KOREAN J. FOOD COOKERY SCI.
Vol. 22, No. 2, (P.122~ 130) APRIL, 2006

SHR2AID} EfZS A0 CHE 2L - 2R010] AH|X} OfAlH|Z

o]

of»

F-gen

AN

ol

54

- o] glo} - Ao}
FATY ABAFATER 9292947

Consumer survey of foreigners and Koreans about Korean and Thai foods and restaurants
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Foodservice Industry Research Team, Traditional Food Division, Korea Food Research Institute

Abstract

This study was conducted to investigate the consumer perceptions of Koreans and foreigners towards Korean and
Thai foods and restaurants. Self-administered questionnaires were collected from 129 foreign residents and 291 Koreans
who have been members of the Thai travel association in the Seoul area. Statistical data analysis was performed using
the SPSS v. 100 program. From the evaluation of Korean and Thai foods and restaurants by foreigners, Thai
foods/restaurants showed significantly higher ratings in the attributes of “Food appearance”, “Food smell”, “Overall
food taste”, and “Exotic food taste”. In the attributes of "Use of various food seasonings”, "Variety of food
ingredients”, “Variety of menu”, “Food sanitation”, and "Fast restaurant service”, Thai food/restaurants showed higher
ratings than Koreanfood/restaurants. Korean foods were considered more salty than Thai foods. However, overall
satisfaction of Thai and Korean foods /restaurants was similar at about “3.7” points on the 5-point Likert scale. From
the evaluation by Koreans, there were no significant differences in the attribuies of “Food appearance”, “Food smell”,
and “Overall food taste”. However, the rating of "Exotic food taste” was significantly higher in Thai foods. In the
attributes of “Use of various food seasonings”, “Variety of food ingredients”, and “Variety of menu’, Thai
food/restaurants showed higher ratings than Korean food/restaurants. Interestingly, the evaluation of samitation of

restaurants was opposite to that of foreigners.
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Table 1. General Characteristics of the Subjects
N(%)
. 2
Category Tl aao  value
Gender Male 59(45.7) 148(50.9) 0.4
Female 70(54.3) 143(49.1D) )
Age under 20 11( 87) 1(0.3)
21~30 48(37.8) 116(39.9)
31~40 26(20.5) 136(46.7) 5806
41~50 31(24.4) 31(10.7) ~
51~60 9 7.1y 724
Over 61 2( 1.6) 0 0.0
Marital single 55(44.0) 162(55.7)
status married 61(48.8) 127(43.6) 16.827
other 972 2(07)
Nationality No(r[tjlg zng;zda) 54(42.9)
Japan 2( 1.6)
Europe 30(23.8) 425.007"
Southeast Asia 22(17.5)
other 18(14.3)
Korea 299(100)
Education <High school 9( 7.0) 18( 6.2)
University student 19(14.8) 48(16.5)
University 50(39.1) 173(59.5) 24.337
Graduate school 48(37.5) 48(16.5)
Other 2(01.6) 4( 14
Average Under 1,000 21(18.8) 51(17.3)
salary per 1,001 ~2,000 14(12.5) 92(32.1)
month ($)
2,001 ~3,000 26(23.2) 73(25.4) 49007
3,001 ~$4,000 19(17.0) 41(14.3)
4,001- 5,000 3127.7) 16( 5.6)
Over 5,001 1 09) 14( 4.9
Occupation Student 20(15.9) 41(14.0) D20
Office worker 21(16.7) 102(35.1) ~
Housewife 21(16.7) 18( 6.2)
Self-employed 12( 9.5) 49(16.8)
Teacher 11( 8.7) 16( 5.5)
P“f:;“sygf‘ﬂfc(fo"“’r’ 19(15.1)  22( 7.6)
Missionary work 4(32) 12( 4.1
Military personnel 11( 8.7) 1( 0.3)
Other 7( 5.6) 30(10.3)
Main Working 67(55.4)
OF the visit * heria e #d - 24(19.5)
Study 7( 5.8)
Participate events 7( 5.8)
Other 16(13.2)
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A=A e At AAPES AP L Ed)
BN 2 A, oaglss AY3 RE FRox] E Eable 3. General dining out behavior of foreigners an;ll .
AHOZ Fol8 ACR UeuthTable 4). S48 4  oreans — @)
= Variables Category OICIENers  BOTCANS s L alue
g Feagler IQl2447, 83%)F 2ZA(87HE, (N=129) (N=291)
68.5%), BF “S49 F7& 71F Q934 dHo Dining out under 5 22(17.1)  63(21.4)
7 Ue SEOAT Hol2 Bl per month  5-10 44(34.1) 107(36.4)
q"o Z“l o }_ o “"*jo A e 11-15 28(21.7) 58(19.7) NS
Q}%LT_« -r] @-"} %3] = 7]'-1-4 —'} 47, Dﬂ‘lT 16-20 16(12.4)  29( 9.9)
o] FY"E LR 9% RAoE AP Fy Over 21 19(14.7)  37(12.6)
Ae g9 Aol U NFoz 1 o9 ¢ Mot quality of food  87(68.5) 244(83.0)
B2 mEld Stk Are 949 Amgme)  mpotant varety of menu - §(63) 12(4)
consideration sanitation and 14(110)  5( 17)
’HE“ E ?_]O] & E] %_\% }\]E?E_' St 7)%—2—;3:‘: L}E} when cleanness ’ )
Sed ols YA HIFSAL oA I Ho choosing a  Proper price 9 7.1) 14( 4.8)
N ANe) O oxNo olRm A= ale A restayrant  atmosphere 5(39 620 26.86""
g2 AR 848 e ARste Mgl iy o8 207
Ade ZA FL G399 535399 2L d9& service 2 (16 1(03)
uko] sk11 © 7] Al AL ZE|olizle EA]
wol atal M2 e Hale AL Folsts & ea?ﬁeagggiilrt:nt 1008)  7(24)
consideration for
Table 2. Reasons for the preference of Thai foods by health 0C00)  3( 10)
foreigners and Koreans (Multiple choice) Willingness never 5(4.00 7(24
Foreigners Koreans for the trial seldom 13(10.3) 27( 9.2)
Category Fre- gy Fre g of new and sometimes 30(23.8) 48(163) 1427
- quency quency different often 61(48.4) 126(41.8)
Exotic taste' 84 225 180 202 foods very often 17(13.5)  89(30.3)
Use of various herbs 43 11579 88 Menu type Korean-style 27(21.3)  130(44.2)
Use of exotic sauce he i ; - 22 7.
I By MO0 B 7 e Gl 2D 20
Various noddle dishes 24 64 108 121 W‘Zstem_st " ‘ '
Use of curry 27 72 25 28 (French Ttalian) J4(268)  38(12.9)
Use of coconut 37 9.9 30 34 Other ethnic-style 36.84
Various seafood dishes 31 83 175 196 (ex, Thai, Indian) 22(17-3)  34(1L9)
Harmony in seasonings 29 7.8 67 7.5 fast food 6( 4.7) 8( 2.7)
Hot and spicy taste 58 155 93 104 convenient food 1( 0.8) 7( 2.4)
Other 7 19 14 1.6 other 2( 1.6) 9( 3.1)
Total 374 1000 893 1000 NS p>.05, " p<05, ~ p<01l, ™ p<.001
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Table 5. Dining out behavior regarding Korean foods by

. foreigners. N(%)
Table 4. Dining out behavior regarding Thai foods by ] Foreigners
foreigners and Koreans N(%) Variables Category (N=129)
Variables Category foreigners Koreans x° value Restaurant Hotel restaurant 5( 4.1)
Restaurant Hotel restaurant 7( 5.6) 6(2.0) type Korean fine dining restaurant 24(19.8)
type Fine-dining restaurant  50(40.3) 104(35.4) Samgyetang House 4( 3.3)
General inexpensive 64(51.6) 163(55.4) 12217 Korean BBQ restaurant 46(38.0)
restaurant Naengmyeon restaurant 1( 0.8)
Snack bar 0o 0 17(5.8) General inexpensive Korean 35(28.9)
Other 3(24) 414 restaurant ’
Frequ:ncy 1 7(5.6) 11 3.7 Buffet 2017
%la‘;lsn 2-4 26(20.8) 58(19.7) Snack bar 201D
restaurant >~/ 20(16.0) 38(129) NS Other 2( 1.7)
8-10 14(11.2) 20( 6.8) Fre_quency of 1 ‘8( 6.6)
Over 11 58(46.4) 167(56.8) ws:t Kortea.n 1-2 19(15.6)
Wa}{ of from fﬁends and 86(69.4) 61(20.7) restauran 57 13(10.7)
pbtam ) relatives : ’ 8-10 . 6( 4.9)
a”ggm? news and articles 10( 8.1) 11(633) 142.5,” Over 11 75(61.5)
restaurants by tra.vel 13(10.5) 188(63.9) Way of.obtain from friends and relatives 86(71.1)
advertisement 1 0.8) 23( 7.8) information news and articles 15(12.4)
other 14(11.3) 11( 3.7) about Korean '~ = 11¢ 9.1
i : restaurants y trave (9.1)
Revisiting quality/taste of food 104(43.4) 226(51.4) internet 2 17)
reason of  variety of menu 31(128) 61(13.9) advertisement 6( 5.0)
restaurants sanitation and 28(116) 7 16) other 1( 08)
m tlp e . .. . 4 .
choice) proper price 260107 41( 9.4) Revisiting qua.llty/taste of food 87(40.5)
. reason variety of menu 21( 9.8)
exotic atmosphere 17¢ 7.0) 75(17.1) of Korean .. 4 dl 22(10.2
facility 1(04)  2(05) restaurants samtatlon.an cleanness 2(10.2)
service 14( 5.8) 14( 32) (mutdple proper price 32(14.9)
: : choice) i
easy access fo the 5S4 11 25) ef:xo.tll.c atmosphere 11( ?g)
restaurant . : aci }ty ( 19)
consideration for service 14( 6.5)
health 729 2005 easy access to the restaurant 13( 6.0)
NS p>.05, ~ p<.05, " p<0l, = p<.001 consideration for health 10( 4.7)
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of foHoz EA Jelhth st 5 ALE, 4o 2 JFE Byt s FA59 AHE, 4
A7 D W7 GIAHAAME gIZE&4o] foFo=s A D g gdgdelE BS540 fodez =
A velgew 1 9 MujAyg JAHE FEAMR A velgth O ¢ JAFE FEAME =19 A
oo do] g8z w2 FA5-E By Auky o M2 g o] YR 2 FAFE R
Ql FEo|A HF o] 2 JAFE B wd Ayt oA FUJF =19 QA Rtolr} e Aoz &AL
A BHERME F A7 F98 Aol7t YERY HAdh ole FAMYC] 4d& B A HIF24
A AP AFE VT7TERE FEOZ TE2EHE A e HES Fo] & ALz Uy o] Eoj2
22 ey Ag B ol &ss =919 JAF HolE
=Rl El=S4 9 e #E HUE Ry, Holx= ALg oAXT ¥t 2449 W&4 F9
Table 6. Evaluation of Thai and Korean foods(restaurants) by foreigners and Koreans Mean+SD
. . Foreigners(N=129) Koreans(N=299)
Attributes Thai Korean t-value Thai Koroan t-value
1. Appearance of food is good. 4.12+0.82  3.58+1.07 48477 3.41x089  3.45:0.87 -0.48
2. Smell of food is good. 4024085  3.28+1.27 5507  3.44+1.06  3.55+0.88 -1.36
3. Overall Taste of food is good. 4054092  3.67+1.08 3107 3.82+091  3.83+0.87 0.15
4. Taste of food is exotic. 4074086  3.43+1.06 586"  433+096  3.20:0.94 1623
5. Taste of food is salty. 2934096  321+1.11 2687 280+099  3.52+0.87 -10.177
6. Taste of food is sour. 2.87+0.99 2.70+1.04 1.37 3.27+1.08 2.37+0.88 11.84°7
7. Taste of food is hot and pungent. 348+1.10 3.56%1.18 0.75 3.56+0.96  3.79+0.85 3517
8. Taste of food is sweet. 335+0.87  2.58+1.04 6897  352+1.01  2.73+0.90 1038
9. Taste of food is mild. 278+1.12  2.64+1.14 123 2.70+1.09  3.28+0.91 7317
10. Use various seasonings in food . 4084096  3.35+1.20 54977 4451082  2.85+0.99 2246
11. Serving temperature of food is proper. 4.05+0.84  3.85+1.02 217 3.49:+094  3.55+0.97 -0.79
12. Serving portion is appropriate. 3.86:0.92 3.88+0.96 -0.16 3.04+1.04 3.12+1.05 -0.96
13. Ingredients of foods are fresh. 391084  3.86+1.01 0.54 343094  3.30:0.82 1.89
14. Ingredients of foods are various. 4.15¢089  3.63+1.18 3977 394+1.03  3.51+1.00 5427
15. Menu has lots of variety. 4.11+091  3.45%1.15 5037 4.00:1.01 3.67+1.97 2.53"
16. Foods are good for health. 3.75:097  3.85£0.98 -1.21 3.28+0.84  3.63+0.87 6.117
17. Sanitation of food is good. 3.62+092  3.39+0.95 207 2754099  3.30+0.79 796"
18. Restaurant is clean and neat. 3.86+097  3.45+1.06 33477 290+1.15  3.26=0.78 457"
18. Restaurant is clean and neat. 3.86+0.97  3.45+1.06 33477 290+1.15  3.26:0.78 457"
19. Serving order of foods is proper. 3.81+0.85 3.66+1.01 1.39 3.11+0.85 3.15+0.79 -0.74
20. Restaurant offers ethnic atmosphere. 3.90+£0.93 374+1.14 1.68 3.73+1.01 3.19+1.03 745
21. Price is proper. 3.54+1.08  3.81:0.98 2.047 322+143  2.74:0.97 428
22. Restaurant offer fast service. 3.73+0.93 3.89+0.95 -1.32 3.01£0.97 3.17£0.90 2127
23. Employees are kind. 402+0.87  3.73+1.02 2.827 3.57+094  2.90+0.87 9.107
24. Menu is easy to understand. 4.08+0.95 3.05+1.28 693" 2.94+1.16 3.60+1.12 27317
Overall satisfaction’ 3.76+0.97  3.70+0.95 0.53 3.16+0.83  3.17+0.68 0.90

~ 1. disagree strongly,
" very unsatisfied. 3. average.
* p<0s, ™ p<01, 7 p<.001

3. neither agree nor disagree, 5. agree strongly

5. very satisfied.
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Fig. 1. Correlation loadings from PLSR of 24 X-variables (questions) and the Y-variable SATISFACTION. X-variables
(numbers). Score plot for the perceptions of Thai and Korean foods(restaurants) by foreigners and Koreans was also

presented. Codes for X-variables are defined in Table 6.
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