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Abstract

The purpose of this study was to examine the recognition about food preparation and cooking ability of college
students majoring in food & nutrition and others. Data were collected from 729 students residing in Chonbuk area
by using a self-administered questionnaire. Food and nutrition major students got significantly higher scores than
non-major ones in the recognition of significance and interest in cooking activity. Both food and nutrition major and

non-major female students recognized the necessity of cooking ability than non-major male students.

Sixty eight

percent of the subjects answered that they have aided often his or her family to cook at home. The students
majoring in food and nutrition were interested in various fields such as Korean, western style and fusion food. Most
of the respondents learned how to cook from family at home; however major students have learned cooking not
only from family but also from various channels such as culinary school, TV and books. The practical use of
knowledge about food science was very low in most respondents. The cooking methods used frequently were
sauteing, broiling and deep-fat-frying. This study showed that both food and nutrition major and non-major students
recognized the necessity of cooking ability and had interests in cooking activity, but cooking ability of non-major
ones was significantly lower than that of major students, and the traditional consciousness that women have to take

charge of cooking at home tends to be decreasing.
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Table 1. Demographic characteristics of subjects N(%)
Food & nutrition major Non-major
Total
female female male
Age <19 69(21.3) 67(25.4) 43(30.5) 179(24.5)
20~21 194(59.9) 135(51.1) 41(29.1) 370(50.8)
(years) 2< 61(18.8) 62(23.5) 57(40.4) 180(24.7)
Residence. area Utban 233(71.9) 198(75.0) 104(73.8) 535(73.4)
Rural 91(28.1) 66(25.0) 37(26.2) 194(26.6)
Total 324(44.5) 264(36.2) 141(19.3) 729(100.0)
Table 2. The ways of thinking about cooking activity by 5-point likert scale. (M+SD)
. Non-major
Major formale e Mean F-value
Significance of cooking activity 4,07+0.59" 3.78+0.65° 3.65+0.65° 3.83+0.65 28.08"
Degree of chinking as science 3.70+0.66" 3.4640.63" 3.41+0.68" 3524071 13417
for cooking
Pleasure of cooking 3.934+0.76° 3.744091° 3.64+0.83° 3.774+0.80 7397
Necessity of cooking ability 4.18+0.60" 4.0740.72" 3.90+0.72° 4.05+0.74 898"
Easiness of cooking 2.80+0.91° 2.82+0.95" 3.10+0.80° 2914091 5927
"p<.01, "ip<.001
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Fig. 1. The difficult parts in cooking activity.
(MF-food and nutrition major female: N=146,
NF-non-major female: N=106,

NM-Non-major male: N=37)
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Fig. 2. The degree of interestedness in cooking activity.
(MF-food and nutrition major female: N=324,
NF-non-major female: N=263,

NM-Non-major male: N=141)

Table 3. The meaning of foods. N(%)
Major formale Non-majot rale Total x?

Solution of hunger 39(12.0) 50(18.9) 29(20.6) 118(16.2)
Satisfaction of preference 142(43.8) 126(47.7) 67(47.5) 335(46.0) 13.576"
For social function 34(10.5) 23(8.7) 9(6.4) 66(9.0)
For nutrition and health 109(33.6) 65(24.6) 36(25.5) 210(28.8)
Total 324(44.5) 264(36.2) 141(19.3) 729(100.0)

:p<.05
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Table 4. The participating frequency and gender role for cooking activity at home. N(%)
. Non-Major p
Major female male Total *
Doing all
. 13( 4.9 7( 5.0 40( 5.
Participati cooking activity 20062 (49 (50 53 10.171
iy 1:.};: e Daily aided 48(14.9) 39(14.8) 13(9.3)  100( 13.8) ~NS)
quency Often aided 227(70.3) 170(64.6) 100(71.4) 497( 68.5) o
Never aided 28( 8.7) 41(15.6) 20(14.3) 89( 12.3)
Total 323(44.5) 263(36.2) 140(19.3) 726(100.0)
Female 30( 9.3) 19( 7.2) 22(15.6) 71( 97
Male 6( 1.9) 4( 1.5) 2( 1.4) 12( 1.6)
Charge of According to 15.007
. 21 X 113(80. 591( 81.1
cooking circumstances 259(799) o830 ®0.1) (811 (N.S)
All together 27( 8.3) 22( 8.3) 3(2.1) 52( 7.1
Others 2( 0.6) 0( 0.0) 107 3 04)
Total 324(44.5) 264(36.2) 141(19.3) 729(100.0)
N.S. : Not significant
(%)
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Fig. 3. Interesting fields of cooking answered by the
subjects who are much and very much interested in
cooking activity.

(MF-food and nutrition major female: N=210,

NF-non-major female: N=108,

NM-Non-major male: N=50,

multiple choices were allowed.)
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Fig. 4. The channels of learning cooking method.
(MF-food and nutrition major female: N=324,
NF-non-major female: N=264,

NM-Non-major male: N=141,

multiple choices were allowed.)
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Table 5. Degree of helpfulness of cooking class at school
to acquire cooking technics and practical usefulness of
knowledge about food science by 5-point scale. (M+SD)

Degree of Practical
helpfulness usefulness
Major 3.27+0.83" 2.97+0.80"
Non-major female 2.61+0.83° 2.45+0.89°
Non-major male 2.46+0.99" 2.56+091°
F-value 5949 2902
m:.p<.001
Others o
[INM
Baking & |NF
broiling
L 1
Boiling *—j
L -

Pan frying

Deep-fat
frving

X2=9.21
(p=.213)

Braising

(%)
4 15 30 45

Fig. 5. Cooking methods that used frequently by
respondents.
(MF-food and nutrition major female: N=320,
NF-non-major female: N=245,
NM-Non-major male: N=133)
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Table 6. Acquisition state of the certificate of qualifications
related to cooking(multiple choices were allowed). N)
Non-major Non-major

Technical fields Major
female male

Korean style 114 11 4
(&2 z87154h
Western style 39 12 5
(FA 2 715Ah
Chinese style 2 1 3
(F4&8715Ah
Japanese style 5 5 5
(&2 =8 7154h
Swellfish cooking - - 1
(Foj &2 71 54h
Confectionary(#] 7] 5AhH 5 2 4
Breads(A ¥ 7] 5AH 10 9 7
Cooking industry technician 10 2 1
(= 39714h

Total 185 42 30
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Table 7. Self-evaluated cooking ability of subjects N(%)
. Non-major p
Major temale male Total x

I have high skills to cook 19(5.9) 72.7) 5(3.5) 314.3)
I can prepare a daily meal 200(61.9) 140(53.4) 76(53.9) 416(57.3) 12.834°
I can cook just simple foods 92(28.5) 97(37.0) 50(35.5) 239(32.9) ’
I have no any skills to cook 12(3.7) 18(6.9) 10(7.1) 40(5.5)

Total 323(44.5) 262(36.1) 141(19.4) 726(100.0)
" p<0.05
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Table 8. Level of ability to prepare some Korean tradition foods by 3-point likert scale. (M+SD)
Food Major Non-major F-value
female male
A% 2.65+0.51° 2.61+0.54° 2.41+0.58" 711"
B ¥y 2.35+0.61 2.3940.56 2.3940.62 1.01
o A% 2074043 1.80+£0.61° 1.55+0.64° 13.36"
Main dishes N b b -
a3 1.9840.49 1.66+0.51 1.69+0.70 572
s 2.06+0.62° 1.70+0.70" 1.79+0.67° 6.64"
s 2.16+0.48" 1.9740.62" 1.81+061° 729"
vl = %) 1454067 127+0.64° 1.26+0.48" 452"
L Qo1 A 1.7840.62° 1.35+0.62° 1.2440.54" 1952
Kimchies b b .
7 5-7) 1.54+0.51" 1.30+0.54 1.3040.56 5.24
Qrz) 1.2840.41 1.1940.53 1.2240.52 1.09
AT 1.834+0.46° 1.6340.51° 1.60+0.54° 523"
Foj = 1.46+0.55 1.3740.59° 1.29+0.61° 418"
FEZ 223+0.56° 201+0.62° 2.00+£0.58" 5217
Bol= 1.93+0.61° 1.81+0.54" 1.79+0.49" 2.547
Soups NEFX A= 1.684+0.62° 1.55+0.58" 1.35+0.48" 757"
SAZ 1.22+0.67 1.18+0.52 1.25+0.61 1.49
Zhi) & 1.2340.64 1.13+0.65 1.19£0.55 1.95
237 7) 2.01£045° 1.86+0.61° 1.624£0.52° 9.12™
AAv)gg 1.59£0.59° 1.33+0.58" 1.38+£0.54 6.72"
Zu 3@ 1.64+0.58° 1.20+0.59" 125+0.59" 11457
Steamed foods EEF 2.35+0.61° 2.18-_6-0.49: 2,0210.62: 7.92:*
X 1.74+0.64° 1.1940.67 1.17+£0.65 25.21
AR 1.2940.66 1.25+0.62 1.18+0.69 121
7HAGE 1.5040.58" 1.30+052° 121+051° 6.94"
AL B 1.53+0.61° 1.3140.58" 1.18£0.59° 6.017
Vegetable foods E%XM% 1.601-0.59"“ 1.14:1:0.60: 1.1810.54: 17.25::
A 2.04+0.52° 1.5940.62 1.3440.52 29.71
Q0] 2.00+0.48" 1.52+0.52° 1.3440.59° 2502
gHA 1.71+0.62° 1.20+0.55" 1.11+0.59° 28.34™
Az 1.53+0.62° 1.38+0.62° 1.16£0.59° 1221™
Braised foods fiﬂ Azxg 1.52+0.59" 1.2510.562 1.26io.52: 8.69::
R ES 1.534+0.52° 1.2540.55 1.12+0.61 9.92
5z 2.02+046° 168+£045° 1.36+0.64° 21627
Others 217 1.83+0.52* 1.5540.68 1.53+0.61° 10.25™
par il 2094045 1.90+0.52° 1.46+0.58" 7.82"
p<.05, ":p<.01, ":p<.001
T Ae A2 A ot BAE Bol A FoAon gAY O FFE 327408 HES
v &8 BE2 AdAF oz F4o] 7 =ga A Fo2 Uegten xg Ald zdg I A4
Togde A AT Aw, g, FA &4, 4 9 §8AEE AR EF 3" ojsle AxE
T TS FEYA THel B2 AE B F UM Ao ZAMGAEe] FR ol&ds ZEWS
. 2 E e PHoz SR 76.9%7F HE e, #017], 57 59 ¢£22 vEigt AzZosg
AAM WFe Rz v 439442 713 B B 3B2%7t dEEIIEA AEFE AS
WYk ofY TV, sta, g3, A& - A8 - ZA, SHRAL g - 4], F4, €A, AR AW 5 o 2
JEY 59 tgst mAE BA wlees Aoz ool A Bl ZF A Fol= 427, ¥ AF &
UERstth Sl 2 Rgo] XIVEF5Y o 42 3049 715A AAEE Hestn Qi
He dEE Ao v AF gyl Aol vlg Z 7S E ZAGE AT T4 35FFNA AF
Sz Aas] A #1778 A 6Z(2001) - 646 -
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Table 9. Level of ability to prepare some western foods

by 3-point likert scale. (M=£SD)
. Non-major
Food M F-val
© aor female male vae
Fried chicken 1.48+052 1.36+0.56 1.34+0.62 1.0t
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1. Marion Bennion, Barbara Scheule :
Prentice-hall, 1, 2000

Introductory Foods.

+0.63" 1.47+042° 1344055 7.54
Omlet 1.68_063a 147_042ab 134_055b 754" 2 s dmsoAed WA BRI AW G2
Pork chop  1.35+049" 1.2240.63" 1.15+0.62° 621 Sers A, 1720165, 2001
Omlet rice  1.92+0.58" 1914055 1.75+0.68° 421" 3 98% AR AAZRRG YR FAAbeE o] A
Curried rice  1.99+0.54" 1.934£0.62° 1.77+0.56" 4.02” g 9 %90 ITNEIAAADSS A, 3(1):123,
Pork cutlet  1.86+0.56° 1.77+0.54” 1.66+0.64> 592" 1999
Sandwich 2304049 2.19+061° 1.96+0.62° 691" 4. A3, AN 71EGY Ad2FAY AZZEAY
Hamburger 1784048 1.88+0.54 1834055 156 488 A EARel e vZAT. Q@7
Pizza 1714045 1.594+0.65" 1424058 7.04~ jﬂ’fz@ﬁi} 2001 . , v
. S - 3L 5 A Z -]
Beef steak  1.36+04 1204063 1274052 222 5. ;Z—;]%’]T]Li;ﬂ f’lj]{xl};;jj] oﬁﬂ _? ﬁ:;“?’]"
. Sxk B} &| = g T FAA S k3R 1 ES
Salad 2244049' 2144049 1.76+0.52° 1627 ; 600y 41L199‘(’)% g BAAT. FHEAAR
Spaghetti 148052 137+0.54 1482064 098 6. NAZ. 2aw. SAN Qaa. B . LA
P01, <001 Atel 717125 st asl: FRe ZeAE Yo
- - 2. A A 2332 A, 16(2):73, 2001
AN & 2 4] AL IHATFANL 4FR2=dlo ’ i
ARBE REF M AP IURBE sFTU 3 7. Aol 2718 AFAY SFxde FAse x2
A Likert H:o)X 23 old2 vEhdllal Nda AHEe) Ao W@ Qe g AdxA AR BRE
REFRAN A 2F BFE 28 olFe B 4L 2 3ats) A, 132157, 1997
= xmwolgn 8. Aol% : AFAY EFsd FAste AAEY
_ Hro] Rt Arsk dH2AL AT, ZAMNEY =
oldd Azg A¥ 2 W AIHA= £ v o1& 24 2 g Bhe BF A -
ey ddEY A AFxdd dd & d=tze| B e A, 13(3):304, 1997
Ao =3 Y=Y WAL @ol =1 Yo 9. A7 . FFEQ A4Fd dd HHES =g de
e . " 2z ALl B9 AT FTALEE
U olE dEdE, 53 HAZTAEY xEFE2 . 7(2):157‘:' 199
B4 92 AcE Juuth A3QG4Ed F 10 239 2349 229 423947 G EDR
Zd 589 o3 Fedd w2 #Hoz oI A AT A. 1403):211, 1999
e e N - 1. 394 : s 47524 G2ty A, 17
HAS Bl zAE NS AZHY HES 7 A g rAs) FE B, G ATEA
AL UDSE & F AAdD THFAA =P FAs} 12, A1 EE  RAGY HgLad e F8E9 olg
EHEE AF 9 GUAolE RHolx g3 &g A BF A7 FZ2H83]A), 13(3):338, 1997
GHAWEDeos ma oo sx0] w 13 o128, H8F, Hed : AEIYY AFAE AR
e} o'g oJ-LT'r—-i _I_FJ =1 ooﬂ T:H?l” ;dozi 11 u‘;} Eﬁ]i‘]ﬂ‘ﬂ“‘;(@':lSPSSWin—)‘ %—8— §_°1—‘?—§}/\} 2000
HOlA T Wolx]I 91ee ¢k 2= g) &3 o e o R=iee il .
TEAHE A S & F AT FEL y opn)g, o9 e Y AVE QEAY date)
= gtaeMe zgngo] 27E G5 =2 438 B A4 45 % IS AP LgRAL
g FE: 19 B4 gom 3 e =d B T o el
- ] B 15 zm)4, Aol @ 7Py AERWAA duie) o
S A4 #8Ex U WoE eht xelal o W AT FFHEGFANA, 2231, 1989
%9 a8 AHH9 zugo] o]Fojxor & 16. A, 223, Wendy Jean Harrod, Diane McComber :
Roz Azdd @0 v]2 GFASY B BA F¥el W2 49
¥ 24, 324 FEA, 821117, 1992
ZIAIO] =2
ZArel = @001 109 163 85
o] =HE2 AU stEH Y] Xl 9
Ble] AT Yoy ol ArA=FUTH
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