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NO NO

1 40 10 20 20 1-2
2 30 10 21 20 3-4
3 20 1-2 22 20 1-2
4 20 5 23 20 3-4
5 20 1-2 24 20 3-4
6 20 1-2 25 20 3-4
7 20 3-4 26 20 1-2
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P Q Q

Q Q

PQMethod .

Q 2 ,

3 , 5 , 2

P Varimax

.

4. 
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NO NO

8 20 1-2 27 20 1-2
9 20 1-2 28 20 5
10 20 1-2 29 20 1-2
11 20 3-4 30 20 5
12 20 1-2 31 40 10
13 20 1-2 32 20 1-2
14 20 3-4 33 20 3-4
15 20 1-2 34 20 3-4
16 20 1-2 35 50 10
17 20 1-2 36 40 10
18 20 3-4 37 20 3-4
19 20 1-2 38 50 10
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Q
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27),

57% 4

< 3> . 3 4

0.1285 0.4547, 0.4089 

.

< 2> 

1 2 3 4
13.2115 3.2860 2.7996. 2.2879

(%) 35 9 7 6
(%) 35 44 51 57
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Statement
NO.

Factor Arrays
1     2     3    4

 1.  . 0 2 0 -1
 2.  . 1 1 0 0
 3.  . 1 1 3 -4
 4.  . 4 3 2 1
 5.  . 1 4 3 -2
 6.  . -2 4 2 4
 7.  . 0 -4 -2 -2
 8.  . 2 -3 4 0
 9.  . -3 -4 3 4
10.  . 3 -1 1 -3
11.  . -4 -2 -1 1
12.  . -2 -2 -3 1
13.  . 1 3 1 0
14.  . -3 -1 -4 -1
15.  . -3 0 -4 3
16.  . 0 0 0 3
17.  , . 3 2 4 2

< 3> 

1 2 3 4
1 1
2 0.4547 1
3 0.4685 0.4089 1
4 -0.4106 -0.0423 0.1285 1

Q Q

(+4, +3, -4, -3) 28).

< 4> .

< 4> 

28) (2013) :Q
9(1), pp.123-154
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Statement
NO.

Factor Arrays
1     2     3    4

18.  . 3 -1 2 0
19.  . -1 2 1 2
20.  . -1 0 -1 2
21.  . -1 0 0 0
22.  . -1 -2 -3 -3
23.  . -2 -3 -3 -3
24.  . 2 1 1 -2
25.  . 0 1 0 -1
26.  . 2 0 -1 -1
27.  . 4 3 -1 -4
28.  . 0 -3 -2 3
29.  . -4 -1 -2 1

4.3 

±1.00 

.

1) 1 ( )

1 < 5> .

‘ ’ . ‘ ’ .

1 .

.

< 5> 1 ±1 

NO.                                                        Statement
27.  . 2.181
 4.  . 1.586
18.  . 1.444
10.  . 1.372
17.  , . 1.037
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NO.                                                        Statement
12.  . -1.010
23.  . -1.019
15.  . -1.087
 9.  . -1.304
14.  . -1.426
29.  . -1.445
11.  . -1.545

2) 2 ( )
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’ , ‘ ’ .

‘ ’ . 2

. ,

.
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NO.                                                        Statement
 5  . . 1.947
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 4.  . 1.079
13.  . 1.061
27.  . 1.061
11.  . -1.009
12.  . -1.045
28.  . -1.220
 8.  . -1.286
23.  . -1.466
 9.  . -1.698
 7.  . -1.932

3) 3 ( )

3 < 7> . ‘ ’
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, ‘ ’

. 3 .

.

< 7> 3 ±1

NO.                                                        Statement
 8.  . 1.758
17.  , . 1.458
 5.  . 1.334
 3  . 1.160
 6.  . 1.126
 4.  . 1.043
22.  . -1.074
 2.  . -1.195
23 . -1.349
14.  . -1.536
15.  -1.885

4) 4 ( )

4 < 8> . ‘ ’

, ‘ ’ 0.023

‘ ’ . 4

.

< 8> 4 ±1

NO.                                                        Statement
 6.  . 1.805
 9.  . 1.782
16.  . 1.097
15.  . 1.043
28.  . 1..35
20.  . 1.002
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NO.                                                        Statement
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일식 선호성향 분석을 통한 한식의 세계화

- 조리전공자를 대상으로 Q방법론 적용 -

･

Q .
38 29 Q . Q

. 4 . .
±1 . 1 , 2 , 3

4 . 4 . 1.2.3 “
” . , ,

.
.

Globalization of Korean Food by Japanese Preference Analysis

Jung, Young Mi·Park, Bong Gyu

The purpose of this study was to evaluate and classify the Japanese preference propensity using Q methodology. A Q 29 
sample was used to target the Japanese cooking majors 38 patients with ingestion experience to achieve the objective of the 
study. Respondents were granted to score a Q sample to force distribution method. The results were classified into four types. 
Type cross-correlation coefficient showed significant. Focusing on the statement names more than ± 1 of each type of statement 
was positive. The first type of taste-oriented, and the second type is food-oriented, third and fourth type of price-oriented type 
is built with a combination propensity name. The fourth type is difficult to remove building divided into distinct types. 1.2.3
the type which includes a “solar eclipse shape is beautiful” is a statement. Taste Preference in Japanese, the food, the factors
affecting prices. I think Japanese are receiving a lot of influence on the shape and design. Expect to see a study on the Preference 
type for foreigners with Korean based on the Japanese Preference.




