CREEBCRERTE

A D FKBEIC

fo3  EE51%E (2), 2011, pp.1~8)

Iige A, T BT A B, BE
PN T R Y 1

FHRI NEE @l

B LRI AZITER - ELEOIRIT OV T

= skoksksk > = *%
A S,

EB?******, %—E‘gg 7\%******’ %% %%******

CPa% 22 4210 A 7 HHD

Differences of the Attitude fowards Traditional Foods between
the Generations of Our College’s Students and Their Parents

Karo, Kazuko Senpa, Makiko Matumoro, Mutsuko Tsuchiva, Kyoko Narita, Akiko
Uwacawa, Sayuri [rokawa, yuko Axaisai, Noriko Sato, Kumi and Nacao, Keiko

(Received on October 7, 2010)

F—v—F B, EHE #E

Key words : cooking culture, traditional foods, investigation

1. [FUBIC
R TE I, B S IERTRER B O R 0 S E
v, HEREED SEROTHEIMD O, BEKRE E %k
LD OITFITH LB EIMA S, FERiTFHIREA T
bhTuwi, Z0%BEHISEES T3, FEPiTHECE
WEELIE, BASHIDEREEICB WA BIETERAS A,
HEAEPAEOFHE LT, ThZhotiloait 5]
AL, SEALLOMBEOREE - HiTHAPELAZAEL
THELTER. LaL, 1960 FELEO SERFERER
DIBg, HAANOHEERE CEILL, EHHCHE S IEYTRE
PEGH DR Th > I ATEARDOERIIEN SGNDDH 5.
¥ 7o, BEEBINORE LML 2 LR, 75—
PR —N—w—H y b, TIVEZZTVZRZXMNT —ODYI
mEMEBEMICIEESN LS IcnDy, [hEl EEb
NA2EFIEENE L, BEELL KB T 2 EHRNE
T2 ebh 2RSS 51 5 Y
Bilassebiias L o ks, BASHIO & L%
A L7 THAROAAELE(S50%) 1P ci), KIEA
Wh AR E coME BN TS, LaL,
ZOBOARAADEBEFICOVTIE, FrORAEHRELS
», BRonkigco@amRs " Onsncizv s,
SEMSHEIDIL D 5 12720, HAFEBERFESTE, B

s ST E

* FHEEEE SR E
* Ao RN 2P
* PHEIFEE QIR E
* R FREITITE

* R I

*

*
*

*
*
*

*
*
*
*
*

(1)

BIBFZE SO o Hilsik & JEiRlE ) & LT, ERk13
FEX o EEcHAESELIBFE U ic>VT, [V - F]
[fa] BEofi—7—~%2&FEL, 2EKE—FAEMMcX
D7 vr— A BEROEEETY, TofEE T —
gy ~N=24bL, 2EV Vv THERS L, HEMEZH S5
KB EEHME L THEET-TVS, Frk2l - 22
FER THR] 27 —<& LT3,
ZITHEARBBEEIGB I V- E LT, REFEELZOD
KIEZA R LAl 2900 U /o, AREE RIS & L
<, MREICA ML SITHEAEB JUBERELEDR AR
BB LUOZ0BANFICO VT I, 215 Ekic
SVWTHHFZEITH T &z Lz, BonRiIc >V THE
5.

2. REFE
(DFAEAZR

K BR P KRR PR O R R Rk =
ICERET 28200 74 &, T ORI 7o 2 FHHH Y5
ELTA0mAR56%4, BOmMRe42DGF 12088205 & L
7. BRI A 100%, R 60%TH - 7.

HAHFRE OEERNEREEER () 1E, W18« BiE
B 113, FHEE 32, IR 20, KRS, AR,
BB S, fREIR - #HAR - REEE4, FrBES3, EHE
2, AL « PR o (LBLR « AR « SRR « phifIR &
1Th - 7.

(2) A R

SRR 21 4F 12 H ~Rk 224 1 H
Q) HENE

DFHITHORER & 2 DI THEEOBAIRN, 2) WEEgLL



JOERFD- « THER Y « AR « LR « BRERT - FHIVNE G « QIIIRHT < RALT - RS - REET

DFEER & Z DEILEDOBEIRIIC> VT, 2EFE—FHEH
ik 7 v r— FREEATY, THE S & ICEH AT 72,

3. BRBLUER

(DFEPITHERTOITHAEO B AR

FEPTHE, SHBIcB VW TEH L kL fTbh T
575, ARIFAER] - IEH « 8500 17Ti7HIc8 T 5
Baige, FAELBEABIice e noBBRG%) & L
TR1IcE &,

GETS
(%) BHRER
100 [ . B,
80
2 60
B ;
£ 40 .
2
E A L F i £t &2 £t 8 5 E v X BB
BEEBESES 9 ABAREY)HBE
D 72 o R o 2 €YY
a8 B B z ”n
b 3
. L ¥ HEn=
1 FHTETOFTEEOREER sup e

T OREE, FAIFCORMEH”  93.8%, “IEA” 1 92.9%,
“U)RTR7I91.9% “Hi5”83.9%, “LHOH" 17T
YDNETEZEDOEPBIAZRB L Ty, HHREEA" !
97.4%, “7 YV 2= R”:93.2%, “AKMgH"“tHDOT :90.6
%, “KE”:88.9%DIETE,L 7. UL, HHiAITH
BN EE SR BB ofiA)E EALc B, #
ohTHEE ORISR LT LB EA L OENRER L
TWHD -7, MBI B T BITHTH B “BHLD K
BOORRG Do fo. ALAFICETRITHTH 2
DFHOH KO E LT, BtRoBRARER
B U O R W EA A A S e,

Pb&y, RECB T 2THER, HAOKKITHETH
pLEATOBARBRL D &, “EHAKHEH“2 Y 2=
2L RO ETOBRBRENEZ WEHAIN S ST,
“PNZRRR7EF) XM EOTHEELTOEKRGWA S
BENT, BROEPITEE L TEELTVWE I EbAD,
AomE" & ERO RG>,

DIEA BT 2 THADOBEIRIL

g RIS AR S - 2T B T B L
RISV, K2tk &z, KFhonEid“iEH”IC
B BITHREOBAERIMTH 5.

Z OFEE, MR35 1 88.8%, IR : 93.0% & A .
B AiE <, “HBE A 0 90.3%, B 1 95.6%,
OFF UL D 94.4%, B 94.7% “FALATIE

(%)
100

80

R & M B B & X & B n»
® ®*X =Z= o #®# #H A L ¥ T E
e B LSy o IR B
A S

% 4 :n=186

K2 EAICEIFZTEEOREIRR F : n=117

S 1 00.3%, HH 0 93.9%, 72T E 1A 90.3%,
B 0 89.5% & 224 « BRI DFEVEEL TV
7o I RAL X KO T E D BY bR O HER
MHEmb, L L, dREEICSER S EHE LTHOLS
hTxr B V0, L 16.8%, B 1 58.8% & 3
HEDBIERIRBLSERITR , SELFOED S DERIZ DT
2OH LT EBDL T
B HHEIRIT B 2ITHED BRI

dREAI NI TETETH L REIMOR 2DV
T, BITEREREICB T 21TEEOBARIIC S WL THRET
L.
DUAH”OHif] 1CHB 1T B ITEEDOBEARI

“AB”ICB T BITHEREOBRERITIC>VTKI3IcE LD
72, Ko n MUz AHIC BT 2 ITHEBSOBRAFBHTH
3.

(%)

100
84.2

80 |-

60 |-

i o &

40

20 -

P
B3 AH - £HICEHZLERORERR e rar

TR, AR CEREBVIALBRERD, 20
BRI b0 E e aan st P,
84.2%, BUR 1 02.9% L BVEERLTHY, FHEORIE
KBOTEERIEIZCABENTOWE T EBbh- 12,



AEERED

2)“ LB oEif)ic s I 21 THEDB AR
“EE BT A THEROBARIICOVT, K4
Lo, Mo nfid“ EE T I 21THEDBEER

Th5b.
(%) T
100 [ %%
ZE: i
80 |-
B 80 F 54.2
& 7
R
;g_ 40
20 b 185
; F— -
=F gET g3 BOET
B
= .. % H:n=161
K4 FEICHFIITEEOREIKR K n=96
“LE”T;i, Ut;%@ @*;‘l'{%ci, (;E@nu%ﬁ#nu%ﬁ#n

oY EshTwa Y, zothT, CTH - B
A T3.0%, BIEAR C T17%, “BFET AR L 67.0%,
A 68.3% & 2 ARSI E UREECBA SN
TWa, LaL, “Gomitmilm” 3R s
TE 16.5% & HFIT{E W AR TH - 72,
3) U DREIRNIC B 1T BITHEA OB AR

“UHT ICB T AITHEOBAERIICOVWTKSIcE &
Wi, Ko nBiZWME BT 3 TEAROBREERKT
H5.

100
80

60

40

LEE

ek

% 4£:n=130

5 BFICEITBITERORERKR S oo

T ORER, “FaPE e 81.0%, B 90.0%, B
F X3 38.0%, Bl 1 53.6 ¥ThH b, BARMIL T
BB SBEILVESIICEDFVA SHOELEE - 7
“dapte, B R bPEOKFEI v BE X EAS
VP L ancn s, SEOFHETRBIETABOY
HEFENZ VR, ‘b X"OHELA LN I
A 0 3.7%, HIMR D 3.1%E, AL TLAIERRONT
Wi,

DL D] ICB T BITERDOBERN
“LEH” BT AITHEEOBAERIICOVWTK6ICE &

(3)

FEEIC BT B IR A IATHRE - BILROTIRIT>VWT

O, MPoniz“ty e 2iTHADBAERKT

b5,
0, Py
100 e 955 [IF=
- LE:Aeg
80 |
2 60
-3
& 40 f
20 |
8.9 a
6.1 6.1 8.16 1 49
# & & z +
i L g 3 F 5
B e ) /C
b3 & ®
D
= . ¥ A :n=117
K6 t&IHTETERORERE  mpr. s

“LH, hED S OFEF i oEHRE ZIE (2 C
HSTA) ODREEDD, THEERN B “ZTH>DA"
BENBZVY. KE LD, “Z3HAMEE  A15%IC
T, B D 95.5% & m VB ERiTHh -7z, LaL,
Z OfOFTRA A  FHRILICEE L Cv 2RI
<, “LEITHRICBT 2R ITHEBE T O DA YT
Th-Tc.
5)“ERE” i) 1B BITHADBARN

“HE KB AITHEROEAZTRIEALASNE D -
7z.

“HEHIFT IR FHOHEINE S E N, FHOIEIIAE ALK
U2 EEL 6N, PLROEHRESTHAPLHEHEEKE N
TV, HELBEHEOIECHAEE RS I1cmn o
555 W EG DR OB ARSI - 12K 1
CHEF) L THBO, ORI - R OBIAERIZEA
EaoNh-tcl LIIMBTE 3,
WFEPITHICHE T 3 HBHOS WITHA

HEHDED - HITHBICOWT, K1 2ICE &0,

HHEER Y ZRTRICBF A —F7 1 B 189
(94.5%), “KMEH”ICH 1 5 ML 2137 : 186(93.0%), IE
HicB 3201327 :185(92.5%) T, HWT“EHA” i<
BI2BE LR oEEMIZ  HEL, #iETRE
HicB 5 HE” 1 109(98.8%), “IFT” 1 108(90.0%),
“EALAT107(89.2%) THAERMRIEAICB T 2B
LR ofEEANZ S L Th,

Fio, “EETRFEAEHE S, TR Ik -
Bt CHEISY TRFER R EFHR, BttTR VD
BHEL, ¥ATRARKLAD, TR “EHod”
“FRADAICTHR « AT A LN,

“HIOY TR B EH/EE LD R EHGEX"OHT
b5, RWOBHBICHITTENTRERGL, LEMICS
BATTHEEOEILT 2 &, HiTTav s ARicbfnshn
Twa™W o EAEEOREOREGENITIIEL,



JOERFD- « THER Y « AR « LR « BRERT - FHIVNE G « QIIIRHT < RALT - RS - REET

R ERTECETHBEROSEVTERE— 24—

n=200

gtz FhiTHE TEE HERH %) Bt FPiTE TFR HEH %
1 HJYRIR  H—% 189 (945) | 10 TAOE SuFoHHEE 146 (73.0)
2 KmER FHLEE 186 (930) | 12 IEAR BES 144 (72.0)
3 AR MEFXS 185 (92.5) 13 JURZZ BA-tEA 140 (70.0)
4 IR RE 177 (88.5) 14 EB BFET 134 (67.0)
4 IER FhEA 177 (88.5) 15 1IER B{EY 124 (62.0)
4 B 2T#E 177 (885) | 16 &= ENELRIOE ¢ 17 (58.5)
7 AR HE 174 (87.0) 17 EAR LS 115 (57.5)
8 IR HOF 162 (8100 | 17 &% HEHA 115 (57.5)
8 IR Bh&Z 162 (81.0) 17 R4 task 111 (55.5)
16 SEB B - B 146 (73.0) 20 BAR AREAC 108 (54.0)

K2 ERTELBIZHRBOENTEE— HiEK—
n=120

Bt FHh{TE TER HERH () Btz FhiTE  TEE HERH )

1 IER RE 109 (90.8) 10 EB RTEE 103 (85.8)

2 EA NEFES 108 (90.0) 12 TAOR SLGEOHERE 101 (842)

3 A ZFAEA 107 (89.2) 13 IEA H{EY 100  (83.3)

4 I[ER ME 106 (88.3) 14 £F MEL LD EY 99 (82.5)

4 [EA BEY 106 (88.3) 15 JYARRA BA-tES 95 (79.2)

6 HYYRIR 4Hs—% 105  (87.5) 16 JEHOB ZH-FAC 92 (76.6)

7 EAR HOF 104 (86.7) 17 #HoB ZR-FEAZS 90 (75.0)

7 ER ALY 104  (86.7) 18 T gk 87 (72.5)

7 K#KgH FRLTIE 104 (86.7) 19 k2 B - B 86 (7m.n

10 A BfEE 103 (85.8) 20 His W= 83 (69.2)

FAFRGEIIEE & L TS ER OB BEER I X v iERIL
Lickahad, BEETIE, THESE L TORMBEL -
7SS E S, FEORBICHBLOE, R——
R V=R EOIFEIC L BB ARV EEL LN,
D@l EEAL T DL O AR

R AEOHHGH BV, BLAXHVCEETE

O%&
B HEER

|

NI

I S

N

% 4 :n=200
it - n=120

(4)

CEHOED, 50T K-t AREHEBATE .
X7z, @RELTOBILEDBIARBRE R L.
Z OFER, “PEAEHTTE A D 92.9%, FH 1 94.0%,
“ERHZ="TI3 224 88.6%, FMAR 1 91.5% “ZEE" Tk
SH U TT1%, A 87.2%, “HEEETIEYE L 62.1%,

B D 79.5% 2 HoEPBARE A L Tuik. i,
FAETEBER” D 1T1%EBAERBRSEKLS, “GHHIV”

EICHEAT VLN SR EALEHSE oo, BHMART
FIBEANT 1 30.8% D BLERLERAMED - 72,
(B @EEELICB T 5 EALEDBAR
HumEALERE IcB T 2 EILAED, BRRilicoWwT
Rt L7,
D HEEH" IS T 5 LR OB AR
“HEAEHICEB T B EALEOBAIRILII DV T8 ICE &
iz, Mo nBEHEAH"ITB ) 5 EILE OB EER
ThH5.
ZOFER, O —FHEA, BRI 96% & E v a
T, DR KO BERERAE L, KEPRKATH S



KREFEDOREEICE T 2 HARICAIITHE - FILEDOBIRIC>D VT

(%)

100 - D&4 96.9 96.4
R Acgye
80 r
B2 60 [
)
E o4
20
0 J
R F—%
= - . ¥ 4 :n=186
X8 HAEBICHITZEILEOEREIKR Bt - n=113
HH N—F 4 =123, “FRREDo—v 7 2REHETH

DO = FPRPEIBLIE>TOEI EDBDM D,
2 “bER="10 800 2 EALEOBAIRI

“Lh="IcB 0 2 BILEOBRERIIC>VLWTKIITE &
Wiz, Mo n#HMEB“ER="1cB 1 3 ELEDRAERE
Th5.

IR
X9 tHEZILEIF B BEILEORERR

FEHH
2 4 :n=180
it - n=110

Z DR, “Tikd v HE 1 03.1%, B : 96.3% &
A BRI S O BAR AR L, “HEER & ERRE,
EHEETH 2R L OBEL TWEEBLZV E5DD -
7z,
3)“ZEEIC BT B EILBE ORI

“FERT I B 2 EILEOBERKIc> LTI 10IcF &
o, PO n BT ZFHEE 1B T 2 EILEOBEERIKT
5%,

Z DR, RSHERIER ASE 1 54.9%, I © 73.5% &
ZLBALTVLS, AMUEICEAR THEEY ] divEu»
EENTELN D, RS LD 1 51.8%, B
BLT%EBE L TH Y, BER MG ZEDELDONAS
N, “ZEEE TURSERIER L GRS B Mo TETWA T E
Hbir 3,

(5)

(%)
100 r O%4%
|!ﬂ{ﬂ
80 73.5
o 647
260 -
51.8
B
£ 40
20 f
RERE EYaERE
# 4 :n=156

X 10 ZERICE 1T B EILRORERI

(6) WA EELLIC B 1 B “TRE DBLEIR
ERELICZHY LN RIRNITO VT, KELics
JABERMIC VLT IlIcE Lo, Ko nEidm

WEALIC B 1T 2 “RER OBLRERILTH 5.
(AN)

Hit :n=105

140 EETR

LET

127

120 |

100 |

S EE

80
60

5

H
- 3
#

11 BEELLICE T B HREDOEEIRR

40

20

% 4 n=437
A n=440

ZOFER, “HAEHICTBVLWTOBAE A 12T A,
FHA D8I A EEVBEREAA SN, UL, 3k
BOHFIC @R VR Th - TR, SR
IREBRE T EICA B E“EREITB VT O R OB AR
A 63.5%, FHIEA  74.2% “HIERBRARXITB L
TIBMHAR OB ERHHK 50%, ftho@mEELLTIE 30~40%
LIELS D, FHRSSIEVEARTHL I ENbD -
7.

(DadEEELIC S 5“8 OB AR
BB TR SR ICZ AL o nT X e i
(A)

@ié?
B R

60

50

40

SFSHEE

30

201

s RAR B BEA
®12 BEEALI ST HORERR npn s



AT« THERT « REEF « LEECF « =T« FRIINEE « QIR « RALET - ERAE « REET

®3 BEELCEIZHRBOGVELE

4 (h=200) iR (=120
IEfE @Al EilE HEH (%) Bt EAENL BAE HBEHE (%)
1 B£8R r—% 190  (95.0) 1 E4R r—% 106  (88.3)
2 +t&E= FiEbo 176 (88.0) 2 +&H= FEho 103 (85.8)
§ “tA= RER 127 (63.5) 3 +£&E= FRER 89 (74.2)
4 EE FRiEHE 90 (45.0) 4 EE iR 75 (62.5)
5 3@ EYERLE 85 (42.5) 5 & BYSELE 66 (55.0)
6 REAZ FRER 64 (32.0) 6 HEN FRER 61 (50.8)
7 HER FRE 53 (26.5) 7 WA FrER 60 (50.0)
7 &S FrRER 53 (26.5) 8 HER FRER 54 (45.0)
9 WMREER FR 45 (22.5) 8  WEEM KK 54  (450)
10 H4%A TrRER 42 (22.5) 10 WEER s 49 (40.8)
10 HE£AH #rER 49 (408)
SWT, BEflicsT sBERIICDLWTKI2ICE LD WTIEHSBUTTH - 72,
7o, Mo n HUdEEELIc B 1T 2B OBIEERETH QFEPITHICB T 21 THADBLAIRI
% A HHAIT, “EATRMEE S B E BRI

ZORR, “BFEEHMRICB VT, “WIFEER T 49
A “BRARTRITATH 305, FAESERITEKL, “9R
B ERBEHWEICH T DEINE LK > TV B HE)H A
L.

(8)mEELLIC B T ZBIARK O SV ELEA

mmELIT B 2 B oSV EILAIR W, £33
F Lok,

T OFER, A, BRI /AR O -+, ‘&
h="D“Figkd D7 IR, “ZRER O “KEERIE" 48 0 f573
EDNETEHWBIARTH - .

AlRloFHENGIE, BEERF LI L b@EEL Tw»
B 6T% & W Wi o, BERICBHA L FERED
fHEnAs SNt i, THE, BILELICHEAP T L
ETHNESN TV EEELE EoRERBRNEL L, AT
SN BIEMEHEED & 5 BHRBIBEIRA S NSh- k.

SHIFEISECT v — P OEFHEEEP L, FEMSRET
EITOTETH 5.

4. F&o

AP & 7 OREDFHEI S Z 2RI, FPfTHEO
REREITHFAOBARN, B XUEBHELOREREHILA
DBLERIICOWT, 2EE—FHERKEHVTT v —
FNHEET- 7, BonEREDINIcE &,
(DFEPITE O

A e gt RIti, “EAT7 ) 2w R7CRKMGEH” A
RGO IR LR L, TN OTHEAEZBRALT
Wiz, —F, hEiRo0E-TH B EE OO

(6)

DOBERER D E» - 1o, LR OfTHRETE, “LEH
HI80%LLE, “HiBt” 53 0%V EDOMARTH - 72 DITH
U “ETHI” OB ERIE SFRRE & Kh - 7o, “HFE O
TR, THEROBARBRNELALAL LN - .
AT, BRSO OBARSITRE K, - 2. “ LB
TREBE BB EEL - 72, BHRTE, “E¥ 0
“TODADIUNEMVBERTH > eDIiTf L, FHE
TI342% & -t (LFEICBET 2TETH B END
H” “&iiz" oo a" T, FARIGEER R LR
WL ERRBLO R A8 A 5 T,
ERPTHICEZ HBT 2 THE
T, 7 ) ARRAD —F7H395%, “KHEH” D
AR L 213743 93%, (EHRIEED A0 1 & 27 A3 93% DI
WEp» o fo, “EinT TUORESHRPHIIL TV,
BT, “EA OB HEE D L% Lo,
“U) R R =75 88%, “AEBIL Z XA 8T%E SV
BIARTH -1, “Hiny" TO0EBHEL TV,
() @ L DR
e J ki, “HER bR AREENSRE
DHIN%DEEER L, ThoBEILEEABALTEYD, KRV
TUZEE DRI T8%LL LT H - 12,
FHETIE, “BLR OB 17% &K - 7.
BT, BV A 31% &K - 12,
(5) i HL T DEALE O BRI
S e g, BEHOr —F72396%, “Eh
=D FiZHD P IBULL L, EHBETH B IRERKD
BAERRER D S - T, “ZEEE” TR RS “4B 0 f5 75

“y



KPR OREICE T 5 HRMIc A iTHE « @ilEodiiRiconwT

EV IS B AR 50%LL ETH - 72,
(&) @B EELLIC B 2 “IRER” & “BF” O BRI
“ORER” DMAIRLIE A H " IT B WT, TR 12T
A, B TE 8 AL FA - HitRILT S VAR
WA LN, “BFid 4 >0EBRELTH0 ALITTH -
7.
(MEBEHELIcE BB 21THAE
A e gt fItie, “EAER O —F7, “EH=O
“Tikd D" TR, “ZEE” O FEERIEL R D fisrs &
DB E 2 - 7.

5| A>Tk

1) PEILAZ B 72X b D HASEIARE, #r AWk,
p 280-286 (1994)

HIEK © & b, BREEL, pl175-194 (1998)
HAROBEELER  HADOBAEEAE 147, HE
ExiumEOAE, O bl TEEFRIIC T, B
ik > fbimes (1988~)

IEERF, ERET(2003), FHEEALo S — HRg
HWXICB T 288X 00 S HOTHEIRIFHE» 5D 1
EER, WEKERFEWRLE, 43(2), 25-32

KH S, BNEF, IEEFT, THERF, RARRE
T, ERET005), HE « WRUbEIcEEd 5 K5
FHEDORKEITE T 5 BN HOBIURFEE 28D
—F0 e H o PREEA O HELRI —, EEREBREHE
fo%E, 45(2), 43-48

R SEF, MIEEFIT-(2005), FXHERERTT/IMAR O 1§
LB IC DWW T, HEKBOR Y fEfd2E, 10, 33-40
BXHSEF, TR (2006), A2 O HEE O BEUK
BLICBET 2 A, A K BOR AR R, 47(2), 23-27
FriReEE, RER3EQ008), IEHoAAERICE T3
BEEREOBAROZ(, HAFEERESE,
34(1), 89-98

LB, JREFHRE9D, KERFOMERICRET 3
R CGE 108D, RIREBBRLFRIREMRLE, 28,
17-42

#AR(E(2003), EF « hfloiTHAEZNY ANT E
7 - o A, EREAE, 54(587), p26-30
AR (2006), HAREICB T 2FERTHREAEN
Y, 5 L FEIAR RS SUL TR 14, 3-
20

12) B iTHE L & 20 ORI, AERE, p22
p48, (1994)

RABR : BRADO L &/, HEHNRE pbs0-21,
p67-69, p77-78 (2007)

LROTZ FANTOLLIZHARDITE, 75497
, p33 (2008)

2)
3)

4)

5)

6)

7)

8)

9)

10)

11

13)

14)

(7)

15)

16)

IVH Y IN=TREFA L HiSO THEEE],
HikoeEE~ (2010, 09, 21)

http: //www.mizkan.co.jp/company/newsrelease/
2010 news,/100114-01.html

v Ah Y [HINICI EAEZES £ & 2EICES:C
GM 44 ¥ (2010, 09, 21)
http: //www.cgmguide.com/25/20060906214823.html



AT« THERT « REEF « LEECF « =T« FRIINEE « QIR « RALET - ERAE « REET

Summary

As to experiences and customs of eating in annual events and rites of passage, they were shown by a survey to

our college's students as follows:

(1) Experiences of annual events
On the New Year, Christmas and New Year’s Eve, over 90 % of people in both of parent’s and students’ genera-
tions have experienced those and eaten traditional foods. On the other hand, those who have experienced “Choyo-
no-sekku” were under 5 %.

(2) Circumstances of eating traditional foods in annual events
Many people in both of generations have eaten “osechi” and “zomi” on the New Year. Those who have eaten
“nanakusagayu” and “kashiwamochi” were over 80 %. On “Choyo-no-sekku” people have hardly eaten traditional
food. In the student generation, “foso” was eaten at a low rate of 17%, as well as “shirozake” in “joushi”. As
to events regarding Buddhist service, the student generation has had rarer chances to experience them than their
parents’ generation. Also, the parents’ generation has eaten thin wheat noodles (somen) on “Tanabata” at an ex-
tremely high rate of 96 %.

(3) Popular traditional foods in annual events
A higher rate of the student generation has eaten Christmas cakes: 95%, “toshikoshi soba” and “kamaboko” in

“osechi”: 93%.

On “Setsubun”, “makizushi” has frequently been eaten.
First position in parents generation has been occupied by “osechi” on the New year. Roasted beans on “Setsubun’
were also noticeable.

(4) Experiences in rites of passage
We found that approximately 90 % of people in both generations have experienced birthday and “Shichigosan”,and
“Sougi” ( Japanese funeral ) was ranked in the third.
“Oshichiya” was experienced by a particularly low rate of 17% in the student generation, and “Yakubarai” was
experienced by the lowest rate of 31% in the other generation.

(5) Circumstances of eating traditional foods in rites of passages
In both generations, “sekihan” has particularly been eaten in “birthday”. It was found that rice cakes were eaten
by under 50 in the four rites of passage.

(6) More popular traditional foods in rites of passage
Regardless of generation, the top three were birthday cakes, “chitoseame” and “sekihan” in “shichigosan”,
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“sho-jinryori” and “nigirizushi” in funeral.
Among students who participated in these surveys, 67% of them lived with their parents in the Kanto area.
Consequently, they experienced many foods introduced on TV and in cook books, but nothing peculiar. We intend

to conduct these kinds of surveys more in detail hereafter.
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