A AGE HRE
%327 5
P8-9
v —X 65 Series 65

MERAB L S S A 5] ~REHM - FREERB OB O~
~FELOROEEEZMD | /NS T 5 BAETEFREHEOR R %
WL T~

YNNG ES
FRAEMA T R)

R OB T SER B/ N SRR
(18 [ R USRS AR AR SRR 2.

=

1. WFgEoE

FATe B MEEE T D BRI T @ M T T Bz L, e AR ssinL <
WA 4T TSRS T, ORERSRTT, RSN, ARE IR THERL S 41
TW5, AFHEMIEIL, FERHIX ORBHGH - FRERERE @2 £)IC
BWT, 8L bOEEOREDT-OIZ, =BT AT -5
BEEDEN L BICET RS2 HELI L ZHME LTS, B
S4EEL D SHET LI TV, ARITREIRZH R 72,

MHFED B EREBEITZRO LB TH D,

(w520 B 1Y)

1 WEORAEOEESEOREZEIET 5,

2 CERGBIEBULMEOER, KO AR R R S R ORI
EHT %,

“Supporting health education”—From the sites of practice of Diet
and Nutrition Teachers and School Nutritionists

Find out the actual situation of our children’s eating habits! Outcomes
of the dietary habits survey in elementary schools

Mayumi Matsuo, diet and nutrition teacher, Onojo City, Ono-kita
Elementary School, Fukuoka Prefecture (diet and nutrition teacher,
School Lunch Study Group, Chikushi District, Fukuoka Prefecture/
Working Group for Diet and Nutrition Teacher)

1. Study overview
The Chikushi district to which we are affiliated is close to Fukuoka
City, and is composed of four cities and one town (the cities of
Chikushino, Onojo, and Dazaifu and the town of Nakagawa), with a
population which is increasing year-on-year. This survey and study
aims to explore instruction related to evidence-based nutrition
management and effective diets for the lifelong health of children by
diet and nutrition teachers and school nutritionists in the Chikushi
district (42 persons). It has been carried out every five years since 1979,
with the current survey representing the eighth iteration.

The study aims and an overview of the survey are given below.

Study aims

1. Facilitate an understanding of the actual circumstances and
challenges related to the dietary habits of schoolchildren

2. Manage school lunch consumption standard and deploy it in drafting
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of standard tables of food composition in school lunch
3. Explore instructional methods which are effective in modulating
dietary behavior

Survey overview

Target schools: Elementary schools with affiliated diet and nutrition
teachers, etc. 28/48 schools

Subjects: Fifth year elementary school students and guardians 707/4367
persons (362 males/345 females; total 707 persons)

*Responses obtained from a random sampling of households which
consented to take part.

The survey was comprised of the three components of “Meal Status
Survey,” “Investigation of one day’s meals,” and “Dietary Habits
Questionnaire.”

2. Hypotheses for survey

Following hypotheses were established towards the drafting of the
dietary habits survey questionnaire, the post-survey analysis, and so on.

[Hypothesis 1]

It is assumed that it will be possible to gain an understanding of
excesses and deficiencies in school lunch portions from the intake
levels of energy and respective nutrients for one day of a schoolchild.

[Hypothesis 2]

It is assumed that the eating style, such as eating together with one’s
family, is related to intake levels of energy, respective nutrients, and
food groups and physical ailments.
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[Hypothesis 3]

It is assumed that likes and dislikes with regard to vegetables, such as
being a good eater of vegetables, is related to intake levels of respective
nutrients and food groups and physical ailments.

[Hypothesis 4]

It is assumed that school lunch intake, such as finishing school lunch,
are related to intake levels of energy, respective nutrients and food
groups and physical ailments.

[Hypothesis 5]

It is assumed that the content of breakfast, such as consumption of
complete breakfasts consisting of staple foods, main dishes and side
dishes, is related to intake levels of energy, respective nutrients and
food groups and physical ailments.

3. Survey content and outcomes

In the current survey we looked at the habitual intake levels of 14 types
of nutrients such as energy, protein, n-3 fatty acids and folic acid, and
habitual intake amount of 16 types of food group.

(1) Relationship between energy intake and intake of grains

For energy intake (Figure 1) the Estimated Energy Requirement (EER)
for boys calculated by median height was 2249kcal with a median
value of 2184kcal for a difference of 65kcal in the EER and median
value. For girls, the EER was 2048kcal with a median value of
2025kcal for a difference of 23kcal in the EER and median value. Low
values were indicated for both boys and girls. However, 99% of boys
and 98% of girls exceeded the recommended amount of protein intake
of 50g. For intake of fats, both boys and girls significantly exceeded the
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target levels of energy intake, by between 20-30%.

Energy intake distribution graph (Figure 1)
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In the comparison with the intake levels by food group and the National
Health and Nutrition Survey (Figure 2), this was a lower value than the
national average at 88.4% of grains when the result of the FY 2014
Japan National Health/Nutritional Survey is taken as 100. Further, in
the relationship between energy intake and intake of grains (Figure 3),
the rate of the group of grain intake less than 90% was considerably
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high in the group of energy intake less than 90 %, which indicates that
the amount of grain intake affects energy intake levels (energy-
providing nutrients balance.)

Relationship between energy intake and intake of grains (Figure 3)

Energy P<0.01

110% and over
90%-110%
Less than 90%

0% 20% 40% 60% 80% 100%
Grains M Less than 90% ™ 90%-110% M 110% and over

4. Cross-tabulation and analysis

A cross-tabulation and analysis was conducted for all items. In the
relationship between the question “Are there times when you feel no
motivation?” and intake level of n-3 fatty acids (Figure 4), the rate of
schoolchildren who said that they felt a lack of motivation (6-7 times
per week) was remarkably high in the group of n-3 fatty acids intake
less than 90%. In addition, the frequency with which they answered
that they felt a “Complete lack of motivation” was related to “Likes and
dislikes with regards to school lunch,” “Eating breakfast every day,”
“Likes and dislikes with regards to vegetables,” and “Helping with
meal preparation,” and so on. Also, children who had a high
“Frequency of eating together with one’s family”, tended to have a
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higher intake of fish and shellfish and n-3 fatty acids.

In the relationship between “Intake of other vegetables” and
“Frequency of eating together with one’s family” (Figure 5), in those
classified as having less than 90% of intake of other vegetables, there
was a low indication of frequency of eating breakfast together as a
family, and from this it is understood that there is a relationship
between the frequency of eating together and the intake of vegetables.

Furthermore, a significant number of items such as grains, nuts, n-3
fatty acids, dietary fiber, etc., relating to “Frequency of eating breakfast
together with one’s family,” are seen in (Figure 6). From this, it can be
thought that the intake amount of these nutrients and food groups which
have a tendency to be lacking is related to eating together, which affects
the meal menu composition.

Relationship between “Complete lack of motivation (indicated
by schoolchildren)” and n-3 fatty acid intake (Figure 4)
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Relationship between “Intake amounts of other vegetables” and
“Frequency of eating breakfast together as a family” (Figure 5)
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Items relating to “Frequency of eating breakfast together
as a family” (Figure 6)
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*Significant differences where observed at p<0.01 or p<0.05
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5. Initiatives using survey results

We are conducting reviews of the composition of school lunches and
enlightenment activities for households taking into account the
outcomes of the current survey.

One of these involves dealing with those results where there are
indications that many schoolchildren consume deficient quantities of
given staple foods. We conducted a review of the amounts of staples in
school lunches this fiscal year. As a result, the current carbohydrate
energy ratio was increased to 57.8% from 55.6% in the same month a
year ago (June).

As enlightenment activities for households, we also compiled and
distributed a leaflet (Figure 7) of the items such as eating together, meal
preparation, etc., which are challenges derived from the survey result.

Feedback from guardians who read this leaflet which indicated that
they “Wish to prepare meals with my child” was highest at 47% and
98% of guardians answered that these materials had content which they
wished to apply to their ongoing dietary habits.

At present, we are studying specific instruction towards modulating
the dietary behaviors of children, such as drafting a standard table of
food composition in school lunch for the Chikushi district based on the
survey outcomes, and improving the content of breakfast.

We hope to continue to seek measures for desirable dietary habits
while verifying the role of school meal, in order that children of the
Chikushi district maintain lifelong health.

(Software used in count and analysis)

The Meal Status Survey used the software “Excel Eiyo-kun Ver. 7.0”
and “Food Frequency Questionnaire Based on Food Groups Ver. 4.0”
(Kenpakusha). Statistical processing was conducted using add-in
software for statistical analysis “BellCurve for Excel 2015 version”.
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Leaflet used in guardian outreach (Figure 7)
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