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ABSTRACT

The globalization of Korean food has long been an important agenda for both the Korean
government and food-related firms, and there have been many trials and errors because of cultural
differences in food consumption habits. This study explores Chinese consumers' purchase
behaviors toward chicken menus, and for a better understanding of these behaviors, the study
considers differences in consumer behavior in between Chinese and Korean consumers around
Daejeon, South Korea. The sample included a total of 232 respondents who provided information
on their purchase behaviors toward chicken menus. A total of 13 purchasing attributes were
compared through a t-test, and according to the results, there were significant differences in 6
attributes: “like the taste” (p<0.001), “as a side dish for drinks” (p<0.001), “to feel good”
(p<0.01), “like all chicken dishes” (p<0.05), "for health" (p<0.05), and “low prices” (p<0.05).
The results for chicken consumption indicate significant differences in frequency (p<0.05), goals
(p<0.01), and expected fair prices (p<0.05). These results suggest that, to make Korean chicken
dishes a global Korean menu, future research should focus on consumers' motives for purchasing
chicken menus, satisfaction, and characteristics. The generalizability of the results may be limited
because the survey was conducted by considering only those students in the Daejeon area. Future
research should include a wider range of consumers in both Korea and China for better strategic
plans for food-related firms.
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Table1. General Characteristics of Respondents (N(%))
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Chinese" Korean Total

Male 36(15.8) 53(23.2) 89( 39.0)

Gender Female 80(35.1) 59(25.9) 139( 61.0)

Total 116(50.9) 112(49.1) 228(100.0)

20 and under 23(10.0) 54(23.5) 77( 33.5)

21-25 84(36.5) 52(22.6) 136( 59.1)

Age 26-30 8( 3.5) 7( 3.0) 15( 6.5)

31 and over 1( 0.4) 1( 0.4) 2( 09

Total 116(50.4) 114(49.6) 230(100.0)

Some college 102(44.3) 110(47.8) 212( 92.2)

. Baccalaureate degree 11( 4.8) 1( 0.4) 12( 5.2)
Education

Graduate degree 3( 1.3) 2( 0.9) 5( 22)

Total 116(50.4) 114(49.6) 230(100.0)

KRW 25,000,000 28(12.4) 15( 6.7) 43( 19.1)

KRW 25,000,000~49,999,999 40(17.8) 40(17.8) 80( 35.6)

Annual KRW 50,000,000~74,999,999 23(10.2) 32(14.2) 55( 24.4)

income KRW 75,000,000~89,999,999 14( 6.2) 10( 4.4) 24( 10.7)

KRW 90,000,000 11( 4.9) 12( 5.3) 13( 10.2)

Total 116(51.6) 109(48.4) 225(100.0)

Y Valid percentage
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Table 2. A comparisons in selection attributes of korean-style chicken between chinese and korean respondents

Selection motivation" Chinese Korean

(Cronbach’s alpha=0.78) (n=118) (n=114) tvalue
Like the taste 336 + 1.17° 4.27 £ 1.01 -6.30% %
To have drink with chicken 2.63 + 1.26 330 + 1.21 4. 147
To feel good 293 + 1.08 336 £ 1.17 -2.91%*
Low prices 3.05 + 0.99 270 = 1.13 2.53*
Like all chicken dishes 3.19 + 1.04 3.54 £ 1.12 -2.49%
Good for health 2.34 + 1.64 1.97 £ 1.17 2.37*
Delivery service 3.61 + 1.22 3.87 = 1.05 -1.70
Friends and family members who like it 3.12 + 1.014 328 + 1.12 -1.17
Convenience 3.52 £ 1.02 358 + 1.12 -0.48
Dislike cooking 338 + 1.13 343 + 1.18 -0.29
To release stress 270 + 1.22 274 + 1.32 -0.19
To satisfy hunger 3.01 = 1.13 298 + 1.33 0.16

*p<0.05, **p<0.01, ***p<0.001
" five-point Likert-type scale
2 Mean £ SD
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Table 3. A comparisons of chicken consumption between chinese and korean respondents (N(%))

Variables Chinese” Korean Total x?
Frequency Once every 1-6 days 23(10.0) 31(13.5) 54( 23.5)
Once every 7-13 days 32(13.9) 34(14.8) 66( 28.7)
Once every 14-20 days 25(10.9) 22( 9.6) 47( 20.4) 15,155+
Once every 21-27 days 8( 3.5) 9( 3.9) 17( 7.4)
Once every 28-34 days 30(13.0) 11( 4.8) 41( 17.8)
Total 118(51.3) 107(48.7) 225(100.0)
Purchase Delivery 68(29.3) 88(37.9) 156( 67.2)
method Visiting a place 37(15.9) 14( 6.0) 52( 22.0)
Take-out order 12( 5.2) 6( 2.6) 18( 7.8) 21.874**
Others 1( 0.4) 0( 0.0) 1( 04)
Total 118(50.9) 108(49.1) 226(100.0)
Purpose Replace a meal 47(20.3) 63(27.2) 110( 47.4)
As a side dish for drinks 14( 6.0) 22( 9.5) 36( 15.5)
As a snack 50(21.6) 25(10.8) 75( 32.3)
As a picnic 2( 0.9) 4C 1.7) 6( 2.6) 180417
For a party 5( 2.2) 0( 0.0) 5( 22)
Total 118(50.9) 114(49.1) 232(100.0)
Appropriate Less than KRW 6,000 14( 6.0) 13( 5.6) 27( 11.6)
price KRW 6,000 - 7,999 43(18.5) 21( 9.1) 64( 27.6)
KRW 8,000 - 9,999 26(11.2) 31(13.4) 57( 24.6)
KRW 10,000 — 11,999 22( 9.5) 32(13.8) 54( 23.3) 15,166+
KRW 12,000 - 13,999 5( 2.2) 11( 4.7) 16( 6.9)
KRW 14,000 - 15,999 5( 2.2) 6( 2.6) 11( 4.7)
KRW More than 16,000 3( 1.3) 0( 0.0) 3( 13)
Total 118(50.9) 114(49.1) 232(100.0)

*p<0.05, **p<0.01
Y Valid percentage
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Table 4. Experience with various chicken menus (multiple answers) (N(%))

Chinese(%)" Korean(%)” Total
Fried chicken 74(32.0) 105(45.5) 179(77.5)
Seasoned chicken 52(22.5) 106(45.9) 158(68.4)
Soy source chicken 61(26.4) 106(45.9) 167(72.3)
Oven chicken 27(11.7) 103(44.6) 130(56.3)
Chicken with green onions 37(16.0) 105(45.5) 142(61.5)
Garlic chicken 24(10.4) 88(38.1) 112(48.5)
Bonless chicken 49(21.2) 101(43.7) 150(64.9)
Others 1( 04) 36(15.6) 37(16.0)

" The Percentage of all Chinese respondents
? The Percentage of all Korean respondents
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Table 5. Preferences for Various Chicken Menus (Multiple Answers) (N(%))

Chinese(%)" Korean(%)” Total
Fried chicken 36(15.7) 47(20.4) 83(36.1)
Seasoned chicken 27(11.7) 52(22.6) 79(34.3)
Soy source chicken 34(14.8) 48(20.9) 82(35.7)
Oven chicken 17( 7.4) 39(17.0) 56(24.3)
Chicken with green onions 13( 5.7) 44(19.1) 57(24.8)
Garlic chicken 13( 5.7) 26(11.3) 39(17.0)
Boneless chicken 35(15.2) 46(20.0) 81(35.2)
Others 1( 0.4) 17( 7.4) 18( 7.8)

" The Percentage of all Chinese respondents
2 The Percentage of all Korean respondents
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Table 6. Reasons for Disliking Chicken Menus (Multiple answers) (N(%))

Chinese(%)"” (n=118)  Korean(%)” (n=114) Total
Health problems 1( 0.9) 4(3.6) 5( 4.5)
Vegetarian 4( 3.6) 0(0.0) 4( 3.6)
Personal reasons 15(13.4) 0(0.0) 15( 13.4)
Previous food poisoning 4( 3.6) 0(0.0) 4( 3.6)
Friends who do not like chicken menus 38(33.9) 0(0.0) 38( 33.9)
Dislike the taste 10( 8.9) 1(0.9) 11( 9.8)
Dislike the flavor 5( 4.5) 1(0.9) 6( 5.4)
On a diet 28(25.0) 2(1.8) 30( 26.8)
Total 104(92.9) 8(7.1) 112(100.0)

" The Percentage of all Chinese respondents
? The Percentage of all Korean respondents
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