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ABSTRACT

This study was made for male and female university students regarding the. nutrition
knowledge about fat, fat contents in food, and practice toward fat. The result is as
follows;1.0ut of 13 questions inquiring the knowledge about fat a significant difference
was observed between female and male students in 10 questions. Male students’ nutrition
knowledge about fat was 6.3320.16, and that of female students’ was 6.33+0.16" and
there was no significant difference. The ratio of correct answer was 49% and 59%
respectively. Female students marked high ratio of correct answer such items as &3 fatty
acid, the relation between high fat diet and atherosclerosis(coronary disease), the relation
between obesity and fat, the relation between -3 fatty acid and heart disease, cholesterol,
fatty acid in butter, degree of unsaturation in liquid oil, margarine, chicken fat, rancity of
fat. 2.Male students’ total score of knowledge about fat quantity in food was 4.91+0.10
and that of female students was 5.58+0.10. There was significant difference(p<0.001) and
the ratio of correct answer was 55% and 62% respectively. Out of 9 food items,
significant difference was observed in 7 items according to student’s majoring subject.
The ratio of correct answer for the questions about the quantity of fat in food female
showed high figures in such items as white meat(p<0.01), whole milk(p<0.0001), skim
milk(p<0.01), potato chips(p<0.001), biscuit(p<0.001). However, male students showed
high figures on the question about the quantity of fat in vegetable margarine. 3. Out of
12 items observing the degree of diet practice on fat, significant difference was observed
between male and female students in 6 items. Female students practice the question items
positively with high ratio: intake of fish instead of meat(p<0.01), removing visible fat in
meat(p<0.0001), removing chicken skin(p<0.0001), removing oil during cooking (p<0.03),
selection of low fat milk or skim milk(p<0.05), selection of meat part(p<0.001). There
was significant difference between male and female students in practicing diet on fat
{(p<0.001) and the total score was 31.52+0.52 and 34.65+0.41 respectively.
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Table 1, Number(%) of correct answer of items assessing nutrition knowledge toward dietary fat

Question items

Sex(N)

Male Female
(284) (253)

Total
(537)

P-value

Omega-3 fatty acid are polyunsaturated fatty acid.

62(28.87) 146(57.71) 228(42.46) 45.7655

Populations having a high fat diet death rate from atherosclerosis/

coronary disease do not have short life expectancies.

230(42.83) 232(91.70) 462(86.03) 13.1028"

Trans fatty acid is found largely in instant and processed food.

121(42.61) 123(48.62) 244(45.44) 2.3651

Obesity doesn’t come from strict fat restriction.

242(85.21) 236(93.28) 478(89.01) 12.9371"

Fat is not essential nutrient but produces calorie.

232(92.09) 233(92.09) 465(86.59) 13.3811"

Intake of Omega-3 fatty acid in fish prevents from occurring of heart

disease.

151(28.12) 161(63.64) 312(58.10) 11.2521

Cholesterol is not essential in body.

228(78.52) 220(86.96) 448(82.50) 11.6912"

Butter doesn’t melt at room temperature because of its high content

of saturted fatty acid..

78(27.46) 84(33.20) 162(30.17) 12.5805™

All liquid oil is not higher than solid fat in degree of unsaturation. 98(34.51) 117(46.25) 215(40.04) 12.5200"

Margarine is a good lipid source for plant oil.

95(33.45) 98(38.74) 193(35.94) 19.2819™

Fat in chicken oil is less saturated than beef tallow.

100(35.21 106(41.90) 206(38.36)  5.4888

Skim milk is not a good food for children under 5 years of age.

86(16.01) 92(36.36) 178(33.15) 5.4888

VE helps prevent the rancidity of both food and body fats.

Hkhk

127(44.72) 167(66.01) 294(54.75) 24.9576

*P<0.05 **P<0.01 ***P<0.001 ****P<0,0001
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Table 2. Percentage of correct answer of fat quantity in food

. Sex(N) )
Food list Total (537) x-Value
Male (284) Female (253)

Red Meat (Beef) 133(46.83) 116 (45.85) 249 (46.37) 12.7568™
White Meat (Chicken) 135(48.94) 135 (53.36) 274 (51.02) 14.5516"
Butter 244(85.92) 218 (86.17) 462 (86.03) 2.5262
Plant Margarine 98(34.51) 55 (21.74) 153 (28.49) 12.9728™
Whole Milk 128(45.07) 154 (60.87) 282 (52.51) 203272
Skim Milk 137(25.51) 152 (60.08) 289 (53.82) 11.3638™
Chocolate 183(64.44) 184 (72.73) 367 (68.34) 6.7522
Potato Chip 183 (64.44) 200 (79.05) 383 (71.32) 18.9449™"
Biscuit 135 (47.57) 168 (66.40) 303 (56.42) 23.9693"

*p<0.05 **p<0.01 ***P<0.001 ****P<0.000
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Table 3. Response to items assessing practice toward dietary fat

L. Response N(%) 2
Question items Sex(N) - ¥ _value
Always Often  Sometimes  Rarely Never

Male(284)  1(0.35) 33(22.62) 70(24.65) 124(43.66) 56(19.72)
I don’t eat frying food in fat. Femnale(253) 1(0.40) 37(14.62) 60(23.72) 121(47.83) 34(13.44) 4.6382
Total(537)  2(0.37) 70(13.04) 130(24.21) 245(45.62) 92(16.76)

Male(284)  3(1.05) 36(12.68) 64(22.54) 137(48.24) 44(15.49)
Female(253) 10(3.95) 35(13.83) 71(28.06) 118(46.64) 19(7.51) 16.3115"
Total(537) 13(242) 71(13.22) 135(25.14) 255(47.49) 63(11.78)

Male(284) 8(2.82) 50(17.61) 60(21.13) 121(42.61) 45(15.85)
Female(253) 10(3.95) 49(19.37) 60(23.72) 101(39.92) 33(13.04) 2.0977
Total(537)  18(3.35) 99(18.44) 120(22.35) 222(35.92) 78(14.53)
Male(284) 10(3.52) 28(9.86) 38(13.38) 102(35.92) 107(37.32)
Female(253) 21(8.31) 47(18.58) 68(26.88) 84(33.20) 33(13.04) 59.0504™"
Total(537)  31(5.77) 75(13.97) 106(19.74) 186(34.64) 139(25.88)

I eat fish or poultry
instead of red meat.

I eat sherbet instead of ice
cream.

I usually cut all fat off any meat
before T eat it.

When I eat bread or rolls, 1 Male(284) 89(31.34) 68(23.94) 46(16.20) 52(18.31) 29(10.21)
usually do not spread them with Female(253) 64(25.30) 83(32.81) 36(14.23) 51(20.16) 19(7.51) 9.8738
butter or margarine. Total(537) 153(28.49) 151(28.12) 82(15.27) 103(19.18) 48(8.94)

When I eat a salad, I do not add Male(284) 23(8.10) 46(16.20) 44(15.49) 112(39.44) 59(20.77)
a dressing or use low calorie Female(253) 11(4.35) 40(15.81) 57(22.53) 105(41.50) 40(15.81) 8.7036
dressing. Total(537) 34(6.33) 86(16.01) 101(18.81) 217(40.41) 99(18.44)

I usually use boiling or baking  Male(284) 13(4.58) 61(21.48) 90(31.69) 98(34.51) 22(7.75)
rather than deep fat frying or pan Female(253) 9(3.56) 63(24.90) 91(35.97) 79(31.28) 11(4.35) 6.1654
fat frying. Total(537) 22(4.10) 124(23.09) 181(33.71) 177(32.96) 33(6.15)

When 1 eat chicken. 1 remove Male(284) 24(8.45) 28(9.86) 34(11.97) 86(30.28) 112(39.44)
N v ..
the skin Female(253) 87(34.39) 44(17.39) 39(15.42) 54(21.34) 29(11.46) 94.5218

Total(537) 111(20.67) 72(13.41) 73(13.59) 140(26.07) 141(26.26)

Male(284) 41(14.43) 101(35.56) 67(23.59) 56(19.72) 19(6.69)
I remove the fat from cooking. Female(253) 45(17.79) 92(36.36) 76(30.04) 35(13.83) 5(1.98) 12.441 3
Total(537) 86(16.01) 193(35.94) 143(26.63) 91(16.95) 24(4.47)

Male(284) 14(4.93) 15(5.28) 53(18.66) 126(44.37) 76(26.76)

I use low fat milk or skim milk. Female(253) 10(3.95) 29(11.46) 58(22.92) 107(42.29) 49(19.37) 11.7019"
Total(537)  24(4.47) 44(8.19) 111(20.67) 233(43.39) 125(23.28)

I eat sirloin or lean rather than  Male(284) 10(3.52) 30(10.56) 34(11.97) 132(46.48) 78(27.46)

ribs ot meat with three ply Female(253) 9(3.56) 21(8.30) 43(17.00) 151(59.68) 29(11.46) 24.7248™"

fat(bacon). Total(537)  19(3.54) 51(9.50)  77(14.34) 283(52.70) 107(19.93)

I eat Chinese or Eastern food

rather than Korean or Japanese

food when I go out for

restaurant.

*P<0.05 **P<0.01 ***P<(.001 ****P<0.0001

Male(284)  3(1.06) 25(8.80) 51(17.96) 141(49.65) 64(22.54)
Female(253) 4(1.58) 30(11.86) 49(19.37) 128(50.59) 42(16.60)  4.0556
Total(537)  7(1.30) 55(10.24) 100(18.62) 269(50.09) 106(19.74)
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sha glek @ Ao Lol AP AR 47 AATH FE A 4FYL
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Table 4. Total score of nutrition knowledge, practice
toward dietary fat and quantity of fat in

food
. . __ﬂ__ Total
Question items male  female 37 F-value
(284)  (253) (537
Nutrition 6.33 7.72 7.01 179
knowledge  30.16 *0.14  20.16 '
. 3152 34.65 32.38 v
Practice 20.10

+040 041 10.51

) 491 558 510
Quantity of fat 14.58
+0.10 0.10 +0.13

***¥P<0.001 ****P<0.0001
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