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Abstract

The purpose of this study was to investigate Chinese university students’ in Shanghai perception for
Korean Kimchi. The results were as follows : A questionnaire was examined on male 139(49.5%) and
female 142(50.5%) college students of residing in Shanghai. Mationality of Kimchi answered Korea
75% of all the participants, and have eaten Kimchi was 60.9%. Male purchsed commercial Kimchi
42.2% and female restaurant 46.3%(p< .01). The first answered ‘it was taste’ 51.6% when
commercial Kimchi purchsed, and packing size of commercial Kimchi was 200g 56.9%. Among the
intake experience have eaten Kimchi was the highest Baechu Kimchi 77.8%, Mu Kimchi 58.5% and
Oi Kimchi 35.7%, also preference of Kimchi was Baechu Kimchi 49.7%, Mu Kimchi 26.9% and Oi
Kimchi 13.8% in order. After have eaten Kimchi answered good 54.5%(p< .01), Kimchi liked reason
were the highest ‘refreshing taste” 39.7%, unliked were oder{of garlic, ginger and anchowy juice, etc)
and too spicy in order. Improvement on consumption extention of Kimchi answered ‘not too hot’
30.4%, ‘not too salty’ 28.6% and ‘not over-riped’ 21.7%. Perception for Kimchi answered the highest

mean 3.51 ‘Kimchi can be preserved for a long time’(p< .05) and ‘Kimchi is a good side dish with
cooked rice’.
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<Table 1> General characteristics of the subjects
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<Table 2> Awareness and intake experience for Kimchi

Varidble ~ ~ Gowp  N@%) Variable Group N(%)
Male 139(49.5) Have known Yes 246(37.5)
Gender Female 142(50.5) Kimehi No 35(12.5)
Total 281(100.0) Total 281(100.0)
Below 19 97(34.5) Newspaper - publication 46(17.4)
20~29 164(58.4) _ Mass media 79(29.9)

Age Motive to know . . A

Above 30 20(7.1) Kimchi Kimchi promotion events 14(5.3)
Total 281(100.0) Others 125(47.3)
China 276(982) Toul 264(100.0)
Nationality Others 5(1.8) Korea 184(70.5)
Total 281(100.0) . Japam 5(19)
Yes 19(6.8) Original nationality CtI:ina 70026.8)
Have visited Korea No 262(93.2) of Kimehi Others 20.8)
Total 281(100.0) Total 261(100.0)
Hae e o e ot o009

O . .
Korean food Total 281(100.0) First-sight Fair 137(49.5)
z?';e; SC’;" Bad 84(30.3)
o o 0 ALEALOIS Zal sl Very bad 25(9.0)
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*‘]E’ 28 T Mm»T ZJ'E' Eg&] L}' }—— 7'“ ]:]].B]—X] o}- Very gOOd 1(04)
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Degree of Kimchi  Fair 152(55.9)
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<Table 3> Place of eating Kimchi & Cautious points for commercial Kimchi

N(%)
, B . Gender G :
. Groop , Male -~ Female Total 4 2
China 79(95.2) 79(92.9) 153(94.0)
. e tre s Korea 336 6(7.1) 9(5.4) 198
First country of eating Kimchi Others 1E1.2; 0(0.0) 106) df=2
Total 83(100.0) 85(100.0) 68(100.0)
Home-made 26(31.3) 9(11.3) 35(21.5)
Commercial Kimchi 35(422) 33(41.3) 68(41.7) 1367+
Kinds of eating Kimchi _Restaurant-made 20(24.1) 37(46.3) 57(35.0) i3
Others 224) 1(1.3) 3(1.8)
Total 83(100.0.) 80(100.0) 163(100.0)
Yes 30(38.0) 29(33.7) 59(35.8)
Have intended to purchase commercial ~ No 17(21.5) 26(30.2) 43(26.1) 1.62
Kimchi Unknown 32(40.5) 31(36.0) 63(38.2) df=2
Total 79(100.0) 86(100.0) 165(100.0)
50g 26(31.7) 36(42.4) 62(37.1)
200g 51(62.2) 44(51.8) 95(56.9) 636
Packing size of coinmercial Kimchi 500g 212.4) 5(5.9) 74.2) di=
kg 33.7) 0(0.0) 3(1.8)
Total 82(100.0) 85(100.0) 167(100.0)
Sanitation 33(40.2) 20(26.0) 53(33.3)
Nutrition 9(11.0) 5(6.5) 14(8.8)
Cautious points of purchasing commercial Brand 212.4) 4(5.2) 6(3.8) 7.61
Kimchi Price 337 11.3) 42.5) df=4
Taste 35(42.7) 47(61 0) 82(51.6)
Total 82(100.0) 77(100.0) 159(100.0)
Plastics 33(41.8) 19(23.5) 52(32.5) .
Packing materials of commercial Bottle 22(27.8) 32(39.5) 54(33.8) 6.26*
Kimchi Vinyl 24(30.4) 30(37.0) 54(33.3) df=2
Total 79(100.0) 81(100.0) 160(100.0)
* p< .05 ** p< 01
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<Table 4> Intake experience and preference Kimchi

N(%)
Content - Gender Total 7
: Male . . ... Female e :
Baﬁchu K1mch1 62(73.8) 71(81.6) 133(77.8) 1.50
Mu Kimchi 56(66.7) 44(50.6) 100(58.5) 4.56*
Oi Kimchi 38(45.2) 23(26.4) 61(35.7) 6.58*
Intake experience Kimchi! Buchu K1mch1 ) %10.7) 223) 11(64) 5.03*
Kkaennip Kimchi 6(1.1) 5(5.7) 11(6.4) 0.14
Back Kimchi 19(22.6) 18(20.7) 37(21.6) 0.09
Others 2(24) 334) 5(2.9) 0.17
Total 84(100.0) 87(100.0) 171(100.0) df=1
Baechu Kimchi 34(45.3) 38(54.3) 72(49.7)
~ Mu Kimchi 21(28.0) 18(25.7) 39(26.9)
Oi Kimchi 14(18.7) 6(8.6) 20(13.8) 463
Preference Kimchi Kkaennip Kimchi X0.0) 1(1.4) 10.7) s
Back Kimchi 3(4.0) 4(5.7) 7(4.8)
Others 340) 3(4.3) 6(4.1)
fotal 75(100.0) 70(100.0) 145(100.0)
Green leaves 21(32.3) 20(20.3) 41(30.3)
Favorite part of Baechu ‘White stems 27(41.5) 26(39.3) 53(40.5) 028
Kimchi Whole leaves 17(26.2) 20(30.3) 37(28.2) df=2
Total 64(100.0) 66(100.0) 131(100.0)
Un-riped fresh Kimchi 9(12.5) 9(12.3) 18(12.4)
it NS B s e
fermentation ) o ) ’ ) df=3
Over-riped acidic Kimchi 6(8.3) 6(8.2) 12(8.3)
Total 72(100.0) 73(100.0) 145(100.0)
1) Subjects were free to select multiple items
*p< 05
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<Table 5> reason and Improvement on consumption extention

N(%)
* Variable & Content Gender “Total 2
: . 3 Male - Female o AL
Very good 1(1.3) 0(0.0) 1(0.6)
Good 2(2.5) 17(20.0) 19(11.5)
Impression after eating Fair 31(38.8) 39(45.9) 70(42.4) 18.18%*
Kimchi Bad 36(45.0) 25(29.4) 61(37.0) df=4
Very bad 10(12.5) 44.7) - 1485)
' Total 80(100.0) 85(100.0) 165(100.0)
Spicy and hot taste 15(31.3) 3(15.0) 18(26.5)
Acidic and sour taste 12(25.0) 4(20.0) 16(23.5)
Savory and salty taste 2(4.2) 0(0.0) 229)
Refreshing taste 17(35.4) 10(50.0) 27(39.7) 1118
Favorite reason Umque? combination tasfe .of 0.0) 2(100) 2029) df=6
scasoning and anchovy juice
Crisp and chewi texture 2(4.2) 0(0.0) 2(2.9)
Others 0(0.0) 15.0) 1(1.5)
Total 48(100.0) 20(100.0) 68(100.0)
Appearance(color, shape, etc) 0.0 2(25.0) 2(15.4)
, Odor(of gartic, ginger and 4(80.0) 4(50.0) 8(61.5) 173
Unfavorite reason anchovy juice, etc) df=2
Too spicy and hot taste 1(20.0) 2(25.0) 3(23.1)
Total 5(100.0) 8(100.0) 13(100.0)
Not over-riped 23(28.0) 12(15.2) 35(21.7)
Not too sirong seasoning 8(9.8) 15(19.0) 23(14.3)
. Not too hot 26(31.7) 23(29.1) 49(304)
Improvement on consumption 8.73
extention Not to? salty 21(25.6) 25(31.6) 46(28.6) dE=5
Not to improve 224) 4(5.1) 6(3.7
Others 22.4) 0(0.0) 2(1.2)
Total 82(100.0) 79(100.0) 161(100.0)
** p< 01
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<Table 6> Perception for Kimchi

(Mean+S.D.)
Variable Gender Total t-value
Male Female
Kimchi is nutrious and healthy food. 3.16£0.99 339+£094 3.28+0.97 1.74
Kimchi is abundant in mineral and vitamins 3.17+096 350+0.77 3331088 2.78%*
Kimchi is good food for diet 3.03+£1.07 3444094 324+1.02 2.30**
Kimchi prevents adult diseases 2.89+0.98 3.0940.86 2991093 1.64
Kimchi is effective in preventing SARS(with especially garlic) 3.13+1.12 325+1.05 3.19+1.08 090
Kimchi help prevents large intestine cancer 288+1.14 3.50+£097 320+1.10 419+
Kimchi is good for skin 2761097 3214091 3.06£096 344
Kimchi is favorite food 3.11+093 3.10+1.07 3.11+£1.00 0.07
“Kimchi can be preserved for a long time 3.35+£099 3.65+0.89 351095 229*%
Kimchi increases stamina and energy 264+091 29440381 2.80+0.87 2.45%
Kimchi is inexpensive 338+£1.04 3.58+0.96 3.48+1.00 1.46
Kimchi is delicious 325+£099 3.13+£099 3.19+0.99 0.89
Kimgchi is difficult o eat due to strange taste 253094 2.79+1.03 2.67+1.00 1.87
Kimgchi is a good side dish with cooked rice 3514095 3.50+£0.90 351+£092 0.04
Kimchi is a good side dish with drinks 3334099 3451094 340097 0.87
Kimchi is not good for the stomach due to too hot 281+1.05 275+092 2.78+0.98 040
Kimchi is good taste but too spicy 2.69+1.04 2931094 282+1.00 1.71
Kimchi is favorite food except smell 2.68+098 291+1.06 2.80+1.03 1.62
* P<.05 *#P< 01 *** P<, 001
F Atk R QATE B FEL BYAT A R 5otk WAL FHL 05%7t FFolT A
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