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Studies in the Consumption and Preference for Sprout Vegetables

Kyung Sook Lee and Geum Soon Park’

Faculty of Food and Technology, Catholic University of Daegu, Gyeongbuk 712-702, Korea

ABSTRACT

The purpose of this study was to investigate the use and perception of adults concerning sprout vegetables. Self-administered
questionnaires were collected from 516 residents in the Daegu and Gyeonbuk areas. When purchasing sprout vegetables,
respondents answered that they considered freshness, eco green, and price. Consumers purchased sprout vegetables to make
bibimbap (58.9%) and salad (29.3%). Approximately 81.4% of respondents answered that they purchased sprout vegetables
in grocery and department stores. Once or twice per month was the highest purchase frequency for sprout vegetables. Regarding
knowledge of sprout vegetables, radish sprout score was the highest (3.14), whereas preference was highest for barley grass
(3.00). When asked how much they like sprout vegetable menus, subjects responded that they liked bibimbap (3.79), salad
(3.73) and bibim noodles (3.58). As a result, popularization of sprout vegetables was based on product quality factor and sales
promotion factor significantly influenced preference for sprout vegetable menus. To increase consumption of sprout vegetables,
there is a need for hygiene and safety of sprout products and variations and improvement of quality.
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Table 1. General characteristics of the subjects

Variable Content N (%)
Male 249(438.3)
Gender
Female 267(51.7)
20’s 109(21.1)
30’s 116(22.5)
Age
40’s 135(26.2
(yrs) (26.2)
50’s 102(19.8)
> 60’s 54(10.5)
Marital Unmarried 165(32.0)
status  Married 351(68.0)
< Middle school 24( 4.7)
High school 153(29.7)
Education
College 279(54.1)
> Graduate school 60(11.6)
Student 96(18.6)
Professional 51( 9.9)
Office worker &
. 102(19.
Administrator 02(19.8)
Occupation Production & technical worker — 122(23.6)
Salesman & service worker 50( 9.7)
Housewife 67(13.0)
The others 28( 5.4)
100~200 143(27.7)
Monthly ~ 200~300 121(23.4)
family 300~ 400 90(17.4)
income
(¥¢10,000) 400~ 500 80(15.5)
>500 82(15.9)
Solitude 43( 8.3)
Married couple 63(12.2)
Type of i clear 369(71.5)
family
Extended 23( 4.5)
Others 18( 3.5)
Big city 372(72.1)
Residential 11 medium city 113(21.9)
region
Farm sea village 31( 6.0)
Total 516(100.0)
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Table 2. Utilization for sprout vegetables by age N(%o)
Variable Content Age Total '

20~29  30~39  40~49  50~59 > 60
Good for health 26( 23.9) 57( 49.1) 77( 57.0) 54( 52.9) 10( 18.5) 224( 43.4)
Family friend or neighbor 41( 37.6) 21( 18.1) 24( 17.8) 22( 21.6) 16( 29.6) 124( 24.0)

Motive of  Sales person's recommendation 1IC 09 4 34) 3( 22) 3( 29 8 148) 19 3.7 78070
purchase  Mass media 20( 18.3) 26( 22.4) 22( 163) 16( 157) 15( 27.8) 99( 19.2) (df=16)
Others 21(193) 8 69) 9 67) 7 69) 5 93) 50( 9.7)

Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)
Purchase after know enough 1C 09) 4( 34) 4 300 6( 59 4 74 19C 3.7
Purchase after only a few know 42( 385) 43( 37.1) 50( 37.0) 31( 304) 14( 25.9) 180( 34.9)
(I){fngl\ivrlcek?aiz Purchase after see only color and shape  21( 19.3) 13( 11.2) 21( 15.6) 13( 12.7) 7( 13.0) 75( 14.5) (ljéfg)
Purchase after only checks the freshness 45( 41.3) 56( 48.3) 60( 44.4) 52( 51.0) 29( 53.7) 242( 46.9)
Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)
Taste 14( 12.8) 10( 86) 11( 81) 2( 02) 3( 56) 40( 7.8)
Price 100 92) 10( 86) 15( 11.1) 6( 59) 11( 204) 52( 10.1)
Freshness 62( 56.9) 73( 62,9) 70( 51.9) 61( 59.8) 28( 51.9) 294( 57.0) .
C()‘}“;jgﬁ;‘;“ Packing and design 6 55 20 17) 1( 07) 0 00) 0 00) 9 1.7) ?é’é;g)
Eco green 17( 15.6) 19 164) 36( 26.7) 31( 30.4) 11( 20.4) 114( 22.1)
Others 0 000 2( L7) 2 15 2 200 1( 1.9 7 14)
Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)
For salad 37( 33.9) 45( 38.8) 36( 26.7) 24( 235 9 16.7) 151( 29.3)
For bibimbap 53( 48.6) 63( 54.3) 83( 61.5) 72( 70.6) 33( 61.1) 304( 58.9)
Purposes of For green juice 3( 28 4 34) 5 37 1( 10) 8 148) 21( 41) ¢5758™"
purchase  For decorations 16( 147)  3( 2.6) 4 30) 4 39 1( 19) 28 54) (d=16)
others 0 00) 1( 09 7 52) 1( 10) 3( 56) 12( 23)
Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)
Traditional market 100 92) 8 69) 15 11.1) 17( 167) 16( 29.6) 66( 12.8)
Mart and department store 93( 85.3) 100( 86.2) 115( 852) 8I1( 79.4) 31( 57.4) 420( 81.4)

Place of  Sprout vegetables producing area 0C 00) 2( L7) OC 00) I 1.0) 3( 56) 6( 1.2) 49549™
purchase  Home shopping and internet shopping mall ~ 4( 3.7)  4( 34) 0( 00) 0( 00) 0 00) 8§ 1l6) (d=16)
Others 2( 1.8) 2( L7) 5 37) 3( 29 4 74 16( 3.1)

Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)
1~2 times a month 61( 56.0) 76( 65.5) 91( 674) 70( 68.6) 31( 57.4) 329( 63.8)
Once a week 5( 46) 9 78) 8 59) 9( 88) 14(259) 45 87)
Frequency 12 times a week 3 28 2( L7) 2( 15 2( 200 3( 5.6) 12( 23) 42343™
of purchase  More than three times a week 3( 28 1( 09 1 07) 2 200 2( 37 9 l7) (df=16)
Others 37( 33.9) 28( 24.1) 33( 244) 19( 18.6) 4( 7.4) 121( 23.4)
Total 109(100.0) 116(100.0) 135(100.0) 102(100.0) 54(100.0) 516(100.0)

stk

™ p<0.01, ™" p<0.001, ""p<0.001.
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Table 3. Recognition for sprout vegetables by age (Mean£S.D.)
Age
Content Total F-value
20~29 30~39 40~49 50~59 >60

Radish sprout 3.04+1.19 3.11£1.12 3.13+1.00 3.32+0.97 3.07£1.16 3.14+1.08 1.04N
Red radish 2.56+1.11 2.68+1.16 2.76+1.08 2.92+41.08 3.02+1.10 2.76+1.11 220N
Alfalfa 2.0420.90° 2.36+1.20° 2.29+0.92% 2.55+1.03% 2.76+1.14° 2.35+1.05 5677
Broccoli 2.28+1.07° 2.69+1.15° 2.54+0.99% 2.78+1.13° 2.74+1.03° 2.59+1.09 3.58"
Turnip 2.88+1.21 2.91+1.18 2.98+1.01 3.29+1.06 3.00£1.13 3.01£1.12 228N
Chinese cabbage  2.46+1.09° 2.65+1.14° 2.96+0.98° 3.18+1.12° 3.00+1.21° 2.83+1.12 7317
Red cabbage 2.35+1.10 2.45+1.05 2.59+0.98 2.71£1.04 2.59+1.00 2.53+1.04 1.87"8
Tatsoi 1.89+0.86° 2.21+1.04° 2.24+0.91° 2.3240.92° 2.30+0.90° 2.18+0.94° 3.62"
New tatsoi 1.82+0.88° 2.15+1.09* 2.19+0.94° 2.28+0.90° 2.15+0.81° 2.11+0.96 373"
Barley grass 2.33+1.08" 2.59+1.14% 2.69+1.12° 2.84+1.02° 2.5240.94% 2.60+1.09 3.29"
Perilla seed 1.86+0.87° 2.30+1.09° 2.33+1.00° 2.59+1.05% 2.87+1.15° 2.33+1.06 11.00™

Note: All variables were measures on a 5-point Likert scale from 1-never know to 5-very well know.

* p<0.05, ™ p<0.01,
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Table 4. Preference for sprout vegetable by age (Mean£S.D.)
Age
Content Total F-value
20~29 30~39 40~49 50~59 >60
Radish sprout 2.51+0.75° 2.90+1.00° 2.89+0.83° 3.09+0.82° 2.98+1.05° 2.86+0.90 6.43™"
Red radish 2.61+0.81° 2.7240.96" 2.75+0.89% 2.93+0.95® 3.05+1.05° 2.78+0.93 287
Alfalfa 2.04+0.80° 2.40+1.07° 2.33+0.81° 2.53+0.92% 2.77+1.09° 2.37+0.95 6.78""
Broccoli 2.65+1.03 2.97+1.06 2.82+1.00 3.00£0.99 2.87+0.86 2.68+0.99 2.12M
Turnip 2.95+1.05 2.87+1.03 2.97+0.94 3.22:+1.02 2.87+0.97 2.98+1.01 1.80N
Chinese cabbage  2.47+1.08° 2.68+1.11% 2.97+0.92% 3.18+1.09° 3.01+1.18° 2.85+1.10 7.23™
(Red) cabbage 2.36+1.09 2.49+1.02 2.59+0.97 2.72+1.02 2.61+0.97 2.55+1.02 1.81N
Tatsoi 2.14+0.93 2.30+1.02 2.37+0.91 2.39+0.92 2.37+0.85 2.31+0.93 1.21M
New tatsoi 1.79+0.85° 2.12+1.06% 2.18+0.93° 2.28+0.95° 2.20+0.76 2.11+0.93 434"
Barley grass 2.77+0.87° 3.05+0.92° 2.95+0.81% 3.04+0.81° 3.42+0.96 3.00+0.88 539"
Perilla seed 2.4140.81° 2.61+£0.97 2.56+0.91% 2.76+0.93% 2.96+1.08* 2.62+0.94 11.49™

Note: All variables were measures on a 5-point Likert scale from 1-strongly dislike to S-strongly like.

sk

* p<0.05, " p<0.01, ™" p<0.001.

Table 5. Preference for sprout vegetables menus by age (Mean£S.D.)
Age
Content Total F-value
20~29 30~39 40~49 50~59 >60

Bibimbap 3.86+0.86 3.79£0.75 3.76+0.71 3.7740.75 3.74+0.73 3.79+0.76 0.37
Salad 3.72+0.88 3.84+0.66 3.71£0.71 3.73+0.70 3.54+0.88 3.73+0.76 1.56
Bibim noodles 3.56+0.73 3.71£0.67 3.47+0.72 3.55+0.76 3.63+£0.91 3.58+0.74 1.63
Ssambap 3.28+0.82° 3.59+0.71° 3.46+0.69% 3.41+0.74%® 3.52+0.88% 3.45+0.76 2.52"
Geotjeolyi 3.26+0.82° 3.59+0.69° 3.39+0.75% 3.49+0.76" 3.33+0.82° 3.42+0.77 3.05"
Sandwich 3.21+0.87 3.35+0.64 3.32+0.71 3.22+0.74 3.11£0.86 3.26+0.76 1.35
Gimbap 3.30+0.78° 3.25+0.69° 3.35+0.69° 3.15+0.69 2.96+0.86° 3.24+0.74 3.25"
Green juice 2.29+1.01° 2.98+0.84° 3.05+0.79° 3.06+0.78° 2.83+0.92° 2.85+0.91 15.20™

Note: All variables were measures on a 5-point Likert scale from 1-strongly dislike to 5-strongly like.
* p<0.05, ™" p<0.001.
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Table 6. Knowledge for sprout vegetables by age (Mean£S.D.)
Age
Content Total F-value
20~29  30~39  40~49  50~539 > 60
Sprout vegetable helps hypertension blood pressure 3.37+0.70° 3.49+0.74> 3.60+0.63° 3.67+0.63" 3.93+0.69" 3.57+0.69 7.06""
Sprout vegetable helps digestion 3.54+0.72° 3.69+0.66™ 3.68+0.61*° 3.75+0.58" 3.87+0.77° 3.69+0.66 2.60°
Sprout vegetable helps with weight control 3.6840.87 3.74+0.72 3.67+0.69 3.73+0.69 3.83+0.81 3.72+0.75 0.57
Sprout vegetable is to be diuretic 3.12+0.75° 3.41£0.71° 3.41£0.72° 3.51£0.71* 3.70+0.79° 3.40+0.75 6.89™"
Sprout vegetable helps to overcome fatigue 3.17+0.88° 3.55+0.73* 3.47+0.73* 3.58+0.75" 3.69+0.77° 3.47+0.79 6.06™"
Sprout vegetables are rich in minerals, iron, b ab ab a a *
. . 3.44+0.77° 3.64+0.63% 3.59+0.76™ 3.74+0.71* 3.70£0.79° 3.61+0.73 2.47
potassium, calcium, etc.
Sprout vegetables improve the immune system and. 3 3, 716 36110 60' 356£0.77 3.69:0.84° 3.54£0.74° 3542076 3.91"

promotes metabolic function

Calcium-containing sprout vegetables are good for

:t C
the bones and teeth 2.90+0.88

3.28+0.78"

sk

3.2840.79° 3.53+0.76" 3.57+0.92° 3.28+0.85 9.92

Note: All variables were measures on a 5-point Likert scale from 1-strongly disagree to S-strongly agree.

sk

* p<0.05, " p<0.01, ™" p<0.001.
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Table 7. Factor for popularization of sprout vegetables by age

A Az o8 A 903

(Mean£S.D.)

Age

Content
20~29

30~39

Total F-value

40~49 50~59 =60

Active promotion of sprout products
Quality improvement of sprout products 3.82+0.74
Development of healthy functional sprout products 3.74+0.75
Tourism of sprout vegetable producing region
Invigoration of sprout vegetables festivals 3.44+0.88
Improvement of packing and design
Low cost

Obtain of various distribution structure
Reliability for manufacturing company
Storage quality of sprout products 4.09+0.81

Hygiene of sprout products

Development of various sprout vegetables menu  4.05+0.87 3.91+£0.84 4.01+0.81

3.98+0.67
3.84+0.72

3.39+0.95

3.94+£0.69 3.95+0.72 4.04+0.71

3.9440.82° 3.86+0.75* 4.07£0.69™ 4.16+0.75" 3.83x0.60° 3.99+0.74 3.34

4.294+0.78 4.24+0.70 4.27+0.75

3.81+0.73% 3.85+0.73° 3.96+0.64™ 4.09+0.71*° 3.93+0.72° 3.92+0.71 2.45"

3.99+0.63 4.07+£0.60 3.94+0.65 3.96+0.66 2.04

3.87+£0.65 3.97+0.76 3.85+0.65 3.85£0.71 1.36

3.27+0.77° 3.50£0.92° 3.39+0.82" 3.49+0.93" 3.70£0.69° 3.44+0.85 2.79"

3.36+0.84 3.52+0.99 3.65+0.70 3.44+0.89 1.32

3.31£0.96° 3.42+0.83% 3.54+0.79%° 3.61+0.82° 3.70+0.63* 3.50+0.84 2.93"
3.80+0.86° 3.78+0.80° 3.97+0.75% 4.05+0.77° 3.78+0.74° 3.89+0.79 2.52"

4.03+0.76  3.85+0.68 3.98+0.71 0.97

*

4.16+0.74 4.12+0.63 4.17£0.66 4.00+0.70 4.12+0.71  0.60
4.30+0.68 4.11+0.71 4.26+0.73  0.72
4.15+£0.69 4.07+£0.66 4.03£0.80 1.22

Note: All variables were measures on a 5-point Likert scale from 1-strongly disagree to S-strongly agree.

* p<0.05.
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Table 8. Factor analysis on popularization of sprout vege-
table products

Product quality Sales promotion

Contents factor factor
(Factor 1) (Factor 2)
Hygiene of sprout products .844
Storage quality of sprout 201
products ’
Reliability for manufacturing 736
company ’
Obtain of various distribution 707
structure ’
Quality improvement of sprout 648
products ’
Development of various sprout
617
vegetables menu
Active promotion of sprout 613
products .
Low cost 567
Development of healthy
. .547
functional sprout products
Tourism of sprout vegetable 260
producing region '
Invigoration of sprout vegetables
. .844
festivals
Improvement of packing and 671
design '
Eigen value 4.266 2.534
Dispersion rate(%) 35.552 21.121
Cronbach’s a .878 769

KMO(Kaiser-Meyer-Olkin)=.872
¥’=2720.423, df=66, p=0.000
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