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Abstract

This study investigates the preferences Chinese have of Korean Kimchi and improvements for Chinese market adaptation
of Kimchi through a survey. The questionnaire was conducted on 298 Chinese(108 males, 190 females) residing in Weihai,
Yantai and Qingdao in Shandong province. The questionnaire form was developed and used for self-administration. The
collected data were analyzed by SAS package. Among the subjects, 88.9% had experienced eating Kimchi and 58.8% liked
Kimchi. The preference of Kimchi was significantly higher among males, workers, persons who had visited Korea, and
persons interested in Korea compared to females, university students, persons who hadn’t visited Korea, and persons with
no interest in Korea. The reasons for liking Kimchi, in order of popularity, were for its 'refreshing taste'(64.9%), 'spicy
taste’(57.7%), 'chewy texture'(47.2%), and 'sour taste’(35.1%). The reasons for disliking Kimchi were for its 'smell'(19.6%),
'sour taste'(16.2%), 'salty taste'(14.3%), and 'appearance'(8.7%). Of those surveyed, 97.6% had a positive opinion of Kimchi
intake in the future. The intention of future consumption of Kimchi was significantly higher in females than males. The
type of Kimchi wanted by Chinese was 'less seasoning'(53.4%), 'less spicy'(46.0%), 'sweeter taste'(39.3%), 'less salty'(37.2%),
and 'no fish-like smell'(35.6%). Improvements for increasing Chinese Kimchi consumption were 'development of Kimchi
according to Chinese preference'(81.2%), 'improvement of sanitation'(73.5%), 'decrease in the sale price of Kimchi'(72.8%),
and 'convenient place for the purchase of Kimchi'(63.8%).
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Table 1. General characteristics of subjects

Variables Frequency(N) Percentage(%o)

Gender

Male 108 36.2

Female 190 63.8
Age(years)

10~19 32 10.7

20~29 220 73.8

30~39 35 11.7

40~49 9 3.0

50~59 2 0.7
Occupation

Student 152 51.0

Worker 146 49.0
Type of living

Live alone 20 6.7

Live with friend 19 6.4

Live with family/relatives 81 27.2

Live in dormitory 178 59.7
Nationality

Chinese 289 97.0

Chinese-Korean 7 2.4

Others 2 0.7
Have visited Korea

Yes 37 12.4

No 261 87.6
Interest in Korea

High 155 52.0

Average 127 42.6

Low 16 5.4

Total 298 100.0
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Table 2. Eating experience on Kimchi N(%)
Variables Have Not have Total x°
Gender
Male 98(90.7) 10( 9.3) 108( 36.2) 0,564
Female 167(87.9) 23(12.1) 190( 63.8)
Occupation
Student 125(82.2) 27(17.8) 152( 51.0) 14.0076H+
Worker 140(95.9) 6( 4.1) 146( 49.0)
Have visited Korea
Yes 36(97.3) 1( 2.7) 37( 12.4) 30062
No 229(87.7) 32(12.3) 261( 87.6)
Interest in Korea
High 136(87.7) 19(12.3) 155( 52.0)
Average 114(89.8) 13(10.2) 127( 42.6) 0.6893"
Low 15(93.8) 1( 6.3) 16( 5.4)
Total 265(88.9) 33(11.1) 298(100.0)

% p<0.001, ™ Not significant.
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Table 3. Impression after eating Kimchi at first time N(%)
Variables Very good Good Fair Bad Very bad Total z°
Gender
Male 19(19.4) 39(39.8) 31(31.6) 5( 5.1) 4 4.1) 98( 37.0) 5 0957
Female 23(13.8) 71(42.5) 62(37.1) 10( 6.0) 1( 0.6) 167( 63.0)
Occupation
Student 11( 8.8) 54(43.2) 54(43.2) 6( 4.8) 0( 0.0) 125(472)
Worker 3122.1) 56(40.0) 39(27.9) 9 6.4) 5( 3.6) 140( 52.8)
Have visited Korea
Yes 8(22.2) 9(25.0) 9(25.0) 6(16.7) 411.1) 36136 s
No 34(14.9) 101(44.1) 84(36.7) 9( 3.9) 1( 0.4) 229( 86.4)
Interest in Korea
. 60(44.1)
High 32(23.5) a612) 36(26.5) 6( 4.4) 2 1.5) 136( 51.3)
Average 9 7.9) 3200) 50(43.9) 7( 6.1) 1( 0.9) 114( 43.0)  31.3960%**
Low 1( 6.7) 7(46.7) 2(13.3) 2(13.3) 15( 5.7
Total 42(15.9) 110(41.5) 93(35.1) 15( 5.7) 5( 1.9) 265(100.0)
** p<0.01, *** p<0.001, ™*: Not significant.
Table 4. Preference of Kimchi N(%)
. Very . . . Very 2
Variables preferable Preferable Fair Dislikable dislikable Total X
Gender
Male 19(19.4) 39(39.8) 33(33.7) 4( 4.1) 3(3.1) 98( 37.0) 13.2856%*
Female 19(11.4) 79(47.3) 68(40.7) 1( 0.6) 0( 0.0) 167( 63.0)
Occupation
Student 9( 7.3) 56(45.2) 57(46.0) 2( 1.6) 0( 0.0) R0
Worker 29(20.7) 62(44.3) 43(30.7) 3( 2.1) 3(2.1) 140( 53.0)
Have visited Korea
Yes 12(33.3) 11(30.6) 9(25.0) 2( 5.6) 2( 5.6) 36( 13.6) 04,1074+
No 26(11.4) 107(46.7) 92(40.2) 3( 1.3) 1( 0.4) 229( 86.4)
Interest in Korea
High 30(22.1) 75(55.1) 30(22.1) 1( 0.7) 0( 0.0) 136( 51.3)
Average 7( 6.1) 43(37.7) 61(53.5) 2( 1.8) 1( 0.9) 114( 43.0)  76.0518***
Low 1( 6.7) 0( 0.0) 10(66.7) 2(13.3) 2(13.3) 15C 5.7)
Total 38(14.3) 118(44.5) 101(38.1) 5( 1.9) 3( 1D 265(100.0)
% p<0.01, *** p<0.001.
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Table 5. Future consumption of Kimchi N(%)
Variables Very much Much Average Little None Total x°
Gender
Male 24(22.2) 52(48.2) 18(16.7) 7( 6.5) 7( 6.5) 108( 36.2) 14.0443%
Female 40(21.1) 107(56.3) 35(18.4) 8( 42) 0( 0.0 190( 63.8)
Occupation
Student 30(19.7) 86(56.6) 25(16.5) 9 59 2( 1.3) 152( 51.0) 32489
Worker 34(23.3) 73(50.0) 28(19.2) 6( 4.1) 5( 3.4) 146( 49.0)
Have visited Korea
Yes 14(37.8) 13(35.1) 4(10.8) 2( 54 4(10.8) 37( 12.4)
No 21.9385%**
50(19.2) 146(55.9) 49(18.8) 13( 5.0 3(12) 261( 87.6)
Interest in Korea
High 52(33.6) 88(56.8) 11( 7.1) 3(19 1( 0.7) 155( 52.0)
Average 11( 8.7) 70(55.1) 35(27.6) 9( 7.1) 2( 1.6) 127( 42.6) 99.0529*+#*
Low 1( 6.3) 1( 6.3) 7(43.8) 3(18.8) 4(25.0) 16( 5.4)
Total 64(21.5) 159(53.4) 53(17.8) 15( 5.0) 7( 2.4) 298(100.0)
** p<0.01, *** p<0.001, ": Not significant.
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