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Effects of the Dietary Consciousness on Intake Frequency of Foods
by Gender and Generations

Gwi-Young Kim and Mo-Ra Park’

Dept. of Food and Food Service Industry, College of Science and Tecnology,
Kyungpook National University, Sangju 742-711, Korea

ABSTRACT

This study investigated the effects of dietary consciousness of gender and generation on food intake frequency in Daegu,
Sangju, Kimchen and Gumi. There was a total of 359 subjects, which consisted of elementary students, college students, and
adults. The survey period was from March to May 2011, and it was a self-questionnaire by convenience sampling. The results
were as follows: 1. A 9 point scale on intake frequency of 59 kinds foods was classified into 17 groups. Gender had significant
differences on intake frequency of meats, beans, root vegetables, tuber vegetables, fruit vegetables, mushrooms, nuts, liquors,
and cola. Sixteen food groups, except for fats, showed significant differences in intake frequency by generation. 2. Dietary con-
sciousness consisted of 15 items, and it was divided into nutritional consciousness and meal consciousness. Meal consciousness
was significantly higher in females than in males, as well as college students and adults than in elementary students. 3. Nutritional
consciousness had significant effects on intake frequencies of grains, leaf vegetables, root vegetables, fruit vegetables, milk and
milk products, fat and fatty oils. Meal consciousness had effects on intake of grain, leaf vegetables, root vegetables, seaweeds,
teas and coffee. 4. Meal consciousness of males had significant effects on intake frequencies of grains, leaf vegetables, root
vegetables, seaweeds, teas, and coffee. Elementary students showed significant effects on grains, leaf vegetables, root vegetables

and seaweeds.
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Table 1. Food groups and food types

Food groups Food types Number of food kinds
Meats Cattle, pig, chicken 3
Beans Soybean, tofu, soybean paste 3
Grains Rice, barley 2
Root and tuber crops  Potato, sweet potato 2
Leaf vegetables Chinese cabbage, spinach, bracken, perilla leaf, lettuce, Chinese cabbage, broccoli 8
Root vegetables Onion, carrot, daikon, balloonflower, burdock, lotus root 6
Fruit vegetables Cucumber, chili, pumpkin, tomato, oriental melon 5
Mushrooms Shiitake mushroom, songi mushroom, bisporus mushroom, black mushroom 4
Seaweeds Laver, seaweed 2
Fruits Apple, pear, grape, tangerine, persimmon, peach, watermelon 7
Milk, milk products Milk, yogurt, ice cream, cheese 4
Nuts Walnut, peanut 2
Fats, fatty oils Sesame oil, cooking oil, butter 3
Teas, coffee Coffee, green tea 2
Liquors Wine, soju 2
Conﬁzccztci}(;;lzl"i}; and Confectionery, sugar, chocolate 3
Cola Cola 1

Table 2. Factor analysis of dietary consciousness

Factor Items Rotation varimax  Eigen-value = Variance explained Cronbach's a

Overeating is bad for health .649

Sweet foods are bad for health 784

Factor 1 Salty foods are bad for health 837

(Nutritional Alcohol is bad for health .665 4.801 34.293 .856
consciousness) Unbalanced diet is bad for health .670
Processed food is bad for health 745
Favorite beverage is bad for health .585
To eat is important for health 712
Factor 2 To eat slowly is good for health 714
(Meals 1.470 10.501 .660
consciousness) To eat is funny 713
Breakfast is important for health .555
To prepare a meal for me is funny 518

Factor 3 Eating out is bad for health .632 1.425 10,182 442

Delicious food is good into body .681
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Table 3. General characteristics of the subject N(%)
Gender Age
Characteristics Total
Male Female Elementary College Adult
Home 239(66.6) 121(69.9)  118(63.4)  90(100.0) 66(36.3) 83(95.4)
Residence status Self-cooking 52(14.5) 25(14.5) 27(14.5) o 0 51(28.0) 1( 1.1)
Dormitory - lodging 68(18.9)  27(15.6) 41(22.0) o 0) 65(35.7) 3( 3.4)
<20,000 101(28.1) 50(28.9) 51(27.4) 30(33.3) 60(33.0) 11(12.6)
Expenditure 20,000 ~ <40,000 149(41.5)  58(33.5) 91(48.9) 44(48.9) 76(41.8) 29(33.3)
for meal/week
(won) 40,000 ~ <60,000 70(19.5)  43(24.9) 27(14.5) 12(13.3) 33(18.1) 25(28.7)
<60,000 39(10.9)  22(12.7) 17( 9.1) 4 4.4) 13( 7.1) 22(25.3)
Everyday 30( 8.4)  12( 6.9) 18( 9.7) o 0) 20(11.0) 10(11.5)
2~3 times/week 106(29.5)  51(29.5) 55(29.6) 10(11.1) 75(41.2) 21(24.1)
Frequency of cating 1 time/week 66(18.4)  36(20.8) 30(16.1) 18(20.0) 32(17.6) 16(18.4)
out 2~3 times/month 61(17.0) 29(16.8) 32(17.2) 16(17.8) 27(14.8) 18(20.7)
1 time/month 45(12.5)  18(10.4) 27(14.5) 22(24.4) 11( 6.0) 12(13.8)
Almost 51(142)  27(15.6) 24(12.9) 24(26.7) 17( 9.3) 10(11.5)
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Table 4. Food intake frequency by gender

Gender
Food groups t-test
Male Female

Meats 5.59+1.08"” 526+1.01 2.948
Beans 6.23+1.09 596131 2.119°
Grains 7.27+£1.29 7.31+1.26 N.S.
Root and tuber crops 5.19£1.46  4.98+1.31 N.S.
Leaf vegetable 5.69+1.11  5.51+1.26 N.S.
Root vegetables 5.59+1.13  525+1.48 2392
Fruit vegetables 5.60+1.19  532+135 2053
Mushrooms 4.73+1.59  4.00£1.73  4.1397
Seaweeds 6.05£129 599+1.19  N.S.
Fruits 5.14£1.50  4.81+1.48  2.080"
Milk, milk products 5.92+1.46 5.70+1.31 N.S.
Nuts 490+1.77  4.17+185 3797
Fats and fatty oils 5.52+1.47  5.62+1.29 N.S.
Teas, coffee 5.41+2.04  5.30+£2.06 N.S.
Liquors 4.1242.04  3.11x1.76  5.007""
CO“ZZZ:}‘I’:;?L and 563153 5824138  N.S.
Cola 53042.01  4.64+2.18 2955

Y Mean+Standard difference, 1: almost, 2: 2~3 times/year, 3:
5~6 times/year, 4: 1 time/month, 5: 2~3 times/ month, 6:
1 time/week, 7: 2~3 times/week, 8: 1 time/day, 9: anytime

N.S. : non significance, = p<0.05, =~ p<0.01, ~ p<0.001.
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Table 5. Food intake frequency by generations

Food groups Elementary College Adult F-value
Meats 5.21+1.18"" 5.59+0.96 5.28+1.07" 5.104"
Beans 6.27+1.28" 5.83+1.17" 6.46+1.12° 9369
Grains 7.77+1.44° 6.97+1.15° 7.48+1.16° 13.847°"
Root and tuber crops 5.73+1.49° 4.76+1.28" 5.09+1.28° 16.188""
Leaf vegetables 5.98+1.28" 5.30+1.20" 5.81+0.91° 123177
Root vegetables 5.86+1.35" 5.05+1.37" 5.71+0.98" 14.766""
Fruit vegetables 5.93+1.37° 5.07+1.27" 5.77+0.93" 18.605""
Mushrooms 5.37+1.84" 3.96+1.56° 4.13+1.41° 24414
Seaweeds 6.27+1.32° 5.76+1.56° 6.30+1.23" 8.254"
Fruits 6.14+1.28" 4.39+1.32° 4.96+1.35" 53.024"
Milk, milk products 6.68+1.19° 5.83+1.14° 4.87+1.44 47.588""
Nuts 5.69+1.50° 3.91+1.80° 4.61+1.66° 33.253""
Fats, fatty oils 5.65+1.40 5.59+1.44 5.46+1.22 N.S.
Teas, coffee 3.68+2.09° 5.77+1.72° 6.21+1.64° 53.483""
Liquors 2.4242.13° 3.87+1.75° 4.23+1.69° 255527
Confectionery and saccharide 5.69+1.24° 6.22+1.23° 4.75+1.59" 63.692""
Cola 5.24+1.92" 5.51+1.95° 3.5242.04° 31.597"

" Mean+Standard difference, 1 : almost, 2 : 2~3 times/year, 3 : 5~6 times/year, 4 : 1 time/month, 5 : 2~3 times/ month, 6 :
1 time/week, 7 : 2~3 times/week, 8 : 1 time/day, 9 : anytime.

N.S. : non significance, ' p<0.05, " p<0.0.1, *** p<0.001.
*"° Duncan multiple range test p<0.05.

AT 5 Aok 3] AABoNE BHTHE 4 5 2
A B3 meiste] R, A% Q47 4E 4H W
Table 6. Dietary consciousness by gender and ages
. Nutritional Meals
Characteristics . .
consciousness consciousness
Male 4.23+.72" 4.38+.70
Gender Female 4.60+.51 4.66+.41
t-test N.S. N.S.
Elementary 4.31+.94% 4.51+.58"
College 438+.51° 4.67+.42°
Age  Adult 4.15+.78" 4.67+.38"
F-value 3.178" 4.504"

" Mean+Standard difference, 1 : strongly disagree, 2 : disagree,
3 : neutral, 4 : agree, 5 : strongly agree.

N.S. : non significance, ! p<0.05.

*7¢ Duncan multiple range test p<0.05.
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Table 7. The influence and relationship of nutritional consciousness on foods intake frequency
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Correlation

Food groups coefficient B Beta([3) t-value R’ Adjusted R’ F-value
Grain 117 199 A11 2.117 012 010 4.483"
Root and tuber crops .090" 175 .090 1.709 .008 .005 2.922
Leaf vegetable 1427 238 142 2.716" .020 017 7.376"
Root vegetables 160 298 .160 3.053" 025 023 9.3217
Fruit vegetables 148”7 266 148 2.822" 022 019 7.962"
Milk, milk products 162" 315 162 3.097" .026 023 9.592"
Fats, fatty oils 1427 274 142 2.708" 020 017 7332
Confectionery and 088’ 180 088 1.670 008 005 2.788

saccharide

T p<0.05, 7 p<0.01, " p<0.001.
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Table 8. The influence and relationship of nutritional consciousness on foods intake frequency by gender and age

=t
i

Nutritional consciousness

Independent
Dependent variable Gender Age
variable
Male Female Elementary College Adult
Grains 0.000" NS NS. 0.025
Leaf vegetables 0.003 N.S 0.000 N.S.
Root vegetables 0.003 N.S. 0.000 N.S.
Fruit vegetables N.S. 0.020 0.000 N.S.
Milk, milk products 0.004 N.S. N.S.
Fats, fatty oils 0.200 0.012 0.000 N.S.

D Provability, N.S. : non significance.

Table 9. The influence and relationship of meals consciousness on foods intake frequency

Food groups Sszrf;l::lil‘: B Beta([3) t-value R? Adjusted R? F-value
Beans 100 263 .100 1.894 010 .007 3.586
Grains 156" 429 156 2.976" 024 021 8.857"
Leaf vegetables 113 292 113 2.150" 013 010 4.622"
Root vegetables 1327 382 132 2.519° 017 015 6.346
Fruit vegetables 103" 286 103 1.951 011 .008 3.805
Seaweeds 113 303 113 2.144 013 010 4598
Fats, fatty oils 091" 272 091 1.728 .008 .006 2.987
Teas, coffee 150" 667 150 2.867" 023 .020 8.218"
Cola —.103" — 473 —.103 —1.949 011 .008 3.800

T p<0.05, " p<0.01, " p<0.001.

Table 10. The influence and relationship of meals consciousness on foods intake frequency by gender and age

Meals consciousness

Independent
Dependent variable Gender Age
variable
Male Female Elementary College Adult
Grains 0.002" NS. 0.002 0.046 NS.
Leaf vegetables 0.001 N.S. 0.001 N.S.
Root vegetables 0.000 N.S. 0.000 N.S.
Seaweeds 0.001 N.S. 0.008 N.S.
Teas, coffee 0.017 N.S. N.S.

D Provability, N.S. : non significance.
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