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Abstract

The purpose of this study was to investigate the adaptation and preference for South Korean food among
North Korean refugees. A survey was conducted on 220 North Korean refugees regarding general questions,
adaptations, and preference on consuming dishes in South Korea. The results of the survey showed that the
average difficulty degree scored with the adaptation to South Korean food was 3.06 points out of 5.00 points.
The adaptation to Korean food was investigated as 'average' and some North Korean refugees had some
difficulties in South Korean food. Some respondents described South Korean food as having very strong
flavor that tastes more sweetened, seasoned, and spicy than North Korean food. The extended residency in
South Korea allowed North Korean refugees to become more familiar with sweetened flavors. Most of them
enjoy an oily and spicy taste more than South Koreans. North Korean refugees like Ssal bap, Naengmyeon,
Doenjang-guk, Galbi-jjim, Bulgogi(beef, pork), Chaesobokkeum, Oi-saengchae, Chaeso-jeon, Baechu-kimchi,
Saengsun-twigim, Soondae, pears, fruit juice, and spring water. North Korean refugees over the age of 30
years enjoy classic foods such as Japgokbap, Gimbap, Jumeokbap, Hwedeopbap, and Chobap. On the other
hand, North Korean refugees less than 30 years old enjoy new foods like ramen and spaghetti.

Key words: adaptation, preference, North Korean refugees, South Korean food, sweetness, period of
residence
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{Table 1> General characteristics of respondents (n=232)

Characteristics N(%)

Male 71(30.6)

Gender Female 161%69.4)

<29 79(34.1)

30~39 70(30.2)

Age 40~49 58(25.0)

>50 25(10.8)

North Korea 227(97.8)

Country of birth China 1(0.4)

Japan 4(1.7)

North Korea 207(89.2)

Nationality of parents (Sj(})llllrtl}; Korea 228;%

Japan 1(0.4)

Christianity 103(44.4)

Religion Roman Catholicism 10(4.3)

Buddhism 3(1.8)

None 116(50.0)

Married 105(45.3)

Marital status Not married 91(39.2)

Living apart 36(15.5)

0~1 yr 91(39.2)

Period of 1~2 yr 54(23.3)

residence in South Korea 2~5yr 39(16.8)

>5 yr 48(20.7)

Student 55(23.7)

Office worker 45(19.4)

. Part time job & Worker paid by the da 29(16.8)

Occupation Business : ’ g g 4(1.7)

Housewife 49(21.1)

Others 40(17.2)

Below high school graduate 43(18.5)

. High school graduate 128(55.2)

Education level College graduate 31(13.4)

University graduate 30(12.9)

Alone 83(35.8)

Husband and wife 35(15.1)

Living status Parents and children 43(18.5)

With children 44(19.0)

Others 27(11.6)

<100 147(62.7)

Monthly income 100~199 76(34.1)

(10,000 won) 200~299 8(3.2)

300~399 1(0.4)

. Seoul 43(18.5)

Residence Kyeonggi-do 189(81.5)

Total 232(100.0)
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{Table 2> The reasons for the difficulties in adapting to South Korean food

Reason N(%)
very sweet 97(48.7)
* very strong 28(14.1)
new ingredients 28(14.1)
new cooking methods 22(11.1)
bad smell, bad color 17(8.5)
others 7(3.5)
Total 199(100.0)

*multiple reply
*strong has complex means that is spicy, salty and sour except sweet taste
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{Table 3> The period required to be adapted to South Korean food

Category N(%)

0 month 83(37.7)
1~3 months 52(23.6)
3~6 months 32(14.6)

6 month~1 year 26(11.8)

1~3 year 27(12.3)

Total 220(100.0)
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{Table 4> The reasons for the difficulties in adapting to South Korean food N
Vel Ve New New cooking Bad smell
Category sweryet stroilyg ingredients methods y bad color’ Others Total

male 25(269) 13(464)  11(423)  5(23.8) 32000 4(7.1)  61(32.1)

Sex female  68(73.1)  15(53.6)  15(57.7)  16(76.2) 1280.0)  3(429) 129(67.9)
Total 93(100.0) 28(100.0)  26(100.0)  21(100.0) 15(100.0)  7(100.0) 190(100.0)

<29 2(23.7)  10(35.7) 8(30.8)  5(23.8) 4267)  6(857)  55(28.9)

30~39  27(29.0)  9(32.1)  10(38.5)  6(28.6) 2133)  00.0)  54(284)

Age 40~49  31(333)  8(28.6) 6(23.1)  6(28.6) 4267)  1(143)  56(29.5)

>50 13(140)  1(3.6) 2(7.7) 4(19.0) 5333)  0(0.0)  25(132)

Total 93(100.0) 28(100.0)  26(100.0)  21(100.0) 15(100.0)  7(100.0) 190(100.0)

0~1yr  38409) 932.1)  14(53.8)  8(38.1) 746.7)  4(57.1)  80(42.1)

Period of 12 v 20215  10(35.7) 6(23.1)  5(23.8) 167)  00.0)  42(22.1)

res‘ggﬁ?g M o~5yr 22237)  6(214) 4(15.4) 3(14.3) 1(6.7) 1(143)  37(19.5)

Korea >5yr 13(14.0)  3(10.7) 21.7) 5(23.8) 6(40.0)  2(28.6)  31(163)
Total 93(100.0)  28(100.0) 26(100.0)  21(100.0) 15(100.0)  7(100.0) 190(100.0)

a Total Numbers and percent values do not equal N=220 and 100%, respectively, as multiple responses were given.
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{Table 5> The preference for South Korean food according to sex

Category Food Male Female Total ¢
Mean + SD Mean = SD Mean = SD
Ssalbap 4.06%0.58 3.93+0.84 3.97+0.77 1.138
Japgokbap 3.70+1.03 4.07+0.87 3.96+0.93 -2.775%*
Bibimbap 3.92+.0.94 3.78+0.94 3.82+0.94 0.993
Bab(Rice) Bokkumbap(Kimchi, beef, vegetables) 3.86+0.98 3.51+0.96 3.62+0.98 2.541%
Deopbap(Squid, Curry, Jajang bap) 3.51£1.09 3.42+1.07 3.45%1.08 0.552
Gimbap, Jumeokbap 3.62£0.98 3.53+0.94 3.56+0.95 0.633
Hwedeopbap 3.39£1.10 3.01+1.20 3.13+1.18 2.291*
Chobap 3.62+1.23 3.30+1.19 3.40+1.21 1.840
Kalgooksu 3.38+1.02 3.46%0.92 3.44+0.95 -0.587
Janchi-guksu 3.48+0.98 3.58+0.98 3.55+0.98 -0.752
Tteokguk/Tteokmandutguk 3.31£1.05 3.41+0.90 3.38+0.95 -0.738
Myeon(Noodle) Ramen 3.39+0.90 3.33+1.00 3.35+0.97 0.469
Naengmyeon 3.85£1.06 3.83+0.95 3.83+0.99 0.135
Jajangmyeon 3.51+0.91 3.21+£0.97 3.30+0.96 2.181*
Jjambbong 3.34%1.13 3.32%1.10 3.33+1.11 0.095
Spaghetti 3.17+1.32 291127 2.99+1.29 1.396
Kongnamul-guk 3.63+0.78 3.83£0.92 3.77+0.88 -1.536
Miyeok-guk 3.77+0.80 4.12+0.81 4.01+0.82 -2.993**
Doenjang-guk 3.99+0.82 4.12+0.84 4.08+0.83 -1.113
Soegogi-guk 3.77+0.96 3.35+1.27 3.48+1.20 2.529*
Yukgaejang 3.80+1.01 3.28+1.23 3.44+1.19 3.156™*
Soup(Guk) Kimchi-guk 3.82+0.98 3.72+0.96 3.75+0.96 0.703
Dalgyal-guk 3.66+0.94 3.45%0.89 3.52+0.91 1.620
Bugeo-guk 3.62+1.09 3.50+0.98 3.54+1.02 0.826
Samgyetang 3.76£0.98 3.39+1.22 3.50+1.16 2.288*
Seolleongtang 3.66+0.92 3.30+1.12 3.41+1.08 2.395%
Naeng-guk 3.69+0.96 3.87+0.95 3.81+0.96 -1.32
Kimchi-jjigae 3.92+0.77 3.88+0.85 3.89+0.82 0.337
Doenjang-jjigae 3.93+0.92 4.04+0.82 4.01+0.85 -0.943
Jjigae-Tang Sundubu-jjigae 3.89£0.93 3.99+0.83 3.96+0.86 -0.869
Haemultang 3.83£1.06 3.94+0.99 3.91+1.01 -0.786
Jeongol(beef, vegetable etc.) 3.76+1.09 3.35+1.26 347+1.22 2.399*
Galbi-jjim 3.79+1.04 3.67+1.08 3.71+1.07 0.776
Dak-jjim 3.63£1.05 3.30+1.17 3.40+1.14 2.076*
Jangjorim (beef, egg etc.) 3.76+1.02 3.53+0.98 3.60+1.00 1.600
. . Saengsun-jorim 3.85+0.86 3.656+1.01 3.71+0.97 1.389
Jjim-Jorim L
Eomuk-jorim 3.41+0.96 3.15%1.17 3.23+1.12 1.634
Chaeso-jorim (potato, lotus root) 3.52+0.94 3.51+1.01 3.51+0.98 0.084
Kongjaban 3.54+0.77 3.37+0.92 3.42+0.88 1.299
Ojingeochae-jorim 3.79+1.03 3.58+1.10 3.65+1.08 1.335

*p<0.05, **p<0.01, ***p<0.001
1: Dislike very much, 5: Like very much
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{Table 6> The preference for South Korean food according to sex(continued)

Category Food Male Female Total ¢
Mean £+ SD Mean £+ SD Mean + SD
Saengseon-gui 3.86+0.88 3.68+1.00 3.73+0.97 1.326
Dakgalbi 3.79+0.95 3.19+1.27 3.37+1.21 3.583%**
Gui Bulgogi(beef, pork) 3.94+1.08 3.45+1.07 3.60£1.09 3.255%%*
Ham / sausage-gui 3.41+1.20 2.98+1.19 3.11+1.21 2.543%
Gim-gui 3.62+0.98 3.60+1.00 3.60+0.99 0.165
Ojingeo-bokkeum 3.92+0.89 3.57+0.99 3.68+0.97 2.510%*
Myeolchi-bokkeum 3.59+1.01 3.49+0.94 3.52+0.96 0.735
Bokkeum Eomuk-bokkeum 3.384+0.98 3.06+1.02 3.16+1.01 2.223%
Sausage(ham)-bokkeum 3.4941.12 2.86+1.12 3.05£1.15 3.992%**
Japchae 3.62+0.87 3.61+0.92 3.61+0.91 0.085
Chaeso-bokkeum(eggplant, zucchini, potato etc.) ~ 3.75+0.82 3.99+0.93 3.91+0.90 -1.885
Doraji-saengchae 3.7740.85 3.76+0.97 3.77+£0.93 0.080
Mu-saengchae 3.63+.090 3.75+0.89 3.7240.89 -0.928
Oi-saengchae 3.68+0.81 3.91+0.84 3.84+0.83 -1.960
Muk-muchim 3.39+0.96 3.53+0.98 3.49£1.00 -0.961
Saengchae:  Miyeok-chomuchim 3.58+0.80 3.75+0.94 3.70+0.90 -1.354
Muchim Kongnamul-muchim 3.61+0.87 3.88+0.90 3.80+0.90 -2.048
Sukjunamul-muchim 3.55+0.77 3.48+1.15 3.50+1.05 0.433
Saenaul-muchim 3.72+0.83 3.86+0.94 3.82+0.91 -1.072
Geonnamul-muchim 3.62+0.87 3.66+1.06 3.65+1.00 -0.299
Haepari-naengchae 3.17+1.06 3.11+1.28 3.13+1.22 0.329
Haemul-pa-jeon 3.35+1.03 3.41+1.11 3.40+1.09 -0.374
Jeon Gogiwanja-jeon 3.3741.02 2.98+1.11 3.10£1.09 2.541*
Chaeso-jeon 3.49+0.88 3.49+1.03 3.49+0.98 0.016
Kimchi-jeon 3.45+0.86 3.58+0.95 3.54+0.93 -0.963
Baechu-kimchi 3.79+0.79 4.06+0.80 3.98+0.80 -2.415%
Yeolmu-kimchi 3.824+0.90 3.94+0.85 3.91+0.87 -1.029
Kimchi Chongkak-kimchi 3.86+0.83 3.95+0.88 3.92+0.86 -0.739
Gak-kimchi 3.85+0.86 3.96+0.90 3.92+0.88 -0.884
Nabak-kimchi 3.72+1.02 3.91+1.01 3.85+1.02 -1.346
Pa-kimchi 3.75+0.95 3.79+0.99 3.78+0.98 -0.304
Saengsun-twigim 3.5240.95 3.44+1.17 3.47+1.10 0.509
Twigim Dak-twigim 3.55+1.01 3.18+1.20 3.29+1.16 2.256*
(Fryings) Chaeso-twigim 3.55+0.98 3.21+1.12 3.32+1.09 2.197*
Tangsuyook 3.48+0.98 3.03+1.23 3.17+1.17 2.714%*
Tteokpokki 3.28+1.03 3.16+1.04 3.20+1.03 0.816
Soondae 3.28+1.07 3.20+1.15 3.23+1.12 0.479
Gimmali 3.28+1.06 3.11+1.18 3.16+1.14 1.083
Others Hamburger 3.10£1.23 2.84+1.25 2.92+1.25 1.467
Pork cutlet 3.14+1.12 2.86+1.17 2.94+1.16 1.720
Fish cutlet 3.27+1.12 2.68+1.31 2.86+1.28 3.308%*
Pizza 3.17+1.15 2.93+1.17 3.00+1.17 1.430

*p<0.05, **p<0.01, ***p<0.001
1: Dislike very much, 5: Like very much
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{Table 7> The preference for South Korean food according to sex(continued)

Category Food Male Female Total ¢
Mean + SD Mean + SD Mean + SD
Apple 3.97+0.76 4.06+0.93 4.03+0.88 -0.67
Pear 3.96+0.76 4.20+0.81 4.13+£0.80 -2.12%
Strawberry 3.96+0.85 4.24+0.82 4.15+0.84 -2.357*
Kiwi 3.56+1.26 3.57+1.47 3.57+1.41 -0.04
Grape 4.06£0.77 4.2240.86 4.17+0.83 -1.359
Fruits Melon 3.49+1.27 3.42+1.54 3.44+1.46 0.368
Pineapple 3.73+1.24 3.96+1.14 3.89+1.18 -1.341
Tangerine 4.01+0.84 4.144+0.84 4.10+£0.84 -1.025
Banana 3.87+0.98 3.93+0.95 3.91+0.96 -0.381
Tomato 3.73+101 4.05+0.89 3.95+0.94 -2.391*
Watermelon 4.10+0.72 4.12+0.92 4.12+0.86 -0.208
Milk 3.63+1.03 3.64+1.15 3.64+1.12 -0.037
Yogurt 3.7240.85 3.86+0.98 3.81+0.94 -1.035
Fruit juice 3.65+1.03 3.90+0.94 3.82+0.97 -1.837
Soft drink 3.32+1.05 3.14+1.19 3.19+1.15 1.146
Coffee 3.48+0.92 3.44+1.09 3.45+1.04 0.297
Beverage & Green tea 3.56+0.86 3.42+1.05 3.47+1.00 0.949
Water Sikhye 3.68+0.94 3.61+1.12 3.63+1.06 0.402
Sujeonggwa 3.56+1.08 3.30+1.29 3.38+1.23 1.515
Barley water 3.69+0.98 3.66+0.87 3.67£0.91 0.246
Corn water 3.66+1.00 3.75+0.92 3.72+0.95 -0.618
Spring water 3.77+0.90 3.84+1.05 3.82+1.00 -0.490
Chinese medicine tea 3.35+1.16 3.17+1.40 3.22+1.33 0.973

*p<0.05, **p<0.01, ***p<0.001
1: Dislike very much, 5: Like very much
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<Table 8> The preference for South Korean food according to age

Age
Category Food <29(1) 30~39(l) 40~49(l) =>50(V) F-value MRT
MeantSD  Mean+SD  MeantSD MeantSD

Ssalbap 3.9140.77 4.07+0.73 3.9840.78 3.84+0.85 0.799 n-s

Japgokbap 3.77+1.07 4.19+0.80 4.02+0.85 3.76+0.88  2.954* I-1*

I-IV*

Bibimbap 4.00+0.85 3.94£0.96 3.78+0.92 3.04+0.84 7.787***  J[-IV*

-1V *

Bokkumbap oo [-Iv*

(Kimchi, beef, vegetables) 3.78+1.02 3.74+0.79 3.47+0.98 3.08+1.12 4.318 M-IV*

Bab(Rice) Deopbap(Squid, Curry, Jajang bap) 3.58+1.14 3.57+0.93 3.24+1.06 3.16+1.21 2.055 ?.IVS*
Gimbap, Jumeokbap 3.65£0.97 3.87£0.76 3.43+0.90 2.724+0.94 10.894%***  [[-[V*

IM-IV*

Hwedeopbap 3.18+1.39 3.40+1.06 2.84+0.97 2.88+1.09  2.829* II-1r*

[-11*

IV *

Chobap 357135 3.79+0.90 2.97+1.15 2.80+1.15 8.130*** ]II_I[\I{*

M-Iv*

Kalgooksu 3.3241.04 3.49+0.96 3.4840.86 3.56+0.87 0.671 n-s
Janchi-guksu 3.4441.03 3.67£0.97 3.50+0.90 3.68+0.99 0.869 n-s
Tteokguk/tteokmanduguk 3.29+1.06 3.63£0.92 3.29+0.90 3.16+0.62 2.482 n-s

I-1v*

sk

Myeon Ramyeon 3.5140.96 341091 3.33+1.00 2.72+0.94 4.479 [-IV*
(Noodle) Naengmyeon 3.7741.06 4.01£0.84 3.66+1.02 3.92+1.00 1.596 n-s

Jajangmyeon 3.4840.86 3.34+0.95 3.17£1.05 2.92+1.00  2.687* I-lVa
Jjambbong 3.3541.19 3.44+0.99 3.24+1.10 3.12+1.24 0.671 n-s

_Ti

Spaghetti 3.43+1.31 3.04+1.21 2.64+1.17 2.28+1.24  7.696*** %—Iﬂ‘}*
Kongnamul-guk 3754093 3.84+0.85 3.76+0.92 3.64+0.76 0.358 n-s
Miyeok-guk 3.8740.84 4.14+0.77 4.10+0.83 3.88+0.83 1.826 n-s
Doenjang-guk 4.00+0.88 4.11+0.79 4.05+0.89 4.28+0.68 0.781 n-s
Soegogi-guk 351+1.20 3.49+1.19 3.43+1.24 3.48+1.19 0.045 n-s
Yukgaejang 3.53+1.14 3.36+1.20 3.55+1.22 3.12+1.20 1.049 n-s
Soup(Guk) Kimchi-guk 3.78£0.90 3.84+0.96 3.67+1.02 3.56+1.04 0.701 n-s
Dalgyal-guk 3524095 3.67+0.76 3.45+1.03 3.24+0.83 1.577 n-s
Bugeo-guk 3.56£1.04 3.46+1.07 3.67+0.91 3.36+1.04 0.757 n-s
Samgyetang 3.67+1.11 3.40+1.18 3.52+1.23 3.20+1.08 1.307 n-s
Seolleongtang 3.47+1.02 3.49+1.02 3.38+1.21 3.08+1.08 0.990 n-s
Naeng-guk 3.7741.05 3.90+£0.92 3.88+0.97 3.56+0.65 0.917 n-s
Kimchi-jjigae 3.89+0.83 3.94+0.85 3.91+0.84 3.68+0.69 0.650 n-s
Doenjang-jjigae 3.9240.93 4.09+0.78 4.07+0.88 3.92+0.70 0.641 n-s

_TV*

Jjigaetang Sundubu-jjigae 4.05+0.95 4.07+0.77 3.91+0.82 3.48+0.77  3.446* 111_%*
Haemul-tang 3.87+1.14 4.01+0.86 4.02+0.87 3.48+1.19 2.044 n-s
Jeongol(beef, vegetable etc.) 3.44+1.25 3.54+1.24 3.45+1.24 3.44+1.08 0.105 n-s
Kalbi-jjim 3.71£1.17 3.83+0.87 3.67+1.11 3.44+1.12 0.846 n-s

Dak-jjim 3.63+1.19 3.36+1.20 3.21+0.99 3.24+1.09 1.862 n-s
Jangjorim(beef, egg etc.) 3.57+1.05 3.76+0.92 3.53+1.01 3.44+1.00 0.901 n-s
Jiim-orim Saengsun-jorim 3.68+1.07 3.91+0.83 3.57+0.96 3.56+1.00 1.675 n-s
i Eomuk-jorim 333+£1.09 324+1.16 3.14+1.03 3.08£129  0.487 n-s
Chaeso-jorim(potato, lotus root) 3.65+£1.00 3.59+1.08 3.29+090 3.40+0.76 1.694 n-s
Kongjaban 3.2740.96 3.69+0.86 3.34+0.76 3.36+0.81 3.209* I-1*

Ojingeochae-jorim 3.62+1.20 3.89+0.93 3.59+0.96 3.20+1.22  2.708* I-1v*

*p<0.1, *p<0.05, **p<0.01, ***p<0.001

1: Dislike very much, 5: Like very much
MRT=multiple range test

n - s: not significant
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{Table 9> The preference for South Korean food according to age(continued)

Age
Category Food <29(1)  30~39(l) 40~49(l) =>50(IV) F-value MRT
MeantSD  MeantSD  MeantSD  MeantSD
Saengseon-gui 3.73£0.92  3.86+0.97  3.62+1.07  3.64+0.86 0.722 n-s
Dak-galbi 3.7241.01  3.20£1.44  3.19+1.10 3.16+1.14 3.472% I-*
Gui Bulgogi(beef, pork) 3.75¢1.07  3.66x1.06  3.41+1.20  3.40+0.96 1.387 n-s
Ham/sausage-gui 3.42+1.17  3.03x1.30  3.09+1.08  2.40+1.08 4.922%* I-IV*
Gim-gui 3.68+1.06  3.69+1.02  3.50£0.94  3.36+0.81 1.044 n-s
Ojingeo-bokkeum 3.65¢1.04  3.77£0.98  3.60+0.88  3.68+0.99 0.355 n-s
Myeolchi-bokkeum 3.48+1.06  3.7740.78  3.41+£0.99  3.20+0.91 2.861%* [I-Na
Eomuk-bokkeum 3.32+1.01  3.29+0.99  2.90+0.99  2.92+1.04 2.827%* [-Ma
%
Bokkeum  Sausage(ham)-bokkeum 343£1.05 297120  2.86+1.03  2.52+1.29 5.554%* %:1[3*
Japchae 3.66+0.95  3.84+0.86  3.2940.82  3.56+0.92 4.183%* -1
Chacso-bokkeum 3.95:096 403085 3.76+090 3844085  1.045 n-s
(eggplant, zucchini, potato etc.)
Doraji-saengchae 3.72+1.01 3.84+0.94  3.76£0.94  3.72+0.61 0.237 n-s
Mu-saengchae 3.66+0.92  3.80+0.93  3.67+0.87  3.76+0.78 0.382 n-s
Oi-saengchae 3.82+0.84  3.90+0.92  3.83+0.75  3.72+0.74 0.306 n-s
Muk-muchim 3.49+1.02  3.60£0.95  3.45£0.90  3.24+1.05 0.877 n-s
Saengchae: Miyeok-chomuchim 3514092  3.89+0091 3.74£0.95  3.68+0.63 2273 n-s
Muchim  Kongnamul-muchim 3.66£0.95  3.97+093  3.79+0.83  3.75+0.74 1.543 n-s
Sukjunamul-muchim 3.48+1.02  3.63x1.14  3.40£1.09  3.48+0.71 0.546 n-s
Saenaul-muchim 3.68£0.90  3.94+0.98  3.81+0.87  3.88+0.83 1.055 n-s
Geonnamul-muchim 3.59+1.01 3.69+1.06 3.67+£1.00  3.67+0.87 0.120 n-s
Haepari-naengchae 3.18+1.13  3.30£1.18  3.14£1.30 2.48+1.23 2.946%* M-Iv*
Haemulpa-jeon 3.46+1.01 3.50+1.13 3.38+1.02  2.92+1.26 1.929 n-s
Jeon Gogiwanja-jeon 3.06£1.02  3.30+£1.11 2.95£1.10  2.96+1.24 1.324 n-s
Chaeso-jeon 3.43+1.02  3.56+1.02  3.50+0.96  3.48+0.82 0.207 n-s
Kimchi-jeon 3.62+0.99  3.59+0.97  3.3840.85  3.52+0.71 0.841 n-s
Baechu-kimchi 3.95+0.78  4.01£0.81  3.97+0.82  4.00+0.87 0.091 n-s
Yeolmu-kimchi 3.8240.87  4.09+0.72  3.90+0.85  3.68+1.18 1.830 n-s
Kimchi Chong.kak-l.dmchi 3.81£091  4.10£0.80  3.97+0.86  3.68+0.85 2.165 n-s
Gak-kimchi 3.81+0.95  4.07£0.89  3.90£0.87  3.92+0.64 1.105 n-s
Nabak-kimchi 3.70£1.04  3.99+1.00  3.95£0.94  3.76+1.13 1.267 n-s
Pa-kimchi 3.66+1.04  3.93+0.86  3.83+1.01  3.60+1.00 1.282 n-s
Saengsun-twigim 3.37+41.15  3.76£0.98  3.41+1.08  3.08+1.22 2.968* [I-Iv*
Twigim  Dak-twigim 3.5741.09  3.30£1.23  2.98+1.10  3.12+1.13 3.160%* I-1+*
(Fryings) Chaeso-twigim 3.43+1.01  3.49+1.02  3.07£1.14  3.04+1.31 2.431 n-s
Tangsuyook 3.33+1.06  3.23+1.31  3.03+1.08  2.80+1.29 1.640 n-s
Ttoekpokki 3.38+0.98  3.27+0.99 2974099  2.96+1.31 2.394 n-s
Soondae 3.44+0.97  3.26+1.13  295+1.16  3.12+1.36 2.299 n-s
[-IV*
Gimmali 3.2941.06  3.57+1.06  2.88£1.06  2.24+1.16  11.2878%** II-11*
II-1v*
3
Others ~ Hamburger 3.33+1.21 291115 2.66+1.12  2.24+1.51 .633%** % :1[\9*
Pork cutlet 3.2241.08  3.06£1.10  2.72+1.18  2.28+1.24 5.349%* ]II:%:
*
Fish cutlet 3.23+1.26  2.94+1.25  2.50+1.14  2.28+1.37 5.863%* %:1[3*
Pizza 3.18+1.20 3.20+1.06  2.72+1.15  2.56+1.23 3.675%* n-s
1p<0.1,%p<0.05, **p<0.01, ***p<0.001
1: Dislike very much, 5: Like very much
MRT=multiple range test
n - s: not significant
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{Table 10> The preference for South Korean food according to age(continued)

Age
Category Food <29(1) 30~39(I1)  40~49(IlH) >50(1V) F-value MRT
Mean+SD Mean+SD Mean+SD Mean+SD
Apple 4.06+0.91 4.13+0.82 3.98+0.95 3.76+0.78 1.174 n-s
Pear 4.19+0.77 4.20+0.75 3.98+0.95 4.04+0.68 1.073 n-s
Strawberry 4.23+0.82 4.30+0.73 3.97+0.95 3.92+0.81 2.600 n-s
Kiwi 3.91+1.22 3.59+1.45 3.41+1.45 2.80+1.47 4.465%* I-1V*
Grape 4.22+0.81 4.334+0.72 3.98+0.96 4.00+0.82 2.282 n-s
_ Melon 3.90+1.16 3.44+1.55 3.21+1.50 2.52+1.50 6.880%** %:I[{]f:
Fruits
I-IV*
Pineapple 4.15+1.01 4.10+1.01 3.69+1.14 2.92+1.58 9.170%** I-Iv*
-1V =*
Tangerine 4.19+0.82 4.13+0.76 3.98+0.96 4.00+0.82 0.823 n-s
Banana 4.03£1.06 3.86+0.87 3.84+0.99 3.84+0.80 0.580 n-s
Tomato 4.04+0.97 4.04+0.88 3.79+1.00 3.80+0.87 1.210 n-s
Watermelon 4.18+0.86 4.21+0.76 3.97+1.01 4.00+0.76 1.177 n-s
Milk 3.80+0.99 3.73+£1.23 3.52+1.10 3.16+1.11 2.495 n-s
Yogurt 4.01+0.78 3.96+0.89 3.60+1.08 3.28+0.98 5.678%* ﬁ:%:
Fruit juice 3.92+0.89 3.91+0.88 3.69+1.10 3.56+1.12 1.477 n-s
Soft drink 3.32+1.01 3.23+1.23 3.07+1.27 3.00+1.04 0.786 n-s
Coffee 3.43+0.97 3.49+1.07 3.48+1.14 3.3240.95 0.184 n-s
Be"gage Green tea 3.5740.94  3.54£1.05 3.33£1.03 3284094 1.085 n-s
Water Sikhye 3.54+1.11 3.86+0.87 3.50+1.22 3.60+1.00 1.537 n-s
Sujeonggwa 3.47+1.16 3.57+1.25 3.22+1.26 2.92+1.26 2.204 n-s
Barley water 3.65+0.96 3.76+£0.91 3.64+0.85 3.56+0.87 0.379 n-s
Corn water 3.70+0.98 3.83+0.93 3.67+0.82 3.60+1.15 0.504 n-s
Spring water 3.90+1.03 3.91+0.93 3.64+1.09 3.76+0.88 1.038 n-s
Chinese 324126 3.36£1.36 316136 2.96+1.40 0.615 n-s
medicine tea
#p<0.05, **p<0.01, ***p<0.001
1: Dislike very much, 5: Like very much
MRT=multiple range test
n - s: not significant
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