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Abstract

This study investigated the eating preferences and patterns for kimchi by elementary school students in Seoul, Korea.
Seven hundred and sixty-six elementary school students in the Seoul area were surveyed during June, 2008, and the results
are summarized as follows. The percentage of elementary school students living in a nuclear family was 93.6%. The BMIs
of students were ‘normal’ (81.7%), ‘underweight’ (9.7%), and ‘overweight’ (8.6%). Most students (70.2%) liked kimchi. The
main reasons cited were ‘hot taste’ (46.5%) by males and ‘texture of chewing’ (40.6%) by females. Most students had eaten
Baechukimchi (97.8%) and Kkakdugi (96.9%), with Korean lettuce Kimchi (29.7%) marking the lowest experience.
Regarding food prepared with Kimchi, most students had eaten Kimchi jjige (99.2%) and Kimchi bokkeumbap (96.9%).
Kimchijapchae (27.8), Kimchi pizza (14.8%), Kimchi hamburger (13.3%), and Kimchi spaghetti (9.5%) received low grades.
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<Table 1> General characteristics of elementary school students

<Table 3> The preference for Kimchi of elementary school students

N(%) by gender N(%)
Gend Gend
Characteristics encet Total Preference for Kimchi encer Total
Male Female Male Female
Grade Degree of preference
Sth 196(49.3) 191(51.9) 387(50.5) Dislike very much 15(3.8) 6(1.6) 21(2.7)
6th 202(50.8) 177(48.1) 379(49.5) Dislike 17(4.3) 17(4.6) 34(4.4)
Total 398(52.0)  368(48.0)  766(100) Common 88(22.1)  86(234)  174(22.7)
Number of famil Like 152(38.2) 138(37.5) 290(37.9)
y .
2 205) 100.3) 3(0.4) Like very much 126(31.7) 121(32.9) 247(32.3)
4 258(66.0) 254(69.0) 512(67.5) df=4 v*=3.4876 p=0.4798
5 68(17.4) 55(15.0) 123(16.2) Reason for like
6< 15(3.8) 12(3.3) 27(3.6) Hort taste 157(46.5)  128(38.8)  285(42.7)
Total 391(51.5) 368(48.5) 759(100) Salty taste 30(8.9) 21(6.4) 51(7.6)
Family eroun unit Texture of chewing 95(28.1) 134(40.6)  229(34.3)
ramily group unit
Nuclear family ~ 363(92.1)  349(95.1)  712(93.6) Sour taste 33(9.8) 29(8.8) 62(9.3)
Large family 31(7.9) 18(4.9) 49(6.4) Others 23(6.8) 1865.5  41(6.1)
Total 394(51.8) 367(48.2) 761(100) Total 338(50.6) 330(49.4) 668(100)
Mother’s occupation df=4 x*=11.9548 p=0.0177*
Yes 152(39.7) 143(39.6) 295(39.7) Reason for dislike
No 231(60.3) 218(60.4) 449(60.4) Hot taste 7(24.1) 4(17.4) 11(21.2)
Total 383(51.5)  361(48.5)  744(100) Salty taste 0.0 3(13.0 3(5.8)
Mother's age Texture of chewing 9(31.0) 7(30.4) 16(30.8)
—_— Smell 4(13.8 6(26.1 10(19.2
<35 7(1.8) 2(0.5) 9(1.2) Ochers 98 0; 3513.0; 12222.1;
36-40 180(45.6) 154(42.0) 334(43.8) .
41-45 174(44.1)  174(47.4)  348(45.7) Total 29(55.8)  23(44.2)  52(100)
46-50 29(7.3) 34(9.3) 63(8.3) df=4 ¥’=6.8673  p=0.1431
51< 5(1.3) 3(0.8) 8(1.1) Favorite part of Baechukimchi
Total 395(51.8) 367(48.2) 762(100) Stem 49(12.5) 64(17.5) 113(14.9)
White leaves 114(29.0) 108(29.6)  222(29.3)
<Table 2> BMI of elementary school students ~ N(%) Green leaves 76(19.3) 62(17.0)  138(18.2)
Do not care 154(39.2) 131(35.9) 285(37.6)
BMI Cati Total Tocal 393519)  365(48.2)  758(100)
Male Female df=3 (44014  p=0.2213
41‘5—2‘5“1;2’2; filltes) 15(43)  49155)  G4(9.7) *p<0.05 *p<0.01 ***p<0.001
Normal
—_— 291(84.1 250(79.1 541(81.7
Gepercenciles<ss) 0 or D 07D SUBLD a0 opage) Lebgth(p<0.05). Seo(200M)] ATl HE
Oveneight Wbl efshel Hlstel ok At Aol 43

(> 85 percentiles) 40(11.6) 17(5.4) 57(8.6)

346(52.3)  316(47.7)  662(100)
df=2 x?=29.1508 p<.0001***
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<Table 4> The preference for Kimchi of elementary school
students by family group N(%)

Family group unit

Preference for Kimchi Total
Nuclear family Large family
Degree of preference
Dislike very much 15(2.1) 5(10.2) 20(2.6)
Dislike 32(4.5) 2(4.1) 34(4.5)
Common 161(22.6) 11(22.5) 172(22.6)
Like 272(38.2) 17(34.7) 289(38.0)
Like very much 232(32.6) 14(28.6) 246(32.3)
Total 712(93.6) 49(6.4) 761(100)

df=4 x’=11.8325 p=0.0186*

Reason for like

Hot taste 269(42.9) 14(37.8)  283(42.6)
Salty taste 47(7.5) 4(10.8) 51(7.7)
Texture of chewing ~ 216(34.5) 11(29.7) 227(34.2)
Sour taste 58(9.3) 4(10.8) 62(9.3)
Others 37(5.9) 4(10.8) 41(6.2)
Total 627(94.4) 37(5.6) 664(100)
dfcd x?=23928  p=0.6639
Reason for dislike
Hot taste 10(22.7) 1(14.3) 11(21.6)
Salty taste 3(6.8) 0(0.0) 3(5.9)
Texture of chewing 13(29.6) 3(42.9) 16(31.4)
Smell 9(20.5) 1(14.3) 10(19.6)
Others 9(20.5) 2(28.6) 11(21.6)
Total 44(86.3) 7(13.7) 51(100)
df-4 ¢=13196  p=0.8580
Favorite part of Baechukimchi
Stem 106(15.1) 7(14.3) 113(15.0)
White leaves 203(28.8) 18(36.7) 221(29.4)
Green leaves 128(18.2) 7(14.3) 135(17.9)
Do not care 267(37.9) 17(34.7)  284(37.7)
Total 704(93.5) 49(6.5) 753(100)
df=3 X2:1.5070 p=0.6807
*p<0.05
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<Table 5> The preference for Kimchi of elementary school students by BMI N(%)
BMI
Preference for Kimchi Total
Underweight Normal Overweight
Degree of preference
Dislike very much 1(1.6) 16(3.0) 0(0.0) 17(2.6)
Dislike 2(3.1) 22(4.1) 3(5.3) 27(4.1)
Common 16(25.0) 125(23.1) 11(19.3) 152(23.0)
Like 29(45.3) 196(36.2) 21(36.8) 246(37.2)
Like very much 16(25.0) 182(33.6) 22(38.6) 220(33.2)
Total 64(9.7) 541(81.7) 57(8.6) 662(100)
df=8 %*=5.9265 p=0.6555
Reason for like
Hot taste 21(37.5) 201(42.5) 18(34.6) 240(41.3)
Salty taste 3(5.4) 36(7.6) 6(11.5) 45(7.8)
Texture of chewing 20(35.7) 169(35.7) 18(34.6) 207(35.6)
Sour taste 8(14.3) 40(8.5) 9(17.3) 57(9.8)
Others 4(7.1) 27(5.7) 1(1.9) 32(5.5)
Total 56(9.6) 473(81.4) 52(9.0) 581(100)
df=8 x’=8.8531 p=0.3548
Reason for dislike
Hot taste 2(66.7) 7(20.0) 0(0.0) 9(22.0)
Salty taste 1(33.3) 2(5.7) 0(0.0) 3(7.3)
Texture of chewing 0(0.0) 11(31.4) 1(33.3) 12(29.3)
Smell 0(0.0) 6(17.1) 1(33.3) 7(17.1)
Others 0(0.0) 9(25.7) 1(33.3) 10(24.4)
Total 3(7.3) 35(85.4) 3(7.3) 41(100)
df-8 %*=9.3522 p=0.3135
Favorite part of Baechukimchi
Stem 13(20.3) 83(15.5) 5(8.9) 101(15.4)
White leaves 19(29.7) 148(27.6) 15(26.8) 182(27.4)
Green leaves 8(12.5) 97(18.1) 12(21.4) 117(17.8)
Do not care 24(37.5) 208(38.8) 24(42.9) 256(39.0)
Total 64(9.8) 537(81.5) 56(8.5) 656(100)
df=6 v*=4.3409 p=0.6307
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<Table 6> The preferred taste for Kimchi of elementary school

MEXS =SP4l X|of tieh MS =2 HF|AEe) 267

<Table 7> The eating experience of Kimchi by gender

students by gender N(%) N(%)
Taste for Kimchi Gender Total e Gender Total
Male Female Kimchi Male Female (N=765)
Preferred taste (N=398) (N=367)
Hort taste 257(68.7)  241(67.9)  498(68.3) Baechukimchi 388(97.5)" 360(98.1)  748(97.8)
Salty taste 42(11.2) 36(10.1) 78(10.7) Kkakdugi 382(96.0)  359(97.8)  741(96.9)
sweet taste 34(9.1) 30(8.5) 64(8.8) Chonggakkimchi 354(88.9)  329(89.7)  683(89.3)
Sour taste 18(4.8) 25(7.0) 43(5.9) Oisobaki 328(82.4)  332(90.5)  660(86.3)
Others 23(6.2) 23(6.5) 46(6.3) Pa Kimchi 269(67.6)  231(62.9)  500(65.4)
Korean leek kimchi 245(61.6)  237(64.6)  482(63.0)
Total 374(51.3 355(48.7 729(100
X G135 355687 (100) Yeolmukimchi 342(85.9)  326(88.8)  G668(87.3)
df=4  x’-18712 p=0759%4 Dongchimi 338(84.9)  334(91.0)  G72(87.8)
Degree of fermentation Baekkimchi 337(84.7)  310(84.5)  647(84.6)
Not fermented 96(24.2) 60(16.5) 156(20.5) Sesame leaf Kimchi 246(61.8)  230(62.7)  476(62.2)
Moderate 44(11.1) 46(12.6) 90(11.8) Cabbage Kimchi 203(51.0) 160(43.6)  363(47.5)
Well fermented 169(42.7)  170(46.7)  339(44.6) Gatkimchi 235(59.1)  210(57.2)  442(58.2)
Do not care 87(22.0) 88(24.2)  175(23.0) Bossam kimchi 313(78.6)  319(86.9)  632(82.6)
Total 396(52.1)  364(47.9)  760(100) Nabakkimchi 188(47.2)  162(44.1)  350(45.8)
43 £=7.0259  p=0.0711 Korean lettuce Kimchi  133(33.4) 94(25.6)  227(29.7)
Degree of hot taste 1)A..s the multiple responding question, the percentage indicates the
Not hot 21(5.3) 16(4.4) 37(4.8) ;ath;; of response from total 765 respondents (Male 398, Female
Moderate 197(49.6) 222(60.5) 419(54.8) )
Very Hot 89(22.4)  47(12.8)  136(17.8) _ . o
Do not care 90(22.7) 82(22.3)  172(22.5) <Table 8> The eating experience of food prepared with Kimchi by
0,
Toual 397(52.0)  367(48.0)  764(100) gender N(%)
_ 2_ _ *x Gend
df=3 =14.3541 p=0.0025 Food prepared with et Total
Degree of salty taste Kimchi Male Female (N=738)
Not salty 20(5.0) 10(2.8) 30(3.9) (N=383)  (N=355)
Moderate 289(72.8)  295(81.0)  584(76.7) Kimchi jjige 377(984)"  355(100)  732(99.2)
Very salty 24(6.1) 11(3.0) 35(4.6) Kimchi soup 279(72.9)  282(79.4)  561(76.0)
Do not care 64(16.1) 48(13.2) 112(14.7) Fried rice with Kimchi  367(95.8) 348(98.0)  715(96.9)
Total 397(52.2)  364(47.8)  761(100) Fried Kimchi 324(84.6)  326(91.8)  650(88.1)
- N - . Kimchi fish jorim 212(55.4)  224(63.1)  436(59.1)
. 4B x=9.0954 p-0.0280 Kimchi japchae 115(300)  90254) 205(27.8)
Favorite amount of spices Kimchi gimbap 292(76.2) 306(86.2) 598(81.0)
Small 21(5.4) 15(4.1) 36(4.8) Kimchi mandu 333(87.0)  325(91.6)  658(89.2)
Usual 217(56.2) 258(71.1) 475(63.4) Kimchi pan cake 321(83.8)  321(90.4)  642(87.0)
Large 148(38.3) 90(24.8)  238(31.8) Kimchi noodle 248(64.8)  273(76.9)  521(70.6)
Total 386(51.5)  363(48.5) 749(100) Kimchi naengmyeon ~ 177(46.2)  134(37.8)  311(42.1)
df=2 22=17.9841 p=0.0001*** Kimchi hamburger 61(15.9) 37(10.4) 98(13.3)
. ” -~ Kimchi pizza 66(17.2) 43(12.1) 109(14.8)
p<0.05 *p<0.01 **p<0.001 Kimchi spaghetti 49(12.8) 21(5.9) 70(9.5)
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