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2 AN aEAe oaud AusEde 29 Jhe RGeS A
A A ARIEE AFste As KT B2 gAES AuaFdeldt &
Aol $agha waste] Ajele] e AwAQl weroll} lEei
Parasuraman, Zeithaml and Berry(1985)¢] 7% A& A A8t Aot
(Rust and Oliver 1994, Cronin and Taylor 1994).

e gk AR (FZ#F)+= Bitner®} Hubbert(1994)e] Aol A %= YERY
g, 252 MHE 245 "aHlAbEo] AMulxe gy ey v
ato] 7hA = AnbAQl 1o ® Aelsta gt

ol ZL MuAFHAL FA W] tido]l H= AHl=e el

o
o] £ Alzte] vtk AMAEAS HAsE JHE QuEe my

=
32
rr

Parasuraman et al.,(1985, 1988, 1991)c] 7§43 SERVQUAL-®]|C}.
SERVQUALS 571#] a9 = 3 A (tangibles), 213 A (reliability), ¥h-&
A (responsiveness), 2214 (assurance), &7 (empathy)S UER = 22
el FdEow A

olof th3l Cronin and Taylor= SERVQUALY HEE A3 A+ 22
Mol Azt el gk B 23lo] e Axiu W] glol H4ds)
thar 18 stW A%, SERVQUALC oJgh AMuj2 F4d S04 7o /i
of 7FA L e HFAAAZY FAE st ol dig oo E A|7]|sHA
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SERVPERF7} 2k SAel & wizhshAl whgshs g4 HEdes oA

sheieh,

2]l SERVPERF HE= AP BgAdS 25 HkolH, Akl
Ae) 2z Fde SAS=H 783 Eaetar FASE Y. 29 I E LA
Alzbell ZA sk ke Aqu|2Ed H &= SERVQUALS A w7bA] 3 ¢
sHA &85 AR, 570 AHS AES B 227) FES AH| =45 9
A=A G 7 FIJA =) 2HE T Yew, I F gEE
= HAoA e Qb Ao A sk A #EAdS 2 e
ot Bitner, 1990). o]= ww|gto} Aol gt &S ELFetal YA
e U EAE AU vk (Clemmer 1993).

$7, Gronroos(1984)= 548 #A4& gste] Au|=e 485 7<=
2% # A (technical quality), 71's% % & (functional quality)® T3} t}
E3E AN RS AMB]aFde] tig kel Vvl AvAREo] 7|l oS
A 7AA L Q= 719 o)u A (corporate image)E EaA oJHE AL 81
= &aHA7E AEl 2 74l tis SA- A ol A E JHA AL d=v 52 FA
A ol A& ZFAAL Q=prE AMARe] AH| A 5l oo A S8 5
A4 FdEFS vAA Do Aotk GronroosZt ek V&4 FHold 4

vl zpel Au] s AT AR G AE Y] AREA Au]E 1Yol Fol(What) s
Aget=rkel ek anake] 2z, & A8 A7E F9(What) S A ZFst=7tE
olmjalt}, o] AL ;Ao AH|A ZAAZRE AAZ W= 1 = uigg
Al 2A F 2ol &l dAEE oA = FHolH(Richard and Allaway1993), 3
A ARzt & 4 ITHHIll 1986).

=4 Fdo] VAo E uAdA oldE= HAF o
st=7bE onlsk, Mul 2o B33 ket o

7}
ok ol & Abeh Mul s Al g ApRe] e gt AEE e
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Mot & 7154 F22 a0l Mul2E d& W How), S5 AH| 27}
A HAIE= Ao gk EFZolt}., T3 Lethinen and
Lethinen(1982)2

A
ZAg o8 AAH= Ao dAsa, Muls FEE AEeld A 5

E
[»
o o
i)
rlo
I
By
o
>
I
[»
BN
2
=
o
P>
ﬂllﬂ
)
Lo
ox

Au) e B42 =0US ¥3eE 2% Fd(physical quality), 7199

oA Qs EFet= 7l

119

# A (corporate quality), 2217} A A
ojluyf & uAzle] A3 A8 A (interactive quality)e] 3x¢o g2 FiH-&)
Atk A5 ¥ debb ARladd el #dd w5 H(process
quality)¥ AH] 2 Adato] #d¥ A35Ed (outcome quality) = T-H38A T
Rust and Oliver(1994)+= AH]2 =2 MH]2~ A3 (service product),
AH] 2~ A (service delivery), AH] 2 87 (service environment) & Al

74 xhdow G ®3F Brady and Cronin(2001)& Auv]~ E32

S 528 F4(nteraction quality), 8% %7 (physical environment
quality), Z2¥3# A (outcome quality) & Al 2L YAFZEIS A A5}
STt

P, Auaados vkt 149 SAo] geme AuAEALe A9

S4el wet A¥Aow we 4% Bast A

2. Au| s FAel 4

W e Egom Qg o

2

of wert) oeld Mulx EFAe tAd Zug Z4sr] A% Aus =

=
ARE LS H7 SERVQUAL X &3 SERVPERF E& o= s 4 9t}
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1) SERVQUAL =3
n=g FAOCR 3 Hu|antAE ] AFatEo] AH[AA A AHH A E
A& oldstr] 9% B2 =S dste=dl I FolA Parasuraman,

Zeithaml and Berry(1988, 1991)7} 7§23t SERVQUAL #H %7} 53| +5

g ks,

Parasuraman %< A5 APATE AeEste] AHAFEAS 7I0/4
e A shell MulaEFAE AASE 107HA AL S o] 2F AT EA A
Z1etd=dl, o5 HIWHH AR AEY] Au[zd g Zdiel At

o
b
7
N
o,
N
)
-
=
e
>,
Og:(
2o
2
> 2
rot

o] SERVQUALS] thil 7| A& 2 §3tel vpAE So] &u A5
A Az A4S PR FAA oJdA AL Yt o
ol AEF ATEA Day(1984)% AuAdiate] Aulsgme] tepy
EQ0 B cue(VA, A, GADES AFBHE EAAG 256709 2

Ao #3l Aolow, 1 tLorE= FAA, FA, AFEHA, THAd
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Fol 7 wkar Aol B3 @M7F 7HE Bol AbgE Ao, o fdE
(B4 seAle)e] F5ol= B ARl A FEA B EA Tt
T2 Wl ARSHAT. B Mujae] dide Ak anjxiel AL W=y
AR Eeke] Fare] vebd MuaEd o] ol mhel ofw ek Apo]

o] A+=7FE HwFPTh. 100709 F=]ol 1996 1¥9~39 5 AAE F
FollA 64671 FaE (20 A-3357], Ml=2U2-291) £A T A v=y
ool Au23a7k SERVQUALS] B 7 2k FollA F A4S A9
gl Jh A (EA
& Ao YERT

SERVQUAL Ry v o] Ardrt}t, SERVQUALS Parasuraman,
Zeithaml and Berry(¢]3} PZB)7} Oliver(1980)¢] 7]ti-&YX]

q, BaA, A4, SEDe FAUAE d go] X3

N
e

(expectation—performance disconfirmation model)o|A] Oliver’} WS-
Mdstatr] s AAIg 7ol el BELXAAA-7Ia)ds e E
g A3 Aolth
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Table2. SERVQUAL's Organization

e 3 o

R A A R, A, A

NEg kRS AUsE RRAsL AU FAT £ Ak 5

SHA AN A ANLdta ZZHE 0l MUl AE ATt E 9A

by BT SAEE SlE P90 A4 5, o), Aae, 3o
WA, el oA

214 aA A ABE= W, AeIAe AL DA Hoe 4 9l

SrfEel & HH, a4 S & ol

et

= 2]: Parasuraman, Zeithaml and Berry(1988)

2) SERVPERF =3

Cronin and Taylor(1992)= AH|2=2#d& ‘Ay'7s A=
SERVPERFE A A8} t}. Cronin and Taylore Ao A= F3A4, ¥k
A, A, A3, oAEAd, NN A T R H[E T AYoRE A

o]
U Ao=m yeon o= A 45 vtk 2 6700l 87HE YEH
t}. Cronin and Taylor ¢Jol% o8] AFAE¢] SERVQUALY A% &
A7t 53] PZB 9 3k AFeFQl Zeithamle] #oJgk Boulding et
al.(1993)¢] 7747 SERVQUAL HEHUth= A7kd Aovhs A4 574
A Q1 M H| 2oy ERbel A Aot

A

E Hol+= Aow YEFY e, Cronin and Taylore

b= H X7 %

F_u

JZi
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Table3. Organization of PZB's Service quality
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A, ez Bl A% 3L AnzEde FAS SYsted o8
& 9k

S, vl FAE 2vlA wEe] A4} fek,

WA, ZvlA RS ol we] Aod GFE XA o,

Yl Hqu)s EQe pujo)wo A Au|A wrERT odko] vrlu F3
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—_

1960t wl=, 1970
719 Zm sl HA L]
=9 & HW di7f wRlASe] 1,00098E W7l A& FHEE A4
ol Hasddn. @A fEivEe] oA AFES Ll s ofF 104

QEAA o) 2akgio] BAR olF AAAA 3
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om, Aol e] AA g dm AstHa (AL 2006).

oAl Wsk 2]l Fo st avxke]l oA E7F WMjrkal glom,
N3 Aol whel g FElz AlEstEo] vk Holvh. 450 I
o7pAIRe] ), AdH e S, vt aEla =Pl S so=
A7 dA el ek duklEe] Aol sobAal glrh oAl ek A de
of S v st aust Ha ok wEks o4 dA= ofH g vt
=9 7ol dSstol A AEsh, vdstets WsE Feof @k (A%

ol aMxtEe EJEE AHgetA dtotsto] Aol Wstel & i

bk A2, A A FAEANAE Ta% EAlY] W

i awAe] gholiaetle] tEk BAL, wFshH auAe] Y w3
— 40 —
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3P (2004)2 FrITUo|E'S §ol &

Coordinate
olgk Zzolal o7l Co7t o] ‘Ui,
of obd Al AAE BAOE HFE

po)

ol
—_

Fo vy AAlel s QA e FEAEYE
g2E, A F7F Yately, AENEAL marketer 5 7t
gEetal AT FE AAEL gluh oY HE JhA
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gagolets Aol ouAE Fa tehdeh. FUAHE oee Fol

1990t WHE vehtr] Azkete] HolBA®, F= mddlold, A B3

AE7hehs Axol7h whEe] oM, 4F7 AF Fok: A wa FAKE

WS W] A Al

a7 olAAA FANAE FE mrlvelde] AZHoR EAH
b xz

SrHoz AolHA ®shu, FA anst /EA SN 7

E717h AEFUA thpgel REATh AA, g1 o
aAstelop shAel FAA oBH AWM whAsA RATHFTH
2003)

obETh I MAY, AL PN 2F A Fe] AFW Fom =
70 wow mAAE o] Aol Aws EdAsolth o WEAAL @

et molew 47
A Aotk tads el Adwes 2rHE Agle] gAEs =
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A1d A+ 23 9 A5 M
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B Adqe U AF 2 73 S gidem Ao, gk A
AstE 918k AJZHA Aol ek Aol

G A el gk S w, Au| 2, Ao FrItyelde] o
AL EA5 ghalo] AAE LAWS A AS AL 3T

o AFE A8 "Ae=(2007), H99-(2007), ©]A7(2008) WA, H+
(2002), o] =&(2005), A@A%1(2009) ¢ A Aol Az ] AF A
e N, AAlERSlew, o] 9-71(2007), WA 71(2008), 313 (2005),
National Restaurant Association(2002), #HA5=(2005), &4, Zv|&
(2000), &749] (2008) ZA3te], - AFA7F d=524 127HA & A A st
o 717 g E dEste] Age T ARz
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Fig 2 Study model
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2. A5+H

B AR s NG dulEAs BAAT 7 2e AEA Y @
seae] e, mtlueld A9 e ANAEAE B FAse], 20004 79
13958 8R109 7 oF 4F0] AA AAFAT, FHAF AT FolA
AT AERA] GA 2AREA A7 HA s dwsta,
SEAE AEAE 9 Fo A4 AUsE ANNPEL ol AT A

e

be 1 AElelA] wol g el AA 79
MEAE JuE g 98 o

671 ol melele] wjEatirt.
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Table 4. Collection of sample data

Survey target Stay or resident foreigner in korea
Method of collection—-sample—data Self-entry method
Preparation survey period Aug.20.2009-Aug.22.2009
Survey period Aug.24.2009-Sep.12.2009
Volume of Sample 450
Collection sample 390( 87%)
Available sample 381( 85%)
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Table 5-1. Organization of Survey questionnaire

Organization . .
Contents of question Measuring scale
1. nationality
2. gender
3. age
. 4. ti .
Demographic character(8) occupation nominal scale
5. educated
6. married
7. stay
8.purpose of visit korea
1. get imformation
2. frequency
Utilization actual conditions 3. time ranges
. 4. partner .
in korean restautant nominal scale
5. purpose
(8) 6. kinds of restaurant
7. price
8. consider most
Pungent, Garlic, spicy, .
interval scale
preper taste of food Salty, Sweet, .
(Likert scale of 5
9) Sour, Fatty, Flat taste )
. point)
Peculiar flavor
Pungent, Garlic, spicy, )
1. interval scale
Salty, Sweet, .
taste of (Likert scale of 5
Sour, Fatty, Flat taste ]
korean food (9) . point)
Peculiar flavor
color, color harmony .
<t 2 * fresh. dish < interval scale
satisfaction . . resn, dish up, garnis .
! ! foodcordination . . (Likert scale of 5
with cutlery, illumination ]
9) . . point)
Korean foods tale setting, music
1. commonly eat
3 tabl " é arr?ngement interval scale
.table culture . cutler .
urery (Likert scale of 5
(6) 4. meal time i
5. harmony with wine point)
6. smoking smell
1. pungent ta_ste 5. juicy food interval scale
Improvements for 2.food ingredient 6. food temperature )
(Likert scale of 5
Korean foods 3. strong flavor 7. atmosphere ]
4. lserving size 8. tale culture point)
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Tableb5-2. Organization of Survey questionnaire

Organization Contents of question

Measuring

scale

l.external appearance of restaurant

. Interior

. atmosphere

. a clean facilities

. table

. chair

2
3
4
5. ventilation
6
7
8

. distance of table

9. design of menu card

service quality 10. easily readable menu
for 11. menu's explanation
Korean restaurants. 12. various menu

13. reservation and change

14. served in time

15. Exact food as order

16. server's uniform

17. Servers' treatment

18. respond of request

19. price

Interval
scale

(Likert scale
of 5 point)

20. food's temperature

21. quantity & size of food

22. consideration of personal taste

1. bibimbap

2. guksu

3. japchae

4. gujeolpan
the change 0-gungjung tteokbokki
6. bulgogi

of ) .

) 7.hongsisaucejuksun
arranging muchim
system 8. galbijjim

9. samgyetang
10. galchigui

11. samsekjun
12.omijahwachae

dish up
dish up
dish up
dish up
dish up
dish up

dish up

dish up
dish up
dish up
dish up
dish up

1.2.3
1.2.3
1.2.3
1.2.3
1.2.3
1.2.3

1.2.3

1.2.3
1.2.3
1.2.3
1.2.3
1.2.3

nominal scale
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Table 6. Demographic character of Sample

Characteristics Group N %
North America 75 19.69
. . Europe 112 29.40
Nationality Asia 166 4357
Others 28 7.35
Gender Female 203 53.28
Male 178 46.72
<19 6 1.57
20~29 163 42.78
Age 30~39 117 30.71
40~49 63 16.54
50~59 26 6.82
>60 6 1.57
Company Employee 67 17.59
Government Official 33 8.66
Professional 60 15.75
Occupation Own business 17 4.46
Student 100 26.25
House wife 52 13.65
Others 52 13.65
<Middle school graduate 12 3.15
High school graduate 106 27.82
) University Graduate 1 99
Educational (or Uniersity student) W R
> Graduation school graduate
] 64 16.80
(or in graduate school)
. Marride 170 4462
Marital status Not marride 211 55.38
<1 month 116 30.45
<1 year 104 27.30
Stay <2 years 60 15.75
<3 years 31 8.14
>3 years 70 18.37
Pleasure 84 22.05
Study 87 22.83
Visit purpose Immigration 30 7.87
Business 83 21.78
Others 97 25.46
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Table7. Get the information for Korean restaurant (N(%))

Tourist Neighboring Neighboring Transportation
Characteristics Group TV, Radio books, Internet persons persons advertisements Others %
magazines (Koreans) (Foreigners) like subway
North America 0(0.00) 5(6.67) 13(17.33) 21(28.00) 25(33.33) 1(1.33) 10(13.33)
Europe 7(6.25) 26(23.21) 21(18.75) 26(23.21) 16(14.29) 2(1.79) 14(12.50) .
Nationality Asia 12(7.23) 39(23.49) 31(18.67) 29(19.47) 24(14.46) 6(3.61) 25(15.06) 700
Others 2(7.14) 4(14.29) 3(10.71) 9(32.14) 5(17.86) 1(3.57) 4(14.29)
<1 month 1(0.86) 56(48.28) 24(20.69) 9(7.76) 13(11.21) 4(3.45) 9(7.76)
<1 year 10(9.62) 9(8.65) 15(14.42) 34(32.69) 20(19.23) 0(0.00) 16(15.38)
Stay <2 years 4(6.67) 7(11.67) 13(21.67) 12(20.00) 12(20.00) 3(5.00) 9(15.00) 126.37
<3 years 1(3.23) 0(0.00) 6(19.35) 14(45.160 6(19.35) 1(3.23) 3(9.68)
>3 years 5(7.14) 2(2.86) 10(14.29) 16(22.86) 19(27.14) 2(2.86) 16(22.86)
" p<05, T p<.0001
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Table8. Frequency go to Korean restaurant

(N(%))

Characteristics Group Not at all 1~2 times/month 1 times/week 2 times/week 3 times = /week X
North America 2(2.67) 19(25.33) 15(20.00) 20(26.67) 19(25.33)
Europe 3(2.68) 21(18.750 22(19.64) 29(25.89) 37(33.04)
Nationality Asia 25(15.06) 35(21.08) 32(19.28) 27(16.27) 47(2831) 24.45°
Others 2(7.14) 3(10.71) 6(21.43) 6(21.43) 11(39.29)
<1 month 26(22.41) 19(16.38) 18(15.52) 16(13.79) 37(31.90)
<1 year 3(2.88) 20(19.23) 23(22.12) 27(25.96) 31(29.81D)
Stay <2 years 0(0.00) 9(15.00) 18(30.00) 21(35.00) 12(20.00) 70.11™
<3 years 2(6.45) 5(16.13) 5(16.13) 5(16.13) 14(45.16)
>3 years 1(1.43) 25(35.71) 11(15.71) 13(18.57) 20(28.57)
C <05, " p<.0001
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Table9. Time range go to Korean restaurant (N(%))
Characteristics Group Morning Lunch time Evening Others X

North America 0(0.00) 20(26.67) 51(68.00) 4(5.33)

Nationality Europe 1(0.89) 39(34.82) 63(56.25) 9(8.04) 1129
Asia 2(1.20) 55(33.13) 91(54.82) 18(10.84)
Others 1(3.57) 11(39.29) 11(39.29) 5(17.86)
<1 month 2(1.72) 48(41.38) 44(37.93) 22(18.97)
<1 year 0(0.00) 29(27.88) 71(68.27) 4(3.85)

Stay <2 years 0(0.00) 23(38.33) 32(53.33) 5(8.33) 45.26™
<3 years 1(3.23) 13(41.94) 17(54.84) 0(0.00)
>3 years 1(1.43) 12(17.14) 52(74.29) 5.(7.14)

* p<.0001
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Tablel0. Visit partner

(N(%))

o Company Foreign Korean ) 9
Characteristics Group ) ) Family Lover Others X
colleague friends friends
North America 5(6.67) 27(36.00) 22(29.33) 10(13.33) 4(5.33) 7(9.33)
Europe 2(1.79) 26(23.21) 38(33.93) 24(21.43) 4(3.57) 18(16.07)
Nationality ) 20.36
Asia 19(11.45) 42(25.30) 41(24.70) 27(16.27) 5(3.01) 32(19.28)
Others 2(7.14) 7(25.00) 7(25.00) 5(17.86) 2(7.14) 5(17.86)
<1 month 2(1.72) 31(26.72) 14(12.07) 29(25.00) 3(2.59) 37(31.90)
<1 year 8(7.69) 33(31.73) 34(32.69) 13(12.50) 5(4.81) 11(10.58)
Stay <2 years 7(11.67) 15(25.00) 22(36.67) 7(11.67) 2(3.33) 7(11.67) 61.91™
<3 years 4(12.90) 5(16.13) 14(45.16) 6(19.35) 1(3.23) 1(3.23)
>3 years 7(10.00) 18(25.71) 24(34.29) 11(15.71) 4(5.71) 6(8.57)
* p<.0001
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Tablell. Purpose to visit Korean restaurant

(N(%))

Experience .
o . Healthy . o Meeting or g
Characteristics Group Like Business of new Curiosity L Others X
food ) invitation
dishes
North America 24(32.00) 12(16.00) 3(4.00) 11(14.67) 10(13.33) 9(12.00) 6(8.00)
. . Europe 33(29.46) 6(5.36) 7(6.25) 30(26.79) 15(13.39) 8(7.14) 13(11.61)
Nationality ) 24.65
Asia 46(27.71) 21(12.65) 5(3.01) 31(18.67) 25(15.06) 16(9.64) 22(13.25)
Others 12(42.86) 2(7.14) 2(7.14) 0(0.00) 5(17.86) 5(17.86) 2(7.14)
<1 month 22(18.97) 9(7.76) 2(1.72) 28(24.14) 38(32.76) 4(3.45) 13(11.21)
<1 year 28(26.92) 10(9.62) 5(4.81) 26(25.00) 9(8.65) 14(13.46) 12(11.54)
Stay <2 years 18(30.00) 7(11.67) 5(8.33) 10(16.67) 4(6.67) 6(10.00) 10(16.67)  91.457
<3 years 19(61.29) 2(6.45) 2(6.45) 4(12.90) 1(3.23) 2(6.45) 1(3.23)
>3 years 28(40.00) 13(18.57) 3(4.29) 4(5.71) 3(4.29) 12(17.14) 7(10.00)
" p<.0001
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Tablel2. Kind of Korean restaurant

(N(%))

Traditional . Korean Foodcourts in  Restaurants for flour
Fusion Korean . .
Characteristics Group Korean restaurants department made foods including Others X2
restaurants . .
restaurants in hotels stores Gimbab
North America 29(38.67) 33(44.00) 6(8.00) 2(2.67) 3(4.00) 2(2.67)
Europe 39(34.82) 51(45.54) 5(4.46) 6(5.36) 7(3.57) 7(6.25)
Nationality 44, 35%:k*
Asia 47(28.31) 46(27.11) 12(7.23) 19(11.45) 28(16.87) 15(9.04)
Others 8(28.57) 9(32.14) 0(0.00) 2(7.14) 3(10.71) 6(21.43)
<1 month 22(18.97) 48(41.38) 13(11.21) 13(11.21) 11(9.48) 9(7.76)
<1 year 35(33.65) 40(38.46) 3(2.88) 6(5.77) 10(9.62) 10(9.62)
Stay <2 years 14(23.33) 25(41.67) 5(8.33) 3(5.00) 7(11.67) 6(10.00) 43.38"
<3 years 15(48.39) 10(32.26) 1(3.23) 1(3.23) 4(12.90) 0(0.00)
>3 years 37(52.86) 15(21.43) 1(1.43) 6(8.57) 6(8.57) 5(7.14)
* p<.01, M p<.0001
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Table.13 Price range of Korean food (N(%))
o 20,000~30,000  30,000~50,000 )
Characteristics Group <10,000 won >50,000 won >100,000 won X
won won
North America 25(33.33) 43(57.33) 3(4.00) 4(5.33) 000.00)
) ) Europe 46(41.07) 41(36.61) 14(12.50) 5(4.46) 6(5.36) .
Nationality ) 24.31
Asia 65(39.16) 64(38.55) 24(14.46) 11(6.63) 2(1.20)
Others 6(21.43) 12(42.86) 7(25.00) 2(7.14) 1(3.57)
<1 month 35(30.17) 60(51.72) 12(10.34) 5(4.31) 4(3.45)
<1 year 40(38.46) 36(34.62) 17(16.35) 9(8.65) 2(1.92)
Stay <2 years 26(43.33) 23(38.33) 6(10.00) 4(6.67) 11.67) 16.35
<3 years 14(45.16) 10(32.26) 4(12.90) 3(9.68) 000.00)
>3 years 27(38.57) 31(44.29) 99(12.86) 1(1.43) 2(2.86)
" p<.05
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Tablel4. Consider most when collect Korean rastaurant (N/(%))
o . Tastes . . Atmosphere, . . 0
Characteristics Group Service Location Interior Reputation Price Others X
of foods Image
North America 3(4.00) 44(58.67) 6(8.00) 0(0.00) 14(18.67) 0(0.00) 6(8.00) 2(2.67)
Europe 9(8.04) 43(38.39) 12(10.71) 7(6.25) 22(19.64) 6(5.36) 5(4.46) 8(7.14)
Nationality 27.58
Asia 11(6.63) 86(51.81) 16(9.64) 6(3.61) 29(17.47) 10(6.02) 3(1.81) 5(3.01)
Others 1(3.57) 17(60.71) 3(10.71) 1(3.57) 5(17.86) 1(3.57) 0(0.00) 0(0.00)
<1 month 6(5.17) 41(35.34) 10(8.62) 8(6.90) 29(25.00) 12(10.34) 5(4.31) 5(4.31)
<1 year 7(6.73) 48(46.15) 13(12.50) 3(2.88) 21(20.19) 5(4.81) 1(0.96) 6(5.77)
Stay <2 years 2(3.33) 34(56.67) 8(13.33) 1(1.67) 13(21.67) 0(0.00) 1(1.67) 1(1.67) 61.49"
<3 years 1(3.23) 24(77.42) 1(3.23) 0(0.00) 3(9.68) 0(0.00) 2(6.45) 0(0.00)
>3 years 8(11.43) 43(61.43) 5(7.14) 2(2.86) 4(5.71) 0(0.00) 5(7.14) 3(4.29)
#x p<.001
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Tablel5. Preferential food tastes

(Mean=*S.D)

Characteristics Group Pungent taste Peculiar flavor Garlic taste Hot(spicy) taste Salty taste
North America 2.57+1.07° 2.79+1.07° 3.27+1.33 3.16%1.16 3.07+0.99
Europe 3.13+1.01% 3.17+1.01° 3.20+1.14 3.29+1.15 2.98+1.00
Nationality Asia 2.87+1.02" 2.96+0.90™ 3.11+1.03 3.35+0.97 3.01+0.86
Others 3.39£1.07* 3.61+0.88" 3.36%1.10 3.61x0.74 3.32+0.72
F-value 651 7 597 7 0.57 1.34 112
<1 month 2.85+0.96 2.96+0.91 2.91+1.13" 3.20+0.95 2.93+0.96
<1 year 2.99+1.12 3.13+1.03 3.34+1.10" 3.32+1.10 3.20+0.87
Stay <2 years 2.77+1.00 2.93+1.02 3.134:1.16&"'” 3.30+1.06 2.90+0.90
<3 years 3.23+0.96 3.26+0.93 3.39+0.95" 3.48+1.00 3.10+0.79
>3 years 297+1.17 3.01+1.04 3.39+1.13" 3.44+1.15 3.04+0.97
F-value 1.24 0.96 3.16" 0.82 1.60
Characteristics Group Sweet taste Sour taste Fatty taste Flat taste
North America 3.40+0.92 2.88+1.00 2.69+1.15 2.45+1.13°
Europe 3.24+0.92 3.13+0.88 2.70+1.04 2.71+0.82™
Nationality Asia 3.22+0.92 3.14+1.00 2.75+1.01 3.02+0.99"
Others 3.21+0.88 3.39+0.74 3.04+0.96 3.14+0.85"
F-value 0.71 2.37 0.86 757
<1 month 3.22+0.91 3.09+0.86 2.93+0.96 3.05+0.79"
<1 year 3.35+0.97 3.13+1.01 2.66+1.08 2.84+1.03"
Stay <2 years 3.17+0.96 3.05+1.03 2.72+0.99 2.78i1.04"z3
<3 years 3.19+0.65 3.10+0.94 2.68+0.87 2.52+0.93
>3 years 3.33+0.91 3.14+0.98 2.60+1.22 2.63+1.13"
F-value 0.59 0.11 1.47 3.06"
" p<.05, 7 p<01, T p<.001, T p<.0001
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Tablel6. Taste of Korean food's taste (MeanzxS.D)

Peculiar

Characteri . Garlic taste
. Group Pungent taste is . Hot Salty Sweet Sour Fatty Flat
stics 1S strong
strong
North America 2.77+1.07°  2.92+1.08" 3.25%1.19 3.49+1.21 3.09+1.04 3.01+0.97 2.77+1.03 2.75+1.09 2.44+0.99°
Europe 3.60+£0.92*  3.41+0.95" 3.65+1.01 3.82+1.00 3.28+0.90 3.13+£0.90 2.98+0.90 2.99+0.86  2.73+0.94™
Nationality Asia 3.08+1.10™  3.30+1.02° 3.43+1.12 3.51+1.01 3.16+0.95 3.07+0.86 3.03+£0.96 2.78+0.95  2.95+0.96™
Others 3.43+0.79"  3.39+0.74" 3.46+0.58 3.71+0.81 3.21+£0.79 3.25+0.89 3.18+0.67 3.18+0.67 3.21+0.57°
F-value 11.19"" 4.00™ 2.16 2.46 0.63 0.61 1.78 2.54 7.03"™

<1 month  346093" 339+091°  350+1.05  355+1.01  3.19£0.84"  290:0.76"  293+0.84  297+0.87  2.84+0.83
<1 year 3.30+1.13"  3.40+097°  3.62+1.02  3.77+1.00  3.38+0.96"  327+091°  3.07+092  293+091 = 2.93+1.05
<2 years 3.07+1.13"  3.15+1.07"  3.42+1.12 3.73+097  325+1.00° 3.22+0.85"  295+1.11  2.82+0.89 = 2.78+0.94
<3 years 3.16+1.10°  3.32+1.08"  345+1.12  358+1.15  3.13+0.96™  294+0.89"  3.00+0.77  2.74+1.03  2.74+0.96
>3 years 2.74+097°  291+1.06°  321<1.14 340£1.15  286+0.96°  3.10£1.05"  293+1.07  269+1.10  2.59+1.03

Stay

F-value 562" 77 335" 1.52 1.64 3477 3.017 0.37 1.33 1.47

SR

" p<.05, 7 p<.ol, T p<.001, T p<.0001
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Tablel7. Foodcoordination (Mean=£S.D)
food . harmonize harmonize
o food'red clean& creative of table . L background
Characteristics Group color’s . of of . illumination .
color . fresh dish up . setting music
harmonize garnish plate,cutlery
North America 252+1.12° 357+0.77*  3.57+0.81 3.21+0.93" 3.13+0.98" 3.13+0.96 3.16+1.00 3.07+0.96™ 297+1.15"
Europe 247+1.06" 3.65+1.02°  3.67+0.96 3.59+0.98" 3.54+0.89" 3.39+0.89 3.35+0.88 3.26+0.82% 3.21+0.97"
Nationality Asia 255+.00°  3.32+0.91°  3.43+0.94 3.25+0.92"  3.31+0.88" 3.18+0.80 3.27+0.88 3.38+0.84% 3.35+0.97°
Others 3.14+097" 3.43+0.84" 3.54+0.84 3.29+0.71% 3.46£0.79% 3.29+0.81 3.50+0.69 3.04+0.88" 3.43+1.00°
F-value 3.24" 3.32" 1.53 3.73" 3.3" 1.83 1.24 2.93" 2.97
<1 month 260090  3.43+0.89  3.34+091" 3.34+0.83 3.36+0.81 3.23+0.76 3.27+0.76 3.36x0.76* 3.31+0.84
<1 year 247+1.15 357097  3.71+0.89" 3.39+0.99 3.39+0.87 3.20+0.95 3.29+0.93 3.26+0.89% 3.22+0.98
o <2 years 2524102  3.30+0.81  3.35+0.84" 3.20£0.92 3.18+1.02 3.08+0.91 3.10+0.92 2.93+0.90" 3.05+1.00
a <3 years 258+0.99  342+0.96  3.87+0.85" 3.45%0.93 3.29+0.97 3.26%1.00 3.48+1.21 3.26+0.93% 3.29+1.19
>3 years 267+1.18  359+0.97  3.63+0.97™ 3.36%1.06 3.46+0.97 3.44+0.79 3.39+0.86 3.36+0.92* 3.29+1.24
F-value 0.46 1.15 431" 0.53 0.85 151 1.26 277" 0.73
* p<.05, 7 p<ol
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Tablel8, Table culture

(MeantS.D)

o commonly difficult . not proper smoking
Characteristics Group arrangement short mealtime . )
eat use cutlery with wine smell
North America 2.64+1.06 2.77+1.23 2.96+1.16 2.80+1.09 3.27+1.14 3.08+1.18"
Europe 2.85+1.02 2.89+0.94 2.86+1.06 2.99+1.04" 3.04+0.95 3.05+0.88"
Nationality Asia 2.84+1.02 2.95+0.90 3.11+1.07 2.82+0.95 3.05+1.02 3.17+0.96"
Others 3.07+0.98 3.11+£0.99 2.93+1.15 3.36+0.99" 3.29+1.24 3.64+0.87
F-value 1.38 0.95 1.26 2.81° 118 2.86"
<1 month 2.91+0.97 3.04+0.83 3.18+1.00% 2.95+0.93 3.22+0.89 3.19+0.84
<1 year 2.82+1.09 2.75+1.09 2.91+1.04" 2.84+1.00 3.00+1.10 3.16+1.00
<2 years 2.78+0.92 2.97+1.04 3.13£1.08" 3.03+£1.07 3.15+1.12 3.22+1.09
Stay <3 years 2.74+1.09 2.74+0.96 2.90+1.19" 2.71£1.01 3.06+1.12 2.81+1.08
>3 years 2.73+1.09 2.96+1.04 2.71+1.21° 291+1.14 3.07+1.09 3.17+1.06
F-value 0.44 1.52 2.49" 0.7 0.65 1.06
*p<05
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Tablel9. Improvements for Korean foods (Mean%S.D)
o pungent food strong 1 serving juicy food's commonely
Characteristics Group . . . atmosphere
taste ingredient flavor size foods temperature eat culture
North America  2.93+1.00 2.91+£0.99 3.07+0.95 2.83+0.99" 2.79+1.03 2.83£1.01 3.11+0.88" 3.01+0.98*
Europe 2.7140.96 2.80+1.00 2.83+1.02" 2.69+0.92" 2.67+0.98 2.83+1.09 2.85+0.98° 263+1.03°
Nationality Asia 2.86+1.03" 2.82+0.95 2.99+0.92" 2.97+0.98" 2.82+0.97 2.88+0.97 3.04+0.94° 2.98+0.98°"
Others 3.46+1.07% 3.25+0.84 3.46+0.84" 3.29+0.90" 3.21+1.03 2.93+1.05 3.39+0.69* 3.25+0.97*
F-value 437" 1.8 352" 3.73" 2.31 0.12 3.07 4.46"
<1 month 2.90+0.96 2.86+0.93 2.99+0.96 3.00+0.95 2.90+0.98 2.92+1.00 2.92+0.88" 3.00+1.00°
<1 year 2.77£1.11 2.82+1.01 2.92+0.99 2.88+1.00 2.74%1.00 2.87+1.04 2.97+0.98™ 2.80+1.06™
<2 years 3.07+1.04 2.88+0.92 2.93+0.88 2.83+1.03 2.93+1.06 2.88+0.88 3.15+0.94® 2.80+1.04™
Stay <3 years 2.68+1.01 277+1.12 2.81+1.11 2.68+0.87 2.52+1.00 2.58+1.23 2.71+0.78° 2.55+0.89"
>3 years 2.90+0.95 2.96+0.95 3.24+0.89 2.81+0.95 2.73+0.93 2.84+1.02 3.30+0.94% 3.14+0.94%
F-value 1.13 0.29 1.68 0.90 1.36 0.71 3.20° 2.70°
" p<.05, 7 p<.o1, M p<.001
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Table20. Factor analysis of Korean food restaurant's

foodservices organization

Factor
Factor . .
No variable Factor loading score
name
S
4.Inside facilities are generally
0.578
clean.
5.Ventilation is well
0.652
prepared&comfortable.
6.Table is effective and
. 0.796
convenient. F1
7.Chairs are easy and i
y environ 0.708
comfortable. ment
8.Distance to neighboring tables
. 0.515
is proper.
9.Menu card is visually
designed to be in harmony with 0.531
restaurant images.
14.Foods are served in time.
0.662
15.Exact foods are served as
0.666
ordered.
16.Servers are neat F2
. 0.775
and dress up. responsi
17.Servers' treatment
. . veness 0.707
is comfortable and kind.
18.Servers properly respond to
customers' even special 0.544
requests.
19.Prices are reasonable.
0.743
20.Temperature of foods
0.741
are proper. F3
21.Quantity and size are
. Yy food 0.760
suitable to eat.
22.Personal tastes to foods are
. 0.458
considered.
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Factor

Factor . .
No variabl Factor loading score
name
es
1.Ext 1 f
xterna tappe.arance 0 . 0.814
restaurant is visually attractive. F4
2.Interior harmonizes with
. . atmosp 0.682
signboard&meal prices. h
3.Whole atmosphere is ere 0,679
comfortable&likely to be quality '
10.M i il dable.
enu is easily readable 0,736
11.When selecting dishes,
explanation of menu is easily 5 0.690
understandable ment
12.M fK t t
enlils of Korean restaurants 0463
are various.
13.1t i t k ti
is easy to make reservation 0.651
&change.
Eigen value 6.416 2403 1581 1.308 1.063
Variance 29.16 1092 719 595 483
Cumulative 29.16 40.09 4727 5322 58.05
Table21. Reliability analysis of each construct
Construct Classification Number of item Cronbach's a
F1 environment 6 0.815
F2 responsivness 5 0.800
foodservice
o F3 food 4 0.697
organization
F4 atmosphere 3 0.740
F5 menu 4 0.693
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Table22. Satisfations of Korean food restaurant's

foodserviceorganization (M%S.D)
F1 F2
o ' ' F3 F4 F5
Characteristics Group environmen responsivn
food amosphere menu
t ess
North . ab
. 3.331£0.61 3.56+0.62" 3.62+0.63° 3.36+0.69 3.07+0.72
America

Nationalit Europe 3.50+0.64 3.69+0.65% 3.66+0.63% 3.18+0.68 3.31+0.76
atonaity Asia 332+064  3.40+0.67°  343+0.66°  3.22+075  3.32+0.69
Others 3.52+0.60 3.54+0.68" 3.73+0.52" 3.5240.68 3.29+0.59

F-value 2.35 4.26™ 414" 2.45 2.37
<1 month 3.35+£0.65 3.56+0.64 3.48+0.65% 3.26+0.71 3.35+£0.67
<1 year 3.51+£0.59 3.51+0.65 3.58+0.61%" 3.27+£0.69 3.26+0.72
<2 years 3.28+0.64 3.36+0.69 3.42+0.61% 3.15+0.77 3.11+0.68
Stay <3 years 3.46+£0.55 3.75+0.62 3.77+0.65" 3.3£0.52 3.25+0.79
>3 years 3.36+£0.68 3.55+0.71 3.65+0.69% 3.331£0.8 3.29+0.76

F-value 1.69 1.96 2.43" 0.56 1.14

" p<.05, 7 p<.ol, T p<.001, T p<.0001
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Table 23. Logistic regression analysis between service quality factors and

revisit intention

Wald df p-value Exp(B)

0.017

SE
0.628

&

<
a3

1.086
0.933
2.668
0.643

0.896
0.909
0.101
0.389
0.159
0.785

1
1
1
1
1
1

0.082

F1

-0.070 0.610 0.013

0.981

F2

2.689
0.742

0.598
0.513

F3

-0.442
0.771

F4

2.161
0.525

1.980
0.074

0.548

F5

2.360

-0.644

Constant
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recommendation intention

Table.24 Logistic regression analysis between service quality factors and

Wald df p-value Exp(B)

SE

<
a3

0.488
0.869
3.415
2.7115
2.315
0.034

0.245
0.790
0.020
0.043
0.083
0.119

1.354
0.071
5.430
4115
2.996
2434
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0.617
0.527
0.527
0.492
0.485
2.164

-0.718
-0.141
1.228
0.999
0.840
-3.376

F1
F2
F3
F4
F5
Constant
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Table 25-1. Regression analysis between utilization actual of Korean

restaurant&Servicequality factor (MxS.D)
F1 F2
Character . . F3 F4 F5
L Group environme responsivn
istics food atmosphere menu
nt ess
Morning 3.33+1.05 3.70+0.68 3.69+0.83 3.67+0.61 3.69+0.83
Lunch time 3.37+0.63 3.45+0.71 3.50+0.67 3.19+0.68 3.27+0.7
visit time Evening 3.40+0.63 3.57+0.64 3.58+0.63 3.28+0.72 3.23+0.73
Others 3.42+0.64 3.51+0.61 3.59+0.68 3.32+0.82 3.45+0.64
F-value 0.09 1.08 0.47 0.96 1.50
Company a
3.32+0.66 3.41+0.75° 3.60+0.57 3.14+0.61 3.20+0.8
colleague
Foreign .
. 3.35+0.64 3.43+0.64% 3.50+0.65 3.28+0.73 3.16+0.67
friends
Korean .
. 3.38+0.66 3.54+0.67" 3.55+0.63 3.28+0.72 3.25+0.77
partner friends
Family 3.40+0.58 3.75+0.71" 3.63+0.69 3.13+0.73 3.30+0.71
Lover 3.31+0.48 3.64+0.47" 3.68+0.68 3.40+0.71 3.22+0.63
Others 3.51+0.65 3.45+0.59% 3.52+0.67 3.34+0.72 3.49+0.63
F-value 0.62 2.46% 0.51 0.90 1.82
Like Korean b
3.42+0.63 3.64+0.62 3.77+0.62 3.33+0.71 3.25+0.71
foods
Healthy ab
food 3.47+0.56 3.68+0.68  3.61+0.67° 3.31+0.68 3.34+0.76
00
For ab
. 3.52+0.59 3.64+0.63  3.54+0.52° 3.25+0.69 3.31+0.68
business
Visit RPETENCE 23 00+067  348£062  352:064°  319:072  3.27+0.76
purpose new dishes
Curiosity 3.28+0.72 3.41+0.71 3.25+0.6" 3.24+0.75 3.28+0.75
meeting, ab
. 3.38+0.65 3.43+0.65  3.55+0.65° 3.24+0.73 3.22+0.66
mnvitation
Others 3.33+0.54 3.35+0.76  3.36+0.63" 3.17+0.73 3.24+0.66
F-value 0.60 2.02 5,193k 0.45 0.12
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Table25-2. Regression analysis between utilization actual of

korean restaurant & service quality factor (MxS.D)
F1 F2
Character . . F3 F4 F5
L Group environme responsiv
istics food atmosphere menu
nt ness

Traditional 3.35+0.61 368+0.67  3.750.62 3.20+0.74 3.10£0.73"

Fusion 3.48+0.64 350+0.71  3.53+0.65" 3.25+0.71 3.38+0.71%
hotel ab b
kind of 3.41+0.64 347052  3.50+0.61° 3.55+0.66 3.52+0.57
restaurant
korean ab ab
Food courts 3.38+0.71 3.37x0.72  3.40+0.78 3.43+0.6 3.230.76
restaurant
Diner 3.26+0.65 3.41+0.47 3.26£0.55" 3.26x0.72 3.31+0.7%"
Others 3.29+0.54 3.39+0.6 3.41+0.55™ 3.14+0.76 3.25+0.61
F-value 1.13 2.16 4,86 x% 1.39 2.69%
<10,000 3.33+x0.62 3.48+0.71 3.52+0.71 3.20+0.70 3.20+0.77
20,000~ 30,000 3.40+0.62 3.53+0.65 3.57+0.62 3.30£0.71 3.27+0.66
30,000 ~50,000 3.42+0.69 3.59+0.61 3.64+£0.62 3.21+£0.77 3.33£0.72
Cost(won)
<50,000 3.51+0.49 3.47+0.58 3.42+0.50 3.30+0.67 3.43+0.59
< 100,000 3.78+0.90 3.98+0.70 3.81£0.51 3.70+£0.81 3.67£0.94
F-value 1.13 2.16 4.86 1.39 2.69
Service 3.49+0.78 3.65£0.82 3.41+0.67 3.38+0.72 3.39+0.81
Tastes of food 3.36+0.61 3.57+0.64 3.61+0.67 3.29+0.70 3.24+0.73
Location 3.41+0.62 3.45+0.74 3.55+0.70 3.13+0.84 3.32+0.78
Interior 3.37+0.43 3.19+£0.57 3.41+0.56 3.00+0.57 3.29+0.65
consider
Atmosphere,
most 3.45+0.67 3.40+0.69 3.40+0.56 3.26+0.72 3.28+0.70
Image
Requtation 3.31£0.72 3.60+0.51 3.59+0.73 3.16x0.77 3.35+0.67
Price 3.51+£0.50 3.80+£0.55 3.73+£0.55 3.64+£0.42 3.16+0.61
Others 3.30+£0.72 3.57+0.55 3.68+0.55 2.98+0.71 3.25+0.53
F-value 1.13 2.16 4.86 1.39 2.69

#* p<.05, *x  p<Ol, *xx p<001, #*xx p<.0001
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Table 26. Preference of Korean food's dish up change

(N(%))
Number
Food
1 2 3
Bibimbap 194(50.92) 117(30.71) 70(18.37)
Guksu 97(25.46) 184(48.29) 100(26.25)
Japchae 160(41.99) 98(25.72) 123(32.28)
Gujeolpan 192(50.39) 64(16.80) 125(32.81)
Gungjung tteokbokki 132(34.65) 122(32.02) 127(33.33)
Bulgogi 163(42.78) 89(23.36) 129(33.86)
Hongsi sauce juksun muchim 143(37.53) 106(27.82) 132(34.65)
Galbi 122(32.02) 135(35.43) 124(32.55)
Samgyetang 78(20.47) 161(42.26) 142(37.27)
Galchi gui 84(22.05) 142(37.27) 155(40.68)
Samsekjun 159(41.73) 113(29.66) 109(28.61)
Omija hwachae 67(17.59) 174(45.67) 140(36.75)
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ABSTRACT

Study on Visual Approaches for
the Globalization of Korean Food
(Focusing on Korean Restaurant's Service Quality

and Korean Food's Food Coordination)

Koo, Hee young
Dept. of food and Nutrition Science
The graduate School

Sungshin Women's University

This study focuses on the food coordination and the service quality
of Korean restaurants for the globalization of food. This survey was
conducted on the satiobalizatiof Korean food and restaurants. After
the customer's satiobalizatiof the service quality of Korean
restaurants was anduyzed, new faliors of service quality were made
and assessed, and visual influences througofKorean food coordination

were studied. This paper is aimed to suggest strategies to globalize

- 139 -

Collection @ sungshin



Korean food.

In this study were surveyed foreigners who stayed for sightseeing
or reside in South Korea were surveyed . Customer satisfaction
measurements on Korean food were classified into four categories:
taste, food coordination, food culture and improvement. The service
quality of Korean restaurants was evaluated. People surveyed and
assessed the degree of satisfaction after they looked at visual
materials on 12 ways to arrange Korean food on a serving plate.
Research models and hypotheses were built up, and then the study

was carried out using the statistical analysis.

1. Sample Composition

Foreigners who tried Korean food in Seoul and Kyeongki province
were surveyed to measure the satisfaction of Korean dishes, service
quality, and visual change 1in foods. A wvalid sample of 381
questionnaire sheets returned was analyzed using SAS version 9.1.
1) Nationalities of the respondents are 44% Asian, 29% FEuropean,
20% North American and other Nationalities. 53% of the respondents
were females and 47% were males. Most respondents were in their
twenties (42.78%), students with jobs (26.25%), or university
graduates (current students) (52.23%). Singles and married people
accounted for 55.38 and 44.62 percents, respectively. 30.45 percent
of respondents stayed in korea for less than one month, followed by
27.30 percent for no more than one year, 18.37 percent for over

three years, 15.75 percent for less than two years, 8.14 percent for
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less than three years. In response to a question about the purposes
of visiting Korea, most of the respondents (25.46%) answered
"other," but the result showed no significant difference between
"other" responses and three different answers: "studying abroad"
(22.83%), "sightseeing" (22.05%), and "business" (21.78%).

2.North  American respondents came to know about Korean
restaurants from acquaintances (foreigners), while respondents from
Europe, Asia, and other countries obtained information about Korean
restaurants from travel guidebooks, magazines and acquaintances
(Korean). According to the length of stay, most of those who visited
Korea for less than one month answered "travel guidebooks" and
"magazines", while most people who resided for over three years
responded "acquaintances (foreigners)."

In relation to the frequency of Korean restaurant visits, people
from North America and those from other nationalities visited twice
and three times a week respectively. Also, most respondents who
stayed for less than one month went to Korean restaurants three
times a week while most of those who lived in Korea for over three
years visited them one or two times per month.

The people surveyed were asked which mealtime they often went
to Korean restaurants. 48 respondents (41.38%) who stayed for less
than one month had lunch at Korean restaurant while 5d survey
participants (74.d9%) who resided for over three years ate Korean
foods at dinner time. According to the length of stay, most visitors

used different mealtimes.
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Most respondents who visited Korea for less than one month
brought foreign friends to Korean restaurants while people who lived
for over three years dined with Koreans.

As the purpose of visiting Korean restaurants, 38 respondents
(32.76%) who stayed for less than one month mostly answered
"curiosity" and 28 residents surveyed (40.00%) who lived for over
three years responded "Because [ like Korean food."

In terms of the types of Korean restaurants, most people
surveyed who came from North America, Europe, and other countries
went to restaurants featuring Korean fusion food while most Asian
people visited restaurants serving authentic Korean food. Also, 48
respondents (41.28%) who stayed for less than one month usually
used Korean fusion restaurants whereas 37 residents (52.86%) who
lived for three years frequently chose authentic Korean restaurants.
The result showed that each group depending on the length of stay
had different preferences for restaurants.

When respondents selected restaurants by price, 43 survey
participants from North America (57.33%) went to Korean restaurants
in the 20-30 thousand price range. Most European and Asian people
surveyed visited Korean restaurants in 10 thousand price range.

Regardless the length of stay, respondents mostly considered the
taste of food when they chose Korean restaurants. However, Among
people surveyed who answered "taste," the rate of those who
resided for no more than three years was much higher than that of

those who visited for less than one month. There were significant
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differences in major considerations for the wuse of Korean
restaurants.

3. Using ANOVA, this study was analyzed the comparison of
different nationalities and periods of staying according to the taste
preferences classified into nine categories: a distinctive flavor of
fermented food, pungent, garlic, spicy, salty, sweet, sour, oily, and
bland. As a result, different taste preferences depending on the
nationalities were a distinctive flavor of fermented food, pungent
taste, and bland taste (p<0.0001). According to the periods of
staying, there were significant differences in garlic and bland tastes
(p<0.05). Especially, most North American respondents tended to
avoild foods that tasted pungent, distinctive, and bland in the study.

Depending on the periods of staying, people surveyed who stayed
for less than one month showed the lowest preference for garlic
tastes while residents who stayed for less than three years and
those who lived for over three years had the highest preference for
garlic tastes. People surveyed who resided for no more than three
years indicated the lowest preference for balance taste and those
who visited for less than one month had highest preferences for
bland taste respectively.

4. The Analysis of Variance(ANOVA) was conducted to test the
differences in the satisfaction of Korean food (taste, food
coordination, food culture, and improvement) depending on
nationalities and the length of stay.

1) Depending on nationalities and periods of stay, respondents
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thought that Korean food tasted pungent, distinctive, and bland
(p<0.0001, p<0.01, p<0.001). Especially, Europeans assessed the
tastes of Korean food as very pungent and distinctive flavors.
Long-term residents who stayed for over three years regarded
Korean food as less pungent, distinctive, and salty.

2) In terms of food coordination that affected the satisfaction of
Korean food depending on nationalities and the length of stay, most
respondents felt uncomfortable with the red color of Korean foods.
They thought that the colors of Korean food were harmonious, the
arrangement of food items were creative (ideas), and the food was
harmonized with garnishes. The background music and lighting
matched the overall atmosphere of a Korean restaurant (p<0.05).

People from North America had the lowest level of satisfaction
on the arrangement of food on a serving plate, the harmony of
garnishes, and the overall atmospheres of Korean restaurants.

In response to the question of "Foods were clean and fresh"
visitors who stayed for no more than one year had the lowest level
of satisfaction while foreign residents who lived for less than three
months expressed the highest degree of satisfaction (p<0.01).

In response of the question of "Restaurant lighting matched its
atmospheres, most survey participants who stayed for less two years
were dissatisfied while both visitors who stayed for less than one
month and residents for more than three years had the highest level
of satisfaction (p<0.05).

3) In terms of Korean food culture, people surveyed who came
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from North America had low satisfaction with short mealtimes.
Respondents from Europe were not satisfied with the smell of foods
or the smoke while cooking (p<0.05).

In response to the question of "It is difficult for me to eat
Korean foods with a fork and knife," foreign residents who lived for
over three years had the lowest degree of satisfaction and visitors
for less than one month showed the highest satisfaction (p<0.05).

4) As a result of the comparison of the perceptions of the
restaurant improvements, European respondents had the lowest level
of satisfaction on a distinctive flavor of fermented food, pungent
taste, the large amount of food per serving, and food culture that
people share every food while survey participants having other
nationalities except Europe showed the highest satisfaction (p<0.01,

p<0.05, p<0.05, p<0.05, p<0.01).

8. 22 measurement items suitable for the service quality of
Korean restaurants were reduce into Eigen values ranging from one
to five factors. After a confidence test was conducted using
Cronbach's alpha coefficient, five factors were shown; environment,
responsiveness, food, atmosphere, and menu.

9. ANOVA was conducted to examine the satisfaction of service
quality factors of Korean restaurants depending on nationalists and
the periods of stay. As a result;

- According to nationalities, there was signifiant difference

between responsiveness factor (F 2) and food factor (F 3).
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— Asian and European respondents indicated the lowest and
highest responsiveness factor (F 2) respectively.

- Food factor (F 3) was lowest and highest for Asians and other
foreign people surveyed respectively.

- Food factor (F 3) changed according to the service quality
factors depending on the length of stay. Survey participants who
lived for less than two years showed the lowest average satisfaction
while residents surveyed for no more than three years had the
highest satisfaction.

10. To test the hypothesis that the higher satisfaction perceived
the service quality factors of Korean restaurants have, the higher
revisits and acquaintances' restaurant recommendation intention are,
the influence of satisfaction of service quality factors,—environment,
responsiveness, food, atmosphere, and menu- on revisit and

restaurant recommendations intention were analyzed. In consequences

service qualities did not have a significant influence on the
invention of revisit. It was found that the intention of revisit was not
highe even though the service qualities were high.

On the other hand, food factor (F 3) and atmosphere factor (F 4)
had positive relationships with acquaintances' restaurant
recommendation intention. It was predicted that the recommendations
from acquaintances and friends would lead to respondents'
willingness.

11. The satisfaction of service quality factors according to the
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status of using Korean restaurants was compared using ANOVA. The
results were shown below.

There were signifiant differences in responsiveness factor
according to the companions with whom respondents went to Korean
restaurants. People surveyed who visited restaurants with colleagues
at work had the lowest satisfaction, while those who answered
"Korean friends" showed the highest satisfaction.

One of the service quality factors of which satisfaction
significantly changed depending on the purpose of visit was food
factor (F 3). Most people surveyed who answered "curiosity" had the
lowest satisfaction whereas respondents who said that they visited
Korean restaurants because they liked Korean foods showed the
highest satisfaction.

According to types of Korean restaurants, the satisfaction of
service quality factors was significantly changed. The factors were
food factor (F3) and menu factor (F5).

In relation to the satisfaction of food factor (F3), a group which
often visited diners had the lowest average satisfaction while another
group which used restaurants serving authentic Korean dishes was
highly satisfied.

Respondents going to authentic Korean restaurants showed the
lowest average satisfaction on menu factor (F5) while those using
hotel restaurants featuring Korean food had its highest satisfaction.
12. As a result of the comparison of visual changes in Korean foods

depending on nationalities and length of stay, the largest number of
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respondents preferred to the traditional and general ways to arrange
food on a serving plate in terms of bibimbap, japchae, gujeolpan,
gungjung tteokbokki, bulgogi, hongsis sauce juksun muchim,
samsekjun. 184 survey participants (48.29%) chose guksu garnished
with a slice of meat and vegetables. 135 people surveyed (35.43%)
showed a preference for galbiggim per serving. 161 respondents
(42.26%) chose Samgyetang that was separated into several pieces.
155 foreigners surveyed (40.68%) preferred one serving of the flesh
of baked hairtail without fishbone. 174 visitors (45.67%) selected
omijahwachae decorated with pear blossoms in the modern glass
bowl.

In summary, foreigners tend to have a preference for exotic food
itself like Korean dishes. When they were not familiar with the ways
of eating Samgyetang and baked fishes, they chose dishes only
containing the flesh of fish and chicken. Thus, in terms of visual
arrangement of foods for the globalization of Korean foods, food
coordinators should maintain the traditional shape of foods and add
decorative factors to original Korean dishes.

13. A proposal to study visual approaches for the globalization of
Korean foods (Focusing on service quality and food coordination)

1) There were significant differences in nationalities, the length of
stay, and the status of using Korean restaurants. For the globalization
of Korean restaurants, an analysis of the status of using restaurants
are needed. Differentiated strategies for a survey of foreigners who

stayed for sightseeing or other purposes should be constructed.
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2) The differences in tastes of food depending on nationalities and the
periods of stay were significant. When Korean food was introduced
overseas, tastes and seasoning suitable for Koreans should be changed
for local or native people in a foreign country.

3) According to nationalities and the length of stay, the satisfactions
of tastes of Korean dishes, the level of visual satisfactions resulting
from food coordination, and the perception of improvements were
analyzed. The results showed significant differences. When the tastes,
visual factors, foreigners' repulsion toward Korean dishes continue to
be specifically studied and improved, Korean food will have strong
competitiveness in the global market.
4) As the increase in international cultural exchanges, the expansion of
Korean pop- culture fever and glowing interest in well-being have
recently taken place, there is a strong possibility of globalizing Korean
dishes. The development of the service quality factors of Korean
restaurants 1s now needed for foreigners. Depending on the
nationalities, the periods of stay, the status of using restaurants
featuring Korean food, respondents had low satisfaction of
environment, responsiveness, food, atmosphere, and menu as service
quality factors. Additional research should be carried out to find why
foreign visitors were not satisfaction with service quality.

5) As a result of the visual changes in the arrangement of foods on a
serving plate, the largest number of respondents had a preference for
traditional ways to arrange food on serving dishes. That is, in case of

well-known Korean foods, most foreigners tended to choose dishes
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with original food arrangements. For the globalization of Korean
cuisine, the efforts to enhance the value of commercializing Korean
food should be made as visual aspects of Korean dishes to display
exotic and traditional beauty of Korea through food coordination are
improved. Futhermore, the continuous development of new fusion foods
is needed to global Korean food, along with he improvements of

tableware, table setting, and overall atmosphere of restaurants.
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Questionnaire ol

Hello.

Thank you indeed for your response to the questions even if you are
busy.

I am Koo Hee Young in the doctorate program of the department of
food and nutrition, the Graduate school, Sungshin Women's University.

This questionnaire is for the research on the visual approach to
globalization of Korean foods (food coordination and service

quality—centrically).

You may comfortably answer according to what you think or feel.

The contents of answers which you write are treated anonymously
and would be valuable data for the research. In addition, I promise that
the collected data are used for research only.

Thank you indeed again for your sincere response to the questionnaire.
I wish your good health and luck.

The year of 2009. 7.

Thesis adviser: Professor Kim Hye Young
Department of food and nutrition,
Graduate school, Sungsin Women's University

Researcher: Koo Hee Young in the doctorate program.
Department of food and nutrition,

Graduate school, Sungsin Women's University
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I . The followings are questions to general items. Please check
the mark V' in the proper number to you.

1.What is your nationality?

(DNorth America @ Europe ©@Asia @Others

2.What is your gender?

(MDFemale @Male

3.In what age group are you?

@ 19 and under @ 20-29 @ 30-39 @40-49 ©®50-59 ®60+
4 .What is your occupation?

(MCompany Employee @Government Official @Professional
@Own business BStudent  ®House wife (@Others
5.What is your educational experience?

(DMiddle school graduate or below @High school graduate
@University Graduate(or University student)

@Graduation school graduate(or in graduate school) or above
6.What is your marital status?

(DMarried @Not married

7. How long have you stayed in Korea?

@D Less than 1 month @Less than 1 year @Less than 2
yvears @lLess than 3 years BMore than 3 years.

8. What is the purpose for your visit to Korea?

DPleasure  @Study @ Immigration @ Business ®O0thers

O. The followings are questions to the real conditions for usage
of Korean restaurant.

1.How do you get the information for Korean restaurants

(Please mark 'v' in one answer only.)

- 159 -

@ sungshin



ATV, Radio @Tourist books, magazines @Internet
@Neighboringpersons(Koreans) G&Neighboring persons(Foreigners)
®Transportation advertisements like subway ad. (DOthers

2. How many times do you go to Korean restaurants?

(DNot at all @ Once or twice per month @0Once a week
@Twice a week (®More than 3 times per week

3. In what time ranges do you go to Korean restaurants?
(DMorning @Lunch time @Evening @Others

4-When you go to Korean restaurants, who is with you?
OCompany colleague @Foreign friends @Korean friends
@Family BLover ®Others

5:What is the purpose to go to Korean restaurants?

@I like Korean foods (@@Korean dish is healthy food ®For
business @Experience of new dishes ®Curiosity

®Meeting with friends or invitation (MOthers

6:What kinds of Korean restaurant do you mainly use?
(DTraditional Korean restaurants @Fusion Korean restaurants
@Korean restaurants in hotels @Food courts in department
stores ®Restaurants for flour made foods including Gimbab(Rice
rolled in dried laver) ®Others

7+-In what price ranges for the Korean restaurants in your use?
DKW10,000 and less @ KW20,000 - 30,000

@ KW30,000 - 50,000 @ KW50,000 and + ®KW100,000 and +
8.When you select Korean restaurants, please mark + in what
you consider most? (Please mark 4 in one only.)

DService @Tastes of foods @ Location @Interior
®Atmosphere, Image ©®Reputation (DPrice @®Others
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. The following is for the taste research for the foods

which you like. Please mark v on each O~® of food tastes

1.Preferential
food tastes

. Like
Dislike L .
Dislike | Moderate Like extremely
extremely
1 2 3 5

(DPungent taste

@Peculiar flavor

@Garlic taste

@Hot(spicy) taste

(®Salty taste

®Sweet taste

MSour taste

@®Fatty taste

OFlat taste

IV. The followings are for the questions to your satisfaction with

Korean foods

1.Tastes of Korean foods

Not
at all

no

Moderate

likely

Most
likely

3

(D Pungent

@ Peculiar taste is strong

@ Garlic taste is strong

@ Hot

® Salty

® Sweet

@ Sour

Fatty

© Flat

@ sungshin
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2. Food coordination

Not
at all

no

moder
ate

likely

most
likely

@O The red color of Korean
foods where lots of red
pepper paste and red pepper
power are used is

uncomfortable.

@The total colors of foods

are in harmony.

@Foods are clean and fresh.

@Containing system for foods

is creative. (Idea)

®Foodsand garnishes
(decoration for finished foods)

are in harmony.

®Plates and cutlery

harmonize with foods.

(@ Table setting harmonizes

with foods

[lumination  harmonizes

with whole atmosphere.

©) Background music
harmonizes with whole

atmosphere.

3. Table culture

Not
at all

no

Moderate

likely

Most
likely

3

@D Table culture in which

people commonly eat most

@ sungshin
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foods is uncomfortable.

@ Arrangement of all dishes
at a time 1S not proper to
foreigners being used to

course system.

@ It is difficult to eat Korean
foods with fork and knife.

@ Mealtime is short in Korean

table culture.

® Most Korean foods are not

proper with wines.

® Unpleasant cases are met
like smoking smell is reeked
to cloth

V. The questions are for
restaurants. Please mark + in

the service quality for Korean

the appropriate part.

@ sungshin

Not Moder . Most
.. no Likely | .
*Service in Korean restaurants | at all ate likely
1 2 3 4 5
(DExternal  appearance  of
Korean restaurants' buildings
1s visually attractive.
@Interior harmonizes  with
signboard and meal prices.
@Whole atmosphere is
comfortable and likely to be
quality
@Inside facilities are
generally clean.
®As  ventilation is  well
prepared, it is comfortable.
- 163 -




®Table is effective and

convenient.

(@Chairs are easy and

comfortable.

@®Distance to neighboring

tables is proper.

©®Menu card is visually
designed to be in harmony

with restaurant images.

@Menu is easily readable.
(writing in foreign languages)

(Photo presentation)

WWhen selecting dishes,
explanation of menu is easily

understandable

@Menus of Korean

restaurants are various.

@It is easy to make

reservation and change.

Foods are served in time.

Exact foods are served as

ordered.

®Servers are neat

and dress up.

@Servers' treatment

1s comfortable and kind.
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®Servers properly respond
to customers' even special

requests.

@9 Prices are reasonable.

@Temperature of foods

are proper.

@ Quantity and size are

suitable to eat.

@ Personal tastes to foods

are considered.

VI. The followings are questions for improvements for Korean

foods. Please mark + in an appropriate part.

* Improvements for Korean
foods

Not
at all

no

Moder
ate

Likely

Most
likely

1

3

5

@D Pungent taste

@ Food ingredient improper to

preferences.

@ Strong flavor of

fermentation foods

®Excessive quantity for

one serving

(@ Juicy foods which is not

easy to eat are too many.

@ sungshin

- 165 -




@®Temperature of foods is
too high.

(MInsufficiency of atmosphere.

(tablesetting,music,illumination)

@®Table culture in which
people commonly eat most

foods.

(Intention to recommend acquaintance)
1. Do you have intention to use Korean restaurants again in

future?
DYes @No

2. Do you have intention to introduce Korean restaurants when

your friends and acquaintance visit from abroad.

DYes @No

- 166 -

Collection @ sungshin



~QEo]-

o —F

FLHELT,

BItLwh7 o r—McRIELTHE, Fch ) he ) T&8nwET,

HMiEy >y (FE) T RFPRFHEo R E PR LR CEE2 L Tnwbd 7 - bar sl
7,

K7 >r— i TEEREOMFALD 7o DWW T 7 2 12T 5098(7 —Fa—7 4 % —
YarRU—tr 2Bl E PO ) ERAT 2200 L0 T,
KBICHDDBEZRE L 72 2H2E2TIHF T EEZTE) 7,

BWHIMER L THW2T > 7 — F ONBEREA TR E N, oS ELERNCE) £, $ 72,
FE - BERBUEHW DAL S Z & 2R EL 7,

AR S NH G2 &, D LHL T 23, B0 TRREFELZ BT w2l 7,

20094F.7H.

AT %4~
Vst R RO R AR

e - LR 7 - vas
Vv P RFERE B R A R R

- 167 -

Collection @ sungshin



. RiF—BOLHERCET BT, »aRIcU Tz sBEICv~e—2 2T TT& .
b leoEFR? Ok @Q@a—wmoox Q7T @Foff

L hhkleolERNz? Ol @Yk

3. bhloEEE?

D1 9kl @20~295% @30~3 9k

@D40~4 9% ®50~59m% ®6 0LE

4. pEoBEI? OxitE QABE OFHME @HEX @¥4E Ok O©%ofh
5. bhiz0%REIL?

LRz e QEEERAE QRFEAE (FFE)

@KRFPeAZE (fFF) Lk

6. bhleDFIBETT» ?RKIEETTH? OWIHHK QFIEH

7. BETOWAEHEEZ 2O - HERMW O@L4ERN Q24K @3RN G344 L
8. wEFMHEMIZ ? O/ Q% ©LE N DAl ®% ofis
O RETEL R+ 72 (BE)DFIHERICOWTOERTY,

LEEVZ o rBEd 2Rz roBEH?

DFveRIoF+ @QF4 F7v oMzt @4 2—2 v b

@mA GEEAN)  ®mA GHEA) @ FEkZ & oSGl co Rt D% DA
2. EV R} T oFIHEEE ?

DF->7FAMHLZY @1 ~2[0/H @ 11al /38

@2 1a] /38 ®3mlLh /i

3. FIHRsHEEE? OW Q@B O® @zofb

4, BEV A S RERCHELFALEZTL?

DL oA QAEAICKGE QMEANKE @OFE OBA B®Foff

5. BEV A MU 2FIAT 2 EHIZ?

ORI = 205 @~y =R L wh b OfLnE%RT

@Fr7z R 2 R L 72 < T OIF&H L OREEOEHLH AT DFOIE

6. FicFIATsBEV A P73 ?

OEEMEERL 27> QEEFE (72—ra>r) BERLVALT >

@R T LVNOEREIL 2 F 5> @F x—FNDO7—Fa—}

®@x> ¢ (FEEE) o7y (RAR) AR ®* nfl

7. ERFAT A EREL 2 b T2 ol ?

O—FHwr LU @2~3F7+r> @3~5FH7+ >

@57 x Ul ®1047x UL

8. bilrHEEL AU 2ELEC, RIBEET LI Licv=—7%2LTTF3wn,

DO —tz  QFEHNEK Q772N @A4>T)T

OFMRR A # =2 ®idsn g OAlliH% ®@F 1l

N =

- 168 -

Collection @ sungshin



. Rizbulz0FAICREIKRIZONTHRETT,
BEAKDO~Qiz s FNv~e—2 2 FTTEn

1. Fanmk JET I s s Sl I & ETHIFE
1 2 3 4 5
ORI & 50k
Qs D Bkt
@Iz AT DBk
@-=Fuk
OL L > Fnik
® Hk
@Toﬂflﬂ%
®ffg - Z ik
OF RS
V. RizdLl-0REREICHT MEEICOWTHEMTT,
KRN ) Z5 ETY
1. BEREK b b7 SRl R z 55
1 2 3 4 5
ORIy 72
QMEFFDTE D Al
@l AT KA
@D \n
@OL & 5 iFwn
®H s
@@"oﬂf\ﬂ
®F-> 2
OFAS
2. 7—F ESEY Z9 R} z9 ETH
I—FT4A—var Z9 b 5 z9
B T o)
1 2 3 4 5
DaFayrri YT 240105 7K
W EEEDRFEE L (3 ST 2 L B
QFHE D ZKN e DN T 2 Z DT
QR 5 Tl
OFIH D A pealiEny 72 (74 77)
OFEE r—=v 2 (ERL7ZRRICER
BEN) EDNT 2 ZAHTA N
O, # T NVFERBED AT 2 Z2H0
DT =70y FIERHE LT EN T b
@MW1 AR 70 S5 P & A AY & LT B
OBGMIF 2K 2 FHR E B> T b

- 169 -

Collection @ sungshin



3. BFXL B ) z5 Eim | 25 £Th
Hbw | Bb%iw 5 Z 515
1 2 3 4 5

DO—>DRHEZHATE~NS R BITHK
R )

@—ichiz THT < 2 wERIEIZ 2 —
Z RPN T B AHE A 12 A b 7w

QuEFERHEIE 7 + — 7 &+ 4 7 TIEAEN
12< »

@eiFE oAbz RN £ 5

OKEDOWERIFIT T 4 ICZE DT W

O 7% & DR HIRICS { D AR

V. BEVvZ 7o —tx, MERETAIEECTY, &8T5 25ive—2%LTF&n

* BMELZ M7 > K Z9 kgt Z9 ETH
DY —E X BbZwn | Bbn ) Z95 15
1 2 3 4 5

QEEL 2 b T > 0BT E I &
Ty

Q@ENA T ) TIEENDA A —2%
BB T THNTE A% s <

(OESENISE Wl
HhbBHENTHWTIT—Y % A

@B 1 AR I TS8R 72

O EGE L Ay R CHuiE 2

®F — 7 ERhE & DA v L

ORI ) DA Vs s

@Bk T — 70 & Db p L B 72

Qr=a—FLAFNT DA A= &
GoT,HTHLD S

0 A4 =2 —lFHaeT»w FHEERT
A

DR & E 5. A= —DmM oy
2N

i

QEEL AT DA =2 — (307

BT EEENRSICTED

@RFEINICRHE 2 LT n s

GEXL2E) oyt 2

OTEZE B 0 IR SR TR IE 72

- 170 -

Collection @ sungshin



uEEEERYTY) S v 72 TE 5

% D H W 7 BRI L HIFE IS L T <
ns

Ol A T-LH72

QE~W D 1L A Gz
frenctHT s

DENRT N E LTI THTL B

@QFHELIZ S B 7 ADtf A& GH L
{ns

VI. EREIFIFICBWTOHESIZTOWTOERTY, ZUT2EHICVe—2%2LTTFEWn

+* BEREFA O 2% Z9 BBt z 9 LT
BER Bbiw | BEbzun 5 Z 55
1 2 3 4 5
ORIFIT 7 Wk
Q&I IZH b7 WEME
QI L o) i~ A R

@— AFiciFL TS ELE

O~ w2 — 7R

®E 3 &R

OFAGOER T —7 )Lty b,
BGM. M 7 &)

@R TR % ZA % TRAND
ik

(BN 5 BR)

1. 4% BELV A7 v 2HUNRLZE 5B LIEHN T2

@2?)%) @tflﬂ

2. AETKESENyEE LG Rz b, BEVA L7 280 BRFELEH) T2

@3?)%) @iﬁlﬂ

- 171 -

Collection @ sungshin




~Fol-
CIESYEES

& IF

SRR % 4ok L BT () SR [B1 25 “ (M1 A5 YR 28 A 1] .

BRI T FREFRAERE BRMEFR HLW%E4 Koo hee young.

B R B W B 12Dy TR — HE R E R B T R R A S
(MR B BC B iR 25 i 51 0 D) ORISR,

TAEEMPFUE, HEE SRR REIZBATLLT ,

HEFERREL, FMSEALEENNES, XEORSIHEITENOE
el HABATRAERIBAE T % B8,

AIEFPABERIZE B R FRFRERREROREY . DUEF AR, FTEM

=
20094 7H
S8 Kim hye-young ##
BAE & T KF 4l BERR

e A H+4 : Koo hee-young
WE K5 W9e4be RMEFRR

- 172 -

@ sungshin



LUTRATEABUAIME, HFEESEITRL Y
1LAEMEFE? Ok QI QW @b
255890507 O @
3EHFERE?  OIIYLHUT @20~29% 30~39% @D40~49% B50~50% ®60%LL I
4 ERBRNRE? QARG @QAFKH @#MNBEE @MEEE O @F @O
S.ERFEHR? O Ellr  @@rhil QRFEFLHER) @R (EB) L
6.45M? QUM QKL
7. RWBEA? O—-MHUN  QUEDN @2FDN @3FEDN  G34FEL L
8. k¥Em? Okl @y O BR  @TfF OHfb
0. UFRATHAETHME
LGRS 2B RMHERETHEREE? (RE—TIERIEY)
Ol TH# Okl bFE &k QLM
@ KEHEAN) QR LGHEN) O LAl @ H A
2. KN AHAET? Olekit @ 1-2x/H @ 1x/MH  @2x/H  @3KLLE/H
SHERM? OF%  Q@F%E  Oxr @b
4-—ME—REHARTIOMN S QOAENAL  QubEAL @FXA OBA G
5- RHAEKITH BHE?
AR EBE QHE PR (e £ Q%

@t Ohf4r ® WM A5 % @OHAh
6-HEMHRETE?
Ofegib &l QR e NEES RN R

@ bepElE N @FRWES NS @Al

T —REBRET I RDIERIE?

O1LEY  @2~3/46  @3~5/76 @557k ®10476k k-
8. AR B ART N REER —R?

Oikss @uiE OfiE @ O UA. BR @41 Ot @M
M. UTRNEEFHORYME. [k O~OmMHERAEARL Y.

IFERER PEIR — B FEER
1 2 3 4 5

1. B9 Atk

@ FE
@ JAERE
N1

@ Hk

® JEk
® Hk
@ WAk
©®

TR
ER RN

- 173 -

Collection @ sungshin



V. UTFRATEHEN B K EWEENFE.

LEbEK bR EEE) 72r — % FERA

1

=

{5—5( P,

%E’Jé&'ﬁ IR,

%
H\

e
E—

T

CICISISISISIEICIS)
%‘%iﬁgﬁf‘ =

+

ERN

TR El1
2. BmiER Es| 7=

OFSEEPARELN DIV R2 N
SBACHBUR) T2 BRI A TR FULT (0 5

@ st

@ KA i

@ EEAaErE. (KL

© K Sehn HEiA T .

® ZEAE. BESES KA.

@ B FATE S K EATIA.

® MW h )7 SR A ) .

© 5T 43 R AR A,

=% i
3. kAL Z ]
g | BolR D g
1 2 3 4 5

D% NSRS bE N RN

QERLANFHFMN Ry Ak S #%
L =55 FH S ) A ) A S 3 Ao

QM T AR Sz i

@3] kg A b b BN TR AR

SR FER £ AT 70 AN 1 Bl e 4 .

ORI eI EREY S STERESI DR NS

V. BRETIRSHIAARANE ETEMNMATE T TARE Y.

=% o
BRETIRS ga |0 R "
1 2 3 4 5
474 -

@ sungshin



O eI S A ORIy & N L A

QZE NEEHMIRE S i 25 PREAH ) .

@F AR ET ih. kY

o 5
SR ETHRS o 0 B = o
1 2 3 4 5
@ i v
Gt L
RS IE,
OEREE

@45 i 3/ % L A [HT B 153

O ML o R T I S 15

AOx £ fa] ] By i, (O Sk (Bl7s Ud )

DRI SR U 5 TR AR

i S m A A

ALY TN A ST HE)T(E.

19 [ e,

@5 b5z SR

UB)fl 5 I £ B4

AR5 A AR 21 V).

W T & N

O£ 1L

@*uufm&i;él

QFEH LD .

S - IN YN

VI. LT RATEEHARTHME. WEANMATET T REY".

SR T ANy T ERRA | — i R’ | FHRE

1 2 3 4 5

i YELISTEN

O VORI fe i R R

?QMWKW%L

Wit

(@*ﬁuu

ISl S )]
2B e

Emj&

4%H?§Eﬁ B, IRIAE)

® %AﬁJIJA%I‘l’Ju\ﬁ k.

(RERRBHFLSRR
LIEFTESSOEEEREEE? O O 45
2AREBR AR, (RITBENEFHETHMMB? OfH O~

- 175 -

Collection @ sungshin



Présentation pour une enquéte

Bonjour!

Merci de bien vouloir répondre aux questions.

Cette présentation est une enquéte pour savoir qu'est ce qu'on
doit faire comme recherches afin que la nourriture Coréenne
puisse devenir une nourriture mondiale.

S'il vous plait, répondez votre sentiment honnétement.

Nous allons garder [l'anonymat de votre réponse, chaques
réponses seront des documents pour faire les recherches. De
plus, on vous engage a utiliser ces documents seulement a notre
recherche.

Merci encore une fois de bien vouloir répondre a notre questions

et on vous souhaite tout le bonheur du monde

L'année 2009. 7

SUNGSHIN WOMEN'S UNIVERSITY

Le Département des l'aliment et la nutrition

Professeur: Kim Hye Young

Chercheur: Docteur: Koo Hee Young
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I. Questions général. Cochez au numéro s.v.p .

1. Votre nationalité?

@ 1'Amérique du nord @ 1' Europe

@ 1' Asie (le Japon, la Chine, 1' Asie du Sud-Est..etc.) @ etc.

2. Sex? @ Femme (@ Homme

3. Votre age? @ 1-19 @ 20~29 @ 30~39 @ 40~49 ® 50~59 ® +60
4. Votre profession?

@O Employé(e) @ Fonctionnaire @ Spécialiste

@ Entreprise indépendente & Etudiant(e) ® Meénageére

5. Votre diplOme scolaire ou universitaire ?

@D Au de sous d'école secondaire @ Bac.

@ Université @ Doctorat

6. Situation de famille? @ Marié(e) @ Célibataire

7. Depuis combien de temps étes vous en Corée?

@ Depuis 1mois @ Depuis un an @ Depuis 2ans

@ Depuis 3ans ® Plus de 3ans

8. La raison d'habiter en Corée ( ou & séoul)?

@ La visite @ l'étudiant(e) @ l'immigration @ le business ® etc.

II. Question pour savoir l'usage des restaurant Coréen.

1. Comment recevez-vous des information?

@ T.V, radio @ Magazine @ Internet @ Amis(Coréens)

® Amis(Etrangers) ® Métro, publicité @ etc.

2. Combien de fois vous allez au restaurant Coréen?

@ Jamais @ 1lou 2 fois par mois @ 1 fois par semaine

@ 2 fois par semaine (® Plus de 3 fois par semaine

3. Quand dans la journée? D Petit déjeuner @ Midi @ Diner @ etc.
4- Avec qui allez-vous au restaurant coréen?

@D Les collegues @ Les étrangers @ Les amis Coréens

@ La famille (®L'amant ® etc.

5-Pourquoi vous allez au restaurant coréen?

D J'aime la nourriture coréenne @ C'est bon pour la santé

® A cause des affaires / Par le business @ Pour faire l'expérience

® A cause de la curiosit¢ ® Rendez-vous avec des amis @ etc.

6- OU vous allez souvent? (restaurant coréen)

@ Le restaurant traditionel @ Le restaurant composé d'autre repas ® A Il'hotel
@ Au grand magasin ® Les petits magasins ot on vend des "kim-bab" ® etc.

7- Combien vous payez quand vous allez au restaurant coréen?
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@ -10,000won| @ 20,000~30,000won
@ Plus de 50,000won

8:Quand vous

® Plus de 100,000won

choisissez le restaurant coréen, qu‘est-ce

considération? (Cochez a un seul numéro)

@D Le service @ Le gofit

® 30,000~50,000won

que

vous

@ La location @ Le style du restaurant

prenez en

® L'atmosphére du restaurant ® La célébrité @ Le prix ®etc.
II. Cochez dans la case ce que vous préférer.
. je n'aime L j'aime
e, je déteste moyen j'aime
1. votre préférence pas beaucoup
1 2 3 4 5
@D Le gofit excitant
@ L'odeur particulier
@ Le goft d'ail
@ Piquant
® Sale
® Sucre
@ Acide
® Nourriture grasse
Etre fade
IV. Votre satisfaction de la nourriture Coréenne.
1. Le godt pas du non moyen oui tres
de la cuisine Coréenne tout beaucoup
1 2 3 4 5
@D C'est excitant.
@ 1l v a de l'odeur particulier
@ 1l v a trop de goft d'ail.
@ C'est piquant.
® C'est salé.
® C'est sucré.
@ C'est acide.
® C'est trés gras.
C'est fade.
pas du . trés
3. La culture comment on mange la non moyen oui
cuisine Coréenne tout beaucoup
1 2 3 4 5
@D Clest irritant de manger un plat
tous ensemble.
@ C' est difficile de manger l'entrée,
le menu, le dessert, tous ensemble,
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en méme moment.

@ C'est difficile a manger avec la
fourchette et le couteau.

@ Le temps est trop court pour
manger tous les plats.

® La culture pour manger le plat
n'est pas convenable avec du vin.

® A cause de la fumée des plats, on
sent l'odeur du plat dnas notre

vétement.
, . as du trés
2. La décoration P non moyen oui
de la cuisine Coréenne tout beaucoup
1 2 3 4 5

(DLa couleur rouge de la pate de soja
est irritant.

@Il vy a de l'harmonie de couleur
entre les plats.

@ Les plats sont propres et frais.

@ La décoration du plat est créatif.

® Les nourritures du plat vont bien
ensemble.

® La vase va bien avec la nourriture.

@ La décoration de la table va bien

avec le plat.

@®L'illumination va bien avec

I'atmosphére du restaurant.

©La musique va bien avec

I'atmosphére du restaurant.

V. Les services dans un restaurent Coréen.

pas du . trés
. non moyen oui
*Les services tout beaucoup
1 2 3 4 5
@O Le batimen du restaurent est
impressionant.
@ La décoration du restaurent va bien
avec le prix du plat.
@ L'atmosphére du restaurent est
confortable et de premiére qualité.
@ L'intérieur du restaurent est propre.
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® La aération et la ventilation vont

bien, l'air de restautent est frais.

® La table est pratique pour manger.

(@ La cahise est comfortable.

®Les tables sont placées
convenablement.(la distance des tables)

©® Le menu va bien avec l'atmosphére
du restaurent.

Les noms des plats sont bien
présentés avec des photos pour les

étrangers.

@) Chaque plats sont bien expliqué.

@ Les plats sont en variétés.

@3 C'est facile pour faire la reservation
du restaurent.

Les plats sont servis a temps.

@ 1l vous donne le plat ce que vous

avez commander.

Les gens qui travaillent dans le

restaurent ont des tenues décentes..

@ Les gens qui travaillent dans le

restaurent sont gentils.

@ Ils répondent bien a votre demande.

@ Le prix est convenant.

@ La température des plats est

convenable.

@ La quantité et la masse des plats
sont convenables.

@ 1ls respectent le goflt personnel.

VI. Les points de s'améliorer dans un restaurent Coréen.

pas du . trés
. s non moyen oui
* Les points de s'améliorer tout beaucoup
1 2 3 4 5
D Le gofit piquant est trop excitant.
@ Les ingrédients de la cuisine
Coréenne ne sont pas aceeptable a
manger.
@3 Certaine nourritures qui sont
fermentés sont difficile a manger a
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cause du goflt particulier.

@ Dans un plat qui est pour une
personne, il y a trop de quantité de la
nourriture .

® Les soupes ne vont pas aux
européens.

® Parfois, les plats sont trop chauds .

(@ Les manquants de l'atmosphére du
restaurant. (la décoration de la table,

la musique, l'illumination)

® La culture de manger les plats tous

ensemble.

*La raison pourquoi les gens recommendent les restaurants Coréen.

1. Voulez—vous visiter les restaurants Coréen souvent?
@ Oui @ Non

2. Si votre copains d'autre pays vient a votre pays , pouvez-vous recommander les
cuisines Coréenne?
@ Oui @ Non
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Fragebogen

Guten Tag?

Wir bedanken uns sehr das Sie unseren Fragebogen trotz der knapper Zeit
beantwortet haben.

Ich bin Frau Koo Hee Young im Doktorkurs an der Sungshin Frauen
Hochschule fiir Lebensmittel u. Ernihrung.

Dieser Fragebogen ist fiir eine Nachforschung von: “Eine Forschung der
visualen Zugang zur Globalisierung des koreanischem Essen (im Hauptpunkt
von Foodkoordinierung & Service-Qualitit)”.

Bitte beantworten Sie uns einfach mit Ihren Gedanke und Gefiihle.

Der Fragebogen den Sie uns beantwortet haben wird anonym verarbeitet, und
wird sehr wichtige Informationen werden. Wir werden auch versprechen das
die gesammelte Daten nur fiir die Forschung verwendet werden.

Wir bedanken uns nocheinmal sehr das Sie unserer Frage sorfiltig
beantwortet haben, und wiinschen Ihnen Gesundheit und viel Gliick.

2009. 7.
Berichter Kim Hye Young Professor
Sungshin Frauen Hochschule
Studienrichtung: Lebensmittel u. Ernihrung.
Student: Doktorkurs Koo Hee Young

Sungshin Frauen Hochschule
Studienrichtung: Lebensmittel u. Ernidhrung.
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I .Folgends habens Sie Fragen zur allgemeiner Sache.

Bitte haken Sie mit einem « an der betreffender Nummer an.

1. Wo ist Thre Nationalitit? MNordamerika ~ @Europa  @Asien @sonstige
2. Was ist Ihre Sexualitat? Dweiblich (@mannlich

3. Wie alt sind Sie? Qunter 19 ©@20~29 ©30~39 @40~49 &50~50 ®iber 60
4. Was ist Thr Beruf?

(DBiiroangesteller (@Beamter (@professionaler Beruf

@Selbstandiger ®Student ®Hausfrau (Dsonstiges

5. Was ist Thr Bildungsgang?

(Dbis zur Mittelschule @bis zur Oberschule

@bis zur Hochschule(Student) @iber Forschungkursus(Student)
6. Sind Sie geheiratet? (Dverheiratet @ledig

7. Wie lange sind Sie in Korea?

(Dinnerhal einen Monat @innerhalb ein Jahr

innerhalb 2 Jahre @innerhalb 3 Jahre ®iber 3 Jahre

8. Was ist der Besuchgrund in Korea?
@OTourismus @Studium @Einwanderung @Geschaeftlich ®sonstiges
II. Folgends finden Sie Fragen tiber die Nutzung des koreanischem Restaurant.

1. Wie bekommen Sie Informationen fiir das koreanische Restaurant?

@OTV,Radio @Tourismus—Broschiire, Zeitschrifte @lnternet
@Bekannte(Koreaner/in) (®Bekannte(Auslander)
®Verkehrsanzeige z.B. U-Bahn (Msonstiges

2. Wie oft gehen Sie zum koreanischen Restaurant?

(Ditberhaupt nicht @ 1~2mal im Monat @ 1lmal in der Woche

@2mal in der Woche (® mehr als 3mal in der Woche

3.Wann gehen Sie? DFriihstiick ~ @Mittagessen ®Abendessen  @sonst
4-Mit wem gehen Sie zum koreanischem Restaurant?

(DMitarbeiter ~ @auslandischer Freund(in)  @koreanischer Freund(in)
@Familie ®Verehrter(in) ®sonstige

5:Warum besuchen Sie das koreanische Restaurant?

(DWei ich koreanische Essen gern habe @weil es Gesundes Essen ist
@wegen Buisiness @um neues Essen su erfahren ®durch Neugiere
®Betreffung oder Einladung der Freunden (@sonstige

6-Wo gehen Sie am meistem zum koreanischem Restaurant?

(DTradionelles koreanisches Restaurant @Fusion koreanisches Restaurant
@im Hotel-koreanischem Restaurant @Kaufhaus—- Food Court

(® Mehlspeiseladen (Kimbab u.s.w.) ®sonstiges
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7-Wie viel bezahlen Sie im beliebtem koreanischem Restaurant?

Dunter 10,000 KRW 22~30,000 KRW

®3~50,000 KRW

@uber 50,000KRW ®itber 100.000 KRW
8. Worauf achten Sie am meisten bei der Auswahl des koreanischem Restaurant, haken

Sie es an. (Bitte nur an einem mit v anhaken.)
DService @Geschmack @Ort @Interior
®Stimmung, Image ®Populdr (DPreis ®sonstiges

1. Folgends sind es Fragen zu den beliebtem Geschmack von Ihnen.

Haken Sie den Geschmack in @~® an.

Hasse
1. bevorzugender

sehr

hasse es es geht mag es

liebe es

Geschmack 1

2 3 4

D pikanter Geschmack

@ einzigartiger Geschmack

@ Knoblauch Geschmack

@ scharfer Geschmack

® salziger Geschmack

® siiBer Geschmack

(@ sauerer Geschmack

® fettiger Geschmack

schwacher Geschmack

IV. Folgends sind es Fragen zu der Zufriedenheit zum koreanischem Essen.

1. Geschmack
des koreanischen Essen

haupt nicht

iber

nein

es geht

ja

sehr

1

@ pikant

© einzigartiger Geruch ist stark

@Knoblauch Geschmack ist stark

@ scharf

® salzig

® suB

@ sauer

® fettig

schwach

2. Food—-Koordination

tiber
haupt nicht

nein

es geht

ja

sehr

1
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D Das rote koreanisches Essen
wegen zZu viel verwendete
Paprikapasta, Paprikaschotten u.s.w.
ist belastig.

@ Die Speise ist im ganze

harmonisch.

@ Die Speise ist sauber und frisch.

@ Die Art der Speise—befiillung ist
sehr kreativ. (Idee)

® Die Harmonie der Speise und
Garnier(der Schmuck zwischen der

Speise).

® Geschirr, Besteck u.s.w.

passen harmonisch mit der Speise.

(@ Table-Setting passt harmonisch

mit der Speise .

®Die Beleuchtung passt harmonische

mit der ganzer Stimmung.

©®Die Hintergrundmusik passt

harmonische mit der ganzer
Stimmung.
3. Speisekultur ilber. nein | es geht ja sehr
haupt nicht
1 2 3 4 5
O Mag nicht so gern die Kultur das
die ganze Speise zusammen gegessen
wird.
@ Fir die Auslinder ist es nicht
anpassend das die Speise aufeinmal
auf dem Tische kommt.
@ Mit Messer u. Gabel ist es schwer
das koreanisches Essen zu essen.
@ In der koreanischer Esskultur ist
die Speisezeit zu kurz.
® Die meiste koreanisches Essen
passen nicht mit dem Wein.
® Finde es unangenehm das der
Geruch in die Kleidung wu.s.w.
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V. Folgends ist es eine Frage zu der Service—Qualitit im koreanischem Restaurant.
Haken Sie an dem zutreffendem Teil mit v an.

.. iiber ) .
* Service im nein es geht ja sehr

koreanischem Restaurant haupt nicht

1 2 3 4 5
(Ddie auBen Seite der Gebidude der
koreanischem Restaurante sind visual
attraktiv.

@Die Innenausstattung harmoniert
mit der Image der Beschilderung und

Speisekosten.

@Die ganze Stimmung ist bequem
und fein.

@Die Innenanlage ist Im ganzem
sauber.

(®Es ist angenehm durch der guter

Beliiftung und Entliiftung.

®Der Tisch ist effizient und
bequem.

@Stuh ist bequem und entspannend.

®der Abstand zwischen den Tischen

ist entsprechend.

©®Das Design der Menuplatte passt

visual mit der Image des Restaurant.

@Die Menuplatte ist leicht zu lesen.
(auslandische Sprache) (Fotos)

@Bei der Auswahl der Speise sind
die Erkliarungen leicht zu verstehen.

@Es gibt sehr verschiedene Menu

in dem koreanischem Restaurant.

@Es ist leicht zu reservieren und

verandern.

@Die Speise wird in der Zeit
angebietet.

@Die Speise wird genau nach
Wunsch angebietet.

@Die Bekleidung der Angestellte
sind ordentlich und sauber.

@Die Angestellte sind nett und
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machen bequem.

Breagieren entsprechend zum
speziellen Wunsch der Kunde.

@Der Preis ist angemessen.

@die Temperatur der Speise wird
entsprechend angboten.

@werden in angemessener Menge

und GroBe angeboten.

@beachten auf die individuelle

Geschmacke.

VI. Folgende Frage ist zur Verbesserung zum koreanisches Essen. Haken Sie an dem
zutreffendem Teil mit v an.

* Zu verbessere Punkte an dem iiberhau . .
. . nein es geht ja sehr
koreanisches Essen pt nicht
1 2 3 4 5

D pikanter Geschmack

@ Zutaten die nicht am Geschmack

passen

@ starker Geschmack der

fermentierter Speise

@ Zu viele Menger fiir eine Person

® es gibt viele schwer zu essene

Suppenspeisen

® Zu hohe Temperatur der Speise

@mangelndeStimmung
(Tisch-Einstellung,Musik, Beleuchtung

u.s.W.)

®Die Esskultur das die ganze Speise

zusammen gegessen wird.

1.Haben Sie in Zukunft vor das koreanische Restaurant nocheinmal zu besuchen?
DJa @Nein
2.Falls aus dem Ausland Freunde oder Verwandte zu Besuch kommen haben Sie vor

daskoreanischerestaurantvorzustellen?

DJa@Nein
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- 23 Qlo}-
El papel de la encuesta

Buenos dias.

Muchas gracias por contestar a la encuesta a pesar de estar
ocupado.

Soy Hee-young Koo y la estudiante de doctorado en Sungsin
Universidad Femenina.

Este papel tiene el contenido de "El estudio sobre el acceso
visible para la globalizacion de las comidas coreanas (En el
centro de la coordinacién de las comidas y la calidad de
servicio)” para estudiar.

Conteste su pensamiento o sentimiento como6damente.

El contenido de la esucuela que ha contestado va a tratarse en
anénimo y ser el dato importante. Tambié le prometo que usarlo
s6lo para estudiar.

Otra vez, muchas gracias por contestar y que tenga suefio.

2009. 7.
Profesor: Profesora Hye-young Kim
Departamento de nutriologia del
Posgrado de Sungsin Universidad Femenina
Investigador: Hee-young Koo,

Departamento de nutriologia del
Posgrado de Sungsin Universidad Femenina
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I Las siguientes son las preguntas de los generales. Marque v en ntmero adecuado a
uste.

1..Cual es su nacionalidad? MDAmerica Norte @Europa @Asia @Los otros
2.¢.Cual es su sexo? @Mujer @Hombre

3.¢Cuantos aflos tiene?

DOMenos de 19 @20~29 330~39 @40~49 ®50~50 ®Mas de 60

4.¢Cual es su profesion?

(DEmpleador @Funcionario ptublico @Especialista

@Negocio independiente (®Estudiante ®Ama de casa @Los otros

5.¢Cual es su carrera académica?

(DMenor que escuela secundaria @Graduacién de la bachillerato

(®Graduacio de la univercidad(estar en matriculado)

@Mejor que graduaciéon de la escuela posgrado(estar en matriculado)

6..Cuaal es su estado? @MCasado @Soltero

7. ¢Hace cuantos tiempos en Corea?

(DMenos de 1 mes @Menos de 1 afio @Menos de 2 afio

@Menos de 3 afio ®Mas de 1 afio

8. ¢Porqué ha visitado en Corea?

@OTurismo @Estudio  @lInmigracion @Trabajo ®Los otros

II. Las siguientes son las preguntas del uso actual de los restaurantes coreanos.

1.;Como obtiene las informaciones de los restaurantes coreanos? (Marque v en sélo

uno)
DTV, radio @Guia de turismo, revistas @lInternet @Los alrededores(Coreanos)
®Los alrededores(Extranjeros) ®Anuncio en transporte como metro (DLos otros

2.¢;Cuétas veces va a los restaurantes coreanos?

ONunca @ 1~2veces/mes @ 1lvez/semana @2veces/semana BMas de
3veces/semana

3.En qué hora se va? MDesayuno @Almuerzo @Cena @Los otros
4-iGeneralmente con quién va a los restaurantes coreanos?

(DCompafieros  @Amigos extranjeros (®Amigos coreanos

@Familia ®Novio/a ®Los otros

5-¢Porqué va a los restaurantes coreanos?

DLe gusta las comidas coreanas @Son las comidas saludas

@Para negocio @Experiencia de las comidas nuevas &Curiosidad ®Encontramiento
o invitaciéon de amigos (@Los otros

6-¢Generalmente al qué restaurante coreano?

(DRestaurante coreano tradicional @Fusi6 restaurante coreano
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(@Restaurante coreano de hotel @Patio de comidas de departamento &Cafeteria de

los comidas secillos como Kimbap ®Los otros

7-¢Cuanto es el precio del restaurante coreano a dénde se va normalmente?
(OMenos de 10 mil wones (@22~3 mil wones @3~5 mil wones

@Mas de 5 mil wones BMas de 10 mil wones

8.Marque + a que considera mas importante cuando elige el restaurante coreano.

(Marque + en sélo uno)
DServicio @Sabor @Locacio @Interior
(®Ambiente, imagen ®Fama (@Precio ®Los otros

IM. La siguiente es la encuesta del sabor que le gusta. Marque v en ntimero de los

sabores @~® a cada uno..

Muy mal Mal Normal Bien Muy bien

1. Sabor favorito 1 2 3 4

5

D Fuerte

@ Savor tnico

@ Sabor de ajo

@ Picante

® Salado

® Dulce

@ Acido

Graso

Soso

IV. La siguiente es la pregunta de su satisfecho de las comidas coreanas.

1.Sabor de las comidas Nunca No Normal Si

En
absoluto

coreanas 1 2 3 4

5

D Fuerte

@ Savor tnico

@ Sabor de ajo

@ Picante

® Salado

® Dulce

@ Acido

® Graso

Soso

2. Coordinacién de comida

En

Nunca No Normal Si absolut

@ El color rojo de las comidas
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coreanas es pesado porque son de

mucha salsa y polvo de picante.

@ El color de comida total es

armonioso.

@Las comidas son limpias y frescas.

@ Poner las comidas es creativo.
(Idea)

® Las comidas y adornos(decoracién

del plato) estan en armonia.

® Los cubiertos y las comidas estan

en armonia.

@El preparado de mesa y las

comidas estdn en armonia.

Los alumbrados y el ambiente

total estan en armonia.

La musica del fondo vy el

ambiente total estan en armonia.

En

3. Cultura de comer Nunca No Normal Si absolut
o)
1 2 3 4 5

@D Es pesado que coma toda comida

juntos.

@ No es adecuado que se pongan
todos platos juntos para los
extranjeros que se familiar con los

platos del curso.

@ Es dificil que coma las comidas
coreanas con el tenedor y el

cuchillo.

@ Tiempo de comer es muy corto

en la cultura coreana de comer.

(® Casi todas comidas coreanas no

son adecuadas con vino.

® A veces son desagradable como

el caso de echar humo al vestido.
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V. La siguiente es la pregunta de la calidad de sevicio. Marque  en la parte

adecuada.
ici En
* Servicio de los restaurantes Nunca No Normal Si
coreanos absoluto
1 2 3 4 5

(DEl exterior de los restaurantes es

atractivo visualmente.

@E! interior y imagen de cartelera
y el precio de las comidas estan en

armonia..

@El ambiente total es comodo y

lujoso.

@Generalmente el interior es limpio.
®Son agradable con bien
ventilacion.

®Las mesas son eficientes y

comfortables.

(@Las sillas son cémodos y

comfortables.

@®El espacio entre las mesas es

adecuado.

QFEI disefio de la carta y imagen del

restaurante en armonia visualmente.

@La carta es facil de leer. (escrito

en lengua extranjera/foto)

@Es facil que entender la carta en

seleccién de ment.

@El ment de los restaurantes

coreanos tiene la variedad.

Es facil que reserve y cambie.

@Ofrecer comida en tiempo.

Ofrecer comida exacta como
pedir.

@®Los camareros se ponen los

vestidos limpio.

(Los camareros le tratan simpético

y amable.

(8Reaccionar adecuadamente a

demanda de los clientes.

(9E!l precio es rasonable.

@Ofrecer las comidas con
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temperatura adecuada.

@Ofrecer las comidas con la
cantidad y el tamaf adecudos.

@Respetar la tendencia individual
de las comidas.

VI. La siguiente es la pregunta sobre los problemas ®¥ necesitan reformar. Marque +
en la parte adecuada

. En
*Problemas de las comidas coreanas Nunca No Normal St absoluto
1 2 3 4 5

D El sabor fuerte

@ Los alimentos de mal gusto

@ La sainete comida fermentada

@ La cantidad grande para 1

persona

(® Muchas sopas que son muy dificil

para comer

® Las comidas muy calientes

@ Falta de ambiente(Preparado de

mesa, musica, alumbrado)

La cultura de comer que se come

todas las comidas juntos

(La intencién de la recomendaci6é a alrededor)

1.(Quier ir a los restaurantes coreanos otro vez?

@DSi @No

2.¢.Quiere recomendar los restaurantes coreanos a sus alrededores cuando ellos le
visiten?

DSi @No
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- General Bibimbab. - Rice is placed in the center and - Rice and greens are piled up and
ingredients are arranged around arranged three-dimensionally.
the rice

Fig 3. Bibimbap (]13})

Table 27. Preference of Bibimbap's dish up change
(N(%))

Bibimbap
Characteristics Group X2
1 2 3

North America 37(49.33) 23(30.67) 15(20.00)

Nationality Europe 58(51.79) 35(31.25) 19(16.96) 010

Asia 85(51.20) 51(30.72) 30(18.07)

Others 14(50.00) 8(28.57) 6(21.43)
=1 month 46(39.66) 43(37.07) 27(23.28)
>1 year 48(46.15) 36(34.62) 20(19.23)

Stay >2 years 28(46.67) 18(30.00) 14(23.33)  25.31%F

>3 years 22(70.97) 7(22.58) 2(6.45)
3 years< 50(71.43) 13(18.57) 7(10.00)

** p<.01
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- Soup flavored with soy sauce and - Laver rolled noodle adding vegetables - Salad style noodle containing lots
plain noodle. and meat. of vegetables.

Fig 4. Guksu (=7 )

Table 28. Preference of Guksu's dish up change

(N(%))

Guksu
Characteristics Group X2
1 2 3

North America 17(22.67) 42(56.00) 16(21.33)

Nationality Europe 31(27.68) 57(50.89) 24(21.43) -
Asia 42(25.30) 70(42.17) 54(32.53)
Others 7(25.00) 15(53.57) 6(21.43)
>1 month 35(30.17) 50(43.10) 31(26.72)
>1 year 23(22.13) 53(50.96) 28(26.92)

Stay >2 years 11(18.33) 33(55.00) 16(26.67) 7.61
>3 years 10(32.26) 17(54.84) 4(12.90)
3 years< 18(25.71) 31(44.29) 21(30.00)
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-General Jabchae. - What one serving is arranged and - What Jabchae is wrapped with rice
pear slices as a decorative seasonings  pancakes.
is topped on it.

Fig 5. Japchae (% #))

Table 29. Preference of Japchae’s dish up change

(N(%))

Japchae
Characteristics Group X2
1 2 3

North America 27(36.00) 22(29.33) 26(34.67)

Nat fonal ity Europe 43(38.39) 24(21.43) 45(40.18) .
Asia 78(46.99) 42(25.30) 46(27.71)
Others 12(42.86) 10(35.71) 6(21.43)
>1 month 42(36.21) 34(29.31) 40(34.48)
>1 year 42(40.38) 25(24.04) 37(35.58)

Stay >2 years 25(41.67) 17(28.33) 18(30.00) ~ 16.127
>3 years 10(32.26) 13(41.94) 8(25.81)
3 years< 41(58.57) 9(12.86) 20(28.57)

* p<.05

—1il—

Collection @ sungshin



4 Ea @
P m \ % i .

S

L 4

4 2 ‘ J \au \
-
b
-General gujeolpan. -What one serving is arranged in a -What is wrapped with wheat pancakes
nine sectioned serving plate. and arranged for easy eating.

Fig 6. Gujeopan (4%#)

Table 30. Preference of Gujeopan’s dish up change

(N(%))
Gujeopan
Characteristics Group X2
1 2 3
North America 41(54.67) 8(10.67) 26(34.67)
] ) Europe 54(48.21) 24(21.43) 34(30.36)
Nationality 8.17
Asia 88(53.01) 25(15.06) 53(31.93)
Others 9(32.14) 7(25.00) 12(42.86)
>1 month 48(41.38) 25(21.55) 43(37.07)
=1 year 54(51.92) 18(17.31) 32(30.77)
Stay >2 years 28(46.67) 12(20.00) 20(33.33) 12.16
>3 years 17(54.84) 4(12.90) 10(32.26)
3 years=< 45(64.29) 5(7.14) 20(28.57)
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-General gungjung tteokbokki. -What vegetables are spread, cut as a -What skewered and arranged.
bite and arranged as one serving.

Fig 7. Gungjung tteokbokki (%5 %o0])

Table 31. Preference of Gungjung tteokbokki’s dish up chang(e )
N(%)

Gungjung tteokbokki
Characteristics Group X2
1 2 3

North America 25(33.33) 22(29.33) 28(37.33)

Nat ional ity Europe 42(37.50) 38(33.93) 32(28.57) 3 83

Asia 58(34.94)  50(30.12)  58(34.94)

Others 7(25.00) 12(42.86)  9(32.14)
>1 month 35(30.17)  51(43.97)  30(25.86)

>1 year 39(37.50)  30(28.85)  35(33.65)

Stay >2 years 13(21.67)  24(40.00)  23(38.33)  24.78"

>3 years 13(41.94)  4(12.90) 14(45.16)
3 years< 32(45.71)  13(18.57)  25(35.71)

*p<.01
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-General Bulgogi. -Bulgogi arranged as one serving on  -Bulgogi arranged as a bite on the
the top of what garlic stems are top of vegetables.

parched and spread.

Fig 8. Bulgogi (&£17])

Table 32. Preference of Bulgogi’s dish up change
(N(%))

Bulgogi
Characteristics Group X2
1 2 3

North America 33(44.00) 16(21.33) 26(34.67)

Nat fonal ity Europe 46(41.07) 27(24.11) 39(34.82) 7 93
Asia 71(42.77) 35(21.08) 60(36.14)
Others 13(46.43) 11(39.29) 4(14.29)
>1 month 40(34.48) 33(28.45) 43(37.07)
>1 year 46(44.23) 20(19.23) 38(36.54)

Stay >2 years 23(38.33) 17(28.33) 20(33.33) 14.18
>3 years 12(38.71) 8(25.81) 11(35.48)
3 years< 42(60.00) 11(15.71) 17(24.29)

_Vi_
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-General hongsi sauce juksun muchim. -What arranged by ingredients and

decorated with sauce.

Fig 9. Hongsi sauce juksun muchim (£ 4

-What ingredients are piled up and

decorated three-dimensionally.

= 1
=)

Table 33. Preference of Hongsi sauce juksun muchim’s dish up change

(N(%))
Hongsi sauce juksun muchim
Characteristics Group X2
1 2 3
North America 26(34.67) 16(21.33) 33(44.00)
] ) Europe 46(41.07) 29(25.89) 37(33.04)
Nationality 6.82
Asia 59(35.54) 55(33.13) 52(31.33)
Others 12(42.86) 6(21.43) 10(35.71)
>1 month 32(27.59) 33(28.45) 51(43.97)
>1 year 46(44.23) 34(32.69) 24(23.08)
Stay >2 years 18(30.00)  15(25.00)  27(45.00)  19.22"
>3 years 14(45.16) 9(29.03) 8(25.81)
3 years< 33(47.14) 15(21.43) 22(31.43)
* p<.05
—Vii—
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-General Galbijjim. -Galbijjim as arranged by one serving. -Galbijjim in which bones are removed
and vegetables are inserted.

Fig 10. Galbijjim (ZH]%)

Table 34. Preference of Galbijjim’s dish up change
(N(%))

Galbijjim
Characteristics Group X2
1 2 3

North America 17(22.67) 24(32.00) 34(45.33)
Europe 38(33.93) 34(30.36) 40(35.71)

Nationality 13.39*
Asia 60(36.14)  66(39.76)  40(24.10)
Others 7(25.00) 11(39.29) 10(35.71)
>1 month 34(29.31)  42(36.21)  40(34.48)
>1 year 35(33.65)  36(34.62)  33(31.73)
Stay >2 years 9(15.00)  24(40.00)  27(45.00)  16.26"
>3 years 14(45.16) 9(29.03) 8(25.81)
3 years< 30(42.86)  24(34.29) 16(22.86)
* p<.05

—Viii—
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-General Samgyetang. -Samgyetang cut by parts and arranged. -Samgyetang in which lean meat is
torn off.

Fig 11. Samgyetang (}79)

Table 35. Preference of Samgyetang’s dish up change

(N(%))
Samgyetang
Characteristics Group x2
1 2 3

North America 7(9.33) 33(44.00) 35(46.67)
Europe 20(17.86) 38(33.93) 54(48.21)

Nationality 24.98""
Asia 46(27.71) 79(47.59) 41(24.70)
Others 5(17.86) 11(39.29) 12(42.86)
=1 month 26(22.41) 29(25.00) 61(52.59)
=1 year 16(15.38) 52(50.00) 36(34.62)

Stay >2 years 10(16.67)  28(46.67)  22(36.67)  29.85"*
>3 years 6(19.35) 16(51.61) 9(29.03)
3 years< 20(28.57) 36(51.43) 14(20.00)

sk p< 001
—ix—
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-Roasted Hairtail roasted together -Roasted hairtail in which fish meat is  -Roasted Hairtail in one serving and
with bones. torn off and vegetable mixtures is vegetables mixing.
added.

Fig 12. Galchi gui (Zx70])

Table 36. Preference of Galchi gui’s dish up change
(N(%))

Galchi gui
Characteristics Group X2
1 2 3

North America 16(21.33) 28(37.33) 31(41.33)
Europe 20(17.86) 42(37.50) 50(44.64)

Nationality 2.88
Asia 41(24.70) 60(36.14) 65(39.16)
Others 7(25.00) 12(42.86) 9(32.14)
>1 month 24(20.69) 31(26.72) 61(52.59)
>1 year 19(18.27) 44(42.31) 41(39.42)

Stay >2 years 13(21.67) 27(45.00) 20(33.33) 14.32
>3 years 9(29.03) 11(35.48) 11(35.48)
3 years< 19(27.14) 29(41.43) 22(31.43)
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-General Three color Fried Dish. -Fried Dish arranged in one serving and -What one serving fried dish is
added with peppers preserved by decorated with vinegar soy sauce.
vinegar instead of vinegar soy sauce.

Fig 13. Samsekjun (;417)

Table 37. Preference of Samsekjun’s dish up change

(N(%))

samsekjun
Characteristics Group X2
1 2 3

North America 27(36.00) 23(30.67) 25(33.33)
Europe 55(49.11) 24(21.43) 33(29.46)

Nationality 7.86

Asia 68(40.96) 55(33.13) 43(25.90)

Others 9(32.14) 11(39.29) 8(28.57)
>1 month 34(29.31) 45(38.79) 37(31.90)

>1 year 47(45.19) 27(25.96) 30(28.85)

Stay >92 years 21(35.00)  23(38.33)  16(26.67)  25.64%*
>3 years 13(41.94) 9(29.03) 9(29.03)
3 years < 44(62.86) 9(12.86) 17(24.29)
* p<.01
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-General Omija Punch. -Omija Punch which is contained in a -Omija Punch contained in a cup like
glass ball and in which pear flower is  a cold drink
floated.

Fig 14. Omija hwachae (&v|#3}4))

Table 38. Preference of Omija hwachae’s dish up change

(N(%))

Omija hwachae
Characteristics Group X2
1 2 3

North America 10(13.33) 38(50.67) 27(36.00)
Europe 20(17.86) 52(46.43) 40(35.71)

Nationality 5.79
Asia 33(19.88) 67(40.36) 66(39.76)
Others 4(14.29) 17(60.71) 7(25.00)
=1 month 19(16.38) 49(42.24) 48(41.38)
>1 year 25(24.04) 41(39.42) 38(36.54)

Stay >2 years 6(10.00) 33(55.00) 21(35.00) 9.7
>3 years 4(12.90) 18(58.06) 9(29.03)
3 years< 13(18.57) 33(47.14) 24(34.29)

— X1l —
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@The following is what the arranging system for Korean foods has been changed.
Please mark v in the visually best one and the convenient to eat.

«  eWhen you take a course system with more than 7 dishes %

1. bibimba p (H |4l 'ﬂ') Boiled rice with assorted mixtures

- General Bibimbab. - Rice is placed in the center and - Rice and greens are piled up and
ingredients are arranged around the arranged three-dimensionally.
rice.

2. guksu (F 4) Noodel

- Soup flavored with soy sauce and
plain noodle. and meat. vegetables.

3. ja pChae (AF ZH) Mixed dish of vegetables and sliced meat

@ @ ®

-General Jabchae. - What one serving is arranged and - What Jabchae is wrapped with rice
pear slices as a decorative seasonings pancakes.
is topped on it.
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@The following is what the arranging system for Korean foods has been changed.
Please mark v in the visually best one and the convenient to eat.

< eWhen you take a course system with more than 7 dishes

4. gujeolpan (142 Nine sectioned serving plate

o @f

= m 0 =

@ QD

“ 9 W)
.
= s
-General gujeolpan. -What one serving is arranged in a -What is wrapped with wheat pancakes

nine sectioned serving plate. and arranged for easy eating.

5. gungjung tteokbokki (F&E20|) korean Court broiled dish of sliced rice cake,

meat, eggs,and seasonings

@ @ ©)

G0,
§ s -
5 =
. %

-General gungjung tteokbokki. -What vegetables are spread, cut asa  -What skewered and arranged.
bite and arranged as one serving.

6. bulgog| (%3_7 |) Grilled seasoned beef

) @ ®

-General Bulgogi. -Bulgogi arranged as one serving on the -Bulgogi arranged as a bite on the top
top of what garlic stems are parched of vegetables.

and spread.
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@The following is what the arranging system for Korean foods has been changed.
Please mark v in the visually best one and the convenient to eat.

< eWhen you take a course system with more than 7 dishes @

7. hongsi sauce juksun muchim (ZA|AAZ2-221) Mixsture of mellowed persimmon
sauce and bamboo sprouts

-General hongsi sauce juksun muchim. -What arranged by ingredients and -What ingredients are piled up and
decorated with sauce. decorated three-dimensionally.

8. galbijjim (Z|R) sroiled rib

-General Galbijjim. -Galbijjim as arranged by one serving. -Galbijjim in which bones are removed
and vegetables are inserted.

9. samgyetang (MAHE&) chicken broth with ginseng

-General Sangyetang. -Samgyetang cut by parts and arranged.. -Samgyetang in which lean meat is torn off.
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@The following is what the arranging system for Korean foods has been changed.
Please mark v in the visually best one and the convenient to eat.

< eWhen you take a course system with more than 7 dishes

10. ga Ichi g ui (7E|'i|1-'—°|) Roasted hairtail (with seasonings)

) @ ®

-Roasted Hairtail roasted together -Roasted hairtail in which fish meat -Roasted Hairtail in one serving and
with bones. is torn off and vegetable mixtures is vegetables mixing.
added.

11. samsekjun (A4 Taree color panfried food

@ @ ®

-Fried Dish arranged in one serving and -What one serving fried dish is
added with peppers preserved by decorated with vinegar soy sauce.
vinegar instead of vinegar soy sauce.

12. om I_j a hwachae (20|Z[3aH) omijal fruit of Maximowiczia chinensis) punch

-General Three color Fried Dish.

@ @

-General Omija Punch. -Omija Punch which is contained in a -Omija Punch contained in a cup like
glass ball and in which pear flower is a cold drink.
floated.

Collection @ sungshin
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