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A Survey of the Perception of Korean Kimchi by the Chinese in Shandong Province
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Abstract

In this study, the preference for Korean Kimchi by Chinese people in Shandong Province was evaluated. Specifically, this
study was conducted to aid in the introduction of Kimchi to China by providing information and developing local types
designed to meet regional taste preferences. The subjects were comprised of 298 Chinese (male 108, female 190) residents
of Weihai, Yantai and Qingdao, in Shandong province, China. The subjects were provided with a self administered

questionnaire form designed to evaluate their views on Korean Kimchi. The collected data were then analyzed using the SAS
software package. The results revealed that 95.3% of the respondents were aware of Korean Kimchi. In addition, 100% of
the respondents who had visited Korea and 98.1% of the respondents who had an interest in Korea were aware of Kimchi.
With regard to the origins of their interest in Kimchi, 26.8% of the subjects answered ‘through mass media’, while 23.9%
reported that they learned about Kimchi ‘through friends’. Most subjects recognized Kimchi as a ‘Korean traditional food’

(92.6%), a

‘delicious food’ (53.2%), and a ‘fermented food’ (38.0%). Baechu Kimchi was found to be the most well-known

Kimchi, followed by Kkakdugi, Oi Kimchi, Yoelmu Kimchi and Nabak Kimchi. Additionally, 69.1% of the subjects knew how
it was prepared, most of whom reported that they learned how Kimchi was prepared through ‘Korean movie and/or drama’.
Moreover, 88.9% of the subjects had eaten Kimchi. Overall, 43.8% of the subjects reported that they ate Kimchi 1~2 times
per month, while 32.1% reported that they ate Kimchi 1~2 time per year. The most common places that Kimchi was eaten
were a ‘Korean restaurant’ (67.6%) or with a ‘colleague’ (32.8%). The primary reasons for not having eaten Kimchi were
‘no knowledge or dislike of Kimchi by family’ (30.3%), ‘difficulty purchasing Kimchi’ (21.2%), ‘high priced Kimchi’ (21.2%),

and ‘dislike the smell and shape of Kimchi’ (12.1%).

Key Words : Kimchi, perception, intake, Chinese, Shandong Province
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<Table 1> General characteristics of subjects

Variables Frequency (N) Percentage (%)

Gender

Male 108 36.2

Female 190 63.8
Age (years)

10-19 32 10.7

20-29 220 73.8

30-39 35 11.7

40-49 9 3.0

50~59 2 0.7
Occupation

Student 152 51.0

Worker 146 49.0
Type of living

Live alone 20 6.7

Live with friend 19 6.4

Live with family/relatives 81 27.2

Live in dormitory 178 59.7
Nationality

Chinese 289 97.0

Chinese-Korean 7 2.4

Others 2 0.7
Have visited Korea

Yes 37 12.4

No 261 87.6
Interest in Korea

High 155 52.0

Average 127 42.6

Low 16 5.4

Total 298 100.0

oA 35 A= AR 1781 (59 %) 0.2 713} welo.
U% 7}*011% 212 3} 6‘7711 A= AlEe 81(27.2%), EA
A AbE 20tﬂ(6 %), AT} 71—0] A= AbERS. 197
(6.4%)°] 31 D} N2 ?&#Ol 289 (97.0%), ZAZ0] T
(2.4%), 71} 2mEo] 23 (0,7%) 2.2 AT
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<Table 2> Awareness of Kimchi N(%)
Variables Know well Know a little Don’t know Total r
Gender
Male 11(10.2) 90(83.3) 7(6.5) 108(36.2) 2.0478
Female 14(7.4) 169(89.0) 7(3.7) 190(63.8) df=2
Occupation
Student 6(4.0) 139(91.5) 7(4.6) 152(51.0) 8.0363*
Worker 19(13.0) 120(82.2) 7(4.8) 146(49.0) df=2
Have visited Korea
Yes 8(21.6) 29(78.4) 0(0.0) 37(12.4) 11.1559**
No 17(6.5) 230(88.1) 14(5.4) 261(87.6) df=2
Interest in Korea
High 20(12.9) 132(85.2) 3(1.9) 155(52.0) 14.3738%*
Average 4(3.2) 114(89.8) 9(7.1) 127(42.6) 'df—4
Low 1(6.3) 13(81.3) 2(12.5) 16(5.4) -
Total 25(8.4) 259(86.9) 14(4.7) 298(100.0)
*p<0.05, **p<0.01
<Table 3> Motives to know Kimchi N(%)
Variables Mass media Friend Market School Fami.ly/ Hligieoton Total 1
Relatives events
Gender
Male 25(24.8) 35(34.7) 18(17.8) 10(9.9) 13(12.9) 0(0.0) 101(35.6) 18.3986**
Female 51(27.9) 33(18.0) 38(20.8) 44(24.0) 14(7.7) 3(1.6) 183(64.4) df=5
Occupation
Student 52(35.9) 17(11.7) 26(17.9) 39(26.9) 9(6.2) 2(1.4) 145(51.1)  41.4933***
Worker 24(17.3) 51(36.7) 30(21.6) 15(10.8) 18(13.0) 1(0.7) 139(48.9) df=5
Have visited Korea
Yes 2(5.4) 13(35.1) 5(13.5) 9(24.3) 8(21.6) 0(0.0) 37(13.0) 17.9537**
No 74(30.0) 55(22.3) 51(20.7) 45(18.2) 19(7.7) 3(1.2) 247(87.0) df=5
Interest in Korea
High 44(29.0) 24(15.8) 26(17.1) 47(30.9) 10(6.6) 1(0.7) 152(53.5) 44379475
Average 30(25.4) 40(33.9) 26(22.0) 6(5.1) 15(12.7) 1(0.9) 118(41.6) 'df_lo
Low 2(14.3) 4(28.6) 4(28.6) 1(7.1) 2(14.3) 1(7.1) 14(4.9) B
Total 76(26.8) 68(23.9) 56(19.7) 54(19.0) 27(9.5) 3(1.1) 284(100.0)

**p<0.01, ***p<0.001
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<Figure 1> Knowledge about Kimchi (multiple response).
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<Figure 2> Knowledge about variety of Kimchi (multiple response).
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(Table 5)°f Leht vle} Zro] 2] Al WS o4A
A T65(36.9%)0] T A} el HIA'R S
dsto] 7HE wek=dl, 53] o#H43.2%), "é‘ (50.9%), gt
% YE SR 0.0, T B} 2 AL 19%)
3} 93 AR S AR50 §F Goh} St
Eoto] A Az WS oA =l skl 1otk
o] ‘2AE Aol A2 FE7} 48 (23.3%), ‘TV
YY) aejwAS HIlk 7} 38%(18,5%), T 7
RO BEV} 2TH(3.1%), AAE Boale &
Aol AOIA WAV} 15 (7.3%), % B WA
oA B34 7} 28 (1.0%)°) <eo19ch. B3] Adat et ot
= el wek 1913 Q1 2ol (p<0.001)E Holw 50,9%
of SPIT 40.0%9] FHE W BARAS 9t ofsh) =
S HalA],) 33,0%9] ARl 32,3%9] St W G
AR 2 Mol AT RE o] HLkL 71
Bo] SESIRIC. 274 A oS TV - 2l m Aol
(27.5%)(Choi 2004; Han 5 2005a), A3 A tjshie
TRl O = HE(24.6%)(Han 5 2005a) 2] W= 1
88 714 ol 9 Elgiehs Muie} i 24 Aokt o
AolE o), A #F PAkm o4A =

—lN £ odo mlm
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<Table 4> Awareness of Kimchi preparation methods (%)
Variables Know well Know a little Don’t know Total o
Gender
Male 1(0.9) 66(61.1) 41(38.0) 108(36.2) 5.8579
Female 8(4.2) 131(69.0) 51(26.8) 190(63.8) df=2
Occupation
Student 1(0.7) 105(69.1) 46(30.3) 152(51.0) 6.1840*
Worker 8(5.5) 92(63.0) 46(31.5) 146(49.0) df=2
Have visited Korea
Yes 7(18.9) 24(64.9) 6(16.2) 37(12.4) 38.3065***
No 2(0.8) 173(66.3) 86(39.0) 261(87.6) df=2
Interest in Korea
High 7(4.5) 122(78.7) 26(16.8) 155(52.0)
Average 1(0.8) 68(53.5) 58(45.7) 127(42.6) 32.6457***
Low 1(6.3) 7(43.8) 8(50.0) 16(5.4) df=4
Total 9(3.0) 197(66.1) 92(30.9) 298(100.0)
*p<0.05, ***p<0.001
<Table 5> Motive route to learn Kimchi preparation methods N(%)
. Chinese- Cooking class .
Variables Korean movie/ Kor'ean from TV/ Korean friend Restaurant/  Promotion Total XZ
drama relatives/ . market events
friends internet
Gender
Male 16(23.9) 19(28.4) 14(20.9) 11(16.4) 7(10.5) 0(0.0) 67(32.5) 9.1317
Female 60(43.2) 29(20.9) 24(17.3) 16(11.5) 8(5.8) 2(1.4) 139(67.5) df=5
Occupation
Student 54(50.9) 15(14.2) 19(17.9) 12(11.3) 6(5.7) 0(0.0) 106(51.5)  23.0018***
Worker 22(22.0) 33(33.0) 19(19.0) 15(15.0) 9(9.0) 2(2.0) 100(48.5) df=5
Have visited Korea
Yes 6(19.4) 10(32.3) 2(6.5) 9(29.0) 2(6.5) 2(6.5) 31(15.1)  25.5312%**
No 70(40.0) 38(21.7) 36(20.6) 18(10.3) 13(7.4) 0(0.0) 175(85.0) df=5
Interest in Korea
High 53(41.1) 25(19.4) 22(17.1) 18(14.0) 10(7.8) 1(0.8) 129(62.6) 93152
Average 18(26.1) 21(30.4) 15(21.7) 9(13.0) 5(7.3) 1(1.5) 69(33.5) d-f—IO
Low 5(62.5) 2(25.0) 1(12.5) 0(0.0) 0(0.0) 0(0.0) 8(3.9) B
Total 76(36.9) 48(23.3) 38(18.5) 27(13.1) 15(7.3) 2(1.0) 206(100.0)
*¥p<0.001
3 A o2 4.3%, el A1 st 9.2%= 71 A (Kim 5 2004)2} FARE Aatollont 20039 sl A
Aot wngl Aueks Uxsks ARl ol=A A o Yskai(Han 5 2004)9) 60.9%7F, B Ao vjshA
2] Bk 21413 Sat 22 AL 9 A A HQ] ZH e (Han %5 2001; Choi 2004; Han & 2005b)0] AAE 9
3w AE Folel U7 WEL WHE A7 718 oli Aol 998 A(59.0~63.4% Rk 7hE Aol
S Lo, YA B4 Aok A WS Al el m2a Stk ol (Table Dol LIERE vleh o] F3ele] AA
S Sl AN HA 7HE 4= = AZIE vk of thgt QIA=7} wobal, T=ollA Al e= HAE A
o] F& oz Az 4= 7] wwoll vehd AatE AR EQITE T2y 1998
W OEE(97.29%)2] YESlo] 71X AF AFo] it
3. Zx[o| MF el + A7} (Han 5 1999)0l] Bl 27 Yepdrt,
IR EEREEL Slopriel Aol Holx] Qlaort WA} of, B
Axe] AH A ool st Z*PFP A3H= (Table U AR} RASRRT RS Hol® Ado] W A
67 29k}, %] A Awo] Gls Al 265%(88.0%), O rehtow], Zelo] wete HaRle] 95 9%7F A
43 AWl gl Agol 83911 1m0 kel Aol & AT Adel Yol SE2m fAH ol
AAE A Aoz 2AEeH, 20049 Al A5 4 (p<0.001)E Hch,
ol o] 89.997F WA A4S 2 AHo| UATH:
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<Table 6> Eating experience on Kimchi N(%)
Variables Have Not have Total x>

Gender

Male 98(90.7) 10(9.3) 108(36.2) 0.5664

Female 167(87.9) 23(12.1) 190(63.8) df=1
Occupation

Student 125(82.2) 27(17.8) 152(51.0) 14.0976***

Worker 140(95.9) 6(4.1) 146(49.0) df=1
Have visited Korea

Yes 36(97.3) 1(2.7) 37(12.4) 3.0062

No 229(87.7) 32(12.3) 261(87.6) df=1
Interest in Korea

High 136(87.7) 19(12.3) 155(52.0)

Average 114(89.8) 13(10.2) 127(42.6) 0.6893

Low 15(93.8) 1(6.3) 16(5.4) df=2

Total 265(88.9) 33(11.1) 298(100.0)

*%p<0.001

=
ol AbrEe] thstel 9% A
A, A, B G, 9 P e

AR AF Rl thdo] 1~2W’0] 1167 (43.8%), A
Holl 1~2W°0] 85(32.1%), ‘UF Yo 1~2W’0] 481
(18.1%), ‘MY 1~211"0] 1674(6.0%)°] =22 YR
°]+= Han 5(1999)0] d&Q12] HA] o]& e F2Al|A]
AR A7 VRl 1~23] F=7F 7P wekehal gk
Aol YAoh= ke Haloh "@AE oA R (p<0.05),
27g<lo] SHYHETH(p<0.001), 3= W ARol = AR
o] = AFFHETH(p<0.001) oA o= AF Rl=7t &4
e, 22181 Atol= ot gl et =
7V w2 E AAE A ARfske Ae® yEth

AA AR Hraxs 1797(67.6%)0] = SA =2 &
kAL Sy A FAa7F 37 (14.0%), o] 33
8 (12.5%), ZF 213 7o) 16%(6.0%) == LEF
ok = aksAdol SR ffsl, dHl, HE 3=Al= Al
AR St A2l $IAI7F 7P 717 wZell AR
AFshs o ARl WorAHA = AR A T
7¥sto] AR T AFHEE T 2439 o8] WokA A
A5 7V wWol AdFlshs At d Aow A, A
A, A, g R U ek AR wE A A
gaoll gt 212191 Aol YEhA] it

AR5 A AFohe AR 879 (32.8%)°] St} 4]
& TR A HAE Hevar SHEen, 807
(80.2%)°] *F=¢l X2} oA, 557 (20.8%)°] 7}50]
U A A, 3978 (14.7%)0] Rkl Xk AP, 4
8 (1.6%)% ‘A Hethal SHEEHTE #2491 Afeol=
AR Habs Tl e EA1°(30.6%), AR A
= Ty AR =Lt AE7.7%) 7P wel dAE
et Sk, S BRI we s o=l et

A (81.6%), BA=7E A4S Stuy A s=2
7’(40.0%) = HtATh. 1y Aol webA= TS
38.4%7} ‘T=}l MLk AP, A1 30.0%7F 7150]
U M3 A AAE Herhar sto] fo2 el Aol
(p<0.001)E 2 3rt,

A2} A AFehe 42 T 22417(60.0%) 7HE
Wol Y AlE Yehgon, I tgol T 540y &
= 24 HE(26.4%), T 24°(18.6%) o2 2AME
AaL, A, A, o= EE £ 9 A =] e
A Apol= flltt. £ AoM= Ax|et oA
= Q¥EE $5272(30.5%)7F =29 (16.5%) . ch Wk
31(Choi 2004; Han 5 2005a), A8 A oA dh=a
2](38.4%)7} T=r2.7](19.9%) ot B3lth(Han 5 2005a).
= 2AIA AAE T FA Hethe SHCl B2
< (Table Do|A E vpe} o] db= W=29| 7|37}
OFA|aL Fh=pofl thet Aol wobol wet k= SAle
= 71217 @obxl7] el Aoz AZEY

LA i= R}

8) WX AF FAEAe] mgA ol

UAE A B Aol gl Aol dhste] 1412 o
A ghe= ol 2R vk (Table 8)0] LeRglT} 3
o4 71EE0] PAE BEAL HolaA 7 101 (30.5%),
WAE TYS|} ol HH 7t T (21.2%), DA} U
MR 7} 79 (21,29%), X2 A, mF ol HolA )
4 (12.1%), A7} 9] §1& A Zobi 7} 39 (0.1%), A
2 BepA 7} 29 (6,1%)9] olgic. A, A4, B
TR WA B BE §9H2 Holt ety
QUSEOLY Bl that T B A9 X2 7o) u
HpH] HBA) QHEThIL SRS Aol 81.6%2 e Hol
Slct. whebd 1A ol gAS SeA Held el s
W 7He Qlstste] Fa AgelA AARE A 4 e
Wy Sl tat wmelE Wag Aow ARt



<Table 7> Intake experience for Kimchi N(%)
Gender Occupation Have visited Korea Interest in Korea
Variables Content Total
Male Female 1 Student Worker 1 Yes No 1 High  Average Low 1

C ion 172 times/day 6(6.1)  10(6.0) 2(1.6) 14(10.0) 1027.8)  6(2.6) 85.9  7(6.1) 1(6.7) 16(6.0)
fonsumf’ “}“ 1-2 times/week 25(25.5) 23(13.8) 9.3556*  12(9.6) 36(25.7)32.4228"* 10(27.8) 38(16.6)40.7175*** 28(20.6) 19(16.7) 1(6.7) 10.5459  48(18.1)
Iggl‘ﬁgcy °' 1.2 times/month  45(45.9) 71(42.5) df=3  53(42.4) 63(45.0) df=3  11(30.6) 105(45.9) df=3  53(39.0) 59(51.8) 4(26.7) df=6  116(43.8)
1-2 times/year 22(22.5)  63(37.7) 58(46.4) 27(19.3) 5(13.9) 80(34.9) 47(34.6) 29(25.4) 9(60.0) 85(32.1)
Korean restaurant  67(68.4) 112(67.1) 89(71.2) 90(64.3) 25(69.4) 154(67.3) 101(74.3) 67(58.8) 11(73.3) 179(67.6)
Place of eating Foodservice 11(11.2)  26(15.6) 1.2717 18(14.4) 19(13.6) 3.1102 4(11.1) 33(14.4) 0.3498 13(9.6) 23(20.2) 1(6.7) 9.2580  37(14.0)
Kimchi Home 14(14.3) 19(11.4) df=3 11(8.8) 22(15.7) df=3 5(13.9) 28(12.2) df=3  16(11.8) 15(13.2) 2(13.3) df=6  33(12.5)
Friend’s house 6(6.1)  10(6.0) 7(5.6)  9(6.4) 25.6)  14(6.1) 6(4.4)  9(7.9) 1(6.7) 16(6.0)
Colleague 24(24.5)  63(37.7) 47(37.6) 40(28.6) 11(30.6)  76(33.2) 42(30.9) 39(34.2) 6(40.0) 87(32.8)
Person who  Chinese friend 30(30.6)  50(29.9) g guns 48(38.4) 32(22.9),) soosue  7(194) T3(BLI) g 0, 43(31.6) 33(29.0) 4(267) 5 s, 80(30.2)
cat Kimchi ~ Family 27(27.6)  28(16.8) “4c  13(10.4) 42(30.0) 77 9(25.0) 46(20.1) Tt 25(184) 27(23.7) 3(20.0) V2" 55(20.8)
together Korean friend 17(17.4)  22(13.2) 9= 14(11.2) 25(17.9) - 9(25.0) 30(13.1) = 24(17.7) 13(11.4) 2(13.3) 9 39(14.7)
Alone 000.0)  4(2.4) 32.4)  1(0.7) 0(0.0)  4(1.8) 2(1.5)  2(1.8) 0(0.0) 4(1.5)
Korean food 54(55.1) 105(62.9) 74(59.2) 85(60.7) 28(77.8) 131(57.2) 84(61.8) 65(57.0) 10(66.7) 159(60.0)
Foad of atiNg. Chinese food 15153) 21026 000 18044) 18029) %0 T o6 34049) 702 16018) 17049 320.0) 2748 36036
WIEH ML K o rean/Chinese food 29(29.6)  41(24.6) < °  33(26.4) 37(26.4) - 6(16.7)  64(28.0) - 36(26.5) 32(28.1) 2(13.3) 70(26.4)
Total 98(37.0) 167(63.0) 125(47.2) 140(52.8) 36(13.6) 229(86.4) 136(51.3) 114(43.0) 15(5.7) 265(100.0)

*p<0.05, ***p<0.001
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<Table 8> Reasons for refuse the consumption of Kimchi N(%)
Don’t like Difficulty with Hich priced 200 like
Variables Kimchiby  purchase of &) PHY smell/shape of Nottasty ~ Don’t know Total x
. S Kimchi e
family Kimchi Kimchi
Gender
Male 4(40.0) 1(10.0) 2(20.0) 1(10.0) 1(10.0) 1(0.0) 10(30.3) 1.7392
Female 6(26.1) 6(26.1) 5(21.7) 3(13.0) 2(8.7) 1(4.4) 23(69.7) df=5
Occupation
Student 7(25.9) 6(22.2) 6(22.2) 3(11.1) 3(11.1) 2(7.4) 27(81.8) 2.3179
Worker 3(50.0) 1(16.7) 1(16.7) 1(16.7) 0(0.0) 0(0.0) 6(18.2) df=5
Have visited Korea
Yes 0(0.0) 1(100.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 1(3.0) 3.8304
No 10(31.3) 6(18.8) 7(21.9) 4(12.5) 3(9.4) 2(6.3) 32(97.0) df=5
Interest in Korea
High 3(15.8) 4(21.1) 6(31.6) 1(5.3) 3(15.8) 2(10.5) 19(57.6) 17.4371
Average 7(53.9) 3(23.1) 1(7.7) 2(15.4) 0(0.0) 0(0.0) 13(39.4) d.f—IO
Low 0(0.0) 0(0.0) 0(0.0) 1(100.0) 0(0.0) 0(0.0) 1(3.0) B
Total 10(30.3) 7(21.2) 7(21.2) 4(12.1) 3(9.1) 2(6.1) 33(100.0)
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