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Abstract

A survey on the preference of kimchi and actual amounts of kimchi intake conducted from july
to october 1999 to get basic information needed for the augmentation of kimchi intake. Total
1,241 of women and men aged 10~60 in kyungnam area participated in this survey. Except
people aged 20~30, all of subjects, especiallly in people aged 60 and over, liked fresh prepared
kimchi best, and then fermented kimchi. But all of sujects disliked over fermented kimchi.(p<0.001)
And women(4.3+0.9) liked better fresh prepared kimchi than men(4.2-+1.0), men{4.0 +0.9) liked
better fermented kimchi than women(3.9+1.1).(p<0.05) In subjects aged above 40, as age grow
up, the preference of fermented kimchi and over fermented kimchi grew lower. All of subjects best
liked chinease cabbage kimchi, and then chonggak kimchi, kakdugi, veulmu kimchi, dongchimi in
order. And women liked better nabag kimchi, yeulmu kimchi, sesame leaf kimchi, bek kimchi,
cucumber kimchi, godulppegi kimchi than men and men liked better chinease cabbage kimchi,
kakdugi, dongchimi than women.(p<0.05) People aged 10~20 and above 60 disliked chonggag
kimchi. The preference of kakdugi were high in people aged 10~ 20, but as age grow up, the
preference of kakdugi became lower.(p<0.001) The preference of nabak kimchi and dongchimi
with juice were significantly high in people aged 60 and over but people aged 10~ 20 disliked. Also
subjects aged 10~ 20 disliked significantly yeulmu kimchi, sesame leaf kimchi, green onion kimchi,
bek kimchi, cucumber kimchi, mustard leaf kimchi and godulppegi kimchi and subjects aged 20~
30 disliked significantly yeulmu kimchi, mustard leaf kimchi, godulppegi kimchi(p<0.001). But
subject aged 30 and older liked all kinds of kimchi. The amounts of kimchi intake in Kyung-nam
area were same level of average amount(100g) of korean intake but the amounts of kimchi intake
of men(106.4+ 74.0) were more than women(96.9+69.5)(p<0.05)
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<Table 1> General characteristics

frequence(%)
o § :Gmuping Men Women Total
-19 115( 19.8) 83( 12.6) 198( 16.0)
20-29 90( 15.5) 104( 15.8) 194( 15.6)
A 30-39 83( 14.3) 132( 20.0) 215( 17.3)
¢
oi S 40-49 102( 17.5) 160( 24.3) 262( 21.1)
80U 1 5059 103177 | 108( 164) | 211 17.0)
60- 89( 15.3) 72( 10.9) 161( 13.0)
Total 582(100.0) 659(100.0) 1241(100.0)
~¥ 500,000 163( 32.0) 165( 31.4) 330( 31.7)
W 500,000~ 1000,000 75( 14.5) 114( 2171 139( 13.2)
¥ 1,000,000~ 1,500,000 106( 20.5) 98( 18.7) 204( 19.6)
Inco W 1,500,000 ~2,000,000 94( 18.2) 67( 12.8) 161¢ 15.5)
ncome
W 2,000,000~2,500,000 42( 8.1) 42( 8.0) 84( 8.1)
W 2,500,000~ 3,000,000 14 27 24( 4.6) 38 3.7)
W 3,000,000~ 200 3.9) 15¢ 2.9 35( 34)
Total 516(100.0) 525(100.0) 1041(100.0)
not exceeding 3 person 140( 24.3) 184( 28.3) 324( 26.4)
. 4 person 247( 42.8) 273( 42.0) 520( 42.4)
Family ;
size 5 person 123( 21.3) 146( 22.5) 269( 21.9)
v
over 6 person 67( 11.6) 47 1.2) 114 9.3)
Total 577(100.0) 650(100.0) 1227(100.0)
1. none(including students, house wives) 229( 39.5) 444( 67.6) 673( 54.4)
2. agriculture,stock breeding,fishing industry 66( 11.4) 49( 7.5) 115( 9.3)
3. a day laborer, cleaner, shop clerk ect. 9 1.6) 31 4.7) 40( 3.2)
4. salesman,mediator,merchant,driver,tailor,building industry etc. 91( 15.7) 57 8.7) 148( 12.0)
Job 5. instructer,public service personnel,military, company employee 148( 25.5) 62( 94) 2100 17.0
6. a schoolmaster,enterpriser,bank clerk 8( 1.4) 0 0.0) 8 0.7)
7. professor,prosecutor,doctor judge lawer,artist 8 14 0 1L 15¢ 1.2)
8. ect 21( 3.6 7LD 28( 2.3)
Total 580(100.0) 657(100.0) 1237(100.0)
o2 Ve, 49 B3 AN SHAmel BB AYRld ARAL BE AN Y dak

Ao Zol7h e, F3l, 2tE PAE 10~ HWUTh 7, 10-300e) 99T
20019 ARSI vl 60rh o) e} klFol o4 SRUF 3UARE AIs E%
o2 o Masion, o AXE 10300, 40~50 o2 yERtor) Aol 4ol e

o), 0ol 4e) £AR ARG He4E ATt & AT §9HOR Pastel goldt

Ao F2ASE Jelgth(pdoool) @3, HASH Sk (p<0.001)

<Table 2> Differences of the preference of kimchi fermentation degree between male and female
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& AR
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: ‘}F‘émmation degree Men (mean=S - D) ‘ Women (mean+S - D) | Total (mean+S - D) | Statistics {p vatue from t-test)
Fresh prepared kimchi 42+10 43+09 42+10 0.0279
Fermented kimchi 4.0+09 39+1.1 40+10 0.0124
Over fermented kimchi 28413 | 28+14 28+14 0.7847
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<Table 3> Differences of the preference of kimchi fermentation degree among various age groups

(mean+S « D)

Fresh prepared kimchi | 4.14£1.0% | 40+1.1° | 43209% | 43409 | 42+1.0" | 44+09° | 42410 0.0010
Fermented kimchi 41409 | 434£09° | 41+1.0° | 3821.0° | 38+£1.1° | 34+12° | 40+10 0.0001
Over fermented kimehi | 3.1+1.3% | 3321.3* | 31+214° | 27413 | 24413° | 204139 | 28+14 0.0001

a, b, c, d : Means with the same letter are not significantly different in a line

<Table 4> Differences of the preference of kinds of kimchi between male and female

chinease cabbage kimchi 4.610.6 45+08 45+0.7 0.0002

ghonggag kimchi 40%+10 39+10 40+1.0 0.2707

kakdugi 40%09 38+10 39+10 0.0001

nabag kimchi 34+14 36+1.1 35+13 0.0326

yeulmu kimchi 38+1.1 40+10 39+1.1 0.0076

sesame leaf kimchi 30x15 34+14 32+15 0.0001

green onion kimchi 34+14 33+13 34+13 0.9360

bek kimchi 33+14 3612 35+13 0.0014

dongchimi 39+12 38+1.1 39+1.1 0.0267

cucumber kimchi 29+14 32+13 31+14 0.0061

mustard leaf kimchi 32£16 33+14 32+15 02

godulppegi kimchi 28+18 3116 30£17 0.0005

AEA wE AAFF HF AseE dHE 2 g ZXE o] 43 bt dwds sk e ¢
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A ATSE AR uet. WRUA TReZE  o4d ASE A, 2RYA, AUA, WA,
2077, 45719 4R 0 EAGY €oE M oolivel, S/ AAE WiNd o Bolds
© AR yeht, Had gol HalE A7 & s AR vuyton, dAe Aee wFAR, 4F7),
B2 2g AXET ASE7F 52202 Yeyt. EXUE ARG o AIdeEzez duEy
old A7t UYRALZ S gt 7157t Aile] ¥ o(p{0.05)
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<Table 5> Differences of the preference of kinds of kimchi among various age groups

(mean=xS - D)
: Statistics
’ e : 10 ; 20 30 40 50 over 60 Total (v omANOVA)
chinease cabbage kimchi | 4.6+0.6 | 46+07 | 46+07 | 45407 | 45408 | 44409 | 45407 0.3122
ghonggag kimchi 38+12™ [40+1.0° | 42409 [40+09™| 40+1.0° | 38+ 1.1, | 40+10 0.0013
kakdugi 43408 | 4.1+09° | 39409, | 36208 | 38410, | 35+1.2° | 39+1.0 0.0001
nabag kimchi 34417° | 35+12° | 35412° [ 33+1.1° | 35+1.1° | 40+12% | 35413 0.0001
yelumu kimchi 36413 | 38+1.1° [ 40+1.0° | 3941.0° | 41209° | 414117 | 39+1.1 0.0001
sesame kimchi 244200 | 33415 | 34413 | 34+11° | 33+£12° | 33+13% | 32£15 0.0001
green onion kimchi 28+16° | 33+14% | 36+1.1° | 35+12% | 35+12° | 33+1.5% | 34+13 0.0001
bek kimchi 3041.7° [ 35+12% | 36+£12° | 3611 | 35+1.1° | 34+15 | 35+13 0.0001
dongchimi 36+14° | 39+10° | 38+1.1° | 38+1.1° | 3.9+1.0° | 42+1.1" | 39+1.] 0.0001
cucumber kimchi 26+17° | 34+14" | 31+13" | 32+1.1° | 3.0+12" | 3.0+£14° | 31+14 0.0001
mustard leaf kimchi 244171 | 304165 | 3413 | 36212% | 36+12° [32+£15%| 32415 0.0001
godulppegi kimchi 18+18° | 29417° [32+1.5% [ 334£14° | 34414 |3.1+£17%] 30+17 0.0001
a, b, ¢, d : Means with the same letter are not significantly different in a line.
<Table 6> Differences of the amounts of kimchi intake among various age groups (mean<S - D)
: ” Statistics
. IQ ’ 20 30 40 50 over 60 Total (pvbe fom ANOVA)
Amounts of kimchi intake(g) | 84.7+64.8 |103.8+76.7|1109+79.9| 99.6+68.7 | 102.1 £65.4|1083+72.8/1014£718)  0.0058
SEARA, AUZAR, FHA, YA, Qo|into], 7] Zoll vl ties] yol, o7 MR FolA A &
A I3 35w AR g3 Menr) fogoen A ATHeE 2 oy Ml Aoz Bt shA
SRR vehgon, 200 dFHZME dFEAX), gk o] gt NEwst Astd 2oy guFeae v
ARA, 157 AA dE M3wrt foFow E HEF olFolAA o A vehdthy SEE 10
STh(p<0001) L2t 300 o) AFZeME 2 thel AXNAALS S99 AeiMe 9AT 42
T AAFTF W AIZert HEoldel A4 ve B ooks AXE AF ddES e 718E &
U ook AXEFE HEse 202 eyt R A% & ubgole A7 nh
Al wWE AAAFFE =G 2 A4S
1064+740, AL 96946952 VYERY P 2% 8=
ol 19 AHFL 100eF 2 ZAHUOH, YAJo] o v, A &
el vl AR AFo] froHoR geRoew et
k}E}.(p<0.05) o|Z & o] TALE: uhe} 2 Az B 9 AgA g HT*}b 10t Z2-E} 60t ]
A, 349 A iMme] AgHT BE e SFA Ao e9FE W1 12419 gyeE Al g ay
QHFE o] & H = FHo] 7] wiFelglal dgith Zol E AAEYE o zaoﬂ et Aswet 7
AFE AAGHLES 2413 A= (Table 6)9 U} AH LGS getate], AAMHATH UHE s

Bk 200804 6oehel o= 71744 19 oF 100g %
29 AAE WAsE Aow vehton e 9y
Zol s} 10009 ARZANN felHow AR
of A& ROE ZAFATHEOM) ol 2ol AAA

Hgo] 222 AAd g Asert F54 7

A3t NzAPEA AAEA

ZA GRS S 902 tirkee] Abge] 2009k o
3ol £98 A ALR vegon (o) AYS
S FHE A etiME WY, 3T, dRSARY,
ZA AN T ARTlede] 7P wkth(p{005)
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