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A Comparison of the Perceptions of Asian Food by Native Swedish and
Yugoslavian Immigrant University Students in V&xjo, Sweden
- with a focus on Thai, Chinese, Japanese and Korean Food -

Kyung-Ran Lee', Jong Mee Lee”, Mi-Sook Cho'

'Department of Nutritional Science and Food Management, College of Health Sciences, Ewha Womans University,
*NongShim Center of Food Culture

Abstract

When globalizing Korean food, it is important to conduct regional consumer research before entering the market so that an
effective market strategy can be developed. This study was conducted to compare the perceptions regarding Thai, Chinese,
Japanese and Korean food between Swedish and Yugoslavian university students in Véxjo, Sweden, where regional market
research is lacking. As immigration increases worldwide, comparison of consumer perceptions of immigrants and domestic

individuals will provide meaningful insight for use in the development of marketing strategies for areas where immigrant
populations are increasing rapidly. In this study, six attributes of Asian food, fresh vegetables, low fat, chicken and sea food,
exotic ingredient, value for money and unknown food, were compared. The perception of fresh vegetables and low fat of
Chinese food differed significantly among the two groups. Because both of these attributes are health related, these findings
indicate that recipe modification may be necessary to adapt to the preferred taste of target customers in this prospective market.
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54 Aol WSS 1 I AY 52 2HAEE 54
01 %171 mEolt, o] 2R FE 540l 9FE viAe
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A gt 2 g3t eSOl Az 34 FEe] A
7ol WA (de Mooij, 2004), o] 1, 245l oI
3] o] Eajo] JaES Wil 9Tk Fo| Hr.

A F7HA] Q] AgY A5 AR o|qirle] FabA-gof ut
£ SANSE W AR QoHLg BojollA] it 43
T tH(Parsons & 1999; Satia 5 2000; Liou &
Contento 2001; Wahlqvist 2002; Arrendondo 5 2006;
Sukalakamala & Brittin 2006; Kim -5 2007; Renzaho &
Burns 2007; Maamoun 5 2007), &5, vl 9= 5 0
FE Algtof] o9l 2 opfol, ofZEr} F=, o|E, T
=, @, 7|28, Alstel @R Bls 5 thefet o vt
Sl sl 241 W 23} AS-(acculturation) off thet
A7t AT H 7HA] AG-EolA] BIAAA oS
o] At FAESe| SE o A7 A7 Stk Aol
HPAE QAL whaba] 1o whE o]RIA} tide] Fgulso] H
Q35T Ao] ZZo]|¢ltH(Parsons & 1999; Wahjqvist
2002; Arredondo & 2006; Kim 5 2007; Renzaho &
Burns 2007; Maamoun 5 2007),

oFeoFue- HES A|Q]slal= Cervellon & Dube’} 2005
ol =343k A Qo] o|IAE9] S419] Z3HA-53} 4x8|A}
6‘&].‘5:'_ T} '%'j K‘J_:]‘:[L.L_-_ iLo]-57] ‘8]5{;}_

wepA] o] At ARt ARl Agdlel RIE3E 1A
e}t 24T o|UIFEE] Sl theh QlAlaF BERIS] S4
of thet Q1419] Zfo|& Hwsf 53] o|uIAEo] 7kl
AU Ao WET o o FES dEsfof T A AAls}
T2} ik, W] §-EU FTA A4S Bdo| £ A3,
=7kl gt 4xnjE izt ofn) let shzlet,

o] =79] Agtole} b ZARRAY A HolAd Vixjo
of gkt Aol et Al= EdTth= A B A YollA
h3AE Y o 2 ER AR A-HAQ] HEol
U et 2AF W-8o] Q1Ao] gt Fto] g thE ofAlo}
S0 gt A B2 AREEQI ofAlot 4o gt &
d 9 Q1A tigt AL 7hs 3

N, o3 i

XlEax

X}ﬂ“/l\"ﬂ O Ad dHo A3t vixjeo] Q& Vixjo
Universiteto]] 2007¢ 4~5-°fJ ZAF GA] E250] g9l
20~30A] 294l EZHly} Gar&ala|of o]ui} ishIES
oz ojsojgict,

1) Ao A=
AgHE BahgAle] A9 %
wat 2o % shel B

52 93t 7% A7k A
8% %7%311:} QAR B, F,

5ol W YA T
E Ao} 312 olala} ik

2 " et 2t 2§99 o158
T LR CEY Ay Lo s,
Vixjo Universitet2> A6 5 Vixjoo] $x]3)] A3 =
A} RIS 2007 5%o] 97 ThAel ofAlo} 2417 % A
2o BTSN, 22t F 2e| FRLAUT AE L4
o ZAISISITY, T SAHE EAIA 2teh

flo 4
j;

rlo

u) n>4

2) A A A

ZAPPAAFRE Vixis Universitet TthaHgEo] AelE|gir),

ZAFN A E EEL1 o]vIAkR A4 E ofok Skt o]
50 AL AAIA 0 2Ho) HlElol AT E Zjo] B]mwo]
A v gost AvE 9L 2 glrl AHHo| drlE
EFAER 294 PSS Huare AA|Hog =4y
of AL Wk ARS] FAIZ A|917} Blszsitial g 4= Qi

olmz} JEo gl A S yLahu|o} o]} tfsldo] A
HE 9=t o] 1&L 19904 1:1—/\] YHdo=z ols) g%o
= 'l Fejo] olnlQlart G5 Rt 29dle] 21 ol
WolEel =7k - shtoldt, 1990Lj EEQ olgl 177} &
E‘io o2 2007y GA] s o R A LEkaa) = o]
9N = 24Tl

2, AX ZARb A& ZAt

2 28R olRolRE. 18] A A gL
& 20069 49 Y QU= VixjoA| S 2QRIQ1 A 2
ool SlElR % 20~304] A9Hsl 1299) QIEHE 24
ok, 1A FA A Aot oA FE 24 9l A
A 2Hgell 71271 ==t A 2APE 1do] Ad Al
oAl AlE|Qlom R AR FALS] Hfgo] AJZFo] Ryl
= o8] Sa% 4] Selskiat 20079 4% hAl 20~80
M| Vixjo Universitet TS 3H-& F712 Qg HSo] 9]
ol 42 el Aol et 91 2L sH3iet. ol
&l oFAlof Aol thet &3 11 FEof Thgt 7 E Tt
ofefol oA A= UL e DAL oA, A
= 20~30A| Ato]9] Vixjorh st 29wl ZEEQ] Y (SWE)
24673} 7 §ageholol oM YSHI(YUG) 3372 A
= o83 RAE S8 A Am S o 28A
AP o3t s SWES] -9 &} 10273 of 2;
1437 123 Fr|y 1go= FAEUAT YUGY 9=
WA 9%, o} 240 A

3. Eg Al
2% A7 E SPSS for window(ver, 13) =4 9jj7] 4]
2 ojgsjo] B4 AT

D HUEde], 2009¢] 3% 24%, $-EU FTA AR} B} http://www.mt, co kr/view/mtview, php?type=1&no=2009032417157069130&outlink=1



A9l HatDE 2

=

et A F=o Zfo|et oAl
of 241 &Adol thgt Q149 Apol= W47 EE el ol
2 Chi-square testE 3| £45}9tHAhn 5, 2002;
Feild, 2005).

m. Zxp gl o2t

1. OAjO} SA] ZE F=

A= SWEZ} YUGHTE ofrlof 412 T wWol 3|

Aoz ZAMETE, gE&419] AL SWEE 94%7}

YUGE 52%7} A3t 22241 SWEZF 95%, YUGZ}
64% AP, RS SWEZ} 70%, YUGZ} 39% 73
ARt A& eyt gl F OF ERolA HE
gk AR vlgo] W2 Ao g UEyl=t SWE= 20%,
YUGE 6%°to] Aagctal g3ich(Table 1),

Chi—square H|AEE E3f] o] zlo|&0] EAXORE &
oujgt g AHHESE w, E=-34(*(1)=52.93, p=
.000), Z=-341(x*(1)=34.45, p=,000), EZA (" (1)=
11,75, p=.001), 1L =S4 (x2(1)=3.90, p=.048) X
T 5 25 Ateloll Ad Afol7t fjulsitt= AukE yEt
W3t

2. Zt OtAlot 241 £Hof gk Q1A

1A A oA FEH HANHARL ofAlol S4of o
gt HA 67 A= o Aok AlASE A& (Fresh
vegetable)’, ‘A A% (Low fat)’, ‘T3l7|2} dJjAME(Chicken
and sea food)’, ‘©]=+4] A& (Exotic ingredient)’, ‘714

tu] 7}x](Value for money)’ 18|31l ‘TeJR|A] %2 54
<Table 1> Experience of Asian food (SWE vs. YUG)
Experience of Group Chi-
Asian food SWE (%) YUG (%) square b
15 16
Thai food " © “8) 52.93 0.000*
al oo Y 231 17 . .
CS (94) (52)
13 12
No
; 5 36
Chlnese ( ) ( ) 3445 0.000*
food % 233 21
e 95) (64)
75 20
No
0 61
Japanese (30) ©1) 11.75 0.001*
food Y 171 13
s (70) (39)
196 31
No
Korean (80) ©4) *
food » 50 2 3.90 0.048
CS (20) ©)

*p<.05

n&2fd|0oF O|2IXE CHEHY AtO|2] OFAJOF SAOH CHEH Q1A bW 453
(Unknown food)’ld] o] £AH5S =402 ofro} &
Alof tigt EAA ¢l ¢1Xa} AA=ECHLee 5, 2008), %F
ARl 2ebAo A= AL FrojRlE0] o 6717 S4ES 7t
oAlof SAJH o g AN AS HEEARCH e 5
2008).

SWE IgoAIA= ‘LA A] &2 S4](Unknown food)’
&Ao] ofAlo} SA1S duh AEPAILE F(-)9 A8
& AU Ao UehdthLee 5 2008). SWE LgolA=
00% ol4fo] B AT FHEAIS ANk YT 1
of BN BISAT S A o] eiA| A e 34
(Unknown food)’ 2.2 Q1A|5F ZAFHAIA= 10% o]stSitt
(22} 6729} 8%). AR AX= 70%2] SWE7} ZE 3t
TP QA9 AL 15%to] A G 34
(Unknown food)’ /443 AZAFHTLE 20% ¢ SWETH 7
gt =219 B9 56%7F AHAA] §2 24 (Unknown
food)” &3 AAAIHTE.

YUGO| A= obAlof 241s 773t vlgo] SWEo] H|s| &
AN FFole Estar, <deAA] 2 34l(Unknown
food)> &£AJo] tjjst ol&lo] AHAA o2 SWER} Ad5] vl
3t Aoz Uehdth 64%9] YUG 7} AE3 Z=-e4lo] A

2 18%2] YUG7} =241 ‘A R|#] &2 221 (Unknown
foodyolet QLA 5297k A RAMUERT Bt B-LA1e)
AS 9%, 39%7} 7 E 3t OE!%%*‘«] 45 16%, 1e|aL
16271 77t et A5 56722 AN A7} s
ofAJo} S48 <A R]A] 92 24](Unknown food)” &4
I ATA T o] Ayt ]| 98 LA (Unknown
food)' 4.2 oAlo} 410 thet B AERF offet o
o obalo} dlag o] Aoje] duht ZAEHLA ojnshw
QAmAo] Tk AL WelZr), o4 A A thel
o) SIHIT Vaools 2A DA B, B, U SAHL
EARAY B SAe EAA gt

‘o]=+4] A& (Exotic ingredient)’ &40 thsl], SWES]
85 5128 ZAMNIAE HEEA 0 &2 ofX|of ZA1E o] &
A3t AIZIEE, L dhtol e A obAlok S 2k
HuE g3 S4e AP el oA A= (Bxotic
ingredient)’ £/ AWAIHTH39%). 1 tha T4
0] 22%, LUE-2A]0] 229 18|11l Skt 2410] 11%=2 °] &
A} AR A THLee = 2008).

YUG®] 7-%-olli= 71 oFAlo} 5412 SWEHTH 1 @ol
‘o]=r4] A& (Exotic ingredient)’ £33} ATA|H T =
=Al0] 7Y wol ol=3 ARE AMSRITHL FRIL(55%),
I e T 24 (42%), Y 324(24%) 1E)al fha
2(27%) 2013,

‘AlXSE A4 (Fresh vegetable)’ £A49] HA9E= 50% 9]
AFo] SWEQ} YUGZ) AHHA o2 ofxJo} &412 o
QLTI S, AHSAE AT SWES) A9 o3
24jo] F7, A, A Aol Hs o wol 4

of

[e]

o
of
i
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<Table 2> Perceived attributes of Asian food (N=246)
Thai food Chinese food Japanese food Korean food General Asian food
Attributes N(%) N(%) N(%) N(%) N(%)

SWE YUG SWE YUG SWE YUG SWE YUG SWE YUG

Fresh vegetable 133 17 75 20 57 14 23 > 140 18
8 (54) (52) (30) (61) (23) (42) ©) (15) (57) (55)

Low fat 76 13 31 14 134 18 21 5 74 14
(32) (40) (13) (42) (54) (55) ©) (15) (30) (42)

Chicken and sea food 139 19 122 22 125 15 25 4 133 15
(57) (58) (50) (67) (50) (45) (10) (12) (54) 39)

Exotic ingredient 96 18 >4 14 >4 8 27 9 126 10
& (39) (55) (22) (42) (22) (24) (1) (27) (51) (30)

Value for mone 113 16 96 16 31 9 17 5 117 13
¥ (46) (48) (39) (48) (13) (27) @) (15) (48) (39)

Unknown food 15 3 19 6 49 5 131 18 47 7
(6) ) 8 (18) (20) (15) (53) (56) (19) 21

(Fresh vegetable)’ AARTE

At SWEE 919

S U =, Y SAoA o2 FE BTt 30%2] SWE
Hlo] ZA2A13} ‘AlASE A4 (Fresh vegetable) &£AS
AT 7] ¥HH YUGS] AL 61%2] ZAFN A 228
A3} <4135 A4 (Fresh vegetable)” &4 AHAIFT.
IE 23%2] SWE7} QE2-S-A 7} A1 431 XA (Fresh vegetable)’
S5 AWAX BHH 42%9] YUGZE YES4]0] o] &4
o AykEIchar g3k

AA (Low fat)” £/d0f tiefii= 30%2] SWES} 43%
o] YUGZ} A o2 ofAlof AL o] AT AvkETh
It FTh 7 ofAlol 34 Feolle T IE BF YR
=210 tsl 50% o] AR ARE0] A A (Low fat)’
81 A4 Aof AR H=22ol tieliAl= 32%9]
SWEQ} 40%2] YUGZ} ‘A A|HH(Low fat)” AT A4 X
Ak, Tl tefA= “AA(Low fat)” &/dof Tt
¢14]o] SWEQF YUG = ZL& kol @A 2pol7} Sl= A
° 2 YRt 13%2] SWERHO| F=1-341S ‘A AW (Low
fat)’ 0|2} Q14)3t WHA YUGO| 7= 42%9] AN IAZL
SoaAle AAE (Low fat)’ol2t Q1A Tt

‘©F317]9} 4= (Chicken and sea food)’ 4439 tif3f
A= ZRE o)4e] SWEZH54%) o] £/3x1} HREA Q] ofAlok
A4S A4 A=t dEar YUGE] 9ol 39%71 A
2 Stk SWES] AL "=, S, A& 24 BF 50%
o)/Fe] EA IR} “HiL7]9} 4= (Chicken and sea
food)” €780l AAE AL oEet vHAH (22} 58, 50, 50%).
YUGE BISHA Bi=, S, 9 2243 919 42 A
AAZTHZE 58, 67, 45%). =349 A= F 1w
RO A B, T, A= 24100 vl AA5] W 10%7
=rt G317} §jAHE(Chicken and sea food)” &3 <

48%9) SWES} 39%9] YUGZ} AYFz 02 ofxo} SAale.
ZHAiH] 712 (Value for money)” <702 A Qlrkar <l
A, ARt o s JEIAS "H=, S5 2400 Hls
SWES} YUG = 12 mEo)a] 7}AgHE] 714 (Value for
money)’ &3 W2 vl &2 AFAEUT. SWE= 13% 71
23 YUGE= 919 4% 27%7F AAAH S, SWESF YUG
F g mroly GRS AN O W vgs
9] £ AF =k SWEE 7% 123l YUGE 15%
7} AAAF T

SAR O GOuIEt Hol7t Q=] Fokwr] ) Chi-
square HIAEE ZAEA|FT}

71 A3} YUGZ} Z=-8-A13) <Al 2 A (Fresh vegetable)’
S (7 (1)=11.75, p=.001), A (Low fat)’ &4 (*(1)=
19,13, p=.000), 183l ‘o]=A A& (Exotic ingredient)’
444 ((*(1)=6.6.2, p=.01) SWEET} {ou|sHA v gol
AAAo] QA Ao Uehge

E3h YUGE UESAS SWERT o Bol A4 A
(Fresh vegetable)’ &4 (x2(1)=5.69, p=.017)o] GTA|o]
QUehz Ao ek,

A HhEE = (Lee 5 2008) of|A BfEl=o] ‘T4
2] ¢S &A)(Unknown food)” &4 A|Z& Ao gt
37)4lo] 7t A9diIofA S8 SR 50%°0]/49]
Holprh BRSAE o S0 QAN oA BT
Ao AHA|A] o M2 SA]olekE Ho] £2 vHAIY
Heko] & 4= i}, ®3F AlASE A4 (Fresh vegetable)’,
‘A A (Low fat)’, ‘Til7]|9} AHE(Chicken and sea
food)'3h 0] 7743 B B £45o] opalel A
3 2AH S FUE SHER e, of 23}
2 vjzol Mo} $gA HARE B 1 919 448 71
AaeS ARSIt 3349 e & 24T davt
ot 317tk (Lee 5 2008).
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<Table 3> Chi-square test for comparing perceptions on attributes
of each Asian food between SWE and YUG

) ; Group .
Perceptions on attributes of ——————— Chi-
each Asian food SWE  YUG square
(%) (%)
171 13
N
Chinese food ° 79 9 1175 0.001*
-Fresh vegetable 75 20 ’ '
UG
215 19
No
Chinese food 87) 68
Low fat 31 ” 19.13 0.000*
© oy @
192 19
N
Chinese food ° 78)  (58) 6.62 0.010*
-Exotic ingredient 54 14 ' '
© e @
189 19
N
Japanese food ° 77) (58) 569 0.017*
-Fresh vegetable 57 14 ) '
) @
120 23
No
Asian food in general S YY) 51 0.024*
-Exotic ingredient v 126 10 ' '

<51 (30)

*p<.05

3HH 5 T14F 7holl ‘Al A& (Fresh vegetable)” €43
of et Q1A Zol7} = Aer Ed=d 7 2
Apol= T Aol tieh A olA et 30%2] SWE
qto] Fa-FA1E “AlA%E A4 (Fresh vegetable)” &4J3k
HAAIRANE YUGE 61%7F Soa4 o] £43 AEA]
ek, AAE (Low fat)” S/l A= WISt ko] eyt
<8 13%2] SWE o] S=341s “AA (Low fat)’ £/
T AZAIZ 9FH YUGE 42%7F o] 43 =241 ¢
AN, S5 YUGZF 2AF dido|9E ofAJof 34]
S 7P wWol BT ofrlol SR 64%7F HARH. 1
2lHE 3] FZolA of2fgh Ao]o] QS 27| oYt

= T
B4 gagepulol g4 vy He Hact o g A

o 1 =
e 4] vhEk ol 85Hs Zlo] ohzt WAt & 4 9l

t}, wheba AlASE A (Fresh vegetable)’ £410] SWE
o YUG EFo|A 523 £/4d0]7]= SHAINE S o ARE-
He Yo AoE 7 A5t vE o e Aol o]
o} 22 O §F YUGE SWEHT} H& ast o we 7|
ol B $A4E MET 4 ek YA,

OJZL YUG I55 ez she vHAI"ol= o3| &
F24jo] A LAl HAS RASHAE YUGE]
Agbol| SHA| =542 ' ARGl ofthe] W7ol Zast
S

o

ST&216(0} O|2IX} CHEMY Af0|2] OFAOF SAl0f CHE! Q14 Blm 455

V. Z& gl Ao

S22 AIAISRE QI3 AR ARle g &t A9
ax8[2to] tigk 54 wpefo] AdgE|ojof a}AQl nAE
&2 15T 5 Sl

2 Aqte AYAFTE vEE AY F il 5% =
7F 2999 VixjoAl S 20~30419] A9l B2 o ey
(SWE) ¥ A frargeia|ofof|A & o9z} e (YUG)E
= o ® A 23Tt "=, S, Y 5 oM
of FAlof thgt Q1A ML RARRE Zoltt, o]RIA7E AlA|
Aom F7FHL = 7hedl BRI} o 7IAke] 14] Z|o]
£ Hlus Zo =M ofnl QIF7F Eolukal Qe A dolA=
ol uiAY kS wof sh=xo] thal| AA|5kaLA} sF3ATt,

13} 4% AolA] Tt ofAlo} 4] 4 AT
4~ (Fresh vegetable)’, ‘AA|W(Low fat)’, ‘Hal7]|<} sjjAt
& (Chicken and sea food)’, ‘©|=% A& (Exotic
ingredient)’, “7}4tH] 7}*] (Value for money)’ 183l
‘27 ¢k &4 (Unknown food) & 22} 4 A+t
oAl Amom F IIF 7F HAol Q14 ZpolE H|wF

5 1 1ol AlASE A4 (Fresh vegetable)@} A AHF
(Low tat)' 4400 that AOIA Hol7} gl Ao Eof
) oA FF S4o] U QeI F3le] viekst
o o e u gl SWE FSAS A 7
4 (Fresh vegetable)'&41} ‘A X% (Low fat)’ &4do] &
AAIZ BHA () 30%, 13%) YUGE A4 o2 &2 H|
&9 FHAL FHAE o] 45T AZAIFTHE1%,
49%), AAT Y4 (Fresh vegetable) AT <A 2w}
(Low fat)” €/d-2 SWEQ} YUG HFo| A A7at B s
T3 HAo)7 = SHAITE Ao AR EE F Alme D
T AE e 5 Qv AS o 4 Sl

O|AL YUG 185 Ao & sl= ulAgo)= o] &3] gk
ToAo] A7ket SAolehe AAe FsHHAE YUGY
utel] BHA| eh=-2A10) A= AR 11 el ofthe] WA
o] Fasirh= e ofnlgich,

EL 1, 24|t o|WIARES oF4] olRlE 2 UEhe] 34
Stof| ebd3] E=H Ao o B E olfixlEo| §43] Hol
7hL Qe AYoA s ol et A9 At viAY
ks afloF & Alo|t,

2 A s TAR s A AlARRE e A
e Al off azefsfioR & Hofl thsf = 7HA] Aldskarat gt

A, QA sHAEAH A= 34 Y AAIRRE 9
aff l=gFeld ol flsiAle A, ©71 Aol Hasit, Tl
H A 28R AFE 517] fleiA= ARt Blgo]
|2 9E Aot A Xk ® AR Lzof gk RS
Algst7] QA= HEEA] Bast vpgolat o 4= Qlt}, 4=
= 7Fs AYs AR AR AL7E =7 Aol A A
YETHH AEshaA; sk 7]}del B EFo] E Zolt},

= 1o
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© AAHOR olulAt Sofuba gl Aol
Fe A

), A
o, B8] 03 2 A9 oluXT} 90%0l4)

Aojo] 91 T ofulApe] aulgao] s xelo] olake
ggol AAT Utk & 5 AUk, £F W A< ot
-7 o

0]
AX

7h Solubal gl A9t ofrlAket B3R Ajoo] Au|Aa
H=

Aol vl dujshe | Basi o
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