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Abstract

This study was carried out to investigate Chinese in Beijing and Shanghai perception and preference for Korean Kimchi.
The results were as follows: A questionnaire was examined on male 145(45.7%) and female 172(54.3%) of residing in
Beijing, and on male 139(49.5%) and female 142(50.5%) of residing in Shanghai. In foods of eating with Kimchi resulted the
highest Chinese foods 40.3% on male, and Korean - Chinese foods 25.3% on female in Beijing{p< .05), Korean, Chinese
foods 26.7% and 25.3% on male respectively, and Korean foods 50.7% on female in Shanghai. In Kimchi used dishes
Beijing resulted high Kimchi Ramyon 61.5%, Kimchi Kuk 51.3%, and Kimchi Chigae 44.9%, and Shanghai were Kimchi
Ramyon 51.2%, Kimchi Kuk 41.3%, and Kimchi Fried Rice 22.4% in order. In evaluation by kinds of Kimchi, the taste
resulted high onion juice Kimchi{M=6.55) of the third days, and overall acceptability resulted high onion juice
Kimchi(M=6.18) of the third days, similary in Beijing, and Kimchi added in shrimp(M=5.70) of two days, and overall
acceptability resulted high Kimchi added in shrimp{M=5.70) of the third days, similary in Shanghai. In Sensory evaluation by
used Kimchi, the taste resulted high in the order of Kimchi Fried Rice and Chinese style Kimchi Fried Pork(M=6.27), and
overall acceptability resulted Kimchi Fried Udong(M=6.40), Chinese style Kimchi Fried Pork(M=6.27), Kimchi
DumplingM=6.20) in Beijing, and Kirmchi Chige(M=6.70), Kimchi Fried Rice(M=6.67) and Kimchi Pancake(M=6.44), and
overall acceptability resulted Kimchi Fried Udong, Kimchi Chige(M=6.50), Kimchi Fried Rice and Kimchi Pancake(M=6.44)
in Shanghat.
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A Survey on Chinese in Beijing and Shanghai Perception and Preference for Korean Kimchi
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<Table 1> The amounts of ingredient added in Kimchi @

Kimchi Glutinous Anchovy Onion ~Shrimp ~ Tangle
Ingredient rice glue  dashi  juice dashi
Chinese cabbage 200 200 200 200 200
Radish 20 20 20 20 20
Leek 20 20 20 20 20
Pickled anchovy Juice 10 10 10 10 10
Shrimp flesh 6 6 6 6 6
Red pepper powder 10 10 10 10 10
Garlic 5 5 5 5 5
Ginger 2 2 2 2 2
Sugar 2 2 2 2 2
Salt water 10 10 10 10 10
MSG 2 2 2 2 2
Sesame 2 2 2 2 2

Dashi 10 10 10 10 10
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<Table 2> The amounts of ingredient added in Kimchi used <Table 3> General characteristics of the subjects N%)
dishes g(%) . _ Region
Kimchi used dishes Ingredients Amounts Vasiable Group Beijing Shanghai
Kimchi 100(20%)* Male 145( 45.7) 139( 49.5)
Udon 250 Gender Female 172( 54.3) 142( 50.5)
. . i Pimento 50 Total 317(100.0) 281(100.0)
Fried Kimchi Udon Spam 100 Below 10 55C 17.4) 97 34.5)
Salt 1 20~29 249( 785)  164( 58.4)
Pepper 0.1 Age Above 30 13 4D 20 7.1
Kimchi 200(20%) Total 317(100.0) 281(100.0)
Pork 200 N Yes 16( 500 19 68
Potato 400 Have visited No 301( 95.0) 262( 93.2)
Kimchi Croquette oo o Rorea Total 3171000) _ 281(100.0)
Bread powder 60 Yes 182( 57.9) 178( 63.3)
acp Haveeaten 135 426)  103( 36.7)
Salt 1 Korean food i 11060
Kimchi 60(6%)
Cooked rice . S 22T BYOH, AYEL 2007} 22 78.5%, 56.4%2
or ] )
Shrimp flesh 150 7 gkt = v FEe 87 5.0%, A8l 6.8%H0) A
Egg 100 o st} AT FotAlopR| Hol ARt =3k AFgto] W
Kimchi Fried Rice Onion 120 _?_—]_ 78]?“}]0] 9&)11:}"“:' 7}_\]_Q_ o _/]\_ 9,}\‘:]‘ 3}% —Q-/S]-Q- /}j—%’]ﬁ]’ 78]?-5_]
Carrot 0 RLAR Y L= L. = DS 1 = L8 | =)
Pimento 70 2 87 57.4%, /33 63.3%2 YEFH2 wol giAut 8412
Sal 1 B4 W of3lel B2 Y3l T S 7MY 4 glom
oopper o 2 24, BN BN BRSNS QY S YR
ormn oi ’
Kimchi 500779 2 W8 Wk A viixsick Azken,
Kimchi Pancake Egg 50
Hlour 100 2. ZxI0IZ2A % x| Btk wo) oIx|
Kimchi 250(11%)
Pork 450 _ AR o134 & AAUEE Hh o] IX| = #3F A
Kimchi Dumpling gfn“.‘gn“"d ggg = (Table 4), (Table 59 2t} A T B 2=
Round wrappers 900 25.3%7} 7V Ho] Wi o2 Yeitod], 1 hgo] Wk
amehi pr W27} 19.5%, AR FEREE e vr} 21.8%2 vt
£ 9 = -
Kimchi Chige Spam 1o U AEztel gelulet Aotz YAghenl(pd .05), AllelA B
Com oil 20 £ T, $3240] 26.7%, 25.3%2 HHE Rl on,
Kimchi 250(62%) AR FEgAo] 50.7%2T SEsHSch AN 0§ &
Chnese style Pork 150 | A2 A3 oo falep .
Kimchi fried pork  Salt 1 A A RN 232 U 7 7-‘.7—.*68.9%,_69,1%§
Pepper 0.1 yeht 3t ol dolglom ARE o83 A AFH ol
Kimchi 200035%) A AR b, AAOA 713 Ao 41.2%, oAk A%
Boiled beef Beef 300 1 kol o A}E r ‘)P b A
and Kimchi Green onion 50 0] 46.6%% 7}'753 ?5)\1'-—-‘1113 ol-ﬁﬂoﬂkh_. JJ\E]' 7]’ ‘E!-L:‘ 4 Z
Garile 20 53.7%, 47.2%%21, HHT Fo= @R A, w¥vlolA
* Percentage was afnount of Kimchi by total ingredient. T A0] 42} 35.4%, Ak SAAHCANTE 48.6%% 7V
gken] Qaztel fojnidt Aol7h YHTHp<.05).
A AA e Wl tiside BAA d 24z 35.4%,
M. 2 g 24 43.0%7} ek Shglon wd Zkz TV - el mAlelA7t
28.6%, 26.8%Z Brew 1 thZo] RAE 21.4%, 9.8%%
ol d ALS -
1. 2 AR th, AsfollAls gy 22t 46.8%, 44.0%7} ki st

ZAPREAS] AN AFFS (Table oA vhebdl loh 2+ whd 22} S ol A7} 91.9%, 98.1%2 B3t 11 thgo
o], Adollx B4 A7} 45.7%, A7} 54,3%2 A< H| TV - 22|24 18.2%, 25.0%%ct. o|24 AAFQ) T1 Wy
B0 ofFh EkoH, Al WA 49.5%, HIARE 50.5%2 v I} LuiRlE B3t AR e whye) g Z3lE seln
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<Table 4> Foods of eating with Kimchi, intake experience of Kimchi used dishes and knowledge of Kimchi preparation methods in

Beijing N(%)
Variable Content Gender Total Chi-square
Male Female
Korea food 11( 14.3) 16( 18.4) 27( 16.5)
Chinese food 31( 40.3) 19( 21.8) 50C 30.5)

Foods of eating Korea - Chinese food 6( 7.8) 22( 25.3) 28( 17.1) 12,48
TR drinking a alcohol 5( 6.5) 6( 6.9) 11C a7) .
with Kimchi having rice 15( 19.5) 15( 17.2) 30( 18.3) dt=5

Others o 11.7) 9( 10.3) 18( 11.0)
Total 77(100.0) 87(100.0) 164(100.0)
o Yes 51( 68.9) 65( 69.1) 116( 69.0)
FHave caten Kimehi No 230310 29 30.9) 52( 31.0) o
Total 74(100.0) 94(100.0) 168(100.0)
Home 11( 21.6) 13( 22.4) 24( 22.0)
) ) ) Supermarket 21( 41.2) 16( 27.6) 37( 33.9)
Place of eating Kimchi Regmurant 18( 35.3) 27( 46.6) 45( 41.3) 2.54
used dishes Others 10 2.0) 20 3.4) 3( 2.8) df=3
Total 51(100.0) 58(100.0) 109(100.0)
. ) Yes 28( 35.4) 43( 43.0) 71 39.7) .
Have known Kimchi No 51( 64.6) 57 57.0) 108( 60.3) L0
preparation methods Total 79(100.0) 1000100.0)  179(100.0) di=1
Korean resident in China 3( 10.7) 3 7.3 6 87
Motive route to Korean Chi‘nes.e ' 6( 21.4) 4( 9.3) 10( 14.5) ‘
leamn Kimchi TV . F?Od msnFutlon 8( 28.6) 11( 26.8) 19( 27.5) 4.36
. Kimchi promotion events 2 7. 1C 24 3 4.3) df=4
preparation methods Others o( 32.1) 22( 53.7) 31( 44.9)
Total 28(100.0) 41(100.0) 69(100.0)

*p<.05

<Table 5> Foods of eating with Kimchi, intake experience of Kimchi used dishes and knowledge of Kimchi preparation methods in

Shanghai N@%)
Variable Content Gender Total Chi-square
Male Female : :
Korea food 20( 26.7) 36( 50.7) 56( 38.4)
Chinese food 19( 25.3) 10( 14.1) 29( 19.9)
Foods of eating Korea - Chinese food 7C 9.3 5C 7.0 12( 8.2)
with Kimchi Drinking a alcohol 5 6.7 4 5.6) 9 6.2) (zfzii)
Having rice - 14( 18.7) 11( 15.5) 25( 17.1) N
Others 10( 13.3) 5C 7.0) 15( 10.3)
Total 75(100.0) 71(100.0) 146(100.0)
. Yes 51( 53.7) 42( 47.2) 93( 50.5)
fave eaten Kimchi No 440 463 47C528) 91( 49.5) o
Total 95(100.0) 89(100.0) 184(100.0)
Home 17C 35.4) s( 13.5) 22( 25.9
Place of eatin; Supermarket 170 35.4) 11( 29.7) 28( 32.9) 8.00%
Ace © 8 Restaurant 10€ 20.8) 18( 48.6) 28( 32.9) 7
Kimchi used dishes Others i 83) 3 8.1) 20 8.2) (df=3)
Total 48(100.0) 37(100.0) 85(100.0)
o Yes 36( 46.8) 33( 44.0) 69( 45.9)
Have known K“;‘Ci;; No 41 53.2) 42( 56.0) 83( 54.6) (gizl)
preparation metho Total 77(100.0) 75(100.0) 152(100.0)
Korean resident in China 7( 21.2) 9( 28.1) 16( 24.6)
Motive route to Korean Chinese 5( 15.2) 5( 15.6) 10( 15.4)
leam Kimchi TV - Food institution 6( 18.2) 8( 25.0) 14( 21.5) 3.77
preparation methods Kimchi promotion events 2( 6.1 4( 12.5) 6( 9.2 (df=4)
Others 13( 39.4) 6( 18.8) 19¢ 29.2)
Total 33(100.0) 32(100.0) 65(100.0)

* p<.05
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£ 9 27 4A2EE 31.7%, 43.8%% 71 @o| ol &
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G2 732 AT} 9.8%, A7) A AXH0] 16.2%%
HAE o183t SAE Hol & 7o) AL 3pieh. AsfolA
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<Table 6> Knowledge and Intake experience for Kimchi used dishes N(%)
- VariableD Knowledge Chi-square - Intake experience Chi-square

i Male Female Total (df=D). - Male ' Female . Toul (d=D
Kimchi Chigae 320 39.0)  52( 495 84( 44.9 2.05 12( 14.6)  26( 24.8)  38( 20.3) 2.92
Kimchi Ramyon 44( 53.7) 71 67.6) 115( 61.5) 3.79 26( 31.7) 46( 43.8) 72( 38.5) 2.85
Kimchi Dumpling 19( 23.2) 31 29.5) 50( 26.7) 0.95 8( 9.8) 15( 143) 23( 123) 0.88
Kimchi Pancake 14 17.1) 26 24.8) 40( 21.4) 1.62 6C 7.3 170162 23( 123) 3.36
Kimchi Fried Rice 28( 341  49( 46.7) 77 41.2) 2.98 14 17.1)  27C 25.7)  41( 21.9) 201
Kimchi Kimbap 190 232) 270 257)  46( 24.6) 0.16 7C 85) 15( 143 22( 11.8) 147
Kimchi Kuk 370 45D 590 56.2)  96( 51.3) 226 16( 195 35( 33.3) 51( 27.3) 4.43
Kimchi Pizza 12( 146)  13( 124 25( 13.9 0.20 3 37 4 38 7 3] 0.00
Kimchi Hamburger 17( 20.7)  16( 152)  33( 17.6) 0.96 3 37 4C 38  7( 37 0.00
Kimchi Kongnamulbap  23( 28.0)  23( 21.9)  46( 24.6) 0.94 6C 73 120114 18( 9.6) 0.90
Others 1C 120 0oC 0.0 1C 05 1.29 0C 0.0) 1 1.0) 1 05) 0.79

Total 82(100.0)  105(100.0) 187(100.0) 82(100.0) 105(100.0) 187(100.0)

D Subjects were free to select multiple items

<Table 7> Knowledge and intake experience for Kimchi used dishes N(%)

VariableD ' ) Knowledge Chi-square Intake experience Chi-square
: ana ‘ < - Male - Female Total (df=1) - Male Female -~ Total =1
Kimchi Chigae 22( 158)  33( 23.2) 55( 19.6) 2.45 11C 7.9 6( 4.2) 17C 6.0) 1.68
Kimchi Ramyon 67( 48.2)  77( 54.2) 144( 51.2) 1.02 36( 25.9) 41( 289 77( 2749 0.31
Kimchi Dumpling 29 209) 22( 155) 51 18.1) 1.36 9 6.5) 6( 42) 15( 5.3) 0.70
Kimchi Pancake 18( 129) 14 9.9) 32( 114 0.67 9 6.5) 4 28 13 4.6 213
Kimchi Fried Rice 27 19.4) 36 25.4) 63( 22.4) 1.42 14( 10.1)  16( 11.3) 30 10.7) 0.11
Kimchi Kimbap 17C 122y  30( 21.1)  47¢ 16.7) 3.99¢ 5( 3.6) 6( 4.2) 11C 3.9 0.07
Kimchi Kuk 53( 38.1)  63( 44.9) . 116( 41.3) 1.13 25( 18.0) - 20( 14.1)  45( 16.0) 0.80
Kimchi Pizza 6( 43 13( 920 19 6.8 2,61 0oC 0.00 1C 0.7 1C 0.9 0.98
Kimchi Hamburger 9 65) 13( 920 22( 7.8 0.70 1C 0.1 2( 1.4 3 1.D 0.32
Kimchi Kongnamulbap 9 6.5) 12( 85) 21C 7.5) 0.40 2( 1.9 2( 14 4C 1.4 0.00
Others 2( 14 1C 0.7) 3 1.1 0.40 1C 0.7 oC 0.0) 1C 0.9 1.03
Total 139(100.0)  142(100.0) 281(100.0) 0.40 139(100.0) 142(100.0) 281(100.0) 1.03

D Subjects were free to select multiple items
< .05
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oA & FEAA, HARZFIAM=5.507F =t A
% 3dA ol FEHEAT AY Fhem(M=5.82), A% 4Y
Aoj= F=oll A Gt FEEAR(M=5.30)7F, A4 58A A=
oA g FEERX, BAGALAY A e
(M=5.55). WA= gholl A g A% 38R FojA g
FEEDAE FAA LR AY #9em(M=5.82), 7L tha2
2 A% 5449 oA B FEEDAT 134T
M=5.64). =M= ABET = F7HAA= A% 4Y
Aol 74 T ATHM=5.50).

ghll oAM= A% 38R steoflA B Yk AA7t
Wit 6.55% 7 A bt 19719k 498l $7HA
A7} 247 B3 5.60, 6.1022 E3uth AA5LA )= F717
X7t B 5.7322 Eohon, AXFF Fnigt 2o
7F AAHp< .05). BEAFUEL ot dgho] 7hujd HAE 4
T3k F71HAA O Fro] ZEAA ok AL & S AT
Azl lojAe= st iR 213U Y] ol A '
FEAAZ) 7 EHom(M=6.27), 1A= S=oilA g
< A RM=5.60)71, 240l = ol g FEER
x9f ool A g ATAIAAM=5.67)7F E4t. FTH
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<Table 10> Sensory evaluation by used Kimchi in Beijing and Shanghai

Vatiable

F-value

Boiled Beef

Kimchi Fried Pork  and Kimchi

China Style

Kimchi
Chige

Kimchi

Dumpling

6.00+0.940
5.80+1.03

Pancake
6.09+151b

Kimchi

Kimchi Fried
Rice

Kimchi
Croquette
6.08+1.08>

5.80+1.81

Fried Kimchi
Udon

. bro’up

6.60+0.84P
5.50+1.20

2.05
0.29

4.73+1.68
5.40+0.70

6.09+1.14

5.70+£0.67

5.60+1.35ab
5.404+1.26

5.91+1.14P

5.67+141

Beijing

522+1.20

Shanghai

Appearance

1.18
5.73+1.35ab

5.90+0.99

0.97
6.18+1.66b

5.401+0.97

0.34

450+1.90a
6.20+£0.63

0.45
5.50+1.65ab

5.80+£1.03

1.40
555+ 1.29%b

6.00+1.00

0.43

6.09+£1.04P
5.89+1.27

0.45
5.42+1.68%0

5.80+1.14

2.29*
590+1.73%
550+ 1.41

t-value

s
B E/:E\

1.19
0.56

Beijing
Shanghai
t-value
Beijing

Shanghai

Flavor

0.33
491+1.92

1.30
6.27+1.10

2.68*

5.20+1.32

0.49
6.00+0.67

0.86
5.73+1.74

0.39
627+£1.01

0.61
6.00+1.13

0.53
6.00+1.63

1.41
6.30+0.67ab 1.83

6.10+0.88ab

6.67+0.71b 6.44+0.73®>  590+120ab  6.70+048b

5.60+£1.072

6.13+0.99%0

Taste

2.25*

518+1.25
5.40+1.58

0.39
6.18+1.17

5.90+0.99

3'38**
4.80%+1.99
6.20+0.92

0.23

580+1.48
5.60+1.17

1.24

5.00+1.95
6.22+0.67

0.99

5.55+1.29
5.78+0.83

0.85

575+1.22
5.9010.88

0.19

520%+193
5.63+1.19

t-value
Beijing

Shanghai

Vol.20, No.6{2005)

0.95
0.70

Texture

0.35

555+1.21
5.40£0.97

0.59
6.274+1.10

5.90+0.99

2.02

5.20£1.55
6.50+0.53

0.34

6.204+0.79
5.90+1.20

1.95

555+ 144
6.44+£0.73

0.49

6.09+1.04
644+1.01

0.33

5.75+1.76
5.90+1.10

0.54

640+1.58
6.50+0.53

t-value

Beijing
Shanghai

t-value

1.03
1.86

Overall
accepta-bility

0.30

0.81

2.51*

0.66

1.81

0.76

0.23

0.17

*p<.05

ol g3t 241 M3 HH BAL Ut 7t gd 22 68,9%,
69.1%, A3 it At FHul, AReA FYE Aol
41.9%, AAR7E Aol A 46.6%2 7FY Wekow | Absjol =
‘Qcf 7} W 24z} 53.7%, 47.2%9.2H, AFT A dA
£ R snuplol A A% Ho| 2zt 35.4%, HAbe S4A
o A7} 48.6%= 7 W3k (p< .05).

3. Aol &-S4lo] digt QA=A 32 Aoz A
2h 61.5%, A= 51.3%, XA 44.9%c0]02m, 8l
o= e 51.2%, A 41.3%, AAESH 22.4%2
A2 AERe Azt f-olulgh Zol7k AATHp( .05). AR =
of W2 AlAAYNM = W 47 AX|ZHUE 31.7%, 43.8%
2 7P gol "ol B Ao ygiyton 1 tges HAx
0] 19.5%, 33.3%, PXE-3xI] 17.1%, 25.7%=0132H, 4
Fojde Y 2% Z4zk X 25.9%, 28.9%, AA=
18.0%, 14.1%, AXE-LH 10.1%, 11.3%w2.2 AXAX =7}
AAAHF IR} 2A Ve

4. 3= BAR G AAEF T 7]5ZoA o] 3lo
M A% 3dR|Y] ghtollA B kg A7} Bt 6.55%
7 A veRgen 1949 4dde FPAAE 242t
B 5.60, 6,102 &9kt A% 594 F7HEA7t ¥
& 57392 &okor X FFtel fonlst Aozt U
(0<.05). A golAe A% 3UA 9] gt S04 |
T JEAA7L AAFH2E 7Y woHM=6,18) Tato] Sl=
AAE Foleth= AL ¢ & ol 33 A AAF
Foll M2 71 3= gk A% 22 R 9] A4S A7 A X
7} B 57002 HAF o2 7P} wA dERger, $7EY
ol 28R Q] A LA-ZFA7E 71 8o (M=5.70) 3
A7), 4LANE & H4E BATHM=5.33, 5.60).

5. 3 BAAGIA G2 22018340 tE 7] S =04 Bt
2 B70le] AAE-EH F34] ALY HSM=6.27), A
Boo® ZAARA, AAWFM=6.0022, A8l 4
A M=6.70), A E-LHHM=6.67), DA AM=6.44)522
AN p 01004, 2307|553} A= pd 01014 72
uldt 2ol 2 vehfidch 832 HolA B5EUL AAFS
$5(M=6.40), FFAHA L7 HZFM=6.27), AX|TF
(M=6.20)%0|% 20 A3 AAHSLE, AR
(M=6.50), ZAE-2H AANAM=6.44)&202 AAAN= A
7k frelut ZolE UrEhf Sith(p< . 05).

o|ZH F= BT Aol Xt HAolE-Ao] gt
AREQ} 7|S =g upgto 2 HAx|Qle] Y= APHIHE HAE
Az AEBII $E319, 2412 e B8] Ay} 4]
o 20 iAo S Yok JEg stara gt

e 2

o] =FL FHRA AT 20029 % FH7 IS NEALY A
62} 718 ATLTA AR AA D7 FES 71 A A
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