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Research on the Educational Effect and Satisfaction of Cooking Activities for Children

Heena Park', Hee Sun Jeong?*, Nami Joo?

'Nutrition Education, Graduate School of Education, Sookmyung Women's University
Department of Food Nutrition, Sookmyung Women's University

Abstract

The purpose of this study was to investigate the actual conditions, satisfaction towards, and effects of children’s cooking
activity programs held at children's cooking schools, which have recently been gaining interest as an effective integrated
educational method. Also, based on the results, the study provides information on good teaching-learning methods, which
can be applied to kindergarten and elementary schools. The results of the evaluation showed that 84.1% of the respondents

were satisfied with the educational aspects of the programs. People were most satisfied with the teachers

’ K

teaching ability”,

and were least satisfied with “the educational fees”. The satisfaction scores for the children’s cooking programs were higher
when they were performed in a school class environment as compared to a cultural center environment, and children who
had participated for more than 12 months were more satisfied than those who had only participated 1 to 3 months.
Quantitatively, of the 24 measured evaluation categories grouped into 6 fields that measured the effects of participation in
the cooking programs, the greatest effects were found on the children’s self-confidence and sense of achievement in the

social emotion field, and the lowest effect was found on their writing ability in the language field. In addition, scores were
higher when the cooking activities were performed in a private cooking school environment as compared to a cultural center
environment. Scores were also higher when the educational program lasted 7 to 9 months as compared to only 1 to 3

months.

Key Words : cooking activities, educational method, social emotion field
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<Table 1> Qualifications and role of teacher

Variables N(%)
Infant education major 44(26.0)
Qualificati Licensed cook certificate of qualification 10(5.9)
ualifications Children cooking education leader 108(63.9)
Make no difference 7(4.1)
Ranking Mean+S.D
1 Derive so that child may participate as leading 2.40+1.68
2 Help so that accident may be extended by the suitable question 2.81+£1.74
Rol 3 Observe in sanitation and safety 3.18+1.56
o 4 Derive synthetic access of various area 3.21+1.72
5  Promote interaction between children 4.12+1.49
6 Inform to students’ parents recording performance of children after activity 4.98+1.89
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<Table 2> Progress order of cooking activity

Ranking Order Mean+S.D
1 The pre-activity 1.62£1.10
2 The main activity 1.69+1.34
3 The post-activity 2.68+1.23
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<Table 3> Area of cooking activity by gender and age

5 s WE(3.3941.66), ARl W (4.53+1.8),

Science Math Language Music Art Creativity
Gender Male 3.69+1.45 3.92+1.38 3.29+1.42 4.87+1.50 3.45+1.58 1.48+1.19
T Female 3.78+1.54 4.09+1.25 3.39+1.31 5.02+1.29 3.15+1.48 1.55+1.16
y*-test 0.053 0.829 0.215 0.281 1.751 0.667
4 4.14+1.70 4.00+1.66 3.50+1.40 4.07+1.59 3.85+1.40 1.42+0.93
5 4.31+1.49 4.14+1.30 3.31+1.45 4.51+1.50 3.05£1.57 1.71+£1.25
Age 6 3.40+1.45 3.96+1.08 3.34+1.37 5.26+1.13 3.50+1.54 1.54+1.28
7 3.75+1.46 4.02+1.04 3.30+1.16 5.44+1.10 3.11+1.44 1.36+0.99
8-10 3.50+1.47 3.96+1.75 3.46+1.47 4.76+1.52 3.10+1.60 1.50+1.22
¥ -test 9.736 1.022 1.237 16.820** 4.358 3.155
Total 3.74+1.50 4.02+1.31 3.34+1.35 4.95+ 1.38 3.28+1.53 1.52+1.17
**p<0.01
<Table 4> Purpose of cooking activity by gender and age
Sentimentalize Development of Development of Ri . Creative Fine Sensual
- g ght food habit S S .
stability knowledge sociality Imagination  coordination experience
Gend Male 3.47+2.04 5.44+1.59 4.37+1.89 5.29+1.69 2.68+1.50 3.55£1.77 3.18+1.75
BT Female  3.25%2.00 5.78+1.47  4.64+1.80 5.04+1.79 244+147  327+157  3.53%1.60
1 -test 0.528 2.108 0.811 0.796 1.217 0.804 2.249
4 2.924+1.59 5.64+1.54 3.85+1.83 5.21+1.88 2.71£1.77 3.87£1.99 3.78+1.88
5 3.42+2.03 5.94+1.30 4.60+1.78 5.31+1.34 2.62+1.62 2.91+1.61 3.17£1.58
Age 6 3.16%+2.06 5.60+1.73 4.64+1.89 4.88+1.88 2.60+1.30 3.64+1.65 3.48+1.66
7 3.66£2.00 5.61£1.47 5.05£1.75 5.11£1.80 2.38+1.51 2.914+1.27 3.22+1.67
§-10 3.53+2.09 5.33+£1.56 4.23+1.81 5.20£1.90 2.40+1.49 3.90+1.84 3.40+1.71
y -test 3.768 3.430 10.821 5.593 1.928 10.681 2.953
Total 3.34+2.01 5.63+£1.52 4.53+1.80 5.14+1.75 2.54+1.48 3.39+1.66 3.38+1.65
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<Table 5> Favorite cooking activity

Item N(%)
Bakery 93(55.0)
Noodles 66(39.1)
Cookies & Cake 130(76.9)
Rice 27(16.0)
Vegetables 31(18.3)
Fruit Salad 92(54.4)
Meat 59(34.9)
Kim-chi 11(6.5)
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<Table 6> Estimation of satisfaction about cooking activity

. Very satisfied Satisfied Unsatisfied
Variables Mean=+S.D
N(%)

Teacher's leadership ability 75(44.4) 75(44.4) 18(10.7) 1(0.6) 0(0.0) 4.334+0.68
Education contents and method 52(30.8) 93(55.0) 22(13.0) 2(1.2) 0(0.0) 4.15+0.67
Lesson expense burden 15(8.9) 75(44.4) 56(33.1) 19(11.2) 4(2.4) 3.46+0.89
Substantiality of teaching material 45(26.6) 84(49.7) 34(20.1) 4(2.4) 2(1.2) 3.98+0.84
Interview number and contents 28(16.6) 58(34.3) 72(42.6) 8(4.7) 3(1.8) 3.59+0.90
Facilities and environment 37(21.9) 90(53.3) 32(18.9) 10(5.9) 0(0.0) 3.91+£0.79
Hygiene of food 42(24.9) 95(56.2) 30(17.8) 2(1.2) 0(0.0) 4.04+0.68
Safety of fire use or a tool 41(24.3) 93(55.0) 31(18.3) 3(1.8) 1(0.6) 4.00+0.76
Education whole 41(24.3) 101(59.8) 22(13) 4(2.4) 0(0.0) 4.04+£0.74




<Table 7> Effect estimation about cooking activity N(%)

5 4 3 2 1 Mean+£S.D

Curiosity 28(16.6) 108(63.9) 31(18.3) 2(1.2) 0(0.0) 3.96+0.63

Problem solving 9(5.3) 97(57.4) 61(36.1) 2(1.2) 0(0.0) 3.67£0.59

Science Prediction 20(11.8) 101(59.8) 47(27.8) 1(0.6) 0(0.0) 3.83+0.62
Observation 30(17.8) 103(60.9) 36(21.3) 0(0.0) 0(0.0) 3.96+0.62

Total 15.42+1.80

Pattern 37(21.9) 68(40.2) 58(34.3) 4(2.4) 2(1.2) 3.79+0.83

Number concept 32(18.9) 77(45.6) 56(33.1) 3(1.8) 1(0.6) 3.80+0.75

Math Classification 36(21.3) 84(49.7) 47(27.8) 2(1.2) 0(0.0) 3.91+0.68
Measurement 29(17.2) 100(59.2) 40(23.7) 0(0.0) 0(0.0) 3.93+0.59

Total 15.77+2.43

Vocabulary 67(39.6) 77(45.6) 24(14.2) 1(0.6) 0(0.0) 4.24+0.71

Speaking 60(35.5) 83(49.1) 25(14.8) 1(0.6) 0(0.0) 4.20+0.70

Language Reading 34(20.1) 59(34.9) 62(36.7) 14(8.3) 0(0.0) 3.66%0.68
Writing 16(9.5) 41(24.3) 83(49.1) 27(16.0) 2(1.2) 3.25+0.87

Total 15.35+2.05

Fluentness 26(15.4) 90(26.6) 45(56.8) 2(1.2) 0(0.0) 3.86+0.67

Flexibility 28(16.6) 97(57.4) 44(26.0) 0(0.0) 0(0.0) 3.914+0.64

Creativity Originality 42(24.9) 99(58.6) 27(16.0) 1(0.6) 0(0.0) 4.08+0.65
Imagination 44(26.0) 105(62.1) 20(11.8) 0(0.0) 0(0.0) 4.14+0.60

Total 15.98+2.08

Expression 36(21.3) 102(60.4) 30(17.8) 1(0.6) 0(0.0) 3.95+0.64

Society confidence 25(14.8) 82(48.5) 60(35.5) 2(1.2) 0(0.0) 3.77£0.70
& Pride&Achievement 84(49.7) 75(44.4) 10(5.9) 0(0.0) 0(0.0) 4.24+0.60
Emotion Positiveness 44(26.0) 98(58.0) 26(15.4) 1(0.6) 0(0.0) 3.81+£0.65
Total 15.77+2.43

Unbalanced diet 32(18.9) 86(50.9) 48(28.4) 3(1.8) 0(0.0) 3.87+0.72

Nutrition knowledge 21(12.4) 84(49.7) 55(32.5) 9(5.3) 0(0.0) 3.69+0.75

Foqd Table manner 21(12.4) 74(43.8) 62(36.7) 12(7.1) 0(0.0) 3.62+0.79
habits Regular meal 23(13.6) 60(35.5) 76(45.0) 8(4.7) 2(1.2) 3.560.82
Total 14.73£2.50
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<Table 8> Correlation between cooking activity and unbalanced

diet solution

Food Solution to an unbalanced diet
Beans 0.069
Vegetables 0.178*
Fish 0.049
Meat 0.148
Kim-chi 0.031
Cereals 0.399%**
Starch 0.340***
Fruits 0.232**
Seeweeds 0.065

Values are Pearson Correlation coefficients, *p<0.05 **p<0.01
550,001
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