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ABSTRACT

The purpose of this study was to investigate junior high school students’ and their parents’
interests, preferences, and positive perceptions regarding Korean traditional food. This study
may be used to provide the basic information for establishing an educational program about
Korean traditional food. The self-administered questionnaires for students and their parents
were used to examine the general characteristics of participants, perceptions of Korean
traditional food, and experiences with traditional food at home. The data was analyzed by
t-test and Chi-square test. The results are as follows. First, most students had a lower interest,
preference, and positive perception of Korean traditional food than their parents. Second, the
perception of traditional food among students was influenced by their experience with
traditional food at home and the perceptions of their parents. Therefore, in order to keep and
develop the Korean traditional food culture, an educational program for students as well as
their parents to teach the advantages and the values of Korean traditional food, is needed. An
educational program would help students have a more positive perception of Korean traditional
food. In addition, this may encourage parents to serve more traditional foods at home and
would increase the interest in eating and cooking Korean food. Thus, establishing an
educational program could be a successful method for maintaining the Korean traditional food
heritage for future generations.
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Table 1. General characteristics of subjects
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N(%)
age* 14.0x 09
S gender male 168(38.3)
tudents female 271(61.7)
(N=439) 7th 182(41.5)
grade 8th 73(16.6)
9th 184(41.9)
age* father 47.1+ 72
mother 44.3x 7.0
junjor high school = 6( 1.4
high school 77(17.6)
father collegefuniversity 280(63.9)
. graduate school < 75(17.1)
education junior high school > 9 2.1)
mother high school 177(40.3)
college/ university 220(50.1)
graduate school < 33( 7.5
Parents none/housewives 8( 1.8)
(N=439) labor/production 38( 8.7)
sales/service 63(14.4)
father office work 224(5.1)
professional 47(10.7)
occupation others 58(13.2)
none/housewives 258(58.8)
labor/production 12( 2.7
mother sales/service 60(13.7)
office work 38( 8.7)
professional 36( 8.2)
others 35( 8.0)
live with their parents 393(89.5)
family style live with their parents and grandparents 44(10.0)
single parent 2( 0.5)

*Meant SD
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Table 2. Representative Korean traditional food

Rank Students Parents
ing Items N (%) Items N (%)

1 Kimchii 294(67.0) Kimchii 224(51.0)
2 Bean paste stew 24( 5.5) Bean paste stew 49(11.2)
3 Rice cake 23( 5.2) Rice cake 27( 62)
4 Bulgogi 22( 5.0) Bulgogi 22( 5.0
5 Bibimbab 14( 3.2) Gujulpan 15( 3.4)
6 Gujulpan 10( 2.3) Sinsulro 13( 3.0
7 Deukkok 10( 2.3) Deukkok 12(2.7)
8 Sinsulro 6( 1.4) Galbijjim 10( 2.3)
9 Chungkukjang 5( 1.1) Hankwa 9( 2.1)
10 Hankwa 5( 1.1) Chungkukjang 8( 1.8)




47| YFXY YT EPRo| SARHSSH0| tist 214 67

Table 3o Yebd vl 2ok AFSAo] ‘uf-$
4 ket '3 A= Ao 9.6%, 8
FRE 207%H900 ot #4 dokEn 9
& AT 0] 253%, S RRE 408%F2 A}
ol g7 pRg 7 o] F2]3) zto] 7} eyttt
(p<001). 53], HES2el Ag ;A ek e}
‘A B glbn $9 dRus 747 4.19%,
L6% E3gte) uks) staol A 180%7} <A
o e Ay B4y globeta $98te gRno)

59 AF A WS BURES} Ta

{_‘[‘_
3% AFSA) BAL A B BT

Aol7} eRdhps

TV, AE, &7, 2y

e 24 HA
7h gtz 71l
S 289%2 ZA}

Table 3. Interest in Korean traditional food

N(%)

Students  Parents

Degree of
Interest

very interested
interested
S0-50

not interested
never

42( 9.6) 91(20.7)
111(25.3)  179(40.8)
207(47.2) 144(32.8)
58(132)  18( 4.1)
21( 48)  7( 1.6

x> = 73.358%%*

Motivation
of interest

school curriculum
their parents
cookbooks

mass media

(tv, magazine, radio)
others

65(14.8) 27( 6.2)
127(28.9) 235(53.5)
27( 6.2) 42(9.6)
176(40.1)  87(19.8)

44(10.0)  48(10.9)
Xt = 81.469%%*

*‘k*p<.w1
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Table 4. Preference for Korean traditional food
N(%)
Students  Parents

118(26.9) 202(46.0)
191(43.5) 152(34.6)
116(26.4) 75(17.1)
preference  dislike 12(27) 8( 1.8)

not at all 2( 0.5) 2( 0.5

very much
somewhat

Degree of so-so

X = 36.085%**

taste 157(35.8) 100(22.8)
used to it 193(44.1) 263(59.6)
Reason for nutritional value 65(14.8) 52(11.9)
preference  price S5( L) 921
others 18( 4.1) 15( 3.4)

X' = 26247

*Hkp< 001
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Table 5. Favorite Korean traditional food

Rank Students Parents
ing
Foods N(%) Foods N(%)

1 Kimchii 167(38.0) Kimchii 170(38.7)
2 Bulgogi 59(13.4) Bean paste stew  50(11.4)
3 Benpestestew  54(12.3) Bulgogi 44(10.0)
4 Rice cakes 23 (5.2) Guijulpan 15 (34)
5 Deukkuk 16 (3.6) Galbi guei 13 (3.0)
6 Neobiani guei 14 (3.2) Deukkuk 13 3.0) .
7 Deukbokei 10 (2.3) Rice cake 12 (2.7)
8 Bibimbab 10 (2.3) Galbijjim 11 2.5)
9 Jeon 9 (2.1) Sikhea 11 2.5)
10 Gujulpan 7 (1.6) Jabchae 11 (2.5)
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Table 6. Perception of Korean traditional foods
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Students Parents t-value
I Traditional food is good for our health 442 £ 075" 472 + 058 653"
2 The color and shape of traditional food are very beautiful 430 £ 080 436 £ 0.80 1.05
3 Traditional food has variety of tastes 415 + 089 441 £ 079 4.64"
4 Traditional food has good nutritional value 451 = 0.71 452 £ 0.77 0.27
5 Traditional food has low calories so it is healthy 416 £ 091 431 £ 086 2.60”
6 Traditional food is usually fresh 390 £ 092 4.03 £ 0.93 1.97"
7 Traditional food is safe 390 = 096 417 = 093 411"
8 The cooking method of traditional food is very simple 254 £ 120 276 * 1.24 272"
9 Traditional food is cheap 290 £ 1.07  3.18 = 110 3.83"
10 Traditional food is very healthy food so I am so proud of it 441 = 091 450 + 0.74 1.75
11 1 usualty eat traditional food 334 + 1.09 399 +1.05 8.93"™
12 I think we need to eat more traditional food 381 £ 096 427 = 0.88 737"

Total score (60)

4633 + 6.83 4921 *+ 6.69 630"

1} Meant SD
*p<.05, *Fp<01, ***p<.001
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Table 7. Need for succession of traditional food culture

N(%)
Students Parents
very necessary 195(44.4) 260(59.2)
necessary 153(35.5) 111(25.3)
Need for traditional food development sos0 80a8.2) 9134
not necessary 3(0.7) 8( 1.8)
not at all 5( 1.1 1( 0.2)
7 = 24982
it is part of our heritage 121(27.6) 77(17.6)
it is better than any other food 74(16.9) 151(34.4)
Reasons to succeed and develop the it fits korean people’s taste 86(19.6) 148(33.7)
Korean food culture to make it more popular 150(34.2) 54(12.3)
others 8( 1.8) 9( 2.1)
7 =97792""

#rp< 001

2] &0 gl sl Fo3tA EUchp<.001)
(Table 7).
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Table 8. Perception of areas to be improved and method for utilization of Korean traditional food

N(%)

Students Parents

cooking method 92(21.0) 186(42.4)

nutritional value 75(17.1) 60(13.7)

taste 148(33.7) 42( 9.6)

Areas to be improved table setting 24( 5.5) 46(10.5)
color and shape 21( 4.8) 36( 8.2)

sanitation 70(16.0) 49(11.2)

others 9( 2.1) 20( 4.6)

x?=111.328"

inclusion of traditional food at home 154(35.1) 130(29.6)

extension of school education 43( 9.8) 64(14.6)

Methods for development diversity of traditional food products 166(37.8) 161(36.7)
and utilization advertisement through mass media 72(16.4) 77(17.5)
others 4 1.0) 7( 1.6)
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Table 9. Relationship of perception related factors between students and their parents

Parents . . Succession of
Students Interests Preference Positive perception traditional food
Interests 0.126" 0.119" 0.144™ 0.108"
Preference 0.066 0.192"™ 0.142" 0.078
Positive perception 0.209"™ 0201"" 0.306™" 0.102°
Succession of traditional food 0.170™ 0.233™ 0.141" 0215

*p<.05, **p<01, ***p<.001
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Table 10. Influence of educational experience with traditional food and culture at home on students’ food

perception

Educational experience with traditional food

and culture at home

No t-value

(N=215) (N=224)
Interest in traditional foods 3.32+¢ 093" 3.12+ 097 221"
Preference for traditional foods 403 0.79 3.85+ 0.85 225"
Succession of traditional food culture 4.33% 0.78 4.11% 0.89 2.74™
Positive perception of traditional foods 4756+ 6.89 45.17+ 6.62 3.69™

1) Meant SD
*p<.05, ***p<.001
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