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A Study on the Preference of Korean Food and Revisiting Intention of Japanese Tourists
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Dept. of Food Service Management and Culinary, Gyeongju University, Gyeongju 780-712, Korea

Abstract

This study was performed by questionnaire to investigate the preference for Korean traditional foods and revisiting
intentions of Japanese tourists. The Subjects were consisted of 280 Japanese tourists staying at Gyeongju and Busan area.

The results of this study were as follows:

Among the respondents, 61.1% selected 'taste" as the most important factor

affecting the preference for korean traditional foods. On the frequency of eating, 'over 8 times per year scored as high as
27.9% The motivation of eating Korean foods was answered as "With visiting Korea' by 48.2% Thirties and forties ate
Korean traditional foods more often than the others did. 61.8% of the Japanese tourists intended to eat more Korean
traditional foods in the future. But the necessity of hygienic improvement was pointed out by 32.1% of the subjects. Male
subjects wanted the improvement of nutrition, taste and storage, while females shape, color and packing. The preferred

Korean traditional foods were 'Bulgogi', 'Kimgui',

'‘BaechooKimchi', 'Bibimbap', and 'Samgaetang' in the order. On the other
hand, the preference for 'Soojeongkwa', ‘Songpeon', 'Kalgooksoo', 'Injelmi’ and 'Sikhye' was very low. Male

subjects favoured

'Chalbap', 'Ogokbap’, and 'Youkgaejang', while females liked better 'Oisobaki’ and 'Ddukboki’. The people who were over fifties

preferred ‘Ssalbap', 'Boribap', 'BaechooKimchi',

and 'Ggakdugi' and forties liked 'Kongbap' and 'Kimbap' better. The most

effectual food items provoking revisiting intention to Korea were ‘Jeor', and Bap', 'Meon' and 'Jjigae' were ranked in next.

Key words : Korean foods, preference, revisiting intention.
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Table 1. General characteristics of the subjects
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2 Bgon, AENEAE) 15.7%, 1Z |37} 13.2%, Ul
Variable Group N(%) 924 g}) 11.4%2 LFEFsiTh
Male 120( 42.9)
Gender_ Fomale XD 2. 313 HE SAol Cft Wi Y AL HYS
Total 280(100.0) = A
4
20-29 1A W AT L2l0) U U L B AT SYL
3039 3 198) stekal] A8 @t A% SHel i B9, e NE
Age(yr) 40~49 45( 16.1) A B F71 58 4ol met 24 A= Table 2014 B
=50 66( 23.6) T ket 2t %—&EOH JoAME HA g2 F HPo]
Total 280(100.0) 6L.1%= 71} =2 39S 290, Ugo2E gy
< High school 3% 132) 14.6%, 9141 13.6%, 712 7.5%, ‘7|€F 3.2% 9] o
College 44( 15.7) vebgth 2 AL A3 3e QEAFAEL 520 Q)
- Education University 167( 59.6) °iAl A @ rE it Fashl Azstan %E}T‘_:‘ A
S o 4 QIATh mep B BBASe] Yukzt )z of
>Graduate school 32( 11.4) B A} B 24l okl B4 So] %oz ¢ wol o]
Total 280090 Fold ¥ $4S B FEIsHeY AL 1 eior A
Table 2. Characteristics of the food behavior for Korean traditional food by gender N(%)
Gender :
Variables Total x’
Male Female
Taste 75( 62.5) 96( 60.0) 171( 61.1)
Price 10( 8.3) 11( 6.9 21( 7.5)
mportance Sanitation 18( 15.0) 20( 12.5) 38( 13.6) 116,965
Nutrition 11( 9.2) 30( 18.8) 41( 14.6)
Others 6( 5.0) 3( 1.9 9 3.2)
Total 120(100.0) 180(100.0) 280(100.0)
1~2 18( 15.0) 24( 15.0) 42( 15.0)
34 17( 14.2) 29( 18.1) 46( 16.4)
Frequency of ~ 5~6 30( 25.0) 40( 25.0) 70( 25.0) s
eating 7~8 21( 17.5) 23( 14.4) 44( 15.7) #1097
More 8 34( 28.3) 44( 27.5) 78( 27.9)
Total 120(100.0) 160(100.0) 280(100.0)
With visiting Korea 58( 48.3) 77( 48.1) 135( 48.2)
TV or newspapers 3( 2.5) 22( 13.8) 25( 8.9)
Curiosity 21( 17.5) 22( 13.8) 43( 15.4)
M"tzt‘;‘;“ °f  Recommendation 8 6.7) 6( 3.38) 14 5.0) =778
Interest 15( 12.5) 31( 19.4) 46( 16.4)
Others 15( 12.5) 2 13) 17¢ 6.1)
Total 120(100.0) 160(100.0) 280(100.0)

S

p<0.001.
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Table 3. Characteristics of the food behavior for Korean traditional food by age N(%)
Age
Variables Total 7?
20~29 30~39 40~49 >50
Taste 65( 57.0) 30( 54.5) 28( 62.2) 48( 72.7) 171( 61.1)
Price 11( 9.6) 5 9.1) 3( 6.7) 2( 3.0 21( 7.5)
Importance Sanitation 15( 13.2) 9( 16.4) 5( 11.1) 9( 13.6) 38( 13.6) 1159
Nutrition 20( 17.5) 8( 14.5) 6( 13.3) 7( 10.6) 41( 14.6)
Others 3( 2.6) 3( 5.5) 3 6.7) 0( 0.0) 9 32)
Total 114(100.0) 55(100.0) 45(100.0) 66(100.0) 280(100.0)
1~2 21( 18.4) 9( 16.4) 8( 17.8) 4 6.0) 42( 15.0)
3~4 25( 21.9) 7( 12.7) 2( 44 12( 18.2) 46( 16.4)
Frequency 5~6 32( 28.1) 12( 21.8) 10( 22.2) 16( 24.2) 70( 25.0) , .
of eating 7.8 15( 13.2) 8( 14.5) 3(67) 18( 27.3) 44( 15.7) =238
More 8 21( 18.4) 19( 34.5) 22( 48.9) 16( 24.2) 78( 27.9)
Total 114(100.0) 55(100.0) 45(100.0) 66(100.0) 280(100.0)
With visiting Korea 51( 44.7) 32( 58.2) 25( 55.6) 27( 40.9) 135( 48.2)
TV or newspapers 23( 20.2) 2( 3.6) o 0.0 0C 0.0) 25( 8.9)
Curiosity 16( 14.0) 7 5.5) 6( 13.3) 14( 212) 43( 154)
l\g;’t::::;‘: Recommendation 6 5.3) 3(55) o( 0.0) 5( 7.6) 14( 500  2=7583"
Interest 18( 15.8) 11( 20.0) 3(6.7) 14( 21.2) 46( 16.4)
Others 0( 0.0) 0( 0.0) 11( 24.4) 6( 9.1) 17( 6.1)
Total 114(100.0) 55(100.0) 45(100.0) 66(100.0) 280(100.0)

T p<0.01, "7 p<0.001.
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Table 4. Prospect and improvement on Korean traditional foods by gender N(%)
Gender : 5
Variables - Total x “-value
Male Female
Decrease 6( 5.0 3( L9 9 32
Maintenance 48( 40.0) 50( 31.3) 93( 35.0) R
Prospect x=5.15
Increase - 66( 55.0) 107( 66.9) 173( 61.8)
Total 120(100.0) 160(100.0) 280(100.0)
Nutrition 8( 6.7) 4 2.5) 12( 4.3)
Taste 26( 21.7) 25( 15.6) 51( 18.2)
Shape, Color 14( 11.7) 28( 17.5) 42( 15.0)
Storage 9 17.5) 8( 5.0) 17( 6.1) R .
Improvement x=1335
Sanitation 35( 29.2) 55( 34.4) 90( 32.1)
Packing 11( 9.2) 28( 17.5) 39( 13.9)
Others 17( 14.2) 12( 7.5) 29( 10.4)
Total 120(100.0) 160(100.0) 280(100.0)
" p<0.05.
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Table 5. Prospect and improvement on Korean traditional foods by age N(%)
Age )
Variables Total 2 “-value
20~29 30~39 40~49 >50
Decrease 6( 5.3) 3( 5.5 o( 0.0) o( 0.0) 9 32)
Maintenance 42( 36.8) 19( 34.5) 12( 26.7) 25( 37.9) 98( 35.0) R
Prospect x =836
Increase 66( 57.9) 33( 60.0) 33( 73.3) 41( 62.1) 173( 61.8)
Total Nutrition 55(100.0) 45(100.0) 66(100.0) 280(100.0)
Nutrition 7 6.1) 1( 1.8) 1( 22) 3( 45) 12( 4.3)
Taste 25( 21.9) 5( 9.1 8( 17.8) 13( 19.7) 51( 18.2)
Shape, Color 7( 6.1) 7( 12.7) 10( 22.2) 18( 27.3) 42( 15.0)
Storage 5 44) o 0.0) 3( 6.7) 9( 13.6) 17 6.1) R -
Improvement x =68.64
Sanitation 40( 35.1) 29( 52.7) 9( 20.0) 12( 18.2) 90( 32.1)
Packing 26( 22.8) 2( 3.6) 7( 15.6) 4 6.1) 39( 13.9)
Others 4 3.5) 11( 20.0) 7( 15.6) 7( 10.6) 29( 10.4)
Total 114(100.0) 55(100.0) 45(100.0) 66(100.0) 280(100.0)
™ p<0.001.
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Table 6. The preference on Korean traditional foods by gender (MeanxSD)
Variables Gender Total T-value
Male Female
Ssalbap 3.43£1.14 3.60+1.27 3.53£1.22 -1.13
Boribap 2.994+0.96 3.21+1.02 3.11+1.00 -1.84
Kongbap 3.34+1.02 3.10+1.12 3.20+1.08 1.86
Bap Chalbap 3.48+1.00 3.13£1.06 3.28+1.04 2817
Ogokbap 3.63+1.08 3.28+1.20 3.43+0.73 258"
Bibimbap 3.58+1.08 3.63+1.08 3.60+1.23 -0.42
Total 3.41+1.05 3.33+0.91° 3.36+1.16 0.78
Samgaetang 3.63+1.09 3.48+1.20 3.5441.15 1.07
Galbitang 3.63£1.10 3.44+1.16 3.52+1.14 1.38
Tang Youkgaejang 3.31+0.99 2.98+1.06 3.12+1.04 268"
Gomtang 3.18+1.14 2.99+0.96 3.07+1.04 1.49
Total 3.56+0.87 3.33+0.89 3.43+0.89 207
Dwenjangljigae 3.31+1.08 3.38+1.25 3.35+1.18 -047
Figae KimchiJjigae 3.41+£1.00 3.41+£1.23 341+£1.13 -0.07
Soondoobuljigae 3.23+1.02 3.26+1.07 3.2541.05 -0.30
Total 3.31+0.87 3.35¢1.04 3.33+0.97 -0.34
Kalgooksoo 2.89+1.00 2.97+1.11 2.94+1.07 -0.60
Meon Naengmeon 3.17+1.13 3.79+1.02 3.53£1.11 -4.80"
Total 2.98+0.86 3.35+0.90 3.20+0.90 3357
Bulgogi 3.971.04 3.95+1.03 3.96+1.03 022
Gui Kimgui 3.91£1.11 3.83+£0.90 3.87+0.90 0.34
Total 3.89+1.09 3.944+0.98 3.91+0.98 0.27
KimchiJeon 3.48+1.27 3.55+¢1.16 3.52+1.21 -0.51
Jeon FaJeon 3.58+1.21 3.38+1.24 347£1.23 1.37
Total 3.51£1.19 3.49+1.16 3.50£1.17 0.13
BaechooKimchi 3.52+£1.26 3.71£1.37 3.63£1.32 -1.19
Ggakdugi 3.24+1.17 3.35£1.26 3.30+1.22 -0.74
Kimchi Dongchimi 3.23£1.16 3.44+1.10 3.35£1.13 -1.51
Qisobaki 2.97+1.13 3.28+1.21 3.14£1.18 217
Total 3.19£1.01 3.41+1.04 3.32+1.03 -1.69
Injelmi 2.86+1.06 2.99+1.07 2.94+1.66 -1.05
Dduk Songpeon 2.88+0.87 2.90+1.11 2.89+1.01 -0.21
Total 2.87+0.81 2.910.96 2.90+0.90 -0.38
Sikhei 2.93+1.11 3.04+1.39 2.99+1.27 -0.73
Whoachei Soojeongkoa 2.97+0.86 2.80+1.27 2.87+1.12 1.24
Total 2.95+0.94 2.91£1.19 2.93+1.09 0.29
Dukboki 2.88+0.92 3.21+1.20 3.07+1.10 246
Others Kimbap 3.12+1.02 3.16+1.18 3.14+1.11 -0.34
Total 3.0240.82 3.22+1.10 3:14+0.99 -1.51

" p<0.05, " p<0.01, ™" p<0.001.
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Table 7. The preference on Korean traditional foods by age (Mean£SD)
Age
Variables £ F
20~29 30~39 40~49 >50
Ssalbap 3.27+1.28° 3.29+1.20° 3.7341.07° 4.03+1.04° 696
Boribap 2.89:+0.86" 3.05+1.10° 3.09+0.97° 3.58+1.02° 707"
Kongbap 3.09+1.16° 3.25+1.00° 3.78+0.90° 2.97+0.99° 6.06""
Bap Chalbap 3.23+1.06 3.38£1.08 3.3120.90 3.24+1.09 0.30
Ogokbap 3.47+1.16% 3.45+1.15% 3.73+1.03° 3.12+1.21° 269"
Bibimbap 3.58+1.14 3.62+1.05 3.59+1.02 3.61+1.01 0.30
Total 3.39£1.01 3.34+1.09 3.54+0.99 3.43£1.09 2.14
Samgaetang 3.40+1.33 3.47+1.03 3.87+0.84 3.62+1.06 2.00
Galbitang 3.47+127° 3.3541.02° 3.96+0.88 3.47+1.08° 2.80"
Tang Youkgaejang 3.02+1.00 3.11+0.99 3.44+1.10 3.08+1.09 1.88
Gomtang 3.11+0.95 2.89+1.10 3.09+1.22 3.14£1.02 0.68
Total 3.300.94° 3.36+0.63" 3.86+0.75° 3.43+0.99° 415"
DwenjangJjigae 3.34+1.27 3.071.15 3.53+1.10 3.45+1.07 1.55
KimchiJjigae 3.38£1.31 331£1.07 3.42+0.92 3.56+0.99 0.56
5 jig
1gac x
Vg Soondoobuljigae 3.01+1.08° 3.24+1.00 3.53+0.84° 3.47+1.08° 4.20
Total 3.24+0.99 3.15+0.96 3.54+0.87 3.53+0.96 2.34
Kalgooksoo 2.97£1.08 2.80+0.95 2.73£1.19 3.12+1.02 1.56
Meon Naengmeon 3.46+1.18° 3.22+0.98° 3.3341.28° 4.03+0.76 697"
Total 3.19+0.99° 2.93+0.77° 3.03+1.02° 3.57+0.58° 538"
Bulgogi 3.87£1.14 4.05+1.09 3.92+1.04 4.00£1.12 0.70
Gui Kimgui 3.93+1.12 3.82+1.32 3.96+1.24 3.78+1.14 0.87
Total 3.90+1.13. 3.94+1.15 3.94£1.13 3.89+1.13 0.79
KimchiJeon 355127 3.13£1.29" 3.73+1.01° 3.641.10° 2.68°
Jeon Faleon 3.35+1.24 3.25£1.32 3.62+1.09 3.74£1.17 227
Total 3.45+1.23 3.19+1.31 3.68+1.05 3.69£1.14 2.36
BaechooKimchi 3.04£1.37° 3.58+1.40° 4.09£1.14° 435+0.71° 1873
Ggakdugi 2.79+1.12° 3.55+1.21% 3.42+41.14° 3.91£1.11° 14.99™
Kimchi Dongchimi 3.19+1.08% 3.1341.12° 3.69+1.16° 3.58+1.11% 381
Oisobaki 2.89+1.20° 3.20+1.10° 2.98+1.18° 3.65+1.09° 6.57"
Total 2.94+0.97° 3.30+1.04™ 3.5241.03° 3.92+0.81° 13.03™
Injelmi 3.29+0.90° 2.69+0.90° 2.53+1.04° 2.80+1.28 823"
Dduk Songpeon 3.1540.96° 2.89:£0.83° 2.96+1.11° 2.39+0.99° 8.54"
Total 3.22+0.80° 2.83:+0.70° 2.6540.85" 2.51+1.07° 985"
Sikhei 3.28+1.34° 3.05+1.08" 3.09+1.36" 2.36+1.03° 7.99™
Whoachei Soojeongkoa 2.68+0.93° 3.35£0.99° 3.16+1.24° 2.60+1.26 7.02™"
Total 2.99+1.00° 3.19+0.96" 3.16+1.30° 2.3941.05° 648"
Dukboki 3.34=1.1° 2.78+0.96" 3.16+1.17° 2.77£0.97° 5577
Others Kimbap 3.09+1.13° 3.20+1.06" 3.67£1.11° 2.83+1.00° 543
Total 3.27+1.00° 2.92+0.85% 3.45+1.06° 2.84£0.97° 450"
" p<0.05, " p<0.01, ™ p<0.001.
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Table 8. Influence on revisiting of preference on Korean traditional foods

D::;:Sf:t Factor R F P B t P
Bap 0214 2.813 0.005"
Tang -0.026 0318 0.751
Jjigae 0.174 2094 . 0037
Meon 0.178 2425 0.016"
Gui , 0.065 0.762 0457
Revisiting 0222 7.627 0.000 N
Jeon 0.280 3332 0.001
Kimchi 0.058 0.735 0.463
Dduk 0.083 1.132 0.259
Whoachei -0.007 -0.086 0.931
Others 0.157 1.934 0.054
" p<0.05, " p<0.01.
Atell X E GE BAE] Hste] A & A o, 97 & Frle @=EES AVIR 7V 482%E
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