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The Survey on the Recognition of Puffer Fish Food Consumers

in Seoul and Busan areas
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Abstract

The aim of this study is to research on the recognitions and preferences of Puffer fish consumers with
the recently increasing well-being trend. To carry out this research, the main analysis was focused on two
specific points: how much consumers perceive swellfish and which kinds of Puffer fish foods are preferred
by consumers. Although the consumption of Puffer fish is gradually expending, at the same time, there are
also numerous obstructive elements in consuming swellfish. In this regard, this test on Puffer fish food
will be able to contribute to show an outlook for the Puffer fish food market in the future and to promote
consumption of Puffer fish as well.

Methodologically, a statistical research was adopted to find out how people understand Puffer fish and
the patterns of their choices and  intensive examinations were conducted throughout the -collected
questionnaire. For a more effective outcome, it was necessary to divide into two groups, the Nation's
capital area with Seoul as a center, the most densely populated area and Busan, the biggest marine
products consumption area, examining the inclination to consume with regions. In the concrete, the detailed
research survey on the Puffer fish were performed with the opinions of the five hundred people from
capital area and the five hundred people from Busan area. The difference and common features of
consumer's recognition about Puffer fish food were founded through cross analysis according to age,
gender, regions, and income.

In conclusion, this research showed the difference tastes and recognition standards toward Puffer fish
among consumers from Seoul and Busan areas. If it is possible to apply this result to the efforts of
improving supplier's understanding about Puffer fish consumers' features and cultivating new Puffer fish
items, it could contribute to the further consumption of Puffer fish food in the long term point of view.

Key words : Puffer fish, Recognition, Food consumer, Preference, Busan
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<Table 1> General information of the respondents

Frequency (n) Percent (%)

30 less than 158 17.89
Age 30-39 319 36.09
40-49 215 24.32
50 or more 192 21.72
Total 884 100
Gender Male 532 60.18
Female 352 39.82
Total 884 100
Region Capital area 423 47.85
Busan area 461 52.15
Total 884 100
Household 200 less than 367 4152
income 300 less than 284 32.13
(ten 400 less than 120 13.57
thousand) 400 or more 113 12.78
Total 884 100
Japanese food 180 20.36
Western food 65 7.35

Food i
] Chinese food 35 3.96
service Korean food 505 57.13
Other 99 11.20
Total 884 100

<Table 2> Difference of preference for puffer food by age, gender, region and household income

very like like normal dislike very dislike Total
30 less than 8(5.06) 50(31.65) 87(55.06) 10(6.33) 3(1.90) 159(17.99)
30-39 45(14.11) 103(32.29) 158(49.53) 12(3.76) 1(0.31) 315(35.63)
40-49 38(17.67) 96(44.65) 76(35.35) 5(2.33) 0 216(24.43)
50 or more 52(27.08) 70(36.46) 68(35.42) 2(1.04) 0 194(21.95)
Total 143(16.18) 319(36.09) 389(44.00) 29(3.28) 4(0.45) 884(100)
x%=65.57  P<0.0001
Male 85(15.98) 218(40.98) 213(40.04) 13(2.44) 3(0.56) 530(60.25)
Female 58(16.48) 101(28.69) 176(50.00) 16(4.55) 1(0.28) 354(39.75)
Total 143(16.18) 319(36.09) 389(44.00) 29(3.28) 4(0.45) 884(100)
x*==18.01 P=0.0012
Capital area 64(7.47) 128(15.13) 214(25.30) 15(1.77) 2(0.24) 423(47.91)
Busan area 79(8.57) 191(20.72) 175(18.98) 14(1.52) 2(0.22) 461(52.09)
Total 143(16.18) 319(36.09) 389(44.00) 29(3.28) 4(0.45) 884(100)
x*==17.06 P=0.0019
200 less than 39(10.63) 115(31.34) 196(53.41) 16(4.36) 1(0.27) 364(41.18)
300 less than 45(15.85) 106(37.32) 125(44.01) 7(2.46) 1(0.35) 287(32.47)
400 less than 27(22.50) 50(41.67) 39(32.50) 3(2.50) 1(0.83) 120(13.57)
400 or more 32(28.32) 48(42.48) 29(25.66) 3(2.65) 1(0.88) 113(12.78)
Total 143(16.18) 319(36.09) 389(44.00) 29(3.28) 4(0.45) 884(100)
X ==49.73 P<0.0001
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<Table 3> The prefer reason of puffer cooking

Item Frequency (n) Percent (%)
Taste 373 43.83
Health 219 25.73
Price 11 1.29
Species 7 0.82
Hangover 201 23.62
Other 40 4.70
Total 851 100.0
Toleels AFshA ¢k olfEE Uo] gl
o] 29} <Eo] glolA 10W(30.3%)% 7Hd EH
NES AAEG T, A1) WA, TlEkT} T
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<Table 4> The unwiling reason of puffer cooking

Item Frequency (n) Percent (%)
Taste 10 30.30

Poison 10 30.30
Expensive 7 21.21

Other 6 18.18

Total 33 100.0
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<Table 5> The favorite puffer cooking recipes

Item Frequency (n) Percent (%)
Soup puffer 754 31.7
Boiled puffer 238 10.0
Raw sliced puffer 226 9.5
Shabu-Shabu 273 11.5
Fired puffer 281 11.8
Steamed puffer 192 8.1
Bulcogi puffer 158 6.6
Salad puffer 156 6.5
Cutlet puffer 18 0.8
Sushi puffer 63 2.6
Spermary puffer 198 8.3
Other 4 0.2
Total 2,382 100.0
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<Table 7> The intake season of puffer cooking
Item Spring Summer Fall Winter No matter Total
30 less than 9(1.02) 9(1.02) 6(0.68) 40(4.52) 90(10.18)  154(17.42)
30-39 7(0.79) 7(10.79) 20(2.26) 95(10.75) 196(22.17)  325(36.76)
40-49 0(0.00) 12(1.36) 17(1.92) 74(8.37) 116(13.12)  219(24.77)
50 or more 10(1.13) 6(0.68) 14(1.58) 77(8.71) 79(8.94)  186(21.04)
Total 26(2.94) 34(3.85) 57(6.45) 286(32.35) 481(54.41) 884(100)
Male 13(1.47) 21(2.38) 27(3.05) 153(17.31) 323(36.54)  537(60.75)
Female 13(1.47 13(1.47) 30(3.39) 133(15.05) 158(17.87)  347(39.25)
Total 26(2.94) 34(3.85) 57(6.45) 286(32.35) 481(54.41) 884(100)
Capital area 17(1.92) 15(1.70) 33(3.73) 115(13.01) 250(28.28)  430(48.64)
Busan area 9(1.02) 19(2.15) 24(2.71) 171(19.34) 231(26.13)  454(51.36)
Total 26(2.94) 34(3.85) 57(6.45) 286(32.35) 481(54.41) 884(100)
200 less than 13(1.47) 11(1.24) 26(2.94) 113(12.78) 197(22.29)  360(40.72)
300 less than 5(0.57) 11(1.24) 16(1.81) 106(11.99) 157(17.76)  295(33.37)
400 less than 5(0.57) 7(0.79) 11(1.24) 32(3.62) 59(6.67)  114(12.90)
400 or more 3(0.34) 5(0.57) 4(0.45) 35(3.96) 68(7.69)  115(13.01)
Total 26(2.94) 34(3.85) 57(6.45) 286(32.35) 481(54.41) 884(100)
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<Table 8> The amount spent for puffer cooking
ggnm thousand) 1 less than 1-3 less than 3-5 less than 5-10 less than 10 more than Total
30 less than 30(3.39) 61(6.90) 40(4.52) 11(1.24) 11(1.24) 153(17.31)
30-39 55(6.22) 124(14.03) 63(7.13) 34(3.85) 13(1.47) 289(32.69)
40-49 56(6.33) 93(10.52) 41(4.64) 27(3.05) 6(0.68) 223(25.23)
50 or more 44(4.98) 92(10.41) 63(7.13) 13(1.47) 7(0.79) 219(24.77)
Total 185(20.86) 370(41.71) 207(23.68) 85(9.58) 37(4.17) 884(100)
x *=25.0091 P=0.0148
Male 100(11.31) 220(24.89) 123(13.91) 62(7.01) 25(2.83) 523(59.95)
Female 85(9.62) 150(16.97) 84(9.50) 23(2.60) 12(1.36) 350(40.05)
Total 185(20.86) 370(41.71) 207(23.68) 85(9.58) 37(4.17) 884(100)
x *=8.4267 0.0771
Capital area 32(3.62) 144(16.29) 161(18.21) 61(6.90) 22(2.49) 418(47.51)
Busan area 153(17.31) 226(25.57) 46(5.20) 24(2.71) 15(1.70) 455(52.49)
Total 185(20.86) 370(41.71) 207(23.68) 85(9.58) 37(4.17) 884(100)
x =169.5969 P<0.0001
200 less than 101(11.43) 134(15.16) 85(9.62) 27(3.05) 19(2.15) 354(41.4)
300 less than 43(4.86) 148(16.74) 70(7.92) 21(2.38) 6(0.68) 278(32.58)
400 less than 22(2.49) 45(5.09) 32(3.62) 14(1.58) 4(0.45) 117(13.24)
400 or more 19(2.15) 43(4.86) 20(2.26) 23(2.60) 8(0.90) 113(12.78)
Total 185(20.86) 370(41.71) 207(23.68) 85(9.58) 37(4.17) 884(100)
x *=43.2013 P<0.0001
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<Table 9> The price satisfaction for puffer cooking
Item Very expensive Expensive Normal Littel cheap Cheap Total
30 less than 26(2.94) 93(10.52) 27(3.05) 1(0.11) 0(0) 154(16.63)
30-39 57(6.45 203(22.96) 57(6.45) 3(0.34) 1(0.11) 321(36.31)
40-49 22(2.49) 147(16.63) 54(6.11) 2(0.23) 0(0) 225(25.45)
50 or more 21(2.38) 120(13.57) 46(5.20) 2(0.23) 2(0.23) 191(21.61)
Total 126(14.25) 563(63.69) 184(20.81) 8(0.9) 3(0.34) 884(100)
x *=18.8055 P=0.0933
Male 74(8.37) 338(38.24) 112(12.67) 5(0.57) 1(0.11) 530(60.43)
Female 52(5.88) 225(25.45) 72(8.14) 3(0.34) 2(0.23) 347(39.57)
Total 126(14.25) 563(63.69) 184(20.81) 8(0.9) 3(0.34) 884(100)
x’=1.1482 P=0.8865
Capital area 82(9.28) 289(32.69) 53(6.00) 3(0.34) 2(0.23) 422(48.12)
Busan area 44(4.98) 274(31.00) 131(14.82) 5(0.57) 1(0.11) 455(51.88)
Total 126(14.25) 563(63.69) 184(20.81) 8(0.9) 3(0.34) 884(100)
x *=46.4617 P<0.0001
200 less than 62(7.01) 242(27.38) 63(7.13) 2(0.23) 1(0.11) 356(41.11)
300 less than 39(4.41) 192(21.72) 49(5.54) 1(0.11) 0(0) 279(32.22)
400 less than 16(1.81) 63(7.13) 37(4.19) 2(0.23) 0(0) 118(13.63)
400 or more 9(1.02) 66(7.47) 35(3.96) 3(0.34) 2(0.23) 113(13.05)
Total 126(14.25) 563(63.69) 184(20.81) 8(0.9) 3(0.34) 884(100)
x*=37.6534 P=0.0002
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; _ <Table 10> The Favorite puffer species
MES WY, o4 AS FE, AN, e prer
oM 2 WLEE Ho & Aot gl & Species Frequency (n)  Percent (%)
olth, River puffer 274 14.5
- Tiger puffer 513 27.2
Ao mE FEXE BRY £y 9 7|EAY
]: } i i} N E‘ v o - LE]— 19 Yellowfin puffer 431 22.8
ANME S, JE, ZHA R 2 NEE B Purple puffer 183 9.7
A, Rakd Aol FE, 4 E SHelA  Brown backed 279 148
ffer ’
o e o] x4 =2 zlolx= o Z pu
o mof Aejel me = el ohA Panther puffer 97 5.1
W, Asskes HolFRTE dEvds s o F Spottyback puffer 54 29
At Other 58 3.1
= B} _ 100.0
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<Table 11> Purchase intention of puffer cooking products

Item Purchase Normal Don’t purchase Total
30 less than 32(3.62) 78(8.82) 46(5.20) 156(17.65)
30-39 79(8.94) 114(12.90) 120(13.57) 313(35.41)
40-49 79(8.94) 88(9.95) 55(6.22) 222(25.11)
50 or more 64(7.24) 75(8.48) 54(6.11) 193(21.83)
Total 254(28.73) 355(40.16) 275(31.11) 884(100)
x ?=22.1429 P=0.0011
Male 145(16.40) 209(23.64) 178(20.14) 532(60.18)
Female 109(12.33) 146(16.52) 97(10.97) 352(39.82)
Total 254(28.73) 355(40.16) 275(31.11) 884(100)
x ?=4.2095 P=0.1219
Capital area 121(13.69) 173(19.57) 127(14.37) 421(47.62)
Busan area 133(15.05) 182(20.59) 148(16.74) 463(52.38)
Total 254(28.73) 355(40.16) 275(31.11) 884(100)
22=0.3265 P=0.8494
200 less than 98(11.09) 168(19.00) 99(11.20) 365(41.29)
300 less than 71(8.03) 97(10.97) 121(13.69) 289(32.69)
400 less than 44(4.98) 53(6.00) 21(2.38) 118(13.35)
400 or more 41(4.64) 37(4.19) 34(3.85) 112(12.67)
Total 254(28.73) 355(40.16) 275(31.11) 884(100)
x 2=32.7585 P<.0001
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