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Study on Intakes and Preferences related to Korean Traditional Tea of Adults in Korea
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ABSTRACT

This study was conducted to investigate the intakes and preferences related to Korean traditional teas in each of the age
groups. The survey was conducted from March 9™ to 23™, 2015. The subjects in this study were 642 adults aged more than
20 years that resided in the Seoul and Gyeonggi areas. The health status score was 3.57, and the health concern score was
3.54. The reason for preferring traditional tea was ‘health’ (40.5%) and ‘good taste, color, and aroma’ (29.7%). The most
important factor in drinking a traditional tea was health (37.1%). Acceptance of each type of traditional tea was ranked in
order of ‘grain tea’, ‘fruit tea’, ‘floral leaf tea’, ‘assorted tea’, ‘medical root tea’, and ‘tonic tea’. A total of 92.8% of respondents
said traditional teas should be popularized. Regarding problems for popularization of traditional teas, the most common response
was ‘not popularized yet’ (39.7%). Regarding the method for popularization of traditional teas, the most common response
was ‘convenience of purchase for ingredients’. As a result, preferences for traditional tea and popularization method were
different according to age. It is thus necessary to develop traditional tea products considering the age range.
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Table 1. General characteristics of the subjects
Variable N (%)
Male 179 ( 27.9)
Sex
Female 463 ( 72.1)
20s 139 ( 21.7)
30’s 115 ( 17.9)
Generation 40’s 126 ( 19.6)
50’s 153 (1 23.8)
60’s over 109 ( 17.0)
Unmarried 400 ( 62.3)
Marries
Married 242 ( 37.7)
High school or less 123 ( 19.2)
Education University 369 ( 57.5)
Graduate school 150 ( 23.4)
Profession 147 ( 22.9)
Official 125 ( 19.4)
Student 77 ( 12.0)
Occupation
Housewife 152 ( 13.6)
Business 61 ( 9.5)
Etc 80 ( 12.5)
Fewer than 100,000 45 (1 7.0)
Amount of 110,000~200,000 78 ( 12.1)
pocket money  210,000~300,000 122 ( 19.0)
(won/month) 3 4 500 ~400,000 134 ( 20.9)
Over 400,000 263 ( 41.0)

Total 642 (100.0)
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Table 2. Health status and health concern by ages

A
A= B5E <l 1~23)°(33.2%)7F 7P =4 e
F 2~33)(22.9%), ‘F 1~23]°(19.6%), ‘T 43] o|4(14.8

Ages
Variable Total (n=642) F value
20’s 30’s 40’s 50’s 60’s over
Health status 3.5740.824"Y  3.77+0.879  3.64+0.829° 3.49+0.678" 3.46+0.851° 3.49+0.823* 3.521™
Health concern  3.54+0.919 3.3240.917° 3.55£0.901®  3.46£0.873"  3.68+0.908" 3.72+0.953° 4257"
Y Mean£S.D.
2 Scale: A 5-point scale was used from 1 (not very healthy) to 5 (very healthy).
9 ab were significantly different by Duncan (™ p<0.01).
Table 3. Korean traditional tea drinking status by ages N(%)
Ages
Variable T_Otal v
(n=642) 20’s 30’s 40°s 50’s 60’s over
No 61( 9.5) 33(23.7) 15(13.0) 4 3.2) 5( 3.3) 4 3.7)
Frequency 1~2 month 213(33.2) 59(42.4) 43(37.4) 42(33.3) 45(29.4) 24(22.0)
of drinking 1~2 week 126(19.6) 24(17.3) 23(20.0) 23(18.3) 27(17.6) 29(26.6)  92.118™
traditional tea oy 147(22.9) 13(9.4)  24(209)  33(262)  4227.5)  3532.1)
4 over week 95(14.8) 10( 7.2) 10( 8.7) 24(19.0) 34(22.2) 17(15.6)
Meeting time 134(20.9) 32(23.0) 22(19.1) 20(15.9) 33(21.6) 27(24.8)
Break time 216(33.6) 36(25.9) 40(34.8) 41(32.5) 53(34.6) 46(42.2)
Tired time 82(12.8) 17(12.2) 12(10.4) 16(12.7) 24(15.7) 13(11.9)
Time of  gpydy time 64(10.0) 15(10.8) 10( 8.7) 27(21.4) 8( 5.2) 4( 3.7
drinking 76.143
traditional tea After exercise 8( 1.2) 4( 2.9 1( 0.9) 1( 0.8) 2( 1.3) 0( 0.0)
Meal replacements 16( 2.5) 3(22) 0( 0.0) 10( 7.9) 1( 0.7) 2( 1.8)
Dessert 83(12.9) 20(14.4) 21(18.3) 4( 32) 24(15.7) 14(12.8)
Etc 9( 6.1) 12( 8.6) 9( 7.8) 7( 5.6) 8( 5.2) 3( 2.8)
Home 264(41.1) 47(33.8) 48(41.7) 42(33.3) 69(45.1) 58(53.2)
Place of  Traditional teahouse 133(20.7) 36(25.9) 19(16.5) 33(26.2) 27(17.6) 18(16.5)
drinking ~ Restaurant 108(16.8) 27(19.4) 29(25.2) 19(15.1) 19(12.4) 14(12.8)  28.213"
traditional tea ¢y, 95(14.8)  22(15.8) 14122)  20(159)  26(17.0) 13(11.9)
Etc 42( 6.5) 7( 5.0) 5( 4.3) 12( 9.5) 12( 7.8) 6( 5.5)

* p<0.05, " p<0.001.
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Table 4. The preference reason and factors of Korean traditional tea
Ages
Variable Total
20’s 30’s 40’s 50’s 60’s over
Korean traditional tea preference 3.58:0812'7 341£0.858 3.5740.849 35940.740 3.65:0830 3.69£0.742 ZV;L‘;G

Health 128( 4057 21( 344) 13(232) 28(459) 37(46.8) 29( 49.2)

Taste, color, flavor 94( 29.7)  28( 45.9) 22(39.3) 11(18.0) 18(22.8) 15( 25.4)

Psychological stability 61( 193)  10( 164) 16(28.6) 9( 14.8) 19(24.1) 7( 11.9)

Prf:;:zice Using various natural ingredients  26( 82)  1( 1.6) 3( 54) 120197 3( 38 (119 . 66:8***

Quenching thirst 3 09 0 00) 0O 00) I 1.6) 1( 13 1( L7

Etc 4 13)  1( 1.6) 2( 36 0 00) 1( 13) 0 0.0)

Total 316(100.0)  61(100.0) 56(100.0) 61(100.0) 79(100.0) 59(100.0)

High price 2059 2125 0 00) 0 00) 0 00) 0( 0.0)

Difficulty of purchase 3 88)  1( 63) 1(143) 1(333) 0( 0.0) 0( 0.0)

Not Long manufacturing time 1( 29 0C 0.0) OC 000 OC 000 0O 0.0 1(100.0)
preference  Unfamiliar taste 15( 44.1) 7( 43.8) 4 57.1) 1(333) 3(429) 0 0.0 41.739"

TeasOn Not universal 12(353)  5(313)  2(286) 1(333) 4(57.1) 0( 0.0)

Etc I( 29 1( 63) 0 00) 0( 0.0) 0 00) 0 0.0)

Total 34(100.0)  16(100.0)  7(100.0)  3(100.0)  7(100.0)  1(100.0)

Taste 210 32.7)  64(46.0)  4( 383) 50(39.7) 37(242) 15 13.8)

Flavor 128( 19.9)  34(245)  4( 209) 22(17.5) 26( 17.0) 22( 20.2)
al::citr(E;o:’ktl;Et Health 238( 37.1)  22(158) 32(27.8) 49(389) 78(51.0) 57( 52.3) ]
when drinking Quenching thirst 2( 34) 4 29) S 43) 4 32 1 0D 8( 73 gk
. dﬁ:’;ﬁz’ ey Price 16( 25 7( 500 2( 17 0( 00) 3( 20) 4 3.7)

Ingredient 21 33)  8( 58 4 35 1 08 6 39 2 18)

Etc 7C 1.1) 0 00) 4 35 0 00) 2( 13)  1(09)

) MeantS.D., ? Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like), ¥ N(%), ¥ ™ p<0.01, ™ p<0.001.



27(3): 313~320 (2017) AEA ol digh g= A<l

7r(3.0173) w2 A Ao A, A dig dokw
ot e, ol # gtoll thek A5} = Ve, £
T A3t frAkelslth ABAE AdseA] de olfre
ubol] 22| 91-8°(45.5%), ‘X% 2273
212°(9.1%), ‘81 B 712°(6.1%) &
& Kim YS(2006)2] AollA= Zd%uf—é— AssA =
of-f & 7 A Foll gk AFAt w7 olgke el 39.5%
2 7P stk deakE nhd o 7 FaskA A7
Q12 AG7E W& A5 vbo] 7MY Fasivte
A vehd WA, AR iv) =& A5 iAol 7 %&E‘P
3-S5t THp<0.001). 20t ©]4F 4l t =
7135 AKLee YJ & Bun GI 2006)ll4 A
BAo g A7 o] 313%E 7P =A Jebstka, A<l o
! TH(Han ES & Rho SN 2004)°| X %= “717}(42.9%)
7} EA o= QAsta it vi, FAk A<
/\]1,101 2B)R A S8 A S0 Bl Aok
ool Alyol tidAtEe] NAEEE A58 ¢
2 ZAFE3(Yoon HM & Ham
g vl A5 Ael7t WA evtal st & A
AZE B

¢

10 o fr X J.l
]o

3|
A
A}
e}
s

FN r&

'1-'_u
Y
==

w2

a~]

[\ )

o

5

e

ol
By 9
oo e
ﬁ@ F[ﬂ] N

ft do o

?ﬂ%"H ZE‘% 71§.‘T: s dFtd® A E Table
AR 7|3 Aol5 B

O]x] OLE }]\’;1_7— F/]’%“E Otﬁoﬂj\i?_ 71£E ] /“7]. H—o]—q_(p<
0.001). FEAAF FFAFE 60t o)l Hlgke] 20~
50tholl A 713 % H47F E=3ka(p<0.01), A2 50T, 60

o o]dellA 715 E %
FE ABAFEHZ 7P

57 E3ktH(p<0.001). Al Feoll whet 2
MNEw7)l =& A= HW(Table 6),

Table 5. Acceptance score of Korean traditional tea by ages
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) Ages
Variable Total F-value
20’s 30’s 40’s 50’s 60’s over
Assorted tea 2.28+0.45"% 237+0.50%  2.32+0.43% 2.27+0.48" 2.24+0.41% 2.19+0.37° 3.3208"™
Fruit tea 2.47+0.40 2.54+0.43 2.47+0.39 2.50+0.37 2.43+0.39 2.41+0.38 2.357
Grain tea 2.54+0.42 2.66+0.40° 2.5240.41% 2.57+0.42° 2.51+0.43% 2.39+0.38° 7.203"™
Medical root tea  2.27+0.40 2.19+0.41° 2.21+0.43" 2.26+0.46" 2.33+0.36° 2.34+0.33° 3.696"
Floral-leaf tea 2.34+0.47 2.4240.56 2.29+0.55 2.35+0.43 2.35+0.43 2.28+0.37 1.762
Tang 2.15+0.65 2.19+0.72% 2.13+0.72% 1.93+0.65" 2.22+0.59° 2.29+0.48° 5.436™"
Total 2.34+0.30 2.40+0.33 2.33+0.31 2.324+0.31 2.35+0.27 2.3140.26 1.803
D MeantS.D..
? Scale: A 3-point scale was used from 1 (dislike) to 3 (like).
3 2> were significantly different by Duncan (* p<0.05, ™ p<0.01, ™ p<0.001).
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Table 6. Acceptance rank of Korean traditional tea

oA oF GAEEHEEE

Rank Assorted tea Fruit tea Grain tea Medical root tea Floral leaf tea Tang
Green tea Citron tea Barley tea Burdock tea Lotus flower tea Dry quince tang
! (7 (A7) (217 $47h (27 (=
(2.43)" (2.67) (2.66) (2.49) (2.45) 2.22)
Pg‘:zirni::le Omija tea Corn tea Corn silk tea Lotus leaves tea Ssangwha-tang
2 pueley (2723 S5 (SFETE @2 T
(235) (2.53) (2.63) (2.48) (2.44) 2.21)
. . Hovenia dulcis .
Tangerine tea Pomegranate tea Brown rice tea Thunb tea Chrysanthemum tea  Schisandra-tang
3 (22 (H#2h (@wv=h @A (33} LXal 105
A
(2.29) (2.51) (2.55) (234) (2.40) (2.18)
Black tea Quince tea Buckwheat tea Ginger tea Jasmin tea Bongdoo-tang
4 (& (=72 (1 (A7 (F281 3 5y
(2.27) (2.45) (2.52) (2.28) (2.38) (2.01)
Oolong tea Cassia tora tea Adlay tea Tangerine peel tea Tangerine flower tea Perilla tJ; rr'lutescens
5 ) (A A (&2 @917 (@2 (heh
(2.20) (2.42) @2.51) (2.23) (2.23) a 92;

" Scale: A 3-point scale was used from 1 (dislike) to 3 (like).

Table 7. Correlation between health state, health concern, traditional tea acceptance and traditional tea preference

Health state Health concern Traditional tea acceptance Traditional tea preference

Health status 1
Health concern 0.164™ 1
Traditional tea acceptance 0.025 0.133" 1
Traditional tea preference 0.038 0.215™ 0.292" 1
* Correlation is significant at the 0.01 level.
Table 8. Popularization of Korean traditional tea
Ages
Variable Total r
20’s 30’s 40’s 50’s 60’s over
Necessity of Need 596(92.8)  123(88.5) 107(93.0) 121(96.0) 141(92.2) 104(95.4) 7 085
popularization Needless 46( 72)  16(11.5)  8( 7.0) 54.0)  12(78)  5( 4.6)
Not popularized yet 255(39.7)  69(49.6)  45(39.1)  37(29.4)  51(333)  53(48.6)
Recipe not standardized 22( 3.4) 3(2.2) 4 3.5) 5( 4.0) 4 2.6) 6( 5.5)
Problem of  Not familiar with taste 152237)  25(180)  25QL7)  38(302)  47G0.7)  17(156) oo e
population | \fficient knowledge 104(162)  21(15.1)  22(19.1)  16(127)  25(163)  20(18.3)
Difficulty in-purchasing 32(50)  11(79  7(61) 432  7(46)  3(28)

a product
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Table 8. Continued
Ages
Variable Total ?
20’s 30’s 40’s 50’s 60’s over
Problem of EXpensive selling price 64(10.0) 8( 5.8) 5( 4.3) 23(18.3) 18(11.8) 10( 9.2)
population  Egc 13( 2.0) 2( 1.4) 7( 6.1) 3(24) 1( 0.7) 0( 0.0)
Diversity of products 110(17.1) 17(12.2) 17(14.8) 21(16.7) 31(20.3) 24(22.0)
Convenience of purchase of
for ingredients 170(26.5) 38(27.3) 33(28.7) 36(28.6) 42(27.5) 21(19.3)
Expansion of cultural events 76(11.8) 15(10.8) 12(10.4) 21(16.7) 12( 7.8) 16(14.7)
Reinforcement of education
Improvemﬁent for traditional tea 63( 9.8) 5( 3.6) 7( 6.1) 14(11.1) 18(11.8) 19(17.4) 443047
of population
Promote popularization and
export into processed foods 71(11.1) 19(13.7) 17(14.8) 15(11.9) 14( 9.2) 6( 5.5)
Reinforcement of promotion 143(223)  43(309)  26(22.6)  18(143)  3522.9)  21(19.3)
for marketing ’ ’ ' ’ ’ ’
Etc 9( 1.4) 2( 1.4) 3( 2.6) 1( 0.8) 1( 0.7) 2( 1.8)
T p<0.01, ™" p<0.001.
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