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H Rk or FA or
8(4.3) 6(6.7) 0(0) 2(5.7)
Zn]
AR, Ea17) 13(7.0) 5(5.6) 6(9.7) 2(5.7) 18.253
A=A, Ea7], Ry .
a3, 2| 32(17.1) 12(13.3) 10(16.1) 10(28.6)
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Korean Cuisine as a Take Out Menu Items

Korean cuisines are generally known as low fat with nutritionally balanced foods.
Kimchi, Bulgogi, and barbecued beef are among the best known Korean foods and are
also well known for their health benefits such as anti-obesity, anti-oxidation and
anticancer activities. So, we would like to introduce theseKorean Foods to Americans as
a take out menu. As a preliminary step on doing this work, we would like to have your

opinions. Please, put x on the items that best describes your opinions. Thank you.

1. What is your age group? 2. What is your gender?
18-24 male
25-34 female
35-44
45-54
55-64
>64

3. Please tell country, state and city where you were bom.

(country : state : city : )

4. If you have eaten Korean food in the past, please indicate which items you have
experienced and enjoyed. Select as many as apply.

Kimchi

Bulgoki

Bibimbab

Jabchae

Galbi

Others

Not familiar with Korean cuisine

5. Have you ever visited Korea?
Yes

No
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6. How often do you eat out a month?

0-5 6-10 11-15 16-20 21-

7. How much do you pay for one meal away from home?

$1-5 §$6-10 $11-15  $16-20 $21-

8. How often do you use home meal replacement per month?

0-3 4-7 8-12 13-20

9. What kinds of home meal replacement do you like to purchase?

Ready-to-eat  ready-to-cook ready-to-heat Others ( )

10. What is the most important thing when you choose a restaurant?

Food Quality (taste, flavor, color, texture)  Variety of Menu

Convenience Health

Safety and cleanliness Price

Service (kindness, speed) Container for take-out
Others ( )

11. Indicate the relative importance in selecting a take-out menu.

* Relative importance:

1 point- If matrix column is as important as matrix row.

3 point- If matrix column is slightly more important than matrix row (Reverse is -3).
5 point- If matrix column is more important than matrix row (Reverse is -5).

7 point- If matrix column is much more important than matrix row (Reverse is -7).

9 point- If matrix column is absolutely more important than matrix row (Reverse is -9).
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Matrix

Food
quality

Variety

of Menu

Conve-

nience

Safety &

Health Price

cleanliness

Servi

ce

Contain

er

Food quality

Variety of

Menu

Convenience

Health

Safety &

cleanliness

Price

Service

Container

Thank you very much for participating!!
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Abstract

Foreigners’Perceptionand

QualityImportanceof KoreanTraditionalFoods

Hyun-Ju Ko
Department of Nutrition Education, Graduate School of Education

Cheju National University, Jeju Korea

The purposes of this study were to (a) examine the foreigners’ perception of
Korean traditional foods and (b) analyze the absolute and relative importance of
quality which 1s most important when foreigners choose Korean traditional foods
as a take-out menu. The subjects included 150 American residents, 53 Japanese
residents and 24 foreigners who was living in Korea and they were surveyed
from November 13 to December 7, 2007. The relative quality importance of
foreigners for Korean traditional foods was analyzed by Analytical Hierarchy
Process. The data were analyzed by descriptive analysis, t-test, chi—square test,
ANOVA, Spearman’s correlation coefficients, Pearson’s correlation coefficients

using the SPSS Win 12.0 program.

These results were summarized as follows:

First, 53.9% of subjects were male, and 92.7% had no experience in visiting
Korea. Forty percent of subjects ate out less five per week and 45.29% favored
ready-to—eat among HMR types.

Second, though most American residents have never eaten Korean food, they

perceived Kimchi and Bulgoki as the Korean traditional foods. And the most
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favorite Korean foods of Japanese residents was Kimchi and foreigners who
living in Korea have ever eaten Korean traditional foods such as Kimchi,
Bulgoki, Bibimbab, Jabchae, and Galbi. Also, foreigners’ perception of Korean
traditional foods and eating—out frequency were positively correlated to HMR
use frequency.

Third, the results showed that the subjects considered food quality most
importantly when they chose Korean traditional foods as take-out menu. Male
considered food quality and female did service most importantly.

Forth, the result of the relative quality importance of foreigners when they
chose Korean traditional foods as take-out menu indicated that American
residents considered food quality and convenience and Japanese residents did
variety of menu and container importantly. Also, foreigners who living in Korea
considered safety and cleanliness and price importantly.

Fifth, as the result of the correlation analysis between the relative quality
importance of foreigners when they chose Korean traditional foods as take-out
and the present status of eating-out, eating-out frequency and HMR use
frequency were negatively correlated to convenience. HMR use frequency.

In conclusions, regardless of nationality, sex, age and experience of visiting
Korea, foreigners considered and required the quality of foods when they choose
Korean traditional foods. But because there was relative difference in importance
between local foreigners and internal resident foreigners, new menu which
reflects this needs to be developed and standardization of recipe, systemic and
comprehensive sanitation management, and process management plans needs to

be researched.

Keywords: Korean traditional foods, Absolute and relative importance, HMR,

Take-out menu, AHP
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