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Abstract

This study investigated the impacts from the recognition and satisfaction of Korean foods on the revisit intentions
of Japanese tourists to Korea. The subjects of this study consisted of 365 Japanese tourists visiting Korea. The
findings are summarized as follows: (1) the recognition of Korean food included ‘the quality of food material is
fresh and good’(3.99 points), ‘Korean food is nutritious and healthful food’(3.89 points), and ‘Korean food consisted
of grains and vegetables, and the cooking methods were developed specially’(3.88 points) in the order. (2) They
were highly satisfied with the ‘nutrition of the food,” ‘taste of the food,” and ‘quantity of the food,” in terms of

‘sanitary,” *

the Korean food quality however, they were not satisfied with ‘Japanese marks on ingredients,’

and ‘freshness.’

knowledge’ followed by ‘unique,” ‘preference,’

(3) The most influential recognition variables to affect revisit intentions
‘experience,” and ‘interest.’

to Korea was ‘health
(4) The most influential satisfaction

variable to affect revisit intentions to Korea was ‘food and menu’ followed by ‘translation and understanding,” and

‘flavor and appearance.’
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Table 2. Recognition score and factor analysis for the recognition of Korean food

Cronbach’s Factor Figen Pct of Cum

Factor Variable Mean a Loading Value Var(%) Pet(%)
I know Korean foods such as Kimchi, Bulgogi, Bibimbap. 385 0.766
That food is restorative soon to Korean food though includes. 3.86 0.760
Factor 1 Korean food is profitable in health. 3.86 0.611
Health Korean food is nutrier'lt anfl healthful food. ‘ . 3.89 0.804 0.584 6021 33450 33450
onioge Ko tle mamer i i, nd fsh food s ved iy
The quality of food material is fresh and good. 3.99 0.534
Korean food is fresh because there are much foods season. 3.84 0.488
Factor 2 Smell of Kort?an food is good. 382 0.846
Preference Korean food is beautiful color. 3.85 0.752 0845 2013 11.184 44.635
Korean food is a favorite food. 3.63 0.465
Korean food is unique spices. 3.79 0.832
Factcor 3 Fermentation food developed in Korean food. 383 0753 0.825 1327 7370 52.005
Unique Korean food was consisted of grains and vegetables, and these 388 0612
cooking method developed specially.
Factor 4 Be interested in Korean food 373 0.755
Inferest About Korean food, at ordinary times, have good impression. 321 0.693 0686 1240 6887 58.892
Eat often Korean food 315 0.464
Factor 5 Have ever made Korean food. 299 0.847
Experience  Have ever learned culinary art of Korean food. 322 0736 0.831 LI9 6439 65,331
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Table 3. Satisfaction score and factor analysis for satisfaction on quality of Korean food

Cronbach’s Factor Eigen Pct of

Factor Variable Mean a Loading Value Var(%) Cum Pct(%)
taste of food 382 0.766
nutrition of food 383 0.747
health of food 355 0.742
EZ::(;)I &1 Menu originality of menu 339 0.872 0.714 5.883 39.234 39.234
temperature of food 341 0.669
size of food 341 0.656
variety of menu 362 0.645
quantity of food 3.68 0.611
Factor 2 Japanese mark on ingredient 247 0.796
A transcription Japanese mark on menu 262 0.800 0750 2115 14098 53331
& Sanity sanitary 3.06 0.679
freshness 3.16 0.623
Factor 3 flavor 310 0.757
Flavor & External colors 342 0.712 0.724 1.134 7.561 60.893
appearances figure 330 0.452
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Table 4. Revisit intention score by general characteristics

F-value

Variables MzSD (T-value) p-value
Male 3.34+0.98
Gender Female 3.17+1.14 (1.478) .140
Total 3.24+1.07
2029 3.02£1.25"
30-39 3.22+0.87°
Age(yr) 40-49 3.46+0.77° 3.868 .010
>50 3.44+1.08"
Total 3.24+1.07
Student 3.33+1.21°
Housewife 2.87+1.11°
. Public service & Professional 3.39+1.02°
Occupation Company employee  3.22+0.86 2933021
Others 3.38+1.02°
Total 3.24+1.07
<High school 2.92:1.07°
College 3.27£0.96
Education University 3.19+1.13° 6.007 .001
>Graduate school 3,78+0.69°
Total 3.24+1.07
Non-married 3.13+1.18
Marriage Married 3.32+099  (-1.729) .085
Total 3.24+1.07

“Means in the column with different superscripts are significantly
different at p<0.05 level by Duncan’s multiple range test
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Table 5. Influence on the revisit intend of recognition factors on Korean foods

Dependent R?
F
Variable actor (adjusted R?) F P b ! P
Constant 81.848 0.000
Health knowledge 0.284 6.014 0.000
Revisit Preference 246 0.201 4265 0.000
intend Unique (235 22162 0.000 0.262 5.549 0.000
Interest 0.125 2.643 0.009
Experience 0.196 4.154 0.000
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Table 6. Influence of revisit intend of satisfaction factors
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Dependent R?
Variable Factor (adjusted R?) F P B ! P
Constant 63.353 0.000
Revisit Food & Menu 222 0.300 6471 0.000
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