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Abstract

We conducted a survey on Japanese women's consciousness of food culture and their traditional
food consumption by self filling-out questionnaire during January, 2000 for the period of a month. For
the survey we selected 250 women residing in Kyoto, Japan. For the statistic work we used SAS
package system, and t-test, j"test and Duncan’s multiple range test were also used to verify the results
significance. The purpose of this survey lies in gathering a basic data on the comparative direction of
Korean and Japanese women’s food culture in the future

1. Comparing the preferred food purchase place, In case of Korean women, traditional market was
comparatively more preferred while Japanese women relatively preferred convenience store
(p<0.001).

2.In case of Japanese women, they answered there is no difference from ordinary days on New
Year's Day (71%) and Christras (40%) while 38% answered they prepare food at home. 40% said
they prepare food on parents-inlaw’s birthday, and 41% said no difference from ordinary days.
52% said they prepare food at home on husband’s birthday. For their own birthday, 32% said yes
to preparing food at home while 45% said no difference and 22.3% said eating out. For children’s
birthday 65% said preparing at home, 16.3% said no difference and 14.9% said eating out.

3. Comparing the conception on traditional food, Korean women answered “complicated” (77%)
most while “simple” (5%) least, which indicates their demands for simplified recipes. In case of
Japanese women, “complicated” (44%) was most while “scientific” (6%) was least which indicates
their demands for scientific way of recipes. There were differences shown by age (p<0.01) and
the older the more said “simple” or “logical” {(p<0.01).

4. As the reason for the complicity of traditional food recipes, Koreans said “too many hand skill”
(60%) most while “too many spices” (8%) least. For Japanese, “various kind of the recipe” (55%)
was most while “too many hand skill” (7%) was least. There were significant differences shown by
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academic background (p<0.01) and income (p<0.01), and the lower the academic background, the
more said “too many spices” as the reason for the complicity in making traditional food. Generally, the
lesser the income, the more tendency to say “various kinds of the recipe”.

5. In case of Koreans, “the recipe is difficult” (56%) was high while “uninterested” (9%) was low in
answer which showed differences by academic background (p<0.05), and in case of Japanese,
“no time to cook” {44%) was high while “uninterested” (7%) was low.

6. The following is the reasons for choosing traditional food as a snack for children. In case of
Koreans, they answered as “traditional food” (34%), “made from nutrious and quality materials”
(27%); “for education” (22%) and “suites their taste” (17%) revealing “traditional food” is highest.
In case of Japanese, it was revealed in the order of “made from nutrious and quality materials”
(36.3%), “traditional food” (25.2%), “suites their taste” (22.6%), “for education” (12.8%) and
“easy to make” (3.1%).

7. Comparing the most important thing for the popularization of traditional food in the world,
Koreans answered “taste and nutrition” (45%) most while “shape and color” (6%) least. In case of
Japanese, “taste and nutrition” (75%) was answered most while “hygienic packaging™ (4%) was
least. Both considered “taste and nutrition” as most important thing for the popularization of
traditional food in the world.

8. In case of Koreans, they answered they learn how to make traditional food “from mother” (47%),
“media” (18%), “school” (15%), “from mother-inlaw” (14%), “private cooking school” (4%) and
“close acquaintances” (2%). In case of Japanese, they said mostly learn “from mother”, but it was
also shown that the lower the academic background the lesser the tendency of learning “from
mother” but “from school” (p<0.001).

9. About the consumption of traditional fermented food, Koreans said they make kimchi (90%),
pickled vegetables (39%), soy sauce (33%), bean paste (38%), salted fishery (12%) and traditional
liquors {14%) at home while 67% for salted fishery and 48% for traditional liquors answered they
buy rather than making at home. On the other hand, Japanese answered they mostly buy kimchi
(60%), soy sauce (96%), bean paste (91%), natto (92%), salt fermented fish foods (77%) and
traditional alcoholic beverage (88%) to eat. This difference was shown very distinct between
Korean and Japanese women (p<0.001). '

10. About the most important thing in food, Koreans answered in the order of “liking and
satisfaction” {33%), “for health” (32%), “for relieve hunger” (18%) and “convenience” (17%). In
case of Japanese, it was revealed in the order of “for health” (61%), “liking and satisfaction”
(20%), “to relieve hunger” (16%) and “convenience” (3%). This shows that Japanese women
take comparably more importance to health than Korean women. The conception of food was
shown different between Korean and Japanese women (p<0.001), and Koreans showed level 4-
5 of food culture while Japanese showed level 5.
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<Table 1> Demographic characteristics of subjectsN(q)

20-29 50 (20.0y
30-39 45 (18.0)
Age 40-49 51(20.4)
50-59 54 (21.6)
60< 50 (20.0)
>Middle school 19( 7.7
Education High school 114 (46.2)
College< 114 (46.2)
Buddist 105 (42.5)
. Christian 22( 8.9)
Religion —
No religion 93 (37.7)
Others 27 (10.9)
1-2 55(22.1)
Family number | 3-4 139 (55.8)
(person) 5-7 51 (20.5)
8« 4( 1.6)
Nuclear 180 (72.0)
Family type | Extended 38(15.2)
Single 32(12.8)
2000-4000 77 (30.8)
Family income | 4000-6000 70 (28.0)
(thousand yen/year)| 6000-8000 54 (21.6)
8000< 40 (19.6)
Yes 114 (48.1)
Occupation | Part time 39 (16.5)
No 84 (35.4)
Yes 179 (71.9)
Own car
No 70 (28.1)
Clothing 1(04)
Food 13( 55)
Spent Living 11( 4.6)
leisure time | Family 38 (16.0)
Friend 41 (14.5)
Other 110 (46.4)
Own house 176 (71.3)
Own appartment 38(15.4)
Residence Rented house 6(24)
Rented appartment 22( 89
Others 5(2.0)
Agree very much 74 (29.6)
Agree 34 (13.6)
Life satisfaction | Dont’t care 123 (49.2)
Disagree 13( 5.2)
Disagree very much 6(24)
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Korea
BDAVM BDA [mF-N AVM
Supermaket [ 40 A AR ZATTRNNY
Department store |/ “ T\ 2N
Special store [ e NN

Cyber maketing 777777727 77777
Convenience store [/ 757/

[ M

Convenience store

DY

Supermaket |4

REN

Department store

Special store [4F=

Cyber maketing [

Common purchase [77777 77 27 N Common purchase |
Ordianry market |52 i Ordinary market [
<Fig. 1> Compatraison on the purchasing place of foods between Korea and Japan.
DAVM : disagree very much, DA : disagree, A : agree, AVM : agree very much.
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<Fig. 2> Score comparaison on the purchasing place of
foods between Korea and Japan.
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<Fig. 3> Comparaison on the actual consumption attitude of memorial day food between Korea and Japan.
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‘What do you think about the recipe of the traditional food?

complicated Elsimple [Iscientific Blogical

40-49

<Fig. 4> Comparaison on consciousness of the recipe of the treaditional food between Korea and Japan.

‘Why is the recipe of the traditional food complicated?

£l too many kinds of spices too many kinds of hand skill

{J various kinds of food materials B various kinds of the recipe

Japan

tncome
{thousand
yen/year)

<2000-4000 [

p<t.

<Fig. 5> Comparaison on consciousness of the reason of
the complicated traditional food between Korea
and Japan.
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<Fig. 6> Comparaison on the reason of less use the
treaditional food between Korea and Japan.
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‘What do you think about the use of the traditional food
by the families in future?

B the current level is desirable

Hmeore families will use Diltess families will use

Income
(thousand
yen/year)

Japan

What do you think about the materials used for the festive day
or the memorial sevice?

the traditional food materials only should be used
B Western food materials may be used
[give the first consideration to Western food materials

Japan

<Fig. 7> Comparaison on the use of the traditional food
in future between Korea and Japan.

P<0.01

Why do people give their children the traditienal food as
snack?
Htraditional food
Bfor education
[Imade from nutritious and quality materials
E suits their taste

Korea

Japan

p <0.001

Japan
Age P

20-29 N

3039 TN

40-49

50<

<Fig. 9> Comparaison on the use of the traditional food
as snack between Korea and Japan.

_ <Fig. 8> Comparaison on the food material use for festive

and memorial day between Korea and Japan.
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Why should the traditional food be improved and succeeded
from generation to generation?

Efine custom and manners Einheritance of food culture CIsuit our taste [ other

p <0.601

What do we need to stress in order to popularize the traditional
food as worlds food?

taste and nutrition Blook(shape) and color [ freshness

simplified recipe

B hygienic packaging

p<0.001

<Fig. 10> Comparaison on the reason of the traditional
food be suceeded from generation to
generation between Korea and Japan.

How should the traditional food be improved to suit our current
dietary life?

inherit as it is
[1development into the instant food

B partial improvement
Elmake it available anywhere

Korea &

Japan |\

Education

Middle school |\

High school |

College<

p<001

<Fig. 11> Comparaison on the conscioueness of how
should the traditoional food be improved
between Korea and Japan.
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Where did you learn how to cook the traditional food?

Bfrom my mother Elfrom my mother-in-law  [Jschool

private cooking school media

close acquaintances

p<0.001

Education

Middle school

I <0001

<Fig. 13> Comparaison on the place of leaming to cook
the traditional food between Korea and Japan.
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Korea

Korea
£ Home made Bl Buying ready-eat DTaken eat from refatives B Other [N One time/a day E12.3 times/a day [1One time/week &l One time/month EANo consumption
Kimchi \‘.x NN \\ X
Kimchi |
Soybean sauce Y
Soybean sauce
Soybean pastt TSN
Soybean paste FrrEEES I
SRR Instant soybean paste
(Chun kuk jang)
Instant soybean paste
(Chun kuk jang)  F Salt fermented
vegetable
Salt fermented
KX Salt fish fermented -~
fish foods(Jeot kal) foad(Jeot kal) =M
Traditional alcoholic Traditional alcohel
beverages beverages
Kimchi R Kimchi Y
Soybean sauce f-==== Soybean sauce. T M TR
Soybean paste N Soybean pastt. TATITMI I R
(Miso) = (Miso) N N
Instant soybean paste Instant soybcan
(Natto) paste(Natto)
Salt fermented Salt fermented
fish foods vegetable
Traditional alcoholic Fish fermented
beverages food
Traditional alcohol
beverages

<Fig. 14> Comparaison on the actual consumption attitude
of traditional fermented foods between Korea
and Japan (p<0.001).
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<Fig. 15> Comparaison on the consumption frequency
of traditional fermented food between Korea
and Japan (p<0.001).
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