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Use of Fish and Meat in Daily Meals of Female University Students and
the Factors Affecting Such Usage
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We investigated the use of fish and meat by 224 female university students, and how their dietary experience and
living arrangements affected such usage. The dietary experience during growing up eating fresh fish increased the
preference for fish, even if living in an area far from the coast. The home life of the students played a major role in
inculcating food preparation techniques, with fish (53.6%) and meat (62.9%) preparation techniques taught by
mothers or grandmothers. School education also contributed, with students responding that they were taught how
to prepare fish (27.7%) and meat (18.8%) at school.

The frequency of eating fish and meat varied with the current living arrangements, students who lived alone tend-
ing, to eat mainly pork and chicken. The food preparation methods also varied according to the type of living arrange-
ments. The food preparation methods used most often by students living at home included raw preparation for fish,
roasting for beef, and deep frying for chicken. The food preparation method used most often by students living alone

was sautéing for both fish and meat, and these students did not often use deep frying.

X—TJ—F ¥ fish: A% meat; BB dietary experience ; JE{EFEE living arrangement ; BT  food
preparation technique ; FAEE#AE food preparation method
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