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Analysis of Consumers' Present Use and
Future Demand of Traditional Korean Liquors

Ji-Young Kim - Geum-Soon Park’
Faculty of Food Service and Technology, Catholic University of Daegu

Abstract

The purpose of this research was to exam the recognition and use for traditional Korean liquors and to consider the problems of
traditional liquor businesses and the plans for its popularization. This study was conducted with 411 adults of 20 years old and above, all
of whom lived in the Daegu and Gyeongbuk Provinces. According to the survey, females were higher than males(49.6%) by 50.4%, and
ages 20 was the highest. With regards to what kind of liquor they enjoyed, the consumers enjoyed soju the most, followed by beer and
traditional Korean liquors. The favorite liquor of the men was soju, followed by beer and traditional Korean liquor, and the women
mostly liked beer, followed by soju and wine. An important-performance analysis (IPA) was performed for 17 attributes of traditional
Korean liquor and identified the targets for product management strategies, including ‘Variety’, ‘Functionality’, ‘Extended Recognition’

and ‘Healing hangovers’

. The recognition of traditional Korean liquor was high in the order of fakju, Fruit wine, Chongju, Yakju,

Distilled soju, and Distilled liquor. As a result, the developing solid concepts of marketing strategy are required and may be achieved by
understanding the consumer preferences and demands of traditional Korean liquors.
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Table 1, General characteristics of the subject

Aol et Aul 4] o] & 6

=

General characteristics N %

Gender Male 204 49.6
Female 207 504

20-29 123 29.9

30-39 109 26.5

Agelyrs) 40-49 85 20.7

> 50 94 22.9

Marital stafus Unmarried 198 48.2
Married 213 51.8

Middle school 27 6.6

. High school 158 384

Level of education

College/University 203 494

Graduate school 23 5.6

Professional workers 35 8.5

Office workers 79 19.2

Labor/Technician 36 8.8

Occupation Student 137 333
Seller/Service 64 15.6

House wife 34 83

The others 26 6.3

200 139 338

200-300 80 19.5

Monthly family income(10,000won) 300-400 86 20.9
400-500 53 12.9

>500 53 12.9

Large city 306 74.5

Residential region Small city 83 20.2
Farming village 22 5.4

Nuclear family 343 83.5

Types of family Extend family 60 14.6
The others 8 1.9

Christianity 40 9.7

Catholicism 77 18.7

Religion Buddhism 117 28.5

No religion 169 41.1

The others 8 8
Total 411 100.0
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Table 2, Preference and reason for drinking and nondrinking of traditional Korean liquor

N(%)
Variables Male Female Total x>
Soju 112(54.9) 83(40.1) 195(47.4)
Spirits 2(1.0) 2(1.0) 4(1.0)
Enjoyed liquor Beer 64(31.4) 81(39.1) 145(35.3) 11.250"
Wine 8(3.9) 17(8.2) 25(6.1) (df=5)
Traditional Korean liquor 15(7.4) 17(8.2) 32(7.8)
The others 3(1.5) 73.4) 10(2.4)
Soju 91(44.6) 51(24.6) 142(34.5)
Spirits 5(2.5) 4(1.9) 9(2.2)
o Beer 60(29.4) 79(38.2) 139(33.8) 22.800"
Favorite liquor .
Wine 22(10.8) 42(20.3) 64(15.6) (df=5)
Traditional Korean liquor 22(10.8) 21(10.1) 43(10.5)
The others 4(2.0) 10(4.8) 14(3.4)
Takju 112(54.9) 102(49.3) 214(52.1)
. N Chongju & Yakju 19(9.3) 22(10.6) 41(10.0) .
F agf;ﬂ”i‘g&ffal Fruit wine 55(27.0) 77(372) 132632.1) 1((31%4:247)
Distilled liquor 16(7.8) 5(2.4) 21(5.1)
Liqueur 2(1.0) 1(0.5) 3(0.7)
Reasonable cost 29(14.2) 18(8.7) 47(11.4)
Reason for Good Taste 85(41.7) 94(45.4) 179(43.6)
drinking tra.ditional Good Flavor 20(9.8) 21(10.1) 41(10.0) (3(1'?__93)
Korean liquor Because of Tradition 45(22.1) 42(20.3) 87(21.2)
The others 25(12.3) 32(15.5) 57(13.9)
Unfair Cost 44(21.6) 43(20.8) 87(21.2)
Reason for non Hardship of purchase 36(17.6) 39(18.8) 75(18.2) 1.223
drinking traditional
Korean liquor Bad Taste 51(25.0) 54(26.1) 105(25.5) (df=3)
The others 73(35.8) 71(24.3) 144(35.0)
"p<0.05, “"p<0.001
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Table 3, Actual condition of the utilization for traditional Korean liquor

N(%)
Variables Male Female Total X
>5 times/week 8(3.9) 2(1.0) 10(2.4)
3-4 times/week 37(18.1) 11(5.3) 48(11.7)
Once or twice/week 75(36.8) 63(30.4) 138(33.6) o
Fr‘ﬁiﬁg of Once or twice/month 52(25.5) 83(40.1) 135(32.8) 3?(‘;;2)
Once a two-month 21(10.3) 38(18.4) 59(14.4)
No drink 5(2.5) 8(3.9) 13(3.2)
The others 6(2.9) 2(1.0) 8(1.9)
>5 times/week 6(2.9) 0(0.0) 6(1.5)
3-4 times/week 2(1.0) 4(1.9) 6(1.5)
Frequence of Once or twice/week 20(9.8) 10(4.8) 30(7.3) 14.649°
traditio.nal Korean Once or twice/month 48(23.5) 47(22.7) 95(23.1) ( d.f:7)
liquor Once a two-month 24(11.8) 27(13.0) 51(12.4)
No drink 14(6.9) 12(5.8) 26(6.3)
Holidays 90(44.1) 107(51.7) 197(47.9)
Home 30(14.7) 35(16.9) 65(14.6)
Korean restaurant 139(68.1) 145(70.0) 284(69.1)
Place of drinking Hop & bar 15(7.4) 9(4.3) 24(5.8) (Sdf6,:747)
Snack cart 14(6.9) 9(4.3) 23(5.6)
The others 6(2.9) 9(4.3) 15(3.6)
Home 94(46.1) 108(52.2) 202(49.1)
Place of drinking Korean restaurant 65(31.9) 64(30.9) 129(31.4) 3303
traditio'nal Korean Hop & bar 26(12.7) 24(11.6) 50(12.2) ( d'f: 4)
liquor Snack cart 10(4.9) 5(2.4) 15(3.6)
The others 9(4.4) 6(2.9) 15(3.6)

"p<0.05, “"p<0.001
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Table 4, Purchase motivation of traditional Korean liquor

N(%)
Variables Male Female Total X
Very dislike 7(3.4) 1(0.5) 3(1.9)
Preference of Dislike 17(8.3) 17(8.2) 34(8.3) .
traditiopal Korean Moderate 102(50.0) 110(53.1) 212(51.6) 1(11;046)
liquor Like 67(32.8) 77(37.2) 144(35.0)
Very like 11(5.4) 2(1.0) 13(3.2)
Experience to Yes 194(95.1) 191(92.3) 385(93.7) 1.386
purchase No 10(4.9) 16(7.7) 26(6.3) (df=1)
Present 59(28.9) 34(16.4) 93(22.6)
To eat 58(28.4) 68(32.9) 126(30.7)
Festival 16(7.8) 13(6.3) 29(7.1)
ﬁi‘;}‘;g Korean traditional food 16(7.8) 3(1.4) 19(4.6) zfgg)
Holiday 33(16.2) 64(30.9) 97(23.6)
Curiosity 6(2.9) 4(1.9) 10(2.4)
The others 6(2.9) 5(2.4) 112.7)
Liquor shop 19(9.3) 14(6.8) 33(8.0)
Department 8(3.9) 6(2.9) 14(3.4)
Mark & Mart 144(70.6) 153(73.9) 297(72.3) 8.262
Place to purchase )
Convenience store 8(3.9) 1(0.5) 9(2.2) (df=6)
Regional product store 10(4.9) 11(5.3) 21(5.1)
The others 5(2.5) 6(2.9) 11(2.7)
Mass media
(TV. radio et) 130(63.7) 143(69.1) 273(65.0)
Direct media 29(14.2) 23(11.1) 52(12.7)
Information Outdoor advertising 7(3.4) 6(2.9) 13(3.2) 4.740
gathering ) o (df=5)
Indirect advertising 12(5.9) 13(6.3) 25(6.1)
New media 10(4.9) 14(6.8) 24(5.8)
The others 16(7.8) 8(3.9) 24(5.8)
"p<0.05, ""p<0.001
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Table 5, Recognition and preference of traditional Korean liquor

d&=oll o
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Variables Male Female Total T-value

Takju 3.81+0.95 3.74+0.79 3.78+0.88 0.748

Chongju & Yakju 3.10+1.03 3.01+0.97 3.06£1.00 0.941

. Fruit wine 3.49+0.93 3.47+0.87 3.48+0.90 0.133
Recognition o .

Distilled soju 3.13£1.01 2.98+0.98 3.05+1.11 1.343

Distilled liquor 2.84+0.58 2.43+0.96 2.64+1.00 3.816™"

Liqueur 2.18+0.08 1.98+0.97 2.07+0.53 2.153°

Takju 3.59+0.90 3.54+0.89 3.56+0.89 0.535

Chongju & Yakju 2.69+0.97 2.76+0.89 2.72+0.93 -.837

Fruit wine 3.06+1.02 3.19+0.88 3.13+0.96 -1.367
Preference o .

Distilled soju 2.55+0.53 2.434+0.84 2.49+0.93 1.295

Distilled liquor 2.29+0.92 2.20+0.84 2.24+0.88 1.049

Liqueur 2.05+0.95 2.02+0.79 2.04+0.88 0.400

"p<0.05, ""p<0.001
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Table 6, Importance-Preference Analysis(IPA) of factors in selecting traditional Korean liquor

M:S.D
Factor Importance Performance T-value
Taste of traditional Korean liquor 4.08+0.77 3.34+0.78 16.752""
Flavor of traditional Korean liquor 3.93+0.81 3.21+0.79 15559
Alcohol of traditional Korean liquor 3.49+0.88 3.17+0.64 6.105""
Cost of traditional Korean liquor 3.77+0.87 3.11%0.75 11.732""
Design of traditional Korean liquor 3.54+0.95 3.12+0.71 7329
Variety of traditional Korean liquor 3.74+0.91 3.01+0.71 12.614™
Age of traditional Korean liquor 3.48+0.93 3.05+0.61 8.708""
Production area of traditional Korean liquor 3.27+1.00 3.07+0.64 41917
Functionality of traditional Korean liquor 3.93+0.99 3.04+0.77 13693
Advertisement of traditional Korean liquor 3.69+1.00 2.96+0.77 12.142"
Compatible Foods with traditional Korean liquor 3.96+0.79 3.2940.75 14.061°"
Extended Recognition 3.76+0.92 3.08+0.79 12784
Healing a hangover 4.20+0.86 2.80+0.93 21.166""
Brand of traditional Korean liquor 3.57+0.91 3.30+0.67 10.166""
Quantity of traditional Korean liquor 3.45+0.89 3.13+0.65 6.111""
Color of traditional Korean liquor 3.44+0.92 3.17+0.71 5229
Quality of traditional Korean liquor 4.16+0.82 3.20£0.79 18.677

p<0.001
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Fig. 1. Importance-Preference Analysis(IPA) by attributes of
traditional Korean liquor

1. Taste, 2. Flavor, 3. Alcohol, 4. Cost, 5. Design, 6. Variety, 7. Age,
8. Production area, 9. Functionality, 10. Advertisement, 11.
Compatible Foods with Korean traditional liquor, 12. Extended

0
Table 7-& < T o]l o Recognition, 13. Healing a hangover, 14. Brand, 15. Quantity, 16.
3 AN E HEFI} 82.0% AB|7} S48 Aolgta S Color, 17. Quality
Table 7. Prospect and improvement of traditional Korean liquor
N(%)
Variables Male Female Total X
Decrease 6(2.9) 5(2.4) 11(2.7)
Prospect of Maintenance 30(14.7) 33(15.9) 63(15.3) 0.683
consumption (df=2)
Increase 168(82.3) 169(81.6) 373(82.0)
Do not agree at all 1(0.5) 0(0.0) 1(0.2)
. Do not agree 1(0.5) 2(1.0) 3(0.7)
Possibility of 4.044
development So so 30(14.7) 24(11.6) 54(13.1) (df=4)
Agree 107(52.5) 125(60.4) 232(56.4)
Agree a lot 65(31.9) 56(27.1) 121(29.4)
Do not agree at all 0(0.0) 0(0.0) 0(0.0)
K traditional Do not agree 1(0.5) 1(0.5) 2(0.5) 4566
orean traditional .
food So so 36(17.5) 25(12.1) 61(14.8) (df=4)
Agree 112(54.9) 108(52.2) 220(53.5)
Agree a lot 55(27.0) 73(35.3) 128(31.1)
Do not agree at all 4(2.0) 0(0.0) 4(1.0)
Good d Do not agree 11(5.4) 1(0.5) 18(4.4) 7 507
oods are secon .
to none So so 52(25.5) 25(12.1) 96(23.4) (df=4)
Agree 82(40.2) 108(52.2) 183(44.5)
Agree a lot 55(27.0) 73(35.3) 110(26.8)
Do not agree at all 1(0.5) 0(0.0) 1(0.2)
Do not agree 12(5.9) 9(4.3) 21(5.1)
Agreeable to the 3514
palate So so 74(36.3) 67(32.4) 141(34.3) (df=4)
Agree 80(39.2) 97(46.9) 177(43.1)
Agree a lot 37(18.1) 34(6.4) 71(17.3)
S A F e 75k 4] A 307 4] 135 (2014)



Table 8, Popularization of traditional Korean liquor

Zgrol ek anlAte] ol g AF W a2y 49

M=S.D
Contents Male Female Total T-value
Taste 3.92+0.87 3.82+0.77 3.8620.79 1.277
Flavor 3.71+0.86 3.76+0.74 3.73+0.81 -0.662
Shelf life 3.85+0.84 4.01+0.80 3.93+0.82 -1.942
Cost 3.72+0.88 3.61+0.86 3.66+0.87 1.244
Package 3.55+0.84 3.83+0.87 3.69+0.86 3293
Increasing selling 3.84+0.84 4.00+0.84 3.92+0.84 -1.947
Certificate System 3.8340.83 4.02+0.82 3.93+0.82 2.358"
Nutrition 3.63+0.83 3.79+0.81 3.71+0.82 2.034"
Origin mark 3.66+0.79 3.90+0.85 3.78+0.83 2.963"
Quality 4.10+0.79 4.10+0.85 4.10+0.82 0.018
Functional product 3.8440.95 3.91+0.90 3.87+0.92 -0.768
Standard recipe 3.90+0.83 3.88+0.91 3.89+0.87 0.207
Promotion & marketing 4.11+0.84 4.10+0.80 4.10+0.82 0.079
Awareness raising 4.12+0.86 4.26+0.77 4.19+0.82 -1.660
Training 4.14+0.84 4.30+0.79 4.22+0.82 -1.094
Variety 4.01+0.87 4.18+0.79 4.10+0.83 2.116"
Hygiene 4.12+0.81 4.25+0.78 4.18+0.79 -1.579
Low alcohol 3.33+0.99 3.36+0.97 3.35+0.98 -0.348
Extended Event 3.82+0.36 3.84+0.90 3.83+0.93 -0.238
Quantity 3.66+0.84 3.56+0.91 3.61+0.87 1.240
"p<0.05, “p<0.01, ""p<0.001
stlom A o Aol wly- Feldtirh 121%(294), M HAAE felHew A dAstElem st @,
53t 2329(56.4) 0.2 TIH-E(85.8%)°] HEF AT 713 94, 7HA, Bl 7Y, F4, 718 AlE &
of el 3HHeE SHE3AT = 24, T2 9 AR, 49 g, $HkE u S, 9
AET A o2 98 AT S2ol7] W7t & A, B d3E T, oMIE g, 87 QldAe
H BT 50% o] FodtE SHstE o u9- 59 G FoJ3 2kol= QIATh Lee JH 5(2012)> AFF
ot G A7 27.0%, 353%% EA el =3 o] v} ), ¢FE T, 744, AR ¥ gl 17
& vt <o vls] FAXA 7] w2 e-2e] fntl A, &3 s4dE 5o e £437 Lnjxte] d
g7] iZolghkes SH 8= =4 Ueh AEF W Q1A 8l AAEAE Uebd AAE HETo &4
o] /st Z)de] 838k3 Atk Kim YJ9F Han YS(2006) o] AYle] IlF EAS JUE YeERfI o °oF
< AEF7F YA X3 ZAE MRS, TR o g ATT &M Aol ARRIAF AFERe] 2 AHA
¥ F=5H 7, & glo] ettt SollA] ke o= ukE FaAt 413 xste} 3 A% Tl
2 oheke AFe M AETol i SvkE 1S, 3 AE A nEgta Radk vt oy weta A5
717 gARIe] 1153 5o B v k. weba] 4 F3} MRt E HEF AnAt AZdske ket 8R1E
Zpo] 8= gure AFF D &H]) A 2 S < A3t AHRke] T 875 olsfistal FA717]
715 Tetete] AM|Ate] REEEe AB|E FTHAIF]Y] A =¥o] Fest I Ao AEFl digh v <14
F13E Mol Bad Aot = Foiet SHHE nSo] FestE|et Asdnh

Z3} WtoZ 20719] ol tiske
$q Qa8 AvE A3 Table 8) P EF AEFo
03k 2utE wHo] 4228 7P Ekom <4e] g
(4.19), $144(4.18), ThFA(4.10), FE4.1004 TH 2
nAE4.10) £ &2 YT dE5FY =% 87] A
I JAFAE A, G, YA BA, T2 G

V. o
1L = T AEAY 204 ol A 411
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3t ARE A AE A 20478, A2 2079, 20TH
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