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Abstract

Coupled with the international expansion of Korean culture in recent years, a number of restaurants from Korea have
been trying to tap into the global market place. The purpose of this study was to identify the characteristics of non-Korean
patrons in Korean Restaurants in New-york city. The survey was conducted at six popular Korean restaurants, all of which
had been recognized in the Zagat Survey in recent years, located in prime business districts in Manhattan. The data collected

from the six local Korean restaurants that participated in this study were qualitatively and quantitatively analyzed. After
employing individual in-depth interviews with restaurant operators, a qualitative analysis identified demographic
characteristics, Socioeconomic characteristics and segmentation of restaurant operation. Self-administrated survey
questionnaires were used to acquire quantitative data. Primary data were collected from non-Korean patrons at the six
participating Korean restaurants in New York City in 2008 (N=245). The patrons who answered the survey indicated that
they were highly satisfied with the ‘Food’; however, they were not satisfied with the ‘Beverage’ and ‘Value’. In addition, older

patrons (55<) were not as content with the ‘Food’ as the younger patrons. The most influential satisfaction variable that
affected a patron’s intention to revisit the Korean restaurant was ‘Food’ and ‘Overall experience’. This study findings will help
Korean restaurant operators and marketers better understand their patrons and formulate strategies to cater and target

segments more effectively.
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<Table 1> Korean Restaurant Review of Zagat Survey

Restaurant Review of ZAGAT Survey

- Authentic, old style of Korean food, fresh and
handmade tofu
Chodanggol - Subtly flavor, killer tofu and barbecue
- Attentive , pleasant staff
- Calm, authentic

- Hippest Korean
- Very hot, typical of the genre
Woolacoak - Attentive staffers, eye candy staff, cook it yourself
dining
- Zen-chic atmosphere

- You wouldn't miss the meat

- vegetarian paradise, intriguing, goes away beyond
the kimchi

- Lovely, attentive

- No shoes policy, where nice socks, temple of
tranquility

Hangawi

- As good as you'll find in K-town

- Excellent Korean BBQ and Sushi, large menu of
Korea palace  traditional dishes

- Courteous, patiently explain staff

- Live piano music at dinner, big & bright space

- Hidden in worldwide plaza, High-end experience,
wonderful and fresh fusion, innovative Korean
Bann - charming service, cook it yourself, unrushed
service
- swanky setting

A} 7 EA: Zagat 2008, Zagat 2007 New york city Restaurant
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<Table 2> Contents of Study

Section Object of interview

Date of interview

- Chodanggol: Lee nanyoung (Owner), Lee jae hyun (Manager)

2007-12-06. 10:00am-11:00am

- Woolaeoak: Lee jung (Manager)

2007-11-27. 11:00am-12:00pm

QUAL Demographic - Hangawi: Choi Yun-suk (Owner)

2008-01-21. 12:00am-14:00pm

Socioeconomic  _ Korea palace: Park Jung-sun (Owner) 2007-11-29. 10:30am-11:30am
- Bann: Raymond Park (Manager) 2008-01-22 11:00am-13:30pm
- Kunzip: Park hae hwa (Owner) 2008-01-08. 10:20am-11:30am
Section Contents Scale
. . - Value, Food, Beverage, Service, Presentation, Cleanliness, Ambience, .
Satisfaction . Likert Scale
Opverall experience
QUAN Demographic Sifzzgder, Age, Ethnic Origin, Marital status, Children, Household Nominal Scale
Socioeconomic - Education, Occupation, Income earner, Household Income Nominal Scale

Revisit intention - Revisit intention

Likert Scale
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<Table 3> Demographic Analysis of Korean Restaurant Patrons

Demographic Factor n % x *(p)
Gender Male 102 42.5 98.208
Female 129 53.8  (.000)**
19-24 47 19.5
Ace cateso 25-34 89 36.9 107.751
ge category 35-54 80 332 (.000)**
55 < 25 10.4
White/Caucasian 88 37.3 5.930
Ethnic Origin ~ Asian american 88 37.3 ( 652)
Other 60 25.4 :
Korean) 51 60.0
Asian american Chinese 17 20.0 60.571
Japanese 6 7.1 (.000)**
Other 11 13.0
Single 146 61.9
Merital Status Married 78 33.1 E %Z)g)ﬁg
Divorced/Widowed 12 5.1 :
12 or younger 28 12.8
Children 12 or older 32 146 Ef)%'gﬁf
None 159 72.6 ’
1 51 27.7
Household 2 >4 29.3 22.508
Size 3 35 19.0 (.000)**
4 27 14.7 )
5 or more 17 9.2

**p<0.001, *p<0.05
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<Table 4> Socioeconomic Analysis of Korean Restaurant Patrons

Socioeconomic Factor n % 2(p)
Number of 1 57 445
Income 2 58 453 (230?)?*9*
Earners 3 or more 13 10.2 ’

Managerial/Professional 63 27.6
Technical/Service 39 17.1

Oceupation Production/Labor 15 6.6 64.584
p Self-employed 26 11.4  (.000)**
Not working/Retired 18 7.9
Other 67 294
High school 20 8.8
Some college 38 16.7
Education College 82  36.0 z%)%)(?)s*z
Post graduate 81 355 %
Other 7 3.1
< $29,999 38 20.4
$30,000-$59,999 31 167
Household  ¢'000-689.999 41 220 1781
Income (.776)

$90,000-$139,999 41 220
> $140,000 35 18.8

**p<0.001, *p<0.05
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<Table 5> Satisfaction Analysis of Korean Restaurant Patrons

N Mean Std N Mean Std
Food 208 5.81** 1.172 Cleanliness 208 5.62 1.198
Beverage 204 5.25%* 1.376 Value 207 5.34** 1.235
Service 208 5.63 1.271 Ambience 207 5.60 1.169
Presentation 208 5.50 1.251 Overall experience 207 5.70 1.148
Total 208 5.55 1.034 Cronbach’ a: .936

**p<0.001, *p<0.05
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<Table 6> Satisfaction Analysis of Korean restaurant patrons by Demographic variables

Food

Beverage

Service

Presentation

Cleanliness

Value

Ambience

Opverall experience

Mean Std T/F Mean Std T/F Mean Std T/F Mean Std T/F Mean Std T/F Mean Std T/F Mean Std T/F Mean Std T/F

Male 5.87 1.091 5.20 1.392 5.66 1.213 5.45 1.252 5.60 1.147 5.46 1.229 5.67 1.170 5.75 1.167
Gender Female 568 1244 7117 504 1370 278 554 1333 0 549 1278 7P 559 1253 M 522 125319 549 1179 M7 562 1157 7

19-24 5.93" 1.276 5.33 1.541 5.83 1.305 5.55 1.347 5.69 1.370 5.43 1.434 5.79 1.279 5.90 1.206

25-34 5.81° 1.224 5.15 1.440 5.54 1.336 5.46 1.357 5.57 1.136 5.30 1.163 5.50 1.138 5.68 1.183
Age 25-54 5.91° 958 2.949° 5.42 1.198 1.235 5.72 1.170 1.662 5.59 1.096 3.609 5.66 1.217 2.148 5.37 1.233 .787 5.72 1.063 2.111 5.74 .987 1.5%

55< 488" 1.166 447 1.068 488 1.111 4.94 1.029 529 .985 5.06 1.029 475 1125 5.00 1.317

Total 5.79 1.173 5.22 1.373 5.61 1.273 5.48 1.249 5.60 1.200 5.33 1.232 5.58 1.167 5.69 1.149

White/Caucasian  5.90 1.165 521 1.320 5.62 1.330 5.64 1.283 5.78 1.041 5.44 1226 5.62 1.202 5.81 1.204

Ethnic  Asian american  5.82 1.097 5.12 1461 5.61 1.205 5.30 1.348 5.52 1.392 5.19 1.328 5.57 1.193 5.71 1.069
Origin Other 554 1275 100 523 1308 122 556 1320 0% 546 1.038 17 5.40 1053 1% 544 1127 0P 548 1003 P20 544 1211173

Total 5.77 1172 5.18 1.367 5.60 1.273 5.46 1.253 5.58 1.197 5.35 1.242 5.56 1.166 5.68 1.159

Korea 5.86 1.099 5.06 1.342 5.63 1.236 5.02 1.421 5.24 1451 5.14 1.307 551 1.227 5.71 1.173

i Chinese  5.60 1.140 5.00 1.000 6.00 1.000 6.00 1.000 6.00 1.000 5.60 894 6.00 816 575 957
Aty Japanese 580 1146 .659 4.80 1.897 .890 5.33 1234 715 5.53 1187 286 5.67 1175 725 5.7 14381199 573 1163 394 5.80 862 .537

Other 5.29 1.604 5.29 1.254 571 1.113 5.43 976 5.43 1.272 429 1.496 5.29 1.799 5.14 1.952

Total 5.78 1.150 5.03 1.424 5.61 1.201 5.22 1333 5.39 1.357 5.12 1.336 5.56 1.244 5.68 1.187

Single 5.86 1.102 5.29 1.399 572 1.255 5.54 1.273 5.66 1.191 541 1210 5.62 1.155 5.74 1.054

Marital Married 572 1.244 5.22 1.291 5.49 1.276 5.46 1.238 5.51 1.264 5.23 1.296 5.53 1.126 5.63 1.228
Status Divored  5.25 1165 244 513 901 %% 500 1309 198 500 1300 7O 538 916 °0 525 1165 48 538 1061 ¥ 563 1188 2

Total 5.79 1.154 5.26 1.345 5.62 1.268 5.49 1.261 5.60 1.204 5.35 1.234 5.58 1.138 570 1.114

12 or younger  5.44° 1.758 5.08 1412 5.36 1.655 5.28 1.720 544 1.474 5.08 1.552 5.24 1.562 5.48 1.610

, 120rolder  5.38" 1.299 3.081 5.19 1.266 5.38 1.444 5.35 1.198 5.65 1.093 5.35 1.231 5.36 1.150 5.48 1388
Children None 589 1023+ 528 1395 220 573 1175 7 550 1118 % 567 1172 40 535 1206 40 568 1.004 20 576 1.022 106

Total 5.76 1.195 5.24 1.374 5.63 1.288 5.52 1.223 5.64 1.202 5.31 1.256 5.58 1.179 5.69 1.167

1 5.98 1.144 5.12 1.400 5.77 1.231 5.47 1.260 5.77 1.288 5.28 1.260 5.63 1.176 5.81 1.097

2 5.79 1.048 5.15 1.494 5.67 1.097 5.40 1326 5.62 1.168 5.24 1.019 5.46 1.164 5.63 1.019

Household 3 5.68 1.249 5.35 1.199 5.23 1.586 5.39 1.383 5.48 1.092 5.19 1.195 5.48 1.122 5.58 1.259
Size 4 572 1339 7% 544 1530 %% 568 1376 2% 58 1376 2 572 1487 P 556 1387 P 564 1469 P 564 1287 2

Sormore  5.53 1.125 5.13 1.088 5.53 1.179 5.59 1.004 5.47 874 5.18 1.510 571 588 5.88 .857

Total 5.78 1.165 5.23 1.370 5.59 1.292 5.48 1.285 5.63 1.207 5.29 1.230 5.57 1.156 5.70 1.112

**p<0.001 *p<0.05, Duncan test



<Table 7> Satisfaction Analysis of Korean restaurant patrons by Socioeconomic variables

Food Beverage Service Presentation Cleanliness Value Ambience Overall experience
Mean Std F Mean Std F Mean Std F Mean Std F Mean Std F Mean Std F Mean Std F Mean Std F
1 5.98 1.144 5.12 1.400 5.77 1.231 5.47 1.260 5.77 1.288 5.28 1.260 5.63 1.176 5.81 1.097
2 5.79 1.048 5.15 1.494 5.67 1.097 5.40 1.326 5.62 1.168 5.24 1.019 5.46 1.164 5.63 1.019
Household 3 5.68 1.249 5.35 1.199 5.23 1.586 5.39 1.383 5.48 1.092 5.19 1.195 5.48 1.122 5.58 1.259
Size 4 5.72 1.339 573 5.44 1.530 332 5.68 1.376 892 5.68 1.376 254 5.72 1.487 357 5.56 1.387 394 5.64 1.469 234 5.64 1.287 364
5 or more 5.53 1.125 5.13 1.088 5.53 1.179 5.59 1.004 5.47 .874 5.18 1.510 5.71 .588 5.88 .857
Total 5.78 1.165 5.23 1.370 5.59 1.292 5.48 1.285 5.63 1.207 5.29 1.230 5.57 1.156 5.70 1.112
Number 1 6.16 1.053 5.28 1.344 5.92 1.124 5.76 1.101 6.00 .959 5.39 1.175 5.81 1.126 6.00 .943
of 2 6.00 1.000 5.42 1.486 5.63 1.264 5.73 1.115 5.78 1.238 5.42 1.180 5.65 1.197 5.86 1.114
Income 3 or more 5.67 1.435 966 5.17 1.337 204 5.17 1.946 1.604 5.50 1.732 227 5.58 1.165 750 5.00 1.859 549 5.58 1.165 279 5.75 1.485 291
Earners Total 6.02 1.077 5.34 1.406 5.68 1.319 5.71 1.186 5.84 1.129 5.36 1.267 5.70 1.159 5.90 1.096
Group A 5.70 1.571 4.88 1.654 5.45 1.481 5.00b 1.696 5.39 1.391 5.24 1.542 5.33 1.339 5.39° 1.540
House groupg 5.33 1.424 4.9é 1.203 5.?6)3 1.202 S.Oib 1;2? Zzz iig; giz ig;; ZZ; 132; Zg;b 1.84544
roup 5.77 1.063 5.36 1.181 5.62 1.20 5.56a 1. « 5. . . . 74 1. 95 .857 .
Irflc(z)[:le Group D 6.05 .868 1436 5.42 1.339 1.097 5.87 1.119 859 5.82a 1.0102'601 5.61 1.326 743 5.42 1.154 659 5.89 1.008 1.895 5.92* 997 2434
Group E 5.88 .977 5.26 1.355 5.68 1.199 5.53a .929 5.79 .946 5.58 1.001 5.58 1.119 5.70* 951
Total 5.78 1.201 5.19 1.361 5.61 1.243 5.43 1.251 5.57 1.202 5.38 1.191 5.59 1.168 5.68 1.178
Managerial 5.96 1.131 5.33 1.297 5.71 1.361 5.45 1.286 5.65 1.197 5.00 1.400 5.45 1.189 5.78 1.189
Technical 5.97 .785 5.11 1.323 5.71 .957 5.34 1.305 5.37 1.262 5.51 1.040 5.63 1.003 5.66 1.027
Production 5.07 1.269 5.29 1.267 5.50 1.092 5.57 .852 5.36 1.008 5.14 1.099 5.29 1.267 4.93 1.439
Occupation ~ Self-employed ~ 5.52 1.238 1.861 5.13 1.456 5.30 1.329 .576 5.70 .974 .636. 5.65 .935 .783 5.35 .935 .280 5.65 1.265 5.48 1.082 .129
Not Retired 5.53 1.187 5.29 1.139 5.33 1.175 5.07 1.534 5.53 1.060 5.33 1.234 5.33 1.234 5.73 1.033
Other 5.84 1.306 5.17 1.498 5.69 1.397 5.57 1.284 5.70 1.321 5.52 1.273 5.82 1.142 5.85 1.117
Total 5.78 1.177 5.21 1.359 5.61 1.270 5.48 1.247 5.59 1.194 5.33 1.225 5.60 1.161 5.68 1.147
High school 5.47° 1.505 4.94 1.749 5.35 1.835 5.53* 1.179 5.71 1.312 5.06 1.391 5.41 1.417 5.41 1.770
Some college 5.29" 1.244 4.82 1.487 5.26 1.377 4.82° 1.527 5.18 1.336 5.15 1.234 5.21 1.321 5.35 1.276
. College 5.92% 1.136 4.205 5.36 1.295 5.77 1.146 5.73* 1.212 +5.72 1.236 5.44 1.318 5.84 1.021 5.84 1.073
Education Postgrajuate 6000 948 * 535 1255 220 574 1125 2% 557 107174 573 102078 535 1.109 1232 557 1137738 580 957 0¥
Other 5.33" 1.862 5.17 1.602 5.00 1.673 5.00° 1.095 4.83 983 5.83 1.169 5.17 .983 5.33 1211
Total 5.79 1.176 5.22 1.371 5.62 1.273 5.49 1.251 5.60 1.198 5.34 1.235 5.58 1.164 5.69 1.155

Group A: $29,9990] 3}, Group B: $30,000-$59,999, Group C: $60,000-$89,999, Group D: $90,000-$139,9990] A} ** p<0.001 * p<0.05 , Duncan test
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<Table 8> Demographic Factor by revisit intention <Table 9> Socioeconomic Factor by Reuvisit Intention
Demographic Factor Mean Std T/F(p) Socioeconomic Factor Mean Std F(p)
Gend Male 6.00 1.112 1.849 Number of 1 5.92 1.260 622
ender Female 567 1360 (.066) Income 2 563 1587 (o3g)

19-24 6.00 1.140 Earners 3 or more 6.00 1.128 ’

X 25-34 5.74 1.404 1.226 < $29,999 5.82 1.261

Age category 35-54 593 LIl (301) Howe  $30.000.859999 557 1532

55 < 5.38 1.360 hold Income $60,000-$89,999  6.03 915 ('755)

White/Caucasian ~ 5.73 1.410 $90,000-5139,999  5.87 1.379

Ethnic Origin ~ Asian american 5.83 1.273 (égg) > $140,000 591 1.422
Other 5.96 978 ‘ Managerial/
Professional 5.75 1.426
Korean) 292 L1115 Technical/Service ~ 5.97 937
. . inese 5.50 1.751 1.395 .
Asian american . Production/Labor  5.64 1.499 491
Japanese 6.50 1.000 (.251) Occupation
Other 527 1421 Self-employed 5.58 1.501  (.783)
_ : : Not working/ 6.07 730
Slngle 5.89 1.141 Retired 5.88 1.215
Marital Status l;\i/[jor rr:;j / 5.78 1.386 (ggg) Other
Widowed 5.43 1.397 ’ High school 5.53 1.419
Some college 5.55 1299 306
12 or younger 5.96 1.369 1.317 Education College 5.77 1.325 2%
Children 12 or older 5.44 1.325 ( '270) Post graduate 6.07 1.116 (:269)
None 5.86 1.253 ) Other 5.57 976
1 5.81 1.383 *p<0.001, *p<0.05
2 5.72 1.333
Household .694
. 3 5.62 1.425
Size 4 616 850 ) o s
5 or more 5.82 951 = (Table 9)9F At &4 A SAHCZ 7ol 2
o}o} e /\Z WL
#*p<0.001, *p<0.05 OVLWZMX] ‘“‘X]?f} b o= Lji e Ajﬂ
7F =4 ebsth, =3, QIE ARl AolsiHA
o W2 AHEARE Aol §IAl vebt e, HEA/
BolA} gtk 70 AR oA QIth) 2 SAERen],  AHo] ApEobuet & Mulaz, 2 /Eo) ¥
Q1T BABHY BAo] M2 YR O ol B4 AT 5 sme APHEIA} A ek,
AZ oz felat Aol7t Leitx) gioteh. sk slel o
s B4 Aue} 2 554 ool AW AROAL 5 HAEE DIEEJ} MEE oMol Dixls Hat
A Ao, Wl WEETF = (Table 6)9] (Table 10y H|AET Q] WEE7F A Qo] m]Z]

Aot AolstAl, ofAISE obH|Fke] AR A 5. 82 © FEF= AP Slstol AR TS AARE 2ol
HRle] 5 73R A YERHdTE obAIqE ofE|Rtol A= & o 242 )7 E g o] A 43.0%0]1L, 37142 &
Holo] AR A} 6.500.2 71 A YEelgth 2E Axe= %«ld Aoz ZAEUTHEF=19.497, p<.00D).
Jei= e A7 5.892 A=A M A HER ES ) S FoAS dds] 9t ko] welg
o, A7t 124 olske] Heto A 9] RIEET} 5 9622 £l <Js} H‘:‘*—E@ﬂ ()] 9= vAE HeEe S
7 Bt 715 ol mhE SR VRS v 19, 4 o=l A e E UERg o, A 2t ()9
gel A AR AL A HERd F= A AL YR e ol &4 digh vt

APVgAIEHA S0 uhE AEAAE A E 7 2 Feot 525 = HEAPE =4 UEhd Lee(2007)

<Table 10> Influence of satisfaction variables for revisit intention

B S.E leta t p F R?

Food 372 .102 351 3.658** .000

Beverage 121 .081 132 1.487 139

Service .036 .089 .036 401 .689

Presentation =227 .095 -.230 -2.395* .018 "

Cleanliness -.044 .092 -.043 -.483 .630 19.497 430
Experience 312 124 .288 2.504* .013

Ambience .088 .099 .082 .887 .376

Value .072 .081 .071 .887 .376

**p<0.001, *p< 0.05
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of Aol 2 A ot EF HAETY Aol 7P @
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