The Korean Journal of Culinary Research 142
Vol. 17, No. 1, pp. 142~154(2011)

SENY XF1 SMSO| 2K MFHAE | JI5: 24
- SEST0| /XS StNE SHLZ -

saa® . 01227P - LIENZY

FEdsta sz gyt
FTAFATY WY FER ABAFATD

Kimchi Intake Patterns and Preferences among Elementary School,
Middle School, and High School Students in Rural Areas
- Focusing on the School in Chungbuk Province -

Sung-Won Moon™ - Myung-Ki Lee” - Tae-Kyun Na”

Dept. of Hotel & Foodservice Culinary arts, Youngdong Umverszty
Traditional Food Research Center, Korea Food Research Institute”

Abstract

The purpose of this research is to examine the awareness and preference for a varety of Kimchi and
Kimchi intake patterns among the students living in Chungbuk province. Four hundred samples, consisting
of elementary, middle, and high school students, were surveyed; and a total of 366 usable, completed copies
of the questionnaire were used for the research. The collected data were statistically analyzed using SPSS
10.0, The results of the analysis were as follows: First, Kimchi was considered traditional (24.3%), nutritious
(20.5%), fermented (19.2%), and healthy (16.1%). Second, the main reason Kimchi was preferred was its “hot
taste” (25.4%), “chewy texture” (17.4%), and “sour taste” (14.0%). The students preferred their Kimchi a little
hot, moderately salty, and properdy fermented with a moderate amount of seasoning and did not care much
about any particular parts of Kimchi. Third, 75.4% of the students ate Kimchi more than twice a day, and
78.0% of the students consumed more than 3 pieces(2.5%3.0cm) of Kimchi per meal. Fourth, elementary
students wanted the school foodservice to develop bite-sized Kimchi while middle school students wanted to
eat their favorite parts of Kimchi without the fishy smell. High school students wanted to eat cool and fresh
Kimchi, Finally, the students wanted Kimchi to contain the following fruit and vegetables: pears (48.9%),
apples (34.2%), and pineapples (30.0%), young radishes (44.9%), tumips (37.5%), and sesame leaves (34.9%).
This study concludes that it is necessary to educate young students about traditional Korean food culture,
serve them various types of Kimchi, change the service style, and develop new Kimchi recipes to increase
Kimchi intake in school foodservices.
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{Table 1> Characteristics of the respondents

Variables Frequency(N) Percent(%)

Elementary 173 473

School Middle 89 24.3
High 104 284

Male 164 448

Gender

Female 202 55.2

2 3 .8

) 3 23 6.3
Size of a 4 185 50.5

family

5 108 29.5

6< 47 12.8

20-29 4 1.1

Age of 30-39 137 374
mother 40-49 205 56.0

(years) - :
50< 20 55

Occupation Yes 232 63.4
of mother No 134 36.6
Preference like 278 759
for Kimchi dislike 88 24.1
Total 366 100.0
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{Table 2> Results of multiple responses analysis on the awareness of Kimchi
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N(%)
Food with
D Traditional Health Fermented Nutritional Delicious Common  poor  Unsavory
Variable . . " Total
food food food food food food nutritive food
value
Elementary 150(26.7)  93(16.5) 71(12.6) 115Q20.5) 67(11.9) 39(6.9)  24(4.3) 3(0.5)  562(100)
Middle 83(23.1) 58(162) 69(19.2)y 67(18.7y 37(10.3) 37(10.3)  7(1.9) 1(0.3)  359(100)
High 95(222) 66(15.5) 91213y 71(16.6) 45(10.5) 43(10.1y 13(3.0) 3(0.7)  427(100)
Column 328 217 231 149 119 44 7 1348
% of responses 243 16.1 17.1 11.1 8.8 33 0.5 100.0
% of cases 89.6 59.3 63.1 40,7 325 12.0 1.9 268.3

366 valid cases, 0 missing cases
1) Subjects were free to select multiple items
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{Table 3> Results of multiple responses analysis on the reason why Kimchi is preferred N(%)
Variable” Hot Sour Refreshing Cool Salty Fresh  Fermented chewing Total
taste taste taste taste taste taste taste texture
Elementary 83(35.3) 26(11.1) 13(5.5) 20(85) 7(3.0) 22094) 21(89) 43(183) 235(100)
Middle 18(16.5) 21(19.3) 5(4.6) 9(8.3) 6(5.5) 20(18.3) 10(9.2) 20(183) 109(100)
High 24(16.1) 22(14.8) 17(11.4) 19(12.8) 5(34) 17(114) 22(14.8) 23(154) 149(100)
Column 125 69 35 48 18 59 53 86 493
% of responses 254 14.0 7.1 9.7 3.7 12.0 10.8 174 100.0
% of cases 45.0 248 12.6 173 6.5 212 19.1 309 177.3
278 valid cases; 88 missing cases
1) Subjects were free to select multiple items
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{Table 4> Characteristics of respondents' favorite Kimchi by school type N(%)
Variable School Total X2
Elementary Middle High
Sweet taste 33(19.1) 13(14.6) 17(16.3) 63(17.2)
Hot taste 107(61.8) 59(66.3) 59(56.7) 225(61.5)
Preferred taste 5713
Light taste 29(16.8) 17(19.1) 26(25.0) 72(19.7)
Less salty taste 42.3) 0(0.0) 2(1.9) 6(1.6)
Very hot 37(21.4) 6(6.7) 6(5.8) 49(13.4)
Degree of Little hot 78(45.1) 49(55.1) 59(56.7) 186508) ¢ isrnn
hot taste Moderate hot 47272) 33(37.1) 37(35.6) 117(32.0)
Not hot 11(6.4) 1(1.1) 2(1.9) 14(3.80)
Very salty 5(2.9) 5(5.6) 1(1.0) 113.0)
Degree of Little salty 42(24.3) 32(36.0) 41(39.4) HSGLe)
salty taste Moderate salty 69(39.9) 43(48.3) 53(51.0) 165(45.1)
Not salty 57(32.9) 9(10.1) 98.70) 75(20.5)
Not fermented 26(15.0) 23(25.8) 23(22.1) 72(19.7)
Moderate fermented 26(15.0) 8(9.0) 15(14.4) 49(134)
fznfz;gn Properly fermented  94(54.3) 38(42.7) 56(53.8) 188(514)  27.389%**
Over fermented 8(4.6) 16(18.0) 76.7) 31(8.5)
Do not care 19(11.0) 4(4.5) 32.9) 26(7.1)
Very large 23(133) 7(1.9) 7(6.7) 37(10.1)
, Large 47272) 22(24.7) 27(26.0) 96(26.2)
Fagvtf’ 2;;2::;‘ Moderate 90(52.0) 55(61.8) 65(62.5) 210(574) 7.152
Small 10(5.8) 4(4.5) 5(4.8) 19(5.2)
Very small 3(1.7) 1(L.1) 0(0.0) 4(1.1)
Stem 30(17.3) 21(23.6) 22(21.2) 73(19.9)
Favorite part of White leaves 46(26.6) 28(31.5) 43(41.3) 117(32.0) 12,058
Kimchi Green leaves 22(12.7) 10(11.2) 13(12.5) 45(12.3)
Do not care 75(43.4) 30(33.7) 26(25.0) 131(35.8)
Total 173(47.3) 89(24.3) 104(28.4) 366(100.0)
* p<05, **p<01, ***p<00]
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{Table 5> Results of ANOVA analysis of
preference degree of Kimchi by type of

school
Kimchi  School N Mean"sSD. F
Elementary 173  4.17°1.00
Baechu  Middle 89  3.70%+91
Kimchi High 104 3.75°+1.08 o171
Total 366  3.94+1.03
Elementary 172  3.55+1.29
Middle 89 343117
Rkakeugi o 104 3380107 O
Total 365 3.47£1.20
Elementary 172  3.36:1.36
Chonggak Middle 89 328111 ys5ie
Kimchi High 104 326£111 °
Total 365 3.311.23
Elementary 173 3.61°%1.40
Yulmoo Middle 89  3.12°:1.06
Kimchi High 104 3.17%:120 6.063™
Total 366 3.37+1.29
Elementary 173 3.01£1.52
Middle 89  2.90+1.28
Oisobagi b 104 2676106 "
Total 366  2.89+1.37
Elementary 173 2.84°+1.43
Nabak ~ Middle 89  2.93%+1.23
Kimchi High 104 2.42%+1.09 597"
Total 366 2.74+131

1) Duncan pre-hoc test, I1=dislike very much,

5=like very much
* p<.05, **p<.01, ***p<.001, n.s=not significant
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{Table 6> Results of cross analysis on Kimchi intake pattems N(%)
Variable School Total x2
Elementary Middle High
3 times 78(45.1) 31(34.8) 49(47.1)  158(432)
2 times 62(35.8) 23(25.8) 33317  118(322)
Intake frequency . .
(a day) 1 time at school foodservice 14(8.1) 13(14.6) 11(10.6) 38(10.4) 19.116*
| time at home 15(8.7) 17(19.1) 5(4.8) 37(10.1)
Nearly not eating 4(2.3) 5(5.6) 6(5.8) 15(4.1)
Baechu Kimchi 133(76.9) 80(89.9) 94(90.4) 307(83.9)
Yulmoo Kimchi 7(4.03) 3(3.4) 2(1.9) 12(3.3)
Kinds of Kimchi Kkakdugi 95.2) 3(3.4) 43.8) 16(44)  15.822*
Oisobagi 6(3.5) 2(2.2) 1(1.0) 9(2.5)
Others 18(10.4) 1(1.1) 3(2.9) 22(6.0)
More than 5 pieces 92(53.2) 36(40.4) 42(40.4) 170(46.4)
Eating amount at 3-4 pieces at a meal 47(27.2) 25(28.1) 40(38.5) 112(30.6)
each meal" 1-2 pieces at a meal 30017.3) 24(27.0) 15(14.4)  69(18.9) 13.689"
Never eat 42.3) 4(4.5) 76.7) 15(4.1)
Total 173(473)  89(243)  104(284)  366(100)
1) size of 1 piece=2.5*3.0cm
* p<05, **p<01
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g 71 AAF Al A Eke] A A8 ERe) 170
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t}& <Table 7>& srmgalo]A] A2ss 213
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{Table 9> Vegetables added to Kimchi for the school foodservice N%)
Variable" Mr:atzrd Cilnj:e ‘r{a(:hu:f Radish SelsaJ: Dropwort  Onion :Zjl(l)i Iifngt ?;LS: Total
Elementary 41.5) 16(5.9) 77(28.5) 57(21.1) 61(22.6) 13(4.8) 9(33) 1141} 6(22) 16(59) 270
Middle 3(1.7) 34(18.8) 35(19.3) 41(22.7) 31(17.1) 739 7(39) 6(33) 1(0.6) 16(88) 18l
High 17(7.3) 36(15.5) 46(19.7) 34(14.6) 31(13.3) 11(4.7) 17(7.3) 114.7) 2(0.9) 28(12.0) 233
Column 24 86 158 132 123 31 33 28 9 60 684
% of Responses 3.5 12.6 23.1 19.3 18.0 45 4.8 4.1 13 8.8 100.0
% of Cases 6.8 242 449 375 349 8.8 94 8.0 2.6 170 1943
352 valid cases; 14 missing cases
1) Subjects were free to select multiple items
7 gobd Bgel ®7) Fheka gRdglon, ke eEE WS vekn e A ¢
theo 2 7}t Foldte MiFAE dYsA” S vk EI Han IS § (1997)9} 479 o]
7} 114%2 &4 YR 253 7% @ W(13.2%) A4t 2E 4

A g wAEAE ANG i A
HEY 22840 AL «37)7} ZtolA] §Hqle)
H7] A7} 61(16.1%), “AL3IA7} 55(14.5%),
“g WAL 50(13.2%)2 Vel S8 3
o «37)7} Rola Feld Hy| A7t 45
(17.0%), “A LA 7} 41(15.5%)2 Jelsitt. o
5ol S “AgT ALHArTE 51(19.8%),
“3717} X—}OW el "ol A7 41(15.9%)
° 2 et

ol Ji HJ ef al(2009)2] A9} FALS AFS

2)(12.6%), S8 A¢ A7 22 vbdurt Y
A & 12(10.6%)E Hlad Aides o
el 253 g 7136 2= HAY d
T o] A&H o F o]Folxof & Ho|th

2) SRS &I gt JISE
th& <Table 8> X Hr stz
o g Azolt},
FESHAE 360H0|H F-57 AE 68 AL

2 Jepytrl & 360=0] 859719 2HS I &

de 3

B3tk & 233 SYEL SaFAA AT "Eol 238.6%F Ve 10T ﬁ*ﬁ 24704 o
HE P DYl BE 5 QE He Dl A F SARGEL T 4 Uk A S 1859l
{Table 7> Kimchi preference wanted by students in the school foodservice N(%)
{Table 8> Friits added to Kimchi for the school foodservice _ Choice of N

. 1) IgItly LSS INOU iﬁly INOU UIIC TIXTO SIZT
\\/Iéagljgll))llgl) Pezet  Abple (sﬁjgf %ersunmmﬂheapp(fwltomamd][(whte sizeagnd Depen P@EI te ]ipt%]l

dementary  SRU2%) SH(132) FBLAN) 27(TA(B.5B1(362(1 541 295 DH453Y 1 594164(10.95(8@0) 330(TY) 381
middle  45(CDD) 3DAS) DHAFH) 23(34(5. DI(LR6H1 LAY SISYABY T29Y | USY1716(7.01 (TR 1)3A20%) 288
high 766%3.0) IBKB) 1TR686)) 22(8763.133(1228Y9SA(1918YABY 82394 151944 40(OD.9) 325e4) 258

72 35
8.04.1

Colmnn 198 1, 03
% of Responses 2003 s a3.0
% of Cases 3 209 12876

92 109 147 43 59 100 147 70 5724 106 WD
102127163 50 6.5 11.6 163 8.1
19.89.7 25330340411.916227.8 404194 15.5.7

6328 1B8 1O

22B1 28Rb

360 valid cases; B missing cases
1) Subjects were free to select muitiple ftems



FEAY 255 P A JFAY 2 VB 24 151
A 205%7F wiekal SEeter vk s Al (41.8%) 22 A vl =3 gta FHER

7} 14.3%, FRIcNZ0] 12.7%, oy QA7)
120%Z A Jebgth hadz AvEy 2%
A9 A% FAo)Zo] 62(154%)= 71 A
€392 olE Song YO F(1995b)9] AT,
Ji HI & (2009)¢] @79} tha zjo]& Hoje 3
o2 et
The <Table 9>& ol Hrksta & A4
o & Aojo|th. FESHANE 35290l &
oAb 1479 Aoz et 3 3520] 684
M) SHE I3 SHEO] 1943%= VeR} 1Y
g B 19 oF SRS ¢+ vk
A whg 5(684)90 A 23.1%7t EReln $ES
Rem tges F71193%, Ade] 180%2 ¥
A vebytch shddz AwEd by 25
F37} 34(18.8%) & U H o2 ¥4 vehgor
nFee] AL F3el gyt 47} 36(15.5%),
28(12.0%) 2 %EHZL.E A vERTh ol ®
F9 9g ¥& HAE A E2TE Han IS - Joe
YS(2998)e] A7 FARRE A Hech
olte] Az Hol stwFal g 7x|e) Aut Al

4) JHgr X0l CHgt &5 MF el

<Table 10> 8tuF2lolA] &
| X oigh FF A3 oxolth

AAH o2 JH=rt «2g 371 Aelop
7} 157T8(42.9%), “-% Z71E Zolth 7t 1539

(Table 10> Intention to eat Kimchi developed for the school foedservice

lo

Avrd ety 15 A <t glg
Aol 7t A2t 157(16.9%), 198(18.3%) 2
A o2 TA JeERdT(¢=35. 147) ol¢ 8w

FA A Fazte] dge] Al g7l WEoR
At gt
V. 2t 3 Hed

Ed7e w39 233 s e
2 Al i 914 3 7| s=eh ARl gk A
F Ad Soll g 2ALE dAjste FEAGA
Blo| 47471 e AAE MR IF 25 R
Mz AANEE A% 712 AR Azt &

el 242 $1th o€ A8 FARE 484
o 223 SHL Yo R HEZAE AN
om pHETE thest 2k

A, 2Rl g QAT g3 BAR T
2= o] A o] HEAE0267%), FF
AE205%) 02 AT gE Aog Yehte
W Zotgel A% @2 AEAFI%), BE

1

HF(192%)9) TR, T At Ee
A2 20), WA FEC|(21.3%)8] o R
=S
I3

ol frol Tig BHAE 2T

=
“nl) £-5ko] ?E ”/‘r 83(35.3% v) “opat

N(%)
Variable Inerease Increase Fair Decrease Decrease very Total x2
very much much
Elementary 95(54.9) 57(32.9) 13(7.5) 6(3.5) 2(1.2) 173(100.0)
Middle 26(29.2) 47(52.8) 15(16.9) 1(1.1) 0(0.0) 89(100.0) 35.147*
High 32(30.8) 53(51.0) 19(18.3) 0(0.0) 0(0.0) 104(100.0)
Total 153(41.8)  157(42.9) 47(12.8) 7(1.9) 2(0.5) 366(100.0)

* p<.001
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