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Abstract

The study is being conducted to investigate the perceptions and preferences of the Korean kimchi by the Chinese
international students in Jeonbuk area. Self-administered questionnaires were collected from 197 male (48.9%) and 203 female
(51.1%) students. Statistical data analysis is being completed using SPSS v. 12.0. Approximately 95% of Chinese female and
91% of male students know about kimchi before coming to Korea through the Korean movies and dramas. The perceptions
for kimchi according to the residence period showed a significantly difference 'kimchi is a nutritious and health food' (p<0.05),
'kimchi has good taste but too hot to eat' (p<0.05), and 'Kimchi is difficult to eat because of the smell' (p<0.05). Approximately
52% of Chinese female and 44% of male students consumed kimchi once or twice a day. The most popular form of kimchi
among the 13 varieties was baech kimchi. Chinese female students preferred the 'kkakdugi' (p<0.05), 'chonggak kimchi'
(»<0.05), and 'young radish kimchi' (p<0.05) more than the male students. The most liked reason was the ‘refreshing taste’
(44.8%) whereas the most disliked reasons were 'unfamiliar with eating kimchi' (28.7%) and 'sour taste' (24.2%). Approxi-
mately 85% of Chinese female and 60% of male students would like to experience making kimchis by themselves. Extended
kimchi consumptions for Chinese answered ‘not too fish-like smell' (36.0%), 'not too overly-ripe' (34.5%), 'mot too sour'
(25.4%), and 'not too hot' (25.4%). Therefore, in order to improve the awareness for kimchi among Chinese students, we need
to relate kimchi with the taste of Chinese traditional foods.

Key words : Chinese international students, kimchi, perception, preference.
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Table 1. General characteristics of the subjects N(%)

Gender
. Total
Variable Male Female (1=397) £/ x *-value
(n=194) (n=203)
Age 24.19+2.10" 23.61+1.93 23.89+2.03 2.866"
Language training 43(22.2) 35(17.2) 78(19.6)
Major Human/social/art affiliation 121(62.4) 140(69.0) 261(65.7) 2.070™
Physical affiliation 30(15.5) 28(13.8) 58(14.6)

Residence | Under 1 year 55(28.4) 61(30.0) 116(29.2)

period in 1 to 3 years 66(34.0) 71(35.0) 137(34.5) 0317
K

orea over 3 years 73(37.6) 71(35.0) 144(36.3)

Monthly Under 300,000 won 48(24.7) 25(12.3) 73(18.4)
living 300,000 to 500,000 won 90(46.4) 111(54.7) 201(50.6) 10.226™

EXPENSES  Over 500,000 won 56(28.9) 67(33.0) 123(31.0)

Boarding house 108(55.7) 128(63.1) 236(59.4)

T £ .
Pe O Rented room 18( 9.3) 7( 3.4) 25( 63) 6.334
living

Dormitory 68(35.1) 68(33.5) 136(34.3)

Han Chinese 160(82.5) 182(89.7) 342(86.1) .

Nationality 4.286
Ethnic minority 34(17.5) 21(10.3) 55(13.9)
25(12. 13( 6.4 38( 9.6

Command Good (12.9) (64) (9:6)
of the Fair 124(63.9) 153(75.4) 277(69.8) 7.406"
K
oreatt Bad 45(23.2) 37(18.2) 82(20.7)

Y MeantS.D.
* p<0.05, * p<0.01, ™ not significant t-test and y >-test.
al3L glom, Wahalo] 35.19%, oJ8hAle] 33.5%7} 7|4 Table 2. Awareness of kimchi before coming to Korea
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N(%)
Gender
. Total
Variable Male Female (n=397) 1 %-value
(n=194) (n=203)
Knew very well 38(19.6)  26(12.8)  64(16.1)
Knew a little 138(71.1)  166(81.8) 304(76.6) 6.32"
Don't know 18( 9.3) 11( 5.4) 29( 7.3)
" p<0.05.
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Table 3. Motive to know about kimchi in China
(Multi response) N(%)

Gender
Variable Male Female (13;03?8)
0=176)  (n=192)
Korean drama or movie 117(66.5) 153(79.7) 270(73.4)
Market 50(28.4)  58(30.2) 108(29.3)
Mass media 46(26.1)  60(31.3) 106(28.8)
Relative or Korean Chinese 41(23.3) 29(15.1)  70(19.0)
Korean of stay in China 27(15.3)  32(16.7)  59(16.0)
Promotional events 23(13.1)  12( 6.3)  35( 9.5)
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Table 4. Perception for kimchi according to the residence period in Korea (Mean£S.D.)
Residence period(year)
Variable <1 1<~3> 3< Mgf;;;) " F-value
(n=116) (n=137) (n=144)

Kimchi is a good side dish with cooked rice. 3.66+£1.00"  3.77+1.06  3.63£0.94  3.69£1.00  0.828"
Kimchi is a good side dish with beer or Makgeolli. 3.09+0.93 3.13+£0.84 2.97+0.83 3.06£0.86  1.306™
Kimchi can be preserved for a long time. 3.79+0.80 3.70+0.95 3.86+0.74 3.79+0.84  1.300™
Kimchi is a nutritious and healthy food. 3.10£0.95°  3.37£1.05°  3.35£0.89"  3.28+0.97  2.908"
Kimchi is a good food for the increasing of stamina and energy.  3.03+0.89 3.05£1.07 3.08+0.82 3.06£0.93  0.124™8
Kimchi is good for our skin. 3.09+0.87  328+1.01  3.19+0.89  3.19£0.92  1.227"
Kimchi help prevents large intestine cancer. 3.15£0.90  3.24£1.00  3.19+0.94  3.19+0.95  0.315™
Kimchi is good taste but too hot to eat. 3.2040.86°  2.93+0.93°  3.19£0.82"  3.13+0.88  6.102"
Kimchi help prevents adult diseases. 3.03+0.98 3.09£1.07 3.07+0.87 3.07£0.97  0.121™
Kimchi is one of the world's five largest health food. 2.98+1.03 2.99+1.12 2.97+1.09 2.98+1.08  0.014™
Kimchi is good for diet. 3.3041.00 315098  3.15£1.05  3.19£1.01  0.934"
Kimchi is difficult to eat because of the smell. 3.2240.87°  3.28+1.03° 3.48+0.95" 333096  2.799°
Mean:S.D. 3.23£0.65  325£0.63 3263057  325+0.62  0.080"

D Response: 5 Point Likert scale (5: strongly agree~1: strongly disagree).
** Value with different superscripts in the same row are significantly different p<0.05 by Duncan's multiple range test.

* p<0.05, ” p<0.01, ™ not significant.
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Table 5. Consumption frequency of kimchi N(%)
Gender
. Total 2
Variable Male Female (n=397) x “-value
©=194)  (n=203)
1~2 times/day 85(43.8) 105(51.7) 190(47.9)
3~5 times/week  34(17.5)  28(13.8)  62(15.6)
4.09"
1~2 times/week  42(21.6)  46(22.7) 88(22.2)
1~2 times/month 33(17.0)  24(11.8) 57(14.4)

™ not significant by y’-test.
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Table 6. Future consumption of variety of kimchi

(Mean+S.D.)
Gender
Variable Male Female P\/I(ZT;;;) " t-value
(0=194)  (n=203)

Baechu kimchi 2.3440.70V 2.43+0.61 2.38+0.65 —1.462"
Khkakdugi 1.96£0.74 2.11£0.68 2.04£0.71 —2.110%
Cucumber kimchi  1.94+0.74 2.06+0.74 2.00£0.74 —1.536"
Chonggak kimchi ~ 1.75£0.69 1.89+0.66 1.82+0.68 —1.987
Sesame leaf kimchi  1.77£0.75 175071 1.76£0.73  0260™
Nabak kimchi 1.7120.62 1.78£0.60 1.75£0.61 -1.213"
Green onion kimchi  1.79+0.71 1.74£0.69 1.77£0.70  0.587"
Korean-leek kimchi ~ 1.69+0.70 1.73+0.63 1.7120.67 —0.597"°
Young radish kimchi 1.66£0.64 1.80£0.67 1.73+0.66 —2.143"
Dongchimi 1.74+0.76 1.8320.68 1.79+0.72 —1.185™
Beak kimchi 1.8120.73 1.84+0.69 1.83£0.70 —0.390™
Bosam kimchi 1.84+0.77 1.88£0.71 1.86+0.74 —0.398"
Got kimchi 1.73£0.68 1.7740.69 1.75£0.68 —0.511™

D 3. want to eat, 2: moderate, 1: don't want to eat.
* p<0.05, ™ not significant by r-test.
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Table 7. Liked reasons of kimchi (Multi response) N(%)

Gender
Variable Male Female (I?:(;t;;)
(n=194) (n=203)
Refreshing taste 87(44.8) 91(44.8) 178(44.8)
Spicy and hot taste 70(36.1) 89(43.8) 159(40.1)
Crisp and chew texture 68(35.1) 61(30.0) 129(32.5)
Taste of just made kimchi 49(25.3) 74(36.5) 123(31.0)
Acidic and sour taste 52(26.8) 56(27.6) 108(27.2)
Unique combination taste of Jeotgal & seasoning 41(21.1) 34(16.7) 75(18.9)
Red color 24(12.4) 24(11.8) 48(12.1)
Salty taste 25(12.9) 18( 8.9) 43(10.8)
Table 8. Disliked reasons of kimchi (Multi response) N(%)
Gender
Variable Male Female (HT:;;I;)
(n=194) (n=203)

Unfamiliar with eating kimchi 67(34.5) 47(23.2) 114(28.7)
Too acidic and sour taste 47(24.2) 49(24.1) 96(24.2)
Peculiar odor of garlic, ginger & Jeotgal 30(15.5) 37(18.2) 67(16.9)
Too spicy and hot taste 36(18.6) 27(13.3) 63(15.9)
Too salty taste 25(12.9) 28(13.8) 53(13.4)
Appearance(e.g. color, shape, etc) 18( 9.3) 17( 8.4) 35( 8.8)
Chewing texture 7( 3.6) 18( 8.9) 25( 6.3)
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Table 10. Types of kimchi want to eat by Chinese
(Multi response) N(%)

Gender
Variable Male

Total

Female (n=397)
(n=194) (n=203)

Not too fish-like smell 77(39.7) 66(32.5) 143(36.0)
Not too over-riped 61(31.4) 76(37.4) 137(34.5)
Not too sour 46(23.7) 55(27.1) 101(25.4)
Not too hot 51(26.3) 50(24.6) 101(25.4)

Less the amount of seasoning 43(22.2) 44(21.7) 87(21.9)
Less the smell of seasoning 44(22.7) 41(20.2) 85(21.4)
Not too salty 35(18.0) 43(21.2)  78(19.6)
More sweeter 28(14.4) 44(21.7)  72(18.1)
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Table 9. Intend to make kimchi by Chinese students N(%)
Gender
. Total
Variable Male Female (n=397) 7 %-value
(n=194) (n=203)

Yes 91(46.9) 139(68.5) 230(57.9) ”
Intend to make Kimchi by myself 18.93

No 103(53.1) 64(31.5) 167(42.1)
Intend to participate in Kimchi Yes 115(59.3) 173(85.2) 288(72.5) 1.50™
making practice No 79(40.7) 30(14.8) 109(27.5) ’

™ p<0.001 by x’-test.
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