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An Analysis on Seafood-related Contents in Middle School Textbooks
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Abstract

The purpose of this study is to analyze the seafood-related contents which are in the domain of Healthy
Eating and Dietary Life in middle school textbooks of Technology and Home Economics Textbooks. To achieve
the purpose of the study, 10 authorized middle school textbooks of Technology and Home Economics 1 were
targeted. Based on seafood-related contents in the domain concerning diets, names or words, real pictures,
and illustrations of seafood were counted. The results of this study are as follows: First, targeted pages in
the textbooks are average 18.7 pages. In the targeted pages, the average number of seafood-related contents is
28.7(average 1.5 per page). Second, the ratio of seafood in total contents of food in the targeted pages is
average 7.46%. Third, based on the number of seafood-related contents, there are many differences in
targeted textbooks, but names or words, real pictures, and illustrations concerning seafood are in common.
Considering the effectiveness of textbooks in nutritional education, the recommendation that standards in
seafood-related contents are needed in the unit of eating life of textbooks is suggested.
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<Table 1> Targeted textbooks: Practical Arts and
Home Economics Textbooks I

Indication
signals of Publisher Authors
textbooks
A Gyo Mun Sa Lee Sangbong et al.
B Gyo Hak Sa Jung Seongbong et al.
G
C plllllr)rlllsslgé% Cho Kangyoung et al.
D Dusan Donga | Jong Cholyeoung et al.
E Miraen Lee Sanghyuk et al.
S Li .
F Plﬁtglishler? Guon Yeongik et al.
G Won S(;yOJae Kim Gisu et al.
H Ji Hak Sa Han Gyounghyea et al.
Chonjae :
1 Textbook Choi Yuhyun et al.
J Chonjae Lee Chunsik et al.
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<Table 2> Frequency appeared as general food and seafood, and ratio of seafood to general food

. Frequency
Total Ratio of Frequency of contents | Frequency Frequency Ratio of
targeted of contents of contents
Text- pages of | Pages of appeared as | of contents seafood
1 pages to appeared appeared as

books text- targed general appeared to general
. total pages | as general seafood per o

books unit o food per as seafood 3) food (%)

(%) food 2) page
page

A 310 22 7.1 506 23 60 2.7 11.9
B 319 20 6.3 358 17.9 23 1.2 6.4
C 304 16 53 218 13.6 11 0.7 5.1
D 297 19 6.4 351 18.5 26 1.4 7.4
E 264 14 53 312 223 23 1.6 7.4
F 293 18 6.1 347 19.3 26 1.4 7.5
G 349 16 4.6 367 229 24 1.5 6.5
H 303 20 6.6 441 22.1 38 1.9 8.6
1 333 22 6.6 472 21.5 26 1.2 5.5
J 336 20 6.0 362 18.1 30 1.5 8.3
Average 310.80 18.70 6.03 373.40 19.92 28.70 1.51 7.46

" Textbook (A~T) : refers to <Table 1>

? Frequency of contents appeared as general food per page: frequency of contents appeared as general food/targeted pages of textbooks

% Frequency of contents appeared as seafood per page: frequency of contents appeared as seafood/targeted pages of textbooks.
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<Table 3> Words or names, and pictures appeared as seafood in the textbooks

Text- .
book” Words or names of appeared as seafood” Pictures appeared as seafood”
00!
Saengsun(raw  fish, 7), Jeotgal(salted seafood, 1), Saeu(shrimp, 2),
Saeusnack(shrimp snack, 1), Chamchi(tuna, 2), Godung-u(mackerel, 1),
Kk hil 1), P h - fish ti togeth ith
ongehi(saury, 1), p?/coc acmungnu.n Sac{ngsun( 151 eating - foge C row Saengsun(raw fish, 2), Godung-u(mackerel, 5), Miyek(dried brown
muscle and bone, 1), Gim(laver, 1), Gimgui(toasted laver, 1), Mulmiyek(wet .
. ! . seaweed, 1), Miyekguk(brown seaweed soup, 2), Tomakyun-U(cut
brown seaweed, 1), Miyek(dried brown seaweed, 5), Miyekguk(brown [ .
A . L .. |of salmon, 1), Myulchi(dried anchovy, 1), Gim(laver, 3),
seaweed soup, 1), Haejoryu(seaweed, 4), Umuk(surimi, 3), Umukguk(surimi L
- Tomaksaengsun(cut of fish, 2), Yun-u-gui(grilled salmon, 1),
soup, 1), Umukbokggum(roasted surimi, 1), Dungpurnsaengsun(external blue Saengsunal(fish roe, 1), Jogac(shellfish, 1), Oging-U(squid, 1)
colored fish, 1), Galchi(hairtail, 1), Galchigui(grilled haritail, 1), s > 1) 108 > 1) Deing-tisquid,
Myulchi(dried anchovy, 1), Umukyachebokggum(roasted surimi and vegetable,
D)
Saengsun(raw fish, 4), Haejoryu(seaweed, 1), Miyek(dried brown seaweed, 1), | Saengsun(raw fish, 3), Godung-u(mackerel, 1), Myulchi(dried
B Mulmiyek(wet brown seaweed, 1), Miyekguk(brown seaweed soup, 1), | anchovy, 1), Oging-U(squid, 2), Gim(laver, 1),
Umuk(surimi, 1), Umukguk(surimi soup, 1), | Myulchibokggum(roasted anchovy, 1), Miyek(dried brown seaweed,
Chamchi-Kimchi-Jjigae(tuna-kimchi pot stew, 1), Jeotgal(salted seafood, 1) 1), Tomaksaengsun(cut of fish, 1)
fish, 2), Tomak: t of fish, 1), Miyek(dri
C Saengsun(raw fish, 5), Mulmiyek(wet brown seaweed, 1) Saengsun(raw fish, 2), Tomaksaengsun(cut of fish, 1), Miyek(dried
brown seaweed, 2)
Saengsun(raw fish, 3), Haejoryu(seaweed, 3), Miyek(dried brown seaweed, 1), | Saengsun(raw fish, 2), Godung-u(mackerel, 1), Tomaksaengsun(cut
Gim(laver, 1), Dasima(sea tangle, 1), Jeotgal(salted seafood, 1), | of fish, 1), Myulchi(dried anchovy, 1), Baecung-U-Po(dried fillet of
D Ppyeochaemungnun-Saengsun(fish eating together with muscle and bone, 1), | ice fish, 1), Gul(oyster, 1), Oging-U(squid, 1), Jogae(shellfish, 1),
Saengsunryu(a raw fish, 1), Tomaksaengsun(cut of fish, 1), Mulmiyek(wet | Miyek(dried brown seaweed, 1), Gim(laver, 1),
brown seaweed, 1) Chamchitongjorim(tuna can, 1)
Saengsun(raw fish, 5), Dungpurnsaengsun(external blue colored fish, 1),
Myulchi(dried anchovy, 1), Umuk(surimi, 1), Umukyachebokggum(roasted | Saengsun(raw fish, 1), Godung-u(mackerel, 1), Tomaksaengsun(cut
E surimi and vegetable, 1), Galchigui(grilled haritail, 1), Gimgui(toasted laver, | of fish, 1), Miyek(dried brown seaweed, 1), Jogae(shellfish, 1),
1), Tomaksaengsun(cut of fish, 1), Miyekguk(brown seaweed soup, 1), | Oging-U(squid, 1), Sigumchi-Saeuguk(spinach-shrimp soup, 1)
Mulmiyek(wet brown seaweed, 1), Miyek(dried brown seaweed, 1),
Gim(laver, 1)
Saengsun(raw  fish, 4), Godung-u(mackerel, 1), Myulchi(anchovy, 1),
Baeung-U-Po(dried fillet of ice fish, 1), Gul(oyster, 1), Mulmiyek(wet brown | Saengsun(raw  fish, 1), Tomaksaengsun(cut of fish, 2),
F seaweed, 1), Miyek(dried brown seaweed, 1), Gim(laver, 1), Dasima(sea | Godung-u(mackerel, 1), Baeung-U-Po(dried fillet of ice fish, 1),
tangle, 1), Jeotgal(salted seafood, 1), Dungpurnsaengsun(external blue colored | Gul(oyster, 1), Jogae(shellfish, 1), Oging-U(squid, 2)
fish, 1), Ppyeochaemungnun-Saengsun(fish eating together with muscle and
bone, 1), Uryu(fish, 1), U-paeryu(fish and shellfish, 1)
Saengsun(raw fish, 5), Jeotgal(salted seafood, 1), Mulmiyek(wet brown
seaweed, 1), Chamchi-Kimchi-Jjigae(tuna-kimchi pot stew, 1), | Saengsun(raw  fish, 1), Tomaksaengsun(cut of fish, 1),
G Ppyeochaemungnun-Saengsun(fish eating together with muscle and bone, 1), | Godung-u(mackerel, 1), Myulchi(dried anchovy, 1), Jogae(shellfish,
Umukyachebokggum(roasted surimi and vegetable, 1), Umukguk(surimi soup, | 2), Miyek(dried brown seaweed, 1), Oging-U(squid, 1)
1), U-paeryu(fish and shellfish, 1), Miyekguk(brown seaweed soup, 2),
Galchigui(grilled haritail, 1), Tomaksaengsun(cut of fish, 1)
fish T k t of fish, 1), Nal fish.
Saengsun(raw fish, 5), Tomaksaengsun(cut of fish, k)' asacngsun(ravxf ].S * | Saengsun(raw fish, 3), Godung-u(mackerel, 2), Myulchi(dried
1), Jaban(salted dry fish, 1), Jeotgal(salted seafood, 2), Myulchi(dried . .
anchovy, 1), Baeung-U-Po(dried fillet of ice fish, 1),
anchovy,  2), Dungpurnsaengsun(external ~ blue  colored  fish, 1), . .
. P . . Tomaksaengsun(cut of fish, 1), Miyek(dried brown seaweed, 1),
H Godung-u(mackerel, 2), Oging-U-tigim(fried squid, 1), Yangmiri(lance-fish, 1), Jogae(shellfish, 1), Oging-U(squid, 1)
Kkongchi(saury, 2), Bacung-U-Po(dried fillet of ice fish, 1), Malrinsacu(dried s st ), Dging-Llsquid,
shrimp, 1), Saenggul(raw oyster, 1), Mulmiyek(wet brown seaweed, 1),
Umuchesobokggum(roasted surimi and vegetable, 1), Umuk(surimi, 1),
Susanmul(marine product, 1), Yumjang-Miyek(salted brown seaweed, 1)
fish 1 T k. t f  fish
Saengsun(raw fish, 3), Haejoryu(seaweed, 2), U-paeryu(fish and shellfish, 1), Sacngsu.n(rzliw 151 ) omaksaengsun(cut o ish, = 3),
. Myulchi(dried anchovy, 1), Gul(oyster, 1), Honghap(mussel, 1),
Tomaksaengsun(cut  of fish, 1), Mulmiyek(wet brown seaweed, 1), . . : .
I o Jogi(croaker, 1),  Oging-U(squid, 1), Saeu(shrimp, 1),
Myulchi(dried anchovy, 1), Gul(oyster, 1), Ppyeochaemungnun-Saengsun(fish . . .
. . Haejoryu(seaweed, 1),  Miyek(dried brown seaweed, 1),
cating together with muscle and bone, 1) e . .
Saeutigim(fried shrimp, 1)
Sacngsun(raw fish, 3), Saengsunryu(a raw  fish, 1_)’ Hacjoryu(scaweed, 1), Saengsun(raw  fish, 6), Godung-u(mackerel, 3), Myulchi(dried
Ppyeochaemungnun-Saengsun(fish eating together with muscle and bone, 1), nch 2), Chamchitongjorim(tun n, 1), Tomaksaengsun(cut of
J Chamchitongjorim(tuna can, 3), Tomaksaengsun(cut of fish, 1), Mulmiyek(wet anchovy, =), thamehitongjo una can, 1), lomaksaengsunieut o

brown seaweed, 1), Saengsungirum(fish oil, 1), Saengmyulchi(raw anchovy,

D)

fish, 1), Miyek(dried brown seaweed, 1), Haejoryu(seaweed, 1),
Oging-U(squid, 1), Saeu(shrimp, 1)

! Textbook (A~J) : refers to <Table 1>
? The number in parenthesis refers to frequency of words, names, and pictures as seafood appeared in textbook.
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<Table 4> Ratio of pictures in contents of general food and seafood

General food contents Seafood contents
Frequency of . Frequency | Frequency of .
et | o omems | MM or | s | OF coments | mames or | R ) CER S
books words P P appeared as words P p
appeared as appeared as | contents of appeared as | contents of
eneral food appeared as eneral food |general food general appeared as seafood seafood
8 general food g 8 seafood seafood
A 506 281 225 44.5 60 39 21 35.0
B 358 210 148 413 23 12 11 47.8
C 218 112 106 48.6 11 6 5 455
D 351 217 154 439 26 14 12 46.2
E 312 202 120 38.5 23 16 7 304
F 347 216 131 37.8 26 17 9 34.6
G 367 232 135 36.8 24 16 8 333
H 441 261 180 40.8 38 27 11 28.9
1 472 258 214 453 26 11 15 57.7
J 362 151 211 58.3 30 13 17 56.7
Average 374.67 196.9 149.8 43.58 28.7 17.1 11.6 41.6

b Textbook (A~1J) : refers to <Table 1>
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