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A Study to Investigate Ways to Improve Tofu Menu Developments and
Tofu Menu Image in Relation to Purchasing Promotion

Heajung Chung*
Professor, Dept. of Culinary Arts, Woosong University

Abstract

This study is to investigate the recognition and preference of tofu food among general consumers and housewives in order to
develope new tofu menu. The questionnaires are consisted of general questions, style of dining out, frequency of dining, health
status, preference of tofu, reason for prefer tofu. A total of 262 questionnaires were analyzed for statistical analysis. The statistical
analysis was completed using SAS program (Version 8.2) for descriptive analysis and 2 -test. Main results of this study were as

follows:

Most of the respondents prefer Korean food, 70% of the respondents are general consumers while 73.5% of the respondents
are housewives. The frequency of dining out was 1-2 times per week. The two groups bought pre-cooked food one to two times
per week. Fourity seven percent of the general consumers and 50% of housewives did not like the taste of tofu due to plain flavor.
The respondents overall preferred many different ways to prepare tofu dishes. The results also indicated that tofu dishes are used
as side-dishes. Thirty three percent of house wives had tofu with miso soup and pan-ried tofu, while 29.6% of the general
consumers had soft tofu stew. 34% of the general consumers preferred stuffed tofu with shrimp, while 35.5% of the housewives
liked it. 17% of the general consumers liked grilled tofu with crab meat sauce while only 14.5% of the housewives preferred the
menu. Tofu teriyaki was preferred among 8.2% of the general consumers while 13.2% of the housewives liked tofu teriyaki.

Key Words : tofu menu, style of dining out, pre-cooked food, side-dish, purchasing
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dho] @ o] B3l RAR= o] Z2o|A|A] 9Fert), <Table 1> General characteristics of respondents

2 Aol e AL} AR Gl AFdl= dRtau|zpe} 5
£ gutom Fhol 7| 5Ee} BR uke) Pojo} gy g
e W AR s SH ko] o|n| A2 et thAkRtY] Age 3285+11.110 92214739
HLS 9 2 AJelo] TE )k fdte] EASIE sz} sttt Marital status
Flirculrop= g m o - Yes 63(40.1) 100(100.0) 163(62.0)  94.400
No 94(59.9) 0 0.0) 94(38.0)
Education Level
1. o] __,Ll:l]-l:H <middle School 10063 9 9.2 10( 3.0)
-1 oH High school 43(269) 52 531 95(360) 39647
College 1nC 6y 9o 92 20 7.0
1 ZAHOHY H 712 University 85(53.1)  24( 245) 109(41.0)
ZA}F QAR A3 giRlol] AZske aulel whiel 7gzs Graduate school 200125)  4( 41D 24( 90)
AN = = Job
T WeeR dE2AE AR HEAR 30 2 sk General official DG4 17 172) 66250
AMOEZ 3]sl o % BA X} 7R3 06282 B Rpe Expert official 66(468)  24( 242) 90(340) 94702
2 AT ZAP|7E ELOL) 0377 AIA] L Technical employee 200142 3 300 23( 80
PESISAT, ZAP7IREE 2004 THRH T/ AR, Production staff 6042 4 40 100 30)
Housewives T0( 00) 51515 51(19.0)
2. ZAE Family type
N , He/She+parents 670419 4 400 7270
EAPEHE AEANS ARG 22 2A T Couple o 55 14140 2( 80)
Ao A A, 2E {8 18 Y 71EYH 5o 9urA Couple+Children 46(284) 62 62.0) 108(41.0) 75993
Abskal 90121 & A ule 7 Y SAAE ALHE A Couple+Parents 212 220 4«10
71}7;’1 i _:3 ;?’ ?1“ A’i by ro o r% A ’14:6;— Couple+Parents+Children 10 6.2)  17( 17.0) 27(10.0)
A7, 3219 74 A A Al 7o 1 A, AlAgaf Single 16099 1 10 17 60)
g H 59 JAAS Frof gist 7|3 AZE FHEu et The others 12074 0 00 12 40)
aro] 745dt ER A ZajLT Sof giste] zAMSIALH Total 162(61.0) 100( 39.0) 262(100.0)
(Journal of Community Nutrition® 2000). *p<0.05, *p<0.01, **p<0.001
3. Xi=z2| 2A 2. T1ZAE] 2 Al
B2 Ao 2AE 7Y HFE SAS program (Version @ (Table 2)°ll 2Ja}H, HA42] A7FA o] B3t AEo] tfst
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k] Zpolol| thet o AL yo-testE o]-&33ich
<Table 2> Health status and health consideration

M, ZAxf gl vt

Health status
1. ZAICHARL] UHEArE Very Healthy 13 80)  8( 80) 21( 80)
_ Healthy 86(53.1)  46(46.01) 132(50.0)

EAHEAS] PN (Table D2F 2}, & 24 thdAt Normal 090 36360 10604000 6096
£ 262922 JE2 = IR 106%(40.5%), A7 156 Weak 1593 6 60) 21( 80)
(60.28%) 2.2 TA= gt dAge dut 2uHRsL 32,84, = P\]?ryweakf . 00 4 400 5( 10

. reterence ol seasonng
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ARFE0] B2 olukAH]|x 74 e Z0 Normal 77(475)  52(525) 129(49.0)  4.012

o A=) 7ol B3 2 Fe] 26.9%, =] Weak 616D 19(192) 45(17.0)
53.1%%5 VFEbH WhH F5.0] 39 uFo] 521(53,1%)T th&o] Very weak 106 2 200 3 10)
248(24.5%) 2.5 ZAE|SITh, 2192 gut AH|RHE0] URIAMRE Consideration of Health When taking food

A3 HBER o= 7k7t 49O R 34 8%, 66F 22 34.8% <4 Very care 12075 120120 24 9.0)

o u L am = Care 76(472) 590 59.0) 135(51.0)  7.469
Hhsl| 8= e o] 24.2%, 7T 53.1%% UEltt 71E Sometimes 039 25 250 85320
TAE YRR e BRI B2 FYE 7ho] 67 Don’t care B(8D 4 40) 17 60)
41,4%, BQl BRol 21| 7t 4682 28 4%F VERGT Total 162(61.0)  100( 39.0) 262(100.0)

FREL HIR o} A o] |7} 62.0%F ZAE I *p<0.05, *p<0.01, **p<0.001
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<Table 3> Characteristics of dining out and food purchasing style

i

Generil consumer Housewives  Total

Characteristics ©6) ) @) 2
Style of dining out
Korean 111(702) 720 73.5) 183(69.0)

Western 150 95 100102 25(11.0)
Japanese 100 63) 40 4D 14( 50 3227
Fast food 319 220 51O
Family restaurant 2013 2 200 410
Snacks (44 1010 8 30
The others 10063 70 7D 170 60)

Frequency of dining out
0 time/week
1-2 times/week
3-4 times/week
5-6 times/week
7 times/week

190119 24( 247) 43(16.0)
76(47.5) 60 61.9) 136(51.0)
30(187) 60 62) 36(130) 23175
17(106) 4 41D 21( 80)
18(113) 30 3.1 21C 80)

Degree of Influence Spending money for eating
crucial influence 213 0 0 200 0
a little influence 746 110117 18 6.0)
i little influence 63(412) 340362 97(37.00 5691

| noinfluence B8 40(425) TI(290)

! ‘never influence 14091 o 96 23( 80)
Care about nutrition
very care 4 260 o 000 4 10
care 13 86)  4( 43 17C 60)
50-S0O 68(44.7) 270 287) 96(36.0) 15.809*
no care S4(35.5)  44( 46.8) 98(37.0)

1B( 86) 190 202) 32(12.0)
Purchasing pre-made side item

never care

very like 40026 29 30.9) 69(26.0)
like 73(477) 460 48.9) 119(45.0)
S0-80 18(11.8)  11(117) 29(11.0)  9.735*
dislike 22(14.4) 5C 53) 27(10.0)
very dislike 0 0.0) 3 32) 30 10

Frequency of Purchasing half-cooked food
0 time/week 200127 13(13.0) 33(12.0)
1-2 times/week 76(48.1) 52 52.0) 128(48.0)
3-4 times/week 36(228) 250 250) 612300  2.296

5-6 times/week 150 95  5C 500 200 7.0)
7 times/week ne6y  sC 50 16 6.0
Total 162(61.0)  100( 39.0) 262(100.0)

*p<0.05, *p<0.01, **p<0.001
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<Table 4> Dining behavior for tofu foods

. Total
; %)
The most like tofu
parents (B8 6 60 43(160)
myself 94(59.6) 380 380) 132(50.0)  46.767*
husband/wife 12( 7.6) 270 27.0) 39(15.0)
children 14( 89) 290 29.0) 43(16.0)
Preference of tofu
Yes 144(894)  87( 87.0) 231(880)  0.361
No 18(106) 13( 13.0) 31(12.0)
The reason for dislike tofu
taste (4120 5(35.7) 1239.0)
odor 2(11.8) 20143 4(130) 011
texture 000 o 000 0 00
simple taste 84700 A 500) 15(480)
Taking any tofu dish want to eat
very much 420 10 1D 520
much 9 60) 3 32 120 50
SO-50 27(17.9) 220 237) 49019.0)2.597
don’t have 71(47.0)  44( 47.3) 115(44.0)
never have 40(265)  23( 247) 64(24.0)
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Want to develop new tofu dish EH G FESHAA ]‘iE—' A7 ]:_ = A
very like 40269) 270 287) 68(26.0) UEPgth diE F2 °44-§— A3 & g EY) AEEE Yot
like 7905200 53( 56.4) 132(50.0) 2 A7l oJubAul H noyl SRRE 71 BEL 7k
s0-50 250165 100106 35(130) 1861 € A% Qs 25 2T SIS R TR
dislike 6C 39 3032 930 -
very dislike €07 1 1D 2 10) <Table 5> Characteristics of tofu related preference

Total 162(61.0)  100( 39.0) 262(100.0)

*»<0.05, *p<0.01, **p<0.001

p<0.0012 0l A Ueplit}, FHE $olsls 98 2= AR
off thstod Unkauizie} 10.6%% 50 13%7F FolstA] o=
ohat Gl ke B o diAREe] doldkE ool o)
sto] Uukau|xjel 5 wE gho] theslol Mt HEO) 47%
o} 50%% EA Ve ojet 72 Aujze] ﬂ?— H}ﬂé}oﬂ
nE o] TR A FRAHZLY 8w 0] TS 93t AES
thefstste] it st gl FFHY ZojRR ‘=o]
aujRRe] Algof whet of g 7E] gte] Zu| RS Histe] TR
£ A £ glo AFY thFso) 43 & ¢ g Aot
(Ryu 2005). 75 A& Lol Gadut anjal 59 Ads
TR o] gk M=ol tist AR oiste] Ty 2k o
e gk Aujie} FEE 2E7F 4799} 47 3%2 YER} A

r

5
B

uzfel 287k @ HofEn ol FRael] o) 6 e
872 gol 17X 2ok AOR Uehdth E8 topd
2212 w3 ALkl et AR thafo] o Ty 7} Qut

A8|2L0] 9 91.7%, FRO] AL 20.4%, ‘1ZTY 7} 2
A7F 57.9%, F57t 62.4%2 UER} TRt FRa g

e,
rE
L DA —lrl m

K

=3

il

Merits of tofu
nutrition 97(60.2y  75( 75.0) 172(66.0)
good taste 43(267) 70 70) 50(190) 22085

low price 850 14140 22( 80)

good to eat 13 81D 4 40 17 60
Weak point of tofu

simple taste 68(46.6)  46( 489) 114(44.0)

bad texture 748 12128 19 700 6632

less variety 62(425)  31(33.0) 93(35.0)

expensive 96D 5 53 1450
Purpose of tofu

main dish 55(340)  34( 343) 89(34.0)

side dish 84(51.8) 60 60.0) 144(55.0) 7166

snack 8 49 0C 0.0) 8 30

side for alcohol drinking  15( 93)  5( 51) 20( 80)
Well-known tofu dish

tofu stew 425 30 300 W 30

pan-fried tofu 2(13.6)  33(333) 55(210)

tofu kimchi 29(17.9)  16( 162 45(17.0)  25.001*

tofu w/ miso soup 59364 39( 394) 98(37.0)
soft tofu stew 48(296) 8 81 56(21.0)

Total 162(61.0)  100( 39.0) 262(100.0)

*p<0.05, *p<0.01, **p<0.001
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<Table 6> Preference of tofu dish developed in the future

General consumer Housewives  ‘Total

Chargcten‘stics o %) ) 2
Tofu tiramisu 8 48 3 22 11C 7.0)
Tofu teriyaki 140 82 13( 13D 27213)
Stuffed tofu with shrimp ~ 54(340)  36( 35.5) 90(69.5)
Black bean soup 170109 13( 134) 300243)
Tofu lasagna 5027 4 45 97D 18313
Grilled tofu with crab sauce  26(17.0)  15( 14.5) 41(31.5)

Cajun style tofu salad 18(113)
Tofu salad with pollac roe  8( 4.1)
Baked tomato suffed with tofu ~~ 6( 34) 10 1.1 7 45)
Tofu cuttlet 634 3 34 A 68

Total 162(610) 100( 39.0) 262(100.0)
*p<0.05, *p<0.01, **p<0.001

11 11.2) 29(22.7)
11D 952
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