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Abstract

This research invesiigated the consumption of various rice-based processed foods of 279 housewives in Daegu.
70% of the housewives that responded to the question graduated from a high school or college, was 30~40 years
old and full-time housewives. The main places for purchasing the rice-based processed foods were large size
discount store and supermarkets, as other industrial products and the family’s preference was the most critical factors
in choosing the products. The fact that the main reason of purchasing the rice breads and cookies, instead of wheat,
was “They may be good for health” indicated many housewives have a positive perception of rice-based foods.
Among the rice-based processed foods, the using frequency of rice cake (dduk) was the highest, with rice cookies
and rice drinks being the next most frequent. However, the frequencies of cooked rice (bob) and rice flour were
very low. An analysis of the correlation for the using frequency of 15 rice-based processed foods showed that the
use of rice cookies aad breads, instead of wheat, was highly correlated to another 13 foods. The critical reasons
why they do not consume cooked rice and rice flour were uncertainty of the purity of the rice and the addition of
preservatives, and that with rice bread and noodles there was no information available about the products, and they
have a poor taste. The: most common reasons of using cooked rice were no time to cook and simple curiosity about
the products. However, the consumers were suspicious of containers, which were a potential cause of environmental
hormones, and the high price of the products. Packed rice flour was mainly used as an ingredient to give the
viscosity to a produc. The advantages of using rice flour were that it was available to control the amount of
buying and the conveiience to buy. However, it was pointed out that the taste of products containing packed rice
flour were poorer than that of rice flour ground at a mill.
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A survey on the rice-based processed food consumption of the housewives at Daegu

LM = ko] EolbEA 19964 4 °l—.~ NGANE Be

19989g AL AFE 100%E FHHT 9

ol FAolW, & 2wlg 0% ol4e Aoz o @ ALY TN 4 ¢ J —z—zi 19994 2§

ogVstE 3 Use 1970dUAN Y AE & A 40 Auge] HP $E2L FANAN EF 2 4

BAF] CIFIAA ok B geAS A A B cgel Sge gadd & A2l
FHEY B4 5 Fdcl B 2WE AR A% FEHL Yo,

W ZEH Av YR 499 A0 2o BT SAAE mEw F7 197 @ vgol

A e mAe el Au Jle9 T4 Soz 1970d) = 1364 kgoll Al 2001\dol= 889 kgl &

Corresponding author: Bong Kyung Koh, Keimyung University,
1000 Sindang-dong, Dalsuh-gu, Daegu 704-701, Korea

Tel: 053-580-5876

Fax: 053-580-5885

E-mail: kohfood@kmu.ac.kr

S xe] 358 ) A19d 4 35(2003)

Zastgon, 29 10y AgF A o] 1980d

el 1.0 kg #ZAskRa, 19903dols ABF 24 kg
Gt B RA R 2000kﬂﬂ1°ﬂ olZHAME AW
4.0 kg¥ Fastd 190F & 2vF Fh

SE7} W
3

FAR Aok & 2Pl FAE AL A4F =

- 300 -



=239 -

9] Wsle] WmZ A AF st A4 WYt
c Aoz B4R, §F 2 FAdF 59 &H ST
A A A9 g 9lo] HH, tlEo] &S5 F
F9 Z7k, AF Av A ATEY 9= =
W 190G & AnHjgo] ZA FAo)7] dFo|t}h &
& 98 vatd & 2w Fet 95%7F oz A

5131, wmA] 5% o] 39 98, & 9, & I

2 A 5o 7HF AF o18HIL oA, & &
Mg gRRo] F49 oz oRojAmz o
2Hlg £ Qe HEELEY o)f Hgo] ofdE
W AL Agolty). maa olHF & w9 7
& FAE FYY & olg Heo] A FH= A
% gy goz® A% A58 Adot

wepy oldd el Pad 2ue BFYS I
23] 9% o8 A BAB =o] AT Ths
A ERT QP o 8 hE 4FS B
3 9 5 g ghos Y B 4 AWE @
WeI @ B AERE 4G 1Ee Austelol
B, & HEAEY BgR AR HEe AF A
F9 Aiistd 742 J1& ML= Base, 8ol F
39 38E 2 JYAY 54 Fgo) dasn
3 S =@ 20k 2uAEAA B G

54 QAL xR gl e 59 7]

sl 2 A 249 & 3% SA% BIE A
49 A% R AL 08 NE 4 59 545 24
qg asted e PR 2vd Jdg & 5 9

% ¢ Ag A
gep) B AFNAE gAY Frso @A
IRl AdHE # AZHEES o83 A
3

£ zAelen, §3) & 4H gl E 99 E4
75 Agsd Wt 2AsE AvkRe olg
Aol hsle] 2Alslo] o) wigoz TS W
ata g 2 MFAEE A7 Mdsed de
& 712 ARE AFotnA ST

1. ZAET U HEo| Py

AT HEAE AT B4 we) 5P AP
da 4F 9% A3 UaAdH 289 4F 9
¥ AF WS Aol ZAE Fdje] ATAT}
44 A4sde 1 FHL Yol

O

(o] A
g JE, 7Y,
!

Aol #% 59 A 54 4EF, 7Y Y 32
&, 157) 7HEAEES 449 ol ¥k 17F, #
ostel i o] A 32F, EAstd AFE 0§

- 301 -

B2 39
Ae] 452, B TMFAHES o &3HA ¥ ol f 47
goz At F 19EFeE FHIAT 157
THEAEEY o1& Nk o ¥ HEE 13
(ArHgsl 2 A gloh, 2838 & AE2 deu
A9 AHgsHA geth, 3F(Edd 1~23] dx), 43
(& 2o 18 F®), 5801579 18 F%) 222
641594 2~33 Ax)o = 5%t

2. Rt2ol 47

FHES FABAE g AAE ohis] )
o} ATFBHA] AFAD gt FH 4082 T
goz 4¥ TAARL. 4EAL 2028 327
agol AA WE B N5E Fgom oF vl s
B AEAS 2 29 4EAZ AYD
27989 AES PASH

3. Xt2e| A AN2|

A89 A= SAS package'?E o] &35to TheT
Zol EAMSAT ZAF didAe do], Bg Fx
249, 499 $75 BL A0 £IL U= BAg
sgen), 1574 A1EAES 4l o A A
£7) AL WEY & 2A}8h 314 ANOVA
2AGAT A9 4 2 Yol B2 o8 NE
7He #9492 ANOVA 2459 A9 750
WE olf HEZIY SN ttestZ BAFGT
TG AEDY o8 NEd wWE JAFJAZS Lo}
B 31A} Spearman correlation analysisE st th 71
W ER AR A8 AdE Agate olfs
g AUH Bol me 4B A 7Y oot
AL BH) Aol BYL PAFE AN

F

]

a

Awta E4L Table 19
A9 A3} ol 30~40U)8] FHIL

AA S 1B3%E A Sk o 70%7F AT E
€ s EdASCIAS. 7MY 9 Fd FUS
100~2007H) = 200~-3009td] FHgo] AA 9

75%F ZAA S olPgew FEAS 67%7t

Sle AY FH-EcIA

SEE

2. ¥ JIBAES T B
2 kT HE TY FhE SRAY 8% o
2 BUEG R VU EE HuuA
Qx| #8ksl A A 198 A 332003)



40 YFAY F3s

Table 1. General characteristics of subjects N(%)

Variable No = Oceupa  po
occupation  -tion

Age

20~29 26( 9.32) 14( 5.02) 40(14.34)

30~39 83(29.75) 34(12.19) 117(41.94)

40~49 54(19.35) 34(12.19) 88(31.54)

50~59 16( 5.73) 7( 2.51) 23( 8.24)

60< 9( 323) 2(0.72) 11( 3.95)

Total 188(67.38) 91(32.62) 279(100)

Education

Elementary school graduate > 3( 1.08) 2(072) 5(1.79

Middle school graduate
High school graduate

16( 5.73) 9( 3.23) 25( 8.96)
84(30.11) 31(11.11) 115(41.22)
81(29.03) 34(12.19) 115(41.22)
4( 1.43) 15( 5.38) 19( 6.81)

College graduate
College graduate <

Total 188(67.38) 91(32.62) 279(100)
Monthly income (ten thousind won)

100> 5 1.79) 2( 0.72) 7( 2.51)
100~199 80(28.67) 27( 9.68) 107(38.35)
200~299 70(25.09) 35(12.54) 105(37.63)
300~399 24( 8.60) 19( 6.81) 43(15.41)
400< 9( 3.23) 8( 2.87) 17( 6.09)
Total 188(67.38) 91(32.62) 279(100)
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Table 2. Criteria, reason and place of purchasing the
rice-based processed food N(%)

Purchasing place

Department store 22( 7.9)
Big discount market 157(56.3)
Supermarket 79(28.3)
Convenient store 4( 1.4)
Traditional market 7( 2.5)
Others 10( 3.6)

Reason of purchasing the rice cookies or breads instead of wheat

Good taste 46(16.5)
Good for health 192(69.1)
Simple curiosity 21( 7.6)
Participating the rice consumption 15( 5.4)
Suggestion of other people 1( 0.4)
Others 3( 1.1
Criteria of purchasing

Name of food 32(11.5)
Nutritional or content labeling 76(27.2)
Preference of family 115(41.2)
Suggestion of other people 19( 6.8)
Commercial advertisement 29(10.4)
Others 8( 2.9)
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Table 3. Using frequency of rice-based processed foods by age, education, income, and occupation of house wives

Variable Rice  Sikiye Bob' Bob" Jook Yu  Vinegar Somun Ramymfn"y‘f;g Bread Cookie Dduk Yubwa Flour
20~29 355 303 143 178 150 230 148 290 153 165 230 326 403 278 148
3039 326 303 163 162 154 278 162 249 162 147 215 338 388 28 172

e 2049 330 298 144 182 157 327 188 295 205 161 239 349 415 294 177

£ 50~59 296 252 113 178 135 296 157 209 126 122 182 326 387 278 157
60< 355 318 155 136 155 382 245 218 200 109 264 336 473 364 164
F 089 100 189 081 035 444 195 253 273 141 087 004 209 243 057
Elementary school 300 280 100 1.60 340 1.60 100 120 400 100 320 280 180 140 2.80
graduate >

Edu Middle school graduate 3.76 3.08 128 188 344 260 196 136 420 252 372 180 216 136 3.12
ca  High school graduate 326 297 147 164 307 257 1.77 148 393 233 337 166 171 145 291

tion College graduate 333 300 157 170 263 272 164 155 404 222 337 167 161 165 280
College graduate < 311 279 168 189 3.00 305 184 1.68 411 179 316 179 132 147 289
F 089 021 121 043 235 107 080 045 037 148 069 106 179 125 072
100= 500 343 171 186 286 286 1.86 1.86 4.14 300 414 186 200 171 3.14
100~199 336 307 138 166 276 276 174 153 402 241 345 162 179 164 293
In  200~299 330 292 156 170 305 255 162 146 392 210 331 177 161 141 381
come 300~399 330 293 165 191 321 272 193 156 400 221 337 179 167 149 295
400< 265 265 136 147 247 229 176 135 459 1.82 306 159 135 159 271
F 394 08 115 067 131 051 047 041 140 126 1.17 031 087 1.17 064
Occ  Yes 320 287 148 165 150 287 1.67 245 169 146 219 339 400 285 157
upa No 358 319 154 1.82 158 302 178 305 180 1.60 235 336 405 295 192
tion ¢ 222 209 053 -129 -079 079 -0.68 -3.12° 067 -1.13 -082 0.17 -040 -0.82 -2.47

Total frequency (F=132.09) 3.23" 2.97° 150' 1.71' 153 2.92° 171" 2.65° 173" L151' 224° 338° 402 288 1.68
*P<0.01 **P<0.001

1) bob: aseptic packaged cooked rice.

2) bob: retort packaged cooked rice which was mixed with side dishes or sources like curry.

3) Different letters on the row indicate the significant difference at p<0.05.
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Table 4. Correlation coefficients of usage of the rice-based processed foods

glﬁﬁ Sikkye  Bob"  Bob” Jook Yur  Vinegar Somyun Ramyun {\’J:;:f Bread Cookie Dduk  Yukwa Flour
Rice drink  1.00 0487 0.16 018 010 007 013 011 019 012 025" 030" 021" 012 018
Sikhye 100 017 014 015 010 012 016 0227 023 0247 028" 0277 0227 023"
Bob' 100 0397 016 -001 005 005 011 010 005 003 002 005 004
Bob* 1.00 011 003 000 014 012 013 0207 011 002 003 014
Jook 1.00 001 0237 018 0207 0237 016 012 010 015 024"
Yur 100 0297 026 028 010 0217 0217 018 012 0217
Vinegar 100 0247 0297 0317 0217 0207 0297 008 0317
Noodle® 100 0537 0527 0527 0237 014 005 0237
Ramyun 100 0527 0377 0247 013 0.7 035"
Naengmyun 100 0377 014 008 -000 028"
Bread 100 0327 0257 008 025"
Cookie 1.00 0397 038" 026"
Dduk 100 0257 0227
Yukwa 100 0.13
Flour 1.00

*p<0.0] **p<0.001
1) bob: aseptic packaged cooked rice.
2) bob: retort packaged cooked rice which was mixed with side dishes or sources like curry.
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Table 5. The reasons not to buy the rice-based

processed foods N(%)
Cooked Rice

Possibility of addition of the preservatives 67(37.0)
Food safety 24(13.3)
No information about availability of products 7( 3.9)
High price 10( 5.5)
Low quality rice 20(11.0)
Others 53(29.3)
Total 181(100)
Rice Flour

Poor taste 45(24.6)
Purity of rice 45(24.6)
High price 2( 1.1)
Low quality rice 25(13.7)
No knowledge how to use 38(20.8)
Others 28(15.3)
Total 183(100)
Rice Noodles(Ramyun, Somyun, Naengmyun)

Poor taste 19(15.8)
Getting thicker and softer after boiling with water 10( 8.3)
High price 10( 8.3)
No information where to buy 46(38.3)
Just no appetite 17(14.2)
Others 18(15.0)
Total 120(100)
Rice Breads

No information about availability of products 86(56.6)
Preference of wheat flour breads 13( 8.6)
Just no appetite 34(22.4)
High price 6( 3.9)
Not much advantage for health as we expected 0 0.0)
Others 13( 8.6)
Total 152(100)
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Table. 6 The reasons of buying the processed cooked rice and the disadvantages after wsing the processed cooked rice

by buying again N(%)
Buy again

Yes No Total
Reason of buying the processed cooked rice
Not enough time to cook 10(10) 14(14) 24(25)
Simple curiosity of the product 10(10) 23(24) 33(34) 5
Better taste than home cooked rice 1( 1) 0( 0) 11 2]2 F_525
No waste of cooked rice 6( 6) 1(n (7 u __z)l(')s
Efficient for preparing the cooked rice emergently 8( 8) 4( 4) 12(12) p=
Others 10(10) 10(10) 20(21)
Total 45(46) 52(54) 97(100)
Disadvantages
High Price 16(16) 14(14) 30(31)
Poor taste 0o( 0) 10(10) 10(10)
Inconvenience o 0) 2(2) 2(2) DF=5
Emerging of environmental hormones from the container 24(25) 23(24) 47(48) 1=12.25
Not proper amount for a meal 2( 2) 1 3( 3) p=0.03
Others 3( 3) 2( 2) 5( 5)
Total 45(46) 52(54) 97(100)
*p<0.01
Table 7. The use of packed rice flour and advantages and disadvantages after using by buying again N(%)

Buying again

Yes No Total
Use
Rice cake 99 8 8 17(18)
Mil jun byung 1C 1D o 0) 1Cn DF=5
Source for stew 43(44) 10(10) 53(55) 2=106
Soup 2( 2) 1( 1) 3(3) p=0.0.6
Jun 4( 4 5 5) 99
Others 12(12) 2(2) 14(14)
Total 71(73) 26(27) 97(100)
Advantages
Easy to buy 22(23) 5( 5) 27(28)
Saving cooking time 16(16) 7 23(24)
Availability to control the amount of buying 28(29) 12(12) 40(41) DF=5
Convenience of making Korean rice cake 2(2) 2( 2) 4 9 ¥=3.50
Very fine particle size and better texture for food 2( 2) 0 0) 2(2) p=0.62
Others 1(n 0o( 0) IC D
Total 71(73) 26(27) 97(100)
Disadvantages
No waxy after cook 4( 4) 6( 6) 10(10)
Less coagulating power for stew and source (N 3(3) - 10(10)
Bad mouth feeling (n 1 2(2) DF=5
Poor taste 42(43) 15(15) 57(59) =105
High price 11(11) 1( D 12(12) p=0.06
Others 6( 6) 0( 0) 6( 6)
Total 7173 26(27) 97(100)
*p<0.01
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