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A Study on the Preference and Recognition for the Development
of Soup Focused on Seoul Area

Soo—Keun Choi", Min—Ja Shin, Ki—Hong Park
Dept. of Culinary Science and Arts, Kyung Hee University

Abstract

The object of this research is to assess the preference for commercial cream soup by gender and age
group in order to develop reliable proposals for a better product. A total of 488 questionnaires were
handed out to residents in the Seoul area. The data were analysed using chi-square test, t-test and
one-way ANOVA. The results are summarized as follows: (1) 80.3% liked soup because of its flavor,
taste, and ingredients, (2) respondents in their 20~30‘s exhibited higher preference than respondents
in their 40~50', (3) the main ingredient is the most important consideration for purchase, (4) mush-

room cream soup and broccoli cream soup eamed the highest ranking

in terms of soup brand

recognition, (5) mushroom cream soup and broccoli cream soup eamed the highest ranking in terms

of soup preference.
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{Table 1> Gereral characteristics of the respondents

Variables & categories N (%)
Male 216 44.3
Gender Female 272 55.7
Total 488  100.0
<19 15 31
20~29 170 34.8
30~39 158 324

Age
40~49 123 252
>50 22 45
Total 488  100.0
) Married 230 471
X;E;a' Single 258 529
Total 488  100.0
Students 118 24.2
Office & administration 103 211
Product & technician 62 12.7
Occupation Sales & service 105 215
Own business 17 35
House wives 83 17.0
Total 488  100.0
<High school 75 154
Education ~College 140 28.7
University 66 135
>Graduate school 95 195
Total 488  100.0
<100 105 215
Monthly 100~200 155 318
income 200~250 116 23.8
(10,000 250~300 65 133
Won) >300 a7 96
Total 488  100.0
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{Table 2> The preference of soup by general factors N(%)
Variables & categories Like Dislike Sub total
Male 176(81.5) 40(18.5) 216(100)
Gender Female 216(79.4) 56(20.6) 272(100) 7%=0.326
Total 392(80.3) 96(19.7) 488(100)
<19 12(80.0) 3(20.0) 15(100)
20~29 143(84.1) 27(15.9) 170(100)
30~39 131(82.9) 27(17.1) 158(100) . o
Ade group 449 96(78.0) 27(22.0) 123(100) 2°=19.549
>50 10(45.5) 12(54.5) 22(100)
Total 392(80.3) 96(19.7) 488(100)
. Married 172(74.8) 58(25.2) 230(100)
'\t/'i“ta' single 220(85.3) 38(14.7) 258(100) 27=8.466*
status
Total 392(80.3) 96(19.7) 488(100)
Students 94(79.7) 24(20.3) 118(100)
Office & administration 86(83.5) 17(16.5) 103(100)
Production & function 52(83.9) 10(16.1) 62(100)
Occupation ~ Sales & service 82(78.1) 23(21.9) 105(100) 2%=4.144
Own business 11(64.7) 6(35.3) 17(100)
House wives 67(80.7) 16(19.3) 83(100)
Total 392(80.3) 96(19.7) 488(100)
<High school 57(76.0) 18(24.0) 75(100)
Undergraduate college or university 92(82.1) 20(17.9) 112(100)
) College 110(78.6) 30(21.4) 140(100) .
Bducation .y ersity 56(84.9) 10(15.2) 66(100) 7°=2281
>Graduate school 77(81.1) 18(18.9) 95(100)
Total 392(80.3) 69(19.7) 488(100)
<100 86(81.9) 19(18.1) 105(100)
Monthly 100~<200 123(97.4) 32(20.6) 155(100)
income 200~<250 94(81.0) 22(19.0) 116(100) .
(10000 250~<300 54(83.1) 11(16.9) 65(100) =162
Won) >300 35(74.5) 12(25.5) 47(100)
Total 392(80.3) 96(19.7) 488(100)

**p<.01.
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{Table 3> The preference of commercial soup by age
Variable N Mean+SD F-value
<19 15 3.73+0.96°
20~29 170 4.04+0.89°
Mushroom soup 30~39 158 3.82+0.79° 2.530*
40~49 123 4.00+0.78°
>50 22 3.630.65°
Total 488 3.93+0.83
<19 15 3.061.38"
20~29 170 3.62+1.10°
Broccoli soup 30~39 158 3.62+1.03 3.072*
40~49 123 3.43+1.08%
>50 22 2.95+1.04
Total 488 3.52+1.09
<19 15 2.93+1.09
20~29 170 3.47+1.05
Pumpkin soup 30~39 158 3.44+1.05 1.227
40~49 123 3.47+0.89
>50 22 3.54+0.80
A food Total 488 3.45+0.95
company <19 15 2.93+1.09®
20~29 170 3.27+1.04°
Leek&Potato soup 30~39 158 3.03+0.89% 5.168%**
40~49 123 2.79+1.06%
>50 22 2.59+1.00°
Total 488 3.03+1.02
<19 15 3.33+1.17%
20~29 170 3.67+0.92°
Corn soup 30~39 158 3.51+0.82% 10.841%**
40~49 123 3.12+0.91°
>50 22 2.68+0.94°
Total 488 3.42+0.93
<19 15 2.40£0.91°
20~29 170 2.82+0.82°
Peas soup 30~39 158 3.01+0.80° 4.050%*
40~49 123 3.0420.70°
>50 22 3.18+0.58°
Total 488 2.94+0.79

1) The value is meanzSD.

2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's

multiple range test(*p<.05, **p<.01, ***p<.001).
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{Table 4> The preference on westem food(serving with soup)

Gender N(%) Age N(%)
Variables
Male  Female  Total x%value <19  20~29 30~39 40~49  >50 Total  x*value
F'\,f,ﬁ:;r 105( 48.6)115( 42.3)220( 45.1) 8( 53.3) 74( 43.5) 74( 46.8) 60( 48.8) 4( 82) 220( 45.1)
Fish &
aelifin 220 97) 29( 10.7) 50( 10.2) 0( 0) 18( 10.6) 15( 9.5) 12( 9.8) 5( 22.7) 50( 10.2)
Pasta 33( 15.3) 54( 19.9) 87( 17.8) 1( 67) 34( 20.0) 27( 17.1) 21( 17.1) 4( 18.2) 87( 17.8)
2_

Salad 12( 56) 27( 9.9) 39( 80)" =1.253 3(200) 13( 7.6) 10( 6.3) 10( 8.1) 3( 13.6) 39( 80)/ =18.5%
CB;E:d & 45( 20.8) 46( 16.9) 91( 18.6) 3(20.0) 31( 18.2) 31( 19.6) 20( 16.3) 6( 27.3) 91( 18.6)
Others o 0 ) 1( 04) 1( 02 0 0) 0 0) 1( 06) O( 0)O0( 0) 1 02)

Total  216(100.0)272(100.0)488(100.0) 15(100.0) 170(100.0)158(100.0)123(100.0)22(100.0) 488(100.0)
Tt =2 Fo 2 AZtHEL: Nha(1993)= “gh=oll A A Fa] el thet 7H

Hezs o) 28 A9 adste AMgES
o] o)A Apo|7} ASAE u“}% 3171 $13) one-way
ANOVAZE o]&31gth 2443 A8 ulabA
< b} Folete *‘XHL’(p<O 01), “FH43(p<
0.05)°] o7 tol& BTt AJelMe A%
2] (p<0.001), ‘Ho] £ AP 7 ‘Folsle AAE
(p<0.01), ‘FL7Fe}t Fare] J&F (p<0.05)lA]
Frol A Apolg BTk Al GEE Al9-g 39
A1 0.

T A] JA}ERe] xpo] AL (Table 5)3}
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{Table 5> The consideration about commercial soup as purchase
Variables Age group F-value
<19 20~29 30~39 40~49 >50 Total
Price 3.86+0.74 3.96+0.83 3.85+0.83 3.84+0.82 3.31+0.83 3.86+0.83 3.030
Taste 4.33+0.89° 4.59+0.64° 4.30+0.83" 4.30+0.83 4.27+0.76° 4.4040.78 3.954**
Health 3.06+0.88 3.77£0.94 3.82+0.99 3.80£1.02 3.81+0.90 3.7840.98 2117
Flavor 4.00+0.84 3.88+0.91 3.72+0.84 3.7940.94 3.6840.71 3.80+0.88 0.957
Nutrition 3.3310.61 3.76+1.03 3.73+0.96 3.69+1.04 3.631£0.84 3.71+0.99 0.721
Safety 3.60+1.12° 3.92+0.91° 3.94+0.92° 3.66+1.06" 3.59+0.95% 3.84+0.97 2.443*

Experience  4.06+0.96 4.08+0.84 3.95+0.89 3.83+0.93 3.63+0.90 3.95+0.89 2.159

Like
4.26+1.09 4.20+0.86" 3.98+0.91° 3.82+1.02% 3.50+0.96" 4.00+0.95 4.,993**

ingredients
Advertise 3.00£1.19 3.12+1.09 3.06+0.99 3.26+0.90 3.31+0.99 3.14+1.01 0.856
Occupation
Variables Office & Production  Sales & Oown House F-value
Students administration & function  service business wives Total

Price 3.96+0.78 3.80+0.89 3.98+0.87 3.86+0.74 3.82+#1.01 3.72+0.85 3.86+0.83 1.189
Taste 44740.71 4461080 4.25+0.82 4.32+0.79 4.35+0.79  4.44+0.80 4.40+0.78 1.031
Health 3474098 3.95+0.95 3.50+0.97 3.85+0.96 3.64+0.86 4.14+091  3.78+0.98 6.749***
Flavor 3.83£0.87 3.90+0.92 3.72+0.90 3.71+0.90 3.47+0.71 3.87+0.86  3.80+0.88 1.185
Nutrition ~ 3.52+1.01° 3.79+1.04" 3.48+0.98" 3.80+0.95° 3.64+0.78"° 396+0.95° 3.71+0.99  2.959*
Safety 3.7740.93  3.93+096 3.79+1.02 3.77+£1.02 3.8240.88 3.97+0.96  3.84+0.97 0.758

Experience  4.09+0.86° 4.11+0.88° 4.08+0.87° 3.80+0.88 3.64+0.70° 3.74+0.94” 3.95+0.89 3.482**

Like

ingredients

Advertise  3.00+1.05° 3.2240.99° 2.90+1.05° 3.17+0.95° 3.17+0.95” 3.39+1.01° 3.14+1.01  2.322*

1) The value is meanSD.

2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's
multiple range test(*p<.05, **p<.01,***p<.001).

418+0.89° 4.16+0.91° 4.04+0.91" 3.80+0.95° 352+#0.87° 3.86+1.03" 4.00+0.95 3.645**

6y oA Fzoll et Uuky HrKs/) B3, 2 ngsyl Desiol(p<0.001) ‘AEe] thksis)
of zEel Bk U@ ), IAPFZ Al B3 (p<0.01)el4] 14 ztol7h vl
F ol et JGE FT F 13RI = ‘st F|7b Foh el R Wi AlS Wit

TRt etk tpe] FEolMe] frefd Apol= e ARl

A Aol Be ARE aPEE A YA FE R W go] Bghor] AFel
o] ek B7kell 212 Zpol7k J=AE sotsl  uFdyt Basih el AlFe] qgsrt Bast
7] $13 one-way ANOVAE &}th & g0 A= 50tol Bls] 20~30tholA

A A A el i dRbEQl Wb E B2 898 He h AT, 201‘417} 30\*4101] alaﬁ
Fo M gt Fuzk Fok ek TR Ha As Al
w7} ATk (p<0.05)el A frolH 2pols mglem, gl

FIEFY] FF AYE E= FHAAE AlF Lee(2002)¢] I=RIE 2] F3b 4]

e
r]I'.
H



260 S z2]5t3] 2] Al 137 Al 33(2007)

{Table 6> Quality evaluation of commercial soup by age

Age
Variables & categories Mean + SD
10 2029 30-3 4049 =50 Toml oM

Usually interest 3.33+1.04 3.41+0.87 3.40+0.83 3.63+0.96 3.40+1.22 3.46+0.91 1.476
General Good taste & flavor ~ 3.80£1.01° 3.77+0.81%3.65£0.72™3.49+1.003.36£0.95" 3.64+0.86 2.663*
i‘é:?:ri?aff Highly nutritious 3204067 3.26+0.80 3.36+0.76 3.26+0.87 3.22+0.92 3.29+0.81 0.438
soup Easy to eat 3.26+0.88 3.56+0.90 3.50+0.89 3.64+0.86 3.45+1.01 3.54+0.89 0.902
Want to eat 3.93+0.88" 3.75+1.09° 3.60+0.89% 3.69+0.99% 3.04+1.04° 3.66+1.00 2.923*
Not easy to cook 2.86+0.83 2.89+0.98 2.92+0.98 2.92+0.95 2.77+0.92 2.90+0.96 0.145

Evaluation of

cooking Learn how to cook 3.73£1.09 3.51+1.00 3.43+0.85 3.50+1.04 3.09+1.01 3.74+0.97 1.272

Need cooking at home 3.86+1.18 3.50+0.97 3.47+0.90 3.65+0.99 3.36:0.84 3.53+0.96 1.263

Need deluxe product  3.93+0.88" 3.79+0.88" 3.78+0.86" 3.20+0.96" 2.72+0.93° 3.59+0.95 15.208%**
Future Need to variety items  4.06+1.03" 3.63+1.03%3.67+0.92°3.46+1.03° 2.95+1.04° 3.58+1.01 3.911**
S;?:f:::m: Need to variety packing 3.93+0.88 3.82+0.89 3.67+0.00 3.64+0.99 3.68+0.77 3.72+0.92 1.045
soup Need to lower price 4.13+0.99 3.84+0.83 3.74+0.82 3.78+0.85 3.50+0.67 3.79+0.83 1.565

More increase to demand 3.46+0.83* 3.69+0.84° 3.68+0.84° 3.49+1.00° 2.63+1.09" 3.58+0.92 7.671***

1) The value is meanSD.
2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's
multiple range test(*p<.05, **p<.01, ***p<.001).
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