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Abstract

The purpose of this study was to investigate the preferences, consumption, and eating frequencies of housewives for
commercialized traditional basic side dishes. The investigators visited 18 food markets and questionnaires were distributed
to 464 housewives in the Busan area. The number of basic side dishes being sold at the markets were in the order of
seasoned dried radish (17 markets; mk), salted garlic stalk (15 mk), braised black soy beans (14 mk), braised peppers
and dried anchovies (13 mk), and braised lotus roots (12 mk). The housewives' order of preferences was for stir-fried
dried anchovies, braised peppers and dried anchovies, braised seasoned beef, salted perilla leaf, and perilla leaf kimchi
equal to seasoned sea lettuce, respectively. The order for eating frequency was stir-fried dried anchovies, braised peppers
and dried anchovies, salted perilla leaf, and perilla leaf kimchi, respectively. Salted perilla leaf, perilla leaf kimchi, braised
crab preserved in soy sauce, salted bean leaves, seasoned dried radish, and seasoned crab were either occasionally or fre-

quently purchased by over 40% of the women.

However, the reasons they did not purchase these products included:

the excess use of chemical seasonings, unsanitary, unreliable cooking process, unreliable the origin, and high price, in the
respective order. If the commercialized traditional basic side dishes were improved to eliminate these problems, 52.2%
of the housewives would buy the products, and 65.6% anticipated increasing their use of these products in the future.

Key words : Preference, consumption, commercialized basic side dishes.
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Table 1. General characteristics of subjects

Items N %
<30 42 9.1
31~40 113 24.6
Age(yrs.) 41~50 254 553
51< 52 11.0
Total 461 100.0
Middle school 55 12.0
High school 251 54.7
Education level

College and Univ. 154 334
Total 460 100.0
<1,500 77 17.0
Household 1,510~2,500 160 354
income 2,510~3.500 139 30.7
(1,000won) 3510< 76 168
Total 452 100.0
Yes 279 60.1
Occupation No 185 399
Total 464 100.0
A nuclear family 404 87.8
Type of family A large family 56 12.2
Total 460 100.0
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Table 2. Preference of basic side dishes by age M+SD
yrs<30 31~40 41~50 51<yrs F value Total
Jorim(braising)
Braised black soy beans 3.28+0.99" 3.49+0.99 3.5140.85 3.60+0.98 1.021 3.49+0.92
Braised kidney beans 2715096 3.04+0.95°  3.04+0.83°  3.23+0.83° 2.660° 3.03+0.88
Braised lotus root 3404076 3424089 3544094  3.75+0.82 1.795 3.52+0.90
Braised burdock 3331087  347+0.87 3502094  3.65:0.96 0.934 3.50£0.92
Baised beef seasoned 4.09+0.75 3.944+0.86 3.90+0.94 4.04+0.79 0.749 3.94+0.89
Braisied quail's egg seasoned 4.0240.86° 3.66+0.89" 3.68+0.92° 3.544+0.94 2.623" 3.69+0.92
Braised crab preserved in soy sauce 3.38+1.46 3.59+1.04 3.44+1.10 3.67£1.08 0.992 3.50£1.12
Braised green pepper and dried anchovy  3.7120.80° 4.000.90° 3.99+0.79° 4.24+0.65° 3.176" 3.99+0.81
Braised kodari 3024102 333100 3.13£099  3.25:1.00 1.460 3.18+1.00
Braised peanuts 326+1.16°  2.83+1.00°  3.00:097°  3.33:0.83 3677 3,02+1.00
Total 3424049  3.47+043 346039  3.63:0.39 2.124 3.48+0.44
Jangachies(salted)
Perilla leaf kimchi 373093  3.89+0.75  3.85:0.85 3.98+0.82 0.702 3.86+0.83
Salted perilla leaf 395066  4.00£0.74  3.89+0.79  3.97+0.77 0.583 3.93+0.76
Salted bean leaves 3.59+0.93 3.52+0.93 3.64+1.01 3.66+1.02 0.410 3.60+0.98
Salted green pepper 2.88+1.08° 327098  327x092°  3.45+0.98 2.880" 3.26£0.97
Salted garlic stalk 347104  343:094  346£094  3.52+0.99 0.097 3.4620.95
Salted whole garlic 32121.17° 346093  3.55:096®  3.741.02° 2.412° 3.5240.98
Salted radish 2924104 3024099  3.15:091 3.10+0.95 0.959 3.09+0.95
Salted rakkyo 248+1.12  275£1.10 2574103 2.56x0.97 1.009 2.61£1.05
Total 3274062  3.42£0.60  3.410.61 3.45+0.57 0.825 3.400.64
Muchim(seasoned)/stir-fried(bokkeum)
Seasoned dried radish 3.85+0.95 3.58+0.99  3.61x1.00  3.370.89 1.808 3.60+0.98
Seasoned crab 333x1.26°  3.66:1.11°  3.45£1.02°  3.910.86" 3.742" 3.54+1,06
Seasoned garlic stalk 3.57+1.01 356+0.79  3.45:092  3.60:0.80 0.782 3.50+0.88
Seasoned file fish, dried 4.00+0.69°  3.78x0.88  3.54£0.94°  3.45:1.00° 4.754" 3.63£0.92
Seasoned dried squid 3.53x1.02  3.71x0.93 3.55+0.83 3.46+1.02 1.223 3.58+0.90
Seasoned sea lettuce 3.97+£0.74 3.82+0.83 3.81+0.89 4.1040.78 1.847 3.86+0.85
Seasoned seaweed 3.64+0.98 3.72+0.84  3.76x0.86  3.910.97 0.788 3.75+0.88
Seasoned Chinese bellflower 330£1.04°  3.65:0.93°  3.43x094°  3.67+1.00° 2.462° 3.50+0.96
Stir-fried stern of sea mustard 3.83+1.01 3.57+0.95  3.60:090  3.6420.85 0.879 3.62+0.92
Stir-fried dried anchovy 3.95+0.82  4.09£0.86  4.11x0.76  4.10+0.76 0.532 4.09+0.79
Stir-fried dried shrimps 333114  3.61£1.00  3.41x0.89  3.48+0.81 1.512 3.46+0.94
Total 3.66+0.45 3704050  3.61x046  3.69+0.05 1.134 3.64+0.47

YScore scales: 1(very dislike)~5(very like).

Different letters indicate significant difference among groups by Duncan's multiple range test.

T p<0.05, 7 p<0.01.
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Table 3. Eating frequency of basic side dishes by age M=SD
yrs<30 31~40 41~50 51<yrs F value Total
Jorim(braising)
Braised black soy beans 2.80+147%7  257+121°  2.95£1.30°  3.16+1.34° 3.137 2.86+1.31
Braised kidney beans 1.76+1.241"  1.82+1.12 195117  2.12%L16 1.062 1.921.16
Braised lotus root 2.70£1.22  244£1.17 2824130 276131 2.125 2.71£1.27
Braised burdock 2.55+1.23 256+133 263141  3.00£1.27 1.316 2.65+1.36
Baised beef seasoned 3.19+1.07 291+1.24 3.00+1.31 2.82+1.19 0.759 2.97+1.26
Braised quail's egg seasoned 2.66+1.39 2.62+1.32 2.67£1.39 2.34+1.11 0.766 2.62+1.35
Braised crab preserved in soy sauce 2.07£1.55 2.24+1.23 2.15+1.27 2.27+1.28 0.303 2.18+1.28
Braised green pepper and dried anchovy 3.63+1.29 3.78+1.24 3.88+1.32 4.06+1.16 0.952 3.85+1.28
Braised kodari 1.66+1.22°  227+1.32°  2.04£1.29°  1.97x1.17" 2451 2.05+1.28
Braised peanuts 207+134®  1.68+1.02°  2.04+1.20°  2.20+1.14° 3.283" 1.97+1.18
Total 2494066 2494057  2.58+0.57  2.66+0.45 1.227 2.56+0.57
Jangachies(salted)
Perilla leaf kimchi 3.61+1.43 3324130 3424138  3.57+1.35 0.666 3.43+1.36
Salted perilla leaf 404+1.10  3.66£1.21  3.70£1.32  3.62£1.31 1.099 3.71£1.27
Salted bean leaves 285+142 248136  2.86+143  2.83£1.34 2.060 2.76+1.41
Salted green pepper 2.09+1.26 2.27+1.26 2.42+1.29 2.60+1.55 1.439 2.37+1.31
Salted garlic stalk 276£147 267141  277+132  2.83+140 . 0.196 2.75+1.36
Salted whole garlic 2.52+1.51 276+1.42 287142 3.20+1.44 1.883 2.85+1.43
Salted radish 2.23+1.24 191+£1.17  2.08+1.31  191+1.16 0.959 2.04+1.26
Salted rakkyo 1.39+0.80 1.60£1.08  147+0.97  1.50+0.97 0.611 1.50+0.98
Total 267076 260072  2.68+0.70  2.69+0.68 0.322 2.66+0.70
Muchim(seasoned)/bokkeum(stir-fried)
Seasoned dried radish 328143 272£127°  2.92+1.30°  2.48+1.19° 3.495" 2.86+1.31
Seasoned crab 1.90£1.41°  236£1.26°  224+131%  2.88+1.42° 4.631" 231£1.34
Seasoned garlic stalk 2.71£1.56 2.71£1.28 2.75+1.25 2.83+1.21 0.118 2.74+1.28
Seasoned file fish, dried 342+1.36° 2.96+131%  2.81%145°  2.79+1.50° 2427 2.90+1.42
Seasoned dried squid 3.14£1.63°  3.18£1.36°  3.00£1.52°  2.47+148" 2.542" 3.001.50
Seasoned sea lettuce 2.854120°  3.07£131°  3.17+1.22°  3.58+1.00° 2.954" 3.16£1.23
Seasoned seaweed 2.80+1.38° 254119  297+139°  3.44+1.30° 56317 2.90+1.35
Seasoned Chinese bellflower 2.85+£1.49 2.85+1.36 2.63+1.33 2.66+1.32 0.893 2.71£1.35
Stir-fried stern of sea mustard 3.04£149 271137 289142  3.08+1.35 1.061 2.88+1.41
Stir-fried dried anchovy 4.14+1.09  4.03£1.20  4.19+1.16  4.28+1.05 0.706 4.16+1.15
Stir-fried dried shrimps 238£149  251£1.32 240138 2.75:1.46 0.955 2.46=1.38
Total 2.95£0.73 2.88+0.62  2.90+0.64  3.04:0.67 0.743 2.92+0.64

UScore scales: 1(never eat)~5(always eat).
DDifferent letters indicate significant difference among groups by Duncan's multiple range test.
" p<0.05, " p<0.0l.
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Table 4. The kind of commercia basic side dishes (N)

Discount Traditional Side
market  market 211:?1:; Total
(N=6) (N=6) V=6
Jorim(braising) 23 13 17 53
Muchim(seasoned) 10 9 10 29
Bokkeum(stir-fried) 5 6 8 19
g::ag::)cn}'ngfermented) 16 12 o 37
Jutgal(salt-fermented) 7 7 4 18
Others 5 2 2 9
Total 66 49 50 165

Aok 7HE Fddthel A PRIvE HlEo] B FE5L
AL U(54.3%), WAL (48.0%), TAHE52%), TL
A(43.8%), T3 o] F3(40.6%), A|7FT3(40.4%), vleZE
FobR(39.2%), FeFH(38.3%), TrHEoH(37.4%), B
FZY(37.3%)°0lt). ol Hxr] B2, nFHEXZEY, v}
ETTA, AETH, AT, BAFEE 30% o)de 7Y
YIS Bk Alg 9ukzte] YRl e Fo R 7Y
W%} 71 E=9kEd), Yoon GS(1995)9] QoM E ZA}
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Hyst] 2 A79 fAKE 2498 E3TE Song & Han(1995)
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74 Hlze o F71d o2 &% & gt
Al LEbEE PSR Y ol Rl tiE] AF ZPEE
U2 go] AMR3IA 57.8%, H]9jAA 0014 40.5%, &2 3}
2L e F A 351%, HAE EHE TS flolA 289
%, W5 BIRA 22.8%Z VEFSITHFig. 1). Lee & Choi(2001)
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Table 5. Frequency of purchase N(%)
Scarcely Occasionally Frequently Total
Jorim(braising)
Braised black soy beans 286(62.3) 143(30.8) 30( 6.5) 460(100.0)
Braised kidney beans 363(79.1) 82(17.9) 14( 3.1) 459(100.0)
Braised lotus root 323(70.4) 115(25.1) 21( 4.6) 459(100.0)
Braised burdock 327(71.2) 113(24.6) 19( 4.1) 459(100.0)
Baised beef seasoned 291(63.3) 126(27.4) 43( 9.3) 460(100.0)
Braised quail's egg seasoned 328(72.1) 92(20.2) 35( 7.7) 455(100.0)
Braised crab preserved in soy sauce 252(54.8) 172(37.4) 36( 7.8) 460(100.0)
Braised green pepper and dried anchovy 303(66.3) 99(21.7) 55(12.0) 457(100.0)
Braised kodari 376(81.0) 65(14.2) 16( 3.5) 457(100.0)
Braised peanuts 355(77.7) 94(20.6) 8( 1.8) 457(100.0)
Jangachies(salted)
Perilla leaf kimchi 238(52.0) 158(34.5) 62(13.5) 458(100.0)
Salted perilla leaf 209(45.6) 177(38.6) 72(15.7) © 458(100.0)
Salted bean leaves 258(56.2) 159(34.6) 42( 9.2) 459(100.0)
Salted green pepper 329(72.5) 105(23.1) 20( 44) 454(100.0)
Salted garlic stalk 278(60.7) 143(31.2) 37( 8.1) 458(100.0)
Salted whole garlic 288(62.6) 139(30.2) 33( 7.2) 460(100.0)
Salted radish 343(74.7) 100(21.8) 16( 3.5) 459(100.0)
Muchim(seasoned)/bokkeum(stir-fried)
Seasoned dried radish 272(59.4) 142(31.0) 44( 9.6) 458(100.0)
Seasoned crab 273(59.6) 147(32.1) 38( 8.3) 458(100.0)
Seasoned garlic stalk 307(67.5) 117(25.7) 31( 6.8) 455(100.0)
Seasoned file fish, dried 296(64.8) 118(25.8) 43( 94) 457(100.0)
Seasoned dried squid 324(70.7) 97(21.2) 37( 8.1) 458(100.0)
Seasoned sea lettuce 283(61.7) 131(28.5) 45( 9.8) 459(100.0)
Seasoned seaweed 308(67.1) 119(25.9) 32( 7.0) 459(100.0)
Stir-fried dried anchovy 292(63.5) 97(21.1) 71(15.4) 460(100.0)

¥ 4 Qe JAH ZRAE B BAL 2 Wehe TR 135%, T REArhe 343%2 YEdth Lee & Choi
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Fig, 1. The reasons for not buying the commercialized ba- =A vehdt)
sic side dishes (Multiple response). olu] ¥zt AL &R AL 1 Y FREL
Table 6. Intention of buying the commercialized basic side dishes N(%)

Age(yrs.) Household income(ten thousand won) Occupation
1,510~ 2,510~ Total
<30 31~40 41~50 51< <1,500 2,500 3.500 3.510< Yes No

Yes  #30(71.4) #65(58.0) 121(47.8) 23(46.0) 44(57.1) 76(47.8) 7T1(514) 46(60.5) #162(583) 77(42.8) 239(52.2)
No 40 9.5 11(9.8) #41(162) 6(12.0) 6( 7.8) 21(13.2) 26(188)  7(9.2) 34(12.2) 28(15.6) 62(13.5)

No idea  8(19.0) #36(32.1) #91(36.0) #21(42.0) 27(35.1) 62(39.0) 41(29.7) 23(303)  82(29.5) #75(41.7) 157(34.3)
Total ~ 42( 92) 112(24.5) 253(554) 50(10.9) 77(17.1) 159(353) 138(30.7) 76(16.9) 278(60.7) 180(39.3) 458(100.0)

I 12.130° 10.073 10.6417
f#': observed value>expected value.

p<0.01.

Table 7. The prospects of using the commercialized basic side dishes N(%e)

Age(yrs.) Household income(ten thousand won) Occupation
<30  31~40 41~50 5l< <1,500 1’25,;8(; 2’35_;3(; 3.510< Yes No Toul
Increase 27(5.9) 72(15.8) 165(36.3) 35( 7.7) 49(63.6) 105(66.5) 93(67.9) 49(60.5) 185(66.5) 114(64.0) 299( 65.6)
Present level 15(3.3) 29( 64) 62(13.6) 8( 1.8) 21( 7.8) 39(247) 31(22.6) 20(26.3) 70(25.2) 45(25.3) 115( 25.2)
Decrease 0(0) 1002)  9(20) 2(04) 0(00) 425  6(44) 2(26) 518 (39 12( 26)
No idea 000) 818 17(37) S(11) 7(91) 10(63) 7(51) 5(66) 18(65) 1267 30( 66)
Total 42(9.2) 110(24.2) 253(55.6) 50(11.0) 77(17.2) 158(353) 137(30.6) 76(17.0) 278(61.0) 178(39.0) 456(100.0)

1’ 11.060 5.463 1.994

#: observed value>expected value.
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