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Analysis of Students' Level of Participation through the Content Analysis
of the Unit of Dietary Life from Grade 9 Technology-Home Economics
Textbooks

Kim, Yoon—Sun* - Kim, Bok—Ran*"

Dept. of Home Fronomics Fducation, Kangwon National University™

Abstract

The following experiment was designed to test the students’ involvement in the interactive activities and
objectives of the relevant chapters in the newly revised curriculum of 2007, The experiment was carried out with
the purpose of understanding the level of participation of the Grade 9 students who have successfully completed
the Grade 8 “Choice of Food and Diet” and “Table Manners and Dining Etiquette’ courses with classified materials
such as tables/diagrams/pictures, reading, and activity resources from Technology-Home Economics textbooks, The
chapters “Choice of Food and Diet” and “Food Preparation and Etiquette” generally emphasize the practical and
experiential part of domestic life through using various activity resources; while the tables/diagrams/pictures and
reading materials do not provide the students with first—hand experience, they support the students’ learning by
explaining the basic knowledge required for doing the activities and solving various problems, Within the main
training courses, the objectives which the students achieved the highest marks were(in a descending order) “Table
Manners and Dining Etiquette” (3.24), “Checking Nutrition Labels, Food Expiration Date, Country of Origin When
Buying Food” (3.18), Additionally “Making Food” and “Planning a Healthy, Balanced Diet” hardly met the goals, the
result of which shows clear relations to the well achieved objectives from the list of in—class activities that

students directly participated in. Therefore, in order to increase the students’ interest in the Food and Diet section
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of Technology-Home Economics textbooks, it is recommended to encourage the students to actively engage in the

class activities by developing various learning resources and teacher education/pedagogical materials, rather than

following the conventional lecture—based teaching methods,
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Table 4. The resources of experiential learning of ‘Food Preparation and Etiquette’
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Table 5. Number of textbooks containing experiential learning of ‘Food Preparation and Etiquette’

Tables/ . o
Objective Diagrams/ Reading Activity
Pictures resources resources
(1) Knowing the basic principle behind cooking and putting it into action 10 3 1
(2) Making food 11 6
(3) The continuation and globalization of traditional dishes 2 10 8
(4) Evaluating the nutrition, hygiene and preparation of food 9 0 6
(5) Learning to preserve food hygienically 10 4 1
(6) Minimizing food waste 8 6 8
(7) Keeping table manner rules 11 6 8
Mean 8.7 4.3 5.3
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Table 6. Checklist for ‘Choice of Food and Diet’ and ‘Food Preparation and Etiquette’
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1) Knowing the significance of healthy diet 2.45+0.88 | 2.56+0.73 | 2.51+0.81 | -1.307
2) Planning a healthy, balanced diet 2.40+0.88 | 2.45+0.79 | 2.43+0.83 | -0.624
Choice of Food 3) Using seasonal food and food replacement 2.68+0.84 | 2.74+0.80 | 2.71+0.82 -0.701**
and Diet 4) Eating organic food 2.62+0.89 | 2.83£0.70 | 2.73£0.81 | -2.691
5) Svizikl};lfyiﬁztrgsg labels, food expiration date, country of origin 3152086 | 3.22£0.81 | 3.18:0.83 | -0.882
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8) The continuation and globalization of traditional dishes 2.46+0.88 | 2.71+0.85 | 2.59+0.87 | -3.024"
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