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A Study of Method for Spreading Kimchi Culture in European Countries
Based on Local Food Culture
- Survey of European Residents in Korea -
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Abstract

This study aims to establish a strategy for selling kimchi to satisfy the needs and wants of European consumers through
survey, FGI, and IDI. All survey participants were Europeans and were selected on the basis of their kimchi awareness. For
the quantitative survey, 246 participants 15 years or older were selected; for FGI, 33 participants aged between 20 and 49
were selected; and for IDI, eight chefs were selected. The survey included four steps of ‘Awareness-First try-Needs-Future
consumption’. The participants got to know kimchi through the Internet; for example, by visiting Korea and Hallyu, and
suggested positive comments, including ‘fancy’ and ‘exotic.” While satisfaction with kimchi sharply decreased due to taste
and appearance in the first try of kimchi, it is important to provide the best first-try experience. It also showed that important

needs for kimchi are ‘hot sensation’ ,

‘crunchiness’ and ‘presentation’. They gave a negative answer to combination with

traditional cuisines of their own country, but provided positive comments for benchmarking the use of traditional pickled
foods. This study suggests that it may be necessary to implement a two-track strategy by the traditional kimchi as a ‘strategic

product’ and localized kimchi as a ‘key product’.

Key Words: Kimchi culture, europe consumers, glocalization, quantitative and qualitative approach

LA B

20179 ool WEE AA WEAE A 2017-2022° B
IA mEH A AA 2agaE A|AL ZZdlo]QE A
(Probiotics)ol] Tt =8 F71e} A4 &L A5 5
7E2 202237HA] F 4009 € R, A7 7% AFES
B Aoz A tHCISION PR NEWSWIRE 2017).
ol gk MR AES ¢l7]oll FYo] F=e] thEAQ] waA
QA AA7E 7] AEFeR w OEL A

T8 o= A IS AuEd B}‘*’GP =712 4
A FEFo] ot A& ﬁ° o g AUk AR dE 7
Zde 20108 8,278%F 1000‘:‘31( Fal oF 9419 2,0009+)

ol Al 2017 4,5565F 7,0002=1(3Hs}F ¢F 5189 9005H¢)S

2 45% TR oH, 22 717 tE J7H] AR T2

< 1,557%F 9,00022 (33} oF 1779 1,3009+1)0l14 3,582
T 7,00022 (3H} oF 4079 3,5009H)S 2 130% S7F5kA
ok wEka 71E AR FET 9 v F71eA AR =]
F7FHAl | 821 vetel= Zo] Fa3k HATH(Park et
al. 2017). 3] fgd0) &= I Ydd=e] A7)
= A7 FEER AR vttt AHAY] G5 =
2 2010 879 oA 2017 268%F 6,000€E =
208.7%7}F S718IH AL, X o] EH= 542 20101 54
Tt 4,0008219014 20173 2439 5000822 347.6%7} =
7}8he] 034_?_0]]/\1 71;2]01] sk ZAlo] ozl A]JJ_Q. 5}?1
& 4 Atk(Park et al. 2017). =3+ AARXATAEE 2017
W afeollA AXe] tiFst Aot x| &§ ﬁéﬂ% o}
171 S8 13705 27104 AR 28] HwE 2ARE A3
Z 63719 ther A gyt dwE gileH

*Corresponding author: Chae-Lin Park, World Institute of Kimchi, 86 Kimchi-ro, Nam-gu, Gwangju, Korea
Tel: +82-62-610-1746  Fax: +82-62-610-1850 E-mail: cherrypark@wikim.re.kr



(Joongang 2017), @=2] 7% 3 323 Hajgt A=A
E3 A (Korean Burger)E 2018 HH9] 10t HARZ
A7) % 59 tH(Daily Mirror 2018).

oA gt F7klA A 2H7F sojukal Jlov =
9] AR aH|ARbel| gk Zlo] Sl A= wHIgE A o)t
QA7 R AR 4] A WE B/ A AlE A
=2 z/\}g. = . Ty 7:]; ZA] ZA]—E H—g e h;]_‘
AE MY S4 ZAKYang et al. 2005; Lee et al. 2006;
Han et al. 2007; Han et al. 2009)= o, &, JH, A& &
“4"6‘3:11 Aswol| 248 g5o] X dA| s} Weke 2oth
H, %5 - ¥ A2 T4 2AJung JH et al. 2016; Lee et
al. 2017)y= AR FA) Fo], 714, +4 T @A A=A Anf
e 2 -JJFEE THOE AFNE EEsinh. 22 F A7
W80l 745 BT AA7F XEshes A9 AlSlEsA 8%l
ol gk a7t F=atod, AAl §A] 2HAFe] S (Needs &
Wants)E Jetsl7]= ofe]@ 202 vepsth.

QEH(Humanities) A7HS tiFO R s A FH9L
A 17F] EA) oo)9k }5‘] G975 o R 10 q]—}
294 @S Za} she dHEolth(Lee 2016). A9 <l
2 A7 Ao 2UF =59 sES At O}M‘:}%,
ddle F3, T Q18] Zejol

3)
o

A 4

B2 I8l o) 2 A2 T

. O
- ‘OM o} 25 st MEe 714
I k= A elthKim 2007).

ool w} 2 AFolx= F9| AX| £H] F7lel wWE A
3Eshy aQls AvEy] Pl A - A8H A S
7 Agste] TAT ARE QIS 7|vte] A A
A A E A} SIITE A AFE BEl frEE AR
A 2] Aol tigk dAnkd Aeks dobuar, BAA AT

QA Ay | = )
g Bl P Aol ek ofele Y B4 - Bt
ol 71018 dAe] A3 el olsistad st F ¢
AR SIS Ao AR BE 4830k
4 878 sofstn @9 A4 7P v

CRIES EERCEE
A% Essh A2 ke NSk sl

1. J2H o7 4E=AL

1) A+ g 5 717k

FAF 7172 2018 49 SYHE] 59 3Y7HA] (299 7hH,
A S =l B3 B Sjlelu AY se= AFst
i °}t _roraq %;ez}i 71;]2 oty 9}1 _r]/\l 73640] 2§]
ol w154 o) el HUE thdem ATt A
F8 BHo] A E A e 719 a8l tiste] AFA
o2 yosle Zlojmg Ao thil AX=rF WaL H4 A

i

%E&lﬁ %il ~Er§|' gﬁ&% EH%J» %?_ 185

<Table 1> Information about respondents for quantitative survey

Frequency
%
N) ’
Male 93 37.8
Gender
Female 153 62.2
34 or younger 166 67.5
Age
35 or older 80 325
151 614
‘Western UK (3 8) 154
Europe France 67 232
Germany (38) 154
) 50 20.3
Nationality ~ Mediterranean . 28 114
Europe
Spain 22 89
Northern Europe
(Norway, Sweden etc.) 23 93
Eastern Europe
(Czech, Poland etc.) 2 89
Period of stay in 10Uf 115 467
Korea for study/ Not longer than 90 days, e.g. 48 19.5
employment | gnoer than 90 days, e.g. 83 33.7
Student 94 382
‘White-collar worker 88 35.8
Blue-collar worker 30 12.2
Occupation ~ Housewife 18 7.3
Self-employed 10 4.1
Soldier 4 1.6
Others 2 0.8
Living together Yes 18 73
with Korean  No 228 927
Total 246 100.0
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<Table 2> Demographic profile of subjects for Focus Group Interview

Group  Case  Gender  Age Nationality Purpose of stay Period of stay Remarks
1A 25 Germany Work/business 2 years
1B 20 Norway Education 8 months
| 1C P 27 Italia Education 2 years and 6 months
1D 28 Austria Education 10 months
1E 23 Portugal Education 5 years and 5 months
1F 26 France Work/business 4 years Vegetarian
2A 40 Germany Work/business 1 years and 6months
2B 45 Spain Marriage 4 years
2C 43 Italia Work/business 6 months
2 2D F 43 Work/business 3 years and 6 months
2E 42 France Work/business 4 years Vegetarian
2F 40 Germany Work/business 3 years Vegetarian
3A 29 Education 2 years
Germany .
3B 28 Education 2 years
3C 20 France Education 4 months
. 3D M 27 Norway Education 3 years
3E 25 Switzerland Education 1 years and 9 months
3F 25 Netherlands ‘Work/business 1 years and 9 months
4A 42 England Work/business 12 years
4B 35 Education 9 months
4 4C M 36 Spain Work/business 12 years
4D 36 Work/business 6 years and 6 months
4E 29 France Work/business 3 months
5A 21 England Tourism 5 months
5B . 25 Germany Work/business 3 years
5 5C 35 Work/business 1 years
5D 32 Spain Work/business 5 years
SE M 35 ‘Work/business 1 years and 9 months
6A 23 France Work/business 6 months
6B 32 Germany Work/business 8 months
6 6C M 29 France Work/business 8 months
6D 27 Spain Education 1 years and 8 months
6E 32 Italia Work/business, Education 1 years and 6 months
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<Table 3> Demographic profile of subjects for In-depth Interview

Case Nationality Occupation Details Other information

ID 1 France Chef Chef in Embassy of France in Korea g:ﬁz;tzg %Zﬁh&ﬁiﬁ International Cooking School

ID 2 Bulgaria Chef Bulgarian restaurant owner Appearance in TV shows many times

ID 3 Spain Chef Spanish restaurant owner General manager for spanish foods in Yeosu Expo

ID 4 France Chef French restaurant owner Specialized in French home meals

ID 5 Poland Chef Works for Samsung Welstory Poland and Baltic cuisine

ID 6 Bulgaria Chef Bulgarian restaurant owner

ID 7 Morocco Chef Moroccan restaurant owner

ID 8 Canada Chef Czech restaurant owner iti?;fgeéai;;;uaﬁ:jzgﬁi;:fther countries
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<Figure 1> Five-Stage Model of the Consumer Buying Process by Philip & Kevin (2012)
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<Figure 2> Knowledge of kimchi
3% Know well (4 points, 5 points, in %), normal (3 points in %), Do not know well (1 point, 2 points, in %)
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(Base: see each part, in %)
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<Figure 3> First knowledge of kimchi
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(Base: see each part, in %, points/5 points)

A [3.7] (3.7 3.7/ (3.7
71.5 69.5

62.6 62.9

Entire Western

Europe Europe

(w246} (=131}

37|35 3.8/ 3.9 35|34
74 738 709
604
4 458
Mediterranean
Europe 34 or younger 35 or older
(Nm30) (w103} (nmdg)

mWhen | was first aware of Kimehi, | was curious to know what it was

When | was first aware of Kimchi, | wanted to try

<Figure 4> Curiosity and willingness to try kimchi in first awareness of kimchi

*Positive: 4 points, 5 points, in %

**Western Europe (n=151): UK (n=38), France (n=57), Germany (n=38)
***Mediterranean Europe (n=50): Italy (n=28), Spain (n=22)
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(Base: Europe (n=246), in %, points/5 points, Positive (4 points, 5 points, in %))

3.8

8.7 8.7 35
oin / 31
715 75.2
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%) , 56.1
476
When | was first aware of  When | was first aware of = Satisfaction after first try Current satisfaction Future try
Kimchi, | was curious to Kimchi, | wanted to try
know what it was
<Figure 5> Kimchi Consumer Experience Journey
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(Base: see each part, in %)
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<Figure 6> Country and place of first try of kimchi
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[Factors of satisfaction]

[Factors of dissatisfaction]

(Base: n=117(4 point, 5 point respondents/5 points), (Base: n=129(1 point, 2 point respondents/5 points),

in %, multiple answers)

in %, multiple answers)

Moderate/nice hot kevel 419 Toonee || =+
Moderate/nicesour level 288 Too strong fish sauce taste _ 31
Nicechewing sensation/texture 26.5 Bad flavor/smell - 217
Differ ent tastes harmonized
Unique taste of fermented food 23.1 Too sour - 13.2
Good color/appearance 17.9 Unique taste of fermented food - 116
Moderate/nicefish sauce taste 154 Differ ent tastes not harmonized . 47
Moderate/nicesakiness kevel 15.4 Bad chewing sensation/texture I 39
Moderate/nice swestnes level 128 Bad color/sppearance I 23
Maoderate/niceflavor/smell 5.1 Too sweet I 16
<Figure 7> Factors of satisfaction and dissatisfaction with kimchi after first try
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(Base: see each part, in %, points/5 points)

Average

(points)

Entire Europe VK
(nm246) (28}

W Won’t try again

Normal m Will try again

<Figure 8> Future try of kimchi
*Will try again (4 points, 5 points, in %), Normal (3 points, in %), Won’t try again (1 point, 2 points, in %)
**Mediterranean Europe (n=50): Italy (n=28), Spain (n=22)
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[Quality & Price positioning]
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[Image positioning]

High Qualty image attribute
A A Korea
@ v . Hm&m@
salad Low calorie
Diversified materials
Low Price pickle | High Price Localized Originality
Traditional Deep taste
sauerkraut — gy o ermened o
Gy
Low Quality Fundtional attribute (taste etc)
<Figure 9> Kimchi quality, price and image positioning
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