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The Exploratory Study on the Preference and the Purchase Intention
of Fusion Bibimbap: Focused on Seoul Area

Bo-Son Lee - Ki-Hong Park - Jeong Lim
Department of Food Science and Culinary Arts, Woosuk University

Abstract

The purpose of this study is to camry out the exploratory study on the preference and purchase intention
of fusion bibimbap as opposed to tradition-bibimbap. In order to achieve the purpose of this study, the survey
was conducted to the consumer who use the subway in Seoul from Apr. 3. ~ Apr. 10. 2012, and total 288
valid copies of questionnaire were used for final analysis. The result showed that 190 persons were positive
in preference for bibimbap, and the reasons were ‘easy to eat’ and ‘a taste’. Consumer put ‘spicy seafood
bibimbap’, ‘pork cutlet bibimbap’, ‘sashimi bibimbap’, ‘chicken teriyaki bibimbap’, ‘bibimbap spinach
lasagna’ at question about preference of fusion bibimbap. Consumer put ‘spicy seafood bibimbap’, ‘pork cutlet
bibimbap’, ‘sashimi bibimbap’, ‘cvab bibimbap’, ‘chicken bibimbap’ at question purchase intention of fusion
bibimbap. In addition, There was significant difference in the preference and the purchase intention of fusion
bibimbap according to gender, marital status, age, and education.
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{Table 1> Demographic characteristics of the respondents

Characteristics n % Characteristics n %

Male 138 479 Married 122 424

Gender Female 150 52.1 Marital status Single 166 57.6
Total 288 100.0 Total 288 100.0

Highschool or below 75 260 Under 29 136 472

College & University student 107 372 1318:4313 46&2 ??2

Education College & University graduate 94 326 Age 50~59 29 101
Graduate school student & graduate 12 4.2 Over 60 12 42
Total 288 100.0 Total 288 100.0

Company worker 70 243 Under 99 109 37.8

Public official 11 3.8 100-199 85 295
Self-employed/Self-business 22 7.6 200~299 42 146

Retail business/Service industry 44 153 Average monthly income 300~399 25 87

Job Professional 15 52 400~499 11 3.8
Student g7 30p (tenthousand wom) 55, S0 g 5

Housewife 35 122 Over 600 7 24

Etc. 4 1.4

Total 288 100.0 Total 288 100.0
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<Table 2> General characteristics of bibimbap
Factor Variables n % Factor Variables n %
Healthy 20 6.9 Dislike 17 5.9
Vegetable diet 34 118 Preference Normal 80 279
Reason of Easy to eat 125 434 of Like 130 453
preference Delicious 103 358 bibimbap Very like 60 209
Etc. 6 2.1 Total 287 100.0
Total 288 100.0 Dislike 17 5.9
Goch.Lljang 240 833 Fresh Vegetable NO@al 81 28.1
Ganjang 8 2.8 | Like 157 545
Doenjang 3 80 style Very like 3115
Condiment  Red chili-pepper paste with 3 45 Total 288 100.0
vinegar ’ Very dislike 2 0.7
Etc. 4 1.4 Dislike 26 9.0
Total 288 100.0 Blanched Normal 76 264
Boiled rice 9% 333 vegetable style Like 133 462
Boil i ith mi \Y lik 51 17.7
oiled rice .w1t mixed 89 309 ery like
grains Total 288 100.0
Rice type Black rice 23 8.0 Bean sprouts soup 72 250
Boiled barley 79 274 Egg soup 49 17.0
Etc. 1 0.3 Udon soup 3 1.0
Total 288 100.0 Doenjang soup 119 413
Brassware 56 19.4 Beef leg bone soup 5 1.7
Seonji soup 4 1.4
Dolsot 114 39.6
Soup type Yukgaejang 2 0.7
Ceramics 21 1.3 Dried pollack soup 9 3.1
Bowl type .
A large brass bowl 95  33.0 Jjamppong 3 1.0
Dongchimi 19 6.6
Etc. 2 0.7
¢ Ec. 3010
Total 288 100.0 Total 288  100.0
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<Table 3> Monthly average frequency of using Korean restaurant and bibimbap

Measurement items Mean Std. Deviation
Frequency of visiting for Korean restaurant 5.98 5.571
Frequency of eating bibimbap 3.05 2.801
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<Table 4> Rankings of preference of bibimbap

sz a2 A 187 Al 55(2012)

. Std. . Std.
Variables Mean . Variables Mean ..
Deviation Deviation
Spicy small octopus bibimbap 3.55 1.048 Bibimbap gratin 3.13 1.159
Pork cutlet bibimbap 3.49 1.138 Bibimbap-gui 3.07 1.206
Sashimi bibimbap 3.42 1.036 Steamed cabbage bibimbap 3.03 1.044
Chicken teriyaki bibimbap 3.32 1.069 Shabu-shabu perilla bibimbap 3.02 1.225
Bibimbap spinach lasagna 3.29 1.173 Bibimbap usun 297 1.025
Crab bibimbap 3.28 1.045 Sweat pepper cheese bibimbap 2.94 1.109
Lemon steak bibimbap 3.26 1.116 Stir-fried Kimchi bibimbap 2.90 1.067
Spicy seafood bibimbap 323 1.081 Pineapple pork belly bibimbap 2.86 1.148
Mitra squid bibimbap 3.19 1.054 Whelk vegetable bibimbap 2.80 1.019
Bulgogi cheese bibimbap 3.17 1.063 Onion jangaiji seafood bibimbap 2.70 1.044
Shrimp bibimbap 3.16 1.058 Tomato bibimbap 2.60 1.118
<Table 5> Rankings of the purchase intention of bibimbap
Variables Mean s.td'. Variables Mean S.td‘.
deviation deviation
Spicy small octopus bibimbap 3.53 1.144 Bibimbap gratin 2.99 1.233
Pork cutlet bibimbap 3.37 1.228 Bibimbap-gui 2.98 1.292
Sashimi bibimbap 3.29 1.138 Steamed cabbage bibimbap 2.94 1.128
Crab bibimbap 3.24 1.181 Shabu-shabu perilla bibimbap 2.87 1.278
Chicken teriyaki bibimbap 3.20 1.125 Sweat pepper cheese bibimbap 2.84 1.184
Lemon steak bibimbap 3.17 1.239 Bibimbap usun 2.74 1.095
Bibimbap spinach lasagna 3.16 1.201 Pineapple pork belly bibimbap 2.73 1.170
Spicy seafood bibimbap 3.15 1.133 stir-fried Kimchi bibimbap 2.72 1.139
Shrimp bibimbap 3.11 1.147 Whelk vegetable bibimbap 2.66 1.078
Mitra squid bibimbap 3.05 1.125 Onion jangaiji seafood bibimbap  2.55 1.094
Bulgogi cheese bibimbap 3.05 1.169 Tomato bibimbap 2.54 1.159
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<Table 6> Preference of bibimbap according to gender
Variables n Mean Std. deviation t p-value
male 138 3.04 1.028 *
Bulgogi ch bibimb -2.009 .045
HIBO8T CREese BIDIBAP female 150 3.29 1.083
male 138 3.10 1.089 «
i fi bibimb -1.985 .048
Spicy scafood bibimbap female 150 3.35 1063

* p<05
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<Table 7> Preference of bibimbap according to marital status
Variables n Mean Std. deviation t p-value
Bibimbap gratin “;i:;ileed iéi ;g; H;; 2731 007"
Pork cutlet bibimbap “;;rglzd iéé iég 1:(1)22 2.943 004"
Lemon steak bibimbap “;f;glid iéé i; iéig 2.016 045"
Pineapple pork belly bibimbap n::l:]ﬁ;d iéz ig; H;‘z -2.736 007"
Chicken teriyaki bibimbap “;?fgi]zd ié iz 1(1)(3)? 2.622 009"
Bulgogi cheese bibimbap nsl:;ilzd }22 ;813 1.;)] 61 51 -4.440 .000™"

* p<.05, *¥* p<.01, *** p<001
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<Table 8> Preference of bibimbap according to age

Variables n Mean Std. deviation F p-value
Under 29 136  332° 1.140
30~39 66  3.11° 1.165
Bibimbap gratin 40~49 45 267 1.108 2876 023"
50~59 29 3.07° 1.193
Over 60 12 29" 1.084
Under 29 136 3.790° 1.056
30~39 66 3.44° 1.139
Pork cutlet bibimbap 40~49 45 3.18° 1.193 2703 031"
50~59 29 317 1.284
Over 60 12 3.33° 1.155
Under 29 136 3.08° 1.089
30~39 66 2.70° 1.109
Sweat pepper cheese bibimbap 40~49 45 2.67" 1.087 2.505 042"
50~59 29 321° 1.177
Over 60 12 3.00° 953
Under 29 136 3.10° 1.070
30~39 66 2.62° 1.187
Pineapple pork belly bibimbap 40~49 45 2.51° 968 3492 008"
50~59 29 2.76° 1.354
Over 60 12 3.00° 1414
Under 29 136 3.51° 966
30~39 65 3.20° 1.139
Chicken teriyaki bibimbap 40~49 45 2.96° 1.021 2631 035
50~59 29 3.34° 1.203
Over 60 12 317 1.337
Under 29 136 347 886
30~39 66  3.02° 1.088
Bulgogi cheese bibimbap 40~49 45 2.64° 1111 6.815 .000""
50~59 29 2.90° 1.263
Over 60 12 317" 1.115
Under 29 136 3.12% 1.040
30~39 66 267 1.028
Steamed cabbage bibinbap 40~49 45 3.09™ 973 2925 021"
50~59 29 331° 1.072
Over 60 2 317 1.030
Under 29 136 2.68" 1.127
30~39 66 242 1.096
Tomato bibimbap 40~49 45 229" 1.100 2818  .026
50~59 29 290 1.113
Over 60 12 3.17° 835
Under 29 136 2.94° 964
30~39 65 2.66™ 1.004
Whelk vegetable bibimbap 40~49 45 2.40° 915 3.285 012
50~59 29 3.03° 1.239
Over 60 12 3.00° 1.128
Under 29 136 348" 935
30~39 65 3117 1.147
Crab bibimbap 40~49 45 3.2 1.085 2709  .031"
50~59 29 3.03% 1.193
Over 60 12 2.83° 1.193

a, b, c: Different letters indicate significant differences according to Duncan's test(P<0.05).

¥ p<05, ** p<.0l, *** p<.001
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<Table 9> Preference of bibimbap according to education
Variables n Mean Std. deviation F p-value
Highschool or below 75 3.01° 1.180
Sweat pepper College & University student 107 3.09° 1.005 *
cheese bibimbap College & University graduate 94 278" 1.156 2718 045
graduate school student & graduate 12 2.33° .888
Highschool or below 75 291° 1.210
Pineapple pork College & University student 107 3.07° 1.012 «
belly bibimbap College & University graduate 9% 266" 1.205 3042029
graduate school student & graduate 12 2.33° 1.155
Highschool or below 75 3.07° 1.329
Shabu-shabu perilla College & University student 106 3.28" 1.161 4076 007"
bibimbap College & University graduate 94 2.69° 1.155 ’ '
graduate school student & graduate 12 2.92° 1.165
Highschool or below 75 2.84° 1.079
stir-fried Kimchi College & University student 107 3.13° 952 3153 05"
bibimbap College & University graduate 94 2.68" 1.128 ’ ’
graduate school student & graduate 12 2.83° 1.193
Highschool or below 75 3.52% 1.095
Spicy seafood College & University student 107 3207 .956 417 007"
bibimbap College & University graduate 94 2.99° 1.187 ’ '
graduate school student & graduate 12 3.67° .651

a, b, c: Different letters indicate significant differences according to Duncan's test(P<0.05).

* p<.05, ** p<.0l
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<Table 10> Purchase intention of bibimbap according to gender
Variables n Mean Std. deviation t p-value
Male 138 2.80 1.158 X
Bibimb, i -2.515 012
bimbap  gratin Female 150 317 1277
Male 138 3.01 1.137 «
i fc bibimb -2.052 041
Spicy seafood bibimbap Female 150 3.8 1118

* p<05
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<Table 11> Purchase intention of bibimbap according to marital status

Variables n Mean Std. deviation t p-value
. . Married 122 2.70 1.190 -
Bibimbap gratin single 166 320 1224 -3.466 .001
. Married 122 3.07 1.218 -
Pork cutlet bibimbap single 166 159 1191 -3.659 .000
Sweat pepper cheese Married 122 2.61 1.124 o
. . -2.803 .005
bibimbap single 166 3.01 1.204
Married 122 2.99 1.289 .
L teak bibimb -2.106 .036
cron. sieak oivimoap single 166 3.30 1.188
Pi 1 k bell Married 122 2.52 1.208 p
meapp. e. pork belly .arrle 2517 oL
bibimbap single 165 2.88 1.157
. - Married 121 2.99 1.187 -
Chicken teriyaki bibimbap single 166 335 1.055 -2.690 .008
. . Married 122 2.80 1.303 «
Bibimbap-gui single 166 311 1972 -2.031 .043
Married 122 2.70 1.252 -
Bulgogi ch bibimb -4.441 .000
HIEO08L CREESE DIDIMDAD Gingle 166 331 1.032
* p<.05, ** p<.01, *** p<001
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<Table 12> Purchase intention of bibimbap according to age
Variables n Mean Std. deviation F p-value
Under 29 136 326 1.200
30~39 66 2.85% 1.243
Bibimbap gratin 40~49 45 2.58" 1.158 3.625 007"
50~59 29 2.83% 1.284
Over 60 12 2.67° 1.155
Under 29 136 3.63° 1.173
30~39 66 3.30° 1.150
Pork cutlet bibimbap 40~49 45 2.93° 1214 4.124 003"
50~59 29 2.93° 1412
Over 60 12 3.42% 1.240
Under 29 135 2.98% 1.103
) 30~39 66 238" 1.225
Pineapple pork belly 40~49 45 2.42° 1118 4.499 002"
bibimbap 50~59 29 2.62° 1.293
Over 60 12 3.25° 1.288
Under 29 136 3.40° 992
30~39 65 2.97° 1.199
Chicken teriyaki bibimbap 40~49 45 2.87° 1.100 2914 022"
50~59 29 321° 1.320
Over 60 12 3.33° 1.371
Under 29 136 3.40° 977
30~39 66 2.85% 1.153
Bulgogi cheese bibimbap 40~49 45 2.60° 1214 6.655 000"
50~59 29 2.69° 1.466
Over 60 12 2.75° 1.288
Under 29 136 3.05% 1.111
30~39 66 2.59° 1.095
Steamed cabbage bibimbap 40~49 45 2.98™ 1.118 2,515 042
50~59 29 2.93% 1252
Over 60 12 3.42° 900
Under 29 136 2.65° 1.118
30~39 66 227 1.117
Tomato bibimbap 40~49 45 222° 1.126 3.866 004"
50~59 29 2.76° 1.354
Over 60 12 333° 888
Under 29 136 2.65% 1.064
Onion jangaiji seafood 30~39 66 2’27: 985 .
E 40~49 45 2.36 957 2.881 023
bibimbap 50~59 29 297° 1322
Over 60 12 2.67° 1.497
Under 29 136 2.79% 999
30~39 65 251%™ 1.120
Whelk vegetable bibimbap 40~49 45 2.24° 908 3.389 010"
50~59 29 2.90° 1.291
Over 60 12 3.08° 1311
Under 29 136 2.94° 1.134
30~39 66 236" 1.062
Stir-fried Kimchi bibimbap 40~49 45 2.53° 944 5.814 000"
50~59 29 2.41° 1.150
Over 60 12 3.58" 1379

a, b, c: Different letters indicate significant differences according to Duncan's test(P<0.05).

£ p<05, ** p<.0l *** p<001
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<Table 13> Purchase intention of bibimbap according to education

Variables n Mean  Std. deviation F p-value
Highschool or below 75 3.19° 1.249
Pork cutlet College & University student 107 3.65" 1.190 3203 04"
bibimbap College & University graduate 94 3.22° 1.211 ’ ’
graduate school student & graduate 12 3.08" 1.240
Highschool or below 75 287" 1.245
Sweat pepper College & University student 107 3.06" 1.114 2896 036"
cheese bibimbap College & University graduate 94 2.64™ 1.190 ' ’
graduate school student & graduate 12 233" 1.073
Highschool or below 75 2.76" 1.239
Pineapple pork College & University student 106 2.95° 1.036 2857 037"
belly bibimbap College & University graduate 94 248" 1.259 ' ’
graduate school student & graduate 12 2.50" 1314
Highschool or below 75 2.99° 1.428
Shabu-shabu College & University student 106 3.09° 1.246 3.896 009"
perilla bibimbap College & University graduate 94 2.51° 1.134 ' '
graduate school student & graduate 12 2.92° 1.165
Highschool or below 75 2.96" 1.108
Steamed cabbage College & University student 107 3.16" 1.100 3.051 029"
bibimbap College & University graduate 94 2.69" 1.136 ' ’
graduate school student & graduate 12 275" 1.138
Highschool or below 75 271%™ 1.124
Whelk vegetable College & University student 107 2.86° .995 3,076 08"
bibimbap College & University graduate 93 2.45% 1.108 ' ’
graduate school student & graduate 12 2.25 965
Highschool or below 75 2,67 1.131
Stir-fried Kimchi College & University student 107 2.96" 1.124 2040 034"
bibimbap College & University graduate 94 2.51° 1.134 ’ ’
graduate school student & graduate 12 2.50° 1.087
Highschool or below 75 341° 1.128
Spicy seafood College & University student 107 3.17° 1.023 2647 049"
bibimbap College & University graduate 94 2.93" 1.238 ' ’
graduate school student & graduate 12 3.08" .996

a, b, c: Different letters indicate significant differences according to Duncan's test(P<0.05).
* p<.05, ** p<.01
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