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Survey: Authentic Cuisine of Korea — Take-out style
Honolulu Hawaii

2009
Name (optional): Gender: O Female 0 Male
Ethnic Background: Age Group:
O African Amencan O Cascasian O Chinese O Japanese O Korean O Other Asian | O 18-24 O 25-34 O 35-44 O 45-54
O Hispanic/Latino 0 Other 0 55-64 0 >4
Please rate your opinions based on your experiences of the event today.
Sundubu Dwaejibulgogi Kamchi Pork
(Spicy Tofu stew w/ shell fish) (Sauteed pork in a soy sauce) (Stir fried pork w /flamchi)
Scale (1: Dislike Extremely 5: Neither Like nor Dislike 9: Like Extremely)
AROMA 1 2 3 4 5 & 7 8 9 1 2 3 4 5 ¢ 7 8 9 1 2 3 4 5 & 7 8 9
Owerall Color 1 2 3 4 5 &6 7 8B 9 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 8 9
Overall Flavor 1 2 3 4 5 & 7 &8 9 i 2 3 4 5 & T 8 9 1 2 3 4 5 & 7 &8 9
Owerall Preference 1 2 3 4 5 & 7 8B 9 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 8 9
Scale (1: Too mild _5: Just About Right 9: Too Strong)
Spiciness 1 2 3 4 5 6 7 8B 9 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 8 9
Saltiness 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 B 9
Sweetness 1 2 3 4 5 & 7 8B 9 1 2 3 4 5 6 7 8 9 1 2 3 4 5 6 7 8 9
Sourness 1 2 4 5 & 7T 8 9 1 2 3 4 5 & T 8 9 1 2 3 4 5 & 7 &8 9
Scale (1: Too soft 5: Just About Right 9: Too Hard)
Texture 1 2 3 4 5 6 7 8 9 [ 1 2 3 4 5 6 7 8 9 I 1 2 3 4 5 6 7 B 9

a9 2. AEA oA
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2% 3. 3fefo] v E| 2 E F Al 4] 37t

(appearance), A4’J(color), &(aroma), F7](flavor)
Tog AT Bt 91 HAEWl o)
Folste AEE FABES sHlom B4
=2 “dislike extremely”= 17, “neither like
or dislike”= 5%, “like extremely”= 9782
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scale® 715133 th.
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Z2 A7

oA e A4 T 2 take-out

19 4. 319}o] A A busE H 9] take-out H X H

¥ 1. Market testS 53F 2214 4

AEeHE 3D

AR 2A A 49 (A7H)

Dwaejibulgoki
Dwaejigalbi
Jeyukbokkeum
Dakbokkeum
Ojingabogkeum

— Pork bulgogi (1 A 3L7] 7%)

— Pork rib (¥] A Z2¥] 7Fx)

— Pork-kimchi (S]] 2271 €} A 2] 7F %)
— Stir-fried chicken (53.7] 7+%)
N

Stir-fried squid (£ ] 71 %)
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Pork kimchi

A q

S/F Squid Bulgogi Samgyetang Sundubu

23 5. Market testS =38l v} A& 32 ¢ LA A A

3. BtAlof ot sperol piA|elel Rk F (F 2).
SHAES] AFFHEo] ofroHAl HHRle R
3.1 A=Y 54 et 4719 Aks stete] AR AFRIEY
01%F E-E o] WMol 41.2%, oMAoFl 57.53%
sleto] FA|olA 2] 107] FZo thate] 3 (20059 71E)ell ol2aL Sl shetole] Afgh
Tkl éxi Aol Fegh shotol ?ﬂz} Z2H] 543 Aol vk AdHEn
=S T 43690l A= dnAe) S, SEAES] Lpo] BX = 18-244] 22.9%,
= A3 H} Q1% HxoMe= %‘_%ﬂﬂ 32.8%, 25~344] 25%, 35~44, 22.7%, 45~5441 17.0%
ARA w=FAEIAIAERL) + o}z 7HA W] B2A 18-5447HA] AR FeH]go] g &
FAFA)el 253%2H JEAT vlFo) XS RGO 3), AE REM= WA
58.1%= AP, FF 9.9%, el 60.1%, ©3/30] 39.9%=A FAlo] ARRT} 20%
5.7%, L kel ofAloll 14.9%, 3]2=dY T = JEbTHE 4).
3.7%, 71Eb7F 7.8%2] 4 ¥1&S YepiAT 3 500 vER upe} ZFo] zpzbe] ghjof T
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Korean food Ethnic background
African  Caucasian Chinese Japanese Korean Other Hispanic/ Others Total
American Asian  Latino

Sundubu(N) 0 11 7 22 5 8 0 0 53
Ratio(%) 0.0 20.8 13.2 41.5 9.4 15.1 0.0 0.0 100
Pork bulgogi(N) 1 17 9 24 5 11 1 2 70
Ratio(%) 1.4 24.3 12.9 343 7.1 15.7 1.4 29 100
Kimch-pork(N) 2 12 7 14 4 7 1 1 48
Ratio(%) 42 25.0 14.6 29.2 8.3 14.6 2.1 2.1 100
Pork rib(N) 3 8 2 11 2 5 1 4 36
Ratio(%0) 83 222 5.6 30.6 5.6 13.9 28 11.1 100
Samgyetang(N) 1 9 4 14 1 5 0 2 36
Ratio(%) 2.8 25.0 11.1 389 2.8 13.9 0.0 5.6 100
S/F Squid(N) 1 6 3 12 1 4 0 0 27
Ratio(%) 3.7 222 11.1 44.4 3.7 14.8 0.0 0.0 100
S/F chicken(N) 1 6 4 16 4 4 1 7 43
Ratio(%) 23 14.0 9.3 37.2 93 9.3 23 16.3 100
Braised potato(N) 1 10 2 10 1 7 4 6 41
Ratio(%) 24 24.4 49 24.4 24 171 9.8 14.6 100
Braised Tofu(N) 1 9 3 11 1 7 4 6 42
Ratio(%) 24 214 7.1 26.2 24 16.7 9.5 14.3 100
Jabchae(N) 1 10 2 9 1 7 4 6 40
Ratio(%o) 25 25 5 22.5 25 17.5 10 15 100
Total(N) 12 98 43 143 25 65 16 34 436
Ratio(%) 2.8 22.5 9.9 32.8 5.7 14.9 3.7 7.8 100.0

§ A Al FAR AP AFE e HARTY), ANAKHS, DAL,
EES BN B 0 QRS £FY A AY, 4A2Y, g6, FIAEL 25, 9
9, 940 B W HESe] FiE olyel F AR, ANARELNN B FoAES B
g BRI, PlFASERzAM, 2AN Atk 9W @A olske] P& wQ FE
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3. Uold Ex

Korean food Age Group
18~24 25~34 35~44 45~54 55~64 >64 Total
Sundubu(N) 14 14 10 10 4 1 53
Ratio (%) 26.4 26.4 18.9 18.9 7.5 1.9 100
Pork bulgogi(N) 17 17 13 14 8 | 70
Ratio(%) 243 243 18.6 20.0 114 1.4 100
Kimch-pork(N) 13 11 7 10 6 | 48
Ratio(%) 27.1 229 14.6 20.8 12.5 2.1 100
Pork rib(N) 11 6 8 5 3 3 36
Ratio(%) 30.6 16.7 222 13.9 83 83 100
Samgyetang(N) 8 9 11 6 1 1 36
Ratio(%) 222 25.0 30.6 16.7 2.8 2.8 100
S/F Squid(N) 5 6 9 5 1 1 27
Ratio(%) 18.5 222 333 18.5 3.7 3.7 100
S/F chicken(N) 12 13 9 5 1 3 43
Ratio(%) 279 30.2 20.9 11.6 2.3 7.0 100
Braised potato(N) 9 12 11 4 5 0 41
Ratio(%) 22.0 29.3 26.8 9.8 122 0.0 100
Braised Tofu(N) 2 9 11 11 4 5 42
Ratio(%o) 4.8 214 26.2 26.2 9.5 119 100
Jabchae(N) 9 12 10 4 5 0 40
Ratio(%o) 22.5 30 25 10 12.5 0 100
Total(N) 100 109 99 74 38 16 436
Ratio(%) 229 25.0 22.7 17.0 8.7 37 100.0
'E" 3L
Korean food Gender(%)
Male Female

Sundubu 60.4 39.6

Pork Bulgogi 67.2 32.8

Kimch-pork 65.9 34.1

Pork rib 65.7 343

Samgyetang 343 65.7

S/F Squid 64 36

S/F chicken 53.5 46.5

Braised potato 63.5 36.5

Braised Tofu 64.2 35.8

Jabchae 62.5 37.5

Total Ratio 60.1 39.9
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6. =52l 3 akoto] AANES] 713 %

Korean food Attribute(9 pt Hedonic scale)*

Just About Right(JAR, 9 pt scale)**

Aroma Color Flavor  Overall Spiciness Saltiness Sweetness Sourness Texture
preference

Sundubu 72419 79+1.5 7.3£19 7.3£1.8 53£1.8  5.1£1.7  4.9+£18 4.7+1.9 -
Pork Bulgogi ~ 7.3+1.8 7.1£1.8 7.7£1.5 7.7£1.6 4715 5114 5016 48+14  57£12
Kimchi-pork ~ 7.6+14 7.8£1.2 7.9+14 7.8£1.5 5.8t1.6  5.3%l.1 52412 5.1£1.2  57+12
Pork rib 79413 8.0£1.3 8.1+£1.3 8.0£1.4 49+13 52+13 5.61.1 48+1.0 5.8%15
Samgyetang 74+13 69tl1.6 7.1£1.7 7.0£1.7 4519 44418  4.7+13 44+19  54£15
S/F Squid 73114 72+15  74+£1.7 7.2£1.8 53£1.5  54£13 5.3%1.2 47+12  6.0£14
S/F chicken 77+14 7714 7.7£15 7.7£1.4 5.2%13 5.4+£1.1 5.5%1.2 53£1.0  59+15
Braised potato  7.5+1.3 7.5£12 7.7£14 7.7£1.2 5.6t19  6.0f14  59£15 53£1.7 59+1.8
Braised Tofu ~ 7.3+1.7 7.4£14 7.7£1.6 7.6£1.6 59£1.7  6.1£13 5.9£1.4 5.6£1.5 -
Jabchae 7.5+1.4 7.7+£14 7.7<14 7.7£1.4 5.6t1.8  5.8fl.6  5.6%£l.5 5.3£1.8 -

*9 pt hedonic scale : 1: Dislike Extremely, 2: Neither Like nor Dislike, 9; Like Extremely)
**JAR test (1: Too mild, 5: Just About Right, 9: Too Strong)
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