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Abstract
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The principal objective of this study was to investigate regional characteristics in the consumption of home-cooked
varieties of kimchi and jangajji. Data obtained from the third Korea National Health and Nutrition Examination Survey
II(KNHANES [I), which was conducted in 2005, were utilized in this study. A total of 7,810 data were included in our
statistical analyses, which were conducted using SPSS 14.0. The total number of home-cooked kimchi and jangajji were
22 and 11, respectively, and Korean cabbage kimchi, young radish kimchi, and kkakdugi were the top 3 varieties of kimchi.
Leaf jangajji, green pepper jangajji, and garlic jangajji were most frequently consumed. Additionally, the results of this
study revealed significant correlations between neighboring areas in the ranking of consumption of kimchi varieties,
whereas the jangajji varieties did not evidence results as distinct as were noted with kimchi. Different kimchi and jangajji
variety consumption patterns were noted between the Middle West and South areas, coastal and inland areas, and cities
and provinces. Spicy kimchi varieties, in particular, were enjoyed more frequently by households in the South than those
in the Middle West. Further analysis using PROXSCAL multidimensional scaling demonstrated the proximity between
areas in terms of kimchi and jangajji consumption patterns. In conclusion, more effort should be extended to encourage
the consumption of home-cooked regional foods.

Key words : Regional food, KNHANES, PROXSCAL, kimchi, jangajji.
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Table 1. The numbers of home-cooked foods, kimchi and
Jjangajii varieties

Number of Number of

Number NTIE:;_ of home- home-

Area of cooked cooked

subjects cooked kimchi Jangajji

foods varieties varieties
Seoul 1,410 500 18 10
Incheon 411 260 12 9
Gyeonggi 1,462 499 20 10
Gangwon 279 233 12 6
Chungbuk 277 201 14 8
Dacejeon 214 233 14 2
Chungnam 287 236 10 8
Jeonbuk 419 292 14 7
Gwangju 257 222 13 5
Jeonnam 349 237 11 3
Daegu 417 295 15 8
Gyeongbuk 493 302 11 7
Busan 620 335 14 7
Ulsan 210 208 10 5
Gyeongnam 559 320 14 7
Jeju 146 138 7 4
Total 7,810 869 22 11
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Table 2. Use of kimchi varieties in each area

Rankings)
Food item Fre Kim]c;hi FSOZC)IS In-  Gyeong- Gang- Chung- Dae- Chung- Jeon- Gwang- Jeon- Gyeong- Gyeong- .

quency % 8 Total - Seoul cheon gi won  buk jeon nam buk ju nam Dacgu buk Busan - Ulsan nam Jeju
K/‘;Zizicabbage 5261 6527 1252 1 1 | 1 1 1 1 1 | | | 1 | 1 1 1 1
Young radish kimchi 561 696 134 9 10 6 § 2 7 6 7 26 6 5 49 156 20 35 529
Kkakdugi 498 618 119 12 14 9 9 11 12 1 6 14 20 14 37 2 12 12 18 23
Green onion Kimchi ~ 384 476 091 17 16 23 20 73 45 2 16 511 9 45 15 23 101 98 28
Nabak-kimehi 34 414 079 23 31 65 45 52 52 51 16 43 42 27 20 8§ 14 9 10 10
Chonggak kimchi 286 355 068 26 19 43 29 19 46 17 14 29 19 103 38 78 57 23 26 46
St/;;fizicuwmber 157 195 037 54 38 24 28 57 40 27 6 9 - - 9% - - 93 305 -
Perilla leaf kimchi 116 144 028 69 110 249 114 - 151 39 221 64 54 22 30 118 54 - 6 -
Got kimchi 108 134 026 76 8 116 106 40 179 35 - 108 18 15 171 - 182 133 142 -
Korean leek kimchi 99 123 024 80 88 - 121 219 164 - - 202 115 33 26 51 98 126 95 25
Dongchimi 94 117 022 84 43 48 & 92 - 46 38 22 &1 115 - - 190 8 210 -
Cucumber kimchi 44 055 010 158 161 123 102 - - 125 95 217 - 230 121 93 - - - -
Wild lettuce kimchi 29 036 007 218 295 - 152 71 8 219 - 283 162 - 269 278 291 - 236 -
White kimchi 26 032 006 233 281 237 246 153 201 - - 1 - 26 - 262 - 84 -
“f:;;:ggemmchi 12 015 003 349 146 - 310 - - - - - - - - - - - - -
C/‘:;:;E_’er watery 12 015 003 361 - - 230 - - - - - - - - £ - - - -
Radish leaf kimchi 10 012 002 378 - - 251 - 178 - - - - - 151 - 319 - - -
Seokbalgi § 010 002 423 266 - 341 - - - - - - - - 309 - - -
Sedum kimchi 8§ 010 002 42 - - 37 - - - - - - - - - - - 189 -
Wrapped kimchi 6 007 001 481 249 - 400 - - - - - - - - - - - - -
Rape kimchi 5 006 001 502 - - - - 87 232 - - - - - - - - - -
Cabbage kimch 2002 000 696 423 - - - - - - - - - w2 - - - - -

Total 8,060 100.00 19.53

D Percentage of frequency for each kimchi item in kimchi group.
? Percentage of frequency for each kimchi item in home-cooked foods.

% Ranking of frequency for each kimchi item among home-cooked foods.
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Table 3. Use of jangajji varieties in each area

Ranking”

Fre- i T

Food item uerflc J”;%?ﬂ ! 00/02‘35
0 0 - - - - - - - - - - -
q y Total  Seoul In Gyec?ng Gang- Chung Dacjeon Chung-  Jeon Gv&{ang Jeon: Dae- Gyeong Busan  Ulsan Gyeong Jeju
cheon gi won buk nam buk ju nam gu buk nam

Leaf jangaji 150 2232 036 57 51 53 60 31 52 72195 232 19 @ - 86 64 51 32 25 -
Green pepper 146 9173 035 61 49 88 59 18 49 33 124 8 97 94 53 97 94 200 68 98
Jjangajji
Garlic jangajji 114 0.27 72 165 120 78 54 159 - 115 67 176 8 102 190 49 103 93 4
Radish jangajji 67 0.16 109 142 124 103 91 7 - 74 69 154 191 - 163 285 69 90 136
Salted radish 47 0.11 149 115 49 84 - 138 - 11 - 205 - 145 - - - - -
Dried radish 44 0.10 156 112 227 157 - 51 - - - - - 130 149 - 92 187 -
Jjangajji
Salied 42 0.10 161 155 69 79 - 04 - 200 - - - - 253 304 - 231 -
cucumber
Garlic stem
arte st 24 0.06 245 214 245 222 - - - - 198 - - 191 166 329 - e -
Jjangajji
Cucumber
e 20 005 275 262 139 - 93 92 - 236 225 - - 159 - - - - -
Jjangajji
Onion jangajji 13 0.03 338 445 - 393 - - - - 87 - - 213 - 241 - - -
Deoduk
coduk 5 001 533 - - 483 190 - - 14 - - - - - - - - 88
Jjangajji
Total 672 1.60

R Percentage of frequency for each jangajji item in jangajji group.
& Percentage of frequency for each jangajji item in home-cooked foods.
? Ranking of frequency for each jangajji item among home-cooked foods.
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Table 4. Ranking correlation coefficients(Spearman's ©) between areas for consumption of kimchi varieties

6002) kI~ IEI (D61

In- Gyeong- Gang- Chung- . ung- Jeon- Gwang- Jeon- Gyeong- Gyeong-
Seoul cheon ygi ¢ wor% bukg Dacjeon namg buk ju ¢ nam Dacgu };Jukg Busan Ulsan }rllamg
Incheon 0.927""
Gyeonggi 0903 0973
Gangwon  0.664 0517 0.645"
Chungbuk  0.818 0.933 0.888 0.576
Dacjeon 0.873 0.830 0.827 0.633 0.745"
Chungnam  0.921 0.803 0.828 0.829°  0.685 0.753"
Jeonbuk 0.835 0.664  0.758 0.600 0727 0.8007  0.720"
Gwangju 0.853 0.667 0.881 0.600 0.661°  0.800°  0.667 0.791”
Jeonnam 0.673°  0.617 0.527 0.357 0.571 0767 0.539 0.782"  0.750"
Daegu 0.577°  0.188 0.407 0.200 0.315 0.297 0.144 0.483 0.042 —0.183
Gyeongbuk  0.367 0.000 0285  —0.071 0.095 0.143 0.090 0.517 0214 -0.024 0650
Busan 0.818 0.567 0.874 0.588 0.764"  0.533 0.613 0.845"  0.706°  0.600 0673 0571
Ulsan 0.600 0.167 0.467 0.550 0.452 0.095 0.541 0383  —0.071 0.000 0571 0.371 0.738"
Gyeongnam  0.524 0.261 0.396 0.445 0.336 0.479 0.695 0.615°  0.409 0383  0.555 0.190 0.791 0.633
Jeju -0314 -0300 -0314 —0143 -0314 -0500 —0205 —0200 —0.657 0.029 0771 0.771 0.543 0.429 0.143
T p<0.05, 7 p<0.01, 7 p<0.001.
Table 5. Ranking correlation coefficients(Spearman's ©) between areas for consumption of jangajji varieties
In- Gyeong-  Gang- Chung- . Chung- Jeon- Gwang- Jeon- Gyeong- Gyeong-
Seoul cheon ygi ¢ woﬁ bukg Dagjeon namg buk ju ¢ nam Dacgu };Jukg Busan Ulsan }rllamg
Incheon 0.715"
Gyeonggi 0.800 0.770
Gangwon 0.381 0311 0515
Chungbuk  0.844 0.497 0.491
Dacjeon 0674 0432 0674 0707 0612
Chungnam  0.303 0.547  0.468 0.520 0.185  0.163
Jeonbuk 0000 —0.096  0.233 0.551 0014  0.179 0.272
Gwangju 06300 0556 07487 0.775 0495  0.588 0.780 0.601
Jeonnam 0.295 0203  0.543 0.679° 0274 0283 0618  0.793 0.820
Daegu 0661° 0441  0.596 0.520 0537  0.680°  0.065 0.211 0.495 0.338
Gyeongbuk  0.782 0312 0665 0512 0.704"  0.676°  0.061 0.252 0.540 0.367 0.549
Busan 0293 0277  0.684 06100  0.141 0.524 0.239 0.702° 0632 0633 0399 0498
Ulsan 0654 0303  0.550 0.598 0.660°  0.456 0.310 0.327 0.630°  0.460 0460  0.822 0.510
Gyeongnam  0.689° 0387  0.749 0678° 0573 0676 0277 0.486 0.718° 0574 0512 0933 0.702° 0812
Jeju -0.084 -0.106  0.232 0596  —0.053  0.125 0.606"  0.485 0.540 0.777 0064  0.075 0.356 0.230 0.269

T p<0.05, 7 p<0.01, " p<0.001.
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