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Acculturation, Food Intake and Dietary Behaviors of Chinese College Students
in Busan by Residential Period

Fangfang Song and Mi Jeong Kim'
Dept. of Food and Nutrition, Silla University, Busan 46958, Korea

ABSTRACT

Acculturation may manifest dietary behavioral changes of students from overseas. This study investigated the dietary
attitudes, food intakes, and dietary behaviors of 121 Chinese college students residing in Busan, Korea. Using a focus group
interview and structured survey, subjects were divided into two groups (SG, LG) based on their self-rated acculturation status.
The SG (n=70) and LG (n=51) groups consisted of participants that had resided in Korea for shorter than 18 months versus
18 months or longer, respectively. The SG group was more likely to point out the taste of Korean foods as being too sweet,
salty, and spicy but less greasy. A food frequency questionnaire was developed to assess normal intake of Korean ethnic,
Chinese ethnic, and common foods. The LG group consumed more Korean foods such as rice cake, dried laver, and radish
kimchi but less Chinese foods such as bread glue ball and kidney bean. The LG group consumed more salty and fatty foods
and Korean liquors, whereas the SG group consumed more fruits and noodles. Based on the exploratory factor analysis, the
SG group showed significantly higher scores for "dietary regularity” but lower scores for "indulgence of unhealthful food"
factors. In summation, the LG group became more accustomed to Korean foods and adopted less desirable dietary behaviors
compared with the SG group. Findings suggest that the residential period of Chinese college students may be associated with
their self-rated acculturation status and food acculturation process, and therefore tailored nutrition education programs are
needed to support Chinese students' healthier dietary behaviors and food acculturation process.

Key words: Chinese college students, residential period, acculturation, food frequency questionnaire, dietary behavior
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Table 1. Demographic characteristics of subjects by residential period

Variables SG(N=70)" LG(N=51)" Total
17~20 10(14.3)” 1( 1.9) 11( 9.1)
21~25 58(82.9) 44(86.3) 102(84.3)
Age

26~30 1( 1.4) 6(11.8) 7( 5.8)

Over 30 1( 1.4) 0( 0.0) 1( 0.8)

Male 18(14.8) 21(17.4) 39(32.2)

Gender

Female 52(42.9) 30(24.8) 82(67.8)

Korean language center 62(88.6) 0( 0.0) 62(51.24)
Education Undergraduate 7(10.0) 37(72.6) 44(36.5)

Graduate 1( 1.4) 14(27.4) 15(12.4)

Dormitory 66(94.3) 28(54.9) 94(77.7)

Living environment

Others 4( 5.7) 23(45.1) 27(22.3)

Yes 67(95.7) 40(78.4) 107(88.4)
Roommate

No 3( 4.3) 11(21.6) 14(11.6)

" SG and LG designate the subjects' total residental period in Korea: shorter than 18 months versus 18 months or longer,

respectively.

) N(%): Statistical significance was observed for none of the variables by y>-test.
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Table 2. Acculturation associated parameters by residential period in Korea

Variables SG(N=70)" LG(N=51)"
Korean language proficiency’ 1.12(0.33) 1.44(0.50)"
Korean entertainment contents use (movie, TV drama, music, etc.)4) 2.21(0.41) 2.33(0.48)**
Frequency of dining out at Korean restaurants”’ 2.14(0.64) 2.36(0.98)***

' 'SG and LG designate the subjects' total residental period in Korea: shorter than 18 months versus 18 months or longer,

respectively. ” p<0.01,

2 1=unsatisfactory, 2=neutral, 3=satisfactory.

** p<0.001 by Student’s r-test. Measurement scales were as follows.

*9 l=almost none, 2=less frequently, 3=frequently, 4=very frequently.
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Table 3. Perceived problems about Korean foods by resi-
dential period in Korea

Variables SG(N=70)"  LG(N=51)
Taste is t00 sweet. 46(65.7))  25(49.0)"
Taste is too salty. 52(74.3) 1121.6)""
Taste is too spicy. 45(64.3) 17(33.3)™
Taste is too sour. 41(58.6) 23(45.1)
Not enough greasy. 47(67.1) 16(31.4)***
Portion is too small. 45(64.3) 17(33.3)™
Food temperature is too low. 37(52.9) 27(52.9)
Food price is too expensive. 48(68.6) 19(37.3)™

" SG and LG designate the subjects' total residental period in
Korea: shorter than 18 months versus 18 months or longer, re-
spectively.

2 N(%) Number of subjects that answered yes.

T p<0.05, 7 p<0.01, " p<0.001 by j>-test.
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Table 4. Daily consumption frequencies of Korean ethnic
foods by residential period in Korea
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Table 5. Daily consumption frequencies of Chinese ethnic
foods by residential period in Korea

Items SG(N=70)" LG(N=51)" Items SG(N=70)" LG(N=51)"
Rice cake 0.07(0.09) 0.12(0.06) " Steamed bread 0.01(0.03) 0.01(0.01)
Tuna 0.06(0.09) 0.09(0.04)" Bread with filling 0.02(0.02) 0.01(0.01)
Anchovy 0.06(0.10) 0.10(0.06)" Wonton 0.01(0.02) 0.01(0.01)
Fish paste 0.08(0.14) 0.14(0.08)" Fried cake 0.02(0.02) 0.01(0.01)°
Zucchini 0.16(0.41) 0.17(0.10) Bread glue ball 0.02(0.01) 0.01(0.01)
Dried laver 0.11(0.15) 0.23(0.22)" Chinese pancake 0.02(0.03) 0.01(0.01)
Persimmon 0.10(0.13) 0.16(0.12)" Lamb 0.04(0.07) 0.03(0.01)
Soju 0.01(0.02) 0.06(0.11)"" Salted egg 0.03(0.10) 0.01(0.01)
Makgeolli 0.02(0.05) 0.04(0.03)” Kidney bean 0.02(0.02) 0.01(0.01)
Cold noodles 0.07(0.15) 0.14(0.10) Hami melon 0.02(0.02) 0.01(0.01)
Gimbap 0.19(0.18) 0.28(0.17)" Lichee 0.02(0.06) 0.01(0.01)
Seasoned tofu 0.11(0.14) 0.20(0.13)” Black tea 0.06(0.17) 0.02(0.02)
Samgyetang 0.07(0.08) 0.16(0.1 1)*** Jasmine 0.06(0.19) 0.02(0.02)
Beef stew 0.06(0.08) 013(014)*** Kaoliang liquor 001(005) 0.01(0.01)
Pork stew with kimchi 0.08(0.09) 0.21(0.17)™ "? SG and LG designate the subjects' total residental period in
. Korea: shorter than 18 months versus 18 months or longer,
Pork cutlet 0.09(0.13) 0.15(0.11) .
respectively.

Sundae 0.03(0.04) 0.11(0.09)™ " p<0.05, " p<0.01, ™ p<0.001 by Student’s i-test.
Radish kimchi 0.15(0.17 0.47(0.43)™ Frequency was asked in 9 scale (1=6~10 times/year, 2=1 time/

acish famettt A5(0.17) 470043) month, 3=2~3 times/month, 4=1 time/week, 5=2~3 times/week,
Kimchi® 0.12(0.16) 0.40(0.37)"" 6=4~6 times/week, 7=1 time/day, 8=2 times/day, 9=3 times/day)
S | 0.04(0.05) 0.190.11)"" and then converted into the consumption frequency for one day.

csame Ieaves . . . .

? SG and LG designate the subjects' total residental period in
Korea: shorter than 18 months versus 18 months or longer, re-
spectively.

* Baechukimchi, radish leaf kimchi, and the other kimchi were

included.

" p<0.05, " p<0.01, " p<0.001 by Student’s r-test.

Frequency was asked in 9 scale (1=6~10 times/year, 2=1 time/

month, 3=2~3 times/month, 4=1 time/week, 5=2~3 times/week,

6=4~6 times/week, 7=1 time/day, 8=2 times/day, 9=3 times/day)
and then converted into the consumption frequency for one day.
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Table 6. Daily consumption frequencies of common foods except for the Korean or Chinese ethnic foods by residential period
in Korea

Group” Food items LA(N=70)" HA(N=51)" | Group Food items LA(N=70) HA(N=51)
Rice 1.66(0.77)” 1.65(0.66) Cucumber 0.28(0.31) 0.34(0.27)
Mixed grain 0.21(0.41) 0.06(0.06) Chili pepper 0.40(0.40) 0.87(0.43)
Ramyun 0.30(0.22) 0.16(0.12)™" Carrot 0.55(0.70) 0.55(0.25)

G Noodle 0.28(0.22) 0.19(0.10)" v Tomato 0.23(0.49) 0.20(0.18)
Bread 0.34(0.44) 0.20(0.12) Fungi 0.26(0.26) 0.35(0.19)
Cookie 0.37(0.47) 0.16(0.10) Seaweed 0.37(0.47) 0.51(0.33)
Cake 0.14( 0.2) 0.09(0.03) Tangerine 0.09(0.19) 0.01(0.01)"
Tofu 0.31(0.38) 0.33(0.18) Pear 0.09(0.16) 0.03(0.02)"
Beans 0.26(0.33) 0.20(0.14) Watermelon 0.09(0.22) 0.03(0.02)*

B & P Soybean milk 0.20(0.37) 0.26(0.25) Oriental melon 0.05(0.14) 0.02(0.01)
Potato 0.43(0.56) 0.39(0.24) Strawberry 0.08(0.12) 0.03(0.02)"
Sweet potato 0.08(0.27) 0.09(0.29) f Grape 0.07(0.15) 0.03(0.02)
Beef 0.10(0.11) 0.13(0.10) Peach 0.04(0.07) 0.03(0.05)
Chicken 0.10(0.10) 0.30(0.14)" Apple 0.22(0.34) 0.20(0.17)
Pork 0.20(0.22) 0.34(0.13) Banana 0.21(0.32) 0.08(0.07)"

M Ham, bacon, sausage 0.18(0.16) 0.19(0.11) Orange 0.16(0.24) 0.04(0.03)**
Egg 0.41(0.49) 0.46(0.25) Milk 0.52(0.38) 0.58(0.30)
Quail’s egg 0.03(0.05) 0.06(0.06) Yogurt 0.36(0.40) 0.58(0.45)"
Shrimp 0.07(0.12) 0.07(0.06) b Ice cream 0.12(0.14) 0.13(0.09)
Squid 0.08(0.09) 0.10(0.11) Cheese 0.10(0.16) 0.30(0.20)"
Croaker 0.06(0.10) 0.03(0.04) Soda 0.18(0.18) 0.15(0.18)

f Pollack 0.05(0.12) 0.03(0.03) Coffee 0.40(0.53) 1.05(0.66)"
Clam 0.05(0.12) 0.04(0.04) . Green tea 0.15(0.20) 0.15(0.11)
Salted fish 0.03(0.06) 0.04(0.15) Fruit juice 0.22(0.35) 0.29(0.19)
Cabbage 0.91(0.90) 0.64(0.31) Beer 0.04(0.07) 0.05(0.11)
Daikon 0.20(0.20) 0.65(0.28) A Wine 0.02(0.06) 0.02(0.01)

v Bean sprouts 0.46(0.48) 0.56(0.26) Hamburger 0.07(0.07) 0,10(0.03)*
Spinach 0.38(0.60) 0.38(0.25) © Pizza 0.08(0.11) 0.17(0.10)

"? SG and LG designate the subjects' total residental period in Korea: shorter than 18 months versus 18 months or longer, respectively.

3 Mean(S.D.).

Y G: grains, B&P: beans and potatoes, M: meats and eggs, F: fishes, V: vegetables, F: fruits, D: dairy products, B: beverages, A:
alcohols, O: others.

" p<0.05, " p<0.01, " p<0.001 by Student’s ttest.

Frequency was asked in 9 scale (1=6~10 times/year, 2=1 time/month, 3=2~3 times/month, 4=1 time/week, 5=2~3 times/week, 6=

4~6 times/week, 7=1 time/day, 8=2 times/day, 9=3 times/day) and then converted into the consumption frequency for one day.
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Table 7. Exploratory factor analysis for dietary habits of subjects

)
Variables Factors

F1 F2 F3 F4 F5

Eat fish, meat, egg, bean and tofu every meal. 0.83” 0.08 0.35 —0.04 0.11
Eat seaweeds, mushrooms, vegetables except kimchi every meal. 0.78 0.30 0.21 —0.16 0.23
Eat grain products (rice, bread, noodle) every meal. 0.77 0.15 0.08 0.21 0.19
Eat dairy products and soy milk every meal. 0.60 0.09 0.09 0.08 0.23
Eat meals three times a day. 0.20 0.90 —0.01 —0.05 0.23
Eat at a regular meal time. 0.13 0.85 0.07 —0.18 0.03
Eat breakfast everyday. 0.15 0.79 —0.22 0.15 0.13
Eat foods high in cholesterol (egg yolk and animal intestines) everyday. 0.22 —0.02 0.81 0.07 0.11
Eat meat products (belly pork, rib) everyday. 0.09 —0.25 0.74 0.07 0.02
Eat salty foods (salted fish, jangajji) everyday. 0.33 0.31 0.64 —0.20 0.23
Try to supply deficient nutrients using snacks. 0.00 —0.06 0.13 0.78 -0.08
Try to eat fruits for snacks. 0.15 0.04 —0.09 0.73 0.34
Put efforts to eat foods at a proper speed. 0.09 0.13 0.16 0.01 0.84
Enjoy every meal time. 0.44 0.06 0.01 0.23 0.72
Cronbach's alpha 0.82 0.89 0.76 0.70 0.71

% of variance explained 22.7 16.1 10.2 9.6 7.7

" Factors were named as follows. F1: dietary diversity, F2: dietary regularity, F3: indulgence of unhealthful food, F4: selection of healthful

snacks, F5: dietary efforts and attitude.
* Factor loading scores.

Table 8. Dietary habit associated factor scores by residential
period in Korea

Variables SG(N=70)" LG(N=51)”

Dietary diversity 2.56(0.61)”  2.59(0.55)

Dictary regularity 2.96(0.67)  2.44(0.61)"
Indulgence of unhealthful food — 2.19(0.48)  2.48(0.48)""
Selection of healthful snacks 2.47(0.53)  2.58(0.60)
Dietary effort and attitude 2.54(0.63)  2.66(0.48)

9 3G and LG designate the subjects' total residental period in
Korea: shorter than 18 months versus 18 months or longer,
respectively.

? Mean (S.D.).

™ p<0.001 by Student’s r-test.
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