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Abstract

This study investigated the effect of cooking class on improvement of eating behaviors and satisfaction with cooking
activities in children. The questionnaires developed for this study were distributed to 380 mothers during June to August,
2011. A total of 286 questionnaires were used for analysis (81.7%), and frequency analysis, ANOVA, and y2-test were
completed using SPSS (version 14.0) software. The children with cooking experience (52.7%) showed more improvement
of eating habits than children with no cooking experience (36.4%). Both types of children showed an ‘unbalanced diet’ with
respect to eating habits. The overall satisfaction level was an average of 3.84+0.62. The effects after cooking activities varied
for different aspects of improvement of eating habits: ‘Correcting unbalanced diet’ was 4.26+0.66, ‘nutrition knowledge’
was 4.0620.70, ‘dining etiquette’ was 4.09+0.63, and ‘regular meals’ was 4.15%0.73. There was a significant difference
between genders with regards to correcting unbalanced diet with vegetables (p<0.01). Ages from 10 to 12 were able to
improve unbalanced diet with ‘grains’ (p<0.001), while ‘Kimchi’ (p<0.05) and ‘paste’ for ages from 10 to 12. In conclusion,
cooking activities are regarded as effective in correcting unbalanced diet and eliciting positive changes in eating behavior.
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<Table 1>

<Table 1> General characteristics of subjects

Variation Items n % Variation Items n %
Male 113 39.5 High School 40 14.0
Gender of child
Female 173 60.5 Education level College 126 441
4 9 3.1 of mother University 83 29.0
5 34 11.9 Graduate school 37 12.9
Age of child 6 63 20 Sales 40 14.0
(years)
7-9 92 322 Service 65 22.7
10-12 88 30.8 Occupation of Office 53 18.5
mother
20-29 56 19.6 Professionals 50 17.5
Age of mother 30-39 162 56.6 Housewives 78 273
(years) 40-49 65 22.7 <200 15 5.2
>50 3 1.0 Family income 201-300 26 9.1
(10,000won/ 301-400 88 30.8
Total 286 100.0 month) 401-500 103 36.0

>501 54 18.9
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<Table 2> Status on health condition, nutrition condition, and eating behavior of children and cooking activity experience  n(%)

Scale
Variation Mean+SD
Very bad Bad Moderate Good Very good
Health condition 12(4.2) 83(29.0) 120(42.0) 45(15.7) 26(9.1) 2.96+ .99
Nutrition condition 17(5.9) 76(26.6) 118(41.3) 49(17.1) 26(9.1) 2.97+1.02
Eating behavior 32(11.2) 98(34.3) 94(32.9) 42(14.7) 20(7.0) 2.72+1.07
Yes 140(49.0)
Experience of cooking activity No 146(51.0)
Total 286(100.0)

Mean+SD, Scores were based on the mean scores measured on a Likert scale from 1 to 5

<Table 3> The influence of cooking activity experience on the need for eating behavior improvements, and the effect of cooking activity
experience with respect to differences in children's health condition, nutrition condition, and eating behavior n(%)

Experience of cooking activity

Variation Items Total (p-value)
Yes No
Need for eating Yes 116(52.7) 104(47.3) 220(100.0) 5.440
behavior improvement No 24(36.4) 42(63.6) 66(100.0) (0.019)
Health condition 2.94+0.89 2.99+1.08 -0.492(0.623)
Nutrition condition 3.01+£0.87 2.92+1.15 0.742(0.458)
Eating behavior 2.89+0.90 2.55+1.19 2.703(0.007)

Mean+SD, Scores were based on the mean scores measured on a Likert scale from 1 to 5
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<Table 4> Items to be improved for health, personality, and eating behavior problem with relation to experience of cooking activity (with

multiple response)

n(%)

Variation Items

Experience of cooking activity

Yes No Total

Overweight 24(53.3) 21(46.7) 45(100.0)

Obesity 10(41.7) 14(58.3) 24(100.0)

Health Disease due to overweight or obesity 10(71.4) 4(28.6) 14(100.0)

r‘(’)“l‘)ltem Underweight 19(46.3) 22(53.7) 41(100.0)

P Disease due to underweight 18(54.5) 15(45.5) 33(100.0)

Low height 43(50.6) 42(49.4) 85(100.0)

Chronic disease due to constitution 22(62.9) 13(37.1) 35(100.0)

Hyperactivity 33(51.6) 31(48.4) 64(100.0)

Personality Lack of concentration 31(56.4) 24(43.6) 55(100.0)

problem Lack of cooperation 23(40.4) 34(59.6) 57(100.0)

Lack of social personality 25(59.5) 17(40.5) 42(100.0)

Fating behavi Unbalanced diet 66(44.0) 84(56.0) 150(100.0)

ra(fg}fm avior Over eating 23(45.1) 28(54.9) 51(100.0)

P Eat lightly 32(41.6) 45(58.4) 77(100.0)
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<Table 5> Relationship between children's general characteristic and favorite type of cooking activity (with multiple responses)  n(%)

o Gender Age(years)
Variation Items
Male Female Total 4 5 6 7-9 10-12 Total
Bake 39 55 94 3 10 15 29 35 92
24 (41.5) (58.5) (100.0) 33) (10.9) (16.3) (31.5) (38.0) (100.0)
Rice 27 35 62 3 3 11 23 20 60
(43.5) (56.5) (100.0) (5.0 (5.0 (18.3) (38.3) (33.3) (100.0)
. Vegetable 16 31 47 5 4 5 17 15 46
li;w"”t; g (34.0) (66.0) (100.0) (10.9) 8.7) (10.9) (37.0) (32.6) (100.0)
pe o
cooking activity Meat 24 43 67 1 7 11 25 22 66
(35.8) (64.2) (100.0) (1.5) (10.6) (16.7) (37.9) (33.3) (100.0)
30 45 75 4 6 15 21 28 74
Noodles
(40.0) (60.0) (100.0) (54 8.1 (20.3) (28.4) (37.8) (100.0)
Others 9 19 28 3 4 5 2 13 27
(32.1) (67.9) (100.0) (11.1) (14.8) (18.5) 74) (48.1) (100.0)
<Table 6> Satisfaction of cooking activity ~ (n=140) T ETE e H7zkS VeRAITE Kim(2003), Park
Variation Mean+SD (2000), Choi(2002)= EE L8]&50| olsEe] Hao o
Overall satisfaction 3.8440.62 3 32l R 2R, SukE AlE Aol 249
Teaching ability 3.97+0.63 Fo2 vehg 4 o g vl itk 281852 Sl IY
Class content and method 3794072 A2 AEE FDAZ S ATRs Judith & Winifred(1982),
Class books and preparation 3.88+0.72 0 Smasiel ek AP Py
Number and quality of counseling 3.94+0.84 t‘: "—_E_ At ek Lee(2009)= j"voﬂ_' 3.4— e
Class facility and environment 3.70+0.88 g5, Wsud, 7159 s T2 AR H sEgE A
Hygiene for cooking ingredients 4.03+0.70 3o WM3lE AR A 2 A (+42.9%), H2] A
Safety in using fire and tools 3.94+0.70 (+42.8%), T+ A2 2] /\].(_,_34_3%)01] A AR HIlE 7}

Mean+SD, Scores were based on the mean scores measured on a
Likert scale from 1 to 5
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o2 B Ao} fARIATE ¥PE Yang(2011)> 228 -
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3} 7o) HA WA’ 4.26+0.66, “FUA 2L 4.06+0.70, 2]
ARl A 4.0940.63, 123 FHAQ A} 4.1550.73 SO
2 gty AXwA oA 7P F aHE YERH AT
Park(2007)2] A-Follx= T2 2 (3.87+0.72), P FA 24
(3.69+£0.75), 22kl (3.6240.79), 215534(3.56+0.82)¢] <=0
2 a3t Aot Baske] 2 Ao} fAsI oY B A

il

AL, ERFEE(-17.2%), T2 (-11.4%), TIEFE=(-11.5%)
AHATARNNA AE5d wZdax7t S BASHATE Kim
& Kim(2008)= PLu&7 vhe aFHtt Jdw S a7
G5 ol & 2aolx HAdE wAd o foH<l &
7t oAl st 2 AARE SNl
ol AUntA 543 9u|dsol wE AT s =
HawA o o]ol(4.27+0.71), ‘44 A (4.57+
0.54y, 2 o Q]85 (4.46+0.88), ‘108 o} REFY
(44320514, “FIAFPL ofL~1d 821E5(4.15
+0.63)°04], AALf A S 1-370Y 8285 (4.2340.61))
A, 23 EE AAPE 29 ol 28185 (4.5420.66)
oA HHEA 7} Eohout fFoFQl Aol= AUTE I A
A5 T A AP Ex; U (3.13+1.13) 4 7P 3
TX7F wol &4 ol 28]|8ES IS We Y A
TIE 7IHEl] ojele Zo= et E|a 2 )
Mazpe] oA fo48l atolg K]l 52 34
ol 2 Ate] <@ E]3E 717Hp<0.05)F ‘EESFY otE &
(p<0.01y°]UT}. ojof & A3} F 2d o) fE|edEelA
AN w7 221 AAke] WA EATE A veRd Ae
n£olE wj 44 ool AA SHAFe] 3.1%0 B3l
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<Table 7> Difference in improvements of eating habits according to general characteristics of children and cooking activity

Variation Items Correcting Improving nutrition Table Regular
(n=140) unbalanced diet knowledge manner meals
Improve eating habits 4.26+0.66 4.06+0.70 4.09+0.63 4.15+0.73
Male 4.24+0.58 4.00+0.70 4.17+0.47 4.08+0.78
Gender Female 4.27+0.71 4.09+0.70 4.03+0.71 4.20+0.70
t (p-value) -0.232(0.817) -0.767(0.444) 1.209(0.229) -0.956(0.341)
4 4.57+0.54 3.71+0.76 4.00+0.82 4.29+0.76
5 4.15+0.80 4.00+0.71 4.08+0.86 3.92+1.04
Age 6 4.31£0.60 4.07+0.59 4.17+0.54 4.10+0.86
(years) 79 4.22+0.56 4.04+0.56 4.07+£0.45 4.14+0.55
10-12 4.26+0.79 4.14+0.89 4.07+0.77 4.26+0.73
F (p-value) 0.533(0.711) 0.581(0.677) 0.179(0.949) 0.610(0.656)
1-3 months 4.14+0.71 4.00+0.69 4.234+0.61 3.82+1.01°
3-6 months 4.17+£0.38 4.06+0.48 3.97+0.45 3.97+0.57
Duration of 6 months-1 year 4.31+0.73 4.15+0.63 4.08+0.53 4.24+0.68°
cooking activity 1-2 years 4.30+0.70 4.00+0.79 4.20+0.61 4.33+0.66°
>2 years 4.46+0.88 3.92+1.12 3.85£1.14 4.54£0.66
F (p-value) 0.719(0.580) 0.387(0.817) 1.307(0.271) 3.371(0.012)
Alone 4.11+0.78 3.89+0.78 4.2240.44 3.13£1.13°
2-5 4.25+0.62 4.13+0.49 4.10+0.48 4.11+0.64°
Person of 5-10 4.19+0.83 4.04+0.85 4.2240.70 4.44%0.64°
I group Above 10 4.43+0.51 3.86+1.06 3.81+0.98 4.33+0.66™
F (p-value) 0.720(0.541) 1.084(0.358) 1.964(0.122) 8.384(0.001)

Mean+SD, Scores were based on the mean scores measured on a Likert scale from 1 to 5
#“Mean followed by different letters are significantly different by Duncan’s multiple range test

A B39 2 A3} <Table 8>3 7] Ao uj2 H2
A 8= Yl AEE F AEF(p<0.01)ARE 21221
folE Yehfo] AafFol &3t 92185 AL 45 oo
7} gobEn AAWAY g3t o F5 & F ATk APl
e Yl E FH(P<0.00D)2] 10~124], HAF
(p<0.05)2} A (p<0.01)2] 10~124]01A Fe]F oz H2w
4 a3 ok Park(2000) s FELE F 7|EwTt W
AaFtol Al 21 (p<0.001)3H] 718 %7t S7Fst ATl B
3190, Park(2007)= 2)Fw HAEAeke] iAo
A R (p<0.001), AE-F(p<0.001), L F(p<0.01), JHAF
(p<0.05)°llA oA Q1 AAZE A AaF, &7, =77/, &
5, AURE o83 8885 dAS o 2 2Fd wigt
A2 4o g3t & 7FsAdo] ATkl si3it). BEg Kim &
Kim(2008)%= A3l that A= B4l 2e2s
A F(p<0.05), 37, T+ B A%, ZLF(p<0.01), A
F(p<0.001)°1M 82|8E A3t fo)gh Aol& HYlaL 8
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<Table 8> Effects of correcting on unbalanced diet according to food group in cooking activity and general characteristics of children

n(%)
— It Gender Age(years)
ariation ems
Male Female 4-6 79 10-12
Not corrected 21(42.9) 18(23.4) 16(38.1) 15(36.6) 7(17.5)
Corrected 28(57.1) 59(76.6) 26(61.9) 26(63.4) 33(82.5)
Vegetable Total 49(100.0) 77(100.0) 42(100.0) 41(100.0) 40(100.0)
% (p-value) 5.317(0.018) 5.003(0.082)
Not corrected 14(35.9) 25(43.9) 14(45.2) 11(33.3) 13(44.8)
Corrected 25(64.1) 32(56.1) 17(54.8) 22(66.7) 16(55.2)
Beans Total 39(100.0) 57(100.0) 31(100.0) 33(100.0) 29(100.0)
1 (p-value) 0.609(0.286) 1.200(0.549)
Not corrected 10(22.2) 16(23.9) 4(10.3) 16(40.0) 3(10.0)
_ Corrected 35(77.8) 51(76.1) 35(89.7) 24(60.0) 27(90.0)
Grains Total 45(100.0) 67(100.0) 39(100.0) 40(100.0) 30(100.0)
1 (p-value) 0.042(0.513) 13.557(0.001)
Not corrected 9(29.0) 14(40.0) 11(42.3) 6(30.0) 6(35.3)
) Corrected 22(71.0) 21(60.0) 15(57.7) 14(70.0) 11(64.7)
Fish Total 31(100.0) 35(100.0) 26(100.0) 20(100.0) 17(100.0)
1 (p-value) 0.871(0.251) 0.754(0.686)
Not corrected 4(9.1) 5(7.0) 2(5.0) 4(11.1) 3(8.3)
Corrected 40(90.9) 66(93.0) 38(95.0) 32(88.9) 33(91.7)
Meat Total 44(100.0) 71(100.0) 40(100.0) 36(100.0) 36(100.0)
1 (p-value) 0.158(0.474) 0.964(0.618)
Not corrected 10(33.3) 24(42.1) 13(43.3) 13(50.0) 6(20.7)
o Corrected 20(66.7) 33(57.9) 17(56.7) 13(50.0) 23(79.3)
Kimchi Total 30(100.0) 57(100.0) 30(100.0) 26(100.0) 29(100.0)
1 (p-value) 0.635(0.287) 5.656(0.059)
Not corrected 3(7.7) 8(12.1) 3(8.6) 5(14.3) 2(6.3)
. Corrected 36(92.3) 58(87.9) 32(91.4) 30(85.7) 30(93.8)
Fruits Total 39(100.0) 66(100.0) 35(100.0) 35(100.0) 32(100.0)
x* (p-value) 0.513(0.358) 1.312(0.519)
Not corrected 15(45.5) 27(51.9) 12(44.4) 17(68.0) 10(33.3)
Corrected 18(54.5) 25(48.1) 15(55.6) 8(32.0) 20(66.7)
Paste Total 33(100.0) 52(100.0) 27(100.0) 25(100.0) 30(100.0)
%2 (p-value) 0.338(0.360) 6.728(0.035)
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