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Abstract

463

The purpose of this study was to investigate university students’ attitudes and interests for ethnic food. The questionnaire
developed was distributed to 60 students majoring in food & nutrition and 260 students taking a liberal course related with food
culture in world. A total of 271 questionnaires were usable ; resulting in 84.7% response rate. Among 12 kinds of ethnic food, a
large number of students had an experience in Japanese, Chinese, American and ltalian food. Also Chinese, American,
Japanese and Italian food were familiar with them, but the hope to eat for French, Spanish, Mexican and German food was too
strong. Students knew kinds, characteristics, table manners and etc. for Japanese, Chinese and American food very well and -
wanted to know the information about French food. As a result of positioning for ethnic food by correspondence analysis,
Spanish, English, French, Germany and Mexican food had a strong image in want to eat, wanted to know information about
food and got a good feeling. Students perceived Vietnamese, Thai and Indian food as having an experience, Japanese, American
and ltalian food as well-know about food or restaurants, and Chinese food as being familiar. The findings would indicate trends

for ethnic foods and their cultures in Korea and forecast the possibility of change in foodservice market.
Key Words : ethnic food, food culture, university student, attitude, interest
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3 FAEEA Y 9njof] X Ao oflet 11y I HE HESAo g 2L A4S 7HA e, o159 7HA7t
o] &A1& B0l 32 olalE 4 9l AAE Bt Aok Yo FeE 1L 53 cheFdell dist A2 #alo] A7A ® Ao
ZTHMin 2005), Y538 JAGES 1 Yo dAA = HIES tHBak 2003). ¥& SAHEY F7h= ATE FHLE A
Al(ethnic food)S T2 BIF] 2sjA E4 BE-E AAstin XA doltet, o] B EHELLS 43 A9 EH3}
F43HE A4S dZ oM (Joo 2006) 3 HlEo] AL Ea) A (universalization of particularism)°]2tx FAtHLocher
A 2 UEYE FAY uf FEHFA AME 5 Qe ) 2003). & - A9 £37t 5| LFHIL Y+ 85 F4
o FaddiE] A4S W SutEA olFE < dthJoo (fusion)olehs @7t &3t AP o2 Aedhes 7], 24l
2000). 2 A7 42 R A== oA 231 o w3te] B3l FH-eAlo] thallA] Locher(2003)= 2283t
FAE o83 RIEZAY F3 doEd FAAYE Bl 7o) 3t BEA A oA Ee 2AHHQ] 2AA o) ghA ut
(Cweirtka 2002). 78| HAPHOZ = M2 TE HZE Ajo] E0)A = A3 glocalization) & AEFsIAT}, EoF FHL2 &

o AS HAoIM FAlo] A2 §RE7IE 8t, M2 Aol 7l oA B ohet HARTRA FRE|S 9lE A9} AE 2
S AARE FASIE T, E B FHN BE UESY (cutlery) F, TUAT ARR1L) Axpo] sfte] Ao FA)
= 3e uAE Ao R o g ofgolets AL BAA o AEHE Az BoHH 2R 7HHE Ao odE T i

A

2 £ YE54S 9A ® AREL A7) Yetl Nz 9=t (Cho & Lee 2003).
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<Table 1> Demographic characteristics of the respondents

Characteristics N(%)
Gender
Male 99 (37.9
Female 162 (62.1)
No response 10
Age(years) 21.6+24D
Major
College of humanities & social sciences 49 (19.2
College of business administration 55 (21.6)
College of natural sciences & life sciences 28 (11.0)
College of engineering 54 (21.2)
College of art 15(59
Dept. of food & nutrition 54 (21.2)
No response 16
Grade
Freshman 64 (24.5)
Sophomore 36 (13.89)
Junior 88 (33.7)
Senior 73 (28.0)
No response 10
Food expense % of pocket money» 525+18.9
No. of overseas travelV 07113
Total 271 (100.0)

D Mean+SD

=2Alof it Bl B 2= 465

<Table 2> Food-related lifestyle disposition of clusters

Total Cluster 1 Cluster 2
(N=258) (N=118) (N=140)
348+1.04 2641071 4191067 -17.931™

Lifestyle Factors t-value

I often eat snacks.

I am concerned about
food for my health.

I enjoy searching and
going to testaurants for  3.98+091 3574088 4.35+0.74 -7.754*
tasty food.

3.14£092 3.02+088 3.26+£093 -2.179*

*p<0.05 *p<0.001
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<Table 3> Students’ experience, familiarity, want for ethnic cuisine by major category

52 96.3) 26 (48.1)

Japanese food Major
Total 262 (96.7) 143 (52.8)
Liberal 207 (95.9 1.789 159 (73.3) 0.158 0.000
Chinese food Major 49 (90.7) 41 5.9
Total 256 (94.5) 200 (73.8) 5(1.8)
Liberal 40 (18.4) 16.218™* 105 0.250 58 (26.7) 9.148*
Thai food Major 24 (44.9 000 4(74
Total 64 (23.6) 1009 62 (22.9)
Liberal 73 (35.9) 45.423*+ 10 (4.6) 0.084 42 (194 9.923*
Vietnamese food Major 47 (87.0) 2037 1(19
Total 125 (46.1) 12 (4.4 43 (15.9)
Liberal 98 (45.2) 20.583*** 15 (6.9) 1.993 42 (19.4) 2.016
Indian food Major 43 (79.6) 1(1» 6 (11D
Total 141 (52.0) 16 (5.9 48Q7.7)
Liberal 178 (82.0) 3.632 80 (36.9) 0.076 26 (12.0) 0.844
Italian food Major 38 (70.4) 21 38.9) 9(16.7
Total 216 (79.7) 101 (37.3) 35129
Liberal 5(2.3) 99.261** 0(0.0) 4.033 98 (45.2) 3.313
Spanish food Major 28 (51.9) 1(1®» 17 (31.5)
Total 33 (12.2) 100D 115 (42.4)
Liberal 57 (26.3) 0.248 209 2.301 124 (57.D 0.208
French food Major 16 (29.6) 2(37 29 (53.7)
Total 73 (26.9) 4(13 153 (56.5)
Liberal 57 (26.3) 2.163 8(37 0.453 66 (309 2.103
German food Major 9167 1(19 22 (407
Total 66 4.9 9(3.3) 88 (32.5)
Liberal 19 (8.8) 0.286 3(1.49 0.755 57 (26.3) 0.003
English food Major 6 (11D 0C0.0) 14 (25.9)
Total 25(9.2) ‘ 3(1D 71 (26.2)
Liberal 194 (89.4) 14.987%+ 125 (57.6) 2.237 3(149 1.286
American food Major 37 (68.5) 25 (46.3) 2(37D
Total 231 (85.2) 150 (55.9) 5(1.8)
Liberal 72 (33.2) 0.057 3(149 3.478 84 (33.7) 0.075
Mexican food Major 17 (31.5) 3(5.6 22 (40.7)
Total 89 (32.8) 6(2.2) 106 (39.1)
*5<0.01 **p<0.001
Yol Ago] gAY Ha A5 A Zdte S41E HolE e dof o]2717H4) Q4] A& 7 AEetal )19, 1980
L oAt Be AR BAEdT GRS METSA 4 A 2L BN 20 F324Ee gol Hday
$ ooz & Hojroku SEe ulEol nlAF AN 24 Ak Z el epAEs FAEE AEshs ulEo] FolAlthal Bl
02(p(.0D) B ek, $1%tHPark & Ahn 200D, AET AZ fsAL e
QA oA S B3t Kim & Chung(2001)9) 7] 3 A7 (Min & Oh 2002)l T2H F=-4lo] tja) dH4y9]
A A AR W] olo] WA, A2, WA, AmAel  80.7%, GiSHAL) 58.4%7) FolRhe, Wl 27 1197} 4]
MBS bt k) AT MOl 27 Aol A% Bk Sl 270 o M} A B8 AoE
57 9180] ETEE, Park & ABn(200D8] ATAAE 20 ZAEICh 2240 tjE Lo 2t Yol F9 B8
g7} 2 Adsies 94*‘ Fe $40(34.5%), H2EFE  Fog oS AL VIEAGHE FHE HlEo] 7MY wken

£ 1o
wju

(31.0%), OW(N 2%), Z21(6.2%), L2)(4,8%) ﬁOIMD} E3t F2SAL He Ol“ “P%MHE}_ $go] 50.9%%
Y IETPES O R 3 Jo(1974)2) o7t A AR S-S A sk,

Ao 2 & Lee(1981)9 97, & dighlS diides g 24 9 HAEFY AR g H=E
Shin & Seo(1995)2] A7&& Fg3| & of 705 2001 (Table 4)% 7*@ Oim 2]0] A=A, oE2A



<Table 4> Students’ interests of ethnic cuisine by major category

QIFSAl0] CHF =

X = 467

Items Well-know about food Want to know about food Well-know about restaurant

Food Major  category N(©b) ¥2 value N ¥2 value N %2 value

Liberal 165 (76.0) 2.099 41 (18.9) 0.727 186 (85.7) 2.040
Japanese food Major 46 (85.2) 13 24.D 42 (77.8)

Total 211 779 54 (19.9) 228 (84.1)

Liberal 141 (65.0) 0.241 33 (15.2) 0.173 164 (75.6) 1.124
Chinese food Major 37 (68.5) 7 (13.0) 37 (68.5)

Total 178 (65.7) 40 (14.8) 201 (74.2)

Liberal 19(8.8) 2.921 34 (15.7) 2.448 46 (21.2) 4.640*
Thai food Major 916D 4749 19 (35.2)

Total 28 (10.3) 38 (14.0) 65 (24.0)

Liberal 28 (12.9) 7.167* 23 (10.6) 1.268 109 (50.2) 8.437*
Vietnamese food Major 15 (27.8) 3(5.6) 39 (72.2)

Total 43 (15.9 26 (9.6) 148 (54.6)

Liberal 39 (18.0) 10.974* 51 (23.5) 1916 86 (39.6) 4.479*
Indian food Major 21 (38.9) 8(14.8) 30 (55.6)

Total 60 (22.1) 59 (21.8) 116 (42.8)

Liberal 71 (327 5.594* 87 (40.D 3.712 128 (59.0) 1.068
Italian food Major 27 (50.0) 14 (25.9) 36 (66.7)

Total 98 (36.2) 101 (37.3) 164 (60.5)

Liberal 9(4.1D 4.010* 47 Q1.7 0.146 3(14 3.478
Spanish food Major 6 (LD 13 (24.1D 3(5.0)

Total 15 (5.5 60 (22.1) 6(22)

Liberal 34 (15.7) 0.690 139 (64.1) 0.022 61 (28.1) 1.328

" French food Major 11 204 34 (63.0) 11 209

Total 45 (16.6) 173 (63.8) 72 (26.6)

Liberal 17(78) 1.131 54 (24.9) 3.217 25 (11.5) 0.086
German food Major 2037 20 37.0) 7 (13.00

Total 19(7.0) 74 (27.3) 32(11.8)

Liberal 13 (6.0) 0.015 41 (189 1.322 8(37D 0.453
English food Major 3(5.6) 14 (25.9) 1(19

Total 16 (5.9 55 (20.3) 9(3.3

Liberal 104 (47.9) 0.001 22 (10.D 0.044 114 (52.5) 6.381*
American food Major 26 (48.1) 6 (111 18 (33.3)

Total 130 (48.0) 28 (10.3) 132 (48.7)

Liberal 22 (10.1) 0.044 64 (29.5) 0.268 59 (27.2) 0.129
Mexican food Major 6(11.1) 14 (25.9) 16 (29.6)

Total 28 (10.3) 78 (28.8) 75 (27.7)

*p<0.05 *p<0.01

HEE & G QIohal SHE uled dEA(T77.9%), T EFSAF] 117TAZ ol 7 Bo] £45 o] g Ex
21(65.7%), 1l=541(48.0%) 914 koH, o= Hah A5 3 H S ooy HAEFY A i A7 2 (Kim
St SAoEal SHOIE 24 79 FARE AdkS Hol: 2005)¢k vlwa] & uf H Ave <2y A gaEg o] o
Zolth, HEGYZ4(p<.01), A=S4(p<.01), ojgeorS2l A 3] & 4 Qe A Y YAEY AE AAErt &4
(p<€.05), 27122 (p< 05)°l] A= AFAte] AR Q1A= 7} Uehd A2 A8 4= glrt e5-34](p<.05), HIEH-S4]
TR R 7 AU S4 78, B4 2 AAE S (p<.01), Y=FA4(p<.05)° alre AFA7E v]=e4l
et JRE Lo A 402 = A 21 S407 Bl (p<.05)°] HaliAl= v HFA7} AR et Y2 27T}
ZHALZA(63.8%) 08 RAFE T 2418 Huflsle YAES O =2 ACE ZAME I,

S Y Qv AR GESA(84.19%), FHL4(74.2%), A4 HAER AAES A e et 97
olekZ|o}L A (B0 5%), HIEHESA)(54.6%) AE FAgat A1 (Choi & Hong 2006)) A& dut AEZL 0] &3t AL7}
£ 90 ooy S o] wokth oF4l, S4], U4 olelg A EA HAEFS o] &l HET AT #A) gyt
Al ZeAA 5 Fylof A70E 2] eFEo] f o4t o]IYT|E YLEFE o] 83l= I F oF 30%= YO I2FHELA] F
L7)7] o5& vt SAE A|Qlgh 2 22072 HAER F o AEFE o|8ote s HEE YA, &7 9541554 HAE
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<Table 5> Students’ experience, familiarity, want for ethnic cuisine by food-related lifestyle cluster

. Want to eat
T NG GO . yFvalue
Clus 55 (46.6) 2(17D 0.854
Japanese food Cluster 2 134 (95.7) 82 (58.6) 5(3.6)
Total 249 (95.5) . 137 (53.1) 7(27
Cluster 1 112 (94.9) 0.211 87 (73.7) 0.001 2(1.7D 0.068
Chinese food Cluster 2 131 (93.6) 103 (73.6) 3(2.D
Total 243 (94.2) 190 (73.6) 5(1.9
. Cluster 1 25 (21.2) 0.727 0(0.0) 0.846 18 (15.3) 6.516*
Thai food Cluster 2 36 (25.7) 1(0.7) 40 (28.6)
Total 61 (23.6) 1(0.4) 58 (22.5)
Cluster 1 53 (44.9) 0.344 4034 0.407 13 (11.0) 3.342
Vietnamese food Cluster 2 68 (48.6) 7(5.0 27 (19.3)
Total 121 (46.9 11(4.3) 40 (15.5)
Cluster 1 55 (46.6) 3.249 3(25) 4.250* 19 (16.D 0.653
Indian food Cluster 2 81 (57.9) 12(8.6) 28 (20.0)
Total 136 (52.7) 15(5.8 47 (18.2)
Cluster 1 89 (75.4) 2.168 33 (28.0) 6.159* 1512.7) 0.001
Ttalian food Cluster 2 116 (82.9) 60 (42.9) 18 (12.9)
Total 205 (79.5) 93 (36.0) 33 (12.8)
Cluster 1 8(68 4974 0(0.0) 0.846 54 (45.8) 1.101
Spanish food Cluster 2 2257 1(0.7) 55 (39.3)
Total 30 (11.6) 104 109 (42.2)
Cluster 1 26 (22.0) 2.093 1(0.8 0.704 71 (60.2) 1.135
French food Cluster 2 42 (30.0) 3(2.1 75 (53.6)
Total 68 (26.9 4(1.6) 146 (56.6)
Cluster 1 18 (15.3) 8477 108 4505* 42 (35.6) 0.690
German food Cluster 2 43 (30.7) 8(57 43 (30.7)
Total 61 (23.6) 9(3.5) 85 (32.9)
Cluster 1 10 (8.3) 0.367 108 0.188 32 (27.D 0.270
English food Cluster 2 15 (10.7) 2149 34 (24.3)
Total 25(9.7 3(1.2) 66 (25.6)
Cluster 1 101 (85.6) 0.018 56 (47.5) 4.540* 1(0.8 1.361
American food Cluster 2 119 (85.0) 85 (60.7) 4029
Total 220 (85.3) 141 (54.7) 5(1.9
Cluster 1 35 (29.7) 0.628 0C0.0) 4.298* 44 (37.3) 0.459
Mexican food Cluster 2 48 (34.3) 5(3.6) 58 (41.4)
Total 83 (32.2 5(1.9 102 (39.5)
*p<0.05 **p<0.01
98 72 o)gae TAL YRATo) Bouy A B2 2L 2AY SHAGT) 5 siel 2971 Qo] SAHe=
dl ol daf 53] d3dhs AR & 4 1o ofs o= st sjAdst7 ol of#zol 3L ‘% Jodo R 24 29
ATl et S AT 57140 S0l wgE ol B A4S0l ¥0n 4 QAT YO F golnm 4 240
askgich 2 24 27h gagAlof tis 3o H =2 (p<.05) A st
= 202 2AE S,
2) go|ZA et Y vl 24 g4 3} ei=gAlof B Fuiel, 2l=¢ie) §14]E Blaet
wole Aol g 24, Ba A% Yok 4, YOR H  AT(Lee 5 2000014 HRLAL Ao 251E AU
Zoln: 4o S0 da FUUR AolE BAR Ak o A9 5PLNGE DHE DR BT 4 ez 2
(Table 5yl AX|atqct, Av l‘ﬂi’%‘(p< 05)3 ZUS4(p<.01) A, By 5353) 31Ul Fuiele] TSl =34
3 Bl AFe] ol 24 2 ‘24 TBAT o $HB0l o B4 wak 949 BEg} rjofet FARE ALRolely BT
gelHoz B Uenton ogdorgd olHe4e Bae] st
A% M A4 SHOR ANHT Y NS EE U 84 9 dAESe] Auo) F BUEE 24 VTS
29502 (p(05) ¥ AR, JESA), SULA, WA AT (Table )3 2th &4 37, 24 U AN 5o 1)
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<Table 6> Students’ interests of ethnic cuisine by food-related lifestyle cluster

Items Well-know about food Want to know about food Well-know about restaurant
Food Cluster N %2 value N©b) %2 value INCD)] %2 value
Japanese food Cluster 1 87 (73.7) 3.181 18 (15.3) 2.369 99 (83.9) 0.059
Cluster 2 116 (82.9) 32 (22.9) 119 (85.0)
Total 203 (78.7) 50 (19.9) 218 (84.5)
Chinese food Cluster 1 76 (64.4) 0.116 12 (10.2) 3.081 86 (72.9) 0.149
Cluster 2 93 (66.4) 25 (7.9 105 (75.0)
Total 169 (65.5) 37 (14.3) 191 (74.0)
Thai food Cluster 1 10(8.5) 1.271 13 (11.0) 1.956 24 (20.3) 1.961
Cluster 2 18 (12.9) 24 (A7.D 39 (27.9
Total 28 (109 37 (14.3) 63 (24.9
Vietnamese food Cluster 1 12 (10.2) 5.956* 11 (9.3 0.000 62 (52.5) 0.944
Cluster 2 30 (21.4) 13 (9.3) 82 (58.6)
Total 42 (16.3) 24(9.3) 144 (55.8)
Indian food Cluster 1 22 (18.6) 2.200 25(21.2) 0.104 45 (38.1) 3.228
Cluster 2 37 (26.4) 32 (22.9) 69 (49.3)
Total 59 (22.9) 57 22.1) 114 (44.2)
Ttalian food Cluster 1 39 (33.1) 1.075 40 (33.9) 1.020 63 (53.9 4.055*
Cluster 2 55 (39.3) 56 (40.0) 92 (65.7)
Total 94 (36.4) 96 (37.2) 155 (60.1)
Spanish food Cluster 1 5(4.2) 0.987 27 (22.9) 0.020 108 1.361
Cluster 2 10(7.D 31 (22.1) 4029
Total 15(5.8) 58 (22.5) 5(19
French food Cluster 1 17 (14.4) 1.391 76 (64.4) 0.019 28 (237D 1.566
Cluster 2 28 (20.0) 89 (63.6) 43 (30.7)
Total 45 (17.4) 165 (64.0) 71 (27.5)
German food Cluster 1 9(7.6) 0.022 37 (314 1.963 9(7.6) 3.961*
Cluster 2 10 (7.D 33 (23.6) 22157
Total 19(7.9 70 27.D 31 (12.0)
English food Cluster 1 8(6:8 0.125 2521.2) 0.144 2(17D 1.430
Cluster 2 8(57D 27 (19.3) 6(4.3)
Total 16 (6.2) 52(20.2) 8(3.1)
American food Cluster 1 56 (47.5) 0.004 8(6.98 2.610 56 (47.5) 0.032
Cluster 2 67 (47.9) 18 (12.9 68 (48.6)
Total 123 (47.7) 26 (10.1) 124 (48.1)
Mexican food Cluster 1 13 (11.0) 0.212 35 (29.7 0.004 26 (22.0) 3.281
Cluster 2 13 (9.3) 41 (29.3) 45 (32.D
Total 26 (10.1) 76 (29.5) 71 (27.5)
*p<0.05
T AHEE 2 4T Yot SEHS e g2 ZH 2 &4 1 A9 dite (Figure DI 2}, oigE4 A, AA) 243k
AL o) 2 HUS BHOH, T3 HEYSA GAAE S IO 77.49%8 4G 9T, 234eol 14, 198 4
FAARA(p<.05) Aol g BTk 24 78, B4 H A E 5 StaL qlo] 2789 Aol A A 235k 91.5%S At ¢
of thet HEE FaL 42 4o izt 2= = 27 7ho ot 3240l AgEio] 70% olifold 3t do #AS
FEHQ Aol 5 Holx] olglth, SAS At HAEF S & F ARt & 4 LerZ(Choi 2001) 2749] AEZoR
I Y= AR ojgEola A SUSA AE YrEH o] B} GO A S FE3| Bty En, Axolga],
o) LT ATk SE g0l B 2004 HAHOR(R(05)  ARELA, TPALY, EQSY WA IAY AP FOT o
o =7 Yett, olEN 42 Al SAlo gidt HRE du =41, 33to]
7He g419) olu) A7} A5 AR Vbt WEWFSY, o2
4. HSEAZ E8 2=l EXINY 24, AESHL ol R Ao] 9k 249 ojulxE 27 9)
1) A7 2R EAHY G, YRGA DjLLA|, OFOIGAL SAHRE F o
WARAT o2 1271 TSNS hT HAYEY 24, HEALEFE B ok S22 g Beton 53
45 U R 1) S99 SAS BAE) dsie] AAES 848 A dold A48 2402 d4En itk
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AZA} ulAFR EAAY 24 olgeole ], nFeAl FHIAL SAPEE T of
AEAE Fo 2 3 of&-&4] 23 Figure 1), ZA| 44 = &Aes AR It
F 14X 74.8%, 23HH0IA 17,4%F AL $lof 2719 HATAE R & o4 A AA i F 139
Aol A AA| 3153k 92.2%F AH3L U, A4, oA 86.9%, 2AFEA 6.6%F AL Slof 271 AHHo)A
WA RS, TYAEGA G54 A¢ sl te $4, & Al LG9 93.5%E St gt &HUeA, F=s
Aol 3t FRE 4T A LA ofmAt B3 AOB et A, BALH, TPALY HFSA, WAZ LA BT AL &
wom HEWESA 34, QAL Mol Fdo) Sle Al 37 e S, SAo] tigt AR S G AL A9 oA
o4, ARHLEGE A ol S42 oS FL QYU 4 7H AW ALE Usgon] MEYSAL drgAe ARY A
All respondents
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<Figure 1> Perception map for ethnic cuisine
Jap : Japanese food, Chi : Chinese food, Tha : Thai food, Vie : Vietnamese food, Ind : Indian food, Ita : ltalian food, Spa : Spanish food,
Fre : French food, Ger : German food, Eng : English food, Ame : American food, Mex : Mexican food, 1 : Having an experience, 2 :

Being familiar, 3 : Want to eat, 4 : Well-know about food, 5 : Want to know about food, 6 : Well-know about restaurant, 7 : Having a good
feeling
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