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The purpose of this study was to assess comsumer preferences and perception of Korean foods in Koreans and non-Koreans
residing in Korea. Exactly 79 customers (28 Koreans, 51 non-Koreans) were surveyed with questionnaires in English and
Korean. Data were analyzed using the SPSS statistical package (21.0) and y’-test. Subjects were of various nationalities, including
China (37.3%), Philippines (19.6%), Japan (17.7%), USA (11.8%), Uzbekistan (3.9%), Nepal (2.0%) and Nigeria (2.0%). The
representative food was Kimchi and favorite Korean foods were Kimchi, Bulgogi, Bibimbap, Galbijjim etc. Koreans reported
that the main advantages of Korean food were its ‘home-made style’, but non-Koreans reported ‘health functionality’. In terms
of disadvantages, non-Koreans consumers ranked ‘unsanitary eating style without individual plates’ as the biggest problem
while Koreans ranked ‘table setting at a time’. Factors ‘complicated cooking method’, ‘spicy taste’ and ‘salty taste’ were also
reported disadvantages. Survey participants were asked what was the most important for the globalization of Korean food.

Most non-Korean participants listed ‘health functionality’ and ‘traditionalism’ (p<0.05).
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Table 1. Configuration of survey questionnaire
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Configuration of content

Items of question

Number of questions

General characteristics

Gender, generation, nationality, education level, residence period, most favorite

. . 7
of respondents Asian food, frequency of eating Korean foods
Preference of Korean foods that comes to mind first of the respondents, preferences in Korean )
Korean foods foods of the respondents
. Recognition on the strengths of Korean foods, recognition on the weaknesses
Perceptions of Korean - . . L
of Korean foods, perceptions of the most important thing for globalization of 3

foods globalization Korean foods

l
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Table 2. General characteristics of respondents N(%)

Variables Content Korean Non-Korean Total

Male 7( 25.0) 17( 33.3) 24( 30.4)
Gender

Female 21( 75.0) 34( 66.7) 55( 69.6)
50< 6( 21.4) 3( 5.9) 9( 11.4)
40~49 6( 21.4) 6( 11.8) 12( 15.2)

Generation 30~39 5(17.9) 12( 23.5) 17( 21.5)
20~29 10( 35.7) 29( 56.9) 39( 49.4)
No response 1( 3.6) 1( 2.0) 2( 2.5)
Korea 28(100.0) - 28( 35.4)
Japan - 9( 17.7) 9( 11.4)
China - 19( 37.3) 19( 24.1)
USA - 6( 11.8) 6( 7.6)

Nationality Philippines - 10( 19.6) 10( 12.7)
Nepal - 1( 2.0) 1( 1.3)
Nigeria - 1( 2.0) 1( 1.3)
Usbekistan - 2( 3.9 2( 2.5)
No response - 3( 5.9 3( 3.8)
High school or less o( 0.0) 2( 3.9 2( 2.5)
University or college 13( 46.4) 28( 54.9) 41( 51.9)

Education level

Graduate school 15( 53.5) 15( 29.4) 30( 38.0)
No response 0( 0.0 6( 12.0) 6( 7.6)
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Table 2. Continued N(%)
Variables Content Korean Non-Korean Total

Less 1 month o 0.0) 5( 9.8) 5( 6.3)

1~6 months 0( 0.0) 7( 13.7) 7( 8.9)

Residence 7~12 months 0( 0.0) 4 1.8) 4 5.1)

period 1~3 years o( 0.0) 5( 9.8) 5( 6.3)

Over 3 years 27( 96.4) 26( 51.0) 53( 67.1)

No response 1( 3.6) 4( 7.8) 5( 6.3)

Korean 17( 60.7) 17( 33.3) 34( 43.0)

Chinese 3( 10.7) 8( 15.7) 11( 13.9)

Japanese 3( 10.7) 7( 13.7) 10( 12.7)

Most favorite Thai 3( 10.7) 1( 2.0 4 5.1)

Asian food Indian 1( 3.6) 7( 13.7) 8( 10.1)

Vietnamese o( 0.0) 6( 11.8) 6( 7.6)

Indonesian 0o( 0.0) 1( 2.0) 1( 1.3)

No response 1( 3.6) 4( 7.8) 5( 6.3)

Everytime 23( 82.1) 10( 19.6) 33( 41.8)

Frequency of eating 3~4 days a week 2( 7.1) 13( 25.5) 15( 16.5)

Korean foods 1~2 days a week 2 7.1) 26( 51.0) 28( 35.4)

Rarely 1( 3.6) 2( 3.9) 3( 3.8)

Total 28(100.0) 51(100.0) 79(100.0)
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Table 3. Korean foods that comes to mind first of the respondents” N(%)
) ) Korean foods
Nationality
A B C D E F G H I J K L M N o P
K 10 22 9 9 3 2 1 1 1 1 3 1 3 7 2 9
orea (35.7) (7186) (32.1) (32.1) (10.7) (7.1) @B.6) (36) (B6) (B6) (10.7) 3.6) (10.7) (2500 (7.1) (32.1)
I 4 5 4 4 3 2 0 1 1 0 0 0 0 0 1 2
apan (444) (55.6) 444 #44 (333 (222) (000 (11.1) (L1 (00 (00 (00 (0.0 (00 (@1AL.1) (222
Chi 7 11 10 8 5 3 3 2 0 1 0 0 1 1 1 1
e (36.8) (579) (52.6) (42.1) (26.3) (15.8) (15.8) (10.5) (0.0)0 (53) (00) (00 (53 (B3 G3) 63
USA 2 5 1 1 2 1 0 0 0 0 1 0 1 1 1 2
(33.3) (833) (16.7) (16.7) (33.3) (16.7) (0.0) (0.00 (0.0) (0.0) (167) (0.0) (16.7) (16.77) (16.7) (33.3)
4 6 5 1 2 3 0 1 0 0 1 0 1 2 2 2
Philippines
(40.0) (60.0) (50.0) (10.0) (20.0) (30.0) (0.0) (10.0) (0.0) (0.0) (10.0) (0.0) (10.0) (20.0) (20.0) (20.0)
Neoal 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0 0
opa (100.0) (100.0) (100.0) (0.0) (0.0) (0.00 (0.0) (0.0) (0.0) (0.0) (0.00 (0.0) (0.0 (00) (0.0) (0.0
Nigeri 0 1 1 1 0 0 0 0 0 0 0 0 0 0 0 0
gera (0.0) (100.0) (100.0) (100.0) (0.0) (0.0) (0.0)0 (0.00 (0.0) (0.0) (0.0) (000 (0.00 (©.0) (0.0 (0.0
1 2 1 1 0 0 0 0 0 0 0 0 0 0 0 1
Uzbekistan
(50.0) (100.0) (50.0) (50.0) (0.0) (0.0) (0.0) (0.00 (0.0) (0.0) (00) (0.0) (0.00 (0.00 (0.0) (50.0
No response 3 3 2 1 1 1 0 0 0 0 0 0 0 0 0 1

foreigner  (100.0) (100.0) (66.7) (33.3) (33.3) (33.3) (0.0) (0.0) (0.0) (0.0) (0.0) (0.0) (0.0) (0.00 (0.0) (333)

D Triple responses.
A : Galbijjim, B : Kimchi, C : Bibimbap, D : Bulgogi, E : Japche, ¥ : Samgyetang, G : Dak-galbi, H : Tteokguk, 1 : Gujelpan,
J : Janchi-guksu, K : Naengmyeon, L : Sinseollo, M : Gamjatang, N : Topokki, O : Kimchi JJigae, P : etc.
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Table 4. Preferences in Korean foods of the respondentsl) N(%)
) ) Korean foods
Nationality
A B C D E F G H I J K L M
K 13 23 11 18 9 8 3 5 6 18 17 11 8
ored 464) (82.1) (393) (643) (32.1) (286) (107) (179 (14 (643) (60.7) (393) (28.6)
I 5 8 7 6 5 6 2 6 6 5 4 3 2
apan (55.6) (889) (77.8) (66.7) (55.6) (66.7) (222) (66.7) (66.7) (55.6) (444) (333) (222
Chi 16 19 19 19 15 11 5 8 6 16 15 11 3
e (842) (100.0) (100.0) (100.0) (79.0) (5790 (263) (42.1) (31.6) (842 (79.00 (579 (15.8)
USA 3 4 3 4 4 5 2 4 5 5 4 4 4
(50.0) (66.7) (50.0) (66.7) (66.7) (83.3) (333) (66.7) (833) (833) (66.7) (66.7) (66.7)
8 7 8 9 6 4 5 5 5 4 4 5 5
Philippines
(80.0) (70.0) (80.0) (90.0) (60.0) (40.0) (50.0) (50.0) (50.0) (40.0) (40.0) (50.0) (50.0)
Neal 1 1 1 1 1 0 0 1 1 0 0 0 0
e (100.0) (100.0) (100.0) (100.0) (100.0) (0.0) (0.0) (100.0) (100.0) (0.0) (0.0) (0.0) (0.0
1 1 1 1 1 1 1 0 0 1 1 0 0
Nigeria
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (0.0) (0.0) (100.0) (100.0) (0.0) (0.0
1 2 2 1 1 1 1 1 1 2 1 1 1
Uzbekistan
(50.0) (100.0) (100.0) (50.0) (50.0) (50.0) (50.0) (50.0) (50.0) (100.0) (50.0) (50.0) (50.0)
No response 3 2 3 2 2 2 2 2 2 2 2 3 3

foreigner  (100.0) (66.7) (100.0) (66.7) (66.7) (66.7) (66.7) (667) (66.7) (667) (66.7) (100.0) (100.0)

Korean foods

Nationality
N (¢} P Q R S T U \% Y X Y
K 21 6 18 19 8 9 12 16 18 12 16 19
ored 7500 (14 (©43) (679 (286) (321) (429 (57.) (643 A9 (571 (679
I 6 2 2 3 4 3 2 4 6 3 2 4
apan 667 (222) (222) (333) M4 (333 (222) MH  (667) (333 (222 (M9
- 16 5 3 9 6 5 5 12 10 16 8 6
na 842) (263) (158) @474 (3l6) (263) (263) (632) (526) (842) (421) (3L.6)
USA 4 3 3 2 1 3 4 5 5 4 4 4
©66.7)  (50.00 (50.00 (333) (167) (50.0) (66.7)  (833) (83.3) (66.7) (66.7)  (66.7)
4 4 4 4 3 3 2 4 6 3 3 2
Philippines
(40.0)  (40.00 (40.00 (4000 (30.0) (30.00 (200) (40.0) (60.00 (30.0) (30.0) (20.0)
Nepal 1 1 1 1 1 1 1 1 0 0 0 0
e (100.0)  (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0)  (0.0) 0.0) 0.0) (0.0)
0 0 1 1 1 1 1 1 1 1 1 1
Nigeria
0.0 0.0)  (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0) (100.0)
. 2.00 2.00 2.00 2.00 1.00 2.00 1.00 1.00 1.00 1.00 1.00 1.00
Uzbekistan

(100.0)  (100.0) (100.0) (100.0)  (50.0) (100.0)  (50.0) (50.0) (50.0) (50.0) (50.0) (50.0)
No response 3 3 2 2 2 2 1 1 1 2 2 2
foreigner (100.0)  (100.0)  (66.7) (66.7) (66.7) (66.7) (33.3) (33.3) (33.3) (66.7) (66.7) (66.7)

D Multiple responses.

A : Galbijjim, B : Kimchi, C : Bibimbap, D : Bulgogi, E : Japche, F : Samgyetang, G : Hobakjuk, H : Dak-galbi, 1 : Tteokguk,
J : Mandu, K : Haemul-pajeon, L : Bindaetteok, M : Namu, N : Seolleongtang, O : Gujelpan, P : Janchi-guksu, Q : Naengmyeon,
R : Sinseollo, S : Sujeonggwa, T : Sikhye, U : Tteokgalbi, V : Tangpyeonchae, W : Doenjang-ggigae, X : Dongchimi, Y : Tteok.
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Visual beauty***"
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Fig 1. Recognition on the strengths of Korean foods.
" Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.05.
™ Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.01.
™ Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.001.
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Fig. 2. Recognition on the weaknesses of Korean foods.
" Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.05.
™ Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.01.
™" Significantly different between Korean and non-Korean groups
variables by Chi-square test at p<0.001.
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Fig. 3. Perceptions of the most important thing for globalization of Korean foods.
" Significantly different between Korean and non-Korean groups variables by Chi-square test at p<0.05.
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