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ABSTRACT

This study evaluated the awareness and usage patterns of ginger among female consumers
in the Gwangju area, categorized by age group. The most frequently reported demographic
characteristics included women aged 40-59 years, those who were economically active,
households with four or more members, an average monthly household income of three million
won or more, a high level of interest in health, and a preference for home-cooked meals.
The most common frequency of ginger use was once per week. The primary reason for frequent
ginger use was its necessity in cooking, whereas the most common reason for its infrequent
use was the perception that it was unnecessary. Ginger was generally perceived as being
moderately priced, with the most common purchasing locations being supermarkets and other
retail stores. Ginger consumption varied according to the age group. Individuals in their 40s
and older reported more frequent use compared to those in their 20s and 30s. Younger consumers
(20s30s) predominantly purchased ginger from supermarkets, while older consumers (60s
and above) were more likely to buy it from traditional markets. A significant proportion of
respondents, particularly older individuals, believed that ginger consumption was beneficial
for health and expressed a preference for domestically produced ginger. Older respondents
had higher awareness of the health benefits of ginger than younger. These findings suggest
that ginger consumption has increased across all seasons, with ginger tea and ginger extract
being the most commonly consumed ginger-related products. Therefore, efforts should be
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made to develop new ginger-based foods and processed products that enhance convenience

and promote wider consumption.

Key words: female consumers, ginger awareness, usage, awareness of efficacy
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11 JeHChang 2007). A7} Ginger)2 &Rt
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AL RAIN Zingiber officinale Roscoe)
o &3dl= ool ZEAER ER9] wiut
I R F7IE AU Qo] A AlARCcE 4
2] of- &% UtHSung 2010). A7F F=2 ofA|
ofe} I ATolA AuiE, 8] 7|5 L=
A7), 4, 23 ZAE ZIRE oot Ao 1
FE AREEO] gtow, A8 A=5te AeRR
AREEIQLTL, Bl AEOJoF(USFDA)IA = A%
H7HEE EF31a JtWhite 2007). Syafitri et
al.(2018)= Al 7HA 8 739 A%l At
A = 3] WK Zingiber officinale var. Roscoe),
Zko. 8] A7 = A7) AR E(Tingiber officinale
var. Amarum), s~ 873 (Zingiber officinale
var. Rubrum)©] 9ol B33t 739 8
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= 59 3IAgAET} zingiberene, a-cadinene
59 7] A& T Y T 2UolA A
2007119 FES HAFHL sHHLiu et al.
2019).
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A FE A 235 Isks 2o H]lta
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2 SASA7E AoR BEIsHYtHRyan et al
2012; Palatty et al. 2013; Marx et al. 2015).
AR &9 £ THsto], A7 552 <
2 SEA| O] Al W AolA SFARIAL
a(TNF-a)2t A|EE2ZAIAUA-2(COX-2) &
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ot tH(Frondoza et al. 2004; Ballester et al.
2022). AL 20EA SV A= R A
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2, 2o}, ofgolA A g5 ARG (Bone
et al. 1990), A7 = ofoFst, AlZ= A&
of oA g AMEEIL UTHKim 2013). 37
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BAEAE 9ol SPSS Statistics 26(IBM
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2 A+t gebd EAdo| digt Axte
Table 1°] AAStATE. AR A”die
20~39A4] 12178(23.8%), 40~59A 2678(52.6%),
60~64A1 12078(23.6%) 2.2 40~59A17F 52.6%
2 7P =4 Yt AAEE St 3457
(67.9%), ‘Al =t} 1129(22.0%), ‘©F=H}o]
E’' 5193(10.0%)°8 AALES sl Algol
67.9%= 7P =4 Uehdth 7t & 19l
7778(15.2%), 291 11678(22.8%), 33" 107
(21.1%), ‘491 oA 2087 (40.9%)C.& ‘491 o]
A Ol 40.9%= 7P =0k} 7 9 A5 300
A HgF 1359(26.6%), 3005 °]4 3739
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‘HE 20778(40.7%), "F2 H 18FP(B.5%)=
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Table 1. General characteristics of the subjects

Variables Categories n %
20-39 121 23.8
Age group(year) 40-59 267 52.6
60— 64 120 23.6
Yes 345 67.9
Economic activity No 112 22.0
Part—time 51 10.0
1 77 15.2
Number of household 2 116 22.8
members 3 107 21.1
>4 208 40.9
Monthly income <3,000 135 26.6
(thousand won) >3,000 373 73.4
High 283 55.7
Health concern Normal 207 40.7
Low 18 3.5
Home cooking 389 76.6
i . Delivery food 42 8.3
Main way of eating )
Eating out 59 11.6
Diversity 18 3.5
Total 508 100.0

AW 3897(76.6%), ‘HIE 4278(8.3%), ‘2J4)
599(11.6%), ‘TrFSHA 189W(3.5%) o= ‘HyY
o] 76.6%Z 7V A YEtT)

AH

AFUE 42 OIS

nE
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AL Aol w2 A7 o8 A
el A= Table 29 2t ZARRAARS]
A7} o1& Wl 60~64A|9] A9 153
18] ARE H[go] &2 uh 20~394]9] A9 14
o 13] AM&sh= vl 7MY EA Heht folgt
HIO] ZolE YEFHTHp<0.001). A4S + &
At @ A2 ol-gRteta SE3t ARt A A
& AF ol sk olfE FES A3 AXFH L
2 zg] A QoA o]8shs Hrt wekon,
F25(20~294) T FUS40~59A)ol A= 27
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& Al o g3t Aol FotA ol8sh= HlEol %
Al e RofRh 2229] ZolE HItHp(0.01).
WEe 3~67ME Dy d S9IR ol 83trtal
Het qPdAelA A& A5 o183HA] o ol
AR A3} 20~39419F 40~5941= B84
EAN A5 ol8sHA] dette SHEC]
. 60~64A41= A2 o] F5olA7t 71
Al UERt RefRt Zx29] Aolg HIH(pS
0.05). 47 o8 A Euet 2 AFol w2 3
F A2 o] st Aol &

AlE A7 8218 BEE Hl&] &oF ROt &
29| Aolg Herth(p<0.001).

AR AgdE B ) Fas
60~64A12] 739 HEAOIA Frlshe Hl&o]
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Shin(1994)9] A37dol Higt AA2ARE oA
Aol weh AE E gofof ke HlEo]
40.6%, Holk F1l ¢t Yol Frhe HE0
55.9%= Ueht 24 28 Al o] & T3]l
AE2 ofdgke 4ol o #A YEbd=d 2
FAE FARE HEom A A ol83t
 olfold dAHe=m =z Al HasArt
06.4%% WER WA o] Bl 2o @o] 085
© HlEo] oK Ae & 4 AT ES Shin
(1994)& 72 &40l golof she o= 5
o] ol ForA7t M A HEhdet & AT
o] Y& t=Es Hwshle o2t Shin
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(1994)2 S4lo] A4S ol&3kA] U&= olf&E &
A7) oAHYM7} 66.7%E 7FE EA Yehgs
o] & AoA] o]& Al EHE HoE A
o] JETH= SHEE0] 43.1%% YERL T of H]
of A2jaye Wobdly Hya e dE 22
£ olg7t 22t 28.5%, 23.8%=% YA EA Y
Bt oL Hlwsh = o firt. Shin(1994)2 <
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Table 2. Ginger usage status according to age

87.5%% Uetgor, % Wile 4.1%= Wetd
w2 AgtolMs Aol 44.5%, AHAE W7t
39.6%% UEY Agolle A3l wol AREEE

Age(year)
Variables Categories Total 20-39 40-59 60—-64 x*(p)
(=121) (=267) (n=120)
Once a week 170( 33.5" 18(14.9) 87(32.6)  65(54.2)
Frequency of ginger ~ Once a month 137( 27.0)  27(22.3)  79(29.6) 31(25.8) 64.61"""
use Once a 3-6 month 98( 19.3)  30(24.8) 51(19.1) 17(14.2) (0.000)
Once a year 103( 20.3)  46(38.0) 50(18.7)  7( 5.8)
Because 1 like it 47( 15.3) 5(11.1)  20(12.00  22(22.9)
Reason for frequent — Because I need it for cooking 204( 66.4)  35(77.8) 119(71.7)  50(52.1) 17.46""
ginger use often Because it is good for your health  54( 17.6) 4089 26(15.7)  24(25.0) (0.008)
Does not exist 2( 0.7 1(22) 1006  000.0)
It is hard to handle 65(32.3)  15(19.7) 39(38.6) 11(45.8)
Reason for infrequent I hate ginger 241190 151970  7( 69  2(83) 13.56
use of ginger I do not feel the need 85(42.3)  35(46.1)  41(40.6) 9(37.5) (0.035)
Does not exist 27( 13.4)  11(14.5) 14(13.9) 2(.8.3)
It is difficult to handle 219( 43.1)  37(30.6) 119(44.6) 63(52.5)
Disadvantages of using Cannot be stored for a long time 145( 28.5)  24(19.8) 86(32.2) 35(29.2) 41.72"""
ginger I do not know how to cook ginger 121( 23.8)  54(44.6) 51(19.1) 16(13.3) (0.000)
Others 23( 4.5) 6(5.00 1141 6050
Expensive 109( 21.5)  36(29.8) 48(18.0)  25(20.8)
Price of ginger It is normal 367( 72.2)  79(65.3) 199(74.5)  89(74.2) (07.'17;2)
It is cheap 32( 6.3 6( 500  20( 7.5 6( 5.0)
Traditional market 161 31.7)  16(13.2)  82(30.7)  63(52.5)
Purchase place of Stores such as marts 294( 57.9)  85(70.2) 160(59.9) 49(40.8) 57.08"""
ginger Online shopping mall 32( 6.3)  17(14.00 100 3.7)  5(4.2) (0.000)
Others 21C 4.1 3025 150 5.6 3( 2.5
Spring 20 3.9 5(4.1) 6( 2.2) 9( 7.5
) Summer 14( 2.8) 6( 5.0) 7( 2.6) 1€ 0.8) .
Main season to use g 41093 6050 3124 867 O
ginger . (0.038)
Winter 226( 44.5)  52(43.0) 118(44.2) 56(46.7)
Four seasons 201( 39.6)  52(43.0) 103(38.6) 46(38.3)
Total 508(100.0) 121(23.8) 267(52.6) 120(23.6)
Dn(%)

kx

'p<0.05, ""p<0.01, ""p<0.001 by chi-square test
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ol vehtA gl FEgHoR 2o ALg
3= o] 9L Aol WAIE AASH] Y5 61.8%,
Otk WARZE Z0bA] 40.4%, A7) EobA 35.8%,
AEE A7 AFD 5 Asol 5.7%= UEHLS
o} Aol o2 Aol hehiA] ehgkth. ZAMA

Ao] izepd 7o) THAE SAlolt At 2

Table 3. Ginger awareness and origin distinction according to age

Age(year)

Variables Categories Total 20-139 40-59 60—64 xX(p)

(=121)  9n=267)  (n=120)
- Yes 482(94.9)") 104(86.0) 260(97.4) 118(98.3)
! t}fl;r;kyiig;re;fo"d No 4008 201D 1004 1(08) 2(22(2)0)

Do not know 22( 4.3) 15(12.4) 6( 2.2) 1€ 0.8
Ability to distinguish Yes 233(45.9)  23(19.0) 119(44.6)  91(75.8) 78.74"*"
the origin of ginger ~ No 275(54.1)  98(81.0) 148(55.4)  29(24.2) (0.000)
Choosing the origin of ~ Buy only domestic products 370(72.8) 55(45.5) 218(81.6)  97(80.8) 60.21°""
ginger No distinction 138(27.2) 66(54.5) 49(18.4) 23(19.2)  (0.000)

Dn(%)

""p<0.001 by chi-square test
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Table 4. Ginger-related variables and response to new foods according to age
Age(year)
Variables Categories Total 20-39  40-59  60-64  x“(p)
(n=121) (=267) (n=120)
Raw 296(58.3)"  64(52.9) 153(57.3)  79(65.8)
Ginger use forms Dry 64(12.6)  18(14.9) 32(12.00 14(11.7) 6.72
Ginger cheong 134(26.4)  37(30.6) 72(27.0)  25(20.8) (0.347)
Others 14( 2.8) 2( 1.7 103.7)  2( 1.7)
Because the taste and smell are 205(404)  45(372) 111416)  49(40.8) 0.68
good 0.712)
Reasons for using Remove fishy smell 314(61.8)  77(63.6) 172(64.49) 65(54.2) (O?i.lill)
ginger in cooking? 4.12
Long—term storage of food 29( 5.7) 9( 7.4 10(3.7)  10( 8.3) 0.127)
Because it is good for your 0.35
health 182(35.8)  41(33.9) 96(36.0) 45(37.5) (0.841)
Ginger tea 208(40.9)  45(37.2) 112(41.9) 51(42.5)
Most popular Kimchi 149(29.3)  41(33.9) 69(25.8) 39(32.5) 6.44
ginger—related foods Fel 67(13.2)  19(15.7) 37(13.9) 11(9.2) (0.376)
Braised fish 84(16.5) 16(13.2) 49(18.4) 19(15.8)
The most preferred  Ginger cheong 385(75.8)  83(68.6) 211(79.0) 91(75.8)
food among Ginger snack 53(10.4)  18(14.9)0  23(8.6) 12(10.00  6.51
processed ginger  Ginger beverage 48(9.4) 12099  2409.00 12(10.0) (0.369)
products Others 22(43)  8(66) 934 5042
Buy Now 11923.4)  31(25.6) 52(19.5) 36(30.0)
Purchased upon recommendation 51, o1 o 64500) 180(67.4) 70(583) 18.34°
Response to new food by an acquaintance 0.005)
Not purchased 68(13.4)  26(21.5) 31(11.6) 11(9.2)
Others 7 1.4 0( 0.0) 4(1.5) 3025

Dn(%)
PMultiple response
""p<0.01 by chi-square test
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daclow ?L*elﬂ 31, KMO %2 0.830%
oro Bartlett] +d4 A= A Sol5H
UERLHp{0.001), 89184 mge Hslst Aoz
2 5 qlch 223 29 HAFES 0.50~0.669)
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Table 68 S A1 el SO 91418
ERdl Zfolth, A7 Aol e Q14 B B
5 Bk A4, - 3G - US4
o] girks 914, W7 A8 ke <
A, %% A4 awe Fo] Berks 24, A4
Hzeje] Yom HUtE ARt QA
40~ 594, 60~G4A], 20~304] &0 EILL,
412 oRiths A4 tieh Fo] Eoit
QAL 404] oleIA 7 Uehge). ddee]

2 e dgt A4S dAHez Asslst
of Hlwgt A7} 20~394] 6.86 * 2.347, 40~59
Al 7.96 + 1.714, 60~64A] 7.85 + 2.0782.
2 Ueht g2300 vs) Sdoldols 8% 5%
o thgt 14]o] Fo5HA EUTHp<0.001).

(Butt & Sultan 2011), A7ol= by oA
(Govindarajan et al. 1982), B|3]gtA] ofL A

2, 7IEMdR Sol drEel ol At I,

Table b. Validity and reliability of a tool to assess the efficacy of ginger

Item Factor loading KMO Barztlett Eigen—value Cronbach’s «
value x“(p)

Ginger contains ingredients that have antibacterial, 0.66

anti-inflammatory, and antioxidant properties
Adding ginger to fish dishes reduces the fishy smell 0.65
Ginger has an immune—boosting effect 0.64
Ginger also goes well with meat and fish dishes 0.62
Ginger warms the body 0.57 1111.22
Ginger and jujube go well together 0.56 0.83 (€0.001) 339 0.75
Ginger prevents vomiting and motion sickness 0.54
Ginger is effective against arthritis 0.53
There are three types of ginger: white ginger, red 0.52

ginger, and black ginger ’
Ginger prevents colds 0.50
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Table 6. Awareness of the benefits of ginger according to age

HA7:
o] 9lo{(Shukla & Singh 2006), 2
oF AREEIL Qlrt. o]e} Zo] A
ﬁw} o|Fo|H ot A7t et

x| H36H 25 2025
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=
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_,4
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Ago

o Fdoliel Aol HlsiA
o 473 el WAl <
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Age(year)
Variables Categories Total 20-39 40-59 60-64 x*/F (p)
(n=121) (n=267) (n=120)
Yes 490(96.5)"  112(92.6) 264(98.9) 114(95.0) 1618
Ginger warms the body No 3( 0.6) 0( 0.0) 2(0.7) 1€ 0.8 © '003)
I do not know  15( 3.0) 9( 7.4) 1€ 0.4) 5(4.2) '

Ginger prevents vomiting 275641 5747.1) 150662 68661 o

and motion sickness Mo 2049 . HS2 . 0.431)
I do not know 208(40.9) 57(47.1) 103(38.6) 48(40.0)
Yes 491(96.7) 112(92.6) 261(97.8) 118(98.3) 10.04°

Ginger prevents colds No 5( 1.0) 20 1.7) 3( 1.D 0( 0.0) © 640)

I do not know  12( 2.4) 7( 5.8) 3( 1.1 2(1.7) '

Ginger is effecive against 215(42.3)  39(32.2) oGse)  s1@s

arthritis No 31C 6.1 120 9.9) 14( 5.2) 5(4.2) (0.056)
I do not know 262(51.6) 70(57.9) 134(50.2) 58(48.3)

Ginger contains ingredients Yes 441(86.8) 94(77.7) 246(92.1) 101(84.2)
that have antibacterial, ~ No 6( 1.2) 3( 2.5 3( 1D 00000  19.08"
anti-inflammatory, and L 610120)  24(19.8) 1867 1905 00D
antioxidant properties

Ginger has an Yes 460(90.6) 102(84.3) 252(94.4) 106(88.3) 12.44"
immune—boosting effect No 8 1.6) X33 3CLD 1€08) 0.0149

I do not know  40( 7.9) 15(12.4) 12( 4.5) 13(10.8)
. . Yes 477(93.9) 107(88.4) 257(96.3) 113(94.2) -

Ginger alsodgf‘,’ei ‘geﬂ Wit o 8( 1.6) 1€ 0.8) 7( 2.6) 0( 0.0) 2(3'3?)0)
meat and WL A 4o not know  23(45)  13(10.7) 3(1.1) 7(5.8) ‘

. . Yes 377(74.2) 60(49.6) 217(81.3) 100(83.3) -

GHE;EZS jujube go well o 22(43) 9( 7.4) 10( 3.7) 3(2.5) 5(332)0)

I do not know 109(21.5) 52(43.0) 40(15.0) 17(14.2) '

Adding ginger to fish dishes Yes 477(93.9) 108(89.3) 258(96.6) 111(92.5) 11.96"

reduces the fishy smell © 1002.0) 433 SCL9) 108 (0.018)
I do not know  21( 4.1) 9( 7.4 4( 1.5 8( 6.7)

There are three types of Yes 195(38.4) 39(32.2) 102(38.2) 54(45.0) 430
ginger: white ginger, red No 32( 6.3) 9( 7.4 17( 6.4) 6( 5.0) © '367)
ginger, and black ginger 1 do not know 281(55.3) 73(60.3) 148(55.4) 60(50.0) ]

a3 b , 13777
Total 6.86 + 2.34”°Y 796 + 1.71" 7.85 + 2.07 (0.000
Dn(%)
?Mean * SD

Values with different superscripts were significantly different by Duncan’s test (p<0.05)
p<0.001 by chi-square test or one-way ANOVA.

*oxk

"p<0.05, “"p<0.01,
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