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Commercialization Strategy Based on Analysis of Domestic Consumers’
Preference and Awareness on South and North Korean Regional Cuisine
- Research on Consumers in Seoul and Gyeonggi Province -

Eun-Jin Paik - Wan-Soo HongT
Department of Foodservice Management and Nutrition, Sangmyung University, Seoul 03016, Korea

Abstract

Pumpose: This study investigated the preference and awareness of consumers residing in the capital area with respect to South and North
Korean regional cuisine to provide baseline data for developing effective commercialization strategies. Methods: This survey was
conducted among adults over the age of 19 years who were residing in Seoul and Gyeonggi province area, and data analysis was
performed using SPSS WIN 18.0. Results: Analysis of the survey participants’ preference for South and North Korean regional cuisine
showed that Hwanghae province had the highest preference by 4.35+1.72 points, whereas Gangwon province had the lowest preference
by 3.75+0.66 points. Factorial analysis on general characteristics of Korean regional cuisine resulted in 2 factors - ‘locality’ and
‘health’. Cluster analysis showed that participants could be sorted into two clusters by their awareness of Korean regional cuisine - ‘the
lower cognitive group’ and ‘the higher cognitive group’. Cluster analysis on the tourism commercialization strategy for Korean regional
cuisines showed that ‘the higher cognitive group’ had significantly higher awareness regarding the following 3 items: ‘merchandising
strategy’, ‘popularization strategy’ and ‘marketing strategy’ (»<0.001). Cluster analysis of the world commercialization strategy showed
that ‘the higher cognitive group’ had significantly higher awareness regarding all items of the ‘R&D support strategy’ and ‘Food culture
promotion strategy’ categories than the ‘the lower cognitive group’ (p<0.01). Conclusion: Popularization strategies such as value
perception based on the well-being concept, and standardization of recipes; merchandising strategies based on storytelling; and food and
culture promotional strategies such as Korean cooking classes and food tasting events, were rated as effective commercialization
strategies to increase the popularity of Korean regional cuisine.
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Table 1, General demographics of survey participants
Frequency (%)

Category Item Total
Male 128(42.4)
Gender
Female 174(57.6)
. Married 164(54.3)
Marital status .
Not married 138(45.7)
Less than 20's 101(33.4)
Age 30's-40's 132(43.7)
Above 50's 69(22.8)
High school graduate or less 87(28.8)
Level of
. College graduate 159(52.6)
education
Master’s degree or above 56(18.6)
Housewife 46(15.2)
Office worker or manager 66(21.9)
. Retail, service worker 44(14.6)
Occupation .
Professional 39(12.9)
Student 87(28.8)
Other 20(6.6)
<500,000 111(36.8)
Monthly average 500,000< ~ <800,000 93(30.8)
food cost 800,000< ~ <1,100,000 50(16.5)
(KRW) T 7 '
1,100,000< ~ <2,000,000 43(14.2)
2,000,000< 5(1.7)
Total 302(100.0)
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Table 2, Preference on South and North Korean regional cuisine

of survey participants

Region Regional cuisine Mean+SD
Grilled beef ribs 4.27+0.77"
Seoul - Wrapped kimchi 4.06£0.89%
Gyeonggi Ginseng chicken soup 3.93+£0.92
Ox bone soup 3.90+0.85

Joraengyi rice cake soup 3.72+1.23

Sub-total 3.98+0.64

Buckwheat noodles 3.94+0.93

Seasoned thistle with rice 3.86+1.10

Gangwon Potato hand-pulled dough soup 3.78+1.03
Grilled dried pollack 3.71£1.02

Stuffed squid 3.46+0.89

Sub-total 3.75+0.66

Geumsan-style fish rice porridge 4.2942.50

Grilled jumbo shrimp 4.10+1.02

Chungcheong Rich soybean paste stew 3.92+1.04
Pumpkin and mixed grain porridge 3.66=1.64

Salted oysters with hot pepper 3.38+1.31

Sub-total 3.87£1.01

Charcoal grilled dish (Gwangyang) 4.29+1.19

Jeonju-style Bibimbap 4.06+0.92

Jeolla Jeonju-style bean sprout and rice soup  4.01+0.98
Dolasn leaf mustard kimchi 3.90+1.19

Assorted salted seafood 3.57£1.05

Sub-total 3.97+£0.67

Andong-style Bibimbap 4.394+2.90

Green onion pancake 4.01£0.90

Gyeongsang Korean-leek kimchi 3.93+0.97
Braised spicy monkfish 3.87£1.02

Chungmu-style Gimbap 3.74+0.86

Sub-total 3.99+0.80

Tangerine fruit punch 4.26+2.22

Stewed cutlass 4.23+0.88

Jeju Grilled Jeju-style black pork 4.19+0.89
Abalone rice porridge 4.18+0.93

Grilled sea bream 3.93£1.03

Sub-total 4.16+0.70

Haeju-style Bibimbap 4.85+2.69

Pork tofu stew 4.43+2.34

Hwanghae Kimchi rice 4.3942.35
Pumpkin kimchi stew 4.35£3.10

Spicy yellow croaker stew 3.75+1.35

Sub-total 4.35+1.72

Boiled meat platter 4.65+2.94

Eggplant kimchi 4.43+2.65

Pyongan Dumpling soup 4.03+0.85
Pyeongyang-style chilled buckwheat noodles 3.99+1.03

Mung bean pancake 3.85+0.81

Sub-total 4.19+1.07

Ground potato dough dumplings 4.73£2.53

Stir-fried glass noodles and seafood 4.31£2.09

Hamgyong Hamheung-style cold buckwheat noodles  4.04+0.97
Spicy fermented flatfish 3.70+2.01

North Korean-style sausage 3.64+1.24

Sub-total 4.08+1.18

Total 4.03+0.64

Y Mean+SD.

? 5-point Likert scale (1: strongly disagree ~ 5: strongly agree).
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Table 3, Factor analysis and reliability analysis on survey participants' general awareness of Korean regional cuisine

Factor name Ttem Factor Eigen Explanatory Cronbach's
loading value variable (%) o
Differentiated taste from other locations 0.788
. Korea has advanced regional cuisine 0.767
Locality . . . R o 2.177 31.101 0.735
Difference in locality, originality, rituality 0.640
Made with local ingredients 0.627
Healthy food based on the concept of Yak Sik Dong Won" 0.782
Health Good for health since it is made with fermented food 0.767 2.035 29.067 0.719
Good for health since it is supplied as local food 0.746
KMO 0.834
Dispersive explanation ratio (%) 60.168
Bartlett's sphericity test 550.229
Sig. 0.000""

Y Yak Sik Dong Won (4£t[iJ50): food is medicine.

'$<0.001.

Table 4, Typological analysis on survey participants' general
awareness of Korean regional cuisine by cluster

Cluster 1 Cluster 2
Category Lower cognitive  Higher cognitive t-value
group (n=165) group (n=137)
Locality 3.95+0.38" 4.56+0.37 188.806"
Healthiness 3.63+0.44 4.59+0.34 422,547
" Mean£SD.
™p<0.001.

AdRE 73 18 165802 FEAF A3 291X
Z+Z} 3.95+0.387%, 3.63+0.448 02 AA HHZHT} e
ATE Bo FESA AR Fobolzl Wyt &
3 2E 1374502 “FEA 456+0.377, AZFA 4.59+0.34
2 F 892 BFAA AA HAgrRo =4 AAE}
Aoz FESA] 1R1A] oz Wiyt F
A FEAD T A4 A FHEE /F949
2] (p<0.001)7} A= A2 YePgT).
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(4.18+0.64), A|¥2] EAMEE THETH4.16£0.69) =2
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Table 5, Survey participants' awareness of Korean regional cuisine

Factor Item Mean+SD
Korea has advanced regional cuisine 4.3140.61"
Locality Differentiated taste from other locations 4.26+0.63%
Difference in locality, originality, rituality 4.18+0.64

Made with local ingredients 4.16+0.69

Sub-total 4.22+0.48

Healthy food based on the concept of Yak Sik Dong Won® 4.16+0.73

Health Good for health since it is made with fermented food 4.03+0.83
Good for health since it is supplied as local food 4.01£0.76

Sub-total 4.06+0.62

Total 4.16+0.48

" Mean=SD.

? 5-point Likert scale (1: strongly disagree ~ 5: strongly agree).
) Yak Sik Dong Won (4£tliJil): food is medicine.

Table 6, Factor analysis and reliability analysis on tourism commercialization strategy of Korean regional cuisines

Cateeo Ttem Factor Eigen Explanatory  Cronbach's
gory loadings value variable (%) a
Tourism commercialization strategies of Korean regional cuisines 0.831
isi Commercialization through storytellin, 0.732
Merchandising B SO 2.502 25.017 0.806
strategy Improvement of taste and quality of food 0.675
Menu development using regional specialties 0.650
Standardization of the recipe 0.810
Popularization Reasonable price 0792 2.184 21.837 0.763
strategy
Popularizing taste 0.776
Promotion through mass media 0.849
Marketi
arketing Promotion through local cultural events 0.725 2.070 20.704 0.777
strategy
Promotion by local governments 0.660
KMO 0.897
Dispersive explanation ratio (%) 67.558
Bartlett's sphericity test 1143.392
Sig. 0.000""
"p<0.001.
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Table 7, Awareness of tourism merchandising strategy for Korean regional cuisine by cluster

Cluster 1 Cluster 2
Factor Item Total  Lower cognitive Higher cognitive #-value
group (n=165) group (n=137)
Commercialization through storytelling 430+0.71" 4112075 453+0.58  -5.309
Merchandising Tourism commercialization strategies of Korean regional cuisines 4.2440.75 3.98+0.75 4.55+0.61 -7.185™
strategy Menu development using regional specialties 4.15+0.75 3.93+0.74 4424067 -6.024""
Improvement of taste and quality of food 4.08+0.81 3.86+0.78 435077  -5.455"
Sub-total 4.19+0.60 3.97+0.60 446048 7757
o Standardization of the recipe 4.48+0.62 4.26+0.63 4754050  -7.550""
POpS‘t‘i:Z;ynon Reasonable price 426£0.64  4.33£0.67 4.65£0.55 -4.487"
Popularizing taste 4.03£0.60  4.54+0.57 426+0.64  -7.569
Sub-total 4.31+0.54 4.11£0.52 455044  -7.887
. Promotion by local governments 4.14+0.77 3.95+0.78 438+0.69 -5.068"
l\gf::zgg Promotion through mass media 4144080  3.87+0.80 4.45+0.67 -6.738::
Promotion through local cultural events 4.10+0.77 3.92+0.78 4.33+0.70  -4.821
Sub-total 4.13+0.65 3.91+0.65 439+0.55  -6.816
Total 4.21+0.49 3.99+0.48 4474038  -9.389""
li*MeaniSD.
p<0.001.
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Table 8, Factor analysis and reliability analysis of the world commercialization strategy for Korean regional cuisine

Cateco Item Factor  Eigen Explanatory Cronbach's
200 loadings value variable (%) (04
Encouraging the domestic food industry’s emergence into the overseas market 0.862
R&D Government support for overseas Korean restaurants 0.833
support 2.726 34.071 0.752
strategy Promotional support of K-food by using mass media 0.744
Raise standards of Korean food by actively fostering star chefs 0.681
Promotion of self-esteem and excellence of Korean regional cuisines 0.776
Food culture Cooking classes and food tasting events of Korean food 0.731
promotion 2.263 28.293 0.709
strategy Promoting the well-being factor of food (healthy food) 0.684
Localization of Korean food to fit the locals’ appetite 0.594
KMO 0.872
Dispersive explanation ratio (%) 62.364
Bartlett's sphericity test 905.201
Sig. 0.000™"
" p<0.001.
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Table 9, Awareness of the world commercialization strategy for Korean regional cuisine by cluster

Factor Item

Cluster 1 Cluster 2
Total Lower cognitive Higher cognitive #-value
group (n=165)  group (n=137)

Raise standards of Korean food by actively fostering star chefs 4.25+0.76" 4.05+0.79 4.49+0.65  -5.189""
R&D Promotional support of K-food by using mass media 4.21+0.75 4.05+0.78 4.41+0.68  -4.233""
:;zfe(;; Encouraging the domestic food industry’s extension to the overseas market 4.18+0.83 3.98+0.82 4.43£0.76  -4.847"
Government support for overseas Korean restaurants 4.01+0.89 3.80+0.86 425+0.86  -4.481""
Sub-total 4.1620.67 3.97+0.67 439058  -5.759"
Food culture Cooking classes and food tasting events of Korean food 4.47+0.64 4.33+0.67 4.64+0.55  -4.487""
promotion Promoting the well-being factor of food (healthy food) 4.27+0.73 4.01£0.73 4.58+0.60 -7.211""
Strate€y  Ephancing self-esteem and promoting the excellence of Korean regional cuisines 4.20+0.71 3.99+0.71 4.46+0.64  -6.070""
Standardization of Korean regional cuisine to fit the locals’ appetite 4.10+0.90 3.90+0.91 435+0.82  -4.493""
Sub-total 4.26+0.55 4.06+0.55 4512042 -7.952""
Total 4.2120.54 4.0120.54 445043 27572

li*MeaniSD.

p<0.001.

A4 Filo] Fo] SARIE AAG] LA Ho| o A 5 9133 @ NS A8 AT, 2R

Z7he] olmA Alash HEo] FrpAARAe sleig
Al o]q.
Aol A LpEh npe} Lol

ﬂg Aele FEed B 4 Aw% 53 Fn
B Aol U 54 TR, FFRE T 2~
B A, Ao B4 AR 5 @
Avl A 2 zeWel wEs §9) @xA B @

el HaEs) @ae) nFs}, BAFAUS] A
2 FA AN ol $AHoR WHAA Ytk @ A
842 FHIA

2
il
o
o
oo

B ATE AL 2 ARG AFshE 194 o) ¢
WIS oz dae FESA g 7|sxe} ¢17
5 ARt FESA e 3 w3 AEE B AA
3} Ao 14 RSt FES2AY] S e)d 3
FESE A% 7IEASE AFstaAt s

ZAM AR RS A FESAC U 715 s

A% A3 el A9 7|55 H(4.35+1.72)7}

7 A JdEhoH, 1 gF 08 His, AT, 4
5, ANE ASAVE AYE THE ol Ad
T A¥(3.75+0.66)°] 7 WAl ZAEAG. $EvE &
2l FollA AR SR 2 ARl HE 245 s v
Hgtolth, 2 AFoA = det=o] 51 1H4.05+0.92)
3 =] a5 9H4.85+2.69)9] 71EETt BA %
ARE ATE =R AFHRR4.05£0.9) T 7557} O
A Uehd FESAL AASE 7Fsdol e &4

2016; 32(6):734-744

Ela=s o}%it}(431i061) Ef A<
ATH4.26+0.63) F=o] =4
E}W‘-’Dﬂ 2170 &N 01«1 i il on I PACS ] s
(4.16+0.73), TEL2Y] 7|Eo=m Ao § O%Wr
(4.03£0.83) &0 2 A ZAEATE FESA] QA=
o]g 74/\1 oz K__l:]—n:L 1:] 1:1/\-1_‘ /é}\]sl 7:1_,,]_ czﬂ:E_
21 AR Aok FES2A] 117 Hebe] 27 #HL
2 EREA
FESA W FES A=Y FH3E el alEy
XS A AFEs Ak, diest A, TR A
«l A 7HA 2Qlo] =&HA o, ‘T3t AEP(4.31+0.54)
AFE3L AZP(4.19+0.60), ‘TR HZP(4.13+0.65) KT}
O 2 A2 ZAEIT 37 A 25 #3148 &

1o

O

Z
o
>.

Wi
£
—|—4_.

O

rlo

29 A= A4 Ad, 117 o] AQIA] ok
of Hls} folFog t i?ﬂ QABHE Aoz et
(p<0.001). 53] =& ArE K ‘OiF3} AP =

Mol mEsh, AP
o, FEE AL}
&

[e}(]

, E’l/l ths3}ell ssioF sk
9 Ao o3k zeWel AA

N
-
o _IE

N, offt
¢

Al ®Fsl, At Ao tiFste} ghe] st 4
ARYstZ 2] AHAEL] YukS A}i?g-% I
FEZH ] AL FAl TAAAE & otk
FESA O AA FES AERIA R anL QolEA
Az} R&D A LA AR TRAL = 71z Qo)
o] =EHQom, AFs THMEP(4.26£0.55)°] ‘R&D

http://www.ekfcs.org



Korean ] Food Cook Sci

214 2P (4.16+0.67) 2.} T
A A B 2 FESA Q)
ﬂﬂﬂﬂﬂﬂﬂﬂQQWMﬂTﬂ

Aake 02 ERITHp<0.001).
A8 FRAY F B ATE
AER, WPese] Fr

5o hge
A AA
J =7F zkdel 4] A
9 AAZA R %’—‘loi XPE]
}  Aolth. H K-drama “E
aff o] MM 3
38 AL, B
¢F 8,000 23—1"‘3]5«] Juke *]—E
AAGelNA AARE F= F=o &
BeEa RS WA /A EE
Al stk ol AARAIGA oL A AA7E A
37 Al AFAR] FAoE B ATANE
=540 AASE fsiA A4 dEmAlE &

_E.Oﬂ .Er:.;ﬂ gc‘rzﬂ_ ;d% 13:]—3}0:] sLN:é;E_ HEl =
K-drama®} K-popsd §EFAHSE HIste] A=
o2 NG H, FXAASE A BEU2 e a3t
2 zloz AR,

FESHolE WHe] Gapsh 4ol Ao} 41T U,
O AAR BEH A} S woh Agaee ey
PR NS MR 93 AR o
e Ao] ) B SEA FEElol A
1ﬂﬂ Bol © glolt. Fagel AASE FE
S 2o Hg el o 2 333to] o|u|x] Xzha) A
A %0 8% 2 HAs AL olold Holr] @7
Aol BRFo) 2 71 & Aoz s,

>

A
ox =

Ulo —b'
>
l O olol

_1

[‘

e
Eo_r'{r
P,L
o rlr b

O

=

o
b
I 4o

i

2 r°*'

o
o

A

T
ﬁ‘,
LY
u R
i

_;

EﬁOS'llOF}OnL%réi—Ll-%-E

)
i)

73 of| A
¢ =

ﬂlr?EOS‘é oA fo o b [ 4y i@ 2 rr o oy

=

]

i.%é—fﬁ

Conflict of Interest

No potential conflict of interest relevant to this article
was reported.

Acknowledgments

This work was supported by a research grant from
Sangmyung University (2015-A000-0357).

References
Ahn SJ, Yoon JY. 2015. Tourists' intentions to consume Jeju's

local foods and opinions for tourism resource development.
Korean J Food Cook Sci 31(2):193-199.

http://www.ekfcs.org

7] 5 W QA A

o

U FESA HER A

Bae ES. 2010. Study on the Korea tourism local food globaliza-
tion, commercialization plans and strategies. Humanit Conten
Assoc 18:172-186.

Choi GE, An HJ. 2014. Recent analysis of tourism trends and
forecasts. Korea Culture Tour Institute, Seoul, Korea. pp
131-132.

Hong SG. 2014. Importance-Performance Analysis for globaliza-
tion challenges of Korean food promotion. Master's thesis.
Sookmyung Women's University, Seoul, Korea. pp 1-73.

Hotel, Aviation and Tourism Education Foundation. 2015. Foreign
of Korean restaurants education report (London). Seoul,
Korea. p 40, 70.

Hwang HS, Han BY, Han BJ, Jung RN. 2011. Three generations
wrote traditional food in Korea. Gyomoon, Paju, Korea. pp
51-59.

Jang SO, Woo ES. 2015. A study on consumer awareness,
preference, and consumption behavior regarding local food
-Focusing on Gyeongju area-. Korean J Culin Res 21(2):
154-170.

Jeong NW, Cha GH. 2009. Local food. Gyomoon Publishers,
Paju, Korea. pp 12-29.

Jeong WS, Hwang SJ. 2014. A study on the perception, impor-
tance and satisfaction with local traditional food among
university students -Focused on Kyungsan city-. Korean J
Culin Res 20(1):120-132.

Jin YH. 2011. A study on recognition of globalization of Korean
food among the students majoring in foodservice. Korean J
Culin Res 17(5):57-73.

Kim SI, Park YJ, Kim SY, Chang HJ. 2013. A study on the
Damyang area restaurants in bamboo food village. Korean
J Food Cult 28(4):348-355.

Kim WH. 2010. In world health -The answer is in the world of
health food, Sintobulyi. Health News 34(6):40-41.

Korea Agro-Fisheries and Food Trade Corporation. 2012. Educa-
tion of overseas Korean restaurant workers. Available from:
http://www.at.or.kr/article/apko362000/view.action?articleld=
14783. Accessed September 19, 2012.

Korea Tourism Organization. 2016. Korea tourism statistics.
Available from: https://kto.visitkorea.or.kr/kor/notice/data/
mast/monstat/board/view.kto?id=427319&isNotice=false&ins
tanceld=268&rnum=1. Accessed November 24, 2016.

Lee EJ. 2008. Influences of globalization factors of Korean food
on country image, attitudes and product buying intention
toward Korea of Chinese and Japanese. Doctorate disser-
tation. Kyung Hee University, Seoul, Korea. p 139.

Lee SI. 2012. A study on the awareness and market vitalization
method about tourism products of local food -Focusing on
Gwangju and Jeonnam region- J Hotel Resort 11(2):101-
123.

Lee YG. 2015. An analysis on the success factors of the village
corporations: Based on the cases of the tourism village
corporations. Master's thesis. Mokpo National University,

2016; 32(6):734-744



744 wox- s

Jeonnam, Korea. p 62.

Min KH. 2010. A study on the development of local foods and
tourism merchandising in Gimje Area. Korea J Tour Hosp
Res 24(3):295-309.

Min YH, Paik GS. 2010. A study perception of Kyung-Book local
foods by characteristics. Korean J Food Cook Sci 26(1):
72-78.

Ministry of Agriculture, Food and Rural Affairs. 2009. Korean
Food Globalization. Available from: http://www.gg.go.kr/
archives/21841777ggd_action=download&ggd obj id=21841
78. Accessed March 23, 2016.

Na YG. 2013. Study on survey of recognition about Korean food
globalization of college students with food related majors
in Daejeon. Master's thesis. Chungnam National University,
Chungnam, Korea. p 106.

Paik HY, Ahn MH, Kim BH, Kim NY. 2014. Study on prefer-
ences and perception of Koreans and non-Koreans residing
in Korea regarding globalization of Korean foods. J East
Asian Soc Diet Life 24(2):155-165.

Park KT. 2011. A study on the perception and awareness of
native local foods -Centering around Gimhae, Gyeongnam

2016; 32(6):734-744

Korean ] Food Cook Sci

province. Korean J Culin Res 17(2):98-110.

Park SB, Lee HJ, Kim HY, Hwang HS, Park DS, Hong WS.
2016. A study on domestic consumers’ needs and Impor-
tance-Performance Analysis of attributes for developing
Home Meal Replacement (HMR) products. Korean J Food
Cook Sci 32(3):342-352.

Park SJ. 2009. A research for the plan how to develop traditional
Korean foods into tourism products and globalization
strategies. Master's thesis. Chodang University, Jeonnam,
Korea. p 104.

Tourgo. 2016. World tourism index. Available from: https://know.
tour.go.kr/stat/world TourStatSummaryDis.do?enterCode=1.
Accessed November 24, 2016.

Yi NY, Lee JY, Kwak TK. 2015. A study on quality improvement
of Korean restaurants perceived by workers for the
globalization of Korean food. Korean J Food Cook Sci
31(1):72-82.

Received on Jul.29, 2016/ Revised on Aug.26, 2016/ Accepted on Aug.31, 2016

http://www.ekfcs.org





