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Elementary, Middle, and High School Students
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Abstract

The objective of this study was to analyze the awareness and satisfaction regarding Korean traditional foods in elementary,
middle, and high school students. In a survey of 1,030 students, 55.9% of the total respondents stated that traditional
Korean food is ‘Korean food that uses unique Korean recipes’ (p<0.001). In terms of awareness of traditional food, most
middle and high school students responded that the mass media was the biggest influence, while elementary students said
that their parents were the most pervasive influence. In terms of satisfaction with traditional food served in school, 13 menus
had the highest popularity among elementary school students. Most elementary school students preferred Korean traditional
foods compared to middle and high school students. The awareness and satisfaction regarding Korean traditional food in

elementary, middle and high school students.
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students, high school students
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<Table 1> School Status of the survey area”
. Elementary School Middle School High School
Region area
School Class Student  School Class Student  School Class Student

Cheongsong-gun, Gyeongsangbuk-do 9 66> 1,137 6 20 335 4 18 395

Donghae-si, Gangwon-do 13 243 7,043 5 107 3,521 4 78 2,490

Gumi-si, Gyeongsangbuk-do 48 1,192 35,460 22 522 17,887 14 400 14,174

Hapcheon-gun, Gyeongsangnam-do 20 146 2,164 6 32 720 4 33 761

Naju-si, Jeollanam-do 22 244 5,036 11 80 1,898 8 85 2,020

Suncheon-si, Jeollanam-do 38 828 22,931 19 424 10,545 7 215 7,623

Yangcheon-gu, Seoul 29 1,085 33,745 16 625 24,398 4 129 4,753

DExcluding Private and Special schools, 2School number, ¥Class number, ¥Student number



T2 T 7P Folele 4, AeeA F 7P AsEA
R 22, Aol wEEL) 473K (Lee 2000, Yoon 2007)
S A

o= st

3. EAIXzE|

ZAhE BE A5+ SPSS Windows versiong AFE-3}o]
FARAS TN B8 A e W% (Frequency
Analysisy AAIste] R g WE-gS Felglon, {94
AT WA (y ety TASIATE E3, A5F 2o
tolBle 71&E A4 (Descriptive analysisyS A 51o] &
73 FFUAE eIt Fod A5 YYUAREA] (One-
way Anova)ys AAISIOH, Fre]#Rl Zol7t = 7T
%77 (Duncan’s Multiple range comparison)
7] Aol & AT

fllo
>
>
ol
2 >

=
B AT ZARPIAFE ] dubd AlElS <Table 2>¢} 7+
o} A Jehlo] 4527 (43.9%), o180l 5789 (56.1%)
o|L, 25 5017 (48.6%), Y 296 (28.7%), A5
S 233 (22.6%)0F AR 715 /32 80.8%71
4~5 02 FdEo] A= ol HE A7(Kim 5 2011)
o] r1Eo] AR SHAFe] 83.3%2) A H|SF BEE W
Attt FAFHE o}FE 55.6%, THEFE 0] 29.1%, TFF
g g W2l 14.7%=2 H3p olgtEd] AFsl= Hlgo] Fot
AL Jet. 7S] AARE FHISRE AR oL e} S
(88.7%)7F thit H3ole AR A= AT

A5eAe] t AHE=E Pohu] ) A5 o
BE ANEe HEE, AEeHe)
g =

2]
AFMIE, 5520 g BA=, el sl ¥4
ZHA ?

AzFslar ATt skl vlal] 2Fe A
S §E Afre ZEEES 285 S0l ¢ Bol Q14
3l Y= whHol| <zk Xule] EAME-S o] 831 SFELA]v0]
= 31| tlsire 2EsHY, 25H), 255 02 9l
2)8l= Hl&o] =Y Kim 52011y A7= SYEL
A, el AE ket A B AAR el geet
ISR she] Hlgo] TP Wt 240 shsol 7t
Aol S4ke qE) et AZeithaL sl 2 A Aok
Aolg BT

<Table 2> General characteristics of the subjects

Variables n(%)
Male 452(43.9)
Gender Female 578(56.1)
Total 1,030(100.0)
Elementary 501(48.6)
Educational Middle 296(28.7)
level High 233(22.6)
Total 1,030(100.0)
2~3 106(10.4)
Members of 4~5 825(80.8)
a family >6 90(8.8)
Total 1,021(100.0)
Detached house 300(29.1)
Apartment 573(55.6)
House type Row houses, Village 151(14.7)
Others 6(0.6)
Total 1,024(100.0)
Mother 899(88.7)
Grandmother 76(7.5)
Those who housekeeper 14(1.4)
Prepare meals b ier 25(2.5)
Total 1,014(100.0)
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<Table 3> The awareness of Korean traditional food n(%)
. Elementary School Middle School High School
VL Stt?lg;nt Student %l;udent o X
The definition of traditional food
Foods used Korean unique recipes 286(57.1) 162(54.7) 128(54.9) 576(55.9)
Foods made from material available in Korea 93(18.6) 25(8.4) 22(9.4) 140(13.6)
Cuisine using material in each region 100(20.0) 86(29.1) 75(32.2) 261(25.3) 4] 233
All the food in the usual easy-to-eat 13(2.6) 20(6.8) 5(2.1) 38(3.7) ’
Others 9(1.8) 3(1.0) 3(1.3) 15(1.5)
Total 501(100.0) 296(100.0) 233(100.0) 1,030(100.0)
Overall preference of Korean traditional food
Very good 134(26.7) 51(17.2) 31(13.3) 216(21.0)
Good 214(42.7) 122(41.2) 132(56.7) 468(45.4)
NfatLTral 143(28.5) 116(39.2) 65(27.9) 324(31.5) 35,890+
Dislike 7(1.4) 6(2.0) 2(0.9) 15(1.5)
Strongly dislike 3(0.6) 1(0.3) 3(1.3) 7(0.7)
Total 501(100.0) 296(100.0) 233(100.0) 1,030(100.0)
The frequency of consumption of traditional foods"
Often eat in the usual 125(25.2) 79(26.8) 52(22.4) 256(25.0)
Do not eat very often. 212(42.7) 117(39.7) 89(38.4) 418(40.8)
It's food for a national holiday 137(27.6) 83(28.1) 73(31.5) 293(28.6) 15.064ns
It's eaten when the event 15(3.0) 14(4.7) 18(7.8) 47(4.6) ’
Others 8(1.6) 2(0.7) - 10(1.0)
Total 497(100.0) 295(100.0) 232(100.0) 1,024(100.0)
Interest in traditional foods”
Very interest 34(6.9) 17(5.8) 14(6.0) 65(6.3)
Interest 134(27.0) 47(15.9) 59(25.3) 240(23.4)
Natural 269(54.2) 170(57.6) 117(50.2) 556(54.3) 26.912%+
Not interested 36(7.3) 42(14.2) 35(15.0) 113(11.0) ’
Not at all interested 23(4.6) 19(6.4) 8(34) 50(4.9)
Total 496(100.0) 295(100.0) 233(100.0) 1,024(100.0)
Reason to take an interest in traditional foods”
Teachers and Dietitians 75(15.4) 41(14.2) 12(5.3) 128(12.8)
Parents’ education 140(28.8) 79(27.3) 49(21.5) 268(26.7)
Book 98(20.2) 30(10.4) 15(6.6) 143(14.3) 80,361 F++
Media 112(23.0) 99(34.3) 126(55.3) 337(33.6) ’
Others 61(12.6) 40(13.8) 26(11.4) 127(12.7)
Total 486(100.0) 289(100.0) 228(100.0) 1,003(100.0)

**p<0.01, ***p<0.001, "not significant

YNon-response (Elementary School Student: 4, Middle School Student: 1, High School Student: 1)
DNon-response (Elementary School Student: 5, Middle School Student: 1)
9Non-response (Elementary School Student: 15, Middle School Student: 7, High School Student: 5)
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<Table 4> The satisfaction of each traditional food served in school foodservice

Menu" Elementary School Student Middle School Student High School Student Total F-value
Bap, Juk 3.96+0.93* 3.93+0.88* 3.66+0.89° 3.88+0.92% 9.06%**
Guk, Jjigae 3.88+0.95% 3.66+0.95° 3.26+1.04° 3.68+1.00 32.88%**
Tang, Jeongol 4.06+0.92° 3.76+0.96° 3.38+1.07° 3.82+1.00 39.15%**
Bokkeum 3.97+0.92* 3.74+0.89° 3.29+1.01° 3.75+0.97 42.83%**
Jjim, Gui 441+0.77° 4.01+0.89° 3.73£1.01° 4.14+0.91 53.20%%*
Jeon, Jeog 3.61+1.10* 3.38+1.00° 3.19+0.98° 3.45+1.06 13.75%**
Jorim 4.02+0.95° 3.71+0.87° 3.39+0.95° 3.78+0.96 38.02%**
Namul 3.33£1.08° 3.204+0.98% 3.06+0.94° 3.23+1.03 5.83%%*
Jangajji 3.33+1.13* 3.16£1.00® 3.00:£0.99° 3.21£1.07 7.88%**
Jeotgal 3.40£1.17° 3.15+1.11° 2.90+1.11°¢ 3.22+1.16 16.17%%*
Kimchi 4.01+0.99* 3.62+1.04° 3.44+1.00° 3.77£1.04 20.19%4%
Tteok 4.29+0.87° 3.90+0.88° 3.55+1.05°¢ 4.01+0.96 55.06%**
Hangwa 4.204+0.98° 3.83£1.04° 3.49+1.15° 3.93+1.07 38.61%**

Score: 5-Very satisfied, 3-Natural, 1-Very dissatisfied

DReference was Korean menu Guide (552H-F-53AF 2009).
YMean+Standard Deviation, **p<0.01, ***p<0.001

“Different superscript letters mean significantly different between groups at a=0.05 level by Tukey’s multiple comparison.
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<Table 5> The favorite of traditional food" n(%)
. Elementary School ~ Middle School High School )
Menu? Student Student Student Total x

Bap, Juk, Myeon 138(27.6) 102(34.6) 18(19.7) 285(27.8)

Guk, Jjigae 28(5.6) 19(6.5) 12(5.2) 59(5.8)

Tang, Jeongol 33(6.6) 15(5.1) 18(7.9) 66(6.5)

Jjim, Gui 107(21.4) 43(16.3) 66(28.3) 221(21.6)

Namul 2(0.4) 6(2.0) 3(1.3) 11(1.1)

Jorim 29(5.8) 21(7.1) 18(7.9) 63(6.6)

Jeon, Jeog 7(1.4) 93.1) 8(3.5) 24(2.3) 41.766*

Bokkeum 14(2.8) 7(2.4) 10(4.4) 31(3.0)

Kimchi 23(4.6) 8(2.7) 6(2.6) 37(3.6)

Tteok 57(11.4) 29(9.9) 25(10.9) 111(10.9)

Hangwa, Eumcheong 54(10.8) 24(8.2) 14(6.1) 92(9.0)

Jangajji, Jeotgal 8(1.6) 6(2.0) 4(1.7) 18(1.8)

Total 500(100.0) 294(100.0) 229(100.0) 1,023(100.0)
*p<0.05
DNon-response (Elementary School Student: 1, Middle School Student: 2, High School Student: 4)
PReference was Korean menu Guide (552H-53AF 2009).
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o WR NEEs} 2 WEe] ER, A2F, Fobd  20m, BRI} 04%9] e vISE vekhth B3, Fo
F7F 47 3237, 3224, 321302 WEEU) Yl o] 9] A= ¥ - F - AFTF 34.6%2 7P B HER
oF 2 A= Hol sHEo] Y=ok AT B HobH Uehen, U=, ol Ad/77E 2.0%= 7P sk vl
T 59 2R - AR HES HARE S Ee Je= &2 AT 2Eshe 258aet 2ol g - FolR
ebgth 55 Sy 2 ool sl ANERE A 7h 288% b RS, GOk - AL 14%e] b %
gshs S Mg e AT 2AENCH(Lee B YUth olsh RS AR Hol PR PSS ¥ - F - W
2001; Lee 5 2005), ol= S5l A3k 24&e] st b AolRE 7P Folske Jlow Bl
the] el A7k % 9thChung 5 2006). 2}%58-S
ofF WRE FHEE Ao 447 2L 41719 A 3) FAN ATE AELH F /g AT B 24
= olojx)7] WE] SYSe] ALFol U WHEE ¥ FANM ATE A5 F Vg AEshA W 4
T UE TR e S8 AR HAlY Jide] 28 ol ek 3= <Table 6> HoH, F-2]2Ql zfo]7}
@ Aoz Amen B A0 PP ke A7 Qe A0 ZASIATHp<0.001). 5] A%, LT
o] AFg O @ o] Frko] =S M olT} FHAES WE (25.8%), oA - AZ7(20.1%), = - 7%]7Hv(18.0%)% e
AR A SRS WA Bl S MEES Holmd £ o] Wl A0 Uehkon S LHER(33.9%), 7
Qo] B4 Jjdlo] Rasich B, Ak Sl WEF  ANFQ08%), B - ALRABOWE Bol W= Ao
Az A FARRE sto] F7kEo] So7H] de A4 2 AT Wl EshE = - A0 F(26.6%), Y

F(24.9%), oM - AZF7(14.6%)E Bol FHAL sil=
o AR A2 JER, = - AR, G - ALFE 7
o] Brle Zog Btk e 22 oA = - A
Fe A 7sx AFex el AolE BAlE ole =
ANFZE ==o] o] FHR A= zhikge] BE Zo=
Az,
4) AE-g2)e] Al e

fag 2ol Algsls A2 2AnEl vEEs &

o} % A= <Table 7>0l14 YeRd ble} o] ZA] -3g=t
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<Table 6> The non-favorite of traditional food" n(%)
Elementary School ~ Middle School High School )
2)
Menu Student Student Student e X
Bap, Juk, Myeon 21(4.3) 3(1.0) 6(2.5) 30(3.0)
Guk, Jjigae 88(18.0) 60(20.8) 62(26.6) 210(20.8)
Tang, Jeongol 18(3.7) 16(5.5) 7(3.0) 41(4.1)
Jjim, Gui 13(2.7) 8(2.8) 15(6.4) 36(3.6)
Namul 126(25.8) 98(33.9) 58(24.9) 282(27.9)
Jorim 10(2.0) 2(0.7) 5@2.1) 17(1.7)
Jeon, Jeog 63(12.9) 23(8.0) 8(3.4) 94(9.3) 69.411%**
Bokkeum 12(2.5) 10(3.5) 15(6.4) 37(3.7)
Kimchi 19(3.9) 12(4.2) 19(8.2) 50(5.0)
Tteok 6(1.2) 1(0.3) 3(1.3) 10(1.0)
Hangwa, Eumcheong 14(2.9) 4(1.4) 1(0.4) 19(1.9)
Jangajji, Jeotgal 98(20.1) 52(18.0) 34(14.6) 184(18.2)
Total 483(100.0) 289(100.0) 233(100.0) 1,010(100.0)
***p<0.001
DNon-response (Elementary School Student: 13, Middle School Student: 7)
PReference was Korean menu Guide (552H-53AF 2009).
o] 73.8%7t RFEITIAL dte] WIEA] FeEThe W o] kst g A2 HAY LR AEEAe] Bhe
24.0%01 Hl3l 3w} A= B2 SEHES Btk 2534 ¢ AlAE & Ao HRIt
TS TIFOE ZARE A (Lee 2000; Kim 5 2011)°] & Ak A=re] S A Y ¢ vk @
Me BT 4 66.7%, 67.3%2 B AT A3} il Aol Jdnom oz ALg] wstet i SHIES] AEE
e RES Btk ABSNY MR & - S 2ES Ao] tie 94, HEE U /)5, NS Wi Jlow
7] o3 AolE HYET(p<0.001) 253 84.0%, AAE 7] wiZe] XEHoZ HAZHS At Do Ao
3 73.3%, 25 524%2 2] WS} 1 2 AlRd
EUTH
ABLA0] WE2E e OJFRE Z - F - ST IV, ok ol Az
FolH Aol glglom AAHOE o] Q7] wEe
37.4%, 7ol g0 Bokal A’ 21.8%, ‘Gl F B dve =AY, - 59, v 2w ¥ 5 -
FaIA7 16.3%, “F-21e] WEgEAel] wel” 12.9% w2 Sl SHY 103085 HAoR dwAle FHsiele
2= Uept go] Q7] miRe] RERThs SRl Jbg Wyt B, 3 AR tew P

t}. Kim(2000)2} Oh(1995)9] JH ¥} 754 o=
AR Aol e 8] L7 S2]0)7] b 7P w2
SHES Ul on 253S YR g A (Lee
2008)0l4= 98] inte] Zrobx] 43.0%, Bto] EokX 32.2%
o8 Yeht B AT Aielkes Aol Btk Kim T
(20112 oA AF=Ee = dE2e dis) w5
7V 2 ol uo] £7] el BaEet ol B
A At dAIsAT
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<Table 7> Overall satisfaction of traditional food served in school food service n(%)
. Elementary School = Middle School High 2
i Student Student School Student o x
Satisfaction. 421(84.0) 217(73.3) 122(52.4) 760(73.8)
Dissatisfaction 72(14.4) 67(22.6) 108(46.4) 247(24.0) 58 860%H*
Unknown 8(1.6) 12(4.1) 3(1.3) 23(2.2) ’
Total 501(100.0) 296(100.0) 233(100.0) 1,030(100.0)
Reason of satisfaction
Traditional food in Korea 57(13.5) 31(14.3) 10(8.2) 98(12.9)
The taste 153(36.3) 77(35.5) 54(44.3) 284(37.4)
It is rich in nutrition 63(15.0) 41(18.9) 20(16.4) 124(16.3)
Beneficial to health 90(21.4) 46(21.2) 30(24.6) 166(21.8) 12270
Weight control 6(1.4) 2(0.9) 1(0.8) 9(1.2) '
It is often eaten at home 7(1.7) 2(0.9) 1(0.8) 10(1.3)
Others 45(10.7) 18(8.3) 6(4.9) 69(9.1)
Total 421(100.0) 217(100.0) 122(100.0) 760(100.0)
Reason of dissatisfaction”
There is no taste 40(64.7) 42(63.8) 81(73.3) 163(66.5)
There is so much 3(4.3) 2(2.9) 4(3.3) 9(3.7)
It is unsanitary 4(4.3) 1(1.4) 3(3.3) 8(3.3)
No beneficial to health 9(9.5) 6(8.7) 5(5.0) 20(8.2) 5 851
To put on weight 2(1.7) 4(5.8) 2(3.3) 8(3.3) ’
It is often eaten at home 3(2.6) 2(2.9) 1(1.7) 6(2.4)
Others 11(12.9) 10(14.5) 10(10.0) 31(12.7)
Total 72(100.0) 67(100.0) 106(100.0) 245(100.0)
**%p<0.001, ™ not significant
YNon-response (High School Student: 2)
50% o4O /MY TS Wl vehdth m@, 4524  HOR AN A5e4e] AN WEES Rolo} &
of el S 2l | AVleM e 258tae FRd Zo 2 AlsHH
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