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Abstract

This study investigated the recognition of and preference for consumer root vegetables for the improvement of fresh-cut
root vegetable quality. The questionnaires consisted of questions on general preference, purchasing locations and quality
factors. Answers to 286 questionnaires were analyzed both descriptively and quantitatively using SPSS for Windows
(Version 14.0). The principal results were as follows: 37% of the respondents preferred potatoes to other root vegetables;
52% purchased at wholemarket. Most consumers preferred fresh-cut root vegetables; 56% were un-satisfied with
fresh-cut vegetables quality as high quality agents. The most considered factor in purchasing fresh-cut root vegetables

was shape/appearance.
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Table 1. General characteristics of subjects
Variable Frequency(N)  Percent(%)
Male 79 27.6
Gender
Female 207 72.4
20~29 114 39.9
30~39 84 294
40~49 55 19.2
Age

50~59 26 9.1

60~69 5 1.7

>70 2 0.7
Single 32 11.2
2 42 14.7
Family 3 50 17.5
4 140 49.0

>5 22 7.7

<100 22 7.7
Monthly i 100~199 42 14.7
ontly Income 550 299 68 238

(1,000 won)
300~399 77 26.9
>400 77 26.9
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Fig. 1. Mostly having purchased kinds of root vegetables.
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Fig. 2. Place of purchasing root vegetables.
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Table 2. Preference type when root vegetables are marketed
Frequency(%
Variable Category quency () X value
Whole root vegetables Fresh-cut root vegetables Total
Male 64(22.4) 15(5.2) 79(100.0)
Gender 11.988**
Female 165(57.7) 42(14.7) 207(100.0)
Total number response(%) 229(80.1) 57(19.9) 286(100.0)

**p-value<0.01
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Fig. 3. Preference degree of fresh-cut root vegetables.
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Table 3. Consideration factors when fresh-cut root vegetables
are marketed
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Fig. 4. Satisfaction degree of fresh-cut root vegetables.
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No. Factors in purchasing fresh-cut root vegetables
1 Shape - appearance

2 Washing - hygiene

3 Shelf-life

4 Price

5 Type of packaging

6 Purchasing unit

7 Manufacturing company
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Table 4. Purchasing or not of fresh-cut root vegetables that washed, cut, packaged safety

Frequency(%)

Variable Category - X value
Yes No Neither Total
Male 37(46.8) 20(25.3) 22(27.8) 79(100.0)
Gender 26.143%*
Female 109(52.7) 37(17.9) 61(29.5) 207(100.0)
Total number response(%) 146(51.0) 57(19.9) 83(29.0) 286(100.0)

**p-value<0.01
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