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A Study of Consumers’ Perceptions and Satisfaction of Makgeolli in Daejeon
Choi, Jinkyung'

Dept. of Foodservice Management, Woosong University, Daejeon, Korea

ABSTRACT

The purpose of this study was to explore consumers’ perceptions and satisfaction of
Makgeolli in Daejeon. The study examined the perceptions of consumers of a number of
Makgeolli characteristics. A total of 199 respondents provided information regarding their
perceptions of Makgeolli. Exploratory factor analysis showed that six factors of consumers’
perceptions toward Makgeolli were: delight, harmony with food, atmosphere, health
/tradition-related, self-fulfillment, and emotion. Examining the effect of each factor on
Makgeolli satisfaction showed that delight had a negative relationship with satisfaction while
harmony with food and health/tradition-related showed positive relationships. Atmosphere,
self-fulfillment, and emotion did not impact satisfaction. Comparisons of the eleven attributes
using t-test between Makgeolli and alcoholic beverages showed significant differences in six
attributes: creating a special dining ambience(p<0.001), socializing(p<0.001), enhancing the
taste of food(p<0.001), satisfying thirst(p<0.01), esthetic(p<0.01), and stylish(p<0.001). Most
of the places where Makgeolli was consumed were traditional bars(53.4%) and Korean
restaurants(29.1%). In order to make Makeolli as a global beverage further studies regarding
Makgeolli purchasing motivation, satisfaction, consumer characteristics should be studied.

Key words: consumers’ perception, Makgeolli, purchase, satisfaction, alcohol beverage
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Table 1. General characteristics of the respondents

N(%)
Male 91 (45.7%)
Gender Female 108 (54.3%)
Total 199(100.0%)
Married 19 (8.0%)
Marital .
Single 181 (91.0%)
status
Total 199(100.0%)
under 21 80 (40.2%)
21-29 97 (48.7%)
30-39 11 (5.5%)
Age
40-49 7 (3.5%)
50 and above 4 (2.0%)
Total 199(100.0%)
High school 14 (7.0%)
Some college 154 (77.4%)
Associate degree 11 (5.5%)
Education Baccalaureate degree 14 (7.0%)
Some graduate classes 5 (2.5%)
Graduate degree 1 (0.5%)
Total 199(100.0%)
< 30,000,000won 51 (25.6%)
30,000,000~49,999,999won 52 (26.1%)
Amnual = 5 100,000~69,999.999won 61 (30.7%)
household
. 70,000,000~89,999,999won 13 (6.5%)
income

90,000,000won and above 22 (11.1%)
Total 199(100.0%)
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Table 2. Results of factor analysis
Factor Measurement items Fac-tor Yariance Cronbach’s «
loadings (Eigen value)
It is esthetic 0.525
[ want to be stylish 0.823
It is sensual 0.755
It marks a sophisticated person 0.779
It has a something superior 0.748
I liked Makgeolli in my past experience 0.422 14.698
Delight I want to try something new 0.608 (6.761) 0929
I drink Makgeolli for an intellectual challenge 0.648
I want to have diverse experience in drinking 0.455
I like the design of the bottle 0.530
I like the design of the label 0.555
I like the way how it was displayed 0.483
It was on promotion 0.481
I want to create a relaxing atmosphere 0.563
It aids socializing 0.690
It creates a nice atmosphere 0.810 10.935
Atmosphere . . 0.878
I want to share something special 0.790 (5.030)
I want to create memories 0.687
I want to evoke memories 0.601
I consider it healthy 0.494
It aids digestion 0.745
Health/ It is a natural drink 0.698 10.022
tradition- I want to satisfy my thirst 0.782 (4.610) 0873
related It is a light drink 0.590
It connects generations 0.564
I like its low alcohol volume 0.563
I want to enhance the taste of food 0.506
It creates a special dining ambience 0.533
I love the taste 0.439 8.392
Harmony . . . . 0.858
[ like its visual matching with food 0.766 (3.860)
[ like the color 0.646
Because my companions like it 0.642
I want to be socially accepted 0.599
I want to be distinctive 0.564
Self- I would like to drink Makgeolli for self-fulfillment 0.508 8.040
fulfillment I want to establish my status 0.763 (3.698) 0.865
I want to be respected 0.782
I want to show a mature personality 0.661
I drink Makgeolli when I feel depressed 0.836
Emotion I drink Makgeolli when I feel lonely 0.719 éizj) 0.777
[ want to relax after a busy workday 0.495
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Table 3. Correlations between perceptions of Makgeolli and satisfaction of consumers

Variables DE AT HT HA SF EM SFT
DE 1
HA 0.610%* 1
HT 0.618** 0.605%** 1
AT 0.490%** 0.604** 0.490%** 1
SF 0.692%** 0.429%* 0.474%* 0.473%* 1
EM 0.482%* 0.517** 0.416%* 0.597** 0.462%* 1
SFT 0.175* 0.479%* 0.445%* 0.295%* 0.137 0.236** 1
*p<0.5 **p<0.01
DE: delight, HA: harmony, HT: heath/tradition related, AT: atmosphere,
SF: self-fulfillment, EM: emotion, SFT: satisfaction
Table 4. Variables predicting Makgeolli satisfaction
Makgeolli selection variables — satisfaction relationship
Predictor B beta R R’ F
0.572 0.327 15.556%**
Delight -0.428 -0.330%**
Harmony with food 0.533 0.452%**
Health/tradition related 0.430 0.378***
Atmosphere -0.004 -0.003
Self-fulfillment -0.015 -0.012
Emotion 0.012 0.011
** p<0.01 *** p<0.001
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Table 5. Results of frequency comparisons between alcoholic drinks and Makgeolli

Autel Lol 3

Frequency Alcoholic drinks Makgeolli x?
N(%) N(%) p value
Once a month 51(25.6) 111(55.8)
2-3times a month 61(30.7) 62(31.2)
Once a week 45(22.6) 15(7.5) x?* =105.206
p=0.000
2-3times a week 35(17.6) 8(4.0)
4 or more than 4 times a week 7(3.5) 3(1.5)
Total 199(100.0) 199(100.0)
Table 6. Results of perceptions comparisons between alcoholic drinkss and Makgeolli
Mean+SD
Perceptions (n=199) Alcoholic drinks Makgeolli t-value
It is good for health. 2.759+1.102 2.628+0.911 1.613
It helps create a special dining ambience. 2.633£1.025 3.055+1.001 -5.231%**
It aids socializing. 3.121+1.153 3.422+0.923 -3.603%**
It aids digestion. 2.452+1.003 2.543+0.941 -1.226
It enhances the taste of food. 2.563+1.135 3.035£1.104 -6.446%**
It is for pleasure. 3.281+1.055 3.322+1.024 -0.531
It satisfies thirst. 2.407+1.083 2.608+1.048 -2.7794%**
It visually matches with food. 2.578+1.107 2.678+0.983 -1.425
It helps to create a relaxing environment. 3.271+£1.081 3.412+0.965 -1.818
It is esthetic. 2.317+1.037 2.548+0.998 -2.941%**
It is stylish. 1.749+0.845 1.970+0.984 -3.816%**

#%p<0.01 **+%p<0.001
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Table 7. Places for drinking Makgeolli

Places for drinking makgeolli N(%)
50 (25.1)
2 (1.0)

Korean restaurant

Japanese restaurant

Chinese restaurant 0 (0.0)
Traditional bar 119 (59.8)
Modern makgeolli bar 15 (7.5)
Home 9 45
Others 4 (2.0)
Total 199(100.0)
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