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Qualitative Consumer Preference Studies on Korean-style Kimchi
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ABSTRACT

The objective of this research was to determine the current consumer interest toward Korean Kimchi and identify the
preferred sensory characteristics of Kimchi using qualitative consumer studies on Chinese consumers. Five different sessions
of focus group interview (FGI) were conducted (n=39). The FGI session was designed to determine 1) current knowledge
and interest as well as usage level of Korean-style Kimchi, 2) interests toward different Korean Kimchi based on appearance
and tasting evaluation. Based on the results, radish was the most accepted ingredient for Kimchi among Chinese consumers,
as it resembles the sensory characteristics of Chinese-style Kimchi. The sensory characteristics driving consumer preferences
towards radish-based Kimchi included crunchy texture, and just-about-right sweet and spicy flavor. Thinly sliced radish was
the most accepted shape of radish-based Kimchi. The current study provides practical information for product development

of Kimchi targeted for Chinese.
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Table 1. Characteristics of subjects participated in the
focus group interview (N=39)

Group No. (N) Characteristics

- Avg. age: 26 (6 female/1 male)

- Living in Seoul/Gyeong-gi area

- Students at near by university

- Frequentusers of Kimchi at the restaurant

Group 1 (8)

- Avg. age: 29.3 (5 female/3 male)

- Living in Seoul/Gyeong-gi area

- Employed in Korean company

- Frequentusers of Kimchi at the restaurant

Group 2 (8)

- Avg. age: 22.9 (5 female/2 male)

- Living in Seoul/Gyeong-gi area

- Students at near by university

- Frequentusers of Kimchi at the restaurant

Group 3 (7)

- Avg. age: 23 (8 female)

- Living in Kwang-ju

- Students in near by university

- Frequentusers of Kimchi at the restaurant

Group 4 (8)

- Avg. age: 33.6 (8 Ffemale)

- Living in Kwang-ju

- Married women with child

- Frequentusers of Kimchi at home

Group 5 (8)

Table 2. Core topics addressed in the FGIs

- Typical consumptions cenario of Kimchi (time,

Kimchi place, occasion)
consumption - Consumption frequency of Kimchi (before and
patterns and  after living in Korea)
interests - Internests toward Korean-style Kimchi
- Reason(s) for Kimchi consumption
: Preferred Kimchi types by ingredient
- Preference evaluations of appearance (color,
Appearance
evaluation shape)
- Preference evaluation of representative Kimchis
using radish
- Preference evaluations of 5 representative
Taste L . .
evaluation Kimchi samples (blind tasting)
- Likes and dislikes about each Kimchi types
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Table 3. Key consumer insights on 10 radish-based Kimchi during appearance evaluation

Name of Kimchi

. Pi f Kimchi
(name in Korean) ieture of Rimchi

Key findings

- Have seen similar type of Kimchi back in China
- Looks like a common side dish found in Korean cuisine

Radish shred .
. - Likes
Kimchi .
(EA7H) - Does not look too spicy
B - Looks sweet and sour
b - People living in southern China may like it
. - Frequently consumed in Yanbian region
- Looks sweet and spicy
. . - Likes
Dried radish L . ..
. L - Color of Kimchi is quite appetizing
slice Kimchi Col d ¢ i .
(Faregol) - Color and appearance of sauce is appetizing

- Dislikes

- Radish looks firm

- Looks like this Kimchi has good mouthfeel (texture)

- Frequently consumed side dish in northern region of China

Brown salted - Likes
radish slice
Kimchi

(A7)

- Dislikes

- Common side dish along with congee

- Does not look too spicy
- Good choice for those who does not like spicy foods

- Color of Kimchi is not quite appetizing

- Looks too salty
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Table 3. Continued

ofmlol - 7 - mlh

Name .0 £ Kimchi Picture of Kimchi
(name in Korean)

Key findings

White salted
radish slice
Kimchi
GREEEE)

- Have never seen this type of Kimchi before
- Have seen similar products (long-thinly sliced) back in China
- Likes

- Looks like it has clean taste
- Good choice for those who cannot tolerate spicy foods

- Dislikes

- Color of Kimchi is not appetizing at all

Seasoned salted
radish slice
Kimchi
(PR T)

- Have seen similar type of Kimchi back in China
- Looks like a common side dish found in Korean cuisine
- Likes

- This Kimchi looks spicy
- Convenient for consumption

- Dislikes

- Does not look as fresh
- Looks too salty

Bachelor radish
Kimchi
(ZEIZAA)

- Have consumed in Yanbian region before
- Good choice for souvenier/gift for families and friends in China
- Likes

- Ethinc foods, only available in Korea
- Looks crunchy

- Dislikes

- Size of radish is too big — inconvenient for consumption

Big and cubed
radish Kimchi
(A HHAD

- Not familiar with this type of Kimchi
- Have seen this Kimchi in Yéanbian region before
- Likes

- Color of Kimchi is good

- Dislikes

- Size of radish is too big — inconvenient for consumption
- Looks too spicy

- The most representative form of Korean Kimchi
- It is every where in Korean restaurant

Cubed radish - Likes
Kimchi - Familiar with this type of Kimchi
Z571) - Size of Kimchi is good for one bite
- Goes well with many different foods
- Color of Kimchi is appetizing
- Looks like a complimentary radish comes with Korean-style fried chicken
White cubed - Looks like sweet and crunchy
radish Kimchi - Dislikes
M Z-571) - Color of Kimchi is not appetizing
- Not good choice for Chinese living in southern region of China
Zacai - Looks like Zacai
(FAFe]) - Tt is every where in China

HoPAlo} RAEEEATS
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Table 4. Key consumer insights on 6 radish-based Kimchi during taste evaluation

Name of Kimchi

(name in Korean) Picture of Kimchi

Key findings

- Plain tasts
Seasoned salted .an.l aste
. . ‘ - Dislikes
radish slice | . .
L - Looks spicy, but does not taste spicy at all
Kimchi
= o= - Strong salty taste
(A 7-3) : i
- Does not like the pungent mouthfeel from radish
White cubed 'Gf)o.d choice for those who prefers sour taste
. Lo - Dislikes
radish Kimchi T Iyeri d
(R 2=7) - Tastes overly-ripene
- Too strong in sour taste
Dried radish - Likes
slice Kimchi - Just about right chewiness and cruchy texture
(FZol) - Like the sweet and spicy flavor
- Likes
- Just about right saltiness
Radish shred - Like the flavor of the seasoning
Kimchi - Mild taste
(FAAA) - Dislikes

- Does not like the pungent mouthfeel from radish
- More seasoning is in need

- Likes
Cubed radish - Familiar taste
Kimchi - Dislikes
Z571) - Does not like the pungent mouthfeel from the skin of radish
- More ripening is in need
I
Zacai

(RAFel)

- less salty and strong in red pepper oil flavor, in comparison to Chinese-style Zacai
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