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To Compare the Japanese and Korean Conceptions of Japanese, Korean, Chinese,

and Western Food-styles by SD (Sematic Differential)

Enun KIM*!, Yasuko MATSUDA*2, Hisae OGAWA*3 and Nakako MATSUMOTO *#

For Japanese and Korean female students between the ages of 20~22, the conception of

Japanese, Korean, Chinese and Western daily foods were recorded by SD and factor analysis and

tried to figure out their perceptions about food-styles of their own country and other countries

in the diets of young people on the basis of their conceptions.

The results are given below.

1. The trends of perceptions about food styles of their own countries and about Chinese and

Western food styles were coincided in both the Japanese and the Korean.

2. The perceptions of their own countries’ food-styles might seem to be traditional, familiar,

cheap, and delicious.

3. About Western food styles, they felt that it seemed to be elegant and expensive but not

familiar or delicious. Furthermore, the Korean had stronger perceptions about it than the

Japanese had.

4. For Chinese food styles, the Japanese felt that the Korean food styles were similar to the

Chinese food styles just as the Korean felt toward the foods of the Japanese and the Chinese

in the same way.

5. The Japanese have thought that the Korean food-styles were similar to their own country’s

foods and the Kimchi and the Bulgoki has emerged in popular Japanese cooking.

Also they felt that the Korean cold noodle dish and Bibimbab were very familiar. On the

other side, the Korean have become familiar with sushi, grilled meat, and Japanese noodles,

however, they were not familiar with other foods.
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