EFREHAYRE $Fe45 2000F12H
Journal of Nagano Prefectural College, No.64, December 2009

REFEE AT
T380-8525 REFrii—#s 8-49-7

EBEEAMS B L CERO SR BT AIHEM EAR O 8 HE

The dining habits of the tradition ingredient "Saku carp" in high
school students in the Saku area of Nagano Prefecture

FHM B3 Yumi Yoshioka, /NRENNZ: Kana Kogiso

th#  95F Hiroko Nakazawa

Abstract : We conducted a questionnaire of high school students near the "Saku carp” pro-
duction area. The results showed that survey for that about 80% of the respondents had
eaten carp and about 50% of these had eaten carp before entering elementary school. It was
also found that significantly more respondents who had eaten carp had both parents from
Nagano Prefecture. In addition, respondents from three-generation families in comparison
to those from two-generation families showed significantly more experience eating carp.
Among those who had eaten carp about 50% had eaten carp dishes made by family. Carp
dishes were eaten in "daily life" as well as at special events. Until recently carp dishes have
been recognized as an important source of protein among Nagano citizens. About 30% of
the respondents who have eaten carp wrote that they like carp dishes. An additional 30%
wrote that they did not like carp dishes. The remaining about 40% wrote that they neither

liked nor disliked carp dishes. This confirms the trend of a decrease in people who like to

eat carp dishes.

This research suggests that in order to increase the consumption of carp, children need

to eat delicious carp dishes.
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The dining habits of the tradition ingredient "Saku carp” in
high school students in the Saku area of Nagano Prefecture
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The dining habits of the tradition ingredient "Saku carp” in
high school students in the Saku area of Nagano Prefecture
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