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ABSTRACT

Objectives: This study was conducted to identify factors that influence the consumption
of temple food and to find systematic methods improving the popularization of temple
food.

Methods: A self-administered questionnaire was applied to 304 temple food restaurant
visitors, including 232 local and 72 foreign individuals. The questionnaire was designed
to investigate recognition, consumption, preference and popularization of temple food
among restaurant visitors.

Results: The study population consisted of 30.6% men, 69.4% women. 76.3% were
Korean while 23.7% were foreigners. The responses on their impression on temple food
contained the words, “vegetarian” (4.64), “plain and familiar” (4.19), and “good for
dieting” (4.16). The most commont reason to favor temple food was its “mild taste”
(63.0%) in the local group while foreigners preferred it because it is “good for health”
(35.8%). The preferred kind of side dish of the local group was roasted dish (4.40),
stir-fried dish (4.39), blanched vegetables (4.36), and food boiled with sauce (4.23);
foreigner’s high preference was for stir-fried (4.67), Jangachi (4.63), food boiled with
sauce (4.56), and Buggak (4.55).. Most respondents thought that it is necessary to
maintain the traditional form of temple food. While 43.5 percent of Koreans responded
that “the five pungent vegetables” could be allowed, 62.8 percent of foreign respondents
said it is permissible.

Conclusions: A systematic approach to improve the temple food that reflects both
foreign and local preference while maintaining its originality is necessary for its
globalization. Furthermore, restaurants specialized in temple food should be expanded
and promoted through effective marketing strategies that would make the cuisine easily
accessible and spread throughout the world.
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Table 1. General characteristics of the study subjects

Variables Characteristics Total
Gender Moale 93 (30.6)"
Female 211 (69.4)
Age (yearn) 20~29 32(10.5)
30~39 94 (30.9)
40~49 79 (26.0)
50~59 68 (22.4)
>60 31(10.2)
Nationality Korean 232 (76.3)
Foreigner 72 (23.7)
Occupation Office job 49 (16.1)
Own private business 26 ( 8.6)
Specialized job 104 (34.2)
Sales and service job 22( 7.2
Manufacturing job 6( 20
Housewife 42 (13.8)
Student 18( 5.9)
Other 37 (12.2)
Religion Buddhist 125 (41.1)
Catholic 43 (14.1)
Christian 58 (19.1)
Other 21 ( 6.9)
Atheist 57 (18.8)
1) N (%)
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Table 2. The difference in perception of tfemple food according to the nationality

Variables Total Korean Foreigner t-value
Vegetarian diet 4,64 £0.56" 4,58 +0.58 4,82 +0.48 =3.17%*
Friendliness 4.19+0.85 4,12+0.86 4,42 +0.75 —2.62%*
Innate taste 4.14+0.97 4,09+ 1.00 4.32+0.85 -1.76
Nutrient deficiency 256+ 1.22 2.43+1.05 3.00£1.57 —3.55%**
Asceticism food 3.99 £0.90 4,06+0.85 3.75+1.02 2.68%**
Helping freatment 3.91+0.98 4,05+0.88 3.49+1.16 4, 36%%*
Seasonal 4.13+0.87 414+0.84 410£0.97 0.347
Diet 4161091 4,07 £0.90 4,44 +0.85 =3.12%*
Hard to maoke 2.84+1.11 2.72+1.03 3.19+1.25 -3.20%*
Popularization 3.40+0.91 3.43+0.90 3.29+0.94 1.14
1) Mean £ SD
*: p < 0.01, ***: p < 0.001
Table 3. The difference intake of temple food according to the nationality
Variables Total Korean Foreigner x?
Way of Family, relative 36(11.8)" 25(10.8) 11(15.3) 36.62%**
awareness Friend, colleague 95(31.3) 62 (26.7) 33 (45.8)
Buddhist monk 79 (26.0) 71 (30.6) 8(11.1)
Media 71 (23.4) 64 (27.6) 7(9.7)
Other 23( 7.6) 10( 4.3) 13(18.1)
Eating frequency Under 3times a year 133 (43.8) 95 (40.9) 38 (52.8) 26,95%#*
Over 3times a year 66 (21.7) 58 (25.0) 8(11.1)
Over 1time a month 39 (12.8) 35(15.1) 4( 5.6)
Over 1time a week 19( 3.9 17( 7.3) 2(28)
Over 1time a day 22 ( 4.2) 16 ( 6.9) 6( 8.3)
Other 25( 8.2) 11(4.7) 14(19.4)
Eating place Temple 90 (29.6) 74 (31.9) 16 (22.2) 7.1 7%
Restaurant 175 (567.6) 124 (53.4) 51(70.8)
House 39(12.8) 34 (14.7) 5(6.9)
Preference of temple Strongly disagree 4(1.3) 1(0.4) 3( 4.2 6.91
food Disagree 18( 5.9 14 ( 6.0) 4( 5.6)
Neutral 75 (24.7) 57 (24.6) 18 (25.0)
Agree 123 (40.5) 98 (42.2) 25 (34.7)
Strongly agree 84 (27.6) 62 (26.7) 22 (30.6)
Reason for preference  Light taste 154 (55.4) 133 (63.0) 21(31.3) 70.34%**
Helpful to improve health 76 (27.3) 52 (24.6) 24 (35.8)
Religious reason 2(0.7) 2109 0( 0.0
Vegetarian diet 18( 6.5) 0( 0.0 18 (26.9)
Other 28 (10.1) 24 (11.5) 4( 6.0)
Reason for distaste Nutrient deficiency 2( 4.4 1(3.3) 1(6.7) 9.27*
Limitation of diversity 3(6.7) 3(10.0) 0( 0.0
Prefer meat 25 (55.6) 17 (56.7) 8 (63.3)
Unsavory 9 (20.0) 3(10.0) 6 (40.0)
Other 6(13.3) 6(20.0) 0( 0.0
Strength of temple no artificial seasoning used 161 (59.6) 132 (56.9) 29 (41.4) 21.34%**
food no animal fat used 33(10.9) 17( 7.3) 16 (22.9)
Seasonal/lnnate taste of ingredients 90 (29.8) 72 (31.0) 18 (25.7)
Efficiency of using ingredients 8( 2.6) 4(1.7) 4( 5.7)
Proper amount 9( 3.0 7( 3.0 2( 29
Other 1(0.3) 0( 0.0 1(1.4)
1) N (%)

* p < 0.05 **: p<0.01, *#*+ p< 0,001
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Table 4. Experience and preference per menu of temple food according to the nationality

Experience

Preference

Category  Class Menu - 1 . tvalue
Korean Foreigner Korean Foreigner
Main Rice Ogokbap 175(75.4)  30(66.7)7  1.41 439+0.72 423+£0.777 1.08
dish Rice with thistle 152 (65.5) 28 (62.2) 722 423+0.82 4.14+059 0.67
Wild vegetable Bibimbap 162 (69.8) 29(64.4) 305 439+068 4211068 1.31
Steamed rice Wrapped in a lotus leaf 210 (90.5) 35(77.8) 554 426t082 429+086 -0.19
fotal - - 431+£055 419+£052 098
Porridge Pine nut poridge-Sesame poridge 169 (72.8) 35(77.8) 145 425085 431x080 -0.42
Songyeon poridge 176 (75.4) 32(71.1) 203 413+£086 4.00£080 0.76
Sweet potato poridge 98 (42.2) 32(71.1) 857 3.85+0.88 4.341£0.65 -2.94%**
fotal - - 406+0.73 415+061 -0.63
Noodles,  Pofato noodle 90 (38.8) 30(66.7) 7.77 397+0.80 4.40+0.62 -2.71%%*
dumpling  Clear soybean soup noodle 110 (47.4) 34 (75.6) 8.06** 4.03+0.72 4411066 -2.77%**
Temple naengmyeon 126 (54.3) 34(758) 1.06 414+083 426+0.75 -0.78
Dumpling (mushroom, pumipkin) 195 (84.1) 37(82.5) 1.65 432£0.73 4.46x061 -1.10
fotal - - 408 +£059 4.43+£0.49 -287%x*
Soup Soup Geondae bean paste soup 191 (82.3) 33(73.3) 5.64 3.94+1.22 4.39+0.70 -2.99%**
Sarcodon aspratus radish soup 108 (46.6) 23(51.1) 675 412£087 461058 -256%*
Sarcodon aspratus radish soup 107 (46.1) 21(46.7) 3.84 430081 4671058 -247**
Taro soup 120 (56.7) 26 (57.8) 12.74* 408 £0.99 4651069 -—2.79%**
Muhwidae perilla seeds soup 137 (59.1) 26(67.8) 1.21 434+084 450+£0.65 -0.91
fotal - - 413+£0.68 4.61£0.44 299
Side Seasoned  Seasoned butterbur 150 (64.7) 24(53.3) 2.21 433+0.75 429+062 0.26
dishes  vegetables Seasoned leftuce 158 (68.1) 22(48.9) 329 425090 441059 -.079
Seasoned fragrant edible wild aster 181 (78.0) 25(55.6) 0.73 4.45+t065 456+058 -0.82
Seasoned radish 163 (70.3) 28 (62.2) 1.51 426+0.78 443+£069 -1.04
Dodeok salad 178 (76.7) 32(71.1) 093 440+£0.79 4.47+067 -0.47
Vegetable salad 184 (79.3) 35(77.8) 194 448%0.72 4.43+078 0.37
fotal - - 436+055 4.46+038 -1.02
Food boiled Boiled down tofu 163 (70.3) 34 (75.6) 9.02* 425+0.81 459+0.70 -2.30**
down in Boiled down burdock 167 (72.0) 31(68.9 374 420+0.78 4.48+0.63 -1.93*
sauce Boiled down lotus root 177 (76.3) 33(73.3) 3.64 425+0.76 452+062 -1.91*
fotal - - 423+0.70 4.56+£0.62 —2.24%xx*
Griled Grilled dioscoreaceae 152 (65.5) 27 (60.0) 070 4.38*+0.78 4.37+0.74 0.07
dishes Griled deodeok root 171 (73.7) 27 (60.0) 0.51 4441072 4521064 -0.50
Grilled mushroom 166 (71.6) 37(82.2) 432 444+£072 459+£069 -1.20
fotal - - 4401062 4.48+067 -0.58
Jeon Mung bean jeon 190 (81.9) 37(822) 198 431+068 443+069 -1.00
Bean jeon 154 (66.4) 35(77.8) 223 424+078 4.43+£066 -1.32
Lotus root jeon 181 (78.0) 37(822) 245 428+£081 449+069 -1.44
Jangtteok 193(83.2) 35(77.8) 10.30** 4.00+0.95 4.54+0.66 -3.23%**
Mushroom Jjon 165 (70.3) 33(73.3) 5671 4321072 4521076 -1.44
fotal - - 422+060 4.43+055 -1.75*
Fried dishes  Mushrooms gangjeong 179(77.2) 30(66.7) 519 435+082 453+057 -1.54
Mushroom chilbbochae 124 (53.4) 31(68.9) 10.12%* 428+0.76 4.741+045 —4.37%**
Sweet and sour mushrooms 145 (62.5) 28(62.2) 505 443£0.78 461050 -1.5]
Stir-fied glass Noodles and acom jelly 133 (57.3) 31(68.9) 205 432+074 452+062 -1.39
fotal - - 4.39+0.61 4.67+031 -3.05%**
Buggak Seaweed buggaok 169 (72.8) 28 (62.2) 6.86 4.24+084 457+070 -1.97%*
Gajuk buggak 134 (57.8) 29 (64.4) 612  423+£0.89 4.66+061 -3.08%**
Potato-sweet potato buggaok 164 (70.7) 23 (61.7) 10.22** 432+0.75 4.48+0.90 -0.91
fotal - - 428 £0.69 455061 -1.72%
Jangachi  gajuk jangachi 130 (56.0) 26(57.8 7.43 405090 454+058 -2.63%**
Perilla leaf jangachi 154 (66.4) 30(66.7) 9.38* 4.32+£0.75 453+£0.73 -1.45
Plum jangachi 148 (63.8) 28 (62.2) 200 422+086 4.43*+0.74 -1.22
Chinese pepper jangachi 136 (58.6) 25(55.6) 471 418095 4.60+£0.58 —2.94%**
fotal - - 416+£0.68 4.63+£0.37 -—4.54%xx*
Kimchi  Kimchi Chinese cabbage kimchi 188 (81.0) 35(77.8) 724 420+£085 440+0.81 -1.31
Young radish kimchi 1562 (65.5) 36(80.0) 8.50* 4.39+068 453+085 -1.05
Chonggak kimchi 147 (63.4) 35(77.8) 7.17 440£0.70 451+085 -0.82
Dongchimi kimchi 192 (82.8) 36(80.00 492 458+063 456+074 0.19
fotal - - 442+058 454+£061 -1.06
1) N (%)
2) Mean £SD

* p < 0.05 **: p<0.01, *** p<0.00]
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Variables Total Korean Foreigner 1>
Popularization Necessary 250 (90.9) 219 (94.4) 31 (72.1)"
Unnecessary 15( 5.9) 7( 3.0 8(18.6) 22.64%**
Unknown 10( 3.9) 6( 2.6) 4( 9.3)
Transforming of temple  Criginal 89 (32.4) 69 (29.7) 20 (46.5)
food a bit of fransforming 167 (60.7) 148 (63.8) 19 (44.2) 5.87*
Alot of fransforming 19( 6.9) 15( 6.5) 4( 9.3)
Using ohsinchae? Acceptable 128 (46.9) 101 (43.9) 27 (62.8) 5.47%
Unacceptable 147 (53.5) 131 (56.5) 16(37.2)
Diversity of ingredients ~ Acceptable 210(76.4) 188 (81.0) 22 (51.2) 17.93%%x
Unacceptable 65 (23.6) 44 (19.0) 21 (48.8)
Diversity of cooking Acceptable 115(41.8) 104 (44.8) 11 (25.6) 5,50
Unacceptable 160 (568.2) 128 (65.2) 32(74.4)
Diversity of sauces used Acceptable 64 (23.3) 59 (25.4) 5(11.6) 3.87%
Unacceptable 211 (76.7) 173 (74.6) 38 (88.4)
Priority temple food Rice 47 (17.1) 44 (19.0) 3(7.0
menu to spread Sidedish 135 (49.1) 112 (48.3) 23 (53.5)
Sauces 25( 9.1) 22( 9.9) 3(7.0 14.33%%
Vegetable and Seaweed chips 38(13.8) 30(12.9) 8 (18.6)
Kimchi 23 ( 8.4) 21 ( 9.1) 2(4.7)
Rice cake and snacks 7( 2.5 3( 1.3 4( 9.3)
Efficient method for Expansion of temple food specialty stores 104 (38.4) 93 (40.1) 11(28.2)
globailization of Develop and supply of faste (not clear) 55 (20.3) 50 (21.6) 5(12.8)
temple food Marketing and promotion 37 (13.7) 26(11.2) 11 (28.2)
Popularization of taste 34 (12.5) 30(12.9) 4(10.3) 29.42%%%*
Succession and development of temple food 28 (10.3) 26(11.2) 2(5.1)
Expansion of educational institutions 7( 2.6) 2( 09 5(12.8)
Easiness of material purchase 6( 22 5( 22 1( 2.6)
1) N (%)

2) Five vegetables forbidden in Buddhism; garlics, green onions, chives, wild rocambols, and Chinese squills.

* p <005 **: p<0.01, *** p < 0,001
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