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Acceptance Process and Globalization Strategy for Korean Food Introduced into Vietnam
Mi-Hye Kim, Nariyah Woo, Hae-Kyung Chung*
Department of Food and Nutrition, Hoseo University

Abstract

In this study, we compared the differences and similarities between the Korean food culture and the Vietnamese food
culture by surveying food resources and researching the process of Korean food being accepted into Vietnam. We suggest
countermeasures for advancing Korean food into Vietnam. We conducted in-depth interviews regarding Korean food with
Vietnamese food specialists who ate Korean food. As a result, Viethnamese foodies eagerly recognized that the most
representative thing about Korean food was the special properties of its various and affluent side dishes. They were also
aware of kimchi, made of various vegetables and condiments, as an excellent side dish compared to the Vietnamese who's
staple is boiled rice. Furthermore, the flavor of Korean food was preferred by the Vietnamese who were familiar with foods
such as Neue-ok-mom or fermented seafood. It was thought that the new food could be eaten with many vegetables. The
specialists replied that the most typical functional property of Korean food was health. The acceptance process of Korean
food into Vietnam was based on the acculturation theory. That made the Vietnamese easily experienced strange culture in
the case of propagation by whom have already experienced, through the selective filter steps by various images of Korea,
and made them accept the Korean food through temporary choose and acceptance step such as recommendations by
friends. Globalization strategies for Korean food proposed by the Vietnamese foodies were public relations marketing in
voluntary contact environments, distinguishing traditional Korean foods through research and development, and
globalization by diversifying the Korean restaurant concept.
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<Table 1> Demographic of interviewees-Vietnam foodies

No Name City of residence  Gender Birth (age) Occupation Academic background
1 A Ho Chi Minh F 1988(23) Housewife High school

2 B Ho Chi Minh F 1980(31) Korean food restaurant Chef High school

3 C Ho Chi Minh F 1984(27)  Coordinator (Travel agency) College (English literature course)
4 D Ho Chi Minh M 1982(29) Korean food restaurant Chef High school

5 E Ho Chi Minh F 1970(41) Korean food restaurant Chef Middle school

6 F Ho Chi Minh F 1985(26) Korean food restaurant manager College (Tourism and restaurant business)
7 G Ho Chi Minh M 1980(31)  Office worker (Computer) College (Computer science)

8 H HoChiMinh M 1984(27) Office worker (Security dept) High school

9 I Hanoi M 1971(40) Travel guide College

10 J Hanoi M 1972(39) Korean food restaurant manager College (Korean literature)

11 K Hanoi M 1970(41) Travel agency staff College

12 L Hanoi F 1983(28) Korean food restaurant manager High school

13 M Hanoi M 1990(21) Korean food restaurant Chef Middle school

14 N Hanoi M 1978(33) Korean food restaurant Chef Middle school

15 (¢ Hanoi F 1975(36) Korean food restaurant manager Middle school
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<Table 2> Conception of Korean food
N Favorite Korean food's menu Not like menu
o
Boiled rice Soup Meat The others Vegetables
Bowl of rice topped Vegetables picked
with cuttlefish, . . Pork belly, . . in soy sauce,
A Gimbap, Kimchi stew Fish Red pepper paste, Kimchi Sesame leaf:
Kimchi fried rice Soy sauce
Kinds of Kimchi (Chinese cabbage,
B Bibimbap Kimchi stew - cucumber, Watery plain kimchi, Sliced -
radish kimchi, Small radish kimchi)
C Gimbap, Bibimbap Kimchi stew, Beef-rip soup - Kimchi, Red pepper paste -
Pork belly,  Kimchi (Chinese cabbage, Watery plain
D Bibimbap - Korean style kimchi, Small radish kimchi, Donchimi, -
raw beef Nabak, Got, Bossam, Cucumber)
E - Bean paste stew - Kimchi pancake -
_ Kimchi stew, .
F Bibimbap Hot spicy meat stew Pork belly Kimchi -
Kimchi stew, Chicken soup with . .
G - sinseng, Bean paste stew Pork belly Soju, Red pepper paste Chives
H - Chicken Soup W ith ginseng, Ribs of pork Cucumber kimchi -
Kimchi stew
. . Pork belly, . .
1 - Kimchi stew Sharb-sharb Instant noodle, Kimchi -
J Bibimbap Ml'JShI‘OOIn hot piey stew, Pork belly Black-bean-sauce noodle, Kimchi -
Chicken soup with ginseng
K Bibimbap - Pork belly Kimchi, Instant noodle, Ginseng -
. Sea mustard soup, Bean paste . .
L Gimbap stew, Kimchi bean sprouts soup Ribs of pork Spicy chopped noodle, Cool noodle -
Kimchi §tew, Pf)tato stew, Pork hocks, Fast-fermented bean
M ) Braised chicken, Pork bell ) aste (smell)
Chicken soup with ginseng Y P
N ) Hot spicy meat stew, Roasted ribs, ) Bean paste stew
Chicken soup with ginseng Pork belly (smell)
0 Bibimbap cooked in a Kimchi jeongol, Fish, Slice of raw mitra squid, Garlic powder, )
stone pot Chicken soup with ginseng Ribs of pork Japchae, Red pepper paste
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<Table 3> Korean food's property by Vietnamese foodies's talking
Sensory characteristics

No Food culture Cooking
Roasted on the spot
A (it looks like vietnamese wraps’ food culture), It looks like the order used garlic, much There is no special rejection
It looks like recuperating sesame oil, seasoning in all food. even the first taste
(sea mustard soup and soup made with foot)
The diverse condiment is used. .
B ) It is hard to adjust amounts of condiment Spicy and sweet taste
A side dish culture. . . . Spicy and sweet taste
L . Th fi ’
¢ Excellent food (bibimbap, gimbap) ¢ diverse food ingredients are used Fancy color and form
A side dish cul@e (Side dl'shes. are different The variety of condiment to food, Balance of color,
according to a main dish), . . .
D . Diverse recipes, Good texture of munchies
Balance of yin and yang .. , .
. . Chili powder’s use Cold and hot food is too sweet
(balance of meat and vegetarian diet)
Various food ingredients and seasonings
Fastfood, Match of table setting, . each food, . PlVCI‘SC flavor
. . . Various tableware and cooking tools, (sour, spicy, salty, sweet, tasty)
E It is good that can eat various food in one . . N . . . .
table (side dishes culture) Diverse food ingredients’ tending and form, Colorful impression feeling,
size and the size are settled each food, Shapes are beautiful and fancy
There are not much synthetic seasonings
Attractive hot taste to the eye is feature,
Rich taste is feature,

Hot or cool food is feature

Good Food for health
Various kinds of seasonings

(Kimchi if good at digestion)

F
Meal time is short (Eat quickly)
It is good that can have various and many
side dishes one meal time. It is good cause various vegetable
G Picky about food have a lot of fun. & cuisine use bepper & Excellent of color’s harmony
Having the food, it make feel energetic and Pepp
healthy
Good for health. Hot taste is feature.
n Having the food, it make feel energetic and There are so much use of Rich taste is feature.
not catch a cold. pepper powder (Soup food is rich taste)
Thinking of Korean food is health food It can feel of light and rich taste
Diverse side dishes
Color is diverse and beautiful
Many food need many hands Smell looks like Vietnam

Food is made with great care
Korean food is health diet
(kimch for cancer protection)
I It is good for health
(Kimchi and chicken soup with ginseng)
Itis g()f)d for diet (don t. gain weight), Many vegetables is used in food ingredient,
Divers and much side dish, . . [
Eating a lot of garlic and chilli,
Using ginseng in the food

K Roasted on the spot (Pork belly)
It is food for health
Using diverse food ingredient
(Gimbap)
Much spicy food is included,
Shape and color are beautiful,

Much hot food is included

Diverse vege{tables.ls used in Color are diverse and splendor
food ingredient
Spicy taste is strong,
Color is beautiful,
Harmony of diverse taste (Bibimbap)

Cooling and refreshed taste

L Good feeling for health
(sea mustard soup)
Making many side dishes
(cumbersome to make food)

It is good to taste diverse side dish

M
It is food for health . .
. o . Preparation and cooking is complex and
(Chicken soup with ginseng, Ginseng) . . . .
N . . worrisomeness Spicy taste is characteristic
There are many side dishes,
N (many hands are needed)
Menu is diverse
Health fc . . "
L e?t ood o Visually beautiful (Bibimbap)
(garlic, ginseng, chicken soup with ginseng) .. h
o . . . . . Recipe is complex Spicy and sweet taste
Diverse side dishes, festive dishes on the .
Diverse form and color

table
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<Table 4> Acceptance and spread of Korean food in Vietham

No Opportunity to taste Korean food

An image for Korea

Food which want to recommend your
acquaintances

Marriage to Korean husband (guide),
Learn from mother in law

Active and dynamic
(always moving around busily)

Kimchi fried rice, Kimchi stew,
Pork belly, Stir-fried fish cake

B After getting a job in Korean restaurant

Good, want to go there

Kinds of Kimchi
(Chinese cabbage, cucumber,
Watery plain kimchi, Sliced radish kimchi)

At the cafeteria in working

Drama, food, cosmetics are excellent,

¢ for a Korean company A country of economic development Kimehi (the best), Bibimbap, Gimbap
At the Korean restaurant with friends A well off country Various Kimchi (Bossz.am, GOt’ Chmese.
b who have been to Korea (TV, internet surfing) cabbage, Unfermented Kimehi, Watery plain
’ & kimehi, Nabak, etc) and Pork belly
E In the Korean company cafeteria A well off country Kimchi pancakes, Kimchi
F After getting a job in a korean A modernistic and active country Hot spicy meat stew, Kimchi stew
restaurant
Korean colleague takes to a An economically developed country . .
G Korean restaurant (TV, internet, a local Korean) Chicken soup with ginseng, Pork belly
. People have much affection, Chicken soup with ginseng,
H Go to mess in a Korean company Food is delicious Cucumber kimchi
Go to a Korean restaurant, . L
I taking travelers after getting a job People laugh readily and afford Kimchi, Instant noodle
After having been to Korea . T s
J (a Korean language department) Economic growth Kimchi, Chicken soup with ginseng
After having been to Korea . - .
K (a travel agency) People are easy to angry but nice Bibimbap, Ginseng
After having been to Korea . Sea mustard soup,
L (worker employment) Economic growth Kimchi bean sprouts soup
M After getting a job in a Korean company I don’t know Kimchi stew
N After getting a job in a Korean company Korean people are easy to angry Hot spicy meat stew
. Lo . Kimchi j |
O After getting a job in a Korean company  People are nice but easy to angry, hurry. 1ML JEongor,

Bibimbap cooked in a stone pot
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