The Korean Journal of Culinary Research 154
Vol. 21, No. 2, pp. 154~170(2015)

SIESAID| OINTO} JISE & AHIHS0| gt 0172
- FFNS FHlO= -
e =20 A
AFhea 914 2] o

A Study on Consumer Awareness, Preference, and
Consumption Behavior Regarding Local Food
- Focusing on Gyeongju Area -

Sun-Ok Jang' - Iee-Shik Woo
Dept. of Food Service Management and Culinary, Gyeongu University'

Abstract

In this study, the real state of local foods was examined targeting Gyeongju citizens to help in developing
distinguishing foods and to promote cultural to excellence of local foods widely. Ultimately, this study aims
to promote cultural excellence of Gyeongju's local foods widely by examining the kinds of local foods in
Gyeonggju area. In addition, current study was conducted to provide basic data of local foods which inherit
and develop our precious assets, in order to keep up with the Korean Wave as well as globalization. For this
study, a survey was performed with the 274 sample of local food consumers, and analyzed the data using des-
criptive, cross tabulation analysis, and #test. Results shown that Janchi guksu(banquet noodles) and Jeonbok
juk(abalone rice porridge) obtained the highest awareness and preference when awareness and preference of
Gyeongju local foods were analyzed depending on the marital status. Significant implication in the study is
that there is a need to develop and promote local foods and open local food restaurants for local residents.
More discussion and limitations are suggested.
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{Table 1> General characteristics of the subjects

Variable Group N (%)
Gender 127 46.4
Gender
Female 147 53.6
20> 56 20.4
21~30 63 23.0
Age 31~40 37 13.5
41~50 66 24.1
50< 52 19.0
Unmarried> 125 45.6
Marital status
Married 149 54.4
High school 102 37.2
College 56 20.4
Education
University 95 34.7
Graduate school < 21 7.7
Office worker 28 10.2
Specialty - technical work 25 9.1
Public servant 21 7.7
Occupation Student 83 30.3
Self-management 31 11.3
Sales - service industry 62 22.6
Others 24 8.8
100,000 won> 43 15.7
101,000~200,000 won 80 29.2
Monthly income 201,000~300,000 won 70 25.5
301,000~400,000 won 36 13.1
401,000 won< 45 16.4
5 year> 43 15.7
5~10 year 31 113
Duration of dwelling(Yr) 11~15 year 38 13.9
16~20 year 63 23.0
2] year< 99 36.1

Total 274 100
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{Table 2> Result of t-test for the awareness of local food by marital status
Marital status
Item Total T-value p-value
Unmarried Married

Gondalbi-bibimbab 2.89+1.18 3.54+1.09 3.25+1.18 —4.681 0.000
Gondeure-bab 3.34+1.14 3.85+0.95 3.61+1.07 —3.968 0.000
Deatong-bab 3.07+1.11 3.48+0.99 3.29+1.06 —3.158 0.002
Kimchibab-guck 3.12+1.22 3.97+0.94 3.58+1.52 —6.411 0.000
Kongnamul-juk 3.14+1.29 3.95+0.86 3.58+1.15 —6.031 0.000
Sireagi-bab 3.45+1.06 3.96+0.95 3.73+1.03 —4.174 0.000
Junbok-juk 4.17+0.91 4.47+0.78 4.3340.85 —2915 0.004
Hobakbumbuk 3.10+1.29 3.94+0.87 3.56+1.16 —6.222 0.000
Janchiguksu 4.46+0.84 4.57+0.71 4.52+0.77 —1.225 0.222
Yukgaejang 4.26+0.91 4.32+0.82 4.30+0.86 —0.555 0.579
Gajami-mieuck-guck 3.05+1.32 4.10+0.89 3.62+1.22 —7.588 0.000
Chuuh-tang 4.1840.87 4.18+0.86 4.1840.87 0.027 0.979
Godeonguh-sireagi-guck 3.18+1.24 3.5741.13 3.39+41.19 —2.734 0.007
Sagodi-tang 3.17£1.31 3.89+0.98 3.56+1.19 —5.071 0.000
Sireagi-guck 4.06+0.97 4.28+0.79 4.18+0.88 —2.028 0.044
Chamgajami-jorim 3.68+1.15 4.07£0.79 3.89+0.98 —3.133 0.002
Jang-tteok 2.84+1.25 3.50+1.03 3.20+1.18 —4.694 0.000
Mojabab-muchim 2.66+1.28 3.524+0.95 3.13+1.19 —6.204 0.000
Kongyip-jangajji 3.57+1.12 3.97+0.91 3.78+1.03 —3.195 0.002
Gondalbi-janajji 2.75+1.26 3.55+1.00 3.19+1.89 —5.752 0.000
Mijuguri-hoemuchim 2.78+1.34 3.79+1.12 3.33+1.32 —6.728 0.000
Dolnamul-mulkimchi 3.06+1.29 3.76£1.00 3.44+1.19 —4.918 0.000
Dorumuk-jorim 3.38+1.20 3.83+0.92 3.62+1.08 —3.359 0.001
tot-muchim 3.21£1.29 3.80£1.00 3.53+1.18 —4.173 0.000
Kongyip-mulkimchi 2.60+1.16 3.43+1.09 3.05+1.19 —6.079 0.000
duchi-hoe 2.66+1.23 3.59+1.20 3.17+1.30 —6.272 0.000
Pipeon 1.98+1.00 2.76+1.28 2.40+1.22 —5.695 0.000
Kongnamul-heajangguck 3.90+1.07 4.25+0.82 4.09+0.96 —2.992 0.003

* p<0.05, **p<0.01, ***p<0.001.

Mean+S.D.
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{Table 3> Result of t-test for the preference of local food by marital status
Marital status
Item Total T-value p-value
Unmarried Married

Gondalbi-bibimbab 3.20+0.94 3.99+0.76 3.63+£0.93 —7.501 0.000
Gondeure-bab 3.35+1.05 4.08+0.79 3.75+0.99 —6.383 0.000
Deatong-bab 3.4440.90 3.90+0.90 3.67+0.93 —4.583 0.000
Kimchibab-guck 3.39+0.83 3.71+£0.92 3.57+0.89 —3.020 0.003
Kongnamul-juk 3.28+0.84 3.69+0.83 3.50+0.86 —4.064 0.000
Sireagi-bab 3.28+0.89 3.85+0.96 3.59+0.97 —5.058 0.000
Junbok-juk 4.00+0.93 4.40+0.80 4.2240.89 —3.724 0.000
Hobakbumbuk 3.40+0.86 3.77+0.90 3.60+0.90 —3.484 0.001
Janchiguksu 4.17+0.93 4.17+0.85 4.17+0.89 0.002 0.998
Yukgaejang 4.14+0.85 4.05+0.88 4.09+0.86 0.787 0432
Gajami-mieuck-guck 3.16+0.98 3.70£1.10 3.45+1.08 —4.280 0.000
Chuuh-tang 3.73+1.21 4.05+0.98 3.90+1.10 —2.369 0.019
Godeonguh-sireagi-guck 3.31+1.04 3.64+1.01 3.49+1.04 —2.672 0.008
Sagodi-tang 3.15+1.00 5.024+6.73 4.17+£5.09 —3.345 0.001
Sireagi-guck 3.67+0.95 4.11+0.82 3.91+0.91 —4.089 0.000
Chamgajami-jorim 3.46+1.07 4.01+0.93 3.76£1.03 —4.433 0.000
Jang-tteok 3.25+0.84 3.50+0.91 3.38+0.89 —2.347 0.020
Mojabab-muchim 3.10+0.88 3.62+0.96 3.38+0.96 —4.670 0.000
Kongyip-jangajji 3.62+1.00 3.87+0.96 3.75+0.98 —2.027 0.044
Gondalbi-janajji 3.07+0.93 3.77+1.03 3.45+1.04 —5.837 0.000
Mijuguri-hoemuchim 3.20+0.94 3.75+1.05 3.50+1.04 —4.592 0.000
Dolnamul-mulkimchi 3.26+0.91 3.57£1.15 3.43+1.05 —2.535 0.012
Dorumuk-jorim 3.35+0.98 4.02+0.95 3.72+1.02 —5.695 0.000
tot-muchim 3.24+0.93 3.99+0.94 3.64+1.01 —6.650 0.000
Kongyip-mulkimchi 3.14+0.92 3.56+1.01 3.37+0.99 —3.600 0.000
duchi-hoe 3.04+0.79 3.36+1.12 3.21£0.99 —2.737 0.007
Pipeon 2.86+0.74 3.08+1.01 2.98+0.90 —2.039 0.042
Kongnamul-heajangguck 3.78+1.01 4.1940.87 4.01+0.96 —3.567 0.000

* p<0.05, **p<0.01, ***<0.001.

Mean+S.D.
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{Table 4> Result of ttest for the importance on popularization of local food by marital status
Marital status
Item Total T-value  p-value
Unmarried Married

Improvement to cooking method 3524090  4.09+0.84  3.824091 —5.426  0.000
Learning traditional cooking method 3.80+0.72  4.05£0.77  3.93+0.74 —2.799  0.006
Standardization and simplification of cooking method 3.55£0.88  4.05£0.71  3.82£0.83 —5.042  0.000
Transforming cooking method to new generation’ appetite 3.7240.92  4.09+0.82  3.92+0.88 —3.544  0.000
Open and spread local food restaurants 3.6740.86  3.9240.85 3.80+0.86 —2.317  0.021
Designation and management of local food restaurants 3.74£0.88  3.77£0.86  3.76£0.87 —0.201  0.841
Education to local food 3.68£0.94  3.90+0.80  3.80£0.87 —2.085  0.038
Hygiene of local food restaurants 4224096 4544071 439085 —3.167  0.002
Active marketing 3.8241.03  4.06+0.75 3.95£0.89 —2215 0.028

* p<0.05, **p<0.01, ***p<0.001.
Mean+£S.D.

{Table 5> Result of #-test for the satisfaction with popularization of local food by marital

status

Marital status

Item Total T-value p-value
Unmarried ~ Married
Improvement to cooking method 3.1980.61 350084  336+0.76  —3.548  0.000
Learning traditional cooking method 3.1840.64  3.5240.83  3.37+0.77 —3.807  0.000
Standardization and simplification of cooking method 3224071 3458084 3344079 —2486 0.014
Transforming cooking method to new generation’ appetite 3.10+0.77  3.23+0.84  3.18+0.81 —1.332 0.184
Open and spread local food restaurants 3.10£0.73  33440.86  3.2320.81 —2416 0.016
Designation and management of local food restaurants 3.16+0.87  3.1940.76  3.18+0.81 —0.353  0.725
Education to local food 3.18+091  3.23+0.77 3214083 —0.583  0.561
Hygiene of local food restaurants 331+0.87 3344081  3.32+0.84 —0.231 0.817
Active marketing 3304093  326+0.69  3.27+0.81 0.501  0.617
* p<0.05, **p<0.01, ***p<0.001.
Mean£S.D.
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{Table 6> Result of t-test for the importance on quality of local food by marital status

Marital status

Item Total T-value p-value
Unmarried Married

Taste 4.25+0.83 4.61+0.65 4.44+0.76 3.963 0.000
Quantity 3.86+0.81 3.94+0.76 3.90+0.78 —0.795 0.427
Price 4.10+0.83 4.27+0.68 4.19+0.76 —1.889 0.060
Sanitation 4.43+0.83 4.65+0.64 4.55+0.74 —2.422 0.016
Seasoning 4.01+0.86 4.45+0.67 4.25+0.79 —4.681 0.000
Freshness 4.1440.95 4.56+0.65 4.3740.83 —4.123 0.000
Diversity 3.78+0.89 3.93+0.81 3.86+0.85 —1.459 0.146
Using synthetic seasoning 3.79+0.96 4.01+0.85 3.91+0.91 —1.997 0.047
Traditionality 3.91+0.90 4.10+0.81 4.01+0.86 —1.825 0.069
Cooking method 3.87+0.88 4.11£0.92 4.00+0.91 —2.164 0.031

* p<0.05, **p<0.01, ***p<0.001.

Mean+S.D.
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{Table 7> Result of t-test for the performance on quality of local food restaurants by marital status

Marital status

Item Total T-value p-value
Unmarried Married

Taste 3.03+0.63 3.63+1.00 3.36+0.90 —6.001 0.000
Quantity 3.06+0.72 3.45+0.76 3.2740.76 —4.327 0.000
Price 2.9140.83 3.28+0.87 3.11+0.87 —3.525 0.000
Sanitation 2.91+0.63 3.06+1.01 2.99+0.86 —1.425 0.155
Seasoning 2.90+0.70 3.25+0.96 3.09+0.87 —3.413 0.001
Freshness 3.2140.71 3.60+0.95 3.42+0.87 —3.872 0.000
Diversity 3.00+0.73 3.13+1.00 3.07+0.89 —1.250 0.213
Using synthetic seasoning 2.93+0.82 3.06+0.89 3.00+0.86 —1.264 0.207
Traditionality 3.02+0.73 3.13+0.94 3.08+0.85 —1.002 0.317
Cooking method 2.95+0.79 3.22+0.93 3.10£0.88 —2.593 0.010

* p<0.05, **p<0.01, ***p<0.001.
Mean+S.D.
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{Table 8> Result of Chi-square for the consumption behavior by marital status N(%)
Ttem Marital status Total 213-
Unmarried Married value-
Don’t like 7(5.6) 5(3.4) 12(4.4)
Good taste 34(27.2) 9(6.0) 43(15.7)
Plentiful nutrition 18(14.4) 25(16.8) 43(15.7)
Reason to like local Its own traditional food 20(16.0) 53(35.6) 73(26.6)  x*=50.382
food Have ancestral wisdom 1(0.8) 16(10.7) 17(6.2) =0.000
Familiar taste 37(29.6) 24(16.1) 61(22.3)
Unusual cooking method 1(0.8) 0(0.0) 1(0.4)
Health food 7(5.6) 17(11.4) 24(8.8)
Media(TV, newspaper, etc) 42(33.6) 41(27.5) 83(30.3)
Internet 19(15.2) 12(8.1) 31(11.3)
School, private educational institute 7(5.6) 7(4.7) 14(5.1)
Route to know local Document, book 6(4.8) 8(5.4) 14(5.1) 17-26.964
Grandmother 14(11.2) 4(2.7) 18(6.6)
food Mother 1080)  40268)  sosz) P00
Mother-in-low 4(3.2) 3(2.0) 7(2.6)
Family or relatives 18(14.4) 22(14.8) 40(14.6)
Other 5(4.0) 12(8.1) 17(6.2)
Indifferent 22(17.6) 16(10.7) 38(13.9)
The access to the reduced opportunity 65(52.0) 50(33.6) 115(42.0)
Reason to decrease That not totaste 23(18.4) 19(12.8) 42(153)  2*=36.020
eating local food Don’t know cooking method 3(24) 28(18.8) 31(11.3) =0.000
Long cooking time 12(9.6) 28(18.8) 40(14.6)
Other 0(0.0) 8(5.4) 8(2.9)
Reasons why local No reason to succeed and develop them 4(3.2) 3(2.0) 7(2.6)
foods should be suc- For tradition 19(15.2) 14(9.4) 33(12.0) 2720.201
Succeeded as food culture 52(41.6) 83(55.7) 135(49.3)
ceeded and devel- g, o taste 11(8.8) 29(19.5) 400146) * ~0.000
oped Good nutrition 39(31.2) 20(13.4) 59(21.5)
Cooking method 17(13.6) 19(12.8) 36(13.1)
Taste 67(53.6) 56(37.6) 123(44.9)
Global food to de- Nutrition 21(16.8) 21(14.1) 42(15.3)
velop a matter of Price 2(1.6) 11(7.4) 13(47)  27=19.948
Hygiene 10(8.0) 30(20.1) 40(14.6) p=0.006
consequence Storage 4(32) 10(6.7) 14(5.1)
Packing 2(1.6) 0(0.0) 2(0.7)
Others 2(1.6) 2(1.3) 4(1.5)
Reenact traditional taste 21(16.8) 53(35.6) 74(27.0)
Simplify cooking method 24(19.2) 14(9.4) 74(13.9)
A requirement for  Lower price 11(8.8) 14(9.4) 25(9.1)  2’=21.008
the popularization ~ Conform scientific excellence 11(8.8) 21(14.1) 32(11.7) p=0.001
Hold an event relatedto food 43(34.4) 29(19.5) 72(26.3)
Induce appetite from childhood 15(12.0) 18(12.1) 33(12.0)
Taste 74(59.2) 52(34.9) 126(46.0)
Important factor to Nl?trition 18(14.4) 22(14.8) 40(14.6) 12228274
Price 12(9.6) 9(6.0) 21(7.7)
select local food £ 4 hygiene 1080) 180121y 28(102) P00
Health 11(8.8) 48(32.2) 59(21.5)
Total 125(100.0)  149(100.0)  274(100.0)
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