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Analysis of Current Use of Local Food of Adults in Gyeongju Classified by Age

Yeon Jung Lee
Department of Food service management and Culinary, Gyeongju University

Abstract

This study was performed by questionnaire to investigate current use of native local foods of adults in Gyeongju classified by

age. The subjects were consisted of 421 citizens(217 males and 204 females) living in Gyeongju. The findings are summarized
as follows: ‘Institute’” scored high as 30.6% in the main responsible body for the succession of local foods. The most emphasized
points to popularize the local foods was to ‘taste’ (36.4%). A point to be considered to develop tourism product of the local foods
was to ‘development of recipes acceptable to the people of today (24.6%). The recognition rate score of native local foods of
Gyeonngju area was ‘Hwangnamppang , ‘Hanjeongsik’, ‘Ssambap’, ‘Haejangguk’ , ‘Hoe(Gampo) , ‘Memilmukmuchim’,
‘Gyodongbeopiju’ , and ‘Yugoa' in the order. On the other hand, the recognition rate score for ‘Ssukgulrei’ , ‘Borisudan’,
‘Dalraikkakdugi’ , ‘Hwanggeumiju' , ‘Baesuk’ , ‘Gyecjachae’ , ‘Gungjungjeongol was very low. The preferred and intake native
local foods of Gyeongju area was ‘Hanjeongsik’, ‘Ssambap’, ‘Hoe{Gampo) , ‘Haejangguk’, ‘Memilmukmuchim’ in that
other. On the other hand, the preference for ‘Ssukgulrei ‘Borisudan’, ‘Hwanggeumju’', ‘Baesuk’ and ‘Dalraikkakdugi’ was
very low.

Key Words : current use, local food, adults, Gyeongju
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<Table 1> General characteristics of the subjects

Variable Group NO®
Gender Male 217( 51.5)
Female 204( 48.5)

20-29 159( 38.5)

Age(yD) 30-39 126(29.9)
40-49 97(23.0)>

50 36( 8.5

Specialty 37(88)

The first industry 23(5.5)

Production 28(6.7D)

Occupation Technical work 27 6.4
Office work 66( 15.7)

Sales + Service industry 49( 11.6)

Student 113( 26.8)

Other 78( 18.5)

< High school 146( 34.7)

i College 49(11.6)
Education University 203( 48.2)
> Graduate school 23(5.5)

<1,000 56( 13.3)

1,000-1,500 77(18.3)

Monthly Income 1,510-2,000 75(17.8)
(1,000 Won) 2,010-2,500 103( 24.5)
2,510-3,000 51C12.D

>3,000 5% 14.0)

4 131(31.1D

<5-10 72(17.D

Duration of 11-15 61(14.5)
Dwelling(Yr) 16-20 54(12.8)
21-25 460 10.9)

>26 57(13.5)

Total 421(100.0)
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<Table 2> An opinions on succession and developing of local food of the subjects by age N6
Item 20-29 30-39 40-49 50 Total x2-value

Partly to be developed and improved 81(50.6) 59(46.8) 40(42.1) 17(47.2) 197(47.2) x2=11.693
Improve Handed downas a traditional form 59(36.9)  46(36.5) 46(484) 18(50.0) 169( 40.5) df=9
ment Should be industrialized and modemized 18(11.3)  18(14.3) 6(6.3) 1(2.8) 43(10.3)

The others 2(1.3) 3024 3(3.2) 0( 0.0) 8(1.9

Total 160(100.0) 126(100.0)  95(100.0) 36(100.0) 417(100.0)

Home 24(15.2) 24 19.5) 8(86) 4(114 60(147) x2=17.677
The main School 21(13.3)  15(12.2) 13(14.0) 5143 54(13.2) df=15
responsible body  Institute(municipal government) 53(33.5) 37(30.1) 23(247) 12(34.3) 125(30.6)
for the succession Mass media 20(184) 18(14.60) 31(333) 7(2000 85(20.8)
of local Restaurant 30(19.0) 27(220) 17(183)  7(20.0) 81(19.8)
foods The others 1( 0.6) 2(1.6) 1(1.D 0( 0.0 4 1.00

Total 158(100.0) 123(100.0)  93(100.0) 35(100.0) 409(100.0)

No need tosucceed 1(0.7) 3(2.8 5(6.3) 2(5.9 11( 3.0) x2=26.484*1D
The reason to To fit to public morals 32(222) 36(333 310392 9265 108(29.6) df=12
succeed to To succeed to food culture 7405149  47(435) 30(38.0) 13(382) 164( 44.9)
native To accustomed to the taste 14( 9.7 8(7.4) 8(10.1)  8(235 38(10.4)
foods Excellent in nutrition 23(16.0) 14 13.0) 5(6.3) (59  44(12.1)

Total 144(100.0) 108(100.0)  79(100.0) 34(100.0) 365(100.0)

Standardization of the recipe 45(31.0)  35(324) 24(29.3) 12(353) 116(31.4) x2=16.394

Sanitation 19(13.D)  16( 14.8) 5(6.1) 1(29)  41(11.D df=15
Requirement of Taste 46(31.7) 290269 35(427) 14(412) 124(33.6)
development Package condition 42.8) 1(0.9) 00 0.0) 00 0.0 5(1.4)

Distribution of the recipe 310214 26(24.D  17(20.7)  7(206) 81(22.0)

The others 0 0.0) 1( 0.9 1(1.2) 0(0.0) 2(0.5)

Total 145(100.0)  108(100.0)  82(100.0) 34(100.0) 369(100.0)

D #p<0,01
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<Table 3> An opinions on popularization and tourism product of local food of the subjects by age N%)
Item 20-29 30-39 40-49 50 Total x2-value
Recover traditional taste 300189 18(14.8) 25(269) 11(314) 84(20.5) x2=31.313*D
Simplifying recipe 34(21.4) 18(14.8) 21(226) 4(114) 77(18.8) df=15
. Selling at low price 6(3.8 17(13.9) 7(75 6(17.1)  36(8.8)
Top priority Collecting evidences of excellence in taste
condition for e 22(13.8) 22(18.0) 13(14.00 7(200) 64(15.6)
L and nutrition
popularization 1 o various kinds of cultural events 520327 30(246) 220237 S(143) 109 26.7)
Induce to be accustomed to tastes 15(9.49)  17(13.9) 5(54) 2057 39(9.5)
Total 159(100.0)  122(100.0)  93(100.0) 35(100.0) 409(100.0)
Recipe 21 14.0)  16(13.6) 14(15.4) 5(14.7) 56(14.2)  x2=30.204
Taste 56(37.3)  34(28.8) 36(39.6) 17(50.0) 143( 369 df=24
TNutrition 1 7(11.3)  22(18.6) 14(154) 4(11.8) 57(145)
Emphasis Price 427 10(8.5)  10(11.0) 2059  26(6.6)
on tourism Package 1C0.7) 3(2.5) 0(0.0) 0( 0.0 4(1.0)
product of local  Sanitation 20(13.3)  13(11.0) 6( 6.6) 3(8.8) 42(10.7D)
food Preservation 402.7) 5(4.2) 4 4.4) 259 15(3.8)
Convenience 22(14.7)  14(11.9) 6( 6.6) 1029 43109
The Others 5(3.3) 1(0.8) 1(1.1) 0 0.00 7(1.8)
Total 150(100.0) 118(100.0) 91(100.0) 34(100.0) 393(100.0)
Technical development of the institute 290185 16(13.0)  19(20.2) 6(17.1) 70(17.1) x2=15.522
Cultivation of professional engineers 44(28.0) 35(285 34(36.2) 11(314) 124(30.3) df=15
Developing of new recipes with new
Plans to develop ingredients 19( 12.1) 10( 8.1 202D 1(2.9 32(7.8)
. Advertise and educate the superiority 44(28.00  39(317) 27(287) 10(28.6) 120(29.3)
tourist goods . , .
Active support and cooperation with
industrial field 200127 22(17.9  12(128)  7(200) 61(149
The others 1(0.6) 1(08) 0o 0.0) 0 0.0 2(0.5)
Total 157(100.0) 123(100.0) 94(100.0) 35(100.0) 409(100.0)
To enforce public relations 41(263) 18(15.0) 23(25.0) 2(57) 84(20.8) x2=50.144***
Improve the quality of local foods 16(10.3) 2402000 25(272 6(17.D) 71(17.6) df=21
Increase restaurants and lower the cost 35(224)  23(19.2) 8(87) 4114 70(17.4

Heighten the standards of local food
Consideer ations  sanitation

of dfavelopmg Loosen the .standard of licensing of 7C45) 258 0C0.0) 1€ 29 15(3.7)
tourism manufacturing

product Simplify and standardize recipes 9(5.8) 9(7.5) 1(1.D) 1(29)  20(5.0)
Heighten packing methods and wrapping 2A13) 2A17) 0C 0.0) 25.7) 6 15)

10064 14(11.7) 998 5(143)  38(94

materials
E:;i‘;ff) recipes acceptable to the people 50z 13 530100y 260283 14(400) 99 24.6)
Total 156(100.0) 120(100.0) 92(100.0) 35(100.0) 403(100.0)

D **p<0.01, **p<0.001

HHEE ohofst E3hyQl A i 2 R 2 Heirt 50tfolAre ‘ol ot Ezty) g MY &2 SHS B
26.7%% 7t w41, 2 oL g =HE3y FESA Y] AAS 9 WFHESel gk Azt Hel &}
(20.5%), ‘=29 H<3F (18.8%), FESA 0] I3HH ol5 A& £ AATHP<0.01). FEZAL AlAZH A 34]
o2 ghah ggo| - stk A FE (15.6%), o™ o2 Hgdly] gt AL o olgks $H0| 36.4%=
HEE FE A4S A Mot 1 gt o&siA e E M BT, O 0SS 9 (14.5%), ‘Z
T (9.5%), SA™AA & tAoR T (8.8%) T & (14.2%), ‘B4 (10.9%), “HAAHA # (10.7%), 7t
o & et} FESA fFste] T FESA T 2 (6.6%), ‘AZAY (8.8%) 52 £2& ettt FES
Hgh BotefAte] 7y 9 SH A aFES ¢ 4 A Aol g AMES Mo g 7MY Q3 AL FPFESA
Aok Aol kA s 2009 30t FESATY IW AE7led FA4 9 FEZAY 40 g &

[}
o =) (9
2 oot 2otAQ) A R W B o) Pl 40thet W ojel: szl 30.3%2 29.3%2 714 #941,
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<Table 4> Utilization actual conditions of local food of the subjects by age

HEf 583

N

Item 20-29 30-39 40-49 50 Total x2-value
Home 14( 9.7 8(7.3) 12(14.8) 10(29.4) 44(11.9) x2=32.401**D
Relative’s 12(8.3) 4(3.6) 5(6.2) 4(11.8) 25(6.8) df=12
Place of Restaurant 64(44.1) 36(327) 26(321) 4(11.8) 130(35.D
intake Local food restaurant 54(37.2) 62(564) 37(457) 15(44.1D 168(45.4)
The others 1C0.7) 0( 0.0) 1(1.2) 1(2.9 3(0.8)
Total 145(100.0) 110(100.0) 81(100.0) 34(100.0) 370(100.0)
Complicated 67(46.9)  32(20.4) 23(288) 12(353) 134(36.6) x2=37.318**
Simple 6(4.2) 2(18 2(2.5) 5(14.7) 15( 4.1 df=15
Scientific 10 7.0) 8(7.3 14(17.5) 0(0.0) 32(8.7)
Recipe Take long time to cook 18(12.6) 22(202) 10(125) 4(11.8) 54(14.8)
Labor-intensive 40028.0) 44(40.4) 28(35.0) 12(353) 124(33.9)
The others 2(1.49) 1(0.9) (38 129 7(1.9)
Total 143(100.0) 109(100.0) 80(100.0) 34(100.0) 366(100.0)
Don’t know how to cook 50035.2) 23(21.1) 31(403) 12(35.3) 116(32.0) x2=35.821*
Complicated recipe 57(40.1)  35(32.1D) 140182  5(14.7) 111(30.7) dfr=15
The reason you  Have no time to cook 27(19.0) 32(29.4) 20(26.0) 8(23.5) 87(24.0)
don't cook and  Family don't like 5(3.5) 8(7.3) 4052 5(147)  22(6.D
eat High cost 1 07 7(6.4) 6(7.8) 3(88)  17(47)
The Nothers 201.4) 4(3.7) 2(2.6) 1(2.9) A 2.5)
Total 142(100.0) 109(100.0)  77(100.0) 34(100.0) 362(100.0)
Don't like 18( 11.3) 7(5.6) 9 9.6) 1028 35(85) x2=28988
Tasty 34(214) 290234 11(117)  7(19.4)  81( 19.6) df=21
Nutritious 16(10.)  17(13.7) 7(7.4) 0(0.0) 40(9.7
The reason Unique & traditional 46(28.9) 35(282) 36(383) 16(444) 133(32.2)
you Because of wisdom of ancestors 8(5.0) 8(6.5) 7074  4(11.D 27(6.5)
like Accustomed to the taste 20(18.2) 26(21.00 190202 8(222) 82(19.9)
Unique recipe 5(3.1) 0 0.0) 1(1.D 0 0.0) 6(1.5)
The others 3(1.9) 2(1.6) 4(4.3) 0(0.0) 9(2.2)
Total 159(100.0) 124(100.0) 94(100.0) 36(100.0) 413(100.0)

D #p<0.01, **p<0.001
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<Table 5> Recognition of Gyeongju local food of the subjects by age NC%)
Item 20-29 30-39 40-49 50 Total x2-value
154( 96.3) 123( 97.6) 92(95.8) 30( 88.2) 3990 95.9)
Hwangnamppang 6(3.8) 3(2.4) 404.2) 4(11.8) 17C4.1) x2=6.097
160(100.0) 126(100.0) 96(100.0) 34(100.0) 416(100.0)
109( 67.7) 96( 76.2) 84( 88.4) 29( 85.3) 318( 76.4)
Gyodongbeopju 52(32.3) 30( 23.8) 11 11.6) 5(14.7) 98(23.6)  x2=15.884"D
161(100.0) 126(100.0) 95(100.0) 34(100.0) 416(100.0)
46( 28.8) 48( 38.1) 54( 57.4) 20( 60.6) 168( 40.7)
Hwanggeumju 114( 71.3) 78( 61.9) 400 42.6) 13( 39.4) 245(59.3) x2=26.166*++
160(100.0) 126(100.0) 94(100.0) 33(100.0) 413(100.0)
136( 84.5) 115(91.3) 85( 89.5) 27(79.4) 363( 87.3)
Haejangguk 25(15.5) 11(8.7) 10( 10.5) 7(20.6) 53(12.7) x2=5.251
161(100.0) 126(100.0) 95(100.0) 34(100.0) 416(100.0)
52( 32.5) 63(50.0) 56( 58.9) 22(64.7) 193( 46.5)
Gungjungjeongol 108( 67.5) 63( 50.0) 39( 41.1) 12(35.3) 222( 53.5) x2=23,672"*
160(100.0) 126(100.0) 95(100.0) 34(100.0) 415(100.0)
89(55.3) 94( 74.6) 68(71.6) 30( 88.2) 281( 67.5)
Sogogisanjeok 72( 44.7) 32(25.49) 27(28.4) 4(11.8) 135( 32.5) x2=21.258**
161(100.0) 126(100.0) 95(100.0) 34(100.0) 416(100.0)
58( 36.3) 70( 56.5) 43( 45.3) 15( 42.9 186( 44.9)
Gyeojachae 102( 63.8) 54( 43.5) 52( 54.7) 20(57.D 228(55.D x2=11.590**
160(100.0) 124(100.0) 95(100.0) 35(100.0) 414(100.0)
33(20.6) 47(37.9) 400 42.D 11( 31.4) 131( 31.6)
Dalraikkakdugi 127( 79.4) 77( 62.1) 55( 57.9) 24( 68.6) 283( 68.4) 22=16.035%+*
160(100.0) 124(100,0) 95(100.0) 35(100.0) 414(100.0)
51(31.9) 71( 56.8) 42( 44.2) 16( 45.7) 180( 43.4)
Baesuk 109( 68.1) 54( 43.2) 53(55.8) 19( 54.3) 235( 56.6) x2=17.893"+
160(100.0) 125(100.0) 95(100.0) 35(100.0) 415(100.0)
124( 77.5) 100( 80.0) 73(76.8) 31(91.3) 328(79.2)
Memilmukmuchim 36( 22.5) 25( 20.0) 22(23.2) 3(8.8) 86( 20.8) x2=3.614
160(100.0) 125(100,0) 95(100.0) 34(100.0) 414(100.0)
78(49.1) 78( 62,4) 57( 60.0) 22( 64.7) 235( 56.9)
Minariganghoe 81( 50.9) 47( 37.6) 38( 40.0) 12(35.3) 178( 43.1) x2=0.747
159(100.0) 125(100.0) 95(100.0) 34(100.0) 413(100.0)
31(19.3) 46( 26.8) 40( 42.1) 9( 257 126( 30.3)
Borisudan 130 80.7) 79( 63.2) 55( 57.9) 26( 74.3) 290( 69.7) x2=18.423**
161(100.0) 125(100.0) 95(100.0) 35(100.0) 416(100.0)
26( 16.7) 39(31.2) 42(44.7) 13( 37.D 120( 29.3)
Ssukgulrei 130( 83.3) 86( 68.8) 52(55.3) 22( 62.9) 290( 70.7) x2=24.026*
156(100.0) 125(100.0) 94(100.0) 35(100.0) 410(100.0)
72( 45.0) 70( 56.5) 61( 64.9 24( 68.6) 227(55.0)
Jatbaksan 88( 55.0) 54( 43.5) 33(35.1) 11( 31.9) 186( 45.0) x2=12.890%
161(100.0) 125(100.0) 94(100.0) 35(100.0) 416(100.0)
82(51.6) 81(65.3) 61( 64.9) 7(79.4) 160( 61.1)
Kkaebaksan 77( 48.4) 43( 34.7) 33(35.1) 26( 20.6) 290( 38.9) x2=12.365*
159(100.0) 124(100.0) 94(100.0) 34(100.0) 411(100.0)
152( 95.6) 117 92.9) 90( 94.7) 34(100.0) 393(94.9)
Hanjeongsik 7( 4.4) A(7.1) 5(5.3) 0( 0.0) 21(5.D x2=3.094
159(100.0) 126(100.0) 95(100.0) 34(100.0) 414100.0)
147( 92.5) 1190 94.9) 89( 94.7) 34(100.0) 389( 94.2)
Ssambap 12( 7.5 7(5.6) 5(5.3) 0( 0.0) 24(5.8 x2=3.030
159(100.0) 126(100.0) 94(100.0) 34(100.0) 413(100.0)
111( 69.8) 103( 81.7) 85(90.9) 32(94.D 331(80.1)
Hoe(Gampo) 48( 30.2) 23(18.3) 2 9.6) 2059 82(19.9) x2=21.288**

159(100.0) 126(100.0) 94(100.0) 34(100.0) 413(100.0)
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84(53.2) 79 63.2) 67(72.8) 21( 63.6) 251( 61.5) x2=9.839*
Beoseot(Geoncheon) 74( 46.8) 46( 36.8) 25(27.2) 12( 36.9) 157( 38.5)
158(100.0) 125(100.0) 92(100.0) 33(100.0) 408(100.0)
79(49.7) 73(58.9) 70( 74.5) 24( 70.6) 246( 59.9)
Bulgogi(Hoasan, Sannae) 80( 50.3) 51(41.D 24(25.5) 10 29.49) 165( 40.1) x2=16.877**
160(100.0) 123(100.0) 2(100.0) 30(100.0) 399(100.0)
96( 60.0) 96( 7.9 68(71.6) 28(82.49) 288( 69.7) (2=13371%
Yugoa 64( 40.0) 28( 22.6) 27(284) 6( 17.6) 125(30.3) df-12
160(100.0) 124(100.0) 95(100.0) 34(100.0) 413(100.0)
68(42.5) 79( 63.7) 66( 69.5) 23( 676 236(57.1)
Kalguksu(Samreung) 92(57.5) 45( 36.3) 29( 30.5) 11(32.9) 177( 42.9) %2228 6224+
160(100.0) 124(100.0) 95(100.0) 34(100.0) 413(100.0)
D *p<0.03, *p<0.01, **p<0.001
WE STS SUTHP0.0D. FESAS Fobste olft 4. @F FESA| HfE QX
‘9.2 540] SAlolmR 7} 32,002 JbY WY 1ok Az FELA E AANES 2AF B Avts
T s g2 (19.9%), ol FobA (19.6%), 'Y (Table 5)9 Zth, FEWE FEZ 4ozt AA|3}L 9
Fol FHAA (9.7%) T2 =22 vEbdth & Fot & AL 95.9%E MY BT, I oS 4
SHA] gheth & SHE 8.5%0] ERich 2 A7 A & (94.9%), ‘494, 2%) 3 7=1(87.3%), #H3E3(80.1%),
ESAE YA WEO] BT YolE P T B o|ABRI79.2%), LEURT6.4%), BEHTHEI.T%),
EAY Esirte 14 'IH+°ﬂ A% 2 whEo] 97 g HA7AHA(67.5%), BHANALE(61.5%), SA7furit
A& @ % 9lo] FESH o) ) AL FUAB  (BL1%), RUAHE5.0%), SHIELY(69.9%), LERRS
Uk o, A 59 2&7 Hol U digmidE 8 22 (67.1%), olueE(56.9) 5o &oldict, vt &2y
SEESEESE LRSI ERIS (46.5%)9F 24T(46.5%)0 that AN} hR or
31, 1 o2 S ZF7)(31.6%), BEFA0.7%), %
<Table 6> The preference of Gyeongju local food of the subjects by age
Item 20-29 30-39 40-49 50 Total F-value
Hwangnamppang 3401083 3.32+0.82 3.56+0.84 3.58+0.90 3.431+0.84D 1.803
Gyodongbeopju 3.12+0.70 3.16+0.80 3.32+0.90 3.45+0.74 3.21£0.79 2.139
Hwanggeumiju 291+0.66 3.00£0.81 3.14+0.98 3.00+0.75 3.00£0.81 1.232
Haejangguk 3.52+0.89b3 35340.73b 3.84+0.932 3.59+0.83ab 3.62+0.83 26942
Gungjungjeongol 3.37£0.69 3.28+0.08 3.3840.80 3.53+0.08 3.36x0.72 0.998
Sogogisanjeok 3.77+0.67 3.48+0.80 3.44+0.77 3.53+0.84 3.51+0.80 1.426
Gyeojachae 2.09+093 3.05+£0.84 3.13+£0.82 3.12+0.90 3.071£0.87 1.947
Dalraikkakdugi 2.62+0.80P 3.03+0.802 3.22+0.892 3.03+£0.732 3.04+0.81 3717+
Baesuk 2.75+0.65 3.05+£0.83 3.06+0.83 3.0310.82 3.02+£0.83 1.101
Memilmukmuchim 3.19+0.64b 3.58+0.822 3.44+0.873b 3.66+0.862 3.54+0.84 3.313*
Minariganghoe 3.13£0.79 3.16+0.85 3.27+0.88 3.21+0.68 3.18%£0.82 0.505
Borisudan 2.50+0.65b 3.01+0.762 3.03+081a 2.96+0.772 2.95+0.78 3.428*
Ssukgulrei 2.784+0.70 2.94+0.78 2.99+0.97 292+0.80 2.93+0.83 0.422
Jatbaksan 3.03+0.81 3.18+0.89 3.25+0.88 3.13+0.82 3.14£0.85 1.208
Kkaebaksan 3.03£0.79 3.30+0.89 3.26+0.80 3.19+0.98 3.18+0.84 2372
Hanjeongsik 3.794£0.81 3.88+0.99 3.80£0.90 3.91+0.76 3.87£0.87 0.407
Ssambap 3.76+0.83 3.921£0.90 3.76+£0.90 3.85+0.84 3.84+0.87 0.650
Hoe(Gampo) 3.88+0.78 3.70£0.95 3.76+0.98 3.85+092 3.79+0.96 0.622
Beoseot(Geoncheon) 3.2940.76 3.47+0.86 3.54+0.92 3.524+0.79 3.49+0.84 0.712
Bulgogi(Hoasan, Sannae) 3.62+0.82 3.44+0.84 3.57+0.89 3.49+0.84 3.51%+0.85 0.528
Yugoa 3.18+0.85 3.30+0.82 3.26+0.86 3.32+083 3.29+0.83 0.291
Kalguksu(Samreung) 3371093 3.47+0.88 3.53+0.87 3.48+0.90 3.4840.88 0.230

D All values are mean+S.D.
2 *p<0.05

» Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan’s multiple range test
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<Table 7> The intake frequency of Gyeongju local food of the subjects by age

Item 20-29 30-39 40-49 50 Total

Hwangnamppang 2.68£0.65¢9 2.8440.75b¢ 3.06£0.762b 3.2310.69 2.86+0.73V 8.754*"2)
Gyodongbeopju 1.34+£0.61¢ 1.58 +0.79b¢ 1.71£0.82b 1.97+0.732 1.561+0.75 8.232"
Hwanggeumju 1.20+0.52b 1.35+0.672b 1.554-0.822 1.5410.692 1.374+0.68 5.194*
Haejangguk 3.21£093 3401095 3494091 3.53+0.92 3.36+0.93 2274
Gungjungjeongol 1.25+0.60¢ 1.49+0.76bc 1.64£0.78P 1.90£0.702 1.48+0.73 9.707***
Sogogisanjeok 1.68+0.76b 1.6940.70b 1.93+0.81b 2.2440.652 1.79+0.76 7.023%
Gyeojachae 1.36+0.62 1.47 £0.70 1.50+0.80 1.56£0.85 1.44+0.70 1.028
Dalraikkakdugi 1.33+0.63b 1.58+£0.903b 1.831£0.982 1.4140.75b 1.53+£0.88 5.924*
Baesuk 1.23+0.58b 1.51£0.802 1.57+£0.892 1.524:0.782 1.42+0.76 4.650%
Memilmukmuchim 292+0.73 3.05+0.88 3.12+0.88 2.94+0.81 3.01£0.82 1.360
Minariganghoe 1.50+0.69b 1.67 £0.882b 1.89+0.98 1.871+0.722 1.68+0.84 4.552%
Borisudan 1.211+0.56b 1.41+0.71b 1.66+0.892 1.251-0.44b 1.39+0.71 7.436"*
Ssukgulrei 1.19£0.47> 1.39+0.61b 1.73+0.912 1.43+0.57b 1.40+0.681 1.168*+*
Jatbaksan 1.3640.53 1.50£0.65b 1.76+0.842 1.5840.613b 1.5240.67 6.636™*
Kkaebaksan 1.49+0.73b 1.67+0.73b 1.9810.902 1.7040.53b 1.67£0.77 7.325%
Hanjeongsik 3.48+0.83 3.41£0.88 3.66+0.80 3.47+0.84 3.50+0.84 1.537
Ssambap 3.26+0.77 3.45+0.80 3.47+£0.83 3.47+0.74 3.39+0.79 1.979
Hoe(Gampo) 2.93+0.87b 3.00+0.835b 3.37+£0.882 33510812 3.09+£0.88 6.259*
Beoseot(Geoncheon) 2.724+0.89b 2.88+0.90P 3.23+0.972 27240990 2.80+0.96 5.346"*
Bulgogi(Hoasan, Sannae) 2.55+0.74b 2.80+0.862b 3.04+0.962 2.8710.73 2.771£0.85 6.064*
Yugoa 1.58+0.71b 1.67+£0.71b 1.97 £0.892 1.8240.772b 1.72x0.77 4.871%
Kalguksu(Samreung) 2.63+0.85b 2.95%0.912 3.17+0.832 3.10x0.712 2.90+0.88 7.558***

D All values are mean+S.D.
2 *p<0.05, *p<0.01, **p<0.001

3) Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan’s multiple range test
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