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Abstract

The purpose of this study was conducted to investigate the perception of Korean kimchi among Americans living in
different areas in the United States. A questionnaire was given to maes 126 (40.4%) and females 186 (59.6%) residing
in Illinois and California. The results were as follows: 86.0% of the participants answered that kimchi was Korean in
origin, and 84.1% reported that they had eaten kimchi. Additionally, 56.8% and 52.3% of the respondents in Illinois and
Cdifornia had purchased commercial kimchi at home-made. Among the kimchi they had experienced, out of the tota
respondents, 92.4% had eaten baechu kimchi, 45.5% had eaten mu kimchi and 42.4% had eaten oi kimchi (When the
responses from the residents of Illinois were evaluated: 100.0% of the respondents had eaten baechu kimchi, while 47.7%
had eaten mu kimchi, and 40.9% had eaten bak kimchi. Evauation of the responses of residents from California reveded
that: 88.6% had eaten baechu kimchi, 45.5% had easten oi kimchi, and 44.3% had easten mu kimchi respectively). For
evaluation of the their kimchi preference of the overall population revealed that, 71.0% preferred baechu kimchi, 9.2%
oi kimchi, and 8.4% mu kimchi (Of the respondents in lllinois. 69.8% preferred baechu kimchi, 14.0% mu kimchi and
7.0% bak kimchi, while for Californians: 71.6% preferred baechu kimchi, 11.4% oi kimchi and 8.0% bak kimchi, respec-
tively). Regarding the primary reason they purchased commercia kimchi, 64.9% responded ‘its taste' (67.4% in lllinois
and 63.6% in California), additionaly, 40.0% stated of the package they purchased was 200g (51.2% in Illinois and 34.5%
in Cdifornia). After having eaten kimchi, 45.5% answer reported that it tasted good, and the their primary reason for
liking kimchi was its, 'spicy and hot taste' (51.3%), The main reasons for not liking kimchi were the odor (garlic, ginger,
anchovy juice, etc) and it being too spicy, respectively. Regarding improvements for its expanded consumption, 25.0%
answered 'not to improve, 22.7% answered ‘reduce the strength of the strong seasoning', and 20.5% answered 'to alow

over-ripening'.
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Table 1. General characteristics of the subjects

Variable Content N(%)
Made 126( 40.4)
Gender Femade 186( 59.6)
Totd 312(100.0)
Below 19 116( 37.2)
20~29 72( 23.1)
Age
Above 30 124( 39.7)
Totd 312(100.0)
lllinois 158( 50.6)
State Cdifornia 154( 49.4)
Totd 312(100.0)
Yes 61( 19.6)
Have visited No 251( 80.4)
Korea

Totd 312(100.0)
Yes 211( 67.6)

Have eaten
Korean food No 101( 32.4)
Tota 312(100.0)
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Table 2. Awareness and intake experience for Kimchi

Variable Content N(%)
Yes 157( 50.3)
Have known
Kirmchi No 155( 49.7)
Totd 312(100.0)
Newspaper - publication 11( 7.0
Motive to Mass media 12( 7.6)
know Kimchi promotion events 14( 8.9)
Kirmehi Others 120( 76.4)
Totd 157(100.0)
Korea 135( 86.0)
Origind Japan 10( 6.4)
nationality China 11( 7.0
of KImehi— ypers 1 06)
Totd 157(100.0)
Very good 38( 24.4)
Good 53( 34.0
First-sight Fair 49( 31.4)
impression
of Kimchi Bad 10( 6.4)
Very bad 6( 3.8
Tota 156(100.0)
Very good 38( 24.4)
Good 60( 38.5)
Degree of Fair 40( 25.5)
Kimchi
preference Bad 1( 7.1
Very bad 7( 45
Totd 156(100.0)
Yes 132( 84.1)
Have esten
Kirmchi No 25( 15.9)
Totd 157(100.0)

AR W7 Q4 24} 683

A2 9] =22 86.0007} F=ol2hal At = LA gixlom,
Yoo i, FEolEkar AR QlAstaL glof dh=ro] A

< 4Pla i vlE, A8EHNA ] drfidi=

2} l‘%’— 17} o HE B sk & A 2k
£ 23E 841%E =A vErskoH, A o
Qg %o}o}~ Aol QoI 217t 58.4%, 62.9%
7} cul- Fo} Fhek of o} Ik AL, HF T} 747} 31.4%,
B5%E Wk 0 2 Fo} sh= Ao Z VRt Kim e aI(2000)
o] Aol @ 722 Faroletar & SHARE 303%, P
& ol S 30.3%E T EA YEh 1 1t 71%1011

(g e 1o B
o\
N
Hl
sl

ph

Al Ayl= Table 39 2

. 7135+ Table 2004 AA SE=#}F
31299 disiA A l—g otttk 3k ¢4l 15794 712-d 9
o] 1321 o] i3A] ARG AFfolt), Hol & X5l A
WS X = lllinois Foll AF3F= w]=<lo] 100.0% o A3
& row, I theo] XA 47.7%, WX 40.9%H.0H,
Cdifornia 39l A8k v]=221e wjF=71X]7} 88.6%E A
2o] AFHsIem, 1 theo] Q0]7X] 455%, X7} 44.3%
2 FEY HAE lllinois ol AFste ml=<lo] o Bol
HJAF 20)7AX]= Cdifornia Fo)4 455%= lllinois F
36.4%5 T} wo| Hrk AAH o wjFx] R4%E AU
=, I ggo] 7] 455%, Q017X 42.4%, WA
38.6%c0 2 Hol B 71Xk

7AX)9] AT T A v)E=A=)= lllinois 52} Cdlifornia 3
A AFse mF<lo] 69.8%, 71L.6%E HolE X9} &=
7t 2A VERTh 2 TS0 2 llinois FAAE T,
Lol7A] =22, Caifornia Foll A= 2.017A], WMAX] o

2 Holl A oh= =97 tEA YEhgeH, dAses

© BIFA] 71.0%, 017X 9.2%, F-7A| 84%= LERS:
o} ol gt é#ﬁ B A= W=l Al el #o] Beka
Azshe AAZ yepgon, wjFx)eld Qo] 74
2], WAl gk A2 3et He 4 3l 7185 "WE Tk

o] SR O] gk Wholetal A

Hj Aol A Fo} o= F9e uiF1e 8 &7] FiEol
42.0%, F2 JHHo] 31.3%, AA FEo] 26.7%E U AA|
Hoe PR Folet] Al A& IAT o= T
T ZQ5HIA B E ¥ ASt= 1 7 =
Holth. AR A4 Ar2e g SAY HAE 26.2%,

>,\I

7k e 71X 262%, A3 SAE X BI%E S} 5
AAE7} Bo] | ARZ Fo} sk ARt A= Fe
7t T ARG 27 S48 AAE dsske AR ekt



684 A% - B4

sokAl o} fLiT it

Table 3. Intake experience and preference Kimchi N(%)
Sate
Variable Content Total Chi-square
Illinois California
Baechu Kimchi 44(100.0) 78( 88.6) 122( 92.4) 541
Mu Kimchi 21( 47.7) 39( 44.3) 60( 45.5) 0.14
Oi Kimchi 16( 36.4) 40( 45.5) 56( 42.4) 0.99
Inteke experience Buchu Kimchi 8( 18.2) 11( 12.5) 19( 14.4) 0.77
Kimehi® Kkaennip Kimchi 10( 22.7) 21( 23.9) 31( 235) 0.02
Bak Kimchi 18( 40.9) 33( 37.5) 51( 38.6) 0.14
Others 2( 45) 3( 34) 5 3.8) 0.10
Totd 44(100.0) 83(100.0) 132(100.0) (df=1)
Baechu Kimchi 30( 69.8) 63( 71.6) 93( 71.0)
Mu Kimchi 6( 14.0) 5 5.7) 11( 84)
Oi Kimchi 2( 47) 10( 11.4) 12( 9.2)
Preference Kimchi Kkaennip Kimchi o( 0.0 2( 23 2( 15 (gf'ig)
Bak Kimchi 3( 7.0 7( 80) 10( 7.6)
Others 2( 47) 1 11 3( 23
Totd 43(100.0) 83(100.0) 131(100.0)
Green leaves 11( 25.6) 30( 34.1) 41( 31.3)
Favorite part of White stems 18( 41.9) 37( 42.0) 55( 42.0) 1.49
Baechu Kimchi Whole leaves 14( 326) 21( 23.9) 35( 26.7) (df=5)
Totdl 43(100.0) 83(100.0) 131(100.0)
Un-riped fresh Kimchi 10( 23.8) 23( 27.4) 33( 26.2)
A little riped Kimchi 12( 28.6) 21( 25.0) 33( 26.2)
Dg%?;iz"ome optimally riped Kimchi 16( 38.1) 29( 34.5) 45( 35.7) (d?fs?)
Over-riped acidic Kimchi 4 95) 11( 13.1) 15( 11.9)
Totd 42(100.0) 84(100.0) 126(100.0)
j) Subjects were free to sdlect multiple items.
p<0.05.
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Table 4. Place of eating Kimchi & Cautious points for commercia Kimchi N(%)
State
Variable Content Totd Chi-square
Illinois California
Home-made 25( 56.9) 46( 52.3) 71( 53.8)
Commercid Kimchi 5( 11.4) 10( 11.4) 15( 11.4)
Kinds of eating Kimchi Restaurant-made 13( 29.5) 30( 34.1) 43( 32.6) (322)
Others 1 23 2( 23) 3( 23)
Total 44(100.0) 88(100.0) 132(100.0)
Yes 24( 54.5) 53( 60.2) 77( 58.3)
H;l’fc ki\a“;:‘gg?n rtr?erciei No 11( 25.0) 16( 18.2) 27( 205) 085
Kimchi Unknown 9( 20.5) 19( 21.6) 28( 21.2) (df=2)
Total 44(100.0) 83(100.0) 132(100.0)
50 g 14( 32.6) 30( 34.5) 44( 33.9)
200 g 22( 51.2) 30( 34.5) 52( 40.0)
Packing size of 500 g 4 93 13( 149 17( 13) 462
commercial Kimchi 1 kg 1 23) 6( 6.9 7( 5.4) (df=4)
More than 1kg 2( 47 8( 9.2 10( 7.7)
Total 43(100.0) 87(100.0) 130(100.0)
Sanitation 4 93 15( 17.0) 19( 145)
Nutrition 4 93) 10( 11.4) 14( 10.7)
Csjﬁ‘;sg”;tsm% i Brand 3 7.0 3( 34) 6( 4.6) 250
Kimchi Price 3( 7.0 4 45) 7( 5.3) (df=4)
Taste 29( 67.4) 56( 63.6) 85( 64.9)
Total 43(100.0) 88(100.0) 131(100.0)
Plastics 12( 27.9) 31( 35.6) 43( 33.1)
Packing meterias of Bottle 30( 69.8) 55( 63.2) 85( 65.4) 0.97
commercia Kimchi Vinyl 1 23 1( 11 2( 15) (d=2)
Total 43(100.0) 87(100.0) 130(100.0)
" p<005 7 p<0.0L
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Table 5. Favorite and unfavorite reasons of Kimchi N(%)
State
Variable Content — Caifornia Tota Chi-square
Spicy & hot taste 23( 56.1) 38( 48.7) 61( 51.3)
Acidic & sour taste 5( 12.2) 10( 12.8) 15( 12.6)
Savory & sdty taste o( 00) 2( 26) 2( 17)
Fresh taste 3( 7.3 14( 17.9) 17( 14.3)
Favorite 4.39
reas0n Taste of new Kimchi 3( 73 3( 38) 6( 5.0) (d=6)
Unique combination taste of seasoning & 2( 49 4 51) 6( 5.0
anchovy juice
Crisp & chewi texture 5( 12.2) 7 9.0 12( 10.1)
Total 41(100.0) 78(100.0) 119(100.0)
Appearance(color, shape, etc) 3( 14.3) 9( 132 12( 13.5)
Odor(of garlic, ginger and anchovy juice, €etc) 9( 42.9) 27( 39.7) 36( 40.4)
Unfavorite  TOO spicy & hot taste 2( 95) 13( 19.1) 15( 16.9) 594
reason Texture 4 19.0) 3( 44) 7( 7.9 (df=4)
Others 3( 14.3) 16( 23.5) 19( 21.3)
Total 21(100.0) 68(100.0) 89(100.0)
Table 6. Improvement for the extention of Kimchi consumption N(%)
Variable Content Ste Total Chi-square
lllinois Cdifornia
Very good 2( 45) 15( 17.0) 17( 12.9)
Good 18( 40.9) 25( 28.4) 43( 32.6)
Impression after Fair 16( 36.4) 33( 375) 49( 31.2) 550
eating Kimchi Bad 6( 13.6) 13( 14.8) 19( 14.4) (df=4)
Very bad 2( 45) 2( 23) 4 30)
Total 44(100.0) 88(100.0) 132(100.0)
Not over-riped 7( 15.9) 20( 22.7) 27( 20.5)
Not too strong seasoning 9( 20.5) 21( 23.9) 30( 22.7)

Improvement on Not too hot 8( 18.2) 15( 17.0) 23( 17.4) e
consumption Not too saty 6( 13.6) 8( 91) 14( 10.6) ( d%=5)
extention Not to improve 12( 27.3) 21( 23.9) 33( 25.0)

Others 2( 45) 3( 34) 5 3.8)
Total 44(100.0) 88(100.0) 132(100.0)
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Table 7. Foods eating with Kimchi, intake experience dishes using Kimchi and Knowledge of preparation methods for

Kimchi N(%)
State
Variable Content Tota Chi-square
llinois California
Korea food 26( 60.5) 47( 54.0) 73( 56.2)
Chinese food 1 23 5 5.7) 6( 46)
Korea - Chinese food 6( 14.0) 25( 28.7) 31( 23.8)
Fﬁ?dnir?i“g with Drinking a alcohol of 00) o 00) o 00) (S;'%

Having rice 9 20.9) 9 10.3) 18( 13.8)
Others 1 23 1 13) 2( 15)

Total 43(100.0) 87(100.0) 130(100.0)
Yes 42( 28.2) 84( 54.9) 126( 41.7)

'%i‘f:;‘;i?;? - No 107( 71.8) 69( 45.1) 176( 58.3) (2d§.=1§)

Total 149(100.0) 153(100.0) 302(100.0)
Home 24( 57.1) 34( 39.1) 58( 45.0)

Place of esting Supermarket 6( 14.3) 9 10.3) 15( 11.6) 559

Kimchi used dishes Restaurant 12( 28.6) 44( 50.6) 56( 43.4) (df=2)
Total 42(100.0) 87(100.0) 129(100.0)

Knowledge of Yes 10( 22.7) 26( 29.9) 36( 27.5) e
preparatioh methods No 34( 77.3) 61( 70.1) 95( 72.5) ( &:1)
for Kimehi Tota 44(100.0) 87(100.0) 131(100.0)

Korean resident in America 6( 60.0) 9( 34.6) 15( 41.7)

Motive route o leam TV - food ingtitution 1( 10.0) o 34.6) 10( 27.8) -
Kimchi preparation Kimchi promotion events o( 0.0 1( 39 1( 28 ( d%:3)
methods Others 3( 30.0) 7 269) 10( 27.8)

Total 10(100.0) 26(100.0) 36(100.0)
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