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INTRODUCTION

Broadly defined, evaluation is the systematic proc-
ess of judging the worth, desirability, effetiveness of
something according to some definite criteria and
purposes (Cueno, 1987). The concept of evaluation
had changed more recently. For Stufflebeam and
Shinkfield (1986), the purpose of evaluation is to im-
prove, not to prove.

UNESCO declared in 1988 that the nutrition
durriculum is designed to encourage learners to de-
velop skills in critical thinking, wise decision-making
and problem sloving rather than to encourage the
memorization of facts. In addition, there was a re-
cognition that nutrition education must result in
more than cognitive learning. Fostering desirable at-
titudes and values towards nutrition, as well as
healthful eating practices must be emphasized.

In Korea, nutrition education in the elementary
schools began in 1945. Since 1969, Homemaking sub-
ject has been taught to male and female students in
the elementary school curriculum (2 hours for Grade
4, and 3 hours for Grades 5 and 6) up to 1983. From
1983 the contents of Practical Arts and Homemak-
ing changed more on relevant practical life.

Some evaluation studies have been undertaken in
Korea. Kim (1986) stated that the Practical Arts
and Homemaking course which inclueds food and nu-

trition aims to develop personal characteristics and
good attitudes/values through wide and deep practi-
cal and experimental experiences by utilizing as
teaching strategies actual practice in the field and
household practice for practical learning. Nutritional
knowledge and food habits of various groups were
the concern of seveal surveys conducted in Korea.
Paik(1990) used a questionnaire to identify the nu-
tritional knowledge and food habits among 369 male
and female elementary school teachers from
Kangwon—-do who participated in an in—service train-
Preschool
Kyungsangbuk-do were the subjects of Choi’s
(1982) study on nutritional knowledge and attitudes.

Kim (1984) conducted a similar study on the nutri-

Ing course. teachers from Wolsan,

tional knowledge and food habits of undergraduate
students while Jung and Kim (1985) identified the
nutritional knowledge and food habits of Korean
housewives. The latter study was used for the nutri-
tion education of housewives. Kim and Kim (1989)
identified various issues in dietary patterns and nu-
tritional status as influenced by economic changes in
Korea while Song’s (1986) study focused on the fac-
tors which influence the patterns of nutritional
knowledge and food habits among undergraduates
taking a food and nutrition course.

This study specifically sought to answer the fol-
lowing objectives: (1) to determine if there are dif-
ferences in the perception of grades 4, 5, and 6
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teachers on the importance and difficulty of teaching
food and nutrition; (2) to determine the perception
of teachers to how the teaching of food and nutrition
subject can be improved in the elementary school
curriculum; (3) to determine what topics on food
and nutrition are interesting to grades 4, 5, and 6
students; (4) to identify the students’ performance
in knowledge, attitudes and skills on food and nutri-
tion subject; (5) to assess the extent to which the
performance of grades 4, 5, and 6 students meets the
requirements of the MOE(Ministry of Education)
and the expectations of teachers.

METHODOLOGY

This study used survery method. The sample sub-
1,754 male and

respondents from 12 schools and 510 teachers includ-

jects  were female student

ed 180 advisers who were teaching food and nutri-

tion in grades 4, 5, and 6 from 71 schools out of 95

public elementary schools in Incheon city. Two sets
of questionnaires were used for the sampled teachers
and students. The research instruments for teachers
included the followings; personal data, content of
subject matter, and open ended questions about prob-
lems and suggestions on the food and nutrition sub-
ject in the elementary school curriculum. The ques-
tionnaire for the students included the followings;
personal data, content of subject matter, student’s
attitudes and skills, and level of knowledge on food
and nutrition subject. There were also open ended
questions about opinions or suggestions to improve
learning abilities of students on the food and nutri-
tion subject of the school curriculum. All of knowl-
edge items used were derived from the Teaching
Guide Book (TGB) publeshed by the Minstry of Ed-
ucation (MOE). The items for attitudes and skills in-
cluded two items taken from the five objectives sug-
gested by the TGB on Practical Arts and Homemak-
ing. All instruments were pretested.

Table 1. Teachers' Preception of Some Specific Aspects in Teaching Practical Arts and Homemaking

Course in Grades 4, 5, and 6

Specific Aspects in Practical Mean
Arts and Homemaking Course Grade 4 Grade 5 Grade 6
(N=170) (N=178) (N=162)
i Cooperate and consider co-workers 4.541 4472 4.599
2 Learn to be patient and findish work completely 4.535 4.539 4.494
3 Foster attitude and interest towards work 4476 4.528 4457
4 Have a sense of accomplishment 4.376 4.343 4.352
5 Feel a sense of achievement thru accomplishing something 4.335 4.399 4.420
6 Improve attitude for savings 4.259 4.107 4,204
7 Foster ability in planning and implementation 4.235 4.236 4.241
8 Foster scientific attitude towards work © 4,188 4.281 4.179
9 Foster ability in marketing properly 4.165 4.197 4.191
10 Develop oneself 4.147 4.219 4.309
11 Learn the skill to use existing resources 4.112 4.073 4.142
12 Know the condition of family and society 4.018 3.972 4.056
13 Learn skills- 3.924 3.871 3.969
14 Learn basic theories and knowledge 3.476 3.472 3.525
A Five~Point Scale was used for Mean:
(1) Néver Important (2) Not Important (3) Farr (4) Important (5) Very Important
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Table 2. Teachers’ Perception on the importance of Subject Matter in Food and Nutrition in Grades 4, 5,

and 6 (N=510)

Specific Subject Area Not Very
in Food and Nutrition Important(%) Fair (%)  Important(%)
1) (2) (3) 4) (5) Mean(5pts.) sd

( 1) Relationship between Nutrition & Disease 41 11.2 304 543 4.349 .836
( 2) Food Sanitation 22 169 300 510 4.298 .823
( 3) Food Preservation 0.4 47 224 414 312 3.982 872
( 4) Nutritional Problem 0.4 41 292 306 25.7 3.871 .857
( 5) Food Selection/Meal Planning 0.2 6.7 280 376 275 3.855 905
( 6) Function of Food/Nutrients 0.4 6.1 322 347 267 3.812 913
( 7) Food Storage/Marketing 0.8 11.8 35.1 34.1 182 3.573 945
( 8) Food Preparation/Cooking 0.6 100 38.0 365 14.9 3.551 .884
( 9) Food Composition/Classification 0.2 10.8 9.6 353 14.1 3.524 872
(10) Nutrients Requirement/Food Needs 1.0 15.3 378 31.0 149 3.435 .954

RESULTS

Perception of Teachers and Students

1. Teachers’ Perception of Some Specific Aspects
in Teaching Practical Arts and Homemaking
Course

Some aspects in teaching Practical Arts and

Homemaking(PAH) courses were analyzed by the
teachers. A five—point scale was used to indicate the
relative importance of the statements. As shown in
Table 1, grades 4, 5, and 6 teachers considered these
three more important than others: cooperate and
consider co—workers, learning to be patient and fin-
ish work completely and foster attitudes and interest
towards work. The least important were learning
basic theories and knowledge, learning skills, and
know the condition of family and society. Teachers'
perceptions of some aspects in teaching PAH cours-
es were almost the same for the three grade levels.

2. Teachers’ Perception on the Importance of
Subject Matter in Foods and Nutrition

For all three grade levels, the most important sub-

ject matter areas were relationship between nutrition
and disease, food sanitation, and food preservation
while nutrients requirement/food needs was the least
important. Nutrient requirement/food needs had the

largest sd (x=.954) among the ten subject matter
areas while food sanitation had the smallest sd (x=.
823) as shown in Table 2.
3. Teachers’ Perception on the Difficulty of
Subject Matter in Food and Nutrition

Teachers’ perceptions on difficulty of subject mat-
ter in food and nutrition were almost the same for
the three grade levels (Table abridged).

The most difficult subject matter were nutrients
requirement/food needs, food composition/classifica-
tion, while the easiest were food preservation, food
sanitation, and relationship between nutrition and
disease. Relationship between nutrition and disease
had the largest sd (1.051) while function of food/nu-
trients had the smallest sd (.903) as shown in Table
3.

4. Teachers’ Perception of Factors to Improve

Food and Nutrition Subject

The teachers identified nine factors to improve the
food and nutrition subject in the elementary schdol
curriculum (Table 4). The most frequently cited
were adequacy of resources and facilities (36.1%)
and audio visual teaching materials (16.9%). Other
factors mentioned were increased time allotment (4.
7% ), selection of contents related to new trénds/ top-
ics interesting to student (9.0%), and decrease in
class size specially for laboratory (3.5%).
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Table 3. Teachers’ Perception on the Difficulty of Subject Matter on Food and Nutrition in Grades 4, 5,

and 6 (N=510)

Defficulty of Subject Matter
on Food and Nutrition

Very

Difficult Difficult Fair(% ) Easy

Very

Easy (5-pts scale)

N (2) (3) (4) (5) Mean sd
( 1) Food Preservation 1.4 13.1 345 37.8 131 3.482 927
( 2) Food Sanitation 18 133 345 36.1 14.3 3.478 954
( 3) Relationship between Nutrition & Disease 2.7 17.8 31.2 314 16.9 3.418 1.051
( 4) Function of Food/Nutrients 2.2 17.1 406 273 129 3.318 974
( 5) Food Selection/Meal Planning 3.3 16,5 390 335 7.6 3.257 .935
( 6) Nutritional Problem 1.0 198 412 294 8.6 3.249 .903
( 7) Food Storage/Marketing 4.7 17.3 386 29.2 10.2 3.229 1.005
( 8) Food Composition/Classification 2.9 21.0 402 294 6.5 3.155 .926
( 9) Food Preparation/Cooking 5.7 21.6 35.1 286 9.0 3.137 1.036
(10) Nutrients Requirement/Food Needs 7.5 275 343 247 6.1 2.945 1.030

Table 4. Factors to Imporve Food and Nutrition Subject (N=510)

Rank Grade4 Grade5 Grade6 Average

(%)
1 Adequate Facilities and Equipment 324 37.6 38.3 36.1
2 Enough Audio Vidual Materials 14.7 17.4 18.5 16.9
3 Select Contents related with New Trends/Interesting Topics 5.9 9.0 12.3 9.0
4 Increase Time Allotment 5.3 7.9 0.6 4.7
5 Decrease Class Size specially for Lab. Class 6.5 3.9 3.5
6 Resource Person, Cooperation between Teachers and Parents 2.4 5.1 31 3.5
7 Adequate Curriculum for Location 2.4 0.6 3.7 2.2
8 Give Homework which Needs Experiment/Practice 2.9 2.2 0.6 2.0
9 Male Teacher’s Difficulty in Teaching Food & Nutrition Subject 1.2 1.7 0.6 1.2
No Answer 26.5 14.6 22.2 21.0

5. Students’ Perception on Interesting Topics in
Food and Nutrition

The students listed 20 topics on food and nutrition
subject inthe elementary school curriculum which
they considered interesting (Table 5). The two most
interseting topics were simple and delicious cooking
(13.1%), and function of food/nutrients (10.0%).
The most interesting topics varied somewhat from
one grade level to another. For grade 4, the first two
were fiunction of food/nutrients (13.9%) and the
food sanitation (6.5%) but for grade 5, the most in-
teresting topics were simple and delicious cooking

(14.4%), and function of food/nutrients (9.7% ) and
food composition/classification (9.7% ). For grade 6.
the mest interesting topics were siomple and deli-
cious cooking (19.0%) and nutritional problems(7.6

%)

Student Performance

1. Student Performacne in Knowledge Test

Student’s knowledge was evaluated using a 10-
item questionnaire. The items as a standardized test
were chosen from five chapters in the text vook and
the Teaching Guide Book. A predliminary test for
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Table 5. Interesting Topics on Food and Nutrition for Grades 4, 5, and 6 Students (N=1,754)

Rank Topics Grade 4 Grade 5 Grade 6 Average(%)
1 Simple and Delicious Cooking 5.8 144 19.0 131
2 Function of Food/Nutrients 139 9.7 6.6 10.0
3 Nutritional Problems 34 4.8 7.6 5.3
4 Food Composition/Classification 2.2 9.7 3.0 5.0
5 Nutrients Requiremet/food Needs 5.8 0.5 5.2 3.9
6 Food Sanitation 6.5 2.1 3.0 3.9
7 Food Selection 2.1 7.3 1.0 34
8 Food Preservation 0.3 5.4 2.5 2.7
9 General Manners 14 5.2 2.2
10 Food Storage/Marketing 1.4 0.5 3.9 1.9
11 How to use Measuring Tools 0.2 5.5 1.9
12 Preparation Fruits 2.6 1.0 1.2
13 Nutritional Changes during Cooking 0.3 1.7 0.3 0.8
14 Relationship between Nutrients and Disease 0.7 0.1 0.8 0.6
15 Meal Planning 0.9 0.3 0.3 0.5
16 Wash Plates After Eating 1.5 0.5
17 How to use Kitchen tools Properly 0.7 0.9 0.5
18 How to use Cooking Fuel 0.9 0.3
19 Leading Recreation Games 0.8 0.3
20 Preparation Tea/Juice 0.5 0.2
No Answer 49.7 36.2 39.6 41.8

Table 6. Performance of Grade 4 Students in Knowledge Test (N=582)

Chapter ltems Correct Answer Wrong Answer
Question  No. (%) (%)
1 Q.10 Needed nutrients for growth 83.7 16.3
11 Function of nutrients 63.6 36.4
2 12 Basic food groups 93.1 6.9
13 Nutritional concept for children 94.3 5.7
3 14 Nutritional knowledge (food sanitation) 89.5 10.5
15 Food sanitation . 96.9 3.1
4 16 Food preparation 88.7 11.3
17 Food practice 88.8 11.2
5 18 Knowledge of dietary practice 84.9 15.1
19 Knowledge of dietary skills 79.2 20.8
mean 86.3 137
item analysis was conducted to determine the validi- sanitation (96.9%) while the item answered least
ty of items in the questionnaire. In grade 4, the item was on function of nutrients (63.6% ). However, all

answered correctly by most of students was on food questions were answered correctly by more than 60
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% of the students (Table 6). )
In grade 5, the item answered correctly by most of
the students was kitchen tools (96.9%) while the

lowest was on chemical changes in boiled egg (50.3
% ). However, all questions were answered correctly
by more than 50 percent of the students (Table 7).

Table 7. Performance of Grade 5 Students in Knowledge Test (N=578)

Chapter ltems Correct Answer Wrong Answer
Question  No. (%) (%)
1 Q.10 Concept of cooking 92.6 7.4
11 Appropriate material for apron 84.6 15.4
2 12 Kitchen tools 96.9 3.1
13 Measuring methods 90.0 10.0
3 14 Proper use of cooking fuel 85.6 144
15 Knowledge on fire size of fuel 849 15.1
4 16 Distinguish fresh foods from stale foods 86.7 13.3
17 Market planning 91.9 8.1
5 18 Chemical changes in boiled egg 50.3 49.7
19 Identifying nutritive value of potato 58.1 419
mean 82.2 17.8

In grade 6, the item answered correctly by most of
the students was concept of recreation (94.3%)
while the lowest was on proper service of tea (63.6
% ). However, all questions were answered correctly
by more than 60% of the students (Table 8).

2. Student Performance in Attitudinal Test

Students’ attitudes were evaluated using a 10—
item questionnaire. The items were based on five
chapters in the text book and Teaching Guide Book.
The items were chosen through preliminary study

for keep higher reliability and validity.

Grade 4 students had the most positive attitude to-
ward the following items: washing fruits/vegetables
before eating (x=4.143), trying to observe proper
manners (x=23.797) and washing hands before eat-
ing (x=3.710). On the other hand, students had the
least positive attitude toward the following items like
to arrange plates/cups (x=2.720), think about nu-
tritional value of food (x=2.739), and like to wash
plate/spoon after eating (x=2.816).

Table 8. Performance of Grade 6 Students in Knowledge Test (N=594)

Chapter  No. ltems Correct Answer Wrong Answer
Question (%) (%)
1 Q.10 - Appropriate contents of an invitation card 85.0 15.0
11 How to send invitation crad ’ 88.4 11.6
2 12 Invitation plan 89.1 10.9
13 Proper way of servint tea 63.6 36.4
3 14 Concept of proper manners 91.9 8.1
15 Proper manners 80.1 19.9
16 ~ Concept of recreation 94.3 5.7
17 Necessity of recreation 875 ' 12.5
5 18 practice of food preparation 74.6 254
19 Food combination 84.7 15.3
mean 83.9 16.1




104 H27t 37 w883 = Vol 5, No. 1

Table 9. Performance of Grade 4 Students in Attitudinal Test (N=582)

Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree 5-point
Question No. Items (1) (2) (3 (4) (5) Mean sd

1 Q.9-1 Try to eat 3 meals on time everyday 6.4 17.0 344 25.1 172 3.297 1.130
2 Try to eat adequate amounts of food. 6.0 22.7 344 254 115 3.137 1.079

2 3 Try to eat all basic food groups. 7.9 237 349 237 9.8 3.038 1.088
4 Think about nutritional value of food. 17.7 314 215 180 11.3 2.739 1.261
3 5 Wash fruits/vegetables before eating. 3.1 7.2 189 139 569 4.143 1.143
6 Wash hands before eating. 3.8 136 253 227 347 3.710 1.184
4 7 Like to prepare tea/fruits for others. 15,5  20.6 206 19.2 241 3.158 1.399
8 Try to observe proper manners. 24 105 273 246 352 3.797 1.106
5 9 Like to wash plate/spoon after eating. 25.8 19.9 18.0 19.4 16.8 2.816 1.438
10 Like to arrange plates/cups. 235 263 20.1 148 153 2.720 1.374
mean 3.256 1.220

As shown in Table 9, the item “like to wash plate/ least positive attitude toward these items:

spoon after eating” had the highest sd (1.438) while differentiating fresh food from stale foods (x=2.
“try to eat adequate amounts of food* (1.079) had 542), often cooking boiled potato and egg (x=2.

the lowst sd. 597), and weighing foods before buying (x=2.663).
Grade 5 students had the most positive attitude to- As shown in Table 10 the item “like to cook boiled
ward these items whenever I cook, | do my best (x= potato and egg often” had the highest sd (1.230)

4.540), read expiration date of foods before they buy while “whenever I cook, | do my best” had the low-
(x=4.516) and read direction before using applianc- est sd (.863).
es (x=4.474). On the other hand, students had the

Table 10. Performance of Grade 5 Students in Attitudinal Test (N=578)

Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree S5-point
Question No. Items @)) (2) 3) (4) (5) Mean sd
1 Q.9-1 Proper grooming for cooking. 2.4 9.2 - 315 220 349 3.779 1.096
2 Wenever | cook, 1 do my best. 0.7 33 107 119 734 4540 .863
2 3 Weight foods before buying. 16.4 327 282 135 9.2 2.663 1.172
4 Use measuring cup/spoons for cooking. 11.2 324 227 208 13.0 2919 1.223
3 5 Check safety of gas range before using. 1.6 6.6 135 11.6 ©66.8 4.355 1.040
6 Read direction before using applicances. 1.2 3.6 11.8 133 701 4.474 .922-
4 7 Read expiration date of foods before 1.0 4.7 9.5 112 735 4516 .920
buying.
8 Identify fresh food from stale foods. 21.3 30.1 27.7 1s5.1 5.9 2542 1.153
5 9 Often cook boiled potato & egg. 20.1 343 209 154 9.3 2597 1.230

10 Prefer egg & potato; rich nutrients. 2.8 6.2 182 199 529 4.140 -1.092
mean 3.653 1.071




An Evaluation of the Student Performance and Perception of the Food and Nutrition Subject in~ 105

Table 11. Performance of Grade 6 Students in Attitudinal Test (N=594)

Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree 5-point
Question No. Items (1) (2) 3) (4) (5) Mean sd
1 Q.9-1 Planning for a Tea party. 13.0  29.8 335 160 7.7 2.758 1.109
2 Like to make invitation cards. 18.2 28.1 209 17.8 15.0 2.833 1.327
2 3 Welcome visitors to my house. 3.5 10.1 25.9 19.2 41.2 3.845 1.171
4 Like to talk to our visitors. 7.4 25.9 23.1 224 212 3.241 1.254
3 5 Like to attend a party w/friends. 5.1 11.8 204 18.5 44.3 3.852 1.246
6 Thank God & my parents before eating. 5.9  20.9 354 200 178 3.231 1.144
4 7 Enjoy singing/playing games w/others. 9.3 18.5 19.9 15.7 36.7 3.520 1.383
8 Want to be in good mood in a party. 8.1 21.0 31.3  21.2 184 3.207 1.200
5 9 Like to make Kyung—dan/Hwache at 14.6 18.2 16.8 16.7 33.7 3.365 1.467
home.
10 Like to set the table for a Tea party. 155  20.2 254 182 207 3.084 1.352
mean 3.294 1.265

Grade 6 students had the most positive attitude to-
ward the following items: like to attend a party with
friends (x=3.852), welcome visitors to my house (x
=3.845) and enjoy singing/playing games with oth-
ers (x=23.520). On the other hand, students had the
least positive attitude toward the items on planning
for a tea party (x=2.758) and like to make invita-
tion cards (x=2.833). As shown in Table 11 the
item “like to make kyung—dan/hwache at home” had

the highest sd (1.467) while “planning for a tea
party” had the lowest sd (1.109).

3. Student Performance in Skills Test

The skills of the students were evaluated using a
10-item questionnaire. All the items were based on
five chapters in the text book and the Teaching
Guied Book. A preliminary test for item analysis
was conducted to determine the validity of items in

the questionnaire.

Table 12. Performance of Grade 4 Students in Skills Test (N=582)

Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree 5—point
Question No. Items (1) (2) (3) (4) (5) Mean sd
1 Q.9-1 Make nutritional fuction chart. 42.8  28.7 18.7 7.4 2.4 1979 1.062
2 Display a chart on weight & height. 40.2 204 172 105 11.7 2330 1.393
2 3 Serve proper foods during meals. 24.2 191 28.0 139 14.8 2.759 1.355
4 Choose proper foods for ingredients. 177 218 254 189 16.2 2.940 1.327
3 5 Wash fresh fruits/vegetables properly. 4.1 7.9 19.8 18.7 495 4.015 1.178
6 Store the leftover food properly. 11.0 189 26.1 237 203 3.234 1.275
4 7 Prepare tea/fruits properly. 9.1 16.5 23.0 184 33.0 3.497 1.338
8 Serve tea/fruits to visitors properly. 5.7 11.9 242 204 37.8 3.729 1.238
5 9 Wash plates/spoons after eating. 26.8 229 25.1 16.2 9.1° 2.579 1.285
10 Separate & threw wet/dry garbage. 156 24.1 275 165 163 2938 1.297
mean 3.000 1.275
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Table 13. Performance of Grade 5 Students in Skills Test (N=578)
Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree 5-point
Question No. Items ) (2) (3) (4) (5) Mean sd
1 Q.9-11 Wear apron before cocking. 348 25.6 21.6 6.9 11.1 2339 1.314
12 Try my best when | cook foods. 1.9 6.9 242 192 478 4.040 1.081
2 13 Know the weight of potato, egg, etc. 32.2  41.2 18.2 6.2 2.2 2052 977
14 Know how to use measuring tools. 145 244 329 187 9.5 2843 1171
3 15 Use cooking tools properly. 4.2 147 34.6 256 20.9 3.445 1.100
16 Know how to use gas range/stove. 4.3 11.8 285 253 30.1 3.651 1.152
4 17 Choose fresh egg & potato. 11.2 19.6 320 21.6 156 3.107 1.215
18 Cook proper quantity of food. 149  24.2 27.7 19.9 133 2.926 1.252
5 19 Boil potato & eggs properly. 6.6 13.1 289 235 279 3,529 1.211
20 Cut potato and boiled egg properly. 74 178 306 216 225 3.339 1.216
mean 3.127 1.169

In terms of mean ratings in grade 4, washing
fresh fruits/vegetables properly (x=4.015), serving
tea/fruits to visitors properly (x=3.729) and pre-
paring tea/fruits properly (x=3.497) were the high-
est while making nutritional fuction chart (x=1.
979), displaying a chart on weight and height (x=2.
330), and washing plate/spoons after eating (x=2.
579) wer the lowest (Table 12). No activity was
done by majority of the students. In fact, six of the
10 activities were carried out by less than 20 percent

of them.

In terms of mean ratings in grade 5, trying my
best when I cock foods (x=4.040), knowing how to
use gas range/stove (x=3.651) and boiling potato
and egg progerly (x=3.529) were the highest while
knowing the weight of potato, egg, etc. (x=2.052),
wearing apron before cooking (x=2.339), and
knowing how to use measuring tools (x=2.843)
were the lowest (Table 13).

No activity was done by majority of the students.

Table 14. Performance of Grade 6 Students in Skills Test (N=594)

Chapter Strongly Strongly
and Disagree Disagree Fair Agree Agree 5—point
Question No. Items (1) 2 " (3) (4) (5) Mean sd
1 Q.9-11 Make invitation card properly. 9.1 17.3 22.1 19.2  32.3 3.483 1.338
12 Plan the menu for a Tea party. 13.6 219 286 187 17.2 3.039 1.280
2 13 Know how to call & receive a phone. 24 7.6 313 246 342 3.806 1.065
14 Entertain visitors properly. 2.9 9.3 338 244 296 3.687 1.080
3 15 Behave properly in a party. 2.4 7.2 293 291 320 3.811 1.040°
16 Greet older persons properly. 0.8 4.9 189 29.6 45.8 4.146 .947
4 17 Plan games for a small party. 212 342 229 121 9.6 2.547 1.222
18 Prepare something for games at a party. 9.1 22.2 32.0 20.7 16.0 3.123 1.192
5 19 Cook Kyung—dan/pear Hwache by 23.4 23.1 219 153 163 2.871 1.389
myself. i
20 Prepare table setting for a party. 4.4 9.3 187 21.7 46.0 3.956 1.188

mean

3.447 1174
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Table 15. Mean Score of Grade 4 Students on Teachers’ Test from the Teaching Guide Book (N=170)

Expectation of

%

Student Performance (1) (2) (3) (4) (5) Mean

1. To identify need for of various food for 3.5 20.0 35.9 31.2 9.4 3.229

healthy life.
2. To classify RDA based on differences 15.3 23.5 21.4 25.9 2.9 2.776

in age and sex.
3. To identify sanitary food preparation. 1.8 21.8 31.8 31.8 12.9 3.324
4. to practice skills in preparing fruits/

tea, juice properly. 5.3 17.1 37.6 35.9 4.1 3.165
5. To improve dietary practices with deep

Interest. 14.7 25.9 294 235 6.5 2.812

In fact, five of the 10 activities were carried out by
less than 20 percent of them.

In terms of mean ratings in grade 5, greeting older
persons properly (x=4.146), preparing table setting
for a party highest while planning games for a small
party (x=2.547) and cooking kyung-dan/pear
hwache by myself (x=2.871) were the lowest
(Table 14).

No activity was done by majority of the students.
In fact, four of the 10 activities were carried out by
less than 20 percent of them.

4. Teachers’ Expectation of Student Performance

Teachers’ expectation of student performance was
evaluated using a 5-item questionnaire for grades 4
and 5 and a 4-item questionnaire for grade 6. The
items were chosen from five chapters in the Text
book and the TGB. The 5-point scale was used to

rate students performance based on the objectives
from the Teaching Guide Book. In Tables 15 to 17,
75-80 percent was assuming to score (1), 81-85 per-
cent was assuming to score (2), 8690 percent was
aésuming to score (3), 91-95 percent was assuming
to score (4), and 96-100 percent was assuming to
score (5).

In grade 4, the item answered by the highest num-
ber of teachers was to identify sanitary food prepa-
ration (x=3.324) while the lowest was to classify
RDA based on the difference of age, sex (x=2.776)
as shown in Table 15.

In grade 5, the most item answered by the highest
number of teachers was to understand principles of
food preparation with proper grooming (x=3.180)
while the lowest was to classify the use of kitchen
tools and measuring cups/spoons (x = 2.483) as

Table 16. Mean Score of Grade 5 Students on Teachrs’ Test from the Teaching Guide Book (N=178)

Expectation of
Student Performance (1)

1. To understand principles of food prepa- 8.4
ration with proper gromming.

2. To classify the use of kitchen tools and 23.0
measuring cups,/spoons.

3. To practice proper use of fuel in cooking.  19.7

4. To identkfy fresh foods from stale 11.2
foods.

5. To identify thenutritive value of potato 7.9
and egg.

2) - (3) (4) (5) Mean
21.3 30.0 23.6 16.3 3.180
27.5 30.9 15.2 34 2.483
26.4 34.3 16.9 2.8 2.567
29.2 30.3 23.0 6.2 2.837
22.5 28.1 29.8 11.8 3.152
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Table 17. Mean Score of Grade 6 Students on Teachers’ Test from the Teaching Guide Book (N= 162)

Expectation of

Student Performance (1) (2) (3) (4) (5) Mean
1. To practice to plan & make invitation 14.8 28.4 35.8 17.3 3.7 2.667
properly.
2. To manifest leadership in initiating rec-  20.4 33.3 25.9 16.7 3.7 2.500
reational activities.
3. To practice food preparation and serv- 9.9 19.1 35.8 28.4 6.8 3.031
ing for a Tea party.
4. To practice proper table manners and 8.0 23.5 30.9 30.9 6.8 3.049

social manners when invited.

shown in Table 16.

In grade 6, the most item answered by the highest
number of teachers was to practice proper table
manners and social manners when invited (x=3.
049) while the lowest was to manifest leadership in
initiating recreational activities (x=2.500) as shown
in Table 17.

Results Related To Research Hypotheses

The following null hypotheses were examined at P
<.05 level of significance in this study:

Ho 1: Teachers’ Perceptions on the importance
and difficulty of teaching food and nutri-
tion subjects do not differ.

To examine hypothesis 1, t-test was use. All items
whch were important and difficult in the teaching of
food and nutrition subjects were examined by pairs.

Table 18 shows that in terms of importance food
and Nutrition subjects in grade 4 had an overall
mean rating of 3.74 orfair while in terms of difficul-
ty, the mean score was 3.19 or fair. The highest t—
value was for nutritional problem (16.12) and the

Table 18. t-test Results on Importance of Subject Matter and Degree of Difficulty in Teaching Food and
Natrition by Grade Levels (Gr. 4 N=582, Gr. 5 N=578, Gr. 6 N=59%4)

Importancde of subject Matters Difficulty of Teaching t-value
Subject Matter Gr. 4 5 6 Gr. 4 5 6 Gr. 4 5 6
1 Function of Food & Nutrients 3.93 3.84 3.84 333 313 336 11.98* 14.31* 10.32*
2 Requirement/Food Needs 3.43 3.48 3.59 3.04 299 290 7.51* 9.44% 13.14*
3 Nutritional Problem 3.89 3.73 3.93 3.18 310 335 16.12* 13.07* 12.50*
4 Food Composition/Classification  3.50 3.35 3.72 2.87 318 323 12.52* 3.64* 12.21*
5 Food Selection/Meal Planing  3.73 3.60 3.99 3.13 322 3.28 12.49* 7.03* 14.76*
6 Food Preparation/Cooking 3.36 3.46 3.62 292 3.06 291 8.92* 8.92% 13.30*
7 Food Storage/Marketing 3.45 3.47 3.71 318 322 323 6.47* 4.68* 8.99*
8 Food Sanitation 4.19 4.09 4.32 3.60 346 333 12.87* 1250* 21.33*
9 Food Preservation 3.85 3.82 3.95 3.46 336 3.35 7.56* 9.54* 10.10%*
10 Relationship between Nutri- 4.09 4.12 4.40 3.30  3.47 339 14.19* 11.95* 20.96*
tion & Disease
Mean 3.74 3.70 391 3.19 322 3.23

5-Point Likert-type Scale was used.

1:Very Difficult 2: Difficult 3: Fair 4: Easy 5: Very Easy

*p<.001
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Table 19. Correlation of Knowledge, Attitudes, and Skills of Students in Graed 4 (N=582)

Correlations Knowledge Attitudes Skills

Knowledge 1.000

Attitudes .1546** 1.000

Skills 1631+ .7166** 1.000
**p<.001

Table 20. Correlation of Knowledge, Attitudes, and Skills of Students in Gradents in Grade 5 (N=578)

Correlations Knowledge Attitudes Skills
Knowledge 1.000

Attiitudes .0872 1.000

Skills .0585 5175 1.000

**p<.001

lowest was for food storage/marketing (6.47) in
grade 4. As shown in Table 18, the t-test values were
significant at the p<.001, sufficient to reject the null
hypothesis. Therefore, there was an apparent differ-
ence in the teachers’ percetion of the importance and
difficulty in teaching specific subject matter in grade
4. The more importance given to food and nutrition
subject matter the less difficult it is to teach.

In grade 5, as in grade 4, importance of subject
matter had a higher mean (3.70) than difficuity (3.
22). The highest t-value was function of food and
nutrients (14.31) and the lowest was food corhposi-
tion/classification (3.64) as shown in Table 18. The
t-test values were significant at p<.001 level, suffi-
cient to reject the null hypothesis.

In grade 6, as in grades 4 and 5, importance of
subject matter had a higher mean (3.91) than diffi-
culty (3.23). The highest t-value was food sanitation
(21.33) and the lowest was food storage/marketing
(8.99) as shown in Table 18. Generally, t—values
were higher in grades 4 and 6 than grade 5. The t—
test values were significant at p<.001 level, suffi-
cient to reject the null hypothesis.

Null hypothesis 1 {Ho 1) was rejected at p<.001
in grades 4, 5, and 6. Therefore, there were apparent
difference in the teachers’ perception of the impor-
tance and difficulty in teaching specific subject mat-
ter in grades 4, 5, and 6. In other words, the more

importance given to food and nutrition subject mat-

ter the less difficult it is to teach.

Ho 2: There is no significant relationship between
knowledge, attitudes, and skills in food and
nutrition of students.

Correlation of the students knowledge, attitudes,
and skills determined by Pearson product-moment
Correlation. Table 19 revealed moderately high and
positive correlation between attitudes and skills (r=.
7166) in grade 4. The correlation was very weak be-
tween knowledge and skills (r=.1546), although in
all cases the correlation was statistically significant
(p<.001). Therefore, the null hypothesis is rejected.

As shown in Table 20 there was a moderate posi-
tive correlation between attitudes and skills (r=.
5175) among grade 5 students while there was a
very weak relationship between knowledge and atti-
tudes (r=.0872) and between knowledge and skills
(r=.5085). Based on these results the null
hypothesis is rejected.

Table 21 revealed a moderate and positive correla-
tion between attitudes and skills (r=.6796) of grade
6 students. The correlation is significant but weak
between knowledge and skills (r=.2521) and also
between knowledge and attitudes ‘(r=.2192). These
correlation results were slightly higher than in grade
5. As in grades 4 and 5, the null hypothesis is reject-
ed for grade 6 students.
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Table 21. Correlation of Knowledge, Attitudes, and Skills of Students in Grade 6 (N=594)
Correlations Knowledge Attitudes Skills
Knowledge 1.0000
Attitudes .2192** 1.0000
Skills .2521** .6796%* 1.0000
**5< 001
7. There were moderately high and postitive rela-
CONCLUSIONS tionships between attitudes and skills but very

The results of the study showed conclusions as fol-
lows:

1. There were differences in the teachers’ perception
of the importance and difficulty of teaching spe-
cific subject matter in grades 4, 5 and 6.

2. Teachers’ percetions on difficulty of subject mat-
ter in food and nutrition were almost the same
for the three grade levels.

3. The more the food and nutrition subject matter
was considered importance the less difficult it
was to teach.

4. Teachers identified nine factors to improve the
food and nutrition subject in the elementary
school curriculrum. The most frequently cited
were adequacy of resources and facilities (36.1
%) and audio visual teaching materials (16.9%).
Other factors mentioned were increased time
allotment (4.7%), selection of contents related to
new trends/topics interesting to students (3.0%),
and decrease in class size specially for laboratory
(3.5%).

5. The students listed 20 topics on food and nutrition
subject in the elementary school curriculum
which they considered interesting. The two most
interesting topics were simple and delicious cook-
ing (13.1%), and function of food/nutrients (10.
0%). The most interesting topics varied some-
what from one grade level to another.

6. In student performance, grade 4 students got
higher scores than grade 5 and 6 students in the
knowledge test. Grade 5 students got highest
score in the attitudinal test while grade 6 stu-
dents got the highest score in the skill test.

weak positive relationships between knowledge
and attitudes, and knowledge and skills of stu-
dents in grades 4, 5, and 6.

RECOMMENDATINS

The follwing recommendations are based on the
conclusions.

1. Contents of the subject matter should be related
to new trends and topics interesting to students
in each grade level.

2. Adequate resource materials, facilities, and vari-
ous teaching aids should be given to class
activities to improve knowledge, attitudes, and
skills on food and nutrition subject.

3. An increase in time could contribute to student’s
knowledge, and can gradually promote the proper
attitudes and skills on food and nutrition in daily
life.

4. Proper skills and attitudes should be encouraged
to make them effective and efficient teachers in
this area.

5. Assist the teacher to assess the extent to which
the students are able to apply their knowledge,
attitudes, and skills in the home. This becomes a
feed back mechanism between school and home.

BIBLIOGRAPHY

Choi, W.J. “A Study on Nutritional Knowledge and
Attitude of Pre—school Teachers.” Journal of Nu-
trition Education in Korea.” Vol. 15, No. 3, 1982.
PP.181—185.

Cueno, Constancia “An Evaluation of the Under-



An Evaluation of the Student Performance and Perception of the Food and Nutrition Subject in~ 111

graduate Agricultural Program of State Agricul-
tural College. A Case Study.” Unpublished Doctor-
al Dissertation, College of Ecucation, University of
the Philippines, Diliman, 1987.

Jung, S.J. and Kim, H.Y. “A Study on Nutritional
Knowledge and Food Habits of Housewives.” Jour-
nal of Nutrition Education in Korea. Vol. 23, No. 4,
1985. PP.101—108.

Kim, H.Y. “A Study on Nutritional Knowledge and
Food Habits of Undergradute Students.” Journal
of Nutrition Education in Korea. Vol. 17, No. 3,
1984. PP. 178 —184.

Kim, S.H. and Kim, W.Y. “Issues in Dietary Pat-
terns and Nutritional Status as Influenced by Eco-
nomic Changes. In Kim, H.Y., Lee, K.Y., Ju, JS.
and Kim, S.H. Proceedings of 14th ICN. Vol. 1,
1989. PP. 993 —997.

Ministry of Education Practical Arts and Homemaking
for Grades 4, 5, and 6. Seoul. National Textbook
Company, 1990.

Ministry of Education Student Workbook of Practical
Arts and Homemaking for Grades 4, 5, and 6.
Seoul: National Textbook Company, 1990.

Ministry of Education Teaching Guide Book of Practi-
cal Arts and Homemaking for Grades 4, 5, and 6.
Seoul: National Textbook Company, 1991.

Paik, J.J. “Nutrition Knowledge and Food Habits of
Elementary School Teachers in KangWon—do.”
Research Journal of National Chun—Cheon Teachers
College. Vol. 30, 1990.

Song, LS. Current Status Analysis on the Educational
Evaluation Practice by the School of Various Levels.
Seoul: National Institute of Educational Evalua-
tion, 1990.

Stufflebeam, D.C. and Shinkfield, A.J. Systematic
Evaluation. Norwell, Mass: Kluwer Academic Pub-
lishing, 1986.

UNESCO Higher Education in Asia and the Pacific.
Bulletin of Unesco Regional Office for Education
in Asia and the Pacific. No. 24. 1983.



