pISSN 1225-4339  eISSN 2287-4992 THE KOREAN JOURNAL OF

Korean J. Food Nutr. Vol. 29. No. 2, 218~227 (2016) SIRAI ORI K
http://dx.doi.org/10.9799/ksfan.2016.29.2.218 %ﬁ"ﬁmﬁm!
S == H ESIAHE (=] %

SHRI Y HFSHE YR ZSEHMSO| MESA MFMEL Q14

Traditional Food Consumption and Cultural Food Knowledge in
Korean and Japanese Elementary School Students

Jiyu Choi, Sooyoun Kwon" and *Sang—Jin Chung™

Dept. of Culinary Arts, Woosong University, Daejeon 34606, Korea
"Dept. of Food & Nutrition, Honam University, Gwangju 62399, Korea
“Dept. of Foods & Nutrition, Kookmin University, Seoul 02707, Korea

Abstract

This study was undertaken to examine the knowledge about food culture and intakes of traditional food in Korean and
Japanese elementary school students. In 2012 and 2013, a total of 265 students were surveyed, consisting of 73 Korean
fifth graders and 192 Japanese sixth graders. The questionnaire comprised of queries on general items, the recognition and
sampling of traditional and celebration foods, the knowledge about the partner country's food culture, and the frequency
of consuming the partner country's foods. As a result of this study, the frequency of consuming their own country's traditional
foods for Korean children (3.1 out of 5.0 points) and Japanese children (3.2 out of 5.0 points) was similar to each other.
Japanese children reported to eat Korean foods (2.9 points) more frequently than those of Korean children to eat Japanese
foods (2.4 out of 5.0 points) (p<0.001). However, the Korean children reported to have more experience on given typical
Japanese foods than Japanese children reported about Korean foods. Further studies are needed for the perception on
traditional foods in Korean and Japanese children. The results of this study can be used as a basic data to succeed and
develop traditional food cultures.
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Table 1. General characteristics of subjects
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Country
Ch .. Total x2-value
aracteristics (n=265) Korea Japan ®)
(n=73) (n=192)
Boys 128(48.3)" 38(52.1) 90(46.9) 0.568
Gender ’
Girls 137(51.7) 35(47.9) 102(53.1) (0.493)
Whether or not having experienced ~ Y©s 13( 4.9) 7( 9.6) 6( 3.1) 4737
living abroad No 252(95.1) 66(90.4) 186(96.9) (p<0.05)
Whether or not having experienced ~ Yes 111(41.9) 26(35.6) 85(44.3) 1.627
traveling abroad No 154(58.1) 47(64.4) 107(55.7) (0.213)

Y n(%)
"p<0.05
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Table 2. Frequency of traditional food intake and the partner country's food intake"

Country
It Total t-value
€ms (n=265) Korea Japan ®)
(n=73) (n=192)
. . ) -1.182
How often taking traditional foods 32412 3.1+£1.2 32412
(0.238)
How often taking the partner (Korea/ -3.460""
2.7£1.0 2.4+1.1 2.940.9
Japan) country's foods (0.001)

D Scale point, 1= very rare~5= very often
* Mean+S.D.
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Fig. 1. Recognition of traditional foods and celebration foods.
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Table 3. Whether or not taking traditional foods and celebration foods

Country )
It Total X -value
ems (1=265) Korea Japan o)
(n=73) (n=192)
Lunar) Jan. 1 Seollal/ Taking the traditional foods 232(87.5)Y 63(86.3) 169(88.0) 0.143
Solar) Jan. 1 Shogatsu(iE-fJ)  Not taking the traditional foods 33(12.5) 10(13.7) 23(12.0) (0.682)
Lunar) Jan. 15 Daeboreunm/ Takmg the traditional foods 116(438) 32(43.8) 84(438) <0.001
Solar) Feb. 3 Setsubun(f77)  Not taking the traditional foods 149(56.2) 41(56.2) 108(56.2) (1.000)
Taking the traditional foods 213(80.4 52(712 161(83.9 :
Solar) Feb. 14 Valentine's day ¢ ] N (804) (712) (839) 5342
Not taking the traditional foods 52(19.6) 21(28.8) 31(16.1) (0.025)
Lunar) Aug. 15 Chuseok/ Taking the traditional foods 118(44.5) 57(78.1) 61(31.8) 45.925™
Solar) Sep. 23 Shibun(fk%7)  Not taking the traditional foods 147(55.5) 16(21.9) 131(68.2) (<0.001)
Solar) Dec. 22 Dongzhi/ Taking the traditional foods 89(33.6) 43(58.9) 46(24.0) 25.957"
Solar) Dec. 22 Toji(%-%) Not taking the traditional foods 176(66.4) 30(41.1) 146(76.0) (<0.001)
Taking the traditional foods 202(76.2 47(64.4 155(80.7 -
Solar) Dec. 25 Christmas ¢ ) » (762) (644) (80.7) 7.798
Not taking the traditional foods 63(23.8) 26(35.6) 37(19.3) (0.009)
D n(%)
*p<0.05, “p<0.01, p<0.001
%
00 e sos Korea(n=73)

Fig 2. Whether or not having ever taken the partner(Korea/Japan) country's foods.
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% 9l 7127} HekByun JH 2011, ofo] ZESYSIA A avkxo] 49 A9, T 2EIYE6INT A 25}
T eS| gt HHT SHLE olsiE 8 HFRt i AA@®8.0%)°] 3 54 AAA He vlEo] 7 &4 YEt
2203 o) RSt BES AT WAk US AR Atk W, gRBAEEY F9 FF 2T BT H8%
Zteth 2 37 F4e AAA He vleo] 7P itk 1 9o &
F 2FYLS F2HE<0.00)T FA(E<0.00)9 SAE, U
Qo o A= ¥ 25IYE WALAolp005)5F 22252400
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2 AT 20123 20139 F A7) 2A ak Qe 4 BT Q@ 2SS A Ee] B 84 14714
Table 4. Knowledge of Korean-and Japanese children for the partner country's food culture
Count
Total iy X-value
Items (n=265) Korea Japan ®)
(n=73) (n=192)
1. The country of which people eating rice is only ~Correct 154(58.17 39(53.4) 115(59.9) 0.910
Korea/Japan". Incorrect 111(41.9) 34(46.6) 77(40.1) (0.403)
2. In many cases, the pickles such as kimchi are ~Correct 197(74.3) 56(76.7) 141(73.4) 0.297
provided in the school lunches in Japan/Korea".  Incorrect 63(25.7) 17(23.3) 51(26.6) (0.639)
3. In many cases, rice and a side dish are eaten ~Correct 212(80.0) 50(68.5) 162(84.4) 8.338"
separately, not mixing each other in Japan/Korea". [ncorrect 53(20.0) 23(31.5) 30(15.6) (0.006)
4. In many cases, a spoon is used when eating rice  Correct 137(51.7) 42(57.5) 95(49.5) 1.374
in Japan/Korea". Incorrect 128(48.3) 31(42.5) 97(50.5) (0.272)
5. When eating rice, the people in Japan/Korea, not  Correct 149(56.2) 36(49.3) 113(58.9)
. . 1.955
like Japanese/Koreans who hold the rice bowl, don't |
hold them”. Incorrect 116(43.8) 37(50.7) 79(41.1) (0.169)

Y Correct answers of each item for Korea are 1=x,

2 (%)
“p<0.01

2=0, 3=x, 4=0 and 5=0, and those for Japan are 1=x, 2=x, 3=0, 4=x and 5=x
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