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I RI—IHIZETLBRERBHRBMBG)EHESTM (IPB L)
1. AERER

1.1 SPPG DE=ELIRE

RIFEXRD SPPG (F 2025 £ 10 BIZERILSN. 1 BH=YHY 3,000 BZIRHEL TS, B
FYEESN,SPPIGEEEREE) . RBEHELE . REHEIAE LU 50 BORFZYTTHERINT
L3,

AZa—(F 20 BY AL TR SN BEREBTOREIZESVTEREIN TS, BMIFEXR
FEAXTHESN . BEEEZHCERAANFRASATNS,

AMETREE, RAMHZA, TOE, FRE, B, BxX, [IR, REOFTRETRELSN TS,
FCxX (XA 7 R ETISRta SN, HAFEA BRI ET 10 FEICEIRSND,

SPPG D& A
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ZHOREBIIMFMOADEGZELTHY. T2ICBEFENMTETCWAREXI(C—EIZESN
—CL\T:O

—AT, 2(BRGW FERIFEAEFEODFTVWREL —EHHERSNTEY . B5HI—1f
BRICEEFLT  [ERTRIEZET I 7T —RLHFHEL,

BRAIZRAE. BERIEBEEDEREIR O THY. BHICHEODRBEERN 838%EEHLTE,
ofz. CHIZHL., B (16.3%) . BIPHEL /AU E (6.3%) . B (5.0%) [T LEERITR B EHEL,
REOEIFOCZBEICHELENFET I EMNTREINT,

COZEMND, ERRDESLELZIBFEDHETIIGL, BmDEFECHRHEL X, IR,
RUEEELGE . RBOEICELIERLEEEICEHEL TS EEZAOND,

i 2

EBITHRIL 31.3%. mE (X 625% THY. 55t 93.8% A H EMFEHEZERLT=-.
HFEYFERLTULEWE 6.3%THY . FialFiERINGE M o1,

T EREN 988 EBKETHAHITLAMNDLT TEEM 63%ICEEFTHENSRERT,
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—DTHAEMED TN,

RE4F

HEEDFEEEAY-HONGEAY: BRNENEKROT7ANT - FRAOAZ21—, B1YHES
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BUARBDXINN—H— T FELGAZ2—D YT (16.0%) ELE>TULND,
RNT,TEERHE | (I5M4FFX2 BROHERWD . FXohVEE) PIEEFE | FIZF X
X—FL) . BITYHN AR,

Z0M, BUEIE RNTITA Fr—no(FoILU)BEIFENT IS, — AT, IEYHER S
PPFELRAYELTEIFONDZEFHFEYEL,

— AT BEWNVEBERYOMTIETEE (10.5%) JETTUR(AVRROTOREHBEE M) (9.7%) ]
BEERLIEBIAAKT HICOa9009HS5 (GHSTR)  AVFVE 0D EYFFER
(IF5SNAE, BREERGE)DEHOLN TS (EEDIRETH, 838UDE/XMNFREZLTLNDE
HESINTLS),

BRERITERELTE [ZLEIHEMREVITENENTORWVEEDEETHSITERE
ORI —ZANEFTELINEL BRAEL B (LR E DIFFELLRUVBRAT T 1%,

BRIV N\IVEQOHTIE TAREFIITHIX) INREEHON TIND, -, BFEICLEANSE
HEFENLOD, B (RIFUTIVI VT ONFRY—RMALRE) EROVEGERYPELTE
(FRHEEL—EHRFE

BE.RNGAZ1—DHEH— AT, F R EDERE (53.8%) [ETREBNHDHED Mo TULL I
WEBAYTLERNSIEREZELTEY. BEORECHR (BZmLE0. #RIZEYLE)
ANDEHZEFOTLAIELRSN TS,

REDREINEE

EEX$ 65% THo1=,

BAERESIVIEEEE 28.8% TH 1=,

DO 1E# 6.3% THot=,

MBG 7O S LEDETEZEL
FEMNEDLI-ERZEL-REH 40~50%THo1-,

BN TOERBANBOLIZERIZELIZIREXH 30~40%THo1-=,
— AT, EIALENERIZLIEZRELH 30%FELT-,

1.3 REHRICEHTIRERR
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80%MDREEAMBG TOJ S LIZL>TRFNES LV AENLGRIEABRBEIN-LRE, BT H
ZEFETHIREOHTNANETEEIT TR, FELDE/NMENPE O ORDE I DA >TLY
% E5HEi (MBG TRV S LERBLAIEIEVRBUVDF=HIZHE/NMNEVEEL TV -EAEZ D),

i 2 E

50% M5 & 1. 30%M OO R IERELTHY., R ELTEEMIZZTIEHON TS, — A
T.20%DREZHZEEBEDORYITAZ2—DN\)I—30F B ITENDLELNTFELOOIZE
HIEWL EVLVS-EBRATREZETT

RETOEEELFELDORIEDEE

28 (100%) NRETHREBICDODNTFEDLLELE>THEY. ERLMNof=h, EALGAZ1—HH
= BET BAANGEELHERELTLS,

ZTOEFEFELT,. REZ XN FELLFREFHFEIL>THELTWAEIO—FHDAZ21—2HFE
YEBRLLAGWERLTWAI L 1 2R BB DA-Z1—ICETAEROITGAFEIL. FEL
(55%) B K V4% (45%) ,

MBG 7OV S LADEBELERADILLVER

HEISHTDIEEELTIK, TAZa—0/\)T—232(65%) |41 REA (60%) 1Z2RODFEMZL,
RNTIFELRITDBRATIT (30%) INEFRS (25%) IAFEFLNTLVS,

5% 0O MBG JOJSLDEMLEDI-HICERZEIETIERNHLIMNEVSIEMITHLTIE,
60N I SEEAH D1 (£EEIE 1 BHT=Y 5000 JLEFXK#E~10,000 JLETLLEEIEHY) &
B2, — AT, 30%[EMFZHW=KEN 10%EM T WA DBEBERSBBIIAEILEZATEY. &
FAOREICITBBRGBLEFEL

BREECTHOEILLRETORE

FELDRBEDEL: HBEAR. SHUIDREEN FELOEREMNMBEA-IERELTEY. 65%H°
TR ERTREICE I IEERLTILND, T, 00D ERTOREMNGEEIEN. AT
BEMNLTREEBZRETHILELTLS,

RETHOEBA: BB (Food and nutrition education) |EWVIEEDIEEELEKREZ > TL\S{RE
FIZ10%ICEEFE oM, DR EENRETEREOREIIDVTFEBLIZHA TS, EARM



[SIXNFVADENE-BEPHRE-RYDEENE. FTREGCENYEEADLLLGLEEEE,

BEO S RAERR

95% GBIAZE 25%. AR I BE 50%., AR 11 E 20%) WA EBZE-(XEEICHFESINTHEY .. RERN
DEBEFPSAIRZMIVIZEET DREBBZDEBLZFERLYIZHE-TINS,

B O - EFIRR:

IRE (80 B)ERRELI-FAETIX. AHDEMNBRE 77.4%, MEHRELBHOZULRED 11.3%,
MEHELB<CREN 11.3%F 5D 5B,

REE (20 B)~NDRAETIL. BIEBCAD 52.4%, BHELAD 47.6%THD,

FERRELGS-RED A (HEFIRA) DRFMIFLUTO@EY. 500 BILETREH 75%% &8
TW%,

e 300 FILET7XKiE: 25%

e 300 F~500 FILET: 50%(FLLZL\E)

e 500 FILETiE: 25%

1.4 BERICRET HEAERHER

HENE MBG TOJSLDERICEVWTEZLGRENEE-TEY . HBEDORE. REOBEIES,
MAEHBFREEBOAETHEL TV S I LN ER SN

FT.HRBOEMBLVERICOVTIE, ERILICEANELGDLOD ., HEAHDHICEE
LTWBT7T—AAE Mo, MEDHEADEWRIL. BEFEREN KR TITIEEH 50% . ZEh
BERFITHRBELENMTIBENTNEN 25% THol-. COEM D, ZRBAZITENTER
HIGERAMTHONTOSIENRENT,

F-. BB OREEFREIZDOVTIE, 5% DHEMNT+5THDHIEFEHEL TLNS—F . 25%IETF
T2 1EEELTHEY ., —HOFERTIEBEBEAH LG >TNS AT INT =, B E.
BEERNEFERT—RICHESNTOSINEIBESHTIEEVNEDD. # 15 SIEEICRSN T
WAIEELHY. T LETDEREIDERINTODEEE N ELY,



HEBOERKRIZOWNTIX, 75% D HEMATEEAYICEEIN TS INERIIAETHSIE
FHMEL =AY, 25%I(X TR RAIREA BB IEAELTHY . B E DR EMEERAEm THE-EL—EIC
FHELTLVAS,

HEIIREICHLTEBMICEREZRLTEY. ETOHEMATENELISBEELTNS LM
ELT= LOLGA S, ZNIZEANDOLTEEBASEEL TSI EN D, BEIDEBE M (1T
TRERZTHITRETETVVGVNIRRNBAL N ELE ST,

BZREADHIGELTIE, BREZRLEZMDREICHET 5. FEmotEd. FEHBEITIRET
BIFEDRIENITHONTIND, Ff=. BEALIEERBAIBO-HDEAKMIREELT, FHFED
BS. A A21— D%kt REDOEIFORER., #iGHGEEEORILGEENEIFONT-,

SHIZ. BAELFICEALTE. £ TOHENFRWNMEBZERLTEY . BRIOFHELME 100%
BMESN Tz, —AT.MLEREDODFHIMEET 50%(CEEFY . BAERFTORRBIZIFIESD
EhRont,

EMEEDETIE. MBG TAVSALICETIRE - A 1—FRIEEICTOT S LERIREICIZ
SN, FDHROBEGETIERIZHXBEEH TH 1=, KT FIZREZHITOY IIL—TFub
#ELTHERFEELTHY . REANDEEMLGRBHBLLTIETRITERASATOVALVKR
NEEZRINT=,

UEXY, ZEIEMBG TOISLDERBSSIVREDITHICKHLTEERELREZENEAL TS
DO BECEERFXEICERFIELVERMERICEEFO>TEY. BITHOESZRY 1=
ODEVERGEEICIEES>TWVENW I EATREEIND,

1.5 BAICEAI HAERER

FRVWEFAERBNSHDIREITL 710~80%Tho1-=,

— AT ZAEAEBLTLVEWRELH 20~30%FELT -,

HEMAITIX., BRIDOFXRLMEE(X 100%EMBIN TN A, hALEDFENEEIL 50%(2EE
35’31—:0

2 BRLIGH. RS

RI—ILTOMBG 7OV SLDEIL., FELSMETHARESE I FELITEEMIDIED
HEERZZRERYIZLTWS, b 3 EDHREAEZIARFIVITHET.MBG TR SLD
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A ELREDERBEIRETED,

REFOHRALES

REEI. BHOEBEZEFHEORIBEZEF TS MBG 7O SLDEFHA)YMNIHRLTWS,
LHOL., FEINBENDEBRYEIESL. BRORCDENBIEITITREBBEZR LTINS, A=a—
PREICETIERIIEICREZDT IL—TFrubrZBLTHAEINTHY., OS2 =FT1DE
BEEDLI—AT. FELLEOEEMGEOLYZFIRLTLS, TSV ILDOEFDLSIC. RES
EAZa—EEIZSMESERIEN, TOVSLDZREEEZEH. BROREREST ZEIZDHEA
%,

FELOREEBEHOR (BRE)EE

FELDBEADRIGITEHTHD, ZAIAEMITHBEZERBARNTLSD ., HELEEDI /N
DEIIHRINDIENZ N, FELBIEIREZEEBRIYERITESIZY. RIZELIFEFYLTE
BDFAHHIGEL TS, SOLIITEIE. RELKRDFHD/NTURE >z, XILIZERELT:
A= —EEORBEEERLTNS BRRELT,. FELEBEDFE A1 —FHEIZRYANS
CENEETHD,

SaZ—3a EEBBEDOARR

REFMIECREENZITRY., FEBICERMEMIZLMEDLTLEL, BADELSIZTE
B1eh) XS LICEEBAALIET, FELNRBRDMEZERZL., RANGREREIEEZE
LIENTED VRV T TLEHERERMAITORBTED 12— ILARE SN TNEA, 2RI
BICIEFELTRITZELTLVGEND, F-, AERDEENEEN ERDTUNF TR
HGREZHET I LD BEZROLIBMEZE DS LTEUTH S,

HEDRENERIE, HIUERE O FHIH

AT MBG 70 S LDMBLRRECFEVEERICEVWTERELERZRLTLS, LM
L. —EOEFICIIBEORHENTIITHERSNATELT . CWARBROBLEEICEEEZR
XY ATREMEA DD, BB ERFHREOMAZTESILE., BEFDEBEEZBRSE TS, O

DEEZEFHLTOTSILONREESOA-OICE, YR—FRAYITOREERIUTATDEA
PLETHD,

RN & SPPG DR R
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SPPG (&, FiZE., A=a—FtE. FFE., BYMIT. BEX. REVEBEERE T IBELINT-ER
VAT LETTIZHEIL TS, ChIZKY ., HHENLETO5 S LIREEFEMGREL K (RS
— LT IZEIF=ERMLEFNESTINVS,

FRLARILTORT)

FRIFGICHE LT MBG TAYSAIXIFEMICZITIEDON TS, BEE. FLABIE,. BE D
DEE., FEWNEZEILOHETIHEFTEBIIREITP>T—ELTEREINTLS, KEDREZ YD
[CESTRIBLAEBICIIL>THLT . £EFHDOEFTBENXE. MEBEDORELD . BAELLVEE
B OEILICEEL TS,

BESNhT-FE

SHROEALOFEBELT. OFTRETIREDELE. QRMARICHEEE5ZH4A=1—0
FHDERE. @SPPG EEKEDIAZ21 =7 —2av BLUERIGED LS DENEFET .

SHRORELRE

MBG AV JLFAERLGHEEZL-OLTVEA . WEDRMAEIN TS, BRARER
DY ODAZ1—DEHRMEEZBEDM L, BEEDERFIEEEREDEE, ELTERDAMES
E—EMEHE I A-OOBBREMOIZTA=r—av AN BETHSH, MBG TOTFLD
HaRMZEXIEL. RO MBG JOJ S LBREDBEMHEHRT 5101, BixHEE=S)
VY EERTOERDHENTAIRTHS,
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. RHYHIILHIZEITLREFRERE (MBG) 705 5 LEMEEM (UnHas 3RE)
1. REHER

1.1 SPPG O:EE LIEE
BEHNNFU X

ERXETHODEEEEANXLFERELABNLOD ., MR TIEETRICESIX
HBENFEEL-, T, TEERDFHRUENMES IIBRLICIVELERBEEZEEEICRKT
SNENCEN, FRAIRGEREZHTCER LG TND,

e A

BEISEEBRLD BCRBELERHBLEOHBAFNBATHY | R AEHDRE
ERBT BT —ADRONG, Flo. MERTY T/ 7 OEERELHE AT 518 DRI
EHRELLSTOD,

A= a—FtEEHGHE

IBEDEWF (A-IEFEN. BITES) [CEDZTAZ1—REZHKATLAIN, BHEBORER
[FIRARELTH 30%EFTL EMBDOMBREE OERIEDATRESIMN, A2 —DEDHMIFITHT
BN)RYLIEH-TULNS,

BERReLEEETHE

SPPG RAYTILIFAEZ O SHEFRE A BEELED V) TahIL -2 A— )L R4V THDE
BELTWS, REED 0% TBRE] 15D BRDEH 1 ZBRISLTWST—HLEBLLED
AL BADHETEDATIIREZDEEREICF T+ THS, JUBKLEELIEERDT:
HIZHACCP(BEAMMEZETER)FNL—=V T DEANZHETHD,

12 REICEHIHHAERR

BT

HRBREDFEHFEEIZ 114 (SD1.6) THY .. FEFERNFPILTHS, FHHTFT AL 38 A,
171.4%DEFTOLGELREIRELTWS, BARGTAKER T, FHEER 1321cm, FHAE
39.0kg ZERERLTI=. FH I REFHELT. REZDOEENSRED 15.0% 218 %K 2 (overnutrition)
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DEWENHAHENTERINTEY, EREBXFREBEREFHORANBEESNDS,

MBG 7045 LIZxt3 5585

IREORIZX T A5, 55.0%D KLUV, 36.2%MEFRTES |EEZE LT, F1=. 70.0%H A
Za—DEFRMEERD. 162N FKEMATNERELTHY., TOTSLADZREITHRELY,

WROZARMELERE

R EETEHOBIZIZEZELTTEID X vy 7 (behavioral bottleneck) |NNEREREINT-, FAB It
ITHEREIE. TEBICSHRINHRIIHFYHELTULVELINEELTLVEL D 4 BRFE TS
NTWE TFEFBICHERIBIVIBRIEEZELEZREIEADE 12%E 50, —AT. [HFE
UBRBRLTWWEWNBLUTERLTWVAW 1 ERZELZIRE TR 28% TH o1,

SEERREEEIER

SERRIZOVTIE. ABEEICTERBIHEEE 275%BFEY. 400%XTEH 2 LMNTELALY]
EEZLT=, TBICEEB T 5 (always) | ETHEFKIZSER T S (often) 1ZEHE-EIG(XH 68%TH
212 — AT [BATRITIDISLIUINFEAETEBLAL I EEEL-REIZR 32% THo1-,
BEREANOEBEBRRIZOVTIH. TEBLVAVNNVEEGOEBIIHEBMIDLEN—AT. H
RKOBRBIRLEHERINT:-. BFXEFBICETERDIE S 325%5THY. EYHEI/INVE
(TURE) LTV, FEEREINOITVVGRBELES>TWS, BEMOEBIXDLGVNIKEIZEEEST
L\T:o

RELF

FEAFEEEAY

BMMEIVNIE: FHREBIRVARDH DA 21— BA., FA. IBfZ>1-, MBG JO
TILDOBAIZEY, LHEIEBRZEDSFICENONGEN - F#R - N EHMICERTE
BEINTEo=IEN . BEMIBRIGIZDEA STV,

AFTVIREF -8 FRGBUNDBENLGRE/NZ—TIL, MNHEKM (SSB) . NI
B ATVIEF AVARBUNT—AVGENLCEESNTIND, CNLIERD REAO(HE
DRE, TIEADLPT SN FHR-E=ED ETERKRELGO>TNS,
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FHRNBRNGEAY ERBLVBEH#LLD)

FE: BRIIRBSINIBEOFTRLZITANGNRBLEREZRTHY. —ELTERE
LOFELRRERRELGS>TLNS, AETE. RE-ESNI-TRTOHFREZTEBITHFHITH 3 20
1(32.5%) [T E->TLVH,

HEMELTEITON TS,

CNLDIEFIZIF. RETOEEBHNLEESE/\I—0 REBAE, FRHORZERRE (Fi) 0L
DNEELTWAERIEIN TS, FICHFRITOVWTIE, BELGLSKRDIFATZITTE RETHDE
BEARBRDOTEEBITHICKRESEEL TSI EATERINTINS,

FineTRR R DOER

FERHEETRKRDOBRIIOVTIE. EMHHABEIIIONTEERENMET I IERINER SN
2o FICHRICOWVWTIE., 9 RUTOREDSTEERED 77.8%THAHADITXL. 12 HLLETIE
139%FTIETLTHEY. WA LB ONEREMDFR T HERIZHS,

COFERIE. ERHEBTHOMICEENGFE T IREREZTRTIDOTHIN. KFEILHRET
—RZEIBDOTHY. ARBEFRZERTELEDTIEAELY,

1.3 REEICEHTLRAERR

B\ T AR A £ B DB,

REEBD SN BTOVSLIZIFERIFIFMOOERI1EEZ LTINS, T, 80N RED
BHEEFELTILTMLTEY . EAMNAERELTFELDH/NELD T HIFE (60%) PRETD
BEDFHL (3330 EZEF TS BBIZE-THESDEEXAEMNEZ -ERLD AT DL,

(H2E: LTS KRENERLI=A O FAE TIZZ DO HIZE TIZ A IR 500 FILE 7 R BDRKEE 55%
FHOHTWEZELHNO>TWND, REDRENAIEZEFHITIHESHNREANXLELTHE
BELTWAIENEZS,)

BRICHTSELERF

REBIIRBEZELUIBEDRMTIIEL. EBAELERBNAELELTIRA TS, BREEDSE
B (100%) MAZ 21— RBENS WO EIFHAFL, SOITTBHRE A= 21— (95%) [ FRSIOAE
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A (90%) IZEHRLTLNS,

WETRDIRRBELL)

BREENEWV—AT. HERLLTRLZIEHLTLSIOMTIREEE (70%) 1 TH B, RNTIE
BINTUR(20%) ITA=Z2—DZHME(10%) IOREFFEL TS,

BEANDTSAFMERETHEE

BUIDREENHBIIFELDREMLGBAEFICRIDIEZATWNS, T . HBEBIZDOLTD
EEERETHIZNEIZ1009THY . BEMEENYOFEROEHEIC OV TRETEBMIZF
EHIZHZ TS,

BFHRABOFAREFEA~DER

HBROAZ21—FHREERMOEEBFTULSIRER(L 30%2EEFY, 700X FEELMNBELY
TWAIRETH D, Tf-. BHE (30%) OB MDFRIEHA (15%) (IR LTRESFHRESED
WB=8 . FRAIDSDERFEECHEL-ESHTEEEOHBFEZVLELLTILS,

1.4 BRICEATHAERER

HERDR

ZLDERT 10:00 LARTIIE B RBESNATEY (75%) . ETOHE (100%) NEBEICTILERLVE
BETOoTLVS, — AT, BECLCHEADEMRFIEBIZDOLTIE SPPG R4vT7. . HE. REMNERE
FELTHY. BE L EINT=-7Ora)l (Standardized Procedures) AR aIL TLVA,

HERoOO—NEE

SPPG ML ENDIFMIGENTE L 1F=ET2E0 I ETBERIBMET 15%ZLTHEY . A=
—DFMFEERICINETETVVENIEN, ZBICKIEFREREDEZFIRL TS,

RMmBEREXE

15D FERTIZTEREZR T BABHREINTHONATVLSA. FRCLPRVORYMTERELTS
Y. BRSEHTEBATHERTOT S LORLERENTRENSD,
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1.5 BAEICEAI HAERER

TN ERER D LB

FHRVDOEEMICEAT HERHEIE 96.2%, HBEINDIFAMZIUT TOEREE(X 93.8%LIFEICH
LHL. AmEERALEYLGFIEZROIEEEER N TETLDISE 72.5%l~1&'FL,’C;bU~
DT LEHIEFEERF )L (Proper Technique) ITFEU DNV TULVELEELAH D,

FRTDEE

ETORABEXNRK(100%) IZENVTEBRIOFHLMEENERINTNAN, TTEF0E4FILDE
BAEWS =S ETOERBICITBRGERIENABETH D,

2. BRLIER.IRE

AMREIL.MBG TATSLADSMIZEETIFEL-EDRE. T8, BLCKRERIZDLY
TaFENLTREZIRMIT2EDTHS, 2ARELT.MBG TOJSLIZFEL, REE, ZRHS
GLZIFANON, FEDHDIEDELTREINTIVD, ZLDOFELIE, RIESNDIBHEIZDOL
TEKLL Z2HMELHY . REBMASTVEEHELTEY. MBG TRV S ALIZKT HEEMEHER
EILEWIEMNERINTz, RIRIC. REZBLATOUVSLNFELORBREMLGRETEXRIEL.
REDEFHNEIBZERTHILDELTEEREL TS,

LOLEDS, COLSHIFEMNGREINFETS5— AT, fTHHEICBVWTEEEGXvvIHR
Hond, FELEDIE,. BEFZTRBIIENEGIEI NN 1 RFICEEFY ., BFRETHMICE
WMTBFELEHM 30D 1 ISROENTWVD, CNLDHERIE. MBG TR S LDZEMEARLTL
HEULERBERITEICHE S DOV TULVENI EERLTLS,

T FWMICLLIBETHOERLHER SN BEFHDFELEERFETEL., HFXREER
Y HMERARN—AT, FMNLENBICONTEDESIXETIHERNRLND, CDEIF,
BEOEITHY BEHE (T THK BERECITHMNERNBITHICREESA TS EETR
LTS,

EBIZ MBG TOT S AIFREHGRREEREEA T HAIREMATSNT, FELIBETFHEL
DEEHZRHELTODLOD. ELLWFRWVAEZEERLTOSEISIERENTHL, T40
L HMEBEEROMICF vy I N FEELTEY.MBG TOI S LDHRMEA DR THREITEIDEE
ZRILTDDENDHD,
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REZDEEIX MBG OV SLDEERRATHD, T NTOREENKENT MBG 705
SLIZDOVWTELE>TEY., ZOMFELICHLTRBELRBICET SIBEFTo>TLS, LML
BHL, REBEDREICEHTIEBOKEIZIXESDENAHY . ERAOLDAZ1—HNBTOERE
BiZICBE 9 S EHmIREDRIEAROHEND,

ERLULANIVIZHEITS MBG 705 S LOERKIIHBALAEICEATEY ., BEHREIE+2ICHERS
N.BEABEDRICREFEBELTVWSIENHERINT, LHOLELAL, BRIEZZED RN O
EDEREICIZIESDENRONEIENS, ERESPPGREDIZa=—r—avEaWHEL, EHED
—EMEEHIBENDHD,

SPPG LALIZEWTIE, RREEMLTESTE. ARTHEBEE. TOALMBE=2) T
[C&Y., BEEDRGEESIUBHEENERSIN TS, — AT, TERAVTDEKEEDEK,
FEEAOEZHEOFN. #HEF— ODFREN. ERTEELEDERAOFRE. BMEE
MEBDESDELS-REMNIEHSIND,

WIEELTIMBG TOJSLRZRAMASL EETFRETHY. HEMICHMEED S ERYEHA
THAHEFIESNG, LMLEDD, TOREBHNS ICITHMNLBERAFTHIICEEBSA T
BHEFEVHEN, SR THEFHBOBA. RESLUVRHERHBTORIL. AMBEROMLE,
KA DRIEZBELT.MBG TOTSLNDEZR LS EILENHD. Ik, RRERE
VIDBEIRERSEEDIT, FELDRE. FERR. SHIEIRIMGANEARADRRERICEKIR
HEIHENHATFIND,

EAptERE

MBG 7RV SALICHEITABE RELBE DML

NIVADBWNEBECHRIENOERMZRAT LS. FWMICINCERBHFTERRICHEAA
T BERICAZ1—DBRERCEMOEM, BEADFRISOVTELEITE DIRERIZ
FEEMYAND,

REEBFRENZRTTINT TO—F DRI

TRECEXRZBEABANLIEENMEVENSIFREICHL, BRICRRIZENSESI X, FELM
[TOFEE, BRI KD RO TAILFR, BEFOBEULEENNTREEZTOT S LDOFREHE
HAL

BIEEGREBEA— 1B OFE
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HBEDENDPLGVERL TS FELPREENS NI NG, FELDFHRPLELIRILY
—EIISCTREEZEHAMITHEL . RENFVAORNI=AZ 1 —BRISRET S LT, i
EREEREREMLIED,

FEHFEEBRDORE

FRODDEBEHEEVHLOD, ELLWFREVARBESA TRV —ANREon D=8, REPHE
BHEIIAF— BMDEBZRELT,. ELLWFEVDOFIEZRESE 5.

REE~DOBEHAFLEEDOMIE

RETOREDLDAEN—AT, A2a—PREBRICATHEHRATRICEO TGN S, #
REAMNCAET—ELEFEREZREZEEZCIREL. RETOREBLOEEZRD D,

FRLANILTORBEENEFAEDR L

FRETO MBG 7055 LDEBBEEDPEMBIKRDIESDEELT -0, PHELHERIGE. 17
BIESNI=HARSAVDERE . BLVHENLERRZYINDRENFRFR (FHE) EEET 5,

MEWLETOT S LETILORHA

BADEREBERFTDVATLADLIBERMBGARNT SV T4 RESEIC, BRHRENA
TG RE, 4 ASMPEBELREEREL-BENLET SV I+ —LELTRED TS,

SPPG DEMRENEBRBEEVATLDRIE

FERAYIDEEBEER T H-OICYR—FRE2YT7%E AL, HACCP HLEDRMEEOE
EICEY HMBERIBE N —= VT ERET D, SHITRIGTOEELE=F) T EEIET D,

SPPG DEERNER, A—1—F A, et REtt D[ L

BEEBRODTOELREZEEEL, HEME - HIEXEDESHRILIZEEYTSF/FI—VDREL
ZH5, T BRNELOFGET AR EZFRALTAZ 2 —tEZRELL . BRREEVZHIR
EEE
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V. §&T—59H

CCETRHART—IABEIVTHAYHILOZ MBS ED D TEITOTELA., LT TIEMmtE DT
—RAEMREL M EICEEH T AL TCTHERBRICEEFXSZ5ZRICONVTHRETT %,

HFEEERICEHLTOEE
HhighE LR E

M1 g B LIV ERICEDIFRTEEDLE

Bogor Makassar
60 60

Completion Rate (%)

RO ERICENTIE, RT—ILTIEEROTEEAEERMITEKECITLTHSDIZN
L. YOy H L TREYEVWEEEREZRT EZRNEFEL. @B OMICH 2 EORETENTED
bnf=-(E158),

— AT A—#tEBRICEVWTEHEERBICTREEBRICKELZIXSDEHNERINT-, FIZTHYHIL
TlX. RCHE R THYLASTEEREMN 15% M5 50%F TREEL-TLV =,

B — U IZHE L TIE, B —D SPPG NoR—DEENMRESNTNSIENL, COEFEER

BEDLDIZEDBDTRHEGL FRICETHERBEAE. R, BERE. AMOBAELRENE
WZERT HaREMEAE N EEZ LN,
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COLEF. REOBTEMNEICEEABICEOTHRESNAD TIHLGL ERLUARILDEE
HEMESCE>TREKEASINDEERELTIVS,

FinE

2 IS E LUV FRICEITRTEERDLER

50 -

S 8 8

Vegetable Completion Rate (%)

—
o

=9 10-11 =12
Age Group

FHERBRROBRISDNTHLIEDS, IHYF L CIHELEDRIEIT LA THEED
REQHHERE, BIHRORRENETT HEAN RSN (B 2 B]), THh5, Fib
M ENBITONTERBELAENT 2 HROEENTREN =, RERISOVTIE, §ik. #
HEOTRERL TERE S UL OBEOEERERIIT 2 FETHS.

— AT RI—VIZEVWTIE, BHROFHICLHABGMER IFHEESN T BEFLESFEDM
TRRRICHEELGEIROONGEMN o1,

CNoDFBREMET HE. FinETRRNTDERETHIKICE>TELRLHAREMENHY . DialE
LRAEDERT —HZEL L. FMERTBREDMIC—ELHERERAFETHEFER

AR

Lo T FREERTRITHZEREIIERLDILYL. FRIRECEBFERE. H2ME
REEDMDEREBAELSOTHEEZRIFTENZEREL THELTLSERERAZZ LN
Do
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HEE
3 HAICKDERTERRDLLLIE

Overall p=0.589

50 4 p=0.446

m F
- M

40 A

30 A

p=0.780

Completion Rate (%)

10 A

BGR MKS

HEZEICDVWTHOHLEHER, YAV T ILIZEWTIE, B TREBRCKRELEIRHONT,
BLEBICHELL-ERZRLE. BROTEBR(COVLWTH, HAIMT—EL- B E (TR
high o=, AFRISRT—ILICEWTERE LD B RICHELEZEIROAT ., BExLvThic
BVWTEHROKENZVELSERIGHBLTWMV=(E 3 SER),

SHICAMIB DT —2EMELAHLIEBEL HABEOTEEBERIZEZFIRONALSZEOD. LVTh
DI ICHE N TEMETICHE ELE TR SNG M 57= (Bogor: p=0.780, Makassar: p=0.446, &
{K: p=0.589) ,

BEmBAIORENI—UIZEVWTE, HRlIZ&KS—EL-E2ZFEBoH oG o1,

ULEEY, RRAEICEVWTIE, EREREDZERBRECEBITHICHLTEEGREER LTS

ZIKKL O LAERRBEOER ., MG EDERD AN KRECEEL TS AIREMEATRES
nd,
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REZER

4 FERRICIOHRTERDLLE

p = 0.874

0.25 A

0.20 A

0.15 A

0.10 A

Vegetable Completion Rate

0.05 A

0.00 -

Single Income Double Income

REDMERE(FHRAE vs HBS)EHREBXDOERETRT . BB CTEERICEXE
HHNT (24.2% vs 23.1%) . FRETHIICE B EE IR INGEMNo1=(p = 0.874) (K 4 BHE),

COHRII. REDHRENITHINREDORERREV S I-HERBFERTIEHRBESAT . O
LA MBG 7OV S LDIRMBREOCERTOEREV - IBENERITIKFEL TS A RESEF T
£9 5,

B[R CTOHEEMGAHN L&, Fin, 45 #HHERRRKREV>EAANREICIIAELGE
[FHERINT  MBENTELGERLLTRERIA TS, THHE, BREERIIBEARFLED
HTIFTRIEHBASNT  MEDRYAEORE, EEFRF LV -BEMNERDZELNKE
WATREMEA H .

RKAWICBEVWTIE. BREBEOREEZERICOVTZEENLGREFLHA TS, S
RISOVWTRFERZMRXELTOAREFRIZHRBET SFETHD.

BNEE

LRAMEIHBRERTBHZIZRIETENUNID2HETERLTITo>2A, EREBICE
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HFROBREICE S TIETERT S FRABEKICI O TETER T AIDBRBRELEANTLV-DT, C
Nzl EHfFE(conditional) IEL TIEAD ZEITEYBDETD A MLRIEETH 5o

ZTORR. XD D ETIHEAENGA - REDOTHOEMERZ TR TIIHSMNEL
MIZTBHENTES:,

[EHAEIEWNVSTRIATI) —DEEHRICEBR THET. REAFREZ—RIZIEBLTWS
DTIFEL, BEOBIFEOMIBR., ABAZLEIGCTERITEZELSE TSI ELAD
Mot=. ChEHBRUVEHEDBEFZTREDONH 5 TH S,

5 iRl - F R I RLHFFRTREDHEK

n=8 n=49 n=23 n=9 n=30 n=41
100 A

onal

80 -

60

Percent of children

40 A

20 A

BGR BGR BGR MKS MKS MKS
=<9 10-11 =12 =<9 10-11 =12

“HHOMETRSE, BRRELEITTRALEFHTIYAVHILABLDIFEABT, HIZEDR
[HEFEHRT—ILDTEFEFBEDNIZEETHS, LOLIFHAEI1ZEOTHLEZ AT D ELHE
EN

FineDERERSE. REDRRICHEVEBITEALLI HERNERSN -, FLRTIEE
RHEMIRE (Yes Fz[ENo) BE DL, FEA LN DI ONTIEHAEIDENEHIE
myBERLN AN -, CN(F RENFKEICHVEDOEIFZREL., BIRMICERT 6N
AEFDEERBMLTNSEFAOND, TUHL, BITHIIIBARL / BAGNIEWS B
“HBENS TRHICIELTGERT D IEVDKYBELGERRETOLAALZITLTLS,
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LAL. COFEMICEDEIE—HR TR MBICE > TEDRNANKEKELLIANEET
BB, RI—ILTIX, FD LR ITHFWTEGFEIAEMT S5 —F T, Yes XU No 1 —EF
ATHFEINATEY., BRITHRSHREREBZR O TV S, TNITHLIYAYHILTIE, FD LR
EEBITTEHFEINEELGHATIV LY. No(ELIER) (FMERBITEHALT HIERA AN
Bo THHL INVFNLIZENTIE, REFHFRZEMITERTHDTIHGL [BRHHAES]
ELSITEIRAANEBITLTLSATEMEAE L,

CORBRIEL. WERDTHFREVIEVSBREBZSELLDTHS. THHE. HMEDKELH
EITHTDREBEZDLDTIRHGL RI-SNIBFORBRICEREFLLERTHICHLSEEZ AL
ND BT BRI, SAEE. BMOHAELE REBLGEDERN, [REMNEIGREZEE
AHHLTLSATEEMEAE LY,

COBRMDOARDHTIERIL, UnHas [CEDFABBRE IV S TARLEIEIAENEETER
METITBHIEVSIHMBREBETHELEDTIEGLD, ZOBREXENLERT 5D THD, T4
HE FRICKAEILELGLBD TIEEL FECHEIBIREDIBRN, BRIEDEEZ LYK
BRI DM THRNTVNDHEEBIRETHL. KR ARABICEVTIERROF AL R ILE
RATEGL FETEEAEIOBIMEVSHETITEOEENHRESNTIVS,

BURMEBRLLT. AHARIE. ZEHME® MBG TOJTSLDHEIZEVT, BICKEETHR
TRETTE 2 THOEHBICEVTRESNIBMILRGTDEEMZRITRYT D, IS X
HAEIGERIGERDSE . Yes ZBMSEH=OIZ(, FFROFELE. K, KA, IBREHE
DERBEIENFARTHD, F£fz. REMNT7IO—FZELT. REDERTEZLVEELLVA
FINE(CELEETHHEEZZDENTED,

V. ieER

AFEICEY.MBG TOTSLRRE, REE. FROVTIANOLENZRURERTHEY. #
SMITHLMEDFTVER THACEMNERSINT = FIZ. BEEDESOREE(CL LM, L.
ATOVSLNMERMGBREEFOXESIUVURIAEEOERICFEFELTWAIEIFHLATH
Do

—AT. REBRIFMEKECEEFTY.  FICHFXRORBNBEETHAHEE . EEOERITEIZIR
BNEINTWS, T @mEEATVIEMM OO T ERITENAF o TLELELSEERIF.
HEODZEMETHEOMICEBENGRBENFET H_EERLTND,

MRS SVEIFERSTOFERN . REORTEILEE. (15, RERRLVEEARK
FUL IEBORMAE HERNE. RERE. PRTOER. ZMORBE LS HigAIE &
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VREZERICECEESNTOAIEAHALAEG ST, Tabhb RBEREEZH-L-RELIR
HI BT T REOERITHOHECIE T2 TIHELY,

F1=. SPPG [ERTMMDBRESN-HIG X T LELTHELTLSLDOD . REDEIF
WENoDT4—FN\VIE+DITRBRT HLEBADE ATHEREZRIBERANLSEIHEDR
HAVKELY,

VI. 'v\%

ULZBFEZSHE. SHED MBG TOTSLDBELIZENTIE, G5B INLIBENEE
SHRBINDEEATATRTHL, TD-HICE THERZRITHADEA ZKEFORE S
s, FRIRBOHE. L5V SPPG OBAEEEDBBILET—RN\VIEEDRILZED
MENLGTITO—FRHLND,

MBG 7OV LK, BUGHENHONNIL, REDRR. FERR. SHICERHHGEAME
ADOMRITKEBFETIBENEALTNS, LA T, SRIIEKRE. 7. ITHHNFZEHRE
LR TOHERGEERRETEDIENERTHIHEEZAONSD,

#->T. BRANEREENENTAAREEOEVVDEFELT.MBG IOV SLNDE LR SR
BRI 58D SPPG OEBEERENDEIE. TF-ZTDEICHIBRBRFHDEBENZEFLAEKS,
$5(2., 2026 ELYBETSNF-HIMHARSA JUKNIS(HB188B) IC&h L, BEEHFHLUVE
FEEF—BEELLTIENRAFTNTEY. IREEORLEAMBERDLTAREEZ D TD
ODEKMIZEEETET 5.

VI 18

il

1 F1RE - BEREE-T2EEOHEIL(RER)

11 SPPG OERIIILRETERDLWVARIZHE
12 BAHBEEMNSEEELINFD AT LEEANIHR
1.3 SOP[CEDK—EEHE

(ZA - RE — ¥ - BER — B - %F - &E)
14 HACCP R—ADBFAEEEBE

DEESHE XEFEHL BAGE. FEEE, YOTILREE
15 FL—HEYTAHER

MmERE. FIFO/FEFO, B R
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1.6

1.7

ARSI D EAREIL
SPPIL, k&, BmE4. MHBED&RE»E
R EDIRELRA U A—DJI—REE GREB. MEHEDRS)

AR . [RETRELEGEEASAFGRMICREHSNHRE

F2RE - BREWICHER ZROT A 1—AENE

2.1
2.2
2.3

24
2.5

BRDOERRBIITHFXOEERDSS]

BENEETHHILDD ., TNLURNAZ 1 —5REH-FAEDEENKEL
REDHRE:

BRI - SREE D RE

"BARDPTLAK-IYA

EREMEA (DE—EN)

A a—ERDNTURERE

BETHADFERGAE-HESAIIL)

BEEVEBLEH QAR FREOHE)

HERE- THBFEHTLOD. FT BACILHREA"EEZSD

% 3 BB B (FNE) HRE D ERRE A4 4 A

3.1 HHR:OOMFELINT-EZIZEA
32 MEXEELRRIRE,N SRS

A= a— Rl REFEROLF
33 BEBMIFBTIIGGERE—AIE
34 TEERB7IO0—F:

%2 51-TBRICERNSLSIZT 3]
35 &EFNHiE:

-SPPG: §% &t - 1RRhiR

PR R

REE - RE~DER

B : TBHNERBITHOER
SARDEE (FLH)

F1RE RE(BRNTHRLX)
F2RE 2B (BAWL-BROND)
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5% 3 ExBE A (BEISED)

COIEFTHET HLISKY, FEDEEE. REEMDOENE. ELTITHEREKRE
BICRIRTED,

&E&IZ

ARFTH 2025 EMSTEFTRIIALI- MBG 704 S A%, 3ELRIZLEIZ 3 FEFFD SPPG
#HEL.83 BAADEE, vE4., HiF, BARCEETEREOHIRBEZEET L5
AP ETHHIOLVVRBERAE—F £ DEXNDHOMLEHEHREENZ D,

—7ABREH 1 HEICR S REBHFEZRTHE -RM /0N - BRzER. REFXTICHAT
LERSNSGERBB -BREITOVSLEHEILTE . TOHANLRDHEFEMNITHIR, BEEE
BHOndBoEHHN, RRELVCOFEEI BT LERL, REREICEEFLT MBS
F-BEREAMEAZELTTEEDAURROTIORBREVSERRPBRICERIT 5
DTHY ., FPERBAERTFED —FAZERLAEN DA TH, EELTORE -RIENRZ
Do

CHOFIICHBHLGRAIEZLDOLON, A AZTRBEL. REER SERNERLTLESFOHE
DEXILZHOMENFEZEE RO EILEEROARICAITTH AL THLIET.
ERERG - EREZEOIENEFTFN S EZREATFT 5.

UL

(CE:A|EFZBARDE RESEHERVBERRFADODEREMTHY . ZMRIELTODE
Bt HiRE BRI EL =B D TIEARLY, )

28



' 1. FEMH AR5 14> (JUKNIS 2026) [ZDLVT

FJUKNIS 20261, 2026 4 1 AICEIRFET (BGN) B F1TL1-I2026 FERERBHERERED
ANFURIZBEAT 5 HAFS 4> (Technical Guidelines for the Governance of the MBG
Program Implementation for Fiscal Year 2026) ]| T 5%,

CDHAARZAUE. TOTSLDOEE L. RAFEEOM L, BLUVEDOEBEBRLOESHE
FERT BTz, LIBTIDH A K542 (BANPER 2025) o ETSh =4 D THS.
BERTE2EELVVOSEATIEEEILLEVSFER TORENHFEINS—H T, SPPG LERDI
BDHRBEOAM DX SN EHIZREHFREEN H D,

FLHEFROHRAEASILUTD 10IBBIZHESND,

1. HARSAUBMEELREAX—LDEER
2RO ST BUFIE BN (Government Assistance) 1ELNVD AEEMEIBRESNT-, T, BUATFIERD
P THKEFREERAZEAT—LIDBEAIZERIET B8,

2. BEEBELEXWAD=XLDOEE
RETHEREZRENS . BAOZTHBEICH KA —FFr—(BHEFRT) AT
HHIZERTINT-, SPPG O/N\—F ¥ )LOEDRARES L 5 EILE7 T, 1 {8 5000 AILE
TETEISEBEFMIZHTINDS,

3. BBARIUAHENDEE
[REBLT IZTREBRA—N—NAY— | [EHTI1ZTHHER—/\—\(H— | [FEEEE ]
FIEHER—/IN—INAF—I[ZEBL=. F-. KBICKDHIELBRRDOBIEZIET RHENE
HEERE(KLB) INLBEEGER (KM) INEESN T,

4. ERRBLOENM

ERBAEVRATLE ARFLEFBEBFER(TY UM Y) & BFRULELGEDEROKKE
THERIRMEL TEINSN =,

5. EHELAFDIEM
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10.

KPPG(RBFRREH—ERR) . AKX -FELARKT. T ULy ZHEOFEEL(6~18 %)
HEDOHLWLWAEOERIN BMSNT-,

HREDEE-HLK
URTEH RN BB EBIVHEBFRASY T INERIHRBORREISEMSNT=, 4

ROMZREE L1 ~5 @FIHBI6~59 7 A IIZHHEBIN., SSICTERITE > TULVE L FEEA
DFEL(ATS) 1B RIZINHoT=,

2026 FEDOIOSSLBEDHEE

SPPG M #iAY 32,000 fEE% A5 33,670 ffE% (BRI 25,400 fEE%. =f@ith 8,270 FEER) IZ5IE
Eifont-, £f-. B[l B ROBELBDRED, BERA Vo TATDITILAD
—ALBEELF=IZEASNT=,

HBAXMEROEE

LIBTE T HfAEAY 13,000 LETZHB A5 —EOMBICDABRSN T =AY, Mgtz
RBRUT=T B R MER (KW) R IICEDE, JYBIEMISERESN S L5124 o1,

EEROEEERORERS

UHIE A ME GEE ) DRIP4 1A DARHENEEBL., ENLURTEEDS
BICWLTHEHDEEMEZEENLDIIHENMIDIToNDLIREBESNT-,

DD ENMIRE
BRASOREEDEM. ERLUZILORE. 100 ARFBHDFRODEEFE~DBERAY
TUTAT . BABE (PKS) [2H T 5 EEARTOEADEIE (3 REDTOEAANEKR) 7%

EDNBYRAENT, ESIT. KBDRFUTATADAU U TATO RO R (MR E
FOLANILTOERFIR. BRTAMDFIvI)ARNEELEBMENT=,
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& 2:

REMIT

For Students <English >
M 1.Basic information

1.1

Name (optional)

1.2|school name

1.3|sex [OMale CDFemale CINo answer

1.4|age age

1.5]|height (  cm)

1.6|body weight ( oz)

1.7|Number of family members [J1 person 2 people [13-4 people [15-6 people [IMore than 7 people

1.8/ Are both parents working? Yes CONo [Other( )
2. About school lunches
2.1|Do you find the school lunch tasty? 1 think so 01 rather think so
I don't really think so 1 don’ t think so
2.2|Do you eat all the vegetables without leaving any behind? |[Yes CONo [ODepends on vegetabl (1Depends on menus
2.3|What are your favorite and least favorite menus? Favorite menu ( )( ) ( )
Please answer 3 menus for each. Least favorite menu )( )( )
2.4|Are the menus varied? [I think so I rather think so
[JI don’ t really think so 11 don’ t think so
2.5|Is the portion size too much, too little, or just right? Otoo much Otoo little just right
2.6|Do you finish everything? If not, what do you leave and Ofinish everything  Cleave vegetable [Clleave meat Oleave staple foods Cleave others( )

why?

Reason(Free comment) :

2.7|Do you think the school lunches are nutritious? Why or why |1 think so I rather think so 01 don't really think so [I don't think so 01 don't know
not? Reason (Free comment) :
2.8|Would you eat disliked foods if they are nutritious? OYes CONo [ODepends on vegetables I don't know

29

Do you prefer school lunches or meals at home?
Please answer the reason too.

[J1 prefer school lunches I prefer meals at home 01 don’ t like either

Reason(Free comment) :

1 like both equally

2.10|Do you enjoy eating together with others? Why? OYes, very much  [OYes, somewhat OONot really ONo, I prefer eating alone
Reason(Free comment) :
2.11|lIs there anything about your health or diet that you would |[Yes ONo
like to improve? Please answer the reason too. Reason (Free comment) :
2.12|1s there anything about your diet that you would like to OYes ONe
improve? Please answer the reason too. Reason (Free comment) :
2.13|Do you have enough time for meal breaks for eating school |CJEnough CINot enough
meals?
2.14|Have you noticed any changes in yourself or others since |[Jchanges in eating habits [Jless snacking [Ifewer outside food purchases [Jany changes noticed
you started having school lunch? OOthers ( )
2.15|Qverall, how satisfied are you with the school lunch? Is [OStrongly satisfied  [Satisfied [CINot really satisfied [IMNot satisfied
there anything you wish could be improved (e.g., 'T wish the
lunch were more __")? (Free comment) : “ wish the lunch were more ( i
2.16/Why do you think school lunches were introduced? OFor health [For growth [No particular purpose [INot sure
OOthers ( )
W 3.About washing hands
5.11|Have you learned how to wash your hands? OI have learned something and | remember it
I have learned something but [ don't remember it
1 have never learned anything
5.12|Do you think it's important to wash your hands before eating? 01 think O rather think 01 don’t think so
[Others ( )
5.13|Please choose when do you wash your hands from the list on the right. CWhen returning home CJAfter using the toilet [1Before eating [1Before cooking
(Select all that apply) OOthers (
5.14|Please tell me the purpose of washing your hands. [OORemove dirt [infection prevention [OHabit [INo purpose [l don't know
(Select all that apply) COthers (
5.15|Please choose your hand washing method from the list on the right. [OWash with running water [JWash with detergent such as soap
(Select all that apply) [ORinse the foam thoroughly with running water
[OWipe your hands with a clean towel, etc. [1Other ( )
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REERITRER

This is a survey regarding dietary habits at home *This is an item that parents or guardians are requested to respond to.
M1 Basic information

1.1 Name (optional)
1.2 school name
1.3 sex OOMale OOFemale CONo answer
1.4 age age
1.5 height ( cm)
1.6 body weight ( kg)
1.7 Number of family members 1 person 2 people [03-4 people [05-6 people OMore than 7 people
1.8 (If | may ask) Do you both work? OYes ONo OOther( )

Household annual income (monthly OLess than3,000,000Rp [3,000,000-5,000,000Rp

income)
1.9

[J5,000,000-10,000,000Rp [J10,000,000Rp—
M2 About School Lunches
2.1|Do you talk about school lunches at home? OYes OONo OOther ( )

22

If yes, what kinds of things do you talk about?

For example: whether school lunches are tasty, fun, or if there are many foods you don’
t like, etc.”

Free comment:

23

Has the introduction of school lunches helped reduce the burden on families at home?

OYes ONo OOther ( )

24

If yes, in what ways has it helped reduce the burden?
For example, less effort in cooking or lower food costs.

Free comment:

2.5

Since school lunches started, has it increased the workload or burden on parents at
home?

OYes ONo OOther ( )

26

If yes, in what ways has it increased the workload or burden at home?

Free comment:

2.7

Are you aware of the daily school lunch menu?

O know because the school informs us. I know from my child.
OI don't know so [ want to know
I don’t know but I don't need to know

2.8|What do you expect for school lunch? ONutrition [ Hygiene [ Variety of menu [ Allergy management
(Select all that apply) OOthers
2.9|Are you satisfied with the current school lunches? OYes OONo OOther ( )

2.10

If NO, what makes you unsatisfied?

[ Portion size [ Nutritional balance

O Others

[ Concerns about hygiene

Would it be possible for families to contribute financially if it means improving the
current school lunches?

[Can afford if under 5,000 rupiah per meal
[0 Can afford if the cost is 5,000-10,000 rupiah per meal
[J Not willing to pay [J Prefer not to have school lunch if it requires

M 3.About Food Education

3.1

Do you know the word and meaning of “food education”.

(Food education is the process of fostering individuals who can acquire knowledge about food, develop the
ability to make informed food choices, and practice a healthy diet, in order to promote physical and mental
health and cultivate well-rounded human development.)

I know the words and their meanings
I know the words but don't know their meanings

I don't know the words or their meanings [1Others

3.2|Have you ever had the opportunity to learn about nutrition/food education at school? OYes ONo OOther ( )
3.3|Have you taught children about “food education” (about food and nutrition) at home? OYes OONo OOther ( )
3.4|Do you talk about diet and nutrition at home? OYes OONo OQOther ( )

3.5

If so, what kind of topics do you discuss?

Reason(Free comment) :

36

What are children’ s impressions of school lunches?

Reason(Free comment) :

M 4.About Children's nutrition and health.

4.1|Do you believe that the school lunches are helping your child have a healthy diet? OYes ONo OOther ( )]
4.2|Since the school lunches started, has your child ever been diagnosed by a doctor as OOvernutrition [OUndernutrition [l have never been told this.
undernourished or overnourished? OOthers ( )
4.3|Since the school lunches started, has your child experienced any of the symptoms listed | (JExcessive weight gain COWeight loss [Easily fatigued
on the right? OOthers ( )
4.4|Do you worry about your child's health? Reason(Free comment) :
4.5|How often does your child exercise? OEvery day [01-2 times a week [13-5 times a week

I rarely do it
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Questionnaire for SPPG

Questionnaire for SPPG Answer In Japan (for your reference)
l. About Basic Information
1 Who funds the foundation iy CBGN OOthers ( )

(Yayasan)?

Do you plan to use SPPG
facilities when the school lunch
program is not running?

(Free comment) :

How do you store your
tableware?

(Free comment) :

Store in a storage facility with heating
disinfection function

What do you do during long
vacations?

(Free comment) :

Stored in storage facility. Cleaned and
disinfect before reopening.

What is the organizational
structure?

(Free comment) :

Local government : manager (director) and
nutrition teacher

Toyo Foods : manager, deputy manager, and
the following groups

Preparation, cooking, frying, salads, cooking
rice, allergies

What kind of person or
organization is the supplier?

(Free comment) :

Local governments decide on each
ingredients from local suppliers

. About Daily Operations

(When and who)

(When and who)

—_

Creating menus

(Free comment) :

A one-month supply prepared by a local
government nutrition teacher

2|Determining ingredients (Free comment) : Local government about 1 month ago
3|Creating recipes (Free comment) : Local government about 1 month ago
4|0rdering ingredients (Free comment) : Local government about 1 month ago
5|Creating a work schedule (Free comment) : Toyo Foods About 2 weeks ago
6|Deciding on suppliers (Free comment) : Local government About 1 month ago (by
ingredient)
. . . Local government, and Toyo Foods support,
Receiving and inspecting .
. . (Free comment) : around 7am on the day (meat and
ingredients
vegetables)
8|Preparation (Free comment) : Toyo Foods, on the day of consumption
9|Cocking (Free comment) : Toyo Foods, on the day of consumption
10 ~enving mealsigentainers (Free comment) : Toyo Foods, on the day of consumption
(casseroles)
11|Arrangement of foods (Free comment) : Na (servmg. mr_aa_lls in containers (casseroles},
not served individually.
12|Loading into delivery vehicles (Free comment) : Uacal govemmenten Toyo:Foads (b
contract)
13|Cleaning cooking equipment (Free comment) : Toyo Foods
14|Delivery to schools (Free comment) : Local government or Toyo Foods (by
contract)
15|Pick up at school (Free comment) : Local govemmentor ToyoFoods (by
contract)
16|Collecting tableware at school | (Free comment) : Iggﬁtellr;%%vemment or Toyokrecds (by
17|Washing dishes (Free comment) : Toyo Foods, on the day of consumption
18|Storaging tablewares (Free comment) : loye Fooc_:is: Around 15:30 pnithe day of
consumption
19 Inspgctlon apd cleaning ol (Free comment) : Toyo Foods, after the tablewares are stored
cooking equipment
Confirmation and meeting of the ) Local government and Toyo Foods, after the
20 (Free comment) :

next day's process

tablewares are stored
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'oints to Confirm

[Points to confirm

Details

Purpose

Health

ent for food preparation staff

Are you living a regular and healthy lifestyle?

Check whether sufficient sleep, proper diet,
and regular exercise are maintained

Sleeping well, eating properly, exercising regularly, and living a stress-free life can boost your immune system and help
suppress and eliminate pathogens.

]

Do you eat raw meal or bivalves?

Check whether you are eating

Beef should be avoided due to the risk of enterohemorrhagic E. coli, chicken because of Campylobacter and
Salmonella, and bivalve shellfish because they carry a high risk of norovirus infection.

w

Are your hands rough?

Check your hands for any noticeable rough
spots or cuts, and record them.

Avoid beef to reduce the risk of E. coli, chicken for Campylobacter and Salmonella, and bivalve shellfish because of
the high risk of norovirus

N

Do you have nail polish, a manicure, or artificial nails?

Ensure that you do not have nail polish, a
manicure. or artificial nails.

This is because bacteria easily attach, and when they come off, foreign substances get mixed in

&)

Are the hairs on your arms properly managed?

Is it long-sleeved and elastic at the cuffs?

You should wear a cooking coat with elastic cuffs or long plastic gloves to prevent bedy hair from getting into the food.

Are you wearing a mask?

Ensure that your mask is worn properly,
covering both your mouth and nose.

The nostrils and mouth harbor many bacteria and viruses.

~

Are you wearing a cap?

Is it worn correctly, and does it fit properly
without protruding?

Prevent contamination from hair by wearing it snugly, and make sure to cover the hair at the nape of your neck.

[

Are cooking shoes wern properly?

Are you able to change shoes for each work
area? What type of shoes do you wear?

The shoes should be brightly celored, non-slip, short, and easy to put on and take off. They must be changed for each
work area. Contaminated soles can carry food and bacteria from the floor, potentially transferring harmful
microorganisms and food residues from one area te another and spreading contamination.

Are cooking clothes worn appropriately?

Check whether an apron is available, its
material, and whether it is replaced in the
waork area.

Cooking aprons are made of fabric rather than rubber and are worn aver lightweight clothing. Workers handle them
carefully to avoid putting a burden on the body or getting wet. Like shoes, aprons should be changed when moving
between work areas.

What will you do if you have a fever?

Do you take your temperature every morning
and record it?

Conduct morning checks to prevent direct or indirect transmission of infections to students through feod and other
means.

What will you do if you have diarrhea, abdominal pain,
vomiting, or fever?

Do you check and record it every morning?

Typical symptoms of infectious gastroenteritis include diarrhea and vomiting. Norovirus can be excreted in the stool for
about 10 days. If a test is positive, you will not be allowed to cook (work suspension). Extra caution is needed If family
members show symptoms such as diarrhea.

What should you do if you have a possible infection or
lesion on your finger?

Do you check and record it every morning?

Staphylococcus aureus is present in large numbers. Do not handle food directly if contaminated.

How should disinfection be carried out when a patient
appears?

How do you disinfect?

If a person infected with norovirus is identified, disinfect dedicated toilets, waiting areas, and cooking spaces with
chlorine. Alcohol-based agents should be used for influenza and other diseases.

Is there a health check?

Is it done or not?

In Japan, a health check is required once a year

several days or more than two weeks before symptoms appear. Therefore, stool testing twice a month can help
determine whether you have a pathogenic microbial infection. When norovirus is prevalent, it should also be included

15| s the stocl examination conducted twice a month? Is it conducted or not? in the test.
es and
16|Are the facility and its surroundings cleaned regularly? [ls it cleaned or not? If puddles and garbage are left unattended, they can attract sanitary pests.

Are the windows and entrances cpen? Are there any
signs of dust, mice, or insects?

Open or not open

Because dust, animals, and insects can enter, the risk of contamination and hygiene issues increases.

Is the drainage system managed appropriately?

Checking cleanliness and any damage.

Clean to prevent the inflow of solids and ensure proper drainage. Make sure drainage ditches are not damaged, and
repair them promptly if they are.

Is the toilet clean?

Checking cleanliness and any damage.

Keep clean and disinfect regularly. If there are individuals carrying norovirus or similar pathogens, regular cleaning and
disinfection are expected to help prevent the spread of infection.

20

Is the water quality satisfactory and safe?

Do you conduct water quality inspections,
manage the water supply system, and
perform daily water quality checks?

Inspect whether water quality checks, management of water supply facilities, and cleanliness of the surrounding area
are properly carried out. Confirm that water from the supply faucet is sanitized, hygienic, and safe. Measurement of
residual chlorine at the start and end of operations.

Inside the kitchen

Has the zoning of work areas been clearly established?

Check if zoning is done

Delivered food may carry foreign substances such as mud and dust, as well as harmful microorganisms. If washed in
the contaminated work area, it can be transierred 1o the non-contaminated area. To prevent centamination from
spreading, contaminated and non-contaminated areas are separated by walls and workbenches to control the
movement of pecple and trolleys.

Are dry use and dry operation properly implemented?

Is it done or not done

Keeping the floor dry prevents secondary contamination from splashing water and reduces humidity, which helps limit
the growth of foodborne bacteria. Equipment that allows for dry operation even in wet systems is installed to maintain a
dry floor.
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n
w

Are sufficient handwashing facilities available and
properly maintained?

Inspect the handwashing facilities, neting the
type of scap provided (sclid or liquid) and
whether nail brushes and paper towels are
available and used

It is necessary to improve conditions, such as ensuring that hands can be washed with hot water. Staff should also
learn the purpose and importance of handwashing and how to use a brush for 4-5 people at a time. Liquid soap is
recommended to prevent contamination from multiple users. Use paper towels to further reduce remaining
microarganisms, and disinfect hands with alcohol.

24

Is an acceptance inspection room available for
incoming food? Are records kept during inspection
(such as delivery time and product temperature)?

Is there an acceptance inspection room? If
not, how is the food inspected?

Inspection of food delivered from outside carries the highest risk of contamination in the work area, so it is necessary to
set up a dedicated inspection recom.

25

Is the warkflow properly organized?

Check whether the work flow is organized

To prevent contamination at intersections, the workflow should be arranged in a single direction.

Are food and cooking containers stored at least 60 cm
above the floor?

Inspect the height at which work is
performed and confirm if there are
established guidelines.

When the floor is constantly wet, bacteria and mold can develop. In heavy splashing from a height of 1 meter, bacterial
contamination can reach up to 60 cm.

n
~

Is a toilet available for cooking staff?

Check whether it s exclusively for cooking
staff or shared with students.

If a tollet is shared with students, cooking staff may become infected through it. To prevent contamination of deorknobs
and other surfaces via hands after using the toilet, handwashing facilities are installed inside the private toilet rooms.

n
@

Are the floors, walls, ventilation fans, screen doors,
hoods, and lighting fixtures properly cleaned and
maintained?

Inspect the thoroughness and frequency of
cleaning activities.

To maintain hygiene and prevent contamination.

Are the refrigerator, pantry, seasoning cabinet, and
aceeptance inspection room being cleaned properly?

Inspecting the thoroughness and frequency
of cleaning activities.

For hygiene, it must be kept clean.

Non-c d areas
Are air showers and adhesive tapes being used
30|properly to remove debris and hair? Used or not Use air showers and adhesive tape on clothing to remove debris and hair, preventing contamination by foreign matter.
Are gloves properly worn and disinfected using an
alcohol spray?  Are the rules regarding glove use
clearly defined (e.g., when handling containers or raw  [Are you wearing gloves and disinfecting
31 meat)? them properly? This is because gloves must be worn and hands disinfected with alcohol or other methods.
Regarding cooking
Are raw vegetables and fruits washed properly? Are
sodium hypochlorite, electrolyzed water, or chlorite When serving raw vegetables and fruits, normal washing is not enough to disinfect them. In Japan, sodium
32|spraying used? Is it being cleaned, or by another method?  |hypochlorite, electrolyzed water, chlorite sprays, and similar methods are used.
Check how many times the food is heated, |When finishing cocking, select ingredients that are least likely to retain heat and measure the core temperature at least
Is heating being properly conducted? Are core whether there are established guidelines, at three points. The core temperature should reach 75°C for at least 1 minute or an equivalent. For bivalves and other
temperatures being measured? Are records being and whether the temperature is measured  |items that may be contaminated with norovirus, check that the temperature reaches 85-90°G for more than 90
33|kept? using a thermometer. seconds
When cooling food after cooking, minimize the time it spends in the optimal temperature range for bacterial growth
Is the finished product properly cooled, and is a vacuum|Inspect whether the food is being cooled (approximately 20-50°C). Use a cooler or divide the food into small portions in hygienic containers in a clean area to
34|cooler used?  Are records being kept? properly and by what method. reduce the core temperature to around 20°C within 30 minutes, or to around 10°C within 60 minutes.
others
Check whether it is being carried out, and
Is there a procedure in place to inspect the storage and |how Is it conducted, including record- To smoothly and reliably investigate the cause of food poisoning (including suspected foods), raw materials and
35|preservation of food?  Are records being kept? keeping. cooked foods should be frozen for a certain period.
Are waste and wastewaler properly managed and Describe how the waste and wastewater are
36|disposed of? managed and disposed of.
Is the health of cooking (serving) staft and their Has the issue (such as infections or
househald members being properly managed and diseases) been properly reported to the If & colleague or family member is infected with norovirus, they should be temporarily tested for the virus. In that case,
38|monitored? relevant authorities? a sensitive test such as RT-PCR should be performed.
39| Are the cooking utensils properly cleaned, and stored? |Describe how it is cleaned. Many cases of food poisoning are caused by insufficient cleaning and disinfection of machinery and equipment.
Inspecting knives and slicer blades before and after use ensures that no fragments (e.g., metal pieces) are mixed into
the food. Keeping records of who used which cutting tool and when enables quick and reliable traceability, helping
40|Is there a checklist for equipment (mainly knives)? Check whether it is available or not. identify causes and prevent recurrence.
The level of contamination varies depending on the type of ingredient, and using the same utensils for ingredients with
different contamination levels can lead to cross-contamination. To prevent this, utensils are separated according to
their intended use.
Are cutting boards and knives separated according to In order of contamination risk:
their use (e.g., for raw vegetables and fruits, for fish Fish and seafood (including processed products) = Raw ingredients to be cooked (vegetables, tofu, etc.) > Raw
41|and meat, for pre-cooked vegetables)? Check whether they are separated or not.  |vegetables (e.g., cherry tomatoes) and fruits
Are dishes, including lunch boxes and cutlery, properly
42|cleaned, sanitized and stored? Describe how it is done. Proper cleaning and storage of dishes prevent bacterial growth.
To ensure hygienic and efficient cooking, cross-contamination should be prevented by clearly showing the tasks of the
Are the work schedules and workflow diagrams being  |Check whether work schedules and person in charge in the non-contaminated work area. A workflow diagram helps separate highly contaminated and
43|created? workflow diagrams have been prepared. uncentaminaled foods, preventing cress-contamination.
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