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Consumption Aspects of Fermented Foods in Busan, Yangsan and Ulsan
— II. Traditional Fermented Soybean Products —
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Dept. of Food Science and Technology, Yangsan College, Yangsan 626-740, Korea

Abstract

To investigate the consumption pattern of traditional fermented soybean products, a survey was con-
ducted to the subjects composed of 308 housewives in Busan, Yangsan and Ulsan. Doenjang was rated
among one of the often-used traditional foods in Korean meal preparation. 67.2% of the respondents used
Doenjang once or twice a week and 22.7% every day, and by the educational level the lower in education
level used more. Doenjang has been prepared by housewives themselves(46.9%) or by their relatives(30.
7%), for the most important reason of good taste, and by purchasing of commercial products(22.4%),
for convenience. By regional groups the frequency to use commercial products of Doenjang was higher
in Ulsan, and the younger or the higher in education level showed the higher frequency. The consump-
tion pattern of Gochujang was very similar to that of Doenjang. Chunggukjang, which has peculiar flav-
our, showed very low consumption with being rarely used or having not eaten by 60.3% of subjects. Gan-
jang was consumed mainly once or twice a week and Jin-ganjang was preferred than Guk-ganjang. In
the preparing methods Guk-ganjang have been made by housewives themselves(31.0%), by their relativ-
es(29.5%), or by purchasing of commercial products(31.0%5) and Jin-ganjang mainly by purchasing of
commercial products(65.0%), which showed higher consumption frequency of commercial products com-
pared with Doenjang and Gochujang,

Key words : traditional fermented soybean products, consumption frequency, preparing method.
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Table 1. General characteristics of subjects

Respon- Percen-

FEAL AFAY, A%, T4 Sol w2} F7e)
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o 7jYeie} o] &3t 22.7%7F -5 1 ol &
A& ol&dh= Aoz eyt 3t 1~24 A=
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T 19973 thAXFolA) 44.8%7F QFY) 2~3
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a2 ZAFHAoY Al AAL] A5 o] &-FHIL Qe A
o2 AL dFe] A AxE AGFEA o
2} o)A ztoj7t ANATHP<0.05). -l 134 ©)4
AFE olgsks A7t 25F0] 33.3%, FE)

Variable  Group ses  tage 35.2%% ThE SRt ¥ UepbEA Avaeo s
<19 4 1.3 o] &8 gAY o] &R} wggch
20~29 57 18.6 Ao ulEdnwba-& Table 35 o] 46.9%9] F5-
Age(years) 30~39 67 21.8 7F FellA 223, 30.7%7F A (A9, 273, 2A)
ol e e o23e) sAT €0 AT Mol e A
50~59 41 13.4 L
60~69 12 3.9 55.3%7F A3 WE WFZ, 5.7%% WHo| WE v
= O/ = XN -
No education 4 1.3 T2, 0%E AR WFE F3 w4
Primary school 29 71 (Table 4). AN BFE d1e olf(Fig. 19] a)
Education  Middle school 54 17.8 £ gto] 7] djEo] 57.9%= 7H4 BUIT A5H
level High school 183 59.7 B4 u 7o) 20.7%, WHEAL) 3EEu S AR-E
College 38 12.3 ° SN & = olx]= o o
Graduate course 5 1.6 A 1%0} ﬂlg#i ) whzol 15.2%% et
— St 3o 2R RS /AT He olfe o)
Total 306 100.0 - o =
7] W&ol 46.4%, Hie WHE EE7] yio
Table 2. Consumption of Doenjang N(%)
Regi Every Once or twice Once or twice Once or twice Rarely or
egional group meal per day per week per month no eating
No education 0( 0.0) 0( 0.0) 4(10.0) 0( 0.0) 0(0.0)
Primary school 3(14.3) 4(19.0) 12(57.1) 1( 4.8) 1(4.0)
Middle school 9(16.7) 10(18.5) 27(50.0) 8(14.8) 0(0.0)
High school 14( 7.7) 19(10.4) 134(73.2) 15( 8.2) 1(0.5)
College 1( 2.6) 8(21.1) 24(63.2) 2( 5.3) 3(7.9)
Graduate course 0( 0.0) 1(20.0) 4(80.0) 0( 0.0) 0(0.0)
Total 27( 8.9) 42(13.8) 205(67.2) 26( 8.5) 5(1.6)
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Table 3. Preparing methods of Doenjang N(%)
Obtained f th

Variable Group Home made rigtteiv e;orn Purchased m(e)thce;l s
Busan 74(50.7) 46(31.5) 26(17.8) 0(0.0)

Region Yangsan 27(35.1) 34(44.2) 16(20.8) 0(0.0)
Ulsan 41(51.3) 13(16.3) 26(32.5) 0(0.0)
<19 1(25.0) 2(50.0) 1(25.0) 0(0.0)
10~29 13(23.6) 26(47.3) 16(29.1) 0(0.0)
30~39 15(22.4) 31(46.3) 21(31.3) 0(0.0)

ears

Age(years) 40~49 74(58.7) 29(23.0) 23(18.3) 0(0.0)
50~59 30(75.0) 5(12.5) 5(12.5) 0(0.0)
60~69 9(81.8) 0( 0.0) 2(18.2) 0(0.0)
No education 3(75.0) 0( 0.0) 1(25.0) 0(0.0)
Primary school 15(75.0) 2(10.0) 3(15.0) 0(0.0)

Education Middle school 36(66.6) 9(16.7) 9(16.7) 0(0.0)

level High school 80(43.8) 59(32.2) 44(24.0) 0(0.0)
College 7(18.9) 20(54.1) 10(27.0) 0(0.0)
Graduate course 1(20.0) 3(60.0) 1(20.0) 0€0.0)

) Total 142(46.9) 93(30.7) 68(22.4) 0(0.0)

Table 4. Preparing methods of Meju No use of

Preparing method Responses  Percentage : 2:?‘“'::,‘ E Y

Home made 78 55.3 ts.2%

Obtained from relatives 8 5.7

Purchased 55 39.0 Good taste

Traditional 57.9%
Total 141 100.0 usage
20.7%  (a) Home-made
24.7%, WE-AG F3zu|8F ARSSA ool A
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(Fig. 19] b).
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Fig. 1. Reasons for each preparing method of
Doenjang.
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Table 5. Consumption of Gochujang

Frequency of consumption  Responses Percentage

Every meal 23 7.5
One or twice per day 55 17.9
One or twice per week 190 61.9
One or twice per month 36 11.7
Rarely or no eating 3 1.0

Total 307 100.0
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Fig. 2. Reasons for each preparing method of
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Table 6. Preparing methods of Gochujang N(%)
Obtained from Other
Variable Group Home made reiative; Purchased methods
Busan 84( 56.8) 38(25.7) 25(16.9) 1(0.7)
Region Yangsan 27( 34.6) 31(39.7) 20(25.6) 0(0.0)
Ulsan 45( 57.0) 11(13.9) 23(29.1) 0(0.0)
<19 1( 25.0) 1(25.0) 1(25.0) 1(25.0)
10~29 16( 28.1) 29(50.9) 12(21.1) 0(0.0)
( ) 30~39 20( 29.9) 25(37.3) 22(32.8) 0(0.0)
Age(years 40~49 79( 63.2) 23(18.4) 23(18.4) 0(0.0)
50~59 31( 77.5) 2( 5.0) 7(17.5) 0(0.0)
60~69 9( 75.0) 0( 0.0) 3(25.0) 0(0.0)
No education 4(100.0) 0( 0.0) 0( 0.0) 0(0.0)
Primary school 18( 85.7) 2( 9.5) 1( 4.8) 0(0.0)
Education Middle school 35( 64.8) 4( 7.4) 15(27.8) 0(0.0)
level High school 89( 48.6) 49(26.8) 44(24.0) 1(0.6)
College 10( 26.3) 21(55.3) 7(18.4) 0(0.0)
Graduate course 0( 0.0 4(80.0) 1(20.0) 0(0.0)
Total 156( 51.1) 80(26.2) 68(22.3) 1(0.3)
Table 7. Consumption of Chunggukjang
Others
Frequency of consumption  Responses Percentage Bad taste 8.2%
Every meal 4 1.3 12.6%
One or twice per day 6 2.0
One or twice per week 46 15.1
One or twice per month 65 21.3
Rarely or no eating 184 60.3
Total 305 100.0 No experience Strong flavor

Table 8. Consumption type of Chunggukjang

Co . Respon- Percen-

nsumption type ses tage

At home using with the home-made 23 7.5

At home using with the obtained 55 17.9

from relatives

At home using with the purchased 190 61.9

At restaurant 36 11.7
Total 307 100.0
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Fig. 3. Reasons for no eating of Chunggukjang.

Table 9. Consumption of Guk-ganjang

Frequency of consumption Responses  Percentage
Every meal 25 8.2
One or twice per day 64 20.9
One or twice per week 145 47.4
One or twice per month 33 10.8
Rarely or no eating 39 12.7
Total 306 100.0
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Fig. 4. Reasons for using commercial products
of Ganjang.
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Table 11. Consumption of Jin-ganjang

Frequency of consumption  Responses Percentage
21.4% Fo2 JEikth. o|3% Adte 1] Al Every meal 23 7.6
FHo]l B MARY FREo] HoA Yax Orne or twice per day 54 17.9
AL A 22 et gt uhye] M4go] ut One or twice per week 173 57.5
I T Yee & 3 gtk a8U AR AEL 98 One or twice pex" month 34 11.3
60) Tl A Rarely or no eating 17 5.6
oF AxFHgol 714 A2 @} e Frjed 5 ¢l
£ A4 Bob AENRY ol tje Lvulxe) o7 Total 0 100.0
Table 10. Preparing methods of Guk-ganjang N(%)
Obtained fi Oth
Variable Group Home made reizzve;om Purchased m eth:;s
<19 2(50.0) 1(25.0) 0( 0.0) 1(25.0)
10~29 3( 6.0) 26(52.0) 21(42.0) 0€0.0)
30~39 11(17.7) 20(32.3) 30(48.4) 1(1.6)
Age(years) 40~49 50(42.4) 31(26.3) 37(31.4) 0(0.0)
50~59 17(47.2) 4(11.1) 14(38.9) 1(2.8)
60~69 4(36.4) 1( 9.1) 5(45.5) 1(9.1)
No education 2(50.0) 1(25.0) 1(25.0) 1(0.0)
Primary school 8(40.0) 3(15.0) 8(40.0) 1(5.0)
Education Middle school 22(48.9) 5(11.1) 18(40.0) 0(0.0)
level High school 51(29.8) 53(31.0) 66(38.6) 1(0.6)
College 3( 8.6) 19(54.3) 12(34.3) 1(2.9)
Graduate course 1(20.0) 2(40.0) 2(40.0) 0(0.0)
Total 87(31.0) 83(29.5) 107(38.1) 4(1.4)
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Table 12. Preparing methods of Jin-ganjang N(%)
Obtained from Oth
Variable Group Home made rzgtiv e;o Purchased meth;r:ls
<19 2(50.0) 1(25.0) 0(0.0) 1(25.0)
10~29 4( 7.1) 22(39.3) 29(51.8) 1( 1.8)
30~39 5( 7.9 11(17.5) 47(74.6) 0( 0.0)
Age(years) 40~49 23(18.9) 14(11.5) 83(68.0) 2( 1.6)
50~59 10(25.0) 2( 5.0) 28(70.0) 0( 0.0)
60~69 4(33.3) 1( 8.3) 6(50.0) 1( 8.3)
No education 0( 0.0) 0( 0.0) 3(75.0) 1(25.0)
Primary school 6(28.6) 4(19.0) 10(47.6) 1( 4.8)
Education Middle school 14(26.4) 0( 0.0) 39(73.6) 0( 0.0)
level High school 25(14.3) 35(20.0) 113(64.0) 3(1.7)
College 2( 5.3) 12(31.6) 24(63.2) 0( 0.0)
Graduate course 1(20.0) 0( 0.0) 4(80.0) 0( 0.0)
Total 48(16.1) 51(17.2) 193(65.0) 5( 1.7)
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