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Perception and Concerns Regarding Jeollabuk-do Local Foods
among University Students in Jeollabuk-do
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Faculty of Human Environmental Science, Kunsan National University, Kunsan 573-701, Korea

Abstract

"Local food" is defined as food that has been cooked using local specialities or food prepared with the application of
special cooking method associated with a particular locale. In Korea, much of what is considered "traditional food" is
derived from local foods. Therefore, much attention has recently been focused on the role of local foods in terms of the
development of Korean traditional foods. The primary objective of this study was to characterize the perception concerns
regrading Jeollabuk-do local foods held by university students in Jeollabuk-do, a province which is famous for its delicious
local foods. The majority of students felt sympathy toward the succession and development of Jeollabuk-do local foods
and generally appeared to feel that Jeollabuk-do local food was representative of a vital cultural heritage. Summing up
answers to questions regarding the reasons for the succession and development of local food in Jeollabuk-do, it seems
clear that in order to augment the popularity of Jeollabuk-do local foods, a variety of schemes should be implemented

rather than any specific strategy.
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Table 1. General characteristics of subjects N(%)
Age Male Female Total I
19~20 24(22.0)  145(56.9) 169(46.4)
21~23 29(26.6)  100(39.2)  129(35.4) "
24-26 51(46.8) 9( 3.5) 60(16.5) L
> 27 5( 4.6) 1( 0.3) 6( 0.2)

™ p<0.001.
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Table 2. Food behaviors of subjects N(%)
Male Female Total 1’
Type of most favorite food
Korean food 96(88.1) 212(83.1) 308(84.6)
Western food 7( 6.4) 35(13.7) 42(11.5) 5.31
Japanese food 4( 3.7 4( 1.6) 8( 22)
Chinese food 2( 1.8) 4( 1.6) 6( 1.6)
Reasons for taking food
To get nutrient 22(20.2) 47(18.5) 69(19.0)
To solve hunger 50(45.9) 96(37.8) 146(40.2) 10.58"
Because eating is a pleasant thing 29(26.6) 97(38.2) 126(34.7)
Because eating is a habitual thing 4( 3.7 13( 5.1) 17( 4.7)
Because other people eat 4( 3.7) 1( 0.4) 5( 1.4)
Special regards in choosing food
Taste 84(77.1) 223(87.5) 307(84.3)
Amount 1( 0.9) 3( 12) 4 1.1)
Nutritional value 7( 6.4) 6( 2.4) 13( 3.6) 9.38
Price 13(11.9) 16( 6.3) 29( 8.0)
Smell 0( 0.0 2( 0.8 2( 0.5)
Recommendation 4 3.7 5( 2.0) 9 2.5)

" p<0.05.



17(1): 20~26 (2007)

AR getel SE g4 tig Q47 o4 23

Table 3. Knowledge of the Jeollabuk-do local food N(%)
Male Female Total x?
Definition of local foods
Parents' most favorite food 8( 7.3) 8( 3.1) 16( 4.4)
Foods most often served in local restaurants 11¢10.1) 19( 7.5) 30( 8.3) 146
Foods taken most often by local people 90(82.6) 226(89.0) 316(87.1)
Very expensive food 0( 0.0) 1( 04) 1( 0.3)
Number of correct answers about the region in relation to local foods
0 5( 4.6) 12( 4.7) 17( 47)
1~2 65(59.6) 155(60.8) 220(60.4)
34 32(29.4) 73(28.7) 105(28.9) 422
5~6 7( 6.4) 9( 3.6) 16( 4.3)
7~8 0( 0.0) 6( 2.4) 6( 1.6)
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Table 4. Utilization of Jeollabuk-do local foods in life N(%)
Male Female Total 1’
Number of Jeollabuk-do local foods which subjects have ever tried
One 6( 5.5) 20( 7.8) 26( 7.1)
Two 16(14.7) 64(25.1) 80(22.0)
Three 16(14.7) 78(30.6) 94(25.8)
Four 37(33.9) 52(20.4) 89(24.5) 2985
Five 23(21.1) 33(12.9) 56(15.4)
Six 9( 83) 8( 3.1) 17( 4.7)
Seven 1( 0.9) 0( 0.0) 1( 0.3)
Eight 1( 0.9) 0( 0.0) 1( 0.3)
Main event for taking Jeollabuk-do local foods
Festival days 3(2.8) 16( 6.3) 19( 5.2)
Holidays 16( 4.7) 45(17.6) 61(16.8)
Normal times 63(57.8) 128(50.2) 191(52.5) 708
Congratulations and condolences 9( 8.3) 10( 3.9) 19( 5.2)
Quest reception 7( 6.4) 25( 9.8) 32( 8.8)
Eating out 11(10.1) 31(12.2) 42(11.5)
Main place for taking Jeollabuk-do local foods
Home 40(36.7) 88(34.5) 128(35.2)
Local food restaurant 68(62.4) 161(63.1) 229(62.9) 2.85
University refectory 1( 0.9) 6( 2.4) 7( 1.9)
Reasons for taking Jeollabuk-do local foods
Just right taste 51(46.8) 127(49.8) 178(48.9)
Highly nutritious foods 3( 2.8) 11( 4.3) 14( 3.8)
Promotion of the pride of local foods 7( 6.4) 15( 5.9) 22( 6.0)
GTflztm‘;i‘r’O:fumk::f ;’efs:ulf;ngtslocal foods due to high 74 g) 59(23.1) 86(23.6) L3
One of the major family foods 17(15.6) 35(13.7) 52(14.3)
Frequently taking food in the childhood 4( 3.7) 8( 3.1 12( 3.3)
Frequency of taking Jeollabuk-do local foods
Occasionally 25(22.9) 29(11.4) 54(14.8)
2 times per week 9( 8.3) 18( 7.1) 27( 7.4)
Once per week 22(20.2) 41(16.1) 63(17.3)
2 times per month 18(16.5) 51(20.0) 69(19.0)
Once per month 10( 9.2) 30(11.8) 40(11.0) 13.00
6 times per year 9( 8.3) 29(11.4) 38(10.4)
3 times per year 10( 9.2) 26(10.2) 36( 9.9)
Once per year 1( 0.9) 8( 3.1 9( 2.5)
Hardly taking 5( 4.6) 23( 9.0) 28( 7.7)

Ak

p<0.001.
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Table 5. Succession and development of Jeollabuk-do local foods N(%)
Male Female Total X 2
Reasons for succession and development of Jeollabuk-do local foods
Delicious foods 24(22.2) 29(11.4) 53(14.6)
Nutritious foods 5( 4.6) 5( 2.0) 10( 2.8)
OrJl:OI(;:b:lhke_dr:ost representative culturalinheritance of 52(48.1) 154(60.4) 206(56.7) 9.66
Core of Korean food culture 27(25.0) 67(26.3) 94(25.9)
Essential requirement for the popularization of Jeollabuk-do local foods
Recovery of original taste 14(12.8) 10( 3.9) 24( 6.6)
Inclusion in food-service operations 4 3.7 6( 2.4) 10( 2.7)
Opening of events related to Jeollabuk-do local foods 31(28.4) 98(38.4) 129(35.4)
Selling at a low price 8( 7.3) 23( 9.0) 31( 8.5)
Mz:)ililfzz;ion of original taste according to the modem 29(26.6) 41316.1) 70(19.2) 18.88"
Suggestion of evidence of the superiority of Jeollabuk-
do local foods to the others in the nutritional and 7( 6.4) 26(10.2) 33( 9.1)
cookery aspect
Preparation as convenience foods 16(14.7) 51(20.0) 67(18.4)
Essential requirement in making Jeollabuk-do local foods as food being served more often at table
Recipe standardization 27(25.0) 54(21.3) 81(22.4)
Recipe simplification 43(39.8) 107(42.1) 150(41.4)
Dist.n'bution of cooking method through a cookery trai- 23013) 55(21.7) 78(21.5) 274
ning course
Commercialization of local foods as convenience foods 7( 6.5) 26(10.2) 33( 9.1)
Suggestion of nutritional value 8( 7.4) 12( 4.7) 20( 5.5)
T p<0.05, 7 p<0.01.
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