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Abstract

The image and emotions associated with Korean food were investigated in 24 food workers (12 Koreans and 12
foreigners) living in Korea. There are a total of 22 terms for the image of Korean food of Koreans and foreigners, including
7 common words, and a total of 33 terms for emotion, including 10 common words. Differences in the images and emotions
associated with the perception of Korean food according to the characteristics of the country and region and Korean food
experience were established in foreign food workers. In the images of Korean food, Koreans mentioned ‘jeong, sharing,
balanced, Korean table setting, seasonal (seasonality), yearning, trust’, whereas foreigners mentioned ‘red, spicy, distinctive
flavor, repulsion, sweet, non-salty, tradition and history, and unfamiliarity’. In Korean food emotions, Koreans were
“relaxing, friendly, maternal, hospitable, nostalgic, exotic, clean, trust, delicious, touching, and free”, whereas foreigners were
“happy, appealing, enthusiastic, excited, uncomfortable, worried, adventurous, nervous, joyful, fusion, food-cultural, and

amazing”.
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<Table 1> Demography of Korean workers

Korean worker The highest level of

Gender  Age group

Occupation Career in food industry

(KW) education
KW 1 F 50s More than Graduate Professor (hotel restaurant and culinary arts department) More than 10 years
KW 2 M 50s More than Graduate COQ (Chief Operating officer More than 10 years
KW 3 F 50s University Professor (hotel restaurant and culinary arts department) More than 10 years
KW 4 F More than 60 University Former professor (Korean culinary arts department) More than 10 years
KW 5 M 40s University Hotel chef More than 10 years
KW 6 M 50s More than Graduate Restaurant owner chef More than 10 years
KW 7 M 50-59 More than Graduate Chef More than 10 years
KW 9 F More than 60 More than Graduate Former professor (Korean culinary arts department) More than 10 years
KW 10 F 50s More than Graduate Former professor (Food contents) More than 10 years
KW 11 F 50s More than Graduate professor (Korean culinary arts department) More than 10 years
KW 12 F 50s More than Graduate Researcher (World Kimchi Research Institute) More than 10 years
<Table 2> Demography of foreign workers

z;)(:fllfrl Gender Age group Nationality Period (}(j;;:;ldence The l:gﬂ:;i(l)ivel of Career in food industry

FW 1 F 30s Romania More than 5 University Korean food related marketing support

FWw 2 F 30s USA University restaurant management

FW 3 F 30s USA More than 5 University vegan restaurant owner chef

FW 4 F 20s Columbia University Korean restaurant assistant chef

FW 5 F 20s Palestine More than Graduate restaurant owner chef

FW 6 M 40s New Zealand More than 5 More than Graduate wine bar owner chef

FwW 7 M 30s New Zealand More than Graduate barista and F&B marketer

FW 8 M 20s Pakistan More than 5 More than Graduate Assistant chef

FW 9 M 20s Spain University chef

FW 10 M 30s Brazil University Brazilian restaurant chef

FwW 11 M 30s Turkiye More than 5 More than Graduate food engineering professor

FW 12 F 40s Singapore More than 5 University party planner

<Table 3> Question content

Sortation

Question content

Contents of questions related to Korean food (2)

What do you think is the image of Korean food?
What are the emotional elements of Korean food?

Demographic question (7)

Gender, age, nationality, duration of residence in Korea, final education,
occupation (business in charge), food-related experience
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<Table 4> Colaizzi's analysis method

Phase Contents
Step 1 Transcribe interviews and read them repeatedly to understand them
Each of the researchers extracted a phrase that they thought was meaningful from the .
Step 2 manuscript. After that, a single integrated version is formed by comparing and analyzing the Repeat steps 1 to. 4 to. derive
phrases extracted by each researcher the .ﬁnal Sema.m.lc unit and
- - - — verify the validity of each
Step 3 Conduct an in-depth analysis to derive the implications of each phrase subject classification
The semantic units derived in step 3 are grouped and classified between similar ones. (Lee et al. 2020).
Step 4  Through this process, each semantic unit can be classified by grouping it into a sub-subject

and even a major subject (Colaizzi 1978).

<Table 5> Criteria of Korean specialists’ qualitative study

Major subject Sortation Subclassification Sub-subject
1. Images of KW' Images of 1.1. Images of Korean food 1.1.1 Sharing ‘Jeong’ and Balancing Korean table setting (hansangchalim)
Korean food  Korean Food ac‘cording to its characteristics | 12 Vegetarian-oriented seasonal ingredients are colorful and healthy
of KW Korean food
1.1.3 Unique Image of Korean Cuisine’s Recipe and Taste Characteristics
1.2. The Globalization and 1.2.1 Image of yearning and heightened status
Status of Korean Food of KW 1 5 Different Korean Food Images by Foreign Market
FW' Images of  1.3. Images of Korean food 1.3.1 Red, Spicy looking, Perception Changed to Non-spicy Image
Korean Food a;c;){;i]ing to its characteristics 132 Variety of food cultures with history and traditions
© 1.3.3 Vegetarian-oriented harmony, originality of mixture, and healthy
food that is spicy and sweet but non-salty
1.3.4 Fermented food and Korean food's distinguish flavor (fish smell)
1.4. The Globalization and 1.4.1 Lack of promotion of Korean food and Korean food reflected in
Status of Korean Food of FW the media
2. Emotions KW' Emotions 2.1 Korean food intake and 2.1.1 Comfort, familiarity, love, maternal, consideration, sincerity,
About About Korean  emotions about food ingredients healing, longing

Korean Food Food of KW

2.1.2 Special event, exotic, clean, healthy, reliable, delicious, moving
experience

2.2 Emotions about Korean
food culture of KW

2.2.1 Emotional food culture that shares ‘Jeong’
2.2.2 Freedom and diversity of Korean Food in Space-Developed Table

2.3 Korean food intake and
emotions about food ingredients
of FW

FW' Emotions
About Korean
Food

2.3.1 Happy. good, passionate and event food
2.3.2 Uncomfortable, anxious, excited, nervous & smell of fish

2.3.3 Various, excellent, healthy, care, healing, love, sincerity, joyful,
fusion, challenging

2.4 Emotions about Korean
food culture of FW

2.4.1 Unique & meaningful Food-cultural dietary custom of life
2.4.2 Joy of sharing food

FE=(in vivo codes)E A& THCreswell & Poth 2016).
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213t AaANA = 3EA NN =E5F on] e
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FWI1: I personally think before coming to Korea, my
image of Korean food was a very spicy. Like Korean food
spicy.

FW2: Then 1 would say my first impression was that I
thought it might be really spicy. 1 think one of the first
foods that was introduced to me was like Kimchi and it
was really red.

FW3: After 1 come it was very spicy, apart from some
snack dishes.

22k gl Hle R olEiAlske vl Sl 22 )
7 AZSAG B2 AT H Fole N0 B ool
7} WA Syrhe olulA 2 walsirka Sasidc

FWI1: But after I came to Korea, my impression and
image of Korean food changed radically because Korean
food is not actually all spicy and I think it's kind of a
fusion in my opinion between other cultures and Korean
food.

FW2: if we just look at overview of them a lot of it is a
red color, and that might be image for foreigners that red
represents spicy even though it's not actually spicy but
that's the first image, and then I would say nowadays my
image of Korean food is a very different from the
beginning.

1.32) GAR} AEE Ad ok

ghAlol= e AP EAU
A1 W83} THE0] EANE At wor AEst 3
Ao ZEHES A= o] E%ﬁh 3Tk

FW9: 1It’s nice because Korean food is full of history

3 s
L SIS, el o)

behind, and so it's nice. It is amazing.
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FW1: 1 personally think 3=+8-2] salty o}k, So, for me,
it’s more sweet than salty... I'm coming from a country
which where we put a lot of salt in the food.

FW6: You know my whole image was very healthy and

green. Very hard to put on the weight.

o, wjrjofel] wxl

g2l 2=l AFEAXIE QIXIsk= et olo[X|et H4E 53

FW10: ... Korean food usually not salty. Never salty...

e hgsitha stk S2e] Gulsh AR s
The olio] Wakth SN MUY DAEE AL E
3t 238 olFE SEU tipge] B oAzt 3
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FW4: 1 think Korean food is very variety. They have a
lot of kind of things even it’'s a spicy or really sweet..
But in Korea, you can find any kind of taste, So I think
the variety would be the image of Korean food.

FWS: Personally, I think there is a lot of flavor in Korean
food compared to my country.

FW7: There's so much variety, and all the like different
dishes that you have...(32F) I'm actually vegetarian, and
Korean food has a lot of vegetable dishes like Banchan.

134) BEESA T B4 E-50) | (ATEAY)
B oA MRS E . B 2 A, 4 )
BN AASh 28 WESNoleka Azislglon, ol
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FW9: When 1 think about Korean food, it’s like spicy,
fermented food of course.

FWI10: Everything has always probiotics like Kimchi and
fermented food...some fermented vegetables or even
sometimes meat.
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FWS5: It has so much E3L7], like fish. Maybe it doesn’t
have, but smells like it has or maybe the base has fish in
it? Number 1 is spicy food, and number 2 it has
distinguish smell, think to my mind is like fish smell.

FW10: 1 thought like every Korean food is always so
spicy and you should always with some kinds of seafood
there are some kinds of fish is like the most common
Korean food.
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FW3: 1 think a lot of people know about Korean food
through K-drama and K-pop, so we know fried chicken.
You eat fried chicken and drink beer by Han River. That's
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like a K-drama experience.

FWI10: T used to watch TV show a lot “YHAI1E H-EH).
I thought every Korean food is always so spicy and you
should always with some kinds of seafood.
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FW7: 1 think like I still think that Korean food is still not
promoted enough around the world, because people just
think of Kimchi and Tteokbokki. Korean food was not
promoted... It should be more promoted.

FW11: Before, all we know about Korean food was more

exotic. Fish, seafood looks exotic, very different.
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FW6: When 1 think of Korean food, I think about the
2002 world cup. You know that whole red, the exciting
that that's what comes to my mind, when | think about
Korean food...You know back in early 2000s. So yeah
spicy, kind of you know that Z=719] that that feel. Super hot.
FW5: The non-traditional food like the modern food, it
gives me more like happy feeling because, 1 have studied
in Jeonbuk university, so I saw many students, they’re
laughing and eating spicy food like Tteokbokki and these
things gave me like positive feeling.

FW9: 1 feel happy certainly because Korean food for me
also I really love to improve cooking some Korean food
like watching medias and 1 say trying different Korean
food for me is amazing events.
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FW6: It's somethings that quite extreme for foreigner, so
you know like Golbaengiis kind of the equivalent of a
snail or like Mikkuraji? Chueotang? So, we can feel a
little bit uncomfortable with certain dishes.

FWI11: Anxiety, excitement too, because the food is
different from when I first come. Different shape, different
ingredients so | like the experience, I like to try new food
so was always there was always an excitement new

experience. But it came with anxiety and nervous.

Aol sl B3 o] F9) AAER Bol ALSHT}
S sk o] AR 2ol e SAeIAE A
F1g 7im, ols} e u)7t Ag B WY w B
Pl AT s,

FW5: When 1 first back into Korea, I couldn’t even breath

when 1 walk in streets with food... 1 don’t like the smell
of fish in non-fish food. It’s uncomfortable. Like smell of

( Oo(x

of

252 That smell is very uncomfortable for me.
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FW5: In my opinion, most traditional Korean foods are

healthy. ‘There’re very healthy, so this reduces feeling of

sickness.

ron
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FW7: There's so much more care and love that's put into
the vegetable. ...I think overall like Korean food is like
health like healthier.

FW4: [ definitely like the homey feeling about Korean
food personally.
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FW7: because 1 say I'm vegetarian... the way people
prepare vegetables in Western countries is usually boring.
It's just boiled with a bit of salt. There are so much more
care and a lot more thought into cooking the vegetables I
think it's a lot more fun to be vegetarian. It's a lot more,
delicious.
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FWI12: So last time we only have Tteokbokki, now we
have Rose Tteokbokki, Cheese Tteokbokki. So, the people
are trying to make food more interesting... it can be
excited because some of the stores are trying to improve
and making food more -challenging and accepting for

foreigners.
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FWI1: 1 think each food in Korea has a certain meaning.
For example, seaweed soup is for birthday or pregnant
women. Hangover soup is after you drink. like spicy
sausage stew it reminds you of war...every food attribute
some meaning that's really important. [ really appreciate

because we don't have that in my country.
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FW10: 1 think there's a social factor on it, but I felt sad

and frustrated because so much missing my daily food so.
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And when 1 eat pork belly with friends that it can share
all that kind of food and help each other fry the food and
things like that. 1 think it’s exciting very cheering.
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<Table 6> Comparison of terms on Korean food images and emotions perceived by Korean and foreign food workers

Sortation KW

FW Common terms

Jeong, sharing, balanced food, trust,

Red, spicy, distinctive flavor, repulsion, Uniqueness, vegetables variety, colorful,
Image Korean table setting, seasonal, yearning sweet, non-salty, tradition and history,
unfamiliarity

healthy food, harmony fermented food

Relaxing, friendly, maternal, hospitable, Happy, appealing, enthusiastic, excited, Affectionate, homey, healthy, healing,

Emotion .
touching, free

amazing

nostalgic, exotic, clean, trust, delicious, uncomfortable, worried, adventurous,
nervous, joyful, fusion, food-cultural,

various, caring, loving, event,
sharing, Jeong
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<Table 7> Differences between the image of Korean food between previous studies and this study

Subject

The image of Korean food

*1. Healthy food, hygienic, attractive, nutrition balanced diet, family orientation

*2. Healthy food, tradition, variety, neat, antique

*3. Healthy food, variety, neat, antique, trendy, scientific

*4, Food-cultural, superiority, variety, competitive

*5. Healthy food, diverse food cultures, valuable, good appearance

*6. Health, price, luxurious, sanitary, convenient

Previous studies *7. Spicy, scientific, healthy, food-cultural, Korean table setting, Korean wave
*8. Reliable, outstanding, confident, clean, good impression, friendly, kind, enjoyable, satisfying, delightful, acceptable
*9. Digestible, neat, luxurious, feminine, simple, generous, family-oriented, colorful, uniqueness, curious, attractive,
modern, enterprising, reliable, global, universal, healthy, natural
*10. Good taste, good flavor, good color, low calories, healthy, nutrition balanced diet, seasonal, salty and spicy, many
side dishes, fermented food, vegetables, uniqueness, good for entertaining guests, expensive, favorite foods,

familiar

Jeong, sharing, balanced diet, Korean table setting, vegetables, seasonal, healthy food, variety, colorful, uniqueness,

This study yearning, trust, red, spicy, non-salty, sweet, tradition and history, fermented food, distinctive flavor (fish smell),
harmony, repulsion, unfamiliarity
New terms  Harmony, red, distinctive flavor (fish smell), repulsion, yearning, unfamiliarity, non-salty, sweet

*Precedence Research of Image-1: Yu & Park (2022) 2: Jung (2021) 3: Lee (2019) 4: Kwon & Shin (2010) 5: Lee et al. (2010) 6: Shin & Bong

(2010) 7: Kim (2015) 8: Han (2016) 9: Park et al. (2009) 10: Jin (2019)

<Table 8> Differences between the emotion of Korean food between previous studies and this study

Subject

The emotion of Korean food

*1. Adventurous, affectionate, appealing, comforted, curious, different, easy, friendly, glad, good, happy, homey,
interested, joyful, nostalgic, satisfied, strange, skeptical, tempting, trust, unique, warm, worried

*2. Pleasure, satisfaction, comfort, happiness

*3. Glad, good, good-natured, happy, interested, joyful, satisfied, peaceful, valuable, energetic, free, mild, nostalgic,
warm, whole, wild, polite, adventurous, calm, daring, tame, worried, unsatisfied, disgusted, guilty, aggressive, bored,

irritating, sad, regrettable

Previous studies *4. Relevant, useful, meaningful, valuable, important, interested

*5. Joy, comfort

*6. Exciting, pleasant, pleasant, happy, frustrating, uncomfortable, disappointing, unpleasant
*7. Want, crave, like, love, good, best, spicy, happy, delicious

*8. Happy, exhilarating, delighted, pleased, relieved, comfortable, reassuring

*9, Satisfied, good, healing, refreshed, excited, comfortable, interested

*10. Pleasure, pleasant, belief, comfort, unpleasant annoyance, disappointment, regret

Amazing, adventurous, affectionate, appealing, caring, clean, delicious, enthusiastic, excited, exotic, event, fusion, food-

This study cultural, free, friendly, happy, healing, healthy, homey, hospitable, Jeong, joyful, loving, maternal, nervous, nostalgic,
relaxing, sharing, trust, touching, uncomfortable, various, worried
New terms Amazing, caring, enthusiastic, fresh, intimate, food-cultural, loving, maternal, nervous, fusion

*Precedence Research of Emotion-1: Kim & Hong (2020) 2: Kim et al. (2018) 3: Lee (2015) 4:Kim & Yang (2014) 5: Lee (2009) 6: Shin (2015)

7: Choi (2017) 8: Gankhuyang (2021) 9: Lee (2019) 10: Lee (2016)



58 BEEREEXILZESEE Vol 38, No. 1(2023)

oM A 4L U=
, 5, 33 Sl

2) A Arel B Arel gk olv], 1+

Aok & Ate] §H olw]x|, 22 <Table 7, 8>3
2t} Aol vlagste] £ ArollA] AEA =EE ol
2 go]& AHEWM harmony, red, distinctive flavor (fish
smell), repulsion, yeamning, unfamiliarity, non-salty, sweet$}
oh FgrHo s Ax) ol @A e HES A
salty and spicy (Jin 2019) o|v]X]e}= X}o|7} o}, gk
o] 54 olm|A| 9} familiar (Jin 2019) o]w|A|ol] sl
distinctive flavor (fish smell), repulsion, unfamiliarity <]
Tk 744 o|uA)7t =2 E T YA 7 At
A7 R Sl ¥3 To HAoE W WBERA
L 8ll9] AFsle 2l=elel] W, 2 ALlME dh=ell A

Sl Rl F=dl, Ql=Rle] AHF FARE de s A

ZH Aow AZMET AA] 5L @A =R oln)A] o
A AFAS] BalRle] ol A gRSol ke Felel &
28 ) wEolel A7), 9, slelold AFEEA] o
o AR = SAHES B8 S AL S& 950l
oA P oluA AAHw Yome 5 Ast xe)
el g Algol Bad Aow Azkw.

HaATe) wlmsle] B Aold AEA) 5 18]
T amazing, caring, enthusiastic, fresh, intimate, food-cultural,

loving, maternal, nervous, fusion®]{th. 53] o]& 23 ¥
A AR e 71782 AR HAHCE gl o=
Qle] HAE =olal Yokl =7le it 9 AlAIs)
o FEFEINE e AAKEE =T A S T &
7148 AFshe w2lo] ofHH AT JAt e AEst
7} REFE v Alo] 212 mEhe A0 E 1A E A St

V. 8eF 3 A=
£ A7 a2t 2Fel tfet ofsl7h B3 4 Adel ¥
Raput £517 w7l TR shatel ATES AEEA4
H@E 129, 9159 129) o @2 hat ofn]
1

A AZCIEHE AN S5 g2 1912 A 23
HEe 19, 91591 129)0] BN ARE BAF A,
2h olm|x)e} YL tiFAlR FEBIgIT) s ojmR)E
a40] Exo] me ofn|xs} @ale] AASS} 1ol we
olu A% B1l, 2FAE FHEATE §4 L A
o AAIR, BAESE TREAYIL, 9] FAE 14709 &
A A BRET 2FAE FA9) B4 BE o]
ol BRI A U ATl ddEsl, A4
Zo) Thre AR HAER TAIET A4 B4, e &

2t o 540 S1A ojulxgith g=ele] A A
S B @ He vl eubel] tak 214 wal, ksl A
g A T A, A4 5oz, Tl 544
< 7HAT S AR AR ke 174, a9
Sro) ol Ay Q. tale) AlAIske) 9ol ake o]

A
Z g ojuA)e} FRESS ST A F ok HAE
B A =l A, s, BAL AR, A,

=)

o
o
_%
O-
%
K
:‘o

\
o
-1}
1>
ko
AL
fo
)
O

ol
i)
o B
2

2
A3 A, A, A, 294, §3e) 4E 1)

o 53] 919 NEBA B, ks A0 B4, @
4 7Bl wek @4 olulA|s 7ol Aolzk Ugiek. 4
ool A ghtele A, Ui, #E4, TR, AR
), 57, N, AR BN vle, A ke, T B
fo] FuCIAAN, AN7E, AET A}, ALEES AFe
k. 94 el Fele Hbe AFE, 15E, B
o] AN, sIFE, Tele, olFHe, A%, Vg
o, B, AEAQ, AfReS L e, 915

e

A

_1

e

o Pua, s3] The, AHo] LARE, Buld, 74

e
o
v

, TR, 2AF0, 148 E, AT, 1
R34 SN 7k, 2718, e AT

Z_1

# Qo] AR B ojuAst 1ol e AHAT
=, B Kol, A91A 7%, A8 AE @ BEop
wet gho] Thi: B AvkEThs Holth. 4 EEAM
ol glo} @F19] B, Y 104 0Pl ARG e
= siglont, 9F219) B F AT 3 ol 4EFAR
A 3} e FAR wIs] ArhH o Aol
de vl @ 4 otk JejEe FF A7E Bl O B
A7AHE £E5] A7) AL Felop I Holr,
S 9)5ele] A%, sie) AF 1 ol ol i)
WA o) ek AR Qo] Fist, A HF
FAp) dls) @ Aol Bz AN 93 S A
Hek ol oJulzh QIn. & Al ool 7jE el
2] B9, 219 HE SRS AXjshe B olmA,
Be 2} B Aoln, £ on|Asl 7 gojt
4 A DEY B4 AL L oY AR Fug 9
T4 Qo] 242 vhsIITks oA <o)t vk,

fo rlo

N}

i

Off

-



7YALS] 2

197 ©1stqrp sk 2F9d S, BA, 0000-0001-
5306-3695)

AaA ©elstedr sk 2FFdSest, stA, 0000-0001-
7125-6386)

QA& (o)stod &} ek AlLFY-E-3H S, WS, 0000-0003-
4152-8306)

Conflict of Interest

No potential conflict of interest relevant to this article

was reported.

References

Ahn JA. 2003. A Study on the Validity of Consumer based
Brand Equity. Korean J. Advert., 14(2): 253-278

Baloglu S, McCleary KW. 1999. A model of destination image
formation. Ann. Tour. Res., 26(4):868-897

Boden MA. 2018. Creativity and biology. Routledge, USA, pp
173-192

Cho YD, Byun KS. 2014. The Effects of Korean Country Image
and Korean Restaurants Tmage on Customer Satisfaction
and Revisit Intention. Int. J. Tour. Manag. Sci., 29(5):383-
397

Choi JS. 2017. Analysis on Foreigners’ perception of Korean
Food Using Social Big Data. J. Multimedia Converg.
Arts Humanit., 7(8):427-437

Choi YJ. 2018. The Structural Relationship between Experiential
Value, Brand Image, Emotional Reaction and Brand
Loyalty of Coffee Shop. Food Serv. Manag. Soc. Korea,
21(4):167-194

Colaizzi PF. 1978. Psychological research as the phenomenologist
views it. In Ronald S. Valle & Mark King (eds.),
Existential Phenomenological Alternatives for Psychology,
Oxford University Press, pp 6

Creswell, JW, Poth CN. 2016. Qualitative inquiry and research
design: Choosing among five approaches. Sage publications,
USA, pp 41-225

Gankhuyag U. 2021. A Study on Mongolian People's Perceptions
of Korean Food. Master’s degree thesis, Seoul National
University of Science and Technology, Korea, pp 4-51

Han EJ, Lee SG 2012. A Study on Determinants of Korean
Food Demand: A case study of Japanese and Chinese
Tourists Visiting Korea. Int. J. Tour. Hos. Res., 26(4):229-

gr=2l, =R AFEAMAILE QUX|skE Bt OloXIet &4E 59

243

Han SH. 2016. A Study on the Effect of Dietary Lifestyle on
Korean Food Image and Korean Food Customer
Satisfaction: Focusing on Seoul and Gyeonggi-do
Metropolitan Areas. Doctoral degree thesis, Gyeongju
University, Korea, pp 9-94

Jang JA. 2017. A Cross-Cultural Study on Emotional Responses
Based on Color Rice Image and Health Functional
Information. Doctoral degree thesis, Ewha Womans
University, Korea, pp 211-231

Jin HZ. 2019. A study on the Chinese’s Korean food
Consumption and Image, Preference, and Satisfaction of
Korean Food. Doctoral degree thesis, Keimyung University,
Korea, pp 16-191

Jung JW. 2021. The Effect of Korean Food Image on Korean
Food Menu Selection Attribute and Customer Satisfaction.
Culin. Sci. & Hosp. Res., 27(3):15-27

Kim DH, Cha SB. 2013. The Effect of Korean Wave on Korean
Food Image, Food Preference, Food Satisfaction, and
Visit Intention to Korea. Korean Acad. Assoc. Bus.
Adm., 16(5):7-26

Kim DY. 2015. The Effect of Foreigners’ Preference for Korean
Culture on Korean Food Image and Korean Food
Satisfaction. Master’s degree thesis, Sookmyung Women’s
University, Korea, pp 3-74

Kim HK, Park KY. 2014. Research of Korean Wave by media
Images of Korea Food, Effects of Korea Food good
feelings. Korean Acad. Assoc. Bus. Adm., 29(2):61-80

Kim JS. 2017. The Effect of Internationalization Strategy of
Korean Menu on Involvement, Image Formation, and
Purchase Attitude. Food Serv. Manag. Soc. Korea,
20(2):117-147

Kim KJ, Hur J, Park DY. 2018. The Effects of Service Quality
of Korean Restaurants on Emotional Response and
Behavioral Intention:The Moderating Effect of Brand
Images. Tour. Leis. Res., 30(5), 129:115-133

Kim ME, Yang JJ. 2014. The Influence of Chinese Consumer
Characteristics on Emotion, Satisfaction and Re-visit
Intention to Korean Restaurants. Food Serv. Ind. I,
10(3):41-53

Kim SH, Hong JH. 2020. Comparison of emotional terms
elicited for Korean home meal replacement between
Chinese and Korean. Korean J. Food Sci. Technol.,
52(2):172-176

King SC, Meiselman HL. 2010. Development of a method to
measureconsumer emotionsassociated with foods. Food
Qual. Preference, 21(2):168-177

Kress G van Leeuwen T. 2020. The Semiotic Landscape.
Routledge, USA, pp 344-349

Kwon MY. 2015. A Study on the Influence of Social
Responsibility of Traditional Korean Restaurant on
Korean Food Image, Consumer Trust and Purchase
Intention. Reg. Ind. Rev., 38(2):81

Kwon MY, Lee SH. 2017. The Effect of Korean Food Choice



60 FEEEREEXILESEE Vol 38, No. 1(2023)

Motivations and Korean Food Images for Foreign
Tourists on Korean Food Brand Fanship and Behavioral
Intention -Focused on the Moderating Effect of
Nationality -. Reg. Ind. Rev., 40(4):207-230

Kwon YJ, Shin BK. 2010. The impact of understanding Korean
food on Tmage, attitude, globalization regarding Korean
food. Korean J. Culin. Res., 16(2):136-154

Lee GM, Lee SW, Cha WB. 2012. The Influence of Korean
Food Image on Korea as a Travel Destination: Focusing
on USA Residents. Food Serv. Manag. Soc. Korea,
15(5):179-196

Lee HJ, Kim BH, Kang HY. 2020. The Lived Experience of
Dietary Adaptation in Peritoneal Dialysis Patients: A
Phenomenological Study. J. Korea Acad.-Ind. cooperation
Soc., 21(11):364-374

Lee HS, Hwang JS, Jeon HM, Lee SB. 2010. The Effect of the
Recognition of Korean Culture in Korean Restaurant on
Foreign Residents in Korea. Culin. Sci. Hosp. Res.,
16(4):64-75

Lee JH. 2019. The Effect of Health Concern Types of One-
Person Households on Selection Attributes of Korean
Food and Satisfaction with Korean Food. Master’s degree
thesis, Sookmyung Women’s University, Korea, pp 3-48

Lee KW. 2009. The Effect of Emotional Responses on
Behavioral Intention according to the Consumption
Tendency of Korean Restaurant Users: - Focusing on
Dagjeon Area. Master’s degree thesis, Kyonggi University,
Korea, pp 12-105

Lee SK. 2015. Analysis on foreign consumers’ emotion and
behavior intention after visiting Korean restaurants.
Master’s degree thesis, Kookmin University, Korea, pp 9-
88

Lee SK. 2016. The Influences of service scape to customer
experience, emotional response and value co-creation in
dessert cafe of Korean dishes. Doctoral degree thesis,
Daegu Catholic University, Korea

Merriam SB, Tisdell EJ. 2015. Qualitative research: A guide to
design and implementation. John Wiley & Sons, USA, pp
3-162

Mung SB. 2021. Research on Contextual Factors Evoking
Emotion in Advertising Photography Tmages. Doctoral
degree thesis, Dongseo University, Korea, pp 5-136

Ng M, Chaya C, Hort J. 2013. Beyond liking: Comparing the
measurement of emotional response using EsSense
Profile® and consumer defined check-all-that-apply
methodologies. Food Qual. Preference, 28:193-205.

Park JH, Hwang JH. 2015. The Effects of Country Image on K-
Food TInvolvement, Korean Food Image and Food

Tourism Behavioral Intention: Focusing on the Chinese
Residents in Beijing and Shanghai. J. Tour. Sci.,
39(3):173-193

Park SH, Lee MA, Cha SM, Kwock CK, Yang IS, Kim DH.
2009. Analyzing Foreign Consumers’ Perceived Brand
Image of Korean Food. Korean J. Food Cook. Sci.,
25(6):655

Ryu HM. 2004. The Influence of Newspaper News Content and
Image Presentation on Cognitive Effects. Master’s degree
thesis, Shih Hsin University, Taipei, pp 6-8

Ryu KS, Park HJ. 2017. Measuring the image of Korean food
using cross-national big data: A comparison among
customers’ perceptions about Korean, Chinese and
Japanese foods in the U.S.A. and China. Study Hotel
Manag., 26(3):173-191

Shin BG, Bong KS. 2010. The relationship of Korean food
perception with Korean food's image, attitude, and
globalization:focusing on English, Japan, and Chinese.
Culin. Sci. Hosp. Res., 16(2):136-154

Shin BK. 2009. The Effect of Cognition at Korean Food on
Image, Attitude, Globalization, and Purchasing Intention.
Food Serv. Manag. Soc. Korea, 12(4):129-149

Shin HJ. 2015. A Study on Privacy at Hotel Restaurants,
Customers’ Emotions, and Revisit Intentions: Focusing on
the Mediation Effect of Customers Emotions. Doctoral
degree thesis, Keimyung University, Korea, pp 11-76

Suh JC, Yi YJ. 2006. When brand attitudes affect the customer
satisfaction-loyalty relation: The moderating role of
product involvement. J. Consum. Psychol., 16(2):145-155

Thomson DM, Crocker C, Marketo CG. 2010. Linking sensory
characteristics to emotions: An example using dark
chocolate. Food Qual. Preference, 21(8):1117-1125

Ventura-Bort C, Wendt J, Weymar M. 2021. The Role of
Interoceptive Sensibility and Emotional Conceptualization
for the Experience of Emotions. Front. Psychol., 12:712418

Watson D, Clark LA, Tellegen A. 1988. Development and
validation of brief measures of positive and negative
affect: the PANAS scales. J. Personal. Soc. Psychol.,
54(6):1063

Wells WD, Prensky D. 1996. Consumer Behavior. John Wiley &
Sons, USA, pp 123-396

Yu C, Park JH. 2022. Effects of Chinese Tourist’s Korean Food
Image on Satisfaction, Loyalty, and Repurchase Intention.
Tour. Leis. Res., 34(4):529-548

Received February8, 2023; revised February18, 2023;
accepted February21, 2023



