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Abstract

The purpose of this study was to investigate the eating habits and nutritional knowledge of elementary school students
in regards to seafood in school meals. More than 80.6% of elementary school students reported an ‘average’ preference
for seafood. While ‘taste’ and ‘healthy food” were common reasons to prefer marine products, ‘unpleasant taste and smell’
was a common reason not to prefer seafood. Students in general stated ‘eating if possible’ as their attitude towards seafood
in school meals, 38.1% responded ‘eating all’ as their intake level. There was a significant difference between preference
for seafood by gender [boys, 3.44; girls, 3.64 (P<0.01)]. Also, students significantly difference preferred some types of
seafood over others. The students who enjoyed eating seafood had more regular and balanced diets and a better attitude
toward dietary life and health than did the counterparts who did not prefer seafood. A significant difference (P<0.05) in
knowledge existed according to gender; girls had a higher level of knowledge than did boys.

Key words: recognition, marine products, elementary students, Jeonnam area

N = o 8ol obd WA EaNuAte] o, B}
A4 240] WolRl= BEFS BTkl stqth A

AlZ 489 Fe= A RS 291, AAZHC Q91,1 EPA(Eiosapentaenoic acid), DHA(Docosahexaenoic acid) 52J
23 AAH QAT ) FFL ok, 7 Aot A TEO| BEAAL Berobul Ak vieky, £714 § B
o velol Hef A2 8 G molEch foliehs § USRI ok 18 HER 5 715 el B
&% BATHOR FNLEY F7h ABLEY FHOR Rl Uk ST APAUOR GFAH A7} gol Bt

A% A U5 4G U 5 AL FAY BeE  Hn Uk B ol d@ Aol AnHay
UNAT, 917 AEote] REE £g02 A ALS A 1919 FHOR gASE S4B Aulvh oAl F7He
A7 A FUE gol ebgthlee 5 1997, Lee I glovh 204] o5t AP +AE HAFS F - S
F(1999) GNFRY B FYNE 7R APl 9 W% FEOR FS AYFIHEL e R0 BuH
ATskgo] et AFe] Lu] Pejol= Wbt Aok K5 THKim YK 2010).

2 wol AT A%, AL ol s A9nct 14 a7] oF5-e A A% Gl B A4 o] BE3}

o

' Corresponding author: Lan-Hee Jung, Dept. of Home Economics Education and Human Ecology Research Institute, Chonnam
National University, Gwangju 61186, Korea. Tel: +82-62-530-2522, Fax: +82-62-530-2529, E-mail: lhjung@jnu.ac.kr

- 1045 -



1046 Hed - 4743 -

o, A79] FAAE F Qe
o glo] HHE Wk skA Fskw WAo] AW st
=31(Kim & Seo 2004), A AABo] 0] Foix7]7} o}
B 39 A A5TE FHFE AL L} WAEY
%A A3 w7t Lag A7]elck Bk7] ob5Y o
0120 T /\]7]_,] A]xﬂz-l’ 7( ]75%1 6]0 ] Z]J](jz-]o] 1:]—7];(—]0]
VL w13 B ohfe) AREE YA 2 4
QAYo| Aol A7) Kol T AR G wHA Hol, of
719 epgare okFel ARt ofe), s ed
H3HE S % gl7] Wmel] WS Fasich stk ket
A 2% Baoz AAHE st FAS B3 53 4ES
o ol ARGE A FEF AEL} 2elES s
Fgste] T4 A AT ATUHO2A MY 4%
o] FHEEES fEsls Aol Fasrhn srklee KA
1998). SROIA AIBE 419 IS BAR Aol 2
FOPE HAFAAL A, AN HA7E b
Qa1 ARgo] BliA B SAOR S48 S4o] AHH T
glof SHILSIA ATHE $4HE S4jo] ShyEe] 7l BAa
1A WrgshA sk girku BushgrkKin & Ry
2000), wkebal Al tfek el ABH) L T3 3
2 B ), S4REol Thet SIS A4 W 4 HE, 4
4o e 87ARG Sol that ZALE B BT SuE
A iOlh selo] AASHA Wastcha A=
web £ GFE A S U 4 e At u
& gAY z%?:»; Se tgoR SaEd g A4
sfergo i GOz ZEOYEE] SarEe et 14
DAY SR 712 ARE AFSHE 9 3 BHo| gch

914 97) thE] A

-

CITTHAL & b

1. ZACHA & RIE +E

¥ A7E WY AEAY 2550 5, 63he ez
AN o] ZARS 258w S3hd WehAl 20} of
2 2098 o2 AT, a2 A3 FEEAL
olafshe ol ol ol gl %ﬁo o} go] 5L 5% - uet
3lod, 20109 79 8U~7Y 2147 B RAE AAE T
HEAL 2595 F 36358 Wl sto] 278 30358
99.2%)9] At= F SHO| BT 407E A3t F 3208
2 2z 2o Agaac

2. BN =T

B dqte] AME AEx= AgAT(Kim SJ 2010; Kim EJ
2008; Oh SG 2010; Oh YJ 2009; Oh JY 2008; Lee SE 2009;
Lyu 5 2009)0|4 A2E HEAE EHZ 2 A 530

=4 EFIYEIA

WA ATAFGOH, A 2ALE B 2 Aol A=
= 54 - neste] Agatarh HBEAL 25549 A
9l B4 1053, 4R e 4] 152, AlST = 20
24, GUA4 20%8F 5 F SRFOR Ttk 255
Y A&T L FHH AN, FF U AND, 4
NE Aos TG, 74 FBe W 2¥A gep
1, AL 28 gk 24, “RFeltk 3, ‘A9 gy
4%, “h$- 2k SH7A 5 Liket =R ZASHAT &
Seo) oF A4 AY A 14, 29 4 08e
Rolstel %204 WHOoR ZHsHdck

(*]

3. X2 24 Y
A= o] E4-2 [IBM SPSS 18(IBM corporation, Somers, NY,
USA) S21410.2 A Aelslel sl 24
o SlEkAQl BT SAE g 4L HE WEES A}
=, JURRe FH, BFEHA, One-way
© 2 Duncan's multiple range testS A A
317] &3l rtest, chi-square HEZ AA]|

E4
Foloa, Auw
ANOVAS} A}

751.3_
ST Aol 1

A

[N
]
ic]
0
ph

ks,

2 Table 13} Zt} FsHE-L 163
(50.9%), o o] 1577(49.1%)°1 AL, Shdof W vl&
58142 147H(45.9%), 6812 173 (54.1%)°] Ut =4
FEl= oI E 1399(43.4%), GE=5H 119%(372%), dHF
4174(12.8%), 71EF 219(6.6%) 2.2 et 7= FH)
71 2827H(88.1%), S 7= 3495(10.6%), 7]EF 49(1.3%)
2 g RE drts P debych 2o @ 2 % Y
S 101~3009F o] 1537H(47.8%)2.2 714 BWekal, 301~500
‘?} o] 126'5(39.4%), 5009 ¢ o]Ako] 287H(8.8%), 1009 ¢
olsl7} 13%(4.1%) 22 Webgt 7HgolA A8 BEAt=
of L7} 2837 (88.4%), ot A7} 147 (4.4%), DY 7} 147
(44%), 7|8t 9H(28%) 2.2 & ojHyr}t AyES o
4= Ro.z eyt okwx| 9 st e qigta E¢o| 163
(50.9%) 2.2 713 Woral, 1Sstw £o| 13735(42.8%),
st £¢0] 13H4.1%), Tt Yo 49H(1.3%), =530
&%‘01 3(0.9%) £0.2 Uehton, ofmye sle 15
st £o] 158T(49.4%), tistn &0l 137%H(42.8%), H
S S0l 15H@T%), T SYo] TH(22%), 25T
Z%0] 3799(0.9%) &=o2 YEhy RRg o] 88 Fo] g}
o o]/u- ann-:l:ﬂ o]L—. :'—1_7]J.]-o] oo < D]—_r] _,_xH sk el

JFo Bt Fue] HYL o) o A9 ARH(E]

flo |o rlr 1 o flo o



Vol. 28, No. 6(2015)

AdA Y 25 5

Table 1. General characteristics of the subjects

(N=320)
Variables Category N(%0)
Boys 163(50.9)
Sex .
Girls 157(49.1)
5 147(45.9)
Grade
6 173(54.1)
Apartment 139(43.4)
Type of Single house 119(37.2)
residence Town house 41(12.8)
Others 21( 6.6)
Nuclear family 282(88.1)
Family Large famil 34(10.6)
structure g Y '
Others 4( 1.3)
1,000,000 or below 13( 4.1)
Monthly 1,010,000~3,000,000 153(47.8)
family income
3,010,000~5,000,000 126(39.4)
(won)
5,000,000 or above 28( 8.8)
Mother 283(88.4)
Dietary Father 14( 44)
manager Grandmother 14( 4.4)
Others 9( 2.8)
Elementary school 3( 0.9)
Educati Middle school 4( 1.3)
ucation X
of father High school 137(42.8)
College graduate 163(50.9)
Postgraduate 13( 4.1)
Elementary school 3( 0.9)
Educat Middle school 7( 2.2)
lucation .
of mother High school 158(49.4)
College graduate 137(42.8)
Postgraduate 15( 4.7)
Professional 18( 5.6)
Office worker 125(39.1)
Self-employed 58(18.1)
Occupation .
of father Farmers/Fishermen 37(11.6)
Manufacturing workers 42(13.1)
Housewife 4( 1.3)
Others 36(11.3)
Professional 33(10.3)
Office worker 87(27.2)
] Self-employed 60(18.8)
Occupation Farmers/Fishermen 12( 3.8)
of mother
Manufacturing workers 13( 4.1)
Housewife 69(21.6)
Others 46(14.4)
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Table 2. Recognition of marine products of the subjects
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Table 2. Continued

(N=320)
Variables Category N(%)
Very like 25( 7.8)
Preference of marine Like 95(29.7)
products in the Average 138(43.1)
school meals Dislike 43(13.4)
Very dislike 19( 5.9)
Taste and smell 34(54.8)
Reasons to dislike ~Category 19(30.6)
marine products Shape 3( 4.8)
(N=62) Chewing feel 6( 9.7)
Allergy -
Recognition of Must eat 32(10.0)
intake Can eat 189(59.0)
on the marine Do not eat 60(18.8)
products Do not know 39(12.2)
Taste 83(13.1)
Price 45( 7.0)
Hygiene 31( 4.8)
Advantages of  \pion 194(30.3)
marine products to
meat” Health 192(30.0)
Plain cooking method 57( 8.9)
Inconvenience of purchasing 11( 1.7)
Inconvenience of cooking 27( 4.2)
Taste 131(40.9)
Replacement of the kind 70(21.9)
Improve method of . 1o ethod 46(14.4)
marine products
Intake frequency increase 22( 6.9)
Intake frequency reduction 51(15.9)
High frequency 5( 1.6)
Educational level of Sometimes 26( 8.1)
st 23 e sy
Low frequency 91(28.4)
None 140(43.8)
Recognition of Eat after education 116(36.3)
marine products  Eat little after education 157(49.0)
after education Not eat after education 47(14.7)
] Home 169(52.8)
Place to eat marine Restaurant 52(16.3)
products
School meal 99(30.9)
Healthy 31(25.8)
Reasons to like ~ Variation 6( 5.0)
marine products  Taste 64(53.4)
(N=120) Nutrition 15(12.5)
Vary cooking method 4( 3.3)

Variables Category N(%)
Parents 26( 8.1)
R o et Teacher 47(14.7)
ngizni)r:due;s v 49(15.3)
Friend 20( 6.3)
Myself 178(55.6)
All 122(38.1)
Intake level of ~ Some 105(32.8)
marine products A little 83(25.9)
None 10( 3.1)
Taste 208(32.5)
Price 58( 9.1)
Hygiene 62( 9.6)
Disadvantages of — \ iiion 25( 3.9)
marine products to
meat! Health 32( 5.0)
Plain cooking method 106(16.6)
Inconvenience of purchasing  58( 9.1)
Inconvenience of cooking 91(14.2)
Broiled 41(12.8)
Cooking method ~ Boiled 27( 8.4)
preference of marine Grilled 55(17.2)
products Fried 170(53.2)
Stew 27( 8.4)
TV, newspaper 123(38.4)
Friend 6( 1.9)
Method to get the  p 1oy 37(11.6)
information
Parents 110(34.4)
Book 44(13.7)
Very good 62(19.4)
Recognition of ~ Good 145(45.3)
nutrition in the Average 102(31.9)
marine products  Not good 412
Not good at all 7( 2.2)
D Multiple choices (N=640)
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Table 3. Eating attitudes by sex of the subjects
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SAFE S419) G Aol e A4S 94} 145
™(45.3%), ‘HEo|tP7} 102%(31.9%), ‘0}F L5tk 7} 62
W(19.4%), A 55 GrkTt TH.2%), S %

o 49(1.2%) <22 YERTh
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. 2SS0 AET BT

25 o] B2 A4 BEL Table 330} 2ok %
Sepao) Ao T 53 BEE dekale] 3443, o3}
o] 364HOT FYT Rol(P0.0NE e O, ]34
of WetuTh AST Bt BTk FAAA AT 9
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AT FelAE HAL Y etk (P<005), FY, T
ok 7 5 SRS Y Bich(P<00s), AT A% o
oA U P, AT, & SAL FHse B ghoeln

o
P

(N=320, M+SD)

Eating attitudes Boys Girls t-value
Eat three meals a day. 4.20+1.06 4.21£1.08 -0.07
Regular breakfast. 3.90+1.19 3.96+1.25 -0.49
Regular .
diet Meal always on time. 3.36+1.20 3.31+1.23 -0.91
The slow leisurely meals. 3.33+1.09 3.63+1.05 -2.58"
Do not overeat and eat the right amount. 3.59+1.15 3.89+0.98 -2.55
Eat every meal for grains. 4.20+1.09 4.27+1.07 -0.60
Eat every one of the meat, fish, legumes. 3.80+1.18 3.83+1.01 -0.24
Eat every meal with a side dish of vegetables (except kimchi). 3.67+1.09 3.76+1.09 -0.73
Bai;gfed Eat fruit every day. 3474112 3.76+1.11 -232°
Eat every day, algae such as seaweed, kelp, laver. 2.9341.10 3.17+£1.04 -2.05"
Eat milk and dairy products daily. 3.61£1.28 3.74+1.26 -0.84
Eat every meal all around. 3.35+1.09 3.47+1.01 -0.96
Try not to eat very spicy, salty, and sweet food. 2.91+£1.20 3.47+1.07 -4.40™
Try not to eat burgers, pizza, ramen. 3.22+1.19 3.79+1.05 -4.58™
Do not eat out often. 3.72+1.10 3.84+1.03 -1.03
Diet and  Try not to drink cola, soda. 3.04+1.23 3.47+1.18 -3.19"
health  Exercise regularly. 3.33+1.25 3.12+1.03 1.64
Chew well and eat by proper attitude. 3.15+1.14 3.36+1.12 -1.62
Nutritional knowledge actually applied. 2.89+1.13 3.12+1.09 -1.87
Do not eat often animal fat (including pork, ribs). 3.09+1.09 3.45+1.14 -2.88"
Average 3.4420.59 3.64+0.59 -3.06"

*p<0.05, “p<0.01, *"p<0.001
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Table 4. Eating attitudes by marine products preference of the subjects

AR 25 4 4o That AT 1051

5 A2FE Y Hetbe 932 2933, AL 3.17
Mo oAty Hart A vebgth 4883 A7
€ UF I A & AL 7T YA godal gy
ol ME Faaol 291 -2 ojEHY 9] 347- K} yrof, ¢}
Ao] AR A2 AL B AR eyt Y
87, 9z, 2 5 A 9A getbolAde 'yl
3227, oYL 3793 02 o] oYK JIAHE
AES A Ye AR e RS EE Vel
TRtk oA Ee2 3.04%, oS82 34722 5
o] @R Hprt w4 vEhth T8 AYE AF
HA| et A, 2] Zedy o= Fehdol 3.094, o
A2 345 o2 depo] A EL = AYE o
@ol AFste Aoz yehyth

253G $AHE AT wE A5 == Table 4
o gtk 2539 A5 HEe sibE AR ot 4
AHES Folste IFS W 378, HE 2FS B

(N=320, M+S.D.)

Eating atitudes Poled  Aveme Novpeed g
Eat three meals a day. 447£091°D  4.14+1.08° 3.84+1.20° 8.14™
Regular breakfast. 428+1.07°  3.83+121°  3.48+133° 10.05™
Regular Meal always on time. 37041.13*  331+123°  3.15£1.24° 5.54"
diet The slow leisurely meals. 3.68£1.09°  3.41£1.04°  323+1.11° 411
Do not overeat and eat the right amount. 3.80+1.07°  3.76£1.01*  338+1.19° 478"
Average 401£0.76°  3.69+0.81°  3.41+0.89° 11.80"
Eat every meal for grains. 4.40+0.96 4.17+1.12 4.05+1.19 2.58
Eat every one of the meat, fish, legumes. 3.91+£116 3.76+1.02° 3.74+1.14° 0.73
Eat every meal with a side dish of vegetables (except kimchi). 4.03+1.03" 3.55+1.03° 3.50+1.23° 7.96™
Balanced Eat fruit every day. 3.83+1.08°  3.44+1.07°  3.57+1.26° 4.02°
diet Eat every day, algae such as seaweed, kelp, laver. 3.37+1.08" 2.94+0.94° 2.66+1.20° 10.50™
Eat milk and dairy products daily. 3.75£1.27° 3.65+1.26" 3.56+1.30° 0.48
Eat every meal all around. 3.8241.08°  327+0.87°  2.94+1.10° 18.01™
Average 3.8740.70°  3.54+0.61°  3.43+0.74° 12.02"
Try not to eat very spicy, salty, and sweet food. 3.34+1.23 3.15+1.05 2.95+1.26 2.40
Try not to eat burgers, pizza, ramen. 3.74+1.11 3.46+1.10 3.11+1.25 630"
Do not eat out often. 4.03£0.96°  3.63x1.05°  3.61=1.19° 575"
. Try not to drink cola, soda. 3.64£1.11°  3.11x117° 2.79+£1.34° 1226
D;Z;li‘;d Exercise regularly. 356£1.16°  3.14£1.04°  2.77+121° 10.75"
Chew well and eat by proper attitude. 3.49+1.16 3.22+1.02 2.85+1.20 6.827"
Nutritional knowledge actually applied. 32441120 2.89£0.99°  2.79+1.28" 470"
Do not eat often animal fat (including pork, ribs). 3.41+1.13 3.25+1.09 3.02+1.15 2.52
Average 3.56£0.67°  3.23+0.68°  2.99+0.66° 1624
Total average 3.78+0.56°  3.46+0.55°  3.25+0.61° 20.70"

*p<0.05, “p<0.01, *p<0.001
1) a, ab, b, ¢ _

= Duncan group
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Table 5. Nutrition knowledge by sex of the subjects N(%)
Category Boys Girls Total X
An amount of nutrient for body is same all people. 103(63.2) 93(59.2)  196(61.3)  0.53
If we don't exercise as much as we eat, body weight will increase as fat. 147(90.2)  144(92.3) 29191.2) 045
High nutritive value food means high calorie food. 102(62.6)  113(72.0)  215(67.2)  3.20
A same amount of carbohydrate and fat product same calorie. 100(61.3)  106(68.4)  206(64.8) 1.73
A cola and cider doesn't have a calorie. 150(92.0)  134(85.4)  284(88.8)  3.57
A carbohydrate is nutrient that makes active energy. 138(85.7) 128(82.1)  266(83.9) 0.79
Protein food is meat, fish, eggs and beans. 145(89.0)  141(89.8)  286(89.4)  0.06
A carbohydrate is nutrient that makes up our body. 84(51.9) 76(48.7) 160(50.3) 0.31
Tofu is an excellent protein food. 152(93.3)  149(94.9) 301(94.1)  0.39
The obesity susceptible to high blood pressure, or heart disease. 150(92.6)  150(96.2)  300(94.3) 1.89
Nutritional supplements is enough to keep health. 104(64.6)  123(78.8)  227(71.6) 7917
It is recommended to eat fresh fruits and vegetables to the intake of the vitamin. 160(98.2)  155(98.7)  315(984)  0.17
This is because it is low fat lips, mouth gaping destroy. 139(85.3)  135(86.0)  274(85.6)  0.03
If you are iron deficiency, susceptible to anemia. 137(84.0)  141(89.8)  278(86.9)  2.33
A calcium is nutrient that makes up the bones and teeth. 151(92.6)  147(93.6)  298(93.1)  0.12
To lose weight, we should not to eat breakfast. 151(92.6) 154(98.1)  305(95.3) 532"
Dietary fiber-rich food is good for obesity prevention. 85(52.1) 85(54.5) 170(53.3)  0.18
The supplement to give you enough to eat later when you did not eat enough on growth. 122(74.8)  139(88.5)  261(81.6)  9.96
To eat salty better for your health. 154(94.5)  155(98.7)  309(96.6)  4.35"
We must have good eating habits from an early age. 161(98.8) 157(100) 318(99.4) 1.94
M+S.D. 16274244  16.76£2.05 16.52+2.45 -1.97

*p<0.05, “'p<0.01
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Table 6. Nutrition knowledge by marine products preference of the subjects N(%)

Category

Prefered Average Non-prefered
group  group  group

Total X2

An amount of nutrient for body is same all people.

If we don't exercise as much as we eat, body weight will increase as fat.

High nutritive value food means high calorie food.

A same amount of carbohydrate and fat product same calorie.
A cola and cider doesn't have a calorie.

A carbohydrate is nutrient that makes active energy.

Protein food is meat, fish, eggs and beans.

A carbohydrate is nutrient that makes up our body.

Tofu is an excellent protein food.

The obesity susceptible to high blood pressure, or heart disease.

Nutritional supplements is enough to keep health.

It is recommended to eat fresh fruits and vegetables to the intake of the vitamin.

This is because it is low fat lips, mouth gaping destroy.
If you are iron deficiency, susceptible to anemia.

A calcium is nutrient that makes up the bones and teeth.
To lose weight, we should not to eat breakfast.

Dietary fiber-rich food is good for obesity prevention.

79(65.8) 85(61.6) 32(51.6) 196(61.3) 3.50
107(89.2) 127(92.7) 57(91.9) 291(91.2) 1.05
75(62.5) 98(71.0) 42(67.7) 215(672) 2.12
76(63.9) 91(66.4) 39(62.9) 206(64.8) 0.30
107(39.2) 122(88.4) 55(88.7) 284(88.8) 0.04
106(39.1) 112(82.4) 48(77.4) 266(83.9) 4.53
111(92.5) 119(86.2) 56(90.3) 286(89.4) 2.73
63(52.9) 71(51.8) 26(41.9) 160(50.3) 2.20
115(95.8) 126(91.3) 60(96.8) 301(94.1) 3.37
112(94.1) 129(93.5) 59(96.7) 300(94.3) 0.85
85(71.4) 95(69.3) 47(77.0) 227(71.6) 1.24
120(100) 133(96.4) 62(100) 315(98.4) 6.70"
100(83.3) 123(89.1) 51(82.3) 274(85.6) 2.46
101(84.2) 121(87.7) 56(90.3) 278(86.9) 1.50
114(95.0) 126(91.3) 58(93.5) 298(93.1) 1.39
114(95.0) 132(95.7) 59(95.2) 305(95.3) 0.07
69(57.5) 71(51.4) 30(49.2) 170(53.3) 1.46

The supplement to give you enough to eat later when you did not eat enough on growth. 96(80.0) 113(81.9) 52(83.9) 261(81.6) 0.42

To eat salty better for your health.

We must have good eating habits from an early age.

116(96.7) 134(97.1) 59(95.2) 309(96.6) 0.49
120(100) 137(99.3) 61(98.4) 318(99.4) 1.75

M=£S.D.

16.63+2.32 1648+2.28 16.35+2.15 16.51+2.26 0.34

*p<0.05
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