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Survey of Elementary School Students and Their Mothers Awareness and
Infake Patterns of Kimchi in Changwon

Ah -Ra Cho - Ok - Ju Kang' - Hyo - Sook Cheong
Dept. of Food & Nutritional Sciences, Kyungnam University, Masan 631-701, Korea

ABSTRACT

This study aimed to examine consumers’ interest, preference, and consumption frequency of Kimchi in ele-
mentary school students in the fifth grade and their mothers living in Changwon city. In a comparison of eat-
ing habits, students exhibited better eating habits than their mothers (P<0.01). Though the mothers’ levels,
were higher than those of the students in the category of ‘eat foods with a bit of salt usually’, the students’
levels were higher in the rest of the eating habit categories. The categories of ‘like Kimchi’, ‘spicy taste’,
and ‘appropriately spicy taste’ got high levels. Among several kinds of Kimchi, both students and mothers
preferred ‘cabbage Kimchi’ the most. Among various Kimchi foods, preferences for ‘Kimchi pancake’, ‘fried
rice with Kimchi’, and ‘tuna Kimchi soup’, were highest in that order. The preferences differed between stu-
dents and mothers in each category; mothers’ preferences were significantly higher than those of students.
However, in the rest of categories, except ‘boiled kimchi and fish’ and ‘Kimchi and stir-fried spicy pork’,
students’ preferences were higher than mothers’ ones. Compared to their preferences, students’ consumption
frequencies were significantly higher than mothers’ ones (P<0.01). There were positive correlations among
students’ eating habits, awareness of Kimchi, consumption frequency, and preference. For mothers, there were
positive correlations not only between eating habits and awareness, but also between awareness and
preference.
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Table 1, General characteristics,

Variables N (%)
Large family 29 (9.7
Family type Nuclear family 262 ( 87.3)
Others 9( 3.0
3= 35 (11.7)
Number of family 4 193 ( 64.3)
5= 72 ( 24.0)
30~39 132 ( 44.0)
Age of mothers 40~49 166 ( 55.3)
50=< 2( 07
Mother's occupation Have 176 (588)
Have not 124 ( 41.3)
House 47 (15.7)
Residence Apartment 232 ( 773)
Townhouse 13 ( 43)
Others 8 ( 27)
Total 300 (100.0)
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Table 2, Eating habits of students and mothers,

Item Students Mothers Total t value
Eat a variety of foods 3.8+0.9" 3.7+0.9 3.8+0.9 1711
Eat meals three times a day regularly 4.0£1.0 3.9+0.9 4.0£1.0 1.471
Eat foods with a bit of salt 2.8+1.0 3.3+0.8 3.1£0.9 —T1217%%*
Eat breakfast every day 4.1£1.2 4.1£1.0 4.1+£1.1 0.326
Eat meat, fish, bean, and tofu more than once a day 3.9£1.0 3.7£1.0 3.8+1.1 2.763**
Eat fruits everyday 4.0+1.0 3.6+1.0 3.8+1.0 4.487**
Eat milk and yogurt everyday 42+1.0 3.8+1.1 4.0£1.1 3.922%%x
Eat side dishes such as vegetable, algae, or mushrooms in each meal 3.8£1.0 3.5¢1.0 3.7+1.0 3.927%**
Total 3.8+0.6 3.7+0.6 3.8+0.6 2.694%*

" Mean+SD. The total score (5 point) is calculated a multiple of each question score (1: very bad, ~5: very good)
#*p <0.01, ***P <0.001

Table 3, Students' and mothers' awareness of Kimchi,

Item Students Mothers Total t value
Kimehi s superior in nutrition 4.6+0.6" 4.0£0.6 4.5+0.6 44135
Kimchi is good for your health 4.6+0.7 4.4+0.6 4.5+0.6 3.583%**
Kimehi is a traditional food in Korea 4.8+0.5 4.6£0.5 4.7+0.5 4.022%**
We should keep the tradition of Kimchi 4.7£0.6 4.7£0.5 4.7£0.6 1.244
We have to develop Kimchi as a global food 4.5+0.9 4.6+0.5 4.5+0.7 —2.130%
We have to diversify Kimchi toward modernization 4.0£1.1 4.4+0.7 42+1.0 —4.951%**

Kimchi is by degrees losing its position because of

cating out and fast food 3.1%1.3 3.1%1.1 3.1+1.2 —0.777
Kimchi is an easy to make food 2.9£1.2 2.7+0.9 2.9+1.1 1.894
People seek and eat Kimchi habitually 4.1£1.0 4.2+0.8 4.1£1.0 —1.111
Kimchi is a safe food to eat 4.4+0.9 4.3+0.8 4.3+0.8 1.697
People have to eat Kimchi necessarily 3.9+1.1 4.3+0.7 4.1£1.0 —5.373%**
Total 4.140.5 42+0.4 4.1+0.5 —0.625

" Mean+SD. The total score (5 point) is calculated a multiple of each question score (1: very bad, ~35: very good)
*P <0.05, ***P <0.001
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Table 4, Students' and mothers' preference for Kimchi and Kimchi food.
N (%)
Category Items Students Mothers Total %* value
Dislike 17 (15.7) 0 (0.0 17 ( 29)
Preference for Kimchi Usually 9 (16.3) 2 (11.2) 1 (139 21.067***
Like 234 (78.0) 253 (88.8) 487 ( 83.2)
Sweet 5 (117 8 (298 43 (74
Spicy 183 (61.0) 91 (31.9) 274 (1 46.8)
Taste of Kimchi which like the most Light taste 2 (17.3) 118 (41.4) 170 ( 29.1) 118.599%**
Acidity 4 (47 6 (23.2) 80 ( 13.7)
Salty 16 ( 5.3) 2(07 18 (3.1
No hot taste 10 ( 3.3) 13 ( 4.6) 23 (39
Slightly hot taste 113 (37.7) 132 (46.3) 245 ( 41.9)
Degree of hotness you prefer 25.616%**
Medium hot taste 135 (45.0) 133 (46.7) 268 (45.8)
Very hot taste 2 (14.0) 7(24) 49 ( 84)
Not salty 0 (13.3) 3 (32.6) 133 (122.7)
Favorite salty taste of Kimchi Slightly salty 143 (47.7) 125 (839) 268 (458) 35.738***
Medium salty 0 (36.7) 66 (23.1) 176 ( 30.1)
Very salty 7 (23) 1(04) 8 ( 14
Newly made Kimchi 60 (20.0) 45 (15.8) 105 ( 17.9)
Favorite maturity Medium mature Kimchi 202 (67.3) 43 (15.1) 245 ( 41.9) 193.698***
Very mature Kimchi 38 (12.7) 197 (69.1) 235 (1 40.2)
Little 9 (63) 6 (21 25 ( 43)
Amount of sauce which you prefer Medium 225 (75.0) 252 (88.4) 477 ( 81.5) 10.797**
Large 6 (18.7) 7 (9.5) 3 (14.2)
White part of a stem 9 (26.3) 2 (18.3) 131 ( 224)
Mid-part of the stem and leaf 66 (22.0) 109 (38.2) 175 ( 29.9)
Favorite part of Kimchi 18.571%**
Green parts under the leaf 41 (13.7) 4 (1 8.4) 5 (11.1)
All parts of the leaf 114 (38.0) 100 (35.1) 214 ( 36.6)
Total 300 (51.3) 85 (48.7) 585 (100.0)

#*P<0.01, ***P<0.001
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Figure 1, Student’s and the mother’s preference for various
types of Kimchi, ***P<0.001,
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Figure 2, Student’s and the mother’s preference for various
types of Kimchi food, **P<0.01, ***P<0.001.
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Table 5, Students' and mothers' intake frequency of Kimchi and Kimchi food,

2590 oA
NOIA 7} T1.0% =

Variables Students Mothers Total t value
Cabbagekimchi 7.3£2.1 7.9£1.3 7.6£1.8 —3.750%**
Kkakdugi 4.1£2.2 3.4£1.8 3.7+2.1 3.990%**
Chonggakkimchi 3.5£2.3 3.0£1.9 3.242.1 2.847%*
Types of Kimchi Yeolmukimchi 4.0+2.6 3.6£2.1 3.8€24 1.820
Baekkimchi 3.3£23 2.0+1.4 2.7£2.0 7.699%**
Green perilla leaf Kimchi 3.542.5 3.1+1.8 3.3+22 2.104*
Subtotal 4.2+1.7 3.8+1.1 4.0£1.5 3.469%*
Fried rice with Kimchi 3.9+1.7 3.2+1.2 3.6£1.6 6.311%**
Tuna Kimchi soup 4.0+1.9 3.2£1.2 3.6£1.7 5.652%**
Kimchi mandu 2.8£1.8 1.8£1.0 2315 7.825%**
Kimchi fish jorim 2.7£1.8 24+1.1 2.5£1.5 2314*
Kimchi pancake 3.4+1.8 2.3+1.0 2.9+1.6 8.732%**
Kimchi sugebi 2.2+1.6 1.4£0.8 1.8£1.3 7.221%%%
Kimchi food Kimchi bean sprout soup 2.6£1.7 2.2+1.1 24£1.5 3.160%*
Boudaechigae 2.9+1.7 1.8+1.2 2.4+1.6 7.995%**
Kimchi spaghetti 1.8£1.4 1.3+0.8 1.5+1.2 5.398%**
Kimchi guksu 23£1.5 1.9+1.0 2113 3.687%%*
Kimchi jumukbap 2.6+1.8 1.6+£0.9 2.1%15 7.847%%*
Fried Kimchi with pork 24+1.8 24+1.2 24+15 0.165
Subtotal 2.8+1.2 2.1+0.7 2.5+1.0 7.760%**
Total 3.241.1 2.6+0.7 3.0+1.0 6.513%**

*P <0.05, **P<0.01, ***P <0.001

1 point: eat less than one time per month or don't eat
2 point: eat one time per month

3 point: eat two or three times per month

4 point: eat one or two times a week

5 point: eat three or four times a week

6 point: eat five or six times a week

7 point eat one time in a day

8 point: eat two times in a day

9 point: eat three time in a day
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Table 6. The amount of Kimchi eating at school meals and at
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Reasons to eat Eating with friends 15 ( 5.0 Ik Students 0.282%%* 0.163*
ntake
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reierence
Less spicy 31 (10.3) Mothers 0.074 0.232%%*  0.110
Total 300 (100.0) *P <0.05, **P <0.01, ***P <0.001

Table 8. Impact of Kimchi and Kimchi food preferences on the intake,

Dependent variable Items Independent variable B SE 8 t R’ F value
Constant 14.277 17.723 0.806
Students T f Kimchi and 0.134 6.788*
) ypes of Kimchi an N
The intake of Kimchi food preferences 0.702 0.270 0.366 2.605
types of Kimchi
and Kimchi food Constant 33.518 6.370 5.262%%*
Mothers imchi 0.023 4.616*
Types of Kimehi and 0219 0.102 0.151 2,148

Kimchi food preferences

*P <0.05, ***P <0.001
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