BEEEES g 27(3) 1 202~303, 1994
Korean ] Nuirition 27(3) . 292~303, 1994

The Perceptions of Food in Korea :
An Investigation of Taste and Nutrition

Natalie E. Beaumont-Smith! - Sook He Kim*
Department of Psychology, University of Adelaide, South Australia 5001, Ausiralia
Department of Foods and Nulrition] Ewha Women’s University, Seoul, Korea

ABSTRACT

The present study investigated the perceptions of food adopted by Koreans using the characte-
ristics of taste and nutrition. Two hundred and nine Korean subjects were surveyed including
University students and adults from many diverse social backgrounds. The subjects sorted
pictures of foods according to two conditions, how tasty and then how nutritious they thought
the foods were using the Q-method. These pictures included two scts, one for individual food
items and the second depicting typical Korean meals, yielding a total of four conditions, This
methodology effectively addressed any language barrier as pictures and words in both Korean
and English were used. It was an effective tool for allowing the identification of perceptual
structures and indicating how prevalent they werc across samples. The data were factor analysed
and the resulting factor scores interpreted. Meat was regarded positively in all four conditions.
Individual sweet foods were preferred by younger subjects while individual traditional foods
were preferred by older subjects. Traditional Korcan meals were also favourcd while processed
meals were not. Nutritionally, proteins were more valued than carbohydrates, fibre and vitamins.
Meals that contained protein and were regarded as filling and sustaining were regarded positi-

vely. The implications for nutrition cducation were discussed.
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Introduction

Nutrition encompasses both food and beha-
viour. Food is made up of nutrients bui also has
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social and cultural roles. Nutritional behaviour,
however, refers to the actal act of consuming
food involving food choice that determines which
foods are actually taken into the body". Indeed,
in many cultures it is believed that ‘you are what
you eat’ and some foods are caten or avoided
because of this?. As Murcott? succinctly states
many foods such as lentils, steak, duck eggs, or
oysters are protein sources and can be intercha-
nged from the nutritionists’ perspective. However,
thesc food itemns may not form part of many cuisi-
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nes.

Generally, much of the research that has been
undertaken in the nutritional sciences has conce-
ntrated on clinical populations including investi-
gations of behaviours related to cardiovascular
disease and obesity™®. However, recent research
cmphasises the need for changes in the general
populations’ intakes of nutrients®. Public health
campaigns typically inform people about which
behaviours need to be changed. However, these
behaviours are often modified out of their cultural
context and therefore with little regard for their
eage or difficulty of change.

The aims of this study were to invesligale the
content of perceptions of food and to provide an
indication of how shared they are within the ge-
neral population. Once these faclors are identified
an evaluation can be made of the congruence
of these perceptions with the poals of nutrition
education. This study is part of a larger cross-cul-
tural comparison of [ood perceptions between
Korea and Australia. Differences in cuisines may
account for many of the differences in perceptions
but as Korca becomes more affluent and part of
the ‘supermarket monoculture’”’ their perccp-
tions may change. This paper reports the results
of the study conducted in Korca.

Perceptions of food can be influenced by both
culture and social intcractions. Culturally shared
knowledge exists within societies which define the
foods that are edible or inedible!’ and thesc can
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be broadly referred to as cuisines. Fischler
ntained that cuisines conld be thought of as social
knowledge of food which confer “..culture-speci-
fic taxonomies and complex sets of rules about
how to collect, prepare, combine and consume
foods”.

Fischler¥® believed that the purpose of cuisi-
ncs was to offer both familiarity and variety to

the diet. Cuisines offered ‘flavour principles’'”

which were familiar to the cultural group so ncw
foods could be prepared in familiar ways. The
flavour principles common to a culture and exp-
ressed through a cuisine can influence the tastcs
that are enjoyed by the members of that culture.

Cuisines also provide the knowledge of which
foods are safe to eat while also offering varicty
to the diet. Therefore. individuals do not have
to learn which floods are edible as cuisines and
culture provide the framework of knowledge for
this.

Socially shared perceptions of food can be as-

sociated with Moscovici's'?

social represcntations
theory. Social representations refer to ideas and
knowledge thai are shared by a subgroup, society
or culture depending on their function and con-
tent'?. Members of a culture may share knowle-
dge or a general idea of the tastes that are accepta-
ble and which foods could make up a meal or
a particular dish. Augoustinos and Inncs'? main-
lain that even novices(including novices in food
preparation in this case) will have knowledge co-
nsistent with a shared representation, including
nutritional knowledge of food.

Q-methodology is a useful tool for examining
subjects’ own viewpoints relating to a particular
problem rather than using a questionnairc based
on the researcher’s own viewpoint!). The Q-me-
thod was used as it was an effective way to address
any language barrier as both pictures and words
from both Korean and English were used. This
mcthod is a uscful tool for allowing the identifica-
tion of shared perceptions. In Q-methodology su-
bjects arc cntered as variables. Faclor analysis
categorizes subjects according to the similarity
of their responses and the computation of factor
scorcs allows for the interpretation of the underly-
ing perceptual structure. The perceptions of taste
and nutrition were investigated in Korea.
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Method

1. Subjects

Two hundred and nine Korean subjects were
selected from four groups()_(agCZ 31.6 years, s=11.
0 i range 18— 64 years). Sixty were young female
students(YF ! )_(age":24.6 years, s=2.2) selected
from two universitics in Seoul-Ewha Women's
University and Seoul National University. All
were taking their degress in Food and Nutrition.
Sixty were young male students(YM : )_(age=23.7
years, s=2.8) selected from Seoul National Uni-
versity. All were studying gencralist degrees. Fifty
were older females(OF : X, =40.8 years, s=8.8)
and were selected from diverse backgrounds inc-
luding those connected with the National Office
of the Korean YWCA, some of the ancillary staff
of Ewha and Seoul National Universities, or hou-
sewives known to the author through friends. Thi-
rty-nine were older males(OM - }_(-dgc:42.9 years,
§=11.2) and were ancillary staff of Seoul National
University, Middle-school teachers, or known to
the author through friends.

2. Materials

1) Marker Cards

A tow of eleven marker cards, marked accor-
ding to the distribution presented in Fig. 1 was
placed at the top of a large desk. The +5, 0 and

—5 marker cards had the appropriate words prin-
tcd on them in Korean and English. Two sets
of end marker cards were made indicating which
sorting instruction was being conducted-either ta-
ste or nutrition. The —5 marker card was placed
on the extreme left and the +5 on the extreme
right.

2) Stimulus Cards

The Q-samples consisted of two sets of fifty
pictures of foods. The pictures were either photog-
raphs or pictures from books. The first was a set
depicting individual foods only. These foods were
selected from a list of 100 of the most frequently
consumed foods per household based on national
data'®. This set contained some Western foods
and are listed in Table 1.

The second set of pictures were commonly con-
sumed Korean meals(this was checked by several
Korean nationals) and the pictures were based

16) This set also con-

on those in a book by Hwan
tianed some Western meals(Table 2).

The cards in both sets were numbered from
1—150 and had the Korean and English equivalent
printed on them underneath the photograph. In
cach set the cards were numbered randomly to
avoid any links arising between a numerical se-
quence and groups of foods. All of the cards mea-
sured 13cmX10.5cm and were made from white,
unruled index cards. Translations of all Korean
words were checked by two Korean nationals.

least tasty neutral most tasty
(or least nutritious) (or most nutritious)
| | |
—5 -4 -3 -2 -1 0 +1 +2 +3 +4 +5 a
@) (3 4 (5) (6) (10) (6) (5 ey €)) @ b

Fig. 1. Q-distribution for the test session.
a : The value(and words) printed on each of the marker cards.
b Number of items to be placed undermeath each marker card.
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Table 1. The indwvdual food items used In the Q-sample

Rice Pork Garlic Korean lettuce Toasted seaweed
Sweet biscuits Potaro Chicken Candies Zucchini
Chinese cabbage Sponge cake Chocolate Cucumber Jam
Milk Green onion Mandarins Chestmuts Strawberries
Apples Beef Squid Anchovies Ginseng
Radish White onion Yoghurt Processed hamn Mushrooms
Ice-cream Fish Bread Creen peppers Pcanuts
Bean sprouts Dry biscuits Potato chips Eggplant Tomatoes
Tofu Octopus Carrots Grapes Noodles
Eggs Spinach Canned tuna Sweet bun Frankluris
Table 2, The Korean meals used in the Q-sample

Barbecued beef Frozen pork Cutlets  Braised eggplant Stir fried octopus Sweet rice

Fried bean curd Spicy meat soup

Hamburgers Fern shoot salad

Dumplings in broth  Fish fingers

Cold, cooked squid
Mandoo snack

Dried pollack stew

Fried chips Fish stew/soy sauce
Hot radish salad

Noodles in soup

Cucumber kimchi

Vermicelli combo.

Spicy fish soup Kimichi pancake Bean curd soup Instant soup Braised zucchini
Rice cakes Fried chicken Pizza Grilled fish Ginseng salad
Instant noodles Cooked rice Grilled pork Green onion panc.  Short ribs soup

Rice/vegetable mix  Food in barter

Mushroom salad Spaghetd meal

Seaweed/rice roll

Seas. bean sprouts

Watercress salad Cabbage kimchi

Scasoned ark shell Sur fried rice

Radish Kimchi Kimchi stew Instant noodle/dish  Instant cup meal Acorn curd

3. Procedure Tastc Nutrition

The instructions for the session were modified Individual
from those presented in McKeown and Thomas Foods : ?
16 Subjects completed four Q-sorts according to Korean 5 .
the diagram presented in Fig. 2. The order of pre- Meals

sentation of the conditions were randomly alloca-
ted across subjects to eliminate the effects of order
and fatigue. The set of instructions, writien in Ko-
rean, were shown to each subject together with
a verbal summary explaining the overall proce-
dure emphasizing the words ‘most tasty’, ‘least
tasty’, ‘most nutritious’ and" ‘least nutritious’.
The subjects were instructed to sort the foods from
most to least tasty and from most to lcast nutri-
tious according to the condition they were comp-
leting at the time. Subjects were further instructed
that there were no right or wrong answers and
that their own opinions were sought. The results

Fig. 2. The four Q-sortscompleted by each subject.

were recorded for each of the four responses and
the subjects were asked to complete a short back-
ground questionnaire asking for thier age, sex and
whether they were the individual in charge of the
cooking in their home. The cards were shuffled
after cach completion of the Q-sort and between
subjects. The overall procedure lasted for thirty

minutes On average.

4. Data Analysis
The data from all 209 subjects for each of the
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four sorting conditions were factor analysed using
SPSS-X Version 4.0 following thc method for Q-
sort analysis'®!®) The subjects were entered as
variables and the interrclationships between them
investigated. The factoring method used was prin-
cipal componenls with varimax rotation.

Results

The number of factors relevant to cach of the
sorting conditions was determined subjectively by
analysing the scree plots produced. To determine
how each food item was related to each factor,
L.c. to construct a composite Q-sort for each facior,
factor scores were calculated for each food itcm
according to the current methodology'¥1®). The
subjects who loaded solely and significantly on
only one factor are said to define that factor'®,
as they all essentially sorted the food items in
the same way. Loadings in cxcess of 2.58(SE) ==
0.36 were regarded as significant(p<(0.01, two-tai-

13 recommendations only

led). Following Brown’s
those factors with more than ten subjects loading
significantly on each one were interpreted as their
reliability is quitc high.

The factor scores were normalised scores depe-
ndent upon the strength of association of each
subject with that factor. The resulting factor scores
represent a composite of the way all of the subje-
cts sorted the food items. This allows interpreta-
tion of the Q-sort [or investigating the underlying
meaning of the factor. The food items that recci-
ved a factor score of £ 3 or greater were conside-

red for interpretation of each [faclor.

1. Factor analysis-interpretation of the factor sco-
res

1) Individual foods : taste rankings-3 [lactors

accounted for 47.1% of total variance(Table 3).

Factor A positively highlighted some meat and

sweet {ruits and together with some sweet, fatty
confections like icecrcam indicating that it could
be labellcd Sweer and/or fatty vs. Bitter. It was inte-
resting to note that more young people defined
this factor(76%).

Factor B could be labelled Traditional, natural
vs. Modern, processed and appeared to contain cog-
nitive, rather than taste elements only. Scventy-
five percent of the subjects defining this factor
were older and were likely to prefer the taste of
traditional foods, including ginseng which is na-
turally bitter.

Factor C emphasized sweet plant [oods while

Table 3. Factor scores for each food greater than
+ 3 for food and taste for all subjects inclu-
ding appended subject numbers

Food/Taste all subjects

Scores A B C

+5 Beet Fish Apples
Strawberries Dried seaweed  Strawberries

+4 Apples Beefl Mandarins
Yoghurt Ocopus Tomato
Grapes Chestmuts Grapes

+35 Chicken Apples Potaro
Mandarins Strawberries Carrots
Dried seawced Ginscng Cucumber
Ice cream Mushrooms Dried seaweed

—5% Spinach Chocolate Green onion
Anchovics Bread Chocolate
Zucchini Sweet bun Candies
Ginseng Frankfurts Jam

—4 Radish Sweet biscuits  Pork
White onion  Sponge cake  Garlic
Garlic Potato chips Frankfurts

—5 Green onion  Dry biscuits Proc. hamn
Eggplant Candies Ginseng

Factor A I n=54 subjects-12YF, 29YM, 100F, 300M
(76% young, 24% older)

Factor B . n=44 subjects-3YF, 8YM, 170F, 160M(25
% young, 75% older)

Factor C : n=11 subjects-7YF, 2YM, 1OF, 10M(82%
young, 18% older)
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regarding meats, confectionery, and some biller
plant foods, including ginseng, negatively. Varic-
ties of seafood received neutral rankings. This fa-
ctor could be labelled Sweet plant foods vs. Animal
flesh foods. The majority of subjects defining this
factor were younger(82%).

2) Individual foods : nutrition rankings-2 fac-
tors accounted for 59.4% of total variance(Table
4).

Factor D positively highlighted the nutritional va-
lue of protein, including meat and vegetable fo-
rms, but traditional foods, including ginseng and
fish, were also considered to be important. The
importance of processed foods was exemplified

Table 4. Factor scores for each food greater than
* 3 for food and nutrition for all subjects
including appended subject numbers

Food/Nutriton all subjects

Scores D L
+5 Milk Pork
Fish Beef
+4 Tofu Eggs
Egys Fish
Beel Chicken
+3 Chicken Milk
Carrots Canned tuna
Anchovies Proc. ham
Ginseng Frankfurs
-3 Ice cream White onion
Sweet bun Cucumber
Jam Green peppets
Frankfuris Eggplant
—1 Sweet biscuits Chinesc
Cabbage
Dry biscuits Garlic
Potato chips Korean lettuce
=5 Chocolate Radish
Candies Green onion

Factor D | n=63 subjects-23YF, 10YM, 200F, 100M

(68% fernale, 32% male)

Factor E ! n=48 subjects-9YF, 17YM, 100F, 120M

(40% fermale 60% male)

with the negative ranking attributed to frankfurts,
a source of protein but a processed food. Bread,
rice and noodles were also regarded negatively.
This factor could be labelled Protein, traditional
vs. Carbohydrate, processed.

Factor E could be interpreted as purely Protein
vs. Vegetable as all protein foods, including proces-
sed meat were ranked positively. These positive
ranks also included peanuts, tofu and rice which
all contribute some plant protein. This indicates
that protein was the major nutrient defining this
factor.

3) Korean Mcals : taste rankings-3 factors ac-
counted for 47.0% of total variance(Table 5).

Faclor F features a clear distinction between
traditional meals that form part of the cuisine
ol South Korea. and processed, instant [oods
which received negative rankings. This factor
could therefore be classified as Traditional vs. Wes-
rern, processed and was defined predominantly by
older subjects(64%).

Factor G could be interpreted to distinguish
between High satiety vs. Low satiety, signalling how
filling a particular meal may be. Positive rankings
were given to many meat and rice dishes while
ncgative rankings werc attributed mainly to side
dishes and snack foods-meals that may be regar-
ded as non-filling.

The last factor highlighted the differences bet-
ween meat and vegetable dishes. Meat, seafood
and ‘fast foods’ including hamburgers, fried chi-
cken and pizza, were regarded positively while
many noodle, rice and side dishes received nega-
tive ranks. This factor could be referred to as sim-
ply Meat vs. Vegetables.

4) Korean Meals : nutrition rankings-2 factors
accounted for 59.4% of total variancc(Table 6),

Factor I could be labelled Mear(protein) vs. Ve-
getable but may be also associated with meals
which are filling. These could be thought of as
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Table 5. Factor scores for each meal greater than
* 3 for meals and taste for all subjects inc-
luding appended subject numbers

Table 6. Factor scores for each meal greater than
+ 3 for meals and nutntion for all subjects
including appended subject numbers

Males/Taste all subjects

Meals/Nutrition all subjects

Scores F G H Scores 1 |
+5 Kimchi stew  Fried chicken  Barbecucd +5 Barbecued Ginseng salad
Beel Beef
Grilled fish Pizca Stir-fried Short-ribs Grilled fish
Octopus Soup
+4 Barbecued Barbecued Fried chicken +4 Fried Chicken Fish stew in
Beef Beel Soy sauce
Fish stew in Vermicelli Short-ribs Grilled pork Barbecued
Soy sauce Combo. Soup Beef
Spicy fish Rice with Vermicelli Grilled fish Sauteed
Soup Vegetables Combo. Mushrooms
+3 Rice with Kimchi stew  Spicy meat +3 Hamburger Short-ribs
Vegetables Soup Soup
Bean curd Bean curd Cold, cooked Spicy fish Fried bean
Soup Soup Squid Soup Curd
~__ Sdr-fried Seaweed/ Pizza Spicy meat Spicy fish
(5Efbpus Rice roll Soup Soup
Cabbage Short-ribs Grilled fish Fish stew in Stir-fried
Kimchi Soup S0y sauce Octopus
—3 Frozen pork  Frozen pork  Instant -3 Radish Instant cup
Cutlets Cudets Noodles Kimchi Meal
Fish fingers Fern-shoot Fern-short Braised Hamburger
Salad Salad Eggplant
Mandoo Braised Braised Bean sprouts, Fish fingers
Snack Eggplant Eggplant Seasoned
Instant soup  Mandoo Braised Cucumber Instant soup
Snack Zucchini Kimchi
—4 Hamburger Spaghctu Bean sprouts -4 Instant Mandoo
Meal Noodles Snack
Instant Instant soup  Instant Fern-short Frozen pork
Noodles Noodles Salad Cuilets
{dish) Instant Spaghetti
Instant cup Watercress Watercress Noodles Meal
Medl Salad Salad (dish)
—5 Spaghetw Instant cup Instant cup =5 Watercress Instant
Meal Meal Meal Salad Noodles
Instant Ginseng salad  Hot Radish (dish)
Noodles Salad Hot radish Instant
(dish) Salad Noodles

Factor F I n=53 subjexts-8YF, 11YM, 140OF, 200M
(86% young, 64% older)
Factor G I n=31 subjects-17YF, 10YM, 20F, 200M
(87% young, 13% older)
Factor H | n=12 subjects-3YF, 6YM, 20F, 1OM(75%

young, 25% older)

Factor I © n=38 subjects-8YF, 10YM, 400F, 160M(32

% female, 68% male)

Factor ] © n=32 subjects-5YF, 14YM, 900OF, 400M (44

298 —
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masculine foods and indeed this factor was defi-
ned by a majority of males(68%). Positive ranki-
ngs were altributed to meat and seafood dishes
and negative ranks were given to many vegetable
side dishes, including cabbage kimchi and instant
meals.

Factor J was highlighted by traditional meals
including ginseng salad, grilled meats and soups.
Negative rankings were assigned to many(but not
all) side dishes and all instant meals including
hamburgers. This factor could be defined as Tra-
ditional vs. Modern, process, but comprised an even
number of young and older subjects.

Discussion

1. Taste

The factors for both individual foods and Ko-
rean meals accounted for more than 47% of the
shared variance of the 209 subjects. This can be
said to be quite high as individual experiential
factors may mean that one person likes one food
while another docs not. This result indicates that
despite the subjects’ own experiences with the in-
dividual foods and Korean meals there were ele-
ments in common between subjects. In the indivi-
dual foods condition sweet items featured promi-
nently especially among the younger subjects and
included both sweet, natural foods-like (ruit, and
confectionery.

This was also found in ten year old Australian
children. The rescarchers!” investigated the rules
that determine which foods can be combined to-
gether to form a meal. One of their results inclu-
ded a sweet/savoury dimension indicating that
thesc foods cannot ‘go together’. This finding
in a culture quite different from Korea is suppor-
ted by Rozin and Vollmecke?. They state that
the liking for sweet tastes represents an innate

human taste bias which is adaptive becausc swee-

tness is almost always assoctated with a source
of calories. It is expected that people will like
sweel foods, whether naturally swect, or sweetened
confectionery. Rozin and Vollmecke! continue
by stating that among older people the level of
sweetness preferred varies greatly. In this study
younger people ranked sweeter foods more highly.

Meat received mainly positive ranks but there
were some negative or neutral ones, while vegeta-
bles received negative ranks. When meat was as-
sociated with tradition it received positive ranks,
especially beef, but when associated with notions
of animal flesh(Factor C) meat reccived negative
rankings.

Koreans originated from nomadic tribes and
traditionally beef was of major importance both
for their farms as work animals and as a source
of prized food!®. This positive regard for meat
was also reflected in the rankings of seafood, es-
pecially in Factor B the factor associated with
tradition. The Korean peninsula is surrounded
by the sea on three sides and provides a rich abu-
ndance of all seafood and Seagrasscsm of which
both rcceived positive rankings.

It is expected that the preference for meat is
a world-wide phenomenon as most cultures inc-
lude meat somewhere in their cuisines even if
all members of that culture do not eat meat!s.
It has also been suggested that there may be an
inbuilt tendency for humans to eal meat!.

Traditional {oods that were ranked positively
included ginseng, which is a naturally bitter food.
However, many older subjects regarded ginseng
as being quitc tasty. Research has suggested that
therc is an innate taste bias against consuming
bitter substances'’ which also has adaptive impli-
cations as bitterness is often associated with the
presence of toxins. Ginseng is thought to have
beneficial hcalth and medicinal effects so there

is an advantage in its consumption'™. This affec-
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tive component of reversing an innate rejection
has been studied in the preference for eating chilli
peppers!?. The knowledge that ginseng may be
beneficial, not harmful, may be enough to convi-
nce some people to consume it despite its taste.
This may produce an affective shift from an avoi-
dance based on dislike 10 a consumption based
on positive associated consequences"'?. Indeed,
oldér people were more likely to be associated
with the traditional ideas of Factor B. Traditional
foods arc familiar in many aspects including taste.
Traditional flavours and foods are also a way of
defining a cultural group through the ethnic mar-
kers of a cuisine!®. It is highly likely that all of
these beliefs will be held by older people.

The Korean meals condition provided factors
that were similar to the individual foods condi-
tion. Traditional meals were regarded positively,
especially by the older subjects. Meals regarded
as filling were assigned positive rankings. Booth
et al®” have demonstrated an enhanced liking
for flavours paired with filling foods, in both adu-
lts and children. The positive post-ingestinal cues
conferred by a feeling of fullness can enhance
preferences for that food such that it will be con-
sumed again on another occasion. Meat dishes
were also regarded positively, especially thosc
from traditional Korean cuisine. Most spicy foods
were ranked positively reflecting an important as-
pect of Korean cuisine. Red pepper is one of the
basic flavouring agents uscd in Korean meals and
it is not unexpected that these mcals will be prefe-
rred as the attachment to traditional flavourings

is very strong!®.

2. Nutrition

The factors from both individual foods and Ko-
rean meals cach accounted for nearly sixty per-
cent ol the shared variance of the 209 subjects.
Both conditions had two factors each, indicating

that a small number of factors summarized the
ideas of nutrition among the subjects. These per-
ceptions were widely shared among the sam-
ple.

The individual food condition indicated the
importance of protein of both animal and vegeta-
ble varieties. Most vegetables and carbohydrate
foods received negative rankings. A nationwide
survey of the daily diet of Koreans indicated that
over the last twenty years(1971~1990) the carbo-
hydrate and vegetable intake has decreased and
the protein intake has increased. The percentage
of animal protein intake has more than tripled,
the percenlage of energy from meat alone has
increased 20% while the percentage of energy
from cereals has decreased. However, carbohyd-
rate consumption still exceceds protein consump-
tion?". Korea is now more affluent than it was
in thc 1970's and the ability to buy more meat
is a reflection of this. Meat is still quite expensive
but a higher level of disposable income allows
a higher level of meat consumption.

This trend to regard meat positively was reflec-
ted in the rankings of Korean meals. Meals that
were perceived to be more filling were also regar-
ded positively and many of these meals contained
meat. Many of the males regarded meat dishes
positively and could reflect the traditions of Ko-
rean society. Males are the traditional workers
and they or their wives, or both may believe that
they require a higher level of meat in their diet
to enable them to function adequately in their

careers and occupations.
Conclusions

Overall, the striking high regard for meat and
protein as both tasty and nutritious may reflect
a perception of the goodness of meat. If the trend
of increasing meat consumption and decreasing
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amount of energy from carbohydrates continucs
then this would appear to be contrary to the goals
of nutrition educators. The nutrition educators
of many Western nations, including Australia, are
trying (o reducc the percentage of energy [rom
animal sources??.

The current(1990) percentages of dictary cnergy
consumption by Koreans arc protcin 16.9%, fat
139% ., and carbohydrate 69.2% . Plant foods cont-
ribute most of the energy intake in their diet(86.5
%) These values arc the cnvy of many affluent
Western socictics. For cxample, in Australia the
current(1990) percentages of dictary cnergy con-
sumption for men(women arc very similar) arc
protein 16.1%, fat 34.3% and carbohydratc 44.4 %
23 Most of the cnergy intake comes from mcat.
dairy foods, bread and sugars. Even though the
protein intakes of the two nations are similar the
proportions of protein derived from animal sour-
ces are very different. Koreans derive most of their
protein from plant and fish sources while Austra-
lians protcin sources typically are meat and mcat
products and dairy foods Icading to a higher fat
intake?!’?. The percentage of fat from animal
sources 1s usually onc of the main concerns for
nutrition educators. However, if the perception
of Koreans is that meat is more tasly and nutri-
tious than rice. noodles and vegetables then these
percentages may change helped by their rising
afflucnce as has been demonstrated before”. In-
deed. as Grundy¥ states with the increasing “we-
sternization’ of Asia coronary hearl discasc is
increasing at an alarming rate”. A program 1o
raake Korcans awarc that their present national
diet is highly adequate and currently the envy
of many affluent nations may be necessary(if fur-
ther rescarch of a similar naturc revcals the same
trends). Indced. cven if the same dietary trends
continue, nutrition education may be necessary

in an attempt to change these patterns.
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Gussow and Contento’”’ note that as urbaniza-
tion increascs people’s knowledge of [oods beco-
mes divorced from the site of food processing
The cvaluation of the nutritional valve of foods
in countrigs which arc part of the ‘supermarket
monoculture’ will become increasingly more dif-
ficult. Korca is experiencing a period of rapid
urbanization and increasing changes in the foods
available arc apparent. Nutrition education will
need 1o adress there problems if dietary adequacy
is to be maintained in Korea. The question that
will nced to be asked is I should Korea act now
before it has a dictary problem at the population

level or wait until a problem develops ?
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