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Abstract

This study evaluated the awareness and recognition of Tangpyeongchae by university students in Chungnam province. A total of 416
questionnaires were analyzed using the SPSS software program (version 21.0). The results were summarized as follows. The students
compared of food and nutrition majors (59.4%) and non-food and nutrition majors (40.6%). This survey was performed from May 20
to Jun 8, 2015. More food and nutrition major students got better impression after eating Tangpyeongchae than non-food and nutrition
majors. Among the students, 59.4% was not aware that Tungpyeongchae was derived from Tangpyeongchaek, and 57.7% didn’t know
that it was a Korean royal cuisine. Food and nutrition major students knew more of the background story for the dish than non-food
and nutrition major students. The corresponding level of recognition for Tangpyeongchae as a dish representing the image of Korea
with a combination of the 5 cardinal colors, known as obangsaek was high, at 4.27 and 4.17, respectively out of 5. Over 60% of the
students answered Tangpyeongchae’s image with the taste of Korea, followed by healthy food, harmony, nutritious food, diet food and
tasty food. These results suggest that -may have great potential for globalization as a traditional dish with the image and taste of Korea.
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Table 1, General characteristics of the subjects

General characteristics N(%)
Male 101(24.3)
Gender
Female 315(75.7)
. Food & nutrition 247(59.4)
Major .
Non-food & nutrition 169(40.6)
Own house 212(51.0)
Relative’s house 4( 1.0)
Residence type  Dormitory 116(27.9)
Boarding 9( 2.2)
Self-boarding 75(18.0)
< 100,000 24( 5.8)
100,000 ~ < 200,000 61(14.7)
Pocket money
~ <
(won/month) 200,000 300,000 121(29.1)
300,000 ~ < 400,000 137(32.9)
> 400,000 73(17.6)
. Nuclear family 383(92.1)
Family type ]
Extended family 33( 7.9)
Total 416(100.0)
o|lom AFHFHAFA 59.4%, HIHFA 40.6%°] AT
AFEE = A7 e 51.0% 2 7P Bokal o R

= 7152k 27.9%, A 18.0% =l ¥ & §E
30~405H IRE 32.9%, 20~309+ HITF 29.1% 0.2 A}
Akl 62.0%7F 20~408H PlRtolRlon TS E=
92.1%7} 37kl
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71 wker E}%li Z2A) 24.8%, TV, A, Al
B 82%, ‘T AR 3.6%, QAEW 1.7%S] =l
ok SEA(76.2%) ATA(57.1%)0ll BIENA, BIHFA
(66.3%)= A& Y FHFAH58. 7%)01] Hlaﬂfﬂ ThE, A
o A2 SEAE #HAGL SHI MLl =UH
(p<0.05), A ‘ZHA’ = —8— > 046“3(27 3%)°] &
SHA(16.8%) ©fl HI3l, A1F9UFHFAK30.0%)7F B1HFA
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Table 2, Motives for eating 7angpyeongchae N(%)
Gender Major
Variables Food & Non-food & x Total
MELD HEmEL nutrition nutrition
Family, Relative 77(76.2) 180(57.1) 145(58.7) 112(66.3) 257(61.8)
Cookbook 17(16.8) 86(27.3) 74(30.0) 29(17.2) 103(24.8)
TV, Newspaper, Magazine 4(4.0) 30(9.5) 12.154" 16(6.5) 18(10.7) 11.134° 34(8.2)
Friends 2(2.0) 13(4.1) 7(2.8) 8(4.7) 15(3.6)
Internet 1(1.0) 6(1.9) 5(2.0) 2(1.2) 7(1.7)
Total 101(100.0)  315(100.0) 247(100.0)  169(100.0) 416(100.0)
"p<0.05
Table 3, Eating places of 7angoyeongchae N(%) Aol thet 1ol REslar xeyo] B3t 3}7] Lot Rrkel
Vi 2 ARG webd BEAE 44 e ¥e 5 Q)
Variables Food & Non-food r Total ZEHE deslet] A HE = e 78E A
nutrition & nutrition %fs} = 3t Ul=RlA Koz g ts] &
Cafeteria 96(38.9)  103(60.9) 199(47.8) Pal FH= Aol AlET Aoz Addn.
Korean restaurant  42(17.0)  35(20.7) 77(18.5) B AH F Q4L Table 40 YERIT vl =
Home 49(19.8)  20(11.8) e 69(16.6) ATH 15.4%, “FUTF 41.3%, ‘HFOIAF 37.7%= ZA
Others 30158)  3(18) 36.510 2010.1) Ao 94.4%7} ‘HEo|Ty olife] FL QS Higit) &
Buffet restaurant 12(4.9) 42.4) 16(3.8) B A3 :ig] ?‘]}\f’l—“o: :é%ﬂ%g'm)’ ﬁ%l(p<0<;05i:o—7[‘*743§
Relative’s house  9(3.6) 42.4) 13(3.1) i]@zféglg;j? Wo“li T/E}Z E?E;] ;’q;}; %;ﬁ’%ii
Total 247(100.0) 169(100.0) 416(100.0) J: == (18.1%) = "&=5(6.9%) o as 3 o
0001 wBokom ‘REoIThEtal @3t e dstao] Hlg)

ot eHY € FAFAH(19.8%)7F HIAF
ZH(11.8%)l vl B ATH(p<0. 001) A EGGAFTA F 7
BH(15.8%)2HaL H3F A 22 AEdsAlRtel 9
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Table 4, The impression after eating 7angoyeongchae N(%)
Variables Very good Good Normal Bad Very bad xz Total
Male 7(6.9) 42(41.6) 41(40.6) 8(7.9) 3(3.0) - 101(100.0)
Gender 18.531
Female 57(18.1)  130(41.3) 116(36.8) 12(3.8) 0(0.0) 315(100.0)
Food & nutrition 43(174)  112(45.3) 83(33.6) 9(3.6) 0(0.0) . 169(100.0)
Major . 12.825
Non-food & nutrition 21(12.4) 60(35.5) 74(43.8) 11(6.5) 3(1.8) 247(100.0)
Own house 37(17.5) 88(41.5) 80(37.7) 7(3.3) 0(0.0) 212(100.0)
) Relative’s house 1(25.0) 2(50.0) 1(25.0) 0(0.0) 0(0.0) 4(100.0)
Reilyieeme Dormitory 21(18.1)  46(39.7) 44(37.9) 5(4.3) 0(0.0) 43733 116(100.0)
Boarding 2(22.2) 2(22.2) 4(44.4) 0(0.0) 1(11.1) 9(100.0)
Self-boarding 3(4.0) 34(45.3) 28(37.3) 8(10.7) 2(2.7) 75(100.0)
Total 64(15.4)  172(41.3) 157(37.7) 20(4.8) 3(0.7) 416(100.0)
"p<0.05, “'p<0.01
Al E e atsta] 2] A 31 A| 435 (2015)
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Table 5, Reasons for the good impression after eating 7angpyeongchae N(%)
Variables (t;(:t): ap;)(;:;):nce GﬁZ:lt}f;or nli;)i(t)i((i)n cil(())‘:i]e tgzzfe X Total
Male 27(55.1) 4(8.2) 7(14.3) 0(0.0) 36.1)  8(16.3) . 49(100.0)
Gender 15.646
Female 130(69.5) 7(3.7) 25(13.4) 3(1.6) 4(2.1) 18(9.6) 187(100.0)
< 100,000 12(70.6) 0(0.0) 2(11.8) 0(0.0) 0(0.0) 3(17.6) 17(100.0)
Pocket 100,000 ~ < 200,000  17(54.9) 0(0.0) 10(32.3) 0(0.0) 1(3.2) 3(9.7) 31(100.0)
n(1‘c)>vt(1)eny 200,000 ~ < 300,000  45(67.2) 5(7.5) 8(11.9) 2(3.0) 2(3.0) 5(7.5) 45.123 67(100.0)
/month) 300,000 ~ < 400,000  60(70.6) 6(7.1) 7(8.2) 1(1.2) 3(3.5) 8(9.4) 85(100.0)
=400,000 23(63.9) 0(0.0) 5(13.9) 0(0.0) 1(2.8) 7(19.4) 36(100.0)
Total 157(66.5) 11(4.7) 32(13.6) 3(1.3) 7(3.0)  26(11.0) 236(100.0)
#p<0.05
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Table 6, Awareness on the food type, origin and background story of 7angoyeongchae N(%)
. . , > Total
Question Major Know Don’t know X s dlort o)
Food & nutrition 198(80.2) 49(19.8) - 247(100.0)
Tangpyeongchae belongs to namul . 9.3
Non-food & nutrition 112(66.3) 57(33.7) 169(100.0)
Total 310(74.5) 106(25.5) 416(100.0)
Tangpyeongchae derived from Food & nutrition 176(71.3) 71(28.7) 247(100.0)
Tangpyeongchaek of Yeongjo 35.146
era in Chosun Dynasty Non-food & nutrition 71(420) 98(580) 169(1000)
Total 247(59.4) 169(40.6) 416(100.0)
. Food & nutrition 117(47.4) 130(52.6) - 247(100.0)
Tangpyeongchae was royal cuisine . 6.558
Non-food & nutrition 59(34.9) 110(65.1) 169(100.0)
Total 176(42.3) 240(57.7) 416(100.0)

"p<0.05, “p<0.01, "p<0.001
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Table 7, Recognition of 7angpyeongchae

2o oieae] e Ao tigt 14 @ o1z 453

Question Food & nutrition N(;Eltf?t?:n& t-value Total
Tangpyeongchae represents the image of Korea 4.36:0.64" 4.15+0.78 3.04" 4.27+0.71
Z"Zﬁgr;:zeé);;ic:czoebiasn;ii:: which combined beautiful five cardinal 4212074 4112081 129N 4.1740.77
Tangpyeongchae is good for health 4.1240.58 4.15+0.57 0.53" 4.13+0.58
Tangpyeongchae makes with balanced ingredients 4.13£0.61 4.07+0.65 -0.87" 4.10+0.63
Tangpyeongchae provides with balanced nutritions 4.06+0.60 4.06+0.63 -0.09™ 4.06+0.61
Tangpyeongchae has mild taste 4.03+0.64 3.98+0.74 -0.74" 4.010.68
Tangpyeongchae is a slow food 4.000.74 3.93+0.76 945" 3.97+0.75
Tangpyeongchae is good for diet 3.88+0.73 4.02+0.70 1.943" 3.94+0.72
Tangpyeongchae is a suitable dish for Korean food globalization 3.96+0.89 3.57+0.99 -4.00"" 3.80+0.95
Tangpyeongchae is delicious 3.83+0.86 3.56+0.98 295" 3.72+0.92
Tangpyeongchae is convenient to eat 3.13+0.96 3.16+0.97 027" 3.14+0.96
Tangpyeongchae is a well-balanced meal in itself 2.97+0.95 2.63+0.92 3617 2.83+0.95

" Means+SD. **p<0.01, ***p<0.001, NS: Not significant.
S-point Likert scale (1:strongly disagree ~ 5:strongly agree)
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