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Abstract

Rather than focusing on the general recognition of the area and extensive preference about its
native cuisine, this study carried out more practical examination on the recognition of the native cuisine
by presenting the more detailed introduction of the native cuisine in Hadong area. The findings of this
study can be used as basic materials to devise measures for the instillation and advertisement of
Hadong area’s image, the development and maintenance of its native cuisine benefiting the activation
of the local economy, and the reestaulishment of Hadong area’s native cuisine culture. First, the overall
recognition of Hadong area'’s native cuisine was low and more consumption needs to be boosted by
merchandising its foods through the strengthening of recognition. Second, correlation between this
area’s native cuisine was revealed and tables need to be set and menus need to be organized with this
correlation in mind. Basic materials for suggestion sale were garnered. Third, given that most outside
tourists visit Hadong by word mouth of all the information sources available, it is highly likely that
positive word of mouth through satisfaction with native cuisine will raise the overall recognition of the
area. Fourth, precise subdivision market and target market need to be specified. Though the factors like
economic costs and the time required cannot be overlooked in strengthening recognition, consistent
advertisement to the middle-aged people who are over 40 and live in Kyungsang-Do area will
contribute to the fast rise in the recognition of Hadong area’s native cuisine, leading to the possibility of

economic development in the process.
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<Table 1> General characteristics of the subjects

<Table 2> Characteristics of visiting behavior of tourist

Variables N %
Gender Male 160 | 59.3
Female 110 | 407
<20s 6 22
20s 42 15.6
Age 30s 77 | 285
40s 98 | 363
50s 35 13.0
>60s 12 44
Housewife 45 16.7
Student 16 59
Public service personnel 38 14.1
Occupation Owner ' 56 20.7
Professional 31 115
Salaried man 56 | 207
Service man 1 4.1
Others 17 6.3
<100 69 | 256
Monthly 101~ 150 51 189
income 151~200 53 19.6
(10,000 won) | 201~250 39 144
>251 58 | 215
Seoul 15 56
Gyeongngido 21 78
Residence Choongchungdo 9 33
Jeonlado : 29 10.7
Gyeongsangdo 193 | 715
Others 3 1.1
Total 270 100

= ubek o] Ayt 1607(593%), A7t 1108
(H07%)°1RA 3, ABZL 40th7t 7P B2 363%,
30th 7} 285%, S0Th7} 130%, 604 ©]ol 44%, 20
i ols7t 22%°1%2H AYREEEE A9Y
207%. XY 207%, F5 167%, 37D 141%.
4 FAA 115%. 3 59%. 71Ek 63%3Ath 9
AEL 1009+ o)t B6%E Y BRI, AF
AAL BAE 715%, ABT 107%, 7% 78%,
A& 56%, FAE 33%, 718+ 11% A

g e A9E 22 A3 HEAF 5L
ZAE AFE (Table 2)9F 72t} HER Y W23
FE 199 1~2317} 607% 2 7P B33, 1 o

Variables N %
1~2 ayear 164 | 60.7
F@uency 3~4 ayear 37 | 137
. 1 a month 8 30

of visiting

1 aweek 2 0.7
often 59 | 219
1~2 a year 99 | 36.7

Frequency | 3~4ayear 84 | 311
of eating 1 amonth 24 8.9
native food 1 a week 6 22
often 57 | 211
<10,000 62 | 230
Cost of eating | 10,000~20,000 91 | 337
out(won) <40,000 65 24.1
>40,000 52 | 193
To see festival 12 44
To go sightseeing tour 100 | 370
Purpose of | Simple course 39 | 144
visiting To eat native food 38 14.1
To visit historic area 43 15.9
Others 38 14.1
By oneself 11 4.1
Family 144 | 533
Company form | Friends 42 | 155
Colleagues at work 52 1193
Others 21 78
News paper/ Magazine 32 | 119
Information Internet 34 12.6
TV/Radio 58 | 215
souree Through the mouth 125 | 463
Others 21 78
Not at all 6 22
Not ' 11 4.1
Intendon of 1= erately 107 | 396
TVISRE THave a1 | 174
Much 99 | 367
Total 270 | 100

& FAR(219%), 3 3~43(137%), 1Ll 13
(30%), 159 13}(07%)9) €22 Jest. &
4L HE AFE BAG Ax, 9 1~287)
367%2 7P BRI, I o2 d 3~43](311%).
‘FA R (21.1%), 1HLel 131(89%), 15 13
(22%)¢) €22 2ZAHJ 35 HEA 12 17
7%} 92| 4e 1~2uhdo] 37%E 7HE Bk
X, I g 479 oldH(24.1%), 194 o]t
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<Table 3> Problem and improvement of native foods

Variables N %
Shortage of the public and
marketing
Problem No distinguish with taste 72 26.7
No product 62 | 230
Complex cooking methods 3 20
Improvement of taste 184 1 68.1
Proper price 107 { 39.6
Improvement of sanitation 9 1367
Prevention of a change of
Improvement | quality at storage
Nutrition 33 122
Elevation of manufacturing
skill
Package 18 6.7
Total 270 | 100

133 1 493
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A Ao 4222 7HF %I 1 o2 5AH359),
o 2 2H(358), JAEH(293), AaAB Y (289), 208
2](283), wlAAoIx(270), WAL (234), tHEE
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<Table 4> The recognition of native food by gender

Variables Gender “Male |  Female
: Total T-value ‘

Marsh clam soup(Jae-chup-gug) 4284109 | 414+103 | 4224107 1.096
Sweetfish food(Eun-e) 3.04+£1.57 2651140 2.88:+1.51 2.055*
King crab soup(Cham-ge-tang) 3141148 2.62+1.39 2931147 2.931**
Mushroom food 2244118 249+1.29 2344123 -1.627
Boiled rice mixed with wild edible green(Sanche-Bibimbab) 2.79+1.39 3054137 2.89+1.39 -1.505
Salted vegetable with Ga Juk Herb(Ga-Juk Ja-ban) 2.00£1.24 215+£1.25 2.06£2.25 -941
A dish of dried Japanese apricot seasoned with soy sauce 2734147 | 2654136 | 270+142 400
(Maesil Jang-a-Jji)
Rice with bamboo(Daetongbab) 2..2£1.36 2.061+1.10 2.16+1.26 1.030
Fried with green tea leap(Jak-sul leap) 1.84+1.14 1.84+1.10 1.84+1.12 053
Seasoning with green tea 2141124 1.99+1.16 2.08+1.21 1.019
Green tea 356+147 3.64+1.38 3.59+143 -451
Japanese apricot tea 3.54+144 3641135 3.58+1.40 -532

*P<0.05 **P<0.01



<Table 5> The recognition of native food by age

. Age
.. Yariables % o ™ o o~ | Fvalue
Marsh clam soup(Jae-chup-gug) 300+1.793.83+1.34| 4.18£.98 | 438490 | 449498 1442100 3.820%*
Sweetfish food(Eun-¢) 200+£1.2612.52+14212494+1.463.06+1.533.60+1.31 350173 4.405%**
King crab soup(Cham-ge-tang) 217+£133[248+£1.27[284+£142{294+1.53)3.664+1.39|3.25+1.54| 3.132%*
Mushroom food 167482 {240+1.2512.19+1.17{223£1.17{3.00£141 {242+ 108 2.861*
Boiled rice mixed with wild edible green
- 383+.98 {3.05+141{258+1.35|2.824£1.35]3.66£1.33 2254122 4.374%**
(Sanche-Bibimbab)
Salted vegetable with Ga Juk Herb
11741 [1714£1.021190+1.11|197+£1.21]3.11£145|242+1.16 | 7.663%**
(Ga-Juk Ja-ban)
A dish of dried Japanese apricotseasoned | ) o 1 271 4g 135|251 4145 | 2685142 | 3464127 | 258+ 151 | 2.574%
with soy sauce(Maesil JJang-a-Jji)
Rice with bamboo(Daetongbab) 1.50+.84 [ 1.90+1.1012.08+1.20(2.10£1.26{297+144{1.92+£ 108} 3.958**
Fried with green tea leap(Jak-sul leap) 1.33+82 | 1.69+98 | 1.75+1.00| 1.77£1.091249+146|1.92+1.08 | 3.016*
Seasoning with green tea 1.67£1.03]1.90+1905]) 1.78493 ,2.194£1.3712.774133| 192+ .90 | 3.976**
Green tea 3174133 1338+£1.511334+1.533.63+1.40/429+1.02 |3.75+142] 2.533*
Japanese apricot tea 3.17+£1.33367+1411332+1.50(3.5941.3714.094+1221358+1.38 1.573
<Table 6> The recognition of native food by occupation
. occupation
: Vaqables Housewife | Students Public service Owner Profession Salaried Service Others F-value
L personnel man man
I 398+£1.16 | 2.88:£159 | 453+.76 | 441+.85 | 400126 | 438+.86 | 4.73+47 | 4411+94 | 6.185%**
I 2672131 | 2194122 | 3.08+1.48 | 3.50+1.56 | 2.55+1.48 | 2.64+1.53 | 2.82+1.60 | 3.06+1.64 | 2.591*
il 2894139 | 2314114 | 326141 | 334+1.54 | 294+1.41 | 2524141 | 273+1.62 { 3.00+1.70 | 2.030
v 2534131 1225+1.34 | 2.164+1.08 { 2504125 | 2524121 | 211%1.14 | 1.91+1.30 | 2.59+142 | 1.097 -
\4 302£136 | 294+1.39 | 2794130 | 2.84+142 294+148 | 266+1.37 | 3.55+1.37 | 3.18+1.51 73
VI 249+129 | 1.63+1.02 | 2324136 | 220+1.33 | 148+85 | 1.70+.97 | 1.55+.82 | 2.88+1.54 | 4.721%**
viI 3.09+£135)281+147 ] 253+1.35 | 2.80+146 | 2354131 | 236+1.39 | 2.73+1.68 | 3.29+149 | 1.809
Vil 220114 | 1.88+1.02 | 1.97+1.17 | 245+140 | 2.03+1.25 | 191+1.13 | 2.18+140 | 276164 | 1.589
X 1.87+101 | 1.81+1.11 [ 2054111 [ 1.77£1.19 1 1654108} 16197 | 1.824.87 | 2.71+1.53 | 2.230*
X 213£1.12 | 213£1.09) 234+1.21 | 202+1.17 | 1.8441.16 | 1.77+1.08 | 209+£138 | 3.00+1.66 | 2495*
X1 378131 | 3.13+1.67 | 3.634+1.24 | 3.80+1.33 | 3.77+1.26 | 3.13+1.63 | 336+1.57 | 406152 | 1.787
X 364133 )331+162 ) 3.58+1.37 | 3.73+1.33 | 3.77£123 { 3.16+1.55 | 3.73+142 | 4.12£136 | 1377
*P<0.05 **P<0.01

L. Marsh clam soup(Jac-chup-gug), II. Sweetfish food(Eun-e), III. King crab soup(Cham-ge-tang), V. Mushroom food, V. Boiled rice
mixed with wild edible green(Sanche-Bibimbab), V1. Salted vegetable with Ga Juk Herb(Ga-Juk Ja-ban), VIL A dish of dried Japanese
apricot seasoned with soy sauce(Maesil JJang-a-Jji), VIII Rice with bamboo(Daetongbab), IX. Fried with green tea leap(Jak-sul leap), X.

Seasoning with green tea, XI. Green tea, X11. Japanese apricot tea

FESH dist Az JusA s AyE 2
F= (Table 703 74t} AR 2o sl 9148 2o

23(433) 9 FAG(401) Sl izt JAHA [FAT
oke] AUAAE e on, Lo g
A8 AAe(513) e et A, WAL A
Q1. AbjujuInk(564), 7FEAMEH(444), HE R
(406), R FHA(471), ZHAFH(393) T d$
A4t Fog oko] AAFAE JeErRAT
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<Table 7> Correlation of the recognition for native food

" Revisiting

. Variables I | o jm | v | v |vi|vo|vim| X | X | X |X0

1 1.000

il 433*+(1.000

i} A01*+|_513%+/1.000

v 066 | 316 | 308 [1.000

v 174 | 293 | 297 | 564+41.000

2! 197 | 393 | 376 | 444%| 375 |1.000

VI 246 | 298 | 357 | 271 | 391 415%%1.000

Vil 120 | 262 | 283 | 406** 398** 411*+| 362 1.000

IX 123 | 293 | 233 | ATI*¥ 302 | 541%*| 304* | 519%%1.000

X 196 | 265 | 327 | .393* | 313 | 528*4 378 | 385 | 735%*1.000

X1 208 | 226 | 306 | 307 | 419%+ 261 | 393* | 272 | 279 | 337 |1.000

X1l 219 | 255 | 264 | 310 | 433 200 | 43| 288 | 267 | 322 | .758**1.000
Revisiing | 265 | 221 |.180 | .02 [.000 | 019 [.101 [032 |01 [.047 | 030 [.106 | 1000
*P<0.05 **P<0.01

I. Marsh clam soup(Jae-chup-gug), II. Sweetfish food(Eun-e), III. King crab soup(Cham-ge-tang), IV. Mushroom food, V. Boiled rice
mixed with wild edible green(Sanche-Bibimbob), V1. Salted vegetable with Ga Jug Herb(Ga-Juk Ja-ban), VII. A dish of dried Japanese
apricot seasoned with soy sauce(maesil JJang-a-Jji), VIIL Rice with bamboo(Daetongbob), IX. Fried with green tea leap(Jak-sul leap
frying), X. Seasoning with green tea, XI. Green tea, XII. Japanese apricot tea
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<Table 8> Regression analysis results of native food and Intention of revisiting

Variables B t
Marsh clam soup(Jae-chup-gug) 195 2.842 005%*
Sweetfish food(Eun-¢) 150 1.990 048*
King crab soup(Cham-ge-tang) 056 740 A60
Mushroom food 038 470 639
Boiled rice mixed with wild edible green(Sanche-Bibimbob) -.104 -1.348 179
Salted vegetable with Ga Jug Herb(Ga-Juk Ja-ban) -092 -1.177 240
A dish of dried Japanese apricot seasoned with soy sauce(maesil JJang-a-Jji) 064 505 366
Rice with bamboo(Daetongbob) 015 202 .840
Fried with green tea leap(Jak-sul leap frying) -.066 -657 512
Seasoning with green tea 035 .383 702
Green tea -.160 -1.617 104
Japanese apricot tea .189 1.922 056

R%=.102 F=2.932 P=0.002

*P<0.05, **P<0.01
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