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Abstract

The aim of this study was to investigate the dietary attitude, popularization and merchandising intention of native local
foods in the Yeongcheon area using a questionnaire. The questionnaire was answered by 322 citizens living in
Yeongcheon. The findings are summarized as follows: 25.8% of the respondents stated that ‘familiarity in taste' wasthe
reason that they like local foods. 32.0% of the subjects said ‘mass media was the reason they knew about local foods.
The most important aspect of local foods for tourism was ‘taste’ (44.7%). One of the main conditions for the popu-
larization of local foodswas ‘holding various kinds of cultural events' (25.2%). The most recognized native local food in
the Yeongcheon areawas * Ukhog' (3.60 points), followed by * Samsong-gun-mandu’ (3.58 points), ‘ Dotorimuk-muchim’,
‘Hanu-sutbul-gui’ and ‘ Chueotang’. On the other hand, the recognition score for * Gompi-namul’ (2.63 points), ‘ Pirami-
jorim’ (2.77 points), ‘ Sangeo-pipyeon’, ‘ Muneochae-sukhoe’ was very low. The most effective loca food in devel oping
tourism in Yeongcheon was ‘ Ukhoe' (3.70 points), followed by ‘Hanu-sutbul-gui’ (3.69 points), ‘ Dombaegi-gui-jjim’,
 Samsong-gun-mandu’, ‘ Someri-suyuk’. The results of this study indicate that the tourism commercialization intention
of Yeongcheon local foods was significantly dependent on demographic factors (gender, age, education, dwelling period).
Males had a high tourism product intention for ‘Ukhoe’, while female was high intention for ‘ Sogogi-jeongol’ and
‘Kongnip-kimchi’. The tourism commercialization intention for most Yeongcheon local foodsincreased as the dwelling
period increased.
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Table 1. General characteristics of the subjects

Variable Group N (%)
Mae 97 (30.2)
Gender
Female 225 (69.9)
16~29 100 (31
30~39 88 (27.3)
Age(yr)
40~49 105 (32.6)
>50 29 (9.0
<High school 98 (30.4)
College 91 28.3
Education ] eg. (283)
University 108 (33.3)
> Graduate school 25 (7.8
<4 a4 (13.7)
Durati . 5~10 45 (14.0
urétion of
dwalling(Yr) 11~15 68 (21.1)
16~20 62 (19.3)
>21 103 (32.0)
Total 322 (200.0)
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Table 2. Characteristics of food behavior of the subjects

Variable N(%)
Mass media(TV, radio, magazine, newspaper €tc.) 103(32.0)
Internet 27(8.4)
Academy, school 7(2.2)
Connection literature, books 11(3.4)
Known path Grandmother 29(9.0)
Mother 42(13.0)
Husband's mother (Wife's mother) 16(5.0)
Acquaintance, relative 64(19.9)
The Others 23(7.1)
Don't like 24(7.5)
Tasty 64(19.9)
Nutritious 30(9.3)
The reason you like Unique & traditional 66(20.5)
Because of wisdom of ancestors 22(6.8)
Familiarity in taste 83(25.8)
The others(Unique recipe et a) 33(10.2)
Interest deficiency 45(14.0)
Contact opportunity decrease 136(42.2)
The reason using frequency Unfit for preference 36(11.2)
decrease Ignorance cooking method 33(10.2)
Long cooking time 63(19.6)
The Others 9(2.8)
Recipe 44(13.7)
Taste 144(44.7)
Nutrition 44(13.7)
Emphasis Price 11(3.4)
on tourism product of local food Sanitation 33(10.2)
Convenience 26(8.1)
Shape & color 11(3.4)
The Others(Package et a) 9(2.8)
Recover traditional taste 72(22.4)
Simplifying recipe 77(23.9)
Top priority condition for Sdlling a low price 19(5.9)
popul arization Collecting evidences of excellence in taste and nutrition 41(12.7)
Holding various kinds of cultura events 81(25.2)
Induce to be accustomed to tastes 32(9.9)
To enforce public relations 62(19.3)
Improve the quality of loca foods 38(11.8)
Increase restaurants and lower the cost 84(26.1)
Considerations of developing Heighten the standards of local food sanitation 18(5.6)
tourism product Loosen the standard of licensing of manufacturing 23(7.1)
Simplify and standardize recipes 28(8.7)
Develop recipes acceptable to the people of today 65(20.2)
The Others 4(1.2)
Total 322(100.0)
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FE BE ARddE “AHE 7139 A7) 136(42.2%) (224%), “HSERA S48 A4S 4178(12.7%), “Hrobr]
o= 7P ggton, I ggo® ‘Azt wol A% REH AuiEr 3280.9%) 59 w08 Jehgth #%
6379(19.6%), “HAFA 45(14.0%), “71Zel A @57 AAESE U Al a1 & Aels HEd 24U 84

367 (11.2%), “ZH E244]" 33%(10.2%) T =& H(26.1%) o2 7 ko, “dAt)A 77t 22 sfe
2 ZAESE AAE S o2 sy 9% M F

Q3 AgHS BE HEAE “ul’ o] 1447(44.7%) 0.2 Table 3. Recognition, future view and succession opinion on
713 gl Yehton, thgo® e 447(13.7%), local food by gender (Meen+SD)
“dF 447H(13.7%), “1AY” 337H(10.2%), “HelAd" 267 Variable Total
(8.1%), “7F2” 114(3.4%) 52| o2 ZAEULE v Recognition on native food 3.07+0.84
3= Y3t M D¢ AERE B FRE= fgheksl & Future view 3.17+0.85
2138 YA F" 7} 81%(25.2%) 0.2 7P =A e Succession to next generation 3.64+0.82
Table 4. Recognition on Yeongcheon local food by gender (MeantSD)
Gender
Item Menu Total Rank  T-vaue
Male Female
Charcoa grilled premium beef(hanu-sutbul-gui) 3724092 337086 3.48+0.89" 4 3.22%**
Sliced raw beef(ukhoe) 3914090 346+0.93 3.60+0.94 1 4.03***
Beef stew(sogogi-jjigae) 3224077 310+081 3.14+080 15 1.19
Mezt Boiled ox (head) (so(meri)-suyuk) 3514098 3.36£0.89  3.40+0.92 7 131
@ Boiled bone stew with rice(gomtang) 360£0.95 336093 3.43+0.94 6 2.03*
Beef hot pot(sogogi-jeongol) 311+0.96 3.03+0.86 3.05+0.88 18 0.81
Bulgogi with herb(hanbang-sobulgogi) 3.00£1.02 293+091 2.95+0.94 23 0.62
Small freshwater snail soup(godiguk) 3.35:1.15 340+1.07 3.39+1.09 8 -041
Seasoned small freshwater snail(godi-muchim) 297+1.03 3.00£0.98 2.99+1.00 21 -0.22
_ Steamed carp(ingeo(bungeo)jjim) 3.03:1.00 294+093 2.97+0.95 22 0.81
Fr@v‘gt)er fish ey carp stew(ingeo(bungeo)-maeuntang) 300:079 300:0.88 300:085 20 0.04
Spicy catfish stew(megi(jjim)maeuntang) 3.01+0.87 3.06+0.84 3.05+0.85 17 -0.50
Loach soup(chueotang) 3444085 342+099  3.43+0.95 5 0.22
Braised dace(pirami-jorim) 256+1.01 273097 2774098 29 1.03
Grilled(steamed) shark(dombaegi-gui (jjim)) 353+1.09 3.32+1.13 3.38+1.12 10 152
~ Shark soup(dombaegi-tang) 3.05+1.05 299+1.02 3.01#1.03 19 0.52
Sa't""?;’r s hark(sangeo-pipyeon) 289+114 279+113 282113 28 0.69
Steamed dry walleye pollack(mareun-myeongtae-jjim) 296+1.03 2.88+0.98 2.91+0.99 24 0.61
Parboiled octopus(muneochae(sukhoe) 298+0.99 2774097 2.85+0.98 27 171
Stuffed duck with herb stew(hanbang-ori-baeksuk) 3.30£0.86 3.36+0.79 3.34+0.81 1 -0.57
Poultry Duck with herb bulgogi(hanbang-ori-bulgogi) 3.27+0.82 336083 3.33+0.83 12 -0.91
@) Duck with herb stew(hanbang-oritang) 313+0.77 3.19+088 3.17+085 14 -051
Whole chicken ginseng soup(hanbang-dak-baeksuk) 3.38+0.82 3.39+0.89 3.39+0.87 9 -0.09
Noodles Fried dumplings(samsong)gun-mandu) 3744101 352+101 3.58+1.02 2 184
2 Boiled bone stew noodle(gomtang-guksu) 3.04+097 3.08+089 3.07+091 16 -0.39
Soy Sauce Soybean and barley bran flour paste(sigeumiang) 280+1.06 290+1.10 2.87+1.09 25 -0.71
@ Meju, barley and pepper flour paste(jipjang) 2.76+1.03 288+1.13 285+110 26 -091
] ] Soybean leaves kimchi(kongnip-kimchi) 3.05+1.06 3.28+1.03 3.21+1.04 13 -1.81
S'de(s)'s'“es Seasoned vegetables with Ecklonia toloniferagompi-namul)  248:093  270:093  263:093 30  -1.90
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.39+1.00 3.64+091 3.57+0.94 3 -2.15*

*p<0.05, ***p<0.001, l)5-p0int Likert Scale(1=disagree strongly, 5=agree strongly)
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Table 5. Recognition on Yeongcheon local food by age (MeantSD)
Age
Item Menu F-value
16~29 30~39 >40
Charcoa grilled premium beef(hanu-sutbul-gui) 3.53+0.88 3.48+091 3.42+0.89" 041
Sliced raw beef(ukhoe) 3.69+0.90 3.64+0.96 350+0.96 129
Beef stew(sogogi-jjigae) 3.23+086° 3.22+0.71° 3.01+0.79" 3.05*
'\?%i Boiled ox (head) (so(meri)-suyuk) 3.29+0.95 3.41+0.93 3.49+0.88 1.30
Boiled bone stew with rice(gomtang) 3.38£1.05 3.34+0.89 3.54+0.87 141
Beef hot pot(sogogi-jeongol) 2.98+0.93 2.99+0.85 3.15+0.86 1.38
Bulgogi with herb(hanbang-sobulgogi) 2.90+1.00 2.91+0.89 3.04+£0.93 0.54
Small freshwater snail soup(godiguk) 3.31+1.15 3.37+1177 3.46+0.98 0.60
Seasoned small freshwater snail(godi-muchim) 2.89+£1.08 2.86+1.06 3.14+0.86 2.80
Steamed carp(ingeo(bungeo)jjim) 2.86+1.02 2.97+0.99 2.97+0.95 1.08
Fr@"ger fish icy carp stew(ingeo{bungeo)-maeuntang) 2774001 2024078 3224081 875
Spicy catfish stew(megi(jjim)maeuntang) 2.96+0.92 2.95+0.76 3.17£0.85 250
Loach soup(chueotang) 3.31+1.12 3.34+0.87 357+0.84 261
Braised dace(pirami-jorim) 2.45+0.98" 2.78+0.90° 3.00+0.97° 9.49%**
Grilled(steamed) shark(dombaegi-gui(jjim)) 3.37+1.14 3.21+1.14 3.50+£1.08 173
Shark soup(dombaegi-tang) 3.01+£1.16 2.87+0.96 3.09+£0.96 1.16
Saltwater fish . I b a
®) Shark(sangeo-pipyeon) 2.77+1.19 2.59+1.04 3.01+1.13 3.80*
Steamed dry walleye pollack(mareun-myeongtae-jjim) 297+1.12 2.76+0.80 2.95+0.99 131
Parboiled octopus(muneochae(sukhoe)) 2.88+1.08 2.65+0.82 2.95+0.99 2.73
Stuffed duck with herb stew(hanbang-ori-baeksuk) 3.40£0.93 3.28+0.77 3.33:0.74 0.49
Poultry Duck with herb bulgogi(hanbang-ori-bulgogi) 3.37£0.97 3.28+0.73 3.34+0.78 0.25
4 Duck with herb stew(hanbang-oritang) 3.21+1.05 3.19+0.69 3.12+0.77 0.32
Whole chicken ginseng soup(hanbang-dak-baeksuk) 3.34+0.99 3.31+0.90 3.48+0.72 1.26
Noodles Fried dumplings (samsong)gun-mandu) 3.75+£1.22 3.49+0.92 3.52+0.90 198
@ Boiled bone stew noodle(gomtang-guksu) 3.07+1.04 2.94+0.82 3.16+0.87 1.46
Soy Sauce  Soybean and barley bran flour paste(sigeumjang) 2.74+116°  273t095°  3.05+1.10° 3.23
@) Meju, barley and pepper flour paste(jipjang) 269+1.15°  275+0.96°  3.03+1.12° 327
] ] Soybean leaves kimchi(kongnip-kimchi) 3.15+1.10 3.13£1.05 3.31+0.99 112
Sde(:)'sms Seasoned vegetables with Ecklonia tolonifera(gompi-namul) ~ 255+1.09°  245:0.87°  281+081°  462¢*
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.56+1.04 3.44+0.97 3.65+0.83 1.38

*p<0.05, **p<0.01, ***p<0.001, Y 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
®Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 6. Recognition on Yeongcheon local food by education (MeantSD)
Education

Item Menu i ;' c.)gllq College  University > S[?g;ate F-value
Charcoa grilled premium beef(hanu-sutbul-gui) 3.34+0.87% 3.49+0.87° 367+0.83" 3.16+1.11°" 359<**

Sliced raw beef(ukhoe) 337+0.92° 363+0.94%° 3.81+0.88° 3.44+1.08° 4.27***

Beef stew(sogogi-jjigae) 2.98+0.77° 3.15+0.82° 3.24+0.78" 3.24+0.83" 5.18*

'\?;';’t Boiled ox (head) (so(meri)-suyuk) 339+094 3.40+0.89 344094 336+0.86 007

Boiled bone stew with rice(gomtang) 3.39+098 349+095 3.49+087 3.16+1.03 1.05

Beef hot pot(sogogi-jeongol) 3.12+0.86 3.09+0.93 3.03+0.87 2.76+0.83 1.20

Bulgogi with herb(hanbang-sobulgogi) 297+094 293+0.99 294+097 3.00+0.71 0.05

Small freshwater snail soup(godiguk) 364+0.99° 3.42+1.19° 324+1.04° 29241.04° 4.15*

Seasoned small freshwater snail(godi-muchim) 3.16+0.96 3.04+1.07 2.84+095 2.81+0.94 252

~ Steamed carp(ingeo(bungeo)jjim) 3.04£0.87 291+098 291+1.01 3.12+0.88 0.65

Fr@"‘éi;t)er fish cicy carp stewlingeo{bungeo)-macuntang) 308+081 3124087 283082 2724102 257

Spicy catfish stew(megi(jjim)maeuntang) 309+093 3.18+0.88 2.98+091 2724084 232

Loach soup(chueotang) 343t091° 359+0.99° 3.40:0.92° 292+095° 3.43*

Braised dace(pirami-jorim) 283095 2.80+1.01 271+1.02 2.68+0.80 0.33

Grilled(steamed) shark(dombaegi-gui (jjim) 350+1.13* 3.35+1.17% 3.44+108° 2.76+088° 3.13*

 Shark soup(dombaegi-tang) 3124102 3.02+1.05 298+1.05 260+0.76  1.77

Sa‘tw‘g fish Shark(sangeo-pi pyeon) 293+1.18 280+1.18 276+1.10 2724089 047

Steamed dry walleye pollack(mareun-myeongtae-jjim) 3.01+1.00 2.85+095 293+1.07 2.64+0.70 1.09

Parboiled octopus(muneochae(sukhoe) 2.88+0.93 2.86+1.02 2.89+1.04 2.52+0.65 1.03

Stuffed duck with herb stew(hanbang-ori-baeksuk) 341+0.85° 355+0.73% 3.21+0.80° 2.80+0.71° 7.28***

Poultry Duck with herb bulgogi(hanbang-ori-bulgogi) 346+094% 3.49+0.77° 3.22+0.85% 2.76+0.66° 6.70***

@) Duck with herb stew(hanbang-oritang) 318+0.83* 337+0.78" 3.10+0.86° 2.72+08%° 4.30%*
Whole chicken ginseng soup(hanbang-dak-baeksuk) 340+0.8° 366+0.76° 3.30+0.88° 2.76+0.97° 8.31%**

Noodles  Fried dumplings (samsong)gun-mandu) 350+1.04 349+094 3.64+1.03 3.28+1.14 142

7 Boiled bone stew noodle(gomtang-guksu) 3.09+0.77 3.11+098 3.08+t0.99 2.80+0.82 0.8l

Soy Sauce Soybean and barley bran flour paste(sigeumiang) 3.03t1.13 287108 2.75+1.08 2.76+1.01 124

@) Meju, barley and pepper flour paste(jipjang) 309+1.12° 281+1.15° 270+1.02° 2.64+1.04° 2.60*

! ] Soybean leaves kimchi(kongnip-kimchi) 347+1.02% 324+1.11% 3.04+0.97° 2.84+099° 4.23+*

Sde(;j;sh& Seasoned vegetables with Ecklonia tolonifera(gompi-namul)  2.77+0.93  2.52+0.97 2.62+0.94 2.60+0.71 115
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.77+0.89" 3.68+0.88° 3.43+097° 3.00£091° 6.03***

*p<0.05, **p<0.01, ***p<0.001, Y 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
**Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 7. Recognition on Yeongcheon local food by dwelling period (MeantSD)
Duration of Dwelling(Yr)
Item Menu F-value
<4 5~10 11~15  16~20 >21
Charcod grilled premium beef(hanu-sutbul-gui) 343+0.87 3.44+0.81 3.34+093 3.31+0.86 3.68+090" 224
Sliced raw beef(ukhoe) 350+0.88% 3.42+0.84° 354+1.01%° 345+0.92° 3.84+0.94% 2.63*
Beef stew(sogogi-jigae) 3.14+0.80° 2.82+0.83° 3.22+.0.75% 3.08+0.77° 3.25+0.80° 2.61*
'V(';')at Boiled ox (head) (so(meri)-suyuk) 3.07+0.97° 3.04+0.80° 3.37+0.90° 3.34+0.81° 3.77+0.90* 8.00%**
Boiled bone stew with rice(gomtang) 3.11+099° 3.49+0.84% 3.32+.0.92% 3.34+1.02" 368+0.87% 3.59**
Beef hot pot(sogogi-jeongol) 2.82+0.87 293+0.81 309+0.93 3.10+0.86 3.16+0.89 140
Bulgogi with herb(hanbang-sobulgogi) 2.73+t095 3.18+0.94 3.09+0.77 281+0.97 2.94+1.01 202
Small freshwater snail soup(godiguk) 2.86+1.07° 2.96+1.15° 3.25+1.07° 3.77+0.97% 3.66+0.99* 9.02***
Seasoned small freshwater snail (godi-muchir) 3.34+0.81° 2.87+0.97" 2.97+1.04* 3.24+0.92° 3.17+0.98" 7.26%**
Freshwater Steamed carp(ingeo(bungeo)jjim) 2.52+0.88° 2.80+1.12" 3.09+0.93% 2.81+0.90° 3.24+0.86° 5.97***
fish  spicy carp stew(ingeo(bungeo)-maeuntang) 2.73+0.82° 3.13+0.81% 2.93+0.85™° 2.94+0.81° 319+0.86* 3.53**
@) Spicy catfish stew(megi(jjim)maeuntang) 2.75+0.81° 3.04+0.95™° 2.87+0.75" 3.11+0.81% 3.25:0.86" 3.82**
Loach soup(chueotang) 3.14+1.03% 3.44+0.94% 3.25+0.94® 358+0.95* 3.56+0.89° 2.62*
Braised dace(pirarmi-jorim) 2.2740.82° 2.64+0.96° 2.73+0.80" 2.61+1.03° 3.16+1.00* 8.05+**
Grilled(steamed) shark(dombaegi-gui(jjim) 2.84+1.01° 329+1.20° 3.09+1.05 3.48+1.08° 3.79+1.05 7.95+**
Saltwater Shark soup(dorbaegi-tang) 2.48+0.88° 3.09+1.10° 2.87+0.94* 305+1.03 3.26+1.02° 5.19+**
fish  Shark(sangeo-pipyeon) 2.27¢1.02° 2.82+1.07° 2.75+1.15° 2.84+1.06° 3.09+1.16* 4.24***
©) Steamed dry walleye pollack(mareun-myeongtae-jjim) 2.39+0.84° 2.76+1.05* 2.90+0.85% 3.10+0.95" 3.09+1.06° 4.96***
Parboiled octopus(muneochae(sukhoe) 266+1.08 2.82+1.03 294+0.90 2.80+0.88 290+1.02 068
Stuffed duck with herb stew(hanbang-ori-baeksuk) ~ 3.23+1.01 3.49+0.84 328+0.84 3.34+0.68 3.36+0.77 0.70
Poultry  Duck with herb bulgogi(hanbang-ori-bulgogi) 323+1.10 331+0.79 3.34+0.82 335+0.77 337077 024
4 Duck with herb stew(hanbang-oritang) 305+1.03 3.13+0.84 319+0.78 3.13+0.86 3.25+0.80 055
Whole chicken ginseng soup(hanbang-dak-baeksuk)  3.14+1.05 3.44+0.89 3.34+0.87 3.41+0.74 3.49+0.83 1.39
Noodles Fried dumplings (samsong)gun-mandu) 30241.13° 347+1.06° 3.49+0.92° 3.71+0.96® 3.86+0.94* 6.23+**
@ Boiled bone stew noodle(gomtang-guksu) 248+0.88" 3.20+1.04% 3.07+0.78" 3.16+0.85* 3.21+0.90° 6.02***
Soy Sauce Soybean and barley bran flour paste(sigeumjang) 2.16+0.96° 2.64+1.05° 2.84+0.89% 3.06+1.14% 3.17+1.10° 8.41%**
@) Meju, barley and pepper flour paste(jipjang) 2.3241.00° 2.60+1.10° 2.75+0.82° 2.85+1.11° 3.24+1.17* 7.09%**
- Soybean leaves kimchi(kongnip-kimchi) 2.68+1.07° 3.09+1.02° 3.25+0.85° 3.27+1.06° 3.42+1.07° 4.37+**
Sde(;i)lshes Seasoned vegetables with Ecklonia tolonifera(gompi-namul) 2.20+0.88" 2.49+0.92% 2.68+0.68° 2.68+0.84% 2.93+1.09* 3.90***
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.16+1.10° 3.58+0.87% 3.44+0.94% 3.68+0.88* 3.76+0.94% 3.78**

*p<0.05, **p<0.01, ***p<0.001, Y 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
**Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 8. The intention score for tourism product of Yeongcheon local food menu by gender (MeantSD)
Gender
Item Menu Total Rank  T-value
Male Femae
Charcoal grilled premium beef(hanu-sutbul-gui) 381+0.89  362+0.89  369+090Y 2 1.73
Sliced raw beef(ukhoe) 4.00£0.82 3.57+0.96 3.70+0.94 1 4.07***
Beef stew(sogogi-jjigae) 3.19+0.79 3224080 321080 16 -0.38
'\?%at Boiled ox (head) (so(meri)-suyuk) 3.47+0.93 3444087  3.45+0.89 5 0.32
Boiled bone stew with rice(gomtang) 3.4440.99 3.40+0.97 3.41+0.98 8 0.29
Beef hot pot(sogogi-jeongol) 3.00+0.83 3.20+0.84 3.15+0.84 17 -2.06*
Bulgogi with herb(hanbang-sobulgogi) 3.33£0.99 3.28+0.91 3.30+£0.93 13 0.40
Small freshwater snail soup(godiguk) 3.4440.96 3.27+1.02 3.32£1.00 10 1.45
Seasoned small freshwater snail(godi-muchim) 3.08+£0.89 3.04+0.92 3.05+0.91 22 0.42
Freshwater Steamed carp(ingeo(bungeo)jjim) 3.1440.91 2.97+0.94 3.02+0.93 24 152
fish spicy carp stew(ingeo(bungeo)-maeuntang) 3.03£0.82 3.04+0.86 3.03+0.85 23 -0.05
M Spicy catfish stew(megi(jjim)maeuntang) 3.04+0.88 310£0.88  3.08:088 21 057
Loach soup(chueotang) 3.30£0.89 3.31+0.96 3.30£0.94 1 -0.11
Braised dace(pirami-jorim) 2.82+0.99 2.85+096  2.84+097 29 021
Grilled(steamed) shark(dombaegi-gui(jjim) 3.62+1.01 344+1.10 3.50+1.07 3 134
_ Shark soup(dombaegi-tang) 3.3440.95 3.19+1.05 3.24+1.02 15 1.20
Sa't"v?g fish Shark(sangeo-pipyeon) 3.20+1.09 305+1.08  310+1.08 19 112
Steamed dry walleye pollack(mareun-myeongtae-jjim) 2.92+0.91 2.87+0.84 2.88+0.86 28 0.49
Parboiled octopus(muneochae(sukhoe) 3.01+1.07 2.94+0.86 2.96+0.93 26 0.64
Stuffed duck with herb stew(hanbang-ori-baeksuk) 3.31+1.00 3.39+£0.91 3.36£0.94 9 -0.68
Poultry ~ Duck with herb bulgogi(hanbang-ori-bulgogi) 3.31+0.99 3.47+0.87 3.42+0.92 7 -145
@ Duck with herb stew(hanbang-oritang) 3.24+0.89 3324092  330+001 12 -0.79
Whole chicken ginseng soup(hanbang-dak-baeksuk) 3.40+0.94 3.46+0.91 3.44+0.92 6 -0.50
Noodles Fried dumplings (samsong)gun-mandu) 3.59+1.03 3.42+0.97 3.47+0.99 4 142
) Boiled bone stew nood|e{gomtang-guksu) 3.08+0.96 310+0.92  3.09+094 20 -0.10
Soy Sauce Soybean and barley bran flour paste(sigeumiang) 2.87+0.93 297+1.01 2.94+0.99 27 -0.69
@ Meju, barley and pepper flour paste(jipjang) 2.90+0.96 301+098  298+097 25 -0.98
] ] Soybean leaves kimchi(kongnip-kimchi) 2.92+0.92 3.19+0.95 3.11+0.95 18 -2.38*
Sde(g)'gm Seasoned vegetables with Ecklonia toloniferagompi-namul) ~ 2.73t0.80 2774085  276:083 30  -0.37
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.21+1.10 3.28+0.97 3.23+0.99 14 -0.61

*p<0.05, ***p<0.001, " 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
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Table 9. The intention score for tourism product of Yeongcheon loca food menu by age (MeantSD)
Age
Item Menu F-value
16~29 30~39 >40

Charcoa grilled premium beef(hanu-sutbul-gui) 3.70£0.94 3.65+0.80 3.69+0.93" 0.96
Sliced raw beef(ukhoe) 3.72+0.90 3.81+0.97 3.61+0.95 1.08
Beef stew(sogogi-jjiga€) 3.32+083 3.25+0.78 3.10+0.78 2.26
'\?;.;at Boiled ox (head) (so(meri)-suyuk) 3.43+0.88 3.35£0.80 3.53+0.95 110
Boiled bone stew with rice(gomtang) 3.46+0.96 3.36£0.90 342+1.04 0.23
Beef hot pot(sogogi-jeongol) 3.24+0.82 3.09+0.83 3.11+0.87 0.92
Bulgogi with herb(hanbang-sobulgogi) 3.32+0.94 3.31+0.85 3.28+0.98 0.07
Small freshwater snail soup(godiguk) 3.2310.94 3.18+1.01 3.48+1.03 292
Seasoned small freshwater snail(godi-muchim) 3.03+0.89 2.95+0.98 3.13+0.87 0.99
Steamed carp(ingeo(bungeo)jjim) 2.96+0.93 2.95+0.93 3.12+0.93 1.19
Fr@"‘éi;t)er fish csicy cap stew(ingeo(bungeo)-maeuntang) 2.90+090 3014070  3.15:0.88 254
Spicy catfish stew(megi(jjim)maeuntang) 2.96+0.94 3.03£0.73 3.21+0.90 253
Loach soup(chueotang) 3.22+1.04 3.19+0.88 3.45+0.89 2.59
Braised dace(pirami-jorim) 2.69+0.97° 2.78+0.89™ 2.99+0.99% 3.07*
Grilled(steamed) shark(dombaegi-gui(jjim) 3.66+1.09 3.33+1.07 3.49+1.05 2.26
~ Shark soup(dombaegi-tang) 3.39+£1.18 3.1440.90 3.19+0.97 171
Sa"""a;er fish chark(sangeo-pipyeon) 206:11%  298:096°  327+110° 307
® Steamed dry walleye pollack(mareun-myeongtae-jjim) 2.89+0.97 2.88+0.83 2.88+0.80 0.01
Parboiled octopus(muneochae(sukhoe) 2.95+1.10 2.99+0.85 2.95+0.84 0.06
Stuffed duck with herb stew(hanbang-ori-baeksuk) 3.39+1.08 3.33:0.83 3.37£0.91 0.09
Poultry Duck with herb bulgogi(hanbang-ori-bulgogi) 3.45+0.98 3.32+0.86 3.47+0.92 0.79
@) Duck with herb stew(hanbang-oritang) 3.36+1.03 3.25+0.83 3.28+0.87 0.37
Whole chicken ginseng soup(hanbang-dak-baeksuk) 3.40+0.97 3.36£0.82 3.52+0.94 0.93
Noodles Fried dumplings (samsong)gun-mandu) 3.63+x1.07 3.32+1.01 3.45+0.90 240
@ Boiled bone stew noodle(gomtang-guksu) 3.10+1.05 3.06+0.86 3.10+0.90 0.77
Soy Sauce Soybean and barley bran flour paste(sigeumjang) 2.73+1.01°  291+0.85°  312¢1.02°  4.81**
@) Meju, barley and pepper flour paste(jipjang) 2.79+#1.00°  298+0.83°  3.12+1.03 3.32
! ] Soybean leaves kimchi(kongnip-kimchi) 2.96+0.96 3.06£0.84 3.25+0.99 2.80
S'de(gmes Seasoned vegetables with Ecklonia tolonifera(gompi-namul) ~ 2.76:0.90 267075 281082 079
Seasoned)acorn starch jelly(dotorimuk(muchim) 3.32+1.01 3.20£0.96 3.24£1.00 0.33

*p<0.05, **p<0.01, ***p<0.001, Y 5-point Likert Scale(1=disagree strongly, 5=agree strongly)

**Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 10. The intention score for tourism product of Yeongcheon local food menu by education (MeantSD)
Education
Item Menu i : (|) gr College University > gﬁ;a[e F-value
Charcoa grilled premium beef(hanu-sutbul-gui) 354+0.90 3.73t090 3.79+0.89 3.64+0.91" 1.40
Sliced raw besf(ukhoe) 352+0.90° 3.75+1.00° 387+0.90° 352+096°  2.81*
Beef stew(sogogi-jjigae) 327+0.74 3.25+0.88 3.13+0.79 3.20+0.76  0.61
'\?%at Boiled ox (head) (so(meri)-suyuk) 340+0.82 360+093 339+093 3.36+081  1.29
Boiled bone stew with rice(gomtang) 342+086 351+1.10 3.34#099 3.40+0.87 0.46
Beef hot pot(sogogi-jeongol) 327+0.81 320+097 304+0.78 2.96+0.68  1.79
Bulgogi with herb(hanbang-sobulgogi) 3.29+1.03 3.44+0.97 325+0.86 3.04+0.61 1.45
Small freshwater snail soup(godiguk) 349+1.04 337£1.10 3.19+092 330:071 246
Seasoned small freshwater snail (godi-muchim) 3224096 3.07+0.99 294+0.85 2.80+0.50 2.45
Freshwater Steamed carp(ingeo(bungeo)jjim) 311+1.03 297+0.96 2.99+0.87 3.04+0.61 0.45
fish spicy carp stew(ingeo(bungeo)-maeuntang) 3.04+0.80 3.10+0.94 297+0.85 3.04+0.68 0.37
@) Spicy catfish stew(megi(jjim)maeuntang) 313+0.79 3.23+t0.93 297+093 2.84+062 221
Loach soup(chueotang) 335+0.86° 353+0.99" 313+0.94° 312+093°  340*
Braised dace(pirami-jorim) 291+099 277+1.01 290+0.98 2.60+0.50 0.97
Grilled(steamed) shark(dombaegi-gui (jjim) 351+1.04 348+1.14 358+1.05 3.12+1.01 1.28
~ Shark soup(dombaegi-tang) 339+097° 3.14+1.04° 330+1.09° 2.72+068°  3.28*
Sa't"v(agr fish Shark(sangeo-pipyeon) 324+1.07 303+1.09 306+1.13 2.88+088 111
Steamed dry walleye pollack(mareun-myeongtae-jjim) 3.01+0.84 2.80+0.86 292+0.92 252+0.51 2.56
Parboiled octopus(muneochae(sukhoe) 2974092 2974087 3.03t1.04 2.60+0.50 1.46
Stuffed duck with herb stew(hanbang-ori-baeksuk) 351+0.83° 360+0.95* 318+1.01° 2.72+0.46° 8.68***
Poultry Duck with herb bulgogi(hanbang-ori-bulgogi) 352+0.82° 365+0.96" 3.22+0.98% 3.08+0.64° 5.24***
@) Duck with herb stew(hanbang-oritang) 342+0.86° 345+0.95* 3.11+096® 3.08+057° 348
Whole chicken ginseng soup(hanbang-dak-baeksuk) 354+0.88° 3.69+0.90* 3.26+0.95° 292+0.64° 7.12%**
Noodles  Fried dumplings (samsong)gun-mandu) 344+093° 360+0.93* 351+1.05° 292+1.04°  3.30*
@) Boiled bone stew noodle(gomtang-guksu) 3.12+0.76° 329+0.99*° 301+0.99° 2.60+091°  4.04**
Soy Sauce Soybesn and barley bran flour paste(sigeumjang) 3.13+0.98* 3.00+1.00° 2.80+1.01° 264+0.70°  2.94*
@ Meju, barley and pepper flour paste(jipjang) 320+0.96* 2.98+099° 2.84+098° 268+0.80°  3.30*
o Soybean leaves kimchi(kongnip-kimchi) 338+0.95* 323+0.94° 281+090° 2.88+0.78° 7.76***
Slde(?()j)lsh&s Seasoned vegetables with Ecklonia tolonifera(gompi-namul) 2.91+0.83  2.74+0.85 2.69+0.85 2.52+0.51 2.06
Seasoned)acorn starch jelly(dotorimuk(muchim) 3424093 3.40+1.02% 3.03+1.00° 3.12+093 3.63**

*p<0.05, **p<0.01, ***p<0.001, Y 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
*Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 11. The intention score for tourism product of Yeongcheon loca food menu by dwelling period

(MeantSD)

Item Menu

Duration of Dwelling(YT)

<4

5~10

11~15 16~20

F-vaue
>21

Charcoa grilled premium beef(hanu-sutbul-gui)
Sliced raw beef(ukhoe)

Beef stew(sogogi-jjigae)

Boiled ox (head) (so(meri)-suyuk)

Boiled bone stew with rice(gomtang)

Meat
@)

3.60£0.92° 3.84+0.88"

3.45+0.85
3.09+0.80
3.23+0.74°

3.73:0.96
3.11+086
3.31+0.87°

3.74+0.73" 3.35+0.94°
359+0.83 3.64+0.93
329+0.75 3.08+0.71
347+0.92% 3.24+0.88°

3.27+1.00° 3.40+1.07% 3.40+0.88%® 3.18+1.00°

381+0.93" 3.27+*
390£1.02 204
333083 162
3.7240.88* 4.32¢**
365£0.94% 2.79*

Beef hot pot(sogogi-jeongol) 302+0.82 3.04+0.88 326+0.78 3.11+0.83 318+0.88 0.81
Bulgogi with herb(hanbang-sobulgogi) 3.32+0.88° 3.71+0.92° 329+0.90° 3.03+090° 327+0.94° 3.63**

Small freshwater snail soup(godiguk) 30240.93° 3.04+1.00° 3.15+0.93° 3.48+0.92° 3.58+1.06* 4.69***

Seasoned smadll freshwater snail(godi-muchim) 298+0.93 296+0.90 2.84+0.78 3.19+0.85 3.17+099 201
Freshwater Steamed carp(ingeo(bungeo)jjim) 2.75+0.87° 2.96+0.93° 2.93+0.89% 2.98+0.95° 3.26+0.94* 2.99*
fish spicy carp stew(ingeo(bungeo)-maeuntang) 275+0.92 311+1.05 3.16+0.75 290+0.74 3.12+0.82 2.37*
(1) Spicy catfish stew(megi(jjim)maeuntang) 2.80£0.95 3.27+099 3.12+0.80 3.08+0.80 3.11+0.87 174
Loach soup(chueotang) 2.89+1.04° 3.29+0.87% 3.35:0.82° 3.27+0.96° 3.49+0.95* 3.27**

Braised dace(pirami-jorim) 2.45+0.79° 2.78+1.00° 2.87+0.90* 2.77+1.01® 3.06+1.00* 3.30**
Grilled(steamed) shark(dombaegi-gui(jjim) 3.1140.99° 3.38+1.05™ 3.22+1.02° 3.6+21.01% 3.821.+09° 5.49+**

Saltwater Shark soup(dombaegi-tang) 2.89+0.97° 3.09+1.12™ 3.03+0.86° 3.39+1.01* 350+1.04* 4.38***
fish  Shark(sangeo-pipyeon) 2745099 2914112 322+1.09 308+1.08 3.24+1.07 2.19**
(®)  Steamed dry walleye pollack(mareun-myeongtae-jjim) 2.52+0.73° 2.84+0.85® 2.99+0.82° 2.83+0.77% 3.01+0.95° 2.86
Parboiled octopus(muneochae(sukhoe) 2057+0.87° 3.16+0.85° 3.01+0.84* 2.81+0.76® 3.02+1.06* 3.70**

Stuffed duck with herb stew(hanbang-ori-baeksuk) 341+1.06 360+1.01 343+0.85 3.18+0.88 3.31+094 151

Poultry  Duck with herb bulgogi(hanbang-ori-bulgogi) 343+1.00° 3.78+0.90° 356+0.84% 3.24+0.88" 3.28+0.93° 3.33+*
4 Duck with herb stew(hanbang-oritang) 336+1.01 3424094 3.38+0.77 3.19+0.96 3.22+092 0.78
Whole chicken ginseng soup(hanbang-dak-baeksuk) 3324103 362+0.91 349+0.89 3.37+0.94 342+094 0.77

Noodles Fried dumplings (samsong)gun-mandu) 3.20£1.02 340+0.89 3.32+091 3.60+1.05 3.63+1.01 219
@ Boiled bone stew noodle(gontang-guksu) 2.86+1.03 320+1.01 3.13+0.83 298+0.84 3.17+097 125
Soy Sauce Soybesn and barley bran flour paste(sigeunjang) — 2.41+0.79° 2.73+1.03% 3.01+0.78% 2.97+0.99" 3.20+1.07% 5.97+**
(@ Mequ, barley and pepper flour paste(jipjang) 2.61+0.95° 2.84+0.98° 2.96+0.74% 2.92+0.91% 324+1.10* 3.84**
S Soybean leaves kimchi(kongnip-kimchi) 257+0.90° 3.04+0.77° 3.12+0.74% 3.13+1.00° 3.34+1.04* 545***
Sde(;)lsh& Seasoned vegetables with Ecklonia tolonifera(gompi-namul) 2.39+0.72° 2.82+40.83* 2.79+0.64° 2.65+0.77° 2.93+0.96* 3.86***
Seasoned)acorn starch jelly(dotorimuk(muchim) 346+1.10%° 3.27+1.07° 3.38+0.83° 3.00+091° 3.42+1.02* 254

*p<0.05, **p<0.01, ***p<0.001, ” 5-point Likert Scale(1=disagree strongly, 5=agree strongly)
*Means in the row with different superscripts are significantly different a p<0.05 level by Duncan's multiple range test
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