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Abstract

The purpose of this study was to investigate importance and performance about the quality attributes of
bean coffee and instant coffee for the Koreans and the Mongolians. The survey was conducted in Seoul and
Gyeonggi Province, Korea and in Ulaanbaatar, Mongolia from April to May, 2012. The questionnaire was
distributed to 380 Koreans and 380 Mongolians, and 253 and 250 copies were collected from the Koreans
and the Mongolians, respectively, for statistical analyses. For the importance-performance analysis(IPA), 14
quality attributes of bean coffee and instant coffee were investigated. The main results of this study were
as follows. In the importance and performance comparison about the bean coffee quality, taste, aroma,
quantity, price, hygiene, freshness and shelf life were more important to the Koreans than to the Mongolians.
On the other hand, nutrition and ingredient were regarded as more important attributes for the Mongolians.
Also, price, nutrition, temperature and ingredient were better performance to the Mongolians than to the
Koreans. In the importance and performance comparison about the instant coffee quality, quantity and price
were more important to the Koreans than to the Mongolians. However, nutrition and temperature were more
important to the Mongolians. Moreover, nutrition, temperature, variety and freshness were better performance
to the Mongolians than to the Koreans. According to the IPA results of 14 quality attributes of bean coffee,
the selection attributes with high importance but low performance were price and shelf life for the Koreans,
while nutrition, hygiene and ingredient for the Mongolians. For instant coffee, the selection attributes with
high importance but low performance were hygiene and concentration for the Koreans, while concentration
and ingredient for the Mongolians.

Key words: Koreans, Mongolians, Bean coffee, Instant coffee, Quality attribute,
IPA (Importance-Performance Analysis)
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{Table 1> Demographic characteristics of the subjects

Category Koreans Mongolians
Frequency % Frequency %
Male 114 45.1 68 272
Gender Female 138 54.5 174 69.6
No response 1 04 8 32
Marital Singl.e 207 81.8 79 31.6
Married 42 16.6 162 64.8
status No response 4 1.6 9 3.6
20-24 162 64.0 61 24.4
25-29 36 14.2 102 40.8
Age 30-34 21 83 56 224
35-39 27 10.7 25 10.0
No response 7 2.8 6 24
High school graduate 9 3.6 38 15.2
College/university student 172 68.0 37 14.8
. College/university graduate 19 7.5 130 52.0
Education Graduate school student 47 18.6 35 14.0
Finished graduate school 6 24 6 24
No response 0 0 4 1.6
Professional 24 9.5 77 30.8
Salaried worker 19 7.5 55 22.0
Public official 4 1.6 17 6.8
Self-employed 6 24 33 13.2
Occupation Service industrial employee 5 2.0 11 4.4
Student 178 70.4 48 19.2
Unemployed 4 1.6 0 0.0
Housewife 4 1.6 5 2.0
Others 7 2.8 4 1.6
No response 2 0.8 0 0.0
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{Table 2> Importance and performance comparison about the quality attributes of bean coffee for the Koreans
and the Mongolians

Bean coffee

Category Importance Performance t-value p-value
Taste Koreans 4.34+0.96 3.70+0.91 9.917 0.000
Mongolians 4.12+0.82 3.59+0.77 8.533 0.000
t-value 2.729 1.424
p-value 0.007 0.155
Aroma Koreans 4.15+0.99 3.66+0.88 7.245 0.000
Mongolians 3.97+0.87 3.61+0.77 5.755 0.000
t-value 2.128 0.576
p-value 0.034 0.565
Quantity Koreans 3.95+0.96 3.4240.86 7.874 0.000
Mongolians 3.50+0.94 3.45+0.74 0.801 0.424
t-value 5.305 -0.479
p-value 0.000 0.632
Price Koreans 4.29+0.92 3.11£1.13 13.456 0.000
Mongolians 3.76+0.82 3.394+0.74 6185 0.000
t-value 6.760 -3.270
p-value 0.000 0.001
Nutrition Koreans 3.35+1.11 3.13+0.85 3.211 0.001
Mongolians 3.85+0.91 3.40+0.72 7.417 0.000
t-value -5.495 -3.777
p-value 0.000 0.000
Hygiene Koreans 4.2340.94 3.46+0.88 11.763 0.000
Mongolians 3.99+0.89 3.494+0.76 7.998 0.000
t-value 2.949 -0.435
p-value 0.003 0.663
Color Koreans 3.44+1.08 3.4140.84 0.490 0.625
Mongolians 3.40+0.99 3.40+0.76 0.000 1.000
t-value 0.347 0.112
p-value 0.729 0911
Temperature Koreans 3.81£1.01 3.47+0.83 4.714 0.000
Mongolians 3.96+0.86 3.81+0.82 2.564 0.011
t-value -1.723 -4.500
p-value 0.085 0.000
Concentration Koreans 3.92+1.03 3.43+0.85 7.292 0.000
Mongolians 3.77+0.87 3.554+0.76 3.753 0.000
t-value 1.785 -1.700
p-value 0.075 0.090
Variety Koreans 3.92+1.06 3.53+0.97 5.085 0.000
Mongolians 3.77+0.92 3.47+0.79 4.438 0.000
t-value 1.725 0.735
p-value 0.085 0.463
Freshness Koreans 4.13+0.97 3.51+0.89 9.733 0.000
Mongolians 3.85+0.89 3.5340.81 5.028 0.000
t-value 3.339 -0.238
p-value 0.001 0.812
Brand Koreans 3.53£1.10 3.45+0.89 1.220 0.224
Mongolians 3.67+1.06 3.484+0.80 2.564 0.011
t-value -1.455 -0.500
p-value 0.146 0.618
Shelf life Koreans 4.19+0.95 3.40+1.02 10.504 0.000
Mongolians 3.86+1.02 3.53+0.80 4.826 0.000
t-value 3.727 -1.611
p-value 0.000 0.108
Ingredient Koreans 3.69+1.14 3.08+1.04 7.499 0.000
Mongolians 3.8740.93 3.46+0.74 6.931 0.000
t-value -1.985 -4.678

p-value 0.048 0.000
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{Table 3> Importance and performance comparison about the quality attributes of instant coffee for the
Koreans and the Mongolians

Instant coffee

Category

Importance Performance t-value p-value
Taste Koreans 4.04+1.04 3.54+0.98 6.682 0.000
Mongolians 3.92+0.87 3.444+0.83 7.675 0.000

t-value 1.314 1.257

p-value 0.189 0.209
Aroma Koreans 3.8241.02 3.44+0.89 5.487 0.000
Mongolians 3.84+0.93 3.45+0.78 6.247 0.000

t-value -0.177 -0.083

p-value 0.860 0.934
Quantity Koreans 3.58+1.07 3.30+0.88 3.399 0.001
Mongolians 3.384+0.94 3.37+0.68 0.344 0.731

t-value 2.189 -0.929

p-value 0.029 0.353
Price Koreans 3.85+1.09 3.444+0.98 5.188 0.000
Mongolians 3.654+0.83 3.31+0.72 6.163 0.000

t-value 2373 1.635

p-value 0.018 0.103
Nutrition Koreans 3.39+1.13 3.02+0.96 4.813 0.000
Mongolians 3.67+0.89 3.36+0.75 5.633 0.000

t-value -3.102 -4.398

p-value 0.002 0.000
Hygiene Koreans 3.85+1.05 3.27+0.94 7.374 0.000
Mongolians 3.85+0.90 3.43+0.79 7.043 0.000

t-value 0.046 -1.968

p-value 0.963 0.050
Color Koreans 3.46+1.01 3.27+0.90 2.683 0.008
Mongolians 3.3741.01 3.29+0.69 1.416 0.158

t-value 1.014 -0.320

p-value 0.311 0479
Temperature Koreans 3.63+1.01 3.33+0.91 4.381 0.000
Mongolians 3.84+0.86 3.73+0.85 2.209 0.028

t-value -2.481 -5.120

p-value 0.013 0.000
Concentration Koreans 3.74+1.01 3,31+0,91 6.236 0.000
Mongolians 3.724+0.83 3.35+0.72 6.637 0.000

t-value 0.269 -0.641

p-value 0.788 0.522
Variety Koreans 3.69+1.06 3.14+1.02 7.322 0.000
Mongolians 3.67+0.86 3.32+0.74 5.849 0.000

t-value 0.201 -2.303

p-value 0.841 0.022
Freshness Koreans 3.69+1.03 3.18+0.97 7.111 0.000
Mongolians 3.64+0.85 3.35+0.76 5.059 0.000

t-value 0.525 -2.253

p-value 0.600 0.025
Brand Koreans 3.52+1.05 3.41+0.94 1.547 0.123
Mongolians 3.61+0.99 3.34+0.80 4.508 0.000

t-value -0.995 0.891

p-value 0.320 0.373
Shelf life Koreans 4.02+1.01 3.55+1.01 6.248 0.000
Mongolians 3.90+0.94 3.47+0.77 7.031 0.000

t-value 1.431 0.998

p-value 0.153 0.319
Ingredient Koreans 3.81£1.06 3.45+1.04 4.623 0.000
Mongolians 3.77+0.91 3.394+0.73 6.632 0.000

t-value -0.554 0.718

p-value 0.580 0.473
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<Fig. 2> Importance-performance analysis(IPA) of the quality attributes of bean coffee for the Mongolians

Concentrate Here:

5 Nutrition 6 Hygiene 14 Ingredient

Keep Up
The Good Work:

1 Taste 2 Aroma 8 Temperature
11 Freshness 13 Shelf life

3 Quantity 4 Price 7 Color

Low Priority:
ow Frionty 10 Variety 12 Brand

Possible Overkill: 9 Concentration



222

Tt R Jol &3 S5 ‘AT
o] Bb, ‘7%44 7P, AA S 7HE, A 9
A AT Y 25, FE7IgPolRlth Al CARE
H(Low pHOHtY)*‘ AN-HE Ay F4 EA F8
o} YT B U oo o) &3
EREL AT F, AHY 7HE, AT 9
P, AFY A, A T, AT A
T, AT BHal= otk A DARZH(Possible

Sk 8131 A] A 197 Al 43(2013)

5718, TG, A% Asle

, 7HA AR =
HHo =

wsiop kil st £ At Ao}
AR ARE YR S inixbel(2011)
ol & AvHTA A tet &} HHEE Y
L ZARRE A, ANk e 4.834 71 B
a 7H4 RiEEE 41502 7P vk GS UE
H vk 9l o= aAe] AR e o
g 7% T 7Hel 7P SRSl Sles B

O

overkil)& AZEE A FAA Wl A% T2 ol IF ARLL §AAA /1 3
9 MR SYRE B oo vyehiA & A wAle) A6 RRsE 1 gHo] F.
OM(FIg 4). 3lthar & 4= 9JtiCha SB - KimHB 2012). ©] <]
2 A7 29, 6&01 o A% Ay FA A A% Park JYZ Kim YK(2010)9] AFAAE A
% 7A9e) M4, #8719, QI2HE A 4 & SRRl S0 A wo] Wag &
A FAAM = 7M«l A4, AT FEE FHA AL AYY 7HHoE o]&AE9] 7HE tigh
o= #glsjof drkal 39tk Shin SYF Chung  AZolu} 7kx] thul 74Ad]] thh BupEs 2
LN(2007)2] dFelM= Aed Ad= 71, & 5 7] Wizl o]ol ik g z1e] 7iide] 3
7015 A7) Age A, oA, AAE, 0 28tgar A¥SE bl itk
4,60
A. Concentrate here B. Keep up the
4.40 i good work
4,20 -
4.00 -, 1 %43
23,80 | 6 "— .1‘2 | |
%3-60 10**%11 48 4
& 7 K 12
E340 : * Tk
3.20 -
3.00 -
C. Low priority D. Possible overkill
2,80
2,80 3.00 3.20 3.40 3.60 3.80 4.00
Performance

{Fig. 3> Importance-performance analysis(IPA) of the quality attributes of instant coffee for the Koreans

Concentrate Here:

6 Hygiene 9 Concentration

Keep Up The Good Work: 1 Taste 2 Aroma 4 Price

3 Quantity 5 Nutrition 7 Color 8 Temperature

Low Priority:
14 Ingredient

10 Variety 11 Freshness 13 Shelf life

Possible Overkill: 12 Brand



1 9% Ao §57193 BN E 22
8 % 2 Ak paw
Moon JW3} Cho JS(1999)2
@—7] x{x]— ].u:]/q _Lxl— Z A3

£ olgtehz £43 ds HUHE
Atk o] W 7S 5 A/
As/gr) 2L vl %
Z ol 71 dgtom, F& FA 0] 237,
Az EA F70| 12%»01@1 ato] 9% A A
PN QTS 2AEEAL 228 F 25t
o] JurAel B uh:]g o2 B Al F2 A5}

s L— 10

J2HE #Ah A &4 IPA 223
HE 7goA A9 S FHH o= A
of dtth= 2, JIEHE 73 F AYARAr|E
33l AvlEe Fato] ] wFolet Al
St As A T A E E(2011)9 A=  market  re-
searchE B3l A&A] AT=}7]7F 20093 H]
sled 2011A90= 34.3%4 Sl B3}
R, o€ oFEo] AT]e] BAS A
7, &HIAY] 9148 B4l 891 Fo] elolgkar
Atk oo} THE WEOoE AF o oREIH
(2010)l X = 2FAT7] o AT S5 7
gt HAE TES At A AME 5 o8 H

SL i 5

)

[

é".:

r

S A7) ojd & Ae-S Ve w27k Bl xh—asi A7} H7 9l A
A G5 Al tigt F5 78 FHFeE # FAsAY] S50 s 28420 B VIES
ol &Adolgta HdEh A BkA}F shgek
250k I2EE Avje s Reg g Y gU¥oln wnke 590z s vIE
of sk=o] AN AFE FEH A, dFHoz2  JAAHE 2y #An)] ugho] A} AB|ALE0]
3 434 ool SrkKim IH 2010). 9122 413s) sk oK E=AE Bl S B3] 200007
4.60
A. Concentrate here B. Keep up the
4.40 r good work
4.20 -
4.00 i 8
caa?13
*
C i i ] i i
£3.60 R
= 2
E3.40 o o
3
5.20 7 L
3.00 -
T D. Possible overkill
520 C. Low priority
2,80 3.00 3.20 3.40 3.60 3.80 4.00
Peformance

<Fig. 4> Importance-performance analysis(IPA) of the quality attributes of instant coffee for the Mongolians
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