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Abstract

The purpose of this study was to identify determinants for the perception of traditional food and the probability of belonging
to the succession group of traditional food. This study also analyzed foods for seasonal custom and strengths as well as
direction concerning improvement of traditional foods, while taking the housewives' hometowns into account. Data were
collected from 304 housewives living on Baengnyeong island. Regression analysis showed that family income, age, type, years
of residence on Baengnyeong island and hometown were significantly related to the perception of traditional food. Among
the significant variables, hometown was the most important factor in explaining perceptional differences. Logit analysis
indicated that the probability of belonging to the succession group of traditional food was high with low educational level,
high perceptional degree, and North Korea as a native country. The results of chi-square analysis proved that foods associated
with seasonal custom, strengths and the improvement of traditional food were different between housewives having South
Korea and North Korea as a native country. In this article, similarities and differences in the foods associated with seasonal
customs, strengths and the direction concerning improvement of traditional foods are discussed, and implications for both

nutritionists and food marketers are provided.
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Table 1. General characteristics of housewives in the sample

(N=304)

Variable Categories N %
Low than 100 104 342

100~150 49 16.1

151~200 43 141

Income

201~250 42 138

251~300 27 89

More than 301 39 129

20th 16 53

30tH 62 204

Age 40th 82 270
50tH 70 23.0

60t and more 74 243

No school 39 129

Elementary school 42 138

Education Junior high school 65 214
High school 108 355

2 Years college 21 6.9

4 Years university 29 95

Farming 119 391

Occupation Housewives 119 39.1
Self business 45 148
Others(teachers, public servant etc.) 21 6.9

) Nuclear family 243 799
F;I;I;y Extended w. husband's family 39 128
Extended w. wife's family 22 73

Buddhism 19 62

Religion Christianity 261  82.6
Catholicism 23 7.6

Others 11 36
Hamkyung-Do 12 40

Pyungan-Do 4 1.3
Hwanghae-Do 23 7.6

Seoul & Gyeonggi-Do 53 174

Hometown Gyeongsang-Do 28 9.2
Gangwon-Do 8 26
Chungcheong-Do 41 135

Jeolla-Do 34 112
Baengnyeong island 101 332

Occupation total is less than 100 percent due to rounding.
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Table 2. Results of regression analysis :

Perception of traditional food

Variables Parameter estimates Beta Order of importance t-value
Constant 5.169" 6.546
Income 0.074" 0.134 5 2.239
Education -0.034 —-0.048 n.s -0.629
Age 0.025” 0312 2 3.848
Family type 0.552" 0.226 4 4.649
Years in Baengnyeong island 0.014” 0.272 3 4.765
Hometown -1.957" -0.390 1 -6.654

Fratio=23.177"
Adjusted R-square=0.321

p<0.05, " p<0.0l.

Table 3. Estimated logit coefficients for the probability belonging in traditional food succession group

Variables B S.E. Wals Pr Exp(B)

Constant 9.785" 3210 9.290 0.002 1.749

Income 0.147 0.134 1.209 0.272 1.158

Education -0.851" 0.235 13.061 0.000 0.427

Age 0.044 0.027 2.635 0.105 0.957

Family type 0.633 0.619 1.045 0.307 0.531

Hometown -2.070° 1.028 4.054 0.044 0.126

Perception of traditional food 0.810" 0.232 12.183 0.000 0.445

Years in Baengnyeong island 0.001 0.012 0.001 0.979 1.012

Goodness of fit 7°=205.893"
Hit ratio=89.0
Cox & Snell R*=0.495
Nagekerke R*=0.661

T p<0.05, 7 p<0.01.
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Table 4. Pride rank of traditional foods by hometown

1
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Unit : N(%)

Ist pride 2nd pride 3rd pride
Items
South Korea North Korea South Korea North Korea South Korea North Korea

Pulgogi 96(36.2) 10(25.7) 10(3.8) 6(2.3) 1(2.6)
Galbi-jjim 28(10.6) 2(5.1) 60(22.5) 11(28.2) 1(0.4)

Kimchi 124(46.9) 19(48.7) 55(20.7) 2(5.1) 1(0.4)

Gus-jeol-pan 2(0.8) 12(4.5) 5(12.8) 6(2.3)

Shin-sul-ro 2(0.8) 4(1.5) 2(0.8)

Naeng-myon 4(1.5) 4(10.3) 22(8.3) 4(10.3) 12(4.5)

Guksu noodles 2(0.8) 36(13.6) 8(20.5) 5(1.9) 1(2.6)
Dumpling soup 2(0.8) 2(5.1) 31(11.7) 1(2.6) 33(12.5) 2(5.1)
Muk (jelly) 1(0.4) 1(0.4) 9(3.4) 4(10.3)
Jap-chae 2(0.8) 10(3.8) 6(15.4) 26(9.7) 10(25.6)
Bibim-bab 2(0.8) 10(3.8) 54(20.3) 2(5.1)
Shik'ye 5(1.6) 2(5.1) 45(17.0) 5(12.8)
Nokdo-jijim 2(5.1) 1(0.4) 6(2.3) 8(20.5)
Ttok 8(3.0) 53(19.9)

Chicken soup 2(0.8) 4(10.3)
San-joak 1(0.4) 4(1.5) 2(5.1)

2’ 32.18" 32.13" 82.30"
™ p<0.01.
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Table S. Frequently used traditional snacks by hometown Unit : N(%)
Items South Korea North Korea Total x2
Ttok(rice cake) 64(24.2) 14(35.9) 78(25.7) 2.59°
Yakkwa(honey cake) 6(2.3) 0(0.0) 6(2.0) 0.91
Yakshik(sweet rice) 9(3.4) 8(20.5) 17(5.6) 18.87"
Suchungga(sweet cinnamon punch) 28(10.6) 13(33.3) 41(13.5) 15.107
Shik'ye(sweet rice drink) 95(35.8) 15(38.5) 110(36.2 0.10
Wach'ae(fruits punch) 9(3.4) 4(10.3) 13(4.3) 3917
Cha(tea) 122(46.0) 6(15.4) 128(42.1) 13.10”
Taffy(wheat-gluten) 8(3.0) 4(10.3) 12(3.9) 470"
Yuga(rice w oil-and-honey pastry) 10(3.8) 2(5.1) 12(3.9) 0.17
Others(gangjong & etc.) 1(0.4) 4(10.3) 5(1.6) 20517
T p<0.05, 7 p<0.01.
Table 6. Celebrating seasonal customs based on solar terms by hometown Unit : N(%)
Seasonal customs South Korea North Korea Total }52
New year's day 265(100) 39(100) 304(100) 0
Ipch'un(first day of spring) 39(14.7) 13(33.3) 52(17.1) 831"
Borum(15th of January by lunar) 178(67.2) 44(87.2) 212(69.7) 645"
Hanshik(105th day after winter solstice) 20(7.5) 8(20.5) 28(9.2) 6.83"
Samjinnal(third of the third lunar month) 4(1.5) 0(0.0) 4(1.3) 0.59
Dano(fifth day of fifth lunar month) 13(4.9) 6(15.4) 196.3) 637"
Sambok(hottest period of summer) 60(22.6) 16(41.0) 76(25.0) 6.13"
Ch'usok(thanksgiving day) 230(86.8) 35(89.7) 265(87.2) 0.27
Dong-gi(coldest winter solstice) 141(53.2) 32(82.1) 173(56.9) 11.53"
™ p<0.01.
Note : 0 means not applicable. Since all household celebrating new year's day it was treated as constant.
A€ 927k BT BE AOE UL G ANEE AT ol 8o B0l R T Ael ) e E
of Haf Al T} St A3k A37E Table 79 g.oFE|o] itk Al o]8she &
e 7 Aol Ml B Y, ARNE, B, we, A F AT < Aok GE A%e AN ©2E o83
A, TA T2 APEE BT p<0.0l FEoA frel A = HEE<0.01)2 3] 531 72 61.5%<1H Hlal, 3t

o|% gla A
=Q T 4.9% vs. wﬂ 15. 4%)7} 50l 5t
15.4% vs. B3} 41.0%)H} A8 B &o] ¥ =9t} 34
Ak 7+ 2}o] glo] 87.2%7} Aldsla 913, BA|E 318ko]
g0l 71 82.1%7}F Alstet] vle) k2l 71H-e 53.2%
b AFEE Ao teht P 1t Jolsk 9w

= 7HH-& 91.3%= &gl vls) Y538 =uch 2ev v
2] o] 8-E(p<0.05) 1.3Fo] ol 71L& 79.5%= 61%
ol 7b4e] 642%KHT} U] =& Ao vEhdth B
0.05)= 113Fo] H3eH38.5%)%1 7 } of Hlal (52 8%)01
7Hgel o E=3kan, Aalek ] o] &E(p<0.01) HA] &
o] gh=<l 7}@01 9 =& A8s JeRth 7 (p<0.01)
3} 914 n|(p<0.01)E 13Fe] Hakel 7}7go] o =9th
AAA o2 ", V&7, 28, X
el o] &Eo] vl Ea1, W, A, OJXéUl% ekl 7Hg €]
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Table 7. Traditional foods for celebrating seasonal customs by hometown

Fobrlol fkifhE s

Unit : N(%)

Seasonal customs

Foods

2

South Korea North Korea Total x
Rice-cake soup 242(91.3) 24(61.5) 266(87.5) 27577
Dumpling 170(64.2) 31(79.5) 201(66.1) 3.57
Seasoned vegetables 140(52.8) 15(38.5) 155(51.0) 3.01°
Shik'ye 140(52.8) 11(28.2) 151(49.7) 8.25"
Ne(vjv years Japchae 103(38.9) 8(20.5) 111(36.5) 494"
v Gangjong 100.4) 4(103) 5(1.6) 2051
Glutinous rice cake 21(7.9) 9(23.1) 30(9.9) 8.78
Sliced boiled meat: 12(3.9) Minced raw beef: 15(4.9) Mung-bean pancakes: 88(28.9) Steamed dish: 48(15.8)
Yakkwa: 16(5.3)  Sweet cinnamon punch: 18(5.9) Rice wine: 25(8.2)  Siru-Ttok: 47(15.5)
Boiled rice w. five grains 175(66.0) 34(87.2) 209(68.8) 707"
Borum Seasoned vegetables 146(55.1) 27(69.2) 173(56.9) 297
(15th of Roasted seaweed 82(30.9) 4(10.3) 86(28.3) 717"
January Yak'shik 18(6.8) 0(0.0) 18(5.9) 496"
by lunar) Quickening ear wine 25(9.4) 8(20.5) 33(10.9) 431
n.s. Siru-Ttok: 23(7.6)  Rice wrapped in leaves: 3(1.0) Tofu: 12(3.9) Gourd-Kimchi: 16(5.3) Nuts: 67(22.0)
Naeng-myon 12(4.5) 8(20.5) 20(6.6) 14.13"
Samgyet’ang 55(20.8) 0(0.0) 55(18.1) 9.88"
Sambok Sliced noodles 103.8) 4(10.3) 14(4.8) 425’
(hottest Watermelon 24(9.1) 0(0.0) 24(17.9) 3.84
period of Dog-meat soup 12(4.5) 8(20.5) 20(6.6) 14.13”
summer) Steamed young chicken 55(20.8) 0(0.0) 55(18.1) 9.88
Cucumber kimchi 17(6.4) 0(0.0) 17(5.8) 3.65
n.s. Hot shredded beef soup: 18(5.9)  Raspberry wach'ae: 1(0.3) Young radish kimchi: 12(3.9) Porridge: 5(1.6)
Boiled new-rice 194(73.2) 33(84.8) 227(74.7) 334"
Taro soup 57(21.5) 1(2.6) 58(19.1) 7.90”
Stewed chicken 34(12.8) 0(0.0) 34(11.2) 583"
Fried fish 24(9.1) 8(20.5) 32(10.5) 474
Roasted seaweed 85(24.5) 4(10.3) 89(22.7) 3.95
Ch'usdk Seasoned vegetables 117(44.2) 8(20.5) 125(41.1) 7.85"
(Thanks Songpyén 212(74.7) 26(66.4) 238(78.3) 8.72"
giving) Yak'shik 26(9.8) 0(0.0) 26(8.6) 418"
Sweet cinnamon punch 20(7.5) 0(0.0) 20(6.6) 3.51**
Mung-bean pancakes 10(3.8) 12(30.8) 22(72) 9.98
Japchae: 111(36.5)  Mush-room skewer: 14(4.6) Pear wach'ae: 1(0.3)  Gangjong: 3(1.0)
n.s. Egg-coated shish kebab: 7(2.3) Chestnut: 10(3.3) Siru-Ttok: 16(5.3) Sweet cinnamon punch: 20(6.6)
Shik'ye: 84(27.6)  Glutinous rice cake: 52(17.1)
Red-bean porridge 142(53.6) 32(82.1) 174(57.2) 11.26"
Dong-gi Red-bean siru-ttok 8(3.0) 4(10.3) 12(3.9) 470"
ns. Watery radish kimchi: 116(38.2) Kyeongdan: 1(0.3)  Shik'ye: 19(6.3)  Sweet cinnamon punch: 6(2.0)
T p<0.05, 7 p<0.01.

™ Means not significant.
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Table 8. Strengths and improvement direction of traditional foods by hometown

w9

A .

ox,

Ch ROl oF RrkiE ek

Unit : N(%)

2

Variable Categories South Korea North Korea Total X
Balanced nutrition 104(39.2) 12(30.8) 116(38.2)
Strengths of Various kinds & cookery 35(13.2) 1(2.6) 36(11.8)
traditional Using various seasonings 53(20.0) 17(43.6) 70(23.0) 14.98"
food Various foods with four seasons 20(7.5) 5(12.8) 25(8.2)
Development of fermented foods 53(20.0) 4(10.3) 57(18.8)
Need of Need to succeed 237(89.4) 27(69.2) 264(86.8) 2"
succession No need to succeed 28(10.6) 12(30.8) 40(13.2)
Cooking diversity 117(44.2) 10(25.6) 127(41.8)
Focus of Nutrition 61(23.0) 11(28.2) 72(23.7)
improve- Taste 60(22.6) 4(10.3) 6421.1) 2439
ment Storage 17(6.4) 11(28.2) 28(9.2)
Others 10(3.8) 3(7.7) 13(4.3)
Important cultural heritage 169(63.8) 24(61.5) 193(63.5)
Nutritionally excellent 62(23.4) 7(17.9) 69(22.7)
Re:i‘:clzssiin Tasty food 24(9.1) 6(15.4) 30(9.9) 3.49
Children's nutritional education 4(1.5) 0(0) 4(1.3)
Others 6(2.3) 2(5.1) 8(2.6)
Enlarge traditional food market 82(30.9) 11(28.2) 93(30.6)
Direction of Consciousness change 19(7.2) 2(5.1) 21(6.9)
develop- PR through mass media 100(37.7) 12(30.8) 112(36.8) 2.93
ment Change taste for modern liking 41(15.5) 10(25.6) 51(16.8)
Making convenience foods 23(8.7) 4(10.3) 27(8.9)
T p<0.05, 7 p<0.01.
ARkA Q12] Zpol7h Slvke A el vk WA A 24 248 9 HA
Als ol fiE AT EW Tl 63.5%7F g S22 52
o 273 Bopdeldm $HEHAT, T hgoR we ] B ATNE WNE 208 dgon AF S4d o
£S5 AAG ol fre FAFRoR S ] W] oA Tz AAES L AT &4 o] $E, AE &40 A
2 Zolt WE AL Ul 24017 WEe AsEol % R WA WF S the) BHSA oleld AFE 0
of BThe SHE 909%E AX ke Aow Ukt %o HE A48 Tolol t1@ olalsh B WHEe AAF
AF g9 W el e MY Fuo) 8% &9 AF SAd Ud ARE Azehed s Aol
demAS 58 FH7F aesitn SRk, 30.6%s A 2dE ek ot 2k
A% &4E T HEOZ ABelel dul AL Bt A, BE & WARE L50 £84E, A0 B
t Aol AR FAdn gRedh A% 40 He @ F5 G ARASE MY AF d57L A5E, FE 1
gele] Qlatell ul WA Besk sloke SR 168% Bl BRSSO otk A 94 A Fol@ 9
om, ZelNFS LY HFoR W 4 YRS AF P vAE USR] JUF JlwS viwe) vE 22 1
Holsrt Fesitte $HE 8.9%E AAShe Aoz vet & FFH(8-0390)°] 7H 2 A= et
Skt =4, AE =2 A o dFe nAe 2% 29
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