Request for Proposals for the 2026 K-Food Promotional Pavilion
Operation Service with Korea Plaza

I | Project Overview

[] Executive Summary

O Project Title : Agency Services for Operating the 2026 K-Food Promotion
Pavilion with Korea Square
o Event Period : Oct 31 (Sat) — Nov 1 (Sun), 2026 (11:00-20:00/2 Days)
o Event Venue : PMQ, Central, Hong Kong
* Address : PMQ, 35 Aberdeen Street, Central, Hong Kong
o Operating Scale : K-Food Promotion Booth (Approx. 11m Width x 2m Depth)
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[] Strategic Direction
o (Establish K-Initiative) Maximize national brand synergy by operating a
comprehensive K-Food promotion booth in "Korea Square," the largest
Korean cultural festival in Hong Kong
o (K-Food Differentiation) Capitalizing on the rising trend of Korean cuisine,
we promote traditional liquor, K-sauces, and grapes as F&B ingredients,
and uncovered differentiation points based on survey results



[0 Implementation method

o Selection of a specialized agency through open competitive bidding
- To enhance budgetary and administrative efficiency, three projects with
similar characteristics* will be collectively commissioned under a single

contract to execute the event, while maintaining separate accounting
according to the execution items of each project

I | Task Overview

] Task Overview

o Service Title : Agency Services for Operating the 2026 K-Food Promotion
Pavilion with Korea Square

o Contract Method : Open Competitive Bidding (Negotiation-based Contract)
o Contract Amount (Budget) : KRW 100,000,000
* KRW-based, VAT, and all administrative expenses included

o Project period : From the contract signing date to November 30, 2026
(approximately 2 months)

o Settlement Method : Total Contract (Settlement Separated by Funding Source)

* Funding Sources : Consumer Experience Promotion 44 million KRW, Diplomatic

expenses 15 million KRW, Fisheries consumer experience event 41 million KRW

[0 Proposal requirements

o Qverall planning, operation, and integrated promotion of the K-Food Booth
o Booth operation concept and spatial layout design

- Consumer tasting/experience program management (including advance
acquisition of local food licenses).
- Daily and hourly event schedule planning and advance marketing campaign

- Manpower operation plan for consumer response and tenant support

[] Bid Announcement and Proposal Submission

o Announcement Platform al Hong Kong Branch Official Website

(www.athongkong.com)




o Announcement Period : Sep 8 (Tue) — Sep 21 (Mon), 2026 (17:00 HKT)

- Pre-announcement : Sep 8 (Tue) — Sep 11 (Fri), 2026, 3 business days
(excluding the posting date)

- Main Announcement : Sep 11 (Fri) — Sep 21 (Mon), 2026, 10 business
days (excluding the posting date)

o Required Documents : Bid Application Form, Project Proposal (Company
Profile, General Status, Staffing Plan), Price Bid Form, and Itemized
Budget Breakdown by Financial Source

X To ensure a fair evaluation, do not display company names within the proposal

o Submission Email : minyeong@at.or.kr
o Inquiries : Min-yeong Gwon, aT Hong Kong Branch @& +852-3704-6902

o Proposal evaluation for the service agency : September 23, 2026 (Wed)

[l Detailed Task Overview

X Proposals and discussions available by the service provider

1. Detailed Tasks

1) [Booth Design] Integrated booth space planning and installation

(equivalent to approx. 11Tm width x 2m depth)

o Design Concept : A refined, cohesive, and premium space harmonizing
with the Korea Square Cultural Festival.

- Agri-Food Promotion Pavilion (8m x 2m): Integrated spatial layout
design for consumer experiences and participating sections (Diplomatic
mission, Korea Grape Export Association, YO-AJUNG)

- Fisheries Promotion Pavilion (3m x 2m): Configuration of a consumer

experience activity space within the booth
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<2026 Spatial Configuration> (Example)



2)

Hardware Setup
- Integrated top title and back wall construction

- Installation and operation of a large LED media screen for broadcasting
promotional videos

- Setting up refrigerated facilities for fresh grapes, desserts, and Fisheries,

along with tasting tables and fixtures

- Securing necessary cooking spaces and facilities for other F&B tenant

companies, and configuring the exhibition space
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<2025 Korea Square Spatial Configuration (8m x 2m) (Example)>

[Agri-Food Booth] Planning and operation of consumer experience
activities, exhibitions, and tasting programs

(Grape) Display of fresh Shine Muscat and five next-generation new
varieties (Hongju Seedless, Cocoball, Shooting Star, Glory star, Gold
Sweet) and public tasting sessions by time slot

(F&B Collaboration) Exhibition and tasting operations utilizing grapes,
traditional liquor, and K-sauces in collaboration with tenant companies
@(Diplomatic mission Booth) Operation of finger food cooking
demonstrations utilizing K-sauces and traditional liquor pairing tastings
using a professional Korean chef (1 person)

@ (Dessert Booth) Operation of menu tastings featuring locally popular
K-dessert "Yoajung" yogurt ice cream topped with grapes

Mandatory proposal of consumer experience activities to enhance booth
visitor engagement



< 2025 Consumer Experience Event Program (Example)>

3) [Fisheries Booth] Operation of fisheries product exhibitions and consumer
experience activities with the Korean Plaza
o Exhibition of premium Korean fishery products that currently distributed locally
* Example: Seaweed-gamtae-kelp snacks, dried squid, seasoned dried pollack
chips, etc. that falling under the Fisheries classification of HS Codes
o (Seaweed Snack) Free distribution of "seaweed snacks" to attendees of
the "K-MOVIE NIGHT" program hosted by the Korean Cultural Center in
HK, alongside a survey on alternative entertainment snack options
o (Cooking Class) Operating a hands-on kimchi-making class (at least once)
using Korean abalone, led by a professional chef (1 person) for locals,
followed by a survey

o Mandatory proposal of consumer experience activities to enhance booth

visitor engagement

< (Left) 2026 K-Movie Night Space, (Right) 2025 Event Photo >



4) [Survey] Conducting awareness surveys on Korean agri-food and fisheries

products by category
o Implementation of a mobile QR-based survey targeting booth visitors
- Types : @ Awareness survey (Agri-food & Fisheries), @ Product-specific survey

Diplomati
Sortation Agri-Food |p_ . ¢ Fisheries Note
mission
. . A f T t Quota: 100
Collective | Awareness of Korean Agri-Food waren_ess O. arget Luota
Korean Fisheries responses each
B Target Quota: 30
y K-Sauce/ Seaweed Snack/ g !
Product Grapes Traditional Liquor Abalone responses per
Category g product, Total 150

X Collect feedback from K-Booth partner tenants (such as the Korea Grape
Export Association and F&B vendors) to design and submit additional
questions for the product-specific surveys in advance.

5) [Online & Offline Promotion] Establish pre-event and on-site promotional
plans to maximize visitor

o Pre-Event Promotion: Collaborate with well-known local influencers in

Hong Kong to produce and distribute Instagram Reels (at least 2 posts

in total, targeting over 100,000 views each for reach, for a total of

200,000+ views)
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o Media Promotion: Pre-event media coverage in major Hong Kong daily

newspapers and distribution of press releases (at least 2 occurrence)

i L= [F =1
< 2025 Korea Square Offline Promotion (Example) >

o Souvenir Distribution: Production and distribution of agri-food and

fisheries souvenirs engraved with the K-Food logo

<Souvenirs (Example)>

- Over 2,000 balloons reminiscent of grapes (purple, shine muscat colors)

* High-gloss or special PVC bubble materials are used to create the realistic

texture of grapes
- Cooking Class Souvenir: Approximately 100 high-end traditional wrapping
cloths (bojagi) for packaging abalone kimchi, designated for cooking
class participants
- Visitor Engagement Souvenir: Over 1,000 wet wipes engraved with the

K-Food logo, intended for distribution to booth visitors



- Design and production of 1,000+ eco-friendly trays to stably store
tasting products at the K-Promotion Booth, while encouraging the
tasting of all items and participation in surveys
* Manufactured as an integrated-handle paper tray custom-fitted to tasting
containers such as cup holders (for traditional liquor) and snacks (seaweed)

o Online and off-line promotional activities and promotional items to further

boost booth traffic can be discussed and adjusted

6) [On-site Operations] Overall on-site safety management and support for

visitor and tenant assistance

o Staff Management

- General Manager: 1 person

- Agri-Food Promotional Pavilion: 8 or more event operation staff and 1
professional chef

- Fisheries Promotional Pavilion: 4 or more event operation staff and 1
professional chef

o Safety and Civil Complaints Management

- Thorough preliminary explanation is required before tasting (pay
attention to consumption precautions for products such as dried
seaweed, spicy sauce, etc.)

- Receiving civil complaints and handling on-site issues from K-Food

promotion pavilion tenant companies, partners, and visitors

2. Performance Goals and Deliverable Submission
1) Performance Goals
o (Quantitative) At least 100 brand awareness surveys per promotional
booth (totaling 200+), 150 surveys across 5 products categories, and a
total of 200,000+ views/impressions via influencer reels
o (Qualitative) Analysis of F&B menu pairing suitability, purchase intent,

and recommendation likelihood



Sortation

Key Performance Objectives

Required Outputs

Quantitative

o At least 100 brand awareness surveys
per promotional booth

- Agricultural products: 100 cases, Fishery
products: 100 cases

o Total of 150 surveys across 5 product
categories

o Survey Analysis Results
Report

o 2 influencer Reels (at least 100,000
views each)

o Influencer Posting link and
View Counts

Qualitative

o Analysis of F&B menu pairing suitability,
purchase intent, and recommendation
likelihood based on consumer surveys
for each product category.

o Survey Analysis Results
Report

2) The agency's result report and settlement proofs must be submitted

separately by project/category (duplicate settlements are not permitted)

@ Agri-food promotion booth
Sortation Details Proof Examples
o Design: Venue and booth installation o [Result report]
Exhibition design . . . Implementation Results and
booth o Rental Costs: Equipment such as audio, |[Photos

construction
cost

lighting, and electrical installations

o Construction Costs: Venue
configuration, booth structure production
and installation

- Indicate basic details such
as the number, size/area,
and type of booths and
structures

o Ingredient Costs: Purchase costs for
cooking shows, tastings/samplings, and

o [Result report]
Implementation Results and

* Submission of cost verification required
for high-amount items

Ingredient |exhibition ingredients
cost o Equipment and Supplies Costs: Cost Photos
quipment and SUppTies Losts: LOSts - List of tasting and exhibition
for renting and purchasing items .
) items
* Asset purchases not permitted
o Event Program Appearance Fees
- (BZ.B) MC, simultaneous interpretation, o [Result report] Profile, input
Event consulting, instructors, etc. detail q |
Expenses - (B2C) **Singers, performance troupes etalls, and results
. gers, p Pes, -Background/Resume, schedule,
Costs professional chefs, etc.**

event details, photos, etc.




Labor Costs

o Full-time Staff: Labor costs for
pre-event preparation and on-site
operations

* Agency-affiliated or contract workers

o Support staff
- Information and operation staff,
interpretation staff, simple culinary staff,
etc.

o [Result report] Personnel
Deployment Details
* (Calculated independently by
referring to the unit price
table when determining
personnel expenses

o General survey and additional

© [Result report]

Survey ) . . . Implementation Results and
questionnaire design and analysis
Photos
o Promotional material planning, design .
. P 9 o, [Result report] Production
and production .
. . . Details
- Souvenirs, printed materials, . .
. ) - Purchased items, production
promotional items, name tags, .
. goods, quantities, and usage
shopping bags, etc. .
. details, etc.

o - On-site event sketch photography, o Outputs (photos, videos, etc.)
Advertising video production, etc. P P ' ' ’
expenses :

o [Result report] Promotional
o Online and offline media promotion Results
- Media promotion expenses (TV, - Media, promotional period,
newspapers, outdoor advertising, method, and promotional
SNS, etc.) effect
o Qutputs (photos, videos, etc.)
© [Result report]
Fee o All-inclusive result report (within 10%) Implementation Results and

Photos

® Diplomatic mission

T & M EUY S oA
o Design: Venue and booth installation © [Result report]
ign Implementation R Its an
Exhibition desig _ _ _ plementatio esults and
o Rental Costs: Equipment such as audio, |Photos

booth N . . ) . . .

. |lighting, and electrical installations - Indicate basic details such
constructio . . .

N cost o Construction Costs: Venue as the number, size/area,
configuration, booth structure production and type of booths and
and installation structures
o Ingredient Costs: Purchase costs for

. ) ) o [Result report]
cooking shows, tastings/samplings, and .
. s ) . Implementation Results and
Ingredient |exhibition ingredients
. . . Photos
cost o Equipment and Supplies Costs: Costs

for renting and purchasing items

* Asset purchases not permitted

- List of tasting and exhibition
items




o Full-time Staff: Labor costs for
pre-event preparation and on-site
operations

o [Result report] Personnel
Deployment Details

Labor * Agency-affiliated or contract workers * Calculated independently by
Costs referring to the unit price
o Support staff table when determining
- Information and operation staff, personnel expenses
interpretation staff, simple culinary staff, etc.
. . . o [Result report
o General survey and additional questionnaire [ P . ]
Survey . ) Implementation Results and
design and analysis
Photos
o Event Program Appearance Fees
- (BZ'B) MC, simultaneous interpretation, o [Result report] Profile, input
consulting, instructors, etc. .
Expert BIC) *+<i ; ; details, and results
Invitation - ( ) ) INGETs, performance roupes, -Background/Resume, schedule,
professional chefs, etc.** .
. o ) event details, photos, etc.
* Submission of cost verification required
for high-amount items
® Fisheries promotion booth
Sortation Details Proof Examples
o Design: Venue and booth installation o [Result report]
Exhibition design Implementation Results and
booth o Rental Costs: Equipment such as audio, |[Photos

construction
cost

lighting, and electrical installations

o Construction Costs: Venue
configuration, booth structure production
and installation

- Indicate basic details such
as the number, size/area,
and type of booths and
structures

o Ingredient Costs: Purchase costs for
cooking shows, tastings/samplings, and

o [Result report]
Implementation Results and

Ingredient |exhibition ingredients
cost o Equipment and Supplies Costs: Cost Photos
quipment and SUppTies Losts: LOSts - List of tasting and exhibition
for renting and purchasing items .
) items
* Asset purchases not permitted
o Event Program Appearance Fees
- (BZ.B) MC, simultaneous interpretation, o [Result report] Profile, input
Event consulting, instructors, etc. detail q |
Expenses - (B2C) **Singers, performance troupes etalls, and results
) gers, b Pes, -Background/Resume, schedule,
Costs professional chefs, etc.**

* Submission of cost verification required
for high-amount items

event details, photos, etc.




Labor Costs

o Full-time Staff: Labor costs for
pre-event preparation and on-site
operations

* Agency-affiliated or contract workers

o Support staff
- Information and operation staff,
interpretation staff, simple culinary staff,
etc.

o [Result report] Personnel
Deployment Details
* Calculated independently by
referring to the unit price
table when determining
personnel expenses

o General survey and additional

© [Result report]

Survey ) . . . Implementation Results and
questionnaire design and analysis Photos
© Promotional material planning, design, o [Result report] Production
and production Details
- Souvenirs, printed materials, - Purchased items, production
promotional items, name tags, goods quantitiesl and usage
shopping bags, etc. detailsl, otc '
Advertising ) On—sfne event SKeFCh photography, o Qutputs (photos, videos, etc.)
expenses video production, etc. .
o [Result report] Promotional
o Online and offline media promotion Results
- Media promotion expenses (TV, - Media, promotional period,
newspapers, outdoor advertising, method, and promotional
SNS, etc.) effect
o Qutputs (photos, videos, etc.)
o [Result report]
Fee o All-inclusive result report (within 10%) Implementation Results and
Photos
IV | Details regarding the bid

[0 Method of selecting the bidder
(Technical evaluation 70%, Price evaluation 30%)

o When summing the scores from the proposal (technical evaluation and
price (price evaluations), the highest-scoring bidder is selected as the
qualified negotiator to proceed with negotiations
* In the event of a breakdown in negotiations with the highest-scoring bidder,

negotiations will proceed with the next highest-scoring bidder

o If the technical evaluation score of the proposal is less than 85% of the
total allotted score, the bidder will be excluded from the negotiation

process

Negotiation-based

contract

* Target for negotiation: Technical evaluation score of 70 points x 85% = 59.5

points or higher



o Evaluation committee: 5 internal and external experts (2 internal, 3 external)
o Evaluation items: Project execution plan, technical and knowledge capability,
supporting technology and after-sales management, expertise
o Technical score : Applying the average score excluding the highest and lowest
scores among the total scores given by each evaluation committee member
* However, if there are two or more identical lowest or highest scores, only one

of them shall be excluded

* When calculating the average evaluation score, round off at the fifth decimal place

o Price score : Applying the bidding price evaluation formula stipulated in the
"Standards for Concluding Contracts by Negotiation”

* In the event of a tie in the total score, priority shall be given to the bidder

with the higher technical capability evaluation score. If the technical evaluation
scores are also tied, priority shall be given to the bidder who scored higher
on the item with the highest point allocation.

o Scoring Criteria by Evaluation Item

Sorta

-tion

Tech
nical
Evalu
ation

(70)

Evaluati Scorin
v;:lt::];on A B C gD E Detailed Evaluation Items
© Production planning and concept
) establishment
Project - Creativity and originality of plannin
execution plan 20 18 16 14 12 Y ginality of planning
0) and content composition
o Differentiation of operation and
promotion methods
O Adequacy of event planning, personnel,
. and operational management
Business .
. - Management plans for participating
Operation entities, on-site personnel supply and
Capability ' P PPy

20 18 16 14 12 demand plans, and management
strategies, etc.
o Suitability for the project objectives
Specificity of the proposal contents
o Fulfillment of the Proposal Content

and business
understanding
(20)

o}

O Expertise including human resources,
organization, and management
technology

O Task execution capability (expertise
and know-how accumulated through
past performance)

Technical/Knowled
ge Competency 20 18 16 14 12
(20)



o Safety and disaster management, esta-

Supporting blishment of emergency measures, etc
technology and - Dedicated safety management
safety 0 9 8 7 6 organization and personnel
management deployment, disaster management
(10) measures, possession of emergency

response procedures and manuals, etc.

o Evaluated by applying the bidding
price scoring formula

- 30 x (Lowest Bidding Price +
Current Bidding Price)

Price evaluation(30)

Total(100)

V | Contract Price and Payment Plan

[] Contract Price and Payment Plan

o Contract amount (agency service fee) : KRW 100,000,000
* Remittance in KRW shall be the standard; if other currencies such as HKD or
USD are requested, the exchange rate on the date of remittance shall apply.
* Inclusive of all project-related expenses, such as promotion costs, production costs,
travel expenses, part purchase costs, transportation costs, and survey costs

o Payment method

- (Advance Payment)Advance payments shall not be made in principle;
however, an advance payment of up to 50% of the contract amount
may be paid only if the agency submits documents guaranteeing the
advance payment, such as a guarantee insurance policy issued by a
financial institution such as a bank or an insurance company.

* Paid within 3 weeks from the date of receiving the invoice after concluding
the agency service contract (50% of the contract amount)

- Agency Fee (Balance): Upon submission of the final task results report
and related documents within the contract period, the Corporation
shall complete inspection and acceptance within 14 days, and pay the
balance within 7 days thereafter



VI

Task Performance Guidelines

1. General Matters

O

For the efficient execution of this task, the "Task Performer” shall
frequently consult with the "aT Korea Argo-Fisheries & Food Trade
Corporation, Hong Kong Center(hereinafter referred to as aT)"
regarding implementation progress, key details, etc., and the consulted
contents must be reflected in the plan

Even for matters not explicitly specified in these task specifications,
important matters deemed necessary for the promotion of the event
shall be determined in consultation with aT, and necessary documents
must be prepared and submitted

2. Commencement Report

O

The "Task Performer” shall submit the project implementation plan
within 2 weeks from the contract date (and visit and explain if
necessary)

o Regarding the detailed implementation schedule during the execution of

the task, the "Task Performer" shall consult with aT in advance before
carrying out the task, and the matters agreed upon during the
commencement plan report must be reflected in the service details

3. Final Reporting and Delivery of Results

O

The "Task Performer" shall submit the implementation results report
related to the task to the aT Hong Kong Center within the contract
period to undergo inspection; provided, however, if there are
unavoidable reasons, the submission deadline may be changed through
mutual consultation.

4. Obligations of the Task Performer

O

Regarding matters not mentioned in this proposal, general issues arising



from the execution of the task, interpretation of phrases, and
application of related regulations, the “Task Performer” shall consult with
aTl in advance and follow aT's decision

o The participating personnel shall be composed of professionals with rich

experience in related fields and shall be selected as suitable individuals
to efficiently complete the task within the task period

o The"Task Performer”shall prepare all deliverables based on reasonable

0.

and valid calculation grounds in the performance of this task, and shall
immediately respond to any requests (for explanation or submission of
data) by aT

Security Measures

o All materials related to the performance of this task shall not be used

6.

O

1.

o

for other purposes, disclosed, or leaked to the outside without prior
approval from aT

Intellectual Property Rights

The "Contractor” shall recognize that all intellectual property rights
arising from this project are jointly owned by “aT” and the
“Contractor”cshall carry out the project to ensure no issues arise.

The “Contractor” shall ensure that it does not infringe upon the
intellectual property rights of the original owner during the execution of
the project, and shall bear all responsibilities in the event of any issues
arising from the infringement of a third party's intellectual property
rights due to reasons attributable to the “Contractor”

Compensation for Damages

The"Contractor”shall bear all civil and criminal liabilities for any incidents
or accidents arising in connection with this service provided, however,
that this shall not apply if the “Contractor” proves that there is no
reason attributable to it.

If “aT" compensates a third party for damages due to reasons
attributable to the “Contractor” the “Contractor” shall immediately
compensate “aT”



Project Budget Execution

Project budget execution shall be carried out within the amount by
expense item in the detailed calculation statement approved at the time
of contract execution, however, that prior approval from aT is required
in the event of any fluctuations

The “Contractor” shall execute the project budget in accordance with the

purpose and use agreed upon with “aT”

As this service is a consolidated procurement of three projects under a
single contract, separate result reports and separate settlement
documents must be submitted according to the execution items of each
project, and duplicate settlements for items not agreed upon in advance
are prohibited.

9. Others

o All matters related to event and operation, such as the installation and

dismantling of equipment and the installation of advertisements, shall
be carried out in compliance with the regulations of the leased
building's owner

- All consumables necessary for operation shall be purchased or rented,

and rented equipment shall be returned after the event (purchasing
capital-like equipment is non-settleable)

o Even if matters are not explicitly specified in the proposal , matters that

are inevitable or naturally required for the execution of this project
shall be deemed included in this service

o Matters not specified in the proposal, the bidding announcement, and

o

attachments based thereon shall be governed by national
contract-related statutes and regulations, such as the Act on Contracts
to which the State is a Party and standards for concluding contracts by
negotiation

Other matters not explicitly specified herein shall be determined through
consultation between “aT” and the”Contractor”



Bidding Announcement

1. Bidding Details

Project Name

o

Agency Services for Operating the 2026 K-Food
Promotion Pavilion with Korea Square

Service
Details

o

Space Planning and Construction for the K-Food
Promotional Pavilion

Program Planning and Operation of the K-Food
Promotional Pavilion and Overall management
Promotion of online and offline publicity to enhance
the performance of the K-Food Promotional Pavilion, etc.

* For detailed information, refer to the attached Request for Proposals

Project Budget

o

KRW 100,000,000 * Inclusive of Value Added Tax etc.

Service Period

(@)

From the date of contract conclusion to November 30, 2026

Bidding N . _
Method o Competitive Bidding (Negotiated Contract)
Settlement

Method o Lump-Sum Contract

2. Bid Schedule

o Submission Deadline : Arrival by 17:00 on Monday,

September 21, 2026 (Hong Kong Time)

o Submission Method: Email Submission
Proposal e - mi )
Submission | © Submlssmn Email: minyeong@at.or.kr - .

o Required Documents: Proposal (including presentation
materials, general company overview of the bidding firm,
and deployment plan for project personnel), Price Proposal

Proposal o Tentative Evaluation Date : Wednesday, September 23,
EvaILE)ation 2026 / Individual notice to be provided to each bidder

echnical Evaluation (70%), Price Evaluation (30%)

Contract | ©

Execution

Negotiation with the top-ranked bidder based on
evaluation results, followed by contract conclusion

2026. . .

Branch Director, Korea Agro-Fisheries & Food Trade Corporation



[Agri-Food] Consumer Awareness &
Product-Specific Survey Forms

[Korean Agri-Food Awareness Survey Form]

Gender | @M Male @ Female
Age Group | D 10s @20 s ®30 s @40 s B H0 s ® over 60" s
Occupation | @ Employee @ Student ® House Wife @ Other ( )

1. Have you ever heard or tried Korean food products before visiting this event?
(» Have purchased @ Never purchased but have tried before
® Never tried but have heard ® Never (= Please go to Question 5)
2—1. What type of Korean foood do you prefer? (Please answer 1% and 2" place)
1°! place / 2" place
@ Fresh Food(Agrofood, Seafood etc) @ Processed Food(Noodles, Snack etc)
® Traditional Food(Kimchi, Makgeoli etc) @& Health Food(Ginseng etc)
® Dairy(Milk, Cheese etc) ® Tea, Beverage
@ Liquor Other ( )
2—2. What Korean food or product are you most interested in? (Please answer 1 and 2™ place)
1%t place / 2" place
3. Where do you mainly buy Korean food products? (Please answer 1% and 2" place)
15! place / 2" place
™ Supermarket @ Retailer ® Convenience Store @ Online & Other ( )

4. What is your impression of Korean food products compared to local food
products that you usually buy?

Excellent Good Neutral Not desirable | Not acceptable
4—1 | Quality ©) ©) ® @ ®
4-2 | Safety ©) ©) ® @ ®
4—3 | Healthy ©) @) ® ® ®
4—4 | Newness ©) @) ® ® ®

5. How is your interest level about Korean food products?

Very High High Neutral Low Very low
5—1 | Before visit ® ® ® ® ®
5-2 | After visit ©) @) ® O] ®

6. How much do you intend to purchase Korean food products?

Very High High Neutral Low Very low
6—1 | Before visit @ @ ® @ ®
6—2 | After visit O @ ® @ ®

— Thank you for your sincere responses —



[Product-Specific Survey Form (Grapes, Sauces, Traditional Liquor)]

M (Gender) | @ H4 Male @ O Female

AE(Age) ® 10s @ 20s @ 30s @ 40's

® 50's

® over 60’s

%/ ¢ Job)

@ §|*f (Employee) @ 3t (Student) @ F
@ XtY Y (Self-employment) ® 7|EHOthers)

2 (Housewife)

(4) Products are well known in my country.

° Gk
s BE | 287 | a3
1. ®7]A @7} / Pack luation |god | 42d| oid | au | e
371X ¥ 7} / Package evaluatio Sroy | Agree | \Glik | gt Sy
(1) 24 A7) 48l Aol mreel £ - -
(1) I like the material of the package.
(2) 27 Yx}Qlo] am2elg] Helth
(2) The packaging design looks luxurious. @ @ ® @ ©
(3) 23E By A AEL Holux oA
(3) Thg packaging made me want to try tﬁe product. @ @ © @ ®
(4) 4 A/ 8] Agaid
(4) Pacokaging gpgcificgtion/capacity is appropriate. @ @ © @ ®
(5) dX Edzo] 33t A|Foltt
(5) This product i; ;uitable for the local trends. @ @ © @D ®
o) - 2
- BE | 2" | 23X
PARSRE A - NG | St | Aaoad | 010k | @t | @
2. A2 3 7}/ Evaluation after eating gy | Agree | by | i | sy
gree disagree
(1) ¥ 23 =AXE g T
(1) I? tastes good While}\eating. D @ © @ ®
(2) 7131 YAl =A== dro] £t}
(2) Iu tastes good after swallowing. . @ © @ ®
(3) ARkA o2 oA =AX = vlo] £t}
(3) Over;ll, the taste of the mo&h is good. @ @ © @ ©
}EA 3 W | aga | 23 |20 |
AR B ivi i = = oo | wn | 9n
3. 773 W7}/ Productivity evaluation | Sy | Asee | 05 20| =
agree -
(1) Alzoll A dujgtpd ok o]gko] 9l
(1) If it is sold on the market, I am Willing to p}u?chase it. @ @ © @ ©
(2) Sl Apgrso] Fojd &40y
(2) People in my country would like the food. @ @ © @ ©
(3) gyt A dujsigd, & 4 3 P
(3) If it is sold in my country, it would be]:Toig hit. D @ © @ ®
(4) 3Fe] SertetolAl w7k gl ol o lelolaolae




4. 7}Y3 H 7} 7 Price evaluation

= AES) ANE AL Faele] A PPy,

= Please answer by referring to the suggested price of the produce.
#*(ATA] Q13 Al AHAD I 2AE Al AFAR/AFH/AA7HE o] dhdl 2 Ho] R X

(1) B AFo] 7170 Agsir}.
(1) The price of the product is reasonable.

ul$- 2" e HEolt b A= A8 agEx gk
Strongly agree Agree Neutral Disagree Strongly disagree
D @ ©) @ ®
(2) e o] AEES ( Fw7F ol P gFol Ak
(2) T would be willing to pay for this product ( desired price range ).
2 o g $5-$10 $10-$15 $15-$20 $25-$30
D ©) ©) @ ®
(A28 5 P7HAS AeEat o] F8 AR aFa 8.
(Optional) #*Please explain why you selected your desired price range.*
5. 7Y% ¥ 7} ; Interest Level evaluation
Before
g g jEa=s HEolt HaZ glot s ok
Very High High Neutral Low Very Low
o) @ ©) @ ®
After
ol -§- g jEa=s HEolt HZ glot s ok
Very High High Neutral Low Very Low
o) @ ©) @ ®

6. 71 3% 7} ;/ Purchase Intention evaluation

Before
- o 2 HEolt HZ gt s gl
Very High High Neutral Low Very Low
o) @ ©) @ ®
After
- o i3 HEolt HZ gt s gl
Very High High Neutral Low Very Low
o) @ ©) @ ®




[Seafood] Consumer Awareness &
Product-Specific Survey Forms

[Korean Seafood Awareness Survey Form]

Gender | M Male @ Female
Age Group | WD 10s @20 s ®30 s @40 s ®BH0 s ® over 60" s
Occupation | ®Cook(Cef) @ Retal enpoyee @ Restaurant enployee @ Cther ( )

1. Have you ever heard or tried Korean seafood products before visiting this event?
(» Have purchased @ Never purchased but have tried before
® Never tried but have heard
2. What is your favorite Korean seafood products? (Please answer 1% and 2" place)

® Never (= Please go to Question 5)

1%t place / 2" place

(» Seaweed(laver) @ Abalone

@ Oyster @ Flatfish(Flounder)

® Fish cake ® Tuna

(@ Sea cucumber Other ( )

3. Where do you mainly buy Korean seafood products? (Please answer 1% and 2™ place)
1% place / 2" place
@ Supermarket(Modern Retail) @ Wet markets @ Restaurant @ Online ® Other ( )
4. What is your impression of Korean seafood products compared to local
seafood products that you usually buy?

Not acceptable | Not desirable Neutral Good Excellent
4—1 | Quality ©) ©) ® @ ®
4-2 | Safety ©) ©) ® @ ®
4-3 | Healthy ©) @) ® ® ®

Brand—
4=4 Newness @® @ ® @ ®
5. How is your interest level about Korean seafood products?

Not acceptable | Not desirable Neutral Good Excellent
5—1 | Before visit ©) @) ® ® ®
5—2 | After visit ©) @) ® ® ®

6. How much do you intend to purchase Korean seafood products?

Very low Low Neutral High Very High
6—1 | Before visit ® @ ® O] ®
6—2 | After visit ® @) ® ® ®




[Product-Specific Survey Form(Seaweed Snack, Abalone)]

MH(Gender) | @ =Y Male

@ O Female

AE(Age) ® 10s @ 20s @ 30s @ 40's

® 50's

® over 60’s

%/ ¢ Job)

@ Z|AHA(Employee) @ B (Student) @ FF(Housewife)
@ At (Self-employment) & 7|EHOthers)

(4) Products are well known in my country.

° A3
UHT HE ZE_Jx] 133;(]
7)< 3 i aath |80 o | ey | e
1. 971X 7} / Package evaluation Srngy | Agree |\t | g Sy
sagree
(1) £4 97149 Ade] kgl 1t - 5
(1) I like the material of the package.
(2) 27 Yx}Qlo] am2elg] Helth
(2) The packaging design looks luxurious. @ @ ® @ ©
(3) A4S BY A AFS Holri Hox
(3) The packaging made me want to try t/ile product. @ @ © @ ®
(4) ¥% +4/8Fo] JFsttt
(4) Packaging specificgtion/capacity is appropriate. @ @ © @ ©
(5) @4 Edl=o] Hgkat AEolth
(5) This product i; suitable for the local trends. @ @ © @D ®
}\ )\] .6- Sﬁ ;HE;?;} ;16'45"_ E% ZE‘S—]‘X] :17%;(]
i 1 ° ° oty | ¥t | ¢
2. A2 & 37}/ Evaluation after eating seody | ee |\ | ot | o e
(1) ¥ =g =AX= o] Fo
(1) I? tastes good while eating. D @ © @ ®
(2) A7131 YAl =A A= dro] £t}
(2) ITtJ tastes good after sv;\allowing. D @ © @ ®
(3) ARkA o2 oA =AXA = vlo] £t}
(3) Over;ll, the taste of the mouth is good. D @ © @ ©
)\"_E:}\_] Sﬁ ;i%%jr leqq_ —Hi% Zgé;q 17%;]
A% 1 ° ° ojt} | ¢ =
3. ¥4 H7}/ Productivity evaluation seauy | Atee | L0y | e |t
sagree
(1) AlzollA dufjgiotd FHufsk o gFo] lrh ®
(1) If it is sold on the market, I am willing to purchase it.
(2) e sl Ford &40l
(2) People in my country Would_fike the food. @ @ ® @ ©
(3) el A Fujstoid, & 2 3 g
(3) If it is sold in my country, it would be big hit. @ e @ | 06
(1) AE] SeleolA QAL Se Aol ol o el ol o




4. 7}Y3 H 7} 7 Price evaluation

= AES) ANE AL Faele] A PPy,

= Please answer by referring to the suggested price of the produce.
#*(ATA] Q13 Al AHAD I 2AE Al AFAR/AFH/AA7HE o] dhdl 2 Ho] R X

(1) B AFo] 7170 Agsir}.
(1) The price of the product is reasonable.

ul$- 2" e HEolt b A= A8 agEx gk
Strongly agree Agree Neutral Disagree Strongly disagree
D @ ©) @ ®
(2) e o] AEES ( Fw7F ol P gFol Ak
(2) T would be willing to pay for this product ( desired price range ).
2 o g $5-$10 $10-$15 $15-$20 $25-$30
D ©) ©) @ ®
(A28 5 P7HAS AeEat o] F8 AR aFa 8.
(Optional) #*Please explain why you selected your desired price range.*
5. 7Y% ¥ 7} ; Interest Level evaluation
Before
g g jEa=s HEolt HaZ glot s ok
Very High High Neutral Low Very Low
o) @ ©) @ ®
After
ol -§- g jEa=s HEolt HZ glot s ok
Very High High Neutral Low Very Low
o) @ ©) @ ®

6. 71 3% 7} ;/ Purchase Intention evaluation

Before
- o 2 HEolt HZ gt s gl
Very High High Neutral Low Very Low
o) @ ©) @ ®
After
- o i3 HEolt HZ gt s gl
Very High High Neutral Low Very Low
o) @ ©) @ ®




