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The purpose of this study was to investigate the effect of cooking activities on the unbalanced dietary food habits of
elementary school students and develop the effective cooking activity program for the improvement of unbalanced dietary
behaviors as well as the food intake and menu acceptance. The subjects of this study were 256 elementary school students.
The cooking activity group and control group were consisted of 128 students of 3 & 5 grader each. Both cooking activity
and the control group took the same 1- hour nutritional theory based class for 10 sessions. Only Cooking activity (CA) group
took additional 10 sessions of 1-hour cooking class. Programs for cooking activity were developed and 10 cooking activity
sessions were taken place for 4 months. The questionnairs were used to evaluate the effect of the cooking activities over the
intake of food group, unbalanced dietary behavior, eating attitudes, menu acceptance before and after the completion of all
the cooking activities. Cooking activities affect the unbalanced dietary behaviors and the intake of food groups. Fish, cereals,
milk products, fruits, potatoes, vegetables were more eaten by CA group than control group. Eating attitudes and unbalanced
dietary behaviors of CA group are also improved significantly than control group. From these results, it was concluded that
cooking activities had the positive effect on the improvement of unbalanced dietary food habits over vegetables, cereals, fish,
milk product and fruits as well as the unbalanced dietary behaviors of the elementary school children.
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<Table 1> Contents of cooking activities

Contents

Ingredients Group

Sandwich

cucumber, onion, egg, cheese, lettuce, mayonnaise, tomato, bread

Stir-fried rice

ham, cucumber, carrot, shiitake mushroom, pea beef sesame seed, salt, oil, dried laver

2 Pocketed rice powder
3 Rolled vegetable egg spinach, paprika, carrot, egg, salt, oil
4 Cooked mixed grain rice rice, waxy millet, waxy rice, soybean paste shiitake mushroom, dried anchovy, tofu, dried

Soybean paste stew

kelp, green pepper, green onion

5 5223 Zi%(}eltss}l,e and dried anchovy, sweet potato, carrot, bell pepper, oil, soy sauce, frying mix 3 grader

6 Squash Jeon squash, pollack fillet, pan-frying mix salt, oil, pepper, soy sauce, vinegar, sesame seed, 5 grader
Fish Jeon green onion

7 Tteokbokki with vegetables  squid, tteokbokki, surimi, cabbage, carrot, onion, red pepper paste, corn syrup, anchovy

and seafoods

broth, green onion, salt

minced beef, kimchi, onion, carrot, bread powder, bell pepper, egg, tomato, kiwi, garlic,

8 Kimchi hamburg steak 1
oil, pepper
9  Spinach Namul spinach, green onion, garlic, sesame seed, sesame seed, oil, salt
10 Croquette potato, dried anchovy, burdock, frying mix, egg, bread powder, salt, pepper, oil
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<Table 2> Demographic background of the subjects
(N, %)
Characteristics Control CAD Total
66 66 132
o Male 51.6 51.6 51.6
ender Femal 62 62 124
cmaie 48.4 48.4 48.4
i 67 67 134
52.4 52.4 52.4
Grade
s 61 61 122
47.6 47.6 47.6
128 128 256
Toral 100.0 100.0 100.0

YCA: Cooking activity group

<Table 3> Food intake fregency on the food group between two
groups before the experiment

Food group ~ Group N Mean+SD t p
CAY 124  3.03+1.00

Vegetables 1 124 298+ gg 403 087
Bans  Gomiol 14 seaiior 24 807
Fh ool 126 soniooq 1632 104
Kimehi ol 1ad sassoey 1491 137
thtl,ggrisl’ ch::‘rol 32 ggéi } 8§ -/21 A72
Powoes ool 134 aoesogs 1255 211
Corals ol 14 gesiioe 174 083
s Comiol 134 assiios -2 817
Mas SR 14 diaoes 616 538
Fruits CA 124 4.14+1.01 1.662 098

Control 124 4.34+0.90

YCA: cooking activities
l=never eat 2=sometimes eat 3=faitly eat 4=often eat 5=frequently
eat

<Table 4> Comparison of pre- post food intake freqency on the
food groups in CA" group

Food groups N Mean+SD t p
s [N D4 apeigs 1919
Bb D ey 2160 02
Fats, Qil, pre 124 3.27+1.04 862 390

Sugars post 124 3.16+0.83
pre 124 3.10£1.06

Potatoes post 124 3.60+1.08 -4.028*** 000
T BV
prlc\)/iiiilkcts }E)cf:t Bz Z?gi(l)éé 2849 005
Mas PN dseeos 06 O
Fruits pre 124 4.14+1.01 D674 009

post 124 4.44+0.71

*p<0.05, **p<0.01, ***p<0 001
YCA: cooking activities
1=never eat 2=sometimes eat 3=fairly eat 4=often eat 5=frequently
eat




<Table 5> Comparison of pre- post food intake fregency on the
food groups in control group
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<Table 6> Food intake fregency on the food group between two
groups after the experiments

Characteristics N Mean+SD t p
Vegeubles  Pre 00 2700005 25910 o
Bans [N Di dwergs 45 o
Kimcti  J520 desirgs 1% 06

pre 124 3.26£0.85

Portoes o 124 3.10k105 1988 115
prlc\)/ililllkcts 5(:; gi gggii?g .001 998
Mas P diieey 1987 049
Fruits 5;; gj ggi?zgg 2184 031
*p<0.05

I=never eat 2=sometimes eat 3=fairly eat 4=often eat 5=frequently
eat

I, A, 55, - 2 s S5 el Hsl
A FolAE HolA] AlTh(py0.05). &, ARE AAIEI
A9} CAwa Al ol 7hA] Aol digt 3 H=
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R F 2 EE AF g fAEL R
Aaft, AT, AA, A, 57, JRES THPA =
B Aro] HolE Hert,

CAT-S o g FF Fof AEwol ot ©al 3
S BAT A, AAR(<0.05). 77, 7 % fAE,

m

FUF(p<0,01), FHHFpC0.00)NN LTS 7t 52
AE ol Ao® et i CAZNES Rej2E ¥

U\l

i 35, 99 9 $AE FeRe) 43} foxes
FrRiAT e, AR, B8, DA%, 44 9 B,

2o A= 2PolE Ho|al Q1A ¢ttt (Table 4). Park &5
(2008)9] AtoME a2 BF Fo FF, FF., Wi,
FAR, B AR, AE, AR, YR S7Y o
2 HARgo] B ZHRE eyt

EAFL QAo R oF 0|2 nS 59] AlEZ Lo gt A
4% T A AT, BT, RA L G, A S
. BTN R Eth(p0.05), 22852 1A
e BARS A%, AR, BUF, 44 % IF, 37,
g2 gleE = E{:—, /;}ﬁoﬂ/ﬂ A1E A ETE Al _,—7]- A
FHAE=7F 8 WA dEhdaL QI ©li= Moon 5(2008)0]

58PAM oA oFolE meTto R T i HH7L Soldrt

glzgsgs Group N Mean+SD t p
Bans ool 124 Japslop 1314 1%
B ool 124 asisios 200 09
Kindhi ool 12i 295eios 10 210
S Cowwol 124 326et0s ST 3
RGOS ool 124 3100106 60T 00
Colh o 134 ieran 16T 002
producs Conul 124 3as1ag 2023
M5 ol 126 43s00s U0 9
FUS ool 124 4138101 27667 006

*p<0.05, **p<0.01, ***p<0 001
YCA:cooking activities
1=never eat 2=sometimes eat 3=fairly eat 4=often eat 5=frequently

a4 —?«l CA-} 51114«1 Ao ‘41@ 24 e A
A5 A1 (p€0.05), AaFr, I, Y (p<0.01), AT
(p<0.00D)) A GOl HgiTh 919 AlEZo|A CcATol
BAECE iR Y=L =4 dERGIL 9lo] CAtol
AR AlE Tﬂff? HABEO] FMo| o]F=ol ATt
o QU ey, B, AAR, A 2GR, SRl
aiA= F227F §lick Table 6).

HAYEo| W3 B e 1072 o]RojF o 4L FF
Astel 1 gatgie = viEsieltt. A sl dvl=
AL A CATE} SAlEe] THA Yol “41& Aolgdser 2
I, F I el FeRE oA o &, A A9

CARZ} BAITe) HAHFL visaioct,
CAwtollA 8] SE A M Fof A4 Apol= 7
)% 2o]2 LrEtHp<0,001), BAHEL A7 Ho] 2,38
2 OF7F 3R] kb gl AE & 7]. 1,88 BA] B}A] &=
thmoz Wsklo=n 8e) 8% F cARel Bl
SJHoR Fols As o 47 Ark(p<0.001) (Table 7).
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<Table 7> Comparison of pre-post unbalanced dietary behavior in

<Table 9> Comparison of pre-post eating attitudes of CA and con-

CA and control group trol group
Characteristics N Mean+SD t p Characteristics N  Mean+SD t p
Unbalinced  CA' PS8 o 69557 png OV o 120 207046 55T
Jetary pre 124 2.40%.47 L attitudes pre 124 2.69+0.50 L
Control post 124 2.19+.45 10.905 Control post 124 2.49+0.53 5.950
*¥p<0.001 **p<.001

YCA: cooking activities
1: never do 2:do not slighly 3: neither don’t nor do 4: do slightly 5:
do mostly

<Table 8> Comparison of before-after unbalance dietary behavior
between two group after experiemnts
N  Mean+SD 6L p

Unbalanced dietary CAY 124 1.88+£.40 -5.647%**
behavior Control 124  2.19+.45 .000

Caharacteristics Group

"*"p<.001

YCA: cooking activities
1: never do 2:do not slighly 3: neither don’t nor do 4: do slightly 5:
do mostly

AN Y o2 1 A3} Fo| HAYFE MR
Aol foiAkE vehdich(p<0.001). BAE gt B
& AJHol 2,40, AHET} 21984 BE HARES Ot
SHA] o=t 2 uEhgen] foloR fasigint. Al
= {AFYFo] frolH o2 7Aasigith(p0.001) (Table 7>

QEE B CAZY EA 0] HAHES o]l &
o35 BYTH(p<0.001). BAFFl gt FF2 CAZO|
1.882 G} Qreth, FANto] 2.1924] fZt 844 Y=
b g Ul CAste] ARt WAL vt o 2
Aoz YePdtH(p<0.001){Table 8).
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Aol ot Bk AARAZE, B, 744, AAE,
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B 64 A 2,64, A Ty} 2 272 O 1A =
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3 FoFor IE AS & 47 Arh(p<0.001),

FATEE Al A FoF o]E wG HI} Fof [-ox}
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CA cooking activities
1: never do 2:do not slighly 3: neither don’t nor do 4: do slightly 5:
do mostly

<Table 10> The Effect of CA on the eating attitudes

Characteristics ~ Group N Mean+SD t p
Eating CAV 124  227+0.46 N
atitude  Conwol 124 249053 4317 001

**p<0.01

YCA: cooking activities
1: never do 2:do not slighly 3: neither don’t nor do 4: do slightly 5:
do mostly

B2 AAARL Aol Afol7h ¢ldkar Hagh vp qlet,

e &5 &, CATY} FAIY AHEs FoRE 29
tH(p<0,01), BHoA= CATo] 2,27, EATL0] 2.49%A4]
FAZA Alejof thaf] <9t 5HA] =tk E UERTH 1
AUt CAto]| AR Al e} ol Ao R eyt
(p<0.01){Table 10).

oAul A A, e Ao CATY AT Aldel
gt 7|3 % b=, 12709 gl 2R £ FtAte]

A= Eoll’ AUA °‘°‘E} E}EW AP} FAE
o] Acho]| thgt 7|Z 4= Bl Ao Sl L= A=
T CATOl gt Altte 7l§50ﬂ EH{P Zfo| g At
A v, U=, oFEA %%L%OWE o4 atols
HAok(p<0.01), lIJfJ %‘ﬁﬂi% HRES, THPH, B
oA, AJAlTol /2 HollA 24 X}C’l% HO]# ATt
(p<0.001), Alcte] tigt 7|5 =9] Ho-S HH AP HHEr}
A 37 = vehar Sl 8 9 AES, CARRR H|Y]
U=, VAR, A0S, S, B ES,
oRIFA, EA=, Aol /2H, £ W gio digh 7]
Sw7t woeS & 7t ok ey, =kt siEY
Holo|x= zjolE Ho|al QU] eFtri(Table 11).

FY o|E WSS FAol it Ao 7|S o tisfiA
AR, A= Aol /2 (p<0.05), AR H
*%FXH%E(MO 01), Y&+, E7taF, WA7AR, 38t

A, siEgFol, oFFER (p<0.001) oA o2& YER
l:HTable 11). “E‘rOH gt 713 = E‘v‘f—% B, UEF,
AAZIAS, AR, S, HAORE-S, oS, E

45t ATl [£HE o) ol WK AWML} o] W T




<Table 11> Comparison of the pre-post menu acceptance of CA
and Control group
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<Table 12> Comparison of menu acceptance between two groups
after cooking activities

Menu N  Mean£SD t p

Menu Group N  Mean+SD t p

pre 124 3.05£1.10

CA 124 3.69+1.11

1) koK B =3
. CA™ post 124 3.69+1.10 “435277 000 Bibimbap  conol 124 2.93+1.19 18677 000
ibimbap
pre 124 3.09+1.26 CA 124 2.95+1.36
Control post 124 293+1.19 1.496 137 Namul Control 124 279+129 1007 315
pre 124 2.48+1.10 . CA 124 3724136
- CA post 124 2.95+1.35 -3.173*%  .002 Pork cutlet Control 124  3.58+1.40 .828 409
amul
pre 124 2.36+1.26 « . CA 124 3.14%£1.35
Control poe 124 2792128 493 00 Fishcudet  oonol 124 2904136 1405 161
pre 124 4.00+1.18 Stirfried dried  CA 124 3.37+1.34
CA 1.803 074 ir-fried drie
Pork post 124 3.72+1.35 anchovy Control 124 2.58+1.39 4.600 000
cutlet 124 4.14+1.21
pre CA 124 3.12+139 .
Control pose 124 3.58+1.40 2067 000 SquashJeon  conol 124 2714143 22447 020
cA P 122 2-4ii1~14 4126 Stir-fried CA 124 313132
Fish post 124 3.14+1.35 000 mushroom Control 124 2444124 4.255*** .000
cutlet C | pre 124 2.57+1.32 -~ ’ vegetable ) :
ontrol Lot 124 2904135 073 Treokbokki with CA 124 332+142
re 124 2.34+1.24 - vegablesand o001 124 31621, 865388
Stiir—.ﬁ(ifd CA [E)ost 124 337+1.34 -6.370** .000 seafoods ontro - 5 57
rie CA 124 3.65%1.35
n .
anchovy  Control fl))or:t }gi ggéiigg 22,918 004 Fried vegetable Control 124 3.55+1.38 558 577
124 2.15+1.04 Beanpaste CA 124 2.10+1.25
ca P ELOA S 902+ 000 stew Control 124 181111 1927 0%

Squash post 124 3.12+1.39

jeon pre 124 2.33+1.29
post 124 2.71+£1.43

pre 124 2.15+1.00
post 124 3.13+1.32

Control -5.505*** .000

Stir-fried CA -6.369%* .000

mushroom

bl pre 124 2.22+1.10 } ok
vesetable Conwol o 124 244124 3086 003
re 124 3.48+1.38
Treokbokki CA P 0944 347

post 124 3.32+1.42

pre 124 3.68+1.32
post 124 3.16£1.36

CA pre 124 3.07£1.36
Fried post 124 3.65+1.34

with vegtables

and seafoods Control 6.066*** .000

-3.300** .001

vegetable pre 124 3.08+1.38
Control post 124 3.55+1.38 -5.908*** .000
pre 124 1.69+1.01
Beanpaste " post 124 2.10+1.25 0407 003
¢ .65+1.
e Control P™ 124 1.65£1.05 -2.547*  .012

post 124 1.81+1.11
pre 124 2.25+1.25

post 124 3.32+1.24
Soysauce

braed fich pre 124 2.42+1.22
raised fish  Control post 124 2.60+1.26

CA pre 124 2.41+1.31
Songpyon post 124 3.37+1.23
rice cakes C | pre 124 2.64+1.18
ONIOL post 124 2.74+1.24

*p<0.05, **p<0.01, ***p<0 001
YCA: Cooking activities
1=dislike very much 2=dislike slightly 3=neither dislike nor like
4=slightly like 5=like very much

Broiled fish CA -6.978*** 000

-2.329% .021

-6.155** .000

-1.433 154

Broiled fish CA 124  3.32+1.25

Soysauce braised 4.496** .000

Control 124 2.60+1.27
fish
Songpyon, CA 124 3.37£1.23
rice cakes Control 124 2.74+1.24 4.003*** 000

*p<0.05, ***p<0.001

YCA: Cooking activities

1=dislike very much 2=dislike slightly 3=neither dislike nor like
4=slightly like 5=like very much

7F A yEhda AL, =7kaRe e RolRe
@ o] o A Yerda igich e vl S
HiolMs FoAE HolA] st &, SAIe] 4%
el tigt 7|5 E7) A SR QX ool sietat
.Q_NE o]_‘; 74 oz L]-E]—H'q—

QEBETO] CAZT BAZIY] A 7| ZEO HJo|S
A EE HRN, EARS, WACR RS, AAdAel/2H
43 2 g4 G927} 219leH (p 0. 001) TP oA

= FORE BATH(p0.05), 28|85 AAIRE CAO|
EAFHT) vudl GRS Subd | wAoRE-S, 43
o 5ol o 71 50] BlA Ago) o 2 Ao e
W Table 12). & 28852 53 a2 4ol disl
Nswr ok Atk Lok, UER, EAR, AL
2, BYRo), oIF, BYTINE HAL Gl A
o Upeltrh, LR oglolSol 1 Hofsk aelzAl
G717 aEj@so] ol i H717F ol Aoz Kl
(Kim 2007).
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