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Study on Utilization and Perception of Jochung
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Faculty of Food Service and Technology, Catholic University of Daegu, Gyeongsan 38430, Korea

ABSTACT

The purpose of this study was to investigate the usage and perception jochung Self-administered questionnaires were
collected from 445 living residents in the Daegu and Gyeongbuk areas. When purchasing jochung, respondents answered that
they considered both health and taste. Recognition rate scores for jochung were in the order of 'brown rice', 'balloon flower',
'plum’, and 'comn’. On the other hand, recognition rate scores for 'purple radish', 'sword bean', and 'sasa quelpaertensis' were

very low. Preference and intake levels of jochung were in the order of 'plum',

'corn’, 'sorghum', 'strawberry' and 'balloon

flower'. On the other hand, preferences for 'purple radish', 'sword bean', and 'Hovenia dulcis' were very low. Reasons for eating

jochung as a

sweetener were identified as due to 'family, friend, or neighbor' (40.1%) and 'for health' (39.2%), and 54.6%

ate it once or twice per week. Consumers showed low preference for different jochung used as sweeteners, and did not exactly

recognize the characteristics of various jochung. Furthermore, 70.8% replied

"increasing'' prospects for jochung consumption.

To increase consumption of jochung, there is a need for greater hygiene and safety with regards to jochung products as well

as variations and improvements in quality.
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Table 1. General characteristics of the subjects

Variable Content N (%)
<30 76(17.1)
31~40 99(22.2)
Age
41~50 106(23.8
(years) (238)
51~60 97(21.8)
>60 67(15.1)
Occupation Have 231(51.9)
status Not have 214(48.1)
<High school 139(31.2)
College 115(25.8)
Education
University 162(36.4)
>Graduate school 29( 6.5)
100~200 79(17.8)
Monthly 201~300 108(24.3)
family income 301~400 108(24.3)
(110,000) 401~500 78(17.5)
>500 72(16.2)
Solitude 32( 7.2)
Married couple 78(17.5)
Type of Nuclear 293(65.8)
family
Extended 31( 7.0)
Others 11( 2.5)
Big city 317(71.2)
Residential g 11 medium city 91(20.4)
region
Farm sea village 37( 8.3)
Total 445(100.0)
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Table 2. Utilization of jochung by age N(%)
Age
Variable Content Total v
<30 31~40  41~50  51~60 >60
Very weak 4 53) 8 81) 5( 47 I 72) 12( 17.9) 36( 8.1)
Weak 19( 25.0) 27( 27.3) 22( 20.8) 25( 25.8) 16( 23.9) 109( 24.5)
Svectnos Tovel Moderate 45(59.2) 43( 43.4) 64( 60.4) 54( 55.7) 27( 403) 233( 524) 30.770°
Strong 8( 10.5) 19( 192) 10( 9.4) 10( 103) 12( 17.9) 59( 13.3) (d=16)
Very strong 0 0.0) 2( 20) 5 47) 1( 1.0) 0( 00) 8( L18)
Total 76(100.0)  99(100.0) 106(100.0) 97(100.0) 67(100.0) 445(100.0)
Sugar 30( 39.5) 27( 27.3) 25(23.6) 19( 19.6) 19( 28.4) 120( 27.0)
Starch syrup 16( 21.1)  16( 162) 26( 24.5) 18( 18.6) 10( 14.9) 86( 19.3)
Oligosaccharides 17( 22.4)  44( 44.4) 41( 38.7) 33( 34.0) 20( 29.9) 155( 34.8)
S‘;i?‘rfar‘illsyed Honey 9( 11.8)  9( 9.1) 8 7.5) 12( 12.4) 10( 14.9) 48( 10.8) ?sji;‘g;
Jochung (grain syrup) 1 13)  2( 20) 5 47) 10( 103)  7( 104) 25( 5.6)
The others 339 1( 1.0) I 09 5 52) 1( 15 11( 25)
Total 76(100.0)  99(100.0) 106(100.0) 97(100.0) 67(100.0) 445(100.0)
Yes 43( 56.6) 72( 727) 82( 77.4) 69( 71.1) 58( 86.6) 324( 72.8)
ff”;i‘rl:}?:sz No 33( 43.4) 27( 273) 24( 22.6) 28( 28.9) 28( 28.9) 121( 27.2) I&Z‘;
Total 76(100.0)  99(100.0) 106(100.0) 97(100.0) 67(100.0) 445(100.0)
For health 3(69) 24(333) 33(403) 35(50.7) 32(552) 127( 39.2)
Family friend or neighbor 34( 79.0) 29( 403) 32( 39.0) 17( 24.6) 18( 31.0) 130( 40.1)
Reason of  Salesperson's recommendation 2047 7C 97 4 49 2( 29) 0C 0.0) 15 4.6) g5345""
purchase  Nag media 20 47) 5 700 7 85) 4 58) 4( 69) 22( 68) (420
The others 247 7€ 97 6( 73) 11(160) 4( 69) 30( 9.3)
Total 43(100.0) 72(100.0) 82(100.0) 69(100.0) 58(100.0) 324(100.0)
More than seven times a week 2( 47 0C 00) OC 00 8(11.6) 4( 6.9 14 43)
3~5 times a week 1 23)  9( 125 9 11.0) 15(21.7) 11( 19.0) 45( 13.9)
Frequency ~ | ~2 times a week 23( 53.5) 37( 514) 49( 59.9) 39( 56.5) 29( 50.0) 177( 54.6) 57.941""
of use Two times a month 12( 27.9)  20( 27.8) 21( 25.6)  7( 10.2) 10( 17.2) 70( 21.6) (@=20)
One time a month 5(11.6)  6( 83) 3( 3.7) 0( 00) 4( 69) 18( 5.6)
Total 43(100.0) 72(100.0) 82(100.0) 69(100.0) 58(100.0) 324(100.0)
Taste 15( 349) 25(347) 24(293) 19( 27.7) 15(25.9) 98( 30.2)
Price 4 93) 9( 125 6( 73) 3( 43) 6(103) 28( 8.7)
Consideration  Health 17( 39.5) 29( 403) 39( 47.6) 41( 59.4) 35( 60.4) 161( 49.7) 139416"
of purchase  package and design 2 47 1( 14 1 12) 1 14 0o 00) 5 15 @249
Brand 369 7 97) 9(11.0) 2( 29) 1( 17) 22( 68)

The others 2 47)  1( 14y 3( 36 3( 43) 1( 17 10( 3.1)




25(6): 979~989 (2015) Z7o] o] 84 H Hs= 983
Table 2. Continued N(%)
Age
Variable Content Total '
<30 31~40  41~50  51~60 >60
Coofn;ﬁft?:;n Total 43(100.0) 72(100.0) 82(100.0) 69(100.0) 58(100.0) 324(100.0)
Not readily available 18( 54.4)  9(334) 7(292) 10(357) 1( 11.1) 45( 37.2)
No taste 4012 1( 37 2( 83)  3(107)  I( 1L1) 11( 9.1)
Refusal reason Not good for health 0 00) 1( 37) 2 83) 1( 36 0 0.0 4( 33) 24989
for purchase  Expensive price 4 12.1) 4 148)  2( 83)  4( 143) 1( I1L1) 15 12.4) (df=20)
Difficult for making 7(21.3)  12( 444) 11( 459) 10( 35.7)  6( 66.7) 46( 38.0)
Total 33(100.0) 27(100.0) 24(100.0) 28(100.0)  9(100.0) 121(100.0)
Diversity of purchase place 16( 48.6) 12( 44.5)  9( 37.5) 13( 464) 2( 22.2) 52( 43.0)
Development of package 1( 3200 1C 37 1( 42) 1( 36) 1(11.1) 5 41
Reinforce nutrition 5(151)  2( 74)  5(20.8) 4 143)  3(334) 19( 157) 96180
Improvement
Low price 5(15.1)  2( 74)  2( 83) 4( 143) 1( 1L1) 14( 1L6) (420
Various function 6( 18.2) 10( 37.0)  7( 292)  6( 21.4)  2( 22.2) 31( 25.6)
Total 33(100.0) 27(100.0) 24(100.0) 28(100.0)  9(100.0) 121(100.0)
T p<0.05, ™ p<0.01, ™" p<0.001.
Table 3. Perception on health effect of different types of sweeteners (Mean£S.D.)
Age
Content Total F-value
<30 31~40 41~50 51~60 >60
Sugar 25040.89 2514088  2.39+0.81 268:0.78 246076  2.51+0.83 1.580
Starch syrup 2.88+0.83  2.89+091  281+0.75 = 292+078  2.71£0.75  2.85+0.75 0.765
Oligosaccharides 3344079  3.31x0.71 334073 3.2240.71 3244072 3.29+0.73 0.571
Perception Honey 3924074  3.99+0.76  3.93+0.83  397+0.79 391071  3.95+0.77 0.181
Syrup 2.05£0.76"  2.43+0.88°  248+0.82°  2.51+0.94°  233+0.82° 2.38+0.86 3.862"
Jochung 346:0.87°  3.55+0.77°  3.74£0.87™  3.65+0.79®  3.91+0.71°  3.65+0.82 3.4927
Chemistry sweetener 1.41+0.61 1.58+0.77 1.67+0.87 1.60+0.77 1.46+0.61 1.56+0.75 1.700
Note : All variables were measured on a 5-point Likert scale from 1-never know to 5-knows very well.
™ p<0.01.
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Table 4. Knowledge of the type of jochung by age N(%)
Age
Content Knowledge Total r
<30 31~40 41~50 51~60 >60
Unaware  53( 69.7)  46( 46.5)  48( 453)  43( 443)  27( 40.3)  217( 488) 16789"
Balloonflower jochung )
Know 23(303)  53(53.5)  S58( 54.7)  S54( 557)  40( 59.7) 228( 512) (@)
Unaware ~ 57( 75.0)  63( 63.6)  69( 65.1)  65( 67.0)  35( 52.2)  289( 64.9) g3g3
Schisandra jochung )
Know 19( 25.0)  36( 364)  37(349)  32(33.0)  32(478) 35.1(351) @)
Unaware  66( 86.8)  90( 90.9)  95( 89.6)  76( 784)  63( 94.0)  390( 87.6) 1] 659"
Purple radish jochung )
Know 10( 13.2) 9 9.1)  11( 104)  21( 21.6) 4 6.0) 55 124) @)
Unaware  68( 89.5)  91( 91.9)  96( 90.6)  87( 89.7)  62( 92.5)  404( 90.8) (699
Sword bean jochung )
Know 8( 10.5) 8C 8.1)  10( 94)  10( 10.3) 5( 75  41( 124) (@
Unaware  53( 69.7)  42( 42.4)  47(443)  37(381)  33(493) 212 47.6) 19.995"
Brown rice jochung
Know 23(303)  57(57.6)  59( 557)  60( 61.9)  34( 50.7) 233( 524) (@D
Unaware  68( 89.5)  90( 90.9)  90( 849)  79( 81.4)  59( 88.1)  386( 86.7) 4763
Hovenia dulcis jochung
Know 8( 10.5) 9 9.1)  16( 15.1)  18( 18.6) 8( 11.9) 59 133) (@
Unaware  63( 82.9)  85( 85.9)  89( 840)  79( 814)  60( 89.6)  376( 84.5) 5309
Strawberry jochung
Know 13(17.1)  14( 141) 17 160)  18( 18.6) 7( 104) 69 15.5) @
Sweet wormwood Unaware  67( 88.2)  86( 86.9)  93( 87.7)  78( 80.4)  60( 89.6)  384( 863) 3 g75
Jochung Know 9( 11.8)  13( 13.1)  13(123)  19( 19.6) 7(104)  61( 13.7) (@
Sasa quelpaertensis Unaware  68( 89.5)  89( 89.9)  101( 953)  88( 90.7)  63( 94.0)  409( 91.9) 3356
Jochung Know 8( 10.8)  10( 10.1) 5( 4.7) 9( 9.3) 4 60) 36 8.1) @
Unaware ~ 43( 56.6)  50( 50.5)  50( 47.2)  43( 443)  38( 56.7)  224( 50.3) 410
Plum jochung )
Know 33(434) 49 49.5)  56( 52.8)  S54( 55.7)  29( 43.3) 221( 49.7) (@)
Unaware  67( 882)  81( 81.8)  83(783)  71( 732)  47( 70.1)  349( 784) 9310
Onion jochung )
Know 9( 11.8)  18( 18.2)  23(21.7)  26( 268)  20( 29.9)  96( 21.6) (@)
Unaware  60( 78.9)  74( 747)  82( 774)  64( 66.0)  47( 70.1)  327( 73.5) 5043
Sorghum jochung )
Know 16( 21.1)  25(253)  24( 22.6)  33( 340)  20( 29.9) 118 26.5) (@b
Unaware  55( 724)  58( 58.6)  62( 585)  53( 546)  29( 433)  257( 57.5) 12.840"
Corn jochung
Know 21( 27.6)  41( 414)  44( 454)  44( 454)  38( 56.7) 187( 42.5) (@D
Total 76(100.0)  99(100.0)  106(100.0)  97(100.0)  67(100.0)  445(100.0)
Note : All variables were measured on a 5-point Likert scale from 1-never know to 5-knows very well.
T p<0.05,  p<0.01, " p<0.001.
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Table 5. Preference for commercial jochung by age (Mean+S.D.)

Age
Content Total F-value
<30 31~40 41~50 51~60 >60

Balloonflower jochung 2.98+0.59"°  3.26+0.82°  3.34+0.63°  3.48+0.78°  3.45+0.84°  3.32+0.76 3.609™
Schisandra jochung 326£0.73  3.13x0.71 328+0.67  3.29+0.77  3.43x0.84 3.27+0.74 1.395
Purple radish jochung 323+0.65°  2.96+0.54"  2.94+051°  3.12+0.61°  291+0.60°  3.02+0.58 3.069"
Sword bean jochung 3.09£0.57  3.012052  2.99+029  3.09+045 2963046  3.03x0.45 0.971
Brown rice jochung 326+049°  3.03£0.50°  3.30£0.54°  3.14£0.60°  3.34+0.71°  3.21%0.58 34627
Hovenia dulcis jochung 2.81£0.58*  3.00£0.50  3.02+0.52°  3.13£0.62°  3.05+3.93®  3.01+0.53 2465
Strawberry jochung 3.63£0.79°  3.00£0.53°  3.34+0.71°  3.42+0.60"  3.34+0.71°  3.32+0.69 6.939™"
Sweet wormwood jochung 3.00£0.53°  2.93+0.51°  3.35+0.62°  3.5940.63°  3.27+0.55°  3.25+0.62 14.444™
Sasa quelpaertensis jochung — 326£049°  3.03£0.50°  3.3040.54°  3.14£0.60°  3.34+0.71®  3.21+0.58 3462

Plum jochung 3.51£0.07°  3.53:0.69®  3.50£0.69°  3.86+0.75°  3.78+0.73*  3.63+0.72 3.726"

Onion jochung 3.09£0.37°  3.13x0.58"  3.40£0.66°  3.61£0.67°  3.43x0.67°  3.35+0.64 7661

Sorghum jochung 3.16£0.43"  3.19£0.55°  3.37+0.64°  3.67+0.74°  3.38+0.56"  3.37+0.63 6.904™"

Com jochung 330+0.56"  3.44£0.67°  3.48+0.69™  3.58£0.67™  3.72+0.70°  3.51+0.67 2957

Note :
* p<0.05,

™ p<0.01, ™" p<0.001.

All variables were measures on a 5-point Likert scale from 1-strongly dislike to 5-strongly like.
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Table 6. Preference for functional jochung by age (Mean£S.D.)
Age
Content Total F-value
<30 31~40 41~50 51~60 >60
Ginkgo leaf jochung 2.49+0.86" 2.89+0.70° 2.82+0.67° 3.03£0.69° 3.05+0.89°  2.88+0.77 4.531"
Persimmon jochung 3.5620.91°  3.19+0.87° 3.11+0.83" 3.22+0.80° 2.93+0.88" 3.18+0.86 3.536"
Buckwheat jochung 2.98+0.91  3.0020.71  3.07+0.81  3.16+0.78  3.12+0.90  3.07+0.81 0.537
Medicinal herbs jochung 27241.09  3.08+0.80  3.09+0.77  3.17+0.70  3.10£0.91  3.06+0.84 2.133
Black garlic jochung 2.88+1.05"  3.15+0.82%  3.09+0.77° 3.49+0.74° 3.53+0.84"  3.24+0.86 6.314™
Citron jochung 3.67+0.92  3.53:0.79  3.3240.77  3.39+0.77  3.34+0.81  3.43+0.81 1.880
Watermelon jochung 2.98+£1.03  2.86£0.77  2.66+0.72  2.88+0.74  2.74+0.87  2.81x0.81 1.486
Fig jochung 3.47£1.03°  3.17£0.92" 3.11£0.79°  3.06£0.80° 2.91+£0.90°  3.12+0.89 2.608"
Ginkgo and Luffu cylindrica jochung — 2.47+0.70°  2.82+0.69° 2.87+0.96° 2.90+0.73° 3.02+0.85°  2.84+0.76 3.622"
Bamboo shoot jochung 2.56+0.85  2.72+0.068 2.76+0.63  2.80+0.74  2.93:0.86  2.76+0.73 1.661
Mugwort pumpkin jochung 2.88+0.93  2.88+0.93  2.85+0.74  3.03x0.80  322+0.94  2.97+0.87 2.043
Pear jochung 3.5340.95  3.38+0.81  3.34+0.76  3.35+0.84 343092  3.39+0.84 0.466
Jujube jochung 2.93+0.96" 3.51£0.80° 3.27+0.78" 3.41+0.81" 3.41+0.89° 3.330.85 3.683"
Note : All variables were measured on a S-point Likert scale from 1-strongly dislike to S-strongly like.

sk

* p<0.05, ™ p<0.01, ™ p<0.001.
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Table 7. Prospect for jochung products development N(%o)
Age
Variable Content Total o
<30 31~40 41~50 51~60 >60
Very good 5( 6.6) 17( 17.2) 12( 17.2) 16( 16.5) 16( 23.9) 66( 14.8)
Good 33( 43.4) 66( 66.7) 55( 51.9) 55( 56.7) 40( 59.7) 249( 56.0)
D;:ZIS‘;‘;:;:m Moderate 33(434) 12( 12.1)  34(32.1)  26( 268)  10( 14.9) 115( 25.8) 4(2']3:135
Bad 5( 6.6) 4 4.0) 4 3.8) 0( 0.0) 1( 1.5) 14( 3.1)
Very bad 0( 0.0) 0( 0.0) 1( 0.9) 0( 0.0) 0( 0.0) 1( 02)
Total 76(100.0) 99(100.0)  106(100.0) 97(100.0) 67(100.0) 445(100.0)
™" p<0.001.
Table 8. Importance factors of jochung selection (Mean+S.D.)
Age
Content Total F-value
<30 31~40 41~50 51~60 >60
Taste 4.03£0.63  4.09+0.61  3.98+0.63  3.87+0.64  4.06£0.67  4.00£0.64 1.795
Utilization 3.99+0.70  3.94£0.74  3.82+0.67  3.75£0.67  3.96+0.63  3.88+0.69 1.863
Price 3.76£0.75  3.92£0.71  3.77£0.79  3.60£0.89  3.79+0.77  3.77+0.79 2.066
Shelf-life 4.00£0.71  3.96+0.58  3.84+0.75  3.93+0.54  4.04£0.66  3.94+0.66 1.233
Promotion 3.67+0.98  3.70£0.78  3.58+0.81  3.63+0.914 3.58+0.97  3.64+0.88 0.297
Quality improvement 396072 4.20£0.66  4.14£0.72  4.08£0.70  4.10£0.69  4.11=0.70 1371
Material origin 3.91+0.85"  4.20£0.71°  4.24+0.77°  4.15£0.72° 4.27+0.75° 4.16£0.76 2.762"
Development of functional jochung 4.04+0.82  422+0.75 4212071  4.15£0.72  4.10+0.83  4.16+0.76 0.826
Package design 3424092 3.64£0.86  3.55£0.81  3.52+0.76  3.39+0.64  3.52+0.89 1.130
Variety of distribution chain 3.92+0.81  3.84£0.79  3.75£0.75  3.66£0.74  3.64+091  3.76+0.80 1.771
Consider personal preference 4.2240.81 4.09£0.80  4.07+0.67  3.92+0.75  3.88+1.06  4.03+0.82 2.292
Reliability 3.91£0.85  4.16£0.71  4.00£0.79  3.97£0.69  4.00£0.83  4.01x0.77 1.358
Hygiene 4374079  440£0.68  4.42+0.67  4.35+0.80  4.33£0.78  4.38+0.74 0.243
Nutritional benefits information 4174072 420+0.63  4.19+0.63  4.20+0.57  4.28+0.69  4.20+0.64 0.322
Promotion 3.24+0.96® 3.40+1.10°  3.34£0.83° 3.23£0.91" 2.94£0.91° 3.25+0.96 2.651"
Development of various menu 3.95:0.70  3.87+0.87  3.95£0.76  3.85:0.89  3.90+0.95  3.90+0.84 0.302
" p<0.05.

7471 428, 4272 A e o™, gl Al B oW E’ 9}
e Prhs BE AR FAA A Vet Alge] kAP

735, 4041 ©17&<] 7352 3041 ofst ARl Hla) R A
ohro] fejA o EA Vet em(p<0.05) ‘&<l #uf B
oMIE’ & 604 ]38l He(3.23~3.40)°0 Hl& 6041 o]/l
94 71 @A JERt ek 1 593 2ol 2 BYthp<
05). 23 <] gellAE 31~40417} 4,092 71 =gkon], =

o] GETo| A= 304] o]atr} 3.992 71 Eskeh A A
£ 604 o] gellM 4.042 71 =7 Uehsken, 239 vhek
31 w3 R E 304 o8ke} 41~50417F 3.95% 7HE EA
Uebstar, 604 o], 31~404, 51~604 <=o 2 YERTY

8. Ho|22M =Ho| H7t=
A g zA 4o 23] H7HENE we



988

B
ox,

o
1z

Hx

HOoFA o} RATHEETE

Table 9. Purchase intension for food products made of functional jochung (Mean£S.D.)
Age
Content Total F-value
<30 31~40 41~50 51~60 >60
Steamed 2.9240.93 3.11+0.95 3.22+1.06 3.26+1.04 3.15+0.78 3.15+0.98 1.499
Stewed 3.50£1.05°  3.76£0.90"  3.64£0.89°  3.72+0.89®°  3.96+0.72° 3.71+0.91 2.480"
Side dishes

Seasoned 3.12+1.04 3.1241.02 3.18+1.02 3.0440.95 3.26+0.88 3.14£0.99 0.581

Kimchi 2.65+1.09 2.7140.97 2.67+0.97 2.61+1.01 2.89+0.93 2.69+0.99 0.927

Gochujang 3.84+0.95 3.99+0.98 3.92+0.87 3.8441.05 4.04+0.89 3.9240.95 0.689

Rice cake 3.89+1.05°  3.59+1.01°™  3.72+£1.04*  3.55£1.01°  3.33£0.99° 3.63%1.06 2.913"
Gangjung ~ 4.1120.86 3.8240.96 3.92+0.93 3.8840.79 4.07+0.84 3.94+0.88 1.589

Dasik 4.05+£0.85°  3.82£0.93"  4.10£091°  4.11x0.73°  4.210.75 4.05+0.85 2.691"

Hangna Jeonggwa  3.72%0.90 3.73+0.92 3.64+0.93 3.680.93 3.87+0.77 3.72+0.90 0.681
Suksilkwa ~ 3.57+0.98 3.55+0.96 3.46+0.96 3.51+0.95 3.43+0.90 3.51+0.95 0.271

Hwachae 3.24+1.07 3.2241.09 3.09+1.08 3.08+1.07 3.07+0.92 3.12+1.08 0.296

Drinks Sujeonggwa  3.41%1.01 3.2241.00 3.20+1.01 3.3241.01 3.1240.97 3.26+1.06 0.852
Misutkaru ~— 3.26£1.07 3.14+1.04 3.27+1.08 3.24+1.03 3.04+1.92 3.20+1.08 0.627

Note : All variables were measured on a S-point Likert scale from 1-strongly dislike to S-strongly like.

* p<0.05.
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