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Perception and Preference for Korean Food among Chinese Students Residing in Korea and China

Su-Hyun Cho, Jae-Hee Kim, Myung-Hee Kim, Won-Jong Lee, Eun-Kyung Kim*

Department of Food and Nutrition, Gangneung-Wonju National University, Korea

Abstract

The purpose of this study was to survey the perception and preference for Korean food among Chinese students residing
in Korea (Chinese foreign students, N=69) and China (Chinese-locals, N=98). A total of 76.8% of Chinese foreign students
and 70.4% of Chinese-locals had ever eaten Korean food in China before visiting Korea, and motivation to try Korean food

at first was ‘easy access to Korean food restaurants’ (Chinese foreign students 38.6%, Chinese-locals 44.9%). The most
important factors in selecting Korean food were ‘taste’ and ‘price’ (Chinese foreign students 72.7% and 18.2%, Chinese-
locals 59.1% and 22.7%, respectively), and needed improvements for Korean food were ‘spicy and salty taste’ and
‘nutritional aspect’ (Chinese foreign students 54.5% and 25.8%, Chinese-locals 33.3% and 36.4%, p<0.05). The scores for
perception of Korean food were significantly lower in Chinese-locals (2.99) than in Chinese foreign students
(3.31)(p<0.001). Chinese foreign students preferred Bulgogi (20.5%), Neobiani (20.1%), and Galbijjim (17.9%), whereas
Chinese-locals preferred Bulgogi (16.1%), Gimbap (16.1%), and Samgyetang (15.2%) (p<0.001). The most preferred
condiment was ‘Garlic’ (18.0%) in Chinese foreign students, and ‘Red pepper powder’ (16.4%) in Chinese-locals. The
results of the study can be used as a foundation to prepare a globalization strategy for Korean Food.

Key Words: Chinese foreign students, Chinese locals, Korean food, perception, preference
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o AR BE AR B9 FoL 5% (p<0.05) &
S K e R o =

m. Ax gl o4

1. ZEALHEALS| EEALE

ZAFHRARR] gh=ell AFstle S=9f3H 69rg 2t 3t
= WrEAY o] Qe 22| )Ty 98w o] AuALEle
<Table 1>3} ¥t} 82 ARp7p AR Bgkow, F=
A hEY o] A5 oJ7te] Hlgo] 81.6%=E THARAY

<Table 1> General Characteristics of Subject

Chinese Chinese
students students
residing in residing in *value
Korea China
(N=69) (N=98)
onder Mal® 28406 180184)
T Female 41(594)  8081.6)
<20 years old 913.0) 21214
Age 2130 yearsold  57(826)  76(77.6)  3.59
3140 years old 3(43) 1(1.0)
Marital  Not married 660sT) 9790 |
Status  Married 343) 1(1.0) :
High school 46(66.7)  92(93.9)
. College 687  0(00) s
Education ;.0 ity 15217 seay 220
Others 202.9) 1(1.0)
Less than 3 month 7(10.1)
36 month 1927.5)
P,Z“Od f 612 month 32(46.4)
residence in - .
Korea 1~3 year 5(7.2)
3~5 year 1(1.4)

More than 5 years 5(7.2)

UN(%)
#£p<(0.01, ***p<0.001
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o1t o] AL T=0] 66.7%, HE(HSHY AHE E3He)
30.4% ©IATH(p<0.001). o]&fgt zfol= F=0F-aA <] =l
AF EZo] tist & tjgl zlsto]7] mjiEel Ao AlF
Ao}, T/ G- d=tollde] AF 717k 6~1270
Yol 46.4%= 7PF B, 3~670YLo] 27.5%, 370 w|qt
o] 10.1%c102H, 5d o3} 1~3d% 747F 7.2%°] At
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F=ATTA 14.0%, =4 A 14.5%) =02 B}
o} gHE, Shatol] AFshe TR A g 21T
o] 2% 15.8%Z YERST).
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gha] A Al 7HE g FasA AzbekiTh

AL I g Wl A Al JfAe] sk FiREo
= AR A WAL wuke] s o] 54.5%, <%

ol Wro] 25.8%% B, THHAA ALl F¢-
Q1 W iz ko] s o] Z}zt 36.4%9)F 33.3%=
TH(p<0.01).

Ao gl Mrkzel wErE £ 3 7o) {93k 2}o)
= fllon, ‘RFojthelal Het
EITHEHAREA 53.7%, =SR] et 44.9%).
o2 wEEethElal $Ee Hl&o] SR
40.3%, s=dA] el 73 36.2%= =T

ol o,

d

02 o
LY

&:I
¥,

T

o M

[e]
T

F30I0| BAl0] ChEt Q1A U MEE 263

<Table 2> Eating Experience of Korean Food in China

Chinese Chinese
students students
residing in residing in y*-value
Korea China
(N=69) (N=98)
Eating experience of Korean food in China
Yes 53(76.8)"  69(70.4)  0.84
No 16(23.2) 29(29.6)
Motivation to try Korean food at first
Easy access to Korean food restaurant ~ 22(38.6) 31(44.9)
Curiosity about new food 14(24.6) 21(30.4)

Recommendation by an acquaintance 8(14.0) 10(14.5) 498
Introduction by Korean friend 9(15.8) 4(5.8)

Through the TV or magazine 1(1.8) 0(0.0)
Others 3(5.3) 3(4.3)
The most important factor in selecting the menu for Korean food
Taste 48(72.7) 39(59.1)
Price 12(18.2) 15(22.7)
Sanitation 5(7.6) 6(9.1) 5.02
Nutrition 1(1.5) 5(7.6)
Others 0(0.0) 1(1.5)
Improvement to be need in Korean food
Spicy and salty taste 36(54.5) 22(33.3)
Nutritional aspect 17(25.8) 24(36.4)
Menu types and serving size 4(6.1) 9(13.6) 15.83+
Expensive price 34.5) 6(9.1) ’
Simple shape and color 5(7.6) 0(0.0)
Inconvenience of take-out 1(1.5) 2(3.0)
Sanitation 0(0.0) 3(4.5)
Satisfaction for Korean food
Very satisfy 1(1.5) 34.3)
Satisfy 27(40.3) 25(36.2) 6.9
Normal 36(53.7) 31(44.9) ’
Dissatisfy 34.5) 5(7.2)
Very dissatisfy 0(0.0) 5(7.2)
UN(%)
*p<0.05
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<Table 3> Perception for the Healthy Korean Food

Chinese students  Chinese students

residing in Korea residing in China t-value
(N=69) (N=98)
Korean food is a great food for health with rich nutrition 3.20:£0.70" 2.70+0.82 4.24%%%
Korean food is grain and vegetable-oriented well-being food 3.22+1.06 3.23+0.94 -0.11
Korean food is fermented food with seasonal food that it is well-being food 3.17+0.86 3.15+0.98 0.14
Korean food has many side dishes using by the healthy cooking methods 3.22+0.89 2.82+0.99 2.69%*
The ingredients of Korean food are fresh and high quality 3.64+0.73 3.12+0.75 4.43%x*
Korean food has the seasonal attribute and ideals 3.35+0.89 2.91+0.90 3.15%*
Total 3.31+0.56 2.99+0.62 331k

"Mean+SD
#%p<0.01, ***p<0.001

<Table 4> Experience of Public Relations (PR) Materials about Korean Food

Chinese Chinese
r s s
(N=167) residing in residing in  ~-value
Korea China
(N=69) (N=98)
I have seen the information on excellence of Korean food culture through the Yes 134(80.7)" 57(83.8)  77(78.6) 071
mass media (TV, magazine) No 32(19.3) 11(16.2) 21(21.4) ’
I have seen the PR material about the hosting of cultural events related to Yes  75(452)  21(30.9)  54(55.1) 0,51+
Korean food No  91(548) 47(69.1)  44(449)
I have seen the PR material about the cooking and the tasting lectures for Yes  78(46.7)  38(55.1)  40(40.8) 331
Korean food No  89(533) 31(449)  58(59.2) :
o e PR mmaterial which introduces the soecial K s Yes 14047 55(809)  6AT04)
ave seen the PR material which introduces the special Korean restauran No  42253) 13(19.0)  29(296) .
UN(%)
**p<0.01
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<Table 5> The Dietary Habits of Chinese Residing in Korea

F30I0| BHAl0] ChEt Q1A U MBE 265

<Table 6> Preference for Korean Food

Chinese Chinese Chinese
students students students
o g o Total o P o .1 . 3
residing in (N=138) residing in residing in  ~-value
Korea Korea China
(N=69) (N=69) (N=69)
Eating of Chinese food Bulgogi 81(18.4)"  47(20.5) 34(16.1)
I frequently have appetite for Chinese food 4.26+0.95" Neobiani 67(15.2) 46(20.1) 21(10.0)
I eat Chinese food more often than Korean food 3.65+1.11 Galbijjim 62(14.1) 41(17.9) 21(10.0)
I eat Chinese food through eating out 3.35£1.25 Gimbap 58(13.2) 24(10.5) 34(16.1)
I eat Chinese food through cooking personally 3.45+1.22 Samgyetang 51(11.6) 19(8.3) 32(15.2) 30 3ok
Purchasing of food ingredients for Chinese food is hard ~ 3.94+0.91 Kimchi-jjigae 44(10.0) 16(7.0) 28(13.3) ’
Eating of Korean food Tteokbokki 35(8.0) 16(7.0) 19(9.0)
I think that the taste of Korean food is appropriate 2.9120.95 Doenjang-jjigae  25(5.7) 10(4.4) 15(7.1)
for Chinese : : Saengseonhoe 14(3.2) 10(4.4) 4(1.9)
I think that the taste of Korean food is more spicy 31741.10 Others 3(0.7) 0(0.0) 3(1.4)
and salty than that of Chinese food o Total 440(100.0) 229(100.0) 211(100.0)
I eat Korean food through eating out 3.43+0.93 Multiol lowed
I eat Korean food through cooking personally 2.15+0.95 I)I\lll (E/II; e*ie: ngsgg lw ere atiowed.
Cooking of Korean food is hard 2.95+1.04 °h P
Reason to eat Korean food in Korea
Ab§enc§ of good Chinese restaurant around the 19333 o= Bt S g #7] Hije oS B8 9
residential area o et @49 e8] 4% 5o A3 R
Nice taste of Korean food 15(26.3) To] Mesl Aoz AlaH
Convenience of Korean food's delivery 11(19.3) sol 2o o Amdn
Easy access to Korean food restaurant 4(7.0)
Absence of alternative food available 4(7.0) 6. StAl H|4F0l| CHet MS HIE
Others 409 A2 Holw Aol Ut WIAGETARIA 6983
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3} o] A= tidAlAl gk Zeof A
e Pdol A5wg 2ARE A3s <Table 7> 2th. ok
=219 Qiutel] Afsith et &

22 ek 3 23R vk gHE o

2gALe] Bl gPdRl A2 18.7%01R e n R Sl
AR50l &2 Fdol tial] IA FAAA] RS &
AT A, gh)of] AREE= o] F=ele] Yt
Falrh et wadel el w9 2Tk % ainpea
et F=AR] Y (45.5%)S T=UA-RY (29.4%)R 0 F
946}711 FAE whA, w9 2R vy B gA] odrhet
St FEA] NS (9.1%)S S35 (27.9%)H

E} FrolaAl AATHp<0.001). ©]¢} o] F=3A] thehol
H3)| gkl AFshes S=l-fele] 2] odell sl 4
H oz FAGH2 AAE Hel AL F=219] Yute 9]

o oo X )

ol
"l =
FeekA] 2 HATAQ] S HahaA e Fdell sl
1A 70 FAYS Ao AEEL,

A0 2
o) AbgEE g gel e HE WEE 3T AT

frrell W zlol= gldlem, dAF o= 2 5H27.5%), Vi
=3 uH(23.4%), 778 BH(16.5%), =3 5H(13.8%), B
St oH(12.8%) 2 &F3t 5G3. 7%H To 2 FHslTh &
gk, Azl AREE FaE
<Table 7>, =t 75 ol wh =
(p<0.001). F=1IfFeMge] 735 3] P AT W= v}
3(19.2%)01 7W =R, T Tl
(14.1%) 3 ZF8(14.1%), B74(13.1%) 52 €22 A%
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<Table 7> Preference for the Condiments Used in Korean Food

Chinese Chinese
Total rstudents students 5
(N=138) esiding in residing in 1 -value
Korea (N=69) China (N=69)
I think condiments of Korean food fit well for Chinese
Strongly agree 11(8.2)Y 7(10.3) 4(6.1)
Agree 39(29.1) 13(19.1) 26(39.4) 17,654+
Neutral 59(44.0) 29(42.6) 30(45.5) ’
Disagree 19(14.2) 17(25.0) 2(3.0)
Strongly disagree 6(4.5) 2(2.9) 4(6.1)
Preference for the condiments used in Korean food
Garlic 74(15.0) 41(19.2) 33(11.8)
Black pepper 71(14.4) 32(15.0) 39(13.9)
Ginger 69(14.0) 28(13.1) 41(14.6)
Red pepper powder 62(12.6) 16(7.5) 46(16.4)
Soy sauce 60(12.2) 30(14.1) 30(10.7)  29.28%***
Red pepper paste 59(12.0) 30(14.1) 29(10.4)
Fish sauce 34(6.9) 5(2.3) 29(10.4)
Ssamjang 28(5.7) 12(5.6) 16(5.7)
Soybean paste 21(4.3) 13(6.1) 8(2.9)
Red pepper paste with vinegar 15(3.0) 6(2.8) 9(3.2)
Preference for the taste of condiments used in Korean food
Savory taste 60(27.5) 31(29.0) 29(26.1)
Spicy taste 51(23.4) 30(28.0) 21(18.9)
Delicate taste 36(16.5) 17(15.9) 19(17.1) 717
Sour taste 30(13.8) 12(11.2) 18(16.2) ’
Clean taste 28(12.8) 9(8.4) 19(17.1)
Sweet taste 8(3.7) 5(4.7) 3(2.7)
Others 52.3) 3(2.8) 2(1.8)

Multiple responses were allowed.
UN(%), ***p<0.001
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