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Abstract

This study did a sample survey of five wine sellers located in Seoul to analyze wine purchasers' selection
attributes based on the taste of food. Total 180 copies of questionnaire were used. The frequency analysis,
t-test, and ANOVA were performed using statistics package programs, and the results are as below. The
verification result of the taste by the gender of wine purchaser was meaningful in factors such as the taste
of overall harmony, taste of food, and taste of 4 flavors. The verification result of the taste by the educational
background of wine purchaser was meaningful with the taste of overall harmony, taste of food, and taste by
recipe. The verification result of the taste by the income of wine purchaser tumed out to be meaningful with
the taste of overall harmony, taste of 4 flavors, and taste by recipe. The verification result of the taste by
the eating and drinking frequencies of wine purchaser tumed out to be meaningful with the taste of overall
harmony, taste of 4 flavors, and taste by recipe.
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{Table 1> Characteristics of the respondents

229

F
Factor variable Level requency %
(N=180)
Gend Male 106 58.9
ender Female 74 41.1
20°s 42 233
Age 30°s 50 27.8
g 40 51 283
50’s 37 20.6
College 47 26.1
Education University 86 47.8
Graduate school 47 26.1
Under 2 million won 19 10.6
Monthly i 2 million won 74 41.1
Ontly meome 3 million won ) 233
Over 4 million won 45 25.0
1-2 times a week 27 15.0
Food and drink 3-4 times a week 83 46.1
frequency 5-6 times a week 50 27.8
more than 7 times a week 20 11.1
2 At SR Q1Yo BEAS B A7 WQl 278%% =2 HE&S ESTh
& vhew} 2 g BEE WAl 1064, 94
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{Table 2> Difference in the taste by the gender of a wine purchaser

Factor variable Male(n=106) Female(n=74) t p
Taste of overall harmony 422H 3.39L 8.42 0.000**
Taste of food 3.95H 3.58L 3.596 0.000%*
Taste of 4 flavors 3.31L 441H -11.884 0.000**
Taste by cooking method 3.52H 3.47L 0.429 0.624

H: high, M: middle, L: low, *<0.05 **<0.01)
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{Table 3> Difference in the taste by the age of a wine purchaser

. 20s 30°s 40’s, 50°s
Factor variable F p
(n=42) (n=50) (n=51) (n=37)
Taste of overall harmony 3.38L 3.92M 4.13H 4.02M 4.905 0.000%*
Taste of food 3.88M 3.60L 3.49L 4.40H 6.910 0.000%*
Taste of 4 flavors 3.95 3.80 3.70 3.59 0.920 0.232
Taste by cooking method 3.64H 3.64H 3.35L 3.35L 1.253 0.000%**

H: high, M: middle, L: low, *<0.05 **<0.01)
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{Table 4> Difference in the taste by the educational background of a wine purchaser

Factor variable %r?if%e U?:fgg;ty Gradz?z%c hool F p
Taste of overall harmony 4.32H 3.63L 3.87M 4.77 0.000%**
Taste of food 3.79M 3.62L 4.15H 2.89 0.000**
Taste of 4 flavors 3.63 3.94 3.59 1.61 0.058
Taste by cooking method 3.55M 3.61H 3.23L 1.64 0.005%*

H: high, M: middle, L: low, *<0.05 **<0.01)

{Table 5> Difference in the taste by the income of a wine purchaser

Under 2 million 2 million won

3 million Over 4 million

Factor variable (n=19) (n=74) ( I:v:(‘)g ) ( r\;v:(z‘r; ) F p
Taste of overall harmony 3.47L 3.57L 421H 420M 5.117 0.000%*
Taste of food 3.58 3.73 3.86 3.98 0.882 0.121
Taste of 4 flavors 4.42H 3.92M 3.62L 3.38L 4.395 0.000%*
Taste by cooking method 3.26L 3.57M 3.76H 3.24L 1.888 0.000%**

(H: high, M: middle, L: low, *<0.05 **<0.01)
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{Table 6> Difference in the taste by the eating and drinking frequencies of a wine purchaser

2 Hste 55 3ol 4y nigto] & Zi
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1-2 times a 3-4 times a 5-6 times a more than 7
Factor variable month month month times a month F p
(n=27) (n=83) (n=50) (n=20)
Taste of overall harmony 4.30H 3.83L 3.72L 3.90M 2.054 0.017*
Taste of food 3.78 3.77 3.92 3.65 0.418 0.464
Taste of 4 flavors 3.26L 3.89M 3.72M 3.90H 2.870 0.004**
Taste by cooking method 3.33 3.57 3.52 3.40 0.445 0.328
H: high, M: middle, L: low, *<0.05 **<(0.01)
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