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Abstract

The purpose of this study was to analyze meal management behaviors for Korea dietary acculturation among multicultural families in
Korea. The study compared differences in meal management behaviors among 90 multicultural families. Results of the study were as
follows: cultural adaptation to Korea got higher with increasing age; marriage immigrants with longer marriage duration and with
children showed higher cultural adaptation to Korea. Regarding food value of marriage immigrant women, ‘eating favorite food’ was
the highest in the 20s, while ‘satisfaction with Korean dietary lifestyle’ was high in Chinese and in those with longer residency. Most of
them replied ‘myself” for the meal manager of their multicultural family. When surveyed on major difficulties in Korean meal
management, existence of children showed significant difference for ‘cooking’, and period of residency and existence of children made
significant difference for ‘taste’. In conclusion, meal management behavior of multicultural families was influenced by socioeconomic
factors. Further research is needed for more quantitative analysis and understanding of the effect of dietary patterns on nutritional status
and quality of life in multicultural families.
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Korean meal management behaviors

- Food value
- Meal manager at home

- Age y

- Birthnation Korean

- Residence dietary acculturation
- Children

1
[Korean language characteristics]

Fig. 1. Research model,

w37 e A=A 2SS A% A4EdEE FE

ks
hE.
o] = =0 1
S E=E5t I RIES 24
O

>
Al
;\i
iﬁ
N
l—‘\l
_,>i

L @
o
Jo
o
5
1A
ol
I
e
o -
1oy

ZAP‘SPES{E} Y Zél{ZOlTOJVU o skEIE
=0] FAb LEﬂOﬂ o &l ZA}oP%lE}

Esg o] sk A AE H3-s 9% A 3
T A4S 9lst] ARERH E?Lc AYATKim IM &
Lee NH 2009)°] WH-& 73 Bsidlon, = 2A4<
AES % HEEE g A Z 1‘41?1 As%, ola
=, AAE Oga = el Z &3l gk 5z4 2]
2 ZARIAT. AAdgEe 63%2it IukH o8 A}
|3t AAEVIXE, AAEHE R, AAERE Y oy
+ A Foll thal AR T A" TR e HGA] g
=215 AHE o of| Mol frolste Aol thsl A
on, AEolFod tHEsrge g #eart
QAof| thal] FAbeIATE T3 AT 2] ofH&
i g oz, e 229 v g ke

Aol theke] AR

o w Hr SEHJ
ﬁ o~ ;R

2. SAXZ| Y

AE2A A8 E4E #fste SPSS  program(ver.
12.0, IBM, Armonk, NY, USA)Z o] &34t} Q+5A s
2 EAo st R} WMiEgS Fole HEEAS
At o, HagE B4 1o Apol= rtestel BAHEA]
< T FYHES HSATH
=}

m, ZAuat A

ng

EA} CHAIRO| AR S

ZAgAe] Gt AFEEE Table 13 2t} ZAMAA
o] AL 20017} 50.0%°1 oW, 30th+= 35.6% L&]aL

2016; 32(1):76-83

- Difficulties for dietary acculturation

40t= 11.1%E FAHJT = A7 3d ol
o] 50% ol’dellem, 7Hge] F +YUL 2005k w| Tk
ool H|go] H|s= o}%lt‘r L= e g o e R Bt Rk
A2 90% oldo] FHo|N o, FHe| AP AHFY
o] 31%, AFHel 18.9%E et gh=o] w713k
2 1d olUrt 523% AEHoew, aga 2d oluirt
323%E UelRT o] AHRAEE 53 HERE A}
3 Ay E7)7) 31320948 714 E=gpom, ey, o
7], 271 =42 YERSTH Table 2).

2. CHEsiiel 512 AME HZ E
B AFoA eSSk Aol gt
AEE Yolr7] 913t k= 2 gol ik ’\*E‘: o]
e, AHAES} NEEE B4 A= Table 33 7
o AEo|FAgde] A S4l=7) a8 AF7IRke
fro|Ho g s vAl= Z0E YUESTHp<0.05). =
AFol FETE, AF7ITo] 33d o3l HeelA 18
I 27 e A, @ AAE AS T2 =2 4
S8 Yeyth = 52 tidh dese o] vl
47 flar, AF7IREe] &2 B¢ = o
ot o|ZHE AMEL w3 o] " x7]9
of thete] HFHo 2 YFdAT,
o2 2ol S iEf AEste AS & UM
ot e Y] AEolFo S 233 oviAEe A
st He2 Az A9 %—iﬂ?/]' g Ae =
32 3ol WHelE s E 4 ArtiLiebkind K &
Jasinskaja-Lahti T 2000). A& 7‘48 AHe drHo=s
W3S ke et gloh Jd FFdAe ASlE
z2ot Alx, 8 33 AFelA Y] WskE, JiQlE
Foll A= A Ate] WstE 233 £33 “':r:“
Hcto] 24 dojube thgdt FE O 45 3 24
g & O‘EHYOO HY 2009). Hazuda HP ~(1988)° =
314 3-& 3 wE3kdolAe] AFYAE 5% F tE

o]o

Fl

—

r r

http://www.ekfcs.org



Korean ] Food Cook Sci

Table 1, General characteristics of subjects

chEs bR el B AR A58 Slat e A 79

Characteristics n(%) Characteristics n(%)
20s 45(50.0) Length of Less than 3 32(35.6)
Age 30s 32(35.6) residence Over 3 50(55.6)
40s 10(11.1) (1) No response 8( 8.9)
No response 3( 3.3) Total incomes Less than 2,000,000 42(46.7)
Vietnam 25(27.8) (won) Over 2,000,000 48(53.3)
China 35(38.8) Housewife 81(90.1)
Birth nation
Others 22(24.4) Office job 1( 1.1
No response 8(8.9) Occupation Self-employed 2(22)
Yes 48(53.3) Construction worker 3( 3.3)
Children No 41(45.6) Others 3( 3.3)
No response 1( 1.1) No job 3( 3.3)
Middle 5( 5.6) Office job 28(31.1)
Education levels High 34(37.8) Specialized job 4( 4.4)
University 51(56.7) . Self-employed 17(18.9)
Middle 6( 6.6) Occupation of Farmers 1( 1.1)
spouse
Education levels High 44(48.9) Construction worker 8( 8.9)
of spouse University 33(36.7) Day laborer 8( 8.9)
Graduate school 7( 7.8) Others 21(23.3)
Table 2, Korean language characteristics of subjects
Characteristics n(%) Characteristics Mean+SD
3-6 months 24(26.7) Speaking 2.98+0.93
Period of learning 6-12 months 23(25.6) Korean language Listening 3.13+0.94
Korean language 1-2 years 29(32.2) proficiency Reading 2.80£1.05
Others 14(15.5) writing 2.62+1.08
E3HHoA A2 A AR EHE, A, 2e 7RIS A AEolFAN Esprigel 4% ooz 7V =
e 5% Wie oA 3o s resta vk < UEEE 7HAA AATHp<0.05).
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Table 3, Attitudes on Korean dietary acculturation of subjects
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Mean+SD

Attitudes on Korean dietary food

Characteristics
Preference Understanding Practice Satisfaction
20 s (n=45) 4.06+0.67 4.15+0.84 3.51+0.98 3.64+0.92
Age 30-40 s (n=42) 3.95+0.73 4.02+0.69 3.36+0.73 3.76+0.82
t-value N.S. NS. NS. 1.008"
Vietnam (n=25) 4.04+0.61 4.21£0.93 3.52+1.0 3.48+0.87
) . China (n=35) 3.9440.84 4.09+0.78 3.14+0.81 3.83+0.89
Birth nation
Others (n=22) 4.05+0.65 3.95+0.59 3.77+0.69 3.77+0.81
F-value N.S. N.S. NS. 1.032°
Length of Less than 3 (n=32) 4.13+0.66 3.97+0.73 3.66+0.83 3.66+0.94
residence Over 3 (n=50) 3.96+0.73 4.12+0.63 3.26+0.90 3.78+0.86
o) t-value NS. 1212° N.S. NS.
Yes (n=48) 3.98+0.70 4.13+0.61 3.25+0.86 3.67+0.83
Children No (n=41) 4.05+0.71 4.05+0.93 3.66+0.82 3.73£0.92
O vale NS. NS, NS. NS
High 3.18+0.80 3.2840.82 3.12+1.32 3.05+0.93
Korean language Medium 3.2840.92 3.18+0.90 3.07+0.99 3.16£1.13
proficiency Low 3.12+1.05 3.08+0.60 3.18+0.70 3.06:1.13
F-value N.S. N.S. N.S. N.S.
"p<0.05.
Table 4, Food values of subjects n(%)
Characteristics
Food Age* Birth nation Length of residence (yr) Children
values 20 s 30-40 s China Vietnam  Others Less than 3 Over 3 Yes No
(n=45) (n=44) (n=35) (n=25) (n=34) (n=39) (n=50) (n=48) (n=41)
Eliminate hunger 13(28.9) 19(43.2) 13(37.2) 10(40.0) 12(35.3) 11(28.2) 19(38.0)  22(45.8) 11(26.8)
Being healthy 9(20.0)  14(31.8) 11(31.4)  6(24.0) 6(17.6) 9(23.1) 18(36.0) 13(27.1) 10(24,4)
Eating what one’s like  19(42.2)  9(20.5) 9(25.7) 6(24.0)  11(32.4) 14(35.9) 12(24.0) 12(25.0) 17(41.5)
Eating quickly 4( 8.9) 2( 4.5) 2(5.7) 3(12.0) 5(14.7) 5(12.8) 1( 2.0) 1( 2.1) 3(73)
P 13.539" 12.649" 17.642" 11.593™
"p<0.05, “p<0.01, "p<0.001
“Folshs Z1e W zlol QoA Mg Be $HE B A glE A9E Folshe A e o] HXE
Rom, 30-40the] 79+ v ES st Aol M T3 AATHp<0.001).
E2 oHe EATHp<0.001). =3 Al gk 714 HEsl7 g ol A AEo|viAF o4 tiF-Eo] 2 7l
2 A%s fsiA gl $EE HE2 3040t B¢ A AARERIY] T4 e st Jlom, Fk=o] A
200) M} e VG btk AT 1] TE $H 2 AU $A0 el $5E 4gEeEe Aol
S 3 A, AF7|7ke] 3\ d o]Ee] ALE <Fols 7)-1 71& ATz FEFS 7|X 1 QT o] Eo] 2

g
—
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Table 5, Family meal managers n(%)
o Meal managers
Characteristic -
Self Husband Mother in law Others
Age’ 20 s (n=47) 38(80.9) 4(8.5) 5(10.6) -
(n=89) 30-40 s (n=42) 40(95.2) - 2(4.8) -
. . Vietnam (n=24) 22(91.7) - 2(8.3) -
B“E::‘;l‘t)“m China (n=35) 32(91.4) 3(8.6) 209.1) 209.1)
Others (n=22) 18(81.8) 209.1) 2(9.1) -
Length of residence (yr) Less than 3 (n=32) 22(68.8) 4(12.5) 6(18.8) -
(n=82) Over 3 (n=50) 49(98.0) - 1(2.0) -
Children”™ Yes (n=48) 47(97.9) - - 12.1)
(n=89) No (n=41) 31(75.6) 2(4.9) 5(12.2) 3(7.3)
"p<0.05, “p<0.01, "p<0.001
Table 6, Difficulties in Korean meal management of subjects
Characteristics
Dietary Age Birth nation Length of residence (yr) Children
behaviors (n=89) (n=82) (n=82) (n=89)
20 s 30-40 s Vietnam China Others Less than 3 Over 3 Yes No
(n=47) (n=42) (n=25) (n=35) (n=22) (n=32) (n=50) (n=48) (n=41)
Cooking 4(8.5) 8(19.0) 2(8.0) 5(14.3) 4(18.2) 2(6.3) 9(18.0) 9(18.8) 3(7.3)
Materials =2.241 ¥=1.279 ¥=2,2314 ¥=7.692"
Taste 6(12.8)  8(19.0) 4(16.0) 8(22.9) 2(9.1) 2(6.3) 9(18.0) 11(22.9) 3(7.3)
Seasoning x'=2.845 x’=3.087 xX=6.250" x’=8.648"
Eating 9(19.1)  9(21.4) 4(16.0) 8(22.9) 5(22.7) 3(9.4) 13(26.0) 12(25.0)  6(14.6)
Balancing ¥=0.546 ¥=0.706 ¥=3.671 ¥=1.574
"p<0.05
http://www.ekfcs.org 2016; 32(1):76-83
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