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ABSTRACT

This study was undertaken to investigate the physicochemical characteristics and intake rate
of kimchi provided to five foodservice elementary schools in Sungnam area selecting 4th and
6th grade students pH indicated 4.73~5.29 at before-serving state. Total acidity were 0.23~
0.44% and salinity just before-serving state were 2.41~282%. Vitamin C were 6.88~812
mg% and Total dietary fiber showed the range of 19,18~22.60.

While the intake rate of kimchi of female students was higher than that of male students
for 4th grade students, the intake rate of kimchi of male students was higher than that of
female students for 6th grade students, As a whole, the intake rate of male students was
higher than that of female students.

The intake rate of male students correlated significantly that of female students, the

preference rate of kimchi was almost the same regardless of sex distinction.
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Table 1. Contents of soluble, insoluble and total dietary fiber of

kimehi before-serving (%, dry basis)

Foodsantoe SOF" IDF® TOF

A 631065 16291166 22601215

B 614060 15613£157 21274233

C 5981043 13904146 1988+1.78

D 706040 1610130 2151164

E 6141038 1598+1.28 2208149
Mean+£8D 6.32+065 15281166 216042.11

" SDF : soluble dietary fiber
2|DF : insoluble dietary fiber
YTDF : total dietary fiber
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Table 2. kimchi intake rate of 4th grade students (n=220)
Charact Foodservice school
- Mean+8D
-eristics Sex A B c D E " ANOVA
; Pvalue
Portion 2 @ 2 2 2 P
sizelg)
Male” 2844 2999 2708 2398 272 %13 -
(n=106) (+358) (+501) (+468) (+389) (+588) (+356)
Intake{g)
Female 2427% 3121 o747 2381° 2812 %698 -~
(n=115) (+468) (+356) (+489) (+478) (+378) (£406)
Male 7326 8767 8565 7268 8368° 063 o67
e =108 (£420) (501 (+502) (£241) (£32)  (+978) '
rate(%) Female 7584 %458 8706 7207 o4t 819 —
(n=115) (+428) (+329) (+429) (+320) (+368) (+1090)

* means with the same letters in a row are not significantly different at 5% level by Duncan s multiple range test
* p{001 ™p(0.001

"mean (SD)
Table 3. kimchi intake rate of 6th grade students (n=211)
Charact Foodservice school
eristics Sex A B c 5 E Mean+SD ANOVA
; P-value
Porton 2 2 P 2 @ »
size(g)
Maie” 23 27.41% 20908 2620+ 24.86" 2589 -
- {(n=101) (£341) (245) (+365) (+475) (£375) (400)
ntakelg
Female 072 2366* 857 236" 2118 2410 1245
(n=110) (£501) (£431) (£431) (+485) (£224) (407 ]
Male 69.75° 214 9480 7698* T628° 8001 1194
Intake (n=101) (+302) (+4305) (£422) (£356) (+254) (£1207) :
rate(%) Female 8476 7168 Q84" 80.16° 801 7445 S,
(n=110) (1485) (+£302) (345) (+454) (345) (£1225) ’

* means with the same letters in a row are not significantly different at 5% level by Duncan s multiple range test
* p001 *p{0001
"mean (SD)

Table 4. Pearson’ s correlation coefficient among physicochemical properies and intake rate of kimchi provided to elementary schoot lunch
program in Sung-nam area

Characterisics pH Total acidity Total vitamin C Salinity TOF Intake rate({male)
Total acidity 072"
Total vitamin C 016 005
Salinity 001 010 040"
TOF" 062 047+ 0.15 008
Intake rate(male) 034" 014 025 009 022"
Intake rate(female) 033 014 029 010 027 o7
* p(005 **p(0.001
¥ Total dietary fiber
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