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Abstract

The purpose of this study is to understand consumer awareness and preference regarding rice cakes by surveying the awareness,
preference, and consumption behavior of college students regarding rice cakes, and to survey their perception and usage of rice cakes,
thereby using the results as basic data to establish measures to develop Korea's rice cakes. To sum up the study's results, the survey
included both male (54.5%) and female (45.5%) subjects. Those aged “20 to 23” accounted for the largest share (67.9%) of total
respondents, and those majoring in “humanities and social studies” comprised the largest portion (47.8%). A majority of the respondents
resided in “small and medium-sized cities”, and most either lived at home or lived away from their families. A majority of the subjects
received monthly allowances ranging from 200,000 to 300,000 won. In order of awareness, the most well-known type of rice cake was
“injeolmi (rice cake made from glutinous rice and coated with bean flour)”, followed by “songpyeon (half-moon-shaped rice cake)”,
“garaeddeok (bar rice cake)”, and “baekseolgi (steamed white rice cake)”. The women were better aware of “injeolmi”, “baekseolgi”,
and “garaeddeok” than the men, and “soemeoriddeok” was not commonly known among either gender. In terms of preferences for rice
cakes, overall, the subjects liked “injeolmi” and “songpyeon” the most. However, certain differences were found in preferences for rice
cakes between the men and women. The women exhibited higher levels of preference for “injeolmi” and “songpyeon” than the men. On
the other hand, the men revealed higher levels of preference for “baekseolgi”, “jeolpyeon”, and “garaeddeok” than the women. The most
common answer to important factors for popularizing rice cakes was “a diverse assortment of rice cakes”, followed by “the development
of creative technologies” and “the taste of rice cakes reflecting consumer needs,” in order of importance. Among the important factors to
popularize rice cakes, “the development of unique packaging containers for rice cakes” (p<0.05) and “the development of proper
packaging materials” (p<0.05) showed statistically significant differences. In the survey of consumption of rice cakes, the most frequent
answer to the question “why do you like rice cakes? was “their tastes are good” with 146 respondents, followed by “I have been eating
them for long” with 115 respondents. To the question “when do you use rice cakes”, the most frequent answer was “I use them in daily
life” with 133 respondents, followed by “I use them at special events” with 115 respondents. The women were found to use rice cakes
frequently in daily life, whereas the men used them frequently at special events. When asked whether they had the intention to use rice
cakes as a meal substitute, 100 men answered that they had no intention, whereas 96 women answered that they had the intention. When
asked about the type of rice cake considered suitable for a meal substitute, the most popular answer was “injeolmi” with 108
respondents, followed by “baekseolgi” with 106 respondents.
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Table 1. General characteristics of the subjects

Variable Group N %
Gender Male 177  54.6
Female 147 454

20~21 115 355

22~23 105 324

Age 24~25 56 173
26~27 17 5.2

28< 31 9.6
Humanities and Social Sciences 155 478

Major  Natural Ssience, Engineering, Medical 58  17.9
Art, Music and Sports 111 343

Family home 140 432

Relative home 4 1.2
Residence Dormitory 44 13.6
now Apart from one’s own family 134 414
Boarding house 1 0.3

Etc 1 0.3

Metro area 136  42.0

Most  Small and medium-sized cities 143 441
residential Remote area -island, boondocks 7 2.2
district  Farming and Fishing area 32 99
Etc 6 1.9

under 100,000won 21 6.5
100,000~200,000 won 40 123

?I?CISEZ 200,000~300,000 won 100 30.9
300,000~400,000 won 68  21.0

more 400,000 won 95 29.3
Total 324 100.0
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Table 2, Awareness on tteok (Mean=SD)
Variable Gender Total t value p
Maie Female

Baekseolgi 4.19+0.73 4.49+0.68 4.33+0.72 -3.95 0.000%**
Mujigae tteok 3.95+0.74 4.12+0.86 4.03+0.80 -1.94 0.053
Songpyeon 4.32+0.70 4.44+0.69 4.40+0.70 -1.05 0.296
Injeolmi 4.36+0.74 4.53+0.60 4.44+0.69 -2.34 0.020%*
Jeolpyeon 3.79+0.92 4.14£0.97 3.94+0.96 -3.32 0.001**
Gyeongdan 3.62+1.01 3.74+0.99 3.68+1.00 -1.18 0.240
Yaksik 3.48+1.02 3.65+0.97 3.56+1.00 -1.49 0.136
Jeungpyeon 2.67£1.13 2.91£1.29 2.78+1.21 -1.78 0.075
Bukkumi 2.24+1.19 2.69+1.33 2.44+1.27 -3.23 0.001%**
Sirutteok with adzuki beans 3.82+0.94 4.07+0.84 3.94+0.90 -2.46 0.015*
Duteoptteok 2.01+1.07 2.29+1.26 2.14+1.17 -2.14 0.033*
Gureumtteok 2.15+1.18 2.18+1.25 2.16+1.21 -0.27 0.786
Galaetteok 4.31+0.88 4.49+0.76 4.39+0.83 -1.96 0.050*
Hwajeon 3.15+1.12 3.29+1.17 3.22+1.14 -1.10 0.272
Seomeori tteok 1.81£1.10 1.81+1.24 1.81x1.17 -0.02 0.983

"p<0.05, “p<0.01, "p<0.001

Table 3, Preference on tteok (Mean+SD)

Variable - Gender Total t value P
Maie Female

Baekseolgi 3.89+0.87 3.94+0.92 3.88+0.89 -1.03 0.304
Mujigae tteok 3.64+0.90 3.78+0.99 3.70+0.94 -1.30 0.194
Songpyeon 4.11+£0.90 4.01+0.85 4.06+0.88 1.08 0.280
Injeolmi 4.134£0.92 4.05+0.88 4.09+0.90 0.82 0.415
Jeolpyeon 3.58+0.94 3.72+0.95 3.64+0.95 -1.38 0.170
Gyeongdan 3.66£1.07 3.52+0.97 3.60£1.02 1.20 0.230
Yaksik 3.19+1.08 3.22+1.04 3.20+1.06 -0.26 0.792
Jeungpyeon 2.99+0.89 3.11+0.83 3.04+0.86 -1.25 0.212
Bukkumi 3.09+1.87 3.24+0.97 3.16£1.53 -0.87 0.387
Sirutteok with adzuki beans 3.39+1.09 3.31+1.19 3.35+1.13 0.66 0.509
Duteoptteok 2.74+0.84 3.03+2.64 2.87+1.88 -1.37 0.171
Gureumtteok 2.96+0.93 2.94+0.83 2.95+0.88 0.22 0.827
Galaetteok 3.82+1.07 3.99+0.94 3.90+1.01 -1.43 0.153
Hwajeon 3.31£1.03 3.45+1.01 3.37+1.02 -1.27 0.206
Seomeori tteok 2.80+0.96 2.73+0.92 2.77+0.94 0.59 0.556

"p<0.05, “p<0.01, "p<0.001
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Table 4, Popularization on tteok (Mean+SD)
Variable Gender Total t value D
Maie Female
Standardization 3.86+0.86 3.97+0.80 3.91+0.84 -1.15 0.250
Various ingredient 3.94+0.86 4.01+0.86 3.97+0.86 -0.66 0.508
Developing technique 4.18+0.86 4.27+0.80 4.224+0.83 -0.97 0.334
Various kinds 4.37+3.93 4.22+0.76 4.30+£2.94 0.47 0.637
Flavor 4.20+0.80 4.24+0.77 4.22+0.79 -0.537 0.591
Distinct packing bessel 3.55+0.94 3.78+0.94 3.65+0.95 -2.17 0.031*
Find proper packing materials 3.52+0.92 3.78+0.90 3.64+0.92 -2.59 0.010*
Standard price 3.88+0.85 3.97+0.88 3.92+0.86 -1.01 0313
Incresing sale place 3.83+0.91 3.89+0.91 3.86+0.91 -0.60 0.550
Public relations 4.01+0.89 4.03+0.88 4.02+0.88 -0.22 0.828
Managing program 3.62+0.92 3.74+0.93 3.68+0.93 -1.16 0.246
Expert training 3.85+0.92 3.97+0.88 3.91+0.90 -1.19 0.235
"p<0.05, “p<0.01, "p<0.001
Table 5, Reason to like tteok
) Gender 3
Variables Total (%) - ¥ -value p
Maie Female
Good nutrition 12(3.7) 9(5.1) 3(2.0)
Getting from old times 115(35.5) 76(42.9) 39(26.5)
Looking and color is beautiful 35(10.8) 20(11.3) 15(10.2)
];lizs‘;;;l‘z Good flavor 146(45.1) 63(35.6) 83(56.5) 17.124 0.004
Good to health 9(2.8) 4(2.3) 5(3.4)
Etc 7(2.2) 5(2.8) 2(1.4)
Total 324(100) 177(100) 147(100)
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ol 8Tt 58%(17.9%) 2% EAE UL Lim EK(2010)

Al 2] ek 3] ] Al 30 A 52 (2014)

o MP=foME BE wodx 7HE ol&sk= 457t
412%2 748 Be Aoz Yeh) B =Eyx Zqtt)
a5l A 042}23 HE o 25 o] 83h= Ao =4 =
AE DL FAFES BT AL o o] 8-S ol k= A

o7 5*}51 Ak

7. HE AMAHHEOZ 0O|REH A4zt
g A EoE o] 83 AYZo] QQLifi= ol A
© FARE 1007(56.5%)7F Ao o] 88 AYzto]
ATt ZAE oM, A= 96™H(65.3%)7F 2AHE-©
2 o] g8 7ol thar ZAMESITE A A+ Lim EK
(2010)9] =wolAE W, o Aol W& EAA 24t
802 He o] 8% A} A7t =4 vk E AT
o} Zo] Ueiyith B2 FA STt AVIFEA 1 & o
H 74 FASE ARFES 9 ASEZHN 3 7] 24}
T ZE3 JIHIIx7}F ok BokE
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Table 6. Time to use tteok

o o3t Qx| el 7] B W Av|HEo] wit A 553

. Gender 5
Variables Total (%) ¥ -value p
Maie Female
In special event 116(35.8) 77(43.5) 39(26.5)
Often 58(17.9) 35(19.8) 23(15.6)
i In guest reception 8(2.5 42.3 412.3
Time to g ‘ Y (2.5) (23) (2.3) 17.279 0.002
use tteok Ordinary time 133(41.0) 55(31.1) 78(53.1)
Not use 9(2.8) 6(3.4) 3(2.0)
Total 324(100.0) 177(100.0) 147(100.0)
Table 7, Use tteok as meal substitute food
. Gender 5
Variables Total (%) - ¥ -value P
Maie Female
Yes 173(53.4) 77(43.5) 96(65.3)
Use tteok as meal
. No 151(46.6) 100(56.5) 51(34.7) 15.341 0.000
substitute food
Total 324(100.0) 177(100.0) 147(100.0)
Table 8, Meal substitute food
. Gender 2
Variables Total(%) ¥ -value p
Male Female
Injeolmi 108(33.3) 70(39.5) 38(25.9)
Seomeori tteok 17(5.2) 7(4.0) 10(6.8)
Meal Baekseolgi 106(32.7 61(34.5 45(30.6
ea £ 32.7) (34:3) (30.6) 12.423 0.014
substitute food Jeolpyeon 41(12.7) 16(9.0) 25(17.0)
Etc 52(16.0) 23(13.0) 29(19.7)
Total 324(100.0) 177(100.0) 147(100.0)

ZAL AR Al Foll 4] WS A& 0 & ALE-S)
=8 oA B FF Ho] AGIAE AR A
o1m108(33.3%) 0.8 74 A Vehgon, wiAdy)
10678(32.7%), 71E} 5278(16.0%), AH 41%(12.7%), 4™
Y 1798(52%)= 2 YERTE 1 oA dAES <
), MA7)E AAEo R 7Pt dEstion, A=
S WAy QAW AIFHe Ao ZAEIH.
ol A¥AT Kim CH9} Lee JH(2007), Lim EK(2010)
A g0 R Bg o8 A9 MIse HoRe

QlE], W)L et Akl 2.
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FEAE gAY ES dFoE Ho it JAA =9} 7
5 9 avEFe tigk 2AME Foke] A=} 7|E
E dolri "R tigk o2l o] && e T
olR . fEjugte] Hol g Wk 2AE] By
st T

ATAd= o 2

AR, £ AT 2AARE FATE 54.6%, AATE
45.4%[ o1, 20~23A417F 67.9%%= 7HE Wk, HAFLe
A&, ALE|AIGo] 47.8%AoH, F2 AFT X Yo] T4
SEAAY o, F2 Ado|u} AHE st IO E e
wom, 3 g &ELS 20-307Hdo] tjRES x5t

EA, AR gl tigk A=A E -],
3, 7, 97 o2 Yepgon, o217t dAl
Hla A 1Aw], W] JteE-s 2 A QIlon, 4
gye g 25 Z n=21 JE Ao g Yehgth 24
oidzke] gl meEtA JAAEE A A WA
(»<0.0001), 1A-T](p<0.05), AH(p<0.001), F-F1)(p<0.001),
TAFH(p<0.05), FHE(p<0.05), 7+ (p<0.05)14 &
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