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Abstract

The purpose of this study is to determine the relative importance of Sanchoneo mandu attributes and find
out differences between the determinants and attributes when purchasing mandu. The survey was conducted
targeting 114 panels(aged 20~39 years old), who were university students and graduated university, from the
period of June 18 to 22, 2012. The statistical data analyses were performed using SPSS/WIN 20.0 for conjoint
analysis. The main results of this study were as follows : according to the analysis on the attributes and
mandu made with Sanchoneo, the relative importance of mandu attributes was assessed in filling
materials(33.09%), price(30.28%y), shape of mandu(21.69%) and spicy level(14.94%). The most preferred
Sanchoneo mandu was the one added with kimchi with price of 7000 won, oval shape, and mild taste.

Key words: conjoint analysis, Sanchoneo, conjoint analysis, attribution, full profile, combination,
simulation, mandu
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A Study on the a precedent Research for Old
Cooking Book & Korean Royal Court Cuisine

!

Conducted by Expert Group

The Progress of Focus Group Interview

Analysis of select
Attribute of
Sanchoneo Mandu

v

products

A Sensory Evaluation of Mandu Products
& Study on the Statistical Testing

level Sanchoneo Mandu products

Selected of Attributes & Decision of Attribute

’

Profile configuration

Conjoint Analysis

Conducted the survey to the evaluation

Interpretation of results

<Fig. 1> Research Produce

k¥

3l7] 98l i APATH(Cho GA
2010 ; Chang HJ - Jang YK 2006 ; Kim JY et al

2009)% o2 & A7, B, WERY, 7H 5

°
o8 AEsistel Aalstaith A2RQIE A
WA £ EFEES A5 AoE 1 X
g 2 FEE A7 5 AR

ZXN

2008 ; Bok HJ 2008 ; Kim KS et al 1999)%! Z2]
o] ¥4 Chef 27 9 2]3&3|AF R&D T4 37

S8 Chef 5% z2]3 &2 w7 4789 A&7t %j‘
o 149 e R FGIE Fddatth SA

AlZe] W A9l detel el Ao i
yleld et F g9 a7] gk gl o] 3
T ENE S AR AR T 3T I Al
He fEA B dEES TR T O =
gAlcke] 2 ggle v, 5799 Soga
7PeA) ERbE, e nbE, 95F] oL A

fo] I, il A
oodware«] E AR R )
F= 7ot W

} AT A Al 2

=

o RN

&4
Q
i

E

A} 5]
= 30%(75%), 304 °]’d 109 (25%))<
A 2 A FE AAE B4 AL A

5ol

24310}

LAV o N U s [



170 =tz 3] x] A 1978 Al 135(2013)

<Table 1> Attribute level of Sanchoneo Mandu products

Attribute Attribute level
Korean leek
Ingredients Kimchi
Shrimp
. Spicy
Spicy level Mild
Ball shape
Shape Crescent shape
Oval shape
Under 4,000 won
Price 4,000~5,000 won

(Purchase price per)

5,000~6,000 won
Over 7,000 won
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<Table 2> Demographic characteristics of the subjects(N=114)
Characteristic N % Characteristic N %
Gender Male 58 50.9 Marriage Unmarried 108 94.7
Female 56 491 & Married 6 53
20 ~ 29 96 84.2 University student 99 86.8

Age Education Graduate school

30 ~ 39 18 15.8 student & graduate 15 13.2
Under 2,000 39 34.2
Monthly 2,001 ~ 3,000 12 10.5
Occupation Student 114 100 Income 3,001 ~ 4,000 20 17.5
(million won) 4,001 ~ 5,000 12 10.5
5,001 ~ 6,000 31 27.2
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<Table 3> Attributes utility estimate & importance of Sanchoneo Mandu products
Mandu Attribute Attribute level Utility estimate Importance Correlations

values(%)

Korean leek -.089
Ingredients Kimchi 101 33.088
Shrimp -.011
Spic; -.014
Spicy level I\fmj o4 14.943 Pearson's R=0.962""
Ball shape -072 . _ -
Shape Crescent shape -314 21.691 Kendal's tau=0.833
Oval shape 387 ™ p<0.001
Under 4,000 won 456
Price. 4,000~5,000 won 913 30279
(Purchase price per) 5,000~6,000 won 1.369 ’
Over 7,000 won 1.825
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<Table 4> Utility combination & Ideal combination of Sanchoneo Mandu products

Mandu Attribute Attribute level

Utility estimate

Importance values  Utility combination

Korean leek -.089 -0.029

Ingredients Kimchi 101 33.088 0.033
Shrimp -.011 -0.004

. Spicy -.014 -0.002
Spicy level Mild 014 14.943 0.002
Ball shape -.072 -0.016

Shape Crescent shape -314 21.691 -0.068
Oval shape 387 0.084

Under 4,000 won 456 0.138

Price. 4,000~5,000 won 913 30279 0.276
(Purchase price per) 5,000~6,000 won 1.369 ’ 0.415
Over 7,000 won 1.825 0.553

Ideal combination total utility = Kimchi +Over 7,000 won +Oval shape +Mild
= 0.033 +0.553 +0.084 +0.002 = 0.672
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<Table 5> Market share from the choice simulation

Market share
No Ingredients Spicy level Shape Price Max BTL Logit
Utility

1 Korean leek Spicy Crescent shape Under 4,000 won 7.0 6.0 6.0

2 Kimchi Spicy Crescent shape 5,000~6,000 won 35 7.5 5.1

3 Shrimp Spicy Crescent shape Over 7,000 won 10.5 8.0 9.6

4 Kimchi Spicy Ball shape 4,000~5,000 won 1.8 7.1 4.5

5 Shrimp Mild Ball shape 5,000~6,000 won 53 7.9 7.4

6 Korean leek Mild Ball shape 5,000~6,000 won 7.0 8.1 7.2

7 Shrimp Mild Oval shape Over 7,000 won 17.5 9.1 144

8 Korean leek Spicy Oval shape 4,000~5,000 won 5.3 7.6 5.6

9 Kimchi Mild Oval shape 5,000~6,000 won 12.3 8.7 10.5

10 Kimchi Spicy Ball shape 5,000~6,000 won 6.1 7.8 6.8

11 Kimchi Mild Oval shape 5,000~6,000 won 53 7.8 6.9

12 Korean leek Mild Ball shape Under 4,000 won 7.0 6.6 7.0

13 Korean leek Spicy Ball shape 5,000~6,000 won 114 7.8 8.9
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<Table 6> Market share at the ideal combination of Sanchoneo Mandu products

Market share
No Ingredients Spicy level Shape Price UMax BTL Logit
tility
1 Korean leek Spicy Crescent shape Under 4,000 won 7.0 5.6 5.9
2 Kimchi Spicy Crescent shape 5,000~6,000 won 2.6 6.9 4.2
3 Shrimp Spicy Crescent shape Over 7,000 won 9.6 73 9.0
4 Kimchi Spicy Ball shape 4,000~5,000 won 1.8 6.5 39
5 Shrimp Mild Ball shape 5,000~6,000 won 53 7.2 7.2
6 Korean leek Mild Ball shape 5,000~6,000 won 6.1 7.4 6.4
7 Shrimp Mild Oval shape Over 7,000 won 14.5 8.3 12.5
8 Korean leek Spicy Oval shape 4,000~5,000 won 53 6.9 5.1
9 Kimchi Mild Oval shape 5,000~6,000 won 44 7.8 7.3
10 Kimchi Spicy Ball shape 5,000~6,000 won 44 7.1 53
11 Kimchi Mild Oval shape 5,000~6,000 won 39 7.1 53
12 Korean leek Mild Ball shape Under 4,000 won 7.0 6.1 6.8
13 Korean leek Spicy Ball shape 5,000~6,000 won 9.6 7.1 8.1
14 Kimchi Mild Oval shape Over 7,000 won 18.4 8.5 12.9
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