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Abstract

This study was conducted to investigate the actual conditions of intake of Korean traditional beverages in 273 female
university students in Seoul, Korea. The subjects of this study consisted of 128 food and nutrition majors and 145 non-majors.
Questionnaires were administered to the subjects who had an average age of 20 years. Two - hundred and nineteen students
(80.2%) lived with their parents. Regarding the type of beverages subjects often drink, coffee was the most preferred (51.3%)
overall, and non-majors (4.1%) were shown to drink traditional beverages more often. Regarding preference for traditional
beverages, most subjects (72.5%) responded that they liked their own traditional beverage. However, for frequency of intake
of traditional beverages, 48.7% answered they do not drink any traditional beverages. The reasons why subjects like traditional
beverages were taste (71.7%) and health (26.3%), and the type of traditional beverages they often drink were Yulmu tea
(35.9%), Sik hae (30.8%), and Yuja tea (10.6%), in order. Regardless of major, ginseng tea, jujube tea, mulberry-leaf tea, Chinese
matrimony vine tea, ssanghwa tea, ginger tea, and omija tea were found to be satisfactory traditional beverages. Therefore,
due to the low intake frequency, preference, and satisfaction of traditional beverages, new traditional beverages that can meet
the standards of female students should be immediately developed.
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Table 1. General characteristics of the subjects

Variable N(%)
Mean age 20.79+0.079"
Major form
Major 128(46.9)
Non-major 145(53.1)
Type of residence
Own house 219(80.2)
Boarding 16( 5.9)
Self-cooking 33(12.1)
Others 5( 1.8)
) Mean+S.D.
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Table 2. Beverages people often drink N(%)
Major type

Variable Total p-value
Major  Non-major
Traditional beverage  6( 2.2) 0( 0.0) 6( 4.1)
Coffee 140(51.3)  74(57.8)  66(45.5)

Carbonate drinks 7126.0) 28(21.9) 43(29.7) 0.061"
Herbs tea 12( 44) 4 3.1 8( 5.5)
Others 42(154) 22(17.2)  20(13.8)

D p-value by x? test.
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Table 3. The frequency of traditional beverage intake

N(%)
Number of Major type

. . Total p-value
traditional drinking Major  Non-major
Never drink 133(48.7)  60(46.9)  73(50.3)
1 time/month 41(15.0) 10( 7.8)  31(21.4)
2~3 times/month  55(20.1) 30(23.4) 25(17.2)

0.003"
1 time/week 26( 9.5) 14(10.9)  12( 8.3)
2~3 times/week 16( 5.9) 12( 94) 4( 2.8)
Everyday 2007  2( 1.6) 0( 0.0

D p-value by x? test.
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(54%)’, ‘71EK4.6%) <22 YERE=T], Hwang & Kim(2006)
o] AFME utzt A7} o2 SHsle] B A At}
A8} AFAEL 2172 gtel] i3t -$-=(88.4%)°] v
3(69.5%) Bk =A gEste] AT vHF ol frelek
Fo| o] 2 B thp<0.01). Wk AELE e A] 7]
I 7S nEste] S5 A9 Aol AfeA &
=

AEHEE T2 AFcte dase A4 Ad7|7t
444%2 =G AT F M7 7P =8 AR HolH,
I 2o 2 H(33.2%), 7H(13.1%), SHl(6.7%), 21F(2.2%),
1FE(0.4%)°] o' gHEIoH, My v 3] &
ANNE frofgk Exo Aol & HolA] stk

AEEE AF WAL AAR R JAAHE A2 wiiltk
(43.2%), A F=TH39.5%), 2F TETH12.8%), A BellA
(4.1%), 71EK0.4%) <=o. 2 QI ~HE A& viA|E Z$7} 7}
2 E=ska, A Ay ell= e Fo 7 HFsta 9l
ARk, AFAES AR THE01X(17.7%) vHAlE Abge] Bl
FAEB.5%)ETE Eobx] A vldF gt feoe EX
o] 2po]Z HTHp<0.01).

AR E A e ol AAH R Bho] glojA
(45.3%)7F 7P #=8ka, 1 tho 2 el Aol gloiA
(24.0%y, vk = = Hol LoIA(18.7%), ‘ATe=Y F
F2 2 4R EallA(10.7%), 71EK1.3%) o= VrEhor,
AZAES AEe557F A4 F93he ¢ o= uto]

flo1A(61.5%), ‘vHd = e o] glolM(0%) HEEEE
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Table 4. The actual conditions of traditional beverage intake N(%)

Major type
Variable Total p-value
Major Non-major

The factors people take into account when selecting traditional beverages

For health 53(20.3) 32(26.7) 21(14.9)
Taste 151(57.9) 74(61.7) 77(54.6)
0.003"
Other’s recommendation 31(11.9) 6( 5.0) 25(17.7)
Easily accessible 14( 5.4) 4( 3.3) 10( 7.1)
Others 12( 4.6) 4( 3.3) 8( 5.7
The place where people drink traditional beverages
House 89(33.2) 46(37.1) 43(29.9)
Cafe 35(13.1) 14(11.3) 21(14.6)
Vending machine 119(44.4) 52(41.9) 67(46.5) 0.577
School 18( 6.7) 8( 6.5) 10( 6.9)
Restaurant 6( 2.2) 4(32) 2( 1.1)
Mart 1( 0.4) 0( 0.0) 1( 0.7)
How people get to drink traditional beverages
Make it in person 34(12.8) 22(17.7) 12( 8.5)
Buy it 105(39.5) 44(35.5) 61(43.0)
0.045
Drink as an instant tea 115(43.2) 50(40.3) 65(45.8)
In cafeteria 11( 4.1) 8( 6.5) 3(2.0)
Others 1( 0.4) 0( 0.0) 1( 0.4)
The reasons why people do not drink traditional beverages
Not tasteful 34(45.3) 16(61.5) 18(36.7)
Not in contact yet 18(24.0) 6(23.1) 12(24.5)
Not many place to drink 14(18.7) 0( 0.0) 14(28.6) 0.023
Do not know what kinds of traditional drinks there are 8(10.7) 4(15.4) 4( 8.2)
Others 1( 1.3) 0( 0.0) 1( 1.3)
The things people take into account when they drink traditional beverages
Health 42(15.4) 18(14.1) 24(16.6)
Incense 13( 4.8) 2( 1.6) 11( 7.6)
Being well-known 3( 1.1) 0( 0.0) 3( 2.1)
Taste 190(69.6) 96(75.0) 94(64.8) 0114
Price 15( 5.5) 8( 6.3) 7( 4.8)
Freshness 9( 3.3) 4( 3.1) 5( 3.4)
Others 1( 0.4) 0( 0.0) 1( 0.7)

D p-value by x? test.
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Frel Al Ato] & Holx] eF3kth. Hwang & Kim(2006)9]
TANE AESEE dashe o f2 gto] o4(61.0%)
2tal Seete] B 2Abe] Aol dx|Etlon, cuto] glof
M(11.6%) #olgth 13k S5 2 AL AyjHc) ve 4
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Table 5. The actual conditions of traditional beverages preference N(%)
Major type
Variable Total p-value
Major Non-Major
Whether you have any traditional drink you like or not
Yes 198(72.5) 102(79.7) 96(66.2) 0.009"
No 75(27.5) 26(20.3) 49(33.8)
The reasons why you like traditional beverages
Tasteful 142(71.7) 80(78.4) 62(64.6)
Good for health 19( 9.6) 4( 3.9 15(15.6) 0.005
Tasteful and good for health 33(16.7) 18(17.6) 15(15.6)
Good smell 4( 2.0 0( 0.0) 4( 42)
The reasons why you do not like traditional beverages
Not tasteful 39(50.6) 8(30.8) 31(60.8)
Not aware of the drink 16(26.0) 8(30.8) 8(15.7) 0.08
Not accessible 20(26.0) 10(38.5) 10(19.6)
Others 1( 1.3) 0( 0.0) 1( 2.0)

D p-value by x? test.
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Table 6. The kinds of traditional beverages that people
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Table 7. The degree of satisfaction of kinds of traditional

mostly drink N(%) beverages
Variable Total 'MaJOF ope ; p-value Variable Total Major type p-value
Major Non-major Major  Non-major
Yulmu tea  71(35.9)  40(39.2)  31(32.3) Vulmu tea
Sik hae 61(30.8)  38(37.3)  23(24.0) Much satisfied  5(2.5) 2(20)  3( 3.1)
Yuja tea 21(10.6) 8( 7.8)  13(13.5) 0.003" Satisfied 18( 9.1) 14(13.7)  4( 42) )
Green tea 14( 7.1) 4(39)  10(10.4) Averags 2106 1008 11(1L5) 0.219
Swieonggwa - 11(5.6) — 8(7.8)  3(3.D Not satisfied  63(31.8) 32314)  31(323)
Others 2000.0 439 1667 Never satisfied ~ 91(46.0) 44(43.1)  47(49.0)
b p-value by 2% test. Sik hae
ATASE SEA(392%), 28(373%) 7EHG.9%) = 25 Much satisfied 11( 5.6) 8( 7.8) 3(3.1)
L, MBS S ST(32.3%), 213(24.0%), 71EK16.7%) Satisfied H20 0000 4c4n
wo R Sdt] AEI AT o] FelF BEo Aol Average 19(9.6) 4(39 15(156)
HAKp<0.01). 71E}el] dFshe 52 U3}, AR} Not satisfied 48(24.2) 22(21.6)  26(27.1)
2}, S2u ), Askal, SFEEeEd 2 Solth Lee er al Never satisfied  116(58.6) 68(66.7)  48(50.0)
(1991)3} Koo NS(1997), Park YS(1997), 58 2AK1997)e] A Yuja tea
& ATelM T 238, fAaE T2 A3 sk 2o YEh,
B 29 Avlel w=ah Much satisfied ~ 8( 4.0) 0( 0.0)  8( 83)
Satisfied 11(5.6) 6(59)  5(52)
7. 1S8R SFY UL Average 32(162) 16(15.7)  16(16.7) 0.0%2
AESH F7FE WE5E Table 7014 B ule} o] AA| Not satisfied 43(21.7) 20(19.6)  23(24.0)
Hog gRAE A EsHA] 9FS(46.0%) 0T S5 Never satisfied  104(52.5) 60(58.8)  44(45.8)
Abgro] 71 wka, 1 theo g whEekR] 25(31.8%)’, Green tea
‘HE(10.6%), “THE(9.1%)", viF TEHQ2.5%) T2 S5}
of, Agu} HAT 7] fo)d Bxo| 2jo]= Holx| eigir). Much satisfied 4( 2.0) 0( 0.0) 4( 4.2)
Ade ARA oz As NI F(58.5%) 0] T B Satisfied 17( 8.6) 10( 9.8)  7( 7.3) 0000
ok, 71 theo 2 uhESIR] 958(24.2%), ‘KB E(9.6%), ‘vl Average 34(17.2) 10( 9.8)  24(25.0)
- EH(5.6%), “TEQ2.0%) o= UERkon, HaAes A Not satisfied 84(42.4) 56(54.9)  28(29.2)
o WA @5(66.7%) 0] WA TAE A WA @ Never satisfied 59(29.8) 26(25.5)  33(34.4)
(50.0%) B} @ekom, - vkEdth = S-S HFA} Suioon
£(7.8%)°] HMIAFAER.1%) 20t Fobd A3 vAF b Jeoneana
o golat Bzo] o= HIATHp<0.01). Much satisfied  24(12.1) 16(15.7) 8( 8.3)
GAAE AR o A uEdlA] 9k-8(52.5%) 0] 7} Satisfied 30(15.2)  8( 7.8)  22(22.9) ool
7 BRA, LR o R TS| S (21.7%), ‘H8(16.2%)’, Average 44(222) 22(21.6)  22(22.9)
WHE5.6%)", Tl REE4.0%) =o® YERsom, dgAt Not satisfied ~ 42(21.2) 20(19.6)  22(22.9)
=< A3 WSS E(58.8%) 0] Ml EAE Y W= Never satisfied ~ 58(29.3) 36(35.3)  22(22.9)
SHA] (45.8%) Bk wokor, ¢ WSty = S
ABASO%)0] FIATASE3%) 0T} Sobr] At w7 pvalue by 77 test
& Zroll 3k BEo| AJo]E HYtHp<0.05).

=ahe AARCR WEHA We@24%) 0l MY Bk

3, I oo 2 A E] TSR] 251(29.8%)°, ‘HEE(17.2%)’,

THE(8.6%), THF- THE(2.0%) wo & YEhgen, gt
S HHEOA] @5(54.9%) 0] ¥l EAE A REESEA|
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A FAE] A5 E WAo oo g5 37 v
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ke e on, AT vHF 2ol fol gk o] Aol
£ Holx= ZUth o]& 2042] A EC] MESEE B
o] HalA| groA ¥tk AZE T

7HA ] gk ST} Aol gEg AduEW A Ao
B 5 (47.3%) 02kl §HEE Aol 7Y Bekal, 1t
o7 <aEx &th31.5%), ‘1ZTH10.6%), ‘vi$ 1A
2TH8.8%), ‘Ml T TH1.8%) o2 Yehtkon, AF
2 ¥AF Zhel] foldk Bxo| zjolE Heolx| gskth

2% i =] Hrtel tigh A AL R
‘TIHTH40.3%) 7t 7P WAL, T TR o' CHE(29.7%), ‘Hh
- 2 12.1%), <IZ2A] LTHO.5%), wl-F 2¥8A] gtk
(8.4%) 9] o2 YERton, HFAHE(78.1%) 50} v 3
2HE(85.65)°] B A AES57F 2S5 i =] "rh

AL gt A v ol #ol3 £ ApolE HA
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Table 8. The recognition of traditional beverages
Variable Total 'Major bype - p-value
Major Non-major
Various nutritions
Very well 2( 0.7) 0( 0.0) 2( 1.4)
Yes 7( 2.6) 4( 3.1) 3(20) 0.001"
Average 52(19.0)  22(17.2) 30(20.7)
No 138(50.5)  80(62.5) 58(40.0)
Not at all 7427.1)  22(17.2) 52(35.9)
Good for health
Very well 2( 0.7) 0 2( 1.4)
Yes 7( 2.6) 4( 3.1) 3(2.1)
Average 57(20.9)  24(18.8) 33(22.8) 0.000
No 127(46.5)  76(59.4) 51(35.2)
Not at all 80(29.3)  24(18.8) 56(38.6)
Tasteful
Very well 4( 1.5) 2( 14) 2( 1.5)
Yes 19( 7.0) 8( 6.3) 11( 7.6) 0.1
Average 67(24.5)  26(20.3) 41(28.3)
No 96(35.2)  42(32.8) 54(37.2)
Not at all 87(31.9)  50(39.1) 37(25.5)
Very satisfactory price
Very well 5( 1.8) 2( 1.6) 3(21)
Yes 29(10.6)  10( 7.8) 19(13.1) 0252
Average 129(47.3)  56(43.8) 73(50.3)
No 86(31.5)  48(37.5) 38(26.2)
Not at all 24( 8.8) 12( 94) 12( 8.3)
Help to reduce thirst
Very well 33(12.1)  12( 94) 21(14.5)
Yes 110(40.3)  58(45.3) 52(35.9) 0.028
Average 81(29.7)  30(23.4) 51(35.2)
No 26( 9.5) 12( 94) 14( 9.7)
Not at all 23( 84)  16(12.5) 7( 4.8)
Easy to buy
Very well 18( 6.6) 6( 4.7) 12( 8.4)
Yes 72(26.6)  34(26.6) 38(26.6) 0.001
Average 99(36.5)  36(28.1) 63(44.1)
No 70(25.8)  48(37.5) 22(15.4)
Not at all 12( 4.4) 4( 3.1) 8( 5.6)
How safe it is to drink
Very well 3( LD 0( 0.0) 3(21)
Yes 28(10.3)  14(10.9) 14( 9.7) 0275
Average 121(44.3)  58(45.3) 63(43.4)
No 87(31.9) 44(344) 43(29.7)
Not at all 34(12.5)  12( 94) 22(15.2)

D p-value by x? test.
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