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Promotion and Utilization of Eggs according to Egg Dish Preference among University Students
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Abstract: This study was conducted to understand the perception and the usage pattern of egg dishes in university students. The
questionnaires were collected from 200 university students residing in Seoul. The age group was 118 (59.0%) in 20s, 50
(25.0%) in 30s, and 32 (16.5%) in 40s and older. Also, 179 (89.5%) were undergraduate students and 21 (10.5%) were
graduates. The result of food preferences in the overall survey was as follows: Meats and Poultry (4.46+1.03) > Seafoods
(2.92+1.41) > Fruits (2.91+1.17) > Eggs (2.50+1.10) > Vegetables (2.21+1.17). The preference of foods using eggs as the main
ingredient was as follows: Rolled egg (4.07+0.81) > Steamed egg (4.05+£0.91) > Scrambled egg (3.83+1.03) > Rice omelet
(3.77£1.03). The preference of foods using eggs as sub-ingredient was Egg in Ramyeon (4.11+1.08) > Fried egg over Bibimbob
(3.87£0.91) > Sliced boiled egg in Naengmyeon (3.78+1.11). The preference of eggs as desserts was Egg tart (4.01£1.08) >
Sponge cake (3.72+1.09) > Egg bread (3.63+1.13). The result of the frequency of eating eggs indicating that approximately
two-thirds of university students consumed eggs more than 3 times a week. Although there was no significant difference, male
students not only consumed eggs more frequently than female students, but also consumed a higher amount. In recent years,
since one-person household in college students tends to increase, it is more important to save cooking time and food quality.

Thus, the development and dissemination of various egg recipes should be prioritized for university students.
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Table 1. General characteristics of the subjects

Frequency Ratio

Variables Classification

() (o)
Male 87 435
Gender
Female 113 56.5
Seoul 144 72.0
Residential district ~ Gyeonggi-do 50 25.0
Incheon 6 3.0
b g 20~30 118 59.0
Monthly food expenses

(10,000won) 30~40 50 25.0
40 or more 32 16.5
. Undergraduates 179 89.5

Educational level .
Alumni & Graduate 21 2.5
Total 200 100
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Table 2. Preference of food group by gender

Gender
Food group Total (n=200) t-value
Male (n=87) Female (n=113)

Meats & poultry 4.70£0.79'? 427+1.15 4.46+1.03 3.02%%
Seafoods 2.91+1.37 2.93+1.46 2.92+1.42 -0.11
Eggs 2.51£1.09 2.50+1.13 2.501.11 0.07
Vegetables 2.26+1.19 2.18+1.17 2.21+£1.17 0.52

Fruits 2.62+1.07 3.13£1.20 2.91+£1.17 -3.18%*

DValues are MeantSD

DPreference of food group was rated on 5 points Likert scale, 5:very satisfied, 3:s0-s0, 1:very unsatisfied

ISignificantly different between groups by Chi-square test at **p<0.01
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Table 3. Satisfaction score on egg dishes and desserts by gender

Dishes Gender Total t-value
Male (n=87) Female (n=113) (n=200)

Steamed egg 3.92+0.991)2) 4.16+0.84 4.05+0.91 -1.81

Rolled egg 4.08+0.80 4.06+0.84 4.07+0.82 0.16

Rice omelet 3.93£1.05 3.65+1.01 3.77+1.04 1.93

Scrambled egg 3.90+1.08 3.78+1.01 3.83+1.04 0.79

Boiled egg in soy sauce 3.39+1.18 3.65+1.14 3.54+1.16 -1.54

Eggs as main

ingredient Whole baked egg 3.53+1.06 3.56+1.17 3.5441.12 -0.18
Boiled egg 3.31+1.09 3.23+1.12 3.262+1.11 0.51

Smoked egg 3.48+1.08 3.50+1.17 3.49+1.13 -0.08

Eggs sunny side up 3.85£1.20 3.62+1.37 3.72+1.30 1.25

Eggs over easy 3.48+0.98 3.70+1.09 3.61+1.04 -1.48

Egg soup 3.17+1.07 3.09+1.23 3.13x1.16 0.52

Fried egg over Biblmbob 3.78+0.95 3.95+0.89 3.87+0.91 -1.26

Crushed boiled Egg over Salad 3.08+1.01 3.10+1.19 3.09+1.11 -0.11

sut]ifg:ez?ent Sliced boiled egg in Naengmyeon 3.72+1.12 3.82+1.11 3.78+1.11 -0.62
Egg in Kalgugsu 3.32+1.14 3.529+1.15 3.44+1.15 -1.23

Egg in Ramyeon 4.17+1.07 4.06£1.10 4.11+1.08 0.72

Egg bread 3.60+1.12 3.66+1.16 3.63t1.14 -041

Egg tart 3.92+1.06 4.07<1.11 4.01£1.09 -0.98

Desserts Sponge cake 3.74+0.97 3.72+1.18 3.72+1.09 0.12
Egg cookies 3.38+1.08 3.42+1.12 3.41£1.10 -0.29

Meringue cookie 3.18+1.07 3.27+£1.17 3.23+1.13 -0.51

DValues are Mean+SD
ISatisfaction score of food group was rated on 5 points Likert scale, 5: very satisfied, 3: so-so, 1: very unsatisfied

OAE HAsees G o3ty oA o aB=2E Algehs Ax 7473 A48 93] dasitt
(4.01£1.08), 7k2=El2}(3.72+1.09), B2H(3.63+1.13), &2k S o] &3 UAES Ay 2

s FASEE S S H
ZH(3.41+1.10), WBF7)(3.23+1.12)8] &olaL, 72 de = o dEgolut 3ol Fol o & ¢ UeEE 13 AFE
A2gt BE TAEolA FEMET AT HA3wrt = ojuf AdF 7l tisted AuE Favt k. HE UAHE 7}

Stovt e elg felg ol HolA gkt s8] Z7} Ao 2 Fe At 71zl 2tk )
G g2l FARR ARE7 e v Ao ol7E] dEEol JNEE o] AvjEaL flow FE Hlo]FE]

hpe zele] RARE 9 olgH glek AVNE A9 4B Aol=, phlE, ool2ad T U B FR

o] staEaelM = FatRe] weh Aol glont &Ert 2 e Zle R o538kl AthKim & Nam 2015). ©]H

o ookl AR Iy, dzbdo] W A% Zo| F CIAEd] @79 S8 57} Zoldo whe} 21Z A Z3|A1e]

E AFEAL 7 9] @FEte], 2aferen, @ B Avlr UAES] 7S gE 243 2 Aol

Agoe o853 Yo, shgdd AeHE g

of gk AemelA drke wheo] 79 fIith(Yoo et al. 4. EZ(22()2| FZH MF HIE

2008). AT AFHE 22 2)E ALS Tlok s AFe FF 43 € 2 Ak

22) 2919 o2, AFE fUshs S SW, 22 <Table 4-9F 2rh WEIT ofota &
178 AIsIS] Aol Sonk 2t Fgel Aol 22l o 348 WAL S8 23] 1
= 730 o3 YA FAIAL Ao auket 2= glom t} (33.0%), 5~63] AH = 36W(18.0%)2 ZAME o] oF 23%:

= »
It 2L F5k] Aol 470 018 4 A elrh. AFUo] B 38 o) ASHe Aoz ek gl
97 el Ue) eldl Qe 89 SlE W WE,  AF NEel g tekg Alelel felHel Aol glgle

DY W S 5 A /1SE 2elg 5 O PEel 9 WMol olshinnh 5-63] 4F WEst o Be Roz
op} A|1He BN} Folo] me Mg & PomE Y ekt oyl Mslel B Al o Btk A% A
ol T & Y e, IPAN 4D Fo) /1B ol met QY AT tHshel 5-63] HH WEst b



T AR A Cheto| 2zea| Mot O|SAE 0| IE &8 £& 34 |
Table 4. Intake frequency a week of egg dishes by general characteristics of subjects
Variables Classification 1~2times 3~4times 5~6times Total 1
Mal 26(29.9)V 41(47.1 20(23.0 87(100.0
Gender ae (29.9) “7.1) (23.0) (100.0) 2,692
Female 40(35.4) 57(50.4) 16(14.2) 113(100.0)
Seoul 53(36.8) 70(48.6) 21(14.6) 144(100.0)
Residential district Gyeonggi-do 13(26.0) 26(52.0) 11(22.0) 50(100.0) 10.300%?
Incheon 0(0.0) 2(33.3) 4(66.7) 6(100.0)
Monthiy food 20~30 42(35.6) 58(49.2) 18(15.3) 118(100.0)
onthly food expenses 9
(10,000won) 30~40 12(24.0) 29(58.0) 9(18.0) 50(100.0) 6.205
40 or more 12(37.5) 11(34.4) 9(28.1) 32(100.0)
. Undergraduates 58(32.4) 91(50.8) 30(16.8) 179(100.0)
Educational level . 2.817
Alumni & Graduate 8(38.1) 7(33.3) 6(28.6) 21(100.0)
Total 66(33.0) 98(49.0) 36(18.0) 200(100.0)
DValues are N(%)
ISignificantly different between groups by Chi-square test at *p<0.05
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