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A Survey on the Consumption and Satisfaction Degree of the Cooked Rice Mixed with

Multi-Grain in Seoul -

Kyeonggi and Kangwon Area

Yoon-Sun Kim, Gui-Chu Lee

Department of Home Economics Education, College of Education, Korea University

Abstract

The purpose of this study was to investigate the consumption and perception on the effect of cooked rice mixed with multi-
grain (CR-MG). Reason for like and dislike, intake frequency and variables related with the satisfaction of CR-MG were also
investigated. The data for the analysis was collected from 315 adults who were residing at Seoul - Kyeonggi and Kangwon area
and analyzed by the SPSS 11.0 program. The result showed that 84.8% of the respondents consumed CR-MG, showing
significant difference by gender and occupation (p<0.05). It also revealed that they consumed it knowing their effect, showing
significant difference by all general characteristics except for resident area and BMI, respectively. Kind of multi-grain (MG) mixed
with cooked rice was high in the order of SoRiTae (80.1%) > brown rice {73.4%) > black rice (72.7%) > waxy rice (61.0%),
respectively. As for the mixing type of MG, 61.4% of the respondents preferred non-mixed product rather than pre-mixed
product. 2 or 3 kinds were preferred numbers of MG mixed with rice, showing significant difference by age (p<0.001) and
marital status{p<0.05), respectively. 59.9% of the respondents answered ‘high nutritive value more than polished rice’ as the
major reason for like, whereas 31.3% answered ‘greatly rough more than polished rice’ as that for dislike, respectively. By the
use of multiple regression analysis, it revealed that health was the most significant variable which affect the satisfaction of CR-
MG. From these results, it was suggested that in view of the high consumption and intention to continue the intake of CR-MG,
following studies should be conducted to improve the preference of CR-MG.

Key Words : consumption, perception on the effect, cooked rice mixed with multi-grain, reason for like and dislike, related

variables on satisfaction
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<Table 1> General characteristics of the subject

General characteristics N(%%)
Resident area Seoul - Kyeonggi 169(53.7)
Gangwon 146(46.3)
Gender Male 131(41.0)
Female 184(58.4)
Age 20~29 109(34.6)
(yrs) 30~39 133(42.2)
40~49 46(14.6)
>50 27(8.6)
Marital status Married 177(56.2)
Unmarried 138(43.8)
Family type Extended family 40(12.7)
Nuclear family(+children) 197(62.5)
Nuclear family(-children) 27(8.0)
Single family 51(16.2)
Level of education < Middle school 16(5.1)
High school 96(30.5)
College 157(49.8)
>College 46(14.6)
Occupation Professional job 31(9.8)
Management 6(1.9)
Teacher and office holder 69(21.9)
Business 41(13.0)
Housewife 81(25.7)
Service 26(8.3)
No occupation 59(18.7)
Non-response 2007
Resident types Apartment 195(61.9)
Detached house 59(18.7)
Row house 36(11.4)
Others 25(7.9)
Monthly family <100 92(29.3)
income(10,000 won) 101~200 121(38.4)
201~300 65(20.6)
>300 37(11.7)
BMI Under weight 29(9.2)
Normal weight 241(76.5)
Over weight 38(12.1)
Obesity 7(2.2)
Total 315(100)

1) Mean + S.D.
BMI = Weight(kg)/Height(m®
BMI based on Korean Society for the Study of Obesity
Under weight : < 18.5 Normal : 18.5~22.9
Over weight : 23.0~24.9 Obesity : > 25.0
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[

g, 2, @, St

2y} 52%, 47%, 31%, 30%= VrER & Atol Aot mhd
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Ebsttt,

2Hge s £48 Hhd gl 73%2 7P w4 U
gy o] E3she A5 FRe Ae - 47
o ZdA oM B3t o] §
(p<0.05)2} 71%(p<0.01)
16.5%2 A& - 371 A
el 7 wel

Mung beans [[] 2.6 2.6 (5.3)

SoRiTae [~ 423 = P==378~-1(80.1)

Whole wheat [l 0.81.5 2.3
Black rice (72.7)

Job's Tears 1] 6.0 4.5 (10.5)

Waxy Barley m36])

233

341 ----](783.4)

Brown rice [
Glutinous rice
Glutinous millet [T5.01-18.7-

(61.0)

(33.7)
Red beans (191 11761 (36.7)

Sorghum (13.9]142] (28.1)
Millet LOLIE2] (27.0)
EI Seoulr' Kye(;nggi OKangwon

<Figure 1> Kinds of multi-grain mixed with cooked rice (multiple
response)

<Table 2> Consumption and perception on the effect of cooked rice mixed with multi-grain N(%)
General characteristics Consumption 2 Perception on the effect 2
Yes No Know Don't know
Resident Seoul + Kyeonggi 145(54.3) 24(50.0) 304 113(53.3) 32(58.2) 419
area Gangwon 122(45.7) 24(50.0) ' 99(46.7) 23(41.8) )
Gender Male 103(38.6) 28(58.3) . 70(33.0) 33(60.0) -
Female 164614)  20(417) 6557 peo)  mdeo AV
Age(yrs) 20~29 88(33.0) 21(43.8) 58(27.4) 30(54.5)
30~39 114(42.7) 19(39.6) 93(43.9) 21(38.2) -
40~49 38(14.2) 8(16.7) 6462 36(17.0) 2(3.6) 18.461
=50 27(10.D - 25(11.8) 2(3.6)
Marital Married 156(58.4) 21(43.8) 3560 138(65.1) 1832.7) 18835
status Unmarried 111(41.6) 27(56.3) ' 74(34.9) 37(67.3) ’
Occupation Professional job 22(8.2) «(18.8) 17(8.0) 509.1)
Management 62.2) - 6(2.8) -
Teacher and office holder 57(21.3) 12(25.0) 45(21.2) 12(21.8)
Business 34(12.7) 7(14.6) . 26(12.3) 8(14.5) .
Housewife 77(28.8) 48.3) 17452 70(33.0) 7(12.7) 15534
Service 2409.0) 2(4.2) 18(8.5) 6(10.9)
No occupation 45(16.9) 14(29.2) 29(13.7) 16(29.1)
Non-response 20.7) - 1(0.5) 11.8)
Resident Apartment 169(63.3) 26(54.2) 143(67.5) 26(47.3)
types Detached house 51(19.1) 8(16.7) 3522 37(17.5) 14(25.5) 7,955+
Row house 28(10.5) 8(16.7) ‘ 1900.0) 9(16.9 ’
Others 19(7.1) 6(12.5) 13(6.1) 6(10.9)
Monthly family ~ <100 82(30.7) 10(20.8) 62(29.2) 20(36.4)
income 101~200 97(36.3) 24(50.0) 6631 70(33.0) 27(49.1) 13.888"
(10,000won) 201~300 53(19.9) 12(25.0) ' 45(21.2) 8(14.5) ’
>301 35(13.1) 242 35(16.5) -
BMI Under weight 2509.49) 4(8.3) 21090.9 47.3)
Normal weight 204(76.49) 37(77.1) 1606 161(75.9) 43(78.2) 507
Over weight 31(11.6) 7(14.6) ‘ 24(11.3) 7127 '
Obesity 7(2.6) - 62.8) 1.8
Total 267(100.0) 48(100.0) 212(100.0) 55(100.0)

*p<0.05, *p<0.01, **p<0.001



2 of Qopatal FaKol A AAHS
AzEE, A Y 99 A4US YL 4FO

2003; Ryu &
Moon 2003; Nam & Kang 2003). &3] AAFL F9]
7HE 9UA 715 Yol Falof FEAJohdo] Fhf-E] o
o] o|Z Q| AujzE FAlFIL, BEEF oIt theFt
UHE WYFslo] oA Fo2E ARE-Ste] oHKim
£ 2003; Oh 5 1992; Ryu & Moon 2003). 31| E3t
QUFEAJoP A MA7} oheF g5 o] glo] H4kslr| 58 of
Uzt DNA &4 9 oA 715 5 4% 71640l ot

AEstgog o|g7ha7t w2 ALE HiHo o

(Tsuda ¥ 1998).

E3 Huje oyl Fof Hi £, wignl, A2
0] wol £3E o glof o]F AHEY 7|FAHLE sty
| dujof digh o] FotXHA HulE o|&§ AlF

7o) thofst AAojth(Kim 1996). Eajols =84 4]

i

AIerE Aflste SHAF 2679 WA LR Al 2
Fohs FF 7R AL+ 2AE Ade
(Table 3)3} Zth %o S F39 7150 ot
gA Aoz Y, Fdstey £t ZF(non-
mixed product)7t 6L4%2H FBe| ETAE(pre-

o

mixed product)& Tt H7lsl= H-(38.6%)Ht
7 vebgod, olget date AF AY, A4, A" 2
AR, BMloﬂ weha] §-2)2<l ZFOIE VERf oI |
A A A HE 2 FUAGo] 50,6%% A& - H7I
A9 49.4% Hot A4S EAc2 HAYsto] Mt
A7t =7 Uebdth(p0.05), AEEE 97t 33.5%,
oqA 7 66.5% (p<0.05), AFHELE 307 41.5%
(p0.05), BEA R uztr= 7|&2A7} 65.9%, #]&2t
7} 34.1% (p<0.01), 2813 BMIC] watAd & AAAS of
42 80.5% (p<o.05)7} 25 5E 7|2 A A
o7 Melste] Mrlste A0 R UEyi

S

o] df42Ql f-glucano| FZH AHEX 9 LDL ¥ AH| St Aol £t 478 FRY e FFS 7
BAE BLAATL, BULAME DEFE A4l A 1 F5A 13.5% TR 2 $RY 3 Bk Ak
A AFAALESTE AASAY S5 A Fo=M8 B 86 0%2}+ 30.3%, 771 7.9%, 5 FF o3& %3t
AAZS o ia)Z2cHCraig 1997; Kris 5 2002). L AR 124%S b}EMP*E} Table 3). ol=% A=

T FRAES FRoto o2 AR 7heEeES UE 3 (p<0.001)3 A2 H(p<0.05)l mhebA §-4AQl 2t

e o3t atole A oA Eiutsol 43S v ol UetWledl, A¥zs dAE 1 FFE, A2 F

e Aoe uusD did, ZEGE AlEoD ¥ RE  F ool AL sk 497} 0 dehirh 2005

o] dda| Aol A WA, &5, dojEss, dnF e saks LHAE(EFAE 55 AF 2005)0 o]std

uFo] ALl 247 92%, 90%, 90%, 86%°IATH W 2.9%FF9] Ao Axte| ArlEle HOZ vpepydt

(Lee & Shin 1998), AEo] EAshs 9Fast 7IeAd =RETY aYfe g

&3] dsiA B3k okl 1 ol4pe] 4Gl glof of

<Table 3> Type and number of multi-grain mixed with cooked rice N(%)

Type of multi-grain Number of multi-grain
- —— - 2 2
General characteristics Ng?ogt)éfd Pit)erggi;d X One Two Three Four > Five X

Resident  Seoul - Kyeonggi 81(49.49)  64(62.1) 4 140" 19(52.8) 50521  48(59.3) 12(57.1)  16(48.5) 1545

area Gangwon 83(50.6)  3937.9) ‘ 17(47.2)  46(47.9)  33(40.7) 9(42.9)  17(51.5) ’

Gender  Male 55(33.5)  48(46.6) 4.558" 23(63.9)  41(427) 28(34.6) 7(33.3) 4(12.1) 20,966+
Female 109(66.5)  55(53.4) ) 13(36.1)  55(57.3) 53(65.4)  14(66.7)  29(87.9) '

Age 20~29 46(28.0)  42(40.8) 12(33.3)  32(33.3) 29(35.8) 7(33.3) 8(24.2)

(yrs) 30~39 68(41.5)  46(44.7) 10.256* 17(47.2)  42(43.8)  29(35.8) 9(42.9)  17(51.5) 7759
40~49 28(17.1) 109.7) ' 5(13.9) 13135  15(1853) 1(4.8) 4(12.1D )
>50 22(13.4) 5(4.9) 2(5.6) 909.4) 89.9) 4(19.0) 4(12.1D)

Marial  Married 108659)  48U466) o (., 14GBO) 58004 49005 10(476) 25758 -,

status Unmarried 56(34.1)  55(53.4) ) 22(61.1)  38(39.6) 32(395)  11(52.4) 8(24.2) '

BMI Under weight 1167 1413.6) 5(13.9) 8(8.3) 5(6.2) 2(9.5) 5(15.2)

Normal weight 132(80.5)  72(69.9) 8.097* 28(77.8)  72(75.0)  63(77.8) 19(90.5)  22(66.7)- 9.409
Over weight 150.D 16(15.5) ’ 383 13135  10(12.3) 5(15.2) ‘
Obesity 6(3.7) 1.0 33.1 33.7) 13.0)

Total 164(100.0) 103(100.0) 36(100.0) 96(100.0) 81(100.0) 21(100.0) 33(100.0)

*p<0.05, *p<0.01, **p<0.001
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25.1%

B3-5%  0O6~10%  O11~20%

m21-30% M31~40% O>40%
Mixing ratio

<Figure 2> Mixing ratio of multi-grain mixed with cooked rice

i

7 239 A EL AHsAU, o8 TR ARF
sto} AFsHe ol Aozt ARFA-E Al
23§tk (Jacobs & Steffen 2003). Kim 5(200
AE oE F7e 77 g Fole X
ol Azke] oo $-4=3t AT} U= 29
27 EFELE 2} o] Ae EeHY &
S dolM Ho} AfHoR ARSH a%E ‘/}E‘r“a4
2t1 shgith, E3F Aarathi $(2003)2 o8 47
59| BB wrEste] FolA 4 rotig A&
A aad steiad oA AREE dEe
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<Table 4> Reason for like and dislike and intake frequency of
cooked rice mixed with multi-grain

Categories N(%)

Likes  High nutritive value more than polished rice  160(59.9)

Chewing sensation 19(7.D
For a healthful diet more than polished rice ~ 76(28.5)
Recommendation by family and relatives 9(3.4)
The others 3(1.D
Total 267(100)
Dislikes Unpleasant taste more than polished rice 11(22.9)
Ugly appearance(color, texture etc.) 12.D
Greatly rough more than polished rice 15(31.3)
Intake of other foods instead of rice 1(2.1)
Dislike of family 14(29.2)
The others 6(12.3)
Total 48(100)
Intake frequency
At every meal(three meals a day) 93(34.8)
More than one meal a day 99(37.1)
Four meals a week 22(8.2)
Three meals a week 18(6.7)
Two meals a week 17(6.9
One meals a week 18(6.7)
Total 267(100)

Ha % ﬁO}oW e 48 =
zAber Azt 31 3%7} "J*é%ﬂ_
A, 29.2%7F THEEC] FokehAl &
% a}cﬂq E3 22,997} ‘u}o1 o*ow 2.1%

t}, Park (1995 ali*-!é Hio}xl e Ol%—%
95.2%7F T}EEo] FolslA] gkobA | 15.7%7F ALY
7b BASA 15.3%7F ez FE sithil g3t
T, 7154 ZHolA AuE AT 16.5%7F ‘UollA FEH

E§‘~
i
£ &

A orobAy | 12.2%7F 8 o ol Wzte] A 21 gl
B A3} §ABT
s ZEyre AA9TE gUY 2ARES &

=
uko] Azuiz 52 19 ojito] 37 1%% 7P #3koyt
E=RRIC S @Hoyg A% 34.8%2 Ve ] A
HANEZF & Aoz Yehdd,

a



<Table 5> Intention to continue the intake of cooked rice mixed
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<Table 6> Factors affecting on the satisfaction of cooked rice

with multi-grai mixed with multi-grain
Categories N(%) . Unstan- coefficients Standar.dized
Intention to_Yes 255(95.5) Variable dardized coefficients t
continue No 1264.5) B Standard error B
intalie ' Resident area 064 095 038 672
Totl 2670100) Gen'der -.024 .098 -.014 -249
— . Marital status -281 .097 -.166 -2.886%
Yes Maintain one’s health 187(73.3) o -
. . . Nutrition -.050 .084 -.035 -595
For preventing and treating a disease 34(13.3) .
. . Taste and quality 192 093 128 2.001*
Probably good feeling for taking
i . . Color . 032 068 028 473
of cooked rice(added with multi-grain) 25(9.8) -
. . . Health 379 .053 400 7.105*+
Recommendation by family and relatives 3(1.2)
) . Constant 1.519 507 2,999
Chewing sensation 4(1.6) R 224 F= 10012 ~000
The others 2(0.8) — : D=
Total 255(100) *p<0.05, *p<0.01, **p<0.001
No Unpleasant taste more than polished rice  3(25.0)
Enough with common diet(polished rice)  2(16.7)
Not necessary 1(8.3) 7HsAL Ao Egked FA5HA (tolerance limit)7F 19
Greally rough more than polished rice. - 3G39) - 7he] HY A E GFIHYE WAT & Asle,
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