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Research of the Intake Frequency of Fish Dishes
-How Often Do the Students of Kiryu Junior College Eat Fish ?-
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Research of the Intake Fréquency of Fish Dishes
-How Often Do the Students of Kiryu Junior College Eat Fish ?-

Kimie Nakajima, Keiko Tanaka, Etsuko Sekizaki

Abstract

The popularity of the Japanese meal is currently declining while the western meal is gaining unprecedented attention
especially among the younger generation. The intake frequency of fish dishes is decreasing while the consumption of meat and
dairy products show a strong increasing tendency. The results of a survey conducted on the first year food and nutrition
students showed that the majority of the students eat meat dishes at dinner Even with breakfast and lunch considered, meat

dishes are still popular compared to seafood dishes, although seventy percent of the students are aware of the decline in the
intake frequency of seafood dishes in Japan.
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