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ABSTRACT

This study compared eating habits, food preferences, and the nutrient intakes of university students and their parents.
The subjects were 186 students (68 males and 118 females) and 143 parents (62 fathers and 81 mothers) in 2 middle-
sized cities and 3 metropolises. Eating habits and food preferences were investigated by questionnaire, and nutrient
intake by a self recoding for 24-hour. The university students ate out, and ate breads, fast foods, instant foods, and
canned or frozen products more frequently than their parents. They had higher preferences for meats, but lower
preferences for fish, beans and bean products, vegetables, and sea weeds than their parents. Students took in more
energy, total fat, total cholesterol, and SFA (saturated fatty acids) than their parents. The energy ratio of carbohydrate
to the total energy intake was lower in the students than in their parents, while the energy ratio of fat to the total energy
intake was higher in the students than in their parents. The intake of fats by the students amounted to more than 25% of
the total energy intake. In conclusion, the university students had developed a more Western eating pattern and food
preference, and were exposed to more risk factors to health than their parents. They should therefore, learn how to
manage their meals more carefully in order to reduce risk factors to health. (Korean J Nutrition 39(5): 494 ~504, 2006)
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Table 1. Age, height, weight and BMI (body mass index) of subjects

Students Parents
Male (n=68) Female (n=118) Male (n=62) Female (n=81)
Age (years) 23.5 + 2.52" 22.5 = 2,70 51.9 + 531 487 +4.19
Height (cm) 175.6 £ 517 161.9 = 4.60 170.8 + 5,17 159.1 + 4.58
Weight (kg) 68.9 + 8.42 51.3 5,13 68.4%7.13 56.9 + 9.81
BMI (kg/m2) 23+24 19.6+19 23.4+22 224 £35
"Mean =+ SD
Table 2. Eating habits (No./week)
Students Parents
F value
Male Female Male Female

Skipping breakfast 3.2 + 245" 3.4 %237 1.6 +254 1.6 =219 G (37.3™
Having a meal dlone 3.4 %246 3.3 +3.60 3.2 £6.97 3.5 +4.30
Eating breads as a meal 12 £ 1.50 1.6 £1.78 07 £ 1.31 08 =122 G (140"
Eating noodles as a meal 26 £1.70 2.5 £ 1.69 26 £3.24 1.6 =+ 1.66 S (5.22")
Eating boited rices 13.0 + 5.32 11.5 £ 520 16.1 £ 5,02 156 +527 G (37.07%
Eating soybean paste soups 3.4+ 3.27 32+179 4.1 +£207 41 £294 G (224"

S (3.957)

G %S (405
Eating out 3.8 +£3.79 4.2+ 3.28 3.0+ 288 1.7 +2.08 G (22.3™)

G XS (582"
Eating fast foods 1.7 £ 221 1.5+ 1.53 0.3 £ 0.90 0.2 +0.63 G (73.4™)
Eating instant foods 32291 2.8 +235 09 +1.37 093 + 1.37 G (752"
Eating canned/frozen goods 2.2+ 286 1.6 + 2.00 10+ 1.91 08 116 G (1717
Drinking canned coffees/juices 63764 4.8 + 4,61 3.3£34 31 +632 G (13.2"™)

"Mean + SD. G: generation, S: gender, *: p < 0.05, *++: p < 0,001
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Table 3. Preference for noodles”
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Students Parents
Foods F value
Male Female Male Female

Noodles (Woodong) 3.84 + 0.89” 3.81 +084 - 3.45 + 095 3.26 + 0.93 G (104™")

Ryamen 3.84 + 0.99 3,70 + 0.92 3.16 + 1.03 2.86 = 1.10 G (440"

Buckwheat noodles 3.57 £ 0.94 3.54 £ 0.96 3.50 £ 0.97 3.62 = 0.89 NS

Spaghetti 320 + 1.1 3.80 = 1.02 2.31 = 1.00 262 +1.12 G (80.5™)
S (117"

"5 like very much, 4: fike, 3: moderate, 2 dislike, 1 disiike very much, "Mean = SD

G: generation, 8: gender, NS: not significant. *+: p < 0.001
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Students Parents
Foods F value
Mate Female Male Female
Beef 3.97 £ 0,957 3.61 £ 0.95 3.50 £ 1.00 3.73 £ 0.96 G xS (7.23")
Pork 1404 +0.78 3.83 +0.77 3.77 £ 090 3.48 + 0.96 G (104™)
S (6.94")
Chicken 407 £ 094 3.99 +0.88 3.56 + 0.95 3.38 £ 1.06 G (267"
Thick beef soup 4.26 +0.82 370+ 1.14 3.90 + 1.00 3.85 +0.99 $(7.07""")
G xS (4919
" 5: like very much, 4: like, 3: moderate, 2: dislike, 1: dislike very much, “Mean * SD
G: generation, S: gender. *x: p < 0.01, *x+: p < 0.001
Table 5. Preference for fishes”
Students Parents
Foods F value
Male Female Male Female
Scabbard fish 3.74 + 1.09” 390+ 1.14 4,02 = 0.97 4,09 +0.83 G (1.05%)
Croaker 374113 355+ 124 405 +0.98 410+ 082 G (124"
Fresh mackerel 3.62 £ 1.04 3.65 £ 1.10 3.79 £ 0.87 3.84 + 0.97 NS
Salted mackerel 3.59 £ 1.05 341 £1.12 3.79 £ 0.82 3.77 £1.04 G (5.48%)
Anchovy 3.56 + 0.94 3.44 + 1.09 392 +0.78 3.95 +0.77 G (17.0™
Sea bream 3.24 £1.17 2.86 £ 1.06 3.65 +0.89 3.60 £ 0.92 G (24.77)
Codfish 3.06 = 1.09 290 +1.07 3.81 +0.87 3.69 = 0.85 G (472"
Flatfish 290 £1.12 277 £1.03 3.76 £ 0.80 353 =094 G (522"
Salmon T 312£093 2.97 £ 0.99 3.55 £ 0.99 342104 G (150"
Tuna 319 £1.12 271 £1.03 3.42 +0.98 3.40 £ 1.01 G (149"
S (4.647)
Sardine 2.90 = 1.06 2.54 + 092 3.34 £ 094 3.28 £ 0.95 G (29.3")
Sliced raw fish 3.96 = 1.26 3.90 +1.37 432 + 0.85 4,06 + 1.09 NS
Salted fish 3.40 £ 1.07 3.29 £ 1.13 3.72 £ 0.99 3.60 £ 1.02 G (692
"5: like very much, 4: like, 3: moderate, 2: dislike, 1: dislike very much, “Mean = SD
G: generation, S: gender, NS: not significant. *: p < 0.05, *x: p < 0.01, **+: p < 0.001
Table 6. Preference for beans and bean products”
Students Parents
Foods F value
. Male Female Male Female
Beans 3.07 + 1.06” 270 £ 1.22 3.89 £ 0.75 3.756+£1.03 G (59.3™%)
G xS (4.44Y
Bean curd 4.09 +1.00 3.89 =1.03 4,26 = 0.68 3.96 + 0.97 S (521
Fermented soybean 3.50 = 1.31 3.44 =1.19 4.05 = 1.05 3.85 £ 1.11 G (1317
Hot pepper paste 4.00 = 0.91 4.03 + 0.89 413 £ 0.74 3.79 = 0.81 NS

"5: like very much, 4: like, 3: moderate, 2: dislike, 1: dislike very much, ?Mean =+ SD
G: generation, S: gender NS: not significant, *: p < 0.05, ***: p <0001
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Table 7. Preference for milk and milk products”

Students Parents
Foods > F value
Male Female Male Female
Milk 3.94 + 0.88” 355+ 1.10 3.23 + 0.91 3.52 £ 0.96 G (109™)
Yoghurt 409 +0.86 408 + 0,77 3.34 +0.83 3.69 + 0.94 G (349"
Cheese 341 +1.12 3,55 = 1.11 2.47 + 090 286+ 1.12 G (426™)
S (4.57%)
V5 like very much, 4: fike, 3: moderate, 2: dislike, 1: dislike very much, “Mean =+ SD
G: generation, S: gender. *: p < 0.05, **+: p < 0,001
Table 8. Preference for vegetables”
Students Parents
Foods ' F value
Male Female Male Female
Chinese cabbage 3.74 +1.09” 390 +1.14 4.02 + 097 4.09 £ 0.83 G (124™
Radish 3.28 + 0.93 3.53 +0.92 3.87 + 0.82 3.96 + 0.87 G (256™)
Cucumber 3.88 + 0.86 3.89 + 0.98 3.87 £ 082 3.89 +0.85 NS
Spinach 3.56 + 0.87 3.52 +1.05 3.84 +0.79 3.90 + 0.91 G (9.68")
Pumpkin 3.53 +0.98 371 £1.12 3.95 +0.73 3.91 + 087 G (8.08"
Carrot 3.49 + 094 3.26 + 1.21 3.68 + 0.90 3.0 + 1.00~ G (5117
Garlic 3.65 + 0.96 328 + 1.16 410x072 3.90 + 0.90 G (22.8")
‘ S (627"
Cabbage 3.51 =095 3.76 = 0.96 3.648 + 0.83 3.86 + 0.92 S (4.23%)
Lettuce root 3.56 = 0.95 3.87 £ 0.95 3.76 + 0.86 3.83 + 0.91 NS
Burdock 3,03 +1.21 305+1.14 3.56 = 0.82 3.57 £ 095 G (192"
Lotus root 313+ 1.15 3.07 £ 1.16 3.58 + 0.82 3.68 = 0.95 G (19.7°"
Sweet pepper 3.07 +1.08 3.32 +1.17 3.05 + 0.88 3.60 + 0.90 S 1.7
Tomato 3.91 + 0.81 3.95 + 1.02 3.77 +0.76 3.94 + 0.86 NS
Cucumber preserved withsalt  3.25 = 1.04 3.51 =1.04 3.60 £ 0.93 3.68 + 1.09 G (4.76")
Kimnchi 4.29 =074 422 £ 0.76 431 +0.64 431 £072 NS
5. like very much, 4: like, 3: moderate, 2: disiike, 1: dislike very much, “Mean + SD.
G: generation, S: gender NS: not significant, *: p < 0.05, *x: p < 0.01, ***: p < 0,001
Table 9. Preference for seaweeds”
Students Parents
Foods F value
Male Female Male Female
Dried laver 426 = 0.79° 4.5 + 092 395 +0.78 4.16 + 0.66 NS
Brown seaweed 3.76 £ 0.81 4,05 = 0.90 408 +0.73 421 £0.92. G (5.89")
S (4.54%)
Fusiform seaweed 2.93 +0.94 2.70 +1.05 3.36 + 0.97 336+ 1.14 G (21.2"™

"5: like very much, 4: like, 3: moderate, 2: dislike, 1: dislike very much, “Mean * SD.
G: generation, S: gender NS: not significant, *: p < 0.05, »++: p < 0.001
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Table 10. Preference for fruits”
Students Parents
Foods F value
Male Female Mdale Female
Mandarin orange 4.47 +0.72% 4.64 £ 0.70 3.82 + 0.88 4.28 + 0.76 G (3417
S (13.5")
Strawberry 4,35+ 0.79 453 =082 4,00 £0.70 4.22 +0.87 G (1317
S (4.78%
Pear 4.34 = 0.80 4,13 £ 0.94 4.19 = 0.67 4.14 + 0.89 NS
Apple 425 +=0.85 4,18 £ 0.94 3.97 £0.83 422 +0.74 NS
Water melon 4,40 + 0.85 4.26 + 0.96 421 £ 0.75 717 £ 0.79 NS
Grapes 425 + 0.90 4.30 = 0.92 4.08 = 0.80 4.23 = 0.95 NS
Peaches 4.29 + 096 455 £ 0.78 3.94 £ 0.89 417 + 093 G (13.4™
S (6.01M
Pineapple 4.01 +1.03 425 + 0.96 3.44 + 0.86 3.75 + 0.98 G (2417
S (6.37%)
Kiwi fruit 3.91 £ 1.00 416 +1.01 326+ 112 3.83 £ 091 G (1877
$ (129"
"5 like very much, 4: like, 3: moderate, 2: dislike, 1: dislike very much, “Mean + SD.
G: generation, S: gender NS: noft significant, *: p < 0.05, *x#: p < 0,001
Table 11. Preference for green tea and coffee” .
Students Parents :
Foods F value
Male Female Male Female
Green tea 3.82 + 0.99” 406 £ 0.94 3.47 +1.04 3.64+1.04 G M7
Coffee 332 +1.20 3.26 =1.23 3.40 £1.12 3.37 £1.27 NS

V5. like very much, 4 like, 3: moderate, 2: dislike, 1: dislike very much, “Mean + SD.

G: generation, NS: not significant. *+: p < 0.01
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Table 12. Nutrient Intakes
Students ' Parents
Foods F value
Male Female Male - Female
Energy (kcal) 20856 + 580.7° 1,771.2 * 4442  1,880.8 + 4252 1.627.0 + 3763 G (9.73"
‘ S (28.0"")
Proteins (Q) 846 * 306 673 + 197 80.8 + 223 667 = 18.1 S (343"
Lipids (g) 617 = 315 52,6 £ 240 470 £ 234 395 £ 179 G (227"
: S (8.19™
Carbohydrates (g) 2933 = 693 259.0 + 628 2732 + 562 2505 = 59.2 5148
Fiber (g) : 635+ 217 582+ 227 734+ 251 688+ 241 G (13.5™)
Ca (mg) 5017 + 3415 501.7 + 2100 5364 = 2052 5162 + 1885 NS
P (mg) 1.136.1 = 4549 913.9 + 290.1 1.0705 = 2774 9454 + 2450 $ (2077 -
Fe (mg) 142 + 545 1.7 £ 3466 143 = 316 122 £ 352 S (23.3™"
Na (mg) 52173 +1.6183 41853 = 14964 54770 16914 50404 = 14315 G (9.18"
$ (159"
K (mg) 28094 *£1,017.6 22771 + 6950 28689 + 7656 27129 + 9163 G (6.10M
; $(11.8")
n (mg) 934+ 307 778+ 251 967+  2.83 779+ 252 S(29.7"%
Vitamin A ( 2gRE) 7662 * 437.8 7221 + 3523 7911 = 4556 6723 = 4363 NS
Retinol ( Q) 1633 £ 1916 1316 + 1348 157.3 + 2858 1065 + 207.1 NS
B-carotene (xg) 34877 £209.9 32303 +19934 36181 +1.989.9 31922 +1,849.3 NS
Vitamin 8y (mg) 145+ 062 119+ 056 126 056 .08 049 G (506"
$(11.3™M
Vitamin Bz (mg) 128+ Q.59 106+ 039 115+ 038 100+ 036 $(13.3™)
Vitamin Bs (mg) 227 + 1.02 178 £ 046 214+ 073 193+ 067 S (147"
Niacin (mg) 187 + 7.19 149 + 694 185 + 7.2 149 = 475 S (225
Vitamin C (mg) 902 + 642 81.1 + 499 1017 £ 679 851 = 445 NS
Folic acid ( Q) 2401 + 775 2068 + 743 2561 + 935 2406 = 984 G (6,02
S (576"
Vitamin E (mg) 141 + 888 133 £ 656 110 £ 462 103 £ 535 G (156™"
"Mean * SD. G: generation, S: gender, NS: not significant. =: p < 0.05, *x p < 0.01, **x: p < 0.00
Table 13. Nutrient Intakes as % RDA (recommended dietary allowance) for Koreans (%)
Students Parents
Foods F value
Male Female Male Female
Energy 87.0 £ 229" 86.1 = 208 812+ 181 81.4 % 186 G 477"
Proteins 125.4 + 41.0 134.9 = 103.1 117.9 = 33. 1167 + 332 NS
Ca 814 + 430 708+ 294 777 £ 333 756 + 33.3 NS
P 160.0 + 60.8 132.8 = 40.8 1520 £ 43.1 133.8 + 40.1 S (1717
Fe 110.8 + 36.8 786 = 269 1131+ 323 87.7 £ 37.9 S (53.4™")
n 78,5 + 24.4 773 % 266 809 + 234 77.6 + 222 NS
Vitamin A 1126 * 589 1070 = 55.4 1113+ 650 925+ 57.4 NS
Vitamin B 118.1 + 55.1 1132+ 458 1057 = 47.2 105.6 + 44.1 NS
Vitamin B, 86.0 = 38.7 875+ 312 83.2+ 286 81.0 + 29.2 NS
Vitamin Bs 159.6 + 70.9 1204+ 47.4 162,56 £ 542 135.6 = 50.1 S (129"
Niacin 116.0 + 42.0 113.6 £ 50.6 121.3 £ 460 107.8 = 37.9 NS
Vitamin C 132.4 + 90.6 1105 = 66,0 148.4 = 101.1 121.7 + 65.3 S (6.66%
Folic acid 95.4 + 28.3 844+ 307 1032 £ 400 03.8 + 38,5 G (4.45")
S (6,209
Vitamin E 143.3 = 87.1 1311 = 66.2 1050 = 455 105.4 & 54.7 G 7.0

"Mean + SD. G: generation, S: gender, NS: not significant. *: p < 0.05, #++: p < 0.001
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Table 14. Energy distribution of macronutrients (%)
Students Parents
Foods F value
Male Female Male Female
Carbohydrates 57.9 + 8.50" 58.9 * 8,05 60.1 % 8,59 62.1 +7.48 G (7.81"
Proteins 162 + 2,71 152 +2.77 17.6 + 3.20 16.4 + 3.00 G (141
$(9.73")

Lipids 259 +7.34 25.9 + 7.47 224 +7.14 21.4 + 6.64 $ (21.9)

"Mean * SD. G: generation, S: gender. *x: p < 0.01, **+: p < 0.001

Table 15. Intakes of cholesterol and fatty acids

Students Parents
Foods F value
Male Femaie Male Female

Cholesterol (mg) 3983 +2998"  289.0 +153.2 327.8 +1734 272.6 = 165.2 S (12.0™)

Total fatty acids (g) 354 = 243 278 £ 19.1 208 + 274 232+ 171 G (3.90M)
S (7.54™)

Saturated fatty acids (g) 1230 = 994 954+ 855 240 = 11.16 703 + 6.95 G 6.29%)
$ (5.63%)

Monounsaturated fatty acids (g) 135 + 1022 101 + 7.86 121 + 1267 9.04 = 7.59 S (8.32™)

Polyunsaturated fatty acids (g) 9.62+ 591 818+ 417 831+ 445 707 £ 3.99 G (4.48%)
S (5.23%)

P/S ratio 106 066 143+ 1.03 1.41 =+ 0.86 142+ 0.84 NS

"Mean = SD. G: generation, S: gender, NS: not significant. *: p < 0.05, *+: p < 0.01
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