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Relationship between Hand Dominance and Performance in Manipulating Chopsticks and
Spoon, and Effect of Training on Chopstick Use
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The difference was studied between use of the dominant hand and non—dominant hand in the transfer time of a
cotton sample by using chopsticks and a spoon. The effect of training on the transfer time of the cotton sample by
chopsticks in the dominant hand and non—dominant hand was also examined. The transfer times of a sample by
chopsticks and spoon were significantly shorter when held in the dominant hand than in the non—dominant hand.
The transfer time of a sample in the dominant hand was significantly longer by spoon than by chopsticks. Howev-
er, no significant difference was apparent in the transfer time of the sample between the chopsticks and spoon in
the non—dominant hand. Training in manipulating the chopsticks significantly reduced the transfer time of a sam-
ple in the period from 6 to 10 days after starting the training, and this reduced transfer time was maintained 45
days after the cessation of training. These results suggest that the hand dominance for using chopsticks was more
prominent than that for spoon use and that training for chopstick use was more effective for the non—dominant
hand, with the effect being maintained for a long period of time.
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Fig. 1 Transfer times of sample in the dominant hand and non -
dominant hand obtained by using chopsticks (A) and spoon
(B).
Means +SE(n=16). Values in the dominant hand are
: p<0.01(vs. dominant
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shown in parentheses as relative ratio. **
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Fig. 2 Transfer times of sample in the dominant hand (A) and
non-dominant hand (B) obtained by using chopsticks
and spoon.

Values : Means+SE(n=16). Values in chopsticks are shown in

parentheses as relative ratio. ** : p<<0.01(vs. chopsticks).
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Fig. 3 Changes of the transfer time of sample during
the training by chopsticks use.

Values : Means +SE (n=10). O : Dominant hand and @ :

Non—dominant hand.

**: p<001 (vs. dominant hand). 1 : p<0.05 and 7 : p<001l

(vs. training 0 day).

-10

ATime (sec)
|
&

|
[sS]
(=)

-25

Duration of training (days)

Fig. 4 Changes of Atime ( =difference of transfer time
of sample between 0 day and each training day)
during the training by chopsticks use.

Values : Means+SE(n=10). O : Dominant hand and @ :

Non—-dominant hand.

* . p<0.05(vs. dominant hand). ¥ : p<005, 71 : p<001 and

111 : p<0.001(vs. training 0 day).
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