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Abstract

The purpose of this study was to investigate the perception of health functional foods and preference for desired onion
peel products. Questionnaires were distributed to 582 adults (34.2% male, 65.8% female) living in Gyeongnam province.
The major information sources on biological effects of onions cited by respondents were TV/radio (37.1%), followed by
nearby people (32.8%) and Internet (11.0%), in that order. Reducing cholesterol effect was the most important factor in
terms of perception and concerns relating to biological function of onions. Over 73% of subjects had experience of eating
processed onion products, and among all types of onion products, onion juice (53.5%) was the most frequently eaten. The
most considered factors for processing onion peel-derived functional foods were taste & odor (29.6%), convenience of
eating (28.9%), and nutrition value (27.1%), in that order.
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<Table 1> General characteristics of the subjects

Variables Group N(%)
Gond Male 199(34.2)
ender Female 383(65.8)
20~<30 165(28.4)
30~<40 116(19.9)
Age 40~<50 104(17.9)
50~<60 126(21.6)
>60 71(12.2)
Officer workers 178(30.7)
Students 130(22.4)
Professionals"” 91(15.7)
Jobs .
Housewife 72(12.4)
Business owners 42(7.2)
Others 69(11.6)
Total 582(100)

DProfessionals: professor, doctor, lawyer, etc.
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<Table 2> Information sources on functional effects of onion

Gender Age group )
Items y* value X~ value Total
Male Female 20~<30 30~<40 40~<50  50~<60 >60

TV/radio 70(32.7)Y 151(39.6) 55(364) 43(35.8) 33(29.0) 52(38.0) 38(52.1) 221(37.1)
From people around? 67(31.3) 128(33.7) 36(23.8) 35(29.2) 49(43.0) 52(38.0) 23(31.5) 195(32.8)
Internet 35(16.4) 47(12.3) 5.958 33(21.9) 25(20.8) 13(11.4) 10(7.2) 1(1.4) 43.565***  82(13.8)
Books and newspaper ~ 27(12.6) 37(9.7) 16(10.6)  14(11.7) 12(10.5) 16(11.7) 6(8.2) 64(10.8)
Others” 15(7.0) 18(4.7) 11(7.3) 3(2.5) 7(6.1) 7(5.1) 5(6.8) 33(5.5)

Total 214(36.0) 381(64.0) 151(25.3) 120(20.2) 114(19.2) 137(23.0) 73(12.3) 595(100)

YN(%), multiple responses
DFamily, friends and acquaintance, etc.

ISum of each item such as Professional and Others

#£%p<0.001.
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<Table 3> Awareness on functional effects of onion

Gender Age group
Items t-value F-value Total
Male Female 20~<30 30~<40 40~<50  50~<60 =60
Reducing body fat 3.13+1.07 3424098 -3.153* 3.16£1.16° 3.15:0.97* 3.46+=1.02° 3.48+0.92° 3.43+0.91% 3.099* 3.32+1.02
Anticancer 3.34+0.98 3.40+£0.95 -0.686  3.42+1.04 3.37+0.98 3.37+0.91 3.43+0.94 3.24+0.88  0.502 3.38+0.96
Antidiabetes 2.97+1.00 3.01£1.01 -0.468  2.63+1.00* 2.85+0.94* 321+0.98° 3.25+0.99" 3.24+0.94° 10.071*** 3.00+1.01
Antioxidant 3.05£1.10 3.16£1.03 -1.222  2.88+1.20* 2.96+0.99% 3.24+£0.91% 3.32+0.99° 3.36+1.00° 5.016**  3.12+1.05
Reducing cholesterol 3.55+1.08 3.74+0.98 -1.984* 3.37+1.10* 3.42+0.97° 3.74+0.93° 3.89+0.92" 4.19+0.91° 11.680*** 3.67+1.02
Total 321+0.84 3.34+0.79 -1.844  3.09+0.84* 3.15+0.78* 3.40+0.80° 3.47+0.79° 3.48+0.70° 6.168*** 329+0.81
DScale score: 1 (not at all known) ~5 (very well known), Mean=SD
““Different letters indicate significant differences among group by Duncan’s multiple range test.
*p<0.05, **p<0.01, ***p<0.001
<Table 4> Concern on functional effects of onion
Gender Age group
Items Male Female 20~<30 30~<40 40~<50  50~<60 >60 F-value Total
(N=199) (N=383) (N=165) (N=116) (N=104) (N=126) (N=71)
Reducing body fat 3.52+0.90 3.84+0.83 -4.007*** 3.60+£1.06 3.72+0.80 3.94+0.76 3.68+0.83 3.76+0.68  2.335 3.72+0.87
Anticancer 3.62+0.85 3.78+0.83 -2.129*  3.58+0.95 3.68+0.74 3.83+0.80 3.80+0.87 3.79+0.64  1.999 3.72+0.84
Antidiabetes 3.43+£0.88 3.65+0.87 -2.729** 324+1.00* 3.56+0.75° 3.75+£0.84° 3.70+£0.87° 3.81£0.66° 8.416*** 3.57+0.88
Antioxidant 3.5040.92 3.67+£0.87 -2.093*  3.30+1.06" 3.62+0.83" 3.79+0.77% 3.67+0.87% 3.90+0.61°  7.544*** 361+0.89
Reducing cholesterol 3.75£0.94 3.96+0.86 -2.545*  3.59+1.05* 3.70+0.77° 4.03+£0.74° 3.98+0.89" 4.42+0.63° 13.209%** 3.88+0.90
Total 3.57+0.76 3.78+0.72 -3.188** 3.46+0.86" 3.66+0.67% 3.86+0.69" 3.72+0.73% 3.93+0.46°  7.458*** 3.70+0.74

DScale score: 1 (not at all interested)~5 (very interested), Mean+SD
“Different letters indicate significant differences among group by Duncan’s multiple range test

#p<0.05, **p<0.01, **+%p<0.001

A&l ol Balo] A VERTh TAF 82%, w5 52%, FIHEG 4.6%, FIZ 4.5%)

o] Axs e 21, Fu2HEAS axe Y, o = AHP7F AR o R Ao JEEEL <, F) FH
ol AAgle] 7P 2 43 3, Tgk Bajo] B Yule) = &H7F S35 mu]siTh Al de] atel] gk 71s
AelA 71%solet AARH 53], S o]$(50tH 1*0& z 5, 4% 9 NS FokAlE Z2AKLim 2008)0]] whEH
T o] =4 vERTE AR At aabe #2312 7157 FuAIES AT AEo] 42.4%7F Atk o
20t} 30cHoll A, B A4S L‘rEMM ARl wet e MHAE ] Ae A5 s FEE AFHS BT 41.8%
o AT A EAE AA ol E ARdER *U:IH 2 7P B3 o2 S FEZE 153%3ATaL B

AT(Kim & Kim 2006)°] <J3FH

, 200he A7 9
Z(21.4%), HGUFERZ(21.4%), w]ﬁ—(214%)ol e H1%01

ot
HAYEE Aol weh Annw

[¢]

47 01

oS o

JEBIS

O}, S50t o) AARA E F31(78.0%), Ao Fu)&o] v o (G 51.5%, 994 54.5%) 5=
(8.0%), X F(6.0%)°] THS & HFE vt B & '278(9.3%)°] 9’3 (3.2%)ETt HHA T ol WAL, HAF+=
R B AFE o] fAKSE AE YERAUTE 73(16.7%)°] B AF7E el Bol F2lA AHdo] AN

5. Lol x| HEHof| CHEE Akt

THp<0.05). 25 AFtholl 71

MF7EEl B2 FHl=

U5 (44.8~62.6%)°12 oM, 20t} 30th= ZAFR-2] 43

oFvte] HEH e ol BallAE<Table 5>, °b4~€ A=t
obd 7HEFFERE AF A= 73.4%7F A

O T}5
—T-’-‘o—uo%!

v, pRd me 47 aude e dge] w2
v} 71 ZERE) 4FATO] BE 02 UERITHp<0.001).

A7l vl Swe A9 AAYHE 58 e
FEE AR A3 Gotse] FE AT B9t 53.5%,
FIE ol &3 HAFE 15.1%2 F3 FAF FEsE T
T ARSI, @A ATl HhE Fele] PuAER(F

A0 26.4%, 30tH: 20.2%)°] L Tho2 ©ekon,
60Tl o] IFF(18.4%)0E A3 Aol theo R B
ATHP<0.001).
6. YIS0t AUPAEIO]| EXshs M| 7[5Y dE AT
°b4~w+ Fapg el EAlshks A 715748 8w
ZA}<Table 6 oﬂﬁ% 35.6%7F Aol &HTE
*Zﬂffhﬂw A U AATE AW, A ] HEgS



b

HIXt MSE= 245

<Table 5> Intake experience and take type of onion products

. Gender Age group
Variables Ttems ¥ value ¥ value Total
Male Female 20~<30 30~<40 40~<50 50~<60 >60
Have MAT24) 283739 98(S04)  TA62D)  SI(TI9) 109863)  TOM) . 421(734)
Intake  pave not 5527.6) 10026.1) 6740.6) 44(379) 23221y 17(135)  4(56) = 155(26.6)
experience
P Total  199(342) 383(65.8) 165284) 116(19.9) 104(17.9) 126Q21.6) 71(12.2) 582(100)
Tuice 117(51.5)  242(54.5) 73448) 57(479) 67(558) 97(62.6) 65(57.0) 359(53.5)
Confectionery ~ 27(11.9)  74(16.7) 53264) 24202) 11(92) 14(90) 9 79) 101(15.1)
Gochujang ~ 16(7.0)  39( 8.8) 4025  9(76) 12(100) 958 21(184) 55( 8.2)
Intake  Drink 21093)  14(32) 15567% 12(74)  6(50)  7(58)  6(39)  4(3.5) 64199%%  35(52)
type? Doenjang 100 44)  21(4.7) 6(37) (59  5(42) (45  6(53) 31( 4.6)
Vinegar 11(48)  19( 43) 8(49)  3(25 (58  9(58) 3(26) 30( 4.5)
Others” 2511.0)  35( 7.9) 17104)  13(109)  11(92) 13(84) 6 53) 60( 8.9)
Total 227(33.8) 444(66.2) 163(24.3) 119(17.7) 120(17.9) 155(23.1) 114(17.0) 671(100)
DN(%)
DMultiple responses
9Sum of each item such as tea, alcohol, tofu and others
*p<0.05, ***p<0.001
<Table 6> Perception of onion effect and use of onion peel
Gender Age grou
Variables Items 1 £° 0P y* value  Total
Male Female 20~<30 30~<40 40~<50 50~<60 >60
Comparison Many in peel 50(25.4)" 154(41.0) 31(189) 29(25.0) 45(45.0) 57(46.7) 42(59.2) 204(35.6)
of the than flesh
biological Dot know 7538.1)  93(24.7) 74452) 45(388) 2424.0) 16(13.1)  9(12.7) 168(29.3)
activities Similiar 41208) 68(18.1) 17.221%% 34207) 26(224) 14(140) 25(20.5) 10(14.1) 78.914*** 109(19.0)
between Many in flesh
flesh  than peel 19( 9.6) 36( 9.6) 12( 7.3) 9( 7.8) 10(10.0) 16(13.1) 8(11.2) 55( 9.6)
and  Notatall in peel  12(6.1) 25( 6.6) 13(79)  7(60) 7(70) 8(66) 2 28) 37 6.5)
peel Total 197(34.4) 376(65.6) 164(286) 116(202) 100(17.5) 122(21.3) 71(12.4) 573(100)
No use 121(54.4) 216(50.5) 127(72.2) 85(64.8) 69(61.7) 39(27.1) 17(19.5) 337(51.8)
Drink 37(167) 81(189) 1149 12(68) 12(92) 12(107) 48(333) 34(39.1) 130.943%** 118(182)
Take g 17(7.7)  38( 89) 12(68) 969) 9(80) 17(118)  8(92) 55( 8.5)
P Others? 47212) 9321.7) 25(142) 25(19.1) 22(19.6) 40278) 28(32.2) 14021.5)
Total 222(342) 428(65.8) 17627.0) 131(202) 112(172) 144(222) 87(13.4) 650(100)
DN(%)
Multiple responses
9Sum of each item such as gochujang, confectionery, vinegar, doenjang, alcohol, tofu and others
##p<0.01, ***p<0.001
H o io] HAETH(p<0.01), Aol F71EF5(p<0.001) ¥ T FEAE AREsHA etk SEe AU Bel
g dol] SRk B2 ko 7leAwe] vk SHskslth ol me A %‘\ME}(p<0.001).
whlel o] THeololils RAL AREEA Sk
3 ST A7 51.8%2 Anko)idoloiA, Gupg o] A 7. QIFAEE 0| 8et A7 [SAIE JHol| CHEH AtEt
Y B89 Foha A7 Atke A & S Atk A AL o83 AQTISAE A ASHEHS
A 26.7%) SEAZL Fohg R G WHE AT AR DR Jbd Fesita AzeE 29 2Ak
490l Sl geiston, o FAANLG A8 A Ak Tble ol USRI WA 0 9, e
Fol ofd Uduke] BE F9E 283 AEH 2916 § o] A B YIS VT HIERE FeAsTaL 39
Ba 497} BL Ao 0474X4 Az AAS Aeep sew, us age) e fo14el el Uit
S A9 vlgol O ¥ Ao AZbErh PAe]  AM(Ee00SPl HIE BHL JUREESONS FRA
G-goll ofr= AHzre] AHFLS FIAUARE ARl S WhH, o442 uba) 3K(31.8%), H-8-2] HE]4(30.4%)S
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<Table 7> The most important factor for processing health functional foods

Gender Age group
Items" y* value x* value  Total
Male Female 20~<30  30~<40 40~<50  50~<60 260
Taste & flavor 52(25.6)” 116(31.8) 17(11.3)  35(30.7) 39(38.2) 48(36.1) 29(42.0) 168(29.6)
Convenient taking 53(26.1) 111(30.4) 86(57.3)  34(29.8) 20(19.6) 20(15.0)  4( 5.8) 164(28.9)
Nutrition value 71(35.0)  83(22.7) 12,865 30(20.0) 34(29.8) 25(24.5) 41(30.8) 24(34.8) 118.98%++ 15427.1)
Hygiene 12( 59) 20( 5.5) ’ 7( 4.7) 8( 7.0 8(7.8) 7( 5.3) 2(29) ’ 32( 5.6)
Price 11(54) 17(47) 4(2.7) 2( 1.8) 3(29) 11(83) 8(11.6) 28( 4.9)
Others® 402.0) 18(4.9) 6( 4.0) 1( 0.9) 7( 6.9) 6( 4.5) 2(29) 22( 3.9)
Total 203(35.7) 365(64.3) 150(26.4) 114(20.1) 102(18.0) 133(23.4)  69(12.1) 568(100)
DMultiple responses
IN(%)
9Sum of each item such as satiety and others
*p<0.05, ***p<0.001
<Table 8> Desired health functional foods to be developed from onion peel
Gender Age grou
Items" y* value £° 0P x* value  Total
Male Female 20~<30  30~<40 40~<50  50~<60 260
Drinks 78(39.6)” 124(31.6) 31(183) 26(222) 27(25.5) 65(51.2) 53(74.6) 202(34.3)
Medical drug types 43(21.8) 123(31.3) 43(284) 40(342) 44(415) 26(20.5)  8(11.3) 166(28.1)
Confectionery 21(10.7)  41(104)  9.283 30(17.8)  15(12.8)  11(10.4) 6( 4.7) 0 131.887*** 62(10.5)
Sauces 19( 9.6) 24(6.1) 11( 6.5) 7( 6.0) 3(2.8) 15(11.8) 7( 9.9) 43( 7.3)
Others® 36(18.3)  81(20.6) 49(29.0) 29(24.8)  21(19.8)  15(11.8) 3(42) 117(19.8)
Total 197(33.4) 393(66.6) 169(28.6) 117(19.8) 106(18.1) 127(21.5)  71(12.0) 590(100)

DMultiple responses
IN(%)

9Sum of each item such as bread & rice cakes, seasoned foods, serial, noodles and others
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