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An Investigative Analysis of Preference and Uses for the Angelica gigas Nakai
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Abstract

This study was conducted to investigate the recognition and uses of Angelica gigas Nakai. A survey methodology
was employed consisted of 37.8% maes and 62.2% femaes from the Seoul and Kyunggido area. The main results are as
follows: The older generation have liked and eaten Angelica gigas Naka rather than the young. The most popular reason
provided for the preference of Angelica gigas Nakai was good health benefits. People indicating a dislike for Angelica gigas
Naka had little previous experience of eating this plant. The purchasing main place is appeared the supermarket and
traditional market. Angelica gigas Nakai was acknowledged as having the following characteristics ‘to do excellent nutri-

tion' (3.82), ‘naturd food' (3.76),

‘to doing for the anti-cancer and anti-oxidization’ (3.70), ‘good for anemia and women

diseases (3.64), and ‘good for anodyne and diuretic effect’ (3.57), but was not associated with ‘price is cheap’ (3.02) and
‘to difficult for buy’ (3.10). Recognition and eating experience was low for Angelica gigas Nakai kimchi and rice bread,
bread, sauce and healthy drink added with Angelica gigas Nakai, but the opinion of the taste appeared highly.

Key words : Angelica gigas Nakai, preference, eating experience.
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Table 1. General characteristics of the subjects

Variable Group N(%)
Gender Mae 272( 37.8)
Femde 448( 62.2)
10~19 160( 22.2)
20~29 178( 24.7)
Age 30~39 148( 20.6)
40~49 136( 18.9)
Above 50 98( 13.6)
House keeper 150( 20.8)
Student 276( 38.3)
b Expert official 80( 11.1)
Generd officia 84( 11.7)
Sdes & service 30( 4.2
The others 100( 13.9)
Junior high school 160( 22.2)
High school 172( 23.9)
Ef:/?i"” College, university 328( 45.6)
Graduate school 46( 6.4)
The others 14 19
Single 54( 7.5
Couple 74( 10.3)
Fg“;('ey Couple-+children 472( 65.6)
Couple+ parents+children 58( 8.1)
The others 62( 8.6)
Under 100 126( 17.5)
Monthly 100~200 152( 21.1)
income 201~300 134( 18.6)
(ten thousand 301~ 400 114( 15.8)
won) Over 400 144( 20.0)
The others 50( 6.9)
Total 720(100.0)
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Table 2. Consciousness for health N(%)
Age
Variable Group Tota
10~19 20~29 30~39 40~49 50<
Very good 168( 23.3) 40( 25.0) 62( 34.8) 26( 17.6) 28( 20.6) 12( 12.2)
Good 326( 45.3) 62( 38.8) 60( 33.7) 84( 56.8) 62( 45.6) 58( 59.2)
Fair 178( 24.7) 44( 275) 44( 24.7) 34( 23.0) 38( 27.9) 18( 18.4)
Hg'?;; ion Poor 44( 6.1) 12( 75) 10( 5.6) A 27 8 59) 10( 10.2)
Very poor 4 06) 2( 13 2( 11) o( 00) o( 00) o( 00)
Total 720(100.0) 160(100.0) 178(100.0) 148(100.0) 136(100.0) 98(100.0)
7 value 46747, df=16
Yes 616( 85.6) 124( 77.5) 142( 79.8) 132( 89.2) 126( 92.6) 92( 93.9)
Interested No 104( 14.4) 36( 22.5) 36( 20.2) 16( 10.8) 10( 7.4) 6( 6.1)
in health Totd 720(100.0) 160(100.0) 178(100.0) 148(100.0) 136(100.0) 98(100.0)
7 -vaue 25827, df=4

™ p<0.00L
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Table 3. Preferance of Angelica gigas Nakai N(%)
Variable Group Total A%
10~19 20~29 30~39 40~49 50<
Very like 36( 54) 6 41) 12( 73 4 28) 6( 4.8) 8( 87)
Like 102( 152)  12( 82)  22(134)  12( 83)  26( 206)  30( 32.6)
Fair 334( 49.7)  58(397) 74 451)  86(597)  70( 556)  46( 50.0)
Favorite Dislike 150( 22.3)  32(21.9)  48( 293)  38( 264) 24 19.0) 8( 8.7)
Very disike 50( 74)  38( 26.0) 8( 4.9) 4 28) o( 00) o( 00)
Total 672(100.0) 146(100.0) 164(100.0) 144(1000) 126(100.0)  92(100.0)
xvaue 14565, df=16
Good for smell 22( 16.7) o 00) 14 412 2( 14.3) 4( 133) 2( 56)
Delicious 10( 7.6) 8( 44.4) 2( 59 o( 00) o( 00) o( 00)
Reasons of Good for hedlth 98( 74.2) 8( 444)  18(529) 12( 857)  26( 867)  34( 94.4)
preference  Easy for contact 2( 15) 2( 11.1) o( 0.0) o( 00) o( 0.0) o( 0.0)
Total 132(1000)  18(100.0)  34(100.0)  14(1000)  30(100.0)  36(100.0)
z>-vaue 76407,  df=12
Strong smell 28( 15.7) 8( 12.1) 2( 45) 8( 21.1) 8( 33.3) 2( 333
Not delicious 42( 236)  24(364) 12 27.3) 4( 105) 2( 83) o( 0.0)
Bad texture 16( 9.0) 4 61) 6( 13.6) 4( 105) 2( 83) o( 0.0)
Re:;?;;gr Low nutrition 8 45 4 61 2 45 0 00) 2 83 O 00
Not experience for edting 84( 472)  26( 394)  22(500) 22(579)  10( 41.7) 4( 66.7)
Total 178(100.0)  66(100.0)  44(100.0)  38(100.0)  24(100.0) 6(100.0)
2 -vaue 2093, df=16
" p<005 7 p<0.001.
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Table 4. Using behavior of Angelica gigas Nakai N(%)
Age
Variable Group Tota
10~19 20~29 30~39 40~49 50<
Traditiona market 198( 30.9) 46( 31.9) 52( 33.3) 32( 26.2) 38( 3L1)  30( 3L3)
Supermarket 168( 26.3) 20( 13.9) 46( 29.5) 36( 29.5) 38(3L1)  28( 29.2)
Producing district 46( 7.2) 14( 97) 4 26) 6( 4.9) 4 33  18( 188
R”TZES”Q Gift 86( 134)  18( 125  22( 141)  28( 230)  14( 115) & 42)
P The others 142( 22.2) 46( 31.9) 32( 20.5) 2( 16.4) 28( 230)  16( 16.7)
Total 640(100.0)  144(100.0)  156(100.0)  122(1000)  122(100.0)  96(100.0)
2 -value 638277, df=16
1~2 times a week 16( 23) 8( 5.4) 4 24 2( 14) o( 00) 2( 2.1)
1~2 times a month 52( 7.5) 12( 81) 12( 7.) 6( 4.1) 12( 92)  10( 104)
One time three month 72( 10.4) 8( 54) 22( 12.9) 14( 96) 12( 92)  16( 16.7)
'“tf"’:;umcy One time six month 130( 188)  14( 95)  26( 153)  24( 164)  28( 215)  38( 39.6)
None 420( 60.9)  106( 71.6)  106( 624)  100( 68.5) 78( 60.0)  30( 313)
Total 690(100.0)  148(100.0)  170(100.0)  146(100.0)  130(100.0)  96(100.0)
2 vaue 71137,  df=16
™ p<0.00L
Table 5. Recognition for Angelica gigas Nakai (MeantSD.)
Age
Group Tota F-value
10~19 20~29 30~39 40~49 50<
To do excellent nutrition 3824086 3904100  373:0.88 3924082  385+075  3.69+0.77 182
Natural food 376+0.92 3874102  367+1.01  384+078 373087  3.65+0.85 155
To doing for the anticancer 370:0.89  372+1.12  378:083  364:079 3724084  356+0.73 1.08
and antioxidization
Has not a cancer materials 339099  378+1.05° 340105  326+0.86° 321+099"  3.15+0.80° 959"
Price is cheap 3024098  333+1.10"  314+102° 300+0.86° 2.83+0.85° 261+0.81° 1069
To difficult for buy 310£095  340+1.09° 316093  300:0.94° 294+083°  2.83+0.80° 6.89"
Established cooking method 3414096 3514113 334090 343092  3.49+097  3.25+0.75 153
Good for anemia and women's 364086  366+110  356+0.85  363+0.77 374073  3.63+0.73 0.77
diseases
Good for anodyne and diuretic 3574089  362¢1.13  360+0.86 3524083 357075  350+0.74 045
effect
Total 349057  362+079°  351+055° 345+044°  347+048°  3.31+0.36" 459"

" p<00L, 7 p<0.001.

a4 Means in a row by different superscripts are significantly different by Duncan's multiple range test.



788 7

)7} 30tH(3.45%), 40tH(3.477), 50t o331 KT}t &
Aoll 3+ AA=7} E=eHp<0.01). ZF £ F AA=7} =
& gro gy} rodoko] $4=3F {7 21Zo|ty 7} 3.82%
o2 71 =9k, 1 e zpd A Eo|y 71 3.76%,
85 gh 7t 3708, W1EH FRIWo
Zt} 7} 3644 %9& Azskar YAk

AFEZ HH 10) ~30thell A= Fgo] w3t 107 4
Folty, ‘Al AFoley o ek, Pt Fats} AEE Iy
oA = Al A4 R 40T o dell M= gl = 3
& ATl A AFolnt of I FRIMe] FTf o
=] Aol 7HE =3kt 7P S QAR ae Be A
BelelA 7hAe] Ay o 1 Frlshr] oy of Eol T

e 9 T AFRTE E84 %e 0 o)

AT 42 S Y9 eHE S AT 9IA) ek

o Ee Azle] R w 43k YArHp<0.000).
olgel AstelA FHol e 75w} FhHe] Ak o)
Y] oA B AT UriA) GEe|

et ehom chart Bl £419) st FuE Bk ®

€ AL A MelE e 4 g o) L stolet

o olgel BAE AT 5,

A AR, <8 A%, ) oy
o ol K22 A2 9] Bl HelEe) By

2718l w37t A1 ;

2} Az

ofN Jm pet N
0% =) rhl

T, B A7 a2, 9 A A%
2 B3 AH Pl disl AR A, 39 H7E A%
57} 242%% 71 Eol XSk AL, 11 v T A
7F HR7Y 189%, S A7 AAFIF 13.9%, T H7E
7} 133% woloith Al B8E 99 A7 3 5571 17.8%
2 7P B, 1 ohee 9 A } A577h 158%, 37 A
7 ARFIL 14.4%, BA A7 £277F 103% o2 AT
3t Lee et al(1993)2 ®of Aol A&
#ol sh= o] Flaigivtal Hitste] 71 AtSo l
F BT A= ANEste] B #d WA WS S
FHalo] Brh e AlgE] 2§ =S do E}
srozof 4 oge 39 A7F HRVF 5T5%E 7Y
LAt 71 T B A7 A% 5871 56.1%, 9 A7
71 53.1%, B A7F 25 7F 525% ol F A7h
AFES0] JIAmS} Al FPe Ao, o s Ot =
2 W TS AFoEM S 2 i guEs BE
AR Bt W] AT 5 Lo AR

sotAloh kT EE

Kimehi added with A7 .80%

Angelica gigas Naka

57.50%

Rice bread added with
Angelica gigas Makai

Bread added with
Angelica gigas Nak:

Sauce added with
Angelica gigas MNa

Healthy drinks added A 56.10%
with Angelica gigas
Nakai

0.0% 20.0%

40.0%

G0.0%

|II Recogniion MEafing experience BOpinion of tfaste |

Fig. 1. The recognition, edting exerience and opinion of taste
foods added with Angelica gigas Nakai.
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