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Abstract

479

The purpose of this study was to identify the impact of generation on the traditional food culture of Uzbekistan-
Koreans. The generation of Uzbekistan-Koreans was divided into two groups i.e., the second and third generation. The
second generation suffered from the compulsory emigration during 1930s because of the minority racia breakup policy
by the Soviet Russia. The third generation was born after the compulsory emigration and the economic condition was
much better for them. In terms of identifying traditional food culture, generation was an important factor because each
generation had different socia environments and different life styles. Data were collected from 634 Koreans living in
Uzbekistan and anadlyzed by chi-square and correlation analysis. The results of this study revealed that the impact of
generation was an important factor regarding the traditional food culture. Chi-square analysis showed that factors related
to making a menu, food priority, and consideration of the person preparing the food were likely to vary depending on
the generation. Also, reasons for preferring traditional food and preparing foods for family events as well as nationd
holidays were different between the second and the third generation. The second generation preferred traditional food
because of flavor, while the third generation preferred traditional food because of nutrition. For family events and
national holidays such as New Year's Day, the second generation was more likely to prepare traditional foods than the
third generation. The correlation anaysis indicated that the relationship between preference and intake frequency of
traditional foods was positively related, and the degree of correlation was higher for the second than the third generation.
Similarities and differences between generations were discussed, and implications for food and nutrition specidists and

food marketers were provided.

Key words : Uzbekistan-Korean, food culture, generation effect.
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Wdol ZAHAAY 2FA7} v e ARAle AlRe Variables Categories an. 3rd-
A2 LGS AN Aol o] A A 9ls) generafion _ enerafion
At 1 Az B0 &8 AL A E 6347 o)t Gonder Male 106(45.5)  198(49.4)
AA ATHqualitative research) XFHoA HAEC] He= Female 127(54.5)  203(50.6)
g s 5249 SR 2EH, AR, e W Sl dish No school 80(34.5) 11( 2.8)
TAHOR AR flall Aol S7F 6348 7 FZ=ol Elementary school 39(16.6) 10( 2.6)
AFBIE aLAR] 24K 28718 W EStd B 3 4S Junior high school  36(15.6)  95(23.7)
A& Rk Education
High school 34(14.6)  84(20.9)
2. M3 LIE o EA by 2 years college 25(10.5) 174(43.3)
B Ao s B upiS ok vyl A7 uhe 1y 4 years university 19( 8.3) 27( 6.7)
3 23ttt WA AR ZAM 93] 4= HolEE ) Nuclear family 184(79.0) 350(87.4)
o2 Ao Zfo|7t BAIA folido] e AE sk & Family type Extended family 49(21.0) 51(12.6)
AP X2 A, ttest, FHTA B 55 A8 Al Urban 87(37.2) 230(57.3)
HE A8 e At A A, e S T Hometown Near rural 48(20.5) 145(36.0)
u, Alse HE w4, WAy A A 5217 &
S0 O] 4E, B AT S0 tjak 014] Aol Xz B Rural(Kolkhoz) 98(42.3) 26( 6.7)
< Fgate] Mzt AolE AZAY aelw Az @ Tol NOO 233(100)  401(100)
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Table 2. Planning food budget and making menu N(%)

Variables Categories 2nd . 3rd . 2’
generation generation
Make budget 23(10.0) 31( 7.8)
Only for staple food costs 72(31.2) 117(29.2)

Planning food budget 3.29
Only for side food costs 32(13.8) 45(11.1)
Do not make any budget 105(45.0) 208(51.9)
Fulfill as planed 18( 7.6) 22( 5.6)

Fulfill the plan 1.93
Not fulfill as planed 215(92.4) 379(94.4)
Every moring 119(51.2) 265(66.1)

Every week 19( 8.2) 16( 4.1) .

Making menu 8.78

Seasonal base 3(1.3) 15( 3.8)
Before grocery shop 92(39.3) 105(26.1)
Seasonal foods 6( 2.6) 21( 5.3)
Considering factors of Family taste & preference 169(72.5) 312(77.9) .
. 8.90
making menu Economic aspect 24(10.3) 23( 5.6)
Nutrition 34(14.6) 45(11.2)
Family taste & preference 122(52.5) 248(62.0)

Considering factors of Nutrition 78(33.6) 115(28.7)
preparing food: Price 22( 9.5) 24( 6.0) 6.99
priority 1 Health 9( 3.9) 10( 2.5)

Cooking hours 2( 0.8) 4 1.1)
Nutrition 54(23.0) 138(34.6)

Considering factors of Price 57(24.3) 69(17.2) n
preparing food: 19.50
priority 2 Health 79(34.1) 101(25.1)

Cooking hours 43(18.6) 93(23.1)
Parents 38(16.2) 102(25.6)

Considering person in Spouse 37(15.8) 47(11.7) 13.19"

preparing food Children 79(34.2) 155(38.6) '
Myself 79(33.8) 97(24.1)
Total N(%) 100(233) 100(401)

Note: Each is less than 233, 401 for 2nd and 3rd generation due to missing data.

T p<0.05, 7 p<0.01.
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Table 3. Priority of eating snacks %
) Priority of 2nd generation Priority of 3rd generation 5
Categories X
Ist 2nd 3rd Ist 2nd 3rd
Bread 37.2 0 0 43.8 10.8 10.3
Fruits 194 17.2 - 21.8 14.0 -
Crackers 0 0 - 0.8 1.3 -
Milk 5.7 3.9 0.9 6.8 8.8 0.5
Juice 1.7 1.7 0.4 33 3.6 0.3
Ice cream 1.6 2.1 0.4 1.7 33 1.0 21.60"
Fried food 8.7 5.6 11.4 40 9.1 1.0 (Ist)
Candy 1.3 43 1.7 0.2 2.3 23 27.80°
Yogurt 0.4 13 0 0.3 1.3 03 (2nd)
Potato 232 329 6.0 15.8 16.3 9.4 28.07"
Rice roasted flour 0.4 13 0.4 L5 1.8 0.3 (3rd)
Rice cake 0.4 25.5 16.1 0 24.1 5.1
Salad - 4.2 53.3 - 33 62.8
Chocolate - - 39 - - 22
Others - - 52 - - 4.5
Total 100 100 100 100 100 100
" p<0.05.
Zoh GG 7V Wol WREA, AL 7 B AYNE 7o
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Table 4. Traditional food culture tendency in each generation N(%)
Variables Categories 2nd generation 3rd generation 2’
Husband's grandmother 2( 0.9) 5( 1.3)
Impact on learning Husband's mother 1( 0.4) 5( 1.3) 579
traditional food Wife's mother 220(94.3) 380(94.7)
Others(school, book, etc.) 10( 4.3) 11( 2.8)
Taste & preferences 1( 04) 3( 0.8)
Source of interests for Family education 223(95.6) 391(97.4)
traditional food Book 1( 0.4) 0( 0.0) 391
Others 8( 3.4) 7( 1.8)
Nutritional factor 25(10.7) 122(30.3)
Reasons for preferring Flavor 167(71.5) 248(61.9) 10.59°
traditional food Used to eat 39(16.9) 25( 6.3)
Special way of cooking 2( 0.9) 6( 1.5)
Korean traditional food 75(32.1) 110(27.4)
Preparing food for events Foreign food 2( 0.8) 8( 2.0) 13.49°
Half & half 156(67.1) 283(70.6)
Korean traditional food 100(42.8) 111(27.6)
P gzﬁ lf‘:l’ilafyor Foreign food 0( 0.0) 2( 0.5) 12,25
Half & half 133(57.2) 288(71.9)
Total N(%) 233(100) 401(100)
z\Iote : Each is less than 233, 401 for 2nd and 3rd generation due to missing data.
p<0.05.
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Table 5. Perception of traditional food in each generation %(N)
Variables Categories 2nd generation 3rd generation 1’
Know well 39(16.9) 26( 6.5)
P . fK Know 132(56.7) 228(56.9)
erception of Korean . .
traditional food Mixed 52(22.2) 127(31.6) 19.58
Do not know 7( 3.0) 9( 2.3)
Do not know at all 3( 1.3) 11( 2.8)
Know well 16( 6.9) 23( 5.8)
Perception of table Know 119(51.1) 152(37.8)
arrangement of traditional Mixed 83(35.6) 66(16.5) 35.16
food Do not know 12( 5.2) 107(26.8)
Do not know at all 3( 1.3) 53(13.3)
Like very much 79(34.1) 72(17.9)
c - ditional Like 123(52.6) 109(27.2)
omparing forean traditional - g 22( 9.5) 125G31.1) 2132
food with foreign food .
Do not like 8( 3.4) 52(13.0)
Do not like at all 1( 0.4) 43(10.8)
Much better 80(34.5) 136(33.9)
Affecting Korean traditional Better 44(19.0) 66(16.5)
food on health comparing Mixed 106(45.3) 195(48.6) 1.19
with foreign food Worse 2( 0.9) 2( 0.5)
Much worse 1( 0.3) 2( 0.5)
S 4 & devel ¢ of Agree 220(94.4) 366(91.3)
uccee evelopment o .
traditional food Mixed 4 1.7) 5( 1.2) 3.52
Disagree 9( 3.9) 30( 7.5)
Need to devel ditional Tradition as it is 119(51.1) 140(34.8)
eed to develop traditional . .
food into modernized Partial development 107(45.9) 233(58.1) 9.94
Do not know 7( 3.0) 28( 7.0)
Strongly agree 188(80.7) 291(72.6)
Koreans should eat Agree 34(14.6) 1( 0.2)
traditional food wherever Mixed 0( 0.0) 85(21.2) 17.85"
we live Disagree 1( 0.4) 0( 0.0)
Strongly disagree 10( 4.3) 24( 6.0)
Strongly agree 171(73.4) 165(41.3)
K nould know how Agree 38(16.3) 121(30.1)
oreans shou ow how to . .
cook traditional food Mlxed 22( 9.4) 67(16.6) 8.54
Disagree 2( 0.9) 2( 0.5)
Strongly disagree 0( 0.0) 46(11.5)
Strongly agree 104(44.6) 116(28.9)
K hould K Agree 0( 0.0) 1( 0.3)
oreans Should use ROt \fixed 61(26.2) 141(35.2) 18.20
products )
Disagree 2( 0.9) 1( 0.2)
Strongly disagree 66(28.3) 142(35.4)
Total N(%) 233(100) 401(100)

T p<0.05, 7 p<0.01.
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Table 6. Celebrating Korean national holidays in each generation N(%)

National holidays 2nd generation 3rd generation 2’
New years day 226(97.0) 391(93.2) 3.71
Hanshik(105th day after the winter solstice) 216(92.5) 325(81.6) 3.85
Ch’usok(Korean Thanksgiving Day) 164(70.4) 269(67.5) 232
Sambok(hottest period of summer; three dog days) 111(47.8) 56(14.0) 2317
Dano(fifth day of fifth lunar month) 12( 5.3) 5( 1.2) 13.5

Dong-gi(coldest winter solstice) "

Ipch’un(first day beginning of spring), Full moon 12052) 209 14.7
Total(N) 233 398 631
" p<0.05, 7 p<0.01
&3h= Hlgo] €53 ¢ w3tk NS FAA Aol 7 7], Bar|(Fa) & destidet, 34, 2, 31,
ZHA AR AMEE E) SAR o] gate A 24t ARXF S 2L 3= AF el SR garv] &
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Table 7. Recaled and perceived Korean traditiona

foods : Interview with 2nd generations living in Kolkhoz
area
Interviewed . ..
Recalled and perceived traditional foods
persons
1 Danjang, soy sauce

2 Dog meat

3 Danjang, soy sauce, Gochujang

N

Noodles, dog meat
Noodles, glutinous rice cake

Noodles, rice cake

~N O W

Noodles, fried rice with honey

8 Kimchi, Danjang soup with dried cabbage
9 Kimchi, noodles

10 Kimchi, rice cake

11 Kimchi, rice cake, seaweed soup

12 Tofu, soy sauce

13 Rice cake, green tea

14 Rice cake, dog meat, seaweed soup

15 Rice cake, Kimchi

16 Glutinous rice cake, steamed-rice cake

17 Noodles, Kimchi, glutinous rice cake, steamed-rice
cake

18 Glutinous rice cake, steamed-rice cake, fried rice
with honey

19 Dog meat, seaweed soup, rice cake

20 Boiled rice, rice rolled in dried seaweed, Kimchi,

rice-cake soup

21 Boiled rice, Danjang soup with dried cabbage,
three-ply pork

22 Boiled rice, Kimchi, Danjang soup with dried
cabbage

23 Boiled rice, Kimchi, Pulgogi, Danjang soup with
dried cabbage

24 Boiled rice, Danjang soup with dried cabbage,
glutinous rice cake

25 Glutinous rice cake, green tea
26 Noodles, glutinous rice cake, fried rice with honey
27 Kimchi, glutinous rice cake

28 Glutinous rice cake, tofu
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Table 8. Mean differences between preferences and in-
take frequencies of generation

A

] sOFA] o} RLTREERE

2=
=

Table 9. Correlation between preferences and intake
frequencies of Korean traditional food

Food items 2nd generation 3nd generation
(Preference vs. intake Mean Mean
frequency) difference difference

Boiled rice 0.57 0.94 0.94 3.26*
Noodles 081  1.76 089 6117
Kimchi 053 7247 121 315
Danjang and soy sauce 0.58 1.27 1.38 6.01"
Gochujang 048  1.03 147 4107
Danjang soup w. cabbage  0.51 1.61 1.57 6.65"
Salted fish 113 315 213 586
Rice cake 151 361 153 5017
Fried rice with honey 164 317 159 509"
Dog meat 101 447 187 848"
Green tea 0.71 2.50° 0.63 0.98
" p<0.05, p<0.01
U SehE dase) vis] A3 Riert =4 o2 Aotk

9. S 249 Mool MF BIx Zio| A2kt

AR g AE 529 dswet 43 Rix 1k 4
BBAE B3 A3}7} Table 99 Ve Qi) dAHo =z
Aol Ao whet e Eet 43 RIE T Fo3k
HAZE J= AoZ Yepydth WA 24t 9] A9 BE 4
o] daxet A4 W Tl oIt BAI(p<0.01)7F A=
Aoz dete it o]y g A= ol 2ol Hi 5=
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F Hw=rt 28 A BA(p<0.05 = p<0.0D)E 7HA=
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3t A5 59 AF ¥sE 24 Hls) 3AtH7 o =9

Food items Generation
(Preference vs. intake frequency) ond 3rd
Boiled rice 087" 041
Noodles 0.76" 0.51°
Kimchi 0.74” 031°
Danjang and soy sauce 071" 027"
Gochujang 067" 043"
Danjang soup w. cabbage 081" 038"
Salted fish 0.64” 032"
Rice cake 059" 0.46°
Fried rice with honey 0.62" 045"
Dog meat 073" 0.26
Green tea 0.64" 071
" p<0.05, " p<0.01.
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