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Abstract

This study divided consumer food-related lifestyles into five types: health-oriented, convenience-oriented, safety-oriented,
economics-oriented, and taste-oriented. According to this grouping, we separated the lifestyles into low-interest, safety and
economics-oriented, taste-oriented, and high-interest. The results showed that the safety and economics-oriented group was
the largest, whereas the taste-oriented group was the smallest. The results also showed that Korean food consumer behavior
and satisfaction differed significantly among the groups, and that the high-interest food-related life group exhibited the
highest satisfaction. This study is significant because it segmented the local Korean food market, applied food-related

lifestyles, and examined submarket characteristics.
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<Table 1> Socio-demographics of subjects N(%)

Socio-demographics

Gender Family monthly income
Female 418(52.1) (10,000 won)
Male 384(47.9) Below 200 244(30.4)
201-300 227(28.3)
301-400 170(21.2)
401-500 77(9.6)
Over 501 84(10.5)
Age Education
20-29 202(25.2) High school degree 173(14.7)
30-39 333(41.5) College student 151(12.9)
40-49 163(20.3) College graduate 359(30.6)
Over 50 104(13.0) Undergraduate degree 119(10.1)
Job Region
Student 146(18.2) Seoul 241(20.5)
Self-employed 254(31.7) Kyeonggi 106(9.0)
Professional worker 140(17.5) Busan 383(32.6)
Office workers 186(23.2) Gyeongnam 72(6.1)
Others 76(9.5)

Total 802(100.0)
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<Table 2>Factor Analysis and Reliability Analysis on Food-related Lifestyle N(%)
Item analysis Factor loading Eigenvalue (%)

Factor 1

health-oriented 4578

I am particular about food for health. 0.777 (21' 800)

I often eat health food or natural food. 0.775 020 783

I lead a desirable dietary life to prevent obesity. 0.744 e

I rather consider nutritive value when I eat. 0.655

Factor 2

convenience-oriented 2414

I often eat instant food. 0.780 (33' 296)

I often buy ready-made food from a department store or supermarket. 0.760 00,664

I often make do with bread and milk when I am busy. 0.722 e

It is better to be shorter to prepare or have a meal. 0.504

Factor 3

safety-oriented 1.697

I check food components when I buy one. 0.800 ( 41 380)

I am reluctant to buy a product made in a company unknown. 0.692 <0 690

I compare items and stores sufficiently before I get to buy one. 0.683 e

Usually I make a list before I buy foodstuffs. 0.499

Factor 4

economics-oriented

I check food components when I buy one. 0.670 1.515

I care about food additives. 0.639 (48.595)

I consider products on sale beforehand. 0.636 a=0.659

I rarely purchase foodstuffs by impulse buying. 0.562

I buy foodstuffs from diverse places if it is possible. 0.534

Factor 5

taste-oriented 1.090

I enjoy tasting food in a famous restaurant. 0.772 5 3 787)

I feel the difference of taste easily. 0.659 020.621

I often plan a diet differently to taste a variety of tastes. 0.680 o

I prioritize taste more importantly than nutrition when selecting food. 0.484

N=802, factor analysis: principal component analysis, varimax, factor loading over 0.4
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<Table 3> Classification of Life Style by Groups
Cluster 1 Cluster 2 Cluster 3 Cluster 4 Foval
(N=201, 25.1%) (N=231, 28.8%) (N=156, 19.5%) (N=214, 26.7%) “value
. .16090" -.54137 -.15225 54424 .
Health-oriented (.90007)” (.94820) (.98207) (.81873) 56.294*
. . .03059 -.28663 .16009 16397 .
Convenience-oriented (.88979) (.88804) (1.16751) (1.01877) 9.963™
. -.88281 63616 54281 -.25320 .
Safety-oriented (.80629) (.69019) (.80121) (.84499) 167.785
L 50618 34765 -.89269 75091 .
Economics-oriented (.80818) (.80407) (.84453) (.63803) 181054
. -.65952 -.58329 89341 59781 .
Taste-oriented (.67826) (77122) (.79006) (.71346) 224.949
Ymean, Pstandard deviation, ***: p<0.001
ZF dekA] ko | ARl fRVIE YEE AR 52 & 9] 19 5%= 7 W2 4 &S Holal glor, Tk
Qsk= Aol o AEE0] 7HAn|w, 552 5 4 gk RS Yste vA7EEo] W2 Hdoltt, J AJdEulE
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<Table 4> Cross Analysis on General Characteristics of Food-related Lifestyle Types N(%)
Variable Cluster 1 Cluster 2 Cluster 3 Cluster 4 Total 2
Female 125(15.6) 103(12.8) 76(9.5) 114(14.2) 418(52.1)
Gender Male 7605  128(160)  80(100) 1000125  384(479) 142547
20-29 54(6.7) 49(6.1) 50(6.2) 49(6.1) 202(25.2)
Age 30-39 74(9.2) 94(11.7) 59(7.4) 106(13.2) 333(41.5) 16.565*
5 40-49 43(5.4) 50(6.2) 31(3.9) 39(4.9) 163(20.3) '
Over 50 30(3.7) 38(4.7) 16(2.0) 20(2.5) 104(13.0)
Student 36(4.5) 32(4.0) 34(4.2) 44(5.5) 146(18.2)
Self-employed 55(6.9) 90(11.2) 50(6.2) 59(7.4) 254(31.7)
Job Professional worker 43(5.4) 36(4.5) 27(3.4) 34(4.2) 140(17.5) 20.480*
Office workers 49(6.1) 44(5.5) 36(4.5) 57(7.1) 186(23.2)
Others 18(2.2) 29(3.6) 9(1.1) 20(2.5) 76(9.5)
High school degree 35(4.4) 71(8.9) 30(3.7) 37(4.6) 173(21.6)
. College student 37(4.6) 35(4.4) 35(4.4) 44(5.5) 151(18.8) -
Education College graduate 99(12.3)  96(12.0) 6885  96(12.0)  359(44g) 10082
Undergraduate degree 30(3.7) 29(3.6) 23(2.9) 37(4.6) 119(14.8)
200 62(7.7) 70(8.7) 52(6.5) 60(7.5) 244(30.4)
| 201-300 48(6.0) 80(10.0) 42(5.2) 57(7.1) 227(28.3)
(‘1’3"5‘33 ) 301-400 46(5.7) 42(5.2) 28(3.5) 54(6.7)  17021.2)  12.629
WUUwon 401-500 21(2.6) 21(2.6) 17(2.1) 18(2.2) 77(9.6)
Over 501 24(3.0) 18(2.2) 17(2.1) 25(3.1) 84(10.5)
Seoul 27(3.4) 32(4.0) 22(2.7) 25(3.1) 106(13.2)
. Kyeonggi 88(11.0) 113(14.1) 72(9.0) 110(13.7) 383(47.8)
Region Busan 27(3.4) 20(2.5) 7(0.9) 18(2.2) 7209.0) 11790
Gyeongnam 59(7.4) 66(8.2) 55(6.9) 61(7.6) 241(30.0)

*p<0.1, **p<0.05, **p<0.001
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<Table 5> Cross Analysis on Korean Food Consumption Behavior by Groups N(%)
Variable Cluster 1 Cluster 2 Cluster 3 Cluster 4 Total 2
Fr " 1 125(15.6) 175(21.8) 93(11.6) 140(17.5) 533(66.5)
C‘L“C v 2 35(4.4) 28(3.5) 30(3.7) 29(3.6) 122(15.2)  15.682*
wee Over 3 41(5.1) 28(3.5) 33(4.1) 45(5.6) 147(18.3)
Below 10,000 33(4.1) 35(4.4) 22(2.7) 21(2.6) 111(13.8)
Cost for the 10,001-30,000 81(10.1) 76(9.5) 46(5.7) 93(11.6) 296(36.9)
dini ¢ 30,001-50,000 41(5.1) 82(10.2) 53(6.6) 62(7.7) 238(29.7) 26.906**
tng-ou 50,001-70,000 21(2.6) 20(2.5) 18(2.2) 12(1.5) 71(8.9)
Over 70,001 25(3.1) 18(2.2) 17(2.1) 26(3.2) 86(10.7)
Below100.000 60(7.5) 91(11.3) 42(5.2) 70(8.7) 263(32.8)
Monthl .. 200,000 75(9 1) 88(11.0) 45(5.6) 72(9.0) 278(34.7)
! y .. 300,000 42(5.2) 30(3.7) 36(4.5) 40(5.0) 148(18.5) 59 137
ZYC.agCS . .. 400,000 12(1.5) 13(1.6) 11(1.4) 13(1.6) 49(6.1) :
tning ou .. 500,000 7(0.9) 7(0.9) 10(1.2) 8(1.0) 32(4.0)
Over 500,001 7(0.9) 2(2.2) 12(1.5) 11(1.4) 32(4.0)
With friends 54(6.7) 64(8.0) 46(5.7) 63(7.9) 227(28.3)
With coworkers 43(5.4) 32(4.0) 23(2.9) 37(4.6) 135(16.8)
Reason to choose Business 8(1.0) 3(0.4) 7(0.9) 10(1.2) 28(3.5) 26.455*
Korean food Family or couple 70(8.7) 94(11.7) 48(6.0) 74(9.2) 286(35.7) ’
Simple meal 22(2.7) 27(3.4) 15(1.9) 20(2.5) 84(10.5)
Diverse food-tasting experience 4(0.5) 11(1.4) 17(2.1) 10(1.2) 42(5.2)
Traditional korean food 75(9.4) 74(9.2) 47(5.9) 66(8.2) 262(32.7)
Prefe P Court Cuisine 24(3.0) 27(3.4) 16(2.0) 21(2.6) 88(11.0)
K“" efe“fce (;’f Fusion korean food 40(5.0) 44(5.5) 45(5.6) 47(5.9) 176(21.9)  14.597
orean too Local food 25(3.1) 43(5.4) 19(2.4) 27(3.4) 114(14.2)
In-season food 37(4.6) 43(5.4) 29(3.6) 53(6.6) 162(20.2)
Korean food Choose before going to a restaurant ~ 91(11.3) 99(12.3) 77(9.6) 112(14.0) 379(47.3) 4.603
menu selection  Choose after arriving in a restaurant~ 110(13.7) 132(16.5) 79(9.9) 102(12.7) 423(52.7) )

*p<0.1, **p<0.05, **p<0.001
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<Table 6> Analysis on Difference in Korean Food Satisfaction
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<Table 7> Comparative analysis on Korean Food Satisfaction

between Group between Groups
Attribute M SD F-value Groups M SD F-value
Cluster 1 5.34¢ 1.46 Cluster 1 4.56° 0.98
) Cluster 2 6.0248 1.04 Korean Food Cluster 2 47948 1.17 5 4447
Maintenance of  Clyster 3 6.13% 1.17  15.545%* Satisfaction Cluster 3 47978 1.34 :
freshness Cluster 4 5.78" 1.25 Cluster 4 5.014 1.15
Total 5.81 1.27 ***p<0.001 A,B,CMeans in a column followed by different
Cluster 1 5.06° 1.27 superscripts are significantly different at p<0.01 by duncan test.
N Cluster2  5.29%¢  1.19
Nutritious Cluster 3 5518 1.29 8.1G2%+*
balance Cluster4 562" 115 e RISt FAlo AAAQL A E 275
Total 5.36 1.24 = JAgato| ZAERS 2= Adto|t} theoa F
Cluster 1 4.90i 1.35 b 2 AT A TIA YL OB 96 T%E 2A|SH=
Cluster 2 5.32 1.35 - = - . e e
Diversity of  Cluser3  5.54* 154 g 448+ bl o5 7 Ade shd AAlelA 55.5%5 AA|she I
menuand taste  Clyser 4 5.46°  1.25 BT s w2 Aot WA ol g
Toul 529 138 O QPASHAMNE ZAVIT 117, vl A01ES mE
Cluster 1 - 4197 115 WA S Qs dEEQ HEYRe] FANES AU
Cluster 2 4.39 1.20 N N
action Cluster 4 4.95% 1.12 A5 EAlo] oAl Qe ARelM AlEsEo] e A
Toul 452 123 74, WAz Bl A4S ek malrolx
Cluster 1 423" 130 515 AldShs ShAnAIR o] Wasict, Te|a Ayt
Cluster 2 431 1.33 _ _
Fermented Cluster 3 4288 1.41  12.500%* AR AR tfsf] AREA o R I =) w2
food Cluster 4 492" 124 o] 7]o] 0|52 TFIeIALElo & WEA|Z 4= 9l ok W
Toul 445 154 AEEIQIRIE QLS FJulat ghlo] dg 2E2EY % gol
Cluster 1 5187 135 AR ol oo w AR Ao
Mark of the Cluster 2 5700 1.35 = J1& 2wyl "o Aol xutb ulzk = 9 3 Ao
countryof Cluster 3 5.58% 1.54 8 448%** - ]’o Tt }_ S R ] ]1__ 1*1 = }\Oﬂ EHOH pul ]
ingredients _ Clustrd 568" 125 uhe =7 AElolm atkolo] 4ol o] Meto]x
Toul 556 134 2 1719] ApushE HE DEIAS 2ok M A
Cluster 1 4.282 1.34 Zre e AR 7874 B olala AzkE )
Cluster2 449 1.38 _ _ e =
Brandofa  Claa3 458 145  oa09 2 AL TR GlolA] Heo Agietols et
restaurant Cluster 4 4.97° 128 A& A goto] Ak FRststo] HAuld AF=A FAA
Toul 458 138 o) MRS o ARALY S4E AR ew
Cluster | 513 141 1 oot ok B, e B o] SAES A
ualiey- Cluster 2 5.58 1.33 - - o _
Dudi: s 5660 146 sqape T CRET Tt WA, mae] EARAR AR 3
of ingredients  Cluserd  5.52° 126 4 EAPE A Holth, B4, AgEetol ekl 7

Total 5.47 1.37

***p<0.001 A,B,CMeans in a column followed by different
superscripts are significantly different at p<0.001 by duncan test.
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