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Abstract

This study was to investigate the factors affecting drinking Korean traditional
beverages and the drinking habits of college students in Seoul. The research was
carried out by asking them to drink 10 kinds of traditional drinks. They were
composed of 45.5% of boys and 54.5% of girls who were 18~21 years old, studying
foed related science (63.9%), and mostly (86.6%) living in a nuclear family in
collective residents (60.4%) like an apartment. The number of students whose family's
monthly incomes were over 3 million won was the largest as 37.1%. Their mothers
were housewives (58.4%) mostly aged 46~50 as 47.0%. In the research on the
preference of students for the traditional drinks, most of them, 78.7%, showed their
liking for the drinks because of their good taste (61.%). The number of students who
answered they got the drinks by homemaking was the largest as 39.6%. Most of them,
66.3%, preferred fruit drinks, 19.8% soda drinks, 11.4% traditional drinks and 2.5%
functional drinks. 31.2% of the drinks mostly taken at home was green tea, followed
by sweet rice drink, Shik-hae. Among the drinks coming into the market, sweet rice
drink was preferred in general as 25.7%, and the next was green tea 16.8%, ume
drink (Maesil tea) 14.9%, rice tea 13.9%, fruit punch (Sujeonggwa) 11.4%, black tea
7.9%, honey tea 4.5%, ginseng tea 2.5% and jujube tea 2.5%. In the research on
'whether the students had experience preparing the traditional drinks or not', many
of them, 62.4%, answered "No". And in the questionnaire asking on 'whether they
liked to receive a training on making traditional drinks or not', 87.6% of them
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showed their wish to get the training. In the question on the reason why the students
did not like to take the training on traditional drinks, the number of students who
answered that it was complicated and hard to prepare was the largest as 53.0%.

Key words : traditional beverage, awareness, preference, experience, training.
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282 GFshl(45.5%), oJ8HE(54.5%) 2 A o] Hlgo] & zjoly) glglen, ) A
& BHie A5 #¥ F63.9%Ae, 71 A FElE 7S] tiRE (88.6%)
ol FA Fele [T FHo| BATH04%). 732 D59L 3009 o)
(37.1%)°] 713 B33 200~3009H(33.7%), 100~2005+(17.3%), 1007+ ©]3}
(11.9%) $o2 Jehgt}).

oAuye] AYPL AY FH(584%), Y FR(41.6%)E L} AQY 27}t
B2 Aoz yehgton, ojmUe] AL 46~504 o|alr} 47.0%= 71 Bk,
I 208 454 o]y} 29.2%E A5k}

2. ME 3B M=z
tiehbse) WE S8 HEEE 2AHE Fohs <Table o) vehd vls) Dok 1%
{Table 1> General characteristics of the subject (N, %)
Variables Group Frequency (%)
Under 18 8 39
19 119 58.9
Age
20 42 20.8
Over 21 33 16.4
Male 92 455
Gender
Female 110 54.5
. Food related 129 63.9
Subject of study
Non-food related 73 36.1
. Nuclear family 179 88.6
Type of family .
Large family 23 11.4
. Collective house 122 60.4
Type of residence
Indepedent house 80 39.6
Under 100 24 11.9
100~200 35 173
Monthly income
200~300 68 33.7
Over 300 75 37.1
Homemaker 118 58.4
Mother's job
Worker 84 41.6
Under 45 59 29.2
46~50 95 47.0
Mother's age
51~60 38 18.8
Over 61 10 5.0

Total 202 100.0
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(Table 2> Preference to traditional beverage

Variables N %) Accumulated
percent (%)
Dislike much 24 11.9 88.1
Dislike 16 7.92 100
Ordinary 3 1.49
Like 137 67.8
Like much 22 10.9
Total 202 100.0
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4. WS S2E MSsHK| Y= olf
AE S5 Joldoia ©eh 089 A531x] Bt of= <Table 479} 2t} &

{Table 3> Reason to prefer to traditional drinks

Item N (%) Accumulated percent (%)
Healthy 40 252 2
Accustomed much 17 10.7 313
Traditional 5 3.14 33.0
Tasty 97 61.0 100.0

Total 159 100.0
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{Table 4> Reason not to prefer to traditional drinks

Variables N (%) Accumulated percent (%)
Untasty 5 11.6 1.6
Not accustomed much 6 14.0 25.6
Rejective feeling on flavor, color, etc. 16 395 65.1
Dislike unconditionally 13 349 100.0
Total 40 100.0

A 5 AR wEolEhe tige] 39.5%% g Bgton] 1 thgo 2 34.9%7t 2
Zal E‘ri' s o] 2joll A4 <k o) ¥4 14.0%, Tro] §1o14 11.6%2 Lie}
St W S8E AT FE olf F FE2A Atk 390 349%Z tha B
L}EM Ohs WA ES] A5 S8 P AAES Holw, thagt Lz A
AE SR Ut EEE Folob T Zojnh 2 AF S U o] &7} A4
S7HAT 54 AR AP N35d) 2 TG v A2 g &7 )
A Al AFe] 8, F), A, 247 5o #eHQ A Ak e stEe) ©
FT8A sh= AR 1 HlFo] folrtx QE FAo|th
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tle off rlo
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o FFol F A0 Bt oJHY SRS AR HolX VS0l i Aol A%
FARES 7] fis) A% S8 Az 23U 93 A7} A& Holor & A
°jct.

{Table 5> Way of getting traditional drinks

Variables N (%) Accumulated percent (%)
Purchase 63 312 31.2
Homemaking 80 39.6 70.8
From acqaintance 26 12.9 83.7
Dessert in restaurant 33 16.3 100.0

Total 202 100.0
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AEshe A SR FFo) U Teol HE LT 66.3% Wi LB 19.8%
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{Table 6> Kinds of drinks preferred

Variables N (%) Accumulated percent (%)
Traditional drinks 23 114 114
Carbonate drinks 40 19.8 31.2
Fruit drinks 134 66.3 971.5
Functional drinks 5 2.5 100.0

Total 202 100.0
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{Table 7> Traditional drinks preferred by home

Variables Frequency Percent (%) Accumulated percent (%)
Shick hae 43 213 213
Misitgaru 32 15.8 37.1
Citron tea 30 149 520
Green tea 63 31.2 832
Sujeonggwa 10 5.0 88.1
Ginseng tea 4 20 90.1
Jujube tea 2 1.0 91.1
Ginger tea 6 3.0 94.1
Maesil tea 12 5.9 100.0

Total 202 100.0

8. M&sh= AlEt ME 2

AR = WE S8 T AEshs 289 FHd #3929 (Table O3 2
ok 23 25.7%, H3} 16.8%, w4 S5 14.9%, & 28 13.9%, A3} 11.4%, T3}
T8 7.9%, B3} 4.5%, A4 2.5%, UF S8 2.5% SAFeH AE S8 = Ay}
7P As=r) #9334 89 U5 289 As el /g Uit olgd Ave
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(Table 8> Traditional drinks preferred at market

Variables N (%) Accumulated percent (%)
Shick hae 52 257 25.7
Rice tea 28 13.9 396
Black tea 16 7.90 475
Green tea 34 16.8 644
Sujeonggwa 23 114 75.7
Ginseng tea 5 2.5 78.2
Jujube tea 5 25 80.7
Honey tea 9 45 85.1
Maesil tea 30 14.9 100.0

Total 202 100.0
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{Table 9> Experiences of making and wish for training on traditional drinks

Variables N (%) Accumulated percent (%)
Experienced 76 37.6 62.2
No experienced 126 62.4 100.0
Wanted 177 87.6 87.6
No wanted 25 124 100.0
Total 202 100.0
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{Table 10> Reason not to receive training on traditional drinks

Variables N (%) Accumulated percent (%)

No confidence in

making tasty drink 4 203 180

Troublesome & hard to make 107 53.0 72.0

I:r‘;p:;fm:tm}’;an::’ 39 19.3 90.0

Buying is OK 15 74 100.0
Total 202 100.0
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