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Abstract

Functional foods for health are often consumed among adolescents. To investigate functional food usage, this study
surveyed 326 students aged 14-16. 56.3% of the subjects answered that they were interested in health. More than 76%
of the subjects thought themselves to be very healthy. Users of functional foods made up 56.7%, and among all types
of functional food, probiotic supplements were taken most frequently, followed by nutritional supplements>red ginseng
products>enzyme containing products. Most users of functional food got the information on functional food through
family (71.3%). 50.3% of users experienced the effectiveness of the functional food when they supplemented. After
use, repurchase intent was 58.1%. In order to investigate the relationship between academic stress and functional food
usage, groups were classified as stressful (n=124), intermediate (n=122), and low stress (n=84) according to self-per-
ception about stress. There was no significant difference in the intake of functional foods according to academic stress.
However, in the intermediate stress group, academic stress index was improved in the users of functional foods. In
conclusion, the results of this study can be used to develop functional foods in the future, possibly helping to prepare
nutrition education materials, reducing academic stress among adolescents with middle stress.
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2012a). T3 Williams & Pow (2007)2] B uo|H = %8
Ao AIFEEF 2 glo] 4o AE AaAT]e 890 =
A AT AT 2EH S ) Aot 4Ae A
ol B A RA S FEHE FUE 7 S0 HiHYS
), St A3 g g vkt AddlE G mA|
= A2 =2 YEPITHWeik et al., 2008; Perez et al., 2012;
Grant et al., 2013; Chen et al., 2016).

Aad7]= AA 2 ZAR R F453E o] o] Fo|H]
o o FFae] AF ek AdA FFol Bel
7]o|t}. Bl Eo], 2lo] 8Q1& 2EHXAE AT
iz Qi FdEe W d45S A= AR B
2 E A cH(Hamer et al., 2006; Carrillo et al., 2008; Ueda
et al, 2008). 2jo] T E3x3} Aike] HHAFS =5 9
Aol AAA o] YO W (Peet et al, 1998), E3] QH7}-3
E 2EY L 2 8 A ¥EE ZE3E brain-derived neuro-
trophic factor?] % FF& F7/MA 2EHSE A4
7] (Matsuoka et al., 2015), @522 Q3] = -2

ZS e = dE Ao E BIEATHSu et al., 2014).
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mler el 43 gElst 92
Edsoe AVHE BE ATE

s P = RTA = 1A
Carrillo et al. (2008)2 HE}T Co AFA7F g A

immunoglobulin A9] FF& F7MA7)3L, 2EH X AR
= cortisol®] FE=L GOl EHA A ZIT . B s
HIERR o] BFo] =dr]|e] 955 AWd = 3
17 A3} (Hashimoto et al., 2017)$} HER] C, 712
ol Bo] mFFFaTt FHI Ah L Hdo] 4

A A A7), Bl Fol 9L mATh A

ZA 3} (Conner et al.,, 2017)% B IE AT UYL T 2]

AFA7E Z2EH A e B8 T o8 AT &

Talw, Seuel Wadse] oz Bad, ofd AA}

A2, GF Q59| 12, B AL, 14 53 42

theFeh 2L F3 FAZE A E L YA, 2E 2 sRA

EeS E T AT A B vFdgie] H4He AT
o

Hwang, 2011).

S, =R BA FE] ) A AF &H] e
HslZ vgk gl v A Ske] ot 5 = A7) R8I
Jeo] BRyE T tk(Hwang, 2012). A7l gk 7hdo]
Aol X g S FeA e 22 AH wel,
21E AdF ol dig AR AY FAE AT dFhe] F
FolA AWl a7 SR Bfo] He 2Ee] A
g 24 #do 7 WslE Y lthHwang, 2007; Jung, 2009).
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olo] Fheloly} 715:9] Akl JTS mXE AAE 2 o]
AFol BAES 7HAl = A (Park, 2006), 2]E Fujo] o]
ME A7 A 2F 2 A7) S4E FulEo] oA

3 th(Lee, 2006; Kim, 2010b).
771524 FS] A1 443 HEe], s freds 5
77152 F ] A3 4ol golaiyel wat AH|At
Atolo A HIEF Bl 7188 kA QL 24} o]Q]of ¢
HESAE Bl AF k= o] BHs)t =i ik =3
e Fdsd 9SS R W EY 17754 Fo]
2} obs Bl Fad o guiEe] 7har lom, AA] ofd
o] Bl a2 7IsA AFe Wi FE A Sk 9l
TH(Consumers Union of Korea, 2006; Kim et al., 2010a).
7189 17715 F did A AR1ES tde R &
A37154% A3 AHE SAHSE BE 5 (Park,
2000; Kim et al., 2002; Kim, 2004; Hwang, 2007; Kwon,
2008), Sung (2008)] A1F ¥l& AFoA P 55.5%,
2 60.9%= /g9 A WErt £ AR A
R, AFE vWA A= 30-49412] HF HEo] 60.9%=
7 A ZAFE 1T Han (2008)2] Aol &= EHAd o)
55.2%, /& 64.8%= UERY oAfo] A3 HIEol H =
Al dERRSL, AR AN SN = 404 ool 65.4%
2 =7 JEsT o2 ARE S B ET 949

AF HlEe] ¥ 53, AR HRdME FdFe] A

™l O o2 i pol

AlE) 25

4_)1“

A7t FegAs & Ik 9 H2dS Yo 3
A7715 4% A3 e A7(Kim et al., 2005; Jung, 2008;
Kim, 2010294+ 77152452 7, 49 54 59
A7t BIE7E SR, A3 A dene 2aud

Qo] BRItk 497154 E 4 Aol 4
Soj 7 Qe AN FEAES TR TGt
YE A7} o)Ak sm, e 4 Av sep mrks
A% eAE A7 HEAEA WAE Gl e

chFe Al e W asith,

= A7e A A5 AY T AIeHE AF
deE ARSI, FadS oAl WIS B shs SiE
g0k A7 54 F AFeke] ARdS dotraat dn
Fadsed i A7 A5 A3 AH 24k Fad7)
o] A7AEE AT A7 Fe 44T AR AT H
ARE AFE 7 A Aolw, A71eAFe] A3 o
b 2B 2 viAle S AVFOEA, E
o] FYPZEHYEE oA WHOE ARt} gt
teo], @4 gagdolre Fade, ikt 5o A%
7ol Fade] 172 flal AlTEa e vk, oA
=°] i ks staaAelM enke A7 Es Al
THOEN FadE] A =aS FAk Erh

o1

TACHERE & AR |24

2 2t AE Mg A TS A tide
2 oiglon, Ao W 58 5% ¥ F 35080
TAAFESAT 1, 2, 38hde] B2 2HHES dglo,
& 2ARE 20174 79 1995 E 20179 79 219 Abel]
AAEAT. F 35052 AEATE HlF-E o] 33057t 3
HALEFAS T E 942%), olF SHOl BEFEI AL
Ao)gk 326%71 TAA T G2 AHEH A THE FE A EA

o] SAIAEE 98%).

TAH Y LB
2 ATE A% HAEAY £32 Han (2008), Kim
(2012b) G& W& o3 ArAEe] HAE

o %’"l =,
TR =

AubA el Abel 9 g g shd) J), 554, A
Z3E], Azdel ik w4 A Fo] EetEY AV E
213 ek FHZ 22 FAME Jang (2011)9] AE Y&
° 2 AT 17715 F ol S EANY] FE5 A
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2130 thek P FAFE Kim (2012b)2] A
T WES 2 A7l sl 74, Bekste] st &
EG A (Y 2EG 2)F2AME Bak & Park (2012)°] 7R
el S EY X HEE o]&ate] ZAMEUTE F 4%
goz Flojglon, 7} 732 FAd] ofthe] 150)A
ghals] 2E ey o] 64714 Likertd] 67 L= 7} 3199
g9 3] A5V 2255 SYPEY 2T =58 v
At st 2Ed 2 o] F3-2 A, YU, F
FHQlog iR i, 7 &2 1-15, 16-30, 31-44
=2 =t

w1y
ol 2 oX

TN AREEANE fs) WA A7ATE S st
A SNA AEA o $Hshs 838& A8
, A AdAd S0l S AEAE wi-

A EAS FEAGS Bl s,

w [o 1o
Mo B

Azef M2l o =4

5o BE FA B4 Statistical Analysis Systems
package version 9.4 (SAS Institute, Cary, NY, USA)Z =
aHE ol&eith 712 & B AT E AEEAL
© BA+RFUA 9 N 2AE Bl EA T 24}
e 2E A HrE IALE Ao ® 33
HS:ZE#H & A% &2 SIZEF X QA= F7H
&, LSZEH 2 QIAE Wre )02 BRIt 2EF
22 Aol mWeE} YiE 33HS, MS, LSy 2E#| 2 A 5(g
PEEG 22 hote] A= IRy o) A
AL, 2155 0.05(0=0.05)°14 Duncan’s Multiple TestZ
AABIA T T3 33 HS, MS, LSS A77154%F 43
friell e 3 2EHE AFE HlaLs] skl ¢
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Bt AL 1652484 cmo| L, Hit AFS 56+12.7 kol
Atk A ES] Hi BMIE 20.5+3.9 kg/m*E LFERSETE
SIS A7l tist A A A7l vlg #4lol
A= AL 20.7%, A7l #Ao] Atk TS 35.6%
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Table 1. General characteristics of the subjects

Contents Total
D
Sex Male 179(54.9)
Female 147(45.1)
™ 105(31.9)
Grade 2nd 117(35.6)
3¢ 107(32.5)
Height 165.2+8.4Y cm
Weight 56+12.7 kg
BMI 20.5+3.9 kg/m?
Very much 68(20.7)
C bout Yes 117(35.6)
oncern abou .
health Fair 120(36.5)
None 17(5.2)
Not very much 7(2.1)
Very healthy 106(32.1)
Self: ti Healthy 146(44.2)
elf-perception .
about health Fair 39(17.9)
Not healthy 18(5.5)
Not very healthy 1(0.3)
Very high 37(11.2)
Self " High 87(26.4)
elf-perception .
about stress level Fair 122(37.0)
Low 66(20.0)
Very low 18(5.5)
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Table 2. Beliefs about functional foods and dietary supplements
in the subjects

Contents Total
Absolutely 74(22.5)"
Sunpl . . Yes 121(36.8)
Supplements can preven Fair 94(28.6)
illness
No 28(8.5)
Not absolutely 12(3.6)
Absolutely 65(19.8)
Supplements can play a role  Yes 88(26.7)
such as medicine to cure Fair 95(28.9)
illness No 63(19.1)
Not absolutely 18(5.5)
Absolutely 79(24.1)
Supol ‘ ind Yes 85(25.9)
upplements can induce .
the better health outcome Fair 96(29.3)
No 50(15.2)
Not absolutely 18(5.5)
Absolutely 70(21.4)
Yes 108(33.0)
Supplements can help Fair 103(31.5)
physical constitution better
No 34(10.4)
Not absolutely 12(3.7)
Absolutely 74(22.6)
Suopl ) 4 Yes 136(41.5)
upplements can provide - gy 90(27.4)
specific nutrition
No 21(6.4)
Not absolutely 7(2.1)
Absolutely 35(10.6)
Ye 68(20.7
There will be no side effect e.s (20.7)
. Fair 103(31.3)
in supplements
No 84(25.5)
Not absolutely 39(11.9)

YN (%): The discrepancy in number of cases exists due to no response.

o] dF TS Al Egdl drpe dEde wlg 2
7t 24.1%, ‘<227 25.9%E VERo ™, A E A
< f3 Rojtkeke FEoe vl 2HPIF 21.4%, ‘2
B 7} 33.0%2 UlREE AWM A7Y7)s AEe| =%
o] = AR A7 UATh EFS JFHES IS
T AP e FEl g 2Zeb 7t 22.6%, ‘2HTP 7}
41.5%= Jeht 1477154 F0 2 Qe 58t 7158
AAE AL A2 YA, 1437154 F0 48
HEAY o] Feof] ‘oA 2 F-2Rg-o] glg Alolth ks AReA=
‘A grp 9w 2R Brh Ut 374%E 3HS
A YN B2 A o' At v
Jang (2011)9] A7 s4F IAE A+ A %‘
wkal7] YA He= qo];} ‘Wo] AFH 52 ATt
Tgo] & Zoltp, ‘EFe dYES 0471 H 7A

2 o
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SR = SAAQ "ot 2y, 717752
2 G50 7 Aotk g Aide ‘a2A 1%
58.8%, I8 A] QTP 16.1%, ‘1T 13.1%°] SHES
YR, A7 54352 F38o] gls Aolthae
ARo|= aA THT 46.7%, ‘TEA &l 19.3%, A
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(56.7%) 2.2 50% ol 17715 4EFS A 2
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A o] FIES] A7 AF HFHAES 564%=EA,
A oF 2 F 1o A EAES AFEL des ¢
Atk AT, Y A9 FIA 408% Kb E3(Kim,
2010a), F-Evel Hadol sl A Kim et al. (2005)
o] A ARl 48% BTIE =4 Uit F5 2534
ol9], A 2EA] A7 FAF HHAELS 63%=
ZAME AT A7 BILE LS (Park, 2007), AEAS A
ATAE o R AR A 63%7F 75 E
AF3 AFo] Y= Ao ® B ETHOR, 2010). A3<1¢]
AFAES P of, T FHAES Fd A9 4
(Rhee et al,, 2001)8] 71717152EF HHAE 66%<F A2A

o AJelo] AFE 40~70%XK.TF YrHTH(Yoo et al., 2002).
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7t Bt o= 45 iRl AR 7E
el tigt 7= AAT, dA 2vEr FEEY
trolde 11771552 F thgk AR A7FFx1e0 o
st 7lg7E & Aoz s

AN 2E 7Y AVle FEEe A/(71.3%)7F Ald
A vebsth ZA7F AR o8] s sHEC] 11.7%
AERom, Jaft ofARe] A, 1] Al QIE US4
B Fa=E s Frjgittes SHe] FolojA YErstth

Kim (2011)¢] RIoA = Fd7], =d7]oA A%4-FA
el 222 AR715AFS I et v,
AFAME A7 7152F tist A3 A7 iR F

of RSl AoE Yephton, 7]E A+(Kim, 2010a)

ANME Erdel Af7t 71.9%E 7P =4 VYeheE A
o2 BRI o= obF] AF T ArdA Aol gle
S E0]7] W] FRrEe ARE QIS AT E
A HlEo] 2715 AR, AA7)SA e AR A
B Aol gle Ar sMEe] 228 A7 AES A
g3 ¢ Qe 89lo] He Ao® ddEeh ES Park
(2007), Choi (2009), Kim (2012b)2] A7+ Ao M= F
R A7 eAEF A3 Al AAF e A7 7154 E Aol
FFS A8 Ao Yeten, R A% sAF
A3 AEel oW AR A7 FE A dEel =
Al YEFSTHKIm, 2010b; Jeon, 2015). ©]oll FAd7]<]
SHLE A F AES M E SHEAA AHAA 7154
AEE Ak AE FosARE FRY FHo=E <l
g 27715 AEFS] AFAE Qe FRE e 144754 E
gk R AHEA FFE HAA HEE, TR
A e 277158 EBE AN A= vl 8% &
lo] Fthar & 4= Utk

Mol

=]
=

Table 3. Consumption status and usage pattern in the subjects

Contents Total
Consumptionof ~ Yes 185(56.7)"
health functional food No 141(43.3)
An improvement in health 68(30.2)
Treatment of disease 7(3.1)
The prevention of disease 8(3.6)

What are the reasons ¢, ., iy 8(3.6)

for using :

supplements? Nutrient supplement 94(41.8)
Skin care management 3(1.3)
Gift received 14(6.2)
Etc 23(10.2)
Doctor/Pharmacist 11(4.9)
Family/relative 159(71.3)

Wheredoyouget g 1(0.4)

the information . .

for supplements? Internet/Home shopping advertisement ~ 2(0.9)
Self-dependence 26(11.7)
Etc 24(10.8)

UN (%): The discrepancy in number of cases exists due to no response.

2
1=
o
o

3 e AATIEAE S AF AP o
gk Hgo] 7MY =2 §ES FAREA7E 26.4%E YENS
om, I HEE JURZA(24.8%), WNAFEE(16.6%),
T4H9.5%), E22F(8.3%), G2 (7.7%) T2 o= U
Rtk A AdFH Aol UNE AT SAFAAN =
FArEA|E 2] o] &E0°] 10.7%E 7FE =7 Yeth 2
9] 24H8.3%), MAFEE(8.0%), HYHZFA(7.4%), 214t
(3.7%), L& (3.4%) 5 £o=7 HFH AFo] =3d A
° 2 AT

2 AT o FIRES Al A7 EFS AFs
3 SES UM E FAEOl83E(26.4%), B ERSA
(24.8%), A FZE(16.6%) =02 43 Wlw7}

w, IA 17715 2F A3 el A

Ae] Z-g-oll= Akt o] 8-5(10.7%), &4H(8.3%), P4
E(8.0%), YHEHZA(74%) =22 HF W=7t =& A
(A)

Lactic acid bacteria-
containing food,

her, 8.1
Other, 8 107

EPA/DHA, 1.8
Propolis, 2.1

Grape Seed Oil, 2.5

Red ginseng, 8.3
Royal jelly, 2.5

Enzyme food, 2.8

Green tea extract,
3.1
Apricot extract, 8.0

Aloe, 3.4
Ginseng, 3.7 Nutritional
Supplement, 7.4
(B) Lactic acid bacteria-
containing food,
26.4

Other, 18.5

Fructooligosaccharide, 3.4

Soy Protein
Products, 3.7

Ginseng, 4.0
EPA/DHA, 4.3

Green tea extract,
4.6

Processed
mushroom, 5.5

Nutritional
Supplement, 24.8

Grape Seed Oil, 7.1

Fermented products
using extraction of

plant, 7.4 Aloe, 7.7 Apricot extract, 16.6

Enzyme food, 8.3

Red ginseng, 9.5

Fig. 1. Consumption rate of each supplement in the supplement
users. (A) Previous experience rate, (B) Current experience rate.
Supplements taken by one more users are presented. The sum of all
percentages is greater than 100% because multiple responses were
permitted.
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o2 vetytth 258 (Kim at el, 2010a)—% A=,
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Table 4. Satisfaction and side effects about health functional
food consumption of the subjects

Contents Users
Did you see possible Effective 93(50.3)"
results? No difference 92(49.7)
Improve physical constitution ~ 67(37.6)
Pain relief or no pain 13(7.3)
The most effective ~ Health care for specific part 55(30.9)
thing Purpose of diet 4(2.3)
Psychological and physical
health confidence 39(21.9)
Are you going to Yes 104(58.1)
repurchase? No 74(41.9)
I expect some effect 30(25.9)
F or my health and treatment of 12(10.3)
illness
The reason that you To gain nutrition 33(285)
repurchase Be good if taking 25(21.6)
For gift 1(0.8)
My parents' recommendation 10(8.6)
Other 5(4.3)
Cost 11(5.8)
No effect 30(15.8)
The reason that you Eoods I alrvfaysd eat -Eﬁe ertl(])jugh 27(14.3)
don't h unctional foods will not be
Ot repurchase helpful for health 767D
Due to side effect 0(0.0)
Other 15(7.9)
Have you experienced Yes 6(3.3)
side effect? No 176(96.7)
Dizziness 4(2.1)
Hives 1(1.1)
Vomiting 0
Headache 0
The variety of Diarrhea or constipation 0
side effects Stomachache 0
Cutaneous condition 0
Blood pressure increase 0

Blood sugar increase 0
No side effect 180(96.8)

YN (%): The discrepancy in number of cases exists due to no response.

SAF AF F &l dE A7 A 60.6%7F HFH &
7 oAl e, Ma B71A T 3y 3T
(Kang, 2003)°14 = A77154F A3 5 Eel T 3
‘Folol B0l 82.5%% UERETE ol= 30t) HRhe
Had 2 gsse )\];‘Q]Xj, o=z uj9 ARSI, 74747
A E tigk 38AR1 AdaRE w7 EX, 1
AAEINE SshEt ofeiwel Al A
A7) e e AE A & A4 2
HARLe], A AF I ATl ool Ak A
(58.1%)= YEFES ™| Kim (2010a) & QoM = A&7 o
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2 AHT 97820 H(66.2%)°] B =A YERRTE Al ATV |[SAE MF 0| e SYAE A ==
o] gRlo g HET PUdLS E ZFot7] Sl el SHEol B AT ZAF R F=3E 2EY A AR wet
7P w2 2R YEhgth ol feluet FaesEe] 2BV =2 E(HS, n=124)3% SEH A INET F
PIEHAH B4, oF2AL Z:i“ THE dAdAel A= A ZH1 F(MS, n=122), 2E# 27} 9 (LS, n=84)2.%
o2 AlEEH, S EQIER HA Bg¥d AHHor FESY T¢] 2EdH A0k BAEALS AT HQITHTable
e FFAEFH Tl tist A0 A= Ae= motdn) 5). FHA ZEYZE QAR WE FYPZEH S FE
2 aT9 747*71% AE AR F FAE A Riew) FEE 2EY S AR o] wEt S AE A Py
G HEsidon, A5 AXHEF, F& Y AU o] 7}z} 149.1, 124.2, 10630 % VeR}, FaAA AE#H A
23208 tlde = g Song®] AT(2009)4 = 28-S 73 NAETF 2 oA SPY2EdE AR FG7F FoH e
Jt Ho] Je= A 5.6% F=Z HIHJOU, Kim 2 =4 YERLTH(p<0.05).
et al. (2007)9] AFolA = F2H4- ﬁ64x}7} 18.8% A== 7} ol M) AR71AF AF el wEt St 2Ed
= JEston, 5%, AAL A" o] thds AlEZE & AR AFE AR 9@, 7 A7 EAE A
Z A

Harso], Je 8 A3 AlFel W}E‘r FAE AEIZE g F el wet vl 248 AR Ao 34 =84
2 9l Aoz Aok, Ef 2 QA E7}F e FoAE g 7] AR F5-S A9

Table 5. Relationship with stress quotient based on health functional food consumption

HS" MS? LS?
Contents (n=124) (n=122) (n=84)
Total 149.1+41.6* 124.2+41.1° 106.3+41.5¢
Questionnaires about grade
1 I am frustrated because my grades are not as good as my parents expectitto Yes 3.85+1.34 3.26+1.47 2.63+£1.39
be. No 3.4441.50 3.25+1.40 3.00+1.48
. Yes 4.37+1.54 3.40+1.68 3.00+1.41
2 Wh t d th others, I b d d.
en my parents compares my grades with others, I become depresse No 4112165 3602155 3142138
. Yes 4.28+1.55 3.07£1.68*9  2.65+1.45
3 1 fear that ts will scold day b f des.
ear that my parents will scold me someday because of my grades No 38041 57 3674157 5 7741 46
. . . . Yes 4.10+1.74 2.79+1.75 2.63£1.52
4 1 fraid ts will be d ted b d 1
am afraid my parents will be disappointed because my grades are low No 3612176 33724137 5 834171
5 I am afraid my parents won't allowed me to enjoy my hobbies when my Yes 4.14£1.72 3.38+1.68 3.06+1.76
grades are low. No 3.82+1.47 3.46+1.39 2.66+1.45
6 I am frustrated because my grades are not as good as my teacher expectitto  Yes 3.11+1.45 2.60+1.49 2.13+1.25
be. No 3.13£1.62 2.92+1.44 2.40+1.35
7  When my teacher compares my grades with others, I become depressed. Yes 3.33£1.61 2.54+1.60 2.351.44
No 3.17£1.61 2.85+1.47 2.49+1.31
. Yes 3.15+1.53 2.19+1.35* 1.98+1.21
[ fear th: h 11 scol f .
8 ear that my teacher will scold me someday because of my grades No 2 694139 26941 16* 2174125
. . Yes 2.78+1.51 2.15+1.39* 1.96+1.20
9 Wh d 1 teach hich mak tated
en my grades are low, my teacher nags which makes me irritate No 5 8041.53 5 6041 25+ 5 172127
10 I fear that my teacher will scold me someday because of my grades. ;eos ;Sgi: z; ;2;3?: ;;(3)3 :3
. . Yes 4.21£1.67 3.75+1.77 3.27+1.61
11 1 feel st d wh des don't 1 study hard.
eel stressed when my grades don't improve even if [ study har No 4.0041 62 3.7341.40 5 0141 62
12 My bad grades make me angry Yes 4.27+1.60 3.66+1.65 3.27+1.53
No 4.05+1.53 3.88+1.54 2.86+1.61
. Yes 4.18+1.59 3.28+1.68 2.69+1.50
13 T feel hen I think of
3. 1feel depressed when [ think of my grades No  3.76+1.49 3445149 277161
. . Yes 4.15+1.52 3.31£1.72 2.83£1.60
14 1 fraid that d ht d!
At afraid Tl Ty grades might <rop No  3.69+1.56 3655145 2544144
Yes 3.91+1.65 3.34+1.73 2.92+1.54

15 M 1 is high I feel ' h 1
5 My goal is high, but I feel depressed because my grades don't meet the goa No 3.6941.60 3604162 5 634150




Table 5. Relationship with stress quotient based on health functional food consumption (continued)

MeAS FEe] AP IsAE

A5

el

HSV MS? LS”
Contents (n=124) (n=122) (n=84)
Questionnaires about class
+ + +
16 When my parents tell me to listen to my teacher in class, it irritates me. Yes 2.97£1.69 237=1.57 1.92£1.03
No 3.26+1.49 2.65+1.30 2.46+1.48
+ + +(.98*
17 When my parents ask me what I learned in class, it irritates me. Yes 301175 2.34+1.58 1.88+£0.98
No 3.17£1.36 2.65+1.22 2.63+1.57*
18 I feel frustrated when my parents tell me to fully understand everything in ~ Yes 3.10£1.75 2.43£1.59 1.90+0.99
class. No 3.34+1.42 2.83+1.25 2.23£1.40
+1.65% +1.52% +
19 T feel blue when my parents scolded me for failing in class. Yes 3.02£1.65 2374152 1.98+1.10
No 3.63+1.52%* 2.92+1.38* 2.14+1.38
20 I feel uncomfortable when my parents tell me to sit straight in a good posture ~ Yes 2.68+1.55 2.10+£1.45* 1.85+0.90
in class No 2.94+1.37 2.60+1.12% 2.06+1.33
+ + +
21 Tam afraid that teacher might ask a question that I don't know Yes 314173 2.63£1.53 2.38£1.33
No 2.82+1.42 2.92+1.37 2.34+1.47
+ +1.27% +
22 1 fear that my teacher will scold me during class. Yes 2.71£1.56 203=1.27 2.08£1.20
No 2.69+1.36 2.52+1.13* 2.09+1.36
+ + +
23 1 feel frustrated because I cannot understand what my teacher explains. Yes 2.76+143 2.24£1.37 2.08£1.05
No 2.84+1.51 2.60+1.19 2.26+1.27
+ +1.16% +
24 1 get stressed out because I don't like the way my teacher teaches classes. Yes 2.75£1.61 2.09=1.16 2.52£1.49
No 2.82+1.43 2.62+1.16* 2.03+£1.07
+ + +
25 1 feel angry when my teacher gives too much homework. Yes 3.79£1.66 2.81£1.56 2.69+1.48
No 3.44+1.48 3.02+1.42 2.26+1.22
+ +0.99% +
26 1 feel overwhelmed when the class time comes. Yes 2.60+1.48 1.8740.99 1.98£1.12
No 2.57£1.45 2.48+1.15%* 1.94+1.08
+ + +
27 1 get sleepy when the class starts. Yes 2.89+1.66 2.84+1.47 2.60+1.43
No 3.11£1.35 3.27+1.42 2.66+1.45
+ +0.96* +
28 I am frustrated during class because I cannot pay attention to the class. Yes 2.55£1.58 1.76+0.96 194117
No 2.61+£1.31 2.63+£1.36* 2.00+1.28
+ +1.13* +
29 1 feel like it's just better to study alone than listening to my teacher. Yes 2.56+1.58 201113 227147
No 2.76+1.45 2.62+1.27* 1.91£1.22
+ +1.10% +
30 I feel annoyed that there are too many things that I don't understand in class. Yes 2.63£1.60 1.94=1.10 2174131
No 2.67+1.42 2.60£1.19* 2.00+1.24
Questionnaires about study
+ + +
31 I get irritated when my parents demand me with too much study time. Yes 3.971.60 2.76x1.70 2.33£1.31
No 3.71+1.55 2.96+1.30 2.31£1.49
4.23+1.70 2.74+1.71* 2.54+1.47
32 I feel useless when my parents compare me with others who study hard. Yes
No 3.82+1.64 3.38+1.46* 2.31+1.43
3.76£1.69 2.51+1.61 2.27+1.28
33 I feel sad because my parents are never satisfied with how much I study. Yes
No 3.69+1.62 3.04+1.47 2.20+1.35
3.68+1.65 2.71x1.70 2.17+1.23
34 1 feel irritated when my parents pressure me to study hard too much. Yes
No 3.71£1.52 2.92+1.34 2.00£1.33
3.47£1.69 2.76+1.93 2.21+1.18
35 1 feel angry when my teacher demands me with too much study. Yes
No 3.05+1.44 2.71£1.29 2.29+1.53
3.02+1.57 2.44+1.59 2.38+1.36
36 1 feel frustrated when my teacher tells me that the way I study is wrong. Yes
No 3.07+1.50 2.60+1.24 2.17+£1.42
. Yes 3.28+1.50 2.51+1.49 2.42+1.49
37 1 feel useless when my teacher compare me with others who study hard.
No 3.11£1.61 2.81+1.25 2.23+1.40
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Table 5. Relationship with stress quotient based on health functional food consumption (continued)

o k)

HSV MS? LS?
Contents (n=124) (n=122) (n=84)
Questionnaires about study
+ + +
38 I feel sad because my teacher is not satisfied with my grades. Yes 2.72£1.41 2:49+3.98 2.17£1.23
No 2.78+1.60 2.65+1.28 2.14+1.38
+ + * 10£1.
39 [ feel annoyed when my teacher tells me to study harder. Yes 2.69+1.38 2.06=1.31 2.10<1.12
No 2.65+1.51 2.62+1.21* 2.11x1.39
+ + +
40 T get overwhelmed because there's too much to study. Yes 4.00<1.51 2.71£1.58 2:46£1.40
No 3.67+1.47 3.10£1.30 2.54+1.50
RIESK 96=x1. 5%
41 I am afraid because the study gets harder and harder. Yes 4.31£1.65 2.96+1.71 2.75+1.49
No 4.07+1.42 3.42+1.45 2.54+1.44
+ + +
42 1 feel pointless that I study hard without knowing why I study. Yes 3.86=1.75 2.51£1.63 2.40£1.41
No 3.90+1.48 2.83+1.38 2.34+1.41
43 I am frustrated because I don't know how to study effectively for each Yes 3.59+1.66 2.85+1.70 2.48+1.49
subject. No 3.57+1.64 3.08+1.41 2.54+1.54
+ + +
44 Tknow I need to study more but I really don't want to study. Yes 4.39£1.64 371185 306169
No 4.38+1.44 3.94+1.55 3.14+1.68
DSelf-perception about stress level: high
ISelf-perception about stress level: medium
)Self-perception about stress level: low
YMean+SD; Different capital letters indicate significant differences by GLM among the groups (p<0.05).
YMean+SD; Significantly different by t-test between the same groups (*p<0.05).
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