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Abstract

The purpose of this study was to investigate the Korea-resident foreigners’s adaptability and preference to Korean
foods. The survey was carried out among 144 foreigners living in Seoul, Korea (male 57, female 87; from the East
109, from the West 35). Based on the first impression of Korean food, ‘spicy’, ‘strong taste of seasoning’, ‘salty’ were
most common. About 90 percent of the foreigners adapted to Korean food in six months. It took more time to adapt
to Korean food for Western people, compared to people from the East. Factors that influenced their adaption to
Korean food were shown to be ‘efforts by myself” and ‘from friends’. Foreigners posited positive attitude toward
Korean food according to their answers like ‘nutritionally great food’ and ‘food with interesting ways of eating’.
Westerners appeared to be more satisfied with Korean food. 'Too strong seasoning taste' and ‘too sweet’ were pointed
out for further improvements. Beef Bulgogi, (Korean) fruit, Beef Ribs, Pork Ribs, and Grilled Pork Belly in order
were foreigners' favorite foods, but Soju, Korean Sausage, Sliced Rice Cake Soup, Radish Kimchi and Vegetable Side
Dishes were not. Taken together, the adaptability and preference to Korean foods to foreigners were different
according to the gender and cultural background. Target marketing strategy of Korean Foods should be considered for
foreign customers. (Korean J Community Nutr 17(6): 782~794, 2012)
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Table 1. General characteristics of the subjects

Characteristics Categories n (%)
. i The eastern countries 109 75.7
Nationality )
The western countries 35 24.3
Male 57 39.6
Gender
Female 87 60.4
<20 12 8.3
20-24 93 69.6
Agel) 2529 24 200
>30 15 10.1
Student 126 87.5
Employee 4 2.8
Jobs '
The professions 12 8.3
Service industry 2 1.4
< 6 months 59 41.0
period of resid K 6 —12 months 27 18.8
e oo x
2 - 3years 13 9.0
> 3 years 9 6.3
Studio(Apartment) 70 48.6
Boarding 15 10.4
The type of residence Dormitory 40 27.8
Arelative 4 2.8
One's own house 15 10.4
Excellent 2 1.4
Good 1 7.6
The level of Korean Speaking Average 71 49.3
Not very good 42 29.3
Poor 18 12.5
<20 19 13.2
20-39 56 38.9
Monthly expenses excluding housing 40-59 35 24.3
expences (10.000) 60-179 15 10.4
80-99 14 9.7
>100 5 3.5
Middle school 1 0.7
Senior high school 30 20.8
In college (2 yr) 4 2.8
) Complete college 15 10.4
e nunverta v i
Complete university 25 17.4
In graduate school 11 7.6
Complete graduate school 12 8.3
Others 1 0.7
Total 144 100.0
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Table 2. Anthropometric data of the subjects
Total Male Female The east The west

(n = 144) (n=57) (n = 87) p-value (n=109) (n = 35) p-value
Age () 2442 + 771" 2572+ 9.58 23.56 + 610 0.135"% 22.14 £ 2.42 31.51 £ 12.75 0.000%**
Height (cm) 168.12 = 9.02 17644 = 7.66 162,68 = 4.59  0.000*** 166.61 + 7.61 172.86 = 11.30 0.004**
Weight (kg) 59.00 £ 12.562  68.84 £ 12.63 52,55 £ 7.10  0.000%** 55.47 = 8.97 70.00 £ 15.45 0.000***

1)Means = SD, **: p < 0.01, *** p < 0.001, NS: Not Significant
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Table 3. The adaptability to Korean food with foreigners who reside in Korea

Total Male Fernale (n = 87) i The east The west o
(n=144) (n=57) (n =109) (n=35)
The first taste of Korean food"
Hot & Spicy 2.35 £ 0907 233 £ 0.93 2,37 + 0.88 0.822 2.42 + 0.83 2.14 + 1.06 0.109
Saltness 294 + 0.84 96 £ 0.73 292 + 091 0.752 3.01 £ 0.80 2.71 £ 0.93 0.097
Sweetness 3.08 + 0.89 3.14 £ 0.79 3.05 + 0.95 0.535 2,98 + 0.84 3.40 £ 0.98 0.027*
Greasiness 3.78 £ 0.85 3.77 £ 0.80 3.79 £ 0.89 0.885 3.90 + 0.83 3.43 £ 0.85 0.004**
Seasoning taste 2,60 = 0.93 2.53 + 0.83 2,64 = 1.00 0.463 2.70 £ 0.93 2.29 + 0.89 0.023*
Difficulties to adapt fo Korean food in early life?®
Stongly agree 11( 7.6)Y 5( 8.8) 6( 6.9 4( 3.7) 7 (20.0)
Somewhat 25( 7.4) 11 (19.3) 14 (16.1) 17 (15.6) 8(22.9)
Average 50 (34.7) 19(33.3) 31 (35.6) 2.615% 49 (45.0) 1(29) 26.826%**
Not really 38 (26.4) 17 (29.8) 21 (24.1) 24 (22.0) 14 (40.0)
Strongly disagree 20(13.9) 5( 8.8) 15(17.2) 15(13.8) 5(14.3)
Reasons for the difficutties with Korean food
Hot & Spicy 28 (32.6) 8(22.9) 20(39.2) 20 (28.4) 8(50.0)
Smell & Color 13(15.1) 9(25.7) 4(7.8) 10(14.3) 3(18.8)
Cooking formula 18 (20.9) 4(11.4) 14 (27.5) 10.999* 17 (24.3) 1(6.3) 5.936
Unfamiliar ingredients 19(22.1) 11 (31.4) 8(15.7) 15(21.4) 4(25.0)
Too Sweet 8(9.3) 3( 8.6) 5(9.8) 8(11.4) -
The period of adaption on Korean food
From the first ime 61 (42.4) 22 (38.6) 39 (44.8) 54 (49.5) 7 (20.0)
Within 1 — 3 months 54 (37.5) 23 (40.4) 31 (35.6) 37 (33.9) 17 (48.6)
W!Th!n 3 — 6 months 15(10.4) 4( 7.0 11 (12.6) 4.268 11(10.1) 4(11.4) 14.497+
Within 6 — 12 months 7(49) 4( 7.0 3( 3.4 3(28) 4(11.4)
Within 1 — 3 years 6( 4.2 3( 5.3 3( 3.4 4( 3.7) 2(5.7)
Over 3 years 1(0.7) 1(1.8) - - 1(29)

1) Result by t-test (continuous data of 5-point scale), 2) Mean £ SD, 3) Result by y*test, 4) n (%),
5) x*>value, * p < 0.05, **: p < 0.01, ***: p < 0.001

Table 4. Corelation with length of residence in Korea and period of adaptation on Korean food. Correlation between the length of
residence and the period of adaptation to Korean food

The length

of residence Total <6 6-12 1-2 2-3 >3 »
The period (n=144) months months years years years X
of adaptation
From the first time 61 (42.4)" 34 (57.6) 7 (25.9) 13(36.1) 4(30.8) 3(33.3)
Within 1 — 3 months 54 (37.5) 20(33.9) 15 (55.6) 11 (30.6) 6(46.2) 2(22.2)
Within 3 — 6 months 15(10.4) 4( 6.8) 3(11.1) 7(19.4) - 1(11.1) 33839
Within 6 — 12 months 7(49) - 2(7.4) 2( 5.6) 1(7.7) 2(22.2)
Within 1 — 3 years 6( 4.2 1(1.7) - 2( 5.6) 2(15.4) 1(11.1)
Over 3 years 1(0.7) - - 1(2.8) - -
1) n (%)

* p < 0.05



Table 5. Contributing factors for adaptation to Korean food with
foreigners who reside in Korea

Total (n = 144)
By myself 83 (57.3)"
Friends 37 (25.7)
Intemet 9( 6.3)
TV / Newspaper / Magazine 2(1.4)
Others 13( 2.0
1) n (%)
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Table 6. Eating habits of foreigners who reside in Korea in post-adaptation to Korean food

Total Male Female 5 The east The west 5
(n=144) (n=157) (n=87) X (n =109) (n =35 %
Frequency of eating-out
Never 3( 2 1(1.8) 2( 2.3) 2(1.8) 1(2.9)
Once a month 2(1.4) - 2( 2.3) 2(1.8) -
2 — 3times/month 12( 8.3) 3( 5.3) 9(10.3) 6( 5.5 6(17.1)
1 — 2fimes/week 25(17.4) 9(15.8) 16(18.4) 20(18.3) 5(14.3)
10.344* 9.254
3 — 4fimes/week 40 (27.8) 16(28.1) 24 (27.6) 30 (27.5) 10 (28.9)
Once a day 33 (22.9) 10(17.5) 23 (26.4) 26 (23.9) 7 (20.0)
Twice a day 23 (16.0) 15 (26.3) 8(92 20(18.3) 3( 8.9
3times/day 6( 4.2 3( 5.3 5( 3.4 3(2.8) 3( 8.9
Food type when eating-out
Home country's food 13( 9.0 7(12.3) 6( 6.9 12(11.0) 1(29)
Korean food 92 (63.9) 30 (52.6) 62 (71.3) 70 (64.2) 22 (62.9)
Western food 13( 9.0) 9(15.8) 4( 4.9 3(2.8) 10 (28.6)
Chinese food 17(11.8) 6(10.5) 11 (12.6) 10.970 16 (14.7) 1(29) 30.340%**
Korean snack 1(0.7) - 1(1.0) 1(0.9) -
Fast food 7049 4( 7.0 3(3.4 7(64) -
Others 1(0.7) 1(1.8) - - 1(29
Frequency of Korean food selection
Rarely 5( 3.5) 2(35) 3(3.4 3(2.8) 2(57)
1 time/ month 5( 3.9 2( 3.5 3(3.4) 4(3.7) 1(29
2 — 3times/month 15(10.4) 3( 5.3 12(13.8) 10( 9.2 5(14.3)
1 — 2times/week 30(20.8) 13(22.8) 12(19.5) 21 (19.3) 9(25.7)
11.560 6.828
3 — 4fimes/week 40 (27.8) 18(31.6) 22 (25.3) 33 (30.3) 7 (20.0)
1 fime/day 27 (18.8) 7(12.3) 20 (23.0) 23 (21.1) 4(11.4)
2 times/day 19(13.2) 12(21.1) 7(80) 12(11.0) 7 (20.0)
3 times/day 3(21) - 3(34 3(2.8) -
Menu type in Korean food
A meal including rice 62 (43.1) 20(35.1) 42 (48.3) 41 (37.6) 21 (60.0)
Meat 65 (45.1) 31 (54.4) 34 (39.1) 53 (48.6) 12(34.3)
Snack 10( 6.9) 4( 7.0 6( 6.9 6.720 10( 9.2) 0( 0.0 11.712%
Alcoholic beverages 320 2( 3.9 1(1.10) 1(0.9) 2(5.7)
Others 4( 2.8) - 4( 4.6) 4( 3.7) 0( 0.0
Opinion on Korean food
Excellent nutritiously healthy food 36 (25.0) 19(33.3) 17 (19.5) 19(17.4) 17 (48.6)
Interesting of the way of eating 27 (18.8) 11(19.3) 16(18.4) 20(18.3) 7 (20.0)
Good for diet 22 (15.3) 11(19.3) 11 (12.6) 18 (16.5) 4(11.4)
) 8.308 18.360%*
Plain food 25(17.4) 6(10.5) 19(21.8) 24 (22.0) 1(29)
Delicious, but too spicy and salt 24 (16.7) 6(10.5) 18 (20.7) 21 (19.3) 3( 8.9
Others 10( 6.9) 4( 7.0 6( 6.9 7(64) 3( 8.9
1) n (%)

* p < 0.05 **:p < 0.01, *** p < 0.001
SE2 EA) 2.04, A2 2.382 EAtH Ay, & dEY (p <0. 05) 4l (p < 0.001), =t (p < 0.01), 1+
= 24t 3.02, 97} 2.50, ¥Hol= gt 310, 041} 254  E(<0.0D), E=HIA(p <0.05) 5 971 wlirolA
2 AL Giro s ox 7 ERlell vlsl B Fokshs willet. foE AolE Eiifi}. HHA A5 5% 2.10, A% 2.69
EAqekzke] Aa i vluwe] ol S9H A (p < 0.05), 2 Fokelo] Aokl vla) o] Aash= FekS vERiaL, v
HEEE(p < 0.01), 9YWHr= (p < 0.0D). 57K (p < 0.05), WK 5% 2.22, A% 1.69= Aelo] Fakelel nlsj 1]

(
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Table 7. Preference of Korean food with foreigners who reside in Korea

Menu Total Male Female p-value The east The west p-value
Grilled Pork Belly 1.97 £1.26" 1.81 £1.29 207 £1.24 02422 190 £ 1.14 223 £ 1.63 0.299
Beef Ribs 178 £ 092 163 +080 188 +098 0.109 1.76 £ 084 1.85+ 1.13 0.636
Pork Ribs 1.96 £ 1.01 1.78 £ 098 207 £ 1.02 0.097 192 £ 092 206 £ 1.27 0572
Stir-Fried Pork 232+ 112 202+1.11 251 £1.09 0012 231 £1.07 238+ 129 0768
Beef Bulgogi 1.72 £ 089 148 £067 187 £098 0.006** 1.73 £0.87 1.67 £0.96 0.708
Deep-fiied Chicken 224 £106 220+ 1.06 227 £106 0725 210 £ 096 269 £ 1.26 0.020*
Dog Meat Soup 289 £ 131 281 135 296+ 130 04630 279 £1.26 3.67 £ 1.50 0.060
Sizzling Stone-Pot Bibimbap 209 £097 219+ 102 204 +£094 0370 222 £ 092 1.69 £1.06 0.007%*
Kimchi Fried Rice 262+ 112 283 +122 248 £1.03 0.069 271 £1.10 225+ 1.14 0051
Dried Seaweed Rolls (Korean Rolls)  2.41 £ 1.10 267 £1.18 225 £ 1.01 0.027* 246 £1.04 223 £1.28 0.290
Sliced Rice Cake Soup 311 £105 323+120 3.03+094 0307 318 £ 1.01 283 £ 1.17 0.109
Poridge 273 £108 274+£103 271 £111 0880 274 £1.06 267 £1.19 0802
Rice Cake and Mandu Soup 296 +£1.15 300+ 124 294+109 0.765 312 £ 1.06 238 £ 1.27 0.002%*
Noodle Soup 262 £ 104 257110 265+£1.00 0646 270 £ 098 233 £1.21 0159
Ramen 277 £1.12 288+ 121 269 +106 0342 280 £ 1.05 267 £ 1.34 0.607
Chilled Buckwheat Noodle Soup 285+ 125 315+124 266+123 0025* 278+ 120 314+ 141 0170
Spicy Soft Tofu Stew 248 £1.18 265+1.18 237 +£1.18 0.185 247 £ 112 254 £ 143 0816
Kimchi Stew 259 £1.22 284 +126 241 £1.16 0044 263 = 1.14 243 = 1.48 0.504
Soybean Paste Stew 264 £129 280132 255+£127 0.300 274 £1.28 227 £1.28 0.099
Oxtail Soup 231 £1.08 210+ 105 245+ 109 0.081 221 £ 096 275+ 142 0.087
Hangover Soup 301 £1.13 300+ 133 3.02+099 0945 295 £ 098 3.31 £ 1.66 0.406
Pork-on-the-Bone Soup with Potatoes 2.32 £ 1.05 241 £ 1.11 226 £ 1.01 0.446 232 £ 095 230 £ 149 0946
Spicy Beef Soup 244 +£104" 232+ 111 252+ 100 0325 236 £ 098 293 £ 1.28 0.048*
Spicy Seafood Soup 266 £1.23 284+138 254+111 0208 253 £ 1.14 325 £ 1.45 0.048*
Ginseng Chicken Soup 214 +£115 211 +£1.18 216 +£1.13 0810 221 £1.06 1.83 £ 143 0.148
Chicken Hot Pot 224 £ 093 204 +082 238+098 0048* 226 087 217 £1.13 0.668
Braised Fish 274 £1.08 278127 272+£094 0745 268 £1.03 3.00%x 126 0177
Glass Noodles with Soufeed Vegetables 2.70 + 1.09  3.02 £ 1.02 250 + 1.09 0.009** 288 = 1.03 2.04 = 1.08 0.000%**
Korean Sausage 341 £130 355+ 125 3.34+132 0408 324 £ 1.22 424 £ 1.34 0.001**
Sti-fried Rice Cake 275+ 116 310+ 115 254+ 1.11 0.006** 277 £1.15 268 = 1.19 0.722
Vegetable Side Dishes 301 £1.12 313+ 119 292+ 107 0.340 3.14 £ 1.04 243 £1.29 0.008**
Kimchi 263 £1.19 261 £1.30 265+1.12 0831 274 £1.02 231 £159 0145
Radish Kimchi 306 £1.17 329 +122 292+1.12 0089 311 £1.13 283 +£1.34 0286
Seafood Pancake 236 £1.08 257 +£1.21 224+£098 0.109 237 £1.01 232+ 135 0829
Salted Seafood 292+ 127 298 +136 288 =x121 0664 283 £ 1.15 326 £ 1.66 0.252
Deep-fried Vegetables 271102 285+09 262105 0.197 278 £ 099 248 £ 1.06 0.145
Rice Punch 277 £111 294+ 117 267 £1.07 0244 275+ 1.05 288+ 141 0719
Cinnamon Punch 282+ 121 294+£127 273+£1.17 0455 293 £1.14 223 £1.42 0.056
Korean Beef Tartare 263 £126 256+124 267 +£128 0680 263 £1.19 267 £1.80 0948
Korean fruit? 1.78 £ 093 1.89 £094 1.71 £ 092 0.258 1.88 £ 0.97 1.47 £ 0.71 0.025*
Soju 349 £ 131 350+ 136 348 £1.28 0935 357 £1.18 323 £1.65 0311
Beer 283 £1.17 272+£122 291 £1.14 0367 278 £1.12 3.00 £ 1.32 0.358
Traditional Rice Liquor 284 £126 277127 288+125 0627 292+ 1.18 254148 0174

1) Mean £ SD (Score- 1: very much, 3: average, 5: dislike)

2) Korean fruit: Charmoi (oriental melon), Gam (persimmon), Gyul (fangerine) and so on

“p <005 "p<0.01,"p<0.001
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Wik o Folsks 202 Lheksieh. el ek 714k
20001 5= ool vehf 7] ARgg-oll A ny oA
o] ofsEH Q) B 02 Ay S Y-S % 5
(Lee 5 2007). A2 8= w0l 2215 v == 2l
ojsl S vekd »H%o] 19;4 Y A5 Ae]A) ghow
ME ol=Hel #9715 22 5 Qcka F7HE Ulgo] 93
t(Lee 5 2007). ‘“”}t; O"/\] % 3.12, AF 2.38%2
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Q1 47199} 2L Felo] o] Follck, ﬂiﬁ% B
2.88, A%F 2.04% Aoklo] Fokle| uld) ujl-¢- =
7% 1otk W, o) A9 B 3.24, Aiook 4.24
2 ML TthE v dofshs 2o R ekt Y
Bk 3.14, HF 2.430.2 Aogelo] T Folglon], (31
J,]_OI_J 73 oﬂ‘— quok ‘: A §0]‘*— 7361-__ Eoﬂ 014_ }\1
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Table 8% S=AF &]=1E9] &=
Z 9} /NAAFES Uk o)t
©OF7F WEo] 38.9%F 71 Wekal, <HE 34.0%, viI¢-
T 16.0%, <9 BN 11.1%, i 2 00%
oI, < Rk o] e] WEHET} 54.9% = AA o
AT 9519 ghag2)ef st Tt w2 Flo® *M
Aok, mgh S5 HSEe] sk Azt e sk xfolE
Holx| ekorort EAFgtol = Fo5t 2po]7h vhebyk
(p <0.001). &Fe] 749 <}z vkso] §HAke] 43.1%

Sl o @A)
2kt 1A o

= 7V mgkont Aopel A% i weka gkt S5
A7} A9 48.6% Akle] Fale] wla) chaH ow
MEEs} 2 50 g7

Aol olA] Ashor & Hell v Astel A,
wo] 47.9% % 7V B, AW Alol= 25%, itk
16.7%, <$140° 6.3%, 919 4.29%9] %9 A2 BT,
32 ARe] thal Bk Aol glglont, BH
93t 2ho] = UERAITHp < 0.001). Ek9] A% 53.2%
7} skt 299] el ol 7l ashel sk oLk, Aake] 7
S Irh T g Aol 37.1%% 71 Bkt ol @
-4 sl Hopelo] Falelel uls) WEEsL A 0w
Table 8¢] FHAF 9TQAE] 7240 that @A o
ool et Q0] Aske) AN HE-S wolzrh,

o] 3
Z3l= o)+, o 0101/\1’7} 27.8%% 7V =3kom, «
A1 9.7%, 30] K] FoPAP 6.3%, FA
7k FoMY 4.9%, <z o] gelHoloiA” 3.5%, 71Ek
2.8%2] w0 A FoRhs ool "elgltt. @
F24E Foehs olfrell thell izt B4 3 frelH 9l
o= filth

A ghpg Aol thgh Wt S 657 1‘41 Fow =
wEel] gt ol tHf‘fl Aiell, o9l ket Algol
32.3% 7¥8 wokem, To] gtk 21.5%, ‘715} 16.9%,
&2 A7} 210140 10.8%, 2j#o] 1B7] 2lojA° 9.2%,
‘GEol WokK 6.2%, HIS1EH oloA” 3.1%2] A7t
LERstTE. 71ERe] Sl o g Hrp, HATR, T]Eo] 5
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Table 8. Satisfaction with Korean food and Future aspects for Korean food

Total Male Female 5 The east The west )
(n = 144) (n = 57) (n=87) X (n=109) (n = 35) X
Satisfaction with Korean food with foreigners who reside in Korea
Strongly satisfied 23 (16.0)" 14 (24.6) 9(10.3) 6( 5.9 17 (48.6)
Somewhat 56 (38.9) 22 (38.4) 34 (39.1) 47 (43.1) 9 (25.7)
6.960 36.71 4%k
Average 49 (34.0) 14 (24.6) 35 (40.2) 42 (38.5) 7 (20.0)
Not really 16(11.1) 7(12.3) 9(10.3) 14(12.8) 2(57)
Future aspects for Korean food with foreigners who reside in Korea
Taste 69 (47.9) 22 (38.9) 47 (54.0) 58 (563.2) 11(31.4)
Serving size 36 (25.0) 15 (26.3) 21 (24.1) 30(27.5) 6(17.1)
Exterior (color) 6(42 1(1.8) 5(5.7) 8.453 6( 5.5 0( 0.0 22,107 ***
Sanitary 9( 6.3 4(7.0) 5(5.7) 4(3.7) 5(14.3)
No 24 (16.7) 15 (26.3) 9(10.3) 11 (10.1) 12(37.1)
1) n (%)

**% p < 0,001



Table 9. Reason for liking and disliking to Korean food

Reason for liking to Korean food with foreigners who reside in Korea

Total Male Female ) The east The west )
n=79 (n =36 (n=43) X (n=53) (n=26) x
Taste good 40 (27.8)" 17 (47.2) 23 (63.5) 25 (47.2) 15(567.7)
Smell good 7049 4(11.1) 3(70 6(11.3) 1(3.8)
Look good 9( 6.3) 5(13.9) 4( 9.3 8(15.1) 1(3.8)
Good for diet 5( 3.5) 3(8.3) 2(47) 1.891 (0.864)? 3(5.7) 2(7.7) 4.273(0.511)
Feeling of chewing 0( 0.0 0( 0.0 0( 0.0 0( 0.0 0( 0.0
Healthy food 14(9.7) 5(13.9) 9(20.9) 8(15.1) 6(23.1)
Others 4( 2.8) 2( 5.6 2(47) 3(5.7) 1(3.8)
Reason for disliking to Korean food with foreigners who reside in Korea
Total Male Female ) The east The west )
(n = 65) n=21) (n=44) X (n = 56) n=9 X
Taste bad 14 (21.5) 5(23.8) 9(20.5) 13(23.2) 1(071.7)
Smell bad 7(10.8) 4(19.0) 3(6.8) 5( 8.9 2(22.2)
Poor exterior 6(9.2) 4(19.0) 2( 4.5) 6(10.7) 0( 0.0
Too hot & spicy 21 (32.3) 4(19.0) 17 (38.6) 8.363(0.213) 18(32.1) 3(33.3) 5.775(0.449)
Too salty 4( 6.2) 1(4.8) 3(6.8) 4(7.0) 0( 0.0
Unsanitary 2(31) 1(4.8) 1(23) 1(1.8) 1(071.7)
Others 11(16.9) 2(9.5) 9(20.5) 9(16.1) 2(22.2)
1) n (%)
2) p-value calculated by y? test (categorical data)
Table10. Advises on taste and serving size improvement of Korean food
Advise on taste improverment of Korean food
Total Male Female 21 The east The west )
(n = 69) (n=22) (n = 47) x (n = 58) n=11 x
Less salty 8(11.6? 1( 4.5) 7(14.9) 6(10.3) 2(18.2)
Less spicy 21 (30.4) 5(22.7) 16 (34.0) 18 (31.0) 3(27.3)
Less sweety 15(21.7) 6(27.3) 9(19.1)  10.054 (0.040%) 15 (25.9) 0( 0.0 15.314 (0.004%%)
Less seasoning 19 (27.5) 5(22.7) 14 (29.8) 17 (29.3) 2(18.2)
Others 6( 8.7) 5(22.7) 1(270) 2(3.4) 4(36.4)
Advise on serving size of Korean food
Total Male Female 2 The east The west 2
(n = 36) (n=15) (n=21) x (n = 30) (n=6) x
Less 7(19.4) 1(6.7) 6(28.9) 2.680(0.102) 4(13.3) 3(50.0) 4292 (0,038
More 29 (80.6) 14 (93.3) 15(71.4) 26 (86.7) 3(50.0)

1) p-value calculated by %2 test (categorical data) *: p < 0.05 **:
2) n (%)

_0|L
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CoekRETh ) ol A BA) Eala S2 olde] )
ATk F32ls dofsh= ool thall HURE, FA1%E &
o) AR Aoz LERA] 94kt

Sl=-3-2] & Uky) 18] Al 2% (one—serving size)©ll
oijall 7hAdaor SFlell gk HE-2] A 3= Table 107 2
o}, g2 o) gkl osk s el oial dh, A
o211 Apol= glglem, AA it 699 F, WA &
ofo} shtb 7} 30.4%= 7 Wokal, < nho] AakA] ¢

O

p < 0.01

ofok gty 27.5%, EA| ook stk 21.7%, < Aof gt
th 11.6%, 71EF7k 8.7%2] =02 Jebskth. 71El o e
2 1Ak g, o w2 AAs opA s} 7] Fo] A
1718 z=3b, 9 I9A] Z REgl o) opnt thE b uh

1 A ATE F5A(1R18) S flst HAEZe] gl A
drp, WAE SAS 23 ete] dream AAPE 3= ook
o Aot F9] o] UGt B3k, k52 ol A Zid s
of s o] 13] A&+ (one—serving size) 2L ©3F 36
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gofl that 2] ZAF Aoz, <191 R3] 1 Wolof &t
o}’ 7} 80.6%, <121 5] 1 Hojof st} 2 19.4%=,
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