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Synthesis of Integration of food and nutrition management pattern development
in Child Development Centers research plan set by using research synthesis methods
along with food and nutrition management pattern development survey in Child
Development Centers. We used the conclusions of this project as a guideline for further
researches.

There are 4 sub-projects under this research plan set including; 1) Standard food
recipes development. for children in Child Development Centers 2) The creation of
standard kitchen pattern for good sanitation and pre-school children development in
Child Development Centers 3) The factors affecting food services provision of preschool
Children Development Centers, and 4) The making of information system for food and
nutrition service in Child Development Centers. According to the researches we found
that:

Standard lunch recipes and snack for children around 3-5 years old in Child
Development Centers are determined to contain nutrients 40% of targeted nutrients.
Types of food are 1) Rice and course eaten with rice 2) Single rice based dish 3) Single
noodle based dish 4) Local food 5) Fruits 6) Plain. milk. We have obtained 20 recipes
from all 4 regions in Thailand including the North, Central, Northeast, and the South.
These 20 recipes were prepared as 80 sets which are 1) Sixty-four sets of most famous
food that was served in Child Development Centers and 2) Sixteen sets of modified local

foods for adequate purpose. We found that each set has average energy at 419.04 +
49.21 Kcal. The average protein content is 18.74+1.99 gram, vitamin B1 at 0.35+0.22 mg,
vitamin B2 at 0.61+0.09 mg, vitamin A at 174.15£161.63 mg.RE, vitamin C at 21.48+20.79
mg, calcium at 249.89+32.58 mg, and iron 2.07+0.94 me. The food contains with nutrients

more than 70% of the specified nutrient level in lunch meal that 3-5 years old children
should gain. Regarding to food management, the guideline is to select raw materials that

rich in nutrients, accessible, affordable. Moreover, cooking method should not be too



complicated. Adequate taste of local food should be prepared for children once a week
in order to support local raw materials and to create familiarly to local food for children.
The famous local foods are chicken biryani with green chutney, Khanom jeen nam
neeiw, boiled chicken with turmeric-rice, and carrot spicy salad served with roasted
chicken and etc. In local food management we found that food handlers did not
coordinate with us in preparing local food for children as these menus were not on the
list they used to prepare. The reasons given were; it was too complicated to prepare
such menus, they had never done such menus before, the cost was too high and etc.
Moreover, we should bring in the Self-Sufficiency of Economy to enhance the food and
nutrition management. For instance, self-vegetable farm, grow your own fish, chicken for
eggs and chicken for meat, then they can supply safe raw materials with good quality to
their kitchen. We found that some centers had carried on the project.

For the standard kitchen pattern management for good hygiene and
development of children of Child Development Centers.we found that there were 3
types of food service in Child Development Centers which are 1) child care workers or
cooks were the ones who prepared food in Child Development Centers 2) hired cooks
who cook food in Child. Development Centers 3) hired contractors who cook food in
Child Development Centers. Standard kitchen management of Child Development
Centers are separated into 5 essential elements accordingly; 1. Location 2. Utensil 3.
Cooking and Food control 4. Food handlers 5. Sanitation. There are 60 indicators in total
that had been used with 4 criteria levels of quality evaluation including; Needs
Improvement (0), Satisfactory (1), Good (2), and Excellent (3), respectively. We found that
the ‘average value from 5 essential elements is in Good level (X = 1.85). The 3"
element, Cooking and food control has the highest score (X = 2.16), the second highest
score is for the 5" element which s Sanitation (X =1.92) after that will be the 2™
element, Utensil (X = 1.80), the y element, Location (X = 1.72), and last one is the q"
element, Food handler (X = 1.70), respectively. And to standardize kitchen in Child
Development Centers development as well as sustainable, eood quality, safe, and
creating no impact to the community and environment, the kitchen system to improve
essential elements as per below:

1" element, Location, there should be a safe place to store chemicals, drainage
pipes, sufficient and decent toilets for children. For food preparation areas, they should
have curtains or mosquito wire screens to prevent bugs and flies. For dining areas, they
should set up sinks with the decent height so children can wash their hands easily and
properly. There should be good air flow in the area and staff should provide enough

utensils and kitchenware for children.



2nd element, Utensil, sinks that are used to clean utensils, kitchenware, and
raw materials in kitchens should be clean and installed with drainage pipes. There
should be proper raw material, seasonings, and dry food store rooms. Cutting boards
should be separated between foods in order to prevent cross contamination. Utensils
and kitchenware should be made from good materials and not harmful and should be
enough for children

3" element, Cooking and Food control. What needed to be improved was
supplied ice. Ice that is supplied to kitchens should be clean and stored in a clean place
with covers. Food should not be stored with or in.ice for consumption. To serve or
deliver food in the canteens, strong, clean, and proper carts should be used. Food
containers should come with lids or covers.

4th element, Food handler, cooks or food handlers should wear clean cloth
with apron with proper hat or head cover, and shoes.

5" element, Sanitation, there should be no pets in the food preparation and
dining areas. Drainage pipes should be cleaned to prevent any clogs. There should be fat
and grease trap tanks in the kitchens.

The factors that affect food services in Child Development Centers, we found
that the food and nutrition policies have impact on. food management in. Child
Development Centers in both macro and local levels. The policies determination will
relate to fund management for food and nutrition in Child Development Centers. The
fund is provided for some projects, for instance, lunch-supply project, system and
mechanism development project for good health in children, and milk-supply project.
Head masters and staff in Child Development Centers should give precedence and have
ability to manage food supply, ‘nutrition, and sanitation systems by the important
management are related to adequate amount of staff who handle and manage food.
There should be exclusive committee that responsible to food management and lunch
service. There should be more practical and clear management structure in Child
Development Centers. And the fund, Thirteen baht per day is determined to spend on
lunch supply per a child. The Child Development Centers can manage the budget in two
practical ways which are 1) Foods are prepared by in-house staff such as head masters,
teachers, babysitters, and housemaids. 2) Outsourcing food suppliers that were selected
according to the Local administration organization process of supplier selection.
Inadequate fund led to low quality of food, therefore we found that Child Development

Centers could not provide food in expected quality.



Human resource, Local administration organization should organize staff who
responsible especially for food and nutrition management in the position of “Nutritionist
of the Child Development Center”. The nutritionists*should be qualified as bachelor
degree minimum level in Food science field, Economic science, or other fields that
related to food and nutrition. And the nutritionists should pass Food and Nutrition for
Children course. The nutritionists will responsible to:

- Food list plan management, standard recipes creation, utensils -and
kitchenware providing and managing (adequate amount of utensils and kitchenware). The
food quality and proper nutrition are the most concerned on this issue.

- Monitoring health problem in children in order to prevent malfunction
condition. In‘case of malfunction, the nutritionists have to inform and coordinate with
parents and related department or organizations such as Health promotion hospital or
community development officer.

- Managing integration food and nutrition sovernment plans and activities
to promote child development. Applying Self-sufficiency project in food and nutrition
activities. Providing food and nutrition training to parents and community.

Participation of parents, community, local organizations in preparing lunch-supply
for children was found in Child Development Centers, parts of them participating in
being committee in centers.

For Information system of food service and nutrition management in Child
Development Centers, we found that the centers require food and nutrition information
to apply in food handling and service but the staff who responsible for IT department
had not enough knowledge iin food and nutrition and lacked of suitable food and
nutrition trainings that should enhance the efficiency in food and nutrition management
in Child Development Centers.

Suan Dusit School Lunch Program management was taken place in order to
manage lunch-supply for Child Development Centers by providing standard lunch
recipes that include famous local foods from all 4 regions in Thailand (North, Northeast,
South, and Central) in total of 64 recipes. And modified local food recipes from all 4
regions are 16 recipes in total. So, grand total-of standard recipes for Suan Dusit School
Lunch Program is 80 recipes. These recipes can help cooks can calculate amount of raw

materials, nutrients and total energy and prepare standard meals for children. Moreover,



they can compare the amount of nutrients in foods they prepare with the expected

nutrients according to nutrients specified in Recommended Daily Intakes. The result of

Suan Dusit School Lunch Program usage, we found

at the users were satisfied in

program quality in Good level (X = 4.02). When considering satisfa in each part we

found that Suan Dusit School Lunch Program provides the co ience in creating

recipes with the Good level (X = 4.14). The second most satisfaction is the precision i

1.08) as well.

Energy and nutrient level evaluation which is in Good level (



