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Abstract

The purpose of this study was to provide those abroad with information about Korean foods and food
culture by investigating the Japanese perception and preference for Korean foods. The results were as follows:
53.2% of the Japanese students had much interest in Korean foods and most of students (93.2%) were
experience in eating Korean foods. On their first impression of Korean foods, 67.8% of the students answered

that it was ‘good’,

and 74.1% of answered their impression after eating Korean foods was ‘good’. 83.1%

of the students also answered that Korean foods suited their taste because they were ‘delicious’. But 16.9% of
the students answered that the Korean foods did not suit them because they were too spicey. The most
well-known (99.3%) and eaten (96.3%) Korean food by Japanese stutents turned out to be Kimchi. In the
preference test for Korean foods, Samgyetang was estimated the most delicious food. In the comparision
between Korean Kimchi and Japanese Kimchi, the former was estimated more delicious and spicier than the

latter.

Key words: perception, preference, Korean foods, Korean Kimchi, Japanese Kimchi.
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e wlBg w3l LEled v zF Mgl whE f-2]A] Table 2. Perceptions of Korean Foods
7328 y'test, t-test, one-way ANOVAZ- o] &-3lic). Variable Group N(%)
. Good 164(67.8)
= Frist impression Normal 67(27.2)
247 @ T P
. J7Za o nd Bad 12(5.0)
Total 243(100.0)
1. ZAICHAIXIS| ity £ Imoression Good 180(74.1)
ZAFRARL) kA Q) BA)-L Table 13} 2t} 2A} aﬁgr eating Normal 52(21.4)
WARRbE et 42.0%, SISk 58.0%%.0H 100 Bad )
283%, 2000 T1.7%, 18] AARe Apsts sy 9 S 2430909
N ) . es 202(83.1
2 36.0%%ch =-8A)of disted HAlel ey 1 Sut Taste was suitable No 41516.93
g AR 532%51 00 TS RS APl e d o 243(100.0)
AE% 64%9&5} ?‘51’3'—5’51% 1:!_~|]01 “';]‘ —]'/%]T% 932% S Taste 187(92.6)
woin] vels 92.7%7) elRo|9low S 3.3%, Good odor 36(17.8)
- 2] Holrls sk - oled Good ingredients 24(11.9)
2 8 mlShell Helrhs S 179(0.4%) 2lSiwt iﬁfﬁg{;f"“e W35 Good cooking method 24(11.9)
Good texture 15(7.4)
2. sI=22Al0] CHst Q1A Good appearance 4(2.0)
; F=EA H_ ™ — Other 14(6.9)
A A A iee wok o Tt
) Hot 28(68.3)
7t 67.8%2A4 AR FL A2 et H2 F Unfamiliarity with taste  12(29.3)
9] 1_74}.9_ 2-*—1;]_7], 74. 1%, 150]1:}7]- 21.4%2 A ¢} Reason taste was Too salty 8(19.5)
= = not suitable” Unfamiliarity with odor 8(19.5)
R & ¥} =Ae) et ok shaivh Poor appearance 2(4.9)
AL oﬂ x4 A §15hA] 9] o] 3= 83.1%7F A sty 3} Other 4(9.8)
gon 2 o]f= ‘Bhe] QleiA 7} 92.6%%Ath Al “Subjects were free to select multiple items.
Table 1. General Characteristics of the Subjects
Variable Group N(%) Variable Group N(%)
Gender Male 119(42.0) Have visited Yes 19(6.4)
Female 164(58.0) Korea No 264(93.6)
Total 283(100.0) Total 283(100.0)
Have not
18-19 80(28.3) . visited 264(93.3)
20 84(29.7) Length of visit
Age Under a week 13(4.6)
21 62(21.9) to Korea More than 6(2.1)
Over 22 57(20.1) ’
one week
Total 283(100.0) Total 283(100.0)
Food &
" 102(36.0) Have eaten Yes 259(93.2)
Department Nutrition 181(64.0) Korean Food No 19(6.8)
Others
Total 283(100.0) Total 278(100.0)
. Korea 8(3.3)
Interest in High 150(53.2) Place Korean Japan 240(92.7)
Average 88(31.2) Food was
Korean Food Low 44(15.6) caten Korea & Japan 10(3.6)
’ Others 1(0.4)
Total 282(100.0) Total 259(100.0)
fazelwala] A 147 A 2 5(1998) -190-
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Table 3. Awareness and Experience with Korean Food by General Characteristics

A 7\:}‘:ng

REH

(T - EHFEA

. Awareness Experience
Variable Group (N)
M=£SD F-value M+SD F-value
Male 4.97+2.49 4.25+2.54
Gender Female 6.1242.69 13367 4.57+2.76 1.00
Food and Nutrition 6.061+2.58 " 4.491+2.69
Dpartment Other 5.40+2.68 400 4414267 0.06
Interest in High 6.36+2.74 5.12+2.79
Korean Food Average 5.25+£242 16.39*** 4.06+2.51 14.44***
Low 4.00+1.89 2.89+1.59
Have visited Yes 8.11+3.55 K% 7.56+2.83 .
Korea No 5.25+2.51 17.45 424+2.52 28.69
Have eaten Yes 5.83£2.68 4.67+2.64
Korean Food No 3.47+1.12 1445w 1.7941.32 22237
Korea 7.88%+3.72 7.63+3.16
Place Korean Japan 5.641+2.53 5035 4.45+2.50 g4 *xx
Food was eaten Korea and Japan 8.30+3.59 . 7.50%£2.72 ’
Other 8.00+0.00 5.00+£0.00
Good 6.391+2.68 5.35£2.65
First impression Normal 5.0612.47 7.25%%* 3.774£2.29 10.32%%**
Bad 4.83+2.37 3.75+£2.09
Impression Good 6.31+2.73 5.26+£2.66
afte}:)r eatin Normal 4.85+2.21 7.19%** 3.65+2.16 10.01***
& Bad 4.91-+2.43 3.36+1.96
Taste was Yes 6.1612.68 . 5.10£2.62 "
suitable No 4.85+2.47 8.33 3.39+231 1577
*p<.05 **p<.01 ***p<.001.
4. HRSAO| 48 7155 WA 59 oz Folstglon, HEE Hul FEA
Table 49} Fig. 2= =349 o3, YA, “Hﬂ o 2 A, B3], s A, AR 5o 22, o
B WAL Asfolth HEAAY HAIFE e AL AP, A, WA, A S £o2 Fo}
FoVE 54, W9 AvtE 13 R 5ol 53 leert = stk w3k 237), p19EL FeAle], AHA, A4
=2 3ok A, WA=, T} JEha)e] B} Folsfe] AJE7E
I AAE, A, o], A, SERA, 9 ] =) gk 2o] & viebl gl
Table 4. Preference for Korean Food
Appearance Odor Taste
Korean Food
M F Total F-value M F Total  F-value M F Total F-value
Samgyetang 406 4.03 405 0.04 3.80 354 3.67 2.42 423 399 4.11 1.97
Japchae 352 391 372 7.67*% 334 353 344 1.80 377 376  3.77 0.00
Bulgogi 377 333 355 852** 398 384 391 0.90 431 391 411 4.45*
Sangsunjun 3.38 3.69 3.54 4.62% 312 3.16 3.14 0.08 3,55 347 3.51 0.18
Korean Kimchi 3.55 3.46 3,51 030 3.56 3.53 3.55 0.03 3.83 3.64 3.74 0.78
BaekKimchi 331 371 351 8.48** 330 357 344 3.25 338 391 3.65 9.40**
Sigumchinamul 336 3.61 349 310 341 334 338 0.20 373 347 3.60 2.50
Japanese Kimchi 3.42 3.41 342 0.00 3.28 327 3.28 0.00 333 321 3.27 0.40
Kongnamul 322 346 334 347 323 330 327 0.25 377  3.67 372 0.32
Miy eukkuk 3.42 3.10 326 4.58* 341 349 345 0.31 3.59 3.93 3.76 3.99*
Munamul 3.00 347 324 10.28** 291 346 319 12.78*** 313 4.07 3.60 30.97**>
Buchujun 309 333 321 287 320 336 3.28 1.11 389 384 387 0.07
Sujungwha 291 281 286 022 247 267 257 084 230 251 241 0.89
*p<.05, **p<.01, ***p<.001.
gz 2| 9Eh3] 2] A} 14 H A 2 2(1998) -192-
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Table 5. Estimation of Korean Kimchi N(%)
Perception Hot Too Too red  Good Bad Deli Not deli Dislike odor Other
Variable salty in color odor odor -cious -cious of garlic ¢
(le\féi) 43(672) 4(63)  6094) 23359 2B.1) 37%57.8)  0(0.0) 00.0)  1726.6)
Gender Fermal
(Ifzr:;ot; 38(543) 6(8.6)  6(8.6) 26371y 2(29) 46(65.7)  2(2.9) 2(2.9) 21(30.0)
% 233 0.26 0.03 0.02 0.01 0.89 1.86 "1.86 0.19
Food and
Nutrition 20(47.6) 5(119)  4(9.5) 13(31.0)  1(24) 28(66.7) 1(2.4) 2(4.8) 9(21.4)
Depart (N=42)
-ment oth
(NL;ZI) 61(663) 5(5.4)  8(87) 36(39.1) 3(33) 55(9.8) 1(1.1) 0(0.0) 29(31.5)
x 421 1.75 0.02 0.83 0.08 0.58 0.33 4.45* 1.46
Yes
53(55.4)  8(8.7 1(1.1)  45(489) 0(0.0) 61(66.3) 1(1.1 111 32(34.8
Suitable  (N=92) 334 8B.7) (L1) (48.9)  0(0.0) (66.3) (L) 1.1 (34.8)
taste No
(N2 12671 1@8)  6086)  1(48)  3(143) 11(524)  1(438) 0(0.0) 3(14.3)
v 0.02 036 2223*** 1381*** 13.50*** 143 1.33 0.23 3.36

*p<.05, **p<.01, ***p<.001.
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