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ABSTRACT

The main objective of this research was to set the food service of
Phramongkutklao colledge of medicine toward the nutrition standard. The research was
designed to evaluate the nutritive values of existing recipes, improving the recipes for
better nutritive values, and setting the 30-days cycle menu for trial food service.
Improving the recipes and setting the cycle menu based on recommendation of Thai DRI
2003 and FBDG. Nutrient intake was assessed before and during trial period by 24 hours
dietary recall interviewing. The satisfaction about food service was evaluated before and
after trial period by satisfaction questionnaire. The nutritive values of the recipes and
nutrient intake of the study group were analysed by program inmucal. The study group
was the medical cadets of this colledge. They were 64 males and 30 females who aged
18-23 and in their second and third years. Each had to consume three main meals from the
food service management of this colledge. However, they had freedom to buy their own
other food between the meals. The results were shown as follows: 1) Some raw material
of food of existing recipes such as rice, fatty meat, coconut milk, and sugar were reported
in extreme quantity which caused too high level of energy and fat quantity per serving in
some recipes. 2) The dietary intake of the study group before the trial period was found
that the average energy intake close to Thai DRI 2003, while most of the nutritive value
not less than 70% of requirement, except dietary fiber and vitamin A (31% and 58%,
respectively) and insufficient iron was found among females only (39%). 3) After
adjusting some raw materials to be more appropriate quantity and adding more variety of
each food group, the nutritive values per day of cycle menu increased. The setting
30 days- cycle menu had average energy about 97% of target for three meals (1,600 Kcal
which was 80% of Thai DRI 2003), and most of nutritive values more than 80% of
requirement per day and had an increasing of dietary fiber (47%). 4) During the trial
period, the medical cadets got average 24 hours energy intake about 85% and
micronutrients not less than 70% of requirement per day. However, iron and vitamin A
were still lower than their targets (63% and 47%, respectively). 5) Satisfaction before and
after trial were found that the satisfaction about variety and quantity of food were the same
in good and fair level. Except fruit and food quantity in each menu of lunch and dinner
which reduced from good to fair level. Vegetable and meat were added into some adjusted
recipes according to consumer’s comment. Thus, the nutritive value of the last adjusted
recipes were incresing. Also, average energy of cycle menu after trial were increased to
104% of target for three meals and dietary fiber was increased to 60%.

38.7% of this medical cadets had BMI above 23 kg/m? which 12.9% had higher
than 25 kg/m? Over consumption habits might influence satisfaction assessment result.
Food service management toward the nutrition standard was just supporting factor for the
healthy eating food. Understanding of dietary guidelines and reducing the unappropriate
consumption behaviors were the other necessary factors for the healthy consumption
pattern.
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