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Abstract

This study considered the intake patterns and realities of consumptions at bakeries in Korea. Based on a total of 442 customers obtained
from empirical research, and self-administrated questionnaires were collected and analyzed by using frequency, chi-square, and one-way
ANOVA. Satisfaction with the preferred bakery was shown to be in the order of taste, service, product, and price. A most considered
factor in selecting the bakery was taste. The visiting frequency was shown to be the highest for 1~2 times a week. The expense per visit
was shown to be W35,100~10,000 on average. The purchase of refreshment was shown to be the most frequent propose of visiting. The
product that was mainly being purchased was the sweet dough bread. It was answered to be difficult because of failing to know to
contained materials when purchasing product at bakery. Limitations and future research directions are also discussed in this study.
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QA Ha, AAge] ATEE fslEHA oA AF 9
A JFEAFe] s Helow, o2 <l Aggo]
HAskE 3, Wy A FAozZH HHstE T
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ZAd iu] 38470 SU1tom, AP AYAF =
Sk 13252 2012 d tiH] 13.99HF Ak} U(Statistics
Korea 2014).
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=gom, A AT 40.5%(1797), AAES] A3
2.2%(10%) 9 o= YETE o= Lim HC(2010)2k
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Table 1, Kinds in preferred bakery according to general characteristics

Kinds in bakery N (%)

Classification Private Franchise In-store Total Chi-square
(N=179) (N=253) (N=10)
Conder Male 47(42.0) 63(56.2) 2(1.8) 112(25.3) 0256
Female 132(40.0) 190(57.6) 8(2.4) 330(74.7)
<30 50(34.5) 94(64.8) 1(0.7) 145(32.8)
Age 31-40 54(43.2) 68(54.4) 3(2.4) 125(28.3) 6.868
>41 75(43.6) 91(52.9) 6(3.5) 172(38.9)
_ Married 66(35.1) 119(63.6) 3(1.6) 188(42.5)
Marital status 5.088
Non-married 113(44.5) 134(52.8) 7(2.8) 254(57.5)
Students 27(35.5) 48(63.2) 1(1.3) 76(17.2)
Housewife 52(47.3) 55(50.0) 32.7) 110(24.9)
Job 4.494
Office worker 71(40.8) 99(56.9) 4(2.3) 174(39.4)
Unemployed 29(35.4) 51(62.2) 2(2.4) 82(18.6)
1 10(30.3) 23(69.7) - 33(7.5)
Family size 2 30(40.5) 41(55.4) 3(4.1) 74(16.7) 6.300
(person) 3 40(46.5) 43(50.0) 3(3.5) 86(19.5)
>4 99(39.8) 146(58.6) 4(1.6) 249(56.3)
Table 2, Analysis of difference in satisfaction level for bakeries depending on the kinds in bakery
Kinds in bakery (Mean£S.D.)
Private Franchise In-store Total F-value
(N=179) (N=253) (N=10)
Price 3.57+0.97°" 3.3120.84° 3.40+1.07" 3.42+0.91 4.288%
Taste 4.37+0.80° 3.98+0.84° 3.50£1.17° 4.13+0.86 19.652%***
Service quality 4.06+0.83" 3.7140.86" 3.50+0.85° 3.84+0.86 13.840%**
Product quality 3.73£0.91° 3.33+0.96 3.30+1.41° 3.49+0.97 17.021%**

1) ab

**%p<0.001, *p<0.05

Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 3, Selection attributes of the bakery according to general characteristics

Classification Price Taste Brand Sanitation Service Others Chi-square
Gender Male 8(7.2) 84(76.3) 9(8.1) 7(6.3) 2(1.8) 1(0.9) 275
Female 11(3.3) 280(83.3) 15(4.5) 19(5.8) 2(0.6) 8(2.4)
<30 7(4.8) 127(87.6) 2(1.4) 6(4.1) 1(0.7) 2(1.4)
Age 31-40 1(0.8) 105(84.7) 9(7.3) 4(3.2) - 5(4.0) 25.520%%*
>41 11(6.4) 127(73.8) 13(7.6) 16(9.3) 3(1.7) 2(1.2)
Marital Married 7(3.7) 162(86.6) 6(3.2) 8(4.3) 1(0.5) 3(1.6) 6.546
status Non-married 12(4.7) 197(77.6) 18(7.1) 18(7.1) 3(1.2) 7(2.4) '
Students 5(6.6) 68(89.5) 1(1.3) 2(2.6) - -
Housewife 5(4.5) 88(80.0) 4(3.6) 10(9.1) 1(0.9) 2(1.8)
Job 19.786
Office worker 5(2.9) 142(82.1) 12(6.9) 8(4.6) 3(1.7) 3(1.7)
Unemployed 4(4.9) 61(74.4) 7(8.5) 6(7.3) - 4(4.9)
. 1 3(9.4) 24(75.0) 3(9.4) 2(6.2) - -
Family 2 34.1) 65(87.8) 34.1) 1(1.4) 1(1.4) 1(1.4)
size 17.666
(person) 3 1(1.2) 68(77.9) 4(4.7) 10(11.6) 2(2.3) 2(2.3)
>4 12(4.8) 203(81.5) 14(5.6) 13(5.2) 1(0.4) 6(2.4)
Total 19(4.2) 359(81.4) 24(5.4) 26(5.9) 4(0.9) 9(2.0) -
**p<0.01

A E ] et e] 2] A 31 Al 23 (2015)
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Table 4, Visiting frequency of the bakery according to general characteristics

Classification 1/week 2/week 3/week >4/week <5/week Chi-square
Gonder Male 38(33.9) 25(22.3) 7(6.2) 6(5.4) 36(32.1) 133508
Female 114(34.5) 87(26.4) 43(13.0) 28(8.5) 58(17.6)
<30 51(35.2) 27(18.6) 16(11.0) 16(11.0) 35(24.1)

Age 31-40 44(35.2) 37(29.6) 12(9.6) 8(6.4) 24(19.2) 8.767
>4] 57(33.1) 48(27.9) 22(12.8) 10(5.8) 35(20.3)

Marital Married 64(34.0) 42(22.3) 22(11.7) 17(9.0) 43(22.9) ) 388
status Non-married 88(34.9) 70(27.6) 28(11.0) 17(6.7) 51(20.1)
Students 34(44.7) 15(19.7) 6(7.9) 5(6.6) 16(21.1)

b Housewife 38(34.5) 33(30.0) 14(12.7) 7(6.4) 18(16.4) 7410
Office worker 60(34.5) 46(26.4) 16(9.2) 17(9.8) 35(20.1)
Unemployed 20(24.4) 18(22.0) 14(17.1) 5(6.1) 25(30.5)
1 11(33.3) 7(21.2) 4(12.1) 1(3.0) 10(30.3)
Family 2 28(37.8) 21(28.4) 5(6.8) 4(5.4) 16(21.6)

size 8.250
(person) 3 33(38.4) 23(26.7) 10(11.6) 5(5.8) 15(17.4)
>4 82(32.1) 61(24.5) 31(12.4) 24(9.6) 53(21.3)

Total 152(34.4) 112(25.3) 50(11.3) 34(7.7) 94(21.3) -

£p<0.05

Table 5, Purchasing cost of the bakery according to general characteristics

<¥#3,100 W3,100-%5,000 #5,100-%¥10,000 ¥10,100-%20,000  ##20,000<

Classification /time /time /time /time /time Chi-square
Male 1(0.9) 14(12.5) 51(45.5) 40(35.7) 6(5.4)
Gender 2.312
Female 4(1.2) 40(12.1) 175(53.0) 96(29.1) 15(4.5)
<30 2(1.4) 25(17.2) 72(49.7) 39(26.9) 7(4.8)
Age 31-40 - 14(11.2) 66(52.8) 42(33.6) 3(2.4) 10.565
>41 3(1.7) 15(8.7) 88(51.2) 55(32.0) 11(6.4)
Marital Married 2(1.1) 33(17.6) 94(50.0) 51(27.1) 8(4.3) 9299
status Non-married 3(1.2) 21(8.3) 132(52.0) 85(33.5) 13(5.1) '
Students 2(2.6) 19(25.0) 34(44.7) 18(23.7) 3(3.9)
Housewife 1(0.9 11(10.0 63(57.3 31(28.2 4(3.6
b 09) (10.0) (573) (282) GO
Office worker 1(0.6) 19(10.9) 93(53.4) 56(31.6) 6(3.4)
Unemployed 1(1.2) 5(6.1) 36(43.9) 32(39.0) 8(9.8)
1 1(3.0) 8(24.2) 19(57.6) 4(12.1) 1(3.0)
Family
2 - 10(13.5 39(52.7 22(29.7 3(4.1
size (13.5) (52.7) (29.7) @D 29.021%**
(person) 3 1(1.2) 9(10.3) 58(67.4) 19(22.1) -
>4 3(1.2) 28(11.2) 110(44.2) 91(36.5) 17(6.8)
Total 5(1.1) 54(12.5) 226(51.1) 136(30.8) 21(4.8) -
**p<0.01

Aste AE Rgov, hEpyel 14 HA AHE = ot waARA Ygh

AR Lee YS 5201009 AFoNA 74O W ol A WE A FE Folsks AFel tid B4 A
HADTI @ Aspel PR SAFYT Tt AL & Table 77 2k FE FulsE AFS Dol
B, AP, AE AR, Y, 7HE R BE T2 2

N

483%213%)E 7H wokord AW 20.2%(891), &
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Table 6, Purchasing purpose of the bakery products according to general characteristics

Classification For meal For refreshment For gift For anniversary Chi-square
Gender Male 18(16.2) 83(74.8) 6(5.4) 4(3.6) 1886
Female 56(17.0) 261(79.1) 6(1.8) 72.1)
<30 19(13.1) 114(78.6) 8(5.5) 42.8)
Age 31-40 28(22.4) 93(74.4) 2(1.6) 2(1.6) 10.758
>41 27(15.8) 137(80.1) 2(1.2) 5(2.9)
Marital Married 32(17.0) 145(77.1) 7(3.7) 42.1) 1430
status Non-married 42(16.6) 199(78.7) 5(2.0) 7(2.8)
Students 9(11.8) 64(84.2) 2(2.6) 1(1.3)
Tob Housewife 18(16.4) 89(80.8) 2(1.8) 1(0.9) 10527
Office worker 34(19.7) 131(75.7) 4(2.3) 4(2.3)
Unemployed 13(15.9) 60(73.2) 4(4.9) 5(6.1)
1 9(27.3) 21(63.6) 2(6.1) 1(3.0)
Family 2 12(16.2) 59(79.7) 22.7) 1(1.4)
size 8.022
(person) 3 14(16.3) 69(80.2) - 3(3.5)
>4 39(15.7) 195(78.6) 8(3.2) 6(2.4)
Total 74(16.8) 344(78.0) 12(2.7) 11(2.5) -
Table 7, Purchasing products of the bakery according to general characteristics
Classification Bread Cake Cookie Health bread Sweet bun Chi-square
Male 21(18.8) 10(8.9) 5(4.5) 20(17.9) 56(50.0)
Gender 1.665
Female 70(21.3) 21(6.4) 12(3.6) 69(21.0) 157(47.7)
<30 18(12.4) 14(9.7) 12(8.3) 15(10.3) 86(59.3)
Age 31-40 27(21.8) 7(5.6) 4(3.2) 28(22.6) 58(46.8) 39.381%**
>41 46(26.7) 10(5.8) 1(0.6) 46(26.7) 69(40.1)
Marital Married 25(13.3) 16(8.5) 15(8.0) 28(14.9) 104(55.3) 3191255
status Non-married 66(26.1) 15(5.9) 2(0.8) 61(24.1) 109(43.1)
Students 12(15.8) 3(3.9) 8(10.5) 8(10.5) 45(59.2)
Job Housewife 40(36.4) 3(2.7) - 26(23.6) 41(37.3) P
Office worker 30(17.2) 13(7.5) 7(4.0) 35(20.1) 89(50.1)
Unemployed 9(11.1) 12(14.8) 2(2.5) 20(24.7) 38(46.9)
1 5(15.2) 2(6.1) 2(6.1) 9(27.3) 15(45.5)
Family 2 11(14.9) 4(5.4) 4(5.4) 17(23.0) 38(51.4)
size 5.771
(person) 3 19(22.1) 7(8.1) 2(2.3) 16(18.6) 42(48.8)
>4 56(22.6) 18(7.3) 9(3.6) 47(19.0) 118(47.6)
Total 91(20.6) 31(7.0) 17(3.9) 89(20.2) 213(48.3) -
% p<0.001
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Table 8, Difficulty purchase of the bakery products according to general characteristics

Classification To ingredient To price To product name Others Chi-square
Gonder Male 46(41.4) 18(16.2) 29(26.1) 18(16.2) 1705w
Female 186(56.6) 36(11.0) 38(11.6) 68(20.8)
<30 59(41.0) 24(16.7) 21(14.6) 40(27.8)
Age 31-40 71(57.3) 15(12.1) 18(14.5) 20(16.1) 17.114%x
>41 101(59.4) 15(8.8) 29(16.5) 26(15.3)
Marital Married 78(41.7) 34(18.2) 26(13.9) 49(26.2) 24 {7g e
status Non-married 153(61.0) 20(8.0) 41(16.3) 37(14.3)
Students 29(38.7) 11(14.7) 12(16.0) 23(30.7)
Tob Housewife 72(66.1) 9(8.3) 15(13.8) 13(11.9) 17,980
Office worker 91(52.6) 24(13.9) 27(15.6) 31(17.9)
Unemployed 39(48.1) 10(12.3) 13(16.0) 19(23.5)
1 11(33.3) 5(15.2) 4(12.1) 13(39.4)
Family 2 40(54.8) 5(6.8) 12(16.4) 16(21.9)
size 17.187*
(person) 3 51(60.0) 14(16.5) 10(11.8) 10(11.8)
>4 129(52.2) 30(12.1) 41(16.6) 47(19.0)
Total 231(52.7) 54(12.3) 67(15.3) 86(19.6) -

£p<0.05, **p<0.01, ***p<0.001
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