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Dietary behaviors and food perception of Koreans living
in Seoul by age and gender

Park, Joo Won, Ahn, Sook Ja
Dept. of Home Economics Education, Chung-Ang University

Abstract

Korean food habits, dietary behaviors and perception of food were compared according to gender and age. The
subjects were composed of 274 males and 315 females. According to age, the age group of 10s was 26.3%, 20s
24.6%, 30s 16.8%, 40s 18.7%, and 50s and over 13.6%, respectively. The majority (65.2%) of all age groups except
the 20s took meals 3 times a day and the ratio 20s eating twice a day was higher than other age groups. All age
groups took cooked rice(bap) two or three times a day and the 20s group took smaller amount than other age
groups did. The younger age groups of 10s and 20s took larger amount of processed food. The older age groups
appeared to have higher frequency of eating fish, bean, vegetable, Kimchi, laver - brown seaweed, soybean oil,
sesame oil, coffee, tea, and rice cake(ddhuk). The younger groups have the higher frequency of eating ramyeon,

comn flake, milk, milk-processed food, butter - margarine,

ham - sausage, carbonated drink, candy - chocolate,

hamburger, and pizza. All age groups perceived cooked rice(bap), meat, fish, egg, vegetable, fruit, and Kimchi to be
the delicious, excellent and healthy food. According to the above results, age groups of 30s and over had relatively
better food habits compared with those of younger groups. On the other hand, the groups of 10s and 20s had meals
irregularly, showed a high ratio of skipping meals, and took processed food much. These results raised a concern of
their nutritional imbalance in the future. Therefore, the correct nutritional education must be conducted to make these

age groups have a healthy food habits.
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Table 1. General characteristics of the subjects. (N=589)
General General
characteristics n % characteristics n %
Sex Males 274 46.5 Own house 534 90.7
Females 315 53.5 Home stay 1 0.2
10-19 155 263 rg‘(’;en‘i Cooking for oneself 40 6.8
20-29 145 24.6 Relative’s house 6 1.0
Age 30-39 99 16.8 Boarding with a person 8 14
40-49 110 18.7 1 22 37
>50 80 13.6 2 41 7.0
Lower 37 63 Number of 3.4 399 677
X family
Middle - lower 141 239 5-6 113 19.2
Economic status Middle 311 52.8 >7 14 24
Middle - upper 75 12.7 Family size Small family 537 91.1
Upper 25 42 Large family 52 8.8
Middle - high school student 156 26.5 Elementary school m 19
College student - graduate
Student 144 24.4 _
House wife 77 131 Middle school 18 3.1
Occupation Blue c.ollar 16 2.7 Educational Middle - high school 157 267
Service 22 37 level Student i
Sales 15 2.5
Office worker 57 9.7 High school 77 131
Administrative 17 2.9
Professional 8s 144 Above bachelor 326 55.3
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Table 2. Food habits by gender and age
10-19 20-29 30-39 40-49 >50 Total Males Females
1 meal 2(1.3) 5(3.4) 0(0) 0(0) 0(0) 7(1.2) 1(0.4) 6(1.9)
Frequency of
meal 2 meals 30(19.4) 65(44.8)  31(313)  15(13.6) 23(28.8) 164(27.8) 65(23.7)  99(31.4)
per & day 3 meals 98(63.2) 71(490)  68(68.7)  92(83.6) 55(68.8) 384(65.2)]  187(68.2)  197(62.5)
4 meals 25(16.1) 42.8) 0(0) 32.7) 2(2.5) 34(5.8) 21(7.7) 13(4.1)
x* =89.214"" x* =9.957"
Skipping Breakfast 108(69.7)  106(73.1)  85(85.9)  79(71.8) 65(81.3)]  443(75.2)i  219(799) 224(7L.1)
el Lunch 18(11.6) 17(11.7) 55.1)  15(13.6) 3(3.8) 58(9.8) 31(11.3) 27(8.6)
Dinner 29(18.7) 22(15.2) 99.1)  16(14.5) 12(15.0) 88(14.9) 2488)  64(203)
x® =14470 x* =15736"
Low appetite 28((18.1) 15(103)  21212)  30(27.3) 17(21.3) 111(18.8) 48(17.5)  63(20.0)
No time to eat 81(52.3) 78(53.8)  42(42.4)  36(32.7) 35(43.8))  272(462)]  126(46.0)  145(46.3)
Reasion for Bothering 30(19.4) 38(262)  13(13.1) 9(8.2) 6(7.5) 96(16.3) 51(18.6)  45(14.3)
skipping To lose weight 42.6) 748  15(152)  17(15.5) 18(22.5) 61(10.4) 21(7.7)  4D(12.7)
meal Bad condition of health 5(3.2) 4(2.8) 8(8.1)  11(10.0) 3(3.8) 31(5.3) 15(5.5) 16(5.1)
Unsatisfied with side dish 2(1.3) 100.7) 0(0) 1(0.9) 1(1.3) 50.8) 4(1.5) 10.3)
Have not skipped a meal 5(3.2) 2(1.4) 0(0) 6(5.5) 0(0) 13(2.2) 9(3.3) 4(13)
x° =87.489"" x® =10.744
Saliness of Dislike 8(5.2) 20(13.8)  18(182)  13(11.8) 26(32.5) ] 85(14.4)]  38(139)  47(14.9)
food So and so 99(63.9) 86(59.3)  64(64.6)  86(78.2) 40(50.0) 375(63.7)  169(61.7)  206(65.4)
Very salty 48(31.0) 39269) 17(172)  11(10.0) 14(17.5) 129(21.9) 67(24.5)  62(19.7)
x® =51592"" x® =1953
Sweet 61(39.4) 38(262)  30(303)  34(30.9) 78.8)  170289)  75274)  95(30.2)
Preference Salty 25(16.1) 17117y 10(10.1) 9(8.2) 7(8.8)! 68(11.5)0  35(12.8)  33(10.5)
for taste Hot spicy 64(41.3) 77(53.1)  52(52.5)  57(51.8) 56(70.0) 306(52.0)0  141(51.5)  165(52.4)
Sour 5(3.2) 13(9.0) 7(7.1) 10(9.1) 10(12.5) 45(7.6) 23(8.4) 22(7.0)
x® =37.888"" x =1.469
Unbalanced Don’t eat unbalanced diet 50((32.3) 64(44.1)  57(576)  75(68.2) 47(58.8)i 293(49.7)% 138(504)  155(49.2)
diet So and so 84(54.2) 56(38.6)  34(343)  28(25.5) 27338);  22938.9)) 113412)  116(3638)
Eat unbalanced diet 21(13.5) 25(17.2) 8(8.1) 7(6.4) 6(7.5)! 67(11.4)} 23(84)  44(14.0)
x* =45.461"" x® =477
10 min 50(32.3) 44(303)  20(202)  42(382) 9(113)]  165280)  85(31.0)  80(25.4)
Duration of 20 min 82(54.9) 69(476)  55(556)  57(51.8) 43(538),  306(20) 141515  165(524)
one meal 30 min 20(12.9) 29(200)  20(20.2) 109.1) 230288)]  102017.3) 411500 61(19.4)
>40 min 3(1.9) 32.1) 4(4.0) 1(0.9) 5(6.3)! 16(2.7)! 7(2.6) 9(2.9)
x® =35746"" x* =3.368
3 times a day 69(44.5) 19(13.1)  31313)  63(573) 32400)  214363) 1154200 9314
};:fe‘;“cys[;’]fe Twice a day 59(38.1) 67(462)  55(55.6)  37(33.6) 44(550)1  262(44.5))  124(453)  133(43.8)
meal Once a day 25(16.1) 54(372)  12012.1) 7(6.4) 4(5.0) 102(17.3) 30(109)  72(22.9)
None 2(1.3) 5(3.4) 1(1.0) 32.7) 0(0) 11(1.9) 5(1.8) 6(1.9)
x? =101.883"" x® =16.556"
Cooked rice(bap) 88(56.8) 93(64.1)  59(59.6)  78(70.9) 53(663)  371(630)) 176642  195(61.9)
Preferred Rice-gruel 5(3.2) 100.7) 3(3.0) 32.7) 0(0) 12(2.0) 8(2.9) 4(1.3)
meal for Bread 27(17.4) 17017 22(22.2) 10(9.1) 9(11.3) 85(14.4) 29(10.6)  55(17.8)
breakfast Rice cake(ddhuk) 2(1.3) 2(14) 0(0) 0(0) 22.5) 6(1.0) 3(1.1) 3(1.0)
A drink of roast-grain powder 15(9.7) 8(5.5) 2(2.0) 9(8.2) 2(2.5), 36(6.1) 20(7.3) 16(5.1)
None 18(11.6) 24(166)  13(13.1) 1009.1) 14(17.5) 79(13.4)F  38(13.9)  41(13.0)
x? =32341" x* =8.629
* p {05 ** p {01 *** p {001
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Table 3. Food intake frequency by age

Food 10-19 20-29 30-39 40-49 >50 F-value
Cooked rice(bap) 6.85+0.58""  6.59+0.71" 6.84+0.53° 6.85+£056°  6.93+027° 6.6727
Noodle 390+1.37° 432+137° 388+121"  3.69%125 4.16+1.44 4.326"
Ramyeon 459+1.165  434+131°  389+128°  331%140° 341+158 215117
Com flake 320+1.78° 2.63+1.72° 2.59+1.78° 2.06+1.59" 1.74+1.50° 12.669"
Meat 437+1.25 4.17+1.22 4.17+1.14 4.48+1.09 441+134 1.579
Fish 3.92+142° 3.58+1.48" 426+1.06°  445+101°  428+127° 9.082""
Egg 448+147" 4521124  4.66+1.10° 4424121  4.18+1.28" 16817
Soy bean 3.55+1.97 4.10£191°  375+1.83"  425+1.64° 5.53+1.50° 17.0217
Soybean paste 492+137 5.09+133"  4.89+1.30° 527+1.01°  588+1.15° 9309
Vegetable(yellow - green) 4.61 £1.70° 4944140  517+£129°  540+1.13° 5.94+1.20° 13.743"
Vegetable(light color) 5.09+1.53 549+129°  556+137° 577+1.12° 623+127° 10.468™
Kimchi 625+£1.23" 639075  6.70+0.83°  6.60+0.77°  6.89+0.32° 9269
Laver - Brown seaweeds 4554151  4.281+143" 486+129°  4.84+1.05° 5.28+1.14° 84727
Fruits 5.76£0.95" 5.43+1.23" 5.62+1.04" 5834097 5.85+1.09° 34047
Milk 533+£1.78° 4724160 4204196  445+1.80°  4.00+1.92° 99627
Milk products 4.75+1.66° 4.50+1.66  4.06+1.71" 400175 3.79+2.20" 5987
Soybean oil - Sesame oil 4.90+1.60° 5.144+1.53° 5124142  545+1.19° 5.45+1.28" 3.189
Butter - Margarine 3.48+1.80° 3.63+1.75° 323+1.73° 3.14%1.68" 2.86+1.83" 3.139
Ham - Sausage 4.17+1.50° 4.13+1.28° 3.70+1.42° 3.01%+1.72° 324+139° 151847
Fish paste 32941.62°  3.39+148° 3.45+1.37° 2.71+£1.59* 2.93+1.42" 49107
Carbonated drink 4.57+1.45° 4.99+1.59° 4.07+1.80° 3204+1.70° 2.84+1.65" 34.9077
Fruit juice 411+£1.59"  4.7541.53° 4474152 3944176 4.094+1.49% 56217
Coffee 3.23+1.85" 5.01+2.12°  578+1.74° 528+2.00°  4.99+2.02° 33.3017
Green tea 2.46+1.76° 4,061+2.04 3.87+2.09° 4.0642.02° 3.5042.22° 162907
Candy - Chcolate 427+£159°  379+1.80°  3.01*+168°  280+1.83  3.09+1.89" 16.087
Snack - Biscuit 5.2+131° 452+1.53° 353+1.72° 3.04+1.82° 2.85+1.96" 40.492"
Hamburger 328+1.37° 3.43+144°  263+127° 177124  1.56+1.03 48359
Pizza 2.64+123 2.784+1.27° 2.24+1.00° 1.89+1.12° 1.7941.06" 16.48177
Dduhkbokki - Rabokki 3.66+1.32°  361+£136° 268+124°  2.14+1.18° 1.63+1.17° 56.048"
Fried chiken 3.15+£133" 331+133° 2724113 2.68+130  3.00+1.48" 5306
Kimbap 2.81+1.26" 3.70+1.30° 2.9140.93" 2.69+1.02° 291+1.22° 16.0227"
Dduhk 246+129° 2.19+1.31° 2.23+1.10° 245+1.06" 3.28+1.35° 11350
*p {05 ** p {01 *** p {00l

Y Mean+SD are average frequency scores of food intake by 7scales method as ’no intake=1, 1/month=2, 2-3/month=3,

1/week=4, 2-3/week=5, 1/day=6, 2-3/day=7".
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Table 4. Food intake frequency by gender

Food Males Females  T-value

Cooked rice(bap) 6.84+0.60" 6.75+0.57 1.886

Noodle 405+133 396+1.36 0.825
Ramyeon 420+141 3854140 3.009"
Com flake 242+165 265+1.85 -1.588
Meat 4324127 430£1.16 0200
Fish 397+132 410+133 -1228
Egg 451+1.19 443+1.36 0.840
Soy bean 430+1.67 3.96+2.09 2207

Soybean paste 505+1.30 524+1.28 -1.847
Vegetables(yello - green) 5.03%1.48 5.18+1.44 -1256
Vegetable(light color) 539+145 5.69+1.31 -2.597
Kimchi 6.54+0.89 6484092 0.769
Laver - Brown seaweeds 469+1.34 469+138 0.036

Fruits 551+1.17 583+096 -3.670""
Milk 4524195 476+1.78 -1.546
Milk products 4.11+1.89 447+1.67 -2.408

Soybeam oil - Sesame oill 5.00+1.46 532+143 -2.656
Butter - Margarine 331+1.82 3.34%+1.73 -0.155
Ham - Sausage 381+1.57 3.68+1.50 1.003

Fish paste 320+1.61 317147 0256
Carbonated drink 416+173 4.05+£1.86 0.714
Fruit juice 427+1.53 432+1.67 -0384

Coffee 4544220 487+2.12 -1.81
Green tea 3.66+2.07 342%2.12 1371
Candy - Cheolate 326+1.78 3.72+1.85 -3.025
Snack - Biscuit 3.58+190 4.33+1.71 50427
Hambuger 273+1.54 2.66+146 0.590
Pizza 2.35+1.30 236+1.16 -0.087
Dduhkbocki - Rabokki 278+150 3.04%148 2113
Fried chiken 293+1.31 3.08%+1.35 -1.289
Kimbap 297+120 3.10£126 -1.322
Dduhk 239+128 2.53+£1.28 -1.295

*p {05 ** p {01 *** p {001

U Mean=+SD are average frequency scores of food intake
by 7scales method as ’'no intake=1, 1/month=2,
2-3fmonth=3, 1/week=4, 2-3jweck=5, 1/day=6, 2-3/day=7".
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Table 5. Correlation between food intake frequency and
each values

Economi | Number | Education
Food Age ¢ value | of family | al level

Cooked rice(bap) 084" 072 019 050
Noodle -023 -009 -016 | -017
Ramyeon -3457 | 1737 | -.069 1757
Corn flake -276" 14771 005 a7
Meat 038 2337 | 074 065
Fish 1737 0 2007 | 058 | -050
Egg -062 -015 -094" | -.018
Soy bean 2687 | 089 055 | -1177
Soy bean paste 1987 | 078 031 | -1177
Vegetable(yellow - green) | 2897 | .1007 | -042 | -177"
Vegetable(light color) 2517 1 079 030 | -.1237
Kimchi 2307 | 023 025 | -.081
Laver - Brown seaweeds | .1917 | .061 013 | -075
Fruits 062 2027 | 1107 089
Milk =228 001 .000 2077
Milk products 1947 1127 | 024 2027
Soybean oil - Sesame oil | .1387 | 1167 | .1027 | -.087
Butter - Margarine 1287 1 917 | on 1387
Ham - Sausage =281 4257 | -021 1647
Fish paste 1247 088" 022 067
Carbonated drink -3937 091 027 2527
Fruit juice -062 2007 | -017 103"
Coffee 2087 [ 1357 | -074 | -2177
Green tea 1807 | 086 | -.043 | -.041
Candy - Chcolate -283"7 1367 | -.052 2037
Snack - Biscuit -4567 | 1457 | 025 3537
Hamburger -466" 0917 | -.043 2807
Pizza -2927 1347 044 2007
Dduhkbokki + Rabokki -5127 009 | -021 2837
Fried chiken 116" 1147 | 037 1247
Kimbap -.084 048 -051 | -.041
Dduhk 164 1467 | 032 | -.095
*p (05 ** p {0l *** p <00l
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Table 6. Perception to food by age
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Food Perception to food 10-19 20-29 30-39 40-49 =50 F-value
Flavor 391+097 401+098  4.06+087 403+110° 4.64+0.60° 85887
Cooked rice Value of food 4.32 i0.99: 430+0.86" 431+075" 4.19% 1.08: 4.6010.59: 2.527;
(bap) Preference 403+1.00° 4.15+092°  4.08+0.92" 4.11+1.03° 4.54+0.64 4,263x
Affection fo body shapee  3.62+093°  3.64+090°  3.65+0.81° 3.74+087" 3.96+£0.79° 2433
Affection on health 4374095 432+080°  430+080° 435+091° 4.63+0.62° 21217
Flavor 461+062° 438+082 391+101° 411+092" 426+0.81% 12917
Value of food 4.194+0.83  4.31+0.72 416+0.71  4.19+0.78  431+0.74 1.028
Meat Preference 416+1.01° 4104096 3724097 3.92+091" 4.09+092° 3.976"
Affection to body shapee  4.34+0.87°  4.17+0.85° 3.94+088° 397+092° 3584088 113397
Affection on health 3.8241.00° 385+0.84™ 3.76+093" 4.09+088° 4.04+0.85" 2.692"
Flavor 3.63+127 3.86+121° 4.06+0.88° 4341088  4.18+0.82° 8513
Value of food 421+088° 4371080 436068 4.60+0.65 4.44+0.59" 4,549
Fish Preference 340+£130° 359+131° 3.89+4097° 4.25+089° 4.06+085¢  11.560"
Affection 1o body shapee  3.31+092°  303+099™ 292+087° 3.20£093° 2714068 72627
Affection on health 4124089 4244086  433+0.69° 4.53+£077° 4254056 4.584"
Flavor 384+1.15° 381+1.12° 3574095 3.71+£1.03" 3.38+0.88° 3.4007
Value of food 4034091 431408  4.16+0.82° 4.07+086" 3.94+0.79 3229
Egg Preference 358+1.19  3.70+1.14 337+101 3.62+1.02 3.40+0.74 1.893
Affection 10 body shapee  3.55+0.99°  343+086° 327+0.67° 3.35+£0.79" 3.08+£044° 5246
Affection on health 3744+102° 4114087 3754086 3.76+099° 3.53+0.78 61527
Flavor 315+125 3.70+1.16° 3.79+096° 4.10£1.00° 395+083° 149117
Value of food 4374078 4264083  425+0.80° 4.55x£0.66° 4.28+0.66" 3.126°
Vegetable  Preference 3254125 371+114° 38440092 4214088 401+079" 15705
Affection to body shapee  2.55-£1.01° 248+104™ 239+098° 2.71+1.04° 2231066 3225
Affection on health 439+0.85” 421+090° 430+0.81"° 4.65+0.64 4.45+0.78" 4.962"
Flavor 4.77+0.61  4.70%0.65 460+0.62 4821049  4.69+047 2242
Value of food 456+072  441+0.77 443+076 4.65+0.63  4.46+0.76 2.117
Fruits Preference 475+0.63° 4574078 445+076" 455075 4.51+0.73° 3.17%°
Affection o body shapee  2.83£1.09°  274+1.14°  251+1.11° 2.81+096° 242 +0.76" 3.139
Affection on health 445+084 4414075 444+073 4.58+070 4.6110.63 1.626
Flavor 414+106° 439+084° 443+070° 470063 470%£051° 10356
Value of food 463+0.70 4571068 4591062 4.65+0.68 4.70+0.51 0.628
Kimchi  Preference 3974114  426+096° 4.37+079° 457+072° 4.60+0.65° 9.749™"
Affection to body shapee 2.94%1.03°  2.59+1.01° 248+104" 2.74 +0.94°  2.48+0.71" 51117
Affection on health 4.46+0.82" 4304088 441+080" 4.62+072° 4.66+057 3.936"
Flavor 3824135 386+127° 342+119° 343+134° 3511+084" 3.6437
Value of food 4504082 4654067 4524087 456+082  4.60+0.76 0.456
Milk Preference 377+1.3°  3.69+129"° 3354126 3.34+126"° 3481087 3.110°
Affection to body shapee 3274108 3234095  3.20+081  3.16+083  3.00+0.48 1.318
Affection on health 455+0.77° 436+0.84° 4.38+0.77° 4.35+0.83" 4.19+0.73 3.116°
*p {05 ** p {01 ***p (001
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Table 6. Continued

Food Perception to food 10-19 20-29 30-39 40-49 >50 F-value
Flavor 427+1.06° 389+1.09° 343+1.15° 2.75+139" 326+1.02° 330947
Value of food 3.124+1.07°  299+095° 293+091° 2474095 2854083 7.818"7
prfdej;s Preference 382+1.13°  343+1.14°  301+1.01° 235+1.10° 2854093  33.949
Affection to body shapee 4.30+0.93°  4214+0.95° 3.99+0.87" 4.15+090" 3.93+0.81° 3.201"
Affection on health 269+1.14° 270+096° 243+088° 2.08+087° 225+0.85"  9.6017
Flavor 430+094° 4.174£094° 3.73+103" 353x1.19° 3.63+088" 14,778
Value of food 299+1.18" 277+1.15% 258+100° 262+1.00° 274+0.63°  3.186
Ramyeon  Preference 394+1.08° 3.77+£1.09° 341+£096° 3.06+129° 338+089° 12867
Affection to body shapee 3.90£1.00  4.17+1.02  3.99+104 391112  4.18+0.69 2277
Affection on health 232+1.04° 223+1.01° 1974068 1.94+075 2.17+0.63° 44947
Flavor 4.63+0.69° 439+0.88° 3.72+£106° 3.02+130° 269+1.10° 81.8927
) Value of food 3344108  3.12+1.09° 3.08+082° 277+1.00° 2.38+0.74 147927
Ha:;irager Preference 433+£093° 40241065 333+£1.12° 2601170 236+092°  79.065
Affection to body shapee 4.43+£0.83" 4.42+091° 4244089 426+1.00° 4.76+046° 51587
Affection on health 275+1.06° 2524084 2464073 2.34+087° 2204075 6379
Flavor 428+1.04° 402+1.10° 337£L13° 298+117° 285+092° 40507
Value of food 2.63+1.08 235+1.14° 2062082 2.06+096" 2.01+0.56" 9157
Car(:;’r':]‘ited Preference 390+1.19°  3.60x129° 3.11+1.19° 259+121° 2644088 28894
Affection to body shapee 3.79£1.15"  397+1.13° 3.73+1.16° 391+123" 438+0.93" 45307
Affection on health 2.06+098° 1.90+098 1.86+0.77" 1.65+£0.74° 191+0.64° 3.738"
*p {05 **p {0l *** p (001
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Table 7. Perception to food by gender

Table 7. Continued

Perception to

food Males Females

Food T-value

Food Perception to food Males Females  T-value

Flavor 4161093 4.02+099 1775
Cooked Value of food 4394090 427+090 1.632

rice  Preference 4314085 4.01+099 3915
(bap)  Affection to body shapee  3.79+0.87 3.62+0.88 2.340°
Affection on health 4.4430.80 4.32+089 1.731

Flavor 440+0.81 4.45+0.87 -0.755
Value of food  4.57+0.68 4.67+0.63 -1.920

Kimchi Preference 4254092 436+0.96 -1.377
Affection to body shape  2.80£1.05 2574092 2.850"
Affection on health 4.43+£0.79 4.51+0.80 -1.234

Flavor 4.45+0.75 4.16+0.93 4.095
Value of food  4.30+0.73 4.17+079 1924
Meat Preference 420+0.89 3.85+1.01 4440

Affeotion to body shapee  4.17+0.86 3.96x£0.94 2.850
Affection on health  3.89+0.98 3.90+0.85 -0.237

Flavor 371+123 359128 1.103
Value of food  4.51+0.88 4.65+0.69 -2.105
Milk  Preference 3.65+1.22 348+129 1.706
Affection to body shape  3.23+0.94 3.16x0.85 0.872
Affection on health  4.30+£0.84 4.47+0.76 -2.651"

Flavor 399+1.06 394+1.13 0468
Value of food  4.32+0.78 4.43+0.74 -1.711
Fish  Preference 3.80+1.14 3.76+1.19 0.491
Affection to body shape 3.17+1.01 2.992+0.83 2439
Affection on health 4.24+0.82 431+0.78 -1.166

Flavor 3.83+098 358+1.12 2.8427
Value of food  4.06+0.87 4.16+0.88 -1.386
Egg  Preference 376+098 338+1.11 4423
Affection 10 body shape  3.46+0.89 3.30+0.75 2439
Affection on health 3.79+0.94 3.82+0.93 -0.390

Flavor 3.84+£1.23 3424126 40747
Value of food  3.09+1.04 273+0.89 4.609
Preference 3424121 297+1.15 46527
Affection 10 body shape 4.05+0.97 4.23+0.85 -2.497
Affection on health ~ 2.66+£1.05 2324092 4231
Flavor 4.06+099 383+108 2677
Value of food  3.00+1.07 255+101 5278
Ramyeon Preference 377+£105 3.39+1.16 41807

Affection to body shape 3.88+1.01 4.14+0.98 -3.118"

Affection on health ~ 2.32£0.95 2.00+£0.81 4.529"

Meat
products

Flavor 3.57+1.20 3.77+£1.07 -2.195
Value of food  4.36+0.79 4.34%0.75 0.335
Preference 3.73+1.12 3.75+1.08 -0.207
Affection to body shape  2.64£1.02 2.37+£0.94 3.304"
Affection on Tealth 438+0.83 4.39+0.82 -0.107

Vegetabl
e

Flavor 3794127 390+120 -1.106
Value of food  3.05+1.13 2.97+094 1.008

Flavor 4.6310.67 4.80+0.49 -3.658"
Value of food  4.42+0.78 4.58+0.68 -2.680"
Fruits Preference 4454080 4714064 4526
Affection to body shape  2.75+1.11 2.64%+1.00 1270
Affection on health 446+0.74 4.50+076 0616

Hm‘:;jaer Preference 3.48+130 3.51+128 -0311
T Afecton 10 body shape 4.26+0.93 4.54+0.79 -4.000"
Affection on healh  2.64+0.97 2374082 3.585
Flavor 3.76+1.15 351+126 2413
Value of food 242+1.00 2.15+099 3377
Carbonat o
. . Preference 3461123 3.12+1.33 3236
ed drink -

Affection to body shape  3.63+1.14 4.18+1.10 -6.034
Affection on health 2.00+£0.91 1.79+0.82 3.033"
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