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Abstract

In this study, a survey was conducted to determine consumer perceptions and satisfaction for onion hot-water extracts.
Among the study subjects, females (53.3%) were in greater number than males, and individuals in their 40s (35.1%)
made up the largest group. Cocerning the detailed efficacy of onion hot-water extracts, most respondents (84.5%) were
aware of their efficacy and females recognized this more than males (p<0.001). Most consumers (67.3%) purchased
onion hot-water extracts from ‘health food stores prepared using adouble boiler’, and many consumers (47.4%) received
information on the extracts from families and relatives. Of the respondents, 51.8% said they purchased ‘ quantities for
1~3 months' at one time, and 33.1% stated that the price of onion hot-water extracts was expensive. They considered
‘health’ the most important aspect when purchasing, and preferred ‘ pouch packs' (60.3%) and considered ‘ easiness to
open convenience to drink, and safety’ (42.0%) the most important product features. Also, 62.8% of the respondents
consumed onion hot-water extracts, and many drank them 1~ 3 times aweek, with * 70 mL’ as one dose, and drank them
‘regardless of time'. The consumers were satisfied with the listing of health effects, but were not satisfied with the

‘taste’, ‘smdll’,

or ‘color’ of products. Concerning advertisements for the efficacy of onion hot-water extracts, 72.5%

replied ‘1 trust them alittle’. And concerning the expanding onion hot-water extract market, many respondents said it is
difficult to choose an onion hot-water extract due to many similar products at the market. They aso requested

improvements of taste and flavor.
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Table 1. The generd characteristics of subjects N(%)
Variable n=433
Man 202(46.7)
Gender
Woman 231(53.3)
20-29 66(15.2)
30-39 126(29.1)
Age
40-49 152(35.1)
50< 89(20.6)
) Not married 88(20.3)
Marital status .
Married 345(79.7)
<High school 19(4.4)
. High school 196(45.3)
Educational level .
University 172(39.7)
University < 46(10.6)
Clerks 56(12.9)
Professionals 80(18.5)
Administration 20(4.6)
Occupation Sales, Service 39(9.0)
Students 48(11.1)
Housewives 126(29.1)
Others 64(14.8)
Monthiv | <200 211(48.7)
onthly income
(10,000 won) 200-399 153(35.3)
400< 69(16.0)
Family 391(90.3)
Inmate Alone 16(3.7)
Others 26(6.0)
Farming and fishing villages 160(36.9)
Grown area The metropolis 64(14.8)
Small towns 209(48.3)
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Table 2. The perception of health effect for onion hot-water
extracts N(%)

Know Know Not
very well alittle  know
Man 32(15.8) 137(67.8) 33(16.3)
Gender 2.074NS
Woman  49(21.2) 148(64.1) 34(14.7)
20-29 12(18.2) 38(57.6) 16(24.2)
30-39 15(11.9) 87(69.0) 24(19.0)
Age 13.158*
40-49 33(21.7) 101(66.4) 18(11.8)
50< 21(23.6) 59(66.3) 9(10.1)
<Highschool 4(21.1) 11(57.9) 4(21.1)
Educational High school 40(20.4) 127(64.8) 29(14.8)
level University 23(13.4) 120(69.8) 29(16.9)
University< 14(30.4) 27(58.7) 5(10.9)
<200 33(15.6) 145(68.7) 33(15.6)

Variable y>-vaue

8.167NS

Monthly
income ~ 200-399 28(18.3) 95(62.1) 30(19.6) 11.437*
(10,000 won)  400<  20(29.0) 45(65.2) 4(5.8)
433
Total 81(18.7) 285(65.8) 67(15.5) (100.0)

*: p<0.05, NS Not significant by »*test
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Table 3. The perception of specific hedth effect for onion hot-water extracts on gender and age MeantSD
Gender Age
. Total 2
Question (n=433) Man Woman t-value 20-29 30-39 40-49 50< ¥ -value
(n=202) (n=231) (n=66) (n=126) (n=152) (n=89)

Good for health 3.90+0.72 3.76+0.748 4.03+0.665 -3.879*** 4.11+0.682 3.90+0.662 3.86+0.776 3.83+0.695 2.307NS
Cholesterol lowering effect 3.79+0.86 3.56+0.874 3.99+0.799 -5.254*** 3.98+0.832 3.68+0.786 3.79+0.881 3.80+0.932 1.795NS
Hypertension improvement effect  3.75+0.87 3.60+0.860 3.87+0.868 -3.309** 3.82+0.858 3.70+0.832 3.76+0.891 3.74+0.924 0.281INS
Highly nutritious 3.67+0.82 3.53+0.805 3.80+0.810 -3.485** 3.88+0.851 3.71+0.727 3.60+0.840 3.61+0.861 2.090NS

Good for strengthening and

e . 3.53£0.84 3.40+0.888 3.65+0.787 -3.085** 3.61+0.875 3.56+0.834 3.52+0.853 3.46+0.826 0.448NS
recovery of specific function

Antioxidation effect 3.47+0.86 3.30+0.881 3.61+0.809 -3.908*** 3.58+0.978 3.48+0.846 3.41+0.809 3.45+0.866 0.571INS
Good for diet 3.46+0.95 3.26+0.954 3.63+0.922 -4.093*** 3.77+0.740 3.57+0.959 3.33+1.008 3.29+0.932 4.939**
ggg’j ggl;wer the level of 3.45+0.88 3.46+0.864 345+0.807 0.062"° 3.44+0.862 3.47+0.817 3.43+0.889 3.47+0.978 0.054NS
Helps to overcome fatigue 3.45:0.82 3.38+0.800 3.524¢0.817 -1.764" 3.32+0.826 3.52+0.787 3.41+0.833 3.54+0.813 1.408NS
Helps to clear up hangover 3.24+0.84 3.18+0.803 3.29+0.870 -1.437"° 3.09+0.779 3.37+0.854 3.20+0.877 3.25+0.787 1.765NS
Helps to quench thirst 3.12+0.90 3.08+0.872 3.15:0.916 -0.788"S 2.97+0.841 3.22+0.902 3.05+0.965 3.19+0.782 1.705NS

Helps to clear up a sense of hunger 2.82+0.89 2.74+0.894 2.90+0.883 -1.794"° 294+0.909 2.86+0.918 2.79+0.851 2.75+0.908 0.692NS
**: p<0.01, ***: p<0.001, > Not significant by y*test
Lickert Scale : 1= not perceptive , 2= dightly perceptive, 3= moderate, 4= perceptive, 5= very perceptive
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Table 4. The perception of specific hedth effect for onion hot-water extracts on educationa level and monthly income

MeantSD
Educational level Monthly income(10,000 won)
. Total : - o
Question _ <High — High ety YTVET S2vaue <00 200309 400<  y-vaue
(n=433)  school  schodl " 007 sity= (=211) (n=153) (n=69)
(n=19)  (n=196) . (n=46) . - .
Good for hedlth 3.90+0.72 3.74+0.733 3.88+0.695 3.87+0.717 4.20+0.749 3.146* 3.93+0.7103.81+0.7234.03+0.7072.547NS

Cholesterol lowering effect 3.79£0.86 3.68+1.157 3.85+0.827 3.66+0.860 4.07+0.800 3.253* 3.76+0.8913.78+0.8273.90+0.8431.030NS
Hypertension improvement effect 3.75+0.87 3.58+1.071 3.75+0.897 3.67+0.823 4.07+0.827 2.694* 3.71+0.8993.72+0.8543.93+0.8282.721NS
Highly nutritious 3.67+0.82 3.79+0.918 3.64+0.844 3.64+0.793 3.89+0.737 1.409™° 3.69+0.8313.58+0.8163.83+0.7662.967NS

Good for strengthening and
recovery of specific function

3.53+0.84 3.26:+0.991 3.60+0.807 3.44:+0.866 3.72+0.807 2.601"° 3.56+0.8513.46+0.8743.61+0.7521.268NS

Antioxidation effect 3.47+0.86 3.26+0.933 3.52+0.826 3.36+0.850 3.74+0.929 3.036* 3.46+0.8903.47+0.8033.48+0.8850.022NS
Good for diet 3.46+0.95 3.37+1.212 3.41+0.943 3.44+0.950 3.80+0.859 2.304"° 3.51+0.9433.44+0.9593.36+0.9851.20INS
Helps to lower the leve of

blood sugar 3.45+0.88 3.42+1.071 3.45+0.935 3.41+0.786 3.63+0.903 0.750"° 3.38+0.8723.52+0.8673.52+0.9332.224NS

Helps to overcome fatigue 3.45+0.82 3.58+0.961 3.44+0.811 3.43+0.810 3.57+0.807 0.503"° 3.42+0.8263.45+0.8193.58+0.7751.379NS
Helps to clear up hangover 3.24+0.84 3.53+0.905 3.21+0.880 3.21:+0.796 3.35+0.795 1.126'"° 3.18+0.8563.31+0.8053.26:+0.8691.363NS
Helps to quench thirst 3.12+0.90 2.84+1.214 3.13+0.896 3.09+0.864 3.26+0.855 1.077"° 3.05+0.8963.20+0.8993.12+0.8832.008NS
Helps to clear up a sense of
hunger

*: p<0.05, ™% Not significant by y*test

Lickert Scale : 1= not perceptive , 2= dightly perceptive, 3= moderate, 4= perceptive, 5= very perceptive

2.82+0.89 2.63+0.955 2.77+0.902 2.87+0.821 2.96+1.053 1.039"° 2.82+0.8922.86+0.8842.77+0.9100.378NS
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Table 5. Purchasing redlities of onion hot-water extracts on gender N(%)
Variable Man Woman (r;l;ozt?z) XZ-Vd ue
(n=163) (n=109)
Purchasing place
Hedth food stores prepared using a double boiler 105(64.4) 78(71.6) 183(67.3)
Hedlth food store 31(19.0) 16(14.7) 47(17.3)
Department store and chain market 11(6.7) 7(6.4) 18(6.6) 2.366"°
Supermarket 9(5.5) 3(2.8) 12(4.4)
Internet 7(4.3) 5(4.6) 12(4.4)
Main information
Invitation by friends, family members 75(46.0) 54(49.5) 129(47.4)
Massmedia(TV,newspaper,radio,etc) 44(27.0) 34(31.2) 78(28.7)
Invitation by marketing experts 12(7.4) 7(6.4) 19(7.0)
Don't obtain 9(5.5) 4(3.7) 13(4.8) 4,984
Internet 6(3.7) 5(4.6) 11(4.0)
Delivered pamphlet 7(4.3) 2(1.8) 9(3.3)
Others 7(4.3) 1(0.9) 8(2.9)
Curiogity about a product 3(1.8) 2(1.8) 5(1.8)
Once purchasing amount
<15day 14(8.6) 6(5.5) 20(7.4)
15day ~1month 28(17.2) 36(33.0) 64(23.5)
1~3month 86(52.8) 55(50.5) 141(51.8) 13.771**
3~6month 28(17.2) 7(6.4) 35(12.9)
6month< 7(4.3) 5(4.6) 12(4.4)
Purchasing price
Very high price 2(1.2) 0(0.0) 2(0.7)
High price 62(38.0) 26(23.9) 838(32.4)
Reasonable price 82(50.3) 60(55.0) 142(52.2) 11.305*
Low price 16(9.8) 20(18.3) 36(13.2)
Very low price 1(0.6) 3(2.8) 4(1.5)

*: p<0.05, **: p<0.01, ™ Not significant by y*test

Korean J. Food Cookery Si. Vol. 25, No. 4 (2009)



400 449 - @A - oBF

>

&2 793 AolE YERRATHp<0.01). 170€E olW A
AT B vle oIx12] H]E(38.5%)°] FAKH25.8%)N H]
3l A =tk FHEFFEETY 7HEdd uig oA
2 SHAY 522%7F ‘AAG 7HA olgkal Bk, ‘vl
T B W Eg dWojgkes RAA ool BInE
‘AEgE W e AP Holgle FAHA oA 147%
o wls] W3kth Choe MS(2008)8] ATl E HA737]%
2] 7HEE A {4 glo] ‘miATE = ool B
kot B =AM = 7HE o] B Holgke SHES o
Zpel| wlsl FA7t Bt

FRdrFFEEY FAERE Y dAgle]l RdrFE
55 7idtd 7P aEske ARkl thek A3K(Table
6)= ‘A4 o] 41.6%=E 7P wokoH, 11 o2 ok
3} P o] 32.3%, ‘YA 7} 85%, ‘FET} 6.2%, ‘AZ
AP 7} B.5%, ‘7FA o] 51%, ‘EA o] 0.7%= YERITE A
525 AY A 1H8dS 4% Sin SY(2008)] ¢
TolAE ‘sbo] Ag A 7P F FFE v dA
grol 7HE W S vXE ASE YETh ol
FRLFFEES Flshe 2HAES WESE AY
A gy g & eAa¥ R agitial
o ‘gl F & aEdthe YR 32.3%E ARA|st]

e

Table 6. The consderations for purchasing and packaging onion

hot-water extracts N(%)
Variable (r;l;o::agls)
The considerations for purchasing onion drink
Hedlth effect 180(41.6)
Taste and smell 140(32.3)
The place of origin 37(8.5)
Thickness 27(6.2)
Manufacturing 24(5.5)
Price 22(5.1)
Package 3(0.7)
The favorite package of onion drink
Pouch pack 261(60.3)
Tube type 77(17.8)
Glass bottle 50(11.5)
Plastic bottle 24(5.5)
Can 21(4.8)

The considerations for package

Easiness to open, convenience to drink and safety 182(42.0)
Harmless packing materias to environment and human 104(24.0)
Readable inscription explanation and well

represented item image A(2L.7)
Convenience to portable 33(7.6)
Beautiful design, practica and economica use 20(4.6)
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Table 79| o3t FFAke] thrl 37.2%7F A3 &t
FFEES AFEHA & Ao, HFH Al ol
3 AFEFEELHANEE 2~33/1F 7} 283%E
7 w@gkar, (13)/Y' 0] 20.6%, ‘4~53]/1F 7} 65% 4=
o2 grolytt Lim S)2007)2] Kiare| ofstd 7]Ed &
A F2] AAAGZANA Aol $ls(57.6%)°] =7
et 2 2AR 89 AR BYou A Eel
= AFE T FISE(17.7%)E Zo] o83t AATE A
Ho] A9 dAhs (13)/Y olghe SH(20.7%)°] 7 B
gkom, “HE AR g olghs SES 19.3%°4 o
ko] 7% 52.8%E A Ftoll & 2polZ Rt Pak H
9} Kwon 00(2007)2] AFollM= A74F anlake] o
ZH13%)7F EAH11%) Rt B2 ZoE YepdA|R, &2
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HAE 719 @ olf7F obdrE Az AHe] A
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w@okth o= Han EY(2008)2] <A-ollAl 20th$} 30thol
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Table 7. The frequency of intake on onion hot-water extracts on gender, age and monthly income N(%)
Totd Gender , Age , Monthly income(10,000 won) ,
Frequency (n=433) Man Woman x-vaue 20-29 30-39 4049 50< x-vaue <200 200-399 400< x-value
(n=202) (n=231) (n=66) (n=126) (n=152) (n=89) (n=211) (n=153) (n=69)
Oncelday 89 60 29 3 26 30 30 33 36 20
(206) (29.7) (12.6) (45) (206) (197 (337 (156) (235 (29.0
Twicelday 39 26 13 3 9 17 10 12 21 6
900 (129 (56) 45 (71 @12 @12 (5.7 (137 (87
Three 15 8 7 1 2 8 4 4 9 2
timesday (3.5 (4.0 (3.0 57 100+ ++ (15 (16 53 (45 61,985+ (1.9 (5.9 (2.9 30,554+
Two-three 101 55 46 13 27 45 16 50 37 14
timesweek (23.3) (27.2) (19.9) (19.7) (21.4) (296) (180) (237) (242) (20.3)
Four-five 28 14 14 0 8 14 6 13 7 8
timesweek  (6.5) (6.9 (6.1) (.0) (6.3) 92 (67 (6.2 (46) (116
Dont edt 161 39 122 46 54 38 23 99 43 19
(37.2) (193) (52.8) (69.7) (429) (25.0) (25.8) (469) (281) (275

*%%: p<0.001, **: p<0.01 , > Not significant by y*test

4.6%= THE oo vld] B2 Zo= YEyth o=
A5 GSFE INEFFEES HFA &= vlE
o] AN A5o] HoAH AHHAHIEE HolRE HY
=

FAFFEE AF ddAH2r2H)e] 13 A A
AR i3t 39 A= Table 83 ol AHs= 1
3] BEe 70 mL' 7} BI%E P wgton, 1t
©F 100 mL'7} 25.7%, ‘50 mL ®]9Fo] 21.3%, ‘150
mL' 7} 12.1%, ‘71EF 7} 2.9%, ‘200 mL' 7} 2.2%% FEbs
o A8 FJd 1 SF ¥ Zolrt gl e (p>0.05),

oo i

A o F S B 793 Zol7 YATHP<0.05).
dAE= 70 mLE o9& 100 mLE 7P AEEka A
o YRAFEFESES F2 AFse A At A
AFoT 7 47.1%= 78 Bkow, O tgo = ‘ol
A 2 7F 19.1%, ‘o AL A o] 17.6%, ‘RBF HF o)
7.4%, ‘AAAAL 3 7F 4.8%, CAGAA 7} 4.0%E
itk Al e 2 S BlEY Ael7E AR H(p<
0.01), FA= ofAL Mol SFadrFEES T2 A4
HIT= SHol 233%=2 AAK9.2%)°l vIs| A3 &
Skt

Table 8. Once intaking amount and time for onion hot-water extracts on gender and age N(%)
Gender Age
. > 2 Total
Variable Man Woman ~ x-vdue  20-29 30-39 40-49 50< cvave o7
(n=163) (n=109) (n=20) (n=72) (n=114) (n=66)
Amount of intake
<50 mL 37(22.7)  21(19.3) 2(10.0) 15(20.8) 25(21.9) 16(24.2) 58(21.3)
70 mL 69(42.3)  28(25.7) 7(35.0) 23(31.9) 46(40.4) 21(31.8) 97(35.7)
100 mL 35(21.5)  35(32.1) 15,040 4(20.0) 23(31.9) 23(20.2) 20(30.3) 10875 70(25.7)
150 mL 14(86)  19(17.4) 6(30.0) 8(11.1) 13(11.4) 6(9.1) 33(12.1)
200 mL 2(1.2) 43.7) 00(.0) 2(2.8) 1(0.9) 3(4.5) 6(2.2)
Others 6(3.7) 2(1.8) 1(5.0) 1(1.4) 6(5.3) 0(0.0) 8(2.9)
Time of intake
Regardiess time  63(38.7)  65(59.6) 7(35.0) 39(54.2) 55(48.2) 27(40.9) 128(47.1)
After breskfast 33(20.2)  19(17.4) 7(35.0) 8(11.1) 23(20.2) 14(21.2) 52(19.1)
Before breskfast  38(23.3)  10(9.2) 15577 5(25.0) 11(15.3) 14(12.3) 18(27.3) 01,039 48(17.6)
Before seep  14(8.6) 6(5.5) 1(5.0) 8(11.1) 9(7.9) 2(3.0) 20(7.4)
After lunch 7(4.3) 6(5.5) 0(0.0) 3(4.2) 6(5.3) 4(6.1) 13(4.8)
After dinner 8(4.9) 3(2.8) 0(0.0) 3(4.2) 7(6.2) 1(1.5) 11(4.0)

*: p<0.05, **: p<0.01, > Not significant by x*test
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Table 9. Reason for non-purchase of onion hot-water extracts oA 7} 11.8%, ‘Fusl=X] EFo T =27} 93%, ‘7]

on gender N(%) EF 7} 81%, ‘UulEsEEEe] A7 a2 ZhA) 56%,

. Tod ‘7YAo] HIRA 2502 YERGTE Kim MR%} Lim MK

Variable Man  Woman (e, % -value (2007), Choe MS(2008)-°4 ATNA dRA7SAEFY]

(n=39) (n=122) AHAA= ARSIA RS w7)A] Edl= Ho] FH

Because it will have no good smell10(25.6)29(23.8) 39(24.2) olego} B o:]:[LZ/\],oﬂ e Jald4FZ22E0]

Because | don't like 9(23.1) 28(23.0) 37(23.0) o TIE B Ayl AHAH0] A= =9 o4} H

EZC:JSB it will have no good 3(7.7) 22(18.0)25(15.5) i—og)\%% & ?J\E]'. 17:“5] 71_}‘_%% H]&-2] ;2}0]7]- 3)\

Ao (p<0.05) HH ZAFol gl olfroll thaliA k=t

s AN sa2g) 14009 19018 o) 717} Eae Beha ek SHol WAl 17.9%E o

Because | don't know whether 17.709* ZHL.6%) ol Hlsl wtom, ‘mlo] F£X] & A ZolA)

it wles 2(51) 13(10.7) 15(93) e SHol A= 180%= EAK7.7%)l HlIs) Wit
Others 25.1) 11(9.0) 13(8.1) 4 otmeARER0| (ot BHED

Because | dont know hedth o1 51 6 g5 S TTeE=ET e e

effect of onion hot-water extracts JAETFEE AF UdRRe] MEERA A= Tale

Because of high price 1(2.6) 3(25) 4(25) 107 2t} HrigEe] tiExel| digk di= d7del

*: p<0.05, ™% Not significant by y*test Ego] |y, ‘i Bt Ao, FFHeE ¢

ok, AAAL A& doF, Tl Aslet 3 E

3) FoiLt MF ZEoOo| gl= ole of Fof, ‘st AU, Mt HHAE 7 AU

FdTFEE HHA Tl e 1618 R ¢ of, ‘I Z3| 5o Erf, Yyl HEsIy, v140] AY

GdrFeEe A% Aol /e OI%oﬂ sl B2 sy, cduto] Hds }r:} ‘o] Tk, ‘AAH "ro] F

A3 Teble 9= “HAZF TA &= 2 Ao 7F 242% o, @A oo ® UeRgth A%l =g Ay
2 7P wton, throE (FolslA| o HE R 7} 23.0%, = E3H3.75+ 711)01] b wES R, A SR E
‘gto] FA] o3& A ZobA' 7} 155%, ‘e A7 FgH2.55+.849) 7 A WSl itk Nam GSe}

Table 10. The satisfaction of onion hot-water extracts on gender and monthly income MeantSD
. Totdl Gender Monthly income(10,000 won) ,
Question (n=272) Man Woman  t-value <200 200-399 400<  y“~-vaue
(n=163) (n=109) (n=112) (n=110) (n=50)

Good for health 3.75£0.711 3.74+0.701 3.77+0.728 -0.391"° 3.73+0.735 3.72+0.718 3.86+0.639 0.752"°

Improvement effect on hypertension  3.64+0.816 3.56+0.794 3.76+0.838 -1.962"° 353+0.910 3.74+0.713 3.70+0.789 2.634"°

Highly nutritious 356+0.737 350+0.740 3.64+0.727 -1.598"° 3.56+0.814 354+0.673 3.58+0.702 0.076"°

Improvement effect on lipids

. 353+0.796 3.52+0.804 3.53+0.788 -0.108"° 3.46+0.889 3.57+0.697 3.58+0.785 0.945"°
metabolism

Good for specific functional
strengthening and recovery

Helps to lower the level of blood sugar 3.51+0.810 3.50+0.789 3.52+0.845 -0.259"°  3.37+0.859 3.66+0.733 3.48+0.814 4.960*

353+0.783 3.44+0.786 3.67+0.761 -2.399** 3.50+0.796 3.54+0.750 3.56+0.837 0.120"°

Safe to intake 345+0.733 3.40+0.766 353+0.676 -1.421"° 3.43+0.779 3.45:0.712 349+0.681 0.131"°
Helps to overcome fatigue 3.42+0.827 3.36£0.830 351+0.817 -1.481"° 347+0.913 344+0.723 3.29+0.842 1172
Convenience to eat 3.17+0.800 3.15+0.865 3.18+0.696 -0.304"° 321+0.737 3.19+0.893 3.02+0.714 1.307"°
Reasonable price 312+0.766 3.05+0.760 3.23+0.765 -1.911"° 3.00+0.735 3.23+0.786 3.16+0.766 2.958'°
Properly sweet taste 2.91+0.789 2.90+0.798 2.94+0.779 -0.483"° 2.74+0.791 2.85+0.937 2.82+0.800 0.736"°
Colors are good 2.85+0.783 2.84+0.793 2.87+0.771 -0.320%° 2.80+0.757 2.91+0.830 2.84+0.738 0.628"°
Overall taste is good 2.80+0.853 2.81+0.872 2.79+0.829 0.197"° 290+0.789 2.94+0.837 2.88+0.689 0.184"°
Smell is good 255+0.849 258+0.852 250+0.846 0.744"° 251+0.771 2.61+0.978 252+0.707 0.617"°

**: p<0.01, ™ Not significant by y’test
Lickert Scale : 1= not satisfaction, 2= dightly satisfaction, 3= moderate, 4= satisfaction, 5= very satisfaction

ok
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Table 11. The opinions about advertissment and increassing mar-

ket of onion hot-water extracts N (%)
Variable (Egg)
Opinions about increasing market of hot-water
extracts from onions
;ngué; make a choice beause of many me-too 164(37.9)
Confused beause of lack of confidence in its
usefulness for hedlth 11(256)
Satisfaction in many other healthy drinks 92(21.2)
High price compared to item quality 53(12.2)
Others 13(3.0)
Reliability for advertisement
Slight 314(72.5)
Don't know 45(10.4)
Very high 38(8.8)
No 36(8.3)

Table 12. The priority order of improvement of onion hot-water

extracts MeanstSD
Variable Rank (34;2)
Improvement in taste 1 5.73£1.628
Improvement in smell 2 4.36+1.698
Confidence in labeling on package 3 4.24+2.129
Reinforcement of own hedlth effect 4 4.06+2.135
Reasonable price 5 4.05£1.474
Improvement in package 6 2.85+1.589
Easy to purchase 7 2.75+1.646

Table 12014 FHEFFEE M A=
‘uko] A (5.73£1.628)°] 1910lH, I Yoz
W, AT e BAAREP, SRR &R

f

HYY A, =AY AR, TU oA o]
ek st ol o Y L 4 woh Fshes
avl FUE SSAE aude] e A5He B

A e Z1EE
o2 Az

Eo] A= ojxol & A

V. 2 <
AR FUE iR FadsFEEel e &HlA
o] JAAAES} NEEE FAR A= oo 2

1. B AExA) Zojdk 4n|A= £ 43310]%loH
A7} 533%E HAR T Bkal, A#-S 40mH(35.1%) 7}
7P goktt datdeFEEe] %l sl ulR-E(84.5%)
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