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Abstract

This study was carried out in order to investigate Korean food acculturation by married immigrant women and how it

affects their children’s eating habits. Using an in-depth interview method, 26 domestically residing married immigrant

Chinese, Vietnamese, and Indonesian women in Korea were surveyed to investigate adaption to Korean food at the time

of their immigration, their current dietary life, their preferred Korean food, major factors in managing their children’s eating
habits, etc. The results reveal that depending on the married immigrant women'’s country of birth, which plays an important
role in a family’s dietary life and health, acculturation phenomena occurred in which the specific eating habits of each
country were grafted into Korean food. Furthermore, due to their school-age children’s display of acceptance of both their
homeland’s and Korea’s food culture, we believe that this can become a pivot point for non-governmental diplomacy where
Korean food can be understood along with the mothers’ countries.
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<Table 1> Profiles of Interviewee

Name . Residence I e 632 Cohabit with
Initial INEAECNZ period SChO.OI = Parent-in-law
children
RJ Chinese 31 8 2 yes
WGB  Chinese 37 16 1 no
JIGG Chinese 38 5 1 no
HHO Chinese 34 12 2 no
BCH Chinese 37 15 2 no
SSJ Chinese 34 12 3 no
KC Chinese 42 17 1 no
WIH Chinese 36 4 1 no
YJH Chinese 38 11 1 no
SHH Chinese 39 10 1 no
DT Vietnam 29 23 1 yes
GT Vietnam 27 4 1 no
BT Vietnam 24 4 2 yes
YHW  Vietnam 35 6 2 yes
LSY  Vietham 26 6 3 yes
KYB  Vietnam 25 6 2 no
CEJ Vietnam 36 9 2 yes
HIE Vietnam 27 6 3 no
ETM  Vietnam 29 6 1 no
SS Indonesia 38 13 1 no
BH Indonesia 37 10 1 no
AC  Indonesia 47 12 2 yes
MS Indonesia 35 9 2 no
LM  Indonesia 43 13 1 no
LR  Indonesia 39 12 1 yes
AG Indonesia 32 10 2 no

HY =] AR A4S AS glo] AP ¢
sl 713 A F(open-ended question) FENZ AZHH (in-
depth interview)5 &8It & AFE g ASHHS
2015 1€ollA 29 Afelol] o]Folom, Ay At &
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-2 Shro] & JAR sl Slo} o w0l (AL, 298-E
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it Ak52] AEdS sl WA g A (interviewee)®]
AH B E Lol ASHHWES 36, AFREA
Heg A 7)Este] 53 A5l 7 HlaL AT
T3 AHAREe] A= 54 e AES dvd W 2wt
EZ7IE olgsto] Sl A, olw|x] ER1EAE AR

ATHES At AR /W2 Krueger & Casey(2009)
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<Table 2> Principal Questions of Interview

Step of Interview Classification

Principal Questions

Adaptation of Korean food and Q1. What is your favorite Korean food, and what Korean food do you still
Opening question referred & non-preferred can not eat well now?
pening q P p Q2. Compared to when you first emigrated, and now how it changed your
Korean food . e .
dietary life is?
Q3. How do you take meal? - daily menu, meal time, tablemate
Introductory question  Type of Home Meal Q4. Who do you plan a menu for?
Q5. Do you have primarily to the Korean food or your country's food?
.. . Home Meal planning, . Q6. Which Korean food do you prepare usually at home? how to cook?
Transition question grocery purchase way, recipes, Q7. Where do you usually buy groceries?
acculturation of food ’ Y YO g ’
Key question Recommendation of Korean food Q8. Which Korean food do you recommend to your relatives that reside at
hometown?
Ending question Overall perception about Korean food Q9. How is your overall feeling of Korean food?

and Korean food based products
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WAL _FQ_J} % AR ols)L wit) Aexy &
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<Table 3> Results Summary

Classification

Results Summary

* Although the acceptance of Korean food was not difficult due to all 3 countries having a similar food
Adaptation of Korean food and culture, they responded that some foods like cheonggukjang, traditional doenjang, and fermented kimchi

preferred & non-preferred
Korean food

were difficult to adjust.

* They preferred Korean-style marinated meat (bulgogi, dwaeji-galbi, dak-jjim etc.) and all interviewee

enjoyed eating samgye-tang in particular as a healthy Korean food.

* [rrelevant to their nationality, there showed to be an aspect of restricting the consumption of certain

Type of Home Meal foods for religious reasons.

« Irrelevant to their nationality, meal planning was centered around the children, and the consumption of

one's native food occurred about 1~2 times a month through meetings with friends.

Home Meal planning,
grocery purchase way, recipes,
acculturation of food

* Eats fusionized Korean food by mixing in seasoning from their native country. For example, China-
Star anise for meat cooking, Vietnam-Nuoc Mam, Indonesia-Kecap Manis, etc... by grafting their native
country's food to Korean food for their children.

* Irrelevant to their county of birth, children showed to prefer meat foods rather than vegetable foods,
and even among Korean foods they showed to prefer sweet Korean style meat seasoning.

Recommendation of
Korean food

» With no difference in preference, all 3 countries responded with chicken to be an ingredient that was
adequated in supplying their children with protein.

*» They showed preference to the sweet and spicy taste of ddeokbokki or chicken, and responded that it
was a Korean menu that they wanted to introduce to their native country.

Overall perception about
Korean food and Korean food
based products

* Although Korean food has a healthy image with the recipe of using little oil and a variety of
ingredients, they responed that, the abundance of food with the simulating tastes of saltiness and
spiciness was a factor that was harmful to health.

R9ict. 4 Bahige] £8A9 thEsl AriSe] 34 A
Astel 97k Slm AVERS] AT T UL HOT AR
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