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A Study for Advancing into European Market of Korean
Cuisine & the Comparison between Korean Cuisine
Culture and European Cuisine Culture

Da-Won Kang
Assistant Professor, Dept. of Foodservice Industry, Jeju Tourism College

ABSTRACT

There is difference between European Cuisine and Korean Cuisine in various ways.
In order to advance Korean Food into European Market, we should understand well
European food-culture and food-custom.

There are several process for push into the European Market. First, we inform
European like that Korea traditional food (repast tool, the interior of Korean restaurant,
traditional music, food-sequence, service method etc.). Second, we can introduce them
"Korean Fusion Food" and that Korean Cuisine is "Health foods'.

For globalization of Korean Cuisine, we must understand exactly European market
situation and know well the field law and tax system for business. Next, we establish the
prior plan to supply with Korean food material till faraway region.

Key words : food culture, food custom, advance into European Market, Europe
Cuisine, Korean Cuisine.
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