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Abstract

This study focused the recognition and preference of Korean traditional food of elementary school students, in order to
make effective educational materials about Korean traditional foods for the elementary school students. According to the
responses of 356 elementary school students participating in this research, they understood the concept of traditional Korean
food and recognized positively, but did not have much interest. However, the more they liked Korean food, the higher their
interest in Korean traditional foods and the higher utilization rates of Korean traditional foods. Most elementary school
students enjoyed Korean traditional food occasionally, especially soup, jjigae, tang and jeongol. Elementary school students
suggested that complicated recipes should be improved for the succession of Korean traditional foods and that the class for

cooking traditional foods in schools should be expanded.
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<Table 1> General characteristics of subjects

Frec(lll\l;):ncy %
Gender Male 169 475
Female 187 52.5
Sth grade 246 69.1

School year
6th grade 110 30.9
Family Nuclear family 288 80.9
composition Extended family 68 19.1
Mother 306 86.0
Father 18 5.1
Dinner- Grandparents 19 53
preparator Oneself 11 3.0
Brothers and sisters 1 0.3
Household helper 1 0.3
Korean food 211 59.3
) Western food 65 183
Favorite meal Chinese food 18 5.0

type

Japanese food 25 7.0
Fast food 37 104
30~39 57 16.0
Mother’s age 40~49 283 79.5
50< 16 4.5
Mother’s No job 145 40.7
occupation Have a job 211 593
Total 356 100.0
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<Figure 1> Understanding the concepts of traditional Korean food
in elementary school students
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<Table 2> Interests of traditional Korean food by subjects

Frequency

Average SD tor F
N) 2 p
Male 169 333" 1.09
Gender -0.86 0.392
Female 187 342 0.91
5th 246 3.36 1.02
School grade -0.50 0.614
6th 110 342 0.95
. . Nuclear 288 3.36 1.02
Family composition -0.60 0.552
Extended 68 344 0.94
. Mother 306 3.39 1.01
Dinner preparator 0.46 0.647
Except for mother 50 3.32 0.98
Korean 211 3.55 0.97
. Western 65 3.15 0.94
Favorite meal type . 5.53* 0.001
Chinese 43 3.09 1.06
Japanese 37 3.11 1.02
. No job 145 3.48 0.94
Mother’s occupation . 1.54 0.125
Have a job 211 3.31 1.04
Total 356 3.38 1.00

D1: strongly disinterest, 5: strongly interest
*p<0.05
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<Table 3> Positive recognition of traditional Korean food

Average SD

Traditional food has variety of tastes and excellent 445D 0.75
Traditional food has low calories so it is healthy 426 0.84
The color and shape of traditional food are very beautiful 4.40 0.81
Traditional food is very healthy food so I am so proud of it 4.58 0.71
I think we need to eat more traditional food 4.10 0.88
Total 4.36 0.61

D1: strongly disagree, 5: strongly agree
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<Table 4> Preference for traditional Korean food

Menu Average SD
Rice (Bori-bab, Japgokbap, Ogokbap, etc.) 4319 0.82
Porridge (white porridge, red bean porridge, abalone, etc.) 391 1.17
Noodles (banquet noodles, kalguksu, bean noodles, etc.) 447 0.87
Soup (beef soup, soybean paste soup, seaweed soup, etc.) 4.46 0.79
Stew (doenjang jjigae, mushroom jeongol, etc.) 434 0.89
Tang (samgyetang, galbi tang, seolleongtang, etc.) 447 0.84
Seasoned vegetables, raw vegetables (Oisaengchae, Spicy Seaweed, etc.) 3.63 1.12
Roast (fish, grilled ribs, dried laver, etc.) 4.29 0.96
Food boiled down in soy sauce or other seasonings (jangjorim,etc.) 3.94 1.06
Stir-fry (stir-fried anchovies, fried squid, fried chicken, etc.) 4.30 0.87
Jeon (Dongtaejeon, Kimchijeon, Nungdujeon, etc.) 3.94 1.13
Kimchi (Baechu kimchi, kkakdugi, etc.) 423 1.11
Pickled vegetables (cucumbers pickled in salt, etc.) 3.46 1.31
Salted seafood (salted pollack roe, salted and fermented squid, etc.) 3.45 1.38
Rice cake, Korean sweets (Songpyeon, Injeolmi, Yakgwa, etc.) 4.38 0.90
Drink (Sikhye, Sujeonggwa, Omija, etc.) 4.17 1.15

Total 4.11 0.58

D1 strongly dislike, 5: strongly like

<Table 5> Frequently used type of traditional Korean food on the market according to the general information N(%)

AY B? c DY E F Total 1 p

Gender Male 18(13.5)  52(39.1) 16(12.0)  6(4.5)  24(18.0) 17(12.8) 133(45.2) B340 0.020
Female 33(20.5)  61(37.9)  8(5.0)  15(9.3)  16(9.9) 28(17.4) 161(54.8)

School grade 5th 31(154)  75(373)  18(9.0)  14(7.0) 27(134) 36(17.9) 201(68.4) 401 0427
6th 2021.5) 38(40.9)  6(6.5) 77.5)  13(14.0)  99.7)  93(31.6)

Family Nuclear 38(16.1) 90(38.1) 198.1)  198.1) 31(13.1) 39(16.5) 236(80.3) 385 0571
composition Extended 13(22.4)  23(39.7) 5(8.6) 2(3.4) 9(15.5) 6(10.3)  58(19.7

Dinner- Mother 45(17.8) 99(39.1) 21(83)  16(63) 36(142) 36(142) 253(86.1) 407 0.540
preparator Except for mother ~ 6(14.6)  14(34.1)  3(7.3)  5(122)  4(9.8)  922.0) 41(13.9)
Korean 31(187)  66(39.8) 11(6.6)  13(7.8) 22(133) 23(13.9) 166(56.5)

Favorite meal ~ Western 9(16.1)  24(42.9)  5(8.9) 47.1) 3(54)  11(19.6)  56(19.0) 1396 0583
type Chinese/Japanese  6(154)  15(38.5)  3(7.7) 377 7(179)  5(12.8)  39(13.3)
Fast food 5(152)  8(242) 5(152)  1(3.0)  8242) 6(182) 33(112)

Mother’s No job 22(18.6) 44(373) 1085  97.6)  15(12.77) 18(15.3) 118(40.1) 046 0993
occupation Have a job 29(16.5) 69(39.2) 14(8.0)  12(6.8) 25(14.2) 27(153) 176(59.9)
Total 51(17.3) 113(384) 24(82)  21(7.1) 40(13.6) 45(153) 294(100.0)

1) Rice, porridge; 2) Soup, Tang, stew; 3) Roast, Jeon; 4) Seasoned vegetables, raw vegetables; 5) Kimchi, pickled vegetables; 6) Rice cake,

Korean sweets, drink
*p<0.05
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<Table 6> Frequently used time of traditional Korean food on the market according to general information N(%)
AV B? c? Total x> p
Gender Male 39(29.3) 50(37.6) 44(33.1) 133(45.2) 35 0170
Female 54(33.5) 44(27.3) 63(39.1) 161(54.8)
5th 73(36.3) 57(28.4) 71(35.3) 201(68.4)
School grade 7.21* 0.027
6th 20(21.5) 37(39.8) 36(38.7) 93(31.6)
Family Nuclear 80(33.9) 73(30.9) 83(35.2) 236(80.3) - 024
composition Extended 13(22.4) 21(36.2) 24(41.4) 58(19.7
Dinner- Mother 79(31.2) 78(30.8) 96(37.9) 253(86.1) 203 0362
preparator Except for mother 14(34.1) 16(39.0) 11(26.8) 41(13.9)
Korean 39(23.5) 61(36.7) 66(39.8) 166(56.5)
Favorite meal Western 21(37.5) 19(33.9) 16(28.6) 56(19.0) 5137 0,002
type Chinese/Japanese 13(33.3) 9(23.1) 17(43.6) 39(13.3)
Fast food 20(60.6) 5(15.2) 8(24.2) 33(11.2)
Mother’s No job 33(28.0) 36(30.5) 49(41.5) 118(40.1) 540 0300
occupation Have a job 60(34.1) 58(33.0) 58(33.0) 176(59.9)
Total 93(31.6) 94(32.0) 107(36.4) 294(100.0)

1) A special day (aholiday, feast, etc.); 2) Often; 3) Sometimes

#p<0.05
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<Table 7> Reasons for reducing the number of traditional Korean food use according to general information N(%)
AV B? (o DY EY Total x p
Male 28(16.6 75(44.4 40(23.7 14(8.3 12(7.1 169(47.5
Gender (16.6) (44 23.7) ®3) 1) 47.5) 15.69* 0.003
Female 3116.6)  75(40.1)  70(37.4) 9(4.8) 2(1.1)  187(52.5)
5th 43(17.5 115(46.7 67(27.2 15(6.1 6(2.4)  246(69.1
School grade (17.3) 6.7 (@7:2) 61 (24) .1 12.55% 0.014
6th 16(14.5)  35(31.8)  43(39.1) 8(7.3) 8(7.3)  110(30.9)
Family Nuclear 48(16.7)  124(43.1)  85(29.5) 19(6.6) 12(42)  288(80.9) 150 0826
composition  Extended 11(162)  26(382)  25(36.8) 4(5.9) 229)  68(19.1) ’ ’
Dinner- Mother 51(16.7)  131(42.8)  90(29.4) 20(6.5) 14(4.6)  306(86.0) Al 0391
preparator Except for mother 8(16.0)  19(38.0)  20(40.0) 3(6.0) 000.0)  50(14.0) ’ ’
Korean 35(16.6)  85(40.3)  75(35.5) 12(5.7) 419) 211(59.3)
Favorite meal ~ Western 15(23.1)  25(385)  18(27.7) 3(4.6) 462)  65(18.3) 1875 0,095
type Chinese/Japanese 5(11.6)  24(55.8) 8(18.6) 3(7.0) 3(7.0)  43(12.0) ’ ’
Fast food 4(10.8)  16(43.2) 9(24.3) 5(13.5) 38.1)  37(104)
Mother’s No job 23(159)  62(42.8)  44(30.3) 8(5.5) 8(5.5)  145(40.7)
occupation Have a job 36(17.1)  88(41.7)  66(31.3) 15(7.1) 6(2.8) 211(59.3) 2.02 0.732
Total 59(16.6)  150(42.1)  110(30.9) 23(6.5) 14(3.9) 356(100.0)
1) Lack of time; 2) Indifference; 3) Difficult to cook and not know well; 4) High in price; 5) Tasteless
*p<0.05
Unit: % Unit : %
simplification of 100
f S
case o %//// cooking method
M / 80
40 36.5
container or
taste packing
21.6 22.2
<Figure 2> Improvement direction for the inheritance and develop- 20 15.2
ment of traditional Korean food l
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