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Eating Behavior, Nutrition knowledge, and Educational Needs of the Food
and Nutrition of Elementary School Students in the Gyeungnam Province
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Abstract

This study was conducted to provide basic data for development of a dietary education textbook and guidebook by
investigating and analyzing eating behavior, nutrition knowledge and educational needs in elementary school students.
Most of the subjects were eating three meals a day (71.5%) and breakfast (75.3%). The percentage of students who
consumed proper amount of meals (49.2%) was low. The percentage of students consuming salty food and fatty foods
was 28.6% and 42.1%, respectively. The consumption of meat, fish, egg, bean and tofu was high, while the consumption
of vegetables, fruits and seaweed was low. The percentage of students consuming processed food was high, but the
percentage reading nutrition labels (34.9%) and hazard analysis critical control point (HACCP) mark (26.9%) when
buying processed foods was very low. Total scores of eating behavior and nutrition knowledge were significantly higher
in female students than in male students (p <0.05-p <0.001). The desirable frequency of the education was once a week
(60.5%). The most preferred educational method was ‘experiment and cooking practice’ (40.1%). The students wanted
dietary information as ‘cooking’ (39.0%). As a result of this study, many problems were found in the eating behavior of
students and nutritional knowledge was observed to be low as well. On the other hand, the demand for dietary education
was very high. The findings of this study suggested the need for developing dietary education programs in order to
encourage proper eating habits of students. (Korean J Community Nutr 18(1): 11~24, 2013)
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Table 29} 2t} a1 A|71E Hi=tlelA] A5 6-7
A Hi=rhs HEo] WA 71.5%2 e, dEEE W
3H4 (69.6%) Bk oIS (73.7%) oA B =& vl &S B
Ot AR WS HolA= skt o AALE <

BEC 5 il oF M-8 % 3 A=
NS, i —test® WA AFL STk SR ulgH el 6-79 HiThs vl S 75.3%8 BT, <25
L A FEEARE ANEIAL, Al whE ko] 2F - of] 3-5% H=ths HlEo] 19.1%% %
= vlasly] fleto] SR t H5S Shlvh
Table 1. The general characteristics of the subjects
'EH ﬂ} Variables ltems N (%)
Grade 3 275( 49.5)
oA 3 4 280 ( 50.5)
' © s Boys 296 ( 53.3)
ZA}EH*PZ]-B] Ankaleke- Table 13 At} shde <338 X Girls 259 ( 46.7)
d0] 49.5%, ‘48hA 0] 50.5%%= M55l oM, dHS Mothers Employed 335( 60.3)
a38baoo] 53.3%% «©JEAY (46.7%)&1:]' [ERSVR 01131 employment Unemployed 220( 39.7)
Studyin 204 ( 36.8
U7h A4S 711 A9 60.3%0151eh, 3} Foli= F oo Lo
Exercising or playing 143 ( 25.8)
‘B (36.8%), T 55% =0 (25.8%), ‘744‘51 Aforschool aciies | DONG cOMPUter 65( 11.6)
(11.6%) =°= skaL A3t Reading a( 7.4
Watching TV 30( 5.4)
2. MATS| FNYT NN B AU omers /2( 159
_ _ = Total 555 (100.0)
Aae) SR AN} BE A e A
Table 2. Eating Behaviors associated regularity and the amount of the meal of the subjects
Variables Frequency" Boys Girls Total x% value
0-2 33(11.192 17 ( 6.6) 50( 9.0
3-5 57(19.3) 51(19.7) 108 ( 19.5)
| eat three meals a day 67 206 (69.6) 191 (73.7) 397( 71.5) 3.569
Total 296 (53.3) 259 (46.7) 555 (100.0)
0-2 16( 5.4) 15( 5.8) 31( 5.6
3-5 58(19.6) 48(18.5) 106 ( 19.1)
I eat breckfost 6-7 222 (75.0) 196 (75.7) M18( 75.3) 0.127
Total 296 (53.3) 259 (46.7) 555 (100.0)
0-2 79 (26.7) 45(17.4) 124 ( 22.3)
3-5 122 (41.2) 110 (42.5) 232( 41.8) .
eat wel-chewed 6-7 95 (32.1) 104 (40.1) 199 ( 35.9) 7.919
Total 296 (53.3) 259 (46.7) 555 (100.0)
0-2 6(2.1) 4(1.5) 10( 1.8)
, 3-5 70 (23.8) 48(18.7) 118 ( 21.4)
| eat grains (> 2 meals a day) 6-7 218 (74.1) 205 (79.8) 423 ( 76.8) 2.428
Total 294 (53.4) 257 (46.6) 551 (100.0)
0-2 50(17.1) 29(11.2) 79 ( 14.3)
3-5 117 (39.9) 84 (32.6) 201 ( 36.5) .
| eat adequate amount of meals 67 126 (43.0) 145 (56.2) 271 ( 49.2) 10.150
Total 293 (563.2) 258 (46.8) 551 (100.0)
0-2 36(12.3) 17 ( 6.6) 53( 9.7)
, 3-5 140 (47.6) 123 (47.9) 263 ( 47.7)
| eat a variety of foods 67 118 (40.1) 117 (45.5) 235 ( 42.6) 5.454
Total 294 (53.4) 257 (46.6) 551 (100.0)
1) Day/week
2) N (%)

* p < 0.05 **: p<0.0l]
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Table 3. Meal confents related eating behaviors of the subjects
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Table 32] AARf&o T3t Zg BH 2418 #H7A| ¢e=
o} SEola] «dFof] 3-5Y0] 28.6%% K, ‘AT
o 6—7Y’E 6.3%= Bt} AHZE B ofshR =

Variables Frequency" Boys Girls Total ¥? value
0-2 180 (61.3]7 179 (69.4) 359 ( 65.1)
3-5 88 (29.9) 70(27.1) 158 ( 28.6)
l eat sal 7.997+
eat safty 6-7 2( 8.8) 9( 3.5 35( 6.3)
Tofal 294 (53.3) 258 (46.7) 552 (100.0)
0-2 152 (51.4) 140 (54.3) 292( 52.7)
3-5 127 (42.9) 106 (41.0) 233( 42.1)
| eat fatty food 67 17( 57) 12( 4.7) 29( 52 0.644
Total 296 (53.4) 258 (46.6) 554 (100.0)
0-2 117 39.7) 130 (50.4) 247 ( 44.7)
3-5 149 (50.5) 119 (46.1) 268 ( 48.4)
l eat meat 12.148%*
earmea 6-7 29( 9.8) 9( 3.5 38( 69
Total 295 (53.3) 258 (46.7) 553 (100.0)
0-2 93(31.5) 82(31.8) 175( 31.6)
_ 3-5 174 (59.0) 153 (59.3) 327 ( 59.2)
I eat fish 0.055
earts 6-7 28( 9.5) 23( 89) 51( 9.2
Total 295 (53.3) 258 (46.7) 553 (100.0)
0-2 100 33.8) 92 (35.8) 192 ( 34.7)
3-5 156 (52.7) 142 (55.3) 298 ( 53.9)
leat 2.842
eat egos 6-7 40(13.5) 23( 89) 63( 11.4)
Total 296 (53.5) 257 (46.5) 553 (100.0)
0-2 91 (30.8) 67 (26.2) 158 ( 28.7)
3-5 165 (55.9) 155 (60.5) 320 ( 58.1)
leat b fof 1548
earbeans oriolu 6-7 39(13.3) 34(13.3) 73( 13.2)
Total 295 (53.5) 256 (46.5) 551 (100.0)
0-2 45(15.3) 24( 9.3) 69( 12.5)
3-5 133 (45.0) 136 (52.7) 269 ( 48.6)
| eat vegetables every medl 6_7 117 (39.7) 98 (38.0) 215( 38.9) 5.654
Total 295 (53.3) 258 (46.7) 553 (100.0)
0-2 37 (12.5) 23( 8.9) 60( 108)
, 3-5 125 (42.2) 114 (44.0) 239 ( 43.1)
| eatfruits 6-7 134 (45.3) 122 (47.1) 256 ( 46.1) 1.877
Total 296 (53.3) 259 (46.7) 555 (100.0)
0-2 85 (29.0 71 (45.5) 156 ( 28.4)
3-5 158 (53.9) 149 (58.1) 307 ( 55.8)
| eat seaweeds 6-7 50(17.1) 37 (14.4) 87( 15.8) 1
Total 293 (53.3) 257 (46.7) 550 (100.0)
1) Day/week
2) N (%)

* p < 0.05 **: p<0.0l]
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Table 4. Snack and beverage drinking related eating behaviors of the subjects

Variables Frequency" Boys Girls Total ¥? value
0-2 41 (13.992 26 (10.2) 67 ( 12.1)
, , , 3-5 124 (42.0) 93 (36.3) 217 ( 39.4)
| eat mainly fruit and milk 5,236
6-7 130 (44.1) 137 (53.5) 267 ( 48.5)
Total 295 (53.5) 256 (46.5) 551 (100.0)
0-2 153 (52.0) 131 (50.8) 284 ( 51.4)
| eat frequently candy, chocolate 3-5 117 (39.8) 119 (46.1) 236( 42.8) 7 405+
and ice cream 6-7 24( 8.2) 8( 3.1) 32( 5.8) '
Total 294 (53.3) 258 (46.7) 551 (100.0)
0-2 54 (18.5) 29(11.2) 83( 15.1)
, o 3-5 74(25.3) 83(32.2) 157 ( 28.5)
| drink a glass of milk daily of least 7.016*
6-7 164 (56.2) 146 (56.6) 310( 56.4)
Total 292 (53.1) 258 (46.9) 550 (100.0)
0-2 43(14.5) 35(13.6) 78 ( 14.0)
, , 3-5 84 (28.4) 87(33.7) 171 ( 30.9)
| drink 6 — 7 glasses of water daily 1.846
6-7 169 (57.1) 136 (52.7) 305( 55.1)
Total 296 (53.4) 258 (46.6) 554 (100.0)
1) Day/week
2) N (%)

* p <005
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Table 5. Hygiene and environment related eating behaviors of the subjects

Variables Frequency" Boys Girls Total x2 value
0-2 26 ( 8.8? 22( 8.6) 48( 8.7)
3-5 131 (44.6) 124 (48.4) 255 ( 46.4)
| do not leave food 0.856
6-7 137 (46.6) 110 (43.0) 247 ( 44.9)
Total 294 (53.5) 256 (46.5) 550 (100.0)
0-2 28( 9.5) 14( 5.5) 42( 7.7
3-5 79 (26.9) 76 (30.1) 155 ( 28.3)
| Always wassh hands before meals 3.316
6-7 187 (63.6) 163 (64.4) 350 ( 64.0)
Total 294 (53.7) 253 (46.3) 547 (100.0)
0-2 110 (37.4) 115 (44.7) 225 ( 40.8)
3-5 154 (52.4) 124 (48.2) 278 ( 50.5)
| eat processed foods 3.881
6-7 30(10.2) 18(7.1) 48( 8.7)
Total 294 (53.4) 257 (46.6) 551 (100.0)
0-2 104 (35.7) 81 (31.5) 185 ( 33.8)
I read nutrition labels when buying 3-5 87(29.9) 85(33.1) 172( 31.5) 1902
processed foods. 6-7 100 (34.4) 91 (35.4) 191 ( 34.9) '
Total 291 (53.1) 257 (46.9) 548 (100.0)
0-2 131 (44.6) 99 (38.9) 230( 41.7)
| check HACCP mark when buying 3-5 84 (28.6) 89 (34.6) 173 ( 31.4) 5800
processed foods. 6-7 79 (26.8) 69 (26.8) 148 ( 26.9) '
Total 294 (53.4) 257 (46.6) 551 (100.0)
0-2 28 ( 9.5) 22( 8.5) 50( 9.1)
| check shelf life when buying 3-5 70(23.6) 49(18.9) 119( 21.4) 5298
processed foods. 6-7 198 (66.9) 188 (72.6) 386 ( 69.5) '
Total 296 (563.3) 259 (46.7) 555 (100.0)
0-2 42 (14.3) 18( 6.9) 60( 10.8)
o i ) 3-5 125 (42.5) 105 (40.6) 230( 41.6)
| participate in meal preparation. Q.470%*
6-7 127 (43.2) 136 (52.5) 263 ( 47.6)
Total 294 (53.2) 259 (46.8) 553 (100.0)
0-2 130 (43.9) 61 (23.6) 191 ( 34.4)
i 3-5 119 (40.2) 138 (563.3) 257 ( 46.3)
| wash the dishes. 25.558%**
6-7 47 (15.9) 60(23.1) 107 ( 19.3)
Total 296 (53.3) 259 (46.7) 555 (100.0)
1) day/week
2) N (%)
** p < 0.01, ***: p < 0.001
HlEo] o A ek ow, 7 W 7o) s Bl 5. FSAN

(p <0.0D). AAA3H] 23 o°ﬂ A= 19.3%%0] <A
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tHp < 0.001).
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Table 6. Nutrition knowledge of the subjects

3 2 A-17

Domains [tems Boys Girls Total x2ortvalue
Important meal for brain activity 77.10 85.2 80.9 5.883*
Problems with excessive intake of fat 73.9 73.8 73.9 0.000
Problem of eating sweet 62.7 72.0 67.0 5.365*
Nutrition Benefits of eating well-chewed 55.6 67.7 61.2 8.448%**
Snack fime 47.3 65.8 55.9 18.976%**
Problem of eating salty 18.2 29.7 23.5 10.087**
Average score 3.33 + 1.43% 3.94 £ 1.40 3.62 = 1.44 —5.003***
Check points when buying cookies 75.3 79.7 77.3 1.524
: Food hygiene 47.9 53.9 50.7 1.942
fgene and  Foodwaste 462 486 47.3 0.331
Right washing-up 37.1 47.8 42.1 6.418**
Average score 207 £1.18 233 £ 1.13 220 £ 1.16 -2.597*
Kind of seaweeds 76.6 85.3 80.7 6.616%*
Fish with good ingredients in the borain 67.7 81.9 74.3 14.310%**
Food Milk products 64.8 65.8 65.3 0.052
Heathy drinks 53.7 75.5 63.9 28.103%**
Kind of grains 34.1 36.8 35.4 0.435
Average score 298 £ 1.29 3.46 £ 1.14 3.21 £ 1.24 —4.525%**
How fo slice potatoes for roasting 37.2 55.3 45.6 17.999%**
) How to cook spinach 30.4 39.2 34.5 4.716*
Cooking ) )
Proper washing fruit 28.4 35.8 31.9 3.422*
Average score 0.96 + 0.87 1.30 = 0.91 1.12 £ 0.91 —4.433%**
Eating cake on New Year's Day 70.1 76.3 73.0 2.622
. i A material of rice cake 54.1 69.2 61.1 12.851%**
Trga‘:ﬁgo' O Fermented soy foods 52.8 58.5 55.4 1.802
Seasonal eating dongchimi 256.2 23.0 24.2 0.344
Average score 204 £ 1.14 228 + 1.07 214 £ 1.11 —2.532*
Total score 11.36 £ 4.06 13.45 + 3.74 12.37 £ 4.03 —5.734%***

1) Percentage of correct answers

2) Mean =+ SD

* p < 0.05 **: p<0.01, ** p< 0,001

o, 21FG] 2R 80.7%% B =2 FEE Al sk A4 (p <0.001), S S5 (p < 0.01), 5ol
S Bk Wi grd o] A How A= A F2 25 (p <0.00D) A oJge] Bl  E9ke
(23.5%) 3 AZ2E3 999 FAvE He 741*4’ o], AJd 3} AEAdS JERIQILE 28]9S AR Al &
(24.2%) 8] AHEL 20%)= -9 okt 7t o 3} 0= Akgo] 31.9%—45.6%= Wk, o]dle] At
AF-EES B ok oo <FuEEe] & %

Ab7E80.9%% 7P =& AEES Bl v xbA Ho
A7V EA S AgEo] 23.5%% Wi Azt
2ol AE Wol W o A= FAE S AlQlskar dst
Art ofshg o] AehEo] o wgtom, Ay 1941 #
HAdS UrEM}aiD} <0.05-p <0.001). 87} 344
Aof| M 7 =& AHES B B IAE 4t u) el
sk (77. 3%)01 a1, “ERRE AR w2 42.1%= 7}
72} %olonq AﬁtHJ/]_ ,,]X_‘ ‘_] t}a:]/d_o_ y_oﬂr/]_(p <0. 05)
AEG oAM= BT T 7 80.7%E = AHES
HQl ubd aro] Hi0= 354%% Yo auglE

—1N
[‘XF
Ll rE. 1> HU f

3

Fo| o] wgkom, A S5 Ho]x] Akt (p < 0.05—

p <0.001). AEAEs} JelA+= ‘Hgoﬂ HiE 5o

73.0%= ¥4 =2 4

AZE 24 2%%
o Mt A3} -2 41 BEAS ®Bch(p < 0.001).
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Q3tHE Bl &2 88.0%= vl =4 YebtaL, @t
(84.9%) Bt} o188 (91.4%) oA DoAel thsfl o] =4
Ayt QI om, T wig= Zlof PeidS B3tk (p < 0.01).
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Table 7. Needs of dietary education of the subjects

Variables tems Boys Girls Total ¥2 value
Yes 248 (84.9)" 234 (91.4) 482 ( 88.0)
Necessity of deitary education No 44 (15.1) 22 ( 8.6) 66( 12.0) 5.398*
Total 292 (53.3) 256 (46.7) 548 (100.0)
Once/week 152 (55.1) 166 (66.4) 318 ( 60.5)
Twice/month 35(12.7) 34 (13.6) 69( 13.1)
Desirable dietary education Once/month 44(15.9) 31(12.4) 75(14.3) 12.456*
frequency Once/session 25( 9.1) 12( 4.8) 37( 7.0
Oncefyear 20( 7.2) 7(2.8) 27( 5.1)
Total 276 (52.5) 250 (47.5) 526 (100.0)
Experiment-practice 100 (34.6) 103 (40.2) 203 ( 37.2)
Making 68 (23.5) 86 (33.6) 154 ( 28.3)
Games 44 (15.2) 14( 5.5) 58 ( 10.6)
) ! ) Figure drawing 21( 7.3) 26 (10.2) 47 ( 8.6)
Dgz';f\’/me diisfory eaucation Discussion 16( 5.5) 9( 35 25( 4.6) 267774+
Role-play 17( 5.9 7(27) 24( 4.4)
Counseling 12( 4.2) 5( 20 17( 3.1)
Others 11( 3.8) 6( 2.3) 17( 3.2
Total 289 (53.0) 256 (47.0) 545 (100.0)
Realia 66 (23.1) 86 (33.9) 152( 28.1)
Computer material 73 (25.5) 25( 9.8) 98 ( 18.1)
Videotape-CD 59 (20.4) 26(10.2) 85( 15.7)
Picture-drawing 30(10.5) 45(17.7) 75(13.9)
Desirable education materials Fairy tale-cartoon $3(11.9) 28(11.0 o) 51.005%+*
Sticker 8(28) 24 ( 9.4) 32( 59
Flannel graph 8( 2.8) 5(21) 13( 24)
Recording tape 4( 1.5 8( 3.1 12( 2.3)
Puppet 5(1.7) 7(28) 12( 2.3)
Total 286 (53.0) 254 (47.0) 540 (100.0)
Parents 72 (25.3) 89 (35.2) 161 ( 29.9)
Internet 67 (23.5) 52 (20.6) 119( 22.1)
Television 64 (22.5) 48 (19.0) 112( 20.8)
Route to obtain dietary Book 37(13.0) 38(15.0) 75(13.9) 10.297
information Teacher 15( 5.3) 12( 4.7) 27( 5.1)
Newspaper 18 ( 6.3) 8( 3.2 26( 4.8)
Others 12( 4.1) 6( 2.3) 18( 3.4)
Total 285 (53.0) 253 (47.0) 538 (100.0)

1) N (%)
* p < 0.05, ***: p < 0.001

A3k APBLE H5E

o
=
H
=

37.2%= 7V =9k, Tt

Golgleh. e wHl e o

RSN = e |

™ o] SO W= 9} AE]

2l=0lof] 13)°7}F 60.5%2 =9
o, ghge] val] ool A o] 2k HIEE AgES
why AL A 0 % LRI T1Ean
el 241 ¥14d& yeRfetH(p < 0. 05)
AP uSA] ks o RE AY-
=717 (28.3%), “&=°]°(10.6) ¢
9] vl&o] o &2 1k
- Qe 0] HlEo] o EA
e At maws sl A 7l BaAde movk
(p <0.00D). AW WHA] P3li= wSA R = A2

A NS S 3

feagel

(28.1%), ‘AFEAZ’(18.1%), ‘HIE]QHo]Z - CD’
(15.7%) 9] =0= pepstth. A= wehdS 3FeAt
=, qj]ﬂigﬂo]g . CD' %O}% 2] nez) o:]%l—xgp_ 4%1%9
AR - TR, AEFPE O ekl Jlglo, Ad S
iAo} 23w Thell -fe] ARl TS vERISITH(p < 0.001).
oFgl] AAE JHE I TEEE FEY0] 20.9%2
7P kA, <QIEIY’ (22.1%) 3} <&@u] A’ (20.8%) ] 1]
=8 s Baloh

Table 894 B 7} gm0 A8 AF YgozZe
‘22)(39.0%), ‘A% A3 (19.2%), 342 AP



Table 8. The most interesting dietary education contents of the subjects
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Variables lfems Boys Girls Total x2 value
Cooking 83 (28.8)" 129 (50.6) 212( 39.0)
Traditional dietary culture 59 (20.5) 45(17.6) 104 ( 19.2)
Growth and nutrition 58 (20.1) 44 (17.3) 102( 18.8)
Dietary education Table manners 29 (10.1) 17( 6.7) 46( 8.4) 34.885%**
information Food information 23 ( 8.0) 10( 3.9 33( 6.1) '
Hygiene and environment 24 ( 8.3) 7(27) 31( 5.7)
Others 12( 4.2 3(1.2 15( 2.8)
Total 288 (53.0) 255 (47.0) 543 (100.0)
Fruit 40(14.0) 72 (28.9) 112( 21.0)
Processed food 57 (20.1) 34(13.7) 91(17.1)
Vegetable 23 ( 8.1) 43(17.3) 66( 12.4)
Seaweed 32(11.3) 24 ( 9.6) 56 ( 10.5)
Meat 32(11.3) 11 (4.4) 43( 8.1)
Foods Cereal 19( 6.7) 19( 7.6) 38( 7.1) 43,833%**
Water 22(7.7) 16( 6.4) 38( 7.1)
Fish 24 ( 8.5) 13( 5.3) 37( 6.9
Milk 13( 4.6) 11( 4.4 24 4.5)
Others 22(7.7) 6( 2.4) 28 ( 5.3)
Total 284 (53.3) 249 (46.7) 533 (100.0)
Heathy eatfing 75 (26.2) 86 (34.3) 161 ( 29.9)
Eating the variable foods 75(26.2) 53 (21.1) 128 ( 23.8)
Proper snack 31(10.8) 35(13.9) 66( 12.3)
Balanced eating 23 ( 8.0) 26 (10.4) 49 ( 9.1)
! ) Eat less fat 19( 6.6) 26 (10.4) 45( 8.4)
Distary habits Avoidance of eating sweet 21( 7.3) 9( 3.6) 30( 56 200
Eating the breakfast 13( 4.5) 7(28) 20( 3.7)
Do not eat salty 13( 4.5) 5( 2.0 18( 3.3)
Others 17( 5.9 4(1.5) 21( 3.9
Total 287 (53.3) 251 (46.7) 538 (100.0)
Traditional cookie 94 (32.3) 80 (31.5) 174 ( 31.9)
Traditional fermented food 70(24.1) 52 (20.5) 122 ( 22.3)
. i Table manners 48 (16.5) 51 (20.1) 99( 18.2)
Trga':ﬁgo' defary  pagiional festival food 40(13.7) 48(18.9) 88(162 15013
Rites of passage food 22( 7.6) 20( 7.9) 42( 7.7)
Others 17( 5.8) 3(1.1) 20( 3.7)
Total 291 (563.4) 254 (46.6) 545 (100.0)
Washing hands 95 (32.5) 64 (24.9) 159 ( 29.0)
Eco-fiiendly agricultural products 43 (14.7) 49 (19.2) 92( 16.8)
Our local food 35(12.0) 37 (14.5) 72(13.2)
. Selection of hygienic processed food 40 (13.7) 30(11.7) 70( 12.8)
Hygiene and )
envionment Proper separation of food waste 34 (11.6) 31(12.1) 65( 11.8) 12.816
Nutrition labeling 19( 6.5) 22( 8.6) 4 ( 7.9
Washing-up 13( 4.5) 19( 7.4) 32( 5.8)
Others 13( 4.5) 4( 1.6) 17( 3.1)
Total 292 (53.3) 256 (46.7) 548 (100.0)
Bread-cookie 76 (26.5) 103 (40.2) 179 ( 32.9)
Noodle 94 (32.4) 45(17.6) 139 ( 25.5)
Rice 34(11.7) 40(15.6) 74 ( 13.6)
) v Vegetable 25( 8.7) 35(13.7) 60( 11.0)
Cooking activity Fish 23( 7.9) 15( 5.9) 38( 7.0) 34.517%*x*
Beverage 20( 6.9) 11( 4.3) 31( 5.7)
Others 17( 5.9 7(27) 24 ( 4.3)
Total 289 (53.0) 256 (47.0) 545 (100.0)
1) N (%)

* p < 0.05 ** p<0.001
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