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Abstract

The preference and satisfaction for Korean food by Chinese students studying at Mokpo National University
of Korea were surveyed. The students (n=167) were 53.9% males, 58.1% Korean residents for 6 months and
47.9% in healthy condition. The recognition of Korean food was highly light taste (3.36+0.95) and the preference
of Korean food materials was in the order of beef (46.7%), hairtail fish (28.7%), baechu (24.4%), tangerine
(49.1%), milk (38.9%) in each food category. Eating habits were feeling of hunger on reason for eating (43.1%),
moderate satiety degree for a diet (58.7%), no time for reason to skip diet (48.5%), family for impact factor
of eating habits (55.1%) and irregular diet time for the problem of eating habits (40.1%). The recognition of
Korean food menu was in the order of baechukimchi, bulgogi, ggakdugi, samgyupsal, ddeokbokki, galbitang,
and gomtang; the preference order was bulgogi, doejigalbijjim, soegalbijjim, dakgalbijjim, samgyupsal, galbitang,
and dakdoritang. The recognition and preference of Korean food menu were significant in bibimbap, tteokguk,
doenjang jjigae, kimchi jjigae, ddeokbokki, japchae, baechukimchi, and ggakdugi (p<0.001), as well as jeonbokjuk,
bibimguksu, soegalbijjim, doejigalbijjim, dakgalbijjim, saengseonmaeuntang, gomtamg (p<0.01), hobakjuk, bul-
gogi, and dakdoritang (p<0.05). The actual dormitory foodservice was twice daily (47.3%), <10~20 min for
diet time (65.3%). The reason for using university foodservice was compulsory diet (37.1%) whereas the reason
of not using university foodservice was tastelessness (45.5%); kimchi was the most leftover (27.5%). According
to foodservice quality attribute, the importance and satisfaction were the highest in hygienic part. Foodservice
quality attribute was significant between importance and satisfaction in all items except location of facilities

foodservice (p<0.001).
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Table 1. General characteristics of the subjects (N=167)
Characteristics Variables N (%)
Gonder Male 90 (53.9)

Female 77 (46.1)
<6 month 97 (58.1)
6~ <12 month 15(9.0)
Period of residence 12~<18 month 21 (12.6)
in Korea 18~<24 month 13 (7.8)
24~ <30 month 12 (7.2)
>30 month 9(5.4)
Exercise No 93 (55.7)
e Yes 74 (44.3)
Very healthy 29 (17.4)
Healthy 80 (47.9)
Health condition Normal 38 (22.8)
Unhealthy 17 (10.2)
Very unhealthy 3(1.8)
Taking nutrition No 134 (80.7)
supplements Yes 33(19.9)
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Table 2. Recognition of Korean food by Chinese students
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Table 3. Preference of materials in food group by Chinese

studying at Mokpo National University (N=167) students studying at Mokpo National University (N=167)
Characteristics Mean +SD Food group Variables N (%)
Light taste 3.36+0.95 Beef 78 (46.7)
Not standardization food cooking method 3.01+0.73 Meats Chicken 42 (25.1)
Delicious looking 2.96+0.76 Pork 39 (23.4)
Health for good 2.88+0.77 Duck 8 (4.8)
Korean food merit as compared with foreign food 2.85+0.75 Hairtail fish 48 (28.7)
Complex cooking method 2.69+0.86 Mackerel 46 (275)
Variety cooking method 2.52+0.90 Flatfish 16 (9.6)
Acknowledgement for food of a rite of passage 2.50+0.85 Croaker 13 (7.8)
Overall recognition 2.716+0.63 ) Eel 12 (7.2)
5 points scale was used. Fishes Scombroid 11 (6.6)
Saury 9(5.4)
e . o . Cuttlefish 8(4.8)
Ao} g Al sto] B AL sk o] 336+ Pleurogrammus azonus 4(2.4)
09572 71 &% g4 ZEWgo] XF3E Octopus 0(0.0)
o] QA ¥&’0] 3.01+0.73%, ‘WL A AL 0] 2.96+0.76 Baechu 39 (24.4)
, Eggplant 26 (15.6
A, @ e] ABel Friw 2w 9F 0] 288+0774 Spinach 5 1a5)
£o 2 =dt ‘B S4S & AS'e] 250+0.85% Broccoli 21 (12.6)
o2 714 vhol AFB AFTINe] FL thAEo] LN Cucumber 2L (126)
-~ . . . Vegetables Pumpkin 16 (9.6)
= o8& Y& iEez Bl Ha®< d A S/ Lotus root 10 (6.0)
A E9 SESAd P AAES} 7T FAAME 2 Crown daisy 6(3.6)
— , Sesame leaf 3(1.8)
At A E 0] gl AF7)3Ee] 1 W Rkl SRl o] 509% Burdock 3(1.8)
AR a2l tigk AREA Q] JAA =7} BHA e Balloonflower 0(0.0)
tal 3o B AT Hlgk S BATh 534S o Tangerine 82 (49.1)
= o=l sp . Banana 40 (24.0)

T BAAS A 2 e AF el e w2
o o}—_L v M AR Z2d e R ezt Strawberry 17 (10.2)
2o AoZ HRth Kim 5(15)=% 9=dE0] =52 Apple 15(9.0)
o) A% F)5 A e AARE Fo} 44 A ADold prcs B ouo
_ - _ ear .
28 Ado] glo] S THE IAEE & HoZ 9=9l Pineapple 2(1.2)
o] A F717ro] FIFSIHA Sharg-2 9] Bholl tigh 912 WE Grape 1(0.6)
7 delinia nasds, 1 #9 Spesl S Gperry tomato oy
oxo 2 o wke] 7V :
2.69+0.865 %gi ‘7%% %k% H : Yoplait 54 (32.3)
Milk and
i _ milk products Yoghourt 18 (10.8)
SHESAI0| AlZLAH TS T Strawberry, banana milk 18 (10.8)
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Table 4. Characteristics of eating habits in Chinese students

Table 5. The recognition and preference for Korean food menu

studying at Mokpo National University (N=167) by Chinese students studying at Mokpo National University
Characteristics  Variables N (%) Item Recognition Preference t
Unbalanced diet Yes 86 (51.5) Bibimbap 3.45+1.04" 2.99+0.85 4.843™
No 81 (48.5) Dolsotba}p 3.36+1.05 3.20+0.72 1.829*
Solution on feeling of hunger 72 (43.1) ]eoank]uk 281+1.18 317079 3'055*
Pleasure itself 36 (21.6) Hobakjuk 3.17+1.01 2.94+0.92 2416
R 5 . . ' Tteokguk 3.27+0.94 2.79+0.92 4.319™
eason for diet Nutriment supplement 34 (20.4) L
Habitually 24 (14.4) Sujebi 299+1.11 2.84+0.78 1'396.-.*
Ete 1(03) Bibimguksu 3.26+1.01 2.94+0.88 3.039"
: - Manduguk 3.25+1.02 3.35+0.84 0.903
Moderately 93 (58.7) Samryetang 3.28+1.11 3.45+0.96 1.367
. Eat heartily 38 (22.8) Yuxgaejang 3.39+1.00 3.41+0.96 0.187
Satietv d ) 39+ 1. 41 £0.€ 187
e TS Alittle hungry 15 (9.0) Soegalbijjim 341£101  374£093 2992
Hungry 13 (7.8) Doejigalbijjim 3.49+1.01 3.79+0.86 3.056™
Very eat heartily 3(1.8) Dakgalbijjim 3.42+1.03 3.74+0.90 3.019™
No time 81 (485) Samgyupsal 3.63+1.06 3.69+0.93 0.633
Etc. (tiresome, etc.) 38 (22.8) Bulgogi 3.64+1.09 3.85+0.90 1.982f
Reason for Weight reduction 20 (12.0) Dakdoritang 330113 3534094 2081
skip diet Eating between diet 18 (10.8) Sundybu jiigae 3.43+0.99 3.40+0.87 0.263***
Don’t like eat 10 (6.0) Doenjang jjigae 3.38%£1.08 2.63+£1.05 5.735_ _
- Kimchi jjigae 3.48+1.01 2.84+1.06 5535
Family 92 (55.1) Saengseon- 3334103  295+102 3200
Impact factor of Etc. 29 (17.4) maeun tang
eating habits ~ Friend 26 (15.6) Galbitang 355+1.06 3.65+0.90 0.996
Economy 20 (12.0) Gomtang 351+0.81 3.19+1.01 3.090"
Irregular diet time 67 (40.1) Doejigamjatang 3.38+0.88 3.33+0.93 0.497
Unbalanced diet 52 (31.1) Ddeokbokki 3.58+0.96 2.88+1.02 7.117f*f
Problem of Quick intake eating between 27 (16.2) Japchae 305+ 111 2681082 3471;*:
eating habits diet, late snack Baechukimchi 3.80+0.94 2.75+0.86 10.279:
Quick intake for processed food 12 (7.2) Ggakdugi 3.63+1.03 2681092 9105
Without diet 9(5.4) Mean 3.38+1.03 3.20+0.91 0.897
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Table 6. The actual condition for dormitory foodservice by
Chinese students studying at Mokpo National University

(N=167)

Characteristics Variables N (%)
No 1(0.6)

Frequency per 1 21 (12.6)

a day 2 79 (47.3)

3 66 (39.5)

<10 min 25 (15.0)

Dict i <10~20 min 109 (65.3)

1et time <20~30 min 28 (16.8)
>30 min 2(1.2)

Compulsory diet 62 (37.1)

) Time saving 43 (25.7)

Eshlrel rTr?i?zneSrs(i)g Near location 41 (24.6)
f dg . y Low price 11 (6.6)
oodservice Good menu 4(2.4)
Good taste 1(0.6)

Tasteless 76 (45.5)

Etc. 25 (15.0)

E}fl reasons ?tf 00t Similar menu 19 (11.4)
fOSO diefvicee Sy Unsuitable time 14 (8.4)
For eating out 14 (8.4)
Noise 2(1.2)

Kimchi 46 (27.5)

Guk, Tang, Jjigae 44 (26.3)

Fish 29 (17.4)
The kinds of food Bap 15 (9.0)
largely left Meat 13 (7.8)
Namul 10 (6.0)
Salad, dessert 2(1.2)
Milk 1(0.6)

3ol A 9] o] 8'0] 569 (32%) 2 60% ]2l st E°] 7|4
A Aol g FgRES oAsT ke #33)
MELS Ao 2 3 ZA AT} v|S=3F Aeko]R)
QAZFOZ = 10~20% 7| 9] 1097 (65.3%) 2.2 7]— =
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Table 7. Foodservice quality attribute by Chinese students studying at Mokpo National University

Characteristics Importance Satisfaction t
Coping with proposed opinions 3.83+0.88" 2.90+0.80 10.029™
Kindness of employee 3.86£0.85 3.14+0.83 7.945"
Noisy 3.54+0.80 3.16+0.70 4.220""
Waiting time 3.74+0.72 3.22+0.77 5.744™
Prediction of desire and need 3.76+0.83 3.05+0.69 8.221™
Dietitians guidance on foodservice behavior 3.88+£0.79 3.22+0.80 75627
Attitude for help 3.81£0.80 3.21x£0.77 6.980""
Modern facilities level 3.84+0.73 3.37+0.71 6.088""
Nutritional food 4.13+0.83 3.36+0.78 9.645™"
Proper 1 serving size 3.72+0.78 3.20£0.76 6.2117
Food taste 417+0.77 2.91+0.80 13.294™
Degree of salty or sweet tastes 4.17+0.81 3.02+0.81 11.094"
Food appearance 3.70+0.90 3.13+0.71 6.100""
Harmony main menu and side menu 4.06+0.77 3.17+0.73 10.135™
Menu variety 4.07+0.77 3.06+0.80 10.172"
Being main menu 3.99+£0.75 3.37+0.76 6.943"
Dessert offer 3.85+0.82 3.12+0.85 7.336™
Festival food offer 3.89+0.83 3.22+0.82 6.713"
Hygienic tableware 4.22+0.77 3.41+0.81 9.674™"
Hygienic cooking and rationing processes 4.12+0.80 3.41+0.72 8.746™"
Clean dining hall 4.16+0.75 3.49+0.73 9.151"
Clean appearance of employees 3.93+0.84 3.49+0.73 5.629""
Restaurants location 3.69+0.74 3.51+0.75 2.163
Providing information on menu 3.80+0.75 3.44+0.75 4.446™
Providing information on nutrition 3.74+0.81 3.24+0.79 6197
Opinion reflection for menu preparation 4.01+0.81 3.08+0.83 9.834™
Price propriety 3.93+0.82 3.10+0.84 8.100"
Menu propriety 3.76+0.81 3.34+0.63 5.259"*
Seat number 3.72+0.74 3.41+0.76 3539
Napkin, mirror, water-supply facilities after diet 3.97+0.74 3.64+0.80 4.007""
Total 3.90+0.79 3.25+0.77 2.163

*p<0.05, **p<0.001. "Mean+SD (5 points scale was used).
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