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Abstract

In this study the perception and consumption of processed meat products by students in food service schools was
investigated. The total number of subjects in Seoul and Gangwon province used for this survey was 569. The most
preferred processed meat product for students was the fried pork cutlet(17.7%), followed by bacon(11.4%), ham(7.9%)
and sausage(7.6%). The main reasons for the consumption of these processed meat products were 'good taste'(52.5%),
‘convenience in eating'(18.8%) and 'as the parent buy'(18.8%). The preference for the processed meat products had a
relatively high perception value(4.0). However, the effect of consuming processed meat products on nutrition and health
had arelatively low perception value(2.9). Reasons for distrusting the processed meat products were attributed to 'bad
influence by media(25.9%) and the ‘unsanitary manufacture'(23.6%). In regards to the question about sodium nitrite,
most of the students(56.2%) replied that they had 'never heard of it' or ‘didn't know it well'. In conclusion, an
improvement in public information would be a prerequisite for expanding wholesome use of processed meat products.
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Table 1. Genera characteristics of students N(%)
Variables Area
Seoul Gangwon Total
ender Male 167(564) 221(80.9) 388(68.2)
Female 129(436) 52(19.1) 181(3L8)
Totdl 206(100) 273(100) 569(100)
Elementary ~ 79(267) 60(219) 139(24.4)
School type Middle 179(605) 159(58.3) 338(59.4)
High 38(128) 54(198) 92(162)
Totdl 206(100) 273(100) 569(100)
Fanily <2 13(44) 622 19 33)
- B 206(69.6) 179(65.6) 385(67.7)
>5 77(260) 88322 165(29.0)
Totdl 206(100) 273(100) 569(100)
 Yes 45(152) 31(114) 76(134
Vegetarian -\ 251%84.8; 242288.6; 493E86.6;
Total 206(100) 273(100)  569(100)
Rel. dim 53(17.9) 62(227) 115(202)
Normal 166(56.1) 149(54.6) 315(55.4)
Weight Overweight ~ 46(155) 25( 92) 71(125)
Obesity 23(7.8) 29(106) 52( 9.1)
High obesty  8(27) 8(29) 16( 2.8)
Total 206(100) 273(100) 569(100)

(31.8%) Erh oF 218 U =itk AN GATE S35
7 Z(59.4%), 5 (24.4%), 1]

o
= = =
nE {3 2

A 4K o SHYE ] £7hg R e 14 W 4 24 559

1 158 0(16.2%) 02 AU JFEFAL 13-4
QA 7} (67.7%)°] 7 Bton, 86.6%7}F ‘HIA| AT
bt eEskg Ty 18lal 55.4%7F @A) Bl AlFe
‘A oletal SHBIATHTable 1).

2. K713 M AEy

AN FH S7HEES AdFsE T ol
tj3ke] ‘mlo] AoJAY (525%), ‘=7] HA (18.8%), ‘ H-X
Jo| AF=41(18.8%) o2 Wl THTable 2). olw] ‘Bt
o] JofAE Tk HlE A= FUAH(60.8%)°] A&
A H(44.9%) Eot =4 YEFSTHp<0.05). 1|1 ‘H7]
HalAP =2 &3 vlge] Ao AeAY(223%)0] FY
A19(15.0%) Hoh =A Vet =3 R0 AR
°oF @ v AdEs AeA9(20.2%)0] FUA Y
(17.2%) Bt} =A UeRstth ole} o] F X Heo] A}
dArEe] §7HES AFSA He 72 olfe W
o] Qi Hy] HIIER AV} o|FofAE= AR %
AEIRJTE 53] AdAS A EAES AEAY B
2ol Bls] AdFH ol tig 571 5 ‘gbo]l 7 & 89l
o2 Agehe AS ¢ F AT = ALAY o
A2 AEAYE didAE By Hy) AHeA S7EE

Table 2. Intake patterns of students for meat products N(%)
. Area
Variables 2
Seoul Gangwon Total X~ value
Good taste 133(44.9) 166(60.8) 299(52.5)
Cheap price 12( 4.1) 5( 1.8) 17( 2.9
Convenient to eat 66(22.3) 41(15.0) 107(18.8)
Main reason for ~ Good for health 6( 2.0) 1( 0.4) 7( 1.2 2 76*
the intake As the others are eating 5( 1.7) 3( 11 8( 1.4) '
Good mouthfeel 5 1.7) 5( 1.8) 10( 1.8)
As the parent buy 60(20.2) 47(17.2) 107(18.8)
The others 9( 3.0) 5( 1.8) 14( 25)
Tota 296(100) 273(100) 569(100)
Soup 74(25.0) 47(172) 121(21.3)
Roasted 81(27.3) 88(32.2) 169(29.7)
Fried 44(14.9) 48(17.6) 92(16.2)
Boiled 23( 7.8) 14( 5.1) 37( 6.5)
Pan fried 1( 3.7) 15( 5.5) 26( 4.6)
Cookery P g 16( 5.4) 4( 15) 20( 3.5) -1.08
Fried rice 14( 4.7) 20( 7.3) 34( 5.9)
Sandwich 5( 1.7) 12( 4.4) 17( 2.9)
Hamburger 15( 5.1) 16( 5.9) 31( 5.4)
The others 13( 4.4) 9( 3.3) 22( 3.9)
Tota 296(100) 273(100) 569(100)
*: p<0.05
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Fig. 1. Preferred processed meat products.
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Table 3. The recognition degree of the students about the so-
dium nitrite added to the processed mest products

N(%)
) L Area
Knowledge about sodium nitrite
Seoul Gangwon Totd
Harmful additives 48(16.2) 34(125) 82(14.4)
Good additives 21( 7.1)  3(11) 24 4.2
I've heard, but don't know  69(23.3) 56(205) 125(21.9)

Never heard and don't know 147(49.7) 173(63.4) 320(56.3)
No response 11( 3.7) 7( 25 18( 32

Totdl 206(100) 273(100)  569(100)
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Table 4. Perception for meat products of students N(%)
Area
Variables x* value
Seoul Gangwon Total e
t-vaue
Very good 40(13.5) 48(17.6) 88(15.5)
Good 124(41.9) 125(45.8) 249(43.8)
Preference for So-s0 111(37.5) 88(32.2) 199(34.9) L85
meat products Bad 17( 5.7) 8( 2.9) 25( 4.4) ’
Very bad 3( 1.1) 4( 1.5) 7( 12)
No response 1( 0.3) 0( 0.0 1( 0.2
Total 296(100) 273(100) 569(100)
M+SD 36+07 38107 37107 -2.05*
Greatly helpful 12( 4.2) 7( 2.6) 19( 3.3)
Helpful 32(10.8) 18( 6.6) 50( 8.8)
Effect of intake on the So-s0 128(43.2) 134(49.1) 262(46.0) 106
nutrition and health Harmful 99(33.4) 88(32.2) 187(32.9) '
Very harmful 24( 8.1) 25( 9.2) 49( 8.6)
No response 1( 0.3) 1( 0.3 2( 04
Total 296(100) 273(100) 569(100)
M+SD 27+08 26+0.7 27+08 1.09
Very much 16( 5.4) 33(12.1) 49( 8.6)
Much 110(37.1) 103(37.7) 213(37.4)
Satisfaction Moderate 126(42.6) 101(36.9) 227(39.9) 2.12¢
A little 31(10.5) 26( 9.5) 57(10.0)
Not 13( 4.4) 10( 3.7) 23( 4.0)
Total 296(100) 273(100) 569(100)
M+SD 33+038 35+0.9 34+09 -2.12*
*: p<0.05
HTK(Table 4). 53] 25 ol e A Fel §A  2AE ¥ Itk Yun DN(003)9] ATE HE S71EF
7F oF 94.2%=A w9 A UERSTE o]E Likert 5% of thgk Awvizte] =& AT Ty (52.5%) 2

AT 7]FoZ HUe Ay FYUA| Yol 388z 364
o] MeAHRT =4 UERSTHp<0.05). Park SS 5(2008)
o] AFE BY T THEAEe] HE%E Likerto]
59 A= /1o @ vl FRF 38 W 38
g FAF 379 olo] SUHEFEFL 36%< FoR ZA}
H ouk ok a8a AR S STRSES A

gt /\] Ogooh,]. 7d7o} @oﬂ u] ]‘— o:lsbﬂoﬂ JJ.O}O;] ‘RE
(46.0%), ‘3l7} HF (32.9%), ‘=w°] FcF¥(8.8%), ‘H-¢-
&7} Dok (8.6%) ¢} ‘vl Ego] AV (33%) o2 H
stttk &3] ‘szt Aok e culg- v Eb = R4 A
Q1 AAE=O] Fe oF 415% EA FABA H( E=wol

ﬂt}’fﬂr -9 8o HTF)o $(12.1%) EE} 4R =
< FEoIT. ARE Hol §UFEES AHE A Y
EE A Aol disiAe tha ‘W&&i Ayzretar
e ASRE ZAEUY. AR 5(2005)2 ATolA 3,
2AA S 2L AT ThEAF theke] AHR }
2 A SHd dist 7ol FA fvk e F
FHOR AHshs HlEo] oF 556%NEA T2 Ho

ABEA] ETE (42.4%) 2 B vl ok

ZAIARE GAlF A A ATEE S7HEE AT
=t EHéM ‘B E(39.9%), ‘UPZ'(37.4%), ‘BT
(10.0%), ‘vl 9 (8.6%0)F ‘vl BT (4.0%) O
Gttt o] of ‘wle ‘ﬂ—i‘—’~‘i%’3§ @3t vlg A9
= FUAY(86.7%)°] A=A H(85.1%) HT} et =A
Uehd Aoz 2AETHp<0.05). ©]2 Liket 53 %
7oz Hrhgk A¥ PR Yo] 35H o= 337 A
A9 BT =4 YERSTHp<0.05).

a8a ZAREAREC] S S ES B4l
o] $AEAE o5 Fg. 29 2ol % ﬂ—c‘?};’iﬁk
AFE(AAE 57EA] o) F)ol st =9
g A=< Fg 19149k o] HIEE 2 éﬂr
HEol 93 (25.9%), ‘B A= (23.6%), ‘A=
¥ (20.0%), ‘gkel BIATE (13.1%), 71EF (10.1%), ‘3L
7] Bkl WA =t (7.3%) o2 FAEUT Yun
DN(2003)= AT7ollA AviAEe] §7F8F<] 241 ol
2ZA H7HE 2 fEles S (44.1%) 5 e 2

o

—_

Pz
o}
[CINE]
A=
T

Korean J. Food Cookery Si. Vol. 25, No. 5 (2009)



562 go7 - ol

No taste of meat

The others

Expensive price
Excessive use of addifives

Unsanitary ranufacture

Bad influence by media

0% 20%  40% B0% 80%  100%

Fig. 2. Reasons of digtrusting the quality of the processed
meat products of students.
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Table 5. Perception for meat products of students depending on the school type

Factors N Preference for Satisfaction for the intake  Effect of intake on the
School type meat products of meat products nutrition and health
Elementary 139 43+0.9M2 35+12° 28+10°
Middle 338 43+09° 36+08° 26+10°
High 2 34+09° 33+08 30+09°
Total 569 40+09 35+09 28+10
F-value 18.31%** 3.89** 4.44%*

Y Mean + SD; Means based on a Likert 5-point scale test(Very good =5, Good =4, So-so=3, Bad=2, Very bad=1).
24, b: Different superscripts(a< b) mean significant differences a the apha =0.05 by an Duncan post-hoc test.

*%: p<0,01, ***: p<0.00L.
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