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Meal practice and Perceptions of Traditional Food Culture Education in
Elementary School Students
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Abstract

Changes in social, economical, and cultural environments affect the meal practices of children. The transmission of
traditional Korean food culture is very important because it presents not only a well-balanced diet but also contributes to
shaping identity. The purpose of this study was to investigate elementary school students’ present meal practices and views,
as well as demands on traditional food culture education to reflect future educational plans. Half of the students ate breakfast
everyday and 72% ate a traditional Korean style breakfast. About 38% of the students participated 2-4 times per week in
meal preparation and 34% participated in clean-up after the meal once a day. Although 6th graders had greater skills in basic
cooking, they tended to be more passive upon applying their skills in daily meal practice. For traditional food culture
education, 89% of the experienced and 86.2% of the inexperienced groups agreed on the necessity of traditional food
culture education. Students attained traditional food culture knowledge through Silgwa, practical coursework within the
curriculum, and by teachers leading classes. They were also educated by parents, mass media, and books outside of school.
The preferred methods of class teaching were lecture and experiential learning. The preferred subjects to learn were ‘cooking

classes based on taste development’, ‘learning food ingredients through vegetable growing’,

‘traditional Korean food

manners’, and ‘traditional Korean food culture and seasonal foods’ as well as nutritional education. Fifth graders had more
positive attitudes towards meal practices and traditional food culture education. Traditional Korean food culture and

nutrition education should be integrated and developed into regular subject curricula to improve children’s meal practice

and inheritance of traditional food culture.
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<Table 1> Demographic background of subjects N(%)

Characteristics ~ 5th grader 6th grader ~ Total
Gender Male 91(56.2) 78(56.5) 169(56.3)
P Female 71(43.8) 60(43.5) 131(43.7)
Mother 30~39 87(53.7) 55(39.9) 142(47.3)
‘j :f S 40-49 74(45.7)  81(58.7) 155(51.7)
8 >50 10.6) 2014  3(1.0)
<Middle school 0(0) 1(0.7) 1(0.3)
Mother’s ngh SCl’lOOl 96(593) 73(529) 169(564)
education  College 57(35.2) 55(39.9) 112(37.3)
>Graduate school 9(5.6) 9(6.5) 18(6)

Apartment 153(94.4) 128(92.8) 281(93.7)

Type of Townhouse 2(1.2) 2(1.4) 4(1.3)
residence House 0(0) 2(1.4) 2(0.7)
Villa 7(4.3) 6(4.3) 13(4.3)

3 10(6.2) 14(10.2) 24(8.0)

ggu‘ff 4 126(77.8)  90(65.2) 216(72.0)
s 25(15.4) 30(21.7)  55(18.3)
>6 1(0.6) 4(2.9) 5(1.7)

<100 0(0) 1(0.7) 1(0.3)

Monthly  101-200 849 118.0)  19(63)
Income  201-300 1911.7)  23(167)  42(14.0)
(million 301-400 66(40.7) 50(36.2) 116(38.7)
Won)  >401 69(42.6) 53(38.4) 122(40.7)
Total 162(54.0) 138(46.0) 300(100.0)
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<Table 2> Eating behavior of Breakfast N(%)

<Table 3> Meal participation of the family N(%)

Characteristics 5th grader 6 grader Total Characteristics 5th grader 6th grader Total
Eat everyday 87(53.7) 79(57.2) 166(55.3) Everyday 41(25.3) 35(25.4) 76(25.3)
Mostly eat 36(22.2) 25(18.1) 61(20.3) Breakfast 2~4/week 60(37.0) 56(40.6) 116(38.7)
Eating Often not eat 10(6.2) 8(5.8) 18(6.0) participation 5-6/week 13(8.0) 9(6.5) 22((7.3)
Breakfase Hardly eat 1062)  11(80)  21(7.0) of family ~ 1-5/month  25(15.4) 23(16.7)  48(16.0)
Never eat 19(11.7) 15(10.9) 34(11.4) members  None 23(14.2)  15(10.9) 38(12.7)
Total 162(54.0) 138(46.0) 300(100.0) Total 162(54.0) 138(46.0) 300(100.0)
Korean style 117(72.2)  99(71.8) 216(72.0) Everyday 57(35.2) 45(32.6) 102(34.0)
Cereal 3(1.9) 9(6.5) 12(4.0) Dinner  2~4/week 48(29.6) 59(42.8) 107(35.7)
Bread 7(4.3) 9(6.5) 16(5.3) participation 5-6/week 31(19.1) 19(13.8) 50(16.7)
Breakfast  Milk 202 107) 3(1.0) offamily 1-S/monch  18(1L1)  10(7.2)  28(9.3)
Menu  Fruit 4(2.5) 1(0.7) 5(1.7) members  None 8(4.9) 5(3.6) 13(4.3)
Skip” 19(11.7)  15(10.9)  34(11.3) Total 162(54.0) 138(46.0) 300(100.0)
Others? 10(6.2) 4(2.9) 14(4.7)
Total 162(54.0) 138(46.0) 300(100.0) <Table 4> Meal Practice of children N(%)
VEat nothing .
Y Different kinds of food eaten every breakfast Clerziie: Sibyzed G geikr Tl
>1/day 66(40.7) 48(34.8) 114(38.0)
o)L 3 fe) EHZ O_]__l:__ s ‘EHZ orL-rl° 2~4/Week 49(302) 41(297) 90(300)
:‘__E!- _6%’ 714l e 1’;} 7%, =t 11.4%2 Participation on 5_g/week 21(13.0) 18(13.0) 39(13.0)
2 x3}5lo] & Wz = Ao % 94 49 LERGTE Ot A thfefpreFiafaU‘;? 1-5/month  10(6.2) 17(12.3) 27(9.0)
o 2Sshago] AL o}xWA}— nje] Wil 65 8% 2 orfamily meal None 16(9.9) 14(10.1)  30(10.0)
UEPF AL (Park 5 2003), A5 Ao 25389 A= 719% Total 162(54.0) 138(46.0) 300(100.0)
7} ¢ HEI g;%qvi o}oaq(yu = 2007) Aﬂsgorl__rL——oﬂ H] Zl/day 17(10.5)  13(9.4)  30(10.0)
= o L = au e Participation of 5~ 6/week 15(9.3) 5(3.6) 20(6.7)
%‘01501 TVo SRS IW}XI Ak 0P74Ur 491 & oi Zﬁ the cooking  1-5/month ~ 47(29.0) 44(31.9)  91(30.3)
Yol =A & A =il weba ohed ofdlol= A]80] None 46(28.4) 47(34.1)  93(31.0)
G A7Ho] glo] AAEHA Hcka SRtk opE AR = Total 162(54.0) 138(46.0) 300(100.0)
2 8F 3 ukde] FEQl S Wi shgo] 72%= 7HY >1/day 62(38.3) 40(29.0) 102(34.0)
. 2~4/week 38(23.5) 27(19.6) 65(21.7)
Lo}o 1 H]2> 1} wWo =g Wl L
seqton] 5, ol 15| R, T Participation on 5_g/week  26(16.0) 14(10.1)  40(13.3)
P 5.3%, 7IEk=2 mid o) w7t EPEEFE et oAy the Clebalmmg 1-5/month ~ 23(14.2) 33(23.9)  56(18.7)
o] 4.7%, ANg|eo] 4.0% o] 1.7%, 297} 1.0%2] 2= P None 13(8.0) 24(17.4)  37(12.3)
o2 el AAF A] 71 AL ZA AT (Table Total 162(54.0) 138(46.0) 300(100.0)
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<Table 5> Basic cooking skills N(%)
Characteristics 5th grader 6th grader Total
Can do very well 20(12.3) 24(27.4) 44(14.7)
Peeling of the fruit Can do clumsily 80(49.4) 86(62.3) 166(55.3)
with knife No experience 62(38.3) 28(20.3) 90(30.0)
Total 162(54.0) 138(46.0) 300(100.0)
Electric rice cooker 51(31.5) 41(29.7) 92(30.7)
Y Cooking rice on the gas range 34(21.0) 18(13.0) 52(17.3)
Experience of s Pressure cooker 10(6.2) 19(13.8) 29(10.0)
cooking rice Others 5(3.1) 2(1.4) 7(2.3)
No 62(38.3) 58(42.0) 120(40.0)
Total 162(54.0) 138(46.0) 300(100.0)
Can do very well 58(35.8) 60(43.5) 118(39.3)
Can do clumsily 84(51.9) 70(50.7) 154(51.3)
Self-meal Order delivery meal 5(3.1) 3(2.2) 8(2.7)
preparation Starve and wait 7(4 3) 2(14) 9(30)
Other 8(4.9) 3(2.2) 11(3.7)
Total 162(54.0) 138(46.0) 300(100.0)
Egg fry 41(25.3) 33(23.9) 74(24.6)
Ramen 57(35.2) 65(47.1) 122(40.7)
Dumpling 3(1.9) 1(0.7) 4(1.3)
Self Toast 8(4.9) 13(9.4) 21(7.0)
Cooking menu Pan-fried ham 6(3.7) 2(1 .4) 8(2.7)
Other 14(8.6) 15(10.9) 29(9.7)
More than 2 items 33(20.4) 9(6.5) 42(14)
Total 162(54.0) 138(46.0) 300(100.0)
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<Table 6> Food behavior on the traditional and fast food N(%)
Characteristics 5th grader 6th grader Total 1 (p)

Every meal 70(43.2) 59(42.8) 129(43.0)
5-6 times/week 43(26.5) 32(23.2) 75(25.0)
] 3~-4 times/week 24(14.8) 33(23.9) 57(19.0)

Num.b.er of eating 1-2 times/week 13(8.0) 11(8.0) 24(8.0) 7.71(0.17)
traditional food 1-2 times/month 7(4.3) 2(1.4) 9(3.0)
Hardly eat 5(3.1) 1(0.7) 6(2.0)
Total 162(54.0) 138(46.0) 300(100.0)
<1/week 81(50.0) 90(65.2) 171(57.0)
2-3 times/week 45(27.8) 24(17.4) 69(23.0)
Number of 3~-4 times/week 15(9.3) 13(9.4) 28(9.3)

dining out 5-6 times/weck 14(8.6) 6(4.3) 206.7) 8.68(0.07)
No dining out 7(4.3) 5(3.6) 12(4.0)
Total 162(54.0) 138(46.0) 300(100.0)
Korean food 64(39.5) 51(37.0) 115(38.3)
Chinese food 21(13.0) 15(10.9) 36(12.0)
) Japanese food 18(11.1) 20(14.5) 38(12.7)

Menu selection of Sanck food 6(3.7) 1(0.7) 7(2.3) 6.83(0.23)
family diningout g 04 7(4.3) 13(9.4) 20(6.7)
Meats 46(28.4) 38(27.5) 84(28.0)
Total 162(54.0) 138(46.0) 300(100.0)
Korean food 87(53.7) 50(36.2) 137(45.7)

Menu selection of Fast food 74(45.7) 87(63.0) 161(53.7) .

mine Other 1(0.6) 1(0.7) 2(0.6) 9.18(0.01)
Total 162(54.0) 138(46.0) 300(100.0)
Traditional food 104(64.2) 92(66.7) 196(65.3)
. Fast food 28(17.3) 23(16.7) 51(17.0)

Better nutritious Both 13(8.0) 16(11.6) 29(9.7) 3.81(0.28)
food Don't know 17(10.5) 7(5.1) 24(8.0)
Total 162(54.0) 138(46.0) 300(100.0)

*p<0.05
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<Table 7> Perceptions of Korean traditional food N(%)
Characteristics 5th grader 6th grader Total 1 (p)
Moderately spicy and salty 105(64.8) 96(69.6) 201(67.0)
Trait of Difficulty for cooking 31(19.1) 17(12.3) 48(16.0) 7 43(0.12
traditional food Types are not diverse 1(0.6) 3(2.2) 4(1.3) 43(0.12)
Others 25(15.4) 22(16.0) 47(15.7)
By parents and relatives 63(38.9) 39(28.3) 102(34.0)
Fxcellence of By school foodservice 28(17.3) 27(19.5) 55(18.3) 3.84(0.28)
traditional food By mass media 58(35.8) 60(43.5) 118(39.3) ) ’
By learning in the class 13(8.0) 12(8.7) 25(8.4)
Know very well 7(4.3) 3(2.2) 10(3.3)
Knowledge Know a little 56(34.6) 42(30.4) 98(32.7) 2.01(0.57)
on meal setting Don't know well 59(36.4) 53(38.4) 112(37.3) ) )
Never know 40(24.7) 40(29.0) 80(26.7)
Know very well 46(28.4) 28(20.3) 74(24.7)
iy of " Know a little 88(54.3) 85(61.6) 173(57.7) 355(031)
raditional cooking - pop'c know well 25(15.4) 24(17.4) 49(16.3) 35(0.
Never know 3(1.9) 1(0.7) 4(1.3)
Cook very well 56(34.6) 46(33.3) 102(34.0)
Ability for Cook a little 76(46.9) 58(42.0) 134(44.7) 2.49(0.48)
Korean Cooking Don't cook well 21(13.0) 27(19.6) 48(16.0) A90.
Never cook 9(5.6) 7(5.1) 16(5.3)
Know very well 9(5.6) 5(3.6) 14(4.7)
Ack;o,wlejgefgelm ;f Know a little 86(53.1) 75(54.3) 161(53.7) L01(0.80
raditiona’ andlocal b1 ¢ ko well 56(34.6) 46(33.3) 102(34.0) 01(0.80)
Never know 11(6.8) 12(8.7) 23(7.6)
Know very well 26(16.0) 15(10.9) 41(13.7)
Know a little 107(66.0) 85(61.6) 192(64.0)
Seasonal food Don't know well 26(16.0) 34(24.6) 60(20.0) 4.79(0.19)
Never know 3(1.9) 4(2.9) 7(2.3)
Know very well 13(8.0) 11(8.0) 24(8.0)
Festive food and Know a little 102(63.0) 79(57.2) 181(60.3) 1.32(0.73)
its origin Don't know well 41(25.3) 43(31.2) 84(28.0) : )
Never know 6(3.7) 5(3.6) 11(3.7)
Total 162(54.0) 138(46.0) 300(100.0)
AR WS WA 2T EAA oS olele] el AR s AEAEe} AR B 240 e 551
o}, 2E 27| ARgol HisiAls 53hd sHYQ] 28 4%7t | Y52 66%, 63 SHAY 59 61.6%7f ‘g Qrh Al
T QIOPIL Si9on e S 54.5% Aok 63K P BI9lch, 2007 A% Azt 65hA 81 F AR Bl 3
o] 74, 20.3%7} “Z Qbtp’aL skglon ‘2g Ity 61.6% & 2 SEuet SAES| tigh ola=E sl HES
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BTl BRI o8l et 24
rlo] dishAl 65 S & ol & Fbel <z g
7v Z47; 33.3%9} 42.0%= YEh 68hd Q] 75.3%7t
27k 7Hssita gk, 53hd shyel A, i &
oheb ‘2 Jh7F 242} 34.6%2F 46,9%% YERY 551d
s8] 81.5%7F 2|7} 7hssittal stk (Tabe 7). of=
sehd Aat wgaby & gheket 2] elold AR, 7
o= il A= e At AR Az AF 3
FE Qo] tisfirlz 5ohd sy - & QI 5.6%,
AT 53.1% FU3L 65hd S il & it 3.6%,
=T 54.3% ik, 2=y 55hd o}Ae] 34.6%, 65
sHY9 33.3%= & HETIL S9ltt
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A4g AAH 0w etk meo] Aut g Aoz Az
ek, A AFol thald 55k 8Hle] 16%, 63h BH
o] 10,9%% & okm glrh T wstglch sakdstALe] 66%,
631 SPEY] 61.6%% & ek shlch WA
7 §ehe] AAHES BAG AT 2T ek 3 sel
55hd sPAe) 63%eA 63k BHAle] 57.2% ik R mE
thoh s RECE oto] 551 YY) 29% 651 3
o) 34,8971 BALAL 1 Gl 2 4w 9 £ 2

o3 UERTH(Tabe 7).
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<Table 8>Attitude toward the traditional food culture education N(%)
Characteristics 5th grader  6th grader Total x* (p)
. Education which motivate voluntary healthy meal practice 85(52.5) 95(68.8) 180(60.0)
Definition of gy cation for the healdhy diet 44027.2)  28203)  72040) oo
ch)iucciigge Education about nutrients and foods 29(17.9) 11(8.0) 40(13.3) -36(0.02)
Education for cooking 4(2.5) 4(2.9) 8(2.7)
Transition of diet into traditional meals 55(34.0) 56(40.6) 111(37.0)
Transmission of traditional culture 47(29.0) 53(38.4) 100(33.3)
Reason ff” the Introduction of ancestor's wisdom 60(37.0) 28(20.3) 88(29.4) 11.16(0.01)*
education Other 0(0) 10.7) 1(0.3)
Total 162(54.0) 138(46.0)  300(100.0)
*p<0.05
<Table 9> Experience of food culture education N(%)
Characteristics Educational path 5th grader 6th grader Total x* (p)
Practical course 27(16.7) 15(10.9) 42(14.0)
Yes Language 16(9.9) 13(9.4) 29(9.7)
In'SChf’Ol (by subject) Social study 45(27.8) 31(22.5) 76(25.3) 12.82(0.03)*
education Other 34(14.8) 20(14.4) 44(14.7)
None 50(30.9) 59(42.8) 109(36.3)
Parents 47(29.0) 28(20.3) 75(25.0)
Educat Books 43(26.5) 21(15.2) 64(21.3)
ucation Yes Mass media 24(14.8) 32(23.2) 56(18.7) .
taki_n ‘Lumlde Community center 7(4.3) 5(3.6) 12(4.0) 14.47(0.01)
O schoo Other 9(5.6) 7(5.1) 16(5.3)
None 32(19.8) 45(32.6) 77(25.7)
Help a lot 28(17.3) 6(4.3) 34(11.3)
Effect of food Help 37(22.8) 32(23.2) 69(23.0)
culture Moderate 59(36.4) 65(47.1) 124(41.3) 13.24(0.01)*
education Seldom help 25(15.4) 22(15.9) 47(15.7)
Not help at all 13(8.0) 13(9.4) 26(8.7)
Traditional manner class 35(21.6) 28(20.3) 63(21.0)
Foodservice by dietition 43(26.5) 35(25.4) 78(26.0)
Educational In the class by teacher in charge 51(31.5) 47(34.1) 98(32.7) 1.72(0.79)
path Extracurricular activity 4(2.5) 1(0.7) 5(1.7) : :
Others 29(17.9) 27(19.6) 56(18.6)
Total 162(54.0) 138(46.0) 300(100.0)
*p<0.05
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<Table 10>Necessity of education N(%)

Educational experience

Ch: isti Total 2
aracteristics Yoo No ot: X (p)
Need very much 76(39.8) 39(35.8) 115(38.3)
Necessity of Need a little 94(492) 55(504) 149(497)
education Not need 19(10.0) 11(10.1) 30(10.0) 1.31(0.73)
Not need at all 2(1.0) 4(3.7) 6(2.0)
Total 191(63.7) 109(36.3) 300(100)
<Table 11> Views on the traditional food culture education
Characteristics 5th grader 6th grader Total x> (p)
Interested very much 36(22.2) 20(14.5) 56(16.7)
o Interested a little 61(37.7) 38(27.5) 99(33.0)
participation  Moderate 33(20.4) 47(34.1) 80(26.7) .
Imjm onthe N incerested 18(11.1) 18(13.0) 36(12.0) 10:55(0.03)
education Nt interested at all 14(8.6) 15(10.9) 29(9.6)
Total 162(54.0) 138(46.0) 300(100.0)
Teacher's lecture 65(40.1) 51(37.0) 116(38.7)
Gathering information for the topic chosen by teacher 20(12.3) 11(8.0) 31(10.3)
Preferred Exchange of information by discussion with classmates 20(12.3) 19(13.8) 39(13.0)
teaching Selection of the topic by students and get help from teacher 11(6.8) 4(2.9) 15(5.0) 6.60(0.25)
method Experience learning by visiting educational institution 41(25.3) 45(32.6) 86(28.7)
Other (cyberlearning, homepage) 5(3.1) 8(5.8) 13(4.3)
Total 162(54.0) 138(46.0)  300(100.0)
*p<0.05
20.3%%ct. 589 A, wHE WS o] ‘grprt AL 579 of Fof w2 AE wso] a4y
19.8%, *IT7} 80.2%% ettt b WlolA] WS W A2 BAE AuR: (Table 1003} 2tk HEANT @
o A%, AVHoIMel REUS BolM 20.0n AS BN ST ool o'ehn Suet sl 63.7%2 ohl2e}
7} 96 5%40Hp<0.05), ol SHISo] S ololel Yael T SEE AL 36.3%50h, BEAYALEES RTBHE
7183k AFE]of| A 9] A S-S Wl 952 UERHTE, S} Ares WS Aol A=t 39.8%7F, AHo| gle o
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<Table 12> Preferred subjects to learn in the traditional food culture education N(%)
Characteristics 5th grader 6th grader Total
Food ingredients by growing vegetables 86(53.1)Y 57(41.3) 143(47.7)
Cooking class related to taste development 80(49.4) 80(58.0) 160(53.3)
Learning local cuisine 37(22.8) 32(23.2) 69(23.0)
Local food 47(29.0) 29(21.0) 76(25.3)
Knowledge on the nutrients 54(33.3) 40(29.0) 94(31.3)
Learning area in Traditional meal manner 66(40.7) 44(31.9) 110(36.7)
demand Food culture and seasonal foods 50(30.9) 45(32.6) 95(31.7)
Eco-friendly vegetables growing 47(29.0) 35(25.4) 82(27.3)
Cooking seasonal dishes 50(30.9) 44(31.9) 94(31.3)
Minimizing the food waste 39(24.1) 22(15.9) 61(20.3)
Past and present of food culture 45(27.8) 40(29.0) 85(28.3)
Prevention of unbalanced diet 52(32.1) 43(31.2) 95(31.7)

YAs the multiple responding question, the percentage indicates the ratio of response from total 300 respondents (5th grader 162, Gth grader
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