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Abstract

The purpose of this research was to reveal how Korean food is currently perceived by the “foodies” of New York City and
to determine what social status Korean food has in the city that is deemed the “Restaurant Capital of the World.” In-depth
personal interviews were performed to provide a deeper insight into the comments and subject matters. Most foodies
selected kimchi and Korean barbecue as the most distinctive foods in Korean dining. Korean food's distinguishing traits were
extracted in four areas: specific ingredients and tools, preparation procedures, and rules. Sensory characteristics, local
adaptation, service, side dishes, and the main strengths and short-comings of Korean foods were investigated. Perception
toward the taste of Korean food was generally positive, but poor quality of service and lack of organization in establishments
were found to be negative factors.
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<Table 1> Demographic of interviewees - American foodies in New York City
No Age Gender Occupation Original ethnicity
1 48 M food photographer Italian
2 42 M food photographer German-Italian
3 33 F food photographer Irish
4 27 M food photographer German
5 33 F chef Puerto Rican
6 44 M chef Lithuanian-French
7 43 F chef German-Irish
8 28 M pastry chef French
9 26 M server Jamaican African-American
10 20 F server Indian-African
11 41 M manager German
12 46 M food critic Indian
13 60 M food writer English
14 35 M food stylist/recipe developer Irish-German
15 61 F food stylist Scandinavian
16 45 M graphic designer of food magazines Japanese-American
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<Table 2> Categories derived from in-depth interview

Category

Questions

1. General conception of Korean food ~ How Korean food is conceived by foodies of NY.

2. Perceived Features

3. Sensory Characteristics
4. Local Adaptation

5. Service

6. Side Dishes
7. Main Strength

8. Price Range
9. Others

What the perceived characteristics that distinguish Korean food from different ethnic foods are.
How Korean food is conceived in terms of 5 senses.

If Korean foods need reinterpretation.

How the service of Korean restaurants of NY perceived by foodies of NY is.

What the foodies' thoughts on various banchan in Korean restaurants are.

What foodies would stress in Korean food, if they were asked to design an advertisement for a new
line of Korean food. What the reasons are.

What foodies think about the price range of Korean restaurants in NYY.

Other miscellaneous issues
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<Table 3> General conception of Korean food

Category Items Summary
authentic, banchan, BBQ, bulgogi, dietary, eggchim, exotic, flavorful, freshness, galbi,
General Key Words home cooked meal soups, healthy, jumble, kimchi, mysterious, overwhelming,
Perception powerful, pungent, rustic, spicy, simple, unknown and vegetable dishes,
Key Food References  banchan, BBQ, boiling hot soups and spicy kimchi
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<Table 4> Distinguishing factors of Korean food

Items Summary

Perceived features

Key Korean foods or ingredients: banchan, kimchi, pepper paste (gochujang), pepper
flake (gochugaru), seafood, soondubu, thinly sliced meat,
Specific ingredients  Unique Factor: the way Koreans use common ingredients in an unfamiliar way (ex. stir
and tools fried cucumber, fresh sliced orange as a dessert, raw sweet potato in salad, and special
unique usage of everyday foods such as ssam.
Key Tools: a basket for ssam, Clay pot for soups and stone pot for bibimbap,

- Cutting methods: fine jullienne vegetables, paper thin sliced beef for bulgogi

- Different cooking procedures result in new taste: example-blanched and seasoned
vegetables like namul. Blanching is regarded as one of the unique cooking methods of
Korean food

Preparation procedures and - Unlike western foods, taking one vegetable and making a side dish just from that one

cooking methods particular item, e.g. daikon namul, spinach namul
- Boiling eggs in a pot : egg chim
- Fermented vegetable: kimchi
- Fermented fish: hong ub hueh
- Use of dried vegetables: dried shiitake, kelp, daikon(raddish)

- Stainless steel spoon and chopsticks

- Serving method: everything served at the same time
Rules - Soups served when still boiling

- BBQ grilling on the tabletop

- Usage of scissors to cut noodles and meats
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<Table 5> Sensory characteristics

Item Summary
Visual brownish dull, cluttered meals, crowded, lack of presentation, more space on table and dish, not very classy, not
visually stimulating, overwhelming, weird, home-cooked-like atmosphere, unbalanced, unfocused, unstylish
Aroma BBQ flavor, good scent but it penetrates into my clothes, hair, smells great when hungry but tired of the smoky,
too strong, too garlicky, nutty flavor
Taste fantastic, MSG ,high in sodium, sesame oil, spicy, strong aroma, well-balanced in temperature and taste,
unique
Sound  boiling clay pot, noisy, scary, silent, sizzling sound, traditional music
Feeling at home, amusing, chaotic, cluttered, family-style, joyful, not appropriate for business meetings, not

fancy,overwhelming,sharing,unorganized, traditional, warm
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<Table 6> Summary of necessity of local adaptation

Category Item Summary
Food itself Unnecessary

Local Adaptation Format Necessary

Dessert Necessary

YRS AT ERH UAES wEolof At 3t
o}, eelEe] BHAIS ot FAska ugl

Srelis 2 WSHE ) W LA Ul WES WA 9
A Aok Ao ST 4 At

5. MH|A(Service)

e e Aujo] i Frisel eAg 79
FHOR QSR 02 (Table ol Uekhelrt,

O AR BAPY] BAH O R Al ko] Bt v
o] ket Tale] Aplsof ohet Aol S U F
AE ARRE F8S “AYZ(overwhelming), AF2=
(rushed) 18]31 go]E HEdl=(poor English skills)” 5
O]E} = AUzl W] &F, S5k AFEs Ads, T1e

*m Y] FolE & HalA YAakgol F HA|
%?% HE0l 8 SBARIOIG, A “{HAFO] ke
H7] ofHal wro] theh Adrge] dubdo] glo] EstAdy
oal SRGTE, S W= A wEt AR BRI
T 8l FeYE AEV|E Sy A3k gl dHAIY9]
| 5rof] el A AsHiet, A= o] THAFE] v
& olafslr] ol Q] wiwE Agsk=d dHEol Hvkal 5t
Aok Ax “HE, A9E, AR 2 US55k vl o
3 719s7]= o ofgub Al shinh. K= Folshe ehAT
o] 241 kATt /\WV\% Aol glekar ok &4
< ot AR|20] =, THEES] BT 9uet PFE,
aejar &gite 9445\—05: 3t AR 9 omAE W=
71221 @4l M, K, P& ZESHIT
Frzet QJIERE o A}, eyt nj=ele) *1H]’\°ﬂ

EH?‘P Made oh=2A 7HAL ls= & 4= QlelH, 2h=els

£ 22 S0 ek Hasloln S a7 glol=

HEolu &8 BSdre Ae 2 AHIAR o7 v

Flf m

SHAlOf| CHet QUAL} B — ROAS of

0
|0
il
ro
1)
(3
ro
m
3
[
o

Ol SRl 212 40 B sk 3] g

2 sporska ool Yhat FRE FEA Fr S M
ek Kis 4 A8 ololiis AEol] v el o
S s grom S thA Eoeln SRt 4 o
Sl 3 skl slsrelo] TS o197 B AAE
QFeiFL Zlo] ujS- Fasteti st dajo] FAHOR
obf ol WeIHA e SAUL AT ) T v
g0l A FARS o] A3 e e o

el 27} Bagt Z08 AR

6. HIXH(Side dishes)
FHA19] Bxoleba & 4 Qi wkle] TEk Frjxe] of
AE a9Fste] (Table 8)°f YERHITE.

Fr At wte] Ys) Tt ZsiE Belh B, C, i vt
Zkell sl Am]Qlil(amusing), ©]=r2 o] (exotic), HHTH
(cute)= S-AZQl ¥-3-2 Hol WhH, 8We opAlsta
(cluttered), 3H|7} @O (waste), I}3}T}(too much,
overwhelm)= EAZ Q] o]AHo|9ic) SHA=L dFAIL)o] vt
RS EAS] o B 4 gl AR EWol 24l v uf F
Hgto] ETh shsict. thrie] FOAL G449 AEeA
HEgo] Qlojof SRAINE 1 ot Fis Eoloksittal s}oﬂ
ok FUATL AR MBS NS AR, LRl

FERdi s, 7}XL EO}O}L wkztolalar skt 71 .015}
el A 59

(o]

Selono] ojae] el BAGE YR B RS )

: Z1&(Main strength)

o) Ao olE ASo] 3HA Adoln] del el Ale
Ao et A4S 29Fsto] (Table 9yol LERTH,

O FH2OA 50| 7= A 7T HAY
o] TLojolz| Aot 7| JEA] S Bsl= A7) "ot
o' 5218 ojg A WHA7| AL AeUE B o, &
Shar4] v FE Agste] Hgsiichs vhgo] e
2 ESlTh I oo A" f71s ARE AREEA
S AT S Ao BN A WIS A=

=

lOJ:irR

<Table 7> Summery of service of Korean restaurants

Category Item

Summary

Key words  austere, overwhelming, rushed, unorganized

Service employees' inappropriate appearance, language barrier: servers lack English proficiency, language problem:
Description hard to pronounce/remember menu, no consistency, hygiene: better than Chinese yet worse than Japanese,
lack of consistency between restaurants
<Table 8> Summary of foodies’ response on side dishes
Category Item Summary
Side dishes Key words  amusing, bazillion, cute, cluttered, exotic, overwhelm, too much, interesting, waste
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<Table 9> Main strength of Korean food

Category Item Summary
Strength Key words Korean BBQ, heaJth f99ds, warm atmosphere, royal court cui'sine, se'lected ingredients, Ssam and BBQ,
selected banchan, simplicity, uniqueness, unique grilled meet dish, variety
<Table 10> Foodies’ perception on price range of Korean food
Category Item Summary
Price range Key words  mid-ranged prices, in between japanese and chinese

Ptk oA} 9 algielE SEee, wedke Ax
S+ A28 32191, Nouvelle Korean % | 3% shAlo] U
obrlofat wakew A Ec, Friat B4 s
Aol el =54 thE AslE Hlou; ghAo] R} vt
A T B 39 A Aol we Zskn Aot

© oA mE 22 HeE HAA

8. 7}4CH(Price Range)

gHAe] oigt FH 29 HsjE a.oFsto] (Table 10)0]
e

AR 7] BRES] Aogt 7HAS a1 BHle
7} AAA BHERT o AR 8RR = 7]os) ) o)™
& Aeksto] 78 Fr|29] ofA]of thgt ghAgo] the
2} 5483 vlaLsto] o= Fwo) ZHAY R ARl Sl
A& AR A= FHA FAF R Blal YAl
P ACRE QAT ISt PESAHOY ofxlokE:
T2 (fuse)dt 24132 |31 (Super Luxury), g
A2 dAZ g, T80 HE" SAHS A4
Aom =71tk shGIT),
SEAEL Moot S4HL ket 22 = <l
sk ik

g\i

b

¢

_IZ‘, te O
:1I~l

o do > [

1>
(e}

Budget: Chinese, Vietnamese take—out foods,
. Economy: Chinese restaurants,
. Mid—range: Thai restaurants, Korean restaurants

. Luxury: Japanese restaurants
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. Super Luxury: Japanese, Asian—fusion(Vong, Nobu)
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3) Consumers usually do not know the exact cost of the brands but have an idea whether a brand is more expensive or cheaper than

its competitor [Franzen and Bouwman 2001],
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