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A Survey on the Perception of the Four Characteristics of Some Korean Dishes

among Korean Children and Adolescents
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ABSTRACT

This study was carried out to examine the relationship between various characteristics
of Korean traditional dishes such as preference, function, occurrence and preparation, with
children and adolescents’ characteristics such as general characteristics and health status
and health attitudes. Elementary school students had desirable health attitudes as measured
using the subjectively perceived level of health status and purpose of meals. There were
significant relationships between some characteristics and health concerned behaviors,
which included the extent of eating healthy diets, the intake of nutritional supplements
and the application of nutritional knowledge. We found out that there were significant
positive correlations among four characteristics of traditional dishes and the preference for
those dishes was more positively correlated with occurrence and preparation than with
function. The effects of the subjects’ characteristics on preference for traditional dishes
differed in various ways.

Key words: Korean traditional dishes, children and adolescents, health status, attitudes for
health
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Table 1. General charateristics of the subjects

General characteristics Frequency %

School level

Elementary school students(11.2) 765 517

Middle school students(14.0) 384 259

High school students(17.1) 331 224
Gender

Male 693 471

Female 777 529
Family type

Parents(Nuclear f.) 1042 898

Parents(Extended f.) 63 5.4

Single parent(Nuclear f.) 50 4.3

Single parent(Extended f.) 6 0.5
Resident area

Seoul 305 209

Gyeonggi 157 10.8

Kangwon 171 117

Chungcheong 230 158

Jeolla 300 206

Gyeongsang 294 20.2

( ):Average age, year
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Figure 1. Subjectively perceived health status
and purpose of meals
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Table 2. Relationship between schoo! level and subjectively perceived health status and purpose of meals

Health status Purpose of meals
School - -
level Ve ety Far  Weak O g Wsteallg oo oe Healh
healthy hungry  every meal
High school 54 131 102 125 67 61 65
(167%) (404%) (31.5%) (11.4%) (393%)  (211%)  (192%)  (20.4%)
Middle school 68 168 95 120 56 41 154
(184%) (45.5%) (25.7%) (10.3%) (323%)  (151%)  (111%)  (415%)
Flementary school 187 265 214 139 86 46 456
(262%) (37.1%) (299%) ( 6.9%) (19.1%)  (118%)  (63%)  (62.7%)
¥ value 2517 173.3™

**¥ . p<0.001
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Table 3. Relationship between subjectively perceived health status and purpose of meals

Health status

Purpose of meals Very healthy Healthy Fair Weak
Hungry 80(21.6%) 145(39.2%) 111(30.0%) 34( 92%)
Just eating 33(16.5%) 77(38.5%) 61(30.5%) 29(14.5%)
Pleasure 26(18.1%) 55(38.2%) 47(32.6%) 16(11.1%)
Health 159(24.8%) 266(41.6%) 173(27.0%) 42( 6.6%)

X value 20.4*
* 1 p<0.05
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Table 4. Relationship between some characteristics and health concerned behaviors

Health concerned behaviors

Extent of

eating healthy diets

Intake of

nutrient supplement

Application of
nutritional knowledge

Some-

Poorly Somewhat Highly None imes Every day Never  Average Actively
School Level
High 97 173 58 211 87 30 170 146 11
29.6%) (527%) (17.7%) 64.3%) (265%) (9.1%) (52.0%) (44.6%) ( 3.4%)
Middle 167 166 45 213 124 42 157 206 16
442%) (439%) (11.9%) (56.2%) (327%) (11.1%) (41.4%) (54.4%) ( 4.2%)
501 211 41 302 351 103 175 502 78
Elementary
(66.5%) (28.0%) ( 5.4%) (39.9%) (464%) (13.6%) (232%) (66.5%) (10.3%)
¥ value 145.2%** 63.9%** 104.3***
Health Status
Very 29 75 202 50 104 153 94 177 35
healthy (95%) (24.5%) (66.0%) (16.3%) (339%) (49.8%) (30.7%) (57.8%) (11.4%)
Healthy 32 240 289 56 207 299 193 333 36
(57%) (42.8%) (51.5%) (10.0%) (36.8%) (53.2%) (34.3%) (593%) ( 6.4%)
Fair 46 167 195 38 173 199 138 254 17
(11.3%) (409%) (47.8%) (93%) (422%) (48.5%) (33.7%) (62.1%) ( 42%)
Weak 28 48 47 18 50 55 60 53 10
228%) (39.0%) (38.2%) (14.6%) (40.7%) (44.7%) (48.8%) (43.1%) ( 8.1%)
" value 68.4%** 15.7 28.4%**
Purpose of meals
Hungry 50 161 170 40 119 222 160 199 23
(13.1%) (42.3%) (44.6%) (10.5%) (312%) (58.3%) @419%) (52.1%) ( 6.0%)
. 22 90 94 14 78 115 98 97 10
Just eating
(10.7%) (43.7%) (45.6%) (68%) ((377%) (55.6%) 47.8%) (47.3%) (4.9%)
Pleasure 27 68 52 15 59 74 67 76 5
(184%) (46.3%) (35.4%) (10.1%) (399%) (50.0%) 45.3%) (514%) ( 3.4%)
Health 38 212 418 100 282 288 156 450 63
(57%) @Bl17%) (62.6%) (14.9%) (42.1%) (43.0%) 23.3%) (67.3%) ( 9.4%)
¥* value 67.8%** 31.4%%* T3, %%
*¥* : p<0.001 ’
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Tabel 5. Correlations between four characteristics of traditional Korean dishes

Preference Function Occurence

Bulgogi

Function 0.13™

Occurence 023™ 021™

Preparation 022" 020" 0.60™
Jabchae(Mixed dish of vegetable and beef)

Function 022"

Occurence 034 027"

Preparation 0.33™ 021" 0.43™
Bibimbab(Cooked rice with assorted vegetables)

Function 0.16™

Occurence 0.38™ 0.22™

Preparation 0.32™" 0.22™ 0.53™
Doenjangjigae(Soybean paste stew)

Function 0.20™

Occurence 0.43™ 0.31™

Preparation 0.34™ 031™ 0.62™
Manduguk(Mandu and soup)

Function 0.12™"

Occurence 035" 0.25™

Preparation 0.34™ 0.19™ 0.55™

*5% p>0,001
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Table 6. Summary of x2 values of crosstab analysis between the characteristics of some Korean dishes such

as preference, function, occurrence and preparation and several factors :

General characteristics,

health status, purpose of meals and health concerned behaviors

Health concerned behaviors

School  Resident Economic Health  Purpose
Gender Healthy  Nutr. Appl.
level area status status  of meals . 2 3
Diets Suppl Knowl
Bulgogi
Preference 11 9.7 59 17 28 113 2.1 44 5.1
Function 5.6 18.8" 16.1" 8.2 56 6.4 39 2.8 6.4
Occurrence 6.8 2.7 17.3 2.6 4.8 109 37 32 6.9
Preparation 10.0° 302" 7.0 17 3.4 10.5 62 9.6 0.3
Jabchae(Mixed dish of vegetable and beef)
Preference 17.07 142 17.1° 24 2.8 6.9 11.1° 5.3 152"
Function 162" 6.1 11.8 1.8 8.0 5.0 15.8" 75 9.5
Occurrence 247" 140 27.9" 44 9.0 57 124 87 4.7
Preparation 8.4 7.0 5.7 71" 47 6.0 2.4 2.3 8.1
Bibimbab(Cooked rice with assorted vegetables)
Preference 1677 239”7 35 04 145" 17 54 122 20
Function 3.4 17.7 4.0 0.2 9.9 7.4 13 8.1 5.8
Occurrence 3.6 17.7 6.1 727 180" 44 109 1.8 5.3
Preparation 15 209 4.1 48 109 24 26 5.1 108"
Deonjangjigae(Soybean paste stew)
Preference 278" 144 224" 0.5 5.7 3.5 4.3 2.7 9.5
Function 23 6.6 7.1 0.5 72 9.0 02 22 228"
Occurrence 155" 4.0 7.2 136" 11.6 8.7 0.6 5.1 7.0
Preparation 1.8 112 27.0" 113" 8.7 4.1 4.3 11.2° 1.9
Mandooguk(Mandu and soup)
Preference 8.7 20.8" 16.6 1.9 9.2 4.1 49 33 6.3
Function 18.8" 14.4 8.1 3.1 214" 14.0° 13.3" 8.7 14.0”
Occurrence 0.6 257" 3.4 538 5.6 93 6.6 12 9.5
Preparation 32 9.4 8.1 12.0” 6.2 4.8 6.0 2.0 5.3
* . p <005 * :p <00l **:p <0001

1) Extent of eating healthy diets
2) Intake of nutrient supplement
3) Application of nutritional knowledge
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: General

characteristics, health status, purpose of meals and health concerned behaviors(continued)
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