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Abstract

This study was carried out to investigate preference and purchase factors of seaweed in some regional residents of
Korea. Subjects were residents (n=1,218) whose residential area was divided into inland and coastal region and the
survey was done during December 2007. Especially, purchase factors of seaweeds was conducted only in married
females (n=353). The subjects are composed of 46.5% male and 53.5% female. Regional distribution of subjects was
found to be 16~17%, with highest ratio in the age bracket of 20~29 years old. Proportion of students, at 29.8%, was
the highest ranking occupation of the subjects. Preference score of seaweeds by region was highest for laver followed
by brown seaweed and sea tangle. In terms of preference by gender, female subjects displayed higher preference score
for green laver (p<0.01), seaweed fusiforme, brown seaweed, sea tangle (p<0.001) than the male subjects.
Considerations being made when purchasing seaweeds for each region were in the order of freshness, taste and
nutrition. In comparing the inland and coastal region, scores of freshness, convenience, design and color for the coastal
region was higher, displaying significant difference. (Korean J Community Nutrition 15(3) : 361~368, 2010)
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1. MY RS2 A Table 1. General characteristics of subjects
}—A}Eﬁ}b}x}%g ?‘—'_]Eﬂ‘/\]'ag—'\% Table 137’}’ 3:}‘:]’ —JZ—/\]'EH/B]—X]' [tems Variables N (%)
o] A By = B 17.2%, 527F 17.0%, th7lo] Seoul 202 ( 16.6)
16.7%, A12°] 16.6%, 9377} 16.6%, F4r0] 16.0%%.2. Pusan 195( 16.0)
w], 8 At 566 (46.47%), 14k 652 (53.53%)  Region Dasjon 203( 166)
Kwangj 209 ( 17.2
o dapurt o2} gtk Aohd Qs 1007} e L
. o Sokcho 207 ( 17.0)
2467 (20.0%), 20~29A17}F 25.9%= 7} =9kom, o} Veosu 202( 16.6)
2072 30~39417F 20.4%, 40~49A417}F 20.9%, 504 ©] Male 566 ( 46.5)
A o1 Gender
o] 12.6%A Tt Female 652 ( 53.5)
WEFEL o] 44.3%2 71 BgkaL, vhge] AE), 1919 246( 202)
nE Folgith AEAFANE MEGOAR AE o 2}1‘;: 222
~ ge (year - )
J-ol o Ao FHAo 2} wlol
(496%)1]_!_]_4’_1—6/57\———13%: —1(1}:11_ = (]j ] 298%i 7]‘0 T A 40— 49 254( 209]
3, Uo7 Aol 20.3%, AwFS 18.5%, 75 + 50— 59 153 ( 12.6)
12.0%, &5F9°] 8.2%, AF494°] 5.7%, 1€’} 5.6% == Elementary 48 ( 4.0)
o19lt}. 7| EA S 0] AFEIEE 30007} 31.3%, 40t)7)  Middle school 212(17.4)
Eaucation 4 school 329 ( 27.0)
53.7%% 30~408)7} thiEoll o™ 20t)7} 1.5%, 508 fevel 9 (27.
Colloge 540 ( 44.3)
7} 13.4% At}
r o 3t Graduated 89( 7.3)
Marital Single 611 ( 50.4)
2. N98 =g 1|2k status Married 601 ( 49.6)
7} Ao §|259] 7|5 % A} A= Table 29} 2t} Student 363( 29.8)
g5 5 7 (Laver)< thd#]|9o] 4.67, thao® 35+ Housewives 146 ( 12.0)
164, 537} 4.5, 5400] 458 ML 4.50,047F 446 o see pesomne ;gg: 123
- o xpert official .
-3 210 s = } =0 030 A3 ==
° O oI~ ° -
S A2 o R 2|97 #5241 AFol 7] 13 Independent enterprise 69( 5.6)
th(p < 0.05). wjA8o] (Capsosiphon fulvescens)+ th&d Others 68( 5.6)
o] 3.41% 7P :=okom, Fatu) o= ol va) f-2 Total 1,218 (100.0)
Table 2. Preference score of seaweed by region
tterms Total Yeosu Kwangju Pusan Daejon Sokcho Seoul Fyvalue
(h=1218 (=202  (n=209) =195  (n=203) (h=207) (n=202)
Laver 457 £ 0.62) 446 £ 0697 4.64 £ 0.55° 4.58 + 0.59% 4.67 + 055° 4.59 + 0.63% 450 + 0.68° 346+
COPSOSIPNON 305 1 110 332+ 1.18% 314+ 113328 = 1.11% 341 + 101° 3.12 % 106304 £ 1.07° 330+
fulvescens
Green laver 3.69 £ 1.02 3.64 % 1.00% 3.65+ 1.01%3.80 + 1.08% 3.87 + 093° 3.63 + 1.04° 356 £ 1.01° 2.61*
Codum flagle 307 £ 1.08 304+ 111 299+ 1,10 306+ 1.19 326+ 106 310+ 104 295+ 092 204
HiZka fUSIOMe 3 15 4 107 321 + 1,157 298+ 112328 + 1.16° 3,11 £ 0.93%° 3,19 + 1.03® 296 + 099 291+
okamura
Bown seaweed 4.24 + 0.85 4.17 + 0.89 424 + 0.81 427 + 091 421 + 086 436+ 077 419+ 084 1.33
Sea fangle 3.88 £ 0.98 3.81 £ 1.02* 3.80 £ 0.98 3.98 + 1.03%° 3.88 + 0.96™ 4.04 + 0.94° 3.76 £ 0.93° 2.71*
Gelidum amansii 5 54 1 108 3.07 + 1.15° 263 + 1.16° 2.99 + 1.08% 307 + 1.01° 305 + 1.03°2.83 £ 096 569+
lamouroux

1) Mean %= SD, 5-point scale was used from 1: exiremely dislike to 5: extremely like
2) a~c : Values with different superscript within row are significantly different at p < 0.05

* p < 0.05 **: p<0.01, *** p<0.001
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(p < 0.05). 32 (Green laver) 9 A] tAx|eJo] 3.87%
Eqkom, FAkA o ah= {04 atol= ISlaL, 1 9] v
A5 e vls) f-2)4 0= w3kh(p < 0.05).
% (Hizikia fusiforme okamura)< ¥-4kx|¢jo] 3.28%
7P ko o, thd, Hx A 3= 194Q1 2lol7}
Aotk BFoh AL 247} 2.98, 2,960 Fate] B3l
oA o2 YRl (p < 0.05). A7 (Codium fragile) ¥} 1]
o (Brown seaweed) 2] 713 %= X 97F 5-24%1 2o 7}
3} AR} (Sea tangle) = £xX|90] 4.042 71 =
grom, o4 3.81, F+ 3.80, A2 3.760% e}
U &2 3} $-212e1 (p < 0.05) zfo]E Bt 957}
AH] (Gelidium amansii lamourouw)= o359} tfxx] o)
3.072 7P =] Ve O, 335 2.63, Al 2.830% &
=, A3} 142121 (p < 0.05) 1}017} ATt A=
H3lo] ST Tl e 7S eE A s 7P £
ofsh= Ao ekt o, tha 0% v, thAjut, g, bl

o], &, A7, R ol

/\-II:HO" [[[E 6"
Table 32 Aol & 72| 7|25 HERd Zlo]
o} st o] A A ET o439 75Tt A VERY £
o)/do] 2l em (p < 0.01), &2 71E%(p < 0.05), 7
9] 7155 (p < 0.001), BAIEe] 7155 (p < 0.001) 7 &
/drr} od/do) = el ARk o 2 ul, &, wje]| thA]
nko] A% 14—}\-101] H]{SH o:‘|/d94 7]§_r,:_7]- o ;ﬂoi 14-
o 713 wjgol, B2, R Q) A9 o d KBt T €]
7155 g7t oRE =8k ot o491 Alol= itk
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S7FerE =3kom 30tiellA] 50t A9 AFol7t S
L}, 10t9} 20t)= 30t o)/del nlsl 242 %&&E}
(p <0.05).

57 gAlek= 10d]elA] ok Al vsl] fo)d o= o
ko (p < 0.05), the-o= 20t), 30u), 404, 500 =
obAgE W7t A vERL oL, 40t 30t} 50tk
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Table 3. Preference score of seaweed by gender

[tems Male Fernale t-value
(n = 566) (n = 652)

Laver 457 £ 0.66" 458 £ 059 -0.40
Capsosiohon 321+ 111 323+ 1.09 037
fulvescens

Green laver 3.60 £ 1.08 3.77 £ 0.96 -3.07**
Codium fragile 3.09+ 105 304=x1.10 0.79
Hizkia fusiformne 304+ 108 318+ 106 -2.28*
okamura

Brown seaweed 408 £ 091 438 £ 0.76  —6.27%%**
Sea tangle 3.74 £ 1.00 400+ 0.94  —4.59%**
celdumn omansi 501+ 109 2974107 0.9

lamourou

1) Mean = SD, 5-point scale was used from 1: extremely dislike
to 5: extremely like

4, 0 E H2F 13 * p <005 *: p<0.01, ** p<0.001

A lzFol et 7155 A3z Table 400 AAE
Table 4. Preference score of seaweed by age

ttermns 10's 20's 30's 40's 50's Fvalue
(n = 24¢) (n=31¢) (N = 249) (n = 254) (n = 153)

Laver 457 £ 0.61" 4.55 = 0.68 4.64 + 0.54 4.55 £ 0.63 4.56 £ 0.61 0.9
Capsosiphon fulvescens 2.57 £ 1.06%? 3.12 £ 1.02° 3.41 +£ 1.03% 357 + 0.63° 3.59 + 0.99° 39,24
Green laver 3.12 £ 1.17¢ 3.64 + 0.95° 3.89 + 0.94° 3.92 + 0.90° 4,01 £ 0.79° 31.9%**
Codium fragile 2.42 £ 1.05° 2.97 + 0.96° 3.32 = 1.05° 3.35 £ 1.02° 3.42 = 0.99° 39.5%**
Hizikia fusiforme okamura 242 + 1.02° 2.99 £ 0.92¢ 3.35+ 1.03° 347 £ 1.02®° 355+ 0.98° 50.3***
Brown seaweed 3.88 = 1.06 4,18 =+ 0.83 4,37 = 0.71 4,47 + 0.69 4.36 £ 0.75 19.4
Sea tangle 3.32 £ 1.09° 3.79 £ 0.94° 405+ 0.89° 415+ 0.85%°  4.24 + 0.80° 36,14
Gelidium amansii lomouroux 2,33 £ 1.08° 2.89 £ 0.94° 3.21 £ 1.02¢ 316 % 1.11° 3.21 £ 0.98° 31.4%*x*

1) Mean = SD, 5-point scale was used from 1: extremely dislike to 5: extremely like
2) a~c: Values with different superscript within row are significantly different at p < 0.05

% p < 0,001
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Table 5. Preference score of seaweed by inland and costal

region

fterns Inland Costal tvalue
(n=614) (n = 604)

Laver 4,60 £ 0.60" 4.54 + 0.64 1.58
Capsosiphon 3204108 324+ 102 060
fulvescens
Green laver 3.70 £ 0.99 3.69 £ 1.05 0.09
Codium fragile 307 £1.04 307 £ 1.11 0.03
HiZKa USOIMe 3 05 4 100 3224 1.1 —3.30%#+
okamura
Brown seaweed 4,22 + 0.84 4,27 + 0.86 -1.06
Sea tangle 3.81 £ 09 395+ 1.00 -2.39*
celdum amansic 5 gy 4 106 304+ 109  -3.16%*
lamourou

1) Mean = SD, 5-point scale was used from 1: extremely dislike
to 5: extremely like
* p <0.05 **: p<0.01, *** p<0.001
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Table 7. Consideration degree for purchase factors of seaweed
by inland and costal region in married females

Inland Costal

[tems (n = 156) (n = 197) t-value
Freshness 4.65 = 0.60" 4.73 £ 0.49 -1.24
Price 404 £ 077 4.04 £ 0.76 0.1
Nutrition 419 £ 072 4.26 £ 0.71 -0.94
Toste 429 £ 068 4.42 + 0.64 -1.80
Convenience  3.78 £ 0.97  3.80 = 0.83 -0.16
Design 3.01 £100 3.15+084 -1.48
Color 333+ 1.10 3.2+ 0.93 —2.65*

1) Mean £ SD, 5-point scale was used from 1: extremely not
consider to 5: extremely consider
* p < 0.05

Table 6. Consideration degree for purchase factors of seaweed by region in married females

fterns Total Yeosu Kwangju Pusan Daejon Sokcho Seoul Fvalue
(n = 353) (n = 67) (n = 49) (n = 63) (n = 56) (n = 67) (n=51)
Freshness 4.69 £ 054" 4.63 £ 0.54 4,63 + 060 4.84+ 037 471 062 472+ 052 461 +057 1.58
Price 4.04 £ 076 4.03 £ 0.76 402+ 080 398+0.77 403*x076 409 =*075 408 =x0.77 0.16
Nutrition 423 £ 071 422+ 0.78 404 £ 082 427 £068 432+ 066 430=* 067 420+ 0.66 1.06
Taste 436 £ 0.66 4.42 £ 0.70 424 £ 066 4.44 £ 0.62 434+ 067 437062 427 £0.72 0.87
Convenience 3.79 £ 089 3.82+ 087 363+ 109 375+082 389+087 382+080 380+ 0.9 0.51
Design 3.09 £ 092 3.16 £ 0.88 284+ 103 313081 313x1.11 316085 304+ 0.85 0.98
Color 3.49 £ 1.01 384+ 1019 312+ 1.05° 3.51 £ 0.88°° 3.54 £ 1.08%® 3.51 + 0.86%° 3.31 = 1.11%°  3.20%*

1) Mean *+ SD, 5-point scale was used from 1: exiremely not consider to 5: extremely consider
2) a~c: Values with different superscript within row are significantly different at p < 0.05

** p < 0.0]
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