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 Y
�� �& �� �3���5 #0;;5 S88Q6 2��
�� :8��Q� � ��8
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�� 0��� )2 21 .(�;Q� ��	 �� �3�<= N3J�  �3���5 �� ���&
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�

�<>� >� �3� � ���< :8��Q� �;8(�  �@%� ���� ��  � ��
�� ���

 :4� ����� ����D� � S3�+6 B�	 �& Z4�;� &��!+")3.(  

#&�& '��% 7�Q��[� �
�8�  \!
]� �<>� &��� :��3�& �5 0%�

#0� �8*�6 �3&��� 
� �
+5 ����
�� '�%
 �& :��3�&  ���

^R�� �+3J� )DRI  �3Dietary reference intakes( 

��  �<>� &��� �� ����
�� '�%
 
�8% _3���� �� �R�6 �� � 0���

 �[` a�Q� �& b�` #��� S3� 2��
�� &��!+" &�P(� ����

 �3<>6 c�4 ���<>� �3� d�9� 
� b��` 0%��& ���e ��.  

f4�6 �5 ��8�96 �	 B�g� ���� Papadopoulou  �

 '�%�3 '�%
 X8h+�� B�P8��� N86 ��i"� ��� �� '����+�  

)14 � 2:D8��P8�� �� S416/3 ± 5/25 B�4 ( 2:��� 7��*

S8��
3� :��3�& �5 03&�� k]��  2B����5�6 2B�;86� ���

 2S8�l���5 2S8D5�03�8� 2S3�K��P3� 2S8��86 2B��)8D!5

I � 084� X8;6�
%�� � 084� X8��� 2S86�8� 2084� X8����4

��� �  �8;!4 2�;$;� 2S�I 2N8D!5 �%0Q� &��� S8;m+�2 
+5 �

 #0� �8*�6 �3&��� 
�DRI �� 0���.  �%�
�� :��3�& S8;m+�

 �J�%�kcal 130 ± 1167 7��08����5 2g 48/0 ± 89/1 2

 S8o6���g 19/0 ± 87/0 � ���p g 87/5 ± 94/31  �� ��
� ��

 &�� '0� '
�  ���!85)4.(  ��� �� ��8�96 �& S8;m+�

����
�� '�3�@�%�& ):D8��P6��(  '�0��
 �����  �!" #�$�%�&

�5 03&�� k]�� 3/43  � �J�%� �L% 
� &���� 0*�&7/6  0*�&

0;
��& &�P+5 2�%�
�� �
��3�& S8o6��� �L% 
� )5 .(Lamont 

 :��3�& S8o6��� ���5 #
�0%� �� '
 '�����
�� �5 &�& '��%

�+%  0;;5)6.( Lovell  
� �5 &�& '��%18  &��� N%�` :4�;+3J

2�Q��[� 13 S8��
3� ���5 #
�0%� �� �)% D �+% :��3�&  0%&�5)7(.  

�� �� k]�� '���%�� 7�Q��[� q3�
% �� �R�6  �5 &&��

�<>� �3� 
� N"� �<>� &��� :��3�& �<>� :��& � ��  �& ��

�+% 7��* B&�Q
� � ���5 '��8� �� ����
�� '�%
 &�8� .

 � &��!+" �� �<>� &��� B&�Q
��% � ���5�% :��3�& :8!��e

6 ��
�� 7�5�� �;8(� � r89* ���R�s�� �);� �8O &��<� .

B�g� ���� Tiidus  �Houston  :��3�& �5 0%&�& '��%
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�� &��!+" _��5 t"�� &�� )8 .(

 ��8�96 �& S8;m+��& 
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Shirreffs )10 (� Lamont )6 ( �5 0%&�& '��% Z86�6 ��

�+% :��3�& S8o6��� � �I ���5 #
�0%� �� '�����
��  �5 0;;5

�� ��� S3�  �3���5 � �
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�� S3� �& �%�+DR.  

���	 
�2 #
�0%�  �& �+(� _�% ��
�����
%I ���

�3<>6 B�
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�

S8p f89� u��%� � �
4�� ���  �� &�� �3<>6 :8Q�� 2��

�� k]�� 0;5.  '�
�� � #&�4 2^3�4 ���� ��
�����
%I

�3<>6 ���3
�� ���� :4� �� )11.(  
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]� 7�Q��[� q3�
% �� �R�6 ���� �;P�  &��� &�P+5

�3<>6 :8Q�� �4���  0" � '�����
�� �& �<>�  S6 � ��

 2'�()*� �����  �!" #�$�%�& �& �
`& '�����
�� �@;4

�� k]�� �Q��[� S3� 7���� &&�� . ���� �Q��[� v0�

 �4����3<>6 :8Q��  ��)�<>� �3� :��3�& '��8�  :��& � ��

�<>� �� (����
�� '0� Z85�6 �'�  �
`&&��.  
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�� ���

'�()*�  �;4 S8$%�8� ��7/21  B�4 B�4 �&1390   �@%��0. 

�Q��[� &��� :8Q+R  �+6 N86 ��i"�  '�3�@�%�& ��
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 �%�+% N@�46  �)%) W���13  �)% �
�� �& 2B�P8���8  �)% �
�� �&

 2B�P
�D�4 �)%  �
�� �&2'�
;8�0� 16 �
�� �& �)%  ��� �%�08��&

 XD3& ��6�� �� 5  �)%�8� ��� x8;6 (&��. &�0Q6 S3� 
�2 5  
� �)%

� 0%&�P% ��	 �& :5�� �� W3�� �0
�� 3 �)%  ����+�  0" W8�& ��

���� '0%�&���� �& 0%0� w��` ��	 
� �3�<= :PO ���.  S3� ��

Z86�62  �� :8Q+R38 �)% � 084)13  �)% �
�� �& 2B�P8���4  �)% �&

 �
�� 2B�P
�D�4 �)%  �
�� �&2'�
;8�0� 12 �
�� �& �)%  ���

 XD3& ��6�� � �%�08��&� 5  �)%�8� ��� x8;6.(   

�%�+% 7��]�� �0
�� �& 6 27K8�96 2S4 Wg� ��s 2W�

�3<>6 W+�� v��� 2��
�� :8��Q� ����4 2���+8� ����4 �� 

� 0� :PO b�` �3�<= N3J� 
� :8QP6 ) :4�8�2( . S8;m+�

#
�0%� ���� k`�� ��8�  ��& 20e 2'
� W��� �@;4 S6 ���

�
�� ��& f89� 2S$� ��& 2�+5 �  �!i" �
4�� S8p :��]�

�4 �4 )TSF  �3Triceps skin fold( 2����% �
� 
�  ��
��6

� 0� #&�)
4� �h8��5 � ��;� xh4  '0� #&�6 �3�+%)BMI  �3

Body mass index (�  S$� ��& �� �+5 ��& :PD%)WHR 

 �3Waist to hip ratio (0� �P4�9� .  

 :PO 
� '�����
�� �
��3�& �3�<= &��� �4��� ��L;� ��

 �3�<=3  #
��)W8[Q6 
�� X3 W��� (0� #&�)
4� ) :4�8�3(. 

y8e& :PO ���� �3�<= &��� �3&��� �62 �%�+% ��  0� #&�& r8��6 ��

20;;5 �� B�;� �& �� �3�<= :PO ���� �%�$p �5 #&�& S3� xh4  ��

z�8�� ��+;��� ��
5 
� #&�)
4� ��  W30P6  �� �� �$%�` ���  

0� )12(.   

:3�(% �&2 #&�&  
� #&�)
4� �� �4��� S3� ��� �%  �����SPSS 

 �]D%16 )version 16, SPSS Inc., Chicago, IL(  �

 �% �3<>6 �����  ��Food processer II W8!96 � �3�@6 0� .

 �<>� &��� :��3�& ��8Q� v��9%� � S8$%�8� �D3��� ����

�%�+% �& \!
]�  #0� �8*�6 '��8� �� ��DRI 
�  

Student t-test 
� \!
]� ����8>
� S8� {�P6�� '03& ���� � 

Pearson correlation 0� #&�)
4�.  �3&��� :4� �5| ��  
l

3�
% �5 �&��0%�
4�'I �� ��	 q  � �J�%� ���� 0� �D3��� ��

�<>� :��& ��  �% y3�	 
�  �����FPII  '&�5 &��� 
� 0Q� �

 �% S8+� �!84� �� �%���0R ��	 �� k]� �� 7�"K	� ����� 

0�I :4& �� .�<>� �3� &��0%�
4� �3&��� ����  B��0R 
� ��

DRI  ��
5Krause's food and nutrition therapy 

� #&�)
4�0 )13 .('0� Z85�6 S88Q6 ��L;� ��2 �%�+% ��  ��

#
�0%� � �
�� ��& f89� ��� TSF ��������% 
� 2&�R��  �&

 ��
5 :4�8�_8� �
)�2  #&�)
4� 03&��)13.(  

�eK`� 7�L�K� : �& &���� �8!5 �� �Q��[� �� &��� 
� WPe

 ���� �Q��[�  �@%� 
� v0� � :P9* ��	 &���'��3� 

'I 
� � 0� #&�& r8��6 W3�+6 7��* �& 0� �
4��` ��2  �&

0;;5 :5�� �Q��[� .S+� �&2  ����� �D!R �& ��	 S3�

 �� � #0� Z3��6 '�()*� �����  �!" #�$�%�& ������

6s:4� #084� }K`� �
8+5 083.  

  

�&��� �0 

 2�Q��[� S3� �&9/78 0*�&  &���� ����&BMI  �Q8P	  

)25 < BMI < 5/18 (� 9/7 0*�& &����  ����&'
� �����  �

1/13  &����S83��  
� �6� '
�Q8P	 0%&�� . S8$%�8�BMI 
2m/kg 6/2 ± 7/20 S8$%�8� 2WHR 03/0 ± 74/0 2

S8$%�8� TSF mm 7/4 ± 08/18 '0� ���p S8$%�8� �  

2/7 ± 3/25 &�� 0*�& . S8$%�8�WHR  �+� � �Q8P	

�%�+%  �3&��� #&�09� �& �� �Q8P	)81/0 < WHR( 0%&��. 

S3�
+5 WHR 67/0  � S3�
�8�WHR 8/0 &�� .#&�&  ���

 B�0R �& ��
�����
%I1 :4� #0�I.  

�J�%� :��3�& S8$%�8� 2�Q��[� &��� &���� �& kcal 8/857 ± 

7/2252S8o6��� 2 g 6/28 ± 2/827��08����5 2 g 6/149 ± 

9/331 � ���p g 5/36 ± 8/73  
�� �&�  0� �& �$+�

&�� &��0%�
4� ) B�0R2 .(�P8� :��3�& S8$%�8�  

g/d 0/6 ± 8/15 �;Q� ��	 �� �5 &�� ���& )01/0 < P (

S83��  #0� �8*�6 �3&��� 
� �6DRI &�� . :��3�& S8$%�8�

&�� &��0%�
4� 0� �& B��
D!5 � W5 ���p . :��3�& S8$%�8�

2u�P�� ���p ���& 0%�8� X3 �� u�P�� �8= ���p �%)MUFA 

 �3Mono unsaturated fatty acid ( 0;p �� u�P�� �8= ���p �

�%���& 0%�8� )PUFA  �3Poly unsaturated fatty acid ( ��

�;Q� ��	 S83�� ���& &�� &��0%�
4� �3&��� 
� �6 ) B�0R2.(  �&  

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             3 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


 

 *
�/��M �<� ����236 � 

 

:�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392 487 

  

www.mui.ac.ir  

  

 1(�!1 :����  �&3� 4���5'��� 
� 
�&$�6(�&�7 
�0  

�8�96 :�;< ��='��� 
�8��
( 4�� >�  

������ ��?&$ ��� 
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 59��:)kcal( 8/857 ± 7/225  7/97  -  

 (F���0 )g(  6/28 ± 2/82  3/99  3/2 ± 6/14  
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)Dietary reference intakes( 
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��  0���)15 .(v��� ��$�� b��` �& �<>� :��&  �8% ��

 �!5�6 � �
+L" 2�;
4����� ������ �� �10  ����
�� '


  �@%�� 7��08����5 �5 0%&�& '��% 3/36  S8o6��� 20*�&

67/14  ���p � 0*�&03/49  �� �
��3�& �J�%� W5 0*�&

�� W8��6  v��� ��$�� '&�� B&�Q
��% #0;�& '��% �5 0�&

�<>� :��&  �� :4�)16( .�Q��[� �& � :8�4� '�%
 ��� �� �


��2  Z86�6 �� ���p � 7��08����5 2S8o6��� :��3�& S8$%�8�

15 260  �25 �%� W5 
� 0*�&J ��0�� �5 &�� �%�
�� �

 #��� S3� ���� 
�8% &��� ��0�� 
� �
+5 7��08����5)70-60 

0*�& ( &��)14( .���� �& S3� � �Q��[� �& �5 :4Vallieres 

 '����+� ��%
 ��� �� 2S8o6��� :��3�& S8$%�8� 2���;� '

 Z86�6 �� 7��08����5 � ���p15 232  �53  Y���� 0*�&

� �� y��[� �$+� �5 0DRI  &��)17.(  

�Q��[� �&  �� ��:D8��P6�� '�%
 ���2  S8��
3� :��3�&E 

 ��0�� 
� �
+5DRI 0� Y����T ���� �&  S8��
3� �5C  ��

 &�� #0� :��3�& ���5 ��0��)15 .(�l�4�85  �8% '����+� �

 ��8�96 ��  �@%� :D8��P
�D� '�����
�� ����  0%&�& '��%

S8��
3� :��3�& �5 A  �6B  #0� �8*�6 �3&��� 
� �
+5

�� 0��� )18( . '�3�@�%�& ��� '����+� � :�3�	 �Q��[� �&

S8��
3� :��3�& &�P+5 2W8�&�� �& �
`& �� �E  �C 27l�� 2

 0� k]�� N3�8;� � ��� 2N8D!5)19.(  

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             5 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


 

 *
�/��M �<� ����236 � 

 

:�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392 489 

  

www.mui.ac.ir  

�
��3 S8� ~e�;6  �L% �� ��[;� 7�Q��[� S3� ���

�� 04�T 3
 &��� 
� X3 �� 2�
��3�& �3�<= N3J� z�4� �� ��

�� �<>� &�� :��3�& &�3
 �3 N5 0%��6 .2Z86�6 S30�  X3 S3�

 �& � N5 �Q��R X3 �& �<>� #&�� X3 �5 :4� �Q8P	 ���

&�� Y���� &�3
 �3 Z4�;
� ��$3&T  N3J� �5 ��p �3�<= S3�

�Q��R �&2 :4� 7��)
�.  

 :��& � �J�%� :��3�& '&�� Z4�;
� 2�Q��[� S3� �&

�<>�  ���� &��� '&�� '�
�� � z�
4& �& :!" �� 03�� ��

�� �<>� &��� S3� 0���. 7��8�96 yP	2  #0+" W3l& 
�

�<>� �3� &�P+5 �;� '&�� '��� ��'I ^� :4� �� )21 220.( 

#��� :��3�& S8;m+� � #�8� �3�<= ���  '�8%��3� �& ��P4

 N5 :��3�& �5 :4� �3�<=  �� #0� �8*�6 �3&��� 
� �
+5

�3� 
� �iQ� � �P8� �<>� �� �8R�6 �� �� 0;5 )22.(  

�Q��[� S3� 7�e {��% 
�2  �3�<= :PO 
� #&�)
4�3  #
��

Y�� �� :PD% �5 :4� �$3& ���  �3l�� ��P
"� � �3��� 
�

 :4� ��&��`��)24 223.(  

TSF �3<>6 ���3
�� ���� �
�� �!i" f89� �  '��8� 2��

�� #&�)
4� '0� �!i" � ���p &�� .^e�� �&2 #
�0%� ��  ��8�

TSF N8�
D� �8= ��	 ��2  k]�� '0� ���p �3�`| '��8�

�� &�� . 2:4� '0� �& �J�%� �!*� #�8`| ���p '�pTSF 

�� 0��� '0� �J�%� W5 ���� ��`�� '��;" �� 0%��6 . f89�

�m8��� #&�6 W5 �� �
�� �!i"  '�p � :4� {�P6�� �& '0� ��

7Ki"2 o6��� �!*� W9�8�� 2:4� '0� S  '��;" �� 0%��6

0��� '0� S8o6��� W5 ���� ��`�� )25.(  

�� �5 :4� #&�& '��% 7��8�96  
� #&�)
4� �� '��6TSF  �

&
 S8+]6 �P4�;� ��	 �� �� '0� ���p 0*�& 2�
�� ��& f89�. 

^e�� �&2 TSF  �� :PD%BMI  0*�& ���� ��
(� #0;;5 �$�8�

:4� '0� ���p )27 226 .(B�g� ����2  �Q��[� �&Abalkhail  �

Shawky '�%��R�% �5 �&�R� �� 2BMI 0;
��& �Q8P	 ) �0*

50( 2���  
� #&�)
4� ��TSF ��& f89� �  �5 0� k]�� �
��

�%�+% ��  l�� '0� ���p 0*�&) �� {���� ^R�� �3&��� 
� �
�8�

TSF  �0*50 ( S83�� ���p '�0� #&�6 �) ^R�� �3&��� 
� �
+5

 �� {����TSF  �0*50(  0%��&)28.(  

S8$%�8� 2���� �Q��[� �& TSF mm 08/18 S8$%�8� 2

 �
�� ��& f89�cm 4/26�
�� �!i" f89� S8$%�8� 2  

cm 9/21�
�� �!i" :��D� S8$%�8� 2 2cm 39  S8$%�8� �

 �
�� ���p :��D�2cm 5/16 :4� .TSF  �0* ���50 

) �0*50-18(�
�� ��& f89� 2  �0* ���50 )5/26( 2

 �0* S8� �
�� �!i" f89�50 � 75 �  �� X3&�% �
P��

 �0*75 ) �0*50 -7/20 �  �0*75-1/22( :��D� 2

 �
�� �!i" ��	 ��P3��6�  �0* ���75 ) �0*75-77/38 

 �0* �90-39/44 ( �0* S8� �
�� ���p :��D� �25  �

50  �0* X3&�% �
P�� �25 ) �0*25-95/15  �0* �

50-66/20 (:��& ���e )29.( ��L
%� yP	2 �&  f89� �5 ����

 �0* ��� �
�� ��&50  �
�� ���p �� {���� �3&��� 2&��& ���e

S83��  �0* 
� �650  �3&��� ��!i" �� {����2  
� �6l��

 �0*50 :4� . '0� ���p 0*�& S8$%�8�3/25  2&�� 0*�&

'0� ���p 0*�& S8$%�8�  &��0%�
4� �3&��� #&�09� �&) W5

'�%
 '0� ���p :35-21 0*�& ( �5 &��& ���e �� �;���L
%� 2 ��

X3&�% S83�� 
�� :4� �6 .���p ��0�� S3� 
�2 12 0*�&  ���p

 � �����3/13 �&0* #�8`| ���p :4� �� )13(.  

 

�P ( �8'K����  

��  
l &�` �� '��0;D3�%  �
8+5 ������ ����� 
� 0;%�&

 �	�` �� '�()*� �����  �!" #�$�%�& �3�@�%�& 7��8�96

0;3�+% �%�&�0e � ���6 ���� :3�+� .  �+6 
� S8;m+�

D� � ��	 S3� �& #0;;5 :5�� '�3�@�%�&C {���� S8��

�� ����$4�h4 �&�.  

 
References  
1. Leinus K, Vahur Oopik. Habitual nutrient intake and energy expenditure of students participating in recreational 

sports. Nutrition Research 1998; 18(4): 683-91. 
2. Variyam JN, Blaylock J, Smallwood D. USDA's Healthy Eating Index and Nutrition Information. Washington, 

DC: USDA, Center for Nutrition Policyand Promotion, 1998. 
3. Grandjean AC. Diets of elite athletes: has the discipline of sports nutrition made an impact? J Nutr 1997; 127(5 

Suppl): 874S-7S. 

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             6 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


��B-�� �2�CD ?�@1 ��A	
�� ��2���� ��(�=	
�� )("#� '��<�  

 

 

490 :�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392  

  

www.mui.ac.ir 

4. Papadopoulou SD, Papadopoulou SK, Vamva-koudis E, Tsitskaris G. Comparison of Nutritional Intake between 
Volleyball and Basketball Women Athletes of the Olympic National Teams. Gazzetta Medica Italiana Archivio 
per le Scienze Mediche 2008; 167(4): 147-52. 

5. Korji Bani M, Montazeri Far F, Gilani S, Daemi Pour A. Nutritional Status Assessment in student athlete football 
[MSc Thesis] Zahedan, Iran: Zahedan University of Medical Sciences; 2008. [In Persian]. 

6. Lamont LS. The dietary protein needs of the female athlete. Med Sci Sports Exerc 2008; 40(3): 588. 
7. Lovell G. Vitamin D status of females in an elite gymnastics program. Clin J Sport Med 2008; 18(2): 159-61. 
8. Tiidus PM, Houston ME. Vitamin E status and response to exercise training. Sports Med 1995; 20(1): 12-23. 
9. de Sousa EF, Da Costa TH, Nogueira JA, Vivaldi LJ. Assessment of nutrient and water intake among adolescents 

from sports federations in the Federal District, Brazil. Br J Nutr 2008; 99(6): 1275-83. 
10. Shirreffs SM, Casa DJ, Carter R. Fluid needs for training and competition in athletics. J Sports Sci 2007; 

25(Suppl 1): S83-91. 
11. Jamaiyah H, Geeta A, Safiza MN, Wong NF, Kee CC, Ahmad AZ, et al. Reliability and Technical Error of Calf 

Circumference and Mid-half Arm Span Measurements for Nutritional Status Assessment of Elderly Persons in 
Malaysia. Malays J Nutr 2008; 14(2): 137-50. 

12. Ghaffar Pour M, Hoshyar Rad A, Kianfar H. Domestic scales guidelines, conversion coefficients and dietary 
nutrients present. 1st ed. Tehran, Iran: Keshavarzy Publication; 2000. [In Persian]. 

13. Mahan LK, Escott-Stump S, Raymond JL. Krause's Food and the Nutrition Care Process. Philadelphia, PA: 
Elsevier Health Sciences; 2012. 

14. Ziegler P, Nelson JA, Barratt-Fornell A, Fiveash L, Drewnowski A. Energy and macronutrient intakes of elite 
figure skaters. J Am Diet Assoc 2001; 101(3): 319-25. 

15. Mullinix MC, Jonnalagadda SS, Rosenbloom CA, Thompson WR, Kicklighter JR. Dietary intake of female U.S. 
soccer players. Nutrition Research 2003; 23(5): 585-93. 

16. Azemati B, Tavakolly Varastani A. Assessing nutritional status and beginning time of rehydration in athletic in 
retraining time. Proceedings of the 5th Nutritional congress in Iran; 2001 Mar 12-15; Tehran, Iran; 2000.  
[In Persian]. 

17. Vallieres F, Tremblay A, St-Jean L. Study of the energy balance and the nutritional status of highly trained 
female swimmers. Nutrition Research 1989; 9(7): 699-708. 

18. Salarkia N, Kimiagar S, Ghazanfari A, Aminpour A. Food intake, body composition and aerobic capacity of 
Iranian National Basketball Team 1997. Feyz 1999; 3(1): 69-78. [In Persian]. 

19. Tarighat A, Mahdavi R, Ghaem Maghami J, Saafaian A. Comparing nutritional status of college female students 
living on and off campus in Ardabil, 1999. J Ardabil Univ Med Sci 2003; 3(9): 42-51. [In Persian]. 

20. World Health Organization. The World Health Report 2002: Reducing Risks, Promoting Healthy Life. Geneva, 
Switzerland: World Health Organization; 2002. 

21. Joint FAO/WHO Consultation on the Preparation and Use of Food-Based Dietary Guideline, World Health 
Organization. Preparation and use of food-based dietary guidelines: report of a Joint FAO/WHO Consultation. 
Geneva, Switzerland: World Health Organization; 1998. 

22. Djazayery A, Pajooyan J. Food consumption patterns and nutritional problems in the Islamic Republic of Iran. 
Nutr Health 2000; 14(1): 53-61. 

23. Yang YJ, Kim MK, Hwang SH, Ahn Y, Shim JE, Kim DH. Relative validities of 3-day food records and the food 
frequency questionnaire. Nutr Res Pract 2010; 4(2): 142-8. 

24. Elliott SA, Davies PS, Nambiar S, Truby H, Abbott RA. A comparison of two screening methods to determine 
the validity of 24-h food and drink records in children and adolescents. Eur J Clin Nutr 2011; 65(12): 1314-20. 

25. Symreng T. Arm anthropometry in a large reference population and in surgical patients. Clin Nutr 1982; 1(3): 
211-9. 

26. Nooyens AC, Koppes LL, Visscher TL, Twisk JW, Kemper HC, Schuit AJ, et al. Adolescent skinfold thickness 
is a better predictor of high body fatness in adults than is body mass index: the Amsterdam Growth and Health  
Longitudinal Study. Am J Clin Nutr 2007; 85(6): 1533-9. 

27. Sardinha LB, Going SB, Teixeira PJ, Lohman TG. Receiver operating characteristic analysis of body mass index, 
triceps skinfold thickness and arm girth for obesity screening in children and adolescents. Am J Clin Nutr 1999; 
70(6): 1090-5. 

28. Abalkhail B, Shawky S. Comparison between body mass index, triceps skin fold thickness and mid-arm muscle 
circumference in Saudi adolescents. Ann Saudi Med 2002; 22(5-6): 324-8. 

29. Frisancho AR. New norms of upper limb fat and muscle areas for assessment of nutritional status. Am J Clin Nutr 
1981; 34(11): 2540-5. 

  

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             7 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


 

 *
�/��M �<� ����236 � 

 

:�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392 491 

  

www.mui.ac.ir  

FH��6  

  

�&)��,� 3�4�' 
 �/)01 �� � !�"#$�% �#+
51 �$
��4- ��,-.� �$�4�%  

  

 !��7) ���	11: "����� ��9 �$�+�:; �4�$"  

 Z%�@;3� ....................................... :(R �� &�` :����� �!84�;30� '��;" :96 ������ #J��� �& :5��"4���� Q��8: <>63�  �

k`�� ��� @;4 S6� �i"�� 68N ��� �
��� �@�%�&3'� ����  �!" #�$�%�& �
`&�  B�4 �& '�()*�1390"  �
4���4 �� �+8(�

��P5� ��  K"�  ��&.  

�� �� �5 0� #&�& r8��6 Z%�@;3�  :D3��3 
�� ) W���1 W8[Q6 
�� (�� �3�<= &���'I ��0�� #��+� ��� N;5 :PO �� ��. 

�& 4 �� y8�96 S3�C�� Z%�R S3� 7�8*��` &��� �& �5 �6l� &�& N���` ���R 2&��.  

�8!5 �� �
��� S� 
� �5 �6�"K	�  �%���9� S�  �% �8% � &��)��
�� (� 7��8�96 q3�
% � 0%�� 0���` �e�� � �!5 ���R 7��*

�Q��[� &��� #���2 �� ��
;� &&��.  

  

�%��% �Q��[� &��� &�� S)!6 �:  

�3��6 �i�� �� #0;;5 :5�� /��� / N8e) ��� 7��* �&(:  

�i�� �  �% � �3��6� #J��� ��@�:  

�8%�8� D�Cy8�96 B�:  

Z%�@;3� #0;;5 :5�� W��5 ��	 �� /��� /#&�+% #��I }�� ��	 0%�� :Q8P	 
� �� N8e  � . &�` '��6 :3�(% �& 7l�C4  �+6 �� S�

�4�� #&�& &�� N���` �$]4�� �8% #0;3I �& �  �.  

�%��% D� &��� &�� S)!6 �CB�:  

                                                                                                         �i�� � �3��6� D�CB�  
 
  

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             8 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


��B-�� �2�CD ?�@1 ��A	
�� ��2���� ��(�=	
�� )("#� '��<�  

 

 

492 :�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392  

  

www.mui.ac.ir 

  

�&)��,� 3�4�' 
 �/)01 �� � !�"#$�% �#+
51 �$
��4- ��,-.� �$�4�%  

  

 !��7) ���	12: "=7� ��9  3��>?� ��
; 
 �4�7����7	� 
 �/)01"  

�6��8�96 #J��� :"4���� Q��8: <>63� k`�� � ��� @;4 S6� �i"�� 68N ��� �
��� �@�%�&3'� ����  �!" #�$�%�& �
`&� 

 B�4 �& '�()*�1390"  

  

05        : S4)B�4      :( 7K8�96)B�4           :(  

W�s6 :8Q�� :1-                  &�@�2- W�s
�  

  

  

�@;4 S6 7�"K	�: 

 '
�)kg    :( 0e)m    :( BMI )2m/kg    :(TSF )mm:( 

 �+5 ��&)cm   :( S$� ��&)cm       :( S$� ��& �� �+5 ��& :PD%)WHR     :( �
�� ��& f89�)cm         :(  

  

  

���+8� �� K
�� ����4 ��:  

�P!e-      �e��"2-        ������3-         ��8!54-         �0P55-         :��3& 

6-        '�` �������7- ��&�D��  

  

  

 ��
�� :8��Q� ����4)B�4:(  

  

 :8��Q� B�� �& Z!e '����)��8e&/&�0Q6:(  

 :���
4� B�� �& Z!e '����)��8e&/&�0Q6:(  

�3<>6 W+�� :��3�& ��
�� �� :1-          �!�2-  �8`  

03�P�  �% �)[� �!� 7��* �&........................................................................ :  

�� ���8� �*�` �3�<= N3J� 
� �3I  �08;51-       �!�2- �8`  

03�P�  �% �)[� �!� 7��* �& :.......................................................................  

  
 
  

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                             9 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


 

 *
�/��M �<� ����236 � 

 

:�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392 493 

  

www.mui.ac.ir  

  

�&)��,� 3�4�' 
 �/)01 �� � !�"#$�% �#+
51 �$
��4- ��,-.� �$�4�%  

  

 !��7) ���	13  :!%�% �AB ��9 �+� ��C��  

#J��� �6��8�96 :"4���� Q��8: <>63� k`�� � ��� @;4 S6� �i"�� 68N ��� �
��� �@�%�&3'� ����  �!" #�$�%�& �
`&� 

 B�4 �& '�()*�1390"  

  

 �% ��+8� ��&��%�`  �% �                    :��+8� 05              :�3��6:  
 

���E� ��<(  �E� :��  �E� 
��.$
 ��Q$� .$ R�H� �D�R� �0
 =��3�  

  

���)$4  
    

  

��.� ��(*  
    

  

��<��  
    

  

��.� ��(*  
    

  

T�8  
    

  

 C$�V:�Y �:  
    

 
 
 

 [
 D

ow
nl

oa
de

d 
fr

om
 h

sr
.m

ui
.a

c.
ir

 o
n 

20
25

-0
7-

17
 ]

 

                            10 / 11

http://hsr.mui.ac.ir/article-1-637-en.html


��B-�� �2�CD ?�@1 ��A	
�� ��2���� ��(�=	
�� )("#� '��<�  

 

 

 
1- Assistant Professor, Food Security Research Center, School of Nutrition and Food Sciences, Isfahan University of Medical Sciences,  
Isfahan, Iran 
2- MSc Student, Student Research Committee, School of Nutrition and Food Sciences, Isfahan University of Medical Sciences, Isfahan, Iran 
(Corresponding Author) Email: fahime233akbari@gmail.com 
3- BSc Student, Student Research Committee, School of Nutrition and Food Sciences, Isfahan University of Medical Sciences, Isfahan, Iran 
4- MSc Student, Student Research Committee, School of Nutrition and Food Sciences, Isfahan University of Medical Sciences, Isfahan, Iran 
5- Lecturer, Food Security Research Center, Department of Biostatistics and Epidemiology, School of Health, Isfahan University of Medical 
Sciences, Isfahan, Iran 
 

494 :�K4  �L% 7��8�96 �!@�/ N(% B�4 / #��+�N@;� /&�&�� 1392  

  

www.mui.ac.ir  

Assessing the Nutritional Status and Body Composition of Female 
Athletic Students in Isfahan University of Medical Sciences, Iran, in 2011 

 
Reza Ghiasvand1, Fahimeh Akbari2, Fatemeh Shahriarzadeh3, 

Maryam Hajishafiee4, Fatemeh Heshmati3, Leyla Darvishi3, Akbar Hasanzadeh5 
 

Abstract 
Background: Different studies have shown that inadequate and unbalanced intake of nutrients including 
micronutrient and macronutrient, have negative effects on exercise performance and optimal ability; 
besides, it decreases physical efficiency in athletes. The present study aimed to assess the nutritional status 
and body composition of female athletic students in Isfahan University of Medical Sciences  
(Isfahan, Iran). 

Methods: This descriptive cross-sectioned study was carried out on 38 subjects of sport teams in Isfahan 
University of Medical Sciences. General characteristics were collected using questionnaires and 
performing anthropometric measures. Dietary information was assessed using 3-day food record. Data 
were analyzed using Food Processor II (FP II). 

Findings: In study subjects, the average intake of energy, protein, carbohydrate and fat was according to 
dietary reference intakes (DRI); protein, carbohydrate and fat constituted 14.6%, 56.8% and 28.6% of total 
energy, respectively. Average intake of fiber (15.8 g/d) was lower than the recommended DRI. Among 
micronutrients, average intake of pantothenic acid, folate, calcium and magnesium was lower than, 
vitamin B�, B�� and zinc, vitamin A, E, C, thiamine, riboflavin, niacin, iron, phosphorus and selenium was 
higher than the recommended DRI. Average body mass index (BMI), waist-hip ratio (WHR), triceps skin 
fold (TSF) and body fat was 20.7 ± 2.6, 0.74 ± 0.03, 18.08 ± 4.7mm and 25.3 ± 7.2, respectively. 

Conclusion: The findings of the study indicated that the main problem in these athletes was low level 
intake of fiber, unbalanced intake of some micronutrients and inadequate intake of pantothenic acid, 
folate, calcium and magnesium. However, level of energy intake, percentage of energy produced by each 
macronutrients and also anthropometric data were in normal ranges. 
Key words: Nutritional Status, Body Composition, Athlete 
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