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A Survey on the Dietary Home Lifestyle for the Reduction of Food Wastes
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Abstract

The goal of this study was to determine a method of reducing food wastes in the dietary home lifestyle. Sta-
tistical analyses were conducted of 491 questionnaires answered by housekeepers living in Daejeon city. The data
were analyzed by SAS program and the results are summarized as follows. Among the respondents, 51.53% an-
swered that they purchased the foods in consideration of the family number, 60.45% that they occasionally throw
away foods because the date of expiry had passed, i.e., the foods threw away by mistake of storage, 68.23%
that they make side dishes at a time for three meals in a day, 52.95% that they make three or four kinds of
side dishes, 82.28% that they prepared meals according to the favorite foods of the family, 48.04% that they
left food at home, and 47.32% that they threw away foods because too many foods had been prepared. The major
reasons for food wastes at home were listed as meal leftovers (32.72%), vegetable trimming (31.29%), and
non-planned purchase (25.77 %). The perception of housekeepers on the reduction of food waste were listed as
the preparation of accurate meal quantity (50.92%), planned purchase (28.31%), development of recycling foods
(14.05%), and reduction of side dishes (6.72%). Further reduction of food wastes of dietary home lifestyle can
be summarized to emphasize the preparation of accurate meal quantity, planned purchase, development of
recycling foods, and reduction of side dishes. In addition, studies should be conducted to examine the systematic
administration method and standard education for the reduction of food wastes.

Key words: reduction of food wastes, dietary home lifestyle, perception of housekeepers
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Table 1. General characteristics of subjects

N(%0)
Item Total
Age
20~29 60( 12.22)
30~39 94( 19.14)
40~49 240( 48.88)
50~59 91( 18.53)
>60 6( 1.22)
Total 491(100.0 )
Type of family
Nuclear 444( 90.43)
Extended 47( 9.57)
Total 491(100.0 )
Education level
Elementary 29( 5.91)
Middle school 70( 14.26)
High school 255( 51.93)
> College 137( 27.90)
Total 491(100.0 )
The number of family
1~2 76( 15.48)
3~4 274( 55.80)
5~6 131( 26.68)
>7 10( 2.04)
Total 491(100.0 )
Monthly income(10,000 won)
<100 114( 23.22)
100~200 194( 39.51)
200~300 118( 24.03)
>300 65( 13.24)
Total 491(100.0 )
Food cost(10,000 won/month)
20~30 165( 33.60)
40~50 177( 36.05)
60~70 85( 17.31)
70~80 27( 5.50)
>80 37 7.54)
Total 491(100.0 )

-] a4 F G P28 A

Table 1. Continued

Item Total

Cost of eat out{won/month)

<50,000 126( 25.66)
60,000~ 100,000 174( 35.44)
110,000 ~150,000 100( 20.37)
160,000~-200,000 52( 10.59)
>200,000 39( 7.94)

Total 491(100.0 )

Job of housewives

None 248( 50.51)
Have 243( 49.49)

Total 491(100.0 )

Period of food purchase

1 times/day 69( 14.05)
2~3 times/week 231( 47.05)
1 times under/week 191( 38.90)

Total ‘ 491(100.0 )
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Table 2. Behavior on the food purchase of housekeeper as period of food purchase N(%)

Period of food purchase

Item

1 times 2~3 times 1 times under 2
/day /week /week Total “
Do you have purchase in consideration of the ‘family number?
I purchase properly 33(47.83) 128(55.41) 92(48.17)  253( 51.53) 65937
I tend to buy a lot when the price is cheap 24(34.78) 74(32.03) 58(30.37)  156( 31.77) ird
I purchase more than enough foods when I shop  12(17.39) 29(12.55) 41(21.47) 82( 16.70)
Total 69(14.05) 231(47.05)  191(38.90)  491(100.0 )
Do you make a plan for purchase of food?
1 carry out as planned 27(39.13) 89(38.53) 75(39.27)  191( 38.90) 33059
I occasionally buy on impulse 38(55.07) 133(57.58) 101(52.88)  272( 55.40) e
I often buy on impulse 4( 5.80) 9( 3.90) 15( 7.85) 28( 5.70)
Total 69(14.05) 231(47.05)  191(38.90)  491(100.0 )
Do you throw away foods on the time limit has expired after purchased?
I seldom throw away 29(42.03) 72(31.58) 58(30.37)  159( 32.58) 5 8345
I occasionally throw away 37(53.62) 143(62.72)  115(60.21)  295( 60.45) i
1 often throw away 3( 4.35) 13( 5.70) 18( 9.42) 34( 6.97)
Total 69(14.14) 228(46.72)  191(39.14)  488(100.0 )
What is the food that you throw away by mistake of food storage?
Cereal 3( 4.35) 17( 7.36) 10( 5.24) 30( 6.11)
Potato 8(11.59) 21( 9.09) 16( 8.38) 45( 9.16)
vegetable 43(62.32) 139(60.17)  122(63.87)  304( 61.91)
Fruit 6( 8.70) 13( 5.63) 8( 4.19) 27( 5.50) 6.8484
Egg 1( 1.45) 3( 1.30) 3( 1.57) 7( 1.43) df=14
Meat 1( 1.45) 5( 2.16) 5( 2.62) 1 2.24)
‘Fish 4( 5.80) 12( 5.19) 14( 7.33) 30( 6.11)
Processing food 3( 4.35) 21( 9.09) 13( 6.81) 37 7.54)
Total 69(14.05) 231(47.05)  191(38.90)  491(100.0 )
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Table 3. Behavior on the food preparation of housekeepers as period of food purchase N(%)
Period of food purchase
Item 1 times/ 2~3 times | times under N
Total X
day /week Iweek
Do you make the bab for three meals a day?
I make every time for three meals a day 38(55.07)  100(43.29) 66(34.55)  204( 41.55) 93316
I make three meals a day in the gross 31(44.93) 131(56.71) 125(65.45)  287( 58.45) df=2
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
Do you make the side dishes for three meals a day?
I make every time for three meals a day 39(56.52) 74(32.03) 43(2251)  156( 31.77)  27.0585
I make three meals a day in the gross 30(43.48) 157(67.97) 148(77.49)  335( 68.23) df=2
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
Do you make the Kuk for three meals a day?
I make every time for three meals a day 49(71.01) 123(53.25) 99(51.83)  271( 55.19) 82102
I make three meals a day in the gross 20(28.99) 108(46.75) 92(48.17)  220( 44.81) df=2
Total 69(14.05)  231(47.05)  191(38.90)  491(100.0 )
Do you make what kind of side dish?
1~2 22(31.88) 47(20.35) 40(20.94)  109( 22.20)
3-4 27(39.13)  127(54.98)  106(55.50)  260( 52.95) 7.0079
5~6 18(26.09) 50(21.65) 40(20.94)  108( 22.00) df=6
7 over 2( 2.90) 7( 3.03) 5(262)  14( 2.85)
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
Do you prepare a meal according to favorite of the family?
Yes 60(86.96)  202(87.45)  142(74.35)  404( 82.28)
No 4( 5.80) 10( 4.33) 20(10.47) 34( 6.92) 138366
d=4
1 prepare a simple meal 5( 7.25) 19( 8.23) 29(15.18) 53( 10.79)
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
“p<0.01, ™" p<0.001.
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Table 4. Attitude on the leaving foods of home as period of food purchase N(%)
Item Period of food purchase
1 times 2~3 times 1 times under ,
Total X
/day /week /week
Do you leave the food at home?
Not leave 42(61.76) 113(49.56) 97(51.32)  252( 51.96) 3.1751
Always leave 26(38.24) 115(50.44) 92(48.68)  233( 48.04) df=2
Total 68(14.02)  228(47.01)  189(38.97) 485(100.0 )
What is the reason that you do not leave the food at home?
For the wasteful to throw it away 21(36.21) 62(36.69) 51(35.66)  134( 36.22)
For the strict upbringing 19(32.76) 39(23.08) 37(25.87)  95( 25.68) 23693
For the prepare meal moderately 18(31.03) 68(40.24) 55(38.45)  141( 38.11) a4
Total 58(15.68) 169(45.68)  143(38.65)  370(100.0 )
What is the reason that you leave foods at home?
It doesn't taste good 7(12.73) 28(14.58) 26(15.95)  61( 14.88)
I prepare food more than enough 30(54.55) 84(43.75) 80(49.08)  194( 47.32) $ 4399
Because of eating out 3( 5.45) 12( 6.25) 13( 7.98) 28( 6.83)
Because of the side dish of various kinds 8(14.55) 19( 9.90) 11( 6.75) 38( 9.27) a
Because of unbalanced diets 7(12.73) 49(25.52) 33(20.25)  89( 21.71)
Total 55(13.41) 192(46.83)  163(39.76)  410(100.0 )
How do you leaving foods at home?
I eat storage foods in the custody in cold 52(75.36) 159(68.83)  134(70.16)  345( 70.26)
storage for leftover
I tend to throw away foods in the custody 8(11.59) 50(21.65) 35(18.32) 93( 18.94) 5.9380
of the refrigerator df=6
I tend to throw away ungrudgingly 7(10.14) 15( 6.49) 12( 628)  34( 6.92)
I make recycling foods at home 2( 2.90) 7( 3.03) 10( 5.24) 19 3.87)
Total 69(14.05)  231(47.05)  191(3890)  491(100.0 )
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Table 5. Perception and cause of food wastes of home as period of food purchase N(%)
Period of food purchase
Item 1 times 2~3 times 1 times under 5
Total X
/day Iweek /week
What is the most throw away foods?
Bab 1( 1.45) 15( 6.49) 12( 6.28) 28( 5.70)
Kuk 11(15.94) 49(21.21) 46(24.08) 106( 21.59)
Stew 36(52.17) 98(42.42) 63(32.98) 197( 40.12)
Griddle food 3( 4.35) 3( 1.30) 7( 3.66) 13( 2.65)
20.0205
Vegetables 13(18.84) 35(15.15) 29(15.18) 77( 15.68)
Kimchi 0¢ 0.00) 3( 1.30) 5( 2.62) 8( 1.63) are
Meat 1( 1.45) 1( 0.43) 3( 1.57) 5( 1.02)
Fish 4( 5.80) 25(10.82)  25(13.09) 54( 11.00)
Hard boiled food 0( 0.00) 2( 0.87) 1( 0.52) 3( 0.61)
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
What is the cause of trouble that you throw away of large quantity of food wastes?
I tend to buy groceries more than required 12(17.39) 65(28.26) 49(25.79) 126( 25.77)
I throw away a large amount when I trim vege-  27(39.13) 57(24.78) 69(36.32) 153( 31.29)
table 15.8741
I throw away the leftovers from each meal 21(30.43) 85(36.96) 54(28.42) 160( 32.72) df=8
1 make variety of side dishes when I cook 5( 7.25) 5( 2.17) 5( 2.63) 15¢ 3.07)
I prepare food more than enough 4( 5.80) 18( 7.83) 13( 6.84) 35( 7.16)
Total 69(14.11) 230(47.03) 190(38.85)  489(100.0 )
What do you think of the method for reduction of food wastes?
Planned purchase 23(33.33) 66(28.57) 50(26.18) 139( 28.31)
Preparation of accurate meal quantity 37(53.62) 115(49.78) 98(51.31)  250( 50.92) 6.0713
Reduction of side dish 2( 2.90) 20( 8.66) 11( 5.76) 33( 6.72) df=6
Development of recycling foods 7(10.14) 30(12.99) 32(16.75) 69( 14.05)
Total 69(14.05) 231(47.05) 191(38.90)  491(100.0 )
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