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ABSTRACT

This research was accomplished to prove that the females would be different bakery
utilization by their age group and what was the main factor of bakery product at each
age group. This survey was examined for 221 females by the self-administerd
questionnaire method.

The demographic characteristics of research examines showed that the twenties were
77(34.8%), the thirties and the over forties were 72(35.6%) respectively. 55.2% of them
graduated a high school and housewives were 35.3%. They normally use the bakery 1~3
times per week(49.8%), especially they use it in the evening. They responded that the
reason of using bakery product was the delicious taste. Twenties bought the bakery
product for themselves but the over forties did it for their sons or daughter. The price
for one purchasing was usually 2,000~5,000 won. Twenties showed the highest usage of
cooked bread with vegetable or ham etc., the thirties liked plain bread but the over
forties usually used the bread of sweat taste. Most of them considered the taste as the
most important factor when the product was bought, especially in twenties. However, the
thirties and the over forties also thought the nutrition was important. They also needed
the development of new bakery product, especially thirties asked the improvement of
service of bakery.
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€A ue 62 (28.05) | 24 BLI7) | 18 (2500) | 20 27.78) | %8324
‘:} 7€} 15 ( 6.79) 4 ( 5.19) 8 (11.11) 3 (4.17) (d£=6)
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g Frol A ]l o) (p<0.01)7F UEFStTE. 20th = x| o] 28.57%, 4|Wo] 24, 67%, =4
FApgo] 22.08% o2 sho] B3 M=A] AL 2% H3Ert
WEHe, 30t) A F2 Awo] 55.55%2 Mg Bskorn] dapab 22.22%, ﬂ]elolu}
o] F71 13.89% o2 EhY 30t B AAL U8 o] 3%t 2 Ao
Z Uet) 400 o)de] ¥ FL DA i of-go] 36.10%% M EA
ek on] Amo] 30.56%, Aot sto], ze]#o] 242} 13.89%=2 yeht &30
e dute] B Folsle Aos UENT

BN

w

[«

o

(B 7> 9433 F2 0|45 Bakery AF HZ

G 8 FR50 | 200%) | 300 |40t B9 | Freld
2] 81 (36.66) 19 (24.67) | 40 (5555) | 22 (30.56)
DA} 59 (26.70) 17 (22.08) | 16 (2222) | 26 (36.10)
FEL 1 ( 0.45) 1 ( 1.30) 0 ( 0.00) 0 ( 0.00)
298 1 ( 045) 1(130) | 0(000) | 0000 §<°'°‘
A, ol 34 (15.38) 14 (18.18) | 10 (13.89) | 10 (13.89) x=31819
Zzg 36 (1629) | 22 (28.57) 4 (556) | 10 (13.89) (df=12)
71€t 9 ( 4.07) 3 (3.90) 2 ( 2.78) 4 ( 5.56)

3 Al 221(100.00) | 77(100.00) | 72(100.00) | 72(100.00)

6) A= Bakery HIE MMEIQOI 24M

(1) A2 2S
U Bakery 4 F2) A5 a9lo] v HEAo) WA AF3] ald A=



88 F=za) k3R] A 8@ A 23(2002)

BAS QNS Ao CE 83 2ok dAo 2 VIS A% 060914 0.8041]
o 9% A2gol sl A2 B & GELAS) Bakery 3F) 291820
the cronbach's o AGE 069912 %, 74, B, £, FUBe), #97) B
 0.600) 322 Vehgich

<{HE 8> Bakery A& Hd 229lo] g A5 ¥4

89 FEAIA B | FEAGAN oA a Value
oJoF 3.7164 0.6856
714 3.7947 0.6433
o} 4.4365 0.6668
B 34552 0.6507 0.6991
The] Helg 3.6940 0.6520
o) }e] 297 3.5485 0.6564

(2) S20)| [ME Bakery &F MEIRO! XI0| 2 *E—/ﬁ. Zu

Bakery A& A9 A F83HA 1aists 29 i AFE 24 A= (R P
¢} Zth. Bakery 4F A9 A F83HA Bdste FE2 “‘(4 43), 9 H3.87), 714
(3.86), 7} AJH(3.68), Wil £4171(3.59), AlF2] FHH3.46) <ol 53
B Hp<0.05), 7}A(p<0.01), BHp<0.001)2] 5l thated AHE fre|HQ) Aol &
VR o E3Folut 9] "o, uige] 9471 disid e A% #2Hd
Zpo]7} BolA] sheh. AES AT o) F gl sty efshe FEe 30the} 40
o o]de] thdztrt 20th e} Egkow, 7HA S stel thaiM e 20ch7t ©HE AR
Boh F83H Azske ez 2AHUAG

< 9> AY) WE Bakery F& H2Q Aol¥H

Z A 20th 30t 40ty o4
¥ 387 + 0.87 | 3.65 + 0.90° | 394 + 1.01° | 403 + 063 p<0.05
713 386 + 075 | 4.08 + 079" | 3.64 + 072° | 385 £ 0.66° p<0.01
LG 443 + 080 | 474 + 062" | 428 + 081° | 425 + 0.88° p<0.001
B 346 + 086 | 3.57 + 098 347 + 073 | 333 + 0.82 N.S.
7qlwe) | 3.68 + 080 | 3.75 + 081 364 + 083 | 364 + 077 NS.
B 359 + 091 | 3.73 + 091 364 + 092 | 339 + 0.86 N.S.

7) BakeryQ WAMA

17) HFF 9] (1995). SAAREA Y olaf, Aol n], p21s.



4ol Ao whE Bakery o] S-dHol #F EF 89

Bakery & o] 83k 117 0 2] Bakery?] 74 MG ARE R ENT Ao (R
10y JERfAT

% Sxte] 49.78%7F T1F3 AEES gYshe A2 Ueht AFAR AF, &
3] aMle] 7Zo B AwEole] AAF o] FE3] o] FojFol Ak E
3wl Ae] AH] A% Bakery2] HAALEEY] 27.15%F XFA| @t o]d] met FHL]
2HS B3 2 dig Nulxada) BejAEe] FEE nAdA FE3] A<
& 5 YEE TS Bed) AEE Bojske Aavt obd MER 3] By
£ AEd AHEHE JAE 2 A Y 32 FRE 45 7 e Ut
2 5 Y2 vt BT FYLES] A tiF L] F848E s FX
Z£4 B A3HA AN E  U=F T $249E AT AFE
Bakery 7WAAF}S BN A7 AFS el digd 27 20007F 7P w3k
™ 30the die) el gl i 8F7L, 40t 032 FAARE AN Rk
277 g A3 Hg 2A JEETHp<0.05). 2555 e avAEe
£3} 2 Qg wel 17, 3, 7158 FAske S0t AulAke g &7
ol 227] faME 4EE 2 dRF) AP ARE ] FuAd 20~30tH9 7
T 2= AlEstd /gl 83t

<H 10> 93] o2 Bakery /|43 vl

Kas FR P (%) 20tH(%) 30%H(%) 40t ©) 3% | el
FHAT 12 ( 543) 0 ( 0.00) 4 ( 5.56) 8 (11.11)
wol 2T 9 ( 4.07) 6 ( 7.79) 0 ( 0.00) 3(4.17)
u 3-9)7) 18 ( 8.14) 7 ( 9.09) 6 ( 8.33) 5 ( 694) p<0.05
AE) A 60 (27.15) | 17 (22.08) 24 (33.33) 19 (2639) | ,2=0042
AES ThFA | 110 (49.78) | 45 (58.44) 32 (44.45) 33 (45.83) (d.£=10)
vi)=] 12 ( 543) 2 ( 2.60) 6 ( 8.33) 4 ( 5.56)

§HA 221(100.60) | 77(100.00) 72(160.00) 72(100.00)

N.&2 B

Auge) W2 Bikery AFL olgol A&Fos Fvlhe ANHoINE
Bakery 27le] 4% G4} 2u|ALEo] h Bakery AFS o] P4 WAL 2
A3tnAt 4R A4S Bakery o) S-St AF HE 2L HE ZAS] @
P9z vin 4 2% e ok

18) A% (2002). A AW FAAI] FRADY Aol B AP, FF£2]83]7, 8(1),
107-123.
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(1) ZA AR el A3y E¥ 2007} 34.84%, 3007} 32.58%, 40t o]Alto]
32.58%% Vel 882 nFo] AA SHALY 5520%F AR5 oA
Yo 2 e FH7T 3529%= 71 BUth €450 ol 2505k <)
o] 40.28% o1 7153 H = HriEe] AN 2R 78.73%E xRSt

(2) 349 Bakery ©]83+E AN A7} 49.77%2] U)’dA7F S+ 1~33] 0|83}
o o] &7 & A o] 54.75%=. 717 B3tth. Bakery A F& M Idhe ol
Bakery A|Fo] 5tl7] wj&Folgks 0] F3}rH69.23%).

(3) Bakery A|F-Z £<lo] o] &3t FYske v 20ui7K88.31%), AU
A FAshe HIEL 40 o)) AL AIA(69.44%) EA HERGTH
(p<0.001). 13] AZF FUYFZE 2,000~5,0008 AEr} 71 B S
eI 31(63.35%), 3] 2007} 2,000~5,0009 AL, 3009} 404 o)L
5,000~10,000949] AEFS F2 FY3IAtHp<0.01).

(@) F2 o83t AFL AFYEE E HolE RYEd 20dE WS
(28.57%), 30t) ABF2 HW2(55.55%), 28] 40t) o]/de) AR F2 BF
21-8(36.10%) 2 7 Mzste Ao YERGTHp<0.01).

(5) Bakery A& A9 Al SHAEL o, 9% 714, 79 A4, w9 9
7] 59 o2 1230 30tle} 40t) o] izl dWp<0.05)9]] tisl
2538 n2lshe ¥ 200 ddze 7HE(p<0.01)7 BH(p<0.001)S A|E A
ggQlog gt $HE3tth

(6) Bakery &9 Al /A N2 2= T A A Al F g 877 M =
9k o 1(49.78%), 123t L7 == 20th7F 71 =9k, 30 v Ajujx
FAE, 40 oL LA NS a3k vEo] BA UEsTh

e 4L F4 22 Bakery 0| $A NS ALY 27 B89 Bakery £F
< JHME AGFRe F2 AYNE St targetF S AHsNoF B} Target
o) 20thebd slFo] ARG Tt A=A} zelure] ALL, 30tie} 400)
2 gt 71540 ZeE DAY LFUHES ALete] FFshedor & ol
E vlge] Mulagdat @Al £zt Wsle A8A2 Bakery €92 )
34 Agsiojof & Aletn Pzhect aelm £ d7e] A7 Bakery ©)§ 27
o) Ui sHAY AL FYshedl 7l2AEst 2 Aelok

&u=s

L A 2002). AT FAA) EAwe) AN B A7, Przee,
8(1).
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