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Table 2. List of foods of 4 seasons developed by using different cooking methods with rice processed foods
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Table 3. Trust, usefulness, utility and satisfaction of Atop Food blog use by the subjects

Completel \Y
ompiEtEy L Middle - &y
no much
Provision high quality 3 16 34 211024.1) 233 203 177
service in this blog 0.3) (1.8) (3.9) ' (26.6) (23.1) (20.2)
Trust on menu and all
i . . 2 10 29 237 228 187
information presented in 189(21.4)
Trust . (0.2) (1.1) (3.3) (26.9) (25.9) (21.2)
this blog
Want to public ownership
) . 5 10 33 236 207 176
information by spread 210(23.9)
. (0.6) (1.1) (3.8) (26.9) (23.6) (20.1)
usefulness of this blog
Able to obtain good 3 20 27 202 245 178
. . . 207(23.5)
information by this blog (0.3) (2.3) (3.1 (22.9) (27.8) (20.2)
Good values as special
5 17 31 188 257 199
blog to prevent and 186(21.1)
Usefulness ) . (0.6) (1.9) (3.5) (21.3) (29.1) (22.5)
manage atopic dermatitis
Good values as special
. 4 17 30 198 251 192
blog to treatment atopic 190(21.5)
. 0.5) (1.9) (3.4) (22.4) (28.5) (21.8)
dermatitis
Want to make food 7 10 43 199 218 190
. . 216(24.5)
presented in this blog (0.8) (1.1) 4.9) (22.5) (24.7) (21.5)
Easy comprehension of
. . 6 10 3 219 223 178
Utility explanation on menu 213(24.1)
. (0.7) (1.1) 5(4) (24.8) (25.2) (20.1)
preparation and photo
Well applicated this blog 10 25 43 203 180 162
. . . 260(29.4)
in ordinary diet (1.1) (2.8) 4.9) (23) (20.4) (18.3)
Satisfy all information 4 9 31 213 212 171
. . . 244(27.6)

Satisfaction provided in this blog (0.5) ) (3.5 (24.1) (24) (19.3)
of Satisfy atoptic menu in 5 10 29 209(23.6) 206 238 187
informatio  this blog using 4 season (0.6) (1.1) (3.3) ' (23.3) (26.9) (21.2)
n Good experience using 5 11 28 208 228 195

. 208(23.6)
this blog (0.6) (1.2) 3.2) (23.6) (25.8) (22.1)
Will be visit this blog 13 22 46 198 168 162
279(31.4)
prequently (1.5) (2.5) (5.2) (22.3) (18.9) (18.2)
Will be visit this blog 16 24 47 208 162 163
. 268(30.2)
again (1.8) 2.7 (5.3) (23.4) (18.2) (18.4)
) . Will be use this blog to 14 18 41 258(29.1) 205 190 161
Intention of 4 ove family health (1.6) @) (4.6) V@) @le) (182)
use
Will be use this blog to
13 10 38 226 191 176
prevent and manage 234(26.4)
. . (1.5) (1.1) (4.3) (25.5) (21.5) (19.8)
atopic dermatitis
Encouragement use of this 10 13 34 223 191 175
240(27.1)
blog to many people (1.1) (1.5) (3.8) (25.2) (21.6) (19.8)
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Table 4. Satisfaction degree of Atop Food blog by the subjects

Degree Completely .
----- Middle R Very so

Items no

Screen composition 1(0.1) 13(1.5) 25(2.8) 260(29.3) 267(30.1) 182(20.5) 140(15.8)
Diversity of contents 1(0.1) 11(1.2) 26(2.9) 271(30.5) 243(27.4) 191(21.5) 145(16.3)
Depth of composition of contents 1(0.1) 10(1.1) 34(3.8) 235(26.5) 246(27.7) 201(22.7) 160(18)
Easy explanation of contents 2(0.2) 12(1.4) 32(3.6) 224(25.2) 247(27.8) 199(22.4) 172(19.4)
Change to decrease use of additives 14(1.6) 8(0.9) 34(3.8) 288(32.6) 227(25.7) 160(18.1) 153(17.3)
Effort to prevent and manage atopic 5(0.6) 6(0.7) 36(4.1) 257(29) 249(28.1)  179(20.2) 155(17.5)

dermatitis through this blog

Improve atopic dermatitis or immunity 15(1.7)  23(2.6) 70(7.9) 364(41.1) 202(22.8) 125(14.1) 87(9.8)

to family by using names presented

in this blog
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