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< Abstract>

Food choice is influenced by many factors including physical, social, psychological and food technological

developments. This research is based on the survey on Puchon housewives dietary culture according to
season and special occasions and the current consumption pattem of traditional fermented foods. The
objective is to find out the current consumption and to use this data as the principal element needed to
explore changes in consumption patterns and to uphold and develop the consumption of traditional
fermented food. Questionnaires were collected 282 housewives in Puchon city. Data were analysed with
SAS software package for t-test, F-test and Duncan’s multiple range test. Results of relationship between
dietary culture of Puchon housewives and consumption patterns of traditional fermented food items;

1.

If we look at seasonal foods, Puchon housewives responded that they normally prepare traditional foods
for such special occasions as Chusok(89%), New Year(84 %) and January full moon Day(77%). For family
celebrations, they cook on their in-laws birthdays(91%), their husbands birthday(84%), childrens
birthdays(73%) and their own birthday(32%). They also responded that they eat out on their own
birthday(41%), on Christmas Day(19%), on childrens birthdays(17%) and on their husbands
birthday(11%).

. If we look at the age of housewives and their dietary culture, more young housewives tend to eat out on

their own, their husbands and their childrens birthdays. As for their educational background, less educated
housewives tend to prepare food at home on New Years Day, while more educated housewives would
eat out on their own birthdays.
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As for the type of family, more housewives in nucleus families eat out on Christmas Days compared to

those in extended families. Also, those in extended families tend to make food at home rather than eating

out on their own birthdays. In case of the husbands birthday, there was some difference according to
family income (p<0.03).

3. If we look at the housewives leisure activities on Christmas Day, those who spare more time in foods tend
to prepare them at home(68%) and those who spend more time in clothing would eat out(33%). In case
of the husbands birthday, housewives who normally spend time with their friends in leisure activities
would make foods at home(91%), whereas those who are more concemed in living would eat out(38%).

4. In case of Korean traditional fermented foods, 89.7% of housewives tend to make kimchi at home,
whereas 68.1% responded that they would buy salt-fermented fish foods and 48.2% reponded that they
would buy traditional alcoholic beverages.

5. Relationship between housewives age and the use of fermented foods: older women would spend time in
making traditional fermented foods at home, but in case of salt-fermented fish foods, they responded that
they would buy them(p<0.002).

6. Relationship between educational background and use of fermented foods: less educated women make
them at home. Also twice as many housewives living in extended families spend time in making these
foods compared to those living in nucleus families(p<0.01, 0.005, 0.0001). The survey showed that
those women who spend more time for food preparation tend to make traditional fermented foods at
home{p<0.001, 0.005).

7. Consumption of traditional fermented foods ranks as follows: salte-fermented fish foods(41.5%
consumed once per month), instant bean-paste(37.1% responded that they dont consume), soy bean
paste soup(37.2% responded 2-3 times per week), soy bean paste(53.5% responded 2 to 3 times per
month), kimchi(83.7% responded once per day), traditional alcoholic beverages(51.4% responded that
they dont consume).

8. Relationship between housewives age and consumption of traditional fermented foods: salte-fermented
fish foods ranked first in consumption {once per month). According to age, the ranking order was: 30s
(46%), 40s {41%), 20s (38%) and 50s (35%). In case of soybean paste, most of them make soups two to
three times per week and older women would consume more than younger women: 40s (64%), 50s
(55%), 30s {54 %), 20s (30%).

In conclusion, we found that kimchi was the most frequently selected Korean traditional fermented food,
soybean paste and soup were still essential seasoning, but instant soybean paste and traditional alcoholic
beverage were used very ocassionally. Highly educated, working and nucleus family type housewives showed
a significantly lower value toward traditional fermented food consumption and making. In addition,
housewives answered that the mainly thought before eating was in the order of liking or satisfaction (33.2%),
health (32.4%), hungry (17.6%) and convenience {16.8%). This result may showed that the diet cultural
levels of Puchon housewives stood at the 4th to 5th level and their living standard can be classified as middle-
middle.
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<Fig. 1> Actual consumption attitude of memorial day food.
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(p<0.007)

Children birthday
. 5
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30-29 NS
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above 50 ERMNNERNNNN % 67 ]
(p<0.001)
<Fig. 2> Relationship between food consumption attitude with age.
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January Full Moon Day
Home made  |::i:| Same menu with ordinary day D Buying ready-eat foods . Eat out

high schoo S T
Coltege< § R {‘
(p<0.024)

higheho [
cotese- TN

Wife birthday

>middle school [RNEINNANENIING 56 HRNNRRNRARANR

High school ,‘5‘}\\\\ 31 \\ %ﬁ\_\? i

N

Cotege< NN 2 NS
(p<0.011)
<Fig. 3> Relationship between foods consumption attitude with education level.

Christmas Day

Same menu with ordinary day D Buying ready-eat foods . Eat out

R Home made [

Extended \‘

(p<0.042)

<Fig. 4> Relationship between food consumption attitude with family type.
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5
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I:I Buying ready-eat foods

. Eat out

(p<0.033)

<Fig. 5> Relationship between food consumption attitude with family income.

A5 WEol = AL FYUTTH0%) 9 94 (20%)
032 E}THpC0013), FH AL FrlEdA

4%7t ANzt Yo, sl 7S 46%7)
HellA whg@sie, 22%%0] 9 Fo ST
(p0.042).

(Fig. oA ol ok 98 4Y 4% 1
4 1009+ =ekel A9 oA Fn|dch(e6%), B
T4 Y H17%), HES = RE FLITY
(17%)Rem, &4 344 g Aoz vy
1007+ o] AHH 3005 FA7AE $90]
TE dHe] AdS FHolx Fulde Aol
I Ao} FrtshE A2 F VERETHp0033).

(Fig. 6> Fgamt2 243} of7pA7E By
570 wE wjwelth o477} Qlow AZHH
ofZ AZHE Hule FHe A Felavkx £4
AolA FnFT) 68%2 UElgon, e

AL FAshe ATt 21%2 @A Vet o
ZHNZH R s Bls Al A9 Ae

[e]

A
L.
=]

hun

L
T

o
=
_‘:ﬂ
LN =

Fohe ARG A% s0%elel BE 4UL ol

~145-

A BaTT SEo, Q7bIze] FAd Bdw
RS SHe 2 A9 B AL AN BeHE%)
7 b B ASE LeTHpO0RL),
3. 88 RBAIZEO] AHIAH

(Fig. D& AFLE NF 43 o2 vehd 1

otk 7R(89.7%). ForAF(39%), 7HAH(33%),
ZFE(38%), BF3B%), AAF(11%), A5FF
(14%)7F A w50 HErty st A2FE=
6881%, AFFF H9 482%7F AHH dEvely
Fom I 99 HAAFL FUF Eits 3
O AR5 TA, BE F Y IdFAE
=0 e < 2 J|ZE wy AFdA dE
F 7 AZH ot NEst 9A Yelge
Aot o wiiel S Ert WA vEb
At A1) e 25w ez 4
B goll o] L AFL ¢9
EULEH ol = /MM A%
] ¢} vl# stz =3
HAZERAFE 2ujd
Reolt), Hopx, 7ha

al
=

CEEE

o @
24, ABF

1’



CHEP PSIRIX): 373 112, 1999

Christras Day
Leisure spent type .S"S Home made Same menu with ordinary day D Buying ready-eat foods . Eat out
Clothing 33 } ey L 33
Foods 68 ity 5
Living 54 ot 3B G il B
Family 25 ; k] ! 15 26
Friend 208 Ui AR 12 27
Leisure 13 : : T a5 Lttt ; 23 19
Other

Clothing
Foods
Living
Family
Friend
Leisure }

Other

<Fig. 6> Relationship between food consumption attitude with leisure spent type.

Ss‘;f‘ Home mad *| Buying ready-eat foods DTaken eat from relatives .Others

Y

Kimchi

Sliced vegetable preserved in soybean paste §

Soybean sauce

Hot pepper paste N

Soybean paste

Salt-fermented fish foods §

Traditional alcoholic beverages

(p<0.033)

<Fig. 7> Actual consumption attitude of Korean traditional fermented foods.
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Sliced vegetables preserved in soybean paste
Age Home made Buying ready-eat foods DTaken eat from relatives . Others

20-29 §

30-29 §

4049 e

above 50 K

Soybean sauce

2029

30-29 KNS

40-49

above 50

2029

30-29

4049 §

above 50 18

20-29 NN

3029 B8

40-49 |8

above 50 8

(p<0.002)

<Fig. 8> Relationship between consumption attitude of Korean traditional fermented foods with age.
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Sliced vegatables preserved in soybean paste

Buying ready-eat foods Taken eat from relatives Others
g

>middle school
High school
College<
(p<0.001)
Soybean sauce
>middle school [ ‘&M\SS@:\ .
High school £ I4|
College< J3
(p<0.005)
>middle school |E]
High school RRNNRRNN
College<

>middle school e

Sk

High school

College<

>middle school

w

s T

High school

30

(p<0.001)

College< haNy 13383

<Fig. 9> Relationship between consumption attitude of Korean traditional fermented foods with education level.
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Sliced vegatables preserved in soybean paste
Buying ready-eat foods |:| Taken eat from relatives - Others

Extened

Nuclear

Extened

Nuclear

Extened

Nuclear

Extened

Nuclear

Extened

Nuclear

(p<0.005)

<Fig. 10> Relationship between consumption attitude of Korean traditional fermented food with family type.
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Traditional alcoholic beverages

Income
(thousand income)

>500~900

1,000~1,490

1,500~1,990

2,000~2490 |

2,500~2,990

3,000<

% Home made Same menu with ordinary day DBuying ready-eat foods .Others

<Fig. 11> Relationship between consumption attitude of Korean traditional alcoholic beverage with income.

Traditional fermented foods

(p<0.003)

<Fig. 12> Relationship between fermented food consumption attitude with job.

9 =H| E
(50%), (41%),
FR7(36%)E HlA
NZHE FARR 4
£ A wE HE A=t
TS Q7S 71 AT, HAR
AANAA 7HATE He v go] &
THp<001, p<0.022).

Fig. 1= ¥4 283le WEFE e
W Zojct AZF 19 14 &H)7} 415%
2 veston], 3342 A9 HX gt 371%
2 Jelyith 8372 372%, AL 535%7F F 2-
33] A3ty STk AAE 837%7F Y 4]
3o] AEFRE 514%7F A9 4H)EA gECOL

8o
7+ A

o

=
=

o

=)
(o]

“he

—150-

e E825(199)2 A& - A7AY % -
Z - 25 A AFAY ¥ HE ZAPIA
AA ZAFNAFALY] 604% 7t Folsitty S@E AL

B, Shdo] RSB A HIES} RopHe A
g BAFAYT ST Heby A 4AE 0

A7 Ag A AR ol 4A4F zYol
Aol Aol & Rolgta A H syt

FF LUPEHE B ASFFO 27} ofF
20T Hol AEFF Aol 7ol ¥
ARt AERA(199) 20U HAEH &
M ASFFYAE &7E, 94

_{



FUR|S FRO| MEOI9t HFUTAME AHEHTAR| 37

13

Sliced vegatables preserved in soybean paste

Buying ready-eat foods l:] Taken eat from relatives . Others

" Leisure spent type £y Home made

Clothing
Foods
Living
Family
Friend
Leisure
Other

Clothing
Foods
Living [

Family
Friend
Leisure
Other

| 13 ]
(p<0.001)

7 17
18 1«3
18
39 12

25 Hecw
(p<0.011)

Clothing
Foods
Living
Family
Friend
Leisure
Other

per paste
Clothing IO 33 IR
Foods
Living
Family
Friend
Leisure
Other

Clothing
Foods
Living
Family
Friend
Leisure
Other

6 _ TR 3 !

(p<0.022)

<Fig.13> Relationship between traditional fermented foods consumption attitude with leisure spent type.
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one time/day 2~3times/week l:‘one time/week . one time/month no consumption

Salt-fermented fish foods

Instant soybean
paste(Chunkukjang)

Soybean paste soup

Soybean paste

Kimchi

Traditional alcoholic
beverages

<Fig. 14> Consumption frequency of Korean traditional fermented foods.

Salt-fermented fish foods

Age
20~29

30~39

40~49

Above 50

20~29

30~39
40~49
Above 50

Soybean paste

20~29 8 Hiiso fanlie 32 30

30~39 14 54 2 9

40~49 Ns i T 61 26 aft

Above 50 8 e ey ) ﬁ
(p<0.001)

<Fig. 15> Relationship between consumption frequency of Korean fermented foods with ago.
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.
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(p<0.004)

<Fig. 16> Relationship between consumption frequency of Korean traditional fermented foods with family type.

Instant soybean paste

>middle school

High school

College<

(p<0.020)

<Fig. 17> Relationship consumption frequency of instant soybean paste with education level.
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<Table 1> What is your order before eating

1. Liking and satisfaction 33.2%
2. Health 32.4%
3. Hungry 17.6%
4. Convenience 16.8%
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