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Abstract

The present study attempted to offer more insights into the foreign consumers' consumption decision structure of Korean
restaurants located in foreign countries. A survey was designed based on the means-end chain theory, using the laddering
interview technique. The qualitative data obtained from 10 Americans, 10 Japanese, and 10 Chinese were content analyzed
and resulted in categories such as ‘new experience’, ‘interest in Korea’, ‘recommendation’, ‘good food’, ‘easy to access’, ‘service’,
‘dining environment’, and ‘price’ as perceived attributes of choice. The hierarchical value maps linking attributes, psycho-
logical consequences, and terminal values were presented. The most frequent consequences were ‘experience new culture’,
‘be exposed to new experience’, and ‘learn more about Korea’ which were related to ‘happiness’, ‘pleasure’, ‘good relation-
ship’, ‘desire fulfillment’, and ‘self-satisfaction’ as personal values. Laddering interviews, which required laborious analysis,
provided important information on the relationship between perceived attributes and the reasons for choosing Korean
restaurants.
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Table 1. Demographic characteristics of interviewees
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Category N

Male 3
Gender

Female 27

20s 23

30s 5
Age

40s 1

60s 1

Students 22
Occupation Specialist 7

Others 1

Sightseeing 1
Purp £ visit Business 1

ose of visi

Study 25

Others 3

Less than 6 months 14

6 months to 1 year 4
Length of stay

2 years to 3 years

More than 4 years 7
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I(Interviewer): Ok, so what was your reason for choosing this
restaurant?

S(Subject): When I first told people I was going to study
abroad to Korea, actually two of my professors told me
about it. They were like "Oh, there's this great Korean
restaurant across the way, you should go to it." And I had
never heard of it or seen it at all because it was kind of
out of the way in a little corner but I had decided to go
there with one of my friends because all of my teachers were
like "you have to try Kimchi before you go to Korea" and
1 was like "Alright". So I went there and I just fell in love
with it, so we kept going. It was pretty awesome because it

was close, it's cheap, and has a pretty cool atmosphere.

I: So why was it important for you to have gone and tried
the food before you came here? I mean, did you seek out
these recommendations from your professors?

S No, actually they just. Well because we had these interviews
conducted before we came so basically the teachers wanted
to make sure that you were going to be able to be adap-
table and go into Korea without having any problems with
classes or anything like that. So basically they just wanted
to make sure that you were prepared. And I had never
tried Kimchi before, seeing as how I lived in a town with

no Korean restaurants and most of the places I'd visited

S EERREE A EG P A

don't have Korean restaurants. So they were like "Oh, well
are you used to the food?" or anything like that, and I'd
said that I'd never had tried Korean food and so both of
them said. I actually said the exact same conversation with
both of them, and they both said that I should try this Korean
restaurant. And I decided that I probably should because
1 think it is better to try something in the States, like not
necessarily that its going to be completely the same, but
if you try something there you're not going to have that
ability to see what you do and don't like. Even if its not
the same, if I really really didn't like Kimchi I don't think
1 would have loved it when I came to Korea. So I would

have known not to really eat that when I came here.

1: So why was it important for you beforehand to know what
you would or wouldn't like?

S: I think its more of a comfortable factor for me. Because
when I, I really enjoy food. And when I come here and
I can't find something that I like at all, I think that would
have been a problem for me. But since I like kimchi, 1
liked the food that they had at the Korean restaurants, it
made me more comfortable to know that I would come
here and would be able to order food that I would enjoy.
I think that if I had come and had never tried the food
and had to pick and choose something, and then finally
find something that I really enjoyed, it would have been
more of a culture shock thing for me. Just because I am
so oriented around food most of the time. So that was an

important factor for me before coming.
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Table 2. Categorizing attributes which was considered

when choosing Korean restaurant

Items

Attributes

Want to try new food(taste)

Want to experience different culture
Want to experience Korean food
Curiosity

New experience

Interest in Korea

Interest in Korea

Recommendation of acquaintance

Recommendation of friends Recommendation
Reputation
Good food
Good taste
Prefer to Korean food
Good food

Healthy food
Seasonal food

Variety of menu

Only Korean restaurant in town
Easy to approach

Convenient location

Delivery available

Just found when walking by

Easy to access

Foreigner friendly
Quick service
Enough serving size

Service

Environment

Cleanness

Pleasing atmosphere
Attractive interior or facility

Dining environment

Appropriate price
Relatively inexperience price

Price
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Table 3. Contents code of attributes, consequences, values

Attribute

Consequence Value

al. New experience
a2. Interest in Korea
a3. Recommendation
a4. Good food

a5. Easy to access

a6. Service

a7. Dining environment
a8. Price

a9. Advertising

v1. Happiness

cl. Experience new culture

v2. Pleasure

c2. Be exposed to new experience

v3. Good relationship

c3. Learn more about Korea

v4. Desire fulfillment

c4. Build good relationship

v5. Challenge and adventure

c5. Save time or money

c6. Feel respected

v6. Concern for others
v7. Self-satisfaction

c7. Build trust with people

c8. Feel comfortable
¢9. Feel happy

c10. Feel healthy
cll. Give me energy

v8. Social recognition
v9. Sense of achievement
v10. Convenience

v1l. Safety

v12. Comfort
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Table 4. Contents code table of respondents

Contents code

Respondents
Attribute Consequence Value
1 al, a3, a5 cl, c3, c7 v3
2 a3, a5, a8, a7 cl, c2 v7, vll
3 a3, a4 c6 v3, v6
4 a2, a3, a4 cl, c3, c8 VS, vll
5 al, a2, a5 c4, ¢c6, c7, c8 vl, v3, v6
6 a2, a4, a5, a9 c2, c3, c4 v3, v7, v8
7 al, a2, a5 cl, c3 v4, v1, v9
8 a3, a6 cl, c4, c6, c7 v8, v10, vI2
9 a2, a3, a5, a7, a8 c¢2, c3 v2, v5, v12
10 a5, a6, a7 c2, ¢5, cll v2, v3
11 a3, a4, a5 c6, c8 vl
12 al, a2, a4 c7, ¢9 vl, v3
13 a4 c9 v7
14 al, a2, a3 cl, c3 -
15 a3, a4, a8 c7, cl0, c1l  vl, v3, v8
16 a4, a5, a6 c9 v4, v7
17 a4, a5, a6 c4, c5, c7 v3, v4, v6
18 a4, a7 - v2, v4
19 al, a2, a8 c3 v3
20 a3, a5 c3, c4 v3, v6
21 a5, a7, a8 cl, c2 v5
22 a3, a4, a5, a7 cl, ¢2, c3 v3, v4
23 a2, a7 c2 v2, v4, V7
24 a2, a7 cl, c3 v2, v4
25 a5, a7 c5 v9, v10
26 al, a3, a6 c2, &9 v7
27 al, a2, a3, a4, a6 c2, c3, c8 vl, v2, v4, v7
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Table 5. Laddering matrix between attribute and consequence
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Table 6. Laddering matrix between consequence and value
vl v2 v3 v4 v5 v6 v7 v8 v9 v10 vll v12
cl 1 2 2 1 1 1 2 1
c2 3 3 5 1 1 1
c3 1 3 5 1 3 1 1 1 1
c4 2 1 1 2 1 1
c5 1 2 1 1 1 1
c6 2 2 2 1 1 1
c7 3 5 1 2 2 1 1
c8 3 1 1 1 1 1 1
c9 1 1 1
clo 1 1 1
cll 1 1 2 1
I Desirg F>:-=Ir—.
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Fig. 1. Hierarchical value map of Korean restaurant experience of foreigners.
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