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Abstract

The perception of Korean housewives was investigated on commercial Korean basic side dishes. The ques-
tionnaires were distributed to 464 housewives in Busan area. According to the survey, the housewives preferred
discount stores (44.1%) to purchase basic side dishes. The reasons for purchasing them were convenience
(54.6%) and readiness in small amount (23.1%). The housewives had high perception scores on saving cooking
time (4.90/5.00), the possibility of purchasing when they need (3.93/5.00), and convenient use (3.85/5.00).
However, they doubted the propriety of making use of chemical seasoning (2.15/5.00), the original place of
raw food materials (2.21/5.00), and shelf life control (2.44/5.00). The satisfaction scores on the commercial
basic side dishes were 3.06/5.00 in braised perilla leaves, 2.98/5.00 in braised soybean, 2.96/5.00 in pickled
garlic, and 2.95/5.00 in stir—fried/muchim dried fish. The priorities on the improvement demand for the basic
side dishes were appeared in order of the sanitary preparation, the consistent tastes, the proper amounts of

chemical seasonings, and sanitary distribution systems.

Key words: commercial Korean basic side dishes, perception, importance, satisfaction
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Table 1. General characteristics of the subjects

Household income

Education level
(1,000 won)
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Table 3. Perception of basic side dishes by place of purchasing Mean £ SD
Discount store Traditional market  Side dishes market F value Total

Convenient use 3.88+0.73" 3.75£0.70 3.90%+0.72 1.688 3.85%£0.72
Sanitary preparation 2.60+0.79 2.52+0.82 2.58+0.76 0.385 2.57%0.79
Taste 3.13x0.74 3.04£0.78 3.18+0.75 0.991 3.12+0.75
Saving in cooking time 4.09%0.79 4.03+0.74 4.14%0.70 0.516 4.09+0.76
Sanitary keeping and distribution 2.79+0.87 2.72£0.87 2.70+0.83 0.515 2.75*0.86
Reasonable use of chemical seasoning 2.15+10.82 2.08%£0.87 221%£0.82 0.633 2.15+0.83
Use the good foods 247%081 2.47%0.81 2.55*£0.76 0.737 2.48+0.80
Inexpensiveness 2.40+0.86™ 252087 267+0.84" 3502° 250086
Variety in side dish items 3602089 3.68+093 3.69%0.64 0.585 364+0.84
Economics 2.75%1.06" 2.96+1.07" 3.08+0.88 3990"  289+1.03
Possibility of purchasing whenever need  3.8910.76 3.93+£0.66 4.00x=0.60 0.856 3.93%0.70
Confidence in shelf life control 2.55+0.87" 2.29+0.93" 2.39+0.82" 33097 2441088
Variety in package units 3.22+0.90 3.37£0.90 3.35£099 1.179 3.30+0.93
Confidence in place of origin 2.27%£0.83 2.11x0.87 2.19x0.85 1.248 221208

‘“Score scales: 1 (never agree)~5 (verv agree).
Different letters indicate significant difference among groups by Duncan’s multiple ranges test.
"p<0.05.

Table 4. Satisfaction of basic side dishes by place of purchasing Mean*SD
Discount store  Traditional market Side dishes market F value Total
Braised perilla leaves
Taste 3.374+061" 3.32£0.84 3.38+0.68 0.191 3.36%=0.70
Price 294082 3132082 3.02+£0.84 1.532 3.02£0.83
Sanitation 2.84%0.68 2.80£0.76 2.88%0.66 0.277 2.84+0.70
Appropriate portion size 3.15+0.80 3.28%£0.87 3.28+0.66 1.224 3.22+£0.78
Raw food materials 2.90£0.81 2.97x£0.77 2.94£0.68 0.245 2.93%0.76
Condition of Keeping and distribution — 3.05E0.76 3.02£0.85 2.96L0.72 0.399 3.02£0.77
Package condition 3.16£0.77 3.25+0.81 3.10£0.64 0.942 3.17£0.75
Shelf life 3.06£0.75 2.82x1.00 297+£0.88 1.956 2.97%0.86
Total 3.06%0.44 3.08+0.52 3.0620.45 0.064 3.06£0.45
Braised sovbean
Taste 3.20£0.69 314095 3.19£0.76 0.124 3.18=0.79
Price 279+0.70"7 316+0.85 2.76£0.74" 76247 2.89%0.77
Sanitation 2.82%10.76 291£0.73 . 2.87%£0.60 0.399 2.83+0.7
Appropriate portion size 3.156£0.69 3271082 3.13£0.69 0.956 3.18%£0.73
Raw food materials 2.80%£0.72 2.79%0.92 2.84+0.66 0.098 2.81£0.77
Condition of keeping and distribution ~ 3.01£0.72 2.96+0.88 2.88£0.66 0.635 2.96£0.76
Package condition 3.03%£0.73 3.19+0.82 3.08£0.62 1.335 3.09x0.73
Shelf life 2.8510.69 277£1.02 2.87+0.82 0.323 2.83+0.83
Total 296052 3.03£(.56 2.96L0.39 0.583 2.98=0.46
Pickled garlic
Taste 3.13+0.76™ 2.90x0.95" 3.37+0.72° 6.267" 3.12+0.82
Price 2.82£0.80 2.96+£0.87 2.90%0.76 0.691 2.88+0.81
Sanitation 287071 2731065 2.87%=0.72 1.179 2.83+0.70
Appropriate portion size 3.10£0.85 3.26T0.85 3.12+0.74 0.963 3.15%0.82
Raw food materials 2.91=0.80 2.76%£0.79 2.85+0.66 1.017 2.85%0.77
Condition of keeping and distribution  2.94% 0.76™ 2.77£0.79" 3.02£0.74° 2.302" 291077
Package condition 2.95+0.76 3.08£0.81 3.17+0.58 2137 3.04£0.74
Shelf life 2.97+0.79™ 2712099 3.00+0.83" 2.743" 2.90*0.86
*Total 2.97%0.40 2.90£0.55 3.04£0.39 1.351 2.97+0.49
Stir-fried/muchim dried fish
Taste 321088 2.93+1.04" 3.36+£0.79" 4.302" 3.17£0.92
Price 277%0.89 2.890.94 2.86%£0.82 0.524 2.83%£0.89
Sanitation 2.85%£0.82 2671071 2.80+0.70 1.322 2.79%£0.76
Appropriate portion size 3.12X0.75 3.23£0.93 3.12£0.80 0.454 3.15+0.81
Raw food materials 2.82+0.74 2.71£0.85 2.88*0.74 0.990 2.81£0.77
Condition of keeping and distribution  3.02%=0.74 2.80£0.79 2972085 1.896 2.95+0.78
Package condition 299+0.77 3.10£0.69 3.09%£0.69 0.764 3.04£0.73
Shelf life 2.93£0.79 2672096 290092 2.203 2.85+0.87
Total 29620.49 2.87+10.51 3.00+0.52 1.270 2.95+0.50

v‘”Score scales: 1 (never agree)~5 (very agree).
Ditferent letters indicate significant difference among groups by Duncan’s multiple ranges test.
p<0.05, Tp<0.01.
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Mean = SD

=y
Total
2/78+1.68

o
4.58+1.50
471x1.19
272+155
346£1.43
2.76£1.47

F value
0.045
0.878
0.353
0.507
0912
0.653

2.2 viepytt}

2
LS

]

CERLEERE A
o, 7HA, dokele} sl il Kwak
Side dishes market
2.82+1.72
469*+153
472£1.13
2.80+161
3.30+1.39
2.68%+1.39

Traditional market
2791173
442+158
478%+1.09
2.79+1.56
3.56+£1.32
2681157

9l Tpol =

o] %
2.76+1.65"
4.60+1.45
4.66+1.27
2.64%1.52

349+ 151
2.85%11.46

Discount market
Scale score: 1 (the 5th rank)~5 (the lst rank).

3.00°d o] 5 ot

1.
L

Al 2.874, Wk A

A AR e f-2] A (p<0.0

Original place of raw food materials
Shelf life

Proper use of chemical seasoning

Price
Taste
Sanitation

Table 5. Priorities of importance in purchasing basic side dishes
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Table 6. Priorities in improvement demands of commercial basic side dishes Mean*SD
Discount store  Traditional market  Side dishes market F value Total
Consistent taste 321+1.48" 323159 360141 0982  3.30%149
Sanitary preparation 3.63£1.26 3 396+1.18 3.77t1.29 2.238 375125
Reduction in price 250+ 1.48% 3.13+1.47 3.11+1.34° 3.694° 2.77+1.47
Development of various items 2.88+11.45 2.44+122 2.65*11.39 0.908 271138
Sanitation of keeping and distribution 296+£1.37 2.70+1.23 2.69£1.30 1.567 2.82+1.31
Indication of shelf life 271130 256%1.26 266+1.24 0.360 266+£1.27
Proper use of chemical seasoning 3.10x1.37 2.81L£1.37 3.07%£1.42 1.193 3.02*+1.38
Confidence in original place 2.82F+1.40 279148 2.63L£1.46 0.380 2.76+1.43
Appropriate portion size 2.00*1.16 2.26£0.88 2.13£1.30 0.300 2.09%+1.12
.')Scale score: 1 (the 5th rank)~5 (the st rank).
IDitferent letters indicate significant difference among groups by Duncan’s multiple ranges test.
<0.05.
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