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The Study on the Consumption and the Preference of Chungkukjang Products among
Middle School Students in Seoul
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Dept. of Nurition Education, Graduate School of Education®, Dept. of Food and Nutrition, Kyungwon University

Abstract

This study was performed to investigate the consumption and the preference of chungkukjang products among
the middle school students. The subject were 538 middle school students(male 283, female 255) in 3™ grade,
and were asked to fill out the questionnaire. The collected data were analyzed by SAS package. The result showed
that most students knew about traditional chungkukjang(88.5%) and chungkukjang powder(68.2%), but only
43.5% and 29.4% of the respondents knew about raw chungkukjang and chungkukjang pill, respectively. When
asked how often they eat chungkukjang products, traditional chungkukjang were taken often, but chungkukjang
powder, raw chungkukjang and chungkukjang pill were shown to be taken relatively less. Over 60% of the
students responded that they liked chungkukjang products, because of 'encourage by parents' and 'good for health’,
but there was no statistical difference by gender. When asked about the reasons for the dislike of the
chungkukjang products, male students responded 'bad smell' of traditional chungkukjang, while female students
replied mot eating at home'. The students disliked the chungkukjang powder, chungkukjang pill and raw
chungkukjang because of 'not knowing it.' These results showed that the social interest and support for the
chungkukjang products were necessary and there was a need to advertise the chungkukjang products.
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Table 1. General characteristics of subjects

Variables Frequency Percent
Gender
Male 283 52.6
Female 255 474
Family type
Extended 52 9.7
Nuclear 472 87.7
Others 14 2.6
Number of family
Two 6 1.1
Three 66 123
Four 344 63.9
Five 92 17.1
>Six 30 5.6
Age of mother (years)
20~29 2 0.4
30~39 97 18.0
40~49 421 78.3
=50 18 34
Occupation of mother
Yes 327 60.8
No 211 39.2
Preparation of meals -
Grandmother 42 7.8
Mother 423 78.6
Father 20 3.7
Brother/sister 11 2.0
Others 42 7.8
Total 538 100.0
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Table 2. Degree of perception on the chungkukjang products by gender N(%)
Well A little Almost Absolutely 2
Products Gender Total X
known known unknown unknown
Male 84(29.7) 157(55.5) 21 74) 21( 7.4) 283( 52.6) .
Traditional 9.785
, Female 74(29.0) 161(63.1) 12( 4.7) 8( 3.1) 255( 47.4)
chungkukjang
Total 158(29.4) 318(59.1) 33( 6.1) 29( 5.4) 538(100.0)
Male 37(13.1) 137(48.4) 51(18.0) 58(20.5) 283( 52.6) -
Chungkukjang 16.609
d Female 41(16.1) 152(59.6) 26(10.2) 36(14.1) 255( 47.9)
owder
P Total 78(14.5) 289(53.7) 77(14.3) 94(17.5) 538(100.0)
Male 9 3.2) 55(19.4) 106(37.5) 113(39.9) 283( 52.6) .
Chungkukjang 13.240
o Female 11( 4.3) 83(32.6) 75(29.4) 86(33.7) 255( 47.4)
1
P Total 20( 3.7) 138(25.7) 181(33.6) 199(37.0) 538(100.0)
Male 20( 7.1) 89(31.5) 76(26.9) 98(34.6) 283( 52.6)
Raw 7.194
, Female 20( 7.8) 105(41.2) 61(23.9) 69(27.1) 255( 47.4)
chungkukjang
Total 40( 7.4) 194(36.1) 137(25.5) 167(31.0) 538(100.0)
"p<0.05, “p<0.01.
Table 3. Degree of perception on the chungkukjang products by family type N(%)
Family Well A little Almost Absolutely 2
Products Total X
type known known unknown unknown
Extended 13(25.0) 33(63.5) 3( 5.8) 3( 5.8) 52( 9.7)
Traditional Nuclear 141(29.9) 277(58.7) 28( 5.9) 26( 5.5) 472( 87.7) 4311
chungkukjang Others 4(28.6) 8(57.1) 2(14.3) 0( 0.0) 14( 2.6)
Total 158(29.4) 318(59.1) 33( 6.1) 29( 5.4) 538(100.0)
Extended 9(17.3) 28(53.9) 9(17.3) 6(11.5) 52( 9.7)
Chungkukjang Nuclear 68(14.4) 250(53.0) 68(14.4) 86(18.2) 472( 87.7) 6.960
powder Others 1( 7.1) 11(78.6) 0( 0.0) 2(14.3) 14( 2.6)
Total 78(14.5) 289(53.7) 77(14.3) 94(17.5) 538(100.0)
Extended 2 3.9) 16(30.8) 20(38.5) 14(26.9) 52( 9.7)
Chungkukjang ~ Nuclear 18( 3.8) 117(24.8) 160(33.9) 177(37.5) 472( 87.7) 15.524
pill Others 0( 0.0) 5(35.7) 1( 7.1) 8(57.1) 14( 2.6)
Total 20( 3.7) 138(25.7) 181(33.6) 199(37.0) 538(100.0)
Extended 2( 3.9) 25(48.1) 15(28.9) 10(19.2) 52( 9.7)
Raw Nuclear 35( 7.4) 165(35.0) 118(25.0) 154(32.6) 472( 87.7) 15.996"
chungkukjang  Others 3(21.4) 4(28.6) 4(28.6) 3(21.4) 14( 2.6)
Total 40( 7.4) 194(36.1) 137(25.5) 167(31.0) 538(100.0)
"p<0.05.
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Table 4. Degree of perception on the chungkukjang products by occupation of mother N(%)
Products Occupation of Well A little Almost Absolutely Total 2
mother known known unknown unknown
Yes 84(25.7 201(61.5 20 6.1 22( 6.7 327(60.8
Traditional @7 (61 ¢ 6.1 (67 (608) 10.428
. o 74(35.1) 117(55.5) 13( 6.2) 7( 3.3) 211( 39.2)
chungkukjang
Total 158(29.4) 318(59.1) 33( 6.1) 29( 5.4) 538(100.0)
Yes 44(13.5 179(54.7 45(13.8 59(18.0 327( 60.8
Chungkukjang (13.5) (54.7) (13.8) (18.0) ( 60.8) 8720
d No 34(16.1) 110(52.1) 32(15.2) 35(16.6) 211( 39.2)
owder
P Total 78(14.5) 289(53.7) 77(14.3) 94(17.5) 538(100.0)
Yes 11( 3.4) 78(23.9) 115(35.2) 123(37.6) 327( 60.8)
Chungkukjang ¢ 9.492
a1 No 9( 4.3) 60(28.4) 66(31.3) 76(36.0) 211( 39.2)
1
P Total 20( 3.7) 138(25.7) 181(33.6) 199(37.0) 538(100.0)
Yes 23( 7.0 122(37.3) 81(24.8) 101(30.9) 327( 60.8)
Raw 6.654
. No 17( 8.1) 72(34.1) 56(26.5) 66(31.3) 211( 39.2)
chungkukjang
Total 40( 7.4) 194(36.1) 137(25.5) 167(31.0) 538(100.0)
Table 5. Consumption frequency of the chungkukjang products by gender N(%)
Products Gender Everyday Frequently Often Seldom Never Total x°
Male 104 44(15.6 114(40.3) 90(31.8 34(12.0 283(5 2.6
Traditional ) (139 G18) (120 ¢ ) 5.644
. Female 2(0.8) 39(15.3) 118(46.3) 79(31.0) 17( 6.7) 255( 47.4)
chungkukjang
Total 3(0.6) 83(15.4) 232(43.1) 169(31.4) 51( 9.5) 538(100.0)
Male 5(1.8) 7( 2.5 30(10.6) 54(19.1) 187(66.1 283( 52.6
Chungkukjang (23) 6.1) ¢ ) 1.409
d Female 3(1.2) 10( 3.9) 24( 9.4) 49(19.2) 169(66.3) 255( 474)
owder
P Total 8(1.5) 17( 3.2) 54(10.0) 103(19.1) 356(66.2) 538(100.0)
Male 1(0.4 1( 04 14( 5.0 43(15.2 224(79.2 283( 52.6
Chungkukjang 04 (04 (50 (15.2) (79.2) (52.6) 0.248
il Female 0(0.0) 4( 1.6) 10( 3.9) 21( 8.2) 220(86.3) 255( 47.4)
i
P Total 1(0.2) - 5( 0.9) 24( 4.5) 64(11.9) 444(82.5) - 538(100.0)
Ra Male 1(04) 3( 1D 20( 7.1 38(13.4) 221(78.1) 283( 52.6) 4557
" . Female 0(0.0) 3(1.2) 12( 4.7) 24( 9.4) 216(84.7) 255( 47.4) '
chungkukjang
Total 1(0.2) 6( 1.1) 32( 6.0) 62(11.5) 437(81.2) 538(100.0)
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Fig. 1. Preference of the chungkukjang products
which have been eaten.
M : Male, F : Female.
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Fig. 2. Reasons for preference of the chungkukjang
products which have been eaten.
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€ ‘TololEE sl wehe o2 Axgvtu e}
of JEtl Bl HE 7+ &)l g Balo] 9leS
& = Itk ol thE A0 A 258t o3
Ao] gt A5 2ol gt BAE} =AY
Efyfon ojel e A9 olFrhgol tigt nle] #
Ao G H TR ofghao] 7] WEQl Ao & A}
YA B1g A7 ¥5eigich £ e w?
o A2 BH AF 282 A9 toloES $42
HEre 2FEC] 142%) Huth

A=A AES AE Hol& Fo] gle A dg
ol 2 Fig. 304 BojF= uhe} o], WE A=A
o] AL, FPEL ‘Fro] HojAM T} 382%= 7
Bk, 1 v ato] flojA(20.6%), ‘AlES =8
A(17.7%), oA 2] ekobr’(14.7%), ‘ls Bt
o] oljoiA’(8.8%)9] ol ASYEL FoA
HA b ) 41.2%% TP WAL, T e
o] 4014°(35.3%), ‘2}&gt Blo] ool (17.7%),
“Hro] glIA(5.9%)9) wolgltt. ol w¥z %)
ArollM 25 sl B4 o] 8% 24
S Holgle o)fE B S5hel WAel gul wj o)
gt A Fstgon 7ol Yackn Yztsle gAY
& QA RE )53 gho] ofufoiA] loj3m et




Vol. 19, No. 4(2006)

7357F A Bud Aol dx)sl= Agko]
o} wEkx SR Ee] dojaitin AAtelA 1 AE
AAA77| Hke 4ojdhe o488 Totat ¥ A
TE NFEO uhe) SAT JFge] FHE deiA
HAE T F U=F dlof & Aoz QAU

A% VM A B A 2R BE CAE
< S et 33 B 247} 37.3%, 46.9%,
387%= 7P Bskon, 1 thgo] ‘HellA 9x| go}
A8 Zbz} 32.9%, 28.8%, 31.8%°|TE AE Meo
< HAF A3 3= 9ol 4AF HE, JU =4,

E At A% A=, 17l g B4 So) o3k
T Fe ez 4oA A agur A48 33
e &HE Eol7] Y3 Hto g2 go g ) 3
< & o /A A & Aoz A, Y27 7}
T, A4 89 A A 5o AE gaME 4
Fo2MY $del Uit 28 2 FRIF ke o
oF & Ao AaHUh

v ofl fo ¥2

O

= d7e AEE R e AT AEA 9 o8
e R 71Z=E Lot HgAle] Fta 471
38hd A 538 iAo 2 20069 64 208 5E 6
2 307 AEAE o] 88t A AREAM O
Ade v53 23

L 2AF digatel e Jdahal 52.6%, ol8HAy

474% 7% T4 Bee A715 87.7% G v}
= 9.7%19T, 7159 i 40 63.9%, o]
Yol A& 40~49471 783% 7 wskal,
HY F452 APA7E 60.8%0] ATt

2. A= A F] HE A = HE A

88.5%, =7 71 68.2%, A AEHL 43.5%,
A= B 294%9] Y50 d T o
o] R T e A5, A= /e
A= 82, azla g 71 BAe] At
SHRET A= &3 A AFEE frolHed &
°l& Heoln & ¢u stk

3. 3= AEe] A4 delE 2E HE Age

7P A= AR sk ot A= M A A=
A= & 5 AANEE v W gow
UET 538 357 83 4 F=ge A
A g} 80% o) o] HF HolE Aol g

e AY AR FIUEY AT AB olf Ad 9 SEE 24} 433

= Aog YEiEt
4. A3 Aol A& ZE AT AF s AA
8}

& Uehiglov], 354 AFL A5 of
£ REYe] Bfs Do) Fop e o
oup - oshgRiel flHA Aol Ptk
5. A5 AEL ol Aol gl Aol U@ ol
RE2E AT TIPS FINL o] HolA
(382%), AL FelH 2H] ekobi(d41.2%)
%a S AFY AR A2 89 4 47
el e g - A BE AL 227}
Vg w3
olgsl Aso ¥ o) Jadse] H2A A E
26) ZUE AN E Ao H4%] o8 ¢ U
2 o) AR, 7134 P, J1540] e HEos
A AES NLstelor T Holw, obgel A%
AL s BB S B AE N9 AL AT

Aoz Wi Y] A% PHS Baslolopi

2o i

# 7

o) oF 60% o]de} Sl THA 71
=

o

38

Hoe

o

L. Lee, YL, Kim, SH, Choung, NH and Yim, MH. A
study on the production of viscous substance during
the chungkookjang fermentation. J. Kor. Agricul.
Chem. Soc. 35:202-209. 1992

2. Kim, SH, Yang, JL and Song, YS. Physiological
fimctions of chungkukjang. Food Industry Nutr. 4(2):
40-46. 1999

3. Yang, JL, Lee, SH and Song, YS. Improving effect
of powders of cooked soybean and chungkukjang on
blood pressure and lipid metabolism in spontaneous-
ly hypertensive rats. J. Kor. Soc. Food Sci. Nutr.
32(6): 899-905. 2003

4. Kim, JI, Kang, MJ and Kwon, TW. Antidiabetic
effect of soybean and chungkukjang. Kor. Soybean
Digest. 20(2):44-52. 2003

5. Chang, JH, Shim, YY, Kim, SH, Chee, KM and Cha,
SK. Fibrinolytic and immunostimulating activities of
Bacillus spp. strains isolated from chungkukjang.
Kor. J. Food Sci. Technol. 37(2):255-260. 2005

6. Youn, HK, Choi, HS, Hur, SH and Hong, JH. Anti-
microbial activities of viscous substance from chung-



434

10.

11.

12.

13.

14.

15.

A3y - des -

kukjang fermented with different Bacillus spp. J. Food
Hyg. Safety 16(3):188-193. 2001

. Choi, SY. Physiological functions and industriali-

zation of chungkukjang. Symposium and EXPO for
soybean fermentation foods. The Research Institute
of Soybean Fermentation Foods. Yeongnam Univ.
pp.40-47. 2002

. Park, CI. Eating habits and food preference of ele-

mentary school children under meal service in Tae-
jeon. Masters Thesis, Taejeon Univ., 1998

. Kim, EY. A study on the satisfaction of food service

and food preferences of the elementary school stu-
dents. Masters Thesis, Chonnam National Univ., 1999
Koo, NS. A study on college student's perception and
preference of Korean traditional foods in Taejeon.
Kor. J. Dietary Culture 10:357-366. 1995

Chang, CM. Study on the quality improvement and
industrialization of traditional chungkukjang. Sympo-
sium and EXPO for soybean fermentation foods. The
Research Institute of Soybean Fermentation Foods.
Yeongnam Univ. pp.156-180. 1998

Lee, JO, Ha, SD, Kim, AJ, Yuh, CS, Bang, IS and
Park, SH. Industrial application and physiological
function of chungkukjang. Food Sci. Industry 38(2):
69-78. 2005.

Rhee, JH, Park, KH, Yoon, KR, Yim, CB and Lee,
IH. TIsolation of Bacillus subtilis producing the cheong-
kukjang with reduced off-flavor by suppressing the
growth of bacteria causing off-flavor. Food Sci. Bio-
technol. 13:801-805. 2004

Lee, EJ and Kim, JK. Characteristics of taste com-
ponents of chongkukjang fermented with Bacillus
subtilis. Food Sci. Biotechnol. 13:572-575. 2004
Park, WJ, Park, HY, Yoo, JH and Rhee, MS. Effect
of Artmisia asiatica Nakai extract on the flavor of
chungkukjang. Food Engineering Progress 2:115-
124. 2001

17.

18.

19.

20.

21.

22.

23.

24.

HH10) 432

FIFIHA

. In, JP, Lee, SK, Ahn, BK, Chung, IM and Jang, CH.

Flavor improvement of chungkookjang by addition or
yucca(Yucca shidigera) extract. Kor. J. Food Sci.
Technol. 34:57-64. 2002

Shon, MY, Kwon, SH, Park, SK, Park, JR and Choi,
JS. Changes in chemical components of blackbean
chungkugjang added with kiwi and radish during
fermentation. Kor. J. Postharvest Sci. Technol. 8:
449-455. 2001

Choe, JS, Kim, JS, Yoo, SM, Park, HJ, Kim, TY,
Chang, CM and Shin, SY. Survey on preparation
method and consumer response of chungkukjang.
Kor. Soybean Digest. 13:29-43. 1996

Park, MS and Kim, KA. A study on high school girls
consciousness and food preferences of the Korean
foods. Kor. J. Home Eco. Edu. 3:163-177. 1991
Jun, SN and Ro, HK. A study on eating habits and
food preference of rural elementary school students.
Kor. J. Dietary Culture 13:65-72. 1998

Lee, NS, Im, YS and Kim, BR. The study on the
food habits and preferences of elementary school
children. Kor. J. Community Nutr. 2:187-196. 1997
Ro, HK and Park, J. Grade and gender differences
in dietary behavior, food preference and perception
about body image of 4, 5 and 6" grade students in
elementary school. Kor. J. Dietary Culture 16:158-
169. 2001

Yoon, GS and Woo, JW. The perception and the
consumption behavior for the meats in Koreans. .J.
Kor. Soc. Food Sci. Nutr. 28:246-256. 1999

Lee, JS and Kim, GS. Factors on the seafood pre-
ference and eating frequency of the elementary
school children. J. Kor. Soc. Food Sci. Nutr. 29:
1162-1168. 2000

(20061 119 2 Hes 200613 12¢ 159 A=)



