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Abstract

This study was performed by questionnaire to investigate the preference and intake frequency of Korean traditional commercial
beverages. The subjects were consisted of 320 participants in Daegu and Kyungpook area. ‘Chain market’ scored 49.4% as
purchasing place of traditional beverages. “Tea bag’ scored 31.6% as the favorite package of traditional beverages. On the
reasons of drinking traditional beverage ‘good for health’ scored the highest with 31.3% respondents, followed by ‘good smell
with 14.4%. Coffee and traditional tea were the choice of beverage after having a rich meal and on occasion of entertaining
guests. The favorite foods in ordinary days were ‘tea’, ‘alcohol’, ‘ice cream’, ‘nuts’ and ‘cookie’. More than thirty percent of the
respondents, both male and female, raised the need of improvement in taste of traditional beverage. In the intake frequency,
Korea traditional beverages obtained 1.80 points as a whole. ‘Green tea’ scored highest(3.40points) while ‘mulberry-leaf tea’
received the lowest score of 1.31 points. The preferred Korean traditional drinks were ‘greed tea’, ‘shick hae’, ‘citron tea’,
‘misitgaryu’, ‘maesil tea’, ‘rice tea’ in the order. On the other hand, the preference for ‘mulberry-leaf tea’, ‘boxthom tea’, ‘ginger
tea’, ‘chrysanthemum tea’ and ‘omija tea’ was very low. The people who are on twenties preferred ‘shick hae’, *honey tea’, ‘citron

tea’, ‘black tea” and ‘misitgaru’ more than the other generation.
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<Table 1> General characteristics of the subjects

Variable Group N%)
Male 130( 40.6)
Gender Female 190( 59.4)
Total 320(100.0)
<29 113( 35.3)
30-39 101( 31.6)
Age(yr) 40-49 81( 25.3)
>50 25 7.8)
Total 320(100.0)
Student 100( 31.3)
Housewife 132( 41.3)
) Professional 26 8.1)
Occupation Salaried Person 42( 13.1)
Others 200 5.2)
Total 320(100.0)
<High school 50( 17.5)
College 69( 21.6)
Education University 152( 47.5)
> Graduate school 43( 13.4)
Total 320(100.0)
<100 111¢ 34.7)
101~150 39 12.2)
, 151~200 49( 15.3)
Monthly income 201~250 200 9.1)
(10,000 won) 55130 270 84
>301 65( 20.3)
Total 320(100.0)
Single 118( 36.9)
Marriage Married 202( 63.1)
Total 320(100.0)
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<Table 2> Purchasing Place of traditional beverage by gender and age NC%)
24hr.
Variables Supermarket Department Chain  convenience Vending  Speciality  opers Total 2-value
Store Market Store Machine Shop

Male 33(25.4) 3(2.3) 49(37.7) 131000 10(7.7) 969 13(10.0)  130(100.0) 237 g

Gender  Female 48(25.3)  6(3.2) 109574  42.D 6(32)  17(89) 0 .0)  190(100.0) x —df;6
Total 81(25.3) 928 138(49.4 17(5.3) 16(5.0) 26081  13(4.D) 320(100.0)
20-29 300263 218 48(42.5)  14(12.4) 6(5.3) A 8.0 43.5)  113(100.0)
30-39 24(23.8)  3(3.0) 59(58.4)  3(3.0) 4(4.0) 3(3.0) 5(5.00  101(100.0) 2231.60°

Age 40-49 21(25.9) 2(2.5) 41(50.6) 0C .0) 449  10(12.3) 3(3.7) 81(100.0) £ c;f—iS

=50 6(24.0) 2(8.0) 10(40.0) 0C .0) 2(8.0) 416.0) 104.0) 25(100.0) B
Total 81(25.3) 9%2.8) 158(49.4)  17(5.3) 16(5.0) 26(81)  13(4.D 320(100.0)

*P<0.05, **P<0.001
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<Table 3> The favorite container(Package) of traditional beverage by gender and age

N(%)
Variables Glass bottle Can Plastic Paperpack  Teabag Others Total x>-value
Male 31(23.8) 39(30.0) 7(5.4) 10(7.7) 35(26.9) 8( 6.2) 130(100.0) 2207
Gender _ Female _57G00) 31163  1368) 1404 66347 947 1901000 X D7
Total 88(27.5) 70(21.9) 20(6.3) 24(7.5) 101(31.6) 17(5.3) 320(100.0) '
20-29 206(23.0) 25(22.1) 11(9.4) 8(7.1) 38(33.6) 3¢ 4.4) 113(100.0)
30-39 23(22.8) 28(27.7) 4(4.00 A8.9) 35(34.7) 2( 2.0) 101(100.0) 2-30 64
Age 40-49 28346) 120148 4(4.9) 6(7.49) 26321 5062 81100.0) A ‘1?_'1_
250 11(44.0) 3(20.0) 1(4.0) 14.0) 2(8.0) 5(20.0) 25(100.0) a=5H
Total 88(27.5) 70(21.9) 20(6.3) 24(7.5) 101(31.6) 17(5.3) 320(100.0)
*P<0.01
<Table 4> Purpose of drinking traditional beverage by gender and age N(%)
i Good To , )
Variables To sat%sfy Smell relieve Func.uonal Habitual - 5,4 Others Total y-value
favorite thirst food drink  for Health
Male 15(115)  21(16.2) 18(13.8) 18(13.8) 14(10.8) 37(285)  7( 5.4) 130(100.0) 2-10.192
Gender _Female 1910.0) 25(132) 14(74) 4747 14(74) 63332  8( 42)  190(100.0) x B f_'(9
Total 34(10.6) 46(14.4) 32(10.0)  65(203) 28( 88 100(31.3) 15(4.7) 320(100.0) o
20-29 121060 27(23.9)  16(14.2)  21(18.6) 40 35  27(239)  o( 5.3) 113(100.0)
30-39 8 79 100 9.9 8( 7.9  26(257) 11(10.9)  306(35.6) 2( 2.0) 101(100.0) 237 13w
Age  d0d9 8(99) 899 S(62) 15085 10023 31383 449 sl XD
250 6(24.0) 1C 4.0) 3(12.0) 3(12.0) 3(12.0) 6(24.0)  3(12.0) 25(100.0) =18
Total 34(10.6)  46(14.4)  32(10.0)  65(20.3) 24( 7.5) 100(31.3) 15(4.7) 320(100.0)
*Pp<0.01
<Table 5> Used beverage when entertaining guests N(%)
Traditional Soda(Cok
Variables Coffee m [é;ona ocaiée;)) < Juice Others Total x-value
Male 63485  19(14.6) 7(5.4) 3627.7) 538 13010000,
Gender Female  106(558)  46(24.2) 31.6) 2714.2) 842 1o0a000) 4700
Total 169(52.8) 65(20.3) 10(3.1) 63(19.7) 13(4.1) 320(100.0) )
20-29 41(36.3) 14(12.4) 9%8.0) 41(36.3) 8(7.D) 113(100.0)
30-39 60(59.4) 27267 000.0) 12(11.9) 2200 10010000
Age 40-49 52642 19235 112) 7C 86) 2255) B11000) K
>50 16(64.0) 5(20.0) 000.0) 312.0) 1(4.0) 25(100.0) df=12
Total 169(52.8) 65(20.3) 10(3.D 63(19.7) 13(4.1D 320(100.0)
=*P<0.01, **P<0.001
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<Table 6> Used beverage after having a rich meall N(%)
Traditional ~ Soda(Cok
Variables Coffee & t;t;ona C?((ie(r)) < Juice Others Total y2-value
Male 41615 22169 62(47.7) 000.0) 5(3.8) 130(100.0) o
Gender Female 0147.9)  46(24.2) 49(25.8) 105) 3.6 10000 A0
Total 132(41.3) 68(21.3) 11134.7) 1(03) 8(2.5) 320(100.0) -
20-29 13115 2623.0) 72(63.7) 000.0) 218) 113(100.0)
30-39 56(55.4) 14(13.9) 27(26.7) 000.0) 4(4.0) 10110000,
Age 40-49 460568)  2125.9) 1214.8) 1012) 1012) 811000) 4047
>50 1768.0) 7(28.0) 00 0.0) 0(0.0) 1(4.0) 25000 dF12
Total 132(41.3) 68(21.3) 11134.7) 1(03) 8(2.5) 320(100.0)
“p<0,001
<Table 7> A favorite food in ordinary days by gender and age N(%)
Variables Tea Alcohol Chocolate  Gum  Ice Cream  Nuts Cookies  Others Total yP-value
Male  33(25.4) 41315) 9 6.9 646 16(123) 646 G460 131000 13010000
Gender _Female 11460.0) 201D 12063) 1263) 2UILD 842 5(26) 1684 190010000 #~0
Toml  14745.9) 43(134) 210 66) 1856) 37(116) 1444 1134 29 9.1  320(100.0) )
2029 20(177) 23204 16(142)  980) 24212  4(35) 27 14( 44)  113(100.0)
3039 56(554) 13(129) 4 40) 769  6(59) 5500 440 659 10110000
Age -9 XG4 674 1012) 225 449 337 49 899 811000 A
>350 187200 140 0C .0 0.0 31200 2800 0 .0 1C40)  25(100.0) =21
Torl 14745.9) 43(134) 210 66) 1856) 37(116) 1444 1134 299D 320(100.0)
#+p<0.001
A Bz dpeh o] AP 7h 45, 9% Y w9, A ThoEe Fo iRt A 87w WA vE B AEERY Fo u
& 13.4%, ‘ofolAAY 11.6% 59 w02 ¥ %E}”EP gh oF ZAAE Y Ml 2d SRE ART Ao] oyt AES
Holl FAT (34BN AT 4.4%) T2 V|T oA W& & RO kS ARHA ARolE o] i 19 AESREY A
A= L}E}LH‘”EP Aol metal s e ojxbrch Haol & Alo] Algstetar AbmEch el webie dbe ozt
AT, 77 55 ©f Fobohz ¥l ojxb= AR 2 2 LW, W, =AY SOl digt HdE o gel a8t
gt Folots A& UEHTHp0.001). 7ol whabA= 20 ghdol o2kz HAkE ThA el A SOl ti' A
o) olsh= &, 2378, 7, oto]Aad 58, 40t F71E, 50 & o @o] 248k A YEh taF o] tk(p0.01).
o oA 2t ATt o2 AREel v ¥ Fokshz AL
B B THp0.00). 3. Al MESR et 7|5
6) Al Ao i ) ol i E A A eRY 712E
AlE] 3L Gl As-Sre] /AR tajAl= (T able 8ol A AL 3RS Aol e Al gk Aga Rl HiE 7

Bl wjol Zo] oY o] 30.6%E 7MW S BEon 1 355 5% Likert A% RARE ZTb= (Table DollA He
theo2E 4oF 19.7%, 7H4 18.4%, A 11 3‘7 59 & Brep 2ok Wbl 713k 54 vl et 3143 e HE
o Urpyth s oF @.5%), F (5.9%), TANE 6.9% AT et AELRe) F5W /|5EE HE S3(3.67
<Table 8> Improvement of traditional beverage by gender and age N(%)
Variables Taste Price Flavor Quantity Nutrition Hygiene PdagCondin Others Total y2-value
Male  43(33.D 220169 12092) 754 21(162) 8(62  8(6.2) 6.9 130(100.0) 1011
Gender Female 35(28.9) 37(19.5) 7(3.7) 10.5) 4222 28147 11(5.8) 9(4.7) 190(100.0) X _]f9='7
Total 98(30.6) 59(18.4)  19(5.9) 8(235)  63(197) 36(11.3)  19(5.9)  18(5.6) 320(100.0) ¢
20-29 41(30.3)  22(19.5) 8(7.1) 4(3.5) 16(14.2) 6(5.3) 8(7.D 8(7.1) 113(100.0)
30-39 32(31.7) 18(17.8) 6(5.9) 3(3.0) 24(23.8) 9 8.9 4(4.0) 5(5.0) 101(100.0) 2-26.08
Age 40-49  20(24.7)  14(17.3) 44.9) 101.2)  18(22.2) 15(185) 7(8.6) 2(2.5) 81(100.0) Zd_f—2.19
=50 5(20.0)  5(20.0) 1(4.0) 0oC .0) 5(20.0)  6(24.0) 0C .0 3(.9) 25(100.0) -
Total 98(30.6) 59(184) 19(5.9) 8(25)  63(19.7) 36(11.3) 195.9)  18(5.0) 320(100.0)

*P<0.01



<Table 9> Preference of traditional drinks by gender

Btz MES20| tist 718 =0t HFRIE ZAL AT 13

Aol tie 71227k 7P AL O o2 Asll3.667), A

Mean 2D 33,637, BIRTIRE.610), MARKGE.53E), 4eR(E.337)
Variables MaleGe“deFremale Total ( = eolmq whto] WlzH2 5140l gt 7w s} 7bg v
Green tea 361+0.88 3.71+0.83 3.67+0.85 -0.97 ShAL TS A 7IAAH2.68H), RrAH2.73%), o279
Black tea 3302085 2924090 3084090 378" ), 2oARH2.823) 59 fEi WA Urebateh, Aol weba
Honey tca 3412084 29141089 3124091 500 < BAhe AR FAHEA 3,304, o=t 2,924, p<0.00D),
Shick hae 3824091 3554095 366005 252° TR 3418, o7} 2,914, pd0.001), AFI3} 3.827, o
Sujeonggwa 33841094 3.14+098 3241097 215° Z]— 855;( p<0 05 qu]_ u’X]— 3 38;<q O%Z]— 3. 14 p<005)’
Rice tea 3491074 3222087 3331083 283" WO R 3497, o7 3,297, (0.0 S thal 7|55}
Citron tea 3.64+0806 3611081 3.63+083 0.37 w0 whsio] olae WabEL it;lx}x} (23} 2667 o7 2,99
Mogua tea 298077 3161088 3.09+0.84 -1.92
Gin%gertea 2774102 2894094 2854098 -105 A, p<0.05), S2HA(EA 3,104, 947} 3.447, p<0.01) o]
Chrysanthemumtea  2.68+0.90 2.85+0.90 2.79+091 -1.68 et 71 5% 7) = vehd gl whE §-oJ3h 2ol & Bt
Jujube tea 3.02+1.03 3.00£095 3.01£099 0.20 HozAb A AW AESR F WA 17| 2A}, Aska) 5
Ginseng tea 284+1.02 289+1.00 283+1.01 -0.42 2t QuAAL Sof o tlal ZAFUAIRIE Y] 7B R} ¢e Al
Job's tears tea 3.19+0.93 3352090 3.29+£092 -1.39 2 Yeht oS o] i3t 75w %%—1 2 9l thbm o] oL
Ssanghwa tea 279+1.00 268+096 2.73+098 096 o} TR} OO Bhrs] o] ol ok 3 02 oA
Maesil tea 3.45+094 3.58+0.92 3.53+093 -123 © Treet T e =
Mulberry-leaftea  2.44+0.97 255£1.00 251+099 -0.94 _
Boxthorn tea 259+£1.04 2734096 2.68+099 -1.27 2) AR HE AR A5 FRE VIR
Omifa tea 2662105 2924102 282+104 217 ZA} QAR Y] Ao W AlEk 312 HEL o) et ]
Dunggulre tea 310+1.12 3.44+0.89 5.?1i1.01 -2.98* TEE ZARE A= (Table 10004 Hi= uje} Zro] Ty
Misitgaru 368+1.14 355+099 3.61+£1.06 1.09 R ) ,
s YR (p<0.001), "EAF (p<0.001), A& (p<0.001), HE=
Total 3154052 3144048 3144050 017 (g 0,000, 513 ‘(’p«) o ma( pp<o 001
P<0.05, *P<0.01, **P<0.001 (p<O 001 2l (p<0 001 R p<O OOI) oAk
(p€0.01), &FAF (p<0.001), ‘”‘PQ‘X} (p<0.01), "B (p<0.001),
SH7RRAE <p<o 0D, “@m|AEAF (p<0.05), M%7k (p<0.00D) &
<Table 10> Preference of traditional drinks by age (Mean + SD)
Variables Age F
20-29 30-39 40-49 >50
Green tea 3.84+0.88 3.57+0.77 3.59+0.80 356091 231
Black tea 3.50+£0.91 2.83+0.82 2.8710.81 2.84+0.74 14.46%
Honey tea 3.44+0.86 292+091 3.00+0.89 284+0.74 8.13**
Shick hae 4.10£0.92 3.49+0.92 3.32+0.87 3.44+£0.71 14.96%*
Sujeonggwa 3.24+1.06 3.24+0.95 3.20+0.87 3.324+0.94 0.08
Rice tea 3.51£0.90 3.23£0.76 3.11+0.74 3.64+081 547
Citron tea 3.84+0.80 35742090 3.43+0.74 3.48+0.71 4.50™
Mogua tea 283+0.75 3.22+093 3.2240.80 3.32%£0.69 5.96G**
Ginger tea 2.53+0.98 292+1.01 3.074+0.90 3.24%0.66 7.27
Chrysanthemum tea 2514089 2.80+0.84 3.06+0.91 3.08+£0.86 7147
Jujube tea 2.03%£1.03 3.16%+0.88 3.17£093 3.52+0.87 9.90*
Ginseng tea 2.69+0.99 2.80+0.98 3.06+1.00 3.36+1.03 4.20*
Job's tears tea 3.53+1.01 3.06+0.82 3.114+0.80 3.64+0.75 7410
Ssanghwa tea 273+1.04 2522097 2.81+0.86 3.24+0.87 4.03*
Maesil tea 3.57+0.96 3.48+0.92 3.54+0.88 3.48+1.00 0.19
Mulberry-leaf tea 2.30+0.98 2.43+0.95 2.624+091 3.36£0.99 0.03*+*
Boxthorn tea 2474101 2.68x£1.06 276+0.85 3.28+0.79 4927
Omija tea 2.61£1.10 285+1.11 2.96+0.85 3.20+0.81 3.23*
Dunggulre tea 341115 3.20+0.99 3.284+0.80 3.32+0.80 0.77
Misitgaru 4.02+1.03 350+1.02 3.184+0.96 3.24+0.92 12,51+

*P<0.05, *P<0.01, **P<0.001
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<Table 11> The frequency of intake on korean traditional
commercial beverage by gender

(Mean£SD)
] Gender
Variables Male Female Total t
Green tea 332+1.35 3.45+142 3.40+140 -0.84
Black tea 226+1.17 1.71+1.10 193+1.16 4.23*
Honey tea 1974092 1661093 179+£094 297+
Shick hae 243+1.04 203£099 220+1.04 348
Sujeonggwa 2001096 1.60+0.84 1.76+091 3.84**
Rice tea 2.04+£1.01 181+099 191+1.01 2017
Citron tea 200+£099 1.94+1.03 1.97+1.02 045
Mogua tea 150+£0.80 1.52+0.81 152081 -0.14
Ginger tea 153+0.78 1411077 1.47+078 137

Chrysanthemumtea 1.37+0.77 135£0.75 1.36+0.76 0.28
1724097 150+0.78 1.59+087 2.25*
1.54+083 148+083 1.51+0.83 065
205+£1.02 202+1.10 203+1.07 0.26
1.40+0.73 1.40+0.78 1.40+0.76 0.08
219+1.07 213£126 2.16+1.19 041
1.32+0.74 1.30+0.70 131+072 0.21
1.28+0.61 1.34+0.75 132+0.70 -0.78
1.33+0.73 1441085 1.40+0.81 -1.21
1.80+1.08 193+1.18 1.88%x1.15 -0.95
Misitgaru 206+1.11 208+1.17 207+1.15 -0.11

Total 1.86+053 1.76+£055 1.80+£0.54 1.66

Jujube tea

Ginseng tea

Job’s tears tea

Ssanghwa tea

Maesil tea

Mulberry-leaf tea
Boxthorn tea

Omija tea

Dunggulre tea

*P<0.05, *P<0.01, **P<0.001
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<Table 12> The frequency of intake on korean traditional commercial beverage by age

o= MES=0| HE 7|t MFRBIE A I 15

WL, aggozE ‘YF 19.7%, 7HH 18.4%, ‘YA
11.3%, "ZAAFE 5.9%), F (6.9%), ‘¥ 2.5%) 5 o2
LERETE EAbe ozt g SF | F | ZAA Sl o
3, of&b= 7HA | G, U SOl st AHAS o Wol 8
3te A0 R Ut t 2 A0 thp0.00).
7. ]_,L]- x{i_g_,] /HHH]EL 5x4 u};ﬂoﬂ 18024 og 140
FHUEE BYon =x13 408 thet HFRlwrt 7 =
ghHof Bkl 313)el et AW =st 71 Wtk wxt

AR B3 BAF A, £ AR geAt Sl o
AFRIZOA =4 Yepga 209 olske FaF | Ald,
EFA, A 5L, 40Ul mIR & 50 oA
THEAF oF QUIMAF 58 A Ak A2 vyt

8 AT AFZE| et 7S e 53 THHof Hot 3,148 L.
2 HZATE Ve FRERE =2K3.674), 418(3.66
), ARH3.637), vl 7F(3.61%), UH%'XHS.53?§ ), BEE
(3.33%) F°l &2 7|35 E HQ HhHo| BARH2 5174), 7]
ARH2.687), HEAH2.737), 3AH2.79%), 20]RFxH2.82
Ay W’ 7|2 E et d3ks $ab 23 A8 4
o, SR ol thell, shde] ojale 2ok} $2EA o

© e rlo rﬁ

i

gt 71557 A UeRith £ 200 ofsts Alsl, 9
BB, AR F WA @ 226l o), 50
o ol WeE W, WA SR oA

(Mean =+ SD)
Variables Age F
20-29 30-39 40-49 =50
Green tea 3.38+t1.17 3.59+1.42 3.18+1.56 3.40+1.55 1.29
Black tea 2.384+1.26 1.61+0.90 1.80+1.14 1.64+1.07 9.76%
Honey tea 1.931+0.90 1.69+0.88 1.77+£1.03 1.56+0.96 1.80
Shick hae 252+1.04 2.10+0.97 1.96+1.04 1.84+0.85 6.65"*
Sujeonggwa 1.81+095 1.72+0.86 1.80+0.95 1.56+£0.82 0.64
Rice tea 205+1.04 1.78£0.93 1.80+1.00 212+1.09 1.98
Citron tea 2.00+£0.97 206111 1.87+£0.95 1.72+1.02 1.08
Mogua tea 1.33+0.03 1.56+0.86 1.70+£0.91 1.52+£0.82 3.49*
Ginger tea 1.31+0.67 1.51+0.85 1.58+0.80 1.56+0.82 2.18
Chrysanthemum tea 1.33+0.73 1.34+0.76 1.41+0.77 1.36+0.81 0.21
Jujube tea 1.38+0.77 1.64+0.84 1.72+0.97 1.84+09 3.55*
Ginseng tea 1.36+0.72 1.45+0.70 1.67+0.95 1.84+1.17 3.82**
Job’s tears tea 235+1.13 1.91+0.97 1.70+0.91 216+1.24 6.87%
Ssanghwa tea 1.38+0.73 1.35+0.79 1.41+0.72 1.60+£0.86 0.70
Maesil tea 210+1.12 2271127 2.11x£1.09 2.08+1.41 0.48
Mulberry-leaf tea 1.27+0.68 1.284+0.68 1.34+0.77 1.48+0.87 0.64
Boxthorn tea 1.26+0.58 1.28+0.65 1.41+0.87 1.40+0.70 0.96
Omija tea 1.35+0.73 1.44+0.84 1.39+0.90 1.40+£0.70 0.22
Dunggulre tea 210+1.29 1.75+£1.03 1.824+1.06 1.56£0.96 2.68°
Misitgaru 223+1.12 201+1.17 206+1.15 1.68+1.06 1.76
*p<0.05, *p<0.01, **p<0.001
28 52 00 TS, 500 o A ATEE TR @ QU SRR CHSAF . BAN | AR, ol
Fool vlsl o Foldle ALE UErtTHp0.000) A ol il 7P 2 713 EE Role 20 Yehy gz
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HIE7L 54 Ghge] 18099 e £58 ue Ao AE &
9] AFNIES 2 S 9l chofst upe ek k) 3a
37} o]olAo} Sk, B3], KA W G, v
YA Sol ) eht ol el gt AS AELE TolsrE
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