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ABSTRACT

334

This study conducted surveys on perception and utilization of Korean soybean paste targeting 493 women from their 20s
to 60s residing in Daegu. Most subjects married (75.3%), were part of a nuclear family (84.8%), had more than a high school
diploma (95.8%), had a career (47.9%), lived in an apartment (68.4%), had a total household income of 5 million won or
more (38.1%), and had monthly food expenses more than 0.5 million won and less than 1 million won (42.2%). Regarding
perception, ‘rich nutrition’ was the most commonly held perception in subjects in their 60s (4.4), followed by ‘good taste’ in
subjects in their 40s (4.3). Regarding reasons for consumption ‘healthy’ was highest in subjects in their 60s (47.3%) and 40s
(45.6%) and ‘delicious’ in subjects in their 20s (56.1%). Regarding how to make it, subjects in their 60s responded ‘know
for sure’ (57.1%), while only 2% of 20s responded the same. Subjects in their 50s and 60s had a higher ratio of answering
‘know’ while 20s and 30s ‘don't know’, For preparation methods, subjects in their 20s (53.1%) and 30s (41.4%) answered
‘buy at the market’, subjects in their 40s (68.9%) ‘get from family or relatives’ and subjects in their 60s (47.3%) ‘make by
one's own’. For preservation method, subjects in their 20s and 30s answered ‘preserve in refrigerator’, the 60s tend to answer
‘preserve in jangdokdae’. Buying at the market was most common in subjects in their 20s (36.1%) and 30s (28.5%) and the
reason was ‘convenient’ (39.6%). The place of purchase was ‘in large supermarket or department store’ (78.5%). For the future
consumption pattern, ‘increase in consumption of commercialized product (44.0%)’, subjects in their 60s answered ‘keep making
at home’ while subjects in their 30s and 40s answered ‘keep making at home or buying product half and half’. According
to the above study results, women living in Daegu region were aware of excellence of traditional soybean paste. However,
due to changes in residential circumstance and lack of knowledge about the recipe, they did not make. They receive soybean
paste t from family, relatives or bought in the market, which indicates the continuous decrease in home-made soybean paste.
Therefore, due to the expanding social participation of women, the product market is expected to increase. I think it is important

to develop traditional commercial soybean paste in the traditional way to improve the traditional flavors.
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Table 1. The general characteristics of the object of investigation N(%)
Age
Total
20~29 30~39 40~49 50~59 60< (n=493)
(n= 98) (n=99) (=103)  (n=102) (n=91)
Marital Not married 88( 89.8) 23(232) 7( 68) 2 20) 2 22) 122( 247)
status Married 10( 10.2)  76( 76.8)  96( 93.2) 100( 98.0)  89( 97.8) 371( 75.3)
1 person 8 82 6( 61) 3 29 1( 1.0) 9 99) 27( 5.5)
F;’a’;nﬂl;’f Nuclear family 86( 87.8)  83( 83.8) 93( 90.3) 90( 88.2)  66( 72.5) 418( 84.8)
Extended family 4C 41) 10( 10.1)  7( 6.8) 11( 10.8) 16( 17.6)  48( 9.7)
Below graduation for middle school 0( 0.0 o( 0.0 1( 1.0) 2( 1.9) 18( 19.8) 21( 4.3)
_ Graduated high school college 39( 39.8)  12( 12.1)  29( 282) 33( 32.4) 32( 352) 145( 29.4)
Fducaton Graduated from junior college 28( 28.6)  40( 40.4) 36( 35.0) 20( 19.6)  6( 6.6) 130( 26.4)
Graduated from college 31( 31.6)  47( 47.5) 37( 359) 47( 46.1)  35( 38.5) 197( 40.0)
Has a job 50( 51.0)  49( 49.5) 53( 51.5)  49( 48.0) 35( 38.5) 236( 47.9)
fob Doesn't have a job 48( 49.0) 50( 51.5)  55( 48.5)  53( 52.0) 55( 61.5) 257( 52.1)
Detached house 18( 184) 16( 162)  9( 87) 12( 11.7) 23( 253) 78( 16.1)
Apartment 53( 54.1)  73( 73.7)  79( 76.7) 79 77.5)  53( 58.2) 337( 68.0)
z:;lel:ﬁg House of multi-family 16(163) 9 9.1) 12(11.7) 10( 9.8) 9 9.9) 56( 11.4)
One room 6( 61) 1( 1.0y 1 1.0y 1 1.0) 1 L1) 10( 2.0)
Others 50 51 0 00) 2 19 0 00) 5 55 12( 25)
>100 6( 6.1) 4 40) 0( 00) 1( 1.0) 12( 132) 23( 49)
Total income 1007200 13(133)  7( 7.1) 9 87) 11( 10.8) 16( 17.6) 56( 11.4)
of the family ~ 200~300 12 122)  22(222) 11( 10.7)  14( 13.7)  19( 20.8)  78( 15.9)
(10,000 won) 355 400 29( 29.6)  29( 29.3)  44( 42.7)  31( 304) 15( 16.5) 148( 29.7)
500 < 38( 38.8) 37( 37.4) 39( 37.9) 45( 44.1) 29( 31.9) 188( 38.0)
>50 25(255)  19( 19.2) 18( 17.5) 10( 9.8) 13( 14.2) 85( 17.2)
Living expenses 50~ 100 45( 45.9)  45( 45.5) 45( 43.7)  41( 402)  32( 35.2) 208( 42.2)
of the month  100~150 22(225)  19( 192)  24( 23.3)  31( 304) 20( 22.0) 116( 23.5)
(10,000 won) 155200 5 51) 120 12.0) 14( 13.6) 14( 13.7)  14( 154) 59 12.0)
200 < 1 1.0) 4 40) 2( 19  6( 59 12(132) 25 5.1)
Total 98(100.0)  99(100.0) 103(100.0) 102(100.0)  91(100.0) 493(100.0)
B @87.1%)7F 7P =4 vEh, 949 Veerme @Y = UEER, e ® 60tH(4.2), 50t(4.1)9] o= UE
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Table 2. Recognition for soybean paste
Age
Total

20~29 30~39 40~49 50~59 60=< (n=493) r p

(n=98) (n=99) (n=103) (n=102) (n=91)
Full of nutrition 438+ 634" 435+ 628 440+ 719 440+ 601 442+ 651 439+ 646 141 967
Good for one's health 436+ 579 441+ 553 450+ 540 439+ .600 441+ 632 442+ 580 904 461
Taste good 428+ .655 4.19+ .695 431+ .701 425+ 667 426+ 712 426+ .684 408  .803
It is slow food 420+ 873 422+ 736 4.32+ 819 425+ 801 420+ 897 424+ 824 362 836

It is maintaining the consistent quality 341+ 983 3.64+ 931° 3.86+ .940° 3.92+ 792° 391+ 865" 3.75+ 923 5.946" .000

It is sanitary 349+ 815° 3.68+ 806" 3.78+ .828° 396 .770° 4.08+ .792° 379+ .825 7.989™" .000
Has good hypotonic 405+ 765 413+ 709 423+ 854 417+ 732 427+ 761 417+ 767 1252 288
It is safe 3.92+ 795 391+ 744 407+ 832 401 777 408+ 859 400+ 801 968 425
It is simple material for food 3.5241.028°  3.67£1.000° 3.83£1.024° 3.90+ .907° 4.00+ .894* 3.78+ 984 3.696" .006
Reduces time for cooking 3.63+ 913¢ 370+ .775° 3.97+ 7785 4.01+ 724" 3.87+ 968" 3.84+ 845 3.9527 004
It is possible to use in various foods 4244+ 761 4.05+ .578 4.09+ 876 4.13£ 753 4.12+ 854 4.13+ 771 886 472
It is convenient for purchasing 417 760 398+ .756 3.95+ .890 3.86+ .868 3.88+ 905 3.97+ 842 2.147 074

Thinks credibility importantly 360£1.062° 391+ 870° 389+ 959 394+ 842° 400+ 869 387+ 931 27197 029
when purchasing

Purchase brand products when purchasing  3.38+1.135¢  3.83+ .893% 3.57+1.201° 3.57+1.104° 3.71£1.036" 3.61£1.087 2.423" .047
Price is most effective when purchasing 2.98+1.074 3.19£1.027 3.10+1.098 3.20+1.081 3.44+1.077 3.18+1.078 2.351 .053

Does the price comparisons

. 3.2741.031 338+ 987 3.30+1.008 3.47+ 962 3.63+ 985 341+ .999 2.013  .091
when purchasing

D Data was expressed meantS.D.; * p<.05, ™ p<.01, ™ p<.001; Scheffe: *°
1=not at all, 2=it is not, 3=usually, 4=yes, 5=very likely.

Table 3. The reason for ingesting soybean paste N(%)

Age

Total Xz
20~29 30~39 40~49 50~59 60< (n=493)

(n=98) @=99)  (n=103)  (=102)  (n=91)

Because it is delicious 55(56.1)  29( 29.3) 17( 16.5) 15( 14.7)  14( 15.4) 130( 26.4)
Because it is good for health 14( 14.3)  38( 38.4) 47( 45.6) 45( 44.1) 43( 47.2) 187( 37.9)
Habitually 15 153)  10( 10.1)  13( 127)  7( 69)  4( 44) 49 9.9) 90.831" .000
Because it is fermented food 6( 6.1) 18( 182) 17( 165) 29( 284) 23( 253) 93( 18.9)
Because family liked it 8( 82) 4 40) 9 87) 6 59 I 17) 34( 6.9)

Total 98(100.0)  99(100.0) 103(100.0) 102(100.0)  91(100.0) 493(100.0)

Fokk

p<.001.
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Table 4. The recognition for the function of soybean paste N(%0)
Age
Total )
20~29 30~39 40~49 50~59 60< (n=493) X p
(n=98) (n=99) (n=103) (n=102) (n=91)
Anticancer effect 79( 80.6) 78( 78.8) 86( 83.8) 83( 81.4) 60( 65.9) 386( 78.2)
Preventing constipation 7C 7.1)  9C 9.1) 13( 12.3) 5( 4.9) 8( 8.8) 42( 8.5)
Preventing cardiovascular disease 7( 7.1)  6( 6.1) 3( 29) 8 7.8) 13( 143) 37( 7.6) 30.976" 014
Menopause-related symptoms and
preventing disease 2( 21)  3C 3.00 0C 000 6( 59 4 44 15 3.0
Preventing aging 3 31)  3C 300 1( 10) OC 00 6( 6.6) 13( 2.7
Total 98(100.0)  99(100.0) 103(100.0) 102(100.0) 91(100.0) 493(100.0)
* p<.05.
Table 5. Preference for the food for using doenjang
Age
Total
20~29 30~39 40~49 50~59 60< (n=493) r p

(n=98) (n=99)

(n=103) (n=102) (n=91)

Soybean soup

Soybean stew

Soybean sauce

Ssamjang

Side dishes using soy bean paste

Type of soy bean soup

4.07+865°  3.91+.757
450692  425+.733
3.47+876  3.20+.820
437679  4.07+£.732°
3.61+.845  3.53£.690
3.77+.835  3.59+.729

426+766° 4.16£714°  4.18+£754° 4.12+779 2.986" 019

4.45+.638  4.40+.735 431+£726  4.38+708  2.010 .092

3.30+£916  332+798  3.43+944  334+873 1455 215

427+.660°  4.12+749° 4.15+788° 420+£727 2.790°  .026

3.78+.839  3.81+£805  3.70+.753  3.69+.794 2257 .062

3.80+.901  3.73£.822  3.65+.935 3.71+.846  1.030 391

" Data was expressed meantS.D.;

" p<.05; scheffe:*>,

1=not at all, 2=it is not, 3=usually, 4=yes, 5=very likely.
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Table 6. Frequency of ingesting foods using soybean paste N(%)
Age
Total ' p
20~29 30~39 40~49 50~59 60<
Almost everyday 0 0.0) 0C 00) OC 0.00 1( 1.0y 10( 11.0) 11( 2.2)
3~4 times a week 38( 38.8) 48( 48.5) 57( 55.3) 56( 54.9) 45( 49.5) 244( 49.5)
Soy bean soup 1~2 time a week 13( 13.3)  3( 3.0) 13( 12.6) 11( 10.8) 14( 154) 54( 11.0) 65269 .000

1~2 time in a month  41( 41.8) 40( 40.4) 28( 27.2) 30( 29.4) 22( 24.1) 161( 32.7)

Nearly not eating 6( 6.1) 8 81) 5( 49) 4( 3.9 0( 00) 23( 47)
Almost every day 2( 200 3( 3.0) 3( 29) 5( 49) 15 16.5) 28( 5.7)
3~4 times a week 52( 53.1) 58( 58.6) 63( 61.2) 61( 59.8) 42( 46.2) 276( 56.0)
Soy bean stew 1~2 times a week 15( 153) 5 5.1) 17( 165) 15( 147)  9( 9.9) 61( 12.4) 40.600™" .001
1~2 times a week 27( 27.6) 32( 32.3) 20( 19.4) 20( 19.6) 24( 26.3) 123( 24.9)
Nearly not eating 2( 20) 1( 1.0) 0O 0.0) 1( 1.0y 1( 1L.1) 5 10)
Almost everyday 2( 200 1( 1.0) 1( 1L.0) I( L0) 5( 55) 10( 2.0)
3~4 times a week 10( 10.2) 21( 21.2) 13( 12.6) 21( 20.6) 18( 19.8) 83( 16.8)
Soy bean sauce 1~2 times a week 8( 82) 4( 40) 4( 3.9 9 88 9 99) 34( 69) 23262 107

1~2 times in a month  35( 35.7) 28( 28.3) 36( 35.0) 34( 33.3) 31( 34.1) 164( 33.3)

Nearly not eating 43( 43.9) 45( 45.5) 49( 47.5) 37( 36.3) 28( 30.7) 202( 41.0)
Almost everyday 0( 00) 3( 300 3( 29 8 7.8 11(12.1) 25 5.1)
3~4 times a week 36( 36.7) 40( 40.4) 39( 37.9) 43( 42.2) 29( 31.9) 187( 37.9)
Ssamjang ~ 1~2 times a week 17(17.3)  5( 5.1) 13( 12.6) 9 88) 23( 253) 67( 13.6) 44.079™ 000
1~2 times a month 37( 37.8) 42( 42.4) 43( 41.7) 37( 36.3) 26( 28.6) 185( 37.5)
Not nearly eating 8 82) 9 9.1) 5 49 5 49 2( 22) 29( 59
Almost everyday 1 1L0) 0 00) 3( 29) 4( 39 2( 22) 10( 2.0)
3~4 times a week 21( 21.4) 32( 32.3) 20( 19.4) 38( 37.3) 30( 33.0) 141( 28.6)
Ssig;b:;ilp‘;fig 1~2 times a week 10 102) 5 5.1) 9 87) 12( 11.8) 17( 18.7) 53( 10.8) 33.396™  .007
1~2 times a month 44( 44.9) 39( 39.4) 52( 50.5) 35( 34.3) 32( 35.2) 202( 41.0)
Not nearly eating 22(225) 23(232) 19( 18.5) 13( 12.7) 10( 10.9) 87( 17.6)
Almost everyday 0( 00) 1( L0) 0 00) 0 00) 1( 10) 2( 04)
Types of stews 3 times @ week 17( 173) 22( 22.2) 21( 204) 32( 31.4) 22( 24.2) 114( 23.1)
using soybean  1~2 times a week 13(133)  7( 7.1) 10( 97) 12( 11.7) 17( 187) 59( 12.0) 21.038  .177
paste 1~2 times a month 44( 449) 43( 434) 37( 359) 33( 324) 33( 363) 190( 38.5)
Not nearly eating 24( 24.5) 26( 26.3) 35( 34.0) 25( 24.5) 18( 19.8) 128( 26.0)
Total 98(100.0) 99(100.0) 103(100.0) 102(100.0) 91(100.0) 493(100.0)

" p<01, ™ p<.001.

Wal, A7 VI, A SRR EH e (51.2%), ‘Al =, 98wt w3 71E, dUivkE A A3 =2 9
A AF HETR(29.4%)9] Eo2 YERTHp<.05). = 71, AARTE IAY A dHobd He AR Y
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Table 7. The recognition for producing method for soybean paste N(%)
Age
Total )
20~29 30~39 40~49 50~59 60< (n=493) X 4
(n=98) (n=99) (n=103) (n=102) (n=91)
Know it for sure 2( 2.0) 2 2.0) 8( 7.8)  27(265)  52( 57.0) 91(18.5)
Know it roughly 27( 27.6) 16( 16.2) 24( 23.2) 39( 38.2) 29( 31.9) 135(27.4)
Knows it a little 14( 14.3) 23( 23.2) 28( 27.2) 22( 21.6) 5( 5.5) 92(18.7) 203467 .000
Doesn't know 31( 31.6) 29( 29.3) 25( 24.3) 8( 7.8) 2( 2.2) 95(19.3)
Doesn't know at all 24( 245)  29(293)  18( 17.5) 6( 5.9) 3( 33) 80(16.2)
Total 98(100.0) 99(100.0)  103(100.0)  102(1000.) 91(100.0)  493(100.0)
" p<.001.
Table 8. The method for preparing soybean paste N(%)
Make it Purchase it Gets it from Receives it from Total X2
directly in the market the family acquaintance p
20~29 6( 6.1) 52(53.1) 40(40.8) 0(0.0) 98(100.0)
30~39 1( 1.0) 41(41.4) 56(56.6) 1(1.0) 99(100.0)
Age  40~49 10( 9.7) 20(19.5) 71(68.9) 2(1.9) 103(100.0) 144362 .000
50~59 29(28.4) 16(15.7) 51(50.0) 6(5.9) 102(100.0)
60< 43(47.3) 15(16.5) 27(29.7) 6(6.6) 91(100.0)
; Not married 10( 8.2) 62(50.8) 49(40.2) 1(0.8) 122(100.0)
Marital 40242"" 000
status  Married 79(21.3) 82(22.1) 196(52.8) 14(3.8) 371(100.0)
1 person 6(22.2) 11(40.7) 9(33.3) 13.7) 27(100.0)
F;nn?ﬂ;f Nuclear family 67(16.0) 123(29.4) 214(51.2) 14(3.3) 418(100.0)  13.222° .040
Extended family 16(33.3) 10(20.8) 22(45.8) 0(0.0) 48(100.0)
* p<.05, ™" p<.001.
WL, ARz ga nEQ] Aes EAS AFelM At de o Babo] Ao R A vEhseH, 20, 30t ¥R
Oe S8 s ¢ 7 2tk Kim HC & Kim MR(2010) B3 S5&o] =341, 60the A= ko] 7Hd =7 »
o AFME B 2 PHoRE A, A 5 4ES Eh} #el3 Aol HYlThp<001). ol& B vkl Yol
2 FE wethrt 37.0%2 7P =A JERE A1 20, 30th= AlsollA AP HE 57 Bobd AEuiEoes
o dgdTet vlue] & W e AR g92ve & WAl Baeh, eotle] 47.3%7F A gaE Aew o

B, Sl E S ER AR Base 7
97} B oz Amwth



342 W - Fed - Fds - 2ds Hopr o} EAiREETE
Table 9. The method for preserving soybean paste N(%)
Age
Total
20~29 30~39 40~49 50~59 60< (1=493) e p
(n=98) (n=99) (n=103) (n=102) (n=91)
Preserve it in the platform for crocks 16( 16.4) 19( 19.2)  33( 32.0) 39( 38.2) 43( 47.3) 150( 30.5)
Preserve it in the refrigerator T4( 75.5)  79( 79.8) 64( 62.1) 47( 46.1) 28( 30.8) 292( 59.2)
74.801 .000
Utility room (balcony) 7 7.1) 1( 1.0) 5( 49) 15( 147) 19( 20.9) 47( 9.5)
Others 1 1.0)  0( 00) I( 00) 1( 00) 1( 00) 4 08)
Total 98(100.0)  99(100.0) 103(100.0) 102(100.0) 91(100.0) 493(100.0)
" p<.001.
Table 10. The reason for eating soybean paste, place of purchase and consideration point when purchasing N(%)
Age
Total
20~29  30~39  40~49  50~59  60<  (n—j44)) X p
0n=52) (n=41) (0=20) (n=16) (n=15)
Doesn't know how to make
soybean paste 4 7.7) 6( 14.6) 6( 30.0) 2( 12.5) 2( 13.3) 20( 13.9)
Because soybean paste in the 5( 9.6) 4 9.8) 1( 5.0) 4(250) 4(267) 18( 12.5)
The reason for arket is delicious ' ’ ’ ’ ' ' .
purchasing o 74.218 .000
soybean paste iﬁusj it is cumbersome to 19( 36.5) 9( 22.0) 8( 40.0) 8( 50.0) 5( 33.3) 49( 34.0)
Because it is convenient to
purchase 24( 46.2) 22( 53.6) 5( 25.0) 2( 12.5) 4( 26.7) 57( 39.6)
Conventional market 2( 3.8 2( 49 0C 00) oC 00) 1( 67) 5 3.5
Large market, department store 45( 86.5) 36( 87.8) 14( 70.0) 9( 56.3) 9( 60.0) 113( 78.5)
The place of Direct sales from the place of
purchasing origin 0( 0.0) 1( 2.4) 6(30.0) 4(250) 3(20.0)0 14 9.7 35.608" 003
soybean sauce . .
Manufacturing companies for
internets hopping mall 40 7.8) 2( 49) 0 0.00 1( 63) 1( 67) 8 5.6)
Others 1IC 1.9 0 00) 0OC 0.0) 2(125 1( 67) 4( 2.7
Place of origins for raw material  5( 9.6) 9( 22.0) 4( 20.0) 6( 37.5) 3( 18.8) 27( 21.5)
Consideration  Brand 11( 21.2) 18( 43.9) 6( 30.0) 3( 18.8) 5( 31.2) 43( 29.0)
points when
purchasing Taste 30( 57.7) 12( 29.2) 8( 40.0) 7( 43.7) 6( 37.4) 63( 41.7) 21.517 159
soybean sauce Capacity 2( 38 2( 49 O0(C 00) OC 00) I1( 63) 5 3.0
Price 4 77) 0O(C 0.0) 2(10.00 0o 0.00 1( 63) 7( 4.8)
Total 52(100.0) 41(100.0) 20(100.0) 16(100.0) 15(100.0) 144(100.0)
) n=144 (soybean paste purchase it in the market); ~ p<.01, ™ p<.001.
Al o] Bilol (12.5%)9] cor UehEth B8E ™, 40, 50t 3 60t <] 78‘—‘%01]»”— T Al MARAATE =
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Table 11. Consumption pattern of soybean paste henceforth N(%o)
Age
Total
20~29 30~39 40~49 50~59 60< (n=493) e p
(n=98) (n=99) n=103) (n=102) (n=91)
It will be made in each family 10( 10.2) 14( 14.1) 10( 9.7) 23( 22.5) 31( 34.1) 83( 17.8)

The consumption of the commercialized

product will increase 45(459) 39(393)

Putting directly and purchasing the

product is done half by half 32(327) 4 424

Doesn't know very well 11( 11.2)  4( 4.0)

3 29 1( 10)

47( 4577) 54 53.0) 32( 35.2) 217( 44.0)

49.6677 .000

43( 41.7) 24( 23.5) 21( 23.1) 162( 32.9)

7 77) 26( 5.3)

Total 98(100.0)  99(100.0) 103(100.0) 102(100.0) 91(100.0) 493(100.0)

s

™ p<.001.
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