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Abstract

This study was conducted with 150 adults of 20 years or older, all of whom lived in Seoul. The awareness of traditional
Hangwa (Korean cookies) was shown to be relatively low, with 2.9 peints on average, and the intake of traditional Hangwa
for a month was 2.1 times. For the reason that traditional Hangwa couldn't become popular, and the opinion that the
reason was because the price is expensive was the highest, at 3.8. The next highest reasons given were because it is difficult
to buy, and because it is inconvenient to eat, at 3.0. The traditional Hangwa was shown to enjoy positive awareness as
opposed to negative awareness, while the manufacturing sanitation was also recognized to be relatively clean, with 2.6
points assigned to the opinion that it doesn't taste good, and 2.7 points assigned to the opinion that the manufacturing
sanitation is unclean. With regard to the excellence of traditional Hangwe, the response that 'our tradition can be handed
down' was the most often encountered, with a score of 3.9. The traditional Hangwa was appraised as excellent, with 3.6
points assigned to the opinion 'it suits our body because it is made with our agricultural products’ and 3.4% for each
opinion 'safe ingredients are used' and 'all ingredients are good for health'. With regard to the level of agreement for
the development of functional traditional Hangwa, the positive group was higher than 25.3% of the negative group,with
27.3% for 'agree very much' and 22.0% for 'agree’. When converted into a 5-point scale for the development of functional
traditional Hangwa, the group that was positive toward its development was high, with 3.4 points on average. All
categories of excellence awareness were correlated with the level of agreement for the development of a functional food
producet (p<0.001). Consumer awareness toward the addition of traditional Hangwa functionality was generally positive,
with 3.3 peints or higher on average, and awareness of the aging suppression and diabetes control effects of Hangwa was
also high, with 3.5 points. Next were Hangwa for diet, Hangwa for blood pressure control, Hangwa for mineral supple-
mentation and vitamin additive-type Hangwa, with 3.4 for each, and Hangwa for health preservation, with 3.3 in order.
With regard to the degree of interest toward functional traditional Hangwa for the freatment of diseases, obese patients
cited aging suppression, at 3.2, and vitamin additive Hangwa, at 3.0, while Hangwa for dieting was assigned 2.8 points.
Patients with high blood pressure, blood circulation, and diabetes were all shown as having a high degree of interest in
all items, while evidencing particular interest toward Hangwa for diabetes control and Hangwa for blood pressure control.
With regard to intention to purchase while developing functional traditional Hangwa, the group asserting intention to
purchase was higher than 60% for all items except for Hangwa for diabetes control (58.7%). The Hangwa for aging
suppression was highest, at 68.6%, and shown as having intention to purchase during development in the order of vitamin
additive Hangwa at 68.0%, Hangwa for mineral supplementation at 64.6%, each of Hangwa for health preservation and
Hangwa for blood pressure control at 62.7%, Hangwa for diet at 62.6% and Hangwa for diabetes control at 58.7%. The
considerations during the development of functional traditional Hangwa were in the following order: storage at 4.1 points,
taste and level of function at 3.9 points, size at 3.5 points, and packing at 3.4 points.
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Table 1. Recognition of Hangwa(Korean traditional coo-
kies)

No. of No. of Average
respondents  frequency
Don't know at all 4 27
Don't know 59 39.3
Average 39 26.0 29
Tend to know 47 313 points
Know in detail 1 0.7
Total 150 100.0
Table 2. Intake of Hangwa for 1 month
No. of No. of Average
respondents frequency intake
Yes 80 53.3
No 70 46.7 219
Average 150 100.0
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Table 3. Reason that Hangwa could not become popular

Fobrlol REHRER

Never No Normal Yes Very Average
Not delicious 13.3 333 38.0 153 2.6 point
Sanitation of manufacture is unclean 8.7 32.7 41.3 153 2.0 2.7 point
Difficult to purchase 33 24.7 433 24.7 4.0 3.0 point
Inconvenient to eat(size etc) 4.7 26.0 387 253 5.3 3.0 point
Cost is expensive 5.3 333 38.0 233 3.8 point

Table 4. Correlation between reason that Hangwa could
not become popular and degree of agreement for develop-
ment of functional food products

Degree of agreement for
development of functional food

products(r=)

Because it is not delicious -208"
Because the sanitation of 052

manufacture is unclean ’
Because it is difficult to

.072

purchase
Because it is inconvenient to el

eat(size, etc) ’
Because it is expensive 350"

Annotation> * p<0.05,  p<0.01.
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Table 5. Excellence of Hangwa
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Never No Normal Yes Very Average

It fits our physical constitution by being made with 33 9.3 30.7 40.7 16.0 3.6

our agricultural products
Safe ingredients are used 5.3 133 36.0 30.7 14.7 3.4
All ingredients are good for health 6.0 14.0 30.7 353 14.0 34
Our tradition can be handed down 0.7 8.0 26.0 347 30.7 3.9

Table 6. Degree of agreement for development of functional food products

Do not agree at all Do not agree So so Agree Agree a lot Average

Awareness on development of 2.0 173 253 2.0 273 34

functional Hangwa
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Table 7. Correlation between degree of agreement for
development of functional food products and awareness on
excellence of Hangwa

Degree of agreement for
development of
functional food products(r=)

It fits our physical constitution o
. . 409
by being made with our
agricultural products

Safe ingredients are used 436
All ingredients are good for -
.560
health
Our tradition can be handed -
531
down

Annotation> " p<0.001.
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Table 8. Consumer awareness on adding functionality in Hangwa

" ;ﬁ:leswd intéj;):ted Normal nierested intz/reers};ed Average
Hangwa for diet 8.7 16.0 247 30.7 20.0 3.4 points
Hangwa for recuperation(supplemen- 6.0 17.3 32.7 28.7 13.3 3.3 points

tation of energy)

Hangwa for diabetes control 53 133 26.7 34.7 20.0 3.5 points
Hangwa for blood pressure control 6.7 16.0 273 32.0 18.0 3.4 points
Hangwa for mineral supplementation 7.3 14.0 26.0 333 19.3 3.4 points
Vitamin added Hangwa 7.3 14.0 26.7 333 18.7 3.4 points
Hangwa for aging suppression 53 14.0 26.7 333 20.7 3.5 points
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Table 9. Degree of interest toward functional Hangwa
Obesity High blood Diabetes Blood. circulation He Other None
pressure disorder disease

Hangwa for diet 2.8 38 45 39 3.0 35 33

Han.gwa for recuperation(supplemen- 27 35 45 41 35 36 3
tation of energy)

Hangwa for diabetes control 2.7 4.0 4.5 39 4.0 38 34

Hangwa for blood pressure control 2.7 4.0 45 4.1 4.0 3.8 32

Homgwa for mineral supplementation 28 3.8 4.5 41 4.0 34 34

Vitamin added Hangwa 3.0 3.8 4.5 4.1 4.0 33 34
Hangwa for aging suppression 32 3.8 45 41 4.0 35 3.4

Table 10. Correlation between interest toward functional Hangwa and readiness to purchase

For For For diabetes For blood For mineral  Vitamin added For aging
diet recuperation control  pressure control supplementation  Hangwa suppression
Hangwa for diet 021" 037" 035" 032" 047" 045" 0.45"
Hangwa for re.cuperatlon 07" 023" 033" 026" 042" 041" 035"
(supplementation of energy)
Hangwa for diabetes control  0.29™ 038" 030" 029" 0.51%* 047" 0.43"
Hangwa for blood pressure 028" 034" 030" 027" 044" 0.44" 037"
control
Hangwa for mineral 0.35" 0.39" 036" 031" 031" 037" 0.33"
supplementation
Vitamin added Hangwa 031" 042" 0.38" 0.36" 032" 033" 0.32"
Hangwa for aging ** ok *ox *ok sk ok *
. 0.25 0.33 0.33 0.29 0.29 0.27 0.19
suppression )

Annotation> * p<0.05, " p<0.01.

Table 11. Intention to purchase after developing functional Hangwa

Will purchase Will purchase Will not

often sometimes purchase
Hangwa for diet 213 41.3 373
Hangwa for recuperation(supplementation 20.0 427 373

of energy)

Hangwa for diabetes control 16.7 42.0 41.3
Hangwa for blood pressure control 20.7 42.0 373
Hangwa for mineral supplementation 19.3 453 353
Vitamin added Hangwa 22.7 453 32.0
Hangwa for aging suppression 253 433 313
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Table 12. Considerations while developing functional Hangwa

Never has to be

Does not have to be

Has to be Has to be

considered considered Normal considered  considered a lot Average

Taste 6.0 26.7 42.0 253 3.9 points
Package type currently being 4.7 17.3 30.7 313 16.0 3.4 points

sold in the market
Size(unit) 2.0 12.0 327 36.0 17.3 3.5 points
Degree of function 6.0 233 41.3 29.3 3.9 points
Storing ability 4.0 193 36.0 40.7 4.1 points

Table 13. Difference of considerations while developing Hangwa

Men Women
! p
M Sd M Sd

Taste 3.85 1.05 3.88 0.64 -0.188 0.851
Package type currently being 3.39 1.22 335 0.95 0.224 0.823

sold in the market
Size(unit) 3.52 1.07 3.57 0.89 ~0.332 0.740
Degree of function 3.88 1.06 4.00 0.64 —0.838 0.404
Storing ability 3.96 0.99 431 0.68 —2.499 0.014
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