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Abstract : Recently, there is the huge interest to promote the export of Korean agro-food to Chinese market. However,
small number of papers analyze the Chinese consumer to find the strategy for launching Korean agro-food in Chinese
market. The purpose of this paper is to analyze Chinese consumer for Korean agro-food in Chine. Survey analysis was
conducted in 4 big city (Beijing, Shanghai, Guangzhou, and Tsingtao) for this research. The results of studies present
a few findings: First, many Chinese consumers prefer Korean agro-food. Second, among big cities, Beijing shows the
highest level of preference for Korean agro-food, Third, Chinese consumers can pay higher price for Korean agro-food,
Fourth, Chinese consumer usually buy small amount of agro-food. Fifth, the image of Korea is also important to promote

the exportation of Korean agro-food to Chinese market.
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Table 3. Preference of imported food.
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Fig. 1. Image of food: fresh food.
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Fig. 2. Image of food: processed food.
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Table 5. Characteristics of sample of consumer of Korean food.
(unit : %, ten thousand Yuan, ten thousand Won)
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Table 6. Consumer behavior of Korean food.
(unit : %, Yuan)
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Table 7. Buying power of Korean food.
(unit : ten thousand Yuan, Yuan, %)
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Fig. 3. Factors for buying Korean food.
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