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Consumers Response and Purchasing of Traditional Fermented

Foods Marketed in Taejon
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Department of Food & Nutrition, College of Science, Taejon University, Taejon, Korea

ABSTRACT

A survey was conducted to investigate housewives perception and consumption of Korean
fermented foods marketed in Taejon. Most subjects know how to prepare Kimchi(seasoned and
fermented vegetables), 65 —67% can make Kochujang(fermented red pepper sovbean paste),
Toenjang(Korean style soybean paste) and Jang-atchies(pickled basic side dishes), 56% can make
Kuk-ganjang(Korean style soysauce), 45% can make Chonggukjang(fermented soybean) and 34%
can make Jot-kals(salt-fermented fish products). With decreasing age(p <0.0001), not many
other subjects could make other fermented foods besides Kimchi. The percentages of subjects
buying fermented foods were 71.5% for Chin-ganjang(Japanese style soysauce), 51.7% Jot-kals,
27.1% Kochujang, 25.7% Chonggukjang, 20.1% Jang-atchies, 10.4% Toenjang, 5.9% Kuk-ganjang,
and 3.8% Kimchi. The younger in age, the higher the tendency to buy marketed Kimchies(p <0.
05) and Kochujang(p <0.01). The reasons for purchasing fermented foods were convenience(52.
9%), lack of preparation knowledge(17.5%), lack of time for preparation(12.5%), and lack of space
for food storage(8.2%). Subjects indicated that their reasons for not buying were as follows : use of
additives or unreliability with regard to manufacturing dates(45%), bad taste(21%), unsanitary
treatment(16%) and to keep their indigenous taste(14%). They cosidered expiration dates, raste,
crpteria and safety as the important standard in selecting marketed foods. Younger subjects insisted
on the improvement of sanitary condition and partial change of taste to increase the consumption
of fermented foods. However, older subjects thought it best to keep the taste original for more
utilization of fermented foods. (Korean J Community Nutrition 2(3) : 388~395, 1997)

KEY WORDS : purchasing aspect - kimchi - kochujang toenjang ganjang - jang-atchi - jot-kal.
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Table 1. General characteristic of subjects
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Characteristics No. of subjects(%) ANFRE otla skt & 50tholAabe FEE= A
Age RE AFTENES A2 & dont 400, 3002
. e Aol Yol 4~y FEE 20012 U FolAw

40 49 95(32.8) AAFH A2 = US B OE A5REFEL A

50 over 55(19.0) EUZAE BEE TRt g iolgls 428 WY
Educational level = A}

Elementary 25( 8.8)

Middle school 36(12.6) AT YOAN RS 1Y HY

High school 145(0.9) Table 3o vhehe upsh go] Alds|n Qe Fas

College 79077 Fol M 7bg el sl e AT 5%)e]

No answer 5 N o
Family type S’iﬂ a2 oheol AEF(G1.7%), n38(27.1%), A=

Nuclear 227(80.2) B(25.71%). FoN7+(20.1%). B (10.4%), =7H(5.

Extended 51(18.0 9%). AR7(3.8%) 2] o)At} el Table 20014] 1

single o1 WAKE M T SR EE 2 AR v
O ’ b 7 A ek o] AzRlon] Aere]

No job 194(67 4) AxH] o] AHoj (o] M - A18k2r 1988 : Cherl-Ho Lee

Part time 27( 9.4) 1993) AL 4 B2 A4FE AHAAEE FE

Full time 67(23.3 T9hste] o] &8s & & AT Table 2004 u34

No answer 2 ¥ AZPL ok TR Fi HEsRoY
Table 2. Preparation ability for truditional fermented foods N(%)

Age 20-29 30 39 40-49 50 over Total
Foods
have have have have have

Kimchi™® 35(94.59) 100(98.04) 92(97.87) 53(96.36) 280( 97.22)
Jang-atch;*** 7(18.92) 56(54.90) 69(73.40) 53(96.36) 185( 64.24)
Jot-kal*r** 3( 8.11) 19(18.63) 40(42.55) 37(67.27) 99( 34.38)
Toenjang** 6(16.22) 49(48.04) 78(82.98) 54(98.18) 187( 64.93)
Kochujang**** 7(18.92) 50(49.02) 82(87.23) 53(96.36) 192( 66.67)
Kuk-ganjang***+ 4(10.81) 35(34.31) 67(71.28) 54(98.18) 160( 55.56)
Chonggukjang*** 5(13.51) 29(28.43) 49(52.13) 47(85.45) 130( 45.14)

Total 37(12.85) 102(35.42) 94(32.64) 55(19.10) 288(100.00)
*xxp <0.0001,  N.S.=not significantly different at p <0.05
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Table 3. Purchasing pattern of commercial fermented foods N(%)
Age 20-29 30-39 40-49 50 over Total
Foods - - - " -
purchasing purchasing purchasmg purchasing purchasing
Kimchi* 4(10.81) 5( 4.90) (2.13) 0( 0.00) 1 3.82)
Jang-atchi™* 9(24.32) 19(18.63) 27(23 40) 8(14.55) 58( 20.14)
Toenjang™* 5(13.51) 10( 9.80) 12(12.77) 3( 5.45) 30( 10.42)
Kochujang** 15(40.54) 32(31.37) 25(26.60) 6(10.91) 78( 27.08)
Kuk~ganjangN'5' 2( 5.41) 5( 4.90) 7( 7.45) 3( 5.45) 17( 5.90)
Jot-kal* 11(29.73) 55(53.92) 54(57.45) 29(52.73) 149( 51.74)
Chonggukjang™* 7(18.92) 23(22.55) 28(29.79) 16(29.09) 74( 25.69)
Jin-ganjang* 24(64.86) 73(71.57) 62(65.96) 47(85.45) 206( 71.53)
Total 37(12.85) 102(35.42) 94(32.64) 55(19.10) 288(100.00)
*p<0.05, ** p<0.01, N.S.=not significantly different at p <{0.05
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Table 4. Reasons for purchasing commercial fermented foods N(%)
Convenience No ?nough LQW Good No nj;}king No enough Total
time price taste ability storage space
AgeN“
20-29 20(54.05) 5(13.51) 0(0.00) 3811 9(24.32) 0( 0.00) 37(13.12)
30-39 57(55.88) 11(10.78) 3{2.94) 2( 1.96) 22(21.57) 7( 6.86) 102( 36.17)
40 - 49 41(45.05) 16(17.58) 4(4.40) 7{ 7.69) 10(10.99) 13(14.29) 91( 32.27)
50 over 30(57.69) 4 7.69) 1(1.92) 5(9.62) 8(15.38) 4( 7.69) 52( 18.44)
Toml 148(52.48)  36(12.77)  8(2.84)  17(6.03)  49(17.38)  24( 851)  282(100.00)
Educational level™®
Elementary 11(45.83) 5(20.83) 1(4.17) 1 4.17) 2( 8.33) 416.67) 24( 8.66)
Middle school 19(52.78) 7(19.44) 2(5.56) 2( 5.56) H11.1T) 2( 5.56) 36( 13.00)
High school 81(58.27) 10( 7.19) 4(2.88) 9 6.47) 22(15.83) 13{ 9.35) 139( 50.18)
College 366615 120538) 1028 5641 190436 5(641) 78 28.16)
"""" Tol 147(33.07)  3402.27)  8(2.89)  17( 614)  47(16.97)  24( 8.66)  277(100.00)
Family type™
Nuclear 114(51.58) 31(14.03) 6(2.71) 12{ 5.43) 38(17.19) 20( 9.05) 221{ 80.36)
Extended 28(57.14) 4{ 8.16) 2(4.08) 3(6.12) 9(18.37) 3( 6.12) 49( 17.82)
Sl 24000 10000 0000 10000 12000) 00000, 5182
ol 144(52.36)  36(13.09)  8(2.91)  16( 5.82)  48(17.45  23( 8.36)  275(100.00)
Occupation**+*
No job 116(61.38) 2( 1.06) 7(3.70) 13( 6.88) 35(18.52) 16( 8.47) 189( 67.50)
Part time 15(57.69) 2( 7.69) 0(0.00) 0( 0.00) 6(23.08) 3{(11.54) 6( 9.29)
rFu” time 17(26.15) 31(47.69) 1(1.54) 4( 6.15) 8(12.31H 4( 6.15) 5(23.21)
T o T 148(52.86)  35(12.50) 8(2.86)  17(6.07)  49(17.50)  23(821)  280(100.00)
¥4+ <0.0001, N.S.=not significantly at p <0.05
Table 5. Reasons for not purchasing commercial fermented foods N(%)
. ishelief in
Insanitary H'Agh Bad TO‘ keep adDditives and Total
price taste genuine taste o
manufacturing date
Age*
20 - 29 311110 0( 0.00) 5(18.52) 4(14.81) 15(55.56) 27( 10.76)
30 39 16(17.20) 3( 3.23) 27{29.03) 5( 5.38) 42(45.17) 93( 37.05)
40 49 15(17.65) 3( 3.53) 15(17.65) 12(14.12) 40(47.06) 85( 33.86)
________ 50 over o ....700522) 10217) 601304 1532e1) . 17(36.96)  46(18.33)
Total 41(16.33) 7{ 2.79) 53(21.12) 36(14.34) 114(46.10) 251(100.00)
Education****
Elementary 4(20.00) 2(10.00) 2(10.00) 6(30.00) 6(30.00) 200 8.10)
Middle school 0 0.00) 1( 3.03) 10(30.30) 10(30.30) 12(36.36) 33( 13.36)
High school 28(22.22) 3( 2.38) 26(20.63) 13(10.32) 56(44.44) 126( 51.01)
________ College 90324 101470 150206 5735 380588 68 27.53)
Total £106.60)  7(2.83)  53(21.46) 34(13.77) 1114494 247(100.00)
Family type™*
Nuclear 31(15.74) 5( 2.54) 42(21.32) 27(13.71) 92(46.70) 197( 80.74)
Extended 7(16.28) 2( 4.65) 8(18.60) 7(16.28) 19(44.19) 43( 17.62)
________ Single  .......2060000 00000 12500) 125000 0{0.00) H_1.64)
Total 40016390 7(2.87)  51(20.90) 3501434 11045.08)  244(100.00)
Occupation™®
No job 29(16.86) 5( 291 39(22.67) 22{12.79) 77(44.77) 172{ 69.08)
Part time 8(36.36) 0( 0.00) 2( 9.09) 4(18.18) 8(36.36) 22( 8.84)
........ Fll time 40727) 20364 1120000 1008.18)  28(5091) 55 22.09)
Total 41(1647)  7(281)  52(20.88) 36(14.46) 1134538 249(100.00)

*p<0.05, ****p<0.0001, N.S.=not significantly different at p <0.05
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Table 7. Method for increasing the consumption of commercial fermented foods N(%)
Keeping Improvement Low price by Improvement of Total
genuine taste of taste mass-production sanitary condition
Age**
20-29 5(13.51) 15(40.54) 2( 5.41) 15(40.54) 37(.12.94)
30 -39 28(27.45) 21(20.59) 10( 9.80) 43(42.16) 102( 35.66)
40-49 35(37.63) 22(23.66) 8( 8.60) 8( 8.60) 28( 30.11)
over 50 27(50.00) 11(20.37) 4( 7.41) 12(22.22) 98( 34.27)
T ol T 953322 692413 240839 osa2yy 286(100.00)
Education****
Elementary 14(58.33) 19(54.29) 41(28.67) 19(24.05) 24( 8.54)
Middle school 6(25.00) 6(17.14) 42(29.37) 14(17.72) 35( 12.46)
High school 2( 8.33) 1( 2.86) 15(10.49) 5( 6.33) 143( 50.89)
College 2( 8.33) 9(25.71) 45(31.47) 41(51.90) 79( 28.11)
0 Toal T 933310) 6824200 23(819) 973452 281(100.00)
Family type™®
Nuclear 71(31.56) 50(22.22) 21( 9.33) 83(36.89) 225( 80.65)
Extended 17(34.69) 17(34.69) 2( 4.08) 13(26.53) 49( 17.56)
Single 2(40.00) 1(20.00) 1(20.00) 1(20.00) 5( 1.79)
T ol T 032200 682437 24(860) 976477 279(100.00)
Occupation™*
No job 66(34.74) 47(24.74) 15( 7.89) 62(32.63) 190(66.90)
Part time 5(18.52) 4(14.81) 4(14.81) 14(51.85) 27( 9.51)
______ Full time — 230433)  18026.87) 5( 7.46) 21(31.34) 67(23.59)
Total 94(33.10) 69(24.30) 24( 8.45) 97(34.15) 284(100.00)

*p<0.01, ***p<0.001, N.S.=not significantly different at p <0.05
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