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Abstract

This study examined the preference and consumption of chungkukjang among elementary school children in Seongnam,
Korea. The subjects included 583 students(male 300, female 283) who were asked to fill out a questionnaire. The collected
data were analyzed using the SAS package. The results showed that 91.9% of the female students, 91.6% of children from
nuclear families, and 90.7% of children with stay-at-home mothers, consumed chungkukjang. Among the children who had
eaten chungkukjang previously, most had consumed it at home, and 65.5% of the students responded that chungkukjang
was tasty. The data also revealed that female students, children from nuclear families, and those with stay-at-home mothers
had greater preference for chungkukjang than male students, children from extended families, and those with working
mothers. When asked why they dislike chungkukjang, both male and female students who had eaten it responded because
‘it smells bad’ and that ‘it is not tasty’. However, among the students who had never eaten it, the male students replied
because ‘it is not tasty’(33.3%) and that ‘it is not eaten at home’(27.8%), and the primary responses of the female students
were ‘it is not caten at home’(65.2%) and ‘it is not tasty’(21.7%). However, the subjects who had tried chungkukjang
previously answered that in the future they would like to have it more frequently, as compared to the subjects who had
never eaten chungkukjang. Therefore, to increase knowledge and improve perceptions of chungkukjang foods, families should
give children many opportunities to try them, and in return, children will consume chungkukjang foods with pride. Further-
more, it is important that society as well as mass media, which have great influence on children, show concern and offer
support in promoting chungkukjang.
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Table 1. General characteristics of subjects

Variables Frequency Percent

Gender

Boy 300 51.5

Girl 283 48.5
Number of family

2 3 0.5

3 50 8.6

4 372 63.8

5 120 20.6

=>6 38 6.5
Family type

Extended 93 16.0

Nuclear 490 84.0
Age of father (years)

20~29 3 0.5

30~39 118 20.2

40~49 433 74.3

>50 29 5.0
Age of mother (years)

20~29 7 1.2

30~39 277 47.5

40~49 293 50.3

=>50 6 1.0
Occupation of mother

Yes 207 35.5

No 376 64.5
Preparation of meals

Grandmother 4] 7.0

Father 12 2.1

Mother 494 84.7

Brother/sister 6 1.0

Others 30 52

Total 583 100.0
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Fig. 1. Consumption of chungkukjang.
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Fig. 2. The consumption place of chungkukjang which
has been eaten by gender.
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Fig. 3. The consumption place of chungkukjang which
has been eaten by family type.
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Fig. 4. The consumption place of chungkukjang which
has been eaten by occupation of mother.
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Table 2. Consumption frequency of chungkukjang which has been eaten N(%)
Variables Once/week Once/month Once/6months Once/year Total 1

Gender
Boy 60(22.7) 101(38.3) 37(14.0) 66(25.0) 264(50.4) 8.7965™
Girl 72(27.7) 116(44.6) 32(12.3) 40(15.4) 260(49.6)

132(25.2) 217(41.4) 69(13.2) 106(20.2) 524(100.0)

Family type
Extended 15(20.0) 25(33.3) 11(14.7) 24(32.0) 75(14.3) 13.6724*
Nuclear 117(26.1) 192(42.8) 58(12.9) 82(18.3) 449(85.7)

132(25.2) 217(41.4) 69(13.2) 106(20.2) 524(100.0)

Occupation of mother ,
Yes 47(25.7) 72(39.3) 24(13.1) 40(21.9) 183(34.9) 0.6564™
No 85(24.9) 145(42.5) 45(13.2) 66(19.4) 341(65.1)

Total 132(25.2) 217(41.4) 69(13.2) 106(20.2) 524(100.0)
*p<0.05, ™: Not significant.
Table 3. Preference of chungkukjang which has been eaten | N(%)
Variables very Preferable Fair Dislikable ey Total 2’
preferable dislikable

Gender
Boy 92(34.8) 73(27.7) 43(16.3) 26( 9.8) 30(11.4) 264( 50.4) 26.3769%**
Girl 127(48.8) 51(19.6) 58(22.3) 15( 5.8) 9( 3.5) 269( 49.6)

Total 219(41.8) 124(23.7) 101(19.3) 41( 7.8) 39( 7.4) 524(100.0)

Family type
Extended 28(37.3) 15(20.0) 17(22.7) 9(12.0) 6( 8.0) 75( 14.3) 6.3070™
Nuclear 191(42.5) 109(24.3) 84(18.7) 32( 7.1) 33( 7.3) 449( 85.7)

Total 219(41.8) 124(23.7) 101(19.3) 41( 7.8) 39( 7.4) 524(100.0)

Occupation of mother
Yes 71(38.8) 43(23.5) 39(21.3) 14( 7.7) 16( 8.7) 183( 34.9) 1.6783"
No 148(43.4) 81(23.8) 62(18.2) 27( 7.9) 23( 6.7) 341( 65.1)

Total 219(41.8) 124(23.7) 101(19.3) 41( 7.8) 39( 7.4) 524(100.0)

#k%p<().001, : Not significant.
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* Significant difference between two groups at @ =0.05
by »x >_test.
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Table 4. The future consumption of chungkukjang which has been eaten N(%)
Variables Like very much  Eat well Fair Eat a little  Never eat Total x°
Gender
Boy 85(32.2) 72(27.3) 50(18.9) 22( 8.3) 35(13.3) 264( 50.4) 12.3503*
Girl 99(38.1) 69(26.5) 63(24.2) 14( 5.4) 15( 5.8) 260( 49.6)
Total 184(35.1) 141(26.9) 113(21.6) 36( 6.9) 50( 9.5) 524(100.0)
Family type
Extended 24(32.0) 18(24.0) 14(18.7) 11(14.7) 8(10.7) 75( 14.3) 12.4132%
Nuclear 160(35.6) 123(27.4) 99(22.0) 25( 5.6) 42( 9.4) 449( 85.7)
Total 184(35.1) 141(26.9) 113(21.6) 36( 6.9) 50( 9.5) 524(100.0)
Occupation of mother
Yes 59(32.2) 50(27.3) 38(20.8) 17( 9.3) 19(10.4) 183( 34.9) 3.5505™°
No 125(36.7) 91(26.7) 75(22.0) 19( 5.6) 31( 9.1) 341( 65.1)
Total 184(35.1) 141(26.9) 113(21.6) 36( 6.9) 50( 9.5) 524(100.0)
*p<0.05, : Not significant.
Table 5. The future consumption of chungkukjang which has not been eaten N(%)
Variables ] Like very much  Eat well Fair Eat a little Never eat Total %’
Gender
Boy 3( 8.3) 9(25.0) 7(19.4) 3( 8.3) 14(38.9) 36( 61.0) 0045
Girl 2 8.7) 5(21.7) 8(34.8) 2( 8.7) 6(26.1) 23( 39.0)
Total 5( 8.5) 14(23.7) 15(25.4) 5( 8.5) 20(33.9) 59(100.0)
Family type
Extended 1( 5.6) 6(33.3) 4(22.2) 1( 5.6) 6(33.3) 18( 30.5) 36739
Nuclear 4 9.8) 8(19.5) 11(26.8) 4( 9.8) 14(34.1) 41( 69.5)
Total 50 8.5) 14(23.7) 15(25.4) 5( 8.5) 20(33.9) 59(100.0)
Occupation of mother
Yes 1( 4.2) 5(20.8) 6(25.0) 3(12.5) 9%37.5) 24( 80.7) 0695
No 4(11.4) 9(25.7) X25.7) 2( 5.7) 11(31.4) 35( 59.3)
Total 5( 8.5) 14(23.7) 15(25.4) 5( 8.5) 20(33.9) 59(100.0)

™. Not significant.
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