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Perception and Preference of Korean Food of University Students in Yanbian, China
- Focused on Comparisons According to Gender -
Kyung Hee Hong*

Department of Food Science and Nutrition, Dongseo University, Busan, Korea

Abstract

This study aimed to investigate the perception and preferences related to Korean food of university students in Yanbian,
China. Self-administered questionnaires were collected from 306 (124 males and 182 females) students. The preferences for
Chinese food (44.7%) and a combination of Korean (32.0%) and Chosun food (12.4%) were similar, and Korean food was
more preferred than traditional Chosun food. The main reason for preferences for Korean food was taste. The perception
of Korean hot spices and kimchi smell was not good, whereas positive perceptions where held for foods made with jang, new
Korean food experience and healthiness of Korean food. Awareness of Korean food was in the order of bibimbap, kimchi-
bokkeum-bap, gimbap, baechi-kimchi and ttoe-bbokki. Preference order was bulgogi, so-galbi, jang-jorim, dak-galbi and
dewaeji-galbil. Meat foods and Korean traditional foods were relatively high, whereas kimchi, ttoe-bbokki and bibimbap
were relatively low in terms of preference. More female than male students preferred Korean food, and the perception of new
food experience and healthiness of Korean food were positive. Moreover, both awareness and preference related to Korean
food were significantly higher in female than male students. These results can be used as a foundation to prepare a
localization strategy of Korean food to China.

Key Words: Yanbian, Korean food (Han-Sik), perception, preference, gender
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<Table 1> General characteristics of subjects

Variables Categories Number %
Gend Male 124 40.5
ender Female 182 59.5
Below 20 48 15.7
20~29 254 83.0
Age 30~39 1 0.3
40~49 2 0.7
Higher than 50 1 0.3
Ethnici Korean-Chinese 223 72.9
fetty Chinese 83 27.1
Dormitory 250 81.7
Residence type Living with family 33 10.8
Self-boarding 23 7.5
Total 306 100.0
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AT RS GRS 24F A B T A
o] Hls=eHA EAjEo] YRt Q= A S E Hol=H|(Sun
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<Table 2> Eating Experience of Korean food N(%)
Gender
Total y*-value
Male Female
Favorite kind of food
Chosun food 38(12.4) 19(15.3) 19(10.4)
Chinese food 135(44.7) 63(50.8) 72(39.6)
Korean food 98(32.0) 26(21.0) 72(39.6)
Western food 15(4.9) 5(4.0) 10(5.1) 13.751*
Fast food 17(5.6) 9(7.3) 8(4.4)
Others 3(1.0) 2(1.6) 1(0.5)
Total 306(100.0) 124(100.0) 182(100.0)
Frequency of Korean food consumption
Everyday 12(3.9) 3(24) 9(4.9)
3-4/week 107(35.0) 31(25.0) 76(41.8)
1-2/week 127(41.5) 56(45.2) 71(39.0) "
2-3/month 43(14.1) 20(16.1) 23(12.6) 20.777
<1/month 17(5.6) 14(11.3) 3(1.6)
Total 306(100.0) 124(100.0) 182(100.0)
Reason for the preference to Korean food
Taste 224(73.2) 81(65.3) 143(78.6)
Nutrition 30(10.0) 15(12.1) 15(8.2)
For weight control 15(4.9) 7(5.6) 8(4.4)
Interests of Korean culture 11(3.6) 6(4.8) 52.7) 7.197
Others 26(8.5) 15(12.1) 11(6.0)
Total 306(100.0) 124(100.0) 182(100.0)
*p<0.05, **p<0.01
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<Table 3> Perception of Korean Food

Total Gender
t-value
(n=306)  Male (n=124) Female (n=182)

The salted fish (jeotgal) in KImchi smells good 2.66+1.06" 2.81=1.11 2.55£1.01 2.115%

I like hot spices like garlic, hot pepper and mustard 2.83+1.10 2.95+1.07 2.75¢1.12 1.553

Taste The food made w1t}? jang like soybean pate (('ioenje}rl.g), red 33641.03 3.3740.99 33541.06 0.161

pepper paste (gochujang) and cheonggukjang is delicious

I like to experience new Korean food 3.24+0.92 3.02+0.99 3.39+0.83 -3.576%*

Korean food is healthy food because it is excellent in nutrition 3.44+0.78 3.35+0.83 3.50+0.73 -1.703

' Korean food is healthy food because it consists mainly of 3.56£0.78 3.4340.88 3.6540.70 2503

Healthiness grains and vegetables

Korean food is healthy food because it has many side 3484081 33240.88 3.5940.74 2.904%*

dishes and a variety of cooking methods

YMean=SD (5 points scale was used)
*p<0.05, **p<0.01
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<Table 4> Evaluation score of Korean food taste

Gender
t-value

(n=306) Male (n=124) Female (n=182)
Hot 3.67+0.78" 3.5240.85 3.77+0.71 2.699%*
Salty 2.96+0.90 2.83£0.90 3.04+0.88 2.057*
, Sweet 3.36+0.88 3.18£0.91 3.45+0.84 2.971%
[ thought Korean food is Sour 291091 2.9240.94 2.910.90 0.120
Greasy 245082 2.5140.77 2.42+0.85 1.004
Palatable 3.44+0.92 3.2240.96 3.600.85 3.618%
Hot 3.5740.91 3.44+0.93 3.66+0.89 2213
Salty 2924091 3.03+0.88 2.85+0.92 1714
! hope Korean food to be Sweet 3.06£0.90 3.0240.90 3.08+£0.90 -0.631
Sour 2.96+0.96 2.91+0.98 3.00::0.95 -0.791
Greasy 2.42+0.90 2.53£0.90 2.3340.89 1.892
Palatable 3.36+0.95 3.15£0.97 3.5040.91 3250%

DMean£SD (5 points scale was used)
%p<0.05, **p<0.01

shale] o= A 14l 3F O, Yoon(2005)
QJ=Rle] F4l = g9 gre] 7o disl] tEA 3
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(Seo & Ryu 2009), A& #AF UL = 4= F
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& Yoon 2006), = HF7 thi v = FAS S
e Ao 2 e TH(Youn et al. 2010). ¥ A A3s}
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=+52S Sk 202 YeRta(He 2010), =W 5=
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AR ghao] g Q1S H|wEk Ay}, S]] Bl
gk 71E Azl = wl-2-8k(p<0.01), 3H(p<0.05), Tut
(p<0.01), TM3 gh(p<0.01)0lA 22 ZolE B, <8
Wk S]] hol M= 1) &3k (p<0.05)2 T gk o

(P<0.01)elA frol4 ApolE A=, 25 ool et
Aol vlell =2 HeE BAT 2 43 ofge Je
vla)] gajolA wieskt g Bk o el slow b
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webgol vl vl S0l il 7157t =%4=t (Hong
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7F 7HE =e A8 unk2.98+£0.21)01 0, X E-Sut
(2.97+0.18), A%H(2.97+0.23), BIFAHX](2.97+0.24)= =2 <l
AEE BT I o2 HHo](2.96+0.25), WH(2.94+
0.31), ¥78571(2.93+0.33), AA4H(2.93£0.31), Z+771(2.93+
0.31), AR (2.92+0.33), F2H(2.92+0.31)9] o2 =
2 A =S HYth WHH QIA =T} iAo g e wwe
oFzt @ 71 (2.37+0.75), HF51(2.41+£0.70), ABE Q.41+
0.75), A& 2 FAIH2.54+£0.71), 3t= B B=(2.59+0.64),
FF(2.68+0.54), FobH (2.68+0.61) FoIUT}.

F=R1e] $H2] QIX| e tist He) A AE A EH,
=Y AF T2 Ui e vy, ], Zv)A,
A, AARS FXI(Park et al. 2014), ST 7],
E37), AR, JA, AR £ 2 JAA=TE E=UTH(Lee
& Choi 2009). 5743 A3l AF T=¢12 T4
T+(Chin 2007)A= #X], E317], v]RE WA, XA 70

o IA=TE w9k, M mEE Y vye 5, A%,



210 EBEIREEELEEEE Vol 32,No. 3(2017)

<Table 5> The awareness level of Korean food

Total Gender
t-value
(n=306)  Male (n=124) Female (n=182)
Bibimbap (H1R)¢ 2.98+021 2.96+0.24 2.99+0.18 -1171
Bap () Kimchi-bokkeum-bap (FAX1E-23}) 2.97+0.18 2.95+0.22 2.98+0.15 -1275
Gimbap (A} 2.97+0.23 2.95+0.25 2.98+021 -1.000
Juk (&) Jatjuk, Patiuk (V% - B 2.59+0.64 2.49+0.73 2.66+0.56 22.348*
Kal-guksu (Z-=+57) 2.88+0.41 2.85+0.48 2.90+0.35 -1.147
Myeon () Naengmyeon (%) 2.94+031 293:034 2954028 -0.644
Tteokguk (9=) 2.89+0.40 2.87+0.42 2.90+0.38 -0.650
Mandu-guk (V5% 2.75+0.54 2.7120.61 2.77+0.48 -0.997
o Galbi-tang (AX&) 2.79+0.48 2.81+0.48 2.78+0.48 710
Guk - Tang G+ %) g o leongrang (355 241075 242+0.81 2.410.70 0.143
Samgye-tang (IAIE) 2.79+0.49 2.79+0.51 2.8040.47 -0.113
Yukgaejang (:3,—7H ;g') 2.82+0.49 2.83+0.51 2.81+0.47 0.406
Sundubu—jjigae (T,’:«‘:,—‘?—R] 7H) 2.85+0.41 2.87+0.40 2.84+0.41 0.640
Jjigae - Jeongol Kimchi-jjigae (AXR|7) 2.92+0.33 2.90+0.32 2.93+0.33 -0.662
AN - AF) Doenjang-jjigae (87371 2.93+0.33 2.92+0.33 2.93+0.33 -0.387
Gopchang-jeongol (%%Z‘jg—) 2.68+0.54 2.77+0.51 2.63+0.55 2.276*
Jang.]grlm (Xo]'}_‘—ﬁ) 2.9240.31 2.93+0.29 2.91+£0.33 0.572
Jeyuk-bokkeum (AS5-5-) 2.79+0.49 2.83£0.47 2.7740.51 1.071
Meat So-galbi (2734]) 2.83£0.48 2.81+0.48 2.84+0.48 -0.370
(Jorim - Bokkeu - Gui)  Dwaeji-galbi (F)A12H)) 2.85+0.44 2.81+0.47 2.88+0.42 -1.265
EF &E - 7= - 7)) Dak-galbi (F74H)) 2.76+0.53 2.68+0.63 2.82+0.45 2.232%
Samgyeopsal (:Ha%4h) 2.93+0.31 2.93+0.32 2.93+0.30 -0.032
Bulgogi (23171) 2.93+0.31 2.9240.33 2.95+0.29 -0.719
Nokdu-jeon (577) 2.41+0.70 2.39+0.75 2.4340.66 -0.498
Jeon () Kimchi-jeon (AX13) 2.770.52 2.77+0.51 2.78+0.53 -0.231
Pajeon (34) 2.75£0.57 2.73+0.59 2.76+0.55 -0.575
Kimhi Baechu-kimchi (NZF712) 2.97+0.24 2.93+0.32 2.99+0.17 2.164*
2’;] ‘ Kkakdugi (2571 293:031  290:035  2.96:027 -1418
== Oi-so-bagi (S-012=80]) 2.87+0.40 2.88+0.37 2.87+0.41 0.236
Jangajji 3oV Jangajji (VA 2.68+0.61 2.68+0.63 2.68+0.59 -0.055
Side dish Namul (=) 2.7240.60 2.72+0.62 2.73+0.60 -0.107
e dIstes Japchae (RA) 2812051 273059  2.86+0.44 2.197*
Ttoek (Songpyeon, Gyeongdan, Baek-seolgi,
: : 2.80+0.52 2.73+0.60 2.85+0.46 -1.886
floek " Hangwd = pyjootmiy (9 (38, %, 4471, 1))
; ””;fbjr””g;"ﬂ"e Sikhye, Sujeongawa (213, 537} 2545071 238:079 2648062 -3.114%*
(& - - =3 Yakgwa, Gangjeong (¥}, 747) 2.37+0.75 2.28+0.81 2.430.69 -1.702
Oth Treok-bokki (<) 2.96£0.25 2.93+0.29 2.99+021 2.030%
s Sundae &) 286:044  285:046 286043 0308
Total 2.80+0.50 2.78+0.54 2.82+0.47 3.870%*

YMean+SD (3 points scale was used)
*p<0.05, **p<0.01
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<Table 6> The preference level of Korean food

Total Gender
t-value
(n=306)  Male (n=124) Female (n=182)
Bibimbap (V133 3.76:0.82 3.65+0.84 3.84+0.80 -1.884
Bap (%) Kimchi-bokkeum-bap (FX1¥-S1¥ 3.76:0.86 3.62+0.84 3.86+0.85 2.387*
Gimbap (%Y 3.75+0.80 3.65+0.83 3.8120.77 -1.668
Juk (5) Jatjuk, Patjuk (3t - 2=) 3.61+0.86 3.48£091 3.70+0.82 2.234%
Kal-guksu (Z=-57) 3.70+1.89 3.72+2.80 3.69£0.82 0.140
Myeon () Naengmyeon (4%) 3.67+0.97 3.56+0.97 3.74+0.97 -1.571
Tteokguk (9=) 3.60+0.92 3.4120.94 3.730.89 3.014%*
Mandu-guk (V5= 3.46+1.00 3.33+1.00 3.55+0.99 -1.884
o Galbi-tang (Z9&) 3.77+0.97 3.69£0.97 3.82+0.96 -1.230
GukTang (5 + ) Seolleongtang (A H) 3.52+1.02 340£099  3.60+1.04 -1.691
Samgye-tang CIAE) 3.78+0.95 3.74+0.95 3.81+0.95 -0.643
Yukgaejang (S717) 3.85+0.92 3.78+£0.93 3.90£0.91 -1.060
Sundubu-jjigae (TF571) 3.85+0.85 3.75+0.87 3.92+0.82 -1.744
Jjigae - Jeongol Kimchi-jjigae (AX1H7N) 3.77+0.94 3.60+0.96 3.88£0.91 2.651%*
AN - A=) Doenjang-jjigae (A7) 3.66+1.06 3.61£1.04 3.70£1.07 -0.688
Gopchang-jeongol (%%Z‘jg—) 341+1.17 3.48+1.10 3.36+1.22 0.830
Jang-jorim (3Z%) 3.98+0.92 3.85+0.94 4.07+0.89 -1.967*
Jeyuk-bokkeum (A58 3.70+0.99 3.6120.96 3.76:1.01 -1.259
Meat So-galbi (2=734]) 3.98+0.88 3.84+0.94 4.08+0.83 2.335%
(Jorim - Bokkeu - Gui)  Dwaeji-galbi (S}X1721]) 3.88+0.94 3.77+0.96 3.95£091 -1.697
EF &E - 7= - TO1) Dak-galbi (F74H)) 3.93+0.92 3.78+0.98 4.04+0.86 2.362%
Samgyeopsal (‘7% 3.86+1.02 3.70+1.00 3.97+1.02 2.244*
Bulgogi (23171) 3.98£0.90 3.77+0.96 4.12+0.83 -3.358%*
Nokdujeon (5°731) 343+1.05 3.38+1.02 347+1.07 -0.718
Jeon () Kimchi-jeon (AX4) 3.68+1.03 3.52+1.09 3.79+0.97 2271%
Pajeon (I} 3.66+0.98 3.50+:0.99 3.77£0.96 2.421%
Kimhi Baechu-kimchi (WZ712) 3.78£0.90 3.69+0.89 3.84£091 -1.402
2“;] ‘ Kkakdugi (Z57)) 3526105 348102 3.55£1.07 -0.602
&= Oi-so-bagi (S-0]2=80]) 3.44+1.03 3.45+0.94 3.430.19 0.150
Jangajji (FoVA)) Jangajji (VA 331111 3.32+1.02 331£1.17 0.118
Side dish Namul () 3.46+1.02 3.41+0.98 3.49+1.05 -0.699
e e Japchae () 3.60+0.99 3.45£0.90 3.70+1.04 2.146*
Ttoek (Songpyeon, Gyeongdan, Baek-seolgi,
: : 3.50+0.99 3.37+1.04 3.74+0.94 -3.250%*
floek " Hangwd = pyjootmiy (9 (8, %, 471, 1))
, ””;;r””gﬂ"e Sikhye, Sujeonggwa (213, 533} 3604105 336103 3.77+1.03 -3.385%*
&= w=ET) Yakgwa, Gangjeong (¥, 7379) 3.36+1.03 3.27£1.00 3.42+1.05 -1.244
Oth Treok-bokki (<)) 3.48+1.12 3.48+1.08 3.48+1.16 0.045
s Sundae &) 3834091 3596100 3.99:081  -3.766**
Total 3.68+1.08 3.57+1.07 3.75+0.98 -9.099%*
YMean+SD (5 points scale was used)
*p<0.05, **p<0.01
AR GRS g vl A EE JHE W ) o o] wlyrellA Fegel vl oAgg el QAT =koH,
MY (2.82+0.47)°] F3HAY(2.78+0.54) KTk G=i-2le]l thek RN deH o Fope] A=A #2 AoR
Bt QAE HF7E FolHos & A0 AT Ebsk
(p<0.01). 2] w7 QA=A AEE FolF] Apolg X

A& w9 25, s, 9, MiEAA, 6. 4]

o
=
2, GE0](p<0.05)9} 213 2 3 (p<0.0)A L, = ZAF 3R] 8k w5 3771K]0) e AE RS A}

o
e
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o] BA% A= <Table 6> A FITh 3H2] ol o
S i AFTTE 3.68£1.08 02 AWH oz ZAF U}
o] =22lo] et AF st B Zo7 Yehit) 32
Uy & A7t 7P =2 AL 8517](3.98+0.90)9F A7t
H](3.98+0.88), %9 (3.98+0.92)7 7+ A7) &2]0|9aL,
I U0 2% A G (3.93+0.92), SHAIZH](3.88+0.94),
AP AH(3.86£1.02) 5 SH2S A3t L 9ol S
ZH(3.85+0.92), <=FH-#171(3.85+0.85), =tH(3.83+0.91)2] <=
07 &2 Aswrt AU v HEw7F e vwe
ol (3.31x1.11), okt 2 714 (3.36+1.03), w8 ZF(3.41%
1.17), =573 (3.43£1.05), 20]A4}0](3.44£1.03), W=
(3.46£1.00), E(3.46+1.02), HEo0](3.48+1.12), ZF7]
(3.52+1.05), A3 ¥(3.52£1.02) 59 To & W& H4E B2
AT
T S gPdeE o ATl sl F B,
Zn)ro], Zmel, ¥, AP Al XN, $AY] 5 S5
2ol tigk ME7F FEeAA YERSH (Kim 2008; Jung
& Jeon 2010; Moon & Song 2012; Cho et al. 2016) &
= AA ] AFAME A2 FdE BAT (Lee
2016)aL shH, AWAT S tFo= g 2 A9 &
F2AS Aasle daote A9 RS BoFd
AR= G5 #FANA 7T A AL SR
A7 € AH=Z(Korean Ministry for Food 2010) 3+=+2] t
¥ 2o QY . ey B A A3 O AF
tgh @o]Aute](3.44£1.03), ZH571(3.52+1.05) 2 A
It A ol AAFE AR e Jo= Yt
o, olggt Ao} fAlsHA AR7E S=RlolA A =E =
Oy AaEHoM = 2k 23S Yeple AddTER
BIFEATH S AF S0 AXeF AXA 7Nl tist A
T=7F S (Kweon & Yoon 2006) A3 5= F-SHIEE
7], WA 5 AXFE AEEA] %= (Kim 2008;
Jung & Jeon 2010; He 2010), o] AX &< A2 dA|
of AA A& Fatal ARAS 7L 7] Wl A
o7 FF3 & Urk wEbA S B2 AX7F
SollA B} diFsks]r] flaliMe AR AistHA = 2;
20 Bk VNSl WS S dutell HREE
sk Ot T/e] AAel tigh Al=rt Bastke]et A7k
v Q=RlEA 717 7HE w2 gha]o|n g4
AASRe] thiES2lolet & AUth(Lee & Cho 2008).
oo wisle] B AT Az ol AF tYELS vl

g e

b o

<

A 2 A0 E YEE], ol E3171(3.98+0.90), 42

UE(3.46+1.02)3 28 24 40l gk A7) e vl
H ARl Aoz F=3)] B 4 Qi

St AAIste] T o7 Q1A EE oyt B A A
M= A E Hjal] ME% 2

Ja7t Aok APAFIM e S0 § 2 Hag A58}
A e Aoz YeRd=t(Kim 2008; Lee et al. 2010;
Jung & Jeon 2010) 2=AEL He| LHITA AL E51%
215t 2748 2dofsr] Wil ZoE AT 4 Ark(Lee &
Choi 2009). 2 A+ A3}, 23] 2 4379} 7H2 S0
A A&3HA] 2 = HAE SAFY AF 22 A=
(2.54+0.71)00 &l AhF o g M55 (3.60+1.05)7}F =A 1}
ERst=dl, Lee(2016)0] A7olA F= thetl2 k=l tigh
&E7} Zopglel wEt gt A% ARl vigh Aswrt
=A UeRdtiar st k=t k2ol tiste] XlssiAl w7
A ShA S A% w50 ME PR ZIUE 5 e
Zo|tt.

ZARRAALS] Sao)] et AT S AR vwd o B
2wyl 7t 2polE B, o 8HY(3.75£0.98)0]
WY (3.57+1.07) Btk Skl tigh W A He
7t felHo® w2 Aoz FAMETHPp<0.01). AHE
o) zolE Hel 4 wlwe ", AR, B, 9,
28] 2 P, F(p<0.01)9F AXESR, 35 9 25,
AxH, 2], g4y, 2Edah XA, 3, 740 (p<0.05)
AL, AT 294 zlo)E B BE vl Fehol
Hlg) oJgae] eyt £ oz AL & At
At} AR el whE gkl tidh A% AfolE
A8 71E AFEAE osilo] FEET dH4S 1
Folshs Z0= Uehd=dl, =il 715 2= (Kim 2008)
S v A2 F=73(Seo et al. 2003), F= 3t
Y(He 2010y thFEZ & Aollx] oAspae] §hy Ao
o} WS Ert HE R 90Tt

A 2 el thF 4, A Bt 8

I 2

L 7P Fotehs &4 THSH@E4.7%), =4
(32.0%), X521 (124%)°] =02 FHAS 7P Asst
Stk 2y S5 ASHE 4. 7% S B 24
TS T3 ATHR44.4%) HISzElla, AT 24
ARG HZ F=e] FEkl A4S U Ak

2. FEAE B olfE BH(73.5%)°] 7P B9k Y
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ol He Hee Wit
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