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A Study on the Recognition and Preference of a Chicken Menu in Adults
in the Jeonbuk Area

Jeong Ok Rho' and Ji Hye Kim

Dept. of Food Science and Human Nutrition, Chonbuk National University, Jeonju 561-756, Korea

Abstract

This study investigated the recognition and preference of a chicken menu according to the age of adults in the Jeonbuk
area. Self-administered questionnaires were collected from 394 adults (male 55.3%, female 44.7%) residing in the Jeonbuk
area. Descriptive and comparative statistical data analysis was completed using SPSS v. 12.0. The frequency of consumption
of chicken-containing foods for the younger group (20~30 years old) was significantly higher than the frequency of older
groups (over 40) (p<0.001). The younger group also consumed chicken food through a delivery service, whereas the older
group consumed chicken through delivery and self-cooking. Approximately 50.0% of the older group preferred the chicken
leg whereas 38.1% of the younger group preferred the chicken breast (p<0.001). The most highly recognized chicken menu
items, among 36 chicken menus, were Samgyetang (2.93), chicken dori-tang (2.93), and fried chicken (2.93). The older group
knew about a chicken menu made by traditional cooking much more than the younger group. The most highly preferred
chicken menu item was spicy fried chicken (4.18). The preference for Western-style chicken menu (e.g. Cajun chicken salad,
chicken sandwich) was significantly higher in the younger group than the older group (p<0.001, p<0.05). Therefore, to develop
a new chicken menu, the consideration of favorite chicken parts and an age-based menu is necessary.

Key words : Chicken menu, awareness, preference, adults.
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Table 1. General characteristics of the subjects N(%)
Age group
Variable 20~29 30~39 40< (nT:(;tSL) % *-value
(n=134) (n=152) (n=108)
Gender Male 57(42.5) 111(73.0) 50(41.3) 218(55.3) 31608
Female 77(57.5) 41(27.0) 58(53.7) 176(44.7)
, Married 15(11.2) 75(49.3) 99(91.7) 189(48.0)
ls\f;tfsnal Unmarried 119(88.8) 77(50.7) 5( 4.6) 201(51.0) 174.488™
Others 0( 0.0) 0( 0.0) 4 3.7) 4( 1.0
Single 41(30.6) 35(23.0) 9( 8.3) 85(21.6)
Family With only spouse 6( 4.5) 18(11.8) 19(17.6) 43(10.9) 26817
size Spouse, children with 78(58.2) 81(53.3) 69(63.9) 228(57.9)
Spouse, children, parent with 9( 6.7) 18(11.8) 11(10.2) 38( 9.6)
. Own house 38(28.4) 39(25.7) 26(24.1) 103(26.1)
g;sédem Apartment 74(55.2) 104(68.4) 81(75.0) 259(65.7) 23.419™
Others 22(16.4) 9( 5.9) 1( 0.9) 32( 8.1)
Students 31(23.1) 5( 3.3) 1( 0.9) 37( 9.4)
Office worker 56(41.8) 69(45.4) 39(36.1) 164(41.6)
Job status Professional/administrator 34(25.4) 47(30.9) 24(22.2) 105(26.6) 108300
Self-employment 2( 1.5) 3( 2.0) 7(15.7) 22( 5.6)
Housewife 0( 0.0) 11( 7.2) 23(21.3) 34( 8.6)
. > High school 35(26.1) 34(22.4) 41(38.0) 110(27.9)
quiatwnal College 21(15.7) 31(20.4) 17(15.7) 69(17.5) 13.079"
e University < 78(58.2) 87(57.2) 50(46.3) 215(54.5)
Monthly > 150 76(52.7) 50(32.9) 28(25.9) 154(39.1)
income 151~250 52(38.8) 85(55.9) 36(33.3) 173(44.0) 87.692""
(10,000%) 250 < 6( 4.5) 17(11.2) 44(40.7) 67(17.0)

otk

p<0.001 by y*test.
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Table 2. Perception about the chicken foods N(%)
Age group
Variable MeantS.D. F-value
20~29 (n=134)  30~39 (n=152) 40< (n=108)
Chicken is easy to cook. 3.07+0.86° 3.08+0.92° 3.30+0.70° 3.1440.85 2.646°
According to cooking method chicken 3.85+0.85 3.70+0.83 3.72+0.68 3.76+0.80 1,441
can be a noble dish.
Chicken dish is a low-cost menu. 3.194+0.99 3.16+1.00 3.40+0.76 3.24+0.94 2.281N8
Nutrient content of chicken is excellent. 3.66+0.76 3.61+0.77 3.78+0.65 3.67+0.73 1.790™8
Chicken is a good food for the growth 5 () ) e 3.59+0.79° 3.8240.67° 3.66:0.76 3.462°
of children.
Chicken dish is a healthy food for 5 g0, 77 3.65+0.83° 3.810.70 3.78+0.78 3.685"
summer.
Chicken dish is a diet food. 3.56+0.95° 3.36+0.93® 3.19+0.91° 3.3840.94 4925
It is possible that the Korean chicken 3.86+0.88 3.68+0.94 3.80+0.79 3.77+0.88 1.440™
dish can be a global dish.
Chicken is a popular food. 4.18+0.88 4.06+0.83 3.95+0.73 4.070.82 2285
MeantS.D. 3.65+0.57 3.54+0.58 3.6440.40 3.60+0.53 1.886™S

Response: 5 point Likert scale(5: strongly agree ~1: strongly disagree).

T p<0.05, ™ p<0.01, ™ not significant.

“® Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at

p<0.05.
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Table 3. Consumption of chicken foods N(%)
Age group
Variable {otal 1 *-value
20~29 (n=134) 30~39 (n=152) 40< (n=108)  (1=394)
Very much 61(45.5) 41(27.0) 24(22.2) 126(32.0)
Preference of chicken food ~ Moderate 54(40.3) 87(57.2) 60(55.6)  201(51.0)  19.806™"
Not much 19(14.1) 24(15.8) 24(22.3) 66(17.0)
3~4 times/week 11( 8.2) 13( 8.6) 7( 6.5) 31( 7.9)
. 1~2 times/week 58(43.3) 62(40.8) 27(25.0) 147(37.3)
Frequency of consumption . 14.105
1~3 times/month 59(44.0) 63(41.4) 61(56.6) 183(46.4)
Rarely 6( 4.5) 14( 9.2) 13(12.0) 33( 8.4)
Delivery 103(76.9) 107(70.4) 54(50.0) 264(67.0)
Visiting to restaurant 13( 9.7) 14( 9.2) 4( 3.7) 31( 7.9
Method of consumption Buying the processed foods 7( 5.2) 6( 3.9) 9( 8.3) 22( 5.6) 41.115™
Self cooking 8( 6.0) 19(12.5) 33(30.6) 60(15.2)
Others 3(22) 6( 3.9) 8( 7.4) 17( 4.3)
Chicken legs 56(41.8) 56(36.8) 54(50.0) 166(42.1)
. Chicken wings 21(15.7) 43(28.3) 34(31.5) 98(24.9)
Pref rt of chick 21.599
reference part ot CHCXA - (picken breast 51(38.1) 45(29.6) 16(148)  112(28.4)
Others 6( 4.5) 8( 5.3) 40 3.7) 18( 4.6)
Experience of taking a Yes 26(19.4) 32(21.1) 29(26.9) 87(22.1) 2 081"
processed chicken food No 108(80.6) 120(78.9) 79(73.1) 307(77.9) '

™ p<0.001, ™ not significant by 7z -test.
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Table 4. Recognition of the chicken menu
Variable Age group Mean+S.D. F-value
20~29 (n=134)  30~39 (n=152) 40< (n=108)

Chicken porridge 2.92+0.35 2.89+0.34 2.9240.31 2.9140.33 0.359™
Chicken rice 2.61+0.61° 2.4740.61* 2.34+0.78" 2.48+0.71 4.430°
Rice topped with chicken 2.45+0.68" 2.32+0.79® 2.18+0.77° 2.3240.76 3.928"
Rice with chopped roast chicken 2.49+0.71° 2.31+0.80° 2.28+0.82° 2.36+0.78 2.671"
Chicken-Kalguksu 2.45+0.76 2.4140.78 2.50+0.69 2.45+0.75 0.479"8
Chicken seaweed soup 2.76£0.55 2.71£0.55 2.71£0.60 2.73+0.56 0.345™
Boiled chicken soup 2.32+0.83° 2.3740.81* 2.56+0.67" 2.40+0.79 2.941"
Samgyetang 2.93+0.34 2.93+0.32 2.94+0.25 2.93+0.30 0.002™
Chicken spicy soup 2.5240.75 2.5540.73 2.65+0.67 2.5740.72 0.968"
Lacquered chicken 2.56+0.60° 2.62+0.58° 2.88+0.33" 2.67+0.54 12237
Chicken Doritang 2.9240.30 2.93+0.36 2.9340.26 2.93+0.30 0.024™
Chicken stew 1.99+0.85 1.97+0.82° 2.28+0.80° 2.06+0.83 5.069"
Soup with chicken innards 1.80+0.76° 2.08+0.74° 2.43+0.73" 2.08+0.78 21207
Steamed chicken with royal court style 2.3340.75 2.3340.75 2.36+0.70 2.3440.74 0.075"
Steamed with a spring chicken 2.00+0.80° 2.10+£0.82% 2.27+0.71° 2.1120.79 3.536"
Steamed chicken with Andong style 2.77+0.52® 2.82+0.43° 2.69+0.54° 2.77+0.50 2.439"
Grilled chicken 2.92+0.33 2.86+£0.43 2.93+0.30 2.90+0.36 1.273"8
Grilled chicken leg 2.91+0.34° 2.80+0.49° 2.87+0.39 2.86£0.42 2.785"
Grilled chicken breast 2.85+0.45° 2.68+0.62° 2.72+0.54% 2.75+0.55 3777
Grilled chicken on a skewer 2.93+0.28 2.84+0.45 2.83+0.44 2.87+0.40 2.679™
Grilled chicken with teriyaki 2.7140.56° 2.38+0.84° 2.31+0.80° 2.47+0.76 10.621"
Fried chicken 2.97+0.21° 2.89+0.37° 2.94+0.25 2.93+0.29 2.430"
Fried chicken with spicy 2.94+0.29 2.92+0.29 2.91£0.32 2.9240.30 0.365"
Fried chicken with soja sauce 2.92+0.37° 2.88+0.36™ 2.80+£0.47° 2.87+0.40 2.908"
Smoked chicken 2.90+0.39 2.91+0.32 2.87+0.41 2.90+0.37 0.440™
BBQ chicken 2.9340.33 2.91+0.33 2.93+0.26 2.9240.31 0.241™
Grilled chicken with garlic 2.57+0.73 2.57+0.75 2.39+0.82 2.52+0.77 2.293M8
Chicken-Kangjung 2.90+0.41 2.91+0.33 2.91+0.32 2.90+0.36 0.051"
Chicken cutlet 2.78+0.54° 2.67+0.65% 2.54+0.73 2.67+0.64 4.467
Stir in seasoning chicken amnion 2.26+0.84° 2.32+0.83" 2.56+0.69" 2.37+0.80 4.842"
Stir in seasoning chicken feet 2.46+0.74° 2.59+0.63° 2.79+0.48 2.60+0.65 8.159™
Chicken ribs 2.80+0.53 2.84+0.44 2.78+0.48 2.81+0.48 0.484™8
Chicken mustard vegetables 1.69+0.82° 1.74+0.79° 2.06+0.80° 1.81+0.82 7.534™
Cajun chicken salad 2.66+0.71° 2.54+0.76" 1.92+0.88" 2.41+0.84 30.808™
Chicken sandwich 2.38+0.82° 2.30+0.86" 2.06+0.84° 2.26+0.85 4.702"
Chicken tortilla 2.20+0.86° 2.05+0.86° 1.80+0.86" 2.03+0.87 6.665"

Response: 3 point Likert scale(3: know very well ~ 1: don't know).

seokok

* p<0.05, " p<0.0l, p<0.001,

NS

not significant.

“® Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at

p<0.05.
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Table 5. Preference of the chicken menu

Age group
Variable Mean=£S.D. F-value
20~29(n=134)  30~39(n=152) 40<(n=108)

Chicken porridge 3.75+0.94 3.6540.83 3.5540.97 3.65+0.91 1.308"
Chicken rice 3.70+0.75° 3.63+0.75° 3.32+0.81° 3.58+0.78 4778

Rice topped with chicken 3.5740.92 3.66+0.80 3.3540.92 3.56+0.88 1.812M
Rice with chopped roast chicken 3.70+0.84° 3.59+0.84% 3.31+1.15° 3.56+0.94 2.924"

Chicken-Kalguksu 3.45+1.04 3.53+0.92 3.42+0.98 3.47+0.98 0.243"8
Chicken seaweed soup 331+1.21 3.43+0.95 3.28+1.20 3.35+1.12 0.561"
Boiled chicken soup 3.54+0.88 3.57+0.89 3.48+0.91 3.53+0.89 0.201"%
Samgyetang 3.88+1.14 3.86+1.03 4.00+0.84 3.90+1.02 0.620"
Chicken spicy soup 3.63+0.94 3.90+0.83 3.7440.97 3.7740.06 2.334"8
Lacquered chicken 3.44+1.04 3.49+1.17 3.57+1.15 3.50+1.12 0.304™
Chicken Doritang 3.80+1.19 3.85+0.91 4.00+1.00 3.88+1.03 0.461N
Chicken stew 3.38+1.11 3.51+0.96 3.49+1.05 3.56+1.05 2.054N8
Soup with chicken innards 3.21+1.00 3.10£0.91 3.3340.94 3.23+0.94 0.762N8
Steamed chicken with royal court style 3.75£1.16 3.89+0.89 3.85+0.95 3.83£1.00 0.400™
Steamed with a spring chicken 3.77+1.00 3.63+0.95 3.58+0.87 3.65+0.93 0.488"
Steamed chicken with Andong style 4.03+1.08 4.01+0.84 3.96+0.80 4.00+0.92 0.120™
Grilled chicken 4.14+0.91 4.10+0.81 3.89+0.99 4.05+0.90 2.339N8
Grilled chicken leg 4.16+0.86 4.09+0.81 3.94+0.94 4.07+0.87 1.846™
Grilled chicken breast 4.06£0.96 3.96+0.91 3.86+0.81 3.9740.91 1.248™
Grilled chicken on a skewer 4.14+0.94° 3.97+0.90° 3.62+1.17° 3.94£1.01 7.451"
Grilled chicken with teriyaki 4.03+0.97° 3.88+0.90® 3.68+0.74° 3.90:£0.90 2.795"

Fried chicken 4.37+0.83" 4.12+0.78" 3.97+0.92° 4.16+0.85 6.781"
Fried chicken with spicy 4.34+0.83" 4.13+0.80% 4.05+0.79 4.18+0.81 3.917"

Fried chicken with soja sauce 4.28+0.95 4.08+0.77 4.03+0.92 4.14+0.88 2.481N
Smoked chicken 4.13+1.06 3.98+0.83 4.06+0.92 4.05+0.94 0.852"
BBQ chicken 4.20+0.96 4.04+0.78 4.09+0.79 4.11+0.85 1.116™
Grilled chicken with garlic 4.02+1.00 3.95+0.84 3.97+0.95 3.98+0.92 0.139™8
Chicken-Kangjung 4.15+1.07 4.11+0.82 3.87+0.94 4.06+0.95 2.842N8
Chicken cutlet 4.15+0.86" 3.77£0.98° 3.66+1.06° 3.88+0.98 7.293"
Stir in seasoning chicken amnion 3.64+1.18 3.37£1.13 3.53+0.93 3.51£1.09 1.151™
Stir in seasoning chicken feet 3.41£1.24® 3.17£1.28° 3.63+1.02° 3.39+1.20 3.531"

Chicken ribs 3.88+1.24 3.75+1.08 3.57+1.05 3.75+1.13 1.783%8
Chicken mustard vegetables 3.20+1.27 3.21+1.19 3.24+0.97 3.22+1.13 0.009™%
Cajun chicken salad 4.32+0.84° 4.0240.87* 3.68+1.00° 4.09+0.90 8.009™"
Chicken sandwich 3.90+1.07° 3.76£1.12" 3.32£1.33 3.73£1.16 3.550"

Chicken tortilla 4.08+1.01 3.78+1.13 3.65+0.88 3.88+1.04 2.295N

Response: 5 point Likert scale(5: like very much ~ 1: dislike very much).

T p<0.05, T p<0.01, ™" p<0.001, ™ not significant.

~® Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at
p<0.05.
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