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Abstract

The purpose of this study was to investigate American’s perception and preference for Korean kimchi. A questionnaire was
used to examine the perceptions of 126 males (40.4%) and 186 females (59.6%) residing in Illinois and California.
Approximately 68% of the respondents had eaten Korean food. The perception of kimchi was the highest with a mean of
3.62. The respondents felt that the “Kimchi is a good side dish with cooked rice”, “Kimchi (with garlic) prevents SARS”,
which was significantly different (M=3.06, p< .001), and “Kimchi prevents adult diseases” (M=3.24, p< .01). When
evaluating the different kinds of kimchi, onion juice kimchi had the most preferred taste and also the highest overall
acceptability (M=5.50, p< .05) of the second days. In the sensory evaluation by kimchi use, the best taste (p< .001) was
in the order of kimchi pizza (M=6.58), kimchi dumplings (M=6.40), and kimchi chicken a’laking (M=6.33). The order for
overall acceptability (p< .001) was kimchi dumplings (M=6.30), kimchi pizza (M=6.25), kimchi bacon roll, kimchi fried

rice, and kimchi chicken a’laking (M=6.17).
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<Table 1> The amounts of ingredient added in Kimchi (g
I . et Qlutmous Anchovy dashi ~ Onion juice Shrimp dashi Salt water
ngredient rice glue
Chinese cabbage 200 200 200 200 200
Radish 10 10 10 10 10
Leek 5 5 5 5 5
Fermented sand eel Juice 10 10 10 10 10
Shrimp flesh 6 6 6 6 6
Red pepper powder 7.5 7.5 7.5 7.5 7.5
Garlic 2 2 2 2 2
Ginger 1.5 1.5 1.5 1.5 1.5
Sugar 1.5 1.5 1.5 1.5 1.5
Salt water 10 10 10 10 10
MSG 1 1 1 1 1
Sesame 1.5 1.5 1.5 1.5 1.5
Dashi 10 10 10 10 10
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<Table 2> The amounts of ingredient added in Kimchi used dishes g(%)
Kl[gfs}}?egsed Ingredients Amounts Kirg;:sl;:egsed Ingredients Amounts
Consomme Kimchi 200(9%) Kimchi Kimchi 200(20%)
Kimchi Consomme powder 12 Croquette Pork 200
Soup Salt 1 Potato 400
Water 2,000 Onion 100
Kimchi Kimchi 250(6%) Carrot 50
Dumpling Pork 750 Bread Powder 60
Onion 240 Salt 1
Bean curd 330 Pepper 0.1
Egg 60 Kimchi Kimchi 600(16%)
Green bean sprouts 350 Sandwich Egg 320
Green leek 320 Potato 960
Mushroom 100 Carrot 144
Cheese 1,000 Cucumber 200
Roundwrappers 900 Ham 120
Kimchi Kimchi 100(13%) Mayonnaise 160
Fried Rice Cooked Rice 300 Salt 4
Bacon 60 Pepper 0.5
Onion 100 Bread 1,160
Carrot 70 Kimchi Kimchi 100(11%)
Pimento 30 Pancake Pork 450
Egg 50 Shrimp 100
Corn Oil 30 Cuttlefish 100
Salt 1 Cabbage 80
Pepper 0.1 Flour 15
Kimchi Kimchi 3(10%) Egg 50
Bacon Cheese Bacon 11 Salt 1
Roll(1EA) Cheese 11 Pepper 0.1
Egg 3 Kimchi Kimchi 140(19%)
Bread Powder 2 Pizza Pizza 580
Flour 1 Kimchi Kimchi 160(12%)
Kimchi Kimchi 150(23%) Chicken Chicken 560
Salad Egg 80 A'laking Pimento 170
Dressing Potato 240 Onion 170
Carrot 36 Butter 30
Cucumber 50 Flour 8
Ham 30 Milk 200
Mayonnaise 40 Kimchi Kimchi 250(25%)
Salt 1 Egg Egg 420
Pepper 0.1 Salad Razor clam flesh 340

*Percentage was amount of Kimchi by total ingredient.
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<Table 3> General characteristics of the subjects

Variable Content N(%)
Male 126( 40.4)
Gender Female 186( 59.6)
Total 312(100.0)
Below 19 116( 37.2)
20-29 72( 23.1)
Age Above 30 124( 39.7)
Total 312(100.0)
Illinois 158( 50.6)
State California 154( 49.4)
Total 312(100.0)
Yes 61( 19.6)
Have visited No 251( 80.4)
Korea
Total 312(100.0)
Yes 211( 67.6)
Have eaten No 101( 32.4)
Korean food
Total 312(100.0)
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<Table 4> Perception for Kimchi (M£SD)
Variable — Stare — Total t-value
Illinois California
Kimchi is nutritious and healthy 3.54+069" 3.56+0.84 3.55+0.77 0.24
Kimchi is abundant in mineral and vitamins 3.37£0.75 3.54+0.84 3.45+0.80 1.82
Kimchi is good for diet 3.33+0.68 3.35+0.78 3.34+0.73 0.26
Kimchi prevents adult diseases 3.11£0.69 3.38+0.84 3.24+0.77 3.12%*
Kimchi prevents SARS(with especially garlic) 2.87+0.77 3.25+0.85 3.06+0.83 4.23%*
Kimchi prevents large intestine cancer 3.08+0.75 3.24+0.78 3.16£0.77 1.90
Kimchi is good for skin 3.02+0.80 3.18+0.80 3.10+0.80 1.74
Kimchi is favorite food 3.36+0.71 3.56£0.80 3.46+0.76 2.39*
Kimchi can be preserved for a long time 3.27+0.84 3.46+0.90 3.36+0.88 1.92
Kimchi increases stamina and energy 3.19+0.62 3.28+0.78 3.24+0.71 1.12
Kimchi is inexpensive 3.36+0.66 3.56+0.78 3.45+0.73 2.43
Kimchi is delicious 3.39+0.83 3.64+0.83 3.51+0.84 2.67
Kimchi is difficult in eating owing to strange taste 2.91+0.80 3.02+0.98 2.96+0.89 1.08
Kimchi is a good side dish with cooked rice 3.54+0.78 3.70+0.80 3.62+0.80 1.76
Kimchi is a good side dish with beer or wine 3.12+0.78 3.05+0.82 3.09+0.80 0.76
Kimchi is not good for gut due to too hot 2.87+0.76 3.10+0.87 3.98+0.82 2.43
Kimchi is good taste but too hot 3.02+0.84 3.08+0.93 3.05+0.89 0.59
Kimchi is favorite food except smell 3.09+0.72 3.31+0.92 3.20+0.83 2.40

*)p< .05 **p< .01 ** p< . 001
V5. strongly agree~1: strongly disagree
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<Table 5> Knowledge and Intake experience for Kimchi used dishes

Variable! Knowledge Intake experience
e Ilinois California Total Chi-square linois California Total Chi-square
Kimchi-Stew 27(17.1)  46(29.9)  73(23.4) 7.11 27( 17.1)  44(28.6)  71(22.8) 5.85*
Kimchi-Ramyon 22(13.9) 45(29.2) 67(21.5) 10.82 21(13.3) 44(28.6) 65(20.8) 11.04**
Kimchi-Dumnpling 26(16.5) 42(27.3) 68(21.8) 5.35 26(16.5) 42(27.3) 68(21.8) 5.35*
Kimchi-Pankake 23(14.6) 35(22.7) 58(18.6) 3.44 22(13.9) 33(21.4) 55(17.6) 3.03
Kimchi-Fried rice 34(21.5) 50(32.5) 84(26.9) 4.75* 34(21.5) 49(31.8) 83(26.6) 4.24*
Kimchi-Kimbap 22(13.9) 43(27.9) 65(20.8) 9.27** 20( 12.7) 42(27.3) 62(19.9) 10.46**
Kimchi-Soup 27(17.1)  61(39.6) 88(28.2) 19.54%** 25(15.8)  59(38.3)  84(26.9)  20.04**
Kimchi-Pizza 12( 7.6)  27(17.5)  39(12.5) 7.04** 10( 6.3)  27(17.5)  37(11.9) 9.37**
Kimchi-Hamburger 22( 7.0) 22(14.3) 33(10.6) 4.42* 9 5.7) 21(13.6) 30( 9.6) 5.66*
Others 5( 32 11( 7.1 16( 5.1) 2.54 5( 32 12( 7.8)  17( 5.4) 3.24
Total 158(100.0) 154(100.0) 312(100.0) 158(100.0) 154(100.0) 312(100.0)
DSubjects were free to select multiple items
*p< .05 *p< .01 ** p<. 001
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<Table 6> Sensory evaluation by kinds of Kimchi in America (M£SD)
. Store  Glutinous  Anchovy Onion . Salt . Mild’s Sun
Variable Shrimp Water Jonggajib i Kimchi F-value

date rice glue dashi Juice

1 5.36+1.69° 5.45+1.44° 5.36+1.03° 5.27+1.56° 5.64+0.81° 5.27+0.91° 3.73+1.49* 5.00+1.48  2.20*
2 450+1.24 4.75%1.55 5.33£1.30 5.17£1.53 4.5041.83 5.25£1.29 3.58+1.31 4.25£1.42  2.47*

Appearance 3
4

5.25+1.14° 5.00+£1.21% 5.25+0.87° 5.08+1.08" 5.00+1.48" 4.67+183> 3.50+1.38" 3.92+1.68® 2.75*
5.67+0.99° 5.4241.00° 5.58+1.17° 5.1741.03° 4.92+1.56° 4.58+1.31™ 3.17+1.4°

3.6741.72%  5.99%+*

F-value 1.79 0.79 0.20

1.14 0.84 0.34 1.52

1 5.09+1.38 4.82+1.54 5.00+1.67 4.82+£1.25 4.91+0.83 5.36+1.43 3.82+1.47 4.91£1.58 1.11
2 4.83+1.47 4.92+1.08 5.25+1.06 4.83+0.94 5.08+1.17 5.67£1.30 4.08+1.31 4.08+1.83  2.10

Flavor 3

5.08+1.00° 4.75+1.06% 4.92:1.08> 4.58+1.62% 4.75+1.14™ 4.33+1.92% 3.67+1.50° 3.50+1.38*  2.14*

4 5.00+1.28° 5.00£1.35° 5.00£1.28° 4.17+1.53% 4.58+1.24 3.67+1.97% 3.25£1.71® 2.67+1.83%  4.02**

F-value 0.10 0.90 0.15

0.45 3.56' 0.64 3.71

1 5.09+1.51 4.55%1.29 5.00+1.18 5.09+1.38 4.91+1.22 4.36£1.91 3.73+2.01 4.64£1.75  0.98
2 4424117 4.58+1.17% 5.5041.31° 458+1.31° 3.9241.17° 4.33+2.06° 3.33+1.72° 4.50+1.57° 2.13*

Taste 3

4.9241.17°4 4.00+£1.76™ 4.58+1.31°95.00+£1.28¢ 5.23+0.89¢ 3.92+1.93¢ 3.42+1.24* 3.67+£1.37% 2.98**

4 533+1.56" 5.00+1.41 5.0841.31% 4.17+1.12¢ 4.58+1.78% 3.75+£1.87" 2.42+1.44° 2.58+1.83®° (.19***

F-value 0.98 0.99 1.03

2.50 0.29 1.42 3.92*

1 4.91£1.38® 5.73+1.01> 5.09+1.04° 5.27+0.47° 4.91+0.94® 5.00£1.18" 3.91+1.45° 4.73£1.27® 2.60*
2 492+41.08 4.67+£1.23 S5.17+0.72 4.42+1.17 4.33+1.50 5.00+1.54 3.58+1.62 4.00+1.65 1.91

Texture 3

5.17+1.27° 4.75+1.29" 4.83+1.34° 5.08+1.17° 5.08+£1.00° 4.42+1.98" 2.92+1.38" 4.25+1.49" 3.42%*

4 5.42+4131¢ 5.1741.03 5.33+1.07¢ 4.58+1.24¢ 4.75+1.60° 4.08+1.38" 2.67+1.07° 3.25+£1.55% 7.20%*

F-value 0.43 2.03 0.46

0.73 1.00 1.98 1.96

1 527135 5.00+1.10 4.91+1.04 5.09+0.94 5.09+0.70 4.91+1.51 3.01£1.51 4.73+1.56 1.23

2
Overall 3
acceptability 4

4.50£1.17% 4.83+1.19> 5.50+£1.17° 4.58+1.00" 4.17+1.12% 5.00+1.54> 3.424+1.68° 4.33+1.56™ 2.62*
5.17+1.19° 4.42+1.24" 4.83+094> 5.25£1.29° 5.25+0.97° 4.33+1.88" 3.33+1.30° 3.83+1.19® 3.67**
5.25+1.29° 5.08+1.66* 5.00+1.21% 4.50+1.24* 4.83+1.70> 3.92+1.51° 2.42+1.44* 2.67+1.83°

7,147

F-value 1.03 0.76 0.90

1.93 1.17 2.03 3.90*

Mean with same letters are significantly different from row a, b, ¢, d mean by Duncan’s multiple range test (p< .05)

*p< .05 **p< .01 ***p<.001
*7: extreamely very good-1: extreamely very bad
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<Table 7> Sensory evaluation by used Kimchi in Singapore (M+SD)

Vﬁii- s C%iﬁgﬁ?e Kimchi Kimchi Kimchi Ksi:f;;i Kimchi Kimchi Kimchi Kil.nchi (I:(}l:gg; Kimchi Fvalue
able Soup Dumpling Fried Rice Bacon Roll Dressfig Croquette ~ Sandwich ~ Pancake Pizza Alaking 88 Salad

Mail 5.80+0.84 5.80+1.30 6.80+0.45 5.80+0.84 5.40+1.14 5.80+£0.84 5.40+2.19 3.60+1.95 5.20+1.30 5.40+1.14 5.20+0.45 1.88

Appearance Femail  5.00£1.00 6.40£1.34 6.14£0.90 5.86:0.90 5.57+1.40 6.00£1.00 5.57+1.13 4.57+1.40 6.29£0.49 5.86+0.90 5.43+1.13 1.66

Total  5.4040.97° 6.10£1.29° 6.4240.79° 5.83+0.84° 5.50+1.24° 5.92+0.96 5.50+1.57° 4.17+1.64* 5.83+1.03* 5.67£0.99" 5.33+0.89" 3.03**

t-value 1.37 0.72 1.49 0.11 0.23 0.36 0.18 1.014 2.04 0.78 0.42

Mail 5.80£1.10 6.00£1.73 5.20+1.30 5.60+1.14 5.20£0.84 5.80+1.30 5.40+1.34 4.20+2.17 5.40£1.52 5.80+0.84 4.00+1.41 1.11
Flavor Femail  5.60£0.89 6.40+£0.89 5.57+1.13 5.43+1.13 5.57+1.27 5.00£1.41 5.00+£0.82 4.57+1.90 6.57+0.54 5.86£1.07 5.14+0.90 1.77

Total  5.70£0.95% 6.20£1.32 5.42+1.17%¢5.50+1.09% 5.42+1.08% 5.33£1.37% 5.17+£1.03 4.42+1.93* 6.80+1.17 5.83x0.94> 4.67£1.23*  2.22*

t-value 0.32 0.46 0.53 0.26 0.56 1.00 0.65 0.32 1.92 0.10 1.72

Mail 5.20£1.79* 6.20£0.84> 6.00+£1.00™ 6.00+1.00% 5.40+1.82% 5.00£1.41% 4.80+1.48" 2.80+1.48° 6.00£1.00* 6.40£0.55° 4.40+1.14°  3.30**
- Femail  6.00v0.71%* 6.60+0.89* 6.43+0.54% 6.29+0.79" 6.00+1.00® 5.71+0.95® 6.14+1.07" 4.86+1.07* 7.00+0.00° 6.29+1.11% 5.57+1.51®  2.41*

Total  5.60£1.35°¢6.40+0.84¢ 6.25£0.75% 6.17£0.84%45.75+1.36>¢ 5.42+1.17> 5.58+1.38°¢4.00£1.60° 6.58+£0.79¢ 6.33+£0.89% 5.08+1.447  4.82%**

t-value 0.93 0.73 0.97 0.57 0.74 1.05 1.83 2.81 2.70* 0.21 1.46

Mail 5404152 5.60+0.55 5.60+1.34 6.0040.71 5.20+£1.30 4.80£1.48 5.20+1.79 3.20+1.92 5.80+1.30 6.20+0.84 4.60+0.89 2.00
Teture Femail ~ 5.20+1.10° 5.80+0.84" 6.29+0.76® 6.29+0.49™ 5.86+1.07 5.57+1.27% 5.71£1.25® 5.00£1.41* 6.86+0.38" 6.29+0.76™ 5.00+1.29 2.29*

Total  5.30£1.25% 5.70£0.68"¢ 6.00£1.04%¢ 6.17+0.58¢ 5.58+1.17°45.25+1.36™ 5.50+£1.45"¢4.25+1.82% 6.42+1.00¢ 6.25£0.75% 4.83£1.12%  3.69**

t-value 0.24 0.45 1.14 0.83 0.96 0.97 0.59 1.88 2.06 0.19 0.60

Mail 5.20+1.48" 6.20£0.84° 5.80+0.84" 6.00+0.71° 5.20£1.30° 5.40+1.14° 5.00+1.58" 3.00£1.58* 5.60+1.14" 5.80+0.84" 4.80+0.84° 2.80%*
Overall ~ Femail  5.80£0.84% 6.40£0.55° 6.43£0.54° 6.29£0.49° 6.00+1.00® 5.71£0.95® 6.14£1.07* 5.14+£1.07° 6.71+0.49° 6.43+0.54¢ 5.14+1.07° 2.74%*

acceptability  Toral 5.50+1.18" 6.30+£0.68° 6.17+0.72° 6.17+0.58° 5.67£1.16* 5.58+1.00% 5.67+1.37™ 4.25£1.66* 6.25+0.97° 6.17+0.72° 5.00£0.95% 426"+
t-value 0.79 0.45 1.60 0.83 1.21 0.52 1.50 2.82 234 1.60 0.60

Mean with same letters are significantly different from row a, b, ¢, d mean by Duncan's multiple range test (p< .05)
*p< .05 ** p< .01 **p< .001
*7: extreamely very good-1: extreamely very bad
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