3=t oF 3} 3] X (Korean J Nutr) 2011; 44(4): 303 ~ 311
http://dx.doi.org/10.4163/kjn.2011.44.4.303

o 178
*
il
o] 3 g

Development of a Sensory Education Textbook and Teaching Guidebook for Preference
Improvement toward Traditional Korean Foods in Schoolchildren*

Woo, Taejung” - Lee, Kyung-Hea"
'Department of Food and Nutrition, Changwon National University, Changwon 641-773, Korea
*Ungnam Elementary School, Changwon 642-010, Korea

ABSTRACT

The purpose of this study was to develop a textbook and teaching guidebook on sensory education for lower grade stu-
dents at elementary schools. The goal of sensory education was to improve preferences for traditional Korean foods. An
advisory committee was organized that was composed of 8 professionals in the education field, in order to discuss the
adequacy and validity of the textbook’s content. The textbook’s units consisted of three parts composed of the following:
‘feel by the five senses’ (2 lessons), ‘enjoying traditional Korean foods’ (9 lessons), and ‘eating together’ (1 lesson). The
lesson activities were based on experiential learning. The teacher’s guidebook contained an overview of the education
process, with specific information and practical guidelines for each lesson. Ninety-seven children in 3rd grade from
one school participated in a pilot lesson, which evaluated the educational effects and satisfaction. After the lesson, the
children had improved preferences for foods which were taught about in the class, along with better eating attitudes.
These results reflect that the developed materials were suitable for improving children’s preferences toward traditional

Korean foods. (Korean J Nutr 2011; 44(4): 303 ~ 311)

KEY WORDS: schoolchildren, traditional food, sensory education, experiential learning, textbook.
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Step 1. Literature search on sensory education ‘

Step 2. Select educational topics and state educational objectives ‘

‘ Domain: cognitive, affective and behavioral objectives ‘

Step 3. Plan the activities by activity steps and select experiential element

Activity steps: Pre-activity, Core-activity, Post-activity
Experiential elements: operation, play, appreciation,
creation, work and fraining

Step 4. Make the educational book and teaching guide book ‘

Modification: Implement the pilot study, review the experts
Design the book by experts

Step 5. Evaluation of education effect ‘

Method: self-administrated questionnaire, pilot lesson
Evaluation domain: knowledge, preference, attitude,
education activity

Fig. 1. The development procedure of educational material.
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Table 1. General characteristics of subjects

Variables Items N (%)
Gender
Boys 46 (47 .4)
Girls 51 (52.6)
Total 97 (100)
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Table 2. Selected topic and contents for sensory education
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TOE AIp mek, WA, 48,

i L Education Education Experiential
Step Topic Objectives X
contents material element

Pre-activity The five senses ¢ Understand the five senses « The five senses (sight, smell,touch * Sample food Operation,

(Feel by five and texture, hearing, taste) (Bean, Vegetables) Play

senses) * The taste of food using the five senses * Board

The kind of tastes » Understand and classify « The taste (sweet, salty, sour, bitter) « Sample food (Sugar, Operation,

the tastes * Classify the taste of food Salt, Cocoa powder, Play

Lemon juice)

Core activity Sense of texture ¢ Understand the healthy reasons * The ingredient of ogokbalb * Sample food (Ogokbab)  Operation

(Enjoying Korean for ogokbab

traditional foods) * Know the texture of ogokbab
Sense of sight ¢ Familiarizing with doenjang
Sense of smell ¢ Understand the healthy reason
and taste for kimchi

* Familiarizing with kimchi

Sense of texture  « Understand the origin of injeolmi

* Expressing the texture of injeolmi

Sense of sight ¢ Know the kinds and features of juk

Sense of smell » Know the features of gochujang

and sight ¢ Know that gochujang is unique
korean food.

Sense of taste ¢ Know the taste of omijacha

Sense of smell,  Familiarizing with cheonggukjang

sight and taste

Sense of sight ¢ Know the taste and ingredient

of korean traditional sweets
and cookies
Post-activity

The pleasure of  « Expressing the pleasure of eating

(Eating together)  eating together together

¢ The color and taste of ogokbab « Realia (Bean, Gijang,

Appreciation

Susu, Chabssal, Pat) Creation
* The healthful thing of doenjang * Sample food (Denjang, Operation
* The color and taste of doenjang Vegetables) Creation
 The origin of kimchi * Sample food Operation

* The smell and taste of kimchi (Baechugimchi,

Appreciation

Baekkimchi, Sweet Performance
potato)
* Flash song
* The origin of injeolmi * Sample food (Injeolmi) Operation
* The texture and taste of injeolmi * Animation Creation
* How to make injeolmi
* The kind and healthful thing of juk * Sample food (Ssal juk, Operation
* The sight of juk Hopak juk) Creation
¢ How to make juk
* The origin and ingredients * Sample food Operation

of gochujang (Gochujang,
 The sight and smell of gochujang

* The healthful thing of omija

Vegetables,Anchovy)
* Sample food (Omijacha)

* How to drink omijacha * Realia (Dried omija)

Appreciation

Operation
Appreciation

* The taste of omijacha Creation
 The healthful thing of cheonggukjang * Sample food Operation
* The smell, sight and taste of (Cheonggukjang) Creation
cheonggukjang
* How to make cheonggukjang-jigae
¢ How to cook dasik * Sample food (Dasik) Operation
* The sight and taste of dasik Creation
* Know the korean traditional sweets
and cookies
« Self-evaluate eating habit « Sample food (Injeolmi, Operation
« Set the refreshment table Omijacha,Gangjeong)  Creation

 The pleasure of eating together * Model (Stickers)
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Introduction

—|
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v
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* Teaching process of

sensory education
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Fig. 3. The framework of the teach-
ing guidebook.
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Fig. 4. An example of the teaching guidebook: Lesson 1.
Table 3. Knowledge on the five senses
) Education )
Variable Itfems %
Before After
Which of the following is not a sensory organ of taste Eye 33.3)" 1. 80.277**
Nose 0(0) 0
Mouth 1(1.0) 2(2.1)
Ear 80 (87.0) 23 (24.5)
Hand 6 (6.5) 47 (50.0)
Don't know 2(2.2) 21 (22.3)
Total 92 (100) 94 (100)

DN (%) 2) =+ p<0.001 by %* test
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Table 4. Preference on the food

% o}Fo] AAME| = 2] HS}= Table 59} At i

32 o 93} 3] | (Korean J Nutr) 2011; 44(4): 303 ~ 311 / 309
=AW 01’% A=t (0 < 0.00D),
olgbE Her} (p < 001), AL B SAIE Hr) (h < 0,001),
Ao He %@‘% = U2 E7% Lol (p < 0.001), =4

H Qo =718 ot} (p < 0.00DE &0l M= Let

FolsiAl g 24

Education
Items t-value
Before After _/;\_ %]_%
o o 1)
Paprika” 24+1.5 26+1.7 1.620
Pirza 30414 33415 0.323 Table é. Evaluation on book and lesson activities
Sweet potato? 40+1.1 44410 3.225% Variables lfems N %)
Cucumber’ 36414 40413 3.025* The lesson was fun Yes 85 (90.4)
Doughnut 32414 31415 0533 Moderately  7( 7.4
Fried chicken 37413 37414 0502 No 2021
Cheonggukjang 28+ 1.6 3.0+£1.7 1.638 Total 94 (100
Carrof? 09415 33414 2197* The lesson contents was helpful fo eat Yes 78 (83.0)
Soy bean? 32416 36+15 3414 Moderately 12(12.8)
No 4( 4.3)
1) Mean = S.D 2) The realia were taught in lesson Total 04
*: p<0.05, **: p<0.01 by paired-test ota
Table 5. Comparison of eating attitude
Education
Variables Items x
Before After
Chews each bite over thirty times Always 22 (22.7)" 47 (48.5) 18.090™**
Sometimes 44 (45.4) 37 (38.1)
Not so often 20 (20.6) 6( 6.2
Not at all 11(1.3 7(7.2)
Total 97 (100) 97 (100)
Try fo eat healthy foods Always 30 (30.9) 44 (45.4) 13.033"*
Sometimes 39 (40.2) 42 (43.3)
Not so often 11(01.4) 8(8.2
Not at all 17(17.5) 3(3.0)
Total 97 (100) 97 (100)
Try to eat new foods Always 43 (44.8) 62 (63.9) 21.200™*
Sometimes 24 (25.0) 30 (30.9)
Not so often 8( 8.3 2(2.1)
Not at all 21 (21.9) 3(3.1)
Total 96 (100) 97 (100)
It is a pleasure fo eat new foods Always 36 (37.5) 64 (66.0) 23.262"**
Sometimes 29 (30.2) 26 (26.8)
Not so often 15(15.6) 4(4.0)
Not at all 16 (16.7) 3(3.1)
Total 96 (100) 97 (100)
Eating is pleasant Always 50 (52.1) 80 (82.4) 25.987**
Sometimes 16 (16.7) 12 (12.4)
Not so often 10 (10.4) 3(3.1)
Not at all 20 (20.8) 2(2.1)
Total 96 (100) 97 (100)

1) Mean £+ S.D
#x1p <001, *++: p<0.001 by y*test
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