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Abstract

The main purpose of this research is to provide a basic knowledge of Kimchi and to improve elementary
school childrens' Kimchi intake, We researchers have done statistical analyses of 808 questionnaires com-
pleted by elementary school children and their mothers on their awareness of and preference for Kimchi. The
results were as follows: About 80.2% of the children regarded Kimchi as one of our nutritious and traditional
foods, and 83.8% of the subjects had an affirmative opinion of Kimchi intake. The most well known Kimchi
is as follows: Baechu Kimchi, Kkaktugi, Nabak Kimchi, Chonggak Kimchi, Kkaennip Kimchi and Buchu
Kimchi. The children preferred the peculiar and refreshing taste of Kimchi. Their preference of Kimchi is in
the following order: Baechu Kimchi, Kkaktugi, Chonggak Kimchi, Nabak Kimchi and Oi Sobagi. And the
children also preferred the stems of the cabbage. The children preferred properly fermented and freshly pre-
pared Kimchi. Their favorite ingredients were red pepper powder, Korean radishes, pickled anchovies, sesame
leaves, garlic and scallions. The children wanted Kimchi that is less hot and more sweet. The ingredients chil-
dren wanted to add to Kimchi are pears, cuttlefish, oranges, apples and cucumbers,
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Table 1. General characteristics of the subjects
Variable Group N (%) Variable Group N (%)
10 82( 10.2) -3 50( 62)
11 194( 24.2) 4 443( 54.8)
Age 12 268( 33.4) The_number of 5 195( 24.1)
13 258( 32.2) Y 6~ 120( 14.9)
Total 802(100.0) Total 808(100.0)
Male 370( 45.9) ~35 183( 22.7)
Gend Female 436( 54.1) Age of 36~40 485( 60.0)
ender Total 806(100.0) the mother 41~45 140( 17.3)
Total 808(100.0)
Nuclear 633( 78.4) Mother's Employed 362( 45.1)
Type of family Extended 174( 21.6) employment Unemployed 440( 54.9)
Total 807(100.0) status Total 802(100.0)
Separate 488( 60.6) . Big city 217( 26.9)
Type of house Apartment 317( 39.4) I”nfsi;f’e‘:,s"f Small/medium city 218( 27.1)
P Total 805(100.0) formative Farm/sea village 371( 46.0)
Total 806(100.0)
Middle school 194( 24.1) ~100 126( 15.9)
. High school 430( 53.5) . 101~200 407( 51.3)
Ed‘(‘,?::]"(:‘th';ve' Junior college~ 180( 22.4) H"(‘f{f}(‘)%'(‘)j‘g’:;’)me 201~300 183( 23.0)
Total 804(100.0) ’ 301~ 78( 9.8)
Total 794(100.0)
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Table 2. Awareness of Kimchi

Awareness Group N (%)
Must eat necessarily 208( 26.1)
Awareness  May eat possibly 460( 57.7)
of Kimchi May not eat if not desired 91( 11.4)
intake Others 38( 4.8)
Total 797(100.0)
Nutritious food 458( 57.3)
Traditional food 183( 22.9)
Awareness Deli.cious food 54( 6.8)
of Kimchi Habitual food 47( 5.9)
Non essential food 42( 5.3)
Others 5( 0.6)
Total 799(100.0)
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Table 3. Preference for Kimchi
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Preference Group N (%) Preference Group N(%)

Very favorable 181( 22.8) Stem 379( 47.6)

Favorable 260( 32.7) Favorite part Whole leaves 232( 29.1)

Degree Common 300( 37.7) of Green leaves 166( 20.9)

of preference  Unfavorable 42( 5.3) Baechu Kimchi Others 19( 2.4)

Very unfavorable 12( 1.5) Total 796(100.0)

Total 795(100.0) Properly fermented 350( 43.9)

Peculiar taste of Kimchi 217( 32.1) Degree of Freshly prepared 334( 41.9)

Taste of fresh Kimchi 176( 26.0) favorite Sour Kimchi 97( 12.2)

Refreshing taste 87( 12.9) fermentation Others 16( 2.0)

. Sour taste 84( 12.4) Total 797(100.0)
Favorite Hot taste 50( 7.4)

characteristics T . ’ Red pepper powder 467( 59.4)

exture of chewing 46( 6.8) .
Salty taste 7 1.0 Radishes 409( 51.1)
y ( 10 : .

Others 10( 1.5) Favorite Pickled anchovies 387( 48.3)

Total 677(100.0) ingredients* Sesame leaves 279( 348)

Garlic 267( 33.3)

Hot taste 170( 49.1) Scallion 265( 33.1)

Smell 88( 25.4) Total 801(100.0)
Least Texture of chewing 35( 10.1)

favorite Appearance 11 3'2) Ginger 556( 69.4)

characteristics Oflﬁzrs 42( 12'2) Sponge seaweed 414( 51.7)

Total 346(1 00:0) Least Garlic 398( 49.7)

favorite Watercress 340( 42.4)

Baechu Kimchi 592( 74.0) ingredients* Green onions 329( 41.1)

Kkaktugi Kimchi 453( 56.6) Oyster 312( 39.0)

Kinds of Chonggak Kimchi 392( 49.0) Total 801(100.0)
favorite Nabak Kimchi 375( 46.9)
Kimchi* Oi Sobagi 140( 17.5)
Others 37 4.6)
Total 800(100.0)

*Subjects were free to select multiple items.

gh=ze| 933 A A 137 Al 3 3(1997)

-262-

33 5

#olshe
A 1$1(FAY K 1993. 6. 3UdAb)eke B oks Be
o} F 500 FAANRE gige s g
el ot
e AGS. 5%)?4:

l:




25842 ARl HY Y45 A Asjol B AT 5

b Axd F e} glvha £}

() Azl AT dofshe ol&

AAE A3k olfre obd st Aldo] Bghsle] A
33 $A% ZA 5F9 tte] Fohs Sl 32.1%2
74 ety ohg o 2 = sike 71A] 2] wH26.0%), 7]
=) o] A|QE =H(12.9%), Al=H(12.4%), W18 SH(7.4%),

H7H51.7%), 1H5(49.7%), ©1}e)(42.4%), TH(41.1%)
& AR st JA ) A3 A ekl

4. 2= M%) e
2ESAES) 1A 44 LB Table 49} 2eh. 4
AHA] B ope A} wokeh 527} o] Abe] 48.1%, 3~

A3 AZH6.8%), AH(10%)2 Eoldlch AAE 84 4270 263%, 1-227}0] 21.8%KA 1 A& A o
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° 2& ok S0 AN(254%), H3l= A7H10.1%), &) Table 4. Kimchi intake
H(3.2%) Sol4dc}. Kimchi intake Group N (%)
() Axsl= 22X 7, 9 9 44 More than 5 pieces 384( 48.1)
25 F0] Folsle A iR ](74.0%), Kimehi intake i:‘z‘ P::z:: f;gg ;?2;
Zr27](56.6%), 7471 x](49.0%), FEE7)X)(46.9%), per meal n‘:)t o 30 38)
Lolante|(17.5%) S22 AAEIF EYW A9 Total 801(100.0)
Azt dAR ko F A 75988 71 Kimchi Pokkumpap 694( 86.6)
ZFol3}od(47.6%) £ 59 F2 o HE S 1A} Fo) Kimchi Tchigae 688( 85.9)
Yokt waehe b Ashe wair M) e 3 Kimeti Pibimpap 3500 139
1 .
Ao} 7k 22X AFEE A7 43.9%, 41.9%%] Kimchi  Kimchi Kimbap 341( 42.6)
o1} AR Ao 3 A3 EE 12.2% 0} variations*  Kimchi Mandu 320( 40.0)
@ s Kt e
= Z- = == -} “ = mcni rizza .
25T 0] Fobshe FARE IFTH(59.4%), Kimchi Hamburger 240( 30.0)
F(51.1%), R7H(48.3%), A (34.8), "H=(33.3%), & Total 801(100.0)
F(33.1%) Eol|glal dojdl= s E A 73(69.4%), *Subjects were free to select multiple items.
Table 5. The effect of a mother’s guidance on Kimchi intake
Type of mother's guidance
Children’s Group Often Change of Sure No meddle  Total 7
persuade cooking to eat
Awareness  Must eat 68( 9.5) 51( 7.1) 38( 5.3) 11( 1.5) 168(23.4)
OfWKimchi May eat 177(24.8) 133(18.6) 69( 9.6) 47( 6.6) 426(59.6)  x’=54.58***
intake  May not eat 30( 4.2) 16( 2.2) 14( 2.0) 27( 3.8) 87(12.2) df=9
Others 10( 1.4) 17( 2.4) 4( 0.6) 3(0.4) 34( 4.8)
Nutritious 165(23.1) 126(17.6) 82(11.5) 47( 6.6) 420(58.8)
Traditional 71( 9.9) 45( 6.3) 28( 3.9) 17( 2.4) 161(22.5)

Awareness  Delicious 21( 2.9) 21( 2.9) 2(03) 2( 0.3) 46( 6.4)  y'=58.48***
of Kimchi Habitual 7( 1.0) 12( 1.7) 5( 0.7) 8( 1.1) 32( 4.5) df=15
Not essential 9( 1.3) 2( 0.3) 3( 0.4) 50 0.7) 19( 2.7)

Others 12( 1.7) 11( 1.5) 5(0.7) 9( 1.2) 37( 5.1)
Very favorable 50( 7.0) 46( 6.4) 40( 5.6) 13( 1.8) 149(20.8)
Favorable 88(12.3) 84(11.7) 29( 4.1) 27( 3.8) 228(31.9) .
Degree of  Gommon 120180)  79(111)  41(57)  36(50)  285(39.9) X e
P Unfavorable 16( 2.2) 8( 1.1) 9( 1.4) 7( 1.0) 40( 5.7)
Very unfavorable 2( 0.3) 0( 0.0) 5(0.7) 5(0.7) 12( 1.7)
More than Spieces  122(17.1)  110(15.4) 60( 8.4) 34( 4.7) 326(45.6)
Kimchi ~ 3~4 picces 79(11.0) 61( 8.5) 35( 4.9) 21( 3.0) 196(27.4) .
intake  1~2 pieces 75(10.5) 40( 5.6) 24( 3.4) 26( 3.6) 165(23.1)  x=17.10™
Do not eat 9( 1.3) 6( 0.8) 6( 0.8) 7( 1.0) 28( 3.9) df=9
Total 285(39.9)  217(30.3)  125(17.5) 88(12.3)  715(100.0)
**%: p < 001. N
- 963- gtz #ehEx] A 139 A 3 £(1997)



6 A - A8 -

A eheche $RE 8%tk AAE ol 4%
AL 2 HEHE6.6%), A AN (359%),
A(54.6%), A H1RINHA3.7%), X 7)HHE2.6%),
ANFA0.0%)e] S22 Folalaleh. Al W
AR 12.4%& Ugtomg gtaFAloa] Az
£ A9 A%, A AbEs gt e 24
spof Alx| & A E AN AL ele] Alelal
Aol e = A zahs A ol oA R
zelsto] ATHHE AE 2EHASIA glo] A
o A WEEET B 4 e whgel shiekn 47

L84

£

o

o] E°]
A=

e},
5. oLe] X|=7} =SaHEe] A Aol Olx
= oz

ojuulel 12 Aol da Ao} 25} 7
Aol et A, Az W A6l nlAE g 4]
2 AzK(Table 5), e}eiu]e] X aele) 25 e
2 42 8 236l dg Q47 A Az Y
o] 2 Fehgithp < 001). ofwiLiz} 2172 HES

A% Aske A7t QA6 B Aol A wol
ool 7b4 vkl AE nyom zeldl W3}
2 F o] 9 Zasts Ancd £ A%E
Mgkt et oby ZHigle] 2l FE dEE 3
Aol gt S alolut A Eel avkH] F& G
2] st

-iN

ojglole) Az AlFAH rHA AAAL A2}
oiyebe o] 59 By g wajs] ¥ o 3]A A
o ot E 2SI AL ofulL)e] gulE A xr}
Foluct F2% Ao2 Azt
Table 6. Kimchi wanted by children
Kimchi variables Group N (%)
Less hot taste 287( 36.2)
Sweeter taste 246( 31.0)
The taste Less salty taste 69( 8.7)
of Kimchi Less fishlike smell 36( 4.5)
Others 155( 19.6)
Total 793(100.0)
Pear 375( 46.8)
Cuttlefish 307( 38.3)
Orange 263( 32.8)
. Apple 243( 31.0)
Ingredients  Cucumber 228( 28.5)
Pineapple 205( 25.6)
Flesh of a razor clam 201( 25.1)
Chestnut 175¢ 21.8)
Total 801(100.0)
*Subjects were free to select multiple items.
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