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Abstract

The purpose of this study was to analyze the difference in preference and property of native local
foods among students living in Busan. It concentrated on the students who were majored in food service
in five universities in Busan. From September 1st to 30th, 2007, 300 copies of questionnaire were
distributed and 260 retumed were included in the statistics. The statistics was conducted by frequency
analysis, T-test(average deviation verification), technical analysis and one way ANOVA for an accurate
result of the study. As a result, it was found that Gayamilmyeon(M=4.42) showed the most preference
for 25 native local foods of Busan(sansungmakgeoli, dongraepajeon, steamed carp, catfish soup, corbicula
soup, roasted eel, gijang raw hairtail, dongrae mugwort cake, sansung roasted goat, gijangkkomjangeo,
steamed frogfish, duck dish, guponoodles, gayamilmyeon, sliced raw fish, molsim hot-pepper fish stew,
hairtail stew, anchovy stew, miyeoksulchi, gompi salted dish, salted raw anchovy dish, roasted
kkomjaneo, salted sliced persimmon dish, salted bean leave dish, kkasiri soup). On the other hand, it
was found that Miyeoksulchi(M=2.66) showed the least preference among them. As a result of the
analysis of the difference in demographic characteristics and property of native local foods, it was
presented that there was no difference in the statistical analysis by sex but significant difference in taste,
quantity, service, price, freshness, sanitation, packing condition and originality, etc by age, department,
academic year, type of residence, family member, living period in Busan and monthly spending. It was
considered to conduct a more in-depth study to promote native local foods and interest in the food of
Busan in university students.

Key words : native local foods, preference, difference of property, tradition, hygiene, taste, service.
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{Table 1> General characteristic of the object

N %

Gender Male 111 427

Female 149 573

20 yrs 49 188

21~22 yrs 97 373

Age 23~24 yrs 57 219

25~26 yrs 36 138

26 yrs more 21 8.1

Cooking related 78  30.0

Department  Dining-out business related 153  58.8

Food nutrition 29 112

Freshman 45 173

Academic  Sophomore 108 415

year Junior 71 273

Senior 36 138

Home 187 719

Type of Self-catering 39 150

residence  Dormitory 24 9.2

House of relatives 10 38

Grand parents and parents 14 5.4

Family Parents 60 23.1

member Parents and siblings 153 588

Others 33 127

Below 4 years 79 304

N 5~10 years 21 81

le_lng . 11~15 years 18 6.9
period in

Pusan 16~20 years 43 165

21~25 years 82 315

Over 26 years 17 6.5

Below 100 thousand won 15 5.8

110~200 thousand won 59 227

S'\g::g:% 210~300 thousand won 120 462

310~400 thousand won 42 16.2
Over 400 thousand won 24 9.2

Total 260 100.0
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{Table 2> Preference for native local foods
Dislike much Dislike Middle Like Like much
Name of foods M+SD
N % N % N % N % N %

Sansungmakgeoli 9 35 32 123 130 500 58 223 31 119 3.27+0.945
Donraepajeon 2 0.8 8 31 67 258 101 388 82 315 3.97+0.876
Steamed carp 27 104 76 292 123 473 22 8.5 12 4.6 2.68+0.936
Catfish soup 17 6.5 50 19.2 92 354 55 212 46  17.7 3.24+1.149
Corbicula soup 18 6.9 36 13.8 62 238 70 269 74 285 3.56+1.230
Roasted eel 11 4.2 24 9.2 62 238 62 238 101 38.8 3.84+1.164
Gijang raw hairtail 27 104 55 212 127 488 34 131 17 6.5 2.84+0.999
Dongrae mugwort cake 22 85 39 150 151 581 32 12.3 16 6.2 2.93+0.925
Sansung roasted goat 20 7.7 57 21.9 98  37.7 47 18.1 38 146 3.10£1.135
Gijangkkomjangeo 18 69 41 15.8 70 269 62 238 69 265 3.47+1.232
Steamed frogfish 19 7 2.7 33 12.7 81 312 134 515 4.28+0.922
Duck 4 15 12 4.6 65 250 74 285 105 404 4.02+0.990
Guponoodles 7 2.7 14 5.4 99 381 77 296 63 242 3.67+0.989
Gayamilmyeon 1 0.4 7 2.7 30 115 65 250 157 604 4.42+0.828
Sliced raw fish 11 42 12 4.6 40 15.4 47 181 150 57.7 4.20+1.122
Molsim hot-pepper fish stew 23 88 49 188 126 485 46 17.7 16 6.2 2.93+0.982
Hairtail stew 9 35 17 6.5 85 327 78 300 71 27.3 3.71+1.046
Anchovy stew 13 5.0 70 269 114 438 36 13.8 27 104 2.98+1.013
Miyeoksulchi 24 9.2 77 296 129 496 24 9.2 6 2.3 2.66+0.858
Gompi salted 39 15.0 80 30.8 93 358 23 8.8 25 9.6 2.67+1.131
Salted raw anchovy 39 15.0 80 30.8 84 323 35 135 22 85 2.70+1.137
Roasted kkomjaneo 18 69 31 119 70 269 55 212 86 331 3.62+1.248
Persimmon Jangachi 22 85 74 285 128 492 27 10.4 9 3.5 2.72+0.889
Salted bean leave 9 35 38 14.6 92 354 59 227 62 238 3.49+1.110
Kkasiri soup 25 9.6 68 26.2 107 41.2 37 14.2 23 8.8 2.87+1.062
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{Table 3> Property difference of local food by gender

Gender
Property Male Female T P
M=£SD M£SD
Ingredient and recipe 3.01+0.837 3.02+0.758 0.013 0.911
Taste 3.92+0.844 3.8740.741 0.290 0.590
Nutrition 4.00+0.775 4.14+0.735 2.232 0.136
Sanitation 3.32+0.822 3.23+0.879 0.804 0.371
Packing status 2.96x0.797 2.99+0.900 0.044 0.834
Price 2.93+0.941 2.97+0.873 0.116 0.734
Spices 3.68+0.751 3.6610.750 0.046 0.830
Smell 3.57+0.969 3.54+0.948 0.040 0.842
Color 3.67+0.966 3.68+0.901 0.024 0.878
Service 3.31+1.051 3.13+0.961 2.032 0.155
Tradition 4.01+0.986 3.93+0.959 0.463 0.497
Health 4.28+0.765 4.24+0.811 0.144 0.705
Freshness 3.79+0.973 3.83+0.903 0.113 0.737
Quantity 3.55+1.059 3.65+0.821 0.756 0.385
Explanation about dish 2.80+1.052 2.72+1.014 0.420 0.518
{Table 4> Property difference of local food by age
Age
Property 20 years 21~22 years 23~24 years 25~26 years 27 years more F P
M+SD M+SD M+SD M+SD M+SD
Ingredient and recipe  3.06+0.719 2.99+0.757 2.95+0.875 3.14+0.833 3.00+0.837  0.390 0.816
Taste 3.94+0.689 3.88+0.794 3.84+0.774 3.94+0.924 3.86+0.793  0.158 0.959
Nutrition 4.02+0.750 4.09+0.843 4.05+0.692 4.22+0.681 4.00+0.632 0.477 0.752
Sanitation 3.45+0.891 3.35+0.854 3.23+0.756 3.03+0.941 3.00+0.775 2.067 0.086
Packing status 3.16+0.773 3.00+0.924 3.04+0.823 2.64+0.798 2.86x0.793 2210 0.068
Price 2.92+0.954 2.95+0.882 3.11+0.772 2.86+1.018 2.7620.995 0.751 0.558
Spices 3.71+0.736 3.64+0.753 3.75+0.635 3.61+0.903 3.62+0.805 0.340 0.851
Smell 3.57+0.913 3.54+0.867 3.63+0.938 3.64+1.246 3.24+0.944 0.749 0.559
Color 3.76+0.879 3.73+0.872 3.65+0.876 3.78+1.174 3.14+0.854  2.065 0.086
Service 3.47+0.938 3.16+0.886 3.11+0.958 3.44+1.297 2.62+0.973 3.467** 0.009
Tradition 4.02+1.031 4.07+0.960 3.84+0.862 4.14+1.018 3.33+0.856 3.184* 0.014
Health 4.27+0.785 4.3740.754 4.3240.711 4.17+0.878 3.71+0.845 3.293 0.012
Freshness 3.94+0.899 3.89+0.911 3.860.875 3.56+1.054 3.52+0.981 1.616 0.171
Quantity 3.53+1.082 3.71+0.866 3.74+0.695 3.39+1.178 3.33+0.856 1.631 0.167
Explanation about dish 2.73+1.036 2.81+1.054 2.89+0.859 2.4241.052 2.71+1.231 1.336 0.257

*p<0.05, **p<0.01.
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{Table 5> Property difference of local food by major
Major
Property Cooking related Dining-out business Food nutrition F P
related
M+SD M+SD M+SD
Ingredient and recipe 3.10+0.862 2.93+0.762 3.24+0.689 2.623 0.075
Taste 3.88+0.773 3.87+0.809 4.00+0.707 0.337 0.714
Nutrition 4.03+0.755 4.08+0.778 4.21+0.620 0.615 0.542
Sanitation 3.36+0.882 3.24+0.851 3.17+0.805 0.693 0.501
Packing status 3.1740.918 2.86+0.806 3.10+0.860 3.835* 0.023
Price 3.19+0.994 2.85+0.841 2.83+0.848 4.133* 0.017
Spices 3.74+0.746 3.67+0.777 3.48+0.574 1.285 0.278
Smell 3.64+0.980 3.58+0.929 3.17+0.966 2.739 0.067
Color 3.7840.921 3.67+0.938 3.41+0.867 1.678 0.189
Service 3.50+0.977 3.10+1.024 2.97+0.778 5.244**  0.006
Tradition 4.17+0.859 3.88+1.038 3.83+0.805 2.562 0.079
Health 4.41+0.692 4.19+0.825 4.21+0.819 2.100 0.125
Freshness 4.00+0.926 3.77+0.907 3.55+1.021 2.902 0.057
Quantity 3.58+1.026 3.62+0.896 3.62+0.862 0.061 0.941
Explanation about dish 2.87+1.049 2.76+1.020 2.41+0.983 2.115 0.123
*p<0.05, **p<0.01.
{Table 6> Property difference of local food by grade
Grade
Property Freshman Sophomore Junior Senior F P
M+SD M+SD M+SD M+SD
Ingredient and recipe 3.11+0.804 3.00+0.723 2.99+0.853 3.00+0.862 0.269 0.848
Taste 3.91+0.733 3.93+0.758 3.89+0.820 3.75+0.874 0.464 0.707
Nutrition 4.18+0.747 4.00+0.797 4.13+0.735 4.11+0.667 0.766 0.514
Sanitation 3.58+0.917 3.30+0.777 3.11+0.903 3.11+0.820 3.281* 0.022
Packing status 3.22+0.765 3.02+0.875 2.82+0.915 2.86%0.723 2.401 0.068
Price 2.96+1.065 2.93+0.839 3.00+0.926 2.92+0.841 0.114 0.952
Spices 3.80+0.757 3.68+0.721 3.73+0.792 3.39+0.688 2.345 0.073
Smell 3.60+0.915 3.53+0.837 3.62+1.074 3.4441.107 0.329 0.804
Color 3.69+0.848 3.79+0.854 3.68+1.039 3.33+0.956 2.186 0.090
Service 3.56+0.867 3.19+0.942 2.97+1.095 3.25+1.052 3.225* 0.023
Tradition 4.11+1.027 3.92+0.948 3.90+1.044 4.03+0.810 0.578 0.630
Health 4.38+0.684 4.3240.771 4.21+0.791 4.00+0.926 1.980 0.117
Freshness 4.00+0.879 3.89+0.900 3.650.943 3.69+1.037 1.794 0.149
Quantity 3.33+1.168 3.7610.784 3.59+0.994 3.53+0.810 2.396 0.069
Explanation about dish 2.71+0.991 2.86+1.000 2.72+1.124 2.56+0.969 0.890 0.447

*p<0.05.
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{Table 7> Property difference of local food by habitation form

Habitation form

Property Home Self-catering Dormitory Others F P
M+£SD M£SD M=£SD M+SD
Ingredient and recipe 3.03+0.772 2.85+0.844 3.25+0.847 2.90+0.738 1.390 0.246
Taste 3.94+0.770 3.54+0.884 4.08+0.584 3.80+0.789 3.495* 0.016
Nutrition 4.13+0.751 3.8740.767 4.00+0.659 4.20+0.919 1.428 0.235
Sanitation 3.25+0.838 3.08+0.870 3.63+0.770 3.60+1.075 2.639 0.050
Packing status 3.03+0.845 2.64+0.811 3.21+0.932 2.80+0.789 3.007* 0.031
Price 2.96+0.903 2.74+0.938 3.08+0.830 3.30+0.823 1.370 0.252
Spices 3.65+0.770 3.67+0.621 3.83+0.702 3.70+0.949 0.416 0.741
Smell 3.53+0.974 3.54+0.854 3.83+0.917 3.30+1.059 0.948 0.418
Color 3.69+0.933 3.51+0.885 3.96+0.859 3.40+1.075 1.460 0.226
Service 3.1741.001 3.13+0.978 3.54+1.021 3.30+1.059 1.081 0.358
Tradition 3.98+0.950 3.79+1.080 4.04+1.042 4.10+0.738 0.523 0.667
Health 4.30+0.754 4.13+0.894 4.13+0.797 4.20+1.033 0.812 0.488
Freshness 3.85+0.921 3.54+0.996 3.96+0.908 3.90+0.876 1.457 0.227
Quantity 3.64+0.908 3.56+0.968 3.71+1.122 3.00£0.471 1.616 0.186
Explanation about dish  2.81+1.043 2.51+0.914 2.83+1.129 2.40+0.843 1.366 0.254

*p<0.05.
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{Table 8> Property difference of local food by family member
Family member
Property G;ﬁgdpgfgﬁgs Parents Pasriegltisngasnd Others F P

M=+SD M#+SD M+SD M#SD
Ingredient and recipe 3.14+1.231 2.97+0.780 3.03+0.769 3.00+0.707 0.209 0.890
Taste 4.00+0.679 3.83+0.867 3.97+0.725 3.55+0.869 2.959* 0.033
Nutrition 4.00+0.679 4.00+0.844 4.14+0.738 3.97+0.684 0.876 0.454
Sanitation 3.07+0.829 3.32+0.792 3.29+0.886 3.18+0.846 0.447 0.719
Packing status 2.86+0.864 3.08+0.889 3.01+0.885 2.70+0.585 1.650 0.178
Price 2.86+0.949 2.90+0.933 3.00+0.874 2.85+0.972 0.405 0.750
Spices 3.50+0.650 3.62+0.715 3.70£0.744 3.73+0.876 0.480 0.696
Smell 3.36+0.929 3.53+0.892 3.61+0.994 3.39+0.899 0.718 0.542
Color 3.36+1.082 3.62+0.922 3.79+0.908 3.39+0.899 2473 0.062
Service 3.00+1.301 3.18+0.892 3.27+1.015 3.00+1.000 0.909 0.437
Tradition 3.86+0.949 4.00+£1.042 4.01+0.918 3.70+1.075 1.049 0.372
Health 4.00+0.784 4.33+0.774 4.29+0.751 4.06+0.966 1.480 0.220
Freshness 3.43+0.852 3.80+0.971 3.90+0.916 3.61+0.933 1.820 0.144
Quantity 3.93+0.829 3.65+1.022 3.65+0.870 3.21+0.992 2.732* 0.044
Explanation about dish 2.93+0.997 2.90+1.115 2.70+0.974 2.67+£1.137 0.758 0.519
*p<0.5.
{Table 9> Property difference of local food by term of resident in Busan city

Term of resident in Busan city
Property Beoiw 4 5~10 1~15 16~20 21~25 Over 26 b
years years years years years years
M+SD M+SD M+SD M+SD M+SD M+SD

Ingredient and recipe  3.04+0.759 2.81+0.928 3.06+0.639 3.02+0.740 3.00+0.831 3.18+0.883 0.450 0.813
Taste 3.76+£0.851 3.95+0.865 3.72+0.752 3.79+0.861 4.02+0.666 4.18+0.636 1.720 0.130
Nutrition 4.05£0.714 4.14+1.014 4.06+£0.725 3.91+0.750 4.20+0.744 4.06x0.659 0.893  0.487
Sanitation 3.29+0.976  3.29+0.644 3.11+0.900 3.37+0.874 3.26+0.767 3.12+0.857 0.366 0.872
Packing status 2.90+0.955 3.29+0.644 3.06+0.725 3.16+0.843 2.89+0.817 2.82+0.883 1402 0.224
Price 2.90+0.886 2.95+0.973 3.11+0.676 3.00+1.000 3.01+0.868 2.59+1.004 0.816 0.539
Spices 3.75+0.839 3.81+0.814 3.50+0.618 3.51+0.768 3.63+0.658 3.94+0.659 1.375 0.234
Smell 357+1.009 3.62+0.973 3.28+1.127 3.37+0.787 3.67+0.917 3.59+1.064 0.884 0.492
Color 3.66+0.946 3.71+0.956 3.61+0.979 3.60+0.877 3.80+0.909 3.35£0.996 0.807  0.545
Service 3.22+¢1.021 3.33+1.065 3.22+1.060 3.30+0.887 3.24+0.988 2.53+1.007 1.747 0.124
Tradition 3.90+1.045 4.24+0.831 4.11+0.832 3.81+1.052 4.12+0.852 3.35£0.996 2.554* 0.028
Health 420+0.838 4.43+0.676 4.28+0.669 4.19+0.852 4.39+0.716 3.82+0.883 1.865 0.101
Freshness 3.72+0.960 3.95+0.865 3.44+0.784 3.86x0.966 4.02+0.875 3.35£0.996 2.578* 0.027
Quantity 3.56+0.930 3.19+0.981 3.72+0.895 3.63+x1.092 3.73+0.802 3.59+1.004 1.250 0.286
Explanation about dish 2.70+1.066 2.57+0.978 2.94+1.056 2.67+0.969 2.94+1.010 2.35+1.057 1415 0.219

*<0.05.
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<Table 10> Property difference of local food by allowance per month

Allowance per month

Property Below 100 110~200 210~300 310~400 Over 400 F p
thousand won thousand won thousand won thousand won thousand won
M+SD M+SD M+SD M+SD M+SD
Ingredient and recipe 3.33+0.617 2.98+0.841 3.05+0.776 2.76+0.821 3.17£0.702 2.018  0.092
Taste 4.27+0.704 3.83+0.854 3.91+0.745 3.86+0.783 3.75+0.847 1175 0.322
Nutrition 4.13+0.743 4.02+0.820 4.11+0.765 4.05+0.697 4.13+0.680 0.202  0.937
Sanitation 3.60+0.986 3.34+0.958 3.25+0.812 3.12+0.772 3.25+0.847 1.003  0.407
Packing status 3.2040.775 2.95+0.990 2.99+0.815 2.86+0.843 3.04+0.806 0.515 0.725
Price 3.0740.961 2.86+1.074 3.0140.835 2.76+0.821 3.1340.850 1.005  0.405
Spices 3.8740.640 3.7140.767 3.66+0.728 3.67+0.687 3.54+0.977 0484 0.748
Smell 4.00£0.756 3.63+0.998 3.52+0.944 3.55+0.889 3.29+1.083 1412 0.230
Color 4.00£0.845 3.73+0.868 3.72+0.916 3.52+1.065 3.37£0.875 1515 0.198
Service 4.00£0.845 3.34+1.108 3.16+0.961 2.95+0.909 3.04+0.955 3.658** 0.006
Tradition 4.334£0.724 3.83+£1.036 4.08+0.866 3.90+1.122 3.54+1.021 2.511* 0.042
Health 4.47+0.640 4.29+0.744 4.32+0.778 4.02+0.869 4.17+0.868 1.461  0.215
Freshness 4.13+0.743 3.97+0.946 3.83+0.958 3.50+0.834 3.75£0.944 2.090 0.083
Quantity 4.07+0.961 3.46+1.104 3.62+0.822 3.60+0.767 3.67£1.167 1333 0.258
Explanation about dish 3.00+0.926 2.85+1.047 2.71+1.016 2.60+1.127 2.88+0.947 0.725 0.576

*0<0.05, **p<0.01.

22(One way ANOVA)S AAE Ax} e
o] &4 Apole AnIze} MBAe tiE F
O 2 Fogh A7t YR THp<0.05). & &
AerE EAY A7t =4 vehde
=g

oM op X Ho off
o i X 1> #
O

filo

14, gol 28, aﬁom +o}am 4.
o Folaict 5709 sEAE Sc

= 257]’7(] FFE -3

n]o

ri flo

ZA A 75T =
20 FlopH(M=4.42), oFH8(M=4.28), 4}

3)(M=4.20), 28] 28|(M=4.02) &=07 ‘REo]

'94 712=E YEPaL, v 9a A (M=2.66), &

N o
e 2

-3
[>
©

Cy]_

™
-m

o
3 I
4=
I

—

PAUNNG A

2.70) &0 2=

o
T
offt
X,
&

o 1

LN
ach

>
of
o,
2
=2
=
e
El
&g
re
oftf
o
i

A(M=267), JoW(M=268), ]3]
‘HEF olgle V|axE

Aol o) EAT e ols} el

ged, 2e|#Astns) o AAr] #A sty
A ZojokteE atatol| Hls| Ao 2 =4 UE

sk
o=

o]/} Vergtom,

Aol7k A tehke 33E Bck

Shdol M= A} el el SA14

NEE ISR



d

FES 75E

O

ZA Wejel A B} 24 A=) o) 5
Hog Ao} ek, 7154k AR Sk
detyEel A% oA wA vehd

745 9o mes st ) s £
102 Aol7t viehgton, ool tishE 27
wy, FEdsh GARe} S At
7 A Uehgeh o)t QAEeE R4k
17) W] S e) AEHS B
Foleh Azkech ol tsiA

N
L S i T

EELERT
Lok s
By
fr wr

32

o

_E

2

=

N

N

3 o [0 oo do O X g j3 4

, 7

%
rr
o
o2

o
o=
i
o
ofy
fo
QL
3
ox
IS
:"L
r

=
5
o

4z
_|>:‘
>
Lo
ot
fm
oo
12 o
lo
of
fo
%
Sl
ot
Jo
£
Il
il

o,
i)
fo
)

o T
o
=2,

!
i3
-
ok
K
re
S

=
iz
re
>
Lo x

1>
ox
]

ot oy
ol
r
o
e E) iy
r_{
i
o

2 o=
"
re o 4

f
oo
1>
2
4 2

o

o
o

i
N
N,
re
U
r 1o o%

rie rﬁf”

2
-
o

o2 2
2
0z

%
o
ol
A
39
to &

Lo

(R ) U =)
b
rr
= Jr o
AL o e

uls

>
o g
-

=
ofy

,,,

Hrt

do o

R

>,

N
Aoy
SO %
oo
ok
o ox

2,

X
pee
9
n¥
re
-1
il
™
o?‘:’
9‘15
N

d
=

>

W

P
1
r’l;
Lo

o3

, 1
ox =
o

>

-

o oot
2
tlo dlo

1o

U
)
ko
X
®
ogh
fm
J

i

0> e
oy
2,
>,
fr

1]

A

7300 gt xfo] AT 71
T AE Bk F G A7) o] FojAor & Ao
2 Al Eh

Z26

1. A7} 173L (2003) : F4ke] FFES-20
TS 52 ¢ e Folgt g Sh=
23], 157-177.

2. A7l - BEA (2004) - BAEHE LRA A
FE 29 Ze|HFs B G, sk
=Y Y} 5F3] %] 33(2):405-411.

3. 7%l (2002) @ FAMFES2A] olA e BFE
ZEY 9 GGl A AF JFIIH
8}3] ] 31(6):1142-1149.

4. Z7FH (2002) 1 AE &9 FESAES) A
BEAA}, 413-422, AL

5. 70| - )Xo} (2007) : 71 FEL2Y =
2Tl vz, 24X, 7135, 4t
A, stap2e] s3] <] 13(4):220-231.

6. 47)= =T 28R (2002) : FF=o] SAF
3} 115, A2

7. 91493] - AAA - 2217 (2005) @ AHR| 9]
FESAo] B3 AL F FNEE FAL F
ofAJo}2] A glS}3] x] 15(5):504-515.

8. B3 (2003) @ FES2 AT AFslol A
AZH AT BTt gt AALEke)=
T AT

9. 2lefl& (2000) : F-Ake] AF - FES29] &
3 % ghpxe]er3]R] 6(2):67-78.

10. 4410} (2003) : YA FHE] FESA
of g A= H V|ZE AL T E
W e AAFERS =

11§57 (1994) : A Y FES20 #3k 1
2 el g7 8] 5)s] %] 9(1):61-69.

12, &2 - FE3] (1995) : p-2luet FES2 9
AR =l At A e H3)s] <] 11(2):
153-157.

13. o177 (2002) : FEAY HAFES] FES



72

14.

15.

16.

17.

18.

19.

Sk x| 8k3] A
2ol tigk A= F 7|5 % FAL SrE AR}
ekl ishel MRS =R, A&
o]g<¢ (2007) : @:E%él lv“ﬂﬁﬂéﬂl et A

T AMFU e
l <31 (2005) : OE%@Q omc EL 7]L_
AT AR et A=,
AL
o]4to} (1997) : AIFA]
g o B3 AT AF
AFEHR] =
o] - ¥hdul (2002) :
28 F83 WFAY T2
Z]8}3] %] 8(3):147-148.

o]A% - BHH& - HF (2006) 1 2AFAS F

E 520 gigt 2] a5 7wl et A
T Sha A8 3] 8F 5] %] 21(5):446-455.
o|&A| (1998) : hro] S2Es) AlEEHAL

6, A=

9] FEgH3
EEEREE

e

A FES
slarz

20.

21.

22.

23.

23.

A 1438 Al 23(2008)

NS - 458 - ARG (2001) : Feaae] &
WESE RY. S8 S]A] 3(2) 49-83.
Al - A7 (2007) © FESA, WEAL 17,
A&

- o)A (2004) 1 AFAY FESA
g S 147 V|sE AP AT
o] 2178 G ATA] 7(1):157-174

3H]& (2006) @ =AMA S FFES2] o Tkl

A= 8 V5% 2AF A7 Faieta dist
2 AR, &4t

BT} (1993) © FESA BBIF}
"o} 115.

20084 3¢ 3¢ A T

20084 5¢¥ 199 1x} =F43

20089 5¥ 274 2z} =E+A
20084 6¢¥ 109 AAEH



