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Stress and Dietary Life of College Students in Daejeon Area
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Abstract

This paper reports about relationships between stress and dietary life of the college students.
From the survey results, 35.6% of the male students and 9.8% of the female students were
overweight. Specially, the male students is in a critical situation than the females. Moreover,
66% of the students were very stressed out and it seemed to be continued for about 3days. The
female students showed increase in the size of their meal when they were stressed, however
the male students did not show difference on their meal. Most of the male students preferred
to have alcohol & beverage when they are under lots of stress, and many females had sweets.
The students in age 19721 choose sweets, in 22724 choose alcohol & beverage, and ages over
25 preferred spicy soup & stew. The students drunk alcohol & beverage for stress releasing
never considering their monthly spending money. Many of the students said they worry about
body weight after eating to get rid of stress, but they thought it is good for free from stress.
The stress comes from worrying about their the past and the future life, or job & work. They
release themselves from the stress listening to the music, sleeping or drinking alcohols. As a
result, we need to provide them a nutrition education program that guide the students to improve
their dietary life style.
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Table 1. General characteristics of college

students

Variables Division Frequence(%)

Gender Male 60(47.2)

Female 67(52.8)

Age 19~21 75(59.1)

22~24 37(29.1)

25~ 15(11.8)

Major Division of food 81(63.8)

Non-Division of food 39(30.7)

nonresponse 7( 5.5)

Monthly < 250,000 59(46.5)

spending money ’ ’

(won) 250,000 ~ 350,000 43(33.9)

= 350,000 23(18.1)

nonresponse 2(1.6)

Total 127(100)
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Table 2. The average weight, height and BMI
of college students

M=SD
Factor Male Female fae
(p-value)
. 12.7
Height(Cm) ~ 174.3%5.7 1611457 o (5o
) 10.2
Weight(Kg) 69.2+12.0 51.7+58 (0.000**)
, 4.8
BMI(Kg/m®) 22.6+3.3 20.0+26 (0.000*%)
** p¢0.01
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Table 3. The BMI of college students by gender

N(%)

BMI Male Female Total
Under weight 5 8)  20(32.8) 24(20.0) 19.490°

«18.5)
el oot 345760 35(57.4) 69575 4°
Osousre 8136 349 1102 0001
(in%ﬁéfggefgﬁ 11(186)  2(33)  13(10.8)

Cion A4 108 3es

Total 59(10)  61(10)  120(10)

a: chi square value, b: df, ** p{0.01
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Table 4. Strength and Length of stress

Variables Frequence(%)

Strength of stress

Nothing 1( 0.8)

A little 21(16.5)

Medium 20(15.7)

Hard 20(15.7)

Very hard 65(51.2)
Length of stress

Nothing 10( 7.9)

One day 58(45.7)

2~3 days 43(33.9)

= 1 weeks 16(12.6)

5. AERAE = 42 SAYF 2ot Ak

WAl el Z=AbakATh

Table 5. Food intake under stress.

Variables Frequence(%)
Food intake on stress
Increase 48(37.8)
Not change 55(43.3)
Decrease 24(18.9)
Preference food on stress
Alcohol & Beverage 42(33.1)
Meat 18(14.2)
Spicy soup & Stew 25(19.7)
Rice & Cakes 13(10.2)
Instant food(Ramyeon,
Pizza, Hamburger et.) 14(11.0)
Sweets(Chocolate, Snack, Bread er.) 32(25.2)
Ice Cream 5( 3.9)
Fruits & Vegetables 6( 4.7)
Preference taste on stress
Sweet 43(34.7)
Salt 11( 8.9)
Sour 10( 8.1)
Hot 63(50.8)
Qily taste 5( 4.0
Clear taste 8( 6.5)
Feeling after intake of food on stress
Free from Stress 37(29.1)
Worry about body weight 39(30.7)
Depress & Discomfortable 12( 9.4)
Unhelpful for stress free 26(20.5)
nonresponse 13(10.2)
Interaction of stress, health and nutrition
Never 3(2.4)
A little 26(20.5)
Some 20(15.7)
Much 50(39.4)
Very much 28(22.0)
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Table 6. Reasons of stress and method of

stress—free

Variables Frequence(%)
Reasons of Stress
Characteristics 27(21.3)
Health status 9( 7.1)
Appearance 25(19.7)
Family 21(16.5)
Friends & neighbors 25(19.7)
Job & work 38(29.9)
Past & future 34(26.8)
Politics, Economics & Education 3( 2.4)
Environments 15(11.8)
Wealth situation 12( 9.4)
Other reasons 10( 7.9)
Methods of stress free

Singing 25(20.3)
Thinking about something else 13(10.6)
Mind control 20(16.3)
Taking deep Breath 10( 8.1)
Conversation 14(11.4)
Concentrating on other things 8( 6.5)
Eating 22(17.9)
Shopping 14(11.4)
Drinking alcohols 26(21.1)
Rest 12( 9.8)
Exercise 9(7.3)
Listening to the music 41(33.3)
Sleeping 38(30.9)
Cleaning 2(1.6)
Dancing -

Enjoying hobbies 10( 8.1)
Smoking 17(13.8)
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Table 7. Meal size under stress correlated with general characteristics.

Meal si B
Variables ) o Total -value df
Increase Not change Decrease p-value

Gender 7.34
Male 16(26.7) 33(55.0) 11(18.3) 60(47.2) 2
Female 32(47.8) 22(32.8) 13(19.4) 67(52.8) 0.03*

Age 8.97
19~21 35(46.7) 29(38.7) 11(14.7) 75(59.1) 4
22~24 8(21.6) 21(56.8) 8(21.6) 37(29.1) 0.06
25~ 5(33.3) 5(33.3) 5(33.3) 15(11.8)

Major 2.37
Division of food 35(43.2) 30(37.0) 16(19.8) 81(67.5) 2
Non-Division of food 12(30.8) 20(51.3) 7(17.9) 39(32.5) 0.31

Monthly spending money(won) 8.5
< 250,000 21(35.6) 30(50.8) 8(13.6) 59(47.2) 4
250,000 ~ 350,000 21(48.8) 12(27.9) 10(23.3) 43(34.4) 0.07
= 350,000 5(21.7) 12(52.2) 6(26.1) 23(18.4)

* p{0.05

Table 8. Preferred food under stress
N(%)
Preferred foods under stress
Variables HEaia) Soup Rice Instant Fruits & Total
& Meats Sweet food Ice Cream
& Stew & Cakes food Vegetables
Beverage
Gender
Male 21%35.0° 8(13.3) 16(26.7) 3(5.0) 6(10.0) 6(10.0) 1(1.7) 2(3.3) 60(47.2)
Female 21(31.3) 10(14.9)  9(13.4) 10(14.9) 8(11.9) 26(38.8) 4(6.0) 4(6.0) 67(52.8)
Age
19~21 21(28.0) 12(16.0) 13(17.3) 10(13.3) 7(9.3) 28(37.3) 3(4.0) 5(6.7) 75(59.1)
22~24 16(43.2) 4(10.8) 5(13.5) 3(8.1) 5(13.5) 3(8.1) 2(5.4) 1(2.7) 37(29.1)
25~ 5(33.3) 2(13.3) 7(46.7) 0(0.0) 2(13.3) 1(6.7) 0(0.0) 0(0.0) 15(11.8)
Major
Division of food 26(32.1)  12(14.8) 10(12.3) 10(12.3) 10(12.3) (35.8)  4(4.9) 6(7.4) 81(67.5)
Non-Division of food  13(33.3) 5(12.8)  13(33.3) 3(7.7) 3(7.7) 2(5.1) 1(2.6) 0(0.0) 39(32.5)
Monthly spending
money(won)
{ 250,000 20(33.9) 11(18.6) 10(16.9) 6(10.2) 11(18.6) 17(28.8) 2(3.4) 5(8.5) 59(47.2)
250,000~350,000 13(30.2) 5(11.6) 11(25.6) 4(9.3) 2(4.7) 11(25.6) 1(2.3) 1(2.3) 43(34.4)
= 350,000 8(34.8) 2(8.7) A(17.4) 3(13.0) 1(4.3) 3(13.0) 2(8.7) 0(0.0) 23(18.4)
a: number of persons, b: percentage
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