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Comparison of emotional terms elicited for Korean home meal replacement
between Chinese and Koreans

Seon-Ho Kim' and Jae-Hee Hong"**
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Abstract Recently, it has been reported that the positive emotional responses from previously consumed food could be
transferred to the new food, affecting the acceptance of the food. This study was conducted to develop emotional lexicons
for evaluating consumers’ emotional responses to the food. Focus group interviews were conducted using 15 Koreans and
23 Chinese consumers to elicit emotional terms for Korean food HMR products. Using 23 Chinese participants who did
not participate in the previous interview, emotional terms were screened through discussions in an interview setting. An
online survey among 50 Koreans and 50 Chinese was carried out to evaluate and verify the valence and arousal potential
of the selected terms. Elicited emotional terms in these two countries had similar valence and arousal potentials. However,
cross-cultural differences were also found, mostly in arousal potential. Therefore, interpretation should be done carefully
when comparing emotional responses between Korean and Chinese subjects.
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2009). FETEFAAETEETAR 2019 THEAFAEAIEE S
ZHAXAPY HaXe] E2d, SAHHANNFEF FEAL 2013
Q39 64309 2ol 2017 49 6,595% SR 27.9% &
7hlgen 24 Zg AFe 20139 % 8305 gl 20174
T 44395 DR 434.9% F7Fe Ao® UERGTHKorea Agro-
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(home meal replacement, HMR) A7 &2+ 20174 7|5 oF
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A& Ao (Macht, 2008), 21F3} AH|Rke] 775
o] AFo gigk AvtERl 7|sx Bnt oy AF AH
A S7E F Tk HAFEAG
(Cardello 5, 2012; Gutjar 5, 2015; King¥} Meiselman, 2010;
Spinelli 5, 2014). Qo2 X3, 7|18, P&3 wEs 5o
TAA] L 7|Ex FYFA o] Ad #AE

7HAH,
Foztolu HAZ To| A YL 7|awel 2o A4 &

AZE Holg Aoz Yeldth(Cardello 5, 2012). Wt HZ &
A AEAA E7EE A RS o)A o] AFd g V3w
off ojBA ABEFHE=A et ATE<] F7I8IL Y Tk(Piqueras-
Fiszman3} Jaeger, 2014a, 2014b).

Z Y7t o]FolF tH(Ferdenzi 5, 2013; Meiselman, 2015). TS
AXNA A v wstde o, S wE2A |s)sia, 7
A A== 540] Ath(Ferrarini 5, 2010; Spinelli®} Montele-
one, 2018). 21& AF Aol 1 WS Hrisks W 3
7HRFEAAl AES FAT & 259 Ao e w3

Z H]—E’j;}. A

B %S sk A s, A8 wgolt 5
w5l Aed BYe 2SIt WY BuEs B9 2
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° W S 9RA Yol gov], §AE Wl 7}
A A5zole WA B4 5 2lo] Bol AHEIT 2irkLagast
5, 2017, 23 43 W NS ne duHos 1
TSR Aol me TReks W Agsied, HEA 3

< TFadste AATEeE SEEERE
s/ 7 =R = A B AFH eSS =4
o] XFENE S FH3= Z47F Yk(Thomsonzk Crocker,

wetE dF AFEe] Ry Yot 53], Hrt
2ol #314 wjAel wEk 778 wkgo] gt Torrico 5(2019)
o] AFedME 28] RAKE B8l ofAJol AMRke} A 4]
AlA AB7EA] AF ARLE AL, olE 7 F fEE 728
o sl HrlsAl SFAch o] AFoIA] ofAlo} AH|AEL ol
Zu T SfinkEb] Aok 2 AE s vEe 23S
o, o]ehs RIE Mg AHRES oHQ FI T #d, A
o Xz} 2 AFoA PEFS vy @Ak T
e A4 OWO} *Hlx}oﬂﬂh I 22 EES AF
o] 7|gel} & A Q= W, Mg avReAlE A7
olut 77t sﬁi A #A-bo] e Aoz Byl Yo}
7t &3k w7 xtel= 1 qbell 3 lojo] ztolol] sy 7+
A kgl JFE = 4 Ah o= 53] 1A AFe] WAt
A7 2 4l B ukee] zlelE ] flske 57
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JEHE %QX] Be F UYof 7
Aol oflA & F 371 LLH—"fr"lE}(Spinelli% Mon-
teleone, 2018). & £, ¥9] A= 3 Tolz ZdH
Aol WeAlel ¥ 7 Fe A 7K ool bolE g3
o 2 olE JojE ALY S HE A4 slon, 1)
oI BU oI Ak Gols) el Aot EAEA ¢
& S Stk W) o Qlojol) Aoleel 144 dole] a5
she shbel 24 gol7k T seks, WRE oltel Aoz
) e S WEF S Uk EF B AT AMRIE
Aoz =7F 7h F2 Ao 7k dole] owrt gk = 3l
(Spinelli¢} Monteleone, 2018). 24| 2 Uchida2} Kltayama(2009)94
Ao A “happiness’= YEJANAIE e ZM7HE 7HA= #
Aoz QAo HERlAE =& ME7HE THRE AL

A2 = ATt 718l MNP FAAM A AT 24 &
5 e %7t 277t s dojestddyt A8 Thsatrt
FAE S5 8] 54 E398 $1g Liverpool emotion
odor scale (LEOS)L} Singapore emotion odor scale (SEOS), ™
3} =4 =72l UniGEOS (Ferdenzi 5, 2013), 21o] tj4l o]
"X Z 0]&3 PrEmo (Desmet, 2003)7} 7HZ= AT},

AR =ellA AP 742 A3 Roko] 4 #E AT
2 & 220 g 715 v T whg e AEA S 4
T317] 918 EsSense Profile™ (King3} Meiselman, 2010)3} Pos-
itive and Negative Affect Schedule (PANAS) (Watson 5, 1988)
off 71Wrek 2 8o F Wt FAXEA Folehs 224 &
oJgte SAolM =ARE RS AddsH st & 22709 7
A o2 /e Kim 52017)2 4771 Itk Yoon 5(2016)
= AT 5ol Wg vs 2R 2 we-& S
, Hust Lee2019)= 7ol tigh =913 =219 7 Wb
= =8l ¥l S4Selth 22y = HMR 250l g
=1¢] 7 &olE EET dFe dNeH, HEdeEE A

rlrﬁfm

ofN oo kI rlo o

TR A WY §o] Bl2ES Mo W 2 7
59 T30 Y gols saei, sudnie 49
golg =&l 4% w4 Zenle Toe AT} O
clsion, Relsh ehFe] 2 Bojsl WIS ZRES vw
sfe] 7} golo] olug mrk A FHE ATE gk
Hepd A7 94 HMR A% tld 913 F34e)
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g kel tigh wAkEskd vlas 9% 71x daEA AAl
Fch 2 A7oME g4 HMR 2Eo] tis] S5 aH|AHEo]
29 7 gol5o Fod T 7}x1 49 arol AL} 7+

e QT 2 el wARSH O v Aol 7
A o] Aol glo) @ S3S) Aolg sk sl
Aol gake I W qa Fcle
ol w4jekn 490l slo] 87 7% ARE $8E A

s, w2 ol ool Pl W Fe 15
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Ak T AFE AEE 28 Jot e T FR @
A, 2 miolsh AR PARAL ATRE e o A
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o] _LHHCA—H 11:ﬂ oq/\g Dg’ 1925/\1]) 1 o “§‘_ _LHHC/M—I
39, 4124, 19274 ol&sl 7zt 25 EEZ—EJE%T
(FGD= Z18) 513 E} A F=A% =2l dEL e
29SS A4FS & EsSense Profile™ (King?t Meiselman, 2010)
I} PANAS (Watson 5, 1988)0ll4] =&H 55712 714 &Oii—r
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Alste] F=tel] AFehs =]l S 108( 107, 21244
238l FGIZ X33t} EsSense Profile™z} PANASE 7]4to
2 ske 59 A &o] B aET/Ea ey AT AFelA
=2 7 §oE olgsld Hd 7] FolE B3l AR 9
A4 7Fsst 1 85 Adaa, AEF FeEA]
ol A 19, o34 129, 20264 7t
B3l o] &oj5o AHPE AHES S FH
SlEJH+= Lawlesst Heymann(2010)°l £]3)
AnkA Axs weh JAYsiar, 189 gzl 179
Bz A gl 19e] TRt sl JIEFE 283t
TEH gole oot FHold SEg Wevt 3
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4 T7 A=l g8l FGIE T3l =1 F 24719 24
2O (adventurous, affectionate, appealing, comforted, curious, dif-
ferent, easy, friendly, glad, good, happy, homey, interested, joyful,
nostalgic, satisfied, secure, skeptical, strange, tempting, trust,
unique, warm and worried)® X7t} AH371HE =49 50H (F
3 4, o4 467, 20-4041)), FH=9l S0 (E4E 237, A 27,
20-614)S tie = 3 AAE B3l skt AAE Survey-
Monkey (https://ko.surveymonkey.com/, SurveyMonkey Inc., San
Mateo, CA, USA) AlO|EZS o] &3] Lejelog o]FolHtt A
7l &ofollA =AR= 7ge] drht 784 52 SARIA
9d & HAE(DY W FAHCY, ‘9w SHFHE ol &
ste] Hrretdnh. ZM37te &ofdA ARl 77ge] drpt ]
GAARENse] Hanrth =ERA| A AEHog sieteke )
S XAl AR WAL AgAes ERE
e s =AREA 91 & HE(1 XRESH skt
=REAIIIE, @ AFEESEHEAE ] LFAE)E ol&3)
7} B(Warriner 5, 2013; Gilet %5, 2012; Kim3} Ahn,
2011). ole BA7EeE Z7F = ZF idolAl AEskE A
2 AXEHA v rte g gl vholo] thate] SEsiA sk
ok A7kl 4A7F S5 Yao 5(2017)0] AAE WHS wh
g} Fags ek 2z Al e R Roj(l4r B
(Negative/Low), 4-6: &/3/X 5 (Neutral), 6-9: &% /=2(Positive/
High)) #73l3itt.

al
=

ot nFE
MiZol chst 28 8of

AEad/E 8- el disl 22709 78 8], AN/ ol o
s 22719 278 &o7t =EHAT e a2 AN
ol FEAer wEd gole 200i9eH, ©] 9 si=vt
AF2WoANX = nostalgic trust, FA/EEC)NME skeptical
I joyfulel 247t =EFHATE 3T AR £ojo] glmof, T,
o] F71E Table 13+ 7},
=EE 2 80{2 MMt 2ot HAE
7 8ol AX7 9 737 W7t A3= Fig. 1%
Z 2009 4 8o T d=d FHA A BTN

- %714 8ol Wl 174
Table 1. Emotional words by English, Korean and Chinese
Emotional words
Sample
English Korean Chinese

Adventurous AR e Az H/C, J/T
Affectionate Aol wAXNE WE H/C, J/T
Appealing S 7o) 7= o H/C, J/IT
Comforted goto] ¥l = FoR H/C,J/IT
Curious Sl A7l [J3E H/C, J/IT
Different A2 B2kEy H/C,J/T
Easy B~z go 15 H/C,J/IT
Friendly 223k ZH H/C,J/T
Glad Hrhe = H/C, J/T
Good =X T H/C, J/T
Happy &) -5t =78 H/C, J/T
Homey Aybre Wes  FEER WCIT
Interested Ao A7 = & ¢ H/C,J/T
Joyful E A Ut
Nostalgic ST AR = Bz H/C
Satisfied BN Y R H/C, J/IT
Secure ohA sl 4= 9l Kb H/C, JIT
Skeptical PPN S FEE8y uT
Strange il fE& H/C, J/T
Tempting Fu 7= EA H/C, J/IT
Trust 2E S de =it H/C
Unique EE3) =3l H/C, J/T
Warm sk 582 H/C, JIT
Worried AR T = Hols H/C, J/T

YH/C=Haemul-pajeon/Congyubng, J/T=Japchae/Tteokbokki

BG4 Bol= skeptical, worried?] 27170l =ZE ST T
Q19 A gl 7 87t 848 AA7E 7Y homey,

nostalgic, strange'= a’374, skeptical, worried= F742 A7+

7Ry ZA7Fe] - adventurous, curious, skeptical, tempting,
worried’t =& ZMJ7VE, appedling, different, glad, good, inter-

ested, joyful, nostalgic, satisfied, strange, unique’t 7+ A E2
Y 7VE, affectionate, comforted, easy, fiiendly, happy, homey,
secure, trust, warm< ‘F& Z}37Ve 7HAlE ALE YERgT g
18] Aol M o] Y &ole IHAA BAZE 7
Atk o]# s 3= Desmet?} Schifferstein(2008) €8] Hare
‘hedonic asymmetry’ 8743 LX|gr}. o] &9 Aol WEH 2
Foll el #4477 wkgHtt 384 174 vhge] o A5 o
el Ado] A or, T (satistaction), ZH < (enjoyment) 5
o] 7gol 71 Wol AP EF(sadness), Tx(anger) 5Ol
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fratd o, B8 gofolx Bzl Bl &3 xfe]7b viet
STk, Different, easy, unique®| 735 =91&
gl 384 AMTE THe Ao Frisialth @
homey, nostalgic F=RlNAE SAHX LR RrolEo R o)
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< Chinese >
9

Arousal

Worried Adventurous
.

.
Tempting ee
Skeptical ® Curious
. 6
Strange Interested  Glad
Unique o . .

Valence Appealing o Joyful

5 o Different

1 2 3 4 s 6 7 8
.

Nostalgic Good

M Satisfied

4 Friendly o M
Happy
Homey *

. Affectionate

o ®Trust
Comforted o
3 ® Warm
Easy e

Secure
.

1

< Korean >
9
Arousal

Adventurous
.
Skeptical
. Strange 7 Different Curious
. . M .
Worried
M Tempting
Unique .
6 .

.

Interested Joyful
.

Valence

2 3 4 5 6 7 Glad 8 9
.

o Appealing

n Good o
Happy
N .
Satisfied
Easy

Nostalgic
. Friendly - affectionate

Comfortede  * ®
Secure o . ® Trust

Homey ® Warm

1

Fig. 1. Valence-arousal potential plots of emotional words constructed by Chinese and Koreans. Letters in blue=positive valence, letters in
red=negative valence, letters in black=neutral valence; letters in bold=high arousal, letters in italic=low arousal, letters in normal font=neutral

arousal

=lolAl= SFAA FE veRlth ZM7F 9] sl m
2 ZolE UElth. Different, interested, strange= Z=2loA=
T AL 7E, Sl w2 Ve THRE AL
2 WolEod Rt WA good, nostalgic, satisfied= &= 7t
AEe], =l v 7R Hrisislnr 2ev & 23k
X FABH A W ZH7HE T o7t thE &3t
HollM= 3484 ZAA7I =2 27 7= Ankde] 7t
A= UERA] e3dTh

2Eo] ke g B0 uish 71Ee 7zt e Fofe
A+t F2 AT AEE 24 8o 552 EsSense Pro-
file™o]L} PANAS 55 &&3to] gl ghom, H] A9
7247 F8el gk A= oA =7 Holtt. wEhA 71E 7
g AT A B A AIe] vl 3Eg 98 B A+ A
E 0% s, A7 A 8o A7 T vFUS ez
g 7g gofoll tisl ZAFSH Warriner 5(2013)¢] AE & <
T WaL aEskh Ha A3, g 8ol Axrret 247t
= J7F ZF fAR SRAE FEH e s Eod
AFERQL Fitol glo] Zpelzb UEbsTh &l AAMTle S
2 Sl wl=Rlo] ANk e g fALSE AME BO, different,
easy, unique, homey, nostalgicol~ T3}l Wl YA 7tell =}o]
7F et S0 different, easy, uniques, 3=U-2 homey,
nostalgicS, V=+A- easy, unique, nostalgicS SHZX ] Lo
Hrgon, 1 & wole Ao E AR Frial &
@3lth. EsSense Profile™ol A= nostalgics 3782 €02 &
FE vk Stk 27 AATERY 28k 7F Afolrt o 2A
et S35} 3= E worried, skeptical, curiouse A=
[ERAFNE, affectionate, friendly, trust= /37 & Tofel

N

A, msRleAlE 37 Ao ZM7E vERTE 8P appeal-
ing glade =A% FHRNNME T2 Are] Z7HE, V=
Qorl e 7197k YERlth Hape 99903 F3UE
MAle IZ/AsA 7 Tol2 el eu, v=lEdlAe &
=F/ZEAT = DI} Different, strange= T34 H ZJol7} 7}
2 FRYed SERldME =2 ZMVHE, HlEeldM e B
ZH7VE, FHddMe S Axe 243718 YRt Good,
satisfied= =13} vlFRAAM = ZMI7F ko) FHRIEL
T AR M7HE THE AR FUeEA

E AFolA Yehd =7 AdbEd fAM s AlEA R
Ae] ol oA AFA RE vlel §ARIAY. Ferdenzi 5
(2013)2 292, G, v, AVEEE, 5 9 =& o=
3 e H8 7P 8o ES(universal emotion and odor scales;
UniGEOS)E 7&ah= 2Hgolx dubdoz Fdgh Wae] 24
E-0](disgust/irritation, happiness/well-being, sensuality/desire, energy)
BE F7MA SN0 I i3 54 STl 2
e AL SRS, drousalZt melanchobe S=ANATY, intel-
lectual stimulation®} spiritualit= 73 7FE2 0| A TF YEPstT), gk
e dFo &3 de U, § vF-Eepd, 9295
frAkgE W02 7 o & WFssidvta Baskit At
FEE FTHEE fH 7S S Ble, ole 4t
X2V} FHET A E5l) ¥ Bo] =EEHW] HELR 3
Akt o] W ofet NdE FHe XM= F7t
e 23 7 2ol7b YERtTh Lugt Gilmour(2004)E “happi-
ness”] el gl wl=QlE s Aol YAl A AR
HhH | Z=ele J&siar UiAg Al Aol 248 WAt k4
o, dEJL e YT HAL AHS AdskeE AE

vl



gk HMRe] t &t &t -

‘happiness’2} & HPA, #5919 ‘happiness'= 5782 o|HA] &2

73712 7HHtH(Uchida®} Kitayama, 2009). ©]2 3t 75_-‘/]'*53 5
3 Yt oulE 71l dojdA|Ete A7t AMEEl= AR AESE
A z7ol wt ok AATtet ZH7HE T g dvke As

G SIeh, et o4 Bl G B Solt Aol
e 49 BANNL ¥ 54 24 ol Anra 497
T2 olzrg 7HEAe] sl A7 ik glo] o] Ho] tis)
He @5 37189 A7t Basich B8, 2 Wl st u)
2 ES A7E A wele Aol de AiEel 74
gole] gel, BA7k, 27k Sol Wie W A 4% A
2 AR 24 =78 A Yot Ak BeE,

=22 =24

O.l., -

ok
=

0]

aF JERHE B =2 & 20 7 g0 3§

2ol Az mRoA iR 7 gol7t A AMrtE vt
ﬁz, FHAF el AR AATEE s od, 2E
gololla GA7ke} ZHg71e] Ajol7} vebdrt. e g 2719
A FAH TR e TS TR olrt ThE Fvl
A 34 A7 2718 7IAE Qe 37t At
B YehdA ol B e UG ouE sAE dold
e =7F W= G L e yeiens, 5 3

o
3T

e Eal mEE g Aol UF ANS @ o olela vy
So) Higuojo} & Zlow Az,
HAle| 2
B ATEE BYFAAERY Ao B
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A E: 315068-3).
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