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A Survey on Consumption Realities of Kwamaegi in Daegu - Kyungbuk Area
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Abstract

The main purpose of this research was to investigate the uses of Kwamaegi not only in Kyungbuk area also in
Daegu metropolitan city to predict for the consuming nationwide. This study was performed to analyze the
preference, recognition, frequency of intake by survey research. The results were summarized as follows: Most of
subjects(96.6%) knew what Kwamaegi was. The male subjects (97.9%) knew more about Kwamaegi than the
females (95.0%) did(p<.05). The reasons why peoples did not eat kwamaegi were 'did not want'(40.6%), had no
chance'(33.7%), 'did not know'(24.1%) in order. Males liked Kwamaegi more than females did(p<.01). The reasons
why they liked Kwamaegi were because males(42.6%) liked its suitability for side dish when drinking(33.9%) and
female(30.4%) liked its plain taste(p<.001). Among respondents, 48.7% ate 3 to 10 of Kwamaegies at one time.
Most subjects recognized Kwamaegi as a healthy food(M=3.22). Males(M=3.40) pointed out to be improved in the
advertisement, while females(M=3.15) to decrease in fishy smell of Kwamaegi.

Key word : Kwamaegi, preference, frequency of intake.
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Table 1. General characteristics of the subjects

Az - HA ol - o1AH
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Variables Group N(%) e s GaH97.7%)7F o ZH95.0%) BT QX =7}
G Male 491( 58.9) EUTHP<05). N qH2E TR Ho] 992%, o)A
ender Female 343( 41.1)
: o] 94.2%(p<.00)E X3 x| Ho| F-A|3u|7]o) )
under 20 38( 46 _ N
s o s0g  ® QAEE e Ao woh 2 A% AE BE
Age 30~39 239( 28.6) HZogA FAAWIIE AY ZE AERIEC] &
40~49 132( 15.8) I de AME ¢ 4 U9
over 50 85( 10.2) 2221 ol ANl Az o o .
<High school 268 32.1) x| 7o AldedR= AA —5?1}«1 71.2%7}
Educational leve] | CPIVeTSity Student 226( 27.1) Hol] Bttty dglon Holnz] RIctn St
2 University 275( 334) Are AzK35.1%)7 FAH14.1%)ET  Bka(p<.
others 62( 74) .
001) ez 2 9(25.1%)0] T3 H(16.2%
Apartment 394( 472) ) ]“I%g ‘:H:T.L ]'1( °) ] Eo ]‘4( °)
Tvoe of house Separate 353( 42.3) B} golthp<0l).
yPe Tenement 64( 1.7) BAY7)E Holux G olfst gozel A
Others 224 AAvke] U@ 2k Table 37} 2.
City 697( 84.0) )
) Sea village 3¢ 3.7 HolHx] £ o]f+ Hi A %o]'/\‘](40-6%)7}’
Residence Fam village 03 112) b4 wstor), 1 thee F18v} UK, 2
— Others 833‘10(1)'(‘3 2A(241%) $o7 Uehiith AEE f93 o]t
° (1909 AT AdEzE TYAAG1L%O] BPA(342
Table 2. The recognition on Kwamaegi N(%)
Sex Region
Variables Group Total
Male Female x test Daegu Pohang 2 est
Know 789( 96.6) 469 97.7)  320( 95.0) , 404( 942)  385( 99.2) ,
Recognition ~ Not know B34 (23 150 X ¢ 25( 58) X 08 * ~
Total 81701000)  480(1000)  33701000) 3 Taoq000) 388000y 73
Yes 633( 77.2)  413( 859) 220 64.9) \ 317( 749)  316( 83.8) )
Have eaten No 187( 22.8) 68 141) 119(351) X T 106(251) 61(162) X =
56.82% % 9.51%*
Total 820(100.0)  481(100.0)  339(100.0) 423(100.0)  377(100.0)
*+p<05, **p<Ol, **+*p<.001.
Table 3. The reasons for not eaten and prospect N(%)
Sex Region
Variables Group Total
Male Female 1 test Daegu Pohang x -test
Did not know  45( 241) 17 250)  28( 23.5) 36( 308) % 12.9)
Have no chance  63( 33.7)  26( 382)  37( 3L1) , 41( 350)  22( 31.4) ,
Reason for not eaten Did not want 76( 406) 23( 338) 3( 445) x = 40( 342) 36( 514) X =
Others 316 2 29 i o8 31 0 00.0) 3¢ 43) 1423**
Total 187(100.0)  68(100.0)  119(100.0) 117(100.0)  70(100.0)
Will not eat 49 247)  10( 12.8)  39( 32.5) , 24( 209)  25( 30.1) ,
later on Not sure 42(212)  12( 154)  30( 25.0) 1697*** 2o 191) 200 241) 403
Total 198(100.0)  78(100.0)  120{100.0) 115(100.0)  83(100.0)

Hp< 01, *+4p< 001,
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Table 4. Preference and intaking reality of Kwamaegi N(%)
Sex Region
Variables Group Total
Male Female x test Daegu Pohang 1 -test
Very like 82( 11.5) 64( 14.3) 18( 6.8) 30( 84) 52( 14.6)
Like 218( 30.6)  164( 36.6) 54( 20.4) 109¢ 30.6)  109( 30.5)
Degree of M.od.erte 308( 43.2) 183( 40.8) 125 47.2) 1t = 162( 45.5)  146( 40.9) 4 =
preforcnce  Distike 93(130)  33( 74) 60 226) ggoaaes  49(138)  44( 123) 700
Very dislike 12 1.7) 4 09) 8 3.0) 6 LD 6 L7
Total 713(100.0)  448(100.0)  265(100.0) 356(100.0)  357(100.0)
Savory taste 78( 13.0) 50( 12.5) 28( 14.1) 42( 14.5) 36( 11.6)
Plain taste 188( 31.4)  122( 30.4) 66( 33.3) 98( 33.9) 90( 29.0)
Nutritive 87( 14.5) 46( 11.5) 41( 20.7) , 39( 13.9) 48( 15.5) ,
Reason of  Beauty 15( 2.5) ( 00) 15 76) 2 = 6 2.1 9 2.9) =
Preference Mached for drinks 203( 33.9) 171( 42.6) 32( 162)  T3.58%** 92( 31.8) 111( 35.8) 3.95
Others 28( 4.7) 12( 3.0) 16( 8.1) 12( 4.2) 16( 5.2)
Total 599(100.0)  401(100.0)  198(100.0) 289(100.0)  310(100.0)
Neary none 151( 21.5) 68( 15.3) 83( 32.2) 79 22.7) 72( 20.3)
Yearly 1~2 379( 54.0) 230( 51.8) 149 57.8) 215( 61.8) 164( 46.3)
Frequency of Monthly 1~2 119( 17.0) 98( 22.1) 21 8.1 12 _ 45( 12.9) 74( 20.9) ZZ _
intake Weekly 1~2 42( 60) 38 86) 416 sgapess 6 09 36(102) 3700
Weekly over 3 10( 23) I 04) 11( 1.6) ’ 3 09) 8 23) '
Total 702(100.0)  444(100.0)  258(100.0) 348(100.0)  354(100.0)
Mass media 31 46) 19 45) 12 50 23 7.0) 8( 2.4)
Persuasion 420( 63.0) 262( 61.5) 158 65.6) 204( 62.0)  216( 63.9)
Chance of Cun‘osfty 93( 13.9) 55( 12.9) 38( 15.8) o= 46( 14.0) 47( 13.9) 2=
first infake  Appetizing 80( 120)  65(153) 1S 62) g 35 106)  45( 133) 877
Others 43( 64) 25 59) 18 1.5) 210 64) 22 65)
Total 667(100.0)  426(100.0)  241(100.0) 329(100.0) 338(100.0)
Relish SI8( 782)  362( 852)  156( 65.8) 242( 742)  276( 82.1)

) Side dish 69( 10.4) 31( 73) 38( 16.0) , 47( 14.4) 22( 6.5) )
Qccatlon of  Snack 50 7.6) 23( 5.4) 27( 11.4) x = 28( 8.6) 22( 6.5) X =
intake Others 25 3.8) 9 21y  16( 6.8)  3429* 9 28)  16( 48) 13.82

Total 662(100.0)  425(100.0)  237(100.0) 326(100.0)  336(100.0)
1~2 241( 37.1) 115 27.1) 126 56.3) 141( 42.9) 100( 31.3)
Quantity of 3~10 316( 48.7)  232( 54.6) 84( 37.5) , 137( 41.6) 179 55.9) ,
intake 11~19 720111 60( 141) 1 54) x = 410 125) 31 97 =
(mari) Over 20 200 3.1) 18( 42) 2 0.9) 57.92%*+ 10( 3.0) 10( 3.1) 13.82
Total 649(100.0)  425(100.0)  224(100.0) 329(100.0)  320(100.0)

*p< 05, **p<0i, ***p<00l.
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Table 5. The recognition of Kwamaegi MeantSD
Sex Region
Variables Total
Male Female F-value Daegu Pohang F-value

Tasty 335+£1.07 2.92+1.00 541%+* 2841104 3.54x097  -930**  3.19x1.06
Healthy food 3324098  3.05+0.90 3.73%** 286092 3.58+085 —10.87*** 3221096
Nutritive food 330£1.02  299+0.98 4.07¥%* 2794099 3.57+£088 —11.18***  3.18+1.01
Beneficial for human body 3261096  297+0.87 4.13%* 2814089 3501084 -10.79%** 3151093
Preventive for adult disease 3224088 3034091 2.85%* 29414089 335+086  -627** 3151090
Hygienic food 2.89+0.88 2911096 —.247 2984089 2.82+091 2.39* 2.900.91
Easy for storage 290+094  2.87+1.01 0.31 297+096 2.80+0.96 2.40* 2.89+0.96
Reasonable price 307077  3.00£0.80 125 297+081 3.12+075  -267* 3.04£0.78
*p<05, **p<0l, ***p<00l.
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Table 6. Improvemental facts of Kwamaegi Mean+S.D.
Sex Region
Variables Total
Male Female t-value Daegu Pohang t-value
Increase quantity of production 3224098 3.00£087  3.10%* 283+ 94 3441086 - 9.18*** 3.14% 95
Sanitary distribution 3381126 3.07£134  3.14%* 2734128 379£1.08 —1212%*%* 326+130
all the year round production 3204£1.07 289100 3.87*** 2731099 3434099 - 948*** 3.08%1.05
Various Processing 328+1.10 3.05£115 2.67** 2794107 360x£1.03 -1046%** 3.19%1.12
Readily intaking at home 327£1.09 3.03+1.15 2.89** 272£1.06 364+098 ~12.10%** 3.18%l1.12
Producing other Kwamaegi 3.14+1.03 2994100 2.04* 2871100 3.30£099 - 593***  3.08+1.02
Decrease moisture content 3.10£.99 3.04+1.02 0.81 2791098 3.36+095 - 8.11*** 3.07+1.00
Decrease fishy smell 327£132 3.15+141 117 277135 367x1.19 - 9.52%* 3224135
Improve drying method 330115 3.07+125 2.57** 277£1.16 3.66£1.06 -10.95%** 321+1.20
Increase advertisement 3404£125 3.11£129  3.01*+ 273+122 385+1.06 —1325%** 329+128

**¥p<0.001.
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