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Recognition and Perception on Ge-Geol Radish in Icheon Area
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Abstract

The purpose of this study was to investigate the recognition and the perception for succession and development on Ge-Geol
radish that has been grown in Icheon area. A total of 385 (male 118, fernale 267) aged over 20 years who lived in Icheon area
were investigated from May to June 2006. Seventy five percent of the total subjects were recognized Ge-Geol radish, and only
the 40.8% of them were recognized as regional special agriproduct exactly. And the rate of the subjects who had experience to
eat Ge-Geol radish was just 40.8%. While preferences on Ge-Geol radish were relatively high among the subjects who have
experience to eat. Reasons for liking were ‘distinctive (43.8%, ‘eat from a child (24.5%), ‘“tasty (15.1%) , and ‘nutritious
(8.3%)". Reasons for disliking were ‘rough texture (54.8%), ‘tasteless (9.7%)", ‘unique smell (9.7%)’, ‘undesirable color (6.5%)',
and ‘indistinctive (6.5%)". Also, most of the subjects considered the need for the succession and the development of Ge-Geol
radish. Therefore, for expanding utilization of Ge-Geol radish, it should be contacted easily from a child and be developed as
products suited to the consumer’s needs by various cooking and processing methods.

Key Words : Icheon City, Ge-Geol Radish, special agriproduct
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<Table 1> Demographic characteristics of the subjects

N(%6)
GenderV Male 118(30.7)
Female 267(69.4)
Age? 450+ 9.8
Period of residence? 2251158
Education levelV Under middle school 83(21.8)
High school 174(45.6)
Over college 125(32.7)
Occupation? Housewife 173(44.8)
Office worker 71(18.4)
Farmer 47(12.2)
Professional 36(9.3)
Self-employed 22(57)
Sales man 15(3.9)
Others 22(5.7)
Family type? Man and wife+Children 264(68.4)
Parents+Man and wife+Children ~ 68(17.6)
Solitude 16( 4.2)
Couple 29(7.5)
Others 9% 23)
UN@©o)
D Mean+S.D.



<Table 2> Recognitions of the total subjects on Ge-Geol radish
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<Table 3> Correlation with recognition of Ge-Geol Radish and
demographic characteristics of subjects

Recognition

N%o)

Never been heard -93(24.2)

Have heard but never seen 17(4.3)

Recogiion Banever aten 50
Have eaten 174(44.3)

Well known and eat frequently 73(18.6)

Recognition as special ~ Never known 74(25.2)
agriproducts of Known dimly 100(34.0)
Ichon area Known exactly 120(40.8)
Parents or relatives 129(40.4)

Acquaintance 105(32.9)

Regional event 23(7.2)

Sources of information Informative material 17(5.3)
TV, Mass media 15( 4.7)

Regional restaurant 12(3.8)

Internet 4(13)

Others 14( 4.4)
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Unadjusted Age adjusted
Age 0.47%D -
Gender 0.02 -0.03
Residence period 0.53*** 0.43%
Education level -0.31+* -0.08
Family type 0.03 0.14*

D Spearman correlation coefficient
* p<.05, ™ p<.001
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<Table 4> Preferences on Ge-Geol Radish of the subjects who
had experience to eat

<Table 5> Perception on succession and development of the
total subjects on Ge-Geol Radish

N N
Preference Dislike 10( 4.2) Necessity of No 10(3.2)
Common 111(46.3) succession and Common 85(27.3)
Like 119(49.6) development Yes 216(69.5)
Reasons for liking Distinctive 84(43.8) Necessity of No 14( 4.5)
Eat from a child 47(24.5) T Common 80(25.8)
Tasty 29(15.1) commercialization Yes 216(69.7)
Nutritious 16(8.3)
Eat frequently 6(3.D
Others 10(5.2) A algAleg Fof | ARk Rl vleiA] 425k AlE
Reasons for disliking Rough texture 34(54.8) ot &9 AR 3o e ‘g ot L3l u)&
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<Table 6> Differences of the recognition on Ge-Geol Radish by the preference of the subjects who had experience to eat

Dislike Common Like Total 5
(n=10) (n=111) 119) (n=240) x-value
It gives a refreshing as natural taste
No 4(40.0) 9 8.7) 4( 3.6) 17¢ 7.6) 28.80**
Common 2(20.0) 17(16.5) S( 4.5) 24(10.7)
Yes 4(40.0) 77(74.8) 103(92.0) 184(81.8)
Stimulate the appetite
No 2(22.2) 8(7.8) 5(4.2) 15( 6.5 64.18**
Common 7(77.8) 37(35.9) 439 48(20.8)
Yes 0 0.0) 58(56.3) 110092.4) 168(72.7)
Promote a digestion
No 222.2) 7 6.9) 5( 4.4) 14( 6.2) 35,74
Common 6(66.7) 51(50.0) 22(19.1) 7935.0)
Yes 1(11.D 44(43.1) 88(76.5) 133(58.8)
It is good in beauty for plenty of fiber
No 2(20.0) 10(10.3) 6(5.3) 18( 8.2) 2084+
Common 7(70.0) 29(29.9) 14(12.4) 50(22.7)
Yes 1(10.0) 58(59.8) 93(82.3) 152(69.1)
It is superior to Korean radish or turnip
No 3(37.5) 18(18.4) 4(3.5) 25(11.3) G7.35**
Common 3(37.5) 52(53.1) 17(14.8) 72(32.6)
Yes 2(25.0) 28(28.6) 94(81.7) 124(56.1)
It is worse than Korean radish for taste
No 1(10.0) 42(41.6) 80(70.8) 123(54.9) 38.85***
Common 1(10.0) 33(32.7) 14(12.4) 48(21.4)
Yes 8(80.0) 26(25.7) 19(16.8) 53(23.7)
It has much hot taste and hasn’ t fresh taste
No 0( 0.0 30029.7) 84(74.3) 114(50.9) 70.94*+
Common 1(10.0) 43(42.6) 15(13.3) 59(26.3)
Yes 9(90.0) 28(27.7) 14(12.4) 51(22.8)
It has rough and thick texture
No 0( 0.0 24(23.5) 60(53.1) 84(37.5) 41.67**
Common 0 0.0) 36(35.3) 32(28.3) 68(30.4)
Yes 9(100) 42(41.2) 21(18.6) 72(32.1)
1t did not want to eat as unique smell
No 3(30.0) 52(54.2) 98(87.5) 153(70.2) 40.44*+
Common 3(30.0) 31(32.3) 10( 8.9 44(20.2)
Yes 4(40.0) 13(13.5) 4(3.0) 21( 9.6)
It is food item which does not match in present diet
No 2(20.0) 42(41.6) 93(81.6) 137(60.9) 45.01%**
Common 5(50.0) 43(42.6) 12(10.5) 60(26.7)
Yes 3(30.0) 16(15.8) W7D 28(12.4)
= 5<.001
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<Table 7> Perception for desirable information activities of the
total subjects on Ge-Geol Radish

N
Sale or provide as side dish in regional restaurant 112(34.2)
Public relations Ifhrough magazine, TV, and 68(20.7)
other mass media
Establish and administration of special sales market 58(17.7)
Held the sampling party under sponsorship of
. N 50(15.2)
the official organization
Set up the cooking class in school or Agricultural 38(11.6)
Technology Center
Others 2(0.6)
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