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Chinese Consumer Preference of Chicken Burgers Cooked by
Sous-vide with Korean-styled Seasoning and
Available on the Chinese Fast Food Market

Sungeun Bae, Jin A Jang, Jieun Oh, Kyungwon Lee, and Mi Sook Cho*

Department of Nutritional Sciences & Food Management, Ewha Womans University

Abstract The purpose of this study is to examine the difference of Chinese consumer preference between chicken
burgers cooked by Sous-vide adding Korean-styled seasoning and chicken burgers from local fast food restaurants. For
Chinese women in their 20s who reside in Beijing, China, the most important attribute for eating-out was taste (M=6.5),
health (M=6.0) and pleasure (M=5.6) in order and 68.60% of them replied that they were interested in Korean cuisine.
More than 90% answered they like Korean food for its good taste, shape and color. As for burger preference, BB was
significantly higher in terms of the overall and appearance preference. However, there was no significant difference
between AB and SB. As for flavor and texture, it showed no significant differences among BB, AB, and SB products.
For SB, total balance, soft texture of patty and balance of flavor characteristics were the reasons for their preference of

the burger.
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= WAWCEMATER . Mankattan, China), 7} 4] Z(Kewpie
sweet mayonnaise, Hangzhou, China), %’35*(Walmart, Shenzhen,
China), $327]%4FHarim Co., Ltd., Seoul, Korea), 2]-&, X3
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Table 1. Formulation of soy sauce seasoning

Formulation g/chicken 100 g (%)
Soy sauce 6(44.0)
Sugar 1.2(9.0)
Garlic 1(9.0)
Green onion 1.33(9.5.0)
Ginger 0.5(4.0)
Sesame powder 1.2(7.0)
Sesame oil 2.2(16.0)
Pepper 0.1(1.0)

Sous-vide ZEHES A-83t WA e A3 Harr] sfEl A
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17+ 45 mingt 60 min.E A&3[ch 3 A48 %8 &
4 27E AEs] 98] sHE sy sjdEe] Hrlste] A
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Table 2. The information of 3 burger samples used in this study

Sample Identification SB BB
Manufacturer A Corp. B Corp.
Name of Samples Sous-vide Chicken Burger New Orleans Roasted Burger Plate Cooking Chicken Burger
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Table 3. Demographic profile of the respondents

el 579
rﬂrz & Are o
o= %l

Frequency Percent

Section Item N) %)
Nationality China 121 100
Sex Female 121 100
Age 20s 121 100

. Single 93 76.9
Marriage Married 28 23.1
Office worker 4 3.3

Businessman 34 28.1

Professional worker 5 4.1

Sales/service 13 10.7

Occupation Technician 5 4.1
Self-management 2 1.7

Student 48 39.7

Non-employed 4 3.3

Others 6 5.0

The north of China 100 82.6

The east north of China 3 2.5

The east of China 3 2.5

Residence The middle of China 7 5.8
The south of China 2 1.7

The west south of China 5 4.1

The west north of China 1 0.8

The north of China 62 51.2

The east north of China 21 17.4

The east of China 6 5.0

Origin The middle of China 17 14.0
The south of China 6 5.0

The west south of China 7 5.8

The west north of China 1 0.8

Middle school 1 0.8

High school 5 4.1

Education College 16 13.2
University 68 56.2

Graduated school 31 25.6

-20,000 yuan 43 35.5

20,000-100,000 yuan 61 50.4

Income 100,000-250,000 yuan 14 11.6
250,000-400,000 yuan 3 2.5

Sum 121 100.0
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Table 4. Eating out tendency of respondents Table 6. Preference and perception respondents about Korean
. Frequen Percen cuisine
Question Answer e((]Il\lle) “ e(“/c(g t . Frequency  Percent
Question Answer
Never 0 0 ™) (%)
once or twice per day 27 223 Very interested 23 19.0
How oftendo  once or twice per week 77 63.6 How much are Interested 83 68.6
you eatout?  once or twice per month 12 9.9 you interested Normal 12 9.9
once or twice per six months 2 1.7 in Korean cuisine? Not interested 2 1.6
once or twice per year 3 2.5 Not very interested 1 0.8
Chinese restaurant 56 46.3 Never do it 2 1.6
Japanese restaurant 3 2.5 once or twice per day 1 0.8
What kinds of  Korean cuisine restaurant 10 83 ?:fhz\f,t:n do once or twice per week 15 124
restaurant do ~ Western style restaurant 7 5.8 Korean cuisine? ~ °nce or twice per month 55 454
you prefer? Street or market 5 4.1 once or twice per six months 32 26.4
Fast food restaurant 24 19.8 once or twice per year 16 13.2
Franchise family restaurant 16 13.2 Not very good 0 0.0
Dislike extremely 1 0.8 How do you Not good 2 1.6
How do you Dislike 4 33 think of Normal 22 18.2
think of fast Normal 54 44.6 Korea image? Good 79 65.3
food? Like 50 414 Very good 18 14.9
Like extremely 12 9.9 Not very good 0 0.0
Never 3 25 Ell?nvli i‘; you Not good 0 0.0
once or twice per day 13 10.7 Korean cuisine  Thormal 25 20.7
Howoftendo 06 or twice per week 57 47.1 image? Good 76 628
%f(()):dl;ave fast once or twice per month 39 323 Very good 20 16.5
once or twice per six months 8 6.6 Do you like Yes 109 90.1
once or twice per year 1 0.8 Korean cuisine?  No 12 9.9
-20 yuan 4 3.3 Sum 121 100.0
Howmuchon  20.50 yuan 68 56.2
;‘;Zf]zgjvggny;’élu 50-80 yuan 33 273
cat out? 80-120 yuan 9 7.4 + TR JEshe £ Table 5ol ASATE T o4
120 yuan- 7 5.8 o] 41% st oM 7P Fask Azeke 42 3
H -500 yuan 59 488 =6.522 Yelgidlon AZFM=6.0), EA% e 7|23
owmuchon F917(M=53), 7FA(M=53), 4] 2 FM=52), &
averageper  500-800 yuan 39 322 (M=5.6), =2171(M=5.3), 7}A( ), wel A FEM=52), A
month doyou  800-1200 yuan 13 10.7 o] g AEAHAM=5.0) 22 et =4 2 3714 M=42)
spend when you 1200-1600 yuan 7 5.8 &4 Aoz 9 Fas o7le A= UrE}kkE} =<
eat out? 1600-2000 yuan 3 25 o] 94 Ag A B 7Pg FeA] o7itke AL A 5(30)9]
Sum 121 100.0 T AGY] AAUES s Y HEEY "‘_‘]‘21 '—v/\éoﬂ
3 AT A fAsIAL,
Table 5. Importance level of restaurant selecting attributes
Restaurant selecting attributes MeantSD Rank SHOl| et o1y _E_‘I 7|§’I':f _ B
24 thgAe] Be] g Q14 2 7)sEe] wat Avhs
Taste 6.5+08 ! Table 691 JERISIc, 95 £ A 94 Y= B AE
Health 60512 2 o s3desoar] el sl gejsl 49 2ol e )
Joe S ; e 1HOGROE Ueht i @ S0 Blel Be
Price 53411 5 Aoz Uttt = 54 ”H"ﬂ EH?& HEs g gl 123
Higher quality of life 52415 6 : = %b&cll 559 (45.4%) 0.2 71 w9kt fﬂ%ﬂ f]ﬂmﬂ o
Convenience/Rapidity 5.0£1.5 7 & 7&—“}01]?_— 7978(65.3%)°1 59H elehal | —6}0_4 A=t =
Challenge/Curiosity 42415 8 wael wet oAt F2 slom Z*}E]OM &= 5249 ol
mZ]e] WM E 769 (62.8%)°] A H ol gt = &
21 Fokshuhs Aol 109%(90.1%)°] ;E} weksleh &4
5630 APARS} FAR AFOR Uedth, BRHOE A o] & olfel YR FH W F 636% 7 He] £7] WEo]
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—
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Table 7. Customer preference score” of burger samples

Table 8. The reasons” of liking and disliking SB?

SBY ABY BBY
Overall liking 5.9% 6.2 6.5°
Appearance 6.3° 6.3 6.8
Flavor 6.1 6.1 6.4
Texture 6.0 6.3 6.3
Willingness to buy 5.7° 6.1 6.4

Y9-point hedonic scale (1=‘dislike extremely’ and 9=‘like extremely’)
Means within a row not sharing a superscript letter are significantly
different (¢=0.05, Duncan’s multiple range test).

9Sous-vide Chicken Burger, YA Corp. New Orleans Roasted Burger,
B Corp. Plate Cooking Chicken Burger

o2

3 Aol £7] wlFeln, 364%E Bl FHel) v
31 35.5% WAL CRFsb] dEoleka etk 33.1%%
W e)7] wzoln 248%E A7 £7) wlEeleka daidict,
£ Seo(35)9] AFAASG FAKE AL BTk B ol
129(0.9%) SEAEL 4] Wit thsi 2ot |
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Sh

B0l Chst 2H|XL 7|S= At

WA At 7w, o, &r], Az 9 ) oo g
715 % ZAb] tldte] EaHEAS AR A3t kA 7w, 9
2 Fulem ZRe| tisted A|RZke] Q] Aol Yl
t}. ©o|& BIESZ Duncan’s multiple range tests st A=
Table 73} Fig. 19 AABIGE WA2] #AQkdl 7| S BB, AB,
SB =02 E9tom BB9} AB, AB9} SBE AE7ke] #2179l
zpo)7b QISith @) 7|3 =) isiAE BB, AB, SB o2 3
F7F =%2oH ABS} SBE A E27ke] F93Ql Ael7t §lSit). &
"] 7|35 ABS} SBE U3 H4E WLA BB 7MY =2
ASE wgit). 27 71550 ME BB, AB, SB 202 A7) &
sttt o) ojxo) tisiAE BB, AB, SB&o 2 =9kon BB
AB, ABS} SB7H] #-9]A21 zlol= gl AdE Alste] B
W A Q] tisk 715 = 2 Feje=ol BB7l AB, SBell
vl fojHo= 73w, Fulert 22 A2 ZAEOL,
o} Aol Y3t 7|Z ol E FAF AlEZHY] ool 7%
= xpol7F YERA] 2t} AB9F SBe] A$- AWkl J|Eaw,
Qo] tigt 715w, Tl ol tisliA Fe)Hl Zolg vER

Overallliking

The reasons of liking The reasons of disliking
Frquency Percent Frquency Percent
Rank Rank
N) (%) N) (%)
Flavor 50 32.7 1 29 33.7 1
Taste 40 26.1 2 22 25.6 2
Texture 26 17.0 4 20 233 3
Etc 37 242 3 15 17.4 4
Total 153 100.0 86 100.0

Ymultiple choice
?Sous-vide Chicken Burger

A eFUTt.

SB7F 7V SThal SR Alol RS Fobele ol &
gt SEEE Algo] dofdhs o= Table 8 YERNSITE
SBE FTolsttial SHSH AIEE] A Folste olfE FH
50(32.7%), =t 40(26.1%), A7+ 26(17.0%), 71EF SF 37(24.2%)
o7 SHEBh #n] FolA Fre] x8), 555 |, M5
), oheket ), o5 v, et 3 g e Ut S
ojde] AUt Bt XM= wut, ek, 7T
o] om Hzke djEle] R

= wie] gt g &
o] ok, WA 28 A TS
ojAdo] UMtk A= o= FHE 2933.7%), T
22(25.9%), AL 2023.3%) 2 7IE} SHL 15(174%)= @5
ATh Aol Aelgt ol Hek AR FES ZsEA g2
o), FAES] ] 9 ae] g ATt stel] SlojAME 7]
S 9 6(20.7%), &% 5(172%), T 4(13.8%), AUk
(13.8%)°] #tha sk B3k 242 ke 217F 10(34.5%) )
Elo] A 5172%)2 QA 5(172%)°] A 2o e
Z3} 12(414%) B AAH o2 ZsHEA| K3ttt 11(37.9%)2L &
Wl g 579 Pl T AHAFEC] SBE Folshe
7 & Asste olfolH, HdEe 7F & olfolBE AF
12 lalME FU B2 I digh 2 o] asii

SBell AREHE WA W Ayl AvlE WA WoE JHrEFT
22 GAE WA wE) A OoR o] Ha, FHo| i+
dakA] ekgkow, ojzfgt WA el xjolr} AHIAES] 7| E &

At
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T

N,
‘}‘ Appearance
.y
'/ sg
—_— - An »
————— BB L

Texmrev

Fig. 1. Spider map of customer preference score” of burger samples. "9-point hedonic scale (1= ‘dislike extremly’ and 9= ‘like extremely’),
YSous-vide Chicken Burger, ®A Corp. New Orleans Roasted Burger, “B Corp. Plate Cooking Chicken Burger
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