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Abstract

Despite growing interest in Korean foods, South-east Asian consumers’ perception and acceptance of Korean foods have
not been well elucidated. This study was conducted to understand South-east Asian Muslim consumers’ perception and
acceptance of Korean foods and the association with their food neophobia level. Ninety-three Muslim consumers (mean
ages 25.2, men 35.5%, women 64.5%) from Malaysia (72%), Indonesia (16.1%), and Singapore (11.9%) rated their degree
of food neophobia as well as recognition and acceptance of representative Korean menu items. Background data such as
duration of stay and Korean food consumption habits were collected. Overall, participants perceived Korean foods positively
(4.04 on a 5-point hedonic scale). Most well-recognized Korean foods were gimbap and bulgogi, whereas less-known spicy
foods such as ojingoe deopbap were most liked among items that were actually consumed. A neophobic group rated Korean
foods less favorably than neutral and neophilic groups (p<0.05). Future studies are required to identify whether or not
South-east Asian Muslim consumers’ food neophobia is formed under the influence of religious regulations or reflect
individual consumers’ personal traits.
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Bulgogi
Korean classic
|| marinated grilled

beef

Gimbap

Rice roll

Galbitang

Short rib soup

Kimchi
Kimchi
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<Table 1> Food neophobia scale

Food neophobia scale

RPT constantly taste new and different foods.
I do not trust new foods.
I do not want to taste foods with unknown materials.
R I prefer foods from other countries.
I am reluctant to eat foreign foods that I see for the first time.
R If I go to a buffet, meetings, or parties, I’ll eat new foods.
I’'m aftraid to eat foods that I did not eat before.
8 I am very picky about the food I eat.
9 R I eat whatever is good.
10 R I like to go new foreign food restaurants.

~N QN RN =

Jjangguk etc.
Soybean paste

\l‘lll\\

Samgyetang Tteokbokki
Clear chicken soup Chewy rice cake in
B | with ginseng spicy sauce
Yukgaejang /,_\ Jeonbokjuk
Hot spicy beef stew \ Porridge with
‘ abalone
Doenjang-jjigae Mul-naengmyeon
Soybean paste stew Chilled buckwheat
\ J noodle soup
Kimchi-jjigae o~ | Kimchi bokumbap
Kimchi stew Fried rice with
Kimchi
Sundubu-jjigae gy . |Ojingoe deopbap
Spicy soft tofu stew (} \\\ Spicy stir-fried
N : ar squid on rice
L il
Ugeoji-doenjang Miyeokguk,
guk, sogogi- bukoeguk,

{| Korean clear soups

kongnamulguk, etc.

Rice mixed with

vegetables and beef

Guk-su Japchae

Noodle soup Glass noodle with
sautéed vegetables

Bibimbap Tteokguk
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<Figure 1> Twenty representative Korean menu items presented in
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DItems marked with R were reversely scored since they are negative
to food neophobia.
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<Table 2> Demographic characteristics of the subjects

Variables n (%)
Male 33 (35.5)
Gender Female 60 (64.5)
19~29 77 (82.8)
30~39 12 (12.9)
Age 40~49 2 (2.15)
50~59 2 (2.15)
Malaysia 67 (72.0)
Nationality Indonesia 15 (16.1)
Singapore 11 (11.9)
Student 61 (65.6)
Self-employed 6 (6.5)
. Office 10 (10.8)
Occupation g talized job 9 9.7)
Factory work 2 (2.1)
Others 5(5.3)
Tour 35 (38.5)
Visit relative 1(1.D)
Occupation (Business) 2 (22)
Purpg)ssif of Business trip 1(1.1)
v Education 50 (54.9)
Marriage 1 (1.1)
Other 1 (1.D)
3mon< 42 (45.2)
Period of 3~6mon 25 (26.9)
residence in 6mon ~1yr 554
Korea 1-3yr 12 (12.9)
3~5yr 9 (9.7
Syr> 0 (0)
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<Table 3> The main route through which Korean food intake

occurred

n (%)"
At Korean restaurant in the home country 44(47.3)
At Korean restaurant, Halal restaurants or
school cafeteria in Korea 63(67.7)
As a street food in Korea 50(53.8)
As a processed food in Korea 15(16.1)
I cook Korean food 19(20.4)
Others 3(3.2)

DMultiple responses were allowed



<Table 4> The recognition rate, experience rate and overall liking
of 20 Korean food menus

Recognition ~ Experience Overall
rate") rate liking?

Bulgogi 83(89.2) 63(67.7) 4.560.72%
Gimbap 74(90.3) 77(82.8) 4.34+0.85
Galbitang 52(55.9) 19(20.4) 3.95+1.03
Kimchi 82(88.2) 77(82.8) 3.62+1.16
Sangyetang 52(69.9) 19(20.4) 4.18+1.03
Tteokbokki 79(84.9) 72(77.4) 4.19+1.08
Yukgaejang 47(50.5) 19(20.4) 3.58+1.07
Jeonbokjuk 46(49.5) 21(22.6) 3.81+0.98
Doenjang-jjigae 56(60.2) 39(41.9) 3.87+1.08
Kimchi-bokumbap 74(79.6) 61(65.5) 3.93+1.04
Kimchi-jjigae 67(72.0) 48(51.6) 3.85+1.20
Mul-naengmyoen 52(55.9) 32(34.4) 3.41+1.41
Sundubu-jjigae 67(72.0) 54(58.1) 4.15£1.07
Ojingoe deopbap 65(69.9) 50(53.8) 4.42+0.88
Soybean paste soups 42(45.2) 20(21.5) 3.26+1.10
Korean clear soups 56(60.2) 42(45.2) 4.00+£1.06
Guk-su 57(61.3) 41(44.1) 4.00£1.00
Japchae 64(68.8) 52(55.9) 4.15£1.09
Bibimbap 81(87.1) 71(76.3) 4.14+£1.09
Tteokguk 53(57.0) 27(29.0) 3.96+0.94

Average? 3.87+1.08

DFrequencies of responses of “already knew about it” (recognition)
and “have tried before” (experience) (%)

DA 5-point hedonic scale was used (1: dislike, 2: dislike slightly, 3:
neither dislike nor like, 4: like slightly, 5: like)

IMeantstandard deviation

“Mean liking score of 20 Korean food items.
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Vegetable based menu
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Meat based menu
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<Figure 2> Subjects’ recognition of and experience with (a) the

vegetable-based and (b) meat-based menus
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<Figure 3> The relationship between overall liking score and (a)
recognition rate (%); (b) experience rate (%)
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<Figure 4> (a) The recognition and (b) experience rates of Korean
foods that showed significant differences according to
food neophobia level (p<0.05, y*-test).
LFN: Low Food Neophobia group, MFN: Medium
Food Neophobia group, HFN: High Food Neophobia
group
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<Table 5> Effect of food neophobia on the liking scores of Korean foods

LFN" MFN HFN F-Value?

Korean foods in general 3.93+0.91% 3.98+0.77° 3.33+0.72° 4.418*
Bulgogi 4.67+0.65 4.62+0.66 4.13+0.99 1.799™
Gimbap 4.45+0.68* 4.50+0.72° 3.50+1.08° 8.176%***
Galbitang 3.25+0.50 4.14+1.09 na? na.
Kimchi 3.77+1.23 3.72+1.08 3.00+1.34 1.912"
Sangyetang 3.71£1.38 4.25+0.96 4.40+0.89 0.880™
Tteokbokki 4.274+0.90 420+1.17 4.00+0.81 0.186™
Yukgaejang 3.33+0.51 3.58+1.24 na. na.
Jeonbokjuk 3.67+0.81 3.87+1.06 na. na.
Doenjang-jjigae 3.86+0.69* 4.00£1.08° 2.00+0.00° 3.664*
Kimchi-bokumbap 3.82+1.04 4.02+0.90 3.67+1.22 0.505™
Kimchi-jjigae 3.91+1.04 3.84+1.22 3.80+1.64 0.017"
Mul-naengmyoen 3.25+0.50 3.52+1.45 na. n.a.
Sundubu-jjigae 4.33+0.86 4.26+0.99 3.17+147 3.076™
Ojingoe deopbap 4.57+0.78 4.38+0.95 4.67+0.57 0.264™
Soybean paste soups 3.50+1.00 3.20+1.14 na. n.a.
Korean clear soups 4.17+£1.32 4.03+1.03 3.5+1.00 0.521™
Guk-su 3.71+0.95 4.10+1.02 3.75+0.95 0.548™
Japchae 4.60+0.84 4.13+1.04 3.25+1.70 2.330™
Bibimbap 4.33+1.15 4.13+1.00 4.00+1.50 0.262™
Tteokguk 3.40+0.89 4.05+0.94 4.50+0.70 1.344™

DLFN: Low Food Neophobia group, MFN: Medium Food Neophobia group, HFN: High Food Neophobia group
DF-values associated with one-way ANOVA (ns: not significant, ¥p<0.05, ***p<0.001).

IValues with different superscript letters in a same row are significantly different (Duncan’s multiple range test, p<0.05)
“Not available because there was no response from the HFN group.
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<Figure 5> Frequency of citation of images, ideas, impressions, and thoughts associated with Korean foods by groups with different neophobia
levels.
DAsterisk indicates significant of difference among LEN, MFN, and HFN using y*-test (p<0.001); LFN: Low Food Neophobia group,
MFN: Medium Food Neophobia group, HFN: High Food Neophobia group
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unique, like, interesting, K-culture 2] 7Pgdolu 21 &
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