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Abstract

The main purpose of this research is to survey mushroom uses by housewives in Taegu metropolitan
region to provide basic knowledge for the development of mushroom cooking methods. We have done
statistical analyses of 472 questionnaires on mushroom uses. We found the following results: many
respondents regarded mushrooms as one of natural, or health foods. The most well-known mushrooms
turned out to be Pleurotus ostreatus, Dried Lentinus edodes, Ganoderma lucidum, Agaricus bisporus
and Tricholoma matsutake in the order. The higher in income and year of education, the more species
of mushroom are known to respondents. Anticancer effect of mushrooms are known very well and
56.4% of respondents eat Pleurotus edodes often. Preference between mushrooms and their characteri-
stics have been turned out to be significantly different. Preferred characteristics are taste, texture
and aroma: respondents preferred texture of Pleurotus ostreatus, and taste and aroma of Tricholoma
matsutake. Main purchasing place for mushrooms turned out to be market. Major problems of mush-
room uses are price, development of cooking methods, storage and preservation of mushrooms.
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Table 1. Demographic Characteristics of Respondents

Variables Mean+ S.D. Criteria  Numbers(%)
Year 40,13+ 5.17 30 20(4.2)
31~40 248(52.5)
41~50 192(40.7)
51~ 12(2.6)
Total 472(100.0)
Household  143.95+ 80.62 100 200(46.2)
income 101~150 106(24.5)
(10.000 won) 151~200 87(20.1)
201~250 12(2.8)
251~300 21(4.8)
300~ 7(1.6)
Total 433(100.0)
Education 1145+ 238 6 18(3.8)
(Year) 9 132(28.0)
12 260(55.2)
16 61(13.0)
Total 471(100.0)
Occupation housewives  259(54.9)
liberal 116(24.6)
part-time 34(7.2)
regular 63(13.3)
Total 472(100.0)
Grown-up place urban 274(58.2)
rural 197(41.8)
Total 471(100.0)
Health condition very good 40(8.5)
good 183(38.8)
fair 214(45.3)
poor 35(74)
Total 472(100.0)
g el #ete A A 10 9 Al 3 & (1994)

2. H{Alofl chH3t elx|z

1) sl Qig =7

HAl g 702 BiAlo] “Aled A E o)2}a o
S $A7L 58.1%, “AFAEF" A mTlEe @At
7k 396%%, SHAES dHogrt WAe AdAE A
AR EeR QAEI e Ao Jehdrh “geo] 9
o HFTY, “tolojEAE" o7 Qs e o5
A= 7bzb 1.5%, 09%Z A vrehdoh

2) WAle] 54 AR

HAle 2548 9R%= Fig 15} 2o} £ 90%
olite] o)E3 RS o vk R B
el ¥ A(96.2%), AxE W A(94.9%)°] 13, Iﬂi
A(88.6%), FEolBA(88.3%), o]¥N(88.3%) 80%
o]afo] o] B3} moks &t vk Ssle] wiwH F&
AAEE Rk oo ®e ARIHA(70.6%), 2]
HA(70.1%), HolMA(60.2%)8] ¢22 AA=7t EU
3, Aol A, HolMA, 2AMAY dxzw 77 356
%, 34.7%, 322%% vnd A vepgoh =A, B
o|u|Al, W Alol] Wisf e zHzt 86.2%, T1.6%, 706%7}
A3 DI digsle] vy e dATE B

42 e MR EFFE &5 (E<00D), ZE5AF
(p<0.001)2} =2 AAAAE Bt F 4B ¥&
TE, afdest BE5E 4L e HM«I S
otk e S9Ate] viold] @& foj Aeole
WgitiTable 2).

3) BjAle) okl dF AAE

wAle oF4aw 9 oFgEIsl gle wAld W
QA& Table 3, Fig.29} 3tk 22 <fgidgs
kA stel] TE al4]e] 59.1% 2 1A oA 2 oS

ZH 28 E % 813H4(38.1%), thol | E A 3H23.9%), Fgt
73812t 8-(21.9%), 3F2H-8(16.9%)Ee1ch WA gt

ArrAMA

EEETP
sebelia
opgoln A
ol A
Bolu
Solu

el

Mol

Foiwn 2
PR ==
LOP

EEPY

b
Hnspandants who do Respondents who ks
vt koese at a1 D (2= shape

Fig. 1. Awareness of Mushrooms.
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Table 2. Correlation coefficients between AGE, INM,
YEDU and NMR

NMR  AGE INM YEDU
NMR 10000 007565 0.1509%  0.2788%*
AGE 1.000 01002*  —0.2382%*
INM 1.000 0.2168***
YEDU 1.000

NMR; Number of Mushrooms known to Respondents
INM; Income, YEDU; Year of Education
*: p<0.05, **: p<0.01, ***: p<0.001

Table 3. Awareness on Medicinal Effect of Mush-
rooms

Medicinal effect N(/472) %

Anticancer 279 59.1
Anticholesterolemic 180 381
Slimming effect 113 239
Lower high blood pressure 102 21.6
Antibacterial 80 16.9
Lower blood sugar levels 54 114
Antithrombus 32 6.8
Cardiotonic 19 4.0
Total 472 100.0
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Fig. 2. Awareness of Mushrooms for Medicinal Effect.
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Fig. 3. Experience of Eating Mushrooms.
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Table 4. Preference between Mushrooms and their

Characteristics

Characteristics of Mushroom Row Total

Mushrooms  Aroma Taste Texture N(%)
AT a4 7 27 17 51(11.1)
AE A 2 24 16 42( 9.2)
el Al 7 60 80 147(32.1)
fgo]w A 10 24 23 57(12.4)
Fo]w A} 37 71 25 133(29.0)
oA 1 2 7 10( 2.2)
sl w Al 4 10 4 18( 3.9)
Column 68 218 173 458
Total (14.8) 47.6) (37.6) (100.0)

*N: Number of Respondents preferring the individual
Mushroom and the Characteristics
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Fig. 4. Preference by Mushrooms for their Characteri-
stics.
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