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Table 1. The definition and range of Korean food

Researcher Definition and range
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AEeAole 2 oA ANEE AES EALL o
ol of ol A AFshs FREe #7499l ASEE, 47,
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bl A, ASHE &4 Ban e FPAY FFS
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F2ao A%
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(2006) 58 Ee g oA WY B3 548 AUnA
A% o] g wrd S
SAFAAER | $d nhol A0 a% ALHe quAd 3448
(2008) A 457} bee 84

Source : Lee, Min—-A, 2008
; KOREA FOOD SERVICE INFORMATION CO. LTD., 2009
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Table 2. Questionnaire paper constitution

L The number of
Classification . Scale
questions
Preferred cuisine 3 questions Nominal scale
State of ethnic food 2 questions Nominal scale
State of Korean restaurant use 3 questions Nominal scale
Recognition degree 14 questions Nominal scale
Korean . .
food Preference degree 1 question Nominal scale
00
Satisfaction degree 14 questions Likert scale of 5 points
Population statistical ) )
o 6 questions Nominal scale
characteristics
Total 43 questions

A3 A AR 24 THE

FRE Azl TAAE = voly ZY(data coding)S A, WHE A IHTA
¢l SAS(Statistical Analysis System) ver 9.02 &85} 4313t} o]& &

A7IHL IA 71% S A(descriptive statistical analysis) ®H¥ FAHEA

¢

(analysis of variance), 7FolAlw HA(y2-test) B TP F7 X (multivariate
analysis) HHS &-83}% )

ZAPEARE] QIS AT S-S Fetslr] skl HIE=EA (frequency
analysis)S AFESFATE 3 oS4 WHEo] A=A tid EldA] 7

- R AHRE HASE skl 77t 29EY(factor analysis)? A&nkst &yt

a9

(Cronbach's alpha) A4S AA&AT}
ANFEASHA EA wel Az, olaYy F= Ay, st o] &2

B, @584 QAR % 7w Aok BASEAE BHS] A8 solA
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Table 3. General characteristics of the subjects

Categories Subjects Frequency(%)
Gender Male 288(43.70)
Female 371(56.30)

Under 19 29(4.40)

20~29 260(39.45)

Age 30~39 182(27.62)
40~49 110(16.69)

50~59 60(9.10)

Over 60 18(2.73)

Government official 18(2.73)

Enterpriser, manager 46(6.98)

Clerk, engineer 26(3.95)

Salesperson 43(6.53)

Occupation Student 119(18.06)
Blue—collar worker 18(2.73)

Self-employed 60(9.10)

Professional 197(29.89)

Other 132(20.03)

Under 3,000 221(33.53)

3,000~4,000 124(18.82)

Average salary 4,000~5,000 57(8.65)
per month($) 5,000~6,000 69(10.47)
Over 6,000 118(17.91)

No answer 70(10.62)

Under 5 147(22.31)

5~10 263(39.91)

Eating—out per month ~ 11~20 168(25.49)
21~30 49(7.44)

Over 31 32(4.86)

Residence area Los Angeles 340(51.59)
New York 319(48.41)

Total 659(100.00)
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Table 4. Validity test for the Korean food satisfaction

A factor loading matrix

Classifi- Contents of . .
. . General Tableware Satisfaction Communality
cation questions . . and with the
satisfaction .
decorations taste
Taste 0.7209 0.7834
Amount 0.7888 0.8135
Smell 0.7382 0.7013
Temperature 0.7707 0.7918
Price 0.7338 0.6565
Satisfaction Diveréity of 0.6373 0.7192
of materials
Korean food Form served 0.8253 0.8880
Bowls 0.8119 0.8792
Color of food 0.7836 0.8489
Hot 0.5515 0.5796
Salty 0.6698 0.6754
Sweet 0.7509 0.7206
Light and plain 0.8160 0.7609
Sour 0.8156 0.7547
Eigen value 8.5239 1.2416 1.1077
Proportion(%) 60.89 8.87 791
Cumulative proportion(%) 60.89 69.75 77.66
2) A= AF
Hoodo A AR HFoldk SAHEINA o= Ax dAA UA 53t
AE HAE AAFE eNTHel £%, 2000). F, oW B7haS BAH
Aol W= Agsto] BAW AAE A HE YRS 7 Frhagle] A
olg} st=d], & AFdAME FHS HFE] MY HIFS & d g3

(internal consistency)S S4%He W A=Znkste] &334 (Cronbach's a

coefficient)S A A3k T}
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A A el A glow spuel Jigel diste] o Jje Fmom A
HEg o] 8T Ael AT =S 7L F F e e

=
d(split-half reliability)s *3}al o]e] HA X & =3 Ho|t}. A Enlse
AR 02 1 Aol s 7HAIH aA1d FA419 H 9 0.60]701d A
X

@ oae] A HEE, A7) L dadeld wEE W wel g@ v
So] Y@ 2evket d5hdg Ao Table 59 AASS gov], B A
oM 2zt felel WjE Azvlake daAGE RARAS Fo] Bl I

Table 5. Cronbach™s a test for Korean food

Classifi- Contents of No. of
. Factor . D . Cronbach's a
cation questions Question
General V-3-1 IV-3-2 IV-3-3
. . 6 0.9232
Satisfaction satisfaction IV-3-4 IV-3-5 IV-3-6
of Satisfaction V-4-1 N-4-2 IV-4-3
5 0.8725 0.9499
Korean food for the taste IV-4-4 IV-4-5
Tableware and IV-5-1 IV-5-2
) 3 0.9155
decorations IV-5-3

Y indicates the question numbers in the questionnaire sheet on the

'"The Satisfaction Degree on Korean Food'
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Table 63 Zt}.

Ol

1-8-ako] ARRE Adhs

Ho 2 & 97|(grilling)' 9] §HHEo] 7FY =2 39.95%
= Yehd e, ‘H717|(frying) 12.70%, ‘2~%F(stewing) 11.86%, ‘%7
11.39% o= ZAE AT ‘91X 7](blanching)’, ‘#Z°]7](boiling)’ 2]

M EE gt AguEgS Awed AA 93 6594 = 78.76% 7}

koS 2

g Ao zedyoms FRagst vRHAR 557
(grilling)’ 2] SHH&o] 714 =2 33.44%% YElS o™, ‘F 77 (frying) 7}
18.69%, ‘Hlo]7 (baking)'e] 14.98%, ‘A 7|(steaming)’ 7} 14.75% o2 1}
Bl ‘d1A 7] (blanching)' & 1.34%% 714 @& AExE B3

AN agel et s WMo RE ‘A 7| (steaming)’ @ $EHgo] 7H
2 29.79%%9 o™, ‘F7(grilling) @ SHE W&ol 19.53%, ‘%7
(saute)’ 7} 15.01%, ‘&ol7|(boiling)'7} 10.43% = tEbth. ‘Wlo] 7 (baking)’

S 437T%% HNE%

g gAY aAES dideR HAE WS 2ARS w98 - Jinlin
Zhao(2003)¢] A+ A¥}%= grilling, sizzling, frying, steaming, boiling,
baking o2 YelY 1= ELS wi(grilling) WS A3 Aoz
LHERRE T
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iy}

with the cooking materials

Table 6. The frequency analysis for the choice of recipe

. Frequency Percent Relative
Preferred recipe 5
(N) (%) percent(%)
Total 1,299
Blanching 16 1.23 2.43
Steaming 124 9.55 18.82
Meat Frying 165 12.70 25.04
(Multiple Saute 148 11.39 22.46
answers) Grilling 519 39.95 78.76
Baking 110 8.47 16.69
Boiling 63 4.85 9.56
Stewing 154 11.86 23.37
Total 1,268
Blanching 17 1.34 2.58
Steaming 187 14.75 28.38
Fish Frying 237 18.69 35.96
(Multiple Saute 100 7.89 15.17
answers) Grilling 424 33.44 64.34
Baking 190 14.98 28.83
Boiling 58 4.57 8.80
Stewing 55 4.34 8.35
Total 1,326
Blanching 89 6.71 13.51
Steaming 395 29.79 59.94
Vegetable  Frying 102 7.69 15.48
(Multiple Saute 199 15.01 30.20
answers) Grilling 259 19.53 39.30
Baking 58 4.37 8.80
Boiling 138 10.43 20.94
Stewing 86 6.49 13.05
relative percent = Jrequency = Jrequency
frequency the total mumber of reponses 659
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Table 7. The frequency analysis for the ethnic food

. Frequency Percent Relative
Ethnic food D
N) (%) percent(%)
Total 2,745
Korea food 511 18.62 77.54
China food 381 13.88 57.81
Choice of Japan food 447 16.28 67.83
ethnic food )
. Thailand food 344 12.53 52.20
(Multiple
answers) India food 275 10.02 41.73
Mexico food 341 12.42 51.75
Italy food 353 12.86 53.57
Other 93 3.39 14.11
Total 659
Every day 152 23.07 -
Frequency Several times a week 332 50.38 -
of eating
othnic food Once a week 131 19.88 -
Once a month 31 4.70 -
Every several months 13 1.97 -
D olati b= frequency _ frequency
retatrve pereent = frequency the total number of reponses 659
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st Ao WAV 2 T, WA dRR st 50l 63.28%
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Table 8. The frequency analysis for the Korean restaurant use

Frequency Percent
Korean restaurant

N) (%)
Total 659
1~4 78 11.84
Frequency
of eating 5~9 108 16.39
K food
oreatt 100 10~14 81 12.29
Over 15 392 59.48
Total 659
Family 177 26.86
Accompanied Friends 394 59.79
partner(s) Relatives 25 3.79
Colleagues 43 6.53
Other 20 3.03
Total 659
Recgmmendatlon o.f 417 6398
a friend or a relative
Motlv'ag(')n TV, news.paper, 34 516
for visiting or magazine
Korean

restaurants Korean culture 70 10.62

(soap operas, films)
Class in cookery 9 1.37

Other 129 19.58
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A%k 74

54 ) HEE B, AX649)7F 7 =ker (S
)9 A (53H), E17](479H), vR]FF(E39H), BRWIYH32¥), ZH]Fo](299H) <&
olAtt. 6FF9 AgtE 220 3 A7 AA 40.9%FE J=Ho=w Ha

n= ) A oSS Ao R s ujed 3] - Jinlin Zhao(2003)¢] €9

, TR, 9, 9] o R JIARE

, BRI, m] A
Bl

Sty el k2] vl APS =S g o® §F o]5(2003)9] Aol AE
E317](85.1%), ZH|7-01(60.6%), A 7N7+(54.8%), "HH(46.2%), W(45.2%2) =2
2 IAEE Hlow, = AF YFTASS e m g nA(2009)9
Aol A W=l &0, AA RS, s, dH, AAAN, 9, 9
o], niugk Fo 2 AR =7k =t}

- 44 -

Collection @ sungshin



Table 9-1. Korean food recognition

Frequency  Percent Relative
Korean food
(N) (%) percent(%)”

Total 2,227
Boiled Dolsot-bibimbap 423 18.99 64.19
i Jangeo—bibimpap 146 6.56 22.15
rice Bulgogi-bibimpap 315 14.14 47.80
(Multiple Bibimbap 439 19.71 66.62
answers) Sanchae-bibimbap 213 9.56 32.32
Ogokbap 163 7.32 24.73
Gimbap 190 8.53 28.83
Kimchi-bokkeumbap 338 15.18 51.29

Total 699
Jeonbokjuk 118 16.88 17.91
Porridge Saeujuk 100 14.31 15.17
(Multiple Yachaejuk 123 17.60 18.66
Haesanmuljuk 92 13.16 13.96
answers) Hobakjuk 86 12.30 13.05
Patjuk 114 16.31 17.30
Jatjuk 66 9.44 10.02

Total 1,311
Mul-naengmyeon 220 16.78 33.38
Noodle Bibim—-naengmyeon 234 17.85 35.51
(Multiple Hoe—naengmyeon 134 10.22 20.33
Kalguksu 166 12.66 25.19
answers)  Makguksu 144 10.98 21.85
Onmyeon 125 9.53 18.97
Japchae 288 21.97 43.70

Total 1,323
Seolleongtang 182 13.76 27.62
Samgyetang 166 12.55 25.19
Broth Haemultang 189 14.29 28.68
(Multiple Galbitang 215 16.25 32.63
Chueotang 51 3.85 7.74
answers)  Gomtang 113 8.54 17.15
Gamjatang 111 8.39 16.84
Yukgaejang 172 13.00 26.10
Minsok-gukbap 124 9.37 18.82

1 . . frequency _ frequency
relative percent = frequency the total number of reponses N 659
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Table 9-2. Korean food recognition

Frequency Percent Relative
Korean food
(N) (%) percent(%)"
Total 1,276
Manduguk 296 23.20 44.92
Soup Tteokguk 105 8.23 15.93
} Bugeotguk 58 4.55 8.80
(Multiple Doenjangguk 157 12.30 23.82
answers)  \hiveokguk 213 16.69 32.32
Haejangguk 84 6.58 12.75
Kongnamul guk 110 8.62 16.69
Dubuguk 253 19.83 38.39
Total 1,416
Kimchi-jjigae 333 23.52 50.53
Stew and Doenjang —jjigae 157 11.09 23.82
Sundubu-jjigae 250 17.66 37.94
Chowder Gopchang—jeongol 135 9.53 20.49
(Multiple Saengseon-jjigae 143 10.10 21.70
answers) Haemul-jeongol 176 12.43 26.71
Bullak—jeongol 88 6.21 13.35
Guksu—jeongol 134 9.46 20.33
Total 1016
Steamed 203 1998 30.80
) Dwaeji—galb jim . .
(Multiple 70 i possam 145 14.27 92.00
answers)  Agwijjim 72 7.09 10.93
Jjin-mandu 343 33.76 52.05
Total 1,854
Bulgogi 400 21.57 60.70
Galbi-gui 389 20.98 59.03
Grilled Saengseon—gui g;i Egg gggg
. Deungsim-gui . .
(Multiple Sam gyeopsal 218 11.76 33.08
answers) Yang-gopchang-gui 70 3.78 10.62
Dak-galbi 135 7.28 20.49
Jangeo—gui 118 6.36 17.91
Gim-gui 82 4.42 12.44
1 . . frequency _ frequency
relative percent = frequency the total number of reponses N 659
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Table 9-3. Korean food recognition

Frequency  Percent Relative
Korean food 9
(N) (%) percent(%)

Total 1,435
Kimchijeon 326 22.72 49.47
. Pajeon 325 22.65 49.32
Fried Nokdujeon 87 6.06 13.20
(Multiple Wanjajeon 92 6.41 13.96
answers) Saengseon jeon 112 7.80 17.00
Gochujeon 87 6.06 13.20
Gamjajeon 130 9.06 19.73
Gun-mandu 276 19.23 41.88

Total 701
) Eundaegu-jorim 130 18.54 19.73
Braised Bugeo—jorim 81 11.55 12.29
(Multiple Dubu-jorim 180 25.68 27.31
answers) Godeungeo—jorim 112 15.98 17.00
Daknalgae—jorim 135 19.26 20.49
Sogogichae-jorim 63 8.99 9.56

. Total 930
Stir- Ojingeo-bokkeum 175 18.82 26.56
fried Nakji-bokkeum 163 17.53 24.73
(Multiple Beoseot*b(.)kkeum 186 19.68 28.22
Tteokbokki 196 21.08 29.74

answers) .

Dakgogi—bokkeum 213 22.90 32.32

Total 970
Sigeumchi 199 20.52 30.20
Herb Kongnamul 225 23.20 34.14
salad Gosari 78 8.04 11.84
(Multiple Doraji 62 6.39 9.41
answers) Mu-saengchae 133 13.71 20.18
Hobak-namul 81 8.35 12.29
Oi-saengchae 192 19.79 29.14

v relative percent = frequency = frequency
p frequency the total number of reponses 659
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Table 9-4. Korean food recognition

Frequency Percent Relative
Korean food D
N) (%) percent(%)
Total 1,558
Kimchi 466 29.91 70.71
Kimchi Kkakdugi 256 16.43 38.85
. Mul-kimchi 190 12.20 28.83
(Multiple ) -
) Oi-sobagi 175 11.23 26.56
AnSWeErs’ Chonggak-kimchi 181 11.62 27.47
Gat kimchi 138 8.86 20.94
Yeolmu-kimchi 152 9.76 23.07
Total 618
Sikhye 103 16.67 15.63
Dessert Sujeonggwa 62 10.03 9.41
(Multiple Dasik 75 12.14 11.38
answers) Hangwa 220 35.60 33.38
Tteok 80 12.94 12.14
Yaksik 78 12.62 11.84
D olati b= frequency _ frequency
retatrve pereent = frequency the total number of reponses 659
— 48 —
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Aol RYEH, o) ¥} FHo] @ e

Ea17]
Table 10. The preference for Korean food
Korean food Frec(lll\lle)ncy Pe(l;;e)nt

Total 746
1. Bulgogi 164 21.98
2. Galbi-gui 131 17.56
3. Bibimbap 106 14.21
4. Kimchi 102 13.67

Preference

(Multiple 5. Dolsot-bibimbap 65 8.71

answers) 6. Pajeon 51 6.84
7. Japchae 33 4.42
8. Kimchijeon 33 4.42
9. Sundubu-jjigae 31 4.16
10. Gun-mandu 30 4.02
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Table 11. The satisfaction with Korean food

Factor Variable Mean SD

Taste 4.3642 0.9047
Amount 4.3490 0.8556
Smell 4.0531 1.0219

General satisfaction
Temperature 4.2579 0.8560
Price 4.0379 0.9159
Diversity of materials 4.2564 0.9023
Hot 4.1729 1.0032
Salty 3.9514 1.0288

Satisfacti

atstaction Sweet 3.9484 0.9756

with the taste
Light and plain 3.8862 0.9726
Sour 3.8437 0.9838
Form served 4.1882 0.8723

Tabl d

ableware an Bowls 41987 0.8315

decorations

Color of food 4.2200 0.8813
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x
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Table 12. Preferred recipe variables in the genders

N(%)
. Gender
Preferred recipe
Male Female Total
Total 57244.03)  727(55.97)  1299(100)
Blanching 4(0.70) 12(1.65) 16(1.23)
Steaming 54(9.44) 70(9.63) 224(9.55)
Meat Frying 80(13.99) 85(11.69) 165012700
(Multiple Saute 59(10.31) 89(12.24)  148(11.39)
answers)  Grilling 2304021 289(39.75)  519(30.95) X =949
Baking 42(7.30) 68(9.35)  110(8.47)
Boiling 25(4.37) 38(5.23) 63(4.85)
Stewing 78(13.64) 76(10.45)  154(11.86)
Total 555(43.77)  713(56.23)  1268(100)
Blanching 9(1.62) 8(1.12) 17(1.34)
Steaming 81(14.59)  106(14.87)  187(14.75)
Fish Frying 109(19.64)  128(17.95)  237(18.69)
(Multiple  Saute 41(7.39) 59827 100789 U7
answers) Grilling 185(33.33)  239(33.52)  424(33.44) X*=2.63
Baking 80(14.41)  110(15.43)  190(14.98)
Boiling 23(4.14) 35(4.91) 58(4.57)
Stewing 27(4.86) 28(3.93) 55(4.34)
Total 585(44.12)  741(55.88)  1326(100)
Blanching 34(5.81) 55(7.42) 89(6.71)
Steaming 159(27.18)  236(31.85)  395(29.79)
Vegetable  Frying 58(9.91) 446949  1027.69)
(Multiple Saute 7903500 120016.19) 19901500 77
answers) Grilling 116(19.83)  143(19.30)  259(19.53) X*=19.75"
Baking 32(5.47) 26(3.51) 58(4.37)
Boiling 59(10.09) 79(10.66)  138(10.41)
Stewing 48(8.21) 38(5.13) 86(6.49)
= 5<0.01
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Table

13. Preferred recipe variables in the age groups

N(%)
Age
Preferred recipe Under
19 20~29 30~39 40~49 50~59 Over 60 Total
Total 57(4.4) 519399  338(27.6)  216(16.6) 114(8.8) B2.7)  1299100)
Blanching 000.0) 8(1.5) 1(0.3) 5(2.3) 2(1.8) 0(0.0) 16(1.2)
Steaming 5(8.8) 45(8.7) 31@8.7)  25(11.6)  12(10.5) 6(17.1)  124(9.6)
Meat Frying 3(6.3) 75145 45(126)  25(116)  13(114) 4114 165127 dF35
(Multiple ~ Saute 7(12.3)  55(10.6)  44(12.3)  25(116)  15(13.2) 267 MY p_
answers) Grilling 22(38.6) 198382 155433  86(39.8)  46(404)  12(343) 519399 50,91 ™
Baking 3(6.3) 42(8.1) 28(7.8) 18(8.3)  14(12.3) 5(14.3)  1108.5)
Boiling 6(10.5) 40(7.7) 7(1.9) 5(2.3) 4(3.5) 1(2.9) 63(4.9)
Stewing 11(19.3)  56(10.8)  47(13.1)  27(12.5) 8(7.0) 5(14.3) 154119
Total 54(4.3)  501(395)  348(27.4)  221(17.4) 11509.1) 2923 1268100
Blanching 000.0) 12(2.4) 2(0.6) 2(0.9) 1(0.9) 0(0.0) 17(1.3)
Steaming 8(14.8)  78(15.6)  41(11.8)  44(19.9 13113 3(10.3)  187(14.8)
Fish Frying 1527.8) 112224 62078  25(113)  17048) 6207 B8N =35
(Multiple Saute 2(3.7) 32(6.4) 308.6)  23(10.4) 10(8.7) 3(10.4) 100(7.9) X2=
answers) Grilling 12(22.2) 155309 127365  79(35.8)  43(37.4) 8(27.6)  424(334) 59.41 =
Baking 6(11.1)  72(144) 520149  33149) 210183  6(207)  190(150)
Boiling 7(13.0) 22(4.4) 15(4.3) 4(1.8) 8(7.0) 2(3.9) 58(4.6)
Stewing 4(7.4) 18(3.6) 19(5.5) 11(5.0) 2(1.7) 1(3.5) 55(4.3)
Total 5239  53M03 362273  225(17.0) 11788) 36(2.7)  1326(100)
Blanching 2(39 30(5.6 30(8.3) 22(9.8) 3(2.6) 2(5.6) 89(6.7)
Steaming 14269 1582960 102282 66(29.3) 41(35.0) 14389  395(29.8)
Vegetable Frving 506 40D 205 1860 90D 260 100D 35
(Multiple ~ Saute 358 88069 47029 307 1745 5139 19060,
answers)  Grilling BISO 10097 TICLY M8 @D 5139 BULH o,
Baking 1(1.9 29(5.4) 1130 9(4.0) 5(4.3) 3@8.3) 58(4.4)
Boiling 14(26.9 5399  37(102) 1984) 120103 383 138104
Stewing 5(9.6) 30(5.6) 31(8.6) 12(5.3) 6(.1) 2(5.6) 86(6.5)
= <0.01
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Table 14. Preferred recipe variables in the salary brackets

N(%)
Average salary per month($)
Preferred recipe Under 3,000~ 4,000~ 5,000~ Over Total
3,000 4,000 5,000 6,000 6,000
Total 44238200 237(2048) 118(10200 134(11.58) 226(19.53)  1157(100.0)
Blanching 6(1.36) 2(0.84) 0(0.00) 3(2.24) 5@2.21) 16(1.38)
Steaming 33747 27(11.39 7(5.93) 12(8.96) 18(7.96) 97(8.33)
Meat Frying 56(1267)  27(11.39  18(1525  24(179D)  27(11.95 152(13.14) df_
(Multiple Saute 51220 28018D 1103 1269 280230 1330150 o _
answers) Grilling 175(3959) 964051  43(3644) 5440300  91(4027)  459(39.67) 795
Baking 28(6.33) 20(844)  16(13.56) 11821  25(11.06) 100(8.64)
Boiling 34(7.69) 7(2.95) 6(5.08) 8(5.97) 4(1.77) 59(5.10)
Stewing 56(1267)  30(12.66)  17(14.4D 10(7.46)  28(12.39 1411219
Total 411(36.57) 2492215  111(988) 131(11.65) 222(19.75)  1124(100.0)
Blanching 7(1.70) 20.80) 100.90) 2A1.53 4(1.80) 16(1.42)
Steaming  49(11.92) 37(1486) 161441 20(1527) 40018020 1621441
Fish Frying 93(2263)  49(1968)  26(2342)  28(21.37) 220991  218(19.40) dr 28
(Multiple Saute M6 Z008) 664D 076D 167D 0K o
answers) Grilling 127(3090)  74(0.72)  38(34.23)  41(3L30) 9014054  370(32.92) 06"
Baking 66(16060 3001205  18(1622  23(17.56)  34(15.32)  171(15.21)
Boiling 22(5.35) 13(5.22) 32.70) 21.53) 8(3.60) 48(4.27)
Stewing 21(5.11) 17(6.83) 3(2.70) 53.82) 8(3.60) 54(4.80)
Total 438(36.93) (21.92) 113953 134(11.30) 241(20.32)  1186(100.0)
Blanching 26(5.94) 14(5.38) 3(2.65) 7(5.22) 16(6.64) 66(5.56)
Steaming 119@27.17)  79(3038)  40(3640) 47(3607)  65(2697)  350(29.51)
Vegetable Frying 39(8.90) 14(5.38) 8(7.08) 13(9.70) 19(7.88) 93(7.34) dr 28
(Multiple Saute 7517120 420615 151327 12896  35(1452)  17X(15.09) X2
answers) Grilling 69(15.75)  96(2L54)  22(1947)  30(2239)  6226.73)  23%(20.15) 6617
Baking 13297 8(3.08) 1109.73) 53.73) 13(5.39) 50(4.22)
Boiling 59(1347)  27(10.39) 76.19) 13(9.70) 21871)  12710.71)
Stewing 38(8.68) 20(7.69) 76.19) 7(5.22) 10(4.15) 82(6.91)
*1<0.10, ™ p<0.01
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Table 15. Preferred recipe
variables in the number of monthly eating-outs

N(%)
. Eating—out per month
Preferred recipe
Under 5 5~10 10~20 20~30  Over 31 Total
Total 275(21.17)  518(39.88)  338(26.02) 102(7.85) 66(6.08)  1299100)
Blanching 3(1.09) 5097) 4(1.18) 4(392) 0(0.00) 16(1.23)
Steaming 33(12.00) 51(9.85) 25(7.40) 13(12.75) 23.03) 124(9.55)
Meat Frying 371345 611L78)  47139) 111078  A1364)  165(12.70) dF28
(Multiple Saute 208 S6I08D 133D 11275 06D MM,
answers) Crilling 11541.80) 2114079  1293817)  38(37.25)  26(39.39  519(39.95) 8.9
Baking 2007.27) 50(9.65) 22(6.51) 98.82) 91364 110(8.47)
Boiling 82.91) 23(4.49 200592 5(4.90) 7(10.61) 63(4.85)
Stewing 32(11.64) 61(11.78) 46(13.61) 98.82) 609.09  154(11.86)
Total 280(22.08)  512(40.38)  317(25.00) 9R(7.73) 61(4.81)  1268(100)
Blanching 4(1.43) 9(1.76) 3(095) 1(1.02) 0(0.00) 17(1.34)
Steaming 37(13.21) 76(14.84) 44(13.88) 24(24.49) 609.84)  187(14.75)
Fish Frying 48(17.14) 1042031 591861)  16(1633) 1001639  237(18.69) dF28
(Multiple Saute 9679 N6 HE0) 100020 608 10078 p_
answers) Crilling 96(3429)  164(3203)  108(3407)  333B7D 213443 424(33.44) o5 5]
Baking 47(16.79) 75(14.65) 48(15.14) 8(8.16) 121967 190(14.98)
Boiling 18(6.43) 21(4.10) 12(3.79) 3(3.06) 4(6.056) 58(4.57)
Stewing 113.93) 24(4.69) 17(5.36) 1(1.02) 23.28 55(4.34)
Total 205(22.25)  515(38.84)  353(26.62) 100(7.54) 63(4.75)  1326(100)
Blanching 14(4.75) 48(9.32) 20(5.67) 4(4.00) 3(4.76) 89(6.71)
Steaming 04(31.86)  150(29.13)  107(30.31) 29(29.00) 152381  395(29.79)
Vegetable Frying 28780 3660 32007 7(7.00 6052  1027.69) dF28
(Multiple Saute 401356) 7701495 631785 17(17.00 2A317)  19%1501) Kie
Grilling 471593) 10001942 72A2040 252500 152381 259(1953)
answers) ‘ MA8™
Baking 18(6.10) 16(3.1D) 16(4.53) 2(2.00) 609.52) 53(4.37)
Boiling 371254 571107 23652 1111000 101587 138(1041)
Stewing 22(7.46) 33641 206.67 5(5.00) 609.52) 86(6.49)
= 10.06
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Table 16. Preferred recipe variables in the residence areas

N(%)
Preferred . Residence area
elerred recipe Los Angeles New York Total

Total 674(51.80)  625(48.11)  1299(100)

Blanching 5(0.74) 11(1.76) 16(1.23)

Steaming 56(8.31)  68(10.88)  124(9.55)
Meat Frying 821217 83(1328)  165(1270) . _ -
(Multiple ~ saute 75(11.13)  73(11.68)  148(11.39)
answers)  Grilling 208(44.21)  221(35.36)  519(39.95) X°=14.45"

Baking 50(7.42) 6009.60)  110(8.47)

Boiling 29(4.30) 34(5.44) 63(4.85)

Stewing 79(11.72)  75(12.00)  154(11.86)

Total 662(52.21)  606(47.79)  1268(100)

Blanching 9(1.36) 8(1.32) 17(1.34)

Steaming 10415.71)  83(13.70) 187(144.75)
Fish Frying 128(19.34)  109(17.99)  237(1869) . _ -
(Multiple  Saute 44(6.65) 56(9.24)  100(7.89)
answers)  Grilling 225(33.99)  199(32.84)  424(33.44) X'=6.45

Baking 98(14.80)  92(15.18)  190(14.98)

Boiling 31(4.68) 27(4.46) 58(4.57)

Stewing 23(3.47) 32(5.28) 55(4.34)

Total 695(52.41)  631(47.59)  1326(100)

Blanching 56(8.06) 33(5.23) 89(6.71)

Steaming 217(31.22)  178(28.21)  395(29.79)
Vegetable  prying 46(6.62) 56(8.87) 102769 4 -
(Multiple  Saute 88(12.66)  111(17.59)  199(15.01)
answers)  Grilling 1422043 117(1854)  259(19.53) X*=15.4"

Baking 35(5.04) 23(3.65) 58(4.37)

Boiling 67(9.64)  71(11.25)  138(10.41)

Stewing 44(6.33) 42(6.66) 86(6.49)
= 10.06
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Table 17. Ethnic food variables in the genders

N(%)
Gender
Ethnic Food
Male Female Total

Total 1190(43.35) 1555(56.65)  2745(100)

Korea food 231(19.41) 280(18.01) 511(18.62)

China food 168(14.12) 213(13.70) 381(13.88)
Choice of Japan food 183(15.38) 264(16.98) 447(16.28)
thnic food df =7
CHIE 1000 Thailand food  147(12.35) 197(12.67) 344(12.53)
(Multiple X2=4.%4
answers) India food 122(10.25)  153(9.84) 275(10.02)

Mexico food 154(12.94) 187(12.03) 341(12.42)

Italy food 152(12.77) 201(12.93) 353(12.86)

Other 332.77) 60(3.86) 93(3.39)

Total 288(43.70) 371(56.30) 659(100)

Every day 53(18.40)  99(26.68) 152(23.07)

Several times
Frequency A week 146(50.69) 186(50.13)  332(50.38) gf = 4
of eating
othnic food Once a week 66(22.92) 65(17.52) 131(19.88) X*=11.9"

Once a month 19(6.60) 12(3.23) 31(4.70)

Every several 4139 9243 13(197)

months

= 0.6
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Table 18.

Ethnic food variables in the age groups

N(%)
Age
Ethnic food ;00 20~ 30~ 40~ 50~ Over
Total
19 29 39 49 59 60
Total 97353 1098400) 844(075) 38714100 239944  60219) 2745(100)
Korea food 1801856 1991812 1521789 842171 47(18.15) 1220000 511(1862)
China food 131340 145(132D) 1111315 581499 40(1544) 142333 381(1389)
Choice  Japan food  16(1649 17916300 137(1623) 68017.57) 401544 7(1167) 447(16.29)
of ethnic A
food g;a;la“d 8825 IMA31D 1121320 4001030 30274 716D 3253 A=
. X2=2%5.46
(Multiple
India food 8825 107974 901060 4101059 25965 4667 2751002)
answers)
Mexico food  14(1443) 144(131D 1101303 42(10.85) 28(1081)  3(G:00) 3411249
Italy food 151546 14101289 11001309 4101059 35(1350) 11(18.33) 3531286)
Other 5615 3935 28@7) 13330 11425) 2333 933.39)
Total 20(4.40) 603045 1822762 1101669 609.10) 18273 65100
Every day 72414 702692 372033 312818 7(1L67)  00.00) 1522307
Frequency
of eating Ze;eeri MES 141,39 1254808 1015549) 56(091) 31(GLEN 73889 3345039 =20
ethnic X2=63.20**
food Once a week 103448 511962 361978 15(1364) 14(2333) 527.78) 131(1989)
(6]6)
Once a month 00000 114.23) 5@75) 5455  4667) 6(33.33) 31470
Every 'several o000 3115 306 3279 46670 0000 13197
months
= p<0.01
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Table 19. Ethnic food variables in the salary brackets

N(%)

Average salary per month($)
Ethnic food Under 3,000~ 4,000~ 5,000~ Over Total
0

3,000 4,000 5,000 6,000 6,000
Total 973(3873)  514046) 237943 281(1119) 5072018 2512(100)

Korea food 17818290  97(1887)  46(19.41)  60(21.35) 94(1854) 475(1891)
Choice  China food 1251285 75(14.59)  36(14.77)  44(1566) 681341 347(13.81)
of ethnic Japan food 164(16.86) 78(15.18)  34(14.35)  48(17.08) 84(16.57) 408(16.24)

. 28

food [hafland 1190229 6813.23)  321350) 310103 651282 31501250 d{;:
(Multiple India food 4966 49959 2292 291032 551089 2909y B
answers) Mexico food 1201325 641245 30(1266) 24850 641262 31101239

Ttaly food 1250128) 701362 001268 3401210 621229 321(1279)

Other 340D 13259 833 169D 1529 86342

Total WU 1242105 57969  6U1L7D 1182009  589100)
Frequency . = "y 5I2579) 21855 213680  15QL7A) 272289 143(4R)
Oft. poveral ek 116249 604830 2BU91) 2058 TA6LOD 304GLED @ 16
CaUNE e aweek  BWATIY  ABZ) A7) UEO) 1T144D 1060789) 43X88:“*
ethnic e 4 :
oo Once 61 8645 117 81159 1089 25420
00

Bvery several 3139 108) 352 4680 1089 12209

= $<0.01
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Table 20. Ethnic food variables in the number of monthly eating—outs

N(%)
Eating—out per month
Ethnic food
Under 5 5~10 11~20 21~30 Over 31 Total
Total 531(21.17) 1082(39.42) 733(26.70)  224(8.16)  125(4.55)  2745(100)
Korea food 110(1893) 202(1867) 131(17.87)  40(17.86)  28(22.40) 511(1862)
China food 91(15.66) 151(1396)  96(1310)  28(1250)  15(1200)0 381(13.88)
Choice of
. Japan food 100(17.21)  167(1543) 122(16.64)  38(16.96)  20(16.00) 447(16.28)
ethnic 28
food Thailand food — 70(1200) 142(1312) 90(1228) 28(12500  14(11.20) 344(1253) x2=
(Multiple 2.2
India food 50861 1121035 7710500 24(10.71) 120060)  275(10.02)
answers)
Mexico food 63(10.84) 1301201 10314050 2901295  16(12.80) 3411242
Italy food 741274 140(1294)  B(129%6)  30(1339  14(11.200 353(12.86)
Other 23(3.96) 38(3.51) 19(2.59) 73,139 6(4.80) 93(3.39)
Total 147(22.31)  263(39.91)  168(25.49) 49(7.44) 32(4.86) 6590.0)
Every day 322177 52(19.77)  45(26.79) 7(14.29) 1650000 152(23.07)
Frequency Several times
. ) 60(40.82) 134(509) RGAT6) 37143 113438  33250.38) @ 16
of eating @ week
. X2=
ethnic Once a week 36(24.49) 622357 23(13.69) 6(12.24) 412500 131(19.89) .15
food ’
Once a month 15(10.20) 10(3.80) 4(2.38) 1(2.04) 1(3.13) 31(4.70)
Bvery several  yom) 5190 4@3) 0000 0000 13199
months
= p<0.01
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Table 21. Ethnic food variables in the residence areas

N(%)
Residence area
Ethnic food
Los Angeles New York  Total

Total 1478(53.84) 1267(46.16) 2745(100)

Korea food 269(18.20) 242(19.10) 511(18.62)

China food 198(13.40) 183(14.44) 381(13.88)
Choice of Japan food 247(16.71)  200(15.79) 447(16.28)
thnic food df = 7
CHIE 100 T ailand food  187(12.65)  157(12.39) 344(12.53)
(Multiple X2=7.52
answers) India food 151(10.22) 124(9.79) 275(10.02)

Mexico food 201(13.60)  140(11.05) 341(12.42)

Italy food 175(11.84)  178(14.05) 353(12.86)
Other 50(3.38) 43(3.39)  93(3.39)
Total 340(51.59)  319(48.41)  659(100)
Every day 95(27.94)  57(17.87) 152(23.07)

Frequency

Several times
of eating 5 week 189(55.59)  143(44.83) 332(50.38) df = 4

ethnic Once a week 51(15.00) 80(25.08) 131(19.88) X*=48.89™
food
Once a month 5(1.47) 26(8.15)  31(4.70)
Every several
months 0(0.00) 13(4.08)  13(1.97)
= $<0.01
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Table 22. The use of Korean restaurant variables in the genders

N(%)
Gender
The Korean restaurant
Male Female Total

Total 288(43.70) 371(56.30)  659(100)

1~4 36(12.50)  42(11.32) 78(11.84)
Frequency df = 3
of eating 5~9 47(16.32)  61(16.44) 108(16.39) )
Korean food X*=0.2

10~14 35(12.15)  46(12.40) 81(12.29)

Over 15 170(59.03) 222(59.84) 392(59.48)

Total 288(43.70) 371(56.30)  659(100)

Family 70(24.31) 107(28.84) 177(26.86)
Accompanied Friend 174(60.42)  220(59.30) 394(59.79) 4f = 4
partner(s)  p 1 tives 14(4.86)  11296)  25(3.79) X’=6.90

Colleagues 24(8.33) 19(5.12)  43(6.53)

Other 6(2.08) 14(3.77) 20(3.03)

Total 288(43.70) 371(56.30)  659(100)

Recommendation of

a friend or 186(64.58) 231(62.29) 417(63.28)

a relative
Motivation TV, newspaper,
for visiting oF magazine 17(5.90) 17(4.58) 34(5.16) df = 4
K Korean culture

orean (soap operas, 31(10.76)  39(10.51) 70(10.62) X*=1.%8

restaurants films)

Class in cookery 4(1.39) 5(1.35) 9(1.37)

Other 50(17.36)  79(21.29) 129(19.58)
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Table 23. The use of Korean restaurant variables in the age groups

N(%)
Age
The Korean restaurant Under 20~ 30~ 40~ 50~ Over Total
19 29 39 49 59 60
Total 20(4.40) 2603945 182(27.62) 1101669 60(9.10) 18273  65X100)
Frequency 1~4 2759 240923  16@.79) 16(14.55) 10(16.67) 4(22.22) 78(11.84)
of eating ; Q275N 501929 221209) 10009 1708%) 1656 1081639 df=1°
Korean X2=39.91 =
food 10~14 31034 291115 28(15.3%) 1110000 915000  1(6.56) 81(12.29)
Over 15 10034.48) 157(60.33)  116(63.74) 73(66.36) 24(40.00) 12(66.67) 39259.49)
Total 20(4.40) 2603945 182(27.62) 1101669 60(9.10) 18273  65X100)
Family 10(34.48) 46(17.69) 50(27.47) 46(41.82) 19(31.67) 6(33.33) 177(26.86)
. , Friend 14(48.28) 1796885 110(6044) 504545 34(56.67) 7(38.89) 394(59.79)
Accompanied =20
partner(s) Relatives 31030 8308 6330 327 ULED 422 25379 X1=5%.8"**
Colleagues 1345 15677 14769  &7.270 5833 0000 436.53)
Other 1345 12462 20110 327 1L6D 1656 20303
Total 20(4.40) 2603945) 182(27.62) 1101669 60(9.10) 18273  65X100)
Recommendation
of a friend 15(51.72) 178(6846) 116(6374) 61(55.45) 35(58.33) 12(66.67) 417(63.28)
or a relative

Motivation v,

for newspaper, 26.90)  103.85) 42200 9818 91500 0000 34(.16)

... or magazine df:ZO
visiting ol -
Korean Korean culture X*=3.51

(soap operas, 724.14) 270038  15@.24) 131182 610000 21111 70(10.62)
restaurants films)
Class in -
cookery 0000 5192 20100 2182 0000 0000  AL3D)
Other 5(17.24) 40(15.38)  45(24.73) 25(22.73) 10(16.67)  4(22.22) 129(19.58)
= p<0.05, ™ p<0.01
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Table 24. The use of Korean restaurant

variables in the salary brackets

N(%)
Average salary per month($)
The Korean restaurant —Unger 3,000~ 4,000~ 5000~ Over g .
3,000 4,000 5000 6,000 6,000

Total 2AT52) 1242105 57069 69117 1182008  58%100)
Frequency 1-4 113D 131048 3620 100449 10847  61(847)
of eating 31539 QL) 61059 91300  15127)  910127D) d{;f
Korean 16.9
food 10~14 18814 191530 10075)  6@70 1401180  67(118)

Over 15 144(65.16) 6365242 386667 446377 THE69) 3706695

Total 2AT52) 1242105 57069  691L7) 1182008  58X100)

Family BABT0) 26097 111930 182609 M4BT 158(26.89)
Accompanied Friend 416380 816530 3%6842) 36G21D  HAUSTE) 3HLEIF) =16
partner(s) Relatives 8362 T6G65 L) KTZH) 3254 24407 39%561

Colleagues 418D 10806 6103 6870) 10847 3661D

Other 940D 0000 0000  4G8D) TGS 20340

Total PAT5Y) 1242105 57969 69117 1182008  58K100)

Recommendation

. . of a friend or 138(62.44)  84(67.74)  39(68.42)  42(6087)  726L02) 375(63.67)
Motivation a relative

for oV hewspaper. 11499 4629 235D 343 542 2542 416

Or magazmne

visiting X2=
Korean culture

Korean ﬁoa[; operas, 23104D 12069 4700 701014 1401180 601019 3B
ilms

restaurants Class i
co((ljise rl;l 200.90) 2(1.61) 1(1.75) 1(1.45) 100.85) 7(1.19)
Other 472120 221774 1119300 16(2319)  26(22.03) 12220.71)

= <0.01
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Table 25. The use of Korean restaurant

variables in the number of monthly eating-outs

N(%)
Eating—out per month
The Korean restaurant
Under 5 5~10 11~20 21~30 Over 31 Total
Total 147(22.31)  263(3991)  168(25.49) 49(7.44) 324.86)  659(100)
Frequency 1~4 39(26.53) 25(9.51) 13(7.74) 12.04) 0000  78(11.84
. df=12
of eating (36D 562120 1107D) 983D H56D 1080639 y2—
Korean 5.8
food 10~14 161089 331259 2213100  4@16) 61875 811229
Over 15 724898) 1495665 1156845  30(71.43)  21(65.63) 392(59.48)
Total 147(22.31)  263(39.91)  168(25.49) 49(7.44) 324.86)  659(100)
Family 42A857) 642433 4929.17) 112245  11(34.38)  177(26.86)
. Friend 8H60.54) 16964.260  93(55.36)  28(57.14)  15(46.88) 394(59.79) df:16
Accompanied ,
X =
partner(s) pe 1270 10680 TAID  2A408)  2A6%) GBI 3
Colleagues 7(4.76) 15(5.70) 12(7.14) 5(10.20) 4(12.50) 43(6.53)
Other 5(3.40) 5(1.90) 74.17) 36.12) 0(0.00) 2003.03)
Total 147(2231) 2633091 168(25.49) 49744 32486  65%100)
Recommendation
of a friend 896054 1586008 114(67.86)  39(7959)  17(5313) 417(6328)
Motivation or a relative
for TV. newspaper. 11950 13099 403 40 131) 34619 416
P Oor magazine
VlSltll’lg Korean culture X#=
Korean (soap operas, 16(10.88)  30(11.41) 14(8.33) 36.12) 7018 701062 20.53™
restaurants films)
Class in ALW)  TREH 0000 000D 00  KL3D
cookery
Other 2601769 55(2091)  36(21.43) 5(10.20) 721.88) 129(19.58)

7 p<0.05, ™ p<0.01
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Table 26. The use of Korean restaurant

variables in the residence areas

N(%)
Residence area
The Korean restaurant
Los Angeles New York  Total

Total 340(51.59) 319(48.41) 659(100)
Frequency 1~4 21(6.18) 57(17.87) 78(11.84)
of eating df = 3
K 5~9 40(11.76)  68(21.32) 108(16.39)

orean X.2:55.31 otk
food 10~14 319.12)  50(15.67)  81(12.29)

Over 15 248(72.94) 144(45.14) 392(59.48)

Total 340(51.59) 319(48.41) 659(100)

Family 103(30.29)  74(23.20) 177(26.86)
Accompanied Friend 200(58.82) 194(60.82) 394(59.79) 4f = 4
partner(s) popives 72060 185664  25(3.79) x2=9.8)*

Colleagues 19(5.59) 24(7.52) 43(6.53)

Other 11(3.24) 9(2.82) 20(3.03)

Total 340(51.59) 319(48.41) 659(100)

Recommendation

of a friend or 22064.71) 197(61.76) 417(63.28)
Motivation % \r/elatwe
for », lewspaper, 11(3.24)  23(721)  34(5.16) _

it or magazine df = 4
\{{181 ng Korean culture X2=9.94*

orean (soap operas, 40(11.76) 30(9.40)  70(10.62)
restaurants films)

Class in cookery 2(0.59) 7(2.19) 9(1.37)

Other 67(19.71) 62(19.44) 129(19.58)

*<0.10, *p<0.05, ™ p<0.01
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Table 27-1. The Korean food recognition variables in the genders

N(%)
K food Gender
orean 100 Male Female Total
Total 991(44.50) 1236(55.50) 2227(100)
Dolsot-bibimbap 187(18.87) 236(19.09) 423(18.99)
Boiled  Jangeo-bibimpap 76(7.67) 70(5.66) 146(6.56)
rice Bulgogi-bibimpap 133(13.42) 182(14.72) 315(14.14) df =7
) Bibimbap 199(20.08) 240(19.42) 439(19.71)
(Multiple o hae-bibimbap 03938 120071  2139.56) X =4.64
answers) g okhap 72(7.27) 017.36)  163(7.32)
Gimbap 86(8.68) 104(8.41) 190(8.53)
Kimchi-bokkeumbap 145(14.63) 193(15.61) 338(15.18)
Total 297(42.49) 402(57.51) 699(100)
Jeonbokjuk 47(15.82) 71(17.66) 118(16.88)
Porridge Saeujul? 40(13.47) 60(14.93) 100(14.31)
(Multiple Yachaejuk 53(17.85) 70(17.41)  123(17.60) df =6
Haesanmuljuk 39(13.13) 53(13.18) 92(13.16) X2=3.74
ANSWers) pyop otk J4(1481)  42(1045)  86(12.30)
Patjuk 45(15.15) 69(17.16) 114(16.31)
Jatjuk 29(9.76) 37(9.20) 66(9.44)
Total 555(42.33) 756(57.67) 1311(100)
Mul-naengmyeon 91(16.40) 129(17.06) 220(16.78)
N Bibim—naengmyeon 96(17.30) 138(18.25) 234(17.85)
oodle
(Mittiple Hoe-naengmyeon 57(10.27) 77(10.19)  134(10.22) df =6
Kalguksu 81(14.59) 85(11.24) 166(12.66) X2=9.%3
answers) oy ouksu 510190 9312.30)  144(10.98)
Onmyeon 46(8.29) 79(10.45) 125(9.53)
Japchae 133(23.96) 155(20.50) 288(21.97)
Total 590(44.60) 733(55.40) 1323(100)
Seolleongtang 84(14.24) 98(13.37) 182(13.76)
Samgyetang 72(12.20) 94(12.82) 166(12.55)
Broth  Haemultang 7901339 1101501  189(14.29)
(Muttiple Galbitang 10016.95)  115(15.69)  215(16.25) df = 8
Chueotang 26(4.41) 25(3.41) 51385  y2_g (g
answers) Gomtang 46(7.80) 6709.14) 113859
Gamjatang 53(9.83) 53(7.23) 111(8.39)
Yukgaejang 80(13.56) 92(12.55) 172(13.00)
Minsok-gukbap 45(7.63) 79(10.78) 124(9.37)
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Table 27-2. The Korean food recognition variables in the genders

N(%)
Gender
Korean food Male Female Total
Total 517(40.52) 759(59.48) 1276(100)
Manduguk 137(26.50) 159(20.95) 296(23.20)
Tteokguk 47(9.09) 58(7.64) 105(8.23)
Bugeotguk 29(5.61) 29(3.82) 58(4.55)
Soup . f=7
(Multiple Doenjangguk 66(12.77) 91(11.99) 157(12.30) @
answers) Miveokguk 81(15.67) 132(17.39) 213(1669) X°=15.35"
Haejangguk 34(6.58) 50(6.59) 84(6.58)
Kongnamul guk 33(6.38) 77(10.14) 110(8.62)
Dubuguk 90(17.41) 163(21.48) 253(19.83)
Total 611(43.15) 805(56.85) 1416(100)
Kimchi-jjigae 148(24.22) 185(22.98) 333(23.52)
Stew and Doenjang-jjigae 75(12.27) 82(10.19) 157(11.09)
Chowder Sundubu*jj.igae 115(18.82) 135(16.77) 250(17.66)  gr= 7
) Gopchang—jeongol 64(10.47) 71(8.82) 135(9.53)
(Multiple g, e gseon—ijigae 54(8.84) 89(11.06) 14310100 X’=8.%0
answers) Haemul-jeongol 70(11.46) 106(13.17) 176(12.43)
Bullak—jeongol 35(5.73) 53(6.58) 88(6.21)
Guksu-jeongol 50(8.18) 84(10.43) 134(9.46)
Total 425(41.83) 591(58.17) 1016(100)
Steamed So-galbijjim 107(25.18) 146(24.70) 253(24.90)
(Muttiple DVaeii-galb jim 80(18.82) 123(20.81) 203(19.98)  df =4
Jeyuk-bossam 59(13.88) 86(14.55) 145(14.27) X2=5.9
ansWers)  aowiiiim 39(9.18) 33(5.58) 727.00)
Jin-manduv 140(32.94) 203(34.35) 343(33.76)
Total 838(45.20) 1016(54.80) 1854(100)
Bulgogi 190(22.67) 210(20.67) 400(21.57)
Galbi-gui 180(21.48) 209(20.57) 389(20.98)
Saengseon-gui 90(10.74) 128(12.60) 218(11.76)
Grilled  Deungsim-gui 90(10.74) 134(13.19) 224(12.08) df =8
(Multiple Sam gyeopsal 108(12.89) 110(10.83) 218(11.76) ,
answers) Yang , 36(4.30) 34(3.35) oy P
—-gopchang-gui
Dak-galbi 59(7.04) 76(7.48) 135(7.28)
Jangeo-gui 57(6.80) 61(6.00) 118(6.36)
Gim-gui 28(3.34) 54(5.31) 82(4.42)
*p<0.05
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Table 27-3. The Korean food recognition variables in the genders

N(%)
Gender
Korean food Male Female Total
Total 517(40.52) 759(59.48) 1276(100)
Manduguk 137(26.50) 159(20.95) 296(23.20)
Tteokguk 47(9.09) 58(7.64) 105(8.23)
Bugeotguk 29(5.61) 29(3.82) 58(4.55)

Soup  Doenjangguk 66(12.77) 911199 15712300 =7
Miyeokguk 81(15.67) 132(17.39) 213(16.69) X*=15.35"
Haejangguk 34(6.58) 50(6.59) 84(6.58)
Kongnamul guk 33(6.38) 77(10.14) 110(8.62)

Dubuguk 90(17.41) 163(21.48) 253(19.83)
Total 611(43.15) 805(56.85) 1416(100)
Kimchi-jjigae 148(24.22) 185(22.98) 333(23.52)
Doenjang-jjigae 75(12.27) 82(10.19) 157(11.09)

Stew and Sundubu*jj.igae 115(18.82) 135(16.77) 250(17.66)  gr= 7
Gopchang—jeongol 64(10.47) 71(8.82) 135(9.53)

Chowder g angseon-jjigae 54(8.84) 89(1106)  143(10.10) X?*=8.20
Haemul-jeongol 70(11.46) 106(13.17) 176(12.43)
Bullak—jeongol 35(5.73) 53(6.58) 88(6.21)
Guksu-jeongol 50(8.18) 84(10.43) 134(9.46)

Total 425(41.83) 591(58.17) 1016(100)
So-galbijjim 107(25.18) 146(24.70) 253(24.90)

Steameq  DWaeii-galb jim 80(18.82) 123(20.81) 203(19.98)  df =4
Jeyuk-bossam 59(13.88) 86(14.55) 145(14.27) X2=5.9
Agwijjim 39(9.18) 33(5.58) 72(7.09)
Jin-manduv 140(32.94) 203(34.35) 343(33.76)

Total 838(45.20) 1016(54.80) 1854(100)
Bulgogi 190(22.67) 210(20.67) 400(21.57)
Galbi-gui 180(21.48) 209(20.57) 389(20.98)
Saengseon-gui 90(10.74) 128(12.60) 218(11.76)
Deungsim-gui 90(10.74) 134(13.19) 224(12.08) df =8
Grilled  Sam gyeopsal 108(12.89) 110(10.83) 218(11.76)
Yang X2%=12.06
. 36(4.30) 34(3.35) 70(3.78)
—-gopchang-gui
Dak-galbi 59(7.04) 76(7.48) 135(7.28)
Jangeo-gui 57(6.80) 61(6.00) 118(6.36)
Gim-gui 28(3.34) 54(5.31) 82(4.42)
*p<0.05
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Table 27-4. The Korean food recognition variables in the genders

N(%)
Korean food Male (Iizrrlr?a?(; Total

Total 699(44.87) 859(55.13)  1558(100)

Kimchi 208(20.76) 258(30.03)  466(29.91)
. Kkakdugi 110(15.74)  146(17.00)  256(16.43)
Kimehi 1 kimehi 86(12.30) 104(12.11) 190(12.20) df =6
(Multiple . obagi 8I1159)  941094) 175(11.23) x2—g
answers) .

Chonggak-kimchi 76(10.87) 105(12.22) 181(11.62)

Gat kimchi 65(9.30)  73(850)  138(8.86)

Yeolmu—kimchi 73(10.44) 79(9.20) 152(9.76)

Total 241(39.00) 377(61.00)  618(100)

Sikhye 44(18.26)  59(15.65) 103(16.67)
Dessert Sujeonggwa 26(10.79) 36(9.55)  62(10.03) 4 =5
(Multiple ~ Dasik 32(13.28) 431141  75(12.14)
answers)  Hangwa 80(33.20) 140(37.14) 220(35.60) X =24

Tteok 28(11.62)  52(13.79)  80(12.94)

Yaksik 31(12.86)  47(1247)  78(12.62)
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Table 28-1. The Korean food recognition variables in the age groups

N(%)
Age
Korean food Under 20~ 30~ 40~ 50~ Over Total
19 20 39 49 59 60
Total 900D 9154LD) 662297) 39317.7) 135606 3AL44) 2227(100)
Dolsot-bibimbap  14(1550) 186209 131198) 66(1679) 21(1556) 51563 423(1889)
] Jangeo-bibimpap 8889 56612 47(7.100 24611 11815  (X0.00) 146(6.56)
BOled Bulgogi-bibimpap 141550 134046 105059 500272 1074D 262 AU
Z;thiple Bibimbap 21(2333) 1730189 125(189) 741883 36(2667 1031.25) 43%(19.7) zdf .
onewore) SoNChac-bibimbap 8@ 82895 6203) 511299 1074D 0000 213956 X =8B
Ogokbap 5656 58630 4263 36916 18(1333) 4(1250) 163(7.32)
Gimbap 5656 81019 54816 36910 8G9 393 190859
Kimchi-bokkeumbap 15(1667) 142155 96(1450) 56(14.25) 2101556 82500 338(15.19)
Total 259 2253219 01876 1822604 470D 10143)  69(100)
Jeonbokjuk 3039 361600 401990 320759 6(1224) 101000 1181659
 Sacujuk 51563 361600 231140 26(1429 90837 1(10.00) 100143D
Porridge ¢ - chaejuk 61875 431911 321592 310703 81639 330000 1231760 =30
BRI Haesanmuliuk 51569 3YU6D 21045 BH142) 142 0000 VA3 (2_1q o
VST Hobalguk 61875 2689 310542 21015 70429 100000 861230
Patjuk 51563 381689 3001499 301709 70420 3(3000) 114(63D
Jatiuk 2(6.25) 19844 241199 15824 51020 10000 660.44)
Total BI412) 4T03585) 3032098) 262L8) 806100 28(214) 13110100
Mul-naengmyeon 81481 87185D) 71(1807 3%1364) 1001250 5(17.86) 20(16.79)
Bibim-naengmyeon  122222) 821745 651650 56(1958 1205000 7(25.00) 234(17.8)
?ﬁsl‘il;e Hoe-naengmyeon 474D 4710000 39092 33115 81000 3107D 134102  gF=30
vy Kelzuksu 848D 581230 491247 3150 UATH0) A142) 1661260 y 2o 5
Makguksu BIL1D 43915 421069 371294 131625 31071 14(1099)
Onmyeon 6(L1D 39830 4001018 28979 810000 4(1420) 15959
Japchae 100852 114Q4%) 872214 602099) 151875  A7.14) 282190
Total 55(4.16) 490370 3842002) 20903 90680 35265 1323(100)
Seolleongtang 5009 681389 621615 H(I30D  &88Y 41143 1821376
Samgyetang 81455 551129 48012500 34(1264) 170889 4(1143) 1661259
b, Hacmultang 6(109D) 641306 541406 421561 151667 8(22.86) 18014.29)
hitipre ClPIANE 81455 871776) 616.15) 30014500 1607.78) 3857 2516%) =40
anowere) ChuCONE 2360 13265 1744Y 17630 2222 000 56 y2_g g
Gomtang 5000 46039 33E59 23855 444 257D 11ABH
Gamiatang 609D 41830 31800 24892 6667 85 1118
Yukgaejang 609D 641300 541406 311152 130444 4(1143) 1721300
Minsok-gukbap A16:36) 52106) 23699 24892 901000 7000 12493D
* £<0.10
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Table 28-2. The Korean food recognition variables in the age groups

N(%)
Age
Korean food Under 20~ 30~ 40~ 50~  Over Total
19 29 39 49 59 60
Total 13337 4QFTTD  BARA)  BHNTH  NUTAD 225D 12060100
Manduguk UMY 026D 1B A 25 AB/I) B
Tteokguk 3699 4287D 6722 608D 663®) 262 10562
Bugeotguk 1239 17659 186000 19717 3319 0000 58450 435
Soup  Doenjangguk 3699 63041D 371029 361359 9057 41250 1571230
Miyeokguk an9y)  TAUSD 6183 MAGE) 111809 1569  axigey X —24.53
Haejangguk 3699 MU0 23639 17642 5630 2A62) 84659
Kongnamul guk 24.65)  4509.30)  27(7.50) 23(8.69) 99.57) 4(12.50) 110862
Dubuguk 13029 95097 72000 460736 21230 61875  5I198Y
Total 52367 5U(G609 4WAZ)  04RLAD 0636 31219 MIFI0)
Kimchi-jjigae 12209 132258) 102238 581909 232556 61935  33AB)
Doenjang-jjigac 3677 6013500  4298D) 371217 444D 2645 I5A1L09)
Sundubu-jjigae 91730 (930 779 4705460 120333 61935 201760
Stew and . df:35
Chowder COPCTAmETieongol T340 964D 003 30K 1022 162 1505 .
Saengseon-ijigac BTN M6 461075 21D 122 12259 Myl X =48
Haemul-jeongol 6150 521018 361309 460519  14(1550 2645 1781243
Bullak-jeongol 3677 31600 27(6.31) 227.24) 3(3.33) 26.45) 8(6.21)
Guksu-jeongol 9173D) 46000  38B8Y)  2AT8Y 121333 KI61D 134040
Total JE6)  ITA) BIRVM®  ISTRAD 95035 B3 1016100
So-galbijjim 892 O72566) T52632) 432299 232D 82359 232490
Dwaeji-galb jim 70892 862275 5601965 360929 120269 60765 28199 =20
Steamed
Jeyuk-bossam 4008D) 451190 400400 3401819 170789 47D U142 X2=15.59
Agwijjim 4008) 29760 17G99) 15802 442D 3882 709
Jin-manduv 154054 1213200 973404  BIBLED)  30(4105) 13529 AT
Total 72389 TONSTSD SO0 641969 12659 33189 18K100)
Bulgogi 16(2222) 1732469 1828 661813 12080 51420  4002L5D
Galbi-gui 121667 1510150 11921%) 732009 829 61714  3540W)

Saengseon—gui 8(11.11)  690.84) 64(1143) 451230  25(20.49) 720000 21811.76)
Deungsim—-gui  10(1389)  76(10.84)  63(12.14) 42(11.54) 22(18.03) 6(17.14)  2241208)

ar=40
Sam gyeopsal 6833 7701099 631125  46(1264)  20(16.39) 6(17.14)  21811.76) 2oy o5
X*=n4.

56.94) 28399 17(304) 174.67) 3(2.46) 0(0.00) 379

Grilled

Yang-gopchang

-gui

Dak-galbi 5(6.94) 51728 43(7.68) 30(8.24) 43.28) 25.71) 13(7.28)
Jangeo—gui 70.72 41685  38(6.79 24(6.59 6(4.92) 25.71) 118(6.36)
Gim-gui 3417 3499 201357 21(.77) 21.64) 1(2.86) 82(4.42)

* 1<0.10
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Table 28-3. The Korean food recognition variables in the age groups

N(%)
Age
Korean food Under 20~ 30~ 40~ 50~  Over Total
19 29 39 49 59 60

Total 60(418) 508340  45H3L6H 2681868 106739 39272 1435100

kimchijeon 13(21.67) 12240 132489 542015 19179 51282  3BRW)

pajeon 132167)  123242)  107B5D 5219400 21198D 923089 35265

Fried nNokdujeon 4667 2MG3D 29639 2007.46) 5(4.72) 2519 876.06)
(Multiple Waniajeon 583)  UAT)  ZGH A0S 0049 5128 9a6d)  df=o0
answers) saengseon jeon 610000 31610  7®) 25039 11003 3760 L) X*=3.74

gochujeon 3B.00 31610 861D 21(7.84) 4377 0000 87(6.06)

gamjajeon 23.33) 50(9.84) 33(8.37) 2609.70) 100943) 4(10.26) 13009.06)

gun-mandu 1423.33) 1000969 76(1674)  4908.28) 262459  11(282)  276(19.29)

Total 324.56) 265020 U010 198275 5A745) 15(214)  701(100)

eundaegu-jorim 60875  HATOD 3901912 392021  7(1346)  4(26.67) 130(1854)
Braised bugeo-jorim 412500 18878  26(1275)  25(1295)  7(13.46) 1667 81(11.55) df—25

(Multiple dubu-jorim 92813  65(3L7D)  482353)  400.73) 13(25.00)  5(3333) 180(25.68)
answers) godengeo—jorim 50569 311512 3161  3H081Y 6L  2133) 12159 X =16.03

daknalgae—jorim 51563) 3901902 371814 3601865 15(2885)  3(2000) 135(19.26)

sogogichae-jorim 39.38) 17829 211029 18933 4769 0000 63899

Total 39419 3153380 2482660  2000L5D  90(9.68) 38409  930(100)

Stir-  ojingeo-bokkeum 82051 642032 53213 381900 91000  37.89) 175(1882)
fried  nakji-bokkeum 60538) 873  41065) 30900 151667 401053 1631759 =20
(Multiple beoseot-bokkeum — 7(17.95)  57(18100  4317.30) 4522500 20(22.22) 11(2895) 183(19.68) X2=17.77

answers) tteokbokki 82051) 662095 512056 4221000 21(23.33)  8(21.05) 196(21.08)

dakgogi-bokkeum ~ 102564)  692L90)  60(4.19)  37(1850) 25(27.78) 12(3158) 213(22.90)

Total @5 0IBLY M7 272340 93059) 260268 970(100)

sigeumchi 122727 6220600 5319000 411806 24(25.81)  7(26.92) 199(2052)

Herb  kongnamul 1207.20) 692292 632258) 502203  26(27.96)  5(19.23) 225(23.20)
salad  gosari 2455 289D 2860 2102 332 168H  7EM  g=30
(Multiple doraji 40909 13432 23824 16705  5(.38) 1385 62639 X2=91.9

answers) mu-saengchae 36.82) 391296  430154D 3401499 11(11.83)  3(1154) 1331371

hobak-namul 40909 258310 207170 241057 6(645)  A769  81(8.35)

oi-saengchae 7(1591)  66(2193)  53(19.000 4131806 18(19.35)  7(26.92) 19219.79)

—_ 81 —_

Collection @ sungshin



Table 28-4. The Korean food recognition variables in

the age groups

N(%)
Age
Korean food Under 20~ 30~ 40~ 50~  Over Total
ota.
19 29 39 49 59 60
Total 63(4.36) 570(3659) 4U3L7D  292(1874)  996.35)  35(2.25)  1558(100)
Kimchi 1927.94) 1943404 13226720 822808) 32(32.32)  7(20.000 466(29.91)
Kkakdugi 121765 96(16.84) 8216.60) 44(15.07) 16(16.16)  6(17.14) 256(16.43)
Ki . Mul-kimchi 710290 67(11.75) 61(12.35) 36(12.33) 14(14.14) 51429 190(12.20)
mchi d f_30
(Multiple Oi-sobagi 91324 5609.82) 61(1235) 34(11.64) 1000100 51429 175(11.23) o
answers) Chonggak X*=20.63
. _ 710290 64(11.23) 531073 411404 1202120  4(1143) 1811162
-kimchi
Gat kimchi 11760  41(7.19) 501012  26@.90) 7707 6(17.14)  138886)
Yeolmu
. . 6882 52012 55(1L13)  29(9.93) 88.08) 2671 1529.76)
-kimchi
Total 30(G.66) 1893058 178R.80) 140265 53858 23372 618(100)
Sikhye 3857 31(1640) 36(20.22 221571 732D  4(17.39 108(16.67)
Dessert Sujeonggwa 3857 190005) 17955  16(11.43) 4755 31304 621003 o5
(Multiple  Dasik 1149 17899 2018 257D 10088) 143 wiml I
2—
answers) Hangwa 12034290 7941.80) 57(3202) 44(31.43) 19(35.85)  939.13) 220(35.60) X' =1.90
Tteok 6(17.149 180952 281573 191357) 6(11.32)  3(1304) 8X(12.%4)
Yaksik 720000 25(1323) 191067 17(1214) 732D 31304 7812.62)
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Table 29-1. The Korean food recognition variables in the salary brackets

N(%)
Average salary per month($)
Korean food Under 3,000~ 4,000~ 5,000~ Over Total
3,000 4,000 5,000 6,000 6,000 °
Total 88(103D 4302093 170827 1870100 43921370  2054(100)
Dolsot-bibimbap ~ 1581908) 872029 36(2L18) 341818  74(1686) 3RA1894)
Jangeo-bibimpap 51616 2G5 10689 13695  36BA) 134652
Boiled pyjgogi-bibimpap 1201449 691605 261520 211129 551253  201(14.17)
"€ Bibimbap 00093 ST 194D W08 w6195 domiasy
(Multiple . . . . ) X2:19.88
answers) Sanchae-bibimbap 7719300  3HB14) 14824 211123 511162  193(6.64)
Ogokbap 55(6.64) 21629 12706 10535  36@0) 140682
Gimbap 75000 B/ESY 12700 231230 31700 179871
Kimchi-bokkeumbap 132(15.94)  61(14.19)  27(1588)  26(1390)  70(15.95)  316(15.38)
Total 2273560 12119000 469D 891397 1562449  637(100)
Jeonbokjuk B(1542  23190D 759D 182020  27(17.3D)  11017.27)
Porridge Sa€uiuk U149 1512400 3682 130146D 230474 88(138D
(ipte Yachaejuk 400762 23190D) 1819 160799 204100 10%171D) gL
PP Haesanmuliuk 0032) UALE) 81819 120349 191218 81309 y2_ e
answers) 1o bakjuk 21189 141157 6(1364) 121348 2301474 821287
Patjuk 91718 1915700 7(159) 1501685 25016039 1051649
Jatjuk 220069) 131074 51136 333D 170090) 60042
Total 4333657) 262162  &(718) 1371157 2732306)  1184(100)
Mul-naengmyeon  75(17.32) 461797 14(1647 21(1533)  45(1648) 201(1699)
Noodle Bbimnaengmyeon 731685 491914 13152 29LID 51869 2151810
(utiple HOe~naengmyeon  451039) 19740 7629 180310 31013 1200014 dret
newers) Kalguksu 51247 391529 91059 170124D  34(1245) 1531292 x2=19.95
Makguksu 43999 21820 141647 1401020 3501280 1271079
Onmyeon B3 5O7T)  A1059 151099 2001060 1140969
Japchae 107047 572220 192235 231679 48(1758)  254(2145)
Total 46738000 246002 1170052  1200076)  279(22.70)  122%(100)
Seolleongtang 601328 391589 181539 1310839 400430  172(14.00)
Samgyetang 53113 U138 9769 066D  H(1290)  15A1237)
Haemultang 6601413 291179 161369 20667 410470  17X1400)
Broth  Ibitang 00719 42 0709 66D 043 1951580 =32
(Multiple - eotang 166349 14669 3256 4339 10858 738D y2_
answers) X“=2.49
Gomtang BT7) 289 181539 A7.50) 227.89)  107@Q71)
Gamjatang 488D 2185 9769 866D 27969 106862
Yukgaejang fI1370) 3102600 131L1D 140167 391399  16113.10)
Minsok-gukbap 490049) 2185 11040 1210000 24860 1170052
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Table 29-2. The Korean food recognition variables in the salary brackets

N(%)
Average salary per month($)
Korean food Under 3,000~ 4,000~ 5,000~ Over Total
3000 4000 5000 6000 6000 %
Total 573850 24120300 113052 1191003  2572L65)  1187100)
Manduguk 1002276 66(27.39)  272380) 211765  5UR9) 2772330
Tteokguk 2700 267D 121060 11020 281D 981D
Soup Bugeotguk 1436 13639 663D 10840 12460 56 28
(Multiple  Doenjangguk 621357 261079 1311500 221849 O3 171230  y2—
answers)  Miyeokguk 53 4274Y 1500 (68D 48186Y) 197660 o5
Haejangguk B7L) 1666 5442 5420 2650 81682
Kongnamul guk  44063) 19789 9799 12009 22856 106899
Dubuguk 9B2LA) 357D 2412 181513 491907 227(19.12)
Total 48137200 271(2096) 109843  145(11.21)  287(22.200  1293(100)

Kimchi-jiigae  1B2520)  6U225D) 21477 3200 652265  311(2405)
Doenjang-jjigac 561160 331218 111009 12829 351220 WUWIL3D
Stew and g qubujiigae 841746 4215500 191743 241655 451569  214(1655) 28

fh}/}zﬁz Gopchangjeongol 43894 25029 111009 12829 33150 124959 y2—
anwers)  Senmsoniie  MO15) 21070 10017 18024D ALY BI04 0
Haemuljeongol  52108) 301439 160469 161109 371289 1601237
Bullak-jeongol ~ 31(644)  17(6.27) 5459 13897 15623  81(6.26)
Guksu-jeongol 45936 25929 10917 18124)  2@B7) 123951
Total BB DIELEH 89058 10X1109 202159 9210
So-gabifim TR 5IGI) 2T WAX)  SIBH  2AAID .
Steamed o i-galb jim 76262 4D 11023 191849 39950 18701 &
ORI Jeyuicbossam  GI0518) 234D B4 MBS AW 1MUY X
T Agwiiiim P65 1609 4049 106 13650 66r10 1207
Jinmanduy 100240 656230 40490  3UBID  66EB00)  BIALID
Total BUGTEY)  BI196Y  16608)  210024)  342A202) 1692100
Bulgogi UARI5)  SAAED 39249 401905 611780 FBA2L5D
Galbi-gui 130028)  6T01D  3II86D 452143  6UAIY A2

Saengseon-gui 68(10.61) 3911.71) 1509.04) 25(11.90) 5415790 201(11.88)
Grilled  Deungsim-gui 0009 41023D) 261566 261239 421229 2051212 4 32

(Multiple o gyeopsal 711108 420261 211265 301429 421229 2061217 XP=
AT Yang LMW 9270 424D 5239 15439 sy LD
—gopchang-gui
Dak-galbi 4733 ZEID 12729 16(76) 2649 124739
Jangeo—gui 47(7.33) 17(5.1D) 14(8.43) 10(4.76) 236.739) 111(6.56)
Gim-gui 34(5.30) 92.70) 404D 13619 14@409  TAA3D
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Table 29-3. The Korean food recognition variables in the salary brackets

N(%)

Average salary per month($)
Korean food Under 3,000~ 4,000~ 5,000~ Over

3,000 4,000 5,000 6,000 6,000
Total 486(3665) 259(1953) 111837 1391048 13924.9)  331(100)

Total

Kimchijeon 1132325)  592279) 322883 292086) 702L15) 303(22.85)
Pajeon 1142346) 602317 312793 292086) 63(19.08) 207(22.40)
Fried Nokdujeon %G1 15679 664D 8676 BT 860 28
(Multiple Wanjajeon (35 13602 872D 12863  0(7.8) 864D y2—
answers) Saengseon jeon  4082) 164D 1090 400D 305D I0KTEY 4o
Gochujeon 3639 22849 0000 10719 19674  826.19)
Gamjajeon 4388) 19730 763D 13935 351057 117882
Gun-mandu 941930 572201 262342 2401727 571722 258(19.46)

Total 073209 126(1959 50859 831287 17426%)  645(100)
Eundaegu-jorim  35(169) 2602063 132364 1720489 2%(16.67) 120(1860)
Braised Bugeo-jorim 201063 131032 5009 121446 2112070 73113 =20
(Multiple Dubu-jorim 633043  W2222) 132364 19289 429 1672589 2
answers) Godeungeo-jorim  3215.46) 262069 5009 151800 2601490 1041612 1
Daknalgae-jorim  36(17.39) 27(2143) 142645  14(1687) 352011 126(19.53)
Sogogichae-jorim 19918 6476 5000 60729 194109 55853
Total 280332) 16101912 73867 831045 240(2850)  842(100)

Stir-  Ojingeo-bokkeum 602149 2601615 152055  14(159) 4820000 163(19.36) /16

fried  Nakji-bokkeum 5201850 24149 192603 14(159) 381583 147(17.46)

(Multiple Beoseot-bokkeum 4901750 280D 121640 584D 512L%) 166197) X =

answers) Tteokbokki QL0 3042 %1233 161818 4’000 171(03) 16.66
Dakgogi-bokkeum 602143  43(267D) 182466 192159 552292 195(23.16)
Total 30835.40) 171(1966) 76074 831011 272609  870(100)
Sigeumchi 712306 3319300 172237 14(159D)  44(19.38) 179(2057)

Herb Kongnamul 725000 402339 1925000 212386  44(19.38) 201(2310) o

salad Gosari 2168 16936 2263 91029 231013  71(816)

(Multiple Doraji 18G8)  UEID 103 334D MEED 64 X =

answers) Mu-saengchae 31100 250462 151974 14059)  311366) 11901368 5.5
Hobak-namul 20714 16036 5659 7795 231013  73830)
Oi-saengchae 6C2L10) 270579 172237 202273 4218500  171(19.66)

** 10.06
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Table 29-4. The Korean food recognition variables in the salary brackets

N(%)
Average salary per month($)
Korean food Under 3,000"’ 4,000"’ 5,000"’ Over Total
ota.
3,000 4,000 5,000 6,000 6,000
Total 573892 3BRLLD 1218460 13064 3122180  1431(100)
Kimchi 1652960  943L0D 40806  40(8%)  &06E0) 4222949
Kkakdugi U168 490617 181489 171230 51820 251642
Kimchi  Mul-Kimchi 60220 400320 1209 19037) 40028) 170125) =24
(Multiple  Oi-sobagi 104D 31250 191670 17123 341090 1661160 2
ers)  Chonggak
answers) Chongga 29 BA08Y 10820 161159 901250 17001189 5.8
-kimchi
Gat kimchi 5H069) 24790 866D 11790 3199 128894
Yeolmu 46626) 2582  UIL5) 181300 BRI 131915
-kimchi
Total 16356 1132060 47659 51079 182430 5470100
Sikhye 7038)  19168) 1213 8135 22L& 841530
Dessert Sujeonggwa 17(872)  13(11.50) 51064  1220.34) 96.77)  56(10.24) df=20
(Multiple  Dasik WA 120060 61270 3608 180359 651189  y2—
answers)  ppunowa TERT)  GASD  2AGLOH  18305D 413089 1983620 997
Tteok BALY 160410 3639 A55)  20579)  7A1316)
Yaksik B33 141239 81702 K55 15019 721316
* $<0.10
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Table 30-1. The Korean food recognition
variables in the number of monthly eating-outs

N(%)
Eating—out per month
Korean food  Under . ) 1) o5 91230 2" Tota
5 31
Total 1050819 893(010) 6612968  14565D) 123650 2227100
Dolsot-bibimbap 801975  1741948) 11517400 342345 201626 423(1899)
Buileq Jangeo-bibimpap 2669 5A58) 4669 14960 1G9 146659
_ Bulgogi-bibimpap ~ 531300) 1271420 941429 231586 1801463 3151414 dF28
HCe " Bibimbap 91950 1832049)  127092D)  31CL3Y)  19(1545) 43%197D  y2—
(MUltple o chae-bibimbap 30741 808%) (LI 12828  16130D 213956
ASWErS) () okbap a5 66D 05 10690 1169 1673
Gimbap 3914 8595 54817 3200 1189  190®53)
Kimchi-bokkeumbap ~ 70(17.29)  1331480) 1000519  18(124D) 1701382 338(15.19)
Total 16(1808) 2503577 2216162 46658  5680D  69(100)
Jeonbokjuk 2(182) 470880 330499 91950 601071 1181689
Porridge AU 13103 371480 320449  1139)  7(1250) 100(143D) 94
orridge . ar
i, Yachaeiu 211667 46018400 4001810 70522 91600 1231760 e
ey Hacsanmuljuls 1701349 32028) 201312 70522 70250)  9213.16)
Hobakjuk 1612700 2811200 271222 51087 101786 861230 18.85
Patjuk 2063 400600 341538  6(130H 801420 114(163D
Jatjuk 10799 208000 26(1L70) 1217 91607 66(0.44)
Total 2531930) 4833680 3943005 98749 83639  1311(100
Mul-naengmyeon 381502 811677 731859 170735 11(1325) 220(16.79)
Noole Dibim-naengmyeon 451779 90905 WATTD W42 BISE BT ey
(Multgle Hoe-naengmyeon 30(11.86) 428.70) 328.12) 1707.35) 131566 134(10.22) e
Kalguksu 31300 5001220 51320 110129 113132 16601260 =
answers) -
Makguksu 23900 45930 51320 120224 121446 1441099 .53
Onmyeon 25988 36745 31939 15053D 121440 125059
Japchae 52332 1B@650) 781980 1202240 1101325 2882197
Total 2631989  4R(G719) 3532668  106B80D 100824 1323100
Seolleongtang (108  63(138) 571615 150415 131199 18A13.70)
Samgyetang (133D BAI30D 31076 170600  121L0D 1661255
Broth  Haemultang 37(14.07) 71(14.43) 47(13.31) 190792 151376) 18%(14.29) d]‘:32
(Multiple Galbitang 120597 891809 511445 181699 1501370 2151625
answers) Chueotang 13490 18368 11612 1090 8730 5188 X
Gomtang 16608 489D 3599 7660 111000 113850 .76
Gamijatang 2830 VAT 3907 7660 120100 111839
Yukgaejang 333D 6102400 501416 131220 131199 1721300
Minsok-gukbap 31293 39799 32907 9849 10017 124037
** 1<0.05
— 88 —
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Table 30-2. The Korean food recognition

variables in the number of monthly eating-outs

N(%)
Eating—out per month
Korean food  Under o\ 1) o0 91230 " Toma
5 31
Total 20038 479375 332060  ONT60) 87682 1276(100)
Manduguk 5T2L92) 1162422 8423800 222269 1701950  206(23.20)
Tteokguk 271038) 33680 28799 7722 100149 105823
(Sl\(/;:llt)iple Bugeotguk 142 22459 15429 5615 567 58459 28
Doenjangguk 3(138)  HM(112) 4501275 110130 110264 1570230
answers) . 2
Miyeokguk 45173)  8617%) 51559 110130 160839 2131669 X =2D.%H
Haejangguk 12462 20605 24680 141443 5675 84659
Kongnamul guk 20769 42870 3393 772 8920 110862
Dubuguk 5AN00)  972025) 61955 202062  15(17.24)  253(19.83)
Total 7919700 533799 403D 11178) 8614 1416(100)
Kimchi-jjigae 682437 1322450  91(2269) 30(27.08)  1201379)  333(2359)
Stew ang DoCTNE-iligae  BOW)  K102) 50290 060D M16W) 1511109
oy Sundubuiiigae 4SI7A) 918K WA A1) 149 2500769 28
oo Gopchang-jeongol BELH 6T 41002 U La2e) 135059 T
ey | Seengseontijigae 31219 50000 HE7H 10000 100149 1480010 X =11
Haemul-jeongol 341219  68(1264) 4601147 181622 1001149  176(1243)
Bullak-jeongol 17609  3565D) 25629 4360 780 862D
Guksu-jeongol 277068 50020 38049 981D 1001149 134946
Total BN47) 33789 2742690 82807 67659  1016(100)
So-galbijjim 1823089 132675  68248) 21256D 1319400  253(24.90)
(Sh;iif;‘:d Dwaeji-galb jim ~ 3%1875) 79052 531930 182L%) @090 203199 g~16
owery  Jevulcbossam - 3A153) 00296 (B0 N6 WA UL y2_qg)
Agwijjim 136.25)  2462) 20766 785 71045 72700
Jin-manduv TE65) 1293350 O(346D 23805 20208)  3433376)
Total 62029 613727 54820 145(7.8D) 118636  1854(100)
Bulgogi 74(1968) 16123300 1132156 33(2276) 1916100  400(2L57)
Galbi-gui 83207 15222000 1062029 2020000  19(16.10)  380(20.99)
Saengseon-gui 451197 82(11.87) 551050 1913100  17(14.41)  218(11.76)
Grilled  Deungsim-gui 191309 81187 6A122D)  17ALT) 120017 224(1208) 52
(Multiple ~ Sam gyeopsal 42(11.17)  83(12.01) 561069  1913.10)  18(15.25)  218(11.76)
answers)  Yang X*=2.4
_ 10260  27039) 22420 5645  6G0® 70879
—-gopchang-gui
Dak-galbi 32 ME3) 40769 962D 11932 1357.29)
Jangeo-gui 28(7.45) 35(5.07) 37(7.06) 96.21) 97.63)  118(6.36)
Gim-gui 1437 566 3169 564 769 844D
— 89 —
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Table 30-3. The Korean food recognition
variables in the number of monthly eating-outs

N(%)
Eating—out per month
Korean food  Under o 0 11 05 91-30 2" ot
5 31
Total 201882 513(3575)  M4(094) 104725 104725  1435(100)
Kimchijeon 602222 12502430 1012275 242309 161539 3262272
Pajeon ST2L1D) 1362650  962L62) 201929 161538 325(2265)
Fried  Nokdujeon 17630 24468 863D 548D 1312500 87600 28
(Multiple Wanjajeon 19709 3068  2GAD 8769 1100589 964D  y2—
answers) Saengseon jeon 23(8.52) 25(4.87) 4090D 111058 1312500  112(7.80) A.13%
Gochujeon 12449 36702  BGSH 548D 8769 87606)
Gamjajeon 2502 38741 471059 9865 111058  130(9.06)
Gun-mandu SI2LID 9919300 821847  2(L15) 161539 276(19.29)

Total 1010144) 2473624 2153067 811155 57813  701(100)
Eundaegu-jorim 19188D)  48(1943) 381767 172099 81400 130(1854)
Braised Bugeo-jorim 989D VAL 251169  12048D) 71228  8LALE) 90
(Multiple Dubu-jorim BAT)  BIE)  HA) 161979 150630 1802569 T
answers) Godeungeo—jorim 181782 3(45) 351629 140729 91579 112059 X =82
Daknalgae—jorim 21079 4207000 462140 151852 11(19.300  135(19.26)
Sogogichae-jorim 6690 2501012 18830 786 712289 638
Total 185(1989) 3293538) 2BI043)  6A68Y  6ATAD  930100)

Stir-  Ojingeo-bokkeum  25(135D) 68067 58049 121875 121739 175(1882) 416

fried  Nakji-bokkeum 201568  6L85H) 521830 100569 111594 1631759
(Multiple Beoseot-bokkeum 432320 5179 473D 15034 17246 180968 X =
answers) Tteokbokki 152432 T0QLY) 5014 14ELSY 101449 19621089 1225
Dakgogi-bokkeum 432324 712158 672367  13203D 192754 21322.90)
Total 92155 383589 273814 670D 7A7T4D  970(100)
Sigeumchi 422010 720069 541979 1725000 1401944) 1992052
Herb  Kongnamul SA8N  TI2219)  65(238D 162359 131806 225(23.20) g2
salad  Gosari 5719 26747) 2042 688 8IL1D 7880
(Multiple Doraji 03D UGH 1969 46589 683 6263 X =
answers) Mu-saengchae 26(1244)  571638) 3211729 8(1L70) 1001389 133137 1.3
Hobak-namul 19009 29833) 23842 344D Q7 818
Oi-saengchae 42105 6318100 572089 142059 1419.44) 192019.79)
** 1<0.05
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Table 30-4. The Korean food recognition

variables in the number of monthly eating-outs

N(%)
Eating—-out per month
Korean food Under Over
5~10 11~20 21~30 31 Total
Total 06(1964) 618(39.67)  447(2869) 110700 7749  1558(100)
Kimchi 933039 1913091  126(2819) 36327 202597) 466(29.60)
Kkakdugi 5001630 95(1537) 821830 171545 121559 256(1643)
Kimchi  Mul-kimchi 301275 TALLD 581299 11000  81039) 1901220 =24
(Multiple ~ Oi-sobagi 31209 661068 511141 131182 81039 1751129  yx2—
answers)
Chonggak-kimchi ~ 41(1340) 711149  46(1020) 10009 131689 1811162 16.60
Gat kimchi 20049 518%) 41917) 10009 7909  1388.86)
Yeolmu-kimchi 17656 70(11.33) 43962 13118) 91169  15209.70)
Total 12101958 2233608 1802013  44(7.12 50809  618(100)
Sikhye 161322 4701080  25(1389) 92045 6012000 103(1667)
Dessert  Stieonggwa 1209 16710 0011 51136 91800 621003 =20
(Multiple  Dasik 161322 23103D)  25(13.89) 3682 81600 THI214)  y2—
answers)  frangwa 524299 853812 GA(BLID  14(3182) 1326000 22035600  91.94
Tteok 141157 25112) 2015000 719D 714000 801294
Yaksik 11009  27121) 2015000 61364 714000 781262
— 91 —
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Table 31-1. The Korean food recognition

variables in the residence areas

N(%)
Korean food Residence area
Los Angeles New York Total
Total 1369(61.47) 858(38.53) 2227(100)
Dolsot-bibimbap 247(18.04) 176(20.51) 423(18.99)
Jangeo—bibimpap 87(6.36) 59(6.88) 146(6.56)
Boiled Bulgogi-bibimpap 210(15.34) 105(12.24) 315(14.14)
rice. Bibimbap 2551869 1842145  430197) 9T
OWlBle © Ganchac-bibimbap 1441052 69804 213056 % 48
Ogokbap 91(6.65) 72(8.39) 163(7.32)
Gimbap 124(9.06) 66(7.69) 190(8.53)
Kimchi-bokkeumbap  211(15.41) 127(14.80) 338(15.18)
Total 444(63.52) 255(36.48) 699(100)
Jeonbokjuk 76(17.12) 42(16.47) 118(16.88)
) Saeujuk 61(13.74) 39(15.29) 100(14.31)
iﬁiﬁfe Yachaejuk 75(16.89) 48(1882)  123(17.60) d=6
answers) Haesanmuljuk 54(12.16) 38(14.90) 92(13.16) X2=4.78
Hobakjuk 61(13.74) 25(9.80) 86(12.30)
Patjuk 71(15.99) 43(16.86) 114(16.31)
Jatjuk 46(10.36) 20(7.84) 66(9.44)
Total 830(63.31) 481(36.69) 1311(100)
Mul-naengmyeon 153(18.43) 67(13.93) 220(16.78)
Bibim-naengmyeon 148(17.83) 86(17.88) 234(17.85)

Noodle  Hoe-naengmyeon 89(10.72) 45(9.36) 134(10.22) df=6
fmele - Kalguksu 107(12.89)  5012.27)  166012.66)  x2=7.3
Makguksu 86(10.36) 58(12.06) 144(10.98)

Onmyeon 76(9.16) 49(10.19) 125(9.53)

Japchae 171(20.60) 117(24.32) 288(21.97)

Total 871(65.84) 452(34.16) 1323(100)
Seolleongtang 119(13.66) 63(13.94) 182(13.76)
Samgyetang 105(12.06) 61(13.50) 166(12.55)
Haemultang 113(12.97) 76(16.81) 189(14.29)
aﬂf?h Galbitang 146(16.76)  69(1527)  215(16.25) dr=8
P Chueotang 30(3.44) 21(4.65) 51385  x2=12.41
Gomtang 84(9.64) 29(6.42) 113(8.54)

Gamjatang 82(9.41) 29(6.42) 111(8.39)
Yukgaejang 114(13.09) 58(12.83) 172(13.00)
Minsok-gukbap 78(8.96) 46(10.18) 124(9.37)

™ p<0.05
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Table 31-2. The Korean food recognition

variables in the residence areas

N(%)
Korean food Residence area
Los Angeles New York Total
Total 827(64.81) 449(35.19) 1276(100)
Manduguk 172(20.80) 124(27.62)  296(23.20)
Tteokguk 71(8.59) 34(7.57) 105(8.23)
Soup Bugeotguk 35(4.23) 23(5.12) 58(4.55) df=7
(Multiple Doenjangguk 111(13.42) 46(10.249)  157(12.30)
mswers)  Miyeokguk 135(16.32) 78(17.37)  213(16.69) X =19.54""
Haejangguk 62(7.50) 22(4.90) 84(6.58)
Kongnamul guk 84(10.16) 26(5.79) 110(8.62)
Dubuguk 157(18.98) 96(21.38)  253(19.83)
Total 865(61.09) 551(38.91) 1416(100)
Kimchi-jjigae 184(21.27) 149(27.04)  333(23.52)
Stew and Doenjang-jjigae 98(11.33) 59(10.71)  157(11.09)
Sundubu-jjigae 156(18.03) 94(17.06)  250(17.66) df=7
Chowder ;1 hang-jeongol 84(9.71) 519.26)  135(9.53)
(Multiple Saengseon-jjigae 93(10.75) 500.07)  143(10.10) X*=T7.08
s Haemul-jeongol 112(12.95) 64(11.62)  176(12.43)
Bullak—jeongol 57(6.59) 31(5.63) 88(6.21)
Guksu-jeongol 81(9.36) 53(9.62) 134(9.46)
Total 604(59.45) 412(40.55) 1016(100)
So-galbijjim 157(25.99) 96(23.30)  253(24.90)
Steamed i galb fim 132(21.85) 7117.29  20319.98)  dF=4
(IITPIE - Jeyul-bossam 0201523 531286  145(14.20) yr_j 3=
answers) L .
Agwijjim 40(6.62) 32(7.77) 72(7.09)
Jin-manduv 183(30.30) 160(38.83)  343(33.76)
Total 1119(60.36) 735(39.64) 1854(100)
Bulgogi 236(21.09) 164(22.31)  400(21.57)
Galbi-gui 232(20.73) 157(21.36)  389(20.98)
) Saengseon-gui 124(11.08) 94(12.89)  218(11.76)
Grilled 1 osim-gui 126(11.26) 08(13.33)  224(12.08)  df=8
QIatile  sam gyeopsal 1401250 781061 2181L76) y2_1y 14+
answers) . ’
Yang-gopchang -gui 53(4.74) 17(2.31) 70(3.78)
Dak-galbi 86(7.69) 49(6.67) 135(7.28)
Jangeo—gui 67(5.99) 51(6.94) 118(6.36)
Gim-gui 55(4.92) 27(3.67) 82(4.42)
*$<0.10, *p<0.05, *™* p<0.01
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Table 31-3. The Korean food recognition

variables in the residence areas

N(%)
Korean food Residence area
Los Angeles New York Total
Total 903(62.93) 532(37.07) 1435(100)
Kimchijeon 194(21.48) 132(24.81) 326(22.72)
Pajeon 196(21.71) 129(24.25) 325(22.65)
Fried  Nokdujeon 55(6.09) 32(6.02) 87606
(Multiple Wanjajeon 57(6.31) 35(6.58) 92(6.41)
answers) Saengseon jeon 77(8.53) 35(6.58) 112(7.80) X*=13.86"
Gochujeon 67(7.42) 20(3.76) 87(6.06)
Gamjajeon 89(9.86) 41(7.71) 130(9.06)
Gun-mandu 168(18.60) 108(20.30) 276(19.23)
Total 467(66.62) 234(33.38) 701(100)
Eundaegu-jorim 88(18.84) 42(17.95) 130(18.54)
Braised  Bugeo-jorim 59(12.63) 229400 811155  d5
(tiple  Dubu-jorim 11324200 67(28.63)  180(25.68) 204"
answers) Godeungeo—jorim 80(17.13) 32(13.68) 112(15.98)
Daknalgae—jorim 79(16.92) 56(23.93) 135(19.26)
Sogogichae-jorim 48(10.28) 15(6.41) 63(8.99)
Total 570(61.29) 360(38.71) 930(100)
Stir- Ojingeo—-bokkeum 116(20.35) 59(16.39) 175(18.82)
fried Nakji-bokkeum 104(18.25) 59(16.39) 163(17.53) df=4
Oultiple  Beoseot-bokkeum 105(18.42) 78(21.67) 183(19.68)  x2=4.66
answers) Tteokbokki 122(21.40) 74(20.56) 196(21.08)
Dakgogi-bokkeum 123(21.58) 90(25.00) 213(22.90)
Total 593(61.13) 377(38.87) 970(100)
Sigeumchi 116(19.56) 83(22.02) 199(20.52)
Herb Kongnamul 131(22.09) 94(24.93) 225(23.20)
salad Gosari 51(8.60) 27(7.16) 78(8.04) dr=6
(Multiple Doraji 47(7.93) 15(3.98) 62(6.39)  x2=8.19
answers)  \[y-saengchae 78(13.15) 55(14.59) 133(13.71)
Hobak-namul 50(8.43) 31(8.22) 81(8.35)
Oi-saengchae 120(20.24) 72(19.10) 192(19.79)
* $<0.10
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Table 31-4. The Korean food recognition
variables in the residence areas

N(%)
Korean food Residence area
Los Angeles New York Total
Total 995(63.86) 563(36.14) 1558(100)
Kimchi 253(25.43) 213(37.83)  466(29.91)
Kkakdugi 168(16.88) 88(15.63)  256(16.43)

Kimehi — \py)-kimchi 132(13.27) 58(10.30)  190(12.20)  df=6
P Oi-sobagi 119(11.96) 56(9.95)  175(11.23) 297 g9 =
Chonggak-kimchi 128(12.86) 53(9.41) 181(11.62)

Gat kimchi 92(9.25) 46(8.17) 138(8.86)
Yeolmu-kimchi 103(10.35) 49(8.70) 152(9.76)
Total 370(59.87) 248(40.13) 618(100)
Sikhye 73(19.73) 30(12.100  103(16.67)
Dessert  Sujeonggwa 33(8.92) 29(11.69) 62(10.03) di=5
(Multiple Dasik 44(11.89) 31(12.50) 75(12.14)
aswers)  Hangwa 132(35.68)  88(35.48) 220(35.60) X — 1
Tteok 43(11.62) 37(14.92) 80(12.94)
Yaksik 45(12.16) 33(13.31) 78(12.62)
= p<0.01
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Table 32. The Korean food preference variables in the genders
N(%)
Gender

Korean food Male Female Total

Total 333(44.64) 413(55.36) 746(100)
Bulgogi 84(25.23)  80(19.37) 164(21.98)
Galbi—gui 65(19.52) 66(15.98) 131(17.56)
Bibimbap 53(15.92) 53(12.83) 106(14.21)

Preference Kimchi 36(10.81)  66(15.98) 102(13.67) I

(Multiple Dolsot-bibimbap 33(9.91) 32(7.75) 65(8.71) )

answers)  paieon 144200 37896 51680 © U

Japchae 10(3.00) 23(5.57) 33(4.42)
Kimchijeon 15(4.50) 18(4.36) 33(4.42)
Sundubu-jjigae 12(3.60) 19(4.60) 31(4.16)
Gun-mandu 11(3.30) 19(4.60) 30(4.02)

= p<0.06
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Table 33. The Korean food preference variables in the age groups

N(%)
Age
Korean food Under 20~ 30~ 40~ 50~ Over Total
ota
19 29 39 49 59 60

Total 30(4.02) 3264370) 216(2895) 114(1528) 48643  1X1.61)  746(100)

Bulgogi 72333 TA22.700 5224.07) 232018)  7(14.58) 1(8.33) 164(21.99)

Galbi-gui 3(10.00) 481472  44(20.37) 31(27.19) 3625  2(16.67) 131(17.56)

Bibimbap 4(1333) 491503 2601204 13(11400 13(27.08) 1(8.33) 106(14.21)

Kimchi 103333 45(1380)0  21(972) 14(12.28) 11(22.92) 1(8.33) 102(1367) 45
Preference df:
(Multiple  Dolsot—bibimbap 1333 36(11.04)  15(6.94) 9(7.89 2A417) 201667 65@.71) X2=
answers) ok

Pajeon 1333)  18(G52) 18833 87020 5(10.42) 1833 51680 71.93

Japchae 00.00)  15(4.60) 94.17) 76.14) 1(2.08) 18.33)  33(4.42)

Kimchijeon 0000 14429 12656 5439 241D 0000 33(4.42)

Sundubu-jjigae 0000  164.91)  125.56) 1(0.88) 1(2.08) 18.33)  31(4.16)

Gun-mandu 4(1333) 11337 7(3.24) 3(2.63) 36.25) 201667 30402
= p<0.01
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Table 34. The Korean food preference variables in the salary brackets

N(%)
Average salary per month($)
Korean food Under 3000~ 4000~ 5000~ Over .
[0}
3,000 4,000 5,000 6,000 6,000

Total 269(40.82)  135(20.49)  70(10.62) 53804  13220.03)  659(100)

Bulgogi 58(2L56)  31229)  1927.14) 10(18.87)  26(19.70) 144(21.85)

Galbi-gui 39014500 2115560 131857 1222654  23(17.42) 108(16.39)

Bibimbap 43(15.99) 15(11.11) 912.86) 10(18.87)  23(17.42) 100(15.17)

Kimchi 42(15.61) 18(13.33) 7(10.00) 8(15.09) 19(14.39)  94(14.26)
Preference df: 36
(Multiple ~ Dolsot—bibimbap 25929  18(13.33) 4(5.71) A3.77) 120.09)  6109.26) 2=
answers) % %5

Pajeon 23(8.55) 96.67) 6(857) A3.77) 6(4.55)  46(6.9)

Japchae 103.72) 6(4.44) 22.86) 1(1.89) 86.06) 27(4.10)

Kimchijeon 11(4.09) 7(5.19) 4(5.71) A3.77) 76.30)  31(4.70)

Sundubu-jjigae 9(3.35) 32.22) 4(5.71) 1(1.89) 3227 20B.03

Gun-mandu 93.35) 7(5.19) 22.86) 59.43) 5B.79)  28(4.25)
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Table 35. The Korean food preference
variables in the number of monthly eating—outs

N(%)
Eating—out per month
Korean food
Under 5 5~10 11~20 21~30 Over 31 Total

Total 146(19.57)  313(41.96)  213(28.55) 51(6.84) 23308)  746(100)

Bulgogi 3221.92) 70(22.36) 43(20.19) 14(27.45) 5(21.74)  164(21.99)

Galbi-gui 34(23.29) 60(19.17) 27(12.68) 3(5.83) 7(3043)  131(17.56)

Bibimbap 23(15.75) 20909.27) 47(22.07) 59.80) 2A870)  106(14.21)

Kimchi 19(13.01) 48(15.34) 27(12.68) 59.80) 3(13.04)  102(13.67)
Preference df=3 6
(Multiple  Dolsot-bibimbap 10(6.85) 321022 14(6.57) %17.65) 0(0.00) 65(8.71) X2=
answers) 0.8

Pajeon 10(6.85) 216.71) 14(6.57) 6(11.76) 0(0.00) 51(6.84) 0.

Japchae 21.37) 216.71) 10(4.69) 0(0.00) 0000 33442

Kimchijeon 8(5.48) 115D 7(3.29) 50.80) 28.70) 33(4.42)

Sundubu-jjigae 21.37) 9(2.88) 15(7.04) 3(.8%) 2A8700  31(4.16)

Gun-mandu 6(4.11) 12(3.83) 94.23) 11.96) 28700 30(4.02)

= p<0.01
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Table 36. The Korean food preference variables in the residence areas

N(%)
Residence area
Korean food
Los Angeles New York Total

Total 433(58.04) 313(41.96) 746(100)

Bulgogi 99(22.86) 65(20.77) 164(21.98)

Galbi-gui 93(21.48) 38(12.14) 131(17.56)

Bibimbap 62(14.32) 44(14.06) 106(14.21)

Kimchi 47(10.85) 55(17.57) 102(13.67)
Preference df =9
(Multiple Dolsot-bibimbap 35(8.08) 30(9.58) 65(8.71)
answers) X? =23.11™

Pajeon 28(6.47) 23(7.35) 51(6.84)

Japchae 19(4.39) 14(4.47) 33(4.42)

Kimchijeon 23(5.31) 10(3.19) 33(4.42)

Sundubu-jjigae 15(3.46) 16(5.11) 31(4.16)

Gun-mandu 12(2.77) 18(5.75) 30(4.02)
= $<0.01
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Table 37. The Korean food satisfaction variables in the genders

Male Female
Factor t-value
Mean SD Mean SD

General 4.0554  0.7995  4.1993  0.7454  -2.117
satisfaction
Se}tlsfactlon 37708 0.8023 3.9532 0.8066 -2.72""
with the taste
Tableware and 4.0021 0.8701 42010 0.7684 -2.72""

decorations

* p<0.05, ™ p<0.01

Table 38. The Korean food satisfaction variables in the age groups

Age
Factor F-value
Under 19 20~29 30~39 40~49 50~59 Over 60

General 4.023 4.137 4283 4318 4.319 4.157 1.81
satisfaction
Satisfaction
: 3.745 3.920 3.938 4.062 4.100 4.033 1.30
with the taste
Tableware and 4.092 4195 4.163 4.242 4.322 4.241 051

decorations
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Table 39. The Korean food satisfaction variables in the salary brackets

Average salary per month($)

Factor Under 3,000~ 4,000~ 5,000~ Over F-value
3,000 4,000 5,000 6,000 6,000

General

satisfaction 4.291 & 4.226 & 4.099c¢ 39184 4.422a 5.66

Satisfaction

with the taste 4005 & 3.897 & 3954 @ 3.788¢ 4.110. 216

Tableware and

decorations 43240 4183 4 4.087 & 3.971c¢ 4350« 3.79

*$<0.10, ™ $<0.01
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Table 40. The Korean food satisfaction
variables in the number of monthly eating—outs
Eating—out per month
Factor F-value
Under 5 5~10 11~20 21~30 Over 31
General 3 05"
satisfaction 4.120c¢ 4.153 & 4.365 & 4.269 &« 4.385a .
Satisfaction
with the taste 3.926 3.905 4.042 3.996 4.094 1.04
Tableware and 4156 4.162 4306  4.136 4302  1.14

decorations

= p<0.06
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Table 41. The Korean food satisfaction variables in the residence areas

Los Angeles New York
Factor t—value
Mean SD Mean SD
General 4.4235 0.6368 4.0026 0.8412 7.21"

satisfaction
Satisfaction
with the taste

Tableware and
decorations

4.1041 0.7403 3.8075 0.8504 4.76"

4.3676 0.6935 4.0261 0.9017 5427

= p<€0.01
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Table 42-1. The Korean food recognition
variables in the frequencies of eating Korean food

N(%)
Frequency of eating Korean food
Korean food 1~4  5~9  10~14 Over 15 Total
Total 94(4.22) 2541141 216(9.70) 1663(74.67) 2227(100)
Dolsot-bibimbap 21(22.34)  53(20.87) 44(20.37) 305(18.34) 423(18.99)
Boiled Jangeo-bibimpap 4(4.26) 14(5.51)  13(6.02) 115(6.92)  146(6.56)
’ Bulgogi-bibimpap 120277 32(12.60)  2310.65) 248(14.91) 315(14.14) 42l
TCC T Bibimbap 22(2340)  58(22.83) 56(25.93) 303(18.22) 439(19.7D) 2=
(Multiple o 1 chae~-bibimbap 5632 187.00) 18639 1721035 213036 o 4
ansSWers) ) okbap 13(1383)  20(7.87) 15694 115692 163(7.32)
Gimbap 6638  19(7.48)  17(7.87)  148(8.90)  190(8.53)
Kimchi-bokkeumbap ~ 11(11.70)  40(15.75) 30(13.89) 257(15.45) 338(15.18)

Total 36(5.15) 71(10.16)  52(7.44) 540(77.25)  699(100)
Jeonbokjuk 5(1389)  11(1549)  8(15.38)  94(17.41) 118(16.88)
Porridge DA€tk 3833  9(12.68) 112115 77(14.26) 100(14.31) 18
o YAchaciuk 1027.78)  9(1268)  7(13.46)  97(17.96) 123(17.60) o

Haesanmuljuk 2556)  4(5.63) 1223.08) 74(13.70)  92(13.16) =
answers) K
Hobakjuk 6(1667) 11(1549)  47(7.69)  65(12.04) 86(12.30) 24.62
Patjuk 8(22.22) 16(2254)  7(1346)  83(15.37) 114(16.31)
Jatjuk 2556) 11(1549) 3677 5000.26)  66(9.44)
Total 66(503) 13000.92) 126(9.61) 989(75.44) 1311(100)
Mul-naengmyeon 46.06) 22(16.92) 16(12.70) 178(18.00) 220(16.78)
Bibim-naengmyeon 11(16.67)  21(16.15)  24(19.05) 178(18.00) 234(17.85)
Noodle o _ dr18
“¢  Hoe-naengmyeon 5758)  129.23) 15(11.90) 102(10.31) 134(10.22)
PE Kalguksu 131970 150154 1801420 1201219 16601266 X =
ASWES T Makguksu 5758 141077 131032 11201132 144(1098) 19.46
Onmyeon 6(9.09) 12(9.23) 9(7.14) 98(9.91)  125(9.53)
Japchae 22(33.33)  34(26.15) 31(24.60) 201(20.32) 288(21.97)
Total 62(4.69)  96(7.26) 100(7.56) 1065(80.50)  1323(100)
Seolleongtang 23.23) 1001042 15(15.00) 155(14.55) 182(13.76)
Samgyetang 10(16.13)  17(17.71) 12(12.00) 127(11.92) 166(12.55)

5 Haemultang 117.74)  14(1458)  17(17.00)  147(13.80) 189(14.29) 94
roth . 7/
7 Galbitang 6(9.68) 14(14.58) 19(19.00) 176(16.53) 215(16.25)
(Multiple o eotang 6968 7729 3300 3HE29 5168 X
answers) - mtang 5806 11(1146)  5(G.00) 92864 111854 3B
Gamjatang 8(12.90) 6(6.25) 5(5.00) 92(8.64)  111(8.39)
Yukgaejang 5(8.06) 7(7.29)  14(14.00) 146(13.71) 172(13.00)
Minsok—gukbap 9(14.52)  10(10.42)  10(1.000) 95(8.92)  124(9.37)

*$<0.10
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Table 42-2. The Korean food recognition
variables in the frequencies of eating Korean food

N(%)
Frequency of eating Korean food
Korean food
1~4 5~9 10~14 Over 15 Total

Total 60(4.70) 101(7.92)  121(9.48) 994(77.90)  1276(100)

Manduguk 22(36.67) 29(28.71)  29(23.97) 216(21.73) 296(23.20)

Tteokguk 5(8.33) 16(15.84) 8(6.61) 76(7.65)  105(8.23)
Soup Bugeotguk 6(10.00)  3(2.97) 4331 45(453) 58455 g2l
(Multiple  Doenjangguk 3(6.00)  8(7.92)  120992) 134(1348) 157(12.30)  x2=
answers)  Miyeokguk 915000 151485 231901 166(16.70) 213(16.69) 45 o ==

Haejangguk 2(3.33) 4(3.96) 6(4.96) 72(7.24) 84(6.58)

Kongnamul guk 2(3.33) 6(5.94) 5(4.13) 97(9.76)  110(8.62)

Dubuguk 11(18.33)  20(19.80)  34(28.10) 188(18.91) 253(19.83)

Total 73(5.16) 132(9.32)  130(9.18) 1081(76.34) 1416(100)

Kimchi-jjigae  18(24.66) 39(20.55) 30(23.08) 246(22.76) 333(23.52)
Stew and Doenjang-jjfigae 5685  86.06) 12923 132012.21) 157(11.09)
Chowder Sundubu-jjigae 152055 28(21.21) 22(1692) 185(17.11) 250(17.66)
(Multiple  Gopchang-jeongol  8(1096)  9(6.82)  13(1000)  10509.71)  135(9.59)
answers)  Saengseon-jjigae 8(10.96) 15(1136) 9692 1111020 143(10.10) X'=3.%
Haemul-jeongol 70959 15(11.36)  23(17.69) 131(12.12) 176(12.43)
Bullak-jeongol 22749  76G30)  86.15  7L65D  88(6.21)
Guksu-jeongol  101370)  118.33)  13(1000) 10009.25) 134(9.46%)
Total 828.07) 98(9.65 105(10.33) 731(71.95) 1016(100)
So-galbijjim 15(18.29) 29(29.59)  27(25.71) 182(24.90) 253(24.90)
Dwaeji-galb jim  9(10.98) 202041) 19(1810) 155(21.20) 203(19.98) @12

Steamed

Multipl
(MULPIe - vuk-bossam 120463 9918 141333 1100505 1514270 yo— 1
answers) .
Agwijjim 7850 710 4B8D 54739 727.00)
Jin-manduy 3947.56) 33(33.67) 41(30.05) 230(3L46) 343(33.76)
Total 115(6.20) 205(11.06)  174(9.39) 1360(73.35) 1854(100)
Bulgogi 29(25.22) 54(26.31)  36(2069) 281(20.66) 400(2L.57)
Galbi-gui 36(31.30) 50(24.39) 4224.14) 261(19.19) 389(20.99)

Saengseon-gui  17(14.78)  20(9.76) 17(9.77)  164(12.06) 218(11.76)
Grilled Deungsim—-gui 14(12.17)  23(11.22)  25(14.37) 162(11.91) 224(12.08) df=24
(Multiple ~ Sam gyeopsal 1109.57)  18(8.78)  23(13.22) 166(12.21) 218(11.76) x2=
answers)  Yang R.49*

. 0(0.00) 9(4.39) 4(2.30) 57(4.19) 70(3.78)
—gopchang-gui

Dak-galbi 4(3.48)  12(5.85) 12(6.90)  107(7.87)  135(7.28)
Jangeo-gui 4(3.48)  12(5.85) 9(5.17) 93(6.84)  118(6.36)
Gim-gui 0(0.00) 7(3.41) 6(3.45) 69(5.07) 82(4.42)

*$<0.10, ™ $<0.01
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Table 42-3. The Korean food recognition
variables in the frequencies of eating Korean food

Frequency of eating Korean food

Korean food

1~4 5~9 10~14 Over 15 Total
Total 72(6.02)  13409.3D)  133(9.27) 1096(76.38)  1435(100)
Kimchijeon 13(1806)  22(16.42)  29(21.80) 262(23.91) 326(22.72)
Pajeon 19(26.39)  34(25.37)  32(24.06) 240(21.90) 325(22.65)
Fried  Nokdujeon 3(4.17) 75220 107520  67(6.11)  87(6.06) dF2l
(Multiple Wanjajeon 9(1250)  10(7.46) 75.26)  66(6.02)  926.41)  2—
answers) Saengseon jeon 6(8.33) 12(8.96) 8(6.02) 86(7.85)  112(7.80) 9.9
Gochujeon 1(1.39) 8(5.97) 5(3.76) 73(6.66) 87(6.06)
Gamjajeon 70072 13(9.70) 96.77)  101(9.22)  130(9.06)
Gun-mandu 14(19.44)  28(20.90)  33(24.81) 201(18.34) 276(19.23)

Total 304.28)  588.27)  57(8.13) 556(79.32)  701(100)
Eundaegu-jorim 26,67 91552  6(1053) 113(20.32) 130(18.54)
Braised Bugeo-jorim 2667 701207 6(1053)  66(11.87)  81(11.55) dF1S
(Multiple  Dubu-jorim 16(53.33)  17(29.31)  15(26.32) 132(23.74) 180(25.68) x2—
answers) Godeungeo-jorim  4(1333) 100724 701228) 911637 11201598 o e
Daknalgae—jorim 5(16.67) 122069  18(31.58) 100(17.99) 135(19.26)
Sogogichae—jorim 1(3.33) 3(5.17) 5(8.77) 54(9.71) 63(8.99)

Total 64(6.88) 99(10.65)  88(9.46) 679(73.01)  930(100)

Stir-  Ojingeo—bokkeum  7(10.94) 1717.17)  10(11.36) 141(20.77) 175(18.82) 12
fried  Nakji-bokkeum 812500 1201212 121364) 13119.29) 16317.53)
(Multiple Beoseot-bokkeum ~ 17(26.56)  18(18.18)  18(2045) 130(19.15) 183(19.68) X =
answers) Tteokbokki 12(1875)  24(24.24)  27(30.68) 133(19.59) 196(21.08) 21.8™
Dakgogi-bokkeum  20(31.25)  28(28.28) 21(2386) 144(21.21) 213(22.90)

Total 59(6.08)  88(0.07) 104(10.72) 719(74.12)  970(100)
Sigeumchi 10(16.95)  23(26.14)  23(22.12) 143(19.89) 199(20.52)

Herb  Kongnamul 16(27.12)  18(2045)  23(22.12) 168(23.37) 225(23.20) 18

salad  Gosari 6(10.17) 6(6.82) 4(385) 628625  78(8.04)
(Multiple  Doraji 2(3.39) 4(4.55) 6677 50695 62639 X'
answers) Mu-saengchae 9(15.25)  15(17.05)  12(1154)  97(1349) 133(13.71)  14.40
Hobak-namul 7(11.86) 7(7.95) 7673 60834  81(8.35)
Oi-saengchae 9(15.25)  15(17.05)  29(27.88) 139(19.33) 192(19.79)
** 10.06
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Table 42-4. The Korean food recognition
variables in the frequencies of eating Korean food

N(%)
Frequency of eating Korean food
Korean food 1~4 5~9 10~14 Over 15 Total
Total 85(5.46) 150(9.63)  140(8.99) 11837593  1558(100)
kimchi 374353 71(47.33)  51(3643) 307(25.95)  466(29.91)
kkakdugi 11(1294)  18(12.00)  23(16.43) 204(17.24)  256(16.43)
Kimehi o imehi 130529 9600 1410000 15401302 1900220 ¥ °
(Multiple 2=
newerey  Oi-sObagi 6706 96.000 151071 14512260 175(11.29) o1
chonggak-kimchi 5588 149.39)  107.14) 15201285 181(11.62)
Gat kimchi 447D T@WED  13929)  1140064)  138(8.86)
yeolmu-kimchi 9(10.59)  22(14.67) 14(10.00) 107(9.04) 152(9.76)
Total 497.93) 711149) 621009 436(70.55)  618(100)
sikhye 81633 16(2250) 1001613  69(1583) 103(16.67)
Dessert sujeonggwa 7(14.29) 3(4.23) 5(8.06) 47(10.78) 62(10.03) dF15
(Muttiple  dasik 4816 81127 11774 5201193 7501214 g2
answers)  hangwa 17(3469)  26(36.62)  20(32.26) 157(3601)  220(35.60)  10.65
tteok 510200 111549) 10016139  54(12.39)  80(12.94)
vaksik 81633  7(9.86) 600.68) 571307  78(12.62)
= p<0.01
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Table 43. The Korean food preference
variables in the frequencies of eating Korean food
N(%)
Frequency of eating Korean food
Korean food
1~4 5~9 10~14 Over 15 Total
Total 7510050 97(13.00)  84(11.26)  490(65.68)  746(100)
Bulgogi 17(22.67)  21(21.65)  12(14.29)  114(23.27)  164(21.98)
Galbi-gui 192533  11(11.34)  15(17.86)  86(17.55) 131(17.56)
Bibimbap 68000  15(1546)  15(17.86)  70(14.29)  106(14.21)
Kimchi 10(13.33) 1313400  11(13.10)  68(13.8%)  102(13.67)
Preference df27
(Multiple ~ Dolsot-bibimbap 3(4.000  10(10.3D) 6(7.14) 46(9.39) 6587  x2—
answers) 3B.41
Pajeon 8(10.67) 8(8.25) 8(9.52) 27(5.51) 51(6.84) .
Japchae 3(4.00) 6(6.19) 6(7.14) 18(3.67) 33(4.42)
Kimchijeon 1(1.33) 4(4.12) 0(0.00) 28(5.71) 33(4.42)
Sundubu-jjigae 4(5.33) 3(3.09) 5(5.95) 19(3.88) 31(4.16)
Gun-mandu 4(5.33) 6(6.19) 6(7.14) 14(2.86) 30(4.02)
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Table 44. The Korean food satisfaction
variables in the frequencies of eating Korean food

Frequency of eating Korean food
Factor t-value
1~4 5~9 10~14 Over 15

General v 30
satisfaction 3.720 ¢ 4.059 » 4.066 » 4.395 «a .

Satisfaction -
with the taste 3.710 0 3.789 ¢ 3.869 & 4.077 a .

Tableware and Log
decorations 3.791 ¢ 4.065 ¢ 4.132 % 4.337 a .

= p<€0.01
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Table 45. The Korean food preference variables in the selections of cooking method of meat

N(%)
Korean food Selected cooking method of meat
Blanching Steaming Frying Saute Grilling Baking Boiling Stewing Total
Total 15(1.03) 137(9.38)  177(12.11) 171(11.70) 614(42.03) 108(7.39) 56(3.83) 183(12.53) 1461(100)
Bulgogi 2(13.33) 35(25.55) 42(23.73) 28(16.37) 139(22.64) 23(21.30) 15(26.79) 37(20.22) 321(21.97)
Galbi-gui 0(0.00) 19(13.87) 29(16.38) 35(20.47) 124(20.20) 16(14.81) 7(12.50) 27(14.75) 257(17.59)
Bibimbap 2(13.33) 20(14.60) 26(14.69) 23(13.45) 85(13.84) 8(7.41) 16(28.57) 35(19.13) 215(14.72)
Preference Kimchi 3(20.00) 19(13.87) 26(14.69) 22(12.87) 81(13.19) 21(19.44) 7(12.50) 21(11.48) 200(13.69) 463
(Multiple Dolsot-bibimbap 1(6.67) 14(10.22) 8(4.52) 21(12.28) 42(6.84) 13(12.04) 0(0.00) 15(8.20) 114(7.80) x2=103.9
WS pajeon 5(33.33) 86.84) 10665 16036 36686  11(10.19) 179 158200 102698 6 ™
Japchae 1(6.67) 5(3.65) 6(3.39) 7(4.09) 30(4.89) 7(6.48) 1(1.79) 7(3.83) 64(4.38)
Kimchijeon 0(0.00) 1(0.73) 16(9.04) 7(4.09) 26(4.23) 5(4.63) 5(8.93) 9(4.92) 69(4.72)
Sundubu-jjigae 1(6.67) 12(8.76) 5(2.82) 5(2.92) 25(4.07) 0(0.00) 2(3.57) 10(5.46) 60(4.11)
Gun-mandu 0(0.00) 4(2.92) 9(5.08) 7(4.09) 26(4.23) 4(3.70) 2(3.57) 7(3.83) 59(4.04)
= p<0.01
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Table 46.

The Korean food preference variables in the selections of cooking method of fish

N(%)

Selected cooking method of fish

Korean food

Blachng Steaming Frying Saute Grillng Baking Boiling Stewing Total
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1(4.00)

Kimchijeon

60L19)

19(.09)

434

Sundubu-jjigae

56(390)

117

36.20

130280

434

Gun-mandu
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Table 47. The Korean food preference variables in the selections of cooking meth

etable
N(%)
Selected cooking method of vegetable
Korean food
Blonchng  Steaming  Frying Saute  Grilling Baking Boiling Stewmg Total
Total 1268.24) 4352843) 125@8.17) 247(16.14) 291(19.02) 66430 150080 90688 1530(100)
Bulgogi 201746) 872000 2822400 58(2348) 58(19.93) 16(24.24) 39(26.000 25(27.78) 333(2L.76)
Galbi-gui 24600 78(17.93) 22017.60) 30(12.15) H(T1S) 162420 2601733 14(1556) 267(1745)
Bibimbap 1602700 68(15.63) 2620800 341D (13060 6909 281867 14(1556) 231(15.10)
p Kimchi 1501L90)  6003.79) 206,000 3401377 44(1512) 100515 1812000 15(1667) 216(1412)
reference d)t63
OMtple  Dolsot-bibimbep ~~ 1007.94)  420.66) 54000 271093 22756 355 96000 91000 1278.30) e
, x=ibs
B prenn 1673 25675 130040 2690 68D UH) 533 L) 10367
Japchae 1656 A48 ALKD) 12486 16630 A ALY 222D 6342

Kimchijeon A59 19430 3240 164D BEL) 6009 B3 444 652
Smdbwjige 9714 1G9 4G20) 136260 UG 2009 83 UL 642
Gun-mandu J23) 8L 260 5202 1B 116 10660 2222 58ET6)
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Table 48. The Korean food satisfaction
variables in the selections of cooking method of meat

Selected cooking method of meat
Factor F-value

Blanching Steaming Frying Saute Grilling Baking Boiling Stewing

General

. . 4.313 4.173 4.210 4.319 4.273 4.269 4.061 4.281 1.18
satisfaction

Satisfaction

. 3975 3955 3906 3.993 4.003 4.002 4.069 4.023 0.45
with the taste

Tableware and

. 4.042 4.156 4.168 4.286 4.255 4.258 4.249 4.238 0.63
decorations
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Table 49. The Korean food satisfaction
variables in the selections of cooking method of fish

Selected cooking method of fish
Factor F-value

Blanching Steaming Frying Saute Grilling Baking Boiling Stewing

General
satisfaction

Satisfaction
with the taste

3776 3.975 3965  4.102  4.030

Tableware and ,
decorations

3.902 4130 4229 4.313  4.254

3.962

4.246

3.762

4.081

4.058

4.333

4.039 & 4.160 d4.252 b 4.390 a 4277 & 4250 b 3.985 ¢ 4372 a 2.39

1.46

1.49

™ p<0.05

Table 50. The Korean food satisfaction
variables in the selections of cooking method of vegetable

Selected cooking method of vegetable

Factor F-value
Blanching Steaming Frying Saute Grilling Baking Boiling Stewing
Geljleral . 4.161 4.256 4.189 4.346 4.315 4.172 4.159 4.242 1.42
satisfaction
Satisfaction

with the taste

Tableware and

. 4.112 4.241
decorations

4121 4.347

4.288

4.195

4.159

4.225

1.

4000 & 4.032 & 3.884 b 4.083 a 4.028 b 4021 b 3.862 b 386156 1.76

(o)
()]

* 1<0.10
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Table 51. The Korean food preference variables in the recognitions of Korean food

N(%)
. . . . . . Dolsot . . . Sundubu Gun
Korean food Bulgogi  Galbi-gui Bibimbap Kimchi . Pajeon Japchae Kimchijeon Total
—bibimbap —jiigae -mandu

Total 541(11.68) 515(11.12)  530(11.44) 611(13.19) 547(11.81) 453(9.78)  377(8.14) 423(9.13) 302(6.52) 332(7.17)  4631(100)

Bulgogi 162(29.94)  111(21.55)  107(20.19)  130(21.28)  125(22.85) 98(21.63)  83(22.02) 98(23.17) 65(21.52) 67(20.18)  1046(22.59)
Galbi-gui 92(17.01)  131(25.44) 91(17.17)  108(17.68) 91(16.64) 81(17.88)  80(21.22) 70(16.55) 64(21.19) 62(18.67)  870(18.79)
Bibimbap 62(11.46) 54(10.49)  105(19.81) 82(13.42) 73(13.35) 48(10.60)  44(11.67) 57(13.48) 38(12.58) 38(11.45)  601(12.98)

Kimchi 59(10.91) 60(11.65) 69(13.02) 99(16.20) 69(12.61) 60(13.25)  40(10.61) 55(13.00) 3009.93) 36(10.84)  577(12.46) d]:8 1

2
Dolsot-bibimbap 46(8.50) 35(6.80) 37(6.98) 49(8.02) 65(11.88) 43(9.49) 37(9.81) 35(8.27) 21(6.95) 32(9.64) 400(8.64) X
195.50
Pajeon 37(6.84) 39(7.57) 29(5.47) 41(6.71) 38(6.95) 51(11.26) 20(5.31) 26(6.15) 17(5.63) 24(7.23) 322(6.95)
e
Japchae 20(3.70) 16(3.11) 27(5.09) 26(4.26) 25(4.57) 19(4.19) 33(8.75) 21(4.96) 12(3.97) 13(3.92) 212(4.58)
Kimchijeon 26(4.81) 24(4.66) 21(3.96) 29(4.75) 25(4.57) 24(5.30) 17(4.51) 32(7.57) 17(5.63) 19(5.72) 234(5.05)
Sundubu-jjigae 23(4.25) 22(4.27) 21(3.96) 28(4.58) 21(3.84) 15(3.31) 17(4.51) 16(3.78) 31(10.26) 11(3.31) 205(4.43)
Gun-mandu 14(2.59) 23(4.47) 23(4.34) 193.11) 15(2.74) 14(3.09) 6(1.59) 13(3.07) 7(2.32) 3009.04) 164(3.54)
= p<0.01
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ABSTRACT

A Study of Preference and Satisfaction

Degrees on the Korean Food for Its Globalization

Kwang—-Seok Noh
Department of Food and Nutrition
Graduated School of

Sungshin Women's University

This study has dual purposes. One is to find out the recognition,
preference, and satisfaction degrees on Korean food and its desirable
cuisine among multi—ethnic and multi-cultural Americans, providing the
collected data to be used as basic materials for the globalization of Korean
food. The other is to furnish the ethnic statistics findings, based on the
present state in the use of Korean restaurants in America, as marketing
strategies to those who want to open Korean restaurants in America. In
this study, several assumptions were set up to see the variability of
recognition, preference and satisfaction degrees on Korean food along the
axes of gender, age, income, frequency, cuisine, and location. The analysis

of the collected data revealed the following.
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1. The data analyzed by the population statistics showed the following
characteristics. Among the total of 659 subjects, gender difference in the
response rate was 43.7% of males against lopsided 56.3% of females.
Age-wise, subjects in the twenties dominated most: 37.52%,; those in the
thirties showed 27.62%,; in the forties 16.69%, and in the fifties 9.10%.
Occupation-wise, professionals scored the highest 28.89% in responses,
followed by students, small businessmen, entrepreneurs, business
administrators, in decreasing order.

Along the remuneration scale, people of monthly income of less than
3,000 dollars were high in responses: 37.52%; those in the $3,000~%4,000
bracket, 21.05%; those in the $6,000 or over, 20.03%.

As to the frequency of eating-out, those with 5~10 times a week
occupied the highest score of 39.91%,; those with 11~20 times a week
occupied 25.499%6; those with less than 5 times had the share of 22.31%.
About 4.86% of subjects responded to have eaten out more than 31
times a week. Finally, on the residing area between LA and New York,
the percentages were comparatively similar: 51.59% in LA and 48.41% in
New York.

2. As to the cuisine of Korean dishes, they answered that they preferred
grilling with 39.95% in the meat category, followed by frying 12.709,
stewing 11.86%, and saute 11.39%. They also preferred broiling in fish
with 33.44%, followed by frying 18.69%, and baking 14.98%, steaming
1498%; and as to vegetable dish, they liked steaming with 29.79%,
followed by grilling 19.53%, saute 15.01%6, and boiling 10.43%.

3. On ethnic food, they preferred Korean food most with 18.62%, followed

Collection @ sungshin



by Japanese food 16.28%, Chinese food 13.88%. On the frequency, those
with once a week occupied 50.38%.

4. On the number of eating Korean food in the past, those with 15 times
occupied rather high 59.48%. As to the accompanying partners, 'friend’
occupied 59.79%. On the motivation of visiting Korean restaurants, they got
inducement from 'friends or relatives’ with 63.28%.

5. On the recognition and preference degrees on Korean dishes, they
recognized and preferred Kkimchi, bibimbap, dolsot-bibimbap, bulgogi,
galbi-gui, jjin-mandu, kimchi-bokkeumbap, kimchi-jjigae, in  decreasing
order. To be exact, they liked bulgogi(21.98%), galbi-gui(17.56%6),
bibimbap(14.21%6), kimchi(13.67%) dolsot-bibimbap(8.71%), in decreasing
order.

6. As to the satisfaction degree on the menu, taste, and tableware and
decoration of Korean food, they expressed ‘General satisfaction’, their
scales climbing over 4.0, in all categories. Among them, the taste of food
scored the highest, 4.36 points. In detail, they preferred hot taste the most
with 4.17 points; salty and sweet tastes with 4.0 points, respectively; light
and plain taste and sour one with near 4.0 points. On the plate and
decoration used for displaying Korean dishes, they gave 4.0 points of
satisfaction. They gave 4.22 points on the color of food, and 4.20 points on

the plate, and 4.19 points on the form of dishing-up.
We gained the following verification on the assumptions established in

this study.

1. The assumption that there would be differences in preference, with
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respect to population statistics, along the axes of gender, age, monthly
salary, monthly eating-out frequency, and residential area, was partially
verified. In the case of vegetable food, males preferred blanching, steaming
and saute over females. In meat, the teenagers preferred Dboiling and
stewing over other age groups. Those in the sixties liked steaming and
baking more. As the scale of salary increases, people preferred steamed
fish more; they preferred grilling more in vegetable dish.

2. Along the characteristics of population statistics, the assumption that
there would be differences in eating out along the gender, age, monthly
salary, monthly eat-out frequency, and residential area, was partially
verified. Generally, females in the 20s~40s with monthly income of
$4,000°$5,000 in Los Angeles area showed the meaningful higher
percentage. The higher their income was, the more frequent they consumed
ethnic food.

3. Along the characteristics of population statistics, the assumption that
there would be differences in the use of Korean restaurants, was partially
verified. The assumption was tested along age, monthly income, and
monthly eat-out frequency. However, there were not much differences
along the age. As to the accompanying parter, those in the forties took
their family, showing the highest score of 41.82%, whereas in the twenties,
they took their friends with the meaningful 68,85%.

4. Based on the population statistics, the assumption that there would
be differences in the recognition of Korean food, was partially verified. The
recognition degree was different along gender, age, monthly income,

monthly frequency of eating-out, and residential area. The preference
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degree also showed the similar trend. The satisfaction degree followed suit.
Male subjects preferred meat dish such as bulgogi, and galbi-gui over
female respondents. Along the age group, teenagers like kimchi, the forties,
galbi-gui; the fifties bibimbap, more than any other age groups. People in
Los Angeles showed a high satisfaction degree than those in New York.
The more frequent they did eat-out, the higher the satisfaction degree was
attained.

5. The assumption that frequency would be the beneficial factor in the
recognition of Korean food, was partially verified. Those with higher
frequency of eating—out Korean food, the higher their satisfaction degree
tended to go.

6. The assumption that Korean food cuisine would influence on the
recognition degree of Korean dishes, was partially verified. Those who liked
broiled meat had higher satisfaction degree in bulgogi and galbi—gui.

7. The assumption that the higher the recognition degree was, the higher

the satisfaction degree would be, was proved to be valid.
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Questionnaire

Hello!

These questionnaires are for "A Study of
Recognition and Satisfaction Degrees of People in
America on Korean Food for Its Globalization."
We guarantee that since your answers will be
used solely for the purpose of this study, your
identify will never be revealed. We appreciate

your cooperation and frank reponses in advance.

2009

Inquires to be made: vamos@hanmail.net
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| . On Cuisine

1. Select and mark with v two methods of cooking meat you prefer.
D Blanching @ Steaming @ Frying @ Saute
® Grilling ® Baking (@ Boiling Stewing

2. Select and mark with v two methods of cooking fish you prefer.
(D Blanching @ Steaming @ Frying @ Saute
® Grilling ® Baking (@ Boiling Stewing

3. Select and mark with V two methods of cooking vegetables you prefer.
(D Blanching @ Steaming ® Frying @ Saute
® Grilling ® Baking (@ Boiling Stewing

lI. On Ethenic Food

1 . Of the following ethnic foods, which do vyou like? You can choose more

than one.
@ Korean @ Chinese @ Japanese @ Thai ® Indian
® Mexican @ Italian Other ( )

2 . How often do you have ethnic foods?
@ Every day @ Several times a week @ Once a week @ Once a month

® Every several months ® Never have
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lll. On the Korean Restaurant

1. How many times have you had Korean food?
M No @ 1~4 @ 5~9 @ 10~14 ® 15 times or more

2. With whom do you primarily use a Korean restaurant?

D Family @ Friends ® Relatives @ Colleagues
® Other ( )

3. What made you visit a Korean restaurant?

(D Recommendation of a friend or a relative
@ TV, newspaper, or magazine

@ Korean culture (soap operas, films)

@ Class in cookery

® Other ( )
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V. On Korean Food

1. Of the following Korean food menus, mark with v all you know.

Division Menu
A B o D E F G H
dolsot- jangeo— bulgogi- bibimbap sanchae— ogokbap gimbap kimehi-
bibimbap bibimpap bibimpap bibimbap bokkeumba
p
bibimbapin | bibimbap— bibimbap- steamed bibimbap five-grain ricerolledin | friedrice
! ahotstone | with eel with rice served | with wild rice laver with kimehi
1.Boiled pot bulgogi with vegetables
rice vegetables
and
sometimes
meat to mix
in the bowl
at the table
jeonbok saeujuk yachae haesanmul hobakjuk patjuk jatjuk
juk juk juk
2.Pomidge rice rice rice rice pumpkin rice pine nut
porridge porridge porridge porridge poridge porridge porridge
with with with with with red
abalone shrimps vegetables seafoods beans
mul-naeng bibim—naen | hoenaeng kalguksu makguksu onmyeon japchae
myeon gmyeon myeon
buckwheat cold spicy chilled | hand-rolled buckwheat warm potato
noodles in buckwheat noodles noodes noodles buckwheat noodles
3.Noodle chilled broth | noodles with raw with noodles stir-fried
with skate vegetables with
vegetables, vegetables
meat and
sauce
seolleongta | samgye haemutang | galbitang chuectang gomtang gamjatang yukgae minsok
ng tang jang ~gukbap
4.Broth ox bone chicken seafood beef rib loach soup boiled bone | pork rib spicy beef soup with
Soup ginseng stew soup stew with soup with and leek rice
Soup rice potatoes soup
mandu tteokguk bugeotguk doenjang miyeokguk hagjang kongnamul dubuguk
auk ak guk guk
5.Soup dumpling sliced rice dried soybean seaweed hangover soybean tofu
soup pasta soup pollack paste soup soup soup sprout soup | soup
Soup
kimchi doenjang sundubu gopchang saengseon haemul bullak guksu
iigae iigae iigae —jeongol iigae —jeongol —jeongol —jeongol
6.Stewd kimchi stew | soybean spicy soft spicy beef fish stew seafood hot | bulgogiand | beef and
Chowder paste stew tofu stew tripe hot pot pot baby noodle hot
octopus hot | pot
pot
S0 dwagji jeyuk agwijjim fin-mandu
—galbijjim —galb jim -bossam
braised braised stir-fried steamed steamed
beef ribs pork ribs pork with anglerfish dumplings
7.Steamed red pepper
sauce
served with
vegetables
and kimehi
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. Menu
Division
A B C D E F G H |
bulgogi galbi-gui saengseon | deungsim- | sam yang-gop | dak-galbi | jangeo gim
—gui oui gyeopsal chang—gui —gui —gui
8.Grilled bulgogi marinated grilled fish grilled grilled grilled ox pan-fried broiled eel grilled
and grilled beef sirloin | pork loin stomach chicken dried
beef ribs and ribs seaweed
intestines
kimchi pajeon nokdujeon | wanjajeon | saengseon | gochujeon | gamja gun
jeon jeon jeon —-mandu
. kimchi green pan-fried pan-—fried pan—fried pan-—fried pan-fried fried
9.Fried pancake onion mung meatball fish fillet young potato dumplings
pancake beans green chili
peppers
eundaegu | bugeo dubu godeunge | daknalgae | sogogicha
—jorim —jorim —jorim o] —jorim e—jorim
—jorim
10.Braised | braised braised braised braised braised beef
codfish pollack tofu mackerel chicken broiled
wings down in
soybean
ojingeo nakji beoseot tteokbokki | dakgogi
—bokkeum | —bokkeum | —bokkeum —bokkeum
stir-fried stirfried stir-fried rice pasta stir-fried
11.Stir— squid with | baby mushroom | and chicken
fried vegetables | octopus vegetables
simmered
in spicy
sauce
sigeumchi kongnamul | gosari doraji mu-saeng | hobak oi-saengc
chae —namul hae
12.Herb ’ . )
salad spinach bean bracken broad radish pumpkin cucumber
salad sprout salad bellflower salad salad salad
salad salad
kimchi kkakdugi mul oi chonggak yeolmu
—kimchi —sobagi —kimchi —kimchi
13.Kimchi kimchi diced Radish stuffed whole young
’ radish water cucumber radish summer
kimchi kimchi kimchi kimchi radishes
kimchi
sikhye sujeong dasik hangwa tteok yaksik gang
gwa jeong
rice punch | cinnamon | traditional | traditional | rice cake sweet rice | deep—fried
14.Dessert punch with | pressed sweets with nuts sweet rice
dried sweets and puffs
persimmo jujubes
n

2. (If you have had a Korean food,) select Korean foods you like from Q10

and write them down, as in example (e.g. for Bibimbap, 1,D).

@ ( ) @ ( ) @ ( )
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3. (If you had a Korean food,) how satisfied are you with the Korean food?

Mark with « the appropriate number.

Division djsg/a?s};ied Dissatisfied 50750 Satisfied s;iieslgi}éd
3-1. Taste @ ) ©) @ ®
3-2. Amount @ ) ©) @ ®
3-3. Smell @ @ ® @ ©®
3-4. Temperature D @ ® @ ®
3-5. Price @ ) ®) @ ®
pmew |y | o | o | 0 | o

4. (If you had a Korean food,) how satisfied are you with the taste of the

Korean food? Mark with  the appropriate number.

Division djsg/a?irs};ied Dissatisfied So~so | Satisfied sa\iieslgi}éd
4-1. Hot @® @ ©) @ ®
4-2. Salty @ @ ® @ ®
4-3. Sweet @ @ ® @ ®
4-4. Light and plain @ @ ® @ ®
4-5. Sour @ @ ® @ ®

5. (If you had a Korean food,) how satisfied are you with the bowls and menu

decoration of the Korean food? Mark with v the appropriate number.

Division djsg/a?irs};ied Dissatisfied So-so | Satisfied sa\iieslgi}éd
5-1. Form served @ @ ©) @ ®
5-2. Bowls @ @ ® @ ®
5-3. Color of food @ @ ® @ ®
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V. On General Information About You

1. Gender?

@ Male @ Female

2. Age group?
@D 19 and below @ 20 to 29 @ 30 to 39 @ 40 to 49
® 50 to 59 ® 60 and over

3. Occupation?

D Government official @ Enterpriser, manager @ Clerk, engineer
@ Salesperson @ Student ® Blue-collar worker @ Self-employed
Professional (teacher, professor, doctor, jurist, tax accountant)

© Other

4. Average monthly income?

D Less than $3000 @ $3000 to less than $4000
@ $4000 to less than $5000 @ $5000 to less than $6000
® $6000 and more

5. How often do you eat out a month on the average?
@ Under 5 @ 5~10 @ 11~20 @ 21~30 @ Over 31

6. Where are you live in?

D Los Angeles @ New York

- Thank you -
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