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Abstract

The purpose of this research was to investigate consumers’ perceptions of foods that are most compatible with traditional
Korean liquors. The study participants were a total of 402 customers who visited traditional Korean bars. Thirty-eight percent
of the participants drank alcohol once or twice a week, and overall, 79% drank with friends or co-workers. Forty-three
percent spent 30,000-40,000 won on alcoholic drinks, and half of them frequently drank distilled Soju whereas 27% drank
beer. Those who drank traditional Korean liquor chose to do so because they viewed it as good for their health and the
beverage was tasty. Participants selected Yakju/Baekseju (47.5%), Bokbunjaju (21.1%), and Takju/Makgeoli (8.2%) as the
most compatible Korean traditional liquors with Korean traditional foods. The most compatible foods with Yakju were
identified as Haemulpajeon (11.8%), Dubukimchi (9.8%), and Bossam/Suyuk/Pyeonyuk (7.5%). Bokbunjaju was viewed
as a good match with Jangeogui (8.1%), Hunjeori (6.5%), and Saengseonhoe (6.4%). The respondents perceived
Deodeokgui (6.7%), Saengseonhoe (5.9%), and Dubukimchi (5.6%) as the most compatible foods with Yakju with
mushrooms. Chengju was viewed as a good pairing with Eomuktang (9.2%), Altang/Maeuntang (7.2%), and
Saengseonhoe (6.8%). The respondents thought Takju went well with Haemulpajeon (17.7%), Dubukimchi (14.2%), and
Kimchijeon (11.7%). And finally, Altang/Maeuntang (11.8%), Samgyeopsalgui (8.7%), and Honghaptang/Jogaetang
(8.1%) were mentioned as the most compatible foods with distilled Soju.
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<Table 1> Socio-demographics of subjects

Socio-demographics N(%)
Gender
Female 144(35.8)
Male 255(63.4)
Missing 2(0.5)
Age
20-29 185(46.0)
30-39 157(39.1)
40-49 49(12.2)
50~59 8(2.0)
Missing 3(0.7)
Income(1,000won)
Below 1,000 19(4.7)
1,001~-2,000 51(12.7)
2,001~3,000 81(20.1)
3,001~-4,000 51(12.7)
4,001-5,000 39(9.7)
5,001-6,000 34(8.5)
Over 6,001 98(24.4)
Missing 29(7.2)
Job
Student 68(16.9)
Office workers 141(35.1)
Sales and services 27(6.7)
Technical/functional worker 26(6.5)
Professional 77(19.2)
Self-employed 22(5.5)
Others 37(9.2)
Missing 4(1.0)
Education
Less than high school degree 12(3.0)
Two year college student 5(1.2)
Two year college graduate 35(8.7)
Four year college student 42(10.4)
Undergraduate degree 245(60.9)
Graduate 54(13.4)
Missing 9(2.2)
Total 402(100.0)
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<Table 2> Chi square results of the status of drinking alcohol based on gender

Total Male Female
The status of drinking alcohol x>
N(%) N(%) N(%)

Frequency of drinking alcohol 23.709***
Over five times a week 24(6.0) 19(7.5) 5(3.5) df=6
Three-four times a week 73(18.2) 55(21.6) 18(12.5)

Once or twice a week 154(38.4) 108(42.4) 45(31.3)
Two-three times a month 88(21.9) 43(16.9) 43(29.9)
Once a month 35(8.7) 18(7.1) 17(11.8)
Every other month 10(2.5) 4(1.6) 6(4.2)
Less than once during 3-months 17(4.2) 8(3.1) 9(6.3)
Missing 1(0.2) 0(0.0) 1(0.7)

Sub Total 402(100.0) 255(100.0) 144(100.0)

Who drink with 26.401***
Friends 172(42.8) 91(35.7) 80(55.6) df=5
Co-workers 145(36.1) 108(42.4) 35(24.3)

Business people 23(5.7) 20(7.8) 3(2.1)
Family 10(2.5) 4(1.6) 6(4.2)
Lover 14(3.5) 7(2.7) 7(4.9)
Others 10(2.5) 5(2.0) 5(3.5)
Missing 28(7.0) 20(7.8) 8(5.6)

Sub Total 402(100.0) 255(100.0) 144(100.0)

Average expenses for drinking 21.308***
Below 10,000 won 10(2.5) 7(2.7) 3(2.1) df=5
10,000-20,000 won 73(18.2) 35(13.7) 37(25.7)
30,000-40,000 won 171(42.5) 108(42.4) 62(43.1)
50,000-60,000 won 82(20.4) 51(20.0) 31(21.5)
70,000-100,000 won 33(8.2) 27(10.6) 6(4.2)

Over 100,000 won 27(6.7) 24(9.4) 2(1.4)
Missing 6(1.5) 3(1.2) 3(2.1)
Sub Total 402(100.0) 255(100.0) 144(100.0)

Most frequently drinking alcohol 51.897***
Soju 219(54.5) 170(66.7) 48(33.3) df=4
Western liquors 12(3.0) 9(3.5) 2(1.4)

Beer 110(27.4) 44(17.3) 65(45.1)
Wine 22(5.5) 9(3.5) 13(9.0)
Korean traditional liquors 29(7.2) 17(6.7) 12(8.3)
Missing 10(2.5) 6(2.4) 4(2.8)

Sub Total 402(100.0) 255(100.0) 144(100.0)

Most compatible Korean traditional liquor with Hanjungsik
Yakju/Backseju 191(47.5) 120(47.1) 70(48.6)

Yakju with mushroom 17(4.2) 13(5.1) 4(2.8)
Bokbunjaju 85(21.1) 13(5.1) 4(2.8)
Takju/Makgeoli 33(8.2) 20(7.8) 12(8.3)
Chengju 20(5.0) 15(5.9) 5(3.5)
Distilled Soju 28(7.0) 24(9.4) 4(2.8)
Other 23(5.7) 13(5.1) 10(7.0)
Missing 5(1.2) 1(0.4) 4(2.8)
Sub Total 402(100.0) 255(100.0) 144(100.0)
*p<0.001
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<Table 3> Reason of drinking Korean traditional liquors and most
frequently drinking Korean traditional liquors

The status of drinking Korean traditional liquors N(%)

Reason of drinking Korean traditional liquors
Resonable price 2(7.1)
Good taste 10(35.7)
Good flavor 2(7.1)
Because of tradition 2(7.1)
Seems to be good to health 11(39.3)
Fast recovery to hangover 0(0.0)
Others 1(3.6)

Most frequently drinking Korean traditional liquors

Yakju/Baekseju 14(50.0)
Yakju with mushroom 0(0.0)
Bokbunjaju 7(25.0)
Takju/makgeoli 3(10.7)
Chengju 1(3.6)
Distilled soju 1(3.6)
Ohers 2(7.2)

Total 29(100.0)
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<Table 4> The most compatible Foods with Korean traditional liquor

The most compatible Foods with Korean traditional liquor N

Buchimgae

Haemulpajeon, Buchimgae, Kimchijeon, Bindaetteok, Mudumjeon, Hobakjeon, Gamjajeon etc. 332
Gogi

Bossam, Samgyeopsal, Jokbal, Suyuk, Bulgogi, Galbi, Barbecue gui, Hunjeori etc. 204
Dubu & Muk yori

Dubukimchi, Dubuyori, Dotorimuk, Mukyori 133
Tang & Guk

Tang, Eomuktang, Haemultang, Maeuntang, Altang, Jogaetang etc. 94
Jigae & Jeongol

Jigae, Jeongol, Kimchijjigae, Budaejigae etc 49
Gui(except gogi)

Jangeogui, Deodeo/eguz’, Beoseotgui, Saengsungui etc 32
Hoe

Saengseonhoe, Hongeohoe, Yukhoe etc. 27
Muchim

Golbangimuchim, Namulmuchim, Japchae etc. 26
Kimchi

Kimchi, Kkakdugi, Mulkimchi etc. 21
Bokkeum

Duruchigi, Jeyukbokkeum, Tteokbokki, Nakjibokkeum etc. 19
Hansik

Hansik, Hanjeongsik, Nurungji 19
Jjim

Jjim, Haemuljjim, Gyeranjjim 8
Twigim

Twigim, Tangsuyuk 7
Others

Tteok, Eomuk, Sambap, Gwail, Hangwa, Sundae, Gyeranmalyi, Salad, Naengchae, Yachae, Mareunanju 45

Total” 1,016

Yover 402 due to multiple responses.
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<Table 5> The most compatible Foods with Korean traditional liquor

Yakju with

Foods Yakju/Baekseju Bokbunjaju misshroom Chengju Takju Distilled Soju

N % N % N % N % N % N %

Honghaptang/fogae tang 59 5.0 18 L5 37 3.2 76 6.5 19 1.6 95 8.1
Al tang/Maeun tang 59 5.0 34 2.9 43 3.7 84 7.2 26 2.2 139 11.8
Eomuk tang 55 4.6 41 3.5 44 3.8 108 9.2 17 1.4 68 5.8
Gamja tang 11 0.9 9 0.8 16 1.4 15 1.3 6 0.5 52 4.4
Beoseot jeongol 30 2.5 26 2.2 55 4.7 34 2.9 13 1.1 31 2.6
Kimchijjigae 29 2.4 24 2.0 29 2.5 35 3.0 31 2.6 68 5.8
Ojingeolnakjibokkeum 15 1.3 27 2.3 22 1.9 32 2.7 20 1.7 27 2.3
Bulgogi 23 1.9 22 1.9 25 2.1 33 2.8 6 0.5 23 2.0
Tteokbokki 20 1.7 15 1.3 10 0.9 20 1.7 8 0.7 13 1.1
Dubu kimchi 117 9.8 50 4.2 65 5.6 54 4.6 168 142 56 4.8
Haemul pajeon 140 11.8 57 4.8 59 5.1 62 53 210 17.7 28 2.4
Kimchijeon 44 3.7 34 2.9 36 3.1 34 2.9 138 11.7 20 1.7
Hunje ori 57 4.8 77 6.5 46 4.0 31 2.6 25 2.1 19 1.6
Galbijjim/sataejjim 36 3.0 41 3.5 58 5.0 34 2.9 16 1.4 32 2.7
Bossam/suyuk/Pyeonyuk 89 7.5 57 4.8 60 5.2 43 3.7 55 4.6 48 4.1
Haemuljjim 29 2.4 47 4.0 37 3.2 23 2.0 30 2.5 33 2.8
Chamchi gui 13 1.1 38 3.2 26 2.2 38 3.2 17 1.4 17 1.4
Samgyepsal gui 41 3.4 52 4.4 45 3.9 24 2.1 21 1.8 103 8.7
Deodeok gui 52 4.4 61 5.2 78 6.7 50 4.3 44 3.7 25 2.1
Jangeo gui 32 2.7 96 8.1 49 4.2 39 3.3 9 0.8 27 2.3
Saeufjogae gui 17 1.4 38 32 20 1.7 28 2.4 9 0.8 23 2.0
Saenseonhoe 38 3.2 75 6.4 69 5.9 80 6.8 20 1.7 54 4.6
Yukhoe 47 3.9 63 53 43 3.7 50 4.3 19 1.6 36 3.1
Susamdak Naengchae 12 1.0 25 2.1 35 3.0 22 1.9 7 0.6 5 0.4
Huaepari naengchae 9 0.8 21 1.8 18 L.5 21 1.8 9 0.8 13 1.1
Dotorimuk muchim 48 4.0 32 2.7 53 4.6 22 1.9 71 6.0 12 1.0
Hongeohoe Muchim 19 1.6 35 3.0 24 2.1 31 2.6 62 5.2 28 2.4
Golbangi muchim 14 1.2 22 1.9 15 1.3 17 1.5 31 2.6 29 2.5
Kimchi 6 0.5 6 0.5 10 0.9 7 0.6 29 2.4 11 0.9
Jokbal 24 2.0 17 1.4 19 1.6 12 1.0 36 3.0 33 2.8
Mareun anju 3 0.3 14 1.2 14 1.2 8 0.7 9 0.8 7 0.6
others 3 0.3 5 0.4 4 0.3 3 0.3 3 0.3 3 0.3
Total" 1,191 1000 1,179 1000 1,164 1000 1,170 100.0 1,184 100.0 1,178 100.0

Yover 402 due to multiple responses.
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<Table 6> Classification of the most compatible Foods with Korean traditional liquor

Yakju with

Foods Yakju/Baekseju Bokbunjaju mishroom Chengju Takju Distilled Soju
N (%) N (%) N (%) N (%) N (%) N (%)

Buchimgae " 184  (15.5) 91  (7.7) 95 (8.2 9% (8.2 348 (29.4) 48 (4.1)
Gogi ? 270 (22.6) 266 (22.5) 253 (21.8) 177 (15.1) 159  (13.4) 258 (21.9)
Dubu & Muk yori ¥ 165 (13.8) 82 (6.9) 118  (10.2) 76 (6.5) 239  (20.2) 68 (5.8)
Tang & Guk® 184  (15.5) 102 (8.7) 140 (12.1) 283 (24.2) 68  (5.7) 354 (30.1)
Jigae & Jeongol® ) 59 (4.9) 50 (4.2) 84 (7.2) 69 (5.9) 44 (3.7) 99 (8.4)
Gui (except gogi) 0 114 9.6) 233 (19.7) 173 (14.8) 155  (13.2) 79 (6.7) 92 (7.8)
Hoe” 85  (7.1) 138 (11.7) 112 (9.6 130 (11.1) 39 (3.3) 90  (7.7)
Muchim ® 33 (2.8 57 (4.9) 39 (3.4) 48 (4.1 93 (7.8) 57 (4.9)
Kimchi® 6 (0.5 6 (0.5) 10 (0.9 7 (0.6 29 (2.4) 11 0.9)
Bokkeum ¥ 35 (3.0) 42 (3.6) 32 (2.8 52 (4.4) 28 (2.4) 40 (3.4)
Jjim ™ 29 (24) 47 (4.0) 37 (32 23 (2.0) 30 (2.5) 33 (2.8
Naengchae ' 21 (1.8) 46 (3.9 53 (4.5) 43 (3.7) 16 (1.4) 18 (1.5)
Others ' 6  (0.6) 19 (1.6 18 (1.5) 11 (1.0) 12 (1.1) 10 0.9)

Total'¥ 1,191 (100.0) 1,179 (100.0) 1,164 (100.0) 1,170 (100.0) 1,184 (100.0) 1,178 (100.0)

Y Haemulpajeon, Kimchijeon

Bossam/suyuklpyeonyuk, bulgogi, jokbal, hunjeori, samgyeopsalgui
Dubukimchi, dotorimubkmuchim

Eomuktang, honghaptangljogaetang, altang/maeuntang, gamjatang
Kimchijjigae, beoseotjeongol

Chamchigui, jangeogui, deodeokgui, saeuljogaegui

Saengseonhoe, yukhoe

Go/bangzmuchzm, hongeohoemuchim

) Kimchi

10 Tteokbokki, ojingeo/nakjibokkeum

! DHaemu/]]zm

Summdcz/enaengflme, haeparinaengchae

9 Mareunanju, others

over 402 due to multiple responses.
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