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Abstract

This study assesses the consumption of seaweed by Koreans using a survey questionnaire. 1,218 subjects were surveyed. Those
individuals were divided into inland and coastal regions. Statistical analyses were conducted using the SAS package (ver 9.1). The
results of this study are summarized as follows: Of the survey respondents 46.5% were male and 53.5% were female. Inland and coastal
residents were divided nearly equally (50.4% and 49.6% respectively). Overall slightly more respondents reported a dislike of seaweeds
(52.8% vs 47.2%) and the major reason for their dislike was the smell. With respect to gender and age preference, more females liked
seaweed than males (p<0.01) and individuals over thirty were more favorable when compared to those in their teens and twenties
(»<0.001). Coastal area residents liked seaweed significantly more than that of inland residents (»p<0.01). Respondents reported eating
seaweed at home (50.8%) and at restaurants (28.2%). The cooking methods used for dishes with seaweed included: soup (44.8%),
wrapped in seaweed (21.8%), and seasoned dishes (19.4%). The most popular item among processed seaweed products was beverages.
26.5% of respondents were getting their food and nutrition information through television and radio programming. In conclusion, the

results of this study provides baseline and useful information for the development of marketing plans for seaweed products.
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Table 1. General characteristics of the subjects

Variables n %

Seoul 202 16.6

Pusan 195 16.0

. Daejon 203 16.7

Region .

Kwangju 209 17.1

Sokcho 207 17.0

Yeosu 202 16.6

Gender Male 566 46.5
Female 652 53.5

=10 ~ <20 246 20.2

=20 ~ <30 316 25.9

Age (years) =30 ~ <40 249 20.4
=40 ~ <50 254 20.9

=50 ~ <60 153 12.6

Elementary school 48 4.0

Middle school 212 17.4

Education level High school 329 27.0
College or university 540 443

Graduate school 89 7.3

Single 614 50.4

Marital status

Married 604 49.6

Student 363 29.8

Housewife 146 12.0

Public service personnel 100 8.2

Job Expert official 225 18.4
Company employee 247 20.3

Independent enterprise 69 5.7

Others 68 5.6
Total 1,218 100.0
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Table 2, Relationship between preference of seaweed and general characteristics of the subjects

_— Gender Age (years) Marital status Region area
Variables (n=1,218) Male Female 10's 20's 30's 40's 50's  Single Married Inland  Costal
(n=566) (n=652) (n=246) (n=316) (n=249) (n=254) (n=153) (n=614) (n=604) (n=614) (n=604)
Liking  575(47.2)" 4287 511 313 430 514 547 621 394 549 43.0 51.5
Preference Disliking ~ 643(52.8) 572 489 687 57.0 486 453 379 606  45.1 57.0 48.5
r=8.4" =483 ¥=29.1" =8.8"
Health  451(37.0) 372 378 241 309 432 482 451 280 467 35.9 39.2
Taste  449(36.9) 33.6 406 333 360 387 387 418 364 387 36.9 37.9
Re::t‘i’gg‘)f Beauty  82( 67) 43 90 84 119 61 24 26 96 40 7.7 5.9
No reason 236(12.9) 249 126 342 212 120 107 105 260 106 19.5 17.0
=38.7"" ¥=106.2" v=82.0"" ¥=3.6
Smell  21032.7) 29.0 364 420 261 281 365 276 335 317 28.0 38.2
Taste 116(18.0) 20.1 160 136 189 215 174 224 168 199 19.7 16.0
Reason of Texture  132(20.5) 209 20.1 219 250 149 200 155 235 162 19.1 222
disliking Food safety 112(17.4) 164 185 107 161 248 191 224 135 229 19.7 14.7
No reason  73(11.4)  13.6 9.0 118 139 107 70 121 127 93 13.5 8.9
Y=15 ¥=29.0" =14.6" r=12.3"
Increasing  542(44.5) 409 477 317 402 442 557 562 355 540 37.9 51.3
Purchase  Similar  561(46.1) 47.6 446 500 516 454 391 405 516 400 522 39.7
intent  Decreasing  115( 9.4)  11.5 7.7 183 82 104 5.2 33 129 6.0 9.9 9.0
=8.5" r=61.1" r=473" r=23.0"
Yn (%), 2 (%).
*p<0.05, ** p<0.01, *** p<0.001
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Table 3, Relationship between seaweed' eating practices and general characteristics of the subjects

—_— Age (years) Marital status Region area
Variables (n=1,218) 10's 20's 30's 40's 50's Single Married Inland Costal
(=246) (n=316) (n=249) (n=254) (n=153) (n=614) (n=604) (n=614) (n=604)
Spring 34(28)" 24”7 338 4.0 1.6 1.3 3.4 22 2.9 2.7
Summer 122(10.0)  20.7 9.8 8.0 55 3.9 13.3 6.8 72 12.9
Seiist‘;‘l:;f Autumn 66( 5.4) 6.9 73 3.6 3.9 4.6 6.6 43 5.7 5.1
Winter 359(29.5) 252 247 293 386 314 249 33.8 293 296
All seasons 637(52.3) 448 544 551 504 588 518 52.9 549 497
r=67.0" r=252" r=11.9"
Home 619(50.8) 498 430 512 557  60.1 447 57.0 465 553
Using Ee.:staurant 344(282) 196 374 298 276 222 312 25.5 30.1 263
place d;;z;ﬁzns:":;:r 151(12.4) 110 115 132 121 157 117 311 166 8.1
Foodservice facility 104( 8.5)  19.6 8.1 5.8 4.6 20 124 4.4 6.8 10.3
V=76.6"" ¥=342" v=27.6""
Wrapped in seaweed 266(21.8) 189 239 243 223 180  22.1 21.8 188  25.1
Kinds of Salad 83( 6.8) 10.6 5.8 3.8 57 100 75 6.0 73 6.3
food with Seasoned dishes 236(194) 129 157 201 239 273 145 24.0 172 216
seaweeds  Soup 546(44.8) 502 437 439 429 433 462 435 471 425
Processed foods 87( 7.2) 7.4 10.9 7.9 5.2 1.4 9.7 4.7 9.6 4.5
r=44.6" r=241" r=20.5"
Beverages 392(32.1) 390 405 285 284 158 399 243 317 326
Kinds of Healthy functional foods 159(13.1) 7.3 86 161 201 151 7.7 18.7 132 129
processed Fresh-cut products (salad etc) 173(14.2) 11.0 10.8 14.5 16.1 23.0 11.5 17.2 17.6 10.8
products  Sugar products (candy, cake, 55y 5) g9 34 20 28 66 53 33 46 45
with  jelly. etc.)
seaweeds Beauty products 46( 3.8) 24 5.4 2.4 3.2 6.0 43 33 4.6 3.0
No use 393(323) 314 312 365 294 335 313 332 283 362
$=100.7" v=65.7" ¥=233"

Dn (%), 2 (%).

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

Korean J. Food Cook. Sci. Vol. 31, No. 5 (2015)
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Table 4. Relationship between knowledge and source of information about seaweed and general characteristics of the subjects

- Gender Age (years) Education level" Marital status Region area
ot
. (0= Male Female 10's 20's 30's 40's 50s ES MS HS CU GS  Single Married Inland Costal
T o e (U U
566) 652) 246) 316) 249) 254) 153) 48) 212) 329) 540) 89) 614) 604) 614) 604)
Qfg“:ately 61(50° 48 52 37 32 40 79 78 42 43 73 35 80 28 72 38 63
Differentia- (o know — 729(60.0) 715 499 809 702 550 423 425 667 774 491 600 546 725 475 649 550
ion of
tion o
seaweed’s Only knows
quality  about general 426(35.0) 237 449 154 266 410 498 497 201 183 436 365 374 247 453 313 387
principles
=62.2"" =1165" r=502" 1=197"" y=136""
1::::::85 O 258212) 173 230 309 234 197 134 98 333 283 155 194 180 260 146 189 219
Friend or
ncighborhood 2 760 60 8937 44 72 134 11 00 57 13 67 79 4l 112 85 66
Source of NCWSPAPCT OT a1 a 104 127 33 85 153 142 216 42 43 137 139 124 69 163 117 116
fOO d an d magazine
nutrition  Television or 3,50 5 058 058 272 228 209 311 288 396 283 310 217 180 236 280 238 278
information radio
Book 64(53) 50 100 57 47 76 94 138 63 51 64 86 135 47 105 80 73
Internet 128(10.5) 134 80 73 133 145 98 46 104 7.1 70 137 124 116 95 121 89
None 21007.2) 221 116 219 229 148 87 103 62 211 151 160 17.8 231 99 170 159
x=502"" r=177.3" =102.8"" r=131.7" x=10.0

" ES: Elementary school, MS: Middle school, HS: High school, CU: College or university, GS: Graduate school.

20 (%), Y (%).
#p<0.05, *#p<0.01, ***p<0.001
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Table 5, Relationship between preference and eating practice of seaweed and the city of residence of the subjects

The City of residence

Variables Seoul Daejon Kwangju Pusan Yeosu Sokcho i value
(n=202)  (n=203) (=209)  (=195)  (n=202)  (n=207)
Liking 43.1" 53.7 325 45.1 49.0 59.9
Preference o 36.9
Disliking 56.9 46.3 67.5 54.9 51.0 40.1
Health 40.7 31.0 35.9 43.7 37.0 37.2
Reason of Taste 35.7 48.0 273 32.6 40.5 40.2 AL
eating Beauty 4.0 6.0 12.9 4.7 7.5 5.4 '
No reason 19.6 15.0 23.9 24.0 15.0 17.2
Smell 35.6 34.0 17.7 37.4 35.9 422
Taste 14.8 18.1 24.8 14.0 17.5 16.8
Reason of .. vure 19.1 13.8 227 27.1 23 15.7 323"
disliking
Food safety 18.3 22.4 19.2 15.0 13.6 15.7
No reason 12.2 11.7 15.6 6.5 10.7 9.6
Spring 2.0 3.0 3.8 2.1 3.0 2.9
Summer 6.4 10.6 6.7 14.9 13.4 10.6
Season of A mn 5.9 44 6.7 3.6 74 44 22
eating
Winter 28.2 30.4 29.2 323 26.2 30.4
All seasons 57.5 51.6 53.6 47.1 50.0 51.7
Home 472 43.8 48.5 57.3 53.6 55.2
. Restaurant 30.7 28.4 31.2 25.0 26.5 27.3 -
Eating place 374
Discount or department store 17.6 18.9 13.4 8.9 6.6 8.8
Foodservice facility 4.5 8.9 6.9 8.8 13.3 8.7
Increasing 373 32.0 44.0 49.7 47.5 56.5
Purchase intent Similar 49.3 61.1 46.4 35.4 45.5 38.2 5187
Decreasing 13.4 6.9 9.6 14.9 7.0 53
U (%)
*p<0.05, *** p<0.001
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