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ABSTRACT

Han-sik is a term in Korean that may indicate any Korean dish or food. At present, there is no general consensus on
the definition of Han-sik among scholars or professionals in related fields. The aim of this study was to investigate per-
ceptions of Han-sik by professionals in the fields of food, nutrition, and culinary arts using 512 dishes and foods com-
monly consumed by Koreans using the 4th Korean National Health and Nutrition Survey. A total of 117 professionals
out of 185 initially contacted professionals participated in this online survey. We calculated the rate of respondents with
a positive answer, that is “It is Han-sik’, on each dish and food from the 512 items in 28 dish groups. Items were catego-
rized into five groups according to their Han-sik perception rate: over 90%, 75—89%, 50—74%, 25—49%, and below 25%.
Most items in the three dish groups ‘Seasoned vegetables, cooked (Namul - Suk-chae)’, ‘Kimchis’, and ‘Salt-fermented
foods (Jeotgal)’ showed high perception rates of Han-sik, with a higher than 90% positive response. Items in ‘Soups’,
‘Stews’, and ‘Steamed foods’ dish groups also showed high perception rates of Han-sik. However, no item showed a great-
er than 90% Han-sik perception rate in ‘Fried foods (Twigim)’, ‘Meat, poultry and fishes’, ‘Legumes, nuts, and seeds’, ‘Milk
and milk products’, ‘Sugars and confectioneries’, and ‘Soup’. Most items in the ‘Milk and milk products’, ‘Sugars and con-
fectioneries’, and ‘Soup’ groups belonged to the lowest perception rate of below 25%. There was a significant difference in
the proportion of items perceived as Han-sik by the length of living abroad to (p < 0.05). In summary, the perception rate
of Han-sik seemed to be affected by the cooking method, ingredients, and length of time living abroad by the profession-
als. Further studies targeting subjects with different characteristics and socioeconomic status are warranted to define the

concept of Han-sik. (Korean J Nutr 2012; 45(6): 562 ~ 576)

KEY WORDS: Han-sik, Korean foods, perception, common foods, professional.
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Table 1. General characteristics of respondents (n = 117)
n % p-value
Gender
Male 15 12.8 <0.0001
Female 102 87.2
Age (years)”
30—-39 9 7.7 <0.0001
40—-49 34 29.1
50-59 61 52.1
60—69 11 9.4
Areas of expertise
Food 26 22.2 <0.0001
Nutrition 43 36.8
Culinary 48 41.0
Career experience (years)
<10 12 10.3 0.0330
10—-19 43 36.8
> 20 62 53
Experience of living abroad (years)
<1 40 34.2 0.0036
1-3 25 21.4
3-5 15 12.8
>5 37 31.6

p-value from chi-square test
1) Since two respondents inappropriately reported their ages, they
were excluded in classifying age group.
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Table 2. List of prepared dishes categorized by Han-sik perception rate

Hansik Dish” Number
perception rate of dish (%)
Cooked rices 30
Over 90% Cooked rice with assorted vegetables and meat (B]51%}), Cooked rice with assorted vegetables 13 (43)
in stone pot (E<&8]¥YH, Rice with seasoned soybean sprouts (FUE45)), Crust of overcooked
rice (%% A1), Rice with barley (&%), Rice with assorted vegetables, seeds and grains in stone
pot (FFEE7)), Rice with assorted grains (251, Rice with glutinous rice (24}), Rice with brown
rice (Fuly}), Rice with sorghums (4==5}), Rice with assorted grain and beans (ZHH=41),
Rice with beans (F4}), Rice with glutinous millet (x5}
75-89% Rice with red beans (£%}), Rice with green pea (2H+34), Rice with millet (71734}, Rice with black 7 (23)
rice (Z1]%}), Cooked rice (B4}, Fried rice with Kimchi (21841, Rice with corn (£4=5)
50-74% Rice ball (=44}, Dried seaweed rolls (8} 2(7)
25-49% Triangular dried seaweed rolls (327148}, Fried rice (335} 2(7)
0-24% Rice with black beon;souce (A7}, Rice with flying fish egg (&%), Seasoned rice wrapped . 6 (20)
in a fried tofu (524, Omulet rice (£2.gto]~), Curry rice (ZHlghe]2), Raw fish on rice (B4 2%}
Noodles and dumplings 22
Over 90% Sliced rice cake soup (&), Chilled Buckwheat noodle soup (E23H), Noodle in cold bean soup 9 (41)
(F=47), Banquet Noodles (#H2]=+42), Rice cake and dumpling Soup (HRHe=t), Spicy mixed
buckwheat noodles (H|H]9Y ™), Korean style pasta soup (£A4H]), Hand-made noodles in broth
(Z=4), Spicy mixed noodle with vegetable (H]%=4)
75-89% Spicy buckwheat noodles with vegetable (2F=+<~), Dumpling soup (%H&=1), Kimchi dumpling (4 #]7HF) 3(14)
50-74% Buckwheat noodle (WU=r<*), Boiled dumpling (E7HF), Dumpling (317]9HF) 3(14)
25—49% Spicy cold noodle with vegetable (Z4), Fried dumpling (7%HF), Instant noodle (2}4) 3(14)
0-24% Black bean paste noodle (#31), Spicy noodle with vegetable and seafood (F42), 4(18)
Udon noodle (%-%), Spaghetti (A3}A €])
Porridges 7
Over 90% Rice porridge with abalone (F£%), Rice and red bean porridge (23), Pumpkin porridge (£4}%), 4 (57)
Rice porridge (&=/31%
75-89% Rice porridge with vegetables (J4:%), Rice porridge with chicken (555) 2 (29)
50-74% Crab meat porridge (A14H%) 1(14)
Soups 29
Over 90% Kimchi soup (#31=1), Bean sprout soup (&), Dried Alaska pollack soup (53%1=), Napa 26 (90)
cabbage soup ($-#31=1), Dried Alaska pollack and soybean sprout soup (313, Thick beef
bone soup (F%), Frozen Alaska pollack soup (5El=1), Chicken and ginseng soup (HAIE/ <),
Beef soup with seasoned red pepper sauce (21317] 713}, Short rib soup (Z¥]%), Seaweed
soup (1]91=), Soup with beef and bone (d¥%), Beef leg bone soup (AF&=), Pork rib soup
(wth s14=), Soybean paste soup (F14=), Radish soup (3+=/5-=), Beef soup (41317]=),
Ox blood soup (A131=%), Chicken soup with seasoned red pepper sauce (E7174), Marsh snail
soup (&74°] s=t), Potato soup (3H=), Chilled sour soup (=), Chicken soup (S15%/5=),
Clam soup (278=1), Blood sausage soup (=9=), Squid soup (274 31=t)
75-89% Tofu soup (=) 1(3)
50-74% Egg soup (2= 13)
25-49% Fish paste soup (A15=F) 13
Stews 22
Over 90% Kimchi stew (Z 2% 7}), Soybean paste stew (H%&#]7), Fermented soybean paste stew (3=4#7H), 19 (86)
Pureed soybean curd stew (ZH| X #7l), Tofu stew (FEA7H), Loach soup (5018}, Alaska pollack
stew (EENRIZN/AYEl# 7H), Spicy soft tofu stew (=F5-#7l), Young pumpkin stew (&4 7}), Crab soup
(ZA1E), Pork stew (#1717 71), Spicy chicken soup (Sl-e-&/5t =28, Dog meat soup (RAIE,
Belt-fish pot stew (ZAA7N), Mackerel pot stew (2501 A 7)), Spicy fish soup (AW, Pork rib
soup with potatoes (#1414, Assorted spicy seafood soup (BIE9), Pacific saury stew (B2 % 7}])
75-89% Eel soup (Fre1%), Duck soup (£2]%) 2(9)
50-74% Spicy sausage stew (F-oi#7H) 1(5)
Steamed foods 15
Over 90% Steamed granulated ark shell (3224), Braised yellow croaker (Z7]1%), Braised beef rib (&~7Z24]4), 14 (93)

Steamed sesame leaf (A1&), Braised frozen alaska pollack (&El/HE &), Braised spicy angler
(e}74), Braised seafood with soybean sprouts (32 14H=%), Braised pork rib (224 4), Steamed
green young pepper (ZH2] 254), Napa wraps with pork (F1 2] 327] 2.4/4=4-), Steamed young
pumpkin (Z94), Braised chicken (¥8), Korean-style blood sausage (5=t)), Pettitoes (gt
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Table 2. Continued

Hansik Dish” Number
perception rate of dish (%)
75~89% Steamed egg (S7:4) 17)
Grilled foods 26
Over 90% Korean barbecue (£317]), Korean pork barbecue (FHj&&E1317]), Grilled pork ribs (B &]Z8]+L0]), 13 (50)
Grilled beef ribs (47ZHa]Lo]), Grilled salt-dried croaker (=1]10]), Grilled belt-fish (Z-x]7-0]),
Grilled mackerel (315-0]7t°]), Grilled yellow croaker (Z7]0]), Grilled flat fish (7}AFu]+-o]),
Grilled pork belly (4F#40]), Griled mackerel pike (3-%]10]), Grilled laver (Z+-0]), Grilled
pork (B2 317]7Ee])
75-89% Grilled arabesque greenling (& 315=+-9]), Griled beef tripe (WAtol/574E0]), Grilled sirloin 9 (35)
(2]%54]7L0]), Grilled Spanish mackerel (4F2]7-0]), Grilled chicken (£-°1), Griled sea bream
(F=u]=to]), Griled mushroom (HAlLo]), Grilled and marinated eel (%¥g4o15-2]), Korean duck
barbecue (£.2]&117])
50-74% Chicken brochette (F#2]3L0)), Grilled duck (L.8]7]22) 2(8)
0-24% Grilled ham (&t°]), Hambak steak (3FaFAE|o] =) 2(8)
Pan-fried foods 22
Over 90% Kimchi pancake (F2#), Mung-bean pancake (35 5FH1t1Y), Chive pancake (F5=%), Seafood 18 (82)
and welsh onion pancake (&34, Tofu pancake (F5-4), Seasoned and grilled beef
(2]32714k4), Welsh onion pancake (3H3), Young pumpkin pancake (Z8H23 7)), Pan-fried
young pumpkin (Z8H), Potato pancake (&A1), Pan-fried tofu (F353), Pan-fried mushroom
(HA14), Pan-fried frozen Alaska pollack (&), Grilled short rib patties (€Z]), Pan-fried meat
rolls (Z4H4), Pan-fried meatball (1A 11719421-4), Vegetable pancake (CF4), Pan-fried
fishcake (lE2414)
50-74% Rolled omelette (&7ZFdol) 1(5
25-49% Pan-fried egg (273 /2 25 2to)) 105
0-24% Pan-fried ham (F5-3), Scrambled eggs (=23 E=0f| 1) 2(9)
Stir-fried foods 26
Over 90% Stir-fried Kimchi (A 2] %&-&), Stir-fried sea mustard stem (119 Z7]14%-5), Stir-fried green pepper and 19 (73)
anchovy (52| 5-2), Stir-fried rice cake (H+-0]), Stir-fried garlic stem ("FEZ%-3), Stir-fried
pork and Kimchi (812 127] 7 2| -2, Stir-fried octopus (S 4-), Stir-fried anchovy (B %-2),
Stir-fried dried squid (231 3E-2), Stir-fried small anchovy (8 2]8-8), Stir fried noodles with
vegetables (), Stir-fried green laver (el #-2), Stir-fried green pepper (1L5%5-%), Stir-fried
dried shrimp (AA$-4-5), Stir-fried squid (23 °14%-%), Spicy grilled chicken (BH-3/52H)),
Stir-fried pork (F A 317]%-%), Stir-fried mushroom (MA4-%), Stir-fried shredded potato (FAHES)
75-89% Stir-fried shrimp (A]$-%-2), Stir-fried beef (4]317]%-2), Stir-fried onion (FaH5-2,) 3(12)
25-49% Stir-fried fish paste (1582, Stir-fried ham and vegetables (3488, Stir-fried spicy tofu (TfhF3 3(12)
0—-24% Stir-fried sausage (A A]8E-2) 1(4)
Braised foods 22
Over 90% Braised anchovy (B 2]2d), Braised belt-fish (Z22d), Braised mackerel (15012 3), Braised tofu 16 (73)
with seasoning (F#%d), Braised bean (Fzd/3-A1), Braised yellow croaker (27]%%), Braised
green pepper (1% ¥), Braised potato (A2 H), Braised frozen Alaska pollack (FEjZ3),
Braised dried Alaska pollack (201%4), Braised beef seasoned with soy sauce (&=4), Braised
pacific saury (Fx%%), Braised halibut (7F4tu| =), Braised Spanish mackerel yellow tail
(A2 2" /9roi =), Braised chicken (¥%9), Braised lotus root (A%H)
75—-89% Braised burdock (-9 =), Braised egg (2% ), Braised dried filefish fillet (FZ27) 3(14)
50-74% Braised peanut (W32 %), Braised fish paste (o15x9) 2(9)
0-24% Braised meatball (MEE%2) 1(5)
Fried foods 16
75-89% Fried sea tangle (thAIu1E]2h), Fried green pepper (123%4), Fried laver (A%1%) 3(19)
50—74% Fried boneless chicken with sweet and spicy sauce (£744), Fried sweet potato (705 71), 4(25)
Fried laver rolls in starch vermicelli (1@o]¥7), Fried vegetable (4% H)
25-49% Fried and sweetened sweet potato (2703}, Fried squid (23 01%¥]17), Fried chicken with sweet 3(19)
and spicy sauce (Fd A1)
0—24% Fried shrimp (M--%17), French fries (Z31x]3-2}0]), sweet and sour fried pork (8<%, Fried chicken 6 (38)

(Zato]=2]71), Pork cutlet (E712), Fish cutlet (A84712)
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Table 2. Continued

Hansik Dish” Number
perception rate of dish (%)

Seasoned vegetables, cooked 25
Over 90% Seasoned sweet potato stem, cooked (iLutE7|UE), Seasoned bracken, cooked (LA V), 25 (100)
Seasoned perilla leaves, cooked (U UE), Seasoned shepherd’s purse, cooked ({Ho]UE),
Seasoned balloon flower roots, cooked (=&} W), Seasoned butterbur, cooked (H$uH=),
Seasoned parsley, cooked (1U2]LE), Seasoned amaranth, cooked (B]E4%), Seasoned
spinach, cooked (A &*|4H=), Seasoned dried radish greens, cooked (A2 7] 1), Seasoned
sowthistle, cooked (£4H9IUE), Seasoned young radish leaves, cooked (€FU%), Seasoned
wild plant, cooked (F|U&), Seasoned sea weed fusiforme, cooked (EU%), Seasoned
pimpinella brachycarpa, cooked (), Seasoned eggplant, cooked (ZHAIU-E), Seasoned
red pepper leaves, cooked (ILFUE), Seasoned radish, cooked (FFU%), Seasoned soybean
sprouts, cooked (FUE), Seasoned stem of taro, cooked (EHUE), Seasoned young
pumpkin, cooked (Z8I), Seasoned wild edible greens, cooked (A=), Seasoned napa
cabbage, cooked (HlF&UE), Seasoned mung-bean sprouts, cooked (£FUE), Seasoned
canola, cooked (F-HUE)

Seasoned vegetables and other foods 34
Over 90% Fresh Kimchi (8]5=2 2 9]), Seasoned codonopsis lanceolata (59 $3), Seasoned balloon flower 24 (71)
root (=2kA| ), Seasoned tangy sedum (&), Seasoned dried radish (e o] +3),

Seasoned radish (F-A4), Seasoned acorn jelly (=E2]% F3]), Seasoned water dropwort
(m)2]iL3]), Seasoned sliced skate fish (£0]3]53]), Seasoned lettuce (A572 2 0]), Seasoned
wild garlic (2]%3]), Seasoned stem of garlic ("F=Z%-%]), Seasoned chive (3:3%3]), Seasoned
cucumber (20]47)), Seasoned cucumbers, pickled (2.°]AF3), Seasoned spicy welsh onion
(mH3), Seasoned mungbean jelly (35 F3), Seasoned dried Alaska pollack (Eo5+3),
Seasoned green laver (I F3), Seasoned sea mustard in vinegar (7]¥25F3), Seasoned
squid, cooked (2% o]53]), Seasoned dry squid strips (23 ]3| 13), Seasoned laver (HF3)),
Seasoned sliced raw fish (353
75-89% Seasoned dried filefish fillet (F]Z5%%) 1(3)
50-74% Seasoned whelk (1 o]F3 1(3)
25—-49% Jellyfish platter (3lj=te] WAY), Seasoned pickled radish (gH-2]5221) 2 (6)
0-24% Potato salad (A M=), Fruits salad (Y A3 =), Vegetable salad (4 A2 =), Corn salad 6(18)
(&4 MY T), Cabbage salad (a3 A ) Lettuce salad (FAH Aleis)
Kimchies 15
Over 90% Mustard leaf Kimchi (71 2]), Youngia sonchifolia Kimchi (258714 #]), Seasoned cubed radish 15 (100)
Kimchi (Z-+71), Perilla leaf Kimehi (A 71 %)), Chilled water Kimchi (U271 2]), Radish water
Kimchi (&%]1]), Kimchi (8157 1), White Kimchi (%71 2]), Young radish leaves Kimchi (257 A]),
Cucumber Kimchi (2-0]7 %)), Cucumber Kimchi with chive fillings (2o]48}o]), Radish root and
leaves Kimchi (FZH A1), Spring onion Kimchi (7)), Chive Kimchi ($-3=%1#]), Radish Kimchi
with fish sauce (41EFA])
Salt-fermented foods 13
Over 90% Salted beli-fish, fermented (Z#A), Salted small octopus, fermented (25714, Marinated crabin 13 (100)
soy sauce, fermented (7F4AIA), Salted anchovies, fermented (%41, Salted oyster, fermented
(o18]=A), Salted squid, fermented (2% ©]A), Salted clams, fermented (2714), Salted Alaska
pollack viscera, fermented (35+4), Salted shrimp, fermented (A4, Salted yellow croaker,
fermented (FA7]141), Salted octopus, fermented (4# %), Marinated crab in red pepper sauce,
fermented (9774, Salted Alaska pollack roe, fermented (&%)
Pickled or preserved foods 12
Over 90% Pickled green pepper (I13%0}#]), Pickled perilla leaves/ ligularia fischeri leaves/ soybean leaves 7 (58)
(Ao [ 7333 oA 5 A 7ok4]), Pickled stem of garlic (WHs&73ot#), Pickled garlic (7o),
Salted cucumber (2.0]#]), Salted radish in water (F+%4]), Pickled cucumber in soy sauce
(Lo)7gotA)
75-89% Pickled onion (¥ut#tolx]), Pickled radish in soy sauce/vinegar (F-4obx] /24 ) 2(17)
25-49% Pickled radish (&+-4]), Pickled plum (o &7g-ob#] /9-u 5L A]) 2(17)
0-24% Pickled cucumber (]9 &) 1(8)

1) Dishes are arranged by descending order of Han-sik perception response rate.
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Table 3. List of seasonings and commercially prepared and non-cooked foods by Han-sik perception rate

Hohsik Food" Number
perception rate of dish (%)

Seasonings 22
Over 90% Soybean paste (£17%), Red pepper paste (153, Red pepper paste with vinegar (2153, 9 (41)

Soy sauce ((H4), Seasoned soybean paste (84, Marinade (Fd4), Sesame seed (7),

Seasoned red pepper sauce (AL3=t}hd}7]), Sesame oil (F}718)
75-89% Salt (&3 1(5)
50-74% Sesame oil mixed with salt (715%4), Sugar (A%), Pepper (+5) 3(14)
25-49% Meat-sauce (317]-& 42) 1(5)
0-24% Mustard sauce (AR} /M ABFE 22, Black-bean sauce (A3 424), Black sauce paste (%), 8 (36)

Mayonnaise (7F2.4]2%), Curry sauce (Z}| £2v), Salad dressing (R =E=84)), Horseradish

(&}A+H]), Tomato ketchyap (EutEAH)

Meat, poultry and fishes 11
75-89% Dried anchovies (B2]), Dried squid (MF22 3 o] 3Z), Raw oyster (A=), Raw squid (23 o]) 4 (36)
50-74% Egg/Boiled egg (&2 /4271, Dried filefish filet (313£), Raw halibut (33013]) 3(27)
25-49% Assorted raw fish ((2E53]), Fish paste (01%) 2(18)
0-24% Canned tuna (Fx52®), Sausage (BRI 7] 7F8-E&/ 24 A)) 2(18)

Cereals 16
Over 90% A stick of rounded rice cake (7}E]1H), Steamed white rice cake (14d7]), Half-moon-shaped rice 8 (50)

cake ($¥), Rice cake stuffed with syrup (#%), Glutinous rice cake with bean flour (2141]),
Steamed rice cake with red beans (A]F%), Plain cubed rice cake/potato cake (HH/7A1d),
Assorted glutinous rice cake (Z52d)
75-89% Glutinous rice cake stuffed with red bean paste (44 /38<4;), Sweet potato/steamed/baked 6 (38)
(5tap/ A a1t/ 3150}, Corn/steamed, baked (44 /R-24442/72-44>), Potato/steamed/

baked (FIAHRAAA/F-7AY), Com/puffed (£42542/73d o), Puffed rice (F1712/5%)

0—24% Cereal (A12]¥), Popcorn (#F)
Legumes, nuts and seeds
75-89% Tofu (+%), Bean (), Chestnut (), Ginkgo nut (23), Walnut (£5)
50-74% Peanut (%
0-24% Almond (eH2E)
Fruifs
Over 90% Dried persimmon (%)
75-89% Oriental melon (3+£]), Persimmon (1), Pear (Hl]), Peach (&%), Apple (Ak#}), Watermelon (428}),
Plum (A5, Grape (3£%), Mandarin (&), Strawberry (271)
50-74% Tomato (EWtE)
25-49% Cherry tomato (2E0IE)
0-24% Kiwi (7]19]), Orange (281#]), Melon (2 £), Banana (B4, Pineapple (3F21ofZ)
Vegetables and seaweeds
Over 90% Perila leaf (5702)), Edible shoots of a fatsia (+5), Pumpkin leaves (&H}Q])
75-89% Raw sea mustard (Bu]4), Green pepper (3=315), Crown daisy (&7, Napa cabbage (815),

Laver (3), Lettuce (43), Welsh onion (I}), Garlic (WHs), Cucumber (2.0]), Sea tangle (thAm}),

Carrot (G-

50-74% Onion (%})
25-49% Cabbage (%)
0-24% Bell pepper (I%), Broccoli (H2=7))

Beverages and teas

Over 90% Cinnamon punch (=33}, Rice punch (4]3]), Parched barley powder drink (1]5=7}5/414]

Ginseng tea (214F}), Ginger tea (A7}, Job's tears tea (&5-4}), Citron tea (£-214}),
Mugwort tea (&4}

75-89% Solomon's-seal tea (5=8%}), Odukyecha (£ 571/ T]A}), Yam juice (MH5), Pear juice (B &&),
Plum juice (1ljAlel)

50—74% Soy milk (), Green tea (52}), Apple juice (AFFE2)

25-49% Strawberry juice (27| =), Grape juice ((EEF2), Fruit juice (I52-&), Vegetable juice
(oFfF2), Tomato juice (BEnFEF2), Black tea (F3})

0-24% Aloe juice (Z2o||F2), Orange juice (L#A|F2), Vitkamin drink (BIEF-S-&), Sports drink

(~2x25H), Soda (E4HEE), Instant coffee (JIAEE #1]), Mango juice (il52~), Cocoa

(zL510}), Coffee (Y%7 )

2(13)
7
5(73)
1(14)
1(14)
18
1(6)
10 (56)

5(16)

3(10)
6(19)

9 (29)
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Table 3. Confinued

Hansik Food" Number
perception rate of dish (%)

Alcoholic beverages 5
Over 90% Raw rice wine (2t42]) 1(20)
75-89% Korean distilled spirits (4:5%) 1(20)
0-24% Wine ((2E3), Beer (95), Liquor (%) 3 (60)

Breads and snacks 31
Over 90% Korean traditional rice cookies (3+}) 13
50-74% Rice snack (&2, Hardtack (1%), Steamed bun (A% W/=3H4), Small walnut-lavored 4(13)

cake (&2
25—49% Pancake stuffed with brown sugar (£9) 13
0—-24% Choco pie (&33}0]), Red beans bread (&), Streusel bread (FRW/AKEZW), Senbei 25 (81)

(A1H0]), Vegetable bread/chestnut bread (oF/531%), Snack (4922}, Cream bun (%),

Bread (A", Garlic baguette (v5#/u581 A4 E), Morning roll (324, Mocha bread (2714,

Castella (ZF2~H2}, Doughnut (29-1), Cake (A2)), Cookie (5-71), Cracker (7)),

Cracker/Sand (MME==2]#]), Potato chip (ZH©|EH), Sandwich (FIE=$]2]), Muffin (H3),

Pastry (#lo]A~E]), Pizza (¥4}, Hotdog/Sausage bread (SH=1/4A] A%, Hamburger (3 #]),

Pizza bread (3] A1)

Milk and milk products 9
25-49% Shaved ice with red bean and milk (1<) 1001)
0-24% Milk ($-%), Frozen desserts (] 2}5F), Powdered Formula (3-5-/ZAE-3), Drinking yogurt (7FA] = 8 (89)

QT2 E), Sherbet (AFFH|E), Yogurt (HH= @ FE2E), |ce cream (ofo]2=F), Cheese (X 2)

Sugars and confectioneries 7
75-89% Honey (&) 1(14)
0-24% Candy (AF%), Jam (), Jelly (A2]), Gum (%), Chocolate (Z3), Caramel Glz4) 6(86)

Soup
0-24% Soup (£3%) 1(100)

1) Foods are arranged by descending order of Han-sik perception response rate.
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Table 4. Dish and food items that showed significant difference in Han-sik perception rate by respondent’s areas of expertise

. ) Areas of expertise (%)
Dish and food items — - p-value
Food (n = 26) Nutrition (n = 43)  Culinary (n = 48)

Cooked rices

Rice with seasoned soybean sprouts (FiH=E4) 92.3 100.0 100.0 0.0479
Noodles and dumplings

Dumpling soup (FH&=t) 76.9 74.4 95.8 0.0123

Rice cake and dumpling Soup (Hut5=t) 88.5 97.7 100.0 0.0171

Spicy buckwheat noodles with vegetable (2}=+7) 84.6 83.7 97.9 0.0295
Soups

Radish soup (Z=1/%F=%) 88.5 97.7 100.0 0.0171
Stews

Tofu stew (5% 7) 92.3 100.0 100.0 0.0479
Steamed foods

Braised beef rib (42Z+]%) 88.5 100.0 100.0 0.0100

Steamed green young pepper (2] 154) 84.6 100.0 98.0 0.0020

Steamed young pumpkin (ZH4) 84.6 97.7 100.0 0.0042
Grilled foods

Grilled pork (&#]a17]+t0]) 80.8 90.7 97.9 0.0318
Pan-fried foods

Pan-fried tofu (FF-43) 88.5 100.0 100.0 0.0100

Tofu pancake (F5-7) 92.3 100.0 100.0 0.0479
Stir-fried foods

Stir-fried anchovy (B 2]%-2) 88.5 100.0 100.0 0.0100

Stir-fried dried squid (273 o1 3 #-2) 88.5 100.0 100.0 0.0100

Stir-fried squid (24 o%-2) 88.5 93.0 100.0 0.0457

Stir-fried green pepper (I15-%-3) 88.5 97.7 100.0 0.0171
Braised foods

Braised tofu with seasoning (F5-%%) 88.5 100.0 100.0 0.0100

Braised anchovy (E2]=#) 92.3 100.0 100.0 0.0479

Braised frozen Alaska pollack (FEi=9) 88.5 97.7 100.0 0.0171

Braised dried Alaska pollack (Eo]%3) 88.5 97.7 100.0 0.0171
Fried foods

Sweet and sour fried pork (8%) 19.2 0.0 6.3 0.0063
Seasoned vegetables and other foods

Seasoned mungbean jelly (3 E5 F3]) 92.3 100.0 100.0 0.0479
Seasonings

Meat-sauce (17]-& 42) 19.2 23.3 54.2 0.0014

Sesame oil mixed with salt (7154 65.4 58.1 85.4 0.0105

Sesame oil (3718) 80.8 90.7 97.9 0.0318
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Table 4. Continued

Dish and food items

Areas of expertise (%)

p-value

Food (n=26) Nutrition (n=43) Culinary (n=48)

Meat, poultry and fishes

Canned tuna (FA5=x1) 1.5 9.3 31.3 0.0157

Dried filefish fillet (13£) 57.7 67.4 83.3 0.0471
Cereals

Potato/steamed/baked (FHAH AR/ -7 A 69.2 86.0 921.7 0.0364

Corn/steamed/baked (Z4F/AL,a /724 69.2 86.0 93.8 0.0167

Glutinous rice cake with bean flour (178u]) 92.3 100.0 100.0 0.0479
Legumes, nuts and seeds

Tofu (F5 73.1 81.4 95.8 0.0189
Vegetables and seaweeds

Cucumber (£.0]) 69.2 86.0 91.7 0.0364
Beverages and teas

Plum juice (ufA) 84.6 62.8 91.7 0.0023

Fruit juice (IH52%) 11.5 46.5 41.7 0.0092

Ginger tea (J7=}H 84.6 93.0 100.0 0.0149

p-value from chi-square test and Fisher's exact test

Table 5. Comparison of the number of dish and food items perceived as Han-sik (Korean dish and food) according to characteris-

tics of respondents (n = 117)
% of Items with Han-sik Perception N
n (%) p-value
Mean SD
Areas of expertise
Food 26 (22.2) 68.8 14.4 0.1284
Nutrition 43 (36.8) 70.8 9.1
Culinary 48 (41.0) 73.5 6.9
Career experience
< 10 years 12 (10.3) 72.9 11.7 0.7180
10—19 years 43 (36.8) 70.6 11.4
> 20 years 62 (53.0) 71.8 8.4
Experience of living abroad
< 1year 0 (34.2) 74.6% 7.5 0.0293
1-3 years 25 (21.4) 71.8% 8.4
3—5years 5(12.8) 71.3% 8.7
> 5years 7 (31.6) 68.0° 12.3

1) Significance of differences among the groups was tested with the general linear regression model

superscripts denote significant differences at p < 0.05, which was tested by Duncan’s multiple range test.
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