) 1(2.4) 2(3.6)
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) Zz Q8L AA Al H2PeHE 19 600mg(Nacl 1.5g)22 A3}
A Fo) HHAE Fo]7] Yste stFe] 2,400mg(Nacl 6g)n] gtz A3 3
EE A8t 92u(NRC 1989), $-eUE FA4 F3d3 el 4o
A3 E e ste] X% 2000mg/d= A <FstL(KDRIs, 2005) 9t $-2u
< F =¥AFZL v 3754 1000mg, 1 6784 =

200mgel}. obFe]l YEF AFAFe] AdHA] GEF ddnso] 2H)
£ YR obEEol HFAYR o5 Eel vle YEF dFUEst EA e
Ui ded, ol AAEAR ARz A A4 2F 2% $4& I3
, ARA WA A AE ZA vebdel. frohd 25w AL o}
2] BAl stell Jeng BE AgFe] S vt Fow AdEA, =
AL A7, A5 AAH 256 JFE BT X (Newby
PK, 2004)%1c}. Matthews$} Rodin(1989)& ojwye] 7}4 4] &%)
F7bstE A HA A AqeA A g2 fhD BIE FA> VE} 2ol s
o] Aol Ao J3S F}y 3% .2n, Skinner 5(1985) o]
A F57H AA F3e dFE FoER TIHLE A dg: A
of dFE Fohx st wEbA obFe] A S st viE AREE F
A st7] 8 ojwe] J¥e] FRsAL, 53] AA &5 Y, HYE 7}t
Aol A old wE 2FY ddnS oS desA

qUAIE e 3 JF

FEhEo] Tt H:

nTg
i
I

e Jr [
|

l

_31_



A& 2 AT o1y, , Ade] AXAES vi=s BY, 374 F ol
A Qo] AdALR =& A& & § drh o) oY HY AR
74524 Felel g2 frobe] A& Ae QT (Choi, 200 = 7 A
7} vdehde, o] dFolA Choit P24 A& F2 &3, ¢ute] F4|
BE &R0 g AL gt o] A4 EAle A4 35 AeeS
A& Eu|Fo] oA AP T2 FAHOZE o] AR} PAo|
Aalzche o] 23 A4 Fo| T2AL nigkE 2 siA =, ofle A4S
A gkowd AYZFARZ HFYHo| dolAhe AE AT W Hk=A A
FEF A X of & A5 (Hong, 1999)°]c}.

V53 @A AAsks A6 g A ovurt HPskA ¢ 1A
3% HA AAE 7S @ F vl go] ANH 2R EA Yehted, o&
FAE 2 gde Agd 2FdA e FAY9E A 2w AS HA o
WU AAE stE A9y BAs Hew Bald. Kim GM(2000)8] 9T
A AAE 7SS @A WA g3 ok EXAA W Al ok A EF 3
21e] vl go] o & ALE YelgEd ol &71Fe] i Aaste 34v)
e, s 290G AA2HA SHlE AEF A EE S 7|87 HeR S ¢
ety & 4 Qe 374 F AY A A RS S A aste et b

% EA veRE, REs AY A% A o gete] AdelA Lube A

0

24 AAe) A% 25dme) AT AUE AFF (Kang, 20048 97

AR AR Aol BE4T BAY Aol ¥4 ek, F3Ae 2
A JAE A7 (Kwon, 2000)8) AFANAE LSS 24 W] go] %7
et ¥ 4 gk o AFANE 25 e TFHG 2Fe] FE IF

)
2
o
N
-|-l
>,
>,
Rt
I,
brt
)
nj
fiir
flo
L
)
Suj
L
s
=
o
r
2
A
A
L
)
2
2

_32_



A k53 @A s Azte] BoBE 74 & AAFY d¥old o}Ee 2

%, wud, wete C, AEe AAZe] #2294 rh(Kim, 2003) HekA
A 7S A BE D ool JFLE RFT 5 YRS FA 9

FA = WS WA 14 F F8

o
o%
»
(o
fetl
e
ol
)
et
i
ox
m (-
o
it
r (
ok
>
¥
bt
Jpu
S
(o2
o
ok
i
B
—
[{e)
[{e)
<

2 Sgo] AUACE £50] B AR wal R AFE BT, A
59 ofulue] A ol¥el wet AW, AAzTe] ¥3, omuz} WA

_33_



AAZ AR AAE A Jebste. aehA

So] A
AAGES oulU A IRk oFFe] Aol

=

[

744l of
itk 23 AAFLZ W 38A obFe] AelA BE Aol 4, wlehd

col A7 #E3n, YEFS 23

}

9]
p oA

o
ok

s

xn

71 fskel Abg 712l

[e]

=

g e

ek weha v

o

3t

ol g el

I Qs A A4 el olmuel A

I~
FYo

94
Aol A8k

e
%0

)

_34_



B A7E BANA NS} AYBY BB AT 20050 TR FE
A ARE ez oFolHon, B 384 o}5 AT AALES o
WUl A elel wet are]

N5 2Ash 44BN AR = 4
E3t omuelsl AA 4% ofulue] Aol RS VI 2EY JFLF
Az ARE AANsEd 1 Bl gldh.

1 A7 A% ok g 2o

D2 A7 dAASL 20058 FANAF-QFzA FolF v 3784 o}

& 5539elth. HAASE MMe 2FLR gl 74 2% 4 &5 200
T o3 & HIFAGE FHAY obF 2249, 4 25 20099 o) & PR
7] obF 1184, € &5 30009 23} & wAGE 7HH 9] ok 977, 4
£5 3000 =3 & QR 7HAS obF 114922 FAH gl

2) A dAAEY HFvel= 5.67+1.654 3L, Py
8%, Ak 49.2%°]t}. Z+ 1§¥ HF AAF AFLE L 25 20099 o] s}
& HIFHYE 7149 olFEL 115.43cm, 21.28kg, € &5 200749 °l3 &
HALYE 7142 obFEL 116.0cm, 22.15kg, € &5 30099 =3} & HH Y
B 7149 olFEL 118.31cm, 22.57kg, € £5 3009 =3} & YR 7}
Aol olFEL 119.60cm, 23.93kgl 2 AAFFo] =L4F 7|9 BEFAVL
wol uzteh. 53 AFE AAFE] EEFF FsA A eyl

A= 3 50.



o A& AH H7HE 2y, 19

=
=

3) 24X 7 AP e AR AT A=A

#F & HFHYE

749l k55 A4 o

=]

2008k ol3 & Hd

2=
aS

U 23 & v

of HYE sHAel nlsl 37]-AA-A

55

A% AR Fpgel

NEAAS o

! FAFETE AA7 =4 Jebgeh
2 25 30009 23} & H|H AR SR olESL DVSTF 33.07+0.952 €

°]

=
=

aFC v MR =g, 2 25 20099 03 & HYE A9 otF

26.81+0.82% 7} 2A ERytT).

2 &5 3009 =7 & vFHYR

T
T

A %7

FEAA 2 25 20004 o3 & HPE 719 of

7t 744 A7 et

4N 1%

[ I)
|

Aol 4 AN

_36_



H&e F7bstech ok AE A9 A AA &£Z] ¥E5F §F #AF

dAAES] NARZLS ouz], & 24 9, E sleghd A, veld By,
tholobAl, HlelRl Co A9 FA Aolst At FAHst AAAY 2w
(0.63D)3 HIEFRIC(0.703)8] ¢ /M8 I2F EF ot |FARZFEd FA
AATE B F 93, € 25 30099 23 & vFHYR 1A o559 A

$ o] FHst AFARF o AR A A2E et MARZ
< ¥ &5 30099 =3 & vFAYQE 7MY oks=e A+ 0.927:0.012%
78 =3, 2 &5 2000 o3t & HUE JHH e obg=e % 0.853+0.0

93 87kA dFa (DA, vletlA, HleIC, HIERl By, 2w, AR, o, 2
)9 dIYLEES € &5 3007 =3 & HFHAYE A9 okFEl MR
=7 debgeh dbdel wleRlA, HlepilC, Bliel By, AR, Z2Fe A¥ 9

25 200949 o)3 & FAYE 7HA Y] obFEelAA s YA ebsde

JEFS A% Ml 259 FFFe] 3097mgE FEAFF 7 3754 1000
1 67841 1200mgel ®la wi§- E=A el 53] ovuyr) Hj

7142l o}Fd A$ YEF dIUEs o A dehdE £ 5 ). o

A QEREE S obEEel 2 WiH ARA H= g3 V= °]

mg, X

_E.

e
L

5) WS AERe Adnm g 25 300989 23} & NAQE S
& A BE 2FAM 37 A A F ob Aol B4 vhehie, A4S

3@ A 34 S A% A A el w4 by F

oy
w

>

_37_



=
S Y

74 el

|

AQANH FAE W A9t BonE 4 1% o

7Hdel AF o v vy

B 7R v FHYE 7}

o}.

t RE IFAA 3% 19l bR A vehgm, A5

_7;;]

A

914

o%

A
1

o

N

p—

<

wr

ojy

A

L

3 44T A3

6)

Z1A7) A € &5 2002 o] 3

=
=

b= 12 A
o5 Eo] AAEI} M A Yebgh

A7, b FA L

A7)

Adz

&

yjr

= oulu)e] A 3o weh Awuw, AA2Se] E3, oleuzt wH

o] R, ojmviz} A
1 st AAY AALT) B2, omyz

uoh AR} o 4

(<]
Ad A=

5

74l of

z‘];l.

o]:_l_

AL 2 ey

s

ok3
b |

=
o=

X

=L
F9) A5 AAYH} s @orA

FFE S depd o, Agd e AR

AR ARZANAE BA Jepsdeh, debd AASEED ojwy A o5}

_38_



] x

12 o
o)
et

[e]

=

o3

-

AN)

%

O]_Eo
co A

i
i
wﬁwr .1__/-%
%iw_ﬁﬂ%
auT,mMAE.thﬁo
;T ﬂaoo&
T A_.c&%ao r
lauiedﬁa_/,a_e >
_— B Lmu_. =
< o_aM.]u o T 9 Mo
ﬁ.ﬂﬁumrﬂ-% ﬂﬁ q,_o.arw_
JWLO_H,,,@.%,% = ; LouE
N kaﬂﬂﬁ% — ﬁaL_Laom_ X
hﬂ.leu%ﬂa.ﬂ X lu_. éﬂf
o,ﬂwaooul ~ od-.w_._mﬂ.h_u
frwo_aé ﬂo_eﬂ G owauuxenaﬁ
j:;if_;ﬂq. % @:,moqw
e o_%o_agmou:wﬂu " ‘Hduﬂw_mﬂ
a%ﬂmaywo&a T ;amqﬂo
Jmaiﬂ%éwaﬂg o %@'aduaaoq___a
letﬂlﬂu..Jou.m.ma ) uxunc._ojtl_oﬁ
g-nnnwu_.ﬂﬁ_.ﬁoﬂ I ﬂﬂwr,@ux
quw&W%wﬁ z M%@ﬂgﬁ
s }:ng},__h ueqofvam
ELM;Z@MW > AVJ.M@%
%o_ﬂaﬂﬂ@u s . iwgmmq
&+ gic Mo T F h g ol o 2 =
ﬂwﬁﬂlEﬂn@mo_a ! Wonlnm.d.x
ﬂoVomr%.ulaMﬂuaoow & %W%QWW
Hqﬂ_.gz,ﬂaoaom_ " o_ayoﬁﬂé
.Eﬂﬁozﬁﬁ_.iu.mm W c_aﬂl_h_. 4@
Y ﬂqﬁylﬂ ) UIE_A.%&EO&O
qflwfm T w,ﬁmowwq
ojy A_ _o,_.a.
- o“u o oK o el mmw ; ey o
ﬂAdﬂ oy ._ﬂyll_l I_HIWﬂo
I %W%Wﬂu?ﬁ
o ~N
ﬂﬂoﬂxmﬁ_.?
}wamﬂ%ﬂ_ﬁ
Z._._MA_,_I.N_l.NEﬁOI__AI
Sﬂo_aﬂ.
Or.ﬂoﬂu
ﬂ-ﬂu
o

A

-39 -

001:5?_0
‘q‘

019401

| 7+

o] AA 2

&

ol v

vl

g

Ho:]_‘?_

2

R E
O'_V

2ol I

e

315

At



Aslof &

A3 2E7|RH(FAD, T2 F)ol A ¢

.M.O
I

R

&

ol

p—

A sloto] gomz U

3

28 =zade) e BeaNT, 7H
AN, FHdel AA FEH owuel

AAHQ AR AEA ] o] Fol A ok

2ol A8 W}

s

T3 /A g7 AR AEIT nds

o,

T

=
=
L

A
4 <
2

AR} As of o},

2%
RRCER

%

oj

o] WA AT, ol
Fo obEe] Al Ae B AAUR F AEF AS

o
™

o~}

o] A%H R o] FolH o} & Aot
— 40 —

=
=

s, ole] WE F& A7



33§

D AAA. Qo 4F 2 AA xS, FEA, 2003
2) AAEAAT. A Ao =239 FE. oaAH. 295, 2003

3) Ahn HS, Kim MY. Effect of the Nutrition Education for infant fee
ding on Mother's Knowledge, Attitude, Practice of weaning.
Korean J Food Culture 18(4) : 3207332, 2003

4) Birch L., The role of experience in children’s food acceptance patte
rns. J. Am Diet Assoc. 87(Supp.9) : 536-540. 1987

5) Choi EH. Research on meal management of mothers of elementary
school children and demand for school meal service and the nutrition
education. The Graduate School of Education Dongguk University,
2002

6) Choi M]J, Yoon JS. The Effect of Eating Habits and Nutrient
Intake on the Physical Growth Indices in Preschool Children. Korean
J Community Nutrition 8(1) : 3714, 2003

7) Choi NO. A research on the current status of children’s eating beh
avior depending on the mother’'s employment status and the presence
of other family members during mealtime, The Graduate School of E
ducation Sookmyung Women's University, 2001

8) Chung HI. Research on Mothers’ Actual Management Status of Eat
ing Habits of Children and Understanding and Needs of Children Nut
rition Education. Dept. of Early Children Education. The Graduate Sc
hool of Education Sungshin Women's University : 2006



9) Chung, Heajung. Eum, Yun-ho. A Study on the Children’s Eating
Habits and Food Preference according Their Parents’ Economic Statu

s(II). Korean J Nutr 41(1): 89799, 2008

10) Chung HG, Lee NH, Baseline Dietary Behaviors of Children for
Nutritional Management Programs at Child Care Centers in Korea.

Korean J Nutrition 33(8) :8907900, 1997

11) Dietary Reference Intakes for Koreans. The Koreans nutrition Soc
iety, 2005

12) Hampel JS, Betts N, Benes BA(1998) : The 'age+5' rule: Compari
son of dietary fiber intake among 4-to 10-years-old children. J Am
Diet Assoc 98(12): 1418-1423

13) Hong YG. A study on the relation of eating behavior and food int
ake to obesity index of adolescents. Korean J Dietary Culture 14
(5):535-554, 1999

14) Kang SA. A study on food purchase frequency of elementary scho
ol students and its related ecological factors. The Graduate School
of Education Chungnam National University, 2004

15) Kim HK, A Study on the relationship between Diet and Behavior
of Preschool and School Children. J of Humen Ecology Ulsan Univer
sity 20035 4(2):71-84

16) Kim YH, Chun JH: Food Habits and its Relation to the Obesity of
Preschool Children Living in Urban Area. Kor J Dietary Culture 15
(5) : 349-345, 2000



17) Kwon SY. A study of dietary patterns and analysis of the factors
that influence snack intake of middle school students in Seoul. The
Graduate School of Sookmyung Women's University, 2004

18) Kyo RK. A Study on mother’s Eating Attitude and Children’s Eati
ng Habits. The Graduate School of Education Yeungnam University,
2000

19) Lee JW, Hyun W], Kwak CS, Kim CI, Lee HS. Relationship betw
een the number of different food consumed and nutrient intakes.
Korean J Nutrition 5(2S): 297-306, 2000

20) Lee KA. Effects of Mothers’ Nutritional Attitudes and Knowledge
on Their Children’s Obesity Inducing Factors. Korean J Nutr 2006
1 4647478, 2004

21) Lee KA, Jeong BY, Moon SK, Kim IS, Nakamura S. Comparisons
of Korean Nutrient Adults’ Eating Habits, Food Preferences and Nut
rient Intake by Generation. Korean J Nutr : 39(5) : 4957504, 2006

22) Lim HJ, Ahn HS. Analysis of Factors Associated with The Presch
ool Children’'s Nutrition Awareness. Korean J Dietary Culture vol 9.
No 5, 1995

23) Lim HJ, A Study on the Food Intake, Sodium and Potassium Intak
es and Urinary Excretion of Preschool Children in Pusan. Kor J
Nutr 33(6): 647-659, 2000

24) Lim GS, Eating Behavior, Obesity and Serum Lipid Levels in Chil
dren, Korean J Nutr : 33(8) : 8907900, 1993

25) Newby PK, Tucker KL, Empirically derived eating patterns using
factor or cluster analysis : A Review. Nutrition Review 62(5): 177-
203, 2004



26) Matterws, K.A., Rodin, J. American Psychol. 44, 1402, 1989

27) Moon, Hyun-Kyug, Kim, Eu-Gene. Food Intake Patterns of Korea
ns by the Economic Status Using 1998 Korean Health Nutrition
Survey. Korean J Nutr 37(4) 3107328, 2004

28) Moon HK, Park JH. Comparative Analysis and Evaluation of Dieta
ry Intake between with and without Hypertension Using 2001 Korea
National Health and Nutrition Examination Survey(KNHANES).
Korean J Nutr 40(4) : 3477361, 2007

29) Morais MB, Aguirre AN, Fagundes-Neto U : Measurement of low
dietary fiber intake as a risk factor for chronic constipation in child

ren. J Ped Gastroenter Nutr 29(2): 132-135, 1999

30) Park HS, Ahn Sh. Eating Habits and Social Behavior in Korean
Preschool Children. Korean J Nutr 36(3) : 298305, 2003

31) Park SM, CHoi HS, Oh EJ. A Survey on Anthropometric and Nutr
itional Status of children in Three Different Kinds of Kindergartens

in Cheonan. Korean J Dietetic Association 3(2) : 1127122, 1997

32) Robert D. Lee-David C. nieman, Nutritional Assessment, 4th
edition. Higher Education : 171-174



33) Roux C,Couedic PL. Durand-Gasselin S, Luquet FM, Consumption
patterns and foos atititude of sample of 657 low-income people in

France. Food Police 25:91-103, 2000

34) Ryou HJ. A study on health status and dietary intake of preschool
children. The Graduate School of Myongji University, 2003

35) Skinner, J.D, Salvetti, N.N., Ezell, J.M., Penfield, M.P., & Costello,
C.A.(1985). Appalachian adolescents eating patterns and nutrient int
akes. J am Diet Assoc, 85(9), 1093-1099

36) Song Y], Joung HJ, Kim YN, Paik HY. The Physical Developme
nt and Dietary Intake for Korean Children and adolescents : Food
and Nutrient Intake. Korean J Nutrition 39(1) 50757, 2006

37) Suk YH. Comparative study on nutrition knowledge, food behavior
and nutrition intake levels at school lunch in elementary school by
different economic status. The Graduate School of Education
Chung-Angs University, 2008

38) Um JS, Park MY, Chung Y]J. Composition of Food Appropriate for
Evaluation of Diet Quality of Korean Adolescents. Korean J Nutriti

on 39(6) : 560-571, 2006

39) Yang IS, Kim EK, Bai YH, Lee SJ, Ahn HJ. Development of Nutr
ition Education Program that Promotes Eating Behavior of Prescho
ol Childdren - Especially Focused on Being Familiar with Vegetabl
e. Korean J Dietary Culture Vol 8(2) 125-137, 1993

40) Yoo SY, Song Y], Joung HJ, Paik HY. Dietary Assessment Using
Dietary Pattern Analysis of Middle School Students in Seoul. Korea
n J Nutrition 37(5) : 373-384, 2004



Abstract

A Study on the actual status of the
Children’s Eating Behavior by household

income level and mother’'s employment status

- Using 2005 Korea National Health and Nutrition Survey -

Mi-Hyun Kim
Dept. of Nutrition Education

The Graduate School of Education

Sungshin Women's University

The purpose of this study was to compare and analyze actual status
of their children’s eating behavior according to economic level and mo
ther’s employment status based on ‘The 2005 National Health and Nut
rition Survey’ and to provide basic materials necessary in customized

nutrition education for children and mothers.

This study used data on 553 children aged between 3~8 obtained fro
m the results of ‘The 2005 National Health and Nutrition Survey.” Th
e children were divided into 4 groups according to family income (<2,

000,000 won/month, >3,000,000 won/month) and mother’s employment



status, and the groups were compared with one another in terms of fo
od intake, nutrient intake, eating habit, and the practice of Dietary Be

havior Guidelines.

The results of research are as follows.

1) The subjects’ mean age was 5.67 years, and 50.8% of the subjects
were male and 49.2% female. The mean height and weight of each gr
oup were higher when the economic level was high, and in particular,

weight was significantly higher when the economic level was high.

2) As to mean food intake per person/day, the intakes of Cereals, Mu
shrooms, Beverages, Seasonings, Meats, Fish, Milk and dairy products
and Fats were higher in the group of income over 3,000,000won/mont
h and unemployed mother than in the other groups, and the intakes of
Cereals, Vegetables, Beverages, Seasonings, Oils and Meats were relat
ively lower in the group of income under 2,000,000won/month and em
ployed mother.

In case of 6 food groups based on the food pyramid, children in the
group of income over 3,000,000won/month and unemployed mother sho
wed relatively higher intakes of Grains, Meat-Fish-Beans-Eggs, Veget
ables, and Milk&Dairy products and in particular the intake of Meat'F
ish-Beans-Eggs was significantly high. As to the diversity of food int
akes, DVS was highest (33.07) in the group of income over 3,000,000
won/month and unemployed mother, and lowest (26.81) in the group o

f income under 2,000,000 won/month and employed mother.



3) In the assessment of nutrient intake, the group of income over 3,0
00,000 won/month and unemployed mother showed high mean intake i
n all items, and the difference in energy intake was large due to the
difference in the intake of protein, fat and carbohydrate. On the contr
ary, the group of income under 2,000,000 won/month and employed m
other showed the lowest mean intake.

Compared to the optimal intake ratio of carbohydrate, fat, protein, the
percentage of carbohydrate intake was lower and the percentages of p
rotein and fat intake were higher in children from high income famili
es. This suggests that high income families consume meat and fat m
ore in their food intake.

The subjects’ NAR was significantly high in energy, protein, calcium,
phosphorus, iron, vitamin A, vitamin Bj, niacin and vitamin C. As in t
he results of quantitative evaluation, the intakes of calcium (0.631) an
d vitamin C(0.703) were lower than the recommended dietary allowanc
es in all of the 4 groups, and this is related to the intake of milk and
dairy products, fruits and vegetables. In addition, NAR was 1 in the g
roup of income over 3,000,000won/month and unemployed mother as t
heir intake of protein was higher than the recommended dietary allow
ance. MAR was highest (0.927) in the group of income over 3,000,000
won/month and unemployed mother, and lowest (0.853) in the group o
f income under 2,000,000won/month and employed mother.

As to nutrient density (ND), protein and vitamin B; were significantl
y different, and ND of 8 nutrients except sodium (protein, vitamin A,

vitamin C, vitamin Bj, calcium, iron, phosphorus and potassium) was



highest in the group of income over 3,000,000won/month and unemplo
ved mother. On the contrary, ND of vitamin A, vitamin C, vitamin B,
iron and potassium was lowest in the group of income under 2,000,00

Owon/month and employed mother.

4) With regard to the subjects’ eating habits, the rate of breakfast sk
ipping was generally high, and the frequency of formal meals together
with family was significantly high in lunch. Almost all the children ha
d a snack once or more a day, and the number of snack intakes was 1
arger in children with unemployed mother than those with employed
mother. The most frequent number of dining out intakes was once a
day in all the groups, and the frequency of dining out intakes was hi
gher when the economic level was high.

According to the results of surveying practice of Korean Dietary Beh
avior Guidelines, the group of income under 2,000,000won/month and

employed mother showed the lowest practice in all the 6 items.

In conclusion, it was found that household income level and mother’s
employment status have significant effects on the quality of children’s
food intake. Accordingly, it is required to provide practical customized
nutrition education reflecting family economic level and mother’s empl
oyment status, and to continue research for producing nutrition educat
ion materials and developing programs and for improving the quality

of children’s meals.
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