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Abstract

The object of this research is to analyze and classify the dining-out behavior and preference on Korean food by age groups
and to make counter proposals for better marketing and planning strategies. Major dining out motives were lack of time, the
easiness of preparation, and schedule. For lunch, the schedule was the major dining-out motive. For dinner, the respondents
in their 30s and below answered social gathering was their major dining-out motive (40.7% and 31.3% respectively). On the
other hand, for the respondents in their 40s and 50s, the family gathering was the major dining motive (50.4% and 55.3%
respectively) (y2=68.081, p<0.001). For dining out frequency, 1-2 dining out per a week had the highest percentage,
among which the respondents in their 30s was 42.9% (the highest) and the respondents in their 50s was 18% (the lowest).
For the dining-out cost, the respondents in their 30s and below spent more on dinner rather than breakfast or lunch. For the
menu preference of Korean foods, Doenjangjigae had the highest percentage. In case of Kimchi, the respondents in their
40s showed higher preference than the respondents in their 30s. Interestingly, the preference for Kimchi was higher in the
respondents younger than 30 rather than in the respondents in their 30s. and the respondents older than 40 (p<0.05).
Preference for Jangachi was considerably low in the respondents younger than 40, which implies that younger people don't
incline to traditional Korean Mitbanchan. The dining-out motive was different in each age group. Now, the dining out motive
is not restricted to home meal replacement. Social gatherings are increasing and the consumers of dining-out industry are
being diversified. These suggest the increased need for classifying and analyzing the consumers by age groups to get more
information on consumer behavior and tastes.
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<Table 1> General characteristics of respondents

Male  Female
N=102 N=217 -
Married 71689  157(70.4)
Single 32314)  66(29.5)
Marital <30 26(25.5) 65(29.1)
Status Age  30~39 27265y 23103
40~49 31(304) 103(46.2)
<50 18(17.6) 32(14.4)
Couple 658 73D
Couple+1 Kid 43(41.7) 113(50.7)
No. of Family ~Couple+Parents 10( 9.7) 6( 2.7
Couple+Parents+Kids ~ 14(13.6)  27(12.1)
Other 30(29.1)  62(27.8)
Students 879 1254
Office worker 37359  38(17.0)
Professional 18(17.5)  38(17.0)
. Housewife - 85(38.1)
Oceupation ¢ merce 6( 5.9 140 63)
Service 13(126) 14( 6.3)
Blue color worker 4 39 11 4.9
Other 12(11.6) 11( 49
<31,000,000 4 39 29%(13.2)
1,000,000-2,000,000 39(38.2) 99(45.0)
W2,000,000-3,000,000 33(32.3) 38(17.5)
3#3,000,000-4,000,000 16(15.6) 25(11.5)
Income 344 000,000-5,000000 7 68) 14 6.4)
5,000,000-6,000,000 1C 0.1 5( 2.3)
<36,000,000 2( 02 7( 3.2)
Other 3( 29 3( 1.3)

WHthp0.05). ¥ 42%19] Ax = 1007HE-2007Hth 7} o
A} 45%, BA} 38.2%% 71 Wron] theo] 2009H-300%
A2 A&} 18%, FA 33%7) olof dFEUen oz}

13.2%, '2A+] 10.0%7} rglo] 4005Holdel AR =
A= o8 1009HYol3tE 42} 13.9%, EAF 4.0%H HiH.

2. LY | s ZAL

(Table Dols AFoid <49 57|15 Ushfiietl
ol ALY AL QA Fel FrRE AZte] gF 7 A A
2ol 71 A VPG (304 o138t 70%, 309 62.5%,
40tH 40.3%, 504] o|A} 43.8%), thao & “AALEH|7} HAF
o, Aapgoloial | THEETR EA4E AITF o £02 {9
el xjol& W grhy2=3171, p<0.0. E3] 40tiolde} A
ol Al= 40t 16.7%, 5041 o1& 12.5%7F 7HEIe] £A&
AZF & 9Jate] 941 gtk $gstel out 30THet 304 ojst
o] A 2o Ak oje} e $o] A9l yehtA gislct FA
o] QAT F7l= AAgolojAl el -7t A Al
A 7 E=9ke (304 ©18} 76.9%, 30tH 85.4%, 40TH
50.4%, 50A o1A} 47.8%), ‘AkA Q) B2 & 40ti2} 504 ©]
Aol Z+z 20.9%, 30.4%% VFERHAA A el 9%
g §-2JH<l 2po}E HEATHy2=56.57, p<0.00. A< 9
A)3=0l £7)= 304 ©]3H40,7%)} 30tH(BL3WNA = Ak
BAQ B o] 7P Egkon 40tH(50.4%), 504 01H55.3%)
o] 71&u}e] ZAL AR oleki SEste] AP f2lFd
z}ol2 eIt (#2=68.08, pd0.00D. 12EE 9AE 3}
A H= Tl okl Ak} gik | A4l ‘AlabololAl | &Y
AZAQ B2 o] AFUE o] glo] 7FF E $7I=E U
Ui glon oo} 22 A= M7 ATH B vehd
30thold a8 dodE AAT Ay 94lE719] diiiEel
2] Bk oko o) AT}, 304 oj3} AWEE AT Hu

<Table 2> Motivation of dinning-out by age groups N©O)
<30 30~39 40~49 >50 Vi

Meal time 6( 8.6 3(12.5) 9(12.5) 4(12.5)

Troublesome cooking 12(17.1 4(16.7) 15(20.8) 4(12.5)

Lack of time 9700 15625 20403 14438 .

Brealdast Meeting with friends 3 43) 1€ 42) 3 42) 5156 LT

Business meeting 0(0) o0 4( 5.6) 1(3.D

Having a nice time with family 00 1( 4.2) 12(16.7) 412.5)

Meal time 70(76.9) 41(85.9) 58(50.4) 22(47.8)

Troublesome cooking 12(13.2) 3( 6.3) (7.8 20 44

Lack of time 11D 0(0) 2017 1 22 56571

Lunch Meeting with friends 8( 8.8) 4 83) 24(20.9) 14(30.4) :

Business meeting 0(0) 00 6( 5.2) 4( 8.7)

Having a nice time with family o0) o0 16(13.9) 3( 6.5)

Meal time 16(17.6) 7(14.6) 16(12.8) 4( 85)

Troublesome cooking 25(27.5) 7(14.6) 10( 8.0 4 85)

, Lack of time 3(33) 4 83) 11( 8.8) 5(10.6) 68.081°%
Dinner Meeting with friends 37(40.7) 15(31.3) 20(16.0) 7(14.9) -

Business meeting (1D 2( 4.2) 5( 4.0 1( 2.1)

Having a nice time with family XN 9.9 13(27.1) 63(50.4) 26(55.3)

* p<0.05 by 42 test

** p<0.01 by #? test
**+ 1<0.001 by #2 test
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<Table 3> Frequence of dinning-out by meal time NC%)

<30 30~39 40~49 >50 ,‘(2
Everyday & 68 1(21) 108 1(2D
35/week  8( 9.1 o0 o o)
1-2/week  18(20.5) 5(10.6) 1( 0.8) 3( 64) o
<lweek 12(136) 2 43) 16031) 2 43 /148
13/month 11(125)  3( 6.4) 20(16.4) 12025.5)
None  33(37.5) 36(76.6) 84(68.9) 29(61.7)
Everyday 34(37.0) 22(449) 200159) 5(10.0)
35/week 220239 8(163) 17(135) 4 80)
1-2/week  19(20.7) 11(22.5) 23(18.3) 16(32.0) 61780
<lweek 100109 3 6.1) 15119 6120 °F
13/month 4 44) 20 41 27Q214) 1122.0)
None 3(33) 3(61) 24(19.D 8(16.0)
Everyday 12(13.0) 3( 6.1) 10( 7.6) 2( 40)
35/week 32348 K184 8 61) 5100)
1-2/week  33(35.9) 21(429) 30(229) %(18.0) »
<lweek 6065 4(82) 17(130) 9180y 105%
1-3/month 6 65) 1020.4) 46(35.0) 17(34.0)
None 3(33) 2041 20(153) 8160

Breakfast

Lunch

Dinner

of HH Z718he TS UEhHT Qichs ),

A AHE-S (Table 404 AR 71UE A
of Wh2 AjAju] o] BRI} §oH 0T o E ApolF HYit of
HAAFY] A2 304 o|51e) 47.19%2} 30tH 37.5%7} 2,000
3,000€410]19] H}-8-g Anjshe A2 YEen, 40th=
14.1%, 504 o4k} 19.4%7} 2,000-3,000€ 9] B8-S AH)st
£ Ao vehd folz]l Zols Ve Th(y?=33.94,
p<0.05). 40t0(63.4%)2}F 50t](54.8%)7F o AAbe| A& sk
7H A9 H]-8-2 3,000-5,0008 02 ZARE[T, HAH4
At} % 30A4] ©l3H58.2%)%F 30TH(81.3%)liAl= 5,000~
8,000¢0) 71 HEH O 2 &k H[§-2 2 YEhon &
3] 304 ]38k 35.2%, 30tH<] 14.6%7 3,000-5,0009 Ate]
o] ¥jg-2 Ao B AEshes A 0R ZAE QlT}, WA
off 40tj2] 29.3%} 50A1 o2l 29.8%llA 5,000-8,000¢
& FAnlgo 2 &3 glon 4099 38.8%, 504 ©I
AYo] 34%71 8,0009 olAHE AL L8 A&dh= AR =
ArElo] Agd gojFo] 2ol VeI Ath(x?=75.32, p<0.001).
Tt AYAAR) 7 304 ©|3K18.8%)¢} 30HH(10.1%)9] 73
£ 10,0009 ol4Fe] MYAAM]E-E &3z wEo] 40T
(1.6%)% 504 o148.3%)°l Hlgte] A Uehte e B
oF3 g}, ol wi¢ Fuj2E AR A 304 ofsket 30t
Aol Al o & HL-E A&Eshe 4¥e B
o}F3 Qi 3t opat HA AlAbz B ARFol vlsted 7
23l AAH|go] W2 A0 Z ARG}, 7V AARRIE
9] Zjoli= 72050] AT AFete YA HE ALE ol AY

<Table 4> Expenses for dinning-out by age groups yyo; )

16 <30  30~39 40~49 >50 %2
2000~3,000 33470 9379 10041 6194
30005000 29414 10417 45634 17(548)
5000-8000  7(10.0) 4067 13183 6(194)

Breakfast 8,000~10,000 00 142 W14 0(0) 33943
10,000-15000  (0) 0 W1H 269
15,000~20000 1( 14 00) o0 o0
20,000 o) 0 114 0O
20003000 222 00 3260 2659
30005000 32352)  T(146) 4293 15319
5000-8000 53(582) 39(813) 34(293) 14(208

Lunch  8,000~10,000 0(0) 00) 13112 4( 85 75325
10000~15000 4 44 242 32276 10349
15000~20000  00) 00 o0 12D
>20,000 0(0) 00 o0 00)
2000~3000  62689) 37(75.5) 106(87.0) 36(75.0)
30005000  1(L1) 482 650 363
5000-8000 5(56) 361 58 4(83

Dinner  8,000~10000 5 56) V()] 00 12D 35979+
10,000~15000 12(133) 3( 61 1( 08 4(83
1500020000 2(22) 1(20) 108 0O
>20,000 333 K200 o) 00

* p<0.05 by 2 test
** p<0.01 by ¥? test
**+ 1<0.001 by 2 test

* p<0.05 by 2 test
* p<0.01 by #? test
=+ 1<0.001 by 22 test
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<Table 6> Preferable Korean foods by age groups

<30 30~39 40~49 >50

Jook(GrueD 33411 33+09 30+10 28+09
<Table 5> Preferable foods for dinning-out by meal time(o) Tang 37+£09 36x£08 39+07 37k+09
N%
Kuck b
0 30 b 50 7 S;up)(vegem I 334118 33£09% 39108 38+09%
Korean foods  30(44.1) 12(480) 58(79.5) 22071.0) Bulgogi 39409 37+08 37+07 36+08
Chinesefoods 3( 44  00) 227) 132 Galbigui 40+09 41407 39+08 40209
Breakfast J;‘;il':se foods 1?2232 7(2&8; ;E Zg ?Elg‘g B105 Bibimbop 36400 33109 36109 34+09
: : : i + : 3+11P 3141
Vonboods 107 %1200 &80 1032 ]S)duk(Rlce.cake) 3111 27+09° 33%11P 31+10
Fastfoods 0 31200 00 0O (Ga‘ nn‘fgs ed“"ﬁﬁfl; 344118 36410 37+09° 39408
Koreanfoods 14(153) 4(83) 7(60) 244 — Be
Chinese foods  41(45.1) 25(521) 57(49.) 19(413) Kimchi 39109 36+07% 42407 42+08
iyt 27785 iangii
Snacks 555 (2D 11(95 3(65) Doenjangjigae + + 44+06> 4340
Westemfoods 1( 1.1) 2(42) 3(26) 244 (SOVbeammstestew)4'0‘0'9a 3OT07 4420 3E07
Fastfoods A22) 00 326 487 Samgyetang 32410 32409 B34+10 3409
Koreanfoods (54 24D 216 W20 Jangachi(Picked
Chinese foods 10(109) 1( 20) 17(135) 7(143) vegetables with 28+1.0°8 28+10% 33109 30409
) Japanese foods 27(294) 12(245) 38302) 11225 S0y sauce)
Dinner ¢ ks BO50) 16327 B6D Kisd) D58

Western foods  18(19.6) 11(225) 18(143) 13(26.5)
Fastfoods 776 5102 756 482

*+ p<0.001 by % test

Mean+SD

Mean score with the same column followed by different letters
are significantly different at p<0.05 level by Tukey’s studentized
range test



<Table 7> Correlation analysis of taste, quantity and price on
Korean foods by age groups

Taste of Quantity of Price of
Age Korean Korean Korean
foods foods foods

Age 1.000
Taste of Korean 43
Quantity of R
Korean foods V0% 430 1.000
Price of
Korean foods -034 374 448 1.000

* p<0.05 by Pearson correlation

2t 47) 2Rk A eshe 24
o= A =e Ae2HN AF
7} Adie) El=o) me} fskeS o 4= gl

Aol TE Ao wE TEoto] AuA #4<(Table
DollME QT A9 g giF HEEE F2H &
FAAP.05)S UetolA Aol Sez4E gH4]of gt
W A= WoRA L QLS Uit E3t §H41€] gtef] o
T HEEE S 7HE T FoA 9 AEEA .00
LtEtjo] 2H4]9] Bholl it RIS =7 &4F Gt 71l of
T HEEE 52 FES Uehiglth ojeh 2 Zak: g0
=9 o) Uit UE=7F 2o o3 7HFo) it HEEE
=2 23S vehdich gislE Y4 7278304 of
T A% HaoAE F2olso] S Folshe o4t T o
= OlZkaL ZAE o, ojo} e A Mol T of f
2 UF=TH 71 B FFE Fu AR ZAEHGYL, A
W HS =T o &2 FeS vehhdch

ol

IV, 8 o

B AT Y 2059 GAATH S| ot HEEE

O A =S BAs T A Aate] gt aoke thaat it

D) AFUE A4BF 571 okl B A dFol
A 7o) Qir, HAREH|7E iAFT, AA dlojojA 07 o]
Reu, FHe A4YF F71: AAL gojoiAlzkz B9t 7t
B =%en, 40the} 50tiolA = AbA BAE ojale] e
3 F712 Z-g3la ISk A Q] Frle AREat
olE 7F¢ &ol Uehligi=ul 304 olsl¢t 30tfollxt= melo]
U Ho|EE A3 Al BH 9] §Ho] 7P w8 i, 400
oldolNE 7IETHY) AL 7P ST TR ST v
o] 50%CVdE AATIN G0l 22FE IS S FHoR T
LA 4HHEE RIS ol ZE 7S] AL
S5UA| 259 it o7 BRI IS B
aujeief 2] g gFaho] RigiElojn Avteri e Zct,

2) 7 FHE 711 9] FEo HE A NIk W dHF

QMBS BIANMSE 613

oA F 1-287} 71 ol trekont, 30dhe) 914 Wt
7V ok AT ATAZ] P A 5L B
RIS, 5OA olAtelA 7H Wl ekt o) 24
o4 HIEL Folsi 7% UEiSIth Teht HAIR A
AL F7181a 9l v obelle) ML Bk B3
2 UERpD, S5 304 oJske) ARFAAE 50%0140] X
18] o|4} o} 9|A1E BhT QU R ZASI,

3) S1418) 2122 301 ofsiel 300) ABSoIAE o
AARpETE A o S 8L NS L B
F3 Qe B, obuT A4 Al B ARFol Histe] 113
Mg BE7} B o2 AAEOH 407 oS AF
24 g H B A1EE 3R Gk A0 Uehic,

4) 78 gHlo] e MBS b4k A97t M
stow, ol 40t9} 50ciol 4 7] thebiith A4l Al 7}
A ATEE G4 34, d4jolgon A ANIA 71 A
SEE dle A AuEol 9, BAR olglon, gl
ofeh Ale AEE A AREolA he WA ekt

5) 7t ABEolA B3 Bl Tt ZAIAE HAR
7k ARl 7V e MBS Uehieln, PAE 40

A olale] A EE 3092t £7) et 3 dlof= Ha}
o] g ATEL A JFFNN A 2AHAT HopAR
of MEEE A daitholq Wokon] E3] 304 olstelq whs-
S ZAEgIT ShAle) ool TRt R ZARIAE Aol
SAPHE Al ghol T WEEE WO T Qgtont B
Ao] ghof that WEETL §L4E o T U BEE
& TS etk HIHOE ) T ABEL 4
A whok A4} o) we) ) e o) dehta gle
U, AR Aot Al BAgle) & We MBS w
B3 glonp), o) YEISE AR SH A7 Fo
A el 2

250 DAY BT 2 - F - AT E0Y FI% 5
2o} ojg7} AEHAUEADE OF o THL AT 9
o, QAL ofint of 7} BF S WAl BTN 1 4TS
Qzs}1 Stk ]9} B AT F7H BAAEAAE
£0 WE G4AE 71ES 0|23 Qi IS THUS A
AEate] SIS A FAT 02 Av) ENCE HE
Ak ole} iBo] AL AAE shash] i Tt 20
oA Bolut 5719k SRl wet ek HE TS vt
W glov], deiat Bale] ate MRSk B HSES
Uepdch, A 100] Wk SO RE 98 Tl ST
aEe Qe S eluetel QMRS WA 2uRE
o4 8 A5 Sof W YL T1HoH, ATAY rER
SHol} Hue] AAEF Fo| A4 Fa YA HAHA
2 g Aol Apole), et ale s Agiel 78 ¢
o] 72 AEH T QM SAjol], 2uHEY Folal 94T
QAjwe} o] B4l Wwas hEHe WAL Ht 9]



614 BERETILERE Vol.20, No.5(2005]

o). T2 A o) Aetle] gt heA) Hgshs of
et AuIAES 94 A6 Y5 R4S olalsta, 15
MEEo Yoke oA} vl Hekg AR Behes)
F7romel MaLE Hshn Qe vl B 2AAde Fag
A 270 A2 7)Y Bet,

1) Rappoport L, Downey RG, Huff-CorZine L. Conceptual
differences between meals. Food Quality Preference 12:
9-17, 2001

2) Yu JL. A comparison of Korean family eating-out
behavior according to family life cycle. Dongguk
University, Masters Thesis, 2001

3) http://nso.gokr

4) Chun HK. A study on the factors which influence
evaluation of restaurants service. Seoul national
University, Master Thesis, 1997

5) Kim KY. A study on fast food industry according to
change of consumer pattern. Tourism Research 5: 187-
202, 1991

6) Logue AW, Smith, ME. Predictors of food preferences in
humans, Appetite 7: 109-125, 1986

7) Rapport LH., Peters GP, Downey RG., MacCann T,
HuffCorsine L. Gender and age differences in food
cognition. Appetite 20: 33-52, 1993

8) Kim CW, Kim KH. Study on the food selection by
analyzing the correlates of perceptions and
consumptions frequency of foods. Korean J. Food
Culture 19(5): 524-531, 2004

9 Park YS, Chung YS. Determinants of food away from
home and consumption patterns. Korean J. Food Culture
19(1): 118-127, 2004

10) Siega-Riz AM, Popkin BM, Carson T. Difference in food
patterns at breakfast by socio-demographic characteristics
among a nationally representative sample of adults in the
United States. Prev Med 30: 415424, 2000

11) Lee JW, Kim KA, Lee MS. Nutritional intake status of the
elderly taking free congregate lunch meals compared to
the middle income class elderly. Korean J Comm Nutr
3(4): 594-608, 1998

12) Shin AS, Roh SB. Patterns and preference of eating out in
Pusan National University area. J East Asian Soc. Dietary
Life 10(3): 179-189, 2000

13) Kim SY, Kim JY. A study of the patterns and preference
of eating out of workers in Jin-ju. Korean J Dietary
Culture 17(2): 171-184, 2002

14) Kim YG. An analysis of evaluation for foodservice
system. J of Tourism Sciences 20(2): 208-223, 1997

15) Song KO. A study on the menu decision of food service
industries-focusing on family restaurant in Seoul. J
Foodservice Management Society of Korea 6(1): 27-41,
2003

16) Park C, Chun Jk. Consumer attitudes and satisfaction for
fast food restaurant in Busan. Korea J. Food Service
Management 4(2): 73-91, 2001

17) Kim YK. An empirical study on the comparison of
satisfaction and loyalty of customers at McDonald’s stand
alone and co branded outlets. Korean ] food Culture
19(4): 407418, 2004

18) Park JW, Ahn SJ. A comparative study on Korean'’s
dinning-out behaviors classified by age and gender,
Korean J Dietary Culture 16(4): 276-295, 2001

19) Ahn §J. A study on dining out behaviors of college students
- Seoul. Korean ] Dietary Culture 4(4): 383-393, 1989

20) Moon HK, Jang HR, Cho EY, Choi HM. A study on Korean
meal patterns by a comparative study on national nutrition-
1989. Korean J Dietary Culture 7(3): 271-279, 1992

21) Ko JM. Consumption and production of resting time.
CHEJL communication, p12-15, 2003

22) Ahn HK. A study on dietary behaviors and education
about nutrition of middle school students. Chungang
University, Master Thesis, 1994

23) Moon JW, Ahn JD. A survey on housewives’ dinning out
behavior in Pusan, Korean J Dietary Culture 11(3): 359-
367, 1996

24) Oho EJ. A study on dietary habits and health management
of college students. Hanyang University, Master Thesis,
1987

25) Ro HK. Factors in food selection and eating out behavior
of college students. Korean J Dietary Culture 14(3): 241-
249, 1999

26) Kim HS, Chung CE. A study on the eating out behavior
of University students in Seoul. Korean J Dietary Culture
16(2): 147-157, 2001

27) Min SH, Park OJ. A survey on the Korean food
preference, frequency and nutritional knowledge of
college students in Kangwondo area. Korean J Dietary
Culture 19(1): 43-51, 2004

28) Cho HS. A study on college students’ dietary behavior
and consciousness of Korean traditional food in
Junlanamdo. Korean J Dietary Culture 12(3): 301-308, 1997

29) Rho JO, Woo KJ. A study on University students’
recognition and preference of Korean Rice cake in InCheon
area. ] East Asian Soci. Dietary Life 13(1): 1-8, 2003

30) Ku Pj, Lee KA. A survey on dietary habit and nutritional
knowledge for elementary school children’s nutritional
education. Korean J Dietary Culture 15(3): 201-213, 2000



