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Chinese Customers’ Perception of Korean Foods and Satisfaction and Revisit Intentions to
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Sun Hee Seo*, Kyung Mi Ryu

Department of Nutritional Sciences & Food Services, Ewha Womans University

Abstract

The purpose of this study was to investigate Chinese customers’ perceptions of Korean foods and their satisfaction toward
Korean cuisine restaurants. The subjects of this study were 202 Chinese individuals who visited Korean cuisine restaurants
in Shanghai, China. The subjects viewed Korean foods as favorite foods and perceived them as fresh and seasonal, and
mostly composed of cereals and vegetables however they did not view Korean cuisine as good for health. As compared to
customers visiting a Korean restaurant for the first time, those who had visited Korean restaurants previously agreed more
strongly with the following items: ‘Korean food has a beautiful color’, ‘Korean food is familiar’, ‘Korean food smells good’,
‘Korean food is healthy’, ‘Korean food is nutritious’, and ‘Korean food is salty and spicy’. In addition, as compared to
occasional visitors, frequent visitors of Korean cuisine restaurants more strongly agreed with the followings: ‘Korean food has
a beautiful color’, ‘Korean food is expensive’, ‘Korean food is healthy’, ‘Korean food is nutritious’, ‘Korean food is salty and
spicy’, and ‘Korean food includes many fermented foods’. The subjects considered ‘appearance of menu’, ‘variety of menu’,
‘nutrition of menu’, and ‘Chinese characters for menu and ingredients’ as the most important attributes when choosing
Korean cuisine restaurants. The frequent customers of Korean cuisine restaurants considered ‘kind service’, ‘employee
knowledge of Korean foods’, ‘operation hours of restaurant’, and ‘cleanliness of restaurant’ as the most important restaurant
attributes. In addition, the frequent customers of Korean cuisine restaurants were more satisfied than the occasional
customers with the followings: ‘nutritional quality of menu’, ‘quick service’, ‘cleanliness of restaurant’, ‘appearance and
signboard of restaurant’, and ‘image of restaurant’. The implications of the data are discussed.

Key Words: Korean Foods, Chinese, Frequency of visits, Satisfaction, Korean cuisine restaurants, Revisit intentions,
Perceptions of Korean Foods, Visiting experience, Restaurant selection attributes
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<Table 1> Demographics of respondents
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<Table 2> Korean cuisine restaurant visiting behavior of respon-

dents
Dermzmie Frequency Percent —
(N) (%) Korean cuisine restaurant Frequency  Percent
Male 9 475 visiting behavior (N) (%)
Gender .
Female 104 51.5 Prior visiting Yes 162 80.2
Less than 20 50 245 experience No 31 15.3
20-30 98 48.5 Friends 64 31.7
A 30-40 40 19.8 Coworkers 74 36.6
& 40-50 9 45 Company  Family 20 9.9
50-60 2 1.0 Business 13 6.4
Over 60 1 0.5 Others 19 9.9
Less than middle school graduate 25 12.4 Less than 50 JC 23 11.4
High school graduate 66 32.7 50-100 JC 73 36.1
Education ~ Bachelor degree 58 28.7 100-150 JC 33 16.3
Graduate degree 44 21.8 Average 150-200 JC 15 7.4
Others 7 3.5 Check 200-250 JC 7 3.5
Student 7 35 250-300 It 11 5.4
Office worker 44 21.8 300'250 Jt 24 11.9
Sale/service 68 33.7 350 JC or more 13 6.4
Technician 32 15.8 Word of mouth 90 44.6
Occupation Labor worker 10 5.0 TV/Radio advertisements 14 6.9
Professional worker 18 8.9 Internet 8 4.0
Government employee 11 5.4 Information  Paper advertisements 19 9.4
House worker 4 2.0 Source Hand-out 3 1.5
Non-employed 5 2.5 News/Journal articles 13 6.4
Marital Single 112 55.4 Prior experiences 22 10.9
status Married 87 43.1 Others 15 7.4
Less than 3,000 JC 73 36.1 Total 202 100.0
3,000-5,000 JC 53 26.2
,000-10,000 JC 34 16.8 _
?ﬁ:;hely ?0,000-15,000 TG 32 158 A Qo] Fsith ol = A B iAo
15,000-20,000 JC 5 2.5 2 £ AEE e
20,000 JC or more 2 1.0 M&ol| AFsh= 5L hACRE RARE Kweon &
Total 202 100.0
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<Table 3> Difference in the perceptions of Korean foods based on prior experience of Korean cuisine restaurants

Prior-experienced First time
visitors visitors
Perceptions of Korean Foods N=162 N=131 t value Sig.
Mean+SD Mean+SD
Korean food is favorite foods. 4.06+0.89 3.07£0.95 -1.93 .061
Korean food is nutritious. 3.78+0.87 3.17£0.91 -3.34 .002**
Korean food is fresh and seasonal. 3.73+0.81 3.48+1.12 -1.14 261
Korean food smells good. 3.71+0.82 3.16+0.90 -3.17 .003**
Korean food is mostly composed of cereals and vegetables. 3.70+0.88 3.66+0.86 -0.28 778
Korean food is expensive. 3.69+0.80 3.65+1.14 -0.19 .853
Korean food has a good taste. 3.65+0.77 3.32+0.87 -1.98 .055
Korean food is salty and spicy. 3.58+0.95 3.07+£0.94 -2.73 .009**
Korean food has long history. 3.52+1.02 3.17+0.87 -1.95 057
Korean food includes many fermented foods. 3.43+0.93 3.10+0.85 -1.96 057
Korean food has a beautiful color. 3.40+0.88 3.00+0.91 -2.24 .031*
Korean food is familiar. 3.33+0.88 2.90+0.96 -2.28 .028*
Korean food is healthy. 3.28+1.00 2.50£1.08 -3.71 .001***

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree

*p<0.05, **p<0.01, **p<0.001

<Table 4> Difference in the perceptions of Korean foods based on visiting frequency of Korean cuisine restaurants

Frequent visitors ~ Occasional visitors

Perceptions of Korean Foods N=96 N=37 t value Sig.
Mean+SD Mean+SD

Korean food is favorite foods. 4.1140.92 4.16+0.80 -0.35 726
Korean food is nutritious. 3.83+0.88 3.35+1.01 2.56 .013*
Korean food is expensive. 3.82+0.82 3.49+0.84 2.09 .041*
Korean food is mostly composed of cereals and vegetables. 3.80+0.90 3.50+0.97 1.60 .116
Korean food is fresh and seasonal. 3.77£0.89 3.67+1.01 0.53 599
Korean food smells good. 3.73+£0.83 3.54+0.98 1.00 321
Korean food is salty and spicy. 3.72+0.98 3.2840.97 2.31 .024
Korean food has a good taste. 3.72+0.75 3.62+0.89 0.59 .500
Korean food has long history. 3.59+0.99 3.42+1.03 0.89 376
Korean food includes many fermented foods. 3.57£0.93 3.06+0.98 2.73 .008**
Korean food has a beautiful color. 3.51+0.88 3.11+£0.94 2.26 .028*
Korean food is healthy. 3.39+1.14 2.59£0.96 4.05 .000***
Korean food is familiar. 3.28+0.91 3.2241.02 0.31 761

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree

*p<0.05, **p<0.01, *p<0.001
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<Table 5> Importance and satisfaction level of restaurant selection attributes
. . Importance Satisfaction
Restaurant Selection Attributes
Mean+SD Rank Mean+SD Rank
Appearance of menu 4.28+0.85 1 3.66+0.82 10
Variety of menu 4.15+0.81 2 3.66+0.78 10
Nutritional quality of menu 4.11+0.71 3 3.85+0.84 5
Taste of menu 4.09+0.79 4 3.78+0.80 8
Chinese characters for ingredient 4.07+0.78 5 3.95+0.82 3
Chinese characters for menu 4.04+0.79 6 4.07+0.78 1
Exterior and signboard of restaurant 4.00+0.83 7 3.40+0.85 17
Value for money 3.99+0.89 8 3.80+0.92 6
Amount of menu 3.99+0.77 8 3.59+0.87 14
Cleanliness of restaurant 3.9540.82 10 3.53£0.90 15
Image of restaurant 3.92+0.86 11 3.46+0.87 16
Variety of service 3.86+0.95 12 4.05+0.81 2
Location of restaurant 3.64+0.89 13 3.71+0.94 9
Kind service 3.64+0.88 13 3.66+0.80 10
Employees' knowledge of Korean foods 3.58+0.95 15 3.80+0.84 6
Quick service 3.41+0.87 16 3.61+£0.82 13
Operation hours of restaurant 3.33+0.89 17 3.95+0.80 3

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree
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<Figure 1> Importance-Satisfaction analysis of restaurant selec-
tion attributes.

F1: Variety of menu, F2: Amount of menu, F3: Nutritional quality
of menu, F4: Appearance of menu, F5: Taste of menu, F6: Value for
money, F7: Kind service, F8: Employees’ knowledge of Korean
foods, F9: Quick service, F10: Operation hours of restaurant, F11:
Variety of service, F12: Cleanliness of restaurant, F13: Location of
restaurant, F14: Exterior and signboard of restaurant, F15: Image of
restaurant, F16: Chinese characters for menu items, F17: Chinese
characters for ingredient.
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Table 6. Importance difference of selection attributes based on visiting frequency of Korean cuisine restaurants

Frequent visitors

Occasional visitors

Importance Level of N _ .
RestauraF;lt Selection Attributes A hagh t value Sig:
Mean+SD Mean+SD

Appearance of menu 4.25+0.92 4.56+0.61 -2.19 .031*
Chinese characters for ingredient 4.24%0.75 3.97+0.74 1.85 .069
Taste of menu 4.23+0.73 3.97+0.85 1.61 113
Chinese characters for menu items 4.21+0.79 4.00+£0.76 1.39 .169
Nutritional quality of menu 4.20+0.68 4.14+0.72 0.43 .672
Variety of menu 4.19+0.79 4.17+0.85 0.13 .898
Exterior and signboard of restaurant 4.13+0.80 3.97+0.85 0.94 351
Cleanliness of restaurant 4.11+0.78 3.77+0.88 2.04 .046*
Value for money 4.08+£0.94 4.03+0.81 0.34 738
Image of restaurant 4.04+0.83 4.08+0.84 -0.25 .800
Amount of menu 4.02+0.80 4.06+0.82 -0.22 .830
Variety of service 3.94+0.99 3.78+1.05 0.79 431
Kind service 3.81+0.82 3.33+1.07 2.42 .019*
Location of restaurant 3.74+0.91 3.56+0.94 0.99 324
Employees” knowledge of Korean foods 3.71£0.97 3.33+0.96 2.02 .046*
Operation hours of restaurant 3.50£0.96 2.94+0.92 3.04 .003**
Quick service 3.4940.82 3.25+£1.05 1.26 214

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree

*p<0.05 **p<0.01

<Table 7> Satisfaction difference of selection attributes based on visiting frequency of Korean cuisine restaurants

Satisfaction Level of

Frequent visitors

Occasional visitors

Restaurant Selection Attributes A N=37 t value Sig:
Mean+SD Mean+SD

Opverall satisfaction 3.74+0.84 3.22+0.92 3.04 .003**
Chinese characters for menu items 4.18+0.73 4.14+0.63 0.36 723
Variety of service 4.07+£0.77 4.16+0.83 -0.55 .581
Nutritional quality of menu 4.04+0.84 3.69+0.79 2.22 .030*
Operation hours of restaurant 4.03+0.78 3.95+0.74 0.59 559
Chinese characters for ingredient 4.02+0.80 3.79+0.89 0.29 773
Value for money 3.97+£0.90 3.63£0.91 1.89 .063
Employees’ knowledge of Korean foods 3.95+0.83 3.78+0.92 0.94 351
Taste of Menu 3.90+0.73 3.69+0.92 1.23 225
Kind service 3.79+0.80 3.54+0.90 1.46 151
Variety of menu 3.77+£0.78 3.56=0.77 1.39 171
Quick service 3.76+0.79 3.27+0.87 2.97 .004**
Location of restaurant 3.76+0.89 3.62+1.06 0.68 501
Amount of menu 3.74+0.87 3.59+0.69 1.04 .300
Appearance of Menu 3.73+0.75 3.7240.97 0.07 948
Image of restaurant 3.60£0.85 3.19£1.05 2.10 .040*
Cleanliness of restaurant 3.61+0.87 3.11+£0.99 2.61 .012*
Exterior and signboard of restaurant 3.53+0.77 3.09+1.12 2.17 .035*

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree

*p<0.05 **p<0.01
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<Table 8> Difference in behavioral intentions based on prior experience of Korean cuisine restaurants

Total First time visitors Prior-experienced
visitors
Behavioral Intentions N=182 N=31 N=151 tvalue  Sig
Mean+SD Mean+SD Mean+SD
I intend to visit Korean cuisines restaurants. 3.97£0.71 3.65%0.92 4.04£0.65 -2.28  .028*
I intend to say positive words regarding Korean cuisines restaurants. ~ 3.36+0.81 3.00+0.89 3.42+0.79 -2.45  .019*
Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree
*p<0.05
<Table 9> Difference in behavioral intentions based on visiting frequency of Korean cuisine restaurants
Total Frequent Occasional
visitors visitors
Behavioral Intentions N=121 N=85 N=36 t value Sig.
Mean+SD Mean+SD Mean+SD
I intend to visit Korean cuisines restaurants. 3.97£0.71 4.09+0.63 3.75+0.81 2.29 .026*
I intend to say positive words regarding Korean cuisines restaurants. 3.36+0.81 3.47£0.77  3.06+0.89 2.44 .018*

Likert 5-point scale: 5-strongly agree 4-agree 3-neutral 2- disagree 1-strongly disagree

*p<0.05
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