J East Asian Soc Dietary Life
21(3): 418 ~428 (2011)

HEL Sx| StAlct Med gl o

418

- EAE 0|8 ol U= sto| K|S UYL= -

EERREELERLPELERES

Explorative Study on the Vietnamese’

Selection of Korean Restaurants and Menu

- Among Vietnamese who have Eaten at a Korean Restaurant -

Hye-Young Kim'" and Kyu-Eun Park’

[Dept. of Hotel Management, Kyung Hee Cyber University, Seoul 130-739, Korea
ZDept. of Culinary Science and Food Service, Kyung Hee University, Seoul 130-701, Korea

Abstract

The survey for this study was conducted in Vietnam, and was based on previous studies concerning Korean restaurant
selection criteria and menu selection criteria that were done within Korea. The survey was conducted particularly, among Viet-
namese who had eaten Korean food at a local Korean restaurant, in order to gain some perspective on the marketing of Korean
restaurants in Vietnam. The results of the survey showed the following: (1) Vietnamese are very interested in Korean food;
(2) they prefer unique recipes, and health food; (3) the main factors that affected selection of Korean restaurants were atmo-
sphere, food features, sanitation, menu, and familiarity; (4) the main factors for a selecting dish from a Korean restaurant menu
were social factors, menu, variety, recognition, uniqueness, and reasonable price. This study can contribute to the advancement
of Korean restaurants in the Vietnamese market, which has been showing great interest in Korean culture and food.
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Table 1. Demographics (n=73) Table 35 W, S5ARe] AT AH 89l& S5 e
H 3479(46.6%), WIED 221742 A 109(13.7%), A
Category Scale Freq. %
Gend Male 28 38.4 Table 2. General facts in selecting Korean restaurants
ender
Female 45 61.6 (n=73)
Under 10 21 28.8 Category Scale N %
20’s 35 47.9 Hate 0 0
Age 30°s 13 17.8 Don’t like it 0 0
40°s 3 4.1 Ethnic food Sosso 23 315
preference
50’s and older 1 14 Like a bit 30 41.1
Student 25 342 Love it 20 274
Civil servant 19 26.0 Hate 0 0
Salary man 13 17.8 Don’t like it 0 0
Occupation Professional 7 9.6 Korean food So-so 10 13.7
preference
Self-employed 1 1.4 Like a bit 33 452
Service/sale 1 1.4 Love it 30 41.1
Other 7 9.6 Type of Small Korean restaurant 28 38.4
Single 49 67.1 Korean Regular Korean restaurant 39 234
Marital status Married 22 30.1 restaurant Fancy Korean restaurant 6 8.2
Other 2 27 Personal meeting 40 54.8
- Purpose of
Less than 10 times 58 79.5 visiting Family event 8 11.0
Frequency of Less than 10~15 times 6 8.2 Korean Business meeting 10 13.7
dining-out Less than 15~20 times 6 8.2 restaurant Other 15 205
More than 20 times 3 4.1 Less than 6 16 21.9
Less than 200 5 6.8 Average Less than 6~10 2 301
amount spent
Monthly income Less than 200~500 17 233 at a Korean Less than 10~14 16 21.9
(Unit: 10,000 Less than 500~1,000 18 24.7 restaurant Less than 14~20 11 15.1
VND) More than 1,000 4 55 (Unit: 10.000 1 s than 20~60 7 9.6
VND)
Other 29 39.7 More than 60 1 1.4
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Table 3. General facts in selecting Korean restaurants

(n=73)

Category Scale N %

Familiarity 10 13.7

Price 1 14

Factors that Health benefit 8 11.0

affect in Recipe 34 46.6
selecting a

Korean Variety of menu 4 5.5

restaurant Korean wave 5 6.8

Accessibility 10 13.7

Other 1 1.4

Cooking method 6 8.2

Sanitation 4 55

Accessibility 20 274

Improvement Nutrient 1 1.4

Eogznke With -y enu 1 1.4

restaurants Taste 3 4.1

Price 28 384

Service 4 55

Other 6 8.2
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Table 4. Analysis of Korean restaurant selection criteria
. . . Dispersal Confidence
Factors Variant Factor loading Eigen value %) coefficient( )
Overall sanitation of the restaurant 0.793
Bathroom sanitation 0.782
Factor 1 3.498 25.704 0.783
Sanitation Wait staff’s tidiness 0.751
Wait staff’s kindness 0.597
Food freshness 0.820
Fa;fg d2 Authenticity of Korean food 0.731 1.647 20.817 0.714
Food nutrient, effect on health 0.676
Factor 3 Restaurant air-conditioning 0.839
Facility * Restaurant appearance 0.746 1.299 17.922 0.642
atmosphere Accessibility 0.607
Dispersal=64.443%, KMO=0.740
Bartlett’s approximation x2=207.995(df=45, p<0.001)
Table 5. Analysis of Korean menu selection criteria
. Factor Eigen Dispersal Confidence
Facts t
actor Varian loading value (%) coefficient( @)
Face issue 0.821
Past experience 0.761
Factor 1 s ..
Social Other people’s opinion 0.739 5.838 18.132 0.848
Popularity on the menu 0.727
The day’s menu (promotion) 0.707
Food should be nutrient 0.770
Factor 2
actor Food should taste good 0.750 2219 13.111 0.684
Menu
Food should have high quality 0.589
Menu should vary 0.793
The menu book have a enough explain 0.730
Factor 3 . . .
2;;;}/ There should be many side dishes with the menu 0.693 1.614 12.710 0.743
Food quantity should be appropriate 0.478
It should help weight control 0.445
The food should offer unique taste 0.770
Factor 4
. Food should look good and tasty 0.659 1.116 9.310 0.506
Uniqueness
Food should be served within a reasonable amount of time 0.474
The menu should be spelled correctly 0.742
Factor 5 .
actor .. Food should be served at the right temperature 0.572 1.083 9.213 0.687
Recognition
Customer’s opinion should be respected 0.460

Dispersal=62.476%, KMO=0.745
Bartlett’s approximation ) ’=551 A55(df=171, p<0.001)
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Table 6. Difference of Korean restaurant and menu selection on demographics

Difference of Korean restaurant selection Difference of Korean menu selection
on demographics on demographics
Mean stdev t P Mean stdev t p

Male 425 0.43 3.81 0.51

Gender 1.16 0.338 1.14 0.247
Female 4.11 0.43 3.67 0.56
Under 30 4.19 0.46 3.68 0.50

Age 0.75 0.465 -1.17 0.466
More than 30 4.69 0.54 3.85 0.57
Have 4.17 0.48 4.16 0.48

Occupation 0.12 0.680 -1.55 0.155
None 4.16 0.48 3.80 0.55
Married 4.21 0.47 3.69 0.50

Marital status 1.23 0.966 -0.87 0.340
None 4.07 0.49 3.80 0.56
Under 10 4.16 0.50 3.68 0.35

Frequency of ~0.26 0.110 ~1.20 0.049
dining-out More than10 4.19 0.35 3.89 0.64
Under 500 4.13 0.51 3.70 0.53

Monthly ~0.84 0.325 ~0.51 0.861
mcome More than 500 4.24 0.53 3.77 0.48

Values are means+S.D.

Table 7. Differences of Korean restaurant selection on gender, age, occupation, marital status, frequency of dining-out,
monthly income

F1_Sanitation F2 Food F3 Facility - atmosphere
Male 4.47+0.49 . 4.2340.70 3.96+0.69
Gender =1.523 =-0.66 =1.73
Female 1.27+0.66 4.33+0.67 3.69+0.65
Under 10 4.24+0.70 4.41+0.59 3.81+0.78
Age 20°s 4.50+0.45 F=2.32 4.27+0.65 F=0.52 3.74+0.68 F=0.25
30’s and older 4.16+0.72 4.20+0.84 3.88+0.51
Student 4.27+0.65 4.39+0.59 3.70+0.75
Civil servant 4.39+0.57 426057 3.68+0.72
Occupation F=0.41 F=0.66 F=0.78
Salary man 4.48+0.54 4.38+0.54 3.95+0.47
Other 4.30+0.70 4.10£0.97 3.9440.61
. Married 438+0.57 4.39+0.57 » 3.8240.70
Marital 0.63 =145 =0.04
status None 4.28+0.68 4.10£0.91 3.75+0.61
Less than 10 4.38+0.65 4.28+0.71 3.74+0.66
Freq. of 10~15 4.33+0.52 4.33£0.52 3.89+0.89
dining- F=0.55 F=0.06 F=1.02
out 16~20 4.04+0.37 4.28+0.61 4.00+0.42
More than 21 4.33+0.14 4.44+0.69 4.33+0.88
Less than 200 4.50+0.59 4.47+0.51 3.4740.38
200~500 431+0.58 4.2240.55 3.73+0.68
Monthly F=0.96 F=038 F=0.72
income 501~1,000 4.61+£0.47 4.15+0.82 3.78+0.66
More than 1,001 4.38+0.63 4.4240.71 4.08+0.50

Values are meanstS.D., ' p<0.1, ” p<0.001.
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Table 9. Correlation analysis

Ethnic food
preference

Korean food
preference

Korean food preference 1 0.359"

Ethnic food preference 0.359" 1

n=73, " p<0.0l.

Table 8. Differences of Korean menu selection on gender, age, occupation, marital status, frequency of dining-out, monthly

income
F1_Social F2_Menu F3_Variety F4_Uniqueness F5_Recognition
Male 3.14+0.79 4.50+0.48 3.67+0.66 4.14+0.58 4.15+0.72
Gender =0.05 =1.64 =122 =0.66 =1.34
Female 3.1240.92 4.29+0.62 3.45+0.74 4.05+0.56 3.93+0.67
Under 10 2.78+0.81° 4.48+0.50 3.58+0.73 3.95+0.60 4.05+0.53
Age 20’s 3.15+0.84"° F=3.66 426+0.59 F=028 3.50+0.75 F=091 4.14+0.54 F=045 4.01+0.71 F=0.97
30’s and older  3.52+0.87° 4.47+0.61 3.55+0.69 4.1420.59 4.00+0.86
Student 2.70+0.72° 45140.47 3.57+0.69 3.93+0.53 4.07+0.49
Occu-  Civil servant  3.39+0.99™ . 435£0.53 3.71+0.76 4.23+0.63 3.98+0.74
_ . =374 F=0.80 F=0.89 F=1.20 F=0.23
pation  Salary man 3.49+0.79 4.28+0.66 3.49+0.68 421+0.57 4.100.89
Other 3.1940.77° 4.25+0.70 3.31+0.76 4.06+0.53 3.92+0.77
Marital ~ Married 3.00+0.82 4.35+0.59 3.50+0.74 4.12+0.53 4.04+0.62 .
=-1.78 =-0.48 =-0.54 =0.62 =0.36
status  None 3.38+0.91 4.42+0.57 3.60+0.69 4.03+0.64 3.97+0.83
Less than 10 3.01+0.83 4.35+0.57 3.50+0.70 4.07+0.55 4.03+0.67
Freq. of 115 3.50+0.59 . 4.39+0.65 3.83+0.76 4.28+0.57 1.00+0.63
dining- F=2.24 F=0.14 F=121 F=0.88 F=0.91
out 16~20 3.50+0.83 4.50+0.62 3.27+0.69 3.8940.54 3.67+0.94
More than 21 4.00+1.56 4.4410.69 4.07+1.10 4.4410.96 4.44+0.69
Less than 200  2.40+0.84 4.00+1.00 3.48+0.73 3.93+0.28 3.80+.099
Monthly ~ 200~500 3.25+0.78 4254051 3.46+0.78 4.08+0.57 4.00+0.61
_ F=2.06 F=0.82 F=0.16 F=0.53 F=0.12
income 501 ~1,000 3.21+0.86 4.44+0.47 3.54+0.76 4.24+0.61 3.94+0.68
More than 1,001 3.65+0.53 4.25+0.88 3.25+0.93 4.25+0.57 3.83+1.29

Values are means+S.D., ~ p<0.1.

** Letters with different superscripts in the same row are significantly different at p<0.05 by Duncan's multiple range test.
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Table 10. Difference of preference on demographics
Korean food Ethnic food

Male 4.29+0.66 3.75+0.80

Gender =-0.11 =-1.86
Female 4.27+0.72 4.09+0.73
Under 10 4.38+0.67 4.19+0.81

Age 20’s 4.29+0.67 F=0.68 3.89+0.76 F=1.38
30’s and older 4.11+0.78 3.8240.73
Student 4.40+0.65 4.16£0.75"

Civil servant 4.1120.74 3.89+0.81% .

Occupation F=0.89 . F=2.86
Salary man 4.15+0.69 3.46+0.52
Other 4.38+0.72 4.13+0.81°
Married 4.47+0.60 . 4.04+0.78

Marital status =1.50 =1.30
None 4.08+0.83 3.79+0.76
Less than 10 4.31+0.68 3.91+0.78
10~15 3.83+0.41 4.17+0.75

Freq. of dining-out F=1.25 F=0.44
16~20 4.50+0.84 4.00+0.89
More than 21 4.00+1.00 4.33+0.58
Less than 200 4.60+0.89 4.00+1.00
; 200~500 4.35+0.61 4.12+0.78

Monthly income F=0.61 o1 46
(10,000 VND) 501~1,000 4.2840.67 3.78+0.81
More than 1,001 4.00+0.82 3.2540.50

Values are meanstS.D., p<0.1.

* etters with different superscripts in the same row are significantly different at p<0.05 by Duncan's multiple range test.
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