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ABSTRACT

This study investigated the status of Korean food consumption and the need for home meal replacement of Korean food
for Chinese and Japanese in order to export Korean food to China and Japan. In total, 78.2% of Chinese and 33.0% of
Japanese showed significant differences in their experiences of visiting Korea. The most common place to consume Korean
food was a Korean restaurant for Chinese (55.8%), whereas Japanese (44.9%) consumed Korean food at Korean restaurants
in Japan. In the purchasing experience of Korean home meal replacement, 59.2% of Chinese and 40.5% of Japanese responded
that they had 'purchase experience', and the reason for purchasing was ‘delicious’ (32.5%) for Chinese and ‘convenience’ (34.8
%) for Japanese. The place to purchase Korean home meal replacement was large marts in both countries. Most Chinese
(92.2%) and Japanese (62.1%) respondents said they were willing to buy Korean home meal replacement. Both Chinese (54.8
%) and Japanese (48.0%) said that ‘taste’ was the most important factor to consider when developing Korean home meal
replacement. The favorite tastes were ‘spicy’ (35.3%) for Chinese and ‘savory’ (38.8%) for Japanese. For the taste of Korean
home meal replacement, Chinese answered that the product should be developed by maintaining ‘Korean traditional taste as
it is’ (57.7%), whereas Japanese responded ‘change according to the taste of Japanese’ (65.2%). For the preferred packaging
form of home meal replacement, Chinese preferred ‘vacuum’ package while the Japanese preferred ‘frozen’. The results of this
study can be used as basic data for domestic food companies to establish marketing strategies to enter the Chinese and Japanese
home meal replacement markets.

Key words: Chinese, Japanese, Korean food, home meal replacement, needs

M B o E o S whxe] FEo] 2o JPgolA] iR
HAY 2heks] zEsle] He g2oR Fojd F UthLee
1 7 &R 7Ry 9 shdo] Kol STt w4, HY % 2005; Chung L 5 2007; Ju SY 2012).

A &5 Ol e AES Fuliste] A3 A8E ZNHF A E, 2N ZE 2 Fo] X3E = 7P AA 82
o B2 ¥slE 7H e lt} 7kEe] 3] sk AAE0] (Ministry of Food and Drug Safety 2016)2] =] A1 E=
Axsla 9o, AA} FH|E 93 2] A7HS v 20103 58] AAAME Hol7] AlZbsle] 20153 71& 1%
Je SAAHAFIY SAXRAFI 22 7RAES T 6,720 9 foz 2011 thH] 9F 51.1%9] AFES Holm
S7F S7kehs 5 ARl SRS o] FoA | Sltk ol2l]k  glon gFolw thakat AlFH S s AAL Tl A1
2Bz S5 wrgete] H AF dAES A A TFRE AEHom AT Zog o251 O‘meistry of

o3& 723 vkt 71g 2 Al tl-8-2](Home Meal Replace- Agricultural Food and Rural Affairs 2017). A|E TS 2+&
ment; HMR)S 7l#ste] EAl8ta glom, o we} 7172 AR, BT, T R T URE SR :?-

Ab T-8-2] APTR B8k g8k Ad7dskar 9Ath(Korea Rural AN W 2 HEZE AF 55 HEAFFA A
Economic Institute 2015a). ‘7Fg2]AF 822 71 9]of| A ZA5H, AR AHES seUria ok Hejde] 9o
P

3L O
=~ == 2]
'rcon'esponding author : Sooyoun Kwon, Tel: +82-62-940-5428 Fax: S AMHolm ATHKim YW 2017). A &) AS, o= =
+82-62-940-5188, E-mail: soonara@honam.ac.kr


https://crossmark.crossref.org/dialog/?doi=10.17495/easdl.2017.8.27.4.420&domain=easdl.org&uri_scheme=http:&cm_version=v1.5

27(4): 420~430 (2017) 7P AL b8 S $

FEZAY] 2015 7FEAEA A ARG 2AHHZ

o
P 2 7P A 82 AT RE P4 ska /lom,
olojx] o] 32,69 G, T 219 F, T30 8,800
gy so R 7P AR E At e Bl E
EFstthKorea Agro-Fisheries & Food Trade Corporation 2016).

o] A, v, S5, 98, T AN R, B AR
=7, Tolf, 2R, AARF, AR, sA4F, JAF 9R, &
I, 545 S(nstitute of Traditional Korean Food 2012)°]
2% 7HE el & Eote] e SARsE 2 T U §
A= 7 AL Ak Wil B34k e ojHf X ~

2, B2 ARe] gtk Alo] 9@ilo® A A glom,
]

ol gt A& A AAIgslaL ool FEt=H oA
AYER 2833 7| % 3lth(Shin SM 2008; Park HY &

g3} sto] sfefoll FEITE 2=QlEe] o ek A

24E BY F 9 B9 ol B4 AASGD B
AFE HNE 5 A 71878 5 9E Aol 59 A
Mo Seitest 2A 9 AP e A 77

2L AR SR 2919 4915 ARSI 12 (Korea
Agro-Fisheries & Food Trade Corporation 2016), 37 %<
2 g=-gAd gk #do] FUtetan Y dEY S A
= EPloR S AFEslete] 1] FE R ideiohd
21FAke] Ee 71 d 5 & 3o

7, & dX1Ee
F e 9l ok

o7 AlgHTh

T

<)
Ao U@ 943 71 5% 5 A
el ATt AEHoz Bag A

o

N
N
fuba)
o[)lt

2]
gk 3|9 FE5 7IdslHA] 7P AAL o &2 ol thigh A}
o] 7= 9 AF AYEAHT AHE B A7Eo] By
3 Jek T AHAES gt g Atdle 7R AR
20 AelgAe] Faw® WEE B4(Ju SY 2012), 7HE4AF
&4 2HAF A Al EEE 95(Kim HI & Kim DJ 2013),
glo] Z e o] whE 7P o829 HdE&d A7 Chong SY
2013), 7P 2 AL tl8-2] AE NS 93 Anjake] A9 &
Aol that A7 (Park SB & 2016), 35244 A1A ] 7}t
A4 A EHMR) 2F4e] Ay g ATA A-HKorea Ru-
ral Economic Institute 2015a) 5°] 1%L At} =<0
ez 3 AFEe Il AFsta e Hel=d md
g2] AFE3s}o] thEk 97K (Chang HJ %5 2010; Yi NY 5 2016)
A2} 2 HMR Al Al &3} A7H(Park SE 5 2016)
7} Rug s ek e B A e AgPATEe] a9
Mgl Al ghalE AT Aol e T dElS ol
[e]

AT =2

& 2 AF A 8 a7 E AL 421

1. o
2 APE 2ol HERALR o] Fojgom, 2ukel gA
SEEE DEEEE ERE DR AT E N

gl
g
fru
>
>
_0|L
Q
v
oy
H
1o
o,
jo
=
S
oR
~
=
ne r
o
mn‘.
&

slglom, 870 0] H&ale] 3887 (44.6%)°] SHBIA AL, H
Z2 07 385 (44.3%) S BAAER &89ttt dEe] A
o= 6,600 el 7] W] D2 EE3A 01, 41475 0] 381
t} 233(56.3%)°] SR8l on, HEA 02 227H(54.8%)
= A5 A9 o] &3ttt

2. AU & giH

HBAE 2 dtel QuaR) 3R, S48 A B
W3R, AL e SESsh B 0RgeR 7
BT A B89 TEYE o7, 2ARA e 1
HAE Q) ekl AEAIR Aol 47 Aol e 1
ehol e4ol BAES s on], @R B8 37
Aol @alx] Aol BAME ABY ¢ Y= Ak

A dg 9 AEskel 3 J8-S AT ET] fjal HER
A3 WAREA S ARSI g2 FhE| el VS E i
] 23} ©712] th5H] w(Duncans’s multiple
range test) S AAIBIATE o4 HA L p<0.05 Tl A
AlslAtt. BAIEA]-2 SPSS ver 18.0(Statistical Package for
Social Sciences, SPSS Inc., Chicago, IL, USA) A2 13
= ol &3kt

oL

Z |

2}

oA

1. AL CHeREe] 2dgbAret
ZAFRge] UAnkalehe Table 190 AA eIt =3
B R EAte] wpel oz gl = A dsetith



422

Table 1. General characteristics of subjects

Nationality ;
Variables Chinese  Japanese  yalye
(n=385) (n=227)
Male 186(48.3)" 116(51.1)
Gender 0.445
Female 199(51.7) 111(48.9)
20~29 127(33.0)  72(31.7)
Age
(years) 30~39 136(35.3) 80(35.2) 0.152
40~49 122(31.7)  75(33.0)
Students 4( 1.0) 11( 4.8)
Public officer 46(11.9) 10( 4.4)
Company employee 310(80.5) 116(51.1) .
Occupation 127.477
Self-employment 15( 3.9) 22(9.7)
Full-time housewife — 4( 1.0)  40(17.6)
Others 6( 1.0) 28(12.3)
Y n(%).

™ p<0.001, Significantly different between Chinese and Japanese

by Chi-square test.
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Table 2. Status of Korean food consumption in Chinese and Japanese

Variables Chinese (n=385) Japanese (n=227) y-value
Experience of Yes 301(78.2)" 75(33.0) o
visiting Korea No 84(21.8) 152(67.0) '
Restaurant in Korea 217(55.8) 51(22.5)
Korean restaurant in local 152(39.5) 102(44.9)
Place of experience Friends’ house in local 8( 2.1) 7( 3.1) 120,461
Korean food Cooking by oneself 2( 0.5) 14( 6.2)
Purchasing in local mart 7( 1.8) 47(20.7)
Others 1( 0.3) 6( 2.6)
2~3 times a week 14( 3.6) 8( 3.5)
1 time a week 57(14.8) 11( 4.8)
1 time two weeks 86(22.3) 20( 8.8)
Freqlzzrr’:znoffoézmke I time a month 165(42.9) 79(34.9) 88.746""
1 time a year 56(14.5) 106(46.7)
Nothing 0( 0.0) 1( 0.4)
Others 7( 1.8) 2( 0.9)

Y n(%).

™ p<0.001, Significantly different between Chinese and Japanese by Chi-square test.
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Table 3. Status of Korean convenient food purchase in Chinese and Japanese

oA oF GAEEHEEE

Variables Chinese (n=385) Japanese (n=227) y*-value
Yes 228( 59.2)" 92( 40.5)
Experience of () 157( 40.8) 135( 59.5) 20.000™
purchasing
Total 385(100.0) 227(100.0)
Convenient 70( 30.7) 32( 34.8)
Don’t have time to cook 14( 6.1) 10( 10.9)
Delicious 74( 32.5) 24( 26.1)
Efrifa’;h‘l’; Good quality 15( 6.6) 2 22) 6.048
To experience Korean food 54( 23.7) 23( 25.0)
Others 1( 04) 1( L1
Total 228(100.0) 92(100.0)
Large mart 10( 4.4) 7( 7.6)
Department store 7 3.1) 6( 6.5)
Super supermarket 186( 81.6) 43( 46.7)
Internet 18( 7.9) 4 43)
P]aclzo‘s:ai”g];fi“g Home shopping 3(13) 2 22) 88.538™"
Convenience store 3( 1.3) oC 0.0
Supermarket oC 0.0 28( 30.4)
Others 1( 04) 2 22)
Total 228(100.0) 92(100.0)
2~3 times a week 34( 14.9) 5( 5.4)
1 time a week 63( 29.8) 9 9.8)
1 time two weeks 54( 23.7) 9 9.8)
Frequency of | (ime a month 58( 25.4) 33( 35.9)
purchasing 75.348
Korean food 1 time a year 11( 4.8) 34( 37.0)
Nothing o 0.0) 1 1D
Others 3 1.3) 1 1.1)
Total 228(100.0) 92(100.0)
Yes 355( 92.2) 141( 62.1)
Purchase intention 26( 6.8) 72( 33.0) 84.190"
in future
Total 385(100.0) 227(100.0)
Y n(%).
™" p<0.001, Significantly different between Chinese and Japanese by Chi-square test.
ANF, %7, WFE Folldth 8 ¥ KAF, ALF, @ 59, oo}, #%, FF 5o ARk o5 @yl
= AESEE Y3 JdrS Holy ATeA] & e & UdeR AEAC] S A 2L 3 viE AR 2
2 Jepsdth ZK(Chang HJ 5 2010), W - &= 25 v|RIga} o] ¥k



27(4): 420~430 (2017) 7P AL b8 S $

Table 4. Favorite Korean food in Chinese and Japanese
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Table 5. Favorite Korean food category in Chinese and
Japanese"

Chinese Japanese
Rank Dish N(%) Dish N(%) Rank Chinese Japanese t-value
| Kimchi 199( 22.4) Jeon 65( 15.) Cooked rice 7.2£1.3°2  6.10£1.7°  9.150™"
2 Bibimbap 126( 14.2) Bulgogi 48 112)  Forridge 68+15° 5504180 10.032
3 Bulgogi 110( 12.4) Kimchi 47 11.0)  Noddles 69+1.5%  5.90+1.8%  7.499™
4 Doenjang jjigae  88( 9.9) Samgyetang 41( 9.6) Soups 7147 5904177 107167
5 Samgyetang 72( 8.1) Bibimbap 40( 9.3) Stews T4ELS" 6205170 8787
6 Topokki 68( 7.6) Jjigae 34( 79 Parboiled vegetables 7.1£13% 6.01£1.8* 8408
7 Kimchi jigae — 38( 43) Samgyeopsal qui 21( 49) Fresh salad 7.1£1.6°  5.50£1.7%  11.8477
8  Kimchi jeon 25( 2.8) Sundubu 15( 3.5) Pan-fried dish 6.9+1.5°  570£1.7  9.0527"
9 Gimbap 20( 2.2) Kimchi jjigae 14( 3.3) Raw fish or raw meat 6.7£1.8°  4.80£1.7" 133547
10 Tteok 200 22) Namul 14 33) Kimchi 76514 650£1.9°  8.0807
11 Naengmyeon 18( 2.0) Naengmyeon 12( 2.8) Salt-fermented seafoods 7.3£1.5*  4.80£1.9  17.969™
12 Haemul pa jeon 14( 1.6) Gukbap 11( 2.6) Rice cake 71£1.4%¢ 5105177 159917
13 Budae jjigae 8( 0.9) Topokki 11( 2.6) Korean cookies 7314 470£1.6° 21740
14 Japchae 7 0.8) Japchap 10( 2.3) Korean beverage 7.141.3° 450+1.8" 203567
15 Jeon 7( 0.8) Haemul pa jeon — 9( 2.1) F-value 10852 31.119™
16 Others 69( 7.8) Others 36( 8.4) Total (n) 385 227
Total (n) 889(100.0) Total(n) 428(100.0) Y MeantS.D.: Likert-type scale from 1 to 9 (1: very dislike ~ 9:
very like).
Mo aalsh Bl i, A9 B e G DA il e ame ol o sgifonty
gofl et Aswrl & Zez Eusa gt dute]7|H ™" p<0.001, Significantly different between Chinese and Japanese
= o] &3t =& A b S ez By, A, by Chi-square test.
HHE 21%)) 2 So] A =75 39ITHCha SM 5 2010).
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Table 6. Opinion of Korean convenient food development in Chinese and Japanese

Variables Chinese (n=385) Japanese (n=227) y*-value
Taste 211(54.8)" 109(48.0)
Nutrition 77(20.0) 9( 4.0)
Convenience 22( 5.7) 2( 0.9)

Important factor to  pyige 22( 5.7) 53(23.3)
develop Korean 92.104
convenient food ~ Quantity 1(0.3) 5(22)

Quality 51(13.2) 40(17.6)
Package design 1( 0.3) 3( 1.3)
Others 0( 0.0) 6( 2.6)
Spicy 136(35.3) 45(19.8)
Sweet 31( 8.1) 38(16.7)
Salty 52(13.5) 32(14.1)
Favorite taste Sourness 20( 5.2) 9( 4.0) 36.540""
Savory 99(25.7) 88(38.8)
Mild 47(12.2) 14( 6.2)
Others 0( 0.0 1( 0.4)
Taste of developed Korea traditional taste as it is 222(57.7) 77(33.9)
Korean convenient  Change according to the taste Japanese 162(42.1) 148(65.2) 32.670""
food Others 1 03) 2( 0.9)
Frozen 44(11.4) 72(31.7)
Refrigeration 73(19.0) 54(23.8)
Preferred Retort 0( 0.0) 55(24.2) 32,670
packaging type Vacuum 222(57.7) 40(17.6)
Can 46(11.9) 4( 1.8)
Others 0( 0.0) 2( 0.9)

D n(%).

" p<0.001, Significantly different between Chinese and Japanese by Chi-square test.
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