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Abstract

The purpose of this study was to identify the determinants of traditional food perception, by taking the generation effect
into account. This study also analyzed the preference patterns of traditional snacks and the strength as well as direction of
improvement for traditional foods. Data were collected from 304 housewives living in the Baeong-Nyeong-Do island.
Regression analysis showed that the determinants of traditional food perception varied depending on the generation of
housewives. In the 30s age subgroup, income and family type were significantly related with the degree of traditional food
perception. In the 40s age subgroup, household income, education, and hometown location were significant, whereas
household income, family type, number of years of life spent in the Baeong-Nyeong-Do island, hometown location were the
significant factors in the 50s and 60s age subgroup. The results of factor analysis showed that there were three preference
patterns of traditional snacks. The results of chi-square analysis proved that foods for strength, and direction of improvement
for traditional foods were different among the generation groups. In this article, similarities and differences between
determinants of traditional foods, the strength and direction of improvement for traditional foods are discussed, and their
implications for nutritionists as well as food marketers are provided.
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<Table 1> General characteristics of housewives in the sample

(n=304)
Variables Categories N %
Low than 100 104 342
100~150 49 16.1
Income 151~200 43 141
201~250 42 138
251~300 27 8.9
More than 301 39 128
30s (Below 39 years) 78  25.7
. 40s (40~49 years) 82 270
Generation 5" (5059 years) 70 230
60s (60 and more) 74 243
No school 39 1238
Elementary school 42 138
. Junior high school 65 214
Education 4ot school 108 35.5
2 years college 21 6.9
4 years university 29 9.5
Farming 119 39.1
0 " Housewives 119  39.1
CCUPEHON Self business 45 148
Others 21 6.9
Nuclear family 243 799
Family type  Extended w. husband’s family 39 128
Extended w. wife’s family 22 72
Buddhism 19 6.3
.. Christianity 261  82.6
Religion Catholicism 23 7.6
Others 11 3.6
HamKyung-Do 12 39
PyungAn-Do 4 1.3
Hwang-Hae-Do 23 7.6
Seoul & GyeongGi-Do 53 174
Hometown  GyeongSang-Do 28 9.2
GangWon-Do 8 2.6
ChungCheong-Do 41 135
JeolLa-Do 34 112
Baeng-Nyeong-Do 101 332

Total may be less than 100 percent due to rounding.
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<Table 2> Impact on learning and opportunity of interesting in traditional food by age group
Variables Below 39 40~49 50~59 Over 60 2
Impact on learning traditional food: 154 33.7 26.1 37.8
Husband’s mother & grandmother 53.8 47.0 73.9 50.0
Wife’s mother 30.8 19.3 0.0 122 36.44%*
Mass media & others
Opportunity of interesting in traditional food:
Taste & preferences 154 12.0 10.1 0.0
School education 2.6 8.4 14 0.0
Family education 333 494 73.9 76.8
Book 5.1 0.0 29 0.0 54.54%%*
Mass media & others 43.6 30.1 11.6 232
Total % 100 100 100 100 100
N 78 82 70 74 304
*p<0.05, **p<0.01
<Table 3> Pride rank for traditional food by age group
Age groups
Items Below 39 40~49 50~69 Over 60
1st 2nd 3rd 1st 2nd 3rd 1st 2nd 3rd 1st 2nd 3rd
Pulgogi 46.2 5.1 5.1 33.7 4.8 3.6 29.0 1.4 29.7 14
Galbi-jim 12.8 26.9 5.1 14.5 24.1 74 20.3 14 4.1 23.0
Kimchi 37.1 25.6 19.2 41.0 229 12.0 56.5 15.9 18.8 554 9.5 17.6
Gu-jeol-pan 10.3 2.6 2.4 4.8 24 1.4 6.4
Shin-sul-ro 2.8 24 4.8 3.8 29
Naeng-myon 6.4 9.6 7.2 1.4 11.6 7.2 9.5 6.8 4.1
Guksu 2.6 6.4 24 6.0 18.8 14 312 14
Dumpling soup 1.3 10.3 133 14.5 43 20.3 24.6 1.3 8.1 41.9
Muk (jelly) 1.3 6.0 14 72 14
Jap-chae 1.3 2.6 3.5 4.8 9.6 1.4 174 122 54
Bibim-bab 7.7 245 24 4.8 9.6 8.7 18.9
Shik’ye 1.3 7.7 9.6 6.0 14 14
Nokdus-jijim 2.4 1.2 9.6 29 14
Jangaji 6.4 12 1.3 79
Ttok 5.1 6.4 2.5 6.1 29 14
Ssam 6.4 34
Total n(%) 78(100) 82(100) 70(100) 74(100)
v 15=74.99%* 2nd=111.24** 3rd=156.07**
*p<0.05, **p<0.01
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<Table 4> Preferred traditional snacks: Factor analysis

Items Factor 1 Factor 2 Factor 3 KMO Bartlett
Wach’ae 0.883
Yuga 0.767
Suchungga 0.719
Ttok 0.784
Yeot 0.645 «
Yakkwa 0.447 0.842 1553.87**
Shik’ye 0.885
Cha -0.614
Yak’shik -0.549
Gangjong 0.497
Eigenvalue 2.08 1.49 1.44
% of Variance 21.84 20.89 18.54
Cumulative % of variance 21.84 42.73 61.31
Cronbach’s o 0.76 0.67 0.64

Items loading 0.4 or higher.
KMO: Kaiser-Meyer-Olkin Measure
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<Table 5> Preferred snack patterns by age groups

Factor 1 Factor 2 Factor 3
Variables  @HA-fohg) (@b (3334)
M (DMR) M (DMR) M (DMR)
Below 39 3.19 (ab) 345 3.73 (a)
40~49 3.09 (ab) 3.24 3.83 (a)
50~59 3.06 (a) 343 3.31 (b)
Over 60 4.01 (b) 341 3.14 (¢)
Total 324 342 3.36
F-ratio 3.56* 131 9.46%*

*p<0.05, **p<0.01
DMR: Duncan’s multiple range test
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<Table 6> Determinants on the perception of traditional food among age groups
Below 39 40~49 50~59 Over 60
Variables
B p B p B p B p
Constant 0.87 2.90** 1.04 2.03*
Income 0.34** 0.47 0.23** 0.25 0.11%** 0.28 0.62** 0.76
Education -0.14 -0.15 -0.27** -0.32 0.05 0.06 -0.02 -0.02
Family type 0.82%** 0.32 0.21 0.09 0.38** 0.30 1.28** 0.43
Yrs in BND -0.04 -0.22 0.02* 0.19 0.02* 0.20 0.04** 0.27
Hometown 0.08 0.16 0.11%* 0.28 0.08** 0.36 0.06* 0.22
F-ratio 6.07** 8.15%* 6.11%* 11.30%*
R? 0.30 0.35 0.33 0.45
#p<0.05, **p<0.01
BND=Baeong-Nyeong-Do
<Table 7> Strengths and improvement direction of traditional foods by age groups
Variable Categories Below 39 40~49 50~69 Over 60 2
No time to cook 39.7 458 36.2 243
Reasons of reducin Not delicious 1.3 0.0 0.0 0.0
tradition food s Complicate to cook 423 494 50.7 66.2 25.08**
Costly materials 10.3 0.0 5.8 1.4
Others 6.4 4.8 72 8.1
Balanced nutrition 26.9 47.0 40.6 37.8
Variety 20.5 9.6 8.7 8.1
tsr:;‘;ﬂzloé o Seasonings 103 29 348 25.7 34454+
! Foods with season 115 48 43 122
Fermented foods 30.8 15.7 11.6 16.2
Cooking diversity 60.3 44.6 232 36.5
Focus of Nutrition 14.1 241 24.6 324
o ‘rlovemem Taste 12.8 18.1 377 17.6 36.86**
P Storage 6.4 12.0 116 6.8
Others 6.4 12 29 6.8
Cultural heritage 66.7 62.7 59.4 64.9
Reasons of Good nutrition 26.9 193 20.3 243 20.88%
succession Tasty food 2.6 12.0 15.9 9.5 ’
Others 3.8 6.0 43 14
Enlarge food market 41.0 373 20.3 21.6
Direction of Consciousness change 12.8 72 72 0.0
development Mass media PR 17.9 39.8 40.6 50.0 64.81%*
P Modern style 218 72 319 8.1
Convenience foods 6.4 8.4 0.0 20.3
Total % 100 100 100 100 100
n 78 82 70 74 304
#p<0.05, **p<0.01
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