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Abstract

This study was to investigate the food habits and the dietary behaviors of university students.
Questionnaires were completed by 492 students in five different departments. The data were
analyzed by SAS program. The results are summarized as follows: Fifty(10.2%) of respondents
were vegetarians, 81(16.4%) were heavy meat eaters and all the others were light meat eaters. All
students had their biggest meal at supper. Three hundred and ninety-three(79.9%) of the
respondents usually had rice for breakfast. Three hundred -sixteen(64.2%) ate 3 meals a day,
155(31.5%) ate 2 meals and all the others ate 1 meal or more than 3 meals. The length of
mealtime was 30 minutes in 268(54.5%), 10 minutes in 209(42.5%) and more than 1 hour in all
the others. Respondents considered taste the most important meal factor with nutrition, hygiene,
and amount ranked accordingly. A majority(63.0%) of respondents ate occasionally ate between
meals, while 28.1% snacked frequently, and 8.9% ate no snacks. Although nutrition dept. students
had studied nutrition subject, some results of nutrition dept. students were desirable and others were
undesirable in dietary behaviors. Therefore they should have a nutritional education program to
improve their food habits and the dietary behaviors for students” health. And nutritional education
program should be organized practically and systematically.
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<Table 1> Meat preference of subjects by major

FIE 3t Ao 2. AAF A
A, Asd AREEE
5 E?:}é}ﬁi‘?}. &4Fo)] AAFetE AAHTable 2)E AAS 2257

N{column%)
Nutrition Nursing Biology Theology | Physical therapy Total
Heavy meat 32(274) 11(11.0) 31(36.5) 5(5.0) 2 22) 31(16.4) ¥2=31.09
No meat - 4 4.0) 1( 12) 15(15.0) 30(33.3) 50(10.2) df=8
Light meat 85(72.6) 85(85.0) 53(62.3) 80(80.0) 58(64.5) 361(73.4) p<0.001
<Table 2> The meal of a day considered important by subjects Ncolumn%)
0
Nutrition Nursing Biology Theology | Physical therapy Total
Breakfast 11( 94) 18(18.0) 9(10.6) 31(31.0) 30(33.3) 99(20.1) £=15.19
Lunch 38(32.5) 30(30.0) 27(31.8) 40(40.0) 29(32.2) 164(33.3) df_ _ 1'2
Supper 68(58.1) 43(48.0) 49(57.6) 29(29.0) 31(34.5) 225(45.8) - 0_ 001
Indifference - 4( 40) - - ; 408 | P




(458%)°] ‘A o2 gadT ‘H4 o] 1647
(333%), ‘ol o] W9 (201%)0.8 S9atd AWHH
el o2 Yehgen plool ¢ foE
Zpol7k SAth, olEf st AL olg} Y Te|T o9}
ol o] Axtet FAletGon SR ol 2T
‘= AL ESTT 307 (333%))A18} 3179 (310%))
258k 183(180%)) A E8H3}F 97 (106%))a199 37} 11
H(94%) w1k

oA A el (Table 3)&= o] 393m(799%) 02 7}
BRI, W 3BH(67%), AlEld 274(55%), 71Ebt
PH(79%) £o2 Yehyton g (005 FF
X oA Zpol7h AUAUTE EF o) A= 2
o] HioA obAAAYYEZE el HH7F 859%<
A FAtetgon, Gk o] TN ApelA ofF 2A}
7t F2 WF 722%, MR 02%2E AT -S4
1;],' m:b—]_ o].x]/\lj\]_.‘:_ 7(-]}\]-X_—’1C‘)_ :j_ 04,], q—zﬁ&] )\Mgﬂo
Aste] FoFH dBe AFHES o w 3 A7
AX A taE AALE g A 55 1Y

g o oyt R L FRSA T =}
B 789 A HFHE Bgstdor shalth

AAke) A (Table 35 ev ¥IMe 1%
o 7} 2607 (528%), ‘1EA ¥ #He|t) & 2329
(472%)02 FEE §97¢ Zo|7} sl 37 4
AZles AHoR 33 /b 316 (642%) 28 71
ol 1 o3} o] i} HlszEl ST

AXA] 22FE AAAZHTable 3)2 HAAHCE
08" 0] 68T (545%) 0.2 7 WET, 108 o] 209
m(425%)°)9Atk. o] Axe Fah W] A vl
& B u) AApA 7o) W2 StAo] B Ao R e
ok AAA QA M SPEE Fo ARl Aol 7h AR
o (po00s) 2l FAWEL 30E o] 74T (632%)
02 AARNZI) 28 EE Al7ke] EFSFIle] H3) S
3 o2 yehgth A FoAElE eAe AA
Ho 7|15y by At FoE v
o} o) 216, on9 200 13 Bruhn ¢ E
MeEl Al e 8k ﬁﬂi S A g =

=gy
dYUr 5& I

<Table 3> The diet composition of subjects by major

N(column%)
Nutrition Nursing Biology  |Theology therapy;  Physical Total

Breakfast grains
Rice 82(70.1) 83(83.0) 58(68.2) 86(86.0) 84(93.3) 393(79.9) | »2=10.39
Bread 10( 8.5) 7( 7.0 7( 82) 3( 3.0) o( 6.7) 33( 6.7) df=12
Cereals 9 7.7) 10(10.0) 224 6( 6.0) - 27( 5.5) p<0.025
Other 16(13.7) - 18(21.2) 5( 5.0 - 39(7.9)

Regularity of meals x2=740
Yes 49(41.9) 66(66.0) 36(42.4) 67(67.0) 42(46.7) 260(52.8) df=4
No 68(58.1) 34(34.0) 49(57.6) 33(33.0) 48(53.3) 232(47.2) p<0.01

Daily meal Frequency
1 meal 217 1( 1.0y 224) 3( 3.0 8( 8.9) 16( 3.3) | y2=16.62
2 meals 54(46.2) 26(26.0) 33(38.8) 26(26.0) 16(17.8) 155(31.5) df=12
3 meals 61(52.1) T3(73.0) 47(55.3) 69(69.0) 66(73.3) 316(64.2) p<0.005
4 or more - - 3( 3.5) 2( 2.0) - 5( 1.0)

The length of mealtime
10 min. 36(30.8) 34(34.0) 38(44.7) 45(45.0) 56(62.2) 200(42.5) | x2=1599
30 min. 74(63.2) 60(60.0) 45(52.9) 55(55.0) 34(37.8) 268(54.5) df=12
1 hr. 7( 6.0) 3( 3.0) 2(24) - - 12( 2.4) p<0.005
1.5 hrs - 3( 3.0) - - - 3( 0.6

Factors considered important

when selecting foods consideration
Nutrition 2 4 4 2 2 2
Taste 1 1 1 1 1 1
Price 3 2 2 3 5 3
Amount 5 5 3 4 4 5
Hygiene 4 3 5 5 3 4
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<Table 4> The number of subsidiary food in a meal

N{column%)
Nutrition Nursing Biology Theology | Physical therapy Total k
1 - - - 2( 2.0 - 2( 04)
2 4( 34) 5(5.0 3( 3.5) 8( 8.0) 2(22) 22( 4.5) =871
3 39(33.3) 40(40.0) 33(38.8) 45(45.0) 36(40.0) 193(39.2) df=16
4 46(39.4) 42(42.0) 37(43.6) 38(38.0) 34(37.8) 197(40.0) N.S.
More than 5 28(23.9) 13(13.0) 12(14.1) 7( 7.0) 18(20.0) 78(15.9)
<Table 5> Aspect of unbalanced-diet and snack eating Ncolumn®)
Nutrition Nursing Biology | Theology therapy]  Physical Total
Having Unbalanced-diet ¥2=110
No 66(56.4) 60(60.0) 51(60.0) 59(59.0) 62(68.9) 298(60.6) df=4
Yes 51(43.6) 40(40.0) 34(40.0) 41(41.0) 28(31.1) 194(39.4) N.S.
Having snacks 2= 1297
Never 4( 34) 7( 7.0) 9(10.6) 15(15.0) 9(10.0) 44( 8.9) =8
Occasionally 67(57.3) 63(63.0) 54(63.5) 66(66.0) 60(66.7) 310(63.0)
Frequently 46(39.3) 30(30.0) 22(25.9) 19(19.0) 21(23.3) 138(28.1) p<0.005
‘When having snacks
Before meal 8( 6.8) 3( 3.0) 2( 2.6) 12(12.0) 13(14.4) 38(7.7) r=1127
Between meal 51(43.6) 3131.0) 18(21.1) 33(33.0) 30(33.3) 163(33.2) df=16
After meal 43(36.7) 60(60.0) 51(60.5) 42(42.0) 29(32.2) 225(45.7)
Night 14(12.0) 6( 6.0) 14(15.8) 13(13.0) 18(20.1) 65(13.2) p<0025
Etc. 1( 0.9) - - - 1( 02)
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<Table 6> Distribution of deserts and frequency eating out by subjects

N{column%}

Nutrition Nursing Biology Theology | Physical therapy Total
Dessert \ 4‘
Beverage 12(10.2) 8( 8.0) 12(14.1) 10(10.0) 14(15.6) 56(11.4)
Cookies 22(18.8) 35(35.0) 20(23.5) 3333.0 22(24.4) 132(26.8) #=1519
Fruit 65(55.6) 57(57.0) 36(42.3) 42(42.0) 43(47.8) 243(49.4) df=20
Fries 10 0.8) - 2(2.4) 8( 8.0) 7( 7.8) 18( 3.7) p<0.01
Ice cream 12(10.3) - 6( 7.1) 5(5.0) 4 44) 27( 5.5)
Etc. 5( 4.3) - 9(10.6) 2( 2.0 - 16( 3.2)
Eating out
None 1( 0.8) 6( 6.0) 8( 9.4) 8( 8.0y 8( 8.9 31 63) 2= 1266
1/week 20(17.2) 29(29.0) 15(17.7) 22(22.0) 13(14.4) 99(20.1) dF=16
2/week 18(15.4) 12(12.0) 16(18.8) 19(19.0) 11(12.2) 76(15.4)
3/week 57(48.7) 41(41.0) 25(29.4) 32(32.0 33(36.7) 188(38.2) p<00L
1~2/month 21179 12(12.0 2124.7) 19(19.0) 25(27.8) 98(20.0)
<Table 7> The reason for having overeating of subjects by major N(eolumn%)
Nutrition Nursing Biology Theology | Physical therapy Total
Qver eat =674
Yes 90(76.9) 79(79.0) 60(70.6) 50(50.0) 51(56.7) 330(67.1) df=4
No 27(23.1) 21(21.0) 25(29.4) 50(50.0) 39(43.3) 162(32.9) p<0.01
‘Why over eat
Not to waste 11( 94) 8( 8.0) 6( 7.1) 21(21.0) 16(17.8) 62(12.6) 72=808
Habitally 23(19.7) 33(33.0) 21(24.7) 23(23.0) 20022.2) 120(24.4) df=12
Taste 59(50.4) 59(59.0) 29(34.1) 54(54.0) 42(46.7) 243(49.4) p<0.05
Ete. 24(20.5) - 29(34.1) 2( 2.0) 12(13.3) 67(13.6)
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<Table 8> Meal plan of subjects by major

N(column%)
Nutrition Nursing Biology |Theology therapy| Physical Total 5
Impulse purchasing 2=1171
No 11( 94) 8( 8.0) 11(13.0) 28(28.0) 16(17.8) 74(15.1) dfeg
Occasionally 89(76.0) 86(86.0) 67(78.8) 65(65.0) 72(80.0) 379(77.0) <0_005
Frequent 17(14.6) 6( 6.0) 7( 82) 7( 7.0) 2(22) 39( 7.9) Pt
If you plan the meal
Planed 43(41.0) 62(62.0) 38(44.7) 56(56.0) 56(56.0) 256(52.0) | x2=1230
Up to day 64(54.7) 38(38.0) 41(48.2) 38(38.0) 34(37.8) 215(43.7) df=12
Indifference 4( 3.5) - 5( 59 5( 5.0) 4 44) 18( 3.7) p<0.01
Etc. 1( 0.8) - 1( 12) 1( 1.0) - 3( 0.6)
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