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1. Nutritional problems in Thailand
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Thailand continues to experience Triple Burden of Malnutrition J
SEANUTS]]

©SEANUTS ll Thailand, 2023

Nationally representative population: 3,478 Thal children aged 6 months to 12 years
Assessments: body welght, helght, 24-hour dletary recall, and blood blochemistry

ENY

Stunting Calcium

B vitamin D insufficiency

Iron deficiency (all stages)
Overweight
: Iron deficiency (ferritin) 56.6% 35.2%
05-09y :

10-39y - 29.8%
40-69y . 05-09y 10-39y

70-129y
Obesity & ®

05-09y | 0.9% - . -
10-39y i ST 6.0% 6.0% poy -
40-69y I 8.8% B r[ ﬂ

70-129y . 160% = B 70-129y 95.8%
40-69y 7.0-129y 40-69y 7.0-129y

Nutritional Status Micronutrient Deficlencles Anaemia Inadequate Micronutrient Intake

40-69y 92.8%

Pongcharoef ., et al South East Asian Nutrition Surveys Il (SEANUTS II) Thailand: triple burden of malnutrition among Thai children age@@ thaatrs. Public Health Nutritiioin, 2024.
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Prevalence of obesity (BMI > 25 kg/m?) among Thai population aged 15
years and older, classified by gender and age group

Prevalence of obesity:
- Male 42 %
- Female 48 %

527 53.6 531

Age group: I
- 3044 years
- >80 years 1

Male

Female

Total The 7th NHES (202025, the Faculty of MedicinelRamathibodHospita] Mahidol University,




Prevalence of diseases among Thai population aged 15 years and older,
classified by gender and age group

Diabetes(Fasting Plasm@lusoce> 126 mgdlL) | Hypertension

24.7 24.4 54
230
21.9

2.1
13 1.7

15-29 30-44 45-59 60-69 T0-79 280 Total 30-44 45-59 60-69
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High cholestero(Total cholesterol > 200 mdi)

Metabolic syndrome
58.6 59.1

53.1 53.3 52.4 535 53.0 52.1

a4.3
39.4 40.0 39.7
30 M3 337 B0

The 7th NHES (202025, the Faculty of MedicineRamathibodHospital] Mahidol University,

Male
Female
Total
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Consumption of foods/nutrient, classified by gender and age group

Vegetables> 3 servings/da , Fruits> 2 servings/day

26.1 26.5 26.3 253 29.7
253 253

26.9
254262258

22.2 319 22.0
20.8 20.3 20.6

60-69 70-79 =80 Total

Sodium intake>2,000 mg/day

86.3 85.5 879 ggs8 88.7 gr7 882

Recommendation for:

- Vegetables 4 servings/day

- Fruits 35 servings/day

- Sodium intake less than 2,000 mg/day

Male
Female
Total

The 7th NHES (202025




,

Sustainable Food Systems that Protect Biodiversity and Ensure Nutrition Security

2. What Is a sustainable food system?




Natural World Human Societies

The conceptual

model offood

Resources
systemand - @ Food System A
nutrition security in 1 Water . : 1 Technology
1 Energy Production Life Cycle 1 Social

the context of 1 Land 1 Agriculture 1 Processing transformation

: T 1 Chemicals 1 Livestock 1 Retail 1 Availability
SUStamablllty 1 Fisheries g Transportation 1 Policy

1 Storage

1 Disposal ‘
Waste - i o £ N Food

1 Solid waste
1 Greenhouse gas emissions

! | Consumption Patterns of
Climate Change Diverse Populations
! |
Low Regional Food m=p» Under-nourished  Over-fed
Food Yields E— Insecurity 1 Malnutrition 1 Obesity
1 Deficiency 1 Chronic
diseases diseases

Sranacharoenpong., et al. 2011




What is a sustainable food system?

ADefinition: A food system that delivefsod security and
nutrition for all, without undermining the natural environment
(including biodiversity), climate, and ecosystems

AKeyfeatures:diversity of production, minimal waste, equitable
accesshealthy diets, environmentakgeneration

AEmphasi®n shifting away fronunsustainable patterns of
production and consumption
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3. Link between biodiversity, food,
nutrition, and health




AAgriculture/ A Promotion
AFood supply/ Health A Protection
AService A Treatment

Nutrition is a link between food and health,

regarding the fulfillment of energy, protein and micronutrient

requirements and nomutrients from food in human life course
T —

Ultimate Goals ‘ag

Good Nutrition & Well-being for All




Food and nutrition security

“Food and nutrition security exist when all people at all
times have physical, social and economic access to food,
which is safe and consumed in sufficient quantity and
quality to meet their dietary needs and food preferences,
and is supported by an environment of adequate

sanitation, health services and care, allowing for a healthy
and active life.”

* From FAO 2012
\




NUTRITION FLAG

Rice-starchy food
8-12 rice-serving spoons/day

3-5 portions/day

.............................

1-2 glass(es)/day J %;@e Meat

............ . ' 6-12 spoons/day

Oil, sugar and salt
i Eat in limited amount/day

For good Héalth

“Eat a variety of foods in appropriate amounts”

Prepared by: Working Group on Food Based Dietary Guidelines for Thai People
Distributed by: Nutrition Div., Dept. of Health, Ministry of Public Health, 2001
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How much is enough?

Suggested en ‘
Suggested energy Suggested energy :g“o K ca":::y ‘
1850 Bealaay 2,000 Kcaliday ’
Food group
. @ Female/male who needs
* Children, 6-13 yrs ® Teenagers and young adults, 14-25 yrs ol A
* Working Women; 25-60 yrs ® Working men, 25-60 yrs

o Elderly, over 60 years farmers, laborers, athletes

LSS 5 -~ ﬁ( ’ T A
Ricestarchy| o o o & & w o w» 7 @10 mk"/ / CE K 12 @ o &

Vel rﬁ é YV ard
food i i ‘rice-serving " : ing spoons
8 FesassY ARecke v 1nce&rv€ﬁspoon otstcky rice=2 nce-servmg spoons of rice | @b & W& o
7 AN é % " @ SIS
Vegetable e s 1‘? s e v
4 (6) rice-serving spoons @ & nce-serwrrg spoons ; 6 rice-serving spoons

=7 = _ ‘\?yg
Fruit 3(4) portions W@ 4portions (1 Raae § portions

1 portion 1 portion 1 portion 1 portion (6 pieces)
e @ ) = o af w W
: . _— — e .
Meat " s N o allom o &)
6 spoons e 9 spoons ’ 7 s 12 spoons
% n & WA ./ & LY s & a
1 glass E - gy :g 1
Milk . 7
L~ 1.glass
+2(1) glasses If one does not drink milk, eat 1 piece of sardine (4 spoons) or 2 spoons of small gony fish

Note: oil, sugar and salt are recommended to have in limited amounts.  ( ) Recommendation for adults
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Environmental consequences related to nutritional status
of Thai populations

Piyanit Churak - Kitti Sranacharoenpong’ (5 - Thumrongrut Mungcharoen?

Received: 26 August 2019 /Accepted: 22 December 2019
C) Springer-Verlag GmbH Germany, part of Springer Nature 2020

Abstract

Aim To quantify the cumulative environmental impact related to dietary preference of Thai adults classified by nutritional status.
Subject and methods The study used the data from the Thailand National Food Consumption Survey in 2006. A sample of 4056
participants aged between 19 and 60 years were categorized (normal, overweight, and obesity) by body mass index (BMI)
classification for Asians. Food consumption patterns were analyzed and amounts of popular food consumed were calculated.
Each commodity’s input was converted into output during the life-cycle to CO; equivalent (CO,-eq) using a Thai database. The
most popular plant- and animal-based foods were selected to quantify their emission of GHGs (greenhouse gases) during
transportation.

Results Among the ten popular commodities, seven were plant-based foods. Annual GHG emissions by overweight and obesity
were higher than that of the normal groups (367, 319, and 301 kgCO,-eq respectively). The highest GHG contributor was rice.
Beetf emitted more than other animal-based foods.

Conclusions Food choices ultimately result in impacts on the environment. They also have consequences on public health related
to health outcomes. It is therefore recommended that environmentally friendly consumption practices should be encouraged for
climate change and food security.

Keywords Greenhouse gas - Climate change - Thai food consumption - Dietary preference - Food security
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Churak P.,
Sranacharoenpongk?.
& MungcharoenT.
Environmental
consequences
related to nutritional
status of Thai
populations.Journal of

Public Health2021, 29:
879-884

*Corresponding author




Objectives

ATo quantify the cumulative environmental impact related to dietary
preference of Thai adults classified by Body Mass Index (BMI).

Data setting

A Secondary data from National Thai Food Consumption Survey
(2006)

A 19,049 respondents randomly selected from representative
provinces of each region

A 24 hour recall
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Results: Daily food intake (g/day)

Median amount consumption’

Commodity Normal Overweight Obesity

(n=2,119) (n=808) (n=1,129)

Rice (269.64) 360 (240.00) 360 (240.00)
Yard Long Bean (28.56) 27 (23.30) 26 (28.40)
Chinese Kale (21.53) 28 (21.59) 22 (21.53)
Water Morning Glory (43.69) 17 (14.79) 18 (12.47)
Round Eggplant (31.50) 40 (31.50) 32 (34.00)
Tomato (30.00) 20 (28.34) 20 (22.50)
Onion (22.80) 12 (27.24) 21 (15.54)
Pork (67.99) 87 (75.64) 83 (69.19)
Beef (58.15) 79 (60.00) 67 (61.38)
Chicken (52.16) 80 (60.44) 77 (48.88)

1Median and interquartile range (in parenthe3é&ruskalwallis test
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Results: Annual CO,-eq emissions of food intake classified by BMI

Annual Emissions (kg CO.-eq)
D:verweight
_ _ _ 163.81 (110.43) 2.99 (98.29)
| Yard Long Bean. i i i 157 (1.41) 166 (1.21)
Chinese Kale ﬁ ﬁ ﬁ 0.07 (0.0%) 0.07 (0.05)
| Water Moming Glory : : 0.07 (0.11) ).04 (0.04)
Round Eggplant Z Z Z 035 (0.25) 135 (0.25)
| Tomato - : : : : 0.28 (0.24) . .
| ' 021 (0.22)
62.54 (64.76)
13288 (152.02)
10599 (86.37)

All foods
Plant-based foods

Animal-based foods |
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4. Showcase ezamples of multi
collaboration

-sectorl
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~ Monitoring and
\ Evaluation

The Intervention Program for School Lunch
Program and Healthy Thai Students
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The average portions of food items in lunch trays of primary school

1

Cooked rice Cooked meat Cooked vegetable Fruit
(Rice spoon) (Tablespoon) (Rice spoon) (Portion)

06 0.7

B Recommendation 6 months (n=12) 12 months (n=12)

Sranacharoenponl, et al., 2024



Development and Implementation of a Unique,
Tailored School Lunch Training Program for Teachers
and their Stakeholders at Public Primary Schools

in Thailand

Kantanit Chammari, Arisa Keeratichamroen®, Kithi Sranacharoenpong,
Punnee Ponprachanuvut, Nuttarat Srisangwan, Pivanit Churak, Panrawee Praditsorn

Instifute of Mutrition, Mahidol University, 999 Phuttamonthon 4 Boad, Salaya, Phuttamonthon, Nakhon Pathom, 73170, Thailand

Abstract

Backgronnd: Although teachers responsible for the school lunch program were trained by the Ministry of Education
{MOE) staff, they were not equipped with the basic knowledge of nutrition for children. This study aimed to develop
and implement a unique, tailored school lunch training program for teachers and their stakeholders.

Metieods: The training program was developed using the “Design for Leaming (D4L) model.” Public primary schools
run by the government from all regions of Thailand were selected. Target persons included prindpals, health teachers,
nutrition teachers, cooks, and local staff from the MOE. All participants participated in a 5-day training conrse. They
were tested on their knowledge before and after the training.

Resufts: The training course consisted of six modules. A total of 510 participants were selected from 109 schools. The
average overall score increased from 54% at baseline to 70% after the training, with significant improvements in
knowledge for all topics. Fost-training scores of cooks were significantly different from others.

Coorcfuzions: The improvement of participants” knowledge from baseline to the end of the training met our a prior
criteria for success. The benefits of this training program included shord-term satisfaction and knowledge gain among

participants.

Keywords: Thai school lunch training program, Professional training, Design for learming, Learning environment

1. Introduction

H istorically, Thailand has faced undernutrition
in children; yet, paradoxically, the prevalence
of diseases of over-nutrition has escalated in recent
years [1-3]. The Thai scheol lunch program,
launched by the Ministry of Education (MOE) in
1992, is one of the solutions to those issues. Healthy
meals are provided for government-run, public
primary schools across the country. Currently, the
MOE supports a school lunch budget of 21 THB
{approximately 0,63 USD) per student for 200 days
each year.

The school lunch meal was expected to fulfill 30%
of the daily Thai Recommended Dietary Allowance
(RDA) for nutrients and 10% of the RDA for nutri-
ents is daily milk intake for children. Each primary
school must manage healthy lunches through menu
planning, food purchasing food preparation, and
cooking based on the teachers' guidelines [3.4].
Unfortunately, many teachers lacked nutritional
knowledge, even though they had good cocking
skills. In addition, some teachers could not manage
the program due to their teaching workload. Others
did mot understand the program's purpose or why
specific nulrients are necessary bo children |5-7]

Using SWOT Analysis to Create Strategies for Solving

Problems in Implementing School Lunch Programs

in Thailand

Nuttarat Srisangwan, Piyanit Churak, Panrawee Praditsorn, Punnee Ponprachanuvut,

Arisa Keeratichamroen, Kantanit Chammari, Kitti Sranacharoenpong*

Abstract

Institute of Nutrition, Mahidol University, 999 Phuttamonthon 4 Road, Salaya, Phuttamonthon, Nakhon Pathom, 73170, Thailand

Background: Thai school lunch program (Thai SLP) is crucial for Thai children’s health, there should be another way to

improve the guality of school lunches. This study aimed to address problems arising from the Thai SLP operation,
prioritize problems, and devise strategies to help resolve those issues under the SLP.

Method: School principals and educational service area staff are key persons in school lunch management. Sixty
participants from 30 schools across Th:uhnd were invited and divided into 6 groups. They were asked to discuss

b L SRS 7Y

problems and obstacles in the | tati

PEUBS

Streng| weal

oppe s, and threats (SWOT)

analysis was used to analyze data from bnmsbommg activities.

Results: SWOT analysis sh d six hs, seven oppor

cight weaknesses, and six threats. Eleven strategies

were formulated and presented in the TOWS matrix. One proactive strategy was to maintain good network partners

between schools and communities. A corrective strategy also

h d ¢ ing a network between schools, communities,

and temples to ask for food donations to alleviate the problem of delayed and insufficient budgets. A school or district
level nutritionist to reduce teachers” workload was proposed.

Conclusion: The study created a variety of strategies that are required to solve operating problems and improve the
quality of the SLP. Priority solutions should start with strategies that the schools can implement by themselves. Forming
networks between schools and communities for sustainable management could also help in the quality improvement of

the SLP.

Keywords: School health, School lunch quality, Strategy, SWOT Analysis, Thai school lunch program

L Introduction

hai school lunch program (Thai SLP) is a

government awareness program that recog-
nizes the importance of tackling malnutrition in
children and encourages all children to have a
nutritious diet. Thai SLP is the basis for physical and
intellectual development, especially for children in
primary schools. The Fund for the Lunch Program
in the Primary Schools Act was established in 1992
to allocate primary school budgets to administer
lunches for all children and integrate with the
agricultural products from the Agriculture for
Lunch Program [1]. Initially, schools received

subsidies of five baht per student per day for 200
days per academic year. Since 2021, the subsidy has
been increased to 21 baht per student per day,
allocated for schools to carry out the SLP for
kindergarten pupils to 6th graders.

To implement a sustainable Thai SLP, it is
imperative that stakeholders should have a mutual
understanding of operational guidelines and also
knowledge of the SLP practice [2] since there is
neither a nutritionist nor a dietitian assigned to take
care of SLP in schools. Therefore, existing school
staff, including the school principal (SP) and
teachers, are responsible for managing lunches
and monitoring nutrition-related health outcomes
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The SLP project: Impacts at Ministry Levels
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Impacts

Increase school lunch
budget from 20
Baht/person
(US$0.63) to 2236
Baht/person
(US$0.691.13) for
200 days per year +
milk program;
Covered more than
2.5 millions students
at primary schools
(more than 20,000
schools in rural, senmu
urban and urban
areas) across;
Thailand.

Next stepi having
nutritionist at sub -
district and/or at
schools;
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Budget per head*
Totalstudents S PR PRRw USD***

1-40 36 1.13
41-100 27 0.84
101-120 24 0.75
121+ 22 0.69

*SLP for 200 days/year

**New budgets willbe covered,
raw ingredients, food service manageméwage, gas, % ofinflation, etc)
***USD 1= 32 Thai Baht Sranacharoenponf, et al., 2020

\,

Kindergartens and grade9,
around2.5millions++
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Local Food-Mile Pathways Supplying -
School, Chiang Mai

1. Food Miles:

- Physical distances that vegetables travel from their
sources to the school;

- Quantityoft he school thainjf ood s uipf

2. Safeand Healthy Foodsupply:

- Farmsand market are emphasized as sources of chemical
safe, fresh vegetables, aligning with the objective of improving
studenthealth.

- Localfarms as reliable providers of safe produce at prices
suited to the school’'™s budget

3. CommunityBasedFoodSystem:
- Howconnecting schools with nearby farmers amdrkets;
- Supportlocal agricultural livelihoods while ensuring
consistent access to nutritious food for students.
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Continuum from Agriculture, Food & Nutrition to Health

Nutrition

Agriculture

AFood production,

processing & supply @é\Food quality RANutrient needs
ANutrition orientation #\Food safety ADietary intakes

for healthy diet #Food service ANutritional wellbeing
AFOOd, feed and fuel (For consumer and trade)

_ ANutrition literacy
and bio-products

AClimate changes

Food and Nutrition Security
Food, Nutrition & Dietetic Education

Food Culture

A Promotion
A Protection
A Treatment

A Safe from Hazards
Good health
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