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Characteristics of Korean Employees’ Meal Structure on Working and Non-working Days:
Analysis of the 2014 Korean Time Use Survey
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Department of Food and Nutrition, Seoul National University

Abstract

This study examined Korean employees’ meal structure characterized by mealtime, meal places, and companions. The
data from 19,692 time diaries, recorded by 9,846 employees aged 19-64 years for two days in the 2014 Korean Time Use
Survey, were analyzed for working days and non-working days. Approximately two-thirds of Korean employees ate meals

three times a day on both working and non-working days. The breakfast and lunch-times on working days were distributed

within two hours, but the dinner time on working days and all three meals on non-working days were dispersed across a

three-hour range. Male employees spent three minutes on meal preparation on working days, whereas females spent 30

minutes. On working days, 88% of breakfasts and 67% of dinners were eaten at home. For lunches, 46% were eaten at
restaurants, and 42% were at workplaces. The breakfast on working days showed the highest percentage of eating alone
(40%) and the dinner on non-working days appeared highest in the percentage of eating with families (69%). The

characteristics of Korean employees’ meal structure appeared different on working days and non-working days. Such

characteristics should be considered in the process of planning nutrition policies and programs for employees.
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1. ATLCHARRLS| LB bALEE

AT g ARk ALk <Table 1>3 2. AFthd
2] ol m]go] Ztz}k 555, 44.5%% FAJo] AAEHE H)
£o] Eotth A BE¥E 29, 400071 30.1%E 7Y
UL 1920417} 17.1%= 7P AUt wdr=e 153}
I EY ola7} 41.7%= 7P 2 HIE&S AA|SIATE vil$-
A7F D= 7397t 68.1%= TRk 24.7%7F v EolAth.
4 FFAELS 1007 Ah7} 34.6%, 2009 L7 25.5%=
2R ste] ko] A dAzt o] Mol I A
A ZZA7E 72.5%2 7P BRI L FE olo] UAEEAL
o} dgZzAbe] vlgo] ZHzt 173, 102%Z UERTH

<Table 1> General characteristics of the study subjects

Characteristics Total (n=9,846)

Male 5,460(55.5)"
Gender

Female 4,386(44.5)

19-29 1,680(17.1)

30-39 2,598(26.4)

Age (years)

40-49 2,961(30.1)

50-64 2,607(26.5)

Seoul/Gyeonggi Province 2,845(28.9)

Place of residence Six metropolitan cities 3,556(36.1)
Other provinces 3,445(35.0)

High school or less 4,109(41.7)

. College degree (<4 years) 2,151(21.8)

Education

College degree (>4 years) 2,898(29.4)

Graduate degree 688(7.0)

Single 2,436(24.7)

Marital status Married 6,702(68.1)
Widowed/divorced 708(7.2)

<1,000 1,400(14.2)

>1,000 to <2,000 3,408(34.6)

Monthly income
>

(thousand won) >2,000 to <3,000 2,514(25.5)
>3,000 to <4,000 1,228(12.5)

>4,000 1,296(13.2)

Permanent position 7,139(72.5)

Employment status Temporary position 1,708(17.3)
Daily position 999(10.2)

(%)
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<Table 2> Korean employees’ meal frequency and meal skipping
on working and non-working days

Non-working

it M
’ (n=5,649)
Meal frequency during a day
0 0.1 0.2
1 4.1 4.0
2 319 302 0.128
3 629 64.6
4-5 1.0 1.0
Meal skipping”
Breakfast 47.5? 324
Lunch 19.1 21.5 <0.001
Dinner 24.0 17.4

DBy chi-square test

2)%

IDefined as no meal was eaten during mealtime ranges of breakfast,
lunch, and dinner.

2. 22| AARI S 3 HAE
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Ao oA A EC] 48%E =T
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TR o} 7:10-10:30, FA 11:50-14:50, A9 17:40-20:50
o7 RE 7Ue Al A7 Ao Welo] EakEo] gt
7Y AR S HES uf 2= oFF 2JA}
Alzbo] 23702 7P Bk A 2ARKIZEe] 36 C = T}
& A9}, Fdols 27U} AT R o}F] AR 7ho)
20802 7Y #wou, A 2ARTke] 39702 Tt 2
A VeRth 2593 FY Z47ke] ofF, Hal, A At
Bt AlZke] Aol FAASE FolJth(Z p<0.001).

3) AAE Y AR

ZEAE 2247 2 BEE 5ol ARSS Ha AR
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oA o2 ZAHp<0.001). LF-Ll oA ZL=2A7} AAlE
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ofd FAIPFORZ S de Aoz BAE

SA A L3S 20143 AA|7ERA} B I1A (Statistics
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| — Eating meal

<<<<<<< Working

Sleeping

12 15 18 21 24

Time

A. Working days (n=14,043)

100

Percentage

— Eating meal
------- Working
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B. Non-working days (n=5,649)

<Figure 1> Korean employees’ daily rhythm of eating meals in relation to working and sleeping on working days and non-working days
Note: The percentage was calculated by dividing the number of recorded days engaging in eating meals, working, or sleeping at each 10-minute
time interval by the total number of recorded days included in each analysis.
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AtH(Kolodinsky & Goldstein 2011).
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<Table 3> Korean employee’s mealtime for breakfast, lunch, and
dinner on working days and non-working days

Mealtime Breakfast Lunch Dinner
Working days (n=14,043) (n=7,372) (n=11,359) (n=10,689)
Time range" 6:30-8:30  11:50-13:40 17:50-21:00
Peak time? 7:30 12:10 19:20
Average starting time 7:20 12:15 19:12
Average finishing time 7:43 12:51 19:46

Mean+SE
Duration (minutes)***> 22.8+0.08*" 35.6+0.11° 34.5£0.13°
Non-working days (n=5,649) (n=3,825) (n=4,442) (n=4,670)

Time range 7:10-10:30  11:50-14:50  17:40-20:50
Peak time 9:00 12:20 19:00
Average starting time 8:43 12:49 18:51
Average finishing time 9:12 13:26 19:30

MeantSE
Duration (minutes)***¥ 29.1£0.15* 37.4£021° 38.8+0.23¢

"Defined as the time period when meal participation rate was above
5%.

PDefined as the time of the highest participation rate in each meal.
Ip<0.001 by ANOVA

Values with different superscripts within the same row are
significantly different by Tukey’s multiple range test at a<0.001.

2010/ Bus 4L el 2 Bast ek, dele] 44
FollA 7HAFHTE A&H R FUkete 54 (National
Institute of Agriculture Sciences 2010; Kim et al. 2016)
£ Ho|i i, ¥ AFAReNA AAER HAEFHE A

&R o]FoR= o] JJoBR FF = ZEAL
AR AR TH ol 5859 HF Algto]l FrtsheA,
a2 18 FAAFH ATIA FAIBEORE o] FolR|= Al
7o) T7vekeA] T4 AdlE Wsh of ol #ilE 2k A
AL a7t AS Aol

2AMA T BlEo] AAREH] AJIZE B AL & e A
S A wet e Aa, 27 AR AARE
9 Ae] Azl A A 7F feol g 2lolE Blth 7Y
ofle} Fdolle Aol ArlEH]el Aol ARg-She Al
& @739 sulf oot 2AKEH] AlTbellA vERd AR
2ol tiREe] Eslolld FEH 02 vehbe Ao o]
g A zlo7t 2EA e 54 JdelME yehd Ao
2 B g vk a8l AEARARE o83 BE A9
TE &8l vl=, EF B F7RlA o449 AAREH] Al
7ro] ZHadhar o] AAkEH] AlZke] F7kshe el B
%2 A tHMonsivais & Aggarwal 2014; Holm et al. 2015).
m)=re] 739, 19650 9ul] o] Feld Hde] AAkeEH] A7
o] zpel7k oF 309 e AlZke] BE 1998 of 2uj=
e, ml=re] 7398} 7o), - ol Ao 4
ARER] AZFe] Zharstal @] AAREH] Algko] F7FEA]
ol e} a2 gk WSy} gk ARS|oA oA e] =B A e
& F71ek ojH g Aol S AR E #4 A AA
£ 27 o

OJFR AARATHE ofe} AAlEH| o) ARg-She A7l
e e olfre ArkKEH] Aol 2R A3t AAI7E A

wjito]th, AAREH] A7k 9]2] 9 S AESF O] AR
= ATE Aol mEH AAEH] A7) TS 9

oA T

<Table 4> Length of time spent for eating-related activities by Korean employees according to sex on working days and non-working days

Male Female p-value? p-value?
Actvies Man o Secondary - Man o Seconday - Man - Secondary
activities activities activities activities activities activities
Working days (n=14,043) (n=7,996) (n=6,047)
Mean+SE
Eating meal 85.0+0.33 0.1+0.02 77.9+0.36 0.1+0.02 <0.001 0.238
Eating snack/drink 34.240.32 8.6£0.18 32.440.35 8.0+0.20 <0.001 0.017
Preparing meal 2.84+0.11 0.0+0.00 29.9+0.40 0.0+£0.01 <0.001 0.014
Preparing snack 0.4+0.06 0.0+0.00 3.3+0.17 0.1+0.01 <0.001 <0.001
Cleaning-up after meal 2.240.08 0.0+0.00 16.1+0.24 0.0+0.01 <0.001 0.006
Non-working days (n=5,649) (n=2,924) (n=2,725)
Mean+SE
Eating meal 96.4+0.65 0.1+0.04 91.0+0.65 0.1+0.03 <0.001 0.932
Eating snack/drink 35.5+0.67 9.4+0.35 33.840.65 10.1+0.36 0.081 0.164
Preparing meal 7.840.35 0.0+0.00 46.1+0.79 0.0+0.01 <0.001 0.284
Preparing snack 3.5+0.47 0.0+0.02 13.9+0.89 0.1+0.03 <0.001 0.165
Cleaning-up after meal 6.2+0.26 0.0+0.01 30.5+0.58 0.0+0.02 <0.001 0.047

"By t test to compare the length of time spent for main activities between male and female

2By t test to compare the length of time spent for secondary activities between male and female
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<Table 5> Korean employee’s meal places and companions for breakfast, lunch, and dinner on working days and non-working days

Breakfast Lunch Dinner
Meal places With  With With  With With  With
Alone Suily v Total Alone Tty @i Total Alone Bl ot Total
Working days (n=14,043)
Home 2,707 3,644 167 6,518 621 383 48 1,052 2,142 4,665 298 7,105
(3677 (494) 2.3) (88.4) (5.5) 34 (0.4) 9.3) (20.0) (43.6) 2.8) (66.5)
Workplace 161 8 346 515 556 54 4,123 47733 206 33 865 1,104
b 22 0.1) @7 (7.0) 4.9 0.5) (36.6) 41.7) (1.9 0.3) 8.1 (10.3)
Restaurant 61 2 207 270 341 78 4,754 5,173 138 313 1,668 2,119
0.8) (0.0) 2.8) 3.7 3.0) 0.7) 41.9) (45.5) (1.3) 2.9 (15.6) (19.8)
Other place 22 22 25 69 55 50 296 401 39 206 116 361
p 0.3) 0.3) 0.3) 0.9) 0.5) 0.4) (2.6) 3.5 0.4) (1.9) (L.1) (B4
Total 2,951 3,676 745 7,372 1,573 565 9,221 11,359 2,525 5217 2,947 10,689
(40.0) (49.9) (10.1)  (100.0)  (13.3) (5.0) (81.2)  (100.0)  (23.6) (48.8) (27.6)  (100.0)
Non-working days (n=5,649)
Home 992 2,402 107 3,501 810 1,276 89 2,175 634 2,515 136 3,285
(25.9) (62.8) 2.8) 91.5) (18.2) (28.7) 2.0 (49.0) (13.6) (53.9) 2.9 (70.3)
Workplace 0 1 1 2 4 1 3 8 0 3 2 5
P (0.0 (0.0) (0.0) 0.1) 0.1) (0.0) 0.1) 0.2) (0.0) 0.1) (0.0) 0.1)
10 33 32 75 48 626 617 1,291 20 389 517 926
Restaurant
0.3) 0.9) 0.8) 2.0) (1.1 (14.1) (13.9) (29.1) 0.4) 8.3) (11.1) (19.8)
20 165 62 247 44 569 355 968 11 336 107 454
Other place
0.5) (4.3) (1.6) 6.5) (1.0) (12.8) (8.0) (21.8) 0.2) 72) 2.3) ©.7)
Total 1,022 2,601 202 3,825 906 2,472 1,064 4,442 664 3,243 962 4,670
(26.7) (68.0) (5.3) (100.0)  (20.4) (55.7) (24.0)  (100.0) (142) (69.4) (16.3)  (100.0)

DIndicates meals eaten with people other than family members.
In(%)
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