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Abstracts

This study was conduced to identify the preference and intake frequencies of traditional Korean foods by Chinese-
Koreans in the Yanbian region of China based on the hometown of the female head of household. Data were collected
from 261 Korean housewives living in Yanbian. Twenty-six kinds of daily food items were surveyed. Analysis of variance
was used to compare the similarities and differences among the three groups, which were divided according to hometowns
in North Korea, South Korea, and China. The results for the traditional Korean daily food preferences showed that
housewives born in South Korea are more likely to prefer cereal soup, vegetables soup, and fermented rice punch than
housewives from North Korea and China. Considering the intake frequencies of traditional Korean foods, Korean
housewives born in China are more likely to eat boiled rice and a bun stuffed with seasoned meat and vegetables, as
well as beef and vegetables cooked in a casserole than housewives with hometowns in South Korea and North Korean.
In this article, similarities and differences in the preferences and intake frequencies of traditional Korean foods are
discussed, and implications for nutritionists as well as food marketers are provided.
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Table 1. General characteristics of housewives in the

sample (n=261)
Variable Categories n %
China 137 52.5
Hometown North Korea 104 40.1
South Korea 20 74
High class 40 153
Social class ~ Middle class 198 75.7
Low class 23 . 9.0
Buddhism 6 23
Christian 15 5.8
Religion
Confucian 6 2.3
No religion 234 89.6
Teacher & government workers 51 19.5
Clerical workers 38 14.5
Technical workers 57 22.0
Occupation
Self-employed 27 10.5
Farm workers 51 19.5
Housewives 37 14.0
Elementary school 7 2.7
Junior high school 46 17.7
E‘t‘iaetlion High school 104 398
College (2 years) 67 25.6
More than college 37 14.2
Nuclear family 238 91.2
Family type  Extended w. husband's family 16 6.1
Extended w. wife's family 7 2.7
Mean income Unit: China Yuan 1,876 Yuan
Age Mean 45 yrs
Family size = Mean 33
Years of Mean 21 yrs
marriage
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Table 2. Preference for Korean traditional food
Items South Korea North Korea China Foratio
M(SD) M(SD) M(SD)

Boiled rice 3.4(1.2) 4.2(0.4) 4.1(0.8) 323"

Rice soup 3.5(1.1) 4.1(1.0) 3.6(1.1) 1.72
Noodles, mando, rice-caked soup 4.1(0.6) 4.2(0.5) 4.0(0.9) 0.80

Light soup with mushroom, potato, fish, etc. 3.8(1.2) 4.1(0.3) 3.8(1.1) 0.95
Toenjang soup(Korean soy-bean paste soup) 3.9(1.5) 4.2(0.4) 3.3(1.0) 3.50°

Cool soup with cucumber, seaweed, bean sprouts 3.9(1.2) 4.1(0.3) 4.1(1.0) 0.31

Thick-beef soup 3.6(1.1) 4.1(0.3) 3.9(1.1) 0.51

Pot stew with soybean, kimchi, fish 4.7(0.5) 4.1(0.4) 3.7(0.9) 328

Beef with vegetables cooked in casserole 4.5(0.6) 4.2(0.4) 3.8(1.0) 1.71

Stcamed with beef, chicken, dried pollack, large clam, etc. 4.1(0.6) 4.1(0.2) 3.9(1.0) 0.26

Suan(cucumber, pumpkin, eggplant, bean curd) 4.7(0.6) 4.0(0.5) 3.8(1.2) 0.73

Boiled with soy sauce with beef, potato, fish, lotus root 3.8(1.2) 4.2(0.4) 4.2(1.0) 0.76
Roasted with totok, mushroom, meat, fish, etc. 4.3(1.4) 4.4(0.5) 4.4(0.9) 0.08

Small panfried(fish, oyster, pepper, lotus root, mushroom) 4.2(0.4) 4.2(0.4) 3.9(1.1) 0.70

Large panfried(kimchi, mushroom, pumpkin etc.) 4.0(1.0) 4.3(0.5) 3.3(1.3) 341

Raw vegetables salad w. radish, totok, cucumber, lettuce 4.4(0.5) 4.3(0.5) 4.2(0.8) 0.44
Blanching(bean sprouts, radish, spinach, chopsuey) 3.8(0.8) 4.3(0.5) 4.0(1.0) 0.73

Sliced boiled meat(beef & pig head, cow’s foot jelly, sundae) 4.4(0.5) 4.3(0.7) 3.9(1.0) 1.80

Fried kelp(sesame leaf, seaweed, kelp, pepper, dried fish) 4.0(0.8) 4.0(0.5) 3.7(1.0) 0.62

Kimchi(cabbage, cubed radish, watery radish, cucumber) 4.9(0.4) 4.6(1.0) 4.2(0.8) 3.98"

Ttok(syruttok, songpyon, jungpyon, inzerme, baksulgi) 3.9(0.7) 4.1(0.3) 3.9(0.8) 0.77

Hanga(yakkwa, dashik, yooga, jungga, jujube, glutinous rice) 3.5(0.7) 4.0(0.7) 3.2(1.Y) 0.26

Punch(shik'ye, persimmon, citron, ginseng, omiza, etc.) 4.1(0.4) 4.7(0.7) 3.6(0.9) 3.40"

Jang(toenjang, pepper bean, soy sauce) 4.1(0.6) 4.0(0.2) 3.9(1.0) 0.94

Jangachhi(cucumber, radish, garlic, sesame leaf, pepper) 4.0(0.6) 4.2(0.4) 4.2(0.8) 0.30

Salted sea foods(anchovy, pollack roe, shrimp, shellfish) 4.3(0.5) 4.4(0.5) 3.9(1.1) 1.94

T p<0.05, " p<00l.
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Table 3. Intake frequencies of Korean traditional food
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Ttems South Korea North Korea China Foratio
M(SD) M(SD) M(SD)

Boiled rice 2.8(1.3) 2.6(1.3) 2.9(1.5) 0.37
Rice soup 2.1(L.1) 24(1.4) 2.5(1.3) 0.23
Noodles, mando, rice-caked soup 3.3(0.5) 2.4(1.6) 3.1(14) 337
Light soup with mushroom, potato, fish, etc. 3.1(1.0) 2.7(1.3) 3.2(1.2) 1.21
Toenjang soup(Korean soy-bean paste soup) 2.3(1.5) 27(1.4) 3.3(1.2) 3.40°
Cool soup with cucumber, seaweed, bean sprouts 2.9(1.3) 2.1(1.2) 3.4(1.3) 760"
Thick-beef soup 1.7(1.0) 22(12) 3.1(1.3) 465"
Pot stew with soybean, kimchi, fish 3.3(14) 3.2(L.2) 3.4(1.3) 0.12
Beef with vegetables cooked in casserole 3.0(1.2) 21114 3.1(1.4) 3.70"
Steamed with beef, chicken, dried pollack, large clam, etc. 2.7(1.3) 2.6(0.9) 2.9(1.2) 0.49
Suan(cucumber, pumpkin, eggplant, bean curd) 1.7(1.2) 3.1(0.7) 3.3(1.4) 2.02
Boiled with soy sauce with beef, potato, fish, lotus root 2.7(1.3) 2.8(L.1) 3.4(1.3) 375
Roasted with totok, mushroom, meat, fish, etc. 2.6(1.1) 3.1(1.3) 3.4(1.3) 1.62
Small panfried(fish, oyster, pepper, lotus root, mushroom) 2.7(L.5) 2.6(1.3) 2.7(1.4) 0.07
Large panfried(kimchi, mushroom, pumpkin etc.) 2.3(1.2) 2.0(1.4) 2.4(1.5) 0.16
Raw vegetables salad w. radish, totok, cucumber, lettuce 4.0(0.7) 2.8(1.1) 3.5(1.1) 3.83"
Blanching(bean sprouts, radish, spinach, chopsuey) 3.2(1.3) 29(1.2) 3.2(1.3) 0.61
Sliced boiled meat(beef & pig head, cow’s foot jelly, sundae) 3.0(1.2) 2.7(1.6) 2.7(1.3) 0.11
Fried kelp(sesame leaf, seaweed, kelp, pepper, dried fish) 3.7(0.6) 2.4(1.0) 2.4(1.3) 1.43
Kimchi(cabbage, cubed radish, watery radish, cucumber) 4.3(0.5) 3.8(1.3) 3.6(1.2) 1.16
Ttok(syruttok, songpy®n, jungpyon, inzerme, baksulgi) 3.0(1.2) 1.9(1.2) 2.8(1.3) 420
Hanga(yakkwa, dashik, yooga, jungga, jujube, glutinous rice) 252.1) 4.1(0.9) 2.2(1.3) 0.94
Punch(shik'ye, persimmon, citron, ginseng, omiza, etc.) 3.2(1.3) 2.6(1.1) 3.0(1.2) 0.48
Jang(toenjang, pepper bean, soy sauce) 2.7(1.3) 2.6(0.9) 29(1.2) 0.62
Jangachhi(cucumber, radish, garlic, sesame leaf, pepper) 3.2(0.4) 2.8(1.4) 3.3(1.3) 1.16
Salted sea foods(anchovy, pollack roe, shrimp, shellfish) 3.3(1.D) 2.8(1.4) 3.1(1.3) 0.46

T p<0.05, " p<0.01.
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| 23k el AL el | 3F= PRI iored foods 024 071" 047
olct. ] -
UEA AL 2AF Hold R FEQ FHg P05 p0oL
o] As=et HA ¥iE o] JHAAE 8% 49, e
S5 Aswe} AF WErt fol3 34 #AE BT 5. Nk B ME et B4 MEEet M3 el 7t
ol2|& A mao] Fta} Hl FRE v Fxe 2| WF X0
FRE0] BE oA Azt BF HA UEE 08 ofiells F4-2) APIR T AE Ad 549 HI=
E0E AE el ok AT AT #te] 06 013 S = & AFH RIEV ol HE Aojrt YEAE golEy] 98
F, W, B o, B AR 2R, A A, A Sl paired testE g A3Vt Table Sofl AlAIE o] lck AAwkE<l

o AF AR 97 A% DY 240 P HERE B
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Table 5. Mean differences between preferences and intake frequencies of Korean traditional food
South Korea North Korea China
Items
(Preference vs. Intake Frequency) Mean Mean Mean P
difference difference difference
Boiled rice 0.63 1.05 1.56 529" 1.23 1226”7
Rice soup 129 357 1.72 412" 1.01 12227
Noodles, mando, rice-caked soup 1.0 4.58" 1.83 546" 0.85 10217
Light soup with mushroom, potato, fish, etc. 0.71 2.50" 1.39 5417 0.55 74"
Toenjang soup(Korean soy-bean paste soup) 0.67 093 1.54 438" 0.51 6.51"
Cool soup with cucumber, seaweed, bean sprouts 1.04 2,65 2.11 661" 0.73 771"
Thick-beef soup 1.83 338" 1.85 6.48" 0.85 877"
Pot stew with soybean, kimchi, fish 1.33 2.70° 0.83 3.07" 0.61 625"
Beef with vegetables cooked in casserole 1.29 357" 2.07 642" 1.04 9.79"
Suan(cucumber, pumpkin, eggplant, bean curd) 251 1.67 1.47 643" 0.55 385"
Boiled w. soy sauce w. beef, fish, lotus root 0.86 2.12 1.46 6.02" 0.77 9.05"
Roasted with totok, mushroom, meat, fish, etc. 1.57 3277 1.31 5.18” 0.93 997"
Small panfried(fish, oyster, pepper, etc.) 1.67 2.50 1.73 5197 1.09 8.72"
Large panfried(kimchi, mushroom, pumpkin etc.) 1.66 5.00° 241 6.01" 0.82 5027
Raw vegetables salad w. radish, totok, cucumber) 038 1.63 1.51 6.89" 0.71 9.34”
Blanching(bean sprouts, radish, spinach, chopsuey) 0.41 1.01 1.39 6.02" 0.78 8.53"
Sliced boiled meat(beef & pig head, sundae, etc)  1.42 275" 1.61 3217 1.15 11427
Fried kelp(sesame leaf, seaweed, kelp, pepper) 0.36 1.07 1.71 477" 1.19 8.28"
Salted sca foods(anchovy, shrimp, shellfish) 0.86 1.87 1.64 425" 0.77 8.30"
Kimchi(cabbage, cubed radish, cucumber) 0.57 1.92 0.78 236" 0.59 8.37"
Jangachhi(cucumber, radish, garlic, sesame leaf) 0.64 297 1.41 411" 0.87 9.94"
Ttok(syruttok, songpydn, jungpyon, baksulgi) 1.12 316" 2.22 8.09” 1.06 1046~
Hanga(yakkwa, dashik, yooga, jungga, jujube) 1.34 1.03 0.3 1.01 0.85 498"
Punch(shik'ye, persimmon, citron, ginseng) 0.83 1.54 1.73 5197 0.75 718"
Stored foods 0.39 0.79 0.06 0.43 0.18 0.25

" p<0.05, 7 p<0.01.
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Table 6. Preference of Korean traditional holiday food
: New years day

South North .
Items Korea Korea 1&2?;) F-ratio
M(SD) M(SD)

Rice caked soup 4.0(1.2) 3.1(0.5) 3.6(0.9) 3.52°
Mando soup 43(0.7)  3.6(09)  4.8(1.1) 559"
Slice boiled meat 4.3(1.0) 3.5(1.0) 3.8(1.0) 1.09
Cow's foot jelly 4.3(1.0) 3.4(1.0) 3.8(1.0) 1.34
Panfried 45(1.0) 49(04) 4.0(0.9 1.11
Raw meet 42(1.1) 34(0.8) 3.709) 1.21
Bean pancake 4.0(1.2) 32(07) 3.50.9) 1.11
Nurum panfried  5.0(0.0)  3.7(1.2)  4.2(1.0) 1.45
Hwayang panfri. 4.5(1.0) 3.7(1.2) 4.0(1.0) 0.64
Steamed food 4.3(1.0) 381D 3.9(1.0) 0.64
Kyungdan 43(1.2)  3.50.0) 4.0(1.0) 0.66
Yakkwa 3.000.0) 4004  4.3(1.0) 1.60
Chunggwa 37(1.0y  3.7(1.2)  3.8(1.0) 0.05
Gangjong 5.00.0)  4.0(14)  3.8(1.0) 1.37
Dashik 5.000.0) 43(1.2) 3.9(1.0) 1.90
Herb salad 4.4(1.0) 40(1.00 4.2(1.0) 0.41
Shik'ye 4.6(0.9) 34009  3.9(1.0) 222
Persimmon pun. 4.0(1.2) 4.0(14) 4.1(1.0) 0.02
Rice wine 44(1.0) 37(1.0) 4509 385
Chopsuey 4.0(1.1)  3.4(09) 4.4(0.9) 328
Inzerme 44(1.0) 35009 4.0(1.0) 2.19
Syruttok 42(1.1)  3.0(0.0)  3.6(0.9) 456"
Zoahk 43(1.2) 35100 43(1.0) 1.25
Susu pancake 49(0.2) 40014 4110 0.73
Radish kimchi 391D 43(1.0) 4.2(1.0) 0.48
Cabbage kimchi  4.9(0.1)  4.5(0.9)  4.6(0.8) 1.05
Nabak kimchi 37(12) 4509  3.9(1.0) 1.59
Zang kimchi 42(1.1)  4501.0) 4.2(1.0) 0.28
p<0.05, “p<0.01.
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Table 7. Preference of Korean traditional holiday food
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Table 8. Preference of Korean traditional hoeliday food
: Hanshik(105th day after the winter solstice)

South North .
Items Korea Korea h(/?{?;r;’;\) F-ratio
M(SD)  M(SD)

Boil. new rice  4.3(1.0)  4.4(09) 4509  0.07
Taro soup 49(04) 4807 371.0) 455
Steam chicken  3.8(1.0)  3.8(1.0)  3.71.0) 0.0l
Chopsuey 45(1.0)  32(06)  4.0(1.0) 5017
Panfried 49(05) 37(12)  3710) 364
Spit mushroom  4.9(03)  4.0(14)  42(1.0) 101
Nurum panfri.  4.9(0.7)  43(12) 43(1.0) 099
Seaweed 40(12) 3308 38(1.0) 074
Herb salad 42(1.1)  391.0)  391.0) 0.6
Chestnut 49(0.5)  351.0) 43(1.0) 228
Songpyon 42(1.1)  37(1.0)  3710) 059
Yakshik 49(02) 37(12)  41(1.0) 151
Syruttok 42(1.1) 31005  3408) 345
Taro danza 49(04)  41(14) 4509 082
Inzerme 45(1.0)  38(1.0) 39(1.0) 081
Slice boil meat 4.9(0.8)  3.4(0.9)  38(1.0)  3.65
Bean pancake  4.5(1.0)  3.4(09)  3.7(1.0)  2.01
Radish kimchi  4.4(1.0)  4.8(0.7)  4.1(1.0)  3.28
Cabbage kim.  4.7(0.8)  4.2(0.8)  43(1.0) 174
Nabak kimchi  4.1(12)  4.7(0.8)  43(09) 0.6l
Fruits 43(1.0) 31007y 43(1.0) 167
Gangjong 49(0.7)  490.5)  41(1.0)  1.88
Dashik 49(03)  41(14)  42(10) 097
Jujube 49(02) 41(14)  43(10) 088
Pear punch 49(08)  42(14) 4509 082
Pear suk 4905 4902 4409 093
Shik'ye 45(1.0)  41(1.2)  39(1.0) 068
Persimmon pun  4.9(0.6)  4.9(0.3)  4.1(1.0) 181
T p<0.05, T p<0.01.
SR MaEdME 22 FIPQA Ao 2 AT 7
@GR, BAITE, A, 2 S e diEsE o
o] mE zpo]F Ho|x] gt FA|de B i A
et 7P %A 1 9] R 2o it A s = At
Aoz T HA A5 vl& 18 & 92 oAUtk

Ttems South Korea North Korea  China Foratio
M(SD) M(SD) M(SD)

Rice wine 4.7(0.8) 4.9(0.5) 4.7(0.7) 0.30
Fruits 4.7(0.8) 4.9(0.5) 4.6(0.8) 0.86
Dried slice  4.5(1.0) 4.6(0.9) 4.0(1.0) 1.32
Shik'ye 4.6(0.9) 3.2(0.6) 3.8(1.0) 372"
Ttok 4.0(1.1) 3.9(1.0) 4.2(1.0) 0.86
Noddles 4.2(1.1) 3.3(0.7) 3.8(1.0) 3.04°
Soup 4.3(1.0) 4.0(1.4) 4.4(0.9) 0.16
Panfried 3.7(1.2) 3.0(0.0) 4.3(1.0) 2.17
T p<0.05,  Tp<0.01.

Table 9. Preference of Korean traditional holiday food
: Dong-gi(Coldest winter solstice)

Ttems South Korea North Korea  China Foratio
M(SD) M(SD) M(SD)
Red bean soup  4.7(0.8) 4.2(1.0) 4.6(08) 379"
Watery radish  5.0(0.0) 34(09) 40100 391
Kyungdan 3.7(1.2) 3.6(1.0) 43(1.0) 235
Syruttok 3.5(1.0) 3.2(0.6) 3.6(0.9) 1.32
Fruits 4.0(1.2) 3.4(0.9) 3.9(1.0) 1.06
Shik'ye 3.7(1.2) 3.8(1.0) 3.8(1.0) 0.07
Persimmon pun  5.0(0.0) 3.0(0.0) 4.1(1.0) 353
T p<0.05, 7 p<0.01.
gt A EE
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