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Abstract

This study aimed to gauge the public awareness of the cultural value and superiority of Korean traditional
sweets. Furthermore, it evaluated the obstacles that the Korean traditional sweet industry faces in the modern
society, and a method to popularize it. It also analyzed the awareness of Korean traditional sweets. Both male
and female study subjects showed the highest awareness of yakgwa and the lowest of chasugwa. Female re-
spondents showed significantly (p<0.05~p<0.001) higher awareness of Osaekdasik, Hukimjadasik, Bellflower-
Jjunggwa, and Genseng-junggwa than male respondents. Maejakgwa, Osacekdasik, Rice-dasik, and Hukimjada-
sik showed significant difference in awareness by the area survey respondents originated. Contrarily, Walnut-
gangjung had significantly (p<0.001) higher awareness in rural areas than in more urban areas (e.g., large
cities and small and medium-sized cities). Both male and female respondents answered (OR indicated) that
the obstacles facing the Korean traditional sweet industry are uncommon products and expensive price. Both
male and female respondents said that they had Korean traditional sweets less because it was harder to pur-
chase than western sweets (due to limited access to these sweets), less delicious, and too expensive. Both male
and female respondenst suggested that the urgent tasks to popularize the Korean traditional sweets were di-
versification in shape and ingredient, developing various new flavors, and cheaper products. Both male and
female respondents responded that product diversification and strengthened marketing were urgent tasks to in-
dustrialize Korean traditional sweets. Therefore, it was believed that failure in generalization was the urgent
problem of the Korean traditional sweet industry, and that Korean traditional sweets were harder to purchase
because of lower accessibility than western sweets. To popularize Korean traditional sweets, it may be neces-
sary to develop sweets in various shapes and ingredients, flavors suiTable to modem people, become cheaper
in price, and have fancier (OR better) packaging.
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{Table 1> General characteristics of subjects

Variable Group N %
Male 103 422
Gender
Female 141 57.8
<20 42 17.2
21~30 102 41.8
Age 31~40 22 9.0
41~50 47 19.3
50< 31 12.7
Not married 145 59.4
Marital status
Married 99 40.6
<High school 66 27.0
College 38 15.6
Education level University 129 52.9
Graduate school < 6 2.5
Etc 5 2.0
Nuclear family 227 93.0
Family type
Extended family 17 7.0
Metro area 77 31.6
Small and medium-sized cities 74 30.3
Residential district
Farming and Fishing area 93 38.1
Other 0 0.0
<200 45 18.4
201~300 59 242
Monthly i
oy Theome 301~400 71 29.1
(thousand won)
401~500 35 14.3
500< 34 13.9
Buddhism 53 21.7
Christianity 50 20.5
Religion Catholic 20 8.2
None 115 47.1
Other 6 2.5
Total 244 100.0

AN AR T2 A8 Aol e @HF (Table Dol B wheh vk F= 44 A9
o QAEES 54 Likert (=2 ZARE Aile o mE AR o3 Aol Bl d3tFe
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{Table 2> Awareness of Korean traditional sweets by gender (Mean+SD)
Variables Gender Total t value p
Male Female
Yakgwa 4.32+0.70 4.3740.68 4.34+0.69  —0.541 0.589
Moyakgwa 2.03+1.11 1.77£1.00 1.88+1.05 1.943 0.053
Mandugaw 1.95+1.19 2.09+1.38 2.03+1.30  —0.834 0.405
Meajakkwa 2.76+1.40 2.81+1.54 2794148  —0.267 0.790
Chasugwa 1.61+0.82 1.40+0.65 1.49+0.73 2.122 0.035*
Osaekdasik 2.22+1.11 2.57+1.23 2.43+1.19  —2.334 0.020*
Rice dasik 2.33+1.20 2.54+1.09 2454126  —1.327 0.186
Dried shelled chestnuts dasik 1.91+1.07 2.15+1.24 2.05+1.17  —1.623 0.106
Powdered medicine dasik 1.74+0.91 1.85+1.05 1.80£0.99  —0.881 0.379
Hukimjadasik 2.11£1.23 2.50+1.26 2.33+1.26  —2.419 0.016*
Bellfower junggwa 2.14+0.94 2.73+1.40 248+1.26  —3.969 0.000%***
Donga jeongkwa 1.79+0.87 1.80+1.01 1.80£0.95  —0.122 0.903
Genseng junggwa 2.20+1.11 2.64+1.39 245129  —2.712 0.007**
Lotus root junggwa 2.38+1.30 2.46+1.34 2.43+1.32 —0.424 0.672
Carrot junggwa 2.06+1.02 2.17£1.28 2.12+1.17  —0.736 0.463
Chestnut balls 2.70+1.12 2.53+1.40 2.60+1.29 1.002 0.317
Jujube balls 2.73+£1.15 2.45+1.33 2.57+1.26 1.742 0.083
Ginger balls 2.28+1.16 2.38+1.26 2344122 —0.641 0.522
Bamcho 2.11+1.08 2.02+1.06 2.06+1.07 0.617 0.538
Deachucho 1.86+0.84 2.12+1.05 2014097  —2.115 0.035*
Omija side 1.93+0.96 2.08+1.20 2.01+1.11  —1.017 0.310
Cheey gawpyun 1.9240.98 1.90+1.04 1.91+1.01 0.164 0.870
Quince gwwpyun 1.96+1.07 2.06+1.08 2.02£1.08  —0.736 0.462
Sesame taffy gangjeong 3.17£1.32 3.59+1.15 341123 —2.559 0.011*
Rice taffy gangjeong 3.43+1.19 3.74+1.09 3.61x1.14 —2.127 0.035%*
Honey cake of rice flavored with ping nuts 2.20£1.07 2.19+1.24 2.2041.17 0.082 0.935
Walnut gangjeong 2.78+1.25 3.09+1.39 2.95+1.34  —1.783 0.076
Omija fruit salad 2.87+1.11 3.18+1.33 3.05¢1.25  —1.982 0.049*
Polied pear preserved in honey 3.09+1.21 3.15+1.30 3.12+¢1.26  —0.375 0.708
Sujeonggwa 3.7241.05 4.17+0.89 3.9840.99 —3.527 0.001**
Sikhye 4.31£0.77 4.28+1.04 4.30+0.93 0.223 0.824
Songhwamilsu 2.07+1.07 1.79+1.01 1.91£1.04 2.021 0.045
Borisudan 1.90+0.88 1.85+1.03 1.87+0.97 0.411 0.681
Onesobyeong 1.85+0.81 1.99+1.22 1.93£1.07 —1.001 0.318
Citron fruit salad 2.44+1.10 2.62+1.37 2.54£126  —1.146 0.253

* p<0.05, ** p<0.01, *** p<0.001.
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{Table 3> Awareness of Korean traditional sweets by region
Residential district
Variables Small and Farming and F P
Metro area medium-sized cities fishing areas

Yakgwa 4.27+0.68" 432+0.70" 4.43+0,68" 1.165 0314
Moyakgwa 1.78+0.95" 1.89:+0.97" 1.95+1.18" 0541 0583
Mandugaw 2.18+1.51° 2.0741.23" 1.8841.16" 1.159 0316
Meajakkwa 2.52+1.44° 3.14+141° 2.73+1.53" 3448 0.033*
Chasugwa 1.47+0.82" 1.62::0.82" 1.4140.56a 1.808  0.166
Osaekdasik 221+1.14° 2.70+1.24" 2.38+1.16™ 3416 0.034*
Rice dasik 2.19+1.17° 276+131° 24341 25" 3.885  0.022*
Dried shelled chestnuts dasik 1.951.16" 2.31£1.20° 1.911.14° 2782 0.064
Powdered medicine dasik 1.58+0.85" 1.95+0.98" 1.87+1.09™ 2908  0.057
Hukimjadasik 1.9741.05° 2.53+1.32° 2474132 4713 0.010*
Bellfower junggwa 2.29+122" 246+1.18" 2.66+1.40" 1.849  0.160
Donga jeongkwa 1.61+0.78" 1.92+1.04" 1.85+0.99" 2255 0.107
Genseng junggwa 2294107 2.64+1.41° 2.45£1 36" 1382 0253
Lotus oot junggwa 2.20+121° 257+1.34° 2.49+139" 1485 0229
Carrot junggwa 1.910.95° 2.30+1.14° 2.16+1.34° 2168 0117
Chestnut balls 245+1.14a 2.81+131° 256137 1538 0217
Jujube balls 2.44+1.09" 2724134 2.57+1.33° 0892 0411
Ginger balls 2.10+0.98° 2.61+1.24" 2.32+1.34" 3308 0.038*
Bamcho 1.91£0.92° 226+1.09" 2.02+1.15% 2103 0.124
Deachucho 1.95+0.81a 220£1.07° 1.91£1.01° 2069 0124
Omija side 1.86:0.87° 223+121° 1.98+1.18° 2247 0108
Cheey gawpyun 1.7120.79" 2.03+0.91° 1.98+1.22° 2158 0.118
Quince gwwpyun 1.8740.98" 2.09+1.01° 2.09+1.19" 1102 0334
Sesame taffy gangjeong 3.00+137° 3.64+1.05° 3.58+1.18" 6.645  0.002%*
Rice taffy gangjeong 3.16+133 3.8441.05° 3.81+0.94° 9532 0.000%**
Honey cake of rice flavored with ping nuts ~ 2.31+1.17 2.00+1.02° 2.26+1.26" 1.563 0212
Walnut gangjeong 2.5141.24° 3.05+1.37* 3.25+1.31° 7.061  0.001%***
Omija fruit salad 2.71£1.02° 3274142 3.16+1.24° 4407 0.013*
Polied pear preserved in honey 2.94+1.08" 3.19+1.28" 3.23+1.38" 1263 0285
Sujeonggwa 3.86+091° 3.95+1.17° 4.11+0.88" 1421 0244
Sikhye 4.05£1.12° 4.50+0.80" 433+0.81" 4628  0.011*
Songhwamilsu 1.91£1.10° 1.99+1.07° 1.85+0.98" 0354 0702
Borisudan 1.72+0.92° 1.96£0.99° 1.87+1.00° 0558 0573
Onesobyeong 1.81£0.87" 1.91£1.07° 2.06+1.20° 1285 0279
Citron fruit salad 232+1.08 2784145 2.54+1.20" 2535 0081

* p<0.05, ** p<0.01, *** <0.001, a>b>c : Duncan’s multiple range test 22}
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{Table 4> The obstacles facing the Korean traditional sweet industry N(%)
Gender
Variables Total(%) 1 -value
Male Female
Short shelf life 2( 1.9) 14( 9.9) 16( 6.6)
So expensive 16(15.5) 28(19.9) 44(18.0)
The problems faced by No standard cuisine 8( 7.8) 12( 8.5) 20( 8.2) s 11
the Korean traditional Not common 47(45.6) 65(46.1) 112(45.9) x 0 0 06 ’
. p=0.
sweests industry Sweet taste 8( 7.8) 10 7.1) 18( 7.4)
Difficult to cook 12(11.7) 11( 7.8) 23( 9.4)
Other 10( 9.7) 1( 0.7) 11( 4.5)
{Table 5> The reason that people had Korean traditional sweets less N(%)
Gender s
Variables Total(%) 2 “-value
Male Female
Taste 17(16.5) 24(17.0) 41(16.8)
Harder to purchase because
The reason for of lower accessibility than 51(49.5) 80(56.7) 131(53.7)
the decrease .in western sweets ){2=7.807,
the consumption So expensive 12(11.7) 23(16.3) 36(14.3) p=0.167
of Korean tradi-
tional sweets Hard to eat 15(14.6) 8( 5.7) 23( 9.4)
Don't like shape and color 1( 1.0) 1( 0.7) 2( 0.8)
Other 7( 6.8) 5( 3.5) 12( 4.9)




o] B GREn A A 5 glo] 7
b eAdTY 537%5 7P wsker, ste] =3kt
16.8%, 7FAe] BTt 14.3%, H7]7F Bsich
9.4%, 71€} 4.9%, FFz} Mol nlgo] SHETH0.8
% &2 = Uehsew, gl mE fold 2}

ole YEhA] it

3) stitRC| LHESIE 28t Algset WAl

AN ARG Ao e kR dsst
E 93 AlFe AE B3 A= (Table 6)
2t R FsE A Alge A2
@] 25 2 A8 5 teksl AMgEtt
7} 36.1%= 7V =A JERgeH, 11 thge
olg] 7HA] u-e eeth(33.6%), 7+ S Al @
TH17.6%). = Nd3tH4.5%), 71EH4.5%),

r X

ATfel A we )

3} Wijtel] 3 AT 67

¢

QA0 7 BETH3.T%) wl 2 YEITth 1 F
oA FAEE o2l 71 vk Nl (36.9%)
7b =4 YEh e, oale 2 R RS o
FHAl AMETE 36.9%% A UERATHp<
0.05).

4) SHFO| ARASIE St AZSH LAl

ZAPNAE O] SbRe] 4iskE A Alg
3t A= BA3 A3l (Table 703 2o 3kt
7ol 2HdstE f1gt Alg3e IARE A
Fslel viAR 37 65.8%= 7Y =A A

ow, ME WaFol g 712 A 2776
%, AlZ=Fge] 2Hste] 71AIS 7} 7.8%, At
AFL] A dFo] 5.7%, 718k 3.3%= ERs
o, e et s, of BT AlFe] tdst

oo

{Table 6> The urgent tasks to popularize Korean traditional sweets N(%)
Gender 5
Variables Total(%) x “-value
Male Female
Deveilop sv&'/eets in various shape 36(35.0) 52(36.9) 88(36.1)
and ingredients
Improvement on the Develop sweets in flavors 38(36.9) 44(31.2) 82(33.6)

. . 2
popularization of  ge (peaper 14(13.6)  29(20.6) 433176) X 712967,
the Korean tradi- . o p=0.024
tional sweets Cook in a hygienic way 1( 1.0) 8( 5.7) 9 3.7)

Develop packaging 5( 4.9) 6( 4.3) 11( 4.5)
Other 9( 8.7) 2(1.4) 11( 4.5)
{Table 7> The urgent tasks to industrialize the Korean traditional sweets N(%)
Gender s
Variables Total(%) x “-value
Male Female
Product diversificati d
rocuct diversitication an 77(74.8) 83(58.9)  160(65.6)
strengthened marketing
Improvement of tS}Imphmtyf attlltli.mechamzatlon of 5( 4.9) 14 9.9) 19( 78)
the industriali- © manulacturing process 17=8.058,
zati(')r'l of Korean Improvemer?t of the quality of 4(39) 10( 7.1) 14( 5.7) p=0.089
traditional sweets goods and ingredients
Enhancingpopular attitude 13(12.6) 30(21.3) 43(17.6)
Etc 4( 3.9) 4( 2.8) 8( 3.3)
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