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Table 1. General characteristics of subjects

Variables educated not educated Total x2(p)
Agel(years) 16.69+0.921" 16.19+0.77 16.43+0.88  18.852(0.000)xxx
Height(cm) 161.04£5.13 161.14+5.12 161.09+5.11 16.470(0.870)
Weight(kg) 53.04%+6.51 52.53%£7.35 52.78+6.95 32.087(0.413)
BMI(kg/m2) 20.46+2.41 20.23%+2.68 20.34%£2.55 142.642(0.715)

Total 105(47.9%)? 114(52.1%) 219(100%)

"Mean£SD  ?N(%)
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Table 2. The subjects' attitude for a Home background and
Nutrition Education
N(%)
;Ylktl)?gclter © tak.e.a i eéﬁfffgg? edlilcoatted Total x2(p)
Food and Nutrition (N=114)
yes 72(68.6) 82(71.9) 154(70.3) 0.295
Mother's employment
no 33(31.4) 32(28.1) 65(29.7) (.346)
grandmother 6(5.7) 7(6.1) 13(5.9)
mother 79(75.2) 89(78.1) 168(76.7) 1.464
Preparer of meal father 6(5.7) 5(4.4) 11(5.0) (833)
myself 7(6.7) 9(7.9) 16(7.3) '
other 7(6.7) 4(3.5) 11(5.0)
television, radio 19(18.1) 44(38.6) 63(28.8)
Acquiring method of 'School 68(64.8) 6(5.3) 74(33.8) 87 05 1ews
o internet 9(8.6) 39(34.2) 48(21.9)
nutritional knowledge newspaper, magazine 4(3.8) 12(10.5) 16(7.3) (.000)
other 5(4.8) 13(11.4)  18(8.2)
yes very much 15(14.3) 4(3.5) 19(8.7)
Nutrition educations ves 54(51.4)  26(22.8) 80(36.5)
influenced on your 50-50 27(25.7)  47(41.2) 74(33.8) °O8659%
dictary habits not 767 242LD 31142 000
not at all 2(1.9) 13(11.4)  15(6.8)
. . yes very much 11(10.5) 4(3.5) 15(6.8)
Have an intention to ves 55(52.4)  40(35.1) 95(43.4)
change dietary 50-50 28(26.7)  42(36.8) 70(32.0) 17288
habits by nutrition not 1095 19167 29132 002
education
not at all 1(0.9) 9(7.9) 10(4.6)
yes very much 54(51.4) 39(34.2) 93(42.5)
Vegetables have ves 36(34.3) 49(43)  85(38.8) 8.452
advantages in SO0=S0 14(13.3) 21(18.4)  35(16) (76)
nutrition not 1(1.0) 3(2.6) 4(1.8) '
not at all 0(0.0) 2(1.8) 2(0.9)

* p<.05, xx p<.01, *+xx p<.001
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Table 3. Dietary habits Following whether to take a subject ‘Food

and Nutrition’

Mean=xSD
educated not educated
p-value
(N=105) (N=114)
1. I eat three meals per day. 3.19 £ 1.233 3.03 £ 1.307 .954 341
2. 1 eat kimchi and vegetables 3.89 + 1.031 3.45+ 1.205 2.880%  .004
everyday.

3. It's important for me to keep
balance of meals and other

. . 3.31 £ 1.022 3.21 £ .907 796 427
activities. (eg. study, exercise,
rest)
4. 1 think that it is possible to 385+ 928 368+ 756 1433  .153
cure disease with foods.
5. For better health, [ would 350 £ 867  3.23+ 969 2143+  .033
endeavor to eat any foods.
0. Nutrition is more important 330+ 990  2.99 £ 907  2.372+  .019
than cost in food selection.
7. 1 try to eat well~balanced 354+ 1.019 329+ 1.217  1.663 098
meals.
8. 1 would be willing to eat an 304 + 1147 286+ 1.128  1.841 067

unfamiliar foods.

9. I always take into account a
nutritional aspect at meal.

10. I'd like to modify dietary
habit for health.

3.18 £ .959 2.70 £ 959  3.696G%xx .000

3.51 £ .952 3.39 £ .965 .922 .358

Total 34.41 £ 5.779 31.83 = 6.363 3.127%x .002

* p<.05, =x p<.01, *=x* p<.001
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Table 4. Nutritional knowledge Following whether to take a subject

‘Food and Nutrition’

Mean=®SD

educated not educated P-

(N=105) (N=114) value
1. A diet hlgh In protein puts excess 67 + 474 56 + 498 1599 111
stress on the kidneys.
2. To have. more Vitamin , it is good for 52 4+ 502 34 4+ 477 2.748%« 006
the prevention and treatment of cancer.
3. Vitamin D is a necessary nutrient for 82  + 387 67 + 473 9595¢« 010
bone growth.
4. Apple juice contains the same amount 70+ 463 59 + 494 1658 099
of fiber as whole apple.
5. Vitamin and mineral are sources of 63 + 486 43 + 497 2989 003
energy.
6. ?t is desirable to lose 2kg per week for 77 4+ 492 75 4+ 437 44 658
weight control.
7. Iron deficiency is leading to anemia. 97 £ .167 94 £ 241 1.161 247
8. Calcmm deficiency cam lead to 96 + 192 94 + 9241 786 439
osteoporosis.
9. Because salt does not occur naturally
in most foods, it is advisable to add a .54 = .501 .47 = .502 1.021 .309
little salt then cooking or at the table.
10. P01.sonous mushrooms have toxins like 90 4 295 74 4 442 3976w 001
muscarine.
11. Red pepper's spicy taste ingredient is 62 + 488 38 + 487 3.669¢+ 000
Carotene
12. Protein and fat yield the same amount 83 + 379 72 + 451 1.932 055
of energy.
13.. Cholesterol is necessary for body 57 4+ 497 51 + 502 997 355
maintain.
14. ‘Class of fru1t§ and Vegetab_les means 70 4 463 49 + 502 3.119% 002
foods that use their roots as edible
.15. Vltan'nn E works for an anti-oxidizer 85 + 361 73 + 447 2166+ 031
in human's body
16. It is okay to eat bread, rice and 91 + 281 85 + 358 1.450 149

potatoes while on a reducing diet.

Total

14.43 +2.205 12.76

+

2.126  5.689%:

.000

* p<.05, *x p<.01, #=x*x p<.001
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Table 5. Level of Nutritional knowledge scores

N(%)
educated not educated total )
(N=105) (N=114)
high 48(45.7) 10(8.8) 58(26.5) 39.397
medium 41(39.1) 66(57.9) 107(48.9) ot
low 16(15.2) 38(33.3) 54(24.6) (.000)
total 105(100.0) 114(100.0) 219(100.0)

ik p<.001
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Figure 1. Level of Nutritional knowledge scores
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Table 6. Preferences for vegetables Following whether to take a

subject ‘Food and Nutrition’

Mean=®SD
educated not educated i P-value
(N=105) (N=114)

Perilla leaf (ZA%)) 4.35 £ .877 3.91 £1.245 3.001#+  .003
Chinese cabbage (¥]3) 4.04 £ .820 3.83 £.968 1.682 .094
Lettuce (45 4.20 £ .837 3.82 £1.058  2.896%x .004
Spinach (A& 4]) 3.57 £ 1.008 3.28 £1.216 1.917 .057
Cabbage (=) 3.76 £ 1.005 3.61 £1.117 1.027 .306
Head lettuce (F5) 3.90 £ .929 3.39 £ 1.102 3.617=xx  .000
Carrot (&< 2.97 £ 1.297 2.40 £1.267 3.276=xx 001
Balloonflower (&=g}A]) 2.69 £ 1.303 2.46 + 1.256 1.327 .186
Radish (%) 3.41 £ .997 3.15 £ 1.099 1.831 .068
Lotus root (A< 3.44 £ 1.240 3.23 £ 1.350 1.196 .233
Burdock (%) 3.31 £ 1.187 3.03 £ 1.333 1.682 .094
Eggplant (7}A]) 2.60 £ 1.327 2.36 £ 1.183 1.417 .158
Cucumber (2-°]) 4.24 £ 1.005  3.89 £1.215 2.268+  .024
Green pepper (S£i1F 3.42 £ 1.254 2.93 £1.267  2.868%x  .005
Green pepper (3]7) 2.89 £ 1.340 2.54 £1.270 1.938 .054
Squash (&4}) 3.69 £ 1.146 3.30 £ 1.276 2.357* .019
Dorpwort (®]1+2]) 2.92 £ 1.284 2.51 £1.221 2.452% .015
Mushroom (H41) 3.93 £ 1.195 3.54 +1.311 2.342x% .020
Leek (§-F 3.68 £ 1.139 3.30 £ 1.233 2.350% .020
Onion (¥3}) 3.68 £ 1.319 3.16 £ 1.266  2.966%x* .003
Green Onion (th3}) 3.26 £ 1.152 276 £1.271  3.004x .003
Soybean sprout (F4%) 4.15 £ .988 3.93 £1.054 1.609 .109
green—-bean sprouts (£FUE) 3.70 £ 1.208 3.30 £1.330 2.361= .019
Total 81.79 £ 14.290 73.64 £ 16.674 3.868+x+ 000

* p<.05, *x p<.01, xx*x p<.001
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Table 7. Preferences for dishes with vegetables Following whether

to take a subject ‘Food and Nutrition’

Mean=SD
educated not educated
P-value
(N=105) (N=114)
1. Preferences for
- + +
dishes with vegetables 3.98 £ 855 3.57 =£1.030 3.196x= .002
2. Preferences for 430 + 820 4.07 =+ .975 1.841 067
vegetable—-wrapped food
3. Preferences for vegetable
. . 454 £ 707 4.32 £ .896 2.070% .040
mixed dishes
4. Intake of vegetables in 447 + 735 3.97 +1.051 3.990% 000
vegetable mixed dishes
0. Intake of vegetables at 49, 4 g97 338 11076 4.04desx 000
school foodservice
A A 27.33 £5552 29.11 £6.586 -2.154% .032

* p<.0b, *x p<.01, *=*x p<.001
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Figure 2. Preferences for dishes with vegetables Following whether

to take a subject ‘Food and Nutrition’
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Table 8. Why eat vegetables in mixed vegetables dishes

N(%)

educated not educated total 2(p)
(N=105) (N=114) o P

1. Like naturally 27(25.7) 21(18.4) 48(21.9)

2. Delicious when eat
53(50.5) 51(44.7) 104(47.5)

together 5.619

3. Hard to pick out 15(14.3) 22(19.3) 37(16.9) (.229)

4. No smell and taste 6(5.7) 9(7.9) 15(6.8)

5. Good for health 4(3.8) 11(9.6) 15(6.8)
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Table 9. Why like dishes with vegetables Following whether to take

a subject ‘Food and Nutrition’

N(%)
educated not educated total 2(p)
ota
(N=105) (N=114) P
1. Good taste 40(38.1) 37(32.5) 77(35.2)
2. Good nutrition 36(34.3) 33(28.9) 69(31.5)
3. Various preparing methods 10(9.5) 16(14.0) 26(11.9) 3.578
4. F tly eat at h (.466)
reduently eat at home 13(12.4) 16(14.0) 29(13.2)
often eat at home
5. Others 6(5.7) 12(10.5) 18(8.2)
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14.0% Good nutrition

B Various preparing
methods

Vari
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Figure 3. Why like dishes with vegetables Following whether to

take a subject ‘Food and Nutrition’
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Table 10. Why dislike dishes with vegetables Following whether to

take a subject ‘Food and Nutrition’

N(%)
educated not educated Total (1)
(N=105) (N=114) o P
poor taste 52(49.5) 71(62.3) 123(56.2)
bad smell 20(19.0) 21(18.4) 41(18.7)
dislike o . 6.400
dislike feeling of chew  28(26.7) 17(14.9) 45(20.5)
reason (.171)
bad color 1(1.0) 0(.0) 1(.5)
haven't ate 4(3.8) 5(4.4) 9(4.1)
dlShke sweet taste 3(29) 3(26) 6(27) 209
tast f
aste o sour taste 10(9.5) 9(7.9) 19(8.7) (.976)
vegetable
hot taste 2(1.9) 2(1.8) 4(1.8)
o bitter smell 58(55.2) 66(57.9) 124(56.6)
dislike grass smell 26(24.8) 23(20.2) 49(22.4) 1.119
smell of
soil smell 16(15.2) 21(18.4) 37(16.9) (.773)
vegetable
hot smell 5(4.8) 4(3.5) 9(4.1)
soft 53(50.5) 48(42.1) 101(46.1)
dislike
crunch 7(6.7) 14(12.3) 21(9.6) 2.848
flavor of
slippery 20(19.0) 25(21.9) 45(20.5) (.416)
texture
tough 25(23.8) 27(23.7) 52(23.7)
o green color 23(21.9) 27(23.7) 50(22.8)
dislike red color 19(18.1) 16(14.0) 35(16.0) 801
color of
white color 13(12.4) 13(11.4) 26(11.9) (.849)
vegetable
black color 50(47.6) 58(50.9) 108(49.3)
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Table 11. Favorite cookery and dislike cookery within dishes with

vegetables
N(%)
educated not educated Total (1)
(N=105)  (N=114) o P
Saengchae 25(23.8) 14(12.3) 39(17.8)
Sukchae 25(23.8) 18(15.8) 43(19.6)
favorite 10.636*
Vegetable salad 45(42.9) 65(57.0) 110(50.2)
cookery (.031)
Hard-boiled food 3(2.9) 2(1.8) 5(2.3)
Fried (panfried) dish 7(6.7) 15(13.2) 22(10.0)
Saengchae 36(34.3) 35(30.7) 71(32.4)
Sukchae 26(24.8) 38(33.3) 64(29.2)
dislike Vegetable salad 7(6.7) 6(5.3) 13(5.9) 2981
cookery esetable said ' ' ' (.666)

Hard-boiled food 20(19.0) 22(19.3) 42(19.2)
Fried (panfried) dish ~ 16(15.2) 13(11.4) 29(13.2)

* p<.05
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Fried [panfried)
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B Hard-boiled food

M Fried (panfried) dish

Fried (panfried)

dish not educated (N=114)
13.2% Saengchae
12.3%
Hard-boiled
food
1.8% M Saengchas
W Sukchae

W Vegetable salad
M Hard-boiled food

M Fried (panfried) dish

Figure 4. Favorite cookery within dishes with vegetables
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Figure 5. Dislike cookery within dishes with vegetables
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Table 12. Dietary habits Following nutritional knowledge scores

Mean*xSD

low median high F p-value

1. I eat three meals per
d 3.16 £ 1.304 3.09 £ 1.236 3.06 £ 1.325 .092 913
ay.

2. 1 eat kimchi and
vegetables everyday.
3. It's important for me

3.50 £ 1.213  3.71 £ 1.104 3.79 = 1.122 1.057 .349

to keep balance of meals
L 3.14 £ .905 3.20 £ 975  3.57 £ 972 3.318x .038
and other activities. (eg.

study, exercise, rest)
4. I think that it is

possible to cure disease 3.63 £ .820 3.75 £ .829 4.00 £ .885 2.803 .063

with foods.
5. For better health, 1
8.265

would endeavor to eat 3.10 £ .965 3.33 £ .883 3.79 £ .832 .000

skoskok
any foods.

6. Nutrition is more
important than cost in 3.11 £ .877 3.13 £ 1.002 3.19 £ .992 .100 .905

food selection.

7.1 try to eat
3.39 £ 1.231 3.40 £ 1.017 3.47 £ 1.231 .080 923
well-balanced meals.

8. I would be willing to
o 2.86 £ 1.207 2.95 £ 1.093 3.30 £ 1.121 2.259 .107
eat an unfamiliar foods.

9. I always take into
account a nutritional 2.87 £ .962 2.83 £ .924 3.23 £ 1.108 2.897 .057

aspect at meal.
10. I'd like to modify

dietary habits for health.

3.39 £ .921 3.41 £ 1.018 3.64 £ .870 1.147 .320

total 32.14 £ 6.357 32.79 £ 6.096 35.04 £ 5.934 3.319% .038

* p<.0b, **x*x p<.001
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ABSTRACT

Effects of Subjects related ‘Food and Nutrition’ on Dietary

Habits and Vegetable Preferences of Girl’s High School Students

Ju Young Yum
Nutrition Education Major
Graduate School of Education

Sungshin Women's University

Effects of subjects related ‘Food and Nutrition’ on dietary habits
and vegetable preferences of girl's high school students.

This study investigated the effect on nutritional knowledge, dietary
habits, vegetable preferences and vegetable intake by comparing
vocation girl's high school students to take a subject ‘Food and
Nutrition’

This study researched 2 vocational girl's high school students
which is located in Seoul using by the questionnaire, from December
15, 2008 to the 18th.

The results of this study follows.

1. The total number of the respondents is 219. ‘Food and

Nutrition’, Educated students are 105(47.9%) persons and Not



Educated students are 114(52.1%) persons. Average age was 16.43
years, average height was 161.09cm, average weight was 52.78kg,

the average BMI was 20.34.

2. When the Effect on dietary habits whether to take ‘Food and
Nutrition’ calculate 50 points, Educated group got 34.41 points and
Not Educated group got 31.83 points on average. Educated group

had better dietary habit scores.

3. When the Effect on nutritional knowledge whether to take ‘Food
and Nutrition’ calculate 16 points, Educated group got 14.43 points
and Not Educated group got 12.76 points on average. Educated

group had better nutritional knowledge scores.

4. When the Effect on Preferences for vegetables whether to take
‘Food and Nutrition’ calculate 100 points, Educated group got 81.79
points and Not Educated group got 73.64 points.

Educated group had preferences 13 kinds of vegetables like Perilla
leaf, Lettuce, Head Lettuce, Carrot, Cucumber, Green pepper, Squash,
Dropwort, Mushroom, Leek, Onion, Green Onion, Green—-bean sprouts

in 23 kinds of vegetables totally.

5. When the Effect on dishes with vegetables whether to take

‘Food and Nutrition’ calculate 5 points, Educated group got 3.98



points and not educated group got 3.57 points on average. Educated

group liked dishes with vegetable more than Not Educated group.

6. When the Intake rates for vegetable dishes in School
Foodservice whether to take ‘Food and Nutrition’ calculate 5 points,
Educated group got 3.90 points and Not Educated group got 3.38
points on average. Educated group took more vegetable dishes than

Not Educated group.

7. The reasons that students like dishes with vegetables were
showed ‘good taste’-35.2%, ‘good nutrition’'-13.2%, ‘various preparing
methods’-13.2%. Dislike reasons were showed ‘poor taste’'-56.2%,

‘dislike feeling of chew’-20.5%, ‘bad smell’'-18.7%, ‘haven't ate’-9%.

8. Dislike tastes of vegetables were showed ‘bitter taste’-86.8%,
‘sour taste’-8.7 %, ‘sweet taste’-2.7%, ‘hot taste’-1.8%.

Dislike smells of vegetables were showed ‘bitter smell’-56.6%
‘grass smell’'-22.4%, ‘soil smell’'-16.9%.

Dislike textures of vegetables were showed ‘soft’'-46.1%,
‘tough’-23.7%, ‘slippery’ -20.5%.

Dislike color of vegetable were showed ‘black color'-49.3%,

‘green color'-22.8%, ‘red color’'-16.0%, ‘white color’'-11.9%.

9. Favorite cookerys of dishes with vegetables were showed



‘Vegetable salad’-50.2%, ‘Sukchae’-19.6%, ‘Saengchae’-17.8%, ‘Fried
(panfried) dish’-10%. Dislike cookerys of dishes with vegetables
were showed ‘Saengchae’-32.4%, ‘Sukchae’-29.2%, ‘Hard-boiled
food’-19.2%, ‘Fried (panfried) dish’-13.2%.

10. When make three levels with nutritional knowledge scores,

upper level's students had better dietary habits.

According to the results of this study, high school students who
studied the subject ‘Food and Nutrition’ had better nutrition
knowledge and dietary habit scores. And they had higher preference
for vegetables and intake rates of vegetables.

Therefore, nutrition education should be structured and should
develop new recipes to increase to increase vegetable intakes. It can

help establish the correct diet for students.
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