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Recognition and Preference of Korean Traditional Boyangsik

Haeng-Soon Lee and Min-Ja Shin"

Dept. of Culinary Science and Arts, Kyunghee University, Seoul 130-701, Korea

Abstract

The purpose of this study was to analyse the recognition and preference level associated with the preservation of Korean
traditional health food. Self-administered questionnaires were collected from 289 individuals. The data was statistically
analysed using f-test as well as the one-way analysis of variance (ANOVA). We studied whether or not respondents had

the constitutional cuisine before Ed-comments

: Please complete the sentence. Before what?. Twenty-two kinds of Korean

traditional foods were randomly selected based on old cookbooks, and then recognition and preference of Korea traditional
constitutional cuisine were asked. The tasting experience in the constitutional cuisine affected recognition and preference
significantly. The coefficients of recognition and preference were the highest in Junbokjoog (4.20+1.00), Yookgejang (4.18+

1.03), Jangagui (4.05+1.17), Origui (3.97t1.19) and Samgeitang (3.94+.1.15). Ed-comment :

Please check if this value is

correct. There are two decimal points. Bosintang (1.81+1.60) showed a low preference compared to high recognition, and
was therefore considered to be enthusiasts' cuisine only. It is believed that promoting the greater awareness of Korean
traditional constitutional cuisine through the mass media would result in a higher recognition and preference of the same.
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Table 1. General characteristics of the subjects

of @ -4l 7 2}

FoR ot RAEFESEE

2 n|&o] A g9kt AFL 20t) ©]3} 9.3%, 20t 57.8%,
300 16.6%, 40tH 9.0%, 50T 6.2%, 604 14} 1.0%E 20T
7} 7HE Bggton, e 1ZF 6.6%, AEW 422%, UE
28.0%, ek o]k 23.2%S T}

zZlelo- A 60.2%, 71E3 25.6%, AE/AREZ 3.8%, 7
E} 10.4%Z SHAo] Ant o] S AR TE 117 B2A 9
Hg ofu= Haariy) 49.5%, 28314 GEr 50.5%2 3
N Axrt 2% R2RAE @7 583t ik =3 A
ol i e AHE 73 A & 92.1%E rhsl L,
6.9%%e] dA AL 7 da ik

Hekdo] izt AH e AR - ZRAE B3 52%, HES

Categories N % Categories N %
Male 146 50.5 Health Yes 143 49.5
Gender
Female 143 49.5 supplement No 146 50.5
Newspaper
< 150 176 60.9 /Magazine 15 5.2
Monthly income < 559 38 13.1 Broadcast 97 33.6
(ten thousand Information
won) < 350 31 10.7 Internet 19 6.6
< 450 20 6.9 Recommendation 148 51.2
450 < 24 83 Others 10 35
Single 215 74.4 Yes 20 6.9
Marital status Disease
Marrige 74 25.6 No 269 92.1
<20 27 9.3 < 100 44 15.2
20~29 167 57.8 < 200 89 30.8
Monthly
30~39 48 16.6 expenses < 300 90 31.1
Age(years)
40~49 26 9.0 (ten thousand < 400 33 114
won)
50~59 18 6.2 < 500 17 5.9
60 < 3 1.0 500 < 16 5.5
High 19 6.6 Family 194 67.1
College 122 422 Friend 54 18.7
Educationl level Companion
University 81 28.0 Colleague 29 10.0
Under graduate 67 232 Others 12 42
Student 174 60.2 None 21 73
Skill 74 25.6 1 week/1 22 7.6
Job Specialist 1 38 frequency of o th/2~3 68 235
intakes
Others 30 10.4 3 month/2, 3 84 29.1
1 year/2, 3 94 325
Total 289 100.0 Total 289 100.0
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Table 2. Tasted Korean traditional Boyangsik N(%)

Items
Being None
Tang Yookgaejang 281(97.2) 8( 2.8}
Gui Jangagui 271(93.8) 13( 6.2)
Juk Junbogjuk 268(92.0) 23( 8.0)
Gui Origui 262(90.7) 27 9.3)
Other Nakjijungol 261(89.9) 28(10.1)
Tang Samgactang 259(89.6) 30(10.4)
Tang Chooatang 235(81.3) 54(18.7)
Tang Sunjiguk 234(81.0) 55(19.0)
Gui Yang + Gobchanggui  233(80.6) 56( 9.4)
Tang Soiggorigomtang 227(78:5) 62(21.5)
Juk TJatjuk 219(75.:8) 70(24.2)
Tang Doganitang 208(72.0) 81(28.0)
Tang Bosintang 187(64.7) 102(35.3)
Tang Ogolgactang 141(48.8) 148(51.2)
Tang Chogeatang 122(42.2) 167(57.8)
Tang Minamaewoontang 121(41.9) 168(58.1)
Other Woosuljjim 60(20.8) 229(79.2)
Tang Youmsotang 59(20.4) 230(79.6)
Tang Imjasootang 34(11.8) 255(88.2)
Other Yangjub 26( 9.0) 263(91.0)
Tang Jaratang 25( 8.7) 264(91.3)
Tang Ingatang 22( 7.6) 267(92.4)

A (4.15£1.07)0] T Aol &

1.20), BABH2.39£1.35), YASEH(1.8741.22) 2
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LW
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02), % - FT0)(3.85£1.28) <©
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A 2 3(3.19:1.45), $49H(2.25+1.35), U190+

B

gon, I ooz Al
B(3.92+1.36), A 5(3.90+1.23), 4111 HEH3.87£1.26), &
TR E(3.78+1.32), LEAE(3.36£1.35)0)% om, Rofu) g
(2.94£1.29), ZAIEH2.84+1.45), AEFH2.66£1.27), DOV BH2.56+

7h Bgich
Z ZFE A HE4.48+0.85), AE4.01x1.14)9] AR =7t
& Holgla, ol ol Fe)(4.50£091), 2Bfol(4.26+

g o8
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Table 3. The recognition of the Korean traditional Bo-
yangsik (MeantSD)

Recogniti Tasted

on mean

Items t-value

Being None

Gui  Jangagui 4504091 4.59£0.76 335£1.66 3.0517

Juk  Junbokjuk  4.48+0.85 4.54+0.79 3.73+1.17 3.2247"

Tang Yookgejang 4.45£0.92 4.47+0.89 3.71+1.60 1.242

Tang Chuatang  4.50+1.00 4594076 3.35t1.66 3.051

Gui  Origui 426+1.02 436£091 326+143 3927

EEEd

Tang Samgaetang 4.15+1.07 4.30+0.89 2.87+1.52 5.501

Juk  Jatjuk 401+1.14 432+0.94 3.03+1.18 92965

Tang Bonsintang  3.92+1.36 4.25¢1.10 3.31+1.57 5309

Hx

Tang  Sunjiguk 3.90£123 4.1111.09 3.02+£1.39 5431
Soiggorigo

3.87£1.26 424£094 2494134 9.5027"
mtang

Tang

Gui  Yang - Gob- 3.85+128 4.1241.06 2.69+1.50 6.675
changgui

3784132 4.17+1.01 2.55£1.32 9.929"

*k

Tang Doganitang
Tang Ogolgaetang 3.36+1.35 3.95£1.07 2.80+1.34 8.001
Other Nakjijungol 3.1941.45 4274095 229+123 14.533"

Tang Minamae-  2.94+129 3.86£0.99 226+1.05 13.075"

woontang
Tang Chogaetang 2.84+1.45 3.98+0.94 2.01+1.16 15330
Tang Jaratang 2.66+127 3.72+1.24 179+1.08 4491
Tang Ingatang  2.56+120 3.55:1.06 2.48+1.18 4,127
Tang Youmsotang 2.39+1.35 3.75+129 2.03%1.12 9317

Other Woosuljim  2.25+135 3.824125 1.84+1.04 12.480™"

Other Yangjub  1.90£122 3.96£1.07 169+1.02 10777

Tang Imjasootang 1.87+122 3.74+1.16 1.62+1.00 11.304™

T p<0.01, 7 p<0.05, "7 p<0.001.
o5 Webd Hokre B F5ol S-S 95 2171 Ak
Foleh, A, HAE, A3l 4 ne] g
A, A, dolw, GA, dArw
0001) wekon, Hoju 2R AR &
€ Holgiek & FHRBE ABF, AFp<0. 001)0101031,

?01 T golvel, 287, %E-%%HL 1(p<0.001)% &
o, ZIEN e SR E(p<0.05), 98, FE(p<0.001) So)
At

ool WES, Fole, el AR, A% T2 A

HobAlob RAREETE

¢
D)

Hefad dig AA2 dee

f

= Table 49} Zo| HES
O

S, golate] weleh 2t o R elel, AR, -
Aol Hme|Fe, A, Fow, =rhE AAS, 9@
AF So| HiF 3.0 o] MIEE Holw ZA, A4
o, Rlojul e, dag, $AYH, LE3AY, A, dolY,
HAG, 4F §9 oo M B d3nE Hola ik
E3] ¥ 2HEE $701734.18:1.03)0] 7HFE Eken, 1
oo 2 AAEK3.94+1.15), 4ae]F8(3.4621.25), Fo8

(3.29+1.41), E7RAEK3.2551.34), AAH3.12+1.49)¢] <20]
Rom, 2AN2.8541.38), UAFR(2.77£1.09), Blojwl2&
(2.64+1.28), FARN2.46=1.21), LEAD2.05+1.32), A4
(1.89+1.16), Yol8H(1.87+1.03), HAIE(1.81£1.60)2) £OF
Sl 71 e Wi Hlge] b gk

IR F ol A= Folgte] JE w31 exlrgko] I Ygke
u, g s e S7074e] 7Y w3 Balge) 7R wigke)

% ZFHRE AE(4.20£1.00), A=(3.4121.150)8] <=0] 9
o o] FFRE Ho}Fo|(4.05+1.17), LE]T0)(3.971.19),
oc}: . E"ﬂ':rlol(% 2541 4;)0] L0 8 G];(]Eg} 7},@. /‘30 %rjr

et A E(3.11£1.40), 98(2.13+1.25), FF(1.81+
1.09)9] $o2 olxlxzel Zghrh

Al AR & dawe] Widgke] 2ol Table 49+ 2
o] FoJgt Aol(p<0.001)E VeI B FA A B FHY &
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Table 4. The preferences of the Korean traditional Bo-

Hpe] B AR D HBE 689

o]k 2}o](p<0.001)7} U=, U55(0.09+0.834), A A
(0.07+£0.91), ZAEH(-0.10£0.92) 5 F2J3k 2to] 7} Q1qiTh.
AAH R QIA = H7} = vis) aw 37} =59

Y,
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12
o
%o,
39
i
f
0%
A

Table 5. Recognition and preference ‘with the Korean

yangsik (Mean+SD) traditional Boyangsik
Tasted _ -
Ttem Preference rvalue R(.ec.0g Prefe Difference
mean Bein I None Ttem nition rence v alu e
kK :t
Joog Junbokjoog  4.20+1.00 4.31£0.89 3.05£125 6.155 Mean=5D
i i 4504091 4.05£1.17 045+1.12 6.825
Tang Yookgacjang 4.18£1.03 4.1941.01 3.86+1.67 1515 Gui Jangagui
. . ok Tang Yookgajang 4.45+0.92 4.18+1.03 027+1.22 6.044
Gui  Jangagui 4.0561.17 4.15£1.05 2.35£1.61 4.532
Joog Junbokjoog  4.48+0.85 4.20+1.00 027+0.92 5.114

Gui  Origui 3.97£1.19 4.09+1.09 2.81+1.46 4.380""

Tang Samgaetang 3.94+1.15 4.09+0.99 2.60+1.49 5318

*

Gui  Yang - Gob- 3.25+1.43 3.84+1.22 1.90+1.17 10.907"
changgui

*

Tang Soiggori-  3.46£1.25 3.81=1.05 2.16+1.09 10.735"

gomtang

Joog  Jatjoog 3.41+1.15 3.67£1.05 2.64+£1.07 7.040"

Tang Chooatang  3.29+1.41 3.66+1.22 1.6940.96 12.624"

*

Tang Doganitang  3.25+1.34 3.70=1.15 2.08+1.07 10.907""

Tang Sunjjgoog  3.12+1.49 3.44+]138 1.76+1.15 93107

*

Other Nagkijungol 3.11+£140 4.05+1.02 2.26+1.13 14.143"

Tang Chogaetang  2.85+1.38 3.86+0.99 2.11+1.14 13.548""

*

Tang TImjasootang 2.77+1.09 3.38+1.60 1.60=0.89 8.503"

Tang Minamae-  2.64+£1.28 3.43+1.11 2.05+1.06 10.630"

woontang
Tang Youmsotang 2.46+121 3.19+1.39 1.74+095 7.5137

Other Woosuljjim  2.13+1.25 3.53x1.26 1.76+0.5 10.100"

Tang Ogolgaetang 2.05+1.32 3.54+1.18 2.34+1.19 8.550™"

Tang Jaratang 1.8941.16 2.29x1.49 1.79+1.07 3.690

*

Tang Ingatang 1.87+1.03 2.50+1.10 1.82+1.01 2.993"

Tang Boshintang  1.81£1.60 3.44+1.48 1.55+0.98 12.986

Other Yangjub 1.81£1.09 3.31=1.28 1.65:098 6397

Tang Chuatang  4.30£1.00 329+141 1.01+135 12707

Gui  Origui 426£1.02 3.97£1.19 091£1.01 4877
Tang Samgeatang 4.151.07 3.94x1.15 0124+0.95 3.804
Joog  Jatjoog 4.15£1.07 3.41£1.15 059+£1.05 9.66

Tang Bonsintang  3.92+1.36 2.7741.60 1.14+1.55 12.508""

Tang Sunjigoog  3.90+1.23 3.12+1.49 0.78+136 9.733"

Tang Soiggori-  3.87+1.26 3.46+1.25 0.40£1.03 6.736
gomtang

Gui  Yang- Gob- 3.85+128 3.48+143 037+1.14 5548
changgui

Tang Doganitang 3.73+1.32 325+1.34 047+1.04 7717

Tang Ogolgaetang 336+£1.35 2.93£1.32 0143£0.72  6.044

Other Nagjijungol 3.19£1.45 3.11x1.40 0,07£0.91 1.344

Tang Minamae-  2.94+129 2.64+128 0,30£1.04 4879

woontang

Tang Chogeatang 2.8441.45 2.85+1.38 -0.10+0.92 —.191

Tang Jaratang 2.66+1.27 1.89+1.16 0.77:1.28 1034

Tang Ingetang 2.66+£1.20 1.87+41.03 0.68+1.26 923"
Tang Youmsotang 2.39+1.35 2.05+£121 0.34+1.19 4863
Other Woosuljim 2254135 2.13+125 0.12+094 22317

Other Yangjeub 1.90+1.22 1.81+1.09 0.09+0.834 1.904

Tang Imjasutang  1.87+1.22 1.81x1.09 0.06:0.78 5548

T p<001, 7 p<0.05, " p<0.001.

T p<001, 7 p<0.05, " p<0.001.
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