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Abstract

This study was carmed out to investigate the recognition, preference of mushrooms and mushroom processed foods
among general consumers in order to develop new mushroom processed foods. The questionnaires are consists
of general questions, health status, intake frequency of mushrooms, reason for prefer mushrooms, have purchased
experience or not of mushroom processed foods and prefer mushroom processed foods to want development by
age. A total 1173 questionnaires were analyzed for statistical analysis. The statistical analysis was completes using
SPSS Win program (Version 14.0) for descriptive analysis and X*-test. Main results of this study were as follow:
Most of respondents prefer mushrooms and 28.5% of the respondents like Pleurotus eryngii most. The most reasons
for the prefer mushrooms are freshness. The frequency of intake mushrooms was 6-8 times per months. The most
consideration factor in purchasing mushrooms was freshness/hygiene. 55.6% of the respondents had purchasing
experience of mushroom processed foods to eat. The most purchased mushroom processed foods were soup and
hor cereal. The most consideration factor in purchasing mushroom processed foods was improvement of taste.
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Table 1. General characteristics of the subjects
Characteristics Frequency %
Gender
Male 370 315
Female 803 68.5
Age
2029 612 522
30-39 159 13.6
40-49 182 15.5
50-59 185 15.8
>60 35 30
Occupation
Student 503 429
Worker 350 29.8
Full time housewife 167 142
Working part time housewife 89 7.6
Others 62 5.3
Family
Single 108 9.2
2 125 10.7
3 21 18.8
4 518 442
>5 200 17.1
Education level
<Middle school 54 4.6
High school 218 18.6
College student 357 304
College 446 38
> Graduate school 97 83
Montly income (1,000 won)
<100 620 529
100-200 217 185
200-300 149 127
300-400 88 15
> 400 85 72
Have disease or not
Have disease 59 5.0
Not 11 94.7
Health
Very health 222 189
Healthy 745 63.5
Weak 192 164
Very weak 6 0.5
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Table 2. Preference of mushrooms affected by several variables
of subjects

Prefer mushrooms
)
Leutinus  Plewrotus  Agaricus Flammulina Pleurotus Awicdaria Totl X

edodes - godolewas bisphorus  velutipes  eryngii  auricula
Gender
Mile Frequency 61 % 9% 69 101 9 39
B (165 (08 @52 @) @4 4 (L
Frequency 162 110 107 1 A 7 80 90
Female
% 203 (138 (34 Ly 90 @) (684
Tl Frequency 223 146 200 241 3 % 1169
% Oy @2y a1y 6 (85 @22 (1000
Age
2029 Frequency 45 0 115 183 187 16l
% (14 (115 (188 (300 (06 (18) (1000
. Frequency 30 19 PA] i 59 4 159
% B9 (19 @4y @H  Gh @25 (1000
04 Frequency 67 3l n 16 40 5 181 .
% 370 @h @2 @Gy @) @29 (1000
45 Frequency 65 U 3 16 B 5 183
% 35 @H @y @617 @28 @7 (1000
60 Frequency 16 2 5 2 9 1 3
% @sn 61 @3y 67 @&H 29 (100
Tl Frequency 223 146 200 41 3 % 16
% Oy 12y a1y 6 (85 22 (1000
" p<0.001

Values in the row with different superscripts are significantly different by ANOVA
test.
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Fig. 1. The reasons for the prefer mushrooms.
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