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A Comparative Study on Cognition and Consumption Patterns
of Korean Rice Cake Classified by Age in Busan
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Abstract

This study was carried out to investigate the Korean rice cake cognition and consumption patterns classified by age in
Busan. The survey was conducted from November 21 to December 26, 2007 by questionnaires and data were analyzed
by SPSS program. The results are summarized as follows: Forty one point two percent of the elementary school group,
29.0% of the high school group, 35.0% of 2,30's, 44.5% of 4,50's and 39.5% of over 60's took Korean rice cake once
or twice per month. Sixty two point eight percent of elementary group, 44.0% of the high school group, 43.0% of 2,30's,
42.5% of 4,50's and 49.5% of over 60's preferred Korean rice cake. The most important basis for selecting rice cake was

'taste' in all of the subjects.

The improvements for rice cake were indicated as taste, preservation and packing. As their

age decreased, the score of preference for Gaepiduk, Danja, Dootupduk, Bookumi, Soemuriduk, Julpyun, Jorangi and
Jungpyun were decreased. Songpyun, Garaeduk, Injulmi, Siruduk and Moojigaeduk were highly recognized as Korean
rice cakes. There was a significant positive correlation between preference of rice cake and age, sex, obesity and
recognition degree (p <0.01). Therefore the understanding of the requirements of the subjects according to age and sex
is needed to encourage them to choose Korean rice cake. (Korean J Community Nutrition 13(2) : 228~236, 2008)
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L3 9 1%_— A3 gkt (Kang & Lee 2000: Noh &
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A3 (Park 5 1992; Kim 5 1994; Kim 5 1995; Im
& Yem 1996), A4 (Kim 5 1998; Choi 2007), A
752 98 (Choi & Kim 1992; Lee % 1995; Hong

5 1999; Jo & Han 2003), 9 #|z2] %3} A (Han
& Kim 1994; Lee & Kim 1994) 5ol A5 o] Qlt}. &=
gk 5o o] & Aeut 7| S el gk A7 2= 258 (Lee
1997; Yoon 2000; Choi % 2002) 1584 (Lee
1998), therAl (Jung & Shin 2002), =5 (Lee 1999;
Kang & Lee 2000; Noh % 2007) % E@ ALGZTS ol
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body weight; PIBW)E -sl3it}h. PIBW+ (HAAIE /0]
ZHA1%) X 10002 Ataliar, oPdals2- (A4 —100)
X 0.9% Akt
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1998; Yoon 2000)°] W55 7%= sto] & A7-57]

of A Beksto] A wHElth E 8 g2 W A%
T, 9 AFNIE, Asol, AE Al9] 71, dofshs ol
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FHE A5 E SPSS 12.0(Statistical Package for
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230 - A=dH el T3k 1A 5l o] 841l

209 (22.8%), 309+ ~409H (20.0%), 40~509F  of Health and Welfare 2006) 9|4 F-Atol] AFE81= ZA}
(13.3%) <=1t} 200505 =AZAERA Ministry  tRE] 739 ehgsgwt2n] 209+ ol8l7} 24.9%, 20~40
whlo] 43.7%21 Zo vlal ¥ ZAFA I}l A 200 o))

N
Table 1. General characteristics of the subjects o) H]go] = 21 G0t o]Ake] 1ol Hgo] 7] wF-o
Characteristics Number (%) 5 e g L mobo o
Gender Mde  Elementary school sludents 100 ( 10.0) 2 AT 7SS 40 47.7%= 7P wko | 31
High school students 99( 9.9 o] 20.4%, 592 13.7% % e}
2, 30's 100 ( 10.0)
4, 50's 100 ( 10.0)
Over 60s 100 ( 10.0) 2. Wo| o8t oAl
Female Elementary school students 100( 10.0 o - S
High school students 100 ( 10.0) LA dAre] Hel et 914 Table 21 Wk whek
2,30s 100 ( 10.0) Aok AN EE gl 1~29 A AEEThs SR
4, 505 100 ( 10.0) S ==Ll 0
Over 60's 100( 10.0) o] 2582 82 (41.2%), 2, 30t 7078 (35.0%), 4,
Monthly Food Under 100,000 93( 9.3) 50t 897 (44.5%), 60t o’ 797 (39.5%) % 7P =
Expenditure (Won) 100,001 — 200,000 228 ( 22.8) e JEFIA O ¢ Q) ~ Ao A=
200,001 300000 235 ( 25.9) Al VR Wh, 315584 <670l 1~29 Fx AdF st
300,001 — 400,000 200 ( 20.0) T} 867 (43.0%) . 78 A vrebsith, 1556l 1~2%1
400,000 - 500,000 133( 13.3) KIS A A0 % s o ARG TN
Over 500,000 107 ( 10.7) sk B 255489 15.6%, e8] 9.5%, 2,
Family numnber 1 29( 29 30 12.0%, 4, 50t 14.0%, 60t} ©]4F 12.5%¢] 31t}
2 108 ( 108) WS Folshs ol vk Aol A Eolsirh i S
; ol 4y E el 2ESHY(62.8%)°] 7HE kL, 60vo]4
5 137(13.7) (49.5%) —11°588 (44.0%) —2, 301 (43.0%) —4, 50t}
; QLD (g sorolglet. vl A 24TV 1050 A
Total 999(100.0) ‘Holghtp il Ssllth. Ba Folkehs o]z Bho] 9l
Table 2. Distribution of cognition on Korean rice cake of the subjects N (%)
Elementary  HighSchool 2,30's 4,50 over 60's Total 1
Degree of Dislike 17( 85) 30(150) 23( 115 14( 7.0) 20( 100) 104( 105)  54.942%%*
preference  Moderate 57(287) 82(41.0) 91( 455 101(505)  81( 40.5) 412( 41.2)
Like 125( 62.8) 88( 44.0) 86( 43.0) 85( 425)  99( 49.5) 483( 48.3)
Eating 1 — 2 times/wk 31(156) 19( 95 24(120) 28( 1400 25( 125) 127( 12.7)  48.992%*
frequency 1 -2 times/mo 82(41.2) 58(29.0) 70(350) 89(445)  79( 39.5) 378( 37.9)
1 -2 fimes/6mo 64(322) 86(43.0) 51(255 58(29.0  58(29.0 317( 31.7)
1 -2 fimes/yr 22(11.0) 37(185) 55( 275 25(125  38(19.0) 177( 17.7)
Reasons of Delicious 139 ( 69.8) 77 (385) 117(58.5) 68( 34.0) 126( 63.0) 527( 52.8) 114.237*x*x*
preference  Easy fo eat 28( 14.1)  48( 24.0) 46( 23.0) 64(320) 24( 1200 210( 21.0)
Beautiful 2( 100 31(155  9( 45 29(145 14( 7.0 85( 8.5
Healthy food 14( 7)) 18( 9.0  4( 20) 18( 9.0 10( 50 64( 6.4
Traditional food 16( 80) 26(130) 24(120) 21(105  26(13.0) 113( 11.3)
Criteria for Toste 141( 709) 107( 53.5) 132( 66.0) 112( 56.0) 109( 54.5) 601( 60.2)  97.101%x*
Choice Size 4( 200 16( 80 16( 80) 10( 50 24(120) 70( 7.0
Ingredient 10( 50 22(11.0) 33(165 33(165  27( 135 125( 12.5)
Price 8( 40 25(125  8( 400 22(11.0) 15( 75 78( 7.8
Package 2( 100 16( 80 6( 30 10( 5.0 6( 300 40( 4.0
Nutrition 34(17.1) 14( 7.0 5( 25 13( 6.5 19( 9.5) 85( 8.5
Reasonsfor  High Calories 38(19.1) 35(17.5) 96(480) 63(31.5)  43( 21.5) 275( 27.5) 145.834%*+
dislike Chocking 66( 332 96( 480) 69(345) 71(355  96( 48.0) 398( 39.9)
Expensive 4( 20) 21(105) 16( 80) 35(17.5  37(185) 104( 10.4)
Not eat 36(181) 36(180) 13( 65 19( 95  16( 80 129( 12.9)
frequently Others 55(27.6) 12( 60) 6( 3.0 12( 60 8( 40) 93( 9.3
Price Cheap 33(166) 28( 1400 27(135 17( 85  21( 105 126( 12.6)  79.832%+
Suitable 163 ( 76.9) 134( 67.0) 132( 66.0) 109( 54.5) 105( 52.5) 604 ( 60.5)
Expensive 13( 6.4) 38(19.0) 41(205) 74(37.00 74( 37.0) 269( 26.9)
Total 199 (100.0) 200(100.0) 200(100.0) 200(100.0) 200(100.0) 999 (100.0)

** p < 0.01; ** p<0.001



oA 7F B AR FelA 7P & 815 (34.0%~69.8%)
g4 — 8] dEalo]lmz —
‘K| oA — A7) T2 Ao B2 0] o)}l

s AYshs 7|2 BE AgSolA gho] 7 =2
HlE-& A FaL, 200 o de] A1 AR 7T AR =
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A e dFH 2o)E B3k (p < 0.001).

‘H% 719)8}A] Ei= o= 2, 30t (48.0%) M= =
AzFo] 7 Ashk= olfroll et 258 (33.2%), 1L
e (48.0%), 4, 50t (35.5%) 2 60t ©1/d(48.0%)

of| A= o] BajA 7} 7 & vl eSS BelaL, T Tl
=2 A (17.5%~31.5%)° 2= -gH3to] Ald] 11e] 2jo]

4% - 443 - 48 - 231

9] 18.5% = 7H4o] vixpA kL 3%
A& 7HA 0] HHEA 713l Be & 5 AT

2] 7hAef| thelir= 25T 76.9%7) Adsith L
A7 v o] oS 7hAaE Ko 60t o)l
 52.5%7}F ‘A stk ol A7tshs 2o ® ekt H e
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= YR 2, 30t (20.5%) — 1155848 (19.0%) —2%
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3. HMIE QU Ho 3t QA
wol tfgt AA|Z el A=} AT E H4= Table 3
3} ) WFo) QX = $H (97.0%) 0] 7V =911, 7}

£ eSSk (p < 0.001). 4, 50t4€] 17.5%, 60t o] 29

(96.9%

Table 3. Preference score and recognition degree for the Korean rice cake of the subjects

, 1A (95.5%) A15FH (93.8%), FA171H

Elementary HighSchool 2, 30's 4, 50's over 60's Total

Garoeduk 3.62 £ 0.83% 3.37 £ 0.87* 3.28 £ 0.68° 3.33 £ 0.72* 3.48 £ 0.78% 3.42 £ 0.79
(93.4) (96.0) (97.0) (98.0) (100.0) (96.9)

Gaepiduk 2.25 £ 0.70° 2.92 £ 0.87° 2,61 + 0.89° 3.19 £ 0.86° 3.27 £ 0.69° 2.86 £ 0.81
(44.1) (61.4) (66.0) (75.9) (77.9) (65.2)

Kyongdan 3.22 + 0.88° 3.49 £ 0.87° 3.41 £ 0.85° 3.37 £ 0.70%® 3.44 £ 0.69° 3.39 + 0.80
(72.6) (83.8) (91.5) (91.9) ( 95.5) (87.1)

Kkulduk 3.83 £ 0.85° 3.48 £ 0.90° 3.27 £ 0.99° 3.51 £ 0.81° 3.47 £ 0.78° 3.51 £ 0.86
(86.3) (82.2) (84.0) (85.4) ( 92.0) (86.1)

Danja 2.59 + 0.86° 3.00 £ 0.84° 2.92 £ 0.74° 3.33 £ 0.81° 3.20 £ 0.72° 3.02 £ 0.83
(9.7) (34.0) (22.1) (59.6) ( 67.3) (38.7)

Dootupduk 226 £ 0.32° 2.94 £ 0.47° 2.96 £ 0.46° 3.40 £ 0.50° 3.49 £+ 0.49° 3.01 £ 0.48
(11.4) (32.8) (29.4) (47.0) ( 61.5) (36.6)

Moojigaeduk 4.18 £ 0.89° 3.43 £ 0.93° 3.39 £ 0.84° 3.46 £ 0.86° 3.49 £ 0.71° 3.59 + 0.85
(94.9) (90.4) (93.0) (90.4) ( 97.5) (93.2)

Baiksulki 3.58 £ 0.88" 3.52 £ 0.96 3.46 = 0.88 3.56 = 0.83 3.59 = 0.67 3.54 + 0.84
(65.6) (88.4) (89.9) (92.0) ( 95.0) (86.2)

Bookumni 2.06 £ 0.36° 2.06 £ 0.47° 2.92 + 0.44° 3.37 £ 0.50° 3.46 £ 0.46° 2.77 £ 0.49
(14.9) (14.9) (26.1) 56.1) ( 69.5) (40.2)

Songpyun 4.45 £ 0.86° 3.76 £ 0.99° 3.75 £ 0.84° 3.69 £ 0.84° 3.77 £ 0.71° 3.89 = 0.90
(99.5) (94.0) (95.5) (98.5) ( 97.5) (97.0)

Soemuriduk 2.61 £ 0.87¢ 294 + 0.81° 3.05 £ 0.79* 3.20 £ 0.73° 3.64 £ 0.84° 3.11 £ 0.81
(23.0) (48.2) (61.0) (92.4) ( 90.5) (56.7)

Siruduk 3.83 £ 0.97° 3.32 £ 0.97%¢ 3.27 £ 0.99° 3.51 £ 0.88* 3.66 £ 0.75% 3.52 £ 0.92
(92.9) (92.4) (92.0) (95.0) ( 96.5) (93.8)

Yaksik 2.77 £ 0.98° 3.34 £ 0.97° 3.33 £ 0.93° 3.46 £ 0.88®° 3.57 £ 0.82° 3.30 £ 0.92
(65.7) (85.4) (96.0) (92.4) ( 96.5) (87.2)

Injulmi 3.94 £ 0.91° 3.54 £ 0.96° 3.30 + 0.92° 3.54 £ 0.91° 3.52 £ 0.78° 3.57 = 0.89
(97.5) (91.0) (97.5) (95.0) ( 96.5) (95.5)

Julpyun 2.87 £ 0.91° 3.31 £ 0.91° 3.25 + 0.74° 3.43 £ 0.79®° 3.50 + 0.72° 3.28 + 0.88
(34.8) (74.9) (87.5) (92.0) ( 97.0) (77.3)

Jorangi 2.52 + 0.85° 3.05 £ 0.79* 2.96 £ 0.68° 3.27 £ 0.80° 3.14 + 0.68° 3.00 = 0.80
(20.4) (52.5) (56.0) (69.3) ( 65.0) (52.8)

Jungpyun 2.49 + 0.88° 3.14 £ 0.87° 2.75 £ 0.77° 3.16 £ 0.79° 3.24 £ 0.65° 297 £ 0.79
(24.3) (47.7) (36.2) (61.6) ( 73.0) (50.7)

Hobakduk 3.31 £ 0.97°° 3.19 £ 0.85° 2.75 + 0.95° 3.41 + 0.83° 3.43 £ 0.80° 3.22 +£ 0.88
(79.8) (65.3) (73.9) (83.8) ( 93.0) (79.2)

Whajun 3.03 £ 0.95° 3.33 £ 0.87° 2.82 + 0.92° 3.34 £ 0.80° 3.34 + 0.72° 3.17 £ 0.85
(50.0) (69.2) (67.5) (78.3) ( 90.5) (71.1)

1) Mean = SD (% of recognition)
2) Values with different superscripts are significantly different at o = 0.05 by Duncan's multiple range test.
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Table 4. Distribution of usage pattem and cognition of inheritance of the subjects N (%)
Elementary  HighSchool 2,30's 4,50's over 60's Total xZ

Eatfing fime Traditional holiday 93 (46.7) 79 (39.5) 98 (49.0) 81 (40.5) 92 (46.0) 443 (44.4) 112,597

Event day 14( 7.0) 55 (27.5) 56 (28.0) 45 (22.5) 48 (24.0) 218(21.8)

Saciifice day 24(12.1) 33 (16.5) 7( 3.5) 24(12.0) 21(10.5) 109 (10.9)

Birthday 6( 3.0 2(1.0 2(1.0 7(3.5) 7(3.5) 24 ( 2.4)

Frequently 62(31.2) 31 (15.9) 37 (18.9) 43 (21.5) 32(16.0) 205 (20.5)
Birthday Rice cake 11( 5.5) 12( 6.0) 14( 7.0) 29(14.5) 78 (39.0) 144 (14.4) 158.506%**
celebration  Cake 135(67.9) 136(68.0) 143(71.5) 130(65.0) 113(56.5) 657 (65.8)

lcecream cake 32(16.1) 30(15.0) 36 (18.0) 28 (14.0) 5(25 131(13.1)

Pizza 16( 8.0) 17 ( 8.5) 4( 2.0 7( 3.5) 1(0.5) 45( 4.5)

Bread 5( 2.9) 5( 29) 3(1.9) 6( 3.0 3(1.5) 22( 2.2)
Inherifance  Wish 129 (64.5) 98(49.0) 105(62.5) 116(68.0) 132(66.0) 580(59.1)  40.344**
of ice cake  Moderate 60 (30.0) 80 (40.0) 69 (34.5) 73 (36.5) 50(25.0) 332(33.2)

Unwish 11( 5.9) 22 (11.0) 26 (13.0) 11( 5.5) 17 ( 8.9) 87 ( 8.7)
Reasons to Traditional food culture 103 (51.8) 74(37.0) 143(71.5) 79(39.5) 108(54.0) 507 (50.8) 115.649%**
inheritance  Nutritious 61 (30.7) 82 (41.0) 38 (19.0) 66 (33.0) 75(37.5) 322(32.2)

Good taste 25(12.5) 23(11.5) 13( 6.5) 52 (26.0) 9( 45 122(12.2)

Others 10( 5.0 21 (10.5) 6( 3.0 3(1.5) 8( 4.0) 48 ( 4.8)
Improvements Taste 75(37.8) 41 (20.5) 34(17.0) 37 (18.5) 39(19.5) 226 (22.7) 232.445%**
forrice cake Size 14( 7.0 16( 8.0) 39 (19.5) 20(10.0) 241200  113(11.3)

Packing 8( 4.0 19( 9.5) 57 (28.5) 37 (18.9) 35(17.5) 156 (15.6)

Service 14( 7.0) 36 (18.0) 22(11.0) 27 (13.5) 13(65 112(11.2)

Price 22 (11.1) 36 (18.0) 25 (25.5) 37 (18.5) 38(19.0) 158 (15.8)

Preservation 15( 7.5) 45 (22.5) 18 ( 9.0) 28 (14.0) 43 (21.5)  149(14.9)

Hygiene 51 (25.6) 7(3.5) 5( 259 14( 7.0) 8( 4.0) 85( 8.95)

**% < 0.001
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Table 5. Correlation coefficients among age, sex, obesity, recognition degree and preference of the Korean rice cake
Age Sex Obesity Recognition degree Preference
Age -
Sex -0.017 -
Obesity 0.328%** —0.178%** -
Recognition degree 0.504%#* 0.072* 0.238** -
Preference 0.162%* 0.087* 0.108%** 0.308%** -
“ p<005 " p<0.01, ™ p<0.00]
glof shtb= §do] 25388103 (51.8%), 2, 30tH<]

1438 (71.5%), 4, 50t 79 (39.5%), 60th 14 108
3 (54.0%) 02 71 =] YR Wb 217582 <d ko]
$rEtE 207 821 (41.0%) & 7F A YERdt). ubo]
ol ghal SHE A7) 4, 5017 26% % 7HE 8 1)
5 eI YA A8 S E 4.5%~12.0% =
o] vl&o|gltt.

Est AlsA a7 Ho A= A R 258
(37.8%)2 gl o7 Setdt njgo| 7 HhA|uE,
A (22.5%) 3 60t) o] (21.5%) & A44 S 2, 30tH
(28.5%) E7-& A A sh= vl&o] 71 =9kth. 4, 500
O A= ub, AP, TS vho] T s sk
A0 7 VRt A Apol& BAtH(p < 0.001).
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Th= 594 (p < 0.0 Hol, Yo7} a5, ojxjm.

= WA BIREETE A ettt wel) ths A = 1
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tpro] 43kl om Fakz Table 62 2rk. watel 29
well gt A= (B = 0.396, p < 0.001)7} et 3k

Table 6. Multiple regression of age, obesity rate and degree of
recognition for preference of rice cake

Factors Male Female

b B p p
Age 6.586E-03 0.015  6.252E-02 0.102*
Obesity rate 1.089E-02 0.016  7.676E-02 0.124*
Degree of recognition 1.090 0.396*** 0,939 0.300%**
R2 0.165 0.178
F 22 543 23.245%%%*

* p < 0.05 ** p<0.00]
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