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Objectives: This study was conducted to investigate the perspective and popularization
of temple food among university students with food related majors, and to provide

Seoul 04620, Korea basic data for the popularization and the fostering of professional lecture in temple
food.

Tel: (02) 2260-3413

Fax: (02) 2265-1170 Methods: A self-administered questionnaire was applied to 453 university students at

E-mail: slee@dongguk.edu six universities with food related majors. The questionnaire was designed to examine

ORCID: 0000-0003-0375-6412 interest, recognition, consumption, popularization and curriculum of temple food.

Received: April 6, 2018 Results: The study population consisted of 19.2% men, and 80.8% women, and the
Revised: April 28,2018 most common response to desired career after graduation was food related employment
Accepted: April 28,2018 (53.9%). Overall, 49.0% replied that they had an interest in temple food, which was

relatively low. 59.9% of respondents who had been known throw TV, Internet, newspaper,
and magazines about temple food were showed the highest results. Additionally, as for
the perception of temple food, ‘Prevention of lifestyle related disease’ was the highest
score (4.10). Overall, 64.9% of the subjects had not tried temple food, and 84.7% of
these responded that this was because they had not encountered temple food. Among
subjects who had tried temple food, most had encountered it at a temple (73.0%), and
78.0% replied that the taste of temple food was suitable. The intention to try temple
food was 73.3%, and 64.8% of respondents said there was a necessity to establishment
curriculum regarding temple food. Finally, interest, popularization, and intention to try
temple food were significantly positively corelated.

Conclusions: The results showed high interest in temple food and willingness to
participate in education regarding temple food, as well as awareness of the need for
popularization. Therefore, it is necessary to increase intake opportunities to raise interest
in temple foods. This can be accomplished utilizing publicity materials, as well as by
offering opportunities for temple food education through curriculum.

Korean J Community Nutr 23(2): 137~147, 2018

KEY WORDS Korean temple food, awareness, popularization, foodservice students

This is an Open-Access article distributed under the terms of the Creative Commons Attribution Non-Commercial License (http://
creativecommons.org/licenses/by-nc/3.0) which permits unrestricted non-commercial use, distribution, and reproduction in any medium,
provided the original work is properly cited.

-137-



138 - 914

N

rhu

42 Seubehs AR 5 B4, A8, oYl Ael g
% 719 s Sk Sow <l 7k Mol
T A ABAE, WREFE QARIE HE) &
u]7k Z7ksA FIQIEH]. ool whe o)) ok 4i3lsh
QJoF ¥t 12|37 9179 4% el Wabh wA,
i SO Wy HPY Ase) F2 Aoleka e
SA 7743 BRI 400 Bade] Z7ksta SIeHE 7).
Seluere] AESAE QUsta o FHe] FaIi A
L4590 o) tholol = Soll £ Qi Ao Q15
WA A4 024 Q15 3 glek. 53] Seivte el A
EEAOITA A2 917 A o) g2 A
so] Arfele] 1L A7AZ AzE A Fw
W FIQTHS,0). AL A e el A
U g40E ARS8 5L TR L AAES A
915 AR FBA AES LG ov] 3t 0 (i
B sk Tl A e ke A St vk,
2, g, $A9) AL kL eHL0]. A A4
20|58 AHgE] TR B RS FARE AL

ghomm FHE AL, HEI 1712, 42 AL

;

3 ]

TE AR B FAolek Qo] Bl A
o] 2o} 3] e A Ie] 1% 5 Qi SA0w
FelA) ghort A A4 AFA), Fa) 49 1%
H oz o] o] FHu] AlgshiA ANRIS]

o] F7Fakar YrH12]. Zeih B Aol AFESAe]
e BolelE Breka B 2, B34 e 44

20| AR, EsbE e A 5] ol = A=/ o
T3 A o] FofAA] 9kar Sl AoItH[13]. 712 A
Aol ARk A F= ARES A i o1, AR
) AMZ =, AR O] v s Wk AP e
Sl g, A, AR AFH ek A7 Sl dek A
To1H [5,9-11,14], AR5 thgstel] gt AJ iz vjn]
3 214ol}.

APE2e] et 10] SokAlwA g AelolA %}
ARE Aoz AE AR vloeuo] 2 5
]__o] /\]_zl—g/d [e] 7(-161— /\ oL‘—_ /\}

&star olom [15], YRl
24 ARA FE Z715kn ArH16]. Atk else15e
A B S Wa Qe AR S ok A48

1l = =
7] S8t RSN SRS delm ARl

- ZEAE s E] APl Bl A Bl el FEt Hlel

| sk A

NA1S =9} FAlo A 1S Y= Slo] vWig- T
ST}, & o= AFRS2A1 S WS 3Rs ANk A REo]
3] 7= 3 Qo iR vl Rt Alle] sk 1
S7)3E o AA s 22 AE wg7|He] A glof
Al st A Q1S wiESH] ofel AAolar, HAE
2 Qdg flst W Bgolut b whakel et Mgy A
= A gl Agelth[12,17].

St HEA 2 Al fsliMe T S EE
olZolz S AF52lel sk 914 o) Ao
08P o]5g AF Qg o oFE = gl W Q1T
gke] -5, 7)o ] e shaje] $hA] watus A4
d5]o] Fasirhar ARk [21,22]. o] st A Az}

of uje} S-eluet e T sl ARSI = viEs), Al

AlgkE feiM = =159 ARl tigh 21kE <14
3 o5 B A 1S avH o R $§4d5hs Ao
HFEA]l Fedh Zlo g wolth, 53] A SAE s Hukst
I AN eiME ElvEre] SAEskE A Estar 3
T 54 A FoellA o] Wi g o® FEs 2 FEd
T HEES] AE ARESAlel tigh AAnkAQl Q14]S Tjet
Sh= Flo] 9A1- 07 A8 Hojxjof g o7 HQIL} up
2 B A oM 94 - 2edE UEES ko R
ARES-2lel] tfsth Q124 7} i F8) Wiklel] tiste] A}, Ast
o] g APz Wb e g sl Uk RS 9157

1.

B AE 20169 69 1007E 79 1020704 A<t
7371 24 gk = QA - e AY ) 9=
q]@-ﬂ_ 7H§ :]I-O/]i /H;ﬂg} ex q]al—xg‘: o q]/\l—j RS
AT & 4TS e F Sdo] et Hlgi A )
go] RAHG 3452 A|9)F 4535 (93%) S HZE H4 A
22 gasklch 2 A7 e Ao 99 89E 7
A F e F AR Fo] B2 3 S o 7

P

&
e vwiw T
= ATH@T-EE 4 elH s DUIRB—20160608—-009).

= ARANE ol gste] ARl MM
A= A8 A7[5,13,19,23-2515 Farsto] 2HAdst
Z2) B AF OIS 209 olu)2ALE A B A
SHLCE. didAtol| Al aAtol] vst 3| <}
Fotell Fol gk thdkzel state] 2p7]

o



AEAE % T/ Qoo A R} QNEA A 55

b

o, AP Aol B gh) 28, AR Ae] olE 214 1
T, RS A 478, AV i e
A3 3R, A NS Y 1083, AR z&

_,:[‘EN'_,Q

W 458 5 F 3850w AR A4

[e)
tiet Q14 ZAL FFo R A4, Al AAEE }%—_
A, A el 2 117, AT 284, Y 54,
zrbahan A, WA, Tul 52, AE 2y Sol
A E (Likert) 53 HEE o]-&alo] SHsIT AR
S210] tf=3} wiete]] #ek 107) F-3Fo R e 79 &
o, A S, M-S st A8k 4, Bl

LJU—1
o T
N
Zio
jj
:.%
*@
Hj:
a1
2o
@A
>4
mlo
N
_9.
ol
ol
_&

3. 51 24

2 AT A5+= SPSS FAZE (V. 22.0, SPSS
Inc., USA)& |83t A8t AR dAEe] drb4
Abaha} AR Ao ket 7 A A, t)Esh els)
9, AFESA waks el diEiAE RIE Al
o] 7k pol & AT 7] 918l WAREA] (xf—test) O F 7
=319ith, AFERS Alo] 7k ¢12] 1l o3} ukele] 7HE 1)

m&

3lE

-o] Al d - 139

< p<0.05% 7= A5t

1. AN RS UBHE Arg

Table 12 ZAFIAALS] AukA Alek-e vehdl Zlojo),
AR dAre] AEe v Ials 19.2%9 1, A=
80.8% %= Jehgt). shdw g = 28hdo] AA)9 50.6%%
7b woka, 18hd(27.4%), 38hd(19.3%), 43hd
(2.9%) =012 H(p<0.001) . AR ALY Fas F-u7t
56.3%% 7V Wk, 715wt 23.4%, Bt 9.9%, A
T 9.3%A0k MES Y F sk AEe A%
B FHdo] 53.9%% 71 E9kar, 914 o] 25.4%,

% (] 7LA]. 16.1% Tr:#i L]—E]—‘/l-olﬂ 14—31—@/] 7:] [e]
25 A Aol 914 S 3leh= vl8(93.1 %ol
o 5Hg (76 O%)oﬂ Hle‘sﬂ %% Hh | o8k 2] Z-p-elli= AT

2. RSN Bt B

Table 2= AFEE2]] that Pde) 8 Y-85 el
Zolth, ApSAel tfalo] Al 51.0%7} e BAL 1
R, T TS B AL 124990k, BUES ¥
g].a]— A3} 5%4 71720l 2. 42%4_& sy Eol ApzHS
2ol Tiste] BE o]sh] ke 7HIS Woli= R0 el

88 Fars) REWAE Faislont, P A Al SUL o w5 el S Ul thASe) B Aol 2
o t—tests AASI] ATolTh e Al A3 ol Ae 2 | AR TV, B, AR, 3 5 s iAlE
Table 1. General characteristics of respondents
Variables Total Male Female X2
(n=453) (n=87) (n=3606)
Grade Freshman 124 (27.4)" (1.1 123 (33.6) 45.615%*%2
Sophomore 229 (50.6) 67 (77.0) 162 (44.3)
Junior 87 (19.3) 14(16.2) 73(19.9)
Senior 13( 2.9 5(5.7) 8( 22
Religion No religion 255 (56.3) 59 (67.9) 196 (53.6) 8.220
Christianity 106 (23.4) 14 (16.1) 92 (25.1)
Buddhism 45( 9.9) 7( 8.0 38(10.4)
Catholic 42 ( 9.3) 3(5.7) 37 (10.1)
Others 5(1.1) 2(23) 3(0.8)
Career affer graduation Employment of food industry 244 (53.9) 54 (62.1) 190 (561.9) 13.369**
Establishment of restaurant 115 (25.4) 27 (31.0) 88 (24.1)
Lecture of cooking 73 (16.1) 6( 6.9 67 (18.3)
Others 21 ( 4.6) 0( 0.0 21 ( 56.7)

1) N (%)
2) **; p<0.01, ***; p<0.001
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Table 2. The interest in temple food according fo the gender

Variable Total Male Female X
(n=453) (n=87) (n=369) tvalue
Extent of interest Strongly much 12( 27" 4( 4.6) 8( 2.2 2974
in ternple food Much 44( 9.7) 10(11.5) 34( 9.3)
Neutral 166 (36.6) 34 (39.1) 132 (36.0)
Little 130(28.7) 21 (24.1) 109 (29.8)
Strongly little 101 (22.3) 18(20.7) 83 (22.6)
Score® 2.42 + 1.02% 2.55 = 1.09 2.38 = 1.01 1.367
Source of interest TV, Infernet, newspaper, magazine 133 (59.9) 29 (60.4) 104 (59.8) 8.239
in temple food Family, fiends, acaquaintance 49 (22.1) 8(16.7) 41 (23.6)
(n=222)° Others 17( 7.6) 2(42) 15( 8.9)
Experience of temple stay 12( 5.4) 5(10.4) 7( 4.0)
Class of femple culinary 11( 5.0 4( 8.3) 7( 4.0
1) N (%)
2) Mean = SD
3) Scale: 1=Strongly litfle, 2=Litlle, 3=Neutral, 4=Much, 5=Strongly much
4) Respondents who had been interested in temple food
Table 3. The difference in perception of temple food according fo the gender
Varidoles Total Male Female tvalue
(n=453) (n=87) (N=366)
Prevention of lifestyle related disease 410 + 0,68 410 = 0.67 4.10 + 0.69 1.179
Seasonal food 4.09 £0.72 417 £0.72 4.07 =0.72 1.434
Vegetarian food 4.08 =0.74 418 = 0.71 4.06 =0.75 -1.637
Asceficism food 3.95+0.79 4.03 £0.77 3.93 =0.80 1.062
Weight control food 3.94 £ 0.79 4.01 =0.85 3.93 £0.79 -0.005
Friendliness 3.72 £ 0.94 3.64 = 0.99 3.74 = 0.93 -0.863
Religious food 3.69 = 1.07 3.66 = 1.06 3.70 = 1.07 -0.325
Korean traditional food 3.43 = 0.96 3.52 + 0.99 3.42 + 0.96 0.889
Nutritionally incomplete food 3.09 = 1.03 3.11 = 1.02 3.08 = 1.04 0.289
Simple cooking method 2.88 = 0.94 2.83 = 0.92 2.90 = 0.95 -0.609
1) Mean = SD

2) Scale: 1=Strongly disagree, 2=Disagree, 3=Neutral, 4=Agree, 5=Strongly agree
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Table 4. The difference in state of intake of tfemple food according fo the gender

Variables Total Male Female 2
(n=453) (n=87) (N=3606)

Eating experience Yes 159 (35.1)" 37 (42.5) 122 (33.3) 2.609
No 294 (64.9) 50 (57.5) 244 (66.7)

Reason for inexperience No opportunity 249 (84.7) 43 (86.0) 206 (84.4) 10.190
Nutritional deficiency 3( 1.0 0( 0.0 3( 1.2
Preference of meat 9( 3.1 4( 8.0) 5( 20
Reason for religion 28 ( 9.9) 2( 4.0 26 (10.8)
Insipidity 2(07) 0( 0.0 2(08)
Others 3(1.0 1( 20 2(0.8)

Eating place (n=159)? Temple 116 (73.0) 25 (67.6) 91 (74.6) 9.106
Home 14( 8.8) 3(8.1) 11( 9.0
Temple food restaurant 13( 8.2) 6(16.2) 7(57)
Exhibition 5(31) 0( 0.0 5(4.1)
Others 11( 6.9 3(8.1) 8( 6.6)

Taste of food (N=159) Suiting one’s faste 124 (78.0) 30(81.1) 94 (77.0) 2918
Not suiting one’s taste 35(22.0) 7(18.9) 28 (23.0)

1) N (%)

2) Respondents who had been intake temple food

Table 5. The condition of popularization and necessity in temple food according fo the gender

Variables Total Male Female X
(n=453) (n=87) (n=369) tvalue
Necessity Strongly necessary 10( 2.2)Y 2( 23 8(22) 1.640
of popularization Necessary 117 (25.8) 25 (28.7) 92 (25.1)
Neutral 210 (46.3) 42 (48.3) 168 (45.9)
Unnecessary 99 (21.9) 16 (18.4) 83 (22.7)
Strongly unnecessary 17 ( 3.8) 2( 23 15( 4.1)
Score® 3.01 +0.85? 3.10 £ 0.81 2.99 + 0.86 1.160
Degree Very well done 4(0.9) 1(1.1) 3(0.8) 3.335
of popularization Progress well 23( 5.0 4( 4.6) 19( 52
Average 138 (30.5) 28 (32.2) 110(30.1)
Not progress well 246 (54.3) 42 (48.3) 204 (55.7)
Not very well done 42( 9.3) 12(13.8) 30( 8.2)
Score? 2.34+0.75 2.31 +0.81 2.35+0.74 -0.408
Reason No opportunity 168 (39.4) 38 (46.3) 130(37.8) 13.794%9
for unpopularity Religion 91 (21.4) 8(9.8) 83 (24.1)
Restrictions 73(17.1) 12 (14.6) 61(17.7)
Indiifference 58(13.6) 13(15.9) 45(13.1)
No preference 28 ( 6.6) 10(12.2) 18( 5.2)
Difficulty of purchasing ingredients 6( 1.4) 1(1.2) 5(1.5)
Others 2(05) 0( 00 2( 0.
)N (%)
2) Mean = SD

3) Scale: 1=Strongly unnecessary, 2=Unnecessary, 3=Neutfral, 4=Necessary, 5=Strongly necessary
4) Scale: 1=Not very well done, 2=Not progress well, 3=Average, 4=Progress well, 5=Very well done
5) *: p<0.05
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Table 6. The factors of popularization in femple food according to the gender

Varidoles Total Male Female tvalue
(n=453) (n=87) (n=366)

Development of modern recipe with new ingredients 3.98 + 0.85"% 417 +0.78 3.93 +0.86 2.390
Opening diverse cultural exhibitions 3.88 £0.76 3.97 £0.74 3.86 =0.77 1.1562
Reinforcement of publicity and marketing of femple food 3.87 +0.82 4,05 + 0.83 3.83 +0.81 2,184
Development of standardized recipe 3.84 +0.76 3.97 = 0.74 3.81 =0.77 1.698
Achievement of scientific evidences for taste and nutrition 3.77 £0.86 3.71 £0.96 3.78 £0.83 -0.672%3
Investigation and development of fraditional Temple food 3.47 = 0.82 3.68 = 0.83 3.42 = 0.81 2.721
Easily purchase ingredients 3.33 = 0.79 3.34 = 0.86 3.33 = 0.77 0.181
Dissemination of Temple food restaurant 3.31 +0.82 3.41 = 0.91 3.28 +0.80 1.325*
Vitalization of professional educational institute 3.25 + 0.88 3.40 = 0.91 3.22 +0.87 1.176
Inducement of juvenile dietary habits 2.82 = 1.01 3.05 = 0.96 2.77 =1.02 2.328

1) Mean = SD

2) Scale: 1=Strongly disagree, 2=Disagree, 3=Neutral, 4=Agree, 5=Strongly agree

3) *: p<0.05
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Table 7. The necessity of establishing curriculum in femple food according to gender

2

Variables Total Male Female X
(n=453) (n=87) (n=366) tvalue
Intention to participate Strongly agree 46 (10.2)" 11 (12.6) 35( 9.6) 6.520
in education Agree 111 (24.5) 29(33.3) 82 (22.4)
Neutral 175 (38.6) 29(33.3) 146 (39.9)
Disagree 80(17.6) 11(12.6) 69(18.8)
Strongly disagree 41(9.1) 7(82 34( 9.3)
Score? 3.09 + 1.09? 3.30 = 1.10 3.04 +£1.08 1.993
Necessity of Strongly neccessary 13( 2.9) 5(57) 8( 22 14.244%%
establishing Necessary 118 (26.0) 30 (34.5) 88 (24.0)
currieulum Neutral 179 (39.5) 36 (41.4) 143 (39.1)
Unnecessary 100 (22.1) 8( 9.2 92 (25.1)
Strongly unnecessary 43 ( 9.5) 8( 9.2 35( 9.9)
Score? 291 +0.99 3.18 = 1.01 2.84 +0.97 2.940
Important source in Organization of curiculum 122 (39.6) 28 (39.5) 94 (39.6) 12.942*
curriculum Professional lectures 100 (32.5) 27 (38.0) 73 (30.8)
Credibility of institutional 48 (15.6) 11(15.9) 37 (15.6)
Facilities of cooking practice 35(11.3) 5(7.0) 30(12.7)
Others 3( 1.0 0( 0.0 3(1.3
Important content in Nufrition and heatth 119 (38.6) 17 (23.9) 102 (43.1) 21.014%*x*
curriculum Cooking principle and practice 97 (31.5) 31(43.7) 66 (27.8)
Set table of femple food 45(14.6) 10(14.1) 35(14.8)
Particularity of Buddhist culture 28( 9.1) 7(9.9) 21( 8.9)
Marketing 16( 5.2) 5(7.0) 11 ( 4.6)
Others 3(1.0 1(1.4) 2(0.8)
1) N (%)
2) Mean = SD

3) Scale: 1=Strongly disagree, 2=Disagree, 3=Neutral, 4=Agree, 5=Strongly Agree
4) Scale: 1=Strongly unnecessary, 2=Unnecessary, 3=Neutfral, 4=Necessary, 5=Strongly necessary

5) *: p<0.05, **; p<0.01

Table 8. The correlation among temple food interest, necessity of popularization, infention of education

Degree of interest Necessity Intention to participate
for temple food of popularization in education
Degree of interest for temple food 1
Necessity of popularization 0.487%**1 1
Intention to participate in education 0.569%*** 0.585%** 1

1) ***, p<0.001 by Pearson's corelation coefficient
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