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Consumers’ Perception on Noble Family’s Food

Sun Hee Seo*, Kyung Mi Ryu
Department of Nutritional Sciences & Food Services, Ewha Womans University

Abstract

The purpose of this research was to investigate consumers' awareness and perception of the noble family food to popularize
it. A total of 1,100 subjects lived in Seoul area participated in Web-based survey. Thirty eight percents of the participants were
not even aware that there exists the noble family food and overall 63% of the participants merely have the idea of what the noble
family food is. The impressions of the noble family food varied widely. Some of them were positive as the noble family food
seems good for health and some were negative as it is not easy to cook. The results showed that many people are not interested
in noble family food, however, there was a high behavioral intention to have it in their future meal plan. Participants responded
that noble family food had not fully developed vet (mean=4.08), but it had potential to be world-wide excellent (mean=3.95).
There was significantly high scored response that the noble family food should contain sanitary cooking process to popularize it
(mean=4.16). Also participants addressed that it was necessary to use public relations through mass media (mean=4.02), and it
required appropriate educational approach to the noble family food (mean=4.02). In addition, people perceived that traditional
custom and the noble family foods were jointly connected by cultural events. On the other hand, there were low scored
responses on developing of noble family food as a processed food to be generally accessible in daily life. In conclusion, the
importance of public relations should be emphasized to popularize the noble family food. Also, increasing the number of places

that sell noble family food would help to popularize it.

Key Words : Consumer’s perception, Noble family’s food, preference, popularization, usage
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<Table 1> Demographical characteristics

<Table 1> Demographical characteristics

Average income of household per month (1,000won)

(continued)

Female 556 50.5 191 50.5
Male 544 49.5 187 49.5
Religion
Buddhism 173 15.7 83 20
Christianity 339 30.8 105 278
Roman Catholicism 132 12.0 56 14.8
without religion 449 40.8 133 35.2
Won Buddhism 7 06 1 0.3
Age
15~19 160 145 30 7.9
20~29 210 191 69 183
30~39 250 22.7 84 222
40~49 250 227 98 259
50~59 230 209 97 257
>60 0 0.0 0 0.0
Marriage
Married 628 57.1 250 66.1
Single 444 404 123 325
Living separately 8 0.7 1 03
Divorced 20 18 4 11
Type of household
Three generation 94 85 27 71
Two generation 815 74.1 286 75.7
Single generation 129 11.7 54 14.3
Single person 62 5.6 1 29
Number of family member
1 62 5.6 11 29
2 129 11.7 54 143
3 209 19.0 77 204
4 475 432 162 429
5 163 14.8 55 14.6
>6 62 5.6 19 5.0
Occupation
Student 277 252 69 183
Office worker 268 244 112 296
Sales and services 41 3.7 16 42
Technical and functional worker 52 47 9 24
Professional 87 79 32 85
Laborer 15 14 5 13
Self-employed 116 10.5 43 114
House wife 208 189 86 228
No occupation 17 15 3 08
Others 19 1.7 3 0.8
Highest level of education
Less than high school degree 74 6.7 15 4.0
High school degree 247 225 84 22
Currently in college 23 21 7 19
Some college degree 122 111 38 10.1
Currently in undergraduate 124 113 36 95
Undergraduate degree 381 34.6 151 399
Over graduate degree 83 75 32 85
Others 46 42 15 4.0

Below one million won 42 338 11 29
1,010~2,000 135 123 30 79
2,010~3,000 236 215 65 17.2
3,010~4,000 256 233 92 243
4,010~5,000 181 16,5 73 193
5,010~6,000 118 107 44 11.6
6,010~7,000 60 55 31 82
Over 7,000 72 65 32 85
Average frequency of dining out per month
1-3 times 590 53.6 195 51.6
4-6 times 305 27.7 114 30.2
7-9 times 99 9.0 34 9.0
10-12 times 64 5.8 25 6.6
Over 13 times 42 38 10 26
Average expense of dining out per person
Below 10,000 won 81 74 21 5.6
10,000-20,000 won 295 26.8 92 243
20,000-30,000 won 207 18.8 73 193
30,000-40,000 won 144 131 53 140
40,000-50,000 won 169 15.4 53 14.0
Over 50,000 won 204 185 86 28
Residential district
Gangnam-gu 40 3.6 17 45
Gangdong-gu 40 3.6 1 29
Gangbuk-gu 40 3.6 17 45
Gangseo-gu 40 3.6 12 32
Gwanak-gu 40 3.6 12 32
Gwanijin-gu 40 3.6 15 4.0
Guro-gu 40 3.6 11 29
Gunchon-gu 40 36 12 3.2
Nowon-gu 40 3.6 14 3.7
Dobong-gu 40 3.6 15 4.0
Dongdaemun-gu 40 3.6 13 3.4
Dongjak-gu 40 3.6 17 45
Mapo-gu 40 3.6 13 34
Seodaemun-gu 40 3.6 1 29
Seocho-gu 40 3.6 13 34
Sungdong-gu 40 36 8 21
Sungbuk-gu 40 3.6 13 34
Songpa-gu 40 3.6 10 2.6
Yangchon-gu 40 3.6 9 24
Yeongdeungpo-gu 40 3.6 12 32
Yongsan-gu 40 3.6 22 5.9
Funpyong-gu 40 3.6 19 5.0
Jongro-gu 40 36 14 3.7
Jung-gu 40 36 16 5.0
Jungran-gu 40 36 15 40
Gyeonggi, llsan 50 45 18 48
Gyeonggi, Bundang 50 45 16 4.2
Total 1,100 100.0 378 100.0
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679(0.5%) 0% UebithTable 4). 1t A4 42gg Wb 249 AES 9T e WE 2T gk P
Ak 1907 (17.3%)2 H7bE4of thete M S0l & 1he) Wb Ald) tiat LAY Aol g Hetsly] $jste] T-
o) §FV REThn Ygaheict, test FAE T AT WARA DS D P skl 4
= kAol ko] o whli (t=2.963 p<0.01) A%
3. HI7I2Al0j2lT S Mozl ok of o2 (t=2.014 p<0.05) Yo} 7k (£=3.109
W7bEAlelet sty W e B wio] st 548w p<0.01) AlRIE 54 (£=3.501 p<0.001)1™ Bl ot
& 383k £R3 A Az 967, A 537, FET (4=3.939 pd0.00D)R FHHCR A= wHE HES
507, © 487, UE 399, 4H] 36, W 347, 1A A9 AdE 2N Qe AT ¥AHL (£=16.977
339, 44 237, 4% 23%, T 18%, WY 14%, 2 pc0.00D) F4lo] FohE ol WOBi(1=2.437 p<.0.05)
Hl/27] 147, 9 147, SR/ &SN 14, AF 13, X2sly] ol fTh(1=3.363 p0.05)1 FAHOE Q143
A 9%, B317) 99, € 10, AR 118, AE® 8, 1 9l AoR U tHTable 6). R ¥71349)
A7, BA 63, 4 59, 3T ol 4, Y AR L) RolE 24T A3 Yuof 2o Be
39, 9% Alal 39, OFF AN 9% £ tehte  of & gBolNU $9Hl Aol uslon (423,279
o % 215%¢ & mEn Sgetct p<0.001) eige] PR B7hEAl0] Y4 FATL
R2she 202 Vet

5963

on’ . 4) . 2) .
Don't know well 35(3.2) 56(5.1) 60(5.5) 81(7.4) 58(5.3) 290(26.4)
Know little 33(3.0) 59(5.9) 83(7.5) 97(8.8) 94(8.5) 366(33.3) 54.447% 12 0.000™*
Know well 3(0.3) 3(0.3) 5(0.5) 3(0.3) 10€0.9) 24(2.2)
Total 160(14.3) 210(19.1) 25022.7) 25022.7) 230(20.9) 1,100(100.0)

*+<0.001

<Table 3> Concept recognition of noble family f

“Don't know at all 81(74) 891 92(8.4) 59(5.4) 59(5.4) 380(34.5)

Don’t know well 49(4.5) 52(4.7) 74(6.7) 93(8.5) 74(6.7) 342(31.D
Know little 28(2.5) 65(5.9) 7H%7.2) 94(8.5) 89(8.1) 355(32.3) 55.002%** 12 0.000**
Know well 2(0.2) 4(0.4) 5(0.5) 4(0.4) 80.7) 23(2.D

Total 160(14.5) 210(19.1) 250(22.7) 250(22.7) 230(20.9) 1,100(100.0)

#%<0.001
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Al e <Table 5> Menu associated with noble family food(continued)

hS
L2
ogg

i Tteokboki 4
vl B7t2-4lof digt HWAlo] Yohe S Ho&Et) 3H Neobiani 11
uh7}-& 4l o] ofz AR T3 2Ajolgte 9l 4 Deodeokgui 4
(mean=4.08)0] W& =4 Jelydon NAA.RE ZF3 Gui GulbiJogi 14
Bulgogi 9
Galbi 36
<Table 4> General thoughts on noble family food Tteok-galbi 14
Sanjeok 23
Traditional old noble family’s food 456 415 Jeok Jeok 5
Food for national holiday and ancestor- 24 67 Side Dish Jeon,Buchimgae 50
memorial services ’ Pyeon-yuk Bossam,Suyuk 2
The royal court food 57 5.2 Jok-pyeon Jokbal 1
Food from Buddhist temple 40 3.6 Gujeolpan 50
Traditional food 28 25 Sukchae Namul 39
Food for ancestor memorial ceremony 28 2.5 Namul Saengchae 0
Semi-cooked, semi-manufactured food 27 2.5 Tangpyeongche 6
Food succeeded from generation to 24 22 Japch: Japchae 6
generation in one’s family ) Hoe Yukhoe 2
Food have meaning of gladness 22 2.0 Po Po 2
Food for serving guests 20 1.8 Jaban Tovigak 1
General house meal 16 15 Gejang 1
Sophisticated/formal food for 9 0.8 Andong-sikhye 3
Good/delicious food 2 08 Jeot-gal Saengseon-sikh 2
Half priced food 9 0.8 8 " 5 | v 3
Food being eaten at other places than home 8 0.7 Kimchi JKei(r)nf}?j 33
Food for festivals 6 05 Treok i3
Food being used in marriage ceremony 6 0.5 Tteok
Songpyeon 23
Food from past 4 0.4 Tteok & Han-gwa 18
Food being cut in half 4 0.4 Han-gwa .

Food for common people 3 0.3 Han-gwa Dasﬂ{. >
Others 60 55 Cangiung =
Have not heard about it before 190 17.3 Hwachae &  Hwachae :ﬁzzggwa ?
Toul L100 100 Cha(Tea) Cha(Tea) Cha(Tea) 2
Alcohol Sul Sul 9

<Table 5> Menu associated with noble family food Gochujang/ .

i Gochujang/
Jang DeoTl]ang/ Deonjang/Ganjang /
Ganjang

Bob Bob Gyeran 49
Zuk Zuk 5 - Gogi 16
Mieum Mieum Saeng-seon 10
Main Dish Guksu Guksu 10 Surasang 18
Mandu Mandu 34 GungJung yori 9
Treok-guk Tteok-guk 10 Haetban 7
Sujebi Sujebi 1 Pyebaek food 5
Bibimbob Bibimbob 1 Others Tbaji food 3
Guk Guk 14 Hanjungsik/chup bansang 26
Tang Tang 15 Banchan 7
Jochi 5 Fruits 13
Jochi(Jjigae) Doenjangguk/Jjgae 6 Jesa 5
Kimchijjigae 3 Vegetables 10




3034095 IBE0% 1697

Familiar 234+1.10

Good for health ~ 4.14+0.92 4224086 4104095 2014
Inexpensive 261£13 2831134 2501134 3939
Easytocook 2524122 269£1.19 2434122 3363
Delicious 3.71+1.00 383097 3.64+1.02 2903
New 259+1.16 2674118 255+115 1641
Sophisticated ~ 4.14£095 4204092 4114096 1529
Various 3.96+1.10 4044095 3914102 2029
Polished 3674103 3822095 3.60+1.06 3500
Informal 2304128 2431129 223+127 2437
Faithful 391091 4031090 3.85:091 3.109"
Splendid 3564107 3574102 355+109 0.296

Likert 5 point scale: 1-Strongly disagree 2-Disagree 3-Neutral 4-Agree 5-Strongly agree
*#p<0.001, #*p<0.01, *p<0.05
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Table 8 BH7F2-41 2] 7t

tvalue

I usually have a lot of interests in noble family food. 287+ 0 91 2.86+0.92 2.88+0.90 -0.390
I want to lear how to cook it. 3.92+0.77 3.95+0.72 3.901+0.80 0.925
It is nutritious. 3.73+0.80 37641075 371+£0.83 0.904
It is my favorite food. 291098 2.83+0.93 2.94+1.00 -1.772
It has a unique recipe. 3.41+0.86 3.59+£0.82 3.32+0.87 4.952%*
It has not fully developed vet. 4.08+0.84 4.24+0.79 3.99+0.86 4.653"
It is world-wide excellent. 3.90+098 4.05+0.95 3.82+0.98 3.697*
Its demand will be increased gradually. 3.951+0.86 408+0.79 3.89+0.88 3.520%
1 intend to have it more often than now. 3.43+0.87 3.68+0.76 3.30%0.89 7.031%*

Likert 5 point scale: 1-Strongly disagree 2-Disagree 3-Neutral 4-Agree 5-Strongly agree

#+1<0.001, **p<0.01, *p<0.05
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<Table 8> Consumer perception regarding the development of noble family food

rception regarding

suctessfully de: D 3.61+093 0.781

Popularization and generalization of noble family

food are required. 3.8310.82 3.83+0.81 3.841+0.83 -0.187
Traditional cooking recipe should be modernized. 3.03+£1.05 2.98+1.08 3.05+1.04 -1.167
Partial variation of cooking recipe should be made .
to fulfill modern taste. 273£0.99 3.17+084 2.51+0.99 11.108*
Fusion cooking recipe with foreign foods should .
be developed. 3.20+097 3501091 3.041097 7.670™

Likert 5 point scale: 1-Strongly disagree 2-Disagree 3-Neutral 4-Agree 5-Strongly agree
#*45<0,001, *p<0.01, *p<0.05

2 @2 AlFEo] WrEAlE AHst] YA dEs) ¢ 3ttt (mean=2,99)& Weto] gsjds RE4E2R UE
HI3l7t D235l (mean=3.83) AE402 A%dia vreh shAek ddEahg ) gk A B34 ol that A4, &
AR A Aokshel (mean=3.62)1 9712 doew ARz AT N)BEE ZAT Lee(2000)8) AT A M= AF
1S I A53}17] (mean=3,03)Eth= 9j=+o] 2] SAlo] 743 AEs A& S olgstilos Aol B
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A3l ztelg Belom wirbg4le) ge ¢ e A Zsieh (t=2.614 p<0.01) ‘MAZ& WHEAE 2
oAA o ZAstAl Q1AetL Qe Ao R YERTE ER Hy £91 B3lALE A Fsforstet” (t=2.332 p<0.05) W7t
22 drhg A9 Ade] A Q14 Atolg RAfeE A & 24 AFAE AAIRE H AU 4K F o] L.
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8. BtsA HiE } s o]# el 2ol (£=2.069 p<0.05)& WEFW AL /o] 94
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A1e AEQ EIYAZ MHET (mean=3.95) Ful/2 A& HojE Aol gloka st A¥ et dd &
o 442 8= A (mean=3.90)0] ¥HaAY diFst 2 87RAS Holl Ao et wARA A folH
of Zgo| "t Ql4lsk= Ao R YT (Table 9). Ql zpol7k UrebLA] oFtTh, W RSAlE Hold Fdo] 9l
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<Table 9> Consumer perception on how to popularize noble family food

3.50%0. 4720. . -0.942
Shape, color, and flavor should be improved. 3.52+0.87 3.49+0.87 3. 54 +0.87 -1.043
Preservation quality should be improved. 3.76+0.80 3.831£0.80 3.73+£0.81 2.110*
Maintained sanitary cooking process is required. 416+0.79 415+0.79 4.17+0.80 -0.361
Cooking method should be simplified and standardized. 3.74+0.87 3.76+0.85 3.73+0.88 0.588
A variety of spices and sauces should be developed. 3.63£087 3.62+0.88 3.64+0.87 -0.476
Simplified table setting is required. 3.63+0.88 3.60+0.87 3.64£0.88 -0.686
1t should be developed as a processed food which is 2994104 3.0241.03 298+1.04 0.619
available in daily life.
Creativity should be added to current taste and preference. 3.62+0.87 3.61+£0.85 3.63+0.88 0.516
Appropriate information about noble family food is required.  3.96+0.79 4.04+0.78 3.91+0.79 2.614*
Cultural events that are jointly connected with traditional
custom and noble family food should be held. 395083 403£0.77 390£0.85 2332
Publicity about noble family food through mass
media is necessary. 4.021+0.80 4.07+0.74 3.99+0.82 1.550
1t should have low price. 3.74+0.84 3.78+£0.83 3731+0.85 0951
Number of places that sell noble family food should 390+0.77 3.99+0.72 3.85+0.80 2.757
be increased.
Economical support and industrial development strategy -
related to certification of noble family food are required. 5.781£082 5.90£0.78 3722084 3401

Likert 5 point scale: 1-Strongly disagree 2-Disagree 3-Neutral 4-Agree 5-Strongly agree
***p<0.001, *p<0.01, *p<0.05
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