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ABSTRACT

Research on the actual state of healthy Korean food menu items made from environmentally-friendly organic foods showed

that 65.6% of subjects had experience of purchasing environmentally-friendly organic foods, and both genders chose 'expensive
but reliable' as their prime reason for purchasing. Having no experience of purchasing environmentally-friendly foods constituted

34.5% of respondents, and the reasons were ‘high price’ and ‘finding no difference from ordinary food’. Research on awareness
of healthy Korean food menu items made from environmentally-friendly organic ingredients showed that both men and women
thought the given menu items were 'fresh' but had little awareness of other factors such as 'good value for price', 'good visual
style' and 'various recipes'. Regarding development prospective of environmentally-friendly organic foods, the number of subjects
who answered positively was 405 (93%), which indicates that most research subjects showed positive attitudes. Top-selling menu
items in the grain section were Sundubu-jjigae, Dubu-kimchi and Jeonju-bibimbap, and pajeon took first place in the vegetable
selection. Moreover, Imjasu-tang showed high scores in the meat section. Furthermore, research on menu selection showed that
menu selection was usually dependent on 'the price of menu (3.86)', 'fresh ingredients (4.03)’, 'harmony of color (3.65)' and
'mood of the day (3.25)’. Research on menu selection revealed that 'quality of food' factors had the greatest influence upon
preference and purchase intention for environmentally-friendly organic foods. Visual and psychological factors and values had

significant an effect. Therefore, the food service industry should use this study as a source to develop menu items, by considering

quality and visual factors. In addition, there should be various research performed on marketing strategies about menus from

using environmentally-friendly organic foods and high value products.
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Atk AL tdAbe] Ak Al HlE f WSS A Table 1. General characteristics of subjects
—;50:1—/’ ;:<_];§:_],7:] S 713 AlEZ o o] Al =il H]—d ;ﬂuPo]
_}M—l— d T71E AFY T H‘ :*—_'EH = =2 <] EH Variable Content N(%)
gt Abdle s 9 MRS AMEsiEen, SHE F 3
o 7ke] zfolol] thgk L restS ol S3HAT, 2AL & Gonder e 203( 46.7)
2y e g wEg B4 ulwe] g fo4e  ARS Female 232( 53.3)
ARG WEE fUlE AES 85 g 17 e 20~29 109( 25.1)
A YAE HAxE AHESt] Hi ) RFHANE F3HAT Al Age(years)
N N ) o ols o 40~49 113( 25.9)
1 AdE £l tiE A= A4S 218ke] Cronbach a $t&
P ARG 715 AES FED A A% v A =30 107C 24.6)
g &4 g2lo] A frlE AES €83 vwe disx Marri Married 292( 67.1)
e _ - = = - arriage
9 FujEe] v S v 3] B4R, v Unmarried 143( 32.9)
A=} Foie] g A3 £48 itk Office worker 80( 18.4)
- Businessman 21( 4.8
Znt o D3 A
Public servant 23( 5.3)
1. Z=AL CHARRLS| AR AtEt Salesman & service worker 22( 5.1
*?: od:rL‘OJ }’]%‘ ﬂ:rL ZA EH/\O]—Z}-(\)_]. 435%‘94 ?_]:TL%ﬁ]i]' Occupation Professional jOb 56( 12.9)
2 EBEA S A, A9, 28 o, A4, g, 99T &5,
_ _ _ Housewife 96( 22.0)
71 FYlE 2ASE A= Table 13 ) AEe] £¥=
oA 2327(53.3%), B4l 203B(46.7%) 0.2 o] o] o Bk University student / 72( 16.6)
) graduate student
o} AHE 40~4947} 113B o2 AA 9 259%=2 714 &
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3k 712 2K67.1%)7F VI ERK32.9%) BT 1 B2 Aoz g} In or graduate college 101( 23.2)
(BE 1O z]AA=1 ¥ o 5] 210 Education
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e ( 0) on ° e :0) N >QGraduate school 71( 16.3)
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o Uehgth wS5ES 434 thE 2827 (48.5%) 0.& 7} <100 20( 4.6)
7 BaL, AUt £(232%), thekd ©1%3(16.3%), 1LE °| 100~200 64( 14.7)
3H(12.0%) =22 JERSTE ZAF 3R] 715e] 48T & Monthly  200~300 86( 19.8)
zZo ° AF ™ o I wko o o income
- 500@? o 1143062922 7% B HEe s (10,000 won) 300~400 88( 20.2)
300~4007+ 1 88%H(20.2%), 200~3007+ 1 86™8(19.8%), 100
400~500 63( 14.5)
~200%F ¥ 647(14.7%), 400~500%F 1 6378(14.5%), 1007+
A 20%(4.6%)w 02 A AT 71 Fel= SvkEe] 336 =300 114(126.2)
H(84.1%) 0.2 71 woton theo 2 thrlE 39%8(9.0%), Extended family 39( 9.0
191 AF 307(6.9%)c o2 et Family type Nuclear family 366( 84.1)
One person-family 30( 6.9)
2. et ®7|ls AlEQ Foi A&y
Total 435(100.0)

A o (p<0.001). T Ao §le AP 15078(34.5%) 0.2 7}
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Table 2. Purchase intention of environmentally-friendly organic food N(%)
Variable Male Female Total x2
Purchase  Yes 127(62.6) 158(68.1) 285(65.5) 1472
experiences  Nq 76(37.4) 74(31.9) 150(34.5) (d=1)
No faith in country of origin 10(13.2) 16(21.6) 26(17.3)
Unreliable 6( 7.9) 6( 8.1) 12( 8.0)

Reason for not High price 24(31.6) 17(23.1) 4127.3) 3.913
purchasing  pew special stores 15(19.7) 12(16.2) 27(18.0) (df=6)
No difference with common food 20(26.3) 21(28.3) 41(27.3)

Etc 1( 1.3) 2( 2.7) 3( 2.0)
Reliable 43(33.9) 22(13.9) 65(22.8)
Faith in country of origin 6( 4.7) 19(12.0) 25( 8.8)

Reason for  Expensive but reliable 42(33.1) 49(31.1) 91(31.9) 33141
purchasing  For children 1( 0.8) 16(10.1) 17( 6.6) (df=6)
Good for health 29(22.8) 50(31.6) 79(27.7)

Etc 6( 4.7) 2( 1.3) 8( 3.1)

Everyday 2( 1.6) 7( 4.4) 9( 3.1)

Once in two to three days 8( 6.3) 16(12.6) 24( 8.4)
g‘;ﬁ;ﬁﬁ Once a week 29(22.8) 28(17.7) 57(20.0) 12;:?
Once in a 2 weeks 25(19.7) 47(29.7) 72(27.9)

Once a month 63(49.6) 60(46.8) 123(47.6)

™ p<0.001
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Table 3. Awareness of healthy Korean food menu using environmentally-friendly organic ingredients (M+£S.D.)
Variable Male Female Total t
Balanced nutrition intake 3.62+0.83 3.4740.73 3.54+0.78 1.888
Food as a medicine 3.39+0.92 3.30+0.85 3.34+0.86 1.089
Prevention of geriatric disease 3.78+0.69 3.67+0.84 3.72+0.78 1.440
Good for dietary cure 3.71+£0.83 3.78+0.82 3.75+0.82 —0.895
Good for prevention of disease 3.73+£0.93 3.74+0.87 3.74+0.90 —0.142
Fresh ingredients 3.89+0.84 3.81+0.94 3.85+0.89 0.904
Healthy diet using fermented foods 3.59+0.98 3.54+0.99 3.56+0.99 0.549
Sincerely prepared and luxury food 3.65+0.99 3.56+0.92 3.60+0.95 0.974
Lots of fibers mainly from vegetables 3.83+0.93 3.78+0.84 3.80+0.88 0.612
Excellence of quality 3.77+0.91 3.68+0.82 3.72+0.86 1.115
Reliable 3.84+0.88 3.71+0.88 3.77+0.88 1.602
Good value for price 3.31+0.98 3.43+0.86 3.37+0.95 —1.334
Good color and taste 3.41+0.96 3.59+0.81 3.51+0.88 —2.148
Good visual style 3.32+0.98 3.43+0.86 3.37+0.92 —1.260
Various recipes 3.29+1.03 3.31£0.99 3.30+1.00 —0.218
Having a access to variety of dishes 3.38+0.99 3.3840.92 3.38+0.95 0.001
Effective for losing weight 3.56+0.84 3.46+0.92 3.50+0.88 1.179
Total 3.59+0.55 3.57+0.53 3.58+0.54
" p<0.05.
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Table 4. Development prospect of environmentally-friendly food N(%)
Variable Male Female Total X2
Highly prospective 39(19.2) 49(21.1) 88(20.2)
Fairly prospective 84(41.4) 111(47.8) 195(44.8)
De;reo]:;’é:tem Fair to middling 66(32.5) 56(24.1) 122(28.0) &ﬁ;
Little prospect 11( 5.4) 8( 3.4) 19( 4.4)
Without prospects 3( 1.5) 8( 3.4) 11( 2.5)
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Table S. Preference and purchase intention to grain on the healthy Korean food menu using environmentally-friendly

organic ingredients (M+£S.D.)
Variable Preference Purchase intention
Male Female Total t Male Female Total t
Kong-guksu 3.36+0.98 3.37+£0.77 3.37+0.83 —0.019 3.06£0.96 3.08+0.98 3.07+0.93 —0.187
Kong-biji 3.00+0.92 3.08+1.04 3.04+0.99 —0.873 2.76+£0.87 2.82+0.97 2.79+0.93 —0.678
Dubu-jeongol 3.48+0.82 3.51+0.94 3.50+0.89 —0.305 3.11+0.86  2.99+0.94 3.05+0.91 1.398
Sundubu-jjigae 3.79+£0.87 3.69+0.86 3.74+0.87 1.182 3.64+0.84 3.34+1.00 3.48+0.94 3.336
Biji-jeon 3.07£0.97 2.88+1.01 2.97+0.97 1.950 2.78+0.97 2.63£0.91 2.70+0.94 1.648
Dubu-kimchi 3.82+0.84 3.69+0.87 3.72£0.86  2.341°  3.61+0.95 3.25+1.05 3.42+¢1.02  3.738"
Kong-jaban 3.20+0.92 3.16+0.02 3.18+0.95 0.500 2924091 2.74+0.97 2.82+0.95 1.932
Dubu-gwaja 3.16£0.94 3.13+0.97 3.14+0.96 0.354 2.87+0.94 2.80+0.95 2.83+0.95 0.823
Kong-beomuri 2.85+0.95 2.84+0.88 2.85+0.91 0.084 2.69+0.96 2.65+0.91 2.67+0.93 0.480
Kong-namul-muchi 3.58+0.93 3.61+0.86 3.60+0.89 —0.309 3.35+0.85 3.15+0.95 3.24+0091 2.404"
~ Dubu-seon 3.20+0.86 3.31+0.92 3.26+0.89 —1.318 3.08+£0.95 2.97+0.98 3.02+0.97 1.172
rain Hwajeon 3.28+0.99 3.47+0.73 3.3840.96 —2.151"  2.96£0.99 3.17+0.97 3.07£0.98 —2.156
Wonsobyug 3.05£0.91 2.89+0.72 2.97+0.82 2.092°  2.87+0.97 2.73+0.69 2.80+0.84 1.746
Jeungpyun 3.26+0.90 3.34+0.73 3.30+0.82 —1.006 2.97+0.94 3.09+0.91 3.04£0.93 —1.401
Gungjung-tteok-bokki 3.55£1.00 3.70+0.81 3.63£0.95 —1.586 3.35+£0.90 3.32+0.98 3.33+0.94 0.308
Mujigae-tteok 3.44+0.88 3.53+0.94 3.49+091 —0.944 3.25+0.90 3.25+0.97 3.25+0.94 0.061
Tangpyeongchae 3.34+0.83 3.33+£0.84 3.33+0.83 0.154 3.06+0.96 3.10+0.92 3.09+0.94 —0.438
Cheonggukjang 3.28+1.10 3.42+1.19 3.35+0.54 —1.246 3.30+0.48 3.16+0.69 3.23+0.56 1.183
Gang-doenjang 3.36+0.95 3.40+0.11 3.3840.35 —0.419 3.20+£0.52 3.16+0.99 3.17+0.75 0.433
Deonjang-tteok 2.78+0.90 2.82+0.99 2.80+0.96 —0.441 2.67£091 2.73+0.85 2.70+0.88 —0.612
Deonjang ketnip jangajji  3.22+0.86 3.24+0.12 3.23+0.94 —0.274 3.06£0.91 2.95+0.22 3.00+0.56 1.193
Memilchong-tteok 3.11+0.88 3.21+0.99 3.16+0.95 —1.039 2.88+0.88 2.97+0.72 2.93£0.79 —0.903
Total 3.28+0.83 3.30+0.71 3.29+0.77 3.07+0.84 3.00+0.88 3.04+0.86
T p<0.05, 7 p<0.01, " p<0.001.
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Table 6. Preference and purchase intention to vegetables on the healthy Korean food menu using environmentally-friendly

organic ingredients (M+£S.D.)
Variable Preference Purchase intention
Male Female Total t Male Female Total t
Mu-bap 3.16£0.95 3.03£0.99 3.09+0.97 1319  3.24+0.61 3.14+0.92 3.19+0.77  0.481
Sanchae-bibimbap 3.8740.90 3.80+0.91 3.83+0.91 0.804  3.79+0.96 3.94+£0.43 3.87+0.67 —1.515
Jeonju-bibimbap 4.09+0.83 3.94+0.91 4.01+0.88 1.883  4.08+0.82 4.00+£1.08 4.04+0.97  0.963
Juksun-chae 2.97+0.94 2.81+1.00 2.88+0.98 1.665  2.87+0.85 3.03+1.12 2.95+1.05 —1.588
Mukeun-namul 3.09+1.00 3.09+1.13 3.09+1.07 0.024  3.01+0.65 3.16£0.62 3.09+0.63 —1.376
Oi-Miyeok-naengguk ~ 3.35£0.99 3.21£0.97 327+1.10 1341  3.26+0.50 3.06+0.53 3.15£0.52 1.814
Baek-kimchi 3.67+0.87 3.38+0.87 3.51+0.93 3.167"  3.60£0.85 3.30+0.71 3.44+0.79 3.2427
Vegetables Durup-namul 3.34+0.94 3.04+1.00 3.18+1.10 3.026"  3.25+0.94 3.10£0.61 3.17+0.88 1.378
Susam-ganhoe 3.01£0.95 2.74+0.61 2.87+0.99 2.840"  2.92+0.95 2.77+0.98 2.84+0.97  1.654
Pajeon 4.06+0.83 3.83+0.87 3.94£0.85 2.902"  4.06£0.87 3.79+0.98 2.84+0.97  3.096
Oi-sobagi 3.62+0.84 3.35+0.97 3.48+0.92 2981  3.60+0.94 3.30+0.98 3.44+0.97 3.228"
Ketnip-bugak 3.35£0.76 3.15£0.99 3.24+0.90 2.402°  3.16£0.80 3.01+0.57 3.08£0.95 1.670
Gaeseon-bossam-kimchi  3.71£0.87 3.42£0.95 3.56£0.92 3272  3.66+0.84 3.18+0.51 3.40+0.67 5303
Gujeolpan 3.56£0.89 3.52+0.90 3.54+0.89 0.457  3.37£0.88 3.30+0.93 3.33:0.91 0.825
Minari-ganghoe 3.20£0.61 2.94+0.94 3.06£0.98 2.729  3.03£0.99 2.92+0.88 2.97+0.94  1.239
Total 3.47+0.82 3.18+0.93 3.32+0.87 3.39+0.57 3.27+0.49 3.33+0.53

" p<0.05, "

" p<0.01, ™" p<0.001.

Table 7. Preference and purchase intention to fish, seeds

and nuts on the healthy Korean food menu using environmentally-

friendly organic ingredients (M=£S.D.)
Variable Preference Purchase intention
Male Female Total t Male Female Total t
Heugimja-juk 3.25+0.99 3.19+1.00 3.22+1.04 0.570 3.17+0.21 3.08+0.54 3.12+0.38 0.954
Eorigul-joet 2.90+0.35 2.94+0.85 2.92+0.61 —0.381 3.01+0.34 2.81+0.91 2.90+0.62 1.892
Daehan-Jatjiupmuchim ~ 2.90+0.62 2.84+0.72 2.86+0.62 0.611 2.93+0.55 2.85+0.51 2.89+0.53 0.767
Ggongchi-Kimchi-jjigae 3.50£0.64 3.27+0.99 3.38+1.03 2.379" 3.51+0.31 3.14+0.99 3.31+0.70 3.815
Gondure-Samchi-jorim  3.19£0.41 2.94+0.99 3.06+0.95 26767 3.07+0.83 2.91+0.91 2.99+0.94 1.622
Fish/seed Guamegi 3.12+0.53 2.89+0.53 3.00+0.94 1.891 3.26+0.34 2.78+0.92 3.00+0.67  3.989
and nuts - Godeungeo-gui 3.8140.92 3.50£0.89 3.65£0.99  2.944"  3.72+0.68 3.31£0.97 3.50+0.83 4278
Jeoneo-hoe-muchim 3.4240.64 3.06£0.73 3.2330.92  3.328"  3.53+0.53 2.94+0.99 3.21+0.76 3.989""
Ggae-yeot-gangjeong 3.14+£0.98 2.95+0.97 3.04+0.97 2.085" 3.03+0.95 2.94+0.99 2.94+097 5.693"
Dacehap-jjim 3.60+£0.97 3.42+0.95 3.50+0.98 1.895 3.68+0.43 3.36+0.96 3.51+0.69 3.281"
Gajami-sikhae 2.67£0.23 2.56+0.31 2.61+0.21 0.985 2.65£0.95 2.41£0.82 2.52+0.88 2.407
Eoseon 2.93+£0.91 2.75£0.35 2.83+0.94 2.053" 2.88+0.93 2.73+£0.31 2.80+0.62 1.534
Total 3.20+0.68 3.03+0.77 3.12+0.73 3.20+0.43 2.94+0.82 3.07+0.63

T p<0.05, "

" p<0.01, ™ p<0.001.
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Table 8. Preference and purchase intention to seaweed and meat on the healthy Korean food menu using environmentally-

friendly organic ingredients (M+£S.D.)
Variable Preference Purchase intention
Male Female Total t Male Female Total t

Seaweed  Maesaengi-guk  3.02+0.27 2.72+035 2.86+0.21 2.847°  3.04+091 2.81+0.75 2.92+0.88 2.112"

Hwayangjeok 3.40+0.72 3.25+0.91 3.32+0.81  1.581 3.28+1.10 3.174£0.73 3.2240.92  1.051

Meat Imjasu-tang 3.50+0.80 3.25£0.42 3.37+0.93  2.604° 3.37+0.75 3.16£0.85 3.26:0.80  2.092°

Total 3.45+0.76 3.25+0.67 3.35+0.72 3.33+0.93 3.17+£0.79 3.25+0.86
T p<0.05, " p<0.01.
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Table 9. Analysis on selection factors of healthy Korean food menu using environmentally-friendly organic food

Value of Quality of Visual aspect of  Psychological factor
Contents he menu the menu the menu of the menu
(Factor 1) (Factor 2) (Factor 3) (Factor 4)
Diversity of menu 0.705
Seasonableness 0.772
Explanation through menu 0.750
Appropriateness of menu name 0.775
Price of menu 0.509
Nutritional balance of menu 0.725
Function of the menu 0.664
Amount of food 0.555
Flavor and quality of menu 0.677
Freshness of menu 0.658
Temperature of menu 0.675
Smell of menu 0.569
Harmony of main and minor ingredients 0.557
Harmony of colors 0.671
Design of menu 0.762
Appearance of menu 0.613
Color and texture of table cloth and napkins 0.708
Interior design of restaurant 0.500
Mood of the day 0.746
Suggestion of accompany 0.751
Suggestion of restaurant employee 0.730
Option for event menu 0.767
Eigen value 7.404 2.782 1.533 1.170
Dispersion rate(%) 33.652 12.645 6.966 5.320
Cronbach's a 0.817 0.872 0.791 0.779

KMO(Kaiser-Meyer-Olkin) .869, 3°=4,535.359, df=231, p=0.000.
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Table 10. Selection factors of healthy Korean food menu using environmentally-friendly organic food by gender (M+S.D.)

Variable Male Female Total t
Diversity of menu 3.63+0.99 3.67+0.79 3.65+0.89 —0.541
Seasonableness 3.74+0.88 3.67+0.80 3.71+0.84 0.887
Value of Explanation through menu 3.75+0.88 3.72+0.87 3.74+0.88 0.402
the menu Appropriateness of menu name 3.63+0.93 3.60+0.81 3.61+0.87 0.315
Price of menu 3.93+0.89 3.80+0.82 3.86+0.86 1.621
Total 3.11£0.62 3.08+0.03 3.09+0.58
Nutritional balance of menu 3.76+0.86 3.75+0.89 3.76+0.88 0.051
Function of the menu 3.59+0.86 3.78+0.83 3.69+0.85 —2.281
Amount of food 3.36+0.97 3.56+0.85 3.47+0.91 —2.296"
Taste and quality of menu 4.11+£0.96 3.924+0.95 4.01+£0.96 2.124
%Zali;};nif Freshness of menu 4032096 403089 4032092 0.097
Temperature of menu 3.63£1.03 3.66+0.86 3.65+£0.94 —0.421
Smell of menu 3.71£1.01 3.73£0.82 3.7240.91 —0.219
Harmony of main and minor ingredients 3.85+0.98 3.76+0.97 3.80+0.92 0.952
Total 3.33+1.00 3.36+£0.57 3.35+0.06
Harmony of colors 3.64+0.99 3.66+0.82 3.65+0.91 —0.216
Design of menu 3.49+0.86 3.63+0.86 3.56+0.87 —1.654
Visual aspect of Appearance of menu 3.43+0.88 3.64+0.87 3.54+0.88 —2.483"
the menu Color and texture of table cloth and napkins  3.07+0.94 3.39+0.88 3.24+0.93 —3.639""
Interior design of restaurant 3.43+0.92 3.50+0.90 3.47+0.91 —0.808
Total 2.85+0.56 3.00+0.46 2.94+0.57
Mood of the day 3.17+0.94 3.31£0.95 3.25+0.95 —1.621
Suggestion of accompany 3.2340.88 3.23+0.84 3.23+0.86 —0.074
Psychological factor Suggestion of restaurant employee 3.20+0.88 3.27+0.95 3.24+0.92 —0.789
of the menu
Option for event menu 3.06+0.87 3.10+£0.99 3.08+0.94 —0.390
Total 2.76+0.10 2.79+0.57 2.78+0.56

T p<0.05, " p<0.001.
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Table 11. The effect of selection factors regarding menu using environmentally-friendly organic ingredient on preference
and purchase of healthy Korean food menu using environmentally-friendly organic ingredient

Dependence Independence B Beta T-value
Constant 159.967 161.157"
Preference of healthy Korean Value of the menu 3.461 0.156 3.594"
food menu using Quality of the menu 5.788 0.260 5.842""
environmentally-friendly
organic food Visual aspect of the menu 3.910 0.176 3.947"
Psychological factor of the menu 3.917 0.176 3.954™
R’=0.154, adjusted R’=0.146, F=19.387
Constant 152.687 128.646
Purchase of healthy Korean Value of the menu 2.280 0.090 1.922"
food menu using Quality of the menu 5.293 0.208 4.465™
environmentally-friendly
organic food Visual aspect of the menu 2.781 0.109 2.345
Psychological factor of the menu 3.344 0.131 2.818"

R’=0.284, adjusted R’=0.180, F=9.273"

5

T p<0.05, " p<0.01, " p<0.001.



500 Aol g

Table 12 715 2155 &3 2 A7 vivd A5 g &£Ao] 3 Ul AES 8835 Mwe dix ¥
= g iz gigk ARIAIE vERd Adolth BE Wiy T PX= FFS T4 Aol vwe] 4 29l
H As s} oA o] AAIAIE B 55Tt = o] 71 =A 9%S wHow, AZF 29l AlgE a9l
STE PEE 24 UEETh 37 dsEdAE FR7e 7HX 891 BF7E 43S vAe Ao YET
TiEZE 7P fFolF o2 = A VR O (p<0.001), A mebA] B Ao AiE A3 fUE AEs €83
A EANME NaF Foier) o daaAE vepith A sha] A7 vl #2891, Al 8IS 7R 9]217)
A FAFY Asee A TAFY FoiEe} AiaF Tl dolut AHAEY v MES g 7|2AE5=E &8s}
Tl =& AHEAVE veloH, sixF dsrdXe & a1, gk AE xpEs 2 ¢ Qe TP AEeE
F =7 9A et S/ A5 e} S/ Frixel A8 fF71s A5S &85 viwdd tig tekst 94 v
AE fFolFog £ o] FRWAS Uehlithp<0.00). W k] A7l Bed Aol

ey ZHE REFERENCES

£ AFlA X8 f7lE AEFS 83 e A% vl Bae KG (2006) Current situation of agricultural organic products
9] o]8 AE) @ Mel £40] QT E A} BAE) Ay 3] and organic processing food. Food Science and Industry
A F71E AEFS TlE AP ATkt 65.5%E e 39: 35-51.

o, o] f 2= vHAo] HIRA|RE L& F= TP oA F] B Cho MS (2005) Health and nutriton implications of food away
F =4 Jehtew, Fufdk o] Qitk= 34.5%% YER from home -current trends for marketing restaurants-. Korean
o o2& 7lZo] B, gyl A1E3} ¥ xlo|r} gl J Food Culture 20: 767-776.

o7 Yyt 31873 775 AEFS 83 3 A 1) Cho WH (2003) A study on characteristics and development
Froll tigk Q14 H 25 Al g7t Aldsieb oA 7 = strategies for production, consumption, distribution structures
A velon <7kA ] 712 L, A|Z4E 2Eldo] £ of environmentally friendly agricultural products department

), ‘2 FE, S 5 29E AT e 9y
= Zwgol A
'HEo|t) o]ite] SHR7} 4058(93%) 2 LERY, A T

HOAIO} fkiEAMGE

of Agri. Ph D Dissertation Korea University, Seoul. pp
91-107.
Choi BR (2010) Influence of food-related lifestyle on Korean

ZL2] thEo] FAHFOZ A= Ao E YElTE X3 food perceptions and commercialization opinions as evalu-
L=y

do Mo ox rfr o

A f71E AFS E83 IR eFEAN Y T
, Aol e dFuigvba g, SFollE 2
Aeb o] Az E et TrujxoA =4 Yebgch =3 313

T AES 883 3 A% vF A" &£44) g

N
)
;

iy o o

University, Seoul. pp 20-62.
Chung HK, Kim MH, Kim HR, Chung HJ, Woo Nariyah (2011)
Developing a health Korean food menu through Sikryo-

ated in Korean and non-Korea clusters. MS Thesis Dankook

=z 7z} 2RloA wlwel 7HAE((3.86), ™ol A1A%=(4.03), chanyo. Korean J Food & Nutr 24: 37-53.

w7 M) Z343.65), 129 & AE(GR25E MY 2 Chung YS (2012) Consumer attitude and intention towards
Al Tk X8 F71F AES F83 3 A% wlF A organic food : cross-cultural study of the United States and

Table 12. Correlation between preference and purchase by menu

Grain purchase Vegetable purchase

Fish/seed and
nuts purchase

Seaweed purchase
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Fish/seed and nuts preference 0526 0.648""
Seaweed preference 0393 0.465""
Meat preference 0.478"" 0.365"
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0304
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