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Abstract

This study intends to provide preliminary data for improving dining experience in the restaurants of Bamboo food village
and help draw up guidelines for the improvement of these dining venues by surveying customer perception and satisfaction
in 15-restaurants of the food village. The restaurants were surveyed mainly for satisfaction of the menu, especially, on the
signature dishes of Damyang, “ddeokgalbi” (grilled short rib balls) and “daetongbab”-the grilled short rib balls and bamboo
rice. The two dishes were more liked by people in the the 20- to 29-year age group with a score of 3.92 and 4.11,
respectively. Although the 30-49 age group showed the highest satisfaction score on the fixed price menu, there was no
statistically significant difference. The age group of 20-29 also showed the highest satisfaction on plating and table setting
with a score of 4.09 and 4.04, respectively, and there was significant difference among age groups in this regard (p<0.05).
All the age groups surveyed answered “time-honored taste” should be captured when working on menus, which suggests
it should be the first choice for the restaurants in the food village when they develop their menus. When it comes to the
restaurant environment, satisfaction on sanitary conditions was significantly different among the groups with a score of 4.21
given by 30-49 age group and 3.88 by the 50 and over group (p<0.05). In the category of service satisfaction, the two
aforementioned age groups again showed significant difference in catering to customer needs with a score of 3.99 and 3.63,
respectively (p<0.05), whereas welcoming customers and serving food was scored without statistical difference by age.
Being asked what needs to be done to strengthen competitive advantage of the restaurants, all the age groups answered
“taste” would matter the most while the 20 to 29 and 30 to 49 age groups picked “hygiene” and the 50 and over selected
“table setting and ambience” next, which was statistically different with a p value of <0.05. Regarding the competitive
advantage of the Korean restaurants in Damyang Bamboo food village, the first two younger groups (20 to 29 and 30 to
49) chose “table setting and ambience” and the eldest (50 and over) age group answered “location wise advantage,”
indicating significant difference by age. More than 80 percent of the people surveyed were willing to revisit the venues, which
suggests improving restaurant environment in Bamboo food village and offering customers a better experience are very
likely to build a image of culinary tourism for Damyang.

Key Words: Culinary tourism, time-honored taste, surveying customer perception and satisfaction, Damyang Bamboo
food village, restaurant environment
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<Table 2> General characteristics of participants

Division Classification N(%)
Male 136(43.9)
Gender Female 174(56.1)
20~29 114(36.8)
Age (Yr)  30~49 137(44.2)
>50 59(19.0)
Middle school 6( 2.0)
Education level High school 79(26.2)
>University 217(71.8)
Office worker 66(21.8)
Service 23( 7.6)
Oceupation Self-employed 69(20.2)
Specialized job 41(13.6)
House wife 31(10.3)
Others 72(23.8)
Apartment 204(68.2)
Townhouse 52(17.4)
House style 11 ce 25( 8.4)
Others 18( 6.0)
Seoul/Kyonggi 67(21.6)
Gwangju/Jeollado 158(51.0)
Residence area  Gyeongsangdo 45(14.5)
Daejeon/Chungchungdo 19( 6.1)
Others 21( 6.8)
<100 51(19.5)
Monthly income 100~199 70(26.8)
(10,000won)  200~299 46(17.6)
>300 94(36.0)
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<Table 3> Analysis on menu satisfaction Mean+SD
Age (Yr)
Division p-value
20~29 30~49 50
Tteokgalbi 3.92+0.99%1 3.91+0.98° 3.20+1.23° 0.005
Menu Daetongbap 4.11+0.76 3.89+0.97 3.72+0.87 0.048
Pork ribs 4.07+0.75 3.74+0.87 3.57+1.10 0.058
Set menus 3.88+0.95 4.20+0.78 3.76+1.03 0.161
Table setting Food styling 4.09+0.88° 4.00:£0.85% 3.63+0.83° 0.018

Table setting 4.04+0.86° 4.00:£0.84% 3.65+0.90° 0.038

Dscore range: 1~5

DabDifferent superscripts are significantly different in the same row at a:=0.05

**: 0=0.01, by Scheffe’s multiple range test
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<Table 4> Suggestions for the key points in developing menus

N (column%o)

L Age (Yr)
Division p-value
20~29 30~49 50
Literally feel traditional taste 52(46.4) 71(52.6) 23(46.9)
Supplied at a lower price 19(17.0) 15(11.1) 7(14.3)
Complementary foods fit the modern men 13(11.6) 26(19.3) 15(30.6) 0.013
Improve sanitary conditions 24(214) 17(12.6) 3( 6.1)
Etc. 4 3.6) 6( 4.4) 1( 2.0)
<Table 5> Satisfaction on the restaurant environment satisfaction on the restaurant environment Mean+SD
. Age (Yr)
Division p-value
20~29 30~49 50
Food 4.16£0.71° 421+0.79* 3.88+0.83" 0.019
San Table 4.16+0.83% 4.17+0.79° 3.76+0.86° 0.004
Cof:(l;itt?g]s Eating utensils 4.07+0.82% 4.11£0.81° 3.78+0.91° 0.033
Kitchen 4.03+0.83% 4.03+0.82% 3.71+0.78° 0.026
Toilets 3.82+0.83% 3.96+0.81* 3.64+0.92% 0.043
Greet our guests 3.89+0.85 3.92+0.93 3.67+0.95 0.195
Service Food serving 3.82+0.89 3.89+0.88 3.61+0.96 0.130
With a response to the needs of customers 3.77+£0.94® 3.99+0.89° 3.63+0.92° 0.028
o Interior atmosphere 3.95+0.88% 4.09+0.83" 3.62+0.91° 0.003
21““’% Outdoor atmosphere 3.89+0.81% 4.00+0.82° 3.68+0.90 0.048
. nfzcz Menu adequacy 3.9120.76" 3.830.90° 3.55£0.98 0.030
e Juknokwon of images and associations 3.78+0.95 3.77£0.94 3.53+0.86 0.201

Dscore range: 1~5

*Different superscripts are significantly different in the same row at a= 0.05

**: 0=0.01, by Scheffe’s multiple range test
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<Table 6> The biggest factor in selecting a restaurant

XIE Stlez - 333

N (column%)

. Age (Yr.)
Division p-value
20~29 30~49 50

Taste 56(50.9) 81(59.6) 43(86.0)
Table setting and atmosphere 18(16.4) 18(13.2) 4( 8.0)
Sanitary 20(18.2) 23(16.9) 2( 4.0 0.011
Nutrition 6( 5.5) 7( 5.1) 0( 0.0)
Etc. 10( 9.1) 7( 5.1) 1( 2.0)

<Table 7> Awareness of need to strengthen competitive advantage of Korean restaurants around Juknokwon = Mean+SD

. Age (Yr)
Division p-value
20~29 30~49 50
N Integrated mark 3.96£0.87" 4.10+0.80 3.74+0.95 0.045
(lf"mtﬁet‘“vegess Symbols 4.06+0.88° 4.02+0.77% 3.54+0.86 0.001
or im‘z ‘;Zfe o Signs 4.13+0.82 4.14+0.74 3.96+0.74 0359
imagges Integrated menu 3.59£0.97° 3.93+0.91° 3.69+0.85% 0.016
Efficacy dashboard 3.89+0.83 4.43+3.43 4.16£0.82 0.226
Korean restaurant on images competitiveness degree 3.71+0.80% 3.53+0.82% 3.26+0.90° 0.005

Dscore range: 1~5

DabDyjifferent superscripts are significantly different in the same row at o= 0.05

**: 0=0.01 ,by Scheffe’s multiple range test

<Table 8> Awareness of competitive advantage of Korean restaurants around Juknokwon

N (column%o)

Age (Yr)
Division p-value
20~29 30~49 50
Menu 16(14.7) 38(29.0) 9(16.4)
Table setting and atmosphere 40(36.7) 41(31.3) 12(21.8)
Visit re?s.taurant Service 19(17.4) 12( 9.2) 12(21.8) 0,008
competitiveness Price 14(12.8) 12( 9.2) 3( 5.5
Area 14(12.8) 20(15.3) 18(32.7)
None 6( 5.5) 8( 6.1) 4( 7.3)
Restaurants willing to Yes 92(83.6) 113(82.5) 43(86.0)
re-visit the around No 11(10.0) 14(10.2) 6(12.0) 0.750
Juknokwon Do not know 7( 6.4) 10( 7.3) 1( 2.0)
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