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A Survey of the French Preference for Kimchi and French cuisines with added Kimchi
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Abstract

This study surveyed the Kimchi preference for French, potential Kimchi improvement for French market
adaptation and Kimchi application for French cuisine, with the aim of spreading the recognition of Kimchi
throughout the world, especially in France, by giving information and developing local types which could be
expected to be suitable for utilization of French food life.

The Kimchi experience of 100 persons in France was surveyed for the study. Most (72.0%) had no
experience. For the preference of red Kimchi in palatable ripening period depending on sexes, women had a
higher score (M=4.04+0.88) than men (M=3.91+0.91) did. In the case of white Kimchi, women had a higher
score (M=4.09+0.90) than men (M=3.98+1.01) did, also. The attraction reason of Kimchi for males was the
chewing feel, healthy food and spicy taste, and for females was the chewing feel, spicy taste and healthy food
orderly. However, the other side of the Kimchi improvement point was decreased fermented order, spicy taste
and salinity, but improved orderly appearance. Thus, the Kimchi development point for French was keeping the
crisp chewing feel, fermenting better at the fresh than ripening, reducing the fermented order and controlling
the spice taste.

Types of fermented food similar to Kimchi were involved in more than 80% of French cuisine, with the
most common in the survey being pickled cabbage, followed by cabbage salary and fermented salted food
orderly. The Kimchi utility as a raw ingredient or a seasoning for French cuisine was firstly as an
accompaniment with meat cuisine, followed by appetizer, eating with cooked rice, eating with fish cuisine,
orderly for males, whereas for females it was eating with cooked rice, followed by appetizer, eating with fish
cuisine and eating with fried potato and orderly. Thus, the French had a similar view to Koreans regarding the
accompaniment of Kimchi meat. The developed fusion Kimchi foods were ‘Poitrine de porc caramelisee au miel
et Kimchi’, ‘Blanc de barbue aux crevettes roses et Kimchii’, ‘Kimchi SpringRoll’ and ‘Potage saint-Germain
aux Kimchi’. The French preference for Kimchi utility was generally a high score for the eating the cuisine in
which Kimchi was added to meat cuisine.
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(2) Poitrine de porc caramelisce au miel et Kimchi
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(3) Blanc de barbue aux crevettes roses et Kimchi
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Poitrine de porc caramelisee
au miel et Kimch

Potage saint-Germain aux
Kimchi

Blanc de barbue aux crevettes
roses et Kimchi

Kimchi Spring Roll

Fig. 1. French foods to add Kimchi
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Table 1. General characteristics of subjects N=100

Characteristics Category Fregency Percentage(%)
Gender Male 55 55.0
Female 45 450
Age(yr) under 20 5 5.0
21~30 31 310
31~40 38 38.0
41~50 23 23.0
Over 51 3 3.0
Experience before ~ Have visited 35 35.0
visiting Korea Have not visited 65 65.0
Eating experience on Have 72.0 72.0
Korea Kimchi Not Have 28.0 28.0

Table 2. The preference about Red-Kimchi of French in
France

Factor Male Female Total t-value
Appearance 3.75+1.00 4.09+0.87 3.90+0.96 -1.82°
Color 3.96+0.88 3.96+0.93 3.96£0.90 0.04
Ordor 3.45+0.98 3.62+0.91 3.53+0.95 -0.87
Taste 3.89£0.9 3.7310.94 3.82+091 0.85
Texture 4.02+0.87 3.60+091 3.79+091 -2.35
Preference of overall 3.91+091 4.04+0.88 3.97+0.89 -0.75

Y Mean+SD

*p<.05, **p<.01, ***p<.001
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Table 3. The preference about White-Kimchi of French in
France

Factor Male Female Total  t-value
Appearance 4.05:0.85" 4.07+091 4.06+0.87 -0.07
Color 4.0410.88 4.04£0.93 4.041090 -0.04
Ordor 3.55+1.02 3.51+£1.01 3.53x1.01 0.16
Taste 4.0210.97 4.20+0.81 4.10£0.90 -1.00
Texture 4.00£0.92 4.00+0.85 4.00£0.89 0.00
Preference of overall 3.98+1.01 4.09+0.90 4.03+0.96 -0.55
Y Mean+SD

*p<.05, **p<Ol, **+p<.001
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Table 4. Feeling after eating Red-Kimchi(multiple response)
Male Female Total

Factor Feeling N % N % N %
Spicy 26 356 19 339 45 349
Fermented 17 233 11 196 28 217
Bloody 9 123 9 161 18 139

Odor Off-odor 9 123 7 125 16 124
Sour 5 684 5 892 10 78
Green 4 548 3 536 7 54
No answer 3 410 2 357 5 39
Total 73 1000 56 100.0 129 100.0
Spicy 37 513 31 425 68 469
Salty 9 125 10 137 19 131
Sour 8 111 7 958 15 103
After-taste 6 830 6 822 12 83

Taste Salted seafood 4 560 6 822 10 69
Sweety 4 560 5 684 9 62
Off-taste 2 280 4 547 6 41
No answer 1 140 3 410 4 28
Carbonic taste 1 140 1 137 2 14
Total 72 1000 73 1100 145 100.0
Crispness 41 789 37 712 78 750

Texture No answer 6 115 10 192 16 154
Toughness 5 962 5 962 10 96
Total 52 1000 52 1000 104 100.0
Redness 43 597 44 710 87 649
Glossness 11 153 9 145 20 150
Yellow 8 11.1 2 322 10 175

Color  Whiteness 5 694 2 322 7 52
Cleamess 2 278 3 484 5 3.7
No answer 3 420 2 322 5 37
Total 72 1000 62 100.0 134 100.0
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Green 24 381 18 360 42 372 o1 o= N #5 4EY i A
Fermented 14 222 11 20 25 221 + e T8 9—4—3"1 TF FAA AE A Sl
Sour 8§ 127 7 140 15 133 W EE= o] dig ZEEE Bu A V8=
Odor Bloody 7 1.1 5 100 12 106 ZA A7 Fasitin Alg"ch
Off-odor 5 794 5 100 10 88
Spicy 4 635 2 40 6 53
No answer 1 160 2 40 3 27 ZEANME XIS &E
Total 63 1000 50 100.0 113 100.0 _u.a-)k A XY &AF 248 ZARE AT
Suvesty Bl n e B ke (Table 8) ol A U(B5.9%)>Ful 402 =(19.8%)>
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Salted seafood 2 357 3 545 5 45 71829t @A HAERS0%)>cl Aol A= &FE(234
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Total 56 1000 55 1000 111 100.0
Crispness 46 852 39 795 85 825 Table 6. The preference reason to Kimchi of French
Texture Toughness 6 1.1 7 143 13 126 (multiple response)
No answer 2 370 3 612 5 49 Factor Male Female Total
Total 54 1000 49 100.0 103 100.0 N % N % N %
Whiteness 32 571 33 647 65 607 Spicy taste 15 179 20 194 35 187
Clearness 11 196 5 98 16 150 Yeast-mody odor 9 107 7 68 16 8.6
Yellow 4 714 6 118 10 93 Red color 9 107 16 155 25 134
Color  Glossness 4 714 4 784 8 75 Chewing feel 30 357 40 388 70 374
Redness 3 53 2 392 5 47 Healthy food 17 202 18 175 35 187
No answer 2 357 1 19 3 28 Other 4 4.8 2 2.0 6 32
Total 56 1000 51 100.0 107 100.0 Total 84 1000 103 1000 187 100.0
Table 7. The improvement point factor of Kimchi(multiple response)
Factor Male Female Total
N % N % N %
Spicy taste decrease 14 20.3 17 20.2 31 20.3
Fermented odor decrease 13 18.8 19 226 32 209
Red color decrease 5 7.3 7 83 12 7.8
Salinity decrease 13 18.8 14 16.7 27 17.7
Tough texture decrease 5 73 7 8.3 12 7.8
Consideration of French taste by region 7 10.1 5 6.0 12 7.8
Appearance improvement 5 73 13 15.5 18 11.8
No improvement 4 58 1 1.2 5 33
Others 3 43 1 1.2 4 2.6
Total 69 100.0 84 100.0 153 100.0
- 443 - F22e B85 A 2P A452006)



26 AX g AA o8 ZF

A9 A9 & gelsh $ AAQ88%H>T 2% F
A 2% ol A2 F8Q02%CZ ek
g Avdoz 4 2% W YHAQ36%)>77) 93
S W PRQ8HATIAZY F8219%)>4
Aeelsh @ A4HRLA e o] EAts)
Atk o] ARE &7 s P SReHoR P
£ gAse SAUds 2e A2gem Uhieh o

Table 8. The French food similar to Kimchi(multiple response)

Frequency Percentage(%)
Brined Cabbage 47 359
Cabbage Salad 26 19.8
Vegetable Salad 10 7.6
Brined Onion 5 3.8
Brined Fermented Food 20 153
Abspnpe of French foo_d ] 13 10.0
similar to Korean Kimchi

Not-answer 10 7.6

Total 131 100.0

Table 9. French food which match with Kimchi(multiple response)

2 g8 3 A TF2A9 J|FZE A}

AIAZ BT 5 Urhs ZAATFE T2
448 98 A=e 27 U BRI AL
542 ANse Row ArE,

4. ZXE 0|88 Z=HA REIOH CHst 7[5 =
olgste] wE TgA 93 YA o
HAL A A= Table 1or+ 2l @l g )
IE £9: AXNE ANG 22 JEdsd AR
4.12)>301 82 (3.99)>A XN AT H E(BIN>U XS FEA
Z@I)oIRLH, AL AXNS AG 22 s
g AHAE.17)>F0] 8.8 (@.07)>P A 2 ZY E(3.76)>
ANPFZ2ZBS) o2 dehsth Frje) g
NEE 9= M o 2z Fietdsd 3AEA3E96)>
F 2 GI>AAPFZAZBAT)>AA ALY E(344)
Folglen, a% AAE ANg =2 seds A
BAA.16>0 A 22 £(3.82)>F0] R B.78)>AA LT

Male Female Total
N % N % N %
Eat with meat cuisine 16 25.0 12 203 28 22.8
Eat with fish cuisine 10 156 8 13.6 18 14.6
Eat with cooked rice(omelette etc.) 12 18.8 17 28.8 29 23.6
Fried potato 5 7.8 8 13.6 13 10.6
Red wine 6 94 2 3.4 8 6.5
Appetizer 15 234 12 20.3 27 21.9
Total 64 100.0 59 100.0 123 100.0
Table 10. The preference about French foods to add Kimchi
Cuisines Factor Male Female Total t-value
Appearance 3.44+0.88 4.04+0.74 3.71+0.87 376"
Potage saint-Germain ~ Color 3.40+0.78 3.78+0.79 3.57+0.81 238"
aux Kimchi Aroma 3.3310.75 3.64+0.98 3.47:0.87 -1.84
Taste 3.42+0.99 3.38+0.89 3.40£0.94 021
. Appearance 4.07+0.77 4.18+0.68 4.12+0.73 072
Z’I‘;Eis‘z ‘;’ﬁﬁd ., Color 4.06:0.75 429:0.73 417075 144
Kimchi Aroma 4.09+0.70 3.80+0.79 3.96:0.75 195
Taste 4024071 4.33+0.83 4.16+0.77 2.05
Appeararnce 4.1140.81 3.84+0.74 3.99:0.78 1.71
g:‘j‘;t:: :(’:LZ“‘; X Color 4.1340.67 4.00£0.74 4.07+0.70 090
Kimchi Aroma 3.8940.71 3.49+0.89 3.710.82 2.50°
Taste 3.95+0.83 3.58+0.81 3.78+0.84 224
Appearance 3.730.83 4.27+0.78 3.97+0.85 3327
Kimchi Spring Color 3.55+0.74 4.02+0.72 3.76+0.77 323"
Roll Aroma 3.33:0.84 3.58+0.84 3.4410.83 -1.484
Taste 3.82+0.82 3.93+0.72 3.82:0.78 -0.023
Y Mean+SD.
*p<05, *p<0l, ***p<.001
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Table 11. The effect of the preference for Kimchi by
cooking as French cuisine

Cuisines Factor Mean*S.D Kimchi t-value
preference
Potage Appearance 3.71+0.87 3.90+0.96 -0.62
waint Germain " 357+0.81 396090 164
ux. Kimehi Aroma 347+0.87 3.53+095 -1.94
Taste 3.40+094 3.82:091 -0.72
Poitrine de porc Appearance 4.12£0.73 390096 181
coramelisee a0 4174075 39641090 315
el et Kimehi | AToma 3.96+0.75 3.53:0.95 -1.68
Taste 4162077 3.82+091 -1.00
Appearance 3.99+0.78 3.90+0.96  0.74
ii“zr:jei’:b“e Color 407:070 396:090 048
roses ot Kimepi 2AToma 3.7110.82 3.53:095 -3.25
Taste 3.78+0.84 3.82:091 -1.38
Appearance 3.97+0.85 3.90+0.96  0.00
Kimchi Spring  Color 3764077 3.96+090  2.99"
Roll Aroma 344083 3531095 -2.87"
Taste 3.82+0.78 3.82:091 031
D Mean+SD.
*p<,05, **p<.01, **¥*p<.001
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