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Abstract

This study was conducted to evaluate the degree of value assigned to traditional Korean foods by residents from

the Kyunggi(n=582) and Kangwon(n=189) areas of Korea.
We determined the degree of value for 13 items classified as traditional Korean foods by asking subjects to

score the items based on a 5 point Likert scale.

Based on the total scores, resident in Kyunggi assigned Kimchi the high degree of value. Next was Tteok,
then Eum-cheong, Jang, Hankwa, Muk, Bap, Jeon, Namul, and Guk, respectively. In the Kangwon area, the
total scores showed that Kimchi also had the highest degree of value, followed by Tteok, Jang, Hankwa,
Eum-cheong, Muk, Bap, Namul, Jeon and Myeon, respectively. The female residents in Kyunggi gave Kimchi a
higher degree of value than the male residents’. Also, subjects with overall higher positive perception of
traditional foods had a higher degree of value for Kimchi. Relative to age, there was a trend showing older
subjects had a higher degree of value for Kimchi than younger subjects. In the case of the head of the family,
residents of the Kangwon area showed a trend toward a high degree of value for Kimchi. The residents in
Kyunggi, compared to the residents in Kangwon, evaluated the Jang food group as inexpensive foods(p<(.05).
However, there was no significant difference between the residence areas for the total score of the items.

Overall, the resident’s evaluation of the degree of value traditional Korean foods increased with increasing age.
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Table 1. Characteristics of subjects N(%)
Variable Kyunggi Kangwondo
<20 35( 6.0) 1( 0.5)
20-29 130(22.3) 20(10.6)
Age** 30-39 122(21.0) 73(38.6)
40-49 195(33.5) 70(37.0)
(m) 50-59 85(14.6) 21(11.1)
60< 15( 2.6) 4( 2.1
Mean+S.D, 38.34+11.69 39.811£9.91
Soxt Male 133(22.9) 28(14.8)
Female 449(77.1) 161(85.2)
High school 179(30.8) 76(40.2)
College 202(34.7) 25(13.2)
. University 112(19.2) 52(27.5)
Education®* Graduate school 48( 8.2) 13( 6.9)
Others 22( 3.8) 12( 6.3)
No answer 19( 3.3) 11( 5.8)
Housewives 165(28.4) 60(31.7)
workers 220(37.8) 61(32.3)
Students 92(15.8) 6( 3.2)
Professor 38( 6.5) 5( 2.6)
Occupation™* Researcher 3( 05 1( 0.5)
Civil servants 41( 7.0) 27(14.3)
Successor 7( 1.2) 7( 3.7)
Cook 12¢ 2.1) 19(10.1)
Others 4 0.7) 3( 1.6)
>150 9(17.0) 32(16.9)
151-200 83(14.3) 37(19.6)
201-250 55( 9.5) 30(15.9)
**Monthly 251-300 66(11.3) 20(10.6)
(1 O‘g(c)gm;m) 301-350 52( 89) 1910.1)
’ 351-400 52( 89) 21(11.1)
401 < 103(17.7) 11( 5.8)
Others 30( 5.2) 3( 1.6)
No 439(75.4) 139(73.5)
T:“hee };foﬂ;f Yes 112(192) 43(22.8)
No answer 31( 5.3) 7( 3.7)
Alone 29( 5.0) 12( 6.3)
Family - Nuclear 406(69.8) 116(61.4)
type Extended 33( 5.7 16( 8.5)
Others 92(15.8) 33(17.5)
No answer 22( 3.8) 12( 6.3)

*p<0.05, **p<0.01
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Fig. 1. The evaluation of items by resident in
the Kyunggi area

Cl: taste, C2: color, C3: texture, C4: nutrition, C5:
material, C6: speciality, C7: tradition, C8:
popularity, C9: developmental possibility, C10:
fame, C11: convenience in cookery, C12: value of
commodity, C13: cheapness of price

Table 2. Ranking of total scores for items by residence area
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137] B2 ARHon BRAd 7 B2 BAhEY
E likert scale 5HYE o) &3ty 1~-58 A3l
FH 65702 FH3AE AMETGE EUE &£99
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Fig. 2. The evaluation of items by resident in
the Kangwon area

C1: taste, C2: color, C3: texture, C4: nutrition, C5:
material, C6: speciality, C7: tradition, C8:
popularity, C9: developmental possibility, CI10:
fame, Cl1: convenience in cookery, C12: value of
commodity, C13: cheapness of price

. Kyunggi Kangwon
Ranking Item Mean+S.D. Item Mean+S.D.
1 Taste 3.83+0.60 Taste 3.81:0.53
2 Nutrition 3.77+0.57 texture 3.68+0.48
3 Color 3.7320.56 Nutrition 3.68+0.48
4 Speciality 3.71£0.59 Color 3.67+0.51
5 Texture 3.70+0.56 Popularity 3.6410.53
6 Tradition* 3.70+0.57 Speciality 3.63+0.51
7 Developmental possibility 3.67+0.55 Material 3.62+0.52
8 Material 3.6710.61 Tradition* 3.60+0.53
9 Popularity 3.6710.58 Developmental possibility 3.58+0.54
10 Value of commodity 3.5810.57 Value of commodity 3.54+0.55
11 Fame 3.54+0.56 Fame 3.44+0.57
12 Cheapness of price* 3.1510.53 Cheapness of price 3.0410.53
13 Convenience in cookery 3.03+0.63 Convenience in cookery 2.95+0.62
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Table 3. Difference of evaluation of items by gender and residence area
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(MeantS.D)

Kyunggi(n=582)

Kangwon(n=189) Total(n=771)

Item

Male(n=133) Female(n=449) Male(n=28) Female(n=161) Male(n=161) Female(n=610)
Taste 3.89+0.67 3.82+0.58 ¢13.98+0.50 3.78+0.53 3.91+0.64 3.81+0.57
Color 3.76+0.64 3.72+0.54 3.75+0.57 3.65+0.50 3.7610.62 3.70+0.53
Texture 3.70+0.65 3,71£0.53 3.7210.51 3.67+0.48 3.70£0.63 3.70£0.52
Nutrition 3.79+0.60 3.7610.56 3.70£0.52 3.67+0.47 3.78+0.59 3.74+0.54
Material 3.6910.66 3.66+0.59 3.6120.57 3.62+0.51 3.68+0.65 3.65+£0.57
Speciality 3.761£0.64 3.70+0.57 3.6310.56 3.6310.51 3,74+0.62 3.68+0.56
Tradition 3.6810.64 3.71£0.55 3.61+0.58 3.59+0.52 3.67+0.63 3.6810.55
Popularity 3.67+0.65 3.67+0.56 3.61+0.63 3.6410.51 3.66+0.65 3.66+0.55
Developmental possibility 3.69+0.60 3.67+0.54 3.52+0.64 3.59+0.51 3.6620.61 3.65+£0.54
Fame 3.52+0.63 3.54+0.54 3.4310.65 3.44£0.55 3.51+0.63 3.52+0.54
Convenience in cookery 3.0810.73 3.0110.60 3.19+0.62* 2.89+0.61 3.10:0.72 2.98+0.60
Value of commodity 3.6110.60 3.57+0.56 3.6210.61 3.52+0.53 3.61+0.60 3.56+0.55
Cheapness of price 3.24+0.60* 3.12+0.50 3.25+0.70* 2.99+0.48 3.24+0.62* 3.09+0.50*
*p<0.05
2 A E 22 383 A A23A@ A 1E5(2007) - 130 -
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L e
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FEZHl EXTHP<001). F71AY AFdse] 44
A+(p<0.01), =F7F(p<0.05), FF(p<
001), ZHF(P<0.01), EF(P<0.01), 4ZF(p<0.05)
sl FESHE =4 Friske ALZ Yebgh
AFAER FEEFH) w4 H7HE A4 &2
HEYH, FA7AFNN= AAR, 97/, 37 T
SR, B, B, AF UYEF 3R/ 495 5 8
W, &R/, TolF, 28F, +4F, R FF, dx
F o2 FEITH Fgdoen FIAGAME AA
7, 95, & 43, 2247 55 U UER
W 9%, B 38 AZF 745 55 7o 8
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(Table 5).

2

2 4 FRZAY 9@ AF A S

AFeHel W YREPoR ANES WS 2
3 ggel Fuglel AR 4 FEEFe] Fko
W PAFE 2 ASSH F 7Hg A Ak 84
o2 PARA AFSH Wal AN AT o
ARGAERT DA FE005), SHRE005), FF
©<00D), HFE<005 el FIEPL ¥4 Bl
Ak 53 F7AY @AEo] o] AY AR NS
BT FFE<005), FHE0D, IF(E<005) S
g gE3Ae B4 BAsasd 2749 dA
A5 JARIAEET FHOE o T 4o
dsl AFSHO2A AAE H 2 Ao BT

Table 4. Evaluation of items between general group and professional group (MeantS.D)
Kyunggi (n=582) Kangwon(n=189) Total (n=771)
Item General Professional General Professional General Professional
roup(n=481) roup(n=101) roup(n=130) group(n=>59) group(n=611) group(n=160)
Taste 3.8210.62 3.90+0.54 3.8240.54 3.79+0.51 3.82+0.60 3.86+0.53
Color 3.73+0.57 3.74+0.53 3.7120.51 3.58+0.52 3.72+0.55 3.68+0.53
Texture 3.69+0.57 3.7610.50 3.70+0.47 3.65+0.50 3.69+0.55 3.72+0.50
Nutrition 3.77+0.57 3.75+0.54 3.6910.49 3.6610.46 3.76+0.56 3.72+0.51
Material 3.66+0.61 3.73+0.57 3.60+0.54 3.64+0.50 3.65+0.60 3.70+0.55
Speciality 3.7240.59 3.70+0.56 3.6410.54 3.62+0.46 3.70+0.59 3.6710.52
Tradition 3.69+0.58 3.76+0.55 3.61£0.56 3.57+0.47 3.67+0.58 3.69+0.53
Popularity 3.67+0.58 3.67+0.59 3.64+0.56 3.62+0.48 3.6610.58 3.65+0.55
Developmental possibility 3.67+0.56 3.71+0.51 3.5810.58 3.59+0.44 3.65+0.57 3.67+0.49
Fame 3.53+0.57 3.56+0.54 3.44+0.59 3.44+0.51 3.51+0.58 3.52+0.53
Convenience in cookery 3.04+0.65 2.99+0.57 2.93+0.67 2.97+0.53 3.02+0.65 2.98+0.56
Value of commodity 3.56+0.58 3.66+0.51 3.5410.59 3.53+0.45 3.56+0.58 3.62+0.50
Cheapness of price 3.17+0.53 3.06+0.52 3.11+0.58* 2.90+0.39* 3.16+0.54* 3.01+0.48
*p<0.05
- 131 - FZAFEAFAANA A23D A152007)
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Table 5. Ranking of the degree of value in the traditional
Korean foods based on the total scores

Ranking Kyunggi Kangwon
Foods group Mean+S.D. Foods group MeantS.D.
1 **Kimchi  51.09+8.34 Kimchi 49.21+7.26
2 Tteok 49.72+8.49 Tteok 48.57+7.52
3 Eum-cheong 47.31+8.69 Jang 47.6217.24
4 Jang 47.14+8.70 Hankwa 45.80+8.581
5 Hankwa 47.00+8.72 Eum-cheong 45.33+8.11
6 Muk 46.34+9.02 Muk 4529+7.75
7 Bap 46.2418.04 Bap 45.10+6.75
8 **Jeon 45.62+8.76 Namul 44.18+8.44
9 Namul 44.38+8.93 Jeon 42.84+7.36
10 *Guk 43741820 Myeon 42.29+7.61
11 Myeon 43.55+7.98 Chim 42.25+7.79
12 **Alcohol  43.27+9.62 Guk 42,0216.36
13 Chim 4321+8.46 Jok-kal 41.9618.03
14 Jok-kal 43.04+9.29 Bugak 41.26+8.32
15 Kui 42.06+8.25 Alcohol 41.17+8.44
16 **Jorim 41.8617.81 Kui 41.08+7.25
17 Bugak 41.68+8.65 Hoe 40.47+8.23
18 **Po 41.02+8.59 Jorim 40.04+6.50
19 Hoe 40.58+9.12 Po 38.5518.16
20 *Sik-cho 39.65+9.26 Sik-cho 37.75+9.12

*p<0.05, **p<0.01

o 2949 2ANIASS BB
FAB7) AolE FA Gt AL

ZAY FAE AL UH FREHoR I}
ASE Bk @ u) YAF, 9F, 2AF, B, BT
59 $02 41 At 402 YASRERN AN
A= BAF, 9F, FF, FHF, 937 59 wo=

AR A= 8L BrATHTable 6).

=

1)
I

Q)
AT

3 oy Ay
fr 24 fo

3) AT FE3UYsN 9 e A%
ZANAAAE AQEER hro] AF LA s
B

FEFHL BAT A% ABUR qwA FE3
A AFAE Qo] o124 AF LN A= e

QAT AR Fol7k G AeE vehsrh
W AFNEE 25849 JREe) da) L
3 AN A2 e ANE Btk ZAAL
AE Yuk1(40.99+9.25)0] AF7H38.65£8.29) T} 3
7ol O FEIS ®ol WIHYIAE<005), FE
Ao e AE7H46.7415.79)7F LuiQ1(4.3317.05) 2
o R el FE3FL Eol BrkATHp<005).
FW A7, FFE AAL RRR AFLAe B
AT GAAAE 37 2 FAAGS DA FE

el fejg ztelzt gtk A71AY duiele] AF
Table 6. The degree of value in the traditional Korean foods based on the total scores by gender and residence area (MeanzS.D)
Kyunggi Kangwon Total
Foods group Male Female p Male Female p Male Female p
Bap 45.66+ 935 46.4317.56 NS 45.98+7.50 44.9016.59 NS 45.72+0.76 46.06:0.34 NS
Myeon 43.62+ 845 43.5317.83 NS 41.68+7.66 42.41+7.62 NS 43.27+0.69 43.23+0.35 NS
Guk 4502+ 847 43331807 0.05 43.1316.84 41.7816.25 NS 44.67+0.67 42941034  0.05
Chim 43.66+ 9.24 43.07+8.23 NS 40.31£9.10 42.62+7.49 NS 43.06+0.77 42.9610.35 NS
Kimchi 50.62+ 921 51.24:8.06 NS 49.07+6.55 49.24+7.42 NS 50.35+0.71 50.7410.34 NS
Jang 46.17+ 935 47441847 NS 48.27+7.29 47.50+7.26 NS 46.5310.73 47.46+0.35 NS
Jok-kal 4393+ 9070  42.7849.17 NS 42.61£8.70 41.83£7.92 NS 43.69+0.79 42.54+0.38 NS
Tteok 4857+ 9.28  50.07+8.22 NS 48.5617.32 48.58+7.58 NS 48.57+0.73 49.70+0.34 NS
Jorim 4225+ 8.06 41.74+7.74 NS 40.64+7.31 39.91+6.35 NS 41.96+0.65 41.29+0.32 NS
Kui 42.14% 9.16  42.03£7.96 NS 41.55+7.95 40.99+7.14 NS 42.04£0.73 41.78+0.33 NS
Namul 44,55+ 9.63 44.33+8.71 NS 44.46+8.48 44.13+8.46 NS 44.54+0.76 44.28+0.37 NS
Hankwa 4677+ 9.67 47.0818.41 NS 47.74£8.13 45.42+8.64 NS 46.94+0.76 46.67+0.36 NS
Eum-cheong 4859+ 9.05 46.92+8.56 NS 45.73+7.56 45251823 NS 48.10£0.72 46.50+£0.37  0.05
Alcohol 4528+10.56 42.66+9.24 0.01 43.6619.23 40.63+8.20 NS 44.98+0.84 42.1740.39 0.01
Sik-cho 38.31+10.06 40.05+8.98 NS 39.4719.76 37.43+9.00 NS 38.51+0.82 39.40+0.38 NS
Hoe 42.25+1009 40.04:8.74 0.05 40.4118.27 40.4818.26 NS 41.95+0.80 40.15+0.38  0.05
Bugak 41.01+ 9.68 41.88+8.31 NS 40.8318.57 41.34+8.30 NS 40.98+0.78 41.7520.36 NS
Po 41.49+ 9.18 40.87:£8.40 NS 39.66+9.13 38.31+£7.96 NS 41.1610.73 40.2410.36 NS
Muk 46.10+ 973 46.41+8.81 NS 47.22+7.46 44.90+7.78 NS 46.31£0.75 46.04+0.36 NS
Jeon 4554+ .62 45.64+8.47 NS 42.57+7.63 42.89+7.33 NS 45.0419.36 44.97+8.29 NS
*p<0.05, **p<0.01
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tee B A cH(Table 7).
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KH 2006, Jang DI & 2005) 7|5 % HFANES} 247t 4. HFX|Y =2 MESAH Cis 71X =9
Gee 89 NBATE Fuodo B ZAAIHEL OIXHEA
20~294, 30~394], 40~494], 50~594], 604 |4 & g AFESAA S A E FEFILE 4E
579 AFUE Yol FETHS v sl BrESIA = AEsSAdl i 7HX = @t
604 o4 AFTLS ThE Y 2ol Hld HEE 137X FE FAA ¥ AVBAS A ved B
o] AR dsl FEEFHE =4 A% FES d4& vehlle AFES A 2822 FoA Mg
Jeen 5o W-RRRE<005), FHED005), 4x  Fhst: AAEHL ANaGTh G5 5o o] 3
TF(P<0.01), FZFE<00Dl s FstA FHEEH et FEF Aol Fop, Aol Frp, ‘dYFL
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Table 7. The degree of value in the traditional Korean foods based on the total scores by the occupation group (Mean+S.D)
Foods Kyunggi Kangwon Total
group General group Professional group p  General group Professional group p  General group Professional group p
Bap 46.05+8.17 47.10+7.40 NS  44.33+7.05 46.74+5.79 005 45.71+7.98 46.97+6.86 NS
Myeon 43.33+£8.24 44.5516.60 NS  41.7317.89 43421694 NS 42.99+8.19 44.1316.72 NS
Guk 44.01+8.44 42.48+6.81 NS  41.8416.38 42.44+6.35 NS  43.5618.10 42.47+6.63 NS
Chim 43.048.75 43.98+7.01 NS  42.23+7.97 42.29+7.46 NS  42.87+8.60 43.37+7.20 NS
Kimchi 51.0618.54 51.25+7.35 NS 49.1417.46 49.35+6.91 NS  50.68+8.36 50.55+7.23 NS
Jang 46.97+8.94 47.94+7.46 NS  48.2317.16 46.39+7.32 NS 47.21+8.63 47.39+£7.42 NS
Jok-kal 43.19+9.53 42.4048.15 NS  41.90+8.25 42.07+7.63 NS 42934929 42.28+7.94 NS
Tteok 49.52+8.70 50.63+7.45 NS  48.383+7.75 48.08+7.09 NS 49391852 49.71+7.40 NS
Jorim 41.91+8.11 41.61+6.27 NS  40.3416.90 39.42+5.63 NS 41.60+£791 40.8316.12 NS
Kui 41.90+8.36 42.79+7.70 NS 40.70£7.51 41.8146.73 NS 41671821 42.43+7.35 NS
Namul 44.40+9.06 44.3118.34 NS  44.32+8.63 43.91+8.12 NS  44.38%8.97 44.16+8.24 NS
Hankwa 46.85+8.79 47.70+8.38 NS  45.63+9.15 46.13£7.36 NS 46.61+8.87 47.15+8.05 NS
Eum-cheong  47.36+8.81 47.0418.19 NS  45.8018.46 44.38+7.34 NS  47.06+8.75 46.07+7.96 NS
Alcohol 43.0819.83 44.18+8.55 NS  41.29+8.94 40.9417.50 NS  42.7419.69 42.98+8.30 NS
Sik-cho 39.45+9.27 40.6219.18 NS  38.01:9.92 37.21£7.25 NS  39.1649.41 39.3818.66 NS
Hoe 40.99+9.25 38.65+8.29 005 4021+8.16 40.95+8.43 NS  40.84+9.04 39.52+8.39 NS
Bugak 41.37+8.77 43.10+7.97 NS 41.7318.64 40.29+7.60 NS 41444874 42,12+7.93 NS
Po 41.0918.87 40.70+7.13 NS  39.32+8.40 37.01+7.51 NS  40.74+8.80 39.34+7.47 NS
Muk 46.4249.16 45.9518.36 NS  45.6617.86 44.50+7.54 NS 46.27+8.91 45.43+8.08 NS
Jeon 45414894 46.58+7.81 NS 42.69+8.13 43.14+5.34 NS  44.88+8.85 45.40+7.23 NS
*p<0.05, **p<0.01
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Table 8. The degree of value in the traditional Korean foods based on the total scores by the age group
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(MeantS.D)

Kyunggi

Kangwon

Total

Foods
group 20-29yr

30-30yr 4049y 50-5%r  60<

20-20yr

30-30yr

4049y

50-59yt

60<

2020yt 3039yr  40-49r

50-59yr

60<

Bp  4550:876
*Myeon 42371839
*Guk 44291849
Chim 42324852
Kimchi  50.88:9.11
45431930
430311036
48.84+9.03
41254771
41.76:8.80
44931940
Namul ~ 435449.34
Hankwa 45531982
Eum-cheong  47.8248.88
*Aloohol  42.06'49.77
#Sikcho 37.07°:9.18
Hoe 4044976
*Bugak  4025'+8.61
P 3931786
Muk 449711007

*ang
Jok-kal
Tteok
Jorim
Kui

Jeon

46.8916.73
43074721
4395'+7.70
43.1648.15
5219693
48521845
43284941
50.79+747
42101788
43.0317.94
45224856
445949.13
47524809
47.50:9.06
44.16°19.59
38.98'+9.61
30.6019.67
41.10°:9.09

45814863
439748.13
4246':8.8
164871
50014895
47094841
4204855
49484866
4135794
41304831
46144877
44424846
47054853
46.4048.74
4276'1945

40.70°°48.59
41144797
006827

41862695
$20°4739
U 14819
#234163
52144697
48861807
43,9748.54
50314830
43684739
4724716
45874851
45494853
488747.10
4169762
4724965
£129.19
40274933
MO8

4143+4939 4163°°+8.39 42034874
47661848 46701854 46231876

47441648
49021828
50251811
50.734895
51374889
46764754
47094764
5086£9.2
43.4948.54
$734878
50514936
462741067
48.6919.34
50144731
4879474
$294809
46411827
4665+8.19
HT":942
47254648

4151643
39.79+7.68
42.104.63
39.6216.80
50.59+6.07
41.7316.22
42.606.85
46241682
38.86¢5.41
3937149
4091723
40.99:7.63
4924720
452816.18
408246.15
36.1316.13
38.20£5.50
38.1245.48
36441567
43641523

45764645
07718
42574576
42851751
49.10£7.02
4842676
42.6819.12
49.48+7.08
39.04+6.75
42.75¢7.00
43.161789
4791827

45144773
42.6548.19
41.39+7.84
423148.18
49.0017.67
46.5618.32
40.5347.78
48491831
41284702
39874153
43391721
44111928

4401603
44154759
40.9945.31
42224885
47244846
46.69+6.70
42574553
48.1047.83
41.5045.03
38.8418.48
£24716.28
46.1417.45

47.16£749 44201019 46564791

46374782

4409948

45.55¢7.28

4239782 39.57:1044 42574670

38.87:9.99
404248.15
41154843
39.51+8.92
46.521.62

37151923
40.17:9.39
42204887
37.6648.69
4445:9.29

37.259.08
42534723
42424909
39.6546.12
44484510

41584389
47.09+4.44
446117.14
4597:8.50
5395+7.37
50.86+7.20
43324521
41.7246.16
41.16:521
44291639
42141851
42.1346.16
48.23:10.15
4290569
35.1415.82
36.634.84
47.3748.08
43474747
39.57+447
47.86:6.07

45354853
42071833
4405°+8.18
4001836
50.85:8.81
45.6819.04
4293:1001
48554883
4091752
41521851
44481925
432549.18
4546953
47524863
41911941
317041887
40.194939
40011834
39.00£7.70
44.8049.64

46.5016.64
4424126
$345°17.07
43044790
SLO4:7.10
4848784
430549.28
50314734
40.9317.60
42931758
44501836
44674880
41.39:786
47.0818.62
43.51£9.00

45651841
43631814
4220°:8.02
42961858
49.76+8.65
46.96:8.37
41.8018.38
49254857
41344173
4097:8.15
45524811
44.3418.65
46.371901
4587895
2071974

38941973 39864885

3991:9.11

41121883 42091839 43901840

40.7319.24
41241817

40.924829

40.70+8.61
46.1748.75

47004691
43374139
4504771
43871784
51.387.39
4349+7.36
437248.08
49924822
43244700
419847.53
45.1648.18
45.6248.29
48517.24
47314756
44344920
4204940
40.724895

41.56:8.31
45904820

46144633
4851°+735
43647802
49714876
51974841
07874
46154715
50024842
0904775
H8879
49224985
45,17:965
486149.14
48074748
4538920
amas
4668791
45974788
43334855
41414618

*p<0.05, **p<0.01

a-c : The group of same letter is not significantly different
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Table 9. Factor analysis for the degree of value in the traditional Korean foods by residence area

Kyunggi Kangwon Total
1 Factor 2 Factor 3 Factor 1 Factor 2 Factor 3 Factor 1 Factor 2 Factor 3 Factor
Item . . Preparat ... Preparato ... Preparato
factor factor factor
Taste 0.387 0.851 0.112 0.457 0.828 0.167 0.399 0847 - 0.2
Color 0.347 0.87 0.223 0.371 0.881 0.193 0.352 0.872 0215
Texture 0.381 0.851 0.261 0.393 0.851 0.254 0.382 0852 - 0258
Nutrition 0.431 078 0257 0477 0775 - 0207 044 - 0778 0.249
Material 043 . 0758 0305 0408 ' 0829 @ 0268 0423 . 0774 0.296
Speciality 0814 0444 0212 0844 ' 0441 0217 . 082 = 0441 0215
Tradition 0.842 - 0435 0.219 . 0.423 028 0842 0429 0233
Popularity - 0807 0467 0.233 . i 0496 0287 0799 = 0472 0.243
Developmental possibility 0.843 0402 0.28 0.825 = 0467 0268 0414 0278
Fame 031 0337 0.36 0418 0.363 0.352 368
Convenience in cookery 0252 0231 0904 ) 0226 | 0862 0232 897
Cheapness of price 0.337 0236 . 0862 @ 0291 018 . 08 O 0222 ~ 086
Value of commodity 0.772 0.368 0.365 0.727 0.446 0.389 0.763 0.385 0.368
Rotation Sums of Squared Loadings total ~ 4.947 4511 2.347 4.862 4.769 2.289 4932 4.558 2.328
% of Variance 38.054  34.700 18.052 37402  36.684 17.607 37.938  35.064 17.904
Cumulative % 38.054 72.754 90.806 37.402  78.086 91.693 37.938  73.003 90.907
Table 10. Analysis of covariance for the degree of value in
Component Plot in Rotated Space traditional Korean foods
Variables Type III SS F p-value
Age 837E-04  0.014 NS
e Qualitative factor 701494 116259 0.001
s External factor 932.922 15461.38 0.001
rponent2 Preparatory&Economic factor 284.006 4706.856 0.001
Sex 1.32E-02 0.219 NS
- Head family 2.76E-02 0.228 NS
) Residence area 0.208 3445 0.064
cDmpmen:-: I - gzmpmms Sex* Head family 9.84E-02  0.815 NS
Sex*Residence area 2.38E-04 0.004 NS
Head family*Residence area 0.128 1.06 NS
Fig. 3. Factor analysis for the degree of Sex*Head family*Residence area  5.11E-03 0.085 NS
value in traditional Korean foods *p<0.05, **p<0.01
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AHA, §49 dAAR, g4 Fu-FAAR, A B9 AAES YrSRoH AT AR
ZA9 9FE vE Ao Uewth qe 48 29l % gk & av o) QuH =
AR, TR, @7, F¥, FF 2T 249 2820 42 ot AELHY AXE) dFL FE @
A, S49 AR, g4 Ful-FAARY Welo]  AFL Fohw ﬂz} ek
o gHel A Eel GEL Fr WALE FEFS
Bgom 53, TolfF, FRAAL AW 9= ¥ L AT W& Fo4 BohE Ageze e4x
 AeE Uy, Wi FRIAE 489 9F 9 %, A, AP Ao Uyshgon E wug
= olg £49 AAEe] GBL Fi MAoE AE o} Ggel RN = %a@ 2oz @rhg A
e A02 Uekeh(Table 1), o2 vt AFAEZE 714G AFAS]
BAAY AFAZ Hloﬂ aE, 9 Bme
V. 29 U A#= ¥ 949 Aoz etk 28 BrplA &
A gAE AESAd del B, 9 A, 54
£ A7E A9y AFNE Uoz $Yngy @ 2, Az, AAE $22 FeaA AR 24
= AELHL 2072 ERatel 137 ARFEl o) g AR ABSAel dal %, F M, A,
A i BAE SaTh ®= FEER sl 4R 54, A%A, U4, A48, 284, A4, 2

Table 11. Analysis of covariance for the degree of value in the po, Sik-cho, Alcohol, Jeon, Kui, Tteok, Jang and Guk of
Kyunggi traditional foods

Po Kui
Variables Type III SS F p-value Variables Type III SS F p-value
Age 118.743 3.547 0.061 Age 270.342 8.045 0.005
F1 208.408 6.225 0.013 F1 836.223 24.885 0.001
F2 1220.557 36.454 0.001 F2 771.628 22.962 0.001
F3 641.587 19.162 0.001 F3 180.057 5.358 0.021
Sik-cho F4 194.81 2.899 0.057
Variables Type II SS F p-value F5 134.454 4.001 0.046
Age 500.314 9.585 0.002 Fo6 161.728 4.813 0.029
F1 952.805 18.253 0.001 Tteok
F2 786.566 15.068 0.001 Variables Type III SS F p-value
F3 391.174 7.494 0.007 Age 33.13 0.989 NS
Head family 370.112 3.545 0.03 F1 1467.047 43.784 0.001
Alcohol F2 267.271 7977 0.005
Variables Type HI SS F p-value F3 122.799 3.665 0.056
Age 62.748 1.32 NS Sex 130.226 3.887 0.05
Fl1 868.501 18.271 0.001 Jang
F2 801.546 16.863 0.001 Variables Type III SS F p-value
F3 624.664 13.141 0.001 Age 1.191 ~ 0.036 NS
Residence area 294.49 6.195 0.013 F1 802.167 24059 0.001
F4 292.481 3.077 0.047 F2 1310.535 39.307 0.001
Jeon Sex 133.166 3.994 0.046
Variables Type III SS F p-value Guk
Age 0.792 0.028 NS Variables Type III SS F p-value
F1 586.101 20.905 0.001 Age 178.813 4.869 0.028
F2 1284.325 45.809 0.001 Fl 261.867 7.13 0.008
F3 127.132 4.534 0.034 F2 1106.757 30.135 0.001

*p<0.05, **p<0.01
F1: Qualitative factor, F2: External factor, F3: Preparatory&Economic factor, F4: The head of the family * Residence area,
F5: Sex * Residence area, F6: Sex * The head of the family*Residence area
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