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A Survey of University Students’ Preference and Awareness and
Uses of Commercial Kimchi
-in Daegu Area -

Yeon-Sook Cho, So-Young Lee and Eun-Kyung Lee'

Dept. of Food Technology and Food Service Industry, Yeungnam University, Gyungsan 712-749, Kovea

Abstract

This study was conducted to investigate the recognition, utilization, preference and application of Kimchi, as well as
to evaluate the recognition and requirement for commercial kimchi to university students. A questionnaire was answered
by 180 (44.0%) male and 229 (56.0%) female university students in Daegu. The methods used to analyze the items were
frequency analysis, Chi-squared tests and rtests. Most of the respondents reported that they liked kimchi and had a
preference for ripened kimchi In addition, most students were likely to cook kimchi by pan-breiling which indicates that
the development of kimchi designed for pan-breiling may lead te an increase in the intake of kimchi. The recognition
and utilization of commercial kimchi abutted through wholesale market very much, and were buying The marketing
points that could most increase the sales of kimchi appeared to be ‘hygiene’ and ‘standardization of taste and ageing’
for male students 42 (23.7%) and ‘hygiene’ for female students 94 (41.4%) (p<0.01). All students responded that among
marketing techniques for the sale of kimchi, diversification of taste, and increasing the recognition of kimchi were the
meost important parameters for aggressive globalization of the sale of kimchi. Therefore, the consumption of kimchi will
increase in response to changes a dietary life style and activation is a plan getting done, and it is thought consumption

of a kimchi to reflect these results well,

Key words : Kimchi, commercial kimchi, preference.
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Table 1. General characteristics of the subjects N(%)
Variable N(%) Variable Group N(%)
Single 87( 21.3)
Male 180( 44.0) With parents 242( 59.2)
Gender Female 229( 56.0) Life style Except of parents with family 25( 6.1)
A roomer 55( 13.4)
Total 409(100.0) Total 409(100.0)
18~19's 9 2.2)
40's 89( 21.8)
20~29's 397( 97.1)
50's 301( 73.6)
Age 30~39's 2( 0.5) Father's age
Above 60's 19( 4.6)
Above 40's 1 02)
Total 409(100.0) Total 409(100.0)
Mother 335( 81.9)
40's 201( 49.1) An outsider 4C 1.0)
50's 203( 49.6) The main Oneself 49( 12.0)
Mother's age
Above 60's 5 1.3) house-worker  Grandmother 10( 2.4)
The others 1 2.7
Total 409(100.0) Total 409(100.0)
Apartment 227( 55.5)
Under 200 38( 9.2)
A house 77 18.8)
201~300 131( 32.0)
Houses in multiple occupation 47( 11.5) Monthly 400 I( 248)
i i ; 301~ 10 .
Residential A house with store 17( 4.2) 1nco.me of
style Suburban-sivie family 401~500 56( 13.7)
uburban-style housing 12( 29 d
) (ten thousand) e s00 83( 20.3)
The others 29( 7.1)
Total 409(100.0) Total 409(100.0)
Under 10 20( 4.9) Under 10 165( 40.3)
11~20 80( 19.6) 11~30 189( 46.3)
Allowance 21~30 130( 31.8)  Eating out cost 31750 34( 83)
(ten thousand)  31~40 115( 28.1) (ten thousand)  51~70 10( 2.4)
Above 41 64( 15.6) Above 71 11 2.7
Total 409(100.0) Total 409(100.0)
», Female Male Female
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Fig. 1. Recognition of kimchi by gender.

Fig. 2. Predilection reason for kimechi by gender.
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Table 2. The actual condition of kimchi intake by gender N(%6)
Variable Gender Chi-square
Male Female
Greenery of the leaves 40( 22.3) 48( 21.1)

A portion of White of the leaves(including of white stem) 71( 39.7) 87( 38.2) ,
Baechoo Total of Baechoo leaves 66( 36.9) 86( 37.7) x d;=1_;,89
kimchi The others 2( 1.1 7 3.1)

Total 179(100.0) 228(100.0)
Just prepared kimchi 68( 37.8) 28( 36.1)

Dogroe of aging Riped kimchi 88( 48.9) 110( 48.5) 2133

of kimehi Soured kimchi 19( 10.6) 31( 13.7) df—‘Z
The others 5( 2.8) 4 1.8)
Total 180(100.0) 227(100.0)
With rice 81( 46.3) 100( 44.6)

An occasion With noodle 39( 22.3) 42( 18.8) )
to eating With meat 38( 21.7) 53( 23.7) 4 d;lé%
kimchi The others 17( 9.7) 29( 12.9)

Total 175(100.0) 224(100.0)
Every meal 79( 44.1) 81( 35.7)
Twice per day 55( 30.7) 47( 20.7)
Once per day 29( 16.2) 52( 22.9)

Frequency of 4~5 times in a week 7 3.9) 21( 9.3) 2=20.67"

kimchi intake 2~3 times in a week 3C 1.7) 17( 7.5) dr=6
Once in a week 0o 0.0 2( 0.9)
None 6( 34) 7( 3.1)
Total 179(100.0) 227(100.0)
1~2 pieces per every meal 1( 0.6) 19( 8.4)
3~4 pieces per every meal 33( 18.9) 74( 32.7) , s
Illtzlzz amount at 5~6 pieces per every meal 71( 40.6) 69( 30.5) 4 _;6&31 4
Above 7 pieces per every meal 70( 40.0) 64( 28.3)
Total 175(100.0) 226(100.0)
Eating a lot at home 72( 42.9) 121( 55.8)

Place eating Eating a lot at school 31( 18.5) 35( 16.1) 1’=6.68"

kimchi a lot Make a scrap of difference 65( 38.7) 61( 28.1) a2
Total 168(100.0) 217(100.0)
Fried cook 15( 9.7) 9 42)
Oven cook 17( 11.0) 36( 17.0)

Applyed cooking Grilled cook 21( 13.5) 27( 12.7) N
mathod of Mixed with seasoning 20( 12.9) 24( 11.3) X;.Sw
kimchi Pan-broiled cook 78( 50.3) 114( 53.8)

The others 4 2.6) 2( 09
Total 155(100.0) 212(100.0)

" p<0.05, 7 p<0.01, 7 p<0.001.
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Table 3. The preference of kimchi by gender

M=SD
Gender
Variable F-value
Male Female
Tong-Baechoo kimchi 4.05+0.86 3.92+0.82 0.82

Bossam kimchi 4284079  4.06:0.77  4.62°
Baek kimchi 3.89+0.90  3.79+0.84  1.02
Gukjeoli 4.01£090  3.97+0.87  1.09
Chongak kimchi 4104241 3.78£092 121
Nabak kimchi 3.53+091  332+081  6.02"
Yeoulmoo kimchi 3.90£0.87  3.82£0.95  5.05
Dongchimi 4094092 393090  0.78
Ggakdooki 4.05+0.92 3.88+0.92 0.78
Oisobaki 3.70£1.04  3.68+1.03 023
Yangbaechoo kimchi 330+1.00  3.00£0.89  10.66
Gat kimchi 3.63£1.04  3.07+1.02 465
Jokpa kimchi 3.58£098 335098  0.78
Buchoo kimchi 3.7440.94 3.69+£0.96 0.07
Ggatyip kimchi 3654102 3731093  4.86

" p<0.05, T p<0.01.
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Fig. 3. Utilization of kimchi by gender.
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Table 4. Recognition of commercial kimchi by gender N(%%)
Gender
Variable Reference
Male Female
Purchase 129( 71.7) 174( 76.3)
P‘C’Zchmmaszrc?ﬁ’eng}i of Not Purchase 51( 28.3) 54( 23.7) x;;lim
Total 180(100.0) 228(100.0)
Department store 5( 2.8) 6( 2.6)
Wholesale mart 123( 68.3) 161( 70.3)
A side dish specialty store 20( 11.1) 37( 16.2)
Usually seen the place Convenience store 9 5.0 10( 4.4) 1>=12.46
of commercial kimchi Market 16( 8.9) 7 3.1) df=6
Internet & mail-order sale 4C 2.2) 8( 3.5)
The others 3( LY 0 0.0)
Total 180(100.0) 229(100.0)
Department store 4 2.2) 12( 5.3)
Wholesale mart 103( 57.9) 146( 64.0)
A side dish specialty store 34( 19.1) 44( 19.3)
Purchase place of Convenience store 5( 2.8) 6( 2.6) 72=14.94
commercial kimchi Market 27( 15.2) 11( 4.8) df=6
Internet & mail-order sale 40 2.2) 8( 3.9)
The others 1( 0.6) 1C 04)
Total 178(100.0) 228(100.0)
Advertising of TV 41( 23.2) 78( 34.5)
Radio 0( 0.0) 1( 0.4)
Paper/magazine, prints & internet 17C 9.6) 24( 10.6) .
T:; sz:ci;‘folzﬁﬁn A relative or neighbourhood 25( 14.1) 37( 16.5) 1= 42504
Sampling the delights of store 92( 52.0) 78( 34.5)
The others 2( 1.1) 8( 3.5)
Total 177(100.0) 226(100.0)
p<0.05, p<0.01
AN Aol AZrET N A8 AAE Az Ase vl A3t Eol53 9l
B, 7)o M2 AA TR AEs] dairE F-o & AFCE wEFEe] 13, 4%l BEFS, 28 3
Sy BT ASE QAR SYste] U@ AAY BF o] Yk FPUSE AW Yot WsE Re Ao v
o} 2B\ 7150 AEe A Aw g Ao AlE WrkKoo NS 1997). Z2iut A X)) FoFeta, wpets 924
|t o] AAAH =z 0175‘51 AE AlF A driele] A g
A PR Folelale] BANE vl AvAZ A4S AR DA o §S FUAA LS AN Pebe
o dEBE 44% olde] FoiE oatg JeRRich @ s, &4 S e Al AAe ARl
A QA= A7 5} A7 A48 e e o FdE Fdow Hodt(Park KY 1995).
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Table 5. The actual condition of utilization and requirement commercial kimchi by gender N(%)
Gender
Variable Reference
Male Female
Choose by the manufacturing company label 73( 31.9)
Choose by the purchase experience 84( 46.7) 92( 40.2)

Standard of Choose by low in price 32( 17.8) 24( 10.5) , .
choice fo.r Choose by packing condition 17( 9.4) 20( 8.7) x°=19.66
commercial ar=5
Kkimchi Choose by internet or mail-order sale 3( 17 o 0.0

The others 16( 8.9) 20( 8.7)

Total 180(100.0) 229(100.0)
Fresh kimchi 17C 9.6) 15( 6.6)
A little ripen kimchi 48( 27.1 74( 32.6

Prepared state of e Tipen Hime ( ) { )
aging of Ripen kimchi 93( 52.5) 111( 48.9) 1%=5.91
commercial Sourish kimchi 15( 8.5) 26( 11.5) ar=4
kimchi Soured kimchi 4 23) 1( 04)

Total 177(100.0) 227(100.0)
Under 500 g 63( 36.4) 90( 40.7)
1 kg 83( 48.0) 104( 47.1)

The amount of 3 kg 16( 9.2) 17( 7.7) £2=1.89
kimchi buying 5 k p =4
at a time g 10( 5.8) 8( 3.6)

10 kg 1( 0.6) 2( 09

Total 173(100.0) 221(100.0)
Under the three month at a time 106( 62.0) 169( 79.0)
Once in a two month 20( 11.7) 21 9.8)

Frequency of
purchasing Once in a month 27( 15.8) 15( 7.0 12=1637"
commercial Twice in a month 13( 7.6) 7( 3.3) ar=4
kimchi Above the three times in a month 5( 2.9 2( 0.9)

Total 171(100.0) 214(100.0)
Nothing at all o 0.0) o 0.0)
Nothing 4 22 o 0.0)
Leveling of origin Normal 17C 94) 12( 52) 1=10.57"
production Well 51( 28.3) 87( 38.0) dr=4
Very well 108( 60.0) 130( 56.8)
Total 180(100.0) 229(100.0)
Nothing at all 3 1D 2( 09
Nothing 10( 5.6) 14( 6.1)

Variety Of. Normal 30( 16.8) 52( 22.7) 5 2=5.84
commercial
Jimhi Well 77( 43.0) 107( 46.7) dr=4

Very well 59( 33.0) 54( 23.6)
Total 179(100.0) 229(100.0)
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Table 5. Continued
Gender
Variable Reference
Male Female
Hygienic 42( 23.7) 94( 41.4)
Kinds of variation 8( 4.5) 4 1.8)

Improvement Get hold of Problems and improvement for distribution process 31( 17.5) 25( 11.0)
of Profit of price 31( 17.5) 26( 11.5) 1219.10"
commercial  Standard of taste and ageing 42( 23.7) 46( 20.3) df=6
Kimehi Preference of Variation taste by each one 22( 12.4) 28( 12.3)

The others I( 06) 4 1.8)

Total 177(100.0) 227(100.0)
Convenience and mechanization of manufacturing and simplicity 5 (29 4 1.8)
Variation of product 19( 10.9) 21( 94)
Activating marketing 71( 40.9) 86( 38.4)

Globalization ~ Variation of taste 30( 17.2) 46( 20.5) ,
Ic)(l)arilln?eicial Valuable cognition of commercial kimchi 21( 12.1) 31( 13.8) x d]:;lfs
kimchi Standard of product 22( 12.6) 23( 10.3)

Development of packaging technique 4 2.3) 9 4.0)
The others 2( 1.1 4 1.8)
Total 174(100.0) 224(100.0)

p<0.01
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