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A Study on the Patterns and Preference of Eating Out of Workers in Jindu
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Abstract

The survey was conducted from Sep. to Oct. 2001 by questionnaires in order to investigate the
patterns and preference of eating out of 321 workers men in JinJu. The frequency of eating out
was different with the age of subjects and the purpose for which meals were eaten. However the
price of a meal was not different with the purpose of eating out except for purchasing foods at
lunch or dinner. Even though small group in 30s and 40s over aged, there are some peoples willing
to pay for expensive foods for family or friends. So it needs to develop luxury food items which
appeal to these target customer groups. Bibimbab(rice with assorted vegetables) and
Naengmyun(cold noodle) had higher ranking for a lunch on the 26-list of famous dishes of
commercial restaurents in JinJu. Subjects also preferred Hanjungshik(basic type of Korean menu
pattern) and Haemultang(sea food casserole) for a dinner. They had preferences Hanjungshik,
Sashimi, Beef Bulgogi for business, social, family meetings. They recommended Hanjungshik,
Bibimbab, Beef Bulgogi, Jangeogui(grilled eel), Sashimi to foreign tourists for the best Jindu food
with pride. Subjects liked Pizza, Hamburger, Soondae(Korean sausage) for a snack in a day and
Pizza, Soondae, Yangnyeumntongdak(spicy fried chicken) were preferred for a snack at night.
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<Table 1> Socioeconomic variables of the subjects

(n=321)

- Varigbles No(%)
Sex Male 141(43.9)
Female 180(56.1)
20s 83(25.9)
Age 30s 129(40.2)
>40s 109(34.0)
Public official 153(47.6)
Teacher 60(18.7)
Occupation White-collar worker 57(17.7)
Restaurant employee 48(14.9)
No response 3( 09

Marri .
Marital stage @ed 239(74.5)
Single 82(25.5)
0 17( 7.1)
No of children One 49(20.5)
Two 140(58.6)

of a couple
Three 31(13.0)
Four 2( 0.8)
{1,000 34(10.6)
Income/month 1,000-1,999 175(54.5)
2,000-2,999 69(21.5)
(1,000won)
>3,000 32(10.0)
No response 11( 34)
<30 50(15.6)
. 51-100 109(34.0)
Spending money

. 101-200 103(32.1)
for eating out/month 201300 230 72)

(1,000won) A 7
>301 12( 3.7)
No response 24( 1.5)
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<Table 2> The frequency and price per meal consumed for lunch or dinner at a commercial restaurant

N(%)
, o S I L . Agegroups
Prequeney | N | 20NeE3) | 0ANe19) | Sd0sNe1n)
>4 Stimes/week 61(190) |  220265) 23(17.8) 16(14.7)
2-3times/week 64(19.9) 23(27.7) 23(17.8) 18(16.5)
time/week 74(23.1) 2(26.5) 27(20.9) 25(22.9) 21125+
2 3times/month 7423.1) 11(133) 32(24.8) 31(28.4)
< ltime/month 46(14.3) 560 2(17.1) 19(17.5)
No response 2( 0.6) 0 2( 1.6) 0
Price (won)
<3,000 16( 5.0) %10.8) 3(2.3) 437
3,001-5,000 82(25.5) 33(39.8) 28(21.7) 21(19.3)
5,001-10,000 135(42.1) 29(34.9) 65(50.4) 41(37.6)
10,001-15,000 39(12.1) 8( 9.6) 12( 9.3) 19(17.4)
15,001-20,000 16( 5.0) 1(12) 8( 6.2) 7 64) 41.107%*
20,001-30,000 11( 34) A 24) 6( 4.7) 3(28)
30,001-50,000 17( 5.3) 1 12) 5( 39) 11(10.1)
> 50,001 4 12) 0 1( 08) 3(28)
No response 1( 0.3) 0 1( 0.8) 0
*p<0.05, **p<0.001

<Table 3> The frequency and price per meal consumed at a commercial restaurant for adding a social dimension

to a business transaction. N%)
>2-3times/week 33(10.3) 9(10.8) 12( 9.3) 12(11.0)
1time/week 32(10.0 6( 7.2) 7( 54) 19(17.4)
2-3times/month 61(19.0) 19(22.9) 22(17.1) 20(18.3)
1time/month 75(23.4) 14(16.9) 40(31.0) 21(19.3) 24.050*
1time/2-3months 51(15.9) 9(10.8) 23(17.8) 19(17.4)
<2-3times/year 58(18.1) 23(27.7) 21(16.3) 14(12.8)
No response 11( 34) 3( 3.6) 40 3.1 40 3.7)
Price (won)
< 3,000 9( 2.8) 4( 4.8) 1( 0.8) 4( 37
3,001-5,000 14( 4.4) 5( 6.0) 3(23) 6( 5.5)
5,001-10,000 91(28.3) 29(34.9) 34(26.4) 28(25.7)
10,001-15,000 79(24.6) 21(25.3) 35(27.1) 23(21.1) 23303
15,001-20,000 50(15.6) 12(14.5) 20(15.5) 18(16.5) NS.
20,001-30,000 26( 8.1) 9(10.8) 11( 8.5) 6( 5.5)
30,001-50,000 26( 8.1) 1( 1.2) 14(10.9) 11(10.1)
>50,001 16( 5.0) 0 7( 54) 9( 8.3)
No response 10( 3.1 2( 24) 4( 3.1) 437
*p<0.05

N.S.;Not significant



o)
- Age groups
1N =321) 20s(N=83) 30s(N=129) >40s(N=109) }(2
46(14.4) 14(16.8) 16(12.5) 16(14.6)
1time/week 43(13.4) 19(22.9) 10( 7.8) 14(12.8)
2-3times/month 10131.5) 22(26.5) 3527.1) 44(40.4) 313505
1time/month 70(21.8) 13(15.7) 33(25.6) 24(22.0)
< 1time/2-3months 59(18.4) 13(15.6) 35(27.2) 11(10.1)
No response 2( 0.6) 2( 24 0 0
Price (won)
< 3,000 7 22) 2(24) 2( 1.6) 3( 2.8
3,001-5,000 29( 9.0 15(18.1) 8( 6.2) 6( 5.5
5,001-10,000 119(37.1) 37(44.6) 47(36.4) 35(32.1)
10,001-15,000 80(24.9) 23(27.7) 32(24.8) 25(22.9) 31.901%
15,001-20,000 40(12.5) 3( 3.6) 17(13.2) 20(18.3)
20,001-30,000 21( 6.5) 2(24) 11( 8.5) 8(73)
30,001-50,000 13( 4.0) 1(1.2) T(54) 5( 4.6)
50,001 12( 3.7) 0 5(39) 7( 64)
* p<0.01, **p<0.001
<Table 5> The frequency and price per meal consumed at a commercial restaurant for a family meeting to
celebrate family member’s anniversary or to enjoy holidays N%)
S Lo [ Age groups
Freque s AH(N=321) ) 20s(N=83) 30s(N=129) >40s(N=109) 7(2
> ltime/week 16( 4.9) 6(72) 4(32) 6( 54)
2-3times/month 34(10.6) 9(10.8) 12( 9.3) 13(11.9)
1time/month 71(22.1) 24(28.9) 22(17.1) 25(22.9) 17.676
1time/2-3months 98(30.5) 28(33.7) 47(36.4) 23(21.1) N.S.
<2-3times/year 101(31.5) 16(19.3) 43(33.3) 42(38.5)
No response 1( 0.3) 0 1( 0.8) 0
Price (won)
<3,000 7( 2.2) 6( 7.2) 0 1( 0.9)
3,001-5,000 18( 5.6) 9(10.8) 6( 4.7) 3(2.8)
5,001-10,000 98(30.5) 25(30.1) 43(33.3) 30(27.5)
10,001-15,000 80(24.9) 24(28.9) 29(22.5) 27(24.8)
15,001-20,000 41(12.8) 9(10.8) 16(12.4) 16(14.7) 35.667*
20,001-30,000 20( 6.2) 6(72) 5039 . 9( 8.3)
30,001-50,000 ~16( 5.0) 2( 2.4) 754 7(6.4)
> 50,001 40(12.5) 2(2.4) 22(17.1) 16(14.7)
No response 1 0.3) 0 1( 0.8) 0
*p<0.01

N.S.;Not significant
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<Table 6> The frequency and price per meal consumed to enjoy fine foods at a commercial restaurant

N(%)
Age groups Sy
Frequency Al(N=321) 20s(N=83) | 30s(N=129) | >40sN=109) |
> 1time/week 47(14.6) 15(18.0) 18(14.0) 14(12.8)
2-3times/month 32(10.0) 9(10.8) 11( 8.5) 12(11.0)
1time/month 68(21.2) 22(26.5) 25(19.4) 21(19.3) 6.683
1time/2-3months 72(224) 14(16.9) 34(26.4) 24(22.0) N.S.
<2-3times/year 97(30.2) 22(26.5) 38(29.5) 37(33.9)
No response 5( 1.6) 1( 1.2) 3(23) 0
Price (won)
<3,000 8( 2.5) 2(24) 2( 1.6) 4 37)
3,001-5,000 12( 3.7) 7( 84) 3(23) 2( 1.8)
5,001-10,000 66(20.6) 21(25.3) 23(17.8) 22(20.2)
10,001-15,000 97(30.2) 29(34.9) 38(29.5) 30(27.5) 18235
15,001-20,000 60(18.7) 12(14.5) 27(20.9) 21(19.3) NS,
20,001-30,000 32(10.0) 6(7.2) 15(11.6) 11(10.1)
30,001-50,000 28( 8.7) 5( 6.0) 13(10.1) 10( 9.2)
>50,001 13( 4.0) 0 6( 4.7) 7( 6.4)
No response 5( 1.6) 1( 1.2) 2( 1.6) 2 1.8)

N.S.;Not significant

<Table 7> The frequency and price per meal consumed for a dining together with colleagues of company at a commercial restaurant

N(%)
N Rk AUN=321) | 20s(N=83) 0s(N=129) - 405N
> Itime/week 26( 8.0) 7( 84) 8( 6.3) 11(10.D)
2-3times/month 55(17.1) 15(18.1) 23(17.8) 17(15.6)
1time/month 105(32.7) 32(38.6) 39(30.2) 34(31.2) 9.607
1time/2-3months 88(27.4) 19(22.9) 43(33.3) 26(23.9) N.S.
<2-3times/year 46(14.3) 10(12.0) 15(11.6) 21(19.3)
No response 1( 0.3) 0 1( 0.8) 0
Price (won)
< 3,000 4( 1.2 2 24) 0 2( 1.8)
3,001-5,000 25( 7.8) 7( 8.4) 8( 6.2) 10( 9.2)
5,001-10,000 123(38.3) 34(41.0) 52(40.3) 37(33.9)
10,001-15,000 113(35.2) 35(42.2) 41(31.8) 37(33.9) 16,056
15,001-20,000 30( 9.3) 4( 4.8) 14(10.9) 12(11.0) NS,
20,001-30,000 X 2.8) 1( 1.2) 430 40 3.7)
30,001-50,000 11( 34 0 7( 54) 40 3.7)
>50,001 412 0 2( 1.6) 2( 1.8)
No response 2( 0.6) 0 1( 0.8) 1( 0.9)
N.S.;Not significant
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<Table 8> Comparison of the scores of recommended foods for a lunch or a dinner in a 5 scale of preference test by age groups.

Hanjungshik
Bibimbab
Naengmyun
Gimbab
Jajangmyun
Yangnyeumtongdak
Doaegybossam
Beef Bulgogi
Goat Bulgogi
Duck Bulgogi
Buffet
Samgaetang
Jangeogui
Chueotang
Haemultang
Bokeokuk
Sashimi
Boshintang
Shabshab
Soondae
Pizza
Hamberger
Steak
Spaghetti
Aguchjim
Goumtang

37+12%
40409
39+1.1°
39409
36+1.2°
22+1.0°
26+1.1%
29+1.17
25+1.12
26+1.0°
29+12°
35+1.1°
30+1.1°
36+1.1°
34+1.1°
35+1.1°
27+1.1°
23413
26+1.0°
19409
25+12°
28+12°
20+12°
31+12°
34+1.0°
35+12°

37+1.12
3.8+1.0®
36+11°
34+11b
32+1.1°
19+1.12
25+12°
3.0+12°
2.7+1.2%
28+11%
28+122
35+1.12
31+1.12
3.6+ 1.0°
35+09
34+128
28+11%
28+13b
27+1.12
17409
19+1.1°
20+1.1b
22+1.1b
23+12°
324100
37409

34+12°

37+1.1°
35+1.1°
3.1412°
33+12%
1.9+ 1.0
25+1.12
3.0+1.0°
29+1.1°
30+1.1°
27+1.1°
34+1.0°
32+1.1°
374117
36+1.1%
35+12°
30+12°
29+14°
27+1.1°
1.8+£09*
19+11°
21+13b
24+13°
22412
31+1.0°
35+12°

1.57

259

3.32%
13.3 %%

3.56*

143

043

047

261

215

0.86

043

0.67

0.80

124

0.16

223

4.60*

0.25

1.05
10.06%***
10.68%***
15.45%%%*

251

1.32

42+09*
33+12°
27+1.0°
26+1.1°
24+1.0°
23+1.1°
334122
39+1.0°
33x+12*
35x1.1°
33+1.1°
37+1.1%
38+1.1%
39+1.0°
40+1.0°
3.8+1.0°
3.7£12°
27+14°
32+12%
19+09*
22+1.1%
20+09°
31+12%
27+£12*
3.9+09°
37+1.0°%

43+09°
31+11%®
25+1.1%
22+10°
20+09°
21112
30+12%
36+1.1°
34+12°
34+12°
34+1.1°
37+10°
38+1.0°
38409
40+09°
34+10°
38+11°
30+13°
32+12°
1.9+ 1.0°
1.8+1.1°
1.7+09°
24413
21+1.1°
36+1.1°
37+£1.1%

42410
3.0+1.1°
23+1.0°
2141.0°
21+09°
20+1.12
29+12°
36+12°
33+12°
344120
29+12°
33+12°
37+1.1%
3441.1°
38410
32+12°
38+12°
29+14°
32+1.2°
1.8+1.0°
19+1.1%®
1.8+1.0%
224120
20£1.0°
33+13°
34+1.1°

0.19
225
3.84% .
543*%*
4.18*
202
2.59
2.60
045
0.56
5.96%*
5.23**
0.74
5.17**
192
7.26%**
022
1.09
0.13
0.18
3.70%
218
11.81%4*
11.62%***
6.56%*
293

* p<0.05, *#p<0.01, #*¥p<0.001, ***p<0.0001

mean £ SD

1) F value by one-way ANOVA test among age groups
2) Values in a row with different superscript are significantly different from each other at p<0.05 by Duncan’s multiple range test
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<Table 9> Comparison of the scores of recommended foods for a couple of purposes in a 5 scale of preference test by age groups.

L for Business! for Social?

Foods 20s | 30 >40s i 20s 30s >40s £

g (N=83) (N=129) (N=109) (N=83) (N=129) (N=109)
Hanjungshik 44408 | 424100 | 42+10° | 079 36+12* | 37411 | 374112 | 015
Bibimbab 294100 | 27+12% | 25+1.1° | 332 30+1.0° | 28+11* | 28+11* | 1.80
Naengmyun 30117 | 25£11° | 24+11° | 641+ 33+ 110 | 28+1.1% | 274115 | 1054w
Gimbab 20409 | 19+1.0° | 17409 | 163 314120 | 21+10° | 21£11Y | 2746w
Jajangmyun 19+09* | 1L8+09* | 18+09 | 075 27+11% | 20£1.0° | 20+1.0° | 1065w
Yangnyeumtongdak | 23+£1.0° | 20+1.1° | 20+1.1* | 221 314100 | 23412° | 244120 | 129900k
Doaegybossam 34+10% | 32412% | 204120 | 3.04% 35+09° | 34+1.1% | 31£11° | 401*
Beef Bulgogi 39+09% | 42+£09° | 40+1.0° | 1.89 37+08 | 39+1.0° | 3.7£1.0% | 3.04*
Goat Bulgogi 354+1.0° | 38+1.0° | 36+1.1% | 345+ 304114 | 37+11° | 34£1.1° | 108000
Duck Bulgogi 36+10° | 38+10° | 36+11° | 128 32410° | 36+1.1° | 34+1I1% | 4.18*
Buffet 35+12% | 34+12° | 30+13" | 386+ 32412% | 34+12° | 32+£12% | 170
Samgaetang 38+09* | 37+1.0° | 32£12° | 983%kxx| 32+10° | 35+1.1° | 33+11° | 263
Jangeogui 39411 | 40408 | 37+1.12 | 234 34100 | 38+10° | 35x11% | 299
Chueotang 33+10° | 33409 | 32+11* | 056 30410 | 34+10° | 32£1.0% | 3.49%
Haemultang 37+11* | 37409 | 35+1.1* | 186 34+1.1% | 36+10° | 34+11* | 098
Bokeokuk 33+10° | 33+11° | 32+11% | 064 20+1.0° | 32+12° | 30+12* | 1.83
Sashimi 41£10° | 42409* | 41+10° | 052 37+L1* | 39+1.1% | 39+12° | 1.00
Boshintang 24+13 | 27£14° | 25413 | 135 20+12% | 27+£13% | 25414 | 636%
Shabshab 35+12% | 33+£12* | 324120 | 112 30+12* | 31+11* | 29+12* | 079
Soondae 17409 | 18+1I1* | 17+10° | 0.19 23412 | 20+12% | 1.8+1.0° | 3.44*
Pizza 214+10% | 17+10° | 18+10° | 4.19* 32+12% | 20+£12° | 1.84£0.9° | 41.03%ex
Hamberger 18409 | 1.6+08 | 16+09* | 127 28+12% | 18+£1.1% | 1.8%£1.1° | 2240w
Steak 30412% | 23413 | 23+13° | 881%¢ | 33+1.1% | 24+13° | 22£13% | 20,69+
Spaghetti 24+11% | 19£1.1° | 204+1.1° | 569 32+ L1 | 21412° | 2141.1° | 26.10%ex
Aguchjim 35+11% | 32+11% | 32+12* | 18] 33+1.1% | 33+12* | 33+12* | 008
Goumtang 32+11% | 32+10° | 30+£12° | 106 27+11% | 29+11° | 30+£12* | 170

* p<0.05, **p<0.01, ***p<0.001, ***+p<0.0001

mean+ SD

1) The food which is recommended for adding social dimensions to business transaction
2) The food which is recommended for a social meeting or eating out with friends

3) F value by one-way ANOV A test among age groups
4) Values in a row with different superscript are significantly different from each other at p<0.05 by Duncan’s multiple range test
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<Table 10> Comparison of the scores of recommended food for a couple of purposes in a 5 scale of preference test by age groups.

Foods i - 20s . S0 :
_ (N=83) | (N=129) 109 | ] B

Hanjungshik 41+£1.0% | 40+1.0° | 38+12° | 201 45+07° | 45+08 | 44+10* | 038
Bibimbab 314112 | 29+1.1% | 28+11% | 243 42409 | 42409 | 40+1.1* | 127
Nengmyun 324117 | 2941.1° | 27+£1.1° | 649% 38+£11% | 36+12® | 34+12° | 255
Gimbab 244110 | 214100 | 2.1£09° | 232 35+11% | 33+12* | 33+L1*F | 127
Jajangmyun 234£10° | 21411° | 22+1.0° | 186 27+11% | 28+11* | 264117 | 062
Yangnyeumtongdak | 2.7-£1.1* | 24+12% | 24+412° | 141 30+11* | 28+1.1° | 28+11° | 110
Doacgybossam 3541.0° | 32+12% | 3.0+12° | 3.62% 37£10° | 35+1.0° | 31x11° | 7.06%*x
Beef Bulgogi 39408 | 40409 | 39+£10° | 090 40+1.0° | 41409 | 41+11* | 016
Goat Bulgogi 3311 | 36+L1* | 33+11* | 210 324128 | 38+1.0° | 36+12° | 8.06%**
Duck Bulgogi 35+£1.0° | 3.6%£1.1° | 34+12* | 096 33111 | 37+11° | 36+12° | 343*
Buffet 36+11% | 38+1.0° | 33+13° | 479 31413 | 294+12° | 29+12* | 082
Samgaetang 384107 | 38107 | 32£11° | 13050 | 39411% | 40+10° | 34+11° | 831w
Jangeogui 39+1.0° | 3.8+09* | 36+1.1° | 3.03* 40+1.0° | 41409 | 39+10* | 059
Chueotang 36+1.1° | 34+09%° | 32+1.1° | 239 36+£12% | 37+10° | 34+12° | 279
Haemultang 38+1.0° | 37+£10% | 35+1.1° | 231 39+1.1% | 39409 | 36+1.0° | 3.66*
Bokeokuk 32410° | 31+£12° | 30+12* | 085 37+11% | 36+£1.0° | 35+10° | 082
Sashimi 40+£1.0° | 39+12% | 37+11° | 215 37+12% | 40+10° | 40+1.1° | 3.16*
Boshintang LO+11* | 22413 | 22+12° | 301 24+14% | 28415 | 26+14* | 174
Shabshab 314128 | 31413 | 30+11* | 017 32413 | 33+£1.1° | 32+12° | 050
Soondae 17408 | 18+£1.0*° | 19+11* | 055 254128 | 26+12* | 23+1.1° | 091
Pizza 234112 | 19£1.0° | 22+13* | 467** 26+13 | 24+12° | 26+11° | 080
Hamberger 18409 | 17+09* | 19+1.1* | 0.89 25+12% | 24+12% | 25+11* | 037
Steak 27413 | 23+12° | 25+14%® | 248 27+13% | 254120 | 28+13 | 104
Spaghetti 23+10° | 19+10° | 20+1.1° | 3.06* 26+13° | 244120 | 26+1.1° | 114
Aguchjim 38+1.0° | 34+412° | 33+11° | 589 38+1.1% | 35+10% | 32+11° | 6.90%*
Goumtang 34412° | 33+10° | 3.1+11* | 209 38%1.1% | 36+11% | 33+1.1° | 455+

* p<0.05, #+p<0.01, *+¥p<0.001, ***¥p<0.0001

1) The food which is recommended for a family meeting to celebrate family member’s anniversary or to enjoy holidays

2) The food which is recommended to foreign tourists with pride
3) F value by one-way ANOVA test among age groups

4) Values in a row with different superscript are significantly different from each other at p<0.05 by Duncan’s multiple range test
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"~ Snack in a day Snack at night

20 :’; 308 >40s £ 20s 30s >40s E
e i C(N=R3) | (N=129) (N=109) (N=83) (N=129) (N=109)
Hanjungshik 16092 | 15+07° | 14408 | 050 18+11° | 1L6£09* | 1.6+09* | 095
Bibimbab 17408 | 1.7£09* | 17+10* | 032 21+10° | 19+1L1° | 19+10° | 223
Naengniyun 244117 | 21+£11° | 21+11° | 307 23+12* | 20+1.0%° | 19+10° | 4.16*
Gimbab 38+£12% | 35+14% | 34+12* | 210 38+11% | 33+13° | 32+13° | 5.99%
Jajangmyun 30+13% | 30+£14° | 27413 | 244 26+1.3%° | 27+14* | 23+£12° | 285
Yangnyeumtongdak 3.7412% | 35+13* | 31+13° | 7190 | 36+12* | 324+13° | 28+13c | 8.61#
Doaegybossam 24+1.00 | 24+13* | 23£11* | 066 20412% | 26+13° | 23+13% | 497
Beef Bulgogi 19+08 | 1.8£09* | 20+1.1* | 099 20+1.0° | 20£1.0° | 21£11° | 017
Goat Bulgogi 17£07* | 1L7£09* | 18+10° | 049 17+08 | 18+1.0° | 1.94+1.0° | 039
Duck Bulgogi 1.7+08 | 1.7+08 | 19+10° | 154 17408 | 1.8+09® | 2041.0° | 259
Buffet 17£09* | 15+£07 | 1.6+09* | 136 1.6+09* | 17+£09* | 16+09* | 007
Samgaetang 19+1.0° | 1.6+08 | 18+11* | 166 18+1.0° | 19+L1* | 19+11* | 043
Jangeogui 1.84£09 | 17408 | 18+1.1° | 039 18+10° | 19+410° | 20+£11% | 094
Chueotang 1.7£08 | 16+09* | 17£09* | 044 1.8+08 | 19+10° | 19+11* | 070
Haemultang 17408 | 1608 | 17+10° | 088 19+1.0° | 18+10* | 20+10° | 067
Bokeokuk 17409 | 16+08 | 18+10° | 1.80 19+1.0° | 19+10° | 21£12° | 1.24
Sashimi L9E1L1® | 18+10° | 19+1.1* | 079 20+12* | 18+1.1° | 2.1+12* | 150
Boshintang L5+07* | 1508 | 1.6=09° | 091 15408 | 15+08 | 1.7£10° | 137
Shabshab 1.8+£1.0° | 1.6+08 | 20+12° | 452+ 1.8+10° | 1.74£09% | 20+1.1° | 248
Soondae 38+11% | 36%13% | 33413 | 351 36+11% | 32413° | 29+14° | 531
Pizza 39£10% | 39+11% | 33+13° | 984w | 35412% | 34+13° | 29+13% | 6.65%*
Hamberger 394120 | 39+1.1° | 34+13° | 577 35+1.2% | 3.1+13% | 27412 | 10.23%kx
Steak 24+1.0° | 25+14° | 25+£12° | 047 234120 | 24+13* | 22+4£11* | 089
Spaghetti 31412% | 29+13% | 27+13° | 201 28413 | 26+12% | 23£1.1° | 465*
Aguchjim 19409 | 18+£09* | 19+10° | 073 21410 | 20+10° | 20£11* | 040
Goumtang 18+£1.0° | L7£09* | 19+10° | 041 1.8+1.0° | 19+1.0° | 19+11° | 024

* p<0.05, **p<0.01, ***p<0.001, ****p<0.0001
1) F value by one-way ANOVA test among age groups

2) Values in a row with different superscript are significantly different from each other at p<0.05 by Duncan’s multiple range test
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<Table 12> The determinant of restaurant choice

m=321)
Variables- ! No(%)
can’t afford the expenses 121(37.7)
long distance 61(19.0)
not good for health 29( 9.0)
Main reason for inconvenient for parking 26( 8.1)
taking the favorite| poor taste 8( 2.5
food infrequently poor service 5( 1.6)
poor sanitation 4(12)
uncomfortable atmosphere 3( 09
no response & others 64(19.9)
family members/ freinds 259(80.7)
Major source close location 23(12)
of getting advertising 18( 5.6)
information | signboard/ exterior of a restaurant| 11( 3.4)
about good reputations/ a long opening history |~ 6( 1.9)
restaurants Internet/ travel brochure 2( 0.6)
no response & others 2( 0.6)
menu content 124(38.6)
exterior of a restaurant 56(17.4)
Main determinant travel brochure/internet 36(11.2)
of restaurant good reputation in residents 35(10.9)
choice in other customers 27( 84)
unfamilliar interior of a restaurant 21( 6.5)
places size of a restaurant 10( 3.1
employee’s kindness/personal hygine 412
no response & others 8( 2.5)
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<Table 13> Main problem affecting to the sanitation and the
quality of services at a commercial restaurant

(n=321)
leftover foods by others are provided | 101(31.5)
dirty and unsanitary table 46(14.3)
safety of drinking water 37(11.5)
. not use a personal serving dish | 37(11.5)
Main problem . . "
of the sanitation unsanitary toilet conditions 34(10.6)
garbage at table 25( 7.8)
contaminated wet-towels 17( 5.3)
poor quality tissue papers 1( 0.3)
no response & others 23(12)
lack of typical/famous food of JinJu| 97(30.2)
unkmdnffss and poor personal 63(19.6)
hygine of employee
narrow parking lots 42(13.1)
similar/monotonous menu type | 34(10.6)
Main problem of insanitation state 26( 8.1)
improving the lack of advertising 10( 3.1)
quality of service too expensive price 7( 2.2)
shabby exterior of a restaurant 5( 1.6)
shabby atmosphere and interior 4 12)
shabby toilet 3( 09
cheap and shabby tablewares 2( 0.6)
no response & others 28( 8.7)
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