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Abstract

The purpose of this study is to research recognition and preference of university students in Brisbane on
Korean food and provide basic data for globalization of Korean food. For amalysis methods, frequency
analysis and T-test were conducted. The period of the research was from May 3 to June 18, 2010. The study
result are summarized as follows: First, they recognize Korean food as delicious, hot and spicy, healthy, using
exotic ingredients, having various menu, and using grains and vegetables as main ingredients. For the difference

.in recognition of Korean food, there were significant differences in the items of: Korean food is good for
health,’ 'There are many fermented Korean foods' and 'Korean food is grains and vegetables oriented.’ Second,
for preferred taste, sweet taste was the most liked one and bland taste was disliked the most The most
preferred dishes are in the order of bulgogi, bibimbap, kimchi jjigae and gimbap. For expected effects, this
study will be helpful for the government and educational institutions related to Korean food and restaurateurs
who serve Korean restamants in Australia to establish strategies for globalization and business sales of Korean
food.
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{Table 1> Characteristics of the respondents

Characteristics Categories N %
Gender Male 164 543
Female 138 45.7
Less than 19 years 49 16.2
20~21 years 136 45.0
Age 22~23 years 65 215
24~25 years 28 9.3
26 years more 24 79
Natural sciences 105 34.8
Literary sciences 74 245
Major Fine - performing 32 10.6
Social sciences 58 19.2
Others 33 109
At home 106 35.1
Boarding 57 18.9
Living Rent or own 68 225
Homestay 34 113
Shared house 24 79
Others 13 43
Less than $200 46 152
Monthly $200~$300 72 238
zzigzson $300~$400 47 15.6
house rent) $400~$500 48 159
$500~$600 27 8.9
More than $600 62 20.5
Total 302 100.0
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{Table 2> Frequency analysis on the recognition of Korean food

Ttems \‘;:’dy I::; Average  Good Z:o‘z N(%)
1 Korean food tastes good 1(0.3) 38(12.6) 65(21.5) 135(44.7y 63(20.9)
2 Korean food is healthy 3(1.0) 15( 5.0) 121(40.7) 126(41.7y 37(12.3)
3 Korean food is flavorsome 8(2.6) 69(22.8) 140(46.4) 40(13.2) 45(14.9)
4 Korean food is colorful and attractive 7(2.3)  23( 7.6) 132(43.7) 101(33.4) 39(12.9)
5 Korean food is spicy 00.0) 19( 63) 85(28.1) 92(30.5) 106(35.1)
6 Korean food is salty 8(2.6) 18( 6.0) 143(47.4) 77(25.5) 56(18.5)
7 Korean food has good texture 7(2.3) 27( 8.9) 135(44.7) 93_(30.8) 40(13.2) 302(100)
8 Korean food is made from exotic raw material 22(7.3) 32(10.6) 120(39.7) 110(36.4) 18( 6.0}
9 Korean food is served with large quantities 3(1.0) 41(13.6) 112(37.1) 103(34.1) 43(14.2)
10 Korean food is easy to eat 7(2.3) 40(13.2) 108(35.8) 113(37.4) 34(11.3)
11 Korean cuisine has great variety 0(0.0) 14( 3.6) 108(35.8) 122(40.4) 58(19.2)
12 Korean food uses a lot of fermented items 7(2.3) 10 3.3) 167(55.3) 75(24.8) 43(14.2)
13 Korean food is well worth its price 3(1.0) 15( 5.0) 154(51.0) 97(32.1) 33(10.9
14 Korean food consists mainly of grains and vegetables  5(1.7) 34(11.3) 152(50.3) 89(29.5) 22( 7.3)

D 5.point Likert scale(MeantS.D., I=very bad, 3=average, 5=very good).
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{Table 3> Analysis of differences in recognition on Korean food

Korean food is made from exotic raw material

32340974 3.29+0.892 3.21+1.010 -0.730 0.466

Experience Experience
Perception of Korean food MeantS.D  first time before t Sig
Mean£S.D Mean+S.D
1 Korean food tastes good 37310942 3.60+£0.991 3.77+0.944  1.552 0.123
2 Korean food is heaithy 3.6140.778 3.47+0.716 3.67£0.798  2.074 0.039*
3 Korean food is flavorsome 3.684£0.914 3.63x0.870 370£0.934  0.621 0535
4 Korean food is colorful and attractive 3.62+0.822 3.59+0.797 3.63+0.835 0351 0.726
5 Korean food is spicy 3.9440.940 3.9420.930 3.95£0900 0.096 0924
6 Korean food is saity 3.5110.950 3.51+0.996 3.52£0.931  0.093 00926
7 Korean food has good texture 34440912 34340865 34440934 0.091 0927
8
9

Korean food is served with large quantities

347:0932 3.5420.841 3.44£0.969 -0.886 0377

10 Korean food is easy to eat 342+0.936 3.30£0976 3.47+0.915 1446 0.150

11 Korean cuisine has great variety 3.74+0.819 3.69+0.780 3.77+0.836  0.778 0437

12 Korean food uses a lot of fermented items 345+0.860 3.27+0.796 3.54+0.877  2.607 0.010**

13 Korean food is well worth its price 347£0.793 3.42+0.756 3.49+0.809  0.762 0.447

14 Korean food consists mainly of grains and vegetables 3.29+0.825 3.53+0.716 3.19+0.850 -3.542 0.000%**
N=93 N=209

b 5-point Likert scale(1=strongly disagree, 3=average, 5=strongly agree).

7 #p<0.05, **p<0.01, ***p<0.001.
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{Table 4> Analysis of preferred tastes

99

Taste Most liked taste Rank Most disliked taste Rank
1 Sweet taste 80( 26.5) 1 15( 5.0) 6
2 Not sweet 11{ 3.6) 9 7 23) 7
3 Salty taste 40( 13.2) 4 49( 16.2) 4
4 Bland taste(need more salt) 14( 4.6) 8 78( 25.8) 1
5 Hot taste 37( 12.3) 5 59( 19.5) 2
6 Not hot taste 45( 14.9) 2 7 23) 7
7  Sour taste 15¢ 5.0 7 33( 10.9) 5
8 Olly taste 17( 5.6) 6 54( 17.9) 3
9 Palatable taste 43( 14.2) 3 o 0.0) 9
N(%) 302(100.0) 302(100.0)
{Table 5> Preference ranking of favorite Korean dishes
Korean menu N % Rank
1 Bulgogi(Thin slices of beef, marinated in soy sauce) 79 262 1
2 Galbitang(Short rib soup) 14 46 7
3 Samgaetang(Ginseng chicken soup) 5 5.0 6
4  Bibimbab(Rice mixed with vegetables and beef) 69 228 2
5 Kimchi-jjigae(Kimchi stew) 26 8.6 3
6  Doenjang-jjigae(Soybean paste stew) 2 0.7 13
7 Soondoobu-jjigac(Spicy soft tofu stew) 2.6 12
8  Naengmyeon(Buckwheat noodles) 14 4.6 7
9 Tokpokki(Stir-fried rice cake) 11 3.6 11
10 Pajeon{Green onion pancake) 12 40 10
11 Kimbab{Dried seaweed rolls) 23 7.6 4
12 Jap-Chae(Noodles with sauteed vegetables) 16 53
13 Others 13 43 9
Total 302 100.0
WA Foldhe olfE B FPINE R & 9T S4S WAL B4 HAYE U
WEo] 5 SNE FRITIE 1707(56.3%), & o] ¢ S22 o] i, Bl Frhes AR
o Erhar A7} 58H(19.2%), 37171 Tolrrt  Azbalz Qle Aoz Hete] ) §H4]S Lo}
57%8(189%) 9 €22 UEyTh ofd¢ A3 sl ol fof tiek 2T (Table 6)7F 2t
{Table 6> Reasons why I like Korean food
Taste Flavor Color and Texture Amount  Temperature Healthy Others
shape food
N(302) 170 57 0 5 5 58
%(100) 56.3 18.9 0 1.7 23 1.7 192 0
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{Table 7> Improvement for globalization of Korean food

Number of

Simple cooking Convenient

Hot tast 1 Garnish
0 © Salty taste dishes method purchase .
N(302) 109 2 3 49 133 6
%(100) 36.1 0.7 1.0 16.2 440 2.0
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