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Abstract

The purpose of this study was to investigate the intakes and perceptions of convenient breakfast related to age and family
type. The survey included 545 men and women living in Seoul from June to July. Questionnaire items covered their age,
gender, family types, breakfast intakes and preference for convenient breakfast menu. As a result, there were significant
differences in the number of breakfast intakes per week according to family types; large families recorded the highest

frequency in “I have breakfast everyday”

and the couple-only families and nuclear families scored relatively high

numbers. In terms of the type of breakfast, the first choice was “rice and side dishes” across all the age groups (69.3%).

There were differences in the preference of convenient breakfast in “bread”, “cereal”, “rice cake”,

CEINNT)

sunsik”, and “rice

gruel” by different age. The teens exhibited the highest preference of bread (5.63), and cereal (5.53) for breakfast; those
who were in their fifties for rice cake (5.42). Both forties and fifties showed the higher preference of sunsik (4.58, 4.76)
and rice gruel (5.89, 5.77) than other age groups. As for the preference for convenient breakfast according to family
types, single person families displayed the highest preference of bread (5.42) and cereal (5.75). Couple families showed
higher preference of rice gruel (5.82) than other family groups. The preference level for “rice cake” was similar among
all the family types. As a result, it is suggested that the development of various breakfast menus considering age groups
and family types is needed so that modern people can enjoy breakfast in terms of quality and quantity in their busy daily

life. (Korean J Community Nutr 16(5): 559~568, 2011)
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sunsik * rice gruel
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Table 1. Demographic characteristics of the respondents
Age
Total
10-19 20-29 30-39 40 -50 > 50
Gender Male 39( 35.1)" 67 ( 51.9) 62( 57.4) 64 ( 56.6) 41 ( 48.8) 273 ( 50.1)
Female 72 ( 64.9) 62 ( 48.1) 46 ( 42.6) 49 ( 43.4) 43( 51.2) 272 ( 49.9)
Nuclear family 87 ( 78.4) 67( 51.9) 46 ( 42.6) 69( 61.1) 22( 26.2) 291 ( 53.4)
Large family 18( 16.2) 15( 11.6) 9( 8.3 17( 15.0) 8( 9.5 67( 12.3)
Family type  Single family 2( 1.8) 30( 23.3) 26 ( 24.1) 19( 16.8) 21( 25.0) 98( 18.0)
Couple -only 0( 00 13(10.1) 23( 21.3) 8( 7.1) 33 ( 39.3) 77 ( 14.1)
Others 4( 3.6 4( 3.1) 4( 3.7) 0( 0.0 0( 0.0 12( 22
Total 111 (100.0) 129 (100.0) 108 (100.0) 113 (100.0) 84 (100.0) 545 (100.0)
1) N (%)
Table 2. Frequency of breakfast per week according to age
Age Total $
10-19 20-29 30-39 40 - 49 =50
Everyday 62 ( 55.9)" 28 ( 21.7) 24 ( 22.2) 59 ( 52.2) 53 ( 63.1) 226 ( 41.5)
5 -6 times 15( 13.5) 22(17.1) 25( 23.1) 18( 15.9) 7( 8.3) 87 ( 16.0)
3 -4 times 10( 9.0 24 ( 18.6) 23( 21.3) 1M 97 7( 8.3) 75( 13.8) 87.571 %%k
1 -2 times 14( 12.6) 26( 20.2) 9( 83 4( 3.9 5( 6.0 58 ( 10.6)
Not eating 10( 9.0 29 ( 22.5) 27 ( 25.0) 21( 18.6) 12( 14.3) 99(18.2)
Total 111 (100.0) 129 (100.0) 108 (100.0) 113 (100.0) 84 (100.0) 545 (100.0)

1) N (%), ***; p < 0.001
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Table 3. Frequency of breakfast per week according to family type

Family type Tofal 2
Nuclear family Large family Single family Couple only
Everyday 133 ( 45.7)" 39 ( 58.2) 16( 14.5) 38 ( 49.4) 226 ( 41.5)
5 - 6 times 53( 18.2) 7(10.4) 8( 8.2 19( 24.7) 87 ( 16.0)
3 -4 times 41 (14.1) 10( 14.9) 15( 13.6) 9(11.7) 75( 13.8) 125.032%**
1 -2 times 31(10.7) 1( 1.5 21 ( 19.0) 5( 6.9 58 ( 10.6)
Not eatfing 33( 11.3) 10( 14.9) 50 ( 46.9) 6( 7.8) 99( 18.2)
Total 291 (100.0) 67 (100.0) 110(100.0) 77 (100.0) 545 (100.0)
1) N (%), ***: p < 0.001
Table 4. Breakfast type and determinants of having breakfast according to age
Age Total ¥
10-19 20-29 30-39 40-49 > 50
Rice & Side dishes 69 ( 68.3)) 59 ( 59.0) 49 ( 60.5) 76 ( 82.6) 56 ( 77.8) 309 ( 69.3)
Bread & Beverage 17 ( 16.8) 10( 10.0 6( 7.4 5( 5.4) 1( 1.4 39( 8.7)
Breakfast Cereal & Milk 9( 89 10( 10.0) 9(11.1) 0( 0.0 1( 1.4 29 ( 6.5) 83,637+
type Sunsik 2( 20 10( 10.0) 7( 8.9 9( 9.8) 10( 13.9) 38( 8.5
Rice gruel 0( 0.0 2( 20 2( 25) 0( 0.0 2( 28) 6( 1.3
Mixed food? 2( 20 8( 9.0 8( 9.8 2( 22 2( 28) 1M ( 24
Convenience 26 ( 25.7) 38 ( 38.0) 26 ( 32.1) 13( 14.1) 19( 26.4) 122( 27.4)
Deferminants ¢ jnegs 46( 455)  31(31.0) 24(296) 21(228 14(19.4) 136( 30.5)
of having N 57.073%*x*
breakfast Nutrition 17 ( 16.8) 15( 15.0) 22 ( 27.2) 30 ( 32.9) 30( 41.7) 114 ( 25.6)
Others 12(11.9 16 ( 16.0) 9(11.1) 26 ( 30.5) 9(125) 71 ( 16.6)
Total 101 (100.0) 100 (100.0) 81 (100.0) 92 (100.0) 72 (100.0) 446 (100.0)
1) N (%)
2) Mixed food means food mixed with rice cake, noodle and beverage
*kk < 0,001
Table 5. Breakfast type and determinants of having breakfast according to family type
Family type
2
Nuclear family — Large family Single family Co;:;DrIT?";)nly fotal x
Rice & Side dishes 193 ( 74.8)" 48 ( 84.2) 19( 26.9) 49 ( 69.0) 309 ( 69.3)
Bread & Beverage 22( 8.5) 2( 3.9 11(19.2) 4( 5.9 39( 8.7)
Breakfast Cereal & Milk 18( 7.0) 1( 1.8) 8( 15.4) 2( 28 29( 6.5) 148.5075++
type Sunsik 16( 6.2) 4( 7.0 7(11.5) 11( 15.5) 38( 8.5)
Rice gruel 2( 0.8) 0( 0.0 1( 1.9 3( 42 6( 1.3)
Mixed food? 7( 24 2( 3.5 12( 21.1) 2( 28 25( 5.5)
Convenience 60 ( 23.3) 9( 15.8) 35( 59.6) 18 ( 25.4) 122 ( 27.4)
Deferminants ¢ jingss 96( 37.2) 18( 31.6) 8( 115 14(19.7)  136( 30.5)
of having N 50.421***
breakfast Nufrition 62 ( 24.0) 18( 31.6) 9(17.3) 25( 35.2) 114 ( 25.6)
Others 40( 15.5) 12( 21.1) 7(15.4) 14(19.7) 74 ( 16.6)
Total 258 (100.0) 57 (100.0) 59 (100.0) 71 (100.0) 446 (100.0)
1) N (%)
2) Mixed food means food mixed with rice cake, noodle and beverage
*kk 5 < 0,001
3) CtAAIA Tt 214 215+ A3} (Table 6) oA W15 of Folxl= AF i 3¢
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X} AFshs SEAPE EF S2100 vle) oA ow W s
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Table 6. Satisfaction of breakfast type and unsatisfaction reason according to age and family type
by Age 10-19 20-29 30-39 40 - 49 > 50 Total 1
Yes 92 ( 91.1))  62( 62.0) 63( 77.8) 80( 87.0) 58 ( 80.6) 355( 79.6)
Satisfaction No 9( 8.9 38 ( 38.0) 18( 22.2) 12( 13.0) 14 19.4) 91 ( 20.4) 30.554#k*
Total 101 (100.0) 100 (100.0) 81 (100.0) 92 (100.0) 72(100.0) 446 (100.0)
Inconvenience 1110 7(18.4) 5( 27.8) 4( 33.3) 6( 42.9) 23 ( 25.3)
Indigestion 1110 3( 7.9 5.6) 3( 25.0 2( 14.3) 10( 11.0)
Reason of Diet 3(33.3) 3( 7.9 5.6) 1( 83 1 7.1 9( 9.9 17.361
unsatisfaction  Nutrition 3( 33.3) 19( 50.0) 10( 55.6) 4( 33.3) 4( 28.6) 40( 44.0)
Others 1(11.1) 6( 15.8) 5.6) 0( 0.0 1( 7.1 9( 9.9
Total 9 (100.0) 38 (100.0) 18 (100.0) 12(100.0) 14 (100.0) 91 (100.0)
by Family type Nuclear family  Large family Single family Couple only Total 1
Yes 224 ( 86.8) 50( 87.7) 22 ( 30.8) 59 ( 83.1) 355( 79.6)
Satisfaction No 34(13.2) 7(123) 38 ( 69.2) 12( 16.9) 91 ( 20.4) 87.585%#*
Total 258 (100.0) 57 (100.0) 60 (100.0) 71 (100.0) 446 (100.0)
Inconvenience 13 ( 38.2) 1(14.3) 7(16.7) 2(16.7) 23 ( 25.3)
Indigestion 2( 59 2( 28.6) 4(11.1) 2(16.7) 10( 11.0)
Reason of Diet 5(14.7) 2( 28.6) 2( 5. 0( 0.0 9( 99 1882
unsatisfaction  Nutrtion 11 ( 32.4) 1(14.3) 23 ( 61.1) 5( 41.7) 40 ( 44.0)
Others 3( 8.8) 1(14.3) 2( 5.6 3( 25.0) 9( 9.9
Total 34 (100.0) 7 (100.0) 38 (100.0) 12(100.0) 91 (100.0)
1) N (%)

* p < 0.05 **: p <001 *** p<0.00]
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Table 7. Preference of convenient breakfast according to age and family type

Bread Cereal Rice coke Sunsik Rice gruel Noodle Others
(;0;1]1?] 563 + 1547 553 + 1.65% 374 + 1.53° 3.86 + 1.58° 360+ 1.73° 365+ 1.83 198 + 1.5¢°
(rfoz‘é%] 519 £ 1.50° 509+ 1.63° 374+ 1.50° 380+ 1.77° 478+ 1.82° 402+ 1.80 1.39 + 1.08°
30-39 507+ 1470 448+ 1565 397 + 1416 3.67 £ 179 517+ 195 416+ 194 1.48 + 1.26°
Age (n=108)
(:0:‘]‘]1%] 376+ 1.59° 349 + 1567 481 + 1.31° 458 £ 1.68° 589 + 1.48° 419 + 1.83 127 + 0.87°
>
(n=:554] 338+ 1.44° 313+ 1457 542+ 121° 476+ 1.44° 577 + 1.66° 418+ 1.60 136 + 1.12°
Fvalue 4D.062%%% A3 MMDFRE 07,907k 9.089%** 30,229+ 1.712 6.080%%*
oy V486 £ 167 469 £ 184 413+ 145 409174 485+ 1847 399+ 188 139 % 1.06°
LO('r?e:fzr;;"y 452 + 208° 442+ 1.71%° 452+ 1.74° 434+ 171 428 +200° 399+ 1.81 1.93 + 1.63%®
Family ¢ dle famil
type (ng: 110]y 542 + 156 575+ 1.0 325+ 1.71° 399 + 162 541 + 1.98%° 414+ 1.80 2.08 + 1.62°
C‘(’#ge;;]my 414 £ 158 3.65+ 1.53° 4.69 + 1.79° 401 +1.78 582+ 1.70° 425+ 1.61 144 £ 1.02°
Fvalue 3.499%* 7.904%% 3.824%x 0,541 8.305%+* 1,541 3.436%*
1) Mean = SD

2) a-d: Means with lefters within a row are significantly different from each other at p < 0.05 by Duncan's multiple range test

**: p < 0.01, #* p < 0.001

Table 8. Perception of bread and cereal according to age

ftern Age Tofal o
10-19  20-29  30-39  40-49 > 50
Convenience 66 (5957 96(744)  86(79.6)  93(82.3) 70833 411(754)
- . Funess 4( 3.6 1(08) 4(37)  4(35) 2(24) 15(28)
N O .
perg:eorencefor DleT“ 1(09) 4(3.0) 4(3.7) 1( 0.9) 3036 13024
b oo Nutrfion 7( 63 3(23) 2(19 1(09) 1012 14( 26

Economy 0( 00) 1(08) 0(00  5(44) 3( 3.6 9(1.7)

Others 33(29.7) 24(186) 12(11.1)  9( 8.0) 5(60) 83(15.2)

Toost 37(33.3)  47(364)  29(269)  30(265)  13(155) 156 (28.6)

Sandwich 37(33.3)  42(326)  45(41.7)  31(27.4) 9(107)  164(30.1)

Baguette 3(27) 430 3(28  4(35) 3(36 17(31)

~ Sweetdoughbread  14(12.6) 4( 3.0) 5(46) 37(327) 45(536) 105(19.3)
F;Vgr‘gig'”d Morning roll 6(54) 200155  18(167)  4( 35  8( 95  56(103) 156879+

Cake 6( 54) 1(0.8) 5( 4.6) 2(1.8) 5(60  19(35)

Doughnut 2(1.8) 1(08) 1(09) 2(1.8) 1012 7(1.3)

Pizza 6( 5.4) 7( 5.4 2(1.9) 2018  0(00) 17(31)

Muffin 0( 00) 3(23) 0( 00) 1009  0(00 4(0.7)

Convenience 63(568)  97(752)  88(81.5)  95(84.1)  67(798) 410(75.2)

Fulness 12(10.8) 6( 4.7) 4(37) 4( 35 1012 27(50
R;Zf;gr?;efor Diet 1009  14(10.9) 9( 8.3) 3(27) 2024 29(53) o
. Nutrition 7063 4(3.0) 3(28) 7062 10019  31(57)

Economy 0( 00) 5(3.9 4037 3(27)  4A(48  16(29)

Others 28 (25.2) 3(23) 0( 00) 1009)  0(00  32(59)

Com ceredl 42(37.8)  35(27.1)  22(204) _12(106) 10019 121 (22.2)

~ Amond ceredl 9(81) 50(38.8  47(435  38(33.6)  22(262) 166(30.5)
Favorite kind of
ceredl Chocolate cereal 43 (38.7) 21 (16.3) 8( 7.4) 6( 5.3) 3( 3.6 81(14.9) 172.228%***
Brown rice 8(72 21163 27(250) 51(451)  40(47.6) 147(27.0)
Others 9( 8.1 2( 1.6 4(37)  6(53 90107  30(55

1) N (%), ***: P < 0.001
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AlEE A% olfrel QlojAe e Od FsolA A
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= HRIWhH Ve So] AtF] (25.2%) 0= A et
W} (Table 8).

4) G| Tyt Qi)

froll oM e Aol Bk (A
49.5%)< 7V =7 Stk (Table 9). A%E 2% 10
o} 50tf o)/de] -5 % A Sl vlsl Helghel dist
SH]8o] 7 34.2%, 38.1%% W& Whd 10the] A$-=
7]ep (31. 5%)9} G712 (18.9%) ol “deH o2 =2

" X3 o]

9 - ALeA - Fu] - fR9d - 565
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= S8kl o (Table 9), 1002 7
14l 71 gshlgo] 17.19%% 7]
Ebteh. 1 ol frmis 4] g, el A67F 93]
3, Ag|gholgl= SThe B 1] H]E)] A oz whe
46.8%% Rt 50t o)de] -9+ 70.2%7} <He|gho]
oha el 7P 2 S HlES Bl A Eshs A4
SrollAE 109k 200, 30u2] 749 =l AlEole}
= 59| &4 59.5%, 58.1%, 54.6%% A UEFFEoH
402} 50 oPdelrd= <EFARE o leh= o] 2t 66.4 %,
78.6%% =7 A ATt (Table 9).
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Table 9. Perception of rice cake and sunsik according to age

Age
lfern Total 1>
10-19 20-29 30-39 40-49 > 50

Convenience 38(34.2)" 69(53.5) 63(58.3) 68(60.2)  32(38.1) 270(49.5)

Fullness 15(13.5)  45(34.9) 32(29.6) 16(14.2) 25(29.8) 133 (24.4)
Reasonof ey 1(0.9) 1(08) 4( 3.7) 6( 5.3 4(48) 16( 29
preference - 106.518%%**
for fice cake Nutition 21(189) 10( 7.8) 3(28 11(97) 4( 4.8  49(9.0)

Economy 1(09) 0( 0.0 0( 0.0 1(09 0( 0.0 2( 0.4)

Others 35(31.5) 4(3.1) 6(56 11(97) 19(226) 75(13.8)

Baekseolgi, Mujigaetteok,

Goraofiook. Siufiook 39(35.1) 38(29.5) 31(28.7) 33(29.2) 16(19.0) 157(28.8)

Pﬁ”s"“”eo'“ Kongtteok, 10(9.0) 32(248  25(23.1) 51(451) 42(500) 160 (29.4)
Favorite king ~ Hobakfteok

74.465%%*

of ice cake Injeoimi, Danja, Gyeongdan ~ 20(18.0)  26(20.2)  22(204) 13(11.5)  18(21.4)  99(18.2)

Songpyeon Honeytteok,

Caepiicok 34(30.6) 31(240) 27(250) 12(10.6) 7(83) 111(20.4)

Others(Jeungpyeon, Yaksik) 8(7.2) 2( 1.6) 3(28) 4( 3.5) 1012  18(3.3)

Convenience 52(46.8)  74(57.4) 67(62.0) 61(540) 59(70.2) 313(57.4)

Fullness 13(11.7)  11( 8.5) 3(28 10(8.8) 7(83)  44(8.1)
Reasonof gy 4(36) 200155 15(13.9) 3(27) 1012 43(79)
preference " 102.439%**
forsunsik Nutition 21(189) 19(14.7) 19(17.6)  34(30.1) 12(14.3) 105(19.3)

Economy 2(1.8) 3(23) 4(3.7) 2(1.8) 5(60 16(29)

Others 19017.1) 2( 1.6) 0( 0.0 3(27) 0(00) 24( 4.4)
Favorite kind  One type 66(69.5)  75(88.1)  59(546)  38(336)  18(214) 286(470) ..,
of sunsik Mixed type 45(405) 54(41.9)  49(45.4)  75(66.4)  66(78.6) 289 (53.0) '

1) N (%), ***: P < 0.001
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Table 10. Perception of rice gruel and noodle according to age

Age

ftern 10-19  20-29  30-39  40-49 > 50 fotal r
Convenience 21(189)7 23(17.8)  14(130) 14(12.4) _10(11.9) _ 82(15.0)
Fullness 44(39.6)  74(57.4)  71(657)  57(504)  52(61.9) 298 (54.7)
Reason of Diet 2(1.8) 6( 4.7) 2( 1.9 7(6.2) 5(60  22( 4.0)
preference . 49,238%**
for ice gruel Nutriion 18(162)  19(147)  15(139)  24(21.2) 9(107)  85(15.6)
Economy 2(1.8) 0( 0.0) 3(28) 1(09) 1(1.2) 7(1.3)
Others 24(21.6) 7( 5.4) 3(28  10(88) 7(83)  51(9.4)
Rice gruel 20(18.0)  13(10.1) 4(3.7) 5( 4.4) 3(36) 45( 8.3)
Nuts gruel 2(18  10(78 10(93) 11(97 100119  43( 79
Favorite kind Seafood gruel 13(11.7)  25(194)  44(407)  44(389)  32(3B1) 15B(290) o0,
of rice gruel Meat gruel 51(45.9)  37(28.7)  13(120)  22(19.5) 9(107) 132(24.2)
Vegetable gruel 20(18.0)  40(31.0)  35(324) 18(159)  15(17.9) 128(23.5)
Others 5( 4.5) 4(3.1) 2(19 130115  1517.9)  39( 7.2
Convenience 31(27.9)  51(395)  48(44.4)  66(58.4) 39 (46.4) 235(43.1)
Fulness 15(13.5) 9( 7.0) 7( 65) 0( 0.0) 1012 32(509)
R;gfsgrgr?éefor Diet 2(1.8) 2( 1.6) 4(3.7) 3(2.7) 4048 15028 oo .,
noodio Nutriion 8(72) 5(3.9) 4(37) 7(62) 5(60  29(53)
Economy 3(27) 5(39 11(102) 17(160)  19(226)  55(10.1)
Others 52(46.8)  57(442) 34315  20(17.7)  16(19.0) 179(32.8)
Ramyeon 38(342) 59(457)  28(269)  15(13.9) 9(10.7) 149(27.3)
Guksu, Udon 21(189)  42(326)  39(36.1)  42(37.2)  17(20.2)  161(29.5)
o Suebl 2(1.8) 3(23) 3(28  12(106)  23(27.4)  43( 7.9)
F;Vr‘fg;e d'fg‘d Tieokguk 11099  7(54 17(1567) 30265  31(369)  96(17.6) 205.768+*
Manduguk 5( 4.5) 4(31)  13(1200  10( 8.8) 3(36)  35(6.4)
Spaghetti 20(180)  11( 85) 7( 6.5) 1(09) 0(00  39(72
Others 14(12.6) 3(23) 1(09) 3(27) 1012 22( 40
1) N (%), ***: P < 0.001
6) HFf st oI o] FHoME 10t S <a7)50] 45.9%% 7V =
% o] A5 10t} 20te] A TIebebE & Al Ve e H oS <E500] 7} 18.0%% FIE ©1%

@ol 7} 46.8%, 44.2%% 7V =4 VFEFRAL 71Efel] 23
¥ T o]fii= gro] glojA]” Sitk wbd 30t} 40tH, 50
1:]] o] 094 011‘2:17-01]/\1L' uﬂgzﬂ—’o]g}._ Oulo] 7} 44. 4%,
58.4%, 46.4%% 7V =7 ZA}H“E} Az He &
o= 10thel 20the] B9 eprolebs SHel Z4
34.2%, 45.7%% #=9rom BOEHE} 40t1€] 85 =5, F-
Eoolgh= eo] 7} 36.1%, 37.2%% 7P A ZAE A
o}, 50t) o dellx= W=roleh= Sl 36.9%% 7P =
Al 24 =9t} (Table 10).

o wolrk 77
9%z thE A5
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oo
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0] 28.7%% ¥15 °]20t}. 30the}l 40tH, 50t) o)4ke] 7
% olulF50] 2+ 40.7%, 38.9%, 38.1%% 7V A o
Epsttl (Table 10).
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