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Preference Survey on Fishes in Daegu - Gyeongbuk Area Institutional Food Service
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Abstract

In this study, preferences and eating frequency of fish were surveyed in 390 foodservice employees in the Gyeongbuk and
Daegu areas. The most common response to degree of fish intake was ‘half eaten’. In the home, ‘fish intake 1~2 times per
a week’ was chosen as the most common response. There was a significant difference(p<.05) in the frequency of fish
consumption based on gender. ‘Fish intake 3~5 times per a week’® was most commonly chosen by subjects under 20 and
over 60 years, whereas the most common response in those 41~60 and 21~40 years old was ‘fish intake 1~2 times per
a week’. The most preferred method of fish cooking was ‘roast’, 'frozen pollack' Tang was chosen as the favorite Tang(soup)
dish and ‘Hairtail’ was chosen as the favorite boiled and grilled fish dish. Reasons for avoiding or preferring fish were related
to ‘tastes and recipes’. ‘Mackerel’ was the favorite dish for both men and women. ‘Flatfish’ and ‘mackerel pike’ were disliked
by men and women, respectively. Cooked meat was eaten more often than fish regardless of gender. Besides, preference for
meat was higher than that for fish in all age groups, except those over 60 years old. ‘fish has good nutrition and health’ was
the most common response When subjects were asked to compare fish with cooked meat.

Key words : Fish menu, preferences, status of intake, institutional food service
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Table 1. General characteristics of subjects N(%)
Variables N %
Male 195 50.0
Gender
Female 195 50.0
20> 44 113
21~40 202 51.8
Age
41~60 128 32.8
61< 16 4.1
Daegu 189 48.5
Region
Kyungsangbuk-do 201 51.5
Production employee 75 19.2
Sales and service 149 38.2
Job Clerical work 94 24.1
Specialized job 45 11.5
Other 27 6.9
100> 9 2.3
100~ 149 31 7.9
Household 150~ 199 52 133
income
(10,000 won) 200~249 83 213
250~299 114 29.2
300< 101 25.9
Total 390 100.0
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Table 2. Comparison of food expenses by gender and ages N(%)
Item(10,000 won) Gender Age Total
Male Female 20> 21~40 41~60 61<
50> 76(39.0) 65(33.3) 17(38.6) 90(44.6) 27(21.1) 7(43.8) 141(36.2)
50~99 85(43.6) 84(43.1) 18(40.9) 83(41.1) 62(48.4) 6(37.5) 169(43.3)
100~ 149 27(13.8) 39(20.0) 6(13.6) 26(12.9) 32(25.0) 2(12.5) 66(16.9)
150< 7( 3.6) 7( 3.6) 3( 6.8) 3( 1.5) 7( 5.5) 1( 6.3) 14( 3.6)
7P 3.046(0.385)™ 26.197(0.002™")
df dr=3 df=9
Total 195(100) 195(100) 44(100) 202(100) 128(100) 16(100) 390(100)
Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
NS Not significant, = p<0.01.
Table 3. Comparison of food expenses by jobs and income N(%)
Htem . Jo.b _ Income .
(10,000 won) I:;‘;‘;s;:: Szleisviigd Ci::rial Spejﬁlzed Other 100> 100~199 200~299  300< o
50> 36(48.0)  49(32.9) 24(25.5) 19(42.2)  13(48.1) 6(66.7) 38(45.8) 72(36.5) 2(24.8) 141(36.2)
50~99 30(40.0) 70(47.0)  43(45.7)  17(37.8) 9(33.3) 2(22.2) 34(41.0) 92(46.7) 41(40.6) 169(43.3)
100~ 149 8(10.7)  26(17.4) 21(22.3) 7(15.6) 4(14.8) 0(0.0)  9(10.8) 27(13.7) 30(29.7) 66(16.9)
150< 1( 1.3) 4( 2.7) 6( 6.4) 2( 4.4) 1( 3.7) 1(11.1)  2(24) 6(3.00 5(5.00 14( 3.6)
7®) 16.586(0.166)™ 26.522(0.002"")
df df=12 dr=9
Total 75(100)  149(100) 94(100) 45(100) 27(100) 9(100)  83(100) 197(100) 101(100) 390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

NS Not significant, " p<0.01.
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Table 4. Comparison of eat out style by gender and ages N(%)
Gender Age
Item Total
Male Female 20> 21~40 41~60 61 <
hardly 33(16.9) 34(17.4) 8(18.2) 35(17.3) 20(15.6) 4(25.0) 67(17.2)
1 ~2/month 70(35.9) 83(42.6) 24(54.5) 65(32.2) 58(45.3) 6(37.5)  153(39.2)
3~4/month 43(22.1) 30(15.4) 7(15.9) 42(20.8) 22(17.2) 2(12.5) 73(18.7)
1 ~2/week 28(14.4) 25(12.8) 2( 4.5) 32(15.8) 17(13.3) 2(12.5) 53(13.6)
Frequency 3~ 5/week 14( 7.2) 19( 9.7) 3( 6.8) 22(10.9) 6( 4.7) 2(12.5) 33( 8.5)
1/day 5( 2.6) 4( 2.1) 0( 0.0) 5( 2.5) 4( 3.1) 0( 0.0) 9( 2.3)
2~ 3/day 2( 1.0) 0( 0.0) 0( 0.0) 1( 0.5) 1( 0.8) 0( 0.0) 2( 0.5)
paly) 6.473(0.372)™ 18.035(0.453)™S
df df=6 dr=18
Korean food 70(35.9) 62(31.8) 17(38.6) 70(34.7) 42(32.8) 3(18.8)  132(33.8)
Chinese food 24(12.3) 32(16.4) 5(11.4) 26(12.9) 21(16.4) 4(25.0) 56(14.4)
Western food 23(11.8) 35(17.9) 10(22.7) 34(16.8) 14(10.9) 0( 0.0) 58(14.9)
Japanese food 34(17.4) 27(13.8) 7(15.9) 32(15.8) 20(15.6) 2(12.5) 61(15.6)
Kinds  Fast food 27(13.8) 21(10.8) 4( 9.1) 27(13.4) 14(10.9) 3(18.8) 48(12.3)
Flour based food 6( 3.1) 6( 3.1) 1( 2.3) 5( 2.5) 4( 3.1) 2(12.5) 12( 3.1)
Others 11( 5.6) 12( 6.2) 0( 0.0) 8( 4.0) 13(10.2) 2(12.5) 23( 5.9)
pa(2) 5.707(0.457)" 25.080(0.123)™
af dr=6 dr=18
10> 42(21.5) 52(26.7) 16(36.4) 42(20.8) 31(24.2) 5(31.3) 94(24.1)
10~29 102(52.3)  102(52.3) 15(34.1) 111(55.0) 70(54.7) 8(50.0)  204(52.3)
30~59 30(15.4) 27(13.8) 8(18.2) 31(15.3) 16(12.5) 2(12.5) 57(14.6)
Expenses 60~ g9 11( 5.6) 7( 3.6) 2( 4.5) 8( 4.0) 8( 6.3) 0( 0.0) 18( 4.6)
for a month
(10,000 won) 90~ 119 7( 3.6) 5( 2.6) 2( 4.5) 7( 3.5) 2( 1.6) 1( 6.3) 12( 3.1)
120< 3( 1.5) 2( 1.0) 1( 2.3) 3( 1.5) 1( 0.8) 0( 0.0) 5( 1.3)
Z®) 2.644(0.755)"8 12.527(0.639)™
af af=5 dr-15
Total 195(100) 195(100) 44(100) 202(100) 128(100) 16(100) 390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

NS Not significant.
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Table 5. Comparison of eat out style by jobs and income N(%)
Job Income
Item ; : sali Total
Production Sales.and Clerical Spec.1ahze Other 100> 100~199 200~299 300<
employee  service work d job

Hardly 25(333)  2(148) 11(11.7)  2(44) 7(259)  4(444)  7(84) 38(193) 18(17.8) 67(17.2)
1~2/month 1824.0) 73(49.0) 36(383) 15(33.3) 11(407)  2(222) 41(494) 70355) 40(39.6) 153(39.2)
3~4/month 17(227) 22(148) 19202) 143L1) 1(37)  0(00) 16(193) 38(19.3) 19(18.8) 73(18.7)
1~2/week  8(10.7) 17(114) 18(19.1)  5(1L.1) 5(185)  2(222) 8( 9.6) 28(142) 15(149) 53(13.6)
Frequency 3~5/week  7(93) 9 60) 7(74) 7156) 3(1L1)  1(IL1) 10(120) 15(7.6) 7(69) 33( 85)

1/day 0(00) 6(40) 2021 1(22) 000 0(00) I(12) 630 220 9 23)
2~3/day  0(00) 0(00) I(LD) 1(22 000 000 000 210 0(00) 205
pa(2) 53.020(0.001)” 19.920(0.337)™
df df=24 df-18

Korean food 30(40.0) 51(342) 21(223) 18(40.0) 12(444)  6(66.7) 29(349) 64(32.5) 33(32.7) 132(33.8)
Chinese food 14(18.7) 27(181) 11(1L7)  2(44) 2(74)  2222) 14(169) 28(142) 12(119)  56(14.4)
Western food ~ 8(10.7) 28(18.8) 13(13.8)  7(156) 2(74)  1(1L1) 16(19.3) 31(157) 10( 9.9) 58(14.9)
Japanese food 10(133) 13(87) 28(29.8) 7(156)  (1L1)  0( 0.0) 11(13.3) 33(168) 17(168) 61(15.6)
Fast food 5(67) 15(10.1) 14(149)  9200) 5(185  0(00) 7( 84) 25(127) 16(158)  48(12.3)

Kinds
gzzr based 5400 427) 2>21) 122 274 0(00) (36 630 3(30) 12(31)
others 5067) 11(74)  5(53) 1(22) 1(37)  0(00) 3(36 10(51) 10(99) 23( 59)
27®) 43.844(0.008)" 16.893(0.530)™
df df=24 df-18
10> 31413)  41Q75) 14(149)  S(IL1)  3(IL1)  5(556) 17205 51(259) 21(20.8)  94(24.1)
10~29 31(413)  82(550) 48GL1) 23(5L1) 20(741)  1(1L1) 50(602) 99(503) 54(53.5) 204(52.3)
Expenses 0% 9120) 16(10.7) 19202) 11244) 2(74)  1(1L1)  9108) 31(157) 16(158) 57(14.6)
for a  60~89 3(43) 427 (74 367 137  I(1LL) 448 5(25 8(79) 18( 46)
month(10,000 99~ 119 I(13) 427 5(53) 1022 1(37) 1(1L1) 2(24) 841 1(10) 12(3.0)
wom o< 000) 2013 I1(LD) 2044 000 000 1(12) 3(15 1(10) 5 13)
7 41.272(0.003)" 19.522(0.191)™
df df=20 df=15
Total 75(100) 149(100)  94(100)  45(100) 27(100)  9(100)  83(100) 197(100) 101(100) 390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
NS Not significant, ™ p<0.01.
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Table 6. Frequency of fishes intakes in diet for a week N(%)
Gender Age
Total
Male Female 20> 21~40 41~60 61 <
Always 66(33.8) 82(42.1) 12(27.3) 64(31.7) 65(50.8) 7(43.8)  148(37.9)
Sometimes 82(42.1) 84(43.1) 23(52.3) 95(47.0) 42(32.8) 6(37.5)  166(42.6)
Degree of 1 ess 40(20.5)  24(12.3) 7(15.9) 37(18.3) 17(13.3) 3(18.8) 64(16.4)
mt;k; of None 7( 3.6) 5( 2.6) 2( 4.5) 6( 3.0) 4( 3.1) 0( 0.0) 12( 3.1)
7®) 6.087(0.107)™ 16.065(0.066)™
df df=3 dr=9
1 ~2/week 82(42.1)  90(46.2) 9(20.5) 94(46.5) 65(50.8) 4(25.0)  172(44.1)
3~ 5/week 43(22.1) 58(29.7) 16(36.4) 39(19.3) 38(29.7) 8(50.0)  101(25.9)
6~ 7/week 22(11.3) 20(10.3) 10(22.7) 23(11.4) 6( 4.7) 3(18.0) 42(10.8)
Ffii‘;izc.‘(/)fof every meal 11( 5.6) 9( 4.6) 4( 9.1) 13( 6.4) 3( 2.3) 0( 0.0) 20( 5.1)
fish None 34(17.4) 13( 6.7) 5(11.4) 27(13.4) 15(11.7) 0( 0.0) 47(12.1)
others 3( 1.5) 5( 2.6) 0(0.0) 6( 3.0) 1( 0.8) 1( 6.3) 8( 2.1)
2@ 12.778(0.026") 40.412(0.000)
df df=5 dF=15
Total 195(100)  195(100) 44(100)  202(100)  128(100) 16(100)  390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

sk

NS Not significant, = p<0.05, p<0.001.
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Table 7. Preference of general and major recipes for fish
menus provided at home

Preference fish menu Fish menu at home

N % N %

Boiled 63 16.2 65 16.7
Grilled 144 36.9 189 48.5
Soup & stew 63 16.2 81 20.8
Fried 43 11.0 25 6.4
Steamed 59 15.1 25 6.4
Pan-fried 13 33 0 0.0
Other 5 1.3 5 1.3
Total 390 100 390 100
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Table 8. Preference of fishes by preparing methods

Soup & stew Boiled & grilled
N % N %
Mackerel 60 15.4 96 24.6
Frozen pollack 129 33.1 38 9.7
Hairtail 92 23.6 125 327
Mackerel pike 45 11.5 44 11.3
Croaker 39 10.0 57 14.6
Flatfish 9 23 22 5.6
Other 16 4.1 8 2.1
Total 390 100 390 100

olMgta gt daol 247 11.8%019n =
oFM7}F 13.8%, G Fol BobM 7t 6.7%=ol0th A vilv7el
A% ol f7}h vt} Folshe eyl AEH S &
AATE Nam et al.(2002)2] AT E ZHAdol} 538}
A R cgto] FolAglm wa W&ol 77t 61.0%, 62.6%

Table 9. Reason of preference and reluctance of fishes menus N(%)
Gender Age
Reason Total
Male Female 20> 21~40 41 ~60 61<
Good taste 62(31.8)  67(34.4)  12(27.3) 67(33.2) 47(36.7)  3(18.8) 129(33.1)
Eaten frequently 40(20.5)  45(23.1)  15(34.1) 38(18.8) 24(18.8)  8(50.0)  85(21.8)
Favorite preparing method 37(19.0)  39(20.0) 7(15.9)  42(20.8) 25(19.5)  1( 6.3)  76(19.5)
Reason of Good nutrition 23(11.8)  13( 6.7) 8(182) 20( 9.9) 8( 63) 1( 63) 36( 9.2)
preference  Heglthful 23(11.8)  27(13.8) 2( 45) 23(11.4) 23(18.0)  2(12.5)  50(12.8)
Other 10( 5.1) 40 2.0) 0( 0.0) 12(59) 1(08) 1(63) 14( 3.6)
7®) 6.210(0.286)"° 30.620(0.010)"
df df=5 df=15
Taste and smell 7035.9)  63(32.3)  13(29.5) 65(32.2) 51(39.8)  4(25.0) 133(34.1)
Dislike recipe 50(25.6)  56(28.7)  15(34.1) 57(28.2) 28(21.9)  6(37.5) 106(27.2)
Dislike kinds of fish 5226.7)  51(26.2) 9(20.5) 63(31.2) 28(21.9)  3(18.8) 103(26.4)
iizi(t’:n;f Appearance and color 14(72)  13(67)  4(91) 12(59) 9(7.0) 27125  27( 6.9)
Other 9( 46)  12( 62) 3(68) 5(25) 12(94) 1(63) 21( 5.4)
a2 1.183(0.881)N 17.060(0.147)™8
df df=4 df=12
Total 195(100)  195(100)  44(100) 202(100) 128(100)  16(100)  390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

NS Not significant, ~ p<0.01..
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Table 10. Preference of fishes by gender and ages
Gender Age
“p) Fp) Total
Male Female daf 20> 21~40 41-60 61< daf
Frozen 2.289(0.023" b b b . 4.295(0.0057)
+1. .94+0. .80+0. 18+0. .01+0. .50+0. .05+0.
pollack 2.16£1.00 1.94+0.91 47388 1.80£0.95® 2.18+0.93° 2.01£0.92° 1.50+0.52 4F-389 2.050.96
0.677(0.499)™ NS 0.714(0.544)™
+ + + =+ + + =+
Mackerel 1.94+0.94 1.88+0.85 JF-388 1.82+0.84™ 1.91+0.88 1.98+0.97 1.69+0.60 4F-389 1.9120.90
Mackerel —0.285(0.776)"% NS 2.480(0.061)N
+ + + + + + +
bike 243+1.13  2.46+1.01 47388 2.1120.97™ 2.47+1.09 2.56£1.06 2.13+0.96 4F-389 2.45+1.07
0.764(0.455)~ b . . . 10.950(0.000")
26£1. 18+£1. .66x1. 3941, .88+0. .63+0. 2241,
Croaker 2.26+1.12 2.18+1.00 JF-388 2.66£1.22° 239+1.09° 1.88+0.86" 1.63+0.72 47389 2.22+1.06
Flatfish 2712121 2332114 146000200 ) oo 1348 2504134 2312102 2132120 03800290 5 5110

df=388 df=389

b S-point Likert scale(1 : Strongly like, 2 : Like, 3 : Fair, 4 : Dislike, 5 : Strongly dislike)

? Values are Means+S.D. and those with different alphabet letters in the same row are significantly different at p<0.05 by ANOVA test.
) Values with different superscripts within the same row are significantly different at p<0.05 by Duncan’s multiple range test.
NS Not significant, = p<0.05, = p<0.01, ™ p<0.001.
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Table 11. Comparisons of preference on fishes and meats at home meals N(%)
Gender Age
Total
Male Female 20> 21~40 41~60 61<
Fishes 40(20.5) 44(22.6) 8(18.2) 42(20.8) 27(21.1) 7(43.8) 84(21.5)
Meats 104(53.3) 97(49.7) 23(52.3) 112(55.4) 60(46.9) 6(37.5) 201(51.5)
Similar fishes and meats 45(23.1) 46(23.6) 9(20.5) 41(20.3) 39(30.5) 2(12.5) 91(23.3)
Not eating both 6( 3.1) 8( 4.1 40 9.1) 7( 3.5) 2( 1.6) 1( 6.3) 14( 3.6)
a2 0.731(0.866)" 15.765(0.072)"
df dr=3 dr=9
Total 195(100) 195(100) 44(100) 202(100) 128(100) 16(100) 390(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

NS Not significant.

Table 12. The reason that is liked fishes than meats

Gender Age
Reason Total
Male Female 20> 21~40 41~60 61<
Taste 32(16.4) 26(13.3) 7(15.9) 29(14.4) 20(15.6) 2( 2.5) 58(14.9)
Price 40(20.5) 29(14.9) 13(29.5) 39(19.3) 16(12.5) 1( 6.3) 69(17.7)
Hygiene 18( 9.2) 23(11.8) 12(27.3) 14( 6.9) 13(10.2) 2(12.5) 41(10.5)
Reason of  Nutrition 55(282)  71(36.4) 8(18.2) 72(35.6)  40(31.3) 6(37.5)  126(32.3)
preference Healthy 45(23.1) 45(23.1) 4( 9.1) 44(21.8) 38(29.7) 4(25.0) 90(23.1)
Other 5( 2.6) 1( 0.5) 0( 0.0) 4( 2.0) 1( 0.8) 1( 6.3) 6( 1.5)
7®) 7.682(0.175)™ 35.037(0.002")

df df=5 df=15

Total 195(100) 195(100) 44(100) 202(100)  128(100) 6(100) 360(100)

Values with different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.

NS Not significant” p<0.01.
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