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Analysis of trends in brown button mushroom consumption for

raising awareness
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ABSTRACT: Cultivation of brown mushrooms, rather than that of white variants is preferred by Korean mushroom farmers, as the
former are resistant to diseases. However, brown mushrooms were cultivated only in selective eco-friendly agricultural farms due
to lack of consumer awareness. After providing information about brown mushrooms to respondents through a 1-minute video
clip, a survey was conducted on social network service (SNS) to assess recognition and preference for brown mushrooms. A food
evaluation was then conducted among 200 people randomly selected from the survey respondents. Most respondents (83%) had
not encountered brown button mushrooms previously, and 98% of the respondents were willing to buy these mushrooms

because they were “curious about its taste” (44%).

In the food evaluation, 32% of the respondents found the brown button

mushrooms to be delicious, 28% reported a good flavor, and 31% described a good texture. In addition, we confirmed that 95%
of respondents were interested in purchasing brown mushrooms after sampling. Therefore, in the present study, we evaluated
public perception, preference, and taste of brown button mushrooms, and confirmed that availability of information on nutrition
and benefits s of mushroom consumption could induce consumers to buy brown button mushrooms.

KEYWORDS: Awareness, Brown button mushroom, Consumption tendency analysis, Preference, Taste

A AACNAM de] 2HEE ol o] M

T O ©° RS e |
Solst 242l 2AYEOlZ TAH of F WALE

fl

o7} thEAoE AuAEHA 4 Bol A4Ho] QA
v, 97 ol whe 24 BiAlelgith 19264 w5 A

Aol FgRle] Ausks FolA AL Bl

ol

24 WA WAS WSS, WA e AN A}
wEol ZHYgFolurt WAgsolS ¥ el wet

J. Mushrooms 2019 September, 17(3):167-170
http://dx.doi.org/10.14480/JM.2019.17.3.167
Print ISSN 1738-0294, Online ISSN 2288-8853
© The Korean Society of Mushroom Science

*Corresponding author
E-mail : o5ne2@korea.kr
Tel : +82-43-871-5712

September 2, 2019
September 20, 2019
September 24, 2019

Received
Revised
Accepted

This is an Open-Access article distributed under the terms of the
Creative Commons Attribution Non-Commercial License (http://
creativecommons.org/licenses/by-nc/3.0)  which  permits  unrestricted
non-commercial use, distribution, and reproduction in any medium,
provided the original work is properly cited.

167

WA EGo]7E w171 Al H ATHGenders 1969).
ZAkEol= A WAl wWolu] X EH =R wojde}, v
el Sy, WA, O]F)'ﬂo}‘ﬂ"* = AL

53 728 og] o]Eo g Edr}, JUYAE Y 7)5A R

A= WAl okto]| KT} thulE Sheko] 79, E’%—j‘ IFF=E

oM EelvlE gl 11% Y =7 F25H, 40.35%2] A

Aaels3d 55.42%2] SOD(Superoxide dismutase)Z &4t

3} sEo] WAgSolEt ¥ B ASE YEstH(Lim

et al., 2007). ZAgEo] EFL 19809 7055 5

ol Ae 7, Aze F2e +a0l Het Holis Ty

0105), “372015), K 20164), T 1572017+

EZE0] X% o7 /N ATHKim ef al., 2011; Oh et

al., 2015; Kang ef al., 2018). WA Fa=o]o] H]3] Wel 7

sted Ajul A=|7F golstar, 5 § syt Ao st

oA ZERE Yst AR T, LH|RFS0] o}A ZA oFs

jut Y ] [ee)

ol Q1ML ok 9o} UN FmFH S s W
S7hIAM F2 AEE skl 3le Aol

oo & AelMe A gEold et AAEE AL

A 13} 2ARE AR QA ABEE Sohus] 9]



168 <o) - ARE - ewlA] - YA

o

Table 1. Analysis of respondent SNS survey about awareness and preference for brown button mushroom

Age of respondent Gender Workers Housewives Students Etc. Total Ratio
Men 33 48 9 91 5%
Twenties
‘Women 132 88 12 261 15%
Men 178 7 14 199 11%
Thirties
‘Women 208 201 10 49 468 27%
Men 111 15 128 7%
Fourties
‘Women 96 146 12 254 15%
Men 73 24 97 6%
Fifties
‘Women 30 127 1 9 167 10%
Men 17 30 47 3%
Sixties
Women 3 2 1 39 2%
Total 881 539 156 175 1751 100%
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Fig. 1. Respondents’ mushroom consumption tendency

Blue: Oyster mushroom, red: King oyster mushroom, green: winter mushroom, white: button mushroom, sky blue: etc.
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I am curious about taste.

I enjoy eating mushrooms originally.

I think mushrooms are good for my body. _ 26%
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I think mushrooms will be expensive.

The mushrooms look tasteless.

I am not interested in mushrooms.

1 do not eat mushrooms originally.
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Fig. 2. Respondents’ brown button mushroom consumption tendency.
(A): Reasons to buy a brown button mushroom, (B): The reason for not buying brown button mushrooms, (C): Difference in
the taste of brown button mushrooms in comparison with white button mushroom
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