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A Study on the Adaptation of Korean diet and Utilization of University Foodservice
According to the Nationality of International Students in Busan
Kyung Hee Hong, Hyun Sook Lee*

Department of Food Science and Nutrition, Dongseo University, Korea

Abstract

This study was undertaken to examine the dietary adaptation in Korea, and utilization of university foodservice (UF),
according to the nationality of foreign students. The survey was conducted from April to June in 2017, and included 604
subjects studying in a university in Busan. The questionnaire was designed to examine the adaptability to Korean food and
the consumption of UE The nationalities included students from China (63.4%), Vietnam (13.2%), Central Asia (8.9%),
Southeast Asia (5.0%), and others (9.4%). Vietnamese and Southeast Asians showed higher adaptation to Korean food
than Chinese or Central Asians. The degree of contribution of UF to diet was highest amongst the Chinese, followed by
Vietnamese. The main reason for not consuming UF for the Chinese and Southeast Asians was ‘lack of menu variety’, and
for Central Asians was no menu that can be eaten, including due to religious reasons’. In order to improve UF, all groups
asked for increased ‘variety of menu’, and Vietnamese and Southeast Asians also asked for ‘decrease in price’. In meat, fish,
and vegetable menus, there were significant differences in the types and recipes of foods preferred, as per the nationality.
These results indicate that different approaches by considering the national characteristics are required, to help international
students adapt to Korean food, and to increase their consumption of UE
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<Table 1> General characteristics of subjects

Nationality
2
fotal China Vietnam (:;:g‘l Sil:?;?ﬁ Others” i
Gender
Male 206(34.1)Y  100(26.1) 27(33.8) 49(90.7) 11(36.7) 19(33.3) 88, 074%*
Female 398(65.9)  283(73.9) 53(66.3) 5(9.3) 19(63.3) 38(66.7)
Total 604(100.0)  383(100.0)  80(100.0)  54(100.0)  30(100.0)  57(100.0)
Religion
Christianity 59(9.8) 112.9) 6(7.5) 1(1.9)  13433)  28(49.1)
Buddhism 57(9.4) 33(8.6) 11(13.8) 0(0.0) 7(23.3) 6(10.5)
Islam 67(11.1) 3(0.8) 0(0.0) 51(94.4) 7(23.3) 6(10.5)  636.654%***
None 388(64.2)  312(81.5) 60(75.0) 2(3.7) 0(0.0) 14(24.6)
Others 33(5.5) 24(6.3) 3(3.9) 0(0.0) 3(10.0) 3(5.3)
Total 604(100.0)  383(100.0)  80(100.0)  54(100.0)  30(100.0)  57(100.0)
Awareness of health status
Very healthy 149(24.9)  108(28.4) 10(13.0) 13(24.1) 5(16.7) 13(22.8)
Healthy 284(47.5)  152(40.0) 48(62.3) 38(70.4) 17(56.7) 29(50.9)
Relatively healthy 116(19.4) 77(20.3) 15(19.5) 3(5.6) 7(23.3) 1424.6)  42.197***
Not very healthy 41(6.9) 36(9.5) 3(3.9) 0(0.0) 1(3.3) 1(1.8)
Not healthy at all 8(1.3) 7(1.8) 1(1.3) 0(0.0) 0(0.0) 0(0.0)
Total 598(100.0)  380(100.0)  77(100.0)  54(100.0)  30(100.0)  57(100.0)
Financial support
Parents 447(80.0)  327(92.6) 69(92.0) 37(75.5) 12(42.9) 2(3.7)
Relatives 1(0.2) 1(0.3) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Scholarship 75(13.4) 3(0.8) 1(1.3) 6(12.2) 16(57.1) 49(90.7)  392.838***
Self 34(6.1) 21(5.9) 5(6.7) 6(12.2) 0(0.0) 2(3.7)
Others 2(0.4) 1(0.3) 0(0.0) 0(0.0) 0(0.0) 1(1.9)
Total 559(100.0)  353(100.0)  75(100.0)  49(100.0)  28(100.0)  54(100.0)
Monthly living cost (10,000 won) 62.5£39.3Y  703+433%) 38.0+21.7% 41.4421.9° 462+16.5° 67.1£22.7°  17.480%**
Monthly meal cost (10,000 won) 36.6+26.6  414430.5°  223+£12.9° 29.4+15.0° 284+8.8%  322+122%  10.672%**
DCentral Asia including Uzbekistan, Kazakhstan, and Tadzhikistan
ISoutheast Asia except Vietnam including Indonesia, Malaysia, and Thailand
I0thers including America, Europe, Africa etc
IN(%)
*Mean+SD
9Different superscripts in the same row indicate significant difference among groups at p<0.05 by Duncan's multiple range test.
**%p<0.001
2 34 fee Alzke] Yo h b 2 ol f® Usht A3 WEst Z7beke 2R UehdthGao 2014). ZA)

o T S ddeE o A8 AF(Jung & Jeon AApe] gt 7] Hat 2w ]—3— AV A3}, =13 FoRA] o)
2011; Lee et al. 2015; Jung & Jeon 2011)IM %= F=F f = 5A~19 7o) ZH 49.0%9F 49.1%= 7P 2o b

A2 2Abo] HFLEA] HE v o] =, AHH F Ut W, Sgobrlore} 71eF 3 {3 4509 ko] Zh
F F A= AR EarER Aol Balste] 2 A 48.3%%}F 43.9%% 714 Eokal, W EYS 3-4H QY F7lo]
Ao} FARIA vig 32 o84 == T F3Hol 7t 48.1%= 7% WTh AgH] 9 g G 2|} mpR AR
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<Table 2> Dietary behaviors of subjects N(%
Nationality
Total ) ) Southeast > or F-value
China Vietnam  Central Asia Asia Others
(others)
Unbalanced diet
Yes 235(39.1) 124(32.4) 32(40.0) 35(67.3) 14(46.7) 30(53.6) 30321+
No 366(60.9)  259(67.6) 48(60.0) 17(32.7) 16(53.3) 26(46.4)
Total 601(100.0)  383(100.0)  80(100.0)  52(100.0)  30(100.0)  56(100.0)
Reason for meal
Relieve hunger 206(37.0) 149(40.9) 4(5.3) 19(43.2) 15(60.0) 19(39.6)
Pleasure itself 12021.5) 99(27.2) 8(10.5) 409.1) 5(20.0) 48.3)
Nutrition 104(18.7) 34(9.3) 28(36.8) 19(43.2) 5(20.0) 18(37.5)  131.730%**
Habitually 116(20.8) 76(20.9) 33(43.4) 12.3) 0(0.0) 6(12.5)
Others 11(2.0) 6(1.6) 3(3.9) 12.3) 0(0.0) 12.1)
Total 557(100.0) 364(100.0)  76(100.0)  44(100.0)  25(100.0)  48(100.0)
Satiety degree for a meal
Enough to relieve hunger 51(8.6) 21(5.6) 3(3.8) 14(28.0) 5(16.7) 8(14.0)
A little hungry 57(9.6) 34(9.0) 2(2.5) 12(24.0) 3(10.0) 6(10.5)
Moderately 277(46.6) 165(43.8) 56(70.0) 14(28.0) 11(36.7) 31(54.4) 78.474%**
Eat heartily 163(27.4) 125(33.2) 14(17.5) 6(12.0) 8(26.7) 10(17.5)
Eat very heartily 46(7.7) 32(8.5) 5(6.3) 4(8.0) 3(10.0) 2(3.5)
Total 594(100.0) 377(100.0)  80(100.0)  50(100.0)  30(100.0)  57(100.0)
Problem of eating habits
Unbalanced diet 56(10.7) 26(8.0) 6(8.1) 16(32.7) 2(7.7) 6(13.0)
Skipping meals 20(3.8) 6(1.8) 34.1) 10(20.4) 0(0.0) 12.2)
Irregular meal times 205(39.3) 152(46.5) 23(31.1) 15(30.6) 4(15.4) 11(23.9) 147 065+*+
Frequent snacking or eating at night 95(18.2) 48(14.7) 24(32.4) 5(10.2) 14(53.8) 4(8.7)
Frequent consumption of processed food 85(16.3) 55(16.8) 7(9.5) 2(4.1) 1(3.8) 20(43.5)
Others 61(11.7) 40(12.2) 11(14.9) 12.0) 5(19.2) 48.7)
Total 522(100.0) 327(100.0)  74(100.0)  49(100.0)  26(100.0)  46(100.0)
Reason for skipping meals
Time shortage 180(32.5) 120(33.3) 12(17.6) 22(44.0) 11(40.7) 15(30.6)
Weight reduction 114(20.6) 89(24.7) 9(13.2) 3(6.0) 5(18.5) 8(16.3)
Not feeling like it 178(32.1) 106(29.4) 36(52.9) 14(28.0) 8(29.6) 14(28.6) 50.684***
Couldn't be bothered 15(2.7) 5(1.4) 2(2.9) 12.0) 13.7) 6(12.2)
Others 67(12.1) 40(11.1) 9(13.2) 10(20.0) 2(7.4) 6(12.2)
Total 554(100.0) 360(100.0)  68(100.0)  50(100.0)  27(100.0)  49(100.0)
Delivery food frequency
Everyday 10(1.7) 8(2.1) 1(1.3) 0(0.0) 1(3.6) 0(0.0)
5-6/week 27(4.5) 24(6.3) 0(0.0) 3(5.9) 0(0.0) 0(0.0)
3-4/week 78(13.1) 69(18.1) 0(0.0) 7(13.7) 2(7.1) 0(0.0) 138,900
1-2/week 187(31.4) 157(41.1) 11(14.1) 9(17.6) 6(21.4) 4(7.1)
Rarely 293(49.2) 124(32.5) 66(84.6) 32(62.7) 19(67.9) 52(92.9)
Total 595(100.0)  382(100.0)  78(100.0)  51(100.0)  28(100.0)  56(100.0)
Meal cost (won)
< 2,000 6(1.0) 1(0.3) 4(5.2) 0(0.0) 134) 0(0.0)
2,000~3,000 18(3.0) 3(0.8) 7(9.1) 1(1.9) 2(6.9) 5(8.8)
3,000~4,000 84(14.1) 25(6.6) 37(48.1) 2(3.8) 3(10.3) 17(29.8) 17413744+
4,000~5,000 237(39.8) 156(41.0) 18(23.4) 24(45.3) 14(48.3) 25(43.9)
5,000~10,000 242(40.7) 188(49.0) 10(13.0) 26(49.1) 9(31.0) 9(15.8)
> 10,000 8(1.3) 6(1.6) 1(1.3) 0(0.0) 0(0.0) 1(1.8)
Total 595(100.0)  379(100.0)  77(100.0)  53(100.0)  29(100.0)  57(100.0)

#44p<0.001
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<Table 3> Dietary adaptation of subjects in Korean food

Nationality
Southeast
Total F-value
China Vietnam CenFral Asia Others
Asia

(others)
I've been comfortable eating Korean food since 335£0.94 3.39+£0.84% 3.15£0.93% 2.61£1.01° 3.83£0.85° 3.81+£1.08° 16.724%%*
I’ve moved to Korea.
I like Korean fermented paste products. 2.78+1.03 2.78+1.01* 2.54+0.96* 2.46+1.03* 3.34+0.81° 3.18+1.16" 6.826%**
I like the smell of Kimchi. 3.13+1.17  3.19+1.10% 3.54+1.05° 2.44+125" 2.97+1.02° 2.95+1.43° 8.612%+**
Ilike strong aromatic seasonings such as garlic, 2765123 26541200 3.1041.06° 2.14+1.15% 338+1.05° 337£1.30° 12.058%**
hot peppers and mustard.
! am used to eating raw food such as Ssam 29241.19  3.07+1.11% 2.6941.20% 228+1.15% 324+1.15° 2.63+1.38"  8.320%**
(lettuce wrapped rice) and seafood.
I enjoy experiencing new Korean food. 3.61£1.05 3.53£1.00° 4.09+0.90° 2.91+1.21° 4.07+0.88° 3.98+1.03° 15.511%**

DMean£SD (5 points scale was used)

IDifferent superscripts in the same row indicate significant difference among groups at p<0.05 by Duncan’s multiple range test.

#45p<(,001

3.5 | M2 X
. E_|_|Oo

ZA ALY A =22l gk 8 AEE do}
B7] 98l 671A] w3l tisl] 53 BAE A== AR A
F<Table 3>, 67F4] A F&ol|A =40l me} folst XM

HATHP<0.001). = Fh=tolld f3F F = 24 B
Aol &tk o) thejrls FEolrokel 7]er =3

o] 7P =2 #S B, 1 ool S, WEY f
Aol e, %—J Aol o] 7 v ks HiTh
q,}l:_ gxo}’ J_ L 7&3} = 5&;— LE’— _94/\1_0_ +o]_ }q_’_‘:_
71ef =2 sho] thE et {34

, Gobrlot Aol 7t v Bk

& Byt e m 2 Fepel H~ b, 27

o] 93 1 A g %J%‘Oﬂ 4%&@ ‘% %ﬁ— %”OP\]
oF fEHol 7 =X, TFototet 71E} 5%31 el
7P skt e A2 = S
Arhe FEINE vl Sdopel, 71E} 54 g
o] 7H T e BT, L o] FFo|R R, FYol
Ao} g8hgo] 7F4 e 7+ Btk o]d Axw E u)
A YoM o) A H3ert w2 A2 HEEH 7
Aok, Bl=h) fefdem =
T e %ﬂ?—% S AES] ASEE Holi, TYoro}

KUy
fil
(

<

>
]
=
el
M

&

>
o3

v

(i)

g
o

A7 A3 ANAOT WEGE W Fobol §
zvgﬂ ohe 4 5l Hls) Sgae) ek 48w}
2 FFE B ole s oA =] tEEs
7F 01718 1= dhEo] ko] 2l Aoz Holtl A
2 WEgeME o], GER, Folg 5 35 4 A

ol tigk E7F FHEm WEDS] 2o s HE
wHelEe] AR, Ad 59 S S o] Yepta
ATHPhan 2018). BlE0] HEH F3MIES d=isle Xﬂ
datarzt she S7F AH, o]E0] SollA o] fag
Aeets 2 olf7t g9 23 AR, AFH 55 %
3l gh=re] ohest EskE w9t gtolel BAlE Tk (Phan
2018). ¥FA & A A} 3 ASErt 7P Wkd S
oFAo} f13HAY ] EsH 2 297} ot Lee at al.(2015)3}
Kim(2017) o|&#Hd %§O] 6]—:} 8 T AR
oj@goF QI '&5?0]‘/} FolA FEET E5lE2ol 9
g 2EHAE U Bo| whethal o}OiE} Gobrlof 3y
E9] s tigt 482 571 SeiMe giEd s
213t gk 48 rt obd 4 AEslaFts B oElE
3 2pE7E 4t D aslelEr AzkEATtH(Azizova 2018). 73
Aoz ghelale] A A3yt B HEHT 7]
Bl FEobrlol fate] Aol d=ro ml 42 &S
51717} ofef 2 Ze= Yeh(Le 2016.) ©l5S FlaliX = 4
xgiL o /\Egﬂ/\_e_ %o]ﬂ A3k m-o]-__o] U/\Hg]o]o]: 3}
Ao A7FET. APAFor T FIYES =320
°‘“P°ﬂ QF SropA] AAE AZe A97t B ZoF UE
3l(Zhu 2012), g2 S5-f-gk AA 5k Hajel ik A
ﬂ_i o] St Agshe Aol oHes A =
713 Yokl B EJin 2016). S5 -3 HJojdo]
v olEddl fEA vlEl giskE 8ekA o st
= 7] M (Kim 2017), Y& F3YRTHE T=-52]0]
gk Agre Tt B A0 F YEHTHRyu et al.
2014). Oh & Lee(2018)= <14 =7lat= 7j¢le] ARl
2314 AgE UE £ gong 232 wEY, 7g Sdo}
Alot, Fdobrlol 5 oprlolaelA & fEMIEe] 22 73t
Aol &3h AgjHoR Ayt 7177] Wi ml=olut £




L

HA FREET A8l ¥ LolsEzt SeiMe <t |
T Sk wEka] KA A Rube A4 79, S
AEET T w82 Afe] T2 e APk o] &
83 702 Alg T ES ASH 5S ez o o
T(Song 2018)°A] S=tg2]o] WHEHoR wEESE S
2o tist YT molR]= Zlo] F1E nie} o],
S E] Shg2lol &sld & e SAE Z2 o
gk ar9lo] glofof 3 Zlo g Wl

il

4. 7| W gk 0|8 2 24l FALEIE

AR IARS] FA o] whet i | o]& F 94, A
ZEahe NIEE AR A= <Table 4>0 AASIGAT. oF
7 2 AtollA Fobrlol fEAe Wl AP A8 o]&at
A = AR ZAEUA, F 1-23] o) Wl AFE o]
Gshe HIES TUoRr o} fFMellA 7Y Eof AR
2ol & HATHP<0.001). HA2A LA aff 21F o]-§ W%
7} 7V T FAL oI, P W S8 HEY
O] ATH(p<0.001). 7|8 s ¥t 9J2] RI=E ARG A3
AR AG 2AR] Sl vyt 92 RIET}F FYobrloet &
dopalol fretell A =9kar, WEE f8HlellA 7 wiek
THZ2E p<0.001). 7|V A ZEeiA He HEE AL
gt A3, MEY F3A82 HA2AAL 66.2%, AG2AE 70.6%
2 gE FZd vl oz =9t vbd T 54
2 A7) AAE B AL 28] Bethe vlEe] M =
ATHP<0.001). A3 ATF(Jung & Jeon 2011014 Z2df 5
=Y e] TS| AAE W FA 0 R o] FoR AL Q)
Tl BarEjo] E AFAFe} Aol ot ol= oF2 4
A el AeE FAEAL, B ArAHe} FARH A
o] AF3e SRR 9] Hwok(Xi 2017) 3 =&
A Hi= WIETE 2=UTHGao 2014). B A4} HEY
S-S AL tiate] AALE A ZEo oEste] w4
g ol gRIETt 53] A AT Hgh EA] kS FES
Ha=t, HES F3Ao] Bt =4 frehel Hls) gh=ollA
o] A A-grrt w1 A&l e dea2lel tiEl =
oFold AAE yHT o ol Aelle ZAAF 2l
o] Z-gg ozt FA3NE 5 AUrk(Le 2016).

—

5. CHet=4] 0|3 &g

AN EARY] A e e tjEE] o8 A
5>0] JeRAATE. tisha2]olx o] gk o] 73
I} Fgolrlol fEAo] thE A FEAdl vl =k
SGoMoF FEA2 40.8%0l Bste] Ao mE fofgh
AolE HATHp<0.001). R4 WEEe SAER f
g ztolE HolA| eIttt thehaae] A VA= ¢
S oldoR HIt HlEo] T (77.8%)0 7MY =
AL, HIE(40.7%), 5FOM10H35.7%), &LoIr1oH34.7%),
71} 521(29.6%)°] =]} THp<0.001). theF2]S o]&3t

> <Table
o WEY

L Lo

A S olfre Aol whEt o3k 2jolE HAtk(p<0.001).
St Fiolrlol fEAe Atto] thoksiA] ekolr (b2t
42.1, 31.6%), TGO Fale FwA olf=E HE F
A= WF7E $10141°(30.8%)7F thsha4)S- o]831A] &= 7}
2 ol fsth w Aol 914 Ex o]g WS B
Ae 718 23 25.0%, HEY 16.7%, 5= 13.9% 0]
o}, A dtolla Ask F=-Freae] 2lALolx thahg2] o
Z1qEs Brom (Yu 2013) ishEA= o8] #e A&
H577E AlgHA o] AL thfdo] 53517 W2 YERH(Ren
& Jang 2017) ¥ A7AHAek frAfstadTt. w=diete] A5
Tt s+ e] Al A Tt AYES Sk &
218 AFstal e, AAE HES A E AlgEH,
2A|ghS et o)lEHwL fia A
S5 9% 228 HE B AT Ark(Lee 2015).

= FAES] 2N
| e A o] 9

o] Wasle)e} A7ke

=

0—>_£
( lo 1B |
N,

1)

a:

e

T} (Hong & Lee 2018). A} Al o ZA}E
Az}, dgg2lolA 7 Bol e 42 =, %ot
Alot, Fobrlol, 71eF =24 fate] 739 B AARQ A

S 2 Jeita, MEY FAL = - ' A7H(G2.7%)A 0
(p<0.001). tHeFF2loA S21S F7le 7P & olfre= &
=3} 71} =4 {8 qintel] 2] oA, W EWs} ¢
ZH| 7] 28 FES Hoi Ho| gloja, FolAlol &
S-S dojate Aol A AFololAef o] U F
opx Rl Hete] HAHE {olgk 2polS B th(p<0.001).
3 et 74 HEE 2418 A7 (Jung& Jeon 2011)
MZ AXE 7S Bl e Aoz Yept B A7E
ol At AXFe 572 WAeH Alstel gk Aygke
2 7 FNA 7P A5l TSIt W S
© 2 UEITtHSong & Moon 2011; Yu 2013). ¥ A4
3} ghae] diES2]R0 HAX7F EGS A|9]gh tj o] =
A fHEo] F2dA 7P Bol e 22 AL F
Azt B vt glom, thehg2] o]g-5o] W {34
< 98l ARSI F e ARFe AR OiA W)
Troll gk a2Rle] Qlojof & Ao

SGorol fretdo] AR o g F2AoA Bel Erl=
w210l A7IQ1 Ao & YERd=H], o] tiito] ol&Ha
1 o]5o] F7|AIsk= HIRA A7) 7F F24]9] AAERE A5 A
257 wEel Aoz Aztdck(Jeong 2018a). Ryu et
al.2014)2] A7elME F= Fotde] 7 2 el 2t
Wb olfi= Yutol] BEA] ol R E A Aol A=
o, T F3Ao] =52 ALl ofHRS e olf e
gErealo] Hnkdo g A 9] el AoR ekt
(Zhu 2012; Ryu et al. 2014). 3] ¥ A37} A3d FAak
o] Ao WA W= AEsE 7Rbete] tiskgl e vl



560 WEREFELZET Vol 34, No. 5(2019)

<Table 4> Using frequencies of in-campus cafeteria, out-campus restaurant and self cooking of subjects N(%)
Nationality
o 2
fotal China Vietnam Central Asia Sou(ﬂlozla:;fma Others x-value
In-campus cafeteria
Everyday 7(1.6) 72.1) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
5-6/week 3(0.7) 1(0.3) 0(0.0) 2(8.0) 0(0.0) 0(0.0)
3-4/week 92.1) 4(12) 0(0.0) 3(12.0) 0(0.0) 25.7) 69.511%**
Breakfast
1-2/week 19(4.3) 11(3.3) 28.3) 6(24.0) 0(0.0) 0(0.0)
Rarely 400(91.3) 311(93.1) 22(91.7) 14(56.0) 20(100.0) 33(94.3)
Total 438(100.0)  334(100.0) 24(100.0) 25(100.0) 20(100.0) 35(100.0)
Everyday 19(4.2) 15(4.4) 3(11.5) 0(0.0) 0(0.0) 12.5)
5-6/week 20(4.4) 17(5.0) 0(0.0) 2(7.7) 14.3) 0(0.0)
Lunch 3-4/week 73(16.0) 60(17.6) 1(3.8) 3(11.5) 4(174) 5(12.5) N
1-2/week 138(30.3) 112(32.9) 3(11.5) 10(38.5) 7(30.4) 6(15.0)
Rarely 205(45.1) 136(40.0) 19(73.1) 11(42.3) 11(47.8) 28(70.0)
Total 455(100.0)  340(100.0) 26(100.0) 26(100.0) 23(100.0) 40(100.0)
Everyday 12(2.8) 9(2.8) 14.2) 2(74) 0(0.0) 0(0.0)
5-6/week 12(2.8) 9(2.8) 1(4.2) 2(7.4) 0(0.0) 0(0.0)
) 3-4/week 24 5.5) 20(6.1) 0(0.0) 2(7.4) 1(5.0) 12.9)
Dinner 20.026
1-2/week 69(15.9) 56(17.1) 3(12.5) 7(25.9) 1(5.0) 2(5.7)
Rarely 316(73.0) 233(71.3) 19(79.2) 14(51.9) 18(90.0) 32(91.4)
Total 433(100.0) 327(100.0) 24(100.0) 27(100.0) 20(100.0) 35(100.0)
Out-campus restaurant
Everyday 72(15.8) 54(16.3) 2(5.3) 9(31.0) 421.1) 3(7.9)
5-6/week 38(8.4) 28(8.5) 2(5.3) 3(10.3) 2(10.5) 3(7.9)
Breakfast 3-4/week 64(14.1) 45(13.6) 7(18.4) 7(24.1) 1(5.3) 4(10.5) o012
1-2/week 58(12.7) 40(12.1) 6(15.8) 6(20.7) 1(5.3) 5(13.2)
Rarely 223(49.0) 164(49.5) 21(55.3) 4(13.8) 11(57.9) 23(60.5)
Total 455(100.0) 331(100.0) 38(100.0) 29(100.0) 19(100.0) 38(100.0)
Everyday 105(20.5) 70(19.8) 12.8) 15(33.3) 8(28.6) 11(22.4)
5-6/week 108(21.1) 82(23.2) 6(16.7) 8(17.8) 3(10.7) 9(18.4)
Lunch 3-4/week 140(27.4) 107(30.3) 7(19.4) 10(22.2) 7(25.0) 9(18.4) -
1-2/week 125(24.5) 84(23.8) 11(30.6) 8(17.8) 6(21.4) 16(32.7)
Rarely 33(6.5) 10(2.8) 11(30.6) 4(8.9) 4(14.3) 48.2)
Total 511(100.0) 353(100.0) 36(100.0) 45(100.0) 28(100.0) 49(100.0)
Everyday 90(18.0) 59(16.9) 2(5.6) 14(33.3) 9(33.3) 6(13.3)
5-6/week 89(17.8) 73(20.9) 2(5.6) 8(19.0) 2(7.4) 4(8.9)
Dinner 3-4/week 121(2422) 99(28.3) 5(13.9) 8(19.0) 13.7) 8(17.8) <o
1-2/week 146(29.2) 91(26.0) 16(44.4) 9(21.4) 12(44.4) 18(40.0)
Rarely 5410.8) 28(8.0) 11(30.6) 3(7.1) 3(11.1) 9(20.0)
Total 500(100.0) 350(100.0) 36(100.0) 42(100.0) 27(100.0) 45(100.0)
I Z2HoAA olol] tigh /o] Zask Folgt Ajzte). A ZHRyu et al. 2014) WIEE A (Le 2016)2 thyt
BE 4 o] 3EAQl Mg 2 aARRe vl o7 3 AFEolM = tekaH Mo 7P & aFARR
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<Table 4> Using frequencies of in-campus cafeteria, out-campus restaurant and self cooking of subjects (continued)  N(%)
Nationality
o 2
fotal China Vietnam Central Asia Sou(ﬂlozla:;fma Others x-value
Self cooking
Everyday 80(15.9) 23(7.0) 17(27.9) 15(36.6) 416.7) 21(43.8)
5-6/week 31(6.2) 16(4.9) 6(9.8) 3(7.3) 2(8.3) 48.3)
Breakfast 3-4/week 39(7.8) 17(5.2) 7(11.5) 5(12.2) 14.2) 9(18.8) -
1-2/week 55(11.0) 39(11.9) 8(13.1) 3(7.3) 14.2) 48.3)
Rarely 297(59.2) 233(71.0) 23(37.7) 15(36.6) 16(66.7) 10(20.8)
Total 502(100.0) 328(100.0) 61(100.0) 41(100.0) 24(100.0) 48(100.0)
Everyday 77(15.4) 103.1) 45(66.2) 6(17.1) 5(20.8) 11(24.4)
5-6/week 49(9.8) 20(6.1) 10(14.7) 8(22.9) 5(20.8) 6(13.3)
Lunch 3-4/week 69(13.8) 44(13.5) 9(13.2) 4(11.4) 416.7) 8(17.8) 1 30
1-2/week 100(20.0) 78(23.9) 1(1.5) 8(22.9) 6(25.0) 7(15.6)
Rarely 204(40.9) 175(53.5) 3(44) 9(25.7) 4(16.7) 13(28.9)
Total 499(100.0)  327(100.0) 68(100.0) 35(100.0) 24(100.0) 45(100.0)
Everyday 83(16.4) 12(3.7) 48(70.6) 7(18.9) 5(18.5) 11(22.9)
5-6/week 57(112) 23(7.0) 7(10.3) 6(16.2) 10(37.0) 11(22.9)
Dinner 3-4/week 75(14.8) 43(13.1) 6(8.8) 9(24.3) 4(14.8) 13(27.1) S
1-2/week 113(22.3) 95(29.1) 3(44) 7(18.9) 5(18.5) 3(6.3)
Rarely 179(35.3) 154(47.1) 4(5.9) 8(21.6) 3(11.1) 10(20.8)
Total 507(100.0)  327(100.0) 68(100.0) 37(100.0) 27(100.0) 48(100.0)
#4p<(0.01, ***p<0.001
<Table 5> The actual condition for use of university foodservice of subjects N(%)
Nationality
Total Southeast y*-value
China Vietnam  Central Asia Asia Others
(others)
Korean food use
Yes 411(694)  261(68.7)  69(88.5)  20(40.8)  24(80.0)  37(67.3) 34,0004+
No 181(30.6)  119(31.3) 9(11.5)  29(592) 6(20.0)  18(32.7)
Total 592(100.0) 380(100.0)  78(100.0)  49(100.0)  30(100.0)  55(100.0)
Satisfaction
Very satisfied 30(5.3) 23(6.1) 2(34) 2(4.3) 2(6.9) 12.0)
Generally satisfied 17030.1)  12031.6)  19(32.8) 7(14.9) 113790  13(25.5)
Moderate 300(53.1)  201(52.9)  32(552)  30(63.8)  13(44.8)  24(47.1)  23.899
Not very satisfied 51(9.0) 28(7.4) 5(8.6) 6(12.8) 3(10.3) 9(17.6)
Not satisfied at all 142.5) 8(2.1) 0(0.0) 2(4.3) 0(0.0) 4(7.8)
Total 565(100.0) 380(100.0)  58(100.0)  47(100.0)  29(100.0)  51(100.0)
Contribution to diet
Very much 23(4.0) 18(4.7) 1(1.6) 2(4.3) 0(0.0) 2(3.7)
Quite significantly 101(17.7)  92(24.2) 3(4.7) 3(6.5) 1(3.6) 2(3.7)
Moderate 240(42.0)  186(48.9)  22(34.4) 11(23.9) 9(32.1)  12(222) 123.539%**
Not very much 113(19.8)  45(11.8)  17(26.6)  21(457)  13(464)  173L5)
Not at all 95(16.6)  39(103)  21(32.8) 9(19.6) 5(17.9)  21(38.9)
Total 572(100.0) 380(100.0)  64(100.0)  46(100.0)  28(100.0)  54(100.0)
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<Table 5> The actual condition for use of university foodservice of subjects N(%)
Nationality
Total Southeast y*-value
China Vietnam  Central Asia Asia Others
(others)
Unvisited reason
Lack of menu variety 128(32.3)  109(42.1) 4(6.7) 7.7 6(31.6) 7(21.9)
Information lack of location or way to use 57(14.4) 36(13.9) 10(16.7) 1(3.8) 2(10.5) 8(25.0)
Untasty food 38(9.6) 33(12.7) 0(0.0) 2(7.7) 0(0.0) 394)
Unfamiliar smell of Korean food 31(7.8) 25(9.7) 1(1.7) 4(15.4) 0(0.0) 13.1)
Price 23(5.8) 11(4.2) 7(11.7) 2(7.7) 2(10.5) 13.1)
No explanations of the menu 16(4.0) 14(5.4) 0(0.0) 13.8) 1(5.3) 0(0.0) 197.025%**
No menu that can eat
(including religious reasons) 15(3.8) 2(0.8) 1(1.7) 8(30.8) 3(15.8) 1(3.1)
Facilities or the hygienic conditions 6(1.5) 6(2.3) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Others 82(20.7) 23(8.9) 37(61.7) 6(23.1) 5(26.3) 11(34.4)
Total 396(100.0) 259(100.0)  60(100.0)  26(100.0)  19(100.0)  32(100.0)
Leftover foods
Kimchi 139(30.3)  102(33.4) 3(5.8) 13(37.1) 8(40.0) 13(28.3)
Broth/stew 88(19.2) 59(19.3) 17(32.7) 5(14.3) 1(5.0) 6(13.0)
Rice 54(11.8) 47(15.4) 0(0.0) 2(5.7) 0(0.0) 5(10.9)
Fish 37(8.1) 24(7.9) 0(0.0) 4(11.4) 1(5.0) 8(17.4)
Dessert 37(8.1) 25(8.2) 2(3.8) 12.9) 5(25.0) 48.7) 133.836%**
Meat 23(5.0) 11(3.6) 0(0.0) 7(20.0) 2(10.0) 3(6.5)
Vegetables 17(3.7) 8(2.6) 5(9.6) 0(0.0) 2(10.0) 2(4.3)
Others 63(13.8) 29(9.5) 25(48.1) 3(8.6) 1(5.0) 5(10.9)
Total 458(100.0)  305(100.0)  52(100.0)  35(100.0)  20(100.0)  46(100.0)
Reasons for leftover
Not to one’s taste 128(27.8)  102(33.4) 4(7.7) 6(17.1) 4(17.4) 12(26.1)
Too much amount 85(18.4) 68(22.3) 1(1.9) 4(11.4) 7(30.4) 5(10.9)
Dislike flavor 75(16.3) 72(23.6) 1(1.9) 1(2.9) 0(0.0) 12.2)
Have not eaten before 60(13.0) 7(2.3) 26(50.0) 13(37.1) 4(17.4) 10(21.7)  190.706***
Dislike dish or food 55(11.9) 30(9.8) 5(9.6) 7(20.0) 7(30.4) 6(13.0)
Others 58(12.6) 26(8.5) 15(28.8) 4(11.4) 1(4.3) 12(26.1)
Total 461(100.0) 305(100.0)  52(100.0)  35(100.0)  23(100.0)  46(100.0)
Demand for improvement
Variety of menu 178(52.0)  127(55.7) 8(25.0) 13(46.4) 10(55.6) 20(55.6)
Taste 51(14.9) 40(17.5) 0(0.0) 6(21.4) 2(11.1) 3(8.3)
Decrease in price 38(11.1) 18(7.9) 8(25.0) 0(0.0) 5(27.8) 7(19.4)
Increase in portion size 34(9.9) 27(11.8) 2(6.3) 4(14.3) 0(0.0) 12.8)
Kindness of staff 5(1.5) 2(0.9) 1(3.1) 0(0.0) 0(0.0) 2(5.6)  80.818***
Sanitation and cleanliness 9(2.6) 6(2.6) 2(6.3) 1(3.6) 0(0.0) 0(0.0)
Ambience of cafeteria 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Others 27(7.9) 8(3.5) 11(34.4) 4(14.3) 1(5.6) 3(8.3)
Total 342(100.0) 228(100.0)  32(100.0)  28(100.0)  18(100.0)  36(100.0)

#£%p<0.001
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<Table 6> Preference of materials and cooking method in food group of subjects N(%)
Nationality
Total Southeast y-value
China Vietnam  Central Asia Asia Others
(others)
Meats

Beef 354(642)  244(66.3)  35(63.6)  37(78.7) 11(40.7)  27(50.0)
Chicken 224(407)  138(37.5)  32(582)  1327.7)  13(48.1)  28(51.9)

Materials Pork 16029.0)  121(329)  17(30.9) 0(0.0) 13(48.1) 9(16.7) © 746+
Lamb 71(129)  58(15.8) 0(0.0) 9(19.1) 2(7.4) 2(3.7)
Duck 5193)  38(10.3) 6(10.9) 3(6.4) 2(74) 2(3.7)
Total 551(100.0) 368(100.0)  55(100.0)  47(100.0)  27(100.0)  54(100.0)
Roasting 284(51.5)  187(50.8)  40(74.1) 14(30.4) 14(50.0)  29(52.7)
Stir-frying 236(42.8)  194(52.7)  24(444) 8(17.4) 4(14.3) 6(10.9)
 Deep-fat frying 11821.4)  55(14.9) 1527.8)  27(58.7) 7(25.0) 14(25.5)

ii‘t’lll‘:;g Steaming 11020.0)  90(24.5) 7(13.0) 3(6.5) 3(10.7) 7127)  168.327%%+
Braising 98(17.8)  62(16.8) 4(7.4) 12(26.1) 6(21.4) 14(25.5)
Boiling 62(113)  55(14.9) 4(7.4) 122) 2(7.1) 0(0.0)
Total 551(100.0) 368(100.0)  54(100.0)  46(100.0)  28(100.0)  55(100.0)
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<Table 6> Preference of materials and cooking method in food group of subjects (continued) N(%)
Nationality
Total Southeast y*-value
China Vietnam  Central Asia Asia Others
(others)
Fishes
Squid 215(42.6)  152(434)  37(712) 5147)  12(41.4) 9(22.5)
Small octopus 11122.0)  73(209)  17(32.7) 6(17.6) 7(24.1) 8(20.0)
Mackerel pike 11021.8)  94(26.9) 9(17.3) 3(8.8) 3(10.3) 12.5)
Eel 95(18.8)  77(22.0) 9(17.3) 4(11.8) 3(10.3) 2(5.0)
Cutlass fish 82(162)  54(154) 2(3.8) 11(32.4) 7(24.1) 8(20.0)
Materials Mackerel 81(16.0) 26(74)  26(50.0) 8(23.5) 11(379)  1025.0) 218.618%**
Atka Mackerel 81(16.0)  71(20.3) 5(9.6) 4(11.8) 0(0.0) 12.5)
Croaker 75(149)  68(19.4) 2(3.8) 3(8.8) 0(0.0) 2(5.0)
Spanish mackerel 7114.1)  45(12.9) 3(5.8) 8(23.5) 5(17.2) 10(25.0)
Flatfish 63(12.5)  35(10.0) 9(17.3) 9(26.5) 4(13.8) 6(15.0)
Total 505(100.0)  350(100.0)  52(100.0)  34(100.0)  29(100.0)  40(100.0)
Roasting 190353)  13036.7)  16(28.1) 919.1)  17(56.7)  18(35.3)
Deep-fat frying 147(273)  47(133)  34(59.6)  34(723)  1240.0)  20(392)
 Boiling 131243)  124(35.0) 3(5.3) 12.1) 13.3) 2(3.9)
;Z‘t’}]l‘o‘zg Stir-frying 12823.7)  96(27.1)  15263)  10(21.3) 2(6.7) 5(9.8) 221.136***
Steaming 74(137)  47(133)  12Q2L.0) 2(4.3) 6(20.0) 7(13.7)
Braising 59(10.9)  44(124) 4(7.0) 2(4.3) 413.3) 5(9.8)
Total 539(100.0) 354(100.0)  57(100.0)  47(100.0)  30(100.0)  51(100.0)
Vegetables
Chinese cabbage 224(409)  161(444)  26(45.6) 9205  15(50.0)  13(24.1)
Cucumber 222(40.5)  123(33.9)  36(63.2)  36(81.8) 133)  26(48.1)
Broccoli 216(39.4)  12935.5)  43(75.4) 8(182)  14(46.7)  22(40.7)
Spinach 158(28.8)  106(29.2) 11(19.3) 5(114)  12(40.0)  24(44.4)
Eggplant 133243)  105(28.9) 8(14.0) 7(15.9) 4(13.3) 9(16.7)
Materials Lotus root 12021.9)  109(30.0) 3(5.3) 2(4.5) 13.3) 5(9.3) 234.855%%+
Zucchini 9717.7)  68(18.7)  20(35.1) 3(6.8) 0(0.0) 6(11.1)
Sesame leaf 31(5.7) 20(5.5) 2(3.5) 3(6.8) 0(0.0) 6(11.1)
Platycodon 13(2.4) 9(2.5) 1(1.8) 2(4.5) 0(0.0) 1(1.9)
Burdock 12(2.2) 8(22) 0(0.0) 2(4.5) 0(0.0) 2(3.7)
Total 548(100.0)  363(100.0)  57(100.0)  44(100.0)  30(100.0)  54(100.0)
Saengchae/Salad 240(43.9)  155(433)  20(34.5)  30(652)  13(433)  22(40.0)
Boiling 186(34.0)  141(394)  16(27.6) 11(23.9) 11(36.7) 7(12.7)
Cooking Sukchae (blanching and seasoning) ~ 174(31.8)  127(35.5) 4(6.9) 7(15.2) 6(20.0)  30(54.5) 240,446+
method  Deep-fat frying 77(14.1) 154.2)  39(67.2) 9(19.6) 7(23.3) 7(12.7)
Braising/Salting 26(4.8) 20(5.6) 2(34) 122) 0(0.0) 3(5.5)
Total 547(100.0)  358(100.0)  58(100.0)  46(100.0)  30(100.0)  55(100.0)
#4%p<(.001
V. 8¢t o]-g g FHAF HI%, AT
T éﬂ— foFshH EFJJr ZELD}.
2 AT e =Rl fF3A 6048 o R F4 1. SYotrlob Fa2> T2 HlEo] 673%=E 7HE =%

o] W2 oMo APE =S AL Wi

2k

S, 5% foHe g 24 o83} B Sl Hls)
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