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The Perception and Consumption Pattern of Broiler Chicken in Korea

J. W.Kim and S. Y. Park
Faculty of Animal Science, Yonam College of Agriculture

ABSTRACT : The most prevailing consumption pattern of chicken was “Buy fresh and cook at home (79.8%)”. The
frequency of eating chicken dish was about “T'wice a month”. Total average of degree of preference is “2.30”. It is
very much close to “Like (2.0)” rather than “Average (3.0)”. The degree of preference of chicken decrease as the
age increase. About 30% of the housewives have the experience of buying chicken “Cut—up”. But “Whole chicken
(79.7%)” was still used mostly for chicken dish at home. As the education background improves or living expense
increases, housewives purchase chicken “Cup—up” more frequently. The major criteria in purchasing chicken was
“Hygiene (67.4%)”. “Quality (55.2%), “Expiration date (36.7%)” follows next. The groups of ‘Above 50 years’
‘Graduate school’ and ‘More than 3 million won' show greater interest about “Health” than any other groups.
Major chicken dish at home in Korea was “Chopped hot chicken (70.7%)”. “Boiled chicken soup (43.2%)” and
“Ginseng chicken soup (39.3%)” follows next. “Order for delivery (57.4%)” increased rapidly for chicken
consumption. Group of ‘20~30 years’ order chickens for delivery more frequently than other groups. But as the

)

age of housewives increases, they cook at home more frequently. The most preferred chicken dish for dining—out
were “Fried chicken (69.4%)” and “Spicy chicken (57.4%)”. The preference of Korean traditional dish for dining
out was decreasing except “Chuncheon chicken rib (14.2%)”.

(Key words : chicken, consumption, perception, dine—out)
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Table 1. General characteristics of the subjects for survey (n=894)

Category Classification Large city Medium city Small city Total
20~29 40(11.5) 21( 8.4) 19( 6.4) 80( 8.9)
Age 30~39 174(50.1) 111(44.6) 209(70.1) 494(55.3)
40~49 116(33.4) 109(43.8) 60(20.1) 285(31.9)
above 50 17(C 4.9) 8( 3.2) 10( 3.4) 35( 3.9
Middle school 10( 2.9) 9( 3.6) 12( 4.0 31( 3.5
Educational High school 147(42.3) 111(44.6) 191(64.1) 449 (50.2)
background College 170(49.,0) 114(45.8) 89(29.9) 37341.7)
Graduate school 20( 5.8) 15 6.0) 6( 2.0) 41( 4.6)
Monthly Less than 1 million won 109(31.4) 67 (’26.9) 123(41.3) 299(33.4)
living 1.0~2.0 million won 176(50.7) 137(55.0) 156(52.3) 469(52.5)
2.0~3.0 million won 45(13.0) 40(16.1) 17¢ 5.7 102(11.4)
expense More than 3.0 million won 17( 4.9 5( 2.0 20 0.7) 24( 2.7)
Agriculture and Fishery 0( 0.0) 2( 0.8) 12( 4.0) 14( 1.6)
Occupations Self—business 140(40.3) 84(33.7) 118(39.6) 342(38.3)
of Technician or Laborer 20( 5.8) 21( 8.4) 29( 9.7) 70( 7.8)
householder Management 127( 3.7) 90(36.1) 100(33.6) 317(35.5)
Professionals and etc 60(17.3) 52(20.9) 39(13.1) 151(16.9)
Total 347(38.8) 249(27.9) 298(33.3) 894 (100.0)
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Table 2. Degree of preference of chicken dish (n=894)

. Degree
Observation
of preference

Classification

Age
20~29 ( 80) 2.29b
30~39 (494) 2.245
40~49 (285) 2.32°
above 50 ( 35) 2.912
F value 8.13™
Residential are
Large city (347) 2.27
Medium city (132) 2.31
Small city (415) 2.32
F value 0.43
Occupation of the
householder
Agriculture and fishery (15D 2.29
Self—business (342) 2.30
Technician and laborer (14 2.24
Management (317 2.26
Professionals and others (70) 2.38
F value 0.68
Educational background
Middle school ( 3D 2.71¢
High School (449) 2.33°
College (373) 2.23P
Graduate school ( 41) 2.17°
F value 4.37"
Monthly living expense
Less than 1.0 million won  ( 29) 2.33
1.0~2.0 million won (469) 2.28
2.0~3.0 million won (102) 2.24
More than 3.0 million won ( 24) 2.29
F value 0.46
Mean 2.30

™ P<0.001, ™ P<0.01.
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Table 3. Pattern of cooking for chicken dish (choice 1 or more) (unit: %)
Classification Total Cook fresh at home  Delivery  Visit restaurant  Buy FPP etc
Observation (893)

% for total observation 79.8 57.4 19.5 5.9 0.2
Frequency (1455) (713) (513) 174) (53) (2)
% for total frequency 100 49.0 35.3 12.0 3.6 0.1
Age
20-29 (129) 41.9 41.1 13.2 3.9 0.0
30-39 (804) 49.0 35.8 12.1 3.0 0.1
40—-49 (473) 50.5 33.0 11.6 4.7 0.2
above 50 49 53.1 32.7 10.2 4.1 0.0
Educational background
Middle school (44) 61.4 31.8 4.5 2.3 0.0
High School (715) 52.2 35.7 9.0 2.9 0.3
College (632) 449 35.9 14.7 4.4 0.0
Graduate school (64) 45.3 26.6 23.4 4.7 0.0
Residential are
Large city (560) 48.0 33.8 14.3 3.9 0.0
Medium city (404) 47.0 36.1 12.1 4.5 0.2
Small city (491) 51.7 36.3 9.2 2.6 0.2
Monthly living expense
Less than 1.0 million won (465) 52.7 35.1 9.9 2.2 0.2
1.0—2.0 million won (782) 48.1 36.1 11.6 4.1 0.1
2.0—3.0 million won (168) 44.0 34.5 17.3 4.2 0.0
More than 3.0 million won 40) 45.0 25.0 20.0 10.0 0.0
Occupation of the householder
Agriculture and Fishery 20) 35.0 40.0 15.0 10.0 0.0
Self—business (549) 50.5 35.5 11.7 2.4 0.0
Technician and Laborer (113) 47.8 38.9 10.6 1.8 0.9
Management (631D 48.2 34.8 11.7 51 0.2
Professionals and Others (242) 49.2 33.5 13.6 3.7 0.0

FPP : Further processed product.
() : Frequency.
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Table 4. Frequency of eating chicken dish per month

Classification Eating frequency
Age
20~29 2.86
30~39 2.89
40~49 2.91
above 50 2.71
F value 0.55

Educational background

Middle school 2.57°
High School 2.86%
College 2.912b
Graduate school 3.202
F value 3.37"
Residential are
Large city 2.89
Medium city 2.93
Small city 2.85
F value 0.57
Monthly living expense
Less than 1.0 million won 2.81°
1.0~2.0 million won 2.87°
2.0~3.0 million won 3.118
More than 3.0 million won 3.33°%
F value 5.31"
Occupation of the householder
Agriculture and fishery 2.93
Self—business 2.88
Technician and laborer 2.73
Management 2.93
Professionals and others 2.87
F value 0.87
Scale Observation
1. Eat scarcely 48
2. Once a month 208
3. Twice a month 471
4. Four times a month 128
5. More than 5 times a month 37
Total observation 892
Mean 2.89

" P<0.01, " P<0.05.
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Table 5. Cut—up chicken that housewife purchase for chicken dish (Choice 1 or more) (unit: %)
Classification Total Whole Prumstick Wing Chicken . vard
Chicken (Leg) Breast
Observation (893)
% for total observation 79.7 39.1 16.8 7.6 6.0
Frequency (1326) (712) (349) (150) (68) (54)
% for total frequency 53.7 26.3 11.3 5.1 4.0
Age
20~29 (109) h3.2 26.6 13.8 2.8 3.7
30~39 (730 54.4 26.2 10.8 4.9 3.7
40~49 (434) 53.2 26.0 11.5 4.6 4.6
above 50 65%)) 49.1 30.2 11.3 3.8 5.7
Educational background
Middle school (44) 56.8 18.2 9.1 2.3 13.6
High School (662) 56.9 25.7 9.7 3.5 4.2
College (565) 50.6 27.3 124 6.7 3.0
Graduate school (62) 38.7 27.4 19.4 9.7 4.8
Residential are
Large city (520) 52.5 26.0 117 6.2 3.7
Medium city 377 52.0 26.5 125 5.8 3.2
Small city (436) 55.7 26.1 9.6 3.2 5.3
Monthly living expense
Less than 1.0 million won (428 59.1 25.9 7.7 3.0 4.2
1.0~2.0 million won (696) 53.4 25.3 11.4 5.6 4.3
2.0~3.0 million won (169) 42.6 29.0 17.2 8.3 3.0
More than 3.0 million won (40) 37.5 32.5 22.5 5.0 2.5
Occupation of the householder
Agriculture and fishery (20) 45.0 25.0 15.0 5.0 10.0
Self—business (506) 55.5 26.1 9.9 5.1 3.4
Technician and laborer (176) 34.7 12.5 28.4 14.8 9.7
Management (480) 51.3 26.9 12.7 4.6 4.6
Professionals and others (226) 50.9 27.0 11.9 6.2 4.0
() : Frequency.
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Table 6. Criteria to purchase fresh chicken (Choice 1 or more) (unit: %)
Classification Total Hygieneand  Quality and  Exp. Price  Size Brand etc.
display appearance date
Observation (893)
% for total observation 67.4 55.2 36.7 16.2 12.1 8.0 0.3
Frequency (1750 (602) (493) (328) (145 (@108 (7
% for total frequency 100 34.4 28.2 18.7 8.3 6.2 4.1 0.2
Residential are
Large city (681) 35.2 25.1 18.6 3.8 7.8 4.4 0.0
Medium city (489) 33.9 284 20.0 7.2 5.1 5.1 0.2
Small city (580) 33.8 31.6 17.8 8.6 5.2 2.8 0.3
Monthly living expense
Less than 1.0 million won (574) 34.8 28.7 17.4 9.6 7.5 1.6 0.3
1.0~2.0 million won (929) 35.1 28.1 18.8 8.1 57 4.1 0.1
2.0~3.0 million won (196) 33.2 26.5 21.9 5.6 3.6 9.2 0.0
More than 3.0 million won BGD 21.6 29.4 19.6 7.8 9.8 11.8 0.0
Occupation of the householder
Agriculture and fishery 27 22.7 29.6 3.7 22.2 11.1 11.1 0.0
Self—business (664) 36.7 29.2 18.1 6.0 6.2 3.8 0.0
Technician and laborer 127 354 26.0 15.0 16.5 5.5 0.8 0.8
Management (625) 33.9 28.5 20.2 7.8 5.1 4.2 0.3
Professionals and others (307 30.9 26.1 20.2 9.4 8.1 5.2 0.0
() : Frequency
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Table 7. Prefered chicken dish for family meal (Choice 1 or more) (unit: %)
Chopped Boiled Ginseng Fried Spicy Chicken
Classification Total hot chicken chicken . fried . etc
chicken soup soup chicken chicken rib
Observation (893)
% for total observation 70.7 43.2 39.3 33.1 19.3 7.2 3.0
Frequency (1923) 631 (386) (351) (292) 172) (64) 27
% for total frequency 32.8 20.1 18.3 15.2 8.9 3.3 1.4
Age
20~29 (169) 32.5 195 17.8 13.6 9.5 4.7 2.4
30~39 1077 31.6 18.8 18.8 16.3 9.0 4.0 1.5
40~49 (606) 35.5 22.1 16.5 14.2 8.6 2.1 1.0
above 50 7D 29.6 22.5 26.5 9.9 9.9 0.0 1.4
Educational background
Middle school 61 34.4 26.2 23.0 6.6 8.2 0.0 1.6
High Schootl (976) 35.5 20.5 17.8 12.9 9.5 3.2 0.6
College (807 29.7 19.2 18.1 19.0 8.4 3.6 1.9
Graduate school (79 30.4 19.0 21.5 11.4 7.6 5.1 5.0
Residential are
Large city (743) 33.0 19.9 18.3 15.1 8.7 3.8 1.2
Medium city (515) 31.3 227 18.3 14.8 8.3 3.3 1.4
Small city (675) 33.3 17.9 17.9 15.4 9.5 4.3 1.6

Spicy Fried Chicken and Chicken Rib are the meal menus that dveloped in Korea.
() : Frequency.

Table 8. Usages of chicken dish (Choice 1 or more) (unit: %)
Classification Total For For Dish For For With the For For side
meal snack health event liquors visitor dish
Observation (893)
% for total observation 53.0 504 38.7 11.5 11.0 9.3 6.3
Frequency (1609 (473) (450) (346) (103) 98) (83) (56)
% for total frequency 29.4 28.0 21.5 6.4 6.1 5.2 3.5
Age
20~29 (146) 30.1 24.7 17.1 3.4 10.3 9.6 4.8
30~39 (902) 28.3 27.3 22,7 7.5 6.5 4.3 3.4
40~49 (504) 31.9 31.0 8.8 5.4 4.4 5.2 3.4
above 50 (657 22.8 21.1 36.8 5.3 3.5 7.0 3.5
Educational background
Middle school 49 26.5 26.5 28.6 6.1 4.1 8.2 0.0
High school (806) 30.5 25.8 22.8 5.0 6.7 5.7 3.5
College (681) 27.9 30.7 20.0 8.2 5.3 4.4 3.5
Graduate school (73) 32.9 27.4 16.4 5.5 8.2 4.1 5.5

( ) : Frequency.
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Table 9. Opinions about chicken bone

Opinion about

Opinion about

Classification Classification
chicken bone? chicken bone?
Age Residential area
20~29 1.87 Large city 1.79°
30~39 1.77 Medium city 1.642
40~49 1.70 Small city 1.79°
above 50 1.63
F value 1.98 F value 4.41*
Educational background Monthly living expense
Middle school 1.87 Less than 1 million won 1.81
High school 1.79 1~2 million won 1.74
College 1.68 2~3 million won 1.67
Graduate school 1.81 More than 3 million won 2.20
F value 2.19 F value 1.53
Occupations of householder Scale Observation frequency
Agriculture and fishery 1.92
Self—business 1.77 1. Prefer without bone. 342
Technicians 1.86 2. Does not matter. 432
Management 1.75 3. Prefer with bone. 118
Professionals or freelancer 1.66
F value 1.43
Total mean 1.75 Total observation 892
"P<0.05.
o Wi ARKE F oA 298 dehle], 1% Fel 914 47o] Ue % Table 116149} 2} ghurl g 7]
Hoz Astel mRe] g AL} AR B % 9 AH5e @ BE 1-28) Ao 2 Uehdon o
2PH 299 /b0l £ BAAS Qols A WS JHHSSS, 5L g0 855 94 WEt HopAe
8% AU Aex YA 200 IFAA “Hav) e BAFATY (FAH faatol= gl B3 ‘AT

A7 (30.2%), ‘200—-300%+Y" 1§53 Vex@EA 1
FolA= “AAol F grobA)” (Z42; 35.9%, 39. 1%)7} Qr

a1-1—7]‘€ ﬂl’élﬂr AFAR oA 719 }ﬂ ‘ill:— ?Iﬂ_/‘c}% T
ok & &= <brh ‘DL*WM ‘/"*H £ Mé}-‘s At
‘AHF71EA (28.7%) 01 A ERFA i
o7 veht, ve IF Eu}— oa B 7gsk° B
Kot B ¥ vle}l 2o (Richardson et al.,, 1994) o]n]
FolMe A1 W A7) T K7 &6V 2851
Now LH|AES AF2] BIAMES AlSa AEd A
F9 Ar|E o2 4ty ek Aol FE P et vk

J

2. ST &HIE QAT 2/ A YA 0|2 MEY
™
b}

sl 828 |2 A8 ey (g 2 &

of
)
r
)

Al 2ECl ‘o, FERA 2R Qa¥Inr) ujn|Ehia}
S AR AMHSl oW, ‘AEGu]E’ o) 23 Aol
200—300%Md’ ) 7B ¥ 1009+ olsF 1
Fol 71 dolth (P<0.01). 7V 73 YW o 93t =}
ol Al FAAL Fde ey wHAY 250
HAEAFA o) &8s IERT oA B8 AFFS veR
AT

SjA oA H7E HE AS 7MEEC] HE A}
7' Table 1201419} Zo) EXOE “Fjol= 271"
(69.4%) o} o dXZ1" (57.4%)°) @grod 7|ele] o
% AL HFELE 2T 20%v T B8] “AlAs

SR, ‘e’ 22 HEAQ gy 28l W
E=7F w8 @A JEhE A Hol gmr] 8 Eloﬂ*i A

SO
T o ol ¢ 4 ATh Teu Ao 9

L



202 HEA o d gaie dig At A4 s gl A Y

Table 10. Reason why your family do not eat chicken dish (Choice 1 or more) (unit: %)
Cause Hate Cause of Bad Cause of
Classification Total of chicken physical taste chicken etc.
bone odor reason fat
Observation (893)
% for total observation 12.3 10.3 8.8 4.4 2.8 1.7
Frequency (360) 110 (92) 79 (39 (25) 15
% for frequency 100 30.6 25.6 21.9 10.8 6.9 4.2
Age
20~29 (43) 25.6 30.2 23.3 11.6 7.0 2.3
30~39 (196) 30.1 26.0 23.0 10.7 5.6 4.6
40~49 (104) 3.7 25.0 20.2 8.7 7.7 4.8
above 50 an 29.4 11.8 17.6 23.5 17.6 0.0
Educational background
Middle school (12) 58.3 25.0 8.3 8.3 0.0 0.0
High school 163) 28.8 27.0 25.8 9.8 6.1 2.5
College (169) 28.4 24.3 20.1 124 8.3 6.5
Graduate school (16) 50.0 25.0 125 6.3 6.3 0.0
Residential area
Large city (151D 33.1 26.5 19.2 9.3 8.6 3.3
Medium city (88) 23.9 26.1 25.0 12.5 5.7 6.8
Small city 1zn 32.2 24.0 23.1 11.6 5.8 3.3
Monthly living expense
Less than 1 million won 94) 31.9 21.3 18.1 17.0 8.5 3.2
1~2 million won (215) 31.6 29.8 20.9 9.3 5.1 3.3
2~3 million won (39) 17.9 15.4 35.9 5.1 12.8 12.8
More than 3 million won a2 41.7 16.7 25.0 8.3 8.3 0.0
Occupations of householder
Agriculture (8 75.0 125 125 0.0 0.0 0.0
Self—business (139 30.9 22.3 25.9 9.4 6.5 - b0
Technicians (23) 26.1 13.0 39.1 8.7 13.0 0.0
Management (136) 30.1 28.7 17.6 13.2 7.4 2.9
Professionals (GYY) 25.9 33.3 16.7 11.1 5.6 7.4

() : Frequency.
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Table 11. Frequency to dine out for chicken dish

203

Classification Observed Mean value Classification Observed Mean value
frequency  for dining—ou frequency for dining—out
Age Residential area
20~29 (€]0) 2.54 Large city (347) 2.33
30~39 (489) 2.38 Medium city (246) 2.33
40~49 (284) 2.30 Small city (294) 2.40
above 50 (34) 2.09
F value 2.54 F value 0.56
Educational background Monthly living expense
Middle school 3D 2.10 Less than 1 million won (297) 2.28b
High school (443) 2.32 1~2 million won (464) 2.343b0
College (372) 2.39 2~3 million won (102) 2.64°
Graduate school “4D 2.63 More than 3 million won (24) 2.4235
F value 2.59 F value 4.04™
Occupations of householder Observation frequency
Agriculture a4 2.50 1. Eat scarcely 162
Self—business (338) 2.38 2. once a month 337
Technicians (69) 2.35 3. twice a month 317
Management (318 2.40 4. 4 times a month 53
Professionals 150 2.21 5. more than 5 times a month 18
F value 1.19
Mean 2.36 Total Observation 887
* P<0.01.
Table 12—1. Preferred cook of chicken when the family dine out (Choice 1 or more) (unit: %)
Classification Total Fried Spicy fried Ginseng Nugget Chuncheon
chicken chicken chicken soup chicken rib
Observation (893)
% for total observation 100 69.4 57.4 195 14.9 14.2
Frequency (1898) (620) (513) (174) (133) (127)
% for total frequency 100 32.7 27.0 9.2 7.0 6.7
( )t Frequency.
Table 12—2. Preferred cook of chicken when the family dine out (Choice 1 or more) (unit: %)
Classification Total Chopped Hot Boiled Chicken Buffalo ote
hot chicken wing chicken soup salad wing
Observation (893)
% for total observation 100 11.5 7.2 6.7 5.7 5.0 0.9
Frequency (1898) (103) (64) (Gl) (51 (45) €))
% for total frequency 100 54 3.4 3.2 2.7 2.4 04

( ) : Frequency.
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Table 13—1. Preferred restaurant when family eat out for chicken (Choice 1 or more) (unit: %)
Brand KB--1 FB-1 KB-2 KB-3 FB-2
main dish Total Spicy fried Fried Spicy fried Fried Fried
Observation (893)

% for total observation 100 36.6 32.8 27.3 18.4 16.5
Frequency (1621) (327 (293) (244) (165) (148)
% for total frequency 100 20.2 18.1 15.1 10.2 9.1

KB : Korean brand restaurant, FB : Foreign brand restaurant, Fried : fried chicken.
() : Frequency.

Table 13—2. Preferred restaurant when family eat out for chicken (Choice 1 or more) (unit: %)
Brand KB-4 KBS KB—6 FB-3
Main Dish Total Hamburger Traditional Chicken Hamburger etc.

fried Korean restaurant rib
Observation (893)
% for total observation 100 15.1 12.9 11.4 8.1 2.1
Frequency (1621) (135) 115 (102) 73 a9
% for total frequency 100 8.3 7.1 6.3 4.5 1.2

KB : Korean brand restaurant, FB : Foreign brand restaurant, Fried : fried chicken.

( ) : Frequency.
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