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The Gap Analysis of Recognition and Preference for Korean Traditional Foods and Restaurants

between Foreign Visitors and Foreign Residents
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Foodservice Industry Research Team, Traditional Food Division, Korea Food Research Institute

Abstract

This study was prepared to present the research data for the promotion of Korean foods and restaurants in
Korea and abroad by an analysis of the recognition and preference of Korean traditional foods and an
importance-performance analysis of Korean restaurants by foreign visitors (n=351) and foreign residents (n=365).
The most recognized Korean foods among foreigners were Bibimbap>Kimchi>Bulgogi>Galbi>Samgyetang;
however, the most preferred Korean foods were statistically different; Bibimbap>Kimchi>Bulgogi>
Galbi>Rameyeon by foreign visitors and Bulgogi>Bibimbap>Galbi>Samgyetang>Kimchi by foreign residents.
Especially, the preferences for Samgyetang and Dakgalbi were increased whereas that for Kimchi was decreased
in foreign residents. The Korean foods were described as ‘hot and pungent’ and ‘spicy’ by foreign visitors, but
‘hot and pungent’, ‘non-greasy’ and ‘salty” by foreign residents. In choosing a restaurant, ‘quality of food” was
most important among foreigners, but ‘proper price’ was considered more significant than ‘sanitation and
cleanness” by foreign residents compared with foreign visitors. The satisfaction with Korean restaurants of
foreign residents was lower than that of foreign visitors. An analysis of importance and performance of Korean
restaurants by foreigners was performed. There were significant differences in the evaluations of Korean
restaurants between foreign visitors and foreign residents (p<0.05). The importance of the attributes related with
“foods” and “sanitation” were rated higher by foreign residents. On the other hand, foreign visitors rated the
importance of the attributes related to “eating environment” and “employees” more highly. Foreign residents
significantly rated the performances of Korean restaurants lower in each attribute except “additional free side
dishes” and “communications”.
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Table 1. General Charateristics of Foreign Visitors and Foreign Residents in Korea.

oA QY TFFA-L HYHH19.3
7](11.6%)>24](9.4%)>4 A B

ZgelTale HHNH232%)> DA (16.5%)>2
37](12.9%)>28](8.3%)>2 A BH(5.6%)
A GER} @hEe] hEshs

#o2 HYst
A& gz A=

count(%)
Category Foreign visitors ~ Foreign residents X value
(n=351) (n=365)
Gender Male 180(51.3) 160(43.8) 23
Female 156(44.4) 190(52.1) ’
Age under 20 32( 9.1) 31( 8.5)
21~30 111(31.6) 212(58.1)
31~40 88(25.1) 75(20.5) 2440
41~50 58(16.5) 20( 5.5)
51~60 34( 9.7) 12( 3.3)
Over 61 13( 3.7) 0( 0.0
Nationality North america (USA, Canada) 33( 9.4) 43(11.8)
China (mainland, Hongkong, Taiwan) 95(27.1) 94(25.8)
Japan 136(38.7) 123(33.7) 4.54
Europe 27( 1.7) 33( 9.0) ’
Southeast asia 19( 5.4) 22( 6.0)
Other 23( 6.6) 34( 9.3)
Dining out Under 5 82(23.4) 51(14.0)
per month 5~10 129(36.8) 120(32.9)
11~15 63(17.9) 56(15.3) 3228
16~20 19( 5.4) 48(13.2)
Over 21 35(10.0) 71(19.5)
Average salary Under 1,000 72(20.5) 156(42.7)
per month($) 1,000~2,000 92(26.2) 64(17.5)
2,001 ~3,000 70(19.9) 42(11.5) 67.04"
3,001 ~$4,000 34( 9.7) 14( 3.8)
Over 4,001 38(10.8) 10( 2.7)
Occupation Student 61(17.4) 202(55.3)
Office worker 107(30.5) 23( 6.3)
Housewife 18( 5.1) 16( 4.3)
Self-employed 57(16.2) 8( 22) 207,10
Teacher 23( 6.6) 69(18.9)
Professional(doctor, lawyer, etc) 35(10.0 9( 2.5)
Missionary work 5( 1.4) 2( 0.5)
Other 25( 7.1) 19( 52)
Main purpose Package travel 159(45.3) 100(27.4)
of this visit Business 52(14.8) 128(35.1)
Visiting friends and relatives 35(10.0) 18( 4.9) 54.903™"
Participate event or festivals 20( 5.7) 13( 3.6)
Other 65(18.5) 85(23.3)
Visiting times 1 179(51.0) 140(38.4)
2~5 117(33.3) 140( 3.4) "
6~10 16( 4.6) 25( 6.8) 10.593
Over 11 19( 5.4) 11( 3.0)
T p<05, T p<Ol, | p<.001
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Table 2. The General Food Culture of Foreign Visitors and Foreign Residents in Korea

79

Frequency(%)

Variables Category Foreign visitors Foreign residents X value
(n=351) (n=365)
Rice 232(66.1%) 241(66.0%)
Bread 36(10.3%) 34( 9.3%)
Noodle 21( 6.0%) 13( 3.6%)
Staples Meat 28( 8.0%) 28( 7.7%) 3738
Vegetables 12( 3.4%) 18( 4.9%)
Other 3( 0.9%) 5( 1.4%)
Quality of food 128(36.5%) 155(42.5%)
Variety of menu 18( 5.1%) 15( 4.1%)
Most Sanitation and cleanness 83(23.6%) 55(15.1%)
important Proper price 52(14.8%) 63(17.3%)
consideration Atmosphere 10( 2.8%) 9 2.5%) 13.428
when choosing Facility 1( 0.3%) 0( 0.0%)
a restaurant Service 17( 4.8%) 13( 3.6%)
Easy access to the restaurant 9( 2.6%) 13( 3.6%)
Consideration for health 14( 4.0%) 22( 6.0%)
Spicy 72(20.5%) 69(18.9%)
Salty 23( 6.6%) 39(10.7%)
. Hot and pungent 81(23.1%) 75(20.5%)
Favorite taste Sweet 55(15.7%) 63(17.3%) 7425
Non-greasy 89(25.4%) 81(22.2%)
Other 12( 3.4%) 21( 5.8%)
+ 1. poor, 3. average, 5. excellent, MeantSD
T op<01, 7 p<.001

Table 3. The Menu Recognition and Preference about Korean Traditional Foods of Foreign Visitors and Foreign
Residents in Korea.

Rankin

Menu recognition

Menu preference

Foreign visitors

Foreign residents

Foreign visitors

Foreign residents

o (n=351) (n=365) (n=351) (n=365)

Frequency Frequency Frequency Frequency
Menu %) Menu %) Menu %) Menu %)
1  Bibimbap 203(19.3) Bibimbap 254(23.2) Bibimbap 130(12.3) Bulgogi 126(11.5)
2 Kimchi 192(18.2) Kimchi 181(16.5) Kimchi 125(11.9) Bibimbap 120(11.0)
3 Bulgogi 122(11.6) Bulgogi 141(12.9) Bulgogi 106(10.1) Galbi 100( 9.1)
4 Galbi 99( 9.4) Galbi 91( 8.3) Galbi 93( 8.8) Samgyetang 89( 8.1)
5  Samgyetang 49( 4.7) Samgyetang 61( 5.6) Rameyeon 58( 5.5) Kimchi 67( 6.1)
6  Rameyeon 43( 4.1) Naengmyeon 53( 4.8) Samgyetang 53( 5.0) Dakgalbi 67( 6.1)
7 Naengmyeon 42( 4.0) Kimchi jjigae 51( 4.7) Doenjang jjigae 47( 4.5) Rameyeon 53( 4.8)
8  Kimchi jjigae 34( 3.2) Rameyeon 37( 3.4) Kimchi jjigae 40( 3.8) Doenjang jjigae  52( 4.7)
9  Doenjang jjigae 26( 2.5) Doenjang jjigae 35( 3.2) Naengmyeon 39( 3.7) Haemultang 48( 4.4)
10 Buchimgae 23( 2.2) Tteok 28( 2.6) Buchimgae 34( 3.2) Galbitang 44( 4.0
11 Haemultang 22( 2.1) Dakgalbi 25( 2.3) Haemultang 28( 2.7) Kimchi jjigae 44( 4.0)
12 Juk 21( 2.0) Galbitang 21( 1.9y Tteok 28( 2.7) Naengmyeon 42( 3.8)
13 Tteok 19( 1.8) Buchimgae 12( 1.1) Dakgalbi 27( 2.6) Japchae 33( 3.0)
14  Hanjeongsik 17( 1.6) Japchae 9( 0.8) Galbitang 25( 2.4) Seolleongtang 32( 2.9
15  Gujeolpan 15( 1.4) Haemultang 9( 0.8) Juk 25( 2.4) Hanjeongsik 30( 2.7)
16  Tteokbokgi 15( 1.4) Tteokbokgi 7( 0.6) Hanjeongsik 24( 2.3) Tteok 24( 2.2)
17 Galbitang 13( 1.2) Hanjeongsik 5( 0.5) Tteokbokgi 21( 2.0) Buchimgae 20( 1.8)
18  Dakgalbi 13( 1.2) Seolleongtang 4( 0.4) Japchae 18( 1.7) Tteokbokgi 17 1.6)
19 Japchae 12¢ 1.1) Gujeolpan 3( 0.3) Seolleongtang 15( 1.4) Gujeolpan 8 0.7)
20  Seolleongtang 12( 1.1y Juk 3( 0.3) Gujeolpan 15( 1.4) Juk 5( 0.5)
No Response 61( 5.8) No Response 65( 5.9) No Response 102( 9.7) No Response 74( 6.8)
Total 1,053(100) Total 1,095(100) Total 1,053(100) Total 1,095(100)
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Table 4. The Evaluation of Korean Restaurants by Foreign Visitors and Foreign Residents in Korea

Frequency(%)
Variables Category Foreign visitors rl;:girgé%lrtls value
(=351) (n=365)
Hotel restaurant 21( 6.0%) 49(13.4%)
Korean fine dining restaurant 48(13.7%) 54(14.8%)
Samgyetang House 22( 6.3%) 15( 4.1%)
Restaurant Korean BBQ restaurant 123(35.0%) 80(21.9%) .
type Naengmyeon restaurant 34( 9.7%) 15( 4.1%) 50.68
General inexpensive Korean restaurant 50(14.2%) 69(18.9%)
Buffe 11( 3.1%) 10( 2.7%)
Snack bar 10( 2.8%) 36( 9.9%)
Other 6( 1.7%) 1( 0.3%)
Sanitation is bad 51(14.5%) 80(21.9%)
Price is not reasonable 33( 9.4%) 43(11.8%)
Service is bad 25( 7.1%) 48(13.2%)
The reason of Taste of food is bad 27( 7.7%) 24( 6.6%) 50"
unsatisfaction Menu didn’t have lots of variety 34( 9.7%) 30( 8.2%) '
Atmosphere is bad 14( 4.0%) 11( 3.0%)
Access to the restaurant is bad 11( 3.1%) 8( 2.2%)
Facility is bad 12( 3.4%) 1( 0.3%)
Spice 87(24.8%) 93( 5.5%)
Salty 19( 5.4%) 36( 9.9%)
The taste of Hot and pungent 184(52.4%) 162(44.4%) 9.00
Korean food Sweet 11( 3.1%) 12( 3.3%) ’
Non-greasy 27( 7.7%) 36( 9.9%)
Other 5( 1.4%) 9 2.5%)
The experience about N Yes 275(78.3%) 262(71.8%) 551*
Korean food before visiting No 57(16.2%) 85(23.3%) ’
Recommendation from friends and relatives 144(41.0%) 167(45.8%)
The information Travel agency 43(12.3%) 9( 2.5%)
about Korean Advertisement (TV, radio, etc) 21( 6.0%) 19( 5.2%) 2369
food Articles (magazine, newspaper, etc) 6( 1.7%) 5( 1.4%)
Other 72(20.5%) 69(18.9%)
The satisfaction about Korean restaurants’ 3.23+1.07 3.02+0.97 2.57
The recognitions about Korean food' 2.99+1.86 3.37+0.89 7.2
The preference about Korean food’ 3.91+0.80 3.93+0.85 -0.28

* 1. poor., 3. average, 5. excellent, MeantSD
T p<0s, 7 p<01, 7 p<.001
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Table 5. The Analysis of Importance and Performance between Foreign Visitors and Foreign Residents for Korean
Restaurants in Korea.

Mean=SD
Importance Performance
Attributes Foreign ~ Foreign ,pe | Foreign = Foreign ¢ pe
visitors  residents visitors  residents
(0=351) (n=365) 0=351) (n=365)
1 Taste of food is good. 4462080 460077 2319 |385:0.87 361090 3534
2 Material of food is fresh. 422+088 445083 -3537  |363:0.89 339:093 345
3 Serving temperature of food is proper. 402094 4072088 0610 |3.68+090 355093 1871
4 Nutritional aspect of food is good. 385:097 393:098 -0968 |364:089 3451096 2.6%
5 Serving portion is proper. 3712091 3.80:095 -1201 |3.69:093 338:1.06 4012
6  Appearance of food is good. 390:093 3912098 -0.148 |368:0.88 328099 5535
7 Menu has lots of variety. 376:093 366108 1259 |356:096 3.11x1.06 5775
8  Additional side dishes are free 360£1.08 367108 0768 |381£096 390107 -1159
9 Sanitation of food is good. 421:091 4462085 -3.657  |357:090 3.17:1.04 5353
10 Tableware is clean. 4.18:0.92 4443087 -3.695  [3.62+1.00 3.13:1.14 5815
11 Environment in restaurant is clean. 4171089 430:089 -1985 |35010.99 304:106 5724
12 Employees are neat. 362+1.04 353+123 1053 |359:087 3274097 4560
13 Price is proper. 400090 417089 -2428° |367:091 358094 1330
14 Tnterior of restaurant is good. 3541093 339:1.04 2005 |341:084 299:090 6275
15 Restaurant is quiet. 349:1.00 333£111 1946 |[337:098 286:1.01 3.950
16 Restaurant is cozy. 370:0.99 3.64x1.05 0742 |344091 2.83:097 8438
17 Restaurant offer background music. 3.02:122 277£128 2539 |3.14:106 2.66:1.04 59127
18 Lighting in restaurant is proper. 349104 326:105 2896 |[348:090 3.08:0.86 57527
19 Restaurant has enough tables. 3631095 348:1.04 2017 |357:0.87 321:095 5083
20 Table and chair arrangement is proper 3.58£1.07 3374109 2522° |355:0.88 3.08+0.88 6.824°
21 Restaurant offer nice Korean style atmosphere. 368:1.01 3461108 2804 | 3671094 333097 4618
22 Menu is easy to understand. 404+101 381102 29787 [321:1.08 303100 2221
23 Restaurant offer fast service. 397+0.86 4.08:0.87 -1.549 |360:093 336:1.01 3.162"
24 Employees are kind. 415082 4252088 -1.568 |[3.69+093 335:1.09 4238
25 Employees give the proper explanation of the meny, materials and cooking. | 3.80£0.99 370:1.10 1343 |3.45:0.99 304+1.10 5032
26 Treatment of complaints is prompt. 401+094 399103 0353 |3.48+094 296108 6530
27 Communications are smooth. 387:096 3861101 0170 |336:101 349095 4.636
28 Restaurant is easy (o access. 383103 378097 0768 |349:095 328102 2755
: 1. poor, N 3. average, 5. excellent, MeantSD
p<.05, p<.01, p<.001
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Fig. 1. The Gap analysis of Importance and Performance between Foreign visitors(a) and Foreign

residents(b) for Korean Restaurants in Korea.
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