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Abstract

This study surveyed the opinion of Korean residents in New York, Houston, and Los Angeles in the United States,

on Korean food and the way to spread them internationally. The results were as follows: Over 71% of the respon-
dents had interests on Korean food, and 39% of them answered the reason why they like Korean food is that it usu-
ally contains many irnportant nutrients and little fat. Over 73% of the respondents were interested in spreading
Korean food internationally, and 35% of them thought the sauces and the spices of the Korean food should be
improved to be favored internationally. Foreigners' favorite Korean main dishes were Bibimbap and Ddunk-
manduguk, favorite side dishes were Bulgogi, Kalbigui, Chapchae, and Kimchi, and favorite desserts were Sikhe

and Ginseng tea.
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Table 1. Characteristics of subjects

Description N %
Sex Male 68 321
Female 144 679
20-29 7 33
30-39 56 264
A 4049 86 406
50< 63 29.7
Middle school 2 09
. High school 55 259
Education University 123 580
Graduate school 32 15.1
Job Yes 148 69.8
No 64 302
5~10Y or under 53 250
rengh o 10~ 15 orunder 50 2356
the US( ‘ar) 15~20Y or under 53 250
ye 20Y over 56 26.4
. Nuclear 179 84.4
Family type g ionded 33 156
Catholicism 105 49.5
christian 92 434
Religion Buddhism 8 38
Others 7 33

Total 212 100.0%
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Table 2. Korean Americians' opinion for Korean Food N(%)
Length of residence in the US
5-10Y 10-15Y 15-20Y 20Y over Total
Level of interest for Korean Food
Very high 17(32.08) 15¢30.00) 18(33.96) 15(27.27) 65(30.81)
High 21(39.62) 22(44.00) 20(37.74) 22(40.00) 85(40.28) 2 value = 4.829
Average 10(18.87) 8(16.00) 11(20.75) 16(29.09) 45(21.33) g -0 849— ’
Alittle 5(9.43) 5(10.00) 4(7.55) 2(3.64) 16(7.58) =
Little 0(2.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Total 53(100.0) 50(100.0) 53(100.0) 55(100.0) 211(100.0)
Reason for the pride on Kore.an Food
Native food 9(16.98) 17(34.69) 15(28.30) 16(28.57) 57(27.01)
Taste 15(28.30) 13(26.53) 14(26.42) 17(30.36) 59(27.96)
Nutrition 23(43.40) 17(34.69) 22(41.51) 21(37.50) 83(39.34) xz value =15.075
Shape and color 000.0) 1(2.04) 1(1.89) 0(0.0) 2(0.95) P=0.446
Scientific recipe 3(5.66) 12.04) 1(1.89) 0(0.0) 5(2.37)
Not proud 3(5.66) 0(0.0) 0(0.0) 2(3.57) 5(2.37)
Total 53(100.0) 49(100.0) 53(100.0) 56(100.0) 211(100.0)
Table 3. Korean Americ:ins' opinion on internationalization of Korean Food N(%)
Length of residence in the US
5-10Y 10-15Y 15-20Y 20Y over Total
Level of interest for internaticnalization
Very high 18(33.96) 15(30.0) 16(30.19) 13(23.21) 62(29.25)
High 22(41.51) 23(46.0) 23(43.40) 24(42.86) 92(43.40) 2 yalue= 5.333
Average 7(13.21) 8(16.0) 8(15.09) 13(23.21) 36(16.98) %_ 0.946 ’
A little 5(9.43) 4(8.0) 6(11.32) 5(8.93) 20(9.43) -
Little 1(1.89) 0(0.0) 0(0.0) 1(1.79) 2(0.94)
Total 53(100.0) 50(100.0) 53(100.0) 56(100.0) 212(100.0)
eason for non internationalizz tion
éffok °fsad ond nation pOWer10(18.87) 4833) 10(18.87) 9(16.36) 33(15.79)
Lack of interest and effort 21(39.62) 26(54.17) 23(43.40) 24(43.64) 044498) ' value=5.283
Unccegailrrlltyr(ffsbfllslmess 16(30.19) 12(25.0) 15(28.30) 13(23.64) 56(26.79) P=0.809
prospect 6(11.32) 6(12.50) 5(9.43) 9(16.36) 26(12.44)
Total 53(100.0) 48(100.0) 53(100.0) 55(100.0) 209(100.0)
Necessary factors for internationalization
Ad and expansion of
national power 7(13.21) 4(8.0) 3(5.66) 5(8.93) 19(8.96)
Development of taste
23(43.40) 36(72.0) 24(45.28) 35(62.50) 118(55.66) 2
Development of food ¥ value=17.578
development 15(28.30) 6(12.0) 15(28.30) 11(19.54) 47(22.17) P=0.129
Il;‘ltgirzi‘l 22: t?g‘;’mg 8(15.09) 3(6.0) 10(18.87) 4(7.14) 25(11.79)
internationalization 0(0.0) 1(2.0) 1(1.89) 1(1.79) 3(1.42)
Total 53(100.0) 50(100.0) 53(100.0) 56(100.0) 212(100.0)
Areas to be improved for intemnationalization
Sauce and spices 14(27.45) 28(58.23) 14(27.45) 16(29.09) 72(35.12)
Development of recipe 11(21.57) 7(14.58) 9(17.65) 20(36.36) 47(22.93) x2 value = 29.606
Nutrition * storage * hygiene 21(41.18) 11(22.92) 27(52.94) 13(23.64) 72(35.12) P=0.001*
Native taste 5(9.80) 2(4.17) 1(1.96) 6(10.91) 14(6.83)
Total 51(100.0) 48(100.0) 51(100.0) 55(100.0) 205(100.0)
*P < 0.001.
g2z e #83)A] A 168 A 3 3(2000) -212 -



w3 AZ 717 @ A5

o] BAEE 4340%7F I3t BAle) AU AT,
29.25%7} oFF W WAle] QoL ST A2 Ho}
72.65%°140] A1) AA 2ol gt BHES B
FAet 2 S Au)AF 5d o] 10d =Tl
gle} 33.96%2 T WX} U, Au] AF 20

olAkel A= 2321%E TR AF7|7ke] AmEel B

BFSA AA T B AERADT 1

doﬂ 2o 7} 35.12%7F Vska, o2 2293%7F Al

2% zEly spiolelx SHEile AriAF 20 o
Aol A= A 2e Fely ANL36.36%)S, 159 o)A
204 gk AFARs gk, AR, $AH 19&(52.94%%
7Pgafel skl Wslaet. =3 10d ol 159 P9k
AFARE obd, S2IPE(58.23%)s, 54 o4 104 7

S ehb e IS ] SR FAAL K9 ek 9k A% 94 2RaLIsnE e
& gaich. BeAlel AASEA Fah olfe e R 2 Seled (p<0.001) AT W} Amle

o] 7} 94%°1°ﬂ7‘ﬂ 2] o=} 4498%?—_ 71 @
A, BT R HZBo] 26.79%, TRHZ3) FH9
oFglo] 15.79%, AldAwte] B8 o] 1244%2 71
ket Aol Qe ® ST Ee] HAlE del
3l ol v WY ekdat WAL Adsteela &
gow, AL PIS A slo] 4] gt} Fol
9 7kl slof gl whEslar Qlot. gAg Al
A7) desk 8912 ke s} Hele] ggsic
T S A9t 55.66%%13, MAQY] Ynte)] gh=
P49 ZFEAER) 22.17%E Vebten] #4l9
2219 733H11.79%), 29} FH7F3H8.96%)E viehst:
o} A4 1.42%7F AAEE7] Hola S Ao
Hol gkag2]e] AlA 2R An|gls ofyie] filAR)
ol Aoz et gHrSAle] AAEE $lske] od
HE Mol & A7l =g 2EollA] okd, Al
Wk, of ok, A4, S1A8A el B Bedksjof Foe

AFY =AY AA A AT Alze] 24 HEE
e oot aER gEEAe) AlA RS S8l &
el BE, kAR -8 Rast vl
Az PP/ s dediga & 5 A

4, 2|=2A3} v)os o XojstelSe] sEEA0l chEt
7:| H

g2 S Al vlags o Au|gelEe] &
A5 YA AABI=AE dolE o= Table 49}
Zc}, gh-gAle] woke Suiake] 44.34%7) oAl §
I 29.94%% o}F Fok Sekelgdch. 849
Ao M= Eor) 43.87%, oFF EX) 23. 11%9351 5
549 AEuigte] 4% 46.89%7) F-2, 30.14%7}
ol ok SHslHvt. o9} o] 51 o)Ak il A
3 Qe A FelEe] =246 gt gz A}
FHgale] moF, A, AlFw Hﬁ\} SolA 224 Re o

Table 4. Korean Americans' opinion on Korean Food vs foreign food N(%)
Length of residence in the US
5-10Y 10-15Y 15-20Y 20Y over Total
Shape
Very good 17(32.08) 10(20.0) 19(35.85) 9(16.07) 55(29.94)
Good 17(32.08) 29(58.0) 21(39.62) 27(48.21) 94(44.34) 2 alue =19.740
Average 17(32.08) 11(22.0) 11(20.75) 20(35.71) 59(27.83) 7]§_ 0 072_ '
Bad 2(3.77) 0(0.0) 1(1.89) 0(0.0) 3(142) -
Very bad 0(0.0) 0(0.0) 1(1.89) 0(0.0) 1(047)
Total 53(100.0) 50(100.0) 53(100.0) 56(100.0) 212(100.0)
Color
Very good 15(28.30) 9(18.0) 18(33.96) 7(12.50) 49(23.11)
Good 19(35.85) 26(52.0) 19(35.85) 29(51.79) 93(43.87) 2 alue=16.386
Average 17(32.08) 13(26.0) 13(24.53) 20(35.71) 63(29.72) %_ 0 11175" ’
Bad 2(3.77) 2(4.0 233.77) 0(0.0) 6(2.83) e
Very bad 0(0.0) 0(0.0) 1(1.89) 0(0.0) 1(047)
Total 53(100.0) 50(100.0) 53(100.0) 56(100.0) 212(100.0)
“ombination of food
Very good 21(39.62) 12(25.0) 18(33.96) 12(21.82) 63(30.14)
Good 19(35.85) 29(60.42) 23(43.40) 27(49.09) 98(46.89) 2 alue= 12.379
Average 10(18.87) 5(10.42) 11(20.75) 15(27.27) 41(19.62) 7163_ ol
Bad 3(5.66) 2(4.17) 1(1.89) 1(1.82) 7(3.35) e
Very bad 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Total 53(100.0) 48(100.0) 53(100.0) 55(100.0) 209(100.0)
-213 - g2 Ae3)A] Al 16 W Al 3 Z(2000)
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Table 5. Foreigners' favorite Korean Food evaluated by
Korean Americans

Length of residence in the US

5-10Y 10-15Y 15-20Y 20Y over
Mo i
Five grain rice 3.1053" 2.7949° 3.6591" 3.3421"
Vegetable to mix w/rice  4.2444° 3.7907° 4.3333" 4.0204"
Pumpkin gruel 3.5833* 3.0811° 3.6364" 3.3143"
Pine nut gruel 36179° 32121° 3.8409° 3.4706°
Hot noodle soup 3.1875° 3.3158% 3.7143" 3.5455"

Rice cake & dumpling soup 4.0000" 3.5897" 4.1739° 4.0652°

Cold noodle soup 3.8056° 3.5143° 3.8605° 3.7027°
e

Spinach soup 2.9722™ 2.6111" 34545° 2.9706"
Beef rib soup 3.8529° 38158 4.1875" 4.1000°
Spring chicken soup 3.6429” 3.2571° 3.7442™ 3.8000°
Beef rib stew 4.3333° 4.5778" 4.5600" 4.6735°
Barbecued beef 48163 47917 45385 4.7843°
Broiled beef ribs 47778° 4.8913" 47447 46818
Broiled pork 4,1389° 4.0976" 3.8140" 4.1081°
Fried beef in egg batter 3.8108° 3.8571" 3.7442° 3.8684°
Fried fish in egg batter 3.8378" 3.7500° 3.7500° 3.9474°
Mung bean pancake 4.1136" 3.9231" 3.9583" 3.9787°
Spinach salad 3.6579” 3.4054° 3.8372" 3.7632"
Noodles w/ beef & 4.4082° 43778 4.5600° 4.3400°
vegetables

Cabbage kimchee 42083" 4.0851" 4.1200" 4.1250°
Hot radish kimchee 3.7429" 3.6389" 34186 3.4054"

Stuffed cucumber kimchee 3.6571° 3.4118° 3.6136° 3.7692°

white cabbage kimchee 42195 4.0513° 4.1818 4.0256"
Dessert

Rainbow rice cake 34412° 3.1622° 33750 3.1622°
Rice cake ball 3.5292° 3.1579" 32195 2.9688°
Songpyon 35263" 3.3810° 3.5333 33077
Half- moon shaped 3.5143" 3.2162° 3.3571° 3.1765°
rice cake

Honey cookies 38750° 3.4878" 3.6279" 33636

Thin cookie twists 3.6857° 3.3333™ 3.4250™ 3.1333°
Sweet rice drink 40465 4.0244” 3.8889" 3.6000°
Persimmon punch 4.0588" 3.7500° 3.6000" 3.6579"
Ginseng tea 4.0233" 4.0488" 3.6222° 3.9756'

Means with the same letter are not significantly different
(P<0.05).
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