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Abstract

A study on the seafood consumption was conducted from 1902 adolescent students (1110 boys and 792 gitls) attending
middle or high school to assess the attitude and degree of satisfaction for seafood being served in the school lunch
program and ultimately to promote greater seafood consumption. A self-administered questionnaire was used to record the
results. The results were as follows: Sixty percent of the respondents appeared to like or not to be reluctant to seafood.
The main reasons for favoring seafood were its nutritious effect and taste. On the other hand, the reason for disliking
seafood was due to its peculiar smell. In terms of cooking methods, the subjects preferred raw, fried, and grilled
scafood, whereas they disliked salt-fermented, seasoned and stewed dishes. The highly preferred seafoods were crab,
shrimp, tuna and squid. Only 6.6% of middle school students (MS) and 3.7% of high school students (HS) liked the
seafood served in school lunch program, whereas the others responded ’so so’ or disliked it. The reasons for disliking
seafood being served in school lunch program wetre poor taste (14.7% of MS, 23.5% of HS), lack of freshness(6.3% of
MS, 13.9% of HS) and unattractable cooking methods(3.4% of MS, 11.1% of HS). To promote seafood consumption in
school lunch program, the subjects anticipated the taste improvement (37.7% of MS, 48.5% of HS), use of a variety of
seafood (19.8% of MS, 24.0% of HS) and cooking methods(12.6% of MS, 22.4% of HS). Above results suggested that
further efforts are needed to provide preferred cooking methods and seafood items as a way of increasing seafood
acceptability.
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Table 1. Demographic characteristics of the subjects

N, %)
Middle school|{ High school
students students
Male 510 (57.2) 417 (41.3)
Gender Female 361 (40.5) | 587 (58.1)
No answer 21 (24 6 (0.6
Seoul 242 (27.1) 192 (19.0)
Kyunggi 192 (21.5) | 276 (21.3)
Kangwon 32 (3.6) 46 ( 4.6)
Jeollabuk-do 140 (15.7) 149 (14.8)
Residentail Jeollanam-do 0 (0) 89 ( R.8)
Chunchungbuk-do | 43 ( 48) | 47 (47)
Area Kyungsangbuk-do | 1 (0.1) | 0 (0)
Daejeon 51 (57 3 (03
Daegu 154 (17.3) 135 (13.4)
Ulsan 0 (0)]| 47 (a7
No answer 37 (41) | 26 (26)
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Fig 1. General preference for seafood (unit: %)

Fig. 201 428 Folahs ofd dd 2%
2 ANSE FHMolY nEHY BT o) F

oldEt &g ®lgol A7 61.0%%} 62.6%E 7+
F EA 2AEYeH, ggozE Forast
Folgts 8¢ vl &ol F3A9 29.8%
5EA 23.7%2 YElgTh 8 AR g
b 2 9202 WA dEd Aez ek

il

a%

; The reason for like it !

J Tasty Nutritious  Healthy Price

Variety

Cooking

|dd|e school students Ingh school students I i

B — -4

The reason for dIS|Ike it

Taste Unsanitary ~ Appearance  Cooking Price

Fig 2. Reasons why students like or dislike seafood
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Table 2. Average preference scores for seafood dishes by adolescents (preference score >3.5) (Unit: score, Mean+SD)

Middle school students

High school students

Food Score” Food Score
Rice, fish burger 4.184+1.29 |iseafood fried rice 4.154+1.08
Bakeries, [seafood fried rice 3.96+1.25 |mixed seafood topped rice 3.96+1.15
Noodles, (rolled rice wftuna 3.84+1.50 [rolled rice w/tuna 3.94+1.35
Gruels mixed seafood topped rice 3.61+1.40 |fish burger 385+1.29
Steamed steamed crab 4.07+1.39
3.77+1. -
foods steamed  crab TT£135 steamed shrimp 3.60+£1.68
43340,
crab soup 4194115 |70 soup 332099
hot tuna soup 423+1.09
Soup, hot tuna soup 4.07+£1.37 .
hot squid(octopus)stew 3.82+1.28
Stew and |sea mustard soup 396+1.10
fish paste soup 3.79+1.01
Casserole [fish paste soup 3.9011.09
hot squid(octopus)stew 3.584+1.49 sca mustard soup 3.75+1.08
q P R assorted hot seafood soup 3.68+1.46
grilled seaweed 4.19+1.96
illed squi i 05+1.
grilled fish paste(fast foods) 399:139 |[Biled squid wjscasoning 4054130
. grilled shrimp 3.96+1.47
grilled seaweed 395+1.42 .
. . grilled fish paste(fast foods) 396+1.15
. grilled shrimp 3.71+£1.69 . L
Grilled foods |~ . . grilled hair tail 391+1.24
grilled squid w/seasoning 3.67£1.64 |7,
. - grilled mackerel 381x1.16
grilled hair tail 3.6211.52 .
lled mackerel 3604145 grilled yellow croaker 3.64+1.41
e T grilled dried yellow croaker 3.57+1.49
erilled pacific saury 3.50+1.38
Pan-fried . . pan-fried squid 3.73+151
- S51+1.
foods pan-iried squid 331£LT1 pan-fried shrimp 3.61+1.61
e - 6L
stir-fried squid 400416 urfried squd 4206102
e . stir-fried whip-arm octopus 421+1.17
s stir-fried whip-arm octopus 390+1.46 e
Stir-fried e stir-fried tuna & vegetables 3.84+1.41
stir-fried tuna & vegetables 3.70£1.64 . . ‘
foods L. stir-fried file fish, dried 3.72+1.32
stir-fried fish paste 3.68+1.47 e ‘
tir-fried file fish, dried 3sp416p |irfried fish paste 3694125
> ' oeE stir-fried squid, dried 3.65%1.45
braised squid 379+£1.33
Braised foods braised yellow tail 3.62+1.36
braised mackerel 3.61+1.25
fried shrimp 430+1.19 |fried shrimp 4.38+£0.99
. fried squid 423+1.17 ||fried squid 4304097
F oods
ried foods | Gch cutlet 3874137 [fish cutlet 3.84+0.80
fried fish 3.71+£1.43 |fried fish 3.65+0.59
Seasoned seasoned squid, cooked 3.68+1.44
3.51+1.
vegetables tuna salad SlEl64 seasoned crab meat, cooked 3.60+1.40
Raw fishes |{raw squid, raw small squid 3.55+1.72 |raw squid, raw small squid 3.78+1.48
Salt-fermente . j
+
d foods fermented squid, seasoned 375+1.46
i d 4.08+1.3¢
common squid, dried, roasted 3724148 [ommon squ}d, sejasoned, smoke 08+1 3,1
common squid, dried, roasted 395+1.17
Others tuna, canned 3.70+1.56 -
common squid, seasoned, smoked 3.54+1.78 funa, canned 380£1.35
e > STO¥E 25" lorilled young alaska pollack/file fish | 3.65+143

"The meas of preference scores were based on 5 scale test, 5 being like very much and 1 being severe dislike.
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Fig 5. Evaluating the acceptability of seafood compared
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Table 3. Preference for seafood served as school lunch menus (N, %)

Middie school students

High school students

All Boys Girls x* All Boys Girls x*
Like very much 59 (6.6) 41 (100) 18 (7.6) 37 (3.7) 13 (35.1) 24 (64.9)
Like 187 21.0) 124 (30.2) 63 (264) 199 (19.7) 90 (45.2) 109 (54.8)
Average 251 (28.1) 159 (38.8) 92 (38.7) loog7 | 346(343) 162 (468) 184 (532) 10915°
Dislike 94 (10.5) 47 (11.5) 47 (19.7) 136 (13.4) 58 (42.6) 78 (57.4)
Severe dislike 57 (6.4) 39 (9.5) 18 (7.6) 109 (10.8) 65 (60.6) 43 (39.4)
No answer 244 (27.4) 183 (18.1)
"P<0.05
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Table 4. The reasons for avoidance of seafood in school lunch menus (N, %)

Middle school students High-school students

All Boys Girls T-value All Boys Girls T-value
Because of untasty 131 (14.7) 73 (55.7) 58 (44.3) 0.508 | 237 (23.5) 130 (54.9) 107 45.1) 154117
Don’t like the selected item | 35 (3.9) 23 (65.7) 12 (343) 0.771 69 (6.8) 38 (55.1) 31 (449) 3.689
Don’t like cooking method 30 (34) 15 (50.0) 15 (50.0) 0.937 | 112 (11.1) 54 (48.2) 58 (51.8)  0.904
Don’t like the appearance. 34 (3.8) 19 (5590 15@44.1) 0104 | 53(5.2) 37 (69.8) 16 302) 151717
Not prefer fish 48 (5.4) 25 (52.1) 23 (47.9) 0876 71 (7.0) 35 (49.3) 36 (50.7) 0.632
Looks like unfresh 56 (6.3) 32 (57.1) 24 (42.9) 0.049 | 140 (13.9) 75 (53.6) 65 (464)  6.104
P<0.05, " P<0.001
Table 5. Desires for fish foods in school lunch program (N, %)

Middle School students High School students

All Boys Girls T-value All Boys Girls T-value
Food item variety 177 (19.8) 111 (62.7) 66 (37.3) 1.717 242 (24.0) 125 (51.7) 117 (48.3) 7.864"
Variable cooking methods 112 (12.6) 57 (50.9) 55 (49.1) 2.970 226 (22.4) 107 47.3) 119 (52.7) 1.374
Improvement of taste 336 (37.7) 216 (64.3) 120 (357) 7.8827 | 490 (48.5) 233 (47.6) 257 (52.4) 5482
More frequent serving 77 (8.6) 54 (70.1) 23 (29.9) 4.8017 89 (8.8) 43 (48.3) 46 (51.7) 0.749
Improvement of appearance| 53 (5.9) 36 (67.9) 17 (32.1) 2.116 78 (1.7) 44 (56.4) 34 (43.6) 5.342
No disere 76 (8.5) 47 (61.8) 29 (38.2) 0411 68 (6.7) 29 (42.6) 39 (57.4) 0.054
Others 31 (3.5) 16 (51.6) 15 (48.4) 0.606 29 (2.9) 19 (65.5) 10 (34.5) 4.560"
"P<0.05, ~P<0.01
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