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A Survey on the Consumption and the Perception of Mushroom among Korean Housewives

Sung-Hee Min'*, Hae-Sook Oh?
! Department of Oriental Medical Food and Nutrition, Semyung University, 2Department of Food and Nutrition, Sangji University

Abstract

This study was carried out to examine Korean housewives’ preference in mushrooms, their nutritional knowledge of
mushrooms as a source of Vitamin D, and five characteristics of four mushroom dishes. The data were collected from 713
subjects in various age ranges. The housewives ate mushrooms because of their healthfulness. Frequency of eating mushroom was
related to preference of mushrooms. Frequency of eating mushroom was also influenced by intake of balanced diet, healthfulness

of current diet, and application of nutritional knowledge.

Mushroom dishes were considered nutritious (72.4%), easy to purchase (55.7%), easy to cook {63.7%) and expensive {36.3%).
Mushroom was also considered superior to other vegetable in nutrition and taste but evaluated inferior to other vegetable in
aspects of high price and limitation of variety. Intake of balanced diet, healthfulness of current diet and application of nutritional
knowledge were influenced by the level of nuiritional knowledge. Korean housewives liked mushroom but they didn’t recognized
the value of mushroom as a source of Vitamin D well. Introducing various cooking methods and nutritional informations are

suggested to use mushroom diversely.
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<Table 1> General characteristics of the subjects

General characteristics Frequency %

Age
<30 34 5.0
30-39 273 40.3
40-49 339 50.1
50-59 27 4.0
>60 4 0.6
Resident area :
Seoul 150 220
Gyeonggi 64 9.4
Kangwon 79 116
Chungcheong 162 23.8
Jeolla 124 18.2
Gyeongsang 102 15.0
Family type
Nuclear, parents 423 82.6
Extended, parents 31 6.1
Nuclear, single parent 21 4.1
Extended, single parent 1 0.2
Single 10 2.0
Couple 26 5.1
Economic level
Rich 52 7.7
Average 532 789
Poor 90 13.4
Health status
Healthy 361 52.9
Average 254 37.2
Weak 68 10.0
Obesity index
Under weight(BMI<18.5) 39 6.0
Normal(BMI 18.5-22.9) 422 65.1
Over weight(BMI 23-25) 128 19.8

Obese(BMI>25) 59 9.1
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<Fig. 1> Mushroom preference of the subjects
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<Table 2> Mushroom preference affected by several variables
of subjects

Age
<30 3.94+0.69"
30-39 412+0.69 43
40-49 4.16+0.69 '
50-59 4.33+0.62
>60 4.25+£0.95

Resident area
Seoul 4.18+0.69%
Gyeonggi 4.04+0.65%
Kangwon 42140570 068N
Chungcheong 4.11£0.69P¢
Jeolla 4.19+0.71¢
Gyeongsang 41240.744

Family type
Nuclear, parents 4501052
Extended, parents 4.15+0.66
Nuclear, single parent 4.16+0.86 0.89N8
Extended, single parent 4.23+0.71
Single 4.23+0.76
Couple 5.00+0.00

Economic level
Rich 411+0.83 S
Average 413+0.70 0.19%
Poor 417+0.71

Health status
Healthy 411£0.71 0.32N
Average 4131+0.75
Weak 4.19+0.52

Obesity index
Under weight(BMI<18.5) 41240061
Normal(BMI 18.5-22.9) 415£071 1.38N8
Over weight(BMI 23-25) 4.10+0.71
Obese(BMI>25) 4154055

Intake frequency
1-2times/day 4.44+0.612
3-4times/week 4.44+055% -
1-2times/week 4.26+0.61* 3647
1-2times/month 3.89+0.70P
Few or never 3.26+0.93¢

D The mean of preference scores was based on 5 scale test, 5;like
very much, 1;dislike very much

Values are mean+ SD. ** : p<0.001

Values in the row with different superscripts are significantly

different by ANOVA test.
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<Fig. 2> Attributes for preferring mushrooms
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<Fig. 3> Attributes for not choosing mushrooms

<Table 3> Relationship between intake frequency and preference

of mushroom
L1ke Moderate Dislike Total
once/day 32( 5. 3)1) 202.D 0(0.0) 34( 4.8)
3times/week  110( 18.3) 3(3.2) 0(0.0) 113( 15.9)
once/week  288( 47.8) 2021.D) 3(25.0) 311( 43.9)
once/month  154(25.6)  52(54.7) 3(25.0) 209( 29.5)
Few or never 18C 3.0) 18(18.9) 6(50.0) 442( 5.9)
Total 602(100.0) 95(100) 12(100.0)  709100.0)
JP-value 175.60%*
D N©%)
4 5<0.001
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<Table 4> Frequency of mushroom consumption by health-related
habits

Questions Vatiables 1+ S5.D. F-value

Monthly eaﬁng' frequency of the subiécts 5.39+6.64

Intake of balanced diet within a day

Every three meals 7.11+8.84%1
Only two meals 5.134.5.29P 9,64+
Less than one meal 42645840
Healthfulness of current diet
Good 6.44£7.39*
Fair 4645950 713
poor 3.79+5.40P
Nutrient supplement intake
Regularly 613+7.18
Sometimes 5.16+6.17 0.53N
Not at all 541+£6.85
Application of nutrition Knowledge
Actively 9.36+9.30%
Moderately 5.35+6.36° 17.08%
Never or almost never 375+5.25P

D Mean value of eating frequency

ex) once a month — 1, once a week — 4, once a day — 30
Values are mean+SD.

*: p<0.03, * : p<0.01, *** : p<0.001, N : not significant

Values in the row with different superscripts are significantly
different by ANOVA test.
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<Fig 4> Comparison between mushroom and other vegetables
(Superiorities and inferiorities of mushroom)
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<Fig 6> Awareness of the busut-bulgogi(t{4i=1 7))
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<Table 5> Correct answering rates of nutritional knowledge of
mushroom

Perception of mushroom -
orrect  Don'tknow - Incosrect

Good for bone health?  280(39.9¢  260(37.1)  161(23.0)
Source of Vitamin D? 434(61.6)  180(25.6) 90(12.8)
Vitamin D absorption®  369%(52.6)  196(27.9)  137(19.5)
Sun light® 19127.4)  272(39.0)  234(33.6)
Fatty food> 660(92.8)  38( 5.3) 13( 1.8)
Source of Vitamin C% 179(25.7)  234(33.6)  284(40.7)

N

L Mushroom is useful for bone health,

2 Vitamin D content of sun-dried mushroom differs from that of
hot-air dried mushroom.

3 Cooking the mushroom with oil is useful for Vitamin D
absorption.

9 Vitamin D is made in the body through getting plenty of sun
light.

 Mushroom is fatty food.

© Mushroom is a Vitamin C rich food
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<Table 6> Associations of mushroon preference and health related habits of subjects with average score of nutritional knowledge of mushrooms

. Questions Variables . . ood for bone hea ource of Vitamin D2
Mushroom preference
Like 0.40+0.49 . 0.63%+0.48 0.52+0.49 0.27+£0.44
Moderate 0.34+0.47 0.52+0.50 0.50%+0.50 0.26+0.44
Dislike 0.60+0.51 0.50%£0.52 0.60+0.51 0.33+0.49
F-value 1.55N8 2.28N8 0.18N8 0.13N
Intake of balanced diet within a day
Every three meals 0.48+0.50% 0.65+0.48* 0.59+0.49* 0.29+0.45
Only two meals 0.39+0.49P 0.64+0.472 0.52+0.50%P 0.30£0.46
Less than one meal 0.33+0.470 0.54+0.49P 0.48+0.50P 0.22+0.41
F-value 4.74* 3.39* 2.36* 2.03N8
Healthfulness of current diet
Good 0.47 +0.50% 0.63+0.48 0.55+0.49% 0.32+0.46*
Fair 034404720 0.61+0.48 0.51+0.50% 0.25+0.43%
poor 0.27+£0.45" 0.50+0.50 0.35+0.48° 0.08+0.28"
F-value 6.82% 1.35NS 2.63* 5.50**
Nutrient supplement intake
Regularly 0.31+£0.46 0.60+0.49 0.55+0.50 0.25+0.43
Sometimes 0.37+0.48 0.57 £0.49 0.53+0.50 0.31+£0.46
Not at all 0.43+0.49 0.63+0.48 0.52+0.50 0.25+0.43
F-test 2,138 103N 0.12N8 1.27°8
Application of nutrition Knowledge
Actively 0.64+0.482 0.52+0.50% 0.641+0.48% 0.34+0.47%
Moderately 0.40+0.49° 0.63+0.48% 0.53+0.49%P 0.28+0.45%P
Never or almost never 0.2840.45" 0.68£0.46" 0.44+0.49P 0.22+£0.41°
F-test 12.09% 4.14* 3.88° ‘ 1.81*

L Mushroom is useful for bone health.

2 vitamin D content of sun-dried mushroom differs from that of hot-air dried mushroom.

% Cooking the mushroom with oil is useful for Vitamin D absorption.
9 Vitamin D is made in the body through getting plenty of sun light.

Values are mean £ SD. *** : p<0.001, ** : p<0.01, * : p<0.05
NS not significant

Values in the row with different superscripts are significantly different by ANOVA test.
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