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ABSTRACT

The purpose of this study was to determine the awareness and preference relating to traditional food and yaksun food by
university students majoring in culinary art and foodservice in the Daegu and Gyeongbuk area. This research carried out an
investigation on 492 (male 257 and female 235) students. ‘Awareness of traditional food’ was gained through school education
in male students (37.4%) and female students (46.7%). For ‘the most-favored traditional food’, 260 (male 138 and female
122) students most often responded galbijjim, followed by bibimbap, bulgogi, and kimchi. For ‘the part that requires the
attention most in improving traditional food’, variety of taste received the highest votes by 109 male students (42.4%) and
98 female students (41.7%). For ‘awareness for yaksun food’, the most popular paths were TV, newspaper and the Internet
in 123 male students (47.9%) and 139 female students (59.1%), where as 97 students answered school education (19.7%).
For ‘the part that requires the attention most in developing yaksun food’, variety of taste received the highest votes by 103
male students (43.8%) and 106 female students (41.2%), which was the same result for the development of traditional food.
For ‘awareness on the possibility of popularization of traditional and yaksun food’, needs for food development received the
highest score of 3.99 (male 3.99 and female 3.99) by 5-point Likert measurement. In conclusion, high awareness levels of
health, traditional food, and yaksun food in university students in Daegu and Gyeongbuk majoring in foodservice will contribute
to a healthy food culture. Further, this research will have a large impact on development of various convenience foods in

the foodservice industry as well as home.
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Table 1. General characteristics N(%)
Variable Male Female Total
(0=257) (n=235) (n=492)
18~20 109(42.4) 111(47.2) 220(44.7)
21~25 132(51.4) 113(48.1) 245(49.8)
Age 26 and older 16( 62) 11(47) 27(55)
Total 0=257)  (=235) (n=492)
City 213(82.9) 174(74.0) 387(78.7)
Residential Rural area 40(15.6)  56(23.8)  96(19.5)
area Others 41.6)  5(21) 918
Total m=257) (1=235) (1=492)
Below 10 63(24.5) 35(14.9) 98(19.9)
Average 10~15 30(11.7)  25(10.6) 55(11.2)
monthly 152 37(144) 5021.3) 87(17.7)
pocket
20~25 30(11.7)  40(17.0)  70(14.2)
money
(10,000 won) Above 25 97(37.7)  85(36.2) 182(37.0)
Total 0=257)  (0=235) (n=492)
None 152(59.1) 125(53.2) 277(56.3)
Buddhism 51(19.8)  51(21.7) 102(20.7)
o Christianity 29(11.3)  36(15.3)  65(13.2)
Religion - tholic 190 7.4)  21( 89) 40( 8.1)
Others 6(23) 209 8( 1.6)
Total 0=257) (©=235) (1=492)
Production worker ~ 76(31.1)  72(32.1) 148(31.6)
Owner-operator 70(28.7)  65(29.0) 135(28.8)
Office work 51(21.0)  61(27.2) 112(23.9)
Father's Professional
.~ ) Professional 14( 5.7) 11(49) 25(5.3)
occupation .
Sales and service  32(13.1) 15( 6.8)  47(10.0)
Others 1( 0.4) - 1( 0.2)
Total n=244) (©=224) (n=468)
Production worker  20( 8.0) 17( 7.5) 37( 7.8)
Office work 20( 8.0) 28(124) 48(10.1)
Professional 12( 4.8) 13( 5.8) 25( 5.3)
M"the,”z) Sales and service  35(14.1) 29(12.8)  64(13.5)
occupation
Owner-operator 5923.7)  40(17.7)  99(20.8)
Housewife 103(41.4)  99(43.8) 202(42.5)
Total (=249)  (n=226)  (n=475)

D Father's occupation / male (N=244), female (N=224).

? Mother's occupation / male (N=249), female (N=226).

% There are slight differences in the number of cases because no-
response was processed as missing value.
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Table 2. Degree of everyday dietary life style
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Male (n=257)

Female (n=235) Total (n=492)

Variable M S.D. M S.D. M S.D. t
Have breakfast everyday 2.85 1.41 297 1.33 291 1.37 - .99
Have health food-centered meals 2.62 .95 2.76 97 2.69 .96 —1.56
Have mainly mixed grains, when eating staple food 2.98 1.17 3.00 1.10 2.99 1.14 - .27
Prefer vegetables and fish to meat 2.63 .99 2.69 97 2.66 .98 - .71
Take supplementary health food 2.21 1.10 223 1.04 222 1.07 - .20
Prefer natural food 3.03 1.05 3.06 92 3.04 .99 - .36
Dine out frequently 2.76 1.12 3.10 1.10 2.92 1.12 -3.35"
™ p<0l.
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Table 3. Route to know about traditional food N(%)
Variable Male Female Total
(n=257) (n=235) (n=492)
school education 88(37.4) 120(46.7)  208(42.3)
TV/mewspaper 83(35.3) 72(28.0) 155(31.5)
Specialized book 36(15.3) 27(10.5) 63(12.8)
Home education 22( 9.4) 27(10.5) 49(10.0)
Experience learning 6( 2.6) 9( 3.5) 15( 3.0)
Others - 2( 0.8) 2( 04)
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Fig. 1. Preferred food among traditional foods.
Multiple response (N=1,020).
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Table 4. Improvements for traditional food and priority factors for the succession and development N(%o)
Variable Male (n=257) Female (n=235) Total (n=492)
A variety of tastes 109(42.4) 98(41.7) 207(42.1)
Recipe 59(23.0) 59(25.1) 118(24.0)
Nutrition 44(17.1) 32(13.6) 76(15.4)
Improvement
Storage 17( 6.6) 18( 7.7) 35( 7.1)
Functionality (health) 17( 6.6) 14( 6.0) 31( 6.3)
Others 11( 4.3) 14( 6.0) 25( 5.1)
PR on mass media and various products development 120(46.7) 104(44.3) 224(45.5)
Development of spices and sauces 66(25.7) 54(23.0) 120(24.4)
Development .
Enhancement of usability at home 38(14.8) 46(19.6) 84(17.1)
Handing down tradition through specialist cultivation 33(12.8) 31(13.2) 64(13.0)
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Table 5. Degree of perception on traditional food

Male Female Total 18~20 225 26 Total

. _ _ B years old years old and older B
Variable (n=257)  (n=235) (n=492) (1=220)  (n=245) (196) (n=492)

M SD. M SD. M SD. t M SD. M SD. M SD. M SD. F

Traditional food is beautiful in color and 5 )\ o5 534 24 359 g0 138 323 814 329 732 378 892 329 796 003"
the shape is good.

Traditional food is suitable for our phy-
cal constitution.

370 91 375 74 373 8 — .65 374 835 370 .838 3.89 801 3.73 .834 .532
Traditional food is splendid. 393 84 406 .69 399 .77 —198 396 .770 4.02 781 3.96 759 3.99 .774 718
Traditional food's nutrition is excellent. 4.01 .84 4.01 .70 4.01 .78 .04 394 731 4.06 .800 4.15 864 4.01 .775 .141
I have interest in the traditional food. 4.09 .80 4.06 .73 4.08 .77 37 403 740 4.12 785 4.07 829 4.08 .767 411
Traditional food is developed by season. 3.11 .88 3.15 .84 3.13 .86 — .57 3.10 .888 3.13 .849 3.33 .734 3.13 .861 .428
Traditional food has low calories. 357 91 377 78 3.66 .85 —2.58" 370 862 3.65 .819 3.52 1.087 3.66 .854 .562
Traditional food is succeeded well. 383 83 392 79 388 .81 —124 393 776 3.83 .840 3.81 .834 3.88 .812 .389

The recipes of traditional food are com-

. 402 82 401 .73 4.01 .78 16 4.05 744 396 809 4.19 .736 4.01 .778 210
plicated.

Traditional food has a variety of menus. 2.98 .96 292 .87 295 .92 65 297 933 295 892 285 989 295 915 819

* p<05, 7 p<0l.
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Table 6. Route to know about medicinal food N(%)
Variable Male Female Total

(n=257) (n=235) (n=492)
TV/Internet 123(47.9) 139(59.1) 262(53.3)
School education 57(22.2) 40(17.0) 97(19.7)
Home education 22( 8.6) 15( 6.4) 37( 7.5)
Specialized book 18( 7.0) 11( 4.7) 29( 5.9)
Cooking school 16( 6.2) 9( 3.8) 25( 5.0)
Flyer 15( 5.8) 6( 2.6) 21( 4.3)
Others 6( 2.3) 15( 6.4) 21( 4.3)
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Table 7. Degree of perception on medicinal food
18~2 21~2 2
Male Female Total yejls 0(1) d years (j d (fl(f;d Total
Variable (=257)  (n=235) (n=492) o) (215) A (1=492)
M SD. M SD. M SD. ¢ M SD. M SD. M SD. M SD. F
Medicinal food has higher nutri- ) o o7 503 g6 976 00 65 263 939 284 859 304 1091 276 916 011"
tional efficacy than general food.
Medicinal food is hel
hertllfma ood is helpful to 345 81 338 67 342 74 102 342 739 340 744 352 802 342 744 746
Medicinal food prevents diseases. 3.78 74 3.80 .65 379 70 — 22 379 690 377 695 396 .59 379 .696 383
Health efficacy information on 5 ;0 70 570 6o 397 71— 32 375 695 379 708 381 879 377 711 744
medicinal food is necessary.
Medicinal food is effective o 35 o) 359 75 327 79 — 63 318 767 333 799 348 802 327 788 051
beauty care.
x:g;cmal food uses medicinal 5 )\ g0 305 79 303 85 — 46 205 877 305 803 348 893 3.03 849 008"
It is more economical to use a
restaurant than cooking at home 335 83 340 74 337 .79 — 81 341 803 331 768 367 .784 337 788 047"
in terms of medicinal food.
[ think medicinal food is tasty. 321 .82 320 74 320 78 .09 321 760 3.16 .81 356 .847 320 .779 042"
There are various menus of medi-
) 375 86 38 77 379 8 — 90 373 821 385 807 389 847 379 816 327
cinal food.
I know about medicinal food.  3.17 99 332 90 324 95 —178 334 884 3.15 985 337 1079 324 950 077
" p<05, ™ p<01.
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Table 8. Satisfaction of medicinal food-experienced person

Type of experience Satisfaction
I had medicinal food at home. 3.84 (n=371)
I used a medicinal food restaurant. 3.55 (n=319)
I used a cooked product at the food corner of 315 (n=245)
a large scale mart.
I cooked medicinal food myself with the 330 (n=153)

medicinal food materials that I bought.
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Table 9. Perception on the popularization of traditional and medicinal foods according to gender

Male (n=257) Female (n=235) Total (n=492)

Variable
M SD M SD M SD t
Popularization of traditional and medicinal foods 3.88 .87 3.97 71 3.92 .80 —1.21
Making traditional and medicinal foods convenience foods 3.56 92 3.66 78 3.60 .86 —1.27
Food development using the merits of traditional and medicinal foods  3.99 77 3.99 .70 3.99 73 - .01
Continuous use of traditional and medicinal foods 3.78 .84 3.84 .76 3.75 .80 —1.82
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Table 10. Area to focus in developing medicinal food by

s NG 2AE

using the merits of traditional food N(%)
Variabl. Male Female Total
¢ (0=257)  (=235)  (n=492)
Various tastes 103(43.8)  106(41.2)  209(42.5)
Nutrition aspec 62(26.4) 65(25.3)  127(25.8)
Recipe 41(17.4) 50(19.5) 91(18.5)
Aspect of appearance 13( 5.5) 21( 8.2) 34( 6.9)
Storage 10( 4.3) 10( 3.9) 20( 4.1)
Others 6( 2.6) 5( 1.9) 11( 2.2)
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