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Purpose: The objective of this study was to develop export strategic home meal replacement (HMR) recipes for Halal retort food 

certification by analysis of manufacturing practices for certified Halal retort food processes. Methods: Selected retort foods in Halal 

meeting were prepared in laboratories. The frequency of consumer preference was examined. For this, an export strategic menu was 

surveyed and analyzed using a questionnaire. Based on the results of the first survey in Korea, a second survey was conducted for the 

sensory evaluation of Halal retort foods in Kuala Lumpur, Malaysia. The results of the second survey were analyzed by the response 

methods. In order to achieve the objective of this study, a consumer panel was formed and operated. We investigated developing Halal 

retort foods based on appearance, fragrance, saltiness, sweetness, texture, harmony of ingredients, off-flavor, and overall acceptability of 

Kimchi-pilaff (KP), Bulgogi-pilaf (BP), and Dolsot-pilaf (DP), which are commonly used in Korean style foods. Results: In the 

Malaysia survey results (9 scoring test), they preferred KP (7.1score) compared to BP (6.43 score) and DP (6.39 score) (p<0.001). In 

each category, KP showed high score compared to BP and DP samples.; appearance (KP 6.64 score, BP 6.45, DP 6.04 score), fragrance 

(KP 7.10 score, BP 6.20, DP 6.16 score), saltiness (KP 7.20, BP 6.35 score, DP 5.97 score), sweetness (KP 6.77, BP 6.28 score, DP 

6.0score), harmony (KP 7.13 score, BP 6.47 score, DP 6.39 score), and off taste (KP 3.40, BP 3.69, DP 6.9 score). The study results 

show an export strategic developing menu as follows: First, export strategic menu development was conducted for BP and KP. χ
2

-test of 

general factor (gender, age, religion) was conducted. There was no difference. Conclusion: KP was a major retort food and has similar 

potential power or can be developed as an export strategic Halal food. Furthermore, we were developed foods through many expert 

meetings. So, we need to develop more HMR recipes.
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�����������������(Muslim)�� �!". �
��#$�%&'��()��‘*+�()’�� ��,�-.
#�/0'��1��'���()’� ���2, �����.�

-34�56�78����*+9�����:;<�=>?@
AB�CD��(?@��EF���GH�IJ!�JK�"
(Hong WS 2015). *+�()��LM�NOPQR��SPT
,�U����()VW#��GH�X�IY��Z �[R,, 

\]�()�W^�*+�4H#��!�_��`a��b���
4cd".
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���*+�()4H<�ef��2013g��5�1h�920i�
jk��Ug�l�10.8% mG�nR,�2019 g#��2h�
5390i�jko0�pH*�Uq�". rs�4C<�*+�
VW��tg�5% pH*�1R��uV� �[R,, ���
*+�()�%v��wx�yFZ �[z����A�CD��
l����Kl�;�{�#�^�||�yFZ �[��u�
�"(Kim EM 2015). *+�()<�}~��I��C4C#
���Oz0 �[R,, rs�4CG�*+�()<�L��
6�\R���2013g�98i�jk��6��n , �\9�y
^�4CG�����6�\G���>� �[". "�!��
����\G���rs�4C��*+�()4H<��j�F
^G�t������#���!". �����\G�73�\<�
�����9�IJ�VW���U����������Thomson 

Reuters<�����������b �(Thomson Reuters 

2015a)#��T., rs�4C�Kl���(��#��!�0
��l���t��� , *+�()�VW9�y��<��j�
F^����!�‘*+�()�0�’^�h{�\G���GH�
���1R�����". ��b �#��T., rs�4C�
Kl���*+�ym#��!�y0^G�t��� �\G�
y�F 9�y��G�t��¡��j�nR,, �����¢
£��(organisation of Islamic cooperation, OIC) \G�<�
*+�()�6�^�@��" �¤~�n". rs�4C<�
Jabatan Kemajuan Islam Malaysia(JAKIM)��\G�*+�
�5(MS 1500:2009)��¥F�7�*+�()��?V, ¦§�
¨�©t��2�ªJ!��«�y�J¬���}� �[R,, 

¦=�$�*+�ym��F�­®#���¯�R��°®�
 �H±���\G�"(Department of Standards Malaysia 

2009).

*+�()������²³#B�\!'0�´R,�LM�
;z�l���;#�<�7�µ?�¨�¶U��<·���1
R��ZC;70 �[". LM�5g¸���¹�º»��¼
½b.����¾¿�À�Á, *+�ÂÃ�¨�^Ä�`Å, *
+�4H�¨�*+�ym, *+�Kl��Æ�Çp#�`!��
�(Bonne K & Verbeke W 2008, Lada S È� 2009, 

Muhammad NMN È�2009, Riaz MN 2010)G�I���O
 �[ÉR,, :�Ê#�*+�̀ Ë, *+�/Ì�È#�̀ !��
�(Sungkar I & Hanshim D 2009, Lee HY È� 2013, 

Korea Tourism Organization 2013)G�¸Í�R��b '
É". *+�()�4Hef��0Î�R��Ï0,�U���
R��`a��²�'��4c�.��\]�()��W^�*
+�4H�Ð���µ��*+�ym#�J�^�̈ �̀ a��b�
 �[". �0B, CÑo0^�\]�()��W;��*+�
VW�Ð�<�4c�³�#�Ò¾k�[R,, *+�4H#��
!�Ó»�y���^�Ô<�··!�>��".

���, «���������y�<�ÕÖG�� �GF�
&((home meal replacement, HMR) ()4H<�t£^G�
���\G���×R���0�(»Ø�̈ �HMR ()#�̀ !�

J�^��h{� , ���ÙÚR���h!�*+�ym�Û
Ü�3���@&�7��0�Kl��`ÝÞG��ß4�n".
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6�Uàá�*+�ym�HMR �)�����µ�, �â�
�����\G���IJ�\G��âF� , \G��t£^
�� ()4H� t£^�� h{� ¨� Õã�n"(Thomson 

Reuters 2013, Euromonitor International 2015, Thomson 

Reuters 2015a, Thomson Reuters 2015b, Euromonitor 

International 2016a, Euromonitor International 2016b). \
G�t£^��4H�ef��Kl���t£, ^4�ÔI�y�, 

���0��È�� ±�nR,, ()4H�t£^��\G��
G}()9�HMR ()<�VW�ef, \G��*+�()�
0��È�� ±�n". L��R�, ����y��l���
� ���0�G�äF��.���t£�[��^4�ÔI�
Kl�G�_C�G}()9�HMR �)<�Kl��-��
åå!�\G��(��nR,, ���§��æçá�6���
)����4�>��R��t£^G����\G��^��n
"(Thomson Reuters 2013, Euromonitor International 2015, 

Thomson Reuters 2015a, Thomson Reuters 2015b, 

Euromonitor International 2016a, Euromonitor International 

2016b).
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«���������è�]�HMR �)�6��¦q\G��
âF¹�rs�4C�Kl�<�HMR �)#��!��&��
�9�J�^�h{��µ��rs�4C��0#�ÔI� �
[��B�20-49�<�py�éê���LM�1g�{��HMR�
)���ë�¨�ì(!��í�� 200î���>R���7�
2016g�3ï�28=�ð�2016g�4ï�4=#�ñò�ó�8=¸�
¥»h{��ß4�n". 

����������� 

¥»�]&������>�<�=-�{ô, GF�hx(��
&�Æ�, ¸õ(��&���, ¸õ(��&�Æ��È�ö$�4
�<�÷èR���p'É". ¸õ(��&���#�Ö�¹�
¸õ(<��Ã��4Hh{U»�`�Euromonitor<�r
s�4C�¸õ(�4H�b �(Euromonitor International 

2016a)���-R���7�b`�á��, �)���ÕÃ�n
R,, ÕÃ����0#��©t'���)��h{�7�ø4
���4�n". «�h{��ß4���U�U»G��»��§
��ù�»ô���«�h{�Y�9<����7�, ��p�È
��Àm�nR,, ÞG�]&��-÷�7�L��¥»0��
cp�n". «�h{<�¥»0��rs�4C�Kl�<�F
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Sample (code) Description Main ingredient (g)

Kimchi pilaf 

(KP)

1. The pre-cooked chicken stock was mixed Kimchi liquid. 

2. The vegetables, Kimchi, garlic and indica rice were stir-fried about 8 min.

3. The mixed stock and whole ingredient was ovening about 30 min. 

4. After cooking step, standing 5 min on room temperature. 

5. Topping fried Kimchi: The butter, oil, Kimchi, water and sugar were stir- 

fried about 5 min. After cooking step, standing 5 min on room temperature.

Butter(25), oil(21), green pumpkin(15), 

carrot(15), onion(15), Kimchi(210), garlic(6), 

indica rice(100), chicken stock powder(2), 

water(200), Kimchi liquid(50), sugar(5)

Bulgogi pilaf

(BP)

1. The vegetables, marinating beef and indica rice were stir-fried about 9 min.

2. The mixed stock and whole ingredient was ovening about 30 min. 

3. After cooking step, standing 5 min on room temperature.

Butter(10), oil(17), green pumpkin(15), 

carrot(15), onion(15), oak mushroom(30), 

beef(60), indica rice(100), chicken stock 

powder(3), water(300), soy sauce(50), 

sugar(25), garlic(8), ginger(3) 

Dolsot pilaf

(DP) 

1. The pre-cooked chicken stock was mixed hot pepper soy paste and 

sesame oil.

2. The vegetables, beef and indica rice were stir-fried about 9 min.

3. The mixed stock and whole ingredient was ovening about 30 min. 

4. After cooking step, standing 5 min on room temperature.

Butter(10), oil(13), green pumpkin(15), 

carrot(15), onion(15), oak mushroom(30), 

beef(40), black pepper(0.1), salt(0.1), 

indica rice(100), chicken stock powder(2.5), 

water(250), Korean chilli paste(10)
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ú!�����µ��÷z��cp�7�ûÖ�nR,, ��<�
Y��¨�ì0, ¸õ(<�F<��ø4, ¥»�]&9��ü�
Jý��{U#�þÕ��¥î!�°��>�G����^��
�n".
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4�5l��µ!�û�l��Table 1#����[R,, h
x9F#��!�}F^��Fig. 1#�����[". !(�
-�*+&�õ<(��)<�s4������µ��*+�y
m��Z��ü�;��{&�nR,, ¶é·(�\V), ��
��	�
(Nestle Manufacturing SDN, BHD, Malaysia)��
�����®��]�Ö��
3���#���ë�n". ��
�, �M, �	, � ��, ?�, ����\]V��{&�
n ��Ù��¦��¥Ú(CJ, Incheon, Korea), �ð(Lacto 

Korea, Siheung, Korea)�����#���ë�7�{&�n
". � �(�IV), K/(Doyoumwon Co., Ltd., Ansan, 

Korea), ¸H(Foodpia, Daejeon, Korea)��*+�ym�)��
Z���)R�����W���ð��t�7�{&�n". *
+&�õ<(��)<�s4������!(���-R���
nR,, �×�\Gy��éC4C�<�rs�4C#��0�
�&�GÝ!������p�n". Ê\y#$�6&^G��
�����y�!(�����U��(Cha SM È�2010, Kim 

EM 2015, Park SH & Jang HS 2017)��ÙÚR��âF�
 �ølhx�¨�}F�&�4�s�Q��§��3�<�*+
&�õ<(���)��âF'ÉR,, âF¹�3�<�ôY(�
�ª��(�������), 
 �ª��, � ª��)��
s�T�}FR��!á���µ��6­"�hxßí��§
!�#�bF�¨�s4��bF��}F�&�¨�]�`ÝÞG

� {&�7�4Æ�nR,, ���s�T��á�<�4�)
R���c�7�rs�4C��0`ÝÀ{��µ!�ÛÜ��
{&�n". 

������������

«�����µ��rs�4C��0�Kl��122î��õ<
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Area Nation

Economic status and major industries Index Attractiveness index

Economic 

indicator

Halal

food

Finance Tour Fashion

Media 

&

Leisure

Medicine

&

Cosmetics

Total

population

Muslim

population

ratio (%)

GDP

(US$)

City

population

ratio (%)

Company 

affinity 

index

M

E

N

A

UAE 63 53 78 70 29 61 42 005,927,482 76.0 67,600 85.0 75.1

Oman 45 49 51 24 16 31 38 003,355,262 85.9 44,600 77.0 65.4

Jordan 35 44 29 45 19 26 45 008,185,384 97.2 12,100 83.0 57.8

Qatar 37 41 38 38 10 40 32 002,258,283 77.5 32,100 99.0 65.9

Egypt 35 41 16 28 17 24 56 094,666,993 90.0 11,800 43.0 54.4

Saudi Arabia 49 40 66 36 12 28 37 028,160,273 90.0 53,600 83.0 63.1

Kuwait 38 40 43 24 14 36 28 002,832,776 76.7 70,200 98.0 60.1

Bahrain 58 38 84 40 17 43 36 001,378,904 70.3 50,100 89.0 66.8

Sudan 29 33 33 19 10 11 23 036,729,501 99.0 04,300 34.0 46.9

Iran 27 28 30 34 11 17 27 082,801,633 99.4 17,300 73.0 57.4

A

S

I

A

Malaysia 1160 78 1760 86 20 40 50 030,949,962 61.3 26,300 74.0 79.1

Parkistan 47 56 51 20 18 09 48 201,995,540 96.4 05,000 38.0 51.6

Indonesia 34 40 35 34 20 08 40 258,316,051 87.2 11,100 53.0 58.1

Singapore 34 40 21 58 27 88 56 005,781,728 14.3 85,300 100.0 87.3

Bangladesh 27 26 31 10 22 03 156,186,882 89.1 03,600 34.0 43.1
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�

u��7�!(��$�«�¦���`�%��4�)#��!�
`ÝÞG��ß4�n". h{�¸��2016g�4ï�26=�
ð�2016g�4ï�29=o0�3=��¶�ÐÆ�nR,, �&3
#�'(� ������)#��!�6&^G�[��1R��
ø>'���Ó?, ÑHy�È<�¦�y�G�_��HK��
rs�4C�)*�+
T��0�]�s,�-á�./��0
»�7�ß4�n".

���%$&��'(����'(���

«���#�{&¹�h{ôY��h{��>�<�=-��
{ô, ÛÜ<�Ê ,̀ ÛÜ��, 1#, ³#, ¿(, ü��<�
z��, °·, U-�y��� ,̂ <2(3��|, ¶�3��
|) »ôR���p'ÉR,, ¥»0��§!������ü
(R���$��n". «�����µ���4!�ÛÜ����
ª��������, 
 �ª��, � l45�3G0�,, 

ÛÜ���6�20 g7��}�n". ÛÜ��}�4, ë��89�
6�[��¾9�¥»0���
��}�nR,, :w;<��
�^������µ��ßí�U�þÕ!�¥î���n". `Ý
ÞG0Á��9|�;^Á��{&�n�2�“1|��t��3
0�´"”, “5|��b§�"”, “9|��t��3"” ��|6
G���6����^G��$���<�6�[^���n".

���������

«���<�f=�����SPSS Statistics(ver. 18.0, SPSS 

Inc., Chicago, IL, USA)���&�7�Õã�n". HMR

�)#��!��Ê��0�Kl��J�^�h{(����>�
<�y�§�Ó��Çp, GF�hx(��&�Æ�, ¸õ(�
�&����̈ ��&�Æ�, IJ��t�¦��Jy�È) ��>
^Õã��ß4�n". :w<�p�, �ý, �	�7���
>^Õã��ß4�n". ÛÜ� 3�#��!�`ÝÀ{��
ANOVA Õã���nR,, ¦<��­�G�[��4�<�
{°Àm��Duncan’s multiple range test(p<0.05)��{&
�n".

���	
����


��������	
���

��������	�
���
������

HMR �)�6��¦q�\G�âF�E9��Table 2, Table 

3#�����[". �è������\G��OIC ?®\�57

�\9����5��\G�, C�x.G�23�\, Middle East 

and North Africa(MENA) 0è��18��\G��GH�_��
ÕÖ� �[". C�x.�0è(@C�x.��MENA 0
è#�Ö�A)��.�B, ��0xC, 6³�È����'
,, MENA0è#��*�x, �²�, �C, CD#·x�
(UAE) È��Ö�¹". IJ�C4C�0è���éC4C, 

éC4C, �@C4C��C�T��0è�,, rs�4C, 

y^�4C, 0E�24, 	F,å, �\�È��Ö�¹"
(Table 2).

\Gt£^��"�!�0���ÙÚR��Õã!�E9, t
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Processed food market size

(US$mn)

HMR food product market size

(US$mn)

Halal food index

MENA

UAE 4,318.9 23.5 53

Oman N/A N/A 49

Qatar N/A N/A 41

Saudi Arabia 17,709.0 13.9 40

Kuwait N/A N/A 40

Bahrain N/A N/A 38

ASIA

Malaysia 6,442.6 32.0 78

Singapore 2,146.4 34.7 40

������ �	� ��	�	���� �
�
���� ���	
� �����

���� ���� � ���� �


��
�!������ ���� � ���	
� "������ �	��

�

£^��Gü£�����\G��MENA0è#���UAE, 

PB, .�T, {�HC�lC, )I��, ÙsyR��©
³',, C4C�0è#���rs�4C��JGÖTG��
�¹". UAE�� 1y�� GDP(US$67,600), �W� KØ^
(75.10), �����\G���0�(63)G�fL��MR,, ^
4�ÔI�y��lN^�85%���$����". .�T, )I
��<����1y��GDP��^4�ÔI�y��lN#��t
£�y�4HR�����". C4C�#���rs�4C
G�1y��GDP(US$26,300), ^4�ÔI�y��lN(74%), 

�W�KØ (̂79.13), �����\G���0�(116)G�fL�
�$���� , JGÖT�����������\G���0
����Ê!�3��0�#��>��R���µ#�[��1R
�����"(Table 2).

\G��()4H�t£^���;�0���ÙÚR��Õã
!�E9, ()4H<�t£^G����\G��MENA0è
#���UAE, C4C�0è#���rs�4C�����
". MENA0è�\G<����()4H<�ef��uF�
��zO �VW���j!�IJ�\G��h{���4Hh
{�`<�b �G�%��1R�����, \Gt£^��
�R��()4H�t£^��>��R���0�´��4Hy�
1R��©³¹". UAE��G}()4H�ef��{�HC
�lCb"��"K�PR�, HMR 4H�ef��2û#�G
o��2,350B�jk�efy�1R��úy'É". HMR �
)��^4 Kl���7p��y��Q7N���J!�0�
��c&��2, ÙR�����,�=<�Kl��lN���
�6�, 7p����#�Q7�7�GF�]�hx�4¸��S
z;6��HMR �)#��!�6JG�mG���T»y�1
R��uU¹". 2014g���5R��UAE��^4�ÔI�y
��lN9�7p��Q7N(World Bank Group 2016)��ù
ù�85%, 46%�, ^4�ÔI�y��lN��83%, 7p��
Q7N�20%y�{�HC�lC#�l���C�>���t£
^G����4HR��©³¹". C4C�#���rs�4
CG�G}()4H�ef, *+�()�0�#��JGÖTb
"�t���$���� , HMR 4H�ef^�lV��t£
^G����4HR��©³¹"(Table 3). 6�Uàá�*+�

HMR �)�����µ��IJ������\G��âF� �
\G��t£^��()4H�t£^��h{�¨�Õã!�E
9, GH�t£^G����\G���UAE��rs�4CG�
^�'É". UAE��rs�4C������y�<�l���
� ���0�G�äF��.�, �t£�[��^4�ÔI�
Kl�G�_C�G}()�¨�HMR �)<�Kl��-��å
å!�1R�����,, �����;�\G���>R��æ
çá��)�������1��W9�=�1R��©³¹". 

�0B, L�\G���X��C4C�è#�Yü�,�I!\
G�<�y$p#�H|��[��rs�4CG�L��6��
¦q\G��âF'É".

��������&�)*��+�

�����è�]�HMR �)�6��¦q\G��âF¹�r
s�4C��0�Kl�<�y�§�Ó��Çp��Table 4��
X". p�#�[z���7p<�lN��60.0%, ép<�l
N�� 40.0%����� , �ý���� 30-34�G� 25.0%, 

35-39�G�22.0%, 25-29�G�21.5%�, 40-44�G�19.5%

�, 30�G�GH�_��l�(50.0%)��­0�n , 20���
40���lV!�lNy�1R�����". ÑW��full-time 

ÑHy��75.0%, �xZ�/�÷W��14.0%, Ó?�5.0%, 

UWI��3.0% ÈR�, full-time ÑHy<�lN��GH�
�$����". E[�7�#���·[��36.0%, �[��
64.0%���[�G�
�_��1R��h{'É". ·[�<�
��, ¸õ(<�IJ�6J\y�1yG�<�lN��*Cb
��µ��ÔI�á���uG�R��h{�n�2, �f��
�
�ÔI������G�61.1%, K���ÔI�20.8%, á�
/�t��ÔI�9.7%, [��ÔI�5.6%, ÑH�����ÔI�
¨���G�ùù�1.4%�, 1y�G�<�l���ö0�́ ��1
R��h{'É".

��������	��,�-(����,�./

HMR �)<�KlÆ�9��&�^�h{#��!�E9
��Table 5#�����[R,, �ë> ,̂ �ë]w, IJ�
�ë�HMR �)�.^ x, â��(�Ã, â��b`�á�
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Demographics %(N)
2)

Gender

Male 40.0(80)

Female 060.0(120)

Age

(yr)

20-24 06.5(13)

25-29 21.5(43)

30-34 25.0(50)

35-39 22.0(44)

40-44 19.5(39)

45-49 05.5(11)

Occupation

Student 05.0(10)

Full-time employed 075.0(150)

Part-time employed 2.5(5)

Homemaker 3.0(6)

Freelancer/self-employed 14.0(28)

Unemployed 0.5(1)

Marital status

Not married 36.0(72)

Married 064.0(128)

House living 

arrangements
1)

Living alone 5.6(4)

Parents 61.1(44)

Friend 20.8(15)

Coworker/colleague 1.4(1)

Sibling 9.7(7)

Other 1.4(1)

1)

Based on respondents whose marital status were “Not married”.

2)

Frequency analysis using by SPSS Statistic program (ver. 18.0).

�������	�#���
��� ���
��
�
��
����	�� 
���	����
�� �	
��	�����


�����
Classify %(N)

1)

Frequency of 

purchasing 

HMR product

Almost everyday  2.5(5)

5-6 times/week  6.5(13)

3-4 times/week 31.0(62)

1-2 times/week 26.5(53)

2-3 times/month 26.0(52)

1 time/month  3.5(7)

Less than 1 time/month  4.0(8)

Channel of 

purchasing 

HMR product

Hypermarket 60.0(120)

Convenience Store 15.5(31)

Neighborhood grocery store 10.0(20)

Department store  8.0(16)

Takeaway shop  6.0(12)

Online store  0.5(1)

Preference for 

HMR product 

category

Shelf-stable ready meals  5.0(10)

Chilled lunch kits  0.5(1)

Chilled pizza  3.0(6)

Chilled ready meals  1.0(2)

Dinner mixes  0.5(1)

Dried ready meals 47.0(94)

Frozen pizza  3.5(7)

Frozen ready meals  4.5(9)

Prepared salads  4.0(8)

Ready meals (Can/Retort) 30.5(61)

Others  0.5(1)

Preference for 

cuisine

Middle Eastern 13.0(26)

Indian  8.0(16)

Chinese 25.0(50)

Malay 11.5(23)

Western 39.0(78)

Others  3.5(7)

Preference for 

storage type

Ambient product 27.0(54)

Chilled product 14.5(29)

Frozen Product 58.5(117)

1)

Frequency analysis using by SPSS Statistic program (ver. 18.0).

������ �	� $����� ���� �

�
����� 	�� �"%� �
	���


���_z�`�6�[".

¸õ(��)<��ë�>^#����h{!�E9(Table 3), 

���<�1/3 Gay�31.0%<�Kl�G�¸õ(��=I=
#�3-4?��t���1R�����R,, b�z�I�1-2?
(26.5%), !�j#�2-3?(26.0%) F^��ë!"��lN^�
�$����". I�5-6?��t���Kl���Ô<�t=�
�ë���Kl�<�lN��ùù�6.5%��2.5%��h{'
É�2, �������*�T�1-2=#�!c�7(I�3-4?��
>) ¸õ(���t���Kl���U�<�40.0%#�j*�
F^�, HMR �)��rs�4C��0�Kl�<�=>#�
t��Kd� ��t�>^^�����)y�1R�����
". ¸õ(��)��I���ë���]w���á�*y��
G�60.0%, õ<|��15.5%, ���ef�g��10.0%�, �
á�*y��#���)���ë���lN��GH����1
R�����"(Table 3). �á�*y��<�����ë�>^
��Euromonitor International(2015)<�rs�4C<�HMR 

4H�h{�b �#^�����2, �#��T.�rs�
4C#��¸õ(��I��¦§'��]w���á�*y��

(65.3%), ef�g(17.4%), õ<|(7.3%) hR�����1
R����� �[". �����b �#��T.��á�*
y����"�!��Ã��Gi�<�>)���l� �[R
,, j!�*y�Æ{���I�ÐÆ��Gi�'(^G����
rs�4C�Kl�#$�ö$�zª!" �¥î�n". "
k�L�]wy�ef�g9�õ<|<���, «���#���
Euromonitor International(2015)<�E9��jx�õ<|<�
�&�>^G�
����1R��h{'É�2, ���ef��
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Frequency (N)
*

Ratio (%)

Gender

Male 035 028.7

Female 087 071.3

Age

Teenager 071 058.2

Twenty 051 041.8

Religion

Muslim 019 015.6

No-Muslim 103 084.4

Total 122 100.0

*

Mean value, frequency analysis using by SPSS Statistic program

(ver. 18.0).

�������	�#���
������
��
�
��
����	��"�������������� �	
�����	
��

�!����
�	�

�á���<�����&a·l���)��I��©t���-
., õ<|<����K&a·m���)��©t���l���
�C��)<��ë�I�G�>��,, �k!�|���&�>
^#^�÷���·���1R��{�¹".

0��12��,������	�3456

I���ë���HMR �)�.^ x��h{!�E9
(Table 5), ¬h�nã�()ÃG�47.0%, ¸õ�s�T�(��
30.5%, >o�b`�nã�()ÃG�5.0%��GH��t�>^
G����1-3hµ��)R����� , pH�b �̀�)y�p
H���(3.0%), pH�nã�()Ã(1.0%), qk3Ã(4.0%) 

È��I���ë!" ���!�Kl�<�lN��>��R
��P$����, b`��õx� �¦§�!��r��)#�
�!�â�^G����1R��©³¹". ¦§�!��r�(
)#��!�â���Euromonitor International(2015)<�¸õ
(�4H���#�^�=`'$�����2, �)<�t���
�5R��>o#��b`���s, s�T��È<�nã()
(73%)9�¬h�nã�()Ã(8%), p����(19%)G�¸õ
(�4H<���Õ��áp� �[É". :k�����R�
��¬h�nã�()Ã, p����<�â�^#��L�E9G�
­���bn". 

7���'�89�:;

HMR �)��#���I����((39.0%)9��\��(
(25.0%)#��!�â�^G����1R�����"(Table 5). 

-., rs�4C��\��(��t�,��!��)��â�
!" ���!�Kl�<�lN��11.5%�, "k��(<�
�Ã#�l��rs�4C��(#��!�â�^���0�´
��1R�����". �\��(#��!����â�^��r
s�4C�U��y�#���\��rs�4Cy��­0�
��lN��t�����T»y�1R��{�'�2, Central 

Intelligence Agency(CIA)#��T.��\��rs�4Cy
<�lN��U�<�1/4 Gay�22.6%#�j���1R���
��,, �k!�|���\��(#��!�rs�4C�Kl
�<�y0^��â�^#�÷���u���1R��{�¹"
(Countries of the World 2017).

<���'�=>�?@

â����b`�á�#��!�E9(Table 5)#�����
�<�v-��>y�58.5%G�p���)��â�!" ���
�nR,, >o��)��â�!" ���!�lN��27.0%

��L�cw���$����". ���-���pH��)��
â�!" ���!�Kl�<�lN��14.5%#�:x�2, 

���p�()��¦§�¸��10�ï-1g�F^��r�-.
#, pH�)��>��R��¦§�!��y �Gi���C
��pH��)#��!�â�^G�P��T»y�1R��{�
¹".


��������������
���

��������&�)*��+

ÛÜ�3�#��!�rs�4C<�h{��>�#��!�=
-{ô��Table 6��X". =-{ô#��p���ép��
35î(28.7%), 7p��87î(71.3%)R��7p<�lN��t
���M". �ý�� 10�G� 71î(58.2%), 20�G� 51î
(42.7%), 30�G�1î(0.8%)R��10-20�G�99.2%���"
6��­0�n��T»#�I��10���20����5R��
Õã�n". �k!��¦���0�`ÝÞG�ÐÆ�HK#�
[z��rs�4C��0<�s,�-á�./#��ÐÆ��
!��Õ���y¹�1R��©³¹". ���9�l���
<�lN��ùù�19î(15.6%), 103î(84.4%)R�����
". rs�4C��\G�âF�¨�^��4, �����è�\
G#�Ö�',�HMR �)#��!�6JG��C�«���
�)<�6��¦q\G��Õã'ÉRz���0�Kl���
�^�h{�\G�����!�1R��©³'É". �0B, 

�0<�Kl����^�h{0Á#��õ<u�0Á��§
��ÐÆ!�E9��l����:w���$���{�1R��
©³¹".

���AB��:C��D��'(�E��

ÛÜ� 3�(��ª��, 
 �ª��, � ª��)#�
�!���^�ÞG��Table 79�X". ÞG��Ê`, Û
Ü�, 1#, ³#, ¿(, ü��<�z��, U-�y��
�^#����ß4�n". Ê`��3�<�4�)����
�ª��G�6.65|R��
 �ª���6.37|, � ª
��G�6.44|#�l��¦<�R�������^�|6��
��]É"(p<0.05). ÛÜ<������ª��G�7.10|
R��
 �ª���6.18|, � ª���6.17|#�l��
¦<�R�������^�|6����]É"(p<0.001). 1
#�ôY#�����ª��, 
 �ª��, � ª��G�
ùù� 7.19|, 6.34|, 5.98|R��¦<�R����� 
(p<0.001), ³#�ôY#���U���X��h���ùù�
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Sample
1)

Appearance Fragrance Saltiness Sweetness Texture Harmony Off-flavor Overall taste

KP 6.65±1.32
a2)

7.10±1.56
a

7.19±1.40
a

6.75±1.47
a

6.85±1.78
a

7.02±1.76
a

3.40±2.07
NS

7.11±1.68
a

BP 6.37±1.36
b

6.18±1.68
b

6.34±1.62
b

6.26±1.59
b

6.40±1.64
b

6.53±1.77
b

3.72±1.92
NS

6.44±1.82
b

DB 6.44±1.33
a

6.17±1.40
b

5.98±1.81
b

6.01±1.67
b

6.25±1.65
b

6.17±1.76
b

3.90±2.03
NS

6.14±1.67
b

F 6.35
**

14.19
***

18.94
***

7.40
**

4.62
*

8.20
*

1.90
NS

10.86
***

p 0.001 00.000 00.000 0.001 0.014 0.01 0.139 00.000

1) 

KP: Kimchi pilaf; BP: Bulgogi pilaf; DB: Dolsot bibimbap.

2) 

Mean value.

a-b 

Different letters in a column are significantly different (p<0.05) by Duncan’s multiple range test.

NS 

Not significantly.

������ �	�"���������� ����	
�� �!����
�	�� 	�� �� ������ �	��� ����� 
���������
� �������� &����� 	�� �	
���� �		��

6.75|, 6.26|, 6.01|R��L�G0�#�ôY#����ª
��G�¦<�R��GH������^�|6����]É"
(p<0.01). ¿(�j!, ��ª��G�6.85|R��
 �ª
���6.40|, � ª���6.25|#�l��¦<�R��GH�
�����^�|6����]É"(p<0.05). ü��<�z�
�(hØ )̂ ôY#�^����ª��G�7.02|R��"k�
ÛÜ�2��
 �ª���6.53|, � ª���6.17|#�l
��GH������^�|6����]É"(p<0.001). °·
ôY��¼½b., ��G0�ÛÜ�¸<�¦<�y�­���
%É". �����ª��G�3.40|, 
 �ª��G�3.72

|, � ª��G�3.90|R����ª��<�°·G�GH�
P$�����U��y���^G�GH����19�`Å��
[��1R��{�¹". rs�4C��0�:w;����
ª��<�1#9�³#����#^�
�� �GH����
��^����]É�2(p<0.001), !\(������<�t
�#, 1#, ³#, �#��hØ¹��Õ���0y<��¯
�y�(|`9�`Å'z�GH��$�â����1R��?
ù¹". �k!��¦��rs�4C<��°G�} �|�
��T»#��0y;<�ÞK�(|`��~ ��!�#<��
(»Ø#��y¹�1R��©³¹". Han JS È(2007)<�
JGÖT��Ó?<���#��!���^�h{#�<�., 

��#��!�y(h{��5|;^���n�2�“����#
[���(�"”����!��3.14|R���$�h{'É". 

j!, Cha SM È(2010)9�Chang MJ & Cho MS(2000) 

È<���#�<�.�0!�Ê\y<�!(#��!�#�â�
^��h{!�E9, 42.0%G�“�¯�y�#��3C�Ô��
t��3C!"”, 58.0%G�“t�#��3C�Ô��â�!
"” �h{'É". Ê\y;<�!(#��!�t�#�â�
^���U#�l��â����0�R��|­�!Ø' �[
��1R��{�',, Ç���°G�
����<����!
(<�t�#9�X���!#��â����1R��©³¹
". j!, 
 �ª����!()Y���E���$�GH�
Kd!��(R��*±��[z(Han JS È�2007), �0�:
w;^��#�����d�$��u��1R��©³'É0B�
:�#^�
�� ���^�ÞG�¨�hµÞG#��2µ��

âF'É". � ª���� 3�<�4�)�`ÝÞG#��
GH�P����^�|6�¨�hµ����]É". ���ü
�#�rs�4C��0y;#$�.s, F��È���<��
!����G��ü���I���� �������� ��
È��I��â���������(»Ø��G0 �[��T
»�� �{�¹". j!,  uH�È��â�K,�T»#�
30�´��°·��(0���1R��©³¹". j!, s�
T��}F�4�¼�9F#�� uH<��·G�30�´$�
=��!á'z��ìG��$�mG�z���k!�E9G�
���" �{�¹". =��rs�4Cy��h{!�E9, 

�ý, Ç���	��ö$�¦<p��%ÉRz�����	
9�l���	^y�y��\�fL#��*+�()<�©t�
GÝp��X�1R��{�¹". ¸õ(��I��â����
10-20���ý\��IJ� ���×�\R���7�*+��
(��©t� ��!".��)<�>)Ø�GÝp��t��
ö" �{�¹". Ç�����\��()<�Ê`9�����
�J�$�7�z��ÖH^�IJ!�!6G���1R��7
��#�����)<�s4��È��b�*�ªJp��[". 

��¹���ª��<�s4�#��1#, ³#��6¸�(
K4F , ¿(9�()<�hØ���Oz��)��b��
7���!".���G0��)�fL��0y;<�U��y�
â�^G�
��mG*�1R��7�Ð".

��������	��

«���������y�<�ÕÖG�� �HMR ()4H
<�t£^G����\G���×R��¸õ(��)#��!�
J� ,̂ !(�-���ÛÜ#��!���^�¨�â�^��
Õã�7��0�Kl�<�ë##�æ��!(�-�¸õ(��
��*�6�[���������4���µ���:�Y�#�
[". *+�()<�IJ�4Hy�rs�4C�Kl�<�
HMR �)�J�^���&�����	����µ���0�*
+�()�¨�HMR �)�Kl�(N=200)���>R��Kl
��J�^�h{��ß4�n". h{�E9, ���<�1/3 

F (̂31.0%)��HMR �)��1I=#�3-4?�F^��ë�
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��1R�����R,, �á�*y����I¹��ë�]w
���&!" ���!�Kl�G�60.0%�����". �)�
.^ x#���¬h�nã()9�¸õ�s�T�(��I
���t!" ���!�lN��ùù�47.0%��30.5%��G
H��MR,, �(��Ã#�����((39.0%)9��\��
((25.0%)#��!�â�^G�GH��M". b`�á���¦
§�!��>��R��r�p���)9�>o��)#��!�
â�^G�ùù�58.5%��27.0%�����R,, Kl���
‘hx/5lG�¸õ�(23.5%)’, ‘Jx�������T�õx�
(18.5%)’, ‘�(�5l4¸�³Ä(12.0%)’È<��¦��HMR 

�)��â����1R�����". -��, ‘h·�/y}
�y�#(13.0%)’, ‘l��Gi(11.0%)’, ‘¬�#�30�´�
(10.0%)’ È��HMR �)<��t�������IJ�Jy
y�1R��h{'É".

6��Uàá�*+�s�T�����)�3�(��ª�
�: KP, 
 �ª��: BP, � ª��: DP)#��!�K
l����^�h{��rs�4C��0#��=-Kl�
(N=131)���>R��ß4�n". ÞGôYR���Ê`, 

�·, 1#, ³#, ¿(, ü��<�z��, °·, U-�
y���^��ó�8��ôY�,�9|�;^Á��{&�n
". ��ª��G�Ê`��6.65|, �·�7.10|��1#��
ùù�7.19|, ³#�6.75|, ¿(�6.85|, ü��<�z�
�(hØ^) 7.02|, °·�3.40|, U-�y���^G�7.11

|R����ª��<�U�����^G�GH��$���
�". 
 �ª��G�Ê`�6.37|9��·G�6.18|, 1
#�6.34|, ³#�6.26|, ¿(�6.40|, ü��<�z���
6.53, °·�3.72|, U-�y���^G�6.44|��L�cw
�����U-�y���^����]É". � ª����
Ê`�6.44|9��·G�6.17|, 1#�5.98|, ³#�6.01|, 

¿(�6.25|, ü��<�z���6.17|, °·�3.90|, U
-�y���^G�6.14|����]É". 4��3�#��!�
��^�Õã�E9, ��ª��G�
 �ª����� 
ª��#�l��¦<�R�����|6����]z�rs
�4C��0�:w;��4�����ìG�GH�P����
ª����GH�â����1R�����". «�ßí#�
������()��×\R��âF¹�rs�4C#���
0�`ÝÞG��ß4�nR�, õ<u��0Á#��k�!
�������:w<�l���t���$�ÕÖ'É". �
0B, u°������×&�()��#�[z��«���
<�2�ð�����2�ð��@&*�GÝp��Yü�z
�����ÙÚR����
�a^������G�ªJ!�1R
��©³¹".
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