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Opinion of Commercialization of Ready-to-Eat Korean Foods by
Food-Related Lifestyle Segments in Koreans and Non-Koreans

Na-Young Yil, Bo-Ram Choiz, and Hye-]Ja Chang3

IDepartment of Food and Nutrition, Daejeon University
“)Major in Nutrition Education, Graduate School of Education and
*Department of Food Science and Nutrition, Dankook University

ABSTRACT The purposes of this study were to explore food-related lifestyle segments for commercialization of
ready-to-eat Korean foods, to identify their demographic characteristics, and to evaluate perceptions and preferences
related to Korean foods. The subjects consisted of 266 Koreans and 212 non-Koreans in Seoul, Gyeonggi, and Daejeon,
Korea including in Grapevine of the US. Koreans' scores for food-related lifestyle of taste seeking and convenience
seeking were significantly higher than those of non-Koreans. Through cluster analysis, four segments for Koreans
were identified: health-oriented group, diet-oriented group, rationality-oriented group, and price-sensitive group. The
clusters for non-Koreans were classified into four segments: taste-oriented group, rationality-oriented group, diet-oriented
group, and convenience-oriented group. Significant differences were detected among the four segments in terms of
demographic characteristics. There were significant differences in perceptions and preferences related to Korean foods
by food-related lifestyle segments of non-Koreans. Japchae, Bibimbap, and Naengmyeon were selected as the most
likely to purchase ready-to-eat food items for Korean clusters, whereas Bulgoggi and Bibimbap were selected for
non-Korean clusters. This study shows that food companies wanting to promote commercialization of Korean foods
should consider characteristics of each segment of food-related lifestyle.

Key words: Korean foods, cluster, food-related lifestyle, ready-to-eat foods, commercialization
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Table 1. General characteristics of respondents N (%)
Variables Korean Non-Korean Total

Male 85 (32.0) 93 (43.9) 178 (37.2)

Gender Female 181 (68.0) 119 (56.1) 300 (62.8)

Married 113 (42.6) 144 (68.2) 257 (54.0)

Marital status Single 144 (54.3) 62 (29.4) 206 (43.3)

Separated 8(3.0) 52.4) 13 (2.7)

18~19 years 72.7) 14 (6.7) 21 (4.4)

20~29 years 91 (34.5) 131 (63.0) 222 (47.0)

A 30~39 years 74 (28.0) 27 (13.0) 101 (21.4)

ge 40~49 years 61(23.1) 19 (9.1) 80 (17.0)

50~59 years 28 (10.6) 12 (5.8) 40 (8.5)

Above 60 years 3(1.1) 52.4) 8(1.7)

Office worker 40 (16.3) 11 (5.6) 51(11.5)

Professional 48 (19.5) 43 (21.9) 91 (20.6)

Service related job 33(13.4) 2(1.0) 35(7.9)

Engineer 9@3.7) 7 (3.6) 16 (3.6)

Occupation Laborer 7(2.9) 4(2.0) 11 (2.5)

Housewife 35(14.3) 5(2.6) 40 (9.0)

Student 61 (24.8) 114 (58.2) 175 (39.6)

Unemployed 3(1.2) 0(0) 3(0.7)

Other 10 (4.1) 10 (5.1) 20 (4.5)

Elementary school 2(0.8) 1(0.5) 3(0.6)

Middle school 11 (4.2) 4(1.9) 15(3.2)

4 High school 48 (18.3) 13 (6.1) 61 (12.8)

Educational level College/University student 73 (27.8) 71 (33.5) 144 (30.3)

College/Undergraduate degree 105 (39.9) 52 (24.5) 157 (33.1)

Graduate degree 24 (9.1) 71 (33.5) 95 (20.0)

<30 26 (9.9) 66 (32.7) 92 (19.8)

30~<50 46 (17.5) 57(28.2) 103 (22.2)

?{‘(’r‘lthéiyn ex}ﬁ’ensesr ) 50~<100 55(20.9) 33 (16.3) 88 (18.9)

(TOCO]SO & n;’“se ¢ 100~ <200 66 (25.1) 19 (9.4) 85 (18.3)

UL WO 200~ <300 39 (14.8) 15 (7.4) 54 (11.6)

>300 31(11.8) 12 (5.9) 43 (9.2)

th(Table 1). W<l 68.0%(181%), ¢]=¢<l 56.1%(1194) =X 20| Elgt: U AMBE HS

7} ool dar, W=el o] 42.6%(113%), 15919] 68.2% =7 g2 g3t QolEA 2 A% B4 A7 Table
(1447)7F 71211 Ao vepgrh. A5 49 H=ele 200 At F4 =79 A=es H4Fa7] st i
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Har, 9=l 20t 63.0%(1319), 300 13.0%((279), =3t AlEAdS A5 23 0.615~0.803 0% YEFSLTE
409 9.1%(19%) =2 A AT A Yge] A ¢ v=ele 3 A}3] 28} Lol = Cronbach's a ko] 0.6 o]Ato]™d =&
Ay 24.8%(61), A4 19.5%(48), A2 16.3%(40 = 30,301 B2 A F T vy e ukek o
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Table 3. Scores of food-related lifestyles of Koreans and non-Koreans

Food-related Variables Korean Non-Korean t-value
lifestyle (n=252)" (n=199)"
I like to try new foods that I have never tasted before. 3.35+1.107  3.88+0.95 569"
T I buy delicious looking food that I have never eaten before. 3.45+1.08 3.80+0.95 -3.75
asl? To me, trying new flavors is a very important factor when I choose foods.  3.18+1.03 3474096  -3.22
seeking I like new or exotic foods with a large selection of flavors. 3.28+1.03 3.67£0.97  -4.18
Average 3.3040.82  3.71£0.72  -5.56
I consider nutrition and health when I choose food. 3.87+0.89 4.05+0.83 219"
I am interested in organic foods and healthy food. 3.88+0.92 3.74+0.95 1.61
Health I compare nutrition labels and select the more nutritious items when I~ 3.49+1.04 3.53£1.07 -0.39
seeking purchase food.
I try to avoid food products with additives. 3.55+1.11 3.45+0.93 1.12
Average 3.70+0.74 3.70+0.75 0.06
I often buy ready-to-eat food in the market. 2.48+1.04 3.06+1.02 -6.08""
Convenience | choose easy, quick to prepare food for meals. 3.09+0.97 3.31£0.97 -2.46
seeking I use a lot of frozen foods and processed foods. 2.45+1.07 2.7541.08 -2.99
Average 2.67+0.81 3.04+0.82  -4.95
I compare labels to select food of the lowest price. 3.36+1.03 3.48+0.96  -1.27
E I always check the price of an item when purchasing food. 3.63+10.01 3.80+0.99  -1.83
conomy I look for ads in the newspaper for store specials and plan to take 2.95+1.15 2.83£1.14 1.15
seeking .
advantage of them when I go shopping.
Average 3.32+0.80 3.37+0.78 -0.73
"Total numbers of respondents were different from 478 due to excluding samples not answering any variable.
i)A 5-poir*1$* scale was used (1: strongly disagree~5: strongly agree).
P<0.05,  P<0.001.
AFE 1FOR WFAT 9T 47 FARNS NS A4 L FRAC] ALBHPEAE nefste] ARk &
% THTable 4). 73 £ Y=H(Ward's method)ol] 2] 3 iAol whE A deto] Z et a1 xpolE XARg
ASH RS S8t S =&83iaL, A E o A FAAOR fro]AQl AfolE WA I(X0.001), Ao
EAE o] &3te] K-means wJHH S S3to] W=13 ¢ £ Hol= 89ES VIEe® diEA e wxWS Wit
= 74z 4709 fra s A e e Atk W=1e] A9 12 A4 (38Y), v 2+
2A4st7] el =R A717F AEAEEe] VIR AR FHAEGSW), v 32 FEFTH68W) v 4= 7HA
4 5 g wE am 1 BT 2 e A WgEEsw)oR sk 9% 3¢ 23 18 %
Table 4. Results of cluster analysis for food-related lifestyles of Koreans and non-Koreans
Food-related lifestyle Cluster 1 Cluster 2 Cluster 3 Cluster 4 Mean F-value
Taste secking 2.97+0.84" 3.19+0.76" 3.86+0.59° 3.15£0.80°  3.33+0.81 14.058"
Health seeking 4.26+0.50° 2.76+0.54° 4.04+0.53° 3.79+0.49°  3.69+0.74 87.020"
,,  Convenience seeking 2.18+0.63" 2.97+0.64° 3.43+0.58° 2.14£0.49°  2.69+0.80 72.030"
I(“’r;?;) Economy secking 2.40+0.57" 2.86+0.64° 3.55+0.69° 3.8440.52°  3.3240.80 63.633"
n=
Cluster name Health-oriented Diet-unconcerned  Rationality-  Price-sensitive
group group oriented group
(n=38) (n=58) group (n=68) (n=88)
Taste seeking 4.2140.56° 4.15+0.42° 3.34+0.59" 3.10+0.64°  3.70+0.74 50.955
Health seeking 3.9120.70" 4.08+0.60° 2.94+0.65°  3.77+0.49"°  3.68+0.75 32.899
NonK ;) Convenience seeking 2.99:+0.83" 3.20+0.70™ 2.50+0.75" 3.39£0.71°  3.03+0.81 16.630
OE“ 109rS§m Economy secking 2.59+0.57" 4.22+0.47° 3.1240.55° 3.3140.50°  3.35+0.79 80.751
n=
Cluster name Taste-oriented Rationality- Diet- Convenience-
group oriented unconcerned oriented
(n=45) group (n=55) group (n=49) group (n=50)

"Total numbers of respondents were different from 478 due to excluding samples not answering any variable.
A S5-point scale was used (1: strongly disagree~>5: strongly agree).
Means with different letters (a-d) in the same row are significantly by LSD test.

" p<0.001.
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Table 6. Perceptions and preferences of Korean foods by food-related lifestyle clusters

Korean Non-Korean
Cluster N M+SD  F-value Cluster N M=+SD F-value
Health-oriented group 38 3.96+0.61 Taste-oriented group 45 3.84+0.50
. Diet-unconcerned group 58 3.82+0.58 Rationality-oriented group 53 3.81+0.77° ok
Igercepn;)n dm; Rationality-oriented group 68 4.00+0.64 1300 Diet-unconcerned group 47 3.21+£0.84" 1132
orean 100AS " pyice-sensitive group 88 3.85+0.62 Convenience-oriented group 49 3.25+0.72°
Total 252 3.90+0.61 Total 199 3.53+0.78
Health-oriented group 38 6.47+0.83 Taste-oriented group 45 5.25+1.18"
Diet-unconcerned group 58 5.93+1.09 Rationality-oriented group 51 5.20+1.43° o
Igreferenfce dog) Rationality-oriented group 68 6.18+1.12 2.378 Diet-unconcerned group 45 4.34+1.48° 6.372
orean 10068 = price-sensitive group 88 6.24+0.91 Convenience-oriented group 48 4.33+1.42°
Total 252 6.19+1.01 Total 199 4.78+1.44

YA S-point scale was used (1: strongly disagree~5: strongly agree).

A 7-point scale was used (1: very dislike~7: very like).

Means with different letters (a,b) in the same column are significantly by LSD test.

" P<0.001.
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Table 7. Needs for the commercialization of RTE Korean foods by food-related lifestyle clusters N (%)
Korean Non-Korean
Variables Health- Diet- Rationality-  Price- Taste-  Rationality- Diet- Convenience-
oriented unconcerned oriented sensitive oriented oriented unconcerned  oriented
group group group group group group group group
1 Neobiani Bibimbap Bibimbap Bibimbap  Bulgogi Bibimbap  Bibimbap Bulgogi
6(16.7) 13 (22.4) 14 (21.5) 20(23.5) 12(28.6) 10(20.8) 10 (24.4) 9(19.6)
2  Bibimbap  Bulgogi Bulgogi  Hobakjuk  Noodles Bulgogi Bulgogi Bibimbap
Korean foods with 5(13.9) 7(121)  9(13.8)  8(9.4) 7(16.7)  7(14.6) 6 (14.6) 7(15.2)
acolglgmh efg;;)lriggtigir 3 Samgyetang Neobiani Neobiani  Bulgogi  Bibimbap  Galbi-gui Dakjjim Noodles
. 4(11.1) 7 (12.1) 8(12.3) 8(9.4) 6(14.3) 6(12.5) 5(12.2) 5(10.9)
as convenience
foods 4 Bulgogi  Hobakjuk  Hobakjuk  Neobiani K.l'rin(;I:- Pajeon  Samgyetang  Galbitang
3(8.3) 4(6.9) 5(7.7) 8(9.4) 3”(1"%7 y S04 4(9.8) 4(8.7)
5 Hobakjuk  Noodles Galbijjim  Japchae Pajeon  Samgyetang Patjuk Samgyetang
2 (5.6) 4(6.9) 5(7.7) 5(5.9) 3(7.1) 4(8.3) 2(4.9) 3(6.5)
1 Japchae  Bibimbap Naengmyeon Bibimbap Bulgoggi  Bibimbap  Bibimbap Bibimbap
6(162) 10(172) 10(154)  8(9.8) 9225 112390  7(17.1) 10 (21.3)
Korean foods Galbi-gui  Neobiani ~ Neobiani  Galbijjim Bibimbap  Bulgogi Bulgogi Bulgoggi
primarily purchased 5(13.5) 9 (15.5) 7(10.8) 7(8.5) 4 (10.0) 8(17.4) 7(17.1) 9(19.1)
when they are 3 Galbijjim  Bulgogi Bibimbap  Bulgogi Noodles Pajeon  Samgyetang  Galbitang
commercialized as 5(13.5) 7 (12.1) 6(9.2) 6(7.3) 4(10.0) 5(10.9) 6 (14.6) 4 (8.5)
convenience foods 4 pyiitan  Galbi-gui  Dakjjim  Galbi-gui  Bossam  Noodles  Dakjjim Dakjjim
4 (10.8) 5(8.6) 5(7.7) 6(7.3) 4 (10.0) 4 (8.7) 5(12.2) 4 (8.5)
5 Samgyetang  Patjuk Noodles  Neobiani Samgyetang Galbitang Naengmyeon Dak-galbi
3(8.1) 4(6.9) 4(6.2) 6(7.3) 3(7.5) 3(6.5) 3(7.3) 3(6.4)
s/gol Atkal FHeklh 2R ARaL, AlREAIGEE B An At ek S
=gl gl st Al Frelskal Aokar Sk A2 A oA g3 l wiAY Al o] ThssithE o F o
AFTEL AA(16.2%), 21 T-0](13.5%), 21 (13.5%) ATt
o] ar, F-#Al & HIRINH17.2%), Un]ol(15.5%), Bl W Aol A FAAASEE 8l 2=Ql W=l Al Al
71(12.1%), &el 57388 YH(15.4%), YR o (10.8%), st 7bs gk FAS e A B o glo] ZAE
HIRIRH9.2%), 7HARIZEE & vIRIH(9.8%), 2] (8.5%) S 7l HEE SHEAS A9kl W=l o=l
ToZ Yetsth o=l BT g2 =a171(22.5%), H oz A7 U] wZol AR Ao, A
WHH10.0%), =+57(10.0%), BAH10.0%), FelF73 2 H| g, A%, w8 FE SolA HEEE 4 s oA Afel
WWH23.9%), E3171(17.4%), 3+71(10.9%), #4132 H| S #Hashelr] flsto] gol ZAE FE S AlEstetal of
UH(17.1%), =a171(17.1%), AR (14.6%), HE(12.2%), £ 2R ARAE 2nAE deks S-S 2 A
o372 R (21.3%), =aL7](19.1%) o= A= ol e 7h gt
3} A Plsha Ackn sk
AFAF@) A W=elo] WTeZ st W2 Fo Q of
= apet, g, =arr], sEbs, Zugoeln, o) =qle
Wk, =, AR, Zlge], e e R B oo B Ae A AESE AT W=l Ee] A2
& A7 @20l = el AAATS} B, T2 = 2B S 7R AE Al stekar, AlEAEe] 54 g
ar7)ek AR, Fold g=ele siES A, v, A AR 2] SAP A FE N S kel 20099 6€4-H
S A5 SAoRE Bastginh o] AgATE(8,33)2 9dell AA =] AT e W W5Ad =5elS gt
TRl e o=els Yo Fagle] AEw e 0% WOREFE Ao HEAE o] &3l AnE F
sh2 sk 545 AR Aol B Ak frAketth 1 Ak, F 4789 (=<l 2667, <=2l 2129) AEE
elut dadgtel 2] & Aol W=t g=ele 2 Al A getol T 2etd 1770 352 291 A
o] ZAERd BAS Tl AlES AlEsteta, AlEAIEE R ofalf Bt AT, WS, AAFTY 48107 &
AR A7E Aok RS e AolA 2 kel v = T3 5 AR RS 2R BA ST W=l
Aol A 2 A2 A o] e AlEAIES B AREAES AFTE, FEAE, S 58, 7HARaEd
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