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Abstract

This study was carried out to investigate the Korean traditional foods cognition and preference classified by age in
Busan. The survey was conducted from January 2 to March 31, 2008, by questionnaires and data analyzed by SPSS
program. The results are summarized as follows: Thirty-four point nine percent of the subjects were interested the
Korean traditional foods. Over 40's were more interested in the foods than under 30's. Most of the subjects (65.5%)
were proud of the Korean traditional foods and the most proud food was kimchi in all of the subjects. The
improvement for Korean traditional foods was indicated as cooking method. There was a significant positive
correlation between preference of bab, juk, guksu, gug, jeon-juk-sun, gui-jjim, jigae, jorim, bokeum, kimchi, namul,
eumcheong and cognition degree of the Korean traditional foods. Therefore, the understanding of the requirements and
preference of the subjects according to age and sex is needed to develop our traditional food. (Korean J Community

Nutrition 15(3) : 351~360, 2010)
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ZAERRE] vol, A%, AT 9 ¥Rk Table 200 o
ERfISITE WAk S Hat A1 149.4 cm, B AT
41.9 kg °10aL, AR Z=F IS Bt 4217 151.3 cm, ¥
A5 43.9 kgel ek, @Ak 588 9] A% 166.3
cm, B AT 57.6 kg 1AL, AXF YL Hat A%

o] A& - 71 A A - 353

22 173.5 cm, H#AIF 66.7 kg, AR 5L 3
174 161.9 cm, FA% 49.5 keol k. 2,30t 24
Gt A2 174.5 cm, H1A5 70.1 kg, 4,500 &
%“EL 7& 170.5 cm, ”ﬂﬂiﬂ% 68.4 kg, 60t} o]

#% PIBWﬂ 57}6‘2 & al‘iir:}. 2,301‘44 0%
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TS} Z A7 AR Aol SrFeI e 3,40
o o34 3t A% 160.1 cm, FHAIF 56.8 kg, 60T ©]
2} o3Ad et A1 158.3 cm, HEAlF 58.4 kgl 7 L}o]

AL 2 Z7)sted PIBW7F 4] Ut

159.9 cm, B AT 48.7 kgo| k. FAt 58] HE ERY
Table 1. General characteristics of the subjects
Characteristics Number (%)
Elementary school students 89( 7.7)
Middle school students Q0( 7.8)
Male High school students 91( 7.9
2,30's 82( 7.1)
4,50's 98 ( 8.9)
Over 60's 117 ( 10.2)
Gender
Elementary school students 74( 6.5)
Middle school students 93( 8.1)
Female High school students 105( 9.2)
2,30's 126 ( 11.0)
4,50's 100( 8.7)
Over 60's 83( 7.2
Nucleic family 949 ( 82.7)
Family type Enlarged family 176( 15.3)
One person family 23( 20
Under 100 62( 5.9
Monthly household income 101 -200 230( 200)
(10,000Won) 201 - 300 367 ( 32.0)
' 301 - 400 287 ( 25.0)
Over 401 200( 17.4)
Total 1,148 (100.0)
Table 2. Physical characteristics of the subjects
Height (cm) Weight (Kg) PIBW
Elementary School 149.4 + 55¢ 419 + 53¢ 94.4 + 9.5¢
Middle School 166.5 + 6.1° 57.6 £ 6.9° 96.5 + 6.7¢
Male High School 1735+ 7.1° 66.7 + 6.3° 99.3 £ 9.5¢
2,30's 1745 + 5.5° 70.1 £ 7.5° 104.7 + 9.0°
4,50's 170.5 £ 5.3° 68.4 + 7.0%® 108.1 + 9.5°
Over 60's 166.8 + 3.9° 66.6 + 59° 110.7 + 6.8°
Elementary School 151.3 + 6.0° 43.9 + 7.3¢ 95.0 + 10.2°
Middle School 159.9 £ 4.7 48.7 + 6.8° 90.4 + 10.1¢
Fermnale High School 161.9 £ 5.0° 49.5 £ 6.4° 89.2 + 10.9¢
2,30's 161.3 £ 5,1% 52,7 = 7.1° 95.6 £ 10.3°
4,50's 160.1 + 4.8 56.8 £ 7.0° 105.2 £ 9.7°
Over 60's 158.3 + 4.6° 58.4 + 6.8° 110.2 £ 10.2°
1) Mean = SD

2) Values with different superscripts are significantly different at o = 0.05 by Duncan's mulfiple range fest.
3) PIBW (Percent Ideal Body Weight) = (actual body weight/standard body weight) x 100 Standard body weight = (height — 100) x 0.9
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Table 3. Distribution of cognition on Korean traditional foods of the subjects
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AEE TAIBkL A

Elemen- Middle High ' ' ' 5
tary School  School School 2,305 4,505 Over 605 fofal X
Not af all 25(15.3)" 23(12.6) 12( 61) 9( 43) 3( 1.5 3( 1.5 75( 65
Dearee of Almost uninterest 18( 11.1) 30( 16.4) 26( 13.3) 35( 16.8) 13( 6.6) 11( 55 133( 11.¢)
inTgresT Moderate 60( 36.8) 91 ( 49.00107 ( 14.6) 102 ( 49.0) 86( 43.4) 93 ( 46.5) 539 ( 47.0)115.87**
Interested 48( 29.4) 39( 21.3) 42( 21.4) 55( 26.5) 78( 39.4) 74( 37.0) 336( 29.3)
Very interested 12( 7.4) 0O( 00y 9( 46) 7( 3.4) 18( 91 19( 95 65( 5.4
School education 49 ( 30.1) 47(25.7) 24(122) 32(154) 7( 35 7( 3.5 166( 14.5)
Motives of  Home education 26(16.0) 20( 10.9) 20( 10.2) 28( 13.5) 35( 77.7) 46( 23.0) 175( 15.2)
having Books 16( 9.8) 10( 55 21(10.7) 18( 87) 16( 81) 14( 70) 95( 8.3)146.52%**
interest Mass media 60( 36.8) 82( 44.8)126( 64.3)120( 57.7) 134 ( 67.7) 127 ( 63.5) 649 ( 56.5)
Other 12( 7.4) 24(131) 5( 26) 10( 48 6( 3.0 6( 3.0 63( 5.9
Very poor 7( 43) 8( 44) 6( 3.1) 12( 58 4( 20 4( 200 41( 3.
Cognition of Poor 17(10.3) 22( 120) 31(158) 15( 7.2) 10( 51) 13( 6.5 108( 9.4)
fraditional  Moderate 30( 18.4) 41( 224) 43( 21.9) 39( 18.8) 47( 23.7) 47( 23.5) 247 ( 21.5) 38.32**
food Excellent 53( 32.5) 62( 33.9) 40( 20.4) 61( 29.3) 60( 30.3) 60( 30.0) 336( 29.3)
Very excellent 56 ( 34.4) 50( 27.3) 76( 38.8) 81( 38.9) 77( 38.9) 76( 38.0) 416( 36.2)
Traditional food 62( 38.0) 72( 39.3) 76( 38.8) 76( 36.5) 99( 50.0) 118 ( 59.0) 503 ( 43.8)
Good taste 9( 55 19(10.4) 30( 15.3) 24( 11.5) 22( 11.1) 21( 10.5) 125( 10.9)
Reasons for  Good nutrition 46 ( 28.2) 55( 30.1) 48( 24.5) 44( 21.2) 42( 21.2) 35( 17.5) 270( 23.5) 85,504
excellence Scientific cookingmethod 26 ( 16.0) 24 ( 13.1) 17( 8.7) 24(11.5) 7( 35 4( 20) 102(11.8) "
Good shape & color 20( 12.3) 13( 7.1) 24(122) 37(17.8) 24(12.1) 18( 9.0) 136( 11.8)
Other O( 00 O( 00 1( 085 3( 149 4120 4( 200 12( 1.0
Total 163 (100.0) 183 (100.0) 196 (100.0) 208 (100.0) 198 (100.0) 200 (100.0)1,148 (100.0)
1) N (%)
** p < 0.01; ** p < 0.00]
Table 4. The most proud Korean tfraditional food of the subjects
Elementary Middle High ! ' ! 2
school School school 2,30's 4,50's Overé0's Total X
Bulgogi 17 ( 10.4)" 15( 8.2 22(11.2) 32( 15.4) 12( 6.1) 10( 5.0 108 ( 9.4)
Galbijjim 10( 6.1) 13( 7.1) 26 ( 13.3) 20( 9.9) 19( 9.6 24 ( 12.0) 112( 9.8)
Kimchi 95 ( 58.3) 94 ( 51.4) 65( 33.2) 56 ( 24.2) 48 ( 24.2) 53 ( 26.5) 411 ( 35.8)
Japchae 6( 3.7) 4( 2.2 12( 6.1) 11( 4.5) 9( 4.5 15( 7.5 57( 5.0
Gujulpan 3( 1.8 7( 3.8) 5( 2.6 22( 4.1) 28 ( 14.1) 23( 11.5) 18( 7.7) 004,07 4%
Sinsunro 3( 1.8 6( 3.3 11( 5.6 16( 7.7) 33( 16.7) 29 ( 14.5) 88( 8.5) '
Tteok 4( 2.5 6( 3.3 7( 3.6) 18( 8.7) 25( 12.6) 20( 10.0) 80( 7.0
Juk 0( 0.0 0( 0.0 3( 1.5 1( 09 0( 0.0 0( 0.0 4( 0.3)
Traditional drinks 2( 1.2 4( 22 19( 9.7) 13( 6.3) 8( 4.0 5( 2.5) 51( 4.4)
Bibimbalb 23 ( 14.1) 34( 18.6) 26( 13.3) 19( 9.1) 16( 8.1) 21( 10.5) 139 ( 12.1)
Total 163 (100.0) 183 (100.0) 196 (100.0) 208(100.0) 198(100.0) 200 (100.0) 1,148 (100.0)
1) N (%)

**% p < 0.001
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Table 5. Perception of cooking method of Korean foods of the subjects
Elementary  Middle ' ' ' ' 2
School School High School 2,30's 4,50's Over 60's Total X

Very complicated 15( 9.2)" 21(11.5) 18( 92) 19( 9.1) 17( 86) 13( 6.5 103( 9.0
Cookin Complicated 68 ( 41.7) 83( 45.4) 120( 61.2) 155( 74.5) 135( 68.2) 133 ( 66.5) 694 ( 60.4)
meTho% Fair 69 ( 42.3) 63(34.4) 41(209) 27(130) 42(21.2) 45( 225 287( 25.0) 88.73**

Easy 10( 6.1) 13( 7.1y 14( 7.2 7( 3.4) 4( 2.0 9( 45 57( 50

Very easy 1( 0.6) 3( 1.9 3( 1.9 0( 0.0 0( 00 0O( 0.0 7( 0.6)

Lack of time 100 ( 61.3) 125( 68.3) 126( 64.3) 108( 51.9) 113( 57.0) 116( 58.0) 688 ( 59.9)
Reason Hard to cook 40 ( 24.5) 46( 25.1) 47(240) 81( 389 75(379 69( 345 358( 31.2)
for decrease Expensive 15( 9.2) 8( 4.4) 9( 4.6 7( 34) 10( 51) 15( 7.5 64( 5.6) 69.78%*
in infake Not fasty 8( 4.9 4( 22 9( 4.6 5( 2.4) 0( 0.0 O( 00 26( 23)

Other 0( 0.0 0( 0.0 5( 2.6 7( 3.4 O( 00 O( 00O 12( 1.0

Not at all 15( 9.2) 18( 9.8) 12( 6.1) 9( 4.3 0( 0.0 3( 1.5 57( 50
Necessity for Unnecessary 17 ( 10.4) 23(126) 19( 9.7) 24(11.5) 31(157) 27(13.5 141( 12.3)
food Moderate 41 ( 25.2) 41(224) 59(30.1) 68(327) 56(28.3) 56( 28.0) 321( 28.0) 55.46**
processing Necessary 72 ( 44.2) 87( 47.5) 79( 40.3) 83( 39.9) 100( 50.5) 103 ( 51.5) 524 ( 45.9)

Very necessary 18( 11.0) 14( 7.7) 27(138) 24(11.5 11( 56) 11( 55 105( 9.1)

Total 163 (100.0) 183(100.0) 196 (100.0) 208 (100.0) 198 (100.0) 200 (100.0) 1,148 (100.0)

1) N (%)
** p < 0.0]
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Table 6. Cognition on inheritance and development on the Korean fraditional foods of the subjects

Elementary  Middle

H I { | 2
School School High School 2,30’ 4,50's Over 60's Total X
Never necessary 2( 1.2 5( 27) 11( 56 2( 10 6( 30 5( 25 31( 27
Necessity for ~ Unnecessary 12( 7.4) 16( 87) 19( 9.7) 10( 48) 13( 6.6) 11( 55 81( 7.1
inheritance & Moderate 49(30.1) 50( 27.3) 32(163) 37(17.8) 43( 21.7) 49( 24.5) 260( 22.6) 41.95%*
development Necessary 44(27.0) 55( 30.1) 60( 30.6) 66( 31.7) 70( 35.4) 79( 39.5) 374( 32.4)
Very necessary 56( 34.4) 57(31.1) 74( 37.8) 93( 44.7) 66( 33.3) 56( 28.0) 402( 35.0)
Tradifional food 48( 29.4) 48( 26.2) 53( 27.0) 63( 30.3) 50( 25.3) 47( 23.5) 309( 26.9)
Reasons for Outstanding food culture 24(147) 32(17.5) 31(158) 40( 19.2) 46( 23.2) 45( 22.5) 218( 19.0)
inherftance & Palatable 26(160) 37(202) 28( 14.3) 47( 226) 73( 36.9) 72( 36.0) 283 ( 24'7]106 O7##k
develooment Widely advertise 64(39.3) 64(350) 78( 39.8) 50( 24.0) 29( 14.0) 36( 18.0) 321( 28.0)
P Education fordescendants  1(  0.6) 2( 1.1) 5( 26) 7( 34 0( 00 O( 00 15( 1.3
Others O( 0600 O( 06O 1( 05 1( 05 O( 00 0O( 000 2( 02
Cooking method 52( 31.9) 68( 37.2) 82( 41.8) 114( 54.8) 108 ( 54.5) 98( 49.0) 522 ( 45.4)
Toward of Nutrition 42(258) 16( 87) 16( 82 9( 43 7( 35 13( 65 103( 90
imoroverment Toste 34(209) 43( 235 35(179 10( 48 11( 56) 9( 45 142( 12.4)160.96%**
P Preservation & hygiene 10( 6.1) 15( 82) 21(10.7) 22( 10.6) 28( 14.1) 36( 180 132( 11.4)
Price 25(15.3) 41( 224) 42( 21.4) 53( 22.5) 44( 252) 44( 22.0) 249( 21.7)
Total 163 (100.0) 183(100.0) 196 (100.0) 208 (100.0) 198(100.0) 200(100.0) []162)40?
1) N (%)
** p < 0.01; ** p < 0.001

Table 7. Correlation coefficient among preferences of foods,
fraditional foods

sex,

age, percent ideal body weight(PIBW) and cognition of the Korean

Gender Age PIBW Cognition
Bab 0.047 -0.014 0.031 0.290%*
Juk 0.075* 0.089* 0.093%x* 0.209**
Guksu 0.010 —-0.153** -0.037 0.145%*
Gug 0.006 0.128%* 0.097*x* 0.295%*
JeonJukSun 0.004 0.224%** 0.184%x 0.253**
Guidim 0.042 -0.075* 0.035 0.144%*
Jutgal 0.012 0.115%x* 0.033 0.058
Tang -0.013 —-0.108%** -0.010 0.036
Jigae 0.016 0.008 0.008 0.207%**
Jeongol 0.013 0.063 0.061 0.015
Jorim 0.049 0.011 0.018 0.148%*
Bokeum 0.059* 0.086%* 0.069* 0.086%**
Heoi —0.177%* 0.229%* 0.164%x* 0.038
Kimchi 0.086* 0.106** 0.071* 0.247
Namul 0.053 0.325%x 0.189%x 0.239%**
Tteoks 0.105%* —0.225%* 0.177%x* 0.053
Gwajeong 0.030 —0.129%** -0.057 -0.069
Eumcheong 0.035 —0.124%** -0.043 0.109%**
* p <005 *: p<0.0]
w(p < 0.0 A 3} o] dHE B3lon 3 o w] AAds BT HwEE S (p <0.0D),

S el
= o s 2ol oAt EAkE G
=, e WA= 315 H Folshs A
o7 vestth A8 5 (p <0.05), 7 (p <0.01), A%
F(p <0.0D), F&(<0.0D), 8 <0.0D), A<
0.0D), W& (p < 0.01) 9] A3 e} o] Ja-s B3l
= (p <0.0D), 7ol - A (p < 0.05, F(p<0.0D), ¥
(p <0.01) 5 (p <0.01), 85 (0 < 0.0 Ao

(p<0.0DE Mz e

%, B8, A4, 9e Tk,

(p<0.0D),d -4 - A7 (p <0.01), = <0.05), 5]
(p <0.0D), A (p <0.05), YH=(p<0.01), BHF(p<
0.01)¢] M52} o] g ek, A5l vt ol

rowu

Ame 5, 59, =, d - A - A el AL AN, 24
‘l‘l Uy Hx] ]’]'E ;g -/l /\‘1§“J_$], oo]:-O/] /\01_3&% ]’]'E]'LH%

o}(p < 0.01).
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