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The Study on Dietary Patterns of Korean food and the Level of Proper Eating Habits
According to the Recognition of the Kimchi Cooking Method
- Based on the Result of 2014 National Dietary Survey -

Juhyeon Kim*
Department of Food Service and Culinary Art Tech., Dong Seoul University

Abstract

Purpose: This study investigated the dietary patterns associated with Korean food and the level of proper eating habits
according to recognition of the Kimchi cooking method, and aimed to suggest the necessity of dietary education of
traditional foods such as Kimchi. Methods: Based on the results of the national dietary survey conducted in 2014 by Ministry
of Agriculture, Food and Rural Affairs of Korea, a total of 1200 subjects were classified into two groups, one that knew how
to make Kimchi (53.8%) and another that did not (46.2%). Results: The group that knew how to make Kimchi (FG) showed
significantly higher scores in knowledge of how to cook most types of Korean foods and traditional fermented foods than
the other group (NG). Moreover, FG showed significantly higher scores in regularity in meals and a higher frequency of
Korean foods such as rice, Kimchi, and grilled or stewed food, while it showed significantly lower scores in dietary risk factors
than NG. In addition, FG showed significantly higher scores in dietary education interest and number of meals with family
during the week than NG. Finally, FG had significantly higher scores in the degrees of practice of all eight items related to
proper eating habits. Conclusion: Since recognition of Kimchi cooking has a great influence on maintenance of dietary life,
dietary education to improve the cooking ability of traditional foods should be further strengthened.

Key Words: Kimchi cooking, dietary patterns of Korean food, dietary education, proper eating habits, the national

dietary survey in 2014
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<Table 1> General characteristics of subjects N(%)
Variables Total (N=1200) KGY (N=646) NG? (N=554) 1
S Men 600(50.0) 163(25.2) 437(78.9) 343,35 #hk
x Women 600(50.0) 483(74.8) 11721.1) ’
20~29 216(18.0) 49(7.6) 167(30.1)
30~39 234(19.5) 117(18.1) 11721.1)
Age 40~49 253(21.1) 153(23.7) 100(18.1) 118.831%+**
50~59 243(20.3) 169(24.6) 84(15.2)
>60 254(21.2) 168(26.0) 86(15.5)
Presence of  yes 772(64.3) 487(75.4) 285(51.4) 74 5110
children no 428(35.7) 159(24.6) 269(48.6) ’
Mari yes 261(21.8) 54(8.4) 207(37.4) 147 4y 7w
ATES 1o 939(78.3) 592(91.6) 347(62.6) :
Middle school 132(11.0) 98(15.2) 34(6.1)
High school 455(37.9) 293(45.4) 162(29.2)
Education College and university 558(46.5) 226(35.0) 332(59.9) 96.150%**
Graduate school 10(0.8) 0(0.0) 10(1.8)
missing 45(3.8) 29(4.5) 16(2.9)
Agriculture, fisheries, and livestock industry 30(2.5) 18(2.8) 12(2.2)
self-employment 235(19.6) 107(16.6) 128(23.1)
Sales/Service 199(16.6) 103(15.9) 96(17.3)
Skilled craftsman 44(3.7) 19(2.9) 25(4.5)
General working 20(1.7) 11(1.7) 9(1.6)
o . office/technical 233(19.4) 96(14.9) 137(24.7) 246.685+++
CCUpation  Byisiness management 1(0.1) 1(0.2) 0(1.1) :
Profession 18(1.5) 7(1.1) 11(2.0)
housewife 273(22.8) 250(38.7) 23(4.2)
student 95(7.9) 142.2) 81(14.6)
inoccupation 46(3.8) 18(2.8) 28(5.1)
missing 6(0.5) 2(0.3) 4(0.7)
DGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
***p<0.001
B QRS 8.4%, AW PIIAIZES 374%E Fol 4 2.5k, MEds SA TE|Y QIX| H MEAES| TEUH
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<Table 2> Knowledge about how to cook most Korean foods, Soybean paste and soy sauce, and Red pepper paste according to the

recognition of the Kimchi cooking method N(%)
Variables Total (N=1200) KG" (N=646) NG (N=554) r
_ Know 785(65.4) 589(91.2) 196(35.4) s
Most Korean food-cooking methods Don’t know 415(34.6) 57(8.9) 358(64.6) 410425
Sovh © and y thod Know 372(31.0) 371(57.4) 1(02) P
oybean pasic and soy sauce-cooking metho Don’t know 828(69.0) 275(42.6) 553(99.8) :
. Know 366(30.5) 365(56.5) 1(0.2) s
Red pepper paste-cooking method Don’t know  834(69.5) 281(43.5) 553(99.8) 446.291

DGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
*%p<0,001

<Table 3> Method of procuring Kimchi, Soybean paste and soy sauce, and Red pepper paste according to the recognition of the Kimchi

cooking method N(%)
Variables Total (N=1200) KG" (N=646) NG? (N=554) v
Prepared by oneself 355(29.6) 355(55.0) 0(0.0)
Kimchi Prepared by relatives 800(66.7) 273(42.3) 527(95.1) 432.936%**
Purchase from market 45(3.8) 18(2.8) 27(4.9)
Prepared by oneself 177(14.8) 177(27.4) 0(0.0)
Soybean paste and soy sauce Prepared by relatives 735(61.3) 293(45.4) 442(79.8) 215.642%**
Purchase from market 288(24.0) 176(27.2) 112(20.2)
Prepared by oneself 176(14.7) 176(27.2) 0(0.0)
Red pepper paste Prepared by relatives 683(56.9) 264(40.9) 419(75.6) 220.200%***
Purchase from market 341(28.4) 206(31.9) 135(24.4)
DGroup that know how to make Kimchi
DGroup that do not know how to make Kimchi
**%p<0.001
<Table 4> Eating breakfast according to the recognition of the Kimchi cooking method N(%)
Variables Total (N=1200) KGY (N=646) NG? (N=554) 1>
Yes 863(71.9) 510(78.9) 353(63.7) ok
Week No 337(28.1) 136(21.1) 201(36.3) 34.247
Weekend Yes 1180(98.3) 634(98.1) 546(98.6) 0311
cexen No 20(1.7) 12(1.9) 8(1.4) :
YGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
***p<0.001
o AAFE 55.0%, 28 2 7& AHe 274%, IFES gk Kim(2012)2] A+ 23 i A gae A= 2%
27.2%°13L 74 &47} AAFE 3.8%, 94 8 HERE o A5 QA9 286%, 7] A 19.7%= AE549
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<Table 5> Regularity of meals and awareness that Korean food is
healthy according to the recognition of the Kimchi
cooking method

Mean S.D. t-value
ey op KO (N7646) 388 0.705
eg‘r‘ngy oF NG» N=554) 371 0749 4,043+
Total (N=1200) 3.80 0.730
Awareness that KG (N=646) 4.03 0.60
Korean food is NG (N=554) 3.86 0.59 5.122%
healthy Total (N=1200) 9.95 0.602

DGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
%p<0.05, ***p<0.001

2 Yehd o f9o)2Qd 2ol BATHp<0.001). T2 o}
2Ate] BEAE XY AAEE ol 2AR] fo)F
1 Zpol7F ERA] k9kTh<Table 4>.

2ake] FRAC et Har(5d THhHE Bkl B 7]
2z Ao A= 3.88+0.705, X ZEH H|SIA|+
o] A 3.7120.7492 A 2Ake] HEdo] XY Q1A
oA FeAdeR =4 YERSTH(p<0.001)<Table 5>.
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<Table 6> Dietary Pattern of Korean Food according to the recognition of the Kimchi cooking method

Vol, 32, No. 6(2017)

Frequency Total (N=1200) KGY (N=646) NG? (N=554) 1>
39/day 547(45.6) 348(53.9) 199(35.9)
& 2"/day 538(44.8) 240(37.2) 298(53.8)
it « . 1%/day 108(9.0) 55(8.5) 53(9.6) 41.735%%
(white rice, grain, €fc.) — yn_giycok 6(0.5) 2(03) 4(0.7)
2 3rdyeek 1(0.1) 1(02) 0(0.0)
39/day 251(20.9) 142(22.0) 109(19.7)
2"/day 527(43.9) 278(43.0) 249(44.9)
1%/day 307(25.6) 169(26.2) 138(24.9)
Soup and stew 456" week 67(5.6) 31(4.8) 36(6.5) 3.940
2 3rdyeek 38(3.2) 21(3.3) 17G.1)
1%/week 90.8) 4(0.6) 5(0.9)
27 3month 1(0.1) 1002) 0(0.0)
39/day 462(38.5) 286(44.3) 176(31.8)
2"/day 493(41.1) 234(36.2) 259(46.8)
1%/day 192(16.0) 102(15.8) 90(16.2)
4h_6"/week 36(3.0) 16(2.5) 20(3.6) i
L .
Kimch 2M_3dyeek 10(0.8) 5(0.8) 5(0.9) 23.404
1%/week 3(03) 1002) 2(0.4)
27-3month 3(0.3) 1(0.2) 2(0.4)
1%/month 1(0.1) 1002) 0(0.0)
39/day 23(1.9) 9(1.4) 14(2.5)
2"/day 80(6.7) 49(7.6) 31(5.6)
1%/day 151(12.6) 67(10.4) 84(15.2)
Grilled or stewed food 4"~6"/week 312(26.0) 185(28.6) 127(22.9) 14212%
(Fish, poultry etc.) 2 3¥yeek 331(27.6) 181(28.0) 150(27.1) :
1%/week 207(17.3) 108(16.7) 99(17.9)
2™3%month 74(6.2) 36(5.6) 38(6.9)
1%/month 22(1.8) 11(1.7) 112.0)
39/day 29(2.4) 172.6) 1222)
2"/day 74(6.2) 43(6.7) 31(5.6)
1%/day 123(10.3) 63(9.8) 60(10.8)
o 486h/week 300(25.0) 151(23.4) 149(26.9)
Dry side dish 2m3yeek 295(24.6) 166(25.7) 129(23.3) 6.166
1%/week 188(15.7) 109(16.9) 79(14.3)
2™3%month 124(10.3) 60(9.3) 64(11.6)
1%/month 67(5.6) 37(5.7) 30(5.4)
39/day 20(1.7) 10(1.5) 10(1.8)
2"/day 60(5.0) 31(4.8) 29(5.2)
1%/day 120(10.0) 69(10.7) 51(9.2)
41gh/week 279(23.3) 151(23.4) 128(23.1)
Raw vegetables 2 3eek 316(26.3) 164(25.4) 152(27.4) 2.301
1%/week 230(19.2) 129(20.0) 101(18.2)
27-3%month 126(10.5) 68(10.5) 58(10.5)
1%/month 49(4.1) 24(3.7) 25(4.5)
39/day 26(2.2) 13(2.0) 132.3)
2"/day 71(5.9) 42(6.5) 29(5.2)
1%/day 157(13.1) 79(12.2) 78(14.1)
416" week 272(22.7) 153(23.7) 11921.5)
Cooked vegetables 2M3¥eek 344(28.7) 17727.4) 167(30.1) 6.334
1%/week 216(18.0) 116(18.0) 100(18.1)
273 month 91(7.6) 56(8.7) 35(6.3)
1%/month 23(1.9) 10(1.5) 132.3)

DGroup that know how to make Kimchi

JGroup that do not know how to make Kimchi

#£p<0.05, **p<0.01, ***p<0.001
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<Table 7> Dietary risk factors according to the recognition of the Kimchi cooking method
Mean SD t-value
) ) KGY (N=646) 2.64 0.924
Often eat oily foods such as fried, NG? (N=554) 281 0.892 326354+
stir-fried, fresh cream, and cake ' ' -
’ ’ Total (N=1200) 272 0913
KG (N=646) 2.63 0.883
Often eat salty food. NG (N=554) 2.84 0.893 -4.100%**
Total (N=1200) 2.73 0.893
KG (N=646) 2.30 0.900
Frequently eat sweet foods such as carbonated NG (N=554) 27 1.027 7 664 %+
drinks, ice cream, chocolate, candy, etc. as snacks ’ ’ o
Total (N=1200) 2.49 0.984
KG (N=646) 228 0.911
Often eat processed foods NG (N=554) 268 1.029 7 107
(ham, sausage, canned tuna, etc.) and fast food ’ ’ ’
Total (N=1200) 247 0.987
YGroup that know how to make Kimchi
JGroup that do not know how to make Kimchi
***p<0.001
<Table 8> Balance of Dietary intake according to the recognition of the Kimchi cooking method
Mean SD t-value
KGY (N=646) 3.57 0.866
Eat a variety of foods daily NG? (N=554) 347 0.820 2.117*
Total (N=1200) 3.53 0.846
. . . KG (N=646) 3.28 0.965
Eat dairy products daily such as milk, yogurt, and NG (N=554) 301 0.990 1245
h . . .
cheese Total (N=1200) 3.25 0977
. KG (N=646) 3.50 0.787
Eat protein products such as lean meat, fish, egg, NG (N=554) 3.40 0.851 2 109%+*
bean, tofu d ’ ’ ’
an, folu every cay Total (N=1200) 3.45 0.818
KG (N=646) 3.94 0.772
Eat Kimchi, green vegetables and seaweed daily. NG (N=554) 3.79 0.779 3.385%*
Total (N=1200) 3.87 0.779
KG (N=646) 428 0.674
Eat rice every day as a stock NG (N=554) 4.10 0.731 4.353%*%*
Total (N=1200) 4.19 0.706
KG (N=646) 3.84 0.928
Eat rough grain such as grains, brown rice, etc. NG (N=554) 3.54 0.997 5447
Total (N=1200) 3.70 0.972
. . KG (N=646) 3.30 0.982
Eat fruit (about 1) or sugar-free juice (about 1 NG (N=554) 317 0.980 2 154%
dail . . .
cup) daily Total (N=1200) 324 0.983

YGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
%p<0.05, **p<0.01, ***p<0.001

o P G99 T 9L s s flow 2l 5 A
T ATEAS) YYAIAE A9E 20 A Aom 2 R s
Aske vgo s suldel Ash S A4BS) § <Table 9>
H&%Oﬂ B 878 wgsle] ABLAe YK AES v
o] B45}%7] vleks ot SEDER

AXZEY AR o] e A4Sws

$t A7t et AAgas:
A (5.4%)00A AR 22 7R

A@7ddel A
(4.2%)5.c}
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<Table 9> Dietary education experience according to the recognition
of the Kimchi cooking method N(%)

Total (N=1200) KG" (N=646) NG» (N=554)  ?

Yes 65(5.4) 42(6.5) 23(4.2)

No  1135(97.6) 604(93.5) s31058) o2

DGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi

R A erton] felHel ol molA] sk
Kim(2010)2] 370l oJahd 258 sHiro 461 21
g w5 To4E B é‘%oﬂ ‘ol Wo| st AY

‘BWo] Fasitha '3k f‘# R 95.1%192H, 76.5%]
SRR A A HE o] @l 7HgelM ] AAEN S-S
28 ok -SElgt) 20143 SN2 S e ZAE
FolME Ao ABSNST TS A 5.4%= w5
e yeisten 8w B FEs F U =k
b ZAojtt.
<Table 10>°l= ARz ?Jl of ol wE A
=, 5F dRoA ] HPEwS FRA, = ?ﬂﬂ«l 2]
Aol A5 ol oAt ﬂ%ff& A37F et et

Sl AAGAS fg A8 S gk IHNE(H
e ARz QAR A9 3.63+0.821, HAIZEW
)R] A 3.470.822% AAxzEY AATAA o
Aoz =7 YebTtH(p<0.001)<Table 10>.

vr2AA8ke] o)A el =AM 23} O:]q-(KO &
KIM 2012)5 2¥ A &4 $4H 5888w 22
_—/_alL_ xhq‘o}aq Nzﬂxlr;}_/] /\Mgﬁ-\;ﬂt ;H/‘E u]_u_-sl. o
T Aol ww AA B 27, 727, v o] =414
Age = g mFelA fofu|gh 2feo7t Adlom 24g
RHE: ilabl T84S AAstaL Stk

il

il

AAzY A AR e F& ARl 9] 2w
z94e 714 ]_zL 1tu QA2 7% 3.76£0.730, DA Z
9 3.66+0.662% ZJxl Z2 A4

S SRS gl L}E}kb:}(p«) 05). && M 9] 2y
s AF P TS AAxYH JAAFY AT

3.20+0.845, ARz PIRIAT-S] 739 3.07+0.835% FX]
ZEH ARAFoNA FelF oz EA UERITtH(p<0.05)<Table
10>,

AR zEY QA o w2 17 Q21Y) 7Y T 7154
AHE oldshe AEE BW AW A 5=
10.65+£5.22, AR QIR 2] -9 8.36+4.8424 7

Az AATANA FoH R =A YEFSETHp<0.001)
<Table 10>.

712 A Agshs V1S ddlel 2o AALE 5t
= ALE, 7IEolge S FEAYE sl =M 7t
= FAE 7H] 219 foizks FUAE R e A"
&Y 9] o] tH(Weinstwin et al. 2006). Neumark-Sztainer et al.
(2006)°] AFNA 7REAALe] ME7F 2575 HY, A4,
&, Aol e 2219 AFE ol she ZoE YE
Wk AxETgI) e A o' AL
Lee(2017)9] Al eJshd Aol 7152AHE o B2
6229 (47.7%), 912 682 (52.3% )22 YElteH, 7=
Qo] At A e A AAE dhe 92 4179
(51.1%), 142 3995 (48.9%)C- % UERITIY 3tk B o
TFAME A2 AR A4 7 AXE F Y A
T st ZoR AN AARE Hol 7IEAAe] 8787 T
ol AR9] xHE XS AAgwso] SksiA AA
wofof & Zolg} AlmET

<Table 11>0l= X2 Q1A ool w2 8714 np
248 FEE AP EE JERAATE vlEX el 2

<Table 10> Diet education interest, diet education as rural activities and meals with family according to the recognition of the Kimchi cooking

method
Mean SD t-value

KG" (N=646) 3.63 0.821

Dietary education interest NG? (N=554) 347 0.822 3.487%*
Total (N=1200) 3.56 0.825

R . he i ¢ diet educati KG (N=646) 3.76 0.730

mj:?itlg\l,?ﬁel e 1mportance of diet education as NG (N=554) 3.66 0.662 2513%
Total (N=1200) 3.72 0.701

Particination i ion in diet ed . ! KG (N=646) 3.20 0.845

acatrit:/?;ir;a;tlon intention in diet education as rural NG (N=554) 3.07 0.835 2560%
Total (N=1200) 3.14 0.842
KG (N=646) 10.65 522

Number of meals with family during the week NG (N=554) 8.36 4.84 7.828%**
Total (N=1200) 9.59 5.18

DGroup that know how to make Kimchi
JGroup that do not know how to make Kimchi
%p<0.05, **p<0.01, ***p<0.001
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<Table 11> The Degree of practice according to proper eating habits according to the recognition of the Kimchi cooking method

Mean SD t-value
Envi Siendt ictral orodnets k KGY (N=646) 3.46 0.638
o, ericuliural products keep me NG? (N=554) 3.19 0.616 7.324%%%
Y Total (N=1200) 333 0.641
KG (N=646) 3.77 0.657
Proper diet reduces food waste NG (N=554) 3.51 0.652 6.827%%*
Total (N=1200) 3.65 0.667
Consumption of agricultural and marine products at KG (N=646) 3.52 0.653
short distance leads to green growth by reducing NG (N=554) 3.27 0.674 6.436%**
energy Total (N=1200) 3.41 0.674
KG (N=646) 3.71 0.620
A balanced and proper diet keeps my health. NG (N=554) 342 0.635 7.752%**
Total (N=1200) 3.58 0.643
KG (N=646) 3.68 0.617
Traditional food based on rice keeps my health. NG (N=554) 342 0.624 7.140%***
Total (N=1200) 3.56 0.633
KG (N=646) 3.66 0.628
A meal with a family makes a rich life. NG (N=554) 3.47 0.653 5.052%%*
Total (N=1200) 3.57 0.646
Various di . ok body and KG (N=646) 3.00 0.779
m?;g“ﬁeal‘;m cxperiences make our body an NG (N=554) 272 0.841 5.889% %
Y Total (N=1200) 287 0.820
KG (N=645) 2.82 0.819
Food is precious and I am grateful for producers NG (N=554) 2.56 0.796 5.556%**
Total (N=1199) 2.70 0.819

DGroup that know how to make Kimchi
IGroup that do not know how to make Kimchi
**%p<0.001

Fo AATE 27 A Aol olu | of 2k o] ARS-
S Zo|3EH), JUsFH o R 943 =y ANDS A
A (A7) thdst AAE e nRe g s gkl
gk v e} RS AR el ek AAES etk el 4
2]xlo] SJtH(Ministry of Strategy and Finance et al. 2012).
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oh Fal2 2T ArRAlE AR vhees 7T (4
N SRS A ARz AA(2.82+0.819) A
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AL ETHES T vEANEWSS AAS A (Choi
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