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Abstract

This questionnaire study was conducted to investigate the levels of recognition and attitude for Korean traditional food
among Japanese tourists. The aim was to provide basic data for making a detailed marketing direction alignment of
globalization and commercialization of Korean traditional food. The results can be summarized as follows. The ‘Korean
wave(Hanlin)® was ‘the number of known Korean star performers’(3.77 points), ‘the number of watched Korean dra-
mas’(3.67 points), ‘the number of watched Korean movies’(3.44 points), ‘the number of owned Korean singer’s tapes or
CDs’(3.04 points), ‘the number of read books’(2.83 points), and 'the number of viewed cartoons’(2.49 points), in order.
The high-intake frequency of Korean traditional foods was ‘Bibimbap’, ‘Galbigui’, ‘BaechooKimchi’, ‘Bulgogi’, ‘Kkak-
dugi’, ‘Tteokbokki’, ‘Japchae’, ‘Galbitang’, ‘PaJeon’, and ‘Namullyu’ in order. On the other hand, the intake frequency
of ‘Songpyeon’, ‘Injelmi’, ‘Sikhye’ and ‘Sujeonggwa’ was very low. The most effective ‘Hanliu’ item for raising the
recognition of Korean traditional food was ‘the number of read books’. The most effective ‘Hanliu’ item for raising the
experience of Korean cooking was ‘the number of read books’, followed by ‘the number of watched Korean movies’, ‘the
number of watched Korean dramas’, and ‘the number of viewed cartoons' in order. The most effective ‘Hanliu’ item for
raising the intake frequency of Korean traditional food was ‘the number of watched Korean dramas’, followed by ‘the
number of watched Korean movies’ and ‘the number of read books’ in order.
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Table 1. General characteristics of the subjects Table 3. Intake frequency of Korean traditional food
(Mean+SD)
Variable Group N(%)
Variables Male Female Total T-value
Male 121( 32.3) -
Bibimbap 381£1.13  4.19+£1.09 4.11£1.10 —2.992
Gender Female 254( 67.7)
Jabgokbap 3.67£1.34 3.40£1.51 3.43+1.49 1.648
Total 375(100.0)
Samgyetang 3.76+1.35 3.48£1.53 3.55+1.47 1.671
10~19 15C 4.0) Galbitang 3.86+1.23 3.55+1.55 3.61+1.46  2.017
20~29 88( 23.5) Yukgaejang 343+137 3284140 3324140 925
30~39 82( 21.9) Doenjangljigae  3.58+1.21 3.31£1.31 3.38+1.32 1.877
Age(yr) ’ ’ N
+1. . . . . .
4049 102( 27.2) KimchiJjigae 3.55+1.15  3.49+1.33  3.52+1.30 416
Sundubuljigae 3.62+1.22 337144 3444141 1.634
>50 88( 23.5)
Guksu 341+1.29 3.13£145 3.23+1.42 1.787
Total 375(100.0)
Naengmyeon 3.72+1.18  3.45£1.40 3.54+1.36 1.681
Student MCILD KimchiJeon 340£1.02 3355110 338£123 348
Mistress of a house 128( 34.3) Paleon 3596100 357+133  3.58+127 026
Public service personnel 46( 12.4) BaechooKimchi  4.02£122  4.06x1.32  4.08+127  —.298
Occupation ~ Professional worker 54( 14.6) Kkakdugi 3.83+1.35 394141 3944137 -706
Company employee 72( 19.4) Dongchimi 2.86+1.39 323149 314147 -2302
Others 30( 8.1) Oi-sobagi 3.00£1.25 343+143 335£139 -2.885"
Total 371(100.0) Japchae 3.83+0.99 3.52+1.50 3.65+1.35 2255
<High school 700 19.0) Bulgogi 398+1.16 397111 3.99+1.13 070
College 124( 33.6) Galbigui 4.09+1.21 4.10+1.10 4.09+1.15 -.073
) o Tteokbokki 3.97£122 3824130 3.88+1.29 .969
Education University 151( 40.9)
Namullyu 3.52+1.30 3.58+1.27 3.56+129 -423
>Graduate school 24( 6.5) o
Injelmi 3.00+£1.10  2.81+£1.29 2.88+1.26 1.367
Total 369(100.0) Songpyeon 281113 269136 270+1.30 818
Single 94( 25.3) Sikhye 3124122 2794120 290£129 2350 -
Marriage Married 277( 74.7) Sujeonggwa 3.16£1.20 2.97+1.15 3.01+1.94 734
Total 371(1000) * p<005’ b p<001
Table 2. Contacted state of the ‘Hanliu’ (Mean+SD)
Item Male Female Total T-value
The number of watched Korean dramas 3.75+1.12 3.63+1.18 3.67+1.17 0.910
The number of watched Korean movies 341£1.14 3.52+1.30 3.44+1.28 —0.860
The number of known Korean star performers 3.45+1.06 3.93+1.08 3.77£1.09 -4.018™"
The number of owned Korean singer’s tapes or CDs 3.09+1.26 3.08+1.32 3.04+1.32 -0.025
The number of read books 2.78+1.38 2.93+141 2.83+1.41 —0.972
The number of viewed cartoons 2.44+1.28 2.58+1.46 2.49+1.40 —0.887

™ p<0.001.
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Table 4. Reliability coefficients for recognition of Korean traditional food

Cronbach's «

Item Mean+SD if item deleted Cronbach's @

Korean food have thought that food is a restorative 3.8740.97 701
Know much Korean dishes such as Kimchi, Bulgogi, Bibimbap 3.87+0.90 712
Recognition Korean food is complicated cooking process but true heart comes 3.91+0.81 .749

?rt;dli(t(i)érelzrll Korean food is unique spices 3.83+0.84 716 754
food Korean food is developed ferment food 3.80+0.83 699
Korean food is Wellbeing food by grains and vegetables putting first 3.90+0.82 713
3.60+0.91 747

Korean table manner is strict

Table 5. Reliability coefficients for experience of Korean cooking

Item Mean+SD Cronbach's ¢ if item deleted Cronbach's «
Have ever leamned cooking method of Korean food 2.96+1.21 769
Experience O.f Know cooking method of Korean food 3.22+1.14 742 776
Korean cooking
Have ever made Korean food 3.23%1.17 738
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Table 6. The impacts of the ‘Hanliu’ on recognition of Korean traditional food

Variables RYAR?) F P B T-value P-value
Constant 31.176 0.000
The number of watched Korean dramas 0.197 2.564 0.011
The number of watched Korean movies 0.201 2.666 0.008
The number of known Korean star performers (gﬁg) 16..106 0.000 0.003 0.049 0.961
The number of owned Korean singer’s tapes or CDs 0.095 1.441 0.150
The number of read books 0.258 3.849 0.000
The number of viewed cartoons 0.235 3.726 0.000

Table 7. The impacts of the ‘Hanliu’ on experience of Korean cooking

Variables RY(AR?) F P B T-value P-value
Constant 11.741 0.000
The number of watched Korean dramas 0.190 2.910 0.004
The number of watched Korean movies 0.272 3.493 0.001
The number of known Korean star performers (giéz) 12.601 0.000 0.116 1.790 0.074
The number of owned Korean singer’s tapes or CDs 0.105 1.327 0.185
The number of read books 0.287 4.119 0.000
The number of viewed cartoons 0.154 2483 0.014
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Table 8. The impacts of the ‘Hanliu’ on intake frequency of Korean traditional food

Variables R(AR?) F P B T-value P-value
Constant 13.014 0.000
The number of watched Korean dramas 0.329 3.962 0.000
The number of watched Korean movies 0.220 2.691 0.007
The number of known Korean star performers (852;) 18.902 0.000 0.005 0.080 0.936
The number of owned Korean singer’s tapes or CDs 0.052 0.782 0.435
The number of read books 0.168 2.452 0.015
The number of viewed cartoons 0.060 0.994 0.321
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