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ABSTRACT

A Study on the actual condit ions of college

students ' fast—food use and their likings
—Center ing around the students in the Uijungbu region-

Lee meang ho, Kim dong seb
The damographic dharacteristics of research examinees showed that male students were
122(44%) and female ones 196(56%), and teenagers 142 per age. The average monthly pocket
money appeared that %6 students received more then 200,000(34.7%) and it was analyzed that
243(87.7%) resided in their homes. The research of fast-food doice factors resulted in the
fact that female students who were easily influenced by their friends were 83, while mles
57. Ad, mesoom took influence -on 40 female students and 20 male ones, besides others
included 30 male and 30 female students. They most preferred harburger and pizza(%4) amng
the fast-food menus, and taste like sesame wes most preferred amng the dharacteristic
factors of food taste. Ad as a result of factor amalysis of menu, Cronbach alpha
ocefficient Fc 2 of reliability appeared highest as 0.7604, next, Fc 3 as 0.68%, axd Fc 1
jonest as 0.641. Tre reliability among the specific items of this study may be regarded
high. A the difference between graups according to gender appeared that Fc 1, Fc 2, and
Fc 3 were significantly different at 3% level as a result of T-examination analysis and the
distributed analysis of the average mnthly pooket money resulted in the fact that the
difterence between groups appeared significantly at F3 below significant level of 0.06. The
testing of the difference of reason wy the fast-food is preferred acoording to frequency
of wse per week lead to Chi-square value of 41.33 with free degree of 12, so significant
cbgree became 0.000. The zero hypothesis that the two variables are not independent each
other is not reserved becase it hes a small valwe of significant degree below 0.06, and
the permenent hypothesis is acpted.
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