J. East Asian Soc. Dietary Life 307
Vol. 12, No. 4(2002)

MRe(o| OISalEl I 22 (Sauce)?t SAFEN D|Xl= At

s - oltE” - BRHS
P EELELTEDERCERUE L DRSS R BEEE

A Study of Western Food Experience and the Influence of
Sauce on Food Quality

Hyun-Duk Kim, Yeon-Jung Lee* and Jae-Sook Han*

Department of Hotel Culinary Arts, Sungduk College, Yeongchon, Kyeongbuk, Korea
Department of Home Management, Yeungnam University, Kyeongsan 712-749, Korea*

Abstract

The purpose of this study was to research Koreans western food experiences and the influence of sauce on food
quality. Among 1,340 respondents, 660 were males and 680 females in Daegu and Kyeongbuk area. The first part
of this study was about their experiences on western foods. As the main motivation to visit western restaurants,
33.2% responded the facilities and atmosphere and 23.7% because they liked western foods. Family was the most
common group of company with 33.5% of respondents when they visited the restaurants. In terms of monthly
frequency, most of them (60.7%) visited 1~2 times a month. Taste of food was the main factor (34.0%) for
choosing western foods. But taste of food was also the most common dissatisfaction with western foods for 36.2%
of respondents. Price of foods was next (31.6%) and quality of waiter and waitress services was the third most
common factor (13.6%). The second part of the study was an investigation of the influence of sauce on food quality.
35.0% of respondents tasted the sauce at the hotel restaurant. 40.5% of respondents indicated sauce influenced the
image of the western foods and 40.9% indicated the level of the influence as substantial. In total, 81.4% of
respondents answered that the quality of the sauce influenced the image of the western foods. In general, the
influence of sauce on western food quality was perceived as a significant contributing factor with an average 4.00
on 5-point scale in 15 questionnaires. Notably, the questionnaire, "The taste of the western food is improved mostly
with sauce." ranked the highest with 4.45 on the 5-point scale.

Key words : sauce, food quality, western foods, experience, influence of sauce.
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Table 1. General characteristics of the subjects

Variables Group N (%)
Male 660( 49.3)

Gender Female 680( 50.7)
Total 1,340(100.0)

Student 157 11.7)

Producer & Technician 128( 9.6)

Office worker & Administrator 223( 16.7)

Seller & Service 137( 10.3)

) Entrepreneur 34( 25)
Occupation  ghers 209 15.6)
General total 888( 66.4)

Cook 449( 33.6)

Total 1,337(100.0)

10~19 400 34)

20~29 766( 57.3)

30~39 367( 27.5)

Age 40~49 114( 8.5)
Over 50 44 33)

Total 1,336(100.0)

< Middle school 26( 1.9)

Educational High school 267( 20.0)
level 2 College 1,041( 78.1)
Total 1,334(100.0)

Big city 625( 46.6)

Main region  Medium - Small city 397( 29.6)
of growth Farm - Sea village 318( 23.7)
Total 1,340(100.0)
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Table 2. Motivation of having western foods N(%)
Gender Occupation
ltem Male Female Total General Cook Total
Business invitation 130( 19.9) 59 8.8) 189( 14.3) 102( 11.6) 88( 19.6) 190( 14.3)
Preference for western food 144( 22.1) 170( 25.3) 314( 23.7) 224( 25.5) 90( 20.1) 314( 23.7)
Facility and atmosphere 189( 29.0) 251( 37.3) 440( 33.2) 296( 33.7) 144( 32.1) 440( 33.2)
Taste of food 103( 15.8) 125( 18.6) 228( 17.2) 153( 17.4) 75( 16.7) 228( 17.2)
Service 11( L7 8 1.2) 19 14) 13( L5) 6 13) 19 1.4)
Others 75( 11.5) 60( 8.9 135( 10.2) 90( 10.3) 45( 10.0) 135( 10.2)
Total 652(100.0) 673(100.0) 1325(100.0) 878(100.0) 448(100.0) 1326(100.0)
x st x2=41.502 df=5 p=.000%** x=17374 df=5 p=004%*

. p<0], *** ;. p<00L
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Table 3. Companies of having western food N(%)
Gender Occupation
Item Total Total
Male Female General Cook
Family 242( 37.6) 198( 29.6) 40( 33.5) 270( 31.0) 171( 38.5) 441( 33.5)
Colleague 140( 21.8) 229 342) 369( 28.1) 258( 29.6) 112( 25.2) 370( 28.1)
Opposite gender friend 166( 25.8) 191( 28.5) 357( 27.2) 257( 29.5) 100( 22.5) 357( 27.1)
Superior 31( 48) 18( 2.7) 49 3.7) 34 39 15( 3.4) 49 3.7)
Junior 13( 2.0) 5 0.7) 18( 14) 8 09 10( 23) 18( 1.4)
Others 51 79 29( 4.3) 80( 6.1 4 51 36( 8.1) 80( 6.1)
Total 643(100.0) 670(100.0) 1313(100.0) 871(100.0) 444(100.0) 1315(100.0)
x 2test x%=40.133 df=5 p=000%** x%=20.811 df=5 p=.001**

*3:p<0l, ¥+ p< 001
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Table 4. Monthly frequency of westem food N(%
Gender Occupation
Item Total Total
Male Female General Cook
Never 108( 16.5) 57( 8.5) 165( 12.4) 92( 10.5) 73( 16.3) 165( 12.4)
[~2 times 375( 57.3) 431( 64.1) 806( 60.7) 538( 61.1) 269( 59.9) 87( 60.7)
3~4 times 120( 18.3) 144( 21.4) 264( 19.9) 185( 21.0) 79 17.6) 264( 19.9)
5~6 times 26( 4.0) 27( 4.0) 53( 4.0) 40( 4.5) 13( 2.9) 53( 4.0)
Over 7 times 26( 4.0) 13( 1.9 39 29) 25( 2.8) 15( 3.3) 40( 3.0)
Total 655(100.0) 672(100.0) 1327(100.0) 880(100.0) 449(100.0) 1329(100.0)
x >test 2%=25.975 df=4 p=.000*** 2 >=12.175 df=4 p=016*

* 1 p<05, *+* o p< 001
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Table 5. Criteria of western food choice N(%)
Gender Occupation
Item Total Total
Male Female General Cook
Constitution of menu 122( 18.5) 116( 17.3) 238( 17.9) 130( 14.7) 108( 24.1) 238( 17.9)
Sanitation of food 182( 27.7) 172( 25.6) 354( 26.6) 228( 25.8) 127( 28.3) 355( 26.7)
Price of food 97( 14.7) 92( 13.7) 189( 14.2) 135( 15.3) 54( 12.1) 189( 14.2)
Recommendation from the restaurant  56( 8.5) 29( 4.3) 85( 6.4) 45( 5.1) 40( 8.9) 85( 6.4)
Taste of food 193( 29.3) 259( 38.5) 452( 34.0) 338( 38.2) 115( 25.7) 453( 34.0)
Others 8 12) 4( 0.6) 12( 09) 8 09) 4 09 12( 09)
Total 658(100.0) 672(100.0) 1330(100.0) 884(100.0) 448(100.0) 1332(100.0)
x 2test 7%=19.968 df=§ p=.001** 2%=38.274 df=s p=000%**

. p< 01, *H* : p< 00,
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Table 6. Most unsatisfied factors of western food N(%)
Gender Occupation
Item Total Total
Male Female General Cook
Price of food 189( 30.5) 212( 32.6) 401( 31.6) 294( 33.5) 107( 27.1) 401( 31.5)
Taste of food 215( 34.7) 245( 317 460( 36.2) 293( 33.4) 167( 42.3) 460( 36.2)
Restaurant service 94( 15.2) 79 12.2) 173( 13.6) 114( 13.0) 60( 15.2) 174( 13.7)
Facility and atmosphere 45( 1.3) 54 83) 9 7.8) 76( 8.7) 23( 5.8) 9( 7.8)
Sanitation of restaurant 3 52) 31 4.8) 63( 5.0) 45 5.1 18( 4.6) 63( 5.0)
Others 45( 13) 29 4.5) T4 5.8) 55( 6.3) 20 5.1) 75 5.9
Total 620(100.0) 650(100.0) 1270(100.0) 877(100.0) 395(100.0) 1272(100.0)
x %test 2=8.166 df=5 p=147" x¥14.140 df=s p=015*

*:p<05, ™ not significant.
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Table 7. Major place of having sauce N(%)
Gender Occupation
Item Total Total
Male Female General Cook
Hotel restaurant 271( 44.1) 161( 25.9) 432( 35.0) 209( 26.2) 224( 50.9) 433( 35.0)
Family restaurant 117( 19.0) 118( 19.0) 235( 19.0) 170( 21.3) 65( 14.8) 235( 19.0)
General restaurant 155( 25.2) 271( 43.6) 426( 34.5) 352( 44.1) 75( 17.0) 427( 34.5)
Fast food restaurant 3 50) 47( 7.6) 78( 6.3) 45( 5.6) 33 15) 78 6.3)
Home 23( 3.7) 18( 2.9) 41( 3.3) 17 2.1) 24( 5.5) 41( 33)
Others 18 2.9) 6 1.0) 24( 1.9) 5( 06) 19 43) 24( 1.9)
Total 615(100.0) 621(100.0) 1236(100.0) 798(100.0) 440(100.0) 1238(100.0)
¥ 2test x%=69.465 df=5 p=.000%** 2 *>=147.113 df=s p=000%**

o p<001.
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Table 8. Influence of sauce on quality image of western food N(%)
Gender Occupation
Item Total Total
Male Female General Cook
Much influenced 248( 37.8) 297( 43.9) 545( 40.9) 351( 39.6) 196( 43.7) 547( 41.0)
Influenced 266( 40.5) 274( 40.5) 540( 40.5) 356( 40.2) 184( 41.0) 540( 40.4)
Average 92( 14.0) 88( 13.0) 180( 13.5) 127( 14.3) 53( 11.8) 180( 13.5)
Not influenced 22( 34) 10( 1.5) 32( 24) 26( 2.9) 6 1.3) 32( 24
Not at all 28( 4.3) 8 12) 36( 2.7) 26( 2.9) 10( 22) 36( 2.7)
Total 656(100.0) 677(100.0) 1333(100.0) 886(100.0) 449(100.0) 1335(100.0)
x “test 2:=19.898 df=4 p=.001** 24=6375 df=4 p=173"

** - p<01, ™: not significant.
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Table 9. Influence on food quality of sauce
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A), ‘829 Aol FolWTF(4.05%), ‘829 %
(FE, 2Po] FolUF(@.057), ‘8] H) el F2o|
FolAt}(4.04%) 59 FHolA 43 ]3] &
A=E Yepict v Aoz AY e JdAE

Gender Occupation
Item t-value  p-value t-value  p-value Total
Male Female General Cook
Better taste 43010.88" 4471071 —3929 000*** 4451066 4261102 3591 .000*** 438081
Better color 406+£0.80 4.04%078 347 728 398+0.74 4.18+0.87 —4.215 .000*** 4.05+0.79
Better flavor 407+079 408:071 —.227 820 399£0.75 423%073 —5635 .000*** 4.08+0.75
Better touch 3.8410.85 3.83%0.78 393 695 371081 4091078 -—8335 .000*** 3841082
Better nutrition 3831084 3.79%083 797 425 368+0.83 4.08:077 —8.658 .000*** 381+083
Better texture 3.86+0.85 388+080 357 721 3781081 4.05+082 -5718 .000*** 3.87+0.82
Better appearance 4041082 4061076 —.383 .702 3981078 4.19+080 —4.636 .000*** 4.05%0.79
Keeping moisture 400083 393+0.80 1.588 112 3861082 4.17£0.78 —6.579 .000*** 3.96*0.82
Better overall quality 4.11+£0.82 398+0.82 2845 .005** 3931083 427+075 -—7316 .000*** 4.04+082
Stimulating appetite 4141082 419%075 —1.145 1253 3131080 4.24+076 —2.599 .009** 417079
Promote digestion 3.83+0.88 3.81+0.84 609 543 3741086 3.98+0.85 —4.994 .000*** 3821089
Tangled ingredient 3.83+0.83 3.73x080 2201 .028* 3661080 4.01£080 —7.524 .000*+* 3781082
Influencing on price  3.81£0.92 383*0.86 —.356 .722 3761088 3961090 ~—3.845 .000*** 382+089
Higher preference 4133084 4224076 —2.133 .033* 4141082 425+077 -—2457 014* 4.18%0.80
Influencing on overall 4.041+1.02 4242082 -3973 .000*** 4111095 4224087 —2212 .027¢ 4.15+0.93
Total 400054 4001049 —.192 848 393048 4151056 —7262 .000*** 4.00+0.52

U Mean+SD., *:p<.05, **:p<0l, e p 001
p< p<
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£ HQl 5L ‘g2 FAEI} MR JIEE =
SEH7} 37870 en, thgod ‘gaele] dYo
FolAF(3.817), ‘agA4EE =9 F= LR o
&g J(382%) 59 ¢o8 BHE o9 HFE
21y

‘o] wekre ‘gele] gho] Folxd}, ‘M8
oA Azl FAL 4 AAY EF FY¥E
AT, ‘g a9 AHEoE e HIEE
Y & AT 59 FHeA Az}t GAEG g2
A EE HPTHP<.001~p<.05). WHEHd Jate ‘2
g AA e FAo] FolRltky FEAA AzETG
£ Q=g By hp<.0l).

2 Fol "t e zE o] Uyt bjF tiRE
9] g2 dA e AAEE vehfo(p<.00l)

R zEjalEe] duiRthE 4o tid] o
Z g3 U3 227t 24 A viAe dFelut
A4 2 7152 # Febdle zed Ystm o
A& ¢ F ANtk 34E ‘g9 wo] FolRte
g 2ol AMgt dito] zjH ] ¥ld w2 Y=
& HtHp<.001).

B 2AF A7 tiRRe AlEEo] Mgssd AHE
she Tt 228 34 A9 %3 8-S 3
Al7Id 8L 932 nida JA5n Jde R
el oot Axe] e gl F4 PR
oflgt Bt o E9 U gL oS W =
$ol @ Aez 7}

V. 29 3 HAE

E d3e Mdasy o84 ¥ (Sauce)7t
S F2 vAe 9P B ATFE 3] A3
Ut 2 AEXGE 402 HER 2AE 448
goo 1 ¥AZANE a%std oeit gk

AR, AgFee o|gide FFoz MY
o] $E e ABAA B EH7IU B2%= MY B
gtow 1 e FAE Folto 2} 23.7%0]
o Ty AulAE 14%2 7P Bolx] EAIYE]
Aul2 FAZLE A Z8o] Wesign 4748
o MgaE oA T2 FYse AR 7150

Mgaelel ol gde) R L2(Sauce)’t FHFHA MiAE 9 315

33.5%2 71 Bskm, Mgdasle ¥ o] 83fe 1~
2817} 60.7%E H-EZ A S 71ES B 9
AATe] F7teh tlEo] 4y W2 4G
o] Axl AFilge] 7he A4S HFa ok
aln Agssle SAAY J1EE 249 b
34.0%2 7Hg Bten tgol 249 Aoz
ZtsolA e5d tiF-Ee] s afgEd S
o 93 AT o S49 7HE e FHAd vjst
o A F8A] &1 A& Mdsle Aoz A}
HolA 2o QEFE P e J4EdsE
e ok E=F A geE o)§A] M EEA
g HolME 49 gto] HA $HAe] 362%2
71 B3 oo 249 sHEHo] 31.6%, FAMY
o Aulz7t 13.6% 59 ool wteba FAT 2
Mgazle A g delMe 29 gt AT s
ZAEA 223 FAES Aula JiA Fol dEH
olotd FA & AHHHUCt.

EX, 2XSauce)7t A EA A e Jago) &
g FFoz Axro AArE FTEHAEH
35.0%2 Mg A HoHEHAAN A2 FWEe A
gaelo o] &AeE Yehl 2eln A2 A
Faele oluXd nlXe Y& 40.5%2 SHAL
‘G AT Yo ‘i Bol IS MA
= 409% =Hol A SRl 814%7F AxE
Agaele] 4 on|Ae) dFe At e
3 A27F FAFA v e G BI 2Al
Mg AA 157§850] 53 THo| HF 400022
A27l Aoz S plAE L wj¢ A
I QIAEen, 53] ‘g9 mio] Folxityz}
445422 71 A JelwTh

£ 2A S0 gREe Algge] Mgssd AMg
e 32 £2 2ae £ Ad9 9t 4L F
ANAAN nAe HEEE FY % ozt 249
98 AN71ed 2 98E nAe Aoz QX
S YA wep FFd axe A € FA)
Ho| & MFaE 9 X% FH JdHe A
dE& AlAME F3 giok

agn 2 479 Ao EEs TEAHCAAN &
B22AMY] UAS 7 2 AEXYE FHE 3
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