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ABSTRACT

This study aims to provide basic data for healthy dietary habits and for developing standard menu plans for a nutritionally
balanced diet by surveying the dietary behavior and food preferences of monks in Korean temples. A self-administered
questionnaire was applied to 536 monks aged 19 or older living in temples. The questionnaire investigated general matters,
dietary behavior, dietary evaluation, meal satisfaction, and food preferences. The study population comprised 41.2% of men
and 58.8% of women. In all, 43.0% of the subjects responded that they are healthy whereas 12.5% felt weak. The meals
in temples were prepared either by monks and civilian assistants together (56.8%), or only by monks (15.9%). The subjects
felt that the difficulty of the temple’s diet was a ‘nutritionally insufficient diet’ (44.5%y), followed by ‘strict eating discipline’
or Balwoo Gongyang (30.7%). The side dishes with high preference scores were roasted deodeok (4.44 points), roasted laver
(4.00 points), and salads (4.02 points). Our study results indicate that the subjects had good subjective health conditions and
relatively desirable dietary behaviors. The intake of calcium-source foods (milk and dairy products) and protein-source foods
were relatively low. Therefore, it is necessary to provide nutritionally good snacks between meals and find ways to increase
calcium and protein intake. In addition, there is a necessity to develop and provide a standard diet plan reflecting subjects’

food preferences.
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Table 1. General characteristics of the subjects by the gender

Total (n=521) Male (n=215) Female (n=306) X

<30 56 (10.7)" 32 (14.9) 24 ( 7.8) 6.65

31~40 77 (14.8) 29 (13.5) 48 (15.7)
Age

41~50 140 (26.9) 55 (25.6) 85 (27.8)

>5] 248 (47.6) 99 (46.0) 149 (48.7)

<10 237 (45.5) 101 (47.0) 136 (44.4) 2.16
Total years of ascetic 82 (15.8) 38 (17.7) 44 (14.4)
eXercises

>21 202 (38.7) 76 (35.3) 126 (41.2)

Monks 88 (16.9) 15 ( 7.0) 73 (23.9) 61.97
Meal preparation Monks & civilian assistant 296 (56.8) 108 (50.2) 188 (61.4)

Civilian assistant 137 (26.3) 92 (42.8) 45 (14.7)

Healthy 224 (43.0) 101 (47.0) 123 (40.2) 6.30"
Subjective health Moderate 232 (44.5) 96 (44.7) 136 (44.4)
condition

Weak 65 (12.5) 18 ( 8.3) 47 (15.4)
Y n (%)

 p<0.05, ™" p<0.001.
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Table 2. Eating behavior by the gender

Total (n=521) Male (n=215) Female (n=306) X
Nutrient deficient diet 232 (44.5)" 98 (45.6) 134 (43.8) 33.05™
. . Vegetable diet 53 (10.2) 20 ( 9.3) 33 (10.8)
]S);Iflf;;‘;h difue of the  grict eating discipline 160 (30.7) 62 (212) 109 (35.6)
No five spicy herb 33 (6.3) 24 (11.2) 9 (29
No preference 43 ( 8.3) 22 (10.2) 21 ( 6.9)
Every day 441 (78.9) 133 (61.9) 278 (90.8) 66.17""
Fating breakfast 5~6 times per a week 34 (6.5) 24 (11.2) 10 ( 3.3)
frequency 3~4 times per a week 25 (4.8) 18 ( 8.4) 7 (23)
1~2 times per a week 26 ( 5.0) 18 ( 8.4) 8 (2.6)
Never 25 ( 4.8) 22 (10.2) 3 (10
Not enough time 106 (20.3) 53 (24.7) 53 (17.3) 22817
Following religious rules 62 (11.9) 33 (15.3) 29 (9.5
Tired 67 (12.9) 33 (15.3) 34 (11.1)
Skipping meals reason Loosing appetite 82 (15.7) 33 (15.3) 49 (16.0)
Indigestion 172 (33.0) 48 (22.3) 124 (40.5)
Unfamiliar food 31 ( 6.0) 15 ( 7.0) 16 ( 5.2)
Others 1(02) 0 ( 0.0 1 (03)
Heavy 122 (23.4) 43 (20.0) 79 (25.8) 3.53
Amount of meal Proper 362 (68.5) 153 (71.2) 209 (68.3)
Light 37 (7.1 19 ( 8.8) 18 (5.9
Taking dietary Yes 365 (70.1) 139 (64.7) 226 (73.9) 5.10"
supplements experience No 156 (29.9) 76 (35.3) 80 (26.1)
More than 2 times per a day 127 (24.4) 31 (14.4) 96 (31.4) 24.88""
1 time per a day 200 (38.4) 88 (40.9) 112 (36.6)
. 4~6 times per a week 31 ( 6.0) 18 ( 8.4) 13 (42)
Eating snack frequency 3o per a week 63 (12.1) 35 (16.3) 28 ( 92)
Less than 3 times per a month 86 (16.5) 36 (16.7) 50 (16.3)
Never 14 ( 2.7) 7 (3.3) 7 (23)
Feeling hunger 196 (37.6) 74 (34.4) 122 (39.9) 11.27
Replenishing nutrition 98 (18.8) 46 (21.4) 52 (17.0)
Fating snack reason Reducing stress 44 ( 8.4) 27 (12.6) 17 ( 5.6)
Habitual 82 (15.7) 32 (14.9) 50 (16.3)
Taste 45 ( 8.6) 17 ( 7.9) 28 (19.2)
Resting up 56 (10.7) 19 ( 8.8) 37 (12.1)
Milk and dairy products 108 (20.7) 46 (21.4) 62 (20.3) 9.11
Snacks (chocolate, candy, etc.) 93 (17.9) 41 (19.1) 52 (17.0)
Fast food 9 (17 7 (3.3) 2 (0.7
Fating snack kinds Rice cake 15 ( 2.9) 7 (33) 8 (2.6)
Potatos-sweet potatos * corns 53 (10.2) 22 (10.2) 31 (10.1)
Fruits (including juice) 168 (32.2) 66 (30.7) 102 (33.3)
Snack bar 16 ( 3.1) 8 (37 8 (2.6)
Bread 59 (11.3) 18 ( 8.4) 41 (13.4)
Health 46 ( 8.8) 23 (10.7) 23 (17.5) 32.93™
Favorite food 183 (35.1) 71 (33.0) 112 (36.6)
o Resting up 146 (28.0) 39 (18.1) 107 (35.0)
Drinking tea reason ¢ 4 lizing with people 74 (142) 41 (19.1) 33 (10.8)
Guest treatment 43 ( 8.3) 29 (13.5) 14 ( 4.6)
Never 29 ( 5.6) 12 ( 5.6) 17 ( 5.6)

D1 (%).
" p<0.05, 7 p<0.01, ™" p<0.001.
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Table 3. Dietary assessment by the gender

oA oF BAETREAERS

Total (n=521) Male (n=215) Female (n=306) t

Milk & its products, over 1 cup daily 2.52+1.47" 2.51£1.38 2.53+1.52 0.18
Beans or Tofu of protein foods, 3~4 times daily” 2.77+1.41 2.90+1.36 2.68+1.44 1.76
Vegetables (except Kimchi), every meal” 4.10+£1.22 4.00+1.24 4.16£1.21 1.46
Fruits (or fresh fruit juice), 1 cup daily” 3.28+1.50 3.20£1.52 3.33£1.50 1.03
Fried or stir fried foods, 1 time per 2 days’ 3.48+1.38 3.47+1.33 3.49+1.41 0.13
High fat meat, over 1 time per 3 days” 4.61£0.91 427+1.12 4.85+0.62 6.81""
donnsk:f licfincl:ag:ﬂ;’;kes’ cookies, or carbonated 3.33+1.60 34141.55 3.27+1.63 0.95
Pickled vegetables, daily” 3.21+1.43 3.3241.32 3.13+1.50 1.46

3 meals a day, regularly” 3.44+1.57 3.12£1.57 3.66+1.54 3.91™
Balanced diet” 3.51+1.42 3.57+1.34 3.46+1.48 0.82
Total 3.4240.52 3.3840.49 3.46+0.53 1.76

Y Mean+S.D.

2 Always: 5 point, moderate: 3 point, seldom: 1 point.
» Always: 1 point, moderate: 3 point, seldom: 5 point.
™ p<0.001.

(Kim JA & Lee SY 2006)°4 = A& 2jte] e dst 2
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Table 4. Meal satisfaction by the gender

= 53 710l 3.53% 010, o xK3.58%)7F EAK3.45%)
o} 2AWEE L7} 290tk (p<0.05). EE HEEE 54
gto] 370822 7} wokor, Foizl AARAZH3.517),
ANEA A AZ3.517), AT 773(3.497), B! H(3.36
) £o 2 vebgth 53] 2Ate] ghof ek
@813)7F Ex3.53%)el vlsl =2 oz JEhthp<
0.001). S92} 21 E tldoz 3 2]AE A74(Cha BK & Lee
SJ 1997; Park HY 5 2002)°4 %= 2JAke] uhof| thak whEn
7} 7V A vERd vk A, Gk, AAE Alztel dig
TEErt GHA et 2 A9 fAbelGl ol et Ake

Total (n=521) Male (n=215) Female (n=306) t

Taste 3.70+0.83" 3.53+0.86 3.8120.78 385"
Variety of the menu 3.4940.86 3.42+0.90 3.54+0.83 1.53
Nutrition 3.36+0.87 3.2740.90 3.42+0.84 1.93
Offered eating time 3.59+0.82 3.60+0.81 3.58+0.83 0.19
Overall dietary satisfaction 3.51+0.82 3.44+0.82 3.55+0.81 1.52
Total 3.53+0.70 3.4540.72 3.58+0.68 2.08"
) MeantS.D.

? Scale: A 5 point scale was used from 1 (very dissatisfied) to 5 (very satisfied).

" p<0.05, ™" p<0.001.
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Table 5. Food preference for the rice-porridge-noodles by the gender

Total (n=521)

Male (n=215)

Female (n=306)

t

Plain rice 3.48+0.98"? 3.63+0.93 3.38£1.01 2.86™
Rice with varied grains 3.71+0.94 3.75+0.85 3.68+1.00 0.93
Rice with seasoned vegetables 3.72+0.95 3.80+0.83 3.66+1.03 1.74
‘ Yenipssambab 3.30+0.99 3.56+0.92 3.11£1.01 513
Rice Bibimbap 3.65+0.94 3.88+0.85 3.48+0.97 487"
Fried rice 3.56+1.02 3.83+0.90 3.38+1.05 512"
Curry rice 3.61+1.02 3.75+0.88 3.51+1.09 270"
Gimbap (vegetables - tofu, etc.) 3.87+0.97 3.88+0.88 3.86+1.03 0.28
Porridge with beans'mung bean - red bean 3.34+1.06 3.46+1.01 3.25+1.09 225"
Porridge with nuts (pine nut + peanut * walnut, etc.) 3.48+1.03 3.5140.95 3.46+1.08 0.50
Porridge  Porridge with pumpkin 3.56+1.01 3.60+0.97 3.54+1.04 0.71
Porridge thinly boiled with vegetables 3.25+1.08 3.2840.96 3.22+1.16 0.61
Porridge with vegetables 3.43+1.06 3.41+1.01 3.45+1.10 0.36
Noodles in broth 3.70+1.05 3.87+0.98 3.58+1.08 3.23"
Noodles in cold soybean soup 3.60+1.05 3.82+0.96 3.45+1.08 4.06™
Spicy noodles mixed with vegetables 3.66+1.02 3.87+0.96 3.52+1.04 3.89"™
Noodles  Noodle soup 3.55£1.05 3.79+0.96 3.39+1.08 439™
Sliced rice cake soup 3.54+1.01 3.74+0.92 3.39+1.05 3.91™
Noodle with black bean sauce 3.65+1.03 3.91+0.89 3.46£1.07 5.06™
Spaghetti 3.69+1.01 3.85+0.93 3.58+1.06 2.99"
D Mean+S.D.

? Scale: A 5 point scale was used from 1 (very dislike) to 5 (very like).

* p<0.05,

" p<0.01, ™ p<0.001.
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Table 6. Food preference for the soups and stews by the gender

i}

=

2e A

olefg ztol =

Total (n=521)

Male (n=215)

Female (n=306)

t

Sea mustard soup 3.89+0.86"% 3.97+0.76 3.83£0.92 1.86
Radish soup 3.7240.87 3.77+0.76 3.68+0.94 1.24
Bean sprout soup 3.67+0.90 3.77+0.83 3.59+0.94 217
Soup Kimchi soup 3.67+0.94 3.73+0.87 3.62+0.98 1.41
Spicy vegetable soup 3.49+1.05 3.69+0.93 3.36+1.10 3.61™
Pine mushroom soup-Sarcodon aspratus soup 4.15+0.85 4.16+0.79 4.15+£0.90 0.15
Soybean paste soup 4.124+0.81 4.15+0.72 4.10+0.86 0.73
Pork back-bone stew 3.41£1.02 3.59+0.92 3.29+1.07 3.28"
Perilla seed stew 3.57+1.01 3.65+0.93 3.52+1.05 1.51
Stew Soybean paste stew 4.10+0.81 4.184+0.70 4.05+0.87 1.85
Kimchi stew 3.91£0.91 3.96+0.83 3.87+£0.96 1.20
) MeantS.D.

? Scale: A 5 point scale was used from 1 (very dislike) to 5 (very like).

" p<0.01, ™ p<0.001.

* p<0.05,
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Table 7. Food preference on Kimchi and pickled vegetables by the gender
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Total (n=521)

Male (n=215)

Female (n=306)

Nappa cabbage Kimchi 3.99+0.859% 4.04+0.75 3.95+0.91 1.25

Young radish Kimchi 3.95+0.85 4.01+£0.74 3.90+0.92 1.42

Kimchi Radish water Kimchi 4.01+0.86 4.07+0.76 3.97+0.92 1.41
Diced radish Kimchi 3.87+0.89 3.94+0.74 3.8140.97 1.66

Cucumber Kimchi 3.73+0.93 3.76+0.90 3.70+0.95 0.72

Pickled radish 3.44+0.97 3.45+0.91 3.43+1.01 0.27

Pickled perilla leaf 3.70+0.90 3.79+0.86 3.63+0.93 1.96"

V:;:gtfis Pickled pepper 3.40+0.98 3.47+0.98 3.34+0.98 145
Pickled Japan pepper 3.50+1.06 3.37£1.06 3.59+1.06 234"

Pickled seaweed 3.41+0.97 3.40+0.96 3.4240.99 0.16

D Mean+S.D.

? Scale: A 5 point scale was used from 1 (very dislike) to 5 (very like).

* p<0.05.
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Table 8. Food preference for the side dish by the gender

Total (n=521) Male (n=215) Female (n=306) t
Seasoned bean sprouts 3.67+0.88Y% 3.70+0.79 3.65+0.94 0.66
Seasoned aster 3.79+0.85 3.89+0.76 3.72+0.90 2.36°
Seasoned bracken 3.49+0.95 3.63+0.91 3.38+0.97 2.98"
Seasoned bellflower roots 3.46+0.90 3.71£0.80 3.29+0.93 5.44™"
Seasoned  Seasoned spinach 3.65+0.88 3.81+0.79 3.53+0.92 3.59™
food  Seasoned coriander leaf 3.50+1.19 3.67+1.07 3.38+1.25 2747
Seasoned radish 3.73+0.88 3.77+0.84 3.70+0.91 0.97
Seasoned cucumber 3.66+0.89 3.71+0.81 3.63+0.94 1.01
Green laver - sea mustered with vinegar dressing 3.67+0.98 3.64+0.95 3.69+1.00 0.59
Salads (fruits, vegetables, etc.) 4.02+0.83 4.06+0.78 3.99+0.86 0.94
Stir fried zucchini 3.60+0.91 3.69+0.89 3.54+0.92 1.86
Stir fried mushrooms 3.6740.93 3.8540.82 3.55+0.98 3.677
Stir fiied Stir fried potato 3.73+£0.92 3.85+0.85 3.64+0.96 252"
Stir fried sea mustard stems 3.47£1.01 3.50+0.99 3.45+1.02 0.48
Stir-fried glass noodles and vegetables 3.68+0.90 3.73+0.85 3.64+0.93 1.08
Stir fried soy meat 3.19+1.17 3.48+1.08 2.99+1.18 4.89™
Roasted deodeok 4.14+0.81 4.12+0.71 4.16+0.87 0.55
. Roasted mushroom 3.90+0.92 3.99+0.83 3.84+0.97 1.75
Gfr;gzd Roasted eggplant 3.86:0.90 3.840.89 3.88+0.92 0.56
Roasted laver 4.00+0.89 3.97+0.87 4.02+0.90 0.56
Vegetable pizza 3.55+0.99 3.60+£0.96 3.52+1.01 0.97
Braised beans 3.51+0.94 3.66+0.78 3.41+1.02 3.05"
Braised nuts (peanut - walnut, etc.) 3.53+0.94 3.62+0.84 3.47+1.06 1.79
Braised  Braised Tofu 3.95+0.88 4.06+0.83 3.88+0.91 226
food  Braised burdock 3.71£0.88 3.76+0.79 3.67+0.94 1.15
Braised radish 3.78+0.92 3.82+0.84 3.75+0.97 0.84
Braised potato 3.7240.92 3.84+0.85 3.63+0.95 2.56"
Pan fried Tofu 3.85£0.90 4.02+0.84 3.74+0.93 3.54™
Zucchini pancakes 3.79+0.92 3.87+0.86 3.74+0.96 1.64
Pan Potato pancakes 3.95+0.88 3.92+0.83 3.97+0.92 0.63
fried  Radish or cabbage pancakes 3.79+0.92 3.86+0.84 3.73+0.97 1.58
Kimchi pancakes 3.87+0.95 3.95+0.89 3.81+0.99 1.64
Vegetable pancake with sauce 3.51£1.00 3.61+0.88 3.43£1.06 2.07"
Deep fried kelp - deep fried laver 3.52+0.96 3.67+0.89 3.42+1.00 291"
Deep Deep fried potato 3.47+0.98 3.59+0.92 3.39+1.02 226"
fried  Deep-fried vegetables 3.50+0.99 3.71£0.91 3.35+1.01 4.16™
Sweet and sour mushroom 3.77+0.99 3.89+0.89 3.69+1.05 2.30"
) MeantS.D.

? Scale: A 5 point scale was used from 1 (very dislike) to 5 (very like).

sk

* p<0.05, 7 p<0.01, ™" p<0.001.
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