Journal of Biotechnology and Bioindustry
Vol.12, December, 2024. 53~60
https://doi.org/10.37503/ibb.2024.12.53

A8 AR gt ofbF - A

¥ B5x}0] Ae T FA}

¥ BT 27909

Preferences of Guardians of Children and Adolescents on
Red Ginseng Products for School Meals

Ung-Kyu Choi’

Department of Food Engineering, Korea National University of Transportation, Jeungpyeong 27909, Korea

ABSTRACT

This study was conducted to investigate the preferences of guardians of children and adolescents for red ginseng products
for school meals. The frequency of children’s consumption of red ginseng products was in the following order: never consumed
(59.3%) > consumed 1~3 times a week (17.3%) > consumed less than once a week (14.7%). The highest reason for having
children consume red ginseng products was because it is known to be good for the body, at 66.7%. The most common
disadvantage of existing red ginseng products was their high price (69 people, 46%). The preferred form of red ginseng products
was liquid type (41.3%) > jelly type (28.9%). The preferred taste was in the following order: soft taste (37.2%) > sweet taste
(33.5%) > red ginseng’s unique taste (17.2%) > savory taste (10.7%). The preferred formulations for school meals were jelly
type (43.5%) > liquid type (22.0%) > dairy type (19.4%). The most preferred price for a single meal was 500 to 1,000 won
(50.7%), and the most preferred frequency of meals was 2 to 5 times per month (58.7%).
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BESHAS] AT AN A Table 19) e
ahsh o] 1770 B9 AAA F S} AFE AT 157)
AAATL BT TG} gor, 7} AAe] 21759,
UGG e BAE no] T ML AEAT frolHde

R FEA F1F Bxd ZoE A F,
A &437(28.7%)], 7A71[46"(30.7%)], F-*H9™(6.0%)], 2]
H[578(3.3%)], AR{13%H(4.3%)], FE{108(3.3%)], FE{10
H(3.3%)], 0T4Eﬂ(2 7%)], {6 (4.0%)], HH[378(2.0%)],
xﬂl%—[zm(l 3%)], SE[38(2.0%)], ZA2{8H(5.3%)], =4
(2.7%)], FL6(4.60%)], ZFL[17(0.7%)], AF{48(1.3%)],

E492.7%)], AH6B(4.0%)] T ATt A F2 o
A=A AEHESE =gt B AR SEAVE 25,

Table 1. Residence (province) of the survey respondent

A4 Z53A A 53 A
A& 15(30) 12(24) 16(32) 43(28.7)
77 14(28) 20(40) 12(24) 46(30.7)
o7 2(4) 2(4) 2(4) 6(4.0)
4k 5(10) 0(0) 4(8) 9(6.0)
Q1A 1(2) 3(6) 12) 5(3.3)
35 1Q2) 2(4) 1Q2) 4(2.7)
=k 1(2) 1(2) 1Q2) 3(2.0)
<4t 0(0) 0(0) 0(0) 0(0)
AlZ 0(0) 1(2) 12) 2(1.3)
73 2(4) 2(4) 4(8) 8(5.3)
AE 4(8) 0(0) 0(0) 42.7)
el 0(0) 0(0) 6(12) 6(4.0)
=5 0(0) 2(4) 1(2) 3(2.0)
A 3(6) 2(4) 1(2) 6(4.0)
& 1(2) 3(6) 0(0) 42.7)
sl 1(2) 0(0) 0(0) 1(0.7)
A= 0(0) 0(0) 0(0) 0(0)
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 children of survey respondents

ahd 25514 Z314 L5
1 8(16) 18(36) 17(34)
2 8(16) 16(32) 17(34)
3 8(16) 16(32) 16(32)
4 9(18) ] i
5 8(16) - -
6 9(18) - ]
Al 50(100) 50(100) 50(100)

The numbers in parentheses represent the % value.

Table 3. Frequency of red ginseng product consumption by children of survey respondents

A A ES A 155 A
5] HolA & 35(70) 30(60) 24(48) 89(59.3)
 13] w)yk 5(10) 10(20) 22(14.7)
F 133 8(16) 9(18) 26(17.3)

T 43] o] 2(4) 7(14) 13(8.7)
A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 4. Reasons for giving red ginseng products to children
o]+ 25 A 1EA A
Foll Eda dEAA 12~3(71.4) 18~1(63.3) 22~-2(66.7) 52~6(66.7)
F2lollA g Holr] W& 0~1(4.8) 0~2(6.7) 0~3(8.3) 0~6(6.9)
AA Fol Fos A 3~2(23.8) 2~7(30.0) 3~5(22.2) 8~14(25.3)
71et 0~0(0) 0~0(0) 1~09(2.8) 1~0(1.1)
A 15~6(100) 20~10(100) 26~10(100) 61~26(100)

D Because don’t feed any other nutritional supplements.
The numbers in parentheses represent the % value.
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Table 5. Disadvantages of existing red ginseng products

S

Jo

=
Fol2kaL

254 A 53 A
gto] giok 8(16) 5(10) 13(26) 26(17.3)
7tAe] nHch 21(42) 28(56) 20(40) 69(46.0)
Aol FEFe] Y& A 2T 10(20) 13(26) 11(22) 34(22.7)
H7)o| EH3I 5(10) 1(2) 3(6) 9(6.0)
TH7T hFskA &tk 1(2) 12) 1(2) 3(2.0)
o] gtk 0(0) 1(2) 0(0) 1(0.7)

71} 5(10) 1(2) 2(4) 8(5.3)
A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 6. Preferred red ginseng product formulation
B A TFA A
Ay 19~6(33.3) 8~6(20.3) 15~9(32.4) 42~21(28.9)
R 22~6(37.3) 28~5(47.8) 23~6(39.2) 73~17(41.3)
fAES 4~7(14.7) 4~4(11.6) 2~4(8.1) 10~15(11.5)
=k 5~5(13.3) 3~1(5.8) 5~1(8.1) 13~7(9.2)
39 0~1(1.3) 7~2(13.0) 5~4(12.2) 12~7(8.7)
7+ 0(0) 0~1(1.4) 0(0) 0~1(0.5)
A 50-25(100) 50~19(100) 50~24(100) 150~68(100)
The numbers in parentheses represent the % value.
Table 7. The main flavor of the desired red ginseng product
B Ay 1FAY A
lSely 17~6(31.5) 11~8(27.9) 21~9(40.5) 49~23(33.5)
Rege o 20~10(41.1) 19~7(38.2) 16~8(32.4) 55~25(37.2)
T4 ok 4~6(13.7) 4~1(7.4) 4~4(10.8) 12~11(10.7)
&gt 1~0(1.4) 0~1(1.5) 0~1(1.4) 1~2(1.4)
e T =T 8~1(11.0) 16~1(25.0) 9~2(14.9) 33~4(17.2)
A 50~23(100) 50~18(100) 50~24(100) 150~65(100)
The numbers in parentheses represent the % value.
Table 8. 93} T AA=ooF & o
253 A I A
oot 1~1(2.7) 2~3(7.0) 3~2(6.5) 6~6(5.4)
T3 vt 1~0(1.3) 0~0(0) 0~0(0) 1~0(0.4)
At 7~9(21.3) 11~7(25.4) 7~11(23.4) 25~27(23.3)
¥t 32~7(52.0) 30~6(50.7) 32~8(51.9) 94~21(51.6)
Bk afe] g 9~8(22.7) 5~5(14.1) 8~6(18.2) 22~19(18.4)
71ek 0~0(0) 2~0(2.8) 0~0(0) 2~0(0.9)
A 50~25(100) 50~21(100) 50~27(100) 150~73(100)
The numbers in parentheses represent the % value.
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Table 9. Preferred red ginseng product formulation for school meals

B A 5 A
Ay 26~9(44.9) 24~8(42.7) 24~10(43.0) 74~27(43.5)
R RN 9~6(19.2) 13~6(25.3) 9~8(21.5) 31~20(22.0)
A8 8~9(21.8) 7~6(17.3) 7~8(19.0) 22~23(19.4)
EUR=E 4~4(10.3) 4~5(12.0) 3~3(7.6) 11~12(9.9)
3 0~0(0) 2~0(2.7) 5~0(6.3) 7~0(3.0)
7+ 3~0(3.8) 0~0(0) 2~0(2.5) 5~0(2.2)
A 50~28(100) 50~25(100) 50~29(100) 150~82(100)

The numbers in parentheses represent the % value.
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Table 10. Views on functional ingredient content and supply price

254 2514 5o R

A9 A74E A kel fFrEAEC] FES 94 dud &
SA70] MAs AR 17(34) 20(40) 23(46) 60(40.0)
F4 Aol FA 4AE 98 A FAYE FFS Folw,
Sone xms AL Ao| Hietslt) 28(56) 28(56) 21(42) 77(51.3)
] gt &S w2 F S AEE fAEM, F9Le WA A
Aae 7o) Wazol 5(10) 2(4) 6(12) 13(8.7)

A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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Table 11. Preferred price range for one-time supply

ES R A A
50091 W]k 10(20) 6(12) 10(20) 26(17.3)
500~1,000 W]k 25(50) 32(64) 19(38) 76(50.7)
1,000~2,0009 =] g 13(26) 10(20) 20(40) 43(28.7)
2,0009 o4 2(4) 2(4) 12) 5(3.3)
A 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.

Table 12. Number of times red ginseng

products are provided as desired

Z58H) T a5 A
4 13| 7(14) 4(8) 7(14) 18(12.0)
o4 2~53] 28(56) 28(56) 32(64) 88(58.7)
o 6~103] 12(24) 13(26) 10(20) 35(23.3)
2 113 o) 3(6) 5(10) 1(2) 9(6.0)
Al 50(100) 50(100) 50(100) 150(100)

The numbers in parentheses represent the % value.
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