KOREAN J. FOOD COOKERY SCI.
Vol. 26, No. 5, pp. 521 ~529 (2010)

A7 B AWFT} opAlofe] A Ao et 4] A7
gl 74]38‘—

Study on Healthy Food Behavior and Recognition of Healthy Asian Food

Kye-Hong Min

Department of Foodservice Management, College of Culture and Tourism, Jeonju University

Abstract

The purpose of this study was to research healthy food behavior and food recognition for each Asian country after
subjects had visited Asian restaurants. The subjects of the study were university students from Griffith university and
Queensland university, Australia. The survey was conducted from June 1 to 28, 2010. The summary of the analysis is as
follows. Firstly, for dietary behavior related to healthy food, ‘average’ was the most common answer at 41.0% (102
respondents). Regarding the standard of selecting healthy food, ‘if it is good for health’ was the most common answer,
regarding the reasons to like healthy food, ‘because it is good for health’, was the most common, and for information
about healthy food, ‘obtain from TV or media’ was the most common. Regarding eating healthy food at home or dining
out, most respondents answered ‘once or twice a week’, whereas regarding thinking of eating healthy food while dining
out, ‘average’ was the most common answer. Secondly, the recognition of six Asian cuisines were ranked in the order of
Chinese, Japanese, Korean, Thai, Indian, and Vietnamese. Representative well-being food by country, Bibimbap of
Korea, Sushi of Japan, Shark’s Fin of China, Tom Yum Kung of Thailand, Curry of India and Goi Cuon of Vietnam were
selected. Thirdly, regarding recognition of well-being food, disease effect factor, health-oriented factor, nutrition factor
and vegetarian diet factor were extracted. We found that disease effect factor and nutrition factor had positive (+) effects
on visiting Asian restaurants due to recognition of well-being foods. Therefore, it is expected that more local people will
eat at Asian restaurants if the public relations for Asian restaurants emphasizes harmony between well-being food and

Asian food.
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Table 1. Configuration of survey questionnaire
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Configuration of Content

Items of Question

Number of Questions

Gender, Age, Major, House status, Monthly expenses

Characteristics of respondents (Excluding house rent) 5

Recognition of healthy food Variable of factor 20
Interest about healthy and well-being, Standard of selecting on healthy foods,

iy o [ e Py md i ok Ao ot ot
Degrees of thinking about dining out for well-being food
Name of countries in order what you consider it as healthy foods from given

Recognition on Asian food six Asian countries foods, Write the name in order what you think it as 7

representative healthy foods from given examples each five items per rankings
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Table 2. Characteristics of respondents

_ . Frequency Percentage A 4709 gRlo R FEHAEH, FE2H a9l 29
Characteristics Categories _ -
N) (%) B3 82l YA a8l AAAF 81, AAFA 2l
. Male 9 3738 = gusigth, B ATe] =3 gyl AZHNW o
Female 155 62.2 QlE2] oozl Zh(Eigen Values)©] 1.0 o]’go]ojok s}a1,
19 years 77 30.9 221 A A (Factor Loding) #kol 0.6 o]Fo]ojof dh=H],
20~22 years 104 418 Q01 ¥ ofolAl gro] 1.0 o)AFolm, &9l A= Zkol 0.6
Age 23~25 years 29 11.6 o|Alolm 2 E}FAo] A QO*E}F_ Z 471 Aok
26~28 years 21 84 AFE A=A3} AA AFEE 08012 =A4 JeEGS
28 and over 18 72 H, BE HgEe A8HE °b+74]T«l ol 07022 &k
Natural sciences 75 30.1 S Yl Qo] ATt o] &H 20719 Wb AFE
Literary sciences 36 14.5 7t =& Ao E Vet HE AEHsto A= oAl
Major Fine & performing 26 10.4 0.6°]4°] H% MEIE7E =03 8 4 9102 2(Chae SI
Social sciences 71 285 2003), AEEFES T AHAES 7 Uok= A
Others 41 16.5 S & 71 Ao
at home 128 514 Bartlett®] 734 274 A ZAF FholAlF g
Boarding house 30 12.0 1620.459% FAIA = FosHAl UEFaL(p<0.001),
House status Rent or Own 66 26.5 TFe7189 A8 AFE YERE KMO(Kaiser-Meyer-
Home stay 13 52 Olkin) &5+ H%5 0.6XT IH fFofsicta @bt
Shared house 9 3.6 0.70524] SAFCE Fost AvE BT
Others 1.2 B Ao dAhaAel gk 14 aQl A AR
Less than $200 48 19.3 Table 33} Zo] WEbsit
$200~3$300 80 32.1
Monthly expenses($) 53005400 42 16.9 3. 71 A AlRME
(Excluding house
rent) $400~$500 16 64 A AR 73 At AdlEs A4 tE A2
5500 ~$600 2 838 T Table 49} 2Tk 717 - Dol thg BAAEE B
More than $600 41 16.5 Eo|th 7} 41 0%(1021:3);:; 7Hg E=qton, O teow
Total 249 100.0

Table 3. Results of Reliability test and factor analysis on healthy food

Factor Items M=SD Factor Loding Cronbach's alpha FEigen Values
] Healthy foods are help to prevent diseases 3.97+.775 792
effg lee?:;or Healthy foods are help to treat diseases 3.5541.073 778 .820 2.870
Healthy foods are help to prevent adult diseases 3.82+.983 785
N Healthy foods are nutritiously balanced 3.96+915 .803
Nfl;t?tz?n Healthy foods are use healthy seasonings 3.87+.856 789 .841 2.290
Healthy foods are health oriented 3.46+.721 794
) Healthy foods are low in fat 4.02+.746 .802
Healtfl;—c(;zlrented Healthy foods are low calorie menu 4.37+.695 794 762 2.250
Healthy foods are clean and fresh 4.17+.825 784
Vegetarian Healthy foods are usually consist of vegetable 3.76+.889 790 634 5249
food factor  Healthy foods are similar with Asian food 3.37£912 797
Standardized item alpha .801
KMO(Kaiser-Meyer-Olkin) 705

Bartlett test of sphericity x2=1620.459(p<0.001)

1) 5-point Likert scale(1=disagree very much, 5=agree very much)
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Table 4. Healthy food behavior

FabAR |

A Y53t ofAore] Z7d52el o

Characteristics Categories N %

Not at all 7 2.8

Not much 43 17.3

Interest about healthy and well-being Normal 102 41.0

Much 94 37.8

Too much 3 1.2

Total 249 100

Tastes 53 213

Nutrition 69 27.7

Price 30 12.0

Standard of selecting on healthy foods Hygiene 14 5.6

Healthy 80 32.1

Quantities of food 3 1.2

Total 249 100

Tastes 49 19.7

Because it is good for health 157 63.1

Colorful and attractive 10 4.0

Reasons to like healthy food Texture 0 0

Just for a curiosity 27 10.8

Other 6 2.4

Total 249 100

TV or Media 93 37.3

Internet 48 19.3

o . from people 67 26.9
Acquiring information about healthy

leaflets(newspaper) or book 28 11.2

Others 13 52

Total 249 100

Rarely 55 22.1

] ] Once to twice a week 136 54.6

Eiﬁzei)tif(jinzn?j;z% il:z:;hy for Once or twice a month 43 17.3

Once to twice a two months 15 6.0

Total 249 100

Not eat Well-being foods at all 2 0.8

Not eat Well-being foods too much 13 52

Degrees of thinking about dining out for Eat Well-being foods moderatel 129 51.8

healthy food Eat Well-being foods much 65 26.1

Eat Well-being foods so much 40 16.1

Total 249 100

He A 55 94 gFglES A Aol tjgt ko, I o= uko] FolAP 7} 19.7%(491), ‘571
AA A7t AR e R o sjaSs & U Ik A Al w2l 7 10.8%(27%) 58 ©oE YE =T, 1%
Aeale] Agl 7)ol ek Sl A7l Folok 2412 174l £a1 Bto] FolA A o] &5 shA HAtk
b7t 32.1%B0%)E 7MY Bton, O o 2E g = Aog {4 4 Utk

ol Slojof dth Il 27.7%(699), ‘Bto] Folof gty 7} A7kl thek AR ARE TV EE Wtjolg 2E A
21.3%(53%) 59 £ = UeRT d4ds4S Soleke BE dethgde S9ol 37. 3%(93131); 7 werom,
olfre Al Foa A TE 63.1%((1578)E THE B I Ol 2s 9 AEEE B4 7R dety
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Table S. Recognition ranking on health food of Asian
Asian food No.1 No.2 No.3 No.4 No.5 No.6
Korean Foods 38(15.3) 28(11.2) 81(32.5) 71(28.5) 11( 4.4) 22( 8.8)
Japanese Foods 70(28.1) 47(18.9) 40(16.1) 36(14.5) 30(12.0) 30(12.0)
Chinese Foods 89(35.7) 100(40.2) 27(10.6) 14( 5.6) 8( 3.2) 10( 4.0)
Thailand Foods 19( 7.6) 33(13.3) 67(26.9) 65(26.1) 21( 8.4) 44(17.7)
India Foods 12( 4.8) 29(11.6) 21( 8.4) 40(16.1) 57(22.9) 68(27.3)
Vietnam Foods 21( 8.4) 12( 4.8) 13( 5.2) 23( 9.2) 122(49.0) 75(30.1)
Total 249(100%) 249(100%) 249(100%) 249(100%) 249(100%) 249(100%)
Table 6. Health food by Asian countries
Rank Korean Japanese Chinese Thailand India Vietnam
1 Bibimbap Sushi Shark's Fin Tom Yam Gung Curry Goi Cuon
2 Samgyetang Sashimi Palbochae Po Pia Tord Tangri Kebab Pho Bo
3 Bulgogi Nabe Beking Duck Poo Phat Pong Garee Butter Chicken Pho Ga
4 Kimch Suki Yaki Combination BBQ Gai Phad Met Ma muang Tandoori Pho Bun Cha
5 Galbigui Donbri Cold Jelly fish Gaeng Phet Samosa Shomai
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Table 7. Influence on visiting Asian restaurants due to recognition on healthy food

Divid Unstandardized Coefficients Standardized Coefficients .
Variable B Std. Error Beta ‘ o
Constant 3.178 .047 67.788 .000
Disease effect factor 318 .047 384 6.779 .000***
Nutrition factor .038 .047 .046 -.807 421
Health-oriented factor .166 .047 .200 3.532 .000%**
Vegetarian food factor 131 .047 159 2.796 .006%*

1) R* : 0.215, Adjusted R* : 0.202

2) **p<.01, ***p<.001

3) Durbin-Watson 1.785

4) Dependent variable number : Visit Asian restaurants
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