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Objectives: This study was designed to find out factors that are needed to be improved
for the Buddhist training environment of Sramanera:Sramanerika monks, who have

Dongguk University, Seoul been newly adapted for their life style after becoming a monk, and to provide basic
04620, Korea data for the development of the standard diet in Buddhist temples.

Tel: (02) 2260-3413 Methods: A self-administered questionnaire was applied to 365 Sramanera- Sramanerika
Fax: (02) 2265-1170 monks at 11 Buddhist monk universities. The questionnaire was designed to investigate
E-mail: slee@dongguk.edu their dietary habits, dietary evaluation, satisfaction of food service, and food preferences.

ORCID: 0000-0003-0375-6412 . )
Results: The study population consisted of 52.6% men, and 47.4% women. The

Received: September 19, 2017 subjects who had a vegetarian diet before joining the Buddhist priesthood were 27.7%
Revised: October 25,2017 women, and 13.5% men (p<0.01). 42.2% of the total subjects felt that they are healthy
Accepted: October 25, 2017 now and 19.4% felt weak. The most difficulty of dieting adaptation as soon as entering

the priesthood was the strict diet rules (42.9%). The subjects considered health or
nutrition (40.0%) highly when having meals. 94.8% women, 84.1% men ate breakfast
every day (p<0.001). Women (55.4%) frequently ate snacks more than men (26.6%)
(p<0.001). The results of the dietary evaluation indicated that the intake of milk, soy
milk or dairy products and beans or tofu received lower than 3 points and women had
lower point result than men (p<0.001). Foods with higher preference were grilled
mushrooms, grilled laver, miso stew, sweet and sour mushrooms, steamed tofu with
seasoning.

Conclusions: Women were more interested in their health than men but they also
required to improve the nutritional eating habits. It appeared that the lower intake rates
of the calcium containing food (milk and dairy), and proteins (beans and tofu) could
result in nutritional imbalance. Therefore, it is necessary to offer food based on the
standard menu plan with consideration given to their food preferences in order to
maintain their health and desirable dietary habits.
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Table 1. General characteristics of the study subjects
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Variables Total Male Female o
(N=365) (n=192) n=173)
Age <30 90 (24.7)" 60(31.3) 30(17.3) 11.964%%2
31-39 120 (32.9) 56 (29.2) 64 (37.0)
40 - 49 124 (34.0) 57 (29.7) 67 (38.7)
>50 31( 8.4) 19( 9.8) 12( 7.0)
Total years of ascetic exercises <1 year 39(10.7) 27 (14.1) 12( 6.9 5.163
1 year — 3 years 155 (42.5) 81 (42.2) 74 (42.8)
>3 years 171 (46.8) 84 (43.7) 87 (50.3)
Eating habit before become Meat 75 (20.5) 43 (22.4) 32(18.9) 11.362*%*
amonk Vegetable 74(20.3) 26 (13.5) 48 (27.7)
Combination 216 (59.2) 123 (64.1) 93(53.8)
Subjective Health condition Healthy 154 (42.2) 91 (47.4) 63 (36.4) 5.271
Moderate 140 (38.4) 64 (33.3) 76 (43.9)
Week 71 (19.4) 37(19.3) 34(19.7)

)N (%)
2) **; p<0.01
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Table 2. Adaptation of eating habits & standard of food choices by the gender

Total Male Female 5

Variobles (n=365) (n=192) (n=173) X
Adaptation of Eating Not adopted 13( 3.6)" 8( 4.2 5( 29 8.181%
haboit Normal 70( 19.1) 47 ( 24.4) 23(13.3)
Adapted well 282 ( 77.3) 137( 71.4) 145 ( 83.8)
Difficult issue Yes 196 ( 53.8) 117 ( 61.3) 79 ( 45.7) 8.880%*
Jmﬁﬁﬁéﬁgﬁé No 168 ( 46.2) 74( 38.7) 94 ( 54.3)
Total 364 (100.0) 191 (100.0) 173 (100.0)
No five spicy herb 28 ( 14.3) 19( 16.2) 9(11.4) 7.368
Vegetable diet 40 ( 20.4) 24 ( 20.5) 16( 20.3)
Unaccustomed food 17( 8.9 91 7.7) 8( 10.1)
No preference 20( 10.2) 13( 11.1) 7( 8.8)
Strict eating discipline 84 ( 42.9) 51 ( 43.9) 33 ( 41.8)
Others 7( 3.6) 1( 09 6( 7.6)
Standard of Not consider 72( 19.7) 38 ( 19.8) 34 (19.7) 0.918
food choice Disciplined food 36( 9.9 18( 9.4) 18( 10.4)
Health and nutriion 146 ( 40.0) 75 ( 39.1) 71( 41.0)
Balanced diet 53 ( 14.9) 30 ( 15.6) 23 ( 13.3)
Taste 43( 11.8) 24( 12.5) 19(11.0)
Others 15( 4.0) 7( 3.6) 8( 4.6)
1) N (%)

2) *: p<0.05, **; p<0.01
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Table 3. Eating behavior by the gender
Variables Total Male Fernale ¥
Eating breakfast Never 4( 1.1) 4( 27 0( 00 28.525%**
Seldom 54 ( 14.8) 45( 23.4) 9( 5.2
Every day 307 ( 84.1) 143 ( 74.5) 164 ( 94.8)
Total 365 (100.0) 192 (100.0) 173 (100.0)
Skipping Experience Yes 236 ( 65.2) 127 ( 67.2) 109 ( 63.0) 0.699
meals No 126 ( 34.8) 62( 32.8) 64 ( 37.0)
Total 362 (100.0) 189 (100.0) 173 (100.0)
Reason Not enough time 28( 11.9) 19( 15.0) 9( 8.3 16.385%2
Eating snacks 34( 14.4) 17 ( 13.4) 17 ( 15.5)
Following religious rules 16( 6.9 10( 7.8) 6( 5.9
Tired 39( 16.5) 26 ( 20.5) 13(11.9)
Loosing appetite 29( 12.3) 15(11.8) 14(12.8)
Indigestion 60 ( 25.5) 22(17.3) 37 ( 34.9)
Unfamiliar food 13( 5.3 10( 7.9) 3( 2.8)
Others 17( 7.2 8( 6.3 9( 8.3
Total 236 (100.0) 127 (100.0) 109 (100.0)
Amount of meal Heavy 94 ( 25.8) 46 ( 24.1) 48 ( 27.7) 0.636
Proper 242 ( 66.5) 130 ( 68.1) 112 ( 64.7)
Light 28( 7.7) 15( 7.9) 13( 7.5
Total 364 (100.0) 191 (100.0) 173 (100.0)
Eating Frequency Never 70 1.9 5( 26 2( 1.2 40.0*
snack Seldom 139 ( 38.1) 98 ( 51.0) 41 ( 23.7)
1 fime per day 72(19.7) 38( 19.8) 34 (19.7)
More than 2 times per day 147 ( 40.3) 51 ( 26.6) 96 ( 55.4)
Total 365 (100.0) 192 (100.0) 173 (100.0)
Reason Feeling hunger 151 ( 41.5) 65( 34.0) 86 ( 49.7) 17.7%*
Replenishing nutrition 62(17.0) 38( 19.9) 24 ( 13.9)
Reducing stress 40( 11.0) 31( 16.2) 9( 52
Habitually 50( 13.7) 27 (14.2) 23 ( 13.3)
Resting up 43( 11.9) 21( 11.0 22(12.7)
Others 18( 4.9 9( 4.7) 9( 5.2
Total 364 (100.0) 191 (100.0) 173 (100.0)
Kinds Milk and dairy products 26( 7.1) 19( 9.9 7( 4.0 29.107 #*
Caffeine drink (Coffee, feq) 135( 37.0) 79 ( 41.1) 56 ( 32.4)
Fruits (including juice) 56 ( 15.3) 33(17.2) 23 ( 13.3)
Bread 46 ( 12.6) 22(11.5 24 ( 13.9)
Snacks 66( 18.1) 17( 8.9 49 ( 28.3)
Flour based food 12( 3.3) 91 4. 3( 1.7)
Others 24 6.6) 13( 6.8) 11 ( 6.4)
Total 365 (100.0) 192 (100.0) 173 (100.0)
Dine out Never 120 ( 33.7) 33(17.5) 87 ( 52.1) 65.025%**
1~2fimes per month 164 ( 46.1) 94 ( 49.7) 70( 41.9)
1~2fimes per week 53( 14.9) 44 ( 23.3) 9( 5.4
More than 3times per week 19( 5.3) 18( 9.5 1( 0.6
Total 356 (100.0) 189 (100.0) 167 (100.0)
Taking dietary  Experience Yes 161 ( 44.4) 67 ( 34.9) 94 ( 55.0) 14.768%**
supple- No 202 ( 55.6) 125 ( 65.1) 77 ( 45.0)
ments Total 363 (100.0) 192 (100.0) 171 (100.0)
Kinds® Vitamins 139 ( 57.9) 54 ( 58.1) 85( 57.8)
Iron 13( 5.4) 4( 4.2 9( 6.1)
Omega 35( 14.6) 14(15.1) 21 ( 14.3)
Calcium 24 ( 10.0) 10( 10.8) 14( 9.6)
Others 29( 12.1) 11(11.8) 18( 12.2)
Total 240 (100.0) 93 (100.0) 147 (100.0)
1) N (%)

2) *: p<0.05, **: p<0.01, *** p<0.001
3) Multiple response with composed of Sum & % from 1 is reported info two equal groups.
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Table 4. Dietary assessment by the gender
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Descriptions fotal Male Female t-value
(N=365) (N=192) (n=173)
Milk & its products, over 1cup daily? 2.09 £1.39" 2.14+£1.35 2.04+1.44 0.650
Beans or Tofu of Protein foods, 3-4fimes daily? 2,69+ 1.34 2.92+1.29 2.45+1.35 3.406%**4
Vegetables (except Kimchi), every meal® 4,08+ 1.22 4,03+1.23 414+1.22 -0.882
Fruits (or fresh fruit juice), 1ea (1cup) daily? 291 £1.51 2,56 +1.36 329157  -4.738%**
Fried or stir fried foods, Ttime per 2 days® 3.51+1.31 3.66+1.26 3.356+1.34 2.272%*
High fat meat, over Ttime per 3 days® 4.69 +£0.80 4.48 £0.99 4.92+0.40 —b.374%**
One of ice cream, cakes, cookies, or caroonated drinks, 1 time, daily 3.05+1.57 3.34+1.49 2.72+1.59 3.859%**
Pickled vegetables, daily” 3.12+1.43 3.48 +£1.40 2.71£1.38 5.287%xx*
3 meals a day, regularly ? 4,01 £1.33 3.81x£1.39 423+£1.23 —2.991%*
Balanced diet? 3.62+1.38 3.67 £1.39 3.57+1.37 0.691
Total 3.38+0.46 3.41 £0.46 3.34£0.46 1.50
1) Mean £ SD

2) 5-point scale: 5 Always, 3 Moderate, 1 Seldom
3) 5-point scale: 1 Always, 3 Moderate, 5 Seldom
4) **; p<0.01, ***; p<0.001
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Table 5. Food service satisfaction by the gender

Variables Total Male Female tvalue
(n=365) (n=192) (n=173)

Taste 3.65+0.92% 3.431£0.94 3.89+0.84 —4.866%**3)

Variety of the menu 3.50+0.95 3.30+£0.96 3.73+£0.89 —4,472%**

Nutrition 3.44 £0.95 3.28£0.93 3.62+0.95 —3.452%**

Offered eating time 3.41£1.04 3.41 £0.99 3.42+1.09 -0.167

Total 3.50+£0.79 3.35+0.76 3.67 £0.79 —3.856%**

1) Scale: A 5-point scale was used from 1 (very dissatisfied) to 5 (very satisfied)
2) Mean £SD
3) *** p<0.001

Table 6. Food preference for the staple food by the gender

Variables Total Male Female tvalue
(N=365) (n=192) (n=173)

Rice Plain rice 3.66+0.87% 3.73+£0.80 3.568 £0.94 1.65
Rice with varied grains 3.94+0.83 3.84+0.84 4.04+0.81 -2.28+%
Rice with seasoned vegetables 3.70£0.99 3.568 £0.99 3.83+0.97 —2.39*
Bibimbap 3.85+0.91 3.99 £0.86 3.691£0.94 3.264%**
Curry rice 3.94+0.95 4.09+0.89 3.77+1.00 3.296%
Fried rice 3.88+0.89 4.03+0.82 3.72+£0.95 3.338%***

Porridge Porridge with beans 3.31£1.12 3.35+0.98 3.27+1.25 0.63
Porridge with nufs 3.70£1.09 3.64£1.07 3.76£1.12 -1.12
Porridge with pumpkin 3.72+1.06 3.61+£1.04 3.85+1.07 —2.17*
Porridge with vegetables 3.29+1.18 3.10x1.14 3.50£1.19 —3.2Q%%*

Noodles Noodles in broth 3.92+0.97 3.99£0.92 3.84+1.01 1.65
Noodles in cold soybean soup 3.73+1.14 3.80%+1.12 3.66+1.16 1.20
Spicy noodles mixed with vegetables 3.86+1.04 3.86+1.00 3.856+1.07 0.14
Rice-cake soup 3.84+£0.99 3.91£0.97 3.77£1.00 1.27
Handmade noodle soup 3.67 £ 1.07 3.77 £1.06 3.55+1.07 1.97
Black-bean sauce noodies 3.89 £0.94 4,00 £0.90 3.76+0.98 2411*
Spaghetti 3.86 £1.06 3.77£1.17 3.95+0.91 —1.565

1) Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like) & O (no experience)
2) Mean £ SD
3) *: p<0.05, ***; p<0.001
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Table 7. Food preference for the soups by the gender

Varidoles Total Male Female tvalue
(n=365) (n=192) (n=173)

Soup - Stew Sea mustard soup 3.87 £0.90 3.86+0.91? 3.89 +0.89 -0.33
Radish soup 3.67 £0.91 3.57+0.88 3.78£0.93 -2.20%%
Bean sprout soup 3.563+0.86 3.57 £0.83 3.47 £0.89 1.10
Soybean paste soup 4.04+0.87 3.95+0.88 4,13+£0.84 —2.05*
Kimchi soup 3.51+£0.96 3.47 £0.91 3.56 £1.01 -0.94
Potato stew 3.54+1.01 3.51 £0.97 3.57 £1.06 -0.55
Perila seeds stew 3.70+1.06 3.56 +1.07 3.86+1.04 —2.65*%
Soybean paste stew 4.09 £0.86 4,02 £0.89 417 £0.82 -1.63
Kimchi stew 3.91£0.94 3.87 £0.89 3.96 £0.99 -0.91

1) Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like) & O (no experience)

2) Mean % SD

3) *' p<0.05

Table 8. Food preference on Kimchi and pickled vegetables by the gender

Varidoles Total Male Female tvalue
(N=365) (N=192) n=173)

Kimchi Nappa cabbage Kimchi 3.90+0.78% 3.90£0.75 3.99 £0.81 -1.13
Young radish kimchi 3.88 £0.84 3.92+0.82 3.83+0.87 1.08
Radish Water Kimchi 3.95+0.87 3.88 £0.91 4.03+0.81 -1.64
Diced Radish Kimchi 3.79+£0.87 3.78£0.88 3.81 £0.87 -0.36

Pickled Pickled radish 3.38+0.96 3.31+0.93 3.46+£0.98 -1.50

vegetabies Pickled peilla leaf 3.7240.96 3.67+0.98 3.76+095 091

Pickled pepper 3.32+0.98 3.23+0.97 3.41 £1.01 -1.72
Pickled japan pepper 3.09+£1.18 2.90+£0.95 3.30x1.21 3.32%%%3)
Pickled seaweed 3.31+1.05 3.06 £0.95 3.58+0.93 —4.94x%x

1) Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like) & O (no experience)

2) Mean =+ SD

3) ***. p<0.001
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Table 9. Food preference for the side dishes by the gender
Varidoles Total Male Female tvalue
(n=365) (n=192) (n=173)
Seasoned Seasoned bean sprouts 3.63+0.87% 3.70+1.01 3.54+0.90 1.75
food Seasoned coriander leaf 3.23+1.32 3.15+1.13 3.32+1.39 -1.28
Seasoned aster 3.73+£0.89 3.62+1.21 3.86+0.89 —2.51%3
Seasoned bracken 3.55+0.95 3.65+1.08 3.65+1.00 0.00
Seasoned bellflower Roots 3.48 £0.95 3.54+£0.93 3.421£0.96 1.24
Seasoned spinach 3.71 £0.91 3.68 +0.84 3.74+0.98 -0.62
Seasoned radish 3.68 £0.97 3.562£0.90 3.85+0.96 —3.27%%*
Seasoned cucumber 3.65+0.91 3.591£1.26 3.721£0.91 -1.36
Green laver & sea mustered with vinegar dressing ~ 3.75 £ 0.99 3.68 £1.39 3.83+1.01 -1.52
Wrapped Wrapped varied vegetables 4.02+0.88 4.02+£0.85 4.03 £0.92 -0.09
food Wrapped cabbage 3.96+0.88 3.96+0.87 397+088  -0.08
Steamed Steamed bean sprouts 3.68 £0.95 3.61 £0.94 3.72+£0.96 -1.03
food Steamed pumpkin 3.66+1.00 3.54+0.98 3.84+1.00  -2.86%
Grilled food Roasted mushroom 4,22 +0.82 411+0.84 4,35+0.77 —2.78**
Roasted eggplant 3.84+1.01 3.69+1.04 4,01 £0.95 —3.12%*
Roasted laver 413+0.89 3.99 £0.92 4,29+0.84 —3. 24
Braised food Braised beans 3.49+£1.00 3.47 £0.93 3.62+1.07 -0.49*
Braised nufs 3.63+1.02 3.50+0.94 3.77+£1.08 -2.60
Braised Tofu 4,07 £0.85 4.04+£0.79 410£091 -0.69
Braised burdock, lotus root 3.69£0.87 3.57£0.83 3.80+0.90 —2.67**
Braised radish 3.68 £0.98 3.54+0.93 3.82+1.01 —2.7 1%
Braised potato 3.84+£0.88 3.75+£0.85 3.94 £0.91 -2.10*%
Stir fied Stir fried zucchini 3.77 £0.87" 3.69+0.87 3.86+0.86 -1.79
Stir fied mushrooms 3.96 £0.85 3.95+0.84 3.98+0.87 -0.32
Stir fried potato 3.96+0.84 3.95+0.84 3.97 £0.85 -0.20
Stir fied sea mustard stems 3.567 +£1.07 3.51£1.02 3.64+1.12 -1.12
Pan fried Pan fiied Tofu 4,01 £0.91 3.94 £0.90 4,08 £0.92 -1.45
Zucchini pancakes 3.91+0.94 3.82+0.94 4,02+0.93 -1.99*
Potato pancakes 3.94+0.94 3.84+0.93 4,06 +0.95 —2.23%
Radish or cabbage pancakes 3.70+0.95 3.59+0.98 3.81 £0.90 -2.18*
Kimchi pancakes 3.97+£0.88 3.91+0.88 4.03£0.89 -1.34
Vegetable pancake with sauce 3.34+1.08 3.39+1.03 3.29+1.14 0.89
Deep fried Deep fried kelp Chips 3.54 +£1.09 3.41+1.10 3.38+1.07 0.22
Deep fiied laver 3.39+1.10 3.49+1.11 3.60+1.10 -0.87
Sweet & sour fried mushrooms 4.07 £0.93 3.98 £0.92 417 £0.93 —2.009*

1) Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like) & O (no experience)

2) Mean £ SD
3) * p<0.05, **; p<0.01, ***; p<0.001
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2A} Al AATE AE (42.9%) 27 A5 AN F 7
A2517] 1= A o7 vepkor | a9 A1k (20.4%)
AA G F (14.3%) 9] =02 A VERTE 2AF Al
S2ge] QlojA] 7 aEshe A Aot Al
W (40.0%) ] 31T}

3. AEHE AR Y oA AL k= H]E2 ozt
i 94.8%, GAR= 74.5%= o AARS] AAn]E2 wioitt
(p<0.001). A2& & A5 7P 2 ol APt HA) o
OFA] (25.0%) .0, AAFERS H'E (66.5%) 1 vl -2A]
(25.8%) AAME Sh= A o2 YeRth, 783 315 AL
A3} 77412 60.0%x= 3FFell #as 13] Bex= 1 oo = 1
A& AR oAk AFHAN ST AR o =9k
(p<0.001). 7HA)& AH k= ol fr vli7F 21944 (41.5%)
7} 71 Wkt =2 AF sk 1 7S5 (37.0%),
HAF(18.1%) o™, Fxp7} ofz2kiet B ol 7Rl S5
= Ao, Ak ofxke] AF vl o #9%
(p<0.001). ZAFWV AR 224 1ol 1-23] (46.1%)
A5 A, A1) 52.1%, A1) 17.5%%= 18] £141S
A e 202 YERITH(p<0.001). & 1d3 25 9]
g Aol ZAE A Aol e tidAES AAE]
44.4%9 01, A=} (55.0%) 2] AHFH] FAH(34.9%)
Hoh o #3431 (p<0.001), IR (57.9%) & 71 Ho] A
Fskict,

4. 288 FrHAY NS R R she 52 i 17
o] -, T B AAIET Y 3-43] o]} Foluk
59 A3 (p<0.00D)E F o7 3180, oz} HAbu.
o} o AF0E0] Wk, ozl Fopx g} 2 Al 54
4 ofo] ATy AY, B} FEF T VHE d AF
(p<0.001)3to] of=}e] 2% 7l o] Faprct o Q3
Aok AT B (3.657) 9] W) 7P =9kt 4
A (3.5074), ¥ (3.4473), F7o1%] AARAIZE(3.417)
o o= NMFHEE Helom, oJx}4(3.678)7F FAH(3.35
ARG ARSI H 22 310 = WERITH(p<0.001).

5. 7052 271858 Z2AKSE 43 47857} 2
A0 2= WATe] (4.227), 701 (4.134), BN
(4.09%), HAES0] (4.077), FHFEZ2H 4.073), &




A (4.0473D), A (4.024), T 4.013) 8 =2
T WA SRR 2o 54 Aeeigitt Jaks 7kt
o], Fant, AbgH I} 2 g 15 S4E Ao
(p<0.05, 0.001), 2= AR, AR, 28k 53} 2
o] &7 A= el FF2 52ke Awse] (p<0.05),
7RIl SAAZE AolE Bl

o)ke] A}, MREA 07 ZARIAIAIE O] A2 A AE
251 gl A7ke] st Bl wgkar Bl A nlEA sk A
52 Holal ik, et 1k o & HF SR TRl &
A7 o ARl S, 7, 7, fAIE 52 7H
S FAH R Al Fshs Zlo] Dod Zlo 7 HRlth AT
£ 2Ate] el thAl A o2 WEshs A 0% Holu, JuS
IS A B AARARES] RS Yol o] @
=Tk o2y 2] w4 AEd S W fAAIET Fol
U Fep e vl 5 A F 5] W AFEIES Fol
IR AT FQ3E 7107 WOl Wl FAAALS)
78 73] gk AH 7 Astal SukE AES A
T IEE ZARIIAEY] 7|E S HkdE 2eyo® t
oFet 2218 ftslar, A 144 Algat JEow
3l ARz A TS Afsle] o]of F3 2418 Al wst
ol e Aoz Hel
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