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A Survey on Preferences for Vegetable Cooking Methods
and Vegetable-aversion-related Factors among Elementary School Students
in Kwangju and Chonnam Regions
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Department of Nutrition Education, Graduate School of Education, Dongshin University, Naju, Korea
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Abstract

This study was conducted to survey multiple factors of aversion to vegetables and preferences for vegetable-related
recipes in school meal services among elementary school children in order to help develop various menus and recipes
for school med services. Questionnaire survey was carried out with the study subjects, who were 401 children in 6th
grade attending dementary schools in Chonnam and Kwangju metropolitan regions. Results from the survey can be
summarized as follows: 65.1% of respondents answered they try to eat vegetables and other namul side dishes served
in school meal service for hedth. As for the frequency of taking vegetables and namul side dishes out of daily medls,
47.4% of respondents chose ‘once or twice' . The reasons for averson to vegetables in boys were taste and cooking
method, while girls were taste and feeling between teeth. In boys there were no differences between regions of
Kwangju and Chonnam but the tendency of aversion to vegetables was significantly high in girls. As for the aspects
of vegetable averson of subjects, 46.9% of respondents took up ‘black & purple€ in the unfavorable color of
vegetables. 49.1% in ‘bitterness and 39.2% in ‘greasiness were in terms of the aversive taste of vegetables. The
aversive vegetable recipes were 58.6% in ‘raw & seasoned’ and the unfavorable fegling of vegetables were 53.1% in
‘sguashiness. There were differences between regions of Kwangju and Chonnam with boys in color and cooking
method in girls. Results from the survey on their preferences for vegetable recipes showed that leafy vegetables like
crown daisy (raw/dightly seasoned) and pak choi (broth/pot stew) fell to the most aversive category, while bean
sprouts (broth/pot stew) were chosen as the most favorable one. Among root vegetables bell-flowers were found to
belong to the least preferred recipe, while potatoes were proven to be most preferable in terms of recipes. As for fruit
vegetables and other vegetables, al respondents didn't like ‘fatsia shoots vegetable and it's cooking method and they
preferred ‘green pumpkins (broth/pot stew)’. In respect of mushrooms, enoki mushroom (broth/pot stew) was found
most preferred and had high tendency of preferences in boys and girls in Kwangju compared with Chonnam region.
The study results indicated that respondents did not show big differences in factors influencing them to be averse to
vegetables and their preferences for vegetable recipes depending on regions. In order to have high preference and
intake in children's diets, it needs to study in reform of menu about using namul or vegetables mixed with meats and
fruits that children preferred or applying roasted and fried other less than namul. (Korean J Community Nutrition
14(5) : 531~544, 2009)
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FAIARE] ARbARl 5492 Table 294 29%
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. ZAF

] %o} o% = 6“7_ ] q} 5t ‘ﬂEE} m'm m Jj_? JJr —Zr«lﬂx} Table 1. Distribution of Subjects
- - o) TAH 0|A. 42 . Boys Girls Total
g AbEslan, 1R $AE 189S P —testZ AY Ghonnam 112 (51.4)" 106 (48.6) 218 (100)
skt ek AEe] 7] 550 xjol= t—test% 283} Kwangu 99 (54.1) 84 (45.9) 183 (100)
o% T,I:_L/H O]_od -8—9]’“3 p < 00501]}4 %ﬁ]xﬁ,gi _8,9]-3]_ Total 211 (52.6) 190 (47.4) 401 (100)
b wh. N (%)
Table 2. General propetties of subjects
P~ Boys 5 Girls 5
ferns Classification Chonnam  Kwangju Total x Chonnam  Kwangju Total X fofal
Farmi Large 14 (12.5)" 7(7.1) 21100 14(13.2) 22(26.2) 36(18.9) 57 (14.2)
;3 ey Small 4( 3.6) 9( 9.1 13(6.2 4.1 2(19)  4(48) 6(3.2) 6.9* 19( 4.7)
P Nuclear 94(83.9) 83(83.8) 177(83.9) 90(84.9) 58(69.0) 148(77.9) 325(81.0)
<30 1(0.9 0( 0.0 1(0.5) 0(00 0(00 0( 0.0 1(0.2
Dad's 31-40 24(21.4)  26(26.3) 50(23.7) 03 29 (27.4) 20(23.8) 49 (25.8) 04 99 (24.7)
age 41-50 82(73.2) 66 (66.7) 148(70.1) ' 70 (66.0)  62(73.8) 132 (69.5) ' 280 (69.8)
51< 5( 4.5) 7(7.1)  12(5.7) 7(66) 2(24 9( 4.7) 21( 5.2
<30 2( 1.8 2( 22 4(1.9 0(00 0(00 0( 0.0 4(1.0
Mom's 31-40 61(54.5) 53(53.5) 114 (54.0) 00 63(59.4) 43(51.2) 106 (55.8) 40 220 (54.9)
age 41-50 47 (42.0)  42(42.4) 89 (42.2) ' 40(37.7) 41(48.8)  81(42.6) i 170 (42.4)
51< 2(1.8) 2( 2.0 4(1.9) 3(28 0(00 3( 1.6 7(1.7)
Elementary
school 1(0.9) 1(1.0 2(09) 1(0.9) 2(24) 3( 1.6) 5(1.2
Middle
school 2(1.8) 8(81) 10( 4.7) 6(5.7) 3( 3.9 9( 4.7) 19( 4.7)
Dad's Highschool 54 (48.2)  39(39.4) 93 (44.1) 8.0 48 (45.3) 37 (44.0) 85(44.7) 39 178 (44.4)
education fechnical 45 134 g(81)  23(109) 6(57)  6(71) 12(63 35( 8.7)
college
University 32(28.6) 37(37.4) 69(32.7) 37(34.9) 34(40.5)  71(37.4) 140 (34.9)
Graduate
school 8(7.1) 6(6.1) 14 ( 6.6) 8( 7.9 2(2.4) 10( 5.3) 24 ( 6.0)
Elementary
school 0( 0.0 3(30 3(1.4) 0( 0.0 2( 2.4 2(1.0) 5(1.2
Middle
school 3(27) 9191 12( 5.7) 7( 6.6) 7( 8.3 14( 7.4) 26 ( 6.5)
Mom's High school 58 (51.8) 46 (46.5) 104 (49.3) 66 58 (54.7) 47(56.0) 105(55.3) 46 209 (52.1)
education fechnical 4y o4 9(91)  20( 9.5 3(28 2(24  5(26 25( 6.2)
college
University 33(29.5)  29(29.3)  62(29.4) 33(31.1) 25(29.8) 58(30.5) 120 (29.9)
Graduate
school 7( 6.3) 3( 3.0 10( 4.7) 5(4.7) 1(1.2) 6( 3.2 16 ( 4.0)
Mom's Notworking 27 (24.1)  31(31.3) 58 (27.5) 13 21(19.8) 21(25.0) 42(22.1) 0.7 100 (24.9)
career Working 85(75.9)  68(68.7) 153(72.5) ' 85(80.2) 63(75.00 148(77.9) ' 301 (75.1)
)N (%)

*, xx k%% significantly different at p < 0.05, p < 0.01 and p < 0.001 by y2-test
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Table 3. Vegetable-related eating habits among subjects

2l 207} 31tk (p < 0.05).
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o Boys Girls
[terms Classification X2 X2 Total
Chonnam Kwangju Total Chonnam Kwangju Total
Never eat 7(63)" 1(10 8(3.8 10(9.4) 7(83 17(8.9 25( 6.2)
When school meal Pick out
service confains ond oot the rest 24 (21:4) 23(23.2) 47 (22.3) ‘o 41(38.7) 27(32.1) 68(35.8) 11 115 (28.7)
vegetables or Try to eat ' '
Namul dishes themupfor ~ 81(72.3) 75(75.8) 156 (73.9) 55(51.9) 50(59.5) 105 (55.3) 261 (65.1)
health
Never 6(5.4) 4(40) 10(47) 7(66) 5(60 12(6.3) 22( 5.5)
Daily Onceortwice 53 (47.3) 44 (44.4) 97 (46.0) 46 (43.4) 47 (56.0) 93 (48.9) 190 (47.4)
vegetable & More than 0.4 6.5
Namul infake oo s 18(16.1) 18(18.2) 36(17.1) 14(13.2) 15(17.9) 29(15.3) 65(16.2)
Ateverymeal  35(31.3) 33(33.3) 68(32.2) 39(36.8) 17(20.2) 56 (29.5) 124 (30.9)
Carbohydrates  11( 9.8)  8( 8.1) 19( 9.0) 6(57) 6(71) 12( 6.3 31(7.7)
What kind of nufrients _ Protein 23(20.5) 16(16.2) 39(18.5) 22(20.8) 14(16.7) 36 (18.9) 75(18.7)
do vegetables Fat 1(09) 1(10 2(09 1. 1009 1(12 2(1.) 17 4(1.0)
provide for us? Vitamins 65(58.0) 61 (61.6) 126 (59.7) 58 (54.7) 52(61.9) 110(57.9) 236 (58.9)
Minerals 12(10.7) 13(13.1) 25(11.8) 19(17.9) 11(13.1)  30(15.8) 55(13.7)
Do you get any nutiion No 34(30.4) 37(37.4) 71(33.9) . 28 (26.4) 34 (40.5) 62 (32.6) poe 133 (33.2)
education at school?  yes 78 (69.6) 62(62.6) 140 (66.4) 78 (73.6) 50 (59.5) 128 (67.4) 268 (66.8)

1) N (%)
*: significantly different ot p < 0.05 by y>2-test
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Table 4. Reasons for aversion to vegetables among subjects

Boys Girls
ltems - -

Chonnam Kwangju Total Chonnam Kwangju Total

Colors 1.3+ 00" 1300 1.3+ 0.0 1.6 £ 0.0 1.4+ 00 15+ 00%
Not tasty from previous experience 2.7 £ 0.1 2.6 £ 0.1 2.7 £00 3.1 £0.1 2.7 £ 0.1 3.0x 00
Gross & disgusting 21 £ 01 1.9 £ 0.1 20+ 00 22+ 0.1 20+ 0.1 2.1 £ 0.0**
No particular reason 1.5+ 0.0 1.6 £ 0.1 1.5+ 0.0 1.9 £ 0.1 1.8 £ 0.1 1.9 £ 0.0
Unpleasant feeling between teeth 2.1 £ 0.1 22+ 0.1 2.1 £ 00 25+ 0.1 2.1 £ 0.1 23+ 00
Weird appearance 1.6 £ 00 1.4 + 0.0 1.5+ 00 1.9 + 0.1 1.7 £ 00 1.8 + 0.0**
Never eaten 1.7 £ 0.1 1.5+ 0.1 1.6 £ 0.0 2.1 £ 0.1 1.8 £ 0.1 20+ 00
Some of my family do not eat it 1.2+ 00 1.2+ 00 1.2+ 00 1.3 £ 0.0 1.4+00 1.3+00
My friend does not eat it 1.2+ 00 1.3 £ 0.0 1.3 £ 0.0 1.4 £ 0.0 1.4+00 1.4+00
| don't like the cooking method 2.1 £ 0.1 22+ 0.1 22+ 00 22+ 0.1 2.1 £ 0.1 2.1 £ 00

1) Mean * SE

Scores mean 5 likert scale (1: strongly disagree 2: disagree 3: neutral 4: agree 5: strongly agree)

**: significantly different ot p < 0.01 by t-test

Table 5. Aspects of vegetable aversion among subjects

o Boys Girls
[tems Clossification - x> - ha Total
Chonnam  Kwangju Total Chonnam  Kwangju Total
Bp'ifgé‘ 58 (51.8)) 34(34.3)  92(43.6) 57(53.8) 39 (46.4) 96(50.5) 188 (46.9)
Most White 9(80 16(162) 25(11.8) 15(14.2)  8(95 23(12.1) 48(12.0)
ggflg;’gf‘b'e Yellow 11(9.8 2(20) 13(62 238%  3(28 4(48 7(37) 38 20( 5.0)
vegetables ~ Green 24(21.4) 18(182)  42(19.9) 19(17.9)  17(20.2) 36(18.9) 78(19.5)
Red &
scariet 10( 8.9 29(29.3) 39(18.9) 12(11.3) 16(19.0) 28(14.7) 67 (16.7)
Greasiness  55(49.1) 35(35.4)  90(42.7) 40(37.7) 27(321) 67(35.3) 157 (39.2)
Most Bitterness 46(41.1)  48(48.5) 94 (44.5) 56(52.8) 47 (56.0) 103 (54.2) 197 (49.1)
unfavorable
rasfe of Hotness 1009  6(61) 7(33 82 3(28 4(48 7(37) 37 14( 3.5)
vegefables  Sweetness 4(36) 2(20 6( 2.8) 0(00 2(24 2(11) 8( 2.0)
Soumess 6(54) 8(81) 14( 6.6 7(66) 4(48) 11(58) 25( 6.2)
Fried 18(16.1)  13(13.1)  31(14.7) 13(12.3)  12(14.3)  25(13.2) 56 (14.0)
Roasted 5(45  5(51) 10(47) 10(9.4) 3(36) 13(6.8) 23( 5.7)
Most Broth &
unfavorable 10( 8.9) 7(71)  17(80) 9(85 6(71) 15(7.9 32( 8.0)
. pot stew
cooking ) 1.0 11.1*
method of ~ Bolled & 14(12.5)  16(162)  30(14.2) 20(189)  5( 60 25(13.2) 55(13.7)
vegetables ~ Seasoned
Raw & 65(58.0) 58(58.6) 123 (58.3) 54(50.9) 58(69.0) 112(58.9) 235 (58.6)
seasoned
Squashiness 49 (43.8) 53 (53.5) 102 (48.3) 62(585) 49(58.3) 111(58.4) 213(53.1)
Most Cirispiness 6(54) 4(40) 10( 47 3(28  7(83 10(5.3) 20( 5.0)
unfavorable  Slippery 16(143) 15052 31(147) . 14(132)  9(107) 23(121) 4, 54(13.5)
feeling of Dryness & ' '
vegetables clogginess 15(13.4) 4( 4.0 19( 9.0) 11 (10.4) 8( 9.9 19 (10.0) 38( 9.9
Efc. 26(23.2) 23(23.2) 49(23.2 16(15.1)  11(13.1)  27(14.2) 76 (19.0)
)N (%)

*, **% gignificantly different aof p < 0.05 and p < 0.001 by y2test
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Table 6. Preferences for leaf vegetables depending on cooking method
) Boys Girls
Vegetables Cooking method - -
Chonnam Kwangju Total Chonnam Kwangju Total
Broth/pot stew 1.9 +0.7Y 20+ 00 1.9 £ 0.0 1.8+ 0.0 1.9 £ 0.0 1.8 £ 0.0
Potsal Roasted 1.9 £ 0.0 20+ 00 20+ 00 1.8+ 0.0 1.8 £ 0.0 1.8 £ 0.0
Salad/slightly seasoned 2.1 £ 00 22+ 00 22+ 00 21+ 00 21+00 21+00
Boiled 1.7 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0
Broth/pot stew 1.6 £ 0.0 + 00 1.7 £ 0.0* 1.6 £ 0.0 1.7 £ 00 1.7 £ 0.0
Winfer-grown  pogsted 16400 18400 17400 16+00 16+00 1600
vegetables & )
pe-sai Salad/slightly seasoned 1.9 £ 00 1.8 £ 0.0 1.9 £ 00 1.9 £00 1.8£00 1900
Boiled 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.5+ 00 1.5+ 00 1.5+ 00
Broth/poft stew 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.4+ 00 1.5+ 00 1.4+ 00
Roasted 20+ 00 1.8 £ 0.0 1.9 £ 00 1.9 £ 00 1.8 £ 0.0 1.8 £ 0.0
Cabbage Salad/slightly seasoned 1.8+ 0.0 20+ 00 1.9 £ 0.0 1.7 £ 0.0 1.8 £ 0.0 1.8 £ 0.0*
Boiled 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0
Pan fried/pan-caked 1.6 £ 0.0 20+ 00 1.8 £ 0.0* 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0
Broth/pot stew 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.5+ 0.0 15+ 0.0 1.5+ 0.0
spinach Roasted 20+ 00 2.1+ 00 20+ 00 1.8+ 0.0 1.8 £ 0.0 1.8 £ 0.0
Boiled 1.9 £ 0.0 20+ 00 1.9 £ 0.0 1.8+ 0.0 2.1+ 00 1.9 £ 0.0
Pan fried/pan-caked 1.8+ 0.0 20+ 00 1.9 £ 0.0 1.6 £ 0.0 1.8 £ 0.0 1.7 £ 0.0
Broth/pot stew 1.6 £ 0.0 + 00 1.6 £ 0.0 1.6 £ 0.0 1.4 £ 00 1.5 £ 0.0*
Roasted 1.5+ 0.0 5+ 00 15 £ 00 14 £ 00 1.4 £ 0.0 1.4 £ 0.0
) Salad/slightly seasoned 1.4 £ 00 1.4 £ 0.0 1.4 £ 0.0* 1.3 £ 00 1.3 £ 00 1.3 £ 00
Crown daisy )
Boiled 1.5+ 00 1.5 £ 0.0 15 £ 00 1.3 £ 00 1.4 £ 00 1.3 £ 0.0
Fried 1.7 £ 00 1.7 £ 00 1.7 £ 0.0 1.6 £ 0.0 1.6 £ 00 1.6 £ 0.0
Pan fied/pan caked 1.7 £ 00 1.8 £ 0.0 1.8 £ 0.0 + 00 1.6 £ 0.0 1.7 £ 0.0
Broth/pot stew 1.8+ 0.0 1.6 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0
Roasted 1.8 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.5+ 0.0 15+ 0.0 1.5+ 0.0
Drop wort Salad/slightly seasoned 1.6 £ 0.0 1.7 £ 0.0 1.6 £ 0.0 1.5+ 0.0 15+ 0.0 1.5+ 0.0
Boiled 1.6 £ 0.0 1.8 £ 0.0 1.7 £ 0.0 1.5+ 0.0 15+ 0.0 1.5+ 0.0
Fried 1.6 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.5+ 0.0 1.4+ 00 1.5 £ 0.0%*
Pan fried/pan caked 1.7 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.6 £ 0.0 15+ 0.0 1.6 £ 0.0
1) Mean * SE

*, **: gignificantly different of p < 0.05 and p < 0.01 by t-test



Table 6. (continued). Preferences for leaf vegetables depending on cooking method

) Boys Girls
Vegetables Cooking method Chonnam Kwangju Total Chonnam Kwangju Total
Broth/pot stew 1.9 + 0.0 1.8 £ 0.0 1.8 £ 0.0 1.7 £ 0.0 1.8 £ 0.0 1.7 £ 0.0
Roasted 1.8 £ 0.0 2.1+ 00 1.9 £ 00 1.8+ 0.0 1.8+ 0.0 1.8 £ 0.0
Salad/slightly seasoned 2.0 = 0.0 2.1+ 00 2.1+ 0.0 1.9 £ 0.0 2.1+ 00 20+ 00
Sesame leaf Boiled 1.8 £ 00 20+ 00 1.9 £ 00 1.7 £ 00 20+ 00 1.8+ 0.0
Steamed/hard-boiled 1.9 +£ 00 20+ 0.0 1.9 £ 0.0 20+ 00 2.1+ 00 20+ 00
Fried 1.9 +£ 0.0 22+ 00 20+ 0.0 20+ 00 22+ 00 2.1+ 00
Pan fried/pan caked 1.9 £ 0.0 22+ 00 20+ 00 22+ 00 2.1+ 00 22+ 00
Broth/pot stew 1.9 +£ 00 20+ 0.0 20+ 0.0 1.7 £ 0.0 1.9 £ 0.0 1.8 £ 0.0
Young Roasted 1.8 £ 0.0 20+ 00 1.9 £ 0.0 1.7 £ 0.0 1.9+ 00 1.8 £ 0.0
radish Salad/slightly seasoned 2.0 = 0.0 2.1+ 00 20+ 0.0 1.8 £ 0.0 2.1+ 00 1.9 £ 0.0
Boiled 1.8 £ 0.0 20+ 00 1.9 £ 0.0 1.7 £ 0.0 1.8 £ 0.0 1.7 £ 0.0
Fragrant Broth/pot stew 1.7 £ 0.0 1.6+00 1.6%00 1.5+ 0.0 1.4+ 00 15+ 00*
edible wild roasted 1.6 £ 0.0 1.7 £ 0.0 1.6 £ 0.0 1.5+ 0.0 1.3+ 0.0 1.4 £ 0.0
aster boiled 1.6 £ 0.0 1.7 £ 0.0 1.6 £ 0.0* 1.6 £ 0.0 1.4 £ 0.0 1.5 + 0.0**
Broth/pot stew 2.6 £ 00 2.6+ 0.0 2.6+ 0.0 2.6+ 00 28+ 00 2.7 £ 0.0%**
Roasted 25+ 0.0 2.7 £ 00 26 £ 00*** 25+ 00 25+ 00 25+ 00
Bean sprout :
Boiled 24+ 00 25+ 0.0 24+ 0.0 23+ 00 2.6+ 00 2.5 £ 0.0%**
Pan fried/pan caked 20+ 00 22+ 00 2.1+ 0.0 1.8 £ 0.0 2.1+ 00 1.9 £ 0.0
Broth/pot stew 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.7 £ 0.0 1.6 £ 0.0
Green bean Roasted 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0
sprouts Boiled 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7+ 00 1.7 £ 0.0
Pan fried/pan caked 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.6 £ 0.0 1.6 £ 0.0 1.6 £ 0.0
Broth/pot stew 20+ 00 1.9 £ 0.0 1.9 £ 0.0 2.1+ 00 1.9+ 00 20+ 00
Ferns Roasted 1.8 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 20+ 00 1.8 £ 0.0 1.9 £ 0.0
Steamed/hard-boiled 20+ 00 1.8 £ 0.0 1.9 + 0.0* 2.1+ 00 1.9 £ 0.0 20+ 00
Broth/pot stew 1.4 £ 0.0 1.4 £ 0.0 1.4 £ 0.0 1.3+ 00 1.3+ 00 1.3 £ 0.0
Pak choi Roasted 1.4 £ 00 1.5+ 0.0 1.4+ 00 1.4 £ 0.0 1.4+ 00 1.4 £ 0.0
Boiled 1.4 £ 00 1.4+ 0.0 1.4+ 0.0 1.4+ 00 1.4+ 00 1.4+ 00
Broth/pot stew 1.7 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.7 £ 0.0 1.8 £ 0.0
Sweet Roasted 1.8 £ 0.0 1.8 £ 0.0 1.8 £ 0.0 1.7 £ 0.0 1.8 £ 0.0 1.7 £ 0.0
potato stem Boiled 1.8 £ 00 1.9 £ 00 1.8 £ 0.0 1.8+ 0.0 1.7 £ 0.0 1.7 £ 0.0
Steamed/hard-boiled 1.9 +£ 00 1.8 £ 0.0 1.9 £ 0.0 1.8 £ 0.0 1.9 £ 0.0 1.8 £ 0.0
Broth/pot stew 1.9 £ 0.0 1.9 £ 0.0 1.9 £ 00 1.8 £ 0.0 1.7 £ 0.0 1.8 £ 0.0
Roasted 1.9 £ 00 1.9 £ 0.0 1.9 £ 0.0 1.7 £ 0.0 1.7 £ 0.0 1.7 £ 0.0
leek Salad/slightly seasoned 1.9 £ 00 1.9 £ 00 1.9 £ 0.0 1.8+ 0.0 1.8+ 0.0 1.8+ 0.0
Boiled 1.7 £ 00 1.8+ 00 1.8 £ 0.0 1.7 £ 00 1.7+ 00 1.7 £ 0.0
Pan fried/pan caked 22+ 00 21+ 00 2.1+ 0.0 2.1+ 00 23+ 00 22+ 00

1) Mean * SE

*, xx ke significantly different at p < 0.05, p < 0.01 and p < 0.001 by t-test
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Table 7. Preferences for root vegetables depending on cooking method
) Boys Girls
Vegetobles Cooking method Chonnam Kwangju Total Chonnam Kwangju Total
Broth/poft stew 2.2+ 00" 2.1 £ 00 2.1+ 00 22+ 0.0 22+ 00 2.2+ 0.0
Radish Roasted 1.8 £ 0.0 1.8+ 0.0 1.8+ 0.0 1.5+ 00 1.7 £ 0.0 1.6 £ 0.0
Boiled 1.8+ 0.0 20+ 00 1.9+ 0.0 1.6 + 0.0 1.8+ 0.0 1.7 + 0.0
Steamed/hard-boiled 2.1 £ 00 20+ 00 20+ 00 1.9+ 0.0 20+ 00 1.9+ 0.0
Broth/pot stew 1.8 £ 00 1.7 £ 00 1.8 £ 00 1.7 £ 0.0 1.7 £ 00 1.7 £ 0.0
Roasted 2.1+ 00 1.9+ 0.0 20+ 00 2.1 + 0.0 20+ 00 20+ 0.0
Carot Salad/slightly seasoned 1.6 £ 00 1.7+ 0.0 1.6 + 0.0 1.5+ 0.0 1.6 + 0.0 1.5+ 0.0
Boiled 1.7 £ 00 1.7 £ 00 1.7 = 0.0* 1.5+ 00 1.5+ 00 1.5+ 00
Fried 1.8+ 0.0 1.7+ 0.0 1.8+ 0.0 1.8+ 0.0 1.8+ 0.0 1.8 + 0.0
Pan fried/pan caked 1.9+ 00 1.8+ 0.0 1.9+ 0.0 1.9+ 0.0 20+ 00 1.9+ 0.0
Broth/pot sew 2.6 £ 00 2.6 £ 00 2.6 £ 00 2.7 £ 00 2.7 £00 2.7 £ 00
Roasted 2.6 +00 2.6 + 0.0 2.6+ 00 2.7 + 0.0 2.6 +00 2.6 + 0.0*
Potato Steamed/hard-boiled 2.8+ 00 2.7 £+ 0.0 2.7 £ 00 2.6 + 0.0 2.7 00 2.7 + 0.0
Fried 2.6 £ 00 2.6 £ 00 2.6 £ 00 25+ 00 2.6 £ 00 2.6 £ 0.0
Pan fried/pan caked 2.6 +00 25+ 00 2.6+ 00 25+ 0.0 25+ 00 25+ 0.0
roasted 1.5+ 0.0 1.5+ 0.0 1.5+ 0.0* 1.5+ 0.0 1.4 + 0.0 1.4 + 0.0
Bellflower Salad/slightly seasoned 1.4 £ 0.0 1.4+ 0.0 1.4+ 0.0 1.3+ 00 1.4+ 0.0 1.3 £ 0.0**
fied 1.5+ 0.0 1.5+ 0.0 1.5+ 0.0 1.4 + 0.0 1.4 + 0.0 1.4 + 0.0
Broth/poft stew 20+ 00 1.9+ 0.0 1.9+ 0.0 20+ 0.0 1.9+ 0.0 2.0+ 0.0
Roasted 2.1 +£00 20+ 00 20+ 00 1.9+ 00 1.9+ 0.0 1.9+ 00
Salad/slightly seasoned 1.7 £ 00 1.6 + 0.0 1.7+ 0.0 1.5+ 0.0 1.5+ 0.0 1.5+ 0.0
Onion Boiled 1.7 + 0.0 1.8+ 0.0 1.7+ 0.0 1.6 + 0.0 1.5+ 0.0 1.5+ 0.0
Steamed/hard-boiled 20+ 00 1.8+ 0.0 1.9+ 0.0 1.9 £ 00 1.8+ 0.0 1.8+ 0.0
Fried 1.9+ 0.0 1.8+ 0.0 1.8+ 0.0 1.6 + 0.0 1.7 + 0.0 1.7 + 0.0
Pan fried/pan caked 1.9+ 00 1.9+ 0.0 1.9+ 0.0 20+ 0.0 1.9+ 0.0 1.9+ 0.0
1) Mean * SE
*, **: gignificantly different of p < 0.05 and p < 0.01 by t-test
Table 8. Preferences for fruit vegetables and other vegetables depending on cooking method
) Boys Girls
Vegetabies Cooking method Chonnam Kwangju Total Chonnam Kwangju Total
Broth/pot stew 2.1 + 0.0V 2.1 £ 00 2.1 + 0.0 22+ 00 22+ 00 22+ 00
Roasted 1.9+ 0.0 1.9+ 0.0 1.9+ 0.0 20+ 00 20+ 0.0 20+ 00
ifg;kin Steamed/hard-boiled 19400 20+£00 19+00 20+00 21+00 2000
Fried 1.9+ 0.0 1.9+ 0.0 1.9+ 0.0 1.8+ 0.0 1.9+ 0.0 1.9+ 0.0
Pan fiied/pan caked 1.9+ 00 20+ 00 20+ 0.0 20+ 00 22+ 00 2.1+ 00
Roasted 1.9+ 00 1.8+ 0.0 1.8+ 0.0 20+ 00 1.7 £ 0.0 1.8+ 0.0
Salad/slightly seasoned 1.6 £ 00 1.6 + 0.0 1.6 + 0.0 1.6 + 0.0 1.5+ 0.0 1.6 + 0.0
pimento Boiled 1.6 £ 00 1.5+ 0.0 1.6 + 0.0 1.5+ 0.0 1.4 + 0.0 1.5+ 0.0
(paprika) Stearmed/hard-boiled 1.6 £ 00 1.5+ 00 1.6 £ 00 1.5+ 00 1.5+ 00 1.5+ 00
Fried 1.7+ 0.0 1.6 + 0.0 1.6 + 0.0 1.5+ 0.0 1.5+ 0.0 1.5+ 0.0
Pan fied 1.7+ 0.0 1.6 + 0.0 1.7 + 0.0 1.7 + 0.0 1.6 + 0.0 1.7+ 0.0
Broth/pot stew 1.6 £ 0.0 1.8+ 0.0 1.7 £ 0.0 1.6+ 0.0 1.5+ 00 1.5+ 0.0
Roasted 1.7+ 0.0 1.8+ 0.0 1.7 + 0.0 1.5+ 0.0 1.4 + 0.0 1.5+ 0.0
Bamboo Boiled 1.7 £ 00 1.7 + 0.0 1.7 + 0.0 1.5+ 0.0 1.5+ 0.0 1.5+ 0.0
shoots Steamed/hard-boiled 1.6 £ 00 1.7 £ 00 1.6 £ 0.0 1.5+ 00 1.5+ 0.0 1.5+ 00
Fried 1.6 + 0.0 1.8+ 0.0 1.7 + 0.0 1.4+ 0.0 1.4 + 0.0 1.4+ 0.0
Pan fiied/pan caked 1.6 £ 00 1.6 + 0.0 1.6 + 0.0 1.4+ 0.0 1.5+ 0.0 1.4+ 0.0
Broth/pot stew 1.4+ 0.0 1.4+ 0.0 1.4 £ 0.0 1.3+ 0.0 1.3+ 00 1.3+ 0.0
) Roasted 1.4 + 0.0 1.4+ 0.0 1.4 + 0.0 1.3+ 0.0 1.3+ 0.0 1.3+ 0.0
Fg;';s Boiled 1.5 + 0.0 15£00 15+00 14+00 13+£00 14+00
Fried 1.4+ 00 1.4+ 00 1.4+ 0.0 1.4+ 00 1.4+ 0.0 1.4+ 00
Pan fiied/pan caked 1.4+ 00 1.5+ 0.0 1.4 + 0.0 1.4+ 0.0 1.4 + 0.0 1.4+ 0.0

1) Mean * SE
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Table 9. Preferences for mushrooms depending on cooking method

Vegetables Cooking method Boys. Girs -
Chonnam Kwangju Total Chonnam Kwangju Total

Broth/pot stew 2.2+ 0.0 2.1 £00 22+ 00 1.9+ 00 1.9+ 00 1.9 £ 00
Roasted 20+ 00 2.1 £00 + 00 1.8+ 0.0 1.9+ 00 1.8 £ 0.0

Shiitake Boiled 1.9 +£ 00 2.1 £00 20 £ 00 1.6 £ 0.0 1.7 £ 0.0 1.7 £ 0.0

mushrooms Steamed/hard-boiled 20+ 00 20 £ 00 20 £ 00 1.7 £ 0.0 1.9+ 00 1.8 £ 0.0
Fried 1.9+ 00 2.1 £00 20 £ 00 1.8+ 0.0 1.8+ 0.0 1.8 £ 0.0
Pan fried/pan caked 20+ 00 2.1 £00 20 £ 00 1.8+ 0.0 1.7 £ 00 1.8 £ 0.0
Broth/pot stew 1.9 £ 00 21 £00 20+ 00 1.8+ 0.0 20+ 00 1.9 £ 00
Roasted 1.9 £ 00 20+ 00 1.9+ 0.0 + 00 + 00 1.9 £ 00

Oyster Boiled 1.8 £ 0.0 21 £00 1.9+ 0.0 1.6 £ 0.0 1.8+ 00 + 00

mushrooms Steamed/hard-boiled 1.8 +£ 0.0 20+ 00 1.9+ 0.0 1.7 £ 00 1.9+ 00 1.8 £ 0.0
Fried 1.8 £ 0.0 20+ 00 1.9+ 0.0 1.6 £ 0.0 1.9+ 00 1.7 £ 0.0
Pan fried/pan caked 1.8 + 0.0 20+ 00 1.9+ 0.0 1.8+ 0.0 1.9+ 00 1.8 £ 0.0
Broth/pot stew 2.1 £ 00 21 £00 + 00 1.8+ 0.0 00 20+00
Roasted 2.1 £ 00 2.1 £00 + 00 + 00 + 00 1.9 + 0.0%*

Button Boiled 1.9 £ 00 2.1 £00 20+ 00 + 00 1.9+ 00 1.8 £ 0.0

mushrooms Steamed/hard-boiled 20+ 00 20+ 00 20 £ 00 1.7 £ 00 20 £ 00 1.8 + 0.0*
Fried 1.9+ 00 20+ 00 1.9+ 0.0 1.6 £ 0.0 20 £ 00 1.8 £ 0.0
Pan fried/pan caked 20+ 00 2.1 £00 20 £ 00 1.8+ 0.0 20 £ 00 1.9 £ 0.0
Broth/pot stew 25+ 00 23 £ 00 2.4 £ 0.0* 23+ 00 23+£00 23+ 0.0*
Roasted 23+ 00 22+ 00 23+ 00 + 00 22+00 22+ 0.0*

Enoki Boiled 20+ 00 22+ 00 2.1 £ 0.0* 1.8+ 0.0 + 00 1.9 £ 0.0*

mushrooms Steamed/hard-boiled 2.1 £ 00 22+ 00 2.1 £00 2.1 £ 00 22+ 00 22+ 0.0*
Fried 20+ 00 22+ 00 2.1 £00 20+ 00 21+00 20+00
Pan fried/pan caked 20+ 00 22+ 00 2.1 £00 20+ 00 21+00 20+00

1) Mean * SE

*, **: gignificantly different of p < 0.05 and p < 0.01 by t-test

A o shl BF /A el @ 1 E Ik b sk wlal X Al oy Bl stejo] o

oh el WA Y] A FEAL S/ANE, AT /A 2 Aol let. Bgh A ke oy 75.1%7F A

N e Fei e Aot 7R ok ZE51 A, ol A3 Kim 5 (1999), Cho (2000)

Zeoll e olmAle Zls e ofshle] A 9 Al B - et HEAG S ofmyrE AT
3 A/ER oA BFA S ) 7B WA o A97 717} 59.8%5) 46.5%) ATtst, A% Pz m

wgiur =90H(p < 0.01, p < 0.05). FeHEe- /A 7)<
9 AdH Aol (p < 0.05), Al FFAGofA o =9
LHp <0.05). Tt oA 7} 73 /78 AlL)eh v
WA el FFA AFAYC] 7| T s} AP S o
Ae] 7| g el A e A AT X9 7F-f2l# ab
o1& B3oH (p <0.05), FWolHA el e ZF <Al

3l o &) 73 T} 71 Rkl

ni.

FARPIA NEEA 07 1Z2) 30~50412)
5 T W] 71 Wkt ol F R e AT

3k Kim 5 (1999) 2] AA7-2} Jun & Ro (1998) 2] A<

oy
L&’

3k Yun (2004) 9] A7-AztE VeRd Agsy
WU o) v]8 44.8%0] B8] & ol L= ojui] 2] H]
o] AY3] Z71519 =), o)== ouu 9] & Ak} 7
H Aow A7

FAPPIAE] A2 A 2ol A Sag-alel] A -
W& gizto] Al =SS w ety 73.9%, o1& 2]
55.3%7} A7FE 948 v Hona =g J_gao}odur

o]= Kang (2003)2] d723<1 75.2%%) v]5=3 =520]
L, gagaoA] AlFEHe 24 T At é‘%h&x&, =

==

3} RYF e 71 7139 9] T AT Kim 5
(1999), Kim (2002)¢] 23} u]3} £ AF-2347} vl
A v e BRI AT e B Aol o
FAOE AT A A3 v vk SR ofs)



2] nlgro] kel nlal] & AgolglE], ol Cho
(2000)7} 3t 8.5%, A1 12.7%7} 3] ehug2]
of|A AAE M3 AFBHA Fokctar F Aufe} niZzgh o
< HYlon) W8 v gt $90] oF8Ael o] =
3, 2758 S8l vF e wEsiths §Ee] o] shayelA
] w8 Ad3= Chang & Kim (2006) 2] A4 1}e)l= tf
2 o2 A o)qlt.

AL T AL - BT k] AF e glo] -
oeAY 717} 1~28)7} 71 29kar 2AL W wich H=
S g A AelA A7t 32.2%, 29.5%% VEF
), o)1= Ku & Seo (2005)9] 815 1~ 23] A% A
Fohe tPdAE 49.3% oIk AT d el fARELL
™, Lee (2007)2] 543} 1579 T WY A4AFE A3
b= S 37.9%9) vlwEtalS W, E Ao A= v
w2 vk g A e eE Azt

AT O] Saelx o] Jlns AP - o gAY
EF 60%= 24331+, Kyeon 5 (2006)°] okus-
A} 21.4%e 3 3 A7 Jun & Ro (1998)7F 9.5%,
Suk (2008)¢] 35.0%2}1. K38k Aol ual] thi =9k
A9h, s Aol vjal] vt ] YA E B T
ol et APAE-L 57.9%%, TAT =S 24} 3 Lee
(2007) 2] aiellA] vjeple] oist JehE©] 85.
W o] HgA = 2 ATRe] Pk A e Skt gk
Kim (2007)=> shx} 217 hpa] 2Ajsh= Gokmsol A
&2o]X] ¢ka1 Y3/l BHsle], ofg2
T T AEa NS A A5 w8S TS
Hu} 2 a9E 7|oish] ofgvka A A v ik, =gk 3
FTAY ofstE2] du S FHo| Ao
Ao wolk=d (p < 0.05), GFA 4] FF0] =S5
218 gl 9 2Ede] FA) JErdthE Lee (2002)9]
ATANE vl B, AAEQ Fdwse] At 1 a7
whof] it 27 st Absae| 7 B e 2o ® AbgHct

ZAPWIAREE] AA719] o) frell Qlof i - o3ty B
o7l Hols w Bho] glojA 7k 3kt o] Ku & Seo
(2005) 8] A7-Aelx v]2E st sb7| wiell 73.6%,
Zegel WEbA] 72.2%, A2 wii-oll 48.5%, o7l M3l
< o] Aol 48.2%2] 415 Bl AvteE vha vE 4
H=Z Bk 3 Kang (2003)2] ATtella] AAE 4o
= o7 ko) Qlul 44.15%, “9ro] Witk 30.89%, ‘Ht
o] Ar) 18.10%2 A= B Az Hol, olE5o] A4
Z 2loJah ol gt Aol e JFgS = Aow 3
Piesi=g

FARIARES] 2719 FFeR, oksEo] 71 4o

4L
rlr

B
i

it
o mx

o

|

i
R
R o
o,
s
=
=

57 - =87 - 541

Sz Aae] Az v - o gy i A - Hepdo] 7kt
ko, okgso] 7H dofshs AAe] gho R gko] 7t
2 =okar, 7P Hojale A4l xee gow 3 A
oJT}. TS Aol wAR]E T A2 AR Bk
2y - oA B 2 o] ulE Afo] 7} gls W olE), 2
S8 o] A7) 9okt B3 Ku & Seo (2005)2] ¢
TATe} ARSI R, B ATl A ERlgh 25 Ala
2 2 25 ASAFHE =olV] flstk v
o] P Ao},

FAANTE 7|5 EeA, AN e 5
o] AaFroll tigt A/ He], g, FH/A T S
B o] ttapse] o] Asshs 43S Hoje) ol &
WAy 258YS U Z 3 Seo (2004) 9] AT
9} FBrAY 2] S Nk thek 71 S E 2AKSE Kim
5 (2003) 2] A2k fAFeH, Lee 5 (2005)2] A-of|A]
28 A o]g5t St F25e) 71557t = v
A7} Kang (2003) 2] AollA] 2584E0] Fol8t
= A0 o) §7 24.6%, -8 24.3% % VRt 2
o} 718 Agko|et. I Lee (2007)% vIF9} Al
o /AN e FvEe] B e A EAE]
FSEYRO 7| Z ) =L Sl B el A milSet
FUHES o5 AT} FARSE AES Bl WhH Al 3
SR 2 i e B Reaevd B = e el o SR S S P R =

ZEHol e A7 7|35 A} Fok AR 5o A
off thgk =/A7N, 55 52 ZeHE ¥ A2 tidAEol
Azl o= B Rke] ey oR s 7P A
3RS Lee (2007) 2] A7} sk, =l o
& LAl njsl] 7|5 2ot vton, 2| F AYA/ZA o]
of| thet 712 %7} 71 ik, Park 5 (2002) 2] 93]
Al 25 5~68P7d 8] ARl gt 715 % 5 Sk A
o] 71357} 2.39 (54 %) & 7P ek Auel fAlsk
ATk, mgt oflsut, w @ Egh), S, FES 2 Ak
Fo Nz el ol AA FFS v = slow
Helr},

ZEel mE MATS] 7|35 AT Ao nhE 2
2l 2po]7F JERA] 23k=d), Lee (2007)E EaHA
o] el tist AREARI 7|3 w7} FE R A4 o
FURL 3fo] 3 ATte} vhE A o) gleh. T3k Holale] 7]
SN S 7P ot - o 3 B S /AE T
2 A58, o) Lee (2007)9] A2 7e) HAFHS]
t}. Kim (1995), Choi (2003) 5] A3AT-5¢] <)abd
SAIE2] WA gt 7] S WokEt], 1 ATl
ZEell 2 WARe] V5% A5 BT 1.7 £ 0.0 9]



G RN ESE R LML
Oz AT A7]ol w]al)
Solgs A8 ket Bl et ATl 8ol
CHEEERL S RAae g BN
o4 A e 2o ey Ack

4 og /\].E E]L]_

Az Y= - A -
ZLO Hog &t A, mEA, rE e A
/AN, A 80, Al 5] ZelHE edolsh
AR UrE‘r‘*OU% FFA AYS FAvkE G el
gt 7] 5 et wod), ol Wit FukE, 7R, ol st
52 Aol v =/, e, /A S Feie A
ks AR 7|2 E Bylon, AgA e of S AL
2] 2] ZeHel tig 7| S5 ot wAlRe) 7] s EellA
= Jﬂ-z?qoig] i), o%ﬁ]—xgo] 7814—/(]033] tﬂ-}\g__oﬂ ]'@‘H ;<—]
x]]x%_i O]:ia‘]— 7]—4:?' y_o:l“_—,tﬂ Z/\]_EH/\]—Z]_ 1= .@o]
WA /AN E 7P Folsksitt

u]
2% 9 e

2 A7 Fel AEH| o) 2584 68hd ol 401
We thdor, stglela] Al s el
e AsRe] V15RE 2Alegor 1 A9E eoted
okt 2ok

1 Als} g Agaho 7 AAupdRte) 65.1%7} o
Aol AlgE s - U RS 173 $18) v v ow
L e ®BIelar, 47.4% = SFFAAF T 1~23] Ak A

o i
i
>
X
B\
ol
ol
2
_E

ot

Ang
To 4

2. ZARWVIAES] A7) o)l Slof e
s o =7, oS ki S wje] 7o)
AUrt. FEAYL A Hof] upE Zfo)7h GIE v, of s
A B )7 gk, BekellA AR o] A|av)v] Adeko] &
oA o 7 =gk}

3. Q2719 ofde] Az, AA Ak 46.9%7F 337 -
ReEpel Qs Hofsislar, WAl dbdAke] 49.1%2) 39.2%
7} &uhtt 7|6k uks dofaigl o, 58.6%7 AYo® FA]
T ZEHE, 53.1% v Aie] EF4s As AoEsle
o], @S2 AloflA], o] SRS e of|A] Ao w2}
o7} {2 & o3t

A e e V5% A, B - Al
o o] stz of A B 7R Hlofdle AlAs) 1 ey
& E7E (A /A I AR /AN, Fre, S=AD eI
, 7P Forele At 1 2EHE T (SR,
)ol At

2 8

X,

e & oo 4

5. AT Elell W 73 A 5 - WA Y
W oSy B ] (AR, e FIADE P
glojelgl o, 7 Eolsle A el AR (/2
&, =/, ) ol
6. 2R} 71ek o] el w7 A},
. zqwx]oa Y. oSkl B 1A Alolal= 2| 249) %2
% P @A, B, 93, R/ olend, ofaut
A H)E 74 Azt
7 AR el 1 715 75, FAp
Bl G/AN S 1 ok, JEAee] o
oskAjo] Ao vF)] 71T =7} =8 Heko|giu)

B Qv AgEo] ThE el A 524 ofE
AR S A1 A - 23 Aolol et

F 9e AOR AR AxFsl BRI ofe] 7P AT
= 7151 R0l ool B AR el 71l
M AT A 22 Aol vERA efgkont, wegel 4
- Zeell wE o] 7)1 E5elA FFH] ] "oyl
A ool vls] AAA o2 v 52 V3 A
& Bk ek Aafre] 2elYel] o 71E R oA ZA}
W oFg=S AU Ao B 22 B
A T ZeE o Asshs A4S B30k mbA of

£ AN

’#

‘l’le

FE V5% D AHEL Fol] I Tt b
A 9l /15I) 5 AR AURE £} 2213
= 2ePye) Aot B, 97 52 485 a8k 4

gho] o] w19} o] wetayel uls) A o %
2o s w2 LERR Ao T3t F1F3t 2| o) Bk
ol o Ao Al

A1

il

MO

Brich L (1987): The role of experience in children's food acceptance
patterns.  JAmDiet Assoc 87(Supp 9): 536-540

Guthrie HA, Picciano MF (1995): Human Nutrition, pp. 574-584,
Mosby, St. Louis

Chang HS, Kim MJ (2006): The study on dietary behaviors of
elementary school student in chungnam area according to the
school food service type, gender and grade. Korean J
Community Nutr 11(5): 608-617

Chang SO, Lee KS (1995): The Effects of nutrition education on
children who avoid to eat vegetables. J Korean Diet Assoc 1(1):
29

Cho HS (2000): A Study on the food habits of elementary school
foodservice children. Research Bulletin of Human Ecology (3):
117-130

Choi BS, Lee EJ (1997): A study on nutrition knowledge and dietary
habit of school lunch and non school lunch children. HSIAS (5):
199-208



Choi HK (2003): An Analysis of Elementary School Students Eating
Habits, Taste in Foods, and Lunch Menus in the Gyeonggi
Province. MS Thesis. The Graduate School of Education
Dongguk University

Chun HJ, Eum YH, Kim JY (2008): A study on the children's eating
habits and food preference according to their parents economic
status (1) - Seoul & Gyeonggi(Incheon) Area-. Korean J Nutr
41(1): 77-88

Hong WS, Chang HJ (2003): The relationship between food service
satisfaction and plate wastes in elementary school students.
Korean J Soc Food Cookery Sci 19(3): 390-395

Hong YJ (1998): A study on a relation of food ecology to obesity
index of 5th grade children in Cheju City (I1) -Obesity Index of
Children and Food Habit of their Mo-thers- Korean J Dietary
Culture13(2): 141-151

Hwang GH, Jung LH, Yoo MJ (2001): The eating behaviors, nutrient
intakes and hematological status of the lower grade primary
school children in Gw-angju. Korean J Food & Nutr 14(4): 293-
299

Jang HR, Kim HY L. (2005): Survey on the satisfaction degree for
school lunch program of elementary school students in Yongin.
Korean JFood & Nutr 18(2): 155-160

Jin JH (2001): Effects of Nutritional Education on an Unbalanced
Diet -An Investigation of Children at Elementary Schools in
Inchon-. MS Thesis. The Graduate School of Education Inchon
University

Jun SN, Ro HK (1998): A study on eating habits and food
preference of rural elementary school students. Korean J Dietary
Culture13(1): 65-72

Jung HJ, Nam ES, Park Sl (2006): The study on the consumption
and the preference of chungkukjang products among middle
school studentsin Seoul. Korean JFood & Nutr 19(4): 427-434

Kang YS (2003): Study on Preference and Food Science for
Advanced Intake of Vegetables for Students in Elementary
School Food Service. The Graduate School of Kong-ju Nationa
University

Kim BG (2002): A Study on Food Habit and Recognition Degree of
Satisfaction of School Lunch in Primary School. MS Thesis. The
Graduate School of Education Kwandong University

Kim EK (1995): Nutrition knowledge of elementary school children
in Seoul and Kang-nung Area. Korean JNutr 28(9): 880-892

Kim KA, Kim EY, Jung LH, Jeon ER (1999): A survey of the
management of elementary school foodservice - II. satisfaction
of food service and food preferences of the elementary school
students in the Kwangju & Chonnam Area -. Korean J Soc Food
Cookery Sci 15(3): 272-287

Kim KA, Kim SJ, Jung LH, Jeon ER (2003): Meal preference on the
school food service of middle school students in Gwangju and
Chollanamdo Area. Korean J Soc Food Cookery Sci 19(2): 144-
154

Kim MA (2002): School Lunch Preferences of the Elementary
School Children. MS Thesis. The graduate School of Education
Inchon National University of Education

Kim MH, Lee KA (2003): A comparison of the perceptions of
children and their mothers of the effects of school lunch
programs on children's dietary behaviors. J Korean Soc Food Sci

Nutr 32(4): 636-644

Kim YH, Seo JS (2004): Dietary pattern of children with an
unbalanced diet in school feeding. J Korean Diet Assoc 10(3):
345-355

Kim YH, Jang MR (2007): A research on anadysis of eating habits
and textbook contents for efficient nutrition education of
elementary school students in gangneung city. J Korean Diet
Assoc 13(4): 379-388

Ku UH, Seo JS (2005): The status of nutrient intake and factors
related to didike of vegetables in elementary school students.
Korean J Community Nutr 10(2):151-162

Kyeon YK, Jang YA, Kim JW (2006): Application of a practical
nutrition education program, KHIDIKIDS, for the improvement
of dietary attitudes and habits of elementary students. Korean J
Nutr 39(8): 808-816

Lee HS, Jang MH (2005): Survey of students satisfaction with school
food-service programs in Gangwon province. Korean J Food &
Nutr 18(3): 175-191

Lee JY (2002): A Comparative Study on Nutrition Knowledge,
Eating Behavior and A Nutrient Intake for Students in
Elementary Schools with and without Nutrition Education
Program. MS Thesis. The Graduate School of Education
Dongguk University

Lee KA (2003): Activity-Based nutrition education for elementary
school students. Korean J Nutr 36(4): 405-417

Lee KE, Hong WS, Kim MH (2005): Students food preferences on
vegetarian menus served at middle and high schools. J Korean
Diet Assoc 11(3): 320-330

Lee MK (2007): Comparison the Preference of Foods Vegetables and
Fish by Cooking Methods for Elementary School Student Rural
and Urban in Kyoung-Ki Area MS Thesis. The Graduate School
of Education Chung-ang University

Lee SY (2005): A Study on the Perception of Teachers on Eating
Behaviors of Elementary School Children and Nutrition
Education in School. MS Thesis. The Graduate school of
Education Chungang University

Park MH, Choi Y'S, Kim YJ (2002): Comparisons of food preference
and nutrient intake of students of elementary school and middle
school providing school food service in Nam Jeju Gun. J Korean
Diet Assoc 8(4): 342-358

Park SJ (2000): The effect of nutrition education program for
elementary school children -especially focused on being familiar
with vegetables. JKorean Diete Assoc 6(1): 17-25

Ro HK, Park J (2001): Grade and gender differences in dietary
behavior, food preference and perception about body image of 4,
5 and 6th grade students in elementary school. Korean J Dietary
Culture16(2): 158-169

Seo JY (2004): A Study on Satisfaction of School Food Service and
Favorite Food of Ele-mentary School Student and Parent in
Chungnam Area. MS Thesis. The Graduate School of Kong-ju
Nationa University

Son MY (2002): A Study on the Determinant Factors for Feeding
School Dining in Eastern Chonnam. MS Thesis. The Graduate
School of Education Sunchon National University

Song YS (1998): An empirical examination on the mea habit and
preference for school meal among elementary school children. J



544 - 255PYS) A471] 821 8l zelel o) g 7] 5 2}

Human Ecology (2): 125-141 food servicemenus. J Fd Hyg Safety 21(3): 136-144
Suk YH (2008): Comparative Study on Nutrition Knowledge, Food Yun HH (2004): Effects of Nutrition Education on Eating Behavior,
Behavior and Nutrition Intake Levels a School Lunch in Nutrition Knowledge and Nutrient Intake by School Mealservice
Elementary School by Different Economic Status. MS Thesis. -An empirical study on eementary school children in Chonbuk
The Graduate School of Education Chungang University area. MS Thesis. The Graduate School of Education Choonbuk
Yoon KS, Jung YJ, Koo SJ (2006): A study on potentialy hazardous Nationa University

food on consumption and food preference in elementary school



