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A Study on Kimchi Consumption Pattern and Consumer’s Perception about the
Functional Kimchi in Seoul and Gyeonggi-do Areas
Juhyeon Kim*
Department of Hotel Culinary Art, Division of Tourism, Dong Seoul College

Abstract

This study is conducted to investigate to the consumption pattern of Kimchi and perception about the functional Kimchi
of consumer. The survey was done between October 1 to October 15, 2011 among 294 male and female adults aged 19
and over in Seoul and Gyeonggi-do areas. The gender distribution of subjects was 33.3% males and 66.7% females. 64.3%
of subjects prepared Kimchi by themselves, 23.5% of subjects received Kimchi from relatives and 12.2% of subjects
purchased Kimchi from the market. In addition, the rate of preparing Kimchi at home is highest in those aged fifty or over.
Only 41.8% of subjects knew how to make Kimchi. 72.1% of subjects responded that they ate Kimchi one or more a day.
46.6% of subjects have purchased commercial Chinese cabbage Kimchi. The amount of one-time purchase of commercial
Kimchi were investigated; 45.2% of subjects have been buying 500-1 kg, 34.4% of the subjects bought less than 500 g, and
11.2% of subjects bought 1-3 kg. 28.2% of subjects buy Kimchi at the supermarket and warehouse market. With regard to
the evaluation of Kimchi taste, most consumers were not satisfied with the sweetness of Kimchi. In this result, the perception
about functional Kimchi was very low. Consumer’s demands were as follows: nutrient enhancement, strengthening of
biologically active substances, lactic acid bacteria enhancement in order. Small sales units were preferred by the consumers,
and complementation of sweetness of kimchi was required. Various Kimchi including functional Kimchi must be developed
to meet the needs of consumers.

Key Words: Commercial Kimchi, Kimchi consumption pattern, functional Kimchi
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<Table 1> General characteristics of the subjects

Variables N(%)
Men 98(33.3)
Sex Women 196(66.7)
10~19 54(18.4)
20~29 108(36.7)
Age(y) 30~39 29(9.9)
40~49 77(26.2)
>50 18(8.8)
elementary school 15(5.1)
Middle school 38(12.9)
Education High school 83(28.2)
College and university 156(53.1)
Graduate school 2(0.7)
<990 42(14.3)
1,000~1,990 75(25.5)
2,000~2,990 49(16.7)
3,000~3,990 45(15.3)
Income 4,000~4,990 26(8.8)
(1,000won)  5,000~5,990 28(9.5)
6,000~7,990 13(4.4)
8,000~9,990 4(1.4)
>10,000 6(2.0)
missing 6(2.0)
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<Table 2> Method of procuring Kimchi and knowledge about how to cook Kimch N(%)
Variables Total 10s year ~ 20s year ~ 30s year  40s year  >50 year 1
Method of Prepared by oneself 189(643)  33(61.1)  59(54.6)  18(62.1)  57(74.0)  22(84.6)
r:cu(l)inOKimchi Prepared by relatives 6923.5)  1527.8)  3229.6)  74.1)  12(156)  3(11.5)  13.182%
P e Purchase from market 36(122)  6(11.1)  17(157)  4(13.8)  8(104) 13.8)
Certainly know how to make ~ 123(41.8)  10(185)  26(24.1)  11(379)  52(67.5)  24(92.3)
Knowledge about
P e Know how to make the most ~ 104(354)  36(66.7)  38(352)  11(37.9)  17(22.1) 21T 0261+
K(;anc}? coo Know little about how to make ~ 49(167)  8(14.8)  29(269)  6(20.7) 6(7.8) 0(0) :
Have no idea 18(6.1) 00)  15(13.9) 1(3.4) 2(2.6) 0(0)

*%%p<(,001 Mnot significant
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<Table 3> Kimchi intake frequency and Intake of Seasonal Kimch N(%)
Total 10s year 20s year 30s year 40s year >50 year xz
once per a day  212(72.1)  42(77.8)  8I1(75.0) 1137.9)  5470.1)  24(92.3)
twice per a week 38(12.9) 8(14.8) 11(10.2) 10(34.5) 9(11.7) 0(0)
Intake frequency ~ once per a week 18(6.1) 2(3.7) 10(9.3) 4(13.8) 2(2.6) 00)  41.313%%x
once per a month  11(3.7) 1(1.9) 2(1.9) 3(10.3) 5(6.5) 0(0)
never 15(5.1) 1(1.9) 43.7) 1(3.4) 7(9.1) 2(7.7)
never eat 51(17.3) 18(333)  21(194) 4(13.8) 5(6.5) 3(11.5)
almost not eat 28(9.5) 35.6)  21(194) 2(6.9) 2(2.6) 0(0)
Intake of Seasonal ~ common 88(29.9) 19352)  3027.8) 15(51.7)  24(312) 00) 1y gss
Kimch eat often 78(26.5) 10(18.5) 18(16.7) 5172) 38(49.4) 7(26.9) :
cat always 35(11.9) 1(1.9) 8(7.4) 3(10.3) 709.1) 16(61.5)
do not know 14(4.8) 3(5.6) 10(9.3) 0(0) 1(1.3) 0(0)
#4%p<0.001
<Table 4> Experience of buying commercial Kimchi N(%)
Total 10s year 20s year 30s year 40s year >50 year 1
Cabbase Kimchi Yes  137(466)  33(61.1)  58(53.7)  17(586)  25(32.5) WS4 s
abbage Kimeht No  157(534)  21(389)  50(463)  12(414)  52(67.5)  22(84.6) :
o Yes  56(19.0)  1527.8)  21(19.4) 9(31.0) 9(11.7) 2(7.7) .
Cubed radish kimchi No  23881.0)  39(722)  S780.6)  20(69.0)  68(883) 24923 0261
 Chonseak kimchi Yes  66(224)  18(333)  23(213)  13(44.8)  10(13.0) A1) e
ACC}‘:rdmg ongegak Kmeh No  228(77.6)  36(667)  85(787)  16(552)  67(87.0)  24(92.3) :
to the
, , Yes  67(228)  18(333)  22(204)  15(51.7)  11(143) 1(3.8)
type seokeok
Pickled young radishes No  227(772)  36(667)  86(796)  14(483) 660857  250962) 2003
o Yes  55187)  1527.8)  19(17.5) 931.0)  11(14.3) 1(3.8) .
Watery kimchi No  239813)  39(722)  89824)  20(69.0) 66857  25962) 0673
. Yes  49(167)  1324.1)  21(194) 11379 4(5.2) 0(0) o
Dongchimi No  245833)  41(759)  8780.6)  18(621)  73048)  26(100) 2+O71
500 g under 10134.4)  24(444)  51(472)  14(483)  10(13.0) 2(7.7)
500 g-1 kg under 133(45.2) 9167)  33306)  13(448)  59(76.6)  19(73.1)
Amont of 1 kg-3 kg under 33(112)  12(222) 10(9.3) 0(0) 6(7.8) 5(19.2)
Kimchi 85.905%*x*
s 3 ke-5 kg 20(6.8) 7(13.0)  11(10.2) 13.4) 1(13) 0(0)
P 5 ke-10 kg 6(2.0) 2(3.7) 2(1.9) 1(3.4) 1(13) 0(0)
10 kg over 1(0.3) 0(0) 1(9) 0(0) 0(0) 0(0)
super-market 83(282)  1731.5)  32029.6)  15(51.7)  18(234) 13.8)
traditional market 26(8.8) 503)  12(11.1) 3(10.3) 6(7.8) 0(0)
Place for grocery store 20(6.8) 6(11.1) 9(8.3) 2(6.9) 1(13) A1T) o spuns
purchasing Kimchi convenience store 15(5.1) 3(5.6) 9(8.3) 1(34) 2(6.9) 0(0) ’
internethome shopping ~ 30(10.2) 6(11.1) 7(6.5) 269)  13(16.9) 2(7.7)
never purchase. 12040.8)  17G31.5)  39(36.1) 6(20.7)  37(48.1)  21(80.8)
*p<0.05 **p<0.01 ***p<0.001
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<Table 5> Overall Satisfaction for commercial Kimchi N(%o)
Total 10s year 20s year 30s year 40s year >50 year xz
Very dissatistied 16(5.4) 3(5.6) 5(4.6) 2(6.9) 4(52) 2(7.7)
Dissatisfied 30(10.2) 7(13.0) 11(10.2) 1(34) 8(10.4) 3(11.5)
Common 169(57.5) 20(37.0) 55(50.9) 21(72.4) 52(67.5) 21(80.8) 55.628%**
Satisfied 48(16.3) 21(38.9) 14(13.0) 5(17.2) 8(10.4) 0(0)
Very satisfied 13(4.4) 1(1.9) 10(9.3) 0(0) 3(3.9) 0(0)
##%p<(.001
<Table 6> Evaluation on four taste of commercial Kimchi N(%)
Total 10s year 20s year 30s year 40s year >50 year X2
too mild 4(1.4) 1(1.9) 2(1.9) 134) 0(0) 0(0)
mild 12(4.1) 2(3.8) 6(5.7) 134) 3(3.9) 0(0)
Salty taste ~ common 230(78.2) 40(75.5) 79(74.5) 21(72.4) 66(86.8) 24(92.3) 12.008™
strong 39(13.3) 9(17.0) 16(15.1) 6(20.7) 6(7.9) 2(7.7)
too strong 5(1.7) 1(1.9) 3(2.8) 0(0) 1(1.3) 0(0)
too mild 8(2.7) 4(7,5) 3(2.8) 0(0) 1(1.3) 0(0)
mild 52(17.7) 7(13.2) 19(17.9) 6(20.7) 15(19.7) 5(19.2)
Hot taste common 201(68.4) 36(67.9) 67(63.2) 20(69.0) 57(75.0) 21(80.8) 19.101™
strong 28(9.5) 6(11.3) 16(15.1) 3(10.3) 3(3.9) 0(0)
too strong 1(0.3) 0(0) 1(0.9) 0(0) 0(0) 0(0)
too mild 14(4.8) 5(9.4) 6(5.7) 2(6.9) 1(1.3) 0(0)
mild 60(20.4) 11(20.8) 27(25.5) 4(13.8) 17(22.4) 1(3.8)
Sour taste common 193(65.6) 34(64.2) 63(59.4) 17(58.6) 54(71.1) 25(96.2) 31.351%
strong 18(6.1) 2(3.8) 8(7.5) 6(20.7) 2(2.6) 0(0)
too strong 5(1.7) 1(1.9) 2(1.9) 0(0) 2(2.6) 0(0)
too mild 18(6.1) 2(3.8) 10(9.4) 4(14.3) 2(2.6) 0(0)
mild 34(11.6) 8(15.1) 15(14.2) 4(14.3) 709.2) 0(0)
Sweet taste  common 143(48.6) 27(50.9) 61(57.5) 16(57.1) 32(42.1) 7(26.9) 62.583 %
strong 45(15.3) 14(26.4) 10(9.4) 3(10.7) 10(13.2 8(30.8)

too strong 49(16.7)

23.8)

10(9.4) 1(3.6) 25(32.9) 11(42.3)

*p<0.05 ***p<0.001 Nnot significant
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<Table 7> Awareness the a functional Kimchi and Willingness to purchase the functional Kimchi (%)
Total 10s year 20s year 30s year 40s year >50 year v
Whether you have ~ yes 38(12.9) 6(11.1) 23(22.3) 5(17.9) 4(58.0) 0(0)
heard a functional ~ no 189(64.3) 30(55.6) 63(61.2) 17(60.7)  58(84.12) 21(87.5) 28.719%%x
Kimchi do not know 51(17.3) 18(33.3) 17(16.5) 6(21.4) 7(10.1) 3(12.5)
Whether you want yes 69(23.5) 8(15.1) 42(39.6) 8(27.6) 10(13.0) 1(3.8)
to purchase a no 62(21.1) 12(22.6) 22(20.8) 10(34.5) 16(20.8) 2(7.7) 39,584
functional Kimchi do not know  160(54.4) 33(62.3) 42(39.6) 11(37.9) 51(66.2) 23(88.5)
##%p<().001
B A5k 7 AAY YR Aope Hrke AA 9 <Table 8> Requirements for the improvement of functional Kimchi
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<Table 9> Ingredients that are added to Kimchi to improve quality

N(%)

One priority Two priority Three priority
Fruit 78(26.5) 28(9.5) 39(13.3)
Scented Vegetables 41(13.9) 60(20.4) 30(10.2)
Functional Ingredients 77(26.2) 53(18.0) 64(21.8)
Flavor ingredients 30(10.2) 66(22.4) 86(29.3)
Nutrient 57(19.4) 82(27.9) 67(22.8)
Et cetera 72.4) 0(0) 3(1.0)
No answer 4(1.4) 5(1.7) 5(1.7)
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