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Abstract

This study analyzed consumers’ recognition and demand for probiotic products and dietary and living habits according

to their probiotics ingestion experience to provide information on the development of probiotic products and marketing
strategies in the health functional food-related industry. A total of 280 consumers living in Seoul, Incheon and Kyeonggi-do
area were enrolled in this study. The consumers expected mostly intestinal health (80.4%) after ingesting probiotics. The
appropriate price level for purchasing probiotics was between 20,000-50,000 won (58.2%), preferring a price range of
50,000 won or less (77.1%). There was a significant difference in the dietary habits depending on the experience of
probiotics ingestion, but there was no difference in the living habit. Consumers took Vitamin C, red Ginseng and Ginseng
the most instead of probiotics as health functional foods. Based on the results, a marketing strategy could be established to
meet the consumer’s needs, such as focusing on the effects of probiotics, building up various price policies and the
development of new products mixing with other commonly consumed health supplements.
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ZNRFEL 201593 7]F QIME WME HE2 7H 3} AL
@013_?01, 20261 0] FH 654 ©] =HATTF 20%00
ol28 A 7L H AoR A th(Statistics Korea
2016). 3H8, ARG A YR Qg ARz
o] Wish= w1 "“ﬂﬂ"ﬂ B2 FgS Fo s W
Al 2 8gke] MTtstel A “%“Jr TO=E Qg IF
Aele] BFRE 2eaE 2 A ol8e s Folw
ATHPark 2014). 201613 %7}%“1113 oAl ¥t A= <]
s 2sp]A] Ak FollM e tigeke] Wi Eo] =<l
AX H438] S7HE AL A (Ministry of Food and Drug

Safety 2016.). 1999-2013A7F4] F8 48 AREF3PY
AES AVEY vaat Ao A% -0.6%, 92 -2.1%
= dEo] ad v, AA oF B 123%E AA|E

U ARRE 4.6% 27l 8 2874 O 2 P wEA =

7F =3 A tH(Ministry of Food and Drug Satety 2016).
2 7158 A= Q0058 HEAoZE A et A 9]
SRIEAFE, o] AL bR, Hegt 24, A 58
2EY S, &3 @8] 5o2 FS 4 Ath(Food Safety
Korea 2018). B3 HAIZ 2EG AL 943 £44g010
2 A 27| % 3th(Hwoang & Ji 2003). I AAASTI,
A A S A AR S 5 RS sake] A
W 3% 2o] A zae] 283 dolgh ol2fgh Ak
S TARCE tIHEY|E sh= ZEHlo] 9 Bl (probiotics)
AHE B3l HENAo] 7Fs3ltk(Seo et al. 2010). ARH
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7S AEOEA A A7 A
55 It FHZoll= o] 9

By, olEy, A 747 Sell=
o] WAL ATk A F&
F7t olEy] FE249 NC/Nga miceol|A] H
F&(Lee et al. 2008), ZZZH}o] Q]2 A4k
gxdo]] mX]= 9K (Choi 2014), 55 R4S
o]-g-3t o] G /NA &3 Lee 2010), Lactobacillus
rhamnosus 7f=¢] &4kst 9 w9 g 34(Choi et al. 2013),
ksl Akt MadS X5 EIH(We 2009), =
Zuto| e g 2ol k%) el &gk 31312 (Cho 2012)
S ZRulo] Qg ze tigh thre] A7t KlsE o] ghow
o|F 53l ZEulo] QE X0 {84 o] ThsHAl WAL Q)
o}, T3, Z2nlo] Q Bl A= olEd|(atopy dermatitis) Ho= 2]
F g A (food allergy) 5o HIASNE G347} Arh=
Zlo] FATFES Sl BRI ATh(Seo et al. 2010).

ZZupo] Q|20 MA A FEE AHET 2013 7]
oF 2979l Sufsh, 35 ZRulo] 9 El2ef| thgk W
T A5 ENE 0% 715780 g AEs g §F
7l st Eojrte AR FAllel whet 17t ok Aol
FORA A Aol B& e AoZ HME L Jr(Choi
2014).

e ST IEs AR skl e SEveke] A
ol A7 =5 Al g g R 71737152 FL] Al
7ol 237skal Ath(Choi 2014). =W 7A771521F Al2F
e 20159 71 17,87571<0H, 2 5 HIENIF7]1d o]
483071, TAFo] 245471013 1 TS ZEujo]QEA
2,026710 2 3HAR =2 AXFETE 7S v =
Znpo] Q2o AHEL T4H4.0%), FIEFIF7]E (-0.5%)
of Hjg] 953 =2 AHES e, Adx AxAS
o] oF 23.1% AEES 7153 2015300 = Z=2ulo| 2
Y27t A7 1sAE EEE 2 71F0= 2582 7]
=3 1915 AL 28.6%2] HH&S B3l Ao YePt
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Zulo] QB2 3|9 FFo] WEA Y= e o=
ERsiT), o]} o] Fuje] 717371552 FAIEONA ZR2 o]
B2 APES 5 AEH 08 Qe AoR odErh(Korea
Health Supplements Association 2016).
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1. AT A 2 7|2E

B A= 7R A &4 2] 9191 3] 9] (Institutional
Review Board: IRB)2] AR %-21(1044396-20610-HR-085-
01, 1044396-20610-HR-085-02)2 o} A3P=|AT, AP A
T2 2016 12¢€ 2045H A<l 308 o= oH|x
AR Bl AR w3l dig Bl EE sk, 2017
Q6% 30YHE g g7t B AFE AEI AERARE
FEd AYQd AL, 7471, A AFshs AU gt
2 AT 281 2ARA 897 I A ZALellA 209
Hog F 298] AwA7t B, B9 ' 18
T(3.5%)= A5t 280%-(96.5%)7F & AT EAARRE
285U}

2. 7S H Y

B A3E 71E #9225 (Jung 2015; Korea National
Health & Nutrition Examination Survey 2014; Lee 2016;
Shin 2002; Shon 2014)5 31&ste] 2M9dk HEAE o83}
of ZAL AYSIYLE. A&} 57), A Aol AFska
o 49 AMAE FOR Slo] Eaujol s A A
0E 2AsEd, ATEASE 5
B8, 9%, AT, A9, ¥ B 45 L A% 9 5
2 AT, A58 YBETQOED), A FHINE(19%
), AAVSAE AH (1089, Zailol 282 47
H, A%, 43 F W), A3 A gu, T ge) A%
B, AE 7o) AH7 5 aujol o E e ik AWH
AAZ(6EF)E =AM 3 At
(Korea National Health & Nutrition Examination Survey
2014) ¥ Shin(2002)9] A+E EUIZ 3t A74E 1070
TS B7E 5 xR s, Adsde 0%
4 F=AHKorea National Health & Nutrition Examination
Survey 2014) 2 Jung(2015)°] A& 7|NteE A3
107} £&-5 2= 558 He2 A8

3. SAIEN

31" A8+ SPSS (statistical package for social science)
window 23.0 version® 2 FA &A1 TE FuH]8-2o] AA
42 AE T AR 7 SEHIE 2 MES § 7EH

Q1 FAXNE AHgl BTk HEPANES we} Z2
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Hio] Q€2 AEe] gk Q14, a7%, AHAE Fol Zt
o met oj" xpo]E Ho|=A] FA5H] fl8f HlELt
(analysis of frequency), 7ol A7 5 (chi-square test)S
] SIANIL, o< p<0.0504 afA Tt ZEnjo] @ Elx
fr AlFL A 7“‘401] ‘IJrF/} 2G5 B ASEIERE Ao
FE AR 18] A AEAREA (ANOVAYS: AAI8H
ATt Duncan HH 02 AL S AT 253 B
AgERe 53 AR AR 17 A 234 b, 2
e agA @4k, 33 HFelty, 48 ™y, 54 -
JFPR S5, =2 HTE BYTE SHE AsH ¥
AEAS Arhal AAsileh. FAAR1 Aol sjgshe
Il g EA RS A TR AE, S i
W B A3dste] Hslsiint.
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1. ZAICHARLS| QI EA | E4
AHF ) JAFEAIRH Bl g MEtA Ade
<Table 1>3} Z2t}h. S} 2801 5 B2} 50.7%(1427), o
2} 49.3%(138%)E F 7F #53F S-S BTt dAHtE=
30tH7F 40.0%(112%)H)2 7P =3 1 o222 204
30.4%(85™), 40T 15.7%(44%), 50t o] 13 9%(39™)=
F=E 20-30t SHAES] HlFo] w3t A& AAF = V&
52.1%(146")Z W& 47.9%(134)H.c} ‘?ﬂ} Bk A4
S AR AREZ] 27.5%(779), AEF 23. 9%(67%‘ ), 71}
22.1%(62%), FHfAE| 2] 10.4%(299) &= Eo Hg
< HERll e, AAFH(7.9%, 229), *ﬂ*P7th‘(4-6%,
137), A9 (1.8%, 58y 10% m9ke] 8-S Byt 9
H A5L 4007 o)ido] 26.4%((74%)= 718 =9t
S-S 200-3009+ H{]wko] 25.0%(7078), 300-4005+H w]wk
o] 18.2%(51%), 1007+ mIRFo] 17.9%(50%), 100-200%+
Hlato] 12. 5%(35111) FolQtt FEEH e Yy &9 ¢
Hfﬂo} 42.5%(1199), %«iﬂ; o] 28.2%(824), &t
=9 2 AT S A7 14.6%(42%), ek & 2
xﬂfﬂ 2l QIT7F 12.9%(36), 8k %] o8k} 0.4%(1
) £=o]3T).
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A9, A=, A F S T Al A Ae AR, AT
ol 8] A s AE el AR At 24K
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1) Z2ulo] e g2 A3 4d
ZRulo] Q8 M A oftol tigk A= <Figure 1>
I 7}, @A) H3 F(Currently ingesting group: CI)’S2

=

<Table 1> Demographic characteristics

Variable N %

Gend Male 142 50.7
N Female 138 493
20’s 85 304

Age 30’s 112 40.0
(years) 40’s 44 15.7
>50’s 39 13.9

Marital ~ Married 146 52.1
Status Not married 134 479
Office worker 77 27.5

Sales or Service job 29 10.4

Technician 13 4.6
Professionals 67 239

Job Self-employment 5 1.8
Public officer 2 0.7

Students 3 1.1

Housewife 22 7.9

Others 62 22.1

<100 50 17.9

Monthly ~ 2100~<200 35 12,5
income  2200~<300 70 25.0
(10,000won) >300~<400 51 18.2
>400 74 26.4

Graduate middle school 1 0.4

Graduate high school 82 29.3

Education In or graduate college 42 15.0
In or graduate university 119 42.5

In or graduate graduate school 36 129

Total 280 100.0

HHE SHAR= 33.6%(949), S AFHseY dA T
T Z(Stop ingesting group: SI)’ 24.3%(6878), ‘413 A¥
$1=-(Never ingesting group: NI)’ 42.1%(118%)Z S}
o) (57.9%, 1629 )] @AY A Z2uto] g 2s
A3 7ol ek 2 S AA71sAE F5E AN
2 8l HFgola ZErpo] @ BRe] Hf-go] wEA 7t

skal e, Aol Z2ulo] @ EAE A st #A
SHEIL e 2B, of AFeEE ol jle &Rt
ANAl 7ol F7ehs F4 WA oAl AFsAY AE
A AFHAE A F e F71E gt vAlE gtk
Zznpo] Qg A dufjé] ThsAdol w2 AR didd
T} (National Institute of Food and Drug Safety Evaluation
2016).

2) QJIFEAIT B wE ZEnjo] QX 4

AFFATHA EAel w2 zanjo] o g ﬁ% 73‘%4 2}
o] <Table 2>9} 7t Ao Y= 43
ojF o= zpol7} Y=t HAE Z2ulo] o E
o] A3 glthe ©Ho| 57%@818)2 7P =9k
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<Figure 1> Probiotics ingestion status
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F 7o) BokAL AUATHp<0.001). AE oo & 2t
ol 7I1&xk= A A3 FelEke 80l 41.1%(60%8)= 7T
=R, & FolAe sl HF Aol sivke 9
o] 57.5%(7T8)% 71 A veht nlEaE) 7)1 EApt 2
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3) Z2ufo] 9 E X AFe QA A=

ZZulo] Q82 AFel et Q1] Fmof digh A=
<Figure 2>9} It} 2Z2ulo] Q Bl A|Fo] thal ol Z
A3 QQrba S QTE 457(16.1%), ©ol= A 4L
Ak gk ol 874 (31.1%), ‘Eole HUA|vE A
7] FETE 54%(19.3%), AASATE S0 A L=
SHE 417 (14.6%), A8 A5 = dojtb= $E 53
H(18.9%) 08 UER} SHAFS 47%%] MR =T Z=nt
o] Q|2 tia] o] HE ooz U 9SS HAUTh
A8l A5 E=the SHA] HE 18.9%E Al¢lshH
T2 81.1%7} QIAHAL Qlof, ZRulo] gyt =& H]
2 A=A A=A dvkar & 4 STk Lee(2016)=
o] Aol AR Yl e Z2ulo] L E X Q1A
£ B4gled, o5 Z eltbe $Ho] 8.50%, & qhtb vt
31.50%, ‘g FAARIA] b= SHol 60.00%= e
z2ulo] QEl2e tgh AH|RFe] &2 JIAEE HQl A}
fFrAFSE A3E B £t

Hi oo

4) IFEAITH EA] mE ZRulo|QE X QIR A=

AFEAISH] 40l e ZEulo] Q Bl QIX] o] b
O] <Table 3>} 7t} Aol W& Ajol]S BH o} 2
Qithet «dar Slrpel ek FEAe] TS Sl 9
o] WA} 27.5%(398), AR} 67.4%(93%)Z A7} At
w1} A4 JeEREZ(p<0.001), A A= 400l 59.1%(267)
2 7P =2 e BT, I o2 30t 51.8%(58%),
20tH 36.5%(31%), 50t] ©17 43.6%(17%) =] ATHp<0.001).
AE ARl = 71EAF 50.7%((745 )T B1EA} 43.3%(58%)
Ho} £& H]ES HYTHp<0.001). € Hg L5
300-4007+ mko] 51.0%(26%)E 7FE =& B8-S B
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<Table 2> Probiotics ingestion status by demographic characteristics

Probiotics ingesting experience

Variable Currently ingesting  Stop ingesting Never ingesting X ®
(@) (SD (ND
Gend Male 31(21.8)" 3021.1) 81(57.0) 28.190%**
ender Female 63(45.7) 38(27.5) 37(26.8) (.000)
20’ 9(10.6) 15(17.6) 61(71.8)
Age 30%s 46(41.1) 29(25.9) 37(33.0) 51.623%+
(vears) 40’ 18(40.9) 16(36.4) 10(22.7) (.000)
>50°s 21(53.8) 8(20.5) 10(25.6)
] Married 60(41.1) 45(30.8) 4128.1) 23.730%+*
Marital Status Not married 34(25.4) 23(172) 77(57.5) (.000)
Office worker 29(37.7) 21(27.3) 27(35.1)
Sales or Service job 18(62.1) 6(20.7) 5(17.2)
Technician 1(7.7) 3(1.1) 9(69.2)
Professionals 19(28.4) 13(19.4) 35(52.2)
49.849%+*
Job Self-employment 4(80.0) 0(0.0) 1(20.0) (000)
Public officer 0(0.0) 2(100.0) 0(0.0) i
Students 2(66.7) 1(33.3) 0(0.0)
Housewife 12(54.5) 5(22.7) 5(22.7)
Others 9(14.5) 17(27.4) 36(58.1)
<100 14(28.0) 9(18.0) 27(54.0)
Monthy i >100~<200 13(37.1) 4(11.4) 18(51.4) N
E’lrg Ogo‘v‘;z‘r’]‘)“e >200~<300 20(28.6) 22(314) 28(40.0) ( s 0
’ >300~<400 13(25.5) 18(35.3) 20(39.2) :
>400 34(45.9) 15(20.3) 25(33.8)
Graduate middle school 0(0.0) 0(0.0) 1(100.0)
Graduate high school 26(34.1) 22(26.8) 32(39.0) 0841
Education In or graduate college 10(23.8) 921.4) 23(54.8) ('27 6)
In or graduate university 48(40.3) 25(21.0) 46(38.7) ’
In or graduate graduate school 8(22.2) 12(33.3) 16(44.4)
Total 94(33.6) 68(24.3) 118(42.1)
*p<0.05, ***p<0.001
DN(%)
T2 oS 100-2009H0 HIRE 51.4%(189), 4005+ o] B, A& el Aol ueti s Z2upo| QE X Q1A
47.3%(35%), 200-3005+ PITF 45.7%(32%), 1009k =] 9k o Fough Xl & iﬁittﬂ(p@ 01), 40tie] 71& o343 1
42.0%((217) ol Fo1A<1 ztol= gidith. HEey F9 Z2ulo] o gz gk QIA] o] AR oE Hi
A= ekl 24 2 A Folgh= gHo] 69.5%((25%) < & T IAUTH

2 o8 d3dEn €53 52 HEE o 70% Gt
Q_I:LX]J]_ Eiu].o]_q_g]g:oﬂ 3l =l 011;]_57_ I:Ltqg],gil,
ekw = 2 A&k =0l gx}= 47, 9%(571::1) A& st
=9 9 gk =01 Sux}= 42, 8%(1gtr-1) A nAR==lss {5
= 39.0%(32%) co 2 TtHo| HS4E ZFHo| Qg
W 9lA Awrt w2 ¢ 5 Aot feldsl Aol
ATt o] PR, A M= 40th, AEoFolM =
PNEAL Z2njel o g2 dis) 2 drks 3HH
T S, 9 Bt A5ClXE 300-4007H w]ERI

A, AESEE Uje 29 2 A FAgEAT

K olo
ol oo

Hfo] SE 2ol Tl AT wE AFS Atk A Bit
a5t AFSYAAE FTIG 2ol7h oLk, 8, &

5) Z=2ule]oElx HF = gt /a2 7

e Aol ZZufo| Q€A AFS AF S Fiol
SEHAES HH F A 7P F s Tt
ARSIASL, AE7HA] AF Aol 18 ¢l
Xl»a% AF Al ZTHE ] thate]
<Table 4>9} ¥t} ZEujo] QEAE Fx)
(Currently ingesting group: CI)7} H#E
Y sl A A7) 79.8%(759% Bl tﬂo]—cﬁ[ ojch
F7F 7 ARelM P 2 B3E E AeE YEiyt 1
O3-S W R 0] 74%(T8), “HAE F717} 7.4%(798),
W2 FI Qle0] 32%(3H), AEdol] £80] 2.1%(2
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<Figure 2> Recognition degree of Probiotics

) 02 Yepdth AFH s} T tiZd Ak (Stop ingesting
group: SI) GA] G 71710] 75.0%(519), HE= &3 s
o] 8.8%(69), ‘MF-AZ o] 74%(5H), HIH F7P7t
5.9%(4%8), Aezdol] T30 o7t 2.9%((2%8) o= @
Hate] itk & A7) =go] | ZoR AL
= o= vepsth A8 A3 Ade] fle tl’d A (Never
ingesting group: NI)7} ZZ2u}o]| Q€25 AF ey 714
7= a3 vEHRE A7 83.9%((99% )= 219
ANE B ZZnpo] Q2 47 A FasA A
7 A b & AdE slal e Ae® UERdTh o
A= Lee(2016)2] AATox aHu]7) A 2} A4
5 e o] sfMe] ZRulo] o ElX )| o] f2 THY =
< SHES HAY 2 9% 445 Bk

6) ZEH[O] QEJX Jruff Al AN AS HH

ZZupo] QA AIFE Tl Al SHAPE DAL Al HH
gk A3=<Table 5>3 7o) YeRsTh thokre] 4H|RR)
80.0%(224%8 )7k 71 A] ZEulo]QE2e] ‘FA|HQ 7%
s G Aol Fom I vEe FHE vk vt
9.3%(26M), ‘TF2 7 4.3%(129), ‘ZHWE’ 3.6%(10
), 718t 2.9%(8%) o]t Ao a ZEulo] Q¥
25 on] A & QAFE tFoeRE ZEhlo]eEXi s
of thdt 1 A TS B3 A, Z2Znjo] Qg2 J)F
Aol tial] ok b ar SET Hlgo] 46%= 7Y =9k
3L, ‘ol bt 5%, & Qb7 29%= UEh ==
Hlo| QEI2 75 HREE & Qth ooz gwsh SR}
7t % 34%Ath(Lee 2016). RFH & 22 ALH20%), 213
BETH10.5%)% F 30.5%%] SHAh= ZEnlo] Qg2
9 HF Aol Aol Estal AEe] 7ol gk ¢l

2o] v 7o Uehdti(Lee 2016). TN, LAk =
2ujol9E2E Fuig APl dlolw 71 4ne] s A
ofslel 75 uol e Uz} eieka weiAich. 919) 43

= HFo] Lzujo|oEze] wlY Al ARAQ @5, #F
ol vld AWET &7} AR el F83] 2 /)
2 o 5 YRS TAH JeREe Fxshe gl Be

Stk Bl

7) ZZufo] Q€ Jrufl Hl-g Q1A e} A 71 FE
AR Aol = YAV FPSE ZZupo] QE X A
Fo| Fuju)go] that AXH =9} Y g M ek S=
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<Table 3> Recognition degree of Probiotics by demographic characteristics

Probiotics cognitive degree

Variable know very heard of it, but Unfamiliar, but Never heard of % (P)
know well . . .
well hard to explain heard of it it
Gend Male 128.5)" 27(19.0) 34(23.9) 29(20.4) 40(28.2) 46.703%**
ender Female 33(23.9) 60(43.5) 20(14.5) 12(8.7) 13(9.4) (.000)
20's 9(10.6) 22(25.9) 10(11.8) 12(14.1) 32(37.6)
Age 30's 15(13.4) 43(38.4) 25(22.3) 17(15.2) 12(10.7) 44.630%**
(years) 40's 16(36.4) 10(22.7) 9(20.5) 6(13.6) 3(6.8) (.000)
>50's 5(12.8) 12(30.8) 10(25.6) 6(15.4) 6(15.4)
Marital Staus V2Tied 27(18.5) 47(32.2) 35(24.0) 22(15.1) 15(10.3) 16.821%%
ant U5 Not married 18(13.4) 40(29.9) 19(14.2) 19(14.2) 38(28.4) (002)
Office 8(10.4) 31(40.3) 17(22.1) 9(11.7) 12(15.6)
Sales & Service 12(41.4) 6(20.7) 7(24.1) 1(34) 3(10.3)
Technician 1(7.7) 0(0.0) 3(23.1) 7(53.8) 2(15.4)
Professionals 7(10.4) 24(35.8) 14(20.9) 12(17.9) 10(14.9) 2 005+
Job Self-employment 1(20.0) 2(40.0) 1(20.0) 1(20.0) 0(0.0) ( 000)
Public officer 0(0.0) 1(50.0) 1(50.0) 0(0.0) 0(0.0) '
Students 2(66.7) 0(0.0) 1(33.3) 0(0.0) 0(0.0)
Housewife 14.5) 12(54.5) 5(22.7) 2(9.1) 209.1)
Others 13(21.0) 11(17.7) 5(8.1) 9(14.5) 24(38.7)
<100 9(18.0) 12(24.0) 9(18.0) 8(16.0) 12(24.0)
Monthly income =>100~<200 7(20.0) 11(31.4) 7(20.0) 5(14.3) 5(14.3) 11769
(10,000 >200~<300 11(15.7) 21(30.0) 16(22.9) 9(12.9) 13(18.6) ( 76 0
won) =300~<400 6(11.8) 20(39.2) 7(13.7) 12(23.5) 6(11.8) ’
>400 12(16.2) 233L.1) 15(20.3) 7(9.5) 17(23.0)
Graduate middle school 0(0.0) 0(0.0) 0(0.0) 0(0.0) 1(100.0)
Graduate high school 12(14.6) 20(24.4) 17(20.7) 13(15.9) 20(24.4) 29890
Education In or graduate college 9(21.4) 9(21.4) 10(23.8) 4(9.5) 10(23.8) ( 1'17)
In or graduate university 19(16.0) 38(31.9) 24(20.2) 20(16.8) 18(15.1) '
In or graduate graduate school ~ 5(13.9) 20(55.6) 3(83) 4(11.1) 4(11.1)
Total 45(16.1) 87(31.1) 54(19.3) 41(14.6) 53(18.9)
##p<0.01, ***p<0.001
DN(%)
<Table 4> Experienced and expected improvement by ingesting experience
Probiotics ingesting experience
Variable — S I — X ()
Currently ingesting (CI) ~ Stop ingesting (SI)  Never ingesting (NI)
Intestinal health 75(79.8)" 51(75.0) 99(83.9)
. . Skin health 7(7.4) 5(7.4) 5(4.2) 5029
- r"opve::rfem Increased immunity 7(7.4) 4(5.9) 54.2) (75 p
P Weight control 202.1) 2(2.9) 2(1.7) '
Not very effective 33.2) 6(8.8) 7(5.9)
Total 94(33.6) 68(24.3) 118(42.1)
UN(%)
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<Table 5> Informations that Probiotics consumers want to know

Variables N %

Specific functionality 224 80.0

Informations that  Contained probiotics number 26 9.3
Probiotics consumers Types of probiotics 12 43
want to know Coating method 10 3.6
Others 8 29

Total 280  100.0
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N2 7FEAA L 3t Z2ulo] QA A|ELS AAF] A
& s & F k] AlEE AlEdl & ¢ =S fED
ot vl Al
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of wt Folgk AolE Bl HF2 FAFH 557, A=F
ag]al ez CllA -, A=, STFEES E?}ﬁF’:
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<Table 6> Perception on price of Probiotics & Optimal level of
Probiotics price

Variables N %
Too expensive 30 10.7
> ; expensive 186 66.4
erception on price o right 62 22.1
Probiotics . .
inexpensive 2 0.7
very inexpensive 0 0.0
. ) 78 279
PO};Flmal lev.el (:?f >0.<5 163 582
robiotics price for . 35 12,5
30days use, - 4 14
(10000won) = /<10 '
>10 0 0.0
Total 280 1000

tH(Kim et al. 2005).
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ATH<Table 10>. Kim & Cho(2010)°] w2 2]52o] tf
G Dol MR YT AR A, gEget B
2ol o, vhs, wiE T 22 wAash Aoy /\1
Aok e HARN A 7L dukelel] vis] FoleAl B
Ao veht A5t oiddste] dA7 doks A8
< Wt

n:]}
Y

2) Zznle] o8 HF Bl wE Hsd 3 AL
Aol

Zzrle] QB2 HFA el wet CI, SI, NI 37H2] 257t
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<Table 7> Optimal level of Probiotics price according to one’s Probitics ingestion experience

Probiotics ingesting experience

Variable S — S (o)
Currently ingesting(CI)  Stop ingesting(SI) Never ingesting(NI)
<2 22(23.4)" 15(22.1) 41(34.7)
>2.<5 54(57.4) 49(72.1) 60(50.8) 13.531%
Appropriate price >5.<7 15(16.0) 4(5.9) 16(13.6) ( 635)
>7-<10 33.2) 0(0) 1(0.8) ’
>10 0(0.0) 0(0.0) 0(0.0)
Total 94(100.0) 68(100) 118(100)

*p<0.05
IN(%)
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<Table 8> Frequency of food intake according to one’s Probitics ingestion experience

x| AH|XIZ ZAlo2 -~ 575

Currently ingesting (CI)

Stop ingesting (SI)

Never ingesting (NI)

(N=94) (N=68) (N=118) F-value (p)
raw vegetables (exclude Kimchi) 1.05+£.69 D 1.03£.59 1.13+.81 0.423 (.656)
Kimchi 1.53+.76 1.64+.88 1.53£.81 0.501 (.606)
Fruits 1.04£.59 0.87+.47 0.93£.61 1.944 (.145)
Seaweed 0.81£.48 0.79+.52 0.85£.59 0.276 (.759)
dairy product 1.17+.88" 1.08+.68 0.89+.61° 3.922% (.021)
Meat 0.83£.49 0.93+.53 1.01£.67 2.515 (.083)
Fish 0.82+.54 0.78+.56 0.90=+.64 1.004 (.368)
Bean 0.84+.49 0.79+.46 0.87+.66 0.466 (.628)
Grain 1.51+.73" 1.87+.85° 1.74+.92° 3.980* (.020)
Egg 0.86+.46 0.89+.47 0.93£.57 0.435 (.648)
Fermanted food 1.02+.65 1.13£.86 1.00+.76 0.710 (492)
Mushroom 0.82+.49 0.78+.45 0.84+.62 0.271 (.763)
Oligosaccharide 1.19£1.01 1.06+1.05 1.04+.92 0.584 (.559)
Soup 0.95+.51% 1.16+.67° 1.224+.78° 4.314* (.014)
Fast food 0.96+.80 0.88+.70 0.81£.48 1.305 (273)
Eating out 0.91+.49* 0.95+.49° 1.11£.76 3.290* (.039)
Monosaccharide 1.01+.82 0.98+.81 0.88+.64 0.863 (.423)
Coffee 1.73£.97 1.56£.90 1.44+£.92 2.473 (.086)
Water 8.62+4.89” 7.53+4.70 7.01+4.66 2.792 (.063)
*p<0.05

YM=SD, Applied score: Never eaten 0, once/month 0.1, 2-3times/month 0.3, once/week 0.5, 2-4time/week 0.6, 5-6time/week 0.8, once/day 1,

twice/day 2, 3 times/day 3
Dwater intake unit: cup

Means with different superscripts (a, b) in the same column are significantly different at p<0.05 by Duncan’s multiple range test

<Table 9> Dietary habit according to one’s Probiotics ingestion experience

. . Currently ingesting (CI) Stop ingesting (SI) Never ingesting (NI) F-value
Ry e (N=94) (N-68) (N=118) ®

I eat meals regularly. 3.54+1.017 D 3.47+.10° 3.14£1.10° 4.386* (0.013)
I usually have breakfast. 3.23+1.36 3.12+1,51 2.84+1.42 2.047 (0.131)
Each meal includes grain, fish, and vegetables. 2.94+.83 2.82+.79 2.96+.81 0.625 (0.536)
I often eat too much or overeat (reverse coding). 3.25%1.05 2.96+1.01 2.98+1.05 2.172 (0.116)
I eat dairy products such as milk, yogurt, and cheese. 3.00+1.02 3.19+£97 2.97+1.00 1.108 (0.332)
I tend to eat salty food (reverse coding). 3.25+0.96 2.94+0.88 3.00£0.96 2.652 (0.072)
I often eat various vegetables. 2.98+0.78 3.15+£.70 2.87+0.75 2.926 (0.055)
Eat fruit or fruit juice (sugarless) daily. 2.38+1.03 2.44+1.08 2.29+0.88 0.573 (0.565)
Eat sweet foods (sugar, candy, chocolate, honey) and 3.50+1.02 3.46+1.00 341£1.01 0.224 (0.799)
sweet drinks frequently (reverse coding).
Eat processed and instant food often (reverse coding). 2.93+0.88 2.97+0.96 2.75+0.82 1.806 (0.166)

Average 3.10+£.41° 3.05+.45" 2.92+.41° 5.121%%* (0.007)

#£p<0.05, **p<0.01
IN(%)

Means with different superscripts (a, b) in the same column are significantly different at p<0.05 by Duncan’s multiple range test
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<Table 10> Living habit according to one’s Probiotics ingestion experience

.. . Currently ingesting (CI) Stop ingesting (SI) Never ingesting (NI) F-value
Living habit
¢ (N=94) (N=68) (N=118) ®)

I often drink alcohol (Reverse coding). 3.20+1.21 3.37+1.17 3.22+1.25 0.429 (0.65)
I usually eat health supplements (vitamin, red ginseng 31241170 3.5041.04° 2.731.20° 9.920%** (0.000)
or nutritional supplements etc.).
I'm on a diet now. 2.35+1.06 2.46+1.13 2.35+1.02 0.262 (0.770)
I often exercise. 2.46+1.02 2.32+1.03 2.46+0.98 0.482 (0.618)
I often drinking coffee. 2.35+1.18 2.18+1.08 2.49+1.22 1.564 (0.211)
I usually get enough sleep. 2.79+0.85 2.94+0.79 2.75+0.87 1.113 (0.330)
I usually have regular bowel movements. 3.41+0.85 3.43+0.74 3.45+0.85 0.047 (0.954)
There are inconveniences in bowel movements 3.54£1.06 3.7520.85 3.50£1.15 1273 (0.282)
(constipation, diarrhea, enteritis, etc.) (Reverse coding).
I feel confident in my own health. 2.87+0.88 3.03+0.83 2.82+0.83 1.315 (0.270)
I often drink water. 3.10+0.92 3.02+0.95 3.20+1.00 0.797 (0.452)

Average 2.92+38 3.00+.36 2.90+.41 1.655 (.193)
**%p<0.001
"N(%)

Means with different superscripts (a-c) in the same column are significantly different at p<0.05 by Duncan’s multiple range test
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<Table 11> Health food ingestion status according to one’s Probiotics ingestion experience

Currently ingesting (CI
Health food ingestion Y ingesting (CD

Stop ingesting (SI) Never ingesting (NI)

: : Multiple Multiple Multiple
(Multiple choice) N % choice p(%) N % choice p(%) N % choice Iz%)

Probiotics contains product 76 202 83.5 2 1.8 3.7 - - -
Vitamin C 51 13.5 56 27 243 50 19 16 229
Red ginseng or ginseng 49 13 53.8 14 12.6 259 32 269 38.6
Omega-3 46 12.2 50.5 15 13.5 27.8 11 92 133
Protein supplement 36 9.5 39.6 6 54 11.1 3 2.5 3.6
Dietary fiber supplement 30 8 33 6 54 11.1 5 42 6
Multivitamin-mineral 26 6.9 28.6 18 16.2 333 13 10.9 15.7
Calcium supplement 23 6.1 253 5 45 9.3 1 0.8 1.2
Iron supplement 20 53 22 4 3.6 74 4 34 4.8
Folic acid supplement 18 48 19.8 3 2.7 5.6 2 1.7 24
Not ingesting any 2 0.5 22 11 9.9 204 29 24.4 349

Total 377 100.0 4143 111 100.0 205.6 119 100.0 1434
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