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Abstract

A survey on meal preferences from 693 middle school students was conducted with the objective to enhance the
quality of the school food service in Gwangju and the Chollanamdo area. Data were collected by questionnaires and
analysed with the SAS program. The most preferred rice was cooked rice; the most unusual meal preference was
laver rice; and the most-liked bread was sweet red bean jam bun. The noodle of choice was Tchajangmyon, and the
most-liked rice cake was seasoned bar rice cake. The highest ranked korean soups were boiled fish paste soup,
kimchi stew, and short rib soup. The most preferred fried meal included fried beef with sweet and sour sauce, and
favorite side-dishes were seasoning vinegar squid and kimchi. Yogurt and strawberry were the preferred desserts. A
gender difference in preferred foods was seen. The males tended to favor rice with blackish bean sauce, dumpling
soup, beef bean curd soup, beef soup, short rib soup, beef bone and tripe soup, hot shredded beef soup, chopped
roast chicken, pork roast, roast meat, steamed pork short-ribs, fried pork, fried ham, sausage, milk, and yogurt.
Males were partial 10 staple foods and side dishes, The, females favored laver rice, seasoned bar rice cake, bean
sprouts soup, fried squid ring, seasoned cucumber, seasoned bean sprouts, fried kimchi, fruits salad, com salad and
citrus fruits. Females tended to choose lighter meals. Meal preference according to residential area showed that,
students in Gwangju had more preferences than students in the Chollanamdo area. Classified according to grades,

third graders had the greatest meal preference.
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Table 1. General characteristics of the subject (N=693)
Variables N % Variables N %
Gendl Male 353 50.9 Primary school graduation 98 14.1
nder - "
Female 340 | 49.1 | Equeation status N;?d]ie s;ho;)l gr;aidue{tlon ;33 35(.)2
Gwangju 163 | 235 | of mother gh school gracduation
Residential area College graduation 73 10.5
(Chollanamdo 530 76.5 Etc. 122 17.6
< 145 31 4.5 her’ < 40 119 17.1
. 146-155 196 | 283 Father's 4150 483 | 697
(e‘g) 156-165 322 | 464 age 51 < ol | 132
cm
166-175 124 17.9 < 40 322 465
175 = 20 | 29 | Mother's age 4150 327 | 472
30-39 64 9.2 51 < 44 6.3
40-49 322 46.5 Simplicity labor 36 52
Weight 50-59 234 33.8 Eather’s Personal-service business 421 60.8
(ke) -
60-69 57 82 occupation Official 116 16.7
) Professional administrative 46 6.7
70 < 16 23 position '
Pr vate resid 649 | 937 Bre. n_ 107
F"f;“ of vate residence : Simplicity labor 8 | 55
residence Etc. 44 6.3 Personal-service business 300 433
Survival of birth parent 628 90.6 s Official 50 72
Type of family Mother’s - —
Etc. 65 9.4 occupation Professional .a<.im1mstrat1ve » 31
Primary school graduation 92 13.2 position
Full-time housewife 263 38
Middle school graduation 156 22,5 Etc. 20 2.9
Education status
High school graduation 285 41.1 < 500,000 100 14.4
of father £ & Household 500,000 - 1,000,000 204 | 294
College graduation 133 19.2 | monthly income 1,000,000 - 2,000,000 227 32.8
Etc. 27 | 39 (won) 2,000,000 < 162 | 234
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Table 2. Food preference for food of the subject (N=693)
Kind Food Mean+S.D.| Kind Food Mean+S.D.
Ssalbap(Boiled rice) 3.83+0.79 Guksujangguk(Noodles soup flavored 3.32+1.18
Borihonsik(Boiled barley) 3.26+0.97 with soy sauce)
Geomjeongssalbap(Cooked black rice) 3.37£1.06 Kalgooksoo(Kalgooksoo) 3.63:1.14
Wandukongbap(Cooked rice with 2.65+1.16 Sujebi(Sujebi) 3231.14
greenpeas) Kongmulguksu(Soybean soup water 3.37+1.18
Geomjeongssalbap(Cooked rice with black | 2.45+1.18 noodles)
soybean) Myeon |Memilguksu(Buckwheat noodles) 3.35+1.14
B Chasusubap(Cooked rice with glutinous 3.03+1.02 | (Noodles) [Naengmyeon(Cold buckwheat noodles) 3.77+1.05
a
®Ri zs) sorghum) Ramyon(Ramyon) 4.04+0.93
ic
Chajobap(Cooked rice with glutinous 2.97+1.02 Udong{Wheat noodles) 3.94+0.98
millet) Jjajangmyeon(Noodles with bean sauce) | 4.08+0.93
Gogumabap(Cooked rice with sweet 2.66x1.15 Bibimjjolmyeon(Bibimjjolmyeon) 3.96+1.02
potatoes) manduguk(Dumpling soup) 4.15+0.90
Patchalbap(Red-bean cooked glutinous rice) | 2.49+1.17 Whole noodles 3.72+0.71
Ogokbap(Five grains bab) 2.92+1.23 )
Yeongyangbap(Nnutritive rice) 2954123 Patjuk(Rice gruels with small red bean) | 3.18+1.28
Whole rices 2.97:0.75 Juk  [Hobakjuk(Winter squash porridge) 2.99+1.33
Bibimbap(Boiled rice with assorted mixtures) | 4.20+0.95 || (Gruels) |dakjuk(Rooster gruel) 323129
. . N
Kongnamulbap(Cooked rice with soybean 3.38+1.21 Whole grucls 3142106
sprout) . . . Tteokbokgi(Seasoned bar rice cake) 4.21+0.93
Yachaebokeumbap(Frizzled rice with vegetable) | 3.93+1.04
L . . . . Songpyon(Songpyon) 3.60t1.19
Kimchibokeumbap(Frizzled rice with Kimchi) | 4.22+0.91
Tlpum . . . Tteok |Kyongdan(Kyongdan) 3.52+1.18
Japchaebap(Mixed rice with vegetables and | 3.88+1.10 R ! X
sik beef rice) (Rice |Sirutteok(Steamed rice cake) 326+1.24
Faiangban(Ri ith blackish be 4.07+1.00 cakes) |Baekseolgi(Steamed rice-cake) 3.31+1.20
t O/7xl.
(Un _]aj.a.ng ap(Rices ‘Wl ackis an sauce) Injeolmi(Cake made from glutions rice) | 3.44+1.22
Hairice(Hashed rice) 3.98+1.05 -
usual Omeurice(Omelet containing fried rice as a | 4.060.98 Whole rice cakes 3.56:0.92
arti filling) Gamjaguk(Potato soup) 3.04+1.22
cles Ojingeodeopbap(Covered rice with squid) 3.62+1.23 Sigeumchidoenjangguk(Spinach 2644117
Tteokguk(Rice-cake soup) 3.85+1.07 bear‘lpaste. soup) )
Gimbap(Laver rice) 425+0.01 Naengidoenjangguk(Pickpurse beanpaste | 2.57+1.16
Jumeokbap(Rice ball) 3534117 soup)
1 E; i 02+1.
Whole unusual articles 3.9240.69 Dalgyalpaguk(Egg welsh onion soup) | 3.02¢1.16
- - Deulkkaemuchaeguk(Green perilla radish | 2.36+1.11
Mormingppang(Morning bread) 3.67+1.14 soup)
U
Sandwiches(Sandwichy 4.19+0.87
andwiches(Sandwiches) Miyeokdoenjangguk(Bathing beanpaste | 2.50+1.18
Hamburger(Hamburger) 4.27+0.86 soup)
Pizza(Pi 4.29+090 | Guk . .
zza(Pizza) Miyeoksujebiguk(Bathing soup with 2.62+1.22
Kaseute(Kaseute) 3.90+1.08 || (Korean
Soboruppang(Cattle fort bread) 4.20+0.89 || soups) dough flakes soup)
Ppang . e Oinaengguk(Cucumber soup prepared 2.72+1.18
Danpatppang(Sweet red bean jam bun) 4.31+0.85 cold)
Ppang |ga1ad Salad bread 429091
(Breads) aladppang(Salad bread) T Siraegidoenjangguk(Dried radish leaves | 2.82+1.22
Doughnut(Doughnut) 3.93:+1.06
Creamppang(Cream bun) 3.77+1.18 beanpastc soup)
Ppang o Beoseotguk(Mushroom soup) 2.26+1.11
Yachaeppang(Vegetable bread) 387+1.11 .
Bukeoguk(Dried pollack soup) 2.54+1.17
Doughnut(Doughnut) 374x1.11 .
Soegogidubuguk(Beef bean curd soup) | 3.01+1.21
Hot cake(Hot cake) 3.99+1.00 L.
Soegogimiyeokguk(Beef seaweed soup) | 3.11+1.24
hatdogeu(Hot bar) 3.99+1.02 R
Ssukdoenjangguk(Motherwort beanpaste | 2.44%1.18
Whole breads 4.03+0.74 o
up)
- 147 - @z HE3 R A 198 A)23F(2003)



22

For4e sag

< continued >

Aot M F471E=

Kind Food Mean+S.D,|| Kind Food MeanzS.D.
Geonsaevaukguk Dry shrimp mallow | 2.44+1.14 Ggeonsaeukecheopbokeum(Panbroiling with | 3.00+1.26
soup) dry lobster ketchup)

Eomukguk(Boiled fish paste soup) 3.33+1.22 Gogumajulgibokeum(Panbroiling with sweet | 2.72+1.26
Ojingeomuguk(Squid tadish soup) 3.13+1.24 potato trunk)
Yubuguk(Fried bean curd soup) 2.58+1.13 Kkwarigochubokeum(Panbroiling with 2.39£1.16

Guk  |Bajirakguk(Thin-shelled surf clam 2.77+1.22 ground cherry red pepper)

(Korean |soup) Dakbokeum(Chopped roast chicken) 3.64+1.19
soups) |Chamchimiyeokguk(Tuna brown 2.89+1.24 Tteokjapchae(Rice cake mixed dish of 3.56+1.22
seawed soup) vegetables and beef)
Kongnamulguk(Eean sprouts soup) 3.30+1.19 Donyukkecheopbokeum(Panbroiling with pig | 3.67+1.17
Toranguk(Taro soup) 2.08+1.05 ketchup) :
Whole korean soups 2.74+0.77 Dwaejibulgogi(Pig roast meat) 4.09+1.06
Marneuljjongbokeum(Panbroiling with garlic trunk) | 2.42+1.25
Kimchijjigae(Kinchi stew) 4.16+0.89 Mapadubu(Mapa bean curd) 2.76+1.23
Dongtaejjigae(Frozen pollack pot stew)| 2.93+1.21 Munamul(Season radish} 2.29+1.03
Dubugochujangjjigae(Bean curd korean| 3.29+1.20 Miyeokjulgibokeum(Panbroiling with brown | 2.49+1.16
hot pepper paste pot stew) seaweed trunk)
Soegoginakjijeongol(Beef small 3.48+1.25 Japchae(Panbroiling with mixed dish of 3.81£1.10
octopus beef casserole) vegetables and beef)
Sundubujjigae(Uncurdled bean curd 3.68+1.15 Sosijibokeum(Panbroiling with sausage) 4.10£0.97
pot stew) Bokeum |Soebulgogi(Roast meat) 4.08+1.04
Jogijjigae(Croaker stew) 3.01+1.26 | (Panbroiling)| Oibokeumn(Panbroiling with cucumber) 2.94+1.24
Yjigae | Cheonggukjangjjigac(Bean-paste soup | 2.44+1.27 | & Jorim |Jwichipobokeum(Panbroiling with filefish alveolus)| 3.53£1.17
(Stews) | prepared with around fermented soy (Hard |Chamchibokeum(Panbroiling with tuna) 3.93:1.04
beans pot stev) boiled |Origogibokeum(Panbroiling with duck meat) | 3.22+1.35
Kongbijijjigae(Beans bean-curd refuse | 2.30x1.17 food) |Kkaetipsunbokeum(Panbroiling with sesame | 2.67+1.25
pot stew) leaf trunk)
Haemuljjigae(Merine products pot 3.20+1.31 Galchimujorim(Hard-boiled with hair-tail radish) | 2.92£1.27
stew) Gamjajorim(Hard-boiled with potato) 3.24£1.23
Budaejjigae(Mixed stew) 3.16+1.33 Godeungeomujorim(Hard-boiled with 3.13x1.24
m(jjigae(Purrpkin pot stew) 2.42+1.23 mackerel radish)
Jangjorim(Beef boiled in soy sauce) 3.48+1.18
Whole pot stews 3.10+0.82 Dubuwanjajorim(Hard-boiled with bean curd | 3.08+1.25
. . meatball fried in egg batter)
Galbitang(Short rib soup) 4.06+1.05 Eomukjorim(Hard-boiled with boiled fish paste)| 3.35+1.21
Gomtang(Beef tone and wipe soup) | 3.5051.34 Kodarijorim(Hard-boiled with dried pollack) | 2.43+1.11
Ss.z:}rlng?'etang(You;lg ;lhlckfen‘ls?up 3524130 Saengttangkongjorim(Hard-boiled with 2.56+1.21
W1l msen and other Iruits N
Dwae?ippyeigamjatang(l’ig bone 3.05+1.37 umou?h'.ad.sml beans). .
Mechurialjorim(Hard-boiled with mallet beef | 3.59£1.18
Tang |potato soup) flank egg)
(Soups) Haemultang(Marine products soup) 3.39+1.31 . .gg B .
© ) Dubujorim(Hard-boiled with bean curd) 321+1.25
Sagolugeojitang(Ethmoid outer leaves | 2.95+1.36 Ueongjorim(Hard-boiled with burdock) 227+1.08
of cabbage sour) Yeongeunjorim(Hard-boiled with lotus root) | 2.24+1.16
Yukgaejang(Hot shredded beef soup) | 3.69:1.22 Kongjorim(Hard-boiled with beans) 2.46:1.18
Jangeotang(Eel sioup) 261£1.34 Kkaetipjorim(Hard-boiled with sesame leaf) | 2.69+1.25
whole soups 3.35+0.93 Whole chopped roast and Panboilings 3.08+0.68
Bokeur | Gajibokeum(Panoroiling eggplant) 223:1.18 Yachaetwigim(Fried Vegetable) 3.61+1.22
(Pastroling)| MYeolchibokeuni(Panbroiling anchovy) | 3.15£1.17 gzgm"maftaflg@ed sweet potato with syrup) | 3.78+1.19
& Jorim |Gamjachaeboker m(Panbroiling potato | 3.29+1.22 || Twigim gumatwigim(Fried sweet potato) 3.75+1.20
shaft) (Frieds) Saengseonkeoteulret(Fls}.l Cutlet) . 3.65£1.21

(H.ard Yangnyeomtongdak(Condiment whole chicken) | 4.37+0.87

boiled Mandutwigim(Fried dumpling) 4314091

food) L |Beef Cutlet(Beef Cutlef) 3.85+1.14

Sz e] F el A A 19E. 23 (2003) - 148 -
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Kind Food Mean:S.D. || Kind | Food | Mean+S.D.
Saeutwigim(Fried shrimp) 4.06+1.02 Haeparinaengchae(Jelly fish and vegetables) | 2.18+1.18
Ojingeoringtwigim(Fried squid ring) 4.05+1.04 Kkomakmuchim(Seasoning with ark shell) 2.84+1.27
Wanjakangjung(Fried beefrolis) 3.40+1.30 Saenggulmuchim(Seasoning with oyster) 237121
Chamchikangjung(Tuna Kang Jung) | 3.64+1.24 Geotjeoli(Vegetables right before eating) 2.52+1.14
Tangsuyuk(Fried beef with sweet and| 4.41x0.81 Hobaknamul(Pumpkin herbs) 2.24+1.09
Twigim | sour sauce) Kkaetipsunnamul(Sesame leaf trunk herbs) 2.39+1.17
(Frieds) |pork cutlet(Pork cutlet) 4.36+0.86 Gosarinamul(Bracken herbs) 246+1.21
Dubukangjung(Bean curd with soy 3.29£1.26 Ojingeochomuchim(Seasoning squid vinegar) | 3.11+1.25
sauce) Jangajji(Dish of dried slices of radish kind) | 2.45+1.19
Dasimatwigim(Fried tangle) 2.53£1.21 ] Whole seasonings 251083
Whole frieds 3.81£0.71 Kkaetipjjim(Sesamed sesame leaf) 2.51+1.24
Gochuipmuchim(Seasoning with red | 2.30%1.16 Dalgyaljjim(Sesamed egg) 3.65+1.13
pepper leaf) i Dwaejigalbijjim(Sesamed pigshort-ribs) 410102
Golbaengimuchim(Seasoning with 2.56+1.29 Jim A galbijjim(Sesamed LA short-ribs) 4.00+1.11
golbaeng) (Steamed | pyeonyuk(Siced boiled meat) 3.44+126
Geundaemuchim(Seasoning with 2.10+1.04 dish) Kongnamulmideodeokjjim(Sesamed bean 2.48+1.18
chard) sprouts)
Gimmuchim(Seasoning with laver) 2.63+1.23 Whole steameds 337079
Danmujimuchim(Seasoning with 2.86+1.20 Gamjajeon(Fried potato) 305+1.26
pickled radish) Dalgyalmali(Egg role) . 377+111
Dorajichomuchim(Seasoning with 2.3211.19 Nokdujeon(Pan fried mungbeans) 2734128
broad bellflower vinegar) Saeusaljeon(Fried shrimp) 3.48+1.27
Dotorimukmuchim{Seasoning with 2.6811.26 Hobakjeon(Fried pumpkin) 276+1.32
acom jelly) Jangtteok(Rice-cake made with soysauce) 2.80£1.28
Matsalnaengehae(Meat inside a razor | 2.69+115 Haemulpajeon(Fried marine products welsh | 3.01+1.36
clam cold dish dressed various Jeon onion)
scasonings) o (Fried | oep0gijeon(Fried beef) 364+122
Mumahaenfglmufhlm(Seasomng with | 2.27+1.16 | foods) Dwasjigogijeon(Fried pig) 371+1.19
dried radish slice) Hamsausagejeon(Fried ham sausage) 3.91+£1.12
Muchim |Musaengchae(Radish vegetables right | 2.361.14 Gyuljeon(Fried oyster) 2.57+1.33
(Seasonngs)|  before eating) Dububuchim(Fried bean curd) ’ 3.10+1.31
Minarichomuchim(Seasoning dropwort | 2.38+1.19 Kimchijeon(Fried kimehi) 3.86+1.16
vinegar) Yyachaejeon(Fried vegetable) 3.54+1.27
sagwaoichomuchim(Seasoning with 2.53+1.21 A
. Whole fried foods 3.30+0.85
apple cucumber vinegar) y
Sangchugeotjeoli(Cos vegetables right | 2.67+1.19 Dasimassam(Wrapped in leaves tangle rice) | 2.45£1.25
before eating) Sangchussam(Wrapped in leaves cos rice) 3.41+1.31
Sukjunamul(Green-bean sprouts herbs)| 2.36+1.15 Yangbaechussam(Wrapped in leaves cabbage | 2.92+1.34
Ssukgatnamul{Crown daisy herbs) 2.14£1.07 rice)
Sigeurnchinamul(Spinach herbs) 2.60+121 Potato salad 3.15:1.39
Oimuchim(Seasoning with cucumber) | 2.80+1.23 || Ssam, Fruit salad 4.12+1.03
Ojingeojeotmuchim(Seasoning with 2914128 | salads |Coleslaw 3.48:1.30
squid pickles) (Wrapped|Com salad 3.81+1.20
Chwinamulmuchim(Seasoning with | 2.23+1.12 |jin leaves, Tuna salad 3.70+1.22
fragrant edible wild aster herbs) salads) [Macaroni salad 3.50+1.28
Kongnamulmuchim{Seasoning with 2.96%1.22
bean sprouts)
Tangpyungchae(Tangpyungchae) 2.42+1.14 Whole wrapped in leaves - salads 3.40£0.90
Paraemuchim(Seasoning with green 2.21+1.09
laver)
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Kind Faod | Mean:S.D. || Kind Food Mean:S.D.
Baechu Kimchi(Korcan cabbage Kimchi) | 3.64+1.16 Gwailhwachae(Mixed with fruits as a punch | 4.09+1.04
Yeolmu Kimchi(Ycung radish Kimechi) | 3.51:1.17 fruit honeyed juice)
Kkakdugi(Radish cube kimchi) 3.61+1.13 Aapple 4.27+0.89
Baek Kimchi(Whie Kimchis) 322+1.22 Pear 4.25+0.92
Baechugeotjeoli(Cibbage pickled right| 3.10+1.23 Citrust 4.41:0.82
Kimchis | before eating) Orange 4.49+0.78
(Kimchis)|Oisobaki(Stuffed cucumber kimchi) 3.01£1.26 Peach 4.42+0.86
Dongchimi(Watery tradish Kimchi) 3.28+1.25 | Fruits |Muskmelon 4.31+0.91
Pa Kimchi(Welsh onion Kimchi) 3.05+1.33 Banana 4.4920.76
Gat (Mustard leaves Kimchi) 3.05+1.30 Plum 4.37+0.88
Buchu(Leek Kimchi) 2.95+1.29 Persimmon 4.08+1.08
Whole Kimchis 3251099 Watermelon 4.33:0.50
Yopeulre 4.17£1.06 Cherry tomato 4.15+£1.07
Soybean milk 3.50+1.39 Melon 4.37+0.91
Drink |Milk 3.96+1.16 Grape 4.42:0.82
and  |Yogurt 427093 Kiwi 4.34+0.94
milk  |Sujeonggwa(Cinnzmon flavored 3.09+1.33 SFrawbeny 4.50=0.74
product | persimmon punch) Pineapple 4.40+0.90
Cheese 3.00+1.40
Whole drinks 3.67+0.80 Whole fruits 4.34+0.68
L2 Jax’t 3 gegs Mg A5se 3 2 71557 Btk 579 2549 75 2Ab|
e & 79 a7 Ad9E AXs3 Yot F Ae G2 b, &, AL 2, QUAE o}
2 32EBANE W S49 Fuhsh gA¥e dEen, 2594g g 24 @ 299 2%
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ol oSt RY k415, 3.98), TR
(4.22, 407), A7 FRZ(321, 299), 7| ng=*
(3.24, 2.99), ZuEH4.18, 3.92), Z&(3.74, 325, &
71 2(3.85, 3.52), ©&L(3.76, 3.52), =]X|EL7[(4.20,
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HA 27 RA(3.90, 3.50), ¥ - 2A)AAEG02, 3.79), &
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A¥H4.16, 4.34), WEo|(4.11, 431), T IEZ3.19,
342), 9 AAGE 396, 4.14), L o]FEH(2.65, 2.96),
FTUH=53(2.86, 3.06), AR (3.74, 3.98), T4
=(3.99, 427), SFFBE=(3.66, 3.96), T4.32,
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B} AARAEN351, 3.32), 454w3.22, 2.97), AFE
WH3.17, 2.91), ¥1H¥H439, 4.15), #AuH4.23, 4.02),
SRwH442, 427), B339, 3.11), B3(3.49, 3.14),

AH3.69, 3.46), ZA=(329, 2.96), HurFR=

‘<"\— .
fgez & A7 23

o B¢ g

A - e 25

R A7) A HFEL(3.87, 3.61), E7t2(4.48, 4.33), HA
24 W (4.30, 4.04), ZFAAHE(3.53, 3.03), L4554
H=(4.06, 3.73), L& @.37, 4.11), AF4.45, 4.21),
Hl(4.44, 4.19), F(4.53, 4.37), #2445, 426), St
(4.46, 429), B7](4.63, 446) & 94 AA ©
Zolst it}

shde] M2 247 S=E Ay, gEad, A
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(384, 3.63), LW D@19, 4.02), FHGET4, 343), 5} FLUHE, SFFAHE nﬂ;w,&,mww,%
Table 3. Food preference by Gender, residential area and grade (N=693)
Variables Gender Residential area Grade
Male Female t Gwangju | Chollanamdo t 1 2 3 F
Food Mean+S.D. | Mean+S.D. MeantS.D. | Mean+S.D. Mean+S.D. | Mean+S.D. | Mean+S.D.
Boiled rice 3.86+0.82 | 3.79+0.76 | -1.20 || 3.84+0.83 | 3.82+0.78 0.27 3.93° 3.78° 3.73° 438
Boiled barley 3.24+101 | 329092 | 068 | 3.39¢097 | 323+097 | 185 337 321 317 2.80
Cooked black rice 330+101 | 3.44+000 | 174 || 3.51+098 | 3.32+1.08 1.96 3.50" 3.31° 324" 4,100
Rices T , n - -
g()‘;‘;ﬁdm”“ with gludinous |1 503,110 | 302+093 | 016 || 322+108 | 297+102 l 265° 34 30° 289 | 370
Cooked rice with gluinous | 5960110 | 298+094 | 028 || 347105 | 2914108 T 307 295 286 257
Boiled rice with assorted 416510} | 4254089 | L18 | 439:075 | 4.15+100 | 3367 | 426 425 4.09 2.40
Unusual  |Frizzled rice with Kimchi 416:094 | 427+087 | 158 | 4291084 | 4.19+092 124 4.29° 426" 4.08° 348
articles|Rices with blackish bean 415+095 | 398+1.04 | 216 || 423:089 | 402:103 | 2537 | 418 405" 398 | 3ad
Laver rice 4161098 | 4.34:083 | 258 || 4261088 | 4.25:093 | 013 432 4.16 424 1.80
Sandwiches 4.13+091 | 4.25:0.84 | 184 | 419+093 | 4.19+086 | 000 425 423 4.08 246
Breads Hamburger 428+0.86 | 4.27+0.87 | -0.06 || 4.38+0.81 4.24+0.88 1.88 4.39° 4.25* 4.15° 4917
"% |Cante fort bread 4.17+091 | 423t087 | 087 || 4.27+093 | 4.17+088 | (21 428 427 102 | 613"
Sweet red bean jam bun 431+0.82 | 4.30+0.88 | -0.08 || 442+0.80 | 4.27+0.86 | 2.08 443 4.29° 4.16° 624"
Noodles with bean sauce 422+087 | 394+097 | -391 || 419+093 | 4.05+093 [ 158 418 408" 3.9¢6° 343
Noodles | Bibimjjolmyeon 3.99+1.05 394+1.00 | -0.64 || 4.04+1.00 3.94£1.03 1.10 3.99 401 3.88 102
Dumpling soup 422+087 | 407:093 | 21 | 4121096 | 4.16:0.80 -0.41 433" 4.05" 4.00° 10.037
Rice gruels with small red 3004131 | 326+125 | 163 || 339+125 | 311120 | 238 326" 3300 297 434"
Gruels | bean
Rooster grucl 324+130 | 321+127 | 032 | 3.49+128 | 3.14+128 | 3.027 326 324 3.16 042
Seasoned bar rice cake 4.11+0.96 | 4314089 | 2727 || 4.21:094 | 4.21:0.93 0.01 4.32° 4.28° 3.99° 8897
Rice cakes |Songpyon 3.57+120 3.63+1.18 | 0.63 372+1.19 3.56+1.19 143 3.68 3.67 3.44 2.81
Kyongdan 351+1.18 | 353+118 | 025 || 3.69+1.14 | 346+1.19 | 216 3.54 353 3.48 0.18
Potato soup 3.07+1.23 | 3.01+121 | -0.57 || 3.29+1.24 | 296+121 | 299 3.18° 2,96 2,93" 316
Beetf bean curd soup 3214125 | 2.80+1.13 (44771 336+1.19 290+1.19 | 43277 3.10 292 2,96 1.47
Korean  |Beef seaweed soup 324+125 | 299+1.21 |-2.627"| 3.44+1.18 3.02:1.24 | 3.82° 321 3.13 2.98 222
soups  |Boiled fish pasie soup 3321122 | 335+1.22 | 035 || 347+1.23 | 329+122 | 169 341 331 3.24 1.15
Squid radish soup 301:1.27 | 314+121 | 029 [ 323+126 | 3100123 125 3.8 3.18 302 123
Bean sprouts soup 3.19+1.25 3.42+1.12 | 245 3.33+1.24 3.30+1.18 0.29 347 3.29% 3.09° 6.50"
Kimchi stew 410096 | 422+0.82 | 178 || 4.23+085 | 4.13+091 1.16 424 4.12 4.08 232
< Bean curd Korean hot pepper
Stews | ot stow 3324121 | 3254119 | 076 || 3414119 | 325+120 | 148 337 326 321 117
Uncurdled bean curd pot stew || 3.64t1.16 | 3.72t1.14 | 101 [l 384+114 | 3632115 | 206 372 3.69 3.61 0.57
Short rib soup 4.18+0.98 | 3,92+1,10 |-3.27 || 4.19+0.93 4.02+1.08 201 4.13 3.96 4.05 145
Soups  |Beef bone and tripe soup 3744127 | 325+137 |-478° | 374¢127 | 343136 | 257" 3.64° 332" 347" 3.40°
Hot shredded beef soup 385+121 | 3.52+121 |-359 || 376+1.25 | 366+121 | 088 373 354 376 2.10
Chopped roast chicken 3764119 | 352+1.17 [-2.687| 3.79+111 | 359+120 | 1.89 3.70 360 | 359 0.65
Panbroiling  with pigk kechap || 374+1.19 | 2.60+1.16 | -1.58 || 387+1.12 | 361+118 | 230% 3.82° 3.69% 347° 528"
Chopped By roast meat 420101 | 397+1.09 |-290 | 4.19+099 | 406+1.07 | 143 4.18 401 404 198
TOast H 5, 3
. Mixed dish of vegetables and || 374,112 | 3885109 | 170 || 3754117 | 383+108 | -079 379 3.88 377 0.58
and
Panbolings Panbroiling with sausage 4.13+0.94 | 4.07+099 | -084 || 4,11+0.99 4.10+0.96 0.07 422 4.07° 397° 435"
Roast meat 421+096 | 395+110 [-328771] 4.12+098 | 407106 | 061 4.14 4.03 4.05 091
Panbroiling with tuna 3.90+1.08 | 396+0.99 | 069 [| 395+106 | 392¢1.03 | 024 3.95 4.01 3.83 1.59
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Variables Gender Residential area Grade
Male | Female | t | Gwangju [Chollanamdo| ¢ 1 [ 2 3 F
Food Mean+S.D.{Mean+S.D. Mean+S.D.! Mean+S.D. Mean+S.D. | Mean+S.D. |MeanS.D.
Fried spiced chicken 43810.87 | 4.36+0.87 |-0.26 || 4.38+0.80 | 4.36:0.89 | 021 442 437 430 1.03
Fried dumpling 4351088 | 427:093 |-1.11 || 4.31+0.88 | 4314092 | 0.04 438 424 429 | 139
Frieds |Fried squid ring 3.96+1.14 | 4141092 | 218" || 4.141098 | 4.02£1.06 | 1.31 4.10 4.04 399|081
Fried beef with sweet
and sour Sate 4394085 | 4.44:0.78 | 0.71 || 4.49:0.76 | 4392083 | 1.28 448 4.40 434 |185
Pork cutlet 4.3610.89 | 4.36+0.84 | 0.03 | 4.48:0.73 | 4332090 | 222 452 427 424 17767
Seasoning with picklzd | 5 794127 | 2945113 | 1.64 | 2912116 | 2852122 | 056 288 292 279|068
Seasoning with cucunber|| 2.65+1.26 | 2.96+1.18 | 3.30 || 2.87+1.18 | 2.78x1.24 | 0.78 2.87 2.82 2.69 1.34
€ Ssgr"‘f;’[’s‘i"g with bean 2864126 | 3.06=1.17 | 2097 | 301117 | 2.94x124 | 0.66 3.06 292 286 | 173
‘S,‘ien"jg“:ri"g with squic ) 307:130 1 3.161.19 | 0.98 || 3.14+1.17 | 3.10:127 | 0.35 311 3.11 311|000
Stcameds Steamed egg 3642119 | 3.65+1.06 | 0.15 | 3.75¢1.02 | 3.62:1.16 | 1.32 373 358 359 1.36
t - —
M [ Sieamed pig shortriss | 4.18£101 | 4.01£1.04 |-220° | 4.30:0.82 | 4.04:1.07 | 3.19 420 4.00 406 |244
Egg roll 375:1.19 | 3.79+1.03 | 048 | 3.85+1.06 | 3.75¢1.12 | 1.08 3.80 378 371 |04l
. Fried pi 3.90+1.17 | 3.50+1.18 |-4.4377( 3.85¢1.14 | 3.66+1.20 | 1.72 3.82 357 368 (250
Fried g
foods |Fried ham, sausage 4.02+1.09 | 3.79£1.14 |-2.70" (| 3.9611.08 | 3.90+1.14 | 0.62 4.10° 3.80" 375" 7367
Fried kimchi 3.74+1.26 | 3.98+1.04 | 2.79” || 3.85+1.19 | 3.86%1.16 |-0.12 3.95 389 371 253
Potato salad 3.07<1.41 | 3.24:1.36 | 1.61 [} 3.53+1.33 | 3.03+1.39 | 405 3.40° 298" 298 | 7617
salads |Fruit salad 3.99:1.13 | 427090 | 3.55|| 4.25+098 | 4.09+1.04 | 1.71 423 4.19° 393 15727
Com salad 3.66£127 | 396+1.10 | 3297 4.06+1.06 | 373:1.23 | 3317 | 3.89 3385 367 | 215
Korean cabbage Kirichi | 3.67:1.16 | 3.60+1.17 [-0.76 [ 3.68+1.10 | 3.62:1.18 [ 0.57 375 3.55 357|231
Kimchis {YImu Kimchi 3474120 | 3.54+1.15 | 0.79 | 3.50+1.10 | 351x120 |-0.02 3.60 3.44 344 | 145
Kkakduki 359+1.15 | 363+1.12 | 043 [ 3.50¢1.13| 3.64£1.13 [-137 3.70 357 3.54 1.39
Yopeulre 42321.02 | 4.11£1.09 |-1.49 || 4.37£093 | 4.11x1.09 | 293" 426 4.17 4.06 221
Drinks |[Milk 4.10£1.06 | 381123 |-3.3" 11 401x1.07 | 3942118 | 0.72 4.07 3.89 386 | 246
Yogurt 4381085 | 4.16+0.99 (-3.12 | 438+0.84 | 424+095 | L68 | 437 427" 4.15" | 369
Apple 4233050 | 431+0.87 | 1.17 || 4454079 | 4.21+091 | 323" | 436 430" 411° | 5227
Pear 424+0.93 | 4263091 | 034 || 4442081 | 4.19:0.94 | 3327 433" 428" 4.12° | 334
Citrust 432:0.87 | 4504075 | 276" | 453:0.78 | 4.37:0.82 | 2.15° 4.46 443 432 1.80
Fraits | Muskmelon 4.28:092 | 434090 | 0.87 | 4.45+0.83 | 426093 | 225 4.40° 432" 418" | 359
Tut
Banana 4494073 | 450:0.78 | 022 [ 459+0.69 | 4.46+0.77 | 1.84 4.55 4.52 440 [248
Watermelon 4384082 | 427+0.98 |-1.49 | 4.46+0.86 | 4.29+0.91 | 2.06° 4.42 4.31 423 | 280
Grape 437+085 | 4470.78 | 155 || 449+084 | 4.40:0.81 | 1.13 452 | 4w 431° | 414
Strawberry 4.46:0.75 | 455+0.74 | 1.65 | 463+0.70 | 4.46:0.75 | 2.42° 4.59° 453" 437" |563"
* o p<05, ** o p<01, ** o p<001
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