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Abstract

This study examined the satisfaction level and effects of after-school program cooking activities in children of multicultural
families. A total of 135 children of general and multicultural families from 3th to 6th grades and their 11 teachers were surveyed,
and 75 multicultural family children underwent a cooking activity program. Children of multicultural families showed higher
participation in cooking activities than other Korean children. Children of multicultural families wanted to be involved in
cooking activity programs after school more than other Korean children. These children also showed a higher rate of wanting
to cook Korean foods compared to children of general families. Regarding reasons for participating in cooking activities, ‘I think
I'm glad to be served delicious food’ response was the most common. Children of multicultural families showed higher
participation in cooking activities than children of general families. Regarding school life changes, children of multicultural
families were found to be less picky of foods in general as well as kimchi and vegetables. In conclusion, cooking activity
programs for children of multicultural family showed beneficial effects on diet and understanding of Korean culture.
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<Table 1> Demographic characteristics of the subjects ~ N(%)

Children of  Children of
Classification multicultural general
families families
Child’s  boy 22(29.3) 16 27.1)
gender girl 53 (70.7) 43 (72.9)
3 20 (26.7) 15(254)
Childs 4 28(37.3) 25(42.4)
grade 5 17 (22.7) 10 (16.9)
6 10 (13.3) 9(15.3)
Length of Born in Korea 54 (72.0)
residence in Less than 5 years 3(4.0)
Korea Less than 7 years 18 (24.0)
USA 3(4.0)
, India 22.7)
Father's i 1(13)
nationality p i ines 227
Korea 67 (89.3)
China 18 (24.0)
Philippines 17 (22.7)
Japan 11 (14.7)
Vietnam 8 (10.7)
Thailand 8(10.7)
Mother’s g ren 6 (8.0)
nationality Kazakhstan 3(4.0)
Iran 1(1.3)
Bangladesh 1(1.3)
Nepal 1(1.3)
Malaysia 1(1.3)
Both parents work 40 (53.3)
Parent 10 father works 34 (45.3)
Employment
Only mother works 1(1.3)
Total 75 (100.0) 59 (100.0)
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<Table 2> Eating habits at home N(%)
Children of Children of 2
Category multicultural families general families Total @)
I take care of myself. 37(49.3) 28 (47.5) 65(48.5)
Caretaker after Father 1(1.3) 0(0.0) 1(0.7) 1.209
returning from school ~ Mother 29 (38.7) 26 (44.1) 55(41.0) (.751)
Grandmother, Grandfather 8 (10.7) 5(8.5) 13(9.7)
I do it myself. 5(6.7) 4(6.8) 9(6.7)
Father 4(5.3) 2(34) 6(4.5) 1551
Preparing meals Mother 57 (76.0) 45 (76.3) 102(76.1) ( 8 18)
Grandmother, Grandfather 9(12.0) 7(11.9) 16(11.9) ’
Etc. 0(0.0) 1(1.7) 1(0.7)
Korean 46 (61.3) 58 (98.3) 102(76.1)
Food mainly eaten at ~ Korean+food of Mother’s country 17 (22.7) 0(0.0) 19(14.2) 24 258
home Korean+food of Father’s country 12 (16.0) 0(0.0) 12(9.0) (.000)
Etc. 0(0.0) 1(1.7) 1(0.7)
Less than once per day 227 4(6.8) 6(4.5)
No. of times Korean ~ Once per day 1(1.3) 3(5.1) 4(3.0) 6.136*
food is eaten Twice per day 22(29.3) 24 (40.7) 46(34.3) (.015)
Three times per day 50 (66.7) 28 (47.5) 78(58.2)
Total 75 (100.0) 59 (100.0) 134(100.0)
*¥**p< 001, *p<.05
Frd UEhe2ol 37.7%, S=A FRE vek 540] 1.9% <Table 3> Kimchi Preferemce
2 Ueht B agseh fA13 B Uekdeh w2 s Ve | o
= o H B F5LA] o H oA
i oksSe] - T 3 (98.9%) T2 He w2el Children of multicultural families  3.73+0.96" 04 sa7
2}al 3T Children of general families 3.83+0.87 - ’

thesl 7MY obsEdt dnt 7MY obs gl d52] AF
s Ay thedl 7H obgs2 kel e 3W
AFsh= oFsel 66.7%, kel 23 AdFshe okl 29.3%
ATh Ak olFe] A FAE shFel 3W Y obse
47.5%, 3% 29 Bl= obse] 40.7%= VFERsTH Luk 7P
off well thest 749l 4 A3 St o =2 Ade A
PAT(Kim & Lee 2009; Lee 2012)A 7ot H]Sgh 3
S Holed], A& olF AAES] 60% olde] =4S
il AL Qe Ao® Yeha, A= 54 A5 A3
A e Ao VERsthPark 2009; Han et al. 2011). ©]
T AE olF oS AF 7I3ke] AojdarE =54l
S3EAtHLee 2012)2 % & 5 Yo}, B2 Aol 2
& olF o4 thigo] wigAt FRES AFE A £
v]5l7] wlZolgk S TtHKim et al. 2009; Park 2009;
Kim et al. 2011). the3h obs] A4 AR 15 A3}
(Kim 2014) B AAbets Fels @20] 60.4%= 71
E3om, of AL Felol] A7 ALl = W, =3} Wizt

du7gel vlal 2313 H54S o Bol dFdtke As
+

A4 F 1 A A B e OE &4
9 WA E FAOR THEE 71 ol uk ool A%

DEach value represents the means and standard deviation (SD) of
ratio using 5-point scale (1: very negative, 5: very positive)

TE AR A3 <Table 3>3 2t 2AMEF} At ofs
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<Table 4> Interest in Cooking Activities Mean+SD

Cateco Children of Children of ;
oy multicultural families general families p
3 2.95+1.23 3.00+0.85°
4 3.36+0.31 3.60+0.82°
Grade 5 3.12+1.22 4.30+0.822
I have cooked by myself. 6 4.20+£0.92 433087 -1.876 .063
F(p) 2.484(.068) 7.113%%%(,000)
Total 3.31x1.26" 3.68+0.95
3 4.05+1.10 4.20+0.86
4 3.61£1.45 4.32+0.69
I have wondered about the Grade 5 3.88+1.11 3.5041.43
changes that happen while 6 360+1.14 4.44+0.73 -2.036* .044*
cooking food. F(p) 591(.623) 2.363(.081)
Total 3.79+1.24 4.17£0.93
3 2.75+1.25 2.93+0.88°
4 3.54+1.10 3.60+1.04%®
Grade 5 3.41£1.00 3.10+1.52°
I have a good sense of taste. 6 3.40+1.07 4112078 =729 467
F(p) 2.092(.109) 2.831%(.047)
Total 3.28+1.15 3.42+1.12
3 2.70+1.42 2.87+0.74°
4 3.43+1.40 3.52+0.77%
Grade 5 3.00+1.32 3.70:1.64°
I have made dough with flour. 6 370:£0.95 4.11%0.60° -1.473 143
F(p) 1.785(.158) 3.651%(.018)
Total 3.17£1.36 3.47+1.01
3 2.85+1.23 2.67+0.72°
4 3.11£1.40 3.56+1.04%
Grade 5 3.29+1.05 3.20+1.32%
I can peel a fruit with a knife. 6 4.00+£1.05 4.1140.78° -756 451
F(p) 2.011(.120) 4.600%*(.006)
Total 3.20+1.26 3.36+1.08
3 2.75+1.52% 2.70+1.57°
4 3.36+1.59 3.004+0.53°
Grade 5 2.24+1.39° 3.40+0.82%
I have made bread or cookies. 6 3.60£1.17 4.1120.60° -1.441 152
F(p) 2.784*(.047) 4.529%*(.007)
Total 2.97+1.53 3.29+0.98
Total 3.28+0.88 3.56+0.77 -1.933 055

*p<.05

DEach value represents the means and standard deviation (SD) of ratio using 5-point scale (1:very negative, 5:very positive)
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<Table 5> Recognition of Importance of Cooking Activity Programs

Cateco Children of Children of ;
gy multicultural families general families p

3 4.30+0.73 4.33+0.62
4 4.11£1.13 4.12+0.78
Grade 5 4.06+0.90 3.50+1.08

Necessary knowledge on food 6 3.60+0.97 4.1140.78 .077 939
F(p) 1.179(.324) 2.264(.091)
Total 4.08£0.97" 4.07£0.83
3 4.15+0.67 4.20+0.77
4 4.21+0.99 4.5240.71
Grade 5 4.47+0.72 3.90+1.10

Knowledge of cooking ingredients 6 3.9040.99 4.11+0.78 -.393 .695
F(p) .988(.404) 1.627(.194)
Total 4.21+0.86 4.27+0.83
3 4.75+0.44° 4.27+0.80
4 4.71£0.71° 4.44+0.71
Grade 5 4.88+0.33" 4.30+0.82

Cooking method and order 6 4.00+1.15° 4.56£0.53 2.238* .027
F(p) 4.121#*(.009) 385(.764)
Total 4.67+0.70 4.39+0.72
3 4.80+0.41 4.40+0.63
4 4.57+0.74 4.44+0.65
) ) Grade 5 4.65+0.79 4.10+0.99

Nutrition of ingredients 6 420123 4.44+0.53 1.770 .079
F(p) 1.402(.249) 624(.603)
Total 4.60+0.77 4.37+0.69
3 4.85+0.37 4.47+0.64
4 4.75+0.59 4.52+0.59

) Grade 5 4.88+0.33 4.40+0.84 o

Tasting the food 6 4.50+0.71 4334071 3.059 .003
F(p) 1.417(245) 204(.893)
Total 4.77+0.51 4.46+0.65
3 4.20+0.70 4.33+0.72
4 3.89+1.23 4.36+0.64
Grade 5 4.12+1.32 4.60+0.70

Clean-up after the cooking activity 6 4.60+0.70 4.67+0.50 2.131%* .035
F(p) 1.118(348) 819(489)
Total 4.12+1.08 4.44+0.65
3 4.15+0.88 4.33+0.72
4 3.71£1.18 4.48+0.65
Grade 5 3.76+1.09 4.20+1.32

Packing up the food 6 4.10+0.74 4.67+0.50 -3.361%* .001
F(p) 908(442) 643(.591)
Total 3.89+1.03 4.42+0.79
3 4.05+0.76 4.13+£0.83
4 3.64+1.16 4.40+0.65
Grade 5 3.59+1.23 3.90+0.74

Writing an activity sheet 6 3404126 4.67+0.50 -3.683%** .000
F(p) 1.006(.395) 2.387(.079)
Total 3.71+1.10 4.29+0.72
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<Table 5> Recognition of Importance of Cooking Activity Programs (continued)

Children of

Children of

Category multicultural families general families t p

3 4.30+0.80 4.33+0.72
4 4.04+1.14 4.68+0.48
Grade 5 4.06+0.97 4.10+0.88

Facilities and cooking tools 6 4104074 4.67+0.50 -2.548* 012
F(p) .323(.809) 2.599(.061)
Total 4.12+0.96 4.49+0.65
3 4.50+0.61 4.47+0.74
4 4.43+0.79 4.60+0.65
Grade 5 4.24+1.03 4.50+0.85

Teacher 6 430£0.67 4.6740.50 1340182
F(p) A05(.750) 216(.885)
Total 4.39+0.79 4.56+0.68

*p<.05, ¥*p<.01, ***p<.001

DEach value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive)

Auk obs-o] Qo tigk Aalwol sk
ztolg AR A3 QE|3y F wisll] tigk g=sel 9l
Adtolso] FHETFFoH 02 E=A] YO (p<.05),
ZkAel 2ol igh BAEe] H9% Uik oFE(3.56)0] Tk
3} 7H8 oFE(3.28) Hlsl 2 o= YRt

p=
ot
~
Y
(o3
i
Kt
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2) obse] 8ejgE 22 gk T8k 314
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S8 F S (p<.09), ‘FHE

P (p< .01), ‘BFA 371°(p<.001), ANEEAT =7(p<.05),
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stk 53] @84 ]9k g 89 F 458% Fa

ol tisire vhest 749 ofolEol

L 4298 9T Q

[3pA Azketar

214

2ol tial Sas 713 =

3) oF&ol YAsk= QeldE I FL2 A

o & Ae)7} e
(p<.001) F%l HH thest 7Pg 9] oFs2 52 ZA)|

o
AL,

7

(¢

371, st okEe] 7
AL 2 5 A9

N

102 HojRt)

%

A= AW @56y S88Al sl i), thest 71 TRt 7HY oFsd dnt obsS e R g 2w
SFEEL ‘42 e WS £A(p<.05), S4Bl a9 s HUE oW o] £2AE BoE At
(p< .01l tisiA Aid ez o SaskA Azskar it <Table 6>} It} thesl 7H oleEe] 7% Sle =4
<Table 6> Recognition of Benefits of Cooking Activity Programs
Children of Children of
Category multicultural families general families t p
Mean+SD Mean+SD
Being able to eat delicious food 4.69+0.53Y 4.440.57 2.383* 019
Spending a good time with friends 4.65+0.60 4.73+£0.49 -782 436
Learning about history and culture of food 4.48+0.76 4.34+0.80 1.041 300
What can be learned from the names and nutrients of the ingredients 4.55+0.66 4.37+0.79 1.387 168
Applying what is learned to real life 4.55+0.68 4.47+0.84 548 584
Knowing about new food and taste 4.64+0.54 4.66+0.71 -.195 845
Completing a dish according to the teacher’s instructions 4.59+0.62 4.58+0.53 .103 918
Making my family, fiiends and teacher happy with the delicious food that I made 4.67+0.55 4.59+0.56 758 450
Looking at the completed dish that I have successfully made 4.63+0.61 4.68+0.51 -.520 .604
Getting a compliment from the teacher that I have done a good job 4.56+0.84 4.61+0.62 -384 702

*p<.05

DEach value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive)
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59 oz ST 28y 2203 Ny Fee vh
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<Table 7> Preference Types of Cooking Activity N(%)
Children of Children of 2
Category multicultural families  general families Total x @)
Making cookies, bread, cake 34 (45.3) 27 (45.7) 61 (45.5)
Food that T want to Korean food 18 (24.0) 14 (23.7) 32(23.8) 3.84%*
make Food of Mother or Father’s country 8(10.67) 0(0.0) 8(5.97) (45)
Food from all around the world 15 (20.0) 18 (30.5) 33(24.6)
One-time class 0(0) 234 2 (1.5)
Cooki . Part of school curriculum 10(13.3) 15(25.4) 25(18.7)
roO(r)arlrr:f ari;[i/\i/;ti}(;n Special class or extracurricular activity 19 (25.3) 20(33.9) 39(29.1) 3.75%
prog typgs Afterschool program 31(41.3) 16 27.1) 47(35.1)  (48)
Programs provided by a community center,
library, or culture center 15(200) 6(10.2) 21457
once 27 (36.0) 24 (40.7) 51(38.1)
Cooking activity ~ twice 28 (37.3) 22 (37.3) 50(37.3) 1025+
program frequency three times 10(13.3) 10(16.9.) 20 (14.9) (.()g)
(per week) four times 4(5.3) 3(5.1) 7(52) ’
etc. 6 (8.0) 0(0) 6(4.5)
Total 75 (100.0) 59.(100.0) 134 (100.0)

*p<.05, **p<.01



<Table 8> Satisfaction Level of Cooking Activity Program o] QP 2 A Y5ty YYPy B Al T

Characteristics N (%) 7RG Th AEAIE EUE thest 7Y obse] 7%

Experiencing ~ Yes 17 (22.7) 2FHF g2ol gk A4S wkgste] X E o] vh

kimchi tukboki  No 58 (77.3) 7 A& Q3sisinh 88 S5 T Z2 ol oigk g

Washing and preparing 7(9.3) L= <Table 8>9F 2T} 2] HHEolg ol & 73] 3l

Fun activities in Cutting the ingredients 26(9:3) = M2 22.7%2 YElEH. 28] 3y S AR &

e cooking - Tove g g‘z‘-? FoRE AT A2E A0] 34T%= /P BA UErge

P T B PR wRels wEY B9 ozt Ay Aew 8

- = /\’EJEQ‘ELO 0 7 = Qs

Origins of the food 4(5.3) 20}01 1 ol = o L38§.7i&¢ ' ;LEZH L}jﬁqz o? 5

Good things about Names and nutrition value of ingredients 14 (18.7) & USR] Frt rleoRe aeeee] U8l Tastth

making kimchi and Cutting the ingredients 29 (38.7) = SH0l 40.0%= 7PF =A YERTh o] o thes) =t

tukboki  cooking it myself 14(18.7) UZ 98 e Zzawe] s Yakex] Bl Ay} 3

Sharing the cooked food with friends 14 (18.7) 97} BE AR swels Aoz el

The fact that I can cook 7(9.3) QugE Tz £ Ao thak B4 A= <Table

Standards of  The teacher 10 (13.3) . Ol ALO = = =2

satisfaction ~ The content of the cooking activity 30 (40.0) 9>Jj— o At o (i 4}0\ 1 =7 Hebst :j . 5ol A

assessments  The joy that I feel 20 (26.7) 25 Al disl & = A7 4692 7HE =%eH, 8

Quality and quantity of ingredients 8 (10.7) ol it A2zt A3 sk =8-0] 4.65, A &8

Willingness to o =2o] 461, g 23} &3} sl Exo] 4.53, =
participate in  Willing to partcipate 75 (100.0) I} A 7He BUlEE] =20] 445 07 =4 YeRdt).

cooking programs
for children of

multicultural ~ Not willing to participate 0(0) 2) WAk 9@ S 2 gk Q14
families 23} o}xS %\:‘rz:sl- IAE o R 7F ol T2

<Table 9> Benefits of cooking activity Program

Criteria Mean +SD
It helped me have a good time with my friends. 4.45 +0.78
It was very helpful and can be used in real life. 4.61 +0.68
It helped me understand Korean culture and food. 4.53 +0.79
It helped me feel confidence and sense of achievement about food. 4.65 +0.60
It was helpful to learn about new food. 4.69 +0.52

Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive)

<Table 10> Teacher Assessment of Children’s Differences Before and After Program

Before After
Criteria t p
Mean +SD Mean +SD

Follows instructions well. 4.17 0.76 4.20 0.81 322 748
Likes coming to school. 4.19 0.80 3.95 0.77 2.645%* .010
Pays attention to lesson topics. 391 0.79 3.95 0.77 1.756 .083
Gets along well with classmates. 3.87 0.91 3.91 0.90 1.756 .083
Earns excellent grades. 341 0.90 3.43 0.89 1.000 321
Enjoys school lunches. 421 0.62 427 0.64 1.652 .103
Is not picky about food. 3.93 0.81 4.07 0.72 3.374%** .001
Enjoys Korean food. 424 0.63 428 0.61 1.349 181
Enjoys kimchi. 3.96 0.85 427 0.68 5.393%** .000
Enjoys vegetables. 3.92 0.75 4.07 0.66 3.566%** .001

Total 3.98 0.56 4.06 0.53 5.793 .000

*¥*p<.01, *¥**p<.001
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive)
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