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ABSTRACT

This study investigated the preference for red ginseng products for school meals among children and adolescents. 84.0% of
the students surveyed were found to consume red ginseng products less than once a week. The most common reason for
consuming red ginseng products was that they were known to be good for the body (61.2%). The disadvantages of existing red
ginseng products were high price (41.3%) > tasteless (34.7%) > likely to affect constitution (12.7%). The form of red ginseng
products preferred by students was jelly type (39.3%) > liquid type (32.7%). The preferred taste was sweet (58.7%) > soft
(21.3%), and the taste that needed to be weakened was bitter (60.0%), followed by sour and the unique taste of red ginseng.
The preferred formulations when provided as meals were jelly type (48.0%) > liquid type (19.3%) > dairy type (16.0%) > candy
type (11.3%). The results of this study are considered important data that can satisfy students’ preferences when supplying red

ginseng products in school meals in the future.
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Table 1. Residence (province) of the survey respondent

A4 Z53A A 53 A
A& 15(30) 10(20) 10(20) 35(23.3)
77 16(32) 12(24) 17(34) 45(30.0)
o7 3(6) 2(4) 12) 6(4.0)
B 1(2) 0(0) 4(8) 533)
k] 4(8) 3(6) 5(10) 12(8.0)
35 1Q2) 3(6) 3(6) 7(4.7)
=k 0(0) 2(4) 2(4) 42.7)
4k 3(6) 1Q2) 0(0) 42.7)
AlZ 2(4) 0(0) 0(0) 2(1.3)
73 2(4) 5(10) 4(8) 11(7.3)
BE 2(4) 5(10) 0(0) 7(4.7)
= 0(0) 1Q2) 0(0) 1(0.7)
=5 0(0) 0(0) 0(0) 0(0.0)
Eik=s 0(0) 0(0) 1(0) 1(0.7)
& 1(2) 3(6) 1(0) 5(3.3)
sl 0(0) 2(4) 1(0) 3(2.0)
A= 0(0) 1(2) 1(0) 2(1.3)
bzl 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 2. Grade distribution of survey respondents

B 2534 Z31 T
1 8(16) 18(36) 17(34)
2 8(16) 16(32) 17(34)
3 8(16) 16(32) 16(32)
4 9(18) - ;
5 8(16) ; )
6 9(18) ; ]
3 50(100) 50(100) 50(100)

The numbers in parentheses represent the % value.
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Table 3. Frequency of red ginseng product consumption of survey respondents

3 Bk A 15 A
8 17 & 34(68) 36(72) 31(62) 101(67.3)
13 wg 10(20) 7(14) 25(16.7)
F 133 5(10) 8(16) 15(10.0)
T 43] o]} 12) 4(8) 9(6.0)
bzl 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 4. Reasons for taking red ginseng products
o] =S A A A
gto] FolA] 0(0) 1(7.1) 3(15.8) 4(8.2)
BREAA FHAA & 4(25) 1(7.1) 8(42.1) 13(26.5)
ol Eoha I RA 12(75) 10(71.4) 8(42.1) 30(61.2)
AA Fol Fos =7 0(0) 2(14.3) 0(0) 2(4.1)
A 16(100) 14(100) 19(100) 49(100)
The numbers in parentheses represent the % value.
Table 5. Disadvantages of red ginseng products
2594 A TFEAY A
gto] gtk 8(16) 21(42) 23(46) 52(34.7)
7}4 o] vtk 23(46) 21(42) 18(36) 62(41.3)
A dol Fako] & A 2} 13(26) 4(8) 2(4) 19(12.7)
w7lel| EHsith 3(6) 12) 3(6) 7(4.7)
o] gtk 2(4) 1(2) 3(6) 6(4.0)
TR kA gtk 12) 2(4) 1(2) 42.7)
A 50(100) 50(100) 50(100) 150(100)
The numbers in parentheses represent the % value.
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Table 6. Preferred formulation of red ginseng product

253Hy A 53 GA
Ay 21(42) 26(52) 12(24) 59(39.3)
A 12(24) 16(32) 21(42) 49(32.7)
SRR 8(16) 4(8) 18(12.0)
EUA=E 6(12) 8(16) 16(10.7)
3 3(6) 3(6) 6(4.0)
7+ 0(0) 2(4) 2(1.3)
kil 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 7. Flavors that should be enhanced in red ginseng products for school meals

ES R A 5 A
oot 24(48) 34(68) 30(60) 88(58.7)
Reele ot 15(30) 8(16) 9(18) 32(21.3)
T gt 4(8) 2(4) 1(2) 7(4.7)
&5k 1(2) 2(4) 5(10) 8(5.3)
4 o] Bt 5(10) 4(8) 5(10) 14(9.3)
71} 12) 0(0) 0(0) 1(0.7)
A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.

Table 8. Flavors that should be weakened or eliminated from red ginseng products for school meals

ES g A 153 A

ot 5(10) 3(6) 12) 9(6.0)
T3 gt 0(0) 2(4) 0(0) 2(1.3)
Reee ot 0(0) 3(6) 12) 42.7)
28t 4(8) 9(18) 10(20) 23(15.3)
2t 31(62) 29(58) 30(60) 90(60.0)
25k 1fre] Bt 10(20) 4(8) 8(16) 22(14.7)
A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 9. Formulation of red ginseng products preferred for school lunches
ES Z3H 1A A
A F 28(56) 27(54) 17(34) 72(48.0)
S 9(18) 10(20) 10(20) 29(19.3)
SRR 8(16) 6(12) 10(20) 24(16.0)
293 3(6) 6(12) 8(16) 17(11.3)
a3 2(4) 12) 4(8) 7(4.7)
73 0(0) 0(0) 12) 1(0.7)
A 50(100) 50(100) 50(100) 150(100)
The numbers in parentheses represent the % value.
A, FAA Agse Fele Agdo) A £& Alow B St
e, AE Thesle] SwolA A4 fAE B ATAE
o] MEE W3t Alo] A4t 7|99 SHAA FEE A 1. Kwon IS, Park DS, Park SC, Oh JK. (2020) Effects of red
o2 AHEh ginseng and brown algae drinks on fitness in elderly
women. Sport Sci, 38, 181~90.
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