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Abstract

This study was performed by questionnaire to investigate satisfaction for the menu quality of Korean

traditional food of Japanese tourists. The subjects of this study consisted of 280 Japanese tourists using
the Gyeongju and Busan hotel. The results were summarized as follows: 63.9% of the subjects
responded that frequency of visiting was 1-2 times a year and 42.1% responded that motivation of
visiting was for tour and understanding of korea. Companion with friend scored high as 40.4%, and
intention of revisiting was high on ‘normal’. On overall satisfaction on korean traditional foods, ‘satisfy’
scored high as 43.2%. 61.1% of the subjects responded that the taste was the most important factor of
food. On frequency of eating, ‘over 8 times’ scored high as 27.9%, and on motivation of eating, ‘with
visiting Korea’ scored high as 48.2%. On satisfaction for the menu quality of korean traditional food,
the highest item was ‘taste(3.82 point)’ and ‘nutrition(3.82 point)’, and but ‘Japanese mark on
menu(2.47 point), ‘Japanese mark on ingredient{2.61 point)’ scored low. Overall satisfaction for
korean traditional food had an effect on intention of revisiting, and therefore, improving the quality of
the traditional food and the strategy for the classification of desires are earnestly requested.
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<Table 1> General characteristics of the subjects

Male 120( 429)

Gender Female 160( 57.1)

Total 280(100.0)

20-29 114( 40.7)

30-39 55( 19.6)

Age(yn) 40-49 45( 16.1)

=50 66( 23.6)

Total 280(100.0)

< High school 37( 132)

College 44( 15.7)

Education University 167( 59.6)
2 Graduate school 32( 114

Total 280(100.0)

Single 123( 43.9)

Marriage Married 157( 56.1)
Total 280(100.0)
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<Table 2> Characteristics of the visiting behavior

Variable Group N(%)
12 179( 63.9)
34 53( 18.9)
Frequency 5-6 14( 50)
of visiting 7-8 8( 29)
>8 26( 9.3)
Total 280(100.0)
For tour and understanding of korea | 118( 42.1)
For beauty and massage 13( 4.6)
To study korean language 25( 89)
Motivation { To visit drama location 21( 7.5
of visiting | To taste korean traditional food 32( 114)
For business T1( 254)
Others 14( 5.0)
Total 280(100.0)
Alone 56( 20.0)
Family 63( 22.5)
Companion Friend 113( 40.4)
Colleague 37( 13.2)
Others 11( 39
Total 280(100.0)
Absolutely not 20 7.1)
Not 4 15.0)
Intention of Normal 112( 40.0)
revisiting Sure 70( 25.7)
Absolutely sure 36( 12.9)
Total ' 280(100.0)
Overall Very @aﬁﬁ@on o 00)
satisfaction Unsatisfaction 10( 3.6)
for korean Moderate 115( 41.1)
waditional Satisfaction 121( 43.2)
food Very satisfaction 34( 12.1)
Total 280(100.0)
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<Table 3> Characteristics of the food behavior for korean

traditional food
N(%)
Variables Item Total
Taste 171(61.1)
Price 21(7.5)
Importance Sanitation 38(13.6)
Nutrition 41( 14.6)
Others 9(3.2)
Total 280(100.0)
12 42(15.0)
34 46( 16.4)
) 56 . 70(25.0)
Frequency of eating 7.8 a4 15)
More 8 78(279)
Total 280(100.0)
With visiting Korea | 135(482)
TV or newspapers 25(89)
Curiosity 43(154)
Motivation of eating Recommendation 14(5.0)
Interest 46(16.4)
Others 17(6.1)
Total 280(100.0)
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<Table 4> Satisfaction for the Menu Quality of korean traditional food by gender

(Mean+SD)

Variety of menu 3.51+0.76 3.691+0.78 3.61+£0.83 -1.80
Temperature of menu 340+0.74 3454081 3431078 -0.53
Originality of menu 3.53+£090 3.6910.95 3.62+0.93 -1.37
Flavor of food 3.70+0.79 3.91+0.97 3.82+0.91 -1.95
Portions of food 3.59+0.95 3.75+1.00 3.68+0.98 -1.34
Nutrition of food 3.77+0.89 3.86+0.85 3.82+0.86 -0.86

Figure of food 3.53+0.91 3.16+0.74 3.32+0.84 3.83%**
Sanitary of food . 3.08+0.76 3.10+£091 3.09+0.85 -0.24
Freshness of food 3.0710.80 3.25+0.96 3.17+£090 -1.69
Size of food 3311078 3.43+0.90 3.381+0.85 -1.20
Colors of food 3421087 341+0.85 3411085 0.10
Smell of food 3.04+1.02 3.18+0.88 3.12+0.94 -1.17
Japanese mark on menu 2741125 2.52+0.94 2.61+1.09 1.70
Health foods 3.58+1.03 3.54+1.02 3.55+1.02 0.30
Japanese mark on ingredient 256+1.14 2.40+1.04 247+1.08 121

+44p<0,001
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<Table 5> Satisfaction for korean traditional food by age

(Mean+SD)
" Variables , Age F-value
: . 20-29 30-39 40-49 =50
Variety of menu 34710381 3.651+0.82 3.73+091 3.7310.80 1.86
Temperature of menu 3.37+0.76 3.53+0.79 3421087 34510.75 0.55
Originality of menu 3.73+0.99 344+0.83 3.55+0.89 3.6410.92 131
Flavor of food 3.71+1.00 4.0410.88 4.161+0.74 3.61+0.76 5.10%*
Portions of food 3.62+1.07 3.82+0.94 3.93+0.81 3.50+0.93 226
Nutrition of food 3.76+:092 3.8910.81 422+0.73 3.58+0.82 5.57%**
Figure of food 3.35+0.86 327+0.85 3331074 329+0.85 0.15
Sanitary of food 3.04+0.87 2.96+0.82 3.18+0.98 3.21+0.69 1.14
Freshness of food 3.10+1.00 3.16+0.88 327+0.81 3244079 0.57
Size of food 3.33+0.96 3.491+0.66 355+0.76 324+0.84 1.65
Colors of food 3.36+0.94 3491090 3.56+0.76 3.33+0.71 0.91
Smell of food 3.08+1.02 3.0410.99 3.24+0.88 3.17+0.80 0.53
Japanese mark on menu 2.50+1.15 264+1.11 2.80+1.04 2671098 0.91
Health foods 3491+1.00 3514126 3.98+0.84 3411089 3.28*
Japanese mark on ingredient 243+1.08 2.22+0.96 247+1.16 2.744+1.07 249

*p<0.05, **p<0.01, ***p<0.001
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<Table 6> Satisfaction for korean traditional food by education

(Mean+SD)
Variables - Education F-value
< high school college university 2 graduate school
Variety of menu 3.57+096 3.64+0.78 3.59+0.83 3.72+0.77 0.25
Temperature of menu 3324067 3.48+0.70 3444083 3414076 031
Originality of menu 351+1.04 3.68+0.80 3.63+092 3.63+1.04 023
Flavor of food 3.70+£0.78 3.86+0.98 3814094 3.94+0.80 042
Portions of food 3.19+094 3.52+0.90 3.78+0.98 39414095 5.04%x*
Nutrition of food 3.70+0.88 3.6610.78 3.8440.85 4.03£1.00 1.43
Figure of food 3.05+0.70 3.3440.83 3294081 3.75+0.98 4.31%*
Sanitary of food 2.8440.73 3.07+0.79 3.06+0.82 353+1.08 4 17%*
Freshness of food 3224071 3.1410.77 3.15+096 328096 0.24
Size of food 3351086 3.48+0.82 3354086 3.4410.88 0.33
Colors of food 3.14+095 3254097 3.46+0.80 3.69+0.74 3.19*
Smell of food 2.70+1.02 3.05+0.99 3214088 3224098 321
Japanese mark on menu 2.00+0.94 3.07+1.09 254+1.02 3.09+1.20 9.64***
Health foods 3.6240.86 3.52+0.90 3.481+1.06 391£1.12 1.65
Japanese mark on ingredient 2.00+0.94 241+0.84 245+1.11 3.19+1.06 7.61%*x

#p<0.05, **p<0.01, *+*p<0.001
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<Table 8> Influence of revisiting of overall satisfaction

N(%)
Dependent variable Factor R2 P SD B t P
Revisiting Satisfaction| 0424 204.942 0.000 0.066 0.651 14316 | 0.000***
#¥%p0,001
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