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ABSTRACT

This study examined the perception and consumption patterns of Kimchi among consumers living in major American cities,
Los Angeles (LA) and New York (NY), to provide a basis for the development of internationalization strategies of the Kimchi
industry. An online survey was conducted among 450 participants (270 from each city) from March 18 to 26, 2021. The
survey included questions on Kimchi awareness, consumption experience, preferred types of Kimchi, and purchasing and
consumption behaviors. The results showed that the most common way Americans first became aware of Kimchi was through
visiting Korean restaurants (30.2%), followed by social media channels (19.1%) and Korean acquaintances (15.6%). The
expected benefits of Kimchi consumption were primarily ‘promotes gut health’ (60.4%) and ‘improve immunity’ (57.8%).
Regarding the type of Kimchi preferred, 61.5% preferred cabbage Kimchi. When considering essential factors for purchasing
Kimchi, taste (34.8%) and price (28.6%) were the most important in the LA area, while taste (49.6%) and main raw materials
(34.8%) were prioritized in the NY area. Asian noodle dishes were mentioned most frequently as foods that pair well with
Kimchi. These findings are expected to help understand American consumers’ perceptions and consumption patterns of Kimchi.
They can be used as foundational data for developing strategies to expand the global Kimchi industry.
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Table 1. General characteristics and frequency of purchasing Kimchi of survey subjects

Variables LA (N=270, %) NY (N=270, %) Total (N=540, %)
Male 50.00 50.00 50.00
Gender
Female 50.00 50.00 50.00
20~29 33.33 3333 320
Age 30~39 3333 3333 352
(years)
40~49 33.33 3333 328
White/Caucasian 68.5 82.6 75.6
Hispanic 219 10.7 16.3
Race
Black/African American 7.4 5.9 6.7
Other 2.2 0.8 1.5
Worker 90.0 85.2 87.6
Occupation Homemaker 1.9 37 2.8
Other 13.0 6.2 9.6
Single 33.0 34.1 31.9
Marital status
Married 67.0 65.9 68.1
No 11.20 12.00 11.60
1 30.9 15.8 23.30
Number of children
2 382 375 37.90
3< 19.7 34.8 27.20
<5,000 34.8 22.6 28.70
Average monthly income
5,000~7,999 422 36.3 39.30
(UsDy? ’ ’
8,000< 23.00 41.10 32.0

Y USD=US dollar.
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Table 2. Awareness of Kimchi
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Variables LA (N=270, %) NY (N=270, %) Total (N=540, %)
Visit a Korean restaurant 29.3 31.1 30.2
SNS channels 15.6 22.6 19.1
Korean acquaintance 20.0 11.0 15.5
Youtube channel 10.7 11.5 11.1
Visit the supermarket 8.9 10.7 9.8
K-Culture 10.7 7.5 9.1
Korea travel/business trip 37 1.9 2.8
Local acquaintance 0.0 1.8 0.9
Blog 0.0 1.0 0.5
Korean parents 0.7 0.1 0.4
Watch TV program 0.0 04 0.2
Korean cooking class 0.0 0.4 0.2
Eating foods containing Kimchi 0.4 0.0 0.2
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Table 3. Kimchi information collection channel (multiple responses)

(433

Region Gender Age (year) Average monthly income (USDV)
Total A I I 2029 3039 40-29 <5000 % 000
Variables Content . 5 L NY Male Female ~ SU~ = 5, 7999 W00 =<
(N=540, %) (N=270, (N=270, (N=275, (N=265, (N=173, (N=190, (N=177, (N=155, (N;Z (=T,
%) %) %) %) %) %) %) %) %) ’ %)
0

Visit a Korean restaurant S1.1 53.0 49.2 47.6 54.7 53.8 43.7 56.5 60.6 46.2 48.6

Korean acquaintance 40.9 39.2 42.6 33.1 49.1 38.7 42.1 41.8 51.0 35.8 382

SNS channels 39.3 35.9 427 44.0 343 33.5 41.1 429 26.5 37.3 53.2

TV cooking show 33.0 33.0 33.0 34.2 31.7 353 33.7 29.9 29.0 382 30.1

Youtube channel 28.0 24.1 31.9 33.1 22.6 283 289 26.6 18.7 29.7 34.1
e oawis o dipley n fe o 27.1 25.9 229 302 277 253 26.6 342 24.1 25 ™
supermarket o
information NT>
: icl .
collection  Newspaper article 256 25.9 253 298 211 237 295 232 18.7 29.7 26.6 |
channel advertisement ZE
Food exhibitions and fairs 16.7 193 14.1 189 143 202 153 14.7 123 212 15.0 2
Internet news/article/blog 14.6 16.6 12.6 13.5 15.8 12.1 16.3 153 14.2 17.5 11.6 ij‘;j
, o
Mass media such as 4.7 16.3 1.1 15.6 117 133 142 13.6 13.5 142 133 5
movies/magazines rﬁ
Online search 0.6 0.5 0.7 0.4 0.8 12 0.5 0.0 1.3 0.5 0.0 al

Korean channel 02 0.0 0.4 0.4 0.0 0.0 0.0 0.6 0.0 0.5 0.0

D USD=US dollar.
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Table 4. Desired information of Kimchi (multiple responses)

Region Gender Age (year) Average monthly income (USD")
Total 5,000~
attabiles o ~N-s40, LA NY Male  Female  20~29  30-39 4029 <5000 oo 8,000<
%) (270, (N7, (NS275,  (NS65, (NSITR, QNEI90 (NS QNIss, (T (I,
%) %) %) %) %) %) %) %) o %)
0
Ingredients of Kimchi 54.8 56.7 53.0 48.4 615 474 60.5 55.9 619 514 526
Taste of Kimchi 52.4 474 57.4 53.8 50.9 474 55.8 53.7 52 50.9 62.4
Types of Kimchi 50.6 50.0 51.1 495 517 457 51.6 54.2 43.4 49.1 543
How to make Kimchi 238 404 452 45.1 404 41.0 489 37.9 374 434 468
Where to buy Kimchi 35.0 31.9 38.1 38.5 313 37.6 363 311 323 34.9 376
A parphers] asessment of 4 319 34.1 353 306 335 32.1 33 232 35.8 382
Kimchi
Do,y o of Rt 32.6 274 37.8 37.1 27.9 272 35.8 345 20.0 37.7 37.6
information
of Kimchi How to store Kimchi 311 32,6 296 516 306 329 3.7 26.6 30.3 335 28.9
Recipes using Kimchi 283 233 333 28.0 287 272 26.3 316 226 3.1 28.9
The brand/manufacturer of ;¢ 267 285 28.4 2638 30.1 263 26.6 200 2738 34.1
Kimchi
The efficacy of Kimchi 215 200 23.0 215 215 17.9 21.1 25.4 11.6 26.9 23.7
Vegan Kimchi or not 02 0.4 0.0 0.0 0.4 0.6 0.0 0.0 0.6 0.0 0.0
Aot the: cal arfes of 02 0.4 0.0 0.0 0.4 0.6 0.0 0.0 0.6 0.0 0.0

Kimchi

D USD=US dollar.
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Table 5. Awareness of the origin of Kimchi

Country name LA NY Total
(N=270, %)  (N=270, %)  (N=540, %)

Korea 85.6 88.5 87.0

Japan 9.3 52 72

China 3.0 4.1 3.5

Vietnam 1.9 1.9 1.9

America 0.4 04 0.4

Table 6. Expected benefits of Kimchi (multiple responses)
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U AF £o 2 Uehth vs #E2 FHlske HAA

(60.4%), H

o
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3, wdY P 53 2e AL iS50l F

=

dilO AZ ng—t— Table 73} Zow 2~3Fd] 13] 4
8.9%= 71 =skth <17HEel 13] &
C’7} Jﬂ% 20.2%, ‘120101] 13] o)A HF 19.6% <o

50% ol’del 1704 oW F71= HAA & AdH sk 3= v
ERgth Y B 235 18] AR e '] TP
Skom, AR Ay HokZ = FUA 2~3F 13 A
Fgch = gdol 7MY Bt T 5 el 4R o
Aol A (Park SH 5 2019)dl- & 2F 13 A= A=
AFgths Sde] 7S wskow, A2} tint AHAp i g
o] AF(Hwang YJ 5 2020)el & &I} i3t 25 1]

Variables LA (N=270, %) NY (N=270, %) Total (N=540, %)
Promotes gut health 60.4 60.4 60.4
Improve immunity 53.7 57.8 55.7
Reduce cholesterol levels 34.0 33.0 335
Improve skin health 359 31.1 335
Constipation prevention 323 333 32.8
Weight loss effect 319 32.1 32.0
Adult disease prevention 17.0 23.8 204
Antioxidant action 21.8 17.0 19.4
No expectations 0.7 0.5 0.6
Hangover cure 04 0.0 0.2
Overall health 0.4 0.0 0.2
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Table 7. Frequency of Kimchi consumption

328 ~340 (2024)

Average monthly income (USD")

Age (year)
30~39

Gender

Region

<5,000  5,000~7,999  8,000<

40~29

NY Male Female 20~29

LA
(N=270, %) (N

Total
=540, %)

(N

Variables

270, %) (N=275, %) (N=265, %) (N=173, %) (N=190, %) (N=177, %) (N=155, %) (N=212, %) (N=173, %)

21.9 17.3 26.2 12.8 17.9 22.1 18.6 11.6 25.0 20.2

19.6

>] time/l week

29.3 28.5 31.6 26.0 28.9 28.9 28.8 18.1 31.1 358

28.9

1 time/2~3 weeks

20.0 20.4 20.7 19.6 22.0 22.1 16.4 232 18.9 19.1

20.2

1 time/l month

152 134 10.2 18.5 15.0 10.0 18.1 213 12.3 10.4

143

1 time/2~3 month

8.8 6.9 9.4 75 7.9 9.0 11.6 7.1 6.4

7.4

8.1

1 time/4~6 month

2.3

0.9

0.5

1.8 22 1.1 3.0

2.0

1 time/6~11 month

0.5

1.1

1.1 2.7 1.1 2.6 2.3

1.9

1 time/12 month

3.5

42

7.7

4.5

7.4

2.9

79

22

6.7

33

Don’t eat it consistently,
but try it once or twice

US dollar.

" USD=
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4. Ax| Fof ¢l 7 4™

A Fuf kel Ful W% 9 X 9] Aol thEk AL
AI}= Table 9 2 Table 102} 2Tk LA NY A9 SH#}
2% AAe F2 UHLd 13] o]d FU(LA 47.8%, NY
51.3%, B 49.6%)°] 7P B Ao g Yepgon, o o

Fo2 2~3704e 13 FULA 354%, NY 31.1%, Hit
33.2%) wo 2 YEhwTh 4E 9 AR X v v=
Z Ay HES uf 174 13] ol FACE 57.7%,
40.4% / 20T 38.8%, 30t 60.4%, 40tH 45.9%)°] 7} 2
Aoz ZAEUL A5FIME R Ay Bk v 9 it
5000€8 o|ste] A5 AL 2~37gd 13 F
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Table 8. Kimchi eating experience and preferred type of Kimchi (multiple responses)

HoFA oF BAEREAERS

Variables Content LA (N=270, %) NY (N=270, %) Total (N=540, %)
Cabbage Kimchi 67.4 68.1 67.8
White Kimchi 393 38.1 38.7
Cucumber Kimchi 374 37.0 37.2
Kimchi eating Sliced radish Kimchi 359 36.3 36.1
experience Carrot Kimchi 322 39.3 357
Lettuce Kimchi 34.4 374 359
Green onion Kimchi 34.4 34.1 343
Beet Kimchi 24.8 30.0 274
Cabbage Kimchi 58.5 61.5 60.0
White Kimchi 31.9 26.3 29.1
Cucumber Kimchi 28.1 28.1 28.1
Preferred Sliced radish Kimchi 28.1 26.7 274
type of Kimchi  Carrot Kimchi 27.0 244 25.7
Lettuce Kimchi 19.3 24.4 21.9
Green onion Kimchi 23.0 20.4 21.7
Beet Kimchi 15.6 18.9 17.2

65.1%)°] 7 B& Aoz AT & AT Aot f
AVSHAl Park SH 54(2019)2] ATollAE 171€el 13]
A, 1= 1] o] 2t o] FE AR A o2 ARG
_tq Hwang YJ 5(2020)2] Aol & uj53ax] 3¢ W=
£ AR A3 gk &H|Rbe] A9 17 1~38], 2~392

|
33,

13] o2 Yelton, diE aH|xte] A5 170Y
2~32d)] 13] o7 tutd SAlEY 13U 1~23]

2 Pete HinE AR (124%) EAEICH
] ElA FAA i AS A2 e o) 293}

o1 7

o 1~

Al 23 3h= 84x(Table 10)°l] T3t A} A= LA XY &
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gt} 20t 7HE(27.7%) S, 30thE X9

740;7\
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Table 9. Frequency of purchasing Kimchi

Region Gender Age (year) Average monthly income (USDV)
Variables (N:Z?ZI %) LA NY Male Female 20~29 30~39 40~29 <5,000  5,000~7,999  8,000<
(N=113, %) (N=119, %) (N=123, %) (N=109, %) (N=67, %) (N=91, %) (N=74, %) (N=60, %) (N=89, %) (N=83, %)
>] time 1 month 49.6 47.8 514 57.7 40.4 38.8 60.4 45.9 30.0 483 65.1
1 time 2~3 month 33.2 354 31.0 30.1 36.7 373 264 37.8 41.7 36.0 24.1
1 time 4~6 month 9.5 11.5 7.5 8.1 11.0 11.9 6.6 10.8 11.7 11.2 6.0
1 time 7~11 month 4.3 2.7 5.9 24 6.4 7.5 22 4.1 10.0 1.1 3.6
1 time t year 1.3 1.7 0.9 0.0 2.8 1.5 22 0.0 33 1.1 0.0
One-time purchase 2.1 0.9 33 1.6 2.8 3.0 22 1.4 33 22 1.2
Table 10. Kimchi purchasing experience
Region Gender Age (year) Average monthly income (USD")
Variables (sz‘z’t;l " (NI:?IZ (NT;‘ES (Nl\ﬁlzel (;e:*gg 20~29  30~39  40~29 <5000 5’7028; 8,000<
%) ’ %) ’ %) ’ %) * (N=65, %) (N=89, %) (N=73, %) (N=58, %) (N=’87, %) (N=82, %)
Taste 423 34.8 49.6 46.3 377 43.1 2.7 41.1 48.3 34.5 46.3
Purchase Main raw materials 304 259 34.8 31.4 292 23.1 31.5 35.6 32.8 32.2 26.8
consideration factors
(multiple responses)  1YPes of Kimchi 27.8 24.1 31.3 24.8 31.1 20.0 33.7 27.4 27.6 27.6 28.0
Price 23.3 28.6 18.3 23.1 23.6 27.7 18.0 26.0 34.5 19.5 19.5
Small (150~200 g) 15.9 214 104 11.6 20.8 23.1 16.9 82 20.7 20.7 7.3
Eo‘irrihase packaging 1 iim (300 @) 59.0 563 61.7 59.5 58.5 61.5 58.4 57.5 60.3 552 622
Big (more than 500 g) 25.1 223 279 289 20.8 15.4 24.7 34.2 19.0 24.1 30.5
Glass bottle 59.0 57.1 60.9 65.3 51.9 60.0 60.7 56.2 69.0 54.0 573
Packing material Plastic container 25.1 26.8 234 18.2 33.0 23.1 213 31.5 19.0 29.9 244
Plastic pouch 15.9 16.1 15.7 16.5 15.1 16.9 18.0 12.3 12.1 16.1 18.3

($202) 0vE~82€ (€

LEE
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Table 11. Foods to eat with Kimchi (multiple responses)

2
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Variables LA (N=112, %) NY (N=115, %) Total (N=227, %)
Asian noodle dish 40.2 435 41.9
Fried rice 35.7 36.5 36.1
BBQ 33.9 235 28.6
Fried chicken 21.4 29.6 25.6
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