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Perception and Purchasing Behavior for Kimchi among Chinese Individuals
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Abstract

This study examined the state of awareness, consumption, and purchasing behavior of Kimchi among Chinese adults in
Beijing and Shanghai. Two-hundred Chinese individuals in Beijing and Shanghai were included as study subjects. The
subjects selected “good Kimchi for Chinese taste” as excellent Kimchi; however, only 13% of the subjects selected “Kimchi
from Korea is excellent.” The first sites of Kimchi consumption in China included “home” (59.0%) and “restaurants”
(40.0%) in Beijing and “restaurants” (57.0%) and “home” (32.0%) in Shanghai. Chinese people primarily purchase 400g
pouches of Kimchi more than once a month, and the average price of Kimchi is RMB 12.59 in Beijing and RMB 18.32 in
Shanghai. These results suggest that the interest in Kimchi varieties and the countries producing it differ among Chinese
consumers depending on the region. Therefore, a sensory evaluation of Kimchi is essential to determine the preferred flavor
of Kimchi among Chinese individuals and to promote the consumption of traditional Korean Kimchi
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<Table 1> General characteristics of subjects

Beijing  Shanghai Total

Variables (N=100, (N=100, (N=200,
%) %) %)
Male 20.0 20.0 20.0
Gender
Female 80.0 80.0 80.0
20-29 25.0 25.0 25.0
Age 30-39 25.0 25.0 25.0
(years)  40-49 25.0 25.0 25.0
50< 25.0 25.0 25.0
Homemaker 16.0 13.0 14.5
Occupation ~ Worker 75.0 71.0 73.0
other 9.0 16.0 12,5
Marital  Single 20.0 22.0 21.0
status  Married 80.0 78.0 79.0
Number of <2 12.0 12.0 12.0
family 3 72.0 86.0 79.0
members  4< 16.0 2.0 9.0
Average  <8,000 19.0 24.0 215
monthly g 000-15,000 44.0 46.0 450
mcome
(RMB")  15,000< 37.0 30.0 33.0
Have visited Yes 25.0 30.0 275
Korea  No 75.0 70.0 72.5
YRMB=Renminbi
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<Table 2> Awareness regarding Kimchi (multiple responses)

Beijing  Shanghai Total

Variables (N=100, (N=100, (N=200,

%) %) %)
Korean dramas/movies 77.0 74.0 75.5
Market 70.0 53.0 61.5
Non-Korean friends/acquaintance ~ 53.0 69.0 61.0
Korean restaurant in China 44.0 53.0 48.5
Korean friends/acquaintance 35.0 55.0 45.0
K-pop 36.0 45.0 40.5
Mass media 55.0 87.0 71.0
Restaurant in Korea 20.0 39.0 29.5
Through SNS or internet 19.0 27.0 23.0
Promotion 8.0 18.0 13.0
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<Table 3> Perception of premium Kimchi (multiple responses)

Beijing  Shanghai  Total

Variables (N=100, (N=100, (N=200,

%) %) %)
Kimchi for Chinese taste 71.0 74.0 75.5
Healthier Kimchi 70.0 53.0 61.5
Kimchi with good ingredients 53.0 69.0 61.0
Well-ripened Kimchi 44.0 53.0 48.5
Kimchi without chemical additives 35.0 55.0 45.0
Kimchi rich in lactic acid bacteria 36.0 45.0 40.5
Low-salt kimchi 22.0 50.0 36.0
Kimchi produced in a safe facility 33.0 37.0 35.0
Traditional Korean Kimchi 20.0 39.0 29.5
Organically certified Kimchi 19.0 27.0 23.0

Kimchi produced in Korea 8.0 18.0 13.0
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<Figure 1> Knowledge and consumption of, experience with, and preference for Kimchi varieties in Beijing (multiple responses).
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<Figure 2> Knowledge and consumption of, experience with, and preference for Kimchi varieties in Shanghai (multiple responses).
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<Table 4> Experiences with Kimchi consumption

<Table 5> Experience with purchasing Kimchi

Beijing Shanghai  Total

Beijing Shanghai  Total

Variables (N=100, (N=100, (N=200, Variables (N=98, (N=69, (N=167,
%) %) %) %) %) %)
First country of China 99.0 89.0 94.0 Purchased  Yes 98.0 69.0 83.5
Kimchi Kimchi
consumption Korea 1.0 11.0 6.0 in China No 2.0 31.0 16.5
First site of Restaurant in china  40.0 57.0 48.5 Chinese mart 96.9 84.2 95.8
Kimchi Home in China 59.0 320 45.5 Korean Restaurant 1.0 14 1.2
consUMption  Resayrant in Korea 1.0 11.0 6.0 Slt}i’ °f " Make your own 20 0.0 12
urchasin;
Preferred site Home 94.0 71.0 82.5 pKimchig Korean mart 0.0 1.4 0.6
of Kimchi
consumption Restaurant 6.0 29.0 17.5 Imported food store 0.0 14 0.6
~1 time?2 week 14.0 200 17.0 Internet (on-line) 0.0 14 0.6
1 time/2 week 40 490 265 >1 time/month 31.6 29.9 29.9
Frequency of | fme/l month 60 160 o, 1 t?me/l month 26.5 347 347
Frequency of | e month 204 192 192
Kimchi 1 time/2 month 27.0 7.0 17.0 purchasing ’ ’ ’
consumption i ime/3 month  23.0 50 14.0 Kimchi ! time3month 133 114 114
| time/6 month  21.0 2.0 1.5 I time/6 month 6.1 36 36
I time/1 year 50 10 3.0 1 time/l year 2.0 1.2 12
~ China 870 900 885 <100¢ 20 29 24
s‘ter(‘)’cfluft‘ir;‘ﬁhl Korea 600 270 435 Purchase 200 & 337 159275
P Do not Know 0.0 130 6.5 capacity of 300 g 133 87 14
commercial 400 g 37.8 420 395
Kimehi 5001 kg< 12 246 16.8
Sk 3o =2 oz FAHEY 1 ke< 0.0 5.8 24
A}Yerage RMB) 1259 1832 1486
- = urcnase price . . .
4. 2ix] Tof ey P ¢
AA 7 7ol tig 2AMEFE <Table 5> Y] S Vinyl 929 84.1 89.2
o, 58A9% A B A= F= videl el _ Plastics 2.0 58 3.6
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<Table 6> Intention to purchase Kimchi

Beijing  Shanghai Total

Variables (N=100, (N=100, (N=200,
%) %) %)
Preferred Kimchi Korea 76.0 59.0 67.5
producing country”  China 24.0 410 325

Payment intended price

Korean Kimchi® 15.54 17.66 16.47

DWhen the same amount of kimchi is sold at the same price
PWhen Chinese kimchi is priced at 10 RMB for 400g, what is the
maximum retail price of Korean kimchi?

5.1%= A=A shel] ofgh Melge W2 o2 ARl om,
S UA T ol ol I3 delel F olfgel
Hek 2folg Bt ol FERIEY] e ARl gt
o1&l ZAF Ao} 7"—0] Q1= tH(Data not shown).
T DA At 7u]xl°ﬂ et 7l o gkt A& 7



<Table 7> Association between income and frequency of
purchasing Kimchi
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<Table 8> Association between income and purchasing capacity of
Kimchi

Average monthly income (RMB)
<8,000  8,000~15,000 15,000<

Frequency of
purchasing Kimchi

(Beijing, N=98)  (N=18, %) (N=43, %) (N=37, %) xp
>1 time/1 month 16.7 32.6 37.8
1 time/1 month 27.8 30.2 21.6
1 time/2 month 222 233 16.2 31.540/
1 time/3 month 222 7.0 16.2 0.681
1 time/6 month 5.6 7.0 54
1 time/1 year 5.6 0.0 2.7
Frequency of Average monthly income (RMB)
purchasing Kimchi — <g 000 8,000~15,000 15000< 5
(Shanghai, N=69)  (N=14, %) (N=33, %) (N=22, %) *P
>1 time/1 month 214 273 31.8
1 time/1 month 571 54.5 273
1 time/2 month 214 6.1 31.8 26.764/
1 time/3 month 0.0 12.1 9.1  0.008**
1 time/6 month 0.0 0.0 0.0
1 time/1 year 0.0 0.0 0.0
**p<0.01
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Purchasing capacity Average monthly income (RMB)

of commercial

Kimchi (Befjing, <3000  8000~15,000 15,000< 2o
N=98) (N=18, %) (N=43, %) (N=37, %)
<100 g 0.0 23 27
200 g 333 27.9 459
300 g 16.7 18.6 54 34.444/
400 g 333 419 35.1 0263
500-1 kg< 16.7 93 10.8
1 ke< 0.0 0.0 0.0
Purchase capacity of Average monthly income (RMB)
commercial Kimchi  <g 000 8,000~15000 15,000<
(Shanghai, N=69)  (N=14, %) (N=33, %) (N=22, %) *P
<100 g 143 0.0 0.0
200 g 143 152 182
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1A AR (61.0%)yF MES A7) ARE F71EATt. 232
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