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Abstract

This study examined dietary behaviors such as use motive, selection attribute, satisfaction, and purchasing intention in Yaksun foods
according to women's dietary life style type. To achieve this research objective, it targeted women in more than the 20s who dwell in
Seoul and Busan area. As a result, the following facts were clarified. First, the highest recognition was shown in rationality-seeking type
as for diversion and in taste-seeking type as for sociality among the motives for using Yaksun foods. Second, the highest recognition was
shown in taste-seeking type as for food quality & taste and physical service and in rationality-seeking type as for convenience among
the selection attributes of Yaksun foods. Third, the satisfaction and the purchasing intention of Yaksun foods were the highest in
health-seeking type. Seeing the above findings, the differentiation will be pursued from other food-service markets by making sensual
taste and flavor as the food materials of Yaksun foods targeting consumers who pursue taste. Also, to increase satisfaction and
purchasing intention of Yaksun foods, there is a need to positively publicize that Yaksun foods have efficacy on maintaining health and
preventing disease.
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Table 1, Validity and reliability of dietary life style

. Factor 1 Factor 2  Factor 3  Factor 4 Factor 5
Ttems Health  Adventure Rationality Taste Benefit
seeking seeking seeking seeking seeking
1 I tend to be particular about food for health. 0.809 0.070 0.059 0.018 -0.091
3 I tend to greatly consider nutritional value when eating food. 0.809 0.179 0.159 -0.036 0.098
2 Lrt:;lsc:_o mainly eat organic food and environment- friendly agricultural 0.806 0.117 0.021 0.195 0.042
4 I try not to eat instant food if possible. 0.618 0.025 -0.084 0.051 -0.328
5 I tend to much consider obesity given taking food. 0.463 0.061 0.057 0.385 -0.267
12 1 like to eat fresh food. 0.072 0.876 0.095 0.014 0.033
11 :hZer;irsiotien?te'given looking delicious even if being food that I try for 0117 0.793 0.167 0.166 0,061
10 I tend to desire diverse tastes. 0.087 0.766 0.279 0.113 0.058
13 I tend to quickly accept popular food. 0.157 0.707 0.244 0.163 0.016
19 1 tend to check price information when buying food. -0.072 0.030 0.784 0.097 0.259
18 L utfcn;la Stl(I)1 gbufzozf:ter comparing product prices of many companies when 0.009 0204 0.732 0.112 0.056
20 I tend to confirm expiration date when buying food. 0.044 0.252 0.719 0.190 -0.126
21 I tend to check the content ingredients when purchasing food. 0.461 0.231 0.600 -0.031 -0.118
22 1 tend to buy food whenever I need. 0.305 0.242 0.451 -0.369 -0.092
9 1 tend not to save money in dietary life compared to other parts. -0.003 0.262 0.324 0.660 -0.057
I tend to look for a restaurant that is famous for being delicious. -0.066 0.363 0.110 0.646 0.212
I purchase food of a reputable company even if being expensive price.  0.499 -0.014 0.019 0.622 0.012
6 1 tend to buy food materials of being relatively expensive. 0.476 0.010 0.016 0.617 0.101
14 1 tend to have almost no breakfast. -0.027 0.137 -0.120 -0.048 0.715
15 I often use a fast food restaurant. -0.229 0.109 0.150 -0.018 0.667
16 1 tend to eat Gimchi mainly by buying. 0.060 -0.104 -0.018 0.116 0.657
17 1 tend to save meal preparation and meal time. -0.057 -0.353 0.177 0.136 0.428
Eigenvalue 3.458 3.123 2.629 2.108 1.944
Variance (%) 15.719 14.197 11.950 9.851 8.836
Cumulative variance (%) 15.719 29.916 41.866 51.447 60.283
Cronbach o 0.728 0.757 0.795 0.824 0.649
A= Table 29F o] F 15709] ®iQlo] FEEUoH, %%7104%% BLOJ 10] 25.7%, 231 2& 17.5%, 8213
4718 afleow Fth Ol 291 (v‘}fz} 19, 2%, 38, & 16.1%, 821 4% 11.8%°]Uch =g o5 Welel| st
49 8, o) 2L S219] A apUolA] oFdL2 NI =S g%—q 7%+ Cronbach a7} 71% 2% 0.88, Abar
S o] &3l= AS ulst= 7]!‘5;4 oFZ Q9 A& 4079, 554 0.72, AFA 05302, BF At
109, 113, 123, 15%W)= 45 g} F8AEe] v #3210 Zlez Yeiyth
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291 3(&F 5H, 61, 7¥)S A4l A2 BEE5S By 3) AMSAlo| MEH
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Table 2, Validity and reliability of the motives for using Yaksun foods

Factor  Factor 1 Factor 2 Factor 3 Factor 4
Item Diversion Sociality Uniqueness  Experience
1 For encountering diverse dishes 0.869 0.154 -0.093 0.001
2 For tasting special food 0.801 0.348 0.049 -0.042
8 Because of liking to experience special food 0.741 -0.176 0.097 0412
9 Because of desiring to eat unusual food 0.739 -0.086 0.100 0.368
3 For giving a change to dietary life 0.723 0.401 0.391 -0.058
4 Due to believing food materials in Yaksun foods 0.642 0.364 -0.197 0.417
12 Because of being said to be good for health 0.401 0.817 -0.013 0.097
15 Due to desiring to boast of it to other person -0.125 0.756 0.299 0.057
11 Because the surrounding people like Yaksun foods 0.163 0.696 0.127 0.430
10 Because of being appropriate for the food of many meetings 0.201 0.493 0.255 0.323
6 Due to desiring to look individual 0.023 0.222 0.817 0.093
5 Because of longing for the homesickness of our tradition rather than taste -0.168 0.051 0.812 0.114
7 Due to being introduced to broadcasting media such as drama 0.359 0.106 0.713 -0.024
13 Becasue of suiting my palate 0.078 0.153 0.418 0.775
14 Due to desiring to know our peculiar food culture 0.155 0.311 -0.107 0.602
Eigenvalue 3.856 2.628 2415 1.771
Variance (%) 25.708 17.521 16.099 11.803
Cumulative variance (%) 25.708 43.230 59.329 71.132
Cronbach a 0.882 0.792 0.723 0.530
Z A 5 LA FEA A4 ofmsts W, oW, 79, $¥)E FHSAle] AT ofEeh efi A
24 Az, 29 22 79, 89, on, 108 o) 2A¢ ojrlals PrjelEe, 29 22 1, 2, 3
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Table 3, Validity and reliability on the selection attributes of Yaksun foods

Factor Factor 1 Factor 2 Factor 3 Factor 4 Factor 5
Ttem Mate'rial Hmm Convenience Food quality Fa.me and
service service and taste image
17 Surrounding environment of Yaksun restaurant 0.803 0.145 0.205 0.061 -0.010
15 Folksy interior atmosphere of Yaksun restaurant 0.778 0.118 0.171 -0.204 0.123
16 Interior structure of Yaksun restaurant 0.760 0.137 0.075 0.041 0.127
18 Landscaping facilities of Yaksun restaurant 0.733 0.043 0.181 0.047 0.131
19 Interior and kitchen of Yaksun restaurant 0.606 0.245 0.284 0.267 -0.023
11 Folksy design of bowls in Yaksun foods 0.569 0.314 0.099 0.052 0.131
14 Neat and hygienic serving table of Yaksun foods 0.449 0.089 0.235 0.294 0.407
8 Lenient generosity of Yaksun restaurant employees 0.124 0.802 0.180 -0.054 0.192
7 Employees' rich knowledge on Yaksun foods 0.266 0.774 0.102 -0.015 0.172
9 Smooth communication with Yaksun restaurant employees 0.275 0.729 0.255 0.139 -0.039
10 Yaksun restaurant employees' kindness 0.150 0.608 0.462 0.050 0.232
20 Convenient public transportation of Yaksun restaurant 0.068 0.244 0.809 0.016 -0.023
23 Location of Yaksun restaurant 0.206 0.170 0.784 0.223 0.011
21 Convenience of using the parking facilities of Yaksun restaurant 0.446 -0.036 0.708 0.088 -0.069
22 Prompt handling of customer complaints about Yaksun restaurant 0.349 0.245 0.548 0.177 0.196
1 Unique taste of Yaksun foods 0.063 0.134 0.200 0.665 0.148
2 Amount of Yaksun foods 0.137 0.490 -0.095 0.600 -0.022
5 Quality of Yaksun foods -0.204 0.051 0.319 0.539 0.133
6 Diverse menus of Yaksun foods 0.098 -0.221 0.055 0.534 -0.048
3 Price of Yaksun foods 0.018 0.453 0.092 0.457 0.194
4 Chewy feel(texture) about Yaksun foods 0.445 0.051 -0.125 0.451 -0.240
13 Health promotion effect of Yaksun foods 0.114 0.142 0.053 0.155 0.875
12 Anti-disease effect of Yaksun foods 0.134 0.220 -0.082 -0.030 0.853
Eigenvalue 4271 3.213 2.856 2.174 2.104
Variance (%) 17.795 13.387 11.900 9.058 8.768
Cumulative variance (%) 17.795 31.182 43.082 52.140 60.908
Cronbach o 0.858 0.877 0.865 0.701 0.884
Table 4, Satisfaction and purchasing intention in Yaksun foods
Factor Factor 1 Factor 2
Item Purchasing intention Satisfaction
8 I want to enjoy continuously eating Yaksun foods rather than other foods. 0.875 0.132
5 1 will continue to purchase Yaksun foods even down the road. 0.858 0.149
7 1 will say positively about Yaksun foods to other people. 0.760 0.301
6  I'd like to highly recommend Yaksun food to others. 0.757 0.420
3 I am satisfied with the nutritional aspect of Yaksun foods. 0.054 0.913
1 I am satisfied with a price of Yaksun foods. 0.293 0.827
2 I am mostly satisfied with the taste of Yaksun foods. 0.300 0.675
4 1 am satisfied with the efficacy of Yaksun foods. 0.547 0.582
Eigenvalue 3.131 2.618
Variance (%) 39.142 32.700
Cumulative variance (%) 39.142 71.861
Cronbach « 0.820 0.664
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Table 5. General characteristics of the subjects
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Classification Frequency Percentage (%)
. Seoul 100 50.0
Region
Busan 100 50.0
20s 44 22.0
30s 37 18.5
Age 40s 44 22.0
50s 44 22.0
Over the 60s 31 15.5
Under high school graduate 62 31.0
. Junior college graduate 33 16.5
Academic background .
University graduate 92 46.0
Over graduate school 13 6.5
Unmarried 63 31.5
Marital status
Married 137 68.5
Less than 1 million 50 25.0
1 million to less than 2 million 30 15.0
Averagely monthly 2 million to less than 3 million 47 235
income . i
(won) 3 million to less than 4 million 31 15.5
4 million to less than 5 million 20 10.0
5 million or more 22 11.0
Managerial/clerical work 19 9.5
Profession 20 10.0
Technical post 8 4.0
Sales/service position 16 8.0
Job
Self-employed 11 55
Housewife 73 36.5
Student 34 17.0
Others 19 9.5
Mass media 96 48.0
Book or magazine 13 6.5
Route Of. acquiring Acquaintance 32 16.0
information on
Yaksun foods Internet 38 19.0
Oriental medicine clinic 10 5.0
Others 11 5.5
Total 200 100.0
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Table 6, Results of cluster analysis on dietary life style
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Classification Cluster 1 Cluster 2 Cluster 3 Cluster 4 Cluster 5

(N=52) (N=42) (N=34) (N=22) (N=50)
Variable 1 Health seeking 2.00 3.40 4.60 1.20 2.60
Variable 2 Taste seeking 4.25 4.00 2.00 1.75 2.00
Variable 3 Adventure seeking 1.50 3.50 1.00 1.00 3.50
Variable 4 Benefit seeking 2.50 4.75 2.75 4.50 3.00
Variable 5 Rationality seeking 2.60 3.80 1.80 1.20 1.80
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Table 7, Dietary life style according to general characteristics

Classification Taste seeking R:Zf;e:;ty ::E:th i:i?f; Ai‘;ir;;ugre (ii(f)
Region Seoul 29(55.8) 14(33.3) 16(47.0) 10(45.5) 31(62.0) 8.54
Busan 23(44.2) 28(66.7) 18(52.9) 12(54.5) 19(38.0) G
20s 3(5.8) 9(21.4) 14(41.2) 10(45.5) 8(16.0)
30s 7(13.5) 6(14.3) 10(29.4) 14.5) 13(26.0)
Age 40s 15(28.8) 15(35.7) 4(11.8) 4(18.2) 6(12.0) 48(‘102)
50s 14(26.9) 7(16.7) 4(11.8) 7(31.8) 12(24.0)
Over the 60s 13(25.0) 5(11.9) 2(5.9) - 11(22.0)
Under high school graduate 19(36.5) 12(28.6) 11(32.4) 5(22.7) 15(30.0)
Academic o college graduate 10(19.2) 7(16.7) 4(11.8) 3(13.6) 9(18.0) 331
background 8
Over university graduate 23(44.2) 23(54.8) 19(55.9) 14(63.6) 26(52.0)

Marital Unmarried 9(17.3) 14(33.3) 18(52.9) 9(40.9) 13(26.0) 13.77"
status Married 43(82.7) 28(66.7) 16(47.1) 13(59.1) 37(74.0) 4)
Less than 1 million 10(19.2) 14(33.3) 12(35.3) 5(22.7) 9(18.0)

Averagely | million to less than 2 million 11(21.2) 3(7.1) 4(11.8) 3(13.6) 9(18.0)
r.nonthly 2 million to less than 3 million 11(21.2) 10(23.8) 7(20.6) 3(13.6) 16(32.0) 18.67
income (16)
(wom) 3 million to less than 4 million 10(19.2) 3(7.1) 4(11.8) 7(31.8) 7(14.0)
4 million or more 10(19.2) 12(28.6) 7(20.6) 4(18.2) 9(18.0)
Managerial/clerical work/profession 9(17.3) 5(11.9) 4(11.8) 4(18.2) 17(34.0)
Sales/service position/self-employed 7(13.5) 8(19.0) 4(11.8) 3(13.6) 5(10.0) .
Job Housewife 26(50.0) 9(21.4) 14(41.2) 7(31.8) 17(34.0) 2(712;—
Student 47.7) 10(23.8) 9(26.5) 6(27.3) 5(10.0)
Others 6(11.5) 10(23.8) 3(8.8) 209.1) 6(12.0)
Total 52(26.0) 42(21.0) 34(17.0) 22(11.0) 50(25.0)

4. AMSE glo|ZAEI0| M2 AlSHS 218 JERATHp<.01). ©]= s Fhe 2% oist
1) AIAIS}H 3IO|ZAEII0)| M2 FMSA| 0|RET| J‘]«] FT7v =1, 1743 A 18skA 2 74
RS0 2T glo]|Z2EY o wal oFiLSA) F 71357} =9 Lee 10(2013)2] A723}e} wgto]

ol g57|o] thal 4wl E Avbs Table 83 2t A olefRh Aag 2w, okdsAHAME &4
JBAge] AL SeETde] 2772 Meaay o W J1EAQ B JelF WAES AUt @

© 2040 HF FolEHA B Qe Yy, WojEp  HFE FASHE AviAEe] FHEAS Ho '] o&

P& MAFTYY mPRPRl vla) foleAl we ol ¥ T MUES Sk @ Aew Andn.

Table 8, Motives for using Yaksun foods according to dietary life style

Taste seeking Rationality seeking Health seeking Benefit seeking Adventure seeking Total
Classification (N=52) (N=42) (N=34) (N=22) (N=50) (N=200) F
M=SD M=SD M=SD M=SD M=SD M=SD
Diversion 2.64%+0.49 2.77°40.61 2.41%°£0.48 2.24+0.50 2.60"+0.56 2.57+0.55 4.58"
Uniqueness 3.31+0.50 3.17+0.62 3.15+0.57 3.02+0.74 3.05+0.56 3.16+0.59 1.69
Sociality 3.26"£0.57 3.08"+0.56 3.11%+0.64 2.85%40.63 2.87°+0.55 3.05+0.60 3717
Experience 3.02+0.66 2.99+0.69 3.04+0.76 2.57+0.85 2.87+0.66 2.93+0.71 2.03
:CDifferent superscript letters are statistically different at p<.05 by Duncan’s multiple range test
p<01
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Table 9, Selection attributes on Yaksun foods according to dietary life style

Taste seeking Rationality seeking Health seeking Benefit seeking Adventure seeking  Total

Classification (N=52) (N=42) (N=34) (N=22) (N=50) (N=200) F
M+SD M=+SD M=+SD M=+SD M=+SD M=+SD
Quality and taste of food  2.70°+0.52 2.56%+0.42 2.56"+0.43 2.22%+0.50 2.52°+0.44 2554048 4.127
Human service 3.05+£0.76 2.87+£0.78 3.16+£0.69 2.86+0.81 2.76+0.63 2.94+0.73  2.07
Fame and image 3.02+0.66 2.99+0.69 3.04+0.76 2.57+0.85 2.87+0.66 2.93+0.71 2.03
Material service 2.77°+0.74 2.52°+0.59 2.65"+0.49 2.24%40.52 2.60°+0.46 2.60£0.59 3.517
Convenience 2.94%+0.77 3.01°40.66 2.907+0.79 2.45°£0.83 2.62"+0.64 2.82+0.74 3.56
:cDifferent superscript letters are statistically different at p<.05 by Duncan’s multiple range test
p<01

Table 10, Satisfaction and purchasing intention of Yaksun foods according to dietary life style

Taste seeking  Rationality seeking Health seeking Benefit seeking Adventure seeking Total

Classification (N=52) (N=42) (N=34) (N=22) (N=50) (N=200) F
M=£SD M=SD M=SD M=SD M=SD M=SD

Satisfaction 2.98"£0.67 2.86"£0.63 3.00"+0.80 2.60+0.58 2.67"+0.66 2.84+0.68 2.50°

Purchasing intention  3.06°+0.85 3.13%40.76 3.32°40.78 2.59%+0.78 2.78"+0.68 3.0040.80 4.36

““Different superscript letters are statistically different at p<.05 by Duncan’s multiple range test
p<.05, “p<.01

Korean J. Food Cook. Sci. Vol. 30, No.6 (2014)



744 =91 A5%

o g =%
103} 2},

Table 10914 R nle} o] epxLe2lo)] o3k wtE=n
= A3F7E 3.00, vAFTE0l 2988 FFTF 2.86
o} FofshAl A e THp<.01). E=g oFd52lo o
& P EE ARFTHC] 3322 HFFE 2599
BAFTY 2.78ET o8kl E9kal, HFTEE 2,59
e 3.06, Fel27 3320 frolsl W
UERTH(p<.01). °l= froldk Aol ofAARE ol 54
Az Tl 22 Al Z*HJZ# ST A8E o] I e
8 5 HHFFgol 7 =4 YERG Shim KH(2011)9]
drAel FAks =R ofdag]e] Fulsr]addd
Aoy o) AwF a3k TEeAlE AEAYHLS A7
mje=et FH ool FoAd H(He FFE A= A
©2 Yehd Choi SW(2010)9] A7+43E A =gt}

ol dHE & u|, ool sl AVl ee =
A S ostal AYARE HXdhe 99E s
2 A4gol me} AAFTEol g AT Tl
o FPEG FAdsAol 3t whsmol Fuljox
2 AtsE mEbA oS Al 24
= Oéﬂxﬂg ok e 2lo] ARGA 9 Addel &%
S AT TR Pay) 9om oS g%
Oi%ﬂ% ﬂl@_ L ZHE T AsH BRE Hﬂ%rmﬂ
1o

2 Fujo]ze) i) A3E A= Table

o
[o
Y

B AFolAes FASAHE o] 8
S99 AAE o] ZAELY S {3351 a0
@ Foll, ad5e] AL ozl fHol me} of
dgalel o857, Addd, BEE d2la Foox
Sof epgale] that A5 AWB A St ol
@ ATEHS D] Sda A 2 BaR o] AF
St 20T oY AP ES IFCR stder, O Ax o
=3 22 ARdo] grsiFth

A, AFE] AL glolZ B F3S A 4
I, wjZEFE o] 7 Bk, 60t o4 1€, 18
i TR OE A4 RT A go|Z A E n|hE
Tgo| wTh

=R, 2AE o] ZAEtYof| we} R34 o] 857
of el A4HE Ay, FeF7FL vAaFTYov =Y
FTgol Hlg)] 7|EHZ] g =2 A4S YERA
OLo}ou:] H|Zt73e Holx13y) 2313 HT) A}
WA tal =2 U4S BT

AR, A5 2AE glo]Z Y FF ol whef ofAd
2ol gk AegAdol disl A E Ay, na573g 3

i<

a2z 2 7feks) 4] 4 308 A 63 (2014)

FFT7Y, ABFTY, Teln m@FTHo] HYFT
Fuch g4e] FA D B AHl el s B 2l
Ao Ry, FelErde VYRR B3
o #Helyol sl FL 242 nylth

A, ebgAlel tig BEEs) oA gl Tia T
=g MR Ash, ARETHe| WaETEY )
TR} opd Aol tid BT} Eton], ARFT

.7_

<

o] Ty RHFTHHRT ofxS2lo] it
o] =7} =3kt
ot Zro] B A Aol A fMLAHS o] 83

o] 9= AXE =] 5]
el bg B AS B o), oy 2SS Uy
2 opugsle] A48 72hHel G Be o} e
SN gte) AWsE 7Y Yot stk Ea okl
2ol jg BEme} FulelEst A4 elolmaE §
@ T AAFTEl vE AT Fol|ziEd IR
i, WF7go] 7 W2 s & W, HelFT3E
of efdSaol thet SR} Fujo =g FThA7]7] ¢
ME dEgte Foke anlAE ez 2o 1
star Holda st ARl FuiA7)s vHAE A
g2 TARSIoF & Zlo g Helth
o9} o] ¥ A= HT agsel 14s), 1) =
R e e e R L
HAE O ohigde] nig ABEe BATe
A SRAES APALSE BT SRUEASl whIE A
o Aol WaF ARZ ANSATRS HelA ojel}
oltbar & 2= gtk :/_ah;-]] 2148 By glo] TAEMY H
Hol W AaEe Aol ne 2 4 glomw 4
WG ol ZaElY 74T WeE ASHoR AT
¥ Bk A T8 AT AE 9 Al
Ea‘% ge s stlous, &5 A7
1‘41 gi tﬂ AT Ao %
A9 Qe el ek o
7} mersiolor

filo
)

o] 4T eolziupd Y F v|7}
[e]
=

l‘&

References

Back JA, Seo WS. 2007. A study on the differentiation of market-
ing strategies for family restaurants by life style. Korean J
Hotel Admin 16(1):19-40

Cho YK. 2006. The marketing strategy based on consumer life
style. J prof Manage 9(1):21-44

Cho YS. 2005. The study on the customer’s and cook’s percep-
tion of Han-Bang Menu. Master’s Thesis. Kyunggi University
of Korea. pp 48-59

Choi SW. 2010. The effect of purchase motivation and selective
attributes of medicinal food on the customer attitude. Doctorate



thesis. Kyonggi University of Korea. p 108

Chung KJ, Cha EJ. 2005. Yaksun culinary arts. Hyoil, Seoul. pp
1-35

Divine RL, Lepisto L. 2005. Analysis of the healthy lifestyle con-
sumer. J Consum Market 22(5):275-283

Hur WM, Lee HT, Lee WS. 2006. A study on female lifestyles-
based market segmentation of the kitchen appliances. Korea
Marketing Review 21(2):53-84

Kim HC, Kim MR. 2010. Analysis on the effect of dietary
lifestyle on consumption pattern of soybean paste among
housewives. Korean J Culinary Res 16(3):76-93

Kim MJ, Jung HS, Yoon HH. 2007. A Study on the relationships
between food-related lifestyle of undergraduates and the
restaurant selection attribute. Korean J Food Culture 22(2):
210-217

Kim MIJ. 2006. Characteristics of ordinary diets in present: Pro-
blems and solutions. J Korean Home Econ Assoc 44(8):151-
160

Lee GH. 2014. The effect of selection attributes of Yaksun food
(herbal medicinal food) on customer satisfaction and loyalty:
The moderating effect of perceived value. Doctorate thesis.
Kwandong University of Korea. p 2

Lee 10. 2013. A study on consumer nutrition attitude and food
preference according to the married women food-related
lifestyle. Doctorate thesis. Kyonggi University of Korea. p
105

Lee WG. 2008. Market segmentation strategy based on consumer
lifestyle in case of medicinal cuisine. Doctorate thesis.
Andong National University of Korea. pp 1-106

Na JS. 2010. The effects of quality of Yaksun food on customer

= 745

o 9] 14 ol

[

2eehe) 908 opl 4] that 4

o2

satisfaction, customer value and relationship retention. Master’s
Thesis. Hansung University of Korea. pp 1-88

Park HJ. 2009. A study on the effects of perceived value and risk
perception on satisfaction and loyalty in Yaksun food and
beverage. Doctorate thesis. Kangnung National University
of Korea. p 106

Park SG. 2013. A study on the local traditional food restaurant
market segmentation based on the selection attribute in
Daegu-Gyeongbuk Province. Doctorate thesis. Uiduk University
of Korea. p 77

Seung HS. 2005. A study on using behavior of bakery by dietary
lifestyle. Master’s thesis. Ewha Womans University of Korea.
pp 62-63

Shin KO, Yoon JA, Lee JS, Chung KH. 2010. A comparative
study of the dietary assessment and knowledge of (full-
time) housewives and working (job-holding) housewives. J
East Asian Soc Dietary Life 20(1):1-10

Shin WS, Lee SY, Park SJ. 2013. Perception of Yaksun in the
Seoul, Gyeonggi, and Chungbuk Areas. J] Korean Soc Diet
Culture 28(4):339-347

Sim KH. 2011. A survey on the recognition and satisfaction of
Korean herbal foods according to dietary behavior in lifestyle.
Korean J Culinary Res 17(4):39-58

Yu HH. 2001. A study of the dietary patterns, lifestyle and dietary
quality among the elderly in the Jeonju area. Doctorate thesis.
Wonkwang University of Korea. p 6

Received on Oct.20, 2014/ Revised on Nov.19, 2014/ Accepted on Nov.19, 2014

Korean J. Food Cook. Sci. Vol. 30, No.6 (2014)




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 600
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 600
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


