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FEATURES AND PROSPECTS OF THE DEVELOPMENT OF CHILDREN'S
NUTRITION IN THE PRESCHOOL INSTITUTION

Imamova A.O.
Tashkent Medical Academy

Annotation: Nutrition plays an essential role in ensuring human health and longevity. In this
regard, it is very important to organize proper nutrition in childhood. And not only because
during this period there are intensive processes of growth and development, but because there is
a formation of taste priorities, habits in the process of eating, attitudes towards nutrition. It is in
the preschool institution that it becomes necessary and possible to form a culture of nutrition,
taste habits and food priorities.
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The purpose of our work was to analyze
the nutrition of children (from 3 to 7 years
old) in a specific preschool institution of
preschool educational institution No. 111.
The tasks that were set were: analysis of
the menu of this preschool institution, a
survey of children in order to find out their
taste priorities, as well as a discussion of the
data obtained. We took a specific preschool
institution preschool educational institution
No. 111, which uses two types of 10-day
menus; menu for the winter-spring season;
menu for the summer-autumn season. The
season has a certain importance in
organizing the nutrition of children, then
when compiling the menu, it should be
borne in mind that in the summer-autumn
period the child is more spends some time
outdoors, moves a lot. All this is
accompanied more active course of
metabolic processes, growth processes
proceed more intensively, in connection
with which the need for nutrients increases.
That's why the body experiences an
increased need for protein - the main plastic
material for building cells and tissues, and
the amount of fat and easily digestible
carbohydrates are reduced.
In the winter-spring period, low air
temperature prevails, which has a certain
effect on the body of the child. First of all, it
is increased heat transfer, that is, increased
energy costs of the body, which entails the
tension of all types of metabolism. In order
to compensate increasing energy losses of
the body, it is necessary first of all to
increase the amount of fats and

carbohydrates, and then the protein
component, which remains consistently high
as the growth processes continue. With the
help of a survey, we found that out of 100%
of the children surveyed, 80% like to eat in a
preschool institution, they are satisfied with:
the environment, in where they are; dishes
that are served for breakfast, lunch,
afternoon tea and dinner; many children
would like to receive foods such as
chocolate, sweets, potato chips, chewing
gum, in general, that grocery food that their
parents feed them. Many children are
categorical about soups, many do not like
milk porridge, stewed cabbage. As the
survey showed, Most kids love afternoon tea.
This is due to the fact that for an afternoon
snack they give loved not only by children,
but also by adults, products. Namely: fruits
(apples, bananas, oranges), cookies, waffles,
buns with various fillings (raisins, cottage
cheese, cheese) kefir, fruit juices. Interest
was caused by the fact that children are very
fond of bread and tea with lemon (request an
addition). Everyone's attitude towards meat
products is also different, someone really
likes meat or fish cutlets, someone goulash,
meatballs.
Most children, according to preschool
workers, are poorly eat during breakfast and
lunch. Due to the employment of parents
with the main food become semi-finished
products and fast food. For children the
body, the consumption of such products is
undesirable, since they contain a large
amount of spices and salt, as well as
preservatives. In the child's home menu
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contains a lot of confectionery, carbonated
drinks. Therefore, the food which is fed in
preschool institutions, is not familiar to the
child. which is less favorite breakfast. This
is due to the fact that some parents, before
taking the child in a preschool institution,
they are fed breakfast, thereby interrupting
the appetite. Most a high indicator is an
afternoon snack (the reason was described
above). Averages gave lunch and dinner -
the reason is that in the lunch and dinner
menu, there are such dishes, which the child
does not like very much, namely soups,
pancakes (especially from the liver), rice
casseroles, milk porridge. If you consider in
detail the presented menu of this preschool
institutions, you can find in it dishes that are
undesirable to give to children.
For example: beef stroganoff from the liver,
pancakes from the liver. As a survey of
children and employees, many children
refuse lunch or dinner when the menu the
liver is present, this can be seen from the
presented data. Maybe, this is due to the
specific taste and smell of liver dishes. The
liver may contain a significant amount of
harmful compounds, so use it for the
nutrition of preschool children in large
quantities is undesirable. But it is not
advisable to completely exclude liver dishes
from the diet, since they contain sufficient
amounts of B vitamins, retinoids and
calciferols in an easily digestible form, as
well as a number of trace elements (iron,
copper). The main thing is to find the right
method of cooking technology from this
product or replace dishes from meat and fish,
which are not inferior to the liver in
nutritional value. There are many cabbage
dishes on the menu, on the one hand it's
good, because like cabbage, is an
indispensable source of ascorbic acid, it is
rich in salts of potassium, phosphorus, iron
(especially color and Brussels), it also there
is a lot of fiber, which stimulates the
movement of food along intestines.
However, cabbage dishes, such as stewed
cabbage, are different from other dishes lack
a pronounced taste and has a rough texture.

And to make them tasty, you need to use a
lot of spices, which can adversely affect the
child's body, lead to the formation of always
useful taste preferences. Such dishes can be
replaced with stews. vegetable stew
containing, in addition to cabbage, eggplant,
sweet pepper, zucchini, onions, carrots or
use in the form of vitamin salads, which can
be will fill with sour cream, yogurt or
vegetable oil. Rice dishes, as can be seen
from the presented graphs, are not included
in the category of children's favorite dishes.
This is due to the fact that technology
cooking these dishes, to make them tasty
enough, should include a large amount of fat
and spices, which is considered harmful for
a child, therefore rice dishes are prepared
with a limited amount of fat. Because of this
they lose in taste and children do not eat
them very willingly. It’s good that the
category of “favorite dishes” includes dishes
from fish. But in the category of "unloved
dishes", they are also present.
Apparently, it all depends on the technology
of cooking fish and on the preferences of
children: someone likes fried fish, someone
in the form of minced fish with rice
(meatballs). It is advisable to include
seafood in the diet, because they have
sufficiently high nutritional value, rich in
well-digestible animal protein with a
relatively low fat content, as well as mineral
substances - calcium, potassium, magnesium,
phosphorus, iron. Special biological
seaweed has value, 100 g of which contains
970 mg of potassium, 170 mg magnesium,
16 mg iron, iodine. Therefore, seaweed must
be included in the diet of the child, if not in
the diet of preschool institutions, then in the
home diet necessarily. We can recommend
adding seaweed to vegetable salads (vitamin
salad with seaweed). To compensate for the
deficit iodine, instead of regular table salt,
use iodized salt (for soups and second
courses). Occasionally, you can give
delicious varieties of fish, caviar, herring
with variety of vegetable side dishes. Please
note that these products contain a large
amount of salt, which can cause irritation of
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the mucous membranes of fish). It is
advisable to include seafood in the diet,
because they have sufficiently high
nutritional value, rich in well-digestible
animal protein with a relatively low fat
content, as well as mineral substances -
calcium, potassium, magnesium, phosphorus,
iron. Special biological seaweed has value,
100 g of which contains 970 mg of
potassium, 170 mg magnesium, 16 mg iron,
iodine. Therefore, seaweed must be included
in
the diet of the child, if not in the diet of
preschool institutions, then in the home diet
necessarily. We can recommend adding
seaweed to vegetable salads (vitamin salad
with seaweed). To compensate for the
deficit iodine, instead of regular table salt,
use iodized salt (for soups and second
courses). Occasionally, you can give
delicious varieties of fish, caviar, herring
with variety of vegetable side dishes. Please
note that these products contain a large
amount of salt, which can cause irritation of
the mucous gastrointestinal tract, as well as
disrupt the formation of taste priorities.
gastrointestinal tract, as well as disrupt the
formation of taste priorities. It can be seen
from the graphs that children are very fond
of dairy products, and namely milk, kefir.
Sometimes drinkable yogurts, casseroles
based on cottage cheese, cottage cheese with
sour cream, which children also like. And
it's very good, so as complete milk proteins;
fats are easily digested and contain
especially essential fatty acids and other
biologically active compounds
(phosphatides, choline). Lactose, which is
slower than sucrose splits and absorbed,
stays longer in the intestines, serves as a
good environment for the development of
favorable microflora that prevents the
growth of putrefactive pathogenic
microorganisms. Dairy products are easily
digested and absorbed by the body child.
This is due to the fact that in the process of
lactic acid fermentation, proteins denature,
which facilitates their further digestion by
enzymes gastrointestinal tract. A

characteristic feature of the choice of
children is that the dishes they chosen,
prepared in pureed or crushed form, namely
various casseroles, meatballs, meatballs,
salads.
Conclusion.Perhaps this is due to the
imperfection of the dental system. In
addition, grinding food allows more quickly
get a taste sensation than solid food, which
for this needs to be chewed for a long time.
Based on this, the diet should introduce
dishes, the cooking technology of which
includes various types grinding products.
For example, you can offer a soup with meat
or fish meatballs, puree soups, including
liver, which goes well with beans, legumes,
vegetables; various meatballs, cutlets
(vegetable, meat). Based on our analysis, we
have compiled our menu taking into account
all recommendations and in compliance with
the norms of the physiological need for food
substances and energy.
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