CHEIHUARRS| Shax| 11(3):353-364. 2005
Journal of the Korean Dietetic Association

A Study on Elementary Schoolchildren’s Knowledge, One’s Value and
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ABSTRACT

The informations concerning knowledge, value and consumption pattern for rice foods of elementary school-

children (630 boys and 550 girls in 5th or 6th grade) were investigated in Changwon and Gimhae of Gyeongnam
province. They were asked based on knowledge, one’s value and intake frequence of rice foods by questionnaries.
Menus for 3 days including 2 weekdays and 1 weekend day were taken from 136 students (77 boys and 59 girls)
in two Elementary Schools in Changwon and Gimhae to know intake reality of rice product. The purpose of this
survey was to find the way of encouraging rice intake and preference which now seemed to be low because of
simplified, westernized eating habits, and to provide basic information needed for inheriting and improving our
traditional cooked rice centered eating culture. The results are summarized as follows. The knowledge of rice was
positively correlated to the one’s value (r=0.365, p<0.001) and the preference (r=0.132, p<0.001), the one’s value
was positively correlated to preference (r=0.409, p<0.001). The score of knowledge for rice was 12.8 points out of
20, the girls get points(13.12) significantly higher than the boys (12.53) (p<0.01). One's value about rice foods was
37.35 points out of 50 what is relatively high. They have eaten cooked rice type food for 2.24 times per day. Both
boys and girls in Changwon and Gimhae area were having cooked rice type food significantly more during weekdays
compared to weekends (p<0.001) by 3 days food record. According the results, we can see the possibility that
schoolchildren can be encouraged to eat more rice foods by nutritional education to go with the development of

various programs.
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Table 1. General Information of the subjects
Variables Items N(%)
Boys 630(53.4)
Gender Girls 550(46.6)
Class 5 473(40.1)
6 707(59.9)
. Changwon 597(50.6)
Residence
Gimhae 583(49.4)
. Nuclear 1065(90.3)
Form of Family
Extended 115(9.7)
30~35 84(7.1)
Age of mother 36~39 523(44.3)
>40 573(48.6)
Unemployed 753(63.8
Mother’s employment empioy (63.8)
Employed 427(36.2)
Mother 1047(88.7)
Father 30(2.5)
Meal preparation Grandmother 52(4.4)
Househelper 11(0.9)
Others 40(3.4)
Total 1180(100)
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Table 2. The knowledge about rice by gender N(%)
Gender
Trems Boys Girls Total x2-test
(N=630) (N=550) (N=1180)
Ri d bohyd True 542(86.0) 506(92.0) 1048(88.8)
:e provides CT (:1 y(t““; False 22(3.5) 11(2.0) 33(2.8) 10.528%*
and energy in rue
&y in panty No idea 66(10.5) 33(6.0) 99(8.4)
True 513(81.4) 484(88.0) 997(84.5)
Having breakfast helps the concentration on lesson(true) False 47(7.5) 33(6.0) 90(6.8) 11.213**
No idea 70(11.1) 33(6.0) 103(8.7)
True 476(75.6) 452(82.2) 928(78.6)
Soybean supplements nutrient which is lacking in rice(true) False 28(4.4) 21(3.8) 49(4.2) 8.062*
No idea 126(20.0) 77(14.0) 203(17.2)
Ri i ior than breadmeal b . | h True 419(66.5) 305(55.5) 724(61.4)
clemea'ls s%lpenor an breadmeal because ricemeal has False 136(21.6) 174(31.6) 310(26.3) 184423 %+
various side dishes(true) .
No idea 75(11.9) 71(12.9) 146(12.3)
B e h ) e besit d ot True 375(59.5) 294(53.5) 669(56.7)
rown rice has preventive effect on obesity and constipation False S18.1) 325.8) 83(7.0) 9,712
because of planty fiber(true) .
No idea 204(32.4) 224(40.7) 428(36.3)
True 349(52.8) 312(56.7) 661(56.0)
Carbohydrates in rice provide energy for brain (true) False 79(12.5) 62(11.3) 141(11.9) 0.488
No idea 202(32.1) 176(32.0) 378(32.0)
True 110(17.5) 55(10.0) 165(14.0)
Rice germ has no vitamins(false) False 290(46.0) 269(48.9) 559(47.4) 13.797**
No idea 230(36.5) 226(41.1) 456(38.6)
True 172(27.3) 126(22.9) 298(25.3)
Rice is high fat food(false) False 278(44.1) 267(48.5) 545(46.2) 3.485
No idea 180(28.6) 157(28.5) 337(28.6)
Polished ti . ctional luable th b True 168(26.7) 116(21.1) 284(24.1)
.o l(sz )nce is more nutritionaly valuable than brown False 185(29.4) 176(32.0) 361(30.6) 5.020
rice(false
No idea 277(44.0) 258(46.9) 535(45.3)
True 196(31.1) 142(25.8) 338(28.6)
Polished rice is better digestible than brown rice(true) False 151(24.0) 119(21.6) 270(22.9) 7.092%
No idea 283(44.9) 289(52.5) 572(48.5)
Traditional ¢ ddukkuk i d ) True 585(92.9) 530(96.4) 1115(94.5)
raditionaly ‘weA eal uk in new year and songpyun in False 182.9) 8(1.5) 262.2) 6,937+
the harvest festival(true) )
No idea 27(4.3) 12(2.2) 39(3.3)
True 535(84.9 501(91.1 1036(87.8
Traditionaly we eat red bean gruel in the shortest day of the False 2824,4)) 951.6)) 37E3.1)) 12.319%*
year(true) .
No idea 67(10.6) 40(7.3) 107(9.1)
True 495(78.6) 477(86.7) 972(82.4)
Cooked rice, gruels and dduks are traditional foods(true) False 52(8.3) 20(3.6) 72(6.1) 15.822%**
No idea 83(13.2) 53(9.6) 136(11.5)
- ) ) True 461(73.2) 467(84.9) 928(78.6)
Traditionaly we eat the five grain meal in the 15th of the
False 39(6.2) 23(4.2) 62(5.3) 24.647%%*
first month(true) N
No idea 130(20.6) 60(10.9) 190(16.1)
. True 439(69.7) 376(68.4) 815(69.1)
The traditional fermented foods were developed by the
. . . False 62(9.8) 50(9.1) 112(9.5) 0.835
cooked rice centered eating habit(true) K
No idea 129(20.5) 124(22.5) 253(21.4)
T 405(64.3 308(72.4 803(68.1
The cooked rice centered meal is nutritionaly well blanced -rue (64.3) ( ) ¢ )
. N False 51(8.1) 25(4.5) 76(6.4) 10.921**
diet to prevent the geriatric diseases(true) K
No idea 174(27.6) 127(23.1) 301(25.5)
True 104(16.5) 67(12.2) 171(14.5)
Sunny place is good to deposit rice(false) False 340(54.0) 346(62.9) 686(58.1) 10.115%*
No idea 186(29.5) 137(24.9) 323(27.4)
True 376(59.7) 290(52.7) 666(56.4)
Sikhye supports the function of digestion(true) False 55(8.7) 44(8.0) 99(8.4) 8.561*
No idea 199(31.6) 215(39.1) 414(35.1)
] ) o o True 77(12.2) 52(9.5) 129(10.9)
Gruel is bad for stomach disoder because it is undigestible N .
(false) False 326(51.7) 323(58.7) 649(55.0) 6.190*
No idea 227(36.0) 175(31.8) 402(34.1)
True 192(30.5) 136(24.7) 328(27.8)
Korea imports no rice which is produced enough(false) False 294(46.7) 288(52.4) 582(49.3) 5.424
No idea 144(22.9) 126(22.9) 270(22.9)

* p<0.05, ** p<0.01, *** p<0.001
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Table 4. The evaluation of subject’s vaiue about rice N(%)
Gender . Residence
Variables B Girl Ch Gimbh: Total
0ys 1ris X2-test angwon imhae Xz-test (N:l 180)
(N=630)  (N=550) (N=597)  (N=583)
Very agree 368(58.4)  267(48.5) 338(56.6)  297(50.9) 635(53.8)
Steamed tice, Agree 19330.6)  231(42.0) 207347)  217(372) 424(35.9)
gruels and dduks So and so 56(8.9) 44(8.0) 176174 43(7.2) 57(9.8) 6.478 100(8.5)
are traditional foods Disagree 9(1.4) 7(1.3) 8(1.3) 8(1.4) 16(1.4)
Very disagree 40.6) 1(0.2) 1002) 40.7) 5(0.4)
. Very agree 413(65.6)  358(65.1) 403(67.5)  368(63.1) 771(65.3)
The cooked rice
b Agree 141(22.4)  137(24.9) 149025.0)  129(22.1) 278(23.6)
centered traditional
Giotary Tifoats] So and so 58(9.2) 42(7.6) 2.462 35(5.9) 65(11.1)  24.198%%%  100(8.5)
: alr;’ bl sty :’ ,  Disagree 15(2.4) 12(2.2) 6(1.0) 21(3.6) 27(2.3)
should be continued vy disagree 3(0.5) 1(0.2) 40.7) 0(0) 40.3)
. Very agree 365(57.9)  297(54.0) 367(61.5)  295(50.6) 662(56.1)
Cooked rice, gruels
o dduks shoud Agree 129020.5)  129(23.5) 118(19.8)  140(24.0) 258(21.9)
S|
be dovel d°u So and so 105167y 98(17.8) 3473 89(149)  114(19.6)  14.755%* 203(17.2)
i evel"‘;" das Disagree 23(3.7) 22(4.0) 18(3.0) 27(4.6) 45(3.8)
universal foods Very disagree 8(1.3) 40.7) 5(0.8) 7(1.2) 12(1.0)
Cooked rice. aruels | Very aBree 306(48.6)  261(47.5) 319(534)  248(42.5) 567(48.1)
" & Agree 156(24.8)  148(26.9) 15425.8)  150(25.7) 304(25.8)
and dduks should be
. " So and so 117.6)  105(19.1)  4.468 91(152)  125(21.4)  21.974%**  216(183)
Var;"us_wi_ Disagree 44(7.0) 24(4.4) 24(4.0) 44(75) 68(5.8)
modernization Very disagree 13(2.1) 12(2.2) 9(1.5) 16(2.7) 25(2.1)
Very agree 108(17.1)  63(11.5) 95(15.9) 76(13.0) 171(14.5)
Cooked rice, gruels  Agree 198(31.4)  183(33.3) 19733.0)  184(31.6) 381(32.3)
and dduks are So and so 17427.6)  194(353)  22381***  104(32.5)  174(29.8)  9.801* 368(31.2)
difficult to make Disagree 80(12.7)  78(14.2) 64(10.7) 94(16.1) 158(13.4)
Very disagree 0111 32(5.8) 47(7.9) 55(9.4) 102(8.6)
. Very agree 245(38.9)  187(34.0) 229(384)  203(34.8) 432(36.6)
Cooked rice, gruels
Agree 156(24.8)  170(30.9) 17028.5)  156(26.8) 326(27.6)
and dduks should be
teveloned for So and so 14122.4)  116Q21.1)  6.693 13322.3)  124(21.3)  11.271 * 257(21.8)
Vi un
? YOUNE  Dpisagree 57(9.0) 54(9.8) 40(6.7) 71(12.2) 111(9.4)
generaton Very disagree 31(4.9) 23(4.2) 25(4.2) 29(5.0) 54(4.6)
Very agree 243(38.6)  210(38.2) 17380)  226(38.8) 453(38.4)
o Agree 108(17.1)  124(22.5) 113(18.9)  119(20.4) 232(19.7)
Appetite is caused by
e g S0 and 5o 156(24.8)  120(21.8) 12645  145(24.3)  131(22.5)  1.159 276(23.4)
£ aoou Disagree 60(11.0)  70(12.7) 69(11.6) 70(12.0) 139(11.8)
Very disagree 54(8.6) 26(4.7) 43(7.2) 37(6.3) 80(6.8)
2
Cooked rice, gruets VY 260(42.7)  220(40.0) 245(4L.0)  244(41.9) 489(41.4)
© Agree 175(27.8)  167(30.4) 192322)  150(25.7) 342(29.0)
and dduks are getting
bt o ose of ety S0 @14 0 88(14.0)  84(153)  3.154 78(13.1)  94(16.1)  7.856 172(14.6)
o Disagree 51(8.1) 48(8.7) 48(8.0) 51(8.7) 99(8.4)
raits
Very disagree 47(7.5) 31(5.6) 34(5.7) 44(7.5) 78(6.6)
Very agree 308(48.9)  226(41.1) 268(44.9)  266(45.6) 334(45.3)
) . Agree 149(23.7)  167(30.4) 15926.6)  157(26.9) 316(26.8)
Rice provides energy
o ot e So and so 1210192)  109(19.8) 10556 =  123(20.6)  107(184)  1.970 230(19.5)
Disagree 38(6.0) 40(7.3) 35(5.9) 43(7.4) 78(6.6)
Very disagree 14(2.2) 8(1.5) 12(2.0) 10(1.7) 22(1.9)
Very agree 413(65.6)  364(66.2) 398(66.7)  379(65.0) 777(65.8)
Cooked rice, gruels  Agree 135(21.4)  136(24.7) 135(22.6)  136(23.3) 271023.0)
and dduks are So and so 65(103)  39(7.1) 6020 53(8.9) 51(8.7) 1.630 104(8.8)
nutritionaly exellent Disagree 10(1.6) 8(1.5) 7(1.2) 11(1.9) 18(1.5)
Very disagree 7(1.1) 3(0.5) 40.7) 6(1.0) 10(0.8)

* p<0.05, ** p<0.01, *** p<0.001
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Table 5. The score of subject’s value about rice

AR Al

Gender Residence Total
Boys Girls t-test Changwon Gimhae t-test
Score 37.36+5.33" 37.34+4.61 0.060 37.81+4.91 36.87+5.05 3.256%* 37.35£5.00
" MeanzS.D.
** p<0.01

Table 6. Correlation coefficient among scores subject's value, perception and preference for rice foods

Variables Knowledge Subject’s value
Subject’s value 0.365**+*
Preference 0.132%*+* 0.409%**

1) Values are Pearson’s correlation coefficient
** p<(.001
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o), ol i3t o] 4= Aol st T
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p<0.001)7} EolX|t O Uekiith. Egt o o
3 FHARE B9 7)5E(-0.409, p<0.001)2} %
o] ATUAEG o, Mol it FHx|TI0] BoHE 2
49 7158} B o Hal
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L

N

L. o]
=

ot

5) WgAlo| MapIz

Table 72 A-g4lo] ojgt AFHHES Uephlck
AABEAA WERE WY wou], AFAz} ol
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Table 7. The intake frequency of rice foods N(%)
Gender Residence
. - - Total
Variables Boys Girls otest Changwon Gimhae -test (N=1180)
(N=630) (N=550) (N=597) (N=583)
Everyday 630(100) 550(100) 597(100) 583(100) 1180(100)
Twice/w 0(0) 0(0) 0(0) 0(0) 0(0)
Cooked rices OTEEW 0(0) 0(0) 0(0) 0(0) 0(0)
Twice/m 0(0) 0(0) 0(0) 0(0) 0(0)
Once/m 0(0) 0(0) 0(0) 0(0) 0(0)
Almost never 0(0) 0(0) 0(0) 0(0) 0(0)
Every 132.1) 5(0.9) 10(1.7) 8(1.4) 18(1.5)
Twice/w 49(7.8) 49(8.9) 42(7.0) 56(9.6) 98(8.3)
Oncelw 72(11.4) 45(8.2) 55(9.2) 62(10.6) 117(9.9)
Gruels Twice/m 107017.0)  110@ley 0% 118(19.8) 108185y 003 226(19.2)
Once/m 119(189)  116Q21.1) 13121.9)  104(17.8) 235(19.9)
Almost never  270(42.9)  216(39.3) 21(404)  245(42.0) 486(41.2)
Every 60(9.5) 22(4.0) 38(6.4) 44(755) 82(6.9)
Twice/w 166(263)  174(31.6) 151253)  189(32.4) 340(28.8)
, Once/w 153243)  129(23.5) 14123.6)  141(24.2) 282(23.9)
One dishes 1. iceim 142(22.5) 1542800 2082 180008 11802 AT 296(25.1)
Once/m 75(11.9) 50(9.1) 64(10.7) 61(10.5) 125(10.6)
Almost never 34(5.4) 21(3.8) 25(4.2) 30(5.1) 55(4.7)
Every 77(12.2) 47(85) 66(11.1) 58(9.9) 124(10.5)
Twice/w 183(29.0)  137(24.9) 15325.6)  167(28.6) 320027.1)
Convenience  Once/w 128203)  128233) oo 127013 12922 o 256(21.7)
foods Twice/m 98(15.6) 84(15.3) 98(16.4) 84(14.4) 182(15.4)
Once/m 72(11.4) 71(12.9) 76(12.7) 67(11.5) 143(12.1)
Almost never 72(11.4) 83(15.1) 77(12.9) 78(13.4) 155(13.1)
Everyday 24(3.8) 18(3.3) 15(2.5) 27(4.6) $(3.6)
Twice/w 71(11.3) 57(10.4) 59(9.9) 69(11.8) 128(10.8)
Once/w 77(12.2) 83(15.1) 82(13.7) 78(13.4) 160(13.6)
Dduks Twice/m 08(15.6)  100(182) P 108(18.1) go(15.4y 376 198(16.8)
Once/m 1290205)  117Q21.3) 12921.6)  117(20.1) 246(20.8)
Almost never  231(36.7)  175(31.8) 204342)  202(34.6) 406(34.4)
Every 103(16.3) 73(133) 86(14.4) 90(15.4) 176(14.9)
Twice/w 13721.7)  122(22.2) 12713)  132(22.6) 259(21.9)
Once/w 104(165)  100(18.2) 103(17.3)  101(17.3) 204(17.3)
Cakes Twice/m 71(11.3) 5036 000 80(13.4) 66113 20 146(12.4)
Once/m 86(13.7) 89(16.2) 84(14.1) 91(15.6) 175(14.8)
Almost never  129(20.5) 91(16.5) 117(19.6)  103(17.7) 220(18.6)
Every 108(17.1) 75(13.6) 93(15.6) 90(15.4) 183(15.5)
Twice/w 115(183)  108(19.6) 108(18.1)  115(19.7) 223(18.9)
Drinks Once/w 110(17.5) WL o 100168)  10417.8) 204(17.3)
Twice/m 87(13.8) 71(12.9) 83(13.9) 75(129)  ~ 158(13.4)
Once/m 100(15.9) 88(16.0) 104(17.4) 84(14.4) 188(15.9)
Almost never  110(17.5)  114(20.7) 109(18.3)  115(19.7) 224(19.0)
Every 92(14.6) 49(8.9) 58(9.7) 83(14.2) 141(11.9)
Twice/w 144(22.9)  127Q23.1) 12921.6)  142(24.4) 271(23.0)
Once/w 94(14.9) 94(17.1) 100(16.8) 88(15.1) 188(15.9)
Snacks Twice/m 90(14.3) 7129 13506 85(14.2) 60130) %8 161(13.6)
Once/m 68(10.8) 83(15.1) 75(12.6) 76(13.0) 151(12.8)
Almost never 142(22.5) 126(22.9) 150(25.1) 118(20.2) 268(22.7)

* p<0.05, ** p<0.01, *** p<0.001
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Table 8. The intake frequency of rice foods in three days

LHEE TAL

Gender Residence
Varlables - - Total
Boys Girls t-test Changwon Gimhae t-test

Cooked rices 2.28+0.58" 2.20+0.68 0.683 2.25+0.63 2.24+0.63 0.055 2.24+0.62
Gruels 0.15+0.20 0.20+0.20 -1.349 0.11+0.20 0.23+0.18 -3.928%** 0.17+0.20
One dishes 0.3310.43 0.35+0.34 -0.170 0.40+0.39 0.28£0.39 1.782 0.3410.39
Convenience foods 0.45+0.42 0.41+0.43 0.586 0.57+0.42 0.30+0.40 3721 %** 0434043
Dduks 0.10+0.19 0.1440.26 -0.931 0.1310.25 0.10£0.19 0.815 0.12+0.22
Cakes 0.34+0.38 0.35+0.37 -0.193 0.58+0.35 0.12£0.23 8.945%** 0.34+0.38
Drinks 0.26+0.35 0.21£0.25 0.958 0.37+0.33 0.12£0.23 5.181%%* 0.24+0.31
Snacks 0.22+0.32 0.23+£0.30 -0.176 0.32+0.34 0.13+£0.25 3.669*** 0.22+0.31

" Mean+S.D.

*¥** n<0.001
o AF7F w3l (p<0.001)L Zuo] wo| A2t o] g0l 2}

olBrhe ZA} Al 25kmo| Fualol] wel

2) &0t FUO| A3A| HFAEN Zato] FE uHE Aol=t *@7‘5131 Fo]| HIB‘H

Table 92 Ao] W Zzm} Zoo] AZAE  FEo] Wl AT wS AL twgal] o3t A
Hlste] tehd olth. MERE WU B Fue] 2 oAz
vlal Fzo feldom wol AFHAILp<0.001), &
S WE ol9dol fo1A Aot gaouy, ofs}
e FEH(<0.05)F F3 ol AT, Aol A=

(p<0.05)2 2| gol H#ck

Aol wE FFw Zwe] MHPASE wmstel ¥ Ay A YA} Pelkol AFeks 255
Table 10°]] VelRich 9 A Y(p<0.001), I 5-65R4 e sk 1,1807(F 6301, ¢ 550%)
AsAp001) BF ol wis) 0] Golde & thom el dE A4 9 4T HeA] 4
2 wol AHFTE FUAAL ZEZ(P<0.05), D=2 I ¥IE 52 male] AR 2RI, ol59] Aead
(p<0.05y& ool wol AFHAL, 7‘5HXI°“° % e 2Asknh Eede didde 25 2d F
FRP000DE FFo wol dAWom, Hoy T IR s F 3 5 ARHAES ol gsto] 4
Table 9. The intake condition of rice foods in weekdays and weekend by gender

Variables Weekdays W]izZan t-test Weekdays W(::an t-test Total

Cooked rices 2.42+0.60" 2.00+0.87 4.222%%* 2.34+0.64 1.91+1.00 4.147*** 2.24+0.62
Gruels 0.16+0.24 0.13+0.34 0.712 0.25+0.28 0.10+0.30 2.430* 0.17+0.20
One dishes 0.31+0.44 0.38+0.59 -1.092 0.32+0.37 0.40+0.53 -1.200 0.34+0.39
Convenience foods 0.40+0.50 0.55+0.64 -1.688 0.33+0.45 0.56+0.68 -2.617* 0.43+0.43
Dduks 0.08+0.18 0.14£0.35 -1.597 0.12+0.28 0.17+0.42 -0.883 0.12+0.22
Cakes 0.36+0.44 0.30+0.46 1.054 0.36+0.44 0.32+0.51 0.552 0.34+0.38
Drinks 0.25+0.38 0.30+0.46 -1.016 0.21£0.31 0.22+0.42 -0.127 0.24+0.31
Snacks 0.24+0.38 0.19+0.40 1.000 0.25+0.34 0.2010.41 0.743 0.22+0.31
" Mean+S.D.

* p<0.05, *¥* p<0.001
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Table 10_ The intake condition of rice foods in weekdays and weekend by residence

Variables Changwon Gimhac Total

Weekdays Weekend t-test Weekday Weekend t-test
Cooked rices 2.40+0.62" 1.94+0.89 4.868*** 2.37+0.62 1.99+0.96 3.594%** 2.24+0.62
Gruels 0.07+0.19 0.18+0.39 -2.255% 0.32+0.26 0.06+0.23 6.170%** 0.17+0.20
One dishes 0.35+0.39 0.49+0.59 -2.009* 0.28+0.42 0.29+0.52 -0.237 0.34+0.39
Convenience foods 0.55+0.51 0.61+0.63 -0.642 0.21+0.39 0.50+0.68 -3.830%** 0.4310.43
Dduks 0.12+0.28 0.15+0.36 -0.664 0.07+0.18 0.16+0.40 -1.721 0.12+0.22
Cakes 0.61+0.44 0.52+0.53 1.206 0.12+0.27 0.1120.32 0.163 0.34+0.38
Drinks 0.36+0.39 0.41+0.50 -0.739 0.11£0.26 0.13+0.34 -0.341 0.24+0.31
Snacks 0.35+0.41 0.32+0.47 0.482 0.14+0.27 0.09+0.28 1.586 0.22+0.31
D Mean#S.D.

* p<0.05, ** p<0.01, *** p<0.001
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