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Abstract: The dietary intake and nutritional status of college students were investigate. Food frequency questionnaire (FFQ) and weighted

food record (WFR) were used to investigate the students’ food structure and nutrition intakes. Results showed that the results showed that 93.4%

of college students’ diet nutrition was imbalanced. The intakes of vegetable, fruit, bean product, egg, seafood, and milk were less than the

suggested values in Dietary Guideline and Balance Diet Pagoda for Chinese Residents. So we pay attention to the effects of the changes in food

consumption and dietary pattern on the health of college students.
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Table 1 Current situation of dietetic frame
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Table 2 The statistic of frequency of food
=) AL R 4ot 2 ho 1% 7R 4wk JTEA
KR RE 29.7% 34.3% 33.5% 2.5%
o, A (R, W] SoAn 2 B SIRIl ) 2.1% 12% 63.2% 22.7%
LM YER SR SRR 1.2% 12.4% 70.3% 16.1%
voh . BF. EHEKES 0.4% 20.2% 67.4% 12%
PABER. #EE 12% 11.2% 68.2% 19.4%
IR F . WS RS 3.7% 9.9% 39.3% 47.1%
PLAF e 2.9% 27.7% 62.4% 7%
ARZ LR 4.5% 23.6% 55.8% 16.1%
s, AWNSEBILAS 3.7% 28.1% 53.3% 14.9%
NI S 6.6% 21.9% 40.5% 31%
PLALAR R AR 7.4% 26.9% 55.4% 10.3%
BRAEFREOIHERRRE. TE Ry R 5 7.9% 44.6% 38% 9.5%
"B 2 Rl 2 A o 8.7% 31.4% 50.4% 9.5%
TR 0.8% 2.5% 18.2% 78.5%
FEA B LABIER 62.8% 29.8% 6.2% 1.2%
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Table 3 Average daily intake of food by per person

%
Rt L g/

B

BANE/lg MAR%  GEIEY%  BAElE HARLY% SERE%
] 500 694.4 56.1 138.9 660.2 58.2 132.0
#E 500 298.4 24.1 59.7 248.2 21.9 49.6
S 3 200 7.9 0.7 4.0 21.1 1.8 10.5
24 50 53.1 43 106.3 32.8 2.9 65.6
BEN 100 103.1 8.4 103.1 86.0 7.6 86.0
EE 50 40.0 32 100.0 23.8 2.1 59.5
RS 50 213 1.7 42.6 18.4 1.6 36.9
Wk 100 18.8 1.5 18.8 44.7 39 44.7

XA BRI I B 45 008 B A B IR T LR
Wo B, BEEAKE RSP R AR )
KIS, DAESRAERH A NSHHAER A 3063 g, LR
H AN ERE 2693 g, SEINAIEENE 700 g #
PEARZEELE, X 2™ B A N & e AR R AN
VIR, AR SFEUx g SRR = Rt
SRS G AR R, HEER, %
WA, BRYYEYH] G, BRI AL R
R, SRS SR ERANAS B T RE A AR IR )

PRECE T SRR T ) o A — MBS A i A
RN B B RN R e, T AIRR IR
BAGE, UL T AR E T AR R AT N
222 KREANEME TR IR EO T
FREFRR IV H LR RN & S LR & (RN
AD FUAPRFEIR 4, R 4075, BLERE. &
R BRERL4E. BoKIb G e RN R CE
WRNRTEE. Hd, BRI EYRRE I R
i, XM ESRALZERN . S FnEA

175



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.2

YRR T e iR A, WAL Hp T Ak
TR 4R C B WS ERRIEY E.
SR, WAEMFERE R Z BEREAER C 5
I A AEA R E RIS Z AR o™ H o IXNT FFQ T &

SRR CE SR D BiieREE (88
YEER CHME) Kok CEE8D IS 2 AW
By NEMEEFRRIERZ AL, RO bt
it RS o

R4 ZMEEEFREHIIMEAER. SEHALEE (RNI/AL) FIAFRER

Table 4 Reference of RNI/AI and achieved rate of all kinds of nutrient

%31 d l
IHREAE AL BAREN EREAE Apteell kiagy

#E 122422 10048.3 1218 11455.4 87923 130.0
Eam 77.9 75.0 103.9 70.2 65.0 81.4
iy 40.4 67.0 60.3 34.4 58.0 46.9
AL 28.4 30.0 94.8 26.4 26.0 1015
BRIRA S 554.3 360.0 153.9 528.7 315.0 167.8
®AEEA 357.1 800 44.6 3315 700 47.4
by 0.4 1.4 30.0 0.4 1.3 292
MRE 0.6 1.4 429 0.8 1.2 64.2
$FAEC 38.1 100.0 38.1 39.8 100.0 39.8
A EE 10.6 14.0 75.4 42 14.0 29.7
R FBR 19.4 14.0 1383 16.5 13.0 126.7
45 346.5 800.0 433 339.9 800.0 4.5
4 9.2 15.0 61.6 11.6 20.0 58.0
= 5.6 15.0 37.6 4.8 115 4.1
4 0.9 3.5 26.9 1.6 3.5 45.1
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