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Abstract

This study was performed by questionnaire to investigate the dietary attitude and preference of native local foods for Ulsan
citizens. The subjects were consisted of 500 citizens living in Ulsan area. The results of the survey are summarized as follows: On
frequency of eating of local foods, ‘one time per vear’ scored high as 40.8%. ‘Labor-intensive’ scored high as 35.6% in
cooking methods. Rarely scored high as 43.2% in frequency of cooking at home. A Criteria of selection of Ulsan local foods
was 57.2% in taste. The recognition score of native local foods was ‘healthful food {3.96 points), ‘should be handed down to
next generation’ (3.94 points), and ‘a lot of natural food ingredients’ (3.88 points)and ‘nutritious food' (3.87 points) in the order.
The preferred native local foods of Ulsan area was ‘Ulsan Pear (3.97 points), ‘ ‘Eonyang, Bonggye Hanoobulgogi' (3.86
points), ‘Raw Fish’, ‘Haemuljeongol ,  ‘Gangodeungojiim’, ‘Suknamsa SanchaeBibimbab' ‘Gangdong Natural Brown
Seaweed in that other. On the other hand, the preference for ‘Myeoliang , ‘Whale Meat’ , ‘Oksamju’ , ‘Meonggejeon’
‘Jepvipjangajii ‘ and ‘Kimchigam' was very low. Males liked ‘Whale Meat', ‘Raw Fish', Oksamju' and ‘Dombaegi(Shark
Meat)' , while females liked ‘Gangdong Natural Brown Seaweed’ . The most effectual food for developing tourism merchandising
of Ulsan local foods was ‘Eonyang, Bonggye Hanoobulgogi and the next is ‘Eonyang Dropwort’ |, ‘Gangdong Natural Brown

Seaweed , ‘Myeoliang' , ‘Ulsan Pear' , and ‘Oksamiju’ in the order.
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<Table 1> General Characteristics of the Subjects

Male 189( 37.8)
Gender Female 311( 62.2)
Total 500(100.0)
10-19 103( 20.6)
20-29 95(19.00
30-39 70 14.0)
Age(yrs) 40-49 146( 29.2)
50-59 47(9.4)
>60 39(7.8)
Total 500(100.0)
Specialty 9(1.8)
The First Industry 3(0.6)
Production 29(5.8)
Technical Work 61(12.2)
Occupation Office Work 46(9.2)
Sales - Service Industry 27( 5.4
Student 176(35.2)
None 135(27.0)
The Others 14( 2.8)
Total 500(100.0)
<1 59(11.8)
1.01-1.5 34(6.8)
1.51-2.0 67(13.9)
Monthly Income 5 <, 80(16.0)
(Million Won) 2.51-3.00 95(19.0)
>3.01 165(33.0)
Total 500(100.0)
<4 31(6.2)
5-10 69(13.8)
, 11-15 73(14.6)
Dz:;zfglzy‘z ) 1620 190(38.0)
21-25 61(12.2)
> 26 76(15.2)
Total 500(100.0)

Lee 2004, Lee & Choi 2004, Jin & 2001, Kim
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<Table 2> Characteristics of food behavior of the subjects
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<Table 3> The recognition of native local foods in Ulsan area

Variable N6 Variables Mean+SD
Rarely 114(22.8) Healthful 3.96+0.77
1~2 times a year 204(40.8) Should be handed down to next generation 3.94+0.88
Frequency of intake ~ 1~2 times a month 123(24.6) A lot of natural food ingredients 3.88+0.82
1~2 times a week 43(8.6) Beneficial to human body 3.87+£0.77
1~2 times a day 16(3.2) Nutritious 3.87+£0.79
Complicated 161(32.2) Developed according to modem food culture 3.81+0.90
Simple 26(5.2) Good for preventing adult diseases 77+0.86
} Scientific 38(7.6) Tasty 3.74+0.80
Recipe Take long time to cook 69(13.8) Generally simple and familiar 3.70+0.88
Labor-intensive 178(35.6) Being developed as native special foods 3.67+0.87
The others 28(5.6) Different from other regions 3.50+0.90
Rarely 216(43.2) Being strongly exotic 3.36+0.89
1~2 times a year 160(32.0) Have scarcity value 3.32+0.88
Frequlency of 1~2 times a month 79(15.8) Good for losing weight 3.31+0.94
cookingat home 1~2 times a week 33(6.6) Unique recipe 3.24+091
1~2 times a day 12( 2.4) Economic 2.98+0.96
Taste 286(57.2) Simple and easy recipe 2.57+0.91
Nutrition 89(17.8)
Price 27(5.9
Standards of Sanitation 35(7.0)
selection Health 9098) <Table 4> The Preference of native local foods in Ulsan area
Shape & Color SC1.O)
Amount 3( 0.6) Variables Mean+SD
The others 6(1.2) Ulsan Pear 3.97+0.90D
Home 114(22.8) Eonyang, Bonggye Hanoobulgogi 3.86:+0.89
Relative’s 54(10.8) Raw Fish 3.75+1.04
Place of intake Restaurant 118(23.6) Haemuljeongol 3.71+0.87
Korean traditional restaurant 191(38.2) Gangodeungojjim 3.48+0.98
The others 23( 4.6) Suknamsa SanchaeBibimbab 3.42+0.96
No need to succeed to 29( 5.8)d Gangdong Natural Brown Seaweed 3.381+0.98
Fit to public morals 111(22.2) Flatfish 3.36£1.01
;Ijrel;eijzc;r;zzssucceed To succeed to food culture  205(41.0) Swellfish 3.33+1.01
Accustomed to the taste 54(10.8) Eonyang Dropwort 3.33+£1.08
Excellent in nutrition 101(20.2) Marsh Snail Soup 329+1.08
Standardization of the recipe 151(30.2) Haemulsanjeok 3.14+091
Sanitation 54(10.8) Noodle with Pumpkin leaves 3.124+0.93
Requirement of Taste 219(43.8)Requirement of z Myeolchjjeot 3.10+1.08
development Package condition 11(2.2) Kongnamuljangjorim 3.04+£091
Distribution of the recipe 62(12.4) Ulsan Baekkuljim 3.01+0.93
The others 3(0.6) Dropwort Kimchi 2.98+0.92
Total 500(100.0) Miyeokjulgijangajji 295+1.03
Kongipmui Kimchi 294+1.03
Heuynkongjangjorim 2.851+0.88
3t 9 sl 7l 1519(30. 2%), “ZEWEI o] 621 Beoné;YOL.mg Yeot 2.8440.79
(2.4%), “HBHU W] 54500.6%), "BAYA AL G TN 251006
5] (2 2%>, }E]' ]’ Ect)] (O 6%>T':—9-§ L]‘EPXA]'Q' Bangajangtteok 2.77+0.95
Cheonggaknaengguk 2.75+0.92
3. 2A SES Al Tt Q1A Kimchigam 2.741£0.94
AR S FESAY o AAS 2A gnp  TPPRIS 200
£ (Table ol £ vjat ol “UGAFolct 7} 5.96 Olesoncis S atoan
HoZ /M =& ASE E‘}igﬂﬁ, 1 ggeglE “te Whale Meat 2.67+1.07
Alchel A5 HoloF BT (3.94), “AMF AAUE] Y2 _Myeolang 258093

7h BT (3.88), “UAol £

D 1=dislike extremely, 5=like extremely
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%(2.69%), HANQ.729), ATYHIN©Q.744), A% T, (Table )04 BE vjok Po] “glof .+ 4]
<Table 5> The Preference of native local foods in Ulsan area by gender
L Gender
Variables Male T— T-value
Whale Meat 2.99+1.012 2.47+1.06 5.51*01
Swellfish 3.39+1.05 3.29+0.98 1.06
Eonyang, Bonggye Hanoobulgogi 3.90+£0.88 3.83£0.90 0.85
Raw Fish 3.89+1.00 3.66+1.05 2.44*
Haemuljeongol 3.63+0.89 3.76+0.85 -1.58
Ulsan Pear 3.9240.89 4.00%+0.90 -0.96
Grilled Goat Meat 3.10+0.89 2.64%£0.96 5.36%
BeongYoung Yeot 2.81+0.73 286+0.83 -0.76
Myeoljang 2.67+£0.89 2.52+0.94 1.77
Gangdong Natural Brown Seaweed 3.23+0.95 3.48+1.00 -2.80*
Suknamsa SanchaeBibimbab -3.36+0.93 3461098 -1.16
Oksamju 2.814+0.89 2.61+£0.92 2.50%*
Flatfish 3.42+0.96 3.32+1.04 1.13
Eonyang Dropwort 3.32+1.07 3.34£1.09 -0.18
Cheonggaknaengguk 2.81£0.90 2.71+£0.93 1.24
Haemulsanjeok 3.06+0.95 3.18+£0.89 -1.49
Dropwort Kimchi 2911093 3.02+£0.91 -1.33
Heuynkongjangjorim 2.86+0.89 2.8410.88 0.22
Jepyipjangajji 2.81+£091 270+.0.98 1.29
Noodle with Pumpkin leaves 311+091 3.134+0.95 -0.30
Marsh Snail Soup 3.40£1.07 3.2311.08 170
Gangodeungojjim 3.45+1.03 3.50£0.95 -0.50
Kongnamuljangjorim 2.9510.93 3.10+0.89 -1.83
Meonggejeon 2784093 2.68+0.99 1.08
Dombaegi(Shark Meat) 3.00+£1.02 2.69+1.04 3.26
Miyeokjulgijangajji 2.88+1.01 3.00+1.05 -1.25
Gimchigam 2.75+£0.92 274+095 0.04
Kongipmul Kimchi 2921096 2.95+£1.06 -0.30
Myeolchijeot 3.01+1.04 3.16+1.09 -1.60
Bangajangtteok 2.74+0.95 2.79+0.95 -0.54
Ulsan Baekkuljjim 3.02£0.93 3.00+£0.93 0.29

D *p<0.05, *p<0.01, **p<0.001
2 All values are mean+S.D.



<Table 6> The Preference of native local foods in Ulsan area by age

SIESAOl tiEt 7I5= 451

Age(yrs) F-value
frem 10-19 2029 3039 4049 50-59 =60
Swellfish 25241.002  32140.9703 3.50+0.79b 34740850 398+0.772 41310832  29.80*D
Eonyang, Bonggye Hanoobulgogi ~ 3.70+1.01 3.76+1.00  3.96+0.89 3.88+083  4.09+0.72 3951065 1.79
Raw Fish 31941134 354+1.04c 390+£1.00° 392+084P 406+0.99% 441+0.88 1319
Haemuljeongol 345+1.04c  3574+091c 39440813 368+0.71bc 389+0.73P 4.21+0.702 6.83%
Ulsan Pear 4034095  356+1.01c  41340.68b 39540800 419+0.833b 4334+0.902 679+
Grilled Goat Meat 293+1.04 2.73+1.01 2.80+1.00 280+£090 2724090 = 290%0.79 0.62
BeongYoung Yeot 2834086 27340790 271+080° 2904073 277+076b 328£0762  3.53*
Myeoljang 232+0.83¢  259+0.88b¢  2504099c  255+0.92b¢ 27410920  3.26+0.882 6.55**
Gangdong Natural Brown Seaweed 273+0.90c  289+0.94c 3834076 356+081b 4000752 4081093  33.68"
SanchaeBibimbab 3.35+1.07b 296+1.06c  3.80+0.772 3.47+092ab 366+0064ab 3.624+078b 818%™
Oksamju 249+086>  266+086> 276£097b 27540850 2571120  305+0922 267
Flatfish 279+1.05¢  286+097¢ 35610900 35140750 4.06+0.73 431+£08% 30,99
Eonyang Dropwort 25940954 2801074 347+096c 3.67+0.84bc 394+0870 43610742 3743
Cheonggaknaengguk 2514087  25140.82¢ 277+£097bc  28240.87bc 285+098> 256+0.722  10.00**
Haemulsanjeok 29141.02¢  268+094c 340+0.822b 32340826 3514062 356+0.752 1176
Dropwort Kimchi 2604084  261+097¢ 304079  313+080b 319+071b 39510892  19.72%*
Heuynkongjangjorim 2524083  248+090c 280+086b 3.01+076b 311+081p 356+0.822  14.86**
Jepyipjangajii 249-+084c  242+089¢ 2694+094bc  298+098b 2914+1.00b 32340842 842
Noodle with Pumpkin leaves 296+085d  273+110d 34040843 3,18+0.88¢ 3322+078b 3564079 810"
Marsh Snail Soup 275+101b  284+115> 35641100  3.69+093 36440902 3444075  16.86™*
Gangodeungojjim 32041.08¢ 306+1.14c 3.90+0.85  356+0.842> 3.62+0.74> 37440822 826
Kongnamuljangjorim 2774087 275+£090¢ 3.13+092>  3.154+0.84b 3.284+0.83b 364+090a  9.18™
Meonggejeon 2324092 256+094bc 2744099 2874089 289+098 333+0902 888"
Dombaegi(Shark Meat) 2.48+0.99¢ 253+1.02¢  2.63£1.01¢ 3014099 315+1.04b 35140892  10.53*
Miyeokjulgijangajji 2564£1.05¢  255+£1.01c  320+£1.03b 301+0.88 334+0.89%b 3854088  16.04™*
Gimchigam 250+0.88d  248+1,01d 286+1.00> 28610850 281+092b¢ 33140772 6.66™
Kongipmul Kimchi 2.66+1.03¢ 249+097¢  301+1.110  312+086b 3.11+0.98> 374+094a  12.40%*
Myeolchijeot 248+096c  259+1.03 33040980 33414085 37740912 397+1.142  27.77
Bangajangtteok 26410874 245+1.00d 273£0.93bd 283+0.87bc 2981099  349+0.892 8.11%
Ulsan Baekkuljjim 2924089  253+099¢  3.04+0.800  3.08+0.73b 3.23+1.03b 37940802 13.06"*
D *p<0.05, *p<0.01, **p<0.001
2 All values are mean=+S.D.
3 Means in the row with different superscripts are significantly different at p<0.05 level by Duncan’s multiple range test
71"et M AaEII)E AYE ‘wHuriee ) ‘He i iy SAFESA Y 7|3% Aolg 4T
2, o], HEAE, AN, "I, B E+= (Table 7>°ﬂ/‘1 B upef go] ‘aar|a,
ANEY, ZE Ee, CAdAL AREERY ) e Ba, @3, HWHRAY), AF =W, Tt
TR LR AeRiue | W CABAA v Aulad) | Cdgeide WZYR | uvelsug 2
vElsvs 2824, ‘?J%’—o FJ’, B lﬁl o HotA’ | ‘% Ax, d¥3g2d, 3y 254, Herl=(3y
9l Zd=a ) teris@ds), asol, Fue =), TRFA, FUHE AxE, WAR, Hos
B2, WAA, HBolad (B F, % N7, mlgE7] g OR%, SEi7D), mIYEZ] Aot HA (@Al
Hobal | BAGEAMA), BY BYN, WAY, & A), BY BYN, WA, 34, WolgW 59 7
A, oW gabl BH 59 REY PBol @ o] AZide] wt $o3 HolE Hol= RO U
ol what o3t }Olé Holz Ao® ‘%E}h{’ JolE R Wen, "nuriad’ gers(@Ys)” FEAT
< SAFESA FEoA 604014 A% A «1 A 21-25\0] 7} & 712 =5 UELL, I & oE giF
7F 7P =0, "4111]*‘ o7 dgFol 2 60 lol*oP B FF 25 264 ol AR AR 7MY B2 713
99 Aol 10t 2009 W AHFRT AYPos 2 YT GAHOR AZUste] ardelos ouw
2 73RS Bolk A0 Uehitt Adto] adlolste] AE AFEF Auuth AHOE &
27|55 5 Kol ALE UeRY, 1A% Add A
3) AFAT] B 71T WA AL AFAT 0] AdeF 24 FEIAS H FoIs



452 EEELEEEERE  Vol.21, No.5(2006)

<Table 7> The Preference of native local foods in Ulsan area by duration of dwelling(Year)

“Duration of Dwellingyr9

- Fvalue_

297+1.212

2. 96+ 1 06a

Whale Meat 245410352 2654130209 255+0.93>  2.55+0.95b 3.08°D
Swellfish 3.19+0.87b 323+1.07° 33621020 30711060 3.72+0.762 3.78+£0812 8.04*+*
Eonyang, Bonggye Hanoobulgogi  3.90%1.17 3.78%+1.01 4.03+0.90 373+0.89  3.90+072 401074 191
Raw Fish 3.52+1.12b 375+1.082b 38841058 357£1.04b 3.87+0.99% 405+£0922 3.21%
Haemuljeongol 3.77£1.09 3.77+094 37814093 3574082 3674065 3924085 2.09
Ulsan Pear 3.90+£0.98 4.00+0.99 38814093 4.0210.83 3.85+0.96 4.041+0.86 0.61
Grilled Goat Meat 2.55+0.96 2.67+1.00 2.84+096 2.85+0.99 295+1.01 2.84%0.75 1.13
BeongYoung Yeot 2.77%£0.76 2.84+0.92 2.86+0.77 2.78%0.77 2.90%0.85 29740.73 0.78
Myeoljang 2.324+0.83b 25740962 26040928 24740900  2.62+0.8420 2.91+1.012 3.04*
Gangdong Natural Brown Seaweed 3.13+0990  3.46+0.93sb 32241040  3194£102° 36940792  3.80+£0.822 673+
SanchaeBibimbab 3321128 3.48+1.11 3371092 3.37£1.00 3.46+0.83 3.57x0.72 0.60
Oksamju 2.55+0.81 2.5940.83 2.70+£0.85 2.68+0.94 2674091 2.84+1.02 0.74
Flatfish 2.90+1.01d 3.36+1.07bc  320+1.09¢ 3161099 36740750 3.8410.882 7.93%
Eonyang Dropwort 3.00+1.13> 32241150 311+£1.07° 3.17£1.05P 36740932 393+091a 882
Cheonggaknaengguk 265+095p  2.67+101b 271408  260+0.87> 2904+0.8%9b 316085 477
Haemulsanjeok 3.00+0.93 317+1.00  3.1131.02 3031090  323X+0.86 3371075 1.79
Dropwort Kimchi 2.84-£0.86b¢  2.9010.94b¢  2.74+0.99¢ 2.9040.88bc  3.18+0.87b 3.374+0.882 5.00%*
Heuynkongjangjorim 2.71+0.82b 275+1.020 2904093 274+0.83P 298+085% 30910822 2.47*
Jepyipjangaji 2654099 2644095  264+095  271£096 2924099 2924091 138
Noodle with Pumpkin leaves 316+1.192b 32640973 315+0.942b 294+094b 3.25+0.818P 3.32+0.802 2.75%
Marsh Snail Soup 3.00+1.18b¢ 338+1.272b 2.95+1.08¢ 3.27+1.073bc 366+0912 342+0.872 377
Gangodeungojjim 33041170 370+£102a 32651090 3394095 34440920 376+078  3.09%
Kongnamuljangjorim 29041.04bc  3.044-1.012bc 2.79+1.08¢ 2.99+0.83bc  3.16+0.762> 3.36+0.782 3.46%
Meonggejeon 25240720 281+1.13bc 2444097 2.62+095bcd 297+0972b  3.03+£0822 453
Dombaegi(Shark Meat) 226+0.93d 26141.10d  256+096d  282+1.05b¢ 3101093  320+09% 6 46
Miyeokjulgijangajji 290+£1.19bc  2.88+099bc  273+£125¢  2.78+097bc 3.15+0.70P 351093 713
Gimchigam 274+082bc  29040962b 248+107¢  265+092b¢ 2.824081abc 3041089  3.64*
Kongipmul Kimchi 2.90+1.01b 275+1.03b 267+1.13>  286+098> 3.00+£080%0 35110932 6.87
Myeolchijeot 3.004-1.13p¢  3.04+1.02bc  2.75%1.21¢ 2.99+1.00bc  331+0.893b 3.64+1.102 6.69%x
Bangajangtteok 2.5240.89¢ 2.724087b¢  2.60+1.04¢ 2.68+0.94bc  298+0.892P 31310932 4.25%
Ulsan Baekkuljim 3.00£0.97 3.01+1.02 2.90+0.97 2.91+0.88 3.10%0.75 3.26+0.99 1.89

1 *p<0.05, **p<0.01, **p<0.001
2 All values are mean+S.D.
3) Means in the row with different superscripts are significandy different at p<0.05 level by Duncan’s multiple range test
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<Table 8> The Preference of native local foods in Ulsan area by monthly income groups

Item Monthly Income(Million Won) Fvalue
<1 1.01-1.50 1.51-2.00 2.01-2.50 2.51-3.00 =30

Whale Meat 246+1.072 285%1.31 257+1.00 261+1.12 2.66+0.93 2.78+1.09 1.20
Swellfish 30210809 306+£1.07° 321+£1.04> 3194087 3351095 3.61+1.002 479D
Eonyang, Bonggye Hanoobulgogi  3.51+0.99¢  382+0.972b 385+0.882b 3.85+£0.9680 3.66+£0.770¢ 4.10+£0.822 5.45%%
Raw Fish 3.24+1.14¢ 371+£1.062b 348+1.020¢ 38610942 3.73%+1.013> 4.00+0.992 6.22%
Haemuljeongol 3.44+1.04 371£080  3.70%0.70 3.69+089  368+080  3.83+0.88 1.83
Ulsan Pear 3.58+0.97b 397+£0.874 3.8840.902 400+£0902 39810842 4.13+0.872 3.54*
Grilled Goat Meat 2.90+0.94 2.5940.99 288+1.07 2.84+0.85 2,8240.89 2.79£1.00 0.57
BeongYoung Yeot 2.81+0.75 2.88+0.91 275%£0.77 291+0.75 2.82+0.77 2.871+0.83 0.40
Myeoljang 2.66+0.84 2.47%0.99 2.57+0.99 255+0.84 2.63%£0.92 2.56+0.97 0.28
Gangdong Natural Brown Seaweed 3.07£0.93b  3154+1.08> 3434+0.942b 338+0.83ab 354+0982 344410420  2.24*
SanchaeBibimbab 31520940 31241120 36340942 363140858 34240942> 341+£099b 298
Oksamju 271087 2.88+0.95 2.60%+0.95 2.7510.80 2.71+£0.94 2.631+0.93 0.66
Flatfish 293+£0.8% 3354095 3184100 33140952 347141022 354+1.0% 3.98%
Eonyang Dropwort 288+1.020 31541233 315+1.03b 334+0912 34741062 35311122 4,18
Cheonggaknaengguk 2.68+0.82 29741094  258+086 276086 273£097 2811096 1.06
Haemulsanjeok 2.75+0.96b 3.00+£0.8%9b  3.18+0.78 31940842 32010862 32240992 2.834*
Dropwort Kimchi 259+0.87b 303+1.142 29440952 295+0.832 312+0.852 3.06+0.932 2.88*
Heuynkongjangjorim 2.614+0.83P 27940980 261+1.000 28910830 286+082b 301+0.862 3.01*
Jepyipjangaiji 2644091 2714087 2614098 2704100 2874097 2794095 085
Noodle with Pumpkin leaves 2.881+£091 329+1.17 313+095 3.24+0.93 3.0710.79 3.14%0.95 1.33
Marsh Snail Soup 2.90+1.00b 341+1262  328+1.072 335+1.122  3.19+1.099> 34441022 2.56*
Gangodeungojjim 3.324+1.03 3.53+0.93 3.58+0.96 351+1.03 3.311+092 3.56+0.99 1.33
Kongnamuljangjorim 3.00+£0.95 3.03+1.03 3.10+0.94 2.90+0.84 3.1940.80 3.02+0.94 1.01
Meonggejeon 2.75+£0.98 2.53+1.13 267£1.02 2.80+0.92 2.65+1.00 2764091 0.57
Dombaegi(Shark Meat) 2.63%£1.07 259+1.35 2.66+1.01 2.831+0.98 2.95+0.97 2.89+1.04 1.50
Miyeokjulgijangajji 2684092 2974111 3004106 2814096 3114091 301+113  1.68
Gimchigam 271+085 276+1.13 2.854+0.99 2.68+0.84 2.73x0.92 2754097 0.29
Kongipmul Kimchi 276+£0902b  253+1.11P  306+1.002 284+0962b 3004+1.072 299+1.042 2.35*
Myeolchijeot 2.68+0.92b 321%+1.152 303+098%b 308+1.042 32541072 3.19+1.142 2.62*
Bangajangtteck 25640.82 2914119 2824090 274082 2873096  275+1.00 1.03
Ulsan Baekkuljjim 2.75+£0.71 321+1.15 3.10+0.86 2.99+0.91 3.14+0.87 2.954+1.00 1.91
D *p<0.05, *p<0.01, **p<0.001
2 All values are mean=S.D.
3 Means in the row with different superscripts are significantly different at p<0.05 level by Duncan’s multiple range test
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<Table 9> Effect of preference of Ulsan local foods on tourism merchandising intend

Constant

Whale Meat -.081
Swellfish 025
Eonyang, Bonggye Hanoobulgogi 175
Raw Fish 049
Haemuljeongol 060
Ulsan Pear 121
Grilled Goat Meat 002
BeongYoung Yeot 018
Myeoljang 141
Gangdong Natural Brown Seaweed 142
Suknamsa SanchaeBibimbab 067
Oksamju 112
Flatfish 115
Eonyang Dropwort 169
Cheonggaknaengguk -043
Haemulsanjeok -057
Dropwort Kimchi 065
Heuynkongjangjorim -.068
Jepyipjangaji ~093
Noodle with Pumpkin leaves 071
Marsh Snail Soup 055
Gangodeungojjim -.102
Kongnamuljangjorim -021
Meonggejeon -035
Dombaegi(Shark Meat) -.008
Miyeokjulgijangajji 052
Kimchigam -.008
Kongipmul Kimchi .008
Myeolchijeot : -043
Bangajangtteok E .090
Ulsan Baekkuljjim -.044

12.465 000
-1.466 143 629 1.589
429 668 562 1.779
2.802 005 490 2.041
870 385 601 1.664
1.036 301 579 1.728
2.260 024 662 1511
041 968 686 1.458
324 746 605 1.653
2389 017 551 1.814
2305 022 505 1.982
1.208 228 613 1.631
2.008 045 619 1615
1.784 075 464 2.155
2717 007 494 2.026
-663 508 447 2238
-970 333 548 1.825
977 329 436 2.294
-1.077 282 483 2.069
-1.743 082 678 1475
1.187 236 538 1.858
964 336 589 1.699
-1.780 076 584 1.713
-366 715 559 1.789
-576 565 510 1.959
-132 895 546 1.833
780 436 434 2306
-119 905 426 2349
127 899 499 2.005
-669 504 463 2.160
1.366 173 444 2252
-719 473 518 1.930

F2=.109 adjusted R2=.050, F=1.836 P=0.005
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