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Study on Japanese Consumers’ Korean Food Consumption Behaviors and
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- Focusing on Inbound Japanese Tourists -
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Abstract

This study attempted to identify differences in Korean food consumption behaviors between groups of Japanese
consumers segmented in accordance to their food-related lifestyles. This study was performed to provide Korean food
service companies basic information to implement a strategy for the globalization of Korean food. As a result of the empirical
analysis, the food-related lifestyles of Japanese consumers were deduced to the following four factors: “health and safety-
oriented lifestyle”, “palate and safety-oriented lifestyle”, “economic efficiency-oriented lifestyle”, and “simplicity-oriented
lifestyle”. Further, as a result of the cluster analysis, food-related lifestyles were classified into the following three groups: “a
group highly interested in food-related life”, “an economic efficiency-oriented group”, and “a simplicity-oriented group”.
Second, there were significant differences in demographic characteristics and the characteristics of Korean food
consumption behaviors between the groups. Third, also in a comparison of satisfaction with and loyalty to Korean
restaurants with crucial attributes during the selection of Korean food, there were significant differences between the groups.
Therefore, it is necessary to develop various Korean food products that will cater to Japanese consumers in accordance with

each segmented group.
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<Table 1> Socio-demographics of subjects and preference Korean

food N(%)
Socio-demographics N(%)
Gender Family monthly income
male 123(42.7)  (10,000%)
female 165(57.3) Below 20 80(27.8)
21-30 109(37.8)
31-40 45(15.6)
41-50 30(10.5)
Over 51 24(8.3)
Age Education
20-29 126(43.8)  high school degree 81(28.1)
30-39 78(27.0) college student 44(15.3)
40-49 51(17.7) college graduate 108(37.5)
over 50 33(11.5) others 55(19.1)
Job Region
student 48(16.7) Tokyo - Kansail 57(19.8)
self-employed 23(8.0) Kyushu 167(58.0)
housewife 30(10.4) Notheast - Fukuoka 25(8.7)
professional worker 59(20.5) Others 39(13.5)
office workers
others 89(30.9)
39(13.5)
Preference Korean food
bulgogi 20(6.9)
bibimbap 102(35.4)
galbi (jjim) 35(12.2)
sundubu-jjigae 11(3.8)
doenjang-jjigae 6(2.1)
kimchi-jjigae 5(1.7)
haemul-pajeon 42(14.6)
samgyetang 35(12.2)
gujeolpan 32(11.1)

Total 288(100.0)
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<Table 2> Factor Analysis and Reliability Analysis on Food-related Lifestyle

HYUS ez - 617

Item analysis

Factor loading

Eigencalue (%)

Factor 1
health - safety-oriented
I rather consider nutritive value when I eat.

0.820

. 4.909
I am particular about food for health. 0.787 (23376)
I often eat health food or natural food. 0.781 a=6 226
[ care about food additives. 0.755 '
I lead a desirable dietary life to prevent obesity. 0.588
I check food components when I buy one. 0.562
Factor 2
taste - safety-oriented
I often plan a diet differently to taste a variety of tastes. 0.777 2.622
I enjoy tasting food in a famous restaurant. 0.660 (35.861)
I prioritize taste more importantly than nutrition when selecting food. 0.635 0=0.721
I check always food expiration date when I buy one 0.597
I am reluctant to buy a product made in a company unknown. 0.556
Factor 3
economics-oriented 2309
I rarely purchase foodstuffs by impulse buying. 0.813 ( 46. 857)
I buy foodstuffs from diverse places if it is possible. 0.804 . 0 660
I consider products on sale beforehand. 0.507 '
Usually I make a list before I buy foodstuffs. 0.486
Factor 4
convenience-oriented 1798
I often eat instant food. 0.793 s 5 419)
I often make do with bread and milk when I am busy. 0.728 .
. 0=0.570
It is better to be shorter to prepare or have a meal. 0.525
I often buy ready-made food from a department store or supermarket. 0.453
N=2889, factor analysis: principal component analysis, varimax, factor loading over 0.4
<Table 3> Classification of Life Style by Groups
Cluster 1 Cluster 2 Cluster 3 Fvalue
(N=129, 44.8%) (N=66, 22.9%) (N=93, 32.3%)
. 485720 13266 -76789 ok
health - safety-oriented A B C 61.4111
] . 37869 -.04928 -49030 .
taste - safety-oriented A B C 23.761
. . 22281 15364 -41810 .
economics-oriented A AB B 13.134
convenience-oriented o lj% 1 ’3(6:439 '25];3 00 186.995%**

Dmean, ?Post Hoc Tests : Duncan test. A>B>C , ***: p<0.001
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<Table 4> Cross Analysis on General Characteristics of Food-related Lifestyle

Variable Cluster 1 Cluster 2 Cluster 3 Total v
male 48(16.7) 27(9.4) 43(16.7) 123(42.7) N
Gender female 81(28.1) 39(13.5) 45(15.6) 165(57.3) 4695
20-29 54(18.8) 29(10.1) 43(14.9) 126(43.8)
30-39 44(15.3) 16(5.6) 18(6.3) 78(27.1)
A S4%wx
& 40-49 22(7.6) 3(1.0) 26(9.0) 51(17.7) 3535
over 50 9(3.1) 18(6.3) 6(2.1) 33(11.5)
student 28(9.7) 6(2.1) 14(4.9) 43(16.7)
self-employed 8(2.8) 3(1.0) 12(4.2) 23(8.0)
Tob housevsf1fe 25(8.7) 7(2.4) 27(9.4) 59(20.5) 38,1074+
professional worker 6(2.1) 12(4.2) 12(4.2) 30(10.4)
office workers 50(17.4) 23(8.0) 16(5.6) 89(30.9)
others 12(4.2) 15(5.2) 12(4.2) 39(13.5)
high school degree 37(12.8) 16(5.6) 28(9.7) 81(28.1)
. college student 26(9.0) 4(1.4) 14(4.9) 44(15.3)
E 20.354%**
ducation lege graduate 53(18.4) 26(9.0) 29(10.1) 108(37.5) 035
others 13(4.5) 20(6.9) 22(7.6) 55(19.1)
Below 20 43(14.9) 18(6.3) 19(6.6) 80(27.8)
Incomme 21-30 54(18.8) 22(7.6) 33(11.5) 109(37.8)
(10,000) 31-40 10(3.5) 8(2.8) 27(9.4) 45(15.6) 25.319%**
’ 41-50 14(4.9) 10(3.5) 6(2.1) 30(10.4)
Over 51 8(2.8) 8(2.8) 3(2.8) 24(8.3)
( )=Total %. *p<0.1, **p<0.05, ***p<0.001
<Table 5> Cross Analysis on Korean Food Consumption Behavior by Groups
Variable Cluster 1 Cluster 2 Cluster 3 Total 12
Below 1,000 19(6.6) 18(6.3) 28(9.7) 65(22.6)
Cost for th 2,000 39(13.5) 8(2.8) 21(7.3) 68(23.6)
(;Snin"_route 3,000 25(8.7) 72.4) 23(8.0) 55(19.1) 71.841 %%
& 4,000 20(6.9) 6(2.1) 12(4.2) 38(13.2)
Over 4,000 26(10.0) 27(9.4) 9(3.1) 62(21.5)
Below 10,000 44(15.3) 17(5.9) 49(17.0) 110(38.2)
Average cost of 20,000 34(11.8) 11(3.8) 20(6.9) 65(22.6)
dining out 30,000 12(4.2) 11(3.8) 14(4.9) 37(12.8) 30.993%**
a month 40,000 20(6.9) 12(4.2) 93.1) 41(14.2)
Over 40,000 19(6.6) 15(5.2) 1(0.3) 35(12.2)
with friends 56(19.4) 27(9.4) 47(16.3) 130(45.1)
Reason to choose with coworkers, business 21(7.3) 11(3.8) 23(8.0) 55(19.1) 31120k
Korean food family or couple 36(12.5) 15(5.2) 17(5.9) 68(23.6) '
diverse food-tasting experience 16(5.5) 134.5) 6(2.1) 35(12.2)
traditional korean food 55(19.1) 31(10.8) 47(16.3) 133(46.2)
Preference fusion korean food 17(5.9) 19(6.6) 24(8.3) 60(20.8) A4 | 24w
for Korean food local food 24(8.3) 12(4.2) 14(4.9) 50(17.4) ’
in-season food 33(11.5) 4(1.4) 8(2.8) 45(15.6)
Korean food choose before going to a restaurant 58(20.1) 19(6.6) 47(16.3) 124(43.1) 7 7044k
menu selection choose after arriving in a restaurant 71(24.7) 47(16.3) 46(16.0) 164(56.9) '
( )=Total%. *p<0.1, **p<0.05, ***p<0.01
‘“*gﬁ_’ﬂr“@"}(M 8%)’°] A FEe| I 77k = Y T Be TH8AES v T84 9713 e A
o 74 Mg JERIZ Q] wigolt). oS FRke AAT  JHBERA JYS0] T8 olFa glor, HEWNT AL
2 2730 QoI AYT % 2 ol AN Y W 4L MBS 2o e ok EAAFIPD
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<Table 6> Analysis on Difference in Korean Food Satisfaction o|#)3t A ZAHAE nlgro 7 ] A 9] 7Y S0

between Group ARNGS 25T o) A AN ARAPER A
Variable Cluster M SD F-value 3P o3 72t

e of Cl 5.50 1.119 A, AV RIA DS s &

freshness C2 5.58" 1468 9.622%* 2] HMR(Home Meal Replacement: ZFA7F 2] )2 7l its}ed

G s e Fee Bavt Ak o F ATE Fehd WA Fuks

nutritious e (55.2%)% W FRol7|d] A B NS 2%

balance 3 A4® 1046 HMRAI o 219)3h= Zlo] astxoz Azt d2e

1 s3* 1118 HMRAZO] Fh=r) ofn] Qe =)o} m=A 474

miff::g tite 2 5620 L1174 18221%%* 3L SlTh. 20061 71E Y]l HMRAES 8% 44379

3 453" 1380 doz JAHH FFERE HAEFE, A, T4

edical Cl 4.70° 1.035 o viEe] FE ol FL Atkal k. HMRAS] A% 5l

action C2 459 1095 113320 W FeQ1oRE oA ARIXE e} @715} 18,

G 3 1m B3} Y9 27k Sl HAT Alrk Welge o

fermented cl 28 103 Fe e FHOE 2uE s tosls Al i

food o T glom, nelel amlsE A ol E O B oJ7ke

1 179 1o0s8 V1SS E71Ee FRE0] SUkske A% Holx v

brand of 2 423° 1486 13766 AL Stk www.foodbank.co.kn). 712H 0% 2734, WIS

2 material 3 3911332 BT GETF] Te FAHMR AES L] S

brand of C1 4.66" 1.004 fl & Sl "E‘_l“%/\l e et fﬂ’%‘*ﬁl Astel FAll

a restaurant 2 397° 1358 14.887** A RSl dMolxe] BIE B F T

G 3% Ll AR} B FINAE BA 25T =AA7e] S

mak of the  CL 495" 0991 shgo] Fal7} UnkslE| L 7o) HlolFoke HMRA ]

A A S CE R A e T

ol 05" 01 I E S e ZE AR (well-being)o| PR <] A 2-&

quality-certification SR HA=E e Havt vk EAHIAES ofn] g
o

i s 2 4.65°B 1622 6.350%%*
oF ngredien C3 4.42B 1297 2ol ok 718291 ol & 7K AL o, dRslE sho
|

*¥*%p<0.001 A,B,CMeans in a column followed by different

superscripts are significantly at p<0.01 by duncan test. go] F7l E25- FE(slow food)7t 71821 g9 7HX &
Srejol G}, R WeEa A7) opieh 3 hS
<Table 7> Comp?rati:/e analysis on Korean Food Satisfaction and 98t o219l ok E Q) @itk AMYe] S-S Fe Y
Prand loyally between Groups Al §7E BEAY & ot TR BA4E
Clser M SO Pl o) gasjt 2 erlHezE 445 ARAAFHD
wmmrood G SLIS L age 9e plsese S4gueide) 298

Satisfaction o 4‘313 1‘459 ‘ © o] g&# 0= Agfrfojof & Zlo|t}.
. B APE AgoR QRS Jugeel

. 395 _ — _

brand AN DR RE L PR E PR REC DR
loyalty 3 4.448 1.456 sto] i XA KEA] 712AQ AEE Algshked 9
ol7} 9) i H o = | KeRy) 71—% SLA| A o] 9] =]
##%p<0.001 A,B,CMeans in a column followed by different °l ]-_Mq_' i N - ) u'j— EU _“74] gel Mq:': 2
superscripts are significantly at p<0.01 by duncan test. A, B tRAgZA ol =2 WEd dEdAES
o 22 ARFlo] ZURE Yok ofel e
(23%ye T WA TR0l 2 guos A9RRTgel  Hol Atk B4, Asske @48 2ARl dold 84S
DEYL 2, 2e)E S TE Aol B W L FAR Dol o) BEE WP} Al 27
wow el gl vhItto R AANAGRIRQM) Sk A4 SRRl oleigon dlo) AEAT a4
oA AW F P AR A guom Aume] gdol e A9 Wold wAske 9AE 52 UEsha Ak
AANE ST AHOR FETNE 4 A o], 50 FEATIIAE ol PARES netslel At A

t o1l *é%:l B o= YEsith ofoF & Zloltt.
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