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Abstract

The purpose of this study was to investigate the recognition and need for improvement of the Hwangnamppang
provided to university students in the Gyeongju area of Korea. To accomplish this, we surveyed 195 university students
by questionnaire. The consumption frequency rate revealed that 49.7% of students consumed Hwangnamppang 1~2 times
a year, while 32.8% consumed it 2~3 times per six months and 16.4% consumed it 1~3 times a month. Furthermore,
the results revealed that 45.6% of the students purchased Hwangnamppang to give as a present. Moreover, 55% of the
respondents thought that Hwangnamppang was a suitable gift, but that it was too expensive. In addition, 47.7% of the res-
pondents felt that there were not enough varieties of the product and 26.7% for factor that do not increase Hwang-
namppang's consumption respond. Finally, 90% of the respondents felt that there was a need to diversify the red-bean
paste used in Hwangnamppang, and felt that the best pieces contained chestnuts (3.66/5 score) or sweet potato (3.62/5
score). Overall, the results of this study revealed that Hwangnamppang requires further development to increase the
varieties available and improve the overall acceptability.
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Table 1. General characteristics of the subjects

Variable Group N(%)
Male 126(64.6)
Gender
Female 69(35.4)
Yes 39(20.0)
Marriage
No 156(80.0)
<29 157(80.5)
Age(year)
30> 38(19.5)
Residential Daegu, Gyungbuk 142(72.8)
district Others 53(27.2)
Big city 32(16.4)
Main growth ¢ 1l town 130(66.7)
area
Farming and fishing villages 33(16.9)
<100 36(18.5)
100~150 37(19.0)
Monthly 151~200 39(20.0)
income
(10,000 won) 201~250 28(14.4)
251~300 18( 9.2)
>300 37(19.0)
<10 40(20.5)
Monthly 10~20 64(32.8)
allowance 21~30 35(17.9)
(10,000 won) - 3) 49 29(14.9)
>40 27(13.8)
Total 195(100)
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Table 2. Use actual conditions of bread N(%)
Variables. Male Female Total x’
Meal 9 7.1) 10( 14.5) 19 9.7)
P;“;:’S:atr’f%egs? Snack 114( 90.5) 56( 81.2) 170( 87.2) 10.566
Others 3( 24 3 43) 6( 3.1)
Very dislike 3( 2.4) 1( 14) 4 2.0)
Dislike 11( 8.7) 1( 14) 12( 62)
H:;Z u?"eayto‘;ri‘;k Average 63( 50.0) 26( 37.7) 89( 45.6) 19.801""
Good 45( 35.7) 27( 39.1) 72( 36.9)
Very good 4 32) 14( 203) 18( 9.2)
Don't eat 15( 11.9) 5( 72) 20( 10.3)
1~2 times/month 51( 40.5) 30( 43.5) 81( 41.5)
Hg::azfen doyoueat | ) imesiweek 52( 413) 25( 36.2) 77( 39.5) 4.648
3~6 times/week 8( 6.3) 8( 11.6) 16( 8.2)
Everyday eat 0o 0.0) 1I( 14) 1( 0.5)
Taste 80( 63.5) 47( 68.1) 127( 65.1)
Price 11( 8.7) 4 58) 15 7.7)
Nutrition 9 7.1) 8( 11.6) 17( 8.7)
What criteria do you  Health 50 4.0) 6( 8.7) 11( 5.6)
use when you Amount 2( 1.6) 0o 0.0 2( 1.0) 10.566
choose bread? Suitability of gift S( 4.0) o 0.0) 5( 2.6)
Flavor 6( 48) o( 0.0) 6( 3.1)
Shape 4 32) 2 2.9) 6( 3.1)
Others 4 32) 2 29) 6( 3.1)
Total 126(100.0) 69(100.0) 195(100.0)
™ p<0.001.
Table 3. Recognition of Hwangnamppang N(%)
Variables Male Female Total x’
1~2 times/year 59( 46.8) 38( 55.1) 97( 49.8)
How often do 2~3 times/six month 42( 33.3) 22( 31.9) 64( 32.8)
you buy? 1~3 times/month 24( 19.1) 8( 11.5) 32( 16.4) 271
1 times/week 1( 0.8) 1( 1.4 2( 1.0y
To eat alone 9 7.1) 7( 10.1) 16( 8.2)
To eat with family 36( 28.6) 20( 29.0) 56( 28.7)
R;jgﬁ:s ii’gr? To eat with friends 15( 11.9) 1( 14 16( 82) 7.070
To present 54( 42.9) 35( 50.7) 89( 45.6)

Others 12( 9.5) 6( 8.7) 18( 92)
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Table 3. Continued

Variables Male Female Total x’
It will be helpful for health 4 32) 5( 7.2) 9( 4.6)
It's good taste 36( 28.6) 12( 17.4) 48( 24.6)
- ) It's hygienic 3( 24) 1( 1.4) 4 2.1
PZZ‘(:;V; think It's suitable for gift 65( 51.6) 43( 62.3) 108( 55.4) 5.810
It's cheap 5( 4.0 3( 43) 8 4.1)
No digestion problem 1( 0.8) o( 0.0 1I( 0.5)
Others 12( 9.5 5( 72) 17¢ 8.7)
It's no taste 7 5.6) 9( 13.0) 16( 8.2)
Price is expensive 60( 47.6) 33( 47.8) 93( 47.7)
Contradictory Problem in digestion 6( 4.8) 2( 29 8( 4.1 257
ideas about? It may not helpful for health 5 4.0) 3( 43) 8( 4.1)
Kinds is not serious 39( 31.0) 13( 18.8) 52( 26.7)
Others 9 7.1 9( 13.0) 18( 9.2)
Total 126(100.0) 69(100.0) 195(100.0)
Table 4. Use actual conditions about Hwangnamppang N(%)
Variables Male Female Total x’
Water 6( 4.8) 40 5.8) 10( 5.1)
Coffee 5( 4.0) 7( 10.1) 12( 6.2)
Black tea 6( 4.8) 3( 43) 9 4.6)
What drink Milk 63( 54.0) 36( 52.2) 104( 53.3)
you use Green tea 11( 8.7) 7( 10.1) 18( 9.2) 4.377
with? Soda 7 5.6) 2 29 9( 46)
Fruit juice 9 7.1) 3( 4.3) 12( 6.2)
Traditional beverage 7( 5.6) 3( 4.3) 10( 5.1)
Others 7 5.6) 4( 58) 11( 3.6)
Very famous 84( 66.7) 50( 72.5) 134( 68.7)
Magazine 3( 24 1( 14 4 2.1)
Where do you TV 100 7.9) 2( 2.9 12( 6.2)
get information Internet 7( 5.6) I 14) 8( 4.1) 6.317
about? Poster 7 5.6) 8( 11.6) 15( 7.7)
Newspaper 2( 1.6) 1( 14) 3 L15)
Others 13( 10.3) 6( 8.7) 19¢ 9.7)
If the price Increase of purchasing frequency 59( 46.8) 42( 60.9) 101( 51.8)
changes are  gyua to present 49( 38.9) 15( 21.7) 64( 32.8) 5973"
you going to
purchase? Never purchase regardless of price 18( 14.3) 12( 17.4) 30( 15.4)
Total 126(100.0) 69(100.0) 195(100.0)

™ p<0.01.
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Table 5. Satisfaction at Hwangnamppang purchase B2 Fo] Bzt AFRY ohe} e HEEe] e
(Mean+SD) AFe AL D dutel] g Bt Aol 7 AlEd
Variables Score Variables Score Aoz AdE
Taste 3.47+£0.85 Flavor 3.36+0.78
Table 7. Preference of new bean-paste (MeantSD)
Texture 3.40+0.76  Sweet taste 3.25+0.95
. Gender
Temperture 3.30+0.79  Description 3.17£0.91 Variables Total
Male Female ¢ value
Shape 3.31+0.79  Material 3.23+0.79
Nut 3.50+0.99 3.56+0.94 3.39x1.07 1.730
Price 2.73+0.95  Methods 3.35+0.79 "
Almond 3.39+1.03  3.4440.97 3.30+1.14 3.192
Size 3.160.75  Health 3.20+0.87 )
contribution Pine nuts 3.17£1.06 3294098 2.94+1.17 1.948
Nutrition 320£0.82  Emplee's 328+0.86 Chestnut 3.66+£1.03 3.60+1.01 3.77+1.06 0.302
kindness Currants 2.86+1.18 276+1.12 3.04+128 3.355"
Hygiene 328+£0.79  Swiftness of sale 3.35+0.86 Hazeult 2.90+1.18 2.87+1.02 2.94+1.07 0.033
Fresh value 3.4240.77  Amenities of 3.32+0.80 Roasted sesame 2.88+1.05 2.83+1.03 2.97+1.07 0.326
indoor air Sweet pumpkin  3.25+1.00 3.08£1.06 3.55:1.10 . 1.683
Color 3:35+0.74  Tranquil 3.28+0.83 Sweet potato  3.62+1.03 339+1.03 4042090 5928
atmosphere
production Green tea 3.39+1.09 3.21x1.11 3.72+#1.01 0.675
F=8.534"" dF=21 F value dFF10 F=14.387"
" p<0.001. ™ p<0.01, ™" p<0.001.
Table 6. Estimation about bean-paste N(%)
Variables Male Female Total 1’
Never needed 2( 1.6) 3( 43) 5( 2.6)
What do you think D ded 4 130 67
about necessity of 0 not neede 9 7.1) ( 5.8) ( 6.7)
some material Average 47( 37.3) 22( 31.9) 69( 35.4) 1.950
addition on
D ded . 46.4 86( 44.1
bean-paste? 0 neede 54( 42.9) 32( 46.4) ( )
Very needed 14( 11.1) 8( 11.6) 22( 11.3)
Change to whole red beans 17( 13.5) 3( 4.3) 20( 10.3)
If make change to Change to different bean-paste 54 429 35( 50.7) 89( 45.6)
bean-paste, some 4.766
change do you like? Add nut to bean-paste 46( 36.5) 24( 34.8) 70( 35.9)
Others 9 7.1) 7( 10.1) 16( 8.2)
Total 126(100.0) 69(100.0) 195(100.0)
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Table 8. Hwangnamppang's improvement direction

(Mean=SD)
Variables Score
Low calorie product development 2.90=1.14
Improvement of taste for new generation 4.05+0.90
Product development of various bean-paste 4.2340.83
Storage improvement 4.02+0.85
TV advertisement, information 3.64+0.81
Use of local event 3.79+0.83
High class of package 3.57+0.87
High class of store interior 3.38+0.80

F=25586"" dr=7

™ p<0.001.
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