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ABSTRACT

The Siudy on the Kwang-ju Kimchi festival of
resident percept

Kim, Seung-hee- Kim, Seong-kuk

Kimhi is traditiomally fermented Korea dish Which holds the Srits of the Korean pecple
within and is valued cultually.

As a local astonamy hes gromn in Korea, tourism indstry has been during the iast
decate pramted aguressively in the local goverrment. As a result tourism hes been ore of
the fatest growing indstries in the resent years.

In particular, the utilization of aultural taurism resources such as regianal festivals
have become very popular everwhere. [t is important to davelop and use aultural aseets as
tour ism resouroes.

The festival has turned into regional ones catering to local residents and festivals are
being pramted as intermatiomal tourist sites to attract foreign tawrists a wellas
introduce the nation's rich cuftural heritage aroad. Aocordingly, the Ministry of
Qulture and Sports has provided support in cultivating regional culturals as intermational
tourist attractions. It taken has into acoant a trend in the wor ldwice trave! indstry for
paople to participate and experience the culture wique to their traveling destimation
rather then particilate in for Cowventiomal sichtseeing tours.

This study result indicated that more pecple know the name of events the more peple join
the events. The reason of mot joining events are a stortage of time and information, and
unsatisfactory programs etc. They get soe information fram TV or radio. There are sam
different opinions amng the groups vhich related to events. The four factors extracted
fram the factor analysis. But the grops dn't have different needs and dbjectves.in the
future study, it is important to investicate the tourists' needs and wants for events and
to reflect.
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