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Involvement of School Lunch Dieting Plan through Calcium-Fortified Rice or Diets.
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The peak stage of storage and absorption of calcium is school children and adolescent period By increasing intake of calcium by staple



food, body can store a lots of calcium to increase the peak bone mass and also can decrease the incidence of bone fracture due to
osteoporosis at elder age. The purpose of this study is to find out the feasibility of the calcium-fortified rice in school lunch. Calcium
carbonate is the most suitable calcium chemical form to be added into food by article reviewed. Investigating and analyzing the
calcium-fortified/rich food, calcium tablet or calcium-fortified rice from market products. The result of cost-effective analysis is
calcium-fortified rice, which content 304 milligrams of calcium quantity of 80 grams of rice. Using Inductively Coupled Plasma
Atomic Emission Spectrometer (ICPAES) To evaluate the amount of calcium loss during the cooking process by the Institute of Food
Industry. There is 10% calcium loss during the cooking process. 30 consumer judge and taste the calcium-fortified rice have better
acceptance in the color and luster, taste than white rice. To intervened into school lunch program by using the calcium-fortified rice in
December 2005 and May 2006. There is no quantity difference between white rice and calcium-fortified rice intake among subject
students. Seldom possibility of excessive calcium intake over the upper limit by evaluated the food frequency questionnaire and diet
diary except calcium tablet administering. No blood data can be approved for several reasons, First, blood calcium can not respond to
the dietary calcium especially short term intervention because of the human homeostasis mechanism, second, subject school can not
give their permission for getting blood sample from subject students, third, get a coherency peroration after a committee discussion. It is
a feasible policy that the comprehensive gets involved calcium-fortified rice in school lunch program or recommends compatriot's
ingesting calcium-fortified rice. Tracking student's height continuously in the future and the density of bone after growing up, and then
confirm the nutrition policy with calcium rice even more. Key words: fortified ric



