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ABSTRACT

This study examined the differences in the perceptions of sustainable dietary practices, as well as the perceived importance and
actual performance of these practices, between food and nutrition professionals and students majoring in food-related fields in South
Korea. An online survey was administered in October, 2024 to 70 professionals and 107 students. The data were analyzed using
descriptive statistics and independent sample #tests. The overall understanding of sustainable diets was moderate (M=3.46), with the
highest scores observed in the health domain (M=3.80), followed by environment (M=3.65) and society (M=3.33). Across the three
dimensions, the professionals showed significantly higher levels of recognition than the students, with a significant difference
observed in overall understanding (p<0.05). Although the perceived importance of sustainable dietary practices was generally high
in both groups, distinct domain-specific patterns emerged. Professionals placed greater emphasis on the health and environmental
domains, whereas students prioritized the societal domain following health. In terms of performance, professionals reported higher
engagement in health- and environment-related practices, while the students showed relatively higher performance in societal practices.
These findings highlight distinct patterns in how professionals and students perceive and practice sustainable dietary behaviors,

suggesting the need for tailored educational approaches.
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36(1): 13~20 (2026) A&7Fse Al gk A4 AEkel A% AF gl 4] v
3. X2 &A1 Table 1. Characteristics of the participants
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. EAICHARXRLS| 2dbAtst Center for children’s

1 =
AT dAbe] dviabgel] ti gt A= Table 13 2t} 4 and social welfare 2 @237
o foodservice '

Ho I 167(9.0%), 914 16178(91.0%) o2 oj4de] vl & o

_ _ management dietitian
o] &3] EThtk AHEL 20tH7} 1259(70.5%), 30tHE 20 Professional
H(11.3%), 4001 187(10.2%), 50t 7H(4.0%), 60t] ©] group Professor 15 (85
& T (4.0%) -2 UEbsiTh A4S B 25 fofelA 9] (n=70) Instructor 3CLD
4971 A9 $EL 71F0R AR/ QU g AU T ob Food industry .
s ARIE AR ool FH U4 DA 42 professional ()
™(23.7%), 25 1578(8.5%), AT 398(1.7%), 2154 A Etc" 8 (4.5)

™ ™ o ok A} TEX oJokx} EEH o
Ak 213(1.1%), _7]]:/} 8 O(i'S%’_ At e 9 _} E9)S Student Undergraduate 78 (@41
2 Ueistth 3 ke tigAl 7878(44.1%), thehe A 29 aroup student '
H(16.4%) .= YEIsiTh SHAte] HFee S digw A n=107
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A2 AeE 987H(55.4%), A= 447(24.9%), 73715 207 Food and nutrition 159 (89.8)
(11.3%) 59 +o2 Jepdth _ .
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2. X|&7=sH AlMEtof| CiEt ol Al Traditional dietary culture 5(2.8)
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Table 2. Perceptions of sustainable dietary practice
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M=+S.D."
Variables t
Total (n=177) Professional (n=70) Student (n=107)
Understanding of sustainable dietary practice 3.46+0.80 3.61+0.84 3.36+0.76 —2.055"
. Environment 3.65+0.86 3.87+0.80 3.50£0.87 -2.828"
Perception of
sustainable dietary Health 3.80+0.87 4.16+0.73 3.57+0.87 —4.661""
practice Society 3.33+0.87 3.56+0.85 3.18+0.86 ~2.900"
Perception of sustainable dietary educational competence 3.07£1.01 3.21«£1.12 2.98+0.92 —1.512

D Strongly disagree (1)~strongly agree (5).
* p<0.05, “p<0.01, *"p<0.001 by independent samples r-test.
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Table 3. Importance of sustainable dietary practice
M=S.D."
Practice Total ~ Professional Student
(0=177) (n=70) (n=107)
Environment (a=0.722)
Choosing sustainable foods 4.20+0.65 4.21£0.68 4.19+0.63 —0.274
Efforts to reduce food waste 4.51+0.63 4.59+0.60 4.46+0.65 —1318
Purchasing and consuming seasonal foods 4.09+0.79 4.13+0.85 4.07£0.76 —0.517
Efforts to reduce food packaging 4.49+0.61 4.54+0.58 4.45£0.63 —1.000
Consuming plant-based proteins instead of animal-based proteins 3.89+0.86 3.96+0.73 3.84+0.93 —0.878
Health (0=0.855)
Nutritionally balanced meals 447+0.60 4.52+0.59 4.50+0.57 0.564
Considering food safety and hygiene 4.50+0.62 4.46+£0.67 4.52+0.59 0.691
Developing healthy eating habits 4.47+0.58 4.57£0.55 4.41+0.60 —1.794
Reducing the consumption of processed foods 4.32+0.69 4.37£0.59 4.29+0.75 —0.766
Checking food nutrition information 4.26+0.67 4.29+0.64 4.24+0.70 —0.411
Breakfast 3.92+0.87 3.93+0.94 3.91+0.83 —0.164
Society (a=0.838)
Consuming foods that consider fair trade and animal welfare 4.15£0.69 4.13£0.68 4.17+0.71 0.371
Purchasing foods produced in the local community 4.16£0.70 4.14+0.71 4.18+0.70 0.322
Donating and supporting food to improve food accessibility for vulnerable groups 4.11£0.75 3.96+0.73 4.21+0.74 2277
Preserving traditional food culture 3.93+0.81 3.73£0.93 4.07+0.88 2.429"
Valuing shared meals with family 4.19+0.80 4.11+£0.81 4.23+0.80 0.969
Respecting and understanding diverse cultures and eating habits 4.25+0.67 4.16£0.65 4.32+0.68 1.560
Showing gratitude to nature and people who provide food 4.33+0.68 4.30+0.69 4.36+0.68 0.527
D Strongly disagree (1)~strongly agree (5).
* p<0.05 by independent samples ¢-test.
a2lo] AAsE a2fa g afre] GAE Fdske vl & S 248S S oleld =S dF T4 wsE s
a3k oJulE Ade, wEd A8E dEvhe deA skl g Fav) gk
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Asta A&7Fedt vigf A23E 2AdloF & Aot Aol A 7P w2 Sa== FrHEith A4 i ws
E AT A4 ;e Y PRAA AP F o A B SUAM 4B T S BEshe
Wgel 232 vt ok

83 1AE gRos ARt JHET 52 5 B
t} ol AiE7kee] oA 2 EPd #el Q1571+ (Hazard
Analysis Critical Control Point; HACCP)®l| w2} o|n] ¢85
AA Aol 3 AEste WA 2 #efsta e W, SIS
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Table 4. Performance of sustainable dietary practice
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M=S.D."
Practice Total Professional ~ Student ;
(n=177) (n=70) (n=107)
Environment (a=0.749)
Choosing sustainable foods 3.42+0.84  3.54+0.76  3.34+0.89 —1.600
Efforts to reduce food waste 4.03+0.87  4.16+£0.81  3.94+0.90 —1.603
Purchasing and consuming seasonal foods 3.86+£0.87  3.96+0.79  3.80+£0.92 —1.150
Efforts to reduce food packaging 3.66£0.96  3.67+0.99  3.65£0.94 —0.117
Consuming plant-based proteins instead of animal-based proteins 3.29£1.00 347094  3.17+1.02 —1.987
Health (a=0.771)
Nutritionally balanced meals 3.64+0.83  3.86£0.71  3.50£0.87 —2.825"
Considering food safety and hygiene 4.06£0.78  4.13£0.76  4.01+0.79 —0.993
Developing healthy eating habits 3.64+091  3.87+0.83  3.50£0.94 —2.730"
Reducing the consumption of processed foods 3.28+0.99  3.444+096  3.17£1.00 —1.822
Checking food nutrition information 3.80+0.97 3.91+0.88  3.73£1.02 —1.243
Breakfast 3.00£139 343136  2.72#135 —3.407
Society (a=0.770)
Consuming foods that consider fair trade and animal welfare 3.07£0.93  3.16+0.88  3.01£0.97 —1.031
Purchasing foods produced in the local community 3.45+0.88  3.41+0.81  3.47£0.92 —0.392
Donating and supporting food to improve food accessibility for vulnerable 2634102 2634104 2634101 —0.015
groups
Preserving traditional food culture 3.20+0.98  3.11+0.96  3.26+0.99  0.979
Valuing shared meals with family 3.90+0.90  3.90+0.97  3.91+0.85 0.047
Respecting and understanding diverse cultures and eating habits 3.90+0.75  3.81+x0.77  3.96+0.74 1.287
Showing gratitude to nature and people who provide food 4.02+0.80  3.97+0.74  4.05+0.84  0.610
D Strongly disagree (1)~strongly agree (5).
* p<0.05, © p<0.01, ™ p<0.001 by independent samples t-test.
wade] 4A°s A% 999 dFHon FIWA Ak, Be FUEES HYR, Y RS gEe AR} A9 §
A ARG, PPl dF A 2 Aol B Lapl FAplEel A% F2AL Fol7] A AF A
AR CR folshl ebgeh Wi, wel 9] A%, 3 2 AL M=2.63)l 0k
Pz BB ¥AE nel@ HFY ol§3 AT 4 R A7 FAE Fal Ak A48 Y= 2o
F AT E o] 913 A% V1R L (LS A9 BE Eo Hjg] dWH oz vre =39S g 9tk &
ol Sy ue] SRS ARV gUHTh H e £ 3§ o AU ASbed 448 S ARl dund o #
== Btk A 1870 =5 5 Ak el = a5 sk SilEel®E Eetal, ol @ ool e
FES FES FYE 2dV1E Fo7] A% =5 M=416) 3 AlE Ao R7EA] oo x]A] Fstar ISt 4 G
ol 7P W2 AE2 AT AF HA2AE wol7l Whell, A A2 7P Tkl deka sled, 7
Aat A& 715 2 AL M=2.63)°I0tk T HJedele L FYPEE Hvhe HoA A& Ay gz A
HEL TSR A Aol e AFM=A05)7E FE B vERIh olo] A%obsd 448 tat o] 3
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