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Abstract

The principal objective of this study was to analyze Swede’s perceptions of Asian food using a means-end chain method,
which may contribute to our understanding of new markets for a food industry interested in globalizing Korean food. With
the Means-end chain method, one can determine the cognitive structures built in consumer’s minds, which are developed
by connecting attributes of product, consequences, and values. The attributes of Asian food that are most positively
perceived by Swedes are ‘fresh vegetables’, ‘low-fat’, ‘light meat and seafood’, ‘exotic ingredients’, ‘not expensive’ and
‘unknown food’. The consequences of eating Asian food connected to these attributes are ‘healthy’, ‘tasty’, ‘good way to
save money’ and ‘curious’. Finally, Swedes expect to enjoy a value of ‘achievement’ at the end. Based on the result that
‘unknown food’ attribute is connected to ‘achievement’ value, Swedes are assumed to be attracted by the fact that Korean
food is ‘unknown food’. However, the effect of the ‘unknown food’ attribute will fade away with time; therefore, stressing
Korean food’s status as a ‘healthy’ food, which can be attributed to its use of ‘fresh vegetable’ and ‘light meat and seafood’
ingredients and ‘low fat’ cooking method may be effective as a long-term strategy for making Korean food attractive. The
‘healthy’ consequence is connected to Swedes’ perception of the value ‘achievement’ and simultaneously to their perception
of the value ‘belonging and love/sense of belonging’.
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<Table 1> Summary Content Code (SCC), Asian food: Swede
Attributes (A) Consequences (C) Values (V)

1. Fresh vegetable 7. Healthy 12. Achievement/
Fungus Eat without guilty Sense of
Vegetables Good for body ~ accomplishment
2. Low fat 8. Feel good Try new thing
Vegetable oil Nice Experience
Wok Do something
9. Good taste else
3. Light meat & sea food Able to do a lot of
Fish 10. Save money things
Shrimp Meaningful life
Sushi (Raw fish) 11. Curious Enjoy life
Chicken Want to try Do many thing
Curious
4. Exotic ingredients 13. Belonging &
Spice Love/Sense of
Curry belonging
Coconut milk
Rice and noodle More social
Within society

5. Not expensive

6. Unknown food

Different from used to eat
Different from Swedish food
Different taste

Different dishes

New concept in Sweden
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<Table 2> Summary Implication Matrix (SIM), Asian food: Swede

8. Feel 9. Good 10. Save

12. Achievement/ 13. Belonging &

7. Healthy q 11. Curious Sense of love/Sense of ~ Total
8§00 faste . moncy accomplishment belonging

1. Fresh vegetable 8 8
2. Low fat 8 1 9
3. Light meat & sea food 1 2 3
4. Exotic ingredients 3 8 11
5. Not expensive 4 4
6. Unknown food 6 16 22
7. Healthy 5 2 2 9
8. Feel good 4 4
9. Good taste 0
10. Save money 6 6
11. Curious 10 10
12. Achievement/Sense of accomplishment 0
13. Belonging & love/Sense of belonging 0

Total 20 5 17 4 16 22 2 86

12, Achievement/ 13.Belonging & love/

Sense of accomplishment

Sense of belonging

7. Healthy 8.Feel good l

| 9.Good Taste l

[ 10.Save money l | 11.Curiouse

1.Fresh
vegetable

| 2Low fat |

3.Light meat
& sea food

4. Exotic
ingredients

5.Not B.Unknown
expensive food

<Figure 1> Hierarchical Value Map(HVM), Asian food: Swede
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(Feel good) 2 ThA] “/JF (achievement)’2} 4 AZAEAR
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‘Gro] £2(Good taste)’¥t 1H AZE AT, AL &7
9} 3A=-(light meat and sea food)-& “A7}5H(Healthy)’
I 19, Tro] £2(Good taste)'t 2¥ AAF It ‘of=

S E1S
FARE
S ES

Z A& (Exotic ingredients)’ = ‘7
‘TFo|

7¥5H(Healthy) 3} 34,
%2(Good taste)’¥} 89 ﬂEE]"*E} BIAA| b
(Not expensive)’2 “&oF3l 4~ 9l=(Save money) 1} 4
AAEIL o] A2 ThA] “AdF (achievement)’'2} 68 AZ
ot AR 92 34 (Unknown food)= ‘Jto] &
2 (Good taste)’d 6W¥H, ‘& 7|AL A=8}=(Curious)’ 1}
164 AR, 571418 AR Curious) S ThA] 4
Z](achievement)’2} 108H AALESICH

7YX Z A &= (Hierarchical Value Map: HVM)S 130,
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HIQIS2| OfA|ORZAIRIAG] CHEE AMUIERT oA
ARIRIES ofAo} SA1E Z7)stal(healthy)” BFQLIL
(tasty)” 7}40] #Mil(good way to save money)’ ‘&7]4
& A=k (curious)” A ol2kal QIAEkAL Qltk, A=A
715 (vegetable oil)’, ‘¥ 0]t E2Z T H (wok—
frying)?” 5 ‘AA(low—fat) 2P} AT Hi
(fresh vegetable)’?] A4 (A)o] ‘A7) (healthy) o2 o]t
tHO)aL QIS Ao s Yesdth, AA 729 siihbe
(light meat and sea food) &/-2 ofA|o} SAlo] A7}
(healthy)’s}al ‘GFQ)i=(good taste)' &2](C)o]gt Q145HA|
k. o)A A= (exotic ingredients)’ 42 ofAJo} S
Alo] ‘Bl (good taste)’al QIAN(C)SHA Ftt. ‘U A|A]
&> &4 (unknown food)’ &4 oFAJo} Z4l0] Bhel=
(good taste)’t} 14 (C)} ‘57]4& A=3th=(curious)’
1A (C)F AZ= Tt HAA] ¢F3-(not expensive)” &4
2 ‘=S Aok 4= Qltii=(save money)’ {14](C)H} AZ
=]l

‘A735t (healthy)’ A (C)L ‘A F (Achievement/A sense
of accomplishment)’@h= 7}2] (V)2 AHHo 2 AAEA
U 750 E(feel good)” GAI(CYE AA /5] (Achievement/
A sense of accomplishment) 7} (V)2 7FEZF o2 A4
Hdok, & A4 (healthy) 2 (C)> /dF]" {49t ofy
‘A27r(belonging and love/sense of belonging)’ 7}X
(Vo= AZ=et, == Hosl=(save money) 2 (C)&
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A 9k Al (unknown food) 0] QYO H = FHES AP A
A=lo] dHAA] 2 FAolgh=s £4(A)0] =R A&
AHshs AS A3l Azl AgdRIoA FHHew
2h88F o= 9l
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o FhaAe) ol Aol 24E stethd Ar|H o=
Hoks o BiEskA] Xt 1 ol ol=AdolRke &4
(A)2 AlZbo] AU AlRfAlE £7d017] miZo|th(Lee &
2008).
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7F 29519] Vixjo A 2RSS ofrlof SA]of Tigh
QAle A Y ELA 71 (Means—end Chain method:
MEC)& ©|-&38te] 43k Zoltt, & i A &uAt
ZAL) QoA FA ZApTREO 2 Zrohy7] JlE HE2
A ZAPOR Mol 4 ok, A YE 7S
54 AES Augte = rldek 7AE Zohel 1 7}
NE F2A7)7) N B off 448 Fxalof ShA
g uol % 4 9 S8 Pl T 4 Aok,

AN E LA 7|¥ (Means—end Chain method: MEC)
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HAMHIEY T 7| (Means—end Chain method) & 0|26t

o] e |3
Shi= oFAlot 2419] £/d-2 Al A4 (fresh vegetable)’,
‘A H(ow fat)’, ‘SF 9 FAME(light meat and sea
food)’, ‘o]=+% A& (exotic ingredient)’, ‘H|R}A] ¢S
(not expensive)’ 18] ‘&R x] & &-Al(unknown
food)’o|qltt. o] HAEE A%Stil(healthy) BEQLAL
(tasty) =& &HoFst 4~ )31 (good way to save money)
3714 A58k=(curious) 59 AIH(C)2} AZA= o] Qlrt.
EQF opAo} ZAlE AERte g F=Aor Z|tskal QL
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and love/sense of belonging)’ ©|T}.
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