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ABSTRACT

This study was aimed at examine eating behavior and food preferences of children in preschool nursery facilities. A survey was
conducted on parents using questionnaires including general characteristics, eating behavior, and food habits at home and food
preferences of children in 6 nursery facilities. The children involved in this study were 150 boys and 154 girls, aged 1 to 7 years
old. Sixty three percent(187 children) of the children were on ‘regular’ meal times, and 37.0%(110 children) were on ‘irregular
meal times. The major reason for their irregular meal times were ‘their concentration on other tasks (26.6%) and ‘no appetite'(25.5%).
The meal eaten best by children was ‘dinner’ while that eaten worst was ‘breakfast . The major type of their eating habit problem
was ‘unbalanced diet (62.1%), and their mothers' response to the unbalanced diet was ‘trying to persuade the child (71.6%). The
number of snacks at home was one or twice a day(97.3%), and ‘preference (67.8%) was the main reason for selecting particular
snacks. Their preferred staple foods were ‘cooked rice with meat & vegetables and Chinese noodles’, and ‘noodles with bean
sauce’, and their preferred soup was ‘seaweed soup . Also, their most preferred meat dishes were ‘fried chicken” and ‘thin sliced
barbecued beef. Children preferred side dishes with animal foods to those with vegetable foods. Since children liked mixed
dishes, it seems desirable to introduce foods which children dislike as ingredients in mixed dishes. (Korean J Community Nutrition
5(4) : 578~585, 2000)

KEY WORDS : eating behavior - food preference - food attitude - preschool children.
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Table 1. Number of subjects by area and age distribution of the

7135

o, 2 50.7%, dopA|, EUE 47 4.0%. 4.8%°]

ubjects N om, ofmiuzt 7 e 3.1%01%10,
Area Kyeongki Kwangju Taegu Total
o 2. oI NAH I AYEET
Boys 50( 46.7) 51( 46.4) 49( 56.3) 150
Girls 57( 53.3) 59( 53.6) 38( 43.7) 154 1) ASH
Total — 107(100.0) 110(100.0) .87(1 00.0) 304 o-]ﬂo] é]/\}-/\]{}f’—] F2A oJE(Table 3)= ‘:I:ILZ-]%]OIEF
Agely) Boys Girls Total 7} 187%(63.0%). 73 H o] ohtk 7} 1107 (37.0%) 1
1 2 1.3) - 2 0.7) ok FERAHA] 42 o]f2ZE TUE doll BT gl
2 1 07) 213 3010 (26.6%)% 2180] 1014 (25.5%)7F Mlx ugole.
’ NE7H 078 B76 o qag BRHS) ARAA T 20.2% 90 Sl B
4 45( 30.0) 30( 19.5) 75( 24.7)
5 45( 30.0 61( 39.6) 106( 34.9) Table 4. Children's poor eating behaviors and mother's responses
6 38( 25.3) 36( 23.4) 74( 24.3) N%)
7 8 53) 13( 84 21( 6.9 Meal preference Eating well  Breakfast 25( 8.7)
Total 1 50(1 00.0) 1 54(1 00.0) 304(1 00.0) Lunch 77(26.7)
Table 2. Age and education level of parents Dinner 208(72.2)
Other 40 1.4)
Father Mother .
Agey)  Mean & SD 362+39  330+35 Eating poorly  Breakdast  223(62.5)
- - Lunch 13( 4.8)
Education  Middle school 2( 07)" 7( 2.4) Dinner 25(9.2)
High school 111( 38.8) 161( 56.3) Other 9(3.3)
College 11( 3.8) 22( 7.7) -
University 143( 50.0) 92(32.2) Retasc?n for Mother is busy 18( 7.8)
skipping breakfast Get up late 71(30.7)
Graduate school 19( 6.6) 4 1.4) .
Total 286(100.0) 286(100.0) No-appetite 141(61.0)
) NE) Other 17( 7.4)
Poor eating behavior  Much 58(19.5)
Table 3. Characteristics of eating behavior Some 177(59.4)
N(%) None 63(21.1)
Person responsible  Mother 270(91.2) Kind of poor Unbalanced diet 167(62.1)
for meal Grandmother 20( 6.8) eating behavior Skipping meals 36(13.4)
preparation Father 3 1.0 Irregular meal times 39(14.5)
Other 3( 1.0) Overeating 14( 5.2)
Total 296(100.0) Low intake 62(23.1)
Famlily member Grandfather 12( 4.0 Other 14( 5.2)
considered first Grandmother 14( 4.8) Reason for an Shape 17( 6.2)
at meal Father 165( 56.1) unbalanced diet Color 24( 8.8)
preparation Mother 9 3.1) Texture 31(11.3)
Children 149( 50.7) Taste 162(59.3)
Other 4( 1.4) Smell 42(15.4)
Regularity Regular 187( 63.0) Parent's unbalanced diet 8( 2.9)
of meal trregular 110( 37.0) Child's character 41(15.0)
Total 297(100.0) Other 7( 2.6)
Reason for No appetite 24( 25.5) Mother's response Let be 22(7.7)
iregular meal Concentrate on other task 25( 26.6) to child's Try to persuade child 204(71.6)
Irregular provision of meals  19( 20.2) unbalanced diet Force féeding 16( 5.6)
Having snacks 5( 5.3) Punish 7( 2.5)
Others 1 1.1 Change cooking methods  44(15.4)
Total 94(100.0) Other 15(.5.3)
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Table 5. Snack intake of children

N(%)
Number of snacks 1> 1( 0.3)
per day 1 124( 42.6)
1-2 3( 1.0
2 130( 44.7)
3 32( 11.0)
4 < 1( 0.3)
Total 291(100.0)
Reasons for Nutrition 60( 24.8)
selecting Preference 164( 67.8)
particular Brand of food company 5( 2.1)
snacks Price 1 04)
Packaging 1C 0.4)
Other 11( 4.3)
Total 242(100.0)
Regularity of Regular 18( 6.1)
snack time Relatively regular 133( 45.1)
Relatively irregular 56( 19.0)
Irregular 88( 29.8)
Total 295(100.0)
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Table 6. The rank of preference score for staple foods by children

Rank Kinds Preference score(Mean + SD)
Total(n = 275-289) Boys(in = 133-141) Girls(n = 141 - 148)
1 Noodles with bean sauce 4.16 + 0.78 411 + 0.84 420 + 0.73
2 Cooked rice with bean sauce 3.97 £ 0.82 4.02 + 0.76 3.92 + 0.87
3 Cooked rice 3.85 = 0.68 385 + 0.72 3.84 £ 0.64
4 Boiled chicken with rice 3.80 + 0.90 3.86 = 0.94 3.74 + 0.86
5  Stir-fried cooked rice 3.80 + 0.81 3.83 + 0.82 3.77 + 0.81
6 Cooked rice topped with scrambled eggs 3.76 + 0.81 3.76 + 0.89 3.75 £ 0.72
7 Cooked rice with meat & vegetables and Chinese noodles 3.70 + 0.83 3.66 + 0.85 373 £ 0.82
8 Toast 3.64 + 0.83 3.60 + 0.83 3.67 + 0.63
9  Omelet rice 3.64 £ 0.94 3.69 £ 097 3.59 + 0.90
10 Sandwich 3.62 + 0.86 3.62 + 0.83 3.62 £ 0.89
11 Hamburger 3.60 & 0.99 3.60 £ 0.97 3.61 £1.01
12 Curry rice 354 +1.03 3.57 £ 1.04 3.51 £ 1.02
13 Hashed rice 3.34 £ 0.96 3.38 + 0.94 3.30+ 0.98
14 Rice cooked with bean sprouts 294 + 0.93 2.99 = 0.96 290 + 0.89
15 Rice cooked with vegetables 291 + 0.87 290 + 093 293 + 0.80
16  Cooked rice and barley 2.90 + 0.93 290 = 091 290 % 0.96
17 Cooked rice and pea 2,62 £ 1.05 2.70 = 1.06 255 + 1.04
18 Cooked rice and bean 2.55 + 1.06 2.60 + 1.09 250 £ 1.03
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Table 7. The rank of preference score for soups and stews by chil-
dren

Rank Kinds Preference score(Mean + SD)

Total Boys Girls
(n = 275-289) (n = 133-141) (n = 141 -148)
1 Seaweed soup 401 +082 392+0.79 4.09 +0.84
2 Fish paste soup 356+ 0.84 349+ 0.86 3.62+ 082
3 Egg soup 352089 343+090 3.61+088
4 Soybean paste stew 342+ 1.06 3.41+ 104 343+ 107
5 Bean sprout soup  3.40 £ 0.90 3.38 £ 0.88 3.41 +£ 093
6 Bean curd soup 327 +£0.87 3.18+0.88 3.36 £ 0.85
7 Cream soup 325+ 099 3241098 3.26+1.01
8 Potato soup 3171087 3.18+0.83 3.15+0.90
9 Kimch'i stew 36 £ 111 312+ 1.13 3204+ 1.09
10 Radish soup 305+094 297+091 3.13+096
11 Dried pollack soup ~ 2.97 £ 0.90 3.01 + 0.87 2.94 + 0.93
12 Chinese cabbage soup 2.82 + 0.94 2.77 + 093 2.86 %+ 0.95
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Table 8. The rank of preference score for side dishes with animal
foods by children

o8 - HEA - 2 - HAYA - 583

Table 9. The rank of preference score for side dishes with vegetable
foods by children

Rank Kinds Preference score(Mean + SD) Rank Kinds Preference score(Mean + SD)
Total Boys Girls Total Boys Girls
(n = 275-289) (n = 133 - 141) (h = 141 - 148) (n=275-289) (n = 133-141) (n = 141 -148)
1 Fried chicken 425+ 0.77 430+ 0.75 420 0.79 1 Toasted laver 415+ 0.72 418+ 0.71

2 Thin sliced barbecued 4.14 + 0.83
beef

4.09 £0.84 419+ 0.82

3 Pork cutlet 409+ 0.80 4.13 +077 4.05+ 0.82
4 Broiled, baked, or 398+ 0.84 392+090 4.04+0.77
roasted fish
5 Fried egg 397 +£0.85 4.07 +0.88 3.87 £ 0.81*
6 Egg roll 3.84+0.85 3.87+083 3.82+0.88
7 Stir-fried pork 3.81+£091 3.77+£0.92 3.85%0.90
8 Steamed egg 3.80 £ 0.89 3.67 £ 091 3.92 & 0.87*
9 Baked ham 371+ 1.03 3.83+098 3.59%1.07
10 Fried fish 3.64 £ 091 3.60% 095 3.68 + 0.88
11 Fish cutlet 3.61+ 093 3.58+ 090 3.64 £ 096
12 Stir-fried sausage 3.58+0.99 3.70+ 099 3.48+ 099
13 Stir-fried ham & egg  3.55+ 1.04 353+ 1.09 3.57+1.00
14 Stir-fried meatball flat 3.55 + 1.00 3.56 + 0.99 3.54 + 1.01
cake
15 Hard-boiled fish 354+ 0.86 3461 085 3.63+0.86
16 Hard-boiled fish 344+ 0.84 342+ 0.87 347082
paste
17  Stir-fried anchovy 3.43+093 3324096 3.54 % 0.88*

18 Fish croguette 335+ 091 3354091 3.34+090

19 Hard-boiled anchovy 3.33 +0.86 3.18 + 0.87 3.47 £ 0.82*

20 Stir-fried pollack flat 3.33+0.98 3.34+£ 095 3.33 +1.01
cake

21 Tuna & macaroni 291+ 1.05 292+1.03 290% 1.08
salad

22 Stir-fried dried shrimp 232+ 0.94 231 +1.01 233+ 0.86

& green pepper

* . p < 0.05 between boys and girls
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Fafolt= wolr} clolol lstel folsh e MEEE
Q) shelol, AREE ool dolunt H3Es itk
(p <0.05). BAHEH} BAEYL cjopr} Folol ]3]
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4) NEY BRI B
Table 9% oj¥o|9] &4 i 7|3 E #9F JEed
Aoz A7), A, #AHA, @R, BYde=, 27
2o 59 £t ATl ZAHA, BAES, FA, F
UE 98x) So| ‘Folgitt o] 497t 71 wkon, A+
o]e] A9 olal4H(1992)8) AN E 7axr} 7V &
A vehg A3 A8 v9ErEs, 2AxE, A

FIrI.‘iO%ﬂlﬂ

412+ 073
Meat & vegetables 3.88 + 0.85 3.95+ 0.86

and Chinese noodles

392+ 0.86

3 Fried potatoes 3.69+ 086 374+ 0.89 3.63 082
4 Pickled radish 3.56 + 094 350+ 096 3.62+ 092
5  Fruit salad 3.54+ 094 345+093 362+ 09
6 Stir-fried potatoes 347+ 093 349+085 3441101
7 Potato croquette 345+ 0.80 3.45+0.84 345+0.76
8 Boiled bean sprouts  3.44 +£0.92 342+ 0.96 3.45% 0.88
9 Cabbage Kimch'i 340+ 1.00 332+1.05 346+ 097
10 Fried vegetables 3.39+ 088 3.35+ 0.88 3.44 +0.88
11 Radish cube Kimch'i 339+ 0.99 3.29+1.00 3.50 % 0.97
12 Stirfried bean curd 334 + 097 338+ 097 331+ 098
flat cake
13 Hard-boiled potato 3.27 £ 087 3.30+0.80 3.251 093
14 Stirfried Kimch'i flat  3.24 + 098 3.13 4 0.95 334+ 1.00
cake
15 Fried laver 323+ 093 3.23+096 3.24+0.90
16 Potato salad 311+098 3.11+098 3.12% 099
17 Vegetable salad 310+ 1.04 3.09+1.08 3.10+ 1.00
18 Boiled spinach 3.09+ 096 3.07+1.00 3124093
19 Cucumber salad 289+ 098 287 £096 292+ 1.00
20 Beans boiled in soy 2.85+ 1.08 2.84 £ 1.07 2.86+ 1.09
sauce
21 Stir-fried zucchini 276+ 095 280093 272+ 097
22 Stir-fried agaric 275+ 095 2.68+0.99 2.81 %092
23 Boiled sliced-radish 275+092 277+£092 273+093
24 Radish pickles 272+ 108 271 +1.08 273 +1.09
25 Stir-fried seaweed 270+ 097 255+090 2.84 +1.02*
stems
26 Boiled green-bean 268+ 095 263+098 2734092
sprouts
27 Stuffed-cucumber 268+ 103 2.66+1.03 270+ 1.03
Kimch'i
28 Seasoned sweet 262 £ 090 2.59 + 093 265+ 087
potato sprouts
29 Boiled sesame leaves 2.59 £ 1.05 2.57 +£ 1.07 2.61 + 1.04
30 Radish salad 245+ 1.01 251+ 104 240+ 097
31 Lettuce seasoned 218+ 0.87 213+090 2.23+0.84
32 Boiled crown daisies 2.09 + 0.80 2.13 4+ 0.89 2.06 + 0.71

p < 0.05 between boys and girls

A e T e

 opag
2ol a]
‘ol 7} 71 kot BBA WuT) mEo|Ttel
SEEES

_l:’I_
= s J+°”£31 A, “H—’I‘—Z:‘il,

o) 277} B Agolh EY



584 - olo]d] AP H J|EE

3hE-S, BARAEe], F2E, FAA, AQUE, n7vke
73, F2HY 3L HAAd 7} M =9k ool
322(3.403) ¢ Z4571(3.39) A HMEEE #A
et G o] wE 224 wkale] 73 E HwE
A3} ojolr} Golrtt n|AE71 &S Wkl sl -2l
EL 71558 B 8tH(p <0.05).

SEE 5(1985)2] AZF7|ZZAl &l oldolE&
ol Zgt i Holnx ke AFEL dojshe v, 7
d, T URE Folstatt ulbo] $(1999)9 24
715 % ZAAT et 72 Folle ARre b Folsl
A s 71 Hofdide). B AR ahite 7
357} =2 vbdol Favle] 7|3 e gt aduwtyow
FEA O] I AZEE B8 k] A EAukR] o
& 7lseE ¥ HoE HAY EAHNE 712 sbFsAol
=0 ojdoldl F#EUE L& AZE Yot ArFe
AH7E T332 ofdo7} Fold = JAR ZYPL )
WEAY HH e oS AAEH ok Ao Algd
o AwA o g dFAd dg 73] wf$ A Vel
T, 4348 329 ol BEAYE, AEHNE 44
F Tol A £ Ful2 vuy dYdF o= 7o)
AE HEuk ofe} 2 Fe the WAL WxshE Al ¢l
of - vigkz] s 22 FEl2 Alg g}

ol ol A B ofdole] &2 713 & Flol g AT
o2 $Hol oo Apile] ohd ofnjidl] 23 o] Foiy
oHe HolAl ofeue] HAdo] TFENE FeAS AT
& gitke Holth, ey nEelA Q438 dJ=RER
ZApggo] e o3 & Agels HolME wlart
7VsstelEl Al g,

# 29 A& (Pierre & Guesry 1998)9] ¢j&lH HE 1}
THE RS e mFEgda] AP FAALIA
g Aafe djle] He, ojrjye] w& HFx=r} ojgo]e]
AE I e} AAlrslA bl 98-S vHgn s
o FHEd ol5-& o= A P53 73] AadaA
Bk B (PAol - A9 1995a)0l M AAEZL ooy

. < FLEHY ol FA7} == T3 sl
A7 on, T £25F BF o5 Hao] AAFdA

O

4 BEH] FA g AHFEAH 5 1993 BA
3] - 704:3] 1983 : Kanarek & Marks-Kaufman 1991)]
Me At 4284E 45y, dAFH &7 a8En
A 2HE Fol 5% ¥, AAFF U A"FE Pol 4
Fahe oks @ AgA W8o] U ol 3% Py
AldEea ek =3 AARAgre] Q) ofdo] At

o] ¥t A ojde] kel vjste] A5 A7t w3k
o StEtH( ok - A9 E 1995b).

et B2 Aoje] 43 AL &8 ojole Aol 4
HAFH 4% Aoz TS Fox Bag v glon
(Anliker 5 1990), 48123} kg4 (1995)L ojdo]e] 4
F715E A2E 43S ashe F29 BEzd 27sA
FFE LT ST meA ool gkl ohet
F2, 53] ofrUE tdes & Astd obse] JYd
of #¥ FLILFo] HEANLE tj)Z 3lof o] 2ojitd
WA Ao AlRd,

2o 9 A2

E AT7E Gfrol BAAE ofglo]e A5 2 73S
golw 7] 93] Yob=rt 5091 o)A+ 1501 w]uke] 67 B
HA)A ofdlole] REE gido = ojgole guky EA
7oA o] AAEHE, Agd 2 ofdole 49 g
713E TS A B4l

2 AT AHE Q%31 g P

D AQEEE Z7) 232, 35 232, 221 YT 2R 2
W obs 5 FRHE 150%, JAe 1543091, dHE
¥i= 1A TAZAR 2 5417} 34.9% 2 714 Bskeh dii
ool 9] opix) e} o] e] HHAHLS 27 36.24], 33.0
Ao, ASHEE oMAE thEo] 7HF Bgton of
HUEs nge] 71 Bttt

2) 7P F2 A& ZEshs AR 271 91.2%
2 7P Bskom, 2AlEH] Al HA mejshs 715 oA
o} Zhd olQiet. ojde] AAAZRY FAA o R FHF
ot}7} 1879(63.0%), A o] opt¥ 7} 110%(37.0%)°l
At T Ho|A] gFe olf2E TUE Yol EF3ta YolA
(26.6%), 2&0] Q1AM (25.5%), ‘YA BFHelA] A8
FA(20.2%) 0192}

3) oj=o|7} & 3 7UE AW (72.2%)0190m, &
A G 7AUE ob'(82.3%) 0130tk oj™o)} o} 4
ALE Z 3R] @ ol fEE ololrt Heod A golA' v}
61.0%2 7 B%oE= oo th thzbael 7 uigho)
87, HH BEAAHNA AT oA 7o) o
F8A4E AL ofRole] A Blxd 3 A o
FE UG 19.5%, 2zt ATF7F 59.4%°)1%00h. A AE E)
o] FAM N FR2E YE g Ho] ¢ B
stk

4) 7FRAM ) 7+ B4 237} ZHE Bton, 7hael
A9 71Es AHREA olo)7} Folshs Aol 7HE e



H, oldelolA 24E F WEoRs 511%7 HaF
RO EEREE

5) olglole] F4 3 7557} & 402 AU
A 5 GEYoIm, F3t A7 FAAE v1HFo] 7]
7 b gk, $84 BReAE 21, #8d
52 71 Folsigich. S84 W wiste] 4B W
HEEF} ok AL HANIIE Aol 4 W8 & 5
AT} e WEE7} 5L AFAE F vlRE o] ol
AN AEE Bl 23 7550 Re 4F ARE
olg o= A e Aol vt AaEn,

o) AT ATE 7|2 i ojee] FYBe B
Foz ARYE T 4 % A4S A 43
o A% olEL BE 015 JUBY RE, BEA
AFAAE oz § PTG T2IY Aol =Y
solo} ¥ o waEd,

¥uEd

FE7 - o84 - Al - A LF - TS5 - AR e4(1998) 1 AFA
ol w Fole] 7 ZE ZAL fFFY AR A1) 1 1-13

FAL - m4o] - o)A Y - HHR(1994) : B s, FIEEA
LIy

ZAAol - AdY(1995) : AW F AL, AXFH 4 HYYF
7+e] A BT AFFIR) - AETA o159 AYF =4
of T M. $F5r4) A 75} 813/ 2] 10(4) : 255-268

Z37dot - Add995h) : AP F AAE, AAFY 2 AP F
7re) FAA o B AFF2R) : A of 5 AYEH 4
welzke] FaAA o] st B, FFYYEEEEA] 104)
269-279

A3 - 74535(1983) : 237 o} F9) JFAHe AAUT Y 3
ol A AT FFY ¥ A 16(4) - 253-262

7} 4:8(1999) : obA A ALe) A Ade] Fofa A AAMAE, A
ol vl A= G 3. JFY PAF R 52) - 215-224

o133 - HEA - 2 - YA - 585

uhgpo] - i - BHA(1999) : HA obFe] Al Aol
Hrtel B3 AF. FFY ¥4 324) : 419429

Qb A1(1989) : A F JAF frobd dFAezAGF, AEAEn
D&l AR e

ddA - &7 - iy - ola - FEA(1993) : v A F o}
HAREE 43 JYA{T 29 A AT AT FF4
#3}3}3] 2] 8(2) : 125-137

ol kg - gJoks - ZERH(1997) 1 25 o}F Mg 4 7]ZE
of B AT A1 G FF3 A 2(2)  187-196

o] d4H(1992) : Holr| e FAMAL A A2dA A7 A
o Y A =

A3Al - FA(1995)  fol7] olFole] WY AN B 8.
4 1. QAT f-hE ofelue] AR fope] k.
A A G318 3] 2] 9(5) : 525-531

A% AN - 29 - ol - ARY - Asu] - Z1(1988)
FE FVGR obFe] UL FFY S A 140Q) 1 7586

TEY - 250)(1985) : A AR AGEF) frobd ot 4
Aefoll B3 2AL R HF A 11(1) : 3-16

Anliker JA, Laus MJ, Samonds KW, Beal VA(1990) : Parental mes-
sages and the nutrition awareness of preschool children. J
Nutr Educ 22(1) : 24-29

Beyer NR, Morris PM(1974) : Food attitudes and snacking pattern
of young children. J Nutr Educ 6(4) : 131-133

Gillepsie AH(1981) : A theoretical framework for studying school
nutrition education programs. J Nutr Edu 13(4) : 150-152

Kanarek RB, Marks-Kaufman R(1991) : Sugar and behavior. In :
Nutrition and Behavior : New perspectives, Van Nostrand Re-
inhold Pub, N.Y.

Guesry P(1998) : The role of nutrition in brain development. Pre-
ventive Medicine 27 . 189-194

Wyon DP(1997) : An experimental study of the effects of energy in-
take at breakfast on the test performance of 10-year-old chil-
dren in school. & §¢f $fAl3) 8F<-2] 3(2) : 212-213

Yperman AM, Vermeersch JA(1979) : Factors associated with chil-
drens food habits. J Nutr Educ 11(2) : 72



