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A Study on Recognition and Using behavior for Tofu(Soybean Curd)
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Abstract

To investigate of the recognition and using behavior on the Tofu, 46.3% of male and 53.7% of female adults in Daegu and
Kyungbuk area were surveyed. The main results are as follows : 96.4% of the participants usually preferred the Tofu owing to
health and about 68.4% of them had purchased Tofu made of domestic soybean. In addition, the responses to 7 questions about
the Tofu were also measured on 5 point Likert scale. The item “Tofu is healthy food” and “Tofu is digestive food” were totally
received the high point but “Tofu prevents osteoporosis” earned the lowest. Female had generally better knowledge of Tofu than
the counterparts. Most participants relatively knew and had eaten common Tofu, soft bean curd, uncurdled bean curd, fried bean
curd against functional Tofu such as Tofu added with omija, surimi, spinach, etc. But they intended to eat functional Tofu such as
Tofu added with green tea, black sesame, spinach, omija. Furthermore, 60.7% replied “increasing” prospects for the Tofu

consumption. 40.0% of adults said the plan should be “Make of good quality domestic soybean” for the purpose of better
improvement to consume.
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<Table 1> General characteristics of the subjects

Gender Male 319( 46.3)
Female - 370053.7)

20’s 181( 26.3)

Age 30’s 173( 25.D
40’s 168( 24.9)

> 50's 167( 24.2)

Big city 169( 24.5)

Residential region Small - medium city 433(62.8)
Farm - sea village 87(12.6)

Student 135( 19.6)

Professional 123(17.9)

Occupation Office worker & Administrator ~ 99( 14.4)
Housewife 154( 22.4)

Inoccupation 80( 11.6)

Others 98(14.2)

<100 137(19.9)

100 < money < 200 200( 29.0)

Monthly income 200 < money < 300 141( 20.5
(310,000) 300 < money < 400 87( 12.6)
>400 80( 11.6)

No answer 44( 6.9

< Middle school 71( 10.3)

Education High school 221(32.D
> College 397(57.7)

Buddhism 207 30.0)

Roman catholicism 54( 7.8)

Religion Christianity 214( 31.D
Treeligion 192( 27.9)

Others 22( 3.2)

Solitude 96( 13.9)

Married couple 62( 9.0)

Type of family Nuclear 423(61.4)
Extended 46( 6.7)

Others 62( 9.0

Very good 79 11.5)

Good 228(33.D

Health care Fair 2500 36.3)
Poor 102( 14.8)

Very poor 300 4.4
Total 689(100.0)

(62.8%) 22 7P Woton e 77}t 154%(22.4%)
o2 71 wokon oh52 shAo] 135%(19.6%) ALt

V&9 e 4 UL 1009HE-2009H0] 200
(29.0%) 2.2 717 woron &8 HMILUE o]Alo] 397
W7, 7% 1Eo] 221H(32.1%) 22 Uetyth Fu=
7151t B3t 27 2148(31.1%), 207%H(30.0%) 2.2
woton, 7MEY = 4237(61.4%)0] o2 st
weton A= A%AHEE W & ske "ot
799 (11.5%), A7HeE sk Holthrl 228%(33.1%),
BEo|th7} 250%(36.3%) 0.8 HRE Ha Ao A%
2 & k= Ao 2 yEgy



<Table 2> Preference of Tofu

(207 820222) 148(21.5)
1300408) 160(43.2) 290(42.1)

Preference 111(348) 115(31.1) 226(328) 119
degree 8( 25 924 125 =D

Very bad 4( 13 41D 812

Total 319(100.0)  370(100.0)  689(100.0)

Good taste 129(427)  100(28.2) 229(34.9)

Good flavor 7( 23) o 0.0) 7C 1.1)
Pavoriie Good texture 38(126)  16( 45)  S4( 8.2) 55 6o
reason Good for health 99(328) 210(59.2) 309(47.0) =5

Traditional food 18060 18(5D  36( 59

Others 136 11033 2233

Total 302(100.0)  355(100.0)  657(100.0)

Bad taste 0( 0.0) 7(53.8) 7(304)

Bad smell 4(40.0) 0( 0.0y 4(174)

Bad texture 0( 0.0) 40 30.8) 4(17.4)
Unfavorite  Unsuitable for healh ~ 0( 0.0) 0( 0.0) 0C 0.0) 1812+
reason  Lack of various (df=4)

cooking metind 33000 000 3(130)

Others 3(30.0) 2154 (217

Total 10(100.0)  13(100.0)  23(100.0)

*p<01
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<Table 3> Intake patterns of Tofu

Tofu specialty store 400 12.9) 28C 7.7 68( 10.0)
Place of Supermarket - market - mart 257(82.6) 332(90.7) 589( 87.0) 12,620
hasi Department store 10( 3.2) 2( 0.9 12( 1.8) (d=3)
purchasing Internet or home shopping 4C 1.3) 4 1D 8 12
Total 311(100.0) 366(100.0) 677(100.0)
Taste 128( 40.6) 86( 23.2) © 2140 31.2)
Quantity 10C 3.2) 3 0.8 13C 1.9
Price 24( 7.6) 27C 7.3 51( 7.4)
Cautious points of Nutrition and quality 67(21.3) 114( 30.8) 181( 26.9) 47.63*
purchasing Brand 12( 3.8) 48(13.0) 60( 8.8 (df=6)
Sanitation and safety 61(19.9) 85( 23.0) 146( 21.3)
Others 13C 4.1 7C 1.9 20( 2.9
Total 315(100.0) 370(100.0) 685(100.0)
Tofu made of domestic soybean 199( 63.6) 268( 724 467( 68.4)
Tofu made of imported soybean 23( 7.3) 25( 6.8) 48( 7.0)
Variety of Organic Tofu ' 55( 17.6) 63( 17.0) 118(17.3) 18.77%
purchasing Well-being Tofu 12( 3.8) 1€ 0.3 13( 1.9 (df=4)
Others 24C 7.7 13( 3.5 37C 5.4
Total 313(100.0) 370(100.0) 683(100.0)
Every day 11( 3.49) 7( 1.9 18( 2.6)
3-4 times per week 34( 10.7) 66( 17.8) 100( 14.5)
Frequency of 1-2 times per week 166( 52.0) 191( 51.6) 357( 51.8) 13.53*
intake 1-2 times per month 87(27.3) 96( 25.9) 183( 26.6) (df=4
None 21C 6.6 10C 2.7) 31( 4.5)
Total 319(100.0) 370(100.0) 680(100.0)
Breakfast 42( 13.5) 57( 15.49) 99( 14.6)
Lunch 61(19.7) 35 9.5 96( 14.1) 16.27%
Time of intake Dinner 132( 42.6) 193(52.3) 325(47.9) (df=3)
Anytime 75(24.2) 84( 22.8) 159 23.4)
Total 310(100.0) 369(100.0) 679(100.0)
*p<.05, *p<.01, **p<.001
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<Table 4> Recognition for Tofu

(MeantSD.)

4399+ 058

4321 065

Tofuiselfecive e 079 304076 3904077 176
in preventing aging
Tofu is digestive food ~ 406% £ 074 410°+ 074 408+ 074 077
Tofu prevents an .
A + . , \C + X . + X 3. Ead

il 391° +085 410°4+ 071 4014078 314
Tofu prevents 361 +088 384+ 087 373+ 088 337
0steoporosis
Tofu prevents 375 £088 37+ 084 376=08 050
cancer
Tofu is good 3867 4+ 090 400F 4072 398+ 081 355
for diet

Average 390 +066 403 £056 3974061 277

Fvalue 1960 2702 39,74

sp<.05’ t#p<.01’ “*p<-001
% b.¢. 4, SMeans with different leters within a row are significantly different(p<.05)

1
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<Table 5> Knowledge, intake experience and intention to eat Tofu N%)

Common Tofu 277( 86.8) 334( 90.3) 611(88.7) 2.02
Soft bean curd 184( 57.7) 296( 80.0) 480( 69.7) 40.38"*
Uncurdled bean curd 275( 86.2) 318( 85.9) 593( 86.1) 0.01
Silk Tofu 35(11.0) 34( 9.2) 69 10.0) 0.60
Fermented Tofu(Sufu) 79 24.8) 57( 15.4) 136( 19.7) 9.47*
Fried bean curd 169( 53.0) 253( 68.9) 422( 61.2) 17.12%*
Knowledge Roasted Tofu 165(51.7) 196( 53.0) 361( 524 0.11
Tofu made of milk 55( 17.2) 65(17.6) 1200 17.4) 0.01
Tofu added with surimi 44( 48.4) 47(12.7) 91( 13.2) 0.18
Tofu added with carrot 39(12.2) 99( 26.8) 138( 20.0) 22.58*
Tofu added with spinach 41( 12.9) 90( 24.3) 131( 19.0) 14.64***
Tofu added with black sesame 69( 21.6) 147( 39.7) 216( 31.3) 26.08*
Tofu added with green tea 48( 15.0) 97( 26.2) 145( 21.0) 12.86***
Tofu added with omija 31C 9.7 30( 8.1) 61(C 89 0.55
Common Tofu 260( 93.9) 302( 90.4) 562( 92.0) 243
Soft bean curd . 171 92.9) 277( 93.6) 448( 93.3) 0.08
Uncurdled bean curd 246( 89.5) 291(91.5) 537( 90.6) 0.73
Silk Tofu 17( 48.6) 28(82.4) 45( 65.2) 8.68*
Fermented Tofu(Sufu) 35( 44.3) 31( 54.4) 66( 48.5) 135
Fried bean curd 146( 86.4) 220( 87.0) 366( 86.7) 0.03
Intake Roasted Tofu 143( 86.7) 159( 81.1) 302( 83.7) 2.01
experience Tofu made of milk 29(52.7) 32(49.2) 61(50.8) 0.15
Tofu added with surimi 17( 38.6) 24( 51.1) 41(45.1) 1.42
Tofu added with carrot 14( 35.9) 56( 56.6) 70( 50.7) 4,78
Tofu added with spinach 11( 26.8) 44( 48.9) 55( 42.0) 5.63*
Tofu added with black sesame 32( 46.4) 97( 66.0) 129( 59.7) 7.51
Tofu added with green tea 200 41.7) 54( 55.7) 74( 51.0) 252
Tofu added with omija 3C 97 10( 33.3) 13(21.3) 5.09*
Common Tofu 5(17.2) 6( 16.2) 11 16.7) 0.01
Soft bean curd 73( 49.7) 28( 30.1) 101( 42.1) 8.04**
Uncurdled bean curd 29( 39.7) 20( 25.3) 49( 32.2) 361
Silk Tofu 193( 64.1D 212( 62.0) 405( 63.0) 0.31
Fermented Tofu(Sufu) 183( 64.4) 213( 63.2) 396( 63.8) 0.10
Fried bean curd 98( 56.6) 61( 40.9) 159( 49.4) 7.90*
Intention to eat Roasted Tofu 108( 62.1) 113( 54.9) 221(58.2) 2.02
Tofu made of milk 195( 67.2) 222( 65.7) 417( 66.4) 0.17
Tofu added with surimi 194( 64.2) 213( 61.6) 407( 62.8) 0.50
Tofu added with carrot 191( 62.6) 206( 66.0) 397( 64.3) 0.78
Tofu added with spinach 210( 68.2) 219 67.2) 4290 67.7) 0.07
Tofu added with black sesame 198( 69.0) 192( 70.3) 390( 69.6) 0.12
Tofu added with green tea 205( 68.8) 234( 74.D 439( 71.5) 2.08
Tofu added with omija 215( 68.0) 238( 66.1) 453( 67.0) 0.28

*p<.05, *p<.01, **p<.001
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<Table 6> Future prospect of Tofu consumption N(%)
. Content :‘;
ing . . .
Prospect of Maintenance 127( 39.8) 105( 28.4) 232(33.7) 8320
e Decreasing 26( 82) 8 2.2) 34( 49) )
HIPEOR T Others 1 03) 4 1) 5( 0.7)
Total 319(100.0) 370(100.0) 689(100.0)
Healthy food 118( 71.5) 207( 82.1) 325(77.9)
I . Diet food 20 12.D) 23C 9.D 43(10.3) 10.26"
PEEANE Functional food 16( 9.7) 180 7. 34( 82) )
reason Favorite food 11 67) 4 16) 15 3.6)
Total 165(100.0) 252(100.0) 417(100.0)
Lack of various cooking method XN 34.6) 0C 0.0) %€ 26.5)

b ) Short expiration date 5(19.2) 7(87.5) 12( 35.3) 1279
ST lackoftaste 9 34.6) 1(125) 100 29.4) s
reason Others 3(115) 0 0.0) 3( 88)

Total 26(100.0) 8(100.0) 34(100.0)
To make of good quality 100( 31.7) 173(47.D) 273( 40.0)
domestic soybean
Tc.) deve?op r%ew Tgfu products added 101€ 32.1) 118( 32.2) 219( 32.1)
with various ingredients
Improvement To enhance the function and nutrition of Tofu 38(12.D) 23C 6.3) 61( 89 30.43**
to consume To pack good method and design 13C 4.1 3 0.8 16( 2.3) (df=6)
To develop new cooking method 44( 14.0) 29C 7.9 73( 10.7)
To trust expiration date 18( 5.7) 19C 5.2) 37C 54
Others 1(0.3) 2( 05) 3( 0.9
Total 315(100.0) 367(100.0) 682(100.0)
*p<.05, *p<.01, **p<.001
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(86.1%), AFH(69.7%), F+-(61.2%), F+F5(54.0%)
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