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Abstract

The purpose of this study was to analyze research trends in scholarly journals that were related to the globalization of
Korean food and to provide information on the future of these trends such as various creative subject selection and
research methods. 70 papers pertaining to Korean food research, such as academic journals expected to be registered,
and national-scale academic papers, were selected. This research was conducted from April 6 to April 22. 2009. The
results of this study were as the follows: First, most of the papers, 20(28.6%), were published in the journal of Korean
journal of food culture. In addition, most articles had a single author, 24(34.3%). In regard to the profession of the
auther, university professor was the most frequent profession, 127 persons(68.3%). In terms of the research subjects,
preference was the most dominant preference(19.2%). Investigatory research was the most frequent research method, 58
papers(82.9%). Furthermore, foreigners and natives were the most dominant research objects, 21 papers(30.0%). As for
the analysis methods, frequency analysis, one-way ANOVA, T-test, reliability analysis, and factor analysis were used the
most in that order. Future studies should includ papers for master's degrees and doctorial degrees.
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Journal name

Title, Year, Volume(Number) Number of pages

1. A survey for the internationa spread of Korean food from the Korean residens in the U. S, 2000,

16(3), 210-215

2. Research on Korean food preference and the improvement of Korean restaurants for Japanese and Chinese
students in Korea, 2003, 19(6), 715-722

3. Slow food , 2004, 20(3), 317-334

4, Standardization of recipes for large quantity production of Korean foods, 2004, 20(3), 235-246

5. The gap andysis of recognition and preference for Korean traditional foods and restaurants between
foreign visitors and foreign residents, 2004, 20(6), 619-629

6. Electron donating ability and nitrite scavenging activity of materials in a traditiona one dish mesl

Korean Journd of Food (bibimbab), 2004, 20(6), 677-683

and Cookery Science 7. Preference and intake frequency of daily Korean traditional food of China, 2006, 22(1), 80-87
8. Consumer survey of foreigners and Koreans about Koreean and Thai foods and restaurants 2006, 22(2), 122-130
9. Andyss of foreign customers evauation of service performance for Korean traditional restaurants 2006,

22(5), 736-745

10. A study on the recognition, satisfaction, and revisit intentions of Japanese tourists based on traditional

Korean foods, 2007, 23(1), 156-164

11. Standardization of the redipe for the large-scale production of Korean cooked rice varieties, 2008, 24(5), 580-592

12. A study on the effects of service qudity on customer satisfaction, revisiting intention, and word of mouth
communication regarding Korean hotel restaurants, 2008, 24(6), 780-787

13. A survey of the preference for Korean kimchi by Spanish natives, 2008, 24(6), 871-875
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Table 1. Subject of journal (continued)

Journa name

Title, Year, Volume(Number) Number of pages

Korean Journa of Food
Culture

Ea R o

10.

12.
13.

14.
15.
16.
17.

18.
19.
20.
21.

Recognition and preference to Korean traditiond food of foreign visitors in Korea, 2000, 15(3), 215-223
The differences between Korean and Japanese ways of seasonings, 2004, 19(2) 223-238
Korean traditiona food perception and culturad aspect of Korean mongolian housewives, 2005, 20(1), 35-43

A study on the satisfaction for the menu quality of Korean traditional food of Japanese tourists, 2005,
20(2), 283-291

A study on recognition and preference of Korean foods for foreigners in different nationality, 2005,
20(3), 367-373

Universalizing Korean food, 2005, 20(5), 499-507
A study of evaluation for service qudity of Korean restaurant customers , 2005, 20(5), 538-547

Perceptiond trend and preference for Korean traditional holiday food of China-Korean in yanbian area
2006, 21(1), 1-7

Recognition and preference to Korean traditional food of Chinese at seoul residence 2006, 21(1)17-30
University students attitudes and interests for ethnic food, 2006, 21(5), 463-472

. The preference of americans residing in the US for Korean traditional cookies, 2006, 21(4), 351-356
Content analysis of the new york times on Korean food from 1980 to 2005, 2007, 22(2), 289-298

A study on difference between the importance and performance of the role of food coordinator for the
globdization of Korean food, 2007, 22(5), 544-555

A survey of the preference of the turk for Korean kimchi, 2007, 22(6), 690-695
The globdization of Korean cuisine through the brand chefs, 2007, 22(6), 682-689
Sensory evaluation of Korean traditiona foods for americans, 2007, 22(6), 801-807

Expectation and satisfaction of foreign customers visiting Korean restaurants located in USA, 2008,
23(2), 152-162

A survey of the perception of Korean kimchi by the Chinese in shandong province, 2008, 23(6), 693-704
Sensory evaluation of dining staffs at UCLA for Korean foods, 2008, 23(6), 705-712
Globalization of Korean cuisine through the Korean food items promotion, 2008, 23(6), 729-736

Chinese customers perception of Korean foods and satisfaction and revisit intentions to Korean cuisine
restaurants, 2009, 24(2), 126-136

Journa of Foodservice
Management

N
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10
1
12
13

A study on the Korean restaurant's strategy through the survey of ethnic cuisine within the US market,
2001, 4(1), 125-147

A study on the importance and performance evauation of the visua element of the dining space at
Korean restaurant, 2001, 4(1), 265-288

A study on the management technique for Korean, 2001, 4(1), 313-330
A study on the analysis of satisfaction in service qualities of Korean restaurants,2001, 4(2), 53-71

Customer satisfaction analysis for Korean franchise restaurants, 2002, 5(1), 199-211

The study of service quality perception determinants on Korean restaurants, 2002, 5(3), 127-142
Marketing strategy for Korean restaurants in florida, 2003, 6(2), 85-100

Case dtudies of Korean restaurant table coordination, 2004, 7(1), 193-215

Mesasuring service quality of Korean restaurants using the DINESERV scale, 2004, 7(3), 7-5

. Korean menu preference and buying behaviors on the Japanese residents in Korea2004, 7(3), 129-148
. Quality assessment of Korean restaurant cuising, 2005, 8(2), 173-192

. A study on the customer's preference and satisfaction of rice cake cafe menu, 2007, 10(1), 155-177

. A study on globalization of Korean restaurants, 2007, 10(2), 155-177

14. A study on the localization models development for the Korean restaurant , 2008, 11(1), 307-336

15

. An anadysis on Korean-style restaurant selection attributes in China, 2009. 12(1), 245-265

16

. A study on reviditing, satisfaction and Korean restaurant selection of foreigners living in the Korea,
2009, 12(1), 293-313
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Table 1. Subject of journal (continued)
Journal name Title, Year, Volume(Number) Number of pages

1. A comparative study on service qudlity of traditional Korean restaurants, 2002, 8(3), 57-72

2. A study for advancing into european market of Korean cuisine and the comparison between Korean
The Korean Journa of cuisine culture and european cuisine culture, 2003, 9(3), 88-101

Culinary Research 3. Pilot study on the positioning analysis of asian restaurants, 2004, 10(4), 67-83

4. A study on the menu quality evaluation of Korean restaurants in jeonju area for revitaization of han
brand, 2007, 13(3), 187-198

1. Study of the influence of satisfaction into the IPA of Chinese tourists on Korean food and service,
2005, 15(5), 169-182

2. A sudy on the service quality and service value of Korean restaurants on the foreign customer response,
Korean Journa of 2007, 16(5), 185-200
Hospitality Administration 3. Influences of globalization strategy factors of Korean food on country image, attitudes toward Korea
and product buying intention of Chinese and Japanese consumers, 2008, 17(3), 117-135

4. A study on the application of multicultural cuisine to Korean food focused on western preferences, 2008,
17(4), 157-179

1. A« on the preference of Korean food and revidting intention of Jgpanese tourists, 2005, 15(3), 247-256
Journa of the East Ssian udy P b S 3

Society of Dietary Life 2. Importance and satisfaction with the service of Korean restaurants for Japanese and Chinese students in
Korea, 2006, 16(6), 753-762

Korean Journa of 1. Survey on Korean food preference of college students in seoul -focused on sde dishes-, 2006, 39(7), 707-713

Nutrition 2. Survey on Korean food preference of college students in seoul -focused on the staple food and snack-,
2006, 39(7), 699-706

Korean Home Economics

Association 1. The perception and preference of americans residing in Korea traditiona food, 2001, 39(6), 15-24

1. How knowledge and preference on Korean food influence the purchasing demand of Chinese residents
Korean Journa of Food in Korea, 2007, 24(3), 19-41

Marketing Economics . . . ) .
2. A study on the entering strategies of Korean traditional food in Chinese market, 2008, 125-152

The Journd of the Korean 1. A study of present circumstance of uniform design for Korean restaurant employees in hotels, 2005,
Society of Costumes 54(8), 101-112

1. A study of present circumstance of uniform design for Korean restaurant employees in hotels, 2004,
Journd of the Society of 54(8), 101-112

Clothing and Textiles 2. A sudy on wearing satisfaction and purchase about hanbok uniforms of Korean style food restaurants,
2005, 29(3), 462-469

Journal of Tourism 1. Measuring efficiency of Korean franchise restaurant business: data envelopment analysis, 2006, 30(1),
Sciences 295-315

1. A study on the improvement of Korean restaurants for Chinese tourists, 2003, 18(0), 79-98

A study on the correlative analysis of the price and value for customer satisfaction of Korean restaurants,
2003, 13(0), 81-%4

Journa of Tourism
Management Research

N

Journa of Internationa
and Area Studies

Journal of Korea Society 1. A case study on the color planning of the Korean restaurants expressed with Korean identity image,
of Color Studies 2004, 18-3, 23-32

1. A survey for the international spread of Korean food from the Korean residens in the U. S, 2000, 16(3),
210-215

2. Research on Korean food preference and the improvement of Korean restaurants for Japanese and
Korean Journal of Food Chinese students in Korea, 2003, 19(6), 715-722

and Cookery Science 3. Slow food , 2004, 20(3), 317-334
4, Standardization of recipes for large quantity production of Korean foods, 2004, 20(3), 235-246

5. The gap andysis of recognition and preference for Korean traditional foods and restaurants between
foreign visitors and foreign residents, 2004, 20(6), 619-629

1. A study on mgor factors influenced on the preference of foreigner for Korean food, 2007, 11(3), 713-734

Sl
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Table 1. Subject of journal (continued)

Journa name

Title, Year, Volume(Number) Number of pages

Korean Journa of Food
and Cookery Science

10.

Electron donating ability and nitrite scavenging activity of materials in a traditional one dish
medl (bibimbab), 2004, 20(6), 677-683

Preference and intake frequency of daily Korean traditional food of China, 2006, 22(1), 80-87
Consumer survey of foreigners and Koreans about Korean and Tha foods and restaurants 2006, 22(2), 122-130

Analysis of foreign customers evaluation of service performance for Korean traditional restaurants 2006,
22(5), 736-745

A study on the recognition, satisfaction, and revisit intentions of Japanese tourists based on traditional
Korean foods, 2007, 23(1), 156-164

. Standardization of the recipe for the large-scale production of Korean cooked rice varieties, 2008, 24(5), 580-592
12.

A study on the effects of service quality on customer satisfaction, revisiting intention, and word of
mouth communication regarding Korean hotel restaurants, 2008, 24(6), 780-787

. A survey of the preference for Korean kimchi by Spanish natives, 2008, 24(6), 871-875

Korean Journa of Food
Culture

Eal S S o

10.
. The preference of americans residing in the US for Korean traditional cookies, 2006, 21(4), 351-356
12.
13.

14.
15.
16.
17.

18.
10.
20.
21.

Recognition and preference to Korean traditional food of foreign visitors in Korea, 2000, 15(3), 215-223
The differences between Korean and Japanese ways of seasonings, 2004, 19(2) 223-238
Korean traditional food perception and cultural aspect of Korean mongolian housewives, 2005, 20(1), 35-43

A study on the satisfaction for the menu quality of Korean traditional food of Japanese tourists, 2005,
20(2), 283-291

A study on recognition and preference of Korean foods for foreigners in different nationality, 2005,
20(3), 367-373

Universalizing Korean food, 2005, 20(5), 499-507
A study of evaluation for service quality of Korean restaurant customers , 2005, 20(5), 538-547

Perceptiond trend and preference for Korean traditional holiday food of China-Korean in yanbian area
2006, 21(1), 1-7

Recognition and preference to Korean traditional food of Chinese a seoul residence 2006, 21(1)17-30
University students attitudes and interests for ethnic food, 2006, 21(5), 463-472

Content analysis of the new york times on Korean food from 1980 to 2005, 2007, 22(2), 289-298

A study on difference between the importance and performance of the role of food coordinator for the
globdlization of Korean food, 2007, 22(5), 544-555

A survey of the preference of the turk for Korean kimchi, 2007, 22(6), 690-695
The globdization of Korean cuisine through the brand chefs, 2007, 22(6), 682-689
Sensory evauation of Korean traditional foods for americans, 2007, 22(6), 801-807

Expectation and satisfaction of foreign customers visiting Korean restaurants located in USA, 2008,
23(2), 152-162

A survey of the perception of Korean kimchi by the Chinese in shandong province, 2008, 23(6), 693-704
Sensory evauation of dining staffs at UCLA for Korean foods, 2008, 23(6), 705-712
Globdization of Korean cuisine through the Korean food items promotion, 2008, 23(6), 729-736

Chinese customers perception of Korean foods and satisfaction and revisit intentions to Korean cuisine
restaurants, 2009, 24(2), 126-136

Journa of Foodservice
Management

o g M w

A study on the Korean restaurant's strategy through the survey of ethnic cuisine within the US market,
2001, 4(1), 125-147

A study on the importance and performance evauation of the visua element of the dining space at
Korean restaurant, 2001, 4(1), 265-288

A study on the management technique for Korean, 2001, 4(1), 313-330

A study on the analysis of satisfaction in service qualities of Korean restaurants,2001, 4(2), 53-71
Customer satisfaction analysis for Korean franchise restaurants, 2002, 5(1), 199-211

The study of service quality perception determinants on Korean restaurants, 2002, 5(3), 127-142

Korean J. Food Cookery Si. Vol. 25, No. 5 (2009)
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Table 1. Subject of journa (continued)

Journal name Title, Year, Volume(Number) Number of pages

7. Marketing strategy for Korean restaurants in florida, 2003, 6(2), 85-100

8. Case studies of Korean restaurant table coordination, 2004, 7(1), 193-215

9. Measuring service qudity of Korean restaurants using the DINESERV scale, 2004, 7(3), 7-5

10. Korean menu preference and buying behaviors on the Japanese residents in Korea2004, 7(3), 129-148
11. Qudity assessment of Korean restaurant cuisine, 2005, 8(2), 173-192

12. A study on the customer's preference and satisfaction of rice cake cafe menu, 2007, 10(1), 155-177

Journa of Foodservice

Management

13. A study on globalization of Korean restaurants, 2007, 10(2), 155-177

14. A study on the localization models development for the Korean restaurant , 2008, 11(1), 307-336

15. An analysis on Korean-style restaurant selection attributes in China, 2009. 12(1), 245-265

16. A study on reviditing, satisfaction and Korean restaurant selection of foreigners living in the Korea,

2009, 12(1), 293-313

1. A comparative study on service qudity of traditional Korean restaurants, 2002, 8(3), 57-72

2. A study for advancing into european market of Korean cuisine and the comparison between Korean
The Korean Journa of cuisine culture and european cuisine culture, 2003, 9(3), 88-101
Culinary Research 3. Pilot study on the positioning analysis of asian restaurants, 2004, 10(4), 67-83

4. A study on the menu quality evaluation of Korean restaurants in jeonju area for revitaization of han
brand, 2007, 13(3), 187-198

1. Study of the influence of satisfaction into the IPA of Chinese tourists on Korean food and service,
2005, 15(5), 169-182

2. A gudy on the service quality and service value of Korean restaurants on the foreign customer response,

Korean Journdl of 2007, 16(5), 185-200
Hospitality Administration o . .
3. Influences of globalization strategy factors of Korean food on country image, attitudes toward Korea and

product buying intention of Chinese and Japanese consumers, 2008, 17(3), 117-135
4. A gudy onthe gpplication of multiculturd cuisineto Korean food focused on western preferences, 2008, 17(4), 157-179

1. A study on the preference of Korean food and revisiting intention of tourists, 2005, 15(3), 247-256
Journa of the East Asian udy P ng Japanese S, 3)

Society of Dietary Life 2. Importance and satisfaction with the service of Korean restaurants for Japanese and Chinese students in
Korea, 2006, 16(6), 753-762

Survey on Korean food preference of college studentsin seoul -focused on side dishes-, 2006, 39(7), 707-713
Korean Journa of

Nutrition . Survey on Korean food preference of college students in seoul -focused on the staple food and snack-,
2006, 39(7), 699-706

NP

Korean Home Economics

Association 1. The perception and preference of americans residing in Korea traditional food, 2001, 39(6), 15-24

1. How knowledge and preference on Korean food influence the purchasing demand of Chinese residents
Korean Journd of Food in Korea, 2007, 24(3), 19-41

Marketibng Economics . , - . .
2. A study on the entering strategies of Korean traditional food in Chinese market, 2008, 125-152

The Journd of the Korean 1. A study of present circumstance of uniform design for Korean restaurant employees in hotels, 2005, 54(8),
Society of Costumes 101-112

1. A sudy of present circumstance of uniform design for Korean restaurant employees in hotels, 2004,
Journal of the Society of 54(8), 101-112

Clothing and Textiles 2. A study on wearing satisfaction and purchase about hanbok uniforms of Korean style food restaurants,
2005, 29(3), 462-469

=

Journal of Tourism Sciences Mesasuring efficiency of Korean franchise restaurant business: data envelopment analysis, 2006, 30(1), 295-315

A study on the improvement of Korean restaurants for Chinese tourists, 2003, 18(0), 79-98

A study on the correlative analysis of the price and value for customer satisfaction of Korean restaurants,
2003, 13(0), 81-%4

Journal of Tourism
Management Research

NP

Journa of International

and Area Studies 1. A study on mgor factors influenced on the preference of foreigner for Korean food, 2007, 11(3), 713-734

Journal of Korea Society 1. A case study on the color planning of the Korean restaurants expressed with Korean identity image,
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T2 AAE, d33 T3 Fe =4 TVIEE JAE9 A3, v=9 =54 WE&2A, A AA
2 A AR, E29E FEY AT A, k5 9% 715 E, HAE H2ZE 53 52 Al
S22l diZFg4E EEEAE A, el g 3} gk, gHAol tigk ml=RlEe) ARy, f=RlEY g
T4 14, HIRRE A, S5 9 A= 2 QUM% =529 AAS Bk, 9] VZEo|nh
w2 AZE, 23 a2 o= 9o, 4 AABIATY =2 FA= AT AR A, AT
ol o=l Brh, dBEFALY F= A4, 9 o A3t AT B, Ao EE 9 VS E,
YA, TE AP Mu2aFd, A AASE A AR, A AR|aFE, ghA o olm|A] 14, g
g 7|sxoltt. A AGEsEE A Y =i FAE 2 w5 B7h e wiy AS%, o] AlAIE ko]
9le] g AAES} V5%, WA AAe) 2w T BTz =R FAE BT AN2EL, @
B AW, ZAE oo F QA R 9B BB Ao fHABURL MFaA) AT TAMY, AT
o F4 WEE, ) AR AL B AAE B 9 wipEslelh sAAYsAT =R FAE B4 A
NEE, o] FAS U]l BT AH2ED W A A dATe) nANPY, T3 BB B4 W
7} ZAF] B4 AR, WA ABE, FEE] ] ER, AT wERoln. FolAollagssA e @
Table 2. Results of publication article analysis on year

Division Journd name 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 N(%)
Korean Journd of Food and 13
Cookery Science 1 i i 1 4 i 3 1 3 i (17.8)
Korean Journa of Food Culture 1 - - - 1 5 4 5 4 1 (228%8)
Journal of Foodservice 16
Management i 4 2 1 3 1 i 2 o2 (21.9)
The Korean Journa of Culinary i i 1 1 1 i i 1 i i 4
Research (5.5
Korefan. Journal of Hospitality i i i i i 1 i 1 2 ) 4
Administration (5.5
Journal of the East Asian Society i i i i i 1 1 ) ) ) 2
of Dietary Life 27
Korean Journd of Nutrition - - - - - - 2 - - - 2
Journal 27
of Registration / Korean Home Economics i 1 i i i i i ) ) ) 1
Journa of Association 1.9
Register Candidate Korean Journal of Food Marketing 2
Economics ) ’ ) ) ) ) ) ! ! ) (2.7)
The Journal of the Korean Society i i i 1 i i ) ) ) 1
of Costumes 14
Journal gf the Society of Clothing i i i i 1 1 i ) ) ) 2
and Textiles 2.7
Journal of Tourism Sciences - - - - - - 1 - - - ( 1%4)
Journa of Tourism Management i i i 5 i i i i i i 2
Research 1.4)
Journal of International and Area i i i i i i i 1 ) ) 1
Studies 14
Journal of Korea Society of Color i i i i 1 i i i i i 1
Studies (1.9
Total 2 5 3 5 12 9 n 12 1 3 IS
(100%)
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Table 3. Results of authors number anadysis on year

i

FE AAE =& A4 29oE FUske] 20099 A
7] 74A FES A7 AP AAE =2 g
=2 HE =2 SEsss] A7t 213 (28.8%) 2= 7}
2 Bgen, I tgSoE AAAFATVE 169(21.9%),
2 285 7t 13%H(17.8%) o2 UERRTH
A4, A= U s3] A" =& 19 T A=A
o] 5 EAN35IHEY I A= Table 33 2t Ak
TE O5 AR} 29 FF AATE 24HU(329%) 0. E2 Tt
o
<
=

ad}

7 @ol Yelgth o33 A= diRE ] #H =7
AT wo] Azle] f= w@Eoly 29 FF AA=E
e Fidte AS ¢ 57 Aok
AR, =2l g AAREY AYe gotrr] L3 F
AR e} 5 AAR FESH 24 3 Hi= Table 49}
2o F 7389 =8 FolA F ARk = 1867l
=, 9% A= 259 (13.4%)°)aL 28] ol FF AA
+ 163%(86.6%) 0= gHAlHHE A7) o] FoiFTh A
o7z Azke] 2L dstur) 1279(68.3%) o2 7}
2 Bokom I ggoRs A4 dFdo] 28%(15.1%),
kAl g o] 187(9.7%) ] 40 & urehgth ol#d Ay}

Number of author

Publication year Number of tota author
1person 2person 3person 4person 5person 6person
2000 - 2 - 1 - - 8(5.0)
2001 3 - 2 - - 1 15(9.3)
2002 1 2 - - - - 5(3.1)
2003 2 2 1 - - - 9(5.6)
2004 3 3 1 3 - - 24(14.9)
2005 6 3 - 1 - - 16(9.9)
2006 2 5 3 1 - - 25(15.5)
2007 5 - 4 2 - - 25(15.5)
2008 1 5 1 2 1 - 27(16.8)
2009 - 2 1 - - - 7(4.3)
Number of total paper 24(32.9) 24(32.9) 13(17.8) 10(13.7) 1(1.4) 1(1.4) 73(100%) 161(100%)
Table 4. Results of job analysis of authors
Job of authors ?or:lgelepg]r?)r (morleJrntlitw: Zm:?tLors) N(%)
University professor 19 m 130(67.4)
Research in laboratory - 28 28(14.5)
Part-time university lecturer - 4(2.1)
Masters course 3 7 10(5.2)
Doctoria course 2 17 19(9.8)
Others(CEO, company employee) 1 1 2(1.0)
N(%) 25(13.0 168(87.0) 193(100%)

Total N : 193, % :
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Table 5. Results of research subject content

Tl 0] A3 T s AT B aF B

=EEe] A7
Teble 67 2t} A
= AEsel wet ATt AHATR T
Al meh FHATe A
TEIAT FHATE APATYS 2AATE T
ittt AT 2ddTe AldT, 27018L
2 Tt
& 7399 == oA oiFEe ATVF 2ARITE 6l
H(83.6%)°] ol FoIH =T, ol#F A= g o] AA g
o} e ® Eoks ARAE Zopoll Latng AFAE
o] JEstelut A AHEshe AT S A
skl gle AeEw dddEn. dx=EEs 20059004
2007'A7HA] 33HCE ZARITE 7P "ol AARE 2l
=2 eyt

3) iAol M

B4 DY ATE oA W TR ) B uee 2
F= Tale 73 2Tk AT OgAE F2 9ol 21
H(30.0%), W=rlo] 20%H(28.6%0) 22 714 Hk=tl, <
29 Fol mFlo] Wkth EH A4 2 BRAL
Bos A7k BRI ol Foltu, F34 L By
A Fole QEI} FF FI4 L BYAo] FRE o] F

Research subject content 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 N(%)
Globdization of Korean food 1 - 1 - 1 - 2 - 9(12.3)
Preference of Korean food - - - - 3 5 3 1 - 14(19.2)
Recognition(residing) of Korean food 2 1 - - 2 2 3 - 3 - 13(17.8)
Satisfaction of Korean food - - 1 - - - 2 2 - - 5(6.8)
Korean restaurant localization - 2 - 1 - - - - - - 3(4.1)
Satisfaction of Korean restaurant - 1 - - - - 1 2 1 3 8(11.0)
Korean food menu in connection - - - - 4 2 - 1 1 - 8(11.0)
Service of Korean restaurant - 2 1 1 2 1 1 - 1 - 9(12.3)
Other - - - - 2 1 - 1 - - 4(5.5)

N(%) 3(41) 6(82) 3(41) 5(6.8) 10(13.7) 10(13.7) 12(16.4) 12(16.4) 9(12.3) 3(4.1) 73(100.0)

Total N : 73, % : 100.0

Table 6. Results of research method

Data collection Research method 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 N(%0)
Quantitative Experimental research - - - - 1 - - - 1 - 2(2.7)
research Investigatory research 3 3 2 4 6 9 13 11 7 3 61(83.6)
o Literature research - 3 - 1 - 1 - - - - 5(6.8)
g_:';;‘"e Case study ; - - . 2 - - 1 1 - 455
Basis theory - - 1 - - - - - - - 1(1.4)

Total 73(100.0)
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Table 7. Results of analysis on research object selection

Objects of research 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 N(%)
Japanese students in Korea and tourist - - - - 1 2 4 2 - - 9(12.3)
Chinese students in Korea and tourist - - - 1 - - 3 1 1 - 6(8.2)
Japanese and Chinese students in Korea - - - 1 - - - - 1 - 2(2.7)
Foreigner 2 1 - 2 3 3 4 2 4 3 24(32.9)
Korean Restaurant users 1 2 1 - 3 5 4 4 1 - 21(28.8)
Other - - - - 2 - - 1 2 - 5(6.8)
Nothing 2 1 1 - 1 - 1 - - 6(8.2)
Totd 73(100.0)
Table 8. Results of analysis methods on material
Andysis Method 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009  Tota(N)
Frequency analysis 2 5 2 5 7 9 13 10 8 3 64
Reliability andysis - 1 2 1 2 3 4 5 3 1 22
T-test - - 1 1 4 4 8 4 2 2 26
Factor analysis - 1 2 1 1 2 1 4 6 - 18
One way ANOVA - 1 - 4 5 7 3 5 1 - 26
X2 test - 1 - 2 2 4 2 1 - - 12
Regression anaysis - 1 2 - 2 1 3 3 4 1 17
Crosstabulation analysis - - - - - - - - 1 - 1
Correlation relationship analysis - - - - - - 1 2 2 - 5
Covariate analysis - - - - - - - 1 - - 1
Path andysis - - - - - - - 2 1 - 3
Cluster andysis - - - - - 1 1 - - - 2
Chi square 2 - - 1 1 - 3 - - - 7
IPA analysis - - - - - - 2 2 - 2 6
Other - - - - 1 - - 1 - - 2
Nothing - 1 1 1 2 1 - 2 1 - 9

- Materials were checked repeatedly when statistic methods, more than one, were applied.
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