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Study of the Dietary Behaviors and Adaptation for Korean Foods
among International Students in Busan

Kyung Hee Hong, Hyun Sook Lee*

Department of Food Science and Nutrition, Dongseo University, Korea

Abstract

Despite the rapid increase in the number of foreign students, there has been a lack of research to help them adapt to
Korean food culture and develop healthy eating habits. This study examined the dietary habits and problems of foreign
students studying in universities of Korea. Although 97.0% of the 604 people surveyed live in dormitories, the visiting rate
of the school cafeteria was low. In addition, only 30.2% of them ate three meals a day, and the frequency of eating midnight
snack and convenience store foods was high. International students were positive about experiencing new Korean food, but
food satisfaction in Korea was not high because of the difficulties in food selection due to religious problems and
maladjustment to Korean sauces and seasonings. Information on Korean eating habits was obtained mainly from other
foreign students from the same country (49.5%) and the Internet (33.8%), and there was very little interaction with Korean
students at meals. The ratio of subjects who ate halal foods was 33.3%, and they were shown to have difficulty obtaining
halal foods in Korea. Therefore, based on the results of this study, a support program should be developed in order to

improve the dietary habits of international students.
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<Table 1> General characteristics of subjects

Variables Categories N(%)
Gend Male 206(34.1)
ender Female 398(65.9)
Dormitory 586(97.0)
Self-boarding 4(0.7)
Residence type Homestay 3(0.5)
Others 5(0.8)
No response 6(1.0)
China 383(63.4)
Vietnam 80(13.2)
Nationali Uzbekistan 50(8.3)
ationality Indonesia 21(3.5)
Malaysia 8(1.3)
Others 62(10.3)
Christianity 59(9.8)
Buddhism 57(9.4)
Relici Islam 67(11.1)
chglon None 388(64.2)
Others 23(3.8)
No response 10(1.7)
Parents 447(74.0)
Relatives 1(0.2)
Fi ol " Scholarship 75(12.4)
inancial suppo Self 34(5.6)
Others 2(0.3)
No response 45(7.5)
Very healthy 149(24.7)
Healthy 284(47.0)
Awareness of health  Relatively healthy 116(19.2)
status Not very healthy 41(6.8)
Not healthy at all 8(1.3)
No response 6(1.0)
Total 604(100.0)
Residence period in Korea (month) 8.2+6.9"
Monthly living cost (10,000 won) 62.5+39.3
Monthly meal cost (10,000 won) 36.6+£26.6
YMeantSD
FoPgo] WAL B U L F AT AAE B F

H olffe FEA s SEAE He HlE0] 37.0%E
7V l——m%kz AR & EAE(21.5%), FHH LR
(20.8%), ‘A2 AF°(18.7%) c=oIUth. 2IAF Al Trkzke
AP Herhal "3k vlEo] 46.6%2 7P kot
HE2A(27.4%), == o WFEA(7.7%) HE=Thal Gt
HIEE 27 gt 520 A F2 S5F38S e
2 3 AFJung & Jeon 2011)°14 51.5%7F HAS sl
Arfete 7P FE olfre FEAE sdolH, AAE wiE

Al Be HEE 24.6%0) gote] B A A3} A=
o, FAEC] ALl A2, §71E sidstr] flg A4
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<Table 2> Dietary behaviors of subjects N(%)
Gender ,
Total ¥ -value
Male Female
Unbalanced diet
Yes 235(39.1) 78(38.2) 157(39.5)
No 366(60.9) 120(61.8) 240(60.5) 0.097
Total 601(100.0) 204(100.0) 397(100.0)
Reason for meal
Relieve hunger 206(37.0) 79(41.8) 127(34.5)
Pleasure itself 120(21.5) 22(11.6) 98(26.6)
Nutrition 104(18.7) 46(24.3) 58(15.8) 24.799%% %
Habitually 116(20.8) 35(18.5) 81(22.0)
Others 11(2.0) 7(3.7) 4(1.1)
Total 557(100.0) 189(100.0) 368(100.0)
Satiety degree for a meal
Enough to relieve hunger 51(8.6) 28(13.9) 23(5.9)
A little hungry 57(9.6) 32(15.8) 25(6.4)
Moderately 277(46.6) 88(43.6) 189(48.2) 29 200***
Eat heartily 163(27.4) 42(20.8) 121(30.9)
Very eat heartily 46(7.7) 12(5.9) 34(8.7)
Total 594(100.0) 202(100.0) 392(100.0)
Problem of eating habits
Unbalanced diet 6(10.7) 24(12.7) 32(9.6)
Skipping meals 20(3.8) 13(6.9) 7(2.1)
Irregular meal times 205(39.3) 77(40.7) 128(38.4) .
Frequent snacking or eating at night 95(18.2) 27(14.3) 69(20.4) 12.069
Frequent consumption of processed food 85(16.3) 26(13.8) 59(17.7)
Others 61(11.7) 22(11.6) 39(11.7)
Total 522(100.0) 189(100.0) 333(100.0)
Reason for skipping meals
Time shortage 180(32.5) 73(38.0) 107(29.6)
Weight reduction 114(20.6) 20(10.4) 94(26.0)
Not feeling like it 178(32.1) 61(31.8) 117(32.3) 22.860"*
Couldn't be bothered 152.7) 3(4.2) 7(1.9)
Others 67(12.1) 30(15.6) 37(10.2)
Total 554(100.0) 192(100.0) 362(100.0)
Meal cost (won)
< 2,000 6(1.0) 5Q2.5) 1(0.3)
2,000~3,000 18(3.0) 5Q2.5) 13(3.3)
3,000~4,000 84(14.1) 29(14.3) 55(14.0) "
4,000~5,000 237(39.8) 77(37.9) 160(40.8) 17.336
5,000~10,000 242(40.7) 80(39.4) 162(41.3)
> 10,000 8(1.3) 7(3.4) 1(0.3)
Total 595(100.0) 203(100.0) 392(100.0)
*p<0.05, **p<0.01, ***p<0.001
2 T H7 S & T UAATH BRI A5 F oM 7F 32.1%%2 =L, I vy AT 540l 20.6%
g BATE S e BRAT AAPEOINRIRE  olleh. AR FHAIYE] A9E B A7 Ash At

'l‘:j.— b
e vlgo] AY BT, He 14

S 7FEAE AR (16.3%), “H2(10.7%)2] o2 H3lA & Jeon 2011)} #-3F & 2JAgke] v)7ds) MsH(Li 2013;
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ZAMPEARS] § 7] et AHIE AR A3, SH~IRRD
(40.7%) == 4~5H9°(39.8%) A0S A &3t Tk &
GAZE 019, 34192 14.1%33 ). g 7] A7t
3HY mEkel SHAE 4.0%, (19 olAbolEt . gil &
A= 1.3%0]30t

25T FHE FoA T2 AFEE AT S sk F
H o], 2T Al R A=, A A5, ARG AZe
o], gt 7] 2H]of| tig TSN R TAA 4
o] A= AOZ YERT A sk FH o)l tisl i
SAo] A FETF | A0(41.8%) ThE o2 YA A3
(243%)% Het Hlgo] Ekoy, AL FET Fa
(34.5%) Thx o2 AAAA ] EAR°(26.6%)S 88k
A0 2 UEFHTHP<0.001). FEARTE ofshgox w2
AP 20.8%, I8 30.9%) T o}F HiE-EA! (&
A 5.9%, AI3HY 8.7%) H= BlE°] =TH(p<0.001). &
g0l mla] Fetao] W2 (12.7%) B A2]°(6.9%)°]
Al 2AFZolgar Hetk vlgo] wkar, oJshae] g 3t

Zh2] 9 ok2(20.4%) 2E 7HEAIE AFH(17.7%)7)

Al 2)5olEhal 't Hlgo] AulA oz E9kth(p<0.05).
AALE AZE olfe e A AlTke] glolA”
38.0%, “H7] #olA’ 31.8%, ‘A5 ZolHL’ 10.4%, A
B 4.2% =] Hlal, Azk= 7] dojx’ 32.3%, Al
7ol §lojA]’ 29.6%, AFS =olEL 26.0%, ‘HEOMD
1.9%Z YERETH(p<0.001). 3+ 7] 2¥]= F3hle] 74 <1
T o) et 239 mivbolgial get Hlgo] oS EL =
UTHp<0.01).

SHE 37] 2AF 31, 7 2L Rl of] A3 W,
g 3213 Aol 229 o8 Hr T AWl gl
Ale] 2| sl A AIE <Table 3>l AAHAT
s 3715 vid AFHERE H1E2 302%2 A of
e mY AFHske HES 27.3%01, oS ALY ¢t o
SUE HIEE 254% o] offl Ao W& Z o= et
Wk AAL 76.4%7F i AdF S g8k, Aol <t
HE S 0.5%00 B3ste] Al 7] F A4l A4 Eol 7
A Vel A9S Y HHASRE HlE2 553%=2A A
AETE 20% o) WAL, Ao F He H[E2 3.9%AUT
ATt FHAFIAELS I skl 28 2rfehs Aoz 1
TEJ=8(Ren & Jang 2017) #8F & dubdoz 2E 2
ALl AAEo] Z7F8FAAL(Zhu 2012), £3] o}3] A2 Eo]
=9mM(Rho & Chang 2012; Yu 2013; Dong 2014, Zhu
2012; Gao 2014; Xi 2017) 3¢ 37] 2AME sl Hl&©]
A Fashe AoZ ZAEAUTHGao 2014). ¥ A5 A3}

> H{d rlo Hd

<Table 3> Meal frequencies of subjects N(%)
Gender
Total y-value
Male Female
Three meals a day
Everyday  178(302)  68(33.8)" 110(28.3)
56/week  101(17.1)  31(154)  70(18.0)
3dfweek  112(19.0)  39(194)  73(18.8)
1-2/week 83(14.1)  1785)  66(17.0) 1406
Rarely 11619.7)  46(22.9)  70(18.0)
Total 590(100.0) 201(100.0) 389(100.0)
Breakfast
Everyday  163(273)  59(29.1)  104(263)
5-6/week 75(125)  27(133)  48(122)
3diweek  101(169)  31(153)  70(17.7)
1-2aweek  107(17.9)  26(12.8)  8120.5)  +9%
Rarely 152 (254)  60(29.6)  92(233)
Total 598(100.0) 203(100.0) 395(100.0)
Lunch
Everyday — 454(764) 157(785) 297(75.4)
5-6/week 75(126)  23(115)  52(132)
3-4/week 55093)  1809.0)  37(94)
1-2/week 7(1.2) 0(0.0) 718 9437
Rarely 3(0.5) 2(1.0) 1(03)
Total 594(100.0) 200(100.0) 394(100.0)
Dinner
Everyday — 329(553) 134(66.0)  195(49.7)
56iweek  125(21.0)  37(182)  88(22.4)
3-4/week 90(15.1)  2099)  70(17.9)
1-2/week 28(4.7) 201.0) 2666 5489
Rarely 23(39)  1049)  13(3.3)
Total 595(100.0) 203(100.0) 392(100.0)
Night eating
Everyday 73(122)  44Q217)  29(7.4)
5-6/week 41(69)  15(74)  26(6.6)
3-4/week 87(146)  36(17.7)  51(12.9) .
1-2week  154(25.8)  39(192) 11529.2) 13-507
Rarely 242(40.5)  69(34.0)  173(43.9)
Total 597(100.0) 203(100.0) 394(100.0)
Delivery food
Everyday 10(1.7) 7(3.5) 3(0.8)
5-6/week 2745 11(54)  16(4.1)
3-4/week 78(13.1)  20099)  58(14.8)
1-2week  187(314)  46(22.8) 141359) 18067
Rarely 203(49.2)  118(584)  175(44.5)
Total 595(100.0) 202(100.0) 393(100.0)
Convenience store food
Everyday 5389)  20099)  33(84)
5-6/week 85(142)  21(103)  64(162)
3dfweek  176(294)  61(30.0)  115(29.1) .
1-2/week 183(30.6)  63(31.0) 120(30.4) 19708
Rarely 101(169)  38(18.7)  63(15.9)
Total 598(100.0) 203(100.0) 395(100.0)
*%p<0.01
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<Table 4> Dietary adaptation of subjects in Korea

Gender
Total t-value
Male Female

I've been satisfied with my diet since I've moved to Korea. 2.92+0.90" 2.89+0.93 2.93+0.89 -0.541
I've been comfortable eating Korean food since I've moved to Korea. 3.35+0.94 3.26+1.00 3.40+0.90 -1.680
I have no problems in selecting food due to religious restrictions since I've 2920135 2402146 2114129 2.405%
moved to Korea.
I like Korean food. 3.25+0.98 3.14+1.05 3.31+£0.92 -2.072%
I like Korean fermented paste products. 2.78+1.03 2.64+0.06 2.87+1.02 -2.514*
I like the smell of Kimchi. 3.13+1.17 2.89+1.21 3.27+1.12 -3.820%#%
I like strong aromatic seasonings such as garlic, hot peppers and mustard. 2.76+1.23 2.87+1.22 273122 1.350
I am used to eating raw food such as Ssam (lettuce wrapped rice) and seafood. 2.92+1.19 2.68+1.20 3.05+1.17 -3.627***
I enjoy experiencing new Korean food. 3.61+1.05 3.40+1.18 3.73+0.97 -3.640%**

""MeanSD (5 points scale was used)
%p<0.05, ***p<0.01

STk (p<0.05), ‘Y= AAWAN7E ST (p<0.001), Y= (%
IV, ke 9] 8R40l 95t (p<0.001).
N2 F=32S Ak 2S Fobehth (p<0.001)] 6
oA Folgk xpol7t AAE, vhs F=ellA #8
FTuA EAZ 2AFAde gl fith (p<0.05) I
A Lstar=, YA S/ Egelx] ool Fe T

1-_% Hol Aulzog oqfsugo] FskAo] BE| sl
1 EH?‘& AeE7t H& A0 e Ae T
ol ofghago] ”WM Hlgl g2l tigh
7} =3(He 2010), SH=ollale] 21218 ~E# 27} 2
Aoz YeRhHLu 2016), ¥ A A7E S
tﬂ, ol ool I ET} 8437} 7] wEel 2
=2 AZET(Lu 2013; Park 2010).
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<Table 5> Homeland food accessibility of subjects N(%)

Gender
Total y*-value
Male Female
Opportunity to eat homeland food
Yes 420(70.8)  143(70.8)  277(70.8) 0.000
No 173(292)  59(292) 114(292)
Total 593(100.0) 202(100.0) 391(100.0)
Homeland restaurant near the university
Yes 327(554)  97(48.3)  230(59.1) i
No 263(44.6) 104(51.7) 159(409) 6335
Total 590(100.0) 201(100.0) 389(100.0)
Homeland food store near the university
Yes 169(28.7)  49(24.4)  120(30.9) .
No £20(713)  152(756) 26869.1) =776
Total 589(100.0) 201(100.0) 388(100.0)
Intention to use of homeland restaurant in campus
Yes 454(81.1)  156(84.3)  298(79.5)
No 106(189)  29(157) 77205 1905
Total 560(100.0) 185(100.0) 375(100.0)
*p<0.05
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<Table 6> Using frequencies of in-campus cafeteria, out-campus restaurant and self cooking of subjects N(%)
Gender 5
Total X --value
Male Female
Everyday 7(1.6) 2(1.5) 5(1.7)
5-6/week 3(0.7) 2(1.5) 1(0.3)
3-4/week 9(2.1) 6(4.4) 3(1.0) o
Breakfast 1-2/week 19(4.3) 12(3.9) 7(2.3) 17.806
Rarely 400091.3) 113(83.7) 287(94.7)
Total 438(100.0) 135(100.0) 303(100.0)
Everyday 19(4.2) 6(4.2) 13(4.2)
5-6/week 20(4.4) 9(6.3) 113.5)
In-campus . 3-4/week 73(16.0) 29(20.1) 44(14.1) 110
cafeteria Lunc 1-2/week 138(30.3) 45(31.3) 93(29.9) 1
Rarely 205(45.1) 55(38.2) 150(48.2)
Total 455(100.0) 144(100.0) 311(100.0)
Everyday 122.8) 7(5.0) 5(1.7)
5-6/week 12(2.8) 7(5.0) 5(1.7)
_ 3-4/week 24(5.5) 13(9.3) 11(3.8) »
Dinner 1-2/week 69(15.9) 25(17.9) 44(15.0) 16.030
Rarely 316(73.0) 88(62.9) 228(77.8)
Total 433(100.0) 140(100.0) 293(100.0)
Everyday 72(15.8) 30(20.8)" 42(13.5)
5-6/week 38(8.4) 13(9.0) 25(8.0)
3-4/week 64(14.1) 19(13.2) 45(14.5)
Breakfast 1-2/week 58(12.7) 18(12.5) 40(12.9) 4476
Rarely 223(49.0) 64(44.4) 159(51.1)
Total 455(100.0) 144(100.0) 311(100.0)
Everyday 105(20.5) 43(25.9) 62(18.0)
5-6/week 108(21.1) 38(22.9) 70(20.3)
Out-campus 3-4/week 140(27.4) 37(22.3) 103(29.9)
restanrant Lunch 1-2/week 125(24.5) 35(21.1) 90(26.1) 7.998
Rarely 33(6.5) 13(7.8) 20(5.8)
Total 511(100.0) 166(100.0) 345(100.0)
Everyday 90(18.0) 43(26.5) 47(13.9)
5-6/week 89(17.8) 35(21.6) 54(16.0)
_ 3-4/week 121(24.2) 31(19.1) 90(26.6) .
Dinner 1-2/week 146(29.2) 38(23.5) 108(32.0) 17.440
Rarely 54(10.8) 15(9.3) 39(11.5)
Total 500(100.0) 162(100.0) 338(100.0)
Everyday 80(15.9) 29(17.8)" 51(15.0)
5-6/week 31(62) 11(6.7) 20(5.9)
3-4/week 39(7.8) 14(3.6) 25(7.4)
Breakfast 1-2/week 55(11.0) 10(6.1) 45(13.3) 6.080
Rarely 297(59.2) 99(60.7) 198(58.4)
Total 502(100.0) 163(100.0) 339(100.0)
Everyday 77(15.4) 36(22.0) 41(12.2)
5-6/week 49(9.8) 16(9.8) 33(9.9)
. 3-4/week 69(13.8) 22(13.4) 47(14.0)
Self cooking Lunch 1-2/week 100(20.0) 26(15.9) 7422.1) 9.104
Rarely 204(40.9) 64(39.0) 140(41.8)
Total 499(100.0) 164(100.0) 335(100.0)
Everyday 83(16.4) 37(22.2) 46(13.5)
5-6/week 57(112) 22(13.2) 35(10.3)
, 3-4/week 75(14.8) 22(13.2) 53(15.6) .
Dinner 1-2/week 113(22.3) 25(15.0) 88(25.9) 12.447
Rarely 179(35.3) 61(36.5) 118(34.7)
Total 507(100.0) 167(100.0) 340(100.0)

#£p<0.05, **p<0.01
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<Table 7> Dietary information source and companion at meal time of subjects N(%)
Gender
Total y*-value
Male Female
Internet 168(33.8) 58(32.4) 110(34.6)
Brochures 11(2.2) 6(3.4) 5(1.6)
Dietary Information from the university 112.2) 5(2.8) 6(1.9)
information Korean students 22(4.4) 13(7.3) 9(2.8) 7.863
source Homeland international students 246(49.5) 83(46.4) 163(51.3)
Others 39(7.8) 14(7.8) 25(7.9)
Total 497(100.0) 179(100.0) 318(100.0)
International students 221(44.1) 58(37.2) 163(47.2)
Alone 279(55.7) 97(62.2) 182(52.8) 6393+
Breakfast Korean students 1(0.2) 1(0.6) 0(0.0) :
Total 501(100.0) 156(100.0) 345(100.0)
International students 457(88.2) 142(84.5) 315(90.0)
] Alone 57(11.0) 25(14.9) 32(9.1) 3883
Companion Lunch Korean students 40.8) 1(0.6) 3(0.9) :
Total 518(100.0) 168(100.0) 350(100.0)
International students 411(79.8) 128(76.2) 283(81.6)
) Alone 95(18.4) 37(22.0) 58(16.7) 5 140
Dinner Korean students 9(1.7) 3(1.8) 6(1.7) :
Total 515(100.0) 168(100.0) 347(100.0)
*p<0.05
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<Table 8> Use of Halal foods of subjects

Gender
Total y or t-value
Male Female
I eat Halal food.
Yes 168(33.3)" 67(42.7) 101(29.0) "
No 337(66.7) 90(57.3) 247(71.0) 9.083
Total 505(100.0) 157(100.0) 348(100.0)
It is important that I consume Halal food while I stay in Korea. 3201377 370134 2.86£1.27 4.105%%*
I consume Halal food on a daily basis while I stay in Korea. 2.83+1.30 3.60+1.24 2.3241.08 7.019%**
I have experienced difficulties in consuming Halal food in Korea. 3.40£1.19 3.61£1.06 3.28+1.25 1.788
I would like to be able to consume Halal food at university cafeterias. 3.41£1.30 3.72+ 30 3.22+1.25 2.472%
I would like to be able to access various kinds of processed Halal food in Korea. 3.46+1.29 3.93+1.22 3.15£1.23 4.011%*+*
UN(%)
PMean=SD (5 points scale was used)
*p<0.05, **p<0.01, ***p<0.001
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