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A study on the customer’s perception of Korean traditional soy sauce and
soybean paste products in Seoul and Gyeonggi-do*

Kim, Juhyeon’
Department of Hotel Culinary Art, Division of Tourism, Dong Seoul College, Seongnam 461-714, Korea

ABSTRACT

This study was conducted to investigate the consumption pattern and perception of traditional soy sauce and soybean
paste products in male and female adults aged 19 and over in Seoul and Gyeonggi-do areas in order to promote the de-
velopment of the products’ industry. The survey was conducted between October 1 to October 15, 2011 among 294 male
and female adults aged 19 years and over in Seoul and Gyeonggi-do areas. The gender distribution of the subjects was
33.3% males and 66.7% females. For a perception on traditional dietary life, the degree for enjoying meals with cooked
rice as the staple food revealed that 32.3% of the subjects responded ‘strongly agree’. The intake frequency of traditional
soy sauce and soybean paste products in the subjects of the study showed that in the case of doenjang, 49.7% of the par-
ticipants consumed it twice a week and 21.4% consumed it once a week. For gochujang, 59.9% consumed it twice a week
and 19.0% consumed it once a week. The perception on the preparation method for traditional soy sauce and soybean
paste products showed a low level for traditional soy sauce and soybean paste products. The reason for purchasing tradi-
tional foods showed that 77.6% of the subjects made purchases for convenience and 8.2% purchased it for its small pack-
age. For the subjects, the priority for purchasing traditional soy sauce and soybean paste products was as follows: in the
first rank, ingredients & origin made up 33.7% and price comprised of 26.2% of the priority. Regarding satisfaction for soy
sauce and soybean paste products in the market, the degree of satisfaction was high for gochujang. With regard to gender
difference, female subjects showed a significantly lower satisfaction for cheonggukjang and kuk-ganjang, and a signifi-
cantly higher satisfaction for chin-ganjang, compared to the male subjects. The results of the study depicted that consum-
er’s requirement was high for traditional soy sauce and soybean paste products in the market, particularly for the safety of
the products in the market. Consumer satisfaction was relatively positive yet, some efforts are needed in order to improve
the quality of cheonggukjang and kuk-ganjang. (Korean J Nutr 2012; 45(6): 577 ~ 587)

KEY WORDS: Korean traditional food, soy sauce and soybean paste products, consumer, perception, survey.
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Table 1. Sex, age, and residence of the subjects - lerel gisig o et 7
s Uehte
= o e R AR A e 2AAN S B, o) age
Women 196 (66.7) 7} 21.8%5 ApASFSom I FO] 9= 20.7%5 AFAIE
Age (y) 10—-19 54 (18.4) {;]— 14—1,:11:1:1 /\I/\].g] ;}XDHOH I:HB‘}— /é_‘:r’_él’]._% EU:} L]—/K-]_Q] 751
20-29 108 (36.7) ©° o AP 194%2 UERdon oAo] Ao 23095
i Ezzg veptch whol His oie] 29 At o ARolehs 2
50-59 slen e mIon d Bl EARCR fojx) Aol 1}
>60 8(27) BT (p < 0.05).
Residential district Big city 122 (41.5) 3halo] A7o] B8 Zrta AYztsl=x]o] 3t QxS
Small and medium city 39 (47.3) E‘?i ‘UH‘?‘ ;l%iEFﬂ- 51.7%, ‘1‘?—5‘11—/]’,94 75]_?_ 163%= i}xlﬁ}?‘i
E 11.2
wb/myeon SU2 g o) - e gk 357908 Bl o141e] A
Table 2. General characteristics of the subjects 597%%= LFep o ojAo] gkalo] A7to| ‘ufe E=2-0] Ef
NG e QlAehs AR Bgon BAMOE GOt HolE 1
Marriage status Not married 151 (51.4) At
Maried NBUON e AR §AIS) SIR RS M A
Divorced/separated 4(1.4) E— A — o
Bereavement (27  OUTFE 37%E JERLOn twilth e 259% 5 WEbkt
No response 3(44) B89 H A L= 9.2%, =T = 173%2 &
Education Elementary school 5051  AlERleH o9 AL A} wEBttl = 1.0%, Soiti =
Middle school 38(12.9) 30.1%= ZAFETE YART}E o] o] AZsE AEke S 9
Figh school 3282 g wepywrl o w2 AFS Bylom BAHC R Gofat 3
College and university 156 (53.1) o= melch
Graduate school 2(0.7) = oA . s o
Income (10,000 won) <99 (143) HEM/\HQO{] gk A= S 203 el HA| Bt
100-199 5(25.5) 1423, 9432 13.50, o2 14.600 = UEFom wio
200-299 P067) W8] ol EAHO 2 Bolap A Uehte (o < 001
300399 (1 5.3) E3F XA HALE Aol AEATLE B (Table 4),
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Self-employed 37(12.6) HE &2 43 sigt
Sales, service 140 AR A NS 2 A Table 59 209
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Table 3. Perception on fraditional dietary life

Enjoying meals with cooked rice as staple food

N (%)
Total Men Women 2
(N=294)  (N=98) (N=196 * Pvale
Strongly disagree 6(20 4. 1) 2(1.00 3861 0.425
Disagree 19( 6.5 14(7.0)
So-50 87 (29.6 30. 6) 57 (29.1)
Agree 87 (29.6 30.6) 57 (29.1)
Strongly agree 95(32.3 29.6) 66 (33.7)

) 4(
) (
) 0 (
) 0 (
) 9 (
Strongly disagree 27 ( 9.2) ( 2) 18( 9.2 12524 0.014
Disagree 46 (15.6) 6(16.3) 30(15.3)
Regularity of 3 meals So-so 96 (32.7) 46 (43.9) 53 (27.0)
Agree 61(20.7) 1(11.2) 50 (25.5)
Strongly agree 64 (21.8) 9(19.4) 45 (23.0)
Strongly disagree 9(3.1) 4(4.1) 5(26) 18381 0.001
_ N Disagree 37 (12.6) 5(15.3) 22 (11.2)
Pgrﬁeelgltﬁr;ofhho;g;reon fraditional food S0-50 48 (16.3) 26 (26.5) 22(11.2)
Agree 48(16.3) 8(18.4) 30(15.3)
Strongly agree 152 (51.7)  35(35.7) 117 (59.7)
Never trying 18 ( 6.1) 3(13.3) 5(26) 31.764 <0.001
Not trying 39 (13.3) 7(17.3) 22(11.2)
Effort for maintaining healthy dietary life So-so 150 (51.0) 2 (42.9) 108 (55.1)
Often trying 76 (25.9) (1 7.3) 59 (30.1)
Always trying 11(3.7) 9(9.2) 2(1.0
Mean S.D. T p-value
Overall score of perception on traditional 14.23 2.98 —3.005 0.003
dietary life (20-point scale) 13.50 2.87
14.6 2.97
Table 4. Degree of purchasing environment-friendly agricultural products N (%)
ltem Total (N = 294) Men (N = 98) Women (N = 196) r p-value
Never purchase 23(7.8) 16 (16.3) 7 ( 3.6) 21.651 0.001
Seldom purchase 3(18.0) 21 (21.4) 32(16.3)
So-so 154 (52.4) 40 (40.8) 114 (58.2)
Purchase 46 (15.6) 12 (12.2) 34(17.3)
Always purchase 8( 6.2 9(9.2 9 ( 4.6)
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Table 5. Intake frequency for fraditional soy sauce and soybean paste products N (%)
Type More than Twice Once Once seldom 2 p-value
once a day a week aweek a month
Total (n = 294) 55(18.7) 146 (49,7) 63 (21.4) (68 10(3.4) 10999 0.027
Doenjang Men (n = 98) 25 (25.5) 36 (36.7) 25(25.5) (7.1 5(5.1)
Women (n = 294) (15.3) 110 (56.1)  38(19.4) (66  5(26)
Total (n = 294) 4 (11.6) 176 (59.9) 56 (19.0) (6.5 9(3.1) 15838 0.003
Gochujang Men (n = 98) (17.3) 45(45.9) 24 (24.5) ( 6.1) 6(6.1)
Women (n = 294) 7(87) 131 (66.8)  32(16.3) ( 6.6) 3( 1.5
Total (n = 294) 5(5.1) 5(5.1) 58(19.7) 0(20.4) 58(19.7) 39.258 <0.001
Cheonggukjang Men (n = 98) 4(4.0) 2(12.2)  32(327) 27(27.6) 23(23.5
Women (n = 294) 11 (5.6 1(46.4) 26(13.3) 3(16.8) 35(17.9)
Total (n = 294) 27 (9.2 43200 76(25.9) 7(12.6) 60(20.4) 6304 0.178
Kuk-ganjang Men (n = 98) 3(13.3) 25(25.5) 25(25.5) 6(16.3)  19(19.4)
Women (n = 294) 4(7.0) 9 (35.2)  51(26.0) (10.7)  41(20.9)
Total (n = 294) 114 (38.8) 4(18.4) 59 (20.1) 3(11.2)  34(11.6) 35028 <0.001
Chin-ganjang Men (n = 98) 6(16.3) 27 (27.6) 23 (23.5) 3(13.3) 19(19.4)
Women (n = 294) 8 (50.0) 27 (13.8) 36 (18.4) 0(10.2) 15(7.7)
Total intake frequency Mean S.D. T p-value
for traditional soy sauce and  Total (n = 294) 1.56 0.95 -1.977 0.050
soybean paste products Men (n = 98) 1.40 1.07
(number/day) Women (n = 294) 1.65 0.88
Table 6. The route of acquiring Korean fraditional soy sauce and soybean paste products N (%)
Self-product Donation from relatives Purchase x? p-value
Total (n = 294) 84 (28.6) 135 (45.9) 75 (25.5)
Doenjang Men (n = 98) 20 (20.4) 46 (46.9) 32(32.7) 6.402 0.041
Women (n = 294) 64 (32.7) 89 (45.4) 43(21.9)
Total (n = 294) 58 (19.7) 83 (28.2) 153 (52.0)
Gochujang Men (n = 98) 17.( 5.8 (10.9) 49 (16.7) 1.558 0.459
Women (n = 294) 41 (13.9) 1(17.3) 104 (35.4)
Total (n = 294) 55(18.7) 113 (38.4) 126 (42.9)
Cheonggukjang Men (n = 98) 17(17.3) 39 (39.8) 42 (42.9) 0.216 0.898
Women (n = 294) 38(19.4) 74 (37.8) 84 (42.9)
Total (n = 294) 60 (20.4) 101 (34.4) 133 (45.2)
Kuk-ganjang Men (n = 98) 10 (10.2) 27 (27.6) 61 (62.2) 18.879 <0.001
Women (n = 294) 50 (25.5) 74 (37.8) 72 (36.7)
Total (n = 294) 18( 6.1) 45(15.3) 231 (78.6)
Chin-ganjang Men (n = 98) 9(9.2 (21 4) 68 (69.4) 7.428 0.024
Women (n = 294) 9 ( 4.6) 4 (12.2) 163 (83.2)
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3 oo} Birh7} 384%2 APABIATE S Hofsle Al AL 46%2 2AREISIC
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Table 7. Perception on preparation method for traditional soy sauce and soybean paste products in the market N (%)
Vv

Total (n = 294) 64 (21.8) 97 (33.0) 73 (24.8) 60 (20.4) 6.529 0.089
Doenjang Men (n = 98) 14 (14.3) 33(33.7) 25 (25.5) 6 (26.5)

Women (n = 294) 50 (25.5) 64 (32.7) 48 (24.5) 34(17.3)

Total (n = 294) 41 (13.9) 79 (26.9) 99 (33.7) 75 (25.5) 7.064  0.070
Gochujang Men (n = 98) 13(13.3) 22 (22.4) 32(32.7) 31 (31.6)

Women (n = 294) 40 (20.4) 59 (30.1) 61 (31.1) 6(18.4)

Total (n = 294) 41 (13.9) 79 (26.9) 99 (33.7) 75 (25.5) 3.324 0.344
Cheonggukjang Men (n = 98) 13(13.3) 22 (22.4) 32(32.7) 1(31.6)

Women (n = 294) 28 (14.3) 57 (29.1) 67 (34.2) 44 (22.4)

Total (n = 294) 46 (15.6) 65 (22.1) 75 (25.5) 108 (36.7) 20.250 <0.001
Kuk-ganjang Men (n = 98) 5(5.1) 16 (16.3) 28 (28.6) 9 (50.0)

Women (n = 294) 41 (20.9) 49 (25.0) 47 (24.0) 59 (30.1)

Total (n = 294) 15(5.1) 31(10.5) 60 (20.4) 188 (63.9) 6.159 0.104
Chin-ganjang Men (n = 98) 5(5.1) 15(15.3) 24 (24.5) 4 (55.1)

Women (n = 294) 10 ( 5.1) 16 ( 8.2) 36 (18.4) 134 (68.4)

Mean S.D. T p-value
Overall Score for Percepfion  1q4q) (n = 294) 6.05 4.05 —2.174 0.030
on preparation method”
(15-point scale) Men (n = 98) 5.33 4.25

Women (n = 294) 6.40 3.90
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Aol gt W= AA 37, 943 3.3, oA 392 Ao vlall 2 A% (p < 0.0D), AFAFHNIE (@ < 0.0D=
01439 STt FAA = folstA A ekt S ATRHAIE BYlon] AlEgRol digh vHEE (p < 0.01)
Al AT TEE S50 Hite AR 157, 94 158, ohe o] ARAE B
o} 156% of/do] tha: W =S HYlou FAX R g Aol gt Q1A F3e] A9 AR 2 <l
TRk ZfelE HolH gF Sk, Table 9. Motive of purchase for traditional soy sauce and soy-
bean paste products N (%)
?Eltnl_l'%g, E%MAOH%?_WE, Q'IEI'AI:-II"-ISl E‘:I MEI' él"lgl'o" Eﬂg._l' ltem Total Men Women 2 p-
OEEE 70| AlbAM (N=294) (N=98) (N=196) * value
ZAAIO] OMEE A AEADYSIOIA|E, AR W Algt 2 Convenience 228 (77.6) 69 (70.4) 159 (81.1) 6.941 0.225
= o R Small package 24(82) 9(92 15(7.7)
Froll ok tegte] Aghd2 Table 120 VrefL: QUE. Inexpensive 10(3.4) 6(6.1) 4( 2.0)
Lo]o] A% s Al thet A= 7 (0 < 00D, & variety 16(54) 6(61) 10(5.1)
Sofl tigt ZHh SIAE (p < 001) H A7 AFNIE (b Goodsanitation  3( 1.0 1(10) 2( 1.0
< 00D} 2] AUPAS Bglov, olo] ws| Az gRoe  Ofher 13044 7(70) 603
Table 8. Place of purchase for traditional soy sauce and soybean paste products N (%)
Large-scale Small-scale
discount  Traditional . store Convenience Internet & Never ) o
Type store & market & (neighborhood store homf—:‘— Other purchased value
large-scale  yard sale  supermarket shopping
supermarket or mart)
Total (n = 294) 92 (31.5) 67 (22.9) 30 (10.3) 5(1.7) 5(1.7)  3(1.00 90(30.8) 7.142  0.308
Doenjang Men (n = 98) 37(38.1) 21 (21.6) 13(13.4) 2(2.1) 1.0 10.0 22(22.7)
Women (n = 294) 55(28.2) 46 (23.6) 17.(.8.7) 3(1.5 4(2.1) 2(1.00 68(34.9)
Total (n = 294) 170 (57.8) 42 (14.3) 38 (12.9) 3(1.0 3(1.00 1(0.3) 37(126) 7.046 0.317
Gochujang Men (n = 98) 48 (16.0) 5(15.3) 16 (16.3) 1(1.0) 2(2.0 0(0) 6(16.3)
Women (n =294) 122 (62.2) 27 (13.8) 22(11.2) 2(1.0) 1(0.5 1.5 21010.7)
Total (n = 294) 61(20.7) 125 (42.5) 22(7.5) 6(2.0) 4(00.4) 40.4) 72(24.5) 5666 0.462
Cheonggukjang Men (n = 98) 25 (25.5) 34 (34.7) 9(9.2 3(3.1) 220 10.0 24(24.5)
Women (n = 294) 36 (18.4) 91 (46.4) 13( 6.6) 3(1.5) 2(1.00 3(1.5) 48(24.5)
Total (n = 294) 79 (26.9) 60 (20.4) 45(15.3) 7 (2.4) 2(0.3) 3(1.0) 99(33.7) 23.096 <0.001
Kuk-ganjang Men (n = 98) 36 (36.7) 19 (19.4) 18 (18.4) 5(5.1) 10.00 10.0 18(18.4)
Women (n = 294) 43 (21.9) 41 (20.9) 27 (13.8) 2(1.0) 00 2(1.0) 81(41.3)
Total (n = 294) 183 (62.2) 28 ( 9.5 43 (14.6) 7 (2.4) 2(0.7) 1(0.3) 30(10.2) 23.316 <0.001
Chin-ganjang  Men (n = 98) 45 (45.9) 12 (12.2) 18 (18.4) 5(5.1) 220 0(0) 16 (16.3)
Women (n =294) 138 (70.4) 16 ( 8.2) 25(12.8) 2(1.0 0(0) 1(0.5 14(7.1)
Table 10. Priority when purchasing traditional soy sauce and soybean paste products N (%)
Type 1st rank 2nd rank 3rd rank
Price 77 (26.2) 26 ( 8.8) 92 (31.3)
Sanitation 43 (14.6) 85(28.9) 41 (13.9)
Ingredient, origin 99 (33.7) 83(28.2) 40(13.6)
Health functionality 6( 20 3( 4.4) 29 ( 9.9)
Trademark, brand 11(3.7) 28 ( 9.5) 14 ( 4.8)
Quality 45(15.3) 35(11.9) 39(13.3)
Environment-friendly materials 10 ( 3.4) 6( 5.4) 20 ( 6.8)
Various kinds 0(0) 5( 1.7) 2(0.7)
Convenience including package 0(0 3(1.0 14( 4.8)
Other 3( 1.0 0(0 3(1.0
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Table 11. Satisfaction score for soy sauce and soybean paste products in the market (5-point scale)

Total Men Women T p-value
Doenjang 3.1 +0.94" 3.2+0.89 3.0£0.96 1.484 0.139
Gochujang 3.6 £0.88 3.5+0.86 3.6 £0.96 —1.300 0.195
Cheonggukjang 2.8+£0.87 3.0+£0.96 2.6 +0.79 3.351 0.001
Kuk-ganjang 2.8+0.93 3.2+£0.98 2.7 £0.86 4.314 p < 0.001
Chin-ganjang 3.7+1.12 3.3+1.12 3.9 +£1.07 —4.542 p < 0.001
Overall satisfaction score 15.7 +2.87 15.8 +3.44 15.6 +2.58 0.602 0.548

1) Mean +S.D.

Table 12. Correlation among gender, age, education, income, perception on fraditional dietary life, perception on preparation meth-
od for traditional soy sauce and soybean paste products, total intake frequency for traditional soy sauce and soybean paste prod-
ucts, total satisfaction for traditional soy sauce and soybean paste products in the market

Perception Total intake . .
on preparation frequency for Total safistaction
Perception " for traditional soy
. on mgfhod for fraditional soy sauce and
Age Education Income - traditional soy sauce and
traditional soybean paste
dietary life sauce and soybean paste products in the
soybean paste products
products (number/day) market
Age 1 —0.607"** —0.444"  0.328"* 0.424™ 0.309™* —0.224™*
Education 1 0.350"  —0.143" -0.411** —0.272** 0.236™*
Income 1 —0.199™* —0.138* —0.205™ 0.276™*
Total perception on 1 0.201** 0.174** —-0.075
traditional dietary life
Total perception on 1 0.342** -0.231**
preparation method for
traditional soy sauce and
soybean paste products
Total intake frequency for 1 —0.233**
fraditional soy sauce and
soybean paste products
Total satisfaction for 1
traditional soy sauce and
soybean paste products
in the market
1) Pearson's coefficient
*: p<0.05 **: p<0.01
= (p < 001) W FFAIFNE (p < 00DeH= ¥ A shglnk
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