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Abstract

The objective of this research were to investigate the evaluative criteria and sub-factor in terms of
food preparation and eating for the housewives and cooks in Ulsan Metropolitan City. 217 full-time
housewives and 129 cooks were surveyed for this research. The cooks evaluated preference,
cooking time, taste, food color, food temperature more important than the housewives. The
evaluative criteria in food preparation and eating was consisted of 4 factors; the eating atmosphere
factor, the preference factor, the quality factor and the table setting factor. There was a significant
mean difference of the eating atmosphere factor between men and women. There was a significant
mean difference of the preference factor between marital status, age, Engel Coefficient, educational
level and occupation. The quality factor was varied from sex, marital status and occupation.

Key words : Eating atmosphere factor, preference factor, quality factor and table factor

LA = WE Bk 5L oRAT A 2WASAN AR

3 2HAT BRI AUFL 2B 28

HEael 28 FHLAY 4T G3el 24 FHLAR BT 4L AHT 713 A% 3
29 447 24T T AAY S48 g3 Lol % SPEske] B 477} ol FolA T Uk

BN 4% U 9% AU T2 AHE 53 AUANY 329 S4Y 2NFIER) &

o WA AAEA BE BT WIS o1FoAA  HBHAE 9% plHoA 244 HE PE

T ok AT HFGY oklM olFold A of WS ks WBHHFL YTk AF W FHE A

P30l BE BFE AFE NUFEHOT obHA  Hakk J1Fo YRt 24FY BV $40

AAE, AAel e E, AFHAS bR, AT F70E olFHA B S4E O BT Aol

DA A} Jeong-Hee Seo, Dept. Child and Family welfare, Ulsan University, San 29 Moogue-2dong, Namgu Ulsan 680-749, Korea
Tel : 82-52-259-2365 Fax : 82-52-259-8888 E-mail : jhseco@mail.uslan.ac.kr



74 BEREFNNABRER  Volib, No.2(2001)

o & 54 &40 7N e AR gn7t A=
Z2A40 o ZZHI e dAgelth

AHFE37L A 7 e AFEH As A
7+ ol aole}k Aojel 7|59l ZukbE T3 Sl= 7]
I Al o) T 713 uiEE § AHIE BYd
of Mol A FES Al Aok FEL EZA 7
A YA §43 5o g3t FAsHE Aol o
I8 EAS AE BER BEste BHe
e 39 2 AAe sty #AE7] dRelth
WAEe oug FHAE =93l ME oE PE
olugt}, o]y HE) oI AHlE E24 B9
T oln, F 9o AASE ofH, A thh dAA
Je gEOT TAHE BE HA4EH wAxg 43
A FAA oItk thAl BaPE LulE du|7t e g 7]
35 223 vy 23 3F FHoth,

ditd oz File e MhdFe] d3E 1
ug AHF T S4] 268 2L HrhrEd 9
3k A Aojglx 7IAY 4 qith 8 & Y
3 AAkets B A 7t 08T FAFA 4
S e AEEC AN 4 vEE A
NARAA 24 FE utE FRolth EF Zgil
9] 7% o] Zrtel X, Aol TVY LA
doid 4 g28E Fosty de A7t B, &9
o #F Ax Wo] 23 ek AHBRE FH A}
E ez 3o FAFENS} AALY] FrEE 2A}
gozN A BE 58 & Utk

FHEHE AT ol I HAEFE S
A o 18I= 7S HE I7299, Masow?]
L7028 FHEdle] g Wi AXBE FALe
A8, E4A 7t} A& JIXE FAHLE 3o
9ao] A3 AH|7EXE SAEE AdH TEE ¥l
3 AF650] ok IHER F4E FAH TEUE
FolN S43 7 2HIA FEHA e FF
ZIUAE HRLE st AitAR] 54 F7PIEE 2
AR AFE ojRAAA gsivte AL ¢ F ATk

o] ERME S4FGA ) AFEL e FF
ZHALE LR gto] F2FEH| & ALY HrPlE
< ZAste F AT Alolof Aolr} l=AE B L,
L2 H7E 2o ofugt 27T EE FAH Y=AE
Gold 7, 24H7p/|E Q910] AME]elahE W
we} 3ol7t UeAE el 2N dA AEse &
S Goliy, uiFA A ESE A7) AT &
g B3l 247 niAEH 45 FEE AHAy
&, FHE UFLE 3 s, 2 BFuS
288 7|ZARE AlF3aA} dch

I A 9
1. TA} CHAE) 7)7E

ZAARE SARAA AFHT Y= ALF
B oo79s eAZAN Aozt FHRE ZA
HEggd 713t ZelAl 1294, PSS 7 F52 25
otk HPL 7HA FH BHE 2IYALS) 23 H)
AP BT BMo AYt FRE AFA Y
Wesh ZApPE S Ul eATET A& dst
SASL Salo] A FRSA AEAE wj 23l
z27) Ag 7)ge & Tl 1 AN FFaA
o zEAle ZEA ZEA BAE Sl AR
A WrolFy At AR 719EA a2
A= 19094 59 1095 E 209 Ateld] o] Eo) At

2. ZAETL| 7

1) S En 9 A A7 &

AE)AE 97 7WA HrpEe A% 7t
& #Brth B2 A9 7)E(choice criteria) ]
1% e, 2EA7F dekg v Frise)
AM48he FF(standards) 3 Al (specification) & 217
stk I1HB2Z SARIPIEE 4 S4e HHdZ
P71 o Algste WAE uidith o] =EAAE
zZHol 2l 58S YR sl EF AY BH
(focus group interview) & AAjEle] 15719 HAE €
HJNEe Aded Yehe ARed 13, F28%
A g 28, A a9ty 39, Fastt 43, W
¢ F23t} 538& FE IAEHRE FHIATL 15
AE 715, 7HE, A% AR, 27, &9

Q% SHERY DL, A HE AR, A4
oA, S, A7), A A7) Sl

197k 71%g0] e 97, dUja5S olRase

BE @3l 127192 WrelA 3T

3) 259 AT AY8u ) A& (IAAF)

ZARENE FAAUNE ol 1008 FA T
sk

3. ZAIKIZS| BHIEY YUY

HE AHE SPSS PC+E o|&3l9 FAAHE 3



Evaluative Criteria in Food and Eating 75

FERENL RECEBNEIES: 9
MES WP T, 157) z
Hrpzblel F9sh zeAtel Su) Q= Aol
HolEAE Yoh] A3l THES AT &
Hsk SATbIZe] oWe 48H 20108 7
o YEAE Tohr] skl LARHE
UL FARRAPY I3 F3uon, 2
HAL Y 4 e 2ATEE Fohis] 9
AEANAL HGeh LA AR EE
S 291l Zelash Fr, AEAR, 4, 4
&% % PAASA wet olv] 9 Aol Kol
£ Yotus) A3kl TAZSH LAEAE Ak

L d+4s g 3%
EIN PR ES

(E Dolle At date] gwbd E4do] AAIHS
ATk JEE R 105% o137 A7} 841%S AA
k. o] =& F ZYAE Blaste A)E
2 g9xes BF EWME}. AL U7t UT%E T}
2 By, I e 30U 326%, 500 ojAto
111%% 7t A3ch AR e 71E0] 8l1%°) %,
u]&o] 110%0]t), vjEL EF Zrlelth Z&5E
2 FEOIFTt 165%2 7P HAUL LEL BI%E
7tg Bk, E o4 304%°1%th

QL FH7t 5885%, AT 348%C)L, 7eh=
FE FoA ALL MR AFRLE 68%9 T €T
25L& vk m)ro)] 51%=2 7 H T, 80-1207H
3 120-1509r 0] 152%, 150-2009Fd 0] 27.7%, 200-300
THo] 259%, 300-5008HH 0] 7.7%, 5005 o] Ate]
33%E AXNBTAL 259 U AP AEujE
< Judle QAASFE 20% o] 164%, 20-30%
ojgko] 340%, 30-40% ®m|§ro] 316%, 40-50% w]TFo)
104%, 50-60% H|5Fo) 45%, 60-70% vlgto] 18%, 70
olAtol 12%S AR &

k™S

2 THet ZE|Ale| SAEH|2 Al BIP|E H|T

(& DM BY FAT AAYS AGE UmiA 1
I WVIRE L5 22000 Ada de ses
dein, seidelel AEA S4RHN Fad)
A THAND FAS ARYe] B TRk ZYA}
5% 9 225 A5 9= ASE vehdo, &
42 247 BAZ 4257 A9 BRzels] A

<Table 1> General characteristics of subjects

Valuables - ' N(%). -
Male 43(10.5)
Sex
Female 343(84.1)
20°s 44(11.6)
30's 123(32.6)
Age
40's 169(44.7)
>50°s 42(11.1)
. Married 33181.1)
Maritalstatus Unmarried 45(11.0)
< Middle school 61(16.5)
Education level High school 196(53.1)
> College 112(30.4)
Housewife 217(58.5)
Occupation Cook 129(34.8)
Others 25( 6.8)
<80Y 17¢ 5.1
80-120 51(15.2)
Average 120-150 51(15.2)
monthly income 150-200 93(27.7)
200-300 87(25.9)
300-500 26( 7.7)
>500 11( 3.3)
<20% 55(16.4)
20-30% 114(34.0)
30-40% 106(31.6)
Engel Coefficient 40-50% 35(10.4)
50-60% 15( 4.5)
60-70% 6( 1.8)
> 70% 40 1.2)
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<Table 2> Evaluative criteria in food preparation and eating of housewives and cooks

1. Appetite 371 0.79 4.10 0.67 -4.525%%%
2. Price 397 0.77 4.10 0.67 -1.561
3, Abundent table setting 3.01 0.88 292 0.90 0.897
4. Cooking time 3.60 0.84 4.11 0.67 -5.800%4*
5. Cooking method 3.99 0.72 432 0.63 -4.470
6. Nutrition 423 0.71 427 0.77 -0.500
7. Menu variety 3.62 0.85 378 0.73 -1.728
8. Eating together 3.90 0.76 3.73 085 1918
9. Meal time 3.69 0.84 3.59 0.78 1.156
10. Taste of meals 431 0.58 4.56 0.56 -3,786%**
11. Color 3.58 0.89 3.89 0.75 -3.300**
12. Temperature of food 3,76 0.82 4.07 0.64 -3.503**
13, Utensil 373 0.94 391 0.81 -1.750
14, Eating behavior 4.08 0.81 3.97 0.80 1.236
15 Comfortable atmosphere 411 0.77 4.14 0.74 -0.350
***¥P«(),001 **P<0.01
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<Table 3> Factor analysis for evaluative criteria in food preparation and eating

factrl T factor3
Eating behavior 0.760 0.138 T 9.0E-02 0.144
Eating Comfortable atmosphere 0.733 0.181 9.8E-02 2E02
atmosphere Eating together 0.557 0.256 -0.193 0.317
Meal time 0.544 0.238 0.201 1.5E-02
Appetite 0.190 0.682 0.131 -4.E-02
Temperature 0.148 0.674 0.261 0.142
Preference
Color 0.154 0.581 0.263 0.382
Taste 0.189 0.567 0.235 . 44E-02
Cooking method 0.193 0.286 0.737 2E02
Quality Cooking time 3E-02 0431 0.652 0.100
Nutrition 0518 -0.162 0.550 -4.E-02
Price 2.8E-02 1.6E-02 0.480 0.189
Table Abundant table setting -0.109 8.5E-03 7.6E-03 0.844
setting Menu variety 0271 0.117 0.164 0.499
Utensil 0316 0.159 0.311 0413
Eigen value 2333 2.085 1.931 1.468
Explained variance(%) 156 13.9 129 9.8
Cumulative explained variance(%) 15.6 29.5 423 521
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<Table 4> One-way analysis of variance for evaluative criteria in food preparation and eating according to socioeconomic status

Male 4952.51) 16.29(2.09) 16.73(1.96) 10.63(1.84)

Sex Female 15.75(2.30) 15712.12) 16.04(2.03) 10.47(1.76)
Fratio 417* 251 426* 0.32

- Married 15.732.37) 15712.15) 16.06(2.08) 10.46(1.80)

s Unmarried 1533(2.14) 16.49(1.74) 16.74(1.42) 10.73(1.55)
Fratio 114 5.19% 4.54% 0.85

<30 15.55(2.44) 16.06(2.14) 16.31(1.93) 10.48(1.84)

Age >40's 15.73(2.24) 15.48(2.10) 15.94(2.10) 10.45(1.80)
Fratio 0.53 6.56% 307 0.03

<1209 15.32(2.49) 15.722.13) 16.21(2.00) 10.80(1.57)

Average 120-150 15.38(2.79) 1538(2.39) 15.92(2.08) 10.17(1.99)

monthly 150-200 15.87(1.97) 15.78(2.17) 16.27(1.80) 10.50(1.64)

income 200 15.622.32) 15.82(2.05) 16.032.15) 1041(1.92)
Fratio 047 049 0.46 120

<20% 16.00(2.13) 16.43(1.99) 16.37(1.96) 10.19(1.88)

Engel 20-30% 15.92(1.97) 15.90(1.93) 16.22(1.94) 10.42(1.72)

Cooffioent 30-40% 15.74(2.45) 15.38(2.29) 1599(2.11) 10.64(1.78)

>40% 15.16(2.57) 15.592.17) 15.98(2.10) 10.48(1.91)
Fratio 261 3.03* 0.63 073

< Middle school 1521(2.55) 15.220.51) 16.02(2.54) 10.70(1.81)

Education High school 15.742.12) 15.68(1.97) 16.14(1.92) 10.40(1.80)

Level > College 16.04(2.24) 16.18(2.16) 16.23(1.92) 10.54(1.79)
Fratio 242 3.68% 0.19 0.66

Housewife 1581(2.20) 1541(2.19) 1577(2.05) 10.39(1.84)

Occupation Cook 15.39(2.28) 16.56(1.75) 16.80(1.78) 10.62(1.73)
Fratio 2.49 2083w 21397+ 121

D) 10,000 won
*P<0.05
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