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Abstract

This study was conducted to investigate the perception and using behavior for the Green Tea by a
survey. The subjects of this study were consisted of 43.1% of males and 56.9% of females in Daegu
city and Gyeong-Sang Buk-Do Province. The main results are as follows : About 85.9% of the
participants preferred the Green Tea owing to good for health but the others didn't like owing to not
delicious. 51.1% of the subjects had one cup of Green Tea per day. The responses to the 13 questions
of the Green Tea were measured on 5 point Likert scale. The item ‘Green Tea is natural food’ received
the highest point but ‘Green Tea is delicious’ received the lowest. About one half of total subjects knew
how to make the Green Tea and 40.4% of them learned the recipes from their mother. About 63.7%
replied ‘Increasing’ prospects for the Green Tea consumption. About 53.7% said the plan should be
‘made of good quality Green Tea’ for the purpose of better improvement and extention of

consumption.
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=00 CHat Q1A QU OISAIEHON Tzt 012 185
28 A M FLEE AL ARy wRe WA A5 2253 One-way ANOVA, Duncans
= S T UU¥ g%l ByHy dns 1 multiple range test& ©]-&-stAt.
AN =28 F2 LEE o) gAY HA2dE =
e EE SHA gol ol &3ty gl Hxjojolx
39, %3 A2, AR, 52335, =y, I A= 9 3%
AT, 52322, 34 ol A

A7 &3] g AT7Z 5219 YukaRo| 1. ZALHAIRIS| QUutx Alst

4 % ojgAed] FF ATE A9 9= Aol (E D2 ZAARR] debd Aske Yeld R
wetA & =22 F319 A FH oLy 58
EAbete] =3R4 il 7159 ARS 7eka) <Table 1> General characteristics of the subjects
o ZRE mH F UEE AR E AHE AZen — = o
TOU] . o
Yo/t B8 A7 A% 712 AEE AN = Makf’ 348(:3 -
at. Gender Female L 459(569)
Total - 807(100.0)
10~19 L 121(15.0)
IL AFHE 9 uby 20~29 - 225(218)
A 30~39 176( 21.8)
o :
1. ZAKHAL 2 7|7} . 40~49 L18K(224)
More than 50 P105(13.0)
T
£ ATFRAE O - AuAE AT 100) B;gO‘;lty Sffé(lm
ol H-4E dAeR dgor RAE Small - medium city | 223(27:8)
2003 9¢ 14478 1€ 304 7HA] e Main re‘il;n of Farm - sea village | 51(6.4)
AEAE 100052 wRate] o ORE 343 g Others 1(14)
e g 7Rt 24T AL A 8eiE Total 8011005
B 79 B4 ARE Agac NIRTIE Bob
Type of family Others 33(40)
2. ZAHHE Total 804(100.0)
Less than 50 212(29.2)
ZAREE AN AR AWk ol Abg), =3t 50~100 69(9.5)
W 713, H29 HAFGE, S A2 = Monthly income 100~200 157(21.6)
Ao g A4, =2 auAYs A9Y Fo DA VR W e
Or' ..
A&l
TR, Total | 727(100.0)
Buddhism 265(33.5)
3. AR Christianity 136(17.2)
Religion Roman Catholicism |  132(16.7)
3ol A JAATE W) 220 53, W 1 Others DN 32T)
FA 8% 1322 3o Liket 25 A3 VT(’mlood i 792{3?2’2;
. ery g : :
Good | 361(45.1)
4. Xtgof 4 Fai 315(39.3
f —4 - Health condition P(;a(l)rr ‘« ;;(97;
A58 AHzle SPSSWin 1002 o] &3fe Hig Very poor 3(04)
NEE BFE FHAAL 4 Wl W Feoa Toul | 801d%9
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S g dAe 431%, AAE 569% ATk 932 20t 74 Bkem 3007H o] 4ol 24.2%, 1005+ ~200
7t 8% = 7 Bke™ 11 o 400H(224%), T ol37} 216% wolHth TR BT 335%
30tH(21.8%) «olYem 10tE 150%, 500 o} 2 7% gsten 222 wad AZAEE A%
130%2 71F AL ¥&S Jeplth FAAAE 3 Aok 7t 451%= 7P BRI, I o R
NEA7} 644%, 71S8E= A71E=0] 848% A oItk 7F 393%, Wi AR 7} 55%2A =
7 B3t 3 @ £YL 5099 olFt 202% % AR RE S 506%w ANE A7t Azsx

<Table 2> Preference for Green Tea

 Variable |  Growp - st b s ABR SR
L § 192 - 20~29 3039  40~49 -} . 50< . | .. Toml .
Very good 16(13.2) 33(14.7) 10(5.7) 24(13.3) 1009.7) | 93(11.6)
Good 30(24.8) 89(39.7) 69(39.2) | - 64(354) | 29(282) 281(34.9)
Fair 58(47.9) 85(379) | 76(432) 80(442) | 49(476) | 348(432)
Preference .
dogroe Bad 16(13.2) 14(63) | 21(119) 13(72) | 14(13.6) 78(9.7)
Very bad 1(0.8) 3(1.3) 0( 0.0) 0(0.0) 1(1.0) 5(0.6)
Total 121(100.0) | 224(100.0) | 176(100.0) | 181(100.0) | 103(100.0) | 805(100.0)
P-value df=16 3051+ o
Good for health 10(23.3) 34(286) | 25(32.1) 31(35.6) | 15(385) 115(314)
Good smell 10(23.3) 30(252) | 25(32.1) 16(184) | 11(282) 92(25.1)
Good mouthfeel 9(20.9) 30(25.2) 21(26.9) 13(14.9) 5(12.8) 78(21.3)
Fresh mind 3(7.0) 8(6.7) 14(17.9) 16(18.4) 4(103) 45(12.3)
Delicious 5(11.6) 14(11.8) 6(7.7) 6(6.9) 8(20.5) 39(10.7)
Preference To help digestion 3(7.0) 12(10.1) 6(7.7) 5(5.7) 5(12.8) 31(8.5)
reason? To quench thirst 0(0.0) 0(0.0) 10(12.8) 10(11.5) 1(2.6) 21(5.7)
Others 3(7.0) 4(3.4) 1(1.3) 4(4.6) 1(2.6) 13(3.6)
Tokeep awake - 0(0.0) 2(1.7) 1(13) 3(34) 0(0.0) 6(1.6)
Portable convenience 0(0.0) 2(1.7) 1(1.3) 1(1.1) 0(0.0) 4(1.1)
To recover strength 0(0.0) 1(0.8) 2(2.6) 0(0.0) 0(0.0) 3(0.8)
Easy to buy 0(0.0) 1(0.8) 0(0.0) 0(0.0) 1(2.6) 2(0.5)
Not delicious 11(73.3) 6(42.9) 12(66.7) 6(54.5) 9(69.2) 44( 62.0)
Sleepless 0(0.0) 0(0.0) 0(0.0) 1(9.1) 0(0.0) 1(14)
Unprefere Headache 0(0.0) 1(7.1) 0(0.0) 1(9.1) 0(0.0) 2(2.8)
nce Bad smell 3(20.0) 2(14.3) 2(11.1 2(18.2) 3(23.1) 12(16.9)
reason?) Others 1(6.7) 5(35.7) A2 1(9.1) 1(7.7) 12(16.9)
Total 15(100.0) 14(100.0) | 18(100.0) 11(100.0) | 13(100.0) 71(100.0)
1-value df=16 16.64
By oneself 44(415) | 101(476) | 47(29.6) 66(38.6) | 26(32.1) 284(39.0)
Good for health 21(19.8) 56(264) | 53(333) 59(34.5) | 31(383) 220(30.2)
Choice To enjoy with colleague|  16( 15.1) 26(12.3) 24(15.1) 22(12.9) 9(11.1) 97(13.3)
reason of To enjoy with family 12(11.3) 11(52) 18(11.3) 13(7.6) 7(8.6) 61(8.4)
having To enjoy with parents 13(123) 17(8.0) 2(13) 1(0.6) 1(12) 34(4.7)
GroenTea | 0 MOy With 0(0.0) 1205) | 15(94) 10(5.8) 7(8.6) 33(4.5)
husband or wife
Total 106(100.0) | 212(100.0) | 159(100.0) | 171(100.0) | 81(100.0) | 729(100.0)
1-value df=20 78.55%%*
*p<.05, ***p<.001

12) Subjects were free to select multiple itemns
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<Table 3> Actual status of Utilization for Green Tea

Variable - Group ; i
T IR : 19> 20~29 30~39 | 40~49 | 50< Total
1 75(735) | 122(598) | 60(37.3) 62(392) | 44(512) | 363(511)
2 17(16.7) 47(230) | 56(34.8) 55(34.8) | 30(349) | 205(28.8)
Tntake cup 3 5(4.9) 19(9.3) 30( 18.6) 21(13.3) 9(105) | 84(118)
4 3(2.9) 8(3.9) 8(5.0) 6(3.8) 2(2.3) 27(3.8)
(perday) | 5 2(2.0) 8(3.9) 7(43) 14(89) 1(12) 32(45)
Total 102(100.0) | 204(100.0) | 161(100.0) | 158(100.0) | 86(100.0) | 711(100.0)
22-value df=16 59.77+*
Breakfast 4(3.5) 13(6.2) 14(8.3) 12(7.1) | 10(109) 53(7.0)
Lunch 8(7.0) 31(147) | 31(185) 24(14.1) | 10(109) 104( 13.8)
Dinner 16( 14.0) 35( 16.6) 11(6.5) 18( 10.6) 776) |. 87(115)
Time of Night 7(6.1) 15(7.1) 4(24) 212) 0(00) | 2837
drinking Anytime 74(649) | 107(50.7) | 101(60.1) | 103(60.6) | 53(57.6) | 438(58.0)
Others 5(4.4) 10(4.7) 7(42) 11(65) | 12(13.0) 45(6.0)
Total 114(100.0) | 211(100.0) | 168(100.0) | 170(100.0) | 92(100.0) | 755(100.0)
x-value df=20 5049+ ,
Spring  0(0.0) 6(2.8) 2(1.2) 1(0.6) 0(0.0) 9(1.2)
Summer 3(2.6) 11(52) 2(1.2) 3(1.8) 2(2.2) 21(2.8)
Seasonof | P21 5(4.4) 9(4.2) 3(1.8) 212 3(33) | 2229
drinkin Winter 36(31.6) 66(31.0) | 37(22.6) 29(172) | 14(15.6) 182(24.3)
- Anytime 70(614) | 121(568) | 120(732) | 134(793) | 71(789) | 516(68.8)
Total 114(100.0) | 213(100.0) | 164(100.0) | 169(100.0) | 90(100.0) | 750(100.0)
22-value df=16 41.46%+*
10°C > 1(0.9) 9(4.2) 2(12) 0(0.0) 2(22) 14(18)
40~50°C 12( 10.5) 29( 13.6) 7(4.0) 12(6.9) 6(6.5) 66( 8.6)
50~60°C 17(14.9) 17(8.0) 6(3.5) 10(5.8) 5(5.4) 55(7.2)
Proper 60~70°C 18(15.8) 40(18.8) | 44(254) 33(19.1) | 22(23.7) 157(20.5)
(emperature 70~80°C 39(34.2) 77(36.2) 61(35.3) 63(364) | 28(30.1) | 268(35.0)
80~90°C 22(19.3) 33(155) | 47(212) 46(26.6) | 26(28.0) 174(22.7)
100°C < 5(4.4) 8(3.8) 6(3.5) 9(5.2) 4(43) 32(4.2)
Total 114(100.0) | 213(100.0) | 173(100.0) | 173(100.0) | 93(100.0) | 766(100.0)
Z%-value df=24 51.79%%*
To drink soaking leaves|  21(18.3) 66(303) | 52(299F | 82(46.1) | 48(500) | 269(344)
Preference | Todrink straining Tea | 91(79.1) | 145(665) | 121(69.5) 9(5L7) | 47(49.0) | 496(63.5)
method of bag To drink commerial :
drinking Groen Tea Can 3(2.6) 7(32) 1(0.6) 422) 1(1.0) 16(2.0)
Green Tea Total 115(100.0) | 218(100.0) | 174(100.0) | 178(100.0) | 96(100.0) | 781(100.0)
2-value df=8 4] 43%%x
*xpe 001
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<Table 4> Consciousness for Tea ceremony

N(%)
' Variable Group Age
e | ; 19> | 20~29. | 30~39 40~49 | . 50< _ . Total
Yes 31(25.6) 36( 16.0) 35(19.9) 29(16.0) | 19(18.3) 150( 18.6)
Have learned .
Tea No 90(744) | 189(84.0) | 141(80.1) | 152(84.0) | 85(817) 657(81.4)
Total 121(100.0) | 225(100.0) | 176(100.0) | 181(100.0) | 104(100.0) | 807(100.0)
ceremony 5
X--value dt=4 5.94
School 23(74.2) 21(58.3) 12(34.3) 6(20.7) 7(36.8) 69(46.0)
o9 - gy 1(32) 6(16.7) 7(20.0) 12(41.4) 3(15.8) 29(19.3)
Culture center 1(32) 4(11.1) 8(22.9) 4(13.8) 1(53) 18(12.0)
Inheritance | Others 26.5) 3(8.3) 4(11.4) 3(103) 3(15.8) 15(10.0)
foute House 3(9.7) 0(0.0) 2(5.7) 3(10.3) 4(21.1) 12(8.0)
Welfare Hall 1(32) 25.6) 2(5.7) 1(34) 1(53) H4T)
Total 31(100.0) 36(100.0) | 35(100.0) 29(100.0) | 19(100.0) | 150(100.0)
Y-value df=20 38.99%*
Have intended | TS . 62(554) | 137(68.8) | 124(76.1) | 109(712) | 64(79.0) 496( 70.1)
o inherit Tea  |N° 50( 44.6) 62(31.2) 39(23.9) 44(288) | 17(21.0) 212(29.9)
Total 112(100.0) | 199(100.0) | 163(100.0) | 153(100.0) | 81(100.0) | 708(100.0)
ceremony >
7-value df=4 17.69%* 0.001
To know Tea table manner|  37(59.7) 72(53.3) 55(46.2) | 56(514) | 28(45.9) 248(51.0)
To control body & soul|  11(17.7) 45(33.3) 52(43.7) 47(43.1) | 27(44.3) 182(37.4)
Reason of Just curiousity 8(129) 6(4.4) 6(5.0) 0(0.0) 1(1.6) 21(4.3)
inheriting Others 3(4.8) 4(3.0) 3(2.5) 437 4(6.6) 18(3.7)
Tea ceremony | To feel good 3(4.8) 8(5.9) 3(2.5) 2(18) 1(16) 17(3.5)
Total 62(100.0) | 135100.0) | 119(100.0) | 109(100.0) | 61(100.0) | 486(100.0)
-value df=16 34.91%*
Complicated 22(48.9) 25(45.5) 20(54.1) 23(54.8) 9( 60.0) 99(51.0)
Many implement 10(22.2) 13(23.6) 5(13.5) 3(7.1) 5(33.2 36( 18.6)
Reason of not . ;
inheriting Tea To be behind the times 9(20.0) 11(20.0) 5(13.5) 7(16.7) (6.7 33(17.0)
ceremony To take a long time 4(89) 6( 10.9) 7(189) | 9(214) 0(0.0) 26( 13.4)
Total 45(100.0) 55(100.0) | 37(100.0) | 42(100.0) | 15(100.0) | 194(100.0)
2-value df=12 14.65
**p<.01
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<Table 5> Perception for Green Tea

(Mean+SD)
i A e
o 192> 20~29 30~39 | - |- -fotal
Natural food 4060702 | 4224075 | 4.00+0.672 413+0 723" 405£091% | 4114074 2.46*
Good for human body 4054065 | 4.1510.66> | 3.95+0.70% | 4.09+0.70% | 3.95+0.772 | 4.05+0.69 2.72%
To prevent adult disease | 3.97+0.79% | 4.13+0.70° | 3.94+0.65% | 4.09+0.72> | 3.894+0.85% | 4024073 | 3.14*
Good for health 4.04+0.70% | 4.14+0.72% | 3.90+0.632 | 4.05+0.612 | 3.88+0.84* | 4.02+0.70 4.01+*
Good for diet 40740749 | 41440759 | 3.84+077° | 3.9140.76> | 3.57+1.04° | 3.944082 | 10.30%*+*
Traditional food 3.89::0.772 | 4050720 | 3.93+£0.72%> | 3.95+£0.74% | 3.79+0.862 | 3.9430.75 2.31%
Good for beauty and skin | 4.07+£0.67° | 4124068 | 3.79+0.73" | 3.70+0.722> | 3.60+0.872 | 3.88+0.75 | 14.96%**
To prevent aging 3.82+0.76° | 3.924+0.79" | 3.80+0.69° | 3.74+0.73% | 3.59+0.822 | 3.79+0.76 3.59%*
Toprevent constpaion 3 g, | 798 | 3850829 | 3.69£074% | 3531082 | 328095 | 368084 | 1209+
owing to abundant fiber
Plenty of vitamin C 3.60+0.84% | 3.60+0.87% | 3.63+£0.77% | 3.78+0.84Y | 349+096% | 3.65+0.85 2.01
Excellent nutrition 3.68+0.83% | 3.594+091% | 351+0.74% | 3444090 | 3.50+£1.00% | 3.541+0.87 1.65
Cheap price 3.51+091% | 3.64+0.89° | 32840.872 | 3.17+£052° | 3.25+099 | 3.38+092 | = 8.18***
Delicious 3.30+09720 | 347+0.87° | 3.16+0.76* | 3.30+£0.92% | 3.18+0.96* | 3.304-0.89 3.52%%
Total 3.84+053% | 3.94+049° | 3.72:0.51 | 3.754+048" | 3.62+0.68 | 3.80+0.53 7.93%%%
*p<.05, *¥p<.01, ***p<.001
Mean with the same letter are not significantly different and a,b and ¢ means Duncan’s multiple range test
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<Table 6> Prospect for consumption and improvement to extend of Green Tea
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N(%)
Vatiable Group Age
B o 19> 20~29 | 30~39 40~49 s0< Total
Increasing 72(60.0) | 138(62.7) | 106(620) | 123(70.7) | 62(614) | 501(63.7)
Prospect | Decreasing 6(5.0) 10(4.5) 3(1.8) 3(17) 8(79) 30(3.8)
for Maintenance 42(350) 72327) | 62(363) 48(276) | 31(307) | 255(324)
consumption Total 120(100.0) | 220(100.0) | 171(100.0) | 174(100.0) | 101(100.0) | 786(100.0)
7*-value df=8 13.27
Delicious 72(62.1) | 131(59.8) | 95(562) | 111(642) | 55(567) | 464(59.9)
Nutrition; 21(18.1) 35(160) | 33(19.5) 20011.6) | 14(144) | 123(159)
i . ) 120( 15.
Motwodot | P 20(17.2) | 41(187) | 33(195) 19(11.0) (12) 0( 15.5)
wloction | S2itary 3(2.6) 7(32) 8(4.7) 20011.6) | 19(196) 57(7.4)
Quantity =0(0.0) 5(2.3) 0(0.0) 317 2(2.1) 10(1.3)
Total 116(100.0) | 219(1000) | 169(100.0) | 173(100.0) | 97(100.0) | 774(100.0)
2P-value df=16 55.35%%*
Made of good quali »
ofecodqully | w19y | 1asiny | ooessa | s34ss) | sacss2) 406(53.7)
Green Tea
Diversity of Green
. . : 60(353) | 26(286 292(38.6
mprovement | Tea goods 63(53.8) 85(39.5) | 58(356) (353) (28.6) (38.6)
onextention) | Diversity of prize 11(9.4) 38(17.7) | 26(16.0) 26(153) | 10(11.0) | 111(14.7)
iversity of packin
Diversity of packing 19(162) | 43(200) | 17(104) | 20(118) 9(99) | 108(143)
and packing design
Others 17(14.5) 23(10.7) 6(3.7) 15(88) | 11(12.1) 72(9.5)
1) Subjects were free to select multiple items
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