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Abstract

The purpose of this study was to investigate perceptions and globalization of Korean food among university students with
food related majors. Self-administer questionnaires were completed by 386 students, and data was analyzed using
descriptive statistics, t-test, ANOVA and regression analysis. The students in food-related majors had positive perceptions of
Korean food. They had perceptions of Korean foods as ‘fermented foods’, ‘seasonal foods’, and ‘medical foods’ and have
‘various spices’. Most students agreed that Korean foods need to be ‘creatively transformed’ and ‘localized’ in order to
globalize successfully. Localization, fusion and creative transformation of Korean food are more important than simple
adherence to traditional Korean food. There were statistically significant differences in perception between students in
different majors. Students majoring in traditional Korean cuisine showed a more positive perception and attitude toward

globalization of Korean food.
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<Table 1> Demographics of respondents
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<Table 2> Licensed cook certificate of qualification

Demographics Frequency % Rank Variables Frequency %
Gend Male 160 41.5 1 Korean cuisine 132 34.6
ender Female 226 58.5 2 ‘Western cuisine 103 27.0
18-19 112 29.0 3 Baking 39 10.2
20-21 102 26.4 4 Pastry 30 7.9
Age 22.23 76 19.7 5 Chinese cuisine 29 7.6
Over 24 93 243 6 Japanese cuisine 20 5.2
Traditional cuisine 57 14.8 / Orhers 2 /8
Major General cuisine 317 82.1
Oth 12 3.1
o SLom, A7 SAH10.2%)", ATZEANT. 9%), F41%
. 2 Years college 209 54.1 . o) .
Bducaton 5 yeor ot 7 i 27 AL6%), “YHER (5,208 o 2939
Cordficate of  Obrain 7 464 ek, FERRE 2EIlSAL, AERAL, ekle
qualification ~ None 207 53.6 gof’, Bl AER, AETFAP, ‘BRI 7]|SAF 59| 9}\
Total 386 100.0 o},

229] WA A QAR ko] 2] Wik Aol

= 1009 3to] ol AFele) A el e of
T ATWO R HAEo| s Y
o] 7 7L ar vhEeinkn B 4 9l glolch,

AR 46,497k D) ol49) A4S BgdtL 9)
Qon], AAZ 2 oS 2.7% AAZ 37 oL
14.0%, A% 47) olAFL 6.7%, AA%
A% 67 ol 1.3%2 AT,

A4A% DY ol u e 35.7%, ofShe 64.3%
o vgolgiont, AA% 47} FH4E ofshile) Hlgo]
67.3%(27) o4, 77.8%(37) oAb, 88.6%(47 o4,
100%(57} o) FokAE Ao Uepdet. o|5 £ of
apalo] Watel vls) 4% A5l o AL & 4
s15ick. 2 264 Pl 44 SPEAE AT 3
5o 8771 e AOR Uehton] (A% Bgst
sz Zjol7t B ekttt ol shio) megd W
o] GRS A= AOR vjFo] 47 4 9 Aol

AR 22 2)47 Bl Bget Qs A
A (Table 259 ZrhE71BA, WAAS 7). *
Az 5A 7} 34.6%, FAZLVSAF 7} 27.0%

r
1

il

S ot oN

3) &Y & oY= A=

2AVIARES] £ # 3% A= (Table 3)3} L,
QAo FA(35.3%) 3715 7P YR, 2
H(16.2%)°, ‘A WAy HY D Z5H15,7%)°, A

(10.7%), “NEQA HA0.6%), AT WAl A
(8.4%)", ‘A BE(4.1%)2) =07 Lrehgrt,

QAR A0l 35.3%2 g WE RO EAbHo],
Ajet Zoll olalgiAlote] A Fok Qleial BHS AT
of SYSelA #Y 71518 WHFES oHof & Zoln,
& 31.9%0] SPYEL Agol tiE Blo) dsow aelg
apolut 9] W ABPS B G AOR Uehety
Ol B SIS AN o A4S 2% Ak
W2 4 gk, o7 49 aeshie] §3he sk o
5] 24912 Ueht, ZAGAAEE 2% f el
apA) W 2ol ofet ZohxsL Eom, £ 4127} o
712 Bt Ao® WAk 4 gt

2. BIEY 2 AERN BY
2 A9 SAgE o

el o] 5 =

Alpha Al5=o] 2J3)] EA3t0] Al 4

o3k Q14]19] 157 Eatol thafl AlFA HAES Al A

<Table 3> Desire course after graduation from college

Rank Variables Frequency %
1 Working in foodservice industry 139 35.3
2 Studying abroad for cuisine 64 16.2
3 Enter upon studies or incorporation of related major 62 15.7
4 Commencement of an enterprise 42 10.7
5 Working of food industry 38 9.6
6 Working without reference to major 33 8.4
7 Lecturer of cooking 16 4.1

Total

394 100.0
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<Table 4> Degree of the perception of Korean food

Rank Variables M SD
1 Korean fermented food is developed. 4.82 0.53
2 Korean food is various using in spices. 4.59 0.73
3 Korean food is suitable for our taste. 4.57 0.68
4 Korean food has seasonal food. 4.52 0.67
5 Korean food is the traditional food having culture. 4.44 0.74
6 Korean food is balanced on nutrition. 4.42 0.75
7 Korean food has wisdom for ‘food is medicine’. 4.33 0.82
8 Korean food has a good taste. 4.33 0.72
9 Korean food has a beautiful color. 4.31 0.71
10 Korean food has various menu and recipes. 4.22 0.87
11 Korean food is slow food. 4.15 0.95
12 Korean food is more excellent than other country. 4.08 0.84
13 Korean food has the scientific cookery. 3.95 0.90
14 Korean food has the complicated cookery. 3.94 0.95
15 Korean food needs to be improved in table setting. 3.69 0.99
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<Table 5> Difference in the perception of Korean food based on gender

Mz+SD

Perceptions of Korean foods il — t value p value
Korean fermented food is developed. 4.79+0.64 4.84+0.44 -0.966 0.334
Korean food is various using in spices. 4.53+0.79 4.6320.69 -1.363 0.174
Korean food is suitable for our taste. 4.51+0.81 4.62+0.58 -1.374 0.171
Korean food has seasonal food. 4.48+0.69 4.55+0.65 -0.975 0.330
Korean food is the traditional food having culture. 4.38+0.84 4.49+0.66 -1.326 0.186
Korean food is balanced on nutrition. 4.28+0.85 4.5120.65 -2.893 0.004*
Korean food has wisdom for food is medicine’. 4.21£0.95 4.42+0.70 -2.466 0.014*
Korean food has a good taste. 4.2310.80 4.40+0.65 -2.247 0.025*
Korean food has a beautiful color. 4.16£0.85 4.41£0.77 -2.996 0.003*
Korean food has various menu and recipes. 4.160.93 4.25+0.93 -0.995 0.320
Korean food is slow food. 4.01+£1.02 4.25+0.89 -2.406 0.017*
Korean food is more excellent than other country. 3.95£0.94 4.1620.75 -2.392 0.017*
Korean food has the scientific cookery. 3.820.98 4.05+0.82 -2.429 0.016*
Korean food has the complicated cookery. 3.840.97 4.01£0.92 -1.719 0.087
Korean food needs to be improved in table setting. 3.71x1.10 3.67£0.91 0.319 0.750
*p<0.05
<Table 6> Difference in the Perception of Korean foods based of major
Perceptions of Korean food MSD 1 al
rception rean t value e
BRI Traditional General v P
Korean fermented food is developed. 4.91+0.28 4.80+0.57 2.242 0.026*
Korean food is various using in spices. 4.68+0.75 4.5620.74 1.151 0.251
Korean food is suitable for our taste. 4.58+0.56 4.58+0.68 0.017 0.986
Korean food has seasonal food. 4.58+0.65 4.5120.73 0.672 0.502
Korean food is the traditional food having culture. 4.79+0.38 4.80+0.57 0.775 0.439
Korean food is balanced on nutrition. 4.6320.62 4.38+0.76 2.716 0.008*
Korean food has wisdom for ‘food is medicine’. 4.35+0.69 4.33+0.83 0.169 0.866
Korean food has a good taste. 4.25+0.69 4.3420.72 -0.950 0.343
Korean food has a beautiful color. 4.47+0.78 4.28+0.82 1.613 0.108
Korean food has various menu and recipes. 4.11+0.90 4.22+0.87 -0.947 0.344
Korean food is slow food. 4.46+0.83 4.10£0.96 2.660 0.008*
Korean food is more excellent than other country. 4.2620.69 4.0310.86 1.901 0.058
Korean food has the scientific cookery. 4.09+0.83 3.93+0.98 1.218 0.224
Korean food has the complicated cookery. 4.19+0.91 3.880.96 2.280 0.023*
Korean food needs to be improved in table setting. 3.63x1.03 3.690.98 -0.417 0.677
*p<0.05
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<Table 7> Influence of perception of Korean food on enter into ‘World five food’

Enter into “World five food’

Variable
B Beta (B) t Sig
Korean fermented food is developed. 0.143 0.052 0.924 0.356
Korean food is various using in spices. 0.009 0.007 0.123 0.902
Korean food is suitable for our taste. -0.058 -0.040 -0.675 0.500
Korean food has seasonal food. 0.257 0.189 2.995 0.003*
Korean food is the traditional food having culture. 0.037 0.027 0.435 0.664
Korean food is balanced on nutrition. 0.018 0.015 0.238 0.812
Korean food has wisdom for food is medicine’. 0.148 0.140 2.141 0.033*
Korean food has a good taste. -0.034 -0.026 -0.426 0.670
Korean food has a beautiful color. 0.096 0.089 1.463 0.144
Korean food has various menu and recipes. -0.016 -0.015 -0.255 0.799
Korean food is slow food. 0.039 0.040 0.711 0.478
Korean food is more excellent than other country. 0.280 0.252 4.451 0.000*
Korean food has the scientific cookery. 0.070 0.074 1.217 0.224
Korean food has the complicated cookery. -0.059 -0.067 -1.206 0.229
Korean food needs to be improved in table setting. -0.019 -0.022 -0.434 0.664

R2=0.288 corrected R?=0.251 F=7.750 P=0.000

*p<0.05

<Table 8> Perception of the globalization of Korean food

Variable M SD
Globalization of Korean food is going ahead ~ 2.55 0.92
Korean food can be world five food 4.34 0.85
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<Table 9> Perception of important factors in the globalization of Korean food

Rank Variables M SD
1 Event & publicity activities of Korean food 4.43 0.69
2 Markets expansion by various menu development 4.39 0.73
3 Creative transformation for the present age 4.24 0.86
4 Obraining scientific evidence of superior nutrition 4.21 0.81
5 Public relation utilizing mass media 4.17 0.81
6 Localization of Korean food 4.11 0.84
7 Changing of thinking by consumer movement 4.04 0.81
8 Becoming tame tasted Korean food since childhood 3.96 0.82
9 Standardization and simplification of recipe 3.95 1.03
10 Making of convenience food 3.90 0.94
11 Development of sauce and condiment 3.89 0.89
12 Making of processed food 3.65 1.06
13 Making of fusion cuisine 3.33 1.01
14 Traditionalism of Korean food 3.16 1.17
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<Table 10> Difference in the perception of the globalization of Korean food based on major

Mz+SD

Variables Tradicional General t value p value
Event & publicity activities of Korean food 4.3520.79 4.4520.67 -0.977 0.329
Markets expansion by various menu development 4.5310.71 4.37+0.73 1.474 0.141
Creative transformation for the present age 4.2620.90 4.25+0.85 0.139 0.889
Obtaining scientific evidence of superior nutrition 4.23+0.80 4.20+0.82 0.250 0.802
Public relation utilizing mass media 4.37+0.67 4.13+0.82 2.073 0.039*
Localization of Korean food 3.960.92 4.1520.80 -1.549 0.122
Changing of thinking by consumer movement 4.00+0.80 4.0418.24 -0.347 0.728
Becoming tame tasted Korean food since childhood 3.95+0.77 3.97+0.83 -0.178 0.859
Standardization and simplification of recipe 4.28+0.94 3.90+1.03 2.622 0.009*
Making of convenience food 4.19+0.93 3.85+0.93 2.538 0.012*
Development of sauce and condiment 3.75+1.02 3.91+0.86 -1.094 0.278
Making of processed food 3.93+1.00 3.59+1.06 2.264 0.024*
Making of fusion cuisine 3.04+0.98 3.37£1.01 -2.283 0.023*
Traditionalism of Korean food 3.26£1.13 3.16x1.17 0.610 0.542

*p<0.05

<Table 11> Difference in the perception of the globalization of Korean food based on certificate of qualification

M+SD
Variables - t value p value
None Obtain

Event & publicity activities of Korean food 4.49+0.64 4.3610.74 1.839 0.067
Markets expansion by various menu development 4.38+0.73 4.41+0.74 -0.350 0.726
Creative transformation for the present age 4.23+0.86 4.2620.86 -0.286 0.775
Obrtaining scientific evidence of superior nutrition 4.20+0.83 4.22+0.80 -0.305 0.761
Public relation utilizing mass media 4.14+0.79 4.20+0.82 -0.682 0.496
Localization of Korean food 4.00+0.87 4.25+0.78 -2.961 0.003*
Changing of thinking by consumer movement 3.96+0.85 4.1420.75 -2.214 0.027*
Becoming tame tasted Korean food since childhood 3.98+0.79 3.94+0.86 0.436 0.663
Standardization and simplification of recipe 3.91£0.99 4.00£1.07 -0.871 0.384
Making of convenience food 3.80+0.92 4.01£0.95 -2.195 0.029*
Development of sauce and condiment 3.85+0.86 3.94+0.92 -1.090 0.276
Making of processed food 3.53+1.04 3.78+1.06 -2.284 0.023*
Making of fusion cuisine 3.37+1.02 3.28+1.01 0.849 0.396
Traditionalism of Korean food 3.07£1.19 3.26+1.14 -1.550 0.122

*p<0.05
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<Table 12> Representative Korean food of selecting by students
with food related majors

Rank Variables Frequency %
1 Kimchi 264 24.0
2 Bulgogi 245 22.3
3 Doenjang jjigae 76 6.9
4 Galbi jjim 66 6.0
5 Tteok 44 4.0
6 Gochujang - Doenjang 43 3.9
7 Gujeolpan 39 3.5
8 Kimchi jjigae 34 3.1
9 Bibimbap 33 3.0
10 Japchae 32 2.9

2] SENE TOE ERELIE SR

12
1o
|

N
o
ie)
1 ri

—_

FAESP, W40 FABP 5o Y SN BAHOR
Fofak 2pol7t Lhekdi=g|(p<0.05) HEH 4AF o]
wet Ql4jo) Zjol7t A ekttt B3] tale] gl
spolq A, AF, A4% §5o] et BAROR SOl
Apol7t gl AOE Lk} ShAQ) 7HRAES o] TiA
714 Qlale] Aol7t 2 A & 4= ek, elsho] Wb
o Hl3), AEL AT halo] UnkreldF sHayel wla,
AAZ0] 9z sHAYo] ApAZ0] Q1= AYo| 1|3 SHAAA
B} Sl A9 ZFRAES} Bastct A4st
ol Row peprt

ol o

5. tHE Sta] MH

FAAFE S S HESRE 2402 17 (24.0%),
2117)(22.3%), BAAN(6.9%). ZH1](6.0%), T (4,0%).
FR@EY - DY, W) (3.9%), FATE.5%), YNAA
(3.1%), ¥IRHE.0%), R (2.9%)8 Bgkow, 7 o] 4

A, AT, AMR, Hiol, hE, qf, HYE, A,
wElob, AFATOl, &, %, ®a, W, Hobu, AT,
SV, A2, BUBNED), B2, AR, A, B,
Fols], 4, SRS, SERAA, S, R, wE,
W, R, S, o, AFE, HAIG, BES, 9RS,
23, B, 29T, 27, 204, 49 5 6V L4
sl S TP WS S5 T 84S (Table

r9£

ZAYAAEE 2w
7)(22.3%)" TI; T4l
Rl e} A7) W
I} Han 5(2007)9] 037'01]’\15

S0 7P AT, FRF FHo=

Aol
o= 9

18 AA 02 Wzt
& we v gt

wet kAl SAAABE] Qlael ofufat ol7} Glsx] 1
Hshs] o] glom ATATE thewt Yt

A, Tl that Q1AL 5.0 Bhdo] Bt 3.25 ol4ke.
= YO Uepspon], URAYE Y5
1 oA ekte, el A, 4 5 o

wAQl &
/Ral EI:]—L‘- ‘H}-_ﬁ_x-]xl-g_/}_}’ r,]_o]:zy}_ oh,é /\]__Q_ ]@%Z\_}’
ahae] SEG AN el £42 o ¥4 Bl

29 A o 4 A

S, whale] 7k 443k AlA st SAleze] ekl
A BAS B ThE Vel ula) 4k, ALSA] %
sekgho] 4 (+)2] Aol Q= AR
Ehdtth, SHTE e Uehirk S45tch1249) s AT
o= vl Wk A0 ekt SANASE 913 AE <1
2ol w7] SlaIAl SHAl] hat FAIe AR 719 A
E9 03 AR Gk s, E BAHOE §
o5l LERAIE eRgrAn ATl o] o
2 ol AuHs Dol o] £} 92 Qe weol
059 ¥(-)9] P T 4o trehdr,

AR, @A AR $1dell disliA= 5.0 el
B 2,558 A Bk, ‘AA st &A= %@ 5t
AAAR ] gl thsiA= Bt 4.34=2 A B8kl 3l
L Roz vepg

A, ZAPIARE S HAAAREE HlsiA= Aol

gk PANRICE FR, Thekst vl iR AHAPE g,
Aol = Wy 9 o4 W3k T HAE 5hu(F
4.24 o), HETAE 14 S| ETE YA Q=
Pk gHale] AASPE FAF R A7kl Q= AL
et 2 g dABP, ghAe] HolAlESk, gt
A19] 715AIESE SollAl Q14l9] Ao 7t Lrebyl=d], A
ZJ.P_E ﬁ%}_a];ﬂi’o_ ixg x]. o] oL‘: 8L/\u oﬂﬁl/\HE
o] B g LoR QASHL Q= AoR L}EP*W olof| H]
3 ghAle] FASP= ety sHiEe] o dRHeR
o]/uo =1 9\)\_‘: ﬂoi L}E}u-r/].

AR, ZAR AR 0] AR T3 $H4)2 31X](24.0%)
oF B1171(22.3%) = UEl o AAH 2= Ha-SA 7
AN RlE=S7F =90t

ZA IR 29 F A9A HY(85.3%)°, ‘8.2R3)

HUrEF#J

-

(16.29%), “HF Westa A R AsH15.7%), HY
(10.7%)°, “AEAA FA0.6%), HF FAR] HA
(8.4%), “QE|7FAF BHE(4.1%) 4208 A2 E B|aksle A

o Uehgon], ZARNYAe) 31.9%7t 2UE Ak T
S13 Ao Bk 102 vehdrh, AR 14,097}
AA% 37 ol T Qhom 44F 57 04w
2.8%= ZAFEQTH. FHAR 9471 LA}(34.6%)", OFAz2]7]
SAHRT.0%) 7 BGkOm, The-S AW ISAR, ATl
Ab, FHEE AL, Qe e 20 e,

oSl GT ATE ThET 2 AMEE BHobE 5 )



H
o
e
(e}
aIr
H
I
e
o
~|
el
N
e
1o
)
pes)
filo
&
0
ok
ok
1>
1o

]

=
mHEpA] Q11e] Aot ehdtt, tiAl2 HExe] HAee
=°] © g7g201en MY HEs HolHRE, T4
ek AT [ 2e] o] whEt SRAAA Rk viel= et
A 9e AeR Ad. ols & S AEsR 1

g0l Wasitte As AARShe Aolekal st

T el ws7HE2 AR Bl S5 Sl A
s 7L A2 wag o Aok Ear) Qv
H, = A=l A eATIe] 54 B ek xe
o] T84e TRt sPYSo] ez Aol et A
e s stojof & Ao}, =z A7 Y FS
SAARAT FAEAR S TP AE SHiAE ek okt
S Al 5 S4fststalzt sk RAAIAIS S 24
of 24 71o4g Aelct. 2=7] lsir= AR, A, <4
A7 A TsEUE T3t SHEE HAAIRE ¢
T AR Yo o]E1 U=t d leolor g

2
=
)
Lo
)
it}
e
o
[\
(]
o
(=]
~

=

3R 2005, S A =S A2 Y A7 A pp 25-38

AP AR, 2003, 22 410] AHE S} TA3} 1. pp 1871

Chang HJ, Yang IS, Chung LN, Shin SY. 2004. The Study on the
Present Status of Overseas and Domestic Tourism Products
Focusing on Traditional Foods. Korean ]. Food Culture,
19(4):392-398

Chang MJ, Cho MS. 2000. Recognition and Preference to Korean
Traditional Food of Foreign Visitors in Korea. Korean J.
Food Culture, 15(3):215-223

Cho JO. 2005. Study on Traditional Food Recognition and
Preference of University Students: With some university
students in Seoul city and Gyeonggi province. Masters degree
thesis. Kyonggi University. pp 51-64

Gang MS, Chyun JH. 2006. A Study on the Perception and the
Knowledge of the Korean Traditional Food in the
Elementary Schoolchildren of Incheon. Korean ]. Food
Culture, 21(2):107-115

Han GJ, Lim YS, Kim HR. 2007. Resident survey evaluating the

roh

FAL 20 SHAAISHON ThEH Q1A @17 605

degree of value placed on traditional Korean foods in the
Kyunggi and Kangwon areas of Korea. Korean ]. Food
Cookery Sci, 23(1):124-139

Han GJ, Lim YS. 2007. Perceptions of residents in the Chungcheong
area on commercialization of traditional Korean foods as
convenience foods. Korean J. Food Cookery Sci, 23(2):205-
220

Han JS, Kim JS, Kim SY, Kim MS, Otani K, Minamide T. 1998. A
Survey of Japanese Perception of and Preference for Korean
Foods. Korean J. Soc. Food Sci, 14(2):188-194

Han YO. 2003. The Study on Korea Food Service Industry Status of
Advancing into Chinese Market; center on Shim-yang
Region of China. Korean Journal of Culinary Research,
9(1):139-155

Jang DJ, Kim SA, Kim SH, Lee KK, Lee HJ. 2005. Survey of
Consumer Perception for Derivation of Superior Factors in
Various Korean Traditional Foods. Korean J. Food Cookery
Sci, 21(6):800-812

Jang SJ. 2007. Export Promotion Policy of Food. Food Industry and
Nutrition, 12(1):1-7

Jin YH, Cho JO. 2007. The Effect of the Next Generation's
Recognition of Traditional Food on the Popularization of
Foodservice Industry. The Korean Journal of Culinary
Research, 13(3):1-11

Joo NM, Sim Y], Lee KA, Jeong HS, Park SJ, Chun HJ. 2001. The
Perception and Preference of Americans Residing in Korea
for Korean Traditional Food. Journal of the Korean Home
Economics Association, 39(6):15-23

Kang DW. 2003. A Study for Advancing into European Market of
Korean Cuisine & the Comparison between Korean Cuisine
Culture and European Cuisine Culture. Korean Journal of
culinary Research, 9(3):88-101

Kang JH, Kim JE. 2009. A Study of the Perception of the Superior
Factors to of korean Traditional Foods by College Students
with Food Related majors. Korean J. Food culture
24(2):155-163

Khoe KI, Rowe SJ, Lim HC. 2007. A Study on International
Marketing ~ Strategies for Korean Traditional Food.
International commerce and Information Review, 9(2):375-
397

Khoe KI, Sul WS. 2008. A Study on the Entering Strategies of
Korean Traditional Food in Chinese Market. Korean journal
of food marketing economics, 25(2):125-152

Kim JS. 2006. Universalizing Korean Food. Korean ]. Food Culture
20(5):499-507

Kim KH, Cho MS. 2002. A Study on Determination Factors for
Traditional Food Development in Jeju. Journal of Culture &
Tourism, 4(1):115-138

Kim SA, Lee MA, Kim EM, Lee SJ. 2004. The Gap Analysis of

Recognition and Preference for Korean Traditional Foods



606 BEREELZEE Vol 24, No. 6 (2009)

and Restaurants between Foreign Visitors and Foreign
Residents. Korean J. Soc. Food cookery Sci. 20(6):75-85

Kim SH. 2004. Korean Menu Preference and Buying Behaviors on
the Japanese Residents in Korea. Journal of Foodservice
Management, 7(3):129-148

Kim SM. 2000. Attitudes of the university students in the Kyung
book area on the traditional foods (1). Korean J. Soc. Food
Sci 16(1):27-35

Kim TH, Lee EJ, Choi JY. 2007. The Globalization of Korean
Cuisine through the Brand chefs-Focused on the Examples
of Success in Japan. Korean J. Food Culture 22(6):682-689

Koh JC. 2000. A Study of the Market Entry Strategies of Korean
Food Service Industry into China-focused on the Korean
Food and Service. Doctoral degree thesis. Kyung Hee
University. pp 165-178

Koo NS. 1995. A Study on College Student's Perception and
Preference of Korean Traditional Foods in Taejon. Korean ]J.
Dietary Culture, 10(4):357-366

Kweon SY, Yoon §J. 2006. Recognition and Preference to Korean
Traditional Food of Chinese at Seoul Residence. Korean J.
Food Culture 21(1):17-30

Lee DH, Khoe KI, Sul WS. 2007. How Knowledge and Preference
on Korean Food Influence the Purchasing Demand of
Chinese Residents in Korea. Korean journal of food
marketing economics, 24(3):19-41

Lee KA, Jang YA, Kim WK. 1993. A Study on University Student’s
Knowledge and Opinion of the Korean Traditional Foods
(2)-The evaluation and option for improvement on the
Korean traditional foods. Journal of the Korean Home
Economics Association, 31(4):183-191

Lee Y], Lee SB. 2008. Influences of Globalization Strategy Factors of
Korean Food on Country Image, Attitudes toward Korea and
Product Buying Intention of Chinese and Japanese
Consumers. Korean Journal of hospitality administration,

17(3):117-135

Lee Y], Seo Y], Joo HS, Choi SK. 2005. A Study on the Satisfaction
for the Menu Quality of Korean Traditional Food of Japanese
Tourists. Korean J. Food Culture, 20(2):283-291

Lee Y]. 2007. A Study on Difference between the Importance and
Performance of the Role of Food Coordinator for the
Globalization of Korean Food. Korean ]. Food Culture,
22(5):544-555

Lee Y]. 2007. A Study on the Recognition, Satisfaction, and Revisit
Intentions of Japanese Tourists based on Traditional Korean
Foods Korean J. Food Cookery Sci, 23(1):156-164

Min GH. 2003. A Study on the Recognition and Preference for
Traditional Foods of University Student in Jeonla-Buk Area.
Korean Journal of culinary Research, 9(2):127-147

Na JK. 2007. A Study on Globalization of Korean Restaurants.
Journal of Foodservice Management, 10(2):156-179

Ro SB, Shin AS, Kil JO. 2001. A Study on the Traditional Fast Food
Development of College Students in Busan. Korean ]. Food
Culture 16(2):81-88

Seo KH, Lee SB, Shin MJ. 2003. Research on Korean Food
Preference and the Improvement of Korean Restaurants for
Japanese and Chinese Students in Korea. Korean J. Soc. Food
Cookery Sci, 19(6):715-722

Sim Y], Jung BM, Kim ES, Joo NM. 2000. A survey for the
international spread of Korean food from the Korean
residents in the U. S. Korean J. Soc. food Sci, 16(3):210-215

Yang IS, Chang HJ, Shin SY, Chung LN. 2004. Inbound Tourism
Product Development of Korean Traditional Food Culture.
Journal of Foodservice Management, 7(3):87-116

Yoon HR. 2005. A Study on Recognition and Preference of Korean
Foods for Foreigners in Different Nationality. Korean J. Food
Culture, 20(3):367-373

2009 9% 23Y AMF=ERF4, 1€ 17Y 2M=2F4, 119 18Y
RHEH



