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A Study on Wine Selection Attributes by Western Food Menu
- Based on Western Cooking Methods -
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Abstract

As the living standards are improving, the interest in wine is getting higher and its consumption is
increasing. Accordingly, this study is designed to find out how wine is selected depending on cooking
methods when a customer selects wine by Western menu. For the purpose of this study, the customers who
have used Westem restaurants in hotels in Seoul area were selected for the survey from November 1 to
November 30, 2011, and 177 copies of the questionnaire were used for analysis. As a result of analysis
regarding the difference in satisfaction with wine selection by sex, women were analyzed to have a higher
intention than men. In the satisfaction of customers by age, the older people responded to generally have a
higher degree of satisfaction. In the satisfaction of customers by monthly income, the ones who eam more
than 11 million won a month were identified to have a higher degree of satisfaction than those who eam
3 million won a month.
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AAA o= Arstar ofo|qlo] 2]} 7HE & 5
Q2 @clo g AT Ha GH(1992)E 443
o] Wy e alo g 528 g AH| 2, £
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{Table 1> Composition of the questionnaire

‘ Factor ‘ Items ‘
.. When selecting the beef, chicken, lamb, fish, shrimp menu, I
Braising . 5
select wine.
e When selecting the beef, chicken, lamb, fish, shrimp menu, I
. Grilling ; 4
The selection select wine.
attributes of wine . When selecting the beef, chicken, lamb, fish, shrimp menu, I
Roasting . 3
select wine.
Deep-frying When sglectmg the beef, chicken, lamb, fish, shrimp menu, I 3
select wine.
. . Satisfaction with wine Overall satisfaction, satisfaction with ambience, satisfaction
Satisfaction . . 3
selection with value
Characteristics of Demogr qphlc Gender, age, education, monthly income 4
the respondents characteristics
<Table 1>°] YEhtar Sl= ukel o] <Q1ie 2 Aol S o] §AS BAsH o
&4, Mdad Dﬂv°ﬂ EE} PP AYs 2 2ok WA AHEXAA = Aol 918 e
(2002)9] WS Ao 7 ST o]& 1A Z 51.4%c]H, oJAL 86O R 48.6% = Hol 2
o %, gl 54 5ol 4GSR 7 Wael 2 Ael) FAG Gpes 9E B
Aol HALk of7lol A HEA e EA A & 40u7} 91HOR 51.4%2 7P B, g

Churchill GA Jr (1979)¢} Nunnally JC (1978)<]
APATE S8t 5H HAE HEHES A4
sttt

1. 721 24

b A=e| B 2M

{Table 2> Characteristics of the respondents

50T 7} 48WH 0.2 27.1%% VFERTH

agla FEE XA E HEkEge] 1279
71.8%% Hol 7MY =& HIEE H3lon, tﬂz‘
A =99 A= 30HOE 16.9%°] 1, AR
Je 20O 113%S Hth
LA 25 gisiA= 700-8005H <] 66T
° % 373%% B TS 400-6007HA0] 44
O 2 24.9% 18]l 3009+ ©]5H) 30 o=
16.9%% HESTh

mhl

Factor variable Level F(r;ciule7n7c)y %
Male 91 514

Gender Female 86 48.6
20-29 5 2.8

Age 30-39 33 18.6
40-49 91 51.4

50-59 48 27.1

College 20 113

Education University 127 71.8
Graduate school 30 16.9

Under 3 million 30 16.9

4-6 million 44 24.9

Monthly income 7-8 million 66 373
9-10 million 23 13.0

Over 11 million 14 7.9
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{Table 3> Analysis on the difference in wine selection attributes by gender

Factor variables Male(n=90) Female(n=86) t p
Braiser 2.87 2.82 0.690 0.491
Grilled 2.80 2.52 2.327 0.021
Roasted 271 3.27 3.699 0.000
Fried 2.88 2.87 0.034 0.973
2. ADIMO| A& X Z1O| oA el tiste] frolgh 2pol7b Yyttt
Grilled= 20t1(3.32H) & 718 =2 A ZHE 3193
Ct. D19l 231t oliAd on, thSo = 30th(2.53M)°]™, 40t(2.50L)2}

TH 1(HI) : SHA] 540 whebA X2 50tH(248L)7F 7P W A4 sk Zlo®E e
of g eI &A= Folg Aolrt S Wtk E3 Fried= 2001(3.27H)E 7 =& A7)
Zolth & A5 Ay tha} o] XA & s¥en, thEez 30u(2.79M)°]H, 40Tl

D A me o] A=) 915kl ttest (2.55L)¢}F 50tH(2.52L)7F 7P 2e 71248 k=

= mo°

£ 4% A3, Grilled 2203} Roasted 2.9l A= HER Grilled < Fried Z2yiel ki <]
gste] 493t zhol7} Y= AL FolHUoh AdElell A 2007} 2 A1 2he siglem, Aol &

Grilled= 243(2.80)°] 914(2.52)E0F & 3 PSS ofell i@ Az Sl S,
TS B o™, Roastedol]l HalAE «14(3.27)°] ©Q gHol W2 ol & A

271 Brh =2 S 3l PAo] Grilled  AFEZ T 93 BAMEA S A3 A3 Grilled
Ze[el mE vl A eRRlE Aeldts Aol gl daiA T p<0.05 <ol

& W oAb Roasted 2ol M2 wlyel]  ERIF AT

A 1S AeEishe Adeo] w2 Z o= Yehgth Grillede® AENZ(2.42L)3% thet=E(2.62L)0]
@ Aol w2 o] 2 W7l A}TAZ| o]t 9o o7 Yt vhd skl o] i(2.99H) =
BARAS 2A1E AT} Grilled 2917} Fried £ el ghgof upE x}o]= Grilled Z2]Hl|

{Table 4> Analysis on the difference in wine selection attributes by age

Factor variables 20s 30s 40s, 30s F P
(n=5) (n=33) (n=91) (n=48)
Braiser 2.89 2.85 2.81 2.80 0.202 0.817
Grilled 3.32H 2.53M 2.50L 2.48L 26.664 0.000
Roasted 3.24 3.04 2.75 2.74 1.129 0.326
Fried 3.27H 2.79M 2.55L 2.52L 5.165 0.007
H: high, M: middle, L: low (Duncan Multiple Range Test at p<0.05)
{Table 5> Analysis on the difference in wine selection attributes by education
. College Universi Graduate school

Factor variables (n=1 9% (n=1 27;), (n=30) F P
Braiser 2.88 2.82 2.94 0.640 0.529
Grilled 2.42L 2.62L 2.99H 3.386 0.036
Roasted 2.87 3.06 2.73 1.289 0.278
Fried 2.68 291 2.87 0.328 0.721

H: high, L: low(Duncan Multiple Range Test at p<0.05)
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{Table 6> Analysis on the difference in wine selection attributes by monthly income

Factor Under 1 million 1-2 million 2-3 million 3-4 million Over 4 million

variables (n=30) (n=65) (n=44) (n=23) (n=14) F p
Braiser 2.90M 2.75M 3.07H 2.89M 2.41L 5.572 0.000
Grilled 24IM 2.73M 3.14H 2.5TM 1.56L 14.085 0.000
Roasted 3.60H 3.14M 2.83M 2.41L 2.36L 6.888 0.000
Fried 2.90 2.72 3.11 3.17 2.29 2.289 0.062

H: high, M: middle, L: low(Duncan Multiple Range Test at p<0.05)

o
ro,
rx
)
1
o
i

e g ol 2442 B @ Aok Bhed o] LARIG
sk S e, D gE) BE ol §aAe] BE ol

HS =leics

@ gt 250 HE A5 FAAFAT 5] skl ttestS WG A, oplAlge] w

o 2|3 EahEAS AA|3E A3, Braiser, Grilled, oA & oJAJo] YAET =2 JAE AYn
Roasted 9] Z2|Ho| 2 9121 Ae&d 99lo] e Aoz FAEQIT

frolgk ol & HERTH @ ‘Ao wWhr] o] M) WEA <

Braisr’= 239 991 £25G0HZ MY ¥ g 01 92 Aolpee A4S 128 9
Al e on], 1Rk €1(2.90), 3498 A289),  goy G AlEAZe] BARAS AAG A}
1-29RF @2.75)] woled 4Mut € ol 324 4om3 300, s0u2.96M), 30Th(2.85L), 20T
= 718 S R, Grilled = 239 RS gy ye) eajz helsh B Abgrel A W
SSCIE A A R, L2 R 20t e gon suman,

(2.73), 3-499F (2.57), 192+ A2.41)9] <o]H

4 9 oS b Wl geng, O S mE olgaael M e £l

Roasted= 197t 91(3.60H)°] 7 =41 VERG L T Aol U2 Aelehede 72 A=l 4

W, 12 1,14, 23905 G0.g3)e] oln] SN BT AFATA B BARAS 4N

4 AR 4 U ol gaenyel 7 O ARG TR S HEEe,

4 ) Axehe Zow etk 81(2.95), AE(2.88)2] o2 YER} & o]
Be 5% %jHJ RERE 29 Ao dAY
T Atk

ct. Jtd29| ZS1t oliAd
TH 2(H2) : SEARE] 580 mEA o] @ LY TF AEo]| waha] o] emAe] wrEd|
2wk = 0|3 Zfo|7} 9L Aotk = A= ] N :

{Table 7> Analysis on the difference in customer satisfaction by gender

Factor variables Male(n=90) Female(n=86) t p

Satisfaction with wine 2.64 3.46 5.783 0.000
selection

{Table 8> Analysis on the difference in customer satisfaction by age

Factor variables 20s 30s 40s, 50s F
(n=5) (n=33) (n=91) (n=48) p
Satisfaction with wine 281L 5 851 3300 o6 136 o

selection
H: high, M: middle: low(Duncan Multiple Range Test at p<0.05)
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{Table 9> Analysis on the difference in customer satisfaction by education

College

Factor variables (n=19)

University
(n=127)

Graduate school
(n=30)

Satisfaction with wine

. 2.88L
selection

2.95L

3.62H 5.927 0.003

H: high, L: low(Duncan Multiple Range Test at p<0.05)

{Table 10> Analysis on the difference in customer satisfaction by monthly income

. Under 1y ) billion 23 million 34 million  O¥%F #
Factor variables million (n=65) (n=44) (n=23) million F p
(n=30) 0 " o (n=14)
Satisfaction with -
. . 1.62L 2.66L 3.13M 3.10M 3.68H 16.787 0.000
wine selection
H: high, M: middle, L: low(Duncan Multiple Range Test at p<0.05)
RN (A AT AF)S AAIGE 23, 49T Braiser 8913} Grilled 891, Roasted 8.910] #-2]
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