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Perceptions and Acceptances related to Kimchi among Elementary School Students
in Jecheon Area

Sung Hee Min'

Dept. of Oriental Medical Food & Nutrition, Semyung University, Jecheon 390-711, Korea

ABSTRACT

This study examined elementary school students’ perceptions and acceptances related to kimchi in Jecheon area. This study
examined with 388 elementary school students. Demographic characteristics of subjects, perceptions and acceptances related
to kimchi were surveyed by self-developed questionnaires. Exactly 54.1% of subjects ate kimchi more than once per day,
whereas 2.8% of subjects never ate kimchi. With regard to location, the home showed the highest percentage. Exactly 94.3%
of respondents answered that eating kimchi was good for health. For acceptance, 86.9% of respondents answered that they
liked kimchi. Reasons for liking kimchi were texture and special taste in order, whereas the most common reason for disliking
was spicy taste. Baechu-kimchi (Chinese cabbage kimchi) was highly preferred, whereas pa-kimchi (green onion kimchi) was
not. Subjects with an extended family preferred oisobagi (cucumber kimchi). There were significant differences between the
groups with balanced dietary habits and unbalanced dietary habits in terms of acceptance for chonggak-kimchi (small radish

kimchi), yeolmu-kimchi, kkadugi, mulkimchi (watery kimchi) and oisobagi.

Elementary school students in Jecheon area

recognized the importance and necessity of kimchi in Korean meals. Exactly 23.7% answered spicy taste as the reason for
liking reason while 37.3% answered spicy taste as the reason for disliking. These results suggest that various kinds of kimchi
need to be developed for elementary students with different levels of spiciness in addition to continuous nutrition education

about balanced dietary behaviors at school and home.
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Table 1. Demographic characteristics of the subjects

Characteristics N(%)

Male 203( 52.3)

Gender Female 185( 47.7)
Total 388(100.0)

4th 149( 38.4)

Sth 119( 30.7)

Grade

6th 120( 30.9)

Total 388(100.0)

Nuclear 331( 85.3)

Extended 34( 8.8)

Type of family

Other 23( 5.9)

Total 388(100.0)

Yes 242( 62.4)

Maternal No 146( 37.3)

employment

Total 388(100.0)
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Eating prequency of kimchi

= more than once/day
= 5-6/wesk
= 3-4fweek
w 1-2fweek

= Never

Eating place of kimchi

18% 10%

\

= home

» school

= dining out
» gther

Fig. 1. Eating frequency and eating place of kimchi.
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Table 2. Health promotion perception of kimchi and eating necessity perception of kimchi by family type
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Eating necessity perception
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Health promotion perception

=Yes

= No

Fig. 2. Eating necessity perception and health promotion
perception of kimchi.
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Health promotion perception

Eating necessity perception of kimchi

Family type

Yes No Yes No
Nuclear family 311( 85.0) 20( 90.9) 320( 85.8) 11( 73.3)
Extended family 34( 9.3) 0 0.0 34( 9.1 0C 0.0
Others 21 5.7) 2( 9.1) 19¢ 5.1) 4( 26.7)
Total 366(100.0) 22(100.0) 373(100.0) 15(100.0)
¥-value 2.50N8 12.95™

NS not significant, ~* p<0.01.
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Health promotion perception

Eating necessity perception

Variables
Yes No Yes No
Yes 323( 88.3) 15( 65.2) 332( 88.8) 5( 35.7)
Acceptance of kimchi No 43( 11.7) 8( 34.8) 42( 11.2) 9( 64.3)
Total 366(100.0) 23(100.0) 374(100.0) 14(100.0)
y’-value 10.08" 30.117
¥ p<0.01, " p<0.001.

Table 4. Eating necessity perception and balanced dietary habit by health promotion perception of kimchi

N(%)

Eating necessity perception of kimchi

Balanced dietary habit

Variables
Yes No Yes No
Yes 356( 95.4) 10( 66.7) 226( 95.0) 139( 92.7)
Health promotion perception No 17( 4.6) 5( 33.3) 12( 5.0) 11( 7.3)
Total 373(100.0) 15(100.0) 238(100.0) 150(100.0)
y’-value 21.09™ 0.87"

™ p<0.001, ™ not significant.
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Fig. 3. Acceptance of kimchi of the subjects.
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20

spicy taste fresh flavor refreshing

flavor
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Fig. 4. Reasons for liking and disliking kimchi.
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Table 5. Acceptance of kimchi by gender, family type and maternal employment

Gender

Family type

Maternal employment

Total Male Female value Nf;gli;r E)f(atzz(li;d Other Vgue Yes No Vatlue
Baechu-kimchi 2754049 2.75:048" 274049 026 2.70+0.19 2.81£0.17 2.71x0.52 0.802 2.75:048 273050 0.4l
Nabak-kimchi 1.85+0.94 1.84£0.95 1.86+0.92 —023 1.86+0.94 1.91£0.96 152085 153  1.84+0.94 1.79+093 0.93
Chonggak-kimchi ~ 2.83+0.47 2.61£0.52 2.60£042 —1.07 2.62+049 2.64+024 2.63:039 1.04 284045 2.81+051 049
Yeolmu-kimchi 2.55+0.81 2.58+0.87 2.5240.74 —1.76 2.56+0.79 2.65+0.77 226x096 174  257x0.79 2.52+0.83 057
Khkadugi 2.58+0.69 2.64£0.75 2.63+0.61 —1.30 2.58+0.69 2.74+0.57 243+0.79 138  2.59+0.67 2.58+0.71 0.17
Dongchimi 2.80+0.49 258053 2.62+045 —0.87 246+049 251+043 240064 061  2.80£0.48 2.79+051 0.13
Oisobagi 234+0.86 225:0.92 2444078 —2.18 2.13:0.86" 2.45+0.69° 2.04+098* 3.63" 237+0.85 2.29+0.88 0.86
Pa-kimchi 1.53+0.83 1.60£0.88 145+0.76 171 1.55+0.84 1.56+0.86 122052 1.73  1.54£0.84 152081 022
" Mean+S.D., 3: like, 2: moderate, 1: dislike.
Values with different superscripts within a row are significantly different.
* p<0.05.
Table 6. Acceptance of kimchi by balanced dietary habit
Balanced dietary habit
t-value
Yes No Total
Baechu-kimchi 2.77+0.45" 2.71£0.55 2.75+0.49 1.28
Nabak-kimchi 1.89+0.95 1.78+0.91 1.85+0.94 1.06
Chonggak-kimchi 2.90+0.38 2.7240.58 2.83+0.47 3.53™
Yeolmu-kimchi 2.68+0.72 2.32+0.89 2.55+0.81 4.29™
Kkadugi 2.70+0.60 2.41+0.78 2.58+0.69 4.08™
Dongchimi 2.89+0.39 2.65+0.59 2.80+0.49 477"
Oi-sobagi’ 2.49+0.81 2.09+0.88 2.34+0.86 4.44™
Pa-kimchi” 1.57+0.86 1.46+0.77 1.53+0.83 1.28

D Mean+S.D., 3: like, 2: moderate, 1: dislike.
** p<0.001.
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