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Abstract

This study was conducted to examine the superior factors and the perception of Korean traditional foods by college students
studying in food related industries. The subject group consisted of 65.0% of the students majoring in food service & culinary
arts, 12.9% of the students majoring in food & nutrition, and 7.3% of the students majoring in baking & pastry. The nutritional
value was evaluated as the top superior factor of Korean traditional foods by the study subjects. In addition, 92.4% of reported
that they had eaten Korean traditional foods in the past, 76.8% of whom responded that the reason for having Korean
traditional foods was its time-honored tradition. ‘Cooking for oneself’ was considered to be the most popular way (78.2%)
of obtaining Korean traditional foods, while the traditional market (58.6%) was the most popular place to purchase the foods.
‘Not having enough time’ (47.2%) was the primary reason for not having Korean traditional foods, although 72.9% of the
subjects reported that they wanted to learn about Korean foods. ‘Standardization of taste, nutritional value, and recipes’ was
found to be the most important factor (41.3%) required to increase the consumption of Korean traditional foods. Additionally,
56.1% of the subjects responded that they feel there is a need for modernization of the cuisine to meet the taste of the general
public. However, 61.4% of the subjects responded that the succession of traditional dietary culture was the primary reason
for developing traditional cuisine, which indicates that there is a bright future for Korean traditional foods.
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<Table 1> General Characteristics of Subjects

Variables Frequency %

Foodservice & culinary arts 197 65

Mai Food & nutrition 39 12.9
or Baking & pastry 22 7.3
Others 45 14.9

Male 128 42.2

Gender Female 175 57.8
Freshmen 233 76.9

Sophomore 22 7.3

Class Junior 31 10.2
Senior 17 5.6

Big city 171 56.4

. . . Smallmedium city 104 34.3
Residential region Farmcoastal village 19 6.3
Others 9 3

Nuclear 269 88.8

Type of family Extended 28 9.2
Others 6 2

Private residence 240 79.2

Residence Cook my own meals 44 14.5
Others 19 6.3

Housewife 111 36.6

Office worker 49 16.2

b Professional worker 20 6.6

Jo Public educational personnel and staff 16 5.3
Business owner 79 26.1

Others 28 9.2

<100 17 5.6

. 100-200 54 17.8
Monthly income 200-300 105 347
(10,000 won) 300-400 69 228
400< 58 19.1

Christianity 91 30

Buddhism 82 27.1

Religion Catholicism 29 9.6
Others 8 2.6

No Religion 93 30.7

Total 303 100
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<Table 2> Evaluation of superior factors in Korean traditional foods according to the students in different majors

Major

Foodservice &

Variables i Food & nutrition Baking & pastry The other F p
culinary arts
M+SD M=SD M=SD M+SD

Taste 4.07+0.910 4.05+0.887 4.27+0.883 4.22+0.997 651 583
Color 4.114+0.850 4.28+0.793 4.45+0.858 4.29+0.843 1.649 178
Appearance 3.94+0.913 4.15+0.875 4.45+0.739 4.07+0.986 2.521 .058
Texture 3.88+0.872 3.87+0.801 4.18+0.907 4.00£0.826 1.007 -390
Nutritional Value 4.25+0.861 4.28+0.686 4.55+0.671 4.56%0.755 2.283 .079
Cooking Method 3.23"+0.967 2.74°£1.069 3.64"£1.002 3.24°£1.190 4.057**  .008
Potential for Commericialization 3.34+0.948 3.21+£0.923 3.73+£1.077 3.27£1.053 1.504 214
Sanitary Way of Preservation 3.28+0.973 3.00+1.000 3.23+0.973 3.13£0.919 1.035 377
Potential for Development 3.62+0.916 3.62+0.877 3.77£1.152 3.89+0.982 1.137 334
Cost Effectiveness 3.28+0.930 3.08+0.957 3.27+£1.077 3.20+1.036 518 .670

Total 3.70+0.579 3.63+.536 3.95+.670 3.79+.590 1.787 150

**p<.01

<Table 3> Whether or not having experience of having Korean tra-
ditional foods in the past N(%)

Variables Have had Never had

Foodservice & culinary arts 177(89.8) 20(10.2)
Food & nutrition 37(94.9) 2(5.1) 5.836
Baking & pastry 22(100.0)  0(0) (.120)
Others 44(97.8) 1(2.2)

Major

Total 280(92.4)  23(7.6)
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<Table 4> Reasons for having Korean traditional foods N(%)
.. . High
Variables Del‘laousness Tlme-hqnored nutritional Mod'erate The other
in taste tradition R price
value
Foodservice & culinary arts 16(9.0) 129(72.9) 18(10.2) 1(.6) 13(7.3)
Mai Food & nutrition 1(2.7) 31(83.8) 3(8.1) 0(.0) 2(5.4) 15.724
YOI Baking & pastry 0(.0) 19(86.4) 3(13.6) 0(.0) 0(.0) (.204)
Others 7(15.9) 36(81.8) 0(.0) 0(.0) 1(2.3)
Total 24(8.6) 215(76.8) 24(8.6) 1(.4) 16(5.7)




<Table 5> Ways for getting Korean traditional foods

NED HT S

Variables Making for oneself Purchﬁ}gg dlz TPl fricc%riginogrfrigghtl?;rs The other
Foodservice & culinary arts 147(83.1) 29(16.4) 41(23.2) 2(1.1)
Major FooFi & nutrition 26(70.3) 11(29.7) 8(21.6) 0(.0)
Baking & pastry 16(72.7) 9(40.9) 11(50.0) 0(.0)
Others 30(68.2) 17(38.6) 14(31.8) 2(4.5)
Total 219(78.2) 66(23.6) 74(26.4) 4(1.4)
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<Table 6> Channels for purchasing Korean traditional foods N(%)
Variables Large discount  Traditional ~ Department Guemgaos  Thewies
store market Store
Foodservice & culinary arts 51(28.8) 110(62.1) 6(3.4) 1(.6) 9(5.1)
) Food & nutrition 12(32.4) 17(45.9) 3(8.1) 0(.0) 5(13.5) 22.132*
Major B king & pastry 7(31.8) 15(68.2) 0(.0) 0(.0) 0(.0) (.036)
Others 16(36.4) 22(50.0) 409.1) 2(4.5) 0(.0)
Total 86(30.7) 164(58.6) 13(4.6) 3(1.1) 14(5.0)
*p<.05
<Table 7> Reasons for not having Korean traditional foods N(%)
Variables Not havi.ng Cannot afford Not knowing Inconvenient ¢ - iy Bhudliofud
enough time  tobuy  how to cook for eating
Foodservice & culinary arts 89(45.2) 8(4.1) 45(22.8) 27(13.7) 13(6.6) 15(7.6)
Mai Food & nutrition 19(48.7) 5(12.8) 9(23.1) 2(5.1) 2(5.1) 2(5.1) 21.922
YOI Baking & pastry 12(54.5) 0(.0)  10(45.5) 0(.0) 0(.0) 0.0)  (.110)
Others 23(51.1) 4(8.9) 9(20.0) 3(6.7) 4(8.9) 2(4.4)
Total 143(47.2) 17(5.6) 73(24.1) 32(10.6) 19(6.3) 19(6.3)
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<Table 8> Having intention for learning about Korean traditional foods N(%)
Variables Yes No Do not know
Foodservice & culinary arts 147(74.6) 16(8.1) 34(17.3)
Mai Food & nutrition 29(74.4) 1(2.6) 9(23.1) 3.923
or Baking & pastry 16(72.7) 2(9.1) 4(18.2) (.687)
Others 29(64.4) 5(11.1) 11(24.4)
Total 221(72.9) 24(7.9) 58(19.1)
<Table 9> Factors needed to increase in consumption of Korean traditional foods N(%)
Standardization Convenience . Sonyement Providing Promotion
. . .~ Convenience form of
. in taste, in hygiene : . through Moderate through
Variables - in eating . . Others
nutrition,  and hasi public food  price mass
. . purchasing (Prepared . .
and recipes preservation foods) service media

Foodservice & culinary arts ~ 86(43.7)  12(6.1)
Food & nutrition
Baking & pastry

Others

Major

10(5.1)
15(38.5)  2(5.1) 2(5.1)

8(36.4) 209.1) 209.1)
16(35.6)  3(6.7) 3(6.7)

29(14.7)  8(4.1) 1(.5)
6(15.4)  0(0)  0(.0)
731.8) 145  1(4.5)

1022.2)  1(22)  0(.0)

49(24.9)  2(1.0)

13(33.3) 1(2.6) 21.781
14.5)  0(.0) (412)

10(22.2)  2(4.4)

Total 125(41.3) 19(6.3)

17(5.6)

52(17.2) 10(3.3) 2(7)  73(24.1) 5(1.7)
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<Table 10> Evaluation on necessity for modernizing Korean traditional foods N(%)
Modernize
Variables Not interested l?e.velop ' Do not develop iy e
original form taste of general
public
Foodservice & culinary arts 11(5.6) 80(40.6) 3(1.5) 103(52.3)
Mai Food & nutrition 1(2.6) 10(25.6) 1(2.6) 27(69.2) 8.795
yor Baking & pastry 1(4.5) 11(50.0) 0(.0) 10(45.5) (.456)
Others 1(2.2) 13(28.9) 1(2.2) 30(66.7)
Total 14(4.6) 114(37.6) 5(1.7) 170(56.1)
<Table 11> Reasons for developing Korean traditional foods N(%)
F . For prevention Because of the
or succession it f f reckl i
. Firadicional  Decauseitfits  ofreckless quality
Variables © diet in Koreans’ influxof  improvement  The other
1Ttary taste western and increase in
cuiture cuisine consumption
Foodservice & culinary arts 117(59.4) 34(17.3) 16(8.1) 29(14.7) 1(.5)
Mai Food & nutrition 24(61.5) 6(15.4) 1(2.6) 8(20.5) 0(.0) 8.909
yor Baking & pastry 14(63.6) 1(4.5) 1(4.5) 6(27.3) 0(.0) (711)
Others 31(68.9) 4(8.9) 4(8.9) 6(13.3) 0(.0)
Total 186(61.4) 45(14.9) 22(7.3) 49(16.2) 1(.3)
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