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A study on consumer behavior for mushrooms by consumers of
Korea, China and Japan
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ABSTRACT : The mushroom production is rapidly growing worldwide and mushroom present a great potential in
agricultural promation in Korea. Many resear ches have been done on the cultivation, disease control and breeding of
mushrooms over last 20 years. The researches, on the other hand, on the utilization and processng of mushrooms and
comparatively poor. A survey on consumer behavior of Korean, Chinese and Japanese consumers on mushrooms
procurement and consumption was carried out. The main purchasing place for mushrooms by Korean and Japanese
consumer s was mart while the conventional market was the main purchasing place for Chinese consumers. Chinese and
Japanexe consumers had better recognition on processed mushroom products compared to Korean consumers. Chinee
and Japanese consumer s bought pickled mushrooms while Korean consumer s wer e experienced in tea products made of
mushrooms. Themost popular method for cooking mushroomsby all thethree country's consumer sissaute.
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Table 1. General characteristics of the subjects
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Countries(N(%))
Variables Criteria
Chinese Japanese Korean
Gender Male 61( 60.4) 140( 57.7) 71( 22.5)
Female 40( 39.6) 131( 48.3) 244( 77.5)
 Tota 10110000 271(1000) 315(1000)
Age 10~19 13( 12.9) 4( 15) 7( 2.2
20~29 52( 51.5) 138( 50.9) 134( 42.5)
30~39 21( 20.8) 41( 15.1) 77( 24.5)
40~49 9( 8.9 62( 22.9) 74( 23.5)
Over 50 6( 5.9) 26( 9.6) 23( 7.3
Totd 101(1000) 2711000) 315(1000)
Family system Nuclear 74( 73.3) 200( 73.8) 235( 74.6)
Extended 21( 20.8) 57( 21.0) 67( 21.3)
Others 6( 5.9) 14( 5.2 13( 4.1)
 Tota 10110000 271(1000) 315(1000)
Main place of growth Country 47( 46.5) 78( 28.8) 90( 28.6)
Town and City 29( 28.7) 193( 71.2) 117( 37.1)
Urban 25( 24.8) - 108( 34.3)
Tota 1011000) 2711000) 315(1000)
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Table 2. Consumer's behavior on mushrooms

. Countries(N(%))
Variables - Total
Chinese Japanese Korean
Purching Market 60( 59.4) 43( 15.9) 114( 36.2) 217( 31.6)
place Mart 26( 25.8) 209( 77.1) 159( 50.4) 394( 57.4)
Department stores 7( 6.9) 7( 2.6) 34( 10.7) 48( 7.0
Farmhouse 8( 7.9 12( 4.49) 8( 27) 28( 4.0)
S Totd  101(1000) | 271(1000) 315(1000) ¢ 687(100.0)
X-test 106.348***  df=6
Preferred Oyster mushroom 23( 17.6) 142( 27.2) 127( 24.1) 292( 24.7)
mushroom Winter mushroom 10( 7.6) 164( 31.5) 158( 30.0) 332( 28.1)
Oak mushroom 76( 58.0) 185( 35.4) 165( 31.3) 426( 36.1)
King mushroom 11( 84) 10( 1.9 55( 10.5) 76( 6.5)
Medicinal mushroom 2( 15 1( 0.2 12( 2.2) 15( 1.3)
( Others 89 20038 10019 3 33
Total 131(100.0) 522(100.0) 527(100.0) 1,180(100.0)
X-test 95.266***  df=10
Consuming Everyday 1( 1.0 13( 4.9 3( 10 17( 25)
frequency 3-4times/week 14( 14.3) 86( 32.3) 42( 135) 142( 21.1)
3-4times/two week 49( 50.0) 99( 37.2) 114( 37.1) 262( 39.0)
3-4times/month 33( 33.7) 41( 15.4) 120( 39.0) 194( 28.9)
Don't use 1( 10 27( 10.2) 29( 9.4) 57( 8.5)
S Totd  98(1000) 266(1000) 308(1000) ¢ 672(100.0)
X-test 75.347***  df=8
Selection Shape 34( 27.0) 93( 31.2) 160( 48.7) 287( 38.2)
point Size 33( 26.2) 43( 14.4) 32( 9.3) 108( 14.4)
Price 31( 24.6) 103( 34.6) 78( 23.7) 212( 28.2)
| Nusitvevdve  28(222) ! 59198 56(178)  145(192)
Total 126(100.0) 298(100.0) 328(100.0) 752(100.0)
X-test 42.885***  df=6

*%%<0,001
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Table 3. Degree of recognition on mushroom products

105

) Countries(N(%))
Variables Total
Chinese Japanese Korean
Recognition on Yes 69( 68.3) 169( 62.4) 142( 45.1) 380( 55.3)
mushroom products No 32( 31.7) 102( 37.6) 173( 54.9) 307( 44.7)
" Tod  101(1000)  271(100.0)  315(1000)  687(100.0)
X-test 25.703***  df=2
Preference for Mushroom snack 16( 15.9) 35( 17.2) 23( 16.2) 74( 16.7)
mushroom products Mushroom tea 10( 10.2) 35( 17.2) 59( 41.6) 104( 23.5)
Mushroom pickle 0 7.2 8( 4.1) 3 21 18( 4.2)
Mushroom preserves 43( 43.5) 116( 57.4) 28( 19.7) 187( 42.3)
Others 22( 23.2) 8( 4.1 29( 20.4) 59( 13.3)
O Tod 98(1000)  202(1000)  142(1000)  442(1000)
X’-test 295.906***  df=12
*%%p<0.001
Table 4. Preference for Pleurotus ostreatus
Variables Countries(N(%6) Total
Chinese Japanese Korean
Purchasing form Fresh Mushroom 75( 74.3) 223( 87.8) 281( 90.9) 579( 87.3)
Mushroom products 10( 10.0) 5 2.0) 7( 2.3) 22( 3.3
Both 16( 15.7) 26( 10.2) 20( 6.8) 62( 9.4)
~ Toa  101(1000)  254(1000)  308(1000)  663(100.0)
X>-test 25571*** df=4
Preferred pileus diameter ~ Pelow 2cm 22( 23.4) 126( 50.6) 33( 11.2) 181( 28.4)
between 2cm and 5cm 45( 47.9) 107( 43.0) 209( 71.2) 361( 56.6)
between 5cm and 10cm 21( 22.3) 12( 4.8) 51( 17.3) 84( 13.2)
more than 10cm 6( 6.4) 4 1.6) 1( 0.3 11( 1.8)
- Toa 94(100.0)  249(100.0)  294(100.0)  637(100.0)
XP-test 133.007***  df=6

***p<0.001
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Table 5. Preferably employed cooking methods for Pleurotus ostreatus
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. Gender(N(%))
Variables Tota X-test
Male Female
Saute 19( 22.6) 9( 19.6) 28( 21.5) 170.110***
Mushroom satice 23( 27.4) 13( 28.3) 36( 27.7) df=6
Chinese Jungol 22( 26.2) 11( 23.8) 33( 25.4)
Shabshab 20( 23.8) 13( 28.3) 33( 25.4)
Total 84(100.0) 46(100.0) 130(100.0)
Saute 52( 29.7) 95( 48.0) 147( 39.4)
Mushroom sauce 62( 35.4) 63( 31.8) 125( 33.5)
Japanese Jungol 38( 21.7) 27( 13.6) 65( 17.4)
Shabshab 23( 13.2) 13( 6.6) 36( 9.7)
Total 175(100.0) 198(100.0) 373(100.0)
Saute 35( 85.4) 279( 67.7) 314( 69.3)
Mushroom sauce 3( 7.3 34( 82 37( 82
Korean Jungol 3( 7.3 71( 17.2) 74( 16.3)
Shabshab o( 0.0) 28( 6.9) 28( 6.2)
Total 41(100.0) 412(100.0) 453(100.0)

Mushroom sauce : Miso cooking, Bean-paste soup, Jungol : Casserole

*%%1<0.001
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Table 6. Preference for Pleurotus eryngii

. Countries(N (%))
Variables Total
Chinese Japanese Korean
Purchasing form Mushroom(untreated) 59( 62.8) 167( 85.2) 276( 93.0) 502( 85.5)
Mushroom product 15( 16.0) 11( 5.6) 6( 2.0) 32( 5.5)
Both 20( 21.2) 18( 9.2) 15( 5.0 53( 9.0)
- Tom 94(1000) - 196(1000)  297(1000)  587(1000)
x>-test 53.884*** df=4
Cooking method Saute 26( 20.6) 112( 49.3) 262( 70.7) 400( 55.2)
Mushroom satice 27( 21.4) 52( 22.9) 21( 5.6) 100( 13.8)
Jungol 38( 30.2) 36( 15.9) 63( 16.9) 137( 18.9)
Shabshab 35( 27.8) 27( 11.9) 25( 6.8) 87( 12.1)
- Tom 126(1000) - 227(1000)  371(1000)  724(1000)
x2-test 126.285%**  df=6
*%%p<0,001
Table 7. Preference for Lentinus edodes
Variables Countries(N(%%)) Total
Chinese Japanese Korean
Fresh Mushroom 56( 49.1) 131( 40.1) 240( 65.1) 427( 52.8)
Mushroom product 50( 43.9) 188( 57.5) 117( 31.9) 355( 43.9)
Purchasingform ~_Both 8,70 ! 8(24 M 30 2 39
Total 114(100.0) 327(100.0) 368(100.0) 809(100.0)
x-test 52.693*** df=4
Saute 26( 18.1) 172( 41.8) 249( 61.3) 447( 46.5)
Mushroom sauce 36( 25.0) 111( 26.9) 81( 19.9) 228( 23.4)
Jungol 37( 25.7) 76( 18.4) 60( 14.8) 173( 18.0)
Cooking method gy chaly 45( 31.2) 53( 12.9) 16( 4.0) 114( 12.1)
- Tom 1441000) - 412(1000)  406(1000)  962(1000)
xP-test 125.283***  df=6

*%%p<0.001
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