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Effects of a Nutrition Education Program Using Children’s Books on
Elementary School Students’ Food Preferences and Eating Behavior
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Abstract

This study investigated the effects of a nutrition education program which used children’s books, on
students’ food preferences and eating behavior. The program used seven children’s books on the subject of
food and nutrition, and included diverse learning activities based on Multiple Intelligences. The subjects were
divided into two groups: control and experimental. The control group took only the regular practical arts
lessons, while the experimental group took the additional lessons of this program. The results were as followed.
First, the food preferences of the experimental group increased for various foods, expecially fish, beans,
vegetables, and seaweed, for which their preferences had been low, while their preferences for processed
foodstuffs decreased. Second, the eating behavior of the experimental group improved more than that of the
control group. Thus, this program had positive effects on the children’s food preferences and eating behavior.
Programs such as these can help children to participate in learning activities with greater interest, and to
learn various subjects in books. In addition, this study suggests that children’s books can be valuable materials

in nutrition education.
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Table 1. Children’s books applied on the nutrition education program
Titles Authors Subjects on the food and nutrition
- Function of nutrients
e - Processed goods - Obesity
Delicious cooking diary Yl(lpgnHe’ dLge I;:{Ifrh J;Ansg) Kim HJ - Unbalanced diet - Table etiquette
y - Traditional foods - Fast foods
- Foods useful to growth
. - Nutrients - Absorption
Eliot’s special cookbook Vywyerk C (Painted by Anderson - Distribution of foods
Translated by Oh SE) S
- Diet induced problems
. . . - Importance of breakfast
The first cook and the best cooking CF2 Planning . Role and need of foods
- Adulterated foods
Story of the environment Choi Y (Pained by Rho HS) - Genetically Modified Organism
- Difficulty of obtaining foods
Story of our ancestors’s food, . . - Excellency of Kimchi
clothing and shelter Poh SJ. (Pained by Choi YO) - Korean traditional foods
Marie who has an unbalanced diet Soldard (Translated by Gang KH) - Habit of unbalanced diet
The grave of fireflios Akiuki N (Pained by Isao T - Importance of foods
g Translated by Seo HY) - Balanced diet and skipping meal
Table 2. Subjects and lessons of the nutrition education program
Titles of book Titles of lesson Lessons” Learning subjects
1  Delicious cooking diary Things necessary for me 2 Nutrients
Eliot’s special cookbook
Delicious cooking diary The game of eating beans 1 Balanced diet
Delicious cooking diary My mother is the first. 1 Fast foods
Delicious cooking diary The bad foods are the poisons. 2 Processed goods, snacks
Story of the environment
Delicious cooking diary Shoot up!! 1 Foods useful to growth
The first cook and the best cooking The quit morning, and a happy 1 Why we must have breakfast?
mealtime
7  Eliot’s special cookbook Are foods enough for all people 2 Eating foods as much as need
of the world to eat?
Story of the environment Nature is good for itself. 1 Genetically Modified Organism
The grave of fireflies Rescue Seita and Setsuco! 1 Not leaving foods
10  Story of our ancestors’s food, clothing  Story of Kimchi 1 Korean traditional foods
and shelter
11  Marie who has an unbalanced diet Getting to be small 1 Desirable eating habits
12 Eliot’s special cookbook We organize the dining club! 1 Cooking planning
13 Eliot’s special cookbook We organize the dining club! 3 Cooking, Table etiquette

UThe time of a lesson is 40 minutes.

gom ad ee 48 Fuz ANSIE Ak F2 KF, O, oldF, $AF FF, ALF, HAF A
oloh & WA ow APV RE tAsel AT A R AxF, ATAERY F 67HA AEA O MRS
g REQEs @ F 2o Be $5¢ FA & 59 Likert HER ARSI AAFS #34, B, 7
k. 2, 3t R A, Aaker, AAbe s, Ak, 946l o

AAL 7 & 747 570 =ZA F 407 TS 59 Likert # =

B R olEo] AES TR} AYES =AY TR o] HAF =79 AF| =& Chronbach a=0.859]
Ash F A WA BrE e gol Atate] Apgatyl AT & AT ol ol Jidd g WA wvE
. AEV|ERE obgEe] FAA] HalE JEsS ¢ AHES AR AR AARE A
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Table 3. Lesson plan for nutrition education program applying child books (lesson 7)

Title of book

Delicious cooking diary

Subject

Foods useful to growth

Time (minutes)

Learning activities

D Introduction: Open mind and Introduction

‘Talking about the book - Are there anyone among our class, who had been worried about his height?
Let’'s talk about experiences in it
‘Today, let’'s learn which foods we must have, and how we should do for our healthy growth.

25

@ Development: Activities

Let's select and do the following activities what each groups want.

‘Writing letter (Linguistic Intelligence)
Let’s write letter to Keonho in his place, who is worried about his height.

-Arranging gymnastic exercise to the music (Musical Intelligence, Body - kinesthetic Intelligence)
Let’s arrange the gymnastic exercise, which can be useful to grow and we can do to the our favorite
music.

‘Comparing (Logical - mathematical Intelligence)
Let’s investigate the favorite foods and exercises of the tall friends and the short ones. And think about
the relationship between them.

‘Making puzzles (Spatial Intelligence)
Let's draw and paint the useful foods to grow on the thick paper, cut it into several pieces, and make
puzzles.

‘How tall do I grow?(Intrapersonal Intelligence, Naturalist Intelligence)
Let's investigate the desirable things and undesirable ones to grow in your lifestyles, and consider the
improvements.

10

@ Consolidation: Sharing ideas (Interpersonal Intelligence)

Let’s present the details of the activities done by each groups, and think which food we must have and
how we should do for the healthy growth.

Table 4. Lesson plan for nutrition education program applying child books (lesson 12)

Title of book

The grave of fireflies

Subject

Get into a habit of eating foods moderately without leftover

Time (minutes)

Learning activities

D Introduction: Open mind and Introduction

‘Talking about the book - ‘Remembered things™ ‘If I were Seita or Setsuco’
“Things that we can do for Seita or Setsuco
- Let’s think ideas(things) we can do for children, who suffer from diseases or are dying of hunger.

25

@ Development: Activities

Let’s select and do the following activities what each groups want.
‘Inventing a story (Linguistic Intelligence)
Let’s invent a story including things that we can do for Seita and Setsuco.
‘Composing song or rap (Musical Intelligence)
Let's compose song or rap for Seita and Setsuco.
-Securing foodstuffs (Logical - mathematical Intelligence)
Let's investigate how many peoples could be saved, like Seita and Setsuco who suffer from diseases or
are dying of hunger, if we spared foods that were dumped.
‘Mapping the state of hunger (Spatial Intelligence)
Let’s make a dot graph of the number of children dying of hunger on the world map, and write things
under it that we can do for them.
‘Roleplaying (Body - kinesthetic Intelligence)
Let’s roleplay Seita & Setsuco’s mealtimes and ours.
‘Planning activities of community (Interpersonal Intelligence)
Let’s investigate the things we can do at home and in school for children, who suffer from diseases of
hunger or malnutrition, and plan practice.
‘How did I live? (Intrapersonal Intelligence)
Let’s reflect our eating habits, investigate the improvements in it, and write diary or letter to Seicta.

10

@ Consolidation: Sharing ideas
Let’s present the details of the activities done by each groups, and make sure that we will surely practice
the things we can do.
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Table 5. Lesson plan for nutrition education program applying child books (lesson 13)

1165

Title of book

Story of our ancestors’s food, clothing and shelter

Subject

Korean traditional foods

Time (minutes)

Learning activities

D Introduction: Open mind and Introduction

‘Talking about the book - 'Are there anyone who eat more than a bit of Kimchi at breakfast today?’

'Let’s talk about the reasons that the peoples, who does not eat Kimchi usually, do not eat it’.

‘Today, let’s learn the reasons that our ancestors ate Kimchi, and how it could help keep the good health

as health foods.

25

@ Development: Activities
Let’'s select and do the following activities what each groups want.
‘Making a newspaper (Linguistic Intelligence)
Let’s collect reports which inform on the excellences of Kimchi, and make a newspaper.
‘Learning and arranging songs (Musical Intelligence)
Let’'s learn the song 'Kimchi’, and arrange it with contents of it’s taste and excellence.
-‘Drawing a mindmap (Logical - mathematical Intelligence)
Let’s draw a mindmap with the paintings on the subject of Kimchi.
‘Drawing a poster (Spatial Intelligence)
Let’s draw a poster which announce the taste and excellence of Kimchi.
‘Making a advertisement (Body - Kkinesthetic Intelligence)
Let’s make a TV advertisement which announce the excellence of Kimchi.
‘Solving quizzes ( Intrapersonal Intelligence)
Let’s solve quizzes of the Kimchi, and check how much we know it.
-Analyzing kinds and recipes of Kimchi in the each districts (Naturalist Intelligence)

Let’'s analyze kinds and recipes of Kimchi in the each districts, and investigate the cause of the such

differences.

10

@ Consolidation: Sharing ideas (Interpersonal Intelligence)

Let’s present the details of the activities done by each groups, make much of Kimchi from now on, and

make sure of eating it.

Table 6. Lesson plan for nutrition education program applying child books (lesson 14)

Title of book

Marie who has an unbalanced diet

Subject

Desirable eating habit

Time (minutes)

Learning activities

D Introduction: Open mind and Introduction

‘Talking about the book — "Which eating habit did Marie have?’ "Why did she get to be small?’ 'Doesn’t

5 I do like Marie?’
‘Today, let’s reflect our eating habits, and consider their effects on our bodies.
@ Development: Activities
Let’s select and do the following activities what each groups want.
-Arranging the story (Linguistic Intelligence)
Let’s invent a new story that I am a hero(heroin) in place of Marie.
‘Recoding speeches (Musical Intelligence)
Let’'s recode speeches on a tape, which friends talk about nutrients.
‘Making a flowchart (Logical — mathematical Intelligence)
Let's make a flowchart of process which Marie got to be small, and find a way to save Marie.
25 ‘Drawing pictures of Marie (Spatial Intelligence, Intrapersonal Intelligence)
Let’s talk about our eating behaviors, and draw pictures of Marie who got to be small or large in according
to the eating behaviors.
-Arranging actions (Body - kinesthetic Intelligence)
Let's arrange actions which present how our lifestyles will be changed, if we got to be short in doing
like Marie.
-Analyzing Marie’'s and my eating behaviors (Naturalist Intelligence)
Let’s analyze Marie’'s eating behaviors and mime, and investigate the sameness and differences between
them.
@ Consolidation: Sharing ideas (Interpersonal Intelligence)
10 Let’s present the details of the activities done by each groups, and consider which eating habit we should

have for the healthy growth.
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Table 7. Preferences for meats, egg, fishes, and milk & milk productsl)

Control (N=33)

Foods

Experimental (N=33)

Pre Post Pre Post
Beef 4.21+0.93” 4.27+0.84 4.27+1.04 4.4240.90
Meats Pork 4.15+0.97 4.15+0.99 4.55+0.75 4.4840.07
Chicken 4.2440.94 4.214+0.86 4.48+0.67 4.45+0.75
Egg 3.76+£1.25 3.85+1.23 4.2440.86 4.36+0.78
Hairtail 3.70+1.33 3.71+1.35 3.42+1.28 4.00+1.03""
Mackerel 3.85+1.15 3.70+1.19 3.48+1.28 3.97+1.13"
Anchovy 3.33+£1.43 3.55+1.20 3.52+1.28 3.73+£1.23
Mackerel pike 2.88+1.36 297+1.36 3.18+1.55 3.45+1.35
Fishes Flatfish 2.64+1.66 2.719+1.52 2.67+1.49 3.21+41.36™
Frozen pollack 261+1.52 2.85+1.50 2.85+1.42 3.18+1.21°
Dried pollack 2.61+1.41 2.70+1.40 2.55+1.48 3.06+1.35"
Squid 3.82+1.26 3.79+1.27 3.88+1.47 4.24+1.09"
Shrimp 3.61+1.50 3.73+1.49 3.85+1.42 4.2141.08"
Shellfish 3.21+1.32 3.21+1.34 3.15+1.42 3.48+1.25"
Milk 4.30+1.05 4.184+1.04 4.21+1.08 4.39+0.97
Milk and milk  Cheese 3.64+1.56 3.39+£1.56 3.76+1.42 4.18+1.16"
products Ice cream 4.82+0.47 4.76+0.50 4.67+0.82 4.76+0.56
Yogurt 4.73+0.57 4.58+0.66 4.85+0.36 4.884+0.33

1)Very like: 5, like: 4, moderate: 3, dislike: 2, very dislike: 1.

IMean+SD. “p<0.05,

“p<0.01, *p<.001.
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Table 8. Preferences for bean and bean products, and potatoes and starch?
Foods Control (N=33) Experimental (N=33)
Pre Post Pre Post
Beans and Beans 2.76+1.46” 2.85+1.35 3.30+1.33 3.73+1.15"
products Soybean curd 4.03+1.02 3.79+1.17 4.2740.88 4.52+0.76"
Potatoes and Potato 4.484+0.83 4.484+0.83 4.70+0.53 4.73i0.58**
Sweet potato 4.27+1.07 4.48+0.76 397+1.21 4.73+£0.52
starch Chinese noodle 4.48+0.87 4.18+1.13 4.64+0.55 458+0.70
YWery like: 5, like: 4, moderate: 3, dislike: 2, very dislike: 1. ?Mean+SD. “p<0.05, “p<0.01.
o ol APHAAL W o]n] o]F AFE i ST} AL = ol Ededint dlxF & AHol tigh 71&
ES] Wit o R oA vhde A oR VS ET} T s =% U‘r’\]“}oﬂ 3 7a=E BE A=Sh
A Tpehol sl A WA AR AT AP BAR, AR, AEFe) A5t B A
7ke] ZpolE HolA] rgkont AP JYuF ¥ 7% ALe} AFSZAL h] i}ole Holx| kot AP eS o
%7} $7H8AEH(Table ). Farg Zuag 4§ ¥ ols AFEE V5w BE 57}
Table 904 B npe} o] AAHAL A3 ol g5 F sto] - AR AL vl AL AL A Fe]How F
e B AQe] O NSRS WS w2 R ALF A ek Teht vsel 0@ Tl ERs AABIAE Sk
= TUE, AF, o], vFd digt 7EEE A BT A ek, o)) Aol B H3 St w &I A o]
HlaA kot 1 ol 9le] Afasel] Wit VEEs B Stanro s H Ashe 540 2R VS RTE S

Table 9. Preferences for fruits, vegetables, and seaweeds”

Control (N=33)

Experimental (N=33)

Foods Pre Post Pre Post
Strawberry 4.85+0.36” 4734045 4.55+0.79 4.7940.55™
Peach 4.764+0.56 4.6440.60 4.61+0.83 4.764+0.50
Grape 4.7940.49 4.6440.60 4.61+0.61 4.82+0.47
Musk melon 4.614+0.86 4.614+0.66 4.424+0.97 4.82+0.47
Fruits Tomato 4.30+1.10 4.27+1.08 4.42+0.79 4.76i0.441
Persimmon 4.27+1.07 4.1841.06 4.27+1.10 4.64+0.70
Pear 4.614+0.86 4.5240.87 45240.76 4.76+0.44"
Apple 4.8540.36 4.7640.44 4.7340.52 4.8840.33
Citrus fruit 4.94+0.24 4.79+0.49 4.82+0.39 4.94+0.24"
Banana 4.644+0.74 4.454+1.00 4.73+£0.52 4.88+0.33
Spinach 3.584+1.23 3.2741.23 3.5541.20 3.94+1.14™
Lettuce 3.94+1.14 4.004+1.06 4.00+0.97 4.36+0.70"
Red pepper 2.58+1.17 2.91+1.10 261+1.35 3.12+1.22"
Carrot 3.03+1.26 3.0941.18 3.12+1.17 3.58+1.03"
Leaf of perilla 2.914+1.53 2.9441.44 3.21+1.32 3.64+1.14"
Welsh onion 2.61+1.27 2.70+1.21 2.73+1.18 3.55+1.06™
Onion 2.76+1.30 2.85+1.20 2.716+1.20 3.30+1.16™
Radish 3.12+1.41 3.244+1.42 3.36+1.22 3.61+1.14
Chinese cabbage 3.79+1.24 3.73+£1.23 3.884+0.96 4.15+0.80"
Vegetables Cucumber 3.854+1.48 3.79+1.54 4.394+0.75 4.45i0,67ﬁ*
Eggplant 2.03+1.19 1.9441.20 2.79+1.19 3.36+1.22°
Cabbage 3.00+1.35 3.184+1.38 3.48+0.94 4.03+0.95"
Pumpkin 3.2741.49 2.914+1.47 3.554+1.09 3.70+1.08
Chinese bellflower 2.24+1.17 2.184+1.10 2.70+1.24 3.06+1.14"
Bracken 2.39+1.25 2.42+1.23 3.00+1.15 3.45+0.97"
Dropwort 2.91+1.53 2.64+1.39 3.09+£1.23 3.36+1.17"
Crown daisy 2.4241.25 2.36+1.22 2.854+1.09 3.27+1.13"
Mushroom 3.12+1.62 3.12+1.67 3.424+1.23 3.67+1.08
Lotus root 2.70+1.49 2.67+1.38 3.12+1.41 3.45+1.18"
Bean sprouts 4.0940.98 4.03+£0.98 4.21+0.93 4.42+0.79
Laver 4.674+0.65 4.614+0.66 4.614+0.70 4.76+0.44"
Seaweeds Brown seaweed 3.70+1.38 3.55+1.35 4.00+1.17 4.39+0.79"
Sea tangle 2.97+1.55 2.97+1.45 3.33+1.49 3.88+1.20"
YVery like: 5, like: 4, moderate: 3, dislike: 2, very dislike: 1. ?Mean+SD. “p<0.05, “p<0.01, ““p<0.001.
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Table 10. Preferences for processed goodsl)

Control (N=33)

Experimental (N=33)

Foods Pre Post Pre Post

Tomato catchup 391+1.187 4.00+£1.06 4.18+1.01 3.97+1.26
Chocolate 4.33+0.96 4.33+1.02 4.27+1.13 412+1.22
Mayonnaise 2.944+1.46 3.06+1.41 3.244+1.44 2.94+1.46
Ramyon 4.4240.79 4.52+0.67 4.4540.71 4.06+1.22
Canned tuna 4.70+0.54 4.67+0.65 4.36+0.91 4.15+1.12
Ham 4.67+0.79 4.614+0.66 4.454+0.71 4.18+1.13
Sausage 4.70+0.47 4.67+0.54 4.27+1.13 4.00+1.32"
Imitation crab meat 4.4540.94 4.58+0.83 3.97+1.24 3.88+1.25

YWery like: 5, like: 4, moderate: 3, dislike: 2, very dislike: 1. *Mean+SD. *p<0.05.

(7) o559 AR Aol g 7|55 §stA17]7] oA 7|E w7t fFrolH o ® Wgith o] B JYuG T2
of REalgott ¥ Qdgumg muade] olEER seld  Wol o}EEY FFAE MRS gAY BNhE
Aot xFol gt 7|2 E Foled a7t AAS NS g}
& U@t o}EE Ao & 4TSI G
00 == O L sr= = Aldet e = 3! dsof o|Fl HE
F& 53] obg 5o Aaf R Azl i 7|2 E 7 T .
A7) o] 5 A1E AZ o] therA Ak 7)ol sl 1 1Eh olEA AL DRI LW JYuS TR 1Wo| of
o] JUUL 0T o}ESo] AR B FHERF = AL/ T o] APF(A L e B B5)o] v Z FEFLS Table 11~
S HHE PP F A ST B gYus 2z 13 2H
A E 7o AR eyt Z5al olgEe] fFA Y HA, A H dig BHx
7be2Ee] B3t 7] SR E Table 1004 1z vhep o] % WEE Table 113} ol Al Aot o7 e 25 B
AN Ay} vou|2E A9stas 2AE FRAER o] ol Bkl v st A A,
o g3 % A BT =gt o]2M H SalE 2Set A R duEol digh AP AFSHA A3 7
A opEES] FhEAEd Y EE} 222 & F U o Fol&l fol7k YL IHAAEFH T A ew o 54,
oomPRe ATAEE TR ARG AR A, B, 18R &4 Ae] BB AT AR
A bl Aol wol go} el WE) AFAFe At A)mE  AbIA 23]E o e H4E wATh el APUe
7F ERo} AT JYuS F UM AEE UE 7] AR F AR & 54, B2 W 715N 52 96t
SRk gashe AE Y, S ke, g, 24 7 GRS Adsas Y4 B, 149 44T U=
Aol e | EEE GFHE F ARG 0 AFAL G AFe] BE dR50] AR Aud AN A5
Table 11. Eating habits and attitudes to balanced diet, unbalanced diet, and snack intake”
. " o Control (N=33) Experimental (N=33)
Eating habits and attitudes Pre Post Pre Post
Balanced diet ‘
Eating kimchi and vegetables daily 3.55+1.257 3.73+£1.26 3.79+1.17 4.2440.87"
Eating fruits daily 3.79+1.17 3.944+1.17 3.61+1.30 412+1.11"
Eating milk or yoghurt daily 3.73+1.31 3.88+1.29 3.85+1.33 4.27+1.01
Eating meats, fishes, eggs, and beans daily 3.33+1.34 3.48+1.30 3.18+1.36 3.76+1.20"
Drinking more than 8 cups of water daily 3.45+1.48 3.64+1.45 3.76+1.39 4.33+0.92"
Unbalanced diet
Eating all foods evenly 3.09+1.23 3.27+1.23 3.30+£0.85 3.70+0.81"
Not resisting side dishes 3.12+1.14 3.39+1.14 3.06+1.20 3.8240.95"
Eating even less interesting side dishes 3.55+1.18 3.36+1.39 3.76+£1.06 4.58+0.66"
Being willing to try unknown foods 3.27+1.33 3.0341.40 3.854+1.33 4.0940.88
Attempting to eat even disliked foods 3.36+1.19 3.18+1.26 3.52+1.40 4.00+1.06
Snack Intake
Not eating snacks anytime 3.06+1.30 3.09+1.28 2.88+1.47 3.42+1.44
Not eating one’s fill with snacks 3.61+1.22 3.82+1.13 3.55+1.39 4.09+1.13"
Avoiding sweet foods, cookies, breads, and fried foods 3.18+1.53 2.73+151° 3.30+£1.36 3.42+1.13
Eating mainly fruit, milk, and milk products for a snack  3.73+1.35 3.70+1.38 3.27+1.35 391+1.01™
Not eating snacks after dinner 3.67+1.43 3.55+1.42 3.64+1.27 4.00+1.28"

UFive step scale from 'always=5" to 'never=1’'. “Mean+SD. "p<0.05, “p<0.01.
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11)

Eating habits and attitudes

Control (N=33) Experimental (N=33)

Pre Post Pre Post
Meal regularity )
Eating meals on time daily 352+1.28” 3.58+1.39 3.00+1.54 3.58+1.03™
Eating meals three times daily 3.85+1.50 4.03+1.47 4.18+1.29 4.39+1.14
Eating breakfast daily 4.03+1.31 4.09£1.16 4.09+1.40 455+0.87"
Eating meals while avoiding snacks 2.914+1.47 3.09+1.36 3.4241.44 3.91+1.21"
Eating meals at mealtime though not hungry 2.79+1.47 3.12+1.43" 3.15+1.44 3.97+0.98™
Amount of meal
Eating a fixed quantity at a meal. 3.33+1.38 3.39+1.44 3.394+1.48 3.88+1.17
Eating foods temperately 2.94+1.39 2.42+1.32 2.64+1.25 3.39+1.20"
Not eating more than others 3.36+1.19 3.00+1.39 3.48+1.15 3.82+1.107
Not eating much at next mealtime having skipped a meal. 3.24+1.39 2.719+1.54 2.94+1.48 3.824+1.24"
Not eating a meal much only with preferred side dishes 2.52+1.33 2.09+1.18" 2.97+1.24 3.73+1.33"
UFive step scale from ‘always= 5 to 'mever= 1’. ?Mean+SD. “p<0.05, “p<0.0l.
bl B duaom FYAN B, 44 AAZF kG Apld R AL AQAA A R G| F Pu ®
A% wgo M de s RATAh o @A B Qddu % nE Stk 2ed A4 BE F A4 @ TV
S E2aY Ag F UG #34, B, AAAA B A Qs A u) gl wake wA gl nE
=9 @Bo] FAA Yo WsE AL APPeol  olske] W FFol9rh Leest Jung(20)e] AN E 2
W ggug g Ag FFAE AERt gast Sehw nshd4el 36197 TV A wwA 4aE @
Aot 53] 7|swTF AW o, T, ALF 2 Az o Seel 2 AT AN A R B Ao
Foll tig 7| S+ S7ke AT #-lo] S Ao = oA 2 Yeheth v u oS AALE e, AAabdd 9 9jAe] B
At} £ o] AU ALFAAL A3} 2ol 2ol 7} YT
Table 12904 Bz o] 258tm ohgEe] Ak 44 ek ARAEe JFWE F Al e, 24}
9 AA9) AYEE AR A WD ob A SIS 4] BE B 448 BEsh 359 57 Fold
wlel A7 A mad Estglont U Bel 4o Al F o] Y] Bue AlSeas A
= Zlo] ek AAbs B S A W gk D2 AL AT Sl Ao ek 53 Ak At 914
RrlEkE WEA AT GRS wE olste s g ol wel F4Hth
& Bt 2539 ol AFHE A AFEAA o] Aol A B uf B oS T2 ol o3 uF
vl 2539 o A2 Eo] =55 Aoy S e ARG A8 HE 2 gz o] 4070 &5
(1920) & AFol A= Fodt Holun) A1k gisA = ol A A AR WErt Ak 2STAE o=
53] ‘52 E& AAG A Holek uhgle Rkl gloj = 2A8¢ He 9 g5 55 AR B2 AT 27(19-22)9)
2AL &7 e BiE olshe] W HAeE Bt v A HH 258t ol s ES oA EN HAFo] HoH
A A3 9 A2 9] Adgsol s wizt a1z Fet w2 A AAFskal AL T T8 A& s ofwo] BaL, AAL
a1 AR LR 2 ALSE7] Bl A RE AR AR T AR ol o] F-FHato] A5 Aabddol lo] niA ek X
Abe] A7t E:9kaL 1 o] 919 o A& AR IALSE AR sk JAo|m upeba] AAtel] tigk 7122 FH-S P57
AAL A3 2hel] ZpolE HolA] Fhom AL A= HE A3l AAAQ A =7F asieba sl Y & At
T} Wol W] e7et ‘Ul wkito] lojk AAL #alr) 9 AN AFHAGE s F A HE 9 @ g2
o] ARAALRTE AL AL A 1 ol A dEo] T oA w2 A4S UERITE kA 2 Aqtel A A
m ok ol AT 3 g5 Ajstal A 2 H ol A A S &85 Yusg 2 o] oz A
A2 A BE o] APHAALE T AR AL A = of A& &¥e wg- FHHolA T F Ak
S HFE o] dYng T2 H8 T AHFGS A} ol el S o] T3k A(7,11,23)00 A4 K
TR R AN AALEE] gigh A EjEe} s Fo] v s H @73 FEFuUFORE FIA| A A FFHA T
Wako 2 WSy SS BT o] B Jdus T2 A& Eo] Wk 2 UERER] ekt A alE o] BiskeE WA
o] ofgEo] AL AR H AL ey, AANF 2o gbol| o] FojA|= Fo] ol B R T7|He] JFuFOEE
A gk W& A g3E B35 o gtia kAl A gk Weko 2 o] HMEE fEsly] ofHY 13 &
Table 13014 Bi= o] 2538t of5 52 AAlHE, 2 47 5 777 FEFuFo R A F ] WErt e
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Table 13. Eating habits and Attitudes to meals, table etiquette, and hygienel)

Control (N=33)

Experimental (N=33)

Eating habits and attitudes

Pre Post Pre Post
Attitudes for meal ‘
Eating meals with gratitude 3.76+1.09” 3.85+0.97 3.45+1.15 3.97+0.77
Chewing foods slowly and thoroughly 3.39+1.09 3.45+1.06 3.64+1.11 4.00+1.00"
Not watching TV nor reading a book at mealtime 2.824+1.29 3.00+1.28 2.94+1.35 3.64+1.19
Not lying down soon after a meal 3.79+1.22 3.85+1.09 3.12+1.54 3.85+1.33™
Not eating to select only preferred foods at a meal 2.82+1.38 2.64+1.25 2.67+1.24 3.15+1.20"
Table etiquette
Helping to set the table 3.64+1.27 3.55+1.15 3.33+1.34 3.67+1.19"
Waiting for seniors to begin 3.454+1.09 3.30£1.19 3.30£1.33 3.76+1.17"
Eating food quietly 3.70+1.16 3.73+1.10 3.36+1.27 4.12+0.89""
Not changing one’s seat at mealtime 3.36+1.27 3.06+1.32 3.76+1.35 4.30+0.85"
Helping to clear the table after the meal 3.52+1.30 3.70+1.29 3.27+1.26 4.0040.94"
Hygiene
Always washing one’s hands before a meal 3.61+1.22 3.58+1.15 4.09+1.01 4.48+0.80"
Not speaking with food in one’s mouth. 3.36+1.19 3.36+1.19 3.244+1.25 3.85+1.03"
Eating food without letting it drop from one’s mouth 3.48+1.23 3.48+1.20 3.58+1.32 418+1.10"
Chewing foods thoroughly with correct posture 3.39+1.06 3.39+1.06 3.67+1.05 4.21+0.89™
Brushing one’s teeth after a meal 3.48+1.30 3.42+1.39 3.97+1.13 4.27+1.15
PFive step scale from 'always=5' to 'never=1’. “Mean+SD. “p<0.05, “p<0.01, ““p<0.001.
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