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Abstract

This study was conducted to investigate the current use and the demand for processed rice food products by full-time and working
housewives in a metropolitan area, Out of 330 questionnaires distributed, 300 were analyzed(90.9% response rate). It was revealed that more
than half of the respondents(54.0%) had used processed rice food products, regardless of their occupation. Most respondents stated that they
used rice food products because of the variety of the products, digestibility and the taste. The development necessity for processed rice food
products was analyzed, showing that rice cake(3.86), rice sauce(3.64), and rice cookie(3.89) had the highest score in each category. The
average demand for education and promotion of rice food products was 3.89; among 7 items, menu recipe using rice flour was highly
demanded(4.18) by the respondents. Approximately 43.0% of the respondents agreed that the internet is the most effective method for
learning about rice flour cooking, and the respondents who have used processed rice food products(59.5%) were more likely to attend
education programs compared to housewives who have not used processed rice food products (44.5%)(p<.05). Full-time housewife(59.4%)
had a greater tendency to participate in the education program than working woman(44.4%)(p{.001). The findings suggested that various

processed rice flour products with convenience to use and prolonged shelf-life will be needed.
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o] §&3] SolyHA ol wE #HeH|E-2 IA I8
1 & 7HALE stgshe T Ade ARBlEAZE diFEL Q)
A Zov) Slete] d3to g JEAES A M 2L
ok grgweto] digk 277t 3A S8k ohEEEE Al
A4, 2010 2y FA fefuete] AR AvEd 7}
TAEE & 2H7L F & Ak oF 500 FFEOR, o
JE o] & Aakg 7]E9] 10.0~13.0% <ol vl $-evet
& JVEAE AR xEGARl B S5 glon & T
FRE 23 & 7HHo] FAHR T F JorE &
HE28 93 ket Al dadk Al7|el Aeg AR}
S A3}l dti(Park DK % 2009, Kum JS 2008).
UEo] A VEEFORE AREEHIL e A2 FxEo
35.00, EA&o] 16.0%= Yeht, F2E&H EHE Agitez
7HEEE A 50.0% FAEE AMEshE AR FAESeH
| ooz v, 7Fus, A7FE, Arla 5o £o= 7}
ZEE= Aoz JePdthKim TH, 2010). <guets 7124
Aol 2] JEEA Eio|d, W ¥ F& FAOE EHFA
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oF 25.0%% HFet FRAFAMTE FA 7FEE 2] 80.0%
AE aHshe ZAog et tfst & 7HAIFel dig
2757 SHEL ATHE=ER7FEAFE S, 2010).

S ARE A b 308 49 dkter AR /%
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1. ZAIH AR} abAtst

B A7z S5 ARk dRkAREEE: (Table 1) 9
AABEEe, dwe 3ot ek Tdoth,7F 2 1009 (33.3%),
R2odli9k Tsodli7h 247 509(16.7%)& AL, A
PAGFHI7F 165W(55.0%), THYG FH1E 1358 45,0002
velyith 4 el T sowkd wvk o] 11078(36.7%), ¥
50~79%Fd 0] 1067(35.3%) o8 We RIEZ Y, 7}
Z FAYe 39 olah 7} 1578(52.3%)S AAstgon, 4
o] 1187(39.9%), 57 oldio] 25W(7.8%) T o=
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Tablel. General characteristics of the subjects N(%)

Variable Category Total

20 ~ 29 50 (16.7)

30 ~ 39 100 (33.3)

Age 40 ~ 49 100 (33.3)

50 ~ 59 0 (16.7)

sub total 300 (100.0)

Housewife 165 (55.0)

Occupation Working woman 135 (45.0)

sub total 300 (100.0)

¢ 50 110 (36.7)

Monthly food expense 50 ~ 79 106 (35.3)
(10,000won/month) > 80 84 (28.0)

sub total 300 (100.0)

3 person 157 (52.3)

Number of family members i —person 118 (9.9
> 5 person 25 (7.8)

sub total 300 (100.0)

Total 300 (100.0)
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Table 2, The housewife's current use of processed rice food products N(%)
Variable Full=time Working woman Total 22 value
housewife
The housewife's current Yes 92(55.8) 71(52.0) 163(54.3) x2=0'30
use of processed rice food No 73(44.2) 64(47.4) 137(45.7) df=1
products Total 165(100.0) 135(100.0) 300(100.0) (p=0.642)
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Table 3, Reasons for buying or not buying processed rice food products N(%)
Variable Category Full-time housewife Working woman Total
Good nutrition 61'(44.5) 41(36.6) 102(41.0)
Varieties in menu 22(16.1) 15(13.4) 37(14.9)
Good taste 12(8.8) 16(14.3) 28(11.2)
Easy to digest 15(10.9) 12(10.7) 27(10.8)
) New product 8(5.8) 10(8.9) 18(7.2)
Reasons for buying processed _
) Easy to purchase 76.1) 7(6.3) 14(5.6)
rice food products o _
Fair price 429) 5(4.5) 9(3.6)
Quantity 3(2.2) 4(3.0) 7(2.8)
Availability of storage 1(0.7) 1(0.9) 2(0.8)
Others 4(2.9) 1(0.9) 5(2.0)
Sub total 137(100.0) 112(100.0) 249(100.0)
Unknown quality 37(39.8) 34(41.5) 71(40.6)
Limited recipes 34(36.0) 33(40.2) 67(38.3)
i Expensive 90.7) 06(7.3) 15(8.6)
Reasons for not buying o _
) Aging in storage 7(7.5) 4(4.9) 11(6.3)
processed rice food products
Hard to purchase 6(6.5) 4(4.9) 106.7)
Others 0(0.0) 1(1.2) 1(0.6)
Sub total 93(100.0) 82(100.0) 175(100.0)
’Multiple responses
Table 4, Frequency of using processed rice food products N(%)
Variable Full-time housewife Working woman Total x2—value
4~6 times/week 6(6.5) 2(2.8) 8(4.9)
. s 1~3 time/week 11(11.9) 15(21.1) 20(15.9) 9
T 1 Sin, =5
cduency of teing 1~3times/month 45(48.9) 33(46.5) 78(47.8) T =54
processed - df=6
) Almost never used 28(30.4) 17(23.9) 45(27.6)
rice food products ) (p=0.483)
Other (time/year) 2(2.2) 4(5.0) 06(3.7) ’
Total 92(100.0) 71(100.0) 163(100.0)
Ak, olell HFo AAAG] & 4H] FIE M= o At H A,
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HolA &9t} Lee BD, Eun JB(2008)= i W& AR o]
L) A A, AlE ESBIC FEde] Agtol
Slol AE wWeleEl A Slohar A uk gled 2
ArddelNE AhE AR Al EAe oz xe] Ay
ob wlirel Hd 5 Hak A WA et #AdeR
Fso] AtEE TG & TheAEE A 2] 44
& gl st A Sl AF A77F A5H
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Fig 1. The inconvenience of using processed rice food products
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Fig 2. The places where processed rice food products are purchased
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Table 5, The development necessity for processed rice food products (Mean=+S.D)
Experience of using No experience of using
Variable Category rice food productsw rice food products Total t—value
(N=300)
(N=163) (N=137)
Rice cake 3.9740.67 3.72:+0.84 3.86+0.76 2,832+
Rice noodle 3.8210.67 3.7740.68 3.8010.67 0.715
Type of Rice bread 3.824+0.72 3 74+0.72 3.794+0.72 0931
staple food Rice gruel 3.68+0.78 3.79%0.78 3.73%0.78 -1.184
Cooked rice 3.4741.02” 3.3620.94 3.4240,98 0.953
Sub total 3.7510.54 3.6810.54 3.7240.54 1215
Rice sauce 3.66£0.91 3.6210.74 3.6410.83 0373
Type of side dish Rice vinegar 3.18+0.84 3.1240.79 3.1510.81 0.647
Sub total 3424075 3.3740.67 3.40+0.72 0.585
Rice cookie 3.94140.78 3.8310.75 3.8940.77 1.266
Rice premix 3.7510.74 3.45+0.73 3.6240.73 3,047+
Type of snack i _
& tste food Rice alcohol 3.48+0.82 3.40+0.85 3.44+0.83 0.797
Rice beverage 3.4710.76 3.32+0.88 3.4010.82 1.599
Sub total 3.6010.60 3.50+0.59 3.5940.58 2414
Total 3.6140.49 3.52+0.48 3.57+0.49 1.686
YA 5-point scale was used(1: strongly unneeded, 2! unneeded, 3! so and so, 4: needed, 5: strongly needed)
*p(.01, **p(.001
Table 6. Demands for education and promotion of rice food products (Mean=+S.D)
Experience of using No experience of using rice
Variable rice food produth) food products Total t—value
(N=163) (N=137)
Menu recipe using rice flour 42140.70" 4.1310.64 4.18%0.67 1.068
Varieties in menu using rice flour 4.2140.62 4.08+0.67 4.1510.65 1.723
Oven directions 3.89+0.82 3.9020.74 3.89+0.78 -0.091
Nutritional values 3.9140.64 3.8740.58 3.80+0.61 0.556
Preparation of rice flour in household 3.83%0.80 3.72+0.79 3.78+0.83 1.159
Food culture of rice 3.83+0.66 3.7240.65 3.78+0.66 1.387
How to read food labeling of processed rice
3.8310.73 3.6110.73 3.7310.74 2.019*
flour products
Total 3.9610.51 3.86£0.46 3.9140.49 1.735

Dy = -
A 5-point scale was used(1: strongly unnecessary, 2: unnecessary, 3: so and so, 4: necessary, 5:

“p(.01
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(%)
50
44.5%
45 S1.770
40
33 30.1%
30 28.5%
25
20
13.1%
15 10.4%
10
0
Internet site Cooking demonstration  Pamphlet&Leaflet Video Magazine Others
M Experience of using rice food product (N=300)
No experience of using rice food product
Fig 4. Effective medium for rice food products demonstration
Table 7, Participation in cooking demonstration using rice products N(%)
Variable Yes’ Will not know No Total xQ—vaIue
2 ke
Experience of using rice food products 97(59.5) 18(11.0) 48(29 4) 163(100.0) X =095
df=2
No experience of using rice food products 61(44.5) 18(13.1) 18(13.1) 137(100.0) (p=0.031)
Full time housewife 98(59.4) 44(26.7) 23(13.9) 165(100.0) x=121"
df=2
Working woman 60(44.4) 62(45.9) 13(9.6) 135(100.0) (p=0.003)
Total 158(52.7) 106(35.3) 36(12.0) 300(100.0) -
*p{.05, **p{.01
YERHTHP(.05). APFH98, 59.4%)2] A= HA F 3 Aglo] Q= Ao 7 JEit)
F(60T, 44.4%) BTF Foljipt fejHom Ee Zlo 2. & THEAIES AR ARl e FRE tteE &

YERETHP(.001)(Table 7).
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