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Abstract

To investigate the perception and preference of foreign visitors to Korean traditional foods, 206
visitors(male 142, female 61) were surveyed with questionnaires translating in English, Chinese and
Japanese. Subjects had various nationality such as China(77.4%), America(20.9%), Japan{16.0%),
Canada(6.5%), Southeast Asia(2.5%) and Europe(2.5%). The 70.2% of the respondents had been
tried Korean dishes before visiting Korea on the recommendation of friends or
acquaintances(59.9%) or by the advertisement, articles, and travel agency. Bulgogi and Kimchi
were the most popular menu that they had been tried in their country and Bibimbop, Kalbi, Korean
dumpling, Samgaetang and Chapchae were following. 29.8% of the respondents had never tried
Korean dishes because of they didn’t have a chance to try(43.1%) or there were no Korean
restaurant near their place(25.5%) or they had no interest in Korean dishes(23.5%). As expected,
Kimchi and Bulgogi were well known food, showing rank of highest recognition. Chun and Dduck
were the dishes that they had heard or saw but not eaten and Goojeolpan and Shinsunro were the
dishes that they had not heard or saw. Preference to Korean dishes shows the same tendency as
perception, Bulgogi, Bibimbop, Kalbi and Kimchi were the highly preferred group and
Samgaetang, Bindaedduck, Chapchae, Dumpling and Raengmyon were mildly preferred one and
Cucumber Kimchi, Kalbitang, Chun, Namul, Dduck were lower group of preference and Shinsunro
and Goojeolpan were rarely preferred. These result shows that it is needed to advertise Korean
dishes and to make events for globalization of Korean food.
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<Table 1> General Characteristics of the subjects

| Frequency(%)

China 77 383)

Unites States 43( 21.4)

Tapan 33( 16.4)

Nationality Canada . 13( 6.5)
South East Asia 5 25)

Europe 5( 2.5)

the others 25( 124)

total 201(100.0)

male | 142( 700

Sexuality female | 61(300)
total | 203(1000)

<19 13( 63)

20-29 67( 32.5)

30-39 | 71(345)

Age(yr) 40-49 [ 31150
50-59 |18 87)

>60 6 29)

total 206(100.0)
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<Table 2> Pattern of visits

Pattern of a visit G {”’Frquencﬁy(%)
) package BN
business S1( 25.0)
pattern of a personal 22( 10.8)

relatives
the others

trip 11( 54)
43( 21.1)
204(100.0)
52( 25.4)
69( 33.7)
8 39
21( 10.2)
55( 26.8)
205(100.0)

duration of 8-10
stay(days)
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<Table 3> Experience on Korean dishes before visiting Korea

<Table 5> Reasons not trying to Korean dishes

do have a chance to try 22 43.1
no Korean reatuarant near their place 13 25.5
po interest in Korean dishes 12 235
do not like Korean dishes 4 78
total 51 100

experience have 144 70.2
on Korean not have 61 298
food total 205 100.0
friends or acquaintances 91 599
. advertisement(TV/radio etc) 4 26

A motive . )
of article(newspaper/magazine) 1 0.7
. travel agency 18 11.8
cxperience the others 38 250
total 152 100.0
Korean restaurant 128 83.7
place of Korean friend’s place 10 6.5
cating cooked myself 2 1.3
the others 13 85
total 153 100.0

<Table 4> Kinds of Korean dishes had been tried in their country

Bulsosi have 123(59.7) "
808 not have 83(40.3)
_— have 122(59.2)
not have 84(40.8)
- have 82(39.8)
bimbx
Bibimbop nothave | 124(60.2)
h i
b ave 72(35.0)
not have 134(65.0)
) have 52(25.2)
Krean dumpl;
can dumpling not have 154(74.8)
. o have 51(24.8)
Chick th G
icken soup with Linseng nothave | 155(75.2)
have 41(199)
h:
Chapchae not have 165(80.1)
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<Table 6> Recognition on Korean traditional dishes

N

have eaten chi (153) Bulgogi (151) | Bibimbop (147) | Dumpling (109) | Namul (104)
have cooked Bulgogi (12) Bibimbop (7) Dumpling (6) Chapchae (4) Kimchi (4)
have heard or saw but not eaten Chun (45) Dduck (42) Samgaetang (38) | Shinsunro (35) | Kalbitang (34)
have not heard or saw Goojeolpan (147) | Shinsunro (124) | Chapchae (93) | Raengmyon (88) Chun (37)




A}

=]
oT'_')é;| *

0] 2/912010] B=SA

CHat OIXIE=Ct DSk 219

<Table 7> Taste of Korean dishes

N(%)
agreealile | average | disagree alitile ‘:‘stroﬁglyi dlsagr . oml
100 pungent 1307.1) 36(19.7) 88(48.1) 28(15.3) 18( 9.8) 183(100.0)
t00 hot and spicy 2(11.7) 48(25.5) 65(34.6) 24(128) 20(154) 188(100.0)
100 much garlic taste 170.1) 420226) 72(387) 29(15.6) 26(14.0) 186(100.0)
100 salty 9(49) 25(13.5) 80(43.2) 38(20.5) 33(17.8) 185(100.0)
100 sweet 7G38) 23(124) R4(454) 39211 32(173) 185(100.0)
00 sour 9(4.8) 19(10.2) 84(44.9) 34(18.2) 41(21.9) 187(100.0)
too greasy 11(5.9) 24(13.0) 66(35.7) 44(23.8) 40(23.8) 185(100.0)
100 plain and simple 21(114) 29(15.8) 59(32.1) 35190) | 402L7) 184(100.0)
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<Table 8> Taste preference of foreign visitors
N(%)
ahttle T -avetage ] disagyee a little strongl il
sharp taste (19.3) 41(22 7 70(38.7) 28(13.5) 7¢ 3. 2.33+1.34
hot and spicy 59(30.7) 54(28.1) 59(30.7) 14( 7.3) 6( 3.1) 209+1.17
salty” 21(11.2) 46(24.6) 95(50.8) 19(10.2) 6( 3.2) 245+1.17
sweet 33(17.8) 47(25.4) 76(41.1) 22(11.9) 7(3.8) 2324125
sour 29(15.7) 38(20.4) 81(43.5) 22(17.3) 6( 3.2) 246+1.27
greasy 422) 23(12.5) 63(34.2) 47(25.5) 47(25.5) 321+1.50
plane and simple taste 22(11.8) 36(19.3) 77(41.2) 29(15.5) 23(12.3) 2.70+1.39
<Table 9> Comparison of Sharp Taste Preference by Nationality N%)
0
{ - average disagree a little stronglydxsagree S
USA/ Canada/Europe 19(33.3) 15(26.3) 15(26.3) 3(53) 5(8.8)
Japan 3094 5(15.6) 22(68.8) 2(63) 0(0.0) F=52.62
China, South East Asia 7(10.3) 16(23.5) 23(33.8) 20(29.4) 22.9) df=15
the others 6(25.0) 5(20.8) 10(41.7) 3(12.5) 0(0.0) p<0.0001
total 35(19.3) 41(22.7) 70(38.7) 28(15.5) ] 7(3.9)

*Chi-square test
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<Table 10> Comparison of Hot Taste Preference by Nationality

N(%)

(44.3) (21.9) (14.8) (8.2)
Japan 3(9.) 8(24.2) 21(63.6) 1( 3.0) ¥=56.66
China, South East Asia | 14(20.0) 2(314) 25(35.7) 7(10.0) df=15
the others 15(53.6) 7(25.0) 4(143) 1( 3.6) P<0.0001
total 59(30.7) 54(28.1) 59(30.7) 14( 73)

*Chi-square test

<Table11> Rank of taste preference to Korean dishes

™)
Bulgogi 83 27 21 4 16 3 1 2 23 180
high Bibimbop 21 16 20 8 14 5 9 2 12 107
i
g Kalbi 0 | 15 | 21 5 12 2 3 0 |
Kimchi 9 15 14 6 8 9 4 5 1 71
Chicken soup
o 2 7 8 4 8 7 5 4 1 46
with Ginseng
Bindaedduck -
1 3 9 8 5 4 5 8 3 46
. (Korean pan cake)
medium
Chapchae 0 6 6 9 4 6 6 38
Korean dumpling 0 2 2 10 4 4 5 7 4 38
Raengmyon(Korean
3 2 7 10 5 3 1 1 3 35
noodle in icy broth)
Cucumber Kimchi 0 3 4 4 3 N 0 1 0 20
Kalbitang 1 4 4 3 3 0 0 0 19
Jow Chun 1 4 1 5 2 2 2 0 0 17
) (Korean grilled fish)
Namul 0 1 4 2 6 2 1 0 1 17
Dduck 0 1 3 1 3 1 0 1 0 10
Shinsunro 0 1 0 1 1 i 0 0 0 4
very low -
Goojeolpan 0 0 0 1 2 0 0 0 0 3
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<Table 12> Kinds of Korean restaurants or dishes wanted to try

- hestaurants or S Frequency*
Korean Court dishes or formal dinner 47
Buffet which composed of all kinds of Korean dishes 75
Famous traditional dishes 68
General and inexpensive Korean dishes i
Fusion style dishes between Korean and other country 46

* double checked

<Table 13> Kinds of events participate in(double answered)

S Frequency*
a Korean traditional food or cultural event 92
atouring through different kinds of Korean restaurants 48
a cooking-yourself korean dishes event 33
a shopping event of Korean foods or materials 21
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<Table 14> Reasons of discontent when eating Korean food at restaurant

(N:%)
- average disagree 10 answer

not served the dishes for each person 41(19.9) 79(38.3) 64(31.1) 22(10.7)
Communication problem with waiters or waitress 95(46.2) 47(22.8) 50(24.3) 14( 6.8)
Hard to understand the menu 98(48.5) 48(23.3) 45(21.9) 15( 7.3)
not enough of the amount of food. 30(14.6) 62(30.1) 97(44.6) 20 9.7)
lacking variety of menu 54(26.3) 62(30.1) 72(35.0) 18( 8.7)
not platable of taste 36(17.5) 65(31.6) 84(40.8) 21(10.2)
insanitary of the restroom and other facility 53(25.7) 64(31.1) 70(34.0) 19( 9.2)
expensive price of dishes | sa70) T 719379 71(35.5) 21(10.2)
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