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Preference and Eating Activities of Chinese for Traditional Korean Kimchi

Eun-Mi Kim', Young-Jin Kim and Mi-Kyoung Jeong

Korea Food Research Institute, Gyeonggi 463-420, Korea

Abstract

The purpose of this research is to investigate Chinese's preference and directions for improvement of Kimchi
by sensory evaluation, and utilize Kimchi for the China eating habit by survey. Self administered questionnaires
were collected 149 Chinese (16~25 yr) residing in Shanghai. About 89.9% of all the participants had eaten
Kimchi before the survey. Overall preference about Kimchi was 3.59%10.62 (5 point: Lickertis scale) and
affecting factors for overall preference were taste, appearance, texture, in that order. Chinese answered that
tough texture (24.9%), spicy taste (20.5%) and fermented odor (18.19%) were the most important factors in
improved quality of Kimchi. They answered that applications of Kimchi with Chinese cuisine are ‘side dish
with meat cuisine’, ‘eat with cooked rice, rice-mixed-in-soup, gruel’ and ‘use ingredients of cook’, as similar

to Korean’s.
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Table 1. General characteristics of the subjects

Characteristics Categories Frequency Percentage (%)
. Male 56 376
Sexuality Female 93 62.4
16~20 115 77.2
Age (yr) 21~25 34 228
Experience  Have visited
.. 5 34
before visiting Have not
. 144 96.6
Korea visited
Eating
experience Have 134 89.9
on Korean Not Have 15 10.1
Kimchi

Table 2. The preference about Kimchi of Chinese in China
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Factor Total Male Female t-value
Appearance 3.36+0.72Y 3.23+0.74 3.43£0.70 -1.641%2
Color 352%0.75 3.38+0.80 361071 -1.893™°
Odor 3.26+0.77 3.29+0.85 3.25%0.73 0.202™
Taste 3.74+0.85 3.80+0.82 3.71£0.87 0.654™
Texture 3.44%0.71 3.38+0.73 347£0.70 -0.816"°
Preference of overall 3.59+0.62 3.61+0.59 3.58+0.63 0.254™°
YMean+SD.

PNS: Not significance.



Table 3. Overall preference of influential main cause
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Table 4. Feel after eating Kimchi (multiple response)

Factor b B t Frequency Percentage (%)
Taste 0.339 0.549 9.300"" Salty 33 11.7
Appearance 0.271 0.316 5.482" Sweety 24 85
Texture 0.117 0.135 2.249* Sour 90 31.8
5 - 5 Spicy 97 34.3
0.784 F=61.126 R*=0.558 Salted seafood 8 28
YA constant. Taste After-taste 17 6.0
*p<0.05, “p<0.001. Carbonic taste 10 32
Off-taste 2 0.7
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Table 5. The preference reason to Kimchi of Chinese (multiple response)
Male Female Total
N % N % N %
Spicy taste 24 20.7 37 21.6 61 21.3
Yeast-moldy odor 26 224 40 23.4 66 23.0
Red color 9 7.8 15 88 24 8.4
Chewing feel 23 19.8 42 24.6 65 22.6
Healthy food 26 22.4 29 17.0 55 19.2
Other 8 6.9 8 46 16 55
Table 6. The improvement point factor of Kimchi (multiple response)
Male Female Total
Factor
N % N % N %
Fermented odor 13 15.7 32 19.3 45 18.1
Red color 6 72 10 6.0 16 6.4
Salinity 10 12.0 16 9.6 26 10.4
Spicy taste 15 18.1 36 217 15 205
Tough texture 21 25.3 41 24.7 21 24.9
Consideration of chinese taste by region 5 6.0 7 42 12 438
No improvement 4 48 2 12 6 24
Appearance improvement 3 36 11 6.6 14 56
Others 6 7.2 11 6.6 17 6.9
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Table 7. Chinese food similar to Kimchi (multiple response)

Frequency Percentage (%)

Xian cai 29 23.2
Zha cai 19 15.2
Suan cai 19 152
Yué gua 16 12.8
Si chuan pao cai 16 12.8
Absence of Chinese food 11 88
similar to Korean Kimchi
Others 15 12.0
Total 125 100.0
1) B [xian cail: B4, &7 =& 7Bl Al ofA.
2) ¥52% [zha cail : 234 5‘-%]': Al %9 l’v‘ia], 718 sl 2y
agel el 08 ¥ A E218 4 5 2E Azds, 4%,

dE, 0% 2F 5

3) B8 [suan cai] 1 A 23 oA, A= S
4) B [yue gual: Z A e, A Av] 1%,
Ao 3Y Foll Ay HoZ AL F i A
zz_]-._. u}..h'_g]_o:] e A o] Qn
P9Itk [si chuan pao cail : /\}737‘] o] AAF, A% °—F8
el 23, Abpf, BLONA) S5 718l e u3
w3k A& Fole] ol P “LE“-E T, @2, £, —9—°]"|?‘r

52 EREEINEY

HH "} ZHJ_E RAT

ol Al AE.

5

<

% 4
2z

Table 9. Chinese cuisine mingle with Kimchi (multiple re—
sponse)

Frequency Percentage (%)

Mandu 10 8.7
Cuisine with meat 12 104
Gruel 25 217
Frizzled rice 13 11.3
Rice-mixed-in-soup 25 21.7
No chinese cuisine mix with 9 78
Korean Kimchi

Others 21 18.4
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Table 8. Application of Kimchi at Chinese cuisine (multiple response)

Male Female Total

N % N % N %
Eat with meat cuisine 24 38.7 29 276 53 31.7
Use ingredients of cook 15 242 16 15.2 31 18.6
Appetite promotion before meal 4 6.5 12 11.4 16 9.6
Eat with cooked rice, 10 16.1 40 38.1 50 299
Rice-mixed-in-soup, gruel
Eat dessert 9 14.5 8 7.6 17 10.2
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