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A survey on the habit of dieting and food
constrained by superstition
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Abstract

. Generally speaking, our people have been carrying out the government policy of using grains other
than rice comparatively well. Bﬁt it is desirable that the government helps the whole nation as well
as the farmers to understand better the scientific meaning of using foods made from the flour of
various grains. This will greatly imprpve the nation’s eating habits, for it will make people discard
the habit of eating only boiled-rice, which will not only improve our national health but will also
increase the national income,

. For the purpose of improving health and developing intellectual faculties of our mind, we had better,
if possible, get much protein from plants(especially beans) which we can obtain more readily than
from animals. However if we must use animal protein, we should dependonly on livestock. Pregnant
women and new-born children must not be in ill health because of malnutrition caused by following
groundless superstitions about foods: for example, some religions forbid the use very healthful foods
or some traditional conventions do the blend of certain foods together with other victuals.

. It is good that we conquer the difficulty of living in the season of spring poverty by having other
substitute for regular victuals. But it requires us to pay a careful attention to the food and tc do
research on many foods problems such as food pollution. Farmers should cooperate with each other
and help those who have very little arable land, or even those who have no place for cultivating, to
grow miscellaneous cereals on the land which other farmers don’t use that year. ’

. On the whole, farmers have a good appetite for any, food, whatever it is. Neverthless, because they
aren’ t econmically well-off, they generally eat hot meals only for breakfast and supper in the busy
faming season. They eat a tepid lunch which, they think saves time and cooking fuel.

In conclution, I feel sorry that many village farmers still steeped in conventional thought and supers-

tition are inclined to have an unbalanced diet of boiled-rice and that they continue not to use the floor

from other grains all the year round. when these unscientific dieting customs mentioned above are
discarded, we will be able to enjoy good health, better knowledge or intellegence, and higher income.

Then we will ba able to make our present lives more self-reliant and self-supporting.

* Dept. of Provincial Office of Rural Developement in IRI.
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Table 1. The number of heating food
g\?ﬁx}?(f)use Standard(Av got) Cox;trol(Boopyung) Total '
No. of : o No. of vop No. of .
No. farmhouse Ratio(%) f a(;‘mgouse Ratio(%) farmhouse Ratio(%)
st 15 20 3 4 18 12
2nd 50 67 58 78 108 73
3th 10 13 13 18 23 15
Total 75 100 74 100 149 100
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Table 2. Taste of hain food

No. of Farmhouse
\ Standard(A got)

Control (Boopyung) Total
\ Like Common Dislike Like Common Dislike Like % Common % Dislike %
Kind ot fond I
Boiled rice 69 6 67 7 13.6 91 13 9
Boiled batley 36 35 4 38 31 5 74 50 66. 44 9 6
Boiled red bean 45 23 7 50 21 3 95 63 44 30 10 7
Boiled soja 34 26 15 51 18 5 85 57 44 30 23 13
Wheat flour food 43 23 9 52 22 95 63 45 31 9 6
Table 3. Taste of supplememantary food
\ No. of Farm nouse
Standard(A got) Control(Boopyung) Total

Like Common Dislike

Name off(md\

Like Common Dislike

Like Common Dislike

Meats & fishes

Beef 69 4 2
Pork 65 6 4
Chicken 66 8 1
Rabbit 34 15 16
Sea fish 71 4

Duck egg 42 1" 22
Egg 72 3

-Shells 53 18 4
Cows milk 43 30 2
Goat milk 33 3 10
Liver 45 20 14
Vegetables .
Spinach 69 5 1
Geundae 58 12 5
Inexperiened red pepper 64 10 1
Leaf of pumpkin 62 10 3
Autumn pumpkin 55 16 4
Experienced pumpkin 66 7 2
Leaf of red pepper 67 8

Radish 63 9 3
Tomato 74 1

Leaf of sesame 68 6 1
Fruits :

Apple 74 1

Pear 74 1
Persimon 74 1
Peach 73 2

Apricot 56 17 2
Grape 70 5

Jujube 65 7 3
Strawberry 71 4

70 4
65 5 4
68 6
58 16
65 9
56 3 5
70 4
59 15
58 15 1
54 17 3
57 13 4
66 8
59 14 1
65 9
57 17
59 15
64 10
67 7
60 14
67 7
65 9
73 1
73 1
71 3
66 3
62 12
66 8
59 15
65 9

139 8 2
130 11 8
134 14 1
92 31 16
136 13
98 24 27
142 7
112 33 4
161 45 3
87 49 13
98 33 18
135 13 1
117 26 6
129 26 6
119 27 :
114 31 4
130 17 2
134 15
123 23 3
141 8
133 15 1
147 2
147 1 1
145 3 1
139 2 8
118 29 2
136 13
124 22 3
136 13
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Table 4. Ingestion of meat and flour diet

BEsAk

Food :
Standard(A got) Control(Boopyung) Total
Sea Flour Sea Flour Heat Sea Egg Flour
Time of Meats 5o, Fog ey  Meats fg Egg e (%) fish (%) diet
(%) (%)
1—3 0 3 13 23 0 7 9 28 0 6 14 34
0] 10 22 51
4—7 days 6 23 26 43 7 15 19 27 8 25 31 47
13 38 45 70
2—3 weeks 13 16 5 3 18 23 10 7 30 26 10 6
31 39 15 10
1 month 32 28 26 3 30 26 29 10 41 36 .. 36 8
62’ 54 55 13
2—3 months 10 2 3 3 12 2 6 2 14 2 6 3
22 -4 9 5
6 months 4 3 1 0 7 1 0 0 7 2 0.6 0
’ 11 4 1 0
1 year 0 1 0 0 0 0 1 0 6 0 0.6 .0
10 0 1 0
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Table 5. Turnout of rice
No. of
Farmhouse Standard(A got) Control(Boopyung) Total
No. of Percentage No. of Percentage No. of Percentage
Difference Farmhouse (%) Farmhouse (%) Farmhouse (%
Surplus 21 28 28 38 49 33
Enough 25 33 24 32 49 33
Some buying 9 12 11 15 31 21
All buying 9 12 11 15 20 13
Table 6. Preservation of rice
No. of
Farmhouse Standard(A got) Control(Boopyung) Total
No Percentage(%) No Percentage(%) No Percentage(%)
Difference
Preservation Container
Straw bag 43 57.3 24 32.4 67 45
Rice bin 20 26.7 17 23.0 37 24.9
Iron box 5 6.7 2 2.7 7 4.7
Pot 5 6.7 26 35.1 31 20.9
Others 2 2.6 5 6.8 7 4.5
Place
Dry 70 93.3 69 93.2 139 93.3
Semi Moisture 5 6.7 5 6.8 10 6.7
~ Moisture
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Table 7. Cleaming of rice
No. of farmhouse
Standard(A got) Control(Boopying) Total
No. of Percentage No. of Percentage No. of Percentage
Difference \ farmhouse (%) farmhouse (%) farmhouse (%
Brown Rice
Half Cleaned Rice
Seventh Cleaned Rice
Cleaned Rice 75 100 74 100 149 100
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Table 8. Barley mixing diet
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No. of Farmhouse

\ Standard(A got) Control(Boopyung) Total
No. of Percentage No. of Percentage No. of Percentage

Difference T~ farmhouse (%) farmhouse (%) farmhouse (%)
Time of Barley mixing diet

Regular in all the year 58 77 59 80 117 29

Only summer 17 23 15 20 32 21

Not eating
Method of taking

Self —product 61 81 50 68 111 74.5

Some buying 8 11 15 20 23 15.5

All buying 6 8 9 12 15 10

Table 9. Potato& Sweet Potato
No. of Farmhouse
\ Standard(A got) Control(Boopyung) Total
T No. of Percentage No. of Percentage No. of Percentage

Difference T~ farmhouse (%) farmhouse (%) farmhouse (%
Time of eating

Always 11 14.7 15 20.1 26 17.4

Season of production 64 85.3 59 79.9 123 82.6
Store(Potato)

Do 43 57.3 49 66.2 92 61.8

Don’t 32 42.7 25 33.8 57 38.2
Store(sweet potato)

Do 39 52.0 53 71.6 92 61.8

Don’ t 36 43 21 28.4

57 38.2
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Table 10. Special food
Object Name of food Standard(A got)  Control(Boopyung)  Total
Baby Fruit 5 5 10.
Goat milk 11 7 18
Cow’ s milk 19 21 40
Cake 2 3 5
Rice gruel 15 4 19
Soja beans milk 14 6 20
Egg 6 5 11
Pregnancy Fruit 20 8 28
Seaweed soup 5 11 16
Sea fish 3 3 6
Egg 4 4 8
Hyulch 3 3 6
Lactation Swine’s foot 22 12 34
Seaweed soup 8 9 17
Sake 9 10 19
Wheat flour 16 5 21
Sting ray 10 4 14
Cows heart 4 2 6
Milk 3 5 8
Expectant mother Seaweed soup 15 15 30
’ Sting ray 9 1 10
0Old pumpkin 10 9 19
Hedicol mugwort 6 5 11
Patient esame gruel 10 27 37
Barley tea 6 9 15
Barley gruel 3 23 26
Rice gruel 8 6 14
Fruit 3 13 16
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Table 11. Tabooed food
Objact Name of Food Standard(A got) Control(Boopyung) Total
Baby Egg 70 63 138
Glutinous rice cake 60 64 124
drops 65 67 132
Beef 68 66 134
Kinch 50 52 102
Ginseng 71 69 140.
Pregnancy Duck 73 74 147
Chicken 74 74 148
Egg 55 62 117
Octopus 74 72 146
Rabbit 73 74 147
Pigeon 75 74 149
Dog 71 73 144
Lactation Lettuce 65 70 135
Kinch 43 45 v 83
Sickhe 70 68 138
Sugar 68 63 131
Acetic acid 70 71 141
Ginseng 72 73 145
@ FRERE ol¢ AL ARy o R Wl HRFNA
FTHERNA REWE R B RARLEA ﬁ%% wd] HHTL B BREE HEBERSHE
ke

EX T4 % 4 9= ek 22 A5
KREZE opvol A Zfelalat a9 e AMmoR 1
BRe] olel g Adx d& BiEE ¢ 5 4o &
3 Agel7l e S ol e AES EE Werel
SHl =t
Table 12.
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Relieve food

Standard Control Total

Name of Food (A got) (Boopyung)
Barley gruel 3 13 16
Rice bag gruel 4 9 13
Wheat flour gruel 6 5 11
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