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Abstract

The purpose of this study was to evaluate the perception and preference of Kimchi among the elementary school children.
The survey was conducted via questionnaire to 439 elementary school children(224 males and 215 females) who lived in
Seongnam. 77.2% of the surveyed children had an affirmative opinion of Kimchi intake. Children regarded Kimchi as
traditional, nutritious, healthy, fermented and delicious food. It also revealed that the higher grade(4 ~6 grade) students were
more awareness in Korean traditional fermented healthy food as for Kimchi than the lower grade(1 ~3 grade) students. They
should eat Kimchi mainly because Kimchi is good for health(82.9%), nutritious food(62.9%), our traditional food(58.3%),
and delicious food(41.5%). 73.9% of the children responded that the parents influenced on their consumption of Kimchi,
but 16.5% of the children answered that their parents did not meddle. 67.3% of the children liked Kimchi, whereas 5.3%
of them disliked it. The preference of Kimchi was significantly higher for lower grade students than for higher grade students.
The main reason liking Kimchi was hot taste(60.8%) of Kimchi, and then texture of chewing(59.0%), taste of freshness
(29.2%), cool taste(28.7%), and peculiar taste(26.9%) of Kimchi in order. The majority reasons for dislike the Kimchi were
salty taste, hot taste, not eat oftenly, smell, appearance of Kimchi in order. The hot taste of Kimchi was the number one
reason of their diskike of Kimchi, especially for lower grade students and female students, and it was the most important
reason for those also like Kimchi. The children preferred the a little hot taste of Kimchi, properly fermented Kimchi, medium
amount of seasoning in Kimchi, and any parts of Baechu in Kimchi.

Key words: Kimchi, perception, preference, elementary school children.
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Table 1. General characteristics of subjects

Variables Frequency(N) Percent(%)
Grade
1~3 224 51.0
4~6 215 49.0
Total 439 100.0
Gender
Male 224 51.0
Female 215 49.0
Total 439 100.0
Family type
Extended 72 16.4
Nuclear 347 79.0
Others 20 4.6
Total 439 100.0
Number of family
2 12 2.7
3 34 7.7
4 260 59.2
5 86 19.6
>6 47 10.7
Total 439 100.0
Age of mother (years)
20~29 12 2.8
30~39 238 54.7
40~49 176 40.5
50~59 9 2.1
Total 435 100.0
Occupation of mother
Yes 264 60.7
No 171 393
Total 435 100.0
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Table 2. Awareness about necessity of Kimchi intake N(%)
. Must eat May eat May not eat May eat . 2
Variables . . . . ; Don't know Total X
necessarily possibly if not desired habitually
Grade
1-3 84(37.5) 89(39.7) 6(2.7) 19( 8.5) 26(11.6) 224( 51.0) 197805+
4~6 60(27.9) 106(49.3) 18(8.4) 22(10.2) 9( 4.2) 215( 49.0)
Gender
Male 75(33.5) 98(43.8) 11(4.9) 22( 9.8) 18( 8.0) 224( 51.0) 04856
Female 69(32.1) 97(45.1) 13(6.0) 19( 8.8) 17( 7.9) 215( 49.0)
Family type
Extended 26(36.1) 29(40.3) 2(2.8) 7( 9.7) 8(11.1) 72( 16.4)
Nuclear 114(32.9) 152(43.8) 21(6.1) 34( 9.8) 26( 7.5) 347( 79.0) 8.8402™
Others 4(20.0) 14(70.0) 1(5.0) 0( 0.0 1( 5.0 20( 4.6)
Total 144(32.8) 195(44.4) 24(5.5) 41( 9.3) 35( 8.0) 439(100.0)
** p<0.01, ™. Not significant.
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Fig. 1. Knowledge about Kimchi by grade.
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Fig. 2. Knowledge about Kimchi by gender.

Fig. 3. Reasons for Kimchi consumption by grade.
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Fig. 4. Reasons for Kimchi consumption by gender.
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Table 3. Recommendation of intake of Kimchi by parents N(%)
. . Don't push 5
Variables Very often Sometimes ) ) No meddle Total X
if not desired
Grade
1~3 110(49.6) 54(24.3) 14( 6.3) 44(19.8) 222( 50.8) 0.8285%
4~6 117(54.4) 42(19.5) 28(13.0) 28(13.0) 215( 49.2)
Gender
Male 116(52.0) 48(21.5) 19( 8.5) 40(17.9) 223( 51.0) 11951
Female 111(51.9) 48(22.4) 23(10.7) 32(15.0) 214( 49.0)
Family type
Extended 42(59.2) 13(18.3) 3(42) 13(18.3) 71( 16.2) 0072
Nuclear 173(49.9) 82(23.6) 36(10.4) 56(16.1) 347( 79.4)
Others 12(63.2) 1( 5.3) 3(15.8) 3(15.8) 19( 4.3)
Total 227(51.9) 96(22.0) 42( 9.6) 72(16.5) 437(100.0)

* p<0.05, ™ Not significant.
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Table 4. Preferencere of Kimchi N(%)
Variables Very Preferable Fair Dislikable Yery Total 2
preferable dislikable
Grade
1~3 96(43.0) 58(26.0) 62(27.8) 52.2) 2(0.9) 223( 51.0) -
4~6 62(29.0) 78(36.4) 58(27.1) 11(5.1) 5(2.3) 214( 49.0)
Gender
Male 84(37.8) 66(29.7) 59(26.6) 9(4.1) 4(1.8) 222( 50.8) L0640
Female T4(34.4) 70(32.6) 61(28.4) 73.3) 3(1.4) 215( 49.2)
Family type
Extended 27(38.0) 20(28.2) 19(26.8) 3(42) 2(2.8) 71( 16.2)
Nuclear 126(36.4) 108(31.2) 94(27.2) 133.8) 5(1.4) 346( 79.2) 37381
Others 5(25.0) 8(40.0) 7(35.0) 0(0.0) 0(0.0) 20( 4.6)
Total 158(36.2) 136(31.1) 120(27.5) 16(3.7) 7(1.6) 437(100.0)
#% p<0,01, ™: Not significant.
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Table 5. Characteristics of children’s favorite Kimchi by grade N(%)
. Grade 5
Variables Group X
1~3 4~6 Total
Sweeter taste 29(13.4) 44(20.7) 73(17.0)
Taste of Hot taste 134(62.0) 128(60.1) 262(61.1) 514175
Kimchi Light taste 44(20.4) 36(16.9) 80(18.6) '
Less salty taste 9( 4.2) 5( 2.3) 14( 3.3)
Very hot 36(16.7) 30(14.0) 66(15.4)
Degree of A little hot 100(46.5) 112(52.3) 212(49.4) 55150
hot taste Common 65(30.2) 67(31.3) 132(30.8) '
Not hot at all 14( 6.5) 5( 2.3) 19( 4.4)
Very salty 9( 4.2) 2( 0.9) 11( 2.6)
De f A little sal 38(17.8 51(23.8 89(20.8
oree O ty (17.8) (23.8) (20.8) 27.1622%*
salty taste Common 82(38.5) 119(55.6) 201(47.1)
Not salty at all 84(39.4) 42(19.6) 126(29.5)
Freshly prepared 27(12.7) 40(18.8) 67(15.8)
A little fermented 26(12.3) 28(13.1) 54(12.7)
Degree of NS
i Properly fermented 131(61.8) 130(61.0) 261(61.4) 8.4256
fermentation
Over fermented 7( 3.3) 7( 3.3) 14( 3.3)
Don't care anything 21( 9.9) 3( 3.8) 29( 6.8)
Very large 24(11.3) 9( 4.2) 33( 7.8)
Large 36(16.9) 42(19.8) 78(18.4)
Amount of ) NS
) Medium 133(62.4) 146(63.9) 279(65.6) 8.6431
seasoning
Small 14( 6.6) 11( 5.2) 25( 5.9)
Very small 6( 2.8) 4( 1.9) 10( 2.4)
Stem 28(13.2) 35(16.4) 63(14.8)
Favorite part of  Middle part of stem and leaves 51(24.1) 55(25.7) 106(24.9) 23713
Baechu Kimchi ~ Green leaves 14( 6.6) 26(12.1) 40( 9.4 '
Don't care any parts of Baechu 119(56.1) 98(45.8) 217(50.9)
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Table 6. Characteristics of children’s favorite Kimchi by gender N(%)
Variables Group Gender 1
Male Female Total
Sweeter taste 36(16.7) 37(17.3) 73(17.0)
Taste of Hot taste 138(64.2) 124(57.9) 262(61.1) 5 55055
Kimchi Light taste 34(15.8) 46(21.5) 80(18.6)
Less salty taste 7( 3.3) 7( 3.3) 14( 3.3)
Very hot 35(16.4) 31(14.4) 66(15.4)
Degree of A little hot 111(51.9) 101(47.0) 212(49.4) 5 7850
hot taste Common 61(28.5) 71(33.0) 132(30.8)
Not hot at all 7( 3.3) 12( 5.6) 19( 4.4)
Very salty 7( 3.3) 4( 1.9) 11( 2.6)
Degree of A little salty 43(20.2) 46(21.5) 89(20.8) 0.9935
salty taste Common 99(46.5) 102(47.7) 201(47.1)
Not salty at all 64(30.0) 62(29.0) 126(29.5)
Freshly prepared 36(16.8) 31(14.7) 67(15.3)
A little fermented 29(13.6) 25(11.8) 54(12.7)
Degree of NS
fermentation Properly fermented 125(58.4) 136(64.5) 261(61.4) 1.7080
Over fermented 8( 3.7) 6( 2.8) 14( 3.3)
Don't care anything 16( 7.5) 13( 6.2) 29( 6.8)
Very large 11( 5.2) 22(10.3) 33(7.8)
Large 43(22.6) 30(14.1) 78(18.4)
Amount of ) NS
) Medium 138(65.1) 141(66.2) 279(65.6) 8.6105
seasoning
Small 11( 5.2) 14( 6.6) 25( 5.9)
Very small 4 1.9) 6( 2.8) 10( 2.4)
Stem 33(15.5) 30(14.1) 63(14.8)
Favorite part of  Middle part of stem and leaves 49(23.0) 57(26.8) 106(24.9) 31096
Baechu Kimchi ~ Green leaves 17( 8.0) 23(10.8) 40( 9.4)
Don't care any parts of Baechu 114(53.5) 103(43.4) 217(50.9)
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