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Abstract

The purpose of this study is to verify whether education on the placebo effect has significant impacts on
the knowledge of the placebo effect, as well as the intention of healing food intake. For this purpose, 37
experimental group students and 29 control group students participated in the experiment. The results were as
follows. First, education on the placebo effect did not appear to have significant impact on the functional value
although it did have significant impact on emotional value and nutritional value. Second, knowledge of the
placebo effect gained from the education had significant influence on intention of healing food intake. Third,
only nutritional value showed a statistically positive (+) impact on intention of healing food intake.
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{Table 1> Demographic characteristics of sample
Category Classification Frequency Percentage(%)
Male 51 773
Gender
Female 15 22.7
Korean food 25 37.9
Japanese food 6 9.1
Major
Chinese food 20 30.3
Western food 15 22.7
One time every 2~3 months 18 273
One time each month 23 34.8
Frequency of eating out Two times each month 12 18.2
One time each week 3 4.5
Over two times each week 10 15.2
Korean food 33 50
Japanese food 6 9.1
Restaurant preferred Chinese food 11 16.7
Western food 9 13.6
Buffet 7 10.6
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{Table 2> Homogeneity between control and experiment group

Variables Sub variables Group Mean S.D. t-value p-value
Control —0.03 243
Functional value —0.761 0.443
Experiment 0.50 2.32
Control 0.45 1.50
Nutritional value —1.122 0.266
Placebo effect Experiment 0.89 1.66
education Control ~0.45 1.78
Emotional value —0.520 0.605
Experiment -0.22 1.81
Control —0.03 4.19
Total —0.951 0.385
Experiment 1.28 3.73
Control 3.08 0.62
Healing food intake intention —0.751 0.456
Experiment 3.18 0.55
* p<.05.
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{Table 3> Placebo effect knowledge training analysis effect of healing used food
Variables Sub variables Group Mean S.D. t-value p-value
Control 1.00 2.33
Functional value —1.442 0.154
Experiment 1.84 2.35
Control 0.62 1.61
Knowledge of Nutritional value —2.097 0.040%*
owiedge o Experiment 1.41 1.42
the placebo
Control 0.17 1.54
effect Emotional value ~2.181  0.031*
Experiment 1.08 1.66
Control 1.79 4.45
Total —2.364 0.021*
Experiment 432 421
Control 3.30 0.73
Healing food intake intention 0.126 0.900
Experiment 3.28 0.62
* p<.05.
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{Table 4> Analysis of the effect on the experimental knowledge of the placebo group also used in healing

food

Independent variable B s.e I3 t-value p-value
Constant 0.023 0.12 0 0.193 0.848

Knowledge of Functional value —-0.015 0.033 —0.078 —0.446 0.658
placebo effect  Nutritional value ~0.01 0.062 —0.03 —0.17 0.866
Emotional value 0.067 0.049 0.242 1.367 0.181
R R Adjusted R F-value p-value

Model statistics
0.233 0.054 —0.032 0.632 0.6

* p<.05.
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{Table 5> Changes also impact on the use of the placebo effect of healing food knowledge training

Independent variable B s.e 164 t-value p-value
Constant 0.136 0.101 0.000 1.342 0.189
Knowledge of Functional value 0.019 0.028 0.112 0.7 0.489
placebo effect  Nutritional value 0.144 0.052 0.438 2.751 0.010*
Emotional value —0.016 0.041 —0.062 —0.385 0.703
R R Adjusted R® F-value P-value
Model statistics
0.458 0.21 0.138 2917 0.049
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