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Abstract

The purpose of this study was to investigate the perception of Korean kimchi in Singapore. A questionnaire was given
to male 236(43.0%) and female 313(57.0%) college students residing in Singapore. The results are as follows: 86.9% of the
participants answered that kimchi is Korean in origin, and 48.7% had eaten kimchi. Also 75.2% of the males and 65.2%
of the females had purchased commercial kimchi at restaurants(p<0.05).

Regarding the primary reason they purchased commercial kimchi, 62.1% responded 'its taste'(male 58.1%, female 65.0%),
also 47.6% stated the package size was 50g(male 44.8%, female 49.7%). Among the kimchi they had experienced, 86.7%
had eaten Baechu kimchi, 31.0% Mu kimchi and 30.9% Oi kimchi(males : 82.2% Baechu kimchi, 30.9% Oi kimchi, and
27.4% Mu kimchi, females: 90.0% Baechu kimchi, 33.6% Mu kimchi, and 26.2% Oi kimchi respectively). For their kimchi
preference, 67.0% preferred Baechu kimchi, 9.4% Oi kimchi, and 7.1% Mu kimchi(males: 63.4% Baechu kimchi, 12.9%
Oi kimchi and 5.4% Mu kimchi, females: 69.5% Baechu kimchi, 8.4% Oi kimchi and 6.9% Mu kimchi, respectively). After
having eaten kimchi, 19.3% answer it tasted good, and the primary reason for liking kimchi, 'spicy and hot taste'(51.3%),
The main reasons for not liking kimchi were the odor(garlic, ginger, anchovy juice, etc) and too spicy, respectively. Re-
garding improvements for its expanded consumption 32.0% answered 'not to improve', 18.0% answered ‘don't make it too
hot', 17.6% answered 'don't make it too salty', and 9.4% answered 'don't make it over-ripe'. For the overall perception
of kimchi, the answer with the highest mean(3.95) was 'kimchi is a good side dish with cooked rice', which was significantly
different than 'kimchi is delicious'(M=3.14, p<0.05).

Key words : Singapore, kimchi, commercial kimchi, perception.
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Table 1. General characteristics of the subjects

Variable Content N(%)

Male 236( 43.0)
Gender Female 313( 57.0)
Total 549(100.0)
Below 19 260( 47.4)
20~29 249( 45.4)

Age
Above 30 39 7.1
Total 548(100.0)
Singapore 479( 88.5)
Nationality Others 62( 11.5)
Total 541(100.0)
Yes 103( 18.8)
Hgfe;’i“ted No 446( 812)
Total 550(100.0)
Yes 356( 64.8)
e, s
Total 549(100.0)
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Table 2. Awareness and intake experience for kimchi

Variable Content N(%)
Yes 372( 68.5)
Have known
Cimchi No 171( 31.5)
Total 543(100.0)
Newspaper - publication 49( 8.9)
Motive to Mass media 116( 27.0)
know Kimchi promotion events 37( 8.6)
kimehi Others 328( 53.0)
Total 430(100.0)
Korea 446( 86.9)
Original Japan 34( 6.3)
nationality China 27( 5.0
of kimehi Others 9( 1.7)
Total 536(100.0)
Very good 30( 6.0)
Good 55( 11.0)
First-sight Fair 258( 51.4)
impression of
kimchi Bad 123( 24.5)
Very bad 36( 7.2)
Total 502(100.0)
Very good 32( 6.6)
Good 75( 15.4)
Degree of Fair 269( 55.1)
kimchi
preference Bad 85( 17.4)
Very bad 27( 5.5)
Total 488(100.0)
Yes 262( 48.7)
Have eaten No 276( 51.3)
kimchi
Total 538(100.0)
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Table 3. Intake experience & preference of kimchi N(%)
Gender
Variable Content Total Chi-square
Male Female
Baechu kimchi 88( 82.2) 134( 90.0) 222( 86.7) 3.17
Mu kimchi 29( 27.4) 50( 33.6) 79( 31.0) 111
Oi kimchi 40( 37.4) 39( 26.2) 79( 30.9) 3.67
Intake Buchu kimchi 11( 10.3) 11( 7.4) 22( 8.6) 0.67
experience
Kimchi” Kkaennip kimchi 15( 14.0) 12( 8.1) 27( 10.5) 2.35
Back kimchi 14( 13.1) 18( 12.1) 32( 12.5) 0.57
Others 3( 28) 5( 34) 8 3.1) 0.06
Total 107(100.0) 149(100.0) 256(100.0) df=1
Baechu kimehi 59( 63.4) 91( 69.5) 150( 67.0)
Mu kimchi 5( 54) 11( 84) 16( 7.1)
Oi kimchi 12( 12.9) 9 6.9) 21( 9.4)
Preference Buchu kimchi 2 22) 1( 0.8) 3 13) 497
kimchi Kkaennip kimchi 5( 54) 8( 6.1) 13( 5.8) (d=6)
Back kimchi 2( 22) 2( 15) 4 1.8)
Others 8( 8.6) 9 6.9) 17( 7.6)
Total 93(100.0) 131(100.0) 224(100.0)
. Green leaves 38( 48.7) 48( 40.7) 88( 43.9)
Favorite
part of White stems 27( 34.6) 51( 43.2) 78( 39.8) 1.58
Bacchu Whole leaves 13( 16.7) 19( 16.1) 32( 16.3) (@=2)
kimchi
Total 78(100.0) 118(100.0) 196(100.0)
Un-riped fresh kimchi 27( 27.8) 39( 27.9) 66( 27.8)
Degree of A little riped kimchi 35( 36.1) 32( 22.9) 67( 28.3) 503
favorite Optimally riped kimchi 22( 22.7) 41( 29.3) 63( 26.6) ( df=3)
fermentation . g e g
Over-riped acidic kimchi 13( 13.4) 28( 20.0) 41( 17.9)
Total 97(100.0) 140(100.0) 237(100.0)
) Subjects were free to select multiple items.
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Table 4. Place of eating Kimchi and cautious points for commercial kimchi N(%)
Gender
Variable Content Total Chi-square
Male Female
Singapore 68( 66.7) 106( 74.6) 174( 71.3)
First country of Korea 21( 20.6) 27( 19.0) 43( 19.7) 6.97
eating kimchi Cthers 13( 12.7) 9 6.4) 22( 0.9) (@=2)
Total 102(100.0) 142(100.0) 244(100.0)
Home-made 12( 13.0) 1 8.1) 23( 10.1)
Commercial kimchi 11( 12.0) 33( 24.0) 44( 194)
Kinds of 8.50"
cating kimchi Restaurant-made 69( 75.2) 88( 65.2) 157( 69.2) (@)
Others o 0.0) 3 22) 3 1.3)
Total 92(100.0) 135(100.0) 227(100.0)
Yes 34( 32.1) 46( 30.9) 80( 31.4)
Have intended No 43( 40.6) 49( 32.9) 92( 36.1) 254
to purchase df=3
commercial kimchi Unknown 29( 27.4) 54( 36.2) 83( 32.5) (@f=3)
Total 106(100.0) 149(100.0) 255(100.0)
50 g 47( 44.8) 73( 49.7) 120( 47.6)
200 g 45( 42.9) 67( 45.6) 112( 44.4)
Packing size of 500 g 10( 9.5) 5( 3.4 15( 6.0) 578
commercial kimchi 1 kg 1( 1.0) o( 0.0) 1( 04) dr=4)
more than 1 kg 2( 1.9 2( 14 4( 1.6)
Total 105(100.0) 147(100.0) 252(100.0)
Sanitation 9 8.6) 1( 7.7) 20( 8.1)
Nutrition 13( 12.4) 17( 11.9) 30( 12.1)
Cautious points of Brand 5( 4.8) 0 0.0) 5( 2.0) 737
purchasing
commercial kimehi Price 17( 16.2) 22( 15.4) 39( 15.7) (dr=4)
Taste 61( 58.1) 93( 65.0) 154( 62.1)
Total 105(100.0) 143(100.0) 248(100.0)
Plastics 32( 30.2) 43( 29.3) 75( 29.6)
Packing materials of Bottle 59( 55.7) 93( 63.3) 152( 60.1) 398
commercial kimchi Vinyl 15( 14.2) 1 7.5) 26( 10.3) @2
Total 106(100.0) 147(100.0) 253(100.1)
p<0.05
BZAAA FAANE Aol MG AZEY. AE @ ANPenE AHFe] Siry7) 2.0%2 Aol e 2
W3 ¥ Qe BAAOR 673%7F FUD SR HH wee Hylon WA eAv) 18.0% RIS Qe
ARl gk =4o] AL Ag & F UYL, FHol o AL 17.6%, R FAVE 164%E R 7T ERI0] HE
ARo o $L& =7E 7R3 YTk AR &Y U 9 she A% AEFES MLt AA=E wole o] F2
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Table 5. Favorite and unfavorite reasons of kimchi N(%)
Variable Content Malo Gender Female Total Chi-square

Spicy and hot taste 32( 41.6) 55( 47.0) 87( 44.8)
Acidic and sour taste 15( 19.5) 16( 13.7) 31( 16.0)
Savory and salty taste 5( 6.5) 8( 6.8) 13( 6.7)
Fresh taste 9( 11.7) 10( 8.5) 19( 9.8)
F:eva‘;zf Taste of new kimchi 4 52) 2 17) 6( 3.1) (Sjﬁ%

Unique combination taste of seasoning & anchovy juice 5( 6.5) 5( 4.3) 10( 5.2)
Crisp and chewi texture 7( 9.1) 20( 17.1) 27( 13.9)
Others 0( 0.0) 1I( 0.9) 1( 05)

Total 77(100.0) 117(100.0) 194(100.0)
Appearance(color, shape, etc) 13( 16.0) 15( 15.2) 28( 15.6)
Odor(of garlic, ginger and anchovy juice, etc) 30( 37.0) 49( 49.5) 79( 43.9)

Unfavorite  Too spicy & hot taste 15( 18.5) 14( 14.1) 29( 16.1) 3.39
reason Texture 9( 11.1) 10( 10.1) 19( 10.6) G
Others 14( 17.3) 11( 11.1) 25( 13.9)

Total 81(100.0) 99(100.0) 180(100.0)
Table 6. Improvement on consumption of kimchi N(%)
Gender
Variable Content Total Chi-square
Male Female
Very good 7( 6.6) 7 4.6) 14( 54)
Good 15( 14.2) 21( 13.7) 36( 13.9)
Impression after Fair 53( 50.0) 74( 43.4) 127( 49.0) 748
eating kimchi Bad 21( 19.8) 41( 26.8) 62( 23.9) (dF4)
Very bad 10( 9.4) 10( 6.5) 200 7.7)
Total 106(100.0) 153(100.0) 259(100.0)
Not over-riped 14( 13.5) 9( 6.4) 23( 9.4)
Not too strong seasoning 21( 20.2) 22( 15.7) 43( 17.6)
fmprovement on Not too hot 21( 20.2) 23( 16.4) 44( 18.0) 128
consur.nption Not too salty 14( 13.5) 26( 18.6) 40( 16.4) ( dj'“—‘S)
extention Not to improve 27( 26.0) 51( 36.4) 78( 32.0)
Others 7( 6.7) 9 64) 16( 6.6)
Total 104(100.0) 140(100.0) 244(100.0)
=3 ek 3= Table 73} 2o} AR 9 & o &e AL ¢
A, ARt 27k §F g2o] 534%, 44.6%2 As] Tkt
6. 2% 0|2 S4le| A% YD} UR| Mz olX| = 2eF e, 1 Tl YA ¥ - 32 g8
23 ol &4l A AET 7R Az Aol 165%, odAke ¥ B w7} 288%2 A48 2ol f<ju]g 3}



496

<
%

A - BAE - o)24 - BI HOMo) RAEFEEE

Table 7. Foods eating with kimchi, intake experience dishes using kimchi and knowledge of preparation methods for

kimchi N(%)
Gender
Variable Content Total Chi-square
Male Female
Korea food 55( 53.4) 62( 44.6) 117( 48.3)
Chinese food 13( 12.6) 6( 43) 19( 7.9
Korea - Chinese food 17( 16.5) 25( 18.0) 42( 17.4)
Foods eating with . 12.96
Kimchi Drinking a alcohol 3( 2.9 4 29) 7 2.9) @5
Having rice 15( 14.6) 40( 28.8) 55( 22.7)
Others o 0.0) 2 14) 2( 0.8)
Total 103(100.0) 139(100.0) 242(100.0)
Yes 18( 17.1) 33( 22.4) 51( 20.2)
Intake experience 1.07
dishes wsing kirmchi No 87( 82.9) 114( 77.6) 201( 79.8) @)
Total 105(100.0) 147(100.0) 252(100.0)
Home 10( 12.0) 12( 10.3) 22( 11.0)
Supermarket 7( 8.4 24( 20.5) 31( 15.5)

Place of eating Restaurant 61( 73.5) 77( 65.8) 138( 69.0) >86

kimchi used dishes ' ‘ ' (dr=3)
Others 5( 6.0) 4 34 9 4.5)
Total 83(100.0) 117(100.0) 200(100.0)
Yes 8( 7.8) 8( 5.4) 16( 6.4)

Knowledge of preparation 0.60

methods for kimchi No 94( 92.2) 140( 94.6) 234( 93.6) @)
’ Total 102(100.0) 148(100.0) 250(100.0)
Korean resident in China 6( 21.4) 6( 15.4) 12( 17.9)
Korean Chinese 10( 35.7) 21( 53.8) 31( 46.3)

Motive route to learn TV - Food institution 6( 21.4) 4( 10.3) 10( 14.9) 201
kimchi preparation .
methods Kimehi promotion events 5(17.9) 7( 17.9) 12( 17.9) (@=4)

Others 1{ 3.6) 1( 26) 2( 3.0

Total 28(100.0) 39(100.0) 67(100.0)

" p<0.05.
o7} UAATHP<0.05). A ol% 4L AAF AR dA  ANAAT, 82 BE 1A B A 129%3} o) 2H
7F 17.1%, AA7E 224%2 @HEvE 7L 25 o 29k AF G AR 71 Al 1A 28] wd 58 53
o A ol8 S HAT AAE WA, oA 27t 248 288 BT 1 IARE © Yobd Fole AZEn.
M7} 73.5%, 65.8%= 7HF ke, 1 thgol Waks A
AA7E 12.0%, AR S - AN FUD Rl Qo U AE
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