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Abstract

The purpose of this study was to assess Korean and non-Korean customers' preferences with regards to Korean foods as
well as their opinions concerning the commercialization of Korean foods. The subjects consisted of 268 Koreans and
217 non-Koreansin Seoul, Gyeonggi and Dagjeon, Koreaand in Texas in the United States. The respondents were asked
to assess their preferences regarding 22 Korean food items using a 5-point scale (1: strongly didike - 5: strongly like).
Excluding responses with significant missing data, there were 485 usable responses. Data were analyzed using SPSS
Windows (ver. 14.0) for descriptive analysis and t-test. Korean customers' perception and preferences regarding Korean
foods were significantly higher than those of non-Korean customers (p<0.001). Among the 22 Korean food items,
Galbi-gui (4.32) was chosen to be Koreans' favorite menu, whereas Bulgogi (4.25) was most preferred by non-Koreans.
Patjuk was the least preferred by Koreans (3.37) and non-Koreans (3.18) alike. Regarding convenience food product
equivalents of the 22 Korean foods, Koreans thought Bibimbap to be the bestseller while non-Koreans thought that
Bulgogi was the most sold product. Korean and non-Korean mostly wanted to purchase Bibimbap and Bulgogi
respectively, if Korean foods are commercialized as a convenience food. Koreans (44.4%) and non-Koreans (66.8%)
reported “taste” as the most important factor when choosing a convenience food. Koreans chose “salty taste” (26.9%)
and “simple cooking method” (23.1%), whereas non-Koreans chose “nutrition” (23.5%) and “hot taste” (21.2%) as
aspects that require improvement in order to commercialize Korean foods.
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Table 1. Generd characterigtics of respondents (N=485)

Variables Korean Non-Korean Total

N(%) N(%) N(%)
Male 85(32.0) 93(43.9) 178(37.2)

Gender

Female 181(68.0) 119(56.1) 300(62.8)
Married 113(42.6) 144(68.2) 257(54.0)
Marital Status Single/Never Married 144(54.3) 62(29.4) 206(43.3)
Separated(Divorced, Widowed) 8 (3.0 5 (24) 13(2.7)

18-19 years 7 (27) 14 (6.7) 21(4.4)
20-29 years 91(34.5) 131(63.0) 222(47.0)
Age 30-39 years 74(28.0) 27(13.0) 101(21.4)

40-49 years 61(23.1) 19 (9.1) 80(17.0)

50-59 years 28(10.6) 12 (5.8) 40(8.5)

Above 60years 3 (1)) 5 (24) 8(1.7)

Elementary school 2 (0.8) 1 (0.5 3(0.6)

Middle school 1 (4.2 4 (19 15(3.2)

Educationa High school 48(18.3) 13 (6.1) 61(12.8)
Background College/University student 73(27.8) 71(33.5) 144(30.3)
College/Undergraduate degree 105(39.9) 52(24.5) 157(33.1)

Graduate degree 24 (9.1 71(33.5) 95(20.0)

<300,000 won 26 (9.9) 66(32.7) 92(19.8)
300,000-<500,000 won 46(17.5) 57(28.2) 103(22.2)

Monthly expenses 500,000-<1,000,000 won 55(20.9) 33(16.3) 83(18.9)
(excluding house rent)  1,000,000-<2,000,000 won 66(25.1) 19 (9.4) 85(18.3)
2,000,000-<3,000,000 won 39(14.8) 15 (7.4) 54(11.6)

>3,000,000 won 31(11.8) 12 (5.9) 43(9.2)

S E 2.2 71515)%) 7] 267 A 45 (2010)



Table 2. Additional information on respondents of non-Korean

Variables N(%)
Americas 82(38.7)
o Asia 92(43.4)
Nationality
Europe 15(7.1)
Middle East 23(10.8)
Tour 2(1.0)
Occupation (business) 43(21.8)
o Visit relative 6(3.0)
Purpose of visit ]
Education 117(59.4)
Marriage 12(6.1)
Other 17(8.6)
<3 months 56(30.8)
3 - <6 months 11(6.0)
i i 6 - <1 year 39(21.4)
Duration of residence
1 - <3 years 41(22.5)
3 - <5 years 29(15.9)
>5 years 6(3.3)
Home aone 22(11.4)
With family (except Koreans) 37(19.2)
With family (including Koreans) 15(7.8)
Cluster of residence Dormitory or private house (except Koreans) 62(32.1)
Dormitory or private house (Korean operator, Korean food offer) 49(25.4)
Hotel or motel 3(1.6)
Other 5(2.6)
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Table 3. Perception of Korean foods

Korean Non-Korean
Mean+SD N MeantSD

Sanitary 267 3.50+0.80 207 3.55+090 -0.56
Healthy 267 4.32+0.87 211 3.88+1.01 5.13***
Good looking 267 3.80+0.88 210 3.48+0.96 3.75***
Good texture 266 3.68+0.83 205 3.39+0.90 3.63***
Good flavor 266 3.66+0.96 212 3.42+1.07 257***
Good quality 266 4.05+0.85 210 3.6440.92 5.03***
Good taste 268 4.16+0.88 210 348+1.13 7.22***
Average 268 3.88+0.64 212 354+0.76 5.26***

A 5-point scale was used(1: strongly disagree, 5: strongly agree).
**%n<(.001
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Table 4. Preference of Korean foods
Korean(N=268) Non-Korean(N=217)
Menu Never Never t-value
N Mean+SD cdten N MeantSD esten

Bibimbap 268 4.10+0.86 0 200 4.05+0.97 12 0.56
(Rice mixed with vegetables and beef) T D ’
Patjuk
(Rectben porridge) 267 337+1.13 0 127 3.18+1.10 83 161
Hobakjuk 267 358+1.06 0 126 3.40+1.10 85 1.48
(Pumkin porridge)
Guksu 265 3.98+0.99 0 202 3.89+0.94 1 113
(Noodle soup)
Mul-naengmyeon Xk
(Chilled budkwheet noodie soup) 267 4.04+0.92 0 173 342+1.13 38 6.1
Galbitang 267 3.84+0.94 0 158 4.08+0.95 54 2.62%*
(Short rib soup)
Samgyetang. 266 3.85+1.00 1 144 4.06£1.07 67 -1.98*
(Ginseng chiken soup)
DOEﬂ]ang-JJIg&E * %%
(Soy boon peste stew) 266 4.27+0.78 1 144 342+1.22 65 751
Kimchi-jjigae 267 4.28+0.82 0 173 3.36£1.30 38 8.31 *¥**
(Kimchi stew)
Sundubu-jjigae xE
(Spicy soft tofu stew) 265 4.04+0.92 1 139 336+1.11 69 6.21
Miyeokguk .
(Seaeer] soup) 267 4,00+0.94 0 156 340+1.16 54 5.46
Tteoguk .
(Siced rice cake soup) 266 3.80+0.99 0 151 3.21+1.09 59 5.64
Bulgogi
(best in @ soy sauoe marinade) 266 4.12+0.86 0 186 4.25+0.88 25 -155
Galbi-gui
(Grillod beet ribs/spareribg 267 4.32+0.82 0 162 4.18+0.98 46 162
Galbijjim .
(Braised short rib) 265 4.21+0.84 1 137 4,0141.09 72 202
Neobiani .
(Grilled and ned meat in wicth) 24 4,04+1.00 2 117 368+1.03 93 328
Bossam . 267 4.14+0.86 0 135 3.62+1.09 74 4.8 **x
(Napa wraps with pork)
Dakijim (Braised chicken and mixed 266 3.80+0.99 0 141 3.84+0.99 68 -0.38
vegetables with soy source)
Dak-galbi
(Spioy grilled chicker) 265 3.97+0.95 2 140 386+1.04 68 110
Pgeon 266 3.82+0.95 1 142 3.65+1.13 67 151
(Green onion pancake)
Bindaetteok .
(Mung been panceke) 261 3.72+¢10.01 4 120 3.25+1.08 o1 413
Japchae
Qs noodles with sautéed vegetaley 255 3.77+0.96 1 142 367+1.12 69 0.99

Average 268 3.96+0.49 206 3.76+0.63 3,69 ***

A 5-point scale was used (1: very didike, 5: very like).
Foods that never be eaten are not included in score.
*p<0.05, **p<0.01, ***p<0.001
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Table 5. Korean foods with high priority in commerciaization as convenience foods

Korean(N=268) Non-Korean(N=217)
Menu
1 2 3 1 2 3
Bibimbap 54(20.9) 26(10.1) 18(7.0) 35(18.4) 22(11.5) 19(10.3)
Patjuk 5(1.9) 13(5.1) 8(3.1) 3(1.6) 2(1.0) 3(1.6)
Hobakjuk 22(8.5) 12(4.7) 9(3.5) 2(1.1) 3(1.6) 5(2.7)
Guksu 10(3.9) 7(2.7) 2(0.8) 17(8.9) 21(11.0) 8(4.3)
Mul-naengmyeon 9(3.5) 13(5.1) 12(4.7) 5(2.6) 11(5.8) 7(3.8)
Galbitang 8(3.1) 9(3.5) 5(1.9) 7(3.7) 16(8.4) 7(3.8)
Samgyetang 10(3.9) 18(7.0) 11(4.3) 17(8.9) 15(7.9) 11(5.9)
Doenjang-jjigae 7(2.7) 8(3.1) 5(1.9) 2(1.2) 6(3.1) 5(2.7)
Kimchi-jjigae 8(3.2) 1(0.4) 12(4.7) 10(5.3) 7(3.7) 9(4.9)
Sundubu-jjigae 0 1(0.4) 6(2.3) 3(1.6) 4(2.1) 3(1.6)
Miyeokguk 7(2.7) 12(4.7) 7(2.7) 3(1.6) 1(0.5) 5(2.7)
Tteoguk 2(0.8) 2(0.8) 6(2.3) 2(1.1) 2(1.0) 2(1.2)
Bulgogi 28(10.9) 24(9.3) 24(9.3) 37(19.5) 20(10.5) 20(10.8)
Galbi-gui 7(2.7) 12(4.7) 12(4.7) 12(6.3) 12(6.3) 9(4.9)
Galhijjim 14(5.4) 13(5.1) 12(4.7) 2(1.2) 4(2.1) 10(5.4)
Neobiani 31(12.0) 22(8.6) 20(7.8) 1(0.5) 5(2.6) 5(2.7)
Bossam 8(3.1) 19(7.4) 25(9.7) 4(2.1) 7(3.7) 9(4.9)
Dakijim 9(3.5) 17(6.6) 10(3.9) 11(5.8) 9(4.7) 11(5.9)
Dak-galbi 6(2.3) 9(3.5) 13(5.1) 42.1) 12(6.3) 10(5.4)
Pajeon 4(1.6) 6(2.3) 13(5.1) 11(5.8) 2(1.0) 11(5.9)
Bindaetteok 1(0.4) 5(1.9) 8(3.2) 1(0.5) 3(1.6) 2(1.2)
Japchae 8(3.2) 8(3.2) 19(7.4) 1(0.5) 7(3.7) 14(7.6)

a2z 2) 3515 %) ) 267 ) 43 (2010)
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Table 6. Korean foods that is primarily purchased when it is commercialized as convenience foods

Korean(N=268) Non-Korean(N=217)
Menu
1 2 3 1 2 3
Bibimbap 29(11.3) 19(7.4) 14(5.5) 34(18.3) 21(11.7) 11(6.4)
Petjuk 14(5.5) 10(3.9) 11(4.3) 1(0.5) 3(1.7) 3(1.7)
Hobakjuk 14(5.5) 13(5.1) 14(5.5) 422) 7(3.9) 7(4.2)
Guksu 9(3.5) 9(3.5) 6(2.3) 12(6.5) 18(10.0) 7(4.2)
Mul-naengmyeon 17(6.6) 20(7.8) 14(5.5) 6(3.2) 14(7.8) 7(4.2)
Galhitang 6(2.3) 11(4.3) 10(3.9) 11(5.9) 15(8.3) 8(4.7)
Samgyetang 13(5.1) 23(8.9) 16(6.3) 17(9.1) 10(5.6) 12(7.0)
Doenjang-jjigae 6(2.3) 7(2.7) 10(3.9) 1(0.5) 1(0.6) 4(2.3)
Kimchi-jjigae 3(1.2) 9(3.5) 7(2.7) 6(3.2) 9(5.0) 1(0.6)
Sundubu-jjigae 3(1.2) 4(1.6) 7(2.7) 2(1.2) 2(1.1) 5(2.9)
Miyeokguk 1(0.4) 2(0.8) 8(3.2) 2(1.2) 1(0.6) 5(2.9)
Tteoguk 2(0.8) 4(1.6) 9(3.5) 2(1.1) 3(1.7) 2(1.2)
Bulgogi 19(7.4) 13(5.1) 22(8.6) 35(18.8) 20(11.1) 17(9.9)
Galbi-gui 19(7.4) 10(3.9) 8(3.1) 6(3.2) 10(5.6) 13(7.6)
Galbijjim 16(6.3) 18(7.0) 11(4.3) 3(1.6) 1(0.6) 6(3.5)
Neobiani 30(11.7) 17(6.6) 15(5.9) 3(1.6) 4(2.2) 3(1.7)
Bossam 15(5.9) 12(4.7) 23(9.0) 6(3.2) 7(3.9) 7(4.2)
Dakijim 11(4.3) 16(6.2) 15(5.9) 13(7.0) 8(4.4) 13(7.6)
Dak-gal bi 12(4.7) 12(4.7) 10(3.9) 9(4.8) 10(5.6) 14(8.1)
Pajeon 6(2.3) 9(3.5) 13(5.1) 7(3.8) 9(5.0) 11(6.4)
Bindaetteok 3(1.2) 8(3.2) 4(1.6) 3(1.6) 3(1.7) 4(2.3)
Japchee 8(3.1) 11(4.3) 9(3.5) 3(1.6) 4(2.2) 12(7.0)
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Table 7. Consideration factors in purchasing on convenience

foods”

Varicbles K,\?(r;“ N”;*égea“ K
Taste 119(44.4) 145(66.8) 24,92 ***
Shape 1( 0.4) 8( 3.7) 723 *
Nutrition 35(13.1) 63(29.0) 18.98 ***
Price 23( 8.6) 80(36.9) 57.35 ***
Sanitation 48(17.9) 30(13.8) 148
Amount 6( 2.2) 24(11.2) 16.08 ***
Package(design) 2( 0.7) 13( 6.0) 11.00 **
Cooking time 7( 2.6) 31(14.3) 22,63 ***
Cooking method 22( 8.2) 34(15.7) 6.53 *
Convenient purchase 6( 2.2) 26(12.0) 18.67 ***
Healthy 18( 6.7) 66(30.4) 47.03 ***
Convenience 37(13.8) 37(17.1) 0.98
Brand 8( 3.0) 14( 6.5) 333
Units of package 5( 1.9) 7( 3.2 0.92

Y Multiple response

*p<0.05, **p<0.01, ***p<0.001
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Table 8. Factors needed for improvement in commercializing
Korean foods”

Varicbles Kﬁ(r;“ N“;*égea“ K
Sdty taste 72(26.9) 24(11.1) 18.87 ***
Hot taste 19( 7.1) 46(21.2) 20.57 ***
Strong flavor 16( 6.0) 29(13.4) 7.79 **
Diversity 19( 7.1) 38(17.5) 12.56 **
Storage 36(13.4) 10( 4.6) 10.88 **
Sanitation 33(12.3) 17( 7.8) 2.60
Appearance 5( 1.9) 26(12.0) 20.51 ***
Brand image 28(10.4) 29(13.4) 0.983
Cooking method 62(23.1) 31(14.3) 6.06 *
Nutrition 7( 2.6) 51(23.5) 49.70 ***
Convenient purchase 12( 4.5) 41(18.9) 35.60 ***
Price 8( 3.0 39(18.0) 30.78 ***

Y Multiple response
*0<0.05, **p<0.01, ***p<0.001
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