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The Customer's Perception of Herbal Items and Food Items Used
~in Medicinal Cuisine
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Abstract

Nowadays, people are more concemed about health food than satisfying their hunger. Therefore, media presents
programs related to health food such as dietary food, traditional food, and herbal items. The trend has emphasized the
importance of traditional food items and the need for a 'han-bang' menu development. The purpose of this study was
to identify the perception of herbal items and other food items used in medicinal cuisine in the Seoul Area. Out of 300
questionnaires distributed, 287 were collected and analyzed. Descriptive analysis, factor analysis, ANOVA, and 7-test were
conducted using SPSS 12.0 for windows. This study identified that the perception of herbal items was influenced by age,
education, and wage level. Daily eating habits partially affected on the perception of herbal items. Accordingly, these
findings indicate that it is necessary for 'han-bang' menu' development set to target market.

Key words : Medicinal cuisine, food items, herbal items, perception, target market.
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Table 2. Cronbachs' o of herbal item components
Categories Contents Cronbach's «

Food using herbal items helps keeping health
Food using herbal items should be used a lot

FAC 1 Perception of herbal items 0.585
Food using herbal items tastes good

Food using herbal items is high price

I have experience to cook food with herbal items
FAC 2 Experience of herbal items I know well the virtue of herbal items 0.606

1 eat food with herbal items 2~3 times in a month

Table 3. Cronbachs' a of food items used in medicinal cusisine

Categories Contents Cronbach's a

Red beans promote urination function
FAC 1 Grains Mung beans help neutralizing poison 0.725

Black beans help preventing cancer

Onions help lowing blood pressure
Mushrooms have the function to grow immunity

FAC 2 Vegetables 0.717
Garlics help preventing cancer

Ginkgo is good to asthma

Pomegranate is good to thirsty
Pears help stoping cough

FAC 3 Fruits 0.702
Water melons are good to thirsty and urination

Maximowizie chinisis help stoping cough

Porks make bone good
FAC 4 Meat Poultry is good to digestion 0.765

Beef is good to bone and muscle

Fresh water eels are good to increase energy loaches are good to a hangover
FAC 5 Fish Shrimps help decreasing cholesterol level 0698

Brown seaweeds help lowering blood pressure
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Table 4. ANOVA of herbal items on age

Table 5. ANOVA of herbal items on education level

Categories Age MeantSD F  P-value
20~29 3.24+.555
30~39 3.40+.574

Perception of

: 40~49 343£513  1.808 127
herbal items
50~59 3.48+.461
60 and higher  3.14:.988
20~29 2.46+.807
30~39 2,74+ 845
Experience of -\, g 291+817 3420 009"
herbal items
50~59 2.92+.625
60 and higher ~ 2.48+.634
" p<0.05, 7 p<0.01.

Categories Education level MeantSD F  P-value
Less than high school 3.39+ .526
Perception
of 2 year college 3.25+ 592
’ 2475 062
herbal University 347+ 514
items
Graduate or higher 3.39+ .587
Less than high school 2.67+ .715
Experience
of 2 year college 2.54+ 858 .
3.616 014
herbal University 276+ .761
items
Graduate or higher 3.13+ .894
" p<0.05.
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Table 6. ANOVA of the experience of herbal items
(FAC2) on eating habits

Rotrlob mAEREE

Table 7. ANOVA of herbal items' components on satis-

faction level of han-bang menu

Satisfaction level

i + -Val
Categories of han-bang menu Mean+SD F  P-Value
Very much 3.37+.892
. Much 3.47+.574
Perception
of herbal  In some degree  3.24+514  3.616 .007
ltems Much not 3.09+,528
Never 3.35+.492
Very much 3.33+1.139
. Much 2.79+.768
Experience
of herbal  In some degree ~ 2.55£749  6.870 .000”
ttems Much not 2.67+.838
Never 2.13+.828
" p<0.05, " p<0.01.

Table 8. ANOVA of herbal items' components on confi-
dence level of herbal items' benefit

Confidence level

Categories  of herbal items'  Mean+SD F  P-value
benefit
Very much 3.75+.805
. Much 3.51+.547
Perception
of herbal  In some degree  3.21:466 10.907 .000"
ttems Much not 2.96+.578
Never 3.12+.530
Very much 2.96+.865
. Much 2.93+.803
Expernience
of herbal  In some degree  2.51+764  9.541 000"
ttems Much not 2.08+.743
Never 1.66%.000
" p<0.05, " p<0.0l.
4. ATEASH SN U Ay AN FHo| mE o
M ARzl oIX HE

Eatlflg Contents Mean+SD F  P-Value
habits
Daily 2.78+.816
Eating  4-5 in a week 2.78+.814 .
level of 3.631 .013
breakfast  Sometimes 2.51+.818
Never 2.38+.813
Very much do 3.05+.944
Eatlng Do 2.89:}:.807
level of 1y sometimes 261£799  6.026 .000"
healthy
food Do not 2.29+744
Never 2.25+.630
Very much do 2.67+975
Eating Do 2.81+.731
level of 1y sometimes 2.71£883 5.039 001"
minor
grains Do not 2.25+.675
Never 2.09+.568
Very much do 2.79+.994
Eating Sometimes do 2.85+.858
level of
vegetables Do 264735 4.087 .003"
and fishes
for health Do not 2.37+.695
Never 2.40+.901
Do not 2.38+.676
Excercise  1~2 times in a week 2.78+.808 .
level for 6.333 .000
health 3~4 times in a week 2.86+.938
Daily 2.35+.881
* p<0.05, " p<0.01.
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Table 9. ANOVA of food items components on age

Categories Age Mean+SD F P-value
20~29 3.04+ 727
30~39 3.33+ .829

Grains 40~49 3.55+ .803 4363  .002"
50~59 3.46+ .569
60 or higher  3.00+1.088
20~29 3.17+ .689
30~39 3.64+ .687

Vegetables  40~49 3.89+ 717 12132 .000”
50~59 3.73+ .599
60 or higher 3.82+ .590
20~29 3.27+ .740
30~39 3.64+ 690

Fruits 40~49 375+ 662 5288  .000"
50~59 3.48+ 649
60 or higher 3.53+ .796
20~29 2.81+ .826
30~39 3.11% .786

Meats 40~49 3.10+ .766  2.891 023
50~59 3.33+ .849
60 or higher  2.90+1.031
20~29 334+ 781
30~39 3.62+ .646

Fish 40~49 3.80+ 712 4597 001"
50~59 3.75¢ 721
60 or higher 3.82+ .687

" p<0.05, “'p<0.01.
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Table 10. ANOVA of food items components on eating
lIevel of vegetables and fishes for health

Eating level of

Categories vegetables Mean+SD F  P-value
and fish

Very much do  3.46+1.038
Sometimes do 3.49+ 652

Grains Do 3.16+ .824 5757 000"
Do not 2.95+ 763
Never 3.06 491
Very much do  3.89+ .807
Sometimes do 3.66+ .682

Vegetables Do 3.50+ 659 10439 000"
Do not 3.23+ 675
Never 2.78+ 766
Very much do  3.88+ .851
Sometimes do 3.61+ .643

Fruits Do 346+ 639 5.831  .000"
Do not 3.26+ 714 '
Never 3.16+ 966
Very much do  3.26+ .938
Sometimes do 3.12+ 775

Meats Do 3.05£ 771 4636 001"
Do not 2.68+ 779
Never 273+ 837
Very much do  3.83+ .772
Sometimes do 3.67+ 657

Fish Do 3.59+ .684 5.885 .000”
Do not 3.23+ 740
Never 3.26+ .898

T p<0.05, " p<0.01.
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