
  157   

 

REFERENCES 

 1.  Berrios X, Koponen T, Huiguang T, Khaltaev N, Puska P, Nissinen A. Distribution and 

prevalence of major risk factors of noncommunicable diseases in selected countries: The WHO 

Inter-health programme. Bull Wld Health Org 1997;75:99-108.  

2.  Steyn K, Fourie J, Bradshaw D. The impact of chronic diseases of lifestyle and their major risk 

factors on mortality in South Africa. SA Med J 1992;82:227-31.  

3.  Murray CJL, Lopez AD. Mortality by cause for eight regions of the world: Global Burden of 

Disease study. Lancet 1997;349:1269-76.  

4.  Murray CJL, Lopez AD. Alternative projections of mortality and disability by causes 1990-

2020. Lancet 1997;349:1498-1504.  

5.  King H, Aubert RE, Herman WH. Global burden of diabetes, 1995-1025. Diabetes Care 

1998;21(9):1414-31.  

6.  Bellamy C. The state of the world children 2003. New York: UNICEF; 2002.   

7.  Drewnowski A, Popkin BM. The nutrition transition: New trends in the global diet. Nutr Rev 

1997;55(2):31-43.  

8.  Walker ARP. Nutrition-related disease in Southern Africa: with special reference to urban 

African populations in transition. Nutr Res 1995;15(7):1053-94.  

9.  Lucas A. Programming by early nutrition - an experimental approach. J Nutr 1998;128(2 

suppl):S401-6.  

10. Mahan LK, Escott-Stump S. Krause's food, nutrition, and diet therapy. 11th ed. Philadelphia: 

Saunders; 2004.  

11. Krauss RM, Eckel RH, Howard B, Appel LJ, Daniels SR, Deckelbaum RJ et al. Revision 

2000: A statement for healthcare professionals from the nutrition committee of the American 

Heart Association. J Nutr 2001;131:132-46.  

12. Ballard-Barbash R. Designing surveillance systems to address emerging issues in diet and 

health. J Nutr 2001;131(2SI):437S-9S.  

13. Vorster HH, Love P, Browne C. Development of food-based dietary guidelines for South 

Africa - the process. SA J Clin Nutr 2001;14(suppl)(3):S3-6.  

14. Love PV. Development of food-based dietary guidelines for infants and young children living 

with HIV/AIDS. SA J Clin Nutr 2004;17(suppl)(2):S45.  

15. Kavey R-E, Daniels SR, Lauer RM, Atkins DL, Hayman LL, Taubert K. American Heart 

Association guidelines for primary prevention of artherosclerotic cardiovascular disease beginning 

in childhood. Circulation 2003;107:1562-6.  

16. American Dietetic Association. Position of the American Dietetic Association: Dietary 

guidance for healthy children ages 2 to 11 years. J Am Diet Assoc 2004;104:660-77.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  158   

 

17. National Cholesterol Education Program. Report of the Expert Panel on Blood Cholesterol 

Levels in Children and Adolescents. Pediatrics 1992;89(3):525-77.  

18. Yu-Poth S, Zhao G, Etherton T, Naglak M, Jonnalagadda S, Kris-Etherton PM. Effects of the 

National Cholesterol Education Programs Step I and Step II dietary intervention programs on 

cardiovascular disease risk factors: a meta analysis. Am J Clin Nutr 1999;69:632-46.  

19. Lauer RM, Obarzanek E, Hunsberger SA, Van Horn L, Hartmuller VW, Barton BA et al. 

Efficacy and safety of lowering dietary intake of total fat, saturated fat, and cholesterol in children 

with elevated LDL cholesterol: the Dietary Intervention Study in Children. Am J Clin Nutr 

2000;72(suppl):1332S-42S.  

20. Obarzanek E, Kimm SYS, Barton BA, Van Horn L, Kwiterovich PO, Simons-Morton DG et 

al. Long-term safety and efficacy of a cholesterol-lowering diet in children with elevated low-

density lipoprotein cholesterol: seven-year results of the Dietary Intervention Study in Children 

(DISC). Pediatrics 2001;107(2):256-64.  

21. Dietz WH. Childhood weight affects adult morbidity and mortality. J Nutr 1998;128:411S-4S. 

22. Newman WP, Freedman DS, Voors AW. Relation of serum lipoprotein levels and systolic 

blood pressure to early artherosclerosis: The Bogalusa Heart Study. N Eng J Med 1986;314:1250-

7.  

23. Olmedilla B, Granado F. Growth and macronutrient needs of adolescents. Eur J Clin Nutr 

2000;54(suppl 1):S11-15.  

24. World Health Organization . Prevention in childhood and youth of adult cardiovascular 

diseases: Time for action. Geneva: Technical Report series 792; 1990.  

25. McPherson RS, Hoelscher DM, Alexander M, Scanlon KS, Serdula MK. Dietary assessment 

methods among school-aged children: Validity and reliability. Prev Med 2000;31:S11-33.  

26. Lee RD, Nieman DC. Nutritional assessment. 3rd ed. Boston: McGraw Hill; 2003.  

27. Gibson RS. Principles of nutritional assessment. New York: Oxford University Press; 1990.  

28. Beaton GH, Burema J, Ritenbaugh C. Errors in the interpretation of dietary assessments. Am J 

Clin Nutr 1997;65(suppl):1100S-7S.  

29. Domel SB. Self-reports of diet: how children remember what they have eaten. Am J Clin Nutr 

1997;65(suppl):1148S-52S.  

30. Rockett HRH, Colditz GA. Assessing diets of children and adolescents. Am J Clin Nutr 

1997;65(suppl):1116S-22S.  

31. Thompson FE, Moler JE, Freedman LS, Clifford CK, Stables GJ, Willett WC. Register of 

dietary assessment calibration-validation studies: a status report. Am J Clin Nutr 

1997;65(suppl):1142S-7S.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  159   

 

32. Buzzard IM, Sievert YA. Research priorities and recommendations for dietary assessement 

methodology. Am J Clin Nutr 1994;59(suppl):275S-80S.  

33. Little P, Barnett J, Kinmonth A-L., Margetts B, Gabbay J, Thompson R et al. Can dietary 

assessment in general practice target patients with unhealthy diets? Br J Gen Prac 2000;50:43-5.  

34. Gans KM, Ross E, Barner CW, Wylie-Rosett J, McMurray J, Eaton C. REAP and WAVE: 

new tools to rapidly assess/discuss nutrition with patients. J Nutr 2003;133:556S-62S.  

35. Corish CA, Flood P, Kennedy NP. Comparison of nutritional risk screening tools in patients 

on admission to hospital. J Hum Nutr Dietet 2004;17:133-9.  

36. Kondrup J, Allison SO, Elia M, Vellas B, Plauth M. ESPEN guidelines for nutrition screening 

2002. Clin Nutr 2003;22(4):415-21.  

37. Cleveland LE, Cook DA, Krebs-Smith SM, Friday J. Method for assessing food intakes in 

terms of servings based on food guidance. Am J Clin Nutr 1997;65(suppl):1254S-63S.  

38. Krebs-Smith SM, Cleveland LE, Ballard-Barbash R, Cook DA, Kahle LL. Characterizing food 

intake patterns of American adults. Am J Clin Nutr 1997;65(suppl):1264S-8S.  

39. Hann CS, Rock CL, King I, Drewnowski A. Validation of the Healthy Eating Index with use 

of plasma biomarkers in a clinical sample of women. Am J Clin Nutr 2001;74:479-86.  

40. Newby PK, Hu FB, Rimm EB, Smith-Warner SA, Feskanich D, Sampson L et al. 

Reproducibility and validity of the Diet Quality Index Revised as assessed by use of a food-

frequency questionnaire. Am J Clin Nutr 2003;78:941-9.  

41. Kant AK. Indexes of overall diet quality: a review. J Am Diet Assoc 1996;96:785-91.  

42. Burema J, Van Staveren WA, Van den Brand PA. Validity and reproducibility. In: Cameron 

ME, Van Staveren WA, editor(s). Manual on methodology for food consumption studies. Oxford: 

Oxford University Press; 1988 :171-81.  

43. Martin GS, Tapsell LC, Denmeade S, Batterham MJ. Relative validity of a diet history 

interview in an intervention trial manipulating dietary fat in the management of Type II diabetes 

mellitus. Prev Med 2003;36:420-28.  

44. Block G, Hartman AM, Dresser CM, Carroll MD, Gannon J, Gardner L. A data-based 

approach to diet questionnaire design and testing. Am J Epidemiol 1986;124:453-69.  

45. Beaglehole R, Bonita R, Kjellström T. Basic epidemiology. Geneva: World Health 

Organization; 1993.  

46. Goldberg GR, Black AE, Jebb SA, Cole TJ, Murgatroyd PR, Coward WA et al. Critical 

evaluation of energy intake data using fundamental principles of energy physiology: 1. Derivation 

of cut-off limits to identify under-recording. Eur J Clin Nutr 1991;45:569-81.  

 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  160   

 

47. Pepe MS, Janes H, Longton G, Leisenring W, Newcomb P. Limitations of the odds ratio in 

gauging the performance of a diagnostic, prognostic, or screening marker. Am J Epidemiol 

2004;159:882-90.  

48. Jenner DA, Neylon K, Croft S, Beilin LJ, Vandongen R. A comparison of methods of dietary 

assessment in Australian children aged 11-12 years. Eur J Clin Nutr 1989;43:663-73.  

49. Caan B, Coates A, Schaffer D. Variations in sensitivity, specificity, and predictive value of a 

dietary fat screener modified from Block et al. J Am Diet Assoc 1995 May;95(5):564-9.  

50. Block G. A review of validations of dietary assessment methods. Am J Epidemiol 

1982;115(4):492-505.  

51. Cavadini C, Siega-Riz AM, Popkin BM. US adolescent food intake trends from 1965 to 1996. 

Arch Dis Child 2000;83:18-24.  

52. Kronsberg SS, Obarzanek E, Affenito SG, Crawford PB, Sabry ZI, Schmidt M et al. 

Macronutrient intake of black and white adolescent girls over 10 years: the NHLBI Growth and 

Health Study. J Am Diet Assoc 2003 Jul;103(7):852-60.  

53. Kelley C, Krummel D, Gonzales EN, Neal WA, Fitch CW. Dietary intake of children at high 

risk for cardiovascular disease. J Am Diet Assoc 2004;104(2):222-5.  

54. Dwyer JT, Evans M, Stone EJ, Feldman HA, Lytle L, Hoelscher D et al. Adolescents' eating 

patterns influence their nutrient intakes. J Am Diet Assoc 2001;101(7):798-802.  

55. Frank GC. Environmental influences on methods used to collect dietary data from children. 

Am J Clin Nutr 1994;59(suppl):207S-11S.  

56. Wildey MB, Pampalone SZ, Pelletier RL, Zive MM, Elder JP, Sallis JF. Fat and sugar levels 

are high in snacks purchased from student stores in middle schools. J Am Diet Assoc 

2000;100(3):319-22.  

57. Nicklas TA, Morales M, Linares A, Yang S-J, Baranowski T, De Moor C et al. Children's 

meal patterns have changed over a 21-year period: The Bogalusa Heart Study. J Am Diet Assoc 

2004;104:753-61.  

58. Hackett AF, Jarvis SN, Matthews JNS. A study of the eating habits of 11- and 12-year-old 

children before and one year after the start of a healthy eating campaign in Northumberland. J 

Hum Nutr Dietet 1990;3:323-32.  

59. Johnson B, Hackett AF. Eating habits of 11-14-year-old schoolchildren living in less affluent 

areas of Liverpool, UK. J Hum Nutr Dietet 1997;10:135-44.  

60. Koletzko B, Dokoupil K, Reitmayr S, Weimert-Harendza B, Keller E. Dietary fat intakes in 

infants and primary school children in Germany. Am J Clin Nutr 2000;72(suppl):1392S-8S.  

 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  161   

 

61. Labadarios D, Steyn NP, MacIntyre U, Swart R, Gericke GJ, Huskisson J et al. The National 

Food Consumption Survey (NFCS): Children aged 1-9 years, South Africa, 1999. Stellenbosch, 

South Africa: The National Food Consumption Survey; 2000.  

62. Nel JH, Steyn NP. Report on South African food consumption studies undertaken amongst 

different population groups (1983-2000): average intakes of foods most commonly consumed. 

Pretoria: South African Department of Health; 2002.  

63. Lubbe AM. A survey of the nutritional status of white school children in Pretoria: description 

and comparative study of two dietary survey techniques. SA Med J 1968;Jun 22:616-22.  

64. Butte NF. Fat intake of children in relation to energy requirements. Am J Clin Nutr 

2000;72(suppl):1246S-52S.  

65. Anonymous. Guidelines for school health programs to promote lifelong healthy eating. J Sch 

Health 1997;67(1):9-26.  

66. Anderson GH, Zlotkin SH. Developing and implementing food-based dietary guidance for fat 

in the diets of children. Am J Clin Nutr 2000;72(suppl):1404S-9S.  

67. Prentice AM, Paul AA. Fat and energy needs of children in developing countries. Am J Clin 

Nutr 2000;72(suppl):1253S-65S.  

68. Uauy R, Mize CE, Castillo-Duran C. Fat intake during childhood: metabolic responses and 

effects on growth. Am J Clin Nutr 2000;72(suppl):1354S-60S.  

69. Olson RE. Is it wise to restrict fat in the diets of children? J Am Diet Assoc 2000;100(1):28-

31.  

70. Cheung S-T. Possible dangers in a low fat diet:  some evidence reviewed. Nutr Health 

2000;14:271-80.  

71. Lytle LA. In defense of a low-fat diet for healthy children. J Am Diet Assoc 2000;100(1):39-

41.  

72. Van Horn L. Primary prevention of cardiovascular disease starts in childhood. J Am Diet 

Assoc 2000;100(1):41-2.  

73. Vorster HH, Nell TA, Kumanyika S, Tee ES. Fats and oils - towards more specific 

quantitative and qualitative guidelines for South Africa? SA J Clin Nutr 2004;17(2):44-52.  

74. Zive MM, Berry CC, Sallis JF, Frank GC, Nader PR. Tracking dietary intake in white and 

Mexican-American children from age 4 to 12 years. J Am Diet Assoc 2002;102(5):683-9.  

75. McGill HC, McMahan CA, Herderick EE, Malcom GT, Tracy RE, Strong JP. Origin of 

atherosclerosis in childhood and adolescence. Am J Clin Nutr 2000;72(suppl):1307S-15S.  

76. Stang J. Assessment of nutritional status and motivation to make behavior changes among 

adolescents. J Am Diet Assoc 2002;102:S13-21S.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  162   

 

77. Bingham SA. The dietary assessment of individuals; methods, accuracy, new techniques and 

recommendations. Nutr Abstr Rev 1987;57(10):705-42.  

78. Whiting SJ, Shrestha RK. Dietary assessment of elementary school-age children and 

adolescents. J Can Diet Assoc 1993;54(4):193-6.  

79. Baranowski T, Simons-Morton BG. Dietary and physical activity assessment in school-aged 

children: measurement issues. J School Health 1991;61(5):195-7.  

80. Block G, Hartman AM. Issues in reproducibility and validity of dietary studies. Am J Clin 

Nutr 1989;50:1133-8.  

81. Livingstone MBE, Robson PJ. Measurement of dietary intake in children. Proc Nutr Soc 

2000;59:279-93.  

82. Isaksson B. A critical evaluation of the duplicate-portion technique in dietary surveys. Eur J 

Clin Nutr 1993;47:457-60.  

83. Brady LM, Lesauvage SVM, Saini N, Williams CM, Lovegrove JA. Comparison of dietary fat 

and fatty acid intake estimated by the duplicate diet collection technique and estimated dietary 

records. J Hum Nutr Dietet 2003;16:393-401.  

84. Van Horn LV, Stumbo P, Moag-Stahlberg A, Obarzanek E, Hartmuller VW, Farris RP et al. 

The Dietary Intervention Study in Children (DISC): dietary assessment methods for 8- to 10-year-

olds. J Am Diet Assoc 1993 Dec;93(12):1396-403.  

85. Weber Cullen K, Baranowski T, Baranowski J. Computer software design for children's 

recording of food intake. J Nutr Educ 1998;30(6):405-9.  

86. Van Horn LV, Gernhofer N, Moag-Stahlberg A, Farris R, Hartmuller G, Lasser VI et al. 

Dietary assessment in children using electronic methods: telephones and tape recorders. J Am Diet 

Assoc 1990;90(3):412-6.  

87. Neighbors-Dembereckyi L. Online diet analysis tools: a functional comparison. J Am Diet 

Assoc 2002 Dec;102(12):1738-42.  

88. Kohlmeier L. Gaps in dietary assessment methodology: meal- vs list-based methods. Am J 

Clin Nutr 1994;59:175S-9S.  

89. Smith AF. Cognitive psychological issues of relevance to the validity of dietary reports. Eur J 

Clin Nutr 1993;47(suppl):6S-18S.  

90. Baranowski T, Domel SB. A cognitive model of children's reporting of food intake. Am J Clin 

Nutr 1994;59(suppl):212S-7S.  

91. Friedenreich CM, Slimani N, Riboli E. Measurement of past diet: review of previous and 

proposed methods. Epidemiol Rev 1992;14:177-96.  

 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  163   

 

92. Koehler KM, Cunnigham-Sabo L, Lambert LC, McCalman R, Skipper BJ, Davis SM. 

Assessing food selection in a health promotion program: validation of a brief instrument for 

American Indian children in the Southwest United States. J Am Diet Assoc 2000;100(2):205-11.  

93. Baxter SD, Thompson WO. Accuracy by meal component of fourth-graders' school lunch 

recalls is less when obtained during a 24-hour recall than as a single meal. Nutr Res 2002;22:679-

84.  

94. Baxter SD, Thompson WO, Davis HC, Johnson MH. ‘How do you remember you ate...?’:  a 

Delphi technique study to identify retrieval categories from fourth-grade children. J Am Diet 

Assoc 1997;97:31-6.  

95. Dwyer JT, Coleman KA. Insights into dietary recall from a longitudinal study:  accuracy over 

four decades. Am J Clin Nutr 1997;65(suppl):1153S-8S.  

96. Baxter SD, Thompson WO, Davis HC. Prompting methods affect the accuracy of children's 

school lunch recalls. J Am Diet Assoc 2000;100:911-8.  

97. Domel Baxter S, Thompson WO, Smith AF, Litaker MS, Yin Z, Frye FHA et al. Reverse 

versus forward order reporting and the accuracy of fourth-graders' recalls of school breakfast and 

school lunch. Prev Med 2003;36:601-14.  

98. Drewnowski A. Diet image: a new perspective on the food-frequency questionnnaire. Nutr 

Rev 2001;59(11):370-4.  

99. Story M, Neumark-Sztainer D, French S. Individual and environmental influences on 

adolescent eating behaviours. J Am Diet Assoc 2002 Mar;102(3):40S-51S.  

100.Manios Y, Moschandreas J, Hatzis C, Kafatos A. Health and nutrition education in primary 

schools of Crete: changes in chronic disease risk factors following a 6-year intervention 

programme. Br J Nutr 2002;88:315-24.  

101.Harrell JS, Gansky SA, McMurray RG, Bangdiwala SI, Frauman AC, Bradley CB. School-

based interventions improve heart health in children with multiple cardiovascular disease risk 

factors. Pediatrics 1998 Aug;102:371-80.  

102.Dietz WH, Gortmaker SL. Preventing obesity in children and adolescents. Annu Rev Public 

Health 2001;22:337-53.  

103.American Dietetic Association, Society for Nutrition Education, American School Food 

Service Association. Position statement - Nutrition Services: An essential component of 

comprehensive school health programs. J Am Diet Assoc 2003;103:505-14.  

104.Florencio CA. Developments and variations in school-based feeding programs around the 

world. Nutr Today 2001;36(1):29-36.  

105.Wechsler H, Devereaux RS, Davis M, Collins J. Using school environment to promote 

physical activity and healthy eating. Prev Med 2000;31:121S-37S.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  164   

 

106.Kubik MY, Lytle LA, Story M. A practical, theory-based approach to establishing school 

nutrition advisory councils. J Am Diet Assoc 2001;101(2):223-8.  

107.School health policy implementation guidelines 2003 (Department of Health), Pretoria: 

Department of Health.  

108.C2005 Revised national curriculum statement. Grades 4-6 (Schools) 2004 (Department of 

Education, Gauteng Institute for Educational Development, Gauteng Department of Education), 

Pretoria: Department of Education.  

109.James DCS, Adams TL. Curriculum integration in nutrition and mathematics. J Sch Health 

1998;68(1):3-6.  

110.Bingham SA, Nelson M, Paul AA, Haraldsdottir J, Loken EB, Van Staveren W. Methods for 

data collection at an individual level. In: Cameron ME, Van Staveren WA, editor(s). Manual on 

methodology for food consumption studies. Oxford: Oxford University Press; 1988. :53-106.  

111.Kohlmeier L, Bellach B. Exposure assessment error and its handling in nutritional 

epidemiology. Annu Rev Public Health 1995;16:43-59.  

112.Hammond J, Nelson M, Chinn S, Rona RJ. Validation of a food frequency questionnaire for 

assessing dietary intake in a study of coronary heart disease risk factors in children. Eur J Clin 

Nutr 1993;47:242-50.  

113.Willett WC, Sampson L, Stampfer MJ, Rosner B, Bain C, Witschi J et al. Reproducibility and 

validity of a semiquantitative food frequency questionnaire. Am J Epidemiol 1985;122:51-65.  

114.Burley V, Cade J, Margetts B, Thompson R, Warm D. Consensus document on the 

development, validation and utilisation of food frequency questionnaires. Leeds, UK: Ministry of 

Agriculture Fisheries and Food; 2000. Report No.: ANO850.  

115.Hankin JH. Development of a diet history questionnaire for studies of older persons. Am J 

Clin Nutr 1989;50:1121-7.  

116.Jain M. Culture-specific food frequency questionnaires: development for use in a 

cardiovascular study. Can J Diet Prac Res 1999;60:27-36.  

117.Subar AF, Thompson FE, Smith AF, Jobe JB, Ziegler RG, Potischman N et al. Improving 

food frequency questionnaires: a qualitative approach using cognitive interviewing. J Am Diet 

Assoc 1995;95:781-8.  

118.Thompson FE, Subar AF, Brown CC, Smith AF, Sharbaugh CO, Jobe JB et al. Cognitive 

research enhances accuracy of food frequency questionnaire reports: results of an experimental 

validation study. J Am Diet Assoc 2002;102(2):212-8,223-5.  

119.Bellu R, Ortisi MT, Riva E, Banderali G, Cucco I, Giovannini M. Validity assessment of a 

food frequency questionnaire for school-age children in Northern Italy. Nutr Res 

1995;15(8):1121-28.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  165   

 

120.Little P, Barnett J, Margetts B, Kinmonth A-L., Gabbay J, Thompson R et al. The validity of 

dietary assessment in general practice. J Epidemiol Community Health 1999;53:165-72.  

121.Subar AF, Midthune D, Kulldorf M, Brown CC, Thompson FE, Kipnis V et al. Evaluation of 

alternative approaches to assign nutrient values to food groups in food frequency questionnaires. 

Am J Epidemiol 2000;152:279-86.  

122.Beaton GH. Approaches to analysis of dietary data: relationship between planned analyses 

and choice of methodolgy. Am J Clin Nutr 1994;59(suppl):253S-61S.  

123.Hogbin MB, Abbott Hess M. Public confusion over food portions and servings. J Am Diet 

Assoc 1999;99(10):1209-11.  

124.Young LR, Nestle M. Variation in perceptions of a 'medium' food portion: implications for 

dietary guidance. J Am Diet Assoc 1998;98(4):458-9.  

125.Smicklas-Wright H, Mitchell DC, Mickle SJ, Goldman JD, Cook A. Foods commonly eaten 

in the United States, 1989-1991 and 1994-1996: are portion sizes changing? J Am Diet Assoc 

2003;103(1):41-7.  

126.Nielsen SJ, Popkin BM. Patterns and trends in food portion sizes, 1977-1998. J Am Med 

Assoc 2003;289(4):450-453.  

127.Peregrin T. A super-sized problem: restaurant chains piling on the food. J Am Diet Assoc 

2001;101(6):620.  

128.Guthrie HA. Selection and quantification of typical food portions by young adults. J Am Diet 

Assoc 1984;84(12):1440-4.  

129.Cypel YS, Guenther PM, Petot GJ. Validity of portion-size measurement aids: a review. J Am 

Diet Assoc 1997;97(3):289-92.  

130.Byrd-Bredbenner C, Schwartz J. The effect of practical portion size measurement aids on the 

accuracy of portion size estimates made by young adults. J Hum Nutr Dietet 2004;17:351-7.  

131.McGuire B, Chambers E, Godwin S, Brenner S. Size categories most effective for estimating 

portion size of muffins. J Am Diet Assoc 2001;101(4):470-2.  

132.Chambers E, McGuire B, Godwin S, McDowell M, Vecchio F. Quantifying portion sizes for 

selected snack foods and beverages in 24-hour dietary recalls. Nutr Res 2000;20(3):315-26.  

133.Venter CS, MacIntyre UE, Vorster HH. The development and testing of a food portion 

photograph book for use in an African population. J Hum Nutr Dietet 2000;13:205-18.  

134.Bolland JE, Yuhas JA, Bolland TW. Estimation of food portion sizes: effectiveness of 

training. J Am Diet Assoc 1988;88(7):817-21.  

135.Howat PM, Mohan R, Champagne C, Monlezun C, Wozniak P, Bray GA. Validity and 

reliability of reported dietary intake data. J Am Diet Assoc 1994;94(2):169-73.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  166   

 

136.Brown LB, Hsing-Kuan Oler C. A food display assignment and handling food models 

improves accuracy of college students' estimates of food portions. J Am Diet Assoc 

2000;100(9):1063-5.  

137.Goodwin RA, Brulé D, Junkins EA, Dubois S, Beer-Borst S. Development of a food and 

activity record and a portion-size model booklet for use by 6- to 17-year olds: a review of focus-

group testing. J Am Diet Assoc 2001;101(8):926-8.  

138.Frobisher C, Maxwell SM. The estimation of food portion sizes: a comparison between using 

descriptions of portion sizes and a photographic food atlas by children and adults. J Hum Nutr 

Dietet 2003;16:181-8.  

139.Kuehneman T, Stanek K, Eskridge K, Angle C. Comparability of four methods for estimating 

portion sizes during a food frequency interview with caregivers of young children. J Am Diet 

Assoc 1994;94(5):548-51.  

140.Willett W. Food frequency methods. In: Willett W, editor(s). Nutritional epidemiology. New 

York: Oxford University Press; 1998:74-100.  

141.Kim MK, Choi BY. The influence of portion size data on the agreement of classification of 

individuals according to nutrient estimates by food frequency questionnaire in a rural area of 

Korea. Nutr Res 2002;22:271-81.  

142.Randall E. Measuring food use in school-aged children. J Sch Health 1991;61(5):201-3.  

143.Bellu R, Riva E, Ortisi MT, De Notaris R, Santini I, Giovannini M. Validity of a food 

frequency questionnaire to estimate mean nutrient intake of Italian school children. Nutr Res 

1996;16(2):197-200.  

144.Vereecken CA, Maes L. A Belgian study on the reliability and relative validity of the Health 

Behaviour in School-aged Children food frequency questionnaire. Public Health Nutr 2003;6:581-

8.  

145.Cavadini C, Decarli B, Dirren H, Cauderay M, Narring F, Michaud P-A. Assessment of 

adolescent food habits in Switzerland. Appetite 1999;32:97-106.  

146.Wilson AMR, Lewis RD. Disagreement of energy and macronutrient intakes estimated from a 

food frequency questionnaire and a 3-day diet record in girls 4 to 9 years of age. J Am Diet Assoc 

2004;104(3):373-8.  

147.Dennis LK, Snetselaar LG, Nothwehr FK, Stewart RE. Developing a scoring method for 

evaluating dietary methodology in reviews of epidemiologic studies. J Am Diet Assoc 

2003;103:483-7.  

148.Feunekes GIJ, Van Staveren WA, De Vries JHM, Burema J, Hautvast JGAJ. Relative and 

biomarker-based validity of a food-frequency questionnaire estimating intake of fats and 

cholesterol. Am J Clin Nutr 1993;58:489-96.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  167   

 

149.Willett W, Stampfer M, Chu N-F, Spiegelman D, Holmes M, Rimm E. Assessment of 

questionnaire validity for measuring total fat intake using plasma lipid levels as critaria. Am J 

Epidemiol 2001;154(12):1107-12.  

150.Kristal AR, Feng Z, Coates RJ, Oberman A, George V. Associations of race/ethnicity, 

education, and dietary intervention with the validity and reliability of a food frequency 

questionnaire. Am J Epidemiol 1997;146:856-69.  

151.Schaefer EJ, Augustin JL, Schaefer MM, Rasmussen H, Ordovas JM, Dallal GE et al. Lack of 

efficacy of a food-frequency questionnaire in assessing dietary macronutrient intakes in subjects 

consuming diets of known composition. Am J Clin Nutr 2000;71:746-51.  

152.Vandenlangenberg GM, Mares-Perlman JA, Brady WE, Klein BE, Klein R, Palta M et al. 

Incorporating fat-modified foods into a food frequency questionnaire improves classification of fat 

intake. J Am Diet Assoc 1997;97(8):860-6.  

153.Broadfield E, McKeever T, Fogarty A, Britton J. Measuring dietary fatty acid intake: 

validation of a food-frequency questionnaire against 7 d weighed records. Br J Nutr 2003;90:215-

20.  

154.Nelson M. The validation of dietary assessment. In: Margetts BM, Nelson M, editor(s). 

Design concepts in nutritional epidemiology. Oxford: Oxford University Press; 1997:241-68.  

155.Frank GC. Taking a bite out of eating behaviour: food records and food recalls of children. Jnl 

Sch Health 1991;61(5):198-200.  

156.Wold RS, Lopez ST, Pareo-Tubbeh SL, Baumgartner RN, Romero LJ, Garry PJ et al. Helping 

elderly participants keep 3-day diet records in the New Mexico Aging Process Study. J Am Diet 

Assoc 1998;98(3):326-32.  

157.Carroll RJ, Pee D, Freedman LS, Brown CC. Statistical design of calibration studies. Am J 

Clin Nutr 1997;65(suppl):1187S-9S.  

158.Simons-Morton BG, Baranowski T. Observation in assessment of children's dietary practices. 

J Sch Health 1991;61(5):204-7.  

159.Livingstone MBE, Black AE. Markers of the validity of reported energy intake. J Nutr 

2003;133:895S-920S.  

160.Kaaks RJ. Biochemical markers as additional measurements in studies of the accuracy of 

dietary questionnaire measurements: conceptual issues. Am J Clin Nutr 1997;65(suppl):1232S-9S. 

161.Van 't Veer P, Kardinaal AFM, Bausch-Goldbohm RA, Kok FJ. Biomarkers for validation. 

Eur J Clin Nutr 1993;47(suppl 2):58S-63S.  

162.Van 't Veer P. Measuring nutritional exposures including biomarkers. Proc Nutr Soc 

1994;53:27-35.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  168   

 

163.Joachim G. Supply and demand: a framework for explaining variability in dietary intake and 

its impact on data. Nutr Health 1997;11:289-99.  

164.Joachim G. The influence of time on dietary data: differences in reported summer and winter 

food consumption. Nutr Health 1997;12:33-43.  

165.Potosky AL, Block G, Hartman AM. The apparent validity of diet questionnaires is 

influenced by number of diet-record days used for comparison. J Am Diet Assoc 1990;90(6):810-

3.  

166.Volatier JL, Turrini A, Welten D. Some statistical aspects of food intake assessment. Eur J 

Clin Nutr 2002;56(suppl 2):46S-52S.  

167.Basiotis PP, Welsh SO, Cronin FJ, Kelsay JL, Mertz W. Number of days of food intake 

records required to estimate individual and group nutrient intakes with defined confidence. J Nutr 

1987;117:1638-41.  

168.Hebert JR, Ockene IS, Hurley TG, Luippold R, Well AD, Harmatz MG. Development and 

testing of a seven-day dietary recall. J Clin Epidemiol 1997;50(8):925-37.  

169.Falciglia GA, Troyer AG, Couch SC. Dietary variety increases as a function of time and 

influences diet quality in children. J Nutr Educ Behav 2004;36:77-83.  

170.Nelson M, Bingham SA. Assessment of food consumption and nutrient intake. In: Margetts 

BM, Nelson M, editor(s). Design concepts in nutritional epidemiology. 2nd ed. Oxford: Oxford 

University Press; 1997:123-69.  

171.Gibson RS. Validity in dietary assessment: a review. J Can Diet Assoc 1990;51(1):275-80.  

172.Jula A, Seppänen R, Alanen E. Influence of days of the week on reported food, macronutrient 

and alcohol intake among an adult population in South Western Finland. Eur J Clin Nutr 

1999;52:808-12.  

173.Potgieter JF, Fellingham SA. Assessment methods for dietary surveys. S Afr Med J 1967 Sep 

16:886-90.  

174.Crawford PB, Obarzanek E, Morrison J, Sabry ZI. Comparative advantage of 3-day food 

records over 24-hour recall and 5-day food frequency validated by observation of 9- and 10-year-

old girls. J Am Diet Assoc 1994;94:626-30.  

175.Rush D. Nutrition screening in old people: its place in a coherent practice of preventive health 

care. Annu Rev Nutr 1997;17:101-25.  

176.Posthauer ME, Dorse BD, Foiles RA, Escott-Stump S, Lysen L, Balugun L. ADA definitions 

for nutrition screening and nutrition assessment. J Am Diet Assoc 1994;94:838-9.  

177.Taylor Bear M, Bradford Harris A. Pediatric nutrition assessment: identifying children at risk. 

J Am Diet Assoc 1997;97(suppl 2):107S-15S.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  169   

 

178.Splett P, Myers EF. A proposed model for effective nutrition care. J Am Diet Assoc 

2001;101(3):357-63.  

179.Byers T, Marshall J, Fiedler R, Zielezny M, Graham S. Assessing nutrient intake with an 

abbreviated dietary interview. Am J Epidemiol 1985;122:41-50.  

180.Warneke CL, Davis M, De Moor C, Baranowski T. A 7-item versus 31-item food frequency 

questionnaire for measuring fruit, juice, and vegetable intake among a predominantly African-

American population. J Am Diet Assoc 2001;101(7):774-9.  

181.Byers T, Serdula M, Kuester S, Mendlein J, Ballew C, McPherson RS. Dietary surveillance 

for states and communities. Am J Clin Nutr 1997;65(suppl):1210S-4S.  

182.Wilkin D, Hallam L, Doggett M-A. Measures of need and outcome for primary health care. 

Oxford: Oxford University Press; 1992.  

183.De Vos AS, Strydom H, Fouchè CB, Poggenpoel M, Schurink EW. Research at grass roots - 

A primer for the caring professions. Pretoria: JL van Schaik; 1998.  

184.Keller HH, Hedley MR, Brownlee SW. The development of Seniors in the community: risk 

evaluation for eating and nutrition (SCREEN). Can J Diet Prac Res 2000;61:67-72.  

185.Jones JM. The methodology of nutritional screening and assessment tools. J Hum Nutr Dietet 

2002;15:59-71.  

186.Ward J, Close J, Little J, Boorman J, Perkins A, Coles SJ et al. Development of a screening 

tool for assessing risk of undernutrition in patients in the community. J Hum Nutr Dietet 

1998;11:323-30.  

187.Gregoire MJH, Chow S, Spooner GR, Cave AJ, Klemka PJ. A screening instrument to 

identify adults with nutritional risks in a family medicine practice. Can J Diet Prac Res 

1999;60:205-11.  

188.O'Donnell MG, Nelson M, Wise PH, Walker DM. A computerized diet questionnaire for use 

in diet health education 1. Development and validation. Br J Nutr 1991;66:3-15.  

189.Goudge DR, Williams A, Pinnington LL. Development, validity and reliability of the Derby 

Nutritional Score. J Hum Nutr Dietet 1998;11:411-21.  

190.Hiller L, Lowery JC, Davis JA, Shore CJ, Striplin DT. Nutritional status classification in the 

Department of Veterans Affairs. J Am Diet Assoc 2001;101(7):786-92.  

191.Schneider SM, Hebuterne X. Use of nutritional scores to predict clinical outcomes in chronic 

diseases. Nutr Rev 2000;58(2):31-8.  

192.Rocandio Pablo AM, Arroyo Izaga M, Ansotegui Alday L. Assessment of nutritional status 

on hospital admission: nutritional scores. Eur J Clin Nutr 2003;57:824-31.  

193.Laporte M, Villalon L, Payette H. Simple nutrition screening tools for healthcare facilities. 

Can J Diet Prac Res 2001;62:26-34.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  170   

 

194.Thompson FE, Subar AF, Smith AF, Midthune D, Radimer KL, Kahle LL et al. Fruit and 

vegetable assessment: performance of 2 new short instruments and a food frequency 

questionnaire. J Am Diet Assoc 2002;102(12):1764-72.  

195.Field AE, Colditz GA, Fox MK, Byers T, Serdula M, Bosch RJ et al. Comparison of 4 

questionnaires for assessment of fruit and vegetable intake. Public Health 1998;88:1216-8.  

196.Marsh T, Weber Cullen K, Baranowski T. Validation of a fruit, juice and vegetable 

availability questionnaire. J Nutr Educ Behav 2003;35:100-4.  

197.Ling AMC, Horwath C, Parnell W. Validation of a short food frequency questionnaire to 

assess consumption of cereal foods, fruit and vegetables in Chinese Singaporeans. Eur J Clin Nutr 

1998;52:557-64.  

198.Golan M, Weizman A. Reliability and validity of the Family Eating and Activity Habits 

Questionnaire. Eur J Clin Nutr 1998;52:771-7.  

199.Van Assema P, Brug J, Ronda G, Steenhuis I. The relative validity of a short Dutch 

questionnaire as a means to categorize adults and adolescents to total and saturated fat intake. J 

Hum Nutr Dietet 2001;14:377-90.  

200.Yaroch AL, Resnicow K, Khan LK. Validity and reliability of qualitative dietary fat index 

questionnaires: a review. J Am Diet Assoc 2000;100:240-4.  

201.Srinath U, Shacklock F, Scott LW, Jaax S, Kris-Etherton PM. Development of MEDFICTS - 

a dietary assessment instrument for evaluating fat, saturated fat, and cholesterol intake. J Am Diet 

Assoc 1993;93(suppl):A105.  

202.Srinath U, Shacklock F, Shannon BM, Mitchell DC, Kris-Etherton PM, Scott L et al. 

MEDFICTS - a dietary assessment instrument for evaluating fat, saturated fat and cholesterol 

intake. Circulation 1993;88(4):3414.  

203.Kris-Etherton P, Eisenstat B, Jaax S, Srinath UMA, Scott L, Rader J et al. Validation for 

MEDFICTS, a dietary assessment instrument for evaluating adherence to total and saturated fat 

recommendations of the National Cholesterol Education Program Step 1 and Step 2 diets. J Am 

Diet Assoc 2001;101:81-6.  

204.Schwartz CG, Torisky DM, Gloeckner JW, Marrah GW, Nett M. Adapting MEDFICTS food 

frequency questionnaire to assess dietary fat intake and educate participants at a cholesterol 

screening on North Carolina. J Am Diet Assoc 2000;100(suppl)(9):A-40.  

205.Taylor AJ, Wong H, Wish K, Carrow J, Bell D, Bindeman J et al. Validation of the 

MEDFICTS dietary questionnaire: a clinical tool to assess adherence to American Heart 

Association dietary fat intake guidelines. Nutrition Journal [serial online] 2003;2(4):Available 

from: http://www.nutritionj.com/content/2/1/4.   

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  171   

 

206.Block G, Clifford C, Naughton MD, Henderson M, McAdams M. A brief dietary screen for 

high fat intake. J Nutr Educ 1989;21:199-207.  

207.Kemppainen T, Rosendahl A, Nuutinen O, Ebeling T, Pietinen P, Uusitupa M. Validation of a 

short dietary questionnaire and a qualitative fat index for the assessment of fat intake. Eur J Clin 

Nutr 1993;47:765-75.  

208.Murphy SP, Kaiser LL, Townsend MS, Allen LH. Evaluation of validity of items for a food 

behavior checklist. J Am Diet Assoc 2001;101(7):751-6,761.  

209.Kristal AR, Shattuck AL, Henry HJ. Patterns of dietary behavior associated with selecting 

diets low in fat: reliability and validity of a behavioral approach to dietary assessment. J Am Diet 

Assoc 1990;90(2):214-20.  

210.Birkett NJ, Boulet J. Validation of a food habits questionnaire: poor performance in male 

manual laborers. J Am Diet Assoc 1995;95:558-63.  

211.Connor SL, Gustafson JR, Sexton G, Becker N, Artaud-Wild S, Connor WE. The Diet Habit 

Survey:  a new method of dietary assessment that relates to plasma cholesterol changes. J Am Diet 

Assoc 1992;92:41-7.  

212.Gans KM, Sundaram SG, McPhillips JB, Hixson ML, Linnan L, Carleton RA. Rate your 

plate: an eating pattern assessment and educational tool used at cholesterol screening and 

education programs. J Nutr Educ 1993;25(1):29-36.  

213.Ammerman AS, Haines PS, DeVellis RF, Strogatz DS, Keyserling TC, Simpson RJ et al. A 

brief dietary assessment to guide cholesterol reduction in low-income individuals: design and 

validation. J Am Diet Assoc 1991;91(11):1385-90.  

214.Olendzki B, Hurley TG, Hebert JR, Ellis S, Merriam PA, Luippold R et al. Comparing food 

intake using the Dietary Risk Assessment with multiple 24-hour dietary recalls and the 7-day 

dietary recall. J Am Diet Assoc 1999;99(11):1433-9.  

215.Capps O, Cleveland L, Park J. Dietary behaviors associated with total fat and saturated fat 

intake. J Am Diet Assoc 2002;102(4):490-6,501-2.  

216.Knapp JA, Hazuda HP, Haffner SM, Young EA, Stern MP. A saturated fat/cholesterol 

avoidance scale: sex and ethnic differences in a biethnic population. J Am Diet Assoc 

1988;88(2):172-7.  

217.Retzlaff BM, Dowdy AA, Walden CE, Bovbjerg VE, Knopp RH. The Northwest Lipid 

Research Clinic fat intake scale:  validation and utility. Am J Public Health 1997;87(2):181-5.  

218.Kristal AR, Abrams BF, Thornquist MD, Disogra L, Croyle RT, Shattuck AL et al. 

Development and validation of a food use checklist for evaluation of community nutrition 

interventions. Am J Public Health 1990;80:1318-22.  

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  172   

 

219.Haines PS, Siega-Riz AM, Popkin BM. The Diet Quality Index Revised: a measurement 

instrument for populations. J Am Diet Assoc 1999;99(6):697-704.  

220.Gibson RS. Sources of error and variability in dietary assessment methods: a review. J Can 

Diet Assoc 1987;48(3):150-5.  

221.Joachim G. Are reliability, reproducibility and validity the correct terms to assess the 

correctness of dietary studies? Nutr Health 2001;15:17-28.  

222.Paeratakul S, Popkin BM, Kohlmeier L, Hertz-Picciotto I, Guo X, Edwards LJ. Measurement 

error in dietary data: implications for the epidemiologic study of the diet-disease relationship. Eur 

J Clin Nutr 1998;52:772-7.  

223.Lissner L, Heitmann BL, Lindroos AK. Measuring intake in free-living human subjects: a 

question of bias. Proc Nutr Soc 1998;57:333-9.  

224.Kristal AR, Andrilla CHA, Koepsell TD, Diehr PH, Cheadle A. Dietary assessment 

instruments are susceptible to intervention-associated response set bias. J Am Diet Assoc 

1998;98(1):40-3.  

225.Vuckovich N, Ritenbauch C, Taren DL, Tobar M. A qualitative study of participants' 

experiences with dietary assessment. J Am Diet Assoc 2000;100(9):1023-8.  

226.Berg C, Jonsson I, Conner MT, Lissner L. Sources of bias in a dietary survey of children. Eur 

J Clin Nutr 1998;52:663-7.  

227.Kris-Etherton PM, Etherton TD. The impact of the changing fatty acid profile of fats on diet 

assessment and health. J Food Comp Analysis 2003;16:373-8.  

228.Stumbo PJ. Novel software applications using nutrient databases. J of Food Comp Analysis 

2003;16:293-7.  

229.Wolmarans P, Laubscher JA. Fatty acid intake and the South African food composition tables. 

SA J Clin Nutr 2004;17(suppl)(2):S43.  

230.Tooze JA, Subar AF, Thompson FE, Troiano R, Schatzkin A, Kipnis V. Psychosocial 

predictors of energy underreporting in a large double labeled water study. Am J Clin Nutr 

2004;79:795-804.  

231.Ghiselli EE, Campbell JP, Zedeck S. Measurement theory for the behavioral sciences. San 

Francisco: WH Freeman & Co; 1981.  

232.Mouton J, Marais HC. Basic concepts in the methodology of the social sciences. Pretoria: 

Human Sciences Research Council; 1988.  

233.Miller CK, Achterberg CL. Reliability and validity of a nutrition and food-label knowledge 

test for women with type 2 diabetes mellitus. J Nutr Educ 1999;31:43-8.  

234.Leedy PR, Ormrod JE. Practical research planning and design 7th ed. New Jersey: Merrill 

Prentice Hall; 2001.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  173   

 

235.McCall R, Cotton E. The validation of a nursing nutritional assessment tool for use on acute 

elderly wards. J Hum Nutr Dietet 2001;14:137-48.  

236.Johnson F, Wardle J, Griffith J. The Adolescent Food Habits Checklist: reliability and validity 

of a measure of healthy eating behaviour in adolescents. Eur J Clin Nutr 2002;56:644-9.  

237.Babbie E, Mouton J. The practice of social research. Cape Town: Oxford University Press; 

2001.  

238.Becker BG, Indik BP, Beeuwkes AM. Dietary intake methodologies - A review. Bethesda, 

Maryland: University of Michigan Research Institute; 1960.   

239.Wolfe WS, Frongillo EA, Cassano PA. Evaluating brief measures of fruit and vegetable 

consumption frequency and variety: cognition, interpretation, and other measurement issues. J Am 

Diet Assoc 2001;101(3):311-8.  

240.Editorial. Eight faces of validity. J Am Diet Assoc 2000;100:256.  

241.Kohlmeier L. Overview of validity, quality control and measurement error issues in 

nutritional epidemiology. Eur J Clin Nutr 1993;47(suppl):1S-5S.  

242.De Vet HCW, Terwee CB, Bouter LM. Current challenges in clinimetrics. J Clin Epidemiol 

2003;56:1137-41.  

243.Kubena KS. Accuracy in dietary assessment: On the road to good science. J Am Diet Assoc 

2000;100:775-6.  

244.Marshall JR, Lanza E, Bloch A, Caan B, Caggiula A, Quandt S et al. Indexes of food and 

nutrient intakes as predictors of serum concentrations of nutrients: the problem of inadequate 

discriminant validity. Am J Clin Nutr 1997;65(suppl):1269S-74S.  

245.McNulty KY, Adams CH, Anderson JM, Affenito SG. Development and validation of a 

screening tool to identify eating disorders in female athletes. J Am Diet Assoc 2001;101:886-92.  

246.Heller L, Fox S, Hell K, Church JA. Development of an instrument to assess nutritional risk 

factors for children infected with human immunodeficiency virus. J Am Diet Assoc 

2000;100(3):323-9.  

247.Thorsdottir I, Gunnarsdottir I, Eriksen B. Screening method evaluated by nutritional status 

measurements can be used to detect malnourishment in chronic obstructive pulmonary disease. J 

Am Diet Assoc 2001;101(6):648-54.  

248.Sorenson AW, Calkins BM, Connoly MA, Diamond E. Comparison of nutrient intake 

determined by four dietary intake instruments. J Nutr Educ 1985;17:92-9.  

249.Morgan KJ, Johnson SR, Rizek RL, Reese R, Stampley GL. Collection of food intake data: an 

evaluation of methods. J Am Diet Assoc 1987;87(7):888-96.  

 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  174   

 

250.Baranowski T, Smith M, Baranowski J, Wang DT, Doyle C, Lin LS et al. Low validity of a 

seven-item fruit and vegetable food frequency questionnaire among third-grade students. J Am 

Diet Assoc 1997;97(1):66-8.  

251.Andersen LF, Bere E, Kolbjornsen N, Klepp K-I. Validity and reproducibility of self-reported 

intake of fruit and vegetable among 6th graders. Eur J Clin Nutr 2004;58:771-7.  

252.Baranowski T, Islam N, Baranowski J, Cullen KW, Myres D, Marsh T et al. The food intake 

recording software system is valid among fourth-grade children. J Am Diet Assoc 2002;102:380-

5.  

253.Kumanyika SK, Tell GS, Shemanski L, Martel J, Chinchilli VM. Dietary assessment using a 

picture-sort approach. Am J Clin Nutr 1997;65(suppl):1123S-9S.  

254.Weber JL, Lytle L, Gittelsohn J, Cunningham-Sabo L, Heller K, Anliker J et al. Validity of 

self-reported dietary intake at school meals by American Indian children: the Pathways Study. J 

Am Diet Assoc 2004;104(5):746-52.  

255.Smith KW, Hoelscher DM, Lytle LA, Dwyer JT, Nicklas TA, Zive MM et al. Reliability and 

validity of the Child and Adolescent Trial for Cardiovascular Health (CATCH) Food Checklist: a 

self-report instrument to measure fat and sodium intake by middle school students. J Am Diet 

Assoc 2001;101(6):635-42,647.  

256.Sjöberg A, Hulthén L. Assessment of habitual meal pattern and intake of foods, energy and 

nutrients in Swedish adolescent girls: comparison of diet history with 7-day record. Eur J Clin 

Nutr 2004;58:1181-9.  

257.Brener ND, Billy JOG, Grady WR. Assessment of factors affecting the validity of self-

reported health-risk behavior among adolescents: evidence from the scientific literature. J Adolesc 

Health 2003;33:436-57.  

258.Frank GC, Hollatz AT, Webber LS, Berenson GS. Effect of interviewer recording practices 

on nutrient intake - Bogalusa Heart Study. J Am Diet Assoc 1984;84(12):1432-6,9.  

259.Kohlmeier L. Future of dietary exposure asessment. Am J Clin Nutr 1995;61(suppl):702S-9S. 

260.Haraldsdóttir J. Minimizing error in the field: quality control in dietary surveys. Eur J Clin 

Nutr 1993;47(suppl 2):19S-24S.  

261.Kassam-Khamis T, Nanchahal K, Mangtani P, dos Santos Silva I, McMichael A, Anderson A. 

Development of an interview-administered food-frequency questionnaire for use amongst women 

of South Asian ethnic origin in Britain. J Hum Nutr Dietet 1999;12:7-19.  

262.Johnson B, Hackett AF, Bibby A, Cross J. An investigation of the face validity of a food 

intake questionnaire: lessons for dietary advice. J Hum Nutr Dietet 1999;12:307-16.  

263.Gracey M. Historical, cultural, political, and social influence on dietary patterns and nutrition 

in Australian Aboriginal children. Am J Clin Nutr 2000;72(suppl):1361S-7S.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  175   

 

264.Rohrmann S, Klein G. Validation of a short questionnaire to qualitatively assess the intake of 

total fat, saturated, monounsaturated, polyunsaturated fatty acids, and cholesterol. J Hum Nutr 

Dietet 2003;16:111-7.  

265.Buzzard IM, Stanton CA, Figueiredo M, Fries EA, Nicholson R, Hogan CJ et al. 

Development and reproducibility of a brief food frequency questionnaire for assessing fat, fibre, 

and fruit and vegetable intakes of rural adolescents. J Am Diet Assoc 2001;101(12):1438-46.  

266.Cotton PA, Subar AF, Friday JE, Cook A. Dietary sources of nutrients among US adults, 

1994 to 1996. J Am Diet Assoc 2004;104(6):921-30.  

267.Jonsson I, Gummeson L, Conner M, Svensson E. Assessing food choice in school children: 

reliability and construct validity of a method stacking food photographs. Appetite 1998;30:25-37.  

268.Thompson FE, Byers T. Dietary assessment resources manual. J Nutr 

1994;124(suppl)(11S):2245S-2311S.  

269.Royal College of Paediatrics and Child health: Ethics Advisory Committee . Guidelines for 

the ethical conduct of medical research involving children. Arch Dis Child 2000;82:177-82.  

270.Altman DG. Practical statistics for medical research. London: Chapman & Hall/CRC; 1991.  

271.Willett W. Issues in analysis and presentation of dietary data. In: Willett W, editor(s). 

Nutritional epidemiology. 2nd ed. Oxford: Oxford University Press; 1998:321-46.  

272.Institute of Medicine, Food and Nutrition Board. Dietary Reference Intakes for energy, 

carbohydrate, fiber, fat, fatty acids, protein, and amino acids (macronutrients). Washington DC: 

The National Academies Press; 2002.   

273.Margetts BM, Vorster HH, Venter CS. Evidence-based nutrition - the impact of information 

and selection bias on the interpretation of individual studies. SA J Clin Nutr 2003;16(3):79-87.  

274.Cole TJ, Bellizzi MC, Flegal KM, Dietz WH. Establishing a standard definition for child 

overweight and obesity worldwide: international survey. Brit Med J 2000;320:1240-3.  

275.Bellach B. Remarks on the use of Pearson's correlation coefficient and other association 

measures in assessing validity and reliability of dietary assessment methods. Eur J Clin Nutr 

1993;47(suppl 2):S42-S45.  

276.Andersen LF, Nes M, Lillegaard IT, Sandstad B, Bjorneboe G-EAa, Drevon CA. Evaluation 

of a quantitative food frequency questionnaire used in a group of Norwegian adolescents. Eur J 

Clin Nutr 1995;49:543-54.  

277.Metcalf PA, Scragg RKR, Sharpe S, Fitzgerald EDH, Schaaf D, Watts C. Short-term 

repeatability of a food frequency questionnaire in New Zealand children aged 1-14y. Eur J Clin 

Nutr 2003;57:1498-1503.  

 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  176   

 

278.Yaroch AL, Resnicow K, Davis M, Davis A, Smith M, Khan LK. Developement of a 

modified picture-sort food frequency administerd to low-income, overweight, African-American 

adolescents girls. J Am Diet Assoc 2000;100:1050-6.  

279.Rockett HRH, Wolf AM, Colditz GA. Development and reproducibility of a food frequency 

questionnaire to assess diets of older children and adolescents. J Am Diet Assoc 1995;95:336-40.  

280.Bland JM, Altman DG. Measurement error and correlation coefficients. Br Med J 

1996;313:41-2.  

281.Burden ST, Bodey S, Bradburn YJ, Murdoch S, Thompson AL, Sim JM et al. Validation of a 

nutrition screening tool: testing the reliability and validity. J Hum Nutr Dietet 2001;14:269-75.  

282.Cullen KW, Baranowski T, Baranowski J, Hebert D, de Moor C. Pilot study of the validity 

and reliability of brief fruit, juice and vegetable screeners among inner city African-American 

boys and 17 to 20 year old adults. J Am Coll Nutr 1999;18:442-50.  

283.Rockett HRH, Berkey CS, Colditz GA. Evaluation of dietary assessment instruments in 

adolescents. Curr Opin Clin Nutr Metab Care 2003;6:557-62.  

284.Weber Cullen K, Lara KM, De Moor C. Children's dietary fat intake and fat practices vary by 

meal and day. J Am Diet Assoc 2002;102(12):1773-8.  

285.Frank GC, Nicklas TA, Webber LS, Major C, Miller JF, Berenson GS. A food frequency 

questionnaire for adolescents: Defining eating patterns. J Am Diet Assoc 1992;92:313-8.  

286.Fisher JO, Johnson RK, Lindquist C, Birch LL, Goran MI. Influence of body composition on 

the accuracy of reported energy intake in children. Obes Res 2000 Nov;8(8):597-603.  

287.Bandini LG, Must A, Cyr H, Anderson SE, Spadano JL, Dietz WH. Longitudinal changes in 

the accuracy of reported energy intake in girls 10-15y of age. Am J Clin Nutr 2003;78:480-4.  

288.Joachim G. Sources of variability in the reproducubility of food frequency questionnaires. 

Nutr Health 1998;12:181-8.  

289.Hoelscher DM, Day RS, Kelder SH, Ward JL. Reproducibility and validity of the secondary 

level School-Based Nutrition Monitoring student questionnaire. J Am Diet Assoc 2003;103:186-

94.  

290.Gould SM, Anderson J. Development and evaluation of a pictorial version of a WIC 

allowable foods list. J Am Diet Assoc 1999;99(8):978-80.  

291.Raat H, Bonsel GJ, Essink-Bot M-L., Landgraf JM, Gemke RJBJ. Reliability and validity of 

comprehensive health status measures in children: the Child Health Questionnaire in relation to 

the Health Utilities Index. J Clin Epidemiol 2002;55:67-76.  

292.Torun B, Davies PSW, Liningstone MBE, Paolisso M, Sackett R, Spurr GB. Energy 

requirements and dietary energy recommendations for children and adolescents 1 to 18 years old. 

Eur J Clin Nutr 1996;50(suppl 1):37S-81S.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  177   

 

293.O'Connor J, Ball EJ, Steinbeck KS, Davies PSW, Wishart C, Gaskin KJ et al. Comparison of 

total energy expenditure and energy intake in children aged 6-9 y. Am J Clin Nutr 2001;74:643-9. 

294.Livingstone MBE, Robson PJ, Black AE, Coward WA, Wallace JMW, McKinley MC et al. 

An evaluation of the sensitivity and specificity of energy expenditure measured by heart rate and 

the Goldberg cut-off for energy intake: basal metabolic rate for identifying mis-reporting of 

energy intake by adults and children: a retrospective anal. Eur J Clin Nutr 2003;57:455-63.  

295.Goris AHC, Westerterp-Plantenga MS, Westerterp KR. Undereating and underrecording of 

habitual food intake in obese men: selective underreporting of fat intake. Am J Clin Nutr 

2000;71:130-4.  

296.Domel Baxter S, Thompson WO, Litaker MS, Frye FHA, Guinn CH. Low accuracy and low 

consistency of fourth-grader's school breakfast and school lunch recalls. J Am Diet Assoc 

2002;102(3):386-95.  

297.Black AE, Cole TJ. Biased over- or under-reporting is characteristic of individuals whether 

over time or by different assessment methods. J Am Diet Assoc 2001;101:70-80.  

298.Black AE. The sensitivity and specificity of the Goldberg cut-off for EI:BMR for identifying 

diet reports of poor validity. Eur J Clin Nutr 2000;54:395-404.  

299.Bandini LG, Cyr H, Must A, Dietz WH. Validity of reported energy intake in preadolescent 

girls. Am J Clin Nutr 1997;65(suppl):1138S-41S.  

300.Bratteby L-E., Sandhagen B, Fan H, Enghardt H, Samuelson G. Total energy expenditure and 

physical activity as assessed by the doubly labeled water method in Swedish adolescents in whom 

energy intake was underestimated by 7-d diet records. Am J Clin Nutr 1998;67:905-11.  

301.Cook A, Pryer J, Shetty P. The problem of accuracy in dietary surveys.  Analysis of the over 

65 UK National Diet and Nutrition Survey. J Epidemiol Commun Health 2000;54:611-6.  

302.Goris AHC, Meijer EP, Kester A, Westerterp KR. Use of a triaxial accelerometer to validate 

reported food intakes. Am J Clin Nutr 2001;73:549-53.  

303.Masson LF, McNeill G, Tomany JO, Simpson JA, Peace HS, Wei L et al. Statistical 

approaches for assessing the relative validity of a food freqeuncy questionnaire: use of correlation 

coefficients and the kappa statistic. Public Health Nutr 2003;6(3):313-21.  

304.MacIntyre UE, Venter CS, Vorster HH, Steyn HS. A combination of statistical methods for 

the analysis of the relative validation data of the quantitative food frequency questionnaire used in 

the THUSA study. Public Health Nutr 2001;4:45-51.  

305.Hoehler FK. Bias and prevalence effects on kappa viewed in terms of sensitivity and 

specificity. J Clin Epidemiol 2000;53:499-503.  

306.Matheson DM, Hanson KA, McDonald TE, Robinson TN. Validity of children's food portion 

estimates: a comparison of 2 measurement aids. Arch Pediatr Adolesc Med 2002;156:867-71.  

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  178   

 

307.Samet J, Alberg AJ. Surrogate sources of dietary information. In: Willett W, editor(s). 

Nutritional epidemiology. 2nd ed. Oxford: Oxford University Press; 1998:157-73.  

308.Margetts BM, Nelson M. Overview of the principles of nutritional epidemiology. In: Margetts 

BM, Nelson M, editor(s). Design concepts in nutritional epidemiology. Oxford: Oxford University 

Press; 1997:3-38.  

309.Barratt A, Irwig L, Glasziou P, Cumming RG, Raffle A, Hicks N et al. Users' guides to the 

medical literature XVII. How to use guidelines and recommendations about screening. J Am Med 

Assoc 1999;281(21):2029-34.  

310.Grimes DA, Schulz KF. Uses and abuses of screening tests. Lancet 2002;359:881-4.  

311.Deeks JJ. Systematic reviews of evaluations of diagnostic and screening tests. Br Med J 

2001;323:157-62.  

312.Mitchell DC, Smiciklas-Wright H, Friedmann JM, Jensen G. Dietary intake assessed by the 

Nutrition Screening Initiative Level II Screen is a sensitive but not a specific indicator of nutrition 

risk in older adults. J Am Diet Assoc 2002;102(6):842-4.  

313.Eaden J, Mayberry MK, Sherr A, Mayberry JF. Screening: the legal view. Public Health 

2001;115:218-21.  

314.Wald NJ, Hackshaw AK, Frost CD. When can a risk factor be used as a worthwhile screening 

test? Br Med J 1999;319:1562-5.  

315.Hosmer DW, Lemeshow S. Applied logistic regression. New York: Wiley-Interscience Publ; 

2000.   

316.Prochaska J, Sallis JF, Rupp J. Screening measure for assessing dietary fat intake among 

adolescents. Prev Med 2001;33:699-706.  

317.Kabagambe E, Baylin A, Allan D, Siles X, Spiegelman D, Campos H. Application of the 

method of triads to evaluate the performance of food frequency questionnaires and biomarkers as 

indicators of long-term dietary intake. Am J Epidemiol 2001;154(12):1126-35.  

318.Bryan F, Jones JM, Russell L. Reliability and validity of a nutrition screening tool to be used 

with clients with learning difficulties. J Hum Nutr Dietet 1998;11:41-50.  

319.Garrow JS. Validation of methods for estimating habitual diet: proposed guidelines. Eur J 

Clin Nutr 1995;49:231-2.  

320.Simon MS, Lababidi S, Djuric Z, Uhley V, Depper J, Kresge C et al. Comparison of dietary 

assessment methods in a low-fat dietary intervention program. Nutr Cancer 2001;40(2):108-17.  

321.Vorster HH, Oosthuizen W, Jerling JC, Veldman FJ, Burger HM. The nutritional status of 

South Africans - A review of the literature from 1975-1996. Durban: Health Systems Trust; 1997. 

 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  179   

 

ADDENDA 

UUnniivveerrssiittyy  ooff  PPrreettoorriiaa  eettdd  ––  WWeennhhoolldd,,  FF  AA  MM    ((22000055))  



  180   

 

APPENDUM A: TEST METHOD 

(Reduced copies of food pictures) 
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Meats 

 
 
Eggs 
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Dairy, milk, high fat 

 
 
Dairy, milk, low fat 
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Dairy, cheese, high fat 

 
 
 
Dairy, cheese, low fat 
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Dairy, dessert, high fat 

Dairy, dessert, low fat 
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Fried foods 
 

 
 
Fats In baked goods 
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Convenience foods 

 
 
Table fats, high fat 
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Table fats, low fat 
 
 

 
 
Snacks, high fat 
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Snacks, low fat 
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ADDENDUM B: FOOD RECORD FORM 

 
(English translation and Afrikaans version as used in research) 

 
(Instructions and page 1 of day 1; Three pages per day; three days each printed on different 

colour paper; examples filled in on page 1) 
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Food recording 
Instructions for completion: 
 

General: 
1. Each learner keeps record of all food and drink consumed for 3 days 
2. Each learner receives a set of record forms (attached) onto which the information must be written. 

Each day of recording has a different colour paper. Per day there are three pages, thus for day 1 there 
are 3 pages, and also for days 2 and 3. Make sure you use the right form for each day. 

3. Learners in group A will receive an electronic scale for the 3 days. 
4. All children who have a kitchen scale at home and have permission to use it, are in group B. 
5. Group C consists of children who are neither in group A or group B. They receive a set of measuring 

cups and spoons and a ruler for the duration of the recording. 
6. Following “your” 3 days of recording, you have to hand in your form and the measuring equipment to 

the mathematic teacher for the next group of learners. 
7. When all learners have completed the recording, the collected information will be analysed as a class 

assignment. It is important that everybody follows the instructions. 
 
Specific instructions: 
1. During the recording period you should continue eating as usual. Do not change your eating habits. 
2. Everything that crosses your lips (food, sweets, special products, pills, water, cooldrinks) must be 

written down. 
3. In column A you write when and where you have eaten, eg “6:00” “home”, “at school”, “restaurant”. 
4. In column B you fill in what you have eaten, eg “sandwich with butter, cheese and tomato”, breakfast 

cereal with milk and sugar”. 
Only one food item should be written per line, eg bread, butter, cheese and tomato are each written on a 
separate line of column B (thus 4 lines). 

5. In column C the amounts consumed should be indicated. You should only write down how much you 
have actually eaten. You should thus measure the food when it is ready to be eaten: eg after wrappers 
have been removed, after the banana has been peeled. If there are left-overs, eg plate waste or the core 
of an apple, deduct it. You are welcome to write down your calculation on the form. 

 
Group A: Everything must be recorded to the closest 2gram, exactly as your mathematics teacher showed 

you. Remember to use the TARE function on the scale. 
 
Group B: Write down the information as precise as your mother’s scale allows. 
 
Group C: Try to convert the amount as accurate as possible by holding it next to the household measures 

you got, ie a cup, spoon, or measure with the ruler. 
 
The following are examples: 
Fractions and multiples of a given measure:  ½ cup rice 
Description: 1 level teaspoon; 2 heaped tablespoons 
Dimensions: 2 cookies (each diameter 50mm); 3 rusks (each 100mm x 40mm x 40mm) 
Units: 1 big apple; 1 tin of Coke 
Packaging: 1 large Bar One, 1 meat pie (place wrappers into the attached plastic pocket; marks it 1, 2 or 3 for 
the corresponding day) 
 
6. Put all packaging (chips bags, sweets wrappers etc) in the plastic pocket, marked for that applicable 

day. 
7. In column D the food must be described in detail. The attached diagrams will help you remember to 

note everything precisely 
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Name and surname:....................................................................Grade:.......................................     Type of scale:........................................... 

Food record form 
 
DAY 1:          Day of week:.................................................................   Date:.................................

 
A 

 
How late? 

 
Where? 

 
B 

Whicat food or fluid? 
(One item per row) 

 
C 

How much did 
you really eat of 
each item in B? 

 
D 

Detailed description of each item in B 
(see flow diagrams) 
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Naam en van:............................................................................Graad:.......................................         Tipe skaal:........................................... 

Voedselrekordvorm 
 
DAG 1:          Dag van week:.................................................................   Datum:.................................

 
A 

 
Hoe laat? 

 
Waar? 

 
B 

Watter voedsel of 
vloeistof? 

(Een item per reël) 

 
C 

Hoeveel het jy 
regtig geëet van 
elke item in B? 

 
D 

Volledige beskrywing van elke item in B 
(kyk vloeidiagramme) 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

U U
n ni iv ve er rs si it ty y  o of f  P Pr re et to or ri ia a  e et td d  – –  W W

e en nh ho ol ld d, ,  F F  A A  M M
    ( (2 20 00 05 5) )  



  193   

 

ADDENDUM C: FLOW CHARTS FOR COMPLETING FOOD RECORD 
 

(English translation and Afrikaans version as used in research)
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Meat / 
Main dish 

Type 

Beef 
Mutton 
Pork 
Sausage 
Chicken 
Fish 
Other 

Boerewors 
Pork 
Mutton 
Other 

Cooking 
method 

Grilled (dry nothing added) 
Fried (in oil / fat) 
Boiled (with sauce / gravy) 

Form 
Slices 
Cubes 
Minced 

Additions Gravy – specify 
In dough 

With/out bones, fat, skin? 

Home-made 
Convenience 
foods * 
(Cans, frozen) 
Take-away 
meal, bought 
ready to eat * 
Eating out * 

* Give names
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Fat

Butter / Butro 

Margarine 
Brick (paper wrapped)

Tub 

Oil: type? 

Mayonnaise / salad dressing 

Purchased 

Home-made 

Brand 
AND descriptive 

terms such as 
“medium / low 

fat or light” 

Ingredients? 

Bread 
Type White, brown, 

whole wheat ? 

What was 
eaten with it? 

Spread (see: “fats”) 

Filling / topping 
(Jam, peanut butter, cheese etc) 

Yellow, hard (Cheddar, Gauda) 
White (cottage) 
Spread / wedges 

Name 

Fruits / 
Vegetables 

How 
purchased? 

Fresh

Frozen 

Tinned 

Dried 

How 
eaten? 

Raw / cooked?

Skin: peeled / 
eaten 

Additions: sugar, 
syrup, butter, 
dressing 
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Snacks

Dessert 

Ice cream 
Custard 
Dairy puddings 
Other: Describe 

Home-made 
Purchased 

% fat in dairy: regular, 2% 
or skimmed 

Brand 

Bakery 
Sweet 

Savoury 

Cake, tart, biscuits: 
Describe 

Filling / Icing: describe 

Pie, tart

Home-made or
Purchased? 
Describe 

Candy , Sweets
Hard / suck 
Chocolate 
Toffee, fudge, caramel 
Other: describe

Salty snacks Chips, nuts, pop corn 

Drinks

Brand 
Packaging 

See “Fluids”

Fluids 

Cooldrinks
Reconstitute

Fluid / powder 
How diluted? 

Name 

Juice
Fresh/ frozen/ tin/carton/concentrate 
Diluted? How? 
Something added? What? 

Fizzy Artificially sweetened? 

Coffee / tea Instant / filter / caffeine free

Sweetened? 
Sugar 
Pills 

Milk Powder 
Fluid (fresh / longlife 
Tin (evaporated, condensed 
Flavoured / shakes 

% fat 

Alcoholic 
Water Wine 

Beer / Cider 
Strong drinks/ 
liquers
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ADDENDUM D: SCREENER FOR PARENTS 
 

(English translation and Afrikaans version as used in research) 
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How often? 

Fill in the number of times that your child 
usually eats or drinks this food group per day 

OR per week 
Overview of your grade 6 child’s 
eating habits 

Name (child):………………………….
Per day Per week 

How much? 
Mark the typical 
portion size of your 
child relative to the 
given medium (as 
specified in food list)  
Small    Medium Large 

Meat (Medium portion: ½ cup, 90g) 
Beef, pork, mutton, chicken, sausage, organ meats, processed (cold) meat 

  S        M         L 

Eggs 
 

  How many eggs per 
time? 

≤1        2         ≥3  
Milk, full cream (Medium portion: 1 cup) 
Full cream, 2%, fresh, longlife, powder, condensed, evaporated; creamers; full 
cream yoghurt: plain or flavoured 

  S         M         L 

Milk, low fat (Medium portion: 1 cup) 
Skimmed or 1% melk (fresh, longlife or powder); yoghurt: plain or flavoured 

  S         M         L 

Cheese, full cream (Medium portion: Match box 
size) 
Cheddar, Gouda, Tussers, cream cheese, cheese spread and wedges 

  S         M         L 

Cheese, low fat (Medium portion: Match box size) 
Low fat hard cheeses, low fat cheese spread, wedges and cottage cheese)  

  S         M         L 

Dairy dessert, full cream (Medium portion: ½ cup) 
Ice cream, milk shakes, custard, blancmange, mousse 
 

  S         M         L 

Dairy dessert, low fat (Medium portion: ½ cup) 
Low fat milk drinks, frozen desserts 

  S         M         L 

Fried foods (Medium portion: ½ cup) 
Fried meat, seafood, fish, chicken; fried vegetables e.g. onions, french fries  

  S         M         L 

Bakery (Medium portion: 1 unit) 
Cakes, biscuits, sweet and savoury pies, rusks, muffins 

  S         M         L 

Convenience foods (Medium portion: 1 cup) 
Tins (e.g. meat, soup), ready to eat packages or frozen meals or dishes (e.g. 
pizza and pasta dishes)  

  S         M         L 

Spreads and sauces, regular (Medium portion: 1 
teaspoon) 
Butter, brick (paper-wrapped) margarine, mayonnaise, regular salad dressing, 
peanut butter 

  S         M         L 

Spreads and sauces, low fat (Medium portion: 1 
teaspoon) 
Tub margarine (regular, medium or low fat), low fat salad dressing 
 

  S         M         L 

Snacks, high fat (Medium portion: 50g chocolate, 
30g [small package] chips, 6 crackers) 
Chocolate, peanuts, (crisp) chips, regular salty crackers (eg TUC), 
caramel/toffee/fudge, coconut 

  S         M         L 

Snacks, low fat (Medium portion: 10 sweets, 1 fruit 
bar, 3 Pro Vitas) 
Hard or jelly-type or marshmallow sweets, dried fruit rolls or bars, dry biscuits  

  S         M         L 
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Hoe dikwels? 

Vul die aantal keer in wat u kind die 
voedsel(groep) gewoonlik per dag OF per 

week eet/drink 
Kits-oorsig oor u graad 6 kind se 
eetgewoontes 

Naam (kind):…………………………. 
Per dag Per week 

Hoeveel? 
Merk die tipiese 
porsiegrootte van u 
kind relatief tot die 
gegewe medium (soos 
aangedui in 
voedsellys) 
Klein    Medium Groot 

Vleis (Mediumporsie: ½ koppie, 90g) 

Bees, vark, skaap, hoender, wors, orgaanvleis, geprosesseerde (koue)vleis 
  K        M         G 

Eiers 
 

  Hoeveel eiers per 
keer? 

≤1        2         ≥3  
Melk, volroom (Mediumporsie: 1 koppie) 
Volroom, 2%, vars, langlewe, poeier, gekondenseerd, ingedamp; verromers; 
volroomjoghurt; gewoon of gegeur 

  K         M         G 

Melk, laevet (Mediumporsie: 1 koppie) 
Afgeroomde (“skim”) of 1% melk (vars, langlewe of poeier) of joghurt, gewoon 
of gegeur 

  K         M         G 

Kaas, volroom (Mediumporsie: 
vuurhoutjiedoosgrootte) 
Cheddar, Gouda, Tussers, roomkaas, kaassmeer en –wiggies 

  K         M         G 

Kaas, laevet (Mediumporsie: 
vuurhoutjiedoosgrootte) 
Laevet harde kaas, laevet kaassmeer, -wiggies en maaskaas 

  K         M         G 

Suiwelnagereg, volroom (Mediumporsie: ½ koppie) 
Roomys, melkskommels, vla, melkpoedings (blancmange / mousse) 
 

  K         M         G 

Suiwelnagereg, laevet (Mediumporsie: ½ koppie) 
Laevet melkdrankies, bevrore nageregte 

  K         M         G 

Gebraaide voedsels (Mediumporsie: ½ koppie) 
Gebraaide vleis, seekos / vis, hoender; gebraaide groente (bv uie, “slap”-
skyfies) 

  K         M         G 

Gebak (Mediumporsie: 1 eenheid) 
Koekies, koek, soet- en soutterte, pasteie, beskuit, muffins 

  K         M         G 

Geriefsvoedsel (Mediumporsie: 1 koppie) 
Blikkies (bv vleis, sop), eetgereed pakkies of bevrore maaltye en geregte (bv 
pizza, pastageregte) 

  K         M         G 

Smere en souse, gewoon (Mediumporsie: 1 teelepel) 
Botter, blok(papierverpakte) margarien, mayonnaise, gewone slaaisouse, 
grondboontjiebotter 

  K         M         G 

Smere en souse, laevet (Mediumporsie: 1 teelepel) 
Bakkiemargarien (gewoon-, medium- of laevet), laevet slaaisouse 
 

  K         M         G 

Versnaperinge, hoëvet (Mediumporsie: 50g 
sjokolade, 30g [klein pakkie] chips, 6 beskuitjies) 
Sjokolade, grondboontjies, (kraak)skyfies, gewone soutbeskuitjies (bv TUC). 
karamel/toffie/fudge, klapper 

  K         M         G 

Versnaperinge, laevet (Mediumporsie: 10 lekkers, 1 
vrugtestaaf, 3 Pro Vitas) 
Suig-, jellie-tipe-, marshmallow-lekkers, droëvrugterolle of –stawe, droë 
beskuitjies (broodtipe) 

  K         M         G 
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ADDENDUM E: INFORMATION LETTER AND INFORMED CONSENT 
FORM 
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Ingeligte Toestemming 

VOEDINGRISIKOBEPALING BY KINDERS 
Navorsingstudie 
 
Ek, ............................................................, gee hiermee toestemming dat my seun/dogter, 
..................................................................., mag deelneem aan bogenoemde studie soos aan my verduidelik in 
meegaande dekbrief van mev FAM Wenhold van die Afdeling Mensvoeding, Universiteit van Pretoria.  
 
Doel 
Die doel van die studie is om ‘n voedingsiftingsvraelys te valideer. Hierdie vraelys is daarop gemik om 
voedingrisikofaktore by Suid-Afrikaanse laerskoolkinders op ‘n geldige, maar koste-effektiewe manier te bepaal. 
 
Beskrywing van prosedures 
U moet verstaan dat hierdie studie navorsing behels. U kind sal aan die hand van voedselprente ‘n vraelys voltooi. 
Verder sal u kind ‘n drie-dag-rekord hou van alle voedsel wat genuttig word. Laasgenoemde vorm deel van praktiese 
werk in Wiskunde (uitkoms-gebaseerde onderrig in kurrikulum 2005) en sal ook daar ge-evalueer word.  U kind se 
massa en lengte sal bepaal word. Laastens word u versoek om ‘n kitsoorsig oor u kind se eetgewoontes te verskaf. 
 
Risiko en ongemak 
Geen 
 
Kontakpersoon vir navrae: 
Mev FAM Wenhold (Tel 012-354 1234) 
Afdeling Mensvoeding 
Fakulteit Gesondheidswetenskappe 
Universiteit van Pretoria 
 
Voordele 
Om ‘n kind se voedingrisiko te ken, maak vroeë intervensie en voorkoming van voedingverwante siektes moontlik. Sou 
u belangstel, kan die voorlopige resultate ten opsigte van u kind aan u beskikbaar gestel word. Inligting van Stephanus 
Roos verseker dat stedelike Afrikaanssprekende kinders se eetgewoontes geldig in die projek verteenwoordig word. 
 
Integrasie van weeg- en meetaktiwiteite in die Wiskunde-kurrikulum is in lyn met die filosofie van uitkoms-gebaseerde 
onderrig en maak leer baie meer sinvol. Verder sal kinders die geleentheid kry om hulle data te verwerk en te interpreter 
ter bevordering van hulle rekenkundige vaardighede. 
 
Vrywillige deelname 
U kind se deelname is vrywillig. Geen vergoeding sal verskaf word nie.. U mag u kind op enige stadium onttrek. Om 
deelname te weier, sal geen nadelige gevolge vir u kind inhou nie, alhoewel hy/sy die punte verbonde aan die wiskunde-
take sal verbeur. 

Vertroulikheid 
Alle inligting sal vertroulik hanteer word en geen inligting waarvolgens u of u kind geïdentifiseer sou kon word sal 
vrygestel of gepubliseer word nie. 
 
Ek het al bogenoemde gelees, het die geleentheid gehad om vrae te vra en het bevredigende antwoorde gekry. Ek gee 
hiermee toestemming dat my kind aan die studie mag deelneem. 
 
.....................................    ................................... 
(Ouer/voog handtekening)           (Datum) 
 
......................................    .................................. 
(Kind handtekening)           (Datum) 
 
.........................................    ................................. 
(Navorser handtekening)           (Datum) 
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ADDENDUM F: ANSWER SHEET 
 

(English translation and Afrikaans version as used in research)
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ANSWER SHEET 
 
                   Name: .................................................Grade:............................................................................... 
 
      CIRCLE YOUR ANSWER.  

 
 

 
Yes  No 
1 2 

 
How often? 
(Fill in a number for Aper day@  
OR for Aper week@ . Not for both!) 

 
HOW MUCH? 

Small Medium Large
1 2 3 

 
per day: M3D

 
M 

 
1 2 
  
 
 M1 

 
per week: M3W

 
1 2 3 
  
 
 M4 

 
E 

 
1 2 
 E1 

 
per week: 
 E2 

 
1 2 3 
 E3 

 
per day: DM1-3D

 
DM1 

 
1 2 
  
 DM1-1

 
per week: DM1-3W

 
1 2 3 
  
 
 DM1-4

 
per day: DM2-3D

 
DM2 

 
1 2 
  
 
 DM2-1

 
per week: DM2-3W

 
1 2 3 
  
  
 DM2-4

 
per day: DC1-3D 

 
DC1 

 
1 2 
 
 DC1-1 

 
per week: DC1-3W

 
1 2 3 
 
 DC1-4 

 
per day: DC2-3D 

 
DC2 

 
1 2 
 

DC2-1 
 
per week: DC2-3W

 
1 2 3 
 
 DC2-4 

 
per day: DD1-3D

 
DD1 

 
1 2 
 
 DD1-1

 
per week: DD1-3W

 
1 2 3 
 
 DD1-4

 
per day: DD2-3D

 
DD2 

 
1 2 
 
 

DD2-1

 
per week: DD2-3W

 
1 2 3 
 
 DD2-4

 
per day: F-3D

 
F 

 
1 2 
 
 F-1 

 
per week: F-3W

 
1 2 3 
 
 F-4 

 
per day: I-3D

 
I 

 
1 2 
 
 I-1

 
per week: I-3W

 
1 2 3 
 
 I-4

 
per day: C-3D 

 
C 

 
1 2 
 
 C-1 

 
per week: C-3W

 
1 2 3 
 
 C-4 

 
T1 

 
1 2 
 T1-1 

 
per day: T1-3D 

 
1 2 3 
 T1-4 

 
T2 

 
1 2 
 T2-1 

 
per day: T2-3D 

 
1 2 3 
 T2-4 

 
per day: S1-3D

 
S1 

 
1 2 
 
 1-1 

 
per week: S1-3W

 
1 2 3 
 
 S1-4 

 
per day: S2-3D

 
S2 

 
1 2 
 
 S2-1 

 
per week: S2-3W

 
1 2 3 
  
 S2-4 
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ANTWOORDBLAD 
 
                   Naam: .................................................Graad:............................................................................... 
 
      OMKRING  JOU ANTWOORD.  

 
 

 
Ja  Nee 
1 2 

 
Hoe dikwels? 
(Vul >n syfer by Aper dag@  
OF by Aper week@ in. Nie by albei nie!) 

 
HOEVEEL? 

Klein Medium Groot
1 2 3 

 
per dag: M3D 

 
M 

 
1 2 
  
 
 M1 

 
per week: M3W 

 
1 2 3 
  
 
 M4 

 
E 

 
1 2 
 E1 

 
per week: 
 E2 

 
1 2 3 
 E3 

 
per dag: DM1-3D 

 
DM1 

 
1 2 
  
 DM1-1

 
per week: DM1-3W 

 
1 2 3 
  
 
 DM1-4 

 
per dag: DM2-3D 

 
DM2 

 
1 2 
  
 
 DM2-1

 
per week: DM2-3W 

 
1 2 3 
  
  
 DM2-4 

 
per dag: DC1-3D 

 
DC1 

 
1 2 
 
 DC1-1 

 
per week: DC1-3W 

 
1 2 3 
 
 DC1-4 

 
per dag: DC2-3D 

 
DC2 

 
1 2 
 

DC2-1 
 
per week: DC2-3W 

 
1 2 3 
 
 DC2-4 

 
per dag: DD1-3D 

 
DD1 

 
1 2 
 
 DD1-1

 
per week: DD1-3W 

 
1 2 3 
 
 DD1-4 

 
per dag: DD2-3D 

 
DD2 

 
1 2 
 
 

DD2-1

 
per week: DD2-3W 

 
1 2 3 
 
 DD2-4 

 
per dag: F-3D 

 
F 

 
1 2 
 
 F-1 

 
per week: F-3W 

 
1 2 3 
 
 F-4 

 
per dag: I-3D 

 
I 

 
1 2 
 
 I-1

 
per week: I-3W 

 
1 2 3 
 
 I-4 

 
per dag: C-3D 

 
C 

 
1 2 
 
 C-1 

 
per week: C-3W 

 
1 2 3 
 
 C-4 

 
T1 

 
1 2 
 T1-1 

 
per dag: T1-3D 

 
1 2 3 
 T1-4 

 
T2 

 
1 2 
 T2-1 

 
per dag: T2-3D 

 
1 2 3 
 T2-4 

 
per dag: S1-3D 

 
S1 

 
1 2 
 
 1-1 

 
per week: S1-3W 

 
1 2 3 
 
 S1-4 

 
per dag: S2-3D 

 
S2 

 
1 2 
 
 S2-1 

 
per week: S2-3W 

 
1 2 3 
  
 S2-4 
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