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Food Preferences of College Students
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Dept. of Food and Nutrition, College of Natural Sciences, Chungnam National University

=ABSTRACT=

The purpose of this study was to investigate the food preferences of college students of
Korea. The survey was conducted on november, 1981 through the questionnaires. The sub-
jects were 1184 male and 1241 female students of 9 universities.

The results obtained were summarized as follows :

1) Preferences of staple foods :

Cooked rice was preferred most by the subiects. Male liked rice more than female, whe-
reas female liked bread and noodle more than male.

Among the different kinds of rice, bread, and noodles, the following food items were fa-
vored by the subjects. ( plain rice, red bean rice and soybean rice ; salad bread and vege-
table bread ; Nangmyun and Bibim Kooksu).

The foods not preferred were barley rice, instant noodle and soybean millk noodle,

2) Preference of side- dishes:

Among the kinds of side-dishes by different preparation methods, stews were the most
favored and the next favored were soups by the subjects whereas female showed lower pre-
ference of soups than male subjects. Most disliked kinds of side-dishes were changachi and
moochim.

For example, side - dishes which showed higher preference in each preparation method
were stew (Kimchi stew and Soybean paste stew), soup (Beef soup and Seaweed soup), ki-
mchi (Korean cabbage Kimchi), Bockeum (Sauted beef and Sauted Kimchi), cheon(Beef
Cheon, fish Cheon), Kui (broiled saury and broiled yellow tail runner), Chorim(braised cuttle
fish and braised fish cake), Namul (sliced radish, cucumber, and spinachi), and Changachi
{(dried radish).

The side~dishes which showed lower preference were Alaskan pollack soup, soybean curd
residue stew, cabbage Kimchi, liver Cheon, sauted liver, hajrtail Chorim, radish rootNamul,and
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dried radish root Changachi.

3) Preferences of snacks:

Fruits (apple, peach, pear) were the most preferred snacks by the subjects. Male pre-

ferred ginsang tea whereas famale preferred coffee. Both male and female subjects showed

higher preference of milk and lower preference of sweets.

4) Preference of one -dish meals :

No one -dish meal were disliked by the subjects. Male liked Bockeum -Bab more than

female, and female liked Mandukuk more than male subjects.
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Fig. 1. Food preferences of staple foods, side— dishes, and snacks.
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Fig. 2. Preferences of different kinds of rice.
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Fig. 3. Preferences of noodles.
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Fig. 4. Preferences of breads.
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Table 1. Preferences of foods by differentkinds of food preparation method by the subjects (percent)

prgl?a:)r(;ti on Food Like Food Dislike
method Male Female Male Female
Soups : Beef 23.0 172 Alaskan pollack 22 22.0
Seaweed 112 15.0 Beef 121 14.3
Alaskan pollack 102 7.6 Seaweed 9.9 6.5
Yellow tailrunner 8.8 7.8 Yellow tail runner 9.9 6.5
Soybean curd 94 6.8 Malva 6.2 96
residue
Stews : Kimchi 27.2 g Seybean curd 143 %51
Soyuvean paste 26.0 19.7 Sauced pollack’s roe 153 14.0
Cuttle fisi. 16.8 196 Soybean paste 7.7 107
Potato 90 105 Potato 14.6 81
Fish 4.7 5.8 Fish 6.9 55
Kimchis : Korean cabbage 4.7 36.2 Cabbage 21.6 24.5
Altari 7 18.3 Danmoogi 14.7 11.2
Yulmoo 139 143 Salted redish 9.7 144
Cabbage 86 5.3 Leek ‘7.0 10.8
Cucumb er 66 97 Yulmoo 74 44
Bockeum :  Beef 341 31.0 Dried sardine 26.9 22.7
(Sauted Kimchi 18.0 21.3 Liver 143 276
food) Dried sardine 18.2 16.9 Squash 103 7.9
Potato 80 104 Chicken 55 69
Mushroom 5.1 5.9 Beef 54 50
Cheon Beef 16.7 14.7 Fish 20.6 15.1
Fish 142 154 Liver 7.3 174
Opyster 12.1 10.2 Clam 10.9 10.2
Clam 88 6.6 Oyster 8.5 12.1
Ham 7.0 9.0 Ham 6.2 5.0
Kui : Saury 2338 20.4 —
(Broiled Yellow tail runner 147 22.1 —_—
food) Beef 15.1 145 —_
Mackerel 19.2 12.3 —
Dried yellow tail 105 14.5 —_—
ronner
Nanul : Sliced raddish 119 16.6 Cooked radish 22.0 226
Cucumber 90 10.9 Cabbage 15.2 184
Cooked radish 10.5 86 Sliced radish 11.8 56
Cabbage 97 5.8 Lettuce 4.1 35
Spinach 83 6.6 Cucumber 3.6 2.7
Chorim Cuttle fish 14.6 15.8 Hairtail 15.6 12.0
(Braised Saury 148 95 Fish cake 70 7.7
food ) Hairtail 87 111 Mackerel 45 9.7
Fish cake 101 87 Green pepper 65 5.1
Mackerel 8.8 48 Saury 48 6.2
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