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Household’s main activities for decreasing food wastes
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Abstract : This study conducted an internet survey to explore consumers' behaviors for reducing food wastes and to examine
factors affecting their actions. Consumer survey demonstrates that food preparers at home purchase foods two or three
times a week on average and most of food wastes are generated in the process of cooking preparation. Results show
that consumers who purchase foods at supermarket reduce food wastes by frequently buying a small amount of foods
and checking the expiration date. Consumers with higher income diminish food wastes by purchasing appropriate amount
of foods. Interestingly, if husband and wife work together for a living, they are more active for decreasing food wastes

compared to a single worker.
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Table 1. Socioeconomic and demographic profiles of sample.

Characteristic Sample(person) Weight(%)

20-30 24 9.3

30-40 56 21.9

age(years) 40-50 65 25.4
50-60 69 27.0

60-70 42 16.4

less than middle school 34 13.3

education high school 113 44.1
more than college 109 42.6

less than 1.0 million won 10 39

1.0-1.99 million won 30 11.7

. 2.0-2.99 million won 48 18.8
feome 3.0-3.99 million won 65 254
400-499 million won 48 18.7

more than 5.0 million won 55 21.5

apartment 148 57.8

housing house 41 16.0
townhouse 67 26.2

. yes 98 383

dual income

no 158 61.7
total 256 100.0

N

FUA9| MBS T Ao eheh, SR 77

YA 252 300~3997H0] 25.4%, 5009 o] 40| o) 250
21,5%% £AHE|ITHTable 1), =W FAAFS] HBAtaS
2037+ (Korea Employment Information Service 2010)
of vl Ath2| ez IS5 ke HRREC] A2
Zolsisint, Artolde] SHARE0] oftE| ASshe Bt
Solg a4 gt Ao Ukt

SRR A ES BTN U

O 2 2AL EUeH44.9%). AARH2T.3%) 3} 1 F

ermarket

A
kil

department
1.5(4)
9| Ak Hubl(23.4%)0] FE ol3low, Wekd el v Fig. 1. Places of purchasing foods (vegetables).
& % H3kTh(1.6%) (Fig. 1).
S0 Al oJARS AlEZ-L 15:20]| 2~33](52.4%) Table 2. Purchase frequency of foods.
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unit:%(person)

20or3times a week — 16.0(41)
1time a week _17-5f45]
2 or 3 times 3 manth _31-5f31]
1time a month _24-3[52]
etc. _10.5[2?]

a 5 10 15 20 25 30 35

Fig. 2. Frequency of eating out.

unit: %(persons) 48.0(123)
500

400
29.7(76)

300
18.0(46)

200
3.9(10
100 0.4(1) (10)

0.0

not at all not usually
interested interested

interested very
interested

Fig. 3. An interest in food wastes.
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Table 3. Reasons to discard foods (vegetables) in household.

unit:%(persons)

54.3%(139)
60.0
50.0
400
75.8%(66)
30.0 19.9%(51)
200
10.0
00 ¥ T T —
usually thorough very thorough

Fig. 4. Attitude toward separate collection of food wastes.
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Characteristic Response (person) Weight (%)
trim before storage, after purchase 76 29.7
corruption and deterioration in the middle of storage 59 23.1
trim in the process of cooking preparation 92 359
food waste after meal 19 7.4
discard without serving food at table by cooking too much or mistakenly 10 39
total 256 100.0
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Table 4. Descriptive statistics and description of the variables

Variables Description Mean Std. Dev.
supermkt 1= if a place to buy foods is a supermarket, 0 otherwise 0.234 0.424
freqwastea) frequency generating food waste 2.392 1.198
recyclingb) implementation for a separate collection of food waste 4.058 0.674
concerns® interest level about food waste 3.792 0.792
effort” household's effort level to diminish food waste 3.878 0.790
twoinc 1 if dual income, 0 otherwise 0.382 0.487
age respondent’s age 3.191 1.220
edu respondent’s education level 4.265 0.898
inc respondent’s income level 4.078 1.434

1) is measured by 4 categories which are everyday, 5 or 6 times a week, 3 or 4 times a week, 1 or 2 times a week.
2)”9 are assessed on S-point Likert scales.

Table 5. Results of an empirical model for decreasing food wastes

Relative odds

frequently purchasing a small purchasing appropriate amount of checking the expiration date
Variables amount of foods foods vs
Vs VS cookin, a' ropriate

cooking appropriate cooking appropriate £ approp

amount of foods

amount of foods amount of foods

supermkt 3.701(2.033)** 1.693(0.901) 3.253(1.817)**
freqwaste 1.019(0.187) 0.725(0.119)* 0.789(0.146)
recycling 0.303(0.131)*** 0.636(0.229) 1.028(0.415)
concerns 1.527(0.669) 0.936(0.339) 0.894(0.360)
effort 1.054(0.397) 0.898(0.296) 0.940(0.348)
twoinc 0.238(0.117)*** 0.431(0.177)** 0.421(0.196)*
age 0.972(0.226) 0.932(0.191) 0.815(0.190)
edu 1.130(0.337) 1.397(0.384) 1.313(0.405)
inc 1.186(0.198) 1.276(0.187)* 1.183(0.194)

D () means standard error.
2 * ) Rk k** ndicate estimated coefficient is significant at 0.10, 0.05, and 0.01 level, respectively; Log-Likelihood Function: -285.758;
LR Chi-Square(x*): 48.66; Pseudo R2; 0.0785

Q3 WFY| AES A FYT 4 S Aolth ==y
A 287 EYeAE A ok aHAET £ A= ERETE =AY RE g A SAE
7} BARYVE sk A5, AFY AES ke AR 29471 A5 S8l AT AES sk Al e
o}, B 4% oo 2ok ton Al Ad7|E of B A= 2EsHA| Sa 7HsAol A Ukt
=0l Aor FAESI BE4AE AF240% Yok A= 287 vWiE WIETt 2 Ve BRoVdeR &
AHIREE FAE 2715 AgEsto] 24)7] S AE 2EfslA] o= Ao] wie- Fastthal AYzsiar ol
HaA7)aL, olibsteta-el me7ks e SU o2 2 = AIS E HHE, A50] w2 aHAES Fagh vt
AN BTE A 5 e AAEHL Al AR A TR AES sl 54 287] el 7]ofskar 9l
ok, vl Yol Al AIA] EGlRol, AaRAF 2 Sk
1) shlo] Wapel 50| ATl of L5 gelsty] $lsto] ] AlZO T10l5le AO ZATES] AIZO S
CEBANS HASH A, % Wk 4 mgAd goz V| HES %L‘jf)}”_ e Fel AES ok A
Ut of vlg], 4573k Sl BN LA 2AY71E £Y



Han, Jae-Hwan / Household’s Main Activities for Decreasing Food Wastes

FE5jolo} o 7R A WYL 257 Ak, olefat
B AAL R T S48 2d)) g AR Heks
o

B A0 B 4 qlnh, o] BRE 4E 9 4| 45
ki W zejstol SA412

7] 3ol wRaha 9leS
K] uls) A Ao A :
2o 4% AR F0] 7K Aol Eat o] HFe)

AN 2
B
12
=2
_>|"'_, N
X

1
o

o
o

ol
=D
N

=

AHIRES AR ABRB WS S4E 2]
72 BAkE QB 98-S FUR 4 i, TAES
o ASY 4 FYOR S4B 2] Fape] Z)ofdiet
57} ghel 49, AT MAl] U 919 A4 A
she 9l BhEA Bas Haud xejshe Ao2 1
=3 AR Yol 2 BAIYS sk ek, ol=iE ghy
o] TP A0 2 71| AARFS F selela 24
5 Fujsts Jo® BuEr

vl Bate] chish, AR W FOE Tl &
A2 2A7h e Qe SAE Ad7] HeE 9t
%7

]

g1 o) o AFFSE AAA L aed
Ag 2d7] Felg asha gk, 7HNE &

2afl7] e Zol7] 913 AsH BE olol YL vl
At 201S Ak, 7Pe) AR 15 2
~38] AFS T, 2eRuTRoN &4
7 7V gl

ol ofsh uH

jinss
ol
4
[¥
i)
N

7

oZ
rlr
pas
o
i
i
uj
0
o
&
tu
pou)
e
)
i)

T
- 1

o}

o ulg rl
g 1>
rch; il
b 1E
oo =z &
gﬂi N
oy r o3
o o B
NI )
—_ OE-' ofi
°§ - _ll-Eri ISy
— 2 Tof =2
@ o i o
uE 0\1 ~
— o o ot ﬂ-‘H
>, o tlo o
—lO ﬂ.\'llj HII —@ ‘H
R
32
_g ol
B>

x r
KT
~

N

>.,

[

(o}
%

o
r>~

Y AH(Han 5, 1996; Jang 5, 1997; Park™} Shin,
2006a; Park¥} Shin, 2006b)oj|A] A=
2)7] 7R = 54 gl me- E7] dZol == &4
o] & Adstal A oR Fol= Weto] RAYE ofof
gt 3h, A7Este Xl o g SelntEL} WSl ol
A AlE et Ao R o]Fojx|aL i, e
U A Aldol A Troluh Zat 22 SR FhfEar
o] A= 287] STl & o] Hil Qe v
olof] gt tiHo] Fasit,

2e719] a4 &85 o At 4
o, A 2d)7] e Ale 9
gd715 £k etk Baidole =
FAEo] YA, Aol ZEAS] E
St ook, ARt ZF AMYAAHA =
op7|H= AR B[S £oli g
AE A Sk kS mAEjof gitt
AR Aol M= SAE 248|7] AejH]E-5 viEwol
o] T AHA = AL qlof HijEAe] AP &
sk AA7F glot, 1 u = vjEwtol| B8t
Woh= viEFHEAE Aetelar 474 o=

= (o) =
%ol A=

T:
rir
lo
1>

ol o
o
%0 MH

=)
|o

O
mlo
i
il
[*

o
S

Ly ci=)

0 Mo ob 0 Kodlo ox
I Mol x2
) o
N =2 2
g S

rr
D)
e
Io

3

|

N =9 (o

& o
i

i

2
il

tlo Ho

4z

CNU Journal of Agricultural Science 39(2), 2012, 6 305



IS / PP SAZ 23] YYS AU 201K SHY Y 2012

FA 59U 5 AR AHAS vk et ok
M) st AT S SAE Ad7] HiE
TRsAo] AN, SA% 2717} So] HAHS G2

mjReks AR QIAskal §lth(Jang -5, 1997 Hyeon,
2008). ®HHol|, o9 S4lE 287 Ee2lrol it 4]

AZezo n|Eat Ao Uepdeh o]‘_—_ zqiuuj}o] EWY
gmﬁr kATl

=
©

f

O

)

Y

o

o

oft

o

ox,

o

=

L

lo &
ut —L‘
u

)
_;
51
2

KU 20 rr ox oY mo 4
> W“’-
rr
o do o
i
oo "
e li
Biz
Mo
:>é
i
Hd
5
o

)

1
o ‘%‘:
)
g o 2
2\
o <
18 3o
m
AL o
ot o
L 1o
Mo
(ST
oy E
ox o
By
(B fo

M

— ﬂﬁw
}ot
i
)
i)
e
e
fo
<

7< o A
ot 7P<4<>1W =4 &Eﬂﬂ% ExdEE
L AHR} AARTE A <
o guighs S4B

Han JS, Hong SO, Kim JS, Lee JL, Huh SM. 1996. The effect
of dietary awareness and dietary habits on the reduction
and recycling of food waste products. Journal of the East
Asian of Dietary Life 6: 381-391. [in Korean]

Hyeon MJ. 2008. Food waste generated from food service
operation in middle school in bucheon, kyeonggi province.
Thesis, Korea National University of Education. [in
Korean]

Jang W, Kim MG, Kang CM, Park YS. 1997. Analysis of
citizen’s attitude to the foodwaste(Il). Journal of Korea
Organic Resource Recycling Association 5: 53-61. [in
Korean]

Jun MJ, Min HS. 2000. A study on effective methods for
reducing leftovers in the food service business and industry.
Korean Journal of Community Nutrition 5:92-99.

Jung YH, Lee KS. 2001. A study on collection system of food
waste and its improvement. Journal of Korea Organic Resource
Recycling Association 9: 170-174. [in Korean]

Jung YK, Lee KH, Choi EH, Kang MS, Kim YK, Huh KS, Lee
SY, Park SJ. 2007. A Study on Economic Value Evaluation
of Food Resources Discarded to Food Waste. Sudokwon
landfill site management corp. [in Korean]

Kang H, Kim JW, Huh HW, Han SH. 1998. Generation of food
waste from different sources and its composting measures

306 =OSIAT MI39H 25, 2012, 6

at the apartment complex. Journal of Korea Organic Resource
Recycling Association 6: 53-66. [in Korean]

Kim EH. 2008. Effects of nutritional education on the reduction
of food waste: focused in kyonngi area elementary school
student. Thesis, Kyonngi University. [in Korean]

Kim HY, Kim CM, Ko SH. 1997. A study on the actual
condition for portion control of meal served by food service
operation. Korean Journal of Dietary Culture 12: 79-86. [in
Korean]

Kim SH. 1999. A study on the management of food waste in
elementary school foodservices. Journal of Korean Society
Food Science Nutrition 28: 747-754. [in Korean]

Kim SH, Lyn ES. 2002. A study on the perception and attitude
towards food waste reduction by the elementary school
pupils. Journal of Korean Society Food Science Nutrition
31: 1155-1162. [in Korean]

Kim TD. 1999. A survey of solid wastes in andong city. Study
of Andong Development 10: 71-88. [in Korean]

Korea Employment Information Service. 2010. 2009 Occupational
Employment Statistics. [in Korean]

Lee JI, Im DS. 2003. Benefit-cost analysis based on food waste
recycling system. Journal of Korea Organic Resource Recycling
Association 11: 46-52. [in Korean]

Lee MH, Park JS, Kim JO. 1999. Regional optimization of food
waste management: Focused on three cities in kyungnam
province. Journal of Korea Organic Resource Recycling
Association 6: 53-59. [in Korean]

Ministry of Environment, Korea Environmental Corporation. 2009.
2008 National Waste Generation and Disposal Statistics.
[in Korean]

Ministry of Environment, Ministry of Food, Agriculture,
Forestry and Fisheries, Ministry of Health and Welfare.
2009. Comprehensive Measure for Decreasing Food Waste.
[in Korean]

Nam GW, Son TI. 1994. A survey for source reduction and
recycling of household waste in seoul metropolitan area.
Journal of Korea Organic Resource Recycling Association
2: 89-98. [in Korean]

Park SW, Shin EM. 2006a. A survey on the awareness for the
reduction of food wastes by the use of university cafeteria.
Korean Journal of Food and Nutrition 19: 91-102. [in
Korean]

Park SW, Shin EM. 2006b. A survey on the dietary home
lifestyle for the reduction of food wastes by the period of
food purchase. Korean Journal of Food and Nutrition 3:
332-341. [in Korean]

Seo JH, Hong SM, Yu KH, Hwang HJ, Yeum SK, Kim HJ,
Yang JA, Seo YE. 2000. Pro-environmental food consumption
behavior comparison of housekeeper and cook. Journal of
Korean Society Food Science Nutrition 29: 1155-1161. [in
Korean]




<<
  /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
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 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
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /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
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /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 ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


