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Abstract

This study examined 389 customers visiting restaurants located in the Guemo mountain resort who filled out self-administered
questionnaires. The results showed that 60% of the participants dined out monthly. The 30 to 40-year-old age group did
so the most frequently, dining out one to two times weekly. For men, the favorite menu item was the sanchejeongsik along
side traditional liquor and for women was the samgaetang. By age, the 20, 30, and 60-year-olds selected samgaetang as
their favorite, the 40-year-olds selected traditional liquor, and the 50-year-olds selected the sanchejungsik. The reasons for
selecting the dishes were because participants previously enjoyed them or considered the dishes healthy, regardless of sex
or age. Participants suggested that the sanchejeongsik and samgaetang be promoted for tourism, without significant differences
between gender. The current findings suggest that the quality of certain local menu such as sanchejungsik and samgaetang
could be improved to become more nutritious for future customers. Also, traditional Korean liquor may become even more
popular with visitors to the Guemo mountain resort if paired with simple menu items such as jeon or muk.
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Table 1. General characteristics of customers

Variables Categories N (%)
Male 109 (28.0)
Gender Female 270 (69.4)
No response 10 ( 2.6)
20~29 93 (23.9)
30~39 127 (32.6)
Age 40~49 115 (29.6)
(years) 50~59 40 (10.3)
>60 5( L3
No response 9 (23
Gumi 303 (77.9)
Gyeongbuk province
(ezceptg Gunll)i & Daegu) 33089
Daegu 20 ( 5.1
Residence Busan 1(03)
Gyeonggi province 6 (1.5
Choongchung province 4 ( 1.0)
Jolla province 3(038)
No response 19 ( 49)
<1,000 65 (18)
Family 1,000~2,000 109 (30)
income/
month 2,010~3,000 82 (23)
(1,000 won) 3,010~4,000 57 (16)
>4,010 49 (13)
Professional 30 ( 7.7)
Farmer or fisherman 4 ( 1.0)
Self-employed 37 (9.5
Office worker 47 (12.1)
Occupation Government employed 17 ( 44)
Housewife 144 (37.0)
Students 48 (12.3)
Others 52 (13.4)
No response 10 ( 2.6)
Middle school 16 ( 4.1)
High school 198 (50.9)
Education
level >2 year college 162 (41.6)
Graduate 5(1L3)
No response 8 (21

Y N; Numbers of customers.
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Table 2. Frequency of dining out at the Geumo mountain resort

Age group (years)

Number of visit Total
20~29 30~39 40~49 50~59 over 60
NV 4 14 5 4 0 27
Once
Frequency (%) 14.8 519 185 14.8 0.0 100.0
per week
Percentage by age group 54 14.0 53 129 0.0 8.9
. N 4 7 7 2 0 20
Twice Frequency (%) 20.0 35.0 35.0 10.0 0.0 100.0
per week
Percentage by age group 5.4 7.0 7.4 6.5 0.0 6.6
1)
Over N 3 4 13 4 2 26
3 times Frequency (%) 11.5 15.4 50.0 154 7.7 100.0
per week Percentage by age group 4.1 4.0 13.7 12.9 40.0 85
NY 62 73 65 20 3 223
Once per o
month Frequency (%) 27.8 327 29.1 9.0 1.3 100.0
Percentage by age group 83.8 73.0 68.4 64.5 60.0 731
1
Once or N 1 2 5 1 0 9
twice per Frequency (%) 11.1 222 55.6 11.1 0.0 100.0
a year Percentage by age group 14 2.0 53 32 0.0 3.0
Y N; Numbers of customers.
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Table 3. Favorite dishes and traditional liquor of customers
by gender

2
S
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Table 4. Reasons for selecting a specific dish and traditional
liquor by gender

) o ) Gender ) ) Gender
Dishes and traditional liquor —————— Total Reasons for selecting a specific menu —————— Total
Man Woman Man Woman
Samgaetang N 33 64 97
NY 30 88 118 A previously  Percentage 340 660 1000
- Percentage favoring the dish (%) 254 74.6 100.0 enjoyed dish  Percentage by gender 30.6  24.7 -
+ Percentage by gender (%) 283 333 - Percentage of subtotal 90 174 264
+ Percentage of subtotal (%) 81 238 319 N 22 36 58
Sanchejeongsik An inexpensive Percentage 379 621 100.0
N’ 33 51 84 dish Percentage by gender 204 139 -
+ Percentage favoring the dish (%) 393  60.7 100.0 Percentage of subtotal 6.0 9.8 15.8
+ Percentage by gender (%) 3.1 193 - N 6 27 33
+ Percentage of subtotal (%) 89 138 227 A popular Percentage 182 81.8 100.0
Oribaecksuk dish Percentage by gender 56 104 -
N 10 16 26 Percentage of subtotal 1.6 74 9.0
- Percentage favoring the dish (%) 385 615 100.0 N 19 55 74
+ Percentage by gender (%) 9.4 6.1 - A delicious Percentage 257 743 100.0
- Percentage of subtotal (%) 27 43 70 dish Percentage by gender 17.6 212 -
Traditional liquor" Percentage of subtotal 52 150 202
NY 26 90 116 N 28 77 105
- Percentage favoring traditional liquor (%) 224 77.6 100.0 A healthy Percentage 267 733 100.0
- Percentage by gender (%) 245  34.1 - dish Percentage by gender 259  29.7 -
+ Percentage of subtotal (%) 70 243 314 Percentage of subtotal 76 210 28.6
Others”
N 719 26 2 Aol 7HAE T 2] ¢14] Wsteky & 4 Qo
- Percentage favoring the dish (%) 269 73.1 100.0 (Urala & Lihteenmiiki 2004). £3] @JX13147 @2 9] 4
- Percentage by gender (%) 66 72 - Qo 2} A E AZEE 59 ZZo| TAilo] o,
- Percentage of subtotal (%) 19 51 70 i Y7 E dEl= JFAER] 9 QAT A|tst

" Traditional liquor: Makgeolli, Dongdongju, Yakju.
% Others: Eomuktang, Suzebi, Dubuyori etc.
? N: Numbers of customers.
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Table 5. Favorite dishes and traditional liquor of customers by age

Age group (ages)

Local menu Total
20~29 30~39 40~49 50~59 over 60

Samgaetang
N 30 41 32 14 4 121
+ Percentage favoring the dish 24.8 339 26.4 11.6 33 100.0
- Percentage by age 33.0 333 28.1 36.8 80.0 32.6
Sanchejeongsik
N 18 28 22 15 1 84
- Percentage favoring the dish 21.4 333 26.2 17.9 1.2 100.0
- Percentage by age 19.8 228 193 39.5 20.0 22.6
Oribaecksuk
N 9 5 10 2 0 26
- Percentage favoring the dish 34.6 19.2 38.5 7.7 0.0 100.0
- Percentage by age 9.9 4.1 8.8 53 0.0 7.0
Traditional liquors"
N 25 38 45 6 0 114
* Percentage favoring the dish 21.9 333 395 53 0.0 100.0
- Percentage by age 27.5 309 395 15.8 0.0 30.7
Others”
N 9 11 5 1 0 26
- Percentage favoring the dish 34.6 423 19.2 3.8 0.0 100.0
- Percentage by age 9.9 8.9 4.4 2.6 0.0 7.0

Y Traditional liquor: Makgeolli, Dongdongju, Yakju. ? Others: Eomuktang, Suzebi, Dubuyori etc.
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Table 6. Reasons for selecting a specific dish and traditional liquor by age
Reasons for selecting a specific menu Age group (ages) Total
20~29 30~39 40~49 50~59 Over 60
N 10 37 34 15 2 98
A previously
enjoyed dish Percentage 10.2 37.8 347 153 2.0 100.0
Percentage by age 10.9 30.8 30.1 39.5 40.0 26.6
N 9 22 20 7 0 58
An inexpensive dish  Percentage 15.5 379 34.5 12.1 0.0 100.0
Percentage by age 9.8 18.3 17.7 18.4 0.0 15.8
N 13 8 10 1 1 33
A popular dish Percentage 394 242 30.3 3.0 3.0 100.0
Percentage by age 14.1 6.7 8.8 2.6 20.0 9.0
N 33 18 20 3 0 74
A delicious dish Percentage 44.6 243 27.0 41 0.0 100.0
Percentage by age 359 15.0 17.7 79 0.0 20.1
N 27 35 29 12 2 105
A healthy dish Percentage 25.7 333 27.6 114 1.9 100.0
Percentage by age 293 29.2 25.7 31.6 40.0 28.5
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Table 7. Customer scores of dishes and traditional liquor
to be promoted for tourism by gender

Gender

Local menu p-value”
Male Female
Sanchejeongsik 3.60£0.157  3.58+0.08 0.892
Samgaetang 3.57+0.15 3.76+0.08 0.252
Jeon” & Dotorimuk ~ 2.65+0.13 3.09+0.01 0.005
Oribaecksuk 2.59+0.13 2.36+0.08 0.136
Traditional liquor 2.59+0.17 2.3140.09 0.133

Y Values represent meant:SEM.

? Jeon; Gamjajeon, Hobakjeon, Haemulpajeon.

¥ Statistical significance of difference is determined by Student's
t-test.

o] BFgE v|lwe A *4“*01] o2 FAI5H fol4
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Table 8. Customer scores of dishes and traditional liquor to be promoted for tourism by age

Age group (ages)

Local menu
20~29 30~39 40~49 50~59 Over 60
Samgaetang 3.48+0.15" 3.8940.12° 3.70+0.13° 3.37+0.23" 5.00::0.00"
Sanche-jeongsik 3.15+0.16™ 3.76+0.12" 3.58+0.13" 4.06+0.18"° 3.2040.74
Jeon & Dotorimuk 3.01+0.15" 2.86+0.11"° 3.14+0.13" 2.74+0.21™ 3.00+0.58™
Oribaecksuk 2.63£0.14 2.13£0.12" 24240.12 2.8040.19™ 3.00+0.00™
Traditional liquor 2.58+0.18" 2.3740.14° 227+0.14% 226027 1.25+0.26°

Y Values represent meant+SEM.

* Different superscripts in the raw denote significant differences among group means by Duncan's multiple range test.

N ot significant.
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