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The Effect of Taste and Cooking Method of Medicinal Cuisine on Customer Loyalty
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Abstract

This study was conducted to investigate the effect of taste and cooking method of medicinal cuisine on the customer loyalty.
Self-administered questionnaires were collected from 214 customers visiting a restaurant specialized in temple cuisine in
Yangsan city, Kyungnam province. Statistical data analysis was completed using SPSS program. Female respondents preferred
gamish and bright color, and males prefenred flavor and chewing taste as a taste of medicinal cuisine. The older respondents
preferred flavor and chewing taste more than younger ones. Among cooking methods of medicinal cuisine, females preferred
steaming and older respondents preferred boiling and cooking in casserole. From the regression analysis, the customer loyalty
was significantly affected by sauce, delicious looking color, flavor, aroma, and chewy texture among taste factors and by
boiling and cooking in casserole among cooking methods.

Key words : Medicinal cuisine, taste, cooking methods, customer loyaity.
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11.2%= Jebdth f9urEs42 s 63 o]Ate] 47.7%% A Below 2,000 thousand won 57(26.6)
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91~24F9] 38.3%, 27kl ~35ke] 22.4%, 39kl ~4Tke] 16.8%, income 3.000~4,000 thousand won 39(18.2)
4Tkg) oA} 14.5%2 2A}E whE, 19+gl mThe 7.9%2 Above 4,000 thousand won 24(11.2)
Bt HAET o8 Aol ARE ZAF 2%, A Number of ; o ﬁ(;g)
TU BE 43.0%, 29l 22.4%, 7HE 173%, A 154%, 7] visit 4:5 E:Z 5322‘2‘:8;
B Lo% vehdth £ Sudze 97U R 486%,  Germonh) O 0T 102(47.7)
7V 32.2%, A%1L173%, 718k 14% S22 ZAAT Below 10 thousand won 17( 7.9)
10~20 thousand won 82(38.3)
2. epue2|9| Sbofl thet Eot Average 20~30 thousand won 48(22.4)
o] upet S gele] el vk A, 3 g, WA, TP 30~40 thousand won 36(16.8)
ul, Ak thabed SAY (1: AE 28R @} 3: BEo|t} Above 40 thousand won 31(14.5)
5. wj$- 1grh o s WIHEE Aoks Table 29} 2th o4l 8 F] Self 48(22.4)
o] gt 7lelA A(ET 4.01)°] FHT 3.46)° 5k Decision. Friend(Colleague) 92(43.0)
kX @] A2l(gamish)e] 32islol] thald F-2A (=-4.125, maker fo use Lover 33(15.4)
p<0.0D)ez o FA AZdste Aoz Vet Family 37(17.3)
T3 ok gale] slel gt A AH(bright color)ol] thata] <A Others 4( 1.9)
(#@ 3.99)0] FAEHET 3.61)E0) o A HrekHet vha Friend(Colleague) 104(48.6)
o F(flavore] %, SR E 3.88)0] AR RTHBT 3.52) | Lover 3707.3)
freld o (=221, p<0.05) B FA B sk e w Accompanied  Family 69(322)
(chewing taste)ol] tiate] G 4.08)0] AF(HT 3.61) Group 1( .5
Others 3(14)

o uste] f-2)5HAl(p<0.05) T Tl Hr1E stk =




360 AR .

v

HoM o} mEHEEE

Table 2. Quality assessment of taste of medicinal cuisine by sex

Male Female Total
Categories (n=121) (n=93) (MeanSD) T-value
(MeantSD) (MeanSD)
Source 3.38+.76 3.33+.88 3.35+.83 406
Delicious color 3.56+.74 3.56+.80 3.56+.77 =027
Aroma 3.40+.80 3.45+.90 3.43+.86 -.483
Gamish 3.46£.81 4.01£.90 3.68+.86 -41257
Flavor 3.88+.85 3.52+79 3.71+.82 2721
Chewing taste 4.08+.75 3.61+.81 3.80+.78 b3.187"
Bright color 3.61+.92 3.99+.76 3.82+.83 -3214

1 : T am not agree at all, 3: So so, 5: I absolutely agree.
T p<05, 7 p<01, 7 p<.001 by r-test.
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Table 3. Quality assessment of taste of medicinal cuisine by age

20s 30s 40s 50s Total
Categories (n=3) (n=89) (n=72) (n=50) (Mean£SD) F-value
(MeantSD) (MeanSD) (Mean=SD) (Mean+SD)
Source 3.30+.81 3.44+.81 3.58+.99 3.67£1.15 3.35+£.83 872
Delicious color 3.56+.80 3.42+.60 3.92+.90 4.33+£.57 3.56+.77 2421
Aroma 3.36+.86 3.54+.83 3.92+.90 3.00+.80 3.43+.86 2.132
Garnish 3.36+.85 3.68+.81 3.63+.85 3.70+.89 3.58+.86 .508
Flavor 3.42+.79 3.62+.85 4.08+.79 3.93+.57 3.65+.82 2932
Chewing taste 3.60£.79 3.56+.78 3.93+.71 4.00£.77 3.80+.78 3.873"
Bright color 4.50+.67 4.67+.57 3.77£97 3.78+95 3.82+.96 3.015°
1 : I am not agree at all, 3 : So so, 5 : I absolutely agree.

TLop<05, 7o p<0l, i p<.001 by ANOVA.
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Table 4. Quality assessment of taste of medicinal cuisine by education
High school 2-year college  4-year university Graduate school Total
Categories (n=41) (n=84) (n=81) (n=8) (Mean+SD) F-value
(MeantSD) (MeantSD) (Mean+SD) (MeantSD)
Source 3.29+.81 3.32+.83 3.38+.86 3.63+.51 3.35+.83 430
Delicious color 3.54+.80 3.52+.78 3.58+.78 3.88+.35 3.56+.77 526
Aroma 3.92+.90 3.86+.90 3.52+.79 3.32+83 3.63+.86 3.137
Garnish 3.54+.92 3.49+.88 3.41+.84 3.75+.46 3.48+.86 .506
Flavor 3.68+.85 3.49+.78 3.38+.83 4.00+.75 3.50+.82 2.263
Chewing taste 3.54+.67 3.62+.89 3.59+.75 3.75+.46 3.60+.78 202
Bright color 3.40+.97 3.52+.98 4.03+92 3.99+.64 3.82+.96 2721

1 : I am not agree at all, 3: So so, 5: I absolutely agree.
T op<05, " p<01, 7 p<001 by ANOVA.
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Table 5. Quality assessment of taste of medicinal cuisine by income

Below 2,000 2,000~3,000 3,000 ~4,000 Above 4,000 Total
Categories (n=57) (n=94) (n=39) (n=24) F-value
(Mean£SD) (Mean=SD) (Mean£SD) (Mean=SD) (MeanSD)
Source 3.46+.86 3.24+.81 4.00+.79 3.79+.83 3.59+.83 6.088""
Delicious color 3.68+.86 3.41+.76 3.74£.63 3.54+72 3.56+.77 2350
Aroma 339494 3.38+.80 3.67+.86 3.33£.86 3.43+.86 1.226
Garnish 3.26+91 3.43+.84 3.67+.66 3.38+.82 3.44+.86 1.737
Flavor 332490 3.50+.78 3.77+.81 3.54+.65 3.50+.82 2422
Chewing taste 3.67+71 3.56+.89 3.72+.64 3.38+.64 3.60+.78 1.155
Bright color 3.46£91 3.53+1.04 4.00+.82 3.99+£97 3.86+.96 2733

1 : T am not agree at all,

3: So so,

5: 1 absolutely agree.
o p<05, 7 p<01, 7 p<001 by ANOVA.
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Table 6. Quality assessment of cooking method of medicinal cuisine by sex

Male

Female

Categories (n=121) (=93) Total . Tevalue
(Mean+SD) (MeanSD) (MeantSD)
Steam 3.46+90 3.94£72 37181 -3.098*
Boiled 4.06:92 3.53+.89 3.80£.90 2.848*
Cooked in casserol 4.08+.76 3.30+85 3.70+.81 3.006*
Roast 3.84+91 377498 3.80+.96 -487

1 : I am not agree at all, 3: So so, 5: I absolutely agree.
T p<05, T p<01, " p<001 by t-test.

2 g5zt 2009k wiekE 200~3009H S HA}o] W)
o A Hrlskh

3. Mee|o| 2|2l st =Hot

A wtE obdaele] e A, &, AE, Fold
ot S (1 :18] 1384 4o} 3: BFo|t} 5 mj%
grho g Pr3t Aahe Table 63 ). ok 8] 27
WY 7t A (T 3.94)0) (T 3.46)] S| oF
daele] e F B dste] f292(=-3.098,
p<0.05)°.2 v £ A4t e Ao YERTh

ghdo] FAET 4.06, 408 ZtzhHe BR(1=2.848,
p<0.05)¢} AZQ](+=3.006, p<0.05)c|x] FeJHoz A
(BT 3.53, 3.30 Zzhel] B8l o FA Brleiich whebA
ZAMN AL FollA 4] A el o FA kg ut
H, FAe] 739 BHboiled) 28] ¢} A Z(cooked in casserole)
288 o FA Frletsich 12 Fol(roast) L8] 9] A9
= 997 Aol felstA Aol fle Aoz JEhsith

A e kdaze P R, &, AF, Tl
st 53 (1 48 %A &t} 3: Bgoltt 5 uf-¢- 1%
tho 2 B7ieh Z7= Table 73 ). oFd gele] =g W

W FoA Ao tig Adixd geid s dF el nket
o] H(F=3.819, p<0.05)2.2 }o]7} & Aoz Yelgo
™, Duncan®] AFEEA A7 40(E T 4.42)9F S0Ui(BE T
4.33) SFA7} 20ch(H T 3.60)<k 30tH(H T 3.80) A}
H)g) Fo|H(@<0.05)2 FegE o $A Hrketdch 1
gBg obdge] ey oA e AS Addrt
258 H3ste A2 eyt Zage daaed
gt Mox 252 Ao met fo)&(8ae] F=2.848,
p<0.01; AZ Qg F=5678, p<0.001)2.2 Z}o]7} e RO
2 Jehgton, gaelel AF ] thsle] Duncan®] A
A A 400i(H T 4.50, 4.25)9F S0H(H T 4.13, 4.67)7}
F) A (p<0.05) 0.2 20UN(H T 3.52, 3.47)9} 30U)(F T 3.64,
354 R0 o A Hrletich weba gaelel dFase
A= AU BE4E A3se Aog Yehyt) uhA
o, Folaejel] & Mswe] 739 A hol] whet 23
zkol7} gle Ao E e

ol e ofd aele] e A, &, HE, Fold
st 53R (148 2382 gt 3: BEo|t) 5: u)¢- 1%
the 2 713t A= Table 837 2tk ok gele) ze|w
W Zol| A A 27](1=2.987, p<0.05), B82)(=2.760, p<0.05),

Table 7. Quality assessment of cooking method of medicinal cuisine by age

20s 30s 40s 50s Total
Categories n=3) (n=89) (n=72) (n=50) (Mean£SD) F-value
(Mean+SD) (Mean+SD) (Mean+SD) (Mean+SD)
Steam 3.60+ .90 3.80+ 92 4.42+.66 433+ 57 3.71x 91 3.819°
Boiled 3.52+ 91 364+ 85 4.50+.67 413+ 57 3.85+ .90 4.703"
Cooked in casserole  3.47+ .78 3.54+ 81 425+75 467+ 57 3.95+ 81 5678
Roast 3.81%1.02 3.78+.1.14 3.92+£.90 3.3322.08 3.80+1.05 248

1: 1 am not agree at all, 3: So so, 5: I absolutely agree.
Top<05, T p<01, T p<001 by ANOVA.



4

15(3): 357~365 (2005) obd gelel st} zeo]l B ojETol X 4 363

Table 8. Quality assessment of cooking method of medicinal cuisine by education

High school 2-year college 4-year university Graduate school Total
Categories (n=41) (n=84) (n=81) (n=8) (Mean=SD) F-value
(Mean+SD) (Mean+SD) (Mean+SD) (Mean+SD)
Steam 336+ 93 3.42+ 91 3.82+ .86 3.88+.64 3.59+ 91 2.987"
Boiled 4.00+ .53 394+ 87 3.53+ .89 3.56+.95 3.70+ 90 2.760"
Cooked in casserole 391+ .74 3.92+ .82 3.44+ 70 3.33+£.74 3.61+ 81 3.085"
Roast 3.46+1.14 3.38+.1.02 3.86+1.04 4.00+£.92 3.70+1.05 2.761"
1 : T am not agree at all, 3: So so, 5: I absolutely agree.
T iop<05, 7 p<01, 77 p<.001 by ANOVA.
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2ot dEae]o A AERE olshrt diE SPAEY ¢ Table 10. Results of regression analysis for tastes of
=/ "rlsle Aoz ZAEULH medicinal cuisine
25 urE oM a)e) ey A, ', AF, Fole Variables Beta SE t-value
Hated 5% (143 287 v 3 Bl s vl g 2% Source 147 037 2.866"
© 2 H7}3F A3}l Table 9 .ok ag)e] 28 W .
= N bt Aot Te . g}fu} N OEH = 2 Delicious color 122 039 2367
HoFelA desle] B¢ &5 wek {oH=3.300, -
P<0-05)9—§ 7«(]_0] 7]_ 2}_1& Z»iii IJ’E]“X)\LQ—U%, DuncanQJ A]_jl‘y_ Aroma 224 .037 4.201
B2 Ax) 2009k v gk 200~3005F o) oA (p<0.05) 2 Garnish .094 .044 1.479
2 300~400%Hd 3} 400+ o) FETE o A Hrlsigich Flavor 291 045 4786
2o Haee] 29 300~4008HA(F T 3.82)3) 40092 .
. 1f§ H.8.218] 725 3004007k AT 3.82)7 400l Chewing taste 212 036 4.499
1Y(AT 397) $BAF] ¢ 2/ Hrleke Row eyt -
Bright color - .09 .034 1.675

ok EF Polggle] AR &5 uwhgh f-oA(=3.016,
p<0.05).2 zpol7} 9l Ao ehton 300~400urel  R=609, Adjusted R'=596, F=45.832, d.£=7, p=000.
(FT 3.95)7) 4009+ o

VHETF 397) SR} Tl gy PO p<OL o p<O0L

Table 9. Quality assessment of cooking method of medicinal cuisine by income

Below 2,000 2,000~3,000 3,000~4,000 Above 4,000 Total

cotesanes (M(Za;jjS)D) (I\/I(:a_nng)D) (Ivl(:a_nigs)D) (I\/I(:a_nz::rS)D) (Mean+SD) e
Steam 3.62+.84 3.36+.99 3.82+.88 3.97+ .86 3.61+91 3.300°
Boiled 3.58+.98 3.55+.88 3.82+.72 3.46+1.06 3.60+.90 1.057
Cooked in casserole 3.53+.78 3.45+.85 3.82+.64 3.54+ 93 3.55+.81 1.984
Roast 3.55+.98 3.40+.99 3.95+.88 3.97+ 84 3.80+.87 3.016°

1 : I am not agree at all, 3: So so, 5: I absolutely agree.
Top<05, 7 p<01, ™" p<.001 by ANOVA.
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Table 11. Results of regression analysis for cooking
method

olag MFEe 17 Ewd feld

Variables Beta SE t-value
Steaming 103 046 1.497
Boiled 189 047 2702
Cooked in casserole 228 052 3267
Roast 092 037 1.415

R’=.186, Adjusted R*=.170, F=11.909, d.f=4, p=000.
" p<05, " p<01, 7 p<00l.
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