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ABSTRACT

This study investigated nutrition knowledge and eating behaviors according to demographic factors among college students
[n=306] in the Pyeongtaek area. Nutrition knowledge scores for carbohydrates (p<0.05) and lipids (p<0.01) as well as for
obesity and diabetes (p<0.01) and cancer (p<0.01) were higher in female students than in male students. On the other hand,
the nutrition knowledge score for vitamin E was higher in female students than in male students (p<0.05). First-year students
scored generally higher than second-year students for total nutrition knowledge related to vitamins and minerals (p<0.05) as well
as knowledge related to the prevention of disease such as cardiovascular disease and osteoporosis (p<0.05). Nutrition knowledge
by major field of study was generally higher for science and technology than for physical arts and others, particularly knowledge
related to obesity and diabetes (p<0.001) and osteoporosis (p<0.05). Good and bad eating behavior scores were higher in males
and first-year students than in females and second-year students. The obese student group had a significantly high score for
eating soup (p<0.05), whereas the normal group had significantly high scores for frequent eating out (p<0.01) and bad eating
behaviors (p<0.05). Overall, female students had a higher nutrition knowledge score than that of male students. First-year
students had a higher nutrition knowledge score than that of second-year students. But, female students had a lower good eating
behavior score than that of male students, and first-year students had a higher score for both good and bad eating behaviors.
These results show that nutrition knowledge of college students by gender or college year was not associated with good eating
behaviors. Therefore, practical nutrition education plans to promote good eating behaviors of college students are needed. Never-
theless, development of plans for improving nutrition knowledge should consider the demographic characteristics of the students.
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Table 1. Demographic factors

Variables n(%)
Male 202(66.0)
Gender
Female 104(34.0)
First 243(81.0)
Grade
Second 58(19.0)
Under (<18.5) 26( 8.5)
BMI Normal (18.5~22.99) 194(63.4)
2
(kg/m?)  Over (23~25) 50(16.3)
Obesity (>25) 36(11.8)
Humanities and social science 116(37.9)
Major field Science and engineering 119(38.9)
Physical, arts and others 71(23.2)

Total 306(100.0)
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Table 2. Nutrition knowledge by gender and grade mean+S.D.
Gender Grade
Variables Boys Girls t-value value First Second t-value value
0=202)  (n=104) P (0=248)  (n=58) P
Water is a nutrient for body
: by 096£0.19 —0.049 0961 0.96:021 098+0.13 —0956  0.340
constituents. 0.96+0.20
Water Water has a function of
A egulation of body temperature 0.914029 0.92+027 —0499  0.618 0.92+028 090:031 0452  0.651
and pH balance.
Subtotal 1.874036 1.88:032 —0440  0.660 1.87+035 1.88:033 —0.166  0.868
Excessive intake of 0.88£0.33 082039 1321  0.188 0.85:036 090:031 —1.073 0286
carbohydrate is stored as fat.
Carbohydrate and lipid are the o 45 414050 2353 0020 0294045 048£050 —2722  0.008"
same calorle per gram.
Carbohydrate .
Carbohydrate are main
component of enzymes and 0.50+0.50  0.50+0.50 0.082 0.935 0.52+0.50 0.41+0.50 1.521 0.132
hormones.
Subtotal 1.66:0.80 1.730.83 —0.739  0.460 1.66:0.78 1.79:091 —1.150 0251
Protein are constituents for o) (05 0034025 0099 0922 0.94+025 093£026  0.123  0.902
muscle and blood.
Eggs are a good source for — ¢5 53 0904030 0472 0638 090030 086£035 0819 0414
protein.
Protein  Excessive intake of protein is  s¢ 50 0634049 1025 0306 0.60:049 0.52+050 1162 0246

stored as protein.

Excessive intake of protein may
induce kidney function disorder.

Subtotal 3.16+0.81 3.23+0.85 —0.726 0.469 3.22+0.80 3.02+0.93 1.704 0.089

0.77£0.42  0.77+0.42 0.060 0.952 0.79+0.41 0.71+0.46 1.209 0.230

Lipid helps absorption of

.. 0.56+£0.50 0.57+0.50 —0.049 0.961 0.55+0.50 0.62+0.49 —0.953 0.343
fat-soluble vitamins.

Excessive vegetable oils do not

. . . 0.50+£0.50 0.67+0.47 —2.892 0.004™ 0.54+0.50 0.66+0.48 —1.629 0.107
induce cardiovascular diseases.

Lipid Cholesterol do not need for our

body 0.55£0.50 0.60:049 —0.778 0437 0.58£0.49 048:0.50 1410  0.160
External colored blue fishes are e 1 023:040 0602 0.548 025:044 024:043 0199 0842
rich in saturated fat.

Subtotal 1.88£1.00 2.10£0.92 —1591  0.113 1.93£0.95 2.00:1.08 —0483  0.629
Vitamins and minerals are the
nutrients for metabolic 0.86£035 086£035 0133  0.894 0.87:0.34 083038 0775 0439
regulation.

Vitamin D is synthesized by the

. 0.83+0.38  0.77+0.42 1.270 0.206 0.82+0.39 0.78+0.42  0.745 0.457
body after exposure to sunlight.

Vegetarian are prone to

. . 0.57+0.50 0.62+0.49 —0.691 0.490 0.60+0.49 0.53+0.50  0.922 0.357
deficiency of cobalamine (Biy).

Vitamins and \ amin C as water-soluble are 20,0 41 0790040 0257 0797 078041 0.76£043 0389  0.698
minerals  © antioxidant properties.

Vitamin E as fa-solble are @ 00 ) 041048 2206 00290 075:043 062:049 1849 0068
antioxidant properties.

Sodium and potassium ions

contribute to body fluid 0.75£0.43  0.72+0.45 0.591 0.555 0.75+0.43  0.69+0.47 1.007 0.315
balance.

Calcium deficiency may induce
weakness of bone.

Subtotal 5.35+1.29  5.09+1.39 1.659 0.098 5354128 4.88+1.48  2.456 0.015"

0.78+0.41  0.71+0.46 1.325 0.187 0.78+0.42  0.67+0.47 1.566 0.121
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Table 2. Continued
Gender Grade
Variables Boys Girls t-value value First Second t-value value
=202)  (n=104) p (=248)  (n=58) 4
Dietary fiber helps digestion and 00 10 0170038 0626 0532 0204040 0.16+037  0.805  0.421
absorption of foods.
Dietary .
fiber ODI;Z::; fiber prevents from 0.69+0.46 0.69+0.46  0.014  0.989 0.70£0.46  0.67£047 0373  0.709
Subtotal 0.90+0.57 0.87+050 0464  0.643 0.90+0.55 0.83£053 0899 0370
Obesity may induce cardiovascular o oc.03s 0 ¢41037 0580 0563 0.84£037 0914028 —1.709  0.090
diseases and sleep disorders.
Childhood obesity are more likely o040 0861035 —1312  0.191 0.83:037 0.74:044 1490  0.140
to lead adult obesity.
Obesity and Excessive sugar intake may induce
diabetes : gar 1 Y 0774042 0.88+032 —2706  0.007°  0.81£039 0.78:042  0.670  0.503
obesity and/or diabetes.
Brown rice are better than milled o0\ 55 904030 —1243 0215 0894032  0.81£040 1378  0.172
rice for diabetes patients.
Subtotal 328+093 348085 —1.819  0.070 338:0.88 324103 0913 0364
Cancer is more affected by genes 10,049 0441050 —0862 0390 038£049 052:050 —1786  0.062
than lifestyle.
Salty foods can cause stomach ) o3 50 (724045 3380 0001  0.60£049 0574050 0443 0658
Cancer cancer.
Nonsmokers have nothing to occur
. 0714046 0.77+0.42 —1.141 0244 073045 0724045  0.088  0.930
with lung cancer.
Subtotal 1.63£1.00 193:094 —2.630 00097  1.71£1.00 1814093 —0.672  0.502
Hyperlipidemia is a abnormally
state of high LDL-cholesterol = ) /s (601047 0637 0525 0.73£045 0.60:049 1788  0.078
content and/or high triglyceride in
blood.
Breads have nothing to do with ) (310 4c (721045 —1570 0118 0.66£048  0.69+0.47 —0469  0.640
. excessive sodium intake.
Cardio-
vascular  Vegetables contain high content of
disease  potassium and prevent from 0.79£041 0.79+0.41 —0.027 0.979 0.82+0.38  0.64+0.49 2.710 0.008"
hypertension.
Ratio of LDL/HDL cholestrols are
more important than total 0.75:044 0712046 0674  0.501 0754043  0.66£048 1440  0.154
cholesterol in blood.
Subtotal 2894095 290+1.03 —0.150  0.881 296£0.94 2.59+1.08 2460  0.016°
Calclum and vitamin D are good 70,045 (801040 0419  0.676 0812040 0.69:047 1763  0.082
for prevention of osteoporosis.
Osteo- L .
" Excessive drink
porosis  xeossive drinking may induce o 01040 0615040 1328 0.186 0.68£0.47 0.55:0.50 1796  0.076
excretion of calcium.
Subtotal 146+0.62 140:0.72  0.684  0.495 1.4940.61 124078 2253  0.027
Total 24.0743.89 24594345 —1.143  0.676 24474361 23284420 2199  0.029°
" Data was analyzed by r-test. Significant differences was at p<0.05. Score: 0, incorrect; 1, correct. 'p<0.05, ~p<0.01.
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Table 3. Nutrition knowledge by BMI mean+S.D.

Under Normal (18.5~ Over (23~25, Obesity

Variables (<185, n=26) 22.99, n=194) 1n=50) (25, n36) [ valie  pevalue
Water is a nutrient for body 096:020")  0.97+0.17 0.92+0.27 0.97£0.17 0892 0446
constituents.
ter h tion of regulation of
Water  Water has a function of regulation of ) 7 0.90+0.30 0.96+0.20 0.89:0.32 0.645 0.587

body temperature and pH balance.
Subtotal 1.88+0.33 1.8740.35 1.88+0.33 1.86+0.35 0.033 0.992

Excessive intake of carbohydrate is

0.8120.40 0.87+0.34 0.82+0.39 0.89+0.32 0.493 0.687
stored as fat.
Carbohydrate and lipid are the same , 1¢,, 5 0.3240.50 0.340.48 025:044 0461 0710
Carbohydrate calorie per gram.
Carbohydrate are main component of ) 50, 5 0.52+0.50 0.46+0.50 0.50+0.51 0.162 0.922
enzymes and hormones.
Subtotal 1.69+0.84 1.7140.83 1.62£0.78 1.63£0.76 0.189 0.904
Protein are constituents for muscle ) g, 54 0.94+0.24 0945024  0.94£023 0391 0759
and blood.
Eggs are a good source for protein. 0.88+0.33 0.88+0.33 0.90+0.30 0.97+0.17 0.981 0.402
Protein  xeessive intake of protein is stored ) co ) 4g 0.56+0.50 0.600.50 0.64+0.49 0.467 0.706
as protein.
Excessive intake of protein may 0.7320.45 0.77+0.42 0.80+0.40 0.78+0.42 0.163 0.921
induce kidney function disorder.
Subtotal 3.1520.73 3.14+0.87 3.04+0.82 3.3320.63 0.628 0.597
Lipid helps absorption of fat-soluble ) /5 0.56:£0.50 0.54+0.50 0.50:0.51 1.219 0.303
vitamins.
Excessive vegetable oils do not induce ) o) 5, 0.59-£0.49 0.58+0.50 0.39+0.49 1.759 0.155
cardiovascular diseases.
Lipid

Cholesterol do not need for our body.  0.62+0.50 0.52+0.50 0.64:+0.49 0.67+0.48 1.497 0.216

External colored blue fishes are rich
in saturated fat.

Subtotal 2.15+0.97 1.94+0.95 2.04+1.11 1.70+0.89 1.365 0.253

0.27+0.45 0.26+0.44 0.28+0.45 0.14+0.35 0.935 0.424

Vitamins and minerals are the

) : . 0.7740.43 0.85+0.36 0.92+0.27 0.92+0.28 1.524 0.208
nutrients for metabolic regulation.
Vitamin D is synthesized by the body o), 0.80£0.40 0.76:0.43 0.86:0.35 1247 0.293
after exposure to sunlight.
Vegetarian are prone to deficiency of ) oc g 1o 0.59+0.49 0.64+0.49 0.44+0.50 1.369 0252

cobalamine (By,).

Vitamin C as water-soluble are a
itami H H
Vitamins and antioxidant properties. 0.62+0.50 0.80+0.40 0.76+0.43 0.81+0.40 1.578 0.195

minerals Vitamin E as fat-solubl
ftamin £ as fat-soluble are a 0.73+0.45 0.700.46 0.72:0.45 0.89+0.32 1908 0.128
antioxidant properties.
Sodium and potassium ions contribute
. 0.69+0.47 0.73+0.44 0.78+0.42 0.78+0.42 0.348 0.790
to body fluid balance.
Calcium deficiency may induce
0.77+0.43 0.73+0.45 0.78+0.42 0.89+0.32 1.517 0.210
weakness of bone.
Subtotal 5.15+1.35 5.19+1.35 5.36+1.37 5.58+1.13 1.309 0.376
Dictary fiber helps digestion and 0.12+0.33 0.2140.41 0.18+0.39 0.190.40 0422 0.737

absorption of foods.
Dietary fiber prevents from obesity. 0.77+£0.43 0.69+0.46 0.64:+0.49 0.7240.45 0.502 0.681
Subtotal 0.88+0.59 0.90+0.54 0.82+0.56 0.91+0.55 0.305 0.822

Dietary fiber
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Table 3. Continued

Normal

. Under Over Obesity
Variables (<18.5, n=26) (18.5~22.99, (23~25, n=50) (25, n=36) F-value p-value
n=194)
Obesity may induce cardiovascular — g0, 54 0.82+0.38 0.96+0.20 0.83+0.38 2.053 0.106
diseases and sleep disorders.
Childhood obesity are more likely ) ¢, 37 0.80+0.40 0.84+0.37 0.83£0.38 0.199 0.897
to lead adult obesity.
Obesity and Excessive sugar intake may induce
diabetes _ gar Y 0.85+0.37 0.79+0.41 0.8240.39 0.83+0.38 0.227 0.878
obesity and/or diabetes.
B i tter than mill
Srown rice are better than milled ) oo, 55 0.86:0.35 0.900.30 0.89+0.32 0231 0.875
rice for diabetes patients.
Subtotal 3.460.95 3.2840.95 3.5240.74 3.39+0.87 1.084 0.356
i ffi
Cancer is more affected by genes ) 10, 5 0.4120.49 0.36+0.49 0.47+0.51 0385 0.764
than lifestyle.
Salty foods can cause stomach 0.65+0.49 0.57+0.50 0.64+0.49 0.64+0.49 0.566 0.638
Cancer cancer.
Nonsmokers have nothing to occur ) o 5, 0.7320.45 0.8620.35 0.640.49 2537 0057
with lung cancer.
Subtotal 1.65+1.09 1.71%1.00 1.86+0.81 1.75+1.08 0.382 0.766
Hyperlipidemia is a abnormally
state of high LDL-cholesterol = ) 50 5 0.70+0.46 0.76:0.43 0.75+0.44 1.046 0372
content and/or high triglyceride in
blood.
Breads have nothing to do with ) 0 5 0.65+0.48 0.74+0.44 0.67+0.48 0.580 0.629
Cardio- excessive sodium intake.
vascular  Vegetables contain high content of
disease  potassium and prevent from 0.77+0.43 0.76+0.43 0.92+0.27 0.75+0.44 2.117 0.098
hypertension.
Ratio of LDL/HDL cholesterols are
more important than total 0.73+£0.45 0.72+0.45 0.84+0.37 0.674£0.48 1.291 0.277
cholesterol in blood.
Subtotal 2.69+0.93° 2.84+1.00° 3.26+0.85" 2.83+0.94% 3.047 0.029°
Calcium and vitamin D are good ) o0, 54 0.75:0.44 0.88+0.33 0.78+0.42 1.953 0.121
for prevention of osteoporosis.
Osteo- . L. .
porosis  xcessive drinking may induce 0.65+0.49 0.65+0.48 0.560.50 0.810.40 1.883 0.132
excretion of calcium.
Subtotal 1.54+0.71 1.40+0.67 1.44+0.64 1.58+0.50 0.998 0.394
Total 24.2743.17 23.9743.86 25.04+3.95 24.58+3.20 1.185 0.315

! Data was analyzed by one way ANOVA. Duncan’s multiple range tests were used to estimate significant differences among the means at p<0.05.
Score: 0, incorrect; 1, correct. p<0.05.
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Table 4. Nutrition knowledge by major field mean+S.D.
Humanities and Science and Physical, arts and
Variables social science engineering others F-value p-value
(n=116) (n=119) (n=71)
Water is a nutrient for body constituents. 0.96+0.20" 0.97+0.16 0.94+0.23 0.606 0.546
Water ater has a function of regulation of body ) g, 7 0.94:0.24 0.86£0.35 1.869 0.156
temperature and pH balance.
Subtotal 1.87+0.34 1.92+0.28 1.80+0.43 2435 0.089
Excessive intake of carbohydrate is stored 0.8140.39 0.8740.33 0.9040.30 1735 0.178
as fat.
Carbohydrate and lipid are the same calorie 4}, 0.33£0.47 0.34+0.48 0.084 0919
Carbohydrate per gram.
Carbohydrate are main component of 0.5140.50 0.5140.50 0.48+0.50 0.111 0.895
enzymes and hormones.
Subtotal 1.63+0.82 1.7120.81 1.72+0.80 0.409 0.665
Protein are constituents for muscle and 0.9740.16 0924028 0.9040.30 2478 0.086
blood.
Eggs are a good source for protein. 0.89+0.32 0.90+0.30 0.89+0.32 0.049 0.952
Protein  Lxcessive intake of protein is stored as 0.55+0.50 0.62+0.49 0.58+0.50 0.602 0.548
protein.
Excessive intake of protein may induce
0.810.39 0.79+0.41 0.68+0.4 2.459 0.08
kidney function disorder. 7 7 7
Subtotal 3.22+0.81 3.230.72 3.04+0.99 1.348 0.261
Lipid helps absorption of fat-soluble 0.53+0.50 0.62+0.49 0.52+0.50 1.279 0.280
vitamins.
Excessive vegetable oils do not induce 0.6120.49 0.56:0.50 0.48+0.50 1.588 0.206
cardiovascular diseases.
Lipi .
Pid Cholesterol do not need for our body. 0.62+0.49" 0.60£0.49" 0.42+0.50° 3.970 0.020
External colored blue fishes are rich in 0.25+0.44 0.25+0.44 0.25+0.44 0.002 0.998
saturated fat.
Subtotal 2.02:+0.89" 2.03+0.94° 1.68+1.11° 3.594 0.029"
Vltamm.s and mlr?erals are the nutrients for 0.840.36 0.8740.34 0.8740.34 0.175 0.839
metabolic regulation.
Vitamin D is synthesized by the body after 29, ) 0.84+0.37 0.79+0.41 0.565 0.569
exposure to sunlight.
Vegetarian are prone to deficiency of 0.62+0.49 0.60+0.49 0.52+0.50 0.926 0.397
cobalamine (By,).
Vitamin C as water-soluble are a
itami 75+0.44 8320. 73+0.4 1.694 1
Vitaming and oot properties 0.75+0 0.83+0.38 0.73+0.45 69 0.186
minerals Vitamin E as fat-solubl ioxida
famin L as fat-soluble are a antioxidant - 74,4 44 0.75+0.44 0.66+0.48 0.939 0.392
properties.
Sodium and potassium ions contribute 0 55 4y 0.7940.41 0.68+0.47 1.546 0215
body fluid balance.
Calcium deficiency may induce weakness 0.75:0.44" 0.820.38" 0.66::0.48" 3.235 0.041°
of bone.
Subtotal 5.23+1.29® 5.50+1.23 4.92+1.46° 4391 0.013"
Dietary fiber helps digestion and absorption ), 0.15:0.36 0.23+0.42 1.091 0.337
_ of foods.
Dietary fiber 1 oy fiber prevents from obesity. 0.72:0.45° 0.750.44° 0.55+0.50° 4.645 0.010"
Subtotal 0.9420.55 0.90+0.51 0.770.59 2.084 0.126
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Humanities and Science and  Physical, arts and
Variables social science engineering others F-value p-value
(n=116) (n=119) (n=71)
Obesity ma}f induce cardiovascular diseases 0.8940 32 0.8840.32" 0.75-40.44° 4260 0.015°
and sleep disorders.
Childhood obesity are more likely to lead 7o 4y 0.88:0.32° 0.75:+0.44° 3.135 0.045"
adult obesity.
Obesity and . . . .
digbetes  Lxcessive sugar intake may induce obesity 1y 450 0.88+0.32" 0.75+0.44° 3.646 0.027"
and/or diabetes.
Brown rice are better than milled rice for o, 35 0.93+0.25° 0.79£0.41° 4319 0.014"
diabetes patients.
Subtotal 331+£0.96° 3.58+0.71° 3.03+1.01° 8.807 <0.001"™"
Cancer is more affected by genes than 0.45+0.50 0.35£0.48 0.44+0.50 1.254 0.287
lifestyle.
Salty foods can cause stomach cancer. 0.59+0.50 0.61£0.49 0.59+0.50 0.045 0.956
Cancer
Nonsmokers have nothing to occur with 0.75:0.44 0.6940.47 0.76:10.43 0.784 0.457
lung cancer.
Subtotal 1.78+0.92 1.65£1.04 1.79£1.00 0.723 0.486
Hyperlipidemia is a abnormally state of
high LDL-cholesterol content and/or high 0.75+0.44 0.73+0.45 0.59+0.50 2.990 0.052
triglyceride in blood.
. Breads have nothing to do with excessive -, ), s 0.65:0.48 0.61:£0.49 1.305 0273
Cardio- sodium intake.
vascular L
discase  /cgctables contain high content of 0.80:£0.40 0.80::0.40 0.75:0.44 0.466 0.628
potassium and prevent from hypertension.
Ratlo of LDL/HDL cholesterols .are more 0,700 46° 0.8240.38" 0,650 48° 4257 0.015°
important than total cholesterol in blood.
Subtotal 2.97+1.00° 3.00£0.90° 2.59+1.01° 4.509 0.012°
Caleium and vitamin D are good for 0.730.44° 0.86:£0.35" 0.75£0.44% 3.110 0.046
prevention of osteoporosis.
Osteo-porosis Exc.esswe drinking may induce excretion of 0.6140.49 0.664048 0.7340.45 1415 0245
calcium.
Subtotal 1.34+0.71 1.51+0.58 1.48+0.65 2.118 0.122
Total 24.3243.56° 25.03+3.08" 22.82+4.63" 8.101 <0.001""

D Data was analyzed by one way ANOVA. Duncan’s multiple range tests were used to estimate significant differences among the means at »<0.05.

" p<0.05, ™ p<0.001.

Score: 0, incorrect; 1, correct.
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Table 5. Score of eating behaviors by gender and grade mean+S.D.
Gender Grade
Variables Boys Girls t-value value First Second t-value value
(n=202) (n=104) p (n=248) (n=58) 4
['have attention to health and ) o ) 500 | 504050  —0.048 0346 155:0.50 1.55:050 —0.046 0.963
nutrition.
[ choose the place for eating 17 /¢ 1334047 0682 0.496 138£049 126£044 1772 0.080
vegetables when eating out.
I purchase after confirming (04 1 714046 1475 0.142 1.70£046 148050  2.969 0.004™
Good  nutrition facts and shelf life.
iv ee;t( fish above twice @ 15,046 1.13:034 3388 000" 1234042 126:044 0397  0.692
['eat dairy product andior 0050 1444050 0546 0.586 1.46£0.50  1.5040.50  —0.608 0.544
lactic acid bacteria everyday.
Total 7294154 7.20+1.33  0.531 0.596 731144 7.05+1.59 1.206 0.229
I eat all the soup. 1.56£0.50 134050 3912  <0.001"" 1.53£0.50  1.29+0.46 3.510 0.001"
['cat smoked meat products | 25,0 46 1612049 1678 0005 1.70:046  1.55£0.50 2024  0.046
very often.
['do cating out above three ) 4o 1264044 2817 0.005" 138049 1312047 0943 0348
times a week.
Bad )
Ifog;esfer sugary and oily 1.54£0.50  1.612049 —1.110 0.268 1545050 1.67+047 —1.950 0.054
I prefer coffee and/or
) 1404049 1374048  0.520 0.603 1.40£0.49  1.34+0.48 0.707 0.480
carbonated drinks to water.
Total 7624140  7.17£137  2.654 0.008™ 7.54+136  7.17£1.57 1.782 0.076
) Data was analyzed by r-test. Significant differences was at p<0.05. Score: 1, disagree; 2, agree. = p<0.05, ™ p<0.01, ™ p<0.001.
HJHAHA7T =g F Ut A=t YEE HHE 184S (»<0.01), ‘U= A ES A AP ete A=
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Table 6. Score of eating behaviors by BMI mean+S.D.
Normal

. Under Over Obesity
Variables (<185, n=26) (18.5~22.99, (23~25, n=50) (525, n=36) F-value p-value
1n=194)
I h ttenti to health
ave attention fo health and 1.58+0.50") 1.52+0.50 1.66+0.48 1.56+0.50 1.150 0329
nutrition.
I'choose the place for cating 1.35£0.49 1.33£0.47 1.38+0.49 1.44+0.50 0.641 0.589
vegetables when eating out.
['purchase after confirming 1.65+0.49 1.59::0.49° 1.82+0.39° 1.78+0.42% 4028 0.008™
Good  putrition facts and shelf life. ’ ’ ’ ’ ’ ’ ’ ’ ’ ’
I eat fish above twice a week. 1.23+0.43 1.21+0.41 1.284+0.45 1.33+0.48 1.014 0.387
I cat dairy product and/or lactic —, 50, 5 1.45£0.50 1.44+0.50 1.50+0.51 0.604 0.613
acid bacteria everyday.
Total 7.38+1.50 7.10+1.50 7.58+1.34 7.61+1.42 2346 0.073
I eat all the soup. 1.35+0.49° 1.46+0.50* 1.5240.51% 1.69+0.47° 3.086 0.028"
Io ;:I: smoked meat products very ¢, 5 1.70:0.46 1.56£0.50 1.72£0.45 1.687 0.170
['do cating out above three times | ) 45 1.44+0.50° 1.22+0.42° 1.2240.42* 4552 0.004™
Bad a week.
I prefer sugary and oily foods. 1.50£0.51% 1.60+0.49° 1.38+0.49° 1.64+0.49° 3.166 0.025"
I prefer coffe and/or carbonated 1), 5, 1.42+0.50 1.30:0.46 1.28+0.45 1.534 0.206
drinks to water.
Total 7.1241.53% 7.62+1.41° 6.98+1.30 7.56£1.27% 3.480 0.016"

Y Data was analyzed by one way ANOVA. Duncan’s multiple range tests were used to estimate significant differences among the means at p<0.05.

" p<0.01.

Score: 1, disagree; 2, agree. * p<0.05,
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Table 7. Score of eating behaviors by major field mean+S.D.
Humanities and Science and Physical, arts and
Variables social science engineering others F-value p-value
(n=116) (n=119) (n=71)
I h ttention to health
ave attention to health and 1.5340.50" 1.56+0.50 1.56+0.50 0.201 0.818
nutrition.
I choose the place for cating 1354048 1.34+0.48 1.3740.49 0.045 0.956
vegetables when eating out.
I purchase after confirming nutrition
Good  facts and shelf life 1.73+0.44 1.64+0.48 1.56+0.50 2.975 0.053
I eat fish above twice a week. 1.24+0.43 1.29+0.46 1.14+0.35 2.906 0.056
I cat dairy product and/or lactic acid 7, 5, 1.5240.50 1.3740.49 2.153 0.118
bacteria everyday.
Total 7.32+1.38 7.36+1.53 7.00£1.51 1.487 0.228
I eat all the soup. 1.52+0.50 1.46+0.50 1.48+0.50 0.366 0.694
1 k
. ;:r: smoked meat products very 1.66:0.48 1.66:0.47 1.700.46 0.254 0.776
I'do cating out above three times a 1312047 1.37+0.49 1.440.50 1.540 0216
Bad week.
I prefer sugary and oily foods. 1.53+0.50 1.56+0.50 1.61£0.49 0.450 0.638
1 fe Jit
prefer coffee and/or carbonated 1.4140.49 1.38+0.49 1.3740.49 0.163 0.850
drinks to water.
Total 7.42+1.31 7.44+1.58 7.59+1.24 0.363 0.696

Y Data was analyzed by one way ANOVA. Duncan’s multiple range tests were used to estimate significant differences among the means at p<0.05.

Score: 1, disagree; 2, agree.
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& A ook 59 JJr 2o i A gks JeRI S ek
ofle}, we o %h !
B uskeiek ol gk 3
2 AHe APES -.-.—E'“\‘/}jl B 3&PA A (Kim KH 2003;
Gower JR & 2010; Barzegari A & 2011; Grosso G & 2012)
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