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Parent's Behavior and Perception of Their Kids' Snacking Behavior and
Dietary Life Education
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Abstract

The objective of this study was to investigate parents' behavior and attitudes regarding their kids' snacking and dietary
life education. A survey was conducted with the parents (N=412) of elementary students from seven provinces, include-
ing Seoul, Busan, Daegu, Kwangju, Gyungnam, Chungnam, and Kangwon. Kids' snacks consisted mainly of purchased
foods rather than homemade foods. Parents' main concerns regarding kids' snacks were nutrition (44.9%), taste (24.3%),
and safety (23.5%). Over 50% of parents checked food labels, especially expiration date (96.4%), food ingredients
(49.5%), and food additives (33.5%). The snack items frequently provided to kids were fruits (62.8%), milk (55.5%),
bread (47.1%), and snack items (23.3%). Parents responded that the amount of their kids' snacking was adequate
(47.8%), small (33.7%), or large (18.2%). The results show that more research is needed regarding the adequacy of kids'
snacking, considering that 15.7% and 22.4% of the children ate more and less, respectively, than their daily energy re-
quirement. 76.5% of the parents performed home education regarding their kids' dietary habits, especially on the topics
of ‘balanced diet’ (83.9%), ‘healthful food’ (53.7%), and ‘eating three meals a day’ (40.2%). Parents obtained dietary
information from TV (65.2%), internet (12.0%), and newspapers (7.0%). From this study, we found that parents perceived
their kids' snacking behavior correctly, and considered home-education for their kids’ dietary habits positively.
However, the information resources were limited, which makes it necessary to develop parents' education programs.
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Table 2. Parents' behavior and attitude regarding kids' snacks

N %

snack preparation
cook by mother 124 33.7
cook by others 15 4.1
purchase by mother 172 46.7
purchase by other adult 4 1.1
purchase by kid 31 8.4
purchase by anyone 22 6.0

primary factor affecting snack choice for kids
taste(preference) 91 24.3
nutrition 168 449
hygiene & safety 88 23.5

price 5 1.3
appearance 0 0.0
Table 1. Demographic characteristics of parents convenience 19 5.1
characteristics N % etc 3 .8

gender frequency checking food label
male 57 13.8 always 50 133
female 355 86.2 mostly 142 37.7
relationship occasionally 140 37.1
mother 341 82.8 rarely 36 9.5
father 57 13.8 never 9 24

grand mother 6 1.5 checking items(multiple choice)
aunt 8 1.9 expiration date 398 96.4
education food ingredients 180 49.5
middle school 24 5.9 nutrient label 102 28.6
high school 195 47.6 amount 20 5.6
college 167 40.7 price 149 42.7
graduate school 24 5.9 manufacturing company 111 32.1
monthly income(10,000won) food additives 115 335
<200 91 242 keeping method 35 8.4

200<-<300 108 28.7 information resource

300<-<400 81 21.5 TV 128 34.8
400=-<500 46 12.2 aquaintance 112 30.4
>500 50 133 internet 30 8.2
job magzine 23 6.3
yes 240 58.7 newpaper 19 52
no 169 41.3 etc. 56 15.1

Az ahete] 2] A 26 Al 55(2010)
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Table 3. Snack items frequently provided to kids (multiple

choice)
N %
fruit 248 (62.8)
milk 227 (55.5)
breads 191 47.1)
snacks 94 (23.3)
yogurt 86 (21.1)
ice cream 80 (19.4)
rice cake 70 (17.4)
fruit juice 54 (10.4)
fries 41 4.0)
pizza 16 2.5)
cheese 13 (2.3)
soft drinks 10 2.1
sweets 10 2.1
cola, cider 8 (1.2)
others 5 (0.9)
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Table 4. Parents' perception on their kids' snacking

N %
amount of kids' snack
too small 28 6.8
small 111 26.9
adequate 197 47.8
much 70 17.0
too much 5 1.2
factor affecting kids' snack choice
taste(preference) 264 68.2
nutrition 37 9.6
hygiene & safety 36 9.3
price 28 7.2
appearance 8 2.1
gift 5 1.3
etc 9 23
Kids' snack purchasing place
supermarket 254 63.0
small store 93 23.1
stationary store 27 6.7
street stall 23 5.7
others 6 1.5
money spending for snack a day
none 58 14.0
<500 won 89 21.5
500<-<1000won 153 37.0
1000<-<2000won 81 19.6
>2000won 25 6.1
unknown 7 1.7

Az ahete] 2] A 26 Al 55(2010)
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Table 5. Parents' perception regarding their kids' dietary educa-
tion

N %

importance of parents' eduction on dietary life
very much 227 57.5
much 149 37.7
moderate 16 4.1
not at all 3 0.8

amount of home education on dietary life
very much 23 5.6
much 81 19.6
moderate 212 51.3
a little 92 223

never 5 1.2

place for dietary education
home 120 29.9
school 9 22
home & school 273 67.9

dietary issues for home education on dietary
life (multiple choice)

balanced diet 344 83.9

eat healthful food 220 53.7
don't skip meals 165 40.2
no over eating 86 21.0

eat less salt 68 16.6

eat less soft drinks 64 15.6

eat less sweets 59 14.4
slow-eatin,
£ 5 132
good manner on dinning table 41 10.0

eat less fried food 34 8.3

information sources of dietary life
™V 193 65.2
internet 36 12.2

newpaper 21 7.1
aquaintance 16 5.4
magzine 4 1.3
cooking class 2 0.7
etc. 24 8.1




Hort oF 13 AErlo] AFAANEE Irha SHATH
EE(67.9%)9] SJREEL AAgu o] swel 71y
NA FAlel o] Foj K of gkl A7 E T Table 5). 7H8
A A AN wge] FH FAE g TuF o
71(83.9%), 7o F& 21F WA (53.7%), “AAA &
71(40.2)°, *FA1EHA 271(21.0%) 7t 7 @k} o]

RS0l B (15.6%), FIX1521(8.3%), THar21(14.4%),
A521(16.6%) 5 5483 40l thgk nSETE vkl
A7 ZR wetoll tig wSol tisf oS BAL zha Q)
= Ao =Z X FtiTable 5). Choi MK 5(2010)2] -+
NME HESL QA FIusES A= olfF
7} 2nE 215 B9(48.9%)¢, "2 H(19.8%), ‘7
gk AE(12.1%) 0l SHE viE ERlo] J Lol
W Ae FAREE FAH gk YT HE(28.9%),
2 Fo] FAFHE(26.9%), TSHE AFTH19.9%) T &
o8 Fh R EESL A g HRE FE TV
ol AT = F2(38%), WAH22%) H 2T)(18%) ZT=
=, JAEA12%)H AE(T7%)S Tl e ALE Y
e} tizufAlel gk AR o|E=7) 7P EU4THTable
5). Choi MK 5(2010)8] A7A % SREEL TV, 4
% 5 USAI(38.9%), ‘Sl 7MHEAE(37.3%)’, ‘FHA
AF(10.6%), ‘AEA(8.8%) 5= Fall 2]AZ] gk A
BE 9 "Iva $HEeth diswAE F8 A4 &
AFFVEHAHEE 43 vE2A §5T F JAT d=HA
U A5E ARE de= 495 Juia B aE o (Moon HK
T 2008) tiEwiAlolA AlFEE AR A H A=
4 FHe} FAol SHEEES tdo R g SHlE A
w5 7|37F Bagk ZoE AlsETh

v, 2 H A=
B ATl ME 25 SpRrE A e Flef
0@ Blmst Aol AT o st A, 1o

Ao Ag A= g QAo tste] Yofr izt
N AGAE, FA4E i, 35, 3, 35, F5)0lA
7y 27 2FsuE A FE3

shd SRR 41298 iAo 2 AN THAEA 38
73.6%).

SEHAS] tFE2 oM U(82.8%)3 3L, StHFES L
Z(47.6%) 3 1Z(40.7%)°] BUIL, &5 FF2 200~300
TH1(28.7%), 2005+ H|TH?24.2%), 300~4005H(21.5%)
O &2 UEon 58.7%7F Yol ARtk g 74
< 7HolA zEEt] F8181H71(37.8%)E Tt Fulj gt
SR(62.2%)°] T kil 27t A4 Feldts SHE
8.4%= UER} ojdole] AFFulo] thek X =7} HQagh
< BAFETh A9 1] AE Al F8EH s
2T GUK44.9%), 713(24.3%), A LD HH(23.5%)S

fo

A

=10

shy g o] A 744 9 ALY 8o

kot A7t A2 712 AEd u=
AA Foha 1A sk AT 50% o)4e] SRR} JMEAE
< FE o “AFIFAE HAR SRASHAY, A wjnjct
gl o S W A9 skA] FAU, AF shA|
FEE SEE 11.9%E Ul 87 AzdEd
(98.4%), 21FAE(49.5%), 7VFA(42.7%), AFH7HA(33.5%),
A 23| APE(32.1%), FUTA(28.6%) 52 F= sk
AN A 7202 A (62.8%), F1(55.5%), MF(47.1%),
FAH23.3%), LTEEQR1.1%), HTH(17.4%), oFol2==Y
2 W 77(19.4%), FAF2(104%) 52 AF3HL AR
ot REEo| A7 = Ao 14 AdH T Hdsitt
= ojHo] 71 WekoK47.8%), AHTE F5(33.7%)5}
A BTH18.2%)aL 148k Atk 2007d FHIAG=
AN E A HFH71ES 23sHe ojdolH e )
£9] 15.7%% ¥ vgsls HlES 224%% YER} ¢
gute} ojdolE9] 112 Ao AAA digh 71 A
T7F dQsitia AztEnh A tjF-Ee] sHEREo] 7
Aol|Ae] AL nFo] Fostttal A48, 76.5%2
SHRR7} Ao A ‘B oo ANZnSS AASH
Aok SFsHATE 7Pl AASHE Y wSe
AR g2 FAF H7](83.9%), ‘A7l FL AF 9|
(53.7%)’, ‘A215HA] 2£71(40.2%)’, “I2ISHA] 2£71(21.0%)
g ol YNkl 1A S Wbl tidk wse) #4
o] @ov} Ao tha HHE TV(65.2%), AEIH(12%),
AF(T%) 8 dFmjAlel F2 o&Esh= 2102 et
TREE HFo R she Y S 229 Ja Ay
< HAFUh

T

Beak YM, Jung SJ, Beak HI, Cha YS. 2007. A study on eating
out and snack intake of elementary school students living
in Jeonbuk province. Korean J Human Ecology 10(2):77-87

Cha MH, Kim YK. 2009 Elementary students' perception and
behaviors relating to trans fatty acid. Korean J Food Coo-
kery Sci 25(3):357-364

Chang SO, Lee OH, Lee KS. 2008 Intake of processed foods and
the effects of nutrition label education in 5th grade child-
ren. J Korean Diet Assoc 14(2):166-175

Cho EA, Lee SK, Heo GJ. 2010 Snack consumption behaviors
and nutrition knowledge among elementary school students
in Siheung-si. Korean J Comm Nutr 15(2):169-179

Choi MK, Bae YJ, Kim MH, Lee OS. 2010 A study on the
perception of nutritional education by students in elemen-
tary school and their parents in the chungnam area. J
Korean Diet Assoc 16(1):39-48

Jo GJ. 2004. The research study on the food habits according to
obesity index of primary school children in Busan. Korean
J Food Culture 19(1):106-117

Korean J. Food Cookery Sci. Vol. 26, No. 5 (2010)



602 47

Joo NM, Yoon JY, Kim OS, Ko YJ, Jung HA, Choi EY. 2005 A
survey on the recognition and satisfaction of food labeling
system in Seoul and Geongsangnamdo area. Korean J Food
Culture 20(5):525-531

Jung JH, Song KH, Yoon JY. 2009. A survey on mothers' per-
ception of children's favorite foods. Korean J Comm Nutr
14(1):67-76

Kang SA, Lee JW, Kim KE, Koo JO, Park DY. 2004. A study of
the frequency of food purchase for snacking and its related
ecological factors on elementary school children. Korean J
Comm Nutr 9(4):453-463

Kim CI, Park YS, Lee JW, Hyun WJ. 2006. School dietitians need
useful nutrition counseling materials. J Korean Diet Assoc
12(3):243-253

Kim DS, Lee JW. 2002. Use and recognition labeling in pro-
cessed foods among middle school students and their pa-
rents. J Korean Diet Assoc 8(3):301-310

Kim HR, Shin ES, Lyu ES. 2008. Mothers' perceptions on nu-
trition education for elementary school students in the Busan
area l-a demographical factor approach. J Korean Diet
Assoc 14(3):276-290

Kwon KI, Yoon SW, Kim SJ, Kang HN, Kim HN, Kim JY, Kim
SY, Kim KL, Lee JH, Jung SM, Ock SW, Lee EJ. 2010. A
survey on customers' perceptions of nutrition labeling for
processed food and restaurant meal. Korean J Nutr 43(2):
181-188

Lee JE, Jung IK. 2005. The perception of parents on the eating
habits and nutritional education of their elementary school
children. Korean J] Human Ecology 43(7):67-77

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

Az ahete] 2] A 26 Al 55(2010)

Lee KA. 2004. Effects of mothers’ nutritional attitudes and know-
ledge on their children's obesity inducing factors. Korean J
Nutr 37(6):464-478

Lee KW, Lee HS, Lee MJ. 2005. A study on the eating behaviors
of self-purchasing snack among elementary school students.
Korean food Culture 20(5):594-602

Ministry of Health & Welfare. 2005 The 3rd Korea National Health
& Nutrition Examination Survey

Ministry of Health & Welfare. 2008 The 4th Korea National Health
& Nutrition Examination Survey, the first year(2007)

Moon HK, Park Y, Park JH. 2008. Evaluation of a nutrition edu-
cation program for 5th grade students provided by commu-
nity health centers in the Seoul metropolitan area. J Korean
Diet Assoc 14(3):259-275

Oh YJ, Lee YM, Kim JH, Ahn HS, Kim JW, Park HR, Seo JS,
Kim KW, Kwon OR, Park HK, Lee EJ, Sung HN. 2008.
Interview survey of elementary school students' nutrition
education and practice. Korean J Comm Nutr 13(4):499-509

Park EJ. 2006. Actual status of snack intake of elementary school
students-focusing on Gumi. MS thesis, Graduate School of
Environment & Public Health Studies, Yeungnam University

Reither KP, Harris KJ, Paine-Andrews A, Fawcett SB, Schmid
TL, Lankenau BH, Johnston J. 2002. Measuring the health
environment for physical activity and nutrition among youth:
A review of the literature and applications for community
initiatives. Preventive Medicine 31(2):S98-S111

Valentine S. 2002. Food and nutrition in the twenty-first century
curriculum. Nutrition & Food Sci 30(3):105-108

2010499 14 455 20101 99 279 AA(A); 20101 99 279 He)




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


