KOREAN J. SOC. FOOD COOKERY SClI.
Vol 18, No. 6, DECEMBER, 2002

MEX|o| AxIMz|0] 2Hst AEEAL
ZAlo) - g
Ay 4R e 4FG Lt

Consumption Pattern of Kimchi in Seoul Area

Sun Yi Kang and Myung Joo Han
Department of Food and Nutrition, Kyung Hee University

Abstract

The objectives of this study were to determine the consumption pattern and importance of Kimchi in our meals,

and the preference of Kimchi.
reasons for not makng Kimchi were

The 77.0% of the housewife respondents were preparing Kimchi at home. The
‘don’t have time'(39.4%), ‘don’t know how to make Kimchi'(18.2%) and

‘don’t eat much’(18.2%). The amounts of daily Kimchi intake of the respondents were ‘less than 50g’(42.3%) or

*50-100g°(29.8%). They ate Kimchi because it was ‘delicious’(48.4%) or
respondents answered that Kimchi was important in each meal.

‘habitual’(39.5%). The 70.0% of the
The most respondents favored ‘moderate’ in the

degree of fermentation(48.1%), hot taste(65.0%) and salty taste(72.4%). As the age of the respondents increased, they
favored less sour, less hot and less salty taste. Baechu Kimchi(4.15), Chonggak Kimchi(3.89), Dongchimi(3.85),
Kkaktugi(3.74), water Kimchi(3.67) were preferred by the respondents. The 73.97% of the respondents preferred
Kimchi Jjigye. The 10- to 19-years old respondents preferred Kimchi Jjigye(52.8%), Kimchi pan cake(24.5%) and

fried rice with Kimchi(17.0%).

Key words: Kimchi, consumption pattern, preference, Baechu Kimchi
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AeAqe AAGH A B A 24 129

AAE dz2ie 74 g At Axst & g4 ASL xestZ ZAEIYTE A mE A
wgo] gou, At g9 AsFd, o4 A9 HIEE Tiest, IFE AAY d2Es
Ao wg, FASZY W, HriEs, dAFAY ANOVAd] 93 #9488 ZAtatglx BAAT
z7h AR ARG dg 5o A AAE o] Z}o]+= Duncan’s multiple test® 773 3F T
3t 7Hgol B3 Yo FFAY A go] Mo
A% NE AFY H48s Agste FFoR A . gz 2 o
2 wgatda Agge] FPHe MY AR
oMol e S4B} AEY HFC WP A 1. ZAICHAXLS] bty 54
= g Aol A Fo AFAdel 2 I¥L A gAE FA 1608(473%), AR 1897
zua gt B 2% A - F - 259 (527%)°1 A3 Table 1oA R wpeh Zo] H7t%
Ao oz @ AHHAHAN BIF TAE B A o] AAstE HlgL 883%2 WrEHY 117%E%

]_
A 85~90%7F AAE o] &3 SAL ‘Foldry A vetged, HFFHL o] 2A A
2 gRE obHAAE 2 vt BRdECdA #

= &9 Sdolgtan Bustn Ytk A F7HA Table 1. General characteristics of survey respondents
AAY HeEsh LA #F AFE 24 — N
oA dn= 2 2.Z.3.084 S0z HE 3 Fanuﬁ;laractenstlcs Male Female Total
of ZANG AFEMel o, A dFSE Mono family 138(87.3)  157(89.2)  295(88.3)
o gaoz 3 A7} nuisrle B dFddE Multi family 20127y 19(10.8) 39(11.7)
}‘:I% FEE) gulel e HAaoa 7 o] A Ag) Total 158(47.3) 176(52.7) 334(100)
Formal education
AN E53k= Axle - H£E2E AFE 5 &2l
9‘]‘ 119_01'1_ uz]t’] t}'\jq’ o T, T ]E‘_ O]‘g“_]_' o 1 Element 3( 1.9 8( 4.5 11( 3.3)
g ZAMSHILA Stk Middle school 46(28.9) 4 2.3) 50(14.8)
High school 140 8.8)  40(22.5) 54(16.0)
[l O1:I'I'H}'I:H Junior college 4( 2.5) 17( 9.6) 21( 6.2)
= les College 60(37.7)  83(46.6)  143(42.4)
Advanced degree 32(20.1) 26(14.6) 58(17.2)
1. ZA OiA S D2t Total 159(47.2)  178(52.8)  337(100)
E ozAE 20000 6¥ 269 Bl 8€ 31471A A Monthly incomes(10,000 won)
SAGA ATHE IS AYen g 30 4 LB KET s
= 3 = HE g : ' ) ’
*7_( 1§ wWi#eh & 33898 Sstel AXER °f 150-200 28217)  30(184)  58(199)
£33t 200-250 3527.1)  40(24.5)  75257)
250-300 18(14.0)  22(13.5) 40(13.7)
2. XA} LR T Hig 300 or more 17(13.2) 48(29.5) 65(22.3)
_ Total 129(44.2)  163(55.8)  292(100)
B 2 9% MEIN= } ]
B Z:/j}a S ’fa—gxl = ZAMRARY 4EkE Occupation
B4, Az B QA= 9Jr Az A, F2 Student 68(42.5)  33(18.5)  101(29.9)
A Axe Eaw HMIsE= A=A =, A9 Salary man 10( 6.3) 4( 2.3) 14( 4.1)
ﬁ,‘g_’_EQJr 7U ]o]% ReIPARS) ,“ }fézr] “{’lEE ?_;g 3}-%3;\3’_, Public service 22(13.8) ]3( 7.3) 35(10.4)
Liberal 14( 8.8) 1( 0.6) 15( 4.4)
1 O )=} SR=) = F 4]
2/ g e AEAE A WY _XW b A4 Professional 33206)  10( 5.6)  43(12.7)
71284 stdth Zxlo) e EFE dsEEs 53 Housewife 1(06) 112(63.0)  113(33.4)
HE(l=u] S Alolstth. 2=0F7F dojdit) 3=HEo Others 12( 7.5) 5(2.8) 17( 5.0
‘ﬂr- 4=°—FZJ: %O]-?_h‘;]-. 5= 2 %0}’3{11})% L]'FJ'LHS& A Total 160(47.3) 178(52.7) 338(100)
2c
. 10-19 51(32.1) 9( 5.1) 60(17.8)
20-29 28(17.6)  59(33.2) 87(25.8)
3. XA} Xt2 Ha) 30-39 23(145)  26(14.6) 49(14.5)
SAS(Statistical Analysis System) programE ©]-&3} :g‘:g ;giigg :((;EZE;; 56(12'2)
) . _ - ) 16. 52(15.4)
) = B 1) 2k =] ()
o AAfFS AHzAT R AATH dAlw More than 60 19(120)  14( 7.9)  33( 9.8)
B2 Nxe wEgz VR G oE & Total 159(47.2)  178(52.8)  337(100)
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24%2 7+ é‘;—" s Yehhdith dF He

FYUE 2002509 Y’0] 25.68% 2 A B, 300
Th o] 4 o] 22.3%, *150-2005k1 0] 19.9%, *100-150
mgo] 14.0%, ‘250-300uF 0] 13.7%, ‘1009w

o] 45%9 F£o2 HERT. AYLE FRy
334%2 7V B, ddo] 299%, AEA FAA
7} 127%, SFQol 104%, 71e}7}t 5.0%, AHFYo)
4.4%, 3|AFdol 41%9 %oz Uehgth AFd o
2 22X 10-194& 17.8%, 20-2941 &= 25.8%, 30-39
= 145%, 40-494 = 16.6%, 50-5941= 15.4%, 60
°]’¢o] 9.8%°] At

2 1

Al

=

7}2 ol 4 ﬁz]-:— %"ZL—EE le 77.0%% 1%
%2 Z9Q 230%2T ERW, FRI HAYFT
w2t 7HgelN AAE Har Hes AYFRI}
85.5%8 HAFHEY 66.7% Bu =A e

3L
Agold AAE BAA R FEE

(Table 2). o
oz @ AL BIA Qe olfE AT Gol
A'7F 394%, ‘Bae WHE 4A B9 @

HA FokA'7F 182%, “HMAR
121% %22 JEeTHT:ble 3).
Aol @2 A HATES Gt {940l
vebdA] gt G4 o8 mE &R ZAE
50goldh & HHse Ferl 433%2 7hE @oith
‘50-100g° S Ad#Aste At @9 329%9 44
27.0%, ‘300goj4l, °100-150g’, ‘150-200g’¢] «o=

49 F1Ee Aol

fi

2 vEsth 2 41 Fed’y 9= 09%
2 YA Jdegen Hx g ol EF ‘g
sdojA ala =gl ti(Table 5).

2 3ge AT, g9 Arg R

A% @ 8%
%9 37} hE 4% +a8 =

et A
2EY 4482 waAPgoz A8 AN 4R
2ad Aoz Umiid & ATNNE aFo
AAE '100g TIW dAsE A5 vgol 72.9%

Table 2. Frequency making Kimchi at home by

housewife’s employment N(%)

Housewife’s
. empl t

Preparing Kimchi P oymint Total Note
0

Ki
working working
DF=1

Making at home 34(66.7) 53(85.5) 87(77.0) x=5.593
Not making at home 17(33.3) 9(14.5) 26(23.0) p=0.018
Total 51(45.1) 62(54.9) 113(100)

Table 3. The reason for not making Kimchi at home

N(%)
The reason for not Housewife’s employment Total
making Kimchi working not working
Too much complicated 1( 5.3) 3(21.4) 4(12.1)
Don’t have time 10(52.6) 3(21.4) 13(39.4)
Don't know how to 3(1579)  3(2143)  6(182)
Don’t eat well 2(10.5) 4(28.6) 6(18.2)
Others 3(15.8) 70 4(12.1)
Total 19(57.6) 14(42.4) 33(100)

vehgten AXE HE HA gt e A ¢
A 13%, JA 0.6%= FEyrchTable 4). AFo] w Table 4. The amount of daily Kimchi intake by gen;\i;; )
ZAE 10-194 & 50g w9 *50-100g’ 3 # 2ok Daily Kimchi
ocle - N - : Male Female Total Note
gol R8%Z 7 A JElgew, 20294 = intake
‘S0gml gt A FThIb 37.9%, 30-3941% “50-100g’0] Not eating 3(3;-? 1(06) 3((4‘;93)) DF=5
. Less than 50g  60(38.0) 82(46.1) 142(42.3) x°=6.420
49.0%, 40-494], 50-5941, 604 o] del A= *50g 7] 50-100g 52(329) 48(27.0) 100(30.0) p=0.267
ai’o] 242t 50.0%, 53.9%, 51.5% 2 VERGTE AA R 100-150g 16(10.1)  19(10.7)  35(10.4)
9l 7Ax MIATe AHPEW S0 vuFo] 424% 150-200g 10( 63)  4(23) 14( 4.2)
747 @a, '50-100g°] 29.6%, 200g ) 12.5% More than 200g 18(114) 24(135) 42(12.5)
Total 158(47.0) 178(53.0) 336(100)
Table 5. The amount of daily Kimchi intake by age N(%)
. . .. Age
Daily Kimchi intake 10-19 2029 30-39 4049 5059 More than 60 0@
Not eating 1( 1.7 2(2.3) 0(0) 0(0) 0(0) 0(0) 3( 0.9)
Less than 50g 19(32.8) 33(38.0) 17(35.0) 28(50.0) 28(53.9) 17(51.5) 142(42.4)
50-100g 19(32.8) 22(25.3) 24(49.0) 14(25.0) 11(21.2) 9(27.3) 99(29.6)
100-150g 7(12.1) 11(12.6) 2( 4.1) 6(10.7) 4 7.7) 5(15.2) 35(10.5)
150-200g 3(5.2) 7( 8.1) 0(0) 1( 1.8) 1( 1.9) 2( 6.1) 14( 4.2)
More than 200g 9(15.5) 12(13.8) 6(12.2) 7(12.5) 8(15.4) 0(0) 42(12.5)
Total 58(17.3) 87(26.0) 49(14.6) 56(16.7) 52(15.5) 33( 9.9) 335(100)

fze) s A A18A A6 (2002)

- 686 -



NgAdel gAY TE e 2A} 131

2 AAgm ok & 509 A7 Jsn A
s A HAFS T 300g FERO

@9 93 A8 AN BEBE % A

Ao B2 AAE AdAste olfe 49
Lo 51.6%7F ‘grol oA, 34.0%7F ‘FBHC
g P, A4 FolE mte] oA Th
45.5%, ‘GBA 27t 44%2 FUZF F940 Y
ElUA] oFgtch(Table 6). ZAbhgate] 48.4%7 vt
o)AMY, 395%7F ‘FBHoRZ FAE AATH
o gEsth AATE fdd REAR AZHELS
2 A4 ded Wt 2AHAAe 63%7)
FFHolnR 33%7F AZe FoER HAE
AFAFTT vebd ez Hol P9 J5Adl
o Qlao] &G Aoz AT

APHRE 10-194E ‘gto] A7} 50.0%, P
FHo|BR Y FRHOR T 44 167%2 VER
on, VAo R ‘e 4% A Hod F
e A% 83%E AAFTE ‘gte] YojA 7t
20294 X = 51.7%, 30-39M 91 A= 51.0%, 40-494]
AN E 509%, 50-594%= 442%, 604 o]FellHE
333%2 VeI, F@d 027} 30394 42.9%,
40-49A1 = 41.8%, 50-5941& 51.9%, 604 o] Aol A=

o,

Table 6. The reason for eating Kimchi by gender
N(%)

Reason for

cating Kimchi Male Female Total Note

455%=2 YElgth AAHoE Hgg o ‘o] 9l
o} A7} 482% 2 7HA Wor, ‘WA O 7} 39.6%
2 5 H &L HYtHTable 7).
& 579 ofdelg AANYN Bt Ar) Al
maw Age Fomz PAE He 2
satgo] AR 480%5 AANL, H 9
Voo gk s Aztes 2EeAlo] 35.2%
%j@aﬂﬂ% DA FAe BW dgn
x S40] B 4ol e A
2 229 222 AFss 1?& 10-194]
500%7F ‘mo] ol et SRR ‘FGLA
g’ ‘A E2o22’7) 167%, 88%% U2
Ayzo vle) GPHIL ARAEFLTAY A4
o] B& Aoz JEFT 604 o] FANE 152%7}
‘QAolnz AAe HAPTL SuPG. 19

=

U204 o3y A¥FAAE A HATL wB
Hojmz'eghn $RE B8l ERch

BAgAMY A9 4L Table 84 R uf
o o] /g wWE #9yol JEuA At
(Table 8). ZAttjAat=te] 700%7F F4o2 A7t
Fastea IR, 27.0%7F ‘y.io]c}’
30%7t LA G E Jelged 9
elEo] 8 S4dA AR 84S
Ax Aoz Alzdh

Table 9= AHd w2 31X9 Fa8& vehlx
Aed 10-1949) FS ‘F 835 49.2%)9 ‘HEo]
(47.8%)7F ARG ¥ &S HeolE: ¥ 20294 &

\_.
C,’_ 6]-3’_

Table 8. The importance of Kimchi in each meal by

Delicious 82(51.6) 81(45.5) 163(48.4) DF=5 gender N(%)
Nutritious 11( 69) 10( 5.6) 21( 6.2) x'=6.794 Importance of
Habitual 54(340) 79(44.4) 133(39.5) p=0.236 Kimchi Male  Female  Total Note
Healthy 5(31) 6(34) 11( 3.3) Important 103(64.8) 133(74.7) 236(70.0) DF=2
Low calorie 106 O 0O 1(03) Moderate 51(32.1) 40(22.5) 91(27.0) x°=4.085
Others 6(38 2L 8(2.4) Not important 5(3.1) 5(28) 10(3.0) p=0.130
Total 159(47.2) 178(52.8) 337(100) Total 159(47.2) 178(52.8) 337(100)
Table 7. The reason for eating Kimchi by age N(%)
. Age
i i Total

Reason for eating Kimehi —— -7 2029 30-39 4049 5059  More than 60 ©
Delicious 30(50.0) 45(51.7) 25(51.0) 28(50.9) 23(44.2) 11(33.3) 162(48.2)
Nutritious 10(16.7) 3( 3.5) 20 4.1 1( 1.8) 0(0) 5(15.2) 21( 6.3)
Habitual 10(16.7) 37(42.5) 21(42.9) 23(41.8) 27(51.9) 15(45.5) 133(39.6)
Healthy 5( 8.3) 0(0) 1( 2.0) 2( 3.6) 2( 3.9) 1( 3.0 11( 3.3)
Low calorie 0 0) 0(0) 0( 0) 1( 1.8) 0(0) 0( 0) 1( 0.3)
Others 5( 8.3) 2( 2.3) 0( 0) 0(0) 0(0) 1( 3.0) 8( 2.4)

Total 60(17.9) 87(25.9) 49(14.6) 55(16.4) 52(15.5) 33( 9.8) 336(100)
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Table 9. The importance ¢f Kimchi in each meal by age N(%)
. , Age

I f Kimchi

mportance of Kime 10-19 2029 30-39 40-49 5050  More than 60 Total
Important 29(49.2) 64(73.6) 38(77.6) 38(67.9) 42(80.8) 24(72.7) 235(69.9)
Moderate 27(45.8) 21(24.1) 9(18.4) 18(32.1) 8(15.4) 8(24.2) 91(27.1)
Not important 3( 5.1 20 2.3) 20 4.1) 0(0) 2( 3.9) 1( 3.0) 10( 3.0)

Total 59(17.6) 87(25.9) 49(14.6) 56(16.7) 52(15.5) 33( 9.8) 336(100)

Q87 73.6%, 30-394= 77.6%, 40-494) = A3t 10l A 30t 7R = Algle] gk HE=vt
67.9%, 50-5941= 80.8%, 604 ¢l NI%E =& Ao r 2 ZoE UEgn dgo] g
H &g ARt 10des BA Za4d gg 2 5 Algte] O ME=rF Y& Aeqg Byt o)e
o] 2 d¥ZEd A velgth ol 10099 ool tgt Y HMIE FAE AEEd M 49
ARGFTY Wslo] AFo) 9l& Aolgtn Alg"Th A ‘HEgoz e AX'E MzseE Az &

g ZA}

| & 2t
Ak I} 2029419 H2 41.9%7) ‘vl A
B U2 dYEEY dzde Aoz yeEhgr

2y oy

ol

AR 9 H?r% A g AzEx
A Axe A _1,}- ,&u}o” galAs Huo mE 9 Table 10. The opinion for favorite Kimchi by gender
990l derdtHTable 0). ZANAAL 48.1%7} r—— ~
‘BHEoez o2 AR, 338%7F ‘F g2 AR, favorite Kimchi e Female — Total Note
‘18.1%7) ¢t & AXE MT3= Aoz e Degree of fermentation
o u . L Well fermented 54(33.8) 60(33.9) 114(33.8) DF=2
i UHEL"} oﬂ_ tﬁo‘i NeEe S ;HE Etx] Moderately 76(47.5) 86(48.6) 162(48.1) x°=0.092
2 AsPts oo €50%, Bato] WHAE ‘K Not fermented  30(18.8) 31(17.5) 61(18.1) p=0.955
TOE B AAE HAIFdgE IHC) 4% Total 160(47.5) 177(52.5) 337(100)
1255 4= 8 Degree of hot taste
. . Hot 41(25.6) 51(28.8) 92(27.3) DF=2
Ao w2 dXe HSE= Table A He Moderate 107(66.9) 112(63.3) 219(65.0) x°=0.499
ukeh 2ol 10-1941= 45.0%, 20-2941= 47.7%, 30-39 Not hot 12( 7.5 14(79) 26( 7.7) p=0.779
A= 388%7F ‘& Q& UX’E =olst= uwlmd 40 Total 160(47.5) 177(52.5) 337(100)
A olAo L & e AR ‘REow Ao Degree of salty taste
. - ~ . . Salty 13( 8.1)  4(23) 17(50) DF=2
BAC W doert ies & 5 A% RIS Moderate 116(72.5) 128(72.3) 244(72.4) x'=7.094
2 A2 AR el A 10494 = 62.5%, 50-594) = Not salty 31(19.4) 45025.4) 76(22.6) p=0.029
61.5%, 604 o]FolM = 57.6%S ZAgch E AT Total 160(47.5) 177(52.5) 337(100)
Table 11. The opinion for favorite Kimchi by age N(%)
Opinion for Age Total
favorite Kimchi 10-19 20-29 30-39 40-49 50-59 More than 60
Degree of fermentation
Well 27(45.0) 41(47.7) 19(38.8) 8(14.3) 1121.2) 7(21.2) 113(33.6)
Moderately 22(36.7) 34(39.5) 20(40.8) 35(62.5) 32(61.5) 19(57.6) 162(48.2)
Not 11(18.3) 11(12.8) 10(20.4) 13(23.2) 9(17.3) 7(21.2) 61(18.2)
Total 60(17.9) 86(25.6) 49(14.6) 56(16.7) 52(15.5) 33( 9.8) 336(100)
Degree of hot taste
Hot 18(30.0) 36(41.9) 14(28.6) 8(14.3) 12(23.1) 4(12.1) 92(27.4)
Moderate 40(66.7) 47(54.7) 31(63.3) 43(76.8) 34(65.4) 23(69.7) 218(64.9)
Not hot 2( 33) 3( 3.5) 4( 8.2) 5( 8.9) 6(11.5) 6(18.2) 26( 7.7)
Total 60(17.9) 86(25.6) 49(14.6) 56(16.7) 52(15.5) 33( 9.8) 336(100)
Degree of salty taste
Salty 6(10.0) 3( 3.5 1( 2.0) 1(1.8) 40 7.7) 2( 6.1) 17¢ 5.1)
Moderate 52(86.7) 63(73.3) 38(77.6) 36(64.3) 35(67.3) 19(57.6) 243(72.3)
Not salty 2( 3.3) 20(23.3) 10(20.4) 19(33.9) 13(25.0) 12(36.4) 76(22.6)
Total 60(17.9) 86(25.6) 49(14.6) 56(16.7) 52(15.5) 33( 9.8) 336(100)
=z 75tE A A 18P A 635.(2002) - 688 -
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F0A@15), F4UA(389), FARGL), 74T
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B2AXGB.17) 0.2 Ve thTable 12). £7H1 A,
Qojadto], X, RFEHX M=yt AR

G2 folge] JeRtHTable 13). £47uA9 A
SEE 200042007 7HRF =9k 109(3.640) 8k 604

IL AR

133

da2
7190
Ae=rt %

Ao} A o
2ARe =AA Hol
e Aoz AmDh

AF AHAGTGE 2g0l 69.0%,
g BA deges g9 d¢
AAESHT8%), HAFEG.6%),
q48e AA  HFad - BADTS%),
(35%)9 ¢£o2 YEtgT 7|8 &
AAN13%), BAYE0.3%),
AT

2] A (11.3%),
! 4.2%),

3

AR AAE o] &5 4 T FHNEE
AR 10-194 0= AXAMG28%), HAA
(24.5%), AAELY1T0%), AAELGI%) o=
e, 202949 RAAMNT23%), DAEHE
WH(13.3%), AAAT2%), AAE6.0%), BA=
(12%)0) 3L, 30-39M&  AAHNNT8I%), AAA
(10.6%), AAFHH4.3%), BAH264%)9 £o=

UeRstth 40-4941= BAAMN(TLT%), B3 =(9.4%),

o) 4(3.42)ll M HAExErt B vehged ole = AAT6%), AAAG.T%)AATHF(19%) 2 FEFSE
Table 12. The preference’’of Kimchi by gender
i R Male Female Total
Kimehi (N=159) (N=178) (N=337) Trvalue
Baechu Kimchi 4.14+0.70 4.16£0.70 4.15+0.70 -0.2476(p=0.8046)
Kkaktugi 3.76+0.85 3.71+£0.92 3.74+0.89 0.4912(p=0.6236)
Chonggak Kimchi 3.83+0.99 3.94+0.82 3.89+0.90 -1.1399(p=0.2552)
Oi sobaki 3.51+1.15 3.70+0.94 3.61+1.05 -1.6745(p=0.0951)
Pa Kimchi 333+1.11 3.16+£1.09 3.24+1.10 1.4120(p=0.1589)
Buchu Kimchi 3.14+1.10 3.19+1.05 3.17+1.07 -0.3485(p=0.7277)
Water Kimchi 3.66+1.04 3.674+0.88 3.67+£0.96 -0.1303(p=0.8964)
Dongchimi 3.90+1.10 3.81+0.93 3.85+1.01 0.8095(p=0.4189)
" 1=dislike very much 2=dislike moderately 3=moderate  4=like moderately 5=like very much
Table 13. The preference” of Kimchi by age
Age

Kimehi 10-19 20-29 30-39 40-49 50-59 Morzotha“ Fovalue
Baechu Kimchi 4244073 4.16+0.76 4.18+0.63 4.14+0.62 4.12+0.68 3.94+0.75  0.83(p=0.5280)
Kkaktugi 3.85+1.03 3.90+0.88 3.76+0.92 3.61+0.78 3.60+0.77 348+0.83  1.82(p=0.1090)
Chonggak Kimchi 3.64+1.17° 420+087  3.98+0.83"™ 4.02+067° 3.71+078 3424+075° 5.71(p=0.0001)
Oi sobaki 3314139 393+1.11° 349+0.89"  3.50+0.79°  3.73x0.77°  346+£094°  3.29(p=0.0065)
Pa Kimchi 2684120  3224+124*  339+1.13" 3434091 3.50+0.80"  3.27+0.88"  4.38(p=0.0007)
Buchu Kimchi 254+1.02°  3.09+1.14°  339+1.15" 345+087°  344+092°  3.184+092°  6.50(p=0.0001)
Water Kimchi 3411126 3.66+1.03 3.82+0.78 3.67+0.88 3.73+0.77 3.82+0.68  1.33(p=0.2510)
Dongchimi 3.61+1.33 3.84+1.09 4.10%0.77 3.77+0.99 3.874+0.69 4.03+0.88  1.57(p=0.1678)
Y 1=dislike very much  2=dislike moderately 3=moderate 4=like moderately 5=like very much
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Table 14. The type of the most frequently eating food L ZAAAE £ 7138 AXE g3 v g2
e e by gender N AYFH7} 855%, ALFR7} 66.7%01 2 717
preparcd wi mcnt aie emale ota 1312 o ]_1_ ‘_ .
Kimehi jiigye 98(69.0) 135(78.0) 233(74.0) AN AAE FaA e e Ado] o]
Fried rice with Kimchi 11( 7.8) 13( 7.5) 24( 7.6) 2°(394%), ‘FaE FHE EA ZA(18.2%),
Fried Kimchi 8(5.6) 6(35 14(44) & "R YolA(182%)2 velytth 70A 9 4
Kimechi pan cake 16(11.3) 13( 7.5) 29( 9.2) H@e A UIAAS 423%7F sho] ‘50g T
Kimchi soup 6(42) 3( L7 929 o, 208%71 ‘501000 AXNE AFFTm o
Steamed rice with Kimchi ~ 2( 14) 2( 12)  4( 1.3) o 278 ] 2AE ‘3’_4‘&;}* °©
Kimchi naengmyun 1007y 0(0) 1(03) @l A uls AR auFo] BAI] Pk
Kimchi mandu 0(0) 1(06 1(03) 3t AL B 4 ok AAE HFes olvs
Total 142(45.1) 173(54.9) 315(100) o] NA6JX°(48.4%), ‘FHF °§(39.5%)E}J_ oo
S Higo] 2 o Hol XY g O
I, 50-59A19 M= AAAMNEB72%), HAA - A3 g AAR U2 Aoz Holmz AW o
(43%), BAEFSY - FARAEZQ.1%), 604 o)A 52 98 dAY L7k 7T, 54, 7:1"] fr
£ AARNG03%), BAHSE - AR - AALYA A 98 55 UAAA ‘T‘E]"] AZLEAE
(32%)9 ¢ 2 Uy th(Table 15). dFo] F71& ] AAY aHE F7HAIIE 3o H}% shtaL
TE AAHANY v go] FobAaL, HAHFSOIY At ¥t
BAART 22 758 o8 249 g7 T4 3. AA7E FAAA zA sk viFo] Fasith e
22 2 £ g # 99 Mg, 47149 &, 3, I F Fe7r DAY 700%, ‘BEolty AR &F
TEHALS oz ¥ dTd osim 71;1]& o] & A7t 27.0%% JEbsth 1009 ZAS 2A
g3 FH 92 E AAY F, A, £y 7t FAoA cFasith e vl go] 492%2 ThE
Ads, g4, 34, @, 73 Fodh %7401% HAE F(67.9%-80.8%) EvF 23kt
sS40 gt HAIZEAME O BH FoitPrt 4. ZAY Mashe= grol gt At B AT
87.9%, ‘BEo|th7}l 11.0%, ‘Hodchan BT HAAEL HELR 92 HUX@E81%), REL=
B 12%2 Ueht dREY AgEEe] AAE -2 AR (65.0%), BELE B AX(724%)=2 1}
ol &3t ZAF Moste Ao veldth Ebskal, 10tiol A 307 = w2 ube] AAE,
dAHol #EFE AFP0] HL 9E HsIE
V. e 3 H#=2 Aog ety Aol F71ETE A3 S
#Ed A7 g 4o =& ALeE Bk
2 dFE JA ATE, 29s8E FTstn de 5. ZAR A dEske AAE wWFH X 4.15),
29 AAgeA AAY RS} Fade A Z44X(3.89), FA7(3.85), #AF7(3.73), EX
Q14) S wlotsly] sk AAC HHAHHE, A3t X(3.67), Lolawvto]3.61), X (324), FF14
A E2F 9 9, AAo|&FAY HAWNEE = 2317 w2 Yt AAE o] &8 542
ARgH 75?%% o5 2l BARANE dHA e U=T40%)7F 7HE w92
Table. 15 The type of the most frequently eating food prepared with Kimchi by age N(%)
Age
Food prepared with Kimchi 10-19 2029 30-39 40-49 50-59 Morzothan Total
Kimchi jiigye 28(52.8)  60(723)  37(787)  38(71.7)  41(87.2)  28(90.3) 232(73.9)
Fried rice with Kimchi 9(17.0)  11(13.3) 2( 4.3) 0(0) 1(2.D 1(32) 24( 7.6)
Fried Kimchi 3(5.7) 5( 6.0) 3( 6.4) 2( 3.8) 1 2. 0(0) 14( 4.5)
Kimchi pan cake 13(24.5) 6( 7.2) 5(10.6) 3(5.7) 2( 43) 0(0) 29( 9.2)
Kimchi soup 0(0) 1 12) 0(0) 5( 9.4) 2( 43) 1( 32) 9( 2.9
Steamed rice with Kimchi 0(0) 0(0) 0(0) 4 7.6) 0(0) 0(0) 40 13)
Kimchi naengmyun 0(0) 0(0) 0(0) 0(0) 0(0) 1(32) 1( 0.3)
Kimchi mandu 0(0) 0(0) 0(0) 1( 1.9) 0(0) 0(0) 1( 0.3)
Total 53(169)  83(26.4)  47(150)  53(169)  47(15.0)  31( 9.9) 314(100)
Sz 9ats] A A 188 A635.(2002) - 690 -



g2 o mx rld do mu 1o %

[ N N TR SRy

AgAge AR BF Qe zAl 135

0t AAANG28%), BARASE), BA#
SHAT0%E At

B AT d%E 2 o gAe) $548 Q44
a4x9 d4HE s, olF A8 FEHY 44
e AAWH: A FaHA g 4
ol &d S4g s AXNE F o A%

2 AFLEAEFOZAY g AAMT F
AR TAGe] Mi7t AT PR AR

H7h Al e 71ed AEd #AAY HF
z7t2 A8 ANE ABNE 9 NEgEoR

AAAE dPor oF g A BE Y

AR AT} oo Aok Sk

V. #3188

HEA  FEAY AE, 2R =Y, 1995

. www.chollian.net/special/kimchi

. o1&, AAY, Wald: #A. oA 1998

. www.kimchi.or.kr

RN B84, GAks xeW. FEAL 1993

A, ogE, TAA, @EF, 2oid 0 449% 1

72 ZQESAL, ploo, 1997

. 29%F, EQF, Leitzmann C. : AN} JLM A H 7,

- 691 -

‘ARG B FFAEANE JIASTERE=EY, p226,
1994

8. #8 : AAY BARAT, AAY B, BHAF
#}35ts AEASER =T, p34, 1994

9. Moon, HJ and Lee, YM : A survey on elementary,
middle and high school students’ attitude and eating
brhaviors about Kimchi in Seoul and Kyunggido area.
Korean J. Dietary Culwure, 14(1):29, 1999

10. Song YO, Kim, EH, Kim, M and Moon, JW : A survey
on the children's notion in Kimchi( I )-Children’s
opinions for Kimchi and their actual consuming behavior.
J. Korean Soc. Food Nutri., 24(5):765, 1995

11. Han, JS, Kim, HY, Kim, JS, Suh, BS and Han, JP : A
survey on elementary school children’s awareness and
preference for Kimchi. Korean J. Soc. Food Cookery
Sci., 13(3):259, 1997

12. Song YO, Kim, EH, Kim, M and Moon, JW : A survey
on the children’s notation in Kimchi( I )-Children’s
preferences for Kimchi, J. Korean Soc. Food Nutri.,
24(5):758, 1995

13. Han, JS, Kim, MS, Kim, YJ, Choi, YH, Lee, SJ, Otani,
K., Minamide, T. and Huh, SM : A survey of Japanese
preference for Kimchi and Kimchi use foods. J. Soc.
Food Cookery Sci., 15(4):388, 1999

14. Oh, MS : Comparative criteria for the quality characteristics
of Kimchi between Korean focus group and American
focus group. J. Soc. Food Cookery Sci., 14(4):388, 1998

(0023 99 249 A<, 20023 119 79 )

Sz 7erE) A 4188 A 65 (2002)



