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A study on the selection of Kyunggi area traditional Korean foods suitable for standardization

and commercialization, and factor- analysis of the selections
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Abstract

This study was conducted to investigate traditional Kyunggi area Korean foods suitable for standardization and
commercialization as well as to investigate the perceptions of experts about these foods, and to analyze the
important value factor characteristics according to classified traditional food groups by residents of the
Kyunggi(n=104)areas of Korea.

We determined the degree of value of various traditional foods by asking respondents to 13 items based on a
5 point Likert scale, and used the total scores of the items to determine their value.

Based on the results of the total scores and frequently chosen foods, we attempted to select the foods
suitable for standardization and commercialization. The results are summarized as follows.

For main dishes Ogok-bap was selected as the primary suitable for standardization and commercialization.
Next were Incheon yeong yang bap, Hobak-beombek, Hobak-juk, Gesungpyeonsu, Tteokguk, Kimchibap,
Kimchimandu, and bap, respectively. Of the side dishes Bossam-kimchi was selected as the primary suitable
food for standardization and commercialization followed by Bindaetteok, Sondubu, Samgyetang, Baekkimchi,
Doenjang-jjigae, Suwongalbi, Japchae, and Cheonggukjang-jjigae, respectively. Finally, for favorite foods,
Duteop-tteok was selected as the primary food suitable for standardization and commercialization. Next were
Jeungpyeon, Yakgwa, Yaksik, Maejakgwa, Ssuk-tteok, Yeongeunjeonggwa, Songpyeon, and Osaekdasik, respectively.

This study shows that a resident’s evaluation of a traditional Kyunggi Korean food is affected by the their
sense of value of the food, as well as by the social structure, which includes the population, economic
condition, food policies, industrial technology, and culture.

This research was conducted to preserve traditional Kyunggi Korean foods and to improve this area’s regional
income from the prospect of sellable goods. We expect that this research to be used as basic data in the
development of new commercial traditional foods by the food industry, by offering a better understanding of
diverse consumer sense and to also be used with dietary education data relative to following traditional meal
patterns for diverse age groups.
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Table 1. Characteristics of subjects

EEER

Varijable N %

20-29 6 5.8
30-39 21 20.2
Age 40-49 50 48.1
(yr) 50-59 22 212
60=< 5 4.8

Mean =S.D. 442 + 8.5
Sex Male 2 1.9
Female 102 98.1
High school 9 8.7
College 20 19.2
Education University 33 31.7
Graduate school 41 39.9
Others 1 1.0
Professor 37 35.6
Researcher 4 38
Occupation Civil servants 41 39.4
Successor 6 5.8
Cook 16 15.4
=150 4 3.8
151-200 2 1.9
Monthly 201-250 10 9.6
income 251-300 5 4.8
301-350 7 6.7
(10,000 won) 351-400 11 10.6
401< 58 55.8
Others 7 6.7
The head No 79 76.0
. Yes 22 212
family Others 3 2.9
Alone 9 8.7
Family Nuclear 64 61.5
type Extended 10 9.6
Others 21 20.2

Table 2. Reference of Household’s income in 2004 year”

Household Monthly income(Won)
Total 2,851,727
Occupation Labor work 3,084,310
Office work 3,840,751
Education University 3,741,554
level Graduate school 4,698,571
“http:/fkosis.nso.go.kr
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Table 3. Foods Frequently chosen from Korean traditional foods in Kyunggi area

Rank Main dishes N(%) Side dishes N(%) Favorite fooods N(%)
1 Ogok-bap 28(26.9) Bossam-kimchi 22(21.2) Duteop-tteok 29(27.9)
2 Icheon yeong -yang-bap 23(22.1) Bindaetteok 20(19.2) Jeungpyeon 21(20.2)
3 Hobak-beombek 23(22.1) Sondubu 15(14.4) Yakgwa 19(18.3)
4 Hobak-juk 20(19.2) Samgyetang 15(14.4) Yaksik 16(15.4)
5 Gaesungpyeonsu 20(19.2) Baekkimchi 14(13.5) Maejakgwa 16(15.4)
6 Joraengitteokguk 14(13.5) Beoseot-jeongol 14(13.5) Sikhye 15(14.4)
7 Memilmakguksu 14(13.5) Bulgogi 14(13.5) Kanghwainsamsikhye 14(13.5)
8 Haemulsotbap 11(10.6) Japchae 13(12.5) Saalyeotkangjeong 13(12.5)
9 Jatjuk 11(10.6) Chapssal-sundae 13(12.5) Mogwacha 11(10.6)
10 Kongnamulbap 10( 9.6) Cheonggukijang-ijigae 13(12.5) Solipcha 10( 9.6)
11 Nokdujuk 9( 8.7) Suwongalbi 13(12.5) Songpyeon 9( 8.7)
12 Kimchimandu 9( 8.7) Maesiljangaijji 11(10.6) Gaesungmoyakgwa 9( 8.7)
13 Bap 8( 7.7) Borigochujang 10( 9.6) Sujeonggwa 9( 8.7)
14 Mandu 8( 7.7) Deulkkaesongibugak 9 8.7) Osaekdasik 8( 7.7)
15 Tteokguk 8( 7.7 Doenjangjjigac 9 8.7) Baesuk 7( 6.7)
16 Kimchibap 6( 5.8) Uijeongbutteokgalbi 8( 7.7) Idongssalmakgeolri 7( 6.7)
17 Kongjuk 6( 5.8) Dotorimuk 7( 6.7) Seoktanbyeong 6( 5.8)
18 Kimchijuk 6( 5.8) Seolreongtang 7( 6.7) Susubukkumi 6( 5.8)
19 Naengmyeon 6( 5.8) Yukgaejang 7( 6.7) Ssukgaetteok 5( 4.8)
20 Kongguksu 6( 5.8) Kimbugak 7( 6.7) Yeongeunjeonggwa 5( 4.8)
* Multiple response
- 515 - St 28 #5352 A2378 A4%5(2007)
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Table 4. Ranking of value evaluation based on item total score (Mean+S.D.)
Main dishes total-score  Ranking Side dishes total-score  Ranking Favorite foods total Ranking
Ogok-bap 52.616.0 11 Bossam-kimchi 553+ 5.8 7 Duteop-tteok 55.5+ 43 3
Icheon yeong-yang-bap 50.3t14.3 17 Bindaetteok 562+ 6.1 4 Jeungpyeon 514+ 9.6 16
Hobak-beombek 52.9+10.0 10 Sondubu 53.3+13.7 12 Yakgwa 51.1+ 94 18
Hobak-juk 57.1+ 49 2 Samgyetang 52.5+ 83 14 Yaksik 48.2+10.8 20
Gaesungpyeonsu 504+ 4.8 16 Baekkimchi 55.8+ 5.9 6 Maejakgwa 530+ 7.7 11
Joraengitteokguk 522+ 7.7 12 Beoseot-jeongol 520+ 59 17 Sikhye 53.5+ 79 9
Memilmakguksu 51.1+ 64 14 Bulgogi 55.1+ 6.1 8 Kanghwainsamsikhye 53.7+ 6.7 8
Haemulsotbap 53.5¢ 8.6 7 Japchae 569+ 4.1 3 Saalyeotkangjeong 522+ 6.2 14
Jatjuk 53.5¢ 8.6 8 Chapssal-sundae 520+ 6.5 16 Mogwacha 532+ 4.5 10
Kongnamulbap 534+ 59 9 Cheonggukjang-jjigae  55.8+ 6.2 5 Solipcha 53.8+ 8.6 7
Nokdujuk 52.0+ 4.7 13 Suwongalbi 57.6+ 49 2 Songpyeon 54.3+ 6.5 4
Kimchimandu 539+ 7.7 4 Maesiljangaijii 53.7+ 4.6 11 Gaesungmoyakgwa 494+ 5.7 19
Ssalbap 539+ 7.7 5 Borigochujang 53.0+ 6.4 13 Sujeonggwa 51.2+13.4 17
Mandu 504+ 7.6 15 Deulkkaesongibugak  48.8+ 4.8 18 Osaekdasik 54.1+ 4.6 5
Tteokguk 584+ 7.4 1 Doenjangijigae 58.6+ 6.7 1 Baesuk 524+ 7.6 13
Kimchibap 55.0+ 7.7 3 Uijeongbutteokgalbi ~ 55.0+ 4.8 9 Idongssalmakgeolri  53.9+ 5.5 6
Kongjuk 46.8+ 6.0 20 Dotorimuk 42.4£17.5 20 Seoktanbyeong 51.8t 7.5 15
Kimchijuk 47.8+15.7 19 Seolreongtang 47.1£144 19 Susubukkumi 52.8+ 5.0 12
Naengmyeon 53.8+ 7.6 6 Yukgaejang 542+ 54 10 Ssukgaetteok 60.0+ 7.1 1
Kongguksu 48.0+17.7 18 Kimbugak 522+ 4.0 15 Yeongeunjeonggwa  57.3+ 5.2 2
2 2a] 353 A 4238 A435.(2007) - 516 -
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+7.6%, MAHSF 504+4.87, o]FdF Ay 503+14.37,
H2Z24 48.0+17.74, AXE 4781574, &5 46.8+6.0
A o2 HNFI 52 ALZ Yyt F2 @
a8 247 FAFAA RS w3
(Table 4).

FEE Prie AEd wE @xted g9 5

g e AF gae oI, EuF A% A4

A, g0 ATk o FE AT ¥ 242 &
v, B, FUER, "ol AT Az 3lo]
Ae 35, 35, ey o2 H57)F =343 4
ZoAe suE, AGgEs, ey 2 A5 o=
AES 7HA A7 =390k

ZUHES ARY, FAEHQ W, A5HA 9, BF
4, AESHezR HAVEHAA S w2 JAFE
vetdich RS M EAE FUuEde], 4Eg
7t AN E THFo| 71F ¥A FHE S4ow 4

Bl tH(Table 5).

AFA S 7kA Bk 2 A Fe] i 7}
of HHElEe ARG FE5HA 240 B, A, BY, A
3 #dd a4 2 il A A= FF =
A "o P =ul(Kim YZ9 Sohn KH 1988,
Moon SJ9} Lee YM 1986) ¥ 3 ZAxte] w=w
AP AAE S 4 &4 1ol 8t FrbE uEsy
Ao A FE gt Mg F238HA Hrtst
Zo 2 Egrh

fr do BN

2) ¥4F

3N = F-A 704 7H87F F3-o] 58.6+6.73
22 7Pg Euth olo] AR} 57.6+4.97, A
56.9+4.17, W19 5624614, AL 7] 55.8+6.27,
WX 5584597, HAAX 553+ 584, B
55.1+6.77, A HEZAn] 550484, SMA 5424544,
o] Aols] 53.7+4.67, &FH 533+13.74, Ry
2 53.0:6.47, AAD 525+ 83F, A7 522+4.07,
Faeo] 5202657, MAAF 5201597, EALolR
7} 48.8+4.8%, MH Y 47.1+144%, TEIE 424+175
A 2.2 YEltHTable 4).

FEH PGrloMe Y7t 1 52 AyE 2
42 FA, AdY, IFZRMN, 117 o2 e
sk gt @89 2 Ul 242 9AAFgen o]y
A, WiE o7 Yeigth 53 e 249 =

ei)
of

Al 105
el qh, M, Y AFA B ohgt BEAHER
H, AE5FHA W, Iy, A5 eE w4 b

T 52 FH4E vehyoy MM TR

Mo X£ B S md
2
X

@ rlo
4y

4
e e

42 B3R A

Foll & 715 2 HANE WEA (Lee YN

1991, Kim ES 1996) ZA} thaAre] 94%7} vl w2

7b EStAL Algtel AHA ZHye AFFTE FE

otz stgen HARAME ERNAES

eostdth £ AMEAEE FFEHA
T 2288 Hrlstes Aoz =8

X
=

3) 71=A

Z1a2Foll A 7HA] H7E FHol M 22 242
27019 0] 9 tH60.027.18). ©lo] AZAHF 57.345.
T8 555437, £ 54.316.57], M TH4 54.1
A, ols& DAY 539:55%, £AX} 53.8+8.6%, A3t
Q1arAE] 53.7+6.74, 218 53.5+7.974, B3} 53.2+4.5
A, wZF 530+7.74H, $5FEFE0 5284507, Hi&
52.427.67, FAZE 522:627, MEy 518+ 754,
29 51.49.6%, £33 5121347, k7 5114947,
N BT 4942574, °F2] 482+108% Loz e
% TtH(Table 4).

N
m

FEE FrdAe 47t Mg 22 HAFE &
242 FEYE, ZeidAE Ak &t FEe 52 A
TE & 942 B, FHYYL A FHA w2
HLE & 242 24, vizga Aoz vergt
FEHES 349 BAFQ B A, dF, AEAM ®
gtoolet SAEH W, AEHA ¥, Ed, 1%
Y22 By 7he HiAXE v 52 FFE B
401t TEPAANE 4} 7HE "o v
257 7P B AF5E vUEhd S0l Ak (Table 5).
T Yukelgo] Folshe H(Kim ES 1996, Jung BM 5

1997, Choi MS & 2002, Lee IS 1997, Lee JS 1998)¢]

Az} gel, B zANdAES FHRe Aas 2

BEHY 94 gdoz Adade ol ZAUY

A5 AELHT WP BAF ol FAsHE B

Brloln BFAPe] 400 oo Y oz ¥ v
A

4, 29 (&

dZza) 532 A237E A45.(2007)
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Table 5. Evaluation of the score by items of the selecting foods

Opskop ey HO g Gy e Mol T g Kot
ol 422407 404=1.15 4266086 4651049 450051 4212058 4.43:0.65 4.09:094 4.36:0.67 4.40+0.70
@2 4261071 409:124 431093  465:049 4158075 392:0.64 3.71+107 4.00:0.83 4.09:083 4.00:0.67
3 389:075 391+116  422:085 465:049 4204062 407062 407083 427:065 4.36:081 3.80+0.63
4 4741053 422117  413:110 4651049 440:050  3.86:0.66 4143077 436092 46405 4.20:0.63
5 431078 404£122  4.13:007 440:075 430:066 393062 429061 4.18:0.75 427:09 400:0.67
6 407:066 409+127  417t1.03 4504051 435:067 393:073 4001096 4.09:083 427:079 370:0.95
7 414:071 387125 404:111 425:055 4.40+0.68  393:083 4.07+1.00 3.82+075 4.00+1.00 3.90+0.74
8 404:069 400:115  400:09 4404050 3.75:0.85 3931047 436063 373101 3.82:098 4.40+0.52
9 4254065 391+123  409:100 450061 4451060 414053 3.86:1.03 4.00+077 4.09:1.04 4.11+0.78
cl0 4113075 386125 391+1.00 420070 435:075  400:0.78 393+1.00 3.73:090 4.18:075 4.11:0.78
cll 3224075 327108 3.65:0.83 385:099 305:115 386:066 3.64t1.01 3.45:0.60 3.82:0.87 4.50:053
CI2 4148059 3912123  4.17:098 450:051 4.15:081  4.00:0.68 407:073 4181075 4184075 440+052
cl3 336:0.68 322100 373:070 405071 345:0.76  336:0.63  3.64:0.84 309+0.83 336+0.92 430:0.82

Bkcl)rsnszcnhrll- Bindaetteok  Sondubu  Samgyetang Baekkimchi ?ggrsl;?)tl- Bulgogi Japchae Cg?ﬁgzzl' ?:Eg;]glg; ]e(-
ol 4591050 458:061 4.13:106 4331072 479:043 421=112  457+0.76 4.77+0.44 4.38+065 4.50:0.67
2 4594059 44707  393+122 407080 450094 421112 400:096 4.77:044 3.69:095 3.00:1.04
3 4413067 4471061 423109 4204056 429+0.61  4.14x117  436:074 469048 3.92:0.86 3.58:0.79
4 450060 4.68+0.58 4.33:111  453:0.64 4.14+077  443:L16  4.57:065 477:044 4312075 4.67:0.65
5 4455060 447:051 407+110 440083 429:073 421112 443+0.76 446+0.66 4.31:0.63 4.25:0.62
6 414:089 430:073  407:096 3531106 450:0.65 4.14+1.17  4.57:076 4.38:077 4312075 433:078
7 455074 455:0.60 4.13+106 4.07£1.03 457051 386110  4.69:048 4.62:065 3.92:0.76 4.67:0.49
8 4231081 455:0.60 413106 4208077 443:065 393:L14 421070 4694063 4384065 4.67:0.49
O 4591067 450£0.69 4.14+1.10 433:082 457:051  407:L14 450052 4.62:051 4312075 458051
10 445:080 420:095  3.86+117 4.00:093 407:083  386:1.10 4291083 438+077 400058 4.50:067
cll 309:1.06 325097 380:121 3.13:1.06 357tL16  3.77:0.83 343:076 2541139 285:1.14 442:0.79
12 4501060 460068 420:115 440:083 450052  407+1.07 4642050 450:052 415:060 4.75:045
c13 3231087 350:1.00 3.67+1.05 333:090 357:102  329:0.83  3.00+1.04 3.54:078 346+1.13 4.09:0.70

Dt‘:;cl)(p' Jeungpyeon  Yakgwa Yaksik  Maejakgwa Sikhye inlignn%slggl?):e ksaaﬁlg:(())ri'g Mogwacha  Solipcha
¢l 4.72+045 425097 4.39+1.04 4.07+1.16 4.31+0.7 4.47+0.52 4.08£0.76 4.15£0.69 4.73+0.47 4.22+0.83
c¢2 4.38+0.62 4.20+095 3.89+0.96 3.87+1.06 4.44:0.63 4.07+0.7 4.00+0.71 4.1520.69 4.64+050 4.00+£1.00
c3 441x063 4.20£0.89 3.94+1.00 3.87+1.06 4.31+0.70 4.13+0.83 4.08+0.86 3.77x0.6 4.18+t0.60 4.11+0.78
c4 4.66+0.48 3.80+0.83 3.80+1.02 4.13x1.13  3.94+085 3.93+0.80 438051 3.77£0.83 4.09+0.54 4.110.78
c5 438:0.62 3.95:0.94 3944094 3.67+1.23  3.94:0.93 4.07+0.70 4.23+0.60 3.92+0.86 4.09+0.54 4.33+0.71
c6 4.52+0.69 4.10£1.00 389+1.08 3.60+1.12  4.06+0.85 427+0.80 4432076 4.1530.69 4.00:0.63 4.22+1.09
¢7 4.6610.61 4.33:091 4224094 4.07t1.10 4.19+0.66 453+0.74 4.36x0.74 4.69+048 4.00+045 4.44+0.73
c8 4.10+0.82 4.14+0.85 4.00+1.03 3.87£1.13  3.9420.85 4274070 4.14+0.86 4.23+0.83 4.00+0.63 4.11:0.78
c9 4.62+049 4.29+0.96 428+1.02 4.07+1.16 4.19+0.66 447+074  4.50:0.52 4.38+0.65 3.82+0.6 4.22:097
cl0 4.38+0.68 3.86+0.91 4.06+0.87 3.73£1.10  3.9420.85 4.07+0.70 4.21+0.89 423106 3.64x0.67 4.00+1.00
cll 2.93+098 2.71£0.90 3.06+0.64 2534092  3.56+0.89 340+124  3.62+0.65 3.15+1.28 391+0.70 4.22+0.67
cl2 4.45+0.51 4.00+0.84 4.00£091 3.73+0.88  4.25+0.58 4274046  4.21+0.58 4.23+0.60 4.18+0.60 4.00+0.71
cl13 3.10+.0.80 3.67+0.73 356070 3.00£0.76  3.94+0.93 3.60+0.91 3.07+0.62 3.42+0.79 391+0.70 3.78+0.67

Cl: taste, C2: color, C3: texture, C4: nutrition, C5: material, C6: speciality, C7: tradition, C8: popularity,
©9: developmental possibility, C10: fame, C11: convenience in cookery, C12: value of commodity, C13: cheapness of price
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Table 5. (continued)

Nokdujuk I?ngf(ﬁ' Ssalbap Mandu Tteokguk Kimchibap Kongjuk  Kimchijuk I:Inz;ee%‘i Kongguksu
cl 4332071 4441073 4251046 4.1310.83 4.50+0.53 4.20+0.84 3.83+041 4.00£1.55 4.33+0.82 3.83£1.60
c2 4.44+0.53 4334071 4.1320.64 4.00+0.76 4.13+0.83 3.80+0.84 3.67+0.52 3.33+1.37 4.50+0.84 3.50+1.38
c3 37841044 4.22+0.83 4.1320.35 4.25+0.71 4.38+0.74 3.80+0.81 3.83+041 3.50+1.38 4.50+0.84 3.50+1.20
c4 4112033 4224081 3.63:092 4.38+0.74 4.50+0.53 3.80+0.81 4.50+0.55 3.67+£1.03 3.33+1.03 4.17+1.60
c5 3.6710.50 4.11:x0.93 3.63+0.52 4.00+0.76 4.25+0.71 4.80+0.45 3.83+0.75 4.00+1.10 3.67+1.03 3.83+1.47
c6 3.69+0.78 4.11:0.78 4.38+0.52 3.86£1.21 4.6310.52 4.50+0.84 3.17+1.17 3.83+1.17 4.33+0.82 3.50+1.52
c7 4331071 4332071 4.132035 3.75+1.04 4.6310.52 4.50+0.55 3.17¢1.10 3.83+£1.47 4.50+0.84 3.17+1.33
c8 4.22+0.83 4.44+0.53 4.50£0.53 4.29+0.76 4.75+0.46 4.83+041 3.50£0.55 3.67+1.51 4.67+0.52 3.83+1.47
c¢9 4.22:+0.67 4.33+0.71 4.00:+0.53 4.00£0.76 4.75+0.46 4.67+0.82 3.50£0.84 4.00+1.55 4.67+0.52 3.67%1.51
cl0 3.67+0.71 4.00£0.71 4.00+0.53 3.86+0.69 4.5740.79 4.17£0.98 2.83£1.17 3.17+1.33 4.3320.82 3.33¢1.37
cll 344+0.53 3.22+0.97 3.75£0.89 2.75+1.04 4.25+0.89 4.00£1.26 3.83+041 3.33z1.51 3.00+0.89 3.67+0.82
cl2 3.78+3.25 4.44+0.53 4.38+0.52 4.13+0.64 4.75+0.46 4.83+0.41 3.67£0.52 3.67+1.37 4.33+0.82 4.20+1.30
cl3 3254046 3.67x1.00 3.75+1.04 3.13+0.35 3.88+0.83 4.00+0.89 3.50+0.55 3.83x147 3.67+0.82 3.67+1.21

Su:lzg?g ?;Ir?gz}}i gog]?xrj}ang Dedlg}ljgziongl D(}Je_:;lg]::g Uljeogg})buitteok Dotorimuk Seotl;ggng Y?;(r%ge Kimbugak
cl 4.77£044 4454069 4.50+0.71 3.88+0.64 4.56+0.73 4.50+0.53 329+1.38 3.86+1.35 4.1420.38 4.29+0.49
c2 4.59+0.67 3.91+0.70 4.2020.79 3.50+0.53 3.89+1.05 3.75+0.71 3.14+1.21 3.43+1.27 3.86x0.69 4.29:0.31
c3 4.622051 4.18:0.60 4.00+0.82 4.00£0.10 4.00+0.87 4.50+0.53 3434140 3.71+0.95 4.17+0.41 4.29+0.39
c4 4.69:048 4.00:0.63 4.50+0.53 4.13+0.64 4.78+0.44 4.50+0.51 3.14£1.57 3.86x1.35 4.1420.38 4.00+0.58
c5 4544052 4.09+0.70  4.30+0.67 3.75+0.89 4.56+0.73 4.38+0.74 3.29+1.60 3.86x1.20 4.17+041 3.860.69
c6 4461066 4.55+0.69 4.50+0.71 3.8910.60 4.44+0.73 4.3840.52 3.43£1.81 3.71+1.25 4.29:049 4.43:0.79
c7 4542078 4.3610.67 4.30+0.67 3.78+0.83 4.78+0.67 4.3820.21 3.14+1.57 3.71£1.25 4.43+0.53 3.86+0.90
c8 4.69:0.63 4.18+0.75 4.50+0.71 3.44+0.73 4.67+0.71 4.38+0.71 329+1.70 3.86£1.35 4.43+0.79 3.86:0.69
9 4.54+0.66 4.45+0.52 4.20+0.63 4.1120.60 4.78+0.67 4.50£0.53 3.14+1.57 371125 4434053 4.14+0.69
c10 4.38+0.77 4.00£0.89 3.90+0.88 3.3320.71 4.67+0.50 4.50+0.52 2.86x1.46 3.71x1.38 4.29+0.76 4.50+0.55
cll 3.62+1.04 3.73+1.01 2.70£0.95 3.44£1.24 4.3310.71 3.75+£1.04 3.5740.79 3.00+0.58 3.4320.53 2.86+0.90
cl2 4.62+0.65 4.55:0.52 4.3010.67 4.11+0.60 4.44+0.73 4.50+0.53 3434140 3.71x1.25 4.1420.69 4.29:+0.76
c13 2.85+1.21 3.27+090 3.10+0.99 3.67+0.71 4.78+0.44 3.13+0.99 329+1.25 3.00+0.58 3.57+0.53 3.29z1.11

pyeon  moyakgua Sueonssve  Oseksk Bk RESL Geke o Sew o Sulee Yeonen
cl 422+0.67 4.1120.60 4.11+1.27 4.38+0.52 4.00+£0.58 4.43x0.79 4.50£0.55 4.50+0.55 4.80+0.45 4.75:0.50
c2 4444053 3.89:0.67 4.22+1.30 4.50+0.53 4.00+0.82 4.00£0.58 4334082 4.17+0.75 4.20£1.10 4.50+0.58
c3 4.22+0.67 4.00+0.71 4.00+1.22 4.38+0.52 3.86+0.69 3.71£0.95 4.50£0.55 4.17£0.41 4.40+0.55 4.50+0.58
c4 4.6720.50 3.56+0.73 3.78+1.30 4.32+0.51 3.71+0.76 3.43+0.98 4.50+0.55 4.00£0.63 4.60+0.55 4.50+0.58
c5 422+0.67 3.67+¢0.71 3.77+1.39 4.13+0.64 3.70£0.55 3.86+1.07 420+0.84 4.00+0.89 4.60+0.89 4.25+0.50
c6 4.2240.66 4.2210.67 411127 4.25+0.71 4.4310.79 4.57+0.53 3.83x1.17 4.33+0.52 4.80+0.45 4.60+0.55
c7 4561073 4332050 4.11+1.27 4.50+0.53 4.5740.53 4.71+0.49 4332052 4.17+0.75 4.80+0.45 4.60+0.55
c8 4.33£0.71 3.78:0.67 4.10+1.27 3.88+0.99 4.2940.76 4.71+0.49 3.67£0.82 4.17+0.75 4.80+0.45 4.20+0.45
c9 456+0.73 4224044 4.11+1.36 4.6310.52 4.29+0.75 4.57+0.53 4.33+0.52 4.00+0.89 4.80+0.53 4.80:0.45
c10 4.00+0.87 3.8910.78 3.56+1.33 4.13+0.83 4.29+0.71 4.71+0.49 3.83x1.17 4.17+0.75 4.60+0.89 4.60+0.89
cll 338+1.30 3.00+1.07 3.67t1.12 3.13+0.83 3.57+£0.79 3.14+0.69 2.33+0.82 3.83:0.75 4.60+0.55 3.60:t1.14
cl2 425+0.71 4.00:0.50 4.00+1.32 4.63+£0.52 4.14+0.69 4.29+0.76 4.17+041 4.00£1.10 4.60£0.55 4.8010.45
cl3 3.7840.97 3.22+0.83 3.67:1.00 3.25+0.71 3.57+0.98 3.71+0.76 2.50+0.55 3.33:0.52 4.40+0.89 3.20+0.84

Cl: taste, C2: color, C3: texture, C4: nutrition, CS5: material, C6: speciality, C7: tradition, CS8: popularity,
C9: developmental possibility, C10: fame, C11: convenience in cookery, C12: value of commodity, C13: cheapness of price
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B gy A7|AY AEe = AES 9 3ot
4. MBtE-AEESTI0 TRst M 22 3 SAed g4 UR /NS fEse AAE
CHet QIXHEA 224 8 B ojZ AP B ALl
249 AESAS A% 9 4E} NGl B o)W IYE FLAE AW AT HolAeH 84
137k2 &8 FAM 12 4BBAE THA v 5 of wel kst 2 Est we] o] o| QAT
de Uthiz M55 94 ARoR FolA HFE  JAETE W19 2AUG
ZFaste AAEHE AASETH ‘o] ZTh, o] Trp, Ago] ETy, ‘o] =
& EZo] ‘mgto] ErPete FEF ‘o] Eop, A Bach, 4 Qs Adsre FES oA A
Zol Erp, ‘FYFHor LTy, AR Friet QART dgom ENEz HATh, ABH| T,
L gE2 AyA B X (correlation analysis)S A3 2 ‘g EFo, ‘AELAoR WAool Yok, ‘AEFS
7 g9 2F9 A0l ARBAN A JElRe Noz AWEs} =ob, AES ANl QP F
o shte gRoz %A & Agich o BAe a4 At Ea A s -k
AQAFZWPoaE FRAFPHY FHEES o] &3 aWo] pUETP, side] ABebE 249 Zu|.
& 824 (principal component analysis)S F%—ﬂﬂ A QAR BgstAch 2 o= 37 o]g9] o
o Aydo] A 10149 AW HHsP 24 AAEZ B 2o AL Edolxz ych
BEadyg 318X (eigen value)7} & £AHZ 3709 A A7NN Y AESAREY 33ts o /\1::9)( QA
b 229k ¥ SARFY F29 A9 WE JAAEAE § At Table 69149 2ol FAFAA
QA AFHEL A2uls el LutA 4(Cronbach’s Q)& ANAAE S 9] AAQIA} 30957%, A2 AR = 54
olg3te] Lolrgith AR AW F2V AAES = 9 JFHAAAEBEH AAD 29.024%, A3RAE &
= 0663-091396] Dol ALS|HEAA QTAAY A9 F=u]-AAFHAA 15263%9) 4] FE UeR
2003)8Hz Al 06 o3& WESAT Qi v RARe NsARAAE AR &

Table 6. Factor analysis of the selecting foods suitable for the standardization and commercialization

Main dishes Side dishes Favorite foods
1Factor  2Factor  3Factor 1Factor ~ 2Factor 3Factor 1Factor ~ 2Factor 3Factor
Preparatory bach’ Preparatory b Preparatory  Cyonbach’
Qualitative External & CrciAlnp%Zhs External Qualitative & r%%;g s External Qualitative & rc:xlp?; s
factor factor  Economic factor factor ~ Economic factor factor  Economic
factor factor factor
Taste 0.796 0.34 0.24 0.468 0.716 0.167 0.465 0.734 0.051
Color 0.800 0275 0.135 0.265 0.843 0.057 0.323 0824 ~ 0074 08955
Texture 0.744 0.319 0253 09139 0.346 0.814 0.117 08930 0.35 0811 0.144
Nutrition 0.812 0.304 -0.043 0.381 0.751 0.142 0265 0.782 0.151
Material 0.752 0412 0.129 0419 0.685 0222 0429 0.681 0.249
Speciality 0413 0.735 0.102 0.758 0.306 0.033 0.725 041 0.113
Tradition 0274 0.876 0.062 0.801 0.368 0.111 0.807 0.382 0.067
0.9052 - .8923 0.8974
Degjslg’i%’i‘l‘ﬁ’;‘al 042 0778 0214 02 oms 071 oas owss OPP ooz 087 038 0041 09273
Fame 0275 0.792 0.155 0.804 0.264 0.163 0.821 0.223 0.122
Popularity 0413 0.574 0.354 0.626 0.411 0.303 0.64 0.31 0.332
Value of
commodity 0.519 0.557 0.398 0.654 0.489 0.278 0.624 0481 0216
C"“Z;’ﬁgge M 0074 0115 0865 0.1 0.115 0852 0663 0134 083 088 07230
0.7196
Cheag’é‘ff of o1m 0163 0843 0.185  0.131 0.825 0109 0.6l 0.847
Rotation
Sums of Squared  4.024 3773 1.984 4.051 3852 1.751 4029 3.819 1.795
Loadings total
% of Variance 30957 29.024  15.263 31.158 29.63 13.472 30.994 29.381 13.807
Cumulative % 30957 59981  75.245 31.158 60.788 74.26 30.994 60.375 74.182
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110 BA71AY A& F #Hos @ AES ddSA Y 2 S48 QAR
NE AR Ve 4|, By, dF3AN, dFFREH, s8]
AT E 47HA ARE A LA wARA, 97
@) FAF A, A, A, 3FZAA, 2 goln, SA%l
A7 207EA 40 e JAAEA S d¥HTable  nz Amze] 9= Aoz el
8 I7h) Az FQ S4& &%, =R, 43 S 328 A4S AWRY U ARz
2o AT 2744 QAR [l SA4L MADE, IF zzg gne 349 27 QA 9HAATL B4
A AR /Y A4S WdY, AA", 217, +4 o 2259l TEEY AYgS Bl =25
Table 7. Factors and percent of variance explained at the main dishes (%of variance explained)
Main dishes Item 1Factor Item 2Factor Item 3Factor Item 4Factor Cr%zizh,s
litati Pr t .
Ogok-bap 6-10,12 External (28.3) 15 Q”(azé.ag)“’e 11,12 Extggf;f“(l"g) 13 Economic(12.3) 0.8971
Icheonyeong- Complex
yangbap 1-13 (81.4) 0.9807
1-5 Qualitative Preparatory
Hobakbeombek ¢ 1515 External(63.1) 1113 Economic(14.9) 0.9519
iy Qualitative 5 Qualitative 6-8, Preparatory
Hobalkejuk 15 (322) 69-10 External (183) 12 Bxtemal(82) 1L poonicase 08719
o o External
Gaeseong- 4,5,7,9 Qualitative Qualitative 8, >
oy 1-4 Preparat 0.9024
pyeonsu 10,12 External(34.8) (1.3) 11,13 oPe (?Irg'g)
Joraengi- 2-5 Complex Qualitative Preparatory
teokguk  7-10,12,13  (425) L8 Edemal(140) 1% Exeemai(2z) 6 ExtemaldL7) 08331
: 3 Complex ... Qualitative 1,6
Memilmakguksu 6-10,11 (33.2) 1-5 (22.4) 1213 Complex(22.2) 0.9044
Haemolsotbap (57, Eggﬁgﬁ%em 79-10  External3.0)** 13 Economic(13.3) 0.8492
. 2,4-5 Qualitative 1-5 8 External
Jatjuk  679710,12 Extenai(37.9) 10,11 COMPIeXGLE) 3 poonomic(16.1) 0.9478
3 Qualitative 1,2,4,5 External
Kong namulbap 6515 Eitenal(344) 12,13 COmPIx(B26) 1011 proaratory(15.7) 0.8854
. 1-2, Qualitative 1,3,5 Qualitative Preparatory
Nokdujuk 8-10  Extenal(200) 09  Bxema@45) T plemal236) b1 Beonomic(157) 989
oo External s
Kimchimandu 7_39',51 9 E)?tg?rllgla(g\(;%) 6-7,10,11 Pre(%'cgrait)ory 1-4,13 Ecgrlll:r]rlltiit(gg 7) 0.9400
4-5 Qualitative 1-3 Qualitative 11,13 Preparatory
Ssalbap 6710 Exemal295) 68  Extemal(267) 13 Fconomicd2) 12 Extemaldd.3) 06939
1-2,5 1,3-4 Qualitative
Mandu 67943 Complex(382) g 1012 Extemal(37.4) 0.9068
1-5 Qualitative Complex
Teokguk 61012 External@55) 13 43.7) 0.9674
Kimehibap g 071705 Complex(@26) ¢ 107113 oaems™ 4 Qualitative(14.8) 0.9236
. 1,5 Qualitative Qualitative Qualitative Complex
Kongjuk 610,12 External(42.6) > (21.3) 28 Eemal1s.) 1213 (g0 0.8597
Kimchijuk 5 47 |5 Complex(d8.1) 1,5,7-13 Cg{’zlpzl)e" 0.9752
N Qualitative 5,79 Complex(21 1 Preparatory 0.9176
aengmyeon 6-10,12  External(36.3) 1-5 (28.9) 13 omplex(21.7) (132) .
1-10 External
Kongguksu 12-13 Complex(71.2) 9,11,12 Preparatory 0.9830
(20.7)
Item : 1: taste, 2: color, 3: texture, 4: nutrition, 5: material, 6: speciality, 7: tradition, 8: popularity, 9: developmental possibility,

10: fame, 11: convenience in cookery, 12: value of commodity, 13: cheapness of price
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Table 8. Factors and percent of variance explained at the side dishes

=]
o

2 BARJAT Al A1QAZ FE28 42 94
A, &9 28 gATo] AlQAE FEE
EMEolFZol 4% SgHE AR

AREA AN A=
QA7 Al FEHE F97
207 &9 23 4R M
AP =49 AFHAA S gl
AQATHRAF 37H A TAl FE3H= ¢
HE oIk olojA A AAs} SHAATE FA
F&5He A9EAF 27K ) 2 9H9/T

(%of variance explained)

=
=H
=S

2 3 ood ¥ fre
H
iz
L
Fu
o]
N
N
)

Side dishes Item 1Factor Item 2Factor Item 3Factor Item 4Factor Cr%gi%h s
Bossamckimehi ;o % o pQUNEIE 14 Qualitative(2.5) 1113 p oY 8 Extemal(1l4) 08578
Bindacticok g5 Eggﬁ;‘fg‘&) 13 Qualitative(25.7) 1o & 5 Complex(22.6) 0.8921
Sondubu  1-5,6-10 Eggﬁrllgf(%‘fﬂ 09823
o External
1-5 Qualitative 8-10
Samgyetang 3 Preparatory 6-10  External(14.0) 0.9325
79,12 External(43.3) 11,13 Economic(23.1)
. . 8-9 External _ 3,10 3 Qualitative
Baekkimchi 11,12 Preparatory(23.0) 1-5 Qualitative(22.0) 11,13 Complex(20.3) 67  External(15.5) 0.8593
: 1-5 Qualitative Preparatory
Beoseotjeongol ¢ 1617 External(723) '3 Economic(18.7) 0.9780
. 4-5 Qualitative Qualitative Preparatory
Bulgogi 6979012  External33.8) 1% External30.y %13 Economic(13.2) 08711
Qualitative : P 4 Qualitative
Japchae 1,79,12 External(23.4) 2-4 Qualitative(21.2) 6,810 External(20.3) 5,10  External(15.5) 0.7130
1-5, Qualitative External 8 External Preparatory
Chapssal-sundae 736 plemal362) 21013 Eonomic(19.) 12 Value(14.6) '3 Economic(12.2) 08682
Cheonggukjang- 14,5 Qualitative - External External
jilae 7-1012  Extemald6s) 2= Qualitative(6.D) 913 g o144y O preparatory(12.0) 00143
Suwongalbi 59,12 Eglelillgfa(%%) 1-5  Qualitative(289) 13 Economic(16.5) 0.7972
o : Qualitative Qualitative : External
Maesiljangajji ~ 2-5,13 Preparatory(25.4) 1,6,12 External(22.5) 7-8 External(18.1) 10,11 Preparatory(17.0) 0.7315
Borigochujang 6’18‘,512 Eg;‘ﬁg{’(%%) 79-10,12 External232) 11,13 Ecifgr‘;‘;it(ogg) 0.8860
Deulkka i o Pr t
e“bug:f("“g‘ 15 Qualitative(35.7) 6,7,9,12 External(25.1)  7.8,10 External(20.5) 11,13 Ecorfggi(‘igs) 0.7620
Doenjangjiigae 5 07 ;, Complex(@5l) 4  Qualitative27.4) 23 Q“(allé‘%‘)“’e 0.9277
Uijeongbu- 3 Qualitative 1 External
tgalbi 756 Eemal(352) 89,1112 ComPlex27.6) 71003 g onie1.9) 0.8022
Dotorimuk 1-13 Complex(86.0) 0.9851
Seolreongtang 1-13 Complex(86.7) 0.9853
Yukgaejang 6_10’211,13 Complex@3.5) 15  Qualitative37.5) 2,8,12 Eggﬁ‘;gﬁgﬁ) 0.9296
. &1 Qualitative External Qualitative
Kimbugsk 135,12 pyoinog 813 g ttt07ey 610 Extemal@13) 27 pelflonS 06656
Item : 1: taste, 2: color, 3: texture, 4: nutrition, 5: material, 6: speciality, 7: tradition, 8: popularity, 9: developmental possibility,

10: fame, 11: convenience in cookery, 12: value of commodity, 13: cheapness of price
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Table 9. Factors and percent of variance explained at the favorite foods

A%, % 5¢ L@

(%of variance explained)

Dessert Item 1Factor Item 2Factor Item 3Factor Item 4Factor Cr%g%;h’s
Qualitative Qualitative Qualitative Preparatory
Duteop-tteok 35,68 External(22.8) 459,12 External(55.1) 1-2,7 External(15.5) 15,13 Economic(12.0) 0.7302
1-3,5 Qualitative 4 Complex
Jeungpyeon 1012 Extemnal(55.1) 8,10,11,13 (24.5) 0.9603
1-5 Qualitative Economic
Yakgwa 61012 Extemal(65.3) 1 (14.4) 0.9406
. 2,3,6-10 Complex 1-5,6-8 Complex
Yaksik 1113 (60.4) 1113 (39.6) 0.9441
: 1-3,6,7,9 Complex ) Qualitative External
Maejakgwa 17713 (31.5) 2513 Eeonomice8y 810 (18.4) 0.9379
External
. 1-5 Complex 7-9
Sikhye Preparatory 0.9442
6,10,12,13 43.3) 11,13 Economic(33.1)
Kanghwain- External 1,3,5, Complex Complex
samsikhye 010 (28.9) 611,12 (27.6) o) 0.9269
Saalyeot- Qualitative 14 Complex External Preparatory
kangieong 2> Extemal27.6) 69,12,13 27.0) 7,910 (15.0) 11 (12.3) 0.8632
3-5 Complex External ) Qualitative External
Mogwacha g 1573 @15 OTOI01 pepiraorye0) 1 el 101 poomic(ing 08372
. External 3 Complex 1,5,8,9 Complex
Solipcha 6,7,10,12 (30.6) 2-4,11,12 (30.3) 1 29.1) 0.9512
5,79 Complex B Complex External
Songpyeon 11-13 (37.3) 1-4,6,13 (35.3) 6,7,10 (17.0) 0.8812
. Qualitative Qualitative
Gaesung 610,12 Eé‘g“l‘;‘l Y3 Preparatory 5,13 Economic 0.8742
moyakgwa : ’ Economic(32.7) (18.0)
ot litative
. 1-5 Qualitative Qua
Sujeonggwa 511,13 Preparatory 0.9565
6-10,12  External(66.5) Econemic(22.0)
1-3
. Complex External 2,45 Complex
Osaekdasik 7129,11;) (373) 6-8,10 26.6) 1112 23.5) 0.7932
A - Preparatory
24,5 Qualitative : Qualitative .
Besuk 012 Extemnal510) 1 223) tL13 - Beohomic 0.9479
Idong- 1,2,5 Qualitative 34 Complex
ssalmakgeoli 69  External(39.9)  11-13 28.7) %10 External(19.6) 0.8396
1-5 Qualitative Complex Preparatory
Scoktanbyeong ¢ 7910 External(s2.6) 101213 28.7) 11 (12.5) 0.9324
. 2,5 Qualitative Qualitative Qualitative Qualitative
Susubukkumi ¢ 7510 Egemal37.7) Y2012 External209) %% Extemal(193) 2 (19.0) 0.7781
15 2.4 Qualitative
Ssukgaetteok ’ Complex(55.9) Preparatory 0.9589
6-10,12,13 11,13 Economic(37.2)
1 I -
Yeongeun- : Qualitative Qualitative
jeonggwa 71’29’11:? Complex(36.5) 2-4,6 External(36.0) 3,78 External(27.5) 0.8854

Item : 1: taste, 2: color, 3: texture, 4: nutrition, 5: material, 6: speciality, 7: tradition, 8: popularity, 9: developmental possibility,
10: fame, 11: convenience in cookery, 12: value of commodity, 13: cheapness of price
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Table 10. Correlation of item total score and general variable

Variable Age Education Income v-m V-§ v-d
Age 1 0.202* 0.149 0.014 0.023 -0.023
Education 1 0366~ -0.075 -0.059 -0.128
Income 1 02217 0.188 0.150
v-m 1 0.730° 0.743"
v-s 1 0.774"
v-d 1

*p<0.05, **p<0.01, each item: 1: taste, 2: color, 3: texture, 4: nutrition, 5: material, 6: speciality, 7: tradition, 8: popularity,
9: developmental possibility, 10: fame, 11: convenience in cookery, 12: value of commodity, 13: cheapness of price

v-m: total score of value evaluation for each variable on main dishes

v-s: total score of value evaluation for each variable on side dishes

v-d; total score of value evaluation for each variable on favorite foods
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