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Abstract

This study investigated vegetable buying behavior with the subjects of 250 housewives living in Gyeongju. According to the
results, they usually buy the following vegetables by order of frequency: cucumbers (152 times), hot peppers (142 times), lettuce
(140 times), and spinach (134 times). The intake frequency of fresh vegetables was 2 to 3 times per week as 50.0% responded
so. All respondents considered freshness most importantly when buying vegetables regardless of age. They usually buy vegetables
at traditional markets, and they think the markets are suitable for buying fresh vegetables regardless of age. And the result
of analyzing relation among vegetable's vitamin C and the colors or kinds of vegetables selected by age was not statistically
significant. About the improvements to use vegetables, respondents in the 20’s chose useful information, ones in the 30’s to 40’s
said diverse recipes, ones in the 50’s went for the quality improvement, and ones in the 60’s or more emphasized stable prices.
They answered that they received nutrition information of vegetables mainly from TV or magazines, newspapers, and mass
media whereas subjects in the 60°s or more said they got it from neighbors or friends. For housewives to get and practice
nutritional knowledge, it is necessary to develop recipes in consideration of nutritional balance and convenience and provide
them with constant education of nutrition through lifelong education facilities.
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Table 1. General characteristics of subject N(%)

Ttem N %

20s 8 3.2

30s 123 492

Age 40s 76 304
50s 32 12.8

= 60s 11 44

Apartment 149 59.6

House 53 21.2

;‘::denﬁal Row housing 25 10.0
Suburban-style housing 12 4.8

Others 11 44

< Elementary 4 1.6

Educational  Middle school ‘ 17 6.8
status High school 69 27.6
> College 160 64.0




1901): 9~16 (2009) A% A9 FREel A4 Ak 7 4F 1

(44%)9] =olAth HF T2 ARUE 4 1609H(64.0%), Table 2. The subject's buying behavior for fresh vege-
1Z0|8} 69H(27.6%), T °|5} 17H(6.8%), E)1L ZZo|  table N()
317} 478(1.6%)°1 AT A& A Folu} miR7R| 2 ol E Ttem N %
R I e A ——— T
o 91%E Al WHeT 2 ATl EAS LT o s o
when .
ki O I~ 0/\ =)
= ‘F;f"] A "}E}‘X*:E}mammng et al 2007). ZAt buying Preference 64 256
o =2 =
Ajo] BAMEIS} A LE FUOR NRAROTR 30 yepebles  precien 08 432
o, 40t F5-9] vl &o] & F o2 ARHAY 18y A
Nl 6 clo — o3 - Department store 28 11.2
AZQ Aol M e TEE Adle Aol st 71y 7
Ao A =2 A ol Zo] XA Vegetable  Warchouse w2
A FEE BPIE AHglod AT 97 .
9l BN BT BeE d=A 2} 2ol7} S 7 consuming Open market 125 50.0
U =787 ’ UH= L 2 T M= MBI place Internet 4 1.6
o7 4% 4 Utk Others 5 20
2. MM #2 Tof YE Reasonable 0P P e
i . ) i place for Internet 4 16
2Ab Rl A4 AL Tl ) O AR ARG Lo e s 140
< Table 29+ 2T AL AALEC] 414 A4 7o) A 7 fresh Department store 31 124
THE T I5L AT 432%0 01, o2 715 vegetable The original producing place 79 316
1ZE 25.6%500 AeE F2 Teiche Fae ARl 4 times a week 33 13.2
SOOOA)E 7]’XJ 1‘%‘0 E_, D‘"g‘_g_i Eﬂaé) ?—J_‘?lxﬁ] O] 352%%‘:} Frequency 2~3 times a week 125 50.0
AN ALE TUAY) 9D AR 2T ADARo] 04y forbavig 6 264
2 7V wskow, AUNE 3Le%2 teAle] AR e fresh With every single meal 22 8.8
EAE Btk A i HH HEE F 2337} 50.0%2 vegetable Others 4 16
78 Bk vl AArete A sk Bl 8.8%cl £k Improvement in quality 73 292
ALE o1 857] AT A Ao T4 el D269 mprovement  » guericing wseful information 54 216
v 7HA Fe] glojof itk FEE 208%2 vl #7 matter for Developing various recipes 70 28.0
HeRT) Ade] Aot 771 HIERL cof #Rie] 91 A ing Limiting price fluctuation 2 208
olgke Sl 316%A 1, A8 BAITHE SHE 64%L vl L o4

o, Aol Gogol Ui FRE TVAIE, AN 584%2 o
- -1 € color of vege (5] mng X
7}';% 11'7::'9\1'-?— O] —/%0]1,]— 761?-0“ 9’]%‘6}"\:‘ 73'?"5 244%5&5} a deep, it seems to have a hlgh

vitamin C content.

1) T2 Folst=s MM a2 SF Analysis of The color of vegetables is not 28 112
ZA WAAE0] F2 PUSHE 4ol FFE Table 33 relation related to the vitamin € content.
2t} A4 d=o] Ao A 717 Bo] o] LHE AAEE among A kind of vegetables is related 66 26.4
WAAR T, B2 EY BAR AR, ok, g e OO
‘ir, AT, BAF 5 77+ Hstoi & Shin 2008). 72 and e coor i o veadles '
F AAA AN HE § ¢le ALFE AR F 0 5 1) vitamin C content.
Ev fHAME GA 8 F e 20 E @A 74 The color and kind of vege- 16 64
HIErt £& 08 A& A9t sl 2 Fojjgl= tables is not related to the
AR Aze) Bl el WIEEAE AN STk 2AE T vitamin © content
30](1523‘54)’ I13(1423)), AH3+(1403)), Al %21(13451)7]. 743 Information Media(TV/mews papet/magazine) 146 584
o] 1YP3 A hrF e $3A(103), AX283]), 1} source Neighbors or friends 61 24.4
%a(gﬁ), J‘—_y_v/;:(zﬂ), E_%H](zi])_t_—_ 103 0]6‘}i :IJ_cQ k3 [ about Internet site 36 144
7t AL Aaek AFH e A, AT A9l TP B8 vegetable - Home shopping 2 08

olmZ FFo] olste] Wol o] 4T RO Ho|n], Uuky nutntion Others 520




12 27

Table 3. Multiple answers of mostly purchasing vegetable

B0l

Item Count % of responses % of cases
Coriander 2 02 0.8
Gonddalbee 2 0.2 0.8
Perilla leaf 66 6.6 26.4
Dropwort 42 42 16.8
Swiss chard 12 . 12 4.8
Lettuce 140 14.0 56.0
Spinach 134 134 53.6
Angelica 8 0.8 32
Crown daisy 23 2.3 9.2
Mallow 13 1.3 52
Burdock leaf 10 1.0 4.0
Shallot 50 5.0 20.0
Pak choi 17 1.7 6.8
Kale 30 3.0 12.0
Parsley 8 0.8 32
Pumpkin leaf 20 2.0 8.0
Hot pepper capsium 142 14.2 56.8
Cucumber 152 15.2 60.8
Young radish 34 34 13.6
Quarri green pepper 20 2.0 8.0
Broccoli 75 1.5 30.0

Total responses 1,000 100.0 400.0

o2 A2 AirEthEs 7120 43P A4 dF2 7Y
3le 3ol UATh Kang & Chung(1995) ATl & Ak
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Table 4. Main item when buying vegetables by age group

N(%)
Item Price  Safety Preference Freshness Total
2 0 1 1 6 8
50000 (125 (12,5 (75.0)  (100.0)
30 6 32 36 49 123
@9 (60 (293) (39.8)  (100.0)
40 6 15 25 30 76
Age S a9 197 (329 (39.5)  (100.0)
group 50 9 5 1 17 32
S @81 (156 (D) (53.1)  (100.0)
> 60 2 2 1 6 11
=982 (82 O (54.5)  (100.0)
Total 23 55 64 108 250
02 @0 (@56 (432)  (100.0)
2’=32611,  p=0.001"
™ p<0.01.

£ 7S 83 A en, o3l BAF R o
A TH 1’32611, p<0.01). A F B LAY BFE 5
A9 2788 JenZ MG ALE TP F Y &
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HEAP@23%)S 7Y Fasitin Btor glolul Zroke
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oA AFdhe F5-9 A5 20ul= 7129 71 & A8k, 30
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7] WEo2 ALRE AT Han & Bae(1996) ATolA &
94(52.5%) % FH234%)S 7V F88HA AZskE T, At
AN axel FYo] FTleke 7 dko] akL %}@‘E} 1 9o F83t
Al Azrete Ao] 7Holqict. Ai 3 A FHES
7HA o] A Fe] e JgFe Zt < %}4 Jdew, An
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3 NELNHE1.5%)S F2 o| &3] 40t o)A 50
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ZAF dRFE o] AR AQAE T Hdsitia A
ZFshz 2 Table 601 A|A] o}aiu‘r. 20t AR (62.5%)
gk SHEH 1, 30thellA 5ot ADAI S AFstact
60th ol’doll M= A 54.5%9) T2 B PR 45.5%
SHIAAT AL 7Y o' A7 S 5FE T 7
HupAlell A T3k =l (Kang & Chung 1995), Aol w}&
T AaE Hlwd A 20009} 500 o] de v, 30
9} 40t thE 23 AlEl(Jin YH 200002 o] &3t AF 2|
Aol me} aeju Qge] Wl e} A7t YL ¢ F
UAATE BFAE] AS- 7180 AAE el 2, 7Ll B
o] dele A7IAe] IA Hot e A= ol fetn Bk

4) AHo|| E x40l Mot FF, H|END] Cof R
A whe} Ao Mu FFH7) vlER cole] #AE AL
o] &g £3} Table 7914 20tH(50.0%)= A2 Mo] W&

Table 5. Vegetable consuming place by age group

Aa 7o YE 13

Table 6. Reasonable place for consuming fresh vegetable

by age group IN/%)
Wareho Depart- Original
Item ; Inter- use ment producing Total
mark net
store store center
2 1 0 0 2 5 8
(25 (00) (00 (250) (625 (100.0)
30 43 4 23 21 32 123
S (3500 (33) (187 (171  (260) (100.0)
40 35 0 11 5 25 76
Age S (@61) (00) (145 (66)  (329) (100.0)
group s0s 16 0 1 3 12 32
S (500) (00) (1) (94 (375 (100.0)
> 60s 6 0 0 0 5 11
(545) (0.0) (00) (00)  (455) (100.0)
101 4 35 31 79 250
Total
(404) (1.6) (140) (124 (31.6) (100.0)
1727323 p=0.038*
" p<0.05.

Table 7. Analysis of relation among vegetable's color, type

(N/%)
Depart- Wareho
Item ment use Open  Inter- Others  Total
market net
store store
208 1 5 2 0 0 8
(12.5) (62.5) (25.00) (0.0) (0.0) (100.0)
308 16 51 52 3 1 123
(13.0) (415 (423) (24 (0.8) (100.0)
40s 9 26 39 1 1 76
Age (11.8) (342) (51.3) (1.3) (1.3)  (100.0)
group 50s 2 6 21 0 3 32
6.3) (18.8) (65.6) (0.0) (9.4 (100.0)
> 60s 0 0 11 0 0 11
0.0) (0.0) (100.0) (0.0) (0.0) (100.0)
28 88 125 4 5 250
Total
© (112) (352) (50.0) (1.6) (2.0 (100.0)
12=32.828, p=0.008"

* p<0.05, 7 p<0.0L.

and vitamin C by age N/%)
Hem 1 2 3° 4 5°  Total
(N2  (N%) (N2 (N%) (N (N%)
" 4 0 3 1 0 8
(50.0) (0.0) (37.5) (125) (0.0) (100.0)
30 23 20 31 44 5 123
(187) (163) (252) (35.8) (41) (100.0)
40 16 6 23 24 7 76
QL) (79 (03) (316 (92) (100.0)
Age
s 13 1 8 8 2 32
40.6) (1) (250) (2500 (63) (100.0)
e O 1 1 2 2 11
@55 (01 (.1 (@182 (182) (100.0)
ol 0! 28 66 79 16 250
(244) (112) (264) (316) (64) (100.0)
1= 25639  p=0.059
T p<0.05, " p<0.0L.

* On the color of vegetable being a deep, it seems to have a high
vitamin C content.

® The color of vegetables is not related to the vitamin C content.

° A kind of vegetables is related to the vitamin C content.

4 The color and kind of vegetables is related to the vitamin C content.

¢ The color and kind of vegetables is not related to the vitamin C
content.
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F HE CE #ohu 93 HEs) 7bg Eskon 3ot
(35.8%), 40tH(31.6%)= Aol FFHo 4 2% vlehl C 3
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B 49 S5 wimrt w4 vkt oy a3l o
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o2 et

FHEL ey 2F, V) sAce vE S B
BER ot Aol Mol @Asl7] W Eol(Choi er al 2007,
Kim ef al 2004) G202 811 grkn Az v)el
B Co At 259 S wol AYel A 5T AR
78 144 HIER Co] ZHEgo] 93%1H], 20T A&l A$-
1494 HIERIC Z&8-2 86%(Choi & Han 2001)S3th.

flo
A

5) Aol mE x4 0l Al FHME

A2g o837 98 AT Ao 2 Table 89 AA]
ST 200 = Adel] B3 {83 HEE Po| ZHoF A
tH62.5%) 2 3tem, 30t0(31.7%), 40TH(30.3%)= Thakg
Zz2Hg ok dota SF3Tk 30, 400 FHREL A}
yel 7158 ned 2y AN Fa8 AZsidn
R-Eo] ApA7E St e AIZ12H 29 7137} =
= FFFE Foth T FAoA Aart ko] B o

Table 8. Improvement matter for using vegetable by age

Hotr|o} RAFSETE

5
A

S H7) SaiA AHske 71s0t R AEeE A
7} #& Z8¥ (Kim ef al 2007, Kweon & Koh 2005)2.2 7}
Asfok & Zoltt o] A, &= W] we} vjelRl C &
&o] blank(186.48 mg), microwave(115.76 mg), sauteing(97.76
mg), steaming(62.16 mg)= = AAH Aie EAd 2 £
o] sl ojof & Ao|tKChoi SH 2007). 50tH(37.5%)
© AL FHE F8A A el L¥AES T EH=
187 FAEE 914)(40.9%)3R T Bl =BTl FF At
gt A =7} AR o g A e 2 2005).
60T ©](54.5%)& 712 <] WEo] glojof Hrkm SH3I
th AAE o] &3] sl NAT Al F-83 JRE Y
2 ZH3jo} &, thFet e e ey, Aie] £
< /Mdsh, 7HEe] WFo] glojok e AL & 4 ok
olg} Zro] A w2 A1 E o]837] A NHE Al
FAHCR FoF Aoz Jehdri x’=33.821, p<0.01).

6) Y=o m= A HUof| Cist HER

AN Ae] Fgof tE A A= Table 990 A|A)SA e} 2000
(87.5%), 30TN(61.0%), 40tH(61.8%), S0TN(46.9%)= FE TV/
A, AE o FuAE ol b FUgol Uig Fr

2 detin Folo] FRE Ai GG i I RE
EE AN TVU AR 59 diF viAlelA detda 5

St = oAl o7 AF dF FEY FHEYE Avin

Table 9. Information source about vegetable nutrition

group (N/%) by age group (N/%)
Adver- N -
I s Deve- Limiting TV{maga Neigh- Home
mprove-  tismg - . ice  The zines, b Internet h oth Total
Item ment in  useful ping - P Total Ttem news- or; site sho- ers  Tota
. . various fluctua- others friend ppin
quality  infor- . . papers
. recipes tion
mation
20s 7 1 0 0 0 8
20s 2 5 1 0 0 8 (875 (125 (00) (0.0) (0.0) (100.0)
(250) (625 (125) (0.0) (0.0) (100.0)
“ i o . . 205 19 27 1 1 123
123
30 61.0) (154) (220) (0.8) (0.8) (100.0)
@16 @6 (L) (1) (00) (100.0) (
2 17 23 14 0 76 w5 Y 1 8 0 > 7
40 61.8) (25.1) (105 (0.0) (26) (100.0
Age (289 (24 (303) (184) (00) (100.0) Age 6Ly @D 103 00 @6 (1000
group 15 14 1 1 1 32
P s 12 2 6 11 13 0 469y @8 G GD G (1000)
(37.5)  (63) (188) (344) (3.1) (100.0) . ' ‘ ' : .
2 8 0 0 1 1
> 3 1 1 6 0 11 >60s
60s  (27.3)  (91) (1) (545 (0.0) (100.0) a8y @2 00 09 61 (1000
146 61 36 2 5 250
73 54 70 52 1 250 Total
Total
T 292) (L6 (280) (208) (04) (100.0) (84 @44 (44  (08) (20 (1000)
2_ - L1
2’=33.821  p=0.006" 243476 p=0.000
" p<0.05, " p<0.01.

* p<0.01.
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H FAERZ =anl100%), 28 TR IW(87.5%), AE T2
23(79.3%), 8 LR 1(60.5%), T2 LR TH(52.5%) L
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el AFE& Aok & AolthRuy ef al 2003). 30tHe] 7% <
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FL 7P AT oz Gt 60t oK T2I%) L T2
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Fol| = P 8HKweon & Koh 2005)& F 2
48 F IS A 2YAF A, I EHE BE 5 4
= WS g8 Fojof drh(Pack er al 1990).
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1. ZA ARE S 2508 9] F5-2 200 878(3.2%), 30tH
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