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Abstract

The purpose of this study was to compare the preferences for seafood in school lunch menus among elementary school
students in Gyeonggi-do. A survey was carried out on 303 male/female elementary school students. As for the preferences
for seafood in school lunch menus, ‘like (47.2%)’, “fair (30.7%)’, and ‘dislike (22.1%)’ were observed in that order (p<0.01).
Concerning the appropriateness of seafood serving frequency, ‘1~2/week (44.9%)’, ‘3~4/week (33.7%)’, and ‘everyday
(10.2%)’ were observed in that order. When the preference of favorite seafood was evaluated using a Likert scale (strongly
like 5-points, strongly dislike 1-point), ‘crustacea (4.34)’, ‘mollusk (4.21)’, and ‘processed food (4.11)’ were observed in
that order. In terms of cooking methods for seafood, 5th grade students showed higher frequency of ‘grilling’ and ‘frying’
seafood compared to others (p<0.05). As for the occurrence of seafood leftovers, 4th and 6th grade students showed higher
frequency of ‘sometimes’ than 5th grade students (p<0.001). As for certain desires for seafood in school lunch menus,
‘improvement of taste (39.3%)’, ‘various kinds of seafood (20.1%)’, and ‘variable cooking methods (18.5%)’ were observed
in that order. Therefore, in order to increase the intake of seafood, students should attempt to achieve proper intake though
nutrition education.
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Table 1. General characteristics of subjects N(%)

Variables Frequency (%)

4th grade 103( 34.0)

Grade Sth grade 98( 32.3)
6th grade 102( 33.7)

Gender Boys 139( 45.9)
Girls 164( 54.1)

Occupation Yes 196( 64.7)
of mother No 107( 35.3)
Middle school 22( 17.3)

Education level High school 136( 44.9)
of mother College graduate 118( 38.9)
Graduate school 27( 8.9)

Mother 252( 83.2)

Person preparing Father 8( 2.6)
meals Grandmother 33( 10.9)
Others 10( 3.3)

Total 303(100.0)
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Table 2. Preferences for seafood in school lunch menus N(%)
Variables Like Fair Dislike Total Note

4th grade 64(62.1) 24(23.3) 15(14.6) 103( 34.0)

Grade 5th grade 36(36.7) 39(39.8) 23(23.5) 98( 32.3) 2=16.805%*
6th grade 43(42.2) 30(29.4) 29(28.4) 102( 33.7)

Occupation Yes 95(48.5) 59(30.1) 42(21.4) 196( 64.7) ,

of mother No 48(44.9) 34(31.8) 25(23.4) 107( 35.3) X037
Middle school 11(50.0) 6(27.3) 5(22.7) 22( 7.3)

Education level High school 71(52.2) 33(24.3) 32(23.5) 136( 44.9) ,

of mother College graduate 48(40.7) 47(39.8) 23(19.5) 118( 38.9) xR
Graduate school 13(48.1) 7(25.9) 7(25.9) 27( 8.9)

Total 143(47.2) 93(30.7) 67(22.1) 303(100.0)

#%<0,01.



158 e 3 -3 Y Al FF g A
Table 3. Appropriateness of seafood serving frequency in school lunch menus N(%)
Variables Everyday 3~4/week 1~2/week None others Total Note
4th grade 13(12.6) 38(36.9) 44(42.7) 3( 2.9) 5(4.9) 103( 34.0)
Grade Sth grade 12(12.2) 27(27.6) 48(49.0) 8( 8.2) 33.1) 98( 32.3)  x>=11.005
6th grade 6( 5.9) 37(36.3) 44(43.1) 12(11.8) 3(2.9) 102( 33.7)
Occupation  Yes 18( 9.2) 66(33.7) 89(45.4) 17( 8.7) 6(3.1) 196( 64.7) R
of mother No 13(12.1) 36(33.6) 47(43.9) 6( 5.6) 5(4.7) 107( 35.3) %198
Middle school 2( 9.1 9(40.9) 9(40.9) 2( 9.1 0(0.0) 22( 7.3)
Eit‘fa;i;’“ High school 13( 9.6) 47(34.6) 57(41.9) 11( 8.1) 8(5.9) 136( 44.9) 6138
mother College graduate  13(11.0) 38(32.2) 56(47.5) 9( 7.6) 2(1.7) 118( 38.9)
Graduate school 3(11.1) 8(29.6) 14(51.9) 1( 3.7) 1(3.7) 27( 8.9)
Total 31(10.2) 102(33.7) 136(44.9) 23( 7.6) 11(3.6) 303(100.0)
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Table 4. Favorite seafood in school lunch menus
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Grade'™ Occupation of mother'? Education level of mother
Variables Note Note Middle High College  Graduate Total Note
4th h h Y
th grade  Sth grade  6th grade s No school school graduate school
Fish 433:0.86° 4.07+1.07° 3.8741.08" F=5384%* 4.05¢1.03 4.1741.00 0952 373142 4.06£1.02 4.17:0.92 4224101 4.09:1.02 F=1.370
Clam 3914119 3.78:1.36 3.64£133  F=1.143 3755130 3.82£1.32 ——0472 341137 376130 381£1.32 3.96£1.13 3774130  F0.805
Mollusk 4.42:094" 4.16£1.07° 4.03£1.00° F3.770%  421£1.04 420£1.06 0111 4.18£1.05 4.06:1.17 4312091 4.52£0.80 421=1.05 F=2.096
Crustacea 4612075 435+1.07° 4071150 F=7.396%% 426+1.06 4.50+094 ——2.055% 436118 434+1.01 427+1.06 4.63+074 434:1.02 F=0.889
Seaweed 440+0.82° 3.87+1.16" 3.7941.14° F=10.154%%% 4.06£1.00 396122 r=0.680 3.9551.25% 3.84£1.16° 4.16+0.95 437:0.93 4.02+1.08 F=2.886*
S;‘;;fz;memed 3.83£125 3.66£1.22 3465128  F=2319  3.59:124 376£129 —=—1.132 3.68£146 3.624123 3594128 4.00£1.11  3.65£1.26  F=0.798
Processed food 4.410.84° 4.01£1.05° 391+1.13° F=6.974%* 4.05:1.07 4224095 =—1397 3774131 4142097 4.13:1.04 4194108 4.11£1.03 F=0.880
Dried scafood  4.12£0.94° 3.66£1.17° 336x1.14° F=12.438%%% 364£1.12 3.85£1.13 r=—1.546 323:141 375:1.08 3.79¢1.07 3.63£133 3.72£119  F=1.630

D 5-point Likert scale(1: Strongly dislike, 2: Dislike, 3: Fair, 4: Like, 5: Strongly like). 2 Mean+S.D.

% Values with different superscripts within the same row are significantly different at p<0.05 by Duncan's multiple range test.

£9<0.05, **%p<0.01, **%p<0.001.
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Table 5. Preferable cooking methods for seafood served as school lunch N(%)
Frying
Variables Soup Grilling  Braising Frying  Steaming ;rllzt(ilreloflz I;z: Total Note
rice
4th grade 26(25.2) 41(39.8)  3(2.9) 2(1.9) 10( 9.7) 4(3.9) 2(1.9) 15(14.6) 103( 34.0) -
Grade Sth grade 13(133)  48(49.0) 4(4.1)  3(3.1) 15(153) 2(2.0) 4 41) 9 92) 98( 32.3) 2795720*
6th grade 20(19.6) 34(33.3) 4.9 54.9) 10( 9.8) 2(2.0) 16(15.7) 11(10.8) 102( 33.7)
Occupation Yes 41(20.9) 74(37.8)  6(3.1) 84.1) 23(11.7) 5(2.6) 13(6.6) 26(13.3) 196( 64.7) x*=
of mother No 18(16.8) 49(45.8)  5(4.7) 2(1.9) 12(11.2) 3(28)  9(84) 9(84) 107( 35.3) 4.966
Middle school 4(18.2)  9(40.9) 1(4.5) 1(4.5) 1(45) 0000 2(91) 4(182) 22( 7.3)
Eil;fa:j;m High school 31(22.8) 50(36.8)  5(3.7) 42.9) 15(11.0)  4( 2.9) 14(103) 13( 9.6) 136( 44.9) x*=
mother College graduate 16(13.6) 59(50.0) 4(3.4) 5(4.2) 15(12.7)  1( 0.8)  4( 3.4) 14(11.9) 118( 38.9) 28.656
Graduate school ~ 8(29.6)  5(185) 13.7)  0(00.0)  4(148) 3(11.1)  2( 7.4) 4(148) 27( 89)
Total 59(19.5) 123(40.6) 11(3.6) 103.3) 35(11.6) 8( 2.6) 22( 7.3) 35(11.6) 303(100.0)

#p<0.05.
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Table 6. Occurrence of seafood leftovers in school lunch menus N(%)
Variables Always Sometimes Seldom Never Total Note
4th grade 1(1.0) 26(25.2) 25(24.3) 51(49.5) 103( 34.0)
Grade Sth grade 33.1) 5( 5.1) 23(23.5) 67(68.4) 98( 32.3) 2 2=26.041%%%
6th grade 4(3.9) 32(31.4) 20(19.6) 46(45.1) 102( 33.7)
Occupation  Yes 5(2.6) 46(23.5) 40(20.4) 105(53.6) 196( 64.7) ,
of mother No 3(2.8) 17(15.9) 28(26.2) 59(55.1) 107( 35.3) KRI85
Middle school 1(4.5) 4(18.2) 4(18.2) 13(59.1) 22( 7.3)
Education 0, school 322) 23(16.9) 34(25.0) 76(55.9) 136( 44.9) ,
level of x=5.366
mother College graduate 3(2.5) 27(22.9) 25(21.2) 63(53.4) 118( 38.9)
Graduate school 1(3.7) 9(33.3) 5(18.5) 12(44.4) 27( 8.9)
Total 8(2.6) 63(20.8) 63(22.4) 164(54.1) 303(100.0)
*k%p<0.001.
Table 7. Desires for seafood in school lunch menus N(%)
. Improvement Yarious Variatble More Less fishy
Variables of taste kinds of cooking frquent smell Etc. Total Note
seafood methods serving
4th grade 46(44.7) 19(18.4) 20(19.4) 7(6.8) 6(5.8) 5(4.9) 103( 34.0)
Grade 5th grade 36(36.7)  24(24.5) 17(17.3) 8(8.2) 4(4.1) 9(9.2) 98( 32.3)  x’=7.279
6th grade 39(38.2) 18(17.6) 19(18.6) 6(5.9) 10(9.8) 10(9.8) 102( 33.7)
Occupation ~ Yes 79(40.3)  39(19.9) 37(18.9) 11(5.6) 14(7.1) 16(8.2) 196( 64.7) 5
of mother  No 42(393)  22(20.6)  19(17.8) 10(9.3) 6(5.6) 8(7.5)  107( 35.3) xLTe
Middle school 12(54.5) 3(13.6) 3(13.6) 0(0.0) 2(9.1) 20.1)  22( 73)
Education 1304 cehool 54(39.7)  30(22.1)  25(18.4) 8(5.9) 9(6.6) 107.4)  136( 449)
level of X =7.596
mother College graduate  44(37.3)  21(17.8) 25(21.2) 11(9.3) 7(5.9) 10(8.5) 118( 38.9)
Graduate school  11(40.7) 7(25.9) 3(11.1) 2(7.4) 2(7.4) 2(7.4) 27( 8.9)
Total 121(39.9)  61(20.1) 56(18.5) 21(6.9) 20(6.6) 24(7.9)  303(100.0)
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718 = AL A Folgtey L SEE F7t 2AF ALY
47.2%, 1 thg ‘Hgolt 2 e F97t 30.7%E &
FAE] ANES Fobste A0 R AL TdE 2
ALl A Folgtel 1 st 97 48HA 62.1%, 531 36.7%,
63Hd 422%= 43hdo] 58hdat 65hd SR} Sha o)A A
FTEE FAES Fobete A2 R YENG o H(p<0.01), ojH
o] A7; 5ot ojy o] s Jwof i RAMAE
o] ek FAoHs A AlF S HEY 2A
AN ‘dFdol 12 H=7} 49%2 7H) & SHES
HAA, I o ‘4ol 349 Hrepar S A
33.7%2 ZAE T} st gAleA AlFshe AR TF
F RAREMN7L 71 B2} & PAECIUL, 1 o
ol AAFE.21), 7HEAIEA4.11), 91 7(4.09)¢] &olleH,
71357} 71 R A2 ALRG.65E RAME Y 7t 4
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Z AAF(P<0.01)2} AA|F(p<0.05)°l| sl Folsh= == 4
STt 63hd F A 7o) fo48E B, IR (p<0.01)
= 6313} 4, 53hd, 27 (p<0.001), 7}5-21E(p<0.01), A
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T S F A 2ol f-980] Vb th(p<0.05). g
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AR Gr)A getbn SET BT A iR
54.1%, 1 th& ‘A9 d7]A] FEth R S H-97t 224%
2 g R7E g0l ugloA ATEE SRS AY
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derhetar St shgo] 53hd(68.4%) 0] 43HA(49.5%) 3t
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