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Abstract

The purpose of this study was to evaluate the importance and satisfaction with Korean food for foreigners living in Busan with
consideration for nationalities, for the sake of improving satisfaction with Korean food. The research was performed using questionnaires and
conducted from August 14 to September 30, 2011 for 376 foreigners in Busan, Total mean scores for the importance (4.01/5.00) and
satisfaction (3.59/5.00) of Korean food attributes were significantly different (p{0.01). The gaps of the importance score and satisfaction score
were -091 for cleanliness of food, -0.74 for taste, -0.70 for quality, and -0.68 for smell. Mean scores of satisfaction for Americans and
Europeans (3.609) and Southeast Asians (3.78) were significantly (p<0.01) higher than those of Japanese (3.44) and Chinese (3.43) descent.
Notably high importance and low satisfaction attributes of Korean food broken down by nationality were cleanliness for
Americans/Europeans; quality and cleanliness for Japanese; texture and price for Chinese; and taste, smell, and price for Southeast Asians.
Attributes rated with high importance and satisfaction were health benefits, nutrition, and quality for Americans/Europeans, Chinese, and

Southeast Asians; taste and price for Americans/Europeans and Japanese; and cleanliness for Chinese and Southeast Asians,
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Table 1. Characteristics of subjects

Variables No. %

Male 173 46.0

Gender Female 203 54.0
Total 376 100.0

<29 243 053

Agesyrs) 30-39 83 23
40< 46 12.4
Total 372 100.0

America/Europe 9% 251

Japan 81 216

Nationality China 118 315
South East Asia 82 218
Total 375 100.0

a 78 214

1< yrs {2 90 246

Period of residence 2< yis (3 77 211
3< 120 329
Total 365 100.0

Student 173 47.1

Self-employed 11 3.0

Production worker 9 25

Occupation Office worker 55 15.0
Unemployed 17 46

Other 102 278
Total 367 100.0

Fabll R AA eFele] gl gigk Fawe) v A
BZ Table 20 AA3FSITE Al =
4,01/5.008, W= 359/5 004 0] 1
Bk A5 g Far AyE ot 4467, HE 4.4
A, A% 4.398, 9G¥ 4.394, A 4354, 714 41879 w2
= JeRgter, gul 351", w3557, A 3.55%
A et v A5 77 3,911, 4% 3.904,
3737, % 3.68%, H 3.658L Ho} #Auke 3174,
WA 32440 v AFE etk JdA 35 5 3219
A Fg AL BE dEA FoE A7)l WHEE AL
Ho}h =gton §9721(p(0.05) 2Fo]E BTt 34 EAd
g F8=9 WET 2k Aol 7 & dEE F4A
(-0.917)0] 2L THE-& wH-0.747), A(0.707), WA (0.687)<]
Lo Yehytth, S A3EE o|fd tiE F& n=el
2 ‘gro] FolA] 7} 93.7%(Joo NM 2001)8} Bi¥ i, wEst
9FQle TS 772, Aoz FAEHA sk glow
(Park SH 5 2009), Shin BG2} Kwon YJ (2010)2] SAF-o|x =

o o
o
2
ro,
_>|4_4‘
5
S}
P
.O
(]
)
et

Y2 rlo

JFATe FAol that BAIE F 4Gl F 4F o
& FEM e AT Harka Rusigld olsh Lol
JFAEE B % F0, Pl s APl Ee 2
olebe Qo] Egow B9 HAush zeMe] $44L
nstn @4% AYE 5 UE ABLRIBS Bt}

Table 2. Mean scores” of importance and satisfaction in Korean food

Attributes Importance Satisfaction t—value Gap
Taste 4.4610741) 3.73£0.76 15.151* -0.74
Spice 3.55£0.99 3.37£0.93 2.594* -0.17
Salty 3.51£0.93 317085 5476 -0.34
Smell 393+0.87 3241084 11.607* -0.68

Texture 3.92£0.92 3.43%0.79 8.576" -0.49
Attractiveness 3.79+0.93 3631091 2.937% -0.17
Colorful 3.55+0.98 3.02+0.88 -1.087 0.07
Cleanliness 4441084 3.53%0.99 14.333* 091
Healthy 439%0.78 3.91£0.86 8.929* -0.48
Nutrition 4.39+0.75 3.9010.84 9.129* -0.49
Quality 4351074 3654084  13708%  -070

Quantity 371£0.94 3.68£0.85 0314 -0.02
Price 4.18%0.80 3.6310.98 8.701* -0.55
Mean 4.01+0.37 3.59%0.23 5.30% -0.44

YMean+SD, *p(0.05  *p(0.01
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Table 3, Mean scores” of importance of Korean food

i American . .

Attribute / European rank Japanese rank Chinese rank Southeast Asian rank F
Taste 453+0,62" 1 447%073 1 4524077 3 4314082 5 1.705
Spice 3.67+0.98" 10 3754105 10 3.47+0.94" 13 3.30+0,98" 13 3528
Salty 3.31+0.94" 12 3.53£095" 13 3704085 10 3.44+097" 12 3235
Smell 3.93+0.81 7 379£0.89 9 3914091 8 4094086 7 1597

Texture 3.7910.89" 8 3.67+1.00" 11 431+0.80" 6 3.77+087" 10 11243

Attractiveness 37740.96" 9 4044088 7 3.47+0.98" 12 4041074 8 8.868

Colorful 323+1.11° 13 3.80+0.93" 8 3534085 1 3.682096° 1 5734

Cleanliness 4461085 2 4401088 2 4444089 4 448%0.70 3 0.154

Healthy 419%0.83" 5 411%0.79" 6 461%0.70" 1 4554067 1 10479

Nutrition 4.2640.83" 4 4174077 5 457+0.69" 2 4514065 2 6333

Quality 4414063 3 419+0.81 3 435+0.76 5 4.45%0.74 4 2,075

Quantity 3.60£0.98 11 3.65£0.93 12 3761095 9 3.82+0.89 9 0.982
Price 4061074 6 418+0.81 4 4234085 7 4.28+0.76 6 1.187
Mean 3941042 3.98%0.30 4.07+0.44 4.05+0.42 0.302

YScale score : 1(not very important) ~ 5(very important “Mean®SD
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Values with different superscripts within the same row are significantly different at

p<0.05 by Duncan's multiple range test
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Table 4. Mean scores” of satisfaction evaluation of Korean food

Pl

S5 7% olZelo] 2 Bl BEt 259 BE: 93
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Attribute /AEr:reOrliDceaar; rank Japanese rank Chinese rank Southeast Asian rank F
Taste 4014058 4 3734094 3 3.49+0.69" 5 3.75+0.73" 8 8528
Spice 3.64+092" 9 333+1.15" 8 3264077 10 326%085" 12 3,568
Salty 2.98+0.84 13 3244104 10 3234071 1 3224081 13 1.887
Smell 3.17+0.91° 12 3124104 12 3.21+0,63" 12 348+078 11 3,044

Texture 3414072 11 3.2240.94" 11 3.4140.71° 7 3.68+0.77" 9 4503

Attractiveness 3665099 8 3654103 5 3.37£0.75" 9 3.92+081” 6 6.267°

Colorful 3734088 7 339+1.09" 7 3.44+072" 6 3932077 5 7567

Cleanliness 3534093 10 285+1.10" 13 3644082 3 4.06+0.80° 3 24812

Healthy 410%0.77° 1 3.64%1.03" 6 37140.76" 2 4244076 1 11055

Nutrition 4,05+0.80" 3 3.700.99" 4 3.74%0.76' 1 4144073 2 6.264"

Quality 3844083 5 33340.92" 9 35240.75" 3954078 4 10292

Quantity 3.80+0.89” 6 3774096 2 3.40%0.74" 8 3.8640.76" 7 6.442"
Price 4.08%0.91° 2 378+1.08" 1 3.204084" 13 3614087 10 16180
Mean 3.694035 34440 29" 3.43%0.18" 3.78+0.32" 4655

YScale score : 1(very bad) ~ 5(very good *Mean®SD

* Values with different superscripts within the same row are significantly different at p(0.05 by Duncan's multiple range test

¢0.05  "p0.01

AAeH, ToE HAee wou WEEIL
ARl o] g g
Ewrh s Jdame wiett, g%, #F
Bttt o5 vou v 52 v M, g2
2 UEith Lee 59} Lee KH(011)2 £3¢1e] 342 AjH]2
T4 pAvA AR vl Fawst wou F APEH
gv SN FES A BE/solzAL skeH, Joo
NM 52002 PlFle &2je] Mo o) ‘wje- Fo} o}

T 7E A2 23.2%, 70.5%2 THEEIL EURAL gto] B A
To} Akt A7E Holoh

durele] A4, FLEI B WEE BL
e, 27, 9%, 7HeI FaE Hee wou s
w2 e A2 A2 et Fawe} v
ok Qlske Geame wiu, st WA, 27, Ael9)
B FAETE wout MEErt 2 JAaV)e o e
o dEe] A wiFEA 4% 97 B s71E A9
Ae Aer 245 tEE o vEErt 52 2R Hel
o R Al it WMEEE EHF A (ee Y]
2000 9M % 2o FF, B, Fof vERTF =, A4, #F
o whEwrh vka, FA dEcle] g wlyr AE Al AL
g sh A=z Fa57F A JERKKim SH 2004)
o] FAQ Bt BrAelet Alsdnt

FRAY A, FaEt L MEE e 990 ¥,
4, A4, 4% AR vEst 8% dAee 204 s
w=r7b se gee 239 7R vEkth Saws v
E57b vithal Qe JYame vt Ak, WAy, v,

Fold, FoE/F Roup wEES} ®e geave Moz
Uehgth A1eAF 22 (Kweon SY?} Yoon S] 200602 T
qo & AfdME e Audhs olfE 3H48.2%),

MN(27.4%), A oaH14,000 08 VER}F WA gHEo] B

o} th2 A9E Hoon, F7 #F(Won DY 5 20005

2 gto] REETt Al 7hAe] vt vtol Al &7t
A5 Apol2 F2A 7HA ol Wizksittal B EQled B AT

o} AR 472 H)

Fiolrlolele] A9 FREUF B WEE & ()
A4, 7%, 4%, dolH, F8% AFE Eouy wEw
2 J9me B, F, 7MoY, Fame} vERT) g

AAEHE J9ame vileut, A, "o, Fawl vto
U ST 22 dave mig, 4, Fog yehld

&4 Sl e FeEsh Fal WNETh w2 el
=28 EA4S 9 2, gte] Ae vF/aHd, dE,

THL VEETE Fou FolAogle] wIERT) vk A
< Folrol A Frlmel wEE gro] Fetnz g
ZA9EAQl Bt ko] wiEwrt vk Az & ¢ Aok A
AL nF/AHEely dEole wEry) vrou) FEoly F
Horlolele RhErt A vERd A2 AREshE 2AAlse)

ZEe] Aol T 2Este] o] Q15 7IRIg Ao A

ZHE), A3 JdFe BE T ofFdEY] Faxs

57} Fol e=elel el digh #Ae FUkE gelFd &

ST o

O

AT, FAE DF, WILHOE ANAL ULE ¥ F
et de niF/eel, F39, Broplelele REE}
wou}, ducle WEE} Uit de o 94 4F

Korean J. Food Cookery Sci, Vol 28, No. 2(2012)



©
N
o
rok
H>
4
rlo
H>

I I
o " 4501 .
. 1
.E
10
4254 .
.g 4.257
° ; o’ ° 1 9. 10 .13
2 4007 4 2
[ L n L ]
. t [
2 ; g |
E 7 y ¢ E
¢ 12 . .7
375 4 02
3.50 '5
12
[ ]
3
3.44: .
1 T T T T T T T
330 360 2480 300 320 340 360 380
Satisfaction Satisfaction
< American / European > < Japanese >
\ 450 J e
* g
o * 3 e
4.50
o 4254 ¢
11 i
. ¢ 4
0 4257 13 o s #
E §4DD'
t £
g- I g- 12 I
E 400 £ & ¢
o = 3754 ;
L)
12
3757 5
L 3.50
.3
.7
IS -6
T T—- T T T T T T
320 340 360 380 350 a7s 4.00 428
Satisfaction Satisfaction
<Chinese > < Southeast Asian >
1. Taste 2. Spice 3. Salty
4, Smell 5. Texture 6. Attractiveness
7. Colorful 8. Cleanliness 9. Healthy
10, Nutrition 11, Quality
12.Quantity 13. Price
Fig. 1. Grid of importance and satisfaction of Korean food according nationality
F4 71ET 20Ak80] Uto] ofRlstEE ol AHL  olele] Yo A IASIH ErFeFEe] Aolel Aoz 4
Eol7] glsl o4 Ao PP= wFsol T Aolth 74 ZE
o WEEs} v)F/ 4 AR s FH FtolA olsh Zo] AW T4 Hol Yt FLE WEE AAE

FRAFzAE A 28D 25 2012)



=
< o A, T s deh e Zpolzt SISiH

B oo §8e BHor e AFsie 9Fele
S/FE & AR A & e HlEo] =4 YEhy
Ay AEsE T3 AR

Aol B A5 AlEsHE 2APE R H oo st g
A AAE BAY e YT FEdd dis 4RV F
i FAS s, A A GEAA et Aolth
APl 2 WP gl § aY] 8% FEe A Wst
A Q3 ©@|Fkel| 1] wERE & Fo08 Tolge)e
e Aok wEbd 2 AFE T AR sfdsjer

S

AN A

g 9058 Mz 2o PEEE ol Fo] ulEH
3k,
v, 28 E

B ATE R AR FHE gFA @4 54 e
Fa%s} NEwe] 2Aste] 9T Y VRS PP
n wAd BE B 54 FaRE serske] G444
8 A4 v Al NZARE BeshA AR
O ATENE gk wH et 2ok

(=

1, AA o=ele] Fax HFHS(4.01/5.008) = HELe
P AR(3.59/5.008) He} o #2154 21(p¢0.01) zFo]E
el Faxe) vtEr Ao AAyuhahda £og =
Al ettt 9)=¢le] 3 B 3t Sor-tEre A}
T 74 2y Fawol vE wEmr)l yol sjiEeiof &
BRo AHHolA

2 2 54l e T Fard g #908 duln
Z A

WonFE/aEele u HA A ok, A7) 9o, 4B
ol& ub, A, A, 714, 9% oo Fele 1,
9, o, AE, Ao Fola, FEoprleldle WA, 9, A
A, A wro] £og Yeh £ 0 Aol oy ZHER
FQ3H 97131 Qe Aol H=Ege & 5 AT I3
H sk BEAo AA FoE Hbe nF/HHAE 3.94/5.00
A, dEQLE 3.98/5.008, 1L 4.07/5.00d, FHolAlo}

o

S 4.05/5.008 02 SRl zlol= Holx] &gttt

¢

3082 B4 dF FAE HEmel U 902 dvlu
W, FSEde A%, M, 9, %, @ edlelgla, du
Qe 744, o %, 9%, vhel Folglor] T JF,
WE, A, A, kel goln, Faebolele 1%, 9, 3
4,4, Aol €02 Ueht FAWE £910) Ho|& ngh
A9 A BEE AP F/Yde

E |t

= -
3.69/5.004, JE 4/5.00%, F=91L 3.43/5.004, F
olaolele 3.78/5.008 22§92l 2Ho]S(p(0.01) LHEF

24 4% olZelo] TxY s B3t ZeE9 955 95

i FAE B 4ol Ujg FeEwsw ¥ 4% 3
f5E Fou} wEEs} dol AdsEolo} & GBe vF/H
dele ¥, ducle PEst A, FIole A A4, B
wobAlobele %, WAl 7HA0 R bk,

B ATE Ea) 2 AR TS Rk
FoHe @4 B4 Yot Tawe vEwe 24w
o7} vEhgtd) 58] L wEe] we ke A, @
e ge zeqwel A4 944 #4 28 zo
T 9 zeRe) ARdw 74 Aok AL Lol

A 18T + Y= TR A @Y A Al o
BAE THok S ER AT A%E Ed go
B AY FESAe| o 9Fele] oY 2A1E Fa
Qe AABE A 2 A 34 At chEe] vk
Hgste] Aolg weld AT A% BasAr

rr

V. &AM =

o] EES 0104E PAWS ATY w5 AAA
oJate] TS (PS-2010-032)

ik

ror

Korean Statistical Information Service, Statistical Database 2010, Available
fromehtp://kosis, ke/abroad/abroad 01List.jsp#jsClick.  Accessed October
15. 2011

Presidential  Council ~on  Nation Branding 1st  briefing
session-Investigation on Korean image of foreigners in Korea,
2009. 3.17. Available from:

http://www. koreabrand. net/gokr/kr/penb/gokr_penb_news_list.do
Accessed October 15, 2011

Chang HJ, Choi BR, Yi NY, Park BS, Kim HS. 2010, Preferences and
product development opinions of Koreans and non-Koreans
regarding commercialization of Korean foods. Korean J Food
Cookery Sci 26(4):458-468

Chang MJ, Cho MS. 2000, Recognition and preference to Korean
traditional food of foreign visitors in Korea, Korean J. Dietary
Culture 15(3):215-223

Cho MS, Koh SI, Oh SU. 2007. An importance-performance analysis

of Korean food, Tourism Research 22(1):265-287

Korean J. Food Cookery Sci, Vol 28, No. 2(2012)



96 zwz ze

Fi>

Green CG, 1993. Using customer survey data to develop marketing
strategies in  college/university foodservice, ] College &
University Foodservice 1(1):39-51

Joo NM, Kennon LR, Sim Y], Lee KA, Jeong HS, Park §J, Chun HJ.
2001. The perception and preference of Americans residing in
Korea for Korean traditional food, J Korean Home Economics
Association 39(6):15-23

Kim SH., 2004. Korean menu preference and buying behaviors on
the Japanese residents in Korea, Foodservice Management
Research 7(3):129-148

Kim TH. 2011, Inbound Korean food globalization plan. Foodservice
Management Society Fall Academic Symposium pp 45-55

Kweon SY, Yoon §J. 2006. Recognition and preference to Korean
traditional food of Chinese at Seoul residence, Korean ] Food
Culture 2(1):17-30

Lee §J, Lee KH. 2011. Understanding the perceptions and service
quality of Korean foods : A comparative cross-cultural study of
international tourists visiting Korea, J Korea Contents Assoc
11(10):465-478

Lee YJ. 2007. A study on the recognition, satisfaction, and revisit
intentions of Japanese tourists based on traditional Korean
foods, Korean ] Food Cookery Sci 23(1):156-164

Lewis RC. 1983. Getting the most from marketing research part 1.
The Comell Hotel and Restaurant Administration Quarterly
24(3):25-35

Oh JE, Han JY. 2009. The influence of gap between importance
and performance of factors affecting Korean food selection upon
overall satisfaction of foreign tourists, Korean ] Tourism and
Hospitality Research 23(3):153-166

Park SH, Lee MA, Cha SM, Kwock CK, Yang IS, Kim DH. 2009.
Analysing foreign consumers™ perceived brand image of Korean
food, Korean J Food Cookery Sci 25(6):655-662

Shin BG, Kwon YJ. 2010. Difference analysis on the cognition,
image, attitude, and globalization of Korean foods among
American, Chinese, and Japanese groups. J Foodservice
Management Society of Korean 13(3):311-332

Verbke W, Lopez GP. 2005, Ethnic food attitudes and behavior
among Belgians and Hispanics living in Belgium, British Food
Journal 107(11):823-840

Won DY, Lee HS, Lee SB, 2006, Study of the influence of
satisfaction into the IPA of Chinese tourists on Korean food and
service, Journal of Hotel Administration 15(5):169-182

Yoon HR. 2005, A study on recognition and preference of Korean

FRAFzAE A 28D 25 2012)

foods for foreigners in different nationality, Korean J, Dietary
Culture 20(3):367-373





