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A Survey on the Consumption and the Perception of Salted Sea Foods
among Seoul Area Housewives
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Awerel Washhy A4skn gl Ao vehgth ¥ ABSH AR AL su AA ) Aste] Az
AzFHol BES} Ha, Be FREe] AF YBE RS S0l TR FEWWE J18} AFHolok At
3 oA

Abstract A total of 165 housewives in Seoul area were interviewed to survey the Salted Sea Foods. The aim
of this study was to investigate the perceptions and preferences of 20s~50s housewives to salted sea foods. As
to the recognition of salted sea foods, shrimp salted sea foods(100%)>anchovy sauce(97%)>canary
sauce(91%)answered. Necessity of the Development plan of salted sea foods as to its importance 23%, regarded
salted sea foods very important, while 44.8% and 6.1% not important. The Participants considered that we
need to succeed and develop salted sea foods. We need to develop new recipes to increase the usage of salted
sea foods.
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Table 1. General characteristics of the subjects

= T Y= (N=165)
208 13(7.9)
o] 308 97(588)
405 33(20)
>50 22(133)
om F 73(44.2)
A FALFH) RE3)
gEFe 106.1)

olulE

71ek 5(30)
100-2005H] vt 106)
200-300%H¢] vk 16(9.7)
259 300-400%HS] vk 31(188)
400-500H) vk 42(%55)
5005+10] %4 T5(455)
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Table 2. The recognition of salted sea foods

Table 5. Degree and method of use salted sea foods

N(%) N(%)
T B+ E A= o T IR=S
A ABLFAFo|) 447+0.63 G2A]0] & 17(10.3)
A Agrdo] 2 AEo|th 443060 F 1723 21(12.7)
AL G A 43 A Fo|t}, 390+0.71 0|83 4 1723 67(40.6)
A AA ¢E4 A= _ d 1723] 43(26.1)
A% A Eolt), 38506 e 17103)
A4l A o7 k3l 2Fo|t} 3.82+0.60 ut 67(40.6)
A2 7152 3%o| 415066 AEg2olo] A 40(24.2)
A7k S0 tggsiA AHS 3 5 4065 o] 831 o] & KRR 23(13.9)
ek A 7 @ 5
e AWl Ego] frk 304:0.72 3104 31(188)
FH(40%) 31.9+397 7€} 42.4)
Hkzo 2 o] & 111(67.3)
o] g =218 ZHERE
23
e 54(32.7)
X 3. odzy mzo| QIX|k
Table 3. Age recognition of salted sea foods
20tH 30tH 40th 50t e] /e
A=) _-
T (n=13) (n=97) (n=33) (n=22) Prvalue
A AEugAEo 414+063" | 438+057 442+0.60 445+061 NS
A A o] F& 2)FEo|r, 443+0.60 447+063 451+0.62 457+0.60 NS
A ool r 4231 A olt) 331+068b | 344+069b | 345+066b | 4.12+033a <0017
e AA LE4 e _
AT Eo|d, 387+058 380061 3.96+0.60 4.35+0.64 NS
AAL JAH R SPdEh Aot 2.87+0.73 3.05+0.70 3.15+0.74 324+0.71 NS
AL 7154 Fo ) 3.30£0.65 356+0.63 371066 397+0.61 NS
AL Ao s AR & 4 gl 439+0.60b | 4.43+066b | 448+0.70b | 4.67+0.73a <05”
e At Zg&o] Hr} 265+0.78b | 262+073b | 267068 | 2.85+0.65a <05
Z7(407) 2896+363b | 2075+261b | 30.35+363b | 32.22+354a <001

1) go+EFHA

2) Duncan's multiple range test(p<0.001)
3 )Duncan's multiple range test(p<0.05)

I 4 NESRF AXE

Table 4. The recognition of the kinds of salted sea foods
N(%)

AAEH gtk Ar 2t
A--A 165(100) 0(0.0)
Rk 160(97.0) 5(3.0)

Z71A 119(72.1) 46(27.9)
o] 124(75.2) 41(24.8)
73 150(91.0) 15(9.1)

Bkl 158(95.8) 7(4.2)

=3 156(94.5) 9(55)

FaA 158(95.8) 7(4.2)

HHA 153(92.7) 12(7.3)
274 162(93.2) 3(1.8)

A3 162(98.2) 3(1.8)
HE71A 155(94.0) 10(6.1)

- 127



A Survey on the Consumption and the Perception of Salted Sea Foods among Seoul Area Housewives

E 6 Ao wtE

= o
NES

Hrot ¢

o|2st=

HHed
=

Table 6. Age recognition degree and method of use salted sea  foods

. . 200 300 400 50thel s <
° i (n=13) (n=97) (n=33) (n=22)
FAlo]-& 000.0) 3.1 5(15.2) 9(40.9)
= 1723 177 5(5.2) 6(182) 5(22.7)
o]-&-3l4 4 1723 4(30.8) 31(32.0) 11(333) 4(182) 6.23+"
1723 5(385) 52(536) 8(242) 29.1)
71EF 3(23.1) 6(6.2) 309.1) 29.1)
o} 6(46.2) 49(50.5) 11(333) 9(409)
ol g A 5-g2lolo] A 4(30.8) 15(155) 6(182) 3(136) :
o R 177 6(6.2) 4(12.1) 3(136) 1140357
A 7Y & 5 dolA 2(154) 27(27.8) 8(24.2) 7(318)
7] 0(0.0) 000.0) 4(12.1) 0(0.0)
P Hizlo 7 ol f 9(69.2) 71(73.2) 22(66.7) 14(636) _
cer oo ZHEE ALE 4(30.8) 26(26.8) 11(333) 8(36.4) '
1) Duncan's multiple range test(p<0.05)

2 )Duncan's multiple range test(p<0.001)

E 7. XNE FoiA
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Table 7. Important part of purchase of salted sea foods

9 Mol EF Jjdtet

Table 9. Quality Improvement of salted sea foods

T&5 Jﬂ | Z]— N(%)
E 464061 T A= (N-165)
(I 4.23+0.58 o} 27(16.4)
A e] AR 3.92+0.65 WAl 9(G5)
Ao 5 4.05+0.57 oJ ok 106.1)
dia 381063 A4 106.1)
A7) A mYPLA 4.72+0.70 BEE] 42(255)
picEdhis 4524052 Az 2 %4 g73 65(394)
A==} 4.35+0.41 7]e} 2(1.2)
FHM@H) 3424345
E 8. Mol Y diot EeM
Table 8. Necessity of the Development plan of salted sea
foods
a2 | am szagr | zast | mEelm | zasd og | OO f;i*"w
20tH 3(23.1) 5(385) 3(23.1) 2(154) 0(0.0)
30 22(22.7) 48(495) 18(186) 5(5.2) 4(4.1)
Az 40t 5(15.2) 15(455) 10(30.3) 1(3.0) 2(6.1)
50t o]/ 3(36.4) 6(27.3) 5(22.7) 209.1) 1(45)
A 38(23.0) T4(44.8) 36(21.8) 10(6.1) 7(42)
X2 =12.97+"
1) Duncan's multiple range test(p<0.05)
%10 A5 Ay F4 ) v}t
Table 10. Age quality Improvement of salted sea foods
an 20t 30tH 40ty S0 e] 2
(n=13) (n=97) (n=33) (n=22)
ot 3(23.1) 15(15.5) 4(12.1) 4(182)
WAY 0(0.0) 5(5.2) 2(6.1) 1(45)
ki 1(7.7) 12(12.4) 8(24.2) 6(27.3) 1518+
A7 17.7) 4(4.1) 2(6.1) 1(45) ’
A484 4(30.8) 22(22.7) 6(182) 209.1)
Az D A T3 4(30.8) 39(40.2) 11(33.3) 8(36.4)

1) Duncan's multiple range test(p<0.05)
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