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Abstract

To analyse the impact of recognition for local food on frequency of visiting for local food restaurants, we
surveyed 333 residents in the Kyungsangdo areas. The findings are summarized as follows. On interest of native
foods, ‘much’ scored 40.6% and ‘taste’ scored 32.9%, in requirement of development. The criteria of selection of
local foods was 62.3% in ‘taste’. ‘Institute(municipal government)’ scored 31.3% as the main responsible body for
the succession of local foods. The most significant criterion for tourism product of local foods was ‘taste’(34.5%).
The most effective way to popularize the local foods was to ‘hold various kinds of cultural events’(27.5%). The
necessity score on tourism product of local foods was 3.55 points. The highest recognition on native local foods
was ‘succession to next generation’(3.96 points). The most influential variable affecting the visit frequency toward

local food restaurants was ‘health factor’.
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Table 1. General characteristics of the subjects
Variable Group N(%)
Male 167( 50.2)
d
Gender Female 166( 49.8)
20-29 126( 37.8)
30-39 100( 30.0)
A
2em 40-49 73( 21.9)
>50 34( 10.2)
<1,000 16( 4.8)
1,000-1,500 68( 20.4)
Monthly Income  1,510-2,000 66( 19.8)
(1,000 Won) 2,010-2,500 65( 19.5)
2,510-3,000 66( 19.8)
>3,000 52( 15.6)
<4 96( 28.8)
5-10 61( 18.3)
Duration 11-15 44( 13.2)
of Dwelling(Yr) 16-20 41( 12.3)
21-25 44( 132)
>26 47( 14.1)
<High school 122( 36.6)
. College 128( 38.4)
Educat
ucation University 65( 19.5)
>Graduate school 18( 54)
Total 333(100.0)
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AFE S Th Table 3. The viewpoint on tourism product of local food
Variable Item N(%)
Table 2. Characteristics of food behavior of the subjects To enforce public relations 65( 20.2)
Variable Ttem N(%) Improve the quality of local foods 60( 18.7)
Very much 26( 7.9) Increase restaurants and lower the cost  51( 15.9)
Much 134( 40.6) Heighten the standards of local food 32( 10.0)
Interest on native Moderate 83( 25.2) Considerations sanitation -
food Litile 66( 20.0) of ) Loosen the standard of licensing of 11( 34)
N 210 64 developing manufacturing
one (_64) tourism Simplify and standardize recipes 17( 5.3)
Total 330(100.0) product . .
— p Heighten packing methods and 5( 1.6)
Star}daydlzatlon of the recipe 107( 32.3) wrapping materials .
Sanitation 35( 10.6) Develop recipes acceptable to the 80( 24.9
. Taste 109( 32.9) people of today (24.9)
Requirement Packa diti A 12
of development ackage condition ( 12) Total 321(100.0)
Distribution of the recipe 75( 22.7) Recipe 45( 14.4)
The others 1(_0.3) Taste 108( 34.5)
Total 331(100.0) Nutrition 51( 16.3)
Taste':. 205( 62.3) Emphasis on  Price 22( 7.0
Nl}tl‘ltlon 34( 10.3) tourism Package 3 L0)
Price 22( 67 product of  Sanitation 36( 11.5)
Standards of Sanitation 29( 8.8) local food  preservation 11( 3.5)
selection Health 28( 8.5 Convenience 31( 9.9)
Shape & Color 7C 2.1 The Others 6( 1.9
The others 412 Total 313(100.0)
Total 329(100.0) Recover traditional taste 63( 19.4)
Home 43( 13.2) Simplifying recipe 63( 19.4)
The main SChf)Ol . 46( 14.1) Top priority Selling at low price 29( 9.0)
responsible body Institute(Municipal government) ~ 102( 31.3) condition. for Collecting evidences of excellence in 4 167)
for the succession Mass media 67( 20.6) popularization ©@51¢ and nutrition
of local foods ~ Restaurant 65( 19.9) Holding various kinds of cultural events — 89( 27.5)
The others 3( 0.9) Induce to be accustomed to tastes 26 ( 8.0)
Total 326(100.0) Total 324(100.0
- 843 - d2ze Betal 2 A2W 65006
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Table 4. The necessity score on tourism product of local
food by general characteristics

Variable Group M+SD (IT:‘::I;;E:) p-value
Male 3.52+0.96
Gender Female 3.57+0.91 -336 592
Total 3.55+0.93
20-29 3.7240.97"Y
30-39 3.57+0.81"
Age(yr) 40-49 3.31£1.00° 3635 013
>50 3.35+0.85°
Total 3.55+0.93
<1,000 3.69+0.87
1,000-1,500 3.59+0.89
Monthly 1,510-2,000 3.54+1.03
Income 2,010-2,500 3.25+0.96 2109064
(1,000 Won) 2,510-3,000 3.58+0.81
>3,000 3.78+0.94
Total 3.55+0.93
<4 3.77+0.88"
5-10 3.63+1.04"
Duration 11-15 3.28+0.96°
of Dwelling 16-20 3.44+0.84% 2693 .02
(YD) 2125 3.30+0.89°
>26 3.53+0.91%
Total 3.55+0.93
<High school  3.31+0.86
College 3.61+0.98™
Education University 3.83+0.86" 4.997 002
>Graduate school 3.59+0.99"
Total 3.55+0.93

YMeans in the column with different superscripts are
significantly different at p<0.05 level by Duncan’s multiple
range test
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Table 5. The frequency of visit local food restaurants by = Fa49 ZHA7E Aok, Aggel By, ‘Ag &
general characteristics AE oz JurbsAol Uk, ‘FeWyo] =&y, ‘B
Variable Group M+SD (11:":32132) p-value A} 2pEstEoe] vy S Bdto] TFFHYLL o]
Male 2.26£1.05 460 646 ZEgololata Waygck 891 3d&= FdiY HAF
Gender  Female 2301099 - ' o A JpE AL ok Ak, TR Mol A5
2.29+1.02 . = = =
ggt;; 221+1.12 of gtk T FFo] EFHAUL °lF AsulelEa
30-39 2261086 | oo e gtk a9l 4o ‘FERo] qdsta gy, FGA
Age(yr) 40-49 2.3240.99 ’ ’ Holtp 59 Ego] *‘cé};,]gd—r ol2 AAQolez W
>50 2.43+0.88 Halgth ol 47 9919 & B4 AgEL 64.55%2
Total 2.29+0.93 —
o e Ueha, 29l9] AAAE BE 05901402 UEhto
1,000-1,500 2.12+098" o, 8QeAd o FEd SHIE Ui AP
Monthly 1,510-2,000 245118 0 e 43 23 Cronbach’s agke] 47812 089, 554
Income 2,010-2,500 225:0.89° ' Q1& 0.84, AlE21L 0615 FA LA 070002 e
(1,000 Won) 2,510-3,000 2.21+1.05% U 060)149) =& AFAHS ¥R Qlth ZAMAA
=300 o o gEeA U WIEE R TE A A5
= 226:077 ook BTF7k 396808 Y ¥ ANIFE RAC
5-10 2.22+1.02° W, 2 o2 ‘g A48 2A AL AsEHo
Duration 11-15 2.16+0.94° 2704 020 of 3P (3.79%]), ‘AXF AAAEe AE7F BrPB.64
of Dwelling 16-20 2.24¢1.02: ' ' 2D, Q] 8t 3.567), ‘A1) EAEoZ st
o 2128 220:099 540 ATFE.S5T) 59 02 ¥ ANES B
>26 2.67+0.93"
053 ghgel, ‘zeldel W@ekE JrPQa3d), BAD]
<High school  2.32+0.96 R823) 59 FEZ FdFHLE G2 1A HFE
College 2.13+0.98 rnact
Education University 2.3610.91 1347 258
>Graduate school 2.45+0.97 - - =
Total 2.29:0.98 7. ZAICHAIKIC| SHAHOIH SEEZAIG| CHSH Q14]
YMeans in the column with different superscripts are significantly ZAM GRS S RIQle] mE FEIAC oigh QI
different at p<0.05 level by Duncan’s multiple range test
Table 6. Results of the factor analysis of recognition on local food
. Cronbach’s  Factor Eigen Pet of
Factor Variable Mean a loading value Var Cum Pct
Good for preventing adult diseases 344 .830
Beneficial to human body 3.56 .824
Nutritious 3.51 .789
Health ;Iae:tl}t’hﬁﬂ ggg .8879 Zgg 6.131 36.066 36.066
Good for losing weight 3.14 .644
Generally simple and familiar 341 .623
A lot of natural food ingredients 3.64 592
Have scarcity value 3.29 .832
Being strongly exotic 3.39 759
Unique Being developed as native special foods 3.55 .8423 736 2.227 13.100 49.166
Unique recipe 3.17 730
Different from other regions 3.49 .664
. Developed according to modern food culture 3.79 851
Succession Should be handed down to next generation 3.96 6145 .690 1.350 9120 58.286
Simple and easy recipe 243 .866
Economy Feonomic 580 .7001 313 1.065 6.263 64.549
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3, Als8gle] 388F oz /1 T AAFES AAE=E B FAPd e Aol 44t
A, I 9L AFAEB457), 55221(3.377), o vlsl FESAS AAJAP<00D il =
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Table 7. The recognition on local food by general characteristics
Variables Health Unique Economy Succession
Male 3.44+0.63 3.36+0.77 2.58+0.69 3.92+0.80
Gender Female 34740.63 3,38+0.73 2,68+0.72 3.83:0.82
Total 3.4510.63 3.37+0.75 2.63x0.71 3.88+0.81
T-value -.502 -232 -1.246 1.108
20-29 3.48+.6469° 3.49+.82° 2.58+0.74 3.9240.75
30-39 3.55+.5743° 3.42+.64% 2.7020.62 3.95+0.79
Age 40-49 3.24+.6492° 3.17+.78° 2.550.73 3.66:0.91
>50 3.53+.5641° 326+.61° 2.76+0.74 3.93+0.79
Total 3.45+0.63 3.37+0.75 2.6310.71 3.88+0.81
F-value 3.958" 3.133 1.288 2214
Specialty 3.76+0.67° 3.45+0.83 2.75+0.62 4.1910.74°
The first industry 3.3510.71% 3.07+0.62 2.69+0.57 3.59+0.75°
Production 3.1740.64° 3.30+0.68 2,74+0.78 3.65+0.99°
Technical work 3.52+0.60°™ 3.59+0.75 2.530.51 4.0320.74®
Occupation Office work 3.6410.542'2 3.45:0.60 2.75+0.62 4.101r0.68“b
Sales - Service industry 3.40+0.64 3.4140.76 2.56:0.82 3.80+0.87"
Student 3.46:0.61™ 3.40+0.86 2.5520.78 3.93:0.80°
Other 3.26+0.58° 3.24+0.68 2.60+0.68 3.59+0.78"
Total 3.4510.63 3.37+0.75 2.6310.71 3.88+0.81
F-value 3.203" 1.037 0.699 2975"
<1,000 3.49:0.67 3.44+0.67 2.97+0.59 4,03+0.87%
1,000-1,500 3.45+0.66 3.36+0.69 2.65+0.76 3.83+0.71°
1,510-2,000 3.39+0.67 3.3240.92 2.64:0.83 3.7320.98"
Monthly income 2,010-2,500 3.52+0.61 3.200.71 2.6110.69 3.71x0.71°
(1,000 Won) 2,510-3,000 3.55+0.56 3.43+0.60 2.57+0.64 3.94+0.80°
>3,000 3.45:0.62 3.59+0.79 2.57+0.58 4.2120.70°
Total 3.45:0.63 3.3740.75 2.63£0.71 3.88+0.81
F-value 0.707 1716 0.930 3.031"
<4 3.60+0.58% 3.56+0.70 2.72+0.71 4.0120.77°
5-10 3.68+0.68" 3.41+0.85 2.5120.69 4.0120.83°
Duration 11-15 3.31+0.54° 323+0.78 2.61£0.75 3.68+0.90°
of 16-20 3.2540.58° 3.24+0.68 2.64+0.64 3.76+0.76%
21-25 32240.64° 3.2240.75 2.57+0.64 3.56+0.86°
dwelling(Yr) >26 3.40+0.60% 3.33+0.67 2.65:0.81 4.01+0.63
Total 3.45+0.63 3.37+0.75 2.6320.71 3.88+0.81
F-value 54747 2.193 0.734 3.157"
<High school 3.2740.57° 3.23+0.69 2.63+0.73 3.65+0.82°
College 3.51:0.61* 3.44:0.78 2.65+0.72 3.94+0.76"
Education University 3.58+0.66° 3.5140.71 2.52+0.63 4.08+0.82*
>Graduate school 3.66+0.69" 3.40+0.93 3.78+0.71 4172073
Total 3.45:0.62 3.37+0.75 2.6320.71 3.87+0.81
F-value 5.685 2.607 0.797 5712
#<0.05, **p<0.01, ***p<0.001
stz za) B33 A A28 A)635(2006) - 846 -
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Table 8. Influence on the visit frequency of local food restaurants of recognition factors on local food

Dependent Variable Factor RZ(adjusted R” F P B t P
Constant 2.816 005
Health 252 3.926 .000
frequency of visit Unique 024 .369 712
Economy 174(162) 6.150 000 016 288 73
Succession 012 .188 .851
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