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Abstract

The purpose of the study was to investigate the perception and preference of chungkukjang in the middle school
students under school meal service. For the investigation, 538 third-grade students in Seoul area were surveyed
by a questionnaire and the data were analyzed by the SAS package. The result showed that 81.3% of the surveyed
students responded the awareness of chungkukjang, and the motives of their interest in chungkukjang were
through home education(60.0%) and mass communication(30.9%). Most students recognized that chungkukjang
is the soybean fermented food, healthy food and Korean traditional food. 33.8% of students responded that
chungkukjang jjigae served at the school meal service was not tasty. It also revealed that male students had more
preference for chungkukjang jjigae than female students. Among the 22 kinds of new chungkukjang menu served
at the school meal service in the future, 10 kinds of menu (chungkukjang samgeobsal gui, samgeobsal
chungkukjang bockum, chungkukjang sauce dakk gui, chungkukjang dongasmali, chungkukjang sogogi janggug,
chungkukjang kimchi bokgumbab, chungkukjang bajirak kalguksu, chungkukjang kimchi buchim, chungkukjang
sangsun gui, chungkukjang bibimbab) were highly preferred foods by male students. Therefore, in order to make
middle school students take the chungkukjang foods with pride by increasing their perception and knowledge
of them, the family should give them many opportunities to eat chungkukjang foods. The school also should
try to use more chungkukjang foods in the school meal service, and try to improve in cooking process to make

more tasty chungkukjang foods for teenagers.
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Table 1. General characteristics of subjects

Variables Frequency Percent
Gender
Male 283 52.6
Female 255 474
Family type
Extended 52 9.7
Nuclear 472 87.7
Others 14 2.6
Number of family
2 6 1.1
3 66 12.3
4 344 63.9
5 92 17.1
>6 30 5.6
Age of mother (years)
20~29 2 04
30~39 97 18.0
40~49 421 78.3
=50 18 34
Occupation of mother
Yes 327 60.8
No 211 392
Preparation of meals
Grandmother 42 7.8
Mother 423 78.6
Father 20 37
Brother/sister 11 2.0
Others 42 7.8
Total 538 100.0
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Table 2. Degree of perception on chungkukjang N(%)
Variables Well known A little known  Almost unknown Absolutely unknown Total xz
Gender
Male 32(11.3) 188(66.4) 48(17.0) 15(5.3) 283( 52.6) 7290
Female 28(11.0) 189(74.1) 32(12.6) 6(2.4) 255( 47.4)
Family type
Extended 6(11.5) 37(71.2) 7(13.5) 2(3.9) 52( 9.7)
Nuclear 53(11.2) 331(70.1) 69(14.6) 19(4.0) 472( 81.7) 2.724™
Others 1( 7.1) 9(64.3) 4(28.6) 0(0.0) 14( 2.6)
Occupation
of mother
Yes 37(11.3) 229(70.0) 45(13.8) 16(4.9) 327( 60.8) 10,079
No 23(10.9) 148(70.1) 35(16.6) 5(2.4) 211( 39.2)
Total 60(11.2) 377(70.1) 80(14.9) 21(3.9) 538(100.0)
™ . Not significant.
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Table 3. Motives of having interest in chungkukjang N(%)
Variables Home Mass Market ool meal Total 2
education media service
Gender
Male 170(60.1) 84(29.7) 22(7.8) 4(1.4) 3(L.1) 283( 52.6) L 1gg®
Female 153(60.0) 82(32.2) 16(6.3) 2(0.8) 2(0.8) 255( 47.4)
Family type
Extended 33(63.5) 14(26.9) 5(9.6) 0(0.0) 0(0.0) 52( 97)
Nuclear 282(59.8) 148(31.4) 32(6.8) 6(1.3) 4(0.9) 472( 87.7)  2.891™
Others 8(57.1) 4(28.6) 1(7.1) 0(0.0) 1(7.1) 140 2.6)
Occupation of
mother
Yes 199(60.9) 99(30.3) 24(7.3) 2(0.6) 3(0.9) 327( 60.8) P
No 124(58.8) 67(31.8) 14(6.6) 41.9) 2(1.0) 211( 39.2)
Total 323(60.0) 166(30.9) 38(7.1) 6(1.1) 5(0.9) 538(100.0)

N . Not significant,
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Fig. 4. The response to the number of time of
chungkukjang jjigae served at school meal service.
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Table 4. Preference of chungkukjang jjigae served at school meal service N(%)
Variables Very preferable  Preferable Fair Dislikable ~ Very dislikable Total z?
Gender
Male 28( 9.9) 55(19.4) 103(36.4) 33(1L.7) 64(22.6) 283( 52.6) 7 456
Female 26(10.2) 46(18.0) 98(38.4) 45(17.7) 40(15.7) 255( 47.4)
Family type
Extended 4 1.7 7(13.5) 23(44.2) 6(11.5) 12(23.1) 52( 9.7)
Nuclear 47(10.0) 92(19.5) 175(37.1) 67(14.2) 91(19.3) 472( 81.7) 8.013"
Others 3(21.4) 2(14.3) 3(21.4) 5(35.7) 1( 7.1) 14 2.6)
Occupation of
mother
Yes 30( 9.2) 62(19.0) 121(37.0) 47(14.4) 67(20.5) 327( 60.8) 13,291
No 24(11.4) 39(18.5) 80(37.9) 31(14.7) 37(17.5) 211( 39.2)
Total 54(10.0) 101(18.8) 201(37.4) 78(14.5) 104(19.3) 538(100.0)

N . Not significant.
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Table 5. The future consumption of the new chungkukjang foods during school meal service by gender N%)
Male Female
. Like Like
Variables Eat Eat a  Never Eat Eat a  Never 2

e el tide e 00 YV e Gme e OH X
much much

Bab - Guksu

Chungkukjang 43 101 71 68 283 38 90 74 53 255 o

bibimbab (152)  (357) (25.1) (240)  (100) (149) (353) (290) (20.8)  (100)

Chungkukjangkimchi 44 108 61 70 283 45 87 67 56 255 2,660

bokgumbab (156) (382) (21.6) (247) (100) (17.7) (341) (263) (22.0)  (100)

Chunglkukjang 44 94 68 77 283 29 83 75 68 255 2957

jumukbab (15.6) (332) (240) (272) (00) (1149 (326) (294 (267) (100)

Chungkukjang 55 96 58 74 283 38 89 73 55 255 6.756

bajirak kalguksu (194) (339) (205 (262) (100) (149) (349) (286) (21.6) (100)

Gug - Jjigae

Chungkukjang sogogi 50 103 60 70 283 29 86 78 62 255 8581"

janggug (177 (64 (21.2) (247 100y (114 (337 (306 (243)  (100)

Chungkukjang 30 90 73 90 283 16 67 91 81 255 8835

miyeokgug (106) (31.8) (258) (31.8) (100) (63) (263) (357 (31.8)  (100)

Haemul 39 87 69 88 283 40 79 66 70 255 2164

chungkukjang jjigae (13.8) (30.7) (244) (311 (100) (15.7) (310 (259 (275 (100)

Jjiim - Jorim

Chungkukjang yoobu 32 85 79 87 283 25 71 81 78 255 | con

dalgael jjim (113)  (30.0) (27.9) (30.7)  (100) (98) (27.8) (31.8) (30.6)  (100)

Chungkukjang 26 83 79 95 283 22 74 77 82 255 0328

sangsun jorim (92) (293) (2790 (33.6) (100) (86) (2900 (302) (322) (100

Gui - Buchim

Chungkukjang 92 98 37 56 283 62 95 52 46 255 3714

samgeobsal gui (325) (346) (13.1) (19.8) (100) (243) (37.3) (204) (18.0)  (100)

Chungkukjang 52 95 54 82 283 38 88 61 68 25 s

sangsun gui (184) (33.6) (19.1) (290) (100) (149 (345 (2390 (267 (100)

Chungkukjang sauce 79 90 50 64 283 60 83 55 56 255 1468

dakk gui 279 (31.8) (177 (226) (100) (2390 (326) (21.6) (22.0) (100)

Chungkukjang 49 99 57 78 283 ry) 84 58 7 255 e

kimchi buchim (17.3)  (350) (20.1) (27.6) (100) (165 (329) (228) (27.8)  (100)

Chungkukjang 35 78 82 88 283 19 64 90 82 255 5647

jangtteok (124) (276) (290) (L1) (100) (7.5 (@251) (353) (322) (100)

Bockum - Twigim

Samgeobsal

chungkukjang 79 90 51 63 283 47 89 66 53 255 0.4%6"
(27.9) (31.8) (180) (223) (100) (184) (349) (259) (20.8) (100)

bockum

Chungkukjang 27 88 77 91 283 31 69 82 73 255 s

pangibesoc bockum  ( 9.5) (31.1) (272) (322)  (100) (122) (27.1) (322) (286) (100)
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Table 5. Continued N(%)
Male Female
. Like Like
Variables Eat Eat a  Never Eat Eat a  Never 2
very . Total very ) Total X
well little eat well little eat
much much
Chungkukjang 25 87 79 92 283 21 66 90 78 255 3.662
yachae bockum (88 (307 (279 (32.5) (100) (82 (259 (353 (306) (100) )
Putgochu mulchi
. 28 81 75 99 283 17 72 96 70 255 «
chungkukjang 9.342
(99 (286) (265 (35.0) 100y (67 (282 (377 (2715 (100)
bockum
Chungkukjang 66 96 55 66 283 48 83 65 59 255 271
dongasmali (23.3) (339 (194 (23.3) (100) (18.8) (326) (255 (23.1) (100) '
Chungkukjang 44 86 72 81 283 31 84 66 74 255 1617
yachae twigim (15.6) (304) (254) (28.6) (100 (122) (329 (259 (29.00  (100) '
Namul
Chungkukjang 28 63 69 123 283 11 60 83 101 255 6.545
yachae salad (99 (223) (244 (43.9 (100) (43) 35 (326) (396) (100) '
Bbang
Chungkukjang 33 67 69 114 283 19 65 73 98 255 2046
sandwich (11.7)  (23.7) (244 (40.3) (100) (75 (255 (286) (384) (100) ’
"p<0.05.
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