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The Perception and Preference of Red-ginseng and Green Tea Yackwa Among
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Abstract

A type of Korean traditional cookies, yackwa is composed of ingredients which serve as good medicine to people. Further,
it has a priceless value and possibility to be a healthy functional dessert. For this study, we developed variable yackwa,
containing red-ginseng powder and green tea powder, in order to target the foreign market as well as to investigate the perception
and preference of yackwa. The test sample for the control group, yackwa is made of flour, sugar, baking powder, sesame oil
and alcohol. For the experimental group, yackwa contains red-ginseng and green tea powder (3, 6, 9, 12%). The investigation
period was May 14th, 2013 and the total number of participants was 100. The investigation applied a consumer survey method
by filling out a questionnaire while tasting 9 kinds of yackwa samples. They were used for frequency, one-way ANOVA and
Pearson's correlation analysis with SPSS 19.0. In the yackwa perception survey, the result indicated that 52.0% of the customers
replied 'Do not know well' and 'Do not know at all' which conveys that the perception of yackwa is very low. In contrast, the
perception of the red-ginseng and green tea which are functional ingredients is high and the customers tend to prefer the taste
and flavor of green tea than red-ginseng. And they prefer the yackwa containing 3% of red-ginseng and green tea powder
compared to other ratio contents in the overall preference, color, taste, flavor, odor, degree of greasiness and texture. When
people who have a higher perception of yackwa, they tended to prefer the color of red-ginseng yackwa and dislike the color
of green tea yackwa. And the more people prefer the taste of green tea, the higher in overall preference, color, taste, flavor,

and odor preference.
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Table 1. The ingredient composition and ratios of yackwa

Ingredient Weight(g) Ratio(%)
Wheat flour 256 69.8
Sugar 24 6.5
Baking powder 2 0.5
Sesame oil 42 11.4
Cooking oil 18 4.9
Rice wine 20 5.4
Sugar syrup 4 1.4
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Table 2. General characteristics of the subject

Frequency Percentage
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Table 3. The perception and eating experience of yackwa among Korean, Chinese, Japanese consumer N(%)
Categories Korean China Japan
Know very well 2( 57 0( 0.0) 1(3.01)
Know well 6(17.1) 0( 0.0) 2(6.3)
How much do you know about yackwa?  Know somewhat 20 ( 57.1) 8 (24.2) 9 (28.1)
Do not know well 7 ( 20.0) 14 (42.4) 11 (34.4)
Do not know at all 0( 0.0 11 (33.3) 9 (28.1)
Do you have any experience of eating Y8 35 (100.0) 9(273) 16 (59.4)
yackwa? No 0( 0.0) 24 (72.7) 16 (40.6)
Once a day 0( 00 0(0.0) 0( 0.0
1~2 times a week 0(C 0.0 0( 0.0 0( 0.0
1 ~2 times a month 7 ( 20.0) 3(9.01) 2(6.3)
How often do you eat yackwa?
1~2 times half a year 15 ( 42.9) 1(3.0) 6 (18.8)
1~2 times a year 13 ( 37.1) 5(15.2) 7 (21.9)
Never 0( 00 0( 0.0) 1(3.1)
Do you have any experience of eating ~ Y€S 22 ( 62.9) 19 (57.6) 11 (34.4)
dessert similar to yackwa? No 13 ( 37.1) 14 (42.4) 21 (65.6)
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Table 4. The perception and eating experience of red-ginseng among Korean, Chinese, Japanese consumer N(%)

Characteristics Categories Korean China Japan
Yes 34 (97.1) 29 (87.9) 18 (56.3)
Have you heard of red-ginseng?
No 1(29) 4 (12.1) 14 (43.8)
Have you eaten any red-ginseng product Yes 34 (97.1) 21 (63.6) 17 (53.1)
or any red-ginseng contained product? No 1(2.9) 12 (36.4) 15 (46.9)
Once a day 0( 0.0 0( 0.0 0( 0.0)
1 ~2 times a week 7 (20.0) 1(3.0 1(3.1
1~2 times a month 6 (17.1) 3(9.1) 4 (12.5)
How often do you eat red-ginseng?
1~2 times half a year 10 (28.6) 7 (21.2) 5 (15.6)
1~2 times a year 10 (28.6) 9(27.3) 5(15.6)
Never 1(29) 1(3.0 2(6.3)
Like very much 1(29) 0( 0.0 0( 0.0
Like 10 (28.6) 7 (21.2) 4 (12.5)
Neither like nor dislike 15 (42.9) 11 (33.3) 5 (15.6)
Preference of red-ginseng taste
Dislike 7 (20.0) 3(9.1) 7 (21.9)
Dislike very much 1(29) 0( 0.0 1(3.1)
Never have eaten 1(29) 12 (36.4) 15 (46.9)
Like very much 1(29) 0( 0.0 0( 0.0)
Like 8 (22.9) 8 (24.2) 2(6.3)
Neither like nor dislike 13 (37.1) 11 (33.3) 11 (34.4)
Preference of red-ginseng flavor
Dislike 11 (31.4) 2(6.1) 4 (12.5)
Dislike very much 1(29) 0( 0.0 0( 0.0
Never have eaten 1(29) 12 (36.4) 15 (46.9)
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Table S. The perception and eating experience of green tea among Korean, Chinese, Japanese consumer N(%)
Characteristics Categories Korean China Japan
Yes 35 (100.0) 33 (100.0) 32 (100.0)
Have you heard of green-tea?
No 0(C 0.0 0(C 0.0 0(C 0.0
Have you eaten any green-tea product — Y€S 35 (100.0) 33 (100.0) 32 (100.0)
or any green-tea contained product? No 0( 0.0) 0( 0.0) 0( 0.0)
Once a day 1( 29 4 (12.1) 0( 0.0
1~2 times a week 18 ( 51.4) 15 ( 45.5) 6 ( 18.8)
1 ~2 times a month 14 ( 40.0) 9(273) 16 ( 50.0)
How often do you eat green-tea?
1 ~2 times a half year 1( 29 4(12.1) 7( 21.9)
1~2 times a year 1( 29 1( 3.0 2( 63)
Never 0(C 0.0 0(C 0.0 1( 3.1
Like very much 9 (257 18 ( 54.5) 20 ( 62.5)
Like 21 ( 60.0) 12 ( 36.4) 8 ( 25.0)
Neither like nor dislike 3( 8.6) 2( 6.1) 1( 3.1
Preference of green-tea taste
Dislike 2( 57 1( 3.0 3( 94
Dislike very much 0(C 0.0 0(C 0.0 0(C 0.0
Never have eaten 0(C 0.0 0( 0.0 0( 0.0
Like very much 9 ( 25.7) 18 ( 54.5) 20 ( 62.5)
Like 20 ( 57.1) 11 ( 33.3) 8 ( 25.0)
Neither like nor dislike 3( 8.6) 3( 9.1 2( 63)
Preference of green-tea flavor
Dislike 3( 8.6) 1( 3.0 2( 63)
Dislike very much 0( 0.0) 0( 0.0) 0( 0.0

Never have eaten

0( 0.0) 0( 0.0) 0( 0.0)
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Table 6. The preference of red-ginseng and green tea yackwa among Korean, Chinese, Japanese consumer

Research Ingredient contents
Samples Preference
targets 3 % 6 % 9 % 12 % F
Overall preference  6.03£1.35"2  534+1.55° 4924170  4.54+£1.52° 17.282"Y  p=.000
Color 6.39+1.17°  6.10£1.25"  5.57+1.60®  5.72+1.44° 726077 p=.000
Taste 5.90+1.40°  535+1.52°  4.95+1.64™  4.57+1.53°  13.926"°  p=000
Red-ginseng o 5.80+125" 5274154  S11£1.54° 463147 12.804”"  p=000
yackwa
Odor 57141270 533+136™  5.08+1.54°  4.67+1.33°  10.043”°  p=000
Degree of greasiness  4.72+1.57°  4.13£1.68"  3.83£1.60°  3.72+1.46°  8.053""  p=000
All Texture 6.01£1.40"  5.63+1.57"  5.1241.64°  5.04+146°  9.0107  p=.000
consumer Overall preference  5.58+1.75"  5.09£1.74°  4.85£1.54°  4.66£1.89° 5256~  p=001
Color 530+1.60°  4.94+131"  4.66+1.55™  444+1.76° 56467  p=001
Taste 5.60+£1.74° 5224193  4.92+1.64°  4.75£1.95" 42137  p=006
Green-tea by or 5.68£1.76' 533184  5.1241.70°  4.87+1.96°  3.559°  p=014
yackwa
Odor 5.48+1.68" 527£1.69*  5.18+1.55%  4.67£1.83°  4.151°  p=006
Degree of greasiness  4.53+£1.72°  3.96£1.80°  3.75+1.60°  3.90+1.80°  3.888°  p=009
Texture 5.81+1.43"  533+1.68°  5.00+£1.60  4.79+1.64°  7.825"  p=000
Overall preference  6.11£1.28"  5.43+1.85"  429+1.99°  443+1.75° 86517  p=000
Color 6.49+1.09 6.60+1.12 5.86+1.96 6.20+1.23 1.974 p=121
Taste 5.8941.51°  534+1.97°  4.34+1.89°  443+1.72° 61007  p=001
Red-ginseng o 5.86£1.40°  523+1.93°  451£1.72° 463165 47267 p=004
yackwa
Odor 5.60+£1.52°  537+1.68°  4.60+£1.75°  429+136° 53947  p=002
Degree of greasiness  4.77£1.80° 426212  371£1.66°  3.60£1.65°  3.091°  p=029
Korean Texture 6.03+1.65 5.57+1.84 5.11+1.73 5.00£1.59 2.662 p=051
consumer Overall preference  5.37+2.07 4.63+£1.77 4.69+1.78 4.29+1.89 2.046 p=.110
Color 5.11£2.01 4.83+1.38 4.37+1.46 4.34+1.76 1.745 p=161
Taste 5.54+2.01 4.66+1.98 4.89+1.81 4.40+1.97 2218 =089
Green-tea g, o 54042.03 4694200  5.09+1.84 4494205 1491  p=220
yackwa
Odor 5.11£1.97 4.46+1.69 5.00+1.57 4.31+1.86 1.726 p=.165
Degree of greasiness  4.71£1.90°  3.69+1.78°  3.71+1.30°  3.57+1.80° 3384  p=020
Texture 6.03£1.40°  4.94+1.73%  5.06+1.76°  420+1.49°  7.6607"  p=000
Overall preference  6.09+1.51*°  5.36+£1.34®  539+1.56®  4.73+133° 4951  p=003
Color 6.30+£1.38°  5.58+1.17°  539+1.17°  542+144° 3577 p=016
Taste 5.85£1.46°  530+1.21"  545+1.50°  4.82+133° 3137 p=028
Chinese  Red-ginseng g, 6.06+1.25°  539+1.25°  5.52+148  473+144° 53577 p=.002
consumer  yackwa
Odor 5.79+1.24 5.30+1.19 5.39+1.54 4.94+1 34 2247 =086

Degree of greasiness  4.45£1.58"  3.82£1.47"  3.55£1.62°  327+£128°  3.78¢"  p=0I2
Texture 5.8241.42° 5424158  476+1.73°  4.85+1.54° 3333 p=022
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Table 6. Continued
Research Ingredient contents
Samples Preference
targets 3% 6 % 9 % 12 %
Overall preference  5.39+1.64°  5.18+1.67  439+£1.09°  448+£1.94°  3.157°  p=027
Color 5.21+1.41 5.1241.32 4.76+1.56 4.36+1.76 2.131 =100
Taste 5.27+1.53 5.33+1.80 4.42+137 4.64+1.92 2.461 =066
Chinese — Green-tea 5.58E1.60° 555168 476+115%  4.67+42.01°  2969°  p=.034
consumer  yackwa
Odor 5.61£1.50°  545+£1.66°  4.82+126™  439+2.00° 3971  p=010
Degree of greasiness  4.18£1.89°  3.39+£1.43®  285+146®  3.61+£1.98° 3424  p=019
Texture 53041.62°  536+1.65°  421£1.32"°  4.64+1.76° 43177 p=006
Overall preference  5.88+1.29°  522+1.43®  513£126™  447+146° 57017  p=001
Color 6.38+1.04°  6.09+1.28™  544+156°  550+1.57° 3516 p=017
Taste 5.97+1.26°  541+1.27"  5.09+1.28%  447+1.50°  7.0837"  p=000
Red-ginseng - o 57561110 5094135 534+1.18"  4.53£132° 53067  p=.002
yackwa
Odor 57541.02° 531£1.15™  528+1.17"°  4.81+120°  3.634  p=015
Degree of greasiness  4.94+1.27 4.31+1.31 4.25+1.46 4.31+1.26 1.917 p=130
Japanese Texture 6.19£1.03*  591£1.20°  550£1.39°  528+1.20°  3.590°  p=016
consumer Overall preference  6.00+1.44 5.50+1.70 5.50+1.48 5.25+1.76 1.235 p=300
Color 55041270 4.88+1.24™  4.88+1.62°  4.63+1.79° 2492 =063
Taste 6.00+1.61 5.72+1.89 5.47+1.57 5.25+1.90 1.096 p=2354
Green-tea o\ or 6.09£1.55  581+£1.67  5.53+195  5.50+1.70 828  p=481
yackwa
Odor 5.75+1.48 5.97+1.36 5.75+1.67 5.34+1.43 985 p=402
Degree of greasiness  4.69+1.26 4.84+1.89 4.72+1.53 4.56+1.41 .180 =909
Texture 6.00+1.19 5.7241.59 5.75+1.30 5.59+1.36 495 =686
D Mean + S.D.
? Duncan's multiple range test: significantly different between supper script letter groups at a=.05 in the same row.
T p<05, ™ p<o1, T p<.001.
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Table 7. Purchase intention and intention of recommendation to acquaintance about red-ginseng and green-tea yackwa
among Korean, Chinese, Japanese consumers

Research Ingredient contents

Samples  Consumer attitude
targets 3% 6 % 9 % 12 % F

Purchase intention  4.87+1.72") 4.43+1.80"  3.98+1.80™ 3.62+1.56° 9.733Y p=.000

Red-ginseng Intention of
yackwa  recommendation to  4.80+1.72°  4.23+1.80°  3.98+1.80* 3.57+1.56° 8.912""  p=.000

All acquaintance
consumer Purchase intention  4.56+2.10°  4.18+1.95®  3.87+1.77°  3.65£1.95° 4.135"  p=.007

Green-tea

Intention of
yackwa  recommendation to  4.48+2.09°  4.07+1.90°  3.67+1.67° 3.41+1.88° 6.144™"  p=.000
acquaintance

Purchase intention  4.60+2.01 4.80+1.93 3.85+2.11 3.83+1.69 2.331 p=.077

Red-ginseng Intention of

yackwa  recommendation to  4.69+2.01 4.714£1.93 4.1742.11 3.89+1.69 1.521 p=212
Korean acquaintance

consumer Purchase intention  4.57+2.39 3.63£2.00 3.77+1.86  3.29+181 2519  p=.061
Green-tea Intention of
yackwa  recommendation to  4.46+2.39°  3.57£1.94®°  3.71+1.84® 3.00£1.55° 3.290°  p=.023

acquaintance

Purchase intention  5.33+1.60°  4.18+1.71°  4.06+£1.92° 3.67+1.54° 6.065"  p=.001

Red-ginseng  pytention of

yackwa  recommendation to  5.12+1.60°  3.88+1.71°  4.06+1.92°  3.52+1.54° 5445  p=001
Chinese acquaintance

consumer Purchase intention  4.18+2.19 4.334+1.98 3.48+1.39 3.48+2.06 1.797 p=151
Green-tea  ppiention of
yackwa  recommendation to  4.18+2.21 4.18+1.99 3.24+1.37 3.39+£2.19 2.142 p=.098

acquaintance

Purchase intention  4.69+1.48"  4.28+1.68® 4.03+1.26™  334+1.40° 4.129"  p=008

Red-ginseng  pyention of

yackwa  recommendation to  4.59+1.48° 4.06£1.68"  3.69£1.26™ 328+1.40° 4.6717  p=004
Japanese acquaintance
consumer Purchase intention  4.94+1.58 4.63+1.76 4.38+1.93 4224191 972 =408

Green-tea

Intention of
yackwa  recommendation to  4.81+1.55 4.50+1.67 4.06£1.70 3.88+1.79  2.036 p=.112
acquaintance

) Mean+S.D.
? Duncan's multiple range test: significantly different between supper script letter groups at 0=.05 in the same row.
D" p<05, T p<o1, ™ p<.001.
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Table 8. Pearson's correlation coefficients between perception of yackwa and the preference of red-ginseng/green-tea yackwa

Red-ginseng yackwa

Green-tea yackwa

Preference of yackwa

Correlation coefficient P values Correlation coefficient P values
Overall preference —.001" 979 —.091 .069
Color 1117 026 —.142° .005
Taste .031 .536 —.046 358
Flavor .072 151 —.055 272
Odor .009 865 —.110° 028
Degree of greasiness —.020 .691 —.003 957
Texture 104" 038 079 115

D Values are adjusted Pearson's correlation coefficients and P values for correlations.

2" p<0S.

Table 9. Pearson's correlation coefficients between red-ginseng preference of taste and red-ginseng yackwa / green-tea

preference of taste and green-tea yackwa

Preference of red-ginseng yackwa/

Red-ginseng taste

Green-tea taste

green-tea yackwa Correlation coefficient P values Correlation coefficient P values
Overall preference —.008" 888 265 .000
Color —.103 081 194 .000
Taste 041 487 281" .000
Flavor —.037 531 229" .000
Odor —.017 771 260" .000
Degree of greasiness —.071 230 —.031 534
Texture —.143 015 .093 064

Y Values are adjusted Pearson's correlation coefficients and P values for correlations.

2" p<.000.
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