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A Study on the Actual State of Use and Nutrition Knowledge
for Sea Mustard in Daegu and Kyungpook Area

Jae-Sook Han and Yeon-Jung Lee

Department of Home Management. Yeungnam University

Abstract

This study was performed by questionnaire to investigate on the nutrition knowledge, the recognition,
the preference and the actual state of use of sea mustard. The subjects of this study were consisted of 901
people {426 males and 475 females) in the Daegu and Kyungpook area. The results were summarized as
follows: The nutrition knowledge score of sea mustard was 11.1 for male and 128 for female, respectively.
The recognition on sea mustard dishes showed a high mean value of 4.11 to "healthy food”. 54% of the
respondents liked sea mustard and favorite dish was in the order of soup, fresh, cold soup, Wrapped, salted,
fried sea mustard. Soup of sea mustard was the best favorite dish, followed by fresh sea mustard. cold
soup, wrapped. salted, fried sea mustard, in descending order. Scaking time of sea mustard was 11~20
minutes and its percentage is 31.1%. 39.6% of responders suggested 'good quality’ as facts that has been
improved in the commercial sea mustard.
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Table 1. General characteristics of the subjects

ol R A

Variables Group N(9%)

Male 426( 47.3)

Sex Female 475( 52.7)

Total 901(100.0)

10~19 171( 190)

20~29 149( 16.5)

a0-~39 181( 21.2)

Age 40~49 212( 235)

50~59 178( 19.8)

Total 901(100.0}

Elementary schoal 74( 83)

. Middle school 167( 21.9)

Educational High school 422( 470)

level

Above College 205( 228}

Total 898(100.0}

<100 164( 184>

101150 217( 24.3}

_ 151~200 186( 209)

Monthly income 901 g 139( 156)

{10000 won) 251~300 115( 12.9)

>301 710 80}

Total 852(100.0}

Very good 130( 144}

Good 446( 496}

Health Moderate 242( 26.9)

Self-consciousness  bad e 78

Very bad 1 12)

Tota! 900(100.0)

_ Have 185( 206)

Current Existence  y, 715( 79.4)
of Disease

Total 900(100,0)

Big city 430( 47.8)

Main region Small - medium city  264( 29.4)

of growth Farm - Sea village 205( 22.9)

Total 893{100.0

<18% 203¢ 22.5)

BMI levels 200~249 602( 66.8)

(kg/m®) =250 96( 10.7)

Totat 901{100.0}
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Table 2. Percentage of correct answer in a questionnaire of nutrition knowledge of sea mustard
Right answerer %
. 2
Variable 10-19 20~20 30~30 40~49 50~59 lo@l x” test
(n=171} (n=149) (n=191) (n=212) (n=178)
1. It's an alkalic food which has various nutrients. 485 66.4 722 74.8 69.1 66.7 40.57***
2. 1t’s good source of fiber to prevent constipation. 784 805 808 804 713 783 144775
3. It can prevent from accumulating hypodermic 813 839 50 649 62 738 3437
fat causes to cbesity.
4. It contains a lot of vitamins and minerals. 464 638 463 435 36.2 471  3545%**
S.1tslow in cdlories and good in health beauly g0 o gz a5 Er7 72sgee
and diets.
6. It's good for recovering from swelling after C NS
chilibirth, 801 831 809 798 843 815 10517
7. It makes blood clean and circulative, 87.7 858 904 88.0 83.7 872 1463
81t can prevent from hypertersion, 573 642 649 560 511 585 2054
arteriosclerosis and gout,
9. It has the suitable ratic of calcmmand. and 444 565 91 500 469 534 35044
phosphorus and a good source of calcium.
10. It contains a iot of iodine. 55.0 685 676 546 503 589 3303***
1. It has sleeky alginic acd and prevents 59 577 644 652 542 589 2231%*
accumulating cholesterol in body.
12, It prevents from becoming blood acidic. 462 520 538 478 906 513 1200
13. It profects stomach wall and duodenal wal 1Y 507 SL1 483 393 447 2158
from gaetric acid,
M. It promotes climinating harmful heavy melals o0 g0y g1 mo 43 s a0
and cholesterol in body.,
15, 1t prevents from becoming body acidic and 444 628 f0.4 532 ©7 525 2600
makes bones strong,
16. IFS effective in preventing and improving 57 561 626 575 480 551 19444
diabetes,
17. To keep good quality, avoid moisture, 66.1 76.2 731 70.7 747 720 16574NF
18, Wash Sea mustard cleanly in running water .
and soak to get rid of salt then cook, 655 636 9 758 736 fed 0w
19. Raw Sea mustard which has not spots, mucus NS
on surface and turbid is of good quality. 31 385 487 383 433 09 18767,
20. Dri ta i i
Dried Sea mustard which has thin core and 208 379 165 502 574 149 37agH

glossy is of good quality.

*p<0.05,

<001,

*$*p<0,001,

N.S.: Not Significance
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Table 3. The scores of nutrition knowledge of sea mustard
by general characteristics

Variables Group MeanSD
Male 11.08£5,05
Sex Fernale 1284+417
F-value 32.51%
19~18 11.15+482
20~29 12751468
30~-39 12871455
Age 40~49 1189458
90~-5% 11.42+465
F-value 480"
Elementary school  11.59+4.31
Educational Middle school 11.74+428
level High school 1195+471
Above College 12724509
Total 323*
<100 1221+£427
101~150 12094457
) 151 ~200 1221472
Monthly income 591 ~.950 1219487
(10,000 won) 251~300 1091+517
=301 1183481
F-value 1454
Very good 1252+4 42
Good 1204+4.89
Health Moderate 1222443
Very bad 7821440
F-value 387
Have 11.42+4.36
Current Existence None 12174477
of Disease s
F-value 3757
Big city 1200496
Main region Small - medium city 11.86£4.56
of growth Farm - Sea village 1223£4.29
F-value 036"
<199 12.30:+4 .82
BMI levels 20.0~249 12.02+4.68
{kg/m’) 2250 11124455
F-value 1,745
Qverall nutrition knowledge score 12,01 +4.69

*p<005, **p<00]1 ***p<0.001, NS.: Not Significance



Vol. 10, No. 4(2000) o) gk A4} ol L Leo] H#F{ AL 327
Table 4. The recognition for Sea mustard by age
Age
Variable Total F-value
10~19 20~29 30~39 40~49 50~59

Delicious 35240029 373+076 396000 4074076 4031084 388086 1341***
Good in health 4094064  411+062 4072071 410061 4158064 4114065 (38°S
Excelient nutrition 3884074 396+071 383+080 396068 384080 361075 om4s
Prevent aduit disease 373080 3932075 3861077 394=071 383+077 38076 211%°
Fresh and natural food 404£073 403+068 399079 3911068 3874073 395073 jgeMs
Good for beauty and skin =~ 4.09+071  405%064 3834073 389+070 379+074 3924072  644*
Increase of product 3474087 3614079 3602073 364+073 368+074 360077 187°F
Development of rew 3924078 399+078 374078 368077 3662081 3792079  6O4***

cooking method
1 eat its dish frequntly 307£095 3161088 3354050 3464075 3264086 327088  552%**
I cook ite dish well 1994100 230+£100 2824107 3054105 2884103  264+111 3209%*

Tatal 3584045 3681044 370£052 3774047 3704046 3694047 391
"Mean+SD
*p<.05, **p<0.01, **p<000l, N.S.: Not Significance
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Table 5. The preference for sea mustard by age N(%)
Age P
Variable Total
10~19  20-2¢  30~33  40-49  50~59 test
Very like 140 82) 16(109) 30( 161 35( 168 22( 125 117( 132)
Like 80 468) 51{ 37) 71( 382) G2( 442) 68( 386) 362( 408)
Overall  Common 59( 345) 68( 463) 68( 368) 690 332) 7B 443) 342( 385) 4qggeer
preference Disiike 100 58 11{ 75} 17 91) 12( 58  8( 45) 58( 63)
Very dislike 8( 47y 1L 01 0C 00) o 00 0( 00 9 10}
Total 171(100.0)  147(100.0) 186(1000) 208(100.0) 176(100.0) 888(100.0)
Delicious 92( 60.9) 63( 450) 68( 380} 71( 360) 71( 433) 365( 439)
To control weight 60 40) 3 21) S 500 7 36 6( 37 31 3D
Reasons  Good for Heaith 23( 152) 420 300) 64( 358) 86( 437) 61 37.2) 276( 332)
for Cheapness of price 4( 286) 7C 500 13( 73) 10 05) 3( 18) 28( 34) -
favorite  Good for siin and beauty 20( 132) 21 150) 14( 78 15( 76) 10( 61) 8( 96) 762
Good for nutrition 20 13) 4 28 5( 28 13( 66) 8( 49) 32{ 39
Others 40 260 O 00) 6( 34 4 200 5 30 19 23)
Total 151(1000) 140(1000) 179(100.0) 157(100.0} 164(100.0) 831(100.0)
Tough texture 370 627) 490 570) 520 409) 42( 256)  60{ 47.2) 240( 444)
) Slippery texture 9( 153) 240 279} 41{ 323) 63 444) 43{ 339) 180( 333}
Point % Lo caloie 20 34) 30 35) 26( 204 3%(253 B1BL (166
dislike Others 11{ 186) 10( 116) 8 63) 1{ 07 1( 08 3i( 54) 9362
Total 59(100.0)  86(1000} 127(100.0) 142(1000) 127(100.0} 541(100.0)
Leaves 98( 580}  71{ 497) 66( 365) 76( 369) 59( 34.7) 370( 426)
~ Stem 270 160)  26( 182) 50( 276) 52( 252) 45( 265) 200( 23.0)
Favorite  pynches 1008 6 42) 120 66) 140 88) 14( 82} 47( 54) gpz0w«
part Whole 43( 254)  40( 280) 53( 293) 64( 3LL)  52( 306) 252( 29.0)
Total 169(100.0)  143(1000) 181(100.0) 206(100.0) 170(100.0) 869(100.0)
Sea mustard, Soup 140( 82.8) 106( 721) 129 69.7) 174( 833) 118( 67.0) 667( 753)
Sea mustard, Fresh 7041 1501020 15( 81)  4( 19 20 114) 6L( 69)
Mix with seasonings 3 18 7( 48) 17C 920 W 33) 12( 68) 46( 52)
Favorite  Cold Soup 6( 36) 8 540 §( 49 6 29 15( 85 44( 50
dish Wrapped (ssam) 20 12)  7C 48)  6( 32) 100 48) 5( 2.8) 30( 34) gygge
Sea rmustard, Salted 8 47 3( 200 20 11 20 1® 3 17 18 20
Sea mustard, Fried 30 18) 10 67 SC 27 5 240 3( 17 17 19)
Others 0C 00) 6 6O 20 10 1 05  0( 00) 3¢ 03)
Total 169(100.0) 147(1007) 185(1000) 209(1000) 176(100.0) 886(100.0)
Vegetables 190 264)  6( 1200 200 302)  25( 309)  35( 35.0) 114( 286)
Fruits 38( 528)  26( 520) 33( 344) 26( 321} 30( 30.0) 153( 383)
Foods of Sea weeds 4 56 3( 60) TC 73 91D 6 60) 200 73
Diet{loss  Mushrooms 1014 2040 W 1O 20 25 O 00) 6 15) gypge
weight)  Diet dosage 40121 20 61 TE22) 8 U2 120120 33( 83)
Others 6( 83) 11 221) 19(198) 11( 136 17( 17.0) &4( 16.0)
Total 72(1000) 501000} 96(100.0) 81(1000) 100(100.0) 399(100.0)
<005 **p<00l  ***p<000l  NS.: Not Significance
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Table 6. Favorer of family for sea mustard

Variable N{%)
Grandfather 17( 19
Grandmother 77( 88)
Father 129( 147)
Favorer Mother 334( 38.1)
of family Son 64( 7.3)
Daughter 149( 17.0
Others 106( 12.1)
Total 876(100,0)
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Table 7. Intaking frequency, using seasons and time of sea mustard by age N{%)
Age
Variable Total  z” test
10~19 20~29 30~-39 40~-49 50~59
Every day 10 06} 0 00} 2( 1D 2( 10 2( 1D 7{ 08)
3 or 4 per week 5( 29y 20 14 7C 370 90 43) 6( 34y 20( 33)
1 or 2 per week 430 253) 37( 252y 70( 374) T7( 368) 54( 309) 281( 316) .S
Frequency 1 or 2 per montn  95( 559)  89( 605) 90( 481) 107 512) 101( 57.7) 482(543) 2457
of intake Scarcely use 26( 153y  19( 129y 18( 96) 14 67} 12( 69  83( 10.0}
Totat 170(100.07 1471000} 187(100.0) 205{100.0) 175(100.0) 888(100.0}
Spring 4( 24) 6{ 41> 12( &4) 40 1.9) g( 51 350 40}
Summer 21( 124  24{ 163) 15( 80) 18( 77 G 513 85( 96}
Season of ) 5(30)  3C 200 9( 48) 120 58)  8( 46) 37( 42 .
intake, Winter 2201300 16(0109) 320170 4023 33( 189) 147( 166) 3178
mainly anytime 117( 692) 98( 66.7) 119( 636) 131( 633) 116( 66.3) 581( 65.6)
Total 169(100.0)  147(100.0) 187{100.00 207(100.0) 175(100.0) 885(100.0)
Breakfast 360 21.1) 400 27.2)  52{ 278) 620 297)  53( 303) 243( 27.3)
Time of  Lunch 6 35)  7( 48) 100 53 6( 29}  4( 23) 33( 37)
intake Dinner 63( 368)  36(245) 390 209) 35(167)  26( 149) 199( 224) 353w
mainly anytime 86( 386) 64( 435) 86( 46.0) 106( 50.7)  92{ 526) 414( 466)
Total 171(1000)  147(1000) 187(100.0) 2091000} 175(100.0) 889(100.0)
Good calor, flavor 55( 34.0)  46( 319) 94( 497)  65( 46.3)  75{ 424) 2365( 416)
Methad of None spots, mucus  30( 185)  53( 36.8) 39( 206) 57¢ 278} 47{ 266) 226( 258)
selection Good Texture 24 148) 210 146) 31( 164)  37( 180}  44( 249) 157( 17.9) 8O53***
None 530327 24(167) 2501320 16( 78 11{ 62) 129( 147
(fresh)
Total 162(100.0) 144(100.0) 187(100.0) 205(100.0) 177{100.0) 8&77(100.0)
<005, *p<00l,  ***p<000l,  N.S.: Not Significance
o AeE Jelgd dFOEE ofFdE 500, A8 421%2 7P 29y 1 d&oE Zgddgdl
A 300, Adele 10t M 24 9= A AU 4EnE 390 M AL RTINS,
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Eugs w98 o AMRE #dis /3L ur}
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Table 8. Dealing method, soaking time and purchasing place of sea mustard N(%)
Variable Total
Keep at room temp (wrapped in paper) 212( 239)
Keep at refrigerate(wrapped in PE, Al hoil) 374( 421}
) Keep at room temp (wrapped in PE, Al hoil) 228( 25.7)
Dealing method Discard 400 45
Others M( 38)
Total 888(100.0)
5 min, and below 56{ 66)
6~10 min. 207( 24.4)
11~20 mir. 264( 31.1)
Soaking time(water) 21 "-30 min. 183( 21.6)
31~59 min, 61( 72)
Above 60 min, 780 92)
Total £49{100.0)
Department store 79 89
Common market 374( 423)
) Supermarket 355( 40.1}
Purchasing place Side-dish shep 52( 59)
Others 25{ 28)
Total 885(100.0)
Table 9. Criteria of selecting, prospect for consumption and improvement to extention of sea mustard N{%)
Age 2
Variable Total u
10~19  20~20  30~3%  40~490  50~59 test
Taste 460 28.0) 46{ 315 60{ 323) 75({ 373) 67( 357> 28%( 332)
Criteria of Nutrition 8 49) 150 10.3) 26( 140) 33( 164) 19( 11.1) 101( 116}
eclecting Price 42( 256) 270 185) 27( 145) 270134) 28( 164) 15K 174)
commercial | Hgiene 60 366) 56( 384) 63( 338) 55( 274) 67( 333) 201( 335) HIB
Sea mustard  Quantity 8 48) 20 14) 100 54) 111550 6( 35) 37( 43)
Total 164(100.0) 146(100.0) 186(100.0) 201({100.0) 171{100.0) 868(100.0)
Increase 52( 30.4) 5I( 345) 60( 365) 76( 369) 58( 32.8) 306( 343)
Prospect for  Decrease 190 1L 16(108) 25(132) 17C 83) 23(130) 100 112)
consumption  Maintenance 1000 585} 81 547) 95( 503} 13( 549) 96( 542} 484( 54.4) 54
Total 171(100.0) 148(100,0) 189(10C.0) 206(100.0) 177(100.0) 891(100.0)
Good quality 47( 275)  60{ 40.3) 79( 41.6) B8( 42.3) 80( 452) 354( 39.6)
Chezapness 4( 23 80 54 100 53 160 77) 17C 96) 55 6.1)
Large quantity a 18 60 400 S0 28 40 190 20 11 206 22)
Improvement  Preshness and sanitation 71 415) 420 282) 73( 384) 58( 27.7) 51 288) 205( 330) gycges
to extention  gatigfaction 42( 246) 29( 195) 20( 105) 39( 183} 26{ 147) 155( 17.3)
The others 4 23) 40 27 30 16 40 1@ 1 06 18 18
Total 171(100.0) 149(100,00 190(100.0) 208(100.0) 177(100.0} B95(100.0)

*p<0.05, **p<0.01,  ***p<0001, N.S.: Not Significance
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