J. East Asian Soc. Dietary Life
Vol. 13, No. 5(2003)

ro

syt oloin?

. Agseet sl e, PAsdetn o AAga T

D
I

fu)
2

353

= HS #HHSH et 4= k()

JEs=R

A Study on the Recognition and Prospect for
Korean Traditional Pyebaeck Foods in Daegu Area(ll)

Jae-Sook Han"', Yeon-Jung Lee” and Su-Yeung Lee"

" Department of Home Management, Yeungnam University, Korea
2)Department of Food service management, Gyeongju University, Korea

Abstract

This study was performed by questionnaire to investigate the recognition and prospect for Korean traditional Pyebaeck
Foods. The subjects of this study consisted of 621 housewives in Daegu area. The results were summarized as foliows:
The most people(94.2%) had ever seen Pyebaeck refreshments before, and most had seen them in wedding halls(62.5%)
The reason they do prepare Paeback refreshments was 'it's tradition'(44.9%), and they considered this tradition as a public
moral. The peoples who had prepared Pyebaeck refreshments at home consisted 51.0% and those who had purchased at
caterer was 59.5%. The reason for preparing the refreshments at home was usually 'it's true-hearted' (48.8%) and the reason
for hiring specialists was 'it's more convenient' (38.7%). Opinions about cooking method were mostly 'complicated'(79.8%),
and the knowledge score for cooking methods was low in 2.80. 31.3% of respondents reported inheriting their recipes from
their mother. 43.3% of the respondents thought it would be 'transmitted only a part' on prospects for Pyebaeck refreshments.
31.5% of the respondents said the improvement plan should be 'focused on development of various Pyebaeck refreshments
with modern senses' and 30.4% that the industralization should be effected through 'publicity activities and education about
its excellence'. People had to experience the Pyebaeck in the right way and to understand its real meaning better in order
not to consider it as an evil custom, empty formality and vanity.
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Table 1. General characteristics of the subjects Table 2. Experience and the place have ever seen Pye-
Variable Group NC%) baeck refreshments
30-39 156( 25.1) Variables Have None N(%)
40~49 280( 46.5) Experience have ever seen 583(94.2) 36( 5.8) 619(100.0)
Aee 50 over 176( 28.3) E:f]’ wedding ceremony yeq h 5y 233(37.5) 621(100.0)
Total 621(100.0)
< Middle school 129( 20.8) ;lit: Z:fsethit(:e 255(41.1)  366(58.9) 621(100.0)
High school 336( 54.1) Home 121(19.5)  500(80.5) 621(100.0)
Education place ]
= College 156( 2.1 ?Op:;;alstz;ebaek 288(46.4) 333(53.6) 621(100.0)
Total 621(100.0)
First 283( 45.7) Relatives' house 278(44.8) 343(55.2) 621(100.0)
Rk of Second 179( 28.9) Mass media 117(18.8) 504(81.2) 621(100.0)
daughtoer-in-law Third over 157( 25.4) Neighbor, magazine 111(17.9) 510(82.1) 621(100.0)
Total 619(100.0) —
1~10 99( 15.9) 1 e o T
11~20 245( 39.5) |
1::15 flife(year) 2130 203( 32.7)
31 over 74( 11.9)
Total 621(100.0)
None 468( 75.5) ’
Number of 1 child 65( 10.5) Fig, 1. The reason why Pyebaeck refreshments prepared.
married children 2 children over 87( 14.0) (N=613)
Total 620(100.0) B uhe} zho] 'l dEE A E L AEo|TAT} 44.9%
Korean traditional 92( 14.8) Z 7 =4 Vel o 1 geegs AEe oulE AlA
Wedding style Western 529( 85.2) SHA sk=7} 27.6%, g dol S0l ol 19.4%, Ak
Total 621(100.0) W] ofulg JR BRI 5.7%, 7IEN]Ho] ofFrhelA,
Extended 129( 20.8) Rl SEA7E 24% T THR e
Family style Nuclear 492( 79.2)
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A 4485, "% - A AL1%, BelS] Wo 195%, 82 b G 202 eutch, BARge] Hebs @
o] 273 A 18.8%, 'o]-=H ot FALo A 17.9% 7 B AE H(P<.001)o] =SF2(50th 66.9%, 40th 51.7%, 30tH 31.8

O] a/lt 7'] o=z Urﬂ‘;’iﬂ' /) JT’_‘-'T‘I‘ZIL‘(P<01)°1 ‘/‘Fi(%"é‘ O‘I o]_ 62.80 6. :J_’_*é‘ 49
8%, AEUZE o]F 43.5%), AEXEHAFP<05)7t A=

2) meisAlZ Hotsl= Ol (B1d o] A 80.8%, 21~30\d 55.3%, 11~20\d 49.6%, 1~10
HWeAe gukslis o] G2 2ale Ade 18 194 | 23.5%), 2T AIFP<01)7t BL54E(2H o)At 66.3
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Fig. 2. The reason why Pyebaeck refreshments is made at
home. (N=312)
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Fig. 3. The reason why special Pyebaeck refreshments store

is used. (N=368)
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Table 3. Experience made of Pyebaeck foods at home and bought at caterer N(%)
Made of at home ] Bought at caterer i
Variables ¥ -value 2 -value
Have None Total Have None Total
30~39 49(31.8)  105(68.2)  154(100.0) 99(63.9)  56(36.1)  155(100.0)
R 40~49 148(51.7)  138(48.3) 286(100.0) ,2ygosews 157(54.7) 130(45.3) 287(100.0) L2599
£ge
50 over 115(66.9)  57(33.1) 172(100.0) df=2 112(63.6)  64(36.4) 176(100.0) 42
Total 312(51.0)  300(49.0) 612(100.0) 368(59.5)  250(40.5)  618(100.0)
<Middle school ~ 81(62.8)  48(37.2) 129(100.0) 7961.7)  49(383)  128(100.0)
Edteation High school 164(49.8)  165(50.2) 329(100.0) ,2_jgg++ 189(564) 146(43.6) 335(100.0) 235
>College 67(43.5)  87(56.5) 154(100.0) df=2 100(64.5)  55(35.5) 155(100.0) df=2
Total 312(51.0)  300(49.0) 612(100.0) 368(59.5)  250(40.5) 618(100.0)
First 153(54.8)  126(45.2) 279(100.0) 167(59.4)  114(40.6)  281(100.0)
dR:;;htZi Second 78(44.6)  97(554) 175(100.0) g sy 107(60.1)  71(39.9) 178(100.0) 2= 03
inclaw Third over 79(50.6)  77(49.4) 156(100.0) df=2 93(59.2)  64(40.8) 157(100.0) df=2
Total 310(50.8)  300(49.2)  610(100.0) 367(59.6)  249(40.4)  616(100.0)
1~10 23(23.5)  75(76.5)  98(100.0) 71(71.7)  28(283)  99(100.0)
11~20 120(49.6)  122(50.4)  242(100.0) 132(54.1)  112(45.9) 244(100.0)
Years of 4=10.95* ‘= 14.79%*
married 21~30 110(55.3)  89(44.7) 199(100.0) * I 112(55.7)  89(44.3) 201(100.0) * s
fife (vear) 1 over 5080.8)  14(192)  73(100.0) 53(71.6)  21(284)  74(100.0)
Total 312(51.0)  300(49.0) 612(100.0) 368(59.5)  250(40.5) 618(100.0)
None 215(46.6)  246(53.4)  461(100.0) 260(55.9)  205(44.1)  465(100.0)
EZ:&? of | child 39(609)  25(39.1)  64(100.0) 2_jgg7es  4467.7)  21(323)  65(100.0) o g ggu
children 2 children over 57(663)  29(33.7)  86(100.0) df=2 64(73.6)  23(264)  87(100.0) df=2
Total 311(50.9)  300(49.1)  611(100.0) 368(59.5)  249(40.5)  617(100.0)
Korean traditional — 64(71.1)  26(28.9)  90(100.0) 62(67.4)  30(32.6)  92(100.0)
Wedding F=17.11%%% 7=2.76
style Western 248(475)  274(525)  522100.0) 306(582)  220(41.8) 526(1000) © T
Total 312(51.0)  300(49.0)  612(100.0) 368(59.5)  250(40.5) 618(100.0)
Extended 74(583)  53(41.7)  127(100.0) 74(56.1)  58(43.9) 132(100.0)
Family 7=10.05%* 7=121
49, . ) ) . .
style Nuclear 238(49.1)  247(509) 485(100.0) © 204(605)  192(39.5) 486(100.0) * .
Total 312(51.0)  300(49.0)  612(100.0) 368(59.5)  250(40.5)  618(100.0)
#66p< 001, **P<01, *P<05.
Y B2ATR6.6%), TEITR6.1%) T2 vl e <14 0D, ZEESFE(P<0n)o A Fojul g Aol E Hyle 9
& Bo] Hugael WS £ ¥ g4 Hetdon & el wEkME AYE@L4%)7E HEEH(70.3%)E Y, 2
= A& #AF(Recipe) AlA] T2 Wijle] BT g5l EXEHF] wEtde AR AEASIFI #SFE(
=3 1~2003 84.1%, 21~301d 79.2%, 31 o|4} 68.5%), 71&3

glol weEt e 71E(82.8%)0] Solr1E(68.2%) 8Tt #Hu
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Table 4. Attitude toward Pyebaeck refreshments preparation method N(%)
Variables Complex Simple Scientic Others Total ¥*-value
30~39 122(78.7) 7( 4.5) 12( 7.7) 14( 9.0) 155(100.0)
A 40~49 242(83.7) 13( 45) 18( 6.2) 16( 5.5) 289(100.0) F=11.42
50 over 129(74.1) 18(10.3) 16( 9.2) 11( 6.3) 174(100.0) df=6
Total 493(79.8)  38( 6.1) 46( 74) 41( 6.6) 618(100.0)
<Middle school 101(78.9) 13(10.2) 8( 6.3) 6( 4.7) 128(100.0)
Cuaton High school 267(79.7)  21( 63) 25( 7.5) 22( 6.6) 335(100.0) =847
>College 125(80.6) 4( 2.6) 13( 8.4) 13( 8.4) 155(100.0) df=6
Total 493(79.8)  38( 6.1) 46( 7.4) 41( 6.6) 618(100.0)
First 22580.1)  21( 7.5) 16( 5.7) 19( 6.8) 281(100.0)
Rank of Second 141(79.2) 9( 5.1) 17( 9.6) 11( 6.2) 178(100.0) =389
daughter-in-law  Third over 125(79.6) 8( 5.1) 13( 8.3) 11( 7.0) 157(100.0) df=6
Total 91(797) 38 62) 46( 7.5) 41( 6.7) 616(100.0)
1~10 77(15.6) 5( 5.1) 7 7.1) 9 9.2) 98(100.0)
Vears of 11~20 206(84.1) 8( 33) 17( 6.9) 14( 5.7) 245(100.0) o
married 21~30 160(79.2) 12( 5.9) 16( 7.9) 14( 6.9) 202(100.0) "_jfigé
life(year) 31 over 50(68.5)  13(17.8) 6( 8.2) 4( 5.5) 73(100.0)
Total 493(79.8)  38( 6.1) 46( 7.4) 41( 6.6) 618(100.0)
None 374(804)  23( 49) 36( 7.7) 32( 6.9) 465(100.0)
Number of 1 child 50(76.9) 6( 92) 5( 7.7) 4 6.2) 65(100.0) =527
married
children 2 children over 68(78.2) 9(103) 5(5.7) 5(5.7) 87(100.0) df=6
Total 492(79.7) 38( 6.2) 46( 7.5) 41( 6.6) 617(100.0)
Korean traditional 64(70.3) 12(13.2) 8( 8.8) 7 7.7) 91(100.0)
Wedding style  Western 429(81.4)  26( 49) 38( 7.2) 34( 6.5) 527(100.0) "112323*
Total 493(79.8)  38( 6.1) 46( 7.4) 41( 6.6) 618(100.0)
Extended 88(68.2) 14(10.9) 14(10.9) 13(10.1) 129(100.0)
Family style Nuclear 405(82.8)  24( 49) 32( 6.5) 28( 5.7) 489(100.0) "125;?6**
Total 493(79.8)  38( 6.1) 46( 7.4) 41( 6.6) 618(100.0)

#¥p< 0], *P<05.

&) zepgol ‘Baeltte a7t etk olejd 2z "k

v 8zg WEE, F7 AEEE SV 2R st 7}

% WellM ABS4e] zeds AEsA asils 713 2) =2|gHoll chs ot= Fx

7t 2ol go] HEAdl ti Qo] BFe Y= JIAA|R A2 o] el disl deht dn dEAE 5A
e £ o] F3Holn 44 WE F e xEHe  LikertATE AN AR 2ihs & 59 2o 53 WA
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Table 5. Recognition on Pyebaeck refreshments prepara-
tion method

Variables Mean+S.D.  F/t value
30~39 243£1.16°
Age 40~49 2.79+1.07°  17.88%**
50 over 3.15+1.09°
<Middle school 3.13+1.01°
Education High school 2.68+1.13*  18.98**
>College 2.78+1.17°
First 2.98+1.10°
Rank of Second 256:1.13*  8.02*
daughter-in-law
Third over 2.75+1.11%
1~10 2.42+1.14°
11~20 2.65+1.13*
Year.s of. 15,735
married life(year) 7139 2.92+1.04°
31 over 3.47+1.00°
None 2.73+1.11°
Number of . a *
married children 1 child 2.94+1.17 9.42
2 children over 3.06+1.15°
Korean traditional  3.02+1.03
Wedding style 5.16%**
Western 2.60+1.12
Extended 2.99+1.14
Family style 2 18*
Nuclear 2.75+1.12 ’
Total 2.80+1.13
#44P< (0], **P<.01, *P<.05.

AQEE By dFd weElde Aol E&4E
(P<.001), w&FFo| wetMe E o3ty oo HEd)
£ olite] FP<ONED), pi-g] oM w7t
4 o]Ate] M1 B(P<00)ET, AEASESRP< 001)
o] el 100d o]3hrt 21~30\d ) 31 d o] ) wj S
o)z e gol 93 Ak Aoz Yeyth =3 2
3 Aiso] Gake 19 old Wenn) 28 ol4te) A
(P<05)0], Ealgeldd weMe A i AsTdE
S ARP<001)°], 715G e el mebA = B7HER S
71E0](P<.05) w52 o] Zejiiyol el o] Wel] ¥x 2
E Aoz veyth 2eu Awzos 2 o gRie %
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