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Development and Estimation of Evaluation Criteria for Green Dietary Life
Education for Elementary School Students

Yu, Kyounghye' - Park, Miwha’ - Ly, Sun Yung’*
Dept. of Food and Nutrition, Deajeon Health Institute of Technology'
Dept. of Food and Nutrition, Chungnam National University”

The purpose of this study was to develop the evaluation criteria for a green dietary life education program for
improving children’s attitudes towards environment, health and consideration for others and to estimate the educational
effect. This green dietary life education program was continued for 11 weeks (12 times) in 150 fifth grade elementary
students in Chungbuk area from April 28, 2014 to September 19, 2014. The education program and questionnaires
consisted of table manners and children’s attitudes towards environment, health and consideration for others. According
to the statistics of this research, the average result of table manners (p<0.001) was significantly improved after the
green dietary practice program was successfully carried out. The green dietary life education program had a positive
effect on children’s attitudes towards the environment (p<0.001) and consideration for others (p<0.001). In conclusion,
it is important that children should undergo an effective and systematic education program at an earlier stage to enhance
their awareness regarding the importance of green dietary life style.
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(Table 1) General characteristics of the subjects

Variables n (%) Variables n (%)

Gender Male 78 (52.0) Family size 2 1(0.7)
Female 72 (48.0) 3 10 ( 6.7)
Type of family Nuclear 136 (90.7) 4 99 (66.0)
Extended 14 (93) 5 36 (24.0)

Father’s occupation Officer 72 (48.0) 7 1.(0.7)
Production employee 42 (28.0) 8 1 (0.7)

Self employed 14 ( 9.3) 10 2 (13)
Sales 10 ( 6.7) Pocket money < 10,000 83 (55.3)

(won)

Professional 9 ( 6.0) 10,000 ~<15,000 33 (22.0)
Farmer & forestry 3(20) 15,000 ~<20,000 19 (12.7)

) Homemaker 75 (50.0) 20,000 ~<30,000 6 ( 4.0)

Mother’s occupation
Working 75 (50.0) >30,000 9 ( 6.0
Recognition of Yes 34 (22.7) Perception of Do not know 1 (329
. I green dietary life

green dietary life No 116 (773) (n=34) Know 33 (97.1)

on, 5 71E FRE 49(66.0%)F 57H(24.0%)
o] Al 90%E AFAste] 7P w3kt Wil A
A 90.7%(136™) = ekt on, Sz 9.3%(14%8)
et ofHA|e] H{Jo T ARTH o] 48.0%(7278) 2=
7P Bgkon, olmus HgFRel #Ale]l Zzt
50.0%H o2 ZAMENG. SBEC] e §EoRE |
Tl wako] 55.3%(839) o8 P Wkt mHaA e
of tia] 5o Aol v A2 A 22.7%9

Bistgon, olF o

B2 el

A AL Qe Al Hekele.

2. FF=T9 JigEtd et =Y

8918 2 Ay

& 243 ¢

9 3
o ekt FRES AAT Fof ¥
AN HE Q9% J

<Table 2>9} Zo]

At} 2124
Uit Az

ofmof] hsh

A2 AN A7 448 H=
SolA] 247 231 Aalko] 0.55
==

Cronbach's a Zf2 25T 0.650]4 0% jxddA o

ool
£ ZoE W SA44E A 4 $PO
= J

=
d Aow WhEs vae BRVSA A4F A
A%E A AAw, W2 AL A48 AHE 47

10 23, 983, TR} Hxteld 1025olirt.

2148 A3 107] 23] T2 4157914
ofsHAl 7kttt ‘U FRER A A
7 o3ttt o] FES ALl YA| £
AE-S 315 o) X8 QISEAE RIS (p<0.05),

SIS SIS (p<0.01), AHel 1
o

N
(98]
(o)
o,
i
w do &

vt
>
H
(o3

K
0,
>
10,

2 9=t} (p<0.001), ‘U3|8ES 2}
AHgBHA SRETR (p0.05), P4 Tt T

W

- 104 -



e 23 I} 5

(Table 2) Factor and reliability analysis of dietary behavior, green dietary life action and table manners

. Cumulative
. A ted- i
Factors I\.IO of KMO pproxgnae af p Distribution Eigen Cronbach's a
items X . value
Function(%)
Dietary .
. Environment 10 0.775 1780.137 45 .000 51.298 5.130 .894
action
Health 9 0.853 1441.240 36 .000 53.781 4.840 .886
Consideration
7 0.876 1427.461 21 .000 66.841 4.679 916
for others
Table manners 10 0.855 1338.162 45 .000 46.166 4.617 .867
Factor extraction: principal component analysis
Rotation: Varimax
U BTk (pe0.01), BHE ¥F WolA] wa 1A ¥hEe] F4 ¥ PARES ATk (p0.01), HIE &
STk (p<0.05), TARA, SR, W 5L wEY o] glg u) ThE Alke WA wjelFeh (p<0.01), ‘ole]
A&7l Zelete] BT (p<0.01), ‘T2 =22d & ol S5 i Ao] Uk (p<0.001)9] BE 2%
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(Table 3) Green dietary life action of the subjects before and after education

Pre- Post-

Category Ttems education education tvalue
ieftl;iccl;aﬁs:nf?;iskaﬁer checking the environment-friendly product 4.3040.70 4.49+0.59 585"
I check the country of origin labeling 421+0.69  4.42+0.65 2.672"
I use seasonal fruits and vegetables 4.09+0.76 4.38+0.63 3.639"
Do not use disposable cutlery and tableware. 4.16x0.77 4.34+0.62 2.228"
I select domestic fruits over imported ones 3.9540.71 4.19+0.69 -3.0427
Environment I go firsthand market with my parents 4.20+0.71 4.31+0.67 —1.348*
I consume foods as much as I can eat 4.20+0.73 4.40+0.69 -2.441
i:;ﬁ:ate the recyclable waste such as cans, plastics and 4.1740.77 4.4140.60 2082
Ifzz;zla:;z;t;ethe bones and shells from 4.08+0.74 43440.67 3188
Do not leave the food in school food service 4.14+0.75 4.34+0.63 2.494"
Total 4155054  436+0.43 3784”7
I am not picky about foods. 3.89+0.73  4.07+0.70 2.180°
I take breakfast every day. 3.54+0.91 3.3740.89 1.672
I eat various vegetable side dishes 3.79+0.56 3.93+0.59 -2.100"
I eat various colored fruits and vegetables 3.79+0.67 3.95+0.64 2.108"
I avoid too much sweet, salty and fatty foods whenever possible. 3.75+0.70 3.88+0.74 -1.518
Health I take meat, fish, eggs and beans every day 3.79+0.70 3.9440.72 2.874"
I take regular and moderate meals and snacks 3.67+0.77 3.81+0.71 -1.636
I have a meal with my family. 3.76+£0.62  4.00+0.70 3.155"
I like traditional Korean foods as a snack 3.74+0.70 3.59+0.82 1.667
Total 3.74+0.52 3.82+0.49 -1.412
I have an experience to care for the kitchen garden. 2.13+0.95 2.62+1.11 4,099
I have participated in rural experiential activities 2.18+0.99 2.56+1.07 -3.180"
1 think the foods are valuable 2.16£1.05  2.43+1.02 -2.288"
C?E:Ii:;it:son I am thankful to the person for producing and cooking foods 2.65+1.06 2.96+1.05 —2.517:*
[ am thankful to the cook 2.23+1.11 2.65+1.14 -3.236
I consider others when delicious foods are served. 2.00+0.96 2.41£1.06 34747
I share foods with poor neighbors. 2.31«1.12 2.78+1.10 3.647
Total 224+0.84  2.62+0.90 -3.802""

* p<.05, ** p<01, *** p<.001, by independent t-test between pre- and post-education
Data are expressed as meanststandard deviation, a 5-point scale was used, ranging from 1 = not at all
appearing to 5 = very frequently appearing

S0 UlgL wek PARololo} sl B & wa o AelE Rk T} A sl zAkEglon)
oul7l Besl A9E eSSl "ad  THE FEe) A4v) B o) Avurt & Aoz x

2} % 919tk Kim et al2010)9] AT Ak Abslo] B AF0hs AfolE hehhgich. w3k Ak Eol
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(Table 4) Table manner scores of the subjects before and after green dietary life education

Pre- Post-

ltems education education t-value
I wash my hands before meals. 3.48+0.65 3.69+0.73 2577
I am thankful to the cook for every meal 3.53+0.77 3.75+0.86 -2.339"
I take a meal in sitting up straight. 3.64+0.72 3.86+0.72 2.645"
I always take the cutlery after the elders take it. 3.48+0.77 3.77+0.70 -3.470"
When a new food is served, I first offer it to my superiors. 3.19+0.82 3.41+£0.89 -2.162°
I can use spoons and chopsticks correctly. 2.85+0.93 3.19+0.92 -3.200"
When I have a meal, I put the appropriate amount of food in my mouth 3.39+0.83 3.13+£0.73 2.880"
I turn off the TV when I have a meal 2.95+0.83 3.29+0.88 35217
I do not roam about while eating 2.93+0.89 3.21+0.92 2.747"
The table is clean when Thave finished a meal 3.15+0.82 3.41+0.90 -2.6817

Total 3.23+0.49 3.50+0.59 4235

* p<.05,

** p<.01, ** p<.001, by independent t-test between pre- and post-education
P P Y P P p

Data are expressed as meanststandard deviation,a 5-point scale was used, ranging from 1 = not at all appearing to 5 =

very frequently appearing

8

> r[J>’I it

E55Me) Aol Eg wmst HPATIAE
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