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Preference to School Menus based on Hardness of Food Materials and Cooking methods for Elementary School
Students in Local Areas, Korea
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Abstract
The purpose of this research is to examine the preference for cooking methods and hardness of different food materials to the
elementary school students. Participants(88 female and 78 male students) were fourth and fifth-year elementary school students
in In-Cheon, Chung-Buk, and Busan. On Preference for menus based on food hardness, average preference grade is 3.78 in
hard, 4.21 in ordinary, and 4.3 in soft foods, showing preference ordinary and soft to hard foods. The students both female and
male liked the familiar food materials, and their liking or disliking the specific food materials such as carrots or onions was
dependent on what cooking methods were used. Among the mixed menus, meat is more preferred to vegetables regardless of
the cooking method. In consequence, familiarity to the food materials is the most important factor on preference in school

menu.

Key words * School menu, Hardness of food materials, Cooking methods, Preference
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Table 1. Foods categorized in chewy and hard texture

Texture Food Menu
Galbi-tang(ZH| &), Soegogi-bokkeum(4 27| H-3),
Soebulgogi(#/ & 17), Galbisatag-jjim(Zt| AEfH),
Beef Soegogi-jangjorim(4] 27| & z=2),
Soegogi-jorim(#/ 7| = &), Galbi-sanjeokgui
(7H:||A|»Z-i )

Dwagjigogibulgogi(=f X| 7| € 1. 7)),
Dwaegjigalbijjim(=HX| 2 ), Tonkaseu(=7t2),

Table 2. Foods categorized in ordinary texture

Category Foods Menu

Pyeonyuk(# ), Ohyangjangyuk(2 &+&H%), Seobsanjeok
(M 4HH), Samgyeopsal-gui(&t#d At7H0])
Dak-kangjeong(5+Z &), Dak-twigim(S+5|Z!), Chikin—kkaseu
Chicken (% ZI7k2), Kkanpunggi(Z+&71), Chikin-saelleodeu(%| Z!
M2 =), Dak-gui(5+7+0l), Dak—kkochi(St22x|)

Pork

Noodle Seupageti(AZHAEl), Guksu(=4), Bokkeum-udong(&=F-&)

Ordinary Soybeuetm Kongnamul-muchim(ZL+2 £ &), Kongnamul-jim(ZL23)
texture Spro
Gamja-jorim(ZXt=2l), Gamjachae-bokkeum(Z At £3),
Potato

Gamja-guk(ZX+=)

Gogumar-mettang( 018, Gogumartwigm( 270 IS(Z),
Gogumachee-twigim( 0 xHFZ), Kkagchal-Goguma(PH & 710}

Sweet potato

Tangerine Gyul(2)

Water melon  Subak(%=2})

Table 3. Foods categorized in soft texture

Category Foods Menu

dak-jorim(S = &), dakjim(5H&), dak-gomtang(E= &),
dakjuk(5t %), samgyetang(&HA &

S

Chicken

£ dalgyal-mari(Z ZFZol), dalgyaljim(2z®),
9 dalgyal-jangjorim(ZZF&=2!), dalgyal-bokkeum(Z Z53)
Sovbean sundubu-jiigae((=) 5™ 7), mapa-dubu(BHEtE£),
g/urd dubu-jorim(F 5 =), yeondubu(® &%), dubu-jeon(F
£H), duou-muchim(F5F21), yeondubutang(edF5 &
Potato gamja-beombeok(ZHAHH &), gamja-geuratang(ZAF12HEY),
gamja-goreuke(Z At 2 )
Soft Sweet jiin-goguma(® 7 o}), goguma-beombeok(L T OHH &),
exture potato  goguma-gui(= FB}+70l), goguma-keuroket( 2 70t 2 )
muguk(F=), sogogi-muguk(Z17| ), ojingeo-muguk
(A 23), eomuk-muguk(o] S F=), deulkkae-muguk
(EM2=), hwangtae-muguk(ZHEl 2=), ssukgat-muguk(%
Radish ZH23), kongnamul-muguk(Z-HE ), yangsongi-muguk

(&0] =), honghap-muguk(Z &HF=), mujorim(FZ=2),
samchi-mujorim(& x| £ Z=&), kodari-mujorim(ZCi2| £ =),
godeungeo-mujorim(250{ = &!), dongtae-mujorim (= El

Pork ]
or Tangsuyuk(E=), Jeyuk-bokkeum(X S 53, zd)
Dwaejigogi-jangjorim (2 x| 7| &= 2!) Grape podo(Z )
Cabbage Baechukimchi(t %2 x[)

Radish Kkakdugi(Z=71)

Oi~muchim(20] 2 &), Oi-sobagi(20[2go]),

Cueumber Oi-saengchae(20| 4 &), Oi-naengguk(20]d=)
chewy and
hard Bread Bageteu-ppang(H | E )
Rice cake  Kkul-tteok(ZH)
) Ojingeo-muchim(2& o £ 2 &),
Sauid Ojingeo-sukhoe(2 & 0 % 3])
Yeongeun—jorim(®4 2= 2),
Yeongeun-twigim(¢1 25 24),
Lotus  root Yeongeun-gangjeong(¢1 24 H),
Yeongeun—jeon(21 2 )
Leafy Chuinamul-bokkeum(%] P F3),
vegetable  Chuinamul-muchim(¥|LtE &)
Apple Sagwa(AtzH
Pear Bae(HH)
Persimon Dangam(ZHZ)
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st

standard
77

), o
Z:/\} 5

deviation
1.8

z‘j
t-value
-1.731™
-1.295™
-4.470™
1.708"™
-0.088™
-0.734™
1.539"™
0.543™
0.231™
-1.071"
-1.408™
0.705"™
1.226"™
-0.507"™
-0.560"™
-0.020™
-2.192'
-0.145"

Total
(n=166)

g4

Mean

143.6

386

Folg

o] &3t

standard
deviation

1.0
1.1
1.1
0.8
1.1
1.0
0.8
0.8
1.0
0.9
0.9
0.9
0.7
1.0
0.8
1.1
1.1
1.1

15.1
6.5
A),
o
Female

=3

Female
(n=78)
standard
deviation
Preference
Mean
40
3.9
3.9
43
338
3.4
43
42
4.1
43
41
43
4.4
4.1
44
3.9
4.0
3.6

Mean
1425
374

standard

deviation
12
12
0.6
0.9
1.2
0.8
0.8
1.0
1.0
0.9
0.7
1.0
1.0
1.3
1.2

Man

standard

deviation
7.7
8.5

s
Mean
3.7
3.1
4.5
3.8
3.3
4.5
4.3
39
4.4
46
40
43
39
36
36

grh2), Hsolth3

5-point Likert scale

Man
(n=88)

Mean

144.6
396
)

), 8]

=

)
)

dubu-jorim

b3
=
Menu
ES
oA )
wey
Ztzol)
p<0.001, ™ not significant

(0] 44 =)
L= 23)
(F8=8")
b
muguk

(£32)

Score: 1-very dislike, 3-nomal, 5-very like

(HAEH)
" p<0.05, ™

baechugimchi
(8 =Z xI)
kkakdugi
(ZH=71)
oisaengche
galbijjim
(&)™)
(™o =2 7)
chwinamul-muchim
(F-t227)
chikinkkaseu
(X217t
pyeonyuk
(H=)
gamjachaebokkeum
(AR = =)
(2 TotsteE)
kongnamul-michim
seupageti
(&
dak-bokkeumtang
(5
o
gyeran-mari
(Al
gamja—-beombeok

2=
CREIGEE
(2

(D ~topMey

0jingeo-chomuchim
goguma-mattang
goguma-saelludeu

Height(cm)
height(kg)

of
(Table 5).

Table 5. Preference to cooked foods
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gho]~ 979 584%), NSyt 54%(325%), AAHD 89

(4.8%), AT 7T8(42%) w22 YEPTHTable 6).
Table 6. Preference to carrots cooked by different methods
Preference
Category Man Female Total
n % n % n %
Preferred cooking methods
Raw carrots 4 45 3 3.8 7 42
Fried carrots with vegetables 4 45 4 5.1 8 4.8
Diced & pan-fried carrots for pilaf 21 239 33 423 54 325
Curry rice with carrots 59 670 38 487 97 584
X°=6.778"™
Reason
Good texture 3 75.0 1 33.3 4 571
Raw Because of frequently eating - - 1 33.3 1 14.3
carots  Good taste 1 250 1 333 2 2886
x%=1.896"™
Good flavor - 1 25.0 1 12.5
Fried
carrots Good color 1 250 1 25.0 2 250
with Because of frequently eating 2 50.0 1 25.0 3 375
vegetabl G0 taste 1 250 1 250 2 250
es
x%=1.333"
Good texture 4 19.0 4 12.1 8 14.8
Good flavor 1 4.8 3 9.1 4 7.4
Diced
3 Good color - - 4 12.1 4 74
pan-fried Because of frequently eating 9 429 13 394 22 407
QoS Good taste 5 238 7 212 12 222
for pilaf
Etc. 2 95 2 6.1 4 7.4
X?=3.570™
Good texture 14 246 5 132 19 200
Good flavor 2 3.5 3 79 5 53
Curry Good color 1 1.8 1 26 2 2.1
rice with Because of frequently eating 32 56.1 19 500 51 537
cmls  Good taste 8 140 8 211 16 168
Etc. - - 2 53 2 2.1
X%=6.226"

" not significant

FekA 217(23.9%), 918 33 (42.3%)0l Tk AT
# A7to] FolA'7}

5 of
o
ox,
N
o
=
8
s
s

A4 45121%), o] AT S 15(U8%), o3
(919%), Aol FoIA7k olsHA 4R(121%), ‘AT Hojn]
o' 7} A 9% (42.9%), o34 13(39.4%), ‘Hro
A 57 (238%), oA T (21.2%), 71EF7F

LW
Mo oF 1ot

B 29(6.1%) 0.8 YERIT. o2 Ea] ol B}
Boo| td) AFE Holuy] wiEel'(407%) Hssith = e

g 2ol sy me dadte de & 5

38 = gatetal - A36E 13 (2016)

A G2 Azee of A G Asdde g4 deA
598 (67%), 184 38 (48.7%)olSith Asshe ol AL
w Azbo] FolA'7h WA 149 (246%), 34 5 (13.2%), ‘&
o] 4—0].}\1 7} b‘ral—/kg 21 ( 35<y ojzz}xg 39 79%), ‘}_\lllo] —%‘—o}}\{
7b G 19(1.8%), o8 19(26%), ‘AT Holr 7] wjiol’
7h FeA 32%(56.1%), 913 19%(50.0%), ‘Bl ol A7 o
A 8%(14.0%), o18H 89(21.1%), 71V 7} o34 21 (5.3%) &
Z Uttt of& ) S BT G2E A Al g8 2

F ol y] wFo’(537%) AEdte AL & 5 drh

o e HAdE =z

gol g v 2y gisiA WA GAS g eE A
g 1129687%)>A2HA 278 (166%)>AaH 121
(74%)>7}ell 2hol 2 T4 (74%) <22 Ebsth(Table 7).

Table 7. Reason of dislike food according to food material (carrots)

Dislike
Man Female Total
n % n % n %
Dislike
Raw carrots 60 698 52 675 112 687
Fried carrots with vegetables 10 16 17 221 27 166
Diced & pan-fried carrots for pilaf 10 116 2 26 12 7.4
Curry rice with carrots 6 7.0 6 7.8 12 74
X°=7.245™
Reason of dislike
Not good texture 23 397 24 471 47 431
Not good flavor 4 6.9 5 9.8 9 8.3
Raw Because of sometimes eating 18 310 17 333 35 321
carrots Not good taste 9 155 3 5.9 12 110
ETC. 4 6.9 2 3.9 6 55
x%=3.392"
) Not good texture 3 383 2 118 5 192
Fied Nt good flavor 1 11 2 118 3 115
car.rots Because of sometimes eating 5 556 5 294 10 385
vt Not good taste - - 3 176 3 1.5
vegetabl
es ETC. - - 5 294 5 192
X*=6.707™
Not good texture 2 22 1 500 3 273
Diced & Not good flavor 1 1.1 - - 1 9.1
pan-fried Not good color 1 1.1 - - 1 9.1
carrots Because of sometimes eating 3 333 1 500 4 364
for pilaf Not good taste 111 - - 1 9.1
ETC. 1 1.1 - - 1 9.1
X>=1.477"
Not good texture 2 400 1 167 3 273
ricceurv%h Not good flavor - - 1 187 1 91
carrots Not good color - - 3 50.0 3 27.3
Because of sometimes eating 3 600 1 167 4 364
x°=5.286"
"™ not significant
A g2 HAESRE olf 4 Bee dEad g olf
MRS W Azkol o FopTL e 239(30.7%), oS4 247

(471%), ‘A7 Holwa F%7| w7t FehA 18“*( 31.05%),
oJsHy 179(33%), ‘ol o FokA 7k Wt 41(69%), ©f 3
5%(08%), "Sto] Slo1A7h Wrabal 9m(155%), oS4 3% (5.9%),
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TIe7E FSt A 49(69%), IS 28 (B9%)E dEEH. olE
5 o:lfw 2% g Ry 442 FaA 2, 4

ot ”Eo}xl = ﬁ% & 5 E]r

11.8%), ‘@Fo] < f;ow 7b EEAl 19(11.1%), 046“3 2%
%), * H Holu 2 ot7] Wizl 7t FeH4 5 (55.6%), ©f
5% (29.4%), ‘Bto] flojA'7k AgA 3W(17.6%), 71EF7H o
34 51 (204%) % YERtTE deolsA B H2 w2l dfs)
AT HolwA g7] wEel M geteE s ¢ F 3

1

Ur. &3t

1) g3t dg A3 =9

Gt fﬁfﬂ ATzl defy dA S hFoE &
MAGTEE 6% (472%)>88= E= AN 498 (304%)>% 3+
FHA 18‘?4 (11.2%)>01 5 F o5 118(6.8%)> .0l a3 74
(4.3%) 2.3 e THTable 8).

29 9 AzdE ol F¥E Eof e vwE AR
T A WA AT (55.3%), 13t 297 (38.2%) 01 ATk &4

HY fof el Aol UEHiThp<0.06). AEahe

o —Jﬂol 50}*1’7} %Hg 47 (38.6%), ©13H4 4
™ , AF o] o
o7} wwg 157 (34.1%), ozlwg 1713i 607/ ‘o] glof A7t
84 9(205%), AT 6(21.4%), 71EF 7L o84 18(36%)
2 ueigrh B AYE W Aol FobA, o3t
A=Y o}

oR

rsL‘
K

b

—
=
N
3\/
ogk
o
offy
(e}
—_
>
M
—_

L
o
o
w
)
CT}
o)
\

A o5 i dAsdte s & 5 3
B 43 H3de ] %kﬁJr% wol HE e Aod

= shale ekl 227(2 ojzs]—xg 274 (35.5%) 0]tk A
33 o] GE Ae gj_ﬂo] ZolA'7F F3tA 59(22.7%),
oJgHAl 39 (11.1%), ‘o] Fo}A'7F FEA 2H(9.1%), oA 4

3(148%), ‘A5 Hojrn7] wel7h e 147(63.6%), 01?%&
187(66.7%), ‘ol SlofAl7h et 19(45%), 18 27(7.4%
2 Yegth ol Fdll dold ZF ¢ukE Bole ifﬂ‘?M
el A Hojry] wjel(53.7%) Mt s &

2) Fstol W@ WAE =
B 42 N £

% tHTable 9, Table 10).

Table 8. Preference according to food material (onion)

Preference
Man Female Total
n % n % n %
Preference for cooking methods
Eomuk-yangpabokkeum( & 2FIHg ) 4 47 7 9.2 1 6.8
Eomuk-yangpamuchim(20] 2} £ &) 3 35 4 53 7 43
Soseji-yangpajolim(Z M| x| 2Fmf = 2l) 47 55.3 29 382 76 472
Yangpaling — twigim(2¥ ot 2! £/ Z1) 9 10.6 9 1.8 18 112
Doenjangguk or Jigae(E &= E= M7H) 22 259 27 355 49 304
X?=5.248"
Reason of preference
Good texture 2 500 3 429 5 455
Eomuk-y  Good flavor 1 250 - - 1 9.1
angpabok  Bacause of frequently eating - 3 29 3 273
keum_ Good taste 1 25.0 - - 1 9.1
(o S 2Fmt
g2 ETC. - - 1 14.3 1 9.1
X%=5.814™
Eomukyan Good texture 3 100.0 2 50.0 5 74
gpamuchim Because of frequently eating - - 1 25.0 1 14.3
(2ol2kmt  Good taste - - 1 250 1 14.3
£3) X2=2.1007
Good texture 17 386 4 143 21 29.2
Soseji-ya Good flavor 3 6.8 - 3 42
ngpajolim  Because of frequently eating 15 341 7 607 32 44
(AMIX|2E Good taste 9 205 6 214 15 208
xgl) 7|t - 1 36 1 14
X%=0.696
Good texture 3 333 5 55.6 8 444
Good flavor 1 1.1 1 1.1 2 1.1
Yangpaln - Good color 2 22 - 2 1
0-WIOM  pooise of frequenty ealng 3 333 - - 3 167
(YmRI=)
Good taste - 3 333 3 16.7
X?=8.500"
. Good texture 22.7 3 1.1 8 16.3
Doenjang
quk or Good flavor 2 9.1 4 148 6 122
Jiigae Because of frequently eating 14 63.6 18 66.7 32 653
(E&= Good taste 1 45 2 74 3 6.1
&= A X2=1.506™
" p<0.05, ™ not significant
Table 9. dislike according to food material (onion)
Dislike
Man Female Total
n % n % n %
Dislike
Eomuk-yangpabokkeum(0f & 2Fit5-2) 13 157 12 160 25 158
Eomuk-yangpamuchim(2 0| 2zt &) 45 542 29 387 74 468
Soseji-yangpajolim(Z: M x| 2k} z= ) 4 48 7 9.3 11 7.0
Yangpaling —twigim(Z T+ £ Z) 14 169 18 240 32 203
Doenjangguk or Jiigae(E &= E= M7H) 7 8.4 9 120 16 10.1
X?=4.675"
"™ not significant
Axd, Zeyo] nE st Ad dyel e 7|aw 2AF 39



SEREEEEE]
AH36E 1% pp.34-44 (2016)

Table 10. Reason of dislike food according to food material (onion)

Preference
Man Female Total
n % n % n %
Reason of dislike
Not good texture 2 16.7 3 25.0 5 20.8
Not good flavor 5 417 2 167 7 29.2
Eomuk-y
angpabok Not good color 1 8.3 - 1 4.2
keum Because of sometimes eating 3 250 3 25.0 6 25.0
2ok
(fc’) Not good taste 1 83 1 83 2 83
JL =l
Etc - 3 250 3 125
x%=5.486™
Not good texture 14 359 13 464 27 403
Not good flavor 5 12.8 4 14.3 9 134
Eomukyan  Not good color 1 2.6 1 3.6 2 3.0
g(o oot olin Becuase of sometimes eating 12308 7 250 19 284
o2 ) Not good taste 6 154 2 71 8 11.9
Etc 1 2.6 1 3.6 2 3.0
X%=1.704™
Not good texture 1 33.3 2 40.0 3 375
Soseji-ya  Not good flavor - - 1200 1 125
Fi‘ﬁﬁ;:g Because of sometimes eating 1 333 1 200 2 25.0
=) Etc 1 333 1 200 2 25.0
x?=0.889™
Not good texture 8 61.5 5 294 13 433
Not good flavor - - 2 1.8 2 6.7
YaTgPa!‘”g Because of sometimes eating 5 385 6 353 11 367
—twigim
(2mRisR) Not good taste - - 1 59 1 3.3
Etc - - 3 176 3 10.0
x*=6.363"™
Not good texture 2 28.6 1 1.1 3 18.8
Not good flavor - - 1 1.1 1 6.3
Doenjang
quk or Not good color 1 14.3 1 1.1 2 12.5
Jjigae Because of sometimes eating 4 571 1 1.1 5 31.3
EB= ot good taste - - 4 44 4 250
= H7H)
Etc - - 1 1.1 1 6.3
x?=8.008"

"™ not significant

o A2
1) d29 & Az =g

Aol dist Ao el daix A4 S o A
27 A9W612%)> AERYE MB280%)> ASHA 38Y

6%) <02 YeldtH(Table 11). &, 4

22 gAgoR Tkt A% B 4 dgon, a2 ga %
AAY S AAOE HEAL W olahy BEHNS
Ago] Eopl'ehe olf7h B9tk A daAE Y &
42 Aok JEhp<00). A AR Hzde ol g
FEA 119(39.3%), o34 8W(473%) = EF s o A%
o) EolA' v WaAAW, ‘Fol Fobd7h Y 68(2L4%),

I °}
of FobA7F Fet 3w(10.7%), A4 1%(59%), ‘A5 o]

1=

40 =g gatetad T A36E 13 (2016)

w7 we] 7 dehal 58(179%), A3HA 19(5.9%), ‘uto] 9lo]
A'7F Feh Al 19(36%), o184 59 (294%), ‘71E7F detA 29
(715), o184 2w (11.8%)= LFERTh Ao A giajd s 3aha
S RS w Aol FopA7t 8% (533%)0E AT o
9L, oA ‘Mo FobA7} 3H(273%) 0.7 AT o]fE KW

Table 11. Preference according to food material (lotus root)

i

2

it

N

Preference
Man Female Total
n % n % n %
Preference for cooking methods
Yeongeun-jorim(ei 2 = &) 18 220 26 34.7 44 280
Yeongeun-twigim(21 2 % Z) 18 220 20 26.7 38 242
Yeongeun-gangjeong(21 2 ZH) 31 37.8 18 24.0 49 312
Yeongeun-jeon(¢12H) 15 18.3 1 14.7 26 16.6
X?=5.323"
Reason of preference
Good texture 7 38.9 15 60.0 2 512
Good flavor 2 1.1 3 12.0 5 11.6
veon Good color 1 5.6 - - 1 23
geun-
jorim Because of frequently eating 5 278 3 12.0 8 18.6
S:) Good taste 2 11 4 160 6 140
Etc 1 5.6 - - 1 23
X°=5.276"
Good texture 7 38.9 10 50.0 17 447
Good flavor 6 33.3 5 25.0 11 289
Yeorgeu Good color 1 5.6 3 15.0 4 10.5
ntwigm  Because of frequently eating 1 5.6 - - 1 2.6
@ Good taste 2 11 1 50 3 79
Etc 1 5.6 1 50 2 53
X?=2.856"
Good texture 11 39.3 8 471 19 422
Good flavor 6 214 - - 6 13.3
Yeonge  Good color 3 10.7 1 59 4 8.9
;;s;%zn Because of frequently eating 5 17.9 1 59 6 13.3
(i Good taste 1 3.6 5 29.4 6 13.3
Etc 2 71 2 11.8 4 8.9
x?=10.761"
Good texture 8 533 2 18.2 10 385
Good flavor - - 2 18.2 2 7.7
Yeonge Good color 4 26.7 3 27.3 7 26.9
un-jeon  Because of frequently eating 3 20.0 2 18.2 5 19.2
@2 Good taste - - 191 1 38
Etc - - 1 9.1 1 38
X?=7.505"
" p<0.05, ™ not significant
2) Ao & HAdz =Y
Aol W HIHE W dajd dA S diew o
T2F 679 (432%)>AT A 379 (239%)>ATHA 279 (174%)>
AL A 24%8(155%) £o2 YERETH(Table 12).
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Table 12. Reason of dislike according to food material (lotus root)

Dislike
Man Female Total
n % n % n %
Dislike for cooking methods
Yeongeun-jorim(¢d 2 = &) 40 500 27 360 67 432
Yeongeun-twigim(&d 2 Z!) 13 163 14 187 27 174
Yeongeun-gangjeong(®1 22 H) 9 113 15 200 24 155
Yeongeun-jeon(¢1 27H) 18 225 19 253 37 239
x%=3.929™
Reason of dislike
Not good texture 10 286 8 308 18 295
Yeong Not good flavor 6 171 4 154 10 16.4
eun-jo  Not good color 1 29 - - 1 1.6
rim Because of sometimes eating 14 400 8 30.8 22 36.1
(A= Not good taste 3 86 5 192 8 131
= 1 29 1 38 2 33
X?=2.485"
Not good texture 2 154 2 16.7 4 16.0
Yeongeu Not good flavor 1 7.7 1 8.3 2 8.0
n-twigim Not good color 1 7.7 1 8.3 2 8.0
(&A= Because of sometimes eating 7 538 4 333 11 440
&) Etc. 2 154 4 333 6 240
X2=1.447"
Not good texture 2 250 5 338 7 30.4
Yeonge  Not good flavor - - 4 267 4 174
un-gan Not good color - - 2 133 2 8.7
gieong
EE! Because of sometimes eating 6 750 3 200 9 39.1
4 Not good taste - - 1 6.7 1 4.3
X°=7.886™
Not good texture 7 412 9 50.0 16 457
Not good flavor - - 2 1.1 2 5.7
Yeonge Not good color 1 59 1 5.6 2 5.7
un-jeon Because of sometimes eating 7 412 5 278 12 343
@2 Not good taste > 118 - - 2 57
Etc. - - 1 56 1 29
X?=5.559"
"™ not significant
ZY A2 HAs o dZS Fo WE WywE HEeA
ethe Shle Jsh 40%(500%), ©f3H4) 27%(36.09%)0] Stk
AsskA Fe ol WA W Eo] gk Fopd7h H3A10
ABEG, AL 800 ‘ﬁ;ol b b ey 6

(171%), 13t 47(154%),

(86%),

el HEAdE AF HojnA

HojnA]
34 1478(40.0%), o184 8% ( 308/) oo

o84 59 (192%)= e

o, olgge Hele W Agel o

)

4 N

0]
PA

HojBA &7 well'(30.8%)

FSt7| wEel ' 7h
o%o}/q’ﬂ- Urz‘ﬂ—/ng 3

% a) 29 did
7] WEoll'(40.0%) 413 akA
SO (308%)
dsad et A o

oA A

g 7
1) 7ol e Az 24
ol id AE ﬁﬁﬂ
= 15 (455%)>F 2

of tiajx A S fH o7 417

Farado] B3 47T (285%) > A FZE 301
(182%)>%-A3 A1 138(6.8%) o2 el ;&:—_é}t Zg] W o
A FEAe A7) FE 519 (686%) > d Ao+ 178
(195%)>484 729 147(16.1%)>8 A 548 (5.7%) =

J

O

O

;
o
b
M
H &

HE NUBEO>A RIS UANLO>INTEY 16
(205%)>47) 8%(103%) #0.% 4 A2 AolE £ 5 9l
ATH(Table 13)(p<0.01).

B9 78 HEHE o 72 %o% u&% Wi A3 e

rir

sr e It 511 (586%), 9JEHAl 2 0.8%)0]9th A3
B olfre WAE 1 Azl Fohat wwg 17%(347%),
SHA 49(12.1%), ‘TFo] FolA'7F F3HA 69(12.2%), A 41
(174%), A5 Holny] wEel'7h Fetl 1479(286%), 134
12%(52.2%), “Tel AA7F A 3% (6.1%), <1y 174
(4.3%), 71EF7F et 138(7.1%) o2 Yepyth o5 B8 9
A2 NS W Aol FobA o2 A Hojr ] wjEel

[

il

2) 7o dF HHz 2

ol o vjde ze e tisjA dA FAE e A
628 (383%)>AMFZY 499 (30,2%)>FHyol - 321
(19.8%) >4 a17] %=+ 193 (11.7%) o2 yebstth(Table 14).

AA wAdzdE o AAE dsshA Feval gd |3
A 31%(36.0%), 13-4 314(40.8%)] itk ‘WS W Azko] ot
FobA'7h FE A 9% (30.0%), AT 13 (41.9%), ‘Fo] ot Fo}
A7 G A 29(6.7%), A 5H(16.1%), ‘Aol oF Eopa]

A 29(6.7%), ‘AT HojwA goty] Wil 7h dehA 129
(40.09), AstA 129(387%), ‘gro] §loIA’7F FakA) 29 (6.7%),
gty 19(3.2%), 71EF7F 38 (10.0%) 0.2 eyt o) 53
oA A oA k7] Wl gy HAE o A
7ol ob FobA” AzeA] FEs ¢

2
P2YL MHEHE

ojf 4 A4S Az gy
e AL g 287 (326%), 9l 21%(276%) ©l
ot AgsA] Fe ofre WAl BN W Azl o
Z0}A(25.0%)3Fo] SF Fo}A(20.8%) AT HolrA &oty]

3o
o1 (20.8%)' = Thkshol
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Table. 13 Preference according to food material (white radish)

Preference
Man Female Total
n % n % n %
Preference for cooking methods
Saengchae(d =) 5 57 8 10.3 13 7.9
Soegogi-muguk(4 17| =) 51 586 24 308 75 455
Saengseonmu-jorimA 4 £ = 2| 14 161 16 205 30 18.2
Mumallaengi-muchim(? 224 o[ £ &) 17 195 30 385 47 285
x?=13.691"
Reason of preference
Good texture 2 50.0 3 37.5 5 4.7
Saeng  Because of frequently eating 2 500 4 500 6 50.0
chae
(A =H) Etc. - - 1 12.5 1 8.3
x?=0.600™
Good texture 17 347 6 26.1 23 319
Good flavor 6 12.2 4 17.4 10 13.9
Soegod Becal f f tly eati 14 28.6 12 52.2 26 36.1
—muguk use of frequently eating . . .
(H271 Good taste 3 61 1 43 4 56
3)
Etc. 9 18.4 - - 9 12.5
x?=7.389"
Good texture 7 50.0 4 25.0 1 36.7
Good flavor 2 14.3 2 12.5 4 13.3
Saengse  Good color - - 1 6.3 1 3.3
onmu-jo
rim Because of frequently eating 4 28.6 8 50.0 12 40.0
(M2
x| Good taste 1 71 - - 1 3.3
Etc. - - 1 6.3 1 3.3
x%=5.041"
Good texture 8 471 20 667 28 59.6
Good flavor 1 59 - - 1 2.1
Mumalla Good color 1 59 - - 1 2.1
engi-mu
chim(®  Because of frequently eating 5 29.4 8 267 13 27.7
Lo
23 Good taste 1 59 2 6.7 3 6.4
Etc. 1 59 - - 1 2.1
X%=6.034"

“ p<0.01, ™ not significant

42 A2 AT A6 13 (2016)

Table 14. Reason of dislike according to food material (white radish)

Dislike
Man Female Total
n % n % n %
Dislike for cooking methods
Saengchae (44 xf) 31 3.0 31 408 62 383
Soegogi-muguk(4 7| §=) 6 70 13 171 19 117
Saengseonmu-jorim i A & = 2| 28 326 21 276 49 302
Mumallaengi-muchim(5 224 o] £ &) 21 244 11 145 32 198
x*=6.110™
Reason of dislike
Not good texture 9 300 13 419 22 361
Not good flavor 2 6.7 16.1 7 115
Saeng Not good color 2 6.7 - - 2 3.3
chae Because of sometimes eating 12 400 12 387 24 393
(4 =H) Not good taste 2 6.7 1 3.2 3 4.9
Etc. 3 100 - - 3 4.9
x%=7.332"
Not good texture - - 5 385 5 333
Soegogi  Not good flavor 1 500 5 385 6 400
-muguk  Not good color - - 1 77 1 6.7
(41271 Because of sometimes eating 1 500 - - 1 6.7
73) Not good taste - - 2 154 2 13.3
x?=7.788"
Not good texture 7 250 5 250 12 250
Saengs Not good flavor 7 250 3 150 10 208
eonmu-j  Not good color 2 71 2 10.0 4 8.3
orim Because of sometimes eating 6 214 4 200 10 208
“o“lﬁ Not good taste 1 36 2 100 3 63
=
z8) Etc. 5 179 4 200 9 18.8
x°=1.486™
Not good texture 10 526 4 400 14 483
Mumalla Not good flavor 3 158 2 200 5 17.2
engi-mu  Not good color 1 5.3 - - 1 34
chim(% Because of sometimes eating 2 105 3 300 5 17.2
Dé%:“ Not good taste 2 105 - - 2 69
o x
=4 Etc. 1 53 1 100 2 6.9
x?=3.517"™
"™ not significant
o
V. 2o ¥ #E
& A7 aNagddRAe ne anAES s 4
2o Wi §4¢ gRANT, 9% A9 3487 o}5g fox
AE9 Aol mE V1aks s ey wE sk A
£ Fa Hudl uet Hlal 2ARFO RN ko mE AE 7
Esh AA zeWel 1E /158 stefste] 357 obel 2wt
2 A% 47 79 249 JRNAE A 49 Ayl £
of B4 77 A% /1% A2E AFHFRA 455 1809 o
Fog ARxAte AAEGT AR SPSSel ofd EAAE
Sl thr 22 AES AU
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Differences of the Chewing Skills for Normal Infant and
Young Children Between Korean and Foreign Food Texture.
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