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Abstract

This survey was conducted to compare the housewife's food habit and food purchase behavior on healthy dietary
life. The questionnaires were collected from 151 working housewives and 159 housewives in Daejeon. The average
meal time was 20~30 min., 67.6% of respondents ate breakfast and bap with guk(72.9%) was the most favourite
foods. Almost half of them ate egg, fruit, vegetable everyday. They concerned highly about less intake of frozen
foods(64.2%) and food additives(61.6%) for wellbeing dietary life. Because of close distance and various foods items,
big discount store was chosen as food purchase place. The most considering purchase factor was food additives in
working housewife and nutrition in housewife(p<0.05). In grocery shopping, working housewife considered children
and their husbands(p<0.05). The most important purchase factor was the freshness in vegetables- fishes-fruits-seaweeds:
eggs. TV or Radio was utilized the most frequently to obtain the useful knowledge on healthy foods. It is suggested
that practical information should be offered housewives to purchase proper foods within their income and to manage
dietary life according to their family's health condition.
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m 23 9 o3 AR AR 310 e FPFe 15170)al WY
FH= 15990l AGFH= 8T (25.2%)l, A
1 ZAMCHARRIO| QN EA JFHEE AT (24.5%) 00 Fol AT At A=
£ BEY FHIFEE 404 1P 47.0%) - AFFH=
A A Ak 5702 <Table 1>3} . S04 ©]7(40.3%)0] 71 Wk, FEL HYFHE
(Table 1) General characteristics of the subjects N(%)
. Working . 9
Characteristics . Housewife Total X
Housewife
Dong-gu 25(16.6) 32(20.1) 57(18.4)
Jung-gu 28(18.5) 29(18.2) 57(18.4) 47656
Area Seo-gu 34(22.5) 39(24.5) 73(23.5) NS
Yuseong-gu 38(25.2) 25(15.7) 63(20.3) :
Daedeok-gu 26(17.2) 34(21.5) 60(19.4)
< 40 71(47.0) 45(28.3) 116(37.4)
Age(yean 40-50 47(31.1) 50(31.4) 97(31.3) 21;31*89
51 < 33(21.9) 64(40.3) 97(31.3)
Primary school 0( 0.0) 7 4.4) 7( 2.3)
Middle school 9% 6.0) 18(11.3) 27( 8.7) 45,4031
Education High school 46(30.5) 86(54.1) 132(42.6) s
University 77(51.0) 47(29.6) 124(40.0)
Graduate school 19(12.5) 1( 0.6) 20( 6.4)
Christianity 80(53.0) 84(52.3) 164(52.9)
Buddhism 19(12.5) 28(17.6) 47(15.2) > 002
Religion Roman catholicism 13( 8.6) 12( 7.5) 25( 8.1) N S
Without 31(20.5) 29(18.2) 60(19.3) '
Others 8( 5.4) 6( 3.4) 14( 4.5)
Detached house 40(26.5) 35(22.0) 75(24.2)
Tenement house 20(13.2) 18(11.3) 38(12.3) 103431
Residence Complex house 14( 9.3) 5( 3.1) 19( 6.1) e
Apartment 75(49.7) 101(63.6) 176(56.8)
Others 2( 13) 0( 0.0) 2( 0.6)
Type of Small family 133(88.1) 139(87.4) 272(87.7) 9.3042
family Large family 18(11.9) 20(12.6) 38(12.3) NS
< 100 10( 6.7) 10( 6.3) 20( 6.4)
Monthly 100-200 36(23.8) 49(30.8) 85(27.4) 20.1951
income 200-300 37(24.5) 65(40.9) 102(32.9) * %
(10,000won) 300-400 40(26.5) 22(13.8) 62(20.1)
400 < 28(18.5) 13( 8.2) 41(13.2)
Total 151(100.0) 159(100.0) 310(100.0)

* p <0.05 *** p <0.001
N.S = not significant
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THp<0.001). ‘©}FFE’(56.8%)0l AFsH= FH7F 78 olal AYPFH 7L 2.5%, 308013l A= AdT
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1) ZAREAE 718 <] AR Al Wt Fo] EFHE S Hethes 7Pl

66.0%= 7PF Bota, I thgogm o] g s
2°(15.2%), W7 2-6°(5.6%), ‘BA(A2)F2(4.4%),
Y2P(3.8%), ek A2l AlF (2.6%), T THE

etk ‘ol g AL B A9 AYFY 714

Aol thet 3= <Table 2>0) AXEkk 7}
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(Table 2) Characteristics of meals of the subjects

N(%)
S Working . 9
(Classification Ttems k Housewife Total X
Housewife
<10 12( 7.9) 4( 2.5) 16( 5.2)
Eating time 10~20 60(39.7) 68(42.8) 128(41.3) 11.099
(min.) 20~30 71(47.1) 65(40.9) 136(43.8) *
30 < 8( 5.3) 22(13.8) 30( 9.7)
Very good 64(42.4) 74(46.5) 138(44.5) 0.5426
Appetite Average 84(55.6) 82(51.6) 166(53.6) N S
Poor 3( 2.0) 3( 1.9 6( 1.9) ’
Regular 40(26.5) 53(33.3) 93(30.0) 4122
Regularity of Irregular 94(62.3) 97(61.0) 191(61.6) N S
meal time None 17(11.2) 9 5.7) 26( 8.4) ’
Total 151(100.0) 159(100.0) 310(100.0)
Korean food, soup 111(65.7) 114(66.3) 225(66.0)
Korean food, no soup 21(12.4) 31(18.0) 52(15.2)
Bread, milk 13( 7.7) 6( 3.5) 19( 5.6)
I?;fia]ffgst Vegetable juice 5( 3.0 10( 5.8) 15( 4.4) 13'2064
Uncooked food 9( 5.3) 4( 2.3) 13( 3.8)
Cereals, milk 3( 1.8) 6( 3.5) 9( 2.6)
Others 7( 4.1) 1( 0.6) 3( 2.4)
Total” 169(100.0) 172(100.0) 341(100.0)

*p < 0.05 N.S = not significant
1) Respondents were allowed the multiple answer. Total subjects were 310.
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AYFH ARTL1%)0] AUFE 71(63.6%) e}
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o we A #do) gloka AzteEth Aew S
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2005)0l 4= 68.7%7} oF3l HAg Ao h= A

el T8 gR APRS Ak Yk Pok
S oL E ZAbe] B apael wjzselt.
8] gk Al AR MEE AR Aike
i _ A} A Thee AEL ARk kAol g
<Table 33} e}, @ AFePE 6=, ez 2 T - R
FART 7} ‘wujz 1= o35l 8
Qe 35wl bR Pt 0~ 2w A Ze ;‘Oﬂ o7} ‘el = q‘:]ra]:l_ E st Ojo
LAY 0 Iz = Y- o
ojmjatct. JEP = 28.0%, TVFE 1P+ 19.4%E2 ZAFET
(Table 3) Food intake frequency and dietary habits N(%)
. . 0 Working . 9
Classification days . Housewife Total X “—test
Housewife
0-2 23(15.2) 10( 6.3) 33(10.7)
Breakfast 6.5372
3-5 32(21.2) 36(22.6) 68(21.9) .
6-7 96(63.6) 113(71.1) 209(67.4)
0-2 30(19.9) 30(18.9) 60(19.4)
Various foods 0.1057
3-5 78(51.7) 85(53.5) 163(52.6) NS
6-7 43(28.4) 44(27.6) 87(28.0) ’
0-2 18(11.9) 14( 8.8) 32(10.3) 0.8672
Vegetables 3-5 67(44.4) 71(44.7) 138(44.5) N S
6-7 66(43.7) 74(46.5) 140(45.2) '
0-2 22(14.6 20(12.6 42(13.5
(14.6) (12.6) (13.5) 42977
Fruits 3-5 63(42.7) 51(32.1) 114(36.8) NS
6-7 66(43.7) 88(55.3) 154(49.7) '
0-2 42(27.8) 43(27.0) 85(27.4) 0,144
Eggs 3-5 83(55.0) 86(54.1) 169(54.5) N S
6-7 26(17.2) 30(18.9) 56(18.1) '
0-2 34(22.5) 32(20.1) 66(21.3) L0871
Milk 3-5 63(42.7) 61(38.4) 124(40.0) N S
6-7 54(35.8) 66(41.5) 120(38.7) '
0-2 33(21.9) 26(16.4) 59(19.0)
Tofu or 5.6990
3-5 83(55.0) 77(48.4) 160(51.6)
Beans N.S
6-7 35(23.1) 56(35.2) 91(29.4)
Total 151(100.0) 159(100.0) 310(100.0)
* p< 0.05 * p < 0.01 ***p <0001

N.S = not significant
1) means food intake days per week.
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Working

Classification days” ; Housewife Total x2
Housewife
0-2 34(22.5) 25(15.7) 59(19.0)
Seaweeds 9.0369
3-5 94(62.3) 88(55.3) 182(58.7) N
6-7 23(15.2) 46(27.7) 69(22.3)
0-2 38(25.2) 44(27.7) 82(26.5)
Fried foods 4.8315
3-5 89(58.9) 76(47.8) 165(53.2) NS
6-7 24(15.9) 39(24.5) 63(20.3) '
0-2 27(17.9) 16(10.1) 43(13.9)
Eat meals 8.5058
3-5 51(33.8) 41(25.8) 92(29.7)
regulady *
6-7 73(48.3) 102(64.2) 175(56.4)
0-2 19(12.6) 15( 9.4) 34(11.0) 3.9136
Balanced meal 3-5 80(53.0) 72(45.2) 152(49.0) N S
6-7 52(34.4) 72(45.2) 124(40.0) '
0-2 49(32.4) 43(27.0) 92(29.7)
Fishes 3.3399
3-5 88(58.3) 91(57.2) 179(57.7) NS
6-7 14( 9.3) 25(15.7) 39(12.6) '
0-2 60(39.7) 69(43.4) 129(41.6)
Meats 1.3777
3-5 83(55.0) 78(49.1) 161(51.9) NS
6-7 8( 5.3) 12( 7.5) 20( 6.5) '
0-2 101(66.9) 95(59.7) 196(63.2)
Fastfoods 2.2060
3-5 37(24.5) 51(32.1) 88(28.4) NS
6-7 13( 8.6) 13( 82) 26( 8.4) '
Total 151(100.0) 159(100.0) 310(100.0)
*p < 0.05 ** p <001 **p <0001

N.S = not significant

1) means food intake days per week.
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13.5%% VM 2 e Sald. el o)

54.5%7} 7VE 2gtPelal $HEAL, RS VA
of thgt Aol 38.7%7} ‘& 2P, 40.0%% “ul
W2 2P, 21.3%= 7HF agvbeta etk T

Hub Tl AFdl gk "Rl 51.6%71 ‘ujulz 1
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7+ 01]*1 o A AdFska
o] °9 ¢ &= olgiq_(p<0 05) 7] g]z‘;]_ _0_}\12\4_%
of gt Eitell 53.2%7} ‘wfju= JE%D}L H8IAL,
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a2, 29.7%% ‘wulE 2P, 13.9%= 7} a2
treta FEst . A9FF MRS Fd 1%
TP(48.3%) - ‘w2 2 (33.8%)=, AGFH 718
& g 2FP(64.2%) - wju]= :Lﬁu}’(zs.s%)i =
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2 23, 40.0%= ‘S 1Ech

s
ol #ilo] Be2 & = A Aol Al dhgk A
17

TP 29.7%, 3 22 E 12.6%2 ZAMEAT S+
o] Ao st AR 51.9%7} ‘Wz Hetheka S
Dellal, THE 2ZPE 41.6%, ‘S 1Z20PE 6.5%
2 AR JIZHE AEH A gk die TR
P (63.2%), ‘wulE 1ZcP(28.4%), ‘FF 1%
P (8.4%)E 33}

wpeba] AR ] 7oA AAE Al wid A st
= AE TZH54.7%) - TU(49.5%) - AA(45.3%), &
Fdoll 3~59 HF = AF2 MEF(58.7%) - A
(57.7%) - 7152 2o =g 2FE(G32%) - S+
(51.9%) - THU F7(51.6%) 502 Jepgth I3

=
ol 0~2d HFshe 21F-S AZHE2F(63.2%) S+
(51.9%)9& & & ALk
o] =
=

(Table 4) Food intake and dietary behavior for wellbeing life

74 27.7.% HFAFF7E 20.5%= ZALEIC

kel AR A3g <Table 4>of AAIS}HoIct
P s 7L gle IR TP B e

AF(51.0%), FE4 AT AA AHF(50.7%),
| A7 AFH(@7.7%), TV - A& - 2o 5o v
FEHH(38.1%) To=2 Yehstt. 73
HE Zo2E TV - 2% - gye 5o v
A H(52.6%), 221(51.6%), 2IA}F A <
F S IL2(56.5%), AF579(46.7%), A=73 =2
A AF(S1.6%), 1FE 2F AF(50.0%), 2 Brkgk
21F AF(50.0%) o= Yt A3 #ilo] gtk

Sehe g AU HF AL B3.9%, nFL HF A

i
<
k

rlr

N(%)

Items Never Sometimes Always
Processed and frozen foods a little 17( 5.5) 94(30.3) 199(64.2)
Concern on food additives 8( 2.6) 111(35.8) 191(61.6)
Regularity of meals 13( 4.2) 136(43.9) 161(51.9)
Salty meal a little 22( 7.1) 130(41.9) 158(51.0)
Animal fat food a little 19( 6.1) 134(43.2) 157(50.7)
Sweet meal intake a little 30( 9.7) 132(42.6) 148(47.7)
N‘imlf'\‘:’“ l:'dfi‘:)"m:et'v‘v’:paper 29( 9.4) 163(52.6) 118(38.1)
Eat light meal 38(12.3) 160(51.6) 112(36.1)
Nutrition balance on meals 24( 7.7) 175(56.5) 111(35.8)
Measuring weight 63(20.3) 145(46.7) 102(32.9)
Spicy meal a little 58(18.7) 160(51.6) 92(29.7)
High quality foods 67(21.6) 155(50.0) 88(28.4)
Home-cultivated foods 136(43.9) 155(50.0) 66(21.3)

Y Total subjects were 310.
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7} 21.6%, AZ=Z=AH0] 20.3%, A=A 224 DA A4
7} 18.7%=2 ZAME YT

Jung(2005)2] AFtollA] oJAdEe] & 22 - 718X &
2. A7 AHE ZolgE =8 Bo| sty Bud)

St Choi et al.(2005) AFolAM FHEEL 2EQHA
i Alo] AAAN27.0%) - FR 2 BA7IFH173
%) + AF3AH13.2%) SOl JARE, AnAEARLI(11.8%)

e AES Slsire AEel] BAls 7hAok

4. ZALHARLS AE o FS

2FT PEg Lotry] s BE 3l B8
< &-g3telon, 2= <Table 5>l A3k
2FT FaE 7P ol o8l 32 tiFERIv)
o] 47.7%= JERstaL, 1 ok A A (28.4%), 77
mH(14.9%), W5 2F00H3.9%), F71EAEF Aed

(Table 5) Food purchase behavior of the subjects

(3.3%), 2JEY(1.2%), 71EH0.6%) A= YERITE 2
Fol T AR AYFR A FIVAHG03%)2
7V ol ol8shaL, thoz AAF58%), Frivh

A(13.5%), F7152F AE3(4.3%), WP 2Fu
B7%)ez JERga, TR Ae dEEId
(453%)y& 7Pg ol olg3tal, throm AAE

(30.8%), FrorA(16.3%), W3} 2FHH4.1%), 71
FAE ARAQ23%)S) w02 Uitk A3t 374
Aof| AFs= 20~ 60 7HAFEE Aoz 3 o
(Lee & Lee 2004)0llx= ER1uid o] 8-80] 454%= 7}
2 B, BEo g url(24.9%), AHAE(23.8%),
maln AENFG.9%)e) w0 ol gdtrha ekt
AFAA FRE r,H/\k— A8 $37H(Choi et al., 2009)
oz Frgo] Aag AT ol A 1 ol
olgshe Aoz A,

g G2 Aele] ol i T (35.4%), Tk
& THE AE] Fo] HolX’(33.3%), 714(17.9%),

N'(%)
‘Working X 9
Items X Housewife Total X
Housewife
Big discount store 82(50.3) 78(45.3) 160(47.7)
Traditional market 42(25.8) 53(30.8) 95(28.4)
Supermarket 22(13.5) 28(16.3) 50(14.9)
P";f:) d°f rehase Department store 6( 3.7) 7( 4.1) 13( 3.9) 1'314:4
P Organic agriculture store 7( 43) 4( 2.3) 11( 33) :
Internet 2( 12) 2( 1.2) 4 1.2)
Other 2 12) 0( 0.0) 2( 0.6)
Total 163(100.0) 172(100.0) 335(100.0)
Situation and traffic 55(33.7) 64(37.0) 119(35.4)
Items of various kind 57(35.0) 55(31.8) 112(33.3)
Re:;g:zi for ace Price 27(16.6) 33(19.1) 60(17.9) 4';5;)4
g P Freshness 13( 8.0) 14( 8.1) 27( 8.0) '
Buying the organic 11( 6.7) 7( 4.0) 18( 5.4)
Total 163(100.0) 173(100.0) 336(100.0)
Everyday 5( 33) 7 4.4) 12( 3.9)
1 time / 2 day 18(11.9) 22(13.8) 40(12.9)
F“ff,‘zszn:;ase | time / 3 day 37(24.5) 41(25.8) 78(25.2) 1'13939
P 1 time / 4 day 14( 9.3) 17(10.7) 31(10.0) '
1 time / week 77(51.0) 72(45.3) 149(48.0)
Total 151(100.0) 159(100.0) 310(100.0)
*p <0.05 N.S = not significant

1) Respondents were allowed the multiple answer.

Total subjects were 310.
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Working 9
Ttems Housewife Total X
Housewife
Food coast Under 5 49(32.5) 65(40.9) 114(36.8)
Jweek 6-10 75(49.7) 60(37.7) 135(43.6) 4.9655
(lgvggo : 1 -15 16(10.5) 23(14.5) 39(12.6) NS
won 16 - 20 11( 7.3) 11( 6.9) 22( 7.0)
Total 151(100.0) 159(100.0) 310(100.0)
Nutrition 40(25.0) 59(33.5) 99(29.5)
o Taste 37(23.1) 39(22.2) 76(22.6)
M‘;Stctc‘mdemg Food additives 47(29.4) 27(15.3) 74(22.0) 10‘2600
ador Price 25(15.6) 35(19.9) 60(17.9)
Simple cooking 11( 6.9) 16( 9.1) 27( 8.0)
Total” 160(100.0) 176(100.0) 336(100.0)
Husband 59(36.0) 85(50.3) 144(43.2)
Most considering Children 70(42.7) 66(39.1) 136(40.8) 10,4356
family member Yourself 20(12.2) 5(5.3) 29( 8.8) ",
Parents 13( 7.9) 8( 4.7) 21( 6.3)
Grand parents 2(1.2) 1( 0.6) 3(.0.9)
Total” 164(100,0) 169(100.0) 333(100.0)
* p €0.05 N.S = not significant

1) Respondents were allowed the multiple answer.,

Total subjects were 310.

A AFTABO%), F71%5 AETAGS4%) Fo2
ZAMEATE YT A tde FRE AEe
o] ¥o1X’(35.0%) « TFHAA’(33.7%) - AHE T}
(16.6%) - 21438 AF(8.0%) - F7]% E2HES 93}
S AM6TWE, AGFHe] A TP (3T.0
%) -« ‘ThFE TR Mo Fo| Wor’ (31.8%) - Al
ek 712(19.1%) - A48 AES.1%) - 471% B
THE F AAX(4.0%)2 YRSt 2F70) S+
‘QJFele) 137} 48.0%= 7 kil 3¢]0]]
13]°(25.2%), 2ol 13°(12.9%), ‘4ol 13]°(10.0%),
WD’ (3.9%)9] o= et HYTH Be AT
Aol 13]°(51.0%) - 3ol 13]°(24.5%)° - 2ol 1
3P(11.9%) - 4ol 13]°(9.3%) - ‘WA’ (3.3%)] w2
2 UERtaL, AT Ae cdFde 13)°(45.3%) -
3dol] 13]°(25.8%) + 2ol 13)° (13.8%) - ‘4| 1
3°(10.7%)° « W (4.4%)2] =02 vrERt.

AFT 292 159S 7IEHS W 6~ 109k e]
43.6%= 7P ©9kal, 1 the 5yt 0]3P(36.8%), ‘11~
159H1°(12.6%), 16~209H’(7.0%) 02 Uepgt. 3
AFH2] 79 6~ 107+1 0] 49.5%0]aL “5ykglola 7}

o N, i

o
=

S0z
™ —

32.5%% Yepgtetl, d9FEe] A9 Sedolah vt
40.9%0°]3L, ‘6~ 109+’0] 37.7%= YERITH
AFTH Al 7P A B Al g oleke
0] 29.5%= 71 ko, TS0 2 vk’ (22.6%), ‘2=
AT (22.0%), TR (17.9%), *Z2)o] FAA(8.0%)
o] o= Ytk HAPFFY Be AFEH7EE 0l
204%2 P B, Theom  tadoP(25.0%),
BP(23.1%), ‘A H3 71A(15.6%), Tk 22]°(6.9%)
o] Lo = yepth AYFH] A dFol 33.5%=
7P B8R, oeeR BP(222%), A" 7t
A°(19.9%), AEA/HL(153%), THeksh 22](9.1%)
o] o2 vt FofZQl atol7t JATHp<0.05). A&
I A7IA ] AGFHE AFT Al YEEE HADT
FHET} v w@o] arglstal ATH(Shin ef al., 2010a). A
=3 A71A Holl AFsh= 20~ 60t 7HAFHE tide
2 3 A9 (Lee & Lee, 2004)0llx= 2]Zul] A] 1zA}
goz xE 7P gt sk, oeoR
Gy, vrE, zwle 1R, AXRIAF Y &=
e, A& s AT 404 o] 3o
thao 2 & AF(Park et al, 2005)0x1= A=

O —a

‘)
ot

[e=d
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I A3 At AAlse] A9 A 7 felse ARRe 5. ZAIH&RIL| AlEFE FOHHS
2 AT} 64.6%2 7 B, DAR(12.2%), 7
2(10.5%), AR AF(9.1%)9] o= AT

AZ ) A] 7P mEEshE 71E YL ‘UH o) Aas . 92 L0 "W oFFTE . oE - FAZE -
432%= 71 WokaL, T Ty AR (40.8%), T B9 BAF - dlxF - I B 8 FRE Lol Tl Al 7P

(8.8%), FEH(6.3%), ZHEH(0.9%)8] o2 A aEsh= 291S i/\}s}aiu} Hoorto 3@l A}
Atk FEUF 2RRolgls o] AL 2 ZAM 3l Avl= <Table 653 2},

e 87.1% F7150)7] Wit Zlolekal S5t Nagpr) Al 7P o] mEE= @ole ald
P 7S AR (42.7%)E 7P A Al Bl I v ©0(43.5%)0]1, 1 TR flE EAkE oR0(25.8%),
= FHG6.0%) - BRI(122%)S, AUFFE 7ML F 7|3 E(11.2%), BU(T.1%), D2ER(6.5%), 7HE(5.9%)°.
H(50.3%)S 71 4 Al °]’J—-7— I o 2p9°(39.1 2 Jehdt) AR e] A HAdFRE 36.7%7F AY
%) + E1(5.3%) LHBIAL YA FAH A7t A FRE 503%7)F mElEta, )% AR o] AS

r
r°1'

o
Q)

e &

AH(p<0.05). HYFRE 32.5%7F AYFHE 18.9%7F 4 1Eska

(Table 6) Most considering factor of foods purchase N'C%

Workin
Factor oreng Housewife Total x?2
Housewife
Freshness 62(36.7) 85(50.3) 147(43.5)
Organic 55(32.5) 32(18.9) 87(25.8)
Vegetabl Preference 22(13.1) 16( 9.5) 38(11.2) 12,275
egetables Nutrition 10( 5.9) 14( 8.3) 24( 7.1) :
Place of origin 12( 7.1) 10( 5.9) 22( 6.5)
Price 8( 4.7) 12( 7.1) 20( 5.9)
338(100.0)
169(1 169(1
Total 69(100.0) 69(100.0) 338(100.0)
Parts 75(48.1) 74(44.6) 149(46.3)
Imported foods 31(19.8) 36(21.7) 67(20.8) 0.8368
Meats Place of origin 22(14.1) 20(12.0) 42(13.0) o
Price 9( 5.8) 25(15.1) 34(10.0)
HACCP system 19(12.2) 11( 6.0) 30( 9.3)
Total 156(48.4) 166(100.0) 322(100.0)
Sell-by date 118(73.3) 120(72.3) 238(72.8)

Milk and Functional additives 22(13.7) 17(10.2) 39(11.9) 52493
dairy Place of row milk 8( 5.0) 12( 7.2) 20( 6.1) N S
products Pasteurism 9( 5.6) 6( 3.6) 15( 4.6) "

Lipoid content 4( 2.4) 11( 6.6) 15( 4.0)
Total 161(100.0) 166(100.0) 327(100.0)
Freshness 128(79.5) 142(85.0) 270(82.3)
Distribution method 13( 8.1) 10( 6.0) 23( 7.0) 2.0003
Fishes Imported foods 9( 5.6) 8( 4.8) 17( 5.2) .N S
Place of origin 9( 5.6) o( 3.0) 15( 4.6) '
Price 2(1.2) 1( 0.6) 3(.0.9)
Total 161(100.0) 167(100.0) 328(100.0)

*p (005

N.S = not significant
1) Respondents were allowed the multiple answer,

Total subjects were 310.
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Working 9
Factor Housewife Total X
Housewife
Credible food company 47(28.5) 39(23.2) 86(25.8)
The date of manufacture 35(21.2) 38(22.6) 73(21.9)
Bean Imported foods 32(19.4) 33(19.6) 65(19.5) 7.6493
Products Genetically modified food 25(15.2) 30(17.9) 55(16.5) N.S
Additional nutriment 17(10.3) 26(15.5) 43(12.9)
Price 9( 5.4) 2(1.2) 11( 3.3)
Total 165(100.0) 168(100.0) 333(100.0)
Freshness 82(50.3) 91(52.9) 173(51.6)
Organic agriculture 42(25.8) 41(23.8) 83(24.8)
Fruits Preference 19(11.7) 23(13.4) 42(12.5) 1.4906
Price 8( 4.9) 7( 4.0) 15( 4.5) N.S
Credible brand 8( 4.9) 5( 2.9 13( 3.9)
Place of origin 4( 2.4) 5( 2.9) 9( 2.7)
Total 163(100.0) 172(100.0) 335(100.0)
Freshness 102(65.4) 111(67.3) 213(66.4)
Natural or cultivation 33(21.2) 32(19.4) 65(20.3) 0.4008
Seaweed Imported foods 11( 7.0) 10( 6.1) 21( 6.5) .N SV
Preference 7( 4.5) 8( 4.8) 15( 4.6) ’
Price 3( 1.9 4( 2.4 7(2.2)
Total 156(100.0) 165(100.0) 321(100.0)
Freshness 98(61.6) 109(66.1) 207(63.9)
Additional nutrients 36(22.6) 30(18.2) 66(20.4)
. 1.6800
Eggs Credible food company 16(10.1) 18(10.9) 34(10.5)
. .\ N.S
Sanitary conditions 6( 3.8) 4( 2.4) 10( 3.1)
Place of origin 3( 1.9) 4 2,49 7( 2.1
Total 159(100.0) 165(100.0) 324(100.0)
“p (0.05

N.S = not significant
1) Respondents were allowed the multiple answer.,
Total subjects were 310,

At A=

fr xo

O

AATHP<0.05). BFAS FHE hye

(Choi et al., 2009)¢} 6TH FA] A2lS thdo

2 d7(Kim & Lee, 2011)0X% 71=2] 772 SaiA

ABHALE DFU) 1AH TYSRE TR} 35.7%
2 P,

SR Al 71 o] Tefshs acle ‘ol ¥9lE
Al

2 AR (46.3%)013L, 1 TR SIS (20.8%), 9]
AR (13.0%), “712(10.6%), 'HACCPES] Zhll*( 9.3%)
2 e o= RS A AARE AYFR
48.1%, AT 44.6%= JePITE AT 54

oH(21.7%)2k 7FA(15.1%)2 © ol aesta, AT
= HACCPH 8015 (12.2%) 5 o agleh= Aoz o}
ERSTH(p<0.05).

B A7AI= AFsE ool HACCPO| FQasithal
IAERAL Qo] FH-E0] /T Al HACCPA -0 -0
HAS Hola 8-S on|dtHKoo et. al, 2008).

SRt fAlE T A 72.8%9] SHAPE 57
g 7P WA AEa, tEo R UIEAEE 7t o
H2(11.9%), DR (6.1%), H(4.6%), A
T (4.6%)S sk Aoz YERdTh

Fe AdxE agsithE Sve] 82.3%2 71
B, I v {0 (7.1%), ‘FAA(5.2%), ‘¢
AP (4.6%), 7HA(0.9%)°] =22 Uit ot 39
Al S o= & A7 (Kim & Kim, 2011)e4 %=

[‘
o O
o
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SRR} ks o ) A=l 7 B S
Helehar sfgict.

R FBE Tl A wefshs 20le A £ e
o

AR AZFPR(16.5%), %27 (12.9%), 7+
ZA(3.3%)9] wo= YEhst

Hdi Tl Al 7P @e] aEshe AR 4l
T2(51.6%)0]3L, L ThSo R “§7)AuI’(24.8%), ‘7]E
2(12.5%), 71V (4.5%), “LLuHeE B (3.9%), ‘4
AP (Q2.7%) = e

MzF Tl Al AAE(66.4%)E 7F F=QoAEt,
ZpeAakelA] FA1RIA(20.3%), ‘G (6.5%), 715
(4.6%), ‘THA(22%)ye  aeleka ATk dFel 7
§ AMEE aEgiths Sl 63.9%2 7P Wekal,
I HEoR (JYn7P(204%), AHT sl AP
(10.5%), “SI4E1(3.1%), “Q212(2.1%)S 125}k
Tuiehs AR ZAMET - fAlE, R, TR
VEE, B, AER, gF o TidEe AT

oF HPFH bl FolHQl Aboli= Holx| skt

2 A

2) #ARPAe] NEE 7Y N

HFEEE 79 WEE 245)e] <Table 7ol As)
ek

S5 4 7HERY FENEE (15 137} 37.7%E
1 Bk, 23] 13 23.6%, 3Yd] 13)= 152 %
2 Yehgth oF% ‘150 137} 38.1%, 3¢ 137}
17.4%= Yepdrh. dfe] FHvlEs 25 137}
32.3%, ‘15090 137} 30.3%= ZAMETE S8 2 &
AFE2 49.0%7F ‘oY Fufele Zlo= yERtom, 2
ol 13]°(16.1%), 3o 13]°(12.3%) FYsh= S
2= Vet T 7HeEe] PeliNlEs 15 137}
21.3%% 71 Boka, oA s 18.1%, 3ol 13)
= 15.8%, 24 13" 12.3%=2 Uelgth  Alafe)
9] W= 30| 137} 28.1%2 7 B3, Y
Tl 7t 22.6%, 1530l 13]= 19.4%= JeER} o)
Al A= E 7P aEstoe ‘mjdTulele T

o 28] BA 92 A Ak Ao 72 1Fdel 15

Choi et al.(2005) AT-ollx] FHEo] 2lZetdAd £ _
of et al.2003) RIFe] Frgo) AFTHAN B ) 0o by merm, 3ele] 152 24.8%z L
oke sl Wil 8Rlo® FREetk - AFME - & 3
i . st} slzsel FREE 15 15)7) 30.0%2 713
AzaE - AFET 5 AL TEIEE 7Y i
) i Bokal, 25 13)E 27.7%E YERTh
g =AakIR] FUIRRIAIE 71 Hol Aefshs Ao
(Table 7) Frequency of food purchase N(%
once once once once once No
Items No p e Bveryday /2day /3day /4day /week  /2week  answer
Meat/ poultry 12( 3.9) 4( 1.3) 18( 5.8) 47(15.2)  29( 9.4) 117(37.7)  73(23.6) 10( 3.2)
Fishes 5( 1.6) 12( 3.9) 31(10.0) 54(17.4)  31(10.0) 118(38.1) 50(16.1)  9( 2.9)
Eggs 8( 2.6) 13( 4.2) 34(11.0) 36(11.6)  15( 4.8)  94(30.3) 100(32.3) 10( 3.2)
Milk / 9o(29) 1524000 0061 38123 14(45) 31100) 929 7 23)
fairy products . . . . . . . .
Beans products 15( 4.8) 56(18,1) 38(12.3)  49(15.8)  21( 6.8)  006(21.3) 36(11.60) 29( 9.4)
Vegetables 0( 0.0 70(22.6) 56(18.1) 87(28.1)  16( 5.2)  60(19.4) 12( 3.9)  9( 2.9)
Fruits 2(0.7) 50(16.1) 42(13.6) 77(24.8)  25( 8.1)  85(27.4) 21( 6.8)  8( 2.6)
Seaweed 16( 5.2) 16( 5.2) 14( 4.5) 44(14.2)  28( 9.0) 93(30.0) 86(27.7) 13( 4.2)

1) Total subjects were 310.
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CHRRIY 50| ZZAME T BIRE ASTT AZTHYS TA 13
3) ZAAL] ANE AR A ol AF8kaL gl FAQFTF 151789 AGFr
o 3 S 3 1] 3Z
AT ] ad AnE A wme) g [ 08E R 67;@1*3%01] Tk Q12 5 A7l
3] sl ZALS .
S10] W BT S18310] R Ak <Table g3 ¢ ¢ o) Hord o}j"ﬂzs sopyel. el
=] =ZH 3 E] Z =y X
oh TVL} Radio® B3be 297} 350%z 79 megr o1 o TAT@20  AUTES
T(245%) P B HPFE= 404 1)

3, ooz skEold 7(19.0%), Ao} )
(13.2%), IEIUL(10.4%), BATHT.6%) Fo2 Liekg
oh AEAH(5.0%), SARE OFAK3.5%), FYARE Fuet
ZH2.6%) TOo2HE] RS A= A vie AUk
TVY Radio, 7}E0lu} 2, Ao} 271 Ar o]
HE 49 AYFE7E TVY Radio 39.4%, 7oy
T 23.1%, AFolu; FA] 15.1%=2 e} FHYF5E
o Btk Y, BEAE, PRt dYsA R
ARE AE ASE AQFR} A 15.%, AEA
7.6%, YEAF FEA 47%2 et AT

FH7E] §olFel 2po]lE HrKp<0.001). Park et
al.2005) STolME FREe] Lo the FuE TV
U} Radio(56.19%)0ll4] 71 o] Aat, QlEjlo 22 ¢

T At LA%E vk B ARSI

P(47.0%) - APFHEE 504 o] (40.3%)0] 7 B
L, HAGFH= HEGL0%) - AT
Z°(54.1%)°] 7F¢ BATHp<0.001). “o}}E’(56.8%)°l
AT TH7F 7P Bda, YT 49.7% - A
FH-2] 63.6%7} olgtES] AT UATHp<0.05). F
JFHE 71 o] Y5 YL 300~4007H1’(26.5%), AT
B 7bde] A9 200~300%H°(40.9%)0] 7 me A
o0& 2A}EQTH(p<0.001).

EARN AL 71 o} AR AR 20~ 30 0] 7HE
WAL, 53.4% 7Hgo] S oFo R HEtPal &
Fatairt. obEAARE Wt o] 23 2(72.9%)°]
71 BWokaL, AR 79 67.6%7) obElEs uid B
=P gakoiek ‘Fo] gl S HE
FH 7ol AGTH 7R Bk, =
= Ae AYTH 7ol HAFE JHEG wsltt

c—]—l

=3
A9+ Ay
‘ngz 9

v Qo W A= (p<0.05). v AFFHE AFe 9 - B - A, WF
Aol 3~5d Az HFe dxF - A - 71ES ¥
(Table 8) Information sources of healthy foods for wellbeing life
Sources Working Housewife Housewife Total X 2

TV/Radio 63(29.9) 99(39.4) 162(35.0)
Family/Friend 30(14.2) 58(23.1) 88(19.0)
Newspaper/Magazine 23(10.9) 38(15.1) 61(13.2)
Internet 32(15.2) 16( 0.4) 48(10.4)
Leaflet 16( 7.6) 19( 7.6) 35( 7.6) 36,6192 =
Technical books 16( 7.6) 7( 2.8) 23( 5.0)
Doctor/Pharmacist 8( 3.9 8( 3.2) 16( 3.5)
Dietician/Nutritionist 10( 4.7) 2( 0.8 12( 2.6)
Others 13( 6.1) 4( 1.6) 17( 3.7)

Total” 211(100.0) 251(100.0) 462(100.0)
= p (0,001

1) Respondents were allowed the multiple answer,
Total subjects were 310,
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7o) R LS S
© A WeAES @A AFee 74(64.2%)01,7_, It
+ AEFH7REel digk Fei(61.6%), A=A AAL
(51.9%), 2 &2 A AA(51.0%), s=7d A% A A
#(50.7%), & =2 AA AH(47.7%) o2 YT
AET A FAfTRE AERE S AT Y

&S 7P sk IIthp<0.05). 71 #AS 7}2]71]
e 2eEs TV - AR - 2re 5o vl
FEAR(52.6%), 22)(51.6%), 24} Al FEFAEE J_aq
(56.5%), AFZH46.7%), A=F4 =2 AA A
(51.6%), LFA 21F FF(50.0%), 213 BAkst 21E A
#(50.0%) T2 ergrt.

AT s DIl 47.8%= 7P WSk
3, A e ol TR, HedR F
T2 AdE o] Fo] ol Ehar wekelh. AETl Sl

T 13, FF AulE 6~ 109 0] 7P Wit AF
?UH Al 7P aEjshs ST 9 (46.45%)0]

i, AYSFFE ARE e dwe 7P e
sl AoE YERITHp<0.05).

AT Al 7P ol atejehs 8910 % Aa -

. J—q_ole - B 25

o 22U 4F - 47 TG FE Sl
4 bol
O

e

F A >

F 8 fAlES REIE, TR bEES AT £

A= o 1 ek AETE 9 wEE B
_'?I_

TF’= - 2 FA1E49.0%), 3ol 13+ A
(28.1%), ‘F 13+ 7] 4
(38.1%) - (21.3%), 25 13+ FFH32.3%)=
ZAE L) 2488 AR Yo 2= TVY RadioE 7 &
o 83} 29, Aol AFAAE o3k 7
£ AT AUAFRET BUTHp<0.00D)

FHEL 71| 1S A7) SlsiAM sk - 4

FAFT

d

FE - AFWHE § dlacene ousia gl
5% HEL TYUIF Bk 214E A S Qo]

-4 58 aug 4ETAE 2
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