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Abstract

The study was conducted to identify the recognition, and the preference for the traditional food provided by secondary

school food services in male and female secondary school students in certain areas of Gyeonggi-do. The summarized results

are from a survey of 300 students. Forty seven percent of the men and women had BMI indexes within the normal range.

In an investigation of satisfaction, and recognition of traditional food, ~81.3% of the total respondents stated that Korean
food developed in the context of traditional culture best defined traditional Korean food(p<0.01). In a reason of being
concerned about the traditional food, man and woman student who responded "through mass-media" was the most.

Concerning the degree of satisfaction with the traditional food provided in school food services, ~67.3% of total respondents
responded with "satisfaction", this was double the number of responses indicating "unsatisfaction". In an order of preference

of traditional Korean foods provided in school food services, noodles, dumplings, stew, and Jungol rated the highest in
preference. Seasoned vegetables, raw vegetables, radishes seasoned with soy, and salted fish were the foods with the lowest
preference ratings; the students did not prefer to those foods. Especially, soup(p<0.01), broth(p<0.05), roast(p<0.01), and
hard boiled food, and fried food(p<0.05) showed meaningful differences regarding gender preference.

Key words: traditional food, BMI, satisfaction, food service, preference

M B

& A=z7F 7ML s A Y B
l HHT01](K1m & Jung 2002) L A

Fo AEZ o= QAU ¢ ©w(Cha
g ?ﬂ%/;]%-gl FHE o|F = FHY ALFE o]

=
S8 FENE SoE ek C AARE % 24 Sol F

skal et 2HE, e A8 ol 3Tt e 71 AR

o] B1& A ZHg- W Jtk(Yoon SS 1999; Hwag & Han 2001).

e B A= Pelute BFLAE HFom
o X

alo] AlS wa glom, FA] A} SIS 7|ZE UrES

At A2 2EHE Nt 5 st F4]of gt EPJ
3 A7 S3a] YTHOh YS 2003). EF 3+ AESA B
T AN A2 el T3 AT S GUs| Y Folo

1LCorresponding author: Mi-Kyeong Choi, Dept. of Food & Nutrition, Kongju National University, Gongju 314-701, Korea.
Tel: +82-41-330-1462, Fax: +82-41-850-8903, E-mail: mkchoi67@kongju.ac.kr

- 54 -



Vol. 24, No. 1(2011)

(Shin SM 2008).

ATEE ] sk gk 4B E Sk 5
AR7) SASIA Gel 227 U ANT B3 S
A B BARES oI5t EHItHChoi T 2008; Yi BS
2007). WabA olF BAYEL 97 AESAe] 443t
Hapge AzPete AVE BEYen, S FAAHE
gelo] % - RS ol §RES s s F4 xeelol
AAEE A71E WELTHON YS 2003). 53], Haurle
obE7Iol N 7|2 §A7RE BES|2 AAH - QA
ol B3] olojAIE Avloll, 25 Fakao] 7ol
B3] vRel 02 ASmel BE FEU Y%L B
o] -2 F93}cHKim 5 2001; Kwon SY 2004; Yu HS 1999).
JeEe Hadseld Bas 9o U B HESA A
Fank opel, o tekabl 43T 5 YES TRST B2
B4ES S5 - Auste] wesob gt
7 AFLA) et AR} 7| s Bk MY
F2E A Ao DEAEY B g <14 @
713 %= 2AF dH(Lee HN 2000), 3h= A-5SA o tigt A
H 94 U M5 T FAKLee & Kim 2010) & Z& A7}
o] 2] HTtHKim MG 2006; Shin EJ 2007; Park MS 1991;
Kim EY 1999). o]g % 2| 3= HAEe249 713, H A
F Aol thgt A7F soivka itk Ty dwkA gl o
. FAlo] thgk = ZAKKIm F 2009) Fo] tiFEolql
ok §HH, FHZole UAY 713 =0 mE St FA] oA
A5S4) 9 o] gAe ol thgh A(Ahn 5 2010) 5o U3
=0, st G4 T4 97 FEAl Yo FFE e
(Cheong HS 2002; Kim 5 2005) d2 13g u] FFAY
o] uf$ F 938l AR THJung & Jeon 2005; Gang
= 2006).

et B AL FauSol §F AESA o
Ue B, IE, T FA A AlFEHE = A5
Ao tigh = 9 M54 E83 2, AR
Ae ZAFSte] EASHaL, HAWUEY e AE220) it
713 =E AL 2N T §A41E B o= A2
o] Als - IHE 9%t 7I2ARE AFsted 9+ 58

R

re

A

371 A9 3 F4 A = AdeA R 94 3 VE= 55

AT 1 F SHol 232 AEAE A5t 30057}

AT 240 AHEE AT

2. o7 LI

£ 2] AHEE ARAL A 478 722 A%
RS Hesty, AT FHo] APFES ATt 24
3 THOh YS 2003; Yoon JH 2007; Im YH 2005).

=
A At 30059 UuA B Lobu] gistel =
BRA, 7Hse] P, FA 24
A, pugel 93, Brdel 3, Ruy 49 5 9EFo

2) &t FAlO= MBTEE 52 MESA CHat 014

st FA0R ABHE B AELA et 94 24}
BEFOR AFSAY Fo, A4 ol A= B

T QLAY oot ye 2 © A7), HELE)
3, st FANN AFLAY AT F=, L FA
o BT AL Al e wEme} 1 ol g, Sk F4
FHE AT AN, AELA F S8

s AEEA 58 a2 g At =9

2R, AT HAS 5D 5 Uk 7P AN P 5

oz sk

3) B3 MESA CE J|SE AL

A AESA) BT 7| 5EE Fohrs] SYstel M @
F(Yoon JH 2008 Faste] ¥ 4 £F, 34 2 WEF,
FF AN L ABF, GF R L PAR. ToIF, 29 2
ST AR UAF. PR, FF. 22T U 4 BUF,
SHR F 3 0FL AYT 155RE BRsgon, 4 B
G 5 Liket =S Hgto] the Fold} 59, o £
obg 47, BEY 3, A9 Folsha & 27, A Folst

A
A ke 1S Rolstg

Pal
HI
HI
X
.E
ofm

3. H A2
£ A7 AFSEALS BT FYE p0.001, p<0.01, p<0.05
A A2 SPSS 160 T2 IS ALg-

=2
>
o oY
olN
o
o
fac
|o
o

) 24 SR} Aukd B4, SRR AESAo] Tt
Q141& s 2] $I5he] HIEE A (Frequencey Analysis)



56

o

AT

A ALl ot 7| BEe) BT HEUAE

A E7] 5t 7leFAE AT

St=+ ZE524]of tigt 7] &&= ZA= Cronbach's Alpha

e gl NA=E 2o,

4) SEAS Ao W g A=Al Hig TS =
QA B B0 e st B4 AN, T
= AESA] o7t 15w Ho|S Auns] 9 ¢

4% 9 20 43S ANsT

a2
5

2)

3)

ol
=

_Tl_a‘d

A o 3

371 AR AQ o - ¥ FEYES L G2 Al
= el gigt 914 f 715 = 2AF Adke ot

=
T
z

i)

1. ¢I7 CHAIRIS| HHE = XZA}

Aol gt SEA 300782 o= viFg wHeld vl
ol B g2 13 Ayt Table 1, Table 29} Zt}.
ZAF ARe] EY v g2 - BE IS0P o R
BExE BHYon AgdEIZ = 144) 142 (47.3%), 134 1149
(38.0%), 154] 33T(11.0%), 124] 998(3.0%)2] &2 1449}
13AIZ7F 717wtk 1 9 16A19}F 194)7F ZH2 1984 13ich
BMI 2= A4 AlFo] 7P Bkt 7159 Feid=
= H7tEo] HA| SEAY 833%E EkAL, AR HE=
Al A1 2107(70.0%), + - | A|F 8878(29.3%), FHA] X4
275(0.7%) o2 YEtEth REo] AfEE = oA A
F L 40~494) 237'8(79.0%), ol 2] AL 40~494] 204
8(68.0%) 0.2 YEL} 40t 7 i FES AHA|5HA T o= &
9] A-HMok EK 2007) ZAx}e} H|3t H2 5 Ustillch F
noggors B B 1£9] sy} 7P Wol 5hg
Fo] AR =4 S &+ AN ol HEY A+
(Yoon JH 2007; Oh SJ 2006) Zue} th24 et Aoz
Kol FA3] WHEE= A=A E2H X Fo] opd QI+t 9]
o] & UehA] = 5& AY B4 g2 A2 Aq4AHZ
o} ROl Adut FAF A o x| 9] A PO AHEZ 89
8(29.7%), AALZ - 71352 80H(26.7%), Tl « Au] A2 49
(16.3%), AEZ 438(14.3%), 7]E} 3998(13.0%)2] o2
Ueltow, o] 229 d-(Yoon JH 2007; Oh SJ 2006) Z
o} FARRE XS HGoh AFRA 0] T AYPHT £ H]
2 Usl=t), oA w2 A9 v At gAY A
FA7L 5 - W AGET= A] A Fof| 70.0%7F A8 wiE
ojgtal AAXItE oW e] A YPorE 7HYFHE - F2] 93
(31.0%), T - Au] A2 687 (22.7%), AHEZ] 557(18.3%),

R -

oty

#34]

FRFA

Table 1. General characteristic of the subjects

Variables Criteria N(%0)
Male 150(50.0)
Sex
Female 150(50.0)
12 years old 9( 3.0)
13 years old 114(38.0)
14 years old 142(47.3)
Age
15 years old 33(11.0)
16 years old 1( 0.3)
19 years old 1( 0.3)
Nuclear family 250(83.3)
Type of .
family Expanded family 49(16.3)
Others 1( 0.3)
City 210(70.0)
Location Eup, Myeon 88(29.3)
Daejeon metropolitan city 2( 0.7)
Table 2. Characteristics of parent
Variables Criteria Father Mother
30~39 23( 7.7) 76(25.3)
Age 40~49 237(79.0)  204(68.0)
50~59 40(13.3) 20( 6.7)
Under middle school 17( 5.7) 16( 5.3)
Education ~ High school 154(51.3)  188(62.7)
background University 109(36.3) 82(27.3)
Over postgraduate 20( 6.7) 14( 4.7)
Housewife, unemployed 93(31.0)
Factory & office worker  80(26.7) 33(11.0)
Tob Sales, service 49(16.3) 68(22.7)
Office worker 89(29.7) 55(18.3)
Professionals 43(14.3) 27( 9.0)
Others 39(13.0) 24( 8.0)
Total 300(100.0)

AL - 71%2] 337(11.0%), HEZ] 2778(9.0%), 7|} 24
(8.0%)8] =2 & o]= LY A-HCho JO 2005) Aot A}

¢

0%
2SS & 4 ek
2. 5@ BAloz HZEs 3=
1) B2 HESA e BES
A2 AT et BEE Ul

& HEZE HYT, AA oMU 69.0%7} Thrst AP

ar
=

A3 gl RO vkt o9 AHe) A& o] o}



Vol. 24, No. 1(2011)

A% A3 Table 33 Ptk AT AFLAL 92 A%
wae} @ WAAAL A aeietn $HA Sl
wvtel steigie aejer @A)

=24 2+ 5.3%, 7+ Ao EAbE

81.3%2 7F4 wrokw, <44l -
27t 7P A o8-8k
2.7 8.0%eaL Az H¢-= &g Utk A 7 Zpo] 3
% ANE BH AR ofshgo] g AFSAlolt &
2] AZESte} A HHA AL o] gkl v Wl
4G o2 Yeh ol BAFORE Fo3t Afojg B
A THp<0.01).

skt B340 s TS 7HAE Fo] A A 7t
ZARGE Aol A= “BFo|th etal §Eg o] 36.7%=
71 BT, theo R “okzk A Utk 35.7%, “A ol BA
o] GItF” 16.0%, “Aa FAilo] Gty 6.3%, “of->- Al dof”
53%9] o2 Uttt 2eu & - ¥ BE g 534
of sl vlwA TS 7R Qe AR UEaL, d%d
2 ZARSF AF(Kim JS 2008; Lee BS 2008)2} &2y 3} 1.9]
RIS YO E ZARRE A(Yoon JH 2007) A= =
A2 gt A =E BEolttzZ /M) B $HE Y
Efjo] IS 7HA AL Q= SHAo] #Alo] §le SR W
o] ZAtElo] B AT Azte}l YA|Ehect

g AE2Ale] TS A | A7)l ds) got & 2
I, mjAntolE 3l 48.7%, 7HY oA (R)FEES F3
29.0%, &1 AT I 78S 5 123%, AEAXHS B
3 10.0%9] {£o 2 iAot g S IS A =Holoke
SOl 7 wol eyt dgEE 2ARE AHKim IS

371 A9 3 F4 A = AdeA R 94 3 VE= 57

2008)o) A= TAHE BA 49%= B A Avkel A}
3 BEE BYuh 1 theo R S-S B4t 25.8%
2 2AMEO] & dFtolA vehd 7MY ngik= Aol S UE
Wl Sea 19| shRRE o= 3k A(Yoon JH
2007), S-S o2 gk A-(Park NY 2009), Z53HY
S Ao 2 §F AFH(Gang MS 2005; Lee MY 2002)]| A &= i
23S F8 BaS 2 "= SHel 7HE = A e
A+ At dASHRATE SHAIRE st F4] FEARE A
2 g A3L(Shin EJ 2007; Jeong JA 2004)0] 4] stnwg L

lo rf |

e Folol BAS 2 Hcs Sl 1 wol Ut
2 AT Zst Aol§ Hol7|= Sk ol FPAE] 4
FAYSE AT o] St W} AF AH 5
2 B3 WESAL WA B Ao maln

g A2 AH AIZIE got & 2x, A AR
64.7%7} WA gty SEE) 7MY =2 BlEE e, A
HH2 ZARSE A34(Kim JS 2008; Lee BS 2008)9t 312
Ao 2 g JF(Park HR 2009)o A% 51.9%7F HE o =
2 A3gts 40 & A Aot fARE 25 vEd
ok olggt AR £ of tfRE TS T AeaAlolw
St gof| o] §E= ST S4 0= Qs Jle AL
2 Aedch

St FAOA T e hes BAEE got & 2
I, AAH R “THE U2t 44.7%, “EEo|t” 32.3%,
“RpgE V2T 11.0%, “A Q) U A] etk e} “uf9- 2k
2 6.0%] «o 2 7HE Y2th= SE0] M =2 vl

Table 3. The degree of satisfaction and cognition of Korean traditional food N(%)
Sex
Contents Questions Total
Male Female
Korean cuisine developed with Korean traditional culture  110( 73.3)  134( 89.3)  244( 81.3)
Splendid cuisine in Royal family 11( 7.3) 5 3.3) 16( 5.3)
Do you think what Korean Most often available food at present 11( 7.3) 5( 3.3) 16( 5.3)
traditional food is Indigenous cuisine in local 18( 12.0) 6( 4.0) 24( 8.0)
Total 150(100.0)  150(100.0)  300(100.0)
2 =12.861(0.005)**

Very concerned 9( 6.0) 7( 4.7) 16( 5.3)
Slightly concerned 57( 38.0) 50( 33.3)  107( 35.7)
Normal 51( 34.0) 59( 39.3)  110( 36.7)

Have you ever had any concern
. Not almost concerned 20( 13.3) 28( 18.7) 48( 16.0)

about Korean traditional food

Not concerned at all 13( 8.7) 6( 4.0 19( 6.3)
Total 150(100.0)  150(100.0)  300(100.0)

7 7=5.202(0.267)
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Table 3. Continued
Sex
Contents Questions Total
Male Female
School curriculum and education 23( 15.3) 14( 9.3) 37( 12.3)
Parents at home 48( 32.0) 39( 26.0) 87( 29.0)
By what motive are you Specialized book(cooking book) 13( 87)  17(113)  30( 10.0)
interested in Korean ) )
traditional food Mass media(TV, magazine, newspaper) 66( 44.0) 80( 53.3)  146( 48.7)
Total 150(100.0)  150(100.0)  300(100.0)
2 7=4.996(0.172)
In normal day 33( 22.0) 26( 17.3) 59( 19.7)
At festival day 90( 60.0)  104( 69.3)  194( 64.7)
When have you often taken At anniversary day(birthday, 60th birthday anniversary) 6( 4.0 6( 4.0 12( 4.0
Korean traditional food At religious service day 21( 14.0) 14( 9.3) 35( 11.7)
Total 150(100.0)  150(100.0)  300(100.0)
7 ’=3.241(0.356)
Rarely served 12( 8.0 6( 4.0 18( 6.0)
Occasionally served 55( 36.7) 79( 52.7)  134( 44.7)
Do you think how often the Normal 48( 32.0) 49( 32.7) 97( 32.3)
Korean traditional food is served Often served 24( 16.0) 9( 6.0) 33( 11.0)
in school food service Daily served 1( 7.3) 47 18 6.0)
Total 150(100.0)  150(100.0)  300(100.0)
2 =14.016(0.007)**
Satisfied 108( 72.0) 94( 62.7)  202( 67.3)
Are you satisfied with Korean i ieq 4(280)  56(373)  98( 32.7)
traditional food in school food
. Total 150(100.0)  150(100.0)  300(100.0)
service
% 7=2.970(0.085)
It is tasty SI(47.2)  42( 447)  93( 46.0)
It is helpful for health 29( 26.9) 15( 16.0) 44( 21.8)
What is the biggest reason of It is the food I eat often 13( 12.0) 15( 16.0) 28( 13.9)
satisfaction It is thought that it is our traditional food 15( 13.9) 22( 23.4) 37( 18.3)
Total 108(100.0) 94(100.0)  202(100.0)
%’=5.851(0.119)
It is not tasty 13( 31.0) 28( 50.0) 41( 41.8)
It is the food I eat ordinarily 7( 16.7) 10( 17.9) 17( 17.3)
It is tasteless due to unfamiliarity 11( 26.2) 11( 19.6) 22( 22.4)
What is the biggest reason .
. . I like western food 5( 11.9) 2( 3.6) 7 7.1)
of unsatisfaction
It is not hygienic and nutritious 6( 14.3) 5( 8.9) 11( 11.2)
Total 42(100.0) 56(100.0) 93(100.0)

2 =5.506(0.239)

Significantly different between male and female at **p<0.01.
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Table 4. An improvement in school food service of Korean traditional food N(%)
Contents Questions Sex Total
Male Female
Improvement in taste and nutrition 95( 63.3) 77( 51.3)  172( 57.3)
What improvement needs  Diversity in shape and color 16( 10.7) 14( 9.3) 30( 10.0)
in Korean traditional food Diversification in cooking method 15( 10.0) 22( 14.7) 37( 12.3)
served from school food 1In an aspect of sanitation 24( 16.0) 37( 24.7) 61( 20.3)
service Total 150(100.0)  150(100.0)  300(100.0)

%7=6.112(0.106)

Encourage a day of food service by determining the designated day

. . 43( 28.7) 77( 51.3)  120( 40.0)

In what points does the for eating traditional food
school strive to reduce Strive to develop the applied cuisine by recipe in harmony with preference  46( 30.7) 26( 17.3) 72( 24.0)
the leftover of Korean Often conduct an education of nutrition about traditional food 21( 14.0) 8( 5.3) 29( 9.7)
traditional food served More often serve traditional food to be accustomed with taste 40( 26.7) 39( 26.0) 79( 26.3)
from school food service Total 150(100.0)  150(100.0)  300(100.0)

2 7=21.029(0.000)***
It is thought it needs 82( 54.7) 71( 47.3)  153( 51.0)
Do you feel it needs an It is thought it does not need 23( 15.3) 35( 23.3) 58( 19.3)
education for Korean Not concerned at all 45( 30.0) 44( 29.3) 89( 29.7)
traditional food Total 150(100.0)  150(100.0)  300(100.0)
27=3.285(0.194)
Education with direct practice(making traditional food) 94( 62.7)  120( 80.0)  214( 71.3)
What subjects and methods ~Education with mass-media(representative food in local) 32( 21.3) 17( 11.3) 49( 16.3)
will be effective if the  Specialized education with textbooks 6( 4.0) 2( 13) 8( 2.7)
education about Korean  Message paper to home and school web site 18( 12.0) 11( 7.3) 29( 9.7
traditional food at school Total 150(100.0)  150(100.0)  300(100.0)
2 =11.440(0.010)*

School food service 68( 45.3) 55( 36.7)  123( 41.0)
What is the most effective Make it at home 31( 20.7) 34( 22.7) 65( 21.7)
way to increase the Eat it out 8( 5.3) 17( 11.3) 25( 8.3)
number of intake of Cultural festival related to traditional food(exhibition, event) 43( 28.7) 44( 29.3) 87( 29.0)
Korean traditional food Total 150(100.0)  150(100.0)  300(100.0)

2 *=4.764(0.190)

Significantly different between male and female at *p<0.05. Significantly different between male and female at ***p<0.001.
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2 GTHp<0.05).
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Table 5. The preference for Korean traditional food between gender (MeantS.D.)
Gender
Item t-test(p)
Male Female
3.88+0.91 3.68+0.99
Bap, Juk(Japgokbap, Ogokbap, Kongbap, Patjuk, Samgyejuk) 1.815(0.071)
3.7840.95
o 4.32+0.89 4.16+0.95
Guksu, Mandu(Sujebi, Kalguksu, Konguksu, Manduguk) 1.501(0.134)
4.2440.92
) ) ) 4.15+0.93 3.8240.98
Guk(Soegogiguk, Miyeokguk, Doenjangguk, Kongnamulguk) 3980095 3.013(0.003)**
B L L . 4.30+0.91 4.21+0.90
Jjigae, Jeongol(Kimchijjigae, Doenjangjjigae, Sundubujjigae, Beoseotjeongol) 4951090 0.884(0.377)
Tang(S Seall Vekgacjang) 4.43+0.87 4214096 2064(0.040)"
ang(Samgyetang, Seolleongtang, Yukgaejan . X
g gyetang gtang gaejang 4324091
) B ) ) 3.23+1.17 2.99+1.18
Namul, Saengchae(Kongnamulmuchim, Musaengchae, Dorajisaengchae, Sigumchinamul) 112,08 1.755(0.080)
) o ) o 4.26+0.97 3.95+0.96
Gui(Galbigui, Saengseongui, Deodeokgui, Gimgui) 2.799(0.005)**
4.10+0.96
. o . o 3.95+1.03 3.68+1.03
Jorim, Bokkeum(Dubujorim, Mulchibokkeum, Jangjorim) 3812103 2.294(0.022)*
. . . o . 3.88+1.10 3.841.06
Jeon(Dongtaejeon, Wangajeon, Nokdujeon, Kimchijeon, Pajeon) 0.32(0.749)
3.86+1.08
o o o o o 3.84+1.10 3.74+0.95
Kimchie(Baecgukimchi, Yeolmukimchi, Dongchimi, Chonggakkimchi) 37941.00 0.839(0.402)
S o 3.2541.22 3.26+1.14
Jangajji(Oiji, Kkaesipjangajji, Mujangajji, Maesiljangajji) 3954118 —0.097(0.923)
25+].
. . , . . 3.84+1.00 3.66£1.05
Jang(Gochujang, Deonjang, Ganjang, Cheonggukjang, Ssamjang) 3754102 1.572(0.117)
. . Lo . . 3.41+1.30 3.19+£1.27
Jeotgal(Ojingeojeot, Eoriguljeot, Saeujeot, Jogaejeot) 1.477(0.141)
3.30+1.28
. . i 4.20+1.03 4.30+0.93
Tteok, Hangwa(Injeolmi, Songpyeon, Jeongpyeon, Gangjeong, Yoogwa) 4752098 —0.937(0.350)
. . ) . 4.26+1.07 4.04+1.17
Eumcheong(Sikhye, Sujeonggwa, Omijacha, Maesilcha) 4150112 1.745(0.082)

Significantly different between male and female at *p<(0.05. Significantly different between male and female at **p<0.01.
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