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A Study on Kochujang (Fermented Red Pepper-Soy Paste) Consumption
and Preference of Housewives in Inchon
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Department of Food Science and Nutrition, Inha University
(Received July 14, 1998)

Abstract

Consumption and general views of housewives in Inchon on commercial kochujang(fermented red
pepper-soy paste) were surveyed by questionnaires in June through August, 1997. Respondents
considered the taste (88.1%) as the most important factors to determine the quality of kochujang
and preferred hot(62.1%) and bright red colored kochujang{70.6%) with fine red pepper powder.
Eighty seven percent of respondents preferred the traditional kochujang to the commercial one
mainly due to the taste and the reliability to the materials for kochujang. Especially all housewives
at the age of sixty and over preferred traditional kochujang and those at twenties had a higher
preferrence for the commercial one compared to other age groups. While 51.4% of the
respondents consumed both the traditional and commercial kochujang, 16.2% and 32.5% did only
commercial and traditional kochujang, respectively. Consumption of commercial kochujang
decreased with age and main food with it was pan fried dishes(33.7%). Convenience(76.6%) was
the major reason for purchasing commercial kochujang and most respondents(d4.1%) selected the
special brand from the previous experience of their own. Problems to be improved in commercial
kochujang were better taste(31.3%) and development of diverse usage(62.4%).

LAE Z+el {dskzt 7]1_:_ ) Theksi AT gtk Bk ol

3 2@ 13249 AT TN T o8 93 TEF @

S TR 2R 4FY s TRYe & 9 AEY o) 2757 Yok e ok £
BA22 A7t AZSO) gort g MY AE T RO TEY AR TR PR A7 A
7hol WE FIA} B A|7he] 7 ii?ﬁ}ﬂgmép} o) B4 W sl Bosksd AR19e] B olslst
AN FBAF AT 18 Folel A A2 0 Aot sudEsl 224 N8 4 % 83 3
st Wt Aol FYHORE 44 AEHT 9 obo) HYHA o 4FT 4 ¢k 531 & 7
8

de

oF, old¥ AP AL Frets v 4TS 1 MR FRo| AHOE JFFH: A9}

T gge U BujE AYelth TRYL $49 ol 7Y U@ FRE A4 L HEE WS 3
2% WERAG % Ao Sl AEsL ARSET Qs webd B =Rqat faue 2¥Ed 3
PE, BAY APl e Adiel AT WMAL  FF o) FUUE ZASA A 58] BE 737
of we Szt Mok S4e) £R BolUT Al Alud diE 12 RS ATHLA st



£ AFE A NG FRE PO 19079 69
B 8%0) AH AEXALE ASET ARAE 1003
g Ba9l MRsel N5H SNVE B4 ARE A
stk

ARAY WS ZANAS ATASRE §4,
TH4 FAAA AR, ANY L ABTFR B
HEE, AHAUs 4971202 TAsa

QA B0 ZAUAA] A, e,
Q) BAZE, AV, AAEH L ALL s A}

& ZARET 354 444 QRS % A, 23
% QR A7l R FRES HEE % A9 2
323 A% 23R BE HIES 2D, 3
34 ASAURE AR 23 A NS, F ALE S

2, FAAEF, Aol w3 Ao iE Ag7)F ®
Mgl sl AT

2 MEXE| B EMYH

dojzl Az SASEA H7AOE oldt] £
stgom HERA, R, 42 testE ol &3t] {2

A% AZHA.

L s g 2%

g

N E

[ N =

ZARARS] AFAIEEE EA2 Table 13 2t
B ZARARIE-S 20th, 30, 400, 500, 60tk o] Aol
Z}2} 179%, 233%, 206%, 192%, 190% % 2+ A& Zd
AR ¥zd FAFE EXIHUY FHEEE 1EEY

o
g

L)

<Table 1> Demographic characteristics of respondents

N(%)

variables

Education
None 0 0.00) 0( 0.00) 0( 0.00) 5( 5000 23(23.23) 28( 5.38) =16
Elementary school 1( 1.08) 1( 0.83) 14(13.08) 35(35.00)  46(46.46) 97(18.65) £2=340.166
Middle school 0( 0.00) 12( 9.92) 32(29.91) 2424.00)  22(2222) 90(17.31) p=0.000%+*
High school 41(44.09) 68(56.20) 51(47.66) 30(30.00) 7707 197(37.88)

Over college 51(54.84) 40(33.06) 10( 9.35) 6( 6.00) I( 1.0y  108(20.77)

Oeccupation df=8
Part-time 16(17.20) 36(33.06) 24(22.43) 19(19.00)  28(2828)  123(23.65) 42=15.505
Full-time 34(36.56) 24(29.75) 35(32.71) 30(30.00)  19(19.19)  142(27.31) p=0.050"
None 43(46.24) 61(50.41) 48(44.86) 51(51.00)  52(52.52)  255(49.04)

Family members(other than respondents)

Husband+Parents+children ~ 4( 4.30) 20(16.53) 16(14.95) 9( 9.00) 2( 2.02) 51( 9.81)  df=12
Husband+Parents 13(13.98) 1( 0.83) 1( 0.93) 1( 1.00) 0( 0.00) 16( 3.08)  x2=128.811
Husband+Children 36(38.71) 93(76.86) 82(76.64) 73(73.00)  66(66.67)  350(67.31)  p=0.000***
Husband 40(43.01) 7 5.79) 8( 7.48) 17(17.00)  31(31.31)  103(19.81)

Number of children
0 52(55.91) 4( 3.31) 2( 1.87) 2( 2.00) 4( 4.04) 64(12.31)  df=12
1 28(30.11) 25(20.66) 10( 9.35) 5( 5.00) 9( 9.09) 77(14.81)  x2=395.759
2-3 13(13.98) 91(75.21) 86(80.87) 74(74.00)  32(32.32)  296(56.92)  p=0.00%**
Over 4 0( 0.00) 1( 0.83) 9( 841) 19(19.00)  54(54.55) 83(15.96)

Householdchores
Mother(-in-law) 10(10.75) 5( 4.13) (374 1( 1.00) 0( 0.00) 20( 3.85)  df=12
By oneself 78(83.87)  115(95.04)  102(95.33) 94(94.00)  55(55.56)  444(85.38)  x2=178.252
Housekeeper 2( 2.15) 0( 0.00) 0 0.00) 0( 0.00) 0( 0.00) 20 038)  p=0.000%**
Other family members 3( 3.23) 1( 0.83) 1( 0.93) 5(5.00) 44(44.44) 54(10.38)

Total 93(17.88)  121(2327)  107(20.58)  100(19.23)  99(19.04) 520(100)

*h%: p<0.001 ™ : Not significant
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<Table 2> Consideration factors to determine the quality of kochujang(fermented red pepper-soy paste) for housewives in Inchon
N(%)

Factors

Taste 85(91.4) 110(90.91)  95(88.79)  90(90.00) 78(78.79) 458(88.08)  df=12
Glossiness 1( 1.08) 1( 0.83) 0( 0.00) 101.00)  2(202) 5096  x2=14026
Color 3( 3.23) 5( 4.13) 5( 4.67) 3(300) 11QL1Y) 27 519  p=0.299"™
Size of red pepper powder 4( 43) 5( 4.13) 7( 6.54) 6( 6.00) 8( 808) 30( 5.77)
Taste
Sweet 14(15.05) 15(12.4) 11(10.28) 6( 600) 8( 8.08) 54(1038)  df=12
Salty 0( 0.00) 1( 0.83) 1( 0.93) 6( 600) 0 0.00) 8( 1.54)  x2=31.633
Hot 67(72.04) TAH61.16)  63(58.88)  60(60.00) 59(59.6) 323(62.12)  p=0.002**
Savory 12(12.9) 31(2562)  32(2991)  28(28.00) 32(32.32) 135(25.96)
Color
Bright red 71(76.34) 826777y  8O(TATT)  69(69.00) 65(65.66) 367(70.58)  df=8
Dark red 12(12.9) 18(14.88)  15(14.02)  29(29.00) 20(202)  94(18.08)  x2=23362
Yellowish red 10(10.75) 21(17.36)  12(1121) 2(200) 14(14.14) 59(1135)  p=0.003**
Size of red pepper powder
Very fine 43(46.24) 66(54.55)  65(60.75)  55(55.00) 54(54.55) 283(5442)  di=8
Fine 45(28.39) 48(39.67)  38(3551)  35(35.00) 38(38.38) 204(39.23)  x2=8313
Coarse 5( 5.38) 7( 5.79) 4( 3.74) 10(1000)  7( 707)  33( 635)  p=0.404"
Very coarse 0( 0.00) 0( 0.00) 0 0.00) 0( 0.00) 0 0.00)  0( 0.00)
Total 93(17.88)  121(2327)  107(2058)  100(19.23) 99(19.04) 520(100)
##:p<0.01 ™ Not significant
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<Table 3> Preference of housewives in Inchon for the traditional and commercial kochujang(fermented red pepper-soy paste)

N(%)

Prefer the df=4
traditional T1(7634)  102(84.30)  93(86.92)  89(89.00) 99(100.00)  454(87.31)  y2=25.743
kochujang p=0.000%**
Reasons
Taste 16(22.54)  16(1569)  17(1828)  23(25.84)  40(40.04)  112(24.67)
Glossiness 0( 0.00) 0( 0.00) 0( 0.00) 0( 0.00)  0( 0.00) 0( 0.00)  df=12
Consistency 0( 0.00) 1( 0.98) 0( 0.00) 1( 1.12)  3(3.03) 5( 1.1)  y2=28.150
Sanitation 12(1690)  26(2549)  24(2581)  18(2022) 16(16.16)  96(21.15)  p=0.005**
Reliability for the 43(6056)  SO(ST84)  S2ASS91)  47(5281)  40(4040)  241(53.08)
materials
Prefer the df=4
commercial 222366)  191570)  14(13.08)  1MIL.0O0)  O( 0.00)  66(12.69)  y2=25.743
kochujang p=0.000%**
Reasons
Taste 5(22.73) 2(10.73) 4(28.57) 10909 00000  12(18.18)
Glossiness 0( 0.00) 2(10.53) 0( 0.00) 10909 0 0.00) 3(4.56)  df=12
Consistency A 0( 0.00) 1( 5.26) 0( 0.00) 0( 0.00)  0( 0.00) 1(152)  x2=12.600
Convenience 13(59.09)  14(73.68) 9(63.64) 7(63.64) 0 000) 436515  p=0.399"™
Sanitation 4(18.18) 0( 0.00) 1( 7.14) 0( 0.00)  0( 0.00) 7(10.61)

Total 93(17.88)  121(2327)  107(20.58)  100(19.23)  99(19.04) 520(100)

#%:p<0.01 *#*:p<0.001 ™ : Not significant
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<Table 4> Kochujang(fermented red pepper-soy paste) consumption of housewives in Inchon

N(%)

Ages

Twenties 56(60.22) 29(31.18) 8( 8.60) 93(17.88)
Thirties 66(54.55) 21(17.36) 34(28.10) 121(23.27) df=8
Forties 53(49.53) 17(15.89) 37(34.58) 107(20.58) ¥2=65.860
Fifties 52(52.00) 15(15.00) 33(33.00) 100(19.23) p=0.000%***
Sixty and over 40(40.40) 2( 2.02) 57(57.58) 99(19.04)
Family system
Large family 37(55.22) 5( 7.46) 25(37.31) 67(12.88) df=2
Small family 230(50.77) 79(17.44) 144(31.79) 453(87.12) x2=4370
p=0.112"
Occupation of housewives
Full & part time 130(49.06) 53(20.00) 82(30.94) 265(50.96) df=2
None 137(53.73) 31(12.16) 87(34.12) 255(49.04) ¥2=5.903
p=0.052"
Preference
Traditional kochujang ~ 239(52.64) 46(10.13) 169(37.22) 454(87.31) df=2
Commercial kochujang ~ 28(42.42) 38(57.58) 0( 0.00) 66(12.69) x?2=106.033
p=0.000%**
Total 267(51.35) 84(16.15) 169(32.50) 520( 100)
*#%: p<0.001
" : Not significant
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< Table 5> Commercial kochujang consumption of housewives

N(%)
M| Twenties Thirties Forties ~ Chi-square test
Consumption ratio of traditional to commercial kochujang .
3:1 6(10.71) 15(22.73) 18(33.96) 23(44.23) 21(52.50) 83(31.09) df=12
2:1 12(21.43) 18(27.27) 13(24.53) 18(34.62) 14(35.00) 75(28.09) 7= 54198
1:1 11(19.64) 15(22.73) 14(26.42) 5( 9.62) 3( 7.50) 48(17.98) p:OOOO***
1:2 27(48.21) 18(27.27) 8(15.09) 6(11.54) 2( 5.00) 61(22.85)
Major foods with kochujang
Noodles 11(19.64) 26(39.39) 18(33.96) 9(17.31) 6(15.00) 70(26.22)
Seasoned Korean salad 0( 0.00) 4( 6.06) 1( 1.89) 1( 1.92) 1( 2.50) 7(262)  df=16
Stew 11(19.64) 16(24.24) 4( 7.55) 6(11.54) 4(10.00) 41(15.36)  y2=54.328
Dressing for vegetables 5( 8.93) 8(12.12) 12(22.64) 23(44.23) 11(27.50) 59(22.10)  p=0.000%**
Pan-frying foods 29(51.79) 12(18.18) 18(33.96) 13(25.00) 18(45.00) 90(33.71)
Total 56(20.97) 66(24.72) 53(19.85) 52(19.48)  40(14.98) 267(100)
w: 5<0.001

<Table 6> Purchase of commercial kochujang of housewives

Purchase product

Factory made 66(77.65) 75(86.21) 60(85.71) 62(92.54)  34(80.95) 297(84.62)  df=4
Home made 19(22.35) 12(13.79) 10(14.29) 5( 7.46) 8(19.05) 54(15.38) x2=7.068
p=0.132"

Reasons for purchasing
Delicious taste 9(10.59) 12(13.79) 16(22.86) 7(10.45) 6(14.29) 50(14.25y  df=12
Low price 1( 1.18) I( 1.15) 3( 4.29) (149 0 0) 6( 1.71)  ¥2=35.906
Convenience 70(82.35) 57(65.52) 50(71.43) 57(85.07)  35(83.33)  269(76.64)  p=0.001**
Doesn’t know how to make  5( 5.88) 17(19.54) 1( 1.43) 2( 3.00) 1( 2.38) 26( 7.41)
To be improved
Taste 24(28.24) 22(25.29) 20(28.57) 21(31.34) 23(54.76) 110(31.34) df=12
Color 1( 1.18) 1( 1.15) 2( 2.86) 5(746)  5(1190)  14( 399)  x2=35906
Flavor o 0 1( 1.15) 2( 2.86) 20299  3(7.14) 8(228)  p=0.001**
Diversity 60(70.59) 63(72.41) 46(65.71) 39(58.21) 11(26.19) 219(62.39)
Motivation for selection
Advertizing 22(25.88) 12(13.79) 9(12.86) 13(19.40) 6(14.29) 62(17.66)
Materials 13(15.29) 12(13.79) 3(4.29) 6( 8.96) 2( 4.76) 36(10.26) df=16
Price 2( 2.35) 4( 4.60) 0( 0.00) 1( 1.49) 3( 7.19) 10 2.85)  x2=29.297
Recommendation 17(20.00) 11(12.64) 9(12.86) 11(16.42) 9(21.43) 57(16.24)  p=0.022*
Experience 31(36.47) 48(55.17) 49(70.00) 36(53.73)  22(52.38)  186(52.99)

Total 85(24.22) 87(24.79) 70(19.94) 67(19.99)  42(1196)  351( 100)

**:p<0.01 *:p<0.05

™ : Not significant
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