Original Article

Korean J Health Promot 2019;19(1):49-58 e pISSN: 2234-2141 e elSSN: 2093-5676
http://dx.doi.org/10.15384/kjhp.2019.19.1.49

The Development and Evaluation of a Nutrition Education
Program including Sensory and Cooking Activity to Promote
Vegetable Intake among School Aged Children

Hyun-ho Lee, Moon-kyung Shin, Hyunkyung Kim, Saebyeol Kwon, Se-young Oh, Hyojin An

Department of Food and Nutrition, Kyunghee University, Seoul, Korea

Background: The aim of the study is the development of nutrition education program for promoting vegetable
intakes of school aged children.

Methods: After a pilot study and consultations of experts, a program (composed of five lessons) that was em-
phasized the sensory and cooking activities based on the social cognitive theory was developed. Specially, we
focused on enhance expectation, self-efficacy, and behavioral performance through the intervention. For a out-
come evaluation survey tool was developed, too. The lessons once-a-week (total five lessons) and survey (pre
and pro) were conducted to 20 school aged children.

Resuilts: The distribution of children was 11.5 years (mean age), boys (25%), girls (75%). Compared to pre-sur-
vey, the result of post-survey was higher scores for self-efficacy and two items out of ten items in food neo-
phobia category. And one items out of six items (unfamiliar vegetables), three items out of ten items (familiar
vegetables) showed positive result in food neophilia category significantly (P<0.1).

Conclusions: The education duration was short(5 weeks) but we could observe visible changes on self-efficacy,
behavior performances for cooking and intention to intake vegetables non-preferred ones previously.
Continuous applying and supplementing this nutrition education program may promote intake of vegetables
among children.
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Table 2. General characteristics of study participants

Development of
program evaluation tools
-Short term outcome
-Satisfaction

Development of Nutrition education

-Intense form of Sensory activity
& Cooking intensive activity

i Reviewing former nutrition
i education programs ]

Expert Consultation

Pilot Study
-9 children 9 caregivers

l

Final Program
-Composed of the 5 session

e N

Full scale Study
-During 5 weeks(1/ws)
-20- children

o]

Figure 1. Flowchart development of nutrition education program.

Variable Value (n=20)
Sex

Boy 5(25)

Girl 15 (75)
Grade (in elementary school)

Third year 6 (30)

Fourth year 8 (40)

Fifth year 3 (15)

Sixth year 3(15)
Caregivers

Parents 18 (90)

Grandparents 2(10)
Family’s monthly income (10* KRW)

100-300 16 (80)

300-400 2 (10)

400-500 1(5)

>600 1(5)
Dual income family

Yes 16 (80)

No 4(20)

Values are presented as number (%).
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Table 3. Participants’s dietary behavior survey (n=20)
No. Children's dietary behavior survey Pre Post Paired ¢-test
t value Pr>t|
1 Tama great chef at my home. 2.35+1.14  2.92+1.35 -2.26 0.036
2 Ifeeljoyful to cooking. 4.05+£0.94  3.92+1.22 -0.78 0.447
3 Eating vegetables helps to prevent constipation. 3.90+1.02  3.80+1.12 -0.49 0.630
4 If you eat vegetables frequently, your skin might be healthy. 3.95+0.94  3.88+1.20 -0.44 0.666
5  Vegetables are rich a lot of vitamins and mineral. 4.25+0.91 4.12+1.13 -0.49 0.630
6  Eating vegetables of various colors makes you healthy. 4.30+0.73  4.24+1.05 -1.00 0.330
7 Eating colorful vegetables protects us from disease. 4.60+0.68  4.20+1.04 0.90 0.379
8  Igo toasupermarket to buy vegetables with my parents more than once a month.  3.75+1.16 3.80+1.12 -0.93 0.367
9 Icutup vegetables more than once a month. 3.20+1.40 3.48+1.26 -1.67 0.111
10 Thave adish that I can do. 3.80+1.24  4.20+0.96 -2.22 0.039
Values are presented as mean+standard deviation.
1 point: strongly disagree, 2 point: disagree, 3 point: moderate, 4 point: agree, 5 point: strongly agree.
Table 4. General food (especially, vegetables) neophobia of participants (n=20)
No. A fear of new food Pre Post Paired t-test
t value Pr>[t|
1 I sometimes eat new and unfamiliar food 3.05+0.89 3.35+0.93 -1.10 0.285
2° I am afraid of eating new food 2.55+1.00 3.20+1.24 -2.04 0.055
3 I don’t eat food if I don’t know what is contained that 2.30+1.17 2.70+1.17 -2.63 0.017
4 I can taste foreign foods at least once 3.20+1.11 3.90+0.97 -2.27 0.035
5° I have difficulty eating foreign foods 2.55+1.10 2.45+0.89 0.42 0.681
6 I have the buffet foods if I have never tried it at least once 4.20+0.89 3.95+1.05 0.86 0.398
7" I am afraid of foods which I have never tried 2.20+1.11 2.15+1.14 0.19 0.853
8 I always only eat favorite foods 2.80+1.11 2.40+1.10 1.71 0.104
9 I eat any food well 2.75+1.21 3.00+1.34 -1.56 0.135
10 1like to go a new kind of restaurants 3.15+1.04 3.00+1.03 0.51 0.614

Values are presented as meantstandard deviation.

*Reverse scale (1 point: strongly disagree, 2 point: disagree, 3 point: moderate, 4 point: agree, 5 point strongly agree).
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Table 5. Intention to tasting new vegetables (n=20)
Vegetable Pre Post Paired t-test
t value Pr>|t|
Unfamiliar vegetables®
Applemint 2.65+1.14 2.4+1.27 0.65 0.522
Chard 2.60+1.14 2.45+1.23 0.57 0.577
Green bean 2.15+0.99 1.95+0.94 0.68 0.507
Tot 2.35+0.93 3.10+1.29 -2.16 0.044
Sam-chae-ppu-li 2.40+1.05 2.30+1.34 0.24 0.813
Kohlrabi 2.90+1.05 2.10+1.14 0.41 0.413
Basil 2.4+1.27 0.65 0.522
Aster scaber 2.45+1.23 0.57 0.577
Asparagus 1.95+0.94 0.68 0.507
Se-bal-na-mul 3.10+1.29 -2.16 0.044
Sol-sae-sun 2.30£1.34 0.24 0.813
Yam 2.10+1.14 0.41 0.413
Familiar vegetables
Lettuce 4.35+1.04 4.50+0.89 -0.77 0.453
Cucumber 4.75+0.55 4.90+0.31 -1.00 0.330
Tomato 4.50+1.00 4.80+0.52 -1.24 0.230
Radish 3.45+1.32 3.90+1.41 -1.69 0.107
Crown daisy 2.35+1.04 3.05+1.43 -2.05 0.054
Onion 2.85+1.50 3.50+1.57 -2.80 0.012
Broccoli 3.85+1.31 3.65+1.46 0.68 0.507
Paprika 3.15+1.46 3.50+1.57 -1.44 0.167
Green pumpkin 3.45+1.15 3.25+1.55 0.72 0.479
Eggplants 2.55+1.36 3.00+1.72 -1.76 0.095
Values are presented as mean+standard deviation.
1 point: strongly disagree, 2 point: disagree, 3 point: moderate, 4 point: agree, 5 point strongly agree.
Table 6. The differences of nutrition quotient index between pre- and post-test (n=20)
Balance Diversity Moderation Regularity Practice Total
Pre Post Pre Post Pre Post Pre Post Pre Post Pre Post
Value 17.1+4.3 17.0+4.7 154+3.2 15.9+4.7 8.7+£25 9.6+£2.6 14.0£5.0 14.4+4.4 16.4+5.7 17.6£54 71.6x14.4 74.5+13.8
t value 0.09 -0.52 -1.90 -0.41 -1.18 -1.35
Pr>|e|* 0.925 0.610 0.073 0.686 0.251 0.192

Values are presented as meantstandard deviation.
*Calculated by paird ¢-test.
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Table 7. Satisfaction evaluation of the program (n=20)

No. Indicators Value

1 Were you interested in these cooking classes? 2.70+0.57
2 Did you understand these classes easily? 2.75+0.44
3 Are these classes helped your dietary life for 5 weeks? 2.60+0.60
4 Do you think that you are able to have vegetables and healthy snack evenly? 2.55+0.60
5 Are you considering taking this class again? 2.60+0.60
6 Did your teacher teach you very well? 2.75+0.44

Values are presented as mean+standard deviation.
3 point: yes, 2 point: usual, 1 point: no.
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