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Abstract

The purpose of this study was to gather useful information for establishing an efficient marketing direction by
investigating the performance (satisfaction) and importance for the quality, popularization and merchandising of
local foods in the Ulsan area. A questionnaire was answered by 500 citizens over 16 years old living in the Ulsan
area. The study data were analyzed by Importance-Performance Analysis method(IPA), frequency analysis, T-test,
and ANOVA. The analysis of the quality attributes of local foods for tourist merchandising showed that importance
was generally higher than performance. ‘Sanitation’, ‘taste’, ‘freshness’, ‘healthfulness’, ‘nutrition’ and ‘service’
were revealed to be significant ones in the quality attributes. The respondents thought that a lot of emphasis needs
to be placed on ‘generalizing and globalizing local cuisine’, ‘passing down traditional recipes’, ‘hosting various
cultural evenis related with traditional foods’, and ‘increasing the number of restaurants specializing in local

traditional foods’.
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Source : Martilla, J.A. & James, J.C. (1977)
Fig. 1. Importance-performance analysis matrix
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3 FE-So] 7y 4 o] " Total 500(100.0)

10-19 103( 20.6)
>{aL al -1 20-29 95( 19.0)
. Za 3 o 30-39 70( 14.0)
Age(yr) 40-49 146( 29.2)

1. ZAICHAIRIO| QlHlE EM 50-59 47( 9.4)

ZANAEY A9 EHL Table 144 Bz v} =60 7.8

Total 500(100.0
oF o]l ¥z IA7l 1898 (37.8%), AL 311G = 10
Table 2. C f i d perfi mance_on the quallty attrlbute of Ulsan local foods
Sanitation 4754063 1 3074078 9 3545
Preference(Taste) 4.6420.65 2 3.32+0.81 3 29.88"
Package(Appearance) 3.98+0.83 12 2.95+0.73 12 20697
Price 4.08+0.88 10 2.74+0.79 14 23237
Nutrition 4.43+0.73 5 3.35+0.79 2 23377
Sauce 4.14+0.79 8 3.28+0.75 4 18497
Flavor 4.03+0.89 11 3.13£0.82 6 18.1277
Color 3.90+0.92 13 3.21+0.78 5 13347
Service 4.40+0.86 6 2.83+0.85 13 28587
Orthodoxy 4.13+0.97 9 3.13+0.85 6 18857
Healthfulness 4.47+0.74 4 3.36+0.86 1 24237
Ingredients & Recipe 4.23:0.84 7 3.06+0.78 11 24717
Freshness 4.63+0.71 3 3.07+0.87 9 3276
Quantity 371+0.93 15 3.08+0.81 8 11297
Explanation of Recipe 3.82+0.97 14 2.67+0.88 15 20627
Total 4.22+0.50 3.0820.50 38347
" p<0.001
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(1) Sanitation, (2) Taste, (3) Package, (4) Price, (5) Nutrition,
(6) Sauce, (7) Flavor, (8) Color, (9) Service, (10) Orthodoxy,
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Section), III: Low priority(3 Section), IV: Possible overkill(4
Section)

Fig. 2. Result of importance-performance analysis on the
quality attribute of Ulsan local foods
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Table 3. Analysis of difference between importance and performance on plans for popularization and merchandising of Ulsan

local foods _

st Importance Performance tvalue

Mean Ranking ‘Mean Ranking

Need to Improve Recipes 3.94+0.92 7 3.08+0.72 1 16227
Increase the Number of Restaurants 4.05+0.84 4 2.86+0.81 3 2206
Instruct Traditional Recipes 4.12+0.86 2 2.82+0.79 7 2542
Generalize and Make Popular in the World 4.20+0.88 1 2.80+0.96 8 23,147
Modify Recipes Suitable for Younger Generation 3.99+0.96 5 2.80+0.87 8 19477
Hold Various Kinds of Cultural Events Related with Traditional Food 4,07+0.86 3 2.86+0.86 3 22147
Induce to Be Accustomed to Native Foods 3.97+0.94 6 2.72+0.95 13 19.887
Designate Model Local Food Restaurants 3.79+0.90 10 2.76+0.80 11 19.017
Develop Favorite Sites Famous for Native Foods 3.780.88 i1 2.83+0.84 6 18.027"
Specialization and Enlargement of Restaurants 3.81+0.90 9 2.76+0.85 11 19577
Improve Korean Traditional Menu with Unique Side Dishes 3.73+0.89 13 2.84+0.80 5 16407
Pick out and Train Professionals of Traditional Local Foods 3.89+0.90 8 2.80+0.86 8 20337
Host Special Bvents for Local Foods Annually 3.76x0.92 12 2.87+0.89 2 16087
Mean Total 3.93+0.56 2.83+0.60 29.89"
""p<0.001
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(1) Need to Improve Recipes, (2) Increase the Number of
Restaurants,  (3) Instruct Traditional Recipes, (4) Generalize
and Make Popular in the World, (5) Modify Recipes Suitable
for Younger Generation (6) Hold Various Kinds of Cultural
Events Related with Traditional Food, (7) Induce to Be
Accustomed to Native Foods, (8) Designate Model Local Food
Restaurants, (9) Develop Favorite Sites Famous for Native
Foods, (10) Specialization and Enlargement of Restaurants,
(11) Improve Korean Traditional Menu with Unique Side
Dishes, (12) Pick out and Train Professionals of Traditional
Local Foods, (13) Host Special Events for Local Foods
Annually

I: Keep up the work(l Section), II: Concentrate here(2
Section), III: Low priority(3 Section), IV: Possible overkill(4
Section)

Fig. 3. Result of importance-performance analysis on plans
for popularization and merchandising of Ulsan local foods
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