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Abstract

The purpose of this study was to investigate the perception and intake of Kimchi in middle school students in
Gwangju area and analyzed the difference of Kimchi intake according to Kimchi perception level to provide basic data
to help middle school students develop proper dietary behavior, The data were collected from middle school students
in Gwangju area and 374 questionnaires were used for analysis, The main results of this study are as follows, First,
the perception of Kimchi of middle school students was 4.10 for first grade and 3,92 for third grade, showed significant
difference (p<0.001) between first grade and third grade. Second, the preference of Kimchi of middle school students
by grade showed significant difference between first grade and third grade at ‘Kimchi preference’ (p<0.001) and ‘Reasons
for not eating Kimchi' (p<0.05) respectively. 81.7% in the first graders and 59.8% in the third graders, and the first
graders more preferred Kimchi than the third graders, Third, the pattern of Kimchi intake of middle school students
by grade showed significant difference between first grade and third grade at ‘Frequency of Kimchi intake’ (p<0.05) and
‘Amount of Kimchi taken at one time’ (p<0.05) respectively. Fourth, the education of Kimchi of middle school students
by grade showed significant difference between first grade and third grade at ‘My attitude toward Kimchi
recommendation’ (p<0.05), ‘Necessity of Kimchi intake education’ (p<0.05), ‘Whether you think it is good food for Kimchi
information’ (p<0,001), ‘Preferred method for the Kimchi education’ (p<0,001) and ‘Methods for increasing Kimchi intake
(p<0.05) respectively. Fifth, the preference of Kimchi of middle school students by the degree of Kimchi recognition
showed significant difference at ‘Kimchi preference’ (p<0.001), ‘Reasons for liking Kimchi’ (p<0.05) and ‘Reasons for
disliking Kimchi’ (p<0.05) respectively. The pattern of Kimchi intake of middle school students by the degree of Kimchi
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recognition showed significant difference at ‘Frequency of Kimchi intake’ (p<0.001) and ‘Amount of Kimchi taken at one

time'(p<0.05) respectively. The the education of Kimchi of middle school students by the degree of Kimchi recognition

showed significant difference at ‘My attitude toward Kimchi recommendation’ (p<0.05), ‘The experience of making
Kimchi’ (p<0.05), ‘Necessity of Kimchi intake education’ (p<0.001) and ‘Whether you think it is good food for Kimchi

information’ (p<0.001) respectively.

Key words: 7JZ] ¢1&(perception of Kimchi), 712 AF|(intake of Kimchi), %8M¥(middle school students), IFFA|Y
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Table 1. General characteristics of subjects

Variables Category N(%) Variables Category N(%)
Boys 177(48.8) First 251(69.1)
Gender Girls 186(51.2) Grade Third 112(30.9)
30~39 5(1.7) 30~39 21(7.0)
Age 40~49 235(78.3) Age 40~49 262(86.8)
of father 50~59 54(18.0) of mother 50~59 12(4.0)
60 < 6(2.0) 60 < 7(2.2)
Elementary school 1(0.3) Elementary school 0(0.0)
Education Middle school 2(0.7) Education Middle school 1(0.3)
of father ngh sc.hool 29(9.9) of mother ngh sc.hool 42(14.4)
University 234(80.2) University 230(78.5)
Postgraduate 26(8.9) Postgraduate 20(6.8)
Production management 38(12.8) Production management 3(1.0)
Sales 21(7.0) Sales 35(11.7)
Service worker 34(11.5) Service worker 14(4.7)
Occupation Office worker 139(46.6) Occupation Office worker 72(24.0)
of father Specialized technical 23(7.7) of mother Specialized technical 43(16.0)
Professional 15(5.0) Professional 20(6.6)
Management Directorate worker 15(5.0) Management Directorate worker 2(0.7)
housewife 13(4.4) housewife 106(35.3)
2 5(1.4) House 35(11.6)
Number 3 52(14.4) Types Apartment 260(85.8)
L. 4 188(52.1) . A shopping mall 1(0.3)
of families of housing
5 95(26.3) Officetels 1(0.3)
6 or more 21(5.8) Villa 6(2.0)
(p<0.01), A= $3 ‘—%‘OIE'E = vlojof Yeh(p<0.01), 9k 3 AP B A8E B0} ZTh(p<0.05), ‘AAE Agst
e AAE AFoR WHAAF FT (p<0.05), A9 Al w73 =oloF gt Fgol B FT (p<0.001), “HR= HAA
Table 2. The perception of Kimchi of middle school students by grade
M+SD
Grade .
Category first third value
(n=251) (n=112)
Kimchi is traditional food, vegetable fermented food 4.79+.49 451£59 | 4497
Kimchi is a global food 451£70 | 41597 | 3.527
Kimchi is highly nutritious 470+.58 | 439+.68 | 4147
Kimchi contains a lot of lactic acid bacteria and dietary fiber, which helps the health of the colon | 4.63+.60 | 436x.71 | 349"
Kimchi is good for skin beauty 3.78+92 | 3.46+98 | 3.017
Kimchi is a good preservative food 4.48+.71 4.36+.73 1.54
Kimchi is a good food, so you must eat it 4.08+.98 3.76+1.08 | 2.80"
We are proud of Kimchi, a traditional food 4.14£1.02 4.01+.94 1.15
We must develop various Kimchi dishes to suit the taste of modern people 4.06+1.02 | 4.04+.93 0.21
Kimchi should be developed into a global food 4.25+.92 4.03+.89 222"
The taste, flavor, and color of Kimchi increase appetite 4.11+£.99 3.86+1.04 223
Kimchi is diet food 322498 | 3.09+1.11 1.08
When Kimchi is properly fermented, taste and nutrition are better 4.27+.86 3.87+.98 | 3.96™
Kimchi is an economically cheap food 3.69+.94 3.28+96 | 3.88""
Total 410551 | 39256 | 457

#p<0.05, **p<0.01, ***p<0.001
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Table 3. The preference of Kimchi of middle school students by grade

N(%)
, Grade x’
Variables Category finst third value
Like 205(81.7) 67(59.8)
Kimchi preference Moderate 32(12.7) 38(33.9) 23.01"
Dislike 14(5.6) 7(6.3)
Special taste of Kimchi 88(37.9) 39(39.8)
Sour taste of fermented Kimchi 50(21.6) 19(19.4)
Reasons for liking Kimchi | Crisp texture 71(30.6) 22(22.4) 9.42
Good for health 14(6.0) 6(6.1)
Others 9(3.9) 12(12.2)
Spicy taste 4(14.3) 5(19.2)
Reasons for disliking Odor of Kimchi seasoning 15(53.6) 11(42.3)
Kimehi Texture of chewing 6(21.4) 3(11.5) 3.66
Appearance of Kimchi (color, shape) 1(3.6) 4(15.4)
Others 2(7.1) 3(11.5)
Freshly cooked Kimchi 59(23.5) 33(29.7)
Degree of fermentation Fermented Kimchi 117(46.6) 39(35.1)
preference Kimchi that fermented too much 15(6.0) 14(12.6) 7.89
All likes 54(21.5) 22(19.8)
All dislikes 6(2.4) 3(2.8)
Because I do not usually eat meal 6(11.3) 10(20.8)
Reasons for not eating Because kimchi is tasteless 19(35.8) 11(22.9) .
Kimehi Do not like the odor of Kimchi 18(34.0) 9(18.8) 9.48
Because my family doesn't like it 2(3.8) 1(2.1)
Others 8(15.1) 17(35.4)

#p<0.05, ***p<0.001
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Table 4. The pattern of Kimchi intake of middle school students by grade

N(%)
Grade x*
Variables Category
first third value
More than three times a day 66(26.3) 35(31.3)
Twice a day 114(45.4) 43(42.9)
Frequency . X
of Kimchi intake Once a day in school lunch 14(5.6) 8(7.1) 10.44
Once a day at home 52(20.7) 13(11.6)
Not eating 5(2.0) 8(7.1)
Very large amount 64(25.7) 24(21.4)
¢ Kimehi More than 5 pieces 93(37.3) 33(29.5)
Amount of Kimchi 3~4 pieces 61(24.5) 27024.1) 9.52"
taken at one time
1~2 pieces 21(8.4) 20(17.9)
Not eating 10(4.1) 8(7.1)
Make at home 73(29.1) 47(42.0)
Source of Buy 9(3.6) 2(1.7) 737
supply of Kimchi Grandmother or relative supplied 135(53.8) 46(41.1) '
Make and buy 34(13.5) 17(15.2)

#p<0.05
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2 1574(14.8%), HA=
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TR/ (p<0.05), HAof thet JEE B3 F& AFolHn o WEs AFUE & 5 Uk olHF dike o A
BT A ol(p000D), HWSHe WA WE MW 7o) e W wm el g way) uieletn & 4 9)
Table 5, The education of Kimchi of middle school students by grade
N(%)
Grade x*
Variables Category
first third value
Eating a little bit 174(78.7) 70(69.3)
My attitude - Still not cating 17(1.7) 15(14.8) .
toward Kimchi . ) 8.27
recommendation Not eating but have interest 18(8.2) 5(5.0)
Not eating and have no interest 12(5.4) 11(10.9)
The experience Yes 164(65.3) 71(63.4) 0.13
of making Kimchi No 87(34.7) 41(36.6)
) Necessary 116(46.4) 36(32.1)
Kimchli\]ei;:i‘;ye;’imon Moderate 100(40.0) 49(43.8) 9.08’
Not necessary 34(13.6) 27(24.1)
Whether you think Yes 211(84.1) 74(66.1)
it is good food for Kimchi | Moderate 35(13.9) 36(32.1) 16.32"
information No 5(2.0) 2(1.8)
Experience of making Kimchi 52(20.9) 24(21.4)
) Lesson about Kimchi information 31(12.4) 17(15.2)
lnf"rma“;‘? e about | pield trip to Kimehi museum 11(45) 19.8) 7.00
e From TV, internet, and book 134(53.8) 56(50.0)
Others 21(8.4) 4(3.6)
Through experience of making Kimchi 141(56.2) 53(47.3)
Through lesson in school regular curriculum 20(8.0) 10(8.9)
Prefg{z‘ih?“zgfiﬁfg; e hrough field trip o Kimehi museum 41(16.3) 9(8.0) 2084
Through TV, internet, and book 48(19.1) 33(29.5)
Others 1(0.4) 7(6.3)
Kimchi education in school 50(19.9) 20(17.9)
Methods Developing Kimchi taste 56(22.3) 16(14.3)
for increasing Developing various Kimchi food 125(49.8) 55(49.1) 12.56"
Kimchi intake Advertisement through mass media 16(6.4) 13(11.6)
Others 4(1.6) 8(7.1)

*p<0.05, ***p<0.001
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Table 6. The preference of Kimchi of middle school students by the degree of Kimchi recognition

(p<0.05)°]
o] w2} §ofgt Aol et Fshae) )
bl A 07 QA A S

80.7%),

A

Jlm

131 ot 3878(29.9%), &

675(4.7%), 71k

E00] g 467(40.7%),

X AER 217
FOoU2 10%9(8.8%), 7|5} 49(3.6%) o=,
of 9k 297(32.2%), oMAtorat Asl=

N(%)
Kimchi preference Reasons for liking Kimchi Reasons for disliking Kimchi

Perception Special |Sour taste of - - - Odor of | Texture | Appearance

of Kimehi| Like |Moderate| Dislike | taste of | fermented i 0% | others | PV | Kimehi | of | of Kimchi |Others
N .. texture for health taste . .

Kimchi Kimchi seasoning | chewing |(color, shape)
High 120(90.9) | 9(6.8) | 3(2.3) | 52(40.9) 27(21.3) 38(29.9) 6(4.7) 4(3.2) | 1(20.0) | 1(20.0) | 2(40.0) 1(20.0) 0(0.0)
Medium | 96(80.7) | 21(17.6) | 2(1.7) | 46(40.7) 21(18.6) 32(28.3) 10(8.8) 4(3.6) | 6(46.2) | 5(38.4) 1(7.7) 1(7.7) 0(0.0)
Low 56(50.0) | 40(35.7) [16(14.3)| 29(32.2) 21(23.3) 23(25.6) 4(4.5) | 13(14.4)| 2(5.6) | 20(55.6) | 6(16.7) 3(8.3) 5(13.8)

2
x 61.06" 17.10° 16.40°

value

#p<0.05, ***p<0.001
High>M+%SD, M-YSD<Medium<M+%SD, Low<M-%SD
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Table 7. The pattern of Kimchi intake of middle school students by the degree of Kimchi recognition

N(%)
Frequency of Kimchi intake Amount of Kimchi taken at one time
oo M han th Twi (0] day in| O d: Very I M h
of Kimchi ore than three wice nce a day in| Once a day . ery large ore than 4 o o .
times a day a day school lunch at home Not eating amount 5 pieces 3~4 pieces | 1-2 pieces | Not eafing
High 56(42.4) 54(40.9) 2(1.5) 19(14.4) 1(0.8) 46(34.8) 51(38.6 23(17.4) 10(7.6) 2(1.6)
Medium 25(21.0) 64(53.8) 7(5.9) 20(16.8) 3(2.5) 24(20.3) 46(39.0) 35(29.7) 9(7.6) 4(3.4)
Low 20(17.9) 44(39.3) 13(11.6) 26(23.2) 9(8.0) 18(16.2) 29(26.1) 30(27.0) 22(19.9) 12(10.8)
2
x 4.9 39.04°
value

#p<0.05, ***p<0.001

High>M+/:SD, M-%SD<Medium<M+%8D, Low<M-%SD
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Table 8. The education of Kimchi of middle school students by the degree of Kimchi recognition

N(%)
. . T Whether you think it is good
My attitude toward Kimchi recommendation The e.xpene.nce ?f Necessity of Kl,md“ intake food after hearing Kimchi
Perception of making Kimchi education information
Kimehd E still N b N N
ating till not | Not eating but ot eating ot
a little bit | eating | have interest |and have no interest Yes No | Necessary | Moderate necessary Yes | Moderate ) No
High 97(81.5) | 8(6.7) 7(5.9) 7(5.9) 94(71.2) [38(28.8) | 89(67.4) | 29(22.0) | 14(10.6) | 117(88.6) | 14(10.6) | 1(0.8)
Medium 84(82.4) | 8(7.8) 6(5.9) 4( 3.9) 79(66.4) |40(33.6) | 46(39.0) | 55(46.6) | 17(14.4) | 103(86.6) | 15(12.6) | 1(0.8)
Low 63(62.4) | 16(15.8) 10(9.9) 12(11.9) 62(55.4) | 50(44.6 | 17(15.2) | 65(58.0) | 30(26.8) | 65(58.0 | 42(37.5) | 5(4.5)
2
* 1521° 6.88° 70217 4087
value
#p<0.05, **¥p<0.001
High>M+%SD, M-%SD<Medium<M+%SD, Low<M-%SD
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