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Abstract

This study investigated the recognition and preference of foreign students to Tangpyeongchae, in order to suggest strategy for developing

Tangpyeongchae acceptable for them, Questionnaires translating in Chinese and English were given to 75 Chinese and American university

students in Chungnam province. A total of 70 questionnaires were analyzed using SPSS software(version 12.0). The students were asked

about impression, recognition, preference and factors for improving acceptability of Tangpyeongchae. The respondents consisted 51(72.9%)

Chinese and 19(27.1%) Americans, This research was conducted from May 11 to May 18, 2012, The results of this study were as follows :

Impression after eating Tangpyeongchae got better scores than first impression by Chinese students, whereas there were no significant

differences in Americans' impression, The main reason for good impression after eating it was 'good taste'. The Chinese and Americans' mean

overall acceptance scores of Tangpyeongchae were 4.06 and 3.86 on 5-point scale, respectively, showing that they had high acceptance for

Tangpyeongchae. Most of the Chinese students chose 'taste' as the most important factor for enhancing the popularity for Tangpyeongchae.

It proposed that the control of taste may be a main factor, and then need to develop the sauce and seasonings which is suitable for Chinese

taste for developing Chinese favorite Tangpyeongchae. Most of American students answered the texture should be improved for Americans'

preference.,
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Table 1. General characteristics of in—depth interviewee

Name  Gender  Age(yr) Nationality Period of residence(yr)
Female 22 China 3
B Female 23 uUs. 2
C Male 23 China 4
D Male 21 us. 2
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Table 2, General characteristics of the subjects

Characteristics Variable N(%)
Gender Male 27(38.0)
Female 43(61.4)

Nationality China 51(72.8)
uUs. 19(27.2)

Age(yr) 20-25 03(90.0)
26-30 7(10.0)

Length of (1 17(24.3)
stay (yr) 1-¢2 3(4.3)
2-4(3 11(15.7)

3-4(4 23(32.8)

Y 4 16(22.9)

Total 70(100)
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Table 3. Taste experience and impressions of Tangpyeongchae

Variables Chinese American
Taste Yes 51(100.0) 19(100.0)
experience No 0(0.0) 0(0.0)
First Very good 14(27.5) 3(15.7)
impression Good 24(47.1) 12(63.2)
Normal 12(23.5) 4(21.1)

Bad 1(1.9) 0(0.0)

Very bad 0(0.0) 0(0.0)

Impression Very good 25(49.1) 7(36.8)
after Good 14(27.5) 6(31.0)
eating Normal 11(21.5) 6(31.6)
Bad 1(1.9) 0(0.0)

Very bad 0(0.0) 0(0.0)

Total 51(100.0) 19(100.0)
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Table 4, First impression and impression after eating Tangpyeongchae

General

Impression

characteristics Variable  First impression after eating t—value
Gender Male 381 £ 062 400 £ 0.87 -1.546
Female 4.09 = 0.78 430 = 083 -1.708
t-value -1.564 -1.449
Nationality China 400 £ 0.77 424 = 086 2128
us. 395 + 0.62 405 £ 085 -0.809
t-value -0.260 -0.792
Age(yr) 20~25 398 £ 0.75 4.14 £ 086 -1.861
26~30 4,00 £ 0.58 457 £0.79 -1.333
t-value -0.054 -1.262
Length of (1 3.94 £ 056 412 + 086 -1.144
stay in 1-<2 3.67 £ 156 400 = 1,00 -1.000
Korea (yr) 2-4(3 391 + 083 418 + 098 -1.150
3-(4 409 £ 0.79 426 £ 081 -0.940
> 4 400 *+ 0.63 419 £ 091 -1.145
F-value 0.287 0.101
0.0
ases
good ingredient

(13.7%)

good texture

om%) »’/

good odor
(78%)

others
{10.5%)

good ingredient

(105%)

good texture

(10.5%)

good edor
(15.9%)

good appearance
(9.8%])

good appearance
(10.5%)

Fig. 1. Reasons for good impression

good color

(7.8%)

good taste
(31.6%)

good coler
(10.5%)

after eating



Table 5, Preference for Tangpyeongchae

F20l 9 olel Mol SHERol et o4 U J15= 305

General . -
. Variable Color Appearance Taste Flavor Texture Acceptability
characteristics
Gender Male 3.93 £ 0.73 3.89 + 0.80 385 + 095 3.89 £ 0.75 3.89 £ 075 393 + 083
Female 440 + 0.69 426 + 073 419 £ 079 405 + 087 419 + 079 407 + 091
£value 2478 1612 1.308 0.775 1561 1.126
Nationality China 433 £ 065 418 + 0.79 406 + 088 4,00+0.85 4161081 4061084
Us. 3.89 + 088 395 + 071 405 + 085 3.9540.78 3.8420.69 3.8920.99
£value 2271 -1.106 0,026 -0.236 -1.503 -0.694
Age(yr) 20~25 424 + 071 411 + 079 403 £ 0.86 395 £ 083 408 + 081 400 + 089
26~30 400 = 1.00 414 £ 0.69 429 + 095 429 + 076 400 £ 058 414 + 0,69
£value 0.354 0.000 -0.281 0.795 0311 0.000
Length of (1 388 + 086" 394 + 066 424 + 083 406 + 075 3.94 £ 0.66 394 £ 1.03
stay in 1-¢2 467 + 058" 467 £ 058 400 £ 1.00 4,00 £ 1.00 400 £ 1.00 400 = 1.00
Korea(yr) 2-4(3 400 £ 0.63™ 3.82 = 075 382 £ 087 382 + 087 373 £ 091 391 % 0.70
3-(4 452 + 067 435 £ 078 404 + 083 391 £ 095 430 £ 0.76 404 + 088
Yy 4 419 + 066" 406 = 085 406 £ 1,00 413 + 072 413 + 081 413 + 088
F-value 2580 1.602 0.380 0.293 1.086 0.133
*p €0.05

“ " Different superscripts within a column indicate significant different at 5% level,
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Bas Aow 47,
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(7.8%)

texture
(3.9%)

ingredient
(15.7%)

taste
serving temperature {55.0%)
(3.5%)

no idea
(5.9%)

(7.8%)
odor taste
10.5% 10.5%
color
10.5%
texture
26.3%
A ne idea
N | 212%
ingredient -
10.5% serving temperature

10.5%

Fig 3. Factors for improving acceptability of Tangpyeongchae
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