The Korean Journal of Culinary Research 56
Vol. 15, No. 4, pp. 56~72 (2009)

A Survey on Preference and Intake of Kimchi for
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Abstract

The purpose of this research is to get basic information needed for the development of special kimchi
for the elementary school students. A questionnaire was used to investigate the consumption and attitude
of the students when they having kimchi in the school meal service. The subjects consisted of 426
elementary school students(212 boys and 214 gids) in Seongnam. The collected data were analyzed by
SAS package. The frequency of having kimchi was as follows. 52.1% of the students eat kimchi in every
meal time, and 97.4% eat more than once a day. However, 54.0% of the students consume more than
5 pieces(2.5%3.0 cm) of kimchi per meal while 17.6% 1~2 pieces. They eat more kimchi at home than
at school, and the main reason is that kimchi at home is 'more tasty'(79.1%), 'more safety'(29.1%) and
less hot and salty'(19.2%). Baechu kimchi was found to be the most favorite one in the school meal
service, followed by kkakdugi, yoelmu kimchi, chonggak kimchi, oi kimchi and nabak kimchi in order.
Students wanted to added apples, pineapples, pears, oranges, shrimps, cucumbers and crab flavored fish
paste to kimchi. Students' most favorite foods made with kimchi in the school meal service were Kimchi
bokgumbab, Kimchi mandu, Kimchi jjigae, Kimchi jumukbab, Kimchi gimbab, Kimchi bokgum, Kimchi
bibimbab, Kimchi hamburger and Kimchi dongas in order. Higher grade students and boys showed
higher preference for the variation foods than lower grade students and girs.

Key words : kimchi, children, preference, intake, consumption, elementary school foodservice.
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{Table 1> General characteristics of the subjects

Variables Frequency Percent
(N) (%)

Grade

1~3 216 50.7

4~6 210 49.3
Gender

Boy 212 49.8

Girl 214 50.2
Family type

Extended 68 16.0

Nuclear 339 79.6

Others 19 44
Number of family

2 11 2.6

3 33 7.7

4 252 59.2

5 84 19.7

>6 46 10.8
Mother's age (years)

20~29 12 2.8

30~39 233 54.7

40~49 172 40.4

50~59 9 2.1
Mother's employment status

Yes 257 60.3

No 169 39.7

Total 426 100.0
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{Table 2> Frequency of kimchi intake per day in the school meal service and at home N(%)
Once in the
Variables Total 3 times 2 times school'meal O}rll:;:t 0 time 9(2
s€rvice
Grade
1~3 216( 50.7)  116(53.7) 61(28.2) 21( 9.7) 11(5.1) 7(3.3) s 60al™
4~6 210( 49.3) 106(50.5) 70(33.3) 26(12.4) 4(1.9) 4(1.9)
Gender
Boy 212( 49.8) 122(57.6) 52(24.5) 26(12.3) 6(2.8) 6(2.8) £ 9587
Girl 214( 502)  100(46.8) 79(36.9) 21( 9.8) 9(4.2) 5(2.3)
Family type
Extended 68( 16.0) 38(55.9) 14(20.6) 9(13.2) 5(7.4) 22.9)
Nuclear 339( 79.6) 178(52.5) 108(31.9) 34(10.0) 10(2.9) 92.7) 12.5455™
Others 19( 44) 6(31.6) 9(47.4) 4(21.0) 0(0.0) 0(0.0)
Mother's employment status
Yes 257( 60.3) 131(51.0) 82(31.9) 29(11.3) 8(3.1) 7(2.7) 0.8606™
No 169( 39.7) 91(53.8) 419(29.0) 18(10.7) 7(4.1) 424)
Total 426(100.0)  222(52.1)  131(30.8) 47(11.0) 15(3.5) 11(2.6)
. Not significant.
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{Table 3> Amount of kimchi intake per meal in the school meal service and at home N(%)
Variables Total >5 pieces' 3~4 pieces 1~2 pieces 2’
Grade
1~3 209( 50.4) 111(53.1) 59(28.2) 39(18.7) 08037
4~6 206( 49.6) 113(54.9) 59(28.6) 34(16.5)
Gender
Boy 206( 49.6) 124(60.2) 53(25.7) 29(14.1) 7 5450
Girl 209( 50.4) 100(47.8) 65(31.1) 44(21.1)
Family type
Extended 66( 15.9) 39(59.1) 13(19.7) 14(21.2)
Nuclear 330( 79.5) 171(51.8) 103(31.2) 56(17.0) 8.4905™°
Others 19( 4.6) 14(73.7) 2(10.5) 3(15.8)
Mother's employment status
Yes 250( 60.2) 132(52.8) 68(27.2) 50(20.0) 57203
No 165( 39.8) 92(55.8) 50(30.3) 23(13.9)
Total 415(100.0) 224(54.0) 118(28.4) 73(17.6)

D size of 1 piece=2.5%3.0 cm.

™S Not significant.

{Table 4> Comparison of the consumption of kimchi between the school meal service and home  N(%)

2

Variables Total School foodservice Home X

Grade

1~3 209( 50.4) 57(27.3) 152(72.7)

4~6 206( 49.6) 65(31.6) 141(68.4) 06552
Gender

Boy 206( 49.6) 56(27.2) 150(72.8) 0.6901

Girl 209( 50.4) 66(31.6) 143(68.4)
Family type

Extended 66( 15.9) 23(34.8) 43(65.2)

Nuclear 330( 79.5) 93(28.2) 237(71.8) 1.4065"°

Others 19( 4.6) 6(31.6) 13(68.4)
Mother's employment status

Yes 250( 60.2) 74(29.6) 176(70.4) 0,075

No 165( 39.8) 48(29.1) 117(70.9)

Total 415(100.0) 122(29.4) 293(70.6)

5. Not significant.

oM AXE o Wo] Hethar S A 11, 11 go] “HelA He AR o f18F o]
EoAl 1 o]f-E EF AEEEE AR ts o)A (29.1%), ‘FollA B A7 @ A @ )
- B4 d9= Fig. DI 22U el 5 GA(19.2%), A7} A o ueb Hoy
= AA7F 9 5] JAM(79.1%)7F 7 Bk 7P(17.2%), <Arirt Hegka Ba3ked A (10.9%)



62 Szt x| A 158 A 43(2009)

w0 Grade

More tasty More safety  Lesshot/lesssaty  Eatwithfamly  Recommendaton by
mother
100
Gender
90 29 Beoy
80 =6 mail
70
60
%
50
40 B
30 247

20 05 75 3 71

More tasty More safety  Lesshot/lesssaty  Eatwithfamly  Recommendation by
mother
100
& Famiy type
5 mExtended
80 F ®6 W Nuclear
# 602 Oother
60
%
50
40
311 508
30 o -
20 178 156 5.4 172 154
111
0 89
00
0
More tasty More safety  Lesshot/lesssaty  Eatwithfamiy ~ Recommendation by
mother
100
Ermployment status of mother
o0
& BYes

a0 %7 BNo

More tasty More safety Less hot/ less salty Eat with family Recommendation by

mother

<Fig. 1> Reasons for eating more kimchi at
home (multiple response).
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<Fig. 2> Reasons for eating more kimchi in the
school meal service (multiple response).
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{Table 5> Kinds of favorite kimchi by students in the school meal service

Mother's employment

Famil
Kimchi® Grade Gender amily type status Total
1~3 4~6 t Male Female t Extended Nuclear Others 22 Yes No t

Baech

kl?;;f 4.10° 3.85 68936 4.02 392 72557 382 401 385 7.8273 397 398 4.2808"° 3.97
Kkakdugi  3.92 3.43 14.5501** 3.63 371 13137° 385 364 3.60 32153 3.66 3.68 0.8256° 3.67
Yoel

ki::}?j“ 3.63 342 47055 343 361 73493 364 352 315 73773 355 348 09699 3.52
Chonggak NS NS NS NS
Kimehi 351 326 83963 334 343 179508 325 344 290 8.8579"° 337 339 0.6310"° 3.39
Oi kimchi 329 3.08 24850™ 3.10 327 3.6553™ 3.09 320 326 50601 3.17 320 1.0938" 3.18
Nabak NS NS NS NS
Kimehi 294 278 7.8087"° 281 289 1.0935" 3.00 283 274 64068 2.88 281 1.6361"° 285

1 . . .
) Korea Tourism Organization.

? I=very dislikable, 2=dislikable, 3=common, 4=likable, 5=very likable.

#5 p<0.01, ™ Not significant.
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{Table 6> Ingredients added to kimchi served in the school meal service by students (multiple response, %9

Grade

Gender

Family type

Mother's employment

Rank status Total
1~3 4~6 Male Female Extended Nuclear Others Yes No

! Pineapple  Apple Apple Apple Apple Apple Pineapple  Apple Pineapple  Apple
(35.6) (29.5) (34.4) (29.0) (35.3) (31.0) (36.8) (33.5) (30.8) (31.7)

5 Apple Pear Pineapple ~ Pear Pineapple ~ Pineapple ~ Apple Pineapple  Apple Pineapple
(33.8) (28.6) (34.4) (27.1) (33.8) (28.3) (31.6) (28.8) (29.0) (29.6)

3 Orange Shrimp Orange Cucumber ~ Orange Pear Shrimp Shrimp Pear Pear
(28.7) (23.8) (28.3) (25.2) (30.9) (25.1) (31.6) (28.0) (254) (25.6)

Crab

4 Shrimp flavored Shrimp Pineapple ~ Pear Shrimp Orange Pear Orange Orange

(25.5) fish paste  (26.4) (24.8) (29.4) 25.1) (26.3) 25.7) (25.4) (25.6)
(23.8)

5 Pear Pineapple ~ Pear Orange Cucumber ~ Orange Cucumber  Orange Cucumber  Shrimp

(22.7) (23.3) (24.1) (22.9) (23.5) (24.5) (26.3) 25.7) (22.5) (24.6)
Crab Crab Crab

6 Cucumber  Orange flavored Shrimp Shrimp Cucumber  flavored Cucumber  flavored Cucumber

22.7) (22.4) fish paste  (22.9) (20.6) (22.1) fish paste  (22.6) fish paste  (22.5)
(22.6) (26.3) (18.9)
Crab Co Crab Crab Crab Crab

7 flavored Cucumber . IT‘@jrnon flavored Almonds flavored Pear flavored Shrimp flavored
fish paste  (22.4) ((2];12) fish paste  (16.2) fish paste  (21.1) fish paste  (18.3) fish paste
(15.7) ’ (16.8) (20.9) (20.2) (19.7)
Common Common Anchovy Common Common Common Common  Common

. . Cucumber Chestnut . . . . .

8  squid squid (198) powder (162) squid squid squid squid squid
(15.3) (19.0) ’ (154) ’ (17.1) (LD (16.7) (17.2) (17.1)

9 Persimmon Anczlzrvy Carrot Persimmon Co i " Ancl(liovy Carrot AnC}(li(;rvy Persimmon Ancl(liovy
(13.4) powt (14.6) (12.6) Squt POWEEE (10,5 pow 112 poweer

(15.7) (16.2) (14.2) (15.2) (13.6)
. . . . Anchovy . .

10 Carrot Persimmon  Persimmon  Chestnut Persimmon ~ Persimmon wder Persimmon  Chestnut Persimmon
(12.0) (12.4) (13.2) (12.6) (14.7) (13.3) ?;)0 5) (14.0) (11.2) (12.9)
Anchg Anch Co Anchg

1" p():’ ervy Onion pO\:/ erVy SquIETmn Carrot Onion Onion Carrot povf/ d(;:y Chestnut

11. 132 10. . 11. 11.
(11.6) a9 (11.8) (12.1) 132 (109) (53) (L3 (11.2) (L3
Crab

12 Chestnut Chestnut Chestnut Onion flavored Chestnut Walnuts Chestnut Carrot Carrot

(11.1) (11.4) 9.9) (10.3) fish paste  (10.9) (5.3) (11.3) (10.1) (10.8)
(11.8)
Anchovy . . . .

13 Peanuts Carrot Peanuts Peanuts wer Carrot Pinenuts Onion Onion Onion
(8.8) 9.5) 9.9 (84) flol %) (10.3) (5.3) (10.5) 89 9.9)

14 Onion Peanuts Onion Almonds Peanuts Peanuts Persimmon ~ Peanuts Peanuts Peanuts
(7.9 9.5) 94) (7.9) (10.3) 94) (0.0) ©9.7) (83) 9.2)

s Almonds Almonds Almonds Carrot Onion Pinenuts Chestnut Almonds Almonds Almonds
74) (8.6) (8.0) (7.0) (5.9 (7.7) 0.0) 9.7) (5.3) (8.0)

16 Pinenuts Pinenuts Pinenuts Pinenuts Walnuts Almonds Peanuts Pinenuts Walnuts Pinenuts
(6.0 (8.1) (8.0) 6.1) 44 (6.8) (0.0) (8.6) 4.7 (7.0)

17 Walnuts Walnuts Walnuts Walnuts Pinenuts Walnuts Almonds Walnuts Pinenuts Walnuts
37 8.1) (6.6) (5.1) 44) 6.2) (0.0) (6.6) 4.7) 5.9
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{Table 7> Preference score of students' favorite foods made with kimchi served in

67

the school meal service

Mother's employment

Grade Gender Family type
Food item status Total
1~3 4~6 t Male Female t Extended Nuclear Other 72 Yes No t

Kimchi bokgumbab 428" 448 74517 439 436 28965 436 438 442 1.8628" 444 428 41980 438
Kimchi gimbab 412 429 35782 424 417 132104* 411 423 410 133836 423 417 21394 421
Kimchi gugbab 343 343 19485 345 341 10.8757* 330 348 294 83405 3.44 341 0.8490"° 343
Kimchi bibimbab 400 420 57153 411 410 27834 406 411 413 41229 414 405 18544 411
Kimchi jumukbab 419 428 6.1373™ 422 424 36182 413 425 425 65789 429 4.14 37481 423
Kimchi kongnamulbab 346 343 1.1429™ 339 350 17150 322 351 3.00 47971 346 342 1.7394" 345
Kimchi gug 3.88  3.70 10.5534* 375 3.84 3.7769"° 394 375 412 7.3880" 3.83 373 57642 3.80
Kimchi jjigae 424 425 02621 423 426 59616%° 419 425 426 82207 429 4.18 35048 425
Kimchi jungol 325 3.63 9.0460™ 345 344 07803 333 348 3.2 117635 3.44 344 05048 345
Kimchi bokgum 405 418 22544 415 408 40159 400 413 437 80563"° 4.16 405 10256 4.12
Kimchi doejigogi jorim 378 4.09 8.0974™ 4.15 3.71 12.6014* 386 396 3.71 82492 398 387 1.5480"° 3.94
Kimchi godungae jorim  3.54 3.55 08692 3.67 342 50071 329 361 333 105473 350 3.61 23857 355
Kimchi dongas 405 404 17368 418 390 8.1732% 371 410 421 13.6304" 406 4.02 52471 4.05
Kimchi croquette 3.60 378 40782 380 3.59 3.1423"° 348 374 365 6.1453" 371 3.66 24944 370
Kimchi mali punyug 331 357 69955 353 336 54462 314 351 319 641575 349 335 3.0359" 345
Kimchi tteok galbi 3.83 412 6.9210™ 410 3385 53824™ 362 402 444 9.6574" 399 396 3.1270"° 3.98
Kimchi jun 3.63 3.83 93424 379 368 43163 354 376 400 10.0326™ 3.76 3.69 25768 3.74
Nokdu kimchi jun 313 327 56490™ 334 305 50138 311 321 329 27422™ 317 323 9.8385% 320
Kimchi dotorimug muchim 3.81 358 13.8799** 361 379 639508 343 376 359 81271 370 370 6.0812"° 3.70
Kimchi jabchae 382 3.60 11.5432% 371 370 17906 346 378 319 124694 372 3.68 88319 371
Kimchi bibim guksu 401 396 06132 397 400 26539 378 403 3.82 57726 4.02 394 142482%* 3.99
Kimchi nangmun 398 393 13719™ 396 394 58101 381 399 380 8.0002" 396 394 55473 3.95
Kimchi spaghetti 395 3.85 1.7460™ 4.06 3.73 6.6616"° 351 400 347 16.5458* 3.86 3.96 6.3044"° 3.90
Kimchi sujebi 391 376 3.0145™ 384 383 15496 358 389 3.65 4.6872"° 381 387 73162 3.84
Kimchi mandu 443 431 13531 443 431 33326 418 440 453 4.4004"° 438 437 2.8920" 437
Kimchi pizza 3.84 409 43293™ 400 394 14498 366 403 395 104366 3.97 397 09793 397
Kimchi rice burger 3.67 410 10.9387* 4.04 3.74 7.6777"° 3.60 393 411 12.8186"° 3.93 3.82 5.1296"° 3.89
Kimchi hamburger 402 416 50646 414 404 62524 388 413 420 53068"° 4.16 3.99 5.8390" 4.09
" 1=very dislikable, 2=dislikable, 3=common, 4=likable, 5=very likable.
*p<0.05, **p<0.01, ™: Not significant.
Aol A3 =s yehd 2412 AXE274.38), B XY 100 AH=, Park ES & Lee KH(2000)2]
AARHH4.37), AA#NA.25), AAFHRA.23), AH A 158 A S5 tide s g A
AXR@21), BARRE12), AANDR@L), T AAEFHE A A B RS e
AAWNA4.00), DAEZ@4.05) 02 9714 U PARLL BAAAN, AR B B
S21o]At). o]#3F AF= Song YO et al.(1995a)  thet A3 =7l =28 & 5= AUk Ji HI et al
o] 341 #19) 25314, Han IS et al(1997)9] o (2008)& 4w A9 Z25shge 2 Aol tjat
TAIe} AR A9} 2F3MY, Kim JA & Yoon HS A3 =7} 3.3%% vl$- vgithar Bysigons
(2002)2] PR¥h 391 Ao} F3HY, Kim YA(1998)  Stang2lol A AFEe 1A % ojv] Alejd 7
o] =4A] F8HY, Kang SY & Han MJ(2002)2] A1 Ao tisix= 5ol dsste A o)&
< AY 10t %=, Kim JH et al.(2000b)2] 7 S0 2 zgdle] &3t Ax 25sHlA
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