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Study on Usage and Consumption Patterns for Mulnaengmyeon
Among Adults in Seoul Metropolitan Area of Korea
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Abstract

Despite expansion of the mulnaengmyeon market, there have been no studies on consumers’ attitudes towards
mulnaengmyeon. The purpose of this study was to investigate the usage and consumption patterns for mulnaengmyeon
among adults in the Seoul metropolitan area of Korea. A survey including demo- and socio-graphics, general
mulnaengmyeon usage, and consumption questions was tested on 210 consumers. The results of the survey showed that
the majority of consumers consumed mulnaengmyeon more frequently during summer. Although the instant
mulnaengmyeon market has rapidly increased, it was found that mulnaengmyeon is a food that is generally consumed in
restaurants. In addition, mulnaengmyeon usage and consumption patterns significantly differed according to consumer age,
whereas there was no difference observed according to parent’s or grandparent’s hometown of origin. Older consumers
were observed to consume and purchase mulnaengmyeon as well as instant mulnaengmyeon more often than young
consumers. Also, older consumers were shown to consider “health” related factors as more important when selecting
mulnaengmyeon, whereas young consumers considered “price” related factors to be more important.
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<Table 1> General profile of consumer participants (n=210)  N(%)

Question Response options Total (N=210)
Female 166 (79.0)
Sex Male 44 (21.0)
Student 91 (43.3)
Office worker 26 (12.4)
Self employed 6 (2.9
Occupation Professional 524
Public official 0 (0.0)
Housewife 70 (33.3)
Others 12 (5.7)
Seoul 180 (85.7)
Residential area Gyeonggi-do 26 (12.4)
Incheon 4 (1.9)
Seoul 60 (28.6)
Gyeonggi-do 26 (12.4)
Gangwon-do 17 (8.1)
. Chungcheong-do 46 (21.9)
Parent’s origin Jeonla-do 53 (252)
(check all that
apply) G?/eongsang-do 65 (31.0)
Jeju-do 1 (0.5)
Pyeongan-do 13 (6.2)
Hamgyeong-do 4 (1.9
Hwanghae-do 524
Seoul 27 (12.9)
Gyeonggi-do 20 (9.5)
Gangwon-do 13 (6.2)
Grand parent’s Chungcheong-do 48 (22.9)
origin Jeonla-do 50 (23.8)
(check all that Gyeongsang-do 58 (27.6)
apply) Jeju-do 0 (0.0)
Pyeongan-do 21 (10.0)
Hamgyeong-do 8 (3.8)
Hwanghae-do 7 (33)
~200 18 (8.6)
Monthly household ~ 200~400 27 (12.9)
income 400~600 52 (24.8)
(KRW 10,000) 600~800 49 (23.3)
800~ 64 (30.5)
Live alone 29 (13.8)
2 people 24 (11.4)
Number of people 5 1 42 (20.0)
in the household
4 people 100 (47.6)
5 people or more 15 (7.1)
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<Table 2> Degree of importance of the factors that influence one’s choice of mulnaengmyeon broth according to different age groups

Factors Young (N=112; Avg. + Stdv.)) Old (N=98; Avg. £+ Stdv.) t-value p-value
Taste 14.1+1.7 13.9+1.5 0.510 0.611
Appearance*" 8.8+3.0 10.0+£3.1 3.024 0.003
Nutritional information* 9.3+3.7 11.143.1 3.892 0.0001
Additives* 10.0+3.5 12.6+2.7 5.826 <0.0001
Convenience 10.7£2.8 11.1£3.0 1.175 0.241
Brand* 8.7+3.7 11.0£2.9 5.001 <0.0001
Volume or Weight per serving 8.543.1 93429 1.967 0.051
Price* 10.9+2.8 10.0£3.1 2279 0.024
Discount event* 9.8+3.7 8.743.9 2.098 0.037
Advertisement™® 7.7+4.1 8.6+3.5 1.658 0.099

Recommendation of others 10.4+3.7

10.3+£3.3 0.297 0.767

DA factor with * means that the average score between the two groups were significantly difference at p<0.05.

<Table 3> Degree of importance of the factors that influence one’s choice of mulnaengmyeon broth according to parent or grandparent's

region of origin

Factors BTG g t-value -value
(N=36; Avg. + Stdv)) (N=174; Avg. + Stdv.) P
Taste 14.1+1.8 14.0+1.6 0.188 0.851
Appearance 9.5+3.1 9.3+3.1 0.326 0.745
Nutritional information 9.6+3.7 10.3+3.5 1.046 0.297
Additives 10.9+3.3 11.2£3.4 0.529 0.597
Convenience 10.5+3.1 11.0£2.9 0.946 0.345
Brand 10.1+3.9 9.743.5 0.658 0.511
Volume or Weight per serving 9.2+£2.7 8.843.1 0.766 0.445
Price 10.4+3.1 10.5+2.9 0.278 0.781
Discount event 9.0+4.1 9.3+3.8 0.445 0.657
Advertisement 8.6£3.6 8.0£3.9 0.818 0415
Recommendation of others 10.1£3.5 104£3.5 0.527 0.598
Q014p0 SIS A WS A7) AFOR AMATAA  Fe 2R B DY) BE 294 FE 2ol FL
A2=o] AnjrfZe] Aol 7HAel dntH o wigsh= A =o] S5 oﬂ 20} 24 (p<0.05)31 Ael7H EhtA] o9kt
ol Stk Bslgt}. ojzle® e thE AlFEel H EYHE xHH o7 Htri} shA o] wake] AltEA
) JHHOR T4 Fawst wol BA LR % 43 $40= Juid gom, AERIE] ekl o)
S Zog WY, &3 2 FaA| gEo| Fe, F A St 78 4 ASEE AR Lee et al.(2013)¢] A& 4
3ol 404 I 8 AR 2 TARE eple  sudl AEUES AR 399l g daw) /1Y
I HU7O] 212 (p0.05)3) Aol R ek itk 2 Ao uehdrh web 2 ATelNE avlxe) R
W R Al BYE AU BEE QAR FAEE ¥ 3L z¥re] 24 9] ©E Relrt ZHgion, ol
W Ee xR 24 wa] e 2FuEe vis) BB me Aol 2 YA 9ith oled At Fu &
A AT <Table 359} AT PR FL 2VE F @Al L 2ERIF RHS e 2] 0HHT, Ha] Fats
olgfE ;o] FHEQ AL, AT AvAE B Aom  Ax) A3 HeEy] YRR AR B3 B 2k
EFSIRON, $2 F& ZHD DF Yol 9O B 2l ] AT ApE] ol 2 A S AL
anzks '@ 2Ales ERsle] NeE Bkt R off thet A7A71 wiell, 2 ol HS mvsil Zes
R Tl YEel AT W B A BE W, H oAk,
7k, AR, HA, BERIe] AR S 108 ©
Aol AE Helslel, 9ok 2 FEEe] W Melel] ol 3. AH|XIS| QITEHBIA Salof THE o Ml U AR ©
o] TasH aHEE 8219l Ao= vepstth. et ekl g Hln
AdelA vjzte] Aol wet W &4 YA dd 2 W g Al =dde] tigk A5 B o] Aol el &
AEY FRESL 2 Aok VeI Zske T, B ok s WHe) 4 NE, JEe] 4A A=, A% B
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<Table 4> Usage patterns of mulnaengmyeon according to age and parent or grandparent’s region of origin N(%)
By parent’s or grandparent’s
By Age *P region ofg(:rigiﬁ
Question Response options Total
Young Old North Korea ~ South Korea
N=112) (N=98) (N=36) (N=174)
Less than 3 times/year 16 (14.3) 5(5.1) 2 (5.6) 19 (10.9) 21 (10.0)
4-6 times/year 52 (46.4) 31 (31.6) 12 33.3) 71 (40.8) 83 (39.5)
Frequency of 1-2 times/month 43 (384) 55 (56.1) 20 (55.6) 78 (44.8) 98 (46.7)
mulnaengmyeon 1-2 times/week 1 (0.9) 7 (1.1) 2 (5.6) 6 (3.4) 8 (3.8)
consumptlon .
More than 3 times/week 0 (0.0) 0 (0.0) 0 (0.0) 0 (0.0) 0 (0.0)
x*=16.18 (df=4, p=0.0028)" ¥*=2.36 (df=4, p=0.6699)
Less than 1 time/month 42 (37.5) 21 (21.4) 8 (222) 55 (31.6) 63 (30.0)
Frequency of 2-3 times/month 56 (50.0) 47 (48.0) 20 (55.6) 83 (47.7) 103 (49.0)
Zggg‘l’gﬁl’zﬁe?: ey 172 times/week 12 (10.7) 29 (29.6) 7 (19.4) 34 (19.5) 41 (19.5)
(June~August) More than 3 times/week 2 (1.8) 1 (1.0) 1 (2.8) 2 (1.1) 3(14)
x*=14.30 (df=3, p=0.0025) ’=1.81 (df=3, p=0.6138)
Less than 3 times/year 64 (57.1) 29 (29.6) 14 (38.9) 79 (45.4) 93 (44.3)
4-6 times/year 30 (26.8) 28 (28.6) 10 (27.8) 48 (27.6) 58 (27.6)
Frequency of 1-2 times/month 16 (14.3) 34 (34.7) 10 (27.8) 40 (23.0) 50 (23.8)
mulnaengmyeon 1-2 times/week 1 (0.9) 7 (1.1) 2 (5.6) 6 (34) 8 (3.8)
consumption at home K
More than 3 times/week 1 (0.9) 0 (0.0 0 (0.0 1 (0.6) 1 (0.5)
Y*=24.40 (df=4, p<0.0001) y>=1.13 (df=4, p=0.8898)
By using instant nudnaengmyeon broth 102 (91.1) 80 (81.6) 30 (83.3) 153 (87.9) 182 (86.7)
Way of preparin: By mixing instant mulnaengmyeon
mul}llqaengm;)eong booth and broth made at home 9 (8.0) 15 (15.3) 5 (13.9) 19 (10.9) 24 (11.4)
broth at home By preparing broth at home 1 (0.9) 2 (2.0 1238 2 (1.1 314
1*=3.43 (df=2, p=0.180) 1*=0.86 (df=2, p=0.6518)
Less than 3 times/year 70 (62.5) 32 (32.7) 15 (41.7) 87 (50.0) 102 (48.6)
, 4-6 times/year 29 (25.9) 27 (27.6) 10 (27.8) 46 (26.4) 56 (26.7)
Frelq“ency of instant 1-2 times/month 12 (10.7) 33 (33.7) 10 (27.8) 35 (20.1) 45 (21.4)
ﬁﬁtﬁaﬁ:ﬁﬁm 12 times/week 1 (0.9) 6 (6.1) 128) 6 (34) 7(3.3)
More than 3 times/week 0 (0.0) 0 (0.0) 0 (0.0) 0 (0.0) 0 (0.0)
x*=26.79 (df=4, p<0.0001) ¥>=130 (df=4, p=0.8614)
CJ Cheiljedang 62 (55.4) 72 (73.5) 19 (52.8) 115 (66.1) 134 (63.8)
Pulmuone 69 (61.6) 86 (87.8) 26 (72.2) 129 (74.1) 155 (73.8)
Brand of instant Nongshim 55 (49.1) 36 (36.7) 11 (30.6) 80 (46.0) 91 (43.3)
mulnaengmyeon Chilkab Food 4 (3.6) 11 (11.2) 2 (5.6) 13 (7.5) 15 (7.1)
broth that you have Myeonsarang (Noodle lovers) 5 4.5) 11 (11.2) 1 (2.8) 15 (8.6) 16 (7.6)
experienced Ottogi 14 (12.5) 24 (24.5) 3 (83) 35 (20.1) 38 (18.1)
(check all that apply) ~ Choungsoo Food 12 (10.7) 47 (48.0) 17 (472) 42 (24.1) 59 (28.1)
Others 19 (17.0) 6 (6.1) 4 (11.1) 21 (12.1) 25 (11.9)
¥*=37.35 (df=7, p<0.0001) ¥>=11.90 (df=7, 0.1039)
Experience of Yes 88 (78.6) 95 (96.9) 31 (86.1) 152 (87.4) 183 (87.1)
purchasing instant No 24 (214) 33.0) 5 (13.9) 22 (12.6) 27 (12.9)

mulnaengmyeon broth

¥’=15.74 (df=1, p<0.0001)

¥2=0.04 (df=1, p=0.840)
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<Table 4> Usage patterns of mulnaengmyeon according to age and parent or grandparent’s region of origin (continued) N(%)

By Age

By parent’s or grandparent’s

region of origin
Question Response options Total
Young Old North Korea  South Korea
(N=112) (N=98) (N=36) (N=174)
Less than 3 times/year 61 (54.5) 35 (35.7) 12 (33.3) 84 (48.3) 96 (45.7)
4-6 times/year 15 (134) 31 (31.6) 12 (333) 84 (19.5) 46 (21.9)
Frequency of 1-2 times/month 12 (10.7) 26 (26.5) 6 (16.7) 32 (184) 38 (18.1)
L’;Ztgl“tpl’:’r‘c‘i?a‘:zngmye‘m 12 times/weck 0 (0.0) 3G.) 1 28) 2 (L1 3 (14)
More than 3 times/week 0 (0.0) 0 (0.0 0 (0.0) 0 (0.0) 0 (0.0)
¥=20.53 (df=4, p=0.0004) =135 (df=4, p=0.8528)

CJ Cheiljedang 28 (25.0) 45 (45.9) 14 (38.9) 59 (33.9) 73 (34.8)
Pulmuone 55 (49.1) 70 (71.4) 19 (52.8) 106 (60.9) 125 (59.5)
. Nongshim 17 (15.2) 9 (9.2) 4 (11.1) 22 (12.6) 26 (12.4)
Brand of instant Chilkab Food 2 (1.8) 3 (3.) 2 (5.6) 3(1.7) 5 (2.4)
ng";’szggﬁeor” broth 4+ eonsarang (Noodle lovers) 5 (4.5) 7(7.1) 3 (83) 9 (52) 12 (5.7)
(check all that apply)  Ot°%i 6 (54) 6 (6.1) 1 28) 11 (63) 12 (5.7)
Choungsoo Food 8 (7.1) 26 (26.5) 9 (25.0) 25 (14.4) 34 (16.2)
Others 13 (11.6) 6 (6.1) 3 (83) 16 (9.2) 19 (9.0)

¥*=16.396 (df=7, p=0.0217)

¥*=5.372 (df=7, p=0.6147)

D Chi-squares with bold means significant at p<0.05.

RIS Wol, FrY 52 2Ry 24 I Hilo] Y-S AFshe Nl=el tisl AR 2Ee] mEt fro14
745 ¥HS o A AFske el e g ¢ F ok (p<0.05) ZFolE UERAEE], 20-30t] AH2R= 1del] 33
W F 53] BYH vido] ol Al ERAelA olatel sl 57.1%= 7P & W=E SHIIALH, 40-
W S o2 dElA gloj(Park et al. 2011), (GO S0t Zsv)zbs gk ol 1-23]0l] thal 34.7%E JER) 7H
E3ellA wol avEo] & F40I9)7] wiel] 2 F7e] 1| w2 NEE Sk webd anAke] ARl weth &
A Hokle Aom vfehdnt e aHlshs il o} & A7t Aee 75 3

A 5E W AF NEE AA )Rl tha) dvin, on, #e arke 2 SAHAM WHE avlske A
gk goll 2-33)7F 49.0%= 71 =2 NER ARSI & Hjsl vol7h B R SR ) B W &
H, AH RErh 5o FESEFL 128 % IFUe 3 Hleke Aoz welth g =¥ue HdHske 45 ¥H
3] o)l thall 5] A Hl=e 11d A3 Wkee] B 55 THIskE Al disl Avnd, A 2YE §5E

& 17.1%} ¥ Jehd, Wio] A5 H o2 AL & T (86.7%)3td Tt FHIsh= ﬁ_i UrEbt o, %
H|Eo] & F2]o|ARH(Kim et al. 2004) FAthol] Solx= A o] ztol= 94 (p<0 05)0.8 LFER}A] 9¥QkT}. 40-501)

Al i 5o o]fE oJFFH| AH7E F2 529 ZHIRK(15.3%)] 735 Al S TPOM TE 55 £
e & 4 Utk A5H WA AFHNlEs AR A% eith= SHol 20-300] AH|ZK8.0%)0 H3l] TR =4 U
a5l Wk #94(p<0.05) 2FolE YERAEY, 40-50t] A& Do, T AN e BF Al YA S5 st
H|zl= WA A3 B 95del 123891 AREe] 19 3 o] FHHE SHo] 80% old-S ARSIt
7 7.1%04 oEHel 29.6%E FAssle] 2 H3E B Al Bwe] &M H% 38 HA vzl tis)] A

D} 20-30T] AF|Rke] A9, oJ5E WH H3H Wxrt I HEH, 1de] 33] o]s} o] thal 48.6%= 7FE =4 8

Aol 1-23]¢1 AFHEC] HiF 0.9%0A4 10.7%E FA =7} gdalaem, 19 4-68% 26.7%, 3F Gol 1-231E 21.4%

sl o, 40-50th Awlxpel] wlel 1 F7F F2 AA] e o] Lo R ZAEITE 2] Het HH Rlwst gk g
202 eIt 12817} 46.7%2 7V = SHeS Y AL ks
el WS AFshs WiEe 1del 33 olslrt 44.3% YA Al =Y Al ek, HE HEE EffH
2 7P 2o SHEE 2AEeH, 1dd) 4- 6547} 27.6% avlEE 497 28 B2 S4dS 15T < ok ole
2 theo® A bt BWEe] HaAel 43 Hwst o= AT, B2 Sl F2 avH7] of
g 2ol 12891 79 46.7%= 7P =7 XA}E]&’iEd A Tl Al B9e] &H| Rlme FaEel 29w &) W
AQES, S Al = Aol Belal, 3313 o mlsf ArjH oz vhe 2o spehdnh Al S

AN F2 2l SAUS WAY F Ak HolH 2] Mol Ulgk A Foli= Fo4(p<0.05)0.% bkt
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om, 20-300] ARIRRE 199 33] ol3kE 62.5%% 7Y =
S HlEg $gsglon 40-500] ABARE 3 2o 1-23]2
34.7%2 7P =2 He2 SIS 23y 40-500] &
H|R K= 13| 33] o)) o) UlsAE 32.7%2] =& vl
2 S 7S B 5 ot ueid A BYW S
ol =2 AH|xlol| 9J8)] B} EkelA AMEIE glou
I A=l R E] S AL Uk

Al B9 S5 Y A gisl] AR, A
AH|REe] 87.1%7F o] ATkl SH3Ise, AREE 4
HEH 40-50t] A2H]2H96.9%)= 20-30tH AH]2H(78.6%)0)
Hlal Al S2WH S5 7Y Aol 794 (p<0.05)0=
2 AL & F Atk AE Y §509] 7 Rles 1d
of 31 o]al7} 45.7%% 7 =& WI=E YehgoerH, 1|
o] 4-63] 21.9%, 3+ ol 1-23] 18.1% O 2 =7 2ALE
Atk Al 2YH S5 79 Rz g dEE Aol
214 (p<0.05)°.= YEFFO™, 40-500] AH]A}= 20-300H
ZH|Rpol| ]3] =2 NIEE Al BYAHS FYske Ae ¢
ATH FTHHoE & uf, Al EYH S5 T2 Yol
7 B AEFoA FulEI 9SS & & e, ook 2
2 Ade #2530 Yolrt B2 MRl Feke] 2Ee] o
3k o ZjoloA 7)elshE Ao ATrETh B B/

2 MO

-

&

2 de 33] o|atR AZsKs WETt 717 33.3%2 VERG

1del] 33 elatz 4Fshe W=st
483%= 7FE A LB, FRAFRS] F4 Jre] dEt
Sl Hjal B 2409 Ao ) NEsf ozt

o] & Eydol thg dEe] A
EF-(73.8%), CJ ALA(63.8%), &4
(43.3%), 22)3L F42E(28.1%)9] £O 2 A B3t
579 2 Cle W 71 AE3AEA 242 28 Al
7] oF 30-40%E ZA|BIAL e Aoz UTA] 3lof(Seoul

o rix

Sheh A2 & & ATk 20300 ¥Rk A

H el Hls) AAAOR 7 BAEe) A% YRS F

Holl et Sgrgo] WA waHglon, S8 FAEe

F10.7%)0 3o} Fro14(p<0.05)2.2 2 AolE ugir). 1
= QA% H& 4 HUs Mdd 2 Pdo) gk

= - -

A= 2l
Aoz d#HA AtH(Axelrod 1968; Haley & Case 1979).

APAES Hze) AR BYBES ZAF SARA Yol7h
Be 2 AolAE 94 AL, tolrt e 2w

ANAlE tha Ak 2% 3Ateltt wEpa] Al Edw e
Bz gt JIAE =2 zl&3tel] meEt 2}

o7} et Zlo 7 ot} Fr/zine] 2 ygke] &
TH47.2%)2) 733 24 (p<0.05)1A = ot HEh(24.1%)
of nlal H4= AES A £ o] Hua S &
WHe XA oz Halo|r] o] An|Eo] & 520|937
ool (Park et al. 2011) F-R/ZF-12] ZA1 13Fo] B3]
79 Al EWYHE JHTE FPS 20R Holn, mEhA
FHzo] Al EYH H52Ee] 2YHS A 2 Ao
o Ze Zo=w Holt}

Mgz Al ¥H Bl tigh Aol A Anjrks
2 E59U(59.5%), CJ ALAD(34.8%), 8T213(16.2%),
FH(124%)2] =22 =A SHIIATE 53] 40-500] 4H]
Zp A ZRe]] thet AS 7} 71.4%=2 BA3F] =4 UE
Shoh B 40-500] AH|REe] A HAE AlEel sk A
I} 26.5%2 94 (p<0.05) .2 = YebtEd, ol
20-30t] AP]RRe] 7.1%9 FA] ti2ETh S Al EH
T A v R R Al B Hl=o) gig A e
= Bi=d gigk 158l wt zpol7k et Zlos
G tHAxelrod 1968; Haley & Case 1979).

2
0,

o] o] Fleel= B st WHe s 224
TE 2HEE F20E et ¥HS oA He A
Al WHE Fujsted FH|sks 497t ditE A5
om, A YHE F Y AFY AHES A 2R
A= U719 AESAREC Uigt Bile Aot 24 Y
P

W] awm) Wi 9 e Melanl e el Fow
£ Ao we} & Ao|E Byoy, Fr/pREe] 22 1
gol] M Aol FA YERA] UTH WHe] 4] Y
AFHEZ AW R, Y- Yo7t B AMRlA o
o] AH|ElE 202 UEom, Al WA F AR}
AA] Yo7t B AMRRIE & & AT vort B
Hzk= 53], =) HE2 Alg Jus Ax3 A o)
Bie Mswrt F Sl visl] A3 =4 Yedth
W e g 8l Fa%e AR A5, 40-500)
MR W AP A7 BEE AR 2 PR
22 8918 2030t HIE] O Qs aEshs B
2 Yeht A7A A WS Btk whE 20-30th &H|A
TH, YA} e 714 B RJ0ES 40-300H 9]
3l ¥ T8 aElshs ZloE Ueht 7HAXEAR] |
< BT

ojf §2 o

by

o

E

W

=



7HAtel 2

o] =id 20129 AF (XS] APz SH=rAA)
o] A s ot Y EJFHTH(No. 2012R1AT1A3012421).
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