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Study on Eating Behaviors of Bibimbap and the Preference of Bibimbap
Ingredients of Elementary School Students in the Jeonbuk Area
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ABSTRACT

This study analyzed the eating behaviors of Bibimbap and the preference for Bibimbap food ingredients according to gender
and the living area of elementary school students in the Jeonbuk area. From July to August 2024, 232 questionnaires were
distributed, and the data were analyzed using a X*-test and an independent r-test with SPSS v. 27.0. Approximately 46.1% and
53.9% of the students surveyed were male and female, respectively, and 53.4% and 46.6% were residents of Jeonju and Gunsan,
respectively. The general level of perception about traditional Bibimbap was significantly higher with Gunsan students than with
Jeonju students, but the awareness and consumption experience of Jeonju Bibimbap was significantly higher in Jeonju students
than in Gunsan students. The students wished for a Bibimbap menu for school meals consisting of Baech Kimchi (40.9%), egg
dishes (31.9%), soybean paste soup (34.5%), and beverages (40.5%). Regarding the Bibimbap ingredients, a significant difference
in preference was noted for radish Namul (p<0.05), fried eggs (p<0.05), sesame oil (p<0.01), perilla oil (p<0.01), and enoki
mushrooms according to gender. In addition, the preference for bean sprouts (p<0.05), white rice (p<0.05), and ginkgo (p<0.01)
showed a significant difference according to the living area. Therefore, it is necessary to educate students on traditional Bibimbap,
including Jeonju Bibimbap, and a Bibimbap menu should be served considering the preference for food ingredients and food

allergy-causing foods.
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Table 1. General characteristics of the subjects
Gender
Variables Total (n=232) x*-value
Male (n=107) Female (n=125)
Jeonju 57(53.3)V 67(53.6) 124(53.4)
Living area 0.003
Gunsan 50(46.7) 58(46.4) 108(46.6)
Sth 51(47.7) 61(48.8) 112(48.3)
Grad 0.030
6th 56(52.3) 67(51.2) 120(51.7)
3< 19(17.8) 22(17.6) 41(17.7)
Family
number 4 65(60.7) 73(58.4) 138(59.5) 0.213
>5 23(21.5) 30(24.0) 53(22.8)
Yes 17(15.9) 16(12.8) 33(14.2)
Food allergies 0.451
No 90(84.1) 109(87.2) 199(85.8)
Y N(%).
Table 2. Kind of allergic foods of the subjects
Gender Living area
Variables Total (n=33)
Male (n=17) Female (n=16) Jeonju (n=17) Gunsan (n=16)
Egg 3(17.6)" 3(18.8) 3(17.6) 3(18.8) 6(18.2)
Egg & Milk
Milk 5(29.4)? 1(6.3) 2(11.8) 4(25.0) 6(18.2)
Wheat 0(0.0) 3(18.8) 0(0.0) 3(18.8) 3(9.1)
Grains Soybean 0(0.0) 2(12.5) 1(5.9) 1(6.3) 2(6.1)
Buckwheat 0(0.0) 1(6.3) 0(0.0) 1(6.3) 1(3.0)
Walnut 4(23.5) 0(0.0) 3(17.6) 1(6.3) 4(12.1)
Nuts Peanut 2(11.8) 1(6.3) 3(17.6) 0(0.0) 309.1)
Pine nut 2(11.8) 1(6.3) 2(11.8) 1(6.3) 3(9.1)
Tomato 2(11.8) 2(12.5) 3(17.6) 1(6.3) 4(12.1)
Fruits
Peach 3(17.6) 0(0.0) 3(17.6) 0(0.0) 3(9.1)
Shellfish 2(11.8) 4(25.0) 4(23.5) 2(12.5) 6(18.2)
Shellfish & Shrimps Crab 0(0.0) 2(12.5) 2(11.8) 0(0.0) 2(6.1)
Shrimp 0(0.0) 2(12.5) 1(5.9) 1(6.3) 2(6.1)
Squid 1(5.9) 2(12.5) 2(11.8) 1(6.3) 309.1)
Fishs
Mackerel 0(0.0) 1(6.3) 1(5.9) 0(0.0) 1(3.0)
Pork 1(5.9) 0(0.0) 0(0.0) 1(6.3) 1(3.0)
Meats Chicken 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Beef 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Others Sulfites 0(0.0) 2(12.5) 1(5.9) 1(6.3) 2(6.1)
D N(%).

2 Multiple answer.



35(6): 701~715 (2025) 25 vdler g 9 gt

HALS f 29.4%(57), T5F 23.5%(47), Al 17.6%(3
el woln], ASE AT 25.0%@4%), AldT °
18. 8%(7L 31)e] oAtk AT A Gl b AFAFAL
Z 140, TAAFAE T 13709] A F tiete] 4=

71 7} Ue Ao w Yehetl, dAFATFARE 205 23.5%(4
W), Ald BFolrt 7 17.6%(Z 39) = Uehd whd F4k
AFAE T 25.0%(4%), ATt Hol Zh 18.8% (2 3W)=
UERETh Han SM & Heo YR(2016)9] 1995~2015d E<te]
Vel 259 AEguEr] 48 A @z
Tt AELEETY Fo dRIe R HuEglon,

A9 2554 tiAke] Kim HJ(2023)2] Aol A = AHT <+

fr, B3O 2 Uit B 2ARe] Ao} AR 2E g 2]
ARIAFe T/HE HAth AFLe2r] S4CE Kim Y6
=(2013)9] ATtollA )2akzlo) 76.7%, 71 2ol 43.8%

2 3| F5Age] 7P 2ol HuE %l e, Yoon HB 5(2020)9]

T AR AEE A7 705

4— Table 33} 2t} AEu]¥vto] o
Q14 Ao 57 71F 4340 22 YT &
H FAAeE v dEAlolthrt 478922 7t
fEom, o RE ggo] TR (4.59%), ofAlt
‘A quitt ofg] 7EA] BlHlgke] lth(4.277),
‘HoF %M olEH(4.267), ‘ThE AlEE & 97
o FP4.174), “H7] AP @.117), ‘uto] ETP(4.07
Zq)«l ToZ Yehgon], BE F3A 48 o]fe] =&

# A LA G 4363, o8

e go xqo] 2o = ioﬂ\ﬂr ;QEH]HIW-
212 Z Ageict ele) 7b4 Bue] gk W
43874, oASHIE 4180 0% detio] ofshuT) f
0 ¥E ANFES HATHp<0.05). AF AGd] u}

ATl E 71 5, 501 A,
2E 5 I5e} AHd

& N ELH 2 S

=
EApERel RE ] e Q1S
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Gender Living area
. Total
Variables Male Female t-value Jeonju Gunsan t-value (n=232)
(n=107) (n=125) (n=124) (n=108)
Traditional Korean food 4.79+0.46" 4.78+0.54 0.137 4.7340.57 4.83+0.40 —1.552 4.78+0.50
Nutritious 4.63+0.56”  4.56+0.59 0.875 4.52+0.62 4.68+0.51 —2.131"  4.59+0.57
Lots of vegetables 4.45+0.70 4.43+0.63 0.190 4.36+0.70 4.53+0.60 —1.904 4.44+0.66
Variety by region 4.38+0.75 4.18+0.79 2.035" 4.15+0.83 4.41+0.70 -2.510" 4.27+0.78
Good taste 4.21+0.97 3.96+0.97 1.923 4.05£1.00 4.10+0.96 —0.416 4.07+0.98
Harmony of shapes/color 4.21+0.89 4.30+0.84 —0.785 4.19+0.93 4.34+0.76 —1.337 4.26+0.86
Good to eat together 4.16x1.01 4.18+0.84 —0.141 4.06+0.93 4.30+0.90 —1.989" 4.17+£0.92
Convenient to eat 4.07+0.96 4.14+0.82 —0.586 3.98+0.92 4.27+0.82 —2.541" 4.11+0.89
Total 4.36+0.49 4.31£0.50 0.708 4.26+0.55 4.43+0.40 -2.814" 4.34+0.49

D Mean+S.D.

? Likert scale: 5 (strongly agree)~1 (strongly disagree).

" p<0.05.
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Table 4. Awareness and eating behaviors of Jeonju Bibimbap of the subjects

Gender Living area
; 2 2 Total
Variables Male Female x“-value Jeonju Gunsan x“-value (n=232)
(n=107) (n=125) (n=124) (n=108)
I know well 58(54.2)"  66(52.8) 62(50.0) 62(57.4) 124(53.4)
Level of -
AWAreness Moderately 37(34.6) 47(37.6) 0.312 55(44.4) 29(26.9) 11.164 84(36.2)
I don’t know well 12(11.2) 12(9.6) 7(5.6) 17(15.7) 24(10.3)
Eating Yes 85(79.4) 95(76.0) 103(83.1) 77(71.3) . 180(77.6)
. 0.392 4.597

experence No 22(20.6) 30(24.0) 21(16.9) 31(28.7) 52(22.4)
Home 31(36.5%  41(43.2) 47(45.6) 25(32.5) 72(40.0)
Fating School 23(27.1) 36(37.9) 36(35.0) 23(29.9) 59(32.8)
places Restaurant 59(69.4) 77(81.1) - 74(71.8) 62(80.5) - 136(75.6)

(N=232) Convenient store 7(8.2) 2(2.1) 2(1.9) 7(9.1) 9(5.0)

Others 2(2.4) 2(2.1) 4(3.9) 0(0.0) 4(2.2)

D N(%).

2 Multiple answers.

" p<0.05,

" p<0.01.
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FAbe] A= 3 45.6%)F t(35.0%)7F TAAFA =A Az Btk Al Choi SA 5(2024)2] AFrellA vyl vt
UERSITE o= Song HE(2017)9] AellA] dFA 75 o FAES} el wet £R/E vHde] 3L F 10%
o] 729%7F 22100 AFRE Hettn g9e 2z o2 ABHiy, EE Ry, AR el akEe e d
AFAFAEC] A0 AHAGER S22l 24 vt Fupdll Z2uEedy, sheall, Al SH R, EA g
W AL #Ho] Ak ik, 7R o2 Fvlvke] FR7E MEHy
At EARe] FduRlgte] A E AEH AT A Y FRE B} tesiAl AlFEa AT
o] whe} A3 A3 Table 59 2ok ZARRAARS] 37.1% SagaolA 71 st FAuEYe] e A3
© A Al Ao, 62.9%% sitka Hetl  HlElelr] BIRIRK18.5%) = 7HE Wol FWeta gglen, 1
o} FAu A3 0] e 869 ZARVEARAl AAH sl g 2ol A HRIRK(18.5%), vhav|= 2] vy
FAaE B ® AR A3 3213(66.3%), H(58.1%), B3] A= HRIRK12.1%), GRS B 9(7.8%), 15
31(43.0%)°] o2 YERSTE A AS 2ol mebA HIRINN6.5%), A2 BINH4.3%), TQlolE ARE A wlRlt
T TUS SAME AFHGAE AT AN HE 0 B =7k vEEG9%), 71EKG3.4%)2] ol AT A
Faoe S AA Pl woketl, ols Al At AR A ZIEre] vRgE FRe SIMEeT),
o] AAAEAYE 7S] oS B3 APo Bty A AXHEeny, A vlveldt 8Yehs
SuFAS 5o Fauyte] A0 B AL stw FAuYe] FRA A wetd e SAHe R o3
F29 dF 8z T FAuE AlFe] 2] "W o vehd  Aole fiith a3y AF A g wEt e AFAFARE

Table 5. Eating behaviors of fusion Bibimbap of the subjects

Gender Living area
Variables Male Female x*-value Jeonju Gunsan x-value (::Oztglz)
(0=107)  (n=125) (n=124) (n=108)

Eating Yes 43(402)"  43(34.4) 0508 48(38.7) 38(35.2) 0307 86(37.1)
experience No 64(59.8)  82(65.6) 76(61.3) 70(64.8) 146(62.9)
Home 27(62.8)”  23(53.5) 28(58.3) 22(57.9) 50(58.1)
Eating School 19(442)  18(41.9) 17(35.4) 20(52.6) 37(43.0)
(1;\1112668) Restaurant 30(69.8)  27(62.8) ) 33(68.8) 24(63.2) ) 57(66.3)
Convenient store 10233)  6(14.0) 10(20.8) 6(15.8) 16(18.6)
Chicken teriyaki BY  31(29.0)  33(26.4) 22(17.1) 42(38.9) 64(27.6)

Cockle B 5(4.7)  10(8.0) 11(8.9) 43.7) 15(6.5)

Mayonnaise tuna B 10(9.3) 18(14.4) 20(16.1) 8(7.4) 28(12.1)

Most desired Stake B 22920.6) 21(16.8) 27(21.8) 16(14.8) 43(18.5)

‘Efioff Pork cutlet B 6(5.6) 3(2.4) 1o 7(5.6) 2(1.9) - 9(3.9)
Bibimbap Stir-fried octopus B 7(6.5) 11(8.8) 11(8.9) 7(6.5) 18(7.8)
fornf:;ml Bulgogi cheese B 13(12.1)  15(12.0) 15(12.1) 13(12.0) 28(12.1)
Sprout B 43.7) 6(4.8) 5(4.0) 5(4.6) 10(4.3)

Pork belly pineapple B 4(3.7) 5(4.0) 3(2.4) 6(5.6) 9(3.9)

Others 5(4.7) 3(2.4) 3(2.4) 5(4.6) 8(3.4)

D N(%).

2 Multiple answers.
» B: Bibimbap.
" p<0.001.
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Table 6. Best pairing menus for Bibimbap school meals

RS HolA o} ki Rk
F 10%9] AAF F MFAXTE40.9%2 7Y =7 VERL
_Uf], 2 o2 ZHF71(12.5%), FFX1(10.8%)2] o],

H2] AXFE 10% n)vke 2 g vt 213 2 e 7]
B AAFe FAANER) eItk miFHA s dehd43.9%)
I FAATAH46.3%) A ke, 24779 A= o
HA(13.6%, 12. o%)iﬂr AFAFAH13.7%, 12.1%)4 =4
UEelsTE FARS % - FEA NG ATl A E v S A
(17.5%)2] A5 =7} 718 =9kom, 1 o2 Z4H571(13.1%),
EAA(11.1%)2] 2.2 Haxoj(Park NH 2013) ¥ ZAb9}
fraket 235 Btk AEAY 25gadM e AdEH=
98.2%°] BIHIRkA ol X7} EFE 0™, 9.9%°] v
o= F 7 olde] HA7F AFE I AATHChoi SA T
@) 1— /\11‘:_}2 ?rLH 251— U‘H*‘E _71\_%5 }\g-‘é—

Z

2024). 2 FF MY s}
o AR A2 =g aeste] vt 2 ojede vt A

Gender Living area
Variables Male Female x*-value Jeonju Gunsan x*-value (;?;12)
(n=107) (n=125) (n=124) (n=108)
Baechu Kimchi 47(43.9))  48(38.4) 45(36.3) 50(46.3) 95(40.9)
Kkakdugi 12(11.2) 17(13.6) 17(13.7) 12(11.1) 29(12.5)
Broth Kimchi 4(3.7) 4(3.2) 5(4.0) 3(2.8) 8(3.4)
Yeolmu Kimchi 6(5.6) 12(9.6) 11(8.9) 7(6.5) 18(7.8)
Young radish Kimchi 5(4.7) 4(3.2) 4(3.2) 5(4.6) 9(3.9)
Kimchi Green onion Kimchi 10(9.3) 15(12.0) 6.800 15(12.1) 10(9.3) 5.232 25(10.8)
Cucumber Kimchi 4(3.7) 10(8.0) 8(6.5) 6(5.6) 14(6.0)
Dongchimi 8(7.5) 8(6.4) 10(8.1) 6(5.6) 16(6.9)
Perlla leaf Kimchi 2(1.9) 2(1.6) 32.4) 1(0.9) 4(1.7)
Bossam Kimchi 7(6.5) 3(2.4) 4(3.2) 6(5.6) 10(4.3)
Others 2(1.9) 2(1.6) 2(1.6) 2(1.9) 4(1.7)
Egg dishes 31(29.0) 43(34.4) 41(33.1) 33(30.6) 74(31.9)
Fish dishes 4(3.7) 1(0.8) 4(3.2) 1(0.9) 5(2.2)
Tofu dishes 3(2.8) 7(5.6) 5(4.0) 5(4.6) 10(4.3)
Pan-friefd battered 9(8.4) 11(8.8) 8(6.5) 12(11.1) 20(8.6)
Side fuhes 6.301 7.715
dishes Seasoned vegetable dishes 4(3.7) 6(4.8) ’ 6(4.8) 4(3.7) ' 10(4.3)
Beef dishes 19(17.8) 22(17.6) 22(17.7) 19(17.6) 41(17.7)
Chicken dishes 12(11.2) 12(9.6) 12(9.7) 12(11.1) 24(10.3)
Pork dishes 21(19.6) 16(12.8) 17(13.7) 20(18.5) 37(15.9)
Salads 4(3.7) 7(5.6) 9(7.3) 2(1.9) 11(4.7)
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Table 6. Continued
Gender Living area
Variables Male Female x’-value Jeonju Gunsan x-value T_otal
j (n=232)
©=107)  (n=125) (n=124) (n=108)
Soybean paste soup 33(30.8)  47(37.6) 41(33.1) 39(36.1) 80(34.5)
Egg soup 1917.8)  11(8.8) 18(14.5) 12(11.1) 30(12.9)
Soup Seaweed soup 23(21.5)  33(264)  5.099  24(19.4) 32(29.6) 5522 56(24.1)
Bean sprout soup 26(24.3) 27(21.6) 32(25.8) 21(19.4) 53(22.8)
Others 6(5.6) 7(5.6) 9(7.3) 43.7) 13(5.6)
Fruits 32(29.9)  42(33.6) 35(28.2) 39(36.1) 74(31.9)
Bread & Snacks 16(15.0)  26(20.8) 23(18.5) 19(17.6) 42(18.1)
Desserts Drinks 47(439)  47(37.6)  6.692  53(42.7) 41(38.0) 1.841 94(40.5)
Rice cakes 12(11.2) 7(5.6) 11(8.9) 8(7.4) 19(8.2)
Others 0(0.0) 3(2.4) 2(1.6) 1(0.9) 3(1.3)
D N(%).
A9 23S =AY Bast Ak A T 94T, FUET, 1|95, 4T, 05T Fow 1
AR A AZtehe viRIE of )= vk Al iE]i’iD}(Chm SA 5 2024). Lee KY 5(2017)2] oA =
Q8 (31.9%), A7) 88)(17.7%), A7) L2(15.9%), F 2T EE TR, 9T, )T, o5 &
17] 22(103%)] olm, AR ek b A G o dasta dich saEale] ZeE el o v
ERdeh st AT Age] BE folF Aol QAT Choi WY g 2EE & v 1HF g =
SA 5(2024)] el W AlgEE vike] FHE BN UES g ote] Fo] F2 A|FE e AR Helrh
gho] ZR mel Aols} glonk AR 95.8%e] MMk ele s ol T AANE F 4] FHR F &

17K olge] wizte] Al TH 5 glor], {7 wlute] 75
M) olge] MRk AlTehe Ao Baslch A
N AR S A W Evks EE AN
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A SARE 0] Aztete Bl o gele & 9=
(34.5%), P19=1(24.1%), FUET(22.8%), AlTH=(12.9%)2]
oAk AA 2 71E FR= AAT(6), 7]
(3H), "HERERR), g(1g)eluch. B4= v
Ay (37.6%, 26.4%)7 TAFATRK36.1%, 29.6%)7F, Al
T3} FUEE FHY(17.8%, 24.3%)2F AFAFAH14.5%,
25.8%)7F Assisith. dE dFuilge] 75 F2 vult
3} A FUEZo] AFH I Aol(u JT 2012) AFAF 8
AEo] FhET< H]‘ﬂ‘“‘ﬂ ofgTlE wo R y4sh=

o7 wolth ey AEAY stwg2] vHA] oA Xﬂ??

}L_l

F7F 40.5%% 7P wotom, O tEo e 31U RF(31.9%),
. TR (18.1%), H(8.2%), 71EN1.3%)] &oldt). 7]
Bte] o2 BFRGR)0INH: SEFe B (43.9%)
o] HAFo} . rer}E’h 1 4Y(33.6%, 20.8%)°] =3k
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% ﬂ(Chm SA 5 2024), ¥ A9 A
/K]—Z]—EE:_ %o]{y Fa=2s N353}
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Table 7. Preferences for Bibimbap ingredients

Gender Living area

Variables Male Female t-value Jeonju Gunsan t-value (I;l":oztglz)

(n=107) (n=125) (n=124) (n=108)
White rice 4.570.69"  4.58+0.63 —0.161 4.48+0.70  4.69+0.57 —2.397°  4.58+0.65
Rices Barley rice 4.00£0.98”  4.04+0.99 —0.309 4.02+0.97  4.03x1.00  —0.090 4.02+0.98
Multigrain rice 3.83+x1.09  3.78tl1.14 0.381 3.81+1.11 3.80+1.12 0.069 3.80+1.11
Mean+S.D. 4.13£0.70  4.134£0.72 0.007 4.10+0.73 4.17+0.68  —0.726 4.13+£0.71
Spinach 3.82+1.27  3.66£1.29 0.939 3.89+1.16  3.56+1.39 1.900 3.74+1.28
Squash 3.29+1.31  2.98+1.33 1.756 3.23+1.32  3.01+£1.33 1.240 3.13+1.33
Bean sprout 4294091  4.06+1.07 1.772 4.31+0.81 4.00+1.18 2279°  4.16£1.01
Namuls Radish 3.26+1.23  2.87+1.06 2.566° 3.1341.10  2.96+1.22 1.094 3.05+1.15
Bracken 3.29+1.37  3.24+1.33 0.279 3.3541.34  3.17+1.36 1.014 3.26+1.35
Balloon flower 2.50+£1.20  2.23+1.18 1.682 2.43+1.23 2.27+1.15 1.012 2.35+1.19
Mean+S.D. 341091  3.17+0.84 2.027 3.3940.85 3.16+0.90 1.954 3.28+0.8
Carrot 3.67+£1.22  3.34+1.36 1.923 3.52+1.31 3.46+1.31 0.356 3.50+1.31
Fresh Lettuce 3.93+1.13  3.78+1.15 0938  3.96+0.10  3.72+1.28 1.557  3.85+1.14
t\;oglz; Cucumber 3.90+1.27  3.58+1.47 1.742 3.85¢1.29  3.58+1.49 1.477 3.73+1.39
Mean+S.D. 3.83+0.95  3.57£1.07 1.945 3.7840.94  3.59+1.11 1.411 3.69+1.03
Stir-fried beef 4.56+0.70  4.3840.87 1.791 4.47+0.77  4.45+0.84 0.133 4.46+0.80
Raw beef 3.85+1.44  3.84+1.31 0.058 3.89+1.39  3.80+1.35 0.503 3.84+1.37
Meats Stir-fried pork 437098  4.24+40.95 1.059 4.39+0.81 4.20+1.10 1.426 4.30+0.96
Mean£S.D. 426+0.75  4.15+0.81 1.064 425+0.78  4.15+0.79 0.932 4.20+0.78
Oyster 3.29+1.47  3.23+1.44 0.302 3.31+1.38 3.19+1.53 0.629 3.26+1.45
Mush- Enoki 3.91£1.36  4.28+1.10 —2275 4.23+1.13 3.96+1.35 1.668 4.11+1.24
rooms Shiitake 3.36+1.44  3.07£1.43 1.503 3.18+1.34  3.23+1.54 —0283  3.20+1.44
Mean+S.D. 3.52+1.24  3.53+1.13 —0.070 3.58+1.11 3.46+1.26 0.722 3.52+1.18
Fried eggs 4.63+£0.68  4.3840.92 2295 450+0.84  4.49+0.82 0.085 4.50+0.83
Egg garnish 4.16£0.98  4.14+1.04 0.171 4.10+1.07  4.19+0.94 —0.671  4.15£1.01
Eggs Boiled egg 4.04£1.15  3.96+1.19 0.501 4.06+1.17  3.92+1.18 0.959 4.00+1.17
Raw egg 291£1.51  3.04+141 —0.697 291+1.49  3.06+1.41 —0.754  2.98+1.45
Mean+S.D. 3.93+0.70  3.88+0.84 0.508 3.90+0.84  3.9140.70 —0.187  3.90+0.78
Perilla oil 437+095  4.00£1.05  2.8327 4.10+1.10  4.25+0.91 —1.084  4.17+1.02
Oils Sesame oil 452+0.78  4.18£0.99 29217 4.3240.93 4.36+0.89 —0320  4.34+091
Mean+S.D. 445+0.80  4.10£0.91  3.148" 421091 4.31+0.83 —0.795  4.26+0.88
Red pepper paste 435+£1.01  4.09+1.32 1.649 4.19+1.17  4.23+1.22 —0.293  4.21+1.19
Red pepper paste with vinegar 3.79+1.24  3.71£1.17 0.462 3.794+1.23 3.69+1.17 0.607 3.75+1.20
Sauces Soybean paste 3.70£1.31 3.47+1.20 1.386 3.59+1.33 3.56x1.17 0.145 3.58+1.26

Soy sauce 3.85£1.24  3.73+1.08  0.803 3.78+£1.19 3.79+1.13 —0.031 3.78+1.16
Mean+S.D. 3.92+0.84  3.75+0.93 1.455 3.84+0.95 3.82+0.82 0.147 3.83+0.89
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Table 7. Continued
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Gender Living area
. Total
Variables Male Female t-value Jeonju Gunsan t-value (n=232)
(n=107) (n=125) (n=124) (n=108)
Seaweed flakes 4.48+0.83 4.29+0.99 1.558 4.40+0.85 4.34+1.01 0.499 4.38+0.92
Pine nut 3.00+1.34 2.74+1.24 1.509 2.78+1.26 2.95+1.33  —1.008 2.86+1.29
Ginkgo 254£1.22  2.35£1.15 1.218 22551.07  2.66+1.28  —2.6117 2.44£1.19
Garnish
Walnut 3.13+1.38 2.98+1.34 0.867 2.94+1.40 3.17+1.30 —1.252  3.05+1.36
Muk 3.24+1.45 2.91+1.44 1.737 3.08+1.52 3.05+1.38 0.179 3.06+1.45
Mean+SD 3.28+0.86 3.05+0.83 2.019" 3.09+0.84 3.23+0.85 —1.267 3.16+0.85
" Mean+SD.
2 Likert scale: 5 (strongly like)~1 (strongly dislike).
¥ p<0.05, 7 p<0.01.

Eskon, Y RIL 3163 R ) e HEES
ZAIAES BF F AHEssE)E M A,
o BEid.2d)elH, #Ee.80%)el 7P e
NEwe Bk e ulg foHel Aolx
AF Al web e el dame AFAF2H4.48%])
HTh FAAFA4.69-) 7} 28 02 % dThp<0.05). 413
A 74Kim JH & Kim HS 2016; Lee KY 5 2017)°l4 %= 2yt
= 7P Adssision, s, Ay T gl A
b gke Zlo 2 yeht B A9t ARSI Lee KY &
(2017)8] AolM e oAt S F=aw Ayt G R
oh gron), & AT e fARE desEes Btk
EAAEC] 7 Asete YERe THE4.163)
ojmf, 1 th&& AlFX(3.74%), 2AHI(3.267), HEHk3.13
), FUE(3.057), =2kx1(2.35%) 9] oItk Al ute}
datgel Hi ATEE 3414, gL 317des det
Ao Y= AeE7F el o2 =0thp<0.05). 53,
1/].%9] ANEe= 1451@(3 26% )o] o:]a]—/xg(z 8779)EV4— 89
o2 EUTHp<0.05). Lee KY 5(2017)2] Aol %x Fdt
Aol oSt Weo] HEwrt A vehd & AR
Atk AF Ao e FUEe] Aiss AFATA
E 4314, THAFAE 4004 0.2 AFAFTAL G40
2 2 JeERth(p<0.05). HuINke vl 3 theker o
o] 3 AlgHE AEA 7] Ao ® 53] A AR
S5 o] 8RN YA TI S ol E F Ue AR
2705 2 At Mun EG 5 2023). Lee KA(2015)2] 5 - 1%
ST A2 7Ia= AN Z=2kA] e 7HA] 9] 7|27}
44 NN&E 247F 2.08%, 1960 2 mj$ vre fFo|glon,
53] T 43.3%, 15T 503% e =eHAlE AE
AFsA e Aoz BuFEdet 28y Yoo JY & Kim

F

(Jung wY 2010)01]/‘15 Al F2 l A, aake,
1+

A WY, Y Agee

g 71 Aoake Ao Rusdt) ol e ZeHe
u}ookaﬂl FomM - ZnEHYS UE 4ASS B
F &g A, Sl el GBS
B 4AS ¥ F 9E FAY Wt B 5 AT
d AFAGe] A FIEE olgd WY, BT

AN GRS 0] dsske AT 453.85%), 2°01(3.73
7<-l) D]—:L(g, 507<-1)9] o)ttt Jeke] Hit AT 3.83%
o g2 3.574 0, AFAFALe Bt WS =e 3787, o
AEAFARE 3.594- 0|9tk Kim HH & Kim YN(2012)9] 2%
A AR AEFT 75k ZARIA dAa F 45 7
Fw7b 53 71E 416do® TP w2l UERRem, Jang
YH(ZOIS)l—‘ A]—Z,] ﬂh/]. 73 = o].Al—?‘fLO] %-_:o].ﬂ/\i 7] ol _,_7].
S7FttkaL S5tk Kim MK 5(2015)2] A7olM = 253544
So] Zoldhe AlAE AFE o], uiFE AY, AEX], E5t
o] £om AN O] & AL BLI AAE HIrh
ZAFEALE ] AEste 7R Ee B2 4a17](4.46%),
e 1EH7<IJ_71(43(W) +3](3.847) 9 wolAnt. FEAY
Bt AEEE 4263, A2 4155, AFAFA=
4257, TAAFARE 4155010 57 Rl W3 |
el 71zrrt AGAEY E9d A3 AT (Lee KY &
2017) AFe} fAKeE A3E Yo} £3], Lee JS(2019)9]
HEgk A7 Ao AT Ha7] FS, #iA 7]
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9 171%7} S 1 l;fi *d =5 Btk ey
S ZAzxEn e A H =
T A&7 e nE S A EY dE S o] &3t Al ES
&g v do] = ojok sl
AP EAREC] Ak WAlFE FolHAl@11d), =
ElgfHAl(3.26%), EaHA(3.2078)] eolfltt. A w
»}zﬂ—xgj,lr o:]alxg,q .L:l-,—{- Ase= 5271% 3. 537@ o=z &
ARgE o) Qi) olwAle] e Feg2 3914, o
YL 4287 07 ot o] A et o2 <l Aol &
HAHp<0.05). A5 A Gl webr= AFAFA = 3.584,
TAAFARE 34622 YERATE Yoo SK(2010)¢ Kim
HH & Kim YN(2012)2] Aol A= goluAle] Naw=r} 7}
A Ve B AP fARGE 23E Belon, 5
zegol 7H ﬁiﬂh zeg o2 A}l solH
< QAR FEgE A3E A, 2 T obAlgh
e FAskE 54| e, oleld 54om FAE
B} At Ee] i dgsles ez HIlr)
Zeo](4.501)E 7P A ssh, o
& AT A H4.157), 42 ATH4.00%), BEZ2.987)
o] o & YET Aol wheba FEle] Hit AsEe
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