The Korean Journal of Culinary Research
Vol. 16, No. 4, pp. 1~14(2010)

A X0 &

SSA0I Tt MICHE 214l XI0| 24

FAXLD
A4 ze2g dF
Fzxe) et

1
HEP

A Study on the Difference of Perception about
Traditional Food by Generations in Busan Area

Bok-Seup Lee, Hun-Jin Park”, Jin-Woo Jung”’

Graduate School of Tourism Administration, Youngsan University
Dept. of Western Cuisine & Culinary Arts, Youngsan Universityl)'“

Abstract

This study is to analyze the difference of perception about Korean traditional food by generations in Busan
area. For the analysis of this study, both the cross tabulation analysis and Frequency analysis were used, by
choosing the random specimen of investigation from middle and high school students, college students and
general people residing in Busan area. The result of the study is as follows, First, the frequency of preference
for traditional food is different by generations. Second, Korean traditional food is the most preferred among
all generations. Third, menu is decided mainly for a father in the family. Finally, standardized and simplified
recipes are needed for busy people. To improve the difference by generation, herbs or seasonings should be
added or ingredients should be changed into ones suitable to young generation's taste. It is necessary for
future studies to have extended samples nationwide for balanced specimen.
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Preference for tradition food

The reasons why traditional food is considered good
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The advantages of traditional food

The points of popularizing traditional food worldwide

When do you eat traditional food?

<Fig. 1> Research model.
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- The difference of perception by generation.
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{Table 1> Demographic characteristics of the res-
pondents

Charac- Categories Frequen Percentage
feristics & Y %)
Male 115 40.8
Gender
Female 167 592
10's 46 163
20's 56 19.9
Age 30's 54 19.1
40's 71 252
50's 55 19.5
High school graduation 115 408
. College graduation 45 16.0
Education
University graduation 93 33.0
Postgraduate 29 10.3
Large Family 21 74
Nuclear family 134 475
Family Newly married couple 102 36.2
Single 20 7.1

Others 5 1.8
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{Table 2> Reliability analysis of traditional food

Factor Variables Alpha

Excellent
Good
Ideas about traditional food So so 0.851
Not good
Bad

Excellent
Good
Concern for traditional food So so (.891
Not good
Bad

Grandparents

Father

Mother 0.848
Children

Others

Excellent
Good
Preference for tradition food So so 0.885
Not good
Bad

Not proud
Originality of Korea
The reasons why traditional food is Good taste
considered good Rich in nutrition
Scientific recipes
Others

Easy
Simple
Opinions about traditional food recipes Complex 0.895
Difficult
Others
Busy
Bad taste
Hard to make 0.764
Expensive
Others
Rich in nutrition
Diversity
The advantages of traditional food Diverse spices 0.886
Development of food according to the season
Development of fermented food

For whom do you prepare meals
at home?

0.887

The reasons why people less frequently
eat traditional food
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Factor

Alpha

Variables

Recipe

Rich in nutrition

Taste
Storability

The points of popularizing traditional
food worldwide

0.892

Sapes and colors

Others

Family occasions
National holidays

When do you eat traditional food? Eating out

0.795

Memorial service
Between meals
Ordinary times
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{Table 3> Ideas about traditional food
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Number of persons(%)

Item 10's 20's 30's 40's 50's Total P
Excellent 14304)  12Q14)  12222)  20(282)  23418) . 81(28.)
Good 18(39.1)  31(554)  38(704)  33(46.5)  29(527)  149(52.8) X
So so 11239)  11(19.6) A37) 180254 3(55)  45160) * =35";215**
Not good 2( 43) 2 36) 237 ; ; 6 2.1) #=0.9D
Bad 10 22) . ; ; - 1( 0.4)

Total 46 56 54 71 55 282

*p<0.05, **p<0.01.
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{Table 4> Concem for traditional food

Number of persons(%)

Item 10's 20's 30's 40's 50's Total p
Excellent 8(17.4) 9(16.1) 13(24.1) 19(26.8) 24(43.6) 73(25.9)
Good 13(28.3) 28(50.0) 31(57.4) 41(57.7) 22(40.0) 135(47.9) - »
So so 18(39.1) 14(25.0) 9(16.7) 10(14.1) 8(14.5) 59(20.9) x (;2010815;
Not good 4 8.7 5( 8.9) 1( 1.9) 1(14) 1( 1.8) 12( 4.3)
Bad 3( 6.5) 3( LY

Total 46 56 54 71 55 282

*p<0.05, **p<0.01.
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<Table 5> For whom do you prepare food at home?
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Number of persons(%)

Ttem 10's 20's 30's 40's 50's Total P
Grandparents - 4 1.1 4 74) 2( 2.8) 2 3.6) 12( 43)
Father 15(326)  25(446)  27(500)  24(338)  31(564)  122433) .
Mother 1539.1)  16(286)  10(185)  12(169) 5( 9.1) 61216 (;1?15)
Children 7(15.2) 4 1.1 9167y  22(31.0)  10(182) 52(18.4)
Others 6(13.0) 7(12.5) 4 74  11(155) 7(12.7) 35(12.4)

Total 46 56 54 71 55 282

*p<0.05, **p<0.01.
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{Table 6> Preference for traditional food

Number of persons(%)

Item 10's 20's 30's 40's 50's Total r
Excellent 1021.7) 20(35.7) 20(37.0) 30(42.3) 32(58.2) 112(39.7)
Good 14(30.4) 23(41.1) 27(50.0) 32(45.1) 18(32.7) 114(40.4) 241 418wk
So so 20(43.5) 12(21.4) 6(11.1) 9(12.7) 5( 9.1) 52(18.4) x(p<()"01)
Not good 1( 2.2) 1( 1.8) 1( 1.9 3( 11
Bad 1( 22) - . - - 1( 0.4)

Total 46 56 54 71 55 282

*p<0.05, **p<0.01.
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{Table 7> The reasons why traditional food is comsidered good
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Number of persons(%)

Ttem 10's 20's 30's 40's 50's Total P
Not proud 3( 6.5) 1( 1.8) - 2( 2.8) - 6( 2.1)
Originality of Korea ~ 23(50.0)  25(44.6)  32(59.3)  31(43.7)  33(60.0)  144(51.1)
Good taste 8(17.4) 9(16.1)  10(185)  15(2L.1) 8(14.5) 50(17.7)  52=41.585%*
Rich in nutrition 7(15.2) 10(17.9) - 11(204)  21(29.6)  12(21.8) 61(21.6) (<0.01)
Scientific recipes 1( 2.2) 9(16.1) 1( 1.9) 1( 14) 1( 1.8) 13( 4.6)
Others 4 8.7 2( 3.6) - 1( 1.4) 1( 1.8) 8( 2.8)

Total 46 56 54 7 55 282

*p<0.05, **p<0.01.
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{Table 8> Opinions about traditional food recipes
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Z1EP 1278(4.3%), ‘3te] §17] W2 10%(3.5%)2
2 27 vehsith

Number of persons(%o)

Item 10's 20's 30's 40's 50's Total )4
Easy 8(17.4) 1( 1.8) 1( 1.9) 1( 14) 1( 1.8) 12( 4.3)
Simple 8(17.4) 5( 8.9) 17(31.5) 13(18.3) 8(14.5) 51(18.1)

2°=55.140%*

Complex 20(43.5) 29(51.8) 27(50.0) 47(66.2) 39(70.9) 162(57.4) #<0.01)
Difficult 7(15.2) 19(33.9) 9(16.7) 10(14.1) 7(12.7) 52(18.4)
Others 3( 6.5) 2( 3.6) 5( 1.8)

Total 46 56 54 71 55 282

£p<0.05, **p<0.01.

{Table 9> The reason for falling down the choice of traditional food

Number of Person(%o)

Item 10's 20's 30's 40's 50's Total )4
Busy 21(45.7) 22(39.3) 24(44.4) 31(43.7) 31(56.4) 129(45.7)
Taste bad 3( 6.5) 2( 3.6) 2( 3.7) 3(42) 10( 3.5) )
Hard to recipe 17(37.0) 24(42.9) 20(37.0) 26(36.6) 21(38.2) 108(38.3) x(pztoégs
Expensive 3( 6.5) 5( 8.9) 4 74) 8(11.3) 3( 5.5) 23( 8.2)
The others 2 4.3) 3(54) 4( 74) 3(42) 12( 4.3)

Total 46 56 54 71 55 282

*p<0.05, **p<0.01.
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 BAHLE pglo] 08287} Bomg {98
A g Aoz FHetE vk 1 =10.875). whehA
Adie welr] AES2e o]d BTt FolE
ol Abolz} Utk B 4 glrh A58 9] o]
£ 357} B E ol foll BT AR E AlZte]
7] W&ol 7t 71 Bel JEstth ol 2y
2 A5 AAR 799 o= 33 xe ¥y
o] B3 w3 7HF o] HlHkaL AlZte] Bo] FAb
so] Ttag Ad FAT A8 st solvt
AT A5 EolE olfa ¥ 4 Uk

8) ME AME SN IR ER &

ZAF iRk fgle] HWE AAE FolA 7
2 FL& HE T B AFolE (Table
1000 ¢k Zo] ‘FFH oz FF FI Y
837H(29.4%) 2.2 713 Bton, thgo® <AH,
AAF, ALH 5o TE AZHE 2 739
(25.9%), 2218 FF7T Ba 2EPe] vl 121
(25.5%), ‘Al W& o] WD 36%(12.8%),
‘o, vhg, A F TS FEE AHE 1878(6.4%)
° 2 247 Jeygrh

the A5 A FoA P L2 Aol oI
Azt Apol7} JERE wHEA S B et
27, Adigel mE Aol BAALE Rl

<Table 10> The advantages of traditional food

Ro = VRS o B( ¥ *=46.208, p<0.01), 10TH, 20
O, 40t FLFF ez 738 F3 A4golstn
SH3 st Mg %o, 309, soe o2
o] 771 g1 FelHo] ‘gitb g 7
st 71 B4 Jebdth 283z a9
HE A4 FolM MY T2 He dFHeR
T¥ol on, FH7F B, Yol g A
o] AE ANF FolA /P L How &S
t.
AE ARG FolA P L F2 FAYAH
o B3 FFE= 10, 200, 40t ‘FFH
2 78 A3 ol I W=st B3
32, 30th, 50dlE 4o FF7F Ba 2ol
heksith el $9E Rest 24 JEsTh

9) MESAIE NIIEIC=Z 2361| 2I8t Akt
ZAL tgAIe] AEL S AAIF o2 B3]
A8l ¥ $3E Folok & ARl A ARl
(Table 11)oA1 9} Zho] <Za] WY o] 928(32.6%)
o= 7P Ben, v g «dFHd ¥ 681
(24.1%), ‘5 5778(20.2%), ‘AR’ 46 (163%),
‘o A 1378(4.6%), 71EP 6%(2.1%) 22 Z}
Z} vheltch
e ASSAE AAF R Bgsp] S8l 7t
& Folokd Alglel tig Azl Aolr}
JeAE wAEAS B3l et 23, A
o w Aol BAAHLE pte] 0.018 T e
BZ ol Ao Uepkorl( 1’=54.806, p<0.01),

Number of persons(%)

Item 10's

20's 30's 40's 50's Total Py

Rich in nutrition
Diversity

15(32.6)
3( 6.5)
2( 4.3)

Development of food according to the season 15(32.6)

Development of fermented food 11(23.9)

Diverse spices

21(37.5) 8(14.8) 25(35.2) 14(25.5) 83(29.4)
14(25.0) 25(46.3) 14(19.7) 16(29.1) 72(25.5)
4 7.1) 3(56) 5 7.0) 4(73) 18 6.4)
8(143) 2(3.7) 6( 85) 5(9.1) 36(12.8)
9(16.1) 16(29.6) 21(29.6) 16(29.1) 73(25.9)

27=46.208%*
(£<0.01)

Total 46

56 54 71 55 282

*p<0.05, *#p<0.01.
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{Table 11> The points of popularizing traditional food worldwide

Number of persons(%)

Item 10's 20's 30's 40's 50's Total P
Recipe 5(19.6)  22(39.3)  23(42.6) 1521.1)  23(41.8)  92(32.6)
Rich in nutrition 14(30.4) 11(19.6) 7(13.0)  26(36.6) 10(18.2)  68{24.1)
Taste 19(41.3) 13(23.2) 50 9.3) 11(15.5) 9(164)  57(202)  37=54.806%*
Storability 3( 6.5) 3( 5.4) 15(27.8) 16(22.5) 9164)  46(16.3) (p<0.01)
Shapes and colors - 6(10.7) 3( 5.6) 1 1.4) 3( 5.5) 13( 4.6)
Others 1( 22) 1( 1.8) 1( 1.9) 2( 2.8) 1( 1.8) 6( 2.1)

Total 46 56 54 71 55 282

£9<0.05, **p<0.01.

10t o, 40t <4<, 201, 30Tl so0tie %8
W] 713 F4E Fol AAEY $4es B
HAACE "ot Azsta glE 2oz veldth

219 HES L AAH ez B3] ¢gh
At A= 10t 8P, 40t <<, 20tH, 30
o, S0 ‘=28 W el 718 53 S Fol AlA
A Aoz BFgAAor "rn Azela e
Aoz Jepgrh

10) MESAS T Ol 8ol BE= W
ZAL t3ate] HESAE 7 Bo) Hol B
= wo] #3 ZAFo&= (Table 120948k #o)

g 2ol 7} A E AN S B He F
3, Aol wE 3ol BAH LR pgko] 020
Hr} owg folalx| g Ao wetEdt}
(1’=25.029). WA Aldie] weby A5-S4E&
7F¢ Bol Ho] B uole Zol7} Qlrka & &
k.

AES4E 71 Bol Hol Be s HA o)
71wk, thgo 2 ‘AAP, TIERAP ]
&0 2 YERT

ZE M

0] 17979(63.5%) 22 7P wgkon, vhe 2 A7e A AG AFAE R &
SR AP 48(17.0%), TIEBAP 27H(0.6%), F HE-Ad) T 94 2 71ZEE 2AE
A 14%(5.1%), 2 13H@.6%), ‘THP 18 9g] 1E 180 AESA AW 2L B &5
04%) 22 27 vehgieh e Aojuw, BiRA Y H4T E3le FA43
O AEe P Bel Hol B ol i) &l 28] HE 712 ARE ATsnA AR
{Table 12> When do you eat traditional food? Number of persons(%)
Item 10's 20's 30's 40's 50's Total r
Family occasions 2 43) 5(89)  3(56 8113y  9(164) 27( 9.6)
National holidays 27(58.7) 35(62.5)  40(74.1)  42(592)  35(63.6) 179(63.5)
Eating out 1( 22) 2036) (19 83113 1(18) 13( 4.6) £%=25.029
Memorial service 12(26.1) 11(19.6)  7(13.0) 10(14.1)  8(14.5) 48(17.0) (p<0.20)
Between meals 1 22) - - 1( 0.4)
Ordinary times 3( 6.5) 3(54) 356 3042 236 14( 5.1)
Total 46 56 54 71 55 282

p<0.05, **p<0.01.
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