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A Survey of the preference of the Turk for Korean Kimchi
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Abstract

This research aimed to Kimchi to be well known in the World, which to be intermnational food on the each nation and each
people, each religion cultural area, with having done Kimchi adaptation plan for localization. Among the plan, Kimchi utilization
ways with the localization strategy in Turkish dietary life were investigated to the Kimchi preference, improvement points on
Trukish view, for the Turkey person it would be able to apply in Turkish food culture, and the results are as follows.

1. According to sex of Chinese cabbage Kimchi preference, men (M=3.75 + 0.89) appeared higher than women (M=3.62
+ 0.88). Color or appearance preference after Chinese cabbage Kimchi taste was investigated in order that red > burnish felt >
transparent > yellow, and the smell preference which was hot(M=4.64 + 1.37) appeared highest. A hot taste felt most
intensely, and it was investigated in order that aftertaste> salty taste > sourness > off flavor taste > fermented fish source taste >
sweetness > carbonic acid by the followings.

For the feeling of texture of Kimchi, the crunch was higher than durable tough(it was visible the consider difference of the sex

2. That the Korean Kimchi hit to a palatable taste, against 109 people (72.2%) answered suitable appetite to this taste, and
the reason which was in order of that hot tasty > appearance > chewing texture > red > fermented flavor was investigated. Did
not hit to a taste 42 people (27.8%) answer back, with the reason that was investigated in order of hot tasty > appearance > red
> fermented flavor > chewing texture. The hot tasty of Kimchi was commonly presented that hit and did not hit to appetite taste
against people.

3. Among the Turkish food, similar foods for Kimchi were answered in order of Lahana Tursu (44.2 %) > Kapuska (25.9 %)
> Lahana Prasa (11.1 %), and similar food category were that Chinese cabbage or various vegetables to be pickling food and to
be dressing salad with salt and vinegar. The accompanied or garnished Turkich food category for Kimchi were answered in order
of cooking meat (34.1%)> steamed cooking rice (22.7%)> cooking fish (17.0%)> cooking soybean (14.2%). This result was
same tendency with steamed cooking rice accompaniment for Kimchi in Korea and Turkey, and could be applied a new main
menu like meat cooking and fish cooking dish which matched and accompanied with Kimchi.
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<Table 1> General characteristics of subjects N=151

Gender Male 106 70.2

Female 45 298

Age(yr) under 20 3 2.0

21~30 77 51.0

31~40 53 351

41~50 10 6.6

Over 51 8 53

Experience Have visited 7 4.6
before visiting

Korea Have not visited 144 95.4

Eating Have 81 53.6
experience on

Korea Kimchi Not Have 70 464

. Korea 11 7.3

I;;;i b(;f cating Turkey 130 86.1

Others 10 6.6
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<Table 2> The preference about Red-Kimchi in Turkey

Preference of overall 3.75+089 3621088 3714103 067
Color 3984110 408+081 4051111 -149

Texture 3921089 3894082 391+1.09 -048
Appearance 390+083 358+1.04 3.80%+1.08 -2.01*
Taste 383+1.04 3.67+086 378+120 -0.82
Ordor 3.60+1.10 3.11+136 350+141 -0.18

\

D Mean=+SD, *p<.05
**p<.01, ***p<.001

<Table 3> Feeling after eating Red-Kimchi(multiple response)

Redness 5331105 5.18+1.09 528+131 -0.65

Glossness 248+1.15 298+149 263+156 166

Color Yellow 2161087 251+130 226+135 131
Whiteness 1.67+095 236+138 1871146 239*
Clearness  2.39+£098 298+127 256+1.39 224

Spicy  449+107 498+110 464+137 201°

Fermented 3.18+1.12 336+130 3.23+148 067

Bloody 2881089 293+111 289+127 025

Odor Offodor 282+085 3.18+129 293+128 137
Sour 255+£087 293+118 2661124 151

Green 2704082 287+113 275+111 075

Spicy  491+120 547137 5071163 1.9

Salty 3904119 4114141 397+155 075

Sour 357+127 373154 3624163 053

Taste Aftertaste 4491143 4424133 447+170 -0.23
Salted seafood 2.96+125 2891123 294+157 026

Sweety  220+092 1731078 213£1.12 -2.80*

Off-taste  3.22+093 3131113 3194122 039

Carbonic taste 2154072 200+£084 211+101 -084

Texture Crispness ~ 3.241095 3781105 340+£1.28 243°
Toughness 2624099 3424110 286+1.32 352

D Mean+SD

*p<.05, *p<.01, **p<.001
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<Table 4> The preference to Kimchi in Turkey
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<Table 7> The improvement point factor of Kimchi

Yes 109 72.2
No 42 27.8
Total 151 100

<Table 5> The preference reason to Kimehi in Turkey

. 55
283+131 073

Spicy taste +098

273+£1.22 3 10+£0.69

Appearance
Chewing feel ~ 286+115 248+1.15 276129 042
Red color 2491086 259+1.04 2514109 -1.36
Fermented odor  249+1.18 228+1.11 243+132 153

<Table 6> The unpalatable reason to Kimchi in Turkey

Spicy tase  348+109 4.1540. 69+1. .
Appearance 339+115 300+108 327+140 -0.80
Red color 293+1.32 3154093 3001136 0.34

Fermented odor 2.83+134 238+099 269+147 0.25
Chewing feel 2294092 2314135 229+129 -0.80
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40641161 4071147 446159 -1.99
Salinity decrease 4341132 2881189 389+188 -5.09*
Tough texture decrease 303+148 3.00£141 3024147 -0.12
Appearance improvement  3.36+1.69 3404217 337184 011
Red color decrease 281+149 349+178 3.02+161 218
Fermented odor decrease  3.12+156  333+1.17 3.18+145 088

Spicy taste decrease

U Mean+SD
“p<.05, *p<1, **p<.001
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<Table 8> The Turkey food similar to Kimchi(multiple response)

Lahana Tursu(HH =E72) 80 442
Kapuska(¥j =24 ¢ 47 259
Lahana Prasa(8 3= 5-2) 20 111
Not-answer 34 18.8
Total 181 100.0

<Table 9> Information of the Turkey food similar to Kimchi
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