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A Survey on the Perception of Yaksun(Medicated Diet) among School Foodservice
Dietitians in the Chungbuk Area

Bo Ram Lee' and Sung Hee Min’'

'Chungbuk Technopark Oriental Medicine Center, Jecheon 390-250, Korea
ZDept. of Oriental Medical Food and Nutrition, Semyung University, Jecheon 390-711, Korea

Abstract

In this study, dietitians working in the school foodservice industry in the Chungbuk region were surveyed to determine
their perception of medicinal herbs and medicinal foods in order to obtain basic data for developing medicinal food
menus. The findings of this study are as follows. Many of the dietitians had low confidence in medicinal herbs used in
medicinal foods. However the more the subjects ate such food, the higher their perception was. The higher the perception
and reliability were, the more positive the answer was in terms of taste, nutrition and efficacy. Regarding the familiarity
with medicinal herbs, the subjects, regardless of their age, showed a high perception of easily accessible medicinal herbs;
younger subjects preferred Schisandrae fructus, Rubi fructus and Acanthopanacis cortex. The higher the perception and
the eating frequency were, the higher the familiarity was. Regarding the development of medicinal food menus, the older
the subjects were, the more positive they viewed the development of menus. Also, dietitians with 15 years of experience
showed a high interest in the development of new menus.

Key words : Yaksun(medicated diet), dietitian, perception, foodservice menu.

ME LPrhHan AR 2005). F ‘Aol $2l Bl F& o
\ o] S 2oz 4ol ool B e Aew 49 A
9FAY Q4T A7 ARaS =R A A2 oot S D s
2 ALEFEG ol 9% HHE 2AY S AE AR o oo o o e siel & 4
oV&el S7hIUM VI R8Y, @ T AT ANL A g g 5100017 SHEB gl <ol %73%}@@
oWl =igl, ol fefel DS AUSL AR 2003). o) apgo) girhe RS A AN o] W0

A2 AT U AT E HY Z2ABSEARAT A gooig e wRusels FYeD e
Yk Ao 488 ARE AFeha s, 2uEE 4 (Kim JM 2006), 241 A2} Fol7 o s)Fc] A& Fo1

Nl° °{N 2 mlo

Ael 2049 Al QA o) A BE BAS A e o e % x
4 it S2BMORER) R Eolvh v, £, 3
A, E'_Ool:é} ]1,]. gN 59 Aoz 2l HH-g ut OA(ET,}E\%I_Z\}Q,] 4‘-}%0] 2L ]ZL;}ﬂi]EQ] -9-—%%% A

o] ¢} @'O] Eﬂﬂd’t‘ .7’_7"-4 79 _8.?'°ﬂ gkol 94}-\-}}\]’ xﬁ‘f"'oﬂ e} _;l_%o]_nq z]g_on 737} 9tk o]—O:] g_l_’___. <
%oﬂj‘il: E}'oc}:‘d' u’“'lT‘Q’]' }\1‘:’]—{\-—% 7HHEL—53’— 9,},%3], hwi '6' %ﬂiﬂ 71'_}_‘-9’-% oz X%EHX% o3 Alﬂ-(Kang MS 2002)

shiz o dlire & & stk ,
‘ . L. FES QRAAT oRroleke Bel tigs Hol 3l
SPUCKI e TG S A B AN T w geele s e golz $85T glom,

(Hﬁ)’x}i ':T—L/g% ?_]'o']i ?5]'-/]3]' o]ioﬂ U:]'E]' ‘E‘é}% Z‘:ﬂ‘é} :LEHOH 011—'—'31 Ol:/K-] AL Z‘IOIE]-——X] O‘t}‘\j 3”]’;8]% ﬂ%él-%
o AFE AP, WAE AP She BAL AD A o c 0T o8 e ane 2z age B

al ES R 1 ol o
" Corresponding author : Sung-Hee Min, Tel : +82-43-649- Aoz s I A4dAd T2 =53 glom, ARk
1432, Fax : +82-43-649-1759, E-mail: shmin@semyung.ac.kr H -2 B9 AE 2AH S AH LEset 38 + e




19(6): 882~890 (2009) 28 Ao stm F4] YA

b
ANNDY HAEAYE 0] 83 A A7 E 5
A

ot 2AL tlgRe] 547 4

@3, el gk AA, R MH o del @

i

2

Q4 HE, prel AEEE Beklol T WEE, A o)
7 N FRs e B oz PN 24 B
dud Sqow A%, 3¢ Yu, 2T 49, g 429
oz FHsgon, 34 AFoz 2RAY g, 74 ¢
WA, F FANE 2ABGT P Ao REAE o
PAFEol AT AR oPd kel U@ FHde] A4,
Ste] 44, A S, Wl gl Wads) ool
Ay g, A% R, ws P, A B3] Bl
W@ A%, obd AEHo| Wadd B AL 5P A%
Moz zAstgon, ool AgHE ol AEEE

A IABI I} B2 F2 st ol ALEHE @
FA 1755 AdFeta, 53 A=Hor AKEE ZAIY
o ofd wla N T gAe] tiad 2] WRlel o)
stod 53 FEor ZAbsigith

F 2739 ClA AEAE WiFei e, o ¥ 22457} 3
FEo] 3FEe 82.1%%0h VST ARA] & AT AR
Aot B HEA] 2975 AL 19559 HEAE
T A ARE AME sk

A7} #2412 SPSS PC package program(version 10.0)&

ol &3tk BE AR W& 7le BAHR HE, W, W

e 55 7oAtk A UdAY] 54 wE o Ha

A A=, kAo Uit AsE, oFd AL S5 digh <l
T‘\:;L

He Fasgon, guztel Aot

1z

1. ZAL CHaRLe| 4 H 4
ZAL g G
¥ E¥E 200 25.6%, 30t 39.5%, 40T 28.2%, 5041 o]
6.7%2 3007} 7Hg Wekon, oge 18 FH= A
2 48.4%, AFH 51.6%= BitH% A

2

833

=}

okAle] EAJS Table 13} 2t} thdxte] <

£ ngEe, YA} AEe Bgow
© 3718 os Y. 2R Y

4

Fio) W 4g R
o5 AFH 2T

1d w9k 11.3%, 1~

Table 1. General characteristics of subjects and food

service status

Items N(%)
20~29 50(25.6)
30~39 77(39.5)
Age
40~49 55(28.2)
= 50 13( 6.7)
Employment Regular position 93(48.4)
status Contract position 99(51.6)
<1 22(11.3)
1~5 51(26.2)
Years of 6~10 42(21.5)
experience 11~15 47(24.1)
16~20 20(10.3)
> 21 13( 6.7)
College degree 36(18.5)
Educational .
level University degree 93(47.7)
Over university degree 66(33.8)
Elementary school 93(48.7)
Working place Middle school 41(21.5)
High school 57(29.8)
Food service Direct management 187(95.9)
type Contract 8( 4.1
< 1,500 3( 1.74)
Menu 1,500~2,000 47(27.3)
price(won) 2,000~2,500 71(413)
> 2,500 51(29.7)
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Fig. 1. Perception of Yaksun.

Fig. 2. Experience of eating Yaksun.
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Fig. 3. Intake frequency of Yaksun.
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Table 2. Perception of Yaksun by recognition

Recognition status

F-value
Don't know Moderate Know

High cost 3.680.957% 3.97+0.60™ 4.18+0.39° 3.625°
Good taste 3.23+0.68" 3.5240.63% 3.710.59° 3.619°
Good nutrition 3.40+0.77 3.63+0.62° 4.00+0.50° 4.818"
Needs menu developing 3.87+0.63 4.03£0.56 4.00+£0.61 2.160
Prevention disease 3.33£0.71° 3.69+0.65" 3.8240.73" 4237"
Maintain health 3.07+0.74 3.26+0.86 3.470.80 1.314
Antiaging 3.20+0.81 3.42+0.66 3.59+0.62 2.002
Increasing stamina 3.43+0.73 3.69+0.60 3.71£0.77 2.077
Needs special restaurant 3.1740.70 3.3740.70 3.53+0.72 0.302

b MeantS.D., 1 : never~5 : extremely yes.
? ** Values in the row with different superscripts are significantly different by Duncan's multiple range test at = p<0.05, = p<0.01.

Table 3. Perception of Yaksun by eating frequency

Frequency
F-value
Never 1~2/month 3/month 4/month

High cost 3.82+0.72" 4.06+0.57 3.86+0.90 4.00=0.00 2.090
Good taste 3.3240.64™ 3.56+0.64™ 4.00£0.00° 4.000.00" 4.760"
Good nutrition 3,43£0.71° 3.73+0.55% 4.140.69° 4.2540.50° 6.502""
Needs menu developing 4.58+6.12 4.07+0.51 4.14+0.69 4.25+0.50 0.259
Prevention disease 3.4440.64° 3.78£0.67" 3.71£0.76™ 4.2540.50° 5.107"
Maintain health 3.09+0.75 3.35+0.88 3.57+0.98 3.25+0.96 1.790
Antiaging 3.23+0.64 3.510.70 3.71£0.76 3.50:0.58 3.171
Increasing stamina 3.47+0.62 3.75+0.62 4.000.58 4.00+0.82 4.252
Needs special restaurant 3.68+4.99 3.49+0.64 3.714£0.49 3.75+£0.50 0.064

n MeantS.D., 1 : never—5 : extremely yes.
2 ** Values in the row with different superscripts are significantly different by Duncan's multiple range test at ~ p<0.01, p<0.001.
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Table 4. Perception of Yaksun by trust on oriental medicinal herbs

Robrlot RAHSE

Trust on oriental herb

F-value
No Moderate Yes

Reasonable price 3.86+0.80"? 3.95+0.68 3.98+0.53 0358
Good taste 3.39:0.69° 3.33£0.65° 3.80+0.48° 11.791™
Good nutrition 3.38+0.82° 3.5540.57° 3.87+0.62° 7394

~Needs menu developing 3.7240.65 4.00+0.56 5.00:£6.86 1.611

Prevention disease 3.45+0.87° 3.59+0.68" 3.8240.53" 3.776"

Maintain health 3.03+0.98 3.22+0.77 3.37+0.87 1.659

Antiaging 3.14+0.83° 3.38+0.64™ 3.55+0.65 3733
Increasing stamina 3.3240.91° 3.58+0.60° 3.90+£0.43° 10050

Needs special restaurant 3.17+0.76 3.67+4.39 3.61£0.64 0.270

D MeantS.D. 1

2) a~c¢

: never—~35 : extremely yes.
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Fig. 5. Perception of Yaksun.

Values in the row with different superscripts are significantly different by Duncan's multiple range test at " p<0.05,

™ p<0.001.
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Table 5. Familiarity with oriental medicinal herbs by eating frequency

Eating frequency

Fevalue
Never 1~2/month 3/month 4/month

B 2(Glycyrrhizae radix) 3.61+0.93" 3.94+0.71 4.41£0.90 4.25+0.96 3277
A AN Cassiae semen) 3.92+0.86 4.24+0.58 3.86+1.22 4.25+0.96 3.021
Al S(Cinnamomi cortex) 4.18+0.75 4.28+0.57 4.43+0.79 4.50+0.58 0.763
TR Lycii furctus) 3.57+0.90 3.77+0.84 4.00£1.00 4,50+0.58 2.196
3 (Angelicae gigantis radix) 3.17+1.04 3.49+1.11 3.710.76 4.25+0.96 2.482
| D(Buckwheat) 3.75+0.89 4.10+0.73 4.2940.76 4.50+0.58 3710
B-#(Poria cocos) 1.82+0.81 2.01+0.92 2.43£1.62 2.2540.50 1.495
B8 (Rubi fructus) 3.8420.89 4.1340.73 4.5740.79 4.50+0.58 3.533
Ak Dioscoreae rhizoma) 1.86+0.89™ 2.01+0.88° 3.00£1.41° 2.25£05% 3.585"
Ay Z(Zanthoxyl fructus) 2.99+1.13 3.41+1.05 329+1.11 4.00+1.41 2.832
Q 7vs\(dcanthopanacis cortex) 3.5040.98° 3.92+0.78% 4.17£0.75% 4.50+0.58 4987
S v 2K Schisandrae fiuctus) 3.88+0.81 4.17+0.63 4.33£0.82 4,50+0.58 3.242
B\ (Astragali adix) 4.030.81 438+0.58 4,430.79 4.67+0.58 4.476
A2 (drtemisia argi folium) 3.59+0.96" 3.93£0.93" 3.71£1.38" 4.67+0.58° 2743
)4 Ginseng radix) 4.4120.75 4.43+0.67 4.71%0.49 4.7540.50 0.685
X SH(Rehmanniae radix) 2.36%1.26 2.57+1.11 2.571.40 2.75%1.26 0.515
3| (Citri pericarpium) 2.101.14° 2.32+0.98° 2.71£1.25° 3.75+1.89° 3.631"

Y MeantS.D. 1 : never heard~5 : very familiar.
? * Means in the row with different superscripts are significantly different by Duncan's multiple range test at =~ p<0.05, p<0.01.
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Table 6. Familiarity with oriental medicinal herbs by perceptional level of Yaksun

Perceptional level

F-value
Don't know Moderate Know
7+ 2(Glycyrrhizae radix) 3.40+1.22°7% 3.86:0.69° 4.18+0.88" 5.913"
A3 AHCassiae semen) 3.76+0.99° 4.11£0.69° 4.59+0.51° 6.987""
Al S (Cinnamomi cortex) 4.07+0.83 4.25+0.62 4.53+0.51 2.304
T\ A Lycii furctus) 3.3340.99° 3.73+0.81° 4.18+0.95° 5496
3 H(Angelicae gigantis radix) 3.03£1.16° 3.40+1.03% 3.81+1.28" 2921
) 2 (Buckwheat) 3.76£0.95° 3.97+0.79° 4.38+0.62° 3.027°
Y2(Poria cocos) 1.64+0.78" 1.94+0.82° 2.59+1.42° 6.161"
B 22N Rubi fructus) 3.90+0.94 4.030.79 4.35+0.70 1.745
2K Dioscoreae rhizoma) 1.59+0.68" 2.05+0.93% 2.18+1.07° 3.526"
AL Z(Zanthoxyl fructus) 3.14%1.16 3.231.09 3.63+1.20 1.089
9. 7}9)(Acanthopanacis cortex) 3.38+1.12° 3.79+0.82° 4.29+0.77° 6.086"
9 VR Schisandrae fructus) 3.93+0.70° 4.04+0.73° 4.53+0.62 4.184"
37\ (4stragali radix) 4.00+1.05° 4.25+0.62™ 4.56x0.51° 3.528"
N A (Artemisia argi folium) 3.45+1.06 3.84+0.94 4.06£0.97 2.664
1 N(Ginseng radix) 4.20+0.89 4.46+0.66 4.65+0.49 2.709
%2 8(Rehmanniae radix) 2.28+1.19° 2.47+1.16 3.12+1.22° 2,950
Q3(Citri pericarpium) 1.83+0.97° 2.32+1.05® 2.59+1.46° 3.356"
Y MeantS.D. 1 : never heard~5 : very familiar
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1 : extremely negative~5 : extremely positive

Fig. 7. Probable cooking method of Yaksun menu develop-
ment.
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Table 7. Probable cooking method of Yaksun menu development by age
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Age group F-value
20~29 30~39 40~49 > 50
Boiled rice 3.88+0.75" 3.8240.76 3.950.65 3.77£1.09 0.386
Gruel 3.64+0.92 3.76+0.88 3.9620.77 3.92+0.64 1.420
Noodle 3.18+0.90 3.4540.84 3.60:0.78 3.54+0.97 2.285
Boiled in soy sauce 2.90+£0.91” 3.3540.82° 3.44+0.79° 3.38+1.12° 4,089
Steaming 3.500.84° 3.96+0.66" 3.95+0.76° 3.7740.93% 4426
Roasting 3.58+0.91 3.87+0.75 3.9120.87 4.00£0.58 1.962
Frying 2.90+0.97" 3.31£0.88% 3.4740.96° 3.77+0.73° 4.923"
Beverage 3.34+1.06" 3.53+0.84™ 3.85£0.78" 3.85£0.90° 3.408"
Rice cake 3.28+1.05" 3.35+0.81° 3.67£0.90° 3.77£0.73° 2.587
D MeantS.D. 1 : extremely negative~5 : extremely positive.
» *® Values in the column with different superscripts are significantly different by Duncan's multiple range test at ! p<0.05, " p<0.01.
Table 8. Probable cooking method of Yaksun menu development by years of experience
Years of experience Fovalue
<1 1~5 6~10 11~15 16~20 >21
Boiled rice 405:0.72°%  382+0.65°  3.67+0.85°  4.09:0.65" 3.95+0.61° 3.46+1.05° 2,603
Gruel 3.55+0.91 3.78+0.73 3.76+0.98 3.8740.96 4.00:£0.65 3.85£0.56 0.702
Noodle 2.95+0.79" 339+0.85° 3312090  3.77+0.79 3.60+0.75° 3.31£0.86™  3.409”
Boiled in soy sauce  2.90+0.91° 3.22+0.83™  3.14+1.00"°  3.57+0.80° 3474070 3.00£0.82°  2.607
Steaming 3.55+0.80" 3.73+0.78°  3.81£0.92°  4.13+0.65° 4.00:0.46° 3.3840.65° 3437
Roasting 3774092 3.63+0.77 3.81:0.94 4.04+0.72 3.900.85 3.69+0.63 1374
Frying 2.7340.77° 3.29+0.97 312+1.11%  3.57+0.88° 3.45+0,83° 3.38+0.51° 2.964"
Beverage 3.18+0.91° 3.63£0.87°  348+094° 3894094  3.65:0.81° 3.38+0.65° 2329
Rice cake 3.1440.89 3.43£0.94 3.29+1.00 3.72+0.85 3.65+0.81 3.3140.63 1.957
Y MeantS.D. 1 : extremely negative—~35 : extremely positive.
2 *® Values in the row with different superscripts are significantly different by Duncan's multiple range test at T p<0.05, T p<0.01.
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Table 9. Probable cooking method of Yaksun menu development by menu price

Menu price(won)

< 1,500 1,500~2,000 2,000~2,500 > 2,500 Frvalue
Boiled rice 3.75+0.50" 3.98+0.68 3.83+0.74 3.86+0.90 0.407
Gruels 4.00+0.82 4.000.72 3.69+0.94 3.88+0.79 1.449
Noodles 3.50+0.58 3.7240.77 3.43+0.91 3.27+0.90 2.266
Boiled in soy sauce 4.00:+0.00 3.57+0.83% 3.2240.94* 3.060.89" 3.756"
Steaming 4.00:+0.82 4.04+0.75 3.74+0.76 3.76+0.86 1.597
Roasting 4.00+0.82 4.02+0.77 3.73+0.82 3.80+0.90 1.258
Frying 2.75+0.96 3.57+0.80 3.23+1.01 3.25+0.96 1.943
Beverage 3.25+0.50 3.77+0.94 3.54+0.97 3.61+0.87 0.763
Rice cakes 3.500.58 3.600.77 3.4443.97 341£1.02 0.370

Z l\;Iean:i:S.D. 1 : extremely negative~35 : extremely positive.
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