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CHAPTER I 

Vith the pa sage of the National School Lun h Act of 

19 77 , the Urit d Stats Congre s identified nutrition educa­

t ion as a maJor concern for the nation's public school 

child ren (1). Congress found" ... a need to create opportu-

nitie s for children to learn about the irnport'tnce of the 

princ iple :; of ·ood nutrition in their daily liv -s ~1nd h oH 

these pr.11.ci les are applied i .n the schoo] caf :- teria.'' 

Nutrition has traditionally been taught in the public 

school througl h alth or horn economics cour~es. 1he 

sch o o 1 foods e 1 vice p r o g ram has had 1 .it t 1 e to do i.v· it h [or m 1 

educ' tion of ,,. ouno- p - ople in the pTincip1 .:. S of nutTi Li Oil, 

oth ✓ r than prov.ding a choic of nutritiou. f ods foJ. 1 inch 

and/or bre'kfast. Several f ctor affect th ability of 

school food, ervice p rsonn 1 to influence childr ·;n' :-- catinrr 

hab._t.s. In many cac:-es th re 1s ~imnly not ✓ nough tin1e for 

ex st i 1 g ) er-> on c l to tea c I g ood nu+-_ r it i o r1 • Even i f t i me 

wer allott d dur~ng the day fo foods rvice uer onnel to 
.&. 

pr ·.sen a nutrition uni+-, studies (2-7) · 1 d·cate , 
L i1 c l i 1 -

dre1 rarely alter their atin~ patt ern; L c .USE, of incr E✓ ased 

knowled.g , of nu r.i tion. Food acceptancE~ is th . m J or 

factor influencing a child's foods le ,tion .. If a child 

1 
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has never se .n or tasted the food g:1ven to hi _1 at lunch 

the predominant behavior is rejection of that food . This 

same b eha ior occurs -~\hen previously disliked foods are given 

to th chi]d. Based on plate waste tudies (7-11) of the 

Type A chool lunch, thPre is strong evid 0nc ✓ th't cl1ildren 

a re n ot ace ptin wh tis given to th month .ir trays. 

Th is trend i accentuated as the child gro~s into adoles-

. 
An att mr t has been 1..ad. ·/ in _·ev Y ' 1 state to 1n r ase 

th -. particip ·ltion by :oodsc.rv· -:e personnel in t achin nu­

triti or to t ud nts. One method p . opos d for this incr . 

particip tion l, the formation of a Youth j, dvisory Council 

(YA) ·n each s chool. These YAC broups cons ist of varied 

nur.1bcr oi stt. ents, usually with a chool f, ulty span o~ .... 

YAC TO"'"r am objective- include: 

- ood ervice '1.nd nutrition and motivate stud 1 t to e 1 ect 

.d 

and con -, um Ty1 A lunches. Additional YAC p ogram activi-

tiec include tudent participation concernin acceatability 

o f l 1 n ( , m .,, u _-- , an cl pr ~ p a r , t i on and s e I i I m thods. A_ 

part · f th· ~ t u d y ' __ ; hypo -1 e , is , it was a sum e d th ·1 t a - YA C 

mer be1 s b ,a in to und rs tan <~ the re(~ ource c o f the c 10 1 

f o c d r v _· · e cl - JJ ar t Gl / n t , th i r at t i tu d E. - to ·v/ a r d part i c i. p , t ion 

. 
may improve. - tive communicat·on b twe n f ood . erv · ce 

I c r . onn 1 cl Yi\~ stll ents could f l1rth -r co 1tribuLe to 

ar c~p -'- ab . lity o . tl· - Type A --chocl lunch. 
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Pur~ses of the Study_ 

Theo .. erall purpose of this study was to determine if a 

Youth dv·sory Council could increase school-w·d lunch 

accep tance by gaining an understanding of school foo scrvic 

and b . i nutrition principles. On of the assumption 1s 

that ef 'ective peer pressur can alter stud nts' eatincr b 

habi ts . Objectives of this study were: 

l) A sess the Carter Junior . .iigh School Youth dv· sory 

Council's kno1\rledae of the Guide to Goo--] EQ t ·_n., ,. nd 

Type A 1 unch compo11en ts . 

2) D·, t rmine if a nutrition learning unit chan ~es nu ­

trition t st sc re . 

3) J asure changes bet·ween YAC and non-YAr 1 c rticipa­

tion on the a c ptance of Type A ,cho< 1 lu1..ch food 

gLoups by junior high school students. 

Review of Lit rature 

Th food industry, education supply companic , ·:.-t r l edu­

c a t o r s s p end m i 11 i on s o f d o 11 a r ·· and man hour s cl s i ., n in g 

u cc sful nutrition education mcter ials. Th lite ... tur 

- 1 D .J.OV ce. e reral e., ample,~ o~ the e ffective11es of one ur 

more - th. 0 teaching method. w.:.th youth 1-nd al lts ( 2- 7, 

12-16) . Numerou::, studi , have shown tha.t 
. . . 
1gn1 c'1nt 1n-

cre a s in nutri tio11 knowJ.ed 2e can be realiz d , mon 
1. . > lemen-

tary .nd seconda .. y student enroll0d in nutri t-= on 
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c lasse_ (4,5,7,16). The cornmonalities of these studies i .. 1-

clude active student ~artic · pation durin g les Oi ~s , s pec~fi c 

behav ior" l obj e; ct·ves, me ticulou s lesson prep r tion, 

c re at iv t a c hing methods , an c1 v a r i cl t e t i .t1 L ' p o ct~ du re _-

Of the tu lie_ e p or t in ° s u cc e s f u 1 t '1 c h · 1 . m 1.0 els , 

all ~tre sed th irnpo1tance of making stud~nt ':t1'f"T of the 

vari e ty of foods in the marke tplac. Tast t ting 1..._r a a 

freque ntly u_ed tool to help studen+s exper1enc new foods 

and .. 1 w D r ep a r ~ t j __ on me th o d s . 

too~J.s , 1o __ te r s , gcn1 s , tel e vision spots , and f ield tips to 

he 1 p s tu d C .. t c- id en .. i -y . ~ 0 0 rl s and f mi 1 i a r i ~ e he Pl s e 1 V s ·w . L 

vari u · oo pr duct . In ~~ d i tion to f oo L ident.fic at ion, 

th nu1-ri tj on u·1 i t we d£~i gn ed to motivat tud nt s ·o 

1 rn hou ~ood group c , the nutri nt contribu+ions o fool, 

anu the r ·· 1 .+io1ship of f ood to hea l th . Aany ,-·tudie .. , at 

thic point, wen+ one s t e o ft1 rtL.er. 
.I.. 

Student .. were ask t. to 

. 
evaluatE- t heir pre . nt di~t s and d termin c._ Hhe r 1mr ro v ffiJnt 

could b "I 

macte . Th ma j )r point be ing , 1. C c din.:, to Bvll (4), 

''w 0 ran e .,, ~pec th· t rutrit i on e-luc tion ca modi_cy di , t y 

b h"' ii. or." 

Th r a c co rtr.li c ting 1 ep o ... t s to wl · -o in--

i. , a perJon'_, knowled g e f n trit.·01 ·.ct 'i1ally au s 

an mprovr m nt in th ir di .t ary h ab · f·s . ft r compl. tion 

of r nut1 it ion un .. . t taught to fif .h, se v e 1t!~, an l t_ntl 

gra e lev r.: ls, Heao. (7) ol served sip-ni. · ic 'tr.t 
. 
1.ncrease<.1 on 
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cogn itive tests of nutrition knowledge among all fifth grade 

classes and one s eventh grade class. The die+s or the 

sevent l :r r a dc lvvel sign~ficcntly imJrove aft r tl 

tion unit . Fifth grade students sho1ved no _: · gnificant 

change in their dietary habits , as recorded by a 24 hou 

diet ry recall. Thee same fifth braders, hoFever, d.d si~­

nifi c ntly decreas their school lunch plate wast . Th 

tenth grade s tud nts showed no significant ains in nu . ·tion 

knowledge or food selection. This s tudy proposed th -he 

amo unt of han e ·n nutrition knovJl:..dge and diet[ry h )it 

de r )YO re ive:~ly at higher gra le 1 vel, . 

Anoth r 

t ha t ev .... n thou ah knowledge of nutrition facts . 
in r a e 

n ifi antly , the nutritivJ and caloric valu e s of tl1 di ~ts 

chang d littl In this research, students partic:pat d 

in a th1ee 1veek unit on nutrit·on education. To <let 
. 

"'Jnlll . 

h r n es th authors obtain d two 24 hour die a y 

rec--11 ,:> .11d a 24 hour dietary record from tl ., ch -_ldr n. 

Hi ht, w~ight, .. kinfold t}--ickness , and a.rm and 1 -g L)irt 

w r ·--) 1 eas .·ed at the b 7 inning and -nd of the ·tudy . one 

of the _ e m -- su ntE,nt techni ,_ e yiel 1 ed i _;ni_cic nt cha - e --

a a r ~ult o 1.ut. ·tion ec1 ucation . 

Ev en \'hen de 1 in g wit very young child . ,n , B 1 - keHay 

(S) fo 1nd diet r habit we ·e djff·cu~t to ch 1 c .. T .. i s 

S, ..... u d y .. 1~ ---- 1 u c·1 1· -;'°' f--.·L ·r s t th T o 1 g h t h i rd 7 r · 0.1 
, c u hL J- e· L,,..... t c: , , . P cl .. L. ' . 1 .. -l. J. l 1 -.J '-' 
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s choo l lunch consumption as a mea ure of the ffects of nu-

tr i t i on c 1cation. Af ter ~eries of nutrition lessons, 

p late w 

of mos 

p (. tt r n, 

or a 
b th 

t e tudies revca l ✓ d an 
. 
im J ov em'".n t 

J. 
n onsum.l tion 

o s tested The d ta indi · t ✓ d that ''eatin :-r 

. 
n J_ 

1 ore ri g id ar1d <liff · cult- to cl · 11t~ e in tl1ird-· 

f i rs t - and s , con d - gr cl e ch · 1 d re n . " 

A ,tudy by lford ~nd r·bb ts (2) o f diabetic chil,ren, 

aae s 6 thr u gh 17, sho, ed th r t nut ition education • • -C . s1gn1.1_J_-

c nt l nc ac:cd ve g -t ble c n_umpt·on . In this particul 

s tu ] y no me a urcm nts were made to d tern ·.11e · f vegetabl 

c on um t _· 0.1 v __ i d between a groups . 

mi.th (15) incor_ or ted ano ➔- h r fa t.01 ,vh-..;.1 , tudy · ng 

t h E', f .f e ct s o f nut r it i on e du c a t i on on th :\ 't comp re h n i. on 'l n d 

a.p t · on of nutrition k owl dge by thirc gr d .J stud -.nt ~ . " 

Sl - .- ound th .; t pa ticip'ition in th school lunch p ogr am im-

p r ov d only amo 1 tho e stl dents who ✓ par -nts weTe i 1 lucled. 

n he nuLrit·on ducat·on 1rogram. Ve et bl ,on ump+ ion 

1 am on the s tu dent c~ who we re no t in th ✓ 'l u t r i t .· on 

~J tl '~. y . rouo, but tho, p r .✓ 1 ts p rti ipatcd Tn th d1 , a"'"· i n 

r o g r ,. m. 

P .r nt J 0 ·t. :. c ipat.ion an ~ . h 1 . 1 . s ·· J_ · a 1 1 ( • 1_ n _ 1-1. 1 g t 11 e 1 r 

~h i. ldre1t l · a n about goo~ n ..... j t -·_ 0:1 ha it s w con ·deTc - of L 

. . 
·rt ··.r by Bc,ys -n nd .hr ·.✓ n c:, ,, h ) In this study , maJ 01 1 m 8 \,_ . . 

;_ 1 1 l. e of 1 crr-:1f1p 'tu l e n t --'- 0 k t-
. 

S I S d.r1 ..Je CO i. CL 0 . Cc. ~" , .; p· 1n a pro-

J t t o de ~ e 1 m · ri. c the e f 1
:- e c t s o f ·1 nu . r i t i on e du c t i o 1 , n .; t . 
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Both 3 cognitive test and a school lunch plate waste survey 

Parents received infor·rnation about the 

nutrjtion unit periodically. l) n -1- n n t· c- '"'l ] C: 0 ':} Il Cl r O l� C t1 "1r ct " > 1 . . > c: . �-· .. c . . �-, ,. \ \. • _. .. c 

questionnaire to determine if the nutrition unit had a11y

n o t i c c a �) l e e ff e c t. on the i r ch i 1 cl ' s ea t in g ha b i t s . The re-

�;ult s i.ncl i ca tecl the nut ri ti or: education program inc. rcased

nutrition knowledge and resulted in some i m n 1 -- o v em c n t in eat-

111g habits.

:No rt on ( 14) prop o s eel that changes in cLi ct a ry habits mciy 

·not r)n_ t 1 ·1e on-J·.y 1·ndi·ca.t-.or. of. r 1 
· · 

d _ \.. 1 _ _ _ S U C C C S S :�. U 11 Ll t r 1. t l O ll e . U C a -

t.i.on program. Thi.rd grade children served as subjects for 

this nutrition education 5tudy. C l1 · ·1 '"' (T ':\ < -� C . l l , . t> - , 
'-,/ 

1.n nutrition atti-

tudcs,. food frequency intake, and nutrition kno\l] edge were 

me a.sured. The results showed i1;.sig11ificant improvement for 

exr.1 er i1ncn ta J and control groups. hemoglobin va]ues of 

the stud.ents did change in this study. In conclusion Norton 

stated: " + l- e • • • l...J.l ., nutrition status of the experiment.al group, 

as measured hy hemoglobin values, improved significantly be­

fore sigri.ifi.cant improvements occur-r ed in ,'1rittcn tests on 

nutrition attitudes, eating pract�ices, and nutrition know-

l <.� d (!:> e . 
(_ 

Frorn these studies there js cvj<lcnce that. nut1·ition 

education may inf]up,nce dietary habits .. Determining appro-

p r i t� t c m 12- t ho cl o 1. o g i. e s f o r e v u l u ti ·t· j n g ch a .n g e s . in a p e r s on ' s 

cl i e t p o s < � s a cl i f f i c u l t p r �) b l c ri1 .• For exarnplc, do measurement� 
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of school un h plat e Paste indicate dietary change more 

acc ur tel r t1 an a 24 houT i tar
1 

r c 11? ddi.tj_onal metho~ 

of c a lu ti n th t sLoul d be con ·· id r cl inclu 

-ood record , hci ht nd \ reight measur -Jm nt, biochemic" 

aJ. uc , -:n o.ttitud sc·J.c ~. 

Sev 1 
. 

u ies US C ar1 ty of me surernent te hn· ue 

hat to ef ect conrlicting result . Ir one ·tudy (7) a 

gr o 1 1 f tu1cnts sho1· ed no signif . .., ant chan :r e~ in th 1r 

d i c t rl y h<. 

J.unc.1 

d -nts 

ha 1 =r 

a measur -d ya 24 h . ur fool recall. School 

- te _ tud · ✓ d monstr' ted th ·- t th se same stu-

- - · c · n t l y c c 1 c a e l t} e i r f o o d , a ~ t e , ind i c · t in ,· 

Iron a previou ly cit d ~tudy 

(14), h mo ·1 b·n value, i 1djcat d ... hanges in !it be or~ 

ch - din nutrition attitude~ 1 food fr qucncy 

1n Th - lect · n o · me· sur, .. m .nt techn · qu , th re-

fr , ma , n i l er bl al the Y · ·· ult s of a c-tudy . ( ne 

te 111 · u -, r .y be inappro )ri · t , for a group of ··u j ct -o, 

ba k > r d, 

Arre , 0 1oecono1 lC ba .J r-.r ruu 1d , ,, due -- tional 

1 i y ha r , t ., r i · t i c. (; -f t l e t · ch , r 

a ·. J 1 , t a f · w o th bility 

0 . 'Cl _g t · h .1ique to rcri ~y h3 1g ·_, in beha.vi.or . 

r1om a i ,. 1 . ta11clpoi1. · ~ H ~; 1 ( ) vi ·HS thi probl rn of 

. e] ~ t·n 'TI ~-tl ro ri - .e m ., a,··u .. ,, Jn -- 1t te .hn :iqu . in two w ys. 

"F·r t 
' 

n 

or i :- ar, ind -· ca tor c.. f con um1 · i ./n or -r 1 .ea cu r .., CJ- Ll c.n 
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adequate? Secondly, what are the comparat · ve costs of the 

methods?" 

Th s t o question relate directly to m- ny o 1· 1c ~tu ·-

dies ss ing con sump ion and acceptabi li ty of th T 1- - / 

school lunch. Plat i ste studies ar time, en ., r .·y, a nd 

mone y consumincr. As a result of com! reh r nsive . tudi ' b 

Head t 1. .. 9' ~ Tan et al. (10,11), it has be I . ancl en n re .. o \. ,) 

nize d th t stud nt ratings of acceptability can b,., h ~hl 

c orr l a ted with onsumption. A s tudy by H .ad e al . (9 , 

including el mei1tary and secondary stud nts, carrel te 

h d Ti lC ~.le res lts o: food acceptab il ity •vith an am our i 

con urned r · tin 0 ca1 , . Plate Fas t data wer ob t·· in -d f r m 

r n omly lccted _) tud 0 n s completin.:.:> both seal ✓ • 

r-- , h 
l - data 

n icat ... d tl at "d ~. lit hi 0 h tand rd dev_. tion..:> o -

V u 
' 

"· n r· lly very h·gl po r~ itive corr 1 ti.on 

be n pr diet d ( a ob tained from the r-- ~- · :ag seal - ~ ) a id 

me __ urc d onsumpt·on. " It may be possibl e toe tim - t the 

arnoun t r food by u in, ff., tive or di c imin a t·on r a - i 

Th-; p -a -·_ct ·ve 1ethod of food co1 .. s umpt ·on is n 1 h 1 -~ss 

pe i r tl • .. plate wa te studi s , 1)1t n ) t s a cu t .. - A 

g .n -. ral, no spec _. fic , cha.n~c in di etary }1ab·t s woul --:1 b -: 

in.dic e tc . by method . 

Th pos i -b· ity that nutritio!l education ma.y ch a -1 

fc Jr .. . ~1 ;:-/Cti o1 ' in a me8s11r ·:., bl ,, way ) 1. ~- - TI mnor r 1t c on -

ceut . 
.l 

· · · l l ·t ·r ., , r- · · · S e"l.c./ .. _t1n g \_ ·t )es . m · -ri o L o :,: imp eraentJ.ng a n riti n 
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educati on program for young people is of maJor concern. 

Which tea hing methods cau ea change in beh vior? Is it 

possib le to identify those factors that should be incorpo­

rate when teaching a successful nutrition program? 

The literature cites similarities among methods result­

ing i n positive behavior changes. First and foremost, 

tudents must be motivated to try new foods. Food will not 

b li ked unless it is tasted and presented without bias and 

pre judice (3). An explanation of the importance of various 

f oods in the diet and their contribution to health provides 

a foundation for learning and maintaining new habits. 

Several studies resulting in positive dietary changes 

used taste testing as a means of stimulating interest in 

n tri tion. The tasting demonstration technique used by 

Alford and Tibbets (2) was c onducted to help diabetic chil­

d en learn to u e lo1vv carbohydr ·1 tE- vegetabl .,s in their diet. 

The children watched the vsgetables being prepared and then 

sampled the food product. Specific nutrient ..:, provided by 

each of the foods demonstrated was not discuss ed. Progr~m 

result s indicated significar1t levels of vegetable consump­

tion. 

Bla1eway (5) conclud .d from her study that "a child 

learns to eat a variety of foodJ by having an opportunity 

to taste them." The children participating ·n this study 

ta ted five food items prepared by their school cafeteria. 



11 

Wi th one exception, prunes, the consumption of these foods 

inc reased significantly after the nutrition unit was taught. 

Attitudes have a great deal to do with food acc eptance. 

Bake r (3) noted that when children were exposed ~o positive 

comments about squash, consumption of that vegetable in-

er as ed . The opposite behavior also occurred. In one class, 

a teacher made negative remarks about squash. The consump­

tion and acceptability ratings of that food decreased sig­

ni fican tly among her student . After assessing the nutrition 

knowledge, attitudes , and dietary practices of high school 

graduates, Schwartz (17) discovered that attitudes signifi­

c antly affected dietary practices. Dwyer et al. (13) found 

t hat among high school stud nts there was a very low level 

of ·nterest in nutrition. The results of a nutritional 

knowle dge test revealed a very low mean sea~ of 55.9 

pe rc nt for these students. Hinton et al. (17) related eat­

ing practices of young adolescent girls to the following 

fa ctor : knowledge of nutrition, emotional ~tability, 

fam ·ly r e lationships, and the value placed on health. Aft r 

reif1 ing th 0 r~search cone Jrning food acceptance , Lamb (18) 

sta t ed ; "contacts made early in life gr...,atly influence food 

accep tan e a:i1d that familiarity with food seem s to b 0 the 

important f actor in food se lection.'' 

Succ es __ ·ful nutrition programs stress principles rather 

tha r1 mern.oriz a tion of facts wh e n attempting to modify dietary 
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be hav ior (4). vrith so much misinformation concerning nutri­

tion in the media today, it is important to identify mis­

concep tions about food and establish a sound basis for 

eval u ating nutrition information. Nutrition educators must 

rea lize that popular magazines and booklets frequently vro-

vide nutrition information that is eagerly accepted. Female 

1gh s chool graduates, for example, listed popular printed 

mater ials as a major source of nutrition information (17). 

Educa tion must be aimed at helping consumers identify accu­

ra te nutrition information easily. 

Emphasis on nutrition principles was often reflected in 

t he behavioral objectives stated in each study. Increasing 

inte rest in nutrition, recognizing that diet affects health, 

and. inc ea ing consumption of high nutrient foods are obj '; C-

tive s bapsed on principles rather than facts. These 

principle s will be remembered much longer _than the nutri nt 

content of individual food items. Being ab le to reco~nize 

a variety of food .. and ,,1illingly try new f oo 1s were also 

considered as im1ortant objectives. I t i .:3 5_ n t ere s t in g to 

note that these objectives deal not 011ly with knowled
0

e but 

wit h attitudes as well, A G ~ . S Uturle (19) states: 1
' Inf orma-

tion a lon e i oft en not e nougl to cause or enable a p rs 11 

to improve her/his e ting habits and thus her/his n~trition­

al state ." 
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I n order to be most eff ctive different messages must 

be use d for different audiences . A }·noi.v1 ,d~1 · of the social, 

e c onomic, cultural, ed1 .cati onal, and psycho log jcal factors 

affec ting a given audience must be obtained prior to pre-

enting a nutrition education program (19). Understanding 

thes ocial variables increases the possibility that a pro-

gram may alter eating habits for the better. Realizing the 

i mpact of television, for example, and using it to dess~rni­

nate nutrition information met with success 1n Florida (20). 

Thi ~ study included 400 ninth grade students. Researchers 

gat h red information about the television viewing and radio 

lis tening tim s of the teenagers . A mass media ,....ampaign 

involving television spots, radio spots, brochures, and a 

rad i o contest was conducted for eight weel s. Results . ho\~led 

significant increases in nutrition knowledge among L-he ex­

perimenta l group. 

This ma_s media campaign may not have been effective 

for younger children or adults. Younger children drive 

many of their ..i...ood habits .crom their parents and other 

adult . Parent education ha c. b en shown to positive ly 

affect. doption of foo<l habits by elem .Lary age childr n 

(6,15). Adults, on the ot] er h and , adopt many o f the ir food 

bel-:efs fr m writt:n 1nateria1~, uch a~ popular magazines 

( 17) . 
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The goal of nutrition education 1s to chan?e dietary 

habits . Research has demonstrated that nutritio11 education 

can 1n cr ase knowledge as well as influence di e tary b e havior. 

The re are no specific rules for implementing a successfu l 

1utr ition education program. A few guidelines have been 

s · g es ted that may increase the impact of nutrition educa-

ti on. First, concentrate on principles rather than facts 

wh en teaching nutrition; these will be more readily retained. 

Begin nutrition education as early as possible in a school 

ituation . Encourage parents to become involved in nutri-

tion programs at all grade levels, elementary and second <- ry. 

Unde rstand the characteristics and interests of various 

audi ences . 

nu trition . 

Use the media to heln relate information about 
J.. 

Nutrition education programs mu t be highly 

visible to various groups within a community. Finally, 

nutr ition educ a tion should be flexible. What i s ucce:-., s ful 

with one group may not be effective with another. 



CHAPTER II 

PLAN OF PROCEDURE 

The rnaJor purpose of this study was to assess the in ­

l uenc e of a Youth Advisory Council program on the accept ­

a ce of Type A school lunch food groups by junior high 

sc oo l students. The members of the Youth Advisory Council 

.rt icipated in a nutrition education unit prior to planning 

a wee k of Type A lunch men~s to be served throughout the 

s cho ol di s trict. A nutrition knowledge pre-test and pot ­

t est were administered to the YAC members to determine if 

the utrition education unit changed their test scores. 

Population 

To junioY high subgroup populations were selected to 

participate in this study. The first s~bgroup involved the 

nine Youth .\clvisory Council (YAC) members of Carter .Junior 

Hig h in Arling ton, Tcx~s. The second subgroup included a 

mod i i .d random sampling of non-YAC students at Carter 

Jun · or H·gh and Hutcheson Junior High who consumed Typ ~ A 

school lunch c for one week 

The Youth Advisory Council students repres nted the 

followin
0 

grade levels: three each from the seventh, eio-hth, 

and nir th gradt✓ levels. The YAC members applie d for council 

15 
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member~ hip and i.vere screened by their teachers. The select e d 

rnembe ... s pe rform academically at average or above average 

levels and were c o1 sidered leaders among their peers. Thi s 

a, t 1~e first year the group functioned as a Carter Junior 

High school organization. 

Nutrition Education Program 

At the beginning of the school year, YAC members were 

dministered a nutrition knowledge test (Appendix A). 

Fol lovin th pre-assessment, the members participated in a 

se ries of leJsons explaining the Typ A luncl1, the nutrition~ 

a l benef its of this lunch pattern, the Guide to Good Eating 

Ba~ ic Four Food Groups, and menu planning . Student an<l 

t eacher lesson plans may be found in Appendix C. As part 

of the le rn~ng experiences, an oAientation of the food­

sJrvic e organization, including its resources, was provided 

by the school cafe t eria manager, foodservice nutritionist, 

and Foodservice Director. The lessons extend_d over a three 

w ek p riod and were conducted before regular chool l1ours 

on- J a week. Upon completion of the les _on _ , YAC member 

as ·i ~tcd the schoo l foodservice nutritionist and school 

cafcteTia manager in plannin g lunch menus for one w·eek to 

be se.ved throughout the school dis t rict (1ppendix B). 

Two weeks after th~ menus were planned, the YAC mernbe~ 

and a set of mr.1.tched controls complet e d a post-test on 
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nutr ition knowledge. The matched controls were selected by 

teacher s at Carter Junior Hig}1 and met the qualifications 

for YAC m mbership. The test questioned students about the 

Basi c Four Food Groups and all components of the Type A 

scho ol lunch. 

Menu Acceptability Survey 

The menus planned by the YAC were served for one week 

ur i ng each of three months, December, February, and ~arch. 

The first or pre-test week determined the baseline accepta­

bi li ty of the YAC menus for both the control and experi.men­

ta l groups. The interim menu survey indicated the influence 

of YAC intervention on the acceptance of the school lunch 

me nus. The post-test survey measured long-term effects of 

the YAC program on school lunch acceptance. At lea.st four 

we ks lapsed between each time the YAC menus were served. 

Spe cifically , there were 33 school days between the pre-test 

an d interim study periods. Twenty day~- of school lapsed be­

twe en the interim and post-test study periods. 

Per each five day period, students at Carter and 

Hu t cheson junior high schools completed menu acceptab : lity 

f orm s (ApJ. endix A). Each questionnaire ind .. _cat~d da i ly 

m nus and a hedonic acceptability scale for each food . 

Lunch items eaten were rated according to four factors: 

"I ate it" "I ate it becau5;c I likvd it;;" "I ate it becau:- -
' 
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was good for me,'' and ''I ate it because I liled it an..:t it 

was cr o o for me." Similar hedonic scales have been employed 

mea ~ure .cceptability of school lunch mePus (13,14). In 

:Jc p r s nt tudy an additional cone p t was adde4 to the 

ed)n·c scale, "I ate it because it was good for me." This 

c on ept r (Lui red an .evaluation o f the food's nutritional 

ral ue and imp lied that good nutrition vvas a criteria foT 

ood selection. 

Permission to conduct this survey was obtained from the 

rinc·pals of both junior high schools, after consultation 

with th Arlington Independent School District centr c.l ad·-

mi n tration nd the ~ood, ·ervi ·e Director (Apnendix D). 'ThP ... ..,, 

surv y f orm were given to students by their teachers in the 

cl s period immediately following lunch. Only those stu ·-

d n t Hho h d eaten a Type A lunch co11 .pleted the forms. 

Parti ipati on was voluntary. The teachers explair1ed to the 

students that their cooperatjon would be appreciated but not 

requir ed. A scheduling problem in both schools prevented 

th g .ad students fr or~1 participating in the study . 

Du1inT th ·, fir ~t week tl1e tudents ci t Carter and Hutche ... ~on 

s .hool w r . unaw r J of the YAC planncl menus. The YAC 

member,· al_ .. o did not know th .ir menu wa .. p ---epared th at par-· 

ticular week . 

p ior t o th interim s U"!_"'Vey week, Y .C member conduct Pd 

a rn dia camTJ (:!irrn ~nnounc -·_11c, that the week's lunches n.ad been 
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ele cted by Carter students. Colorful posters urged studen~ 

to "Le a e home the sack and try the meals planned by YAC." 

O ·her post r s encouraged students to eat a nutritiou_ Type 

lunc h and reduce the amount of food wasted. The school 

ad city n wspapers included articles about the Carter YAC 

c t ·_v i ties, the planned menus, and emphasis was placed on 

ati g a Type A lunch. Daily intercom announcements by YAC 

em e rs al o urged students to try the Type A school lunch 

and complete the menu acceptability forms. Each day menu 

ace p tab.ility forms were distributed at both schools. 

Four w . ks later, students complete:l the final lunch 

urre y . Students checked the accept'bility for n: s as before, 

un ware the menus were planned by the YAC of Carter Junior 

'-I1fJ1. The m nus were identical to those rated during the 

pr•; V u s twu surveys. 

Fol lov ing the last lunch survey, YAC memb · -r c and their 

mate} d controls took a retention test on the Guide to Good 

Eat ing Bas·c Four Food Groups and the 1ype A lunch require-

m .,n t . 

Data Co 1 ~_ec!_ i.~n and Anal y. is 

The total data collected inclur1ed: menu .cceptab ·· 1i ty 

fo m from two jun~or high grade levels, se · ·✓ enth and nir th, 

and the written nut~ition test given to YAC . embers and 

thc .·_r controlJ (T' .ble 1). From this• d[1ta thn influPn ce of a 
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TABLE I 

RESEARCH PROTOCOL SUMH.ARY 

--=----_-_-__ -_-_-_--:-__ -_-_-_-_-_-,~-_-_-_-_-_--_-_-_-_-_-_-_-_-_-:-__ -_--~-----_-,-_-_-_-_-_-_-_-_-_--:._-_-_-_-_-_-_-_-_-_-_--~-------. _-
c t u y 
Gro up 

)nt r ol Gr upa 

Hutcheson 

C· rtcr 

Experimental 
Par ameters 

Type A lunch 
menu accepta­
bilityC 

Cognit·ve nu­
trition test 

Testing Periods 
,____---~--- ---------

Pre- d test 

X 

X 

Inter-. 
]_111 

X 

Post­
test 

X 

X 

--------- ----t--------------f-----+-------i....-----

r ✓ r · m ntal 
b '-;·o up 

Ca r 4·.e1 Type A lunch 
menu accepta­
bility 

Cognitive nu­
trition test 

X 

X 

X X 

X 

aC d . . .ontrol group 's escr1pt1on : 
Hutc h son Junior Hi gh S ·hool 7th and 9th graders ; no 

f unct ·onin YAC a roup. 
Carter Junior High School- - matched controls for Carter 

Y.AC rou.J. 

bE p ·.me1tal uroup' s description: 
,a tcr .Junior High .. "~:hool 7th a nd 9th graders ; function-

.· ng Y Ar:, · r oup. 
C tv1e:nu ccep bil:i ty detcrn:ined by h Gdonic .sc :_ l e cate gori s: 

' ' I a t · , ' ' ' ' I at i t b e au ·~ e I l i k e d i t , t 
7 

' ' I 8. t e i t b e -
c ~ u c _. t w 'l c g o o d for 1!1 e , n " I at e i t L e c a LL . e I 1 i k e. d i t 
and it wa --- g ood for me." 

dYAC inteTv ntion occurred after the preas sessment testing 
I r _· o d . 
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YAC on school-wide participation in the lunch program was 

evaluated. Furthermore, the study examined the collect~d 

data f or evidence of nutrition knowledge gained hy YAC mem­

be rs . 

The responses g~ven on the menu acceptability forms 

fr om the e perirnental and control groups rere organizvd by 

s urve y wee] and tabulated according to degree of acceptabil­

i ty. The r sponses from the seventh and ninth grade stu­

den t s were combined for this tabulation. The food .:.t ,,ms for 

each day here categorized according to the Basic Four Food 

Gr up . Combination food items, such as beef st 0 w, were 

pl ce 1 in a 'ood group according to the Unit d States Depart-

ment of Agriculture school lunch requirements. For exampl , 

if beef stew was the meat served for the day it 1vould b / 

cat o iz din the mQat group. 

The chi- quare test compared the re ponses given for 

ea.ch food group on each day surveyed. Survey data from the 

pre-t st week was compared to the interim weey data. Com-

paris ons , ere made betH en the interim week data ~ncl the 

po t - test w- -k . In addition, the pre-test week was compared 

to th .c)ost-test week survey data. 

caPC(:- cho en ,.vas p ~ 0. 01. 

The level of sio1 ifi-

YAC m mb ers and th~ir set of controls at Carter .Junior 

H . h ]et d 0 ., ... 1ut.rition te t cl.u1in.0° th e DI ; ~ . c omD _ _ c -- a .A. 
-t ,.- -,- ~·· nol .,, ..::, L, . ._ _ 

po r .... _te, t ...,,riods . A comparison w·as made bctweLn th e 
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scores of the YAC and control students at each grade level 

··· epresen t e d . A t-test deter1nined whether the di i .. ferences 

in scores 1-ere significant at p ~ 0.05. 
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RESULTS AND DISCUSSION 

The purpose of this study was twofold: to determine if 

a YAC program could alter the school lunch eating habits of 

j unior high school peers, and to determine if nutrition edu­

cation could improve cognitive knowledge of YAC members. 

Changes in the acceptance of the school lunch menus were 

ass essed by a menu acceptability survey conducted of all 

se venth and ninth grade students eating a Type A lunch. The 

menu acceptability survey allowed students to rate a week of 

l unch items according to a four ·factor hedonic scale: "I ate 

it ," "I ate it because I liked it," "I ate it because it was 

good for me," and "I ate it because I liked it arid it was 

good for me.'' The survey responses of the seventh and ninth 

grade students were combined before comparing the results 

from the control and experimental junior high schools. Re­

sponses to individual food items were categorized according 

to the Guide to Good Eating Basic Four Food Groups. This 

metl ad provided a view of the overall food pr f erences of 

junior high school students and indicated the food groups 

the se teenagers were more willing to accept or reject. 

For the pre-test, interim, a.nd post-te s t study periods, 

the results of the menu surveys showed that foods from the 

23 
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Mi lk and Meat Group were well-accepted by students at both 

j unio r high schools. The resnonses from the three weeks of 
~ 

menu s urv~ys showed that 61 to 100 percent of the students 

c onsumed the foods from the Meat Group (Table 2). Milk pro­

vided by the Type A lunch during the three week period was 

cons umed by 81 to 96 percent of the students (Table 3). 

Foods from the Bread Group were consumed by 11 to 100 

e r c ent of the students at both junior high schools during 

t he three weeks of menu acceptability studies. When the 

bre ad was served as part of the meat entree, students con­

s umed 67 to 100 percent of the bread provided by their school 

l unch. When it was served as a side dish (Tables 4-11), 11 

t o 98 percent of the students consumed the bread. 

Responses at Carter Junior High, the experimental school, 

i nd i cated that between the pre-test and interim study 

peri ods there . were increases in the acceptance of hot rolls 

(Tables 4-7). For example, on day three the number of re­

sponses given in the category, "I ate it,'' increased 14 

p e rcent betwe~n the pre-test week and interim week. During 

th i s same time period, the number of respon s e s made by stu­

dents who ate the hot roll because they lir-ed it increased 

15 percent. There was a significant (p 2 0.05) increase in 

the acceutance of hot rolls between the pre-test and interim 
..&.: 

study pe r iods for the category ''I ate it because I liked it 

and it was good fo r me" (Table 12). The experimental group 



Conse-
cutive 
5-Day 
Su·r vey · 

_Day 

1 

2a 

,, 
,j 

4 

- - -
s 

- --

TABLE 2 

EXPERI ~1ENTAL AND CONTROL GROUP RESPONSES FOR THE MEAT FOOD GROUP, 

BASED ON THE SUH OF ALL HEDO~IC SCALE RESPONSES 

Study Pe r iods 

Pre- Test I nteri m 

No. Percen t Total No . Per c ent Total No. 
Stuuent Student Student Student Student Student Student 

Resp ons es Re sponses Responses Responses Responses Responses Responses 

Exp Con t Exp Cont Exp Cont Exp I Cont Exp Cont Exp Cont Exp Cont 

I 
20 3 377 37 94 232 40 1 1 4 s I 294 91 87 162 336 131 232 

I 
I 

r 

24 2 334 100 100 243 332 13 7 I 284 91 99 151 283 177 220 

I 2 ~ s 296 100 99 2 24 299 127 224 100 96 127 234 126 189 

14 4 237 90 94 160 252 113 184 80 97 141 190 131 126 

j 

j 99 133 99 98 201 135 132 190 93 99 , 142 191 155 C 

-

Post- Tes t 

Percent To tal 
Student Student 

Responses Resronses 

Exp Cont Ex p Cont 

73 96 179 242 

103b 106b 172 206 

93 102b 136 185 

81 J02b 16 2 123 

99 C 15 6 C 

a~ 1 en u s e 1 e ct ion i nc 1 u de d bo th mean and p int o be an s s e 1 e ct ion opt i on s • Pinto be ans r ep r e s en t e d a 
" si de - di sh 11 menu component. 

Greater than 100% meat consumption r e presents students who consume two meat entres. 

c Follo,\•-up tests were unavailable. 

N 
t/1 



TABLE 3 

EXPER1}1ENTAL AND CO~TROL GROUP RESPONSES FOR THE ~ILK FOOD GROUP , 

BASED ON THF SU~ OF ALL HEDONIC SCALE RESPONSES 

Conse- S-cudy Periods 
cutive 
5- Day Pre-Test Interim 
Survey 

>Jo. Percent I'otal I No. Percent Total No. 
Student Student Student Student Student Student Student 

Responses Responses Responses Responses Responses Responses Responses 

Day Exp Cont Exp Cont Exp I Cont Exp Cont Exp Cont Exp Cont Exp Cont 

~201 359 

I 
87 89 232 I 401 140 291 86 87 162 336 164 222 

2 . ll S 1299 90 90 243 332 141 250 93 87 1 S l 288 155 179 

3 201 265 90 89 224 299 114 206 90 88 127 234 122 16 5 

4 153 228 96 90 160 252 128 1S6 91 82 141 190 I 14 3 110 

5 182 115 90 8S 201 135 122 163 86 85 142 191 141 a 

a Follow-up tes ts were unavailable 

Po s t-Test 

Percent 
St:udent 

Re sponses 

Ex~, Cont 

92 92 

90 87 

90 8 ~) 

SB 89 

90 a 

Tot3.l 
Student 

Respon ses 

Exp Cont 

179 242 

172 206 

136 185 

16 2 123 

15 6 a 

N 

°' 



Con s e -
ct:tive 
5-D ay 
SutYey 

No. 
Stude!lt 

Re '.; p cnses 

Day 
--- -

1 I =') s 

2 69 

~ 1.-

3 I S5 

4 35 

5 G3 

TABLE 4 

EXPERIMENTAL GROUP RESPONSES FOR THE BREAD FOOD GROUP , 

BASED ON THE HEDONIC SCALE CATEGORY I ATE IT 

I Study Period 

Pre-Test Interim 
! 

Per ce nt Total No. Percent Total No . 
St udent St ud ent I Student Student Studen t Student I 

Responses Res pon ses Responses Responses Res po nses Responses 

\ 

15 232 28 17 162 24 
.I 

28 243 33 22 151 I 42 

-

~4 224 49 39 127 33 

22 I 16 0 31 22 141 40 
I 
I 

31 I 201 42 30 
I 

142 60 
l ! I 

Post -Test 

Percent 
St ude nt 

Re s po nse s 

13 

24 

24 

2S 

38 

To tal 
St udent 

Res pon s e s 

17 9 

172 

136 

162 

15.6 

N 
--....,J 
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TADLE S 

EXPERI MEN TAL GROUP RESPONSES FOR THE BREAD FOOD GROUP, BASED ON THE 

HE DO NIC SCALE CATEGORY I ATE IT BECAUSE I LIKED IT 

Stu dy Period s 

Pre- Tes t Interim 

No . Percent Tot al No . Pe r c ent Total No. 
St u<le !1 t Student Stud ent Student Student Student Student 

Resp onse s P.esponses Respo nse s Responses Res ponse s Responses Res pon ses 

~7 12 232 22 13 162 9 

131 54 243 74 49 
I 

151 96 

95 42 224 73 53 I 12 7 86 

29 18 160 39 28 141 80 

100 so 201 68 48 , A ? ...L., _ 72 

Post-Test 

Percent 
Stude nt 

Re sµonses 

s 

56 

63 

49 

46 

Total 
Student 

Responses 

179 

1 72 

1 36 

1. 6 2 

156 

N 
00 
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cutive 
5-Day 
Survey 

Day 

1 

2 

3 

4 

s 

No. 
Student 

TABLE 6 

EXPERIMENTAL . GROUP RESPONSES FOR THE BREAD FOOD GROUP, BASED ON THE 

HEDON IC SCALE CATEGORY I ATE IT BECAUSE IT WAS GOOD FOR ME 

Study Periods 
Pre-Test Interim 

Total Total No. Percent 
.I 

No. Percent 
Student Student Student Student Student Student 

Responses Responses Re sponses Responses Responses Responses Responses 

I 

4 2 23 2 2 I 1 162 l 
I 

2 1 243 3 2 151 0 

6 3 22 4 3 2 127 0 

3 2 160 4 3 141 3 

2 1 -.. 201 
·I 

2 1 142 2 

Post-Test 

Percent 
Student 

Respons es 

0 

0 

0 

'") 

'-

1 

To tal 
Student 

Responses 

179 

17 2 

136 

16 2 

156 

N 
t..D 



Conse-
cutive 
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Survey 

(Day] 

~ 

.i 

..., -

3 

4 

-
5 

j 

No . 
Student 

TABLE 7 

EXPERIMENTAL GROUP RESPONSES FOR THE BREAD FOOD GROUP , BASED ON THE 

HEDONIC SCA LE CATEGORY I ATE IT BECAUSE I LIKED IT 

AND IT WAS GOOD FOR ME 

St udy .Periods 
-Pre-Test Interim 

Percent Tot al No. Percent Total No . 
Student Student Studf.nt Student Student Student 

!Respons es Responses Responses Responses Responses Responses Responses 

8 "l 23 2 8 s 162 4 ..J 

I 

I' 
I 
I 

40 16 L 4 3 27 18 151 39 
j 

22 10 224 21 16 127 23 

9 6 160 19 13 141 20 

34 17 201 20 I 14 142 21 I 
i 

Past ·· Test 

Pe rcent 
Student 

Responses 

? ... 

23 

1.7 i 
I 

12 

13 

-

Total 
Student 

Responses 

179 

172 

136 

162 

1-5 6 

f.,N 

0 



TABLE 8 

CONTROL GROUP RESPONSES FOR THE BREAD FOOD GROUP, BASED ON THE 

HEDONIC SCALE CATEGORY I ATE IT 

Conse- Study Periods 
::u ti ve p ,. 1 · ' p S-Day re -i es t ~n ter 1m I ost-Test 
Survey I No. Percent Total No. Percent Total No. Percent Total 

St udent S t udent Student Student I Student Student Student Student Student 
Responses Responses Responses Re~ponses Respons es Responses Responses Responses Responses 

Day 

1 31 8 401 00 27 336 57 24 242 

I 
2 8 3 ZS 332 77 27 288 i 78 38 206 

I 

3 103 3 4 299 79 34 234 68 37 185 

I 

4 36 14 252 !1 
64 34 190 44 36 123 

I 
l 

S 31 23 135 i 72 38 191 a a a 

a ..... 1., d ro 1.ow-up ta unav ilable 

v-l 
~ 



Co nse-
c ,..1 t i ve 
5- Da y 
Surve y 

Day 

1 
.:. 

2 

3 

4 

5 

- No . 
St t: der\ t 

TABLE 9 

CONTROL GRO UP RESPONSES FOR THE BREAD FOOD GROUP, BASED ON THE 

HEDONI C SCALE CATEG ORY I ATE IT BECAUS E I LIKED IT 

Study Per i ods 

Pre - T<::s t I I nte r i m 

Pe r cent To t al No. Perc ent Total No. 
St ud en t St udent Student Student Student Student 

.Respon s e s I Resp onse ; '.'<. e spon s es Responses Respo nses Res po n s es Responses 

i ! 
I 

I 
i : 

4 0 i 10 I tl Ol I 57 17 336 23 
I . 

18C I 5 4 I 33 2 15 6 5~ 288 110 
I I I 
I 

16 3 
I 54 2 99 10 3 44 234 6 4 

62 25 252 65 3 4 190 52 

I 6 7 so I 135 87 45 191 I a 
I I I 

aF cl l ow-up da ta un avail able 

Po s t - Tes t 

Per c ent 
St uden t 

Re sponse s 

9 

53 

34 

42 

a 

To t a l 
St udent 

P.esµo n s e s 

24 2 

20 6 

185 

123 

a 
' 

lN 
['--..)' 



Conse-
cutive 
5 ..- Day 
Su rv e y . No . 

Student 
Re sponses 

Day 

1 s 

2 I s I 

.., 
9 :J 

4 I s l 
s I 7 

I 

ABLE 10 

CONTROL GROUP RESPONSE S FOR THE BREAD FOOD GROUP, BASED ON THE 

HEDONIC SCALE CATEGORY I ATE IT BECAUSE IT WAS GOOD FOR ME 

St udy Periods 

Pre-Te s t In terim l 
Percent Tot al No . Percent Tot al I No. 
Student Student Student St ude nt Studen t Student 

Res ponses Response s Responses Respons es Responses Res pon se s 

I 
I 

1 4C l 1 1 3 336 1 
I 

2 332 9 3 288 4 
I 

i 
3 299 s 2 234 4 I 
") 252 7 4 190 3 k 

s 135 I 5 3 191 a 

af.ollow-up data unavailab le 

Po s t - Test 

Perce n t I 
Studen t 

Re sponses 

0 

2 I 

2 

2 

a 

Total 
Student 

Re spons es 

242 

206 

185 

123 

a 

v-l 
t.N 



Conse-
c utivc -
5- Day 
Surv e y 

No . 
Student 

Responses 

Day 

1 13 

2 63 

3 55 

- -
4 

f 
25 

5 I 28 

TA BLE 11 

CONTROL GROUP RESPONSES FOR TII E BREAD FOOD GROUP, BASED ON THE 

HEDONIC SCALE CATEGORY I ATE IT BECAUSE I LIKED IT 

AND IT WAS GOOD FO R ME 

Study Pe riods 

Pre-Test Interim 

Percent To tal No. Percent Total No. 
Student Student Student Student Student Student 

Responses Respons e s Responses Responses Responses Responses 

I 
3 401 29 9 336 25 

19 332 50 17 288 28 

18 299 33 14 234 22 

10 252 21 11 190 15 

I 21 l 135 26 14 191 I a 
I 

a rollow-up data unavailable 

Po s t-Test 

Percent 
Student 

Responses 

10 

14 

12 

12 

a 

Tot a l 
Student 

Respon s es 

242 

206 

18S 

1 23 

a 

v'1 
~ 



TABLE 12 

III -SQU ARE COMPARISON OF EXPERI~1ENTAL GROUP RESPONSES TO THE BREAD FOOD GROUP CATEGORY 
SERVED ON THE TYPE A LUNCH FOR PRE-TEST, INTERIM, AND POST-TEST PERIODSa 

Consecutive ! Hcdonic Scale Response Categories 
y 

I ate it beca use I 
I ate it because I I ate it because liked it and it 

1 ate it liked it it wa s good for me was good f or me 

I 
A B C A B C A B C A B C 

.. 

1 0 .. )4 0 .99 0 .2 3 0.34 7.32 5.55 0.17 0.49 1.17 O.S3 1. 8 3 0.51 
I 

'. 

o. 31 r 2 2.0 9 0 .8 2 0 .91 1.5 0.1S 1.04 3 . 46 1. 33 0.13 1.17 2.55 

3 7.70 6 .26 11. 69 7.36 0.93 14.64 0.04 6.09 1. 72 3.34c 0.00 3.89 

I I 

4 0.0 0 J .3 0.3 6 3.85 14.95 35.23 0.28 0.28 0.00 5 . 45° 0. 1 4.43 

- . . 

5 I O. l 3 2. 6 1 2. 0 0.12 0.09 0. 4 B I 0.09 0.01 0 . 09 0.52 0.02 0 . 79 
L I 

aStude nt r es~onses for each hed0nic scal e ca te go ry were compared by study pe ri ods. 

b 

Study peri od A represents changes between pre-test and interim intervals. 
Study pericd b rep resents ch anges between interim and post-test in tervals. 
Study period C represent s changes between pre - te s t and post-test intervals. 

p < 0 .01 

c p < o. os 

{.N 

t.n 
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did not show statistically significant increases in the 

acceptan ce of cornbread throughout the study. The percentage 

of tota l student responses indicating cornbread intaie, for 

thee perirnental group, ranged from 21 t6 37 percent for the 

pre-te st, inte~im, and post-test study periods. Acceptance 

valu s vaiied for cornbread within the four response _ cate­

gories . Possibly, this may be attributed to subtle cultural 

diffe rences. 

Acceptanc of the cornbread by the control group varied 

wi thin the four response categories and from the pre-tect to 

p ost- t SL tudy periods. Comparing the pre-test, interim, 

and po t-t - st study periods, 22, 56, and 43 percent, respec­

tiv e ly, of the students consumed the cornbread (Tables 8-11). 

Vari tion in cornbread recipe standardization may be a 

p o sibl~ factor for the above noted acceptance differences. 

For the five day menu period, hot rolls were served on 

day three and four. On day three, results from the control 

group r span es indicated an acceptance range of 10 to 25 

perc nt for the ''I ate it becaus e I liked it'' cate ory. A 

ranr of s to 8 percent was noted for th e "I ate it becaus 

I liked it and it was good for me'' category. The pe1c e ntage 

cliff ✓ I enc 5 in cceptability were not sig. ificant at the 

p S 0.01 level. 

on day four, r sult~ from the ontrol group re sp onses 

show .d an acceptance range of 25 to 42 percent for the 
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category, "I ate it because I liked it." An accept a nce 

range of 10 to 12 percent was noted for the category, "I ate 

it because I liked it and it was good for me." These 

chancr es in acceptance characteristics from day three to day 

four f or hot rolls may be due to the menu selection al t erna­

tive s for each day. 

Following YAC intervention the experimental group re­

sp onses indicated a general increase of vegetable and fruit 

comsumption as noted in Tables 14-17. However, the re were 

ind ·vidua l variations for specific fruit and vegetable 

ac eptances. Specifically, when all acceptance levels were 

combined for the following five day menu items : p aches, 

spi c e d apples, corn, mixed fruit cup, applesauce, and fried 

okra , acceptance increases from pre-test to interim-test 

p e r i ods ,ere 17,643, 20, 32, and 10 percents, respectively. 

For the same time period, green beans, Italian blend v 0 e­

t ab l e s, tossed salad, broccoli, spinach, and pears with 

co t t a g cheese declined 9, 6, 27, 11, 9, and 13 perc ,nts, 

r e p c tiv ly. When comparing the response s of the pre-te t 

an d i_ 11 t rim-test periods, the response category, "I ate it" 

s how d statistic .lly s ignificant increa s es (p < 0.01) for 

f ru it and v getable con ump tion (Table 18). 

Student respons e s from the co1trol group indica ted a 

general d e c r ~as I of f r uit and vcJetabl e cons ump tio11 f rom 

the nre- test to inter i m-study p e riods (Tables 19--22). When 
J.. 



'I ABLE 13 

CHI - SQUARE C0~1PARISON OF CONTRO L GROUP RESPONSES TO THE BREAD FOOD GROUP CATEGORY SERVED 

O~~ THE TYPE A LUNCH FOR PRE - TEST. I:'JTER IM , AND POST - TEST PER I ODS a 

Consec:.itive 
Hedo~ic Scale Resp ons e Catego r ie s 

5-D ay Surve y J I ate it bec ause I 
I a te it because I I ate it becaus e 1 iked it and it 

I a t e it liked i1-. it wa s goo d for me \.;as good for me 
I . I 

;\. B C A B C A B C A ·B Day l 
I 

1 39. 94 0 . 76 32. 04 7 . 84 6.5 7 0. 03 3.Slc 5 . 61 1. 17 9 .98 0 .4 8 
.. 

2 0 .25 6 .95 10 . 1 0 . 00 0.04 0 . 04 0 .28 0.6 4 0 . 16 0 . 27 1. 2 7 
I 
I 

3 
I 

0 . 01 0 . 41 0.25 S.8 3 . 81 18.26 0 .3 6 0.00 0.34 1. 7 3 0.43 

4 
,.., .. . .., ,.. 
L,,j. ,:__:., 0 . 1 3 22 . 94 4 . 8 7 2 . 06 12 .1 8 1. 13 0 .35 0 .0 9 0 .14 0.16 

s 7 . 8 8 d I d 0 .51 d d 1. 42 d I d I 2. 87 d I 

I I I 

aSt ude ~t res~onses f or ea ch he donic scale catego ry we r e compa red by study pe r iods . 
Stud y pe riod A rep r e sents changes between pre-test and interim i nt ervals. 
Study per iod~ represents changes be tween inter i m and pos t- test in ter va ls. 
Study period C repre s e nts changes between ~re - test and po st-te s t intervals. 

bp < 0 . 01 

C p < 0 . 05 

·o11ow-up tes ts were unavail ab le. 

C 

13 .64 

2 . 66 

3.31 

0.45 

J 

v-l 
co 



Conse-
cutive 
5-Day 
Se r vey 

Day 
--

1 

2 

3 

---
4 

5 

TABLE 14 

EXPERIMENTAL GROUP RESPONSES FO R TH E FRUIT AND VEGETABLE FOOD GROUP, 

BASED ON THE HEDONI C SCALE CATEGORY I ATE IT 

Study Period s 

Pre--Test l Inter im I 

I -
I l 

No. Percent Total No. Percent Total No. 
St uden t Student Stud ent Student Student Student Student 

Responses !tesponses Responses Responses Res ponses Respon-ses Responses 

88 38 232 75 46 16 2 75 

61 I 25 I 24 3 34 22 1 51 25 
I 
I 

.., 7 I 34 224 I 61 48 1 27 48 I • I - : 
I 

44 27 160 
I 46 33 141 7 5 

I 

78 39 201 I 48 34 142 
I 

64 

Post - Tes t 

Percent 
Stud ent 

Re spons es 

42 

14 

35 

46 

41 

Tota:l 
S t ude n t 

Re sponses 

179 

17 2 

136 

162 

156 

vl 
~ 



Cons e -

TABLE 15 

EXPER IMENTAL GROUP RESPONSES FOR THE FRUIT AN D VEG ETABLE FCOD GROUP, BASED ON 

ON THE HEDONIC SCALE CATEGORY I ATE IT BECAUSE I LIKED IT 

Study Periods 

e Pre-Test Int e rim I Post-Test 

y · No. Perce:1t Total No . Percent Total J No . Percent I Total 
Stutl~nt Student Student Student Student Stud e nt I Stud en t Student Student 

Respones I Re sponses Responses Res p onses Responses Responses I Response5 J.esponsc s Responses 

I 
/ 

1 225 97 232 157 97 162 l 106 59 179 
I 

2 l s 9 21 2 4 3 41 21 1 s 1 , 2 2 13 112 
I I ~---.- I - ------~-- ---+------

! 
3 88 39 224 65 Sl 127 I 63 46 1 36 

i I 

4 37 23 160 52 3 7 141 i, 7'J 49 162 
Ii 
1r 

5 I 1 61 I 80 I 2 01 I 94 66 142 11· 102 I 65 I 1 56 
I I . i I l l 

~ 

0 



Conse-
cu t1 v e I 
5-Day l 
Survey , 

• I 

·nay 

1 

,, I 
i. 

t 3 

4 

5 

TAB LE 16 

EXP l~Rl~ENTAL GROUP RESPONS ES FOR THE FRUIT AND VEGETABLE GROUP, BASED ON THE 

IIEDONIC SCALE CATEG ORY I ATE IT BECAUSE IT WAS GOOD FOR ME 

Study Pe rio d s 
• I 

Pr e -Test lntcr1m rost-Test 

No. Percent Tot al No. Percent Total No • Percent 
Student St '--~dent Studen t Student Student St~dent Student Stud ent 

Respcnses Res ponses Responses Res ponses Responses Responses Responses Respons e s 

~ 
26 11 232 12 7 162 8 4 

21 9 243 2 1 151 5 3 
l 

2(\ 12 224 s 4 127 2 l 

-

1 0 6 l 160 7 s 141 4 2 I 
1 

I 
i 

9 4 201 3 2 142 I 2 l I 

' 

I 
I Tot~l 

Student 
Responses 

179 

172 

136 

162 

15 6 

~ 
~ 



Conse-
cutive 
5-Day 

TABLE l 

EXPERIMENTAL GROUP RESPONSES FOR THE FRUIT AND VEGETABLE FOOD GROUP, BASED ON THE HEDONIC 

SCALE CATEGORY I ATE IT BECAUSE I LIKED IT AND IT WAS GOOD FOR ME 

Study Periods 

Pr e- Test Interim Po s t -Test 

Survey No . I Student 
Percent Total No. Percent Total No . Percent Total 
Student Student Student Student Student Student Student Student 

Respons es Respons es Responses Res pon ses Responses Responses Responses .!'l e sponses Responses 

Day I i 

1 l 75 32 2 32 56 35 162 67 37 179 
I 

2 I 33 14 I 243 25 16 151 24 14 172 
I ----

3 52 23 I 224 38 29 127 45 33 136 

4 21 13 160 37 26 141 29 17 162 

s l 51 l 25 201 32 22 142 18 11 1S6 
1 
I 

~ 
N 
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TAB LE 18 

CHI-SQUARE COMPARISON OF EXPERI~1ENTAL GROUP RESPONESE TO THE FRUIT AND VEGETABLE FOOD 

GROUP CATEGORY SERVED ON THE TYPE A LUNCH FOR PRE-TEST, INTERIM, 

AND POST-TEST PERIODS 8 

Consecutive Hedonic Scale Response Categories 

S-Day Survey I ate it because I 
I ate it because I I ate it because liked it and it 

I ate it liked it it was good for me \va s good for me , 
I I 

Day A B C A B C A B C A 

1 2.7Sc 0.65 0.66 0.00 68.67 25.62 1. 56 0.23 6.03 0.21 

2 I O • 34 3.4 6.94 2.25 10 . 47 ' 4. 3 2 I 9.04 1. 02 5.68 0.67 

3 6.38b 4.43 0.03 4.62 0.63 1. 09 5.82 1.5 12.1 1. 89 

4 10.37 5.86b 12.16 6.79 1. 2 2 14.7 0.26 1. 37 2. 7 8.23 

5 0 .91 1. 62 0. 18 1 8.48 0 . 02 9.77 I 1. 42 0.29 2.94 I o. 38 

aStudent responses for each hedonic scale category were compared by study periods. 

b 

Study period A represents changes betw een pre-test and interim intervals~ 
Study period B represents changes between interim and post-test intervals. 
Study pe riod C represents ch anges between pre-test and post-test intervals. 

p ~ 0.01 

cp < 0.0S 

B C 

0.29 1.19 

0.42 0.01 

0.31 4.24 

3.08 1.37 

6.49 10.86 

~ 

~ 



C onse-
uti v e 
- Day 
urvey · 

Day 

1 

2 

3 
I 

4 

5 

TABLE 19 

CONTROL CROUP RESPONSES FOR THE FRUIT AND VEGETABLE FOOD GROUP, BASED ON THE 

HEDONIC SCALE CATEGORY I ATE IT 

Study Periods 

Pre-Test Interim Post-Test 

No. Percent Total No. Percent Total No. Percent 
Student Stu<lent Student Student Student Student Student Student 

Responses Responses Responses Responses Responses Responses Responses Responses 

. 
180 4S £t O 1 175 52 336 162 67 

84 25 332 74 26 288 68 33 

1 39 

I 

46 299 119 51 234 78 42 

71 28 252 80 42 190 I 45 37 

56 41 135 74 39 191 a .. a 

ar'oll ow-up tests were unavailable 

Tot al 
Student 

Respon s es 

242 

206 

185 

123 

a 

~ 
~ 



TAB LE 20 

CONTROL GROUP RESPONSES FOR THE FRU IT AND VEGETABLE FOOD GROUP, BASED ON THE 

HEDONI C SCALE CATEGORY I ATE IT BECAUSE I LIKED IT 

Conse- St udy Periods 
cu t ive Pre-Test I Interim Post-Test 
5-Day 
?u r vey I No. Percent Total No. Percent Total No. Percent 

j Student St udent Student Student Student Student Student Student 
l Resp onses Responses !lesponses Responses Responses Resp onses Responses Responses 

Day I ' 

i 

1 
I 351 87 401 305 91 336 168 69 

2 70 21 332 73 25 288 41 20 

3 166 5 5 299 91 37 234 42 23 

4 52 21 252 65 34 190 23 19 

5 97 . ! 72 135 113 59 191 a a 
I 

I 

a Follow-up tests were unavail able 

Total 
Student 

Re sponses 

242 

206 

185 

123 

a 

--

~ 
tn 
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Conse-
cutive 
5- Day 
Survey · 

Day 

1 

2 

I 

3 

4 

5 

TABLE 21 

CO l~TROL GROUP RESPONSES FOR THE FRUIT AND VEGETABLE FOOD GROUP, BASED ON THE 

EDON IC SCALE CATEGORY I ATE IT BECAUSE IT WAS GOOD FOR ME 

Study Periods 

Pr e-Test I nterim Post-Test 

No. Percent To t a l No. Per cent Total No. Per cent 
Student Student Stud~n t Student Studen t Student Student Student 

Res ponses Respo nses Respons es Responses Responses Responses Responses Res ponses 

37 9 401 26 8 336 16 7 

11 3 332 14 5 288 11 5 

I 

24 8 299 14 6 234 5 3 

22 9 252 7 4 190 8 6 

9 7 135 B 
I 

4 1 91 a a 

aFollow-up tests were unavailable 

Total 
Student 

Respo ns1!s 

242 

206 

185 

123 

a 

~ 
0\ 
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cutive 
S··Day 
Survey 

Day 

l 

2· 

-

3 

4 

s 

TABLE 22 

CONTROL GROUP RESPONS ES FOR THE FRU IT AND VEGETABLE FOOD GROUP, BASED 0~ THE HE DON IC 

SCALE CATE GORY I ATE IT BECAUSE I LIKED IT AND IT WAS GOOD FOR ~1E 

Study Period 

Pre-Test 'i In ter im Pos t-Tes t 

No . Percent Total No. Percent Total No. Percent 
I Student St u den t Student Student Stud ent Stude nt Student Student 
Responses Responses Respon s e s Resp onses Responses Responses Responses Re spon ses 

1 51 38 401 11 3 34 336 70 29 

46 14 332 40 14 28 8 18 9 

117 39 299 49 21 . 2 34 29 16 

47 19 252 34 18 -190 15 12 

48 35 135 26 I 14 191 a a 

aFollow -up tests were unavailable 

Total 
Student 

Respon s es , 

242 

206 

185 

12 3 

a 

~ 
'-...J 
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comparing the two test periods, these fruits and vegetables 

fr om the five day menu survey: green beans, Italian blend 

vege t ables, corn, mixed fruit cup, broccoli., fried okra, 

spinach, and pears with cottage cheese decreased _their re­

sp onse percentages 7, 3, 24, 14, 14, 7, 9, and 27 percent, 

re spectively. The responses to the fruits and veg~tables 

se rved on days one, two, and four in~reased _ significantly 

(p S 0.05) at the "I ate it" level of acceptance for at least 

one of the three study periods (Table 23). 

Changes, as measured by the four factor hedo11ic scale, 

did occur in non-YAC student responses to the Type A school 

lunch menus after YAC intervention. However, no significant 

cha ng es were observed for the YAC members' nutrition know­

l e d 0e test scores (Table 24). According to the t-test cal­

c u la tions, results of the nutrition knowledge test given to 

six YAC members and their controls revealed no significant 

differences between the two groups. Only the seventh and 

ei ghth grade YAC members and their controls Here- used for 

thi s te s t. The ninth grade students were not present on the 

d ay t h e test wa s given and d i d not return a compl e ted test 

at a l a ter la te. The mean t es t score of Y C memb e rs wa s 

hi ahe r th a n the mean test s c ore of the non-YAC students . 

The YAC and non-YAC mean s cores for the pre-t e s t were 17.16 

and 15.16, out of a possible 19 point s, ~e :pPctively. The 

mean sco re s for the post-t est we r e 17.16 and 15.5 for the 



TABLE 23 

CH I- SQUARE C0~1PARI SON CF CONTROL GROUP RESON SES TO TH E FRUIT AN D VE GETABL E FOOD CROUP 

CATEGO RY SERVED ON THE TY PE A LUNCH FOR PRE - TE ST, INTERI M, AND 
POST- TEST PER I ODSa 

Consecu t i ve 
Hed onic Sc ale Re s ponse Ca te gorie s 

5- DJy Survey II I at e it bec au se I 
I at e i t be c a us e I I a te i t be cause li ked it and i t 

I ate i t l ik ed i t i t was goo d for me ,\.as g o od fo r me 

Day A B C A B C A B C A B 

1 3 ,., ... c 
• I I 1 2 . 7 'l 29 .52 1. 9 5 43.91 31. 66 0 .5 0.27 1. 33 1. 29 1. 43 

2 0 . 00 3.16 c 3. 72c 1. 6 1. 9 8 0.10 0.9 7 0 .05 1. 35 0.00 -3. 09 

3 0 . 9 9 3.15 0. 86 14.S 1 2 . 46 50 .21 0.84 2.59 5.79 0 . 86 l ."86 

4 9.31 0 . 9 4 2 .6 9c 10.2 6 8.92 0. 191 4 .55 1. 28 0.53 0.0 3, l. 8 8 

5 0 . 2 5 d d 5 .51 d d 1. 0 2 d d 21.8 2 

-
aStuden t re s pons es f o r e ac h hed onic se al ~ ca t ego r y were compa red by study per iods . 

Study per i od A r epres ents ch an ges between pre - t e st ~nd i n t erim i nterv al s . 
Study peri od B rep re sent s ch an ge s between inter i m a nd pos t-test i nt erva l s . 
Study pe riod C repre sent s ch~n ges betwe en pre-tes t and pos t -test intervals. 

b p < 0.0 1 

cp ~ 0 .0 5 

dFollo w-up t es ts were unavail a ble. 

d 

C 

5.11 

3. 16 

29 .83 

2 . 4 5 

d 

~ 
(..() 



Grade 
Level 

7 

7 

,.., 
I 

8 

8 

8 

Mean 

TABLE 24 

NUTRITION KNOWLEDGE TEST SCORE C0~1 PARISONS BETWE EN 

YAC AND NON-YAC STUDENTS 

Non-YAC Group YAC Group 

Subject Test Score Percentage Grade Subject Test Score Percentage 
Number Pre-Test Post-Test Level Number Pre-Test Post-Test 

1 68 79 7 7 95 95 

2 79 79 7 8 95 89 

3 74 68 7 9 79 89 

4 84 95 8 10 89 89 

5 74 .74 8 11 84 79 

6 100 95 8 12 100 100 

79.8 81.6 · Mean 90.3 90.3 
St and a rd Deviation 2.14 2. 1 Standard Deviation 1.47 1.33 

Note: t- t est calculations showed no significant dif f erences between YAC and 
Non-YAC values 

· U, 

0 
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YAC and non-YAC _group, respectively. These differences were 

not s i gnificant at the p ~ 0.05 _level. 



CHAPTER IV 

CONCLUSIONS 

~ 

The present study was conducted to determine the effects 

of a Youth Advisory Council program on the dietary behavior 

of junior high school students. Two junior high schools in 
----

the Arlingt on Independent School District participated in the 

study, Carter Junior Ifigh and Hutcheson Junior High school . 

Car ter Junior High school students served as the experimen~l 

gr oup. Hutcheson Junior High school students served as con­

trols for the study. D£rnographic characteristics of the two 

schools selected were very similar with r 0 gard to the student 

population represented . The majority of students lived in 

lower to upper middle class families with a minor percentage 

of those families classified as transient. 

One aspect of this study examined the nutrition know­

ledge of the junior high YAC members. An objective nutri­

tion te twas administered to measure the effects of a 

series of nut1 ition les ~.;ons presented to YAC m .rnber c: . The 

purpo, was to <let rmine if a nutrition educat·on program 

mi ght increa e nutrition knowledge and awcreness of good 

nutrition principles . 

This study also attempted to measuTe the influence of 

YAC memb e r s hip on peer acceptance of the Type A school 

52 
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l unch .. YAC members, with guidance and direction from the 

s choo l cafeteria manager and foodservice nutritionist, 

planne d lunch menus for one week to be served throughout the 

distr ict .. The menus planned by the YAC were served three 

times durin; the school year and each time seventh and ninth 

gra de students completed menu acceptability forms. The stu­

de nts rated the menu items on a four factor he<lonic scale o f 

acceptability: "I ate .it," "I ate it because I liked it," 

"I a te it because it was good for me," and "I ate it because 

I like d it and it was good for me." The only weeic the stu­

dent kn ew the YAC had planned the lunch menus was the 

se ond time the m~nus w~re served. The first and third menu 

s urveys were collected to determine the baseline acceptance 

of t he menu s and any residual effects of the YAC campaign 

motivating tudents to eat a Type A lunch. 

A compari on of the nutrition test scores of YAC mem­

ber and th~ir matched controls indicated no significant 

diff rences for either the pre- or post-test. The number 

of ·o . re t resp onses on the nutrition tests taken by Y~C 

members w(; s lightly higher than the control group ' s test 

:ore ~, . Th .. YAC memb er~ co1 rec t ly answered from 7 9 to 10 O · 

p rcent of t he nutTition test qu e..:J t .· ans. The control group 

ranged from 68 to 100 percent. The relatively high test 

s ~ores of both gr oup s might be a ttribut ed to two factors. 

One , th e -8 .--t q u ,sti one<l students about information they h a d 
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studied previously 1n school. For example, the concept of 

the Basic Four Good Groups ,vas a part of the elementary and 

j uni or high school health curriculums. Second ·, · the section 

of the test asking the students to identify the ~ompo1iBnts of 

the Type A lunch might have been accurately answered simply 

because the students had been exposed to this lunch pattern 

in elementary and junior high school. 

Data obtained from the three menu acceptability surveys 

indicated that the YAC program did influence the accertance 

of the school lunch by junior high school students. Accord­

ing to the combined responses of participating seventh grade 

and ninth grade students, the YAC efforts increased the 

ace ptance of fruits, vegetables, and breads on tl1e Type A 

lunch . The results of the menu surveys showed very little 

change in the acceptability of milk or meat items. These 

foods were already highly acceptable to the junior high 

school students as indicated by the first and subsequent 

menu surveys. 

Responses of the students from the experimental and 

control groups indicated a high acceptance, 67 to 100 percent 

consumed , of bread items wh ✓n served as part of the er1tree. 

Ha~b urgers and tacos were highly acceptable items of both 

groups of students throughout the three study p e r.iods. 

p01 ty-seven to 51 percent of the students at both sclools 

·ndicated they a te tacos bec a use they liked them . 
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Hamburgers were consumed by 38 to 48 percent of the students 

becau,e they_ liked then1, as shown by their responses to the 

hedoni c scale. 

When the bread item served was a roll or piece of corn­

bread the acceptability varied. Cornbread was poorly 

accepted in both schools. Experi~ental and control group 

responses for all hedonic scale categories during the three 

study periods indicated that - 21 to 56 percent of the stu­

dents consumed cornbread. The low acceptability of corn­

bread has been documented in a previous study involving 

school children in grades five and ten (J.O). The combined 

response data from both schools showed that hot rolls were 

eaten by 11 to 100 percent of the students. Factors in-

fluencing the acceptance pattern for breads include: var1a-

tion s 1n recipe standardization, menu selection alternatives, 

and the role of bread in relation to other menu items. 

Data for this study indicates fruits and vegetables, as 

a component of the Basic Four Food Groups, were the least 

acceptable food items on the school lunch menu. The poor 

acceptance of the Fruit a1d Vegetable Food Group has been 

reported in other school lunch acceptab.:1ity studies of 

el ·mentary, junior high and high scr}_ool students (9-11). 

The fruits and vegetables that ½ere well-liked by students 

in both jun·o r hi gh ·chools include d french fries, peaches , 

green beans, spiced appl s, pears, and corn. French fries 
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were the most popular vegetable item on the menu. For all 

three study periods, combined data from both junior high 

schoo ls indicated the french fries were eaten by 77 to 96 

p e rcent of the students. These same vegetables and fruits 

have been well-liked by students in other Type A lunch 

acceptability studies (2, 9-11). 

Students from Carter Junior High, the experimental 

group, significantly (PS 0.01) increased .their acceptance 

of fruit and vegetable menu items following YAC intervention. 

The interim-test survey indicated significant (p ~ 0.01) in­

creases for the "I ate it" level of acceptance. When compar­

ing hedonic scale responses for the pre-test and interim­

study periods, the percentage consumption of fruits and 

vegetables jncreased for peaches (17 percent), spiced apples 

(6 percent), corn (43 percent), mixed fruit cup (20 percent), 

applesauce (32 percent), and fried okra (10 percent). The 

peaches and spiced apples were con urned by the largest per­

centage of students during the pre-test period, 40 and 52 

perc nt, respectively. 

Post-t st measures of hedonic scale responses for the 

x1 erimental group indicated a decrease in acceptance of · 

peache s, spied apples, tossed salad, and pears. The 

per cntage decreases for these fruits and vegetables when 

compar ng the .ihterim and poet-test study periods \\ re 44, 

27, sand 12 p t rcent, respecti,ely. Statistically, the 

ch .nges in acc eptance were not sign· fir~ant. 
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Comparing control group responses from the pre-, interim, 

and post-test study periods, there were consistent decreases 

i n consumption of peaches,. green beans, corn, Italian blend 

vegetables , fruit cup, and okra. The percentage decreases 

f rom the pre- to post-test study periods, for the fruits and 

vegetables listed above, were 13, S, 48, 3, 11, and 10 

pe rcent, respectively. Responses from the pre- to post-test 

s tudy periods indicated significant (p ~ 0.05) increases in 

Fruit and Vegetable Food Group consumption in the acceptance 

category, "I ate it." 

Summary 

The present study attempted to determine the effect of 

a YAC program on the members of the Cou1cil and their 

junior high school peers. The results of an objective nu-· 

trition test taken by the YAC members and their matched 

controls indicated no significant differences in nutrition 

test scores between the two groups before or after the 

nutri t ·.on education program for the YAC. 

The YAC program did increase the level of acct,ptanre of 

,lected fruits, vegetables, and bread_:, servE,d on the Type A 

lunch by junior high chool students. The junior l1i gh 

school students seemed to respond more pos ·.tively when they 

knew their YAC group had participated in planning th e Type J\ 

lunch menu . Evidence fro .t 1l this study indic"tes that efforts 
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to increase participation i11 the school lunch progran1 should 

include student involvement that is reco gniz ed by their 

pee r s at school. 
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MENU ACCEPTABILITY FORMa 

GI · DE LEVEL DATE 

Direc tions: Place a check in the column that best 
describes what you lad for lunch today. 

I I ate it 
I ate it because 

I ate it because liked it 
I 

Lunch because I it's good it's a ood 
C, 

item I ate it liked it for me for me 

Beef Stew 

p pper Steak 
- -

p aches 

Gr en Beans 

French Fries 

Cornbread 

Milk 

& 

aTh · same fo1mat was used for each of the five days durin g 
the sE,lect d we k of YAC menus . The food i terns, of 
cour e, chang J<l daily. 



GRADE 

TEACHER 
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NUTRITIO! J QUIZ 

Dir ctions: Please answer the questions below to the best of 
your ability. This is not for a grade or for a 
class you are enrolled in. Thank you for your 
cooperation. 

1. List the Basic Four food groups and the number of serv­
ings from each group a teenager needs daily: 

a. servings per day 

b. serv1.ngs pe1 day 

c. s.erv1no-s . . b per clay 

d. servings per day 

2. Circle the food items to be included 1n the school Type 
A lunch pattern: 

MEAT 

\-11 LK 

DESSERT 

POTATOES 

FRUIT 

VEGETABL ES 

BREAD 

JUICE 

3. Below are some example ~ of a Ty~e A school J.unrh menu. 
In the blank b low each menu write t.L<::. ni s sing food it m 
or rroup 111 that 111 nu. 

Cerny dogs 
Applesau ~e 
Hot roll 
Dessert 
Milk 

Sp a ~hetti 
Hot roll 
Green beans 
Green salad 
Cake 
Ic ,, d tea 

Chi cken fried stca~ 
Corn 

- Spinach 
Apple crisp 
1ilk 
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NA.i\1E -

Direc t ions: Fill in what you eat during the day for the 
three days listed below. Please list everything 
you eat--snacks, raeals, etc. This is not a test 
and the information will not b~ given to anyone 
but Mrs. Williamson. Thank you . for your h e lp. 
Try to estimate how much of each food item \as 
eaten and 1-'lrite that in the spaces belo1.-1. Be 
as specific as possible about the types of food 
eaten. 

Date Date 

Morning : Morning: 

Noon: Noon: 

Evening : Evening: 

OVER FOR THE THIRD DAY ... 
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YAC PLANNED MENUS 



Beef Stew 
Peppe r Steak 
Peaches 
Green Beans 

Taco 
Grill d Chee e Sand1.1ich 
Pinto Beans 

Chili Dogs 
Chick n Frid Steak 
Co1n 
Tos ed Gr en Salad 

Spa ahett i 
Ham Patty 
Bro coli , 1th Cheese Sauce 
Ro i Appl sauce 

Hambur ger 
Mana a ·' s Choicp 

) 

Fr r c} Frie · 
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Day 1 

Day 2 

Day 3 

Day 4 

Day S 

French Fries 
Cornb read 
M1· lk J. J. . -

Spiced Apples 
Italian Blend Vegetables 
Milk 

Fruit Cup 
Hot Roll 
Milk 

Fried Okra 
Hot Roll 
Milk 

Spinach 
Pears with Cottage Che e se 
Milk 



APPENDIX C 

NUTRITION LESSON PLANS 
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YOUTH ADVISORY COUNCIL 

STUDENT NUTRITION LESSON PLANS 
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1. WHAT IS A TYPE A SCHOOL LUNCH OR BREAKFAST?????? 

A Type A school lunch or breakfast must follow the menu 
patterns given below: 

LU1 CH 

Fo od Item 

Mi lk 

Me at or Meat 
Alternate 

Vege tables & 
Fruits 

Bread 

BREAKFAST 

Milk 

Protein Sourc~ 

Breads & 
Cereals 

Fruits & 
Vegetables 

se·rving(s) 

1 

1 

2 

1 

1 

1 

1 

1 

Amount 

1 cup (1/2 pint) 

2 oz. cooked meat 
1 egg 
2 oz. cheese 
1/2 c. cooked dried be.ans 
4 Tbsp. peanut butter 

3/4 c. serving of two or 
more vegetables or fruits, 
or both. 
1 food item (apple, 
banana, orange) 

1 slice enriched bread 
1 serving of cornbread 
1 roll, muffin, etc. 

1 cup 

Suggested 3 ti.mes/week 

3/4 c. enriched cereal 
1 slice enriched bread 
1 serving cornbread 
1 roll, muffin, etc. 

1/2 c. · full strength juice 
1/2 c. fruit or vegetable 
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2. WHAT NUTRIENTS DO WE NEED THAT THIS MEHU PATTERN PRO-
VIDES? 

In the chart below are several major nutrients needed 
for health and well-being by any group of people. 
Studies have shown that teen-agers, as a group, do not 
ge t enough iron, calcium, vitamin A, or thiamin in 
their diets. These are the nutrients you should pay 
special attention to in your diets. 

NUTRIENT 

Calcium 

Iron 

Protein 

Fats 

Carbohydrates 

Vitamin A 

B Vitamins 
-thiamin . . 
-n1ac1n 
-riboflavin 

FOOD SOURCES 

Milk, cheese, dark 
green leafy vegetables 

Liver, meat, green 
leafy vegetables (dark) 

Meat, eggs, milk, 
breads and cereals 

Butter, salad oils, 
fatty meats 

Breads & cereals, 
potatoes, corn, 
sugar, jelly 

Deep yellow or dark 
green leafy vegetables, 
liver, whole milk 

Bread, meat, n1ilk 

NEEDED -BY THE BODY TO: 

Build bones & teeth, 
Help muscles work 

Build red blood cells, 
Prevent anemia, carry 
oxygen to all parts 
of the body 

Build & repair tissues, 
Promote growth, 
Provide energy 

Provide energy 
(calories) 

Provide energy 
(calories) 

Keep skin healthy, 
Protect against night 
blindness 

Keep nervous system 
healthy 
Maintain good appe­
tite 



NUTRI E T 

Vitamin C 

Vi t am in D 
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FOOD .SOURCES 

Citrus fruits, white 
potatoes, tomatoes, 
broccoli, strawberries 

Vitamin D milk 

NEEDED BY THE BODY TO: 

Hold body cells to­
gether, 
Resist infection, 
Help wounds heal 

Build strong bones 
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3. ISN'T THERE AN EASIER WAY TO FIGURE OUT WHETHER THESE 
MENUS ARE GOOD FOR US WITHOUT CHECKING ALL THOSE 
NUTRIENTS? 

Yes, a plan called the Basic Four groups foods in such 
a way that all of the nutrients listed previously will 
be present in adequate amounts if this plan is followed. 
For example: 

BASI C FOUR FOOD GROUPS 

1. Milk & Milk Products 
4 servings/day 

2 . Fruits & Vegetables 
4 servings/day: 

1 serving vitamin C 

1 serving vitamin A 

2 servings other fruits 
vegetables 

3. Meat & Meat Alternates 
2 servings/day 

4. Breads & Cereals 
4 servings/day 

or 

LEADER NUTRIEdTS 

Protein 
Riboflavin 
Calcium 

Vitamin A 

Vitamin C 

Protein 
Thiamin 
Riboflavin 
Niacin 
Iron 

B Vitamins 
Carbohydrates 
Iron 

There may be a fifth group, OTHER FOODS, that provide 
CARBOHYDRATES & FATS. OTHER FOODS include butter, margarine, 
sugars, candy, doughnuts, cake, carbonated beverages, gela­
tins, cookies, etc. These foods add extra CALORILS to the 
diet and, sometimes, very small amounts of nutrients. 
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4. NOW THAT WE KNOW A SIMPLE PLAN TO USE WHEN CHECKING FOR 
A NUTRITIOUS MENU, LET'S PUT OUR KNOWLEDGE INTO ACTION. 

Here is a sample school lunch menu. In the space pro­
vided, list the servings from the Basic Four found in 
this menu. 

MENU BASIC FOUR PLAN 

CORNY DOGS ~ilk group 

BUTTER CARROTS Meat group 

TOSSED GREEN SALAD Fruit & 
vegetable 

BROWNIES 
Bread & 

MILK cereal 

Does this menu provide approximately 1/3 of the Basic 
Four requirements for each group? 

Does this menu lack anything according to the Basic 
Four plan? .. _ 

S. Look at the menu again, are there some £bods on the menu 
we know mo.st teenagers do not like? LIST THESE: 

DISLIKED FOODS REPLACE WITH 

Did the foods you replaced in the menu contain the same 
nutritive value as the disliked foods? 
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6. TO EVALUATE THESE LU1TCH OR BREAKFAST MENUS USE THE COLOR 
CODE .ITETHOD. USING THE COLOR DISCS FOR THE BASIC FOUR, 
DETERMINE THE ~UdBER OF SERVI'1JGS FROM EACH GROUP. 

EJCH ILADAS WITH CHILE 
& CHEESE 

HOT ROLL 

TOSSED GREEN SALAD 

PINTO BEANS OR CORN 

BASIC POUR -PLAN 

Milk group: 

Meat group: 

Bread/cereals: 

Fruits/vegetables: ----

Does this menu provide approximately 1/3 of the Basic 
Four requirements for each group? 

Does this menu lack anything according to the Basic Four 
plan? 

Does this menu seem to have ·too much of any one nutrient? 

Would you replace any of the foods in the menu with a 
better liked food? If so, what would you replace it 
with? 

7. EVALUATE THIS MENU, USING THE COLOR-CODE METHOD. ANSWER 
THE QUESTIONS FOLLOWING THE MENU. 

MENU: ALL BEEF HAMBURG ERS, STEAK HOUSE FRIES, 
ORANGE J ELLO, ENGLISH PEAS, CHOCOLATE CAKE 
(carrots & 
pineapple in 
it) 

Is there anything lacking according to the Basic Four 
plan? 

Would you replace any of the foods 1n the menu? 
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YOUTH ADVISORY COUNCIL 

TEACHER NUTRITION LESSON PLANS 
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SUGGESTI01JS FOR BUILDING ENTHUSIASM .i\MONG YAC MEMBERS AND 
THEIR CLASSMATES FOR THE SCHOOL LUNCH PROGRAM: 

1. Organize the YAC group early--spring or summer. 

2. Select members based on their application and grades. 
Do not automatically keep YAC members from year to year. 

3. Make a suggestion box for students and teachers in the 
cafeteria. 

4. Write a YAC column in the student newspaper. 

5. Put up a YAC bulletin board for all school events 1n 
the cafeteria. 

6~ Give a prize for the student who selects and eats the 
most Type A lunches in a month. 

7. Conduct a food preference survey among students. From 
these suggestions and opinions try to improve the lunch 
program acceptability. 

8. Begin a "Keep the Cafeteria Clean" campaign. 

9. Put up posters on good nutrition in the cafeteria. 

10. Allow school spirit posters in the cafeteria~-in good 
taste! 

11. Involve the school administrators, especially the 
principal. 

12. Involve the parents and PTA whenever possible. 

13. YAC members may want to help serve behind the cafeteria 
lines, but a health permit is required as well as a TB 
test. 

14. Conduct a tasting party of salesman's samples du r ing 
the summer or school year. Ask the Dir ctor of ~ood 
Service to arrange this activity for the students. 
This is the process used to select the foods to buy 
for the school cafeterias. 
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1. 1\JHAT IS A TYPE A SCHOOL LUNCH OR BREAKFAST?????? 

A Type A school lunch or breakfast must follow the menu 
patterns given below: 

LU CH 

Fo od Item 

Mi lk 

Meat or Meat 
Alternate 

Vegetables & 
Fruits 

Bread 

BREAKFAST 

Milk 

Protein Source 

Breads & 
Cereals 

Fruits & 
Vegetables 

se·rv ing ( s) 

1 

1 

2 

1 

1 

1 

1 

1 

Amount 

1 cup (1/2 pint) 

2 oz. cooked meat 
1 egg 
2 oz. cheese 
1/2 c. cooked dried beans 
4 Tbsp. peanut butter 

3/4 c. serving of two or 
more vegetables or fruits, 
or both. 
1 food item (apple, 
banana, orange) 

1 slice enriched bread 
1 serving of cornbread 
1 roll, muffin, etc. 

1 cup 

Suggested 3 times/week 

3/4 c. enriched cereal 
1 slice enriched bre ad 
1 serving cornbread 
1 roll, muffin, etc. 

1/2 c. full strength juice 
1/2 c. fruit or vegetable 
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TEACHER SECTION 

Se ction 1 - What 1s a Type A lunch or breakfast pattern? 

TEACHER tOTES 

1. This lunch pattern was developed to provide approximate­
ly 1/3 of the recommended daily nutrient allowances for 
teenagers. 

2. Nutrients - substances found in foods necessary for body 
function. The six major nutrient groups include: pro­
tein, vitamins, minerals, water, fats, and carbohydrates. 

3. The breakfast plan does not have to include a protein 
source, but it has been suggested by food service per­
sonnel that a protein source be included 3 times per 
week. 

SUGGESTED ACTIVITIES 

1. Use food models, available from the Dairy Council, to 
help students understand how to classify foods under 
each o~ the four groups listed. 

Students must be able to correctly classify foods as a 
bread, fruit, vegetable, meat or meat alternate, or milk 
product. This step is necessary before progressing 
through the rest of the learning experiences. 

2. Obtain sample school menus and help students recognize 
how the menus meet the lunch or breakfas t plan require-
ments. 

3. Illustrate, with food models or measuring equipment or 
food samples, the serving sizes of the required food 
items. 

4. Obtain the serving utensils us e d by the cafeteria line 
worke r s to illus trat e how food po r tions are st andardized 
and measur ed. 
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2. WHAT NUTRIENTS DO WE NEED THAT THIS MENU PATTERN PRO­
VIDES? 

In the chart below are several major nutrients needed 
for l1e al th and well-being by any group of people. 
s ~udies have shown that teen-agers, as a group, do not 
get enough iron, calcium, vitamin A, or thiamin in 
their diets. These are the nutrients you should pay 
special attention to in your diets. 

UTRIENT FOOD SOURCES 

Calcium Milk, cheese, dark 
green leafy vegetables 

Iron Liver, meat, dark . 
green leafy vegetable~ 

Protein Meat, eggs, milk, 
breads and cereals 

Fats Butter, salad oils, 
fatty meats 

Carbohydrates Br~ads & cereals, 
potatoes, co·rn, 
sugar, jelly 

NEEDED BY THE BODY TO: 

Build bones & teeth, 
Help muscles work 

Build red blood cells, 
Prevent anemia, carry 
oxygen to all parts 
of the body 

Build & repair tissues, 
Promote growth, 
Provide energy 

Provide energy 
(calories) 

Provide energy 
(calories) 

Vitamin A Deep yellow or dark Keep s kin healthy, 

B Vitamins 
-thiamin . . 
-niacin 
-riboflavin 

oreen leafy vegetables, Protect against ni ght 
b . 

liver, whole milk blindne s 

Bread, meat, milk Keep nervous sy tern 
healthy 
Maintain good appe­
tite 



NUTRIENT 

Vitamin C 

Vitamin D 
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FOOD SOURCES 

Citrus fruits, white 
potatoes, tomatoes, 
broccoli, strawberries 

Vitamin D milk 

NEEDE'D BY THE BODY TQ 

Hold body cells to­
gether 
Resist infection, 
Help wounds heal 

Build strona bones C, 
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TEA.CHER SECTION 

Sect · on 2 - What nutrients do 1i e need that this me nu pattern 
provides? 

TE CHER NOTES 

1. The best way to get adequate amounts of these nutrients 
is to eat a varied diet each day. 

2 . Nutri ents operate in many ways in the body, only the most 
important functions are listed on the chart. 

3. Citrus fruits include oranges, lemons, limes and grape­
fruit. Pineapple is not considered a citrus fruit and 
contains very little vitamin C in comparison to citrus 
fruit vitamin C levels. 

4. Carbohydrates and fats are absolutely necessary in the 
diet, but in excess can cause obesity. Obesity plagues, 
at the pre s ent time, 30-40% of the American adult popu­
lation. 

S. Certain vegetables are considered high starch foods (high 
carbohydrate content). These foods include potatoes, 
corn, turnips, sweet potatoes, and other white ve getables 
th a t a re ro·ot s. These f o ads would not be appropriate in 
a menu already containing high carbohydrate foods, i.e., 
bread, cereal, macaroni, spaghetti, pizza crust, etc. 

6. A good source of vitamin C should be included daily. A 
good source of vitamin A should be included 3-4 times 

-- per week. 

SUGG· TDD ACTIVITIES 

1. u ~e the Dairy Council comparison cards to illustrate the 
nutri ent content of various foods. 

2. Id entify f ood s th at are maJ or souTc e s of several nu­
trients. For example: 

Dark gr e en 1 a f y vegetables are good sources of vit amin 
A, calcium, iron, and other vitamins & min e rals. 

Milk and milk product s are good sources of calcium, 
p_rot 1n, vi t, min. D an<l ribo f lavin. 
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3. Conduct a tasting party of vegetables, prepared in un­
usual ways if you like, that are high in nutritive ~alue. 
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3. ISN'T THERE AN EASIER WAY TO FIGURE OUT WHETHER THESE 
MENUS ARE GOOD FOR US WITHOUT CHECKING ALL THOSE 
I UT RILNTS? 

Yes , a plan called the Basic Four groups foods in such a 
way that all of the nutrients listed previously will be 
present in adequate amounts if this plan is followed. 
For example: 

BASIC FOUR FOOD GROUPS 

1. Milk & Milk Products 
4 servings/day 

2 . 

3. 

Fruits & Vegetables 
4 servings/day: 

1 serving vitamin C 

1 serving vitamin A 

2 servings other fruits 
vegetables 

lea t & Meat Alternates 
2 servings/day 

4. Breads & Cereals 
4 servings/day 

or 

LEADER NUTRIENTS 

Protein 
Riboflavin 
Calcium 

Vitamin A 

Vitamin C 

Protein 
Thiamin 
Riboflavin 
Niacin 
Iron 

B Vitamins 
Carbohydrates 
Iron 

There m y be a fifth grour , 0TH R FOODS , that provide 
CARBOHYDRATES & FATS . OTHER FOODS include butter, mar~arine, 
sugars, candy, doughnuts, cake, carbon a ted b vLr~ges , Ci ela­
tins, cool'i s, etc. The _e foods add extra CALORIES to the 
diet and, sometimes , very small amounts of nutrients. 
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TEACHER SECTION 

Section 3 - Basic Four Food Groups 

TEACHER JOTES 

1. The Type A lunch pattern is designed around the Basic 4 
Food Group concept. The Basic 4 is an excellent guide 
to nutritious eating and one that can be used very 
simply and quickly. 

2 . The leader nutrients are those nutrients found in large 
amounts in a specific food group. This classification 
of nutrients is fairly easy to use and identifies the 
types of food high in certain nutrients. · 

3. Serving sizes of the four food groups vary from food to 
food and should be illustrated to students. NOTE: use 
guidelines for teen-agers listed in the Basic Four plan . 

SUGGESTED ACTIVITIES 

1. Revie,v the foods · that fit into each food group. 

2. Using Dairy Council food models, illustrate serving s1zffi 

of various foods in each group. 

3. Review the functions of the leader nutrients and general-
ize this information according to the food groups: 

Milk and milk products help our bodies grow and repair 
themselves (protein), build bones and teeth (calcium, 
Vit. D), and provide energy for growth to occur (ribo-
flavin). 

Riboflavin is an integral part of an enzyme necessary 
for the conversion of food energy to a form of ener gy we 
can use for body function; & growth. 
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4. NOW THAT 1VE KNOW A SIMPLE PLAN TO USE WHEN CHECKING FOR 
A NUTRITIOUS ME U, LET'S PUT OUR KNOWLEDGE INTO ACTION. 

Here is a simple school lunch menu. In the space pro­
vided, list the servings from the Basic Four found in 
this menu. 

MENU BASIC FOUR PLAN 

CORNY DOGS i'-1i lk group 

BUTTER CARROTS Meat group 

TOSSED GREEN SALAD Fruit & 
vegetable 

BROWNIES 
Bread & 

MILK cereal 

Does this menu provide approximately 1/3 of the Basic 
Four requirements for each group? 

Does this menu lack anything according to the Basic Four 
plan? 

5. Look at the menu again, are there some foods on the menu 
we know most teenagers do not like? LIST THESE: 

DISLIKED FOODS REPLACE WITH 

Did the foods you replaced in the menu contain the same 
nutritive value as the dislik d foods? 
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TEACHER SECTIOr 

Se ct·ons 4 and 5 - Menu evalua tions 

TEACH~R NOTES 

1. Some menu i terns do contain ingredients from more than one 
food group. Be aware of the ingredients used in prepar­
ing school lunches--see the food service ordering and 
portion control .guide. 

2. A school survey of student food preferences should be 
completed before the section is begun. 

3. Menu evaluation, to be successful, must reflect a good 
knowledge of the Basic 4, serving sizes, and the impor­
tance of food nutrients in maintaining health. 

SUGGESTED ACTIVITIES 

1. Obtain actual school menus to evaluate. 

2. Using common sense and the portion and ordering control 
guide, determine the major ingredients in the food 
items. 

3. To complete section 5, the student food preferences sur­
vey results should be used. 

4. Determine if there is an over-abundance of carbohydrates 
and fats in the menu. 

S. Are certain food groups over-emphasized? Are there too 
many servings from a food group? Is this harmful or not? 

6. Take a field trip to the food service warehouse to see 
how ingredients are packaged and stored. 

7. Tour the chool cafeteria food prepa r ation area. 

8. Ask the cafeteria man age r to spe ~ to the group on how 
menus .are planned and how food prep aration on a large 
scale mu s t differ from food preparation done for a 
family~ 
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6. TO EVALUATE THESE LUTCH OR BREAKFAST MENUS USE THE COLOR­
CODE METHOD . USING THE COLOR DISCS FOR THL BASIC FOUR, 
DETER~1IINL THE NU?v1BER OF SERVI NG S FROM EACH GROUP. 

~1EI U 

E1rCHILADAS WITH CHILE 
& CHELSb 

HOT ROLL 

TOSSED GREEN SALAD 

PINTO BEANS OR CORN 

BASIC FOUR PLAN 

l :I i 1 k g r o up : 

M1P ct"'+ 
J.. - l- group: 

Bread/cereals: 

Fruits/vegetables: 

Does this menu provide approximately 1/3 of the Basic 
Four requirements for each group? 

Does this menu lack anything according to the Basic 
Four plan? 

Does this menu seem to have too much of any one nutrient? 

Would you replace any of the foods in the menu with a 
better liked food? If so, what would you replace it 
with? 

7. EVALUATE THIS i\1EJU , US ING THE COLOR- CODE METHOD . ANSWER 
THE Q:.JESTIONS FOLLOWING TI-IE ~IENU . 

MENU: ALL BEEF HAI\JBURGERS, STEAK HOUSE -FRIES , 

ORANGE JELLO, 
(carrots & 
pineapple in 
it) 

ENGLISH PEAS, CHOCOLATE Ci KE 

Is th re anything l_acking according to the Basic Four 
plan? 

. Would you replace any of the foods in the menu? 
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TEACHER SECTION 

Sections 6 and 7 - Advanced menu evaluation 

TEACHER NOTES 

1. Refer to sections 4 and S. 

SUGGESTED ACTIVITIES 

1. Progress to menus using food items more difficult to 
place in a food group category. 

2. Use the color-code discs to, quickly, determine the 
menu's adherence to the Basic 4 ·plan. 

Each color disc represents a serving from one of the 
following food groups : 

Brown disc 
Yellow disc 
Orang e disc 
Green disc 
Red disc 
Blue disc 

meat 
vitamin C serving 
vitamin A servino b 

other vegetables and fruits 
breads and cereals 
milk and milk prodticts 

Students put down, on the table or paper, the color 
discs appropriate f or each menu it m. This allows them 
to SEE how the menu stacks up nutritionally. 

3. After successfully completing this section, the students 
should be able to plan a menu for a day, and then a week, 
fat their cafeteria manager , food ervice director and 
food service nutritionist in this proj~ct. They will 
provide all the nee ssary information. 

4. The whole purpose of these lesson s in nutrition and men u 
pl nning should be geared to planning school lunches. 
This is a goal students are eager to tackl e and f el they 
can accomplish (with some help). 
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GUY C. IIUTCIIJ�SON JUNIOI I-IIGH SCIIOOL 
2101 BRO\ NING DR VE 460-6572

ARLINGTON, TEXAS 76010 

Texas Womans University 

Human Research Committee 

November 20, 1978 

Pennission is granted for the students at Hutcheson Junior 
High School to participate in the Type A lunch survey. 

This survey will be conducted by Mrs. Beverly Williamson. 

� -� 

I 

(J/!r;J �� '-'L , Z,�TL-_--

Don H. Carson 
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y pe m s:o for the students at Carter Junior High 
he th i project as prop sed by Bever y Williafuson. 
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Yo 
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t udy. 

nd the project will involve the co pletion of menu 
c r by those t d nt ea.ting a Type A lunch . The 
Council of Carter Jwiior H·gh will also be particlpating in 
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