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The Intake, Preference, and Utilization of Kimchi
in Female High School Students

Eun-Sook Park,' Kyoung-Hee Lee”

Department of Home Economics Education, Wonkwang University, Iksan, Korea
Department of Home Economics Education,” Graduate School of Education, Wonkwang University, Iksan, Korea

ABSTRACT

The purpose of this study was to investigate the intake, preference, and utilization of kimchi in female high school students. A
questionnaire was used as the instrument of investigation. The subjects were 371 female high school students in Chonbuk
province. More than 80% of the subjects had eaten 8 kinds of kimchies : Korean cabbage kimchi, cubed radish kimchi, radish
leaves kimchi, green onion kimchi, salted cucumber, watery radish kimchi, radish root & leaves kimchi, and Korean wild radish
kimchi. The subjects living in urban areas ate more stalk of sweet potato kimchi and leaf mustard kimchi, however the subjects
living in rural areas ate more sedum kimchi. The subjects in large families ate more leaf mustard kimchi and sedum kimchi. The
preferred kinds of kimchi were radish kimchi, Korean cabbage kimchi, cubed radish kimchi, and cucumber radish kimchi. Seventy-
four point four percent of the subjects liked kimchi, whereas 1.6% of them disliked it. The reason eating kimchi was ‘custom ' (59.0
%), ‘taste’(30.7%), ‘nutrition’(4.3%), ‘traditional food (2.7%), and ‘parents advice (2.7%). 38.4% of the subjects in urban area ate
kimchi for taste whereas 25.0% of them in rural area did. They preferred ‘well fermented’, ‘hot', and ‘very pungent kimchi. The
preferred dishes made with kimchi were stir-fried rice with kimchi, kimchi stew, pan-fried kimchi, and rice with bean sprouts &

kimchi. (Korean J Community Nutrition 5(4) : 598~607, 2000)
KEY WORDS : kimchi - adolescent females.
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Table 1. General characteristics of female high school students

Frequency Y%

Residential ~ Urban 159 429
area Rural 212 57.1

Subtotal 371 100.0
Family Nuclear 305 82.2
type Extended 66 17.8

Subtotal 371 100.0
Housing Detached 285 76.8
type Apartment 86 23.2

Subtotal 371 100.0
Mother's Yes 134 36.1
job No 237 63.9

Subtotal 371 100.0
Family Less than 1,000,000 won 186 52.4
income 1,000,000 - 2,000,000 won 135 38.0
(per month)  \pore than 2,000,000 won 34 96

Subtotal 355 100.0
Total 371 100.0
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Table 2. Types of kimchi eaten by female high school students

Rank Type of kimchi Frequency(%)
1 Korean cabbage kimchi(]3=7]1%]) 371(100.0)
2 Cubed radish kimchi(Z+7]) 349( 94.1)
3 Radish leaves kimchi(@5-7 %) 342( 92.2)
4 Green onion kimchi(z}7x]) 336( 90.6)
5 Salted cucumber($.0]=)) 326( 87.9)
6 Watery radish kimchi(Ex]1]) 324( 87.3)
7 Radish root & leaves kimchiEZ7 X)) 300( 80.9)
8 Korean wild lettuce kimchi(z2E#7)7]%]) 298( 80.3)
9  White kimchi(®Zx]) 238( 64.2)

10 Leek kimchi(s:3:713]) 176( 47.4)
11 Leaf mustard kimchi(ztZx]) 165( 44.5)
12 Stalk of sweet potato kimchi(Tv}£7]7x]) 150( 40.4)
13 Water dropwort kimchi(@] 2] 71 X)) 143( 38.5)
14  Cucumber kimchi(Q o)A wto}) 139( 37.5)
15 Green pepper kimchi(E1F74]) 105( 28.3)
16 Wrapped kimchi(8.27]3]) 105( 28.3)
17 Korean cabbage kimchi(t}etz13}) 98( 26.4)
18 Radish sobaki(#$-24}o]) 90( 24.3)
19 Eggplant kimchi(Z}=171%]) 90( 24.3)
20 Sedum kimchiEWE714]) 78( 21.0)
21 Oyster & cubed radish(Z22+5 7)) 75( 20.2)
22 Spinach kimchi(A|&x7x]) 66( 17.8)
23 Garlic kimchi(m}=714]) 64( 17.3)
24 Cabbage kimchi(%u]371x]) 60( 16.2)
25 Suk kimchi(z712}) 28( 7.5)
26 Jang kimchi(Zz X)) 22( 5.9)
27 Bamboo kimchi(E4£71X]) 18( 4.9)
28 Korean cabbage mixed kimchi(#]3=4]8kA}) 16( 4.3)
29 Flatfish sikhae(7}2}=) 4 3f) 13( 3.5
30 Bineul kimchi(H]|571x)) 12( 3.2)
31 Mixed kimchi@ddutz]) 10( 2.7)
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Table 3. Effects of residential area on type of kimchi eaten by female high school students
Frequency Urban Rural
100 - 90% Korean cabbage kimchi(e}3=7%]) Korean cabbage kimchi(¥]3=7)%])
Cubed radish kimchi(Zt571) Cubed radish kimchi(Z}57])
Radish leaves kimchi(d57x]) Radish leaves kimchi(@% 71 %]
Green onion kimchi(z} 71 %))
90 - 80% Green onion kimchi(z} 7 A}) Watery radish kimchi(®]0])
Salted cucumber($ 0] A}) Salted cucumber(2.0]%])
Watery radish kimchi(& ] u]) Radish root & leaves kimchiZZt7A])
Korean wild lettuce kimchi(zzE w7} ])
80 -70% Radish root & leaves kimchi@E2+7 X)) -
Korean wild lettuce kimchi(z1Ewj7] 7))
70 - 60% White kimchi(#7) %)) White kimchi(®71))
Stalk of sweet potato kimchi(xL7-v}&7] A3 )*
60 - 50% Leaf mustard kimchi(zt7} x])* Leek kimchi(®371])
50 - 40% Leek kimchi¥-F4x]) Water dropwort kimchi(®]u2] 2 x])
40 - 30% Water dropwort kimchi(®|1}a] 71 A)) Cucumber kimchi _9_0]/\\51-0])
Cucumber kimchi(@ o] 4g}o]) Leaf mustard kimchi(zt7 2])*
Korean cabbage kimchi(t}a} X)) Green pepper kimchi(En3714])
Eggplant kimchi(7}A] 2 A])
30 -20% Wrapped kimchi(2 471 4]) Sedum kimchiEU&E7 x])*
Radish Sobaki(F-$-4-u}o]) Wrapped kimchi(¥271x])
Opyster & cubed radish(Z72-%7]) Stalk of sweet potato kimchi(zZ-v}&7] 7 X|)*
Green pepper kimchi(®1137]:}) Korean cabbage kimchi(upat71A])
Garlic kimchi(elsZA])
Radish Sobaki(¥--$¢-A1uto])
Spinach kimchi(A] g-X] 1 A})
20-10% Cabbage kimchi(gkai3=71x]) Eggplant kimchi(7}x] 4 A])
Spinach kimchi(A] F-X 21 X]) Oyster & cubed radish(272-57])
Garlic kimchi}tsZAX]) Cabbage kimchi(Fuj5=714])
Suk kimchi(szZA])
10- 0% Sedum kimchiEUE7A])* Suk kimchiz7A])
Jang kimchi(2 ) Jang kimchiEZ 1)
Bamboo kimchiE#21A)) Korean cabbage mixed kimchi(a]34J2=])
Korean cabbage mixed kimchi(a]5=4dd}=]) Bamboo kimchi(&E£7 X))
Flatfish sikhae(z}x}u] 4l 3}) Flatfish sikhae(z}2}1) 2] &)
Bineul kimchi(®| 57 X]) Bineul kimchi(®]EZA])
Mixed kimchi(43u}=]) Mixed kimchi(a1ukx])
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Table 4. Effects of family type on type of kimchi eaten by female high school students

Frequency Nuclear Extended
100 - 90% Korean cabbage kimchi(sj5=714})’ Korean cabbage kimchi(s]3=7)2])
Cubed radish kimchi(Z+57]) Cubed radish kimchi(Zt+71)
Radish leaves kimchi(gd5714]) Green onion kimchi(3}7] x])
Green onion kimchi(}7 X))
90 - 80% Salted cucumber( 0]]) Radish leaves kimchi(gdF714])
Watery radish kimchi(Ex}v]) Leaf mustard kimchi(ztz] x])*
Radish root & leaves kimchi(Ez1 X)) Salted cucumber(2 0}%])
Korean wild lettuce kimchi(zzEw|7]7x]) Watery radish kimchi(Fjn])
Radish root & leaves kimchiZzt714])
Korean wild lettuce kimchi(iLZ-#]7]7)x])
80 - 70% - -
70 - 60% White kimchi(®7] X)) White kimchi(®7] %))
60 - 50% - Leek kimchi(®-271x])
50 - 40% Leaf mustard kimchi(ztzd x])* Water dropwort kimchi(z|1}2] 7 x])
Leek kimchi37x])
Stalk of sweet potato kimchi(z17u}=7]74])
40 - 30% Cucumber kimchi(® 0] 4-8}e]) Stalk of sweet potato kimchi(Z7rt&7]7x))
Water dropwort kimchi(=]v}2] 7 x]) Cucumber kimchi(@. o] A1to])
Wrapped kimchi(2.871 %))
Sedum kimchiEUE 2 ))*
Green pepper kimchi(EE1137%])
Eggplant kimchi(Z}A] 71 1))
30-20% Green pepper kimchi(E13713]) Garlic kimchi(e}=71x))
Korean cabbage kimchi(t}2t7)x]) Korean cabbage kimchi(}1t7]])
Wrapped kimchi(847] 2}) Cabbage kimchi(Ful371%])
Radish Sobaki(5-$-4uto}) Spinach kimchi(A] 3271 a})
Eggplant kimchi(7}x) 7 %))
Oyster & cubed radish(Z2F7])
20-10% Sedum kimchi(BU-&71x])* Opyster & cubed radish(Z72}5-7])
Spinach kimchi(*]&x17 X)) Radish Sobaki(¥-$-2uto])
Garlic kimchi(m}s7 A))
Cabbage kimchi(%}ull37]
10-0% Suk kimchi(=714]) Suk kimchi(&z1])
Jang kimchi(%14]) Bamboo kimchi(&4:71%])
Bamboo kimchiF¢72]) Jang kimchi(%7) %))
Korean cabbage mixed kimchi(a})3=43ulz]) Korean cabbage mixed kimchi(al|3=43u}=])
Flatfish Sikhae(Z}#}=) 2] 3}) Bineul kimchi(®]&2 )
Bineul kimchi(]&71x)) Mixed kimchi(4]a}=])
Mixed kimchi(4{¥})) Flatfish Sikhae(7}}u] 4] &)
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Table 5. Effects of residential area, family type, housing type, mother's job, and family income on preference. for kimchi in female high
school students

Radish Korean cabbage Cubed radish ~ Cucumber Leaf mustard, Green onion, Mixed
kimchi kimchi kimchi kimchi perilla kimchi leek kimchi kimchi
DeAAR)  MFLARH  @FNH (LAAR - AHAR @ - FRAAR) @HAR)
Mean + SD  Mean £ SD Mean + SD  Mean + SD Mean + SD Mean £ SD  Mean + SD

Residential Urban 389 +0.75 390+ 0.78 3.80 + 079 3.65 + 087 353 +0.85 316 £ 105 296 + 0.78

area Rural 408 + 082 3.89 + 076 3.85+0.83 348 +£098 3.56 +£ 097 308 £ 1.06 2.84 + 0.81
Significance *

Family Nuclear 394 + 079 3.86 + 076 3.84 £ 081 358 £ 094 353+ 093 314 £ 1.06 287 +0.78

type Extended 429 + 074 4.03 +0.81 380+ 079 343 £093 3.63 090 300 +1.02 298 £ 0385
Significance *

Housing Detached 400 + 0.81 3.89 =074 3.81 £ 080 349 £ 094 3.55 + 091 3.05 +1.04 283 +0.77

type Apartment 399 + 0.76 390 + 0.85 3.90 + 0.85 3.76 £ 090 3.55 + 096 3.33 £ 1.07 3.07 £ 0.86
Significance * * *

Mother's Yes 405 + 083 387 +080 3.84 +078 354 £09 3.52 + 091 299 +1.10 278 £ 0.87

job No 397 +£ 078 391 +0.75 3.83 £ 083 3.56 £ 093 3.56 + 093 318 £ 1.02 295 + 0.74
Significance

Family -100%H 402 £+ 080 3.87 +0.77 3.84 +0.81 355+ 094 3.62 = 0.89 3.6 £ 1.03 289 + 0.80

income 100-200 397 £ 078 3.89 £ 072 3.75+ 078 350+ 1.00 338 £093 299 +£1.05 281 +0.72
200- 300 400 + 077 4.00 £ 0.77 4.17 £ 0.86 344 + 086 3.78 + 0.88 317 £ 115 3.19 + 0.98
3000]4+ 413 +£1.02 4.00 + 121 4.00 = 082 406 + 068 394 £ 1.12 375+ 129 307 £1.16
Significance * *

Total 399 £ 081 390 +0.78 3.83 +0.81 357 £ 095 355 %092 312 £ 1.06 290 + 0.81

*:p <0.05 ** 1 p <001

Table 6. Effects of residential area, family type, housing type, and mother's job on kimchi preference in female high school students

Like very much Like Just Dislike Dislike very much Total Sienificance
Frequency(%) Frequency(%) Frequency(%) Frequency(%) Frequency(%) Frequency(%) &

Residential  Urban 46(28.9) 78(49.1) 32(20.1) 1(0.6) 2(1.3) 159(100.0)
area Rural 54(25.5) 98(46.2) 57(26.9) 2(0.9) 1(0.5) 212(100.0)
Family Nuclear 73(23.9) 147(48.2) 82(26.9) 1(0.3) 2(0.7) 305(100.0) **
type Extended 27(40.9) 29(43.9) 7(10.6) 2(3.0) 1(1.5) 66(100.0)
Housing Detached 75(26.3) 138(48.4) 68(23.9) 3(1.1) 1(0.4) 285(100.0)
type Apartment 25(29.1) 38(44.2) 21(24.4) 0(0.0) 2(2.3) 86(100.0)
Mother's  Yes 35(26.1) 67(50.0) 29(21.6) 2(1.5) 100.7) 134(100.0)
job No 65(27.4) 109(46.0) 60(25.3) 1(0.4) 2(0.8) 237(100.0)
Total 100(27.0) 176(47.4) 89(24.0) 3(0.8) 3(0.8) 371(100.0)
*x* 1 p < 0.01
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Foletn wusiel B 7ol Aush Muy W ddmAel @ W AW oMY 1A stolEn & £ Aok &4
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(1988)2 =@ AH|AE 1A e HGs] $A4H0 A} & BE 46.3%, Wl % 36.4%, BA ¥& % 17.3%%
A b3, AX Fom, @A 93, sheste] ik BE AE Bt 2 AT fhy cluAlsol e e o e 4
Azgctn Bastgeh A3 (199D dFshA S48 Uk 28y avAbEe] AX 9 i sto] A2 As AT
AR E o] AY £ AR FY/tF FobAH, vEll ke A3 FEE(1988)9 dTge v Abelrt )
C9} carotene AAXY W 2 7HX7 7P Eoba B QUth
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Table 7. Effects of residential area, family type, housing type, and mother's job on reasons for kimchi consumption in female high school stu-

dents
Custom Taste Nutrition  Traditional food Parents' advice Others Total Significance
Frequency(%) Frequency(%) Frequency(%) Frequency(%) Frequency(%) Frequency(%) Frequency(%)
Residential Urban 79(49.7) 61(38.4) 6(3.8) 3(1.9) 8(5.0) 2(1.3) 159(100.0) *
area Rural 140(66.0) 53(25.0) 104.7) 7(3.3) 2(0.9) 0(0.0) 212(100.0)
Family Nuclear 184(60.3) 90(29.5) 12(3.9) 8(2.6) 9(3.0) 2(0.7) 305(100.0)
type Extended 35(53.0) 24(36.4) 4(6.1) 2(3.0) 1(1.5) 0(0.0) 66(100.0)
Housing  Detached  176(61.8) 85(29.8) 10(3.5) 7(2.5) 6(2.1) 1(0.4) 285(100.0)
type Apartment 43(50.0 29(33.7) 6(7.0) 3(3.5) 44.7) 1(1.2) 86(100.0)
Mother's  Yes 79(59.0) 38(28.4) 7(5.2) 5(3.7) 4(3.0) 1(0.7) 134(100.0)
job No 140(59.1) 76(32.1) 9(3.8) 5(2.1) 6(2.5) 1(0.4) 237(100.0)
Total 219(59.0)  114(30.7) 16(4.3) 10(2.7) 10(2.7) 2(0.5) 371(100.0)
p <0.01

Table 8. Attitudes of female high school students on necessity of
kimchi intake

Table 10. Ingredients considered important in kimchi preparation by
female high school students

Frequency(%) Rank Materials Frequency(%)
Intake important 97( 28.4) 1 Hot pepper powder 351(94.6)
Intake necessary 190( 55.7) 2 Salt 345(93.0)
Intake not important 52( 15.2) 3 Garlic 342(92.2)
No idea 2( 0.6) 4 Ginger 325(87.6)
Total 341(100.0) 5 Sesame 325(87.6)
6 Carrot 298(80.3)
Table 9. Preferences of female high school students on kimchi flavor 7 Sugar 290(78.2)
Frequency(%) 8 Green onion 255(68.7)
Fermentation Rare 101( 27.3) 9 MSG 243(65.5)
Well fermented 216( 58.4) 10 Rice glue 220(59.3)
Sour 53( 14.3) 1 Salted anchovy 200(53.9)
Total 370(100.0) 12 Leek 198(53.4)
Spiciness Very hot 33( 8.9 13 Salted shrimp 194(52.3)
Hot 260( 70.5) 14 Korean green onion 184(49.6)
Not hot 76( 20.6) 15 Radish 171(46.1)
Total 369(100.0) 16 Onion 154(41.5)
Sauce amount  Very much 18( 4.9 17 Pear 93(26.7)
Much 235( 63.8) 18 Green pepper 98(26.4)
Small amount 105( 28.5) 19 Oyster 86(23.0)
Very small amount 9( 2.4) 20 Leaf mustard 83(22.4)
Total 367(100.0) 21 Sliced red pepper 77(21.0)
6) AN #Mg MIE HBA - FA=(1995)2 27, vhs, A%, EAA
HEHAE 2 W AHgske FAR g Asre  dFHolztm Rusch £ ddRt 3 50% ool 10%F
Table 103} 2ttt wjFAA o Hrtets FARE AA  F ol RAEE #rlshe Ao Fou —%3}04 v 2]
SUA 3 80%01de] TEANR. A7, i, A% B, A: BE £59 2ARe} o] ¢ BgH e 2=
Yo o GERT SUMAD, 60~60%7 ST RE  AFOIH, JUvt BnF BHA AEAE ¢+ AA.
A, tig}, 2r 89 3FFo|L, 40~60%c FEE, EX
A, 5, AL E9 F5, SRR 1EFRIL, 40%0)% 4. 4NE °188 a4 N2k
T T e ‘ AAE o188 &4 7| ZEE Table 117 2o] A%
ol En®, 2. 7% Ande 5ERU, o j
. - 5 . m<4.52 L BARN 440, FADA38), AAFUEY
FAT WERATHE AAT 92 W 2271F. % 05 pxem3.00, 2073.82), 2AAHETE), 2
5. ¥¢, aF0 BeHog WiHe ARy sges, T
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Table 11. Preferences for kimchi dishes by residential area, family type, housing type, and mother's job in female high school students

Stir-fried rice Kimchi stew Pan-fried Rice with  Mandu with Kimchi soup Seaweed rice
with kimchi kimchi bean sprouts kimchi with kimchi
& kimchi
FHAFSED #HAR M) #ARR) @FHAZUEY @AITH) FHA=) @A
Mean + SD Mean + SO Mean + SD  Mean = SD Mean =+ SD Mean £ SD Mean + SD
Residential Urban 448 £+ 0.59 445 + 069 439 + 069 4.03 +0.94 3.81 +088 387 £089 375+ 0.88
area Rural 4.54 + 0.64 444 + 076 437 +0.81 389+ 107 404 +£094 379 £1.01 375+ 096
Significance *
Family Nuclear 4.50 £ 0.60 441 £ 073 435+ 074 391 +£102 3.88+089 377 £ 096 373 + 091
type Extended 4.60 + 0.70 459 + 072 450 £ 085 412+ 1.02 421 +£1.02 4.06 £ 094 386 + 097
Significance b *
Housing Detached 4.53 + 0.58 443 + 073 438 +074 394 +1.00 401 £088 378 £096 3.75+ 091
type Apartment 447 + 0.73 446 + 075 435+ 082 399+ 1.09 372+ 1.01 394 +£096 3724098
Significance *
Mother's  Yes 4.60 £ 0.56 449 + 065 440+ 070 3.89+1.06 380+ 089 3.74 £ 095 3.73 £ 095
job No 4.47 + 0.65 441 + 077 437 +£079 398 +1.00 403+ 093 387 £097 377 +0.82
Significance *
Total 4.52 + 0.62 444 + 073 438+ 076 395+ 1.02 394 £091 382 096 3.75=+092
Pork stew Noodles with Noodles with Pizza with  Cold noodles Hamburger  Spaghetti with
with kimchi  mixed vegetables  kimchi kimchi with kimchi ~ with kimchi kimchi
& kimchi ,
FAXNHAZNYE)  AAZA FAA=5) @AY @AEE) @HAAHA) GHA2=FHAEH)
Mean + SD Mean + SD  Mean + SD_ Mean + SO Mean + SD Mean + SD  Mean + SD
Residential Urban 343 +1.05 310 £ 101 329 +094 326+ 093 313 £096 3.16 £ 094 227 + 092
area Rural 3.77 £ 1.08 362+ 112 343 +105 340+ 1.01 327 +1.02 3.18 £ 100 295+ 0.98
Significance ** rk
Family Nuclear 3.58 + 1.06 335+ 110 332+ 1.00 331 +096 3.16 £ 098 3.15+ 097 285+ 095
type Extended 3.82 £ 1.16 364 + 109 358+ 099 350+ 1.07 342+ 1.04 327 +096 3.02 098
Significance
Housing Detached 3.68 £ 1.07 346 £ 112 340 £ 099 335+ 096 3.22+098 3.17 £ 095 292 + 0.94
type Apartment 3.39 = 1.08 320+ 1.03 329+ 1.04 331 +102 317 £ 105 3.16 +£1.03 274 + 0.99
Significance *
Mother's  Yes 356 + 1.10 336 £ 1.07 327+ 093 325+ 094 3.07+093 304 £098 278 £ 090
job No 3.66 + 1.06 342+ 112 342+ 104 340 +1.00 329 +1.02 324 +£095 294 + 098
Significance *
Total 3.62 + 1.08 340 £1.10 337+ 1.00 334 +098 321 £099 3.16 + 097 287 +0.95
*:p <005 ¥x 1 p < 001 % p < 0.001
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