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Abstract

To provide basic information for the development of refrigerated convenience foods for Koreans, 492 house-
wives residing in Seoul and Kyunggi Province were surveyed concerning satisfaction of buying precooked
convenience foods, frequency of using them, preferred Korean dishes, and willingness to buy the convenience
foods if they are developed. Statistical data analysis was completed using SAS package program. The satisfac-
tion mean score of the marketed precooked convenience foods was 2.73 out of 5 and the housewives were
least satisfied with food additives and sanitation factors. The factors affecting satisfaction in purchasing were
sanitation, taste, variety of type, nutrition, price, and food additives for side-dishes sold refrigerated or at
room temperature, and taste, sanitation, variety of type, price, nutrition, and food additives for frozen prepared
foods in order respectively. The frequency of using the preccoked convenience foods was generally low but
that of using the pickled dishes, Jokbal-Soondae, and frozen prepared foods was relatively high. The answer
of ‘the thought that meals should be prepared in households’ was the primary reason for avoiding using
the precooked convenience foods and ‘no time to cook’ was the most frequent answer among the reasons
for using them. Currently, the precooked convenience foods were used for snacks mainly, but the usages
to be expected to increase were for lunchbox, main dishes, snacks, side dishes, special occasions foods, and
leisure foods in order. Based on preference and buying priority, the dishes needed to be developed as refrige-
rated convenience foods among Korean dishes were identified. The result showed that ‘preference’ was
not consistent with buying priority and the housewives perceived the factor of ‘convenience’ more importantly
than ‘preference’ in purchasing the convenience foods.
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Table 1. Demographic Characteristics of Respondents

N=492
Variables Classification N %
Age (Years) < 36 119 242
36~40 140 285
41~45 121 246
> 45 104 211
No answer 8 16
Educational Middle school 50 102
background High school 227 46.1
College 183 37.2
Graduate school 30 6.1
No answer 2 04
Occupation Professionals/Managers 94 19.0
/Clerks
Production/Service 30 6.1
employees
Store owners 58 11.8
Housewives 277 56.3
Others 21 43
No answer 12 24
Monthly income < 900 10 20
(Unit: 1,000 won) 900~1,350 51 104
1,350~1,800 93 189
1,800~2,550 134 27.2
2,550~ 3,000 73 14.8
> 3,000 122 24.8
No answer 9 18
Householdchores By oneself/with 411 835
children or husband
With parents/ 80 16.3
housekeeper
No answer 1 02
Possession of Yes 413 839
microwave oven No 75 15.2
No answer 4 08
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Table 3. Comparisons of Satisfaction Scores for Precooked Convenience Foods by Demographic Characteristics*?

Mean= Std. Dev.

Preserved Between Frozen
Side-Dishes Side-Dishes Meals Ready-to-eat Average
Snacks Food
Age (Years)
< 36 264+ 0.44 2.76+ 0.43 2,78+ 0.53 2.68+ 0.51 271+ 0.42
36~40 2.71+ 048 2.68+ 0.53 2.82+ 0.57 2.66+ 0.51 273+ 047
41~45 2.69+ 0.52 2.70% 0.52 2,76+ 0.48 2.69t 0.58 2,72+ 044
> 45 276+ 0.51 2,791 0.51 2,751 0.48 2.79t 0.52 2,78+ 0.39
F Value 116 1.02 0.32 114 057
Education
Middle school 273+ 0.34 2.79°+ 0.39 277+ 035 2.80°+ 0.47 2.74*+ 0.35
High school 2.73*+ 0.50 2.73*+£ 0.48 2.83+0.51 2.79°+ 0.54 2,78+ 0.43
College 2.70°+ 0.49 2.75°+ 051 2.77+ 051 263+ 0,51 2722+ 042
Graduate school 2.44°+ 044 245+ 0.54 2.58+ 0.55 243+ 043 2.49°+ 043
F Value 2.87* 3.27* 21 5.60%** 4.10**
Monthly Income (1,000 won)
< 1,800 2.71+0.48 277051 281+ 0.50 278+ 0.31 277+ 045
1,800~2,550 2,66+ 0.42 2.69+ 0.43 2.79% 0.46 2.64+ 048 2,69+ 0.36
> 2,550 2.71+0.53 2.74+ 053 276+ 0.55 2.69+ 0.54 273+ 045
F Value 0.48 0.90 041 2.26 1.05
Occupation
Non-working wives 2.72+ 048 2.72+ 049 2.83+ 0.50 2,75+ 0.51 2.77+ 043
Working wives 2.64+ 0.50 2.70+ 0.51 2,711 0.52 2.64%+ 054 2,671 0.46
T Value —2.16%* —0.90 —2.38* —2.00* —2.29*%
Type of Job
Professionals/Managers/Clerks 2.54°+ 041 2.62+ 0.45 2.69+ 0.46 2.56°+ 0.41 2.60°+ 0.38
Production/Service empolyees 2.82°+ 0.34 2.80+ 042 2.83+ 041 2.82°+ 0.45 2.78'% 0.39
Self-employed business 2.59°+ 0.60 2711 0.57 2.66+ 0.68 2.67°+0.69  2.67*= 057
Housewives 2.74%+ 048 274+ 0.49 2.83+0.50 2.75%+ .51 2.77*+ 0.40
F Value 5.13%* 171 2.73*3 341* 4.18*

*p<.05, **p<.01, **p<.001

IScales: 1=very dissatisfied, 2=dissatisfied, 3=so0-s0, 4=satisfied, 5=very satisfied
*Means on same column followed by different letters are significantly different by SNK muitiple comparison
*Differences are not detected by SNK & Duncan’s multiple comparison
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Table 4. Factors Affecting Satisfaction in Purchasing
Precooked Side-Dishes' and Frozen Prepared Foods

(%)
Precooked  Frozen Prepared
Side Dishes Dishes
Price 87 9.9
Sanitation 31.2 249
Taste 271 318
Nutrition 9.6 7.8
Food Additives 57 7.6
Variety of Types 17.8 18.0

Precooked side-dishes represent the foods sold ref-
rigerated or at room temperature such as side-dishes,
preserved side dishes, and between meals snacks.
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Table 5. Usage Frequency of Precooked Convenience Food Items N(%)
Never About About About More than
1 meal/month 1 meal/2weeks 1 meal/week 1 meal/day

Steamed meat or chicken in sauce 361(74.4) 64(13.2) 26( 5.4) 26( 6.4) 8(1.6)
(Jjim)

Soy sauce glazed meat or eggs 326(67.4) 77(15.9) 28( 5.8) 41( 8.5) 12(2.5)
(Jangjorim)

Soy sauce glazed vegetables 321(67.0) 70(14.6) 38( 7.9) 34( 7.1) 16(3.3)

Cooked vegetables with seasonings  319(65.9) 53(11.0) 32( 6.6) 42( 8.7) 38(7.9)
(Namool)

Pan-fried dishes(Jeon) 291(60.2) 103(21.3) 37 7.7) 40( 8.3) 12(2.5)

Stir-fried dried items 221(46.3) 113(23.7) 47( 9.9 62(13.0) 34(7.1)

Pickled or seasoned dried items 80(16.7) 192(40.1) 112(23.4) 64(13.4) 31(6.5)
(Jeokal or Jangajji)

Jokbal/soondae 153(31.7) 204(42.3) 87(18.0) 25( 5.2) 13(2.7)

Porridge(Jook) 279(58.0) 130(27.0) 40( 8.3) 19( 4.0) 132.7)

Frozen noodles 145(30.1) 140(29.0) 81(16.8) 94(19.5) 22(4.6)

Frozen rice dishes 343(71.2) 79(16.4) 29( 6.0) 21( 4.4) 10(2.1)

Frozen Pizza 224(46.2) 163(33.6) 56(11.5) 32( 6.6) 10(2.1)
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Fig. 1. Reasons for Not Buying Precooked Convenie-
nce Foods.
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Fig. 2. Reasons for Consuming Precooked Convenie-
nce Foods.
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Table 6. Comparlsons of Reasons for Consuming Precooked Convenience Foods by Age and Occupation

N(%)
Ignorance Difficulties Complicated
Variables No time  Dislike Good Economical about in getting cooking x? Value
to cook to cook taste purpose  cooking materials procedures
methods
Age(years)
< 36 69(57.98) 11( 9.24) 1(0.84) 11(9.24) 15(12.61) 4(3.36) 8(6.72)  36.406**
36~40 77(57.89) 22(16.54) 1(0.75) 13(9.77) 8( 6.02) 9(6.77) 3(2.26) df=18
41~45 58(51.33) 20(17.70)  3(2.65) 9(7.96) 6( 5.31) 10(8.85) 7(6.19)
> 45 38(41.30) 26(28.26)  3(3.26) 6(6.52) 2( 2.17) 8(8.70) 9(9.78)
Occupation
Working wives 124(64.92) 20(1047) 2( 1.05) 11( 5.76) 8( 4.19) 15(7.85) 11(5.76)  25.268**
Non-working wives 112(43.29) 58(22.75) 5( 1.96) 27(10.59) 21( 824) 16(6.27) 16(6.27) df=6

**p<.01
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Fig. 3. Usage Percentage of Precooked Convenience
Food.
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