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Intake Pattern and Needs Assessment for the Development of Web-Contents
on Health Functional Foods according to Age of Adults

Jeong Ohn, Jung Hee Kim'

Department of Food and Nutrition, College of Natural Sciences, Seoul Women's University, Seoul, Korea

Abstract

This study was done to analyze the consumption patterns of health functional food (HFF) as well as to perform needs
assessment for the development of web-contents on HFF according to age of adults. The subjects were 238 male and

female adults,

divided into 4 groups by their age. This study collected all information by self-administrated

questionnaires. The awareness on HFF was high in the older adults. The younger adults showed more negative
responses to reliability and safety on HFF. The main reason for the consumption of HFF was to supplement nutrients
and to prevent diseases. The main types of HFF consumed by adults were nutritional supplementary food, red ginseng
products, and glucosamine products. There was higher consumption of nutritional supplementary food in the younger
adults and glucosamine products in the older adults. Internet users had low level of satisfaction, with tendency to
complain poor contents, reliability, difficulties in searching as problems of the pre-existing HFF websites. As useful
methods for provision of information on HFF, most adults wanted general information, articles written by experts and
videos. They also wanted to know the safety and side effects of HFF. Requirement of contents composition were
various in-depth information, clear indication of citation, fresh updated data while that of display composition was
easily-findable, uncomplicated, allowing mutual exchange of communication through bulletin board. These results can
be used as basic data that reflect the consumer's needs for developing HFF web-contents according to age of adults.

(Korean J Community Nutr 17(1) : 26~37, 2012)
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Table 1. General characteristics of subjects
Total 20s 30s 40s 50s
x*value
(n = 238) n=77) n=79 (n = 46) (n = 36)
Age (years) 36.7 £ 106" 256 £25 340+ 30 464 +26 540+ 26
Men 72 (30.32  27(35.1) 22 (27.8) 13(28.3) 10(27.8)
Gender 1.2
Women 166 (69.7) 50 (64.9) 57 (72.2) 33(71.7) 26 (72.2)
Single 74 (31.1) 59 (76.6) 11(13.9) 3( 6.5) 1(2.8)
Marital status Married 158 (66.4) 17 (22.1) 68 (86.1) 40 (87.0) 33(91.7) 117 5%
Divorced/Widowed/Separated 6( 2.5) 1(1.3) 0( 0.0 3(65) 2( 5.6)
Elementary school 1(0.4) 1(1.3) 0( 0.0 0( 0.0 0( 0.0
Middle school 4(1.7) 0( 0.0 0( 0.0 3(6.5) 1(28)
Education level  High school 72 (30.3) 20 (26.0) 20 (26.0) 20 (25.3) 12(33.3) 25.1*
University 141 (59.2) 53 (68.8) 47 (59.5) 47 (59.5) 20 (55.6)
Graduate school or abov 20( 8.4) 3(3.9 12(15.2) 12(15.2) 3( 8.3
Less than 1 milion won 12( 5.0 8(10.4) 1(1.3) 2( 4.3 1(2.8)
1 — 2 million won 46 (19.3) 22 (28.4) 12(15.2) 7(15.2) 5(13.9)
2 — 3 million won 56 (23.5) 12(15.6) 29 (36.7) 10(21.7) 5(13.9)
Monthly income 32.6%*
3 — 4 million won 54 (22.7) 17 (22.1) 17 (21.5) 9(19.6) 11 (30.4)
Above 4 milion won 64 (26.9) 14(18.2) 19(24.1) 18 (39.1) 13 (36.1)
Other 6( 2.5) 4( 5.2 1(1.3) 0( 0.0 1(2.8)
1) Mean £ SD
2) Number of subjects, ( ): Percentage of subjects

*, xk xkx Sionificantly different at p < 0.05, p < 0.01, p < 0.001 by y>fest
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Table 2. Perception of effectiveness, credibility and safety for health functional foods
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Total 20s

30s

40s

50s

y*value
(n = 238) n=77) n=79 (n = 46) (n = 36)
Awareness of health  Yes 204 [85.7]” 62 (80.5) 65 (82.3) 42 (91.3) 35 (97.2) 75
functional food No 34 (14.3) 15(19.5) 14(17.7) 4(14.3) 1(28) '
Effective like medical products 13( 5.5) 1(1.3) 5( 6.3) 2( 4.3) 5(13.9)
Effectiveness Effective, but less than medical products 189 (79.4) 59 (76.6) 62(78.5) 38(82.6) 30(83.3) 3.8*
Not effecective 36 (15.1) 17 (22.1)  12(15.2) 6(13.0) 1(28)
Not trust ot all 9( 3.8) 3(39) 4(5.1) 2(4.3) 0( 0.0
. Little trust 113 (47.5) 37(48.1) 37 (46.8) 21 (45.7) 18(50.0)
Credibility 19.1*
Trust because of government's approval 67 (28.2) 17 (22.1)  16(20.3) 18 (39.1) 16(44.4)
Not sure 49 (20.6) 20(26.0) 22(27.8) 5(10.9) 2( 5.6)
Not safe at all 2(08) 0( 0.0 2(25) 0( 0.0 0( 0.0
Safety Little safe 110 (46.2) 39 (50.6) 37 (46.8) 21 (45.7) 13(36.1) 12.3
Safe because of government's approval 68 (28.6) 19(24.7) 17 (21.5) 16 (34.8) 16(44.4)
Not sure 58 (24.4) 19(24.7) 23(29.1) 9(19.6) 7(19.4)
1) Number of subjects, ( ): Percentage of subjects
*: Significantly different at p < 0.05 by y*test
Table 3. Reasons for use/non-use of health functional food
Total 20s 30s 40s 50s )
x“-value
(n =238) (n=77) n=179 (n = 46) (n=36)
User 163 (100.0)" 45(100.0) 49(100.0) 37(100.0) 32(100.0)
Disease freatment 4( 2.5) 2( 4.4) 1( 20 1( 27) 0( 0.0
Disease prevention 44 ( 27.0) 6(13.3) 9(184) 16(43.2) 13( 40.9)
Weight loss 3( 1.8 1( 22 0( 0.0 1( 27) 1( 30
Reasons for use  Nutrient supplements 84 ( 51.5) 29( 64.4) 26(53.1) 15(405) 14( 43.8) 25.6
Reinforcing strength and stamina 26 ( 16.0) 7(15.6) 12( 24.5) 3( 8.1) 4(12.5)
Skin care 1( 0.6) 0( 00 1( 20 0( 00 0( 00
Other 1( 0.6) 0( 00 0( 00 1( 27) 0( 00
Very effective 1M( 67) 2( 4.4 4( 8.2 2( 5.4) 3( 9.4)
Effective 74 ( 45.4) 16(35.6) 18( 36.7) 23(622) 17( 53.1)
Effects ofter use  Little effective 10( 6.1) 6(13.3) 1( 20 1( 27) 2( 6.3) 15.1
Not effective at all 0( 00 0( 00 0( 00 0( 0.0 0( 0.0
Not sure 68 ( 41.7) 21(46.7) 26(53.1) 11(29.7) 10( 31.3)
Non-user 75(100.0) 32(100.0) 30(100.0) 9 (100.0) 4(100.0)
Incredibility on effectiveness 15( 20.0) 7(21.9 5(16.7) 2( 222 1(25.0
Side-effects 1( 1.3) o( 00 1( 3.3) 0( 0.0 0( 0.0
High cost 14(18.7) 6(18.8) 4(13.3) 3( 33.3) 1( 25.0)
Rigff:ssefor Healihy alieadly 25(333)  10(31.3) 13(433 2(222) O 00 172
Lack of information 9(12.0) 6(18.8) 3( 10.0) 0( 0.0 0( 0.0
Lack of credibility by false advertising 8 ( 10.7) 2( 6.3 4(13.3) T(11.1) 1( 25.0)
Other 3( 4.0 1( 31 0( 0.0 1(11.0) 1( 25.0)
Future inclination Yes 197 ( 82.8) 59(766) 61(77.2 42(91.3 35(97.2 11.4%
for use No 41(17.2) 18( 23.4) 18( 22.8) 4( 8.7) 1( 28)
1) Number of subjects, ( ): Percentage of subjects

*: Significantly different at p < 0.05 by x2-test
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Table 4. Subjects' information sources of health functional foods
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Total 20s 30s 40s 50s )
x~-value

(n = 238) n=77) n=79 (n = 46) (n=36)
TV/radio 61 (25.6) 23 (29.9) 16 (20.3) 12 (26.1) 10(27.8)
Intemet 38 (16.0) 15(19.5) 18 (22.8) 2(4.3) 3(83)
Newspapers/magazines 18 ( 7.6) 5( 6.9) 2( 25) 7(15.2) 4(11.1)
Phamnacies/stores 22( 9.2) 5( 6.9) 10(12.7) 3( 6.5 4(11.1) 320
Doctors 3(1.3) 0( 0.0 2( 25) 1(22) 0( 0.0
Family, relatives 78 (32.8) 23 (29.9) 24 (30.4) 16 (34.8) 15(41.7)
Door-to-door salespeople 8( 3.4) 2( 2.6 3( 3.8) 3( 6.5 0( 0.0
Other 10( 4.2 4( 5.2 4(5.1) 2( 4.4 0( 0.0

1) Number of subjects, ( ): Percentage of subjects
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Table 5. Kinds of health functional foods consumed by subjects

Total 20s 30s 40s 50s

(n =238) (n=177) =179 (n = 46) (n= 236
Nufrient supplements 113 (47.5)" 33 (42.9) 34 (43.0) 25 (54.3) 21 (58.3)
Ginseng products 21( 8.8) 0( 0.0 5(6.3) 7(15.2) 9(25.0)
Red ginseng products 71(29.8) 15(19.5) 24 (30.4) 23 (560.0) 9(25.0)
EPA or DHA containing products 22( 9.2) 4( 5.2 3(3.8) 8(17.4) 7(19.4)
Royal jelly products 13( 5.95) 2( 2.5) 3( 3.8) 1(22) 7(19.4)
Squalene products 17(7.1) 2( 29 5(6.3) 3(7.0 7(19.4)
Lactobacillus containing products 23( 9.7) 5( 6.5) 7(8.9 6(13.0) 5(13.9)
Chlorella products 16( 6.7) 4(5.2) 5( 6.3) 5(10.9) 2( 5.9
Spirulina products 1(04) 0( 0.0 1(1.3 0 (00 0( 0.0
Gamma-linolenic acid containing products 16( 6.7) 1(1.3) 1(1.3) 10(21.7) 4(11.1)
Gemmule products 2(08) 0( 0.0 1(1.3 0( 0.0 1(28)
Lecithin products 2(08) 0( 0.0 0( 0.0 0( 0.0 2( 5.5)
Fungus products 12( 5.0) 3( 3.9 2( 25) 3( 70 4(11.1)
Aloe products 13( 5.5) 2( 2.5) 5( 6.3) 3(70 3( 8.3)
Soft-shelled turtle products 1(0.4) 1(1.3) 0( 0.0 0( 0.0 0( 0.0
Beta-carotene containing products 2(0.8) 0( 0.0 0( 0.0 2( 4.3 0( 0.0
Chitosan containing products 10( 4.2) 2( 29 2( 29 2( 4.3 4(11.1)
Glucosamine products 31(13.0) 3(3.9 3(3.8) 13 (28.3) 12 (33.3)
Propolis extract products 14( 5.9 1(13.0) 2(25) 6(13.0) 5(13.9)
Other 7029 4(5.2) 2(25) 1(22) 0( 0.0
1) Number of subjects, ( ): Percentage of subjects

Table 6. Frequency and experience of acquiring information on health functional foods through the internet

Total 20sf 30s 40s 50s )
¥ -value
(n = 238) (n=77) (n=79) (n = 46) (n = 36)
Hardly ever 2( 8.8)" 0( 0.0 0( 0.0 9(19.6) 12 (33.3)
1 -3 fimes a month 17(7.0) 0( 0.0 2(2.5) 9(19.6) 6(16.7)
Frequency of intemet use 1 - 3 fimes a week 35(14.7) 7(91) 120152 8(17.4) 8(22.2) 92.5%**
4 - 6 times a week 28(11.8) 9(11.7) 13(16.5) 3( 6.5) 3(8.3)
Everyday 137 (57.6) 61(79.2) 52(65.8) 17(37.0) 7(19.4)
Never 113 (47.5) 33(42.9) 33(41.8) 25(54.3)  22(61.1)
Frequency of information  Hardly ever 66(27.7)  21(27.3) 27(342)  11(23.9) 7(19.4)
use on HFF through Occasionally when necessary 51 (21.4) 20 (26.0) 17 (21.5) 7(15.2) 7(009.4) 11.7
internet At least once a month 5( 2.1) 1(1.3) 2( 2.5 2( 4.3) 0( 0.0)
At least once a week 3(1.3) 2( 2.6) 0( 0.0 1(22) 0( 0.0
Awareness about providing Know 31(13.0) 12(15.6) 7(89) 5(10.9) 7(19.4) 32
HFF information by KFDA  Don't know 207 (87.0) 65(84.4)  72(91.1)  41(89.1)  29(80.6)
Experience visited websites Yes 49(20.¢) 13(16.9)  18(22.8) 9(19.9) 9(25.0) 13
on HFF No 189 (79.4) 64(83.1)  61(77.2)  37(80.4)  27(75.0)

1) Number of subjects, ( ): Percentage of subjects
**% 5 < 0,001 by y*test
HFF: Health Functional Food; KFDA: Korea Food and Drug Administration
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ol 24.5%, YA EL] Hjgolut A1 wo
o] gk elA 12.2%, g 1.2] A ol
10.2%9] <=0 & yehskor, A SHolM % vlse 4
&5 Kolal Ul (Table 7).

Z YNOIEQ FH QL BN

771 e A5 0A AR AT Al -85 el disliA=
H 71l 20 52.1%, ‘AN R 9} FgAo]
15.5%, “AugdR.e} 19 /AFKlo] 15.5% =02 YER} 12

18
g

o
f
o
=9

AN Qs AlmE Fell HE Al ALl shs HlEo)

& 0% YERItH(Table 8). AFH=E & u, 20t2]
75, the AR ANPY R+ - ARD O ARk
HAFZ/AN S o83 o] f-gshtal SHe Al
&0l 3ro, 30t <UNP R +-E7e] Solut A
S-S HAA el Tt v]Eo] 3234aL, 40th <UNPI R +
T I ASHA R O diF a7 7F, 509 B¢
AN R+ 2ol tist @9 7F A dERd e
(p < 0.05).

AN AP A7 s AE WARIER o8 W <

E i

A A
= ARE 7P FAIE g ails vl 7152

Table 7. Information for health functional food websites used by subjects

Total 20s 30s 40s 50s )
2901000)  13(1000) 18(1000) _ 9(1000) _9(000 * “aue
Interet search portals
(Naver, Daurn F;Tc) 33(67.3)) 7(538) 15( 83.3) 6( 66.7) 5( 55.4)
T of vetste (DA hedin funetonalfoods 361 20154 0( 00 0( 00 (1) .
use
Soleswebsi‘resof health functional 12( 24.5) 4( 308) 3(167) 3(33.3) 2( 22
foods companies
Other 1( 20 0( 0.0 0( 00 0( 00 1(11.1)
Not satisfied at all 1( 20 1( 7.7) 0( 00 0( 0.0 0( 0.0
. : Not satfisfied 9(18.4) 2(15.4) 4( 222 1(11.1) 2( 22.2)
SOWT:LOS%Z’” N Average 35(71.4) 10(769) 11(61.1) 7(77.8  7(77.8 7.2
A litfle safisfied 4( 8.2 0( 0.0 3(16.7) 1(11.1) 0( 0.0
Very satisfied 0( 0.0 0( 0.0 0( 00 0( 0.0 0( 0.0
Lack of credibility on websites 6(122) 1( 7.7) 2(11.0) 2( 222 1(11.1)
Boring information 3( 6.1) 1( 7.7 1( 5.6 0( 0.0 1(11.1)
Too much content 17 ( 34.7) 2( 15.4) 5( 27.8) 4( 44.4) 6( 66.7)
Not enough content 12 ( 24.5) 4( 30.8) 5( 27.8) 2( 222 1(11.1)
Problems on Difficulty of contents 1( 20 0( 0.0 0( 0.0 1(11.1) 0( 0.0 5.9
websites Slow connection 2( 41 1( 77) 1( 56 0( 00) 0( 0.0
Uncomfortable searching 5(10.2) 4( 30.8) 1( 5.9 0( 00 0( 0.0
Infrequent updates 1( 20 0( 0.0 1( 5.9 0( 00 0( 0.0
Lack of communication between 2( 4 0( 00 20 11.1) o( 00) 0( 0.0
website users
1) Number of subjects, ( ): Percentage of subjects
Table 8. Methods for providing useful information on health functional foods
Total 20s 30s 40s 50s )
x~-value
(n = 238) n=77) n=79 (n = 46) (n = 36)
General information + expert’s opinions 124 (52.1)" 38 (49.4) 45 (57.0) 22 (47.8) 19 (52.8)
General information + videos 37 (15.5) 9(11.7) 8 (10.1) 13(28.3) 7(19.4)
General Information + pictures/photographs 37 (15.5) 18 (23.4) 8 (10.1) 4( 8.7) 7(19.4) 21.8%**
General information + quiz/games 4(1.7) 3( 3.9 1(1.3) 0( 0.0 0( 0.0
Questions and answers bulletin board 36 (15.1) 9(11.7) 17 (21.5) 7(15.2) 3( 8.3
1) Number of subjects, ( ): Percentage of subjects

**: p < 0.01 by y*fest
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o] F2hg PR 85.7%, ‘A7 4EY 715 g Z EHF0] 68.9%, R EA7) HE o] 58.8%, A=
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=2 =2
o 28 84.9%, WP ISAEY WA, 5, AZIAL & ANE T SeFE

> 53.4%,

AL el FRA A 7]

73.5%, A7 1sAEe] Enke B 70. 2% A7) Tl A A 41.6%9 wo® SRt AT A

T R 57.1%2) o= et AR 2 )

He B o1l ot 2089k 40~50v= 1% 71% e

71578 e 8l A8 7P Fast AHE il 4o] 3k
om, 30t AN SAFS AL, RS A LD 0 Tk T44% &
I ARE A YERgth (Table 9). & Holu] 7hekEt

& IHIE AEsH sl w ulgo] Z i vt JrE

Table 9. Interest informations that want to obtain from health functional food welbsite

Ao E Ak A ZARIAA ) Qal= shd Al Tl @
ToMe= <4l Fol S0l = QA TP 87.4%, E7E &

We 9SIE = 3 77.7%, ‘AXT, AG 5 AT OAE

o= vehdrh. AP 5 A%
Far} ol-g Aelgel v 771 e
AP FAE WMOIEL A A ZAPEAE 95kt A O% eRkeh(Table 10),

Kl

Total 20s 30s 40s 50s
n=238) (n=77) (=79 (=46 (=34
Types of health functional foods 136 (567.1)) 52(67.5) 35(44.3) 23(50.0) 26(72.2)
Health functional food related side-effects, safety information 204 (85.7) 62(80.5) 73(92.4) 38(82.6) 31(86.1)
Health functional food’s functionality (content and effect) 202(84.9) 64(83.1) 64(81.0) 41(89.1) 33(91.7)
Current degree of approval of health functional foods 100 (42.0) 32(41.6) 41(51.9) 15(32.6) 12(33.3)
Understanding labelling of health functional foods 71(29.8) 20(26.0) 24(30.4) 21(45.7) 6(16.7)
Newest frends in health functional foods 42 (17.6) 9(11.7) 150190 7(1562) 11(30.6)
Health functional food related laws and management systems 47 (19.7) 16(20.8) 17(21.5) 10(21.7) 4(11.1)
Country of origin, imports and production companies of health functional foods 175 (73.5) 57 (74.0) 61 (77.2) 32 (69.6) 25 (69.4)
Infroduction of health functional food websites 46(19.3) 14(18.2) 10(12.7) 12(26.1) 10(27.8)
Proper storage method of health functional foods
(pﬁ)educﬁor? date, expiration date etc) 167(702)  59(76.6) 55(69.6) 31(67.4) 22(61.1)
1) Number of subjects who selected 5 items, ( ): Percentage of subjects
Table 10. Needs for contents and composition when developing a health functional food website
Total 20s 30s 40s 50s
nN=238) (n=77) (=79 M=46) (n=36
Less fext and more picture-centred composition 44(18.5)" 23(29.9) 12(15.2) 4( 8.7) 5(13.9)
Nseoi(;ss fgtrcomusmg materials like quizzes, games, 24(10.1) 13(169) 6( 7.6 2( 4.3) 3( 8.3)
Needs for materials fit for an adult level 77 (32.4) 23(29.9) 17(21.5) 16(34.8) 21(58.3)
Frequent updates with new information 127 (63.4) 40(51.9) 47(59.5) 21(45.7) 19(52.8)
Nce;ise ﬁ'OTed "o Depth and variety in the content updated 164(68.9) 43(55.8) 61(77.2) 35(76.1) 25 (69.4)
Good support with searches and navigation
o tthwebsﬁe 9 99(41.6) 38(49.4) 35(44.3) 18(39.1)  8(22.2)
Clear references about the source of information 140(58.8) 39(50.6) 51 (64.6) 29(63.00 21(58.3)
Clear indication of datfe the information was provided 36 (15.1) 10 (13.0) 8(10.1) 13(28.3) 5(13.9)
Other 3(1.3) 2( 2.6) 0( 0.0 0( 0.0 1(28)
Use of various colors 21(88 10(13.0 5( 6.3 4( 8.7) 2( 5.6)
Avoiding complicated screen displays 185(77.7) 66(85.7) 55(69.6) 35(76.1) 29(80.6)
Easiness fo enter 208 (87.4) 65(84.4) 73(92.4) 39(84.8) 31(86.1)
Needs relafed to
screen composition Use of many pictures or photographs 97(40.8) 32(41.6) 31(39.2) 16(34.8) 18(50.0)
Use of a unique screen display 26 (10.9) 4(52) 7(8.9 9(19.6) 6(16.7)
Mutual communication through bulletin board, 177(74.4) 54(70.1) 66(83.5 35(76.1) 22(61.1)

consultation etc

1) Number of subjects who selected 3 items, ( ): Percentage of subjects
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ST e R0 7 AT o] 7 eAlEe] A
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2007 Lee 2008)4 FAFSE 2T TEk 5 AF o
2 25 25004 82.8%7F 2784

] Aol T7EEE AH AP =3t= Kim (2004) 2
AHaLe}t fALSE Aus 1ot o) HT A AL
28] STVl 117715 E 2 Theksl, AEsl, Qe S

SO ekl wiAE B B w Fulrk FgsheA )
g 1771 54E it A2} ol Aglo

B3 Itk (Park 2007; Yoon 2007). u]=2] A-$-ol= A

Al 7] 35~69%7t FURFA Y A7 THES BE

3} QJth= PR (Bender 5 1992) oA YER vl
ol 7 1s A Eol thg ARk AB|AHEe] S Ert &
e o ook

HE APy R A7 det ARE Q1Y
s Eal vkl -fskal slom, IE Ul o] &ate] st
AAZ o) AL AR QIEIYL Alo] E9] &8 2! w4 o

3t A a17F ikslet (Lee & Kim 2002). 221} o238k o
Bl Afo] EC] Wgol| = Eretal 7] s A el vt A4
HE A= Aze] tigh dinellM 7153 A4S Fall A= A
o] 7P & HlE-& A8k Qlar, TV/2H 2, IEYL, oF
= W AEAe) o AT (Table 4). %ol W&
T 2klE Fal RS AL, APo] TS U
9 A E Tl JEE e Ao® veERt 7Y 57177
= 17 9] AlEe] A7) 7P Wk Ras o o
7= (Chang & Kim 2008; Chung & Lee 2011) 3} &
AFSE &S Btk Kim (2006) d7ellX = d=o] v
TH 2eplE T8 AETH B QRIS 7P =%,
Lee (2008) 2] A4 20~ 30t F9IAKHES
40~ 50thelM = 2l o] Aol &S M= JoR =
o, vt A7 SJakel ofAke] ARTE 7P 52 R
Heolgh= 9157 (Read & Graney 1982)¥h= 22| 7150]
L} 9] AFFE0] 9Jgke who] vk= A o g el ulet
A A7 ) 28 AES A E A vl Eaubiof 935 ws-
o] @7 Ao uet <)ol FEEL vl Q9% T
Al ekt glo] 7k disehel s o
Q37107 AlgHT}
AR5 AES AR ol Jmat el o)
o AF 3t dto Nam (2004) 2] A9} -FAs 73k
REN, AgEEE 20~30d, 50t JFREZ, 404
Ao el AFshs Ao FARE ]I *1%?1 ]
dR1e] JYRZFA E-8 Aol ol HdaAFA %
1o AAso] FIlerE A7 5AE 0] Hago] ‘)r
Bl (Lee 5 1990; Kim 5 1992) AAG=2] 343} o
o ool st ¥lo] S7HEWA % 7&]*5*4% s
o] /| et Zl o7 AbR Rt ek A e A AF
SA] ez o] frellM e dAFo] W oS A X =
7131, Ao] T7VeE 74, &, s 91gare] tigh =4l
o= AFsH] S Ao & ZARE I (Kang 2006; Jeong
2007).
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