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A Study on Recognition of Globalization of Korean Food among
the Students Majoring in Foodservice

Yang-Ho Jin'
Dept. of Food service & Culinary, Kyonggi University

Abstract

This study was conducted to examine the overall perception of importance and possibility of Korean food
and globalization of Korean food. Analyzing the factors influencing globalization of Korean food, this study
suggests development strategies and basic data for globalization of Korean food and development of high
skilled manpower. The survey was camried out from Aprl 1, 2011 to Aprl 30, 2011, targeting students
majoring in foodservice, who will play a key role in globalization of Korean Food. Analysis methods included
frequency analysis, descriptive statistics, t-test, ANOVA, factor analysis, correlation analysis, and multiple
regression analysis. The findings are summarized as follows: (1) Students recognized Korean food as a
nutritionally balanced healthy food. (2) Standardization of Korean cuisine and food names was the most
important. (3) Students were very interested in globalization of Korean Food. (4) Perception of Korean food
and its globalization were significantly different according to the levels of education. (5) As a result of
analyzing the effect on globalization, quality and healthfulness of Korean food had a positive effect on
globalization of Korean food.
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<Table 1> Characteristics of the respondents
Characteristics Categories N %
Gend Male 135 48.7
eneer Female 142 51.3
Under 25 161 58.1
A 26~30 55 19.9
e
g 31~39 43 155
Over 40 18 6.5
College 87 314
Education University 87 314
Graduate school 103 372
Culinary 182 65.7
. Foodservice industry 66 23.8
Major ..
Food & nutrition 4 1.4
Others 25 9.0
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{Table 2> Recognition of Korean food

Rank Variables M SD
1 Korean food is nutritionally balanced food. 4.49 0.63
2 Korean food is healthy food. 4.30 0.72
3 Korean food has wisdom for 'food is medicine'. 429 0.67
4 Korean food suits my taste. 4.14 0.78
5 Korean food is more excellent than other countries'. 4.14 0.77
6 Korean food is high quality food. 3.94 0.80
7 Korean food is made in scientific methods. 3.83 0.88
8 Korean food is made from fresh and high quality ingredients. 3.78 0.70
9 Korean food is well worth its price. 3.69 0.82
10 Korean food is sanitary. 3.49 0.85

Kang JH®} Kim JE(2009)2] AFollde A% 1 F2o] T (p<0.01), 'eH]& Udutol] 2 gk
249 $4aclon dPNE B A4S 9 T(p<005)9) FECINE AR o] thete
AR R 7HARBA S WA sk Aew Aol el Aol tial A4 "k e AL
ZAFE92™ Han GI 5(2007) AESAF 2 Jehgm rakxle] zege #atzo|tp
TS ZAM GdES B B wk 3 <0.01)9] FEolAE AR AT 494 )
el AARH 22l dalde W Qs of tiekaAel sl $7 Boleka Qe Aom
o deht ¥ a7 QABE N, udsten @de #9490 Sl

ZAF Uk A E Sl whE g <0.001)9] S wEFEo] WEE = 3
o dig Q49 Az Adel WedE AR A e Aoz e,

2 fel@ Aolzt el 2t w4l

uhebA = <Table 3>3 2] I} - AE7F A 3. SAIMIAISIO CHst Q1A

a3 F4o] Fh(p<001), 'F4S ZE B 24} A BT Ol FaE 4

oI (p<00D), ‘FAL Yol % BETp AR <Tabled>sk 2ok, 7} WSl BiE vm

<0.05), &2 A Sl (p<0.001) o s F 327K EF T 87He] E@ol 5.0 vHxel

Gueln BAACR fold Aok Uehdeh B 400180 ¥ et Zow vEht

Duncan®| AM$7% A7} ghal2 A57t A48t oh el x2Ey 2 9ol WA EE
<Table 3> Recognition of Korean food by the levels of education (MearstSD)

Variables Education F-value

College University Graduate
Korean food is made from fresh and high quality ingredients. 3.98£0.70°  3.79+0.70®  3.60+0.66°  7.075

Korean food is well worth its price. 3.74+0.88  3.7240.84  3.61+0.76 0.668
Korean food is made in scientific methods. 3.98+0.90"  3.95+0.89" 3.60+0.81" 5746
Korean food suits my taste. 428+0.71°  4.17+0.80®  4.00+0.80°  3.108"
Korean food is high quality food. 4.02+0.83  3.91+0.84  3.88+0.74 0.778
Korean food is nutritionally balanced food. 4.57£0.60  4.44+0.68  4.46+0.61 1.248
Korean food is healthy food. 441077 433071  4.17+0.66 2.792
Korean food has wisdom for 'food is medicine'. 4.3340.68  4.37+0.67  4.18+0.67 2.045
Korean food is more excellent than other countries'. 4.28+0.71 4.09+0.82  4.07+0.77 1.990
Korean food is sanitary. 3.80+£0.89°  3.54+0.83°  3.19+0.73° 13472

whk

p<0.05. “p<0.01. “p<0.001. Duncan's multiple range test : a>b>c.
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{Table 4> Importance of globalization of Korean food

Rank Variables M SD
1 Standardization of Korean cuisine and food names 4.24 0.93
2 Producing promotional materials for Korean food 4.13 0.83
3 Promoting Korean food through public TV networks abroad 4.11 0.85
4 Professional cooking training 4.08 0.87
5 Opening a Korean cuisine class at a famous cooking school abroad 4.05 0.93
6 International certification of Korean cooking 4.04 0.93
7 Founding a brand of Korean food 4.04 0.93
8 Service education for the employees of a Korean restaurant 4.01 0.90
9 Building direct dealing and group purchase of food material made in Korea 3.97 0.87
10 Building web-portals for information 3.95 0.95
11 Promoting Korean food at a diplomacy area 3.92 0.86
12 Expanding a Korean restaurant in a five-star hotel 391 0.99
13 Operating culinary arts colleges specialized in Korean food 3.90 0.94
14 Setting transaction standards for food ingredients 3.89 0.87
15 Establishing an international institute of Kimchi 3.88 0.94
16 Building a network of overseas Koreans for food 3.87 0.85
17 Correction of false information spread on the web 3.84 0.88
18 Promoting Korean food at a diplomacy event 3.83 0.85
19 Certification of a Korean restaurant abroad 3.81 0.94
20 Supporting an individualized consulting program 3.79 0.95
21 Producing a star chef 3.77 1.06
22 Supporting participation in internal and external food shows 3.76 0.95
23 Organizing a professional pool in an industry-university-institute alliance 3.76 0.89
24 Producing movies related to Korean food 373 1.04
25 Building a legal and institutional foundation 371 0.89
26 Setting plans for R&D of the food industry 371 0.84
27 Supporting a support center for overseas expansion of franchises 371 0.87
28 Supporting the establishment of overseas branches 3.69 0.87
29 Supporting Korean food culture experience 3.68 0.93
30 Building a mouth-to-mouth network 3.62 0.87
31 Finding a successful franchise model 3.61 0.88
32 Reorganization of the funding system 3.48 0.88
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<Table 5> Importance of globalization of Korean food by education
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. Education

Variables College  University Graduate Frvalue

Building a legal and institutional foundation 3.44+0.73" 3.79+0.93" 3.88+0.92° 6.767
Reorganization of the funding system 3.34+0.78 3.57£0.90 3.52+0.94 1.670
Building web-portals for information 3.9241.03 3.98+0.94 3.95+£0.90 0.079
Building direct dealing and group purchase of food material made in Korea 3.82+0.88 4.08+0.88 4.28+0.85 2.224
Setting transaction standards for food ingredients 3.76:0.86 4.06+£0.93 3.86+0.80 2.683
Founding a brand of Korean food 3.95+0.99 4.13£0.94 4.04+0.88 0.740
Service education for the employees of a Korean restaurant 3.86+0.93 4.10+0.95 4.05+0.82 1.743
Standardization of Korean cuisine and food names 4.13+0.97 4.34+0.90 4.24+091 1.205
Professional cooking training 4.00£0.90 4.15+£0.85 4.07+0.87 0.748
Operating culinary arts colleges specialized in Korean food 3914098 3.86+0.93 3.91+0.93 0.079
Opening a Korean cuisine class at a famous cooking school abroad 4.0740.99 4.06£0.91 4.04+0.92 0.025
International certification of Korean cooking 4.16+0.86 4.08+0.89 3.90+1.01 1.951
Setting plans for R&D of the food industry 3.43+0.73° 3.79+0.86" 3.89+0.86" 8207
Establishing an international institute of Kimchi 3.92+0.91 3.90+0.93 3.84+0.99 0.159
Organizing a professional pool in an industry-university-institute alliance  3.59+0.77 3.78+0.89 3.88+0.96 2.706
Expanding a Korean restaurant in a five-star hotel 4.03+£0.97 3.85£0.99 3.86+0.99 0.963
Producing a star chef 3.80+0.95 3.80£1.09 3.71£1.12 0.266
Supporting an individualized consulting program 3.7240.95 3.84+0.86 3.80+£1.02 0.325
Finding a successful franchise model 3.40£0.90" 3.69+0.83" 3.72+0.88" 3.662°
Certification of a Korean restaurant abroad 3.76+0.88 3.89+0.98 3.78+0.96 0.467
Supporting participation in internal and external food shows 3.64£0.90 3.78+0.96 3.83+0.97 1.004
Supporting the establishment of overseas branches 3.61£0.77 3.76+0.90 3.69+0.92 0.645
Supporting a support center for overseas expansion of franchises 3.66£0.90 3.69+0.84 3.78+0.87 0.497
Building a mouth-to-mouth network 3.61+0.88 3.63+0.89 3.62+0.86 0.015
Supporting Korean food culture experience 3.7240.92 3.69+0.96 3.62+0.92 0.302
Promoting Korean food at a diplomacy event 3.7140.85 3.84+0.82 3.91+0.89 1.307
Building a network of overseas Koreans for food 3.86+0.86 3.85+0.81 3.89+0.87 0.064
Promoting Korean food through public TV networks abroad 4.05+0.83 4.24+0.76 4.06+0.93 1.480
Promoting Korean food at a diplomacy area 3.80+0.87 3.95+0.84 3.98+0.87 1.094
Correction of false information spread on the web 3.76+0.83 3.89+0.92 3.88+0.89 0.064
Producing movies related to Korean food 3.67€1.11 3.74+1.01 3.78+1.02 0.265
Producing promotional materials for Korean food 4.11+0.80 4.18+0.84 4.10+0.85 0.279

p<0.05. “p<0.01. "p{0.001. Duncan's multiple range test : a>b.
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<Table 6> Possibility of globalization of Korean food

Rank Variables M SD
1 I am interested in globalization of Korean food 4.07 0.76
2 Business related to Korean food will have bright prospects. 3.88 0.83
3 Strategies for globalization of Korean food will be successful. 3.45 0.83
4 Business for globalization of Korean food performs very well. 2.90 0.85

<Table 7> Possibility of globalization of Korean food by education

(Mean+SD)
Education
Variabl F-val
arables College University Graduate vale
I am interested in globalization of Korean food 3.95£0.76° 3.98+0.75° 4.25+0.75° 4721

Business for globalization of Korean food performs very well. 3.08+0.84° 2.77+0.89° 2.84+0.80° 3267
Strategies for globalization of Korean food will be successful. 3.5740.86  3.38+0.91 3.424+0.72 1.386
Business related to Korean food will have bright prospects. 3.98+0.82  391+0.83  3.77+0.83 1.607

*p (0.05. Duncan's multiple range test : a>b.

A3t g AA S el Aol Brhe] F5Eel 8RS B e fdl vigHx Sde
ME ool At ST 434 el v] o] &k 2RIRAHE AASIA SHFEES] &
3l =4 BrleldaL @A AASE defo] & g ] HA o] 050132 8RS AFA} 19]
Ha dvkar Aginye] g AEd g ARl HFa2 247 FEHUT AFEe] T
Aol 434 Sgoll vial] =7 Frkela Sle Ao ARl da 5 A= watabgolA kel
2 Uehsk et Qo] SRS T Ui £ vE 2
le] 53} 3| Fole Aol IAY Al

5. SHAIOf CHSH Q1AL SHAINIAISIS| 2EA| = Adlete FEom AAHJ
FEE 291 FAA, Ao r WSl
1) dzld & EIgN 24 o F A AWEE 61.4%C]30t 2F a9d 4l
r2jel]l tiek 4ol thet Bt =Tt AlRe 2= BAAT F44 0804, A7 0.824%
Al thoto] 54 e Ao <Table 8>3 2. Bht WALAHo] FaEtERE A2HE AYe

{Table 8> Reliability and factors analysis of recognition of Korean food

Factor ~ Eigen % of  Cronbach's

Factor . .
loading  value  variance a
Korean food is made in scientific methods. 0.745
Korean food is made from fresh and high quality ingredients. 0.741
Quality Korean food is well worth its price. 0.701 2.920 32.449 0.804
Korean food is sanitary. 0.685
Korean food is high quality food. 0.656
Korean food is healthy food. 0.866
Korean food is nutritionally balanced food. 0.810
Health Korean food has wisdom for 'food is medicine'. 0.716 2603 28918 0824
Korean food is more excellent than other countries'. 0.596
KMO 0.900
Bartlett's sphericity test 962.617

Sig. 0.000
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{Table 9> Reliability and factors analysis of the importance of globalization of Korean food

2l

%, <18k, R&D(Research and Development)
A9, Z19FA 233}, A 23 FHE skl
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Factor Eigen

% of Cronbach's

Factor . .
loading value variance a
Setting transaction standards for food ingredients 0.754
Founding a brand of Korean food 0.720
Building Building direct dealing and group purchase of food material made in Korea 0.717
. Service education for the employees of a Korean restaurant 0.643 4231 13.223 0.871
infrastructure _ . . . :
Building web-portals for information 0.568
Standardization of Korean cuisine and food names 0.563
Building a legal and institutional foundation 0.506
Operating culinary arts colleges specialized in Korean food 0.736
Workforce Profess1f)nal cook}ng .tralmng ' 0.659 2035 9173 0.854
development International certification of Korean cooking 0.623
Opening a Korean cuisine class at a famous cooking school abroad 0.588
Organizing a professional pool in an industry-university-institute 0.636
R & D alliance N o 2477 7741 0.745
support  Establishing an international institute of Kimchi 0.668
Setting plans for R&D of the food industry 0.658
Supporting the establishment of overseas branches 0.747
Finding a successful franchise model 0.691
Activating Supl?ortin.g an individualized consulting program 0.667
corporate Certlﬁc'fmon of a Korean restaqant abroad 0.648 4504 14138 0.880
. Expanding a Korean restaurant in a five-star hotel 0.621
mvestment Supporting a support center for overseas expansion of franchises  0.608
Supporting participation in internal and external food shows 0.596
Producing a star chef 0.561
Promoting Korean food at a diplomacy event 0.702
Promoting Korean food at a diplomacy area 0.689
Producing movies related to Korean food 0.652
Promoting  Supporting Korean food culture experience 0.644
Culinary  Building a network of overseas Koreans for food 0.641 4.680 14.626 0.879
cultures  Producing promotional materials for Korean food 0.587
Correction of false information spread on the web 0.575
Building a mouth-to-mouth network 0.575
Promoting Korean food through public TV networks abroad 0.520
KMO 0.931
Bartlett's sphericity test 4712.346
Sig. 0.000
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{Table 10> Cormrelation analysis

1 2 3 4 5 6 7

1. Quality 1 06467  0375°  0447° 0384 04507 0449
2. Health 0.646" 1 03407 04427 04337 04457 04947
3. Building infrastructure 03757 0.340” 1 06917  0538" 06037 0599
4. Workforce development 04477 0442" 06917 1 0595 06317 0613
5. R & D support 0384 04337 05387 0595 1 0.563"  0.585"
6. Activating corporate investment 0450 0445 06037 06317 0563 1 0.676
7. Promoting culinary cultures 0449" 04947 05997 06137 0585 0676 1

Correlation is significant at the 0.01 level (2-tailed)
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{Table 11> The effect of recognition of Korean food on globalization of Korean food

Unstandardized Standardized
Dependent Independent K X .
variables variables coefficients coefficients t Sig.
B Std. error Beta

(Constant) 1.991 0.296 6.726 0.000

Building Quality 0.298 0.081 0.267 3.675 0.000""

infrastructure  Health 0.201 0.087 0.167 2304 0.022"
R™=0.157 Adjusted R’=0.151 F(2, 274)=25.530 Sig.=0.000

(Constant) 1.175 0317 3.707 0.000

Workforce  Quality 0.348 0.087 0.276 4.006 0.000""

development ~ Health 0.357 0.094 0.263 3.815 0.000""
R’=0240 Adjusted R’=0.234 F(2, 274)=43.213 Sig.=0.000

(Constant) 1.235 0.306 4.029 0.000

R&D Quality 0.214 0.084 0.180 2.551 0.011"

support Health 0.406 0.091 0316 4487 0.000""
R™=0206 Adjusted R’=0.200 F(2, 274)=35.555 Sig.=0.000

o (Constant) 1.180 0.285 4.143 0.000

Activating ) .

comporate Quality 0316 0.078 0.278 4.042 0.000""

) Health 0.324 0.084 0.265 3.849 0.000
investment R=0243 Adjusted R'=0.238 F(2, 274)=43.986 Sig.~0.000

(Constant) 1.303 0.256 5.092 0.000

Promoting  Quality 0.232 0.070 0.224 3317 0.001™

Culinary cultures Health 0.391 0.075 0.350 5.181 0.000""
R™=0273 Adjusted R’=0.268 F(2, 274)=51.291 Sig.=0.000

ok

“p<0.05. "p<0.01. “'p<0.001.
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