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A Study on the Eating Habit and Eating Out Behavior of the University Students
in the Gyeonggi Area

Jin Yang Ho, You Kyoung Han'
Department of Foodservice & Culinary Management, Kyonggi University, Suwon, Korea

Abstract

This study investigated difference of general eating habit and eating-out behavior between men and women of
university students in Gyonggi area. The survey was conducted from 1 March to 1 April 2010, in Gyeonggi area.
Self-administered questionnaires were collected from 250 students in Gyeonggi area. The research results show, first
of all, that they eat twice a day, and they usually do not eat breakfast. The main reason why they do not eat breakfast
is that they do not have enough time to eat. Between men and women, there is significant difference in eating amount
and eating speed at 0.001 levels. Men's problems of eating behavior are irregular meal time and speed of eating time,
and in case of women, they do not have a meal regularly and overeat at one time. Second, they usually eat out for
a meal and gather with friends once to three times a week. Also, the lunch set-menu promotion is the most preferred
one. Third, when men choose a restaurant, they consider in order of taste, convenience, amount, and service, women
consider in order of atmosphere, taste, convenience, and service. Taste is the most important for men; atmosphere is
the most important consideration for women. Taste (at 0.01 levels), sanitation (at 0.05 levels), and atmosphere (at
0.001 levels) are significantly different between men and women in choosing restaurant. (Korean J Community Nutr

15(5) : 687~693, 2010)
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Table 1. General characteristics of subjects

Classification N (%)
Male 101 ( 43.9)
Gender Femndle 129 ( 56.1)
Freshman 62 ( 27.0)
Sophomore 92 ( 40.0)
Grade Junior 49( 21.3)
Senior 27 ( 11.7)
Natural Science 63 ( 27.3)
Humanities 70( 30.4)
Colledge Management 51 ( 22.1)
Art 16( 6.9)
Education 12( 4.8)
Engineering 18( 7.8)
One's own house 146 ( 63.5)
) Boarding oneself 52 ( 22.6)
Residence fype Dormitory 21( 9.
Lodging house 11( 4.8)
< 200,000 35( 15.2)
200,000 - 300,000 < 72( 31.3)
Monthly 300,000 — 400,000 < 51( 22.2)

pocket money

400,000 - 500,000 < 54 ( 23.5)
500,000 < 18( 7.8)
) Yes 49 ( 21.3)
Smoking No 181( 78.7)
Hardly ot all 105 ( 45.7)
Alcoholic drinking 1 -2 times 89 ( 38.7)
(oer week) 3 -4 times 29 ( 12.6)
Over 5 times 7( 3.0
Total 230(100.0)
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Table 2. General eating-habit behavior

(43.9%), 1=} 1299 (56.1%) .=

B}t (Table 1).

shd B = 13hdo] 27.0%, 23hdo] 40.0%, 33hdo]

Gender

Classification Y —— N (%) x>-test
3fimes 43 (42.6) 56 (43.4) 99 (43.1)
Frequency ofmeal  2fimes 52 (51.5) 64 (49.6) 116 (50.4) 72 =0.142
once 6(59) 9(7.0) 15( 6.5)
Breakfast 54 (53.5) 73 (56.6) 127 (55.2)
Frequency of missed  Lunch 22(21.8) 32(24.8) 54(23.9) = 6518
meal Dinner 12(11.9) 19 (14.7) 31(13.5)
None 13 (12.9) 5( 3.9 18( 7.8)
No fime 59 (58.4) 76 (58.9) 135 (58.7)
, No appetite 11(109) 7( 5.4) 18( 7.8)
Riorfg;ff noteating 5 g diet 8(7.9) 16 (12.4) 24(10.4) 72 = 5.756
Hatoit 8( 7.9 17 (13.2) 25(10.9)
Others 15 (14.9) 13(10.1) 28(12.2)
Imregular meal time 39 (38.6) 56 (43.4) 95 (41.3)
Speed of eating time 25 (24.8) 13(10.1) 38 (16.5)
Problems of . 2
oG behavior Imbalanced diet 12(11.9) 20(15.5) 32(13.9) 2 =9177
Overeating 15 (14.9) 26(20.2) 41(17.8)
None 10( 9.9) 14(109) 24(10.4)
1/2 bowl 6(59 37(28.7) 43(18.7)
Size of meal 1 bowl 60 (59.4) 82 (63.6) 142 (61.7) 22 = 36.783%wx
1 1/2 bowls < 35(34.7) 10( 7.8) 45(19.6)
<10min 37 (36.6) 25(19.4) 62(27.0)
o 10— 15 min < 49 (48.5) 53 (41.1) 102 (44.3)
Speed ofealingime 15 50 min < 120119 31 (24.0) 43(18.7) 1= 20,335
20 min < 3(3.0) 20(15.5) 23(10.0)
Farnily 15 (14.9) 19 (14.7) 34(14.8)
Friend 43 (42.6) 72 (55.8) 115 (50.0)
Companion Alone 15 (14.9) 18 (14.0) 33(14.3) 72 =7676
Senior-junior 12(11.9) 5( 3.9 17( 7.4)
Loves 16 (15.8) 15(11.6) 31(13.5)
Visit 1o restaurant 60 (59.4) 67(51.9) 127 (55.2)
Delivery 9( 8.9 10( 7.8) 19( 8.3)
Type of meal Cook by myseff 28(27.7) 43(33.3) 71 (30.9) ri=2154
Others 4( 4.0) 9(7.0) 13( 5.7)

**% p < 0.001
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o) X7} 71 wol w2} 58.4%, 91A} 58.9%F LFERGEC.
71E} o) 0 2= AZolA, 37 Al AALAITTo] B o
obA], & A7) 9184 BhaL S HSISIT. AARFelA AdE el
w2} FAA 02 23k xjo] (p < 0.001) 7} LERgko ]| o
Ape] 2Abe T2 Sy v)E wiEthal siglom, WAk o
371014 gk 37N A =8] AR shtar eIt AL
Lo Ao ufe} FAIA 02 F2)8t 2jo] (p < 0.001)
ZHUERE O, 10i o 15 vTto] HExe] 749 48.5%,
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Gender

Classification N (%) st
Male Female
Over 2 fimes a day 7(6.9) 12( 9.3) 19( 8.3)
Frquency of Once a day 25 (24.8) 27 (20.9) 52 (22.6] X2 —1.953
eating out 1 - 3 fimes/week 45 (44.6) 64 (49.6) 109 (47.4)
4 - 6 times/week 24 (23.7) 26(20.2) 50 (21.7)
Meal 49 (48.5) 63 (48.8) 112 (48.7)
To be in harmony with friend 16(15.8) 26(20.2) 42(18.3)
Reason of No time 16 (15.8) 18(14.0) 34(14.8) )
eating out Supplement by nutrition 2( 2.0 0( 0.0 2( 09 = 4913
To enjoy delicious food 16 (15.8) 16 (12.4) 32(13.9)
Others 2( 2.0 6( 4.7 8( 3.9
Free coupon for one meal 17 (16.8) 27 (20.9) 44 (19.1)
Mileage 3( 3.0 7(54) 10( 4.3)
Menu discount 37 (36.6) 33 (25.6) 70(30.4)
Event of restaurant Lunch menu 40 (39.6) 60 (46.5) 100 (43.5) x? = 8.147
Season menu 1( 1.0 2 (1.6) 3( 1.3
Enter for a giveaway 2( 2.0 0( 0.0 2( 0.9
Others 1( 1.0 0( 0.0 1(0.4)
Kindliness 4( 4.0) 3(23) 7( 3.0)
Cheap price 27 (26.7) 16 (12.4) 43 (18.7)
Reason of revisit Delicious food 60 (59.4) 94 (72.9) 154 (67.0) )
intention Varous menus 4( 4.0 5(39) 9( 3.9) x =9.043
Good atmosphere 3( 3.0 7( 5.4 10( 4.3)
Others 3(30 4(3.7) 7( 3.0)
Unkindness 21 (20.8) 39 (30.2) 60 (26.1)
Price increase 21 (20.8) 18 (14.0) 39(17.0)
Changed taste 39 (38.6) 46 (35.7) 85(37.0)
Rjg;?g fc‘}’égﬂ Changed menu 0( 0.0) 2( 1) 2(09) = 5412
Changed atmosphere 2( 2.0 2( 1.6 4(1.7)
Unsanitary environment 13(12.9) 17 (13.2) 30(13.0)
Others 5(5.0) 5(3.9 10( 4.3)
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Table 4. The Ciriteria for selecting restaurant

Classification Gender tvalue
Male Female
Taste 3.92 £ 0.52 3.65 £ 0.60 3.57%*
Quantity 3.50 £ 0.73 3.40 £ 0.70 1.07
Quality 3.32 £ 0.73 3.25 £ 0.67 0.73
Service 3.43 £ 0.55 348 £ 053 -0.76
Atmosphere 3.19 £ 0.77 3.67 £ 095  -4.28%**
Nutrition 2.94 + 0.84 2,93 £ 0.70 0.10
Price 3.10 £ 0.84 3.04 £ 0.71 0.58
Sanitation 3.06 + 0.77 333 £ 097 -2.37*
Convenience 3.66 £ 0.65 3.62 £ 0.54 0.53
Time to serve 3.40 £ 0.87 3.30 £ 0.73 0.87

* p <005 **: p<0.01, *** p<0.001
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