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A Survey on the Recognition and the Preference of Bibimbab
with Students in Bayreuther, Germany

Joo-Eun Song*

Department of Hotel Cuisine, Kyungdong University

Abstract

In 2013, for the 130th anniversary of the establishment of diplomatic relations between Korea and Germany as well as
the 50th anniversary of the dispatch of Korean workers to Germany, a survey on the recognition and preferences related to
Bibimbab was carried out among students in Bayreuther, Germany majoring in hotel management who had not tried
Korean food before. As part of the globalization of Korean food, 10 different foods that Germans might like were prepared,
and the survey took place after food tasting. In the results, 44% of students noted that their first impression of Bibimbab was
good, and impression was more favorable after tasting than before. The preference for nine foods other than Bibimbab was
in order of Kimchi, Bulgogi, Mandu, Modum-jeon, Samgyetang, Gimbab, Japchae, Tteokbokki, and Sangchu-muchim.
Students liked Bibimbab due to its healthiness, and most students showed interest in Korean food after tasting Bibimbab.
To improve Bibimbab, most students answered diversifying sauces.

Key Words: German students, recognition, preference, globalization, Korean food
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<Table 1> General characteristics N(%)
Item Frequency
Gend Male 69(43.4)
endet Female 90(56.6)
below 20 24(15.1)
Age 21-25 117(73.6)
over 26 18(11.3)
H sited K Yes 2(1.3)
ave VISIe orea No 157(987)
Total 159(100.0)

<Table 2> Taste experience of Korean food N(%)

Item Frequency

Taste experience of Yes 2(1.3)

Korean food No 157(98.7)

Total 159(100.0)

Very good 23(14.5)

First i . ; Good 70(44.0)

irst impression o

Bibimbab Normal 54(34.0)

Bad 8(5.0)

Very bad 4(2.5)

Total 159(100.0)

Very good 56(35.2)

I ion aft Good 82(51.6)
mpression after

eating of Bibimbab Normal 17(10.7)

Bad 3(1.9)

Very bad 1(0.6)

Total 159(100.0)
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<Table 3> Preference of Korean food N(%)
Preference Male Female Total 5
¥ --value
Item menu Yes No Yes No Yes No

Kimchi 37(53.6) 32(46.4) 68(75.6) 22(24.4) 105(66.0) 54(34.0) 8.377(.003)**
Bulgogi 61(88.4) 8(11.6) 82(91.1) 8(8.9) 143(89.9) 16(10.1) 316(.381)
Samgyetang 54(78.3) 15(21.7) 56(62.2) 34(37.8) 110(69.2) 49(30.8) 4.712(.022)*
Modum-jeon 48(69.6) 21(30.4) 79(87.8) 11(12.2) 127(79.9) 32(20.1) 8.059(.004)**
Japchae 39(56.5) 30(43.5) 62(68.9) 28(31.1) 101(63.5) 58(36.5) 2.578(.075)
Mandu 56(81.2) 13(18.8) 85(94.4) 5(5.6) 141(88.7) 18(11.3) 6.866(.009)**
Tteokbokki 38(55.1) 31(44.9) 53(58.9) 37(41.1) 91(57.2) 68(42.8) 232(.374)
Gimbab 42(60.9) 27(39.1) 60(66.7) 30(33.3) 102(64.2) 57(35.8) 571(278)
Sangchu-muchim 65(94.2) 4(5.8) 85(94.4) 5(5.6) 150(94.3) 9(5.7) .004(.605)

%p<0.05, **p<0.01
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<Table 4> Reasons to prefer Bibimbab N(%)
Preference
Ttem Total y*-value
Male Female
Taste 22(31.9) 13(14.4) 35(22.0)
Appearance 16(23.2) 11(12.2) 27(17.0)
Healthy food 20(29.0) 26(28.9) 46(28.9)

. 24 .874%**
Diet food 2(2.9) 1921.1) 21(13.2) (000)
Strange eating method 9(13.0) 12(13.3) 21(13.2) ’
Dislike 0(0.0) 9(10.0) 9(5.7)

Total 69(100.0) 90(100.0) 159(100.0)
***p<0.001
<Table 5> Perception about Bibimbab on the variation of gender N(%)
Gender
Item Total y*-value
Male Female
Interesting eating method 7(10.1) 10(11.1) 17(10.7)
Healthy food 19(27.5) 15(16.7) 34(21.4)
Diet food 4(5.8) 15(16.7) 19(11.9)
Good appearance 4(5.8) 19(21.1) 23(14.5)
Good taste 15(21.7) 13(14.4) 28(17.6) 23.974%*
Good odor 34.3) 10(11.1) 13(82) (.002)
Very hot 9(13.0) 6(6.7) 15(94)
Bad smell 4(5.8) 2(2.2) 6(3.8)
Too much vegetables 4(5.8) 0(0.0) 4(2.5)
Total 69(100.0) 90(100.0) 159(100.0)
**p<.01
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<Table 6> Thinking about Korea through Bibimbap N(%)
Gender
Ttem Total y*-value
Male Female
have interest Korean foods 30(43.5) 44(48.9) 74(46.5)
want to cook Korean foods 14(20.3) 29(32.2) 43(27.0)
visit to Korean groceries 9(13.0) 6(6.7) 15(9.4) 8.862
will visit Korea 2(2.9) 4(4.4) 6(3.8) (.065)
want to Korean restaurant in area 14(20.3) 7(7.8) 21(13.2)
Total 69(100.0) 90(100.0) 159(100.0)
<Table 7> Improvement point of Bibimbab N(%)
Gender
Item Total y*-value
Male Female
Reducing hot taste 24(34.8) 9(10.0) 33(20.8)
Standardizing receipts 0(0.0) 16(17.8) 16(10.1)
Diversitying sauces 24(34.8) 24(26.7) 48(30.2) 9838
More positive promotion 13(18.8) 25(27.8) 38(23.9) ( O 00)
Changes in the shape 4(5.8) 12(13.3) 16(10.1) ’
Diversitying ingredients 4(5.8) 4(4.4) 8(5.0)
Total 69(100.0) 90(100.0) 159(100.0)
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