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Abstract

This study surveyed the recognition, image, preference, attributes, satisfaction and revisit intention for Korean food of local
Vietnamese to facilitate the globalization of Korean food. Most participants had recognized Korean food. and, they were
especially aware of kimchi (7 ]), bulgogi (£-3271) and bibimbab (¥]® %), Additionally, most repondents thought these
foods represent Korean traditions and culture very well. The image of local Vietnamese for Korean food was good. Which
was reflected in Korean food having “a good reputation” and a high possibility for “globalization” were high. This study also
investigated 16 kinds of Korean food and found the highest preferences to be for bulgogi (&327]), followed by galbitang
(2] "), whereas that for doenjangchigae (21735 7l|) was lowest. Some of the top choice attributes of Viethnamese for
Korean food were found to be in “because it is ‘colorful’, ‘prepared sincerely’, ‘plated neatly’, ‘fresh’ and ‘comes with a
variety of banchans (side dishes). This is a very meaningful result, making this an important reference for the globalization
of Korean food. The local Vietnamese had high satisfaction and reuse intention degree for Korean food, and especially high
satisfaction with the colorfulness of Korean food. In addition, the local Vietnamese showed a very high revisit intention for

Korean food.
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<Table 1> General Characteristics of Subject

Variable Content N(%)
Male 121(48.02)
Gender e male 131(51.98)
Under 20 years old 54(21.43)
20-29 years old 116(46.03)
Age 30-39 years old 64(25.40)
40-49 years old 15( 5.95)
50 years old Over 3( 1.19)
High School 32(12.70)
. College 57(22.62)
Education 1 ersity 131(51.98)
Graduate School 32(12.70)
Company Employee 58(23.02)
Engineer 8( 3.17)
Sales Man 43(17.06)
Farmer 2( 0.79)
Job Owner Operator 32(12.70)
Housewife 8( 3.17)
Student 48(19.05)
Professional 20( 7.94)
Others 33(13.10)
under 60 million Dong 21( 8.33)
(under 3 million KRW)
60 million~80 million Dong 99(39.29)
Income  (3~4 million KRW)
(monthly) 100 million~160 million Dong 95(37.70)
(4~5 million KRW)
above 160 million Dong 37(14.68)

(above 5 million KRW)
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<Table 2> Recognition for Korean Food

Var. Mean SD
I am aware of Kimchi (3X]) and Bulgogi (&327]), which are representative Korean traditional food. 4.05 0.85
I think Korean food well represents their tradition and culture. 4.05 0.86
I think that the ingredients in Korean food are fresh and quality ingredients. 3.59 0.90
I think Korean food is good for my health because of the various Banchans (¥+3}) and types of cooking method. 3.55 0.93
I think Korean food is nutritious and good for my health. 3.48 0.89
I think Korean food is analeptic. 3.46 0.88
I know how to eat Korean food. 343 0.89
I think Korean food is healthy because of its well-developed fermentation technology. 3.39 0.94
I think that Korean food has a light yet delicate taste. 3.38 0.98
I think Korean food is colorful and flavorful. 3.38 1.03
I think Korean food is healthy, mainly composed of grains and vegetables. 3.35 0.87
I am aware of Doenjang (F7) and Gochujang (3Z573), which are the main spices used in Korean food. 3.09 1.09

*[tems were reordered from the highest to the lowest based on their Mean values.
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<Table 3> Images for Korean Food
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<Table 4> Preference for Korean Food

Var. Mean SD Var. Mean SD

I have an impression that Korean food has a 388 086 Bulgogi(E3L7]) 4.40 0.72
good reputation. ’ ’ Galbitang(ZH &) 417 0.82
I have an impression that Korean food can be 369 092 Jeonbokjuk(H &) 4.15 0.80
globalized. Gimchichigae(A X% 71) 4.05 0.87
I have an impression that Korean food is good 35 083 Yukgaejang(57178) 4.04 0.71
for my hee?lth. ] ) Samgaetang(AH A %) 3.99 0.72
I have an impression that Korean food is safe to 340 081 Gimbab(%h) 3.97 0.69
eat. Jeongsik(g4]) 3.87 0.77
*Items were reordered from the highest to the lowest based on their Jabchae(FHAl) 3.81 0.79
Mean values. Soondubuchigae(%#—&] 7H) 3.78 0.67
Bibimbab(H] 7% 375 0.77

Hobakjuk(Z9}=) 3.75 0.72

3. HiIEEI=2| Aol CHE ool Naengmyeon(-47) 3.70 0.82
o)elo] EAFTLY &AL MEE w, 2 &40 g Haemulpajeon(s £71) 360 075
AA w9} BEo] oJmA| 7t g Fa el Bata olof Kalgusu(d=1-) 331 0.76
Doenjangchigae(E73471) 3.39 0.71
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*[tems were reordered from the highest to the lowest based on their
Mean values.
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<Table 5> Choice Attributes for Korean Food

<Table 6> Satisfaction for Korean Food

Var. Mean SD Var. Mean SD
Because it is colorful. 394 0.88 I am satisfied with the color of Korean food. 405 0.79
Because it is prepared sincerely. 392 0.78 I am satisfied with the flavors/aromas of Korean 388 078
Because it is plated neatly. 386  0.79 food. ’ '
Because it is fresh. 379 081 I am satisfied with the taste of Korean food. 380 0.79
Because it comes with a variety of Banchans I am satisfied with the nutrition of Korean food. 3.68 0.73

i 375 091 . . .

(side dishes). I am satisfied with the well-beingness of Korean 364 076
Because it tastes good. 375  0.80 food. ' ’
Because it is bountifully plated. 373 092 I am satisfied with the overall aspects of Korean 362 078
Because it is hygienic. 371 0.78 food. ' ’
Because it has good flavors/aromas. 370 083 *Items were reordered from the highest to the lowest based on their
Because it has a big portion size. 3.68 092 Mean values.
Because it is a healthy meal considering both the 366 082
taste and nutrition.
Because it is highly nutritious. 3.60 0.79 AT, B3], A8ELS ghdu|o] Hrtola] M) &
Because it has a clean and lean taste. 341 0.5

*Items were reordered from the highest to the lowest based on their
Mean values.
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<Table 7> Reuvisit Intention for Korean Food Restaurants

Var. Mean SD
I would eat Korean food if I have a chance to come visit Korea. 4.28 0.77
I would tell other people about the strong points of Korean food. 3.85 0.79
I would tell other people about Korean food positively. 3.78 0.86
I would recommend my friends, family members and coworkers eating Korean food. 3.78 0.81
I am generally very in favor of Korean food. 3.69 0.92

*[tems were reordered from the highest to the lowest based on their Mean values.
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