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ABSTRACT

This study aimed to evaluate the effectiveness of a foodservice and cooking program for children attending community child
centers in Korea. The foodservice and cooking program included a reference menu, nutrition and hygiene class for foodservice
managers, as well as cooking classes for children during the winter or summer vacation in 2015. In order to evaluate the

program,

a survey was conducted before and after the program. A total of 1,120 children who participated in the program

completed questionnaires regarding eating behaviors, food intake, and their opinions and levels of satisfaction with the program.
The scores of children’s eating behaviors increased significantly from 59.71 to 63.62 out of 85 points (p<0.001). A significant
increase was detected in children’s food intake. Vegetable intake, which received the lowest scores, increased significantly
from 3.63 to 3.81 out of 5 points (p<0.001). The score for opinions and satisfaction concerning the program was 28.34 out
of 35 points. These results suggest that the foodservice and cooking program could be helpful in promoting healthy food habits

in children attending community child centers.
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Table 1. General characteristics of children in community child centers

Item Boy (n=521) Girl (n=599) Total (n=1,120)
8~13 years old 409( 78.5) 478( 79.8) 887( 79.2)
Age 14~16 years old 91( 17.5) 101( 16.9) 192( 17.1)
(n(%))
17~19 years old 21( 4.0) 20( 3.3) 41( 3.7)
(n=503) (n=583) (n=1,086)
8~13 years old 137.36+11.54 134.94+12.05 136.05+11.87
Height(cm)
(MeantS.D.) 14~16 years old 160.37£10.43 156.08+ 6.24 158.09+ 8.71
17~19 years old 169.80+ 5.19 161.79+ 6.01 165.90+ 6.88
Total 142.63+15.17 139.41+14.25 140.90+14.77
(n=498) (n=573) (n=1,071)
8~13 years old 35.43+10.49 32.62+ 9.88 33.91+10.26
Weight(kg)
~ K . 21+ 8. 75+10.
(MoantS.D.) 14~16 years old 51.40+13.22 4821+ 8.18 49.75+10.98
17~19 years old 66.90+16.11 53.89+ 5.74 60.56+13.74
Total 39.48+13.95 35.88+11.60 37.56+12.87
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Table 2. Change in eating behaviors of children participated in foodservice and cooking program

M,
2

o
2

solAlo} s

il
=20

n

Children of community children center (n=1,120)

Item p-value
Pre test Post test

I have a well-balanced diet, not eating only what you want. 3.61+1.141% 3.75+1.108 <0.001
I eat a variety of vegetables at every meal. 3.51+1.181 3.76+1.109 <0.001
I eat high-protein foods such as meat, fish, bean curd, and egg everyday. 3.85+1.132 4.01£1.023 <0.001
I drink two cups of milk per day. 3.33+1.323 3.46+1.284 0.005
I exercise more than one hour everyday. 3.51+1.264 3.75+1.179 <0.001
I maintain a standard weight and height (n=1,118). 3.11£1.261 3.40+1.222 <0.001
I eat the right amounts of meals and snacks regularly. 3.48+1.187 3.72+1.121 <0.001
I eat breakfast. 3.71+1.405 3.94+1.269 <0.001
I eat slowly and chew well. 3.56+1.168 3.81+1.060 <0.001
I eat less salty, sweet, and fatty food. 3.18+1.145 3.43+1.042 <0.001
I eat fresh fruits or milk as a snack. 3.63£1.157 3.88+1.019 <0.001
I eat soft drinks or fast food rarely. 3.05+1.154 3.30£1.122 <0.001
I try not to eat junk food (n=1,118). 3.29+1.278 3.58+1.178 <0.001
I check nutrition facts and expiration dates when buying snacks (n=1,114). 3.63£1.317 3.84+1.167 <0.001
I wash hands before eating. 3.90+1.107 4.06+1.030 <0.001
I sit in your seat and have the right position when eating (n=1,118). 3.72+1.098 4.01+1.026 <0.001
I choose an adequate amount and finish up the food. 3.58+1.173 3.91£1.095 <0.001

Total (85 points) 59.71+12.20 63.62+11.69 <0.001
Y “strongly disagree’=1, ‘disagree’=2, ‘neutral’=3, ‘agree’=4, ‘strongly agree’=5.
? Mean£S.D.
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Fig. 1. Changes in food intake of children participated in foodservice and cooking program (n=1,120)1).
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Table 3. Satisfaction and opinion of children participated in foodservice and cooking program"

Children of community children center (n=1,120)

ltem (Mean+S.D.)

This program was helpful for my health and emotional stability. 4.01+1.041
This program was helpful for decreasing my stress. 3.81£1.106
This program was helpful for getting on well with friends. 3.96+1.075
This program was helpful for developing a desirable attitude. 3.90+1.074
I was satisfied with the foodservice (menu) of this program. 4.19+1.000
I was satisfied with the cooking classes of this program. 4.224+1.003
I want to participate with this program continuously. 4.27+1.022
Total (35 points) 28.34+5.920

N«

strongly disagree’=1, ‘disagree’=2, ‘neutral’=3, ‘agree’=4, ‘strongly agree’=5.
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