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Importance—-Satisfaction and Usage of Traditional Market
Foods of Undergraduate Students in Jeonbuk Area

In-Seon Lee

Major in Food and Nutrition, Kunsan National University

ABSTRACT The aim of this paper was to provide basic data on revitalizing traditional markets in 389 undergraduate
students who had purchased foods sold at a traditional market in order to understand the current state of usage of
traditional market foods and to analyze degree of importance and satisfaction. From September 2015 to November
2015, questionnaires were filled out by respondents. Of the 389 questionnaires that were returned, 343 were used
while 46 were discarded as incomplete. In the traditional market, high popularity was detected in foods such as ‘Hotteok’,
‘stir-fried rice cake’, ‘Korean sausage’, and so on in that order, which were mainly simple foods. There was a tendency
that ‘taste’, ‘hygiene’, ‘price’, and ‘quality’ were considered as important, all of which scored more than 4 points
for all residence types. In the difference analysis of the degree of satisfaction and importance in traditional market
foods according to residence types, degree of importance was much higher than that of satisfaction for all selective
attributes. In the results of ISA analysis for attributes of traditional market foods, those selling food in the second
quadrant need to make more effort to improve ‘hygiene’ and ‘quality’ of food.
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Table 1. General characteristics of respondents

N,
o
1>
1
o
o

Category Frequency Percentage
Male 91 26.5
Gender Female 252 73.5
Ist 101 29.4
2nd 79 23.0
Grade 3rd 106 30.9
4th 57 16.7
Home 158 46.1
Residence type  Self-boarding 110 32.1
Dormitory 75 21.8
>10 56 16.3
Monthly food 11~20 84 24.5
expenses 21~30 111 324
(10,000 won) 31~40 62 18.1
41< 30 8.7
Total 343 100.0
Age (year) 21.82+1.63"
"Mean+SD.
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Table 2. Current status of traditional market foods
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Frequency (%)

Residence type

Category Home Self-boarding Dormitory (I;l;()3t213) *
(n=158) (n=110) (n=75)
Stir-fried rice cake 46 (30.3) 30 (28.6) 23 (31.5) 99 (12.4)
Korean sausage 37 (24.3) 29 (27.6) 21 (28.8) 87 (10.9)
Rice soup 28 (18.4) 31(29.5) 19 (26.0) 78 (9.7)
Fried food 33 (21.7) 21(20.0) 15 (20.5) 69 (8.6)
Sweet and sour chicken 29 (19.1) 23(21.9) 13 (17.8) 65 (8.1)
Tvoe of Pigs’ feet 11(7.2) 12 (11.4) 9(12.3) 32 (4.0)
ype of Grilled beef tripe 6 (3.9) 14 (13.3) 8(11.0) 28 (3.5) -
purchase Fish cake 41 (27.0) 31(29.5) 12 (16.4) 84 (10.5)
Fried chicken 14 (9.2) 20 (19.0) 14 (19.2) 48 (6.0)
Spicy Japchae 14 (9.2) 2(1.9) 1(1.4) 17 (2.1)
Hotteok 51(33.6) 32 (30.5) 26 (35.6) 109 (13.6)
Mung bean pancakes 13 (8.6) 9 (8.6) 9(12.3) 31(3.9)
Others 16 (10.5) 9 (8.6) 10 (13.7) 35 (4.4)
<2,000 15 (9.5) 6(5.5) 7(9.3) 28 (8.2)
Amount spent 2,000~4,000 less 25 (15.8) 16 (14.5) 10 (13.3) 51(14.8)
: 4,000~ 6,000 less 73 (46.2) 52 (47.3) 40 (53.4) 165 (48.1)
(won/one time) 6,000~ 8,000 less 32 (20.3) 24 (21.8) 15 (20.0) 71207y 495
>8,000 13 (8.2) 12 (10.9) 3 (4.0) 28 (8.2)
Total 158 (100.0) 110 (100.0) 75 (100.0) 343 (100.0)

l)Multiple responses.
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Table 3. Necessity of development of representative menu for the traditional market activation Frequency (%)
Cateso Residence type Total 2
goty Home (n=158) Self-boarding (n=110)  Dormitory (n=75) (n=343) x
Not very necessary 0(0.0) 2(1.8) 0(0.0) 2 (0.6)
Not necessary 7 (4.4) 6(5.5) 5(6.7) 18 (5.2)
Necessity Moderate 34 (21.5) 26 (23.6) 14 (18.7) 74 (21.6)
Necessary 99 (62.7) 60 (54.6) 46 (61.3) 205 (59.8) 6.52
Very necessary 18 (11.4) 16 (14.5) 10 (13.3) 44 (12.8)
Total 158 (100.0) 110 (100.0) 75 (100.0) 343 (100.0)
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Broiling

Deep fat frying

Pan frying

Sauteing

Boiling

Steaming

Fig. 1. The desired recipes of tradi-
tional market foods.
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@ Strongly disagree o Disagree EModerate #Agree m Strongly agree
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Table 4. Analysis of importance differences by residence type
Resid: t
Attributes” esidence type : F value
Home (n=158) Self-boarding (n=110) Dormitory (n=75)
1. Taste 4.46+0.58” 4.55+0.70 4.45£0.53 0.75
2. Kind 3.98+0.74 3.98+0.75 3.89+0.73 0.41
3. Quantity 3.96+0.70 4.08+0.76 4.09+0.64 1.32
4. Hygiene 4.50+0.69 4.40+0.77 4.43+0.72 0.68
5. Price 4.2240.61 4.23+0.76 4.214+0.72 0.01
6. Nutritional balance 3.41+0.87 3.39+1.10 3.31+0.82 0.29
7. Experience story 3.66+£0.86 3.5440.91 3.65+0.81 0.78
8. Menu explanation 3.14+0.88 2.98+0.98 3.12+0.80 1.08
9. Media advertising 3.09+0.94 3.05+0.96 3.12+0.85 0.12
10. Packaging design 3.08+0.89 2.92+0.99 3.07+0.83 1.09
11. Accessibility 3.75+0.79 3.86+0.82 3.69+0.74 1.20
12. Country of origin labeling 3.66+0.96 3.73+1.04 3.77+0.83 0.41
13. Food familiarity 3.39+0.96 3.34+0.91 3.36+1.01 0.09
14. Quality 4.14+0.73 4.1340.83 4.2440.68 0.59
Average 3.75+0.93 3.73+1.02 3.74+0.90 0.19
])S-point Likert scale (1: strongly disagree~5: strongly agree).
?Mean=SD.
Table 5. Analysis of satisfaction differences by residence type
Resid t
Attributes” e f.:nce yPe - F value
Home (n=158) Self-boarding (n=110) Dormitory (n=75)
1. Taste 3.77+0.67" 3.92+0.69 3.97+0.70 2.75
2. Kind 3.29+0.73"Y 3.56+0.83" 3.48+0.80° 4.25
3. Quantity 3.69+0.71 3.63+0.78 3.69+0.79 0.27
4. Hygiene 2.94+0.94 2.96+1.05 3.01+0.98 0.16
5. Price 3.49+0.72 3.65+0.80 3.63+0.75 1.72
6. Nutritional balance 3.00+0.73 3.05+0.86 3.12+0.75 0.62
7. Experience story 3.18+0.81 3.22+0.83 3.13+0.70 0.26
8. Menu explanation 2.88+0.72 2.87+0.80 2.87+0.68 0.01
9. Media advertising 2.87+0.90 2.80+0.94 2.69+0.68 1.02
10. Packaging design 2.85+0.76 2.88+0.78 2.77+0.65 0.50
11. Accessibility 3.32+0.82 3.21+0.84 3.16+0.79 1.22
12. Country of origin labeling 3.04+0.83 2.93+0.99 3.00+0.75 0.59
13. Food familiarity 3.24+0.81 3.07+0.81 3.25+0.68 1.81
14. Quality 3.18+0.83 3.16+0.90 3.31+0.72 0.78
Average 3.20+0.84 3.21+0.91 3.2240.82 0.31
l)S-point Likert scale (1: strongly disagree~5: strongly agree). IMeanSD.
?Different letters within a row indicate significant different at P<0.05 by Duncan’s multiple ranged test.
P<0.05 by ANOVA.
35602 AUNT HEESL Fe Aow TAHJGUK w0 T} Ao AFFEE FRAA F2 EAGE
0.05). WEEE: 47 ooz 2A1g S40] hbw Q9o Aol MFAsthm YZHTH26). nheb AEAG &4 &
W, 2FA 52 A4, Bl AlEsh= AlE AR, ol vk T e} RS AR AFIHE w6t
WEeA g, £ A, Telm 9 EAE AFE A $3 2ARAA AAe BE BAS Agsigon 1
ol ulg} 247} TohE WU Ge £ o g FALE A= Table 63 Zvh. AFAIE 52 49 BE 5
At whebA o] $HEe) WEEES fol7] AT ABAL A fHQ o7}t Ylon], BE Fuey Fars} =
54 Az % e weo] Waw Aew AUt wel va B AR vehdh @A W A4 FAE

HEAF S A0l fE ZREQ} BEE Ax BA  Famsh wEwe Aelrh F £ 949 4, HAne

AEAY S99 FAES BEE 40 et AFY A, QA B4, A B9 G2 2oz Aolrh 2
o W Aol B4 AFelA o4 Aol B Wl Aol W ez TERHem(K0.001), oled AT HEAL
S5 44 F 94 FREILE B AT FRESH UL mAe] T o}yl Ame] atel AL WHA A



128

Table 6. Analysis of gaps in importance and satisfaction of the attributes for traditional market foods

Attributes” Importance (I) Satisfaction (S) Gap (I-S) t value
1. Taste 4.49+0.61% 3.86:+0.69 0.62+0.83 13.96""
2. Kind 3.96+0.74 3.42+0.79 0.54+1.00 10.09"
3. Quantity 4.03+0.71 3.67£0.75 0.36+0.90 735"
4. Hygiene 4.45+0.72 2.96+0.98 1.49+1.24 2234
5. Price 4.22+0.69 3.57+0.75 0.65+0.98 1230
6. Nutritional balance 3.38+0.94 3.04+0.78 0.34+1.07 583"
7. Experience story 3.62+0.86 3.18+0.79 0.44+0.96 847"
8. Menu explanation 3.08+0.90 2.87+0.74 0.21+0.99 3.94™
9. Media advertising 3.09+0.93 2.81+0.87 0.28+1.08 481"
10. Packaging design 3.02+0.91 2.85+0.74 0.18+1.07 3.08"
11. Accessibility 3.77+0.79 3.25+0.82 0.52+0.94 1033
12. Country of origin labeling 3.7140.96 3.00+0.87 0.71+1.14 11.50""
13. Food familiarity 3.36+0.95 3.19+0.79 0.18+1.06 3.06
14. Quality 4.16£0.75 3.20£0.83 0.96+1.06 16.75

Average 3.74+1.00 3.21+0.86 0.53+1.08 3422

llS-point Likert scale (1: strongly disagree~>5: strongly agree). Mean+SD.
P<0.01,  P<0.001.

3l &S HFETH42). Cho(32)9] Aol E d% Fig. 2¢] A3 HEAE 5210l digh vE% A&
A AR e vk A Aol e gk el A 7)) x#HE, TLE AFE vHAERE 39 1471 $49 AFHS
gt T8 % o)t WS AEskar glo] ol digh A Hde] Ao s WA i HAa 3218 xF Ao,
dol il AuRtEo] AEAIe E4% AR HE S FTOE WA FAAT 3745 yF wIAHLR 51 [SA A
2 age] U /W AdHoR ARG U ARS  AED AT FLE-VFE PAL 249 A% 5
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II. Concentrate | . Keep up the
here good work
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attribute 44 *
bute 14 attribute 5
attribute
. *
4 attribute 3
8 4 attribute 2
% attribute 11
£ 3.74 . L3 * Fig. 2. Important Satisfaction Analysis (ISA)
o attribute 12 R .. .
g- attribute 7 analysis of traditional market foods. Attribute 1,
= attribute 6 taste; attribute 2, kind; attribute 3, quantity; at-
¢ ¢ tribute 4, hygiene; attribute 5, price; attribute 6,
attribute 13 .- A . . i
. nutritional balance; attribute 7, experience story;
attribute 9 X . . . A
¢ o attribute 8 attribute 8, menu explanation; attribute 9, media
attribute 10 advertising; attribute 10, packaging design; at-
V. Possible tri})gte 11, gccessib_ility; attribute 12, country of
overkill origin labeling; attribute 13, food familiarity; at-
25 tribute 14, quality.
25 3.21 3.92
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