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A Study on the Children’s Eating Habits and Food Preference
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ABSTRACT

This study was conducted to investigate the main and side dish preference of food with 681 children (145 of kinder-
garten, 300 of children, 236 of adolescences) in Seoul and Gyeonggi area using questionnaires. Regarding preference
of the staple foods, it was shown that all group had the highest preferences for boiled rice, The kindergarten period
prefer Jajangmyen the most, children and adolescences like spaghetti (p < 0.05). For breads, the kindergarten preferred
cakes the most, the middle years and the adolescences preferred pizza. Regarding preference of soups, it represents the
kindergarten liked seaweed soup, the children and adolescences liked sollongt’ang (p < 0.05). For pot stew, the kin-
dergarten preferred bean-paste pot stew the most, the children with parents’ income level less than 4 million won pre-
ferred Kim-chi stew, the middle years with parents’ income level equal or greater than 4 million won preferred bean-
paste pot stew and all adolescences preferred Kim-chi pot stew (p <0.05). Stewed beef with soy sauce was preferred
the most by all ages. For pan-fried foods, the kindergarten with parents’ income level less than 4 million won preferred
pan-fried spicy port the most, the kindergarten with parents’ income level equal or greater than 4 million won preferred
pan-fried anchovy the middle years preferred pan-fried spicy pork, the adolescences with parents’ income level less
than 4 million won preferred pan fried Kim-chi the most (p < 0.05). And for vegetable dish, all age groups preferred

seasoned bean sprouts and Chinese cabbage Kim-chi the most which they can easily see on their tables. (Korean J Nutr
2008; 41(1): 89~99)

KEY WORDS : food preference, main dishes, side dishes, kindergarten, children, adolescences, economic status.
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Table 1. Age, height, weight and BMI (body mass index) of subjects
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Category Kindergartenancy Children Adolescences
<400” (n=87)  >400 (n=58) <400 (n=154) =400 (n=146) <400 (n=134) =400 (n=102)
Age (years) 462+ 1.25 491 +1.34 12.21 = 1.50* 11.64+ 1.79 1496 = 1.25 1492 +1.35
Height (cm) 110.22 = 10.60 112,21 +9.93 155.68 + 12.98 15498 + 1464 16574+ 8.28 166.70 + 7.94
Weight (kg) 17.86 + 3.32° 19.36 + 3.66 4493 £ 11.17 4491 +12.80 53.45 + 11.06 5331 £ 8.13
BMI (kg/m? 15.06 = 2.43 15.32 + 2.26 1853 + 272 18.39 + 3.07 19.30 + 2.80 19.04 = 2.16

1) Thousand won
2) Mean =+ SD

*: Significantly different between two groups at @ = 0.05 level by student’s t-test
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Table 2. General characteristic of subjects N (%)
Kindergarten Children Adolescences
Category <400" > 400 ) <400 > 400 ) <400 = 400 )
(n=87)  (n=358) (n=154) (n=146) (n=134 (n=102) .
Father's education
Middle less 0(O® 0(0 0(0 0(0 4 (313 1.(1.01)
Middle school 0(0) 0(0 1(0700 0(0O 5(391) 0(0
High school 101235 4 (6900 770" 27 (1901)  8( 563) 1386 36(28.13) 121212 19.07**
University 59 (72.84) 34 (58.62) 91 (64.08) 100 (70.42) 65 (50.78) 56 (56.57)
Graduate school 12 (14.81) 20 (34.48) 23 (16.20) 34 (23.94) 18 (14.06) 30 (30.30)
Mother’s education
Middle less W) 0(0 1(0700 0(0O) 3(238 0(0
Middle school o(o 0(0 3(210) 0(0) 4(317) 1(1.04)
High school 19(2375  5(862 11.59* 48(33.57) 20 (13.99) 20.58™* 61 (48.41) 28(29.17) 15.06*
University 59 (73.75) 44 (75.86) 84 (58.74) 111 (77.62) 53 (42.06) 57 (59.38)
Graduate school 2( 250 91552 7 (4900 12( 8.39) 5(397) 101042
Father's job
Manufacturing 101199 0(0 8 ( 5.26) 0(O® 13 (10.00) 2(1.98
Workers laborers
Service 3(357) 0(0) 8 (52 1(0.68) 8(615  3(297)
Selling 5(595 2( 345 9 (592 13( 850 12(923) 4(396)
Business 36 (4286) 21 362D 92 79197 73000 99T 60 4615 52 (5149) 1166
Administration 5(595 5(862 7 (461) 18(1233) 3(231) 4(396)
Professional 13 (15.48) 19 (32.76) 18 (11.84) 22 (1507) 6(462) 6(594
Others 21 (25.00) 11 (18.97) 23 (15.13) 19 (13.0D) 28 (21.54) 30 (29.70)
Mother's job
Manufacturing 0(0 0(O 2(1.32 0(0 7 ( 5.26) 1099
workers laborers
Service 1108 3(517D 30199 7479 8(602 4(396)
Selling 0(0 1(1.72) 7(464) 8( 548 12(9.02)  3(297)
Business 4 ( 4.71) 4 ( 6.90) 12.78% 12079 9 ( 6.16) 12.07 10 ( 7.52) 10 ( 9.90) 14.00
Administration 10118 1(1.72 10066 2(137) 00 2(1.98)
Professional 40 (47.06) 12 (20.69) 35(23.18) 17 (11.64) 9(677) 12(11.88)
Housewife 37 (43.53) 36 (26.07) 86 (56.9) 94 (64.38) 81 (60.90) 59 (58.42)
Others 2(235 1(172 5(331) 9616 6 (451 10 ( 950
Monthly income (10,000 won)
< 200 70772 0(0) 9(789) 0(0 151327  0(0)
200-300 233194 0(0) 34(2982 0(0) 48 (42480 0(0)
300—400 42(5833) 0( 0O 130.00"* 71 (62.28)  0(0)  260.00™* 50 (4425 0(0) 215.00*"*
400-500 0(0 33 (56.90) 0(0 39 (26.71) 00 38 (37.25)
> 500 0(0 25 (43.10) 0(0 107 (73.29) 0(O 64 (62.75)

1) Thousand won
* p<0.05, #+: p<0.01, *¥x: p<0.00]
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Table 3. The preference for principal food of children
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Kindergarten Children Adolescences
Category < 400" > 400 ; <400 = 400 i <400 = 400 ;
(n = 87) (n = 58) (n = 154) (n = 146) (n=134) (n=102)
Meal
Rice 707 £1377 674120 —1.49 750+ 1.69 746+ 1.64 —018 747 +1.66 7.34+214 —0.54
Bean mixed-rice  4.51 = 2.41 460+ 206 024 488252 468251 -—0468 510+244 501 =261 -026
Boiled barley 5.54 = 1.71 505 +£1.74 —1.466 614213 598232 -0.60 6.45+1.99 6.29 £ 241 -0.57
Fried rice 682+ 175 636151 —1.464 723170 7.18+198 —-0.22 7.66 = 1.5 733204 -1.41
Noodle
Ramen 6.70 = 1.78 7.00 £ 1.51 106 716 +£1.76 7.44+ 184 130 7.7 £1.78° 6.44 + 243 —243
Udon 656 159 682+138 101 728+1463 7.46+171 090 7392147 696+214 ~-1.82
Jigjangmen 7.40 £ 1.4 738139 —-009 722+166 732+179 050 731% 170 6.57 +2.32 -280
Spaghetti 6.76 + 1.69 7.23 £1.31 175 7.43 %164 7.63=*1.56 103 7.48+ 1.47° 7.19+200 -2.18
Jjolmyeon 459 £199 402+ 192 -1.71 638+221 6.18+246 071 686=+209 643 +236 —1.47
Bread
Cake 7.05 +1.74 693+1.74 -039 690+195 689193 —-005 7.17+£1.92 6.79 =238 —-1.36
Pizza 6.56 = 2.04 6451196 —-034 731+1.76 750+ 1.75 092 7.17 £1.80 6.96 212 —0.80
Cream-bread 582 +1.81 572217 -030 634+220 608216 -099 641 216 609 +t247 -1.03
Sponge-cake 6121179 616166 013 679194 639+191 —178 679182 6681223 -0.42
Doughnut 626182 650+ 154 083 653+213 650204 -0.12 688187 651 +243 -1.30
Hamburger 617 253 624233 0.6 665+231 7.03=209 1.44 686 =208 649242 -1.22

1) Thousand won
2) Mean + SD

*: Significantly different between two groups at e= 0.05 level by student's t-test
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Table 4. The preference for soups & pot stews of children

Kindergarten Children Adolescences
Category < 400" > 400 <400 > 400 | <400 > 400 ;
(n = 87) (n = 58) (n = 154) (n = 146) (h=134) (n=102)
Soup
Brown seaweed soup 740 £ 1.617 693174 —1.65 699 +212 715+188 049 7.13+191 7.04+224 —032
Bean-sprout soup 6.67 £1.87 617 X171 —1.63 599 £227 630+227 119 677199 6.57 £238 —0.49
Beanpaste soup 680191 626+ 1.53 —1.79 674210 693+203 077 730+ 174 695+223 —1.35
Solldngt ang 639 £207 636%+1.79 —0.08 721 =190 7.25+205 0.19 765+ 1462 731 +207 —-1.39
Beef soup 700+ 1.66 666140 —1.30 689193 717+178 127 707179 7.13+218 023
Pot stews
Kimchi pot stew 5431227 503+244 -100 7.59 +1.80" 684+ 228 —3.12 768 £1.61 7.51 £208 —0.71
Soybean-paste potstew  6.28 £ 1.94 421 + 167 —024 7.5+ 201 696+ 207 —0.80 7.41 +178 725+ 205 —0.62
Fermented soybeans 4651217 488217 061 514+271 482+281 —-098 532+ 2468 525+302 —-0.20
Fish pot stew 448 + 203 498+ 1.80 1.53 555+ 248" 482+ 254 —246 546 £2.62 525+278 —0.59

1) Thousand won
2) Mean + SD

*: Significantly different between two groups at a= 0.05 level by student's f-test
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Table 5. The preference for stewed & panbroiled foods of children

T+ o oF 8+ 3] | (Korean J Nutr) 2008; 41(1): 89~99 /95

Kindergarten Children Adolescences
Category < 400" > 400 < 400 = 400 < 400 = 400 '
(n = 87) (n = 58) (n=154) (n=146) (n=134) (h=102)
Stewed
Stewed tofu with soy sauce 609 = 1.707 591 £1.73 —0.62 6.22 £ 2.16 587 £2.17 —1.39 6.47 £ 223 6.12 £ 2.47 —1.15
Stewed mackerel with soy sauce 587 = 1.80 6.14 £ 1.68 0.89 6.33 £ 221" 576 + 2.27 —2.14 6.31 =238 6.12 = 2.62 —0.58
Stewed beef with soy sauce 6.80 £ 1.69 6.59 £1.56 —0.77 692 £1.99 697 £1.82 021 6.82+=1.90 6.64 £ 222 —0.64
Stewed potato with soy sauce 598 +£1.84 602+1.74 0.136.55 =206 6.13+223 —1.656.57 =205 655219 —-0.06
Stewed hairtail with soy sauce 587 £1.87 629 £1.62 140628 =236 639 207 0.426.39 £ 234 6.18 = 2.43 —0.67
Stewed bean with soy sauce 494 +235 507 £207 033485+257 499238 045521 +237 535=*246 0.44
Stewed egg with soy sauce 6.45+ 180 6.19 £1.86 —0.83 6.37 = 213 6.26 = 2.08 —0.46 6.67 = 2.01 6.41 =242 —0.89
Stewed pepper with soy sauce 298 +£1.73 336193 1.254.07 £247 3.87 = 2.43 —0.68 4.90 * 2.60 4.60 = 2.56 —0.87
Panbroiled
Stir-fried with marinated squid 581 £1.72 548+ 1.63 —1.136.35£1.99 591 £ 225 —1.74 6.37 = 2.26 6.35 £ 2.49 —0.07
Stir-fied with marinated 6.00 £2.10 598+ 1.86 —0.05 .16 £ 2.23" 555 + 2.29 —2.29 6.44 £ 2.02 6.07 £ 2.51 —1.23
anchovy
Stir-fried with marinated 537 £204 559194 0.63506F254 472249 —1.165.56+228 594253 1.18
mushroom .
Stir-fried with marinated pork 619 £1.76 569 £204 —1.567.09 £ 1.85° 6.62 + 204 —2.057.25+1.71 7.17 £2.00 —0.34
Stir-fied with marinated Kimchi 501 £2.09 484+ 229 —0.457.04 + 2.06" 6.15 = 2.49 —3.27 7.45 + 1.60 7.10 = 2.34 —1.34
Stir-fried with marinated potato 589 £ 1.81 595+ 191 0.17 6.54 £220" 588 + 2.41 —2.43 6.93 + 1.88 6.55 + 2.30 —1.37
Stir-fied with marinated octopus 524 + 1.74 491 + 1,93 —1.04 6.73 + 2.25" 6.10 + 2.53 —2.23 6.71 + 2.16 6.56 + 2.57 —0.47
Stir-fried with marinated shrimp 596 +1.84 578 =215 —0.55 6.64 =215 6.45 +2.42 —0.70 6.60 £ 2.19 683 £ 2.34 0.78

1) Thousand won
2) Mean + SD
+: Significantly different between two groups at
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Table 6. The preference for roasted & seasonal vegetable & kimchies of children

Kindergarten Children Adolescences
Category < 400" > 400 ; < 400 > 400 i <400 > 400 i
(n = 87) (n = 58) (n=154) (n=146) (n=134) (n =102

Roasted

Roasted eel 487 £201” 521 =211 096611 £258 621 252 031 653+254 633+281 —0.59

Roasted fish 631223 659185 077630%+240 6.30+228 0.02 647 =247 6.16+280 —0.89

Grilled todok 3721177 397 £1.77 080421 £246 4.05+243 —0.55 459 +253 509 +289 141

Roasted rib 754166 717 +182 —123779+143 784+155 030 741+190 752+x211 0.4]

Roasted laver 790+ 138 772+ 1.44 -073687 £209 686+204 —0.07 666+ 219 663+ 268 —0.07
Seasonal vegetable

Cucumber salad 470 £1.93 490+ 221 0.57 546 £ 273 516 =259 —-097 584+ 256 593275 026

Spinach salad 502+207 524+196 063516261 512+244 —013 592+226 590=*252 —0.05

bean sprouts salad 550+208 550202 0.00568+*253 565+235 —0.11 639+211 644+243 0.16
Kimchies

Korean cabbage kimchi 538 £ 2.15 559 + 2,14  0.56 6.57 £ 239 6.55+ 2,16 —0.08 7.22+198 690+ 234 —1.13

Water radishes kimchi 526+1.93 5724226 133594+ 263" 525+265 —-220 6.61 £232 651 252 -0.30

Cucumber kimchi 4.68 =210 472225 012587 £ 287" 517 274 —2.11 621 + 264 594+ 276 —076

1) Thousand won
2) Mean = SD

*: Significantly different between two groups at ¢=10.05 level by student’s t-test
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Table 7. The preference for soup & stewed & panbroiled & roasted of children

Kindergarten Children Adolescences
Category < 400" > 400 <400 > 400 ; <400 = 400 '
(n = 87) (n = 58) (n=154) (n=146) (n=134) (n=102)
Soup
Meat soup” 691 £1.56” 665+ 131 —1.057.03+1.56 719+ 1.52 089 7.29 + 1.44 7.16 + 1.84 —0.60
Bean-sprout soup 6.67 £1.87 617 £1.71 ~1.63599 £227 630+227 1.19 677 +1.99 6.57 £238 —0.69
Beanpaste soup 680191 626 +1.53 —1.79674 210 693+203 077 730 1.74 695+223 —1.35
Stewed
Stewed fish with soy sauce” 588 £ 1.74 622+ 1.43 123631 £2.17 608+ 203 —094 635+227 614+ 239 —0.67
Stewed bean & tofu 552+ 177 549 +1.48 —0.09554+206 543+186 —0.50 584 =193 577 £ 227 ~0.28
with soy sauce
Stewed meat with 662152 639+ 1.44 —0.936.66+1.83 661 +1.67 —022 674+ 184 654+ 214 —0.75
soy sauce”
Stewed other with 447 £1.55 470+1.53 087533+1.83 500+1.97 —1.47 574+201 558+ 210 —0.58
soy sauce”
Panbroiled
Stir-fried with marinated 5751135 555+ 1.16 —0.936.48 £ 1.73" 600 + 1.89 —220 6.53 = 1.76 6.46 £2.16 —0.26
Fish®
Stir-fried with marinated 542+ 1.46 546155 015622 = 173" 557 =200 —290 6.64 + 1.45 653+ 213 —0.47
Vegetable”
Stir-fried with marinated 619 £ 1.76 5.69 +£204 —1.567.09 +1.85° 6.62+204 —205 7.25+1.71 7.17 £2.00 -0.34
Pork
Roasted
Grilled fish® 562+ 186 590+ 1.69 0906.20F206 626=+1.99 0.23 650+ 227 624+ 259 —0.81
Griled vegetable” 710£1.46 715+£130 0.186.59 £198 659+ 1.76 001 656+ 194 6.40 +2.40 —0.58
Roasted rib 754166 7.7 +182 —123779 =143 784+155 030 741 +£190 7.52+211 041

1) Thousand won
2) Mean = SD
3) Meat soup: Brown seaweed soup, Solidngt'ang, Beef soup

4) Stewed fish with soy sauce: Stewed mackerel & hairtail with SOy sauce

5) Stewed meat with soy sauce: Stewed beef & egg with soy sauce

6) Stewed other with soy sauce: Stewed potato & pepper with soy sauce

7) Stir-fried with marinated fish: Stir-fried with marinated squid & anchovy & octopus & shrimp
8) Stir-fried with marinated vegetable: Stir-fried with marinated potato & mushroom & kimchi

9) Grilled fish: Roasted eel & fish
10) Griled vegetable: Grilled todok & laver

*: Significantly different between two groups at ¢= 0.05 level by student’s 1-test
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