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Consumer Perception and Purchase Behavior of Han-gwa (Traditional Korean Confection)
-Focus on Housewives in the Seoul and Gyeonggi area-

Jin-Young Lee*, Yong-Suk Kwon, Jung-Sook Choe, Young-Hee Park, Hye-Won Lee

National Academy of Agricuture Science, Rural Development Administration

Abstract

This study investigated consumer perception and purchase behavior regarding Han-gwa (traditional Korean confection)
in housewives residing in the Seoul and Gyeonggi area. This study was conducted by self-administered questionnaires. Out
of 839 questionnaires, 713 questionnaires (85.0%) were used for statistical analyses including frequency analysis, the Chi-
square, and one-way ANOVA. Based on the data collected, independence variables were divided less than 40 years (<40),
40s, 50 years or higher (50) by age. The major findings were as follows; Firstly, 72.1% of the total respondents had the
experience of purchasing Han-gwa. Gangjeong was the most popular item among purchased. As the purpose of purchasing,
holiday gift and snack was on the highest rank. Hypermarkets / discount stores (48.9%) was the most common place for the
place of purchase. Secondly, there was a significant difference in the perception of Han-gwa by age; respondents aged 50
years or older showed more positive perception in Han-gwa in 3 factors among total of 11 factors. Thirdly, for the
popularization of Han-gwa, ‘too sweet taste (44.2%)’ and ‘small portion size (22.9%)’ were pointed to be improved by
respondents. Results of this study indicate that 1) Yu-gwa and Yak-gwa require new product development based on age
segmentation, and health and food safety are important variables considered when housewives purchase Han-gwa.

Key Words: Han-gwa, Consumer perception, Consumer attitude, Consumer behavior, Korean traditional Confectionary
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<Table 1> General characteristics of study subjects
N(%), MeantSD

Variables Category n(%)
<40 177(24.8)
A 40s 303(42.5)
£e >50 233(32.7)
Average 45.6+7.9Y
Housewife 399(56.0)
Professional 54(7.6)
o " Worker/Technician 23(3.2)
ceupation Office job/Administration 33(4.6)
Service worker/Seller 115(16.1)
Others 89(12.5)
Seoul 271(38.0)
Region area Inchon 80(11.2)
Gyeonggi 362(50.8)
<200 88(12.3)
honsshold 1 200~300 197(27.6)
0(‘;'55’ 0‘8 0 &}gﬁ;ﬂe 300~400 200(28.1)
’ 400~500 116(16.3)
>500 112(15.7)
Total 713(100.0)
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<Table 2> Results of purpose, experience, kind and place on purchase of han-gwa by age N(%)
Variables <40 40s >50 Total v
) Yes 112(63.3) 209(69.0) 193(82.8) 514(72.1)
Purch.asmg No 65(36.7) 94(31.0) 40(17.2) 199(27.9) 21.657%%*
experience
Total 177(100.0) 303(100.0) 233(100.0) 713(100.0)
Gift set (Han-gwa) 41(36.6) 61(29.2) 59(30.6) 161(31.3)
Sanja 14(12.5) 37(17.7) 45(23.3) 96(18.7)
Gangjeong 34(30.4) 80(38.3) 49(24.9) 162(31.5)
Kinds of Yakkwa 14(12.5) 14(6.7) 8(4.1) 36(7.0) 14,880+
products” Yeotgangjeong 9(8.0) 16(7.7) 27(14.0) 52(10.1) :
Dasik/Jungkwa - 1(0.5) 1(0.5) 2(0.4)
Others - - 5(2.6) 5(1.0)
Total 136(100.0) 213(100.0) 194(100.0) 543(100.0)
Hypermarket/Whole sale market 71(64.0) 97(47.1) 79(42.0) 247(48.9)
Direct transaction 14(12.6) 37(18.0) 43(22.9) 94(18.6)
Department store 5(4.5) 8(3.9) 10(5.3) 23(4.6)
) Internet/Telephone 6(5.4) 12(5.8) 10(5.3) 28(5.5)
Purchasll)ng Organic store 5(4.5) 7(3.4) 3(1.6) 15(3.0) 23227
place Cafe - 5(2.4) 42.1) 9(1.8)
Rice-cake shop 9(8.1) 31(15.0) 29(15.4) 69(13.7)
Others 1(.9) 9(4.4) 10(5.3) 20(4.0)
Total 111(100.0) 206(100.0) 188(100.0) 505(100.0)
For memorial service 28(22.8) 63(30.1) 61(31.6) 152(29.6)
For holiday gift 35(31.3) 72(34.4) 46(24.0) 153(29.8)
For a gift (excluding holiday gift) 12(10.7) 13(6.2) 24(12.5) 49(9.6)
Purchasing ~ For acknowledgement ) )
purpose” (Ist year birthday, wedding etc.) 103) 102) 12.389
For snack 35(31.3) 60(28.7) 58(30.2) 153(29.8)
Others 2(1.8) 1(0.5) 2(1.0) 5(1.0)
Total 112(100.0) 209(100.0) 192(100.0) 513(100.0)
DMultiple choice

#£%p<0.001, **p<0.01
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<Table 3> Preference of Yu-gwa and Yak-gwa by age

<40 40s >50
Variables Total F-value
N Mean+SD N Mean+SD N Mean+SD
sweetness" 175 3.55£0.73% 299 3.66+0.75* 231 3454081°  3.5440.77 4.419*
Yukwa crispy” 176 227+090 300 2.18+0.83 233 2.19£0.82 221£0.84 0.795
a spicy fragrance® 176 2.30+0.81 299 2.32+0.84 232 2.40+0.90 2.34+0.85 0.875
sweetness" 177 3.89+0.96° 298 3.91+0.93* 228 3.61+0.94° 3.81+0.95 7.173%*
moistness” 177 2.07+0.55* 300 221+£0.65° 229 2.28+0.71° 2.20+0.65 4.940**
Yakkwa a spicy fragrance” 177 2.44+0.78 299 2.43+0.76 229 2.51+0.83 2.46+0.79 0.708
cinnamon flavor” 177 3.18+0.83 300 3.18+0.83 229 3.26+0.81 3.21+0.82 0.689
**p<0.01, *p<0.05
aabbgionificantly different between groups at a=0.05 by Duncan’s multiple comparison
DScore: 1-Not at all sweet, 3-Normal, 5-Very sweet
DScore: 1-Very crispy, 3-Normal, 5-Very sticky
9Score: 1-Very fragrant, 3-Normal, 5-Very plain
HScore: 1-Very moist, 3-Normal, 5-Very crispy
Score: 1-Very dislike, 3-Normal, 5-Very good
<Table 4> Consumers' perception on Han-gwa by age
<40 40s =50
Variables Total  F-value
N MeantSD N MeantSD N MeantSD
I like Han-gwa so much that 1 get one by myself. 177 2.77+1.07° 303 2.85:1.00° 231 3.02+0.96° 2.89+1.01 3.347*
I buy Han-gwa normally (excluding holidays) as a gift. 177 228+1.03 302 229+0.95 228 248+1.04 2.35+1.00 2.190
I buy Han-gwa for snack or meal. 177 237+1.07 300 2.41+1.14 226 2.49+1.07 2.43+1.10 0.619
I prefer Han-gwa because it is from Glutinous rice. 177 3.15+1.03° 303 3.33:0.94° 231 3.44+0.89" 3.32+0.95 4.761**
I am assured that Han-gwa does not contain food additives 177 3.49+0.86° 303 3.68+0.78" 229 3.76+0.89° 3.66+0.84 5.455%*
I like Han-gwa because it has a variety of shapes and colors 177 3.79£0.76 302 3.81+£0.79 231 3.65+0.87 3.75+0.81 2.885
I rarely eat Han-gwa which it fiies in oil because of calories 177 3.05£0.99 300 3.00£0.97 228 3.04+1.02 3.02+0.99 0.489
I feel uncomfortable when I eat Han-gwa (dryness, adhensiveness) 177 3.59+£1.02 300 3.44+0.95 232 3.39+1.03 3.46+1.00 2.008
Han-gwa is difficult to store 177 341£096 302 3.49+096 230 3.37+1.01 3.43+0.98 0.878
I'am worried about health (cavity, obesity) that Hangwa hasa 70 335,099 300 3255096 232 3274100 328£098 1332
grain syrup (corn syrup) too much
I feel that Han-gwa is a bit expensive 176 3.88+0.75 301 3.85+0.80 232 3.84+0.91 3.85+0.83 0.405

Score: 5-Strongly agree, 3-Normal, 1-Strongly disagree
**p<.01, *p<.05
aabbgionificantly different between groups at a=0.05 by Duncan test
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<Table 5> Improvement on the popularization of Han-gwa and result of investigation in terms of preferred Han-gwa N(%)

Variables <40 40s >50 Total 1
Sanja 23(13.0) 35(11.6) 41(17.6) 99(13.9)
Gangjeong 76(42.9) 131(43.4) 76(32.6) 283(39.7)
Yak-gwa 46(26.0) 43(15.9) 15(6.4) 109(15.3)
Yeotgangjeong 30(16.9) 81(26.8) 90(38.6) 201(28.2)
Preference ik 1(0.6) 3(1.0) 4(17) 8(1.1) 57.529%%
Jeong-kwa 1(0.6) 4(1.3) 52.1) 10(1.4)
Others - - 2(0.9) 2(0.3)
Total 177(100.0) 302(100.0) 233(100.0) 712(100.0)
New brand name 9(5.1) 9(3.0) 3(1.3) 21(3.0)
Variable color 5(2.8) 4(1.3) 4(1.7) 13(1.8)
Small portion size 45(25.6) 62(20.5) 56(24.0) 163(22.9)
Sweet taste 72(40.9) 148(49.0) 94(40.3) 314(44.2)
Add unique flavor 5(2.8) 9(3.0) 10(4.3) 24(3.4)
Improvement Way to fry 9(5.1) 18(6.0) 18(7.7) 45(6.3)
on the Emphasize the classy image 1(0.6) 3(1.0) 2(0.9) 6(0.8) 18.613
popularization” Change the contents 1(0.6) 72.3) 7(3.0) 152.1)
Change the present size 2(1.1) 7(2.3) 52.1) 14(2.0)
Enlarge the market 10(5.7) 15(5.0) 12(5.2) 37(5.2)
Price 16(9.1) 19(6.3) 21(9.0) 56(7.9)
Small package 1(0.6) 1(0.3) 1(0.4) 3(0.4)
Total 176(100.0) 302(100.0) 233(100.0) 711(100.0)
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