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Abstract

731

The purpose of this study was to investigate the preference of the general public about Japanese foods. Self-adminitered
questionnaires were collected from 217 residents in seoul and its vicinities. Data was analysed by chi-square test, t-test and
one-way ANOVA. The preference of Japanese food was generally high except for the items. These was a significant
difference in the average score of preference for each kind of Japanese food according to gender and age. Saengsunchobab,
Saewootuegim, Gowangawhae, Yhachai tuegim, Naembiwoodong and kimchobab are highly preferred Japanese foods,
whereas Domijiri, Moduemnaembi, Haesamchowhae and Mooneachowhae are poorly considered among the general public.

Key Words : preference, Japanese cuisine, capital area

LA 2

A7Fe} e FsHkeTl AoiM o - A - S 7P A5F
A 8o}, O FoM= (&) dzte] A= Bag
NIAE ATH F= 8424 A= 2 Fgo] 74 =
W Q7R Aok & 7 §iA Bk 0T SRS e AN
Z P52 A, 23 AT A A FE L SA B
3 B Aol we oE 4 Yl

AH3] @7o) Halgtel wet AFEES o4= wiskglict,
1950~60\dtoll= AFFEo= Qlste] HiES Yoy
3] AErh= 4 AFE 2RI 71Ed e e
FoLt, A ol volel wef dAfelle dod Rl
TS A3 wmiat A dgo) Bk m Qe

AT AR E3hs AT I AEAET HYY B,
o4 gl WA ) WA, AHE| 9| #iA AFstet F 5UA) IF
ol g OB 1 Yto) MEHT Yo, E3F HAH Fag
o8 sto] Gt FAlf A7 AT AT 240 )

Bo

08 SAESPL A vhlo) 7k glom, A B42A1% 5
el QRO 242 olejg 0] 2Aele] 7k HEe £
29 A QAR RE AF Wt oo, ofeis 34

€ feluete] ZA S =A| 257e] 2ol whet AlA of
ek A AT g 7137 | oo Lluet 94
2= AE EIkE WolEolHA f2 o] 2o HE
& Bt B2 o= A4S SRl A AR SKellA dA
ghotE 4= QA =ik \

T FolAE YESARE SRt AR e s ZiaL ¢
o] Aoje} 7H FARE AojE ARSI, fefuEie} 715 e |
N fARo] B2 At AR 5A40] got 4
F3H 4= Qs W92 S0zt & 4 ok B3] AToll= Al
AR RE 27N =N S AT glon Sl 24e
A ) 7P dEshe &4 5 shuhe A wild Ha ol

T of2fRt ARol= sl oA dEEAlof o
T 3Rl Aot e Ao, dE-SA dig Az
ARTEE A Eet 7]F o] PR AF6I0) gat =
Qle} Aaggol B A LrgAlof izt 7|3 A
ol it

ghiqle] YEI Al it dseo] Wt ANl A
nje|g FRolB R, ojof & oAz sEU ASshe &
HholE oz stof dEZAof tigt AzoR, Fofshes ©
T, O ok olfr B FiollA wjaiE A=) 2

Ul

e

AR A} Min-Ja, Shin, Department of Culinary Science & Art, Kyunghee unversity, 1 Hoegi-dong Dondaemoon-gu, Seoul, Korea Tel : 82-2-961-0858

Fax : 82-2-961-0858 E-mail : Sin@khu.ackr



732 BEREEALESE  Vol.20, No.6(2005)

2340 ste] HEES ARslel, BN A Q224
S ABse 2o L RSN FAANA B AL st
T 5 e ARS ABS A Yo,

(L

1. XA CHA 2 oj7t

Il A BlEd AET} w2 dESAY AT E A}
317] Yol S AFshe ikl dide R AAsiaL
o, $EY9] B Yo BFEE A WAE] Y 547
AR} FEE 1iro] £ 30099 YERIE BEOZE X
ARSI, HEA] ZAR= 20039 49 259 5E 5¥ 1099 2
A 300%-0] ARAE vjRsle] IF 2315S 35y, o]

Z BAo] 71551 21734(72.3%)7F BA A E o) AMgE QI

fifo

2. FAKS X HEX|
HEAS WS ZARpAS GaEel 87, AR

et AEofR Folslt olf, ol = olg W YRS
Alo] gt A, AFY A3 T S0 2T

HEA= B ATE 9Jsie] 1ok ME B3} €} QA
oJ5) ok AR B3 FolA B A7) e 4 gl 2y
2 Wste] YR ATA Sof AAsIAoH, K ofetn B
SH14 9 Defst ARSlES A 4098 tiALoE 20034 49
1495 E 49 202 747 ou] BEAE wjslo] ou|zAE
ANT T HEAE B 24510] ARSI

Qs FAo) Bt 4L 7RG ST, YRLA o] of
3 MTolRE FolRhy | FolslA RETY 2 sdo F
o o4 gko] Wy | Az FrF | Pofo] Txa}
of | ok} Abo] Fr¥ | JlEk Fog s w3t Folst
2] g ol ute] WA Q¥ W)= Fou o] H
¥, Hrlo] BRIy | ko) vNTF | F|Et S0 Bt

ARG A T AT Eo) B L2 % 3080 SABE
Qo s MAAsle] ZAISHAT ABEL e Foly | Fot
Sy | WEolTk | ‘Aolghy | Wie Aolsht o 5H HEw
At

3. Xl=e| SAA2|

£ A7 AEL SPSS Ver.11.0 T2 1S o] g3l BAJs}
e}, durAERl 2, dEZAle] digt Aso R Folshe o
F, B Ge olf 52 H=e ME-EE FASNL, ¢
Boae Azsls 28W vAE 289 Ao HFE Chi-
Square F5-& AASYE dESA digh Ao o2 F
A e Ao S v oy fesdiE t 352 o
B3t} JAzte zpolg B39 oH, dE-SAof Tt dF
d Ao A5 =9 Bt g YA EAE d(one-way
ANOVA)E AAlEkT

B AT X gel AFste duigl 2173E dides
ZAVEI o 2AMAIALS] XA AR (Table DI} 234t

A2 iz} 60,4%, EAF 39,609, AF-2 204 23.5%, 30
tf 42.9%, 40t 28.1%, 50tH 5.5%Z 30th7F 73 WL, 40
i, 20th, 50th<] o] %ict,

AE oR=ulE 98 1%, 71E T1.9%2 7] &0] Woton 2|2
UiSHRY 4.6%, RAeS2 37%, AR 23.0%, B8 2.8%,
ART|E7) 92,1%, 35 27.6%, 52 0.5%, 71ek 15.7%¢11ch,

3t g £ 1009+ ujgt 17.5%, 100~150%H 18.0%,
150~2005H 15.7%, 200~250%H 18.0, 250~3009+H
15.2%, 300%H4 o1 12,9%°1 31t

2Z3tel e gEol 38.7%% 7P WAL, 1E 24.4%, A
BiZ 23.5%, heHAIS} 11.1%, 71€F 2.3%°1 it

AHg3he e SEL 1099 ol8t7} 16.6%, 11-20%Hd

<Table 1> General characteristics of the subjects

Characteristics Categories N Percentage(%6)
Mail 86 39.6
Gender Femail - 131 60.4
20-29 51 23.5
A 30-39 93 429
8¢ 40-49 61 28.1
50= 12 55
. Unmarried 61 28.1
Marriage Married 156 719
Student 10 4.6
Laborer 8 3.7
Office work 50 23.0
Administrator 6 2.8
Job Technician 48 22.1
Housekeeper 60 276
Out of work 1 0.5
Others 34 15.7
=100 38 174
101150 39 18.0
. 151-200 34 15.7
Monthly income 201-250 39 180
G¥=10000) 559309 33 152
300= 28 129
Others 6 2.8
High school 53 244
Colleage 51 235
Education In university* 24 11.1
University 84 38.7
Others 5 2.3
) <10 36 16.6
11-20 25 115
Monthly 21-30 44 203
€Xpenses 31-40 46 212
G=100000  4o< 45 207

Others 20 9.2
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11.5%, 21-305H 20.3%2 714 Worew 31-409Hd 21.2%, <Table 2> A survey of perception of Japanese food
409+ o) 20.7%, 71EF 9.2%, 8] 0.5%01%ith ol%F Categories N %
10914 o3k windr) w2 7L SRS 8o Blrar} Like 178 82.0
Hl3A e 1 o7k ek Al Dislike 38 175
No answer 1 0.5
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7t QESAE "FolRiY 1 8151, 17.5%= “EolelA] Y=
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<Table 5> Reason for liking on Japanese food according to
their general characteristic

<Table 6> Reason for disliking on Japanese food

Categories N %
Do not taste just right 15 39.5
Small quantity - 5 13.2
Convenient to taste - -
High prices 10 26.3
The others 3 7.9
No answer 5 13.2
Total 38 100.0

Sha
Taste Health Nutrious col(ljf Other  Total
Categories N N N N N N
% % % % % %
Mail 53 4 7 8 4 76 2=
Gender A 697 53 92 105 53 100.0 12086
Feril 49 20 6 16 8 9 p<
emall 495 202 61 162 81 1000 0.058
%6 7 - 6 4 443
202 605 163 - 140 93 1000

43 11 6 12 4 76

2 =
Ao 3039 566 145 79 158 53 1000 1)3‘940
8 %4 4 7 6 4 45

NS
4049 533 g9 156 133 89 1000
2 - - - .
50= 8198 182 - - - 1888
e 2 1 - 6 5 50
Mt DMAMEC 640 140 - 120 100 1000
g Mamieg 0 17 1B 1B 715
amed 530 136 104 144 56 100.0
6 8 1 2 3 50
=100 533 267 33 67 100 1000
9 5 - 4 3 3
0150 613 161 - 129 97 1000

14 4 5 3 2 28
500 143 179 107 7.1 1000
22 2 2 8 1 35
629 57 57 229 29 1000
17 3 4 2 1 27
63.0 111 148 74 37 1000
10 2 1 5 2 20
63.0 111 148 74 37 1000

Monthly 151-200
income
=10000) 201-250

251-300

300=

-
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<Table 7> The mean score of preference among Japanese foods

27 4 2 7 1 4
659 98 49 171 24 1000
2% 7 7 4 2 44
Colleage 545 159 159 91 45 1000
2 - 6 1 2
91 - 273 45 1000
1 4 6 7 6
175 63 95 111 1000

High school

.13
In university 59.1

University 53556

Education

o 5 - - 1 1 5

S 600 - - 200 200 1000

o O 8 1 6 3 7

333 296 37 222 111 1000

7 2 - 1 - 2

-0 856 100 - 50 - 1000

2 6 1 4 1

2130 553 79 132 158 79 1000

21 3 ) 6 3 38
Monthly 310 553 79 132 158 79 1000 42~
expenses 26 4 5 1 4 40 37545
w1000 0= 650 100 125 25 100 1000. P<
0.058

ofew 6 1 1 6 1 1

400 67 67 400 67 1000

. e preference
variable & categories e
. M=%SD

L Younual 2.29+1.84
Jinmirue & Mooneachowhae . 2.13+1.88
chowherue Hasamchowhae 2.05+2.01
Daehabmalgeungook 258+1.63
Daenjanggook 3.18+1.62
Moduemnaembi 1.78+1.95
Malgeungook i 1.60+£198
& nambirue Daegoomaewoontang 3.77+1.40
Sukiyaki 2631201
Shabu shabu 3.45+1.67
Domiwhae 3.15+2.03

Gowngeawhae 3.991.46
Junbokwhae 2.26£2.22
Whaerue Chamchiwhae 3.63+153
Nongeawhae 2814206
Junawhae 2231£2.05
Samchisogeumgooi 342+1.54
Minmooljangeagooi 338+1.78
Gooi jorim & Domijorim 2431205
- tuegimrue Dalgaeljjimn 3.63+10.6
Saewootuegim 415+£1.04
Chachaituegim 3.80+1.27
Naembiwoodong 3.73+1.10
Myuenrue Panmomil 3.54+1.68
Somyuen 3.30+1.43
Saengsunchobab 4.28+1.09
Kimchobab 3.68+1.31
Bab & jookrue Dongasdudbab 3.02+1.65
: Hoedubbab 3.02+191
Junbokjook 3.63+1.58
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<Table 8> The preference of Japanese foods

Dislike

. ' . Like very much Like Average Dislike very much Never eaten
Variable & Categories

N % N N % N % N % N %
L. Younual 23 105 43 19.8 63 29.0 10 46 1 0.5 77 355
Jinmirue & - prooneachowhae 24 111 35 161 6@ 276 11 51 - - 8 401
Chowberue ¢, o mchowhae 3 157 32 147 42 194 10 46 1 05 98 452
Daehabmalgeungook 36 166 54 249 52 240 4 1.8 - - 71 327
Daenjanggook 48 221 59 272 62 286 14 65 - - 34 157
Malgeungook Moduemnaembi 23 106 32 147 46 212 3 14 - - 113 527
& Domijiri 25 115 29 13.4 35 16.1 1 0.5 - - 127 585
Cambirue  Daegoomaewoontang 77 355 72 332 47 217 2 0.9 - 19 8.8
Sukiyaki 48 221 48 221 43 19.8 4 1.8 1 0.5 73 336
Shabu shabu 67 309 68 313 46 212 1 0.5 1 0.5 34 157
Domiwhae 78 359 54 249 23 10.6 4 1.8 - - 58 267
Gowngeawhae 111 512 53 244 31 143 3 14 - - 19 8.8
Junbokwhae 57 263 35 161 20 9.2 3 1.4 - - 102 470
Whaerue “opamchiwhae 81 373 56 258 44 203 13 60 1 05 22 101
Nongeawhae 59 272 54 249 30 1338 4 1.8 - - 70 323
Junawhae 36 166 46 21.2 36 16.6 6 2.8 - - 93 429
Samchisogeumgooi 52 240 77 355 56 258 3 1.4 - - 29 134
Minmooljangagooi 77 355 53 244 40 184 8 3.7 1 05 38 175
Gooi, Jorim & Domijjorim 41 189 51 235 36 166 5 2.3 - - 84 387
Tuegimrue  Dalgaeljim 43 198 79 364 8 378 5 23 - . 8 37
Saewootuegim 97 447 76 350 36 166 2 0.9 - - 6 28
Chachaituegim 70 323 78 35.9 52 24.0 3 14 - - 14 6.5
Nambiwoodong 47 217 97 447 60 276 3 1.4 - - 10 4.6
Myuenrue  Panmomil 76 350 67 30.9 38 17.5 3 1.4 - - 33 152
Somyuen 34 157 80 369 74 341 2 0.9 - - 27 124
Saengsunchobab 117 539 70 323 20 9.2 2 0.9 - - 8 37
Bab & Kimchobab 62 286 75 34.6 61 28.1 3 14 - - 16 7.4
Dongasdudbab 36 166 64 295 67 309 9 41 - - 41 189
Jookrue - poedubbab 70 323 56 258 40 184 - - - - 51 235
Junbokjook 79 364 63 29.0 46 21.2 1 0.5 1 0.5 27 124
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<Table 9> The mean score difference of preference among Japanese foods according to gender

Variable & Categories gender (M£SD) Tovalue
Male Female
Younual 2.53+1.747 2.13+1.891 1.617
Jinmirue & Chowherue Mooneachowhae 17111865 2.40+1.839 -2.709*
Hasamchowhae 1.67+1.937 2.30+£2.018 -2.261%
Daehabmalgeungook 2.93+1.787 2.35+1.988 2.232*
Daenjanggook 295+ 1.637 3.33+1.591 -1.668
Moduemnaembi 2.06£1.900 1.60+£1972 1.700
Malgeungook & Cambirue Domijiri 1.58+1.906 1.6242.040 -136
Daegoomaewoontang 3.62+1.535 3.87+1.303 -1.264
Sukiyaki 27411935 2.55+2.065 705
Shabu shabu 3.90+1.364 3.15+1.791 3.272%
Domiwhae 3.49+1.908 2.924+2.078 2.058
Gowngeawhae 41941.251 3.86+1.568 1.606
Junbokwhae 2.76+2.212 1.94+2.176 2.678*
Whaerue Chamchiwhae 39941376 3.40+1.592 28227
Nongeawhae 3.65+1.643 22542121 5.458%*
Junawhae 3.16+1.801 1.62+1.971 5.951%*
Samchisogeumgooi 3.47£1.562 3.39+1.527 354
Minmooljangagooi 3.80+1.494 3.11+1.898 3.008*
. . . Domijorim 2.24+1.946 2.5542.109 -1.075
Gooi, Jorim & Tuegimrue Dalgaeljim 3.62+1.031 3.63+1.083 117
Saewootuegim 398+1.137 427+ 951 -2.034*
Chachaituegim 3.64+1.354 3.90+1.208 -1.485
Nambiwoodong 3.80+.852 3.68+1.242 865
Myuenrue Panmomil 3.44+1.663 3.60+1.690 -.691
Somyuen 3.31+1.425 3.29+1.438 120
Saengsunchobab 4.37+.798 4.22%1.242 1.088
Kimchobab 3.69+1.322 3.68+1.302 .037
Bab & Jookrue Dongasdudbab 3.01+1.605 3.02+1.680 -.049
Hoedubbab 3.40+1.791 3.07+£1978 1.235
Junbokjook 37441497 3.56+1.637 851

*: P<0.05, ™ : P<0.01, ***: P<0.001
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<Table 10> Difference in the mean value of preference of Japanese foods depending on age

: Age
* Variable & Categories M#+SD
| | 2029 5039 4049 50< Frvalue
e Younual 1.961.90 2.091.79 2.821.77 2.581.98 2.773
é‘}‘:omvi;“:ri Mooneachowhae 1941.97 2.001.85 2331.81 292193 1255
Hasamchowhae 1.732.03 2.012.01 2251.95 2.752.14 1.414
Daehabmalgeungook 2.181.95 2.561.98 2.821.78 3.252.05 1.558
Daenjanggook 2.821.71 3.141.69 3.361.51 4.080.29 2.396
Malgeungook Moduemnaembi 1.822.04 1.431.83 2.101.95 2.752.14 2.589*
& Nambgirue Domijiri 0.861.63 1.742.06 2.072.01 1.331.97 3.845*
Daegoomaewoontang 3.251.68 3851.38 4.021.19 4.080.67 3.327*
Sukiyaki 1.982.04 2.652.09 3.021.80 3.251.71 2.982¢
Shabu shabu 3.451.67 3.631.71 3.721.43 2.931.83 3.142*
Domiwhae 3.152.03 3.002.20 3.012.13 3.391.74 0.713
Gowngeawhae 3.991.46 4.141.39 4.111.27 2.701.75 1.168
Whaerae Junbokwhae 2.262.22 1.922.27 2.082.23 2.722.09 1.771
Chamchiwhae 3.631.53 3.271.87 3.801.44 3.671.27 1.297
Nongeawhae 3.182.00 2.592.06 2.842.11 2.752.09 0.893
Junawhae 2.061.149 2.132.081 2.481.95 2.501.93 0.553
Samchisogeumgooi 3.431.64 3.351.64 3.351.51 3.541.49 0.229
Minmooljangagooi 3.061.99 2.591.62 3.111.77 3.581.78 2.158
Gooi, Jorim & Domijorim 1.751.87 2.592.15 2.741.97 2.501.93 2.617*
Tuegimrue Dalgaeljjim 3.491.62 3.740.82 3.560.85 3.670.65 0.783
Saewootuegim 4.291.27 4.470.76 4.071.25 3.831.34 2.492
Chachaituegim 3.641.57 3.951.22 3.721.04 3.581.38 0.789
Naembiwoodong 3.731.33 3.810.94 3.591.22 3.830.58 0.507
Myuenrue Panmomil 3.761.48 3.511.72 3.381.85 3671.23 0.529
Somyuen 3.221.74 3.401.26 3.281.38 3.001.60 0.382
Saengsunchobab 4.291.27 4.470.76 4.071.25 3.831.34 2.492
Kimchobab 3.961.34 3.711.30 3511.21 3.141.59 1.778
Bab & jookrue Dongasdudbab 3.531.71 2.951.60 2.871.52 2.171.95 3.016*
Hoedubbab 3.022.08 3.401.76 320191 2.422.19 1.162
junbokjook 3.801.79 3.591.48 3.591.45 3.422.11 0.307

*: P<0.05, ** : P<0.01, ** : P<0.001
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