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Dining-out Tendencies of Foreign Residents for Meat Dishes in Korea
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Abstract

This study was conducted to provide fundamental data for the Korean food service industry by researching the awareness
and consumption tendencies of 180 domestic foreign residents towards Korean meat dishes. The results showed differences
in the preferred types of food depending on gender; men tended to like meats, followed by stews, and rice, whereas women
tended to like meats, followed by rice, and stew. The foreigners who participated in this research dined at Korean restaurants
at least 20 times per month on average, regardless of their place of residence. Dishes with the lowest intake were suyuk
(boiled meat, 66.7%) and dakbokkeumtang (sautéed chicken stew, 67.8%) and dishes with the highest intake tended to be
roasts, which are relatively easier to prepare. The types of preferred food were in the order of galbi, bulgogi, and dakgalbi,
and the least favored foods were yukgaejang, followed by suyuk, and seollengtang. “It is delicious” was the response found
most frequently as a reason for preference regardless of the type of meat dish, and the reason for distaste was: “It is not
delicious” This demonstrated that taste was the most important factor when visiting a Korean restaurant. Unexpectedly,
sirloin roast, beef galbi stew, chicken stew, samgyetang, and dakbokumtang were not favored because of unfamiliar aroma
and taste. In the case of galbi, “It is not very sanitary” was the main factor in responses. For areas of improvement, food
sanitation, meat smells left on clothes, and smoke generated during roasting were factors with a high degree of importance,
whereas the use of gas burners and the blackening of bowls were found to have a lower degree of importance.

Key Words: Preference, Consumption Pattern, Foreign Residents

1. A = 2004; MCST 2005; Hong 2] 2007).

& fEvebs AlA 10919 AR ekl &
=, 4 9 EHDP 5 5”0}*10}94 REF, 24E A 3
R ER COR - ZE 5 AAR R EEtal Q=
N ‘3—4 742 E’rﬂ*PﬁA ﬂ‘*ﬁ? 3] A&, ¥R F
A A Y Soll ol =719 M A4 & 2
Alof gt 2J=RlE9] A= A =okA|aL ik, oe uh
o FEE SHOE A 9 AA 5 ot EofollA g4
< AAS} st B =8 7)ol Qlh(Akiko 2006
Jang 2006), E3] AH = FHA] T4

o
o
ot
N
rﬁ
£
ull
[
o
o
=)
)
Q_l'l
=
30

MIFAFF

S210] 71 FP o] shFat 2 BEAQ Wzt 9
@ ojolgloR A A TP AeoR Hes
off wieh AlA ofe] 2= A= 52419] AlAISR] A 7]
2o]1 9tk (Khoe 5 2007), sHt-2Alo] gl o]=tolE9]
71% A A4S 7hsAdoll thigt B7he AR A
T, A tidolu A Smit Aolsitt, eyt thekRt At
ArE S HE AR 24 ASfsiut A9 nE

% 249 AL 15 Ao Briskn gt AdS
i 237), W, 5 U, ) 5 2
obh Ao Lehba glov], URIISS WYL, u%
g, 237], 77, AAE, ARIES '], 4
A, Wl S, A4 58 Folshe A0 2AED
UL, ARbA oz FHA] Folle a7 a2 (4H], Eal7], 4
& 57} olele] MEEsl B Aom uHT Yot
(Moon 5 1986; Lee 5 1993; Lee & Oh 1995; Jang 5

N

3
£
4
o

*Corresponding author: Eun-Mi Kim, Korea Food Research Institute, 516 Baekhyeon-dong, Bundang-gu, Seongnam-si, Gyeonggi-do 463-746, Korea

Tel: 82-31-780-9287  E-mail: kem@kfti.re kr



1996; Lees 1996; Han =
Joo = 2001).

1998; Chang & Cho 2000,

/\1

o]—g | REs 1}7\]0}_1_ 09 g4, -
i, WS, B gom nagosy B

T A AAE HE Hk(Sloan 2002), # 15+
M= ?1’5.—% AR S=lEl dide= ﬂ%oloﬂﬂl A
Swrb e e itk gh arjee|e] Anlgdde
shefsto] ojet TeE 9AAAe] MHARE Taotnr}
AT,

o
=
=

Y
X

> 1 lo _I
Im

‘IF

& 7k

-

I A7 Wg Y

RE IV IO
2AR= 20009 1080] AJ23le] 129 U7 % 22 5
o ANstg o S e, 71K el A% Gl 9
e fhyom *‘*lo%ﬁu} e e 229% F %
275E 815510l (21581 94.8%) LA SHL Ao
LB0E 1 <170 1A AR o8I

N
P
Pl

S $1te] 7120) Felah AaeTE 3

Iri '
re

= =
5] MEAS 2 The, X0 AHIAHS Bl 4
g 5 2 Ao ARgSltE B4 Amo) AREE T A
olgle 180 o HEz| Srkxlo] QubAlEta} FHAT 2
Fell e 155 % S B gen A5
oh HEAL ZARREE ZAARRL 9elo] 712
o ZAES] e HEE ST T SR o9

3. At=o| EM
A¥f 42 RlE 24T e AE, Aol mhE aHA
o] zfo]7} Qli=A] SPSS(SPSS 12.0) SARAZ2 IS
olgsto] oAl AAS stock. TRre] AukaRlat o
Aol diigt olulA], $7 22 HF4T0) BE r|5E} 2
He o] B WERAS AXSAT, T 240 o
3 7)5me} shale] MANE, AT ol 4, o

1. ZAICHRIS] ettt AR
““XMI S SHAY] GRARE (Table 1) e,
&, U] BR8-S 53.9% , 42.8%E U3 S2Fo|n] | 21~30

)

ILAZ 2=elEe] 17|2e(of thet AH[MEY 569

<Table 1> General characteristics of foreigners participated this

survey
Items Frequency %
Ethnicity Caucasian 58 32.2
Native American 1 0.6
Hispanic 2 1.1
Asian 96 53.3
Two or more races 9 5.0
Other 14 7.8
Gender Man 97 53.9
Woman 77 42.8
Missing 6 3.3
Age <20 age 23 12.8
21-30 age 123 68.3
31-40 age 25 13.9
41-50 age 8 4.4
Missing 1 0.6
Occupation Students 129 71.7
Worker 34 18.9
Self-employed 4 2.2
Others 9 5.0
Missing 4 2.2
Residence <6 month 40 22.2
period 6-12 month 13 7.2
12-24 month 32 17.8
>24 month 24 13.3
Missing 71 39.4
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<Table 2> General preferences of Korean foods

Items Frequency %
Preferences Like 138 76.7
Neither like nor dislike 40 222
Dislike 2 1.1
The reasons of ~ Taste 94 52.2
like Healthy 43 23.9
Uniqueness 17 9.4
Good Appearance
(color, sﬁfpe) 3 17
Others 4 2.2
missing 19 10.6
Type of Korean  Meat 78 43.3
food which Stew 36 20.0
likes Rice 35 19.4
Noodle 7 3.9
Others 2 1.1
missing 22 12.2
The reason Expensive 2 5.1
which does Tasteless 3 15.4
not like Unfamiliar 10 25.6
So hot 3 15.4
Strong smell 12 30.8
Others 3 7.7

L v 2
8= HERSITH
o1Fd gt S419] 7|5 S AR AIk= (Table 3)
7} 2}, Native American?} Hispanic & A£& HlE=
7 HolA] AN T Ak Qo] Aol Eol

shet i oj7lo] 7Hk malt. Folshs ol gt HE QI

T Vo

0125514 g7 uhzolehs st Ak

o] Yrole} eskct.
(Table 4)olq 50| AR G784l0] 7|5ES 24
3 A3 WA o B S ALS Fokiiths oj7lo] ¥
ott, Fobshe olgmi UHAHESANY o 24}
Holom], HEshe SA02E WAl 49 WIHER
BRY 20w, olio] A9 WRURERY wow &
ApEIolet, okl ghe ol WATH o4 W e )
Aok el ghobd 7k 5l Aelo.z guksiont
3. B2 SAlo] M3 HIEe A ¥R o)
(Table 5ol 4 H50] T T B AL PHsks

. é\]
= 203] o]o] 35.6%= 7P WAL, WEol=E A
AR ELAEC] o2 ZAREQIEE, #5717l w2 (Table

6>2] A5 B Kweon & Yoon(2006)%] Z=AFAQ} &
ASHA AF717t0] Ao 3 & et 203] o] =
A ARt vl S7ske 2e 2 ¢ Sl 1
2Lt 12~24704 9] AFALS] FHo|lM= 1 HlEo] 23]
Uo Aoz ALY, o) HA 2ARIYSE st
'TH =] et A1tk Ak é% 35719
L ZARIYS7) ZRe Avt A= Aoz AzhE]o] ATt
HJrEW AF7IPER FEI 2ARIYS ﬁlﬂo}oﬂ ol
A v 3hE Kweon & Yoon(2006)2] ZAFATIR} G-AKSH
A AF7I17e] AR A=EAle ARt vleo] S7F
o Jor FHHEY & dqoM= o Bt AT
w3 12~ 247089 AFAE AlQfstal AF7Igte] A4
= 3t et 203] o] A AR Bleol
71t AARE ffel WEshs Ao® ARSI

<Table 3> Korean food preference according to various ethnicity Frequency (%)
Items Caucasian Asian s i s Other X2 value
races

Preferences Like 52(89.7) 66(70.2) 7(77.8) 11(78.6) NS

Neither like nor dislike 6(10.3) 26(27.7) 2(22.2) 3(21.4)

Dislike 0(0.0) 2(2.1) 0(0.0) 0(0.0)
The reasons of Taste 34(66.7) 51(58.0) 3(50.0) 5(45.5) NS
like Healthy 6(11.8) 26(29.5) 3(50.0) 4(36.4)

Unique 9(17.6) 6(6.8) 0(0.0) 2(18.2)

Good Appearance (color, shape) 0(.0.0) 3(3.4) 0(0.0) 0(0.0)

Others 2(3.9) 2(2.3) 0(0.0) 0(0.0)
Type of Korean Meat 22(43.1) 43(50.0) 4(66.7) 7(70.0) NS
food which likes Stew 11(21.6) 20(23.3) 2(33.3) 1(10.0)

Rice 12(23.5) 20(23.3) 0(0.0) 2(20.0)

Noodle 4(7.8) 3(3.5) 0(0.0) 0(0.0)

Others 2(3.9) 0(0.0) 0(0.0) 0(0.0)
The reason which ~ Expensive 1(16.7) 0(0.0) 1(33.3) 0(0.0) 35.977"
does not like Tasteless 0(0.0) 5(20.8) 1(33.3) 0(0.0)

Unfamiliar 2(33.3) 6(25.0) 0(0.0) 0(0.0)

So hot 0(0.0) 3(12.5) 1(33.3) 2(66.7)

Strong smell 0(0.0) 10(41.7) 0(0.0) 1(33.3)

Others 3(50.0) 0(0.0) 0(0.0) 0(0.0)

*p<0.05, **p<0.01, **p<0.001, NS: Not significant
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<Table 4> Korean food preference by gender

Male Female 5
Items X* value

Frequency % Frequency %

Preferences Like 74 76.3 60 77.9 NS
Neither like nor dislike 22 22.7 16 20.8
Dislike 1 1.0 1 1.3

The reasons of Taste 49 55.7 42 60.9 NS
like Healthy 26 29.5 16 23.2
Unique 9 10.2 8 11.6
Good appearance (color,shape) 1 1.1 2 2.9
Others 3 3.4 1 1.4

Type of Korean Meat 44 50.0 32 48.5 NS
food which likes Stew 21 23.9 14 21.2
Rice 17 19.3 17 25.8
Noodle 4 45 3 4.5
Others 2 2.3 0 0.0

The reason which  Expensive 2 11.1 0 0.0 NS
does not like Tasteless 1 5.6 4 222
Unfamiliar 5 27.8 5 27.8
So hot 3 16.7 2 11.1
Strong smell 5 27.8 6 33.3
Others 12 11.1 1 5.6

*p<0.05, **p<0.01, **p<0.001, NS: Not significant

<Table 5> The frequency and reason of visiting Korean restaurant ojt}, 1 A1} 203] ookl Ft o] 7 wWekom
Ttems Frequency % H79] A5 54.0%7F 203] o)/folztal -3Hsto] of/d9] H]
The frequency of visiting <5 times 44 24.4 SR =7 eyttt ol hr2e JA8 oA 2 A
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The reason of visiting Meal 126 70.0 (Table D= 3= &A1) o|u|AE ZAFSH Zul= Hho]
Forean rescurant wopton 2 s FEHG0.7%) A7) FU (631.7%) 4% BUR(5.0%)
Others 12 6.7 o] o= FHTIGT) o] Ail= APAF(Na 5 2008)9]
missing s 28 SOl SADATL e LA ARG SAle] Arel SA
2AS 2 5 g
(Table 7)< ¢1FH AT W Sl4et olfE 2ARE g 2419 HebHogr= wlwo thekAd(19.4%)) Tt
Aito|t}, Native American®} Hispanic2 BlE7} o] (17.2%)y QAN (14.4%)) 2 H(11.1%)2] &2 ZAME
Alelstoiet, Caucasiand} obAJofRlS gF & ot 203] o] oF oA A9 ou|R|oflA] T HE SHES K
goleh= SHol 7HE Eskth, £EI(Two or more races) Q1 ohegt il (5.6%)9F &2 Weho e Azbs) & 4= Sl
o] %%, 53 ulgte] WEISE F1g ol SEskect. WS FUS WY G SAY A S Tl
2 BAL QFo] BAge] AAkgol 71 Wkt oA, A 4, ARl SO vegon i
(Table 8y P ¥ o4 A7) WIS 2ARF 23 clopdn B uaHoR AZshy e o 4 gtk
<Table 6> The frequency of visiting Korean restaurant according to residence period
I < 6 month 6-12 month 12-24 month >24 month
tems
Frequency % Frequency % Frequency % Frequency %
< 5 times 5 12.5 2 15.4 4 12.9 1 4.2
5-10 times 3 7.5 3 23.1 4 12.9 3 12.5
10-15 times 5 12.5 0 0.0 8 25.8 5 20.8
15-20 times 7 17.5 1 7.7 1 3.2 2 8.3
>20 times 20 50.0 7 53.8 14 45.2 13 54.2
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<Table 7> The frequency and the reason of visiting Korean restaurant according to the Ethnicity

Items Caucasian Asian Two or more races Other X2 value
Frequency < 5 times 14(25.4) 22(24.2) 4(50.0) 4(28.5) NS
5-10 times 7(12.7) 10(11.0) 2(25.0) 4(28.6)
10-15 times 8(14.5) 11(12.1) 1(12.5) 1(7.1)
15-20 times 8(14.5) 6(6.6) 0(0.0) 1(7.1)
>20 times 18(32.7) 42(46.2) 1(12.5) 4(28.6)
Reason Meal 43(79.6) 65(69.1) 4(50.0) 10(71.4) 17.940*
Reception 0(0.0) 1(1.1) 1(12.5) 0(0.0)
Meeting 7(13.0) 22(23.4) 1(12.5) 4(28.6)
Others 4(7.4) 6(6.4) 2(25.0) 0(0.0)
*p<0.05, **p<0.01, ***p<0.001, NS: Not significant
<Table 8> The frequency and the reason of visiting Korean restaurant according to the gender
Mal Femal
Items < cmae X2 value
Frequency % Frequency %
<5 times 21 22.8 21 28.4 NS
F 6-10 times 12 13.0 11 14.9
requency 10-15 times 15 16.3 6 8.1
15-20 times 10 10.9 7 9.5
>20 times 34 54.0 29 39.2
Meal 75 79.8 47 62.7 9.194
Reason Reception 0 0.0 2 2.7
Meeting 12 12.8 21 28.0
Others 7 7.4 5 6.7
*p<0.05, **p<0.01, **p<0.001, NS: Not significant
<Table 9> Image and improvement factors of Korean food L JrolEa RAFE QL)
Items Frequency % AFE o] B2 1719 713 2AMER FoRRit =
Good taste 66 367 %‘é’“ 1 86.0%%2 7 = gttt 2l 85.5%9] S
I \(;o?d health ?g 3;2 B2 B, AFEARS 80.5%9] e Bt 71 o
mage arious menu . o HAATLS HAY RGO & L
Strong seasoning 27 15.0 = /‘ij%i v B Forttt. "= 2ol 60.8%
Others 8 4.4 T2 AEAL, Alofdith = SHE 13.3%% A A
missing 1267 ot} HEERe 62.6%9 SEATL Foluitt o] Sxel
Improvement X;S;Zarance (color, type) i(l) Hf AL, Hofgith= SHES 16.4%= RAE QI
> . /\ ] = CH E B
factors Flavor (unique smell) 19 10.6 (Table 1)eJA] = S I P e i
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Menu variety of selection 35 19.4 ZABE AT 7P =2 kERE HOl 22412 7MY Ea17)
Price 10 5.6 ek el 1O HhETZ Hol O
Dangerousness of shifting meat grill 4 2.2 yEdrel o et e S ies Bel S
Hot vessel 6 3.3 Al ST S AR & OE 1’]"41’]":}
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<Table 10> Preference of Korean meat dishes

o

I Intake experience Like Neither like nor dislike Dislike
t
o Frequency % Frequency % Frequency % Frequency %
Bulgogi 178 98.9 153 86.0 21 11.8 4 22
Galbi 165 91.7 141 85.5 21 12.7 3 1.8
Deungsim gui 123 68.3 79 64.2 39 31.7 5 4.1
Samgyeopsal 164 91.1 132 80.5 18 11.0 14 8.5
Dakgalbi 159 88.3 134 84.3 20 12.6 5 3.1
Sogalbi jjim 130 72.2 88 67.7 30 23.1 12 9.2
Bossam 135 75.0 82 60.3 36 26.5 17 12.5
Duwacji galbi jjim 132 73.3 95 71.9 28 21.2 9 6.8
Dak jjim 138 76.7 104 75.4 28 20.3 6 43
Suyuk 120 66.7 73 60.8 31 25.8 16 13.3
Galbitang 159 88.3 118 74.2 31 19.5 10 6.3
Seolleongtang 140 77.8 89 63.6 32 22.9 19 13.6
Samgyetang 142 78.9 104 73.2 29 20.4 9 6.3
Yidkgacjang 134 744 83 61.9 29 21.6 22 16.4
Dakbokkeumtang 122 67.8 77 62.6 29 24.4 16 13.0
<Table 11> Preference for meat dishes excluding the Ordinary quality
Intake experience Like Dislike Complacency
Items
Frequency Frequency % Frequency % (rank)
Bulgogi 157 153 97.5 4 2.5 2
Galbi 144 141 97.9 3 2.1 1
Deungsim gui 84 79 94.0 5 6.0 5
Samgyeopsal 146 132 90.4 14 9.6 9
Dak-galbi 139 134 96.4 5 3.6 3
Sogalbi jjim 100 88 88.0 12 12.0 10
Bossam 99 82 82.8 17 17.2 11
Duwaeji galbi jjim 104 95 91.3 9 8.7 8
Dak jjim 110 104 94.5 6 5.5 4
Suyuk 89 73 82.0 16 18.0 14
Galbitang 128 118 92.2 10 7.8 6
Seolleongtang 108 89 82.4 19 17.6 13
Samgyetang 113 104 92.0 9 8.0 7
Yukgaejang 105 83 79.0 22 21.0 15
Datkbokkeumtang 93 77 82.8 16 17.2 12
ofehiz o}t o] QoA ek grE A 2 wke. 4l STk v MRS B4 9 841 48, A
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<Table 12> Reason for the preference to Korean meat dishes

Items Good taste  Good health Gene.rous Good texture  Easy to eat Others
portion
Bulgogi Frequency 147 4 1 1 0 0
% 96.1 2.6 0.7 0.7 0.0 0.0
Galbi Frequency 129 7 1 3 0 0
% 92.1 5.0 0.7 2.1 0.0 0.0
Deungsimgui Frequency 74 5 0 0 0 0
% 93.7 6.3 0.0 0.0 0.0 0.0
Samgyeopsal Frequency 118 3 3 1 3 2
% 90.8 2.3 2.3 0.8 2.3 1.5
Dak-galbi Frequency 109 10 7 2 3 0
% 83.2 7.6 5.3 1.5 2.3 0.0
Sogalbi jjim Frequency 79 5 0 2 0 0
% 91.9 5.8 0.0 2.3 0.0 0.0
Bossam Frequency 69 10 2 0 0 0
% 85.2 12.3 2.5 0.0 0.0 0.0
Duwaeji galbi jjim Frequency 81 6 3 1 0 0
% 89.0 6.6 3.3 1.1 0.0 0.0
Dak jjim Frequency 90 5 3 0 1 0
% 90.0 5.0 3.0 0.0 1.0 0.0
Suyuk Frequency 61 6 2 1 0 0
% 87.1 8.6 2.9 1.4 0.0 0.0
Galbitang Frequency 100 15 1 0 1 0
% 84.7 12.7 0.8 0.0 0.8 0.0
Seolleongtang Frequency 61 24 1 0 1 1
% 69.3 27.3 1.1 0.0 1.1 1.1
Samgyetang Frequency 74 28 0 0 0 0
% 71.8 27.2 0.0 0.0 0.0 0.0
Yukgaejang Frequency 75 6 0 0 0 0
% 90.4 7.2 0.0 0.0 0.0 0.0
Dakbokkeumt-ang Frequency 70 3 3 0 0 0
% 92.1 3.9 3.9 0.0 0.0 0.0
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<Table 13> Reason for the dislike to Korean meat dishes

Irems Unf i:;aesant Expensive applesjrince Unf{:;r:;irliar Inconvenient Unhé%fnic Others
(color, type)

Bulgogi Frequency 1 0 0 0 0 0 3
% 25.0 0.0 0.0 0.0 0.0 0.0 75.0

Galbi Frequency 0 0 0 0 1 2 0
% 0.0 0.0 0.0 0.0 33.3 66.7 0.0

Deungsimgu-i Frequency 0 0 0 2 0 0 3
% 0.0 0.0 0.0 40.0 0.0 0.0 60.0

Samgyeopsal Frequency 4 0 0 1 0 0 7
% 33.3 0.0 0.0 8.3 0.0 0.0 58.3

Datkgalbi Frequency 2 1 0 0 0 0 2
% 40.0 20.0 0.0 0.0 0.0 0.0 40.0

Sogalbi jjim Frequency 3 0 0 4 1 0 3
% 27.3 0.0 0.0 36.4 9.1 0.0 27.3

Bossam Frequency 8 0 0 8 0 0 0
% 50.0 0.0 0.0 50.0 0.0 0.0 0.0

Duwaeji galbi jjim Frequency 6 0 0 1 0 0 2
% 66.7 0.0 0.0 11.1. 0.0 0.0 22.2

Dak jjim Frequency 1 0 0 2 0 1 2
% 16.7 0.0 0.0 33.3 0.0 16.7 33.3

Suyuk Frequency 8 0 0 3 0 0 4
% 53.3 0.0 0.0 20.0 0.0 0.0 26.7

Galbitang Frequency 3 0 2 1 0 0 4
% 30.0 0.0 20.0 10.0 0.0 0.0 40.0

Seolleongtan-g Frequency 9 0 0 3 2 0 4
% 50.0 0.0 0.0 16.7 11.1 0.0 222

Samgyetang Frequency 0 0 0 2 0 1 3
% 0.0 0.0 0.0 28.6 0.0 14.3 429

Yukgaejang Frequency 6 0 4 5 1 0 4
% 28.6 0.0 19.0 23.8 4.8 0.0 19.0

Dakbokkeumtang Frequency 3 0 1 4 0 1 5
% 21.4 0.0 7.1 28.6 0.0 7.1 35.7

*No consideration
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<Table 14> Disadvantage of taking Korean meat dishes

Smoke

The dangerous-

Items Meat smells left nerated in n ¢ Diftin The use of gas  The blackening Contaminated Food
on the outfit generate €SS ot shitting burners of the bowls by seasoning hygiene
roasting meat grill
Very important 23(12.8) 26(14.4) 18(10.0) 18(10.0) 17(9.4) 21(11.7) 47(26.1)
Important 61(33.9) 53(29.4) 48(26.7) 40(22.2) 40(22.2) 53(29.4) 42(23.3)
Ordinary 41(22.8) 46(25.6) 50(27.8) 53(29.4) 59(32.8) 53(29.4) 44(24.4)
Not important 38(21.1) 35(19.4) 37(20.6) 47(26.1) 46(25.6) 34(20.0) 31(17.2)
Not very important 14(7.9) 14 (7.) 17(9.4) 17(9.4) 13(7.2) 10(5.6) 6(3.3)
missing 3(91.7) 6(3.3) 10(5.6) 5(2.8) 5(2.8) 7(3.9) 10(5.6)

<Table 15> Disadvantages of Han-style meat dishes excluding both ‘the ordinary quality’ response and ‘missing' response

Meat smells left Smoke. 1l dangf.:rqus— The use of gas  The blackening Contaminated .
Items generated in  ness of shifting ; Food hygiene
on the outfit . . burners of thebowls by seasoning
roasting meat grill
Important 84(61.8) 79(61.7) 66(55.0) 58(47.2) 57(49.1) 74(62.7) 89(70.6)
Not important 52(38.2) 49(38.3) 54(45.0) 65(52.8) 59(50.9) 44(37.3) 37(29.4)
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