X. Uluslararasi
Beslenme ve Diyetetik
R el 2

|
31 Mart - 4 Nisan 2021 | el

E-Poster No: P-015

Improving Preschool Meals and Reducing Food Waste: In Cappadocia University
Montessori Preschool Case

Hiirmet KUCUKKATIRCI', Vesile SENOL'

'Cappadocia University School of Health Sciences Nutrition and Dietetic Department

“’Institutional Food Service Systems (IFSS)" is common today and many full-time preschools receive
IFSS, especially for lunch (1). If IFSS isn’t suitable for group served, it causes an increase in food waste
and insufficient intake of energy-nutrients for those receiving food service. Preschool children are one
of risky groups in terms of malnutrition (2). The study was carried out with the aim of improving
appearance and preparation methods of certain menu samples offered in preschool, making them suitable
for children's consumption,contributing to adequate-balanced diet and reducing food waste. A
descriptive,cross-sectional study was carried out on 22 (15 male, 7 female) students who attended
Cappadocia University Montessori preschool between the ages of 2 and 6, whose body weight and height
percentile values were normal but nutritional intake was low for various reasons (collecting food in
mouth, coming to lunch especially late etc.). Study has been planned in two stages.In first stage, with
observations of researcher and help of staff, menu samples with the highest leftovers amount (Potato
Meal- Pasta with Vegetables- Mushroom Soup- Chicken with Vegetables- Spinach Meal —Meat Saute)
and "Leftovers Ratio" of menus were determined. In second stage, "Improved Menu Samples", which
were developed according to development characteristics (preschool children have difficulty eating
whole pieces of meat while small pieces are more easily consumed) and preferences (in observation
period; it has been observed that students love yogurt, don’t like to consume mixed-looking foods such
as "Pasta with Vegetables" etc.) of the students were presented (Improved menus are: Meatballs and
Baked Potatoes, Pasta and Vegetable Salad with Yogurt, Mushroom Soup with Tomato Paste, Boiled
Chicken and Vegetable Salad with Yogurt, Spinach Pie, Meatballs and Vegetable Salad with Yogurt,
respectively.) Participants average age is 50.09+£11.75 months and body weight is 16.60 + 3.22
kilograms. After menu improvement, in three of the six menu (Potato Meal - Spinach Meal —Meat
Saute), the amount of leftover food decreased and food consumed increased significantly
(p<0.05). Study results showed that menu planned according to characteristics and preferences of the
target group is effective in reducing leftover meals, increasing participants' nutrient intake and reducing
food waste.

Anahtar Kelimeler: food waste, menu improvement, preschool

www.bdk2021.org




X. Uluslararasi
Beslenme ve Diyetetik

Anaokulu Meniilerinin Tyilestirilmesi ve Yemek Israfinin Azaltilmasi: Kapadokya
Universitesi Montessori Anaokulu Ornegi

Hiirmet KUCUKKATIRCI', Vesile SENOL'

'Kapadokya Universitesi Saghk Bilimleri Yiiksekokulu Beslenme ve Diyetetik Boliimii

Toplu Beslenme Hizmeti (TBH), giinlimiizde olduk¢a yaygindir ve tam giin egitim veren bir¢cok
anaokulu ozellikle 6gle yemeklerinde olmak tizere toplu beslenme hizmeti almaktadir (1).TBH’nin
hizmet verilen gruba uygun olarak gerceklestirilmemesi, yemek israfinin artmasina ve yemek hizmeti
sunulan grubun enerji-besin 6gesi aliminin yetersiz olmasina neden olmaktadir. Okul 6ncesi donemdeki
cocuklar, yetersiz beslenme agisindan riskli gruplardan biridir (2). Calisma, anaokulunda sunulan
secilmis menti drneklerinin goriintimlerini ve hazirlama yontemlerini iyilestirerek meniileri ¢ocuklarin
tiketimine uygun héle getirmek, yeterli-dengeli beslenmelerine katkida bulunmak ve yemek israfini
azaltmak amaciyla gergeklestirilmistir. Tanimlayici nitelikteki kesitsel ¢aligma, Kapadokya Universitesi
Montessori Anaokuluna devam eden 2-6 yas aralifinda, viicut agirlig1 ve boy uzunlugu persentil degeri
normal aralikta olan fakat g¢esitli sebeplerle (yemek esnasinda yemegi agzinda biriktirme, yemege
ozellikle ge¢ gelerek yemek zamanini gegirme vb.) besin alimi1 az olan 22 (15 erkek, 7 kiz) 6grenci
tizerinde gergeklestirilmistir. Iki asamali yapilandirilan ¢alismanin birinci asamasinda; ¢alismacinin
gozlemleri ve kurum personelinin destegi ile artik miktar1 en yiliksek olan menii 6rnekleri (Patates
Oturtma - Sebzeli Makarna -Mantar Corba - Sebzeli Tavuk — Ispanak Yemegi - Ciftlik Kebabi) ve ilgili
ment 6rneklerinin ¢’ Artik Miktar Orani’” belirlenmistir. Caligmanin ikinci agamasinda ise artik miktar
orani yiiksek olan menti 6rneklerinde, 6grencilerin gelisim 6zelligi (ilgili yas araligindaki cocuklar biitiin
parga eti tiikketmekte zorlanirken, kiiciik parca eti daha kolay tiiketmektedir vb.) ve tercihlerine gore
(Gozlemler dogrultusunda 6grencilerin “’Yogurt’’ titketmeyi ¢cok sevdigi, ’Sebzeli Makarna’’, “’Ciftlik
Kebab1”’ gibi karisik goriintimlii besinleri tilketmeyi sevmedikleri ve en sevdikleri ¢gorbanin turuncu
renkli ¢orba olarak adlandirdiklar1 <’Mercimek Corba’’ oldugu saptanmustir.) gelistirilen ¢’ lyilestirilmis
Menii Ornekleri’’ 6grencilere sunulmustur (Menii &rnekleri sirast ile; <’Misket Kofte ve Firm Patates’”,
“’Sade Makarna ve Yogurtlu Sebze Salatasi’’, “’Salcali Mantar Corbasi’’, ‘’Haglanmig Tavuk ve
Yogurtlu Sebze Salatasi’’, “’Ispanakli Borek’, “’Misket Kofte ve Yogurtlu Sebze Salatasi’’dir.)
Katilimcilarin yas ortalamalari 50.09+£11.75 ay, viicut agirlig1 ortalamalarit 16.60+£3.22 kilogramdir.
Calisma kapsamina alinan altt menii 6érneginden {i¢tinde (Patates Oturtma- Ispanak Yemegi — Ciftlik
Kebab1) menii iyilestirme ¢aligmasi sonrasi artik miktar orani istatistiksel agidan anlamli olarak azalmig
ve 6grencilerin tiikettikleri yemek miktart anlamli olarak artmistir (p<0.05). Caligma sonuglari, hedef
grubun 6zellik ve tercihlerine gore diizenlenen menii 6rneklerinin; artitk yemek oranini azalttigini,
katilimcilarin besin alimini arttirdigini ve yemek israfini azaltmada etkin oldugunu kanitlar niteliktedir.
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