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Abstract

This study analyzed the Food Neophobia Scale (FINS) and Korean food perception status of Southeast Asian workers living
in South Korea in order to build up basic data to develop a desirable diet program. From our study, we found that FNS was
higher in the order of Cambodian, Myanmar, Vietnamese, and Thai workers. Influential demographic factors for FNS were
cooking possibility and place of residence. The mean scores of Cambodian workers (3.46+0.63) regarding “positive perception
of cooking method, taste & color” about Korean food were the highest among the four countries, followed by Vietnam
(3.38+0.68), Myanmar (3.26+0.50), Thailand (3.09+0.64)workers(p<0.01). The mean scores of Myanmar workers regarding
perception of “difference in cooking method, smell & texture” and “difference in taste” were the highest among the four
countries. FNS had a negative correlation with the factor “positive perception of cooking method, taste & color” regarding
Korean food and a positive correlation with the factors “difference in cooking method, smell & texture”.
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<Table 1> Modified Food neophobia scale

1 RV I am constantly trying new and different foods

2 I don’t trust new food

3 If T don’t know what is in a food, I don’t try it

4 R I like foods from different cultures and countries

5 Foods from cultures and countries different to mine looks too weird for me to eat
6 R At social gathering I will try new foods.

7 I am afraid to eat things I have never had before

8 I am very particular about the foods I will eat

9 R I will eat almost everything

10 R I like to places that serve foods from different cultures and countries to my own

PR value have been reversed
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<Table 2> Demographic characteristics of the subjects

<Table 2> Demographic characteristics of the subjects (continued)

Characteristics N (%) Characteristics N (%)
Age (year) 20-24 82 (32.7) Cooking possibility  Yes 211 (84.1)
2529 88 (35.1) No 32 (12.7)
30-34 53 (2L.1) Others 8 (32)
35-39 24 (96) Place of residence ~ Dormitory 192 (76.5)
Above 40 4 (1.6) Self-living 43 (17.1)
Sex Male 192 (76.5) Others 16 (5.4)
Female 59 (23.5) Korean level Unable 10 (4.0)
Marital Status Never married 150 (59.8) Not good 82 (32.7)
Married 95 (37.8) Ordinary 141 (56.2)
Others 6 (2.4) Good 18 (7.2)
Education Less than high school 43 (17.1) Excellent 0 (0.0)
High school 125 (49.8) No, of congenial None 118(84.1)
College 57 (22.7) Korean friends 15 84(12.7)
University 18 (7.2) 5 and over 47 (3.2)
Others 8 (3.8)
Place of origin Vietnam 101 (40.2) ) ) )
Thailand 71 (28.6) AG7F AThFlight 2003; Kim et al. 2011; Kim & Lee
Cambodia 50 (19.9) 2012). IMF7} &%3F xk50) w=2d 201539 1919 GDP=
Myanmar 29 (11.6) El=1($5,426)°] 90912 7P &=}, I 2 HEY
Religion Buddhism 148 (59.0) ($2,171)°] 13191, vIok}($1,269)7F 1479], ZHHTIoK$1,140)
Christianity 10 (4.0) 7F 1539 =o)X thk(List of countries by GDP (nominal)
No religion 89 (35.5) .
per capita 2015).
Others 419 B AL §o)Fel zol= QYo = AA 2
U a b !l A "E —_ A A RL
Family type Single 145 (57.8) 5 e A2 °
Couple 35 (13.9) 2 7FA Bj=9] ENS A5 7F 29k 1 theo] HEY
Others 71 (28.3) o2 yept AadrAd et A= dxete d3E A
Job Factory work 227 (90.1) th g9 Kim & Lee(2012)9] QoA gh=ol] AF Ee
Farm work 12 (4.8) A < A=<1e] FNSE QIEUIA[0}(4.28+0.79), Ha]a
Office 520 (4.13£1.10), $3(3.40£0.80), L (3.15+1.03) o2 =7
Others 862 Ueht B Aol ZHRToK3.910.58), T kuK3.97+
Length of Less than 1 44 (17.9) 0.56), M EH(3.920.65), B1TH(3.7620.59) Sto} wEA}e]
residency (year) 23 80 (31.9) oy . L .
45 % (39.4) FNS= Z2|3A3 S Atolo] 91|18kl H T} Kim & Lee
56 16 (6.4) (2012)¢] A= AF A)717F 2010301903 B AFE 2015
7 years and longer 12 (4.8) WHoll R3E]e] ok s dzke] Al7kxb7t o] Azl HlwE
Monthly income ~ Under 100 16 (6.4) @AY 53 A3} vlws = AR EI 453 =2 dE
(10,000won) 100199 221 (88.0) I} o] B o] Sutol =512 FNSAS9} B3| AF
eSO Lo WHOR Yhe Ao AAdTolM Bl £3}- AP AE e
ot 6 2 AR ol AFshe Aol IN7E Wl ks )
The 445 7= et 20159 7I1Ee 2 1]
<Table 3> The FNS(Food Neophobia Scale) average according to the nationality
Vietnam Thailand Cambodia Myanmar
(n=101) (0=71) (n=50) (n=29) Lical SE T P
FNS7" 3.91+0.58 3.76+0.59 3.97+0.56 3.92+0.65 3.88+0.59 1348 0260
FNS70% 39.07+5.83 37.62+5.87 39.67+5.59 39.17+6.49 38.78+5.89 ’ ’

DMean of the variable of 7 point Likert Scaled FNS
2Sum of the mean variables of FNS7
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2 4] 2328 (neophobic)e. 2 EF3IA=H o] 7]l <5k
2 AT Tt mEAES AR ERETh
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dotr ] sl W] el wet Y e SHEE ¢
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71&Akel AFete FHol mEAke] FNS(3.94+0.55)7F A1
(3.74+0.60)} 71EF(3.83+0.66)2] FNSE T} =7 YElstth
(p<0.05). Marshall & Bell(2004)2 2-2]5=H]o)] th3l &

<Table 4> The FNS (Food Neophobia Scale) average according to
the cooking possibility

Yes No
(n=199) (n=31)

FNS7" 3.85£0.61  4.09+0.35 -3.179

t-value p

0.002**

DMean of the variable of 7 point Likert Scaled FNS
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2ol 7L J&FE 52418 (Food involvement scale)
7t ToA = o] 2T E = FNSeE 19491 F(-)e]
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st B ¢ e AT A e s o B
o] 7TKITHAL & 4+ AL AT EE EolxH 1o u}
2} FNS7F A vebgtthal Als s Aol dA]she
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<Table 6>l YE} L

AEE 1180] 3742 Qoo FEEom, A
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dEo] Heme AT Aoz yeidil, 22159
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AEe BoFT o

Y 29le) 54 PR Avu theg Pt 2
Q1 v FEoR FAFUCH, A F& AARES
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FolA| AL QA eigenvalues 2.571, AHWHTES 23.373%0]H
“Fhg2le] e, g, Aol tigk S AR1 147 S YERH
th 22 2= M| Eao] xFE o, “Zeyo] Bt
=22 get 7] gET, lAvE B S243 det |
7] AE, “AAEe] At Bate] &2)3 et 9] 3
Ethe] T80 7 o]FojA 9L eigenvalues 2.143, A
F 19.478%0|H “RagAlFke] ey, WA, Eite] o
3k o]A7'S Yehdith 89l 38 /¢ Edlo] EFHC
, D7) At AURA g, A7) A AURA R
», 7] AETE AUAA Hohe] F30 2 o]Fojx 3l
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**p<0.01 (ANOVA)S AAe19a 2L A3= <Table 7> 72T},
<Table 5> The FNS (Food Neophobia Scale) average according to the place of residence
dormitory self-living others
(n=192) (n=43) (n=16) Mean Fvalue s
FNS7Y 3.94+0.55 3.74+0.60 3.83+0.66 3.88+0.59 3.174 0.025*

YMean of the variable of 7 point Likert Scaled FNS
*p<0.05
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<Table 6>Factor and reliability analysis of respondent’s Korean food perception (KFP)

Factor Factor Eigen Variance ~ Accumulated  Cronbach’s
loading value (%) variance (%) alpha
It is using healthy ingredients 0.835
P KFP Factor] . It is using healthy cooking method 0.808
(Positive perception 1, 4 eaithy food 0.755 2.571 23373 23373 0.753
on cooking method, _ . -
It is delicious 0.598
taste & color) .
It has beautiful color 0.536
Compared to home country’s food, cooking 0.889
KFP Factor2 methods are too different to eat ’
(leference in .Compar.ed to home country’s food, food smell 0826 2143 19.478 42,850 0.768
cooking method, is too different to eat
smell & texture) Compared to home country’s food, texture of 0707
ingredients are too different to eat ’
KFP F s It is too sweet 0.813
REP Factor3 40100 salty 0.805 1.982 18.017 60.797 0.648
(Difference in taste) . .
It is too spicy 0.577
KMO=0.705, Bartlett’s ¥*=727.096 (p<0.001)
<Table 7>The perception on Korean food according to the nationality analyzed by factor
Vietnam Thailand Cambodia Myanmar
(=101) =71) (=50) (n=29) Total F-value P
KFP Factorl
(Positive perception on cooking  3.38+0.68% 3.09+0.64% 3.46+0.63 3.26+0.50° 3.30+0.65 4.051 0.008**
method, taste & color)
KFP Factor2
(Difference in cooking 2.70+0.63* 2.88+0.98% 3.16+0.76™ 3.40+0.60° 2.92+0.80 8.241 0.000%**
method, smell & texture)
KFP Factor3 2765071 2584074 2654067 2844079  2.7040.72 1379 0.250

(Difference in taste)

#“Means in a row by different superscripts are significantly different at the p<0.05 level by Scheffe’s post hoc test, used Likert 5 scale

#£p<0.05, **p<0.01, ***p<0.001

7h QIR AW EW “ghg2)e] ey, B, Mo tigh
A2 el 1A(KFP Factor])S ZFET]o}7} 3.46+0.630-%
P =9k 2 oS W EW(3.38+0.68), PIQFRH(3.26+
0.50), El=7(3.09+0.64) =oAL F] 291 =fol7} AATH
(p<0.01). Scheffe®] A4 A3} Hi=o] FrET]ofe] H]a|
frolFo s v s veilo] Hi5S tAlFo® g
S2lo B =7l vlsl FA84 Q1alE 7l Ao =Z JERitt

“HagAlFhe] N, WA, Azl ik o= a9l
(KFP Factor2)l] tialiA= vlekelr} 3.40+0.600-2 71 &
U 2 T2 R T|oK(3.16+0.76), Bl(2.88+0.98), HIE
H(2.70+0.63) ol 21221 2to]7F AATHp<0.001).
Scheffe®] AFFA7 A3t W Edo] ZFRT|ole} m]Qkntof] H]
alf, ef=o] w|Qkutel] Hjal folFog vhe H-S vERNS]
o}, «m=-2-2) ko] ghel| gk o] @7 2 Q1(KFP Factor3)oll
i = mekmr) 2.8440.790 2 7P E I thS-S )
E(2.76£0.71), ZHET]0}2.65+0.67), ElF(2.58+0.74) +=2
2 ESou foFQl Aol= gliTh

N

ol

o 27E B W HET-S =32 tig F34
A Q12ol vl 57F 5 AUHoRE TBHCE YEY &
He] “RagAe] e, WA, 27l gk oAz )
Ut F 788 AA 273 Qe A0 E Vet

Bl =2 H| A Sh=S2] oA «Rargalate] e, HAl,
Azde tigk o]d S AA =7]a UL “Hag2le] vt
of et oA = vl vt 5 7P AA =75 k. =4
of whE A AE P& digh s Q12 ApolE 4
&7] 98l 53 Hx Likert ScaleZ 4% A& o] tf
S AAHZEA (ANOVAYS AAEI HHd4E vk 2
= <Table 8>3} 74t}

Shr2loll tist 914 &3 F SheraAle <97 Hmrt
AYURA Wtk el FRToR3.21£0.91), MIEHE(3.20+
0.92), 7]¢F1}(3.10+0.98), EN=F(2.50+0.97) =08 =] vt
= Bl=re] B e H7tel vla] FEEkA WA o
ERSATHp<0.001)<Table 8>. Bj=i5-2]2 wl&- FARE 52
o Wol ARg-3te] H|wA €} 7t Hlal] d=a-2lell tis)

=
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<Table 8> The perception on Korean food according to the nationality analyzed by each questionnaire

Vietnam Thailand Cambodia Myanmar

(m=101) @=71) (n=50) (§=29) Total Frvalue P
It is healthy food 3.50+0.986™  3.13+0.85° 3.72+1.17°  3.41+£0.68® 3.42+0.98 3.96 0.009%**
It is using healthy ingredients 3.45+1.091%  2.99+0.86° 3.610.86°  3.38+£0.62® 3.34+0.96 5.01 0.002%*
It is using healthy cooking method ~3.40+0.841®  3.00+0.89" 3.6240.99°  3.38+£0.73% 3.32+0.89 5.29 0.002%*
It has beautiful color 3.26+0.833 3.31+£0.89 3.30+1.08 3.03+£0.82 3.25+0.90 0.72 0.543
It is delicious 3.29+0.792 3.00+1.02 3.07+0.81 3.07+0.70 3.14+0.86 1.79 0.149
It is too sweet 2.5340.912% 2.70+0.89% 2.30+0.84% 2.90+1.08° 2.58+0.93 3.04 0.030*
It is too salty 2.56+0.957 2.53+0.91 2.43+0.88 2.46+0.88 2.51+£0.92 0.23 0.878
It is too spicy 3.20£0.917° 2.50+0.97° 3.21+£0.91° 3.10+£0.98" 2.994+0.98 9.04 0.000%***
Compared to home country’s food,
texture of ingredients are too 2.75+0.892°  3.03£1.18°  321+1.06®  3.39+1.03° 2.99+1.05 4.01 0.008**
different to eat
Compared to home country’s food,
cooking methods are too different  2.65+0.770° 2.80+1.02° 3.30+0.93b 3.52+0.79° 2.92+0.93 10.94 0.000%**
to eat
Compared to home country’s food, ) co, s pgiii 06t 30080870 328:070°  2.85:092 3.53 0.015%

food smell is too different to eat

**Means in a row by different superscripts are significantly different at the p<0.05 level by Scheffe’s post hoc test, used Likert 5 scale

#p<0.05, **p<0.01, **+%p<0.001

YA el 71 7S Hel
S2le] z2W, o, Aol gk FA A
vzt F 7P vl
af o2 Al vetel] Hish
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< 3 U R gh32lolA] 58] o]F Al WARE <ls)
2P oJHuaL QIM A= e Z1OE LRI TH<Table 8>.
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<Table 8>.
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A7ro] o)A (3.03£1.18) HE ooz 7t} 7HET]
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<Table 9>Pearson’s correlation coefficients between Korean food perception (KFP) and FNS

KFP Factorl
FNS7 (Positive perception on cooking
method, taste, color)

KFP Factor2
(Different cooking
method, smell, texture)

KFP Factor3
(Difference in taste)

FNS7 1
KFP Factorl
(Positive perception on cooking method, taste, color)
KFP Factor2
(Different cooking method, smell, texture)
KFP Factor3
(Difference in taste)

-219%* 248%* 071
1 .000 .000
1 .000

1

#£p<0.05, **p<0.01, ***p<0.001

o] A5 B oo grhal =7 w7k fiich & A7
Azt F7PHE o]AEE B oo L olfE U=
A et 2 AR Aedgtels Zolzt AT ole
AP AT A ARl TR AMURIE T AL}
SOl TS G R FEate] ASINS W A
o o]zt = ZoE Holn g=rgAle] Uit o]H7t &
< e A= 9l vaixe F5 7P 2ApE 2
Q&ttal AbRETH

Ao Al 2Este] zlol7t S48 dap2lel gk A
ol AJHlR-S A=t B EATHKIm et al. 2011). $-2
velel 2231 2jo|7} HlwA AX] e S5 AE|FAA
o] EjHolu} HEY A TolFodur) o wS B 7
£ 2o YEPIIL(Kim et al. 2011) WEH} 23S Hlw
S We A 2slel HEYe] S8 SFH
B=t5-2] A|gRAdo) 2o 710 7 UEPGTHBae 2011). WebA
vl 7te] Hlsf gharg-2lolA] «ma2-A o] 2y, WA,
Azt tigh o] &z} “RagA 7o) utef gk o] AP S
7P ol =71aL e AoR FARE wjkne] A=
52ol ik A-3o] 4R g F0F o ol&e]
g 2] A wgol A o FAste] wsd 2
o] dvka AlgEt),

o

4. SIZ2AI0IAN(KFP)Z} FNS2te| ARab|

Fol 5Ake] 3132202 (KFP)Z FNSS] #AE &
olr 7] Slal FHAAE A3 A3= <Table 9> 7iTh

FNSE “gh=rg21e] ey, o, Aol tfst 57843 <12]”
8R1¥7= p<0.01 F<EollA 1A%l H(=-0.219)9] “da
AE B, <2y, WA, A7l tig o)A 991=
p<0.01 F<EollM 2% A (=0.248)°] JAAAE BT}
“gie]] gt o] A7 Q1= Fo41 Aol= FSUT.

9ol A3E B3l FNSE SEol =aAte] a2 14
Ao} Aol Yths A & 4 Atk FNS7F A “gh=
219] ZEH, Bt Aol disl o RAA0R Q1AL “
9, WA, el digt oA e AA w2itks A4S &
I Aok g2l gigh o)A Bhr=0.071)HTh Z2H,

WA, A7Hr=0.248)004 O & o]27E e AEFS &
I 9t o] A= FNS7F &5 g3 sl A 3ol
A Yebd A3 A7 (Bae 2011)9F FAFE A zbolt),

o =gt TAME ENSTF w2 H7F =T Ae] A
of gk Q12lo] FAHAA  Uth= o] AFAT=
SAEC] g0 YIS o g=AlSel wE A

do ul
A

%
i

L
o

ot —
o
pass
b
I
>
)
E
(o3
o
e
E=)
N,
P
B
>
&b
i,
4

i 30 oo off
) & e
>
2
=1
Ho
o
f
S
g
dlo
1
ftlo
)
s
2
o
nj
oll
o
2
o

rl
e
¥
f
s

k
o
o
N
¥
=
T
)
)

[o

1>
Mo
ot

ro
oo
tlo
f
=
%
>,
ok
2
oo
=2
H
o
tlo
N
o
hass
tlo
PR
o

o
THLee 2012).
V. 89k 9l A&

= el AFete ol = Ak AAE AE
o, ShollA] AFshs B3t uiE] s 2 XS 5t
Adap] 913 7122k AXE flE 2ARE e, =
F doe ot 2k

1. ZA AR 38 25204171 35.1%% 7HE Beka
I oS 20244 (32.7%), 30~34411(21.1%)R L 35~3941 7}
9.6%= 71 ket AL FA0] 76.5%= ©173(23.5%)E.
o gott. AEfF= PEd 497t 59.8%A . WSS
& IE0] 49.8%F 7Y B, Uo7 HEHE(22.7%),
IZ olEH17.1%)I L &S 72%= 7FE AUtk T3
Ew7} 59.0%=2 ko] AL, ¥l 353%, 715 4.0%
Ak o7 878(90.1%)001 A 73kl AL ol
4~5d AT v1Eo] 39.4%2 7P BUAL 2~-3d 31.9%, 1
W mRre] 17.9% ook, tivkrrt €33+ 100~1999+H
(88.0%)2] =4S AU}, 84.1%7} FAP} 7153 Lol A
F3t}, F=to] Y BEo] 562%E 7P Bty 313 3k
R 22ks 3 e It} 84.1%E tokrE ARA|SaL
AL 2 THS-E 1590 12.7%3T}.

2. FNSE 7tHtlo}, v|eku}, vlEY, < =02 E94Th
FNS7} 32 ZHr]ol, WEdw} v|Qknk= ZH2t 3.91+0.58%
3.92+0.65, 3.97+0.562 B+ 3.88+0.59H T} =9k EfFS

>

o



3.76+0.590. % Wt e AFE Bvk F7F 7+ fo
221 ztel= fllot ZAIR] #o EPEP ZAA7F g =7}

AS5E FNSE WolXE P4 Btk
3. FNSell 32 miX|= A75AEH 8312 Ar sy
ol AFFE AT A sl AXP st @i
SHoleEAe] FNS (3.85:0.61)F A FsslAl vk &
e FEokeEAke] FNS (4.09£0.35)] Bl WA Vel
(p<0.05) 71&Ate] AF3hHs FEol =5Ake] FNS (3.94+
0.55)7} A (3.74+0.60)F 71EH(3.83+0.66)2] FNSE.T} =4
e THp<0.05). 23 LS ke 5S40l Hds '
o] 7HFE A HAET} FoAAL 1 S == FNS
< -‘jr( el FAE 7RIt daAret dAshes AAS]T
ol s Ak =Rl Y] frel w}%— BT

= /\li 2718 zjolE dolr | s QoA A9
H SR (ANOVA)S A E13iTh, “aha-g-2] o _,_auq’ B},

/\uoﬂ ;Hz‘;} :L7§;<40 o]/\lwo 71,11;]0]_7} 3.46+0.630.2 7}
2 =T I -8 I ET(3.38+0.68), PI2FTH(3.26+0.50),
EI=7(3.09£0.64) =0l AL oAl kel 7F AATHp<0.01).
Rkl e, WA, Ztel tigh o] Fzk el of
A= v|Qkr} 3.40+0.6002 7Y =9k o TS 7h
HT]oK3.16+0.76), BI=(2.880.98), WIEH(2.70+0.63) <=°|
Ao FolHQl ztol7F UATHp<0.001). “B=5-23}e] Bt
of tigt o]H7P Q]lel tiaiA= m|krlrt 2.84£0.7902
7P =R 2 TS WIEE(2.76+0.71), ZEUOH2.65+
0.67), El=(2.58+0.74) &£ 0.8 E=gkoL} fo]Z]Ql xjol= ¢l
ATt vl BlE) gollA] BaSA ko] ZEy
WA, A7k, gl tigh o] "3RS 7P ol =7]al e v
QFmte] 739 ha2lell thEk H-go] A FS ASE o
e o]Ee] gt S A8 wKel AlRE o FAb
slo] wssk g ajo] ),

_l

5. &8Ol s Ak SRl ol FNSS] AiAlE
EAe A, <el=-a]e] ey, gt Aol digk S AR 2l
21 8R1FH= p<0.01 F<EllA FoF el F(=-0.219)¢] %
AAAE B, “2H, WA, Zrdell gk o]&7h a1t
£ p<0.01 =04 2791 G (1=0.248)2] FAZAE B
o} “mtel] tigk o]"7 9l e 91491 Aol 01011:}

o] A% B3l ENSE Fdol =5Ae] B4 =0}
o] gtk 212 o & 9tk ENS} 2 “9eAle]
¥, %, Ao dhsl o RAHoE Qs <wey

d oldae Tl LAt RS o 4

i ™

ZHr=0248p14 T 2 old7he :@ﬂ% A% 2 % ol
= AR X8 F EA
< 7H QAo vbe] 9l l_u, e =, ZHEr]o}, v
W} il slFel BEAEe] Fedlewlol A F7b
8 o)t el oz tehiAe gtont A7t B
F7}055 ENSZH ol S Btk 99 Fpa @

2L SHoF =SXto] Zoy|mb|ole} BHRSA] 014 139

&2 dell= 217t Ath= Zo] YRRl FNS= @
FAAA e Fofulek Aol k= Alo] ATk
ENS7F 225 2=ia2]Rlo] S84 o= yepded “
=eralel 22, Bt Aol sl o s A o® <, W
A, bl B oA T B R Qs Ao
2 e o] A7 AIE B3 Edol eAte] derad
el tiek 784 =S dohiy] 98l FNS7F Adg#e
=AM s AR iRtk NS =S =71 5
‘ot +ox}sﬂ 5 U= *1 gt Aes SR AR
ol AlZke o Peliske s e & 5 odvk =
olelefl FNSell d&2 %t 89102 Hrpledolret 7
TR ATl Bgh Aeds wol 7HE FNS
7 SoAl= S Holrh mE] FNSE B) Sl 7t
ot AL 7R a4 i) SR FAE &
T UES fEshs Ak SAws A8 skl sl 4l
g oR AlREG.
g9 FNS= d=54Qlae HEE &
e ofd o= yeRd=d WER] 74
7 EIARE ZANEARL 952142 Bl=E T S AR A
O 2 WERTE B2 B sl =7 SN E SAwsht
e Uoh2 A=) S2iwstel] ek Algale] ol o
Aol Alo] H|WHT = FAHZ o)X U= Ao Z AlEH
oF webA Bt A5l Hieh e RS doli]
FIZE APAZALR. FNS S5 o2} Ap=pa-2ef] digh A4
AEE dotie A F8 8 o8 Hoy o) 554U
2 APHNE o oJu7t 3l A= AlsEh

o] d7dI= oA T dwdt 48s w7
A 7|2AER ARE ¢ AE ACE Tk BRE
ATAIR= Tl graEe] ool xE Al 2
L3 oS =l ek anjA) vkgel tigt 7]
ZARRE AME F g Ao et B Al
ATHAAL M=t ope} e Yt eAksel g <
T7F 5 AREnE A w8 72AR 750 Eac] 2
AoF Rl

N

&l Al

—_—

References

AQUA 2009. Crazy on Thailand (Bl =F¢ll v]X|t}). Random
House Korea, Korea, p 39

Bae Y. 2011. A study on the Korean dietary acculturation for the
Asian immigrants in Korea-focus on the country of origin
and food neophobia-. Doctoral degree thesis, Ewha
Womans University, Korea, p 47

Choi JY. 2009. Customer satisfaction and revisit intention based
on food neophobia and selection attributes of ethnic
restaurants. Master’s degree thesis, Ewha Womans
University, Korea, pp 4, 30

Daws J. 2008. Do data characteristics change according to the



140 EBEIREELZEEEE Vol 31, No. 2(2016)

number of scale points used? An experiment using 5-
point, 7-point and 10-point scales. Int. J. Mark. Res.,
50(1):61-77

Dovey T.M, Staples P.A, Gibson E.E, Halford J.C.G. 2008. Food
neophobia and ‘picky/fussy’ eating in children: a review.
Appetite, 50:181-193

Edwards J.S.A, Hartwell H.L, Brown L. 2010. Changes in food
neophobia and dietary habits of international students. J.
Hum. Nutr. & Diet., 23:301-311

Eertmans A, Victor A, Vansant G, Van den Gergh O. 2005. Food-
related personality traits, food choice motives and food
intake: Mediator and moderator relationship. Food Qual.
Pref, 16:714-726

Franzen L, Smith C. 2009. Acculturation and environmental
change impacts dietary habits among adult Hmong.
Appetite, 52(1):173-183

Jo JS, Kim KN. 2014. Development of a Questionnaire for
Dietary Habit Survey of Korean Adults. Korean Soc.
Commun. Nutr., 19(3):258-273

Kim HR, Paik SH, Jung HW, Lee AR, Kim E. 2011. Survey on
dietary behaviors and needs for nutrition services and
development contents of nutrition education for female
immigrants in multicultural families in Korea. Korea
Institute for Health and Social Affairs, p 77

Kim SJ, Lee KH. 2012. Effect of Asian Food Neophobia Scale
and Food Involvement Scale on Food Choice Motives. J.
East Asian Soc. Diet. Life, 22(2):199-207

Kremmyda L. S, Papadaki A, Hondros G, Kapsokefalou M, Scott
J. A. 2008. Differentiating between the effect of rapid
dietary acculturation and the effect of living away from
home for the first time, on the diets of Greek students
studying in Glasgow. Appetite, 50(2-3):455-463

Lee EJ, Pei YQ, Kim EM. 2013. A study on the differences in
dietary satisfaction with age in North Korean refugees.
Korean J. Culinary Research, 19(2): 93-110

Lee JS. 2012. The Factors for Korean Dietary Life Adaptation of
Female Immigrants in Multi-cultural Families in Busan. J.
Korean Soc. Food Sci. & Nutr., 41(6):807-815

Lesser I. A, Gasevic D, Lear S. A. 2014. The association between
acculturation and dietary patterns of South Asian
immigrants. PLoS One, 9(2):e88495

Lv N, Cason K. L. 2004. Dietary pattern change and acculturation
of Chinese Americans in Pennsylvania. J. Am. Diet
Assoc., 104(5):771-778

Marshall D, Bell R. 2004. Relating the food involvement scale to
demographic variables, food choice and other constructs.

Food Qual. Pref., 15: 871-879

Olabi A, Najm N.E.O, Baghadadi O.K, Morton J.M. 2009. Food
neophobia levels of Lebanese and American college
students. Food Qual. & Prefer., 20:353-362

Park S, Kim DJ, Shin WS. 2012. Adaptability and preference to
Korean food with foreigners who reside in seoul, Korea.
Korean J. Commun. Nutr., 17:782-294

Pliner P, Hobden K. 1992. Development of a scale to measure the
trait of food neophobia in humans. Appetite, 19:105-120

Ryu SH, Yoon J. 2009. The use of likert scale in community
nutrition research: analysis of the articles published in
Korean journal of community nutrition. Korean J.
Commun. Nutr., 14(5):600-607

Serafica R. C, Lane S. H, Ceria-Ulep C. D. 2013. Dietary
Acculturation and Predictors of Anthropometric
Indicators Among Filipino Americans. SAGE Open, July-
September 2013:1-15

So J, Han SN. 2012. Diet-related Behaviors, Perception and Food
Preferences of Multicultural Families with Vietnamese
Wives. Korean J. Commun. Nutr., 17(5):589-602

Unger J. B, Reynolds K, Shakib S, Spruijt-Metz D, Sun P,
Johnson C. A. 2004. Acculturation, physical activity, and
fast-food consumption among Asian-American and
Hispanic dolescents. J. Commun. Health, 29(6):467-481

Verbeke W. Lopez GP. 2005. Ethnic food attitudes and behavior
among Belgians and Hispanics living in Belgium. British
Food J. 107(11):823-840

Van Rompay M. I, McKeown N. M, Castaneda-Sceppa C, Falcon
L. M, Ordovas J. M, Tucker K. L. 2012. Acculturation
and sociocultural influences on dietary intake and health
status among Puerto Rican adults in Massachusetts. J.
Acad. Nutr. Diet., 112(1):64-74

Wahlqgvist M. L. 2002. Asian migration to Australia: food and
health consequences. Asia Pacific J. Clin. Nutr,
11(s3):562-568

List of countries by GDP (nominal) per capita 2015. Available
from: https://en.wikipedia.org/wiki/List_of countries by
GDP_%28nominal%?29 per capita, [accessed 10 Aug
2015]

Statistics Korea. Monthly, Yearly population trend 2015.
Available from: http://kosis.kr/statHtml/statHtml.do?orgld
=101&tblld=DT_1B8000G&vw cd=MT ZTITLE&list
id=A2&seqNo=&lang_mode=ko&language=kor&obj va
r_id=&itm_id=&conn_path=E1#, [accessed 10 Aug 2015]

Received March 2, 2016; revised April 7, 2016; accepted April
26, 2016



