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Abstract

The purpose of this study was to survey Chinese university or college students’ preference for and satisfaction with Korean
food in the Daegu and Gyeongbuk areas. A questionnaire developed from literature review included a series of questions
about Korean food that included preference, satisfaction, product quality, and customer satisfaction. We analyzed 240 valid
responses. Statistical analyses, including frequence, IPA, factor analysis, and regression were performed using SPSS
software. Of the 41 kinds of Korean food included, the students’ average preference was 3.24 and satisfaction was 3.23 on
a 5-point scale. The students questioned preferred Bulgogi (3.99), Galbigui (3.92), Galbitang (3.88), Galbizzim (3.87), and
Samgyeopsal (3.86) to other Korean foods. With regard to satisfaction, Bulgogi (3.94) was chosen by Chinese students as
the most satisfying Korean food, followed by Galbitang (3.80) and Galbigui (3.80). The perceived quality of the Korean food

also had a significant influence on customer satisfaction.

Key Words: Chinese students, Korean food, preference, satisfaction, product quality, customer satisfaction.
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<Table 2> Preference and satisfaction ratings of the Korean food

<Table 1> General profiles of the subjects ~ (N=240)
General characters INTIHSE 2 Percent (%)
respondents
Male 96 40.0
Gender Female 144 60.0
<19 26 10.8
Age 20-22 107 44.6
(sd=2.09) 23-25 97 404
26-29 10 42
a first year 57 23.8
a second 68 283
Grade a third 32 13.3
a fourth 44 183
graduate 39 16.3
<6 month 58 242
Period of <1 year 13 54
residence <3 year 104 433
in Korea <5 year 60 25.0
>5 year 5 2.1
Eating times of daily 137 571
Korean food 12 30 12.5
during 1 week 34 73 304
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Preference Satisfaction
Kind of Korean food
Mean(SD) Rating Mean(SD) Rating
Bulgogi 3.99(0.89) 1 3.94(0.88) 1
Galbigui 3.92(0.89) 2 3.80(0.92) 3
Galbitang 3.88(0.80) 3 3.80(0.80) 2
Galbizzim 3.87(0.90) 4 3.73(0.92) 5
Samgyeopsal 3.86(0.93) 5 3.77(0.93) 4
Zzimdark 3.75(0.89) 6 3.68(0.86) 6
Ssalbap 3.64(0.89) 7 3.60(0.85) 8
Samgyetang 3.60(0.95) 8 3.65(0.90) 7
Sengsungui 3.59(1.00) 9 3.51(1.02) 10
Yukgaejang 3.52(0.93) 10 3.59(0.87) 9
Gamjatang 3.50(0.95) 11 3.48(0.91) 11
Jaeyukbokum 3.47(0.93) 12 3.38(0.90) 13
Dolsotbap 3.44(0.83) 13 3.46(0.79) 12
Sundubujjigae 3.32(0.87) 14 3.23(0.84) 16
Kimbap 3.30(0.93) 15 3.36(0.91) 14
Bibimbap 3.28(0.78) 16 3.35(0.75) 15
Darkgalbi 3.26(0.96) 17 3.20(0.94) 17
Hoddeok 3.24(0.90) 18 3.13(0.89) 23
Haemulpajeon 3.21(0.97) 19 3.15(0.94) 21
Baechukimchi 3.20(0.97) 20 3.15(0.99) 20
Ddeokbokki 3.16(0.96) 21 3.16(0.91) 19
Buchujeon 3.13(0.93) 22 3.09(0.98) 25
Sikhye 3.13(1.00) 23 3.10(0.98) 24
Seolleongtang 3.10(0.98) 24 3.14(0.96) 22
Manduguk 3.10(0.88) 25 3.06(0.86) 28
Japche 3.08(0.88) 26 3.08(0.90) 27
Gomtang 3.08(0.95) 27 3.08(0.97) 26
Doenjangjjigae 3.06(1.05) 28 3.17(0.96) 18
Bindaedeok 3.03(0.89) 29 3.00(0.91) 30
Kimchijeon 3.03(0.92) 30 3.04(0.92) 29
Kalguksu 3.00(0.94) 31 2.98(0.84) 33
Sengsunhoe 2.99(1.20) 32 2.99(1.14) 32
Kimchijjigae 2.95(1.01) 33 3.00(0.97) 31
Chunggukjang 2.90(0.89) 34 2.92(0.83) 35
Budaejjigae 2.89(0.95) 35 2.93(0.98) 34
Tteokguk 2.85(0.89) 36 2.84(0.90) 38
Ohikimchi 2.83(0.88) 37 2.88(0.94) 36
Gagkdugi 2.81(1.00) 38 2.86(0.99) 37
Sujeonggwa 2.78(0.91) 39 2.76(0.87) 39
Naengmyeon 2.67(0.99) 40 2.68(0.96) 41
Janchiguksu 2.65(0.81) 41 2.75(0.81) 40
Total mean 3.24 323
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<Figure 1> Preference-satisfaction of staple in Korean Food
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<Figure 2> Preference-satisfaction of side dish (tang - jjigae) in
Korean Food
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<Figure 3> Preference-satisfaction of side dish (gui-hoe) in

Korean Food
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<Figure 4> Preference-satisfaction of side dish (Jeon, kimchi) in
Korean Food
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<Figure 5> Preference-satisfaction of dessert in Korean food
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<Table 3> Factor analysis and reliability for the product quality and customer satisfaction

Survey content Product quality Customer satisfaction o
1 Korean food looks good 628
2 Korean food is delicious .850 764
3 Korean food smells good 873
6 I am satisfied in the Korean restaurant 799
7 I am satisfied in the Korean food 658 768
8 I am satisfied in service of the Korean restaurant .880
Eigen value 2.16 2.06
Value percentage(%o) 36.13 34.36 70.49
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<Table 4> The effect of product quality on customers' satisfaction

Dependent Variable Independent Unstandardized Standardized ’ value
P Variable coefficients (B) coefficients (3) P
Constant 1.964
customer satisfaction product quality 486 S 9.178 .000

R’= 261, adjusted R= .258, F=84.230
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