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Table 1. Type of dishes classified by foods and cooking methods.

Type of dishes Definition

Dishes of traditional Korean foods and by Korean cooking
Korean food
methods

Dishes of foreign foods cooked by traditional Korean cooking
Mixed food methods or dishes of Korean foods cooked by traditional

Western cooking methods

) Dishes of foreign foods and by foreign cooking methods
Foreign food )
Not transformed in Korea
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Table 2. Dish classes by cooking methods.

Number of

Dish class

class

1 Rice(W+

2 One-dish meal(¥ 3% 5F)

3 Noodles( )

4 Bakeries and confectioneries(™ 2 3} z}-5)

5 Soup and hot soup(= % &)

6 Stew (A 711 7)

7 Steamed foods (%

8 Pan—fried foods(# )

9 Braised foods(Z ¥ )

10 Stir-fried foods (¥ &)

11 Grilled foods(-°]+)

12 Fried foods(¥ 4 +)

13 Seasoned vegetables(W}& 2 3 5H)

14 Raw vegetables(A Al &~ 2 2] & A}A)])

15 Kimchies(# A )

16 Seasoned-fermented foods(7go}# )

17 Milk and milk products(-$-+ % F#13%)

18 Fruit(=# < 7+

19 Korean-Style rice cake(® &)

20 Beverages(=S% &

Table 3& 3t

Al A

4, A%, 749 AT WES 24}

Aoz 3 FA4E Aewes A Y dus 4 89

2

45% <1 |

sk2 75.7%,

10%, <=2 143% =2 eyt A7t Sazl o] &t

8%, HF2 5.7%,

a5

wo

9]

Al
2

H,



= a7

Table 4

wK

il

Tor

2},

o
=

ou,

HH

b

jang

o
e
%o
olp

e

—

0

1
T

=

) 53ty

= Al

w9

]

I
ZO

o ofAl A

==
[}

Aot

B

—_—
fite)

o)

,_nmmo

—
fi%e)

o~

o

£ oA F, TR, B A

1-23] A% AFsa YA

)
of
ﬁo
o)
)

<

I = e |

S

woby] gatel bW 18 27 A

ol

ATt

gl

bol Abg

A

ol
=

ohe %4

_15_



Table 3. Types of dishes frequently served. N(%)
Type of dishes Research school General school
Korean food 503(89.8) 332(75.7)
Mixed food 32(5.7) 44(10)
Foreign food 25(4.5) 62.5(14.3)
Total 560(100) 438.5(100)
Table 4. Dish classes frequently served. N(%)
Dish class Research school General school
Rice 67(12) 63(14.4)
One-dish meal 19(3.4) 15(3.4)
Noodles 000) 2(0.5)
Bakeries and confectioneries 2(0.4) 3(1.8)
Soup and hot soup 71(12.7) 62.5(14.3)
Stew 11(2) 10.5(2.4)
Steamed foods 11(2) 10(2.3)
Pan-fried foods 13(2.3) 6.5(1.5)
Braised foods 32(5.7) 23(5.2)
Stir—fried foods 27(4.8) 29.5(6.7)
Grilled foods 13(2.3) 18(4.1)
Fried foods 7(1.3) 19(4.3)
Seasoned vegetables 91(16.3) 42.5(9.7)
Raw vegetables 7(1.3) 6(1.4)
Kimchies 96(17.1) 72(16.4)
Seasoned—fermented foods 6(1.1) 0.5(0.1)
Milk and milk products 4(0.7) 19(4.3)
Fruit 74(13.2) 27(6.2)
Korean-Style rice cake 2(0.4) 3(0.7)
Beverages 7(1.3) 1.5(0.3)
Total 560(100) 438.5(100)
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Table 5. General characteristics of the students. N(%)
Variables Total
Age (years) 12.3+0.59"
Gender B(.)y 28(49.1)
Girl 29(50.9)
Nuclear family 48(84.2)
Family form Extended family 7(12.3)
Etcetera 2(3.5)
Mother 47(82.5)
Grandmother 6(10.5)
Meal Preparer
Myself 1(1.8)
Housemaid 3(5.3)
<40 years 2(3.7)
Age of father 41-50 years 49(90.7)
>51 years 3(5.6)
<40 years 10(17.9)
Age of mother 41-50 years 44(78.6)
>51 years 2(3.6)
Professional job 35(66.0)
Occupation of Salesperson 7(13.2)
father Self-employed job 10(18.9)
Etcetera 1(1.9)
Professional job 24(46.2)
] Salesperson 2(3.8)
Occupation of )
mother Self—employe.d job 4(7.7)
House wife 21(40.4)
Etcetera 1(1.9)
"‘Mean+SD
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2. AAAS L HHE

AL st o] AAAS B MW=+ Table 69 # o

o=k Fat 715 166.8cm(E A HAF AATS ZF# 152.25cm) =2 X
At o Hit AFS 45.0kg(RAEAE Al
ZALE ST

o]5e9] i BMIE 18.3kg/m°® A AF<Q Ao = e

A5 ETA 44.65kg) o=

Table 6. Anthropometric measurements of the students.

Variables Total
Height (cm) 156.8+6.24"
Weight (kg) 45.0+8.13
BMI (kg/m’) 18.3+2.45
D Mean+SD
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588% A oM, ‘Ft A4 vk e A
321% & FAbE o] ERIE A6l fiE] o #AE THAE oRE UEY
oH(p<0.001).
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B 111%0) Bastel stwamso]l REF AoR vebwch R A4S

= 7HHAS’S Fa 395%, ‘wl2=HA(TV, A, #A#, #9gQo 5)S 53

Table 7. Degree and motivation of interest in Korean foods. N(%)
Variables Students Parents X?/P
Very interested 9(15.8) 77(58.8)
Interested 18(31.6) 42(32.1)
Degree of 52.366/
) So-s0 20(35.1) 11(8.4) -
interest 0.000
Uninterested 9(15.8) 1(0.8)
Very uninterested 1(1.8) 0(0.0)
School lessons or 3(11.1) 16(13.4)
foodservice
Motivation of Home training 9(33.3) 47(39.5) 1.569/
interest Books 4(148) 10(84) 0.814
Mass media 6(22.2) 21(17.6)
Etcetera 5(18.5) 25(21.0)

P<0.05, “P<0.01, "P<0.001

_24_



Ao vlF SAd SR me] AEAES o] fi Table 80l e vlsh

A& wig Fof dhrhof okt Fof grheta SHT A= Al Z4
7} 33.3%, 38.6%¢ Wty stRwi= Z+7F 687%, 26.7%% SRR AL
o Azshe 22 YERTHp<0.001). ‘A9 FoldtA Frrhet ‘HE F
ofstAl =rhekal Eek Al SR EE QI

S Fobshs offrZe Yutel & StobMUF AL 732%% wiF-E
o] shaje] qimbe] & umlolr] hAlS Folst= Ao YEYT thgo®
Aol Aol FoFd A ZopA7t 146% R FAME AT FER A
= ‘el & grolr's} 504%, ‘AAAolak Aol FE
A THp<0.01).
g2 167F4 EFE 53 Likert A= & ZAbste] ZAOIA A g2

-

Y

O
-
X
N
-

S
IY)
B
X
A
o
fr
N
>
i
2
o
o
B=)
e
Lo
o
2

Elyrth bk ‘U ERFY 7 sE7F 336002 7 weron ‘Aolm F 340

A, AT 358H R 2AE HlaA UEBF, AAF, AR{FE F

_25_



S 167 R 2 ERele]l AN A &2 FRE HANE
el 23t Table 103 2t

s AFNIEE AvEE WRTUE 1A 13 ool 100%E 7HE

= AAYNEE YeEUd AAF 82.4%, ‘=F 588%, ‘UEF 32.4%,

To2 = YEut v SA R ALF =

A etk a $uE Aol 27 265%, 235% % et e A

Ll

Table 8. Degree and reason of preferences in Korean foods. N(%)
Variables Students Parents x%/P
Very preferable 19(33.3) 90(68.7)
Preferable 22(38.6) 35(26.7)
Degree of 29.146/
So-s0 16(28.1) 6(4.6) .
preference 0.000
Dislikable 0(0.0) 0(0.0)
Very dislikable 0(0.0) 0(0.0)
Good for health due 6(14.6) 54(43.2)
to natural food
Reason for Palatability 30(73.2) 63(50.4) 16.046/
preference Good nutrition 1(2.4) 5(4.0) 0.003™
Variety 4(9.8) 2(1.6)
Etcetera 0(0.0) 1(0.8)

P<0.05, "P<0.01, "P<0.001
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Table 9. Student’s preference about Korean foods.

Item Total

Rice 4.10+0.71"
Noodles 4.30+0.93
Soup 3.92+0.90
Stew 4.16+0.87
Steamed foods 3.98+0.92
Hot soup 4.16£0.91
Seasoned vegetables 3.36£1.06
Grilled foods 3.74+0.92
Stir—fried and Braised foods 4.08+0.88
Pan-fried foods 3.92+1.04
Kimchies 4.00+0.90
Seasoned—-fermented foods 3.40+1.05
Soybean sauce 3.86+0.93
Salt-fermented foods 3.58+1.11
Korean-Style rice cake and cookie 4.38+0.73
Beverages 4.45%0.79

Total mean 3.96+0.57
Y Mean=SD
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Table 10. Student’s food frequency about Korean foods. N(%)

>1 time >1 time >1 time

ftem /day /week /month hardly
Rice 34(100.0) 0(0.0) 0(0.0) 0(0.0)
Noodles 0(0.0) 22(64.7) 10(29.4) 2(5.9)
Soup 20(58.8) 11(32.4) 1(2.9) 2(5.9)
Stew 7(20.6) 23(67.6) 3(8.8) 1(2.9)
Steamed foods 0(0.0) 16(47.1) 15(44.1) 3(8.8)
Hot soup 0(0.0) 6(18.2) 23(69.7) 4(12.1)
Seasoned vegetables 11(32.4) 15(44.1) 4(11.8) 4(11.8)
Grilled foods 2(5.9) 18(52.9) 12(35.3) 2(5.9)
Stir-fried and Braised foods 3(8.8) 23(67.6) 7(20.6) 1(2.9)
Pan—fried foods 0(0.0) 17(50.0) 11(32.4) 6(17.6)
Kimchies 28(82.4) 5(14.7) 0(0.0) 1(2.9)
Seasoned-fermented foods 5(14.7) 17(50.0) 5(14.7) 7(20.6)
Soybean sauce 7(20.6) 18(52.9) 8(23.5) 1(2.9)
Salt-fermented foods 2(5.9) 9(26.5) 15(44.1) 8(23.5)

Korean-Style rice cake and cookie 1(2.9) 13(38.2) 15(44.1) 5(14.7)

Beverages 4(11.8) 9(26.5) 12(35.3) 9(26.5)
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Table 11. Perception of Korean foods.

Variables Students  Parents  t-value P
Korean food is a balanced one i} _ o
containing various nutrients 4.26+0.757 4.57+0.53 2810 0.006
Korean food gives fullness feeling and low 3 "
calorie compare to other countries food 4.09+0.81  4.32+0.67 2.068 0.040
Korean food has many good ingredients
with development of fermented food — 451+057 4.77+044 -3.042  0.003™
L such as Kimchi and Doenjang, etc
Nutrition )
Korean food is natural and safe 4 141081 4442066 2671 0.008"
Choices of ingredient like vegetables,
meats and grain are wide and various 4.44+0.63 4.56+058 -1.295 0.197
in case of Korean food
Korean food is various according to the 4464066 455+052 —0.961 0.339
season
Korean food is good for our health 4.42+0.63 4.68+0.49 -2.747 0.007"
Health Korean food prevents adult diseases  4.26+0.70 4.65+0.57 -3.658  0.000""
ealt
Korean food prevents obesity 426£0.67 454+x061 -2.752 0.007™
Korean food prevents cancer 419+0.77 445067 -2.272 0.024"
The cooking method of Korean food s~y 47.068 4320077 1273 0205
.. Korean food is elaborated food 437£0.72 4.63+056 -2.439 0.017"
Cooking
Korean food uses healthy recipe without B «
method using much oil and sugar, etc 4.04+0.79 4.30+0.62 2.458 0.015
Korean food lose less it's nutrients in
cooking process 4.02+0.74 3.89£0.81  0.998 0.320
Color, 1€ colorand shape of gren f00d 41¢ 407:088 4051075 0179 0858
Taste, Korean food has variety of taste 419+0.79 4.30:068 0944  0.346
Texture .
Korean food has a good texture 3.72£0.96 4.17+0.71 -3.193 0.002"
Total mean 423+051 4.42+044 -2.629  0.009"
D" Mean+SD

P<0.05, “P<0.01, "P<0.001
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Table 12. Strengths of Korean foods. N(%)
Variables Students Parents x%/P
Palatability 22(38.6) 43(32.8)

Good nutrition 23(40.4) 57(43.5)
Variet 5(8.8) 12(9.2) 0.981/
arie . .
d 0.913
Easy to digest 7(12.3) 18(13.7)
Etcetera 000.0) 1(0.8)

"P<0.05, “P<0.01, "P<0.001
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Table. 13. Future plan to use Korean foods. N(%)
Variables Students Parents x2%/P
More than present 10(17.9) 65(50.0)
20.124/
Same as present 44(78.6) 65(50.0) o
0.000
Less than present 2(3.6) 0(0.0)

"P<0.05, “P<0.01, "P<0.001

= = RG-S | -
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Table 14. Comparison of satisfaction levels between general foodservice

and Korean-style foodservice.

Variables Genera.l Koreanfs'tyle t—value P
foodservice foodservice
Taste 3.77+0.98" 4.00£0.86 1471 0147
Variety of menu 3.73£1.03 4.02+0.90 -1.495 0.141
Nutrition 3.75+0.97 4.48+0.75 -4.100  0.000™
Cooking method 3.42+0.94 4.06+0.87 -3.565 0.001™
Quality of food ingredients 3.67+0.99 4.35+0.81 -3.795  0.000™
Total mean 3.67+0.84 4.18+0.68 -3472 0.001"

D" Mean+SD
"P<0.05, "P<0.01, “P<0.001
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Table 15. Student’s satisfaction about Korean foodservice.

Variables N %
Very satisfied 18 32.7
Satisfied 23 41.8
Satisfaction So-so 9 16.4
Dissatisfied 4 7.3
Very dissatisfied 1 1.8
Good taste 15 36.6
Reason for Good nutrition 9 22.0
satisfaction Eating often 10 24.4
Good for health 7 17.1
Ha T2 AlFel diek st wkEme} vk o] f-= Table 169] el

- W ghohv 883%® FARE O] ool SRR wig W
Aoz UEEkov] WS Irfs 86%, ‘REo|tE 3.1%2 AR
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Table 16. Parent’s satisfaction about Korean foodservice.

Variables N %
Very satisfied 113 88.3
Satisfied 11 8.6
Satisfaction So-so 4 3.1
Dissatisfied 0 0.0
Very dissatisfied 0 0.0
Good for children’s eating habit 29 23.6
Children enjoy eating the food 16 13.0
Reason for . » ..
) ] Good for children’s nutritive conditions 8 6.5
satisfaction
Good for children’s growth and health 68 55.3
Good for children’s weight-control 2 1.6

Stuo| A A A ol A Fst= AFo ek wrEE = Table 179 e

o 32.7% = Swete]l thiEEel stAo] ntSsts Zow uEruth g

S3- 1
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S8 o =2 Aoz e tH(p<0.001).
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Table 17. Satisfaction

of hand-made

soybean sauce in school

foodservice. N(%)
Variables Students Parents x?/P
Very satisfied 34(61.8) 120(93.8)
Satisfied 18(32.7) 8(6.3)
30.625/
S0-s0 2(3.6) 0(0.0)
0.000
Dissatisfied 0(0.0) 0(0.0)
Very dissatisfied 1(1.8) 0(0.0)
“P<0.05, “P<0.01, "P<0.001
5. 347 Srme F4 eFE
7Fg el A A eF stalg Ao tigk disl JEE Table 189 eI AT
A @ sagAd g ds FEd Wa AT ATy ga
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Table 18. Conversation with children about school foodservice.

Variables N %
Frequently 42 32.8
At times 31 63.3
All most not 4 3.1
Not at all 1 0.8
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Table 19. Demands for school foodservice. N(%)
Variables Students Parents x%/P
Seasonal food should be various 7(12.5) 51(39.8)
It should be a menu that contains
The most balanced nutrients 33(58.9) 59(46.1)
demanded 19.987/
factor of It should be recipe using less oil such as -
desirable  roasting and steaming rather than frying 589 11(86) 0.001
eating habit Not to use sugar, salt etc 2(3.6) 3(2.3)
Make better own taste for Korean food 9(16.1) 4(3.1)
Korean menu 1(1.8) 8(6.3)
The most Taste of food 19(33.9) 6(4.7)
important Well-balanced nutrition 14(25.0) 86(67.2) 46351/
factor of
<chool Hygienic conditions 142500 16(125  0.000
foodservice Variety of menu 5(8.9) 11(8.6)
Reasonable price 3(5.4) 1(0.8)
Unbalanced eating habit has been fixed 14(25.0)
Cut down the amount of junk food with 8(14.3)
Good changes eating regular meals
through school Considering nutrition and health when 13(23.2) - -
foodservice pick up '
Got interested in korean food 1(1.8)
Nothing much has changed 20(35.7)
Foodservice's Very necessary 4(7.1)
information Necessary 18(32.1)
and
education’s So-so 19(33.9) - -
necessity
about Korean Not necessary 9(16.1)
foods Not very necessary 6(10.7)

"P<0.05, “P<0.01, "P<0.001
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Table 20. Practice score of dietary behavior guidelines.

Item Total

Consuming various fruits and vegetables 4.36+0.81"
Drinking milk at least twice a day 2.57+1.26
Taking less snack or fried food 3.25+1.07
Limiting consumption of fast foods like hamburgers and pizza 3.79+1.01
Taking less instant food or processed food 3.63+£0.97
Knowing a good weight according to height 3.74%1.18
Increasing physical activity exercising everyday 3.47+1.03
Not being on a diet nutritionally imbalanced or too often 457+0.77
Not drinking alcoholic beverages 4.38+1.15
Limiting consumption of carbonated drinks 3.53%1.30
Drinking water frequently 3.91+1.02
Not skipping breakfast 4.55+0.88
Having dinner at proper time 3.60+1.10
Not eating all at once 3.77+0.88
Not eating junk foods 3.79+1.04
Reading a food label of processed foods 4.21+0.97
Having a rice meal at least twice a day 4.66+0.65
Having a meal with rice and various side dishes 4.34+0.81

Total mean 3.89+0.43

D" Mean+SD
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Table 21. Relationship of perception related factors between students

and their parents.

Parents

Preference Positive perception

Interests

Students

0.072

-0.031
-0.149

0.120

0.142
0.049
0.032

Interests

0.018

Preference

0.018

Positive perception

"P<0.05, “P<0.01, "P<0.001
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Table 22. Comparison of students’ perception of Korean food according

to the conversation about school foodservice at home.

Conversation with
foodservice at home

Variables At times or t-value P

F tl
reauently Not at all
Interest in Korean foods 3.50+1.15" 3.39£0.88 0.367 0.715
Preference for Korean foods 4.00+0.86 4.18+0.72 -0.780 0.439

Positive perception of Korean foods  4.28+0.55 4.31+£0.46 -0.236 0.815
D Mean+SD

"P<0.05, "P<0.01, "P<0.001
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Table 23. The relationship with the factors related to perception about

Korean food and satisfaction of school foodservice.

Satisfaction about food attribute

) Overall
Variables Hisfact ) ) Quality of
satstaction Taste Vagg‘gl of Nutrition %r(l)&lggg ~ food
ingredients
Interests 0.407" 0.403™ 0.235 0.213 0.252 0.268"
Preference 0.478™ 0.380" 0.053 0.222 0.328" 0.331°
Positive perception 0.383™ 0.363™ 0.189 0.492" 0.424™ 0.500""
Dietary behavior * " .
guidelines 0.414 0.346 0.267 0.387 0.405 0.335

P<0.05, "P<0.01, "P<0.001
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ADbstract

Perception of Korean traditional foods and satisfaction
levels of foodservice based on Korean foods in middle

school students and parents

Bae, Yu Mi
Major in Nutrition Education
Graduate School of Education

Sungshin Women'’s University

The purpose of this study was to investigate the perception of Korean
traditional foods, satisfaction degree of foodservice and dietary behavior
guidelines to the first grade in the middle school students and their
parents having been provided foodservice based on Korean foods unlike
that of the elementary school. This study was to suggest possibility of
utilizing Korean-style foodservice and its development direction. In order to
do this study, satisfaction level of foodservice in elementary school was
investigated in March 2009 just before having Korean-style foodservice

provided, and in November 2009 after 9 months of having Korean-style



foodservice provided, perception of Korean traditional foods, dietary
behavior guidelines, and satisfaction level of foodservice in middle school
was Investigated regarding 57 middle school 1st graders. In case of
parents, perception of Korean traditional foods and satisfaction level of
foodservice was investigated regarding 131 in number(55 parents of
middle school freshmen, and partially parents of high school students, 76
in number, who are provided with the same foodservice as middle

school).

The results of this study are summarized as follows.

1) Average age of objected students was 12.3 years old in full, and
gender showed similar distribution. Regarding to family type, there were
nuclear family mostly, and meal preparation was made by their mothers
mainly. Age category of the parents was 41-50 years old mostly, and their
jobs were professional administration posts largely.

Average height of students was 156.8cm, and average weights were
surveyed as 45.0kg, and they showed low weight of 18.3kg/m” in average
BML

2) Degrees of interests, preference, perception on the Korean traditional
food along with intake intention were lower than their parents, and

students and their parents answered to have interests in the food through



‘Home training.” Also, preference reasons on the Korean traditional food
were appeared ‘Palatability’ from students, and “Palatability’ and ‘Good for
health due to natural food from their parents. As merits of the Korean
traditional food, students and parents together counted ‘Good nutrition’
‘Palatability’ in order. Preference degree on the Korean traditional food
kinds was 3.96 points among 5 full marks, and showed ‘Beverages’,

Korean-Style rice cake and cookie’, ‘Noodles’, in order. Also, intake
frequency was investigated high such like ‘Rice’, ‘Kimchies’, ‘Soup’, in

order.

3) In the survey of satisfaction degree on the foodservice, total average
score was 3.67 points among 5 full marks at the elementary school season,
but the objected students at the middle school showed 4.18 points, higher
scores than that of elementary school. Also, it was evaluated high
significantly in the articles of ‘Nutrition’, ‘Cooking method’, ‘Quality of food
ingredients.” Most students were satisfied about provision of Korean-style
foodservice, and parents showed great satisfaction. Students satisfied with
the Korean food because of ‘Good taste’ and parents ‘Good for children’s
growth and health. Students were satisfied with the provision of sauces
having been made directly at school, and parents’ satisfaction on this was

higher.



4) Regarding to conversation degree on the school foodservice together
with their children, there were a lot of parents who answered ‘At times’
mostly. In the question on the most required factors for desirable dietary
life, students answered such like ‘It should be a menu that contains
balanced nutrients’, and parents responded ‘It should be a menu that
contains balanced nutrients’ and ‘Seasonal food should be various.
Responding to question about most important factors in the school food
service, students answered such like ‘Taste of food’, parents ‘Well-balanced
nutrition.” Regarding to improved things through school foodservice, most
students showed ‘Nothing much has changed.” ‘Unbalanced eating habit has
been fixed' in order, and they recognized provision information on the
Korean traditional food and education’s necessity as a little necessary or
common. Total average scores of dietary behavior guidelines were appeared
as 3.89 points among 5 full marks, and the degree showed high such like
‘Having a rice meal at least twice a day.” ‘Not being on a diet nutritionally

imbalanced or too often’, ‘Not skipping breakfast’ in order.

5) Significant correlation between perception-related factors on the
Korean traditional food from students and their parents was not appeared,
and also students’ perception about Korean food according to conversation
degree on the school foodservice at homes did not show significant

differences.



6) As there showed positive correlation between perception-related
factors on the Korean traditional food and satisfaction degree on the
foodservice from students, it was surveyed that the higher they had
perception on the Korean traditional food, the higher satisfaction degree on

the foodservice was appeared.

From the above results, satisfaction degree of foodservice based on
Korean foods showed very high, and thus positive effects on provision of
the Korean style-foodservice and its development could be expected
afterwards. Also, students’ perception on the Korean traditional food was
appeared lower than their parents, and schools are encouraged to lead
desirable dietary life of students through education on the excellence of

Korean traditional food along with providing the Korean-style foodservice.
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