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Study on Recognition of and Preferences for Korean Traditional Seasonal Foods
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Abstract

The purpose of this study was to investigate the perception of and preferences for traditional seasonal foods in Deagu &
Gyeongbuk. According to surveys, females (51.2%) demonstrated a higher preference level than males (48.8%), and that for
'married’ subjects was highest. Most subjects were classified as ‘nuclear family’, and 55.0% lived in apartment housing. The
reason they experienced or gained knowledge of Korean seasonal foods was parents, which accounted for 64.4%. Reasons
for liking Korean traditional drinks was ‘traditional food’, which scored the highest at 62.8%, followed by ‘seasonal food’
at 30.4%. The most common reason for disliking Korean drinks was ‘lack of information’. The perception of and preferences
for seasonal foods were ‘rice cake soup’, which scored the highest (4.85 points), followed by ‘Ginseng chicken soup’ (4.70
points). As a result, popularization of traditional seasonal food was based on three factors: modernization, simplicity, and
awareness, which significantly influence the preference for Korean traditional seasonal foods.
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Table 1. General characteristics of the subject
Variable N % Total
Male 156 48.8
Gender 320
Female 164 51.2
21~30 75 234
Ages(ss) 31~40 85 266 20
es(ys
gty 41~50 84 26.3
>51 76 23.8
. Unmarried 105 328
Married status ] 320
Married 215 67.2
Catholic 40 12.5
Christianity 63 19.7
Religion ) 320
Buddhism 109 34.1
The others 108 33.8
o Large city 269 84.1
Residential Small city 3103 320
region
Farming village 18 5.6
High school 124 38.8
College 58 18.1
Level of University 8 259 320
education
Graduate school 24 7.5
The others 31 9.7
Extended family 48 15.0
Types of Nuclear family 254 794 320
family
The others 18 5.6
Apartment 176 55.0
housing Detached house 77 24.1
The others 8 2.5
<200 67 209
Monthly 200~299 85 26.6
family 300~399 55 17.2 120
income 400~499 34 10.6
(10,000 won) 54 599 30 9.4
>600 49 14.1
Student 67 209
Public servant 31 9.7
Self-employed 31 9.7
) Professional job 39 12.2
Occupation ) 320
Service/seller 36 11.3
Laborer/technician 25 7.8
House keeper 53 16.6
The others 38 11.9
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Table 2. Recognition of seasonal food by gender
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Gender
Variable 7 -value
Male Female
Grandparents 16(53.3) 14(46.7)
Grandparents on mother’s side 0( 0) 5(100)
Parents 101(49.0) 105(51.0)
Recognition School 8(38.1) 13(61.9)
background of 8.010
seasonal food Books 3(50.0) 3(50.0)
Neighborhood 3(50.0) 3(50.0)
TV, internet, magazine 11(45.8) 13(54.2)
The others 14(63.6) 8(36.4)
Very much 6(18.8) 26(81.3)
Much 56(50.5) 55(49.5)
Interest degree of Moderate 62(53.4) 54(46.6) 18,674
seasonal food
Little 16(41.0) 23(59.0)
None 16(72.7) 6(27.3)
Economics education 69(46.3) 80(53.7)
School education 11(36.7) 19(63.3)
Interest background Hobby 7(41.2) 10(58.8) 11.055"
of seasonal food Specialized publications 7(33.3) 14(66.7)
Mass media 15(51.7) 14(48.3)
The others 47(63.5) 27(36.5)
T p<0.05, T p<0.01, 7 p<0.001.
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Table 3. Recognition of seasonal food by married status

A3 249 QA

T 9 ds= 427

0.001 FEollA Felnet BAA zolE EHAth

A2 B4l w7 TP aso] 14978 (46.6%) 0= 7HE
=9kom, 71& 114%(76.5%), V1& 359(23.5%) = JERaL,
71eke] 79 n|Eo| 399 (52.7%), ME 35 (47.3%) -2 e}
o, g w5e] A= ulE 158(50%), 71& 157(50%)
© 2 Yehdtl mj2n]t)o)(9.1%), HEAA(6.6%), F71(5.3%)
TR o4 p<0.001 FFoNA Fefnlgt BAH Atol5
LR A=

3) Mddof| mE A|EA MEE

Al W2 A4 NFEZ Table 494 o] A]44] A5
o Fol A& Fol3ITh 7} 1527 (47.5%) &2 71 Bgkom, o
23(54.6%)°] F(45.4%) BTt Tha =] UERth <R Eo]
tho] A oAl 479 (45.6%), ‘B Q] 56™(54.4%)C- 2
Epon, gl w2 o3t Aol= glATh
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Status
Variable 7 %-value
Unmarried Married
Grandparents 12(40.0) 18(60.0)
Grandparents on mother’s side 1(20.0) 4(80.0)
Parents 61(29.6) 145(70.4)
Recognition School 13(61.9) 8(38.1)
background of 11.763
seasonal food Books 1(16.7) 5(83.3)
Neighborhood 1(16.7) 5(83.3)
TV, internet, magazine 9(31.8) 15(62.5)
The others 7(31.8) 15(68.2)
Very much 1( 2.9) 34(97.1)
Much 28(25.2) 83(74.8)
Interest degree of Moderate 42(36.2) 74(68.3) 31.015™
seasonal food
Little 21(53.8) 18(46.2)
None 13(59.1) 9(40.9)
Economics education 35(23.5) 114(76.5)
School education 15(50.0) 15(50.0)
Interest background Hobby 2(11.8) 15(88.2) 21120
of seasonal food Specialized publications 6(28.6) 15(71.4) '
Mass media 8(27.6) 21(72.4)
The others 39(52.7) 35(47.3)

s

™ p<0.001.
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Table 4. Preference of seasonal food by gender
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Gender
Variable X 2_value
Male Female
Very much 19(48.7) 20(51.3)
Much 69(45.4) 83(54.6)
Preference degree of Moderate 56(54.4) 47(45.6) 7.566
seasonal food
Little 5(29.4) 12(70.6)
None 7(77.8) 2(22.2)
Traditional food 58(48.3) 62(51.7)
Seasonal food 22(37.9) 36(62.1)
Reason for preference 6.648
harmony of taste, appearance and color 8(72.7) 3(27.3)
Scientific of cooking method 0( 0) 2(100)
lack of knowledge about seasonal food 6(46.2) 7(53.8)
Reason for Difficult of recipe 2(66.7) 3(33.3) 660
unpreference
Not tangent 4(40.0) 6(60.0)
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Table 5. Preference of seasonal food by married status
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Status
Variable X 2_value
Unmarried Married
Very much 13(33.3) 26(66.7)
Much 45(29.6) 107(70.4)

Prefi d f .
felerence degree © Moderate 30(29.1) 73(70.9) 16.599
seasonal food

Little 13(76.5) 4(23.5)
None 4(44.4) 5(55.6)
Traditional food 42(35.0) 78(65.0)
Seasonal food 11(19.0) 47(81.0)
Reason for preference 6.840
harmony of taste, appearance and color 5(45.5) 6(54.5)
Scientific of cooking method 0( 0) 2(100)
lack of knowledge about seasonal food 9(69.2) 4(30.8)

R fi . .
cason Tor Difficult of recipe 1(33.3) 2(66.7) 3.767
unpreference

Not tangent 7(70.0) 3(30.0)
™ p<0.01.
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AL mAZL(QIA = 3.60, NS 3.51), AFEZ9Y
& ERACIAE 358, A% 341), ©eo] A$ AlFw/
AARIAE 391, 5% 3.50)0] 71 =A ettt Choi
& Yoon(1998)2] Ao = oo thal <12]-& 88.3%E
= Yehd b ©e 220 i3l QI =E 30% ©]FE
A e 2 A9t Aol sddith

FFE FAREQIAE 330, ATE 3.42), AHES A"
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Table 6. Recognition and preference of seasonal foods Table 7. Recognition and preference of seasonal foods
(M+£S.D.) N=320 (M+S.D.) N=320
Contents Foods Recognition  Preference Contents Foods Recognition Preference
Tteokguk 4.85+0.40 4.20+0.84 Borisundan 2.26+1.03 2.73+0.79
Mandutguk 4.50+0.84 4.00+0.88 Pyeonsu 2.50+1.13 3.02+0.83
Yudu
Jeon/sanjeok 4.4140.80 3.87+0.95 Milssam 2.70+1.17 3.08+0.89
Guneomul 4.35+0.82 3.60+0.94 Gujeolpan 3.30+1.31 3.42+0.94
Seollal
Samsaek namul 4444078 3.95+0.87 Samgyetang 4.70+0.64 4.31£0.90
Saengseon gui 446+0.80  3.89+1.00 Sambok Yukgaejang 4.52+0.82 4.06+1.01
Sikhye/sujeonggwa  4.47+0.82 4.07+0.92 Gagjangguk 4.32+1.05 2.67£1.50
Dasik/yakgwa 4.30+0.86  3.61+1.00 Miljeonbyeong  3.46+1.28 3.33+1.01
Osinban 2.18+1.05  2.50+0.84 Guksujangguk ~ 3.45%1.26 3.46+1.01
Lypchoon . .
Danggui 2.32+1.12 2.63+0.86 Chilsuk Gyepitteok 3.15+1.25 2.88+1.01
Ogokbap 4.58+0.67  3.78+1.02 Ingeogui 2.91+1.26 2.76=1.04
Daeboreum Yaksik 4.23+0.98 3.53+1.01 Dasima twigak 3.56+1.28 3.39%1.05
Miukeun namul 4.00+1.18 3.5041.14 Backjung Kimbugak 3.42+1.30 3.42+1.02
Gwibarkysul 4014127  3.48+1.06 Dotorinmk 4.09+1.22 3.830.99
Bokeun kong 3006137 2.94+0.96 Songpyeon 4.71:0.58 Rt
Joonghwajeol
Nobisongpyeon ~ 2.65:1.34  2.90-0.94 Tarotang 3.78£1.27 3245117
Hwajeon 33541 32 3.1741.00 Chuseok Darkjjim 4.40+1.09 4.01£1.05
Samjitnal Galbijjim 447:093 424093
Tangpyeongchae 3.11+1.30 3.08+0.98 U ’ ' ’ ’
Memilguksu 3.6041.26 35124101 Hwayangjeok 3.26+1.40 3.11£1.06
Hansik
Ssuktang/ssuktteok  3.58+126  3.23%1.07 Bacsuk 3204138 3.06+1.06
+ +H
Neutitteok 2345109 2.65£0.93 Yuzuhwachae - 2.88+1.25 3:04£0.96
.01£1.2 .03+0.
Minari/pa ganghoe 322129  3.07+1.05 Junggu Gukhwaleon 301128 3.03+0.96
Taromukjji 3.00+1.33 3.02+1.02
Chopail Jeungpyun 3.00£130  3.0941.06 aromum
. Patsiru tteok 3.86+1.22 3.45+1.05
Nokdujeon 3.58+1.21 3.41+1.06
Sinseollo 3.32+1.33 3.29+0.99
Sangchutteok 2.52+1.19 2.71+0.95 Sangdal
: : Yonpotang 3.16+1.34 3.17+£1.05
Sirutteok/jeolpyeon  3.91+1.20 3.50+1.00
. Tarakjuk 2.74£1.29 2.83+1.03
Danoh Changpoju 2.85+1.23 2.83+0.92
Patjuk 4.61+0.73 3.60+1.06
Aengduhwachae 2.66+1.25 2.76+0.95
Dongji Naengmyeon 4.27+1.08 4.00+0.93
- Juak 2.41+£1.23 2.58+0.93
&2 o 2E A Eo] 3047(90.4%) .2 71 el Q4ska .
Qg Howm ZAE| o] B Aol H|LE AnE HY Geumeum Goldongban 2.31+1.26 2.57+0.98
LA L Q0|AA(UAE 3.67, AT= 3.44), @14%-0— =
ES(IAE 409, A5 % 3.83)0] 7P A JEREOH, Cho  (88.5%) 0% =gkom S410 2 wE R gl 715 %7} 2351
YS(2005)2] W3 %ﬁﬁ TEDEd tat Qx| =7} 4017 (603%) 0% A ZARE] o] & Ao} H]sgt 23S Bk
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Table 8. Recognition of seasonal foods by gender
Gender
Contents t-value
Male Female
Seollal 4.4240.57 4.5240.56 -1.546
Lypchoon 2.26+0.90 2.24+1.08 159
Daeboreum 4.1120.80 4.37+0.73 -3.000"
Joonghwajeol 2.86+1.24 2.80+1.28 429
Samyjitnal 3.08+1.22 3.37£1.25 -2.125"
Hansik 3.60+1.19 3.60+1.21 -.023
Chopail 2.92+0.93 2.95+1.00 -.268
Danoh 3.15+0.89 3.13£1.02 .209
Yudu 2.16+0.75 0.24+0.88 -2.664"
Sambok 4.6140.66 4.4240.77 2.380"
Chilsuk 3.31£1.02 3.35£1.09 -.359
Baekjung 3.47+1.12 3.85+1.15 -2.963"
Chuseok 3.91£0.78 4.03+0.79 -1.407
Junggu 2.86+1.11 3.07£1.17 -1.605
Sangdal 3.12+0.98 3.41+£1.05 -2.537
Dongji 3.72+0.67 3.81+0.69 -1.210
Geumeum 2.35+1.26 2.29+1.27 iy
Total 3.17£0.62 3.26+0.67
T p<0.05, 7 p<0.01.
S, AR, vhe, §F, YW, A 1304 et

WYTHp<0.001). HEEZ2] 2% 41~50Aﬂ(4.42), 51A4] ©173(4.37),
31~4041(4.32), 21~3041(3.83) =0]H, 41~5041¢} 514 ©]
e A A=) B2 oln iAoz 21~304<]
A2 QIR =7} W& ot WF, Ald Y, SA=

N5 Fp<0.05)914 FAHCE Felnlgt 2ol S B

\_'IT

3) 2= o{Fof W& AEA 2AXE

AEol w2 A2 QA EE Table 103} 2T} 43, HEE,
A aFelA JEzt frelgh Apol7F eyt o™ (p<0.001),
N HE9] 7% 7]18(4.42), 1| E(3.88) & A|AA] Q1A Lol A
o] 71Zoll A =4 vebstth F3PE el A 718(2.96)
o] ME&2.56) 2t = °1><l'3}°ﬂ om, At zutd 3} o]
A5 A Frefnlgh 2tel 2 BYATthp<0.05). A A8 2l
AZE 71E(3.27), PIEG.11)CR 7]&o] Al-AS o] &<l

Agtha & 4 lem ol fron|g BAA AleolE B

(p<0.05).
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Table 9. Recognition of seasonal foods by ages
Contents Ages 49 Total F-value
21~30 31~40 41~50 =51
Seollal 4.440.52 4.45+0.66 4.57+0.49 4.43+0.58 4.48+0.57 1.053
Lypchoon 1.8140.82° 2.1241.02° 2.35+0.92° 2.72+1.02° 2.25+1.00 12.500™"
Daeboreum 3.830.82° 4.32+0.80° 4.42+0.67° 4.37+0.67° 4.24+0.77 10.1817
Joonghwajeol 2.59+1.26° 2.55+1.31° 2.87+1.16° 3.31+1.18° 2.83+1.26 6.208""
Samjitnal 3.2241.28 2.97+1.21 3.29+1.29 3.47+1.13 3.23+1.24 2308
Hansik 3.68+1.06 3.3241.37 3.58+1.26 3.83£0.99 3.59+1.20 2.582
Chopail 2.78+0.84® 2.66+1.04° 2.97+0.89° 3.36+0.92° 2.94+0.96 8.564""
Danoh 3.0420.76° 2.92+1.09° 3.04+0.92° 3.60+0.87° 3.130.96 8.629™"
Yudu 0.2240.9° 0.21£0.81° 0.22+0.74° 0.260.81° 0.23+0.08 6.901™"
Sambok 4.60+0.64 4.47+0.85 4.60+0.68 4.39+0.69 4.510.72 1.574
Chilsuk 3.16+0.92% 3.06+1.19° 3.42+1.02% 3.70+0.98° 3.33+1.06 6.009""
Baekjung 3.74+1.02° 3.33+1.24° 3.81+1.17° 3.80£1.06 3.66+1.15 3.463"
Chuseok 3.9120.73 3.88+0.87 4.05£0.79 4.040.73 3.97+0.79 965
Junggu 2.90+1.13 2.68+1.13 2.96+1.37 3.36+1.09 2.97+1.14 5.121
Sangdal 3.49+0.94° 3.14+1.16® 3.06:1.10° 3.43+0.91% 3.27+1.03 3.387°
Dongji 3.8520.55° 3.5740.78" 3.77+0.58% 3.88+0.76° 3.7620.68 3517
Geumeum 1.94+1.03 2.00+1.17° 2.28+1.34° 3.08+1.33° 2.31+1.26 15.029™
Total 3.13£0.52 3.04+0.73 3.25+0.61 3.2240.65 3.47+0.64
Y p<0.05, " p<0.001.

47¢ Different superscripts within a row indicate significant different at p<0.05.
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Table 10. Recognition of seasonal foods by married status Table 12. Preference of seasonal foods by gender
Status Gender
Contents - - t-value Contents t-value
Unmarried Married Male Female
Seollal 4.43+0.57 4.49+0.57 -.908 Seollal 3.94+0.67 3.86+0.62 1.163
Lypchoon 1.91£0.87 2.42+1.02 -4.431" Lypchoon 2.50+0.81 2.62+0.78 -1.332
Daeboreum 3.88+0.86 4.4240.66 -5.701"" Daeboreum 3.47+0.89 3.67+0.80 -2.475"
Joonghwajeol 2.56+1.22 2.96+1.26 -2.691" Joonghwajeol 2.89+0.90 2.95+0.84 -.697
Samyjitnal 3.21+1.23 3.24+1.25 -211 Samjitnal 2.99+0.93 3.27+0.89 -2.675"
Hansik 3.61+1.16 3.58+1.22 207 Hansik 3.39+0.89 3.3540.95 385
Chopail 2.77+0.89 3.01+0.99 -2.152" Chopail 2.98+0.80 3.00+0.83 -.160
Danoh 3.06+0.81 3.18+1.02 -1.108 Danoh 3.06+0.80 3.00+0.72 630
Yudu 0.22+0.84 0.23+0.08 -1.337 Yudu 3.000.73 3.13+0.70 -1.742
Sambok 4.58+0.69 4.48+0.74 1.142 Sambok 4.02+0.75 3.36+0.83 7.516™
Chilsuk 3.19+1.00 3.40+1.08 -1.633 Chilsuk 3.31£1.03 3.35+1.09 -.309
Backjung 3.67£1.00 3.66+1.23 0.46 Bacekjung 3.48+0.87 3.62+0.89 -1.382
Chuseok 3.95+0.76 3.98+0.80 -299 Chuseok 3.69+0.73 3.55+0.75 1.655
Junggu 2.78+1.11 3.06£1.15 -2.034" Junggu 3.00+0.88 3.060.82 -.801
Sangdal 3.39+1.02 3.21£1.03 1.492 Sangdal 3.13+0.89 3.24+0.81 -1.217
Dongji 3.78+0.60 3.75+0.72 372 Dongji 3.35+0.72 3.42+0.68 -1.021
Geumeum 1.95+1.05 2.49+1.32 -4.000"" Geumeum 2.57+1.01 2.57+0.95 134
Total 3.11+0.60 3.2740.67 Total 3.2240.56 3.24+0.56
T p<001, ™ p<0.001. T op<01, " p<0.001.
Table 11. Recognition of seasonal foods by religion
Religion
Contents - — - Total F-value
Catholic Christianity Buddhism The others
Seollal 4.52+0.64 4.47+0.58 4.50+0.54 4.43+0.56 4.47+0.57 323
Lypchoon 2.38+1.07 2.21+1.11 2.4140.93 2.07+0.95 2.25+1.00 2273
Daeboreum 4.4240.57° 4.18+0.70™ 4.38+0.70° 4.07+0.84 4.24+0.77 3.912"
Joonghwajeol 2.86+1.39 2.80+1.28 2.98+1.19 2.67+1.27 2.83+1.26 1.071
Samjitnal 3.54+1.30 3.14+1.30 3.33+1.15 3.07+1.26 3.23+1.24 1.839
Hansik 3.58+1.21 3.54+1.31 3.65+1.18 3.58+1.16 3.59+1.20 119
Chopail 2.96+1.01 2.94+1.08 3.09+0.89 2.76+0.92 2.94+0.96 2.163
Danoh 3.31+0.82 3.00+1.03 3.21+0.98 3.08+0.93 3.14+0.96 1.195
Yudu 0.24+0.80 0.22+0.92 0.23+0.08 0.22+0.80 0.23+0.08 941
Sambok 4.64+0.48 4.56+0.72 4.40+0.87 4.56+0.62 4.5140.72 1.616
Chilsuk 3.24+0.99 3.22+1.23 3.46+1.08 3.29+0.95 3.33+1.06 958
Backjung 3.78+1.08 3.45+1.33 3.76+1.10 3.65+1.10 3.66+1.14 1.117
Chuseok 4.030.75® 4.10+0.87° 4.05£0.77% 3.79+0.74° 3.97+0.79 2.961"
Junggu 2.97+0.98 2.94+1.28 3.16+1.18 2.78+1.06 2.97+1.14 2.107
Sangdal 3.28+0.98 3.16+1.19 3.38+1.03 3.22+0.94 3.27£1.03 792
Dongji 3.81+0.63 3.84+0.84 3.79+0.70 3.67+0.57 3.76+0.68 1.128
Geumeum 2.08+1.16 2.44+1.40 2.49+1.30 2.15+1.15 2.31+1.26 1.983
Total 3.27+0.56 3.19+0.79 3.31+0.66 3.1240.57 3.21+0.65
T p<0.05, ™ p<0.0l.

¢ Different superscripts within a row indicate significant different at p<0.05.
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Table 13. Preference of seasonal foods by ages
Ages (ys)
Contents Total F-value
21~30 (ys) 31~40 (ys) 41~50 (ys) >51 (ys)
Seollal 3.960.69 3.94+0.73 3.90+0.61 3.81:0.54 3.90+0.65 839
Lypchoon 2.5040.80 2.43+0.92 2.67+0.63 2.66:0.79 2.560.80 1.847
Daeboreum 3.30£0.87° 3.59+0.94° 3.7120.78" 3.730.73° 3.5920.85 4.483"
Joonghwajeol 2.88+0.82 2.75+0.99 2.98+0.79 3.10£0.81 2.92:+0.87 2.381
Samjitnal 3.15+0.92 3.07+1.03 3.15£0.91 3.17+0.81 3.13+0.92 202
Hansik 3.40+0.85 3.26+0.97 3.41+0.98 3.44+0.84 3.37+0.92 668
Chopail 2.9320.80° 2.84+0.90° 2.98+0.72° 3.23+0.78" 2.99+0.81 3.346"
Danoh 3.130.68 2.93+0.91 2.96+0.68 3.11+0.73 3.030.76 1.421
Yudu 3.14+0.77 2.94+0.73 3.06+0.67 3.1420.69 3.060.72 1.476
Sambok 3.79+0.89 3.63+0.97 3.65+0.80 3.67+0.76 3.68+0.86 548
Chilsuk 3.16+0.92® 3.07+1.21° 3.42£1.07™ 3.70+0.98° 3.33+1.06 5.788"
Baekjung 3.51+0.88 3.4020.90 3.61+0.88 3.68+0.85 3.550.88 1.569
Chuseok 3.7020.70 3.52+0.83 3.64+0.75 3.62+0.68 3.6120.74 834
Junggu 2.99+0.92 2.88+0.93 3.10+£0.69 3.150.84 3.0340.85 1.650
Sangdal 3.29+0.78 3.12+0.89 3.12+0.83 3.23+0.67 3.18+0.80 873
Dongji 3.61+0.71° 3.26+0.80° 3.31+0.65° 3.42+0.56™ 3.40+0.70 4.078"
Geumeum 2.57+0.82° 2.31£0.99° 2.50+1.00° 2.93+0.99° 2.57+0.98 5.746"
Total 3.2440.49 3.1140.65 3.24+0.53 3.34+0.52 3.230.56
" p<0.05, 7 p<0.01.

™" Different superscripts within a row indicate significant different at p<0.05.
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Table 14. Preference of seasonal foods by married status
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o
0
K
ko
ro

2=
Status 7 27
Contents Unmarried Married t-value g, B7] 9l 24P A 9 BEY S S 2 s
Seollal 3.96+0.67 3.86+0.64 1224 Al EE S o haste wistoih a9l 3& A
Lypchoon 2.44+0.84 2.60+0.76 -1.971 wulge] gk w3k AF RH, A7 2219 /14, 9 Bte]
Daeboreum 3.32+0.87 3.71+0.82 -4.014™ HE 7|50 vte AlEA i FEom Q1A stE JH o)
Joonghwajeol 2.70+0.88 3.02+0.85 -3311" Sk
Samjitnal 3.1140.95 3.14+0.92 -388 Cho et al(2005)2] ATE AT HH AE S48 g
Hansik 3.35+0.88 3.67+0.95 -.259 28 Folof & BB thal] EAg A7} x| WPH(62.4%)
Chopail 2.8540.85 3.03+£0.79 -2.146 =7 VR, H(15.0%), A(11.7%), XA W(8.0%)
Danoh 3.08+0.75 2.98+0.75 908 Zzoa L]-E]—MJ_, ZAbE A BEeln itkee xe] ub
Yudu 3.07+0.73 3.06£0.72 169 wol olek Aol b AlFe Ao 2Tk
Sambok 3.79+0.90 3.66:0.84 1.530
Chilsuk 3.19+1.00 3.39+1.11 -1.657 olmEAEE Mo w2 ChES) JiAl ol
Baekjung 3.42+0.89 3.61+0.88 -1.830 qu]:rl-w}iln_ﬁ‘;ﬂ-_‘ ﬁlﬂiﬂﬂri?ﬂ :}E}oﬂ jo] el
Chuseok 3.64+0.75 3.60+0.75 409 ° = e = e
Junggu 2924094 306£080  -1.530 FHEE T HSS AAR 23, dstelln 2 M=1.84,
Sangdal 3.2140.82 3.1740.79 427 o}’d M=1.942 ol Aol & HA3(p<0. 05) ot
Dongji 3.48+0.77 3.34+0.66 1.504 o} tasters BAACRE fofnlgh zto]E HolA] k%
Geumeum 2.44+0.93 2.62+0.99 -1.583 th AR Ao A= Q12 Sl A 514 o] F(M=1.95), 41~
Total 3.18+0.55 3.25+0.56 5041(1.93), 31~4041(1.90), 21~3041(1.78) =& fro]n] gk 2}

t p<0.05, T p<0.01, " p<0.001. o] HYoH(p<0.05), st} 7HASME EAZ
Table 15. Preference of seasonal foods by religion
Religion
Contents - —— - Total F-value
Catholic Christianity Buddhism The others
Seollal 3.93+0.63 3.95+0.70 3.88+0.64 3.88+0.64 3.90+0.65 .863
Lypchoon 2.63+0.71 2.75+0.81 2.58+0.80 2.4140.80 2.56+0.80 2.582
Daeboreum 3.82+0.81° 3.54+0.77° 3.68+0.86" 3.43+£0.87 3.59+0.85 2.748"
Joonghwajeol 2.98+0.96 2.96+0.78 2.97+0.90 2.8240.85 2.92+0.87 .688
Samyjitnal 3.39+0.96 3.10+0.97 3.15+£0.85 3.04+£0.94 3.13+£0.92 1.507
Hansik 3.66+0.87° 3.30+0.88" 3.47+0.92% 3.2240.94° 3.37£0.92 2.898"
Chopail 3.11£0.92 2.96+0.89 3.08+0.75 2.9840.76 3.03+£0.72 1.706
Danoh 3.18+0.80 2.84+0.80 3.13£0.70 2.98+0.73 3.06+0.72 2.624
Yudu 3.15+0.64 3.00+0.82 3.07+0.67 3.07+0.73 3.06+0.72 357
Sambok 3.65+0.96 3.79+1.00 3.54+0.82 3.78+0.76 3.68+0.86 1.867
Chilsuk 3.24+0.99 3.22+1.23 3.47+1.09 3.29+0.95 3.33+1.64 1.021
Baekjung 3.81+0.77 3.36+0.99 3.62+0.82 3.49+0.90 3.55+0.88 2.597
Chuseok 3.75+0.77 3.66+0.86 3.62+0.74 3.53+0.65 3.61+0.74 925
Junggu 3.16+0.66 3.00+0.93 3.14+0.86 2.874+0.84 3.03+0.85 2.316
Sangdal 3.29+0.81 3.04+0.92 3.23+£0.75 3.18+0.77 3.18+0.80 1.049
Dongji 3.46+0.71 3.43+0.77 3.34+0.68 3.40+0.67 3.39+0.70 347
Geumeum 2.53+0.95 2.60+1.00 2.6240.96 2.51+1.01 2.57+0.98 239
Total 3.3440.53 3.2140.62 3.27+0.56 3.16+0.53 3.23+0.56
" p<0.05.

a® Different superscripts within a row indicate significant different at p<0.05.
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Table 16. Factor analysis on popularization of seasonal foods

Content M+S.D. Factor 1 Factor 2 Factor 3 Cronbach's «
Modermization of seasonal foods 3.98+0.83 .800
Development of larder 3.97+0.83 753
Convenience foods 3.87+0.90 738
Simplification and advanced of table setting 3.91+0.82 708 .892
Standardization of cooking 4.08+0.80 .673
Foster knowledge of the manufacturer 4.00+0.81 .637
Public relations and cultural events 4.08+0.77 .614
Price 4.05+0.80 770
Simplify cooking methods 4.03+0.83 743
Nutrition and health 4.16+0.80 .691
Easy to eat package development 4.03+084 .645 1
Storage increase 4.00+0.81 .612
Promote education and mass media 4.06+0.78 525
Spread of specialist shops 3.90+0.79 918
Cultural events 3.90+0.79 918
Health food awareness 4.14+0.72 611 .863
Preserve the old taste 3.91+0.90 .601
Customized development of seasonal food 4.08+0.77 529
Eigen value 8.844 1.666 1.118
Dispersion rate(%) 49.132 9.257 6.210
KMO(Kaiser-Meyer-olkin:0.744/p=0.000.
el g 2to] S Holx| sk T AF Sl ez gellx] dile] dntel 2tAl
Lee & Kim(2010)lM & A& &49] A5, THA7lE A % &85 /EIi432%)0] 7P ®e] SHekilal, 23e
of that Aze AFER ¢ TR2HGE5.0%) = 7P Bel  EEHbelBR AdE 2y R FEllor ®rk27.0%)
SR AL, Cho et al(2005)2] S tIFoZ 3 Ao 3 ZAERITE Min YH(1999)9] 2538H1E ez 3t <

A AE F“ <

Ao

A, EHAA| A gTH98.6%) = i &
2 A7 v=g Ak e
Lee & K1m(2010)t e =29 M ek = 2
Zoﬂ}ﬂ _,_a] 1:11-\:1—1_4 7H/ﬂ(45 5%)0] 7}%]— Ulo] ﬁraﬂ],oﬂl i
YH(1999)4 Z2FHE o m & AFolM e FFH<

H (39.0%)°] E31¥%13L, Oh & Han(2009)S =2 <] Bhe]
23H30.3%) <} Thdst X221 (23.9%) 2 UERsiT whEbA
A% 22 WA Al xe] el 1hEsket £F ey N
2 Z2YARE GESte WPo R o] o] Folxol & A
ojt}.

Lee & Kim(2010)] A7-elA AF 525 ddiQle] it
o 3HA| kA7) Aol thafl o9 A A2teteA] I

:

ToME AE 22 adE ddlol dtk37.4%) = AT
A3}7} Ugkal, Cho er al(2005)2] thetS oz & A
TolX e 2R 2] sido] Fasirk(54.0%) 2k =
AFEI AL, Jang et al(1996)°] FH-E tFE & ATl
= A% 2o FEAC R sfEE oo} dtrhal AR o] &
AT} Hl52E Ay BHh

Lee & Kim(2010)9] A7ollA A& 219 W= g 5
A Ao g BE AYdA dEmiAE B3 TEE P B
o] gEste] & AT =g A Hrh

Azl i AFR 12 glol| A 71 8(1.94)°] W] E(1.79)°]
Hlgl] freld oz A e o (p<0.05), Aiste} 1HAas)
A= Felgt Zol7) glsith
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Tl uhE s B 7heAd N Bk 2l = 1 A7k MoK (p<0.05), Arhste}t kst foldk A
A3elM Eu2.01)7F 7P =4 vebgew Hagt fed o7t glslvh

Table 17. Popularization factor of seasonal foods by gen- 8. 7| oX|=e} AEA! CH=E} giot @901719| Altn}
der, ages, married and religion b

Variable A7) QA =} A4 HFs) Wt 89 Tt AAIAE
Modernization Simplicity =~ Awareness 29 K Table 183 2t} A7) QIA|w=0] A%, A7) AA] f7
Male 400:0.61  4.04£0.65 1.84£034 (r=503), A2 A E(=583), A1E4 A2=(=337), &
3k=.127), 2t23Kr=.146), Q123H=477)2 RE Q2I7t
Gender  Female 3.96£0.67  4.08+0.63  1.94+0.41 A7) AP wolom], 17 Ax] AT Adzel
Tvalwe 521 s o B8 A9 Uelx] 29 2ol FE FRUAE Bk A
21~30 (ys) 4.05£0.56  4.1840.59  1.78+0.30° A oAz e AEEe) 7 = A ABTAS 1}
31~40 (ys) 4.0240.66  4.09+0.65  1.90+0.44% BWlor, Ada] Aawet tigs) et 805 7| p<0.01

Age 41750 (y5)  400:061  4.03:064  1.93:0.56" oA ol adAlE e

Cho et al(2005) AE 215 SHAI7]7] 91 wWeto 2 o

) =51 (ys) 3.86£0.73  3.95£0.66  1.95+0.38" i _
FE FFe NE T v AR F48.4%)7t M B3k

Total 3.98+0.64  4.06+0.64  1.89+0.38 2. dujele] 7 ze] S WEQL1%), Al FEse] we)
F-value 1.370 1.857 2.977" (16.4%), TV 1 5 )ZulAS 53 TH(B.0%) £o=2 K
Unmarried ~ 4.05£0.59  4.1120.61  1.79+0.32 23k v} gltk o] A3E S Ko} kst AES ut

Status  Married 3954067  4.04+0.65  1.94+039 skar, old digh WS HAs) ZEA s &
Fovalue 1252 909 3418 H7} 7hsstes frieste] dAdijle] 7158 S3AA HE

Catholic 4.0240.65  4.02£0.70  1.92£0.43% wHel 2ot BE IS BEE ¢ =S ok Wikl

gasitia & 4 vk
Christianity ~ 4.02+0.64 4.09+0.60  1.79+0.29°

Reli. Buddhism 392067  4.00£0.67 2.01+0.39° 9. A|RA CiZ3} glol
5t
o

AP B8 B Fs 2 R te] Al Mg

_

R?_Ol A|X-IAI A‘I%_'.:_O-II |:||;'(|

glon  The others  3.98:0.64 412060 182:036° £ B

Total 3.98£0.64  4.06£0.64  1.89+0.38 =
: 1|2 gk thet Z3R= Table 199} o] AL 243%
F-value 466 .654 6.786 (R=243)2 A 22 As%d] 714 Be J&L n]x]e= W
" p<0.05. £ A3H=6.939)7} 71 =A Jehsten, 1taste o
Table 18. Correlation analysis of recognition and popularization factor of seasonal foods
Variae ietve  aonditol  ofsoml  of s Modom Sl
day festive day foods foods zation ity
Recognition of festive day
Availability conduct of festive day 503"
Recognition of seasonal foods 583" 4387
Preference of seasonal foods 3377 393" 617"
Modernization 127" 065 169" 3477
Simplicity 146™ .101 152 3117 724"
Awareness ATT 882" 430” 3747 .090 .108

* p<0.05, 7 p<0.01.
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Table 19. Effect of popularization factor and preference
of seasonal foods

Dependence  Independence B Beta T-value
Constant 1.085 4.920™
Popularization  \fodernization 214 246 3.476"
of seasonal
food Simplicity .084 .096 1.352
Awareness .505 342 6.939™
R square=243, F=12.312"
o p<0.01, ™ p<0.001.

2Rl Aol 7}k gioith

Cho et al(2005) HE3HE #laff Ads] Z gk wetel] thgk
A7}, zy o] iAste} BEste] Fe(38.0%) 2 7 B
SkaL, ol wWFH A5 oA sto] A 549 Bl o=
= FE022.1%), =30 FAeE At E1H(16.4%),
Joll mlal 2ol Fetaela JFH o ¢

)
o rlu
T
T
dlo
>

T3t SAE FH(122%), A Al gt 715 gt
2o 7h)(11.3%) o2 et zeiye] 1hase} 1
;ﬂi *

W9l Aoz vkt ol 3
27 Wekn 5749 Weg el] o] nr) thdsn
E2EE z4el el e7HE AL BelFn Ytk

b2 B0 4] 4] 51.2%c1H, 71E 67.2%2 YERT
& H=A} 84.1%, 25 T 0] 38.8%= Ut
Bl 715 RS a71Es 79.4%, F4 FEle oltET}
55.0%, A9 A 67, APTH 539 £Oo 2 YERsth
A2 olx] e Rz REV} 64.4%% A UER
a1, AEA S Folle olfE F 22(62.8%), AIE 2E
(30.4%), 25018k olfre A7l 5219 A4 F5(50%), A
F AR FalA(38.5%) -2 eI
AA2lo] e A =9} AT e Ho] 1% =(4.85)7}
=9ka, AAIRN4.70)S 7Y A3skeE Aoz Yl <
TEAEA B wal A2 o] AR Z(E T 4.85, AAR
4707} =&FE AT E(E T 4.20, AR 4.31)% =4 e
ek A1) digst Bl rbedE A ikke 2= ddis)
as), Q1218 aQlo @ UElgn A2 A kede
slol QA5 o8 PGS vHE Aoz el
Al 5218 ddislslr] Hslide AR 2F A, w1l

. 3
=k

H

=

sobAlo} fokimsfrik
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£3), Axge) 7hs) 9 ng, zele) e 9 EE 2
2, AzAe] AR A4 T, NEAE B9 1, 25
WA} Badl vepteh A2 849 JAES o7 9
ANE AT w1 B, B A} A, A% 24 A4, o
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I8 (1981) =rAAE57]. AT, A& pp 15-24.
e, el Al A, 3, wolzl (2007) A1
o) [e]

& 529 AAE B3k 8Y, A1 pp 25-26, 52-58.
A4 (1993) k=] A A= 3L A2 pp 28.
o5& (1983) S=RI&SNAL. SHAAL A€ pp 210-215.
2% (2002) AXEET 2132, SRIEBAL A2 pp 27-183.
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