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ABSTRACT

Objectives: This study aims to identify self-resilience factors that drive right dietary
and food safety practices in middle school students.

Methods: Data was collected from 438 middle school students in Daegu using a self-
administered questionnaire in December, 2013. The questionnaire consisted of 81 items
with the following categories: general information, self-resilience, right dietary and food
safety practices. Statistical analyses to determine frequency, average, ANOVA, factor
analysis, reliability analysis, and regression analysis were performed using SPSS 21.

Results: The results of factor analysis indicated that self-resilience was classified into
challenge, adaptability, patience and achievement needs, and right dietary practices were
sub-grouped into family meals, experience of dietary life, eco-friendly, balanced food,
economy and bad food control, and food safety practices consisted of management of
bacteria, hand washing and eating off a plate, safety food and food purchasing. The
score of right dietary and food safety practices showed significant differences by sex,
grade, and school achievement (p <0.05). The economy factor of right dietary practices
was significantly affected by the management of bacteria (p <0.001), hand washing and
eating off a plate (p<0.001), safety food (p<0.01), food purchasing of food safety
practices (p <0.05). The challenge factor of self-resilience significantly affected family
meals, experience of dietary life, balanced food, economy, bad food control, management
of bacteria, hand washing and eating off a plate, and safety food (p<0.05). The
adaptability factor of self-resilience was associated with factors such as eco-friendly,
balanced food, economy, bad food control, management of bacteria, hand washing and
eating off a plate, and food purchasing (p <0.05).

Conclusions: This study suggests that dietary education programs for middle school
students could incorporate food safety practices, and self-resilience such as challenge,
adaptability, patience and achievement needs to be effective.
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Table 1. General characteristics of the subjects

ltems N (%)
Sex Male 235( 53.7)
Female 203 ( 46.3)
Grade 1 108 ( 24.7)
2 191 ( 43.6)
3 139( 31.7)
School record High (> 30%) 163 ( 37.2)
Middle (30-70) 203 ( 46.4)
Low (70 <) 72( 16.4)
Total 438 (100.0)

Table 2. Factor analysis for self-resilience of the subjects
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Factors Variables Loading Eigen Accumulation Cronbach's a
value variance (%) (Mean + SD")
Challenge | like to challenge a variety of experiences. 0.75
| can adjust my emotions well in unfamiliar situations. 0.65 0.78
) ] ) 2.38 19.79
| think that it must be a good result in what | do. 0.72 (3.79+0.70)
| like unique. 0.76
Adaptability | do interestingly even unfamiliar things. 0.75
e 0.75
| can endure a difficult task. 0.76 2.13 37.50 (354 +0.74)
| am curious to start new things. 0.63
Patience | do not get bored easily. 0.63 0.62
I'm good at anger control. 0.78 1.92 53.50 (3.35+0.76)
| do not give up on begun work. 0.69
Achievement | have goadls for the future. 0.88 1.50 65.99 0.67
needs I live and strive for future godls. 0.65 ' ' (3.68 +0.80)

1) Mean £ SD is the score of self-resilience, after factor analysis.
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Table 3. Factor analysis for right dietary practices of the subjects

Factors Variables loading Eigen Accumulation  Cronbach's o
value  variance (%)  (Mean £SD")
Family meals | have family meals af least once a day. 0.70
| share the pleasure of dining with the family. 0.84
| eat with a joyful heart. 0.81 3.03 12.63 3 810-3% 76)
| eat politely. 0.68
| enjoy a leisurely meal fime. 0.64
Experience of | often experience the fraditional Korean food culture. 0.66
dietary fife | gm trying fo leam the fraditional recipes of Korea. 0.65
| grow vegetables and fruit in garden pots. 0.73 2.79 24.27 @ é((Jj JZ% 83)
I have a rural experience to know the value of food and sweat. 0.84
| share foods with neighbors. 0.62
Eco-fiendly | checked the eco-friendly products certification mark when buying 0.79
food. '
| eat organic foods. 0.82 2.65 35.33 G O]Of% 78)
| buy farm products with fewer pesticides and chemical fertilizers. 0.74 T
| do not buy the hype and disposable food packaging. 0.62
Balanced | am eating three meals a day regularly. 0.61
food | concentrate on infake of vegetables, fruits, dairy products, soy 0.80
products, meat, fish etc. ' 953 15.86 0.78
| eat a variety of vegetables representing five colors of vegetables. 0.74 ' ' (3.46+0.81)
| eat a variety of protein food items such as beans, fish, and low-fat 0.72
meat. '
Economy | buy at the proper price with enough compared fo the search of 0.67
food. '
| have purchased and cooked the required amount. 0.81 243 55.99 G 5€?JZ % 69)
| know the keeping methods according to the fype of food and | do.  0.62 R
| fotally eat the food which | receive. 0.64
Bad food | eat less high-fat meat and fried foods. 0.68 0.55
ol , 1.507 62.28 N
con | do not eat too sweet, salty or spicy food. 0.65 (3.38+0.79)

1) Mean £ SD is the score of right dietary practices after factor analysis.
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Table 4. Factor analysis for food safety practices of the subjects

Factors Variables Loading Eigen  Accumulation  Cronbach's o
value variance (%)  (Mean £ SD")
Management of | keep foods and meals atf safe degree (refrigerated or 0.75
bacteria frozen). '
| keep kitchenware like a dishcloth or dish clean. 0.73 2.60 19.97 3 SEE]O 68)
| heat the leftover foods enough to eat again. 0.74 DA
| keep cooked foods and raw meat separately. 0.77
Hand washing and | wash and dry my hands before eating a meal. 0.81
eating off a plate " ;
| Wosh my hands before preparing a meal (making or 0.79 207 3591 0.77
seffing a meal). (8.76 £0.72)
| can divide into as much as | can eat before | eat food. 0.73
Safety food | don't taste the food that | think has gone bad. 0.81 0
o .65
| eat meat affer checking if it is cooked fotally. 0.66 1.81 49.82 (3.80+0.77)
| don't eat foods with raw eggs and uncooked dough. 0.72
Food purchasing | sort out street food when | eat it 0.64
| buy a small amount of food with color additives and 076 0.63
other food additives. 1.79 63.61 (3.22+0.75)
| check food labels (nutrition indication) before | purchase 0.74
foods. '
1) Mean £ SD is the score of food safety practices after factor analysis.
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Table 5. The score of self-resilience, right dietary practices, and food safety practices by general characteristics of the subjects

Variables Self-resilience Right dietary practices Food safety practices
Mean £ SDV 1/F value Mean £ SD 1/F value Mean + SD 1/F value
Sex Male 3.60 £0.60 3.24+0.57 3.57 £0.55
0.112 —2.737%* —4.361%**
Female 3.59+0.54 3.38 £0.48 3.79+0.51
Grade 1 3.62+0.62 3.31 £0.57%® 3.74 £ 0.56°
2 3.63+0.57 1.61 3.36 £0.53° 3.61% 3.71 £0.56% 3.36*
3 3.562+0.54 3.21 £0.50° 3.58 £ 0.49°
School record High (>30%) 3.76 £0.54° 3.47 £0.53° 3.85+0.52°
Middle (30 — 70) 3.54 £0.55° 14.52%%% 326 +0,54° 18.78%** 3,60 £ 0.56° 16.80%%**
Low (70<) 3.36 £0.60° 3.03 £0.42° 3.48 £0.43°
1) Mean £SD is the score of self-resiience, right dietary practices, and food safety practices after factor analysis.
* p <005 **: p<0.01, *** p < 0.001, Significant difference by Duncan test
Table 6. The effect of food safety practice factors on right dietary practices of the subjects
Dependent variables Independent variables 8 t F R2
(Right diefary practices) (Food safety practices)
Family meals Management of bacteria 0.22 4,754%%%
Hand washing and eating off a plate 0.08 1.671
8.840%** 0.08
Safety food 0.12 2.605%*
Food purchasing 0.08 1.784
Experience of dietary life  Management of bacteria -0.04 -0.814
Hand washing and eating off a plate -0.03 -0.709
3.487** 0.03
Safety food -0.07 -1.432
Food purchasing 0.16 3.276%**
Eco-fiiendly Management of bacteria 0.13 2.846%*
Hand washing and eating off a plate 0.04 0.847
17.896%** 0.14
Safety food 0.09 2.111*
Food purchasing 0.34 7.636%%*
Balanced food Management of bacteria 0.12 2.651%*
Hand washing and eating off a plate 0.156 3.305%*
7.877%%x* 0.07
Safety food -0.02 -0.419
Food purchasing 0.17 3.659%**
Economy Management of bacteria 0.34 7.730%%*
Hand washing and eating off a plate 0.20 4,5Q4%%*
23.618%** 0.18
Safety food 0.12 2.717%*
Food purchasing 0.11 2.504*
Bad food control Management of bacteria 0.06 1.197
Hand washing and eating off a plate 0.02 0.387
9.303##* 0.08
Safety food 0.14 2,927 **
Food purchasing 0.24 5,205%**
* p <005 **: p<0.01, *** p < 0,001
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7HAAE(=0.22), 37 23 (B=0.13), 94 (6=0.12), A ($=0.20) Ll FIHN FG vl A= 207 24
A (B=0.34) Q1] Al ke wA = Aoz A o] (p <0.01) 2AF Aot 2415 whe7] doll &5 & A
=121 < 0.01). %) Rolsk A7 L A »é—*é% o3, ) ) e ) §AS dolult SlEe 99
7] 13l A mAER S 2 ok S @ AAE 8 Ztehs AT 2 ARk A
= <

=2
Absh 37 9 AN e F 9



7 238 (3=0.09), BA (=0.12), Y& 2372 (B=
d4)ef F20291 G vXE AR A= (p < 0.05)
11, 217 Akl S48 A= s
2] oA Al E714L, 7153e] SES AN
, A7l Bl = AR A Ear /AL AF2A1Q1 S4
shal BAIAR! AAES e A0 R A7 A5

2 248 A9 (3=0.16), 74 218 (3=0.34),
21 (B=0.17), 34 (B=0.11), L} 52132 (B=0.24)

e
o o
2

o
0,
o2
ook
o
=
b
_E
o
A
o
)
<
AN
4o
Og“:,'
2
o
k=
&2 fo

ok

o o
B
mL
4
=2
ol
FIF
1o
o=
]
Flo
1>
o
et
i)
ah
i
o
v}
(e}

12 270, 3 AR Az AT B 2

o, A% Slato] 49 A AALE B, L A

sh= 2oz BRI FoHU) A% 914 - ok
7

Sk, A AR, B A3

)

yul L )

o Ml 2t nd

B4, A4, R 43k 2.0le] )3 ofagel it A2
2o
.

2) FOMS MoIEIHYOl HIE NN NNO| DXL ¥
Z3Pg] Aobereo] v A4 el vl 3

o

L Mz

ofr7] f18te] BTt AABISIAL, 24Q) Rl
gle] gk Avk= Table 73} 2t} zfohdeAd g2l

A QRIS ke A8E A9 754 H(PB=0.28),

g A& (=0.13), ¥4 ($=0.10), A (B=

A (B=0.09) @110l 941 F&S mA|=

A E A (p < 0.05). F5%

= =7 S 71 353 A4 6

fri

R L
i
ofl

o
fol

\\]
AV
~

P
(o
il

;:I[o

= K
=
o

o X o
(o]

N
0,
H

ol
FIF

2
J
ro
4
=
f
{1
ot
=
oY, M
oy
=
o~ l"J

=
Il )
(@) rgL'
= 1z
0 iy
= o
i —

O

[¢]

. R
o 10 % o
off to 2 Mg Mo b o2 o 2 W o Ix

rr o |o
T
o
O
HHU;‘%
<.
Loz X
_Irn
_lﬁ,r = o
Mg >
UIO%F'
LA
H oo o

oot

o FUE
=)
.0
rr
S
;
S
1
i,

>,
o
)
)
%
59
a3

2

¥

;
N
ok
e
1o
3
==
o
rlr
o
ard
=~ o

N
ooty Mo fm: W

§2
|o
=)
i)
Mo
1A
ki
Rone yo &

=]
5
X
4
=
Mo
[o
>,
tlo
1L
>
&2

i
=
o
o

ol A, J
oY HiF
=2

-

J
an e

o o 2
o
N
N

I

lo
oo
B

il
v

Table 7. The effect of self-resilience factors on right dietary practices of the subjects

Dependent variables Independent variables

. ' . " B i F R?
(Right dietary practices) (Self-resilience)
Family meals Challenge 0.28 6.188***
Adaptability 0.07 1.524
) 15.118%** 0.12
Patience 0.05 1.057
Achievement needs 0.20 4,329
Experience of dietary life Challenge 0.13 2.686%*
Adaptability 0.08 1.787
) 5.336%** 0.05
Patience 0.16 3.303**
Achievement needs -0.18 -0.177
Eco-friendly Challenge 0.07 1.412
Adaptability 013 2.753%*
2.445%* 0.02
Patience 0.01 0.301
Achievement needs 0.02 0.339
Balanced food Challenge 0.10 2.018*
Adaptability 0.13 2.838**
) 4.028%** 0.04
Patience 0.08 1.783
Achievement needs 0.04 0.897
Economy Challenge 0.22 4.760%**
Adaptability 0.18 4,00 7k*
) 10,298 0.09
Patience 0.01 0.280
Achievement needs 0.07 1.538
Bad food control Challenge 0.09 1.982*
Adaptability 0.14 2.957%*
Q.43 %% 0.09
Patience 0.21 4,439%%*
Achievement needs 0.11 2.313*

* p <005, **: p <001, *** p < 0.001.
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Table 8. The effect of self-resilience factors on food safety practices of the subjects

Dependent variables Independent variables

i i p t F R?
(Food safety practices) (Self-resilience)
Management of bacteria  Challenge 0.28 6.203%**
Adaptability 0.14 3.072%*
13.833%** 0.11
Patfience -0.02 -0.408
Achievement needs 0.12 2.692%*
Hand washing and eating  Challenge 0.18 3.827#%*
off a piate Adaptabiity 0.12 2.677%%
7.884%%* 0.07
Patience 0.14 2.973**
Achievement needs 0.05 0.966
Safety food Challenge 0.16 3.503**
Adaptability 0.08 1.638
5.237 %% 0.05
Patfience 0.03 0.625
Achievement needs 0.11 2.361*
Food purchasing Challenge 0.06 1.220
Adaptability 0.27 5.868%**
12.459%*x* 0.10
Patfience 0.12 2.608%**
Achievement needs 0.12 2.668**

* p < 0.05 **: p<0.01, **+ p< 0,001
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