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A Study on the recognition and marketability of the Bibimbap
- Focusing on Japanese and Chinese staying in Korea
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Abstract

Korean food globalization has been recently launched as a tool of civil ambassador, and the trend of Korean food has grown among
international visitors of Chinese and Japanese. The purposes of this study were to identify the awareness level about Bibimbap of
Chinese and Japanese consumers and to investigate its marketability. The survey questionnaires were distributed to 403 Chinese and
Japanese visitors who have experienced Bibimbap. The results identified 3 factors of quality, sensory characteristics, and nutrition value,
and Japanese consumers appeared to have higher perception than Chinese consumers about Bibimbap. A significant difference between
Japanese and Chinese consumers existed in nutritional value and marketability of Bibimbap, and Japanese highly evaluated the
nutritional value of Bibimbap in particular. The findings of this study provided valuable information for the development of Bibimbap
and marketing strategies to globalize Bibimbap.
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Nationality
Category Japan(n=206) China(n=197)
Frequency % Frequency %
Gend Male 42 204 98 49.7
nder
enee Female 164 79.6 99 50.3
10-29(years) 86 41.7 172 87.3
Age 30-39(years) 56 27.2 14 7.1
40-60(years) 64 31.1 11 5.6
The leneth of <7 days 165 80.1 19 9.6
y eng' .0 More than 7 days-less than 3 months 18 8.7 28 14.2
Korea visit
=3 months 23 11.2 150 76.1
. Leisure/visit relatives 172 83.5 46 234
Purpose to visit .
Business/study abroad 34 16.5 151 76.6
Total 206 197

Table 2, The result of factor analysis

Factor loading

Factor Items ] ) 3
Freshness 0.86
Quality Hygiene 0.85
Taste 0.72
. Calorie 0.89
Ntzlltlleon Nutr%tion .balance 0.73
Serving size 0.53
Shape 0.85
Sensory characteristics Color 0.82
Flavor 0.59
Cronbach's o 0.83 0.66 0.78
Eigen-value 2.52 1.71 2.12
Dispersive explanation ratio(%) 28.04 19.01 23.54
Accumulation ratio(%) 28.04 47.05 70.59
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Table 3, The factors to be considered when developing Bibimbap according to gender
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Factor Items Total Gender t-value
Female(n=263) Male(n=140)
Freshness 4.30+0.82" 4.39+0.80 4.14+0.84 297"
Quality Hygiene 4.25+0.87 430+0.84 4.14+0.90 1.79
Taste 4.21+0.89 4.31+0.82 4.03+0.96 3.10”
Sub-total 4.25+0.74 4.33+0.71 4.10+0.78 3.03"
y Calorie 4.03+0.95 4.17+0.86 3.76+1.03 4317
Ni;‘;‘;‘eo“ Nutrition balance 435+0.81 4.46+0.73 4.15+0.92 3.70™
Serving size 3.77+0.85 3.81+0.84 3.69+0.86 1.32
Sub-total 4.05+0.67 4.15+0.62 3.87+0.72 3.90™"
Shape 3.60+0.92 3.64+0.87 3.54+1.01 1.07
Sensory characteristics Color 3.70+0.90 3.76+0.87 3.5840.95 1.98°
Flavor 3.90+0.89 3.95+0.86 3.82+0.95 134
Sub-total 3.74+0.76 3.79+0.71 3.65+0.82 1.75
Total 3.99+0.57 3.65+0.54 3.51+0.68 229"

Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)

Y MeantSD
"P<.05, "P<.01,”"P<.001

S AlE 2] ket e] 2] A 30 Al 235 (2014)
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Table 4, The factors to be considered when developing Bibimbap according to nationality

Factor Items Nation t-value
Japan(n=204) China(n=197)
Freshness 4.29+0.79" 4.3120.85 0.22
Quality Hygiene 4.21+0.83 4.28+0.90 0.81
Taste 4.29+0.78 4.13+0.98 1.81
Sub-total 4.27+0.69 4.24+0.79 0.32
N Calorie 4.1420.59 3.91+1.02 242"
N‘Vtrlion Nutrition balance 4.44+0.73 4.26+0.89 2.14°
Serving size 3.83+0.78 3.71+£0.91 1.48
Sub-total 4.14+0.59 3.97+0.74 2.64"
Shape 3.55+0.86 3.66+0.98 1.22
Sensory characteristics Color 3.72+0.83 3.68+0.97 5.34
Flavor 3.86+0.86 3.94+0.93 0.90
Sub-total 3.71+0.70 3.76+0.81 0.63
Total 3.72+0.54 3.48+0.64 4.06™"
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
e
P<.05, P<01, P<001
Table 5, The factors to be considered when developing Bibimbagp according to diet experience
Factor Items Diet experience t-value
Yes(n=254) No(n=149)
Freshness 4.39+0.79" 4.14+0.84 3.02"
Quality Hygiene 4.30+0.86 4.15+0.88 1.67
Taste 4.27+0.86 4.12+0.93 1.67
Sub-total 4.32+0.72 4.140.77 2417
N Calorie 4.14+0.91 3.8440.98 3.147
N‘V‘;‘fl‘eon Balance Nutrition 4.39+0.81 4.29+0.82 121
Serving size 3.84+0.83 3.65+0.86 2.16
Sub-total 4.12+0.67 3.93+0.66 2.88"
Shape 3.61+0.88 3.60+0.99 0.94
Sensory characteristics Color 3.73+0.88 3.66+0.94 8.31
Flavor 3.96+0.86 3.81+0.94 1.69
Sub-total 3.77£0.72 3.67+0.81 1.03
Total 3.62+0.63 3.57+0.55 0.70
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
l’ Mean+SD
P<.05, P<.01
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Table 6, The awareness level of Bbimbap according to gender

SRR LR R

Gender
Items Total t-value
Male(n=140) Female(n=263)
Plentiful vegetables 3.96+0.81" 3.74+0.85 4.0740.76 4.04™
Nutrition balance 3.83+0.88 3.65+0.93 3.93+0.84 3.08"
Low calories 3.31+0.88 3.33+0.95 3.29+0.84 0.39
Good for preventing obesity 3.25+0.88 3.16+0.92 3.29+0.86 1.39
Total 3.59+0.65 3.47+0.70 3.65+0.62 2617
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
1) Mean+SD
**P< 01,***P<.001
Zolth3.83 ) 8= Aol o3l 7P & 1Xsla A= 2000, Seo KH 5 2003, Kim US & 2004)°] H|F=0]

=

o2 zA A yelgth Al 2 AsjoAx H
RO A7) ERETHp<.001), RIS HoFziow I
FHo|thp<.01)olA 1 3t F24 zpo]E B, of o]
GAdell vlal vRigke] JdH JkAE #A AAE A Q)
Aoz Yelt) o= uigRt /g Al gl
ZAtol| A BojE g b xpolo} d3dtE AEN o
o] YAHT}E to]olEg} Jda Toll Hoh #4lo] &
o Fol2k AtsE T

£

Noox o F[l‘ o

2) MF7|Ztoll wE HImEe| HAX JEX|of gt 2UX|
71‘!'-
AF717¢e] g viRe] YA ZEAo tigk A=
ﬁA(Table NelA= 247 % SFoHp<.01), HIRke] o)
o] "hp<.01), YFHo= #¥o] Atkp<.05)°l
«17‘4 zto)7F ek, AlR{713te] e SEAREe] HIRY
o FA¥A iAol gk JAAET}E T2 Z0 82 2A A
el ol& E =7 ARFVIZ] FMErE 1 &3
of &&t=o] = soll the MWkl olsi=rt St
g oofle} Ao o]fo] FUIEHA AR =&}
AZE7t =4 Uehve ASoE A A4 7KSim YJ

r\l—r'

m}ﬂ: ojf

u, HZ FFEFoE AT EJF T #3A

o] Z7FslAAl gh2lol tigk #AF ZIHA|7F ol AR
7|13t F& WEAREe] Bt Y44 JHHE O =
Al AL = ALE ALsH

3) Y=Qlnt =2 7+ Hiyyel &

QIX|Z 0|l CHEt fol
ARelF FH

Ao thet zpolE A7 AN able 8) HRwke] FR

g Aa(p<.001), 78 73 FUHp<.001), vITke] 4
1o} frol2lel Aol ugLh =
Autel st A7t F

2(p<.01) &3}l

o] F=}lell Hls] Bl

JUA o FYHo|n tholoEd =

= He o =

& B w7 B8k e Ao Uehgtth

]_

=,
S 1
T

go] HE 34

g

EHFFIF

QAL glo} uiRel FFA 4

ol= By

o e Al FeA mEsol & gl thE F et
HO]_'E‘7HE-O/] ]:]] ﬁaj/].oﬂ/q OUiO]E-o] ]:]]l:ﬂtﬂ-_/] 02101:7(4

NAE o A Bk Askel YA AL,

=2 v =

=3 B A

B3 QERAPAS o s FEAd i JA=
S B3 AaAT A3 Lee YIS Lee SB 2008)2} A}

Table 7, The awareness level of Bibimbap according to staying period

Staying period

Items F-value
Less than 7days 7days-3months More than 3months
Plentiful vegetables 4.11£0.72*Y 3.91+0.81% 3.80+0.88" 7.04”
Nutrition balance 3.97+0.81° 3.7240.94° 3.72+0.93° 3.93"
Low calories 3.24+0.86 3.33+0.94 3.36+0.89 0.84
Good for preventing obesity 3.37+0.87" 3.41+0.86" 3.08+0.88" 6.01"
Total 3.67+0.60 3.59:£0.64 3.49+0.70 3.59"

Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)

Y Mean+SD
'P<.05, "P<.01

a, b, ¢

S AlE 2] ket e] 2] A 30 Al 235 (2014)

Different superscript letters mean significantly different between groups at p<0.05 level by Duncan‘s Multiple Range Comparison



Table 8, The awareness level of Bibimbap according to nationality
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Nationality
Items Total - t-value
Japan(n=206) China(n=197)
Plentiful vegetables 3.96+0.81" 4.1740.70 3.73+0.86 576"
Nutrition balance 3.83+0.88 4.02+0.79 3.63+0.93 453"
Low calories 3.31+0.88 3.31+0.85 3.30+0.91 0.01
Good for preventing obesity 3.25+0.88 3.38+0.83 3.11£0.91 3.07"
Total 3.59+0.65 3.72+0.57 3.44+0.70 434™
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
! Mens5p
p<.01,  p<.001
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A Fasl Azehe adow 99 wEF AFe  Tp<oon). AFAL e ¥ £4¢ Bilshs 4
Table 9, Marketability of Bibimbgp according to nationality
Nationality
Items Total - t-value
Japan(n=206) China(n=197)
If B.zbzmbap. is helpful for treatment and prevention for 3 6420.88" 3.8040.82 3484091 165"
obesity, I will purchase it.
If B.zbzmbap. is helpful for treatment and prevention for 3.69£0.90 3.7740.85 3612094 177
obesity, I will recommend to others.
If B.zbzm.ba}.v is h.elpful for tr.ea.tment and prevention for 3.6840.94 3.8340.84 3.5341.0 315"
obesity, it is possible to sell it in my country.
If B.zbzm.bap is heleul for trez.ltment and prevention for 3.4440.95 3.4640.86 3434105 037
obesity, it can be highly globalized.
Total 3.61+0.73 3.7120.67 3.51+0.78 276"
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
" Mean+SD
"p<.01, "p<.001
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Table 10, Marketability of Bibimbap according to the awareness level

Awareness level

Items Total - t-value
High(n=219) Low(n=184)
If Bz‘bzmbaphls helpful f(?r treatment and prevention for 3 64:0.88" 3.8940.84 33540 84 631"
obesity, I will purchase it.
If Bl.bzmbap'ls helpful for treatment and prevention for 3.6940.90 3.0340.82 3.4140.91 6.05™
obesity, I will recommend to others.
If Bz‘bzm{m;.) is he.lpful for tre?tglent and prevention for 3.68:0.94 3.0810.88 3.3340.90 728"
obesity, it is possible to sell it in my country.
If Bz.bzm{)ap is helpful for treatr'nent and prevention for 3.4440.95 3.7540.89 3.0840.90 746
obesity, it can be highly globalized.
Total 3.61+0.73 3.880.66 3.29+0.69 8.80""
Likert 5 point scale(1: Strongly disagree, 2: Disagree, 3: Neutral, 4: Agree, 5: Strongly agree)
" Mean+SD
"P<.001
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