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A Study on the Eating Out Behaviors of a Cold Noodle Restaurant Customer

Tae Hyoung Kim, Youngmee Lee*, Yu-jin Oh
Department of Food and Nutrition, Kyungwon University

Abstract

This study was to analyse the eating out behaviors of customers who visit a Korean restaurant especially focused on CNR{cold
noodle: naengmyun restaurant) and to find out the marketing promotion points. Through the snowball sampling, 423 customers
data were surveyed in summer and winter as respects of seasonal variation. The collecting data were analysed descriptive data
and statistical different using the Statistical Package for the Social Science(SPSS version 10.0). The results were as follows; The
participants of the study were composed of 209 man(49.4%) and 214 woman(50.6%). Most customers were 30's(36.2%), office
worker(27.5%) and spend 5,000~10,000 won{46.3%) for eating out. The consumer more preferred a specialty restaurant, the
reason was to expect better taste(37.1%). In visiting CNR, the customer frequently ordered complement menu(90.1%) with cold
noodle, complement menu should be developed periodically. The important factor to visiting CNR was the accessing
convenience for the shop and desirable taking time was within 15 minutes. The buckwheat noodle in broth{mulnaengmyun) was
the most favorite selecting menu. And the noodle texture was key evaluation factor in all types of cold noodle and the other
factor was different according to the types of cold noodle. The visiting frequencies of CNR were not significantly different
according to seasonal variation and sociodemographic variable. Above the half of customers visited at CNR with his/her family.
This study find out the suggestion that consumer eating concepts about CNR was family eating therefore the cold noodle
specialty restaurant should be create more delight atmosphere and developed menu for families’ eating out place.

Key Words : Eating behavior, cold noodle restaurant{CNR), Korean food, customer, naengmyun
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<Table 1> General characteristics of respondents

N

Age(years) <20 10 (2.4)
21~30 122 (28.8)

31~40 153 (36.2)

41~50 112 (26.5)

51< 26 (6.1

Gender Man 209 (49.4)
Woman 214 (50.6)

Customer Occupation Office worker 116 (27.5)
Housewife 93 (22.0)

Own business 56 (13.2)

Students 33(7.8

Service 20 (4.7

Others 91 (21.5)

No occupation 9(2D)

No response 5(1.2)

Total 423 (100)
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<Table 3> Companion and frequency of visiting a cold noodle restaurant by age and gender
Age Gender

<20 21~30  31~40  41~50 51 < Total Man  Woman  Total
Family 8(80.0) 40(33.1) 106(69.3) 71(63.4) 12(46.2) 237(56.2) 111(53.1) 126(59.2) 237(56.2)
Relative 0 0.0) 1€ 0.8) 1C0.7) 2018 4(15.4) 8(1.9) 3(1.4 5(23)  8(19
Companion Friends (opposite sex) 0(0.0) 40(33.1) 3(2.0 2(1.8) 1(3.8) 46(10.9) 24(115) 22(10.3) 46(10.9)
Friends(same sex) 2(20.0) 26(21.5) 28(18.3)  28(25.0) 8(30.8) 92(21.8) 48(23.0) 44(20.7) 92(21.8)
Others 0(0.0) 14116 15(9.8 a(8.O 1038 39%(92) 231100 16(7.5 39%(9.2
Total 10(100)  121(100) 153(100) 112(100)  26(100) 422(100) 209(100)  213(100) 422(100)

x2-test x2=127.41  p=0.000 x2=293 NS*

Very often, on purpose ~ 5(50.0)  34(27.9) 73(47.7) 57(50.9)  9(34.6) 178(42.1) 93(44.5) 85(39.7) 178(42.1)
Very often, unconsciously 1(10.0) 19(15.6)  11(7.2) 6054 30115 40(95 21000  19(89) 40(9.3)
Sometimes, on purpose  2(20.0)  38(31.D  49(32.0)  35(31.3) 11(42.3) 135319 60(287)  75(35.0) 133(31.9)
Frequency =~ Sometimes, unconsciously 2(20.0)  31(25.0) 19(12.4)  12(10.7) 2(7.7)  66(15.6) 33(15.8)  33(15.4) 66(15.6)

Seldom 0(0.0) 0C0.0) 1C07) 2018 1(3.8) 409 2(1.0 2009 409
Total 10(100) 122(100) 153(100) 112(100)  26(100) 423(100) 209(100)  214(100) 423(100)
x2-test x2=34.636  p=0.004 x2=2.067 NS

1) NS*: Not Significant
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<Figure 1> Preferable side dishes with a cold noodle
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<Table 4> Frequency of visiting a cold noodle restaurant in the summer and winter by a companion and season

Companion Season
Family Relative Fn'epds Friends Others  Total Summer Winter  Total
(opposite sex) (same sex)
More than one per week  47(19.8)  3(37.5) 16(34.8) 26(283)  8(20.5) 10023.7) 55(27.9)  46(20.4) 101(23.9)
2~3 time per month 112(47.3) 3(37.5) 21(45.7) 38(41.3) 18(46.2) 192(45.5) 80(40.6) 112(49.6) 192(45.9)
One per month 55(23.2) 1(12.5) 6(13.0)  19(20.7) 7(17.9)  88(20.9) 38(19.3) 50(22.1) 88(20.8)
Summer One per 2 month 17(7.2> 17125 2(4.3 8(8.7 3(77) 373 15(7.6  16(7.1) 31(7.3)
Seldom 6(2.5) 0(0.0) 1(2.2) 1(1.D 377 11(26) 9( 4.6) 2009 11(2.6)
Total 237(100) 8(100)  46(100)  92(100)  39(100) 422(100) 197(100)  226(100) 423(100)
x2-test x2=14.562 NS+ x2=10.319 p=0.035
More than one per week 9038 1125 50109 5(5.4) 3(7.7)  23(55 12061 11(49 23(54
2~3 time per month 38(16.0) 1125 11(23.9) 15(163)  5(12.8) 70(16.6) 36(183)  35(15.5) 71(16.8)
One per month 71(30.0) 450.0) 11239 25(27.2) 10(25.6) 121(28.7) 65(33.0) 56(24.8) 121(28.6)
Winter  One per 2 month 61(25.7) 1125  6(13.0) 16174 5128 89(21.1) 36(183) 53(235) 8%(21.0)
Seldom 58(24.5) 1125 13(283) 31(33.7) 16(41.0) 119282) 48(244) 71(31.4) 119(28.1)
Total 237(100) 8(100)  46(100) 92(100)  39(100) 422(100) 197(46.6) 226(53.4) 423(100)
x2-test x2=19.782 NS x2=6.462 NS
1) NS*: Not Significant
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<Table 5> Frequency of visiting a cold noodle restaurant in the summer and winter by age and gender

Age Gender
<20 21~30  31~40 41~50 51 < Total Man Woman  Total
More than one per week  2(20.0) 31(25.4) 27(17.6) 31(27.7) 10(385) 101(23.9) 57(27.3)  44(20.6) 101(23.9)
2~3 time per month 6(60.0)  56(45.9) 76(49.7)  45(40.2)  9(34.6) 192(45.4) 100(47.8)  92(43.0) 192(45.4)
One per month 1(10.0)  23(189) 33(21.6)  25(22.3) 6(23.1) 88(208) 36(17.2) 52(24.3) 88(20.8)
Summer  One per 2 month 0(0.0) 974 13(85) 9 8.0) 0000 31(73 10(48) 21(98) 31(7.3
Seldom 1(10.0) 3(2.5) 4(2.6) 2018 1(3.8) 11(2.6) 6(2.9) 5(23) 11026
Total 10(100) 122(100) 153(100) 112(100) 26(100)  423(100) 209(100)  214(100) 423(100)
x2-test x2=3.890 NS* x2=18.181 NS
More than one per week  000.0)  7(57)  7(4.0) 5(435) 4154 23(54) 18(8.6) 5(23) 23(54
2~3 time per month 1(10.0)  22(180) 21(13.7)  23(20.3) 4154 71168 42201  2913.6) 71(16.8)
One per month 330.0) 32262 400261) 34(304) 12(462) 121(286) 61(29.2)  60(28.0) 121(28.6)
Winter One per 2 month 202000 23(189) 40(26.1)  23(20.5) 1(38) 8921.0) 33(158) 56(26.2) 89(21.0)
Seldom 4(40.0) 38(31.D 45(294) 27(24.1) 5(19.2) 11928.1) 55(26.3)  64(29.9) 119(28.1)
Total 10(100)  122(100)  153(100)  112(100)  26(100) 423(100) 209(100)  214(100) 423(100)
x2-test x2=3.005 NS x2=141.742  p=0.000

1) NS*: Not Significant
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<Table 6> Favorite cold noodle(naengmyun) and eating frequence of side dishes with a cold noodle by age and gender

Age Gender
<20 21~30 31~40 41~50 51 < Total Man Woman  Total
Favorite type Mulnaengmyun  5(50.0) 61(50.0) 82(53.0) 42(37.5) 11(42.3) 201(47.5) 103(49.3)  98(45.8) 201(47.5)
of cold Bibimnaengmyun 5(50.0) 39(32.0) 48(314) 47(42.00  6(23.1) 145(343) 09(33.0)  76(35.5) 145(34.3)
noodle Hoenaengmyun  0(0.0) 22(18.0) 22(144) 22(19.6) 8(30.8) 74175 34(163) 40(187) 74(17.5)
Others 0(0.0) 0(0.0) 1(0.7) 1C0.9 1(3.8) 3(0.7) 3(1.4 000.00 3(0.7)
Total 10(100)  122(100) 153(100)  112(100) 26(100)  423(100) 209(100)  214(100) 423(100)
x2-test X2=3.890 NS+ x2=18.181 NS*

Eating frequence  Always 1(10.0)  30(24.0) 35(35.9) 35315  8(30.8) 120(30.6) 69(33.00  60(28.2) 129(30.6)
of side dishes Sometimes 7(70.0) 84(68.9) 87(56.9) 63(56.8) 11(42.3) 252(59.7) 121(57.9) 131(61.5) 252(59.7)
with a cold Seldom 2(20.00 7(5.7) 959  10(9.0) 2077 30(7.D  12(5.7 18(85) 30(7.1)
noodle Never 0( 0.0) 1008  2(13) 327 50192 11(26) (33 419 11(2.6)
Total 10(100) 122(100) 153(100) 111(100) 26(100)  422(100) 209100)  213(100) 422(100)

xZ-test x%2=3.005 NS+ x2=41.742  0.000

1) NS*: Not Significant
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<Table 7> Importance scale of service satisfaction by type of cold noodle(naengmyun})

Score of service satisfaction

— Total F-value P-value
Mulnaengmyun Bibimnaengmyun  Hoenaengmyun

Time of serving food 4.18+0.68 4.30+0.70 413+0.81 4.21£0.71 1.859 0.157

Time of response 4734045 4.73+0.48 4.671£0.65 4.72£0.50 0.466 0.628

Employee Serving attitude 4.69+0.56 4.77+£0.47 4.78£0.56 4731053 1.282 0.279
Friendly greeting 451+0.64 4.65+0.55 4.61+0.64 4574001 2.093 0.125

Response attitude*™* 4424068  4.68+0.56P 4.60%0.65P 4.54+0.64 7.457 0.001

Taste 4.9540.24 4.90+0.32 4.93+0.25 4.93+0.27 1.284 0.278

Quantity 3.76+0.76 3.73£0.76 3.63£0.90 3.73+0.79 0.639 0.528

Food Price for quality 446+0.63 4.50+0.62 4.3840.64 446+0.63 0915 0.401
Side dishes 4.25+0.71 4374074 417+0.89 4.28+0.76 2.036 0.132

Taste of noodle stock 4.37+0.76 4481075 4.57+0.75 4.44%0.76 2241 0.108

Entrance and Floor 4.69+0.47 4.77+0.44 4.65+0.53 4.71£0.47 1.726 0.179

Plates, table 4.83+0.38 4.87+0.36 4.76+0.46 4.83+0.39 1.995 0.137

Sanitation Food 481+043 4.86+0.37 4.71£0.51 4.81+0.43 2.699 0.068
Uniform of employee 4.5310.64 4.63£055 453+0.58 4.56+0.60 1.506 0.223

Outdoor & restroom 4.66+0.55 4.67+0.56 4.60+0.64 4.65+0.57 0.398 0.672

Eating environment 4.15+0.79 415+0.81 4.1710.81 415+0.80 0.015 0.985

Interior 4.3310.69 4.38+0.65 4.24+0.78 433+0.69 0.979 0.376

Atmosphere  Noisy 4.20+0.74 4.36+0.68 4.23+0.80 4.26+0.73 2.160 0.117
Plates and setting of table 4.63£0.560 4704052 4.56£0.67 4.64+0.57 1.611 0.201

Space between other tables* 41840742  4.39+0.65b 4.24+0.763b 4264072 3.356 0.036

Restroom 4.40+0.68 441+0.71 4.46+0.65 4.41+0.69 0.258 0.773

Parking lot and ballet parking ~ 4.47+0.69 4.50£0.75 4.53+0.77 4.50+0.72 0.192 0.825

Convenience Convenience of visiting 4.33+£0.74 4.36£0.79 4.34+£0.89 4344079 0.058 0.944
Serving method* 389+0872  4.03+0.914b 4.24+0.82b 4.00+0.89 4.435 0.012

Paying method* 3.74x£1.012 3.98+£0.952b 4.03+1.01b 3.87+1.00 3.624 0.028

D *: p<0.05, ***;: p<0.001

2) S Likert scale : 5-very important, 4-a little important. 3-never mind. 2-unimportant. 13-never important
3) a, b, ¢ : different letter is significantly different each other at p-value by Duncan’s multiple range test
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