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Abstract

For globalization of Korean food, It is essential to research and analyze target markets in advance. However until recently,

there has been a lack of food research in regions of select countries in order to create systematic plans for marketing Korean

foods. Therefore this study aimed to investigate the recognition of Korean foods as compared to other Asian foods in young
adults living in Vixjo , Sweden. Over 90 percent of the Swedish students had experienced Thai and Chinese cuisines,
indicating their popularity as Asian foods in Sweden. The participants were attracted to six positive attributes of Asian food:

‘fresh vegetables’, ‘low fat’,

‘chicken and sea food’, ‘exotic ingredients’, ‘good value for the money’ and 'unknown foods’.

The favorite type of Asian food was Thai food and Korean food was the least tried, as over 50% of respondents linked it
to ‘unknown food’ attributes. Based on these results, in order to introduce Korean food more successfully, focus should be
placed on the unique and unknown attributes of Korean food, as well as emphasis placed on its healthfulness, to stimulate
the curiosity of target markets such as young Swedish adults.
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organising their structure,

capabilities, resources and people in such a way as to address the world as one market, 0|C},
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<Figure 1> Geography of research area.
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<Table 1> Experience of Asian food

Thai Food Chinese Food Japanese Food Korean Food
Gender Total
Ex Non-ex Ex Non-ex Ex Non-ex Ex Non-ex
Male 96(94.1) 6(5.9) 97(95.1) 5(4.9) 69(67.6)) 33(32.4) 22(21.6) 80(78.4) 102(100)
Female 133(93.7) 9(6.3) 134(94.4) 8(5.6) 101(71.1) 41(28.9) 28(19.7) 114(80.3) 142(100)
Total 229(93.9) 15(6.1) 231(94.7) 13(5.3) 170(69.7) 74(30.3) 50(20.5) 194(79.5) 244(100)
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<Figure 2> Recognition of ‘fresh vegetable’ attributes in Asian food.
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<Figure 3> Recognition of ‘low fat’ attributes in Asian food.
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<Figure 4> Recognition of ‘chicken and sea food’ attributes in
Asian food.
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<Figure 5> Recognition of ‘exotic ingredient’ attributes in Asian

food.
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<Figure 6> Recognition of ‘value for money’ attributes in Asian

food.
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<Figure 7> Recognition of ‘unknown food’ attributes in Asian food.
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<Table 2> Comparisons of recognition of attributes by Korean food experience

. .. Korean Food Kendall’s
Attributes Recognition
Non-ex Ex Total tau-b
Frequency 187 35 222
Fresh Vegetable No % of row 84.2 15.8 100.0
% of column 95.9 70.0 90.6
Frequency 8 15 23
Yes % of row 34.8 65.2 100.0 0.358***
% of column 4.1 30.0 9.4
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0
Frequency 186 38 224
Low Fat No % of row 83.0 17.0 100.0
% of column 95.4 76.0 91.4
Frequency 9 12 21 )
Yes % of row 42.9 57.1 100.0 0.279°
% of column 4.6 24.0 8.6
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0
. Frequency 182 38 220
Ch‘Ckg‘Oz“d sea No % of row 82.7 17.3 100.0
% of column 93.3 76.0 89.8
Frequency 13 12 25
Yes % of row 52.0 48.0 100.0 0.231**
% of column 6.7 24.0 10.2
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0
Frequency 188 30 218
Exotic ingredient No % of row 86.2 13.8 100.0
% of column 96.4 60.0 89.0
Frequency 7 20 27
Yes % of row 25.9 74.1 100.0 0.469***
% of column 3.6 40.0 11.0
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0
Frequency 191 37 228
Value for money No % of row 83.8 16.2 100.0
% of column 97.9 74.0 93.1
Frequency 4 13 17
Yes % of row 23.5 76.5 100.0 0.380***
% of column 2.1 26.0 6.9
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0
Frequency 84 31 115
Unknown food No % of row 73.0 27.0 100.0
% of column 43.1 62.0 46.9
Frequency 111 19 130
Yes % of row 85.4 14.6 100.0 -0.153*
% of column 56.9 38.0 53.1
Frequency 195 50 245
Total % of row 79.6 20.4 100.0
% of column 100.0 100.0 100.0

*p<0.05, **p<0.001 , **p<0.0001
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