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of the Quality of Korean Traditional Commercial Beverages
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Department of Food service management and Culinary, Gyeongju University

Abstract

The purpose of this study was to provide useful information for establishing efficient marketing direction by
investigating the performance (satisfaction) and importance for the quality of Korean traditional commercial
beverages. The subjects were 320 participants (130 males and 190 females) in Daegu and Kyungpook. The
importance and satisfaction score of Korean traditional comimercial beverages were measured on a five-point
Likert scale. The results are summarized as follows. The overall satisfaction score on Korean traditional
commercial beverages was 2.96 points. The beverages with the highest satisfaction scores were ‘green tea’ (3.48
points) ‘shickhae’ (3.35 points) and ‘rice tea’ (3.34 points) whereas ‘ppongip tea’ (2.58 points) ‘gugija tea’
(2.63 points) and ‘gukhwa tea’ (2.64 points) scored lowly. From the analysis of the difference between
importance and performance of Korean traditional commercial beverages, importance (3.11 points) was rated
much higher than performance (3.66 points). In the IPA result, it was important to continuously maintain

taste’, ‘hygiene’,

‘freshness’, ‘period of circulation’, *

wrapping condition’ etc. Some itemns such as ‘nutrition’,’

‘safety’, ‘health’, and ‘ingredient’ did not need intensive care and operation.
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Performance (Low)

Fig. 1. Importance-Performance Analysis Matrix
Source : Martilla et al(1977), Kim SS - Im JM - Lee HR(2001)
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Table 2. The satisfaction score on Korean traditional
commercial beverage by gender

(Mean=SD)
istics of the subj ; . Gender . . value
subjects T Vanal?les Mo, Femae tval@ -
Male 130( 406) green tea 350077 346083 3481080 040
Gender Female 190 59.4) black tea 3.32:0.71 3.00:0.86 3131082 367
Toad 201000) honey tea 3224079 2.93:0.79 305:080 331
shickhae 350092 3.25+087 3.35:0.89 242
20-29 113( 35.3) sujngEwa 3131088 2991084 3051086 143
30-39 101( 31.6) rice tea 346:086 3.26+083 3341085 210
Ageyr) 4049 81( 25.3) yuja tea 3241085 3.17:079 320:081  0.75
=50 25( 1.8 mogwa tea 2.68+0.75 2.87+0.79 2.79+0.78 -2.26
Total 320(100.0) saenggang tea  2.59+0.75 278079 2711078  -2.19°
Student 100( 31.3) gukhwa tea 2524076 272+0.80 2.64+079 2247
Housewife 132( 41.3) daechu tea 2.82+0.88 2.82+0.82 2.82+0.84  0.08
Occupation Professional 26( 8.1) insam tea 2.80+0.87 2.82+0.85 2.81+0.85 -0.22
Salaried Person 42( 13.1) yulmu tea 3.06:091 3.06+0.81 306:0.85  0.04
Others 20( 52) ssanghwa tea  2.6910.84 270+078 270081  -0.08
Total 320(100.0) maesil tea 3.15¢099 3.16+087 3.16:092 -0.16
<100 111( 34.7) ppongip tea 2481081 2.66+0.83 2.58+083 -193
101~150 39( 12.2) gugija tea 2454078 276092 2.63+0.88 -3.337
Monthly income 151 ~200 ! 49( 15.3) omija tea 258087 2.7810.86 2.70:0.87 -2.05
201 ~250 29 9.1) dunggulre tea  2.821094 304089 295:091 -2.12
(10,000 won) 551 309 27( 84) misitgaru 3.06:109 3.114092 309+099 043
>301 65( 20.3) Total 2.95:049 2974050 296050 -0.24
Total 320(100.0) *p<0.05, ***p<0.001
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‘FEZITHA.05F)Y, AlH@.04), ARG ISHEY, ‘2F
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dUFgog A Fasttta 1dstes AR YEY
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Table 3. The satisfaction score on Korean traditional commercial beverage by age

(Mean+SD)

: i g E : S
green tea 3.64+0.86" 3.50+0.66%° 3.25+0.86 3.44+0.77%° 385"
black tea 3.36+0.85" 3.12+0.71% 2.89+0.84° 2.92+0.76" 628
honey tea 3.23+0.87 3.07+0.70% 2.83:0.77° 2.80+0.76° 5227
shickhae 3.68+0.93" 3.25+0.90" 3.0540.77° 3.28+0.61° 9417
sujunggwa 3.1240.92 3.06+0.83 2.93+0.82 3.040.84 0.84
rice tea 3.55+0.96" 3.31+0.77° 3.0610.75° 3.44+0.65" 557
yuja tea 3.34+0.85" 3.20+0.85% 3.00+0.71° 3.20+0.71° 274
mogwa tea 2.57+0.67° 2.99+0.85 2.80+0.73" 3.00+0.82° 627
saenggang tea 2.4840.73° 2.80+0.79" 2.83+0.77" 2.96+0.79" 548
gukhwa tea 2.46+0.74° 2.730.80° 2.63+0.70° 3.12+0.85" 5727
daechu tea 2.64+0.82° 3.01£0.84° 2774079 3.04+0.98" 427"
insam tea 2.66+0.84 2.87+0.86 2.89+0.85 3.000.87 1.94
yulmu tea 3.23+0.94° 3.02+0.76™° 2.83+0.77° 3.20£0.91° 3927
ssanghwa tea 2.58+0.87 2.70+0.73 2.78+0.74 2.96+0.93 2.04
maesil tea 3.26+0.99 3.15+0.89 3.04+0.90 3.12+0.73 0.92
ppongip tea 2.43+0.86 2.65+0.75 2.65+0.87 2.76+0.72 2.08
gugija tea 2.42+0.86" 2.71+0.84° 2.69+0.86° 3.12+0.88" 553
omija_tea 2.5740.91 2.74+0.83 2.74+0.88 2.96+0.80 1.78
dunggulre tea 2.93+0.98 3.00+0.91 2.91+0.87 2.92+0.81 0.17
misitgaru 3.41+0.89" 2.9440.89" 2.93+0.85" 2.80+0.71° 640"
Total 2.98+0.49 2.9940.49 2.87+0.52 3.05+0.47 1.28

*p<0.05, **p<0.01, ***p<0.001
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Table 4. The importance score on the quality of Korean
traditional commercial beverage by gender

Taste 4204084

3.68+0.87 537
Portion 3.55+086  3.23:0.66 366
Odor 3.81+0.86  3.48+0.86 3307
Price 3.80+0.90  3.46+0.97 3237
Nutrition 3863098  3.58+0.99 235
Hygiene 4134094  3.75+0.89 3227
Color 3124079  3.37:089 260"
Temperature 3453097  3.53x0.89  -0.80
Functionality 338+0.80  3.47+092  -0.84
Safety 3.854094  3.70:0.92 129
Season 354:096  3.65:0.86  -1.11
Health 3954096  3.77+091 1.54
Freshness 4044094  3.83+0.99 1.87
Relieve thirst 353099  3.54+097  -0.10
Ingredient 3.60+091  3.85:099  -2.13°
Period of circulation 4.05+0.98 3.92+0.98 1.05
Condition of package 3.89+0.96 3.84+0.97 0.46
Shape of container 3384091  343+093  -0.40
Total mean 3734059  3.62+0.67 1.56

*p<0.05, **p<0.01, ***p<0.001
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Table 5. The satisfaction score on the quality of Korean
traditional commercial beverage by gender

_ Mean+3D)

3.1340.67

Taste 3.45+0.76

Portion 3234069 3.06+0.59

Odor 3.26+0.86  3.08+0.69 2.04
Price 3.08+0.86  2.82+0.81 268"
Nutrition 3.06+0.83  2.88+0.87 1.88
Hygiene 3.35+0.80 3.01+0.91 3587
Color 3.05+065 3.10£0.72  -069
Temperature 3294076 3.16+0.78 1.53
Functionality 3.1320.75  2.970.79 1.78
Safety 3294077 2.96+0.82 372
Season 3234065 3.16+0.83 0.88
Health 3.28+0.79  2.97+0.91 3307
Freshness 3264077 3.09+0.82 1.89
Relieve thirst 3.04+0.86  2.94:0.77 1.05
Ingredient 3.10+0.80  2.98+0.88 1.26
Period of circulation 3384090 3.08+0.89 287"
Condition of package 3.3210.81  3.24+0.77 091
Shape of container 3.17+080 3.10+0.75 0.79
Total mean 3224047 3.04+0.50 3317

*p<0.05, **p<0.01, ***p<0.001
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Table 6. Paired-Sample t-test of importance and performance on the quality of Korean traditional commercial beverage

3.8 4

(Mean)

3.26 2 0.63 12.06
Portion 3.35 17 3.13 9 022 472"
Odor 3.61 10 3.15 7 0.46 9257
Price 3.59 12 292 18 0.67 1059
Nutrition 3.69 9 295 17 0.74 11027
Hygiene 3.90 3 3.15 8 0.75 11977
Color 3.26 18 3.07 13 0.19 3787
Temperature 3.49 14 3.21 3 0.28 5327
Functionality 3.43 15 3.03 14 0.40 7.107
Safety 3.75 7 3.09 12 0.66 1078
Season 3.60 11 3.18 5 0.42 8.087"
Health 3.84 6 3.09 11 0.75 11.897
Freshness 3.91 2 3.15 6 0.76 12547
Relieve thirst 3.53 13 2.98 16 0.55 971
Ingredient 3.74 8 3.02 15 0.72 1079
Period of circulation 3.97 1 3.20 4 0.77 12587

. Condition of package 3.86 5 327 1 0.59 10217

- Shape of container 3.40 16 3.12 10 0.28 488"
Total mean 3.66 3.11 0.55 15117
»***p<0.m1. -
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I1:Taste, I2:Portion, I13:Odor, I4:Price, I5:Nutrition, 16:Hygiene,
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container

Fig. 2. Result of importance-performance analysis of the
quality of Korean traditional commercial beverage
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