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A Survey on the Recognition and Preference of Commercial Cream Soup
Focused on Yungnam Area

Young-Sub Oh
Department of Food Service Management and Culinary

Abstract

The object of this research is to assess both the preference and the recognition on commercial cream soup by gender and age
group to design reliable proposals for better product. Of 461 questionnaires handed out to residents at Daegu, Busan and
Gyeongju in youngnam area. The data were analysed by chi-square test, t-test and one-way ANOVA. The results are
summarized as following: (1) the response rate of 78.6 percent liked soup because of it’s taste, {2) respondents in ages 20~30’s
showed higher preference than respondents in ages 40~50’s (3) main ingredient is the most important consideration as
purchase, (4) vegetable cream soup and mushroom cream soup are shown as highest ranking on the recognition of soup, (5)
mushroom cream soup and com cream soup are shown as highest ranking on the preference of soup.
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<Table 1> General characteristics of the respondents

Variables & Categories N (D)
Male 156 33.8
Gender  Female 305 66.2
Total 461 100.0
20~29 210 45.6
30~39 82 17.8
Age 40~49 126 273
50< 43 9.3
Total 461 100.0
Marital Married 219 47.7
Single 240 523
R vere) 49 1006
Students 200 43.4
Office & Administration 23 5.0
Product & Technician 12 2.6
Occupation Sales & Service 40 8.7
Own business 32 6.9
House wives 154 33.4
Total 461 100.0
< High School 132(53) 28.6(11.5)
College 199(105)  43.2(22.8)
Education University 108(42)  23.509.1)
> Graduate school 22 4.8
Total 461 100.0
<100 128 30.5
100~ <200 84 20.0
ﬁiﬁiﬂg 200~ < 250 66 157
(W=10,000) 250~< 300 42 10.0
’ 2300 100 238
Total 420 100.0

*() means students.
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<Table 2> The preference of soup by general factors N%)

Male 126(81.3) 29(18.7) 155(100) X2 =104
Gender Female 233(77.2) 69(22.8) 302(100) '
Total 359(78.6) 0B1D) 457(100.0) pm031
20~29 169(80.5) 41(19.5) 210100)
30~39 66(83.5) 13(16.5) 79(100) X2 =357
Age Group 40~49 93(73.8) 33(26.2) 126(100) '
=50 31(73.8) 11(26.2) 42(100) p=0.28
Total 359(78.6) 98(21.4) 457(100.0)
. Married 166(76.1) 52(23.9) 218(100)
D:;I;utzl Single 191(80.6) 46(19.4) 237(100) X :12'23
Total 357(78.5) 98(215) 455(100.0) P
Students 164(82.0) 36(18.0) 200(100)
Office & Administration 28(80.0) 7(20.0) 35(100)
Occupation - Sales & Service 24(64.9 1335.D 37(100) X2 =10.09
Own business 29(90.6) 3(9.49) 32(100) p=0.07
House wives 114(74.5) 39(25.5) 153(100)
Total 359(78.6) 98(21.4) 457(100.0)
< High School 92(70.2) 39(29.8) 131(100)
College 159(80.3) 39(19.7) 198(100) X2 =076
Education University 88(83.0) 18(17.0) 106(100) -0 O 5
> Graduate school 20090.9) 2(9.D 22(100) p=r
Total 359(78.6) 98(21.4) 457(100.0)
<100 95(74.2) 33(25.8) 128(100)
Monthly 100~ <200 67(80.7) 16(19.3) 83(100)
o bmb e dom oo
~< . . p=0.
(#=10,000) >300 88(88.9) 1111.1) 99(100)
Total 326(78.4) 90(21.6) 416(100.0)
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<Table 3> Recognition of cream soup by gender

- )

. Have eaten Know very well Never have eaten.

Variable Male Female Male Female Male Female Toral Xe-value
Mushroom cream soup ~ 92(59.0)  219(71.8) 29(18.6) 41(13.9) 35(22.4) 45(14.8) 461 7.83*
Chicken cream soup 70(44.9) 86(29.0) 41(26.3) 64(21.5) 45(28.8) 147(49.5) 453 18.80+*
Vegetable cream soup 99(63.5)  242(80.49) 33(21.2) 37(12.3) 24(15.49) 22(7.3) 457 15.88**
Beef cream soup 90(57.7)  202(67.3) 29(18.6) 47(15.7) 37(23.7) 51(17.0) 456 4.42
Corn cream soup 77494  169(55.8) 28(17.9) 41(13.5) 51(32.7) 93(30.7) 459 2.26

p<.05, **p<.001
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<Table 4> The preference on western food (servlng with soup)
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Variables ‘ - Gender N(%) , -
, Male Fernale Total R 0 o003 0S4 e P

Meat or poultry  86(56.2)  96(32.1) 182(40.3) 93(44.5) 39494 37(29.8)  13(32.5) 182(40.3)
Fish & Shellfish 1385  38(12.7) 51(11.3) 1909.D 8(10.1»  19(15.3) 5(12.5) 51(11.3)
Pasta 12(7.8) 39(13.0) 51(11.3) X°= 29(13.9) 11(13.9) 97.3) 2(5.0) 51(11.3) X?=
Salad 16(10.5) 73244  89(19.7) 28.93** 22(10.5) 12(15.2)  39(31.5) 16(40.0) 89(19.7) 47.30%*
Bread & Cake 25(16.3) 52174  77Q17.0) 45(21.59) 9114  19(15.3) 4(10.0) 77(17.0)
Others 1007 1(0.3) 200.9 1(0.5) 000.0) 1(0.8) 000.0) 200.9

Total 153(33.8)  299(66.2)  452(100) 209(46.2) 79(17.5)  124(27.4) 40(8.9)  452(100)
*p<.05, *p<.01, **p<.001

<Table 5> The consideration about commercial soup as purchase

Variable, . - o 5 550 123,:,3;"?1“6 o
Price 3 77+ . 3.79+0.86 3.70+£0.88 3.54+0.81 3 56+0 73 2.65*
Taste 4.42+0.70 4.25+0.90 444+0.77 4.35+0.79 4.17+£0.92 3.871£0.88 6.66**
Health 3.871+0.98 3.83+0.97 3.82+0.90 3.88+£1.04 3.90+1.06 3.77+0.99 0.53
Flavor 3.81+0.88 3.74+0.89 3.861+0.83 3.791+0.95 3.64+0.94 3.53+0.83 5.15
Nutrition 3.74+0.95 3.89+£0.95 3.78+0.89 3.94+1.06 3.92+0.98 3.62+092 091
Safety 3.94+0.90 3.90+1.05 3.92+0.87 4.13+0.98 3.86+1.12 3.57+1.20 2.75%
Experience 3.83+1.01 3.86+0.96 3.98+0.99 3.93+1.00 3.64+0.94 3.61+0.87 4.06*
Like ingredients 3.78+£0.97 3.791£0.97 3.971£0.87 4.01+1.03 3.45+0.93 3.26+0.90 13.03%
Advertise 2.9640.96 3.23+0.91 3.07£0.88 3.30+1.02 3.15+£0.97 3.03+0.88 0.25
Others 281+£1.03 3.13+1.11 2.84+£1.05 3.09+1.17 321+1.14 3.26+£0.85 3.69*

*p<.05, *p<.01, **p<.001
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<Table 6> The preference of commercial soup by gender

(0]

uch O - Xevalue

Male 14(10.6) 68(51.5) 49(37.D 1(0.8) (0] 132(100)

M/SD Female 25(10) 113(45.4) 101(40.6) 9(3.6) 1(0.4) 249(100) 4.182
Sub total 3985  181(39.3) 150(32.5) 10Q2.2) 1(0.2) 381(100)
Male 119.5) 56(48.3) 45(38.8) 4349 0 116(100)

SC/S? Female 32134 94(39.5) 102(42.9) 10(4.2) () 238(100) 2.849
Sub total 43(9.3) 150(32.5) 147(31.9) 14(3.0) 000.0) 354(100)
Male 15(11.5) 60(46.2) 50(38.5) 5(3.8) o 130(100)

A Food BC/S» Female 23(9.5) 100(41.2) 107(44.0) 13(5.3) o 243(100) 1873
company Sub total 38(8.2)  160(34.7) 157(34.1) 18(3.9) V()] 373(100)
Male 7(6.3) 46(41.1) 56(50.0) 2.8 1(0.8) 112(100)

V/SH Female 2110.D 79(38.0) 101(48.6) 7(3.3) ()] 208(100) 3.943
Sub total 28(6.1) 125(27.1D 157(34.1) 9(2.0) 100.2) 320(100)
Male 12(9.9) 48(39.7) 56(46.3) 5(4.1) (V)] 121(100)

C/89 Female 25(10.8) 89(38.4) 106(45.7) 11(4.7) 100.4) 232(100) 0.684
Sub total 378.0)  137(29.7) 162(35.1) 16(3.5) 1(0.2) 353(100)

DMushroom soup, ¥Sweet corn soup, ¥Beef cream soup, 9Vegetable soup, 5Cream soup
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<Table 7> Quality evaluation of commercial soup by age

. Age
- "‘__l-“SD"';w' [ N
R ’ 029 3039 ‘;\40;49 >3 . Total - F-value
Usually interest 334+0.89 350%+093 3.04+£093 3.03£1.01 3.27£093 5.268**
General evaluation Good taste & flavor 363.+£081 3691078 325+0.83 3.21x£0.78 3.51%£0.83 8.224%
¢ ol Highly nutritious 328+0.73 3311079 3.15%£0.80 3.09+£088 3241077 1339
Of COMMErGASOUP  pay 1o eat 3474089 3434085 3214093 3004108 3364091  4.052
Want to eat 356+097 3601099 3.04+1.11 3.21+1.03 340+1.04 8.004***
Not easy to cook 290+£0.85 295+096 301+£1.01 311+113 296+094  0.750
Evaluation of cooking  Leamn how to cook 3534093 342+1.09 3.11+1.03 3.11£096 3.37+1.00 5.279%
Need cooking at home 3.59+£1.00 353103 312+1.09 315+£1.08 342+1.06 6132
Need deluxe product 3651093 3701086 3.68+£1.07 3331099 3.64£096 1302
Need to variety items 393+0.83 388%£0.73 3.69+094 349+098 3.82+086  3.808*
Future prospect to . ]
commercial soup Need to variety packing 3631095 358+096 345+£096 3.00+1.00 3.52%£097  4.432*
Need to lower price 3641086 3.69+0.82 3.62+092 3.24+090 3.61+0.88 2.238
More increase to demand 3484095 348+092 358+082 3.65+088 3524090 0527

*p<.05, ¥p<.01, **p<.001
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