KOREAN J. FOOD CULTURE
Vol. 20, No. 3(2005) pp. 367~373

Z A7 2AZU5) ZAXIo] T2 FHAlo] Tt JAIE Y HIE 17

A Study on Recognition and Preference of Korean Foods for
Foreigners in Different Nationality

Yoon, Hei-Ryeo
Department of Food & Nutrition, Hoseo University
(Received April 30, 2005)

Abstract

The study investigated the recognition and preference of foreigner to Korean foods in different nationality. Questionnaires
consisted of two languages- Chinese and English were given to 180 residing foreigners in Insa-dong and COEX mall areas
and interview methods were used. A total of 157 questionnaires were analyzed for statistical analysis. The statistical analysis
was completed using SPSS Win{ver 11.0) for descriptive analysis, 72 -test, ANOVA and Tukey’s test. Main results of this
study were as follows:

First, the factors foreigners considered when they chose food of other countries were; 1.new taste, 2.curiosity, 3.foreign
culture, 4.foreign tradition. People from European and Asian countries were inclined to “New taste” first, while people from
American and Oceanian countries were inclined to “curiosity”. Second, most of respondents have tried Bulgogi and Galbi
before and many of them also have tried Kimchi, Kimbop, and Bibimbop as common Korean foods. Third, the preference
was different according to their origins. Asian people liked diverse cuisines including Bulgogi, Galbi, Kimchi, Dubu Doenjan
chige, and Samgaetang, while European and Oceanian people liked Bulgogi, Galbi, and Bibimbop. The preference for
Kimchi was considerably high among Asian people, however, low among American and Oceanian people(p<0.05). Fourth,
Deviation was little on the taste, color, and table settings of Korean foods; most of the respondents was satisfied on those
factors. European and Oceanian people who were familiar with table setting according to time were satisfied at table sefting
of Korean foods, which focused on space, rather than time. Fifth, most of the respondents, especially Asian people,
remarked that Korean foods were spicy. The opinion on the taste of Korean foods was variable according to their nations.
Cunrently many of culinary companies from Korea were leading their active business in foreign countries such as China and
United States. Their domain was not limited to traditional Korean foods, but expanding to various fields such as fast foods,
bakery goods, and fusion snacks.
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<Table 2> Considering factors for choosing ethnic foods in

their country NS
obAlo} A}, mj% % 2Hohiol Ao S TEBt] 4]
Nationality
<Table 1> General characteristics of responden(tg . European chsian Ameﬁé%r;lgérgffml ian
NO® Tradition 2( 63) 10(17.5) 7(10.0)
Characteristics > Newtaste  10(31.3) 18(31.6) 33(47.1)

___ Male(N=01) Female(N=66) Cutiosity ~ 106313)  11193) 226319
Nationality Culture 41125 18(31.6) 8(11.4)
European Continent and Others?  17(18.7) 1522.7) Other 6(18.8) 4 8.0 17(22.7)

Asian Continentz) 2729.7) 23(34.8) 2=19 702*1) df=8
American & Australian Continentd  47(51.6) 28(42.4) a—a .
Age D * P<0.05
<30 37(40.4) 36(54.5) Percentage is calculated within Nationality.

30-39 19(20.9) 17(25.8)
40-49 15(16.5) 8(12.1) ; ; ;

50 2022.0) 4 6.1 <Table 3> Kinds of Korean menu are eaten in their courlm\tl% )
Purpose of Staying Nationality
Visit 32348) 2403649 Menu Item “Eyro Asian American & X
Business 12(13.0) 3( 4.5) Continent Continent Australian Continent
Occupation 4751 33(50.0) Bulgogi 12(37.5) 3%(78.0) 39(52.0) 14.747%2
Other (1D 6( 9.1 Galbi 9281 28(56.0) 21(28.0) 11.438*D
Occupation Bibimbap 8(25.0) 29(58.0) 21(28.0) 14.051*
English Teacher 29(31.9) 24(36.4) Chapchae 4(12.5) 3(6.0) 11(14.7) 2.262
Student 8( 9.3) 5 7.6) Kimbap 5(156) 11(22.0) 22(29.3) 2.492
Technician 4( 4.3) - Kimchi 10(31.3) 23(46.0) 37(49.3) 3.028
House wife - 15(22.7) Joock 394 480 5( 6.7) 0.246
Other 50(54.9) 22(33.3) Others  4(125)  6(12.6) 6( 8.0) 0.759
D UK, France, German, Italy, Swiss, Finland, Russia, Czech D *p<0.05

Republic. 2) #p<0.001

2 Japan, Philippine, China
3) USA, Canada, Australia, New Zealand

Multiple choices are allowed.
Percentage is calculated within Nationality.
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<Table 4> Foreigners’ dinning behavior for Korean foods
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41 Eojof & Ho|t},
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N(%)
Male Female 2>

Once a week 15(5.7) 13(20.0)

Frequency of eating Korean foods Thr?cfnt(i:fn::;e:vtek g(.;gig; }22?7,-8 1.205V
More than four times a week 24(27.9) 19(29.3)
Breakfast 19(2.0) 46.0)

Meal time Lunch 15(29.4) 15(39.5) 1618V
Dinner 35(68.6) 23(60.5)
Fine dinning 16(23.2) 7(13.0)

Types of restaurant Ca;;xsiﬂgg;ng 43(( 62292) 359(( 792;) 3.473D
Others 7(10.1) 6(9.0)

D N.S: Statistically none significant
Percentage is calculated within Gender.
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<Table5> Preference of Korean foods in different nationality

pean Contine n'Cor & Austr

Korean rice(Bap) 41+09P 464072 1209
Joock 36108 36+10 34+09
Vegetable soup(Gook) 37+08 37107 38107
Cooked vegetables 38408 3.5+0.7 3.7+09
Bulgogi 42+11 43+07 43408
Galbi 43%+1.0 42407 43%08
Bibimbap 39409 37409 40+09
Rice Cake 33+1.1 33408 29+1.1
Grilled fish 33+1.12 40+0.7° 344122
Kimchi 33+1.5° 40+08° 324143
Swuffed cucumber kimchi 32x14 36108 31+1.4
Korean beef soup 37+1.1 36+10 37110
Soybean paste stew with tofu 35+13 38409 3.1+1.3P
Samgaetang 34+1.2 39409 31+11bP
Picked vegetables with soy souce 35+1.1 40408 3.0+1.1P

D Mean+SD

viean score with the same column followed by different letters are signiﬁcaﬁtly different at p<0.05 level by Tukey’s test
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<Table 6> Evaluation score for Korean foods in different nationality '

Nationality
Menultem European ~Asian  American & ¥
Continent Continent” Australian Continent

Food taste 3.9+1.10 42407 42407 2.3982
Food color 3.8+09 4.0%0.7 40+0.9 0.778%
Table display 40+1.0 42208 40+1.0 0.802%

D Mean+SD
2 N.S: Statistically none significant

<Table 7> Evaluation score of Korean food taste in different

nations
Nationality

European Asian American & Australian

Continent Continent Continent
Hot&Spicy 40+0.6P  40+08 40407
Saltness 3.2+08 3.2+09 33+09
Sweetness 3.0+0.8 3.1+07 28+08
Greasiness 2.9+ 1.07 3.0+1.32 23+0.8b
Seasoning 314062  37+1.07 35+06

taste

D Mean +SD

Mean score with the same column followed by different
letters are significantly different at p<0.05 level by Tukey’s test
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