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Study on Image, Preference, Importance and Satisfaction to
Korean Traditional Food of Foreign Visitors in Korea, Daegu

Seong Ah Yoon and Geum Soon Park’
Faculty of Food and Technology, Catholic University of Daegu, Daegu 712-702, Korea

Abstract

To investigate the image, preference, importance and satisfaction of foreign visitors to Korean foods, 220 visitors (male
104, female 115) were surveyed with questionnaires in English and Japanese. To achieve this research purpose, frequency
analysis, exploratory factor analysis, z-test, and one way ANOVA was performed using the SPSS 15.0 program. Subjects had
various nationality such as Europe/Oceania (24.7%/), Asia (23.3%), Africa (12.8), and North America (39.3). The representative
food was kimchi > bibimbop > bulgogi but the most favorite food was bibimbop > kalbi > bulgogi in order. Like this, there are
some discrepancies among the food choice, especially in kimchi, so the taste of kimchi should be improved according to the
foreigners' taste. The results of the preference about the image get the high grade from those factors; the resonable price of
Korean food, the spicy taste, various kinds of food according to the settings of the table, good for the health with excellent
taste. Foreigners consider that the cleanliness of food and tableware, the sanitation of the restaurants, the taste of the food
and freshness of ingredients are the important factors in Korean food and Korean restaurants. According to these factors, the
satisfaction is affected by the attitude of servers > the taste of the food > the freshness of the ingredients > the amount of the
food > the atmosphere of the restaurants > the cleanliness of the tableware in order. From the relationship between the importance
and the satisfaction, the low grade food should improve the color and styling of the food and be served the appropriate amount
of the food. Moreover, it is needed to improve the combining the spices and the ingredients to maintain a balance between
strong and delicate flavors and with this, Korean food should be more globalized to promote the development of Korea
tourism.

Key words : Foreign visitor, Korean food, image, preference, importance, satisfaction.
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Table 1. General characteristics of the subjects Korea

Variable Content N(%)
Male 104(47.5)
Gender
Female 115(52.5)
<29 64(29.2)
30~39 92(42.0)
Age(yr)
40~49 27(12.3)
>50 36(16.4)
High school or less 7( 3.2)
College 21( 9.6)
Education
University 144(65.8)
Graduate school 47(21.5)
Less than $1,000 26(11.9)
$1,000~1,999 38(17.4)
Monthly $2,000~2,999 96(43.8)
income $3,000~3,999 25(11.4)
$4,000~4,999 20( 9.1)
$5,000 or more 14( 6.4)
Europe/Oceania 54(24.7)
Asia 51(23.3)
Nationality
Africa 28(12.8)
North America 86(39.3)
Experience of Y¢S 75(34.2)
visiting Korea No 144(65.8)
Package tour 23(10.5)
Business trip 34(15.5)
Personal purpose 47(21.5)
Purpose
of visiting Athlete for IAAF World 32(14.6)
Championships ’
Press 17( 7.8)
Others 66(30.1)
Total 219(100.0)
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Table 2. Experience of Korean foods before visiting N(%)
Gender
Variable Content Total 2?2
Male Female
Yes 79(76.0) 58(50.4) 137(62.6)
Experience of 14.002""
Korean foods No 25(24.0) 57(49.6) 82(37.4) =D
Total 104(100.0) 115(100.0) 219(100.0)
Recommendations of friends 46(58.2) 36(62.1) 82(59.9)
Motivation of Commercial 4( 5.1 7(12.1) 11( 8.0) 4.368
Korean food Others 29(36.7) 15(25.8) 44(32.1) (d=3)
Total 79(100.0) 58(100.0) 137(100.0)
Restaurant 62(78.5) 47(81.0) 109(79.6)
Experience of ~ Friends’ house 13(16.5) 6(10.3) 19(13.9) 3415
place Others 4( 5.1 3( 6.6) 7( 6.6) d=3)
Total 79(100.0) 58(100.0) 137(100.0)
"p<0.001.
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Table 3. Experiences of Korean foods after visiting Korea
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(Multiple response)

Gender
Variable Content N(%)
Male Female
Kimchi 71(14.5) 88(14.8) 159(14.7)
Bulgogi 74(15.1) 83(13.9) 157(14.5)
Kalbi 54(11.1) 62(10.4) 116(10.7)
Bibimbop 69(14.1) 77(12.9) 146(13.5)
Experienced Samgaetang 43( 8.8) 54( 9.1) 97( 8.9)
food Chapche 49(10.1) 57( 9.6) 106( 9.8)
Mandu 49(10.1) 64(10.7) 113(10.4)
Guksu 41( 8.4) 68(11.4) 109(10.0)
Dwengjangjige 38( 7.8) 43( 7.2) 81( 7.5)
Total 488(100.0) 596(100.0) 1,084(100.0)
Kimchi 56(37.4) 63(41.7) 119(39.5)
Bulgogi 19(12.7) 15(10.0) 34(11.3)
Kalbi 18(12.0) 16(10.6) 34(11.3)
Bibimbop 27(18.0) 35(23.2) 62(20.6)
Representative Samgaetang 3( 2.0) 2( 1.3) 5( 1.8)
food Chapche 8( 5.3) 3( 2.0) 11( 3.6)
Mandu 5( 3.3) 2( 1.3) 7( 2.3)
Guksu 5( 3.3) 13( 8.6) 18( 6.0)
Dwengjangjige 9( 6.0) 2( 1.3) 11( 3.6)
Total 150(100.0) 151(100.0) 301(100.0)
Kimchi 8( 5.9) 9( 7.1) 17( 6.5)
Bulgogi 23(17.0) 14(11.0) 37(14.1)
Kalbi 28(20.7) 16(12.6) 44(16.8)
Bibimbop 30(22.2) 39(30.7) 69(26.3)
Samgaetang 14(10.4) 5( 3.9 19( 7.4)
Favorite food
Chapche 9( 6.7) 12( 9.5) 21( 8.0)
Mandu 7( 5.2) 14(11.0) 21( 8.0)
Guksu 4( 3.0) 10( 7.9) 14( 5.3)
Dwengjangjige 12( 8.9) 8( 6.3) 20(7.6)
Total 135(100.0) 127(100.0) 262(100.0)
No Korean restaurant near their place 13(61.9) 10(40.0) 23(50.0)
ijf?;eior No interesting in Korean dishes 8(38.1) 15(60.0) 23(50.0)
Total 21(100.0) 25(100.0) 46(100.0)




23(2): 184~196 (2013)

Table 4. Recognition of Korean table setting N(%)

Table setting of Korean food

Korean foods The staple food

Variable Content consists of
steamed rice, soup of the I.(orean
and side dishes 18 miee
Male 75(72.1) 71(68.3)
Female 92(80.0) 84(73.0)
Gender Total 167(76.3) 155(70.8)
4 1.875 0.602
(dF1) (d@F1)
<29 55(85.9) 48(75.0)
30~39 57(62.0) 58(63.0)
40~49 26(96.3) 24(88.9)
Age >50 29(80.6) 25(69.4)
Total 167(76.3) 155(70.8)
e 20.059" 7.525
(dF3) (dF=3)
%;Z;’;a 42(77.8) 37(68.5)
Asia 31(60.8) 27(52.9)
Africa 28(100.0) 26(92.9)
Nattonality I:;’nr;}rlica 66(76.7) 65(75.6)
Total 167(76.3) 155(70.8)
4 15.541" 15.537"
(dF=3) (dF=3)
"p<0.01, ™" p<0.001.
A oldE Aol A9 olnlA] 5 F 7Y =2 onAE

BTk @k} gho] Frh = oprloprt 7H 22 Wb, 9
2 o olol= 34602 7P Yol TAM R o)Al 2}
o7k AATHp<0.05). ‘FH2}2 A otk & o}z 2] 7H4.00),
obAo}3.80), Eol]7K3.41), 75 2 eAlobdok3.41) &=
o2 et p<0.01 FEolM fHQ Aol S Btk g
o] e vddsith = obzelgbt b w8 onAE
B 1, de agadtbE olx ot M A4t =9
3L, B Aol oyt b At vrol AR o
92l o] 7} AATHp<0.01). ‘&2A& &3t & ke &
opl 2] 7} ZA o] 7P =kaL, A2 AmTt ok
T4 B Aol ot 7P w2 oluAlE H
ol A frel ARl Afol7h AU A2 Gl

N
0,
S J{m ¥

&

oj=le) gd=5d oluA|, 712, TRE, UHE 189

B3tk ofzelzl, obAlol £ W eAlofLicl, Holu
7t ©02 olulA7}k Hgtom, FAWE Fel A9l Aol sk
3191%<0 01). BrAl e A=Y ALES o] 3P &= olxjo}
b gL oluA g By, e Al e 22 F
F7h ThFRlthE R R oAlohobrt W4t A veket
1;],. cg}ﬂ.@. }\H/d-o] o]__E.ra—u],’h 81—%_,] 73 © o}/\] 0}7]- 3.76
o8 7P At B9k, 3 9 eAlofolrt 31328 Tb
g A5k ol TR {2149 Aol & BATHp<0.05)
e S AFHelthE f1 2 eMlohiobt 1Y %
okal, ofZe|7t 7P B2 S Hof p<0.01 oA
F12Q) Aol YT @4 & vk Ho] Frk ekt <)
qe opob} 7bg ERkod, ‘@4e AthE ookt
329, 4 B eAllofdolrt 2722 vEh SAE R Fo] A
9l Zol7k AATHp<0.05). T4 Db ofxelzl, obA
of, Holuzl7}, £l U; QAoRo} wow et ZA
2 oAl 2ol 7} AN W (p<0.05), T Alth & oA
of, obxelzk, Hohllelzk, 4 2 eMohiol wo et
STHp<001). B4 BlElE golth el @A ) EA
£ oot 71 e olulxE nglom, B4 e 7184
thE FAUE Fel49] Aol sk AATHp<0.01). Apsh 2
o) Lol BAFE TAA TG olvll LA
qeo] 7k, B9l w, gage) B 49l ey, 99
Sol 9 T2 olUAEE Gow & aeldel o 4o
E9) /HNE W57 99 ok & Aolv, T e =
3

Zix

O -
T
]
=

EI

F

I

21 TP oA e o]n|R]E Hol AxlE vhHo|u 217
g+2] AlAI3KNa JK 2007) Edl=o] 2A] 71438 2 a4
AE Aoz YeRdth Koo HY(2009)2] 3H2l2] AlAIEHS ¢
S A 2ol #eE Ao AT g
sleb] flelire B2AE IS davt e A= e

Sk

8]

6. =&of e st=ZA0 tiet S=

T2 ol M e FRES AN A= Table 6
I 2ok 3219 Bk ofrlolrt 4477 7Y =9k, ofxe
7} 4.14, £8 2 eAol]o} 3.81, HolHg]7} 3.800. % U}
v A ko] fol A1 2kl 7t AATHp<0.05). AsC] o
FE ofAlol 3.75R Y =T A vERE v, £
g eAofHolr} 3112 7 Yol p<0.05 FrellA f2l 4
¢ zto]lE Eth AAlge] 232 okxe]7K3.96), okt
(3.73), Fop2]7H3.35), 3 B eAllopol3.22) £ = A
F71 Eol o590l ol HATHp<0.05). %A F3F&
olZel77t 7MY 2 85 E Ko 344 ko] fo4<l 2
o7} AR (p<0.01), Wl FFe] THFd 2 52 WA) Bt of
ZE7pt M & FoEE YERoW folHh]l Aol ¢l



190 T ot F & Holrlol A aE
Table 5. Images of Korean foods food by nationality Mean+S.D."
Nationality
Contents E Total F-value
O‘i:;ﬁ iea/l Asia Africa North America
Good for health 3.70+0.81 3.88+0.71 3.89+1.10 3.65+0.87 3.75+0.86 1.09
Price is reasonable 4.26+0.80 3.92+0.74 4.00+1.08 3.99+1.01 4.04+0.92 1.41
Delicious 3.46+1.05° 4.06+0.73 3.61£1.25 3.70+0.93® 3.71+0.98 3.46"
Sanitary 3.41+0.90° 3.80+0.77 4.00+0.98* 3.41£0.95 3.58+0.92 475"
Various recipes 3.70+0.83 3.55+0.64 3.8243.66 3.66+0.91 3.67+0.86 0.64
Luxurious 2.54+1.23° 3.2240.75° 2.89+1.06" 2.81+0.93® 2.85+1.02 4.07"
Good to digest 3.24+1.00 3.5140.67 3.43£1.10 3.5240.85 3.44+0.89 125
Various ingredients 3.81+0.82° 3.67+0.62%®° 3.75+1.14® 3.37+1.04° 3.60+0.93 3.06"
Hearty 3.44+0.71% 3.5740.64° 3.75+1.14° 3.13+1.04° 3.39+0.92 459"
Lots of seasoning 3.54+1.02 3.67+3.50 3.50+1.37 3.29+1.02 3.47+1.07 1.44
ous ki ¢ dish .
Va:;"‘tl}sle i’;glse OSthi‘sg:S according 5 5¢.0 82 3.78+0.70 3.7941.13 3.66+0.92 3.78+0.88 127
Beautifully colorful. 3.13+1.24° 3.76+0.86" 3.54+1.20® 3.60+1.00° 3.52+1.08 348"
Taste of spicy 4.1140.94° 3.88+0.79" 3.64+1.09° 3.58+0.92° 3.79+0.94 4.03"
Strong taste of garlic 2.89+1.14 3.27+0.82 3.29+1.30 3.16+1.08 3.14+1.07 1.42
Taste of salty 2.72+1.43° 3.29+0.92° 3.14+1.23% 3.22+0.95° 3.11+1.13 2.90"
Taste of sweet 2.50+1.07° 2.94+0.73 3.18+1.09° 2.94+1.03" 2.86+1.00 3.64"
Taste of sour 2.19+0.87° 2.84+0.80° 2.64+1.09° 2.51+0.96 2.53+0.95 457"
Ttaste of plain 2.44+1.02 2.6120.80 2.29+0.76 2.35+1.07 2.4240.96 0.98
Taste of greasy 2.11£0.96 2.78+0.98" 2.2940.65 2.50£1.04® 2.44+0.99 453"

DAIl variables were measured on a 5-point Likert scale from I-strongly disagree to 5-strongly agree.

*p<0.05, “p<0.01.

*® Values in the same row mean significantly different by Duncan's multiple rage test(p<0.05).
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Table 6. Importance of Korean foods by nationality Mean+S.D."
Nationality

Contents g‘i‘;ﬁz Asia Afiica North America Total F-value
Taste of foods 3.81%1.51° 4.47+0.75" 4.14+0.84™ 3.80+1.38° 4.00+1.26 3.66°
Diversity of ingredients 3.11£1.16° 3.75+0.74* 3.64+0.91° 3.41£1.18° 3.44+1.07 3.53"
Combination of ingredients 3.22+1.38° 3.73+0.75% 3.96:+0.83" 3.35+1.20™ 3.48+1.14 3.87
Balance of nutrition 3.50+1.48° 3.860.87° 4.43+0.87° 3.63+1.35° 3.75+1.26 3.92"
Diversity of the menu 3.43+1.38 3.71+0.96 4.04+0.88 3.53+1.24 3.61+1.18 1.87
Smell of foods 3.52+1.42 3.78+0.73 4.11£1.06 3.50+1.22 3.65+1.17 2.36
Freshness of ingredients 3.76£1.58 4.20+0.82 4.04+1.07 4.01+1.34 4.00+1.28 1.04
Amount of foods 3.17£1.19° 3.67+0.88% 3.89+0.99° 3.34+1.15% 3.44+1.10 3.74"
Styling of foods 2.85+1.21° 3.49+0.75° 3.82+1.02° 2.84+1.20° 3.12+1.15 8.71""
Temperature of foods 3.31£1.56 3.75£0.93 3.89+1.13 3.69+1.22 3.63+1.25 1.76
Colors of the foods 2.61+1.23° 3.5740.85° 3.18+1.18™ 3.02+1.23% 3.07+1.19 6.16™"
Cleanness of foods 3.91+1.50 4.244+0.83 4.14+1.29 3.97+1.36 4.04+1.29 0.73
Cleanness of tableware 3.89+1.53 4.06+0.90 4.14+1.11 4.01+1.33 4.04£1.27 0.28
Use of various spices 2.76+1.35 3.67+0.88" 3.82+0.86° 3.45+1.17° 3.38+1.18 8.06™"
Attitude of employees 3.50+1.39 4.14+0.74 4.00+1.21 3.80+1.38 3.83+1.26 2.47
Atmosphere of restaurants 3.41£1.35 4.00+0.84 4.00+1.24 3.72+1.36 3.74+1.25 2.43
Hygienic conditions 3.89+1.48 4224073 3.96x1.47 3.99+1.39 4.01+1.30 0.59

DAIl variables were measured on a 5-point Likert scale from I-strongly disagree to 5-strongly agree.

kot

*p<0.05, “p<0.01, "p<0.001.

#7¢ Values in the same row mean significantly different by Duncan's multiple rage test(p<0.05).
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Table 7. Satisfaction of Korean foods by nationality Mean+S.D."
Nationality
Contents g‘i:;ﬁie; Asia Afvica North America Total F-value
Taste of foods 3.89+1.09° 4.37+0.77° 3.89+0.95 3.711.01° 3.93+1.00 498"
Diversity of ingredients 3.46+0.86 3.65+0.62 3.75+1.00 3.53+0.95 3.57+0.87 0.84
Combination of ingredients 3.59+1.03 3.71+0.67 3.54+1.17 3.64+0.91 3.63+0.93 0.23
Balance of nutrition 3.48+1.07 3.74+0.91 3.71+1.30 3.60+0.99 3.62+1.03 0.64
Diversity of the menu 3.35+1.08° 3.88+0.93" 3.54+1.10% 3.23+0.95 3.45+1.02 475"
Smell of foods 3.46£1.11° 3.71+0.78° 2.93+1.27° 3.36+1.00° 3.41£1.04 3.59°
Freshness of ingredients 3.89+1.11 4.00+0.91 4.04+1.17 3.73£1.05 3.87+1.05 0.98
Amount of foods 3.93£1.09 3.8440.85 3.96+1.07 3.78+1.07 3.85+1.03 0.34
Styling of foods 3.80+1.13 3.49+0.83 3.39+1.37 3.40+0.88 3.52+£1.02 1.93
Temperature of foods 3.83£1.14 3.8840.86 3.89+1.19 3.70£1.01 3.80+1.03 0.47
Colors of the foods 3.46+1.20 3.67+0.73 3.64+1.02 3.57+0.95 3.584+0.98 0.42
Cleanness of foods 3.72£1.22 4.04+0.95 4.07+0.94 3.60+0.99 3.79£1.05 2.63
Cleanness of tableware 3.83£1.07 3.96+0.91 3.93£1.01 3.66+1.04 3.81£1.02 1.10
Use of various spices 3.54£1.09°  3.80+0.77° 346£1.17°  3.2840.99° 3.49+1.01 3.01°
Attitude of employees 3.94+1.23 3.98+0.83 3.86+1.17 3.95+1.09 3.95+1.08 0.08
Atmosphere of restaurants 3.80+1.18 4.04+0.79 3.82+1.02 3.76£1.06 3.84+1.03 0.85
Hygienic conditions 3.87+1.08% 4.100.92° 3.86+1.04® 3.42+1.16° 3.74+1.10 4817
DAIl variables were measured on a 5-point Likert scale from I-strongly disagree to 5-strongly agree.
*p<0.05, "p<0.01.
*® Values in the same row mean significantly different by Duncan's multiple rage test(p<0.05).
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Table 8. Factor analysis on images of Korean foods
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Contents Factor Fact-0r Eigen Dispersion Cronbach' «a
loading value rate(%)
Lots of seasoning 750
Luxuri 736
uxurious Taste &
Beautifully colorful appearance .699 2.692 22.437 0.776
Various ingredients 1mage .610
Various recipes 579
Good for health 117
Sanitary .683
Good to digest Healthy 682 2526 21.052 0.760
image
Hearty .666
Good for health 591
Price is reasonable ; .805
Merchandise 1.700 14.168 0.523
Various kinds of dishes according to the table settings ~ value image .597
KMO : 0.827
Chi-square : 800.843
df . 66
Sig. : 0.000
Qlo] FZH Utk 8%l 1 @& A=Y AHES Hol g Table 9. Effect of image factors and overall preference
o, @A e mFaUTy, @S Aol ofgstty, @4 for Korean food

Ug
Ao Adsirh, g2 FAtE
sieb 2 FAE o] FEZHA

gh2]e] ofm|z] gQlo] HwkA]]

A A% A= Table 99F 2T} Fakol 59.466 22 p<0.001
oA frelgk zfol7F Ao, R Square #°] 0.453°.=
45.3%°] A 731 lo] ghmaAlel] gk om|A|7F A
QI RHEo] fol3t kS nX & 2 o& eyt dhar

o2 YEPF oW (p<0.05), A7 olnX|= w& o] 9d
S nX & o2 YERGTHp<0.001). &7 o|n|A] &
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Dependence  Independence B Beta T-value

576 2417
Constant

Overall 134 133 2.123°

preference 472 425
Healthy image

s

6.855"

s

250 254 4268

R’=453 F=59.466""

"p<0.05, “"p<0.001.
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Table 10. Factor analysis on importance of Korean food
Contents Factor Fact.0r Eigen Dispersion Cronbach' «
loading value rate(%o)
Hygienic conditions .891
Cleanness of foods .888
Freshness of ingredients .826
Cleanness of tableware .821
T: f fi .
aste of foods Product 805
Atmosphere of restaurants & .687 7.063 41.547 0.961
Balance of nutrition Quality .675
Smell of foods .642
Temperature of foods .631
Attitude of employees .610
Diversity of the menu 595
Colors of the foods 792
Styling of foods 788
Use of various spices 727
Sales 5.046 29.685 0.887
Amount of foods promotion .664
Diversity of ingredients .634
Combination of ingredients .634
KMO : 0.950
Chi-square : 3548.461
df : 136
Sig. : 0.000
HAujEalor grdsiich e mAle Aew yeigth AlF 2 #4292 ()9
A7eAol I FLE T A golo] AR AW JFAS AL Ao ehkon](p<0.0s), %L
Aol MELd nxe IS 37 A AE Table 11 & =& Ao kS n)xE= Aoz JeEbdthp<0.001). L
I 2k Fgko] 39.1530.2 p<0.001 Tl frel gk 2fel7h gER daga e SRS Eol7] AsidE AEAE &
90 R Square 3ol 0252 259%¢] AHHE AT Y 9L, & B 4AR] 2P} FUR AHgOE S0 A
o] g=adl g T =7t MRk Ql ol fofgh < I 2B EgS wolal A 54 F2 AlFete Zlol 2
g3tk AL E,
Table 11. Effect of importance factor and overall
preference for Korean food
ooF ol ZHdAE
== =1

Dependence Independence B Beta T-value
Constant 2.269 12671
11 .
Overa Product & quality -1.770 256 -2.427
preference
Sales promotion 621 709 6.728
R=259 F=39.153""

*p<0.05, ""p<0.001.
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