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ABSTRACT

This study was conducted to analyze the preferences of Korean adults for processed red ginseng foods. When purchasing
processed red ginseng foods, the selection criteria were price relative to active ingredient content, product brand, and
manufacturing company. The types of red ginseng processed foods currently consumed were stick-type liquid, concentrate
products, and liquid forms, which were the highest among all age groups. The most preferred form was stick-type liquid. The
frequency of intake was highest among respondents who consumed it every day and those who consumed it 1~3 times a week.
It was confirmed that as age increases, the frequency of consumption of red ginseng products increases. The highest response
was to maintain the number of intakes at the current level, and the response to increase it further was also relatively high. The
biggest drawback of processed red ginseng foods was their high price. It was found that the taste that needs to be strengthened
is the unique taste of red ginseng and soft taste. The tastes that needed to be weakened were bitter and sour taste.

Key words :

.M 2

FotAlot %ﬂow 2 73k %xﬂi
AFEE] 231 Qe T4k QlAke] B F712 A
Z 5o Wyog 4y WHES HL—%JOEM% xﬂb_ﬂtﬂ
o] #8& T3l Ak FH opmisghe] Wis) AwAgoR
Q13 7o Mo] FojAA| He T o7 38k Wt
doJuAl Hrk(1).

Ho) it v A 9 TheFst A7 AlAe] A
wet 21ake] 8571 FAgolA JMER R
of Ath2). 2012'd <U4te] &5 o] 8EL& F4to] 51%, &
2Fo] 45%<U ] ¥l 202010l = F540] 21%=E 74T Hhd

Fako] 76% 2 =78 olake]l An|EE|s} Sako A TAko

</ =]
2 o= Ae #AIT F AT3).
e B9ZE TP ST A BHL 2E 2

2 Hugo] glom, FAake] 7 ik A7t 2de]

* ukchoi@ut.ac kr

red ginseng, active ingredient content, stick-type liquid

N
>
119{_5
o
fru
>
=] o\
o
re
o
1o
e
fu

FH Tl AT TFEJAT THEEE HE=(7E
A Bl A A5 1-?4% of wjz} 2021'd 6¥ 1Y+
Bl 74 31 Atelol] P AT =, 7204 o] 4<% 300
He o g TAAFe AFNE, Aoste g4k F9

shst A%, FAAENA AEEolor & vk} opsjsojop



34 HIO|QAIRAST K115, 2023 12

e

& ot Sl tig A

60TA7HA] 1049 B9l SAe FA9E F75H]
w9l ARUPER WU 7 3094 609l 5

g = At

=
-0
2
Jo

i
p‘_,
£
rlo
)
ro
o
fru
i
M
N
>,
il
™
o2

Hro.
L= =

el
THKNUT IRB 2021-36).

2 o

n. Zxt Y nE

1. 22SEAS g8, L], FAX>t 71

S HN ok

"@E‘é‘%ﬂ/}:‘-‘ﬂ% 3|2 HE ALH IRB Alo)2
ozy B Ao AT 7S

IS}
et

o
o
o

01011
e
2

-

ol

e

k
ml 30
1% 8 orr oy o

i
2

SgAte] ol 20012 0t 109 TR
e TR £25te] 2109 w9le] AYHRE 60
| £ 19o] WA, 700 ole B @

npo] 22 A B Q19| database”} FHE|O] U] Fow =}

B T Evlrt Bejivk BaEe] AEAl thgel A

AL slAch LERte] AEE 300 = Aol 150, A4

°l 1502 5%_10}71] e B A7 24 i
A d

OIE} AE-SEAe] A 493

5 AR A%, A9H BEx= 1670 FYAAA 7L
ZgE P ow, A2[99(33.0%)], A71[77H(25.7%)],
[2078(6.7%)], AH[1978(6.3%)], “dE[1378(4.3%)], vu[lo
H(3.3%)], AE[10%83.3%)], FF[10%8(3.3%)], T[99
(3.0%)], A[7H(2.3%)], =4H6™(2.0%)], FE[6™8(2.0%)],
ZFA[47(1.3%)], AF{4H(1.3%)], AEBH(1.0%)], L3
H(1.0%)] & A7 4T B dASIES wjx| =T

SHAE ASH o8 12 EEE AA S o] AExA}
Azte] frojmgol QP APl & Ao 7mm
o AR SHAE UFoR 71ARH] Ao AR

ZARRE A3} 71 A -] gl SEAE 12%E YUER IIL
TE]to] Atk SE0] 15%, i 3%, LAY 2%, 71Ek
0.7%= A=A 53], F 714 oo 7|4 H S 7HA]
I e SHAE 7.0%=E 4T3 B2 Aoz 2AEIS
ol yolo] F7te} HlEehs ALoE FRIEAT 50T
7HA = 71-Age] A& SEAT 30% HREeIl o 60TH
= 583%=% F43) 18S9l 4 T ATk

-

2

2. SHFO Al METIE

01011
b
-
=2
>
ol
fo
o
>
v}
N
G\
o
ot
r [}
%
iR
_V;I
rlr
&
l¢]

a3
Aer)E A
20Th 30d) 40TH 50tH 60t

AFo HA= 72(24.0) 15(25.0) 12(20.0) 18(30.0) 16(26.7) 11(18.3)
AzJFZAF ov)=A) 54(18.0) 8(13.3) 7(11.7) 10(16.7) 10(16.7) 19(31.7)
ES FEAHE IF 59(19.7) 10(16.7) 12(20.0) 14(23.3) 13(21.7) 10(16.7)

g FEAAE I 2(0.7) 0 1(1.7) 1(1.7) 0 0

=2 714 1(0.3) 1(1.7) 0 0 0 0
e 71 144.7) 3(5.0) 3(5.0) 3(5.0) 3(5.0) 2(3.3)
fFaEAE 7 oy 7H4 98(32.7) 23(38.3) 25(41.7) 14(23.3) 18(30.0) 18(30.0)

Numbers in parentheses indicate % values.
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ANE &
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(28 O(y)] =1 oﬂ/\
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GRS 20t} 30t) 40t) 50t 60th
e 81(27.0) 14(23.3) 11(18.3) 20(33.3) 15(25.0) 21(35.0)
F 3~53] 43(14.3) 8(13.3) 8(13.3) 8(13.3) 13(21.7) 6(10.0)
F 1~33 94(31.3) 15(25.0) 23(38.3) 19(31.7) 19(31.7) 18(30.0)
BFA R 78(26.0) 23(38.3) 16(26.7) 13(21.7) 13(21.7) 13(21.7)
s H2 &5 4(1.3) 0 2(3.3) 0 0 2(3.3)
Numbers in parentheses indicate % values.
Table 3. Types of processed red ginseng foods currently consumed
s 9= ] A=
B;j%} *3‘:/“}1 o 20t 30tH 40t 50t 60
F & 79(26.3) 16(26.7) 18(30.0) 15(25.0) 16(26.7) 14(23.3)
T5Y 84(28.0) 19(31.7) 13(21.7) 14(23.3) 20(33.3) 18(30.0)
58 2(0.7) 1(1.7) 0 1(1.7) 0 0
=43 9(3.0) 0 3(5.0) 3(5.0) 2(3.3) 1(1.7)
A3, AHY 9(3.0) 3(5.0) 1(1.7) 0 3(5.0) 2(3.3)
& 6(2.0) 0 0 2(3.3) 0 4(6.7)
2By A 86(28.7) 15(25.0) 18(30.0) 22(36.7) 16(26.7) 15(25.0)
g3 Ag 20(6.7) 6(10.0) 5(8.3) 3(5.0) 3(5.0) 3(5.0)
71 € 3(1.0) 0 2(3.3) 0 0 1(1.7)
T 2(0.7) 0 0 0 0 2(3.3)

Numbers in parentheses indicate % values.
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Table 4. Preferred form of red ginseng processed foods

HEahe A %
A& H 20t 30tH 40t soth 60t
q A 69(23.0) 14(23.3) 15(25.0) 11(18.3) 14(23.3) 15(25.0)
5 55(18.3) 7(11.7) 7(11.7) 12(20.0) 16(26.7) 13(21.7)
ey 6(2.0) 2(3.3) 0 2(3.3) 1(1.7) 1(1.7)
oy 4(1.3) 1(1.7) 0 2(3.3) 0 1(1.7)
A3}, AEY 11(3.7) 1(1.7) 4(6.7) 1(1.7) 2(3.3) 3(5.0)
3t 16(5.3) 3(5.0) 2(3.3) 3(5.0) 2(3.3) 6(10.0)
283 W 109(36.3) 24(40.0) 26(43.3) 27(45.0) 18(30.0) 14(23.3)
g3 Ag 29(9.7) 8(13.3) 6(10.0) 2(3.3) 7(11.7) 6(10.0)
71E} 1(0.3) 0 0 0 0 1(1.7)
Numbers in parentheses indicate % values.
Table 5. Intention to change the frequency of intake of processed red ginseng foods
Sk
A7 35 AA oAt A
20t 30tH 40t 50th 60t
=7} oA} 93(31.0) 17(28.3) 22(36.7) 17(28.3) 21(35.0) 16(26.7)
A QAL 11(3.7) 3(5.0) 3(5.0) 2(3.3) 3(5.0) 0
|8 fA 192(64.0) 40(66.7) 33(55.0) 41(68.3) 36(60.0) 42(70.0)
TR 4(1.3) 0 2(3.3) 0 0 2(3.3)

Numbers in parentheses indicate % values.
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Table 6. Disadvantages of processed red ginseng foods
Sk
AAEY @A A

20t 30th 40ty 50th 60t

gko] gtk 33(11.0) 15(25.0) 9(15.0) 6(10.0) 2(3.3) 1(1.7)
wH7lol st 10(3.3) 1(1.7) 1(1.7) 3(5.0) 2(3.3) 3(5.0)
72 o] wxtt 225(75.0) 37(61.7) 45(75.0) 42(70.0) 50(83.3) 51(85.0)

TRt oA &t 7(2.3) 1(1.7) 1(1.7) 4(6.7) 1(1.7) 0
@o] gtk 22(7.3) 6(10.0) 3(5.0) 5(8.3) 5(8.3) 3(5.0)
71} 3(1.0) 0 1(1.7) 0 0 2(3.3)

Numbers in parentheses indicate % values.
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Table 7. Taste that needs to be strengthened in processed red ginseng foods
}5 a8
aekeier AA °
SR 20th 30th 40t 50tH 60t
ot 63(21.0) 26(43.3) 17(28.3) 8(13.3) 6(10.0) 6(10.0)
5% Tk 32(10.7) 3(5.0) 4(6.7) 10(16.7) 10(16.7) 5(8.3)
&t 8(2.7) 0 2(3.3) 2(3.3) 2(3.3) 2(3.3)
Algk 0 0 0 0 0 0
R ot 96(32.0) 15(25.0) 25(41.7) 21(35.0) 18(30.0) 17(28.3)
5 5ol Bt 101(33.7) 16(26.7) 12(20.0) 19(31.7) 24(40.0) 30(50.0)

Numbers in parentheses indicate % values.
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Table 8. Taste that should be weakened in red ginseng processed foods

o} o}o 49 ek
@ st 20t 30t 401) 5ot 60t
ot 49(16.3) 4(6.7) 7(11.7) 10(16.7) 15(25.0) 13(21.7)
T8 gt 4(1.3) 0 1(1.7) 0 1(1.7) 2(3.3)
&t 138(46.0) 32(53.3) 28(46.7) 34(56.7) 22(36.7) 22(36.7)
Aluk 74(24.7) 18(30.0) 15(25.0) 9(15.0) 15(25.0) 17(28.3)
Rege o 8(2.7) 4(6.7) 1(1.7) 1(1.7) 2(3.3) 0
5 Efre] Bt 17(5.7) 2(3.3) 7(11.7) 3(5.0) 2(3.3) 3(5.0)
7ot 10(3.3) 0 1(1.7) 3(5.0) 3(5.0) 3(5.0)
Numbers in parentheses indicate % values.
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