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Abstract

The purpose of this study was designed to analyze the food preference and behavior on food away
from home between Korean, Japanese and Chinese. The sample was selected each 200 people who
were waiting departure in duty free zone, Incheon International Airport. The survey was developed by
researcher and it consist of four parts that demographic characteristic, preference food material,
preference cooking method and behavior on food away from home. As a result of the study, korean
preferred soup, pork and raw vegetable and dine out with their family. Japanese preferred soup, beef,
salad and dine out by themselves. Chinese preferred meat, fish, sauteed vegetable, and dine out with
their family. When they were dine-out, Korean frequently ate Korean food, Fast food, Japanese food
and Chinese, however Japanese frequently ate Japanese food, Chinese food and Italian food. Chinese
frequently ate Chinese food and Fast food. Korean were sensitive of food price, but Japanese were
sensitive of food taste and Chinese were sensitive of new experience and taste.
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<Table 1> Demograpic Characteristics of Korean, Japanese and Chinese

Korean Japanese Chinese Total ;
e frequency(%) | frequency(%) | frequency(%) | frequency(%) 4
- o : ~ % 95(51.6) 103(56.0) 101 §54.6) 299(54.0) 6.0NS
female 89(48.4) 81(44.0) 84(45.4) 254(45.9)
Tunder 25 [ 28(15.2) 60(32.6) 19(10.3) 107(19.3)
26 ~35 90(48.9) 41(22.3) 92(47.6) 343(39.6)
Age 36~45 46(25.0) 36(19.6) N 40(21.6) 122(22.0) 30.40"
46 ~55 20(10.9) 38(20.7) 23(12.4) 81(14.6)
56 0( 0) 9( 4.9) 15( 8.1) 24( 4.3)
under high school 42(234) 46(25.0) 85(45.6) 173314) |
Education graduate college ( 24(13.0) 45(24.5) 50(27.0) 119(21.5) 10.58"
Backgronnd graduate university 82(44.6) 84(45.7) 33(17.8) 199(36.0)
master degree 35(19.0) 9 4.9) 17 9.2) 61110) |
W under 1,000,000 30(16.3) 36(19.6) 4 2.2 70(12.7)
¥ 1,000,001~ 2,000,000 83(45.1) 23(12.5) 4022 110(19.9)
¥ 2,000,001 ~3,000,000 38(20.7) 38(20.7) 18( 9.7) 94(17.0)
Income ¥ 3,000,001~4,000,000 14( 7.6) \ 32(17.4) 18( 9.7) 64(11.5) 21917
W 4,000,001~5,000,000 14( 7.6) 20(10.9) 41(22.2) 75(13.5)
W 5,000,001~6,000,000 3( 1.6) 16( 8.7) 27(14.6) 46( 8.0)
W above 6,000,001 2( L1 19(10.3) 73(39.5) 94(16.9)

* 1 P<0.05, NS : No Significant
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<Table 2> The Favorite Food Material and Cooking Methods of Korean, Japanese and Chinese

starch 4021.7) 44(23.9) 21(11.4) 105(19.0)
meat 62(33.7) 62(33.7) 60(32.4) 184(33.2)

Preference fish 19(10.3) 27(14.7) 59(31.9) 105(18.9) .
of food vegetable 31(16.8) 33(17.9) 39(21.1) 103(18.6) 29.72
fruit 12( 6.5) 15( 8.2) 6( 3.2) 33( 59
vegetarianism 11( 6.0) 2 1.1) 0( 0) 13( 2.3)
and so on 9( 4.9) 1( 0.5) 0(0) 10( 1.8)
soup 78(42.4) 44(23.9) 68(36.8) 190(34.3)

Preference braise 24(13.0) 33(17.9) 31(16.8) 83(15.9)
of saute 41(22.3) 80(43.5) 76(41.1) 197(35.6) 28.50"
cooking frying 12( 6.5) 20(10.9) 3( 1.6) 35( 6.3)
method steam 27(14.7) 6( 3.3) 7( 3.8) 40( 7.2)
others 2( 1.1 1( 0.5) 0( 0) 3(0.5)
beef 69(37.5) 98(53.3) 40(21.6) 207(374)
pork 80(43.5) 42(22.8) 59(31.9) 181(32.7)
Preference chicken 26(14.1) 38(20.7) 45(24.3) 109(19.7) 590N
of meat poultry except chicken 3( 1.6) 2( 1. 40(21.6) 45( 8.1)
lamb 3( 1.6) 4(22) 1( 0.5) 8( 14
others 3( 1.6) 4(22) 0( 0) 7(12)
blanching 35(19.0) 33(17.9) 51(27.6) 11921.5)
Preference sauteing 38(20.0) 23(12.5) 119(64.3) 180(32.2)
of vegetable fresh 71(38.6) 50(27.2) 10(5.4) 131(23.7) 20.60™*
cooking salad 33(17.9) 70(38.0) 5(27) 108(19.5)
method others 4( 2.2) 7( 3.8) 0( 0) 11¢ 2.0)
no answer 3( 1.6) 1( 0.5) 0( 0) 4 0.7)

*: P<0.05, " : P<0.001, NS : No Significant
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<Table 3> The pattern of Food away from home between Korean, Japanese and Chinese

& o152 353

i . k Korean Japanese Chinese Total 5
- ‘specified contents X
) frequency(%) | frequency(%) | frequency(%) | frequency(%)
over twice a day 37(20.1) 35(19.0) 67(36.2) 139(25.1)
once a day 26(14.1) 31(16.8) 69(37.3) 126(22.7)
2~3 times a week 46(25.0) 18( 9.8) 28(15.1) 92(16.6)
Number of once a week 40(21.7) 55(29.9) 13( 7.0) 108(19.5) 56,66+
dine - out once for two weeks 15( 8.2) 33(12.0) 8( 4.3) 56( 8.1)
one a month 1371 12( 6.5) 0C o) 25( 4.5)
never 6( 3.3) 7( 3.8) 0( 0) 13( 2.3)
no answer 1( 0.5) 4(2.2) 0o 5( 0.9)
alone 3( 1.6) 74(40.2) 16( 8.7) 93(16.8)
Companied family 81(44.0) 17( 9.2) 99(53.5) 197(35.5)
person companion 36(19.6) 43(23.4) 38(20.5) 117(21.1) 50 G
when eat business partner 8( 4.3) 4(22) 6( 3.2) 18( 3.2)
out friends 55(29.9) 43(23.4) 26(14.1) 124(22.4)
others 1( 0.5) 3( 1.6) 0( 0) 4( 0.5)
Japanese food 50 170 38 38
Chinese food 50 83 174 174
Frequently Korean food 175 35 14 14
eating food Thai food 3 8 11 11
when you Vietnamese food 1 3 4 29,79+
dine-out Italian food 28 85 7
(multiple French food 24 3
answer) Mexican food 2 26 0
Fast food 91 8 65 65
Indian food 1 3 1 1
delicious 64(34.8) 137(74.5) 58(34.0) 259(37.6)
Like reason atmosphere 43(23.4) 170 9.2) 17( 9.2) 77(13.9)
of ethnic new experience 58(31.5) 23(12.5) 64(34.6) 145(26.2) 28.52"
food different to the others 2( 1.1 6( 3.3) 41(22.2) 49( 8.6)
and so on 17( 9.2) 1( 0.5) 0 0) 18( 3.2)
doesn’t delicious 23(12.5) 5127.7) 90(48.6) 164(29.6)
Dislike atmospl‘le.re 18( 9.8) 29(15.8) 41(22.2) 88(15.9)
reason of prefer traditional 80(43.5) 65(35.3) 18(97) 163(29.5) 30.90+
ethnic food food to others foods
expensive 57(31.0) 38(20.7) 34(18.4) 129(23.3)
and so on 6( 3.3) 1( 0.5) 2( 1.1 9( 1.7)
under twice a week 116(63.0) 130(70.7) 117(63.2) 363(65.6)
Number of 3~4 times a week 43(23.4) 40(21.7) 63(36.8) 151(27.3)
eating on 5~6 times a week 10( 54) 10( 54) 0( 0) 20( 3.6) 8.72NS
Instant food every day 14( 7.6) 4(22) 0 0) 18( 2.5)
no answer 1C 0.5) 0 0) 0C0) 10 0.1)
under 2times a week 138(74.5) 137(74.4) 70(37.9) 345(62.47)
Number of
. 3~4 times a week 35(19) 34(18.5) 97(52.4) 166(29.9)
eating on - NS
Takeout 5~6 times a week 3( 1.6) 6( 3.3) 8( 4.3) 17( 3.0 7.02
food every day 3 1.6) 6( 3.3) 8( 4.3) 17( 3.0)
no answer 6( 3.3) 1( 0.5) 2( 1.1) 8( 1.63)

*: P<0.05, "™ : P<0.001, NS : No Significant
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