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Abstract

The purpose of this study was to investigate the use and perception of adults concerning bokbunja (Rubus coreanus Miquel) products,

Self-administered questionnaires were collected from 502 residents in the Daegu and Gyeongbuk area. According to the survey more females

in their 20s responded than males (45.2 and 54.8%, respectively). In total, 82.6% of respondents had an income of under 4,000,000 won per

month and most were living in the city. The results regarding knowledge about bokbunja products showed that the bokbunja wine score

was highest (3.66), and intake frequency showed that over half of the respondents had never eaten bokbunja products. The preference for

bokbunja wine by males was higher than that for females, whereas the others products showed higher scores for females than for males.

When asked about how they knew about hokbunja products, 37.0% of males and 46.9% of females responded a family member or neighbor.

When purchasing bokbunja products, males and females answered that they considered taste, country of origin, and manufacturer, and price.

Approximately 48% of the respondents answered that they purchased bokbunja products in the grocery and department store. As a result,

popularization of bokbunja products was based on product development and sales promotion, and the product development factor

significantly influenced preference for bokbunja products.
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Table 1, General characteristics of the subjects

Variable Content N(%)
Male 227(45.2)
Gender
Female 275(54.8)
20's 143(28.5)
30's 130(25.9)
Age
40's 118(23.5)
>50's 111(22.1)
Unmarried 195(38.8)
Marital status
Married 307(61.2)
< Middle school 27( 5.4)
High school 240(47.8)
Education
College 210(41.8)
> Graduate school 25(5.0)
Student 142(28.3)
Professional 03(12.5)
Office worker & Administrator 65(12.9)
Occupation  Production & technical worker 84(16.7)
salesman & service worker 61(12.2)
Housewife 68(13.5)
The others 9( 3.8
100~200 206(41.0)
Monthl
oy 200~300 131(26.1)
family
. 300~400 78(15.5)
income
(110,000 400~500 38( 7.6)
2500 49( 9.8
Solitude 40( 8.0)
Married couple 90(17.9)
Type of
i Nuclear 323(64.3)
family
Extended 39( 7.8)
Others 10( 2.0)
Big city 300(59.8)
Residential . .
) Small - medium city 140(27.9)
region
Farm - sea village 62(12.4)
Total 502(100.0)
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Table 2, Knowledge of the products made of bokbunja (Mean%S.D,)
. Gender
Kinds of products Total t—value
Male Female
Fruit 274£135 3.04%1.41 290£1.39 243
Friut juice 307+1.21 3.35+1.23 322%124 -2.54*
Concentrate 296+1.23 325+1.24 312+1.25 -2.60*
Powder made of mixed grains 1.75%0.79 1.89%0.93 1.82%0.88 -1.79
Powder 2.19+1.09 224%1.10 2224101 -0.56
Tea 291£1.19 297+1.28 2.94%3.60 050
Wine 3.64+1.22 3.67£1.21 366+1.22 -0.31
Juice drink 326%1.19 326%1.31 3.26£1.26 -0.01
Jam 256+114 296+129 278+124 3,737
Pill 1.79+091 1.91+£1.08 1.86£1.01 -131
Chocolate 2,18%1.13 2.44%136 2324127 -2.30°
Note : All variables were measures on a 5-point Likert scale from 1l-never know to 5-very well know
p€0.05  **p(0,001
Table 3, Consumption frequency about products made of bokburyja
Kinds of Gender Total 2 Kinds of Gender Total 2
product Contents Male  Female (n—502) product Contents Male ~ Female (n_503) ¥
(n=227) (n=275) (n=227) (n=275)
Never 126(55.5) 139(50.5) 265(52.8) Never 126(55.5) 153(55.60) 279(55.6)
1~2 times per year 61(269) 80(29.1) 141(28.1) 1~2 times per year 57(2?.0 66(24.0) 123(24.5) 220
Pt 1 time per month 330143 42053  75(149) (i‘:i) fe 11 o ‘:; TJZZ? . 221;2 3:;”;;)) Ij:ljg (df=4)
1 time per week  3(13 10036 13( 20 Ltime per day  3(13) 9(33) 12(24)
1 time per day 4(18) 4(15  8(16) Never 57(25.1)  63(22.9) 120(23.9)
Never 04(414) 101(367) 195(38.8) 1~2 times per year 56(24.7) 112(40.7) 168(33.5) 15,68
1~2 times per year 81(35.7) 110(40,0) 191(38.0) Wine 1 tme per month  85(37.4) 73265 158G15) . o
152 1 time per week  20( 88) 20( 7.3) 40( 8.0)
Juice 1 time per month  40(17.6) 49(179)  89(17.7) (di=4) 1 time per day 9(40) 7(26 16( 32)
1 time per week 7031 100 3.6) 17( 3.4) Never 82(30.1) 113(41.1) 195(38.8)
1 time per day 5(22) 5018 10( 2.0 Juice 1~2 times per year 71(31.3) 80(29.1) 151(30.1) 898
Never 109(48.0) 132(48.0) 241(48.0) drink 1 t{me per month ~ 62(27.3) 53(19.3) 115(22.9) (di=4)
1~2 times per year 70(30.8) 90(32.7) 160(31.9) 1 Uf}lﬁ‘ per week 9( 4.0) 24( 87) 33( 6.0)
138 1 time per day 3(13) 5018  8(10)
Concentrate 1 time per month ~ 33(14.6)  36(13.1)  69(13.7) (di=4) Never 15367 4) 186(67.6) 339(675)
1 time per week 8(135) 12044 200 4.0) 1~2 times per year 53(23.3) 48(17.5) 101(20.1) .
1 time per day 7(31) 5( 18 12( 2.4) Jam 1 time per month  16( 7.0) 26( 95)  42( 84) ( d;F= 4
Never 201(885) 240(873) 441(878) 1tme per week  4(19) 8 29) 1224
Powder 15 times per year 12(53) 19( 69) 31( 62) Ltime per day 100 7(25 SCLO
made of 217 Never 200881) 243(88.4) 443(88.2)
mixed 1 time per month  11( 48) 12( 44) 23( 4.0) (df=4) 1~2 times per year 14( 62) 14(51) 28( 56) .
- 1 time per week 2009 415  06(12) pill 1 time per month ~ 9( 40)  7( 25) 16( 3.2) (Z:i)
1 time per day 1 05)  0( 0.0) 1( 0.2) 1 time per week 1004  9(33) 10( 2.0
Never 185815) 234(85.1) 419(83.5) 1time per day  3(13) 2007 5(10
1~2 times per year 25(11.0) 22( 8.0) 47( 9.4) lNever 162071:4) 186(67.6) 548(69‘?)
202 1~2 times per year 48(21.1) 60(21.8) 108(21.5) )
Powder 1 time per month  10( 44) 10( 3.6)  20( 4.0) ( df= 4 |Chocolate 1 time per month  13(57) 18( 66)  31( 62) 6.52
1 time per week 5(22) 5018 10( 2.0) 1 time per week 418 518 9 18) (df=4)
1 time per day 2009 4(15  6(12) 1 time per day 00000 6(22)  6(12)
*p(0.01
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Table 4, Preference about products made of bokburja (Mean=£S.D.)

Kinds of products Gender Total T—value
Male Female

Fruit 311093  3.30+092 3211093 -2.32¢

Friut juice 3.19£0.88  3.32+0.88  3.26+0.88 -1.71
Concentrate 3131085 3241086  3.19+0.86 -1.45
P::::; :zii O 2854068 2984066 2924067 205
Powder 2.86%0.73 3.00£0.72 2941073 -2.04*

Tea 3241079 3331079 3.29£0.79 -1.31

Wine 3.56+0.88 3481093 3.52+0.90 0.89
Juice drink 340+0.78 3.55+0.82 3.48+0.81 -2.12%
Jam 3.12+0.83 3.37£0.85 3.26£0.85 -3.23*

Pill 2.74+0.77 292%+0.76 2.84%0.76 -2.56"
Chocolate 3041086 328098  3.18+094 -2.89%

Note @ All variables were measures on a 5-point Likert scale from
1-strongly dislike to 5-strongly like
*p€0.05  **p<0.01
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Table 5, Utilization about products made of bokbunja N(©%)
Gender 2
Variable Content Total x
Male Female
Family or neighbor 84(37.0) 129(46.9) 213(42.4)
Bokbunja producing area trip 36(15.9) 36(13.1) 72(14.3)
i TV or radio broadcast 80(35.2) 82(29.8) 162(32.3)
Information of ) 6.00
Newspaper or magazine 11( 4.8) 9(22) 20( 4.0
products Internet 7030 6 23) 13( 26) =)
Others 9( 4.0) 13( 4.7) 22( 4.4)
Total 227(100.0) 275(100.0) 502(100.0)
Good for health 56(24.7) 92(33.5) 148(29.5)
Gift 60(26.4) 65(23.6) 125(24.9)
Motive of purchase Tourism souvenir 30(13.2) 35(12.7) 05(12,9) 483
None purchase 59(26.0) 60(21.8) 119(23.7) (df=4)
Others 2209.7) 23( 8.4) 45(19.0)
Total 227(100.0) 275(100.0) 502(100.0)
Taste 03(37.5) 95(44.2) 158(41.3)
Price 41(24.4) 34(15.8) 75(19.6)
o Country of origin and manufacturing company 45(26.8) 73(33.9) 118(30.8) ]
Consideration of ) ) 11.66*
purchase Packing and design 4( 24 419 8( 2.1 (df=5)
Color 2(12) 3( 1.4) 5( 1.3)
Others 13( 7.7) 6( 2.8) 19( 4.9)
Total 168(100.0) 215(100.0) 383(100.0)
Traditional market 19(11.3) 25(11.6) 44(11.5)
Mart and department store 85(50.0) 100(46.5) 185(48.3)
Bokbunja producing area 35(20.8) 03(29.3) 98(25.6) 5.97
Place of purchase . . ) _ -
Home shopping and internet shopping mall 9( 5.4 12( 5.0) 21( 5.5) (df=4)
Others 20(11.9) 15( 7.0) 35(9.1)
Total 168(100.0) 215(100.0) 383(100.0)

*p(0.05
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Table 6, Recognition about bokburja (Mean=%S.D,)
Gender
Content Total T—value
Male Female
Bokbunja prevents cancer 3.08+0.89 3241091 3171091 -1.89
Bokbunja is loaded with antioxidants 3.09+0.87 3.30+0.89 3.21+0.89 -2.00*
Bokbunja helps with weight control 2.93%0.89 299+093 2.96+091 -0.77
Bokbunya is to be diuretic 321£0.83 3.21+0.84 321+0.84 -1.00
Bokbunja helps to overcome fatigue 3.5310.88 3.67£0.83 3.61+0.86 -172
Bokbunja is rich in minerals 3.32£0.87 3.4810.89 3.41+0.89 -1.95
Bokbunja is rich in orgarnic acid and vitamin C 3.55+0.83 3.67+0.86 3.61+0.85 -1.62
Bokbunja is antibacterial and anti-inflammatory function 3.22£0.84 3331091 328+0.88 -1.46
Note : All variables were measures on a 5-point Likert scale from 1-strongly disagree to 5-strongly agree
*p<0.05
Table 7, Factors for popularization of bokbunja products (Mean+S.D,)
Gender
Content Total T—value
Male Female
Active promotion 373£1.11 3.76+1.04 375£1.07 -0.26
Quality improvement of products 3.79£093 3.88+0.88 3.84£0.90 -1.11
Development of functional products 3.8710.93 3.97£0.86 3.93£0.89 -1.33
Tourism of hokbunja producing region 3.52£0.99 3.63+0.94 3.58+0.97 -1.20
Invigoration of bokbunja festivals 3.61£0.96 3.73£0.88 3.68£0.92 -1.48
Improvement of packing and design 3.52+0.96 3.61£0.83 3.57£0.92 -1.00
Low Cost 3.98+0.88 3751091 3.57+0.92 289"
Development of various taste 3.83£0.89 3.93+0.83 3.85£0.90 -1.28
Expansion of various distribution structure 3.80+0.87 3.98+0.78 3.88%0.80 -1.60
Reliability for manufacturing company 3.97+0.97 4.191+0.83 3.92%0.82 -2.61*
Storage quality of products 3.91+1.02 4.10+0.83 4,09+0.89 -2.30*
Hygiene of products 411099 428+0.82 420+091 -2.10*
Development of various foods made from bokbunja 3.92%0.95 3.96+0.87 394091 -0.52

Note : All variables were measures on a 5-point Likert scale from 1-strongly disagree to 5-strongly agree

*p(0.05

ER= 925 Ed £o
vl o7l FRsF 7} 3,672

}.-:.
Aol Zgo] #¥ 7} b @A Uepdth odo] YR

e QNFES HYoH 59 ‘s—ﬁ—x}b Fusago 9l
A

o} oA p0.05 & °ﬂ

7. SEAMES chS3 et

ERAAIEY] o] 8EE Eoli dFsTIY] ek ek
AHE Az Table 79 Z2h AF9 YA o] 42002 7}
4 Fosittn $HEgen AES AFAE4.09), thFst
iz aepEG.o4), vFet 7IsAd B AF L
(3.93), AzZ3IALY AHE(3.92) T2 FoIhD FHI}
ok Aol wheh AuEE e AFe] @1, A
Het 71A(3.98), Az3|Ate] AFE(3.97), AF AZA
(3.91) €22 FQsitkal SHe v oL AFe ¢4
4.28), Az3|AFe] 212|%(4.19), AF] AFA4.10), T
&t FEdviTE FH(3.98), T VT8 B AlE

e

d

Korean J. Food Cookery Sci. Vol. 27, No. 3(2011)



18 omol - a3

Table 8, Factor analysis on popularization of bokburja produts

Product Sales
Contents development promotion

factor factor
Hygiene of products 833
Storage quality of products 770
Reliability for manufacturing company 763
Quality improvement of products 740
Active promotion 0677
Development of functional products 074
Expansion of various distribution structure 050
Development of various taste 044
Development of various foods made from bokbunyja .589
Low Cost 569

Invigoration of bokbunja festivals 838

Tourism of bokbunja producing region 760

Improvement of packing and design 0679

Figen value 4987 2444

Dispersion rate(%) 38363 18.801

ME(3.97), heket B2 a2 MEG.90%5e ¢oZ e
U AR folg Btk BREAAEY tFs wWeks 4
A Aol OEWEEP AFe 1A o] T TR ¥
sto] AEZE p(0.05 oA freHel zfelzt ek o
ol FAHLT A 7HA & AL BE FgEor HE
7b E=kom 53] AxI|Ate] A%, AF AGA, AFE
of AN FARTE ofdo] & o Fasttha $H3I
THp(0.05).

Table 82 HZAAFE] o]l &=E Folal Hf
S
=2
I

tlo o
O
%
f
s
>
K
iul
XL
(o
i)
to
Lo,
2
2
0
e
i
O
_\0_;5
QL
rlr
Pk

= .
a9l 1 AFY A, AF AR, Ax3Ake] A

=, BRAAFY FAPY, BeAAES F3H0 Fu,
15 BEANE Y, S FERTE B, e
A, g 2R ae AL, AR HAow P4

AFAEaOR WAL 20l 2= BEA FAl
e, BEA Ade] BRRAS, TAPE 2L OA )

T =

r,
|o

ol gk AkASl Vs wel mAe JFE AT 2

3 Table 99k At AF/HELRIE Akl T]wwd

p(0.001 FFoIH JFAS A Ao vehgor} B

27091 folHel Jaeo] giolth e

79 715 E Eol7] SleiMe AEIE LS
S 7

g
W RS e AE 9 g

1)1 el
J
M
>
N

Table 9, Effect of popularization factor and overall preference of
bokbunja products

Dependence Independence B Beta T—-value
Constant 1.858 14.224%
Overall _
Product developement 257 307 6181
preference
Sales promotion 051 058 1.180
R’=.116 F=32.850""
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