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Recognition and Consumption Patterns of Traditional Doenjang and Soy Sauce Housewives

according to Age in Seoul

Na Young Kim, Myung Joo Han
Dept. of Food and Nutrition, Kyung Hee University

Abstract

This study was performed to determine the attitudes of 397 housewives on the function, preference, eating
frequency, and manufacturing procedures of traditional doenjang and traditional soy sauce by age in Seoul. The
results of the study can be summarized as follows: 95.5% of the housewives recognized a necessity for traditional
doenjang and soy sauce, and 88.7% of them considered traditional doenjang and soy sauce as being “good for
health’, as compared to marketplace doenjang and soy sauce. Also, the proportion of those holding this view of
’good for health’ increased with increasing age. The believed functions for traditional doenjang and soy sauce were
“anti-cancer effects” (87.1%), 'prevention of obesity’ (51.1%), and 'prevention of constipation’ (38.5%). The
preference for traditional doenjang or soy sauce by those in their 60s (4.65, 4.45) was higher than by those in their
20s (4.05, 3.65). The frequency of intake for traditional doenjang increased with increasing age. The main reasons
for frequently consuming traditional doenjang and soy sauce were *good for health’ (64.0%, 59.2%) and ’delicious’
(58.5%, 57.1%). The main reason for not frequently consuming traditional doenjang and soy sauce was I have no
traditional doenjang or soy sauce’ (71.4%, 71.6%). About 39.5% of the housewives manufactured traditional
doenjang and soy sauce at home. Those in their 60s (78.1%) manufactured more traditional doenjang and soy sauce

than those in their 20s (25.0%), 30s (22.4%), 40s (37.7%), and 50s (52.9%).
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traditional doenjang, traditional soy sauce, anti-cancer effect, good for health

(Shin DH 2006).
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AUy - SEF 85
aracteristics of respondents ; N(%)
Age - Total
20~29 30~39 40~49 50~59 ~
Family type
Multi 4(10.0) 9(8.4) 15(13.2) 16(15.4) 5(15.6) 49(12.3)
Mono 36(90.0) 98(91.6) 99(86.8) 88(84.6) 27(84.4) 348(87.8)
The state of emploment
Full time 21(52.5) 44(41.1) 43(37.7) 26(25.0) 3(9.4) 137(34.5)
Part time 12.5) 17(15.9) 19(16.7) 7(6.7) 13.1) 45(11.3)
Unemploment 18(45.0) 46(43.0) 52(45.6) 70(67.3) 28(87.5) 214(53.9)
Education level
Uneducation 0(0.0) 0(0.0) 0(0.0) 0(0.0) 13.D 1(0.3)
Elementary 12.5) 0(0.0) 1(09) 4(3.9) 5(15.6) 11(2.8)
Middle school 0(0.0) 1(0.9) 43.5) 23(22.1) 10(31.3) 38(9.6)
High school 10(25.0) 36(33.6) 70(61.4) 40(38.5) 9(28.1) 165(41.6)
University 24(60.0) 64(59.8) 33(29.0) 34(32.7) 6(18.8) 161(40.6)
Graduate school 5(12.5) 6(5.6) 6(5.3) 3(2.9) 1(3.1) 21(5.3)
Monthly income (10.000 Won)
< 100 3(7.5) 1(0.9) 1(0.9) 4(3.9) 8(25.2) 17(4.3)
100 < income <200 7(17.5) 12(11.2) 19(16.7) 21(20.2) 10(31.3) 69(17.4)
200 < income <300 13(32.5) 37(34.6) 28(24.6) 27(26.0) 6(18.8) 111(28.0)
300 < 17(42.5) 57(53.3) 66(57.9) 52(50.0) 8(25.0) 200(50.4)
Growth area
Large city 27(67.5) 72(67.3) 63(55.3) 42(40.4) 17(53.1) 221(55.7)
Small/middle city 1127.5) 20(18.7) 17(14.9) 35(33.7) 6(18.8) 89(22.4)
Rural communiteis 2(5.0) 15(14.0) 34(29.8) 27(26.0) 9(28.1) 87(21.9)
Residing shape
House 2(5.0) 18(16.8) 26(22.8) 36(34.6) 11(34.9) 93(23.4)
Apartment 24(60.0) 57(53.3) 69(60.5) 54(51.9) 16(50.0) 220(55.4)
Tenement house 14(35.0) 32(29.9) 19(16.7) 14(13.5) 5(15.6) 84(21.2)
Total 40(10.1) 107(27.0) 114(28.7) 104(26.2) 32(8.1) 397(100.0)
Table 2. The necessity of traditional doenjang and soy =7}t W RE dgo] RS0 FEAFY HQ
sauce by housewives N(%) He A Aoz ARH
- . Need  Not need Don’t know - Total A A4ske Al i b o o
Age AlgAZ g v sk XHEH%XW% e %
20-29 35(87.5) 3(7.5) 2(5.0) 40(10.1) $A L Table 394 Hi= nlel o) FH 88.7%7F
Ry M WD D WO jeghan A4den 040 add g ¢
4 111(97. (1.8 0.9) 4(28. @
50-59 10208.1) 2019  00)  104262) A 0}"3 © “% Al wE fregol ‘4‘5}}*"* "]_ SUCETy
60< 30%3.8) 0@ 2(6.3) 328.1) B Aagd 2go] ‘A% Foal SWe Hle
Total 379(95.5)  11(2.8) 8(2.0)  397(100) o] 209 80.0%, 30tH 85.1%% 40d 92.1%, 50ty
= 2= = =
i e e 04%, Q0o 38T ehikeh AT el
Multi 48(98.0)  1(2.0) 0(0) 49(12.3) of W& 94 yvehtA Askt
Mono 33195.1) 926 8(23)  348(87.7) AR wow we APAFAY HFo 75
Total 37;(97‘5)2 21103((2)'5) 5 5(5);)(20) 397(190) FAaH87.1%)7F 7HE Fgew H v w(51.1%), ¥
=2 x*=1. (p=0.54 . ) " gl X
State of employment H 1 44.9%), AEFA AEALE85%), =i
Full time 129(942)  6(4.4) 215  137(34.6) (362%), H AN #HE =4 Fd FAHA(19.7%)2] &
Part time 43(95.6) 12.2) 122 45(11.4) o2 UehtthTable 4). 200) 339 100%7 AEZ
Unemployment  206(96.3)  3(1.4) 52.3) 214(54.0) o rapolur Lol olgw cwal o 60 =
Total 378(95.5)  10(2.5) 8(20)  396(100) ol gelgel 7 ] 5o v SR, 0=
df=4 x*=3.3179(p=0.5061) 80.0%= WA SEICh AFEHA ALt AFH
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Table 3. Superiority of traditional doenjang and soy sauce

compared to market doenjang and soy sauce by housewives

MegAY FR| AR i A4 2 LujdH

A &EsHAT

3. ZHHEZ2 2FE0 T
243 e FF 0

, — REL o ARRds Awdd, zﬂaﬂ@@% 03%011 He §
Good for -~ Don’t T tal : o
health e ol ojgo] UEhtAT ARRHEH ARG AP
Age e go4dol YA @sith dgel eSS
20-29 32(80.0) o) 8(20.0)  40(10.1) [
A BgD AR NBEE B4 9E Aww
30-39 9185.1)  6(5.6)  10094)  107(27.0) fehg g A }\O 9 71e=s 7 o L]
40-49 10592.1)  4(3.5) 5(44)  114(28.8) ol Jaxe Zasgn AAEFY 7EEs 604
50-59 94(90.4) 1(1.0) 9(8.7) 104(26.2) 7t 4.692 7FF Egkn 40019} 50t 4385} 4.39, 20
60< 30(93.8) 0(0) 2(6.3) 32(8.1) = 4052 YA e O ;\]:\ﬂrgyé,] 71E2EE 20
Total 352(88.7) 11(2.7) 34(8.6) 397(100) ®o 929 A9
Family type e thﬂi “H AAagd BE ‘?i SollA 404
Multi 44(89.8)  2(4.1) 36.1)  49(12.3) 9 =L J3EE yspiged A8 dS Vst
T T Tier e wiamy 0 TE DAMAE 3062 Ut = 4334
ota. . . .
5 1} 1O, :‘«' fe) = =
df=2 x?=0.7439(p=0.6894) 587k usieh ARdde Fo= BE T o
State of employment oFst w| A E(Bacillus, Mucor, Rhizopus, Aspergillus &)
Full time 121883) 537  1180) 137(34.6) Fa0) Aol 9ste] BaH o] AAHAT AT
Part time 39(86.7) 12.2) 5(11.1)  45(11.4) NSRS A
HE— illus e QYR o JEAZ 7
Unemployment  191(89.3) 5(2.3) 18(8.4)  214(54.0) - == pers Ory‘zda ] Ak a j ] !
Total 351(88.6)  11(2.8)  34(8.6)  397(100) ZF W3S olgsti AEAAEE FUHHERE AYd
df=4 x2=0.9966(p=0.9103) a3 ako]l zpolrzl AtHYoo SK & 2000, e 9 g
Table 4. Recogmtlon on the function of traditional doenjang and soy sauce by housewwes N(%)

- Age(yrs) = S
. ,‘mlon 2029 30-39 4049 50-;59 o -
Anti-cancer effect 33(100) 74(81.3) 95(89.6) 84(87.5) 24(80.0) 310(87.1)
Prevention of obesity 14(42.4) 46(50.6) 58(54.7) 49(51.0) 15(50.0) 182(51.1)
Prevention of constipation 11(33.3) 44(48.4) 52(49.1) 44(45.8) 9(30.0) 160(44.9)
Prevention of cardiovascular
related disease 16(48.5) 38(41.8) 43(40.6) 33(34.4) 7(23.3) 137(38.5)
Anti-aging 10(30.3) 31(34.1) 35(33.0) 44(45.8) 9(30.0) 129(36.2)
Prevention of symptoms and
disenses related to menopause 6(18.2) 17(18.7) 24(22.6) 22(22.9) 1(3.3) 70(19.7)
Don’t know 1(3.0) 14(15.4) 7(6.6) 44.2) 26.7) 28(7.9)
Other 0(0.0) 3(3.3) 43.8) 4(4.2) 1(3.3) 12(3.4)

Total 33(9.3) 91(25.7) 106(29.8) 96(27.0) 30(8.4) 356(100.0)
*Multiple choice
Table 5 Preference” of doenjang and soy sauce by housewnves N(%)

; 5 R
e 2029 30-39 4049 50-59 T o
Traditional doenjang 4.05+0.93° 4.14+0.87°° 4.38+0.66° 4.39+0.93° 4.69+0.59* 5.19(p=0.0004)
Market doenjang 3.08:0.76" 2.92:0914° 2.70+0.94% 2.64+0.99% 2.35:1.14°  3.808(p=0.0048)
Traditional soy sauce 3.65+1.03° 3.82+0.97" 4.08+0.78% 4.22+0.83"" 4.45+0.68" 6.58(p=0.0001)
Market soup soy sauce 3.10+0.84 2.87+0.84 2.66+0.89 2.69+1.01 2.58+1.15 2.36(p=0.0529)
Market dark soy sauce 3.35+£0.70 3.28+0.88 3.23+0.87 3.22+0.70 3.26+:0.97 0.20(p=0.9382)

U 1=dislike extremely 2=dislike moderately  3=so-so

4=like moderately  5=like extremely

ABC Means in a row followed by different superscripts are significantly different at the p<0.05 level

DERE =SR]

83 A|23@ A 65(2007)

- 870 -



aug - BEF

ER 1995). A#HF ssEE 500(4.22), 60T)
(445)2 20tH(3.65), 30tH(3.82) K c} =gkt A|@w=ZHAE
9 JE5Es dEgd mE Aolvb vEhx dgtoy
20t 3.10, 30t} 2.87, 40t] 2.66, 500] 2.69, 60t} 2.58
2 p=00529 FFoM Ao wet AAFH= AT
HIoh A @A Jaxs dgd mE §940]
VEREA] ghtet

dAgo] wWE AH9 AHANEE Table 694 RE
ukel Zo] AR Aol F/ERE HHWUES}
S7 AR AR ZTH A= AFo) T4
5 AANEs ZLsdch AdEdy 4ANE:
20t 7} 2.932 401)(3.40), S0t (3.57), 60TH(3.56) 2.t}
S AR HHWEE 2007} 2582 40TH(1.93),
50t](2.08), 60TH(L.9NYE Tt A e ole 200
o ANERR] 75Er} /Mg =2 A #@o] 9t

27

ATANAE TEFE0] ES B
o geThL gtk AAF2TS.
AARI1333)9) AANEE AFe) BE F98 U

BhiA) gtk

4. Mai=&n}
OlF
12010 13]

o= AAA%F

Table 73} 2}t

‘glol O T =

64.0%,

T 485

}e AF dAske o
=E 9%

585%, ‘&

AR ——

493

e — . — 1
- TT=Z®

2H&9| H50|7et MFloHAl

o ANDFL ﬁﬂq

_O,L'
o\1 2

PY :10

g Zo| A
Ho 7’ 267%,
So] Zola)A’ 21.9%2 Vehgt) 129 13
gayezs ARdds

bl
98:—

—Hz

g M

=
ikis
Fol]

=
T)‘

(=)
fr ox

[o

N

THE
ol s} A

A7

= o] fol e A Table 83 2t &

AW Pl gloerR 714%,2 7+

Koo NS(1997)¢] tfdAY FHE9 HZ9 HIN= A YeElgoen 60d o442 100%= Jepgth o

Table 6. Frequency” of intaking doenjang and soy sauce by housewives N(%)

b :;: T i Age i

E- alu

5 2029 30-39 4049 50-59 60< et
Traditional doenjang 2.93+1.26" 3.21+1.05"" 3.40+0.89" 3.57+0.86" 3.56+1.08" 4.08(p= 00030)
Market doenjang 2.50+1.06" 2.33+1.21" 1.93+1.07° 2.08+1.09*% 1.97+1.38° 2.95(p=0.0202)
Traditional soy sauce 2.75+1.46 3.20+1.34 3.19+1.22 3.32+1.16 3.35+1.17 1.63(p=0.1650)
Market soup soy sauce  2.73+1.34* 223+1.23* 1.97:1.09° 2.15+1.14* 2.03x1.114 3.35(p=0.0103)
Market dark soy sauce  3.33+1.07 3.13+1.28 3.13+1.24 3.19+1.08 3.11+1.19 0.26(p=0.9026)

D 1=eat rarely, 2=1 time per month,

3=1 time per wk, 4=2-3 times per wk,

S5=eat everyday

ABC Means in a row followed by different superscripts are significantly different at the p<0.05 level

Table 7. The reason for frequently (more than one time per wk) intake of traditional doenjang by housewives N(%)
‘ . Age o

Reasal 2029 30-39 40-49 50-59 0= Total
Delicious 15(55.6) 49(56.3) 57(58.9) 55(58.5) 19(67.9) 195(58.5)
Habitually 9(33.3) 28(32.2) 22(22.7) 22(23.4) 8(28.6) 89(26.7)
Good for health 15(55.6) 50(57.5) 60(61.9) 71(75.5) 17(60.7) 213(64.0)
Preferred by family 2(7.4) 13(14.9) 23(23.7) 27(28.7) 8(28.6) 73(21.9)
Others 0(0.0) 3(3.5) 2(2.1) 0(0.0) 0(0.0) 5(1.5)

Total 27(8.1) 87(26.1) 97(29.1) 94(28.2) 28(8.4) 333(100.0)

*Multiple choice

Table 8 The reason for not frequently (less than one time per month) intake of traditional doenjang by housewives N(%)

Age

Reason’ 20-29 30-39 40-49 50-59 60< Tl
Dislike smell 323.0) 16.0) 3(18.8) 2(20.0) 0(0.0) 9(14.3)
Not delicious 0(0.0) 420.0) 3(18.8) 0(0.0) 00.0) 7(11.1)
Not preferred by family 0(0.0) 2(10.0) 1(6.3) 0(0.0) 0(0.0) 34.8)
Have no traditional doenjang 9(69.2) 15(75.0) 10(62.5) 7(70.0) 4(100.0) 45(71.4)
Others 17.7) 0(0.0) 1(6.3) 1(10.0) 000.0) 3(4.8)

Total 3G.1) 2031.8) 16(25.4) 10(15.9) 4(6.4) 63(100.0)

*Multiple choice
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Table 9. The reason for

equently (more than one tlme

Reason”
Delicious 11(52.4) 40(533) 45(52.9) 52(63.4) . .
Habitually 9(42.9) 27(36.0) 30(35.3) 23(28.1) 10(38.5) 99(34.3)
Good for health 10(47.6) 42(56.0) 45(52.9) 57(69.5) 17(65.4) 171(59.2)
Preferred by family ~ 2(9.5) 11(14.7) 11(12.9) 17(20.7) 1142.3) 52(18.0)
Others 0(0.0) 1(1.3) 3(3.5) 2(2.4) 0(0.0) 6(2.1)
Total 21(7.3) 75(26.0) 85(29.4) 82(28.4) 26(9.0) 289(100.0)

*Multiple choice

Table 10. The reason for not frequently (less than one time per month) intake of traditional soy sauce by housewives

N(%)
Dislike smell 5(26.3) 8(25.8) 0(0.0) 4(22.2) 0(0.0) 17(16.7)
Not delicious 1(5.3) 4(12.9) 4(14.3) 0(0.0) 0(0.0) 9(8.8)
Not preferred by family 0(0.0) 3(9.7) 2(7.1) 0(0.0) 0(0.0) 5(4.9)
Have no traditional soy sauce 14(73.7) 19(61.3) 21(75.0) 13(72.2) 6(100.0) 73(71.6)
Others 1(5.3) 4(12.9) 2(7.1) 2(11.1) 0(0.0) 9(8.8)
Total 19(18.6) 31(30.4) 28(27.5) 18(17.7) 6(5.9) 102(100.0)

*Multiple choice

Table 11 The m;

N(%)

3039

Yes 10250 U024 WBOL) 54529 25(78.1) (39.5)
No 30(75.0) 83(77.6) 71(62.3) 48(47.1) 7(21.9) 239(60.5)
Total 40(10.1) 107(27.1) 114(28.9) 102(25.8) 32(8.1) 395(100.0)

df=4 ¥>=44.4081(p<0.0001)
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Table 12. The reason for not manufacture traditional doenjang and soy sauce at home by housewives N(%)
Age ;
Reason 2029 30-39 40-49 5059 More han 60 Tom!
Don’t know how to make 12(40.0) 36(44.4) 33(46.5) 7(14.6) 1(12.5) 89(37.4)
No suitable circumstances 5(16.7) 18(22.2) 15(21.1) 21(43.8) 4(50.0) 63(26.5)
Troublesome 11(36.7) 20(24.7) 14(19.7) 14(29.2) 2(25.0) 61(25.6)
Busy 1(3.3) 5(6.2) 6(8.5) 3(6.3) 0(0.0) 15(6.3)
Others 1(3.3) 2(2.5) 3(4.2) 3(6.3) 1(12.5) 104.2)
Total 30(12.6) 81(34.0) 71(29.8) 48(20.2) 8(3.4) 238(100.0)

df=16 x*=26.7242(p=0.0447)

- 873 -

St A EZa 965 2] A23A@ A 63(2007)



90

Table 13. The manufacturin:

Tyoek of ’ mejii '

Traditioinal meju 8(80.3) 18(78.3) 37(86.1) 51(94.4) 24(96.0) 138(89.0)
Soybean koji 2(20.0) 521.7) 6(14.0) 3(5.6) 1(4.0) 17(11.0)
Total 10(6.5) 23(14.8) 43(27.7) 54(34.8) 25(16.1) 155(100.0)
df=8 x2=6.8236(p=0.1455)
Preparation of meju
Prepare myself 1(10.0) 5(20.8) 12(27.9) 16(29.6) 10(40.0) 44(28.2)
Purchase in the market 5(50.0) 5(20.8) 11(25.6) 8(14.8) 12(48.0) 41(26.3)
Prepare by parents 4(40.0) 14(58.3) 19(44.1) 23(42.6) 3(12.0) 63(40.4)
Other 00.0) 0(0.0) 12.3) 7(13.0) 0(0.0) 8(5.1)
Total 10(6.4) 24(15.4) 43(27.6) 54(34.6) 25(16.0) 156(100.0)
df=12 ¥2=29.7882(p=0.0030)
Type of water
Spring water 6(60.0) 8(33.3) 30(69.8) 32(59.3) 13(52.0) 89(57.1)
Boiled tap water 4(40.0) 13(54.2) 11(25.6) 18(33.3) 12(48.0) 58(37.2)
Other 0(0.0) 3(12.5) 2(4.7) 4(7.4) 0(0.0) 9(5.8)
Total 10(6.4) 24(15.4) 43(27.6) 54(34.6) 25(16.0) 156(100.0)
df=8 y2=12.4486(p=0.1323)
The month to manufacture
Lunar Januvary 5(50.0) 12(50.0) 24(57.1) 39(72.2) 20(80.0) 100(64.5)
Lunar February 2(20.0) 4(16.7) 10(23.8) 8(14.8) 3(12.0) 26(16.8)
Lunar March 0(0.0) 3(12.5) 5(11.9) 5(9.3) 1(4.0) 14(9.0)
Other 4(40.0) 5(20.8) 3(7.1) 2(3.7) 1(4.0) 1509.7)
Total 10(6.4) 24(15.5) 42(27.1) 54(34.8) 25(16.1) 155(100.0)
df=12 x*=22.8675(p=0.0289)
The day to manufacture
Special tucky day 7(70.0) 11(30.0) 30(71.4) 39(72.2) 19(76.0) 106(69.3)
No special day 3(30.0) 11(50.0) 12(28.6) 15(27.8) 6(24.0) 47(30.7)
Total 10(6.5) 22(14.4) 42(27.5) 54(35.2) 25(16.3) 153(100.0)
df=4 x2=4.6862(p=0.3210)
The control of saltiness
Egg 5(50.0) 12(50.0) 23(53.5) 46(85.2) 17(68.0) 103(66.0)
Salt measurement 0(0.0) 1(4.2) 12.3) 1(1.9) 1(4.0) 4(2.6)
Taste 5(50.0) 7(29.2) 14(32.6) 6(11.1) 4(16.0) 36(23.1)
Other 0(0.0) 4(16.7) 5(11.6) 1(1.9) 3(12.0) 13(8.3)
Total 10(6.4) 24(15.4) 43(27.6) 54(34.6) 25(16.0) 156(100.0)
df=1
2 x2=21.0399(p=0.0399)
Concentration of salt water
12~14% 0(0.0) 0(0.0) 0(0.0) 1(1.9) 1(4.0) 2(1.3)
15~17% 0(0.0) 2(8.3) 2(4.8) 2(3.7) 2(8.0) 8(5.2)
18~20% 0(0.0) 6(25.0) 7(16.7) 4(7.4) 3(12.0) 20(12.96)
21~23% 0(0.0) 14.2) 0(0.0) 1(1.9) 0(0.0) 2(1.3)
Don’t know 10(100.0) 15(62.5) 33(78.6) 46(85.2) 19(76.0) 123(79.4)
Total 10(6.5) 24(15.5) 42(27.1) 54(34.8) 25(16.1) 156(100.0)
df=16 x?=14.2284(p=0.5817)
The period(days) to soak the meju in the salt water
30-40 3(30.0) 5(23.8) 13(32.5) 20(37.7) 10(40.0) 51(34.2)
41-50 3(30.0) 6(28.6) 10(25.0) 17(32.1) 9(36.0) 45(30.2)
51-60 4(4.0) 9(42.9) 13(32.5) 12(22.6) 5(20.0) 43(28.9)
61-70 0(0.0) 0(0.0) 12.5) 4(7.6) 1(4.0) 6(4.0)
71< 0(0.0) 1(4.8) 3(7.5) 0(0.0) 0(0.0) 42.7)
Total 10(6.7) 21(14.1) 40(26.9) 53(35.6) 25(16.8) 149(100.0)

df=16 x*=14.5994(p=0.5541)
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