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Awareness of Local Foods among the Visitors of Local Foods

Restaurants and Development of Local Menu

Kye-Hong Min'
Dept. of Foodservice Management, College of Culture and Tourism, Jeonju University

Abstract

This study is focused on developing traditional folk products by utilizing the representative crops and

indigenous products of Wanju area on the basis of surveys on the visitors to the native local restaurants.
The study examined 110 visitors of thirty native local foods restaurants in Wanju area from December
5, 2007 to January 5, 2008. The result of this study is as follows. First, the restaurant visitors presented
different opinions about the competitiveness of Wanju foods and gender-wise differences in their food
competitiveness, food information and food choice. This can be translated as men and women had
different preferences in how much they spend for eating out and choosing foods. Second, their different
age, incomes and jobs also indicated their different preferences. Third, they point out broth, cooked rice,
and dessert as the native local menu that must be developed in Wanju area. Among the local menu to
be developed were Wanju style mushroom rice, chicken stew, oriental herb duck soup and fruit dessert.
The effort to exploit the native local menu of Wanju should contribute to activating the sales of
restaurants and further to the economic development of the region.

Key words : awareness, visitors, local foods restaurants, local foods, development, local menu.
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{Table 1> Characteristics of respondents
Characteristics Categories N % Characteristics Categories N %
Male 47 42.7 High school 10 9.1
Gender )
Female 63 573 . Junior college 23 209
Less than 20 years 8 7.3 Education University 67 60.9
20~29 years 62 56.4 Graduate 10 9.1
Age 30~39 years 22 20.0 Student 40 36.4
40~49 years 11 10.0 Administrator 24 218
50 and over 7 6.4 Civil service 5 45
< 1,000,000 10 9.1 Tob Self-employed 12 10.9
Monthly 1,000,001 ~2,000,000 48 436 Housewife 8 73
income 2,000,001~3,000,000 26 23.1 Salesperson 7 6.4
(Won) 3,000,001 ~4,000,000 13 118 Technical work 10 91
4,000,001 over 13 11.8 Profession 4 3.6
Total frequency(N) : 110, Percentage(%) : 100.0
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{Table 2> The result of T-test for visitors gender of local foods restaurants

Items t p Item t p
Taste of food -1.824 0.071 Locating restaurants -0.792 0.430
Preparing of food -1.343 0.182 Restaurants information -1.060 0.292
Cleanness of food 0.946 0.346 Food attractions -1.250 0.214
Kinds of food -0.545 0.587 Willingness to recommend 0.116 0.908
Atmosphere -0.039 0.969 Competitiveness 2.620 0.010*
Service -0.916 0.362 Food information 2.621 0.010*
Trust on restaurants 0.318 0.751 Tried foods -0.315 0.754
Parking facilities 1.685 0.095 Spending on eating out -0.410 0.683
Kindness 1.248 0.215 Eating out companies 0.226 0.822
Locations -0.115 0.908 Choice of foods —2.465 0.015*
Y *p<0,05.
{Table 3> The result of ANOVA for visitors age of local foods restaurants
Items Total square Averages square F p
Taste of food 23.952 5.988 8.387 0.000*
Preparing of food 18.073 4518 7.665 0.000*
Cleanness of food 17.475 4.369 5.735 0.000*
Kinds of food 22.623 5.656 6.658 0.000*
Atmosphere 17.520 4.380 5.809 0.000*
Service 23.630 5.908 6.144 0.000*
Trust on restaurants 4.956 0.736 1.086 0.373
Parking facilities 13.971 3.493 3.377 0.012*
Kindness 13.691 3423 3.971 0.005
Locations 17.929 4.482 4.379 0.003*
Locating restaurants 6.934 1.734 2.262 0.067
Restaurants information 7.143 1.786 2.118 0.084
Willingness to recommend 5.124 1.281 1.636 0.171
Competitiveness 10.260 2.565 2111 0.085
Food information 17.566 4.392 1.761 0.142
Food attractions 23.738 5.934 6.389 0.000*
Tried foods 5.263 1.316 2.043 0.094
Spending on eating out 18.611 4.653 3.964 1.005
Eating out companies 4951 1.238 1.284 5.218
Choice of foods 45131 11.283 4.900 0.001*
Y *p<0,05.
A5 A FELAH TEA 254 We  FaAM, ART 24, 94 g, 24 e
Ak Ao Aake (Table 4)9F 2t ol lojA]l AR o7t e Aoz Vet o]
0.05 olstollA =212l A7, &4 S/, Al & A FES2A9 vl ool #e AW
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{Table 4> The result of ANOVA for visitors monthly income of local foods restaurants

Items Total square Averages square F p
Taste of food 2.440 0.610 0.664 0.618
Preparing of food 12.931 3.233 5.064 0.001*
Cleanness of food 1.666 0417 0.457 0.767
Kinds of food 13.821 3.455 3.702 0.007*
Atmosphere 1.413 0.353 0.389 0.816
Service 10.920 2.730 2.522 0.045*
Trust on restaurants 1521 2.375 2.640 0.498
Parking facilities 14.815 3.704 3.610 0.008*
Kindness 5.827 1.457 1.555 0.192
Locations 4.703 1.176 1.023 0.399
Locating restaurants 6.486 1.622 2.104 0.086
Restaurants information 1.461 0.365 0.407 0.803
Willingness to recommend 10.004 2511 3.412 0.062
Competitiveness 4.064 1.016 0.910 0.461
Food information 19.801 4.950 2.002 0.100
Food attractions 7.499 1.875 1471 0.216
Tried foods 8.764 2101 3.588 0.009*
Spending on eating out 8.198 2.050 1.610 0.177
Eating out companies 13.467 3.367 3.811 0.006*
Choice of foods 70.967 17.742 8.626 0.000*

Y *p<0.05.
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{Table 5> The result of ANOVA for visitors job offfocd] ¥bods restaurants

Items Total square Averages square F p
Taste of food 13.279 1.897 2.259 0.035*
Preparing of food 7.149 1.021 1431 0.201
Cleanness of food 22.199 3171 4.298 0.000*
Kinds of food 32.279 4611 5.913 0.000*
Atmosphere 21.110 3.016 4.070 0.001*
Service 5.252 0.750 0.641 0.721
Trust on restaurants 4.426 0.684 0.548 0.614
Parking facilities 18.590 2.656 2.606 0.016*
Kindness 9.383 1.340 1.442 0.197
Locations 19.296 2.757 2.649 0.015*
Locating restaurants 11.829 1.690 2.280 0.034*
Restaurants information 23.192 3.313 4.662 0.000*
Willingness to recommend 21.143 3.020 4.656 0.102
Competitiveness 5.098 0.728 0.639 0.722
Food information 43.156 6.165 2.662 0.014*
Food attractions 16.589 2.370 1.939 0.071
Tried foods 4.999 0.714 1.073 0.386
Spending on eating out 16.572 2.367 1.928 0.073
Eating out companies 24,515 3.502 4372 0.000*
Choice of foods 46.035 6.576 2.785 0.011*

Y *p<0.05.

{Table 6> Results of satisfaction on visitors attitude to purchasing of local foods restaurants in

Wanju area
Items Unsatisfactory Commonnese Satisfaction Intense satisfaction Total
N 24 53 23 10 110
% 218 48.2 20.9 9.1 100.0
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{Table 7> The result of the frequency for visitors perception of facilitating the development of local foods

restaurants

Classifications Kinds of foods to be development N %

1 Stew dishes Spicy Potato stew, Korean style 4 3.6
2 Stew dishes Spicy chicken stew, Korean style 28 25.4
3 Rice dishes Meal including rice 11 10.0
4 Rice dishes Meal of fixed menu with steamed barley 9 8.2
5 Rice dishes Bibimbab 5 45
6 Pot stew dishes Soft tofu stew 11 10.0
7 Pot stew dishes Soybean paste 5 45
8 Porridge dishes Duck porridge 24 21.8
9 Casserole dishes Beef with vegetables cooked in casserole 3 2.7
10 Dessert dishes Dessert of fruit 10 9.1
Total 110 100.0
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{Table 8> Result of local menu lists for facilitating the development

Food name

Ingredients

Cooking methods

Images of foods

Rice 200 g, onion 80 g, garlic
50 g, chestnut 4 ea, jujube 4 ea,

Soak rice in water, cut onion in 1cm thick, and
boil garlics in 1/3 degree to remove garlic
smell. Cut pork 0.5 ¢cm thick and black mush-

Wanju . rooms and agalic mushrooms 1 cm in square.
black mushroom 30 g, aglic o . . .
style . Dress oil in a pot, roast rice a little bit, and
mushroom 30 g, champignon L .
mushroom then keep on parching it with onions, mush-
. mushroom 30 g, beef 40 g, . .
rice rooms, and beef. chestnut and jujube into meat
mussel 20 g, oyster 20 g, beef o . .
soup and boil it with moderate fire. Serve it
stock 450 ml . . . . -
with dressing spices when rice-boiling com-
pleted.
Chicken 2 whole, onion 250
g, garlic 100 g, carrot 150 g, Cut a chicken in a proper size and cover it with
Spic leek 80 g, herbs 1 g, olive oil wheat flour. Dress a pan with oil and roast it
cr?icl)(/en 10 ml, potato 150 g, pepper to remove fat. Put chicken meat, red pepper
stew paste 45 g, red pepper power power, herbs, rice wine, and meat soup into pan
10 g, tomato 2 ea, rice wine and boil it. For the cuisine, beans in cold water
200 ml, chicken stock 250 ml, over night.
bean 50 g
Duck 1 pc, glutinous rice 1 cup, . N
P g L i Put Ogapi, kalopanax tree, hutgae, epimeii herb,
mung bean 1/2 cup, jujube 4 ea, . .
. . . arrowroots, sansa, gugija, cheongoong, dangui,
dried raisins 7 pc, pine nut 5 . . .
. hyangui and other herbs into 3 liter of water
g, black mushroom 2 pc, aglic . -
. and boil down them until its amount decrease
Oriental mushroom 30 g, balloon flower . .
.. to half. Cut bones of duck in proper size. Pour
herb ducks 2 pc, Medicinal herbs(50 grams . .
. . 1.5 liter of water into a pressure cooker, put
porridge each for Ogapi, Kalopanax tree . . . L
glutinous rice, mung bean, and jujube into it
and 10 grams each for Hutgae, ] . . . .
L with above-mentioned ingredients, and boil them
Epimeii herb, arrowroots, Sansa, . .
. . for 15 minutes. Put the medicinal herbs and
Gugija, Cheongoong, Dangui, . .
. boil them for 5 minutes.
Hyangui
Persimmon, water melon, grapes, and pears should
be removed about seeds and strawberrys should == N |
Persimmon 1 ea, water melon be served after washed with clean water. Cut ' ™
Fruits for 20 g, grape 30 g, strawberry 4 them in a proper size good for enjoying them
dessert ea, pear 1/4 ea, egg yolk 2 ea, and serve it on center of dish. Put egg yolk,

wanju red wine 60 ml, sugar
3049

Wanju red wine, and sugar into stainless pot
and boil them with 75C temperature, while
stirring up them to make a sauce. Serve fruits
on center of dish and dress them with the sause.

Food quantity :

for serving 4 persons
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