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Abstract

The purpose of this research was to have a proper understanding, to have a concern about native
local foods and to discover unknown them in Wonju. The data was obtained by use of questionaries to
residents (1977 persons) and cook(172 persons) in Wonju and statistical analysis was performed.
Frequency and percentage were acquired using SPSS program. To turn out the significant difference
between general conditions and each groups, t-test and F-test were used.

The results of this survey had briefly summarized as follows.

1. The results were total 99 kinds of food revealed as a native local foods and 9 kinds of the special

products of Wonju.

2. The main materials were potato, corn, buckwheat, acorn, pheasant, mushroom, arrow root, and
wild edible greens.

3. The local foods in Wonju were formed with it's own natural material and cooked by original
cooking method.

4. The highest perceptional score items were the hot Tang(Hwangtaehaejangguk, Chueotang,
Oritang, Gamjatang, Minmulmaeuntang, Tojongdakbaeksuk, Hwanggibaeksuk,
Eomnamusamgyetang), and the Bap(Bibimbap, Ssambap, Sanchae-jeongsik) and the noodles
(Potato sujebi, Dongchimimakguksu, Olchaengiguksu, Jangsujebi, arrowroot noodle,
Gamjaongsimi).
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Pheasant food(mandu, jeongol), Sundubujjigae, Dotorimuk,
Memilmuk, Oritang, Hwanggolyeot, Hwanggolyeotsul,

Ogokbap, Tojongdakbaeksuk

Chiaksan peach, Chiaksan pear, Chiaksan wild edible greens,
Mushroom (agaric, top, shiitake, potabellar), Moonmak rice,

Honey
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* The cooking methods and the materials are not introduced.
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<Table 3> Native local foods in Wonju

Potato and rice

Kkwongjeongol
Corn and rice Jjigae Beoseotjeongol
Sweet Potato and rice & Kkwongmandujeongol
Sannamulbap Jeongol Geomjeongkongdubujeongol
Bap Gondeurebap (6items) | Sundubujjigae
(10 items) Sanchaebibimbap Beoseoicheonggukjang
Ssambap —
Kongbijibap D?odeoktmgtm .
Daenamutongbap Fried pheasant wing .
Sanchaejeongsik Dunggullessagmuchim
Hwangtachaejangguk Grilled Fo.ods Gr}lled beef & spring onion
Chueotang & Muchlm Grilled phez?sa.nt
Oritang (9 items) Deodeokgui
Kkwongtang Dureupnamul
Gamjatang Memilmungmuchim
Tang Minmulmaeuntang Dotorimungmuchim
(12 items) Tojongdakbaeksuk Gogumajeon
Hwanggibaeksuk Dureupjeon
Horosaebaeksuk Gamjadureumnamuljeon
Kowongbacksuk . Sanchaegamjabuchim
Otdakbaeksuk Pan-fried . .
Gamjabuchim
Eomnamusamgyetang (Jeon) .
- 104 Memiljeonbyeong
. Bean pornge (10 items) Jangtteok
Po_mdge Com Pomdge . Sanchojangtteok
(4 items) Foxtail rmllet'pomdge . Mabuchim
Potato & glutinous rice porridge Chongddeok
Gimchi Deodeokglmcﬁl Gamjabeombeok(Gamjamungsengi)
Dureupgimchi
(3 items) Lo Gamjagyeongdan
Deodeokppongipgimchi . .
Gamjabuchim
kaongmkg uksu Gamjasongpyeon
Dongchimimakguksu . .
. Chikbukkumi
Olchaengiguksu . .
Tteok Chikppuritteok
Potato noodles . ; .
Kkwongkalguksu (10 items) (Chiktteok, Chiksongpyeon)
Acorn noodles Susubukkumi
Kkwongnaengmyeon Oksusutteok
Gamjasujebi ~ Gogumatteok .
Noodles & Jangkalguksu Oksusumaguseolgi
Sujebi Jangsujebi Daepssaritteok(Sirutteok)
(18 itmes) Bongipsujebi Yeot & Hwanggolyeot
Klowongmandu Dasik & Oksusuyeot
Anomot noodles(Chikkalguksu) Jeongwa Songhwadasik
Memilmukkongtang (4 items) Deodeokjeongwa
Memilmukjangguk m
Gamjaongsimi PotaFo quor ‘
Chingnaengmyeon Glutinous rice and corn liquor
Ssalmandu Pine needle liquor
Chiaksan peach Black rice liquor
Woni Yeotsul
‘onju pear . ) ]
Wonju mushroom quuors Jlrfsang/u .
Special Silkworm powder (12 items) wild gams liquor
products Ssaljfinppang Sagatju '
(9 items) Dotorimuk Deodeokju
Jeongjitteul red pepper paste Daenamutongsul
Gogumamuk Insammakgeolli
Olchaengi muk(corn muk) Eomnamusul
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1122
189
94
61
17

20’s
30’s
40’s
50°s
< 1,500
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<Table 5> Perceptional scores of residents for native local foods in Wonju

nal score
Potato and rice 2.92+1.00 Jangkalguksu 3431082 Gamjabeombeok | 2.62+1.04
Corn and rice 262+£1.02 Noodles Jangsujebi 3.20+0.95 Gamjagyeongdan | 2491094
Sweet Potato and rice| 2.74 +1.01 & Bongipsujebi 2.03+0.85 Gamjasongpyeon | 3.361+0.80
Sannamulbap 2.97+093 Sujebi Kkwongmandu 2.97+095 Chikbukkumi 1.994+0.83
Bap Gondeurebap 2444115 Chikguksu 3.12+£090 Treok Chikppuritteok 2.10+0.90
Sanchaebibimbap | 3.5710.67 Memilmukkongtang | 2.17+0.89 Susubukkumi 2651104
Ssambap 3.61+0.63 Memilmukjangguk |2.17£091 Oksusutteok 2.55+0.95
Kongbijibap 231+1.03 Gamjaongsimi 3.08+0.94 Gogumatteok 2451096
Daenamutongbap | 2.60+1.01 Chingnaengmyeon |3.3710.83 Oksusumaguseolgi | 2.19+0.93
Sanchaejeongsik 347077 Ssalmandu 249+0.98 Daepssaritteok 3.10+0.99
Hwangtaehaejanggukl 3.49 +0.68 Kkwongjeongol 2494092 Yeot & Hwanggolyeot 296+0.99
Chueotang 3.55+0.67 Beoseotjeongol 3.58+0.64 Dasik & Oksusuyeot 297+092
Oritang 3.17+£0.86 ) Kkwongmandujeongol | 2.89 £0.91 Jeongwa Songhwadasik 271+£1.00
Kkwongtang 2.554095 | Jjigae & | Geomjeongkong- 2784095 Deodeokjeongwa | 2.1840.90
Gamjatang 3.610.64 | Jeongol | guby-jeongol A Potato liquor 228+093
Tang Mir.1mulmaeuntang 3.394+0.78 Sundubujjigae ' 3.73£0.52 Glu@ous rice and 2534097
Tojongdakbaeksuk | 3.64+0.60 Beoseotcheonggukjang 2.911+0.94 corn liquor
Hwanggibaeksuk | 3.36+0.86 Deodeoktwigim 291£094 Pine needle liquor |2.411+0.94
Horosaebaeksuk | 1.84+0.86 Fried pheasant wing | 2.04 +0.82 Black rice liquor | 2.20+0.88
Kkwongbaeksuk 233£1.02 Dunggullessagmuchim| 1.83 +0.74 Yeotsul 2.60+1.00
Otdakbaceksuk 2.96+0.98 . Grilled beef & 2654098 Liquors | Jinsangju 1.87£0.77
Eomnamusamgyetang | 3.21095 | Grilled | spring onion R Wild grapes liquor | 2.98+0.95
Bean porridge 2954097 | Food & | Grilled pheasant | 2.43+0.97 Satgatju 2424101
Corn porridge 2.5840.98 | muchim | Deodeokgui 3.57+£0.67 Deodeokju 297+0.92
Porridge | Foxtail millet porridge | 2.07 +0.88 Dureupnamul 3.56+0.70 Daenamutongsul | 2.51£0.99
Potato & glutinous 2274092 Memilmungmuchim | 3.56+0.70 Insammakgeolli 2.58+1.00
rice porridge o Dotorimungmuchim | 3.66+0.59 Eomnamusul 2224097
Deodeokgimchi 2611097 Gogumajeon 3181094 Chiaksan peach 3.67+0.63
Gimchi | Dureupgimchi 240+0.96 Dureupjeon 3.03+0.94 Wonju pear 3.604£0.68
Deodeokppongipgimehi | 1.85+0.78 Gamjadureumnamuljeon| 2.62 = 0.98 Wonju mushroom |3.25%0.89
Kkwongmakguksu | 2.64+1.00 Sanchaegamjabuchim | 2.89 +0.96 Silkworm powder | 2.59+0.95
Dongchimimakguksu | 3.10+0.89 | Gamjabuchim 3.65+0.61 Ssaljjinbang 2.51+£0.98
Noodles | Olchaengiguksu | 3.10-£092 P?Z(f)"“;d Memiljeonbyeong | 3.42+0.78 | Special | Dotorimuk 360065
& Potato noodles 268+£093 Jangtteok 3.504:0.73 | products | Jeongjitteul red 2714100
Sujebi Kkwongkalguksu | 2.49+0.92 Sanchojangtteok 2261094 pepper paste B
Acorn noodles 298+0.93 Mabuchim 2.08+£0.90 Gogumamuk 2.37+0.99
Kkwongnaengmyeon | 2.42+0.96 Chongddeok 253+1.11 Olchaengimuk 3021099
Gamjasujebi 345+0.71
Values are mean+S.D.
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<Table 6> Perceptional scores of each age group for native local foods in Wonju.

2.87+1.01°

2,90+ 1.00°

16.45%**

Potato and rice 285+101° | 3434084
Corn and rice 25240950 | 257+1.02° | 263+1.02° | 299+1.108 9.1 k%
Sweet Potato and rice 266+0.93% | 280+101° | 263+1.00° | 3.18+1.042 15.44%**
Sannamulbap 29240870 | 29240940 | 29440930 | 3.42+0.892 14,53
Bap Gondeurebap 19741094 | 237+1.11° | 256+116° | 301106 | 36.65%*
Sanchaebibimbap 3404077 | 36040612 | 3614065 | 3.55+0.782 8.57%x%
Ssambap 34740730 | 366+0.54* | 3624065 | 3.64+0672 7.09%#%
Kongbijibap 2231020 | 2304+097° | 2294+1.04> | 2.62+1.142 5.80%
Daenamutongbap 2.58+1.04 2.63+0.96 2.5741.01 26341.11 0.46NS
Sanchaejeongsik 3254085 | 34740720 | 3531077 | 3.62+0.722 12,27
Hwangtachaejangguk 33610.71° | 3.50£0.64° | 351+£0.70% | 3.61+0647 5.92%**
Chueotang 3534059 | 346+071° | 3.61+0.63% | 3.68+0.76* 833wk
Oritang 3.07+£0.84 3.11+0.86 3.2540.83 3.19+0.98 4.8]1%*
Kkwongtang 2.57+0.96 2.49+0.93 2.57+0.96 2624095 1.24N8
Gamjatang 3.73+0570 | 3.63+057° | 3584066 | 345+0.84c 8. 40
Minmulmaeuntang 3.14+087° | 3374+0.72° | 3444081 | 3.64+0612 | 18.46%%*
Tang Tojongdakbaeksuk 349+072° | 36240600 | 3704055 | 3.7440522 11.20%%%
Hwanggibaeksuk 290+1.00° | 3434079 | 3424084 | 3611066 | 3985+
Horosaebaeksuk 1.8710.85 1.80+0.80 1.834:0.88 1.94+1.01 1.46N8
Kkwongbaeksuk 239+1.02 233+1.04 229+0.99 246107 1.76N8
Otdakbaeksuk 2.88+0.94 2.96+0.96 2994098 2.98+1.10 0.90N8
Eomnamusamgyetang 279£1.09% | 3264089 | 329+092% | 34240852 | 2728k
Bean porridge 26040924 | 2874098 | 3.02+095° | 3.51+080* | 37.30%%*
Porridge Corn porridge 2684096 | 246+093 | 2.58+1.00* | 2.88+0982 97wk
Foxtail millet porridge 202088 | 199+083> | 2.08+088 | 246+1.03% | 1349%*
Potato & glutinous rice porridge | 2.214+0.89" | 225+0.89> | 227+093° | 2454100 2.78*
Deodeokgimchi 265+£093% | 256+096° | 259+098% | 290+1.012 6.13%%%
Gimchi | Dureupgimchi 2504099 | 235+094° | 234+094° | 2.67+1.042 7.2 1
Deodeckppongipgimchi 1.90+0.82 1.854+0.76 1.83+0.76 1.924+0.89 0.94N8
Kkwongmakguksu 2.53+097° | 261+1.02° | 2.65+098° | 293+095 6.27%%*
Dongchimimakguksu 2994094 | 3.13£088° | 3.07+08% | 3360772 6.96%%%
Olchaengiguksu 3.05£097° | 3.04+£090° | 3.114+091° | 3.40+0842 7.66%%*
Potato noodles 2671090 | 2.62+090° | 2674093 | 29441022 5.56%%*
Kkwongkalguksu 2.344092° | 249+091° | 250+£091° | 2.69+0.98 5.40%%%
Acorn noodles 297+093° | 293+095> | 298+090° | 3.26+0.88 6.02%%%
Klkwongnaengmyeon 2224090° | 237+£096Y | 2474096° | 271410328 | 11.56%%*
Gamjasujebi 3.37£079¢ | 3424068 | 349+0.69% | 3.56+0.722 3.80%
Noodles & | jangkalguisu 313+£098° | 3444079 | 347+£079° | 37440622 | 23.15%*
Sujebi Jangsujebi 298£096" | 3214096 | 325+092* | 3354096 8.08%#%
Bongipsujebi 2024085 | 200+081° | 2024083 | 22541012 4.14%*
Klkwongmandu 279+1.00° | 2894094 | 3034093 | 331+0922 13.81%**
Chikguksu 2924097° | 3.06+£090° | 321+0.84* | 326+0.942 10,715
Memilmukkongtang 2174083 | 2114090 | 2.16+087° | 2.42+1.012 538
Memilmukjangguk 208+0.79° | 2.14+£091% | 219+090° | 245+1.05 6.94%%*
Gamjaongsimi 26441044 | 305+£090° | 3224088 | 3360872 35.83%**
Chingnaengmyeon 3.2940.83 34240.82 3.35+0.84 3.38+0.85 2.10N8
Ssalmandu 25240950 | 2424099° | 250+096> | 2.69+1.05 3.77*
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<Table 6> Perceptional scores of each age group for native local foods in Wonju.{continue)
: 'Najtii’vfe local food - Age F-value
, S 20%s 30°s 40’s 50%s
Kkwongjeongol 2294-0.89° | 2431+090° | 2.544+091° | 28141022 13.63%%*
Beoseotjeongol 3494069 | 35640650 | 3.62+0598 | 3.64+0.69% 10.98%%*
Jjigae & | Kkwongmandu jeongol 2724098 | 2.84+087° | 2.98+089* | 2994098 4.18%*
Jeongol Geomjeongkongdubujeongol 2.3940.934 2.72+0.92¢ 2.91+0.90 3.10+1.03* 7.62%**
Sundubujjigae 36910580 | 371405220 | 374405020 | 37940442 | 31248k
Beoseotcheonggukjang 26541019 | 2814094° | 29940910 | 33910760 | 2843wk
Deodeoktwigim 2634093 | 2.84+095" | 2.981+091° | 33610842 | 26.00%x
Fried pheasant wing 19440750 | 1.97+0.80> | 2.05+£0.79° | 246+1.022 18.43%%
Dunggullessagmuchim 1.76+£0.63" | 1.80+072° | 1.83+075" | 2.074+0.892 7.5k
Grilled Foods | Crilled beef & spring onion 2414085 | 2.63+£097° | 270+1.01® | 2924099 11.58#
& Muchim | Crilled pheasant 24140955 | 230088 | 247+1.01° | 2.80+1.042 12.86%%*
Deodeokgui 3330799 | 3.534063° | 3.63£0.65" | 3.83£0400 | 2677
Dureupnamul 3214092¢ | 355+£0.68" | 3.63+0.600 | 38940358 | 4587
Memilmungmuchim 33940789 | 3.504+0.74° | 3.621064> | 38140522 18.00%%*
Dotorimukmuchim 3554065 | 3.65+£058 | 3.67+059 | 3.85+0.50° 975wk
Gogumajeon 3.03+£096° | 322+091° | 3.16+097P¢ | 3444078 7.66%%%
Dureup jeon 24940919 | 300095 | 3.15+£090° | 3.62+0.65 | 6823
Gamjadureumnarmuljeon 23040865 | 26340970 | 26240967 | 3.15£1.028 | 29.64%**
Sanchaegamjabuchim 2674092° | 2924098 | 2804094 | 32140948 12,785
Pan-fried | Gamjabuchim 3514£072° | 3.654+060° | 3.67+059° | 3.80+0432 9.05%#*
(Jeon) Memiljeonbyeong 3334086 | 3424077° | 343+078° | 3.61+0.66° 4.79%*
Jangtteok 3394078 | 350+£071° | 3.50+0.76° | 3.74+049 844
Sanchojangtteok 2.174+086° | 2164089 | 2.311096" | 2.62+1.062 13.08%#*
Mabuchim 1934079 | 195+£0.84° | 2.19+094% | 238+£097* 181158
Chongddeok 20041.03¢ | 258+1.13° | 261£1.11° | 285+1.032 | 23.61%%*
Gamjabeombeok 241£096° | 255+1.07% | 2.66+1.03 | 3.10+£0972 17.79%#*
Gamjagyeongdan 2334085 | 238+£094° | 2.56+093° | 2.89+0098° 18.68 %
Gamjasongpyeon 3144088 | 333+£077° | 340+079° | 3.67+0.63° 18.05%#%
Chilbukleumi 17940749 | 1.94+080c | 2.08+0.85" | 2.20+0.98° 13.79%#*
Treok Chikppuritteok 1.96+0.80° | 2.03+0.87° | 2.12+093b | 249098 14,7253
Susubukkurmi 201£0879 | 261+1.03¢ | 2.81+1.01° | 32040942 69.96%#*
Oksusutteok 2504+091¢ | 2434093 | 2.60+097° | 28840972 11.46%%*
Gogumatteok 251£0.87° | 232+091° | 247+£1.00° | 2.76+1.00% 10,625
Oksusumaguseolgi 2024082 | 213+091% | 223+094° | 2554+1.032 13.84%%
Daepssaritteok(Sirutteok) 3.17£0.922 3.18+0.97* 3.03£1.02% | 2.9441.05° 4.50%*
Yeot & Hwanggolyeot 2524+1.009 | 286+097¢ | 3.12+094° | 348+0.77% | 4927
Dasik & Oksusuyeot 2620969 | 292+091° | 3.06+£089> | 34540768 | 3587
Jeongwa Songhwadasik 24141034 | 261098 | 281+097° | 3.26+0.89 30774
Deodeokjeongwa 201075 | 2.09+0.85 | 2244093 | 2.54+1.09 1633
Potato liquor 2284090 2214092 2324095 236091 2.32N8
Glutinous rice and corn liquor 2.3440.85¢ 243+0.96° 2.594098% | 2.99+1.022 20.92%%x
Pine needle liquor 221+079° | 230+091° | 2501096 | 280£1.000 | 2090wk
Liquors | Black rice liquor 21540820 | 216+0.86° | 2.23+0.90% | 2.35+0.98 2.62%
Yeotsul 2354093 | 260+£098 | 264+101° | 2.88+1.05 11.87%%
Jinsangju 1.8840.77 1.83+0.70 1.88+0.81 1.90+0.81 0.72N8
ﬂd grapes liquor 274+091° | 295+£095° | 3.02+096" | 3.33+0.89 15.33%#*
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<Table 6> Perceptional scores of each age group for native local foods in Woniju.(continue)

Satgatju 2374096 | 240+101° | 241+£1.01° | 263+1.06° 2.75%
Deodeokju 287+4087° | 294+092° | 3010912 | 3.13+098? 3.88%*
Liquors | Daenamutongsul 2684093 | 247+1.00Y | 2474099 | 252+1.00 3.92%*
Insammakgeolli 254+091° | 255+£1.00° | 257+£1.02° | 2.82+1.03? 3.58%
Eomnamusul 207+0.82° | 2.194095% | 223+1.01° | 25741022 | 1029%%*
Chiaksan peach 346+081° | 368+060° | 37240582 | 37740542 | 1525%%*
Wonju pear 3324089 | 3.60+063° | 3.69+059% | 37340612 | 2583wk
Wonju mushroom 28040965 | 3224088 | 339+£0822 | 3504078 | 41.62%%*
Special Silkworm powder 216+0.82¢ | 256+093° | 2.724+095> | 2.86+098% | 32.85%**
products Ssaljjinppang 23741016 | 244+097% | 256+096° | 2.85+1.012 | 10.74%=*
Dotorimuk 344+071¢ | 3584068 | 3.65+0.60% | 37340612 10.46%%*
Jeongjitteul red pepper paste 2.13+0.82° | 268+£1.00° | 2924098 | 294+1012 | 53.97%**
Gogumamuk 2204090 | 238+1.00° | 2394099 | 2.54+1.08° 4.83%*
Olchaengimuk 2.86+096° | 298+099% | 302+1.01° | 3.50+0.80% | 16.85***

Values are mean-+S.D. NS : Not Significant, *** : p<0.001, ** : p<0.01, * : p<0.05 by F-test.
Different superscirpts in the same column indicate significant differences (p<0.001, p<0.01, p<0.05) by Duncan’s multiple range test.
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<Table 7> Difference of perceptional scores between resident and cook for native local foods in Wonju

- Cook T t-value Native local food Resident- | Cook | t-value

Potato and rice 2.92+1.00|2.92+0.95 | 0.07 Kkwongjeongol 2494092 |2.56+093 [0.97

Corn and tice 262+1021265+095 031 | Jiigae | Beoseotjeongol 3.58+£0.643.52+0.73|1.17

Sweet Potato and rice  [2.74+1.01}2.83+095| 1.11 & | Kkwongmandujeongol |2.891091|2.88+0.980.12
Sannamulbap 2974093 |3.13+£091 | 2.13* | Jeon- | Geomjeongkongdubujeongol| 2.78 £0.95 | 2.56+0.97 | 2.82**
Bap Gondeurebap 2441152742112 320%%*| oo | Sundubujjigae 3.7340.52|3.54+0.71 | 439%**

Sanchaebibimbap 3.57+0.67|3.59+0.65|0.37 Beoseotcheonggukjang |2.91+£0.94 278101 | 1.67

Ssambap 3.61£063 135610731095 Deodeoktwigim 291+0.94|2.83+0.97) 1.11

Kongbijibap 231+1.03/231+£0.93|0.03 Fried pheasant wing 2.04+0.82|2.06+0.87 | 0.25

Daenamutongbap 2.60+1.01|2.60+0.99 | 0.11 Dunggullessagmuchim | 1.831£0.74 | 1.88+£0.83 ; 0.83
Sanchaejeongsik 347+0.77|3.44+0.79 050 | Grilled | Grilled beef & spring onion | 2.65+0.98 | 237+ 1.04 | 3.52%**

Hwangtaehaejangguk | 349+0.68|3.51+0.71 | 033  |Food &| Grilled pheasant 2434+097|23+31.00 | 1.70

Chueotang 3554067 3451077 | 1.86  |muchim| Deodeokgui 3.57+0.67|3.49+0.73 | 1.41

Oritang 3.17+0.86|3.13+0.88 | 0.57 Dureupnamul 3.56+0.70 | 3.51+0.78 | 0.91
Kkwongtang 2.55+095|2.66+0.98 | 1.46 Buckwheat mukmuchim | 3.5610.70 | 3.3710.84 | 3.27%%*
Gamjatang 3.61+£0.6413.58+0.6210.54 Dotorimukmuchim 3.66+0.59 | 3.50£0.73 ) 3.25%+*

Tang Minmulmaeuntang 339+0.783.29+0.82 | 1.52 Gogumajeon 3.18+0.94|2.99+0.95]2.51*

Tojongdakbaeksuk 3.6410.60 | 3.49+0.75 | 3.03** Dureup jeon 3.031+0.94|3.02+0970.21

Hwanggibaeksuk 3.3610.86|3.23£0.93|1.80 Gamjadureupnamuljeon | 2.6210.98 | 2.66+0.97 | 0.62

Horosaebaeksuk 1.84+0.86 | 1.87+0.87 | 0.53 Pan- Sanchegamjabuchim 2.894+0.96|2.88+0.97 | 0.19
Kkwongbaeksuk 2334+1.02|244+£105]125 fried Gamjabuchim 3.65+0.61 | 3491081 | 3.23%**
Otdakbacksuk 2961098 3.10+0.96 | 1.75 (eon) Memiljeonbyeong 3.42+0.783.26+0.89 | 2.59**
Eomnamusamgyetang | 3.21+£0.95|3.20+0.93 | 0.10 Jangtteok 3.50+0.73 | 3.34 +0.88 | 2.82%%*

Bean porridge 2.95+0.97 | 2.69+1.06 | 3.34%** Sanchojangtteok 2264094 238+094 | 1.06

Corn porridge 2.58+0.98|2.61+£0.96 | 037 Mabuchim 2.08+0.90]2.23+098 | 2.11*

Porridge | Foxtail millet porridge | 2.070.88 | 2061091 | 0.16 Chongddeok 253+1.11|2.60£1.12}0.74

P.otato & glutinous 2774092 12354095 1120 Gamj.abeombeok 262+1.042.68+1.05|0.74

rice porridge Gamjagyeongdan 2494094 |248+0.98 | 0.74
Deodeokgimchi 261+£0971273+097|1.53 Gamjasongpyeon 336+0.8013.17+£0.94 | 2.97%*

Gimchi| Dureupgimchi 240+0.96 2534098 | 1.74 Chikbukkumi 1.99+0.832.01+0.90 | 0.27

Deodeokppongipgimchi | 1.85+0.78 | 2.01+0.88 | 2.51* Treok Chikppuritteok 2.10+0.902.10+0.97 | 0.31
Kkwongmakguksu 264+1.00|255+1.04 | 1.13 Susubukkumi 2.65+1.04|2.34+1.04 | 3.73%%*

Dongchimimakguksu  |3.10+0.89 | 3.12+0.86 | 0.22 Oksusutteok 2.55+095(2.64+096 | 1.22

Olchaengiguksu 3.10+09213.02+097|1.03 Gogumatteok 245+0.96248+1.03 | 0.31

Potato noodles 2.68+0.932.58+0.99 | 1.35 Oksusumaguseolgi 2.19+0.932.19+0.98 | 0.04
Kkwongkalguksu 2494+092|2.60+0.97 | 1.61 Daepssaritteok(Sirutteok) | 3.10£0.99 | 2.88+1.09 | 2.74**

Acom noodles 298093 |2.95+0.98(039 | yeor & | Hwanggolyeot 296+0991298+1.05|0.16

Kkwongnaengmyeon 242+0.962.38+1.00 043 Dasik | Oksusuyeot 297+09213.02+1.00 | 0.60

Gamjasujebi 345+0.7113.22+0.86 | 407%*%| & | Songhwadasik 2.71+1.00(2.60+1.05|1.38

Noodles | jpekalguksu 3434082 3.1840.95 | 3.73%#*| Jeongwa | Deodeokjeongwa 2.1840901231+0.93 | 1.90
& Jangsujebi 320+095(3.02+1.05 2.41* Potato liguor 2284093 |2.61+1.07 | 440%%*
Sujebi Bongipsujebi 203+0.852.10£0.90 1098 Glutinous rice and com liquor| 2.53+0.97 | 2.86+1.02 | 4.29%%
Kkwongmandu 2.97+095(3.06+097|1.21 Pine needle liquor 241094 |2.69+1.00 | 3.76%%*
Chikguksu 3.12+0.90|3.05+0.99 | 0.90 Black rice liquor 2.204+0.88 | 2.46+0.98 | 3.63%%*
Memilimukkongtang 2.17+0.89|232+099 | 2.14% | iquors| Yeotsul 2.60+1.00]2.944+1.01 | 427%%%

Memilmukjangguk 2.17+091]2.19+0.93 | 0.16 Jinsangju 1.8740.771.97+0.88 | 1.71
Gamjaongsimi 308+0.941294+1.00)1.83 Wild grapes liquor 2984+0.95)3.32+0.95 | 3.53***
Chingnaengmyeon 3.37+0.833.33+0.86 | 0.67 Satgatju 242+1.01 | 2.68+1.08 | 3.20%**
Ssalmandu J 2494+09812.52+1.02 044 Deodeokju 12.97 +0.92|3.20+0.94 | 3.20%*
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<Table 7> Difference of perceptional scores between resident and cook for native local foods in Wonju(continue)

Daenamutongsul

Liquors| Insammakgeolli

2.51+099|2.8610.98 | 4.50***
2.58+1.00|2.85+£1.06 | 3.33***
2224097 |2.6411.08 | 5.38***| Special | Dotorimuk

Eomnamusul
| Chiaksan peach 3674063 | 3574082 1.85
Special| vy i pear 360068 | 347+0.79 | 2.50+
products) i mushroom 325+089 3164093 | 127

o ?i-vblue'
2594095 | 2690+ 1.02 | 140
2.51-+098 | 2.58+1.01 | 0.88
3.60-£0.65 | 3.36+0.82 | 446++

Silkworm powder
Ssaljjinppang

products Jeongjitteul red pepper paste | 2.71+ 1.00]2.50+1.04 | 2.61%*

2374099 |2.22+099 [ 1.88
3.02+0.99|3.01+1.00 | 0.08

Gogumamuk
Olchaengimuk

Values are mean £ S.D. *** : p<0.001, ** : p<0.01, * : p<0.05 by t-test.
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