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Abstract

The purpose of this study was to develop a fusion-food cooking program and apply that to sixth grade elementary
school students, and to investigate its’ effects on their knowledge, preferences, and perceptions of Korean traditional
foods. The program focused on ten components. Students learned the general features of Korean traditional foods and
Western foods in the Ist lesson. They learnt about kinds, nutrition value, and histories of kimchi, Tteok (rice cake),
and Jeon (pan fried food), and cooked two fusion-foods of kimchi, Tteok, and Jeon each. As a result of learning about
those food items, the students advanced their knowledge (p <0.001) of kimchi, Tteok, and Jeon. Their preferences for
Tteok (p <0.05) and Jeon (p <0.01) were increased, but those for kimchi remained unchanged. The interest (p <0.05)
and preferences (p <0.01) for the general Korean traditional foods were increased. In conclusion, our results suggested
that the fusion-food cooking program had the ability to improve elementary school students’ perceptions of Korean
traditional foods by increasing their knowledge, preferences, and interest in them. Furthermore it was considered that
the program could help students understand the value of Korean traditional foods and in turn may encourage them to
consume such food items more frequently. Since the fusion-food cooking activity program can be a good learning
program as shown by the results of this study, more fusion-foods cooking activity programs, which are not discussed
in this study, should be evaluated and developed in the future. (Korean J Community Nutr 17(4) : 376~389, 2012)
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Table 1. Cooking activity program based on fusion-foods(Fusion-food cooking program)

Titles (Subjects) Leaming contents Leaming activities Lessons
* Wondering what korean tfraditional foods and
1 Stories of Korean fraditional foods * Meanings and kinds of korean fusion foods are
and fusion foods fraditional foods and fusion foods * Contest of being proud of korean traditional
foods and fusion foods
) . * Kinds, origin, history and nutritional * We are experts at Kimchi !l
2 Story of Kimehi world values of Kimchi * Advertising Kimchi 2
* Cooking ‘Tuna perilla leaves Kimchi Gimbap'
3 Cooking ‘Tuna perilla leaves * Cooking rice rolled in laver (Gimbap) ¢ Inquiring nutritional values of Tuna perilla 3_4
Kimchi Gimbap' ‘Tuna perilla leaves Kimchi Gimbap' leaves Kimchi Gimbap’
* Evaluating cooking practice
* Cooking Kimchi spaghetti
. , , ) * Recipe for Kimchi spaghetti * Comparing Kimchi spaghetti and origianl
4 Cooking Kimchi spaghetti « Cooking Kimchi spaghett Spaghetti 5-6
* Evaluating cooking practice
) * Meanings, kinds and recipe forJeon  * Mom!! | hope fo know Jeon
5 Coming on Jeon world . ’ . 7
(Korean pancakes or korean pizza) * Bingo game of matching the names of Jeon
* Recipe for ‘pan fiied summer squash  » Cooking pan fied sumnmer squash milk pancakes
6 Pan fried sumnmer squash milk pancake’ * Inquiring nutritional values of pan fried 8-9
milk pancake » Cooking ‘pan fiied summer squash summer squash milk pancakes
milk pancake’ * Evaluating cooking practice
» Cooking ‘pan fied ham and Kimchi Korean pizza’
* Recipe for ‘pan fiied ham and Kimchi * Inquiring nutritional values of ‘pan fied ham
7 Pan fried ham and Kimchi Korean pizza’ and Kimchi Korean pizza’ 10-1]
Korean pizza » Cooking ‘pan fiied ham and Kimchi * Inquiring nufritional values of pan fried ham
Korean pizza'’ and Kimchi Korean pizza

* Evaluating cooking practice

Story of rice cakes (Tfeok)
native to Korea

* Kinds of korean rice cakes
* Studying relations of Korean rice cakes
and seasonal divisions

» Categorizing Korean rice cakes by various criteria
* Making books about korean rice cakes eaten 12
on korean festive days

Tteokbokki seasoned

* Recipe for ‘Tfeokbokki seasoned with
tomato ketchup’

* Cooking ‘Tteokbokki seasoned with tomato
ketchup’

? with fomato ketchup » Cooking ‘Tfeokbokki seasoned with * What kind of my favorite ‘Tfeokbokki ? 13-14
tomato ketchup’ * Evaluating cooking practice
* Recipe for Tteok pizza’ * Cooking Tieok pizzaf
10 Tteok pizza (Rice cake pizza) o N * Inquiring nutritional values of ‘Tfeok pizza’ 15-16
* Cooking ‘Tteok pizza : ) )
* Evaluating cooking practice
Table 2. General characteristics of subjects
ltems Control group Experiment group Total x*value
Boys 18 (56.3)" 18 (62.1) 36 (59.0)
Genaer Girls 14 (43.8) 1(37.9) 25 (41.0) 0.21
Grandparent, parent and brothers 8(25.0) 4(13.8) 12(19.7)
Grandparent and brothers 0( 0.0 0( 0.0 0( 0.0
Family members  Parent and brothers 22 (68.8) 21 (72.4) 43 (70.5) 3.92
living fogether Mother and brothers 0( 0.0 1( 3.4) 1(1.6) '
Father and brothers 0( 0.0 1(3.4) 1(1.6)
Others 2( 6.3 2(69) 4( 6.6)
) Yes 23 (71.9) 19 (65.5) 42 (68.9)
Doudleincome 9(28.1) 10 (34.5) 19(31.1) 0.29
Grandmother 4(12.5) 0( 0.0 4( 6.6)
Parent 3(9.4) 3(10.3) 6(9.8)
Meal preparer Mother only 24 (75.0) 17 (58.6) 41 (67.2) 11.74%
Mother & Grandmother 1(3.1) 5(17.2) 6(9.8)
Others 0( 0.0 4(13.8) 4( 6.6)
Once or twice per week 5(15.6) 8 (27.5) 13(21.3)
Frequency 3 - 4 fimes per week 0( 0.0 1( 3.4) 1(6.1)
of eating out Once or twice per month 14 (43.8) 12 (41.4) 26 (42.6) 2.90
Once or twice per two months 8(25.0) 5(17.2) 13(21.3)
Rarely 5(15.6) 3(10.3) 8(13.1)

1) N (%), * p < 0.05
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Table 3. Pretest results of knowledge and preferences for Kimchi, Treok and Jeon

Control group Experiment group t values
Knowledge 0.63 + 0.10" 0.60 + 0.13 117
Kimchi 3.54 £ 0.70? 3.85+ 0.70 1.71
Tteok (rice cake) 4,07 £ 0.69 4,00 + 0.58 0.46
Preferences
Jeon (pan fried foods) 3.41 £ 0.79 3.41 £ 0.73 0.04
Average 3.69 £ 0.60 3.77 £ 0.49 0.59

1) Mean £ SD (Correct answer: 1, Wrong answer: 0)
2) Mean =+ SD (Like greatly: 5, lke: 4, moderate: 3, dislike: 2, dislike greatly: 1)

Table 4. Pretest results of inferest and preference for the general Korean fraditional foods

ltems Control group Experiment group x?value
Very interested (31" 2( 6.9
Interested 4(12.9) 7(24.1)
Degree of interest Moderate 18 (56.3) 11 (37.9) 3.10
Almost uninterested 7(21.9) 8 (27.6)
Not at all 2( 6.3) 1(3.4)
By parents 18 (56.3) 17 (58.6)
) ) By mass media 9(28.1) 7(24.1)
Moiive of inferest By school lessons 1(3.0) 4(13.8) 4.05
By books 4(12.5) 1(3.4)
Interest Good nutrition 27 (84.4) 20 (69.0)
Palatability 2(6.3) 4(13.8)
S;’rzg%:gi;fégj:” Inexpensive 0( 0.0 0( 0.0 2.71
Variety 3(9.4) 4(13.8)
Convenience in eating 0( 0.0 1(3.4)
Bad nutrition 0( 0.0 0( 0.0
Noft palatable 3(94) 9(31.0)
VKZ%??;Z?IO‘%‘:O” Expensive 12 (37.5) 4(13.8) 12.61%*
Limited variety 2( 6.3 8 (27.6)
Inconvenience in eating 15 (46.9) 8 (27.6)
Very like 3( 9.4 9(31.0)
Like 15 (46.9) 5(17.2)
Degree of preference Moderate 9(28.1) 13 (44.8) 10.81*
Dislike 3(9.4) 2(69)
Very dislike 2( 6.3) 0( 0.0
Good nutrition 13 (40.6) 9(31.0)
Palatability 11 (34.4) 11 (37.9)
Preference Reasons for preference Parent's recommmendation 2( 6.3) 3(10.3) 3.19
Variety 6(18.8) 4(13.8)
Convenience in eating 0( 0.0 2(69)
Kimchi 22 (68.8) 20 (69.0)
Bulgogi 5(15.6) 1( 3.4)
Most proud foods Galbijim 0(00) 0( 0.0 4,43
Bibimbab 4(12.5) 4(13.8)
Jabchai 1(3.1) 4(13.8)

1) N (%), * p < 0.05, **;: p <0.01



Table 5. Pretfest results of perceptions of the general Korean traditional foods

A} &) - o] 73 off - 381

ltems Control group ~ Experiment group %2 value
Very high 15 (46.9)) 16 (55.2)
High 14 (43.8) 12 (41.4)
Dsgfsoﬁaeﬁed Moderate 2( 6.3) 1(3.4) 1.38
Low 0( 0.0 0( 0.0
Very low 1(3.7) 0( 0.0
Healthy effects —
Good nutrition 28 (87.5) 26 (89.7)
Cooking method 0( 0.0 0( 0.0
RZ;(ZCC’T;O’ heaty o0 foodsuffs 3(9.4) 3(10.3) 0.93
Variety in kinds 0( 0.0 0( 0.0
Good taste 1(3.1) 0( 0.0
Very frequently 10 (31.3) 7 (24.1)
Frequently 11 (34.4) 14 (48.3)
Intake frequency Sometimes 9(28.1) 7 (24.1) 1.33
Seldom 2( 6.3) 1(3.4)
Never 0( 0.0 0( 0.0
Not palatable 15 (46.9) 18 (62.1)
Reason why children No experience in eatfing 9(28.1) 7 (24.1)
Infake level do not eaf much Inconvenient to eating 2( 6.3) 0( 0.0 3.05
Korean foods Not prepared at home 4(12.5) 2( 69
Availability 2( 6.3) 2( 6.9
Good nutrition 8 (25.0) 5(17.2)
Reason why Koreans Healthy 16 (50.0) 15(561.7)
eat again much Good taste 6(18.8) 4(13.8) 2.27
more Korean foods  pR in mass media 2(6.3) 5(17.2)
Cheap 0( 0.0 0( 0.0
Taste 5(15.6) 4(13.8)
Nutrition 1(30 1(34)
Things o be improved Variety 6(18.8) 13 (44.8) 6.55
Cooking method 10 (31.3) 8 (27.6)
Cook fime 10 (31.3) 3(10.3)
Globalization 15 (46.9) 19 (65.5)
Succession Reasons for Suiting Korean palate 3(94) 1( 3.4)
and growth of succession and Good morals and beautiful customs 6(18.8) 5(17.2) 291
Koreanfoods  growth Good nufiion 5 (15.6) 2(69)
Remembering fraditional cooking methods 3(9.4) 2( 6.9
Developing new korean foods 22 (68.8) 20 (69.0)
. Intensifying education at home 3(9.4) 3(10.3)
M;Tgogo"ﬁ#‘;cess'on Infensifying school education 2( 6.3) 4(13.8) 3.62
Intensifying national education 2( 6.3) 2( 6.9
Mass media 3(9.4) 0( 0.0

)N (%)
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Table 6. Effects of the fusion-foods cooking program on the children’s knowledge of Kimchi, Tfeok, and Jeon
Control group (n = 32) Experiment group (n = 29)
ftems Pre Post ':Siorleu(l Pre Post ‘I:si;ife
Container for storing kimchi 1.00 = 0.00" 1.00 + 0.00 0.90 £ 0.31 0.89 £ 0.31 0.00
Ingredients of kimchi 0.81 £ 040 050+ 051 3.30* 0.38 £ 049 097 £ 0.19 6.30%**
Excellency of kimchi 0.75 £ 044 084 £037 1.79 076 044 076 £ 044 0.00
Selecting skill in fresh Korean cabbages 088 £ 034 091 +£030 044 066+ 048 0.62 £ 049 0.33
Kimch Classifying kimchi by main ingredients 063 £ 049 075044 107 079 041 086+ 035 0.8]
Season suitable to eat Dongchimi 094 £ 025 072+ 046 295* 079 +£041 090+ 031 1.80
Animal protein sources in ingredients of kimchi 0.81 &= 0.40 0.88 = 0.34 0.63 097 £ 0.19 1.00 £ 0.00 1.00
Efficacy and function of ginger in kimchi 0.63 £ 049 0592 £ 050 024 048 £ 051 093 £ 026 4.77%**
Appropriate storage temperature for kimchi 0.50 £ 0.51 0.63 = 049 1.16 0.41 £ 050 1.00 £ 0.00 6.30***
Provinces much eaten white kimchi 0.16 £ 037 019+ 040 057 0.03 £ 0.19 090+ 0.31 13.23***
Cookery of Jeons 097 £ 018 094+ 025 057 093=*026 097019 057
Jeon Skillin cooking well fish Jeons 019 £ 040 025+ 044 057 031 £047 090+ 031 556%**
(Pan fied  Original place of a mung bean Jeon 041 £ 050 028+ 046 1.16 045+ 051 093 £ 026 4.53***
foods) Utensil for cooling Jeons 072 + 046 066+ 048 053 059 + 050 1.00 £ 0.00 4.45%**
Skill in cooking Jeons deliciously 0.44 £ 050 038+ 049 070 0.38 £ 049 093+ 026 587***
Rice cake for rice cake soup 0.81 £ 040 078 £042 044 090x031 097019 1.44
Rice cake eaten in the Korean thanks-giving day 0.97 £ 0.18 094 + 0.25 0.57 097 £0.19 1.00 £ 0.00 1.00
T;Reigl; cake) Powder covering rice cake 028 £ 046 050+ 051 224 052+ 051 097 £ 019 477+
Rice cakes made from glutinous rice 0.66 £ 048 059 £ 050 049 048 =051 0.86 £ 035 3.64**
Original name of 'windy rice cake' 0.16 £ 037 019+ 040 044 031 £ 047 097 £ 019 6.38***
Average 063+ 010 063+ 011 047 060+ 013 092+ 0.10 15.76%**

1) Mean = SD (Correct answer: 1, Wrong answer: 0)
* p < 0.05 **: p<0.01, ** p< 0,001
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Table 7. Effects of the fusion-foods cooking program on the children'’s preferences for Kimchi, Tfeok, and Jeon

o - 383

Control group (n = 32)

Experiment group (n = 29)

ferns Pre Post Tpsgijde Pre Post tpsiorleui
Korean cablbage kimchi 416 £ 085" 413+ 1.13 0.18 414 £ 083 428 +£0.88 085
Cubed radish kimchi 4,06 £ 0.91 4,06 £ 0.91 0.00 397 £082 403 +£091 036
Radish kimchi 3566+ 105 350 1.11 0.37 397 £1.05 400+08?2 025
Green onion kimchi 3.03 £ 1.15 3.00 = 1.30 0.16 3.62+ 108 3462+ 108 0.00
Kimchi  Cucumber kimchi 325+ 130 316+ 1.34 0.58 359 £ 140 366 £ 123 042
Young radish kimchi 3.59 £ 1.21 3.44 £ 1.22 0.84 410+ 1.05 410+£082 000
Watery kimchi 306113 294£1.19 0.73 338+ 1.15 362+086 1.38
Watery radish kimchi (Dongchimi) 363+ 124 3.63£1.34 0.00 403+ 1.12 42809 157
Average 354+ 070 3.48 £0.79 0.65 385+ 070 395+£061 105
Rice-cake in form of rounded stick. 419+ 082 431 £086 0.89 431 £076 441 £078 077
R'[;‘jef)‘/’r';% mode flomgluinous ice 4 31 4 070 440+ 071 053 421+ 105 441+ 098 1.80
A half moon shaped rice cake (songpyn) 4.66 £ 0.60  4.65 £ 0.56 0.00 431 £ 097 452+ 087 136
Dumpling rice cake 397 £1.03 406 £ 1.11 0.57 372+ 097 410+ 098 264
Tteok  Rice cake with flower pattemn imprinted  3.63 + 1.13 3.56 £ 1.08 0.36 393+ 088 421 £105 131
Rainbow rice cake 409 £ 112 403+ 1.15 0.35 428 £ 096 431111 018
Sieamed rioe coke coveredwin 363+ 102 363+ 1.39 000 348+127 379+129 1.8
White steamed rice cake 406+ 1.16 400 £ 1.22 0.24 372 £1.07 434+ 090 243*
Averoge 407 £ 069  4.08 + 0.69 0.13 400 + 058 426 £ 068 2.30*
Mung bean Jeon 297 £ 1.06 3.44 = 1.08 2.28 317120 355+ 112 149
Pork Jeon 384117 403*1.15 1.29 400+ 1.34 414119 094
Pollack Jeon 3.06 £ 1.11 3.09 £1.17 0.12 279 £ 140 310£1.26 156
Jeon Codfish jeon 313+ 113 303+ 1.23 0.37 272+ 133 314%£125 205¢*
Kimchi jeon 425+ 1.02 452 % 1.00 1.61 472 £ 053 486 £035 1.68
Squash Jeon 388+ 124 416+ 1.30 1.72 403+ 105 428+£1.13 1.13
Red pepper Jeon 275 £ 119 256 £ 1.29 0.78 248 £ 1.21 307 £ 1.33  4.05%**
Average 341 +£079 357 £076 0.85 341 £ 073 373 £064 3.01*
Average 3.69 £ 060 3.72 £ 059 0.15 3.77 £ 049 399 £ 047 290
1) Mean = SD (Like greatly: 5, like: 4, moderate: 3, dislke: 2, dislke greatly: 1)
* p < 0.05 **: p < 0.01, *#*+ p < 0.001
At Fejdl Sol foHel ol op ik Abd  of vl E3R= Table 83} 9ol ANFISITE
HUp ARgo] 7|57t F7keks 3@l lal B\ (p < 0.05) Bl %, A%, 170l vzl G, o84 %,
T A (p <0.01) 9] F¢E 27 BapolH ARG AE A% A 5 gste] QuEl AE-g2 g 2je) 2
o 1557} freldow ggtod 715w A BFANE £ FHelN AR - AL 2ho] fr2)4Q) Aol Z molx] sk
AP AVRe] )BT folH o iﬂqm<om> ok AP A7) vlR gt Al FEET S
ofi ¥ ATOIN e FALE BEH AFHA Tu 2] MBS FARe] e Yol A Aok &
“13lo] obgEe] AEAe vl 7] %%1ﬂﬂfmg 219] F5oll dhalAe FolHQl JjolE wolA) kot A
}40]90:8-2 9u]ich. BoAo] gk TES} AEE FENE AP - ARFLH
FrolAel Aol ngivh. AEwhe IUE P50 P
4) ot MEZA9 QAo st 2t (p <0.05)°¢} A& 2 € F7] (p < 0.01) 0l14 Ak
FAQUT B 22 BF0] oFFES WESA A FAET] F21 4 AolF B ARl Bile] 71819
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Table 8. Effects of the fusion-foods cooking program on the children’ interest and preference for the general Korean traditional foods

Control group

Experiment group

ltems

Pre Post x* value Pre Post ¥? value
Very inferested (31 3(9.4) 2069 5(17.2)
Inferested 4(125)  8(25.0) 7(24.1) 13 (44.8)
Degree of inferest  Moderate Inferest 18(56.3) 16(500) 360  11(37.9) 10(345)  9.58*
Almost uninterested 7(21.9) 4(12.9) 8 (27.6) 1(3.4)
Never 2063  1(31) 1(34) 0(00)
By parants 18(56.3) 17 (53.1) 17(58.6)  6(20.7)
Motivation for By mass media 98N 4028 e N03a
interest By school lessons 1(3.0) 3(9.4) 4(13.8) 22(75.9)
By books 4(125)  8(25.0) 1(34) 0(00)
Inferest Good nutifion 27 (84.4) 26(81.3) 20(69.0) 23(79.3)
Palatabity 2063  4(125 4(13.8)  3(10.3)
S;zg?;;‘z;fé%ﬁ:” Inexpensive 0(00) 0(00 269 0(00) 1(34) 302
Variety 3(94)  1(30) 40138  2( 69)
Convenience in eating 0( 0.0 1(3.1) 1( 3.4) 0( 0.0
Poor nutrtion 0(00 1(3.1) 0(00) 0(00
Not palatable 3(94)  7(21.9) 9(31.0)  6(20.7)
Vﬁiﬁ?ﬁiﬁ loffo*f(;fon Expensive 12(37.5)  7(219) 553 40138 11(37.9) 5.0
Limited variety 2(63  5(15.6) 8(27.6) 4(13.8)
Inconvenience in eating 15 (46.9) 12 (37.5) 8 (27.6) 8 (27.6)
Very like 3(94) 5(15.6) 9(31.0) 10(34.5)
Like 15469) 14 (43.8) 5(17.2) 17(58.6)
Degree of Moderate 9@8.1) 11(344) 294  13(448) 2(69) 1017+
preference
Dislike 3(94)  2(63) 2(69 0(00
Very dislie 2(63  0(00) 0(00) 0(00
Good nufiion 13(40.6)  9(28.1) 9(31.0) 10(34.5)
Palatability 11(34.4)  16(50.0) 11(37.9) 17 (58.6)
Preference  Roosons for Parentsrecommendation  2( 6.3)  4(125 532 3(003) 0(00) 647
preference
Variety 6(188)  2( 6.3) 4(138)  1(3.4)
Convenience in eating 0(00) 1(31) 2069 1(34
Kimchi 22(68.8) 20 (62.5) 20(69.0) 22(75.9)
Buigogi 5(156)  5(15.6) 1(34) 3(103)
Most proud foods  Galbijim 0(00 5(156) 650 0(00) 0(00 304
Bibimbab 40125 1(3.10) 4(13.8)  3(10.3)
Jabchai 1031 1(30 4(138)  1( 3.4)
1) N (%), * p <005, *: p < 0.0l
I 4GS TS 2 B stunSolgial )14 vlE] ARl R Aol tish v]E2 Fa1 glo] Fo
Sk H]Eo] AR 13.8%0M14 AR 75.9% S7Fek3itt. Aol vlgo] Trhet AES Bl ol Fvhe] AR
ol B w&E g galy) go] stwolr A5y #Edt  opel ofdo] AAE HE-3A thdt ke ] MEe 4
o] AAETHE SYES el st BS = USS ulsitt. o)de] AR B ) 2 AellA st
T ASE AARIE AT E oA At AFE  FHLE D83 AE-SA] 7 3o] ol F 5o HE-SA
7F ARl ulel Al f-o)# 0% S7kskglat(p < 0.01) ol thgk ANk Rl Q1A1E JfAdstaL A=l E3HA Y
M5 ol el tial] FAIKOE FoHo|Al= o AR & o]ttt
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Table 9. Effects of the fusion-foods cooking program on the children’ perceptions of the general Korean traditional foods

Control group Experiment group

ltems

Pre Post x?value Pre Post  ¥?value
Very high 15 (46.9)" 18 (56.3) 16(55.2) 17 (58.6)
High 14(43.8) 11 (34.4) 12(41.4) 10(34.5)
Dsgfjo‘;;eﬁed Moderate 2063 3(94 1.8  1(34) 2(69 055
Low 0( 0.0 0( 0.0 0(00 0(0.0
Healthy Very low 1(37) 0( 0.0 0(00 0(0.0
effects Good nutriion 28 (87.5) 27 (84.4) 26(89.7) 22(75.9)
Cooking method 0( 0.0 4(12.5) 0(00 2(69
Rgg;‘;;‘sfor ety = o0d foodstufs 3(94)  1(31) 602 30103 4(138  3.48
Variety in kinds 0( 00 0( 0.0 0(00 0(00
Good taste 1(31) 0(00) 0(00 1(34
Very frequently 10(31.3) 7 (21.9) 7(241)  7(24.1)
Frequently 11(34.4)  11(34.4) 14(48.3) 12(41.4)
Intake frequency Sometimes 9(28.1) 13 (40.6) 1.59 7(24.1) 10(34.5) 1.68
Seldom 2( 6.3) 1(31) 1(34 0(00
Never 0( 00 0( 0.0 0(00 0(00
Not palatable 15(46.9) 13 (40.6) 18(62.1) 16(55.2)
Reason why No experience in eating 9(28.1) 11(34.4) 741 5(17.2)
Intake chidren donot - enient for eating 2063 2(63 034 0(00 0(00 245
level eat much more
Korean foods Not prepared af home 4(12.5) 4(12.5) 2(6.9) 6(20.7)
Availability 2063 2(63 2069 2(69
Good nutrition 8(25.0) 8(25.0) 5(17.2) 10(34.5)
Reason why _ Healthy 16 (50.0) 16(50.0) 15(51.7) 13(44.8)
Koreans eat again .\ 1oste 6(188) 5(156) 029 4(138) 2(69) 398
much Korean
foods PR in mass media 2( 6.3) 3(9.4) 5(17.2) 3(10.3)
Cheap 0( 0.0 0( 0.0 0(00 1(3.4
Toste 5(15.6) 5(15.6) 4(13.8) 5(17.2)
Nutrition 1(3.1) 0( 0.0 1(34 0(00
Things fo be )
mproved Variety 6(188) 9(28.1) 218 13(448) 9(31.00 4.8
Cooking method 10(31.3) 11 (34.4) 8(27.6) 7(24.1)
Cook time 10(31.3) 7 (21.9) 3(10.3)  8(27.6)
Globalization 15(46.9) 25(78.1) 19(65.5) 22 (75.9)
Suiting Korean palate 3(94) 2( 6.3) 1( 3.4) 1(3.4)
Succession Reasons for Good morals and beautiful
gpgo?erg\rh succession and customs 6(188) 2063 6.99 50172 6(20.7) 4.30
foods growth Good nutriion 5(15.6) 2( 6.3) 2(69 0(00
Remembering traditional
cooking me?hods 3094 103D 20690 0(00
Developing new Korean foods 22(68.8) 22(68.8) 20(69.0) 20 (69.0
Method of Intensifying education at home 3(9.4) 3( 94 3(10.3) 3(10.3)
succession and Intensifying school education 2(6.3) 2( 6.3) 0.40 4(13.8) 5(17.2) 3.11
growth Infensifying national education 2(63)  3(9.4) 2(69 0(00
Mass media 3(94 2( 6.3 0(00 1(3.4
1) N (%)
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