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Abstract

Purpose: The purpose of this study was to examine the current state of usage and education participation intention for Yaksun food
according to demographic characteristics. Methods: The questionnaire for the survey was distributed to 300 students, who were enrolled
in culinary education program at Seoul Institute of Technology and Education from September 5, 2014 to September 20, 2014, and 264
responses were used for analysis. Results: Awareness regarding Yaksun food was low, but the intention to participate in the Yaksun food
class was high. The information searching route for Yaksun food was mainly television, radio or internet. Memil-jeonbyeong ssam was
the most eaten menu item and Nokdu-Samgye tang was the most popular menu item. Among the different types of Yaksun food,
vegetable dishes, steamed dishes, rice dishes and roasted dishes were preferred in this order. The most preferred educational institution
for Yaksun food was the cultural center, and the most preferred educational period for Yaksun food was less than three months. The most
important point in the Yaksun food class was practical application in real life. Also, the current state of usage for Yaksun food and the
intent to participate in an education program for Yaksun food was statistically different according to demographic characteristics. With
respect to the current state of usage for Yaksun food, the information searching route for Yaksun food was statistically different according
to occupation, cooking career and lives and Yaksun cuisine type preference according to gender, occupation, income and households.
Also, with respect to education program participation intention for Yaksun food, educational institution preference for Yaksun food was
statistically different according to gender, age, occupation, cooking career, income and lives. Conclusion: Based on these results, this
research concludes that for developing an educational program for Yaksun food, it is important to analyze the target customers'
demographic characteristics and their needs. Furthermore, it shows that there is a need to develop various educational programs and
menus for Yaksun food.
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Table 1. Demographic characteristics of the subjects
Category Frequency %
(n=264)
Male 72 27.3
Gender Female 192 72.7
No response 0 0
20’s 57 21.6
30°s 72 273
ggrj 40’s 93 352
50’s 42 15.9
No response 0 0
Student 47 17.8
Housewife 100 379
Administration 24 9.1
. Hospitality 16 6.1
Occupation
professional/Technical 42 15.9
Production/labor 4 1.5
Others 30 11.4
No response 1 0.4
<2 121 45.8
Cooking 2< <5 30 114
career 5< <10 18 6.8
o >10 62 23.5
No response 33 12.5
<100 40 15.2
100< <200 47 17.8
;;‘;?0“88 200< <300 60 227
won/month) 300< <400 43 16.3
>400 64 242
No response 10 3.8
1 person households 29 11.0
First-generation households (Couple) 44 16.7
s P sy
Fourth-generation households (Grand- 5 19
parents+Parents+Couple+Children)
Others 13 4.9
No response 2 0.8
Seoul 214 81.1
Lives Gyeonggi-do 48 18.2
Others 2 0.8
No response 0 0
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Table 2. Yaksun food awareness according to demographic
characteristics (n=260)

Category Items Mean+SD
Male (n=72) 2.85+1.16
Female (n=188) 3.14+0.93
Gender
t-value -1.908
p-value 0.059
20’s (n=57) 2.86+1.14
30’s (n=71) 3.10+1.07
Age 40’s (n=93) 3.08+0.90
(yr) 50’s (n=39) 3.23+0.90
F-value 1.172
p-value 0.321
Student (n=47) 2.81+1.17%
Housewife (n=97) 3.08+0.90°™
Administration (n=24) 3.46x1.10°
. Hospitality (n=16) 3.00+1.03"
Occupation . . be
Profession/Technical (n=41) 3.32+1.06
Others (n=34) 2.76+0.78"
F-value 2.547
p-value 0.029
< (n=121) 2.95+1.00°
Cooking 25 <5 (n=30) 3.50+0.86°
career  >5 (n=76) 3.25+0.97"
1) F-value 4817
p-value 0.009
<100 (n=40) 2.93+1.14°
100< <200 (n=46) 2.74+1.12°
;‘11800‘38 200< <300 (=60 3.48+0.89"
wo nh;mmh) >300 (n=104) 3‘04i0.82a
F-value 5.628
p-value 0.001
1 person households (n=28) 3.18+0.98™
First-generation households (Couple be
(n=44g) (Couple) 3 141100
Second-generation households .
(Couple—igiChildren) (n=150) 301099
Households . .
Third-generation households 3.6140.92°
(Parents+Couple+Children) (n=18)
Others (n=18) 2.50+1.04
F-value 3.093°
p-value 0.016
Seoul (n=211) 3.09+1.00
. Gyeonggi-do (n=49) 2.92+1.02
Lives
t-value 1.076
p-value 0.283
Total 3.06£1.01

* Different letters in the same column are significantly different
at p<0.05 according to Duncan's multiple range test.
"p<0.05, "'p<0.01.
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Table 3, The information searching route for Yaksun food and the reason not to have eaten Yaksun food according to demographic
characteristics

The information The reason not to have eaten
searching route for Yaksun food Yaksun food
Category Items . 1) 5 o 2)
Television, Internet Others No interest in Others
Radio (n=44) (n=33) (n0=60) Yaksun food (n=21) (n=20)
Male 8(182))  8(242) 19(31.7) 11(52.4) 8(40.0)
Female 36(81.8)  25(75.8) 41(68.3) 10(47.6) 12(60.0)
Gender 5
¥ -value 2.466 0.631
p-value 0.291 0.427
20’s 6(13.6) 6(18.2) 16(26.7) 10(47.6) 4(20.0)
30’s 11(25.0) 14(42.4) 18(30.0) 4(19.0) 8(40.0)
Age 40’ 16(36.4)  11(33.3) 18(30.0) 5(23.8) 8(40.0)
or) 50’ 1125.0)  2(6.1) 8(13.3) 2(9.5) 0(0.0)
y-value 9.113 6.577
p-value 0.167 0.087
Student 4(9.1) 4(12.1) 17(28.3) 8(38.1) 8(40.0)
Housewife 25(56.8) 8(24.2) 21(35.0) 5(23.8) 7(35.0)
Administration 49.1) 2(6.1) 10(16.7) 1(4.8) 0(0.0)
. Hospitality 1(2.3) 4(12.1)  2(3.3) 2(9.5) 3(15.0)
Occupation . .
Profession/Technical 3(6.8) 12(36.4) 9(15.0) 5(23.8) 2(10.0)
Others 7(15.9) 39.1)  1(1.7) 0(0.0) 0(0.0)
x -value 34568 2.796
p-value 0.000 0.592
) 13342)  13(39.4) 33(60.0) 11(61.1) 10(55.6)
Cooking 25 <5 4(10.5)  10(30.3) 8(14.5) 3(16.7) 422.2)
career  >5 21(55.3) 10(30.3) 14(25.5) 4(22.2) 4(22.2)
o1 y-value 14.108" 0.190
p-value 0.007 0.909
<100 5(11.6) 3(9.7) 11(18.3) 3(15.8) 421.1)
100< <200 6(14.0) 7(22.6) 8(13.3) 9(47.4) 4(21.1)
E‘g"orgg 200< <300 1432.6)  12(38.7) 1931.7) 2(10.5) 421.1)
won/month) 22300 18(41.9)  9(29.0) 22(36.7) 5(26.3) 7(36.8)
¥ -value 3.738 3.066
p-value 0.712 0.382
1 person households 6(14.0) 2(6.1) 7(11.7) 3(14.3) 1(5.0)
First-generation households (Couple) 7(16.3) 12(36.4) 9(15.0) 1(4.8) 3(15.0)
Second-generation households (Couple+Children) 19(44.2) 15(45.5) 38(63.3) 11(52.4) 14(70.0)
Households Third-generation households (Parents+Couple+Children) 6(14.0) 309.1) 4(6.7) 1(4.8) 1(5.0)
Others 5(11.6) 133.00 2(3.3) 5(23.8) 1(5.0)
-value 13.510 5.005
p-value 0.095 0.287
Seoul 39(88.6)  23(69.7) 53(88.3) 19(90.5) 14(70.0)
Lives C;yeonggi-do 5(11.4) 10(30.3) 7(11.7) 2(9.5) 6(30.0)
¥ -value 6.545 2.735
p-value 0.038 0.098

Y School, cooking school, newspaper & magazine, book, recommendation from others.

2 Yaksun food’s difficult cooking method, no place to sell Yaksun food ingredient, expensive Yaksun food’s ingredient, others.
D n(%).

"p<0.05, “p<0.01, ""p<0.001.
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HAF, 28R/ 58 Xk 7IE HEIEE ASEe
2AIT] 7FEE 159(75.0%), YEFE A5sh= 240 7F
2 369W(67.2%) 2. YEISTE FolR®, SRol g A
TEE BREY ojRoizl MY 159 HAEwst 89
(38.1%), 6™(35.3%)°.2 =A| YEelGomn, "y, /A7)
e FE, B8 AYR o]FoR 340 71E AE=r}
57(14.3%), 29(11.8%) 2.2 e}

3. 2 B4 us FHO oAt
UM SA W FHO| QA
ofd &4 & FojofAtel tig ¥ Table 67 &
oh oFd 4w ool HIE g2 3.930.% Hlul
A gA debsth JAFEAIRH 54 mE ol 4
W& Fod AHE AFA|(p<0.01)0l W FAHCE #
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Table 4, The most eaten menu item and the most popular menu item for Yaksun food

Category Fzzigzrgy %
Hwanggi-Gondeure-bap (steamed rice with astragalus root and seasoned thistle) 87 9.9
Hobak Sikhye (pumpkin Sikhye) 58 6.6

Daeha jjim (braised prawn) 133 15.1
Dalle-dakgogi salad (wild onion and chicken salad) 24 2.7
The most eaten DPaechu juk (date porridge) 62 7.0
menu item for  Eunhang-Juksun-bap (Steamed rice with ginko nut and bamboo sprout) 43 4.9
Yaksun food” Insam-Hwanggi-Haesam jjim (braised ginseng, astragalus root and sea cucumber) 15 1.7
Memil-jeonbyeong ssam (buckwheat crepe wraps) 169 19.2
Nokdu-Samgye tang (chicken soup with mung bean) 122 13.9
Deulkke beoseot namul (seasoned mushroom with perilla seed) 141 16.0
Never eaten at all 26 3.0
Nokdu-Samgye tang (chicken soup with mung bean) 57 243
Daeha jjim (braised prawn) 40 17.0
Deulkke beoseot namul (seasoned mushroom with perilla seed) 34 14.5
Hwanggi-Gondeure-bap (steamed rice with astragalus root and seasoned thistle) 31 132
The mO?t popular  Aomiljeonbyeong ssam (buckwheat crepe wraps) 20 8.5
m;;;uie‘fr‘oofc‘l’r Daechu juk (date porridge) 14 6.0
2 Hobak Sikhye (pumpkin Sikhye) 11 4.7
Eunhang-Juksun-bap (steamed rice with ginko nut and bamboo sprout) 9 3.8
Insam-Hwanggi-Haesam jjim (braised ginseng, astragalus root and sea cucumber) 6 2.6
Dalle-dakgogi salad (wild onion and chicken salad) 4 1.7
Never eaten at all 3.8
Memil-jeonbyeong ssam (buckwheat crepe wraps) 54 23.9
Deulkke beoseot namul (seasoned mushroom with perilla seed) 38 16.8
Nokdu-Samgye tang (chicken soup with mung bean) 33 14.6
Daeha jjim (braised prawn) 29 12.8
The mos.‘.t popular - rryaneei-Gondeure-bap (steamed rice with astragalus root and seasoned thistle) 21 9.3
m;;kl.lsulrtze?(l)o?r Dalle-dakgogi salad (wild onion and chicken salad) 12 53
ond 2) Daechu juk (date porridge) 9 4.0
Eunhang-Juksun-bap (steamed rice with ginko nut and bamboo sprout) 9 4.0
Hobak Sikhye (pumpkin Sikhye) 8 3.5
Insam-Hwanggi-Haesam jjim (braised ginseng, astragalus root and sea cucumber) 8 3.5
Never eaten at all 5 2.2

b Multiple responses.
® Ordinal scale.

nﬁe

o|gh atol7} Vo, W, A, 24, 28 A9
B &5, 715 74 FHdd tee BAHeE v-‘ﬂ
g o)zt YERA] ettt

e AFAF 9B 24 WS T oAE 3.998 EA
Uepd W, A7IE AFAE 3.68E WA YERTH
(p<0.01). T Ao mz} FAHOE Foft 2fol= §l

d

http://www.ekfcs.org
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Table 5, The preferred types of Yaksun food according to demographic characteristics

The preferred types of Yaksun food

Rice Porridge Soup/stew Roasted  Steamed Vegetable

Category ftems dishes dishes dishes dishes dishes dishes (()rtlizrg;
(n=29) 0=17) =17) (n=22) (n=35) (n=58)
Male 5(17.2°  1(5.9) 5(29.4)  14(63.6)  7(20.0) 13(22.4)  13(65.0)
Female 24(82.8)  16(94.1)  12(70.6)  8(36.4)  28(80.0) 45(77.6)  7(35.0)
Gender 5 e
¥ -value 34.156
p-value 0.000
20’s 724.1)  5294)  6(353)  6(27.3)  7(20.0) 10(17.2)  10(50.0)
30%s 3(103)  7(412)  6(353)  7(31.8)  14(40.0)  15(25.9)  4(20.0)
Age 40’s 14(48.3)  4(23.5)  5(294)  6(273) 12(343) 24(414)  3(15.0)
() 50°s 5(17.2) 1(5.9) 0(0.0) 3(13.6)  2(5.7) 9(15.5) 3(15.0)
-value 25.383
p-value 0.115
Student 4(13.8)  2(125)  6(353)  7(31.8)  9(25.7)  5(8.6) 8(40.0)
Housewife 15(51.7)  10(62.5)  4(23.5)  3(13.6)  7(20.0) 25(43.1)  4(20.0)
Administration 4(13.8)  1(6.3) 0(0.0) 2(9.1) 2(5.7) 8(13.8)  3(15.0)
Oocupation Hospitality 13.4) 1(6.3) 317.6)  3(13.6)  2(5.7) 2(3.4) 0(0.0)
Profession/Technical 2(6.9) 0(0.0) 1(5.9) 4(182)  8(22.9) 15(25.9)  4(20.0)
Others 3(103)  2(12.5)  3(17.6)  3(13.6)  7(20.0)  3(5.2) 1(5.0)
xz-value 53.515"
p-value 0.005
< 1037.0)  7(46.7)  9(60.0)  13(68.4) 16(51.6)  26(49.1)  12(66.7)
Cooking 25 <5 4(14.8)  5(33.3)  3(20.0)  3(15.8)  3(9.7) 7132)  2(11.1)
career  >5 13(48.1)  3(20.0)  3(20.0)  3(15.8) 12(38.7) 2037.7) = 4(222)
o) -value 14.169
p-value 0.290
<100 3(10.7)  6(353)  2(11.8)  3(16.7)  6(17.1)  6(10.5)  2(10.0)
100< <200 6(21.4)  1(5.9) 9(52.9)  0(0.0) 9(25.7)  9(15.8)  4(20.0)
5?800“88 200< <300 4(143)  5(29.4)  4(23.5) 7(389)  5(143) 15(263)  7(35.0)
Won/r;lomh) >300 15(33.6)  5(29.4)  2(11.8)  8(44.4) 15(429) 27(474)  7(35.0)
x-value 33.643
p-value 0.014
1 person households 6(20.7)  1(5.9) 1(5.9) 2(9.5) 3(8.6) 4(6.9) 3(15.0)

First-generation households (Couple) 4(13.8) 6(35.3) 3(17.6) 8(38.1) 4(11.4) 9(15.5) 1(5.0)

Second-generation households
(Couple+Children)

Households Third-generation households
(Parentst+Couple+Children)

17(58.6)  9(52.9)  8(47.1)  9(42.9) 18(51.4) 39(67.2)  15(75.0)

0(0.0) 1(5.9) 2(11.8)  0(0.0) 5(143)  5(8.6) 1(5.0)

Others 2(6.9) 0(0.0) 3(17.6) 2(9.5) 5(14.3) 1(1.7) 0(0.0)
xz-value 37.205
p-value 0.042
Seoul 24(82.8)  14(82.4) 15(88.2) 19(86.4) 27(77.1) 43(74.1)  16(80.0)

Lives Gzyeonggi-do 5(17.2)  3(17.6) 2(11.8)  3(13.6) 8(22.9) 15(25.9) 4(20.0)
¥ -value 2.872
p-value 0.825

;i Teas and beverages, deep-fried dishes, Jorim (food boiled in soy sauce).
n(%).

"p<0.05, "p<0.01, "p<0.001.
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2) M SAl I 7| MSE Table 6. The education participation intention for Yaksun food
ok 22l W& 7B A3Eo s A= Table 73 according to demographic characteristics (n=263)

2ot ofd 54 1S 713 F Z3HAIE 7T 98%(37.1%) 2 Category Items Mean+SD

2 AZ=E 7HE w=en AR EAS® 4678(17.4%), Male (n=72) 3.97+0.82

L85 3798(14.0%) 2.2 AFe= Ao g eyt Female (n=191) 3.92+0.68

(Table 7). Cho SK(2010)= #A] S-2jo] thake] w1 Gender = alue 0.560

9917%1’} %é}oﬂ IdHd ¢ 5‘]‘%3 /\]_%]——‘;E—.% EH)E]'E-E A p-value 0.576

ERAME AAEEE, @ RS FYES T2 oY 20s (n=57) 3.7940.62

A A Rlevks AR sta, st HAwS, 88k, 30°s (n=72) 3.97+0.73

718t B4, E3AE A= UERTaL stk ol & Age 40’ (n-93) 3.91+0.78

Aol ok S 1S FH A= AES AolE O 50’ (n=41) 4.10+0.70

Hola Qtt. & AEehs uS 7|3 AAE ofd $4 F-value 1.561

TYE AFshe 713 elle & Zol7t e AOE A} p-value 0.199

sHt AFFAEH E4 wE ofd 54 wsr|H Student (n=47) 3.87+0.71

AzEs AEE<0.001), AB(p<0.05), #A(p<0.001), & Housewife (n=99) 3.890.68

2] 73 (p<0.01), EB+ £5(p<0.01), AFA|(p<0.001)°l Administration (n=24) 4.08+0.65

et FAACE FoF Ao|7b yEhgten, 7 74 _ Hospitality (n=16) 3.81£0.75

Felol] et BAHCE FoF ztol7} YehtA| & Occupation: . fession/Technical (n=42) 3.98+0.78

AT, Others (n=34) 4.030.83
oM &4 WET|H AT EE AE(p<0.001)ol =t o F-value 0.581

AEAI W, e Y, F3AE Sol tE AsEs o p-value 0.715

Aol z}z} 46%8(100.0%), 3078(81.1%), 70TH(71.4%)O.2 2 (=121 3842071

@A vlE] AE=rt A YEhsker, g, oig HAY Cooking 25 <5 (n=30) 4.07+0.64

wEdel g MsE+= ol 2H2F 187(56.3%), 127 career 25 (n=79) 3.96+0.79

(38.7%) .2 e} o] wls] A Uehgth A¥ 09 Fvalue 1.402

(p<0.05)°l W&t 28] ol e AME == 407} 14 pvalue 0248

H(37.8%) 2.2 =A Uit £3) AlEE 400 377 <100 (n=40) 3.93+0.57

(37.8%), AA4EAZT-L 300, 40t 2 157H(32.6%), 100< <200 (n=47) 3.8340.89

50t 1378(28.3%) 0.2 UEPt tish BAn S, duE Income 540 <300 (n=59) 3.95£0.73

Azdhe 7395 20th7F 242 119(35.5%), 1378(40.6%) (rll/0,000h 5300 (1=107) 3.96£0.71

o2 ueh} Hawst B4 tegtk Jejp<ooonel w VUM e 0376

ZhA EAIES] tiF HE5s AYFHI} 529(53.1%) p-value 0.770

o7 71 =4 Uehsa, A85A3E, e o 1 person households (n=29) 3.83+0.76

& AZEE HAAFHIE 22 2079(43.5%), 1678(43.2%) First-generation households (Couple) (n=44) 3.98+0.66

o8 7P A etk S, el A w Sl o Second-generation households

a5+ shaio] Z+zt 12%(38.7%), 778(22.0%) -2 7H (Couple+Children) (n=152) 388073

A vEbstth stas BE/ARFA R 69(19.7%) 02 Al Households Third-generation households R

=7 =4 vEister i Hynsde AE/r|ed (Parents+Couple+Children) (n=18) 4.33£0.59

o] 87(25.8%) 0.2 AE=7} A yestth a8 AFHd Others (n=18) 4.06:0.80

et (p<0.01) Sk, ] Sk, thsl HYwSAL 87 F-value 1.923

729 2d w|Rke] HS 57} ZF2} 227(75.9%), 2178(65.6%), p-value 0.107

1778(63.0%) 2= =4 Uelsth o3 5A] 3| Hel tigh M Seoul (n=213) 3.99+0.71

3= a8Ad Y 59 ool 24H(58.5%) & TP AS i Gyeonggi-do (n=50) 3.68+0.74

sigon, FEAE tE dEst 2d v, 513 o], Y e 2.601"

2 o) 53 wntk 5 370 oA 4 377H(42.5%), 31 p-value 0.009

B(35.6%), 1978(21.8%) -2 Yeht S1F Hdsst= A Total 3.93£0.72

o8 Yeth AFA|(p<0.001)°] @A A S, “p<0.01.
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Table 7. The educational institution preference for Yaksun food according to demographic characteristics

The educational institution preference for Yaksun food

Cooking Cultural Women’s University ased

Category ltems school center  welfare center lifelong education (S;il;);))l (Ontilfg
(n=37) (n=98) (n=46) center (n=31)
Male 7(18.9)"  28(28.6) 0(0.0) 12(38.7) 18(56.3) 6(31.6)
Female 30(81.1) 70(71.4) 46(100.0) 19(61.3) 14(43.8)  13(68.4)
Gender 5 P
X -value 34.615
p-value 0.000
20’s 10(27.0) 20(20.4) 3(6.5) 11(35.5) 13(40.6) 0(0.0)
30°s 8(21.6) 30(30.6) 15(32.6) 6(19.4) 6(18.8) 6(31.6)
Age 407 1437.8)  37(37.8) 15(32.6) 8(25.8) 1031.3)  9(47.4)
or 507 5(13.5)  11(11.2) 13(28.3) 6(19.4) 3(9.4) 421.1)
xz—value 29.939°
p-value 0.012
Student 6(16.2) 14(14.3) 4(8.7) 7(22.6) 12(38.7) 3(15.8)
Housewife 16(432)  52(53.1) 20(43.5) 2(6.5) 6(19.4)  4(21.1)
Administration 3(8.1) 3(3.1) 6(13.0) 4(12.9) 6(19.4) 2(10.5)
. Hospitality 3(8.1) 4(4.1) 2(4.3) 3(9.7) 3(9.7) 1(5.3)
Occupation . .
Profession/Technical 4(10.8)  16(16.3) 9(19.6) 8(25.8) 3(9.7) 2(10.5)
Others 5(13.5) 99.2) 5(10.9) 7(22.6) 13.2) 7(36.8)
xz—value 59.168""
p-value 0.000
<2 21(65.6) 37(42.5) 14(34.1) 17(63.0) 22(75.9) 9(64.3)
Cooking 2< <5 2(6.3) 19(21.8) 3(7.3) 3(11.1) 3(10.3) 0(0.0)
career  >5 9(28.1) 31(35.6) 24(58.5) 7(25.9) 4(13.8) 5(35.7)
O yvalue 30.081"
p-value 0.001
<100 6(17.0) 13(13.8) 4(8.7) 3(9.7) 12(41.4) 2(11.1)
100< <200 11(30.6) 13(13.8) 6(13.0) 9(29.0) 3(10.3) 5(27.8)
?11(0)00“58 200< <300 7(19.4) 18(19.1) 14(30.4) 10(32.3) 4(13.8)  7(38.9)
won/month) 22300 12333)  50(53.2) 22(47.8) 9290 1034.5)  4(22.2)
x -value 36.186
p-value 0.002
1 person households 4(10.8) 9(9.3) 4(8.7) 6(19.4) 3(9.7) 3(15.8)
First-generation households (Couple) 6(16.2) 18(18.6) 9(19.6) 3(9.7) 5(16.1) 3(15.8)
(Scef)‘l’lg‘liefecrﬁztr‘:g households 20(54.1)  62(63.9) 23(50.0) 16(51.6) 23(742)  8(42.1)
Households Third-generation households
(Pareni:ys " Couple+Children) 2(5.4) 4(4.1) 6(13.0) 5(16.1) 0(0.0) 1(5.3)
Others 5(13.5) 4(4.1) 4(8.7) 1(3.2) 0(0.0) 4(21.1)
x-value 29.508
p-value 0.078
Seoul 33(89.2)  66(67.3) 41(89.1) 24(77.4) 30(93.8)  19(100.0)
Lives Gzyeonggi—do 4(10.8) 32(32.7) 5(10.9) _ 7(22.6) 2(6.3) 0(0.0)
¥ -value 23.542
p-value 0.000
Y n(%).

"p<0.05, "p<0.01, "p<0.001.

2016; 32(4):503-516
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Table 8, The educational period preference for Yaksun food according to demographic characteristics

ol ojx 513

The educational period preference for Yaksun food (month)

Category Items <3 4< <6 6< <12 >12
(n=113) (n=84) (n=44) (n=23)
Male 28(24.8)" 26(31.0) 13(29.5) 5(21.7)
Female 85(75.2) 58(69.0) 31(70.5) 18(78.3)
Gender —
¥ -value 1.397
p-value 0.706
20s 21(18.6) 18(21.4) 8(18.2) 10(43.5)
30%s 33(29.2) 14(16.7) 22(50.0) 3(13.0)
Age 40’ 39(34.5) 39(46.4) 9(20.5) 6(26.1)
(yr) 50’s 20(17.7) 20(15.5) 5(11.4) 4(17.4)
Xz-value 26.594"
p-value 0.002
Student 17(15.0) 12(14.3) 11(25.0) 7(31.8)
Housewife 47(41.6) 28(33.3) 15(34.1) 10(45.5)
Administration 7(6.2) 12(14.3) 3(6.8) 2(9.1)
~ Hospitality 10(8.8) 4(4.8) 12.3) 1(4.5)
Occupation |, ession/Technical 18(15.9) 18(21.4) 5(11.4) 1(4.5)
Others 14(12.4) 10(11.9) 9(20.5) 1(4.5)
Xz-value 19.856
p-value 0.178
) 54(52.4) 37(50.0) 19(55.9) 11(55.0)
Cooking 2< <5 13(12.6) 9(12.2) 6(17.6) 2(10.0)
career  >5 36(35.0) 28(37.8) 9(26.5) 7(35.0)
) *-value 1.819
p-value 0.936
<100 15(14.0) 11(13.3) 5(12.2) 9(39.1)
100< <200 13(12.1) 18(21.7) 9(22.0) 7(30.4)
Income  »50< <300 32(29.9) 17(20.5) 8(19.5) 3(13.0)
wcgliz;?c?r?th) >300 47(43.9) 37(44.6) 19(46.3) 4(17.4)
-value 20.899"
p-value 0.013
1 person households 10(9.0) 11(13.1) 5(11.4) 3(13.0)
First-generation households (Couple) 26(23.4) 11(13.1) 5(11.4) 2(8.7)
Second-generation households (Couple+Children) 62(55.9) 47(56.0) 30(68.2) 14(60.9)
Households Third-generation households (Parents+Couple+Children) 6(5.4) 7(8.3) 3(6.8) 2(8.7)
Others 7(6.3) 8(9.5) 12.3) 2(8.7)
-value 10.133
p-value 0.604
Seoul 86(76.1) 72(85.7) 36(81.8) 20(87.0)
Lives (iyeonggi-do 27(23.9) 12(14.3) 8(18.2) 3(13.0)
¥ -value 3.529
p-value 0317
Y n(%).

"p<0.05, "p<0.01.

http://www.ekfcs.org
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Table 9. Important point for Yaksun food class according to demographic characteristics

Important point for Yaksun food class

Taste of Food Contents Instructor’s Practical

Category ftems food materials  of class knowledge application in real O(t};e;s)l)
(n=20) (n=54) (n=45)  (awareness) (n=20) life (n=76)
Male 3(15.0)7 15(27.8) 13(28.9) 4(20.0) 26(34.2) 3(37.5)
Female 17(85.0)  39(72.2)  32(71.1) 16(80.0) 50(65.8) 5(62.5)
Gender 5
¥ -value 4.028
p-value 0.545
20’s 4(20.0) 10(18.5) 11(24.4) 5(25.0) 18(23.7) 3(37.5)
30’s 6(30.0) 16(29.6) 15(33.3) 4(20.0) 15(19.7) 1(12.5)
Age 40’s 6(30.0) 19(35.2) 15(33.3) 9(45.0) 30(39.5) 3(37.5)
(yr) 50’s 4(20.0) 9(16.7) 4(8.9) 2(10.0) 13(17.1) 1(12.5)
xz-value 7.850
p-value 0.930
Student 4(20.0) 5(9.3) 7(15.6) 5(25.0) 19(25.0) 2(25.0)
Housewife 9(45.0)  25(46.3) 12(26.7) 5(25.0) 25(32.9) 1(12.5)
Administration 2(10.0) 5(9.3) 5(11.1) 0(0.0) 8(10.5) 3(37.5)
. Hospitality 2(10.0) 2(3.7) 4(8.9) 3(15.0) 2(2.6) 1(12.5)
Occupation . .
professional/Technical 1(5.0) 10(18.5) 10(22.2) 6(30.0) 11(14.5) 0(0.0)
Others 2(10.0) 7(13.0) 7(15.6) 1(5.0) 11(14.5) 1(12.5)
Xz-value 31.813
p-value 0.164
<2 10(58.8)  22(48.9) 20(47.6) 8(44.4) 37(56.9) 6(75.0)
Cooking 25 <5 0(0.0) 7(15.6)  10(23.8) 2(11.1) 4(6.2) 1(12.5)
career =5 7(41.2)  16(35.6) 12(28.6) 8(44.4) 24(36.9) 1(12.5)
(yr) v*-value 13.045
p-value 0.221
<100 6(30.0) 3(6.0) 4(9.1) 4(21.1) 12(16.4) 1(12.5)
100< <200 5(25.0)  15(30.0) 7(15.9) 4(21.1) 9(12.3) 2(25.0)
E?(c)oorgg 200< <300 2(10.0)  7(14.0) 17(38.6) 5(26.3) 19(26.0) 2(25.0)
won/month) 22300 7(35.0)  25(50.0) 16(36.4) 6(31.6) 33(45.2) 3(37.5)
¥ -value 22.896
p-value 0.086
1 person households 1(5.0) 4(7.4) 5(11.6) 4(20.0) 6(7.9) 2(25.0)
First-generation households (Couple) 3(15.0) 8(14.8) 11(25.6) 2(10.0) 10(13.2) 1(12.5)
Second-generation households
(Couple-%Children) 13(65.0)  33(61.1)  23(53.5) 13(65.0) 46(60.5) 5(62.5)
Households Third-generation households
(Paren§s+ Couple+Children) 2(10.0) 4(7.4) 4(9.3) 1(5.0) 5(6.6) 0(0.0)
Others 1(5.0) 5(9.3) 0(0.0) 0(0.0) 9(11.8) 0(0.0)
Xz-value 18.570
p-value 0.550
Seoul 16(80.0)  45(83.3) 34(75.6) 13(65.0) 66(86.8) 8(100.0)
Lives C;yeonggi-do 4(20.0) 9(16.7) 11(24.4) 7(35.0) 10(13.2) 0(0.0)
x -value 8.108
p-value 0.150

" Educational materials, educational facilities, tuition.
P n(%).
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