’m Check for updates

ISSN 1229-8565 (print) ISSN 2287-5190 (on-line)
22| A A} B| B ehE] ] 31(2): 169~180, 2020
Korean ] Community Living Sci  31(2): 169~180, 2020
http://doi.org/10.7856/kjcls.2020.31.2.169

AFgHfAlE TARAl] T

ote] olglo]y FAFA A A Bl

Comparison of the Cases of Children’s Intake Between
Self-served and Teacher-served Lunches in Child Care Centers

Yoonjae Yeoh - Sooyoun Kwon" - Meeyoung Kim? - Jihyun Yoon®#

Researcher, Korea Health Industry Development Institute, Cheongju, Korea

Assistant Professor, Dept. of Food & Nutrition, Shingu University, Seongnam, Korea”

Assistant Professor, Division of Food Science, Kongju National University, Gongju, Korea?
Professor, Dept. of Food & Nutrition, Seoul National University, Seoul, Korea”

Researcher, Research Institute of Human Ecology, Seoul National University, Seoul, Korea”

ABSTRACT

Lunches at child care centers are important in terms of nutrition and dietary
education. The purpose of this study was to compare the food and nutrient intake
of children between self-served and teacher-served lunches in two child care centers.
Lunchtime observations and dietary intake assessments using a digital photography
method were conducted with children aged four to five years attending a child care
center that provided self-served lunches (n=36) and those attending a child care
center that provided teacher-served lunches (n=33) in November 2014. The length
of serving and eating time was similar in the two groups. The children eating self-served
lunches ate significantly more rice and main dishes (meat-fish-egg and bean group)
and less kimchi and side dishes (vegetable group) than those eating the teacher-served
lunches. Children’s energy and protein intake from the self-served lunches did not
differ significantly from that from the teacher-served lunches. In conclusion, a
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self-served lunch service could be a feasible option without increasing the length
of lunchtime and the nutritional risk of children at child care centers.

Key words: food service, daycare centers, food consumption, nutrient intake,

self-service

L A&

ofgdoldZ oAl mte] Hek A ol H=
k= 71@em, 201849 129 7]% A=
39,171714:9] ofglelzlo] HA] - 29 FolH +
Zuk=t ot oF 60%21 1,415,742%‘01 °lE
]85t QltK(Statistics Korea 2018; Ministry
of Health and Welfare 2019). oj&1o]d2 F&
ofe] A3t WA Al oA F 4] 13], HAAAL 1
3, 0% % 714 157} 438 4 Y= A
LT ARt FAH SR FAlE
AESHL At ool FA ARl AEE
of Bagt JFHHET oft HAE = 9l AL

%—‘501

=

ul=; lc';—-r/‘é(United State Department of
Agriculture [USDA] 2014)°]A+= ojgo] & A9l
=5 AF T2 I3 (Children and Adults Care
Food Program)oll &ojsk= ot thide] F414
oA fol7t Ailo]l He 219 FZ Asta
AAE A= 71EE A AKfamily style meal)
2 FAZ AlSSHES HAskL ek 7153 AAL
= THIE FAE & 1% "ot AEe] 3%

S, A4l ofat Aol 24 2] s
Ao W] AL $A T Walolth. 715
AAKs fobt AHalo] AT G419 P 2HT
S g 52 YUT 4 ULS S, A %,
&7k 9 gl So) 25715 wae] e

FFE T F = AR A Utk Mogharreban
& Nahikian-Nelms 1996; Missouri Department
of Health & Senior Services 2013). o]&io]3]
SolA 7153 AAE A-ESHA *9H7] AAsiA
© WA dFHer 49 AR F4o] ST &
oz FH[Fojol 3, F45 Ee 1 ARBEHE
T 5ol ROk ARgSh7oll HHgt Zlow v
ofok qtrt. EJF 7REF AAF Al Rotel HHET
& Hidle Rt AR A=7F "ReSEHUSDA
2016).

oA == gF AE(Suh & Koo 2013)9]
A ot A2r B 2 Aokl WA =TE
ARESHe] HijAshke A Rot AgHiA oz Ao
Sk, 7|0 LAPF EfAfetE WS ot A&l
Ao "o} gt 917] FRt ot AARE} 4
oS TSI T AolAl= Fot A2l
| fore] AAr AF Lol S 4AR] FF= HIA
Aoz Bsirt. B BEuAL oY HEE
AR BIE F5 Fore] Hajo] Fastal AARgo]
7P ATAL H AT
OIAY, ol A4 HiAlsh= WS ofdold
of =AY A% frote] As 44l 594
g2 U ¢ 3lonz AgHiA2 ofdoly

NAZEF A 28T & Y AT 18

el Sz} g < Sl T2 ol $2iete
o

woH

>,
o

oN =
= o 3
[1_4

oR’[
Ol

A S 3971 AR, A 2
o 243t ojRlolg troz & Aol w
YAl BRI ER EeEAGel B9}



AESHiALD WAEAO TR R0te| H2I0IE HalgAl 85 Al Bl 171

3, AW A9 2%em, Kokt
A9 g A0= 2AETHChang et
al. 2008). E THE AToIAE BEIA} w4
SHe 497 Bt olAJol9lT, HRHAL e A
3131 fobr} wHhe WiAISHE AS7t 25%9i0m,
ZEFAATE MASAL BEIAS 2EFA
7k 9 Bhe A9 22 20%, 10% HES A
S Ao teRdriKim 2012).

el F2 BEIA B Pt
£ olgs YT & Uk AT o7 4
9 QgLort, fobrt wiAlel Holg A9 329
2408 Qg HHAT WA, WjAIAIZE el

= A
N HFT gk 5L SHstel F49 -9

[¢]

Aoz AL, B3|, BRHARE fobt FAo
2 TR S48 TR HAES AEaks
T o gobo] WA EE HHF g BE
2 SRS RoE peE

2olge] wjAppEe] e
Sote] o] Kjol2 Herstast fobrt A
2 Ago] 242 S A4l Alet AL
Sote] Algho] 2418 Bz AR Aol )
Soto] BAFA AHFE vTIIAT. w3 27}
of u Al Aol T MAIAIZE S of el

T4 299 Aeg vEss,

)

l‘

II. 97494

2 AFoA= wiAT BEiste] =ujofA 3
A7 (Moon & Suh 2008; Suh & Koo 2013)
oflA] ARERE o] T Ao E Xarsto] Fofe] Hj
Al AR o] Jo} Folrt wijAr Ao oish=
Aol wet s S ARl A I WARRA)
o7 FESIUT. A4l folrt Apilo] HE

ELLE

AEAY Lol A AME e G414
4 A ALHALE s gl ofzlold 1714E &
Hugrom, A1 2o 92 ool FATe]
U 2R AL B g ol ol 1)
AT FHuG S oldlolde] 54 ¥ B

Al AR 52 Fels] flske] 20144 39

_l

W, WA foke] Ame] ¥R B/l stgont
sk fotl ofalH AEgich. mARRA of
Aol FAoR ABHE BE 249
o AL St Tk HAES Agisha
5 ojzlolye] 7= Ul ARl ALY w4
So] fARRIAEHTable 1),

HzH o8 A2 ojgloly 17149 T 44]
9 54 2t 7] Ak ofdlely 1744
4RIk 5A) 2t 1) o) AIFA) AR BERA
Shoick. E o u folel BAFY HHFL
BAEAL BA ZARIGL. BERA L
BAFY AT 24 915 ALeA ol
ol41e] g 44 ¥ Hob 1773w 54] ¥ fo} 19
B ALUAE, LAY ofoly fotel
47 9 S0} 1693} T 54 ¥ fot 1782 ‘WAt
Bl 02 FEALL o we] fobt FAom

HASHE 2419 e 2ARsteI

=

)



172 SHEX|AIS| 4 E1}5tS]

Table 1. General characteristics of the child care centers in the study

X H313 15 2020

Characteristics

Child care center with
self-served lunch

Child care center with
teacher—served lunch

General information of child care centers

Location

Gwanak—gu, Seoul

Geumcheon—gu, Seoul

Type of organizations

National/public facility

National/public facility

Under 3 years old 10 5
3 years old 14 14
i 4 years old 15 18
Number of children
5 years old 20 20
6 years old 20 22
total 75 79
Number of teachers 12 12
Child care center accreditation Accredited Accredited
Seoul—type child care center accreditation Accredited Accredited
Foodservice of child care centers
Gwanak—gu Geumcheon—gu

Menu source

Support Center for Child

care

Center for Children’s
Foodservice Management

Serving snack & meal

Morning snack
Lunch

Afternoon snack

Served
Served

Served

Served
Served

Served

Serving method

Rice
Soup

Served by teachers

Main dish
Side dish
Kimchi

Self-served by children”

Served by teachers

Serving area

Classroom

Classroom

YOver 4 years old
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Table 2. Lunch menu of data collection days of the child care centers participating in the study

Self-serving child care center

Teacher serving child care center

Children aged Children aged Children aged Children aged
Item 4 years 5 years 4 years 5 years
ked ri ith ked ri ith
Rice Cooked rice Bibimbap Coo ‘ed e w b Cooked rice wit
glutinous millet sorghum
Beef and white . Soybean paste soup .
S Ch Goch
oup radish soup 1ves sotp with fried tofu ochujang stew
Fried b ith R d arab
Main dish e acon.w1t Fried egg oaste arabesque Fried fish ball
broccoli greenling
Apple and b li
Side dish Seasoned spinach none Braised lotus root bpie 22121 J roceot
Kimchi Radish kimchi Radish kimchi Kimchi Kimchi
Dessert none Apple none none
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Table 3. Comparison of length of lunch time for serving and eating between self-served and
teacher-served lunch services

Self-served lunch service Teacher—served lunch service
Children aged Children aged Children aged Children aged
4 years 5 years 4 years 5 years
Item n=17) (n=19) (n=16) (n=17)
Serving time 14 min ' 11 min ' 13 min . 10 min .
(49.41 sec/child) (34.74 sec/child) (48.75 sec/child) (35.29 sec/child)
Fating time 52 min 37 min 53 min 39 min
Lunch time" 66 min 48 min 66 min 49 min

UServing time + eating time
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Table 4. Comparison of the food intake between self-served and teacher-served lunches in child

care centers

Self-served Teacher—served 5

Item lunch service (n=36) lunch service(n=33) P
Mean + S.D. (Min, Max)

Rice"™"" 1356 + 256 (50, 190) 1100 £ 29.9 (50, 200) <0.001
Main dish™” 443 + 85 (20, 50) 286 = 142 (0, 80) <0.001
Side dish 182 + 124 (5, 40 321 £ 100 (5 50 n/a?
Kimchi™™" 108 = 46 (0, 20 220 £ 80 (0, 39 <0.001
U By t—test

2 Because bibimbap was served, side dish was not served to children aged five years eating self-served lunches

(n=17)
"p<0.001
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3 ok MFHa 2 QlE= ok 3t Aotk U B a9 16.2%, 18.9%3Att. WALERA]

A ZOJoFZQFA A (Ministry of Food and 2] o|A| AdFol AHiAltol s ke
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Table 5. Comparison of energy and nutrient intake between self-served and teacher-served
lunch service in child care centers

Item Standard (per day) Self-serving(n=36) Teacher serving(n=33) p?
Mean + S.D. (% of standard)
Energy (kcal) 1,400 227.5 £ 84.3 (16.2) 264.1 £ 70.4 (18.9) 0.054
Composition of energy
Carbohydrate (%)™ 55~65 640 £ 59 685+ 173 0.005
Fat (%) 15~30 214 £ 40 189 £+ 7.2 0.083
Protein (%) 7~20 136 + 24 115+ 25 <0.001
Protein (g) 20 73+ 1.6 (36.6) 75+ 26 377 0.674
D Dietary Reference Intakes for Koreans 2015 (The Korean Nutrition Society 2015)
2 By t-test

“p<0.01, """ p<0.001
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