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Restaurant Food Choice and Preferences of Salaried Employees in

JinJu Classified by Age and Gender

Kim, Seok-Young' - Kim, Ju-Young
Deparment of Food and Nutrition, Gyeongsang National University, JinJu Kyungnam 660-701, Korea

ABSTRACT

A total of 321 salaried employees were surveyed by questionnaires during September and October 2001 in order to investigate
the bases for their choices between 26 popular menu items in Jinfu restaurants. The subjects were aged 20 to 61 years, and were
classified into 3 age groups (ages 20-29, 30~ 39, and over 40) and 2 gender groups. The data were analyzed using the SAS
program for factor analysis. The results of this study were as follows: 1) The 26 popular menu items were classified into 6 factors by
the 20~ 29 age group, into 5 factors by the 30~ 39 age group, and into 3 factors by the over 40 age group. The younger age group
had the more numbers of factor which act as choice criteria of restaurant foods according to the purpose of cating out. 2) Because
subjects classified steak and fast food into the same factor named new generation's food', we found that steak was an unfamiliar food
for most of them, 3) The 20— 29 age group had an aversion to Boshintang (dog soup), while the 30— 39 age group and the over 40
age group liked Boshintang as a stamina food. 4) The over 40 age group, and men in all age groups, didn't choose Buffet and
Shabushabu as a dinner food because they had negative attitudes toward novel or unfamiliar foods. 5) Women distinguished
between a factor called social drink and party food'from a facor called'dinner food', while men integrated the factor of ‘dinner food'
into the factor of ‘social drink and party food'. 6) Men preferred Samgyetang (chicken stew with ginseng) and Yangnyeumtongdak
(spicy fried chicken) as a 'social drink and party food', while women preferred Dwaejibossam (boiled pork and kimchi) and Beef
Bulgogi. In conclusion, most of subjects did not recognize fast food and steak as a meal, which were introduced recently in Jinju.
The choice criteria and preferences of restaurant foods were different from the age and gender groups. The over 40 age group, and
men in all age groups, had more negative attitudes toward novel or unfamiliar foods than the younger age and women groups.
(Korean J Nutrition 35(9) : 996~1006, 2002)
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Table 1. Sociceconomic variables of the subjects (n = 321)

Variables No (%)
Male 141 (43.9)
Sex
Female 180 (56.1)
20s 83 (25.9)
Age 30s 129 (40.2)
>40s 109 (34.0)
Public official 153 (47.6)
Teacher 60 (18.7)
Occupation White-collar worker 7 (17.7)
Restaurant employee 48 (14.9)
No response 3(09
Married 239 (74.5)
Marital stage .
Single 82 (25.5)
0 17 (7.1)
One 49 (20.5)
No of children of a couple Two 140 (58.6)
Three 31 (13.0)
Four 2 (0.8
< 1,000 4 (10.6)
1,000-1,999 175 (54.5)
Income/month (1,000won) 2,000 - 2,999 69 (21.5)
> 3,000 32 (10.0)
No response 1(34)
< 50 50 (15.6)
51-100 109 (34.0)
Spending money for eating 101 -200 103 (32.1)
out/month  {1,000won) 201 -300 3(7.2
> 301 12 ( 3.7)
No response 24 (7.5
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Table 2. The mean scores of 25 attributes which influence on the menu choice and preference of subjects classified by age

Age groups
Food Total (n = 321) 20-29 age 30-39 age Over age p-value"
(n = 83) (n = 129) (n = 109)

Hanjeongsik 35+ 05 35+ 05 3.5+ 04 34+ 05 NS
Bibimbab 31 £ 05 3.3+ 052 3.1+ 05° 30+ 05° 0.0001
Naengmyeon 29 £ 06 31+ 0.5 2.8+ 05° 2.7+ 0.6° 0.0001
Gimbab 3.0 £ 05 3.3+ 0.5 30+ 04° 28+ 05° ©0.0001
Jajangmyeon 29 + 05 30+ 05° 284 05° 2.7+ 05 0.0014
Yangnyeumtongdak 30+ 05 32+ 05° 30+ 05° 28+ 05° 0.0001
Dwaejibossam 30 £ 05 3.1x 05° 3.0+ 05° 2.8+ 06° 0.0005
Beef Bulgogi 34 + 05 33+ 04 34+ 04 33+ 05 NS
Goat bulgogi 29+ 05 27+ 05 30+ 05° 29+ 06° 0.0003
Duck bulgogi 30+ 05 29+ 05 30+ 05 3.0+ 06 NS
Buffet 28 + 06 28+ 06 28+ 05 26+ 06 0.0113
Samgyetang 32+ 05 34+ 05° 33+ 05° 30+ 06 0.0001
Jangeogui 33+£05 33+ 05 33+ 04 32+ 06 NS
Chueotang 31 + 05 3.2+ 05 32+ 04 3.1+ 0.6 NS
Haemultang 32+05 32+ 05 32+ 04 31 £ 05 NS
Bokeokuk 30+ 05 30+ 05 30+ 05 29+ 05 NS
Sashimi 33+ 05 33+ 05 33+ 05 33+ 06 NS
Boshintang 25+ 06 23+ 0.6° 26+ 06° 26+ 0.7° 0.0023
Shabushabu 2.7 £ 06 27+ 06 28+ 05 2.7+ 06 NS
Soondae 2.5 + 0.6 2.7+ 0.5° 26+ 0.5° 23+ 06° 0.0001
Pizza 27 £ 06 31+ 05 2.7+ 04° 25+ 06° 0.0001
Hamberger 26 + 05 3.0+ 0.5° 26+ 0.4° 24+ 0.6 0.0001
Steak 27 06 29+ 05° 26+ 05° 25+ 06° 0.0001
Spaghetti 25+ 06 29+ 05° 25+ 05° 23+ 06° 0.0001
Aguchijim 30+ 05 3.2+ 05° 3.0+ 05° 29+ 0.6° 0.0013
Goumtang 31+05 32+ 05° 32+ 05 30+ 06 0.0327

NS: not significant
1) p-value by oneway ANOVA

2) Values of different letters in a row are significantly different among age groups at a.=0.05 by turkey's test
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Table 3. The mean scores of 25 attributes which influence on the
menu choice and preference of subjects classified by gender

Food Male Female p-value”
(n = 141) (n = 180)

Hanjeongsik 34 £ 05 35+ 05 0.0128
Bibimbab 3005 32+ 05 0.0000
Naengmyeon 28 + 05 29 + 05 0.0268
Gimbab 29 £+ 05 31 +05 0.0000
Jajangmyeon 28 £ 05 29 £ 05 NS
Yangnyeumtongdak 29 £ 05 3.0+ 0.5 0.0107
Dwaejibossam 29 + 06 3.0 £ 05 NS
Beef bulgogi 33 +£05 34+ 04 NS
Goat bulgogi 29 + 06 28 + 05 NS
Duck bulgogi 3.0 £ 06 29 £ 05 NS
Buffet 27 £ 06 2.8 £ 05 NS
Samgyetang 3205 33 +£05 0.0152
Jangeogui 32 £ 05 33+ 05 NS
Chueotang 31+ 05 32+ 05 NS
Haemultang 3.1+ 05 32 £05 NS
Bokeokuk 3.0 £05 2.9 + 05 NS
Sashimi 33+05 33 £ 05 NS
Boshintang 27 £ 07 24 £ 06 0.0000
Shabushabu 27 £ 06 28 + 0.6 NS
Soondae 25 £ 05 25+ 06 NS
Pizza 25+ 05 29 + 05 0.0000
Hamberger 25+ 05 27 =05 0.0001
Steak 25+ 06 28 + 05 0.0000
Spaghetti 23+ 05 27 +06  0.000
Aguchijim 29 + 06 31405 00001
Goumtang 3.0 £ 06 32+ 05 NS

NS: not significant
1) p-value by T-TEST
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Table 4. Varimax rotated factor matrix of foods (n = 321)

foods Factorl Factor2 Factor3 Factor4 Communality

Hanjeongsik -0.01 0.53 0.56 -0.10 0.61
Bibimbab 0.23 0.35 0.75 -0.01 0.74
Naengmyeon 0.53 0.24 0.54 0.01 0.64
Gimbab 0.55 0.20 0.65 0.06 0.77
Jajangmyeon 0.46 0.15 0.63 0.26 0.70
Yangnyeumtongdak 0.45 0.26 0.55 0.31 0.67
Dwaejibossam 037 0.30 0.42 043 0.59
Beef bulgogi 0.11 0.63 0.35 0.24 0.58
Goat bulgogi 0.03 0.36 0.08 0.75 0.71
Duck bulgogi 0.13 039 0.16 0.71 0.70
Buffet 0.47 0.14 0.47 0.28 0.55
Samgyetang 0.28 0.49 0.45 0.30 0.61
Jangeogui 0.21 0.74 0.17 0.33 0.72
Chueotang 0.12 0.68 0.28 0.31 0.66
Haemultang 0.26 0.75 0.27 0.14 0.72
Bokeokuk 0.18 0.65 0.09 0.31 0.56
Sashimi 0.18 0.72 0.03 017 0.58
Boshintang 0.10 0.2 -0.01 0.77 0.62
Shabushabu 0.53 0.36 0.01 0.38 0.56
Soondae " 0.60 0.13 0.34 0.48 0.72
Pizza 0.86 0.20 0.28 0.06 0.86
Hamberger 0.85 0.15 0.30 0.7 0.86
Steak 0.84 0.28 0.16 0.05 0.82
Spaghetti 0.88 0.19 0.16 0.07 0.84
Aguchjim 0.44 0.64 0.23 0.06 0.65
Goumtang 033 0.62 0.30 0.16 0.61
Eeigenvalue 5.61 5.26 3.72 3.05

% of total variance 21.6 20.2 14.3 11.7

% of common variance 31.8 29.8 211 17.3

Factors were named as follows: Factorl: new generation's food, Factor2: dinner food, Factor3: lunch food, Factor4: stamina food.
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Table 5. Varimax rotated factor matrix of foods in 20— 29 age subjects {(n = 83)

Food F1 F2 F3 F4 F5 F6 Communality
Hanjeongsik 0.10 0.29 0.44 0.56 -0.05 0.18 0.64
Bibimbab 0.11 0.21 0.78 0.32 -0.05 0.11 0.79
Naengmyeon 0.40 0.12 0.64 0.19 0.25 0.06 0.68
Gimbab 0.30 0.26 0.81 0.20 -0.07 0.08 0.85
Jajangmyeon 0.40 0.19 0.72 -0.10 0.18 0.02 0.76
Yangnyeumtongdak 0.42 0.07 0.47 0.34 0.33 0.01 0.63
Dwaejibossam 0.41 0.02 -0.04 0.67 0.43 0.06 0.81
Beef bulgogi 0.13 0.31 0.23 0.67 0.29 -0.18 0.73
Goat bulgogi 0.04 0.18 0.04 0.00 0.80 0.30 0.76
Duck bulgogi 0.15 0.14 0.08 0.26 0.85 0.04 0.84
Buffet 0.10 -0.04 0.43 0.55 0.10 0.45 0.71
Samgyetang 0.29 0.43 0.22 0.66 0.10 0.09 0.77
Jangeogui 0.38 0.67 0.35 0.1 0.29 0.1 0.83
Chueotang 0.23 0.78 0.31 0.05 0.20 0.13 0.83
Haemultang 0.45 0.51 0.29 0.44 0.01 0.05 0.74
Bokeokuk 0.07 0.78 0.09 0.26 -0.06 0.29 0.78
Sashimi 0.26 0.64 0.23 0.25 0.35 -0.13 0.73
Boshintang 0.11 0.36 0.04 -0.06 0.20 0.80 0.83
Shabushabu 0.55 0.31 0.02 0.16 0.24 035 0.61
Soondae 0.42 0.08 0.19 0.28 0.15 0.64 0.73
Pizza 0.78 0.25 0.36 0.25 -0.05 0.04 0.86
Hamberger 0.74 0.20 0.40 0.17 0.18 0.14 0.84
Steak 0.78 0.14 0.32 0.29 0.13 0.13 0.86
Spaghetti 0.81 0.31 0.24 0.15 0.05 0.16 0.85
Aguchjim 0.36 0.42 0.16 0.61 0.01 0.19 0.75
Goumtang 0.27 0.58 0.03 0.32 0.17 0.23 0.59
Eeigenvalue 4.50 3.89 3.77 3.44 2.31 1.85

% of total variance 17.3 15.0 145 13.2 8.9 7.1

% of common variance 22.7 19.7 19.0 17.4 11.7 9.3

F: Factor

Factors were named as follows: Factorl: new generation's food, Factor2: dinner food, Factor3: lunch food, Factor4: social drink and party

food, Factor5: stamina food, Factor6: disliked food.
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Table 6. Varimax rotated factor matrix of foods in 30— 39 age subjects (n = 129)

Food Factort Factor2 Factor3 Factor4 Factor5 Communality
Hanjeongsik -0.10 0.23 -0.07 0.73 0.15 0.63
Bibimbab 0.18 0.22 0.11 0.85 0.08 0.82
Naengmyeon 0.50 0.10 0.02 0.62 -0.03 0.64
Gimbab 0.52 0.09 0.09 0.57 0.38 0.77
Jajangmyeon 0.48 0.03 0.12 0.58 0.43 0.77
Yangnyeumtongdak 0.33 0.28 0.13 0.17 0.74 0.77
Dwaejibossam 0.27 0.36 035 0.16 0.58 0.69
Beef bulgogi 0.12 0.63 0.18 0.20 0.40 0.64
Goat bulgogi 0.08 o 0.77 0.02 0.23 0.70
Duck bulgogi 0.20 0.23 0.75 0.04 0.28 0.73
Buffet 0.55 0.20 0.27 0.29 0.16 0.53
Samgyetang 0.01 0.48 0.25 0.20 0.65 0.76
Jangeogui -0.04 0.72 0.36 0.08 0.26 0.72
Chueotang 0.03 0.50 0.55 0.38 -0.01 0.70
Haemultang 0.20 0.66 0.24 0.38 0.14 0.70
Bokeokuk 0.19 0.51 0.57 0.15 -0.03 0.64
Sashimi 0.13 0.74 0.00 -0.05 0.24 0.62
Boshintang 0.15 -0.09 0.77 ~0.04 0.07 0.64
Shabushabu 0.46 0.24 0.41 0.01 0.06 0.44
Soondae 0.58 0.13 033 0.10 0.51 0.74
Pizza 0.82 0.19 0.08 0.09 0.27 0.80
Hamberger 0.84 0.07 0.16 0.18 0.25 0.83
Steak 0.85 0.26 -0.01 0.03 0.03 0.79
Spaghetti 0.85 0.08 0.19 0.10 -0.03 0.78
Aguchjim 0.32 0.73 0.07 0.16 0.01 0.66
Goumtang 0.27 0.69 0.05 0.33 0.3 0.67
Eeigenvalue 5.01 4.29 3.26 3.04 2.55
% of total variance 19.3 16.5 12.5 11.7 9.8
% of common variance 27.6 23.6 17.9 16.7 14.0

Factors were named as follows: Factor? :
social drink and party food.
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Table 7. Varimax rotated factor matrix of foods in over 40 age sub-
jects (n = 109)

Food Factor! Factor2 Factor3 Communality
Hanjeongsik 013 083 -0.18 0.75
Bibimbab 0.48 0.63 0.02 0.62
Naengmyeon 0.71 041 0.10 0.68
Gimbab 0.73 0.35 0.17 0.68
Jajangmyeon 0.59 0.30 0.50 0.69
Yangnyeumtongdak 0.61 0.39 0.44 0.72
Dwaejibossam 0.56 0.35 0.43 0.62
Beef bulgogi 0.29 0.72 017 0.64
Goat bulgogi 0.24 0.56 0.55 0.68
Duck bulgogi 0.26 0.57 0.56 0.71
Buffet 0.76 0.22 0.14 0.65
Samgyetang 0.45 0.45 0.47 0.63
Jangeogui 029 073 036 0.74
Chueotang 0.21 0.76 033 0.73
Haemultang 0.25 0.75 0.30 0.72
Bokeokuk 0.21 0.66 0.29 0.57
Sashimi 0.14 0.61 0.34 0.51
Boshintang 0.16 0.15 0.82 0.72
Shabushabu 0.67 033 0.25 0.61
Soondae 0.67 0.18 053 0.77
Pizza 0.89 0.15 0.19 0.85
Hamberger 0.85 0.13 0.29 0.83
Steak 0.82 0.27 0.08 0.75
Spaghetti 0.88 0.18 0.08 0.81
Aguchjim 0.50 0.57 0.20 0.62
Goumtang 0.50 0.61 0.22 0.67
Eeigenvalue 7.97 6.66 3.35
% of total variance 30.7 25.6 12.9
% of common variance 44.4 37.1 18.6

Factors were named as follows: Factorl: new generation's food,
Factor2: familiar food, Factor3: stamina food.
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Table 8. Varimax rotated factor matrix of foods in male (n = 141)

Foods Factorl Factor2 Factor3 Factor4 Communality

Hanjeongsik 0.04 0.23 017 0.81 0.74
Bibimbab 0.49 0.23 0.10 0.66 0.74
Naengmyeon 0.68 0.18 -008 0.50 0.74
Gimbab 0.70 0.21 0.09 0.44 0.74
Jajangmyeon 0.65 0.36 0.08 0.31 0.66
Yangnyeumtongdak 0.55 0.67 0.09 003 0.76
Dwaejibossam 0.43 0.62 0.34 0.01 0.68
Beef bulgogi 0.12 0.55 0.38 0.45 0.66
Goat buigogi 0.17 0.25 0.79 0.2 0.73
Duck buigogi 0.25 0.31 0.73 0.13 0.71
Buffet 0.67 0.16 0.26 0.23 0.59
Samgyetang 0.26 0.78 0.25 0.10 0.75
Jangeogui 0.10 0.55 0.54 0.34 0.72
Chueotang 0.20 0.51 0.48 0.41 0.70
Haemuiltang 0.22 0.52 0.40 0.42 0.66
Bokeokuk 0.16 0.50 0.48 0.32 0.60
Sashimi -0.00 0.51 0.38 0.28 0.48
Boshintang 0.24 0.18 0.67 -0.05 0.54
Shabushabu 0.57 0.06 0.58 0.19 0.70
Soondae 0.71 0.42 0.26 -0.04 0.75
Pizza 0.86 0.23 017 0.02 0.82
Hamberger 0.86 0.24 0.17 0.02 0.83
Steak 0.80 0.14 0.27 0.09 0.73
Spaghetti 0.85 0.14 0.22 0.06 0.79
Aguchjim 0.38 0.64 0.16 0.25 0.64
Goumtang 0.33 0.70 0.19 032 0.74
Eeigenvalue 6.83 4.84 3.76 2.80

% of total variance 26.3 18.6 14.5 10.8

% of common variance 375 266 20.7 15.4

Factors were named as follows: Factori: new generation's food, Factor2: social drink and party food, Factor3: stamina food, Factor4:

lunch food.
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Table 9. Varimax rotated factor matrix of foods in female (n = 180)

HEERBEEHE 3509 :996~1006, 2002/1005

Foods F1 F2 F3 F4 F5 Communality
Hanjeongsik 0.01 0.42 0.58 -0.10 o 0.57
Bibimbab 0.15 0.34 0.80 0.04 0.11 0.80
Naengmyeon 0.54 0.28 0.51 0.10 0.06 0.65
Gimbab 0.57 0.16 0.65 0.04 0.14 0.80
Jajangmyeon 0.53 0.14 0.59 0.21 0.11 0.70
Yangnyeumtongdak 0.46 0.14 0.49 0.23 0.44 0.72
Dwaejibossam 0.43 0.12 0.31 0.20 0.61 0.70
Beef bulgogi 0.13 0.42 0.18 0.05 0.72 0.74
Goat bulgogi -0.00 0.29 0.03 0.75 0.29 0.73
Duck bulgogi 0.09 0.29 0.06 0.66 0.46 0.74
Buffet 0.45 0.09 0.40 0.19 0.33 0.52
Samgyetang 0.31 0.36 0.40 0.19 0.47 0.65
Jangeogui 0.23 0.65 0.21 0.31 0.30 0.71
Chueotang 0.09 0.74 0.28 0.29 0.07 0.72
Haemultang 0.27 0.78 0.28 0.07 0.16 0.80
Bokeokuk 0.22 0.69 0.16 0.30 -0.08 0.65
Sashimi 0.22 0.62 0.07 0.13 037 0.59
Boshintang 0.19 0.14 0.06 0.83 -0.14 0.77
Shabushabu 0.48 0.35 -0.10 0.28 0.30 0.53
Soondae 0.60 0.08 0.29 0.47 0.21 0.72
Pizza 0.84 0.22 0.26 0.04 0.15 0.85
Hamberger 0.85 0.18 0.25 0.16 0.10 0.86
Steak 0.81 0.28 0.08 -0.00 0.26 0.81
Spaghetti 0.88 0.24 0.09 0.06 0.03 0.84
Aguchjim 037 0.59 0.20 0.04 0.31 0.63
Goumtang 0.31 0.53 0.21 0.14 0.31 0.53
Eeigenvalue 5.59 4.37 3.27 2.57 2.51

% of total variance 21.5 16.8 12.6 99 9.7

% of common variance 305 23.8 17.8 14.0 13.7

F: Factor

Factors were named as follows: Factor]: new generation's food, Factor2: dinner food, Factor3: lunch food, Factor4: stamina food, Factor5:

social drink and party food.
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