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A Study on the Awareness of Fermented Vegetable Beverage by Gender

Hyun-Soo Bae

Dept. of Culinary Art, Chodang University, Jeonnam 534-701, Korea

Abstract

This study was carried out to investigate the levels of awareness of fermented vegetable beverages according
to consumers’ gender. The data were obtained through questionnaires completed randomly by 441 respondents
and analyzed using the SPSS, t-tests, ANOVA, X-square tests, multiple regression, and logistic regression
analyses. Among 441 respondents, 32.9% of male and 30.2% of female ever consumed fermented vegetable
beverages. This beverage were consumed as an alternative for water in males (6.3%) and in females (7.9%)
which was the most common reason for consumption. As for the most common reason for non- consumption,
males (5.9%) and females (6.6%) responded that they did not consume fermented vegetable beverages because
people around them have never consumed fermented vegetable beverages. The awareness that fermented vegeta-
ble beverages help reduce hunger was higher in females (3.2%) than and in males (2.9%). These results revealed
that the awareness of fermented vegetable beverages as hunger alleviators was more prevalent in females than
in males which can be used as preliminary data for research on the development of fermented vegetable

beverages.
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Table 1. General characteristics of the subject N (%) 2 2p4lo] AZ3E Holgta A4eta Yt “e5L 73
Characteristics Total Aoz syt ebe AENE F2R77)7F 4 2H2.39)
Gender pale 2 EZSZ; Bt $5S FAHOE 1 YE RS Yet “F
5“;35 60 & FEsT R AAsAUA ] FEel e gk 76>_w
Tncome 1,000~2,000 114 (25.9) AREID7E B TR SRS AsE o= ekt
(thousand 2,000~3,000 123 (27.9) SEHESAAAME dZEE o4 Fdolgtal st $-27t
won) 3,000~4,000 58 (13.2) HH = o2o] ARS GA5tT AWS N2ty WA
>4,000 117 (26.5)
A professional 98 (22.2) sk FAgo] Jrka WogPTh(R). o|EE LW HF &
An office worker 29 ( 6:6) e A A s e R ASEE A A4S
Job Salesmen 49 (11.1) A37] Y3t T JAHFHE dstae AAT 2E9]
Jervice sector e FE AT g BRAL QA5 ule AABL 3
Other 26 ( 5.9) Ed olggo] Be Aoz A 1tH19,20).
High school graduation 238 (54.0) A w2 AGRAE Y3t 7 T8 1 ske
College graduation 81 (18.4) AVEFS M Ese] Ao Aml= Taple 33 Zoh AWz A7
Education University graduation 107 (24.3) o ° = :_' _ t - = _ ° f °
Graduate school 6( 1.4) FrAE fsted 7HE a3 aefshe A eRE WAk
Other 9( 2.0) A5 A EH(16.6%)H £5(16.3%)° o=, 04744 A5
Vo Single 192 (435) A&TT00)7 2Ed 2 312(134%) 59 2202 vhehet
g Married 249 (56.5) o - o W C‘_ /\]/\J/]_ ) = O =)
o 000 o}, o] AFol ot FAf, Az} B s 7} 83
ota : A aeske 2 etk Leedt Pack(21) %= $-2luhat

AL
2RSS A%
3

FAE Al 7P T2t

EEE LR

TAIHERIS] AL 2 Z=A Fo 2 25¥(39.8%), +5(38.8%), Ebard A A (13.2%),
Ao w2 AGTE AF S Jeld 2= Table 29 2EY 2 HAGS%)E ALAT SES S 25 A

oy Aol wekA “Apile] AAsitan =74 Y7, 7}ale Aoz YeEhgdtia Badk up 9ok
T atHAeR AU, e FRstta Ak Aol e A7) d AREs dx Uy Ud dEx
Table 494- ZELE} A o) W}E A7) e BRE

U ehs AReA £94 (<005 FERRATE “ARalel A} 754
ARSI =AU = 4x}<331>7} 041}(308).% A

A
218 Jung 517)9] ATelA <} 75‘01 SEAE o] Aubg o 2} 1.6 715} 2} 0.9%, O%Z} 05/01% ura}wq

Table 2. Personal opinion about own health status by gender

Gender Very healthy Exercise regularly Eating regularly Get rid of stress Sufficient sleep
Male 3.31+0.063 2.77+0.079 2.92+0.060 3.49+0.054 2.76+0.063
Female 3.08+0.056 2.39+£0.074 2.82+0.074 3.44+0.053 2.97+0.068
t-value t=2.690 t=3.474 t=1.034 t=0.705 t=-2.225
Sig. p<0.007" p<0.001"" p<0.302 p<0.481 p<0.027"

1, disagree very much; 5, agree very much.

"p<0.05, “p<0.01.

Table 3. The most important point for health maintenance by gender N (%)
Gender Eating habit Sleep Get rid of stress Exercise Other Total Note
Male 73 (16.6) 29 ( 6.6) 49 (10.9) 72 (16.3) 1(0.2) 223 ( 57.6) .

Female 75 (17.0) 36 ( 82) 59 (13.4) 43 (109) 0000)  218(494) X765
Total 148 (33.6) 65 (14.7) 107 (24.3) 120 (27.2) 1(0.2) 441 (100.0) P05

Table 4. Source of health-care information by gender N (%)
Gender Family Mass media Medical expert Other Total Note
Male 19( 4.3) 185 (42.0) 15(3.4) 4(0.9) 223 ( 50.6) .

Female 27 ( 6.1) 182 (41.3) 7(16) 2(05) 218 ( 49.4) égg%}‘f
Total 46 (10.4) 367 (83.2) 22 (5.0) 6 (1.4) 441 (100.0) '




Table 5. Consumption of healthy food for the last six month

by gender N (%)
Gender Intake Total Note
Yes No
Male 85(19.3) 138(31.3) 224 ( 50.6) .
Femal  107(243) 111(252) 218( 494) X 06191
Total 192 (13.5) 249 (56.5) 441 (100.0) p0.0%5
“p<0.05.

Table 6. Consumption of fermented vegetable beverages by

gender N (%)
Intake of fermented
Gender vegetable beverage Total Note
Yes No

Male 145 (32.9) 78 (17.7) 223 ( 50.6) B
Female 133(30.2)  85(19.3) 218( 494) X ’8-??532
Total 278 (63.0) 163 (37.0) 441 (100.0) ’
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Table 7. Primary consideration for drinking fermented vegetable beverages by gender N (%)
Gender Family Mass media Medical expert Product§ rfeported Other Total Note
curlosity
Male 90 (20.4) 42 ( 95) 1(0.2) 11 (2.5) 1(0.2) 145 (33.5) .
Female 66 (15.0) 35( 7.9) 1002) 26 (59) (11 133(30.1) X;é%gf?
Total 156 (35.4) 77 (17.5) 2(0.5) 37 (8.4) (1.4) 278 (63.0) e
“p<0.05.
Table 8. Drinking pattern of fermented vegetable beverages by gender N (%)
Gender Substitute Afte.r Spack Habl.t* After DrL.lg Other Total Note
for water exercise time forming meals substitute
Male 28 ( 6.3) 19 (4.3) 27(6.1) 19 (4.3) 17 (3.9) 26 ( 5.9) 9(2.0) 145 (33.5) .
Female  35( 7.9) 9200  32(73) 1125 1023)  27(6.1) 9(20)  133(30.1) ngé’gf
Total 63 (14.3) 28 (6.3) 59 (13.4) 30 (6.8) 27 (6.1) 53 (12.0) 18 (4.1) 278 (63.0) e




322 Hl

a4

Table 9. Refusal reasons for drinking fermented vegetable beverages by gender N (%)
Gender No chance to drink Aver_s_lon to Not like drinking Not {eadﬂy Other Total Note
the beverage unfamiliar food beverage available
Male 26 ( 5.9) 12 (2.7) 8 (1.8) 25(5.7) 7@3.1) 78 (17.7) .
Female 29 ( 66) 19 (4.3) 8(4.1) 18 (4.1) 4(18)  88(19.9) X;gf’j&
Total 55 (12.5) 31(7.0) 6 (5.9) 43 (9.8) 11(25) 166 (37.6) b
Table 10. Personal preference for drinking fermented vegetable beverages by gender
Male Female t-value Sig.
It helps you to be healthy 3.58+0.054 3.66+0.047 t=-1.148 p<0.251
It is nutritionally superior 3.45+0.047 3.44+0.052 t=0.049 p<0.961
It can be ingested with safety 3.51+0.050 3.54+0.052 t=-0.479 p<0.632
It is good for overcoming your fatigue 3.49+0.051 3.44+0.052 t=0.601 p<0.548
It helps you quench your thirst 3.33%0.055 3.3140.060 t=0.299 p<0.765
It helps you relieve your hangover 3.18+0.057 3.221+0.059 t=-0.497 p<0.619
It helps you lose your weight and gain beauty 3.26£0.055 3.394+0.061 t=-1.580 p<0.115
It provides specific enhancements as well as a good recovery 3.43+£0.061 3.33%£0.054 t=1.338 p<0.181
for your body
It helps you relieve hunger 2.934+0.058 3.184+0.056 t=-3.082 p<0.002"
“p<0.01.
S, klsta 4HT & Ak, s R 2, D e o
a)zo] Bgol B, “HAs a0 £ Brp, “tolo]E,
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