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ABSTRACT

Purpose: Because of recent global and domestic issues regarding the safety of food, there is growing concern over food
safety and interest in the country—of—origin for food ingredients from restaurants, This study was conducted to reveal the
influence of consumer level of knowledge and awareness regarding restaurants and the country—of—origin labeling, Methods:
To accomplish this, a primary survey of adults aged over 20 years old was conducted to measure customers’ knowledge
regarding country—of—origin labeling for restaurants, Respondents were then divided into a lower group and an upper group
based on their level of knowledge to evaluate significant differences between groups. A total of 437 of 460 questionnaires
were analyzed, Results: The average knowledge score regarding country—of—origin labeling for restaurants was 6,3 out of
10, Additionally, there were significant differences between the lower and upper group in terms of the final education level

and occupation, Conclusion:
restaurants.

It is necessary to develop guidelines and public relations for country—of—origin labeling of

KEY WORDS: country—of—origin labeling, consumer, knowledge level, restaurant, food safety
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Table 1. General characteristics of the subjects

At 24

E AR EA A 2] SPSS Windows Ver. 21.0 (Statistical
Package for Social Science, Chicago, IL, USA) A&

T olgstol BTk AR

4 S ot

2

A WA, AeASHE BT UnbAge] S4E 918l
Rl iA S ARk & A, A A4 54
S 93 10709] Fatol| oheh WmEAS AAjEkgct Al
WA, AAE EA AiE BEdR XSS sHelas
A9AFoR RSt SAH LA EAIA O ik 2] 4]
0] Apolet QIFTEAITHA B4, <fAlFEete] o]z}
Qi=x]o] etoliy] 9 Flo|ABAZS AASHATE

ZATIARLS] QIREABHY S
Bajol] A F 43799 RA YRS ATLEA

Variable Group n %
Gender Male 213 48.7
Female 224 51.3
Age (years) 20 ~ 29 120 27.5
30 ~ 39 92 21.1
40 ~ 49 104 23.8
50 ~ 59 105 24.0
>60 16 3.7
mean = SD 39.9 + 120"
Education level Under high school 101 23.2
Aftending university 86 19.7
College 37 8.5
University 141 32.3
Graduate 72 16.5
Marital status Single 188 43.1
Married 249 57.0
Occupation Professional job 76 17.4
Office workers 71 16.2
Technical / Production 39 8.9
Service worker 43 9.8
Public official / Educator 50 11.4
Own business 26 5.9
Student 76 17.4
Housewife 39 8.9
Others 17 3.9

1) mean = SD
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Table 1. General characteristics of the subjects (continued)

Variable Group n %
Type of residence One’s own house 287 65.7
Rent house 90 20.6
Monthly rent house 40 9.2
Dormitory 11 2.5
Others 9 2.1
Monthly income (10,000 won) < 200 104 23.8
200 ~ 299 114 26.1
300 ~ 399 97 22.2
400 ~ 499 52 11.9
500 ~ 599 36 8.2
> 600 34 7.8
Total 437 100.0
1) mean + SD
Table 2. Surveyed consumers’ eating-out patterns
Variable n %
No. of eating-out per Week <1 17 3.9
1 34 7.8
2 57 13.0
3 54 12.4
4 55 12.6
5 59 13.5
6 51 11.7
>7 110 25.2
mean = SD 4.4+22"
Companion for eating-out Family 136 31.1
Marital partner, dating partner 51 11.7
Colleague 139 31.8
Friend, Senior/ Junior 87 19.9
Business meeting or other group meeting 24 5.5
Eating-out cost Less than 10,0007 128 29.3
10,000 ~ 20,000 163 37.3
20,000 ~ 30,000 70 16.0
30,000 ~ 50,000 52 11.9
50,000 or above 24 5.5
Information sources for restaurant  Word-of-mouth 132 30.2
From experience 164 37.5
From TV, magazine, efc. 35 8.0
From internet 73 16.7
From outdoor signs and advertisement 24 5.5
Others 9 2.1
Total 437 100.0
1) mean =SD  2) Won

Table 13} ) 43799 SHA}; 5 G2 48.7%,
513%™, 20t)7} 27.5%, 307} 21.1%, 40T)
7} 23.8%, 50t 7} 24%, 60t o]ito] 3.7%E AFA|Fct X
Foreie 4dA) st 9% (323%)7} 7P weken, 1
cheo® TETL EA 27%) ATk BEARE 718

(57%)0] & (42.6%) 2T} =& Aoz vehytth T3 7
o B HEZ (174%), AHEE (162%), 4L 7143
(8.9%), AHIZZ] (9. 8%) T A9 (11.4%), A9
(5.9%), MY (17.4%), S5 (8.9%), 7]E} (3.9%) S-o|iL.
AZ3AL A7} (65.7%)7F AL Wokow, YHF/HA A
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Table 4. Distibution of total scores for knowledge levels of
restaurant country-of-origin: labeling

Total score n %

3 2 0.5
4 19 4.3
5 43 9.8
6 188 43.0
7 152 34.8
8 27 6.2
9 5 1.1
10 1 0.2

mean = SD 63=+1.0

Total 437 100.0

Table 5ol S48 YAXTAA B AA5ES T
2 £2 WISl Tk LAY WA EAR Y 245
F2 247 A5l Ut YA BF (IS 71E
OR HEHSE /|FOR TH HRE MASE SH9IU,
7R oS ANAsE AYNHOR BRI BRal

Table 3. Knowledge levels of subjects about the country-of-origin labeling for restaurants

Questions Correct answer n %
1. A dining hall providing meals for 50 people or more for each meal is required to indicate O 429 98.2
the country-of-origin.
2. Country-of-origin for red pepper powder in Kimchi is required to be indicated. O 410 93.8
3. Poridge, rice cake, rice juice and noodle are subject to the country-of-origin labeling. X 33 7.6
4. Alive seafood is subject to the country-of-origin labeling (Being stored / displayed to be O 420 96.1
cooked and sold).
5. The font size of the country-of-origin labeling should be the same or larger than the food O 334 76.4
name on a menu/ board.
6. Octopus is not subject to the country-of-origin labeling. X 351 80.3
7. For labeling of the country-of-origin for one food item fromn more than one country of origin, X 207 47.4
a country of origin of which a percent is less should be indicated first.
8. Dried food such as dried pollack is not subject to the country-of-origin labeling. O 89 20.4
9. A country-of-origin should be indicated above or in front of the corresponding food item. X 69 156.9
10. If it is an imported item, the name of a nation of origin should be indicated. O 420 96.6
Total 437 100.0
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Table 5. Classification of restaurant country-of-origin labeling for knowledge levels

Lower group (< 7 score)” Upper group (>7 score) Total
n % n % n %
252 57.7 185 42.3 437 100.0
1) point out of 10 point
Table 6. Relationship between general characteristics and knowledge levels of country-of-origin Iabeling
Knowledge level
Variable Lower group Upper group fotal X2
n % n % n %
Gender Male 124 49.2 89 48.1 213 48.7 0.052"
Female 128 50.8 96 51.9 224 51.3
Age 20 ~ 29 65 25.8 55 29.7 120 27.5 7.671™
30 ~ 39 56 22.2 36 19.5 92 21.1
40 ~ 49 61 24.2 43 23.2 104 23.8
50 ~ 59 56 222 49 26.5 105 24.0
>60 14 5.6 2 1.1 16 3.7
Education level Under high school 58 23.0 43 23.2 101 23.1 16.406"
Aftending university 46 18.3 40 21.6 86 19.7
College 27 10.7 10 5.4 37 8.5
University 92 36.5 49 26.5 141 32.3
Graduate 29 11.5 43 23.2 72 16.5
Marital status Single 103 40.9 85 45.9 188 43.0 1.120™
Married 149 59.1 100 54.1 249 57.0
Monthly income < 200 52 20.6 52 28.1 104 23.8 5.589"™
(10,000 won) 200 ~ 299 72 28.6 42 22.7 14 26.1
300 ~ 399 55 21.8 42 22.7 97 22.2
400 ~ 499 34 13.5 18 9.7 52 11.9
500 ~ 599 19 7.5 17 9.2 36 8.2
>600 20 7.9 14 7.6 34 7.8
Occupation Professional job 36 14.3 40 21.6 76 17.4 23.479"
Office workers 48 19.0 23 12.4 71 16.2
Technical / Production 29 11.5 10 5.4 39 8.9
Service worker 28 1.1 15 8.1 43 9.8
Public official / Educator 33 13.1 17 9.2 50 11.4
Own business 11 4.4 15 8.1 26 5.9
Student 35 13.9 41 22.2 76 17.4
Housewife 19 7.5 20 10.8 39 8.9
Others 13 5.2 4 2.2 17 3.9
Type of residence One's own house 167 66.3 120 64.9 287 65.7 2.769™
Rent house 47 18.7 43 23.2 90 20.6
Monthly rent house 27 10.7 13 7.0 40 9.2
Dormitory 6 2.4 5 2.7 11 2.5
Others 5 20 4 2.2 9 2.1
Total 252 100.0 185 100.0 437 100.0

"p <0.01, ns: not significant

(p<001). HFTAANA 452 SP (77 vleh DS 216%0l ek AL, 2
o el Afeh T Eolgel 1LS%HT AU (7 F A9inel o e AL el
A ol 23.2%ich E Aol ARAo] A4S LA YA EAA T 2|4
2o) ST (78 UEHS 133%3 AU (7 o o] QubALge] Uk Apolet. R
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Table 7. General questions of country-of-origin labeling

Knowledge level

Total 5
Variable Lower group Upper group x
n % n % n %

What type of food do you find the Meat 98 392 81 43.8 179 415 0.043™
most important to check a Rice 9 3.6 5 2.7 14 3.1
country-of-origin?

Vegetable 8 3.2 6 3.2 14 3.2
Seafood 113 45.2 85 45.9 198 45.5
Fruit 7 2.8 0 0 7 1.4
Processed Food 14 5.6 8 4.3 22 4.9
Others 1 0.4 0 0 1 0.4

What do you find the most Country-of-origin labeling 102 40.8 57 308 159 358  8.521™

important for selecting food? Nutrition labeling 16 64 1 5.9 27 62

How much are you wiling to pay
more for a menu with a
country-of-origin indicated?

How did you learn about the
country-of-origin labeling?

Are you wiling to check a
country-of-origin before selecting
a menu at a restaurant?

Total

Hygiene 70 28.0 61 33.0 131 30.5
Quality 43 17.2 43 232 86 20.2
Preference 12 4.8 10 5.4 22 5.1
Price 4 1.6 3 1.6 7 1.6
Others 3 1.2 0 0 3 0.6
Less than 5% 187 62.8 114 61.6 271 62,2 12.326"
5~ 10% 70 280 56  30.3 126 292
10 ~ 20% 20 8.0 11 5.9 31 6.9
20% or above 3 1.2 4 2.2 7 1.7
Via TV or radio 118  47.2 93 505 211 489  1.820™
Via News or magazine 19 7.6 19 10.3 38 9.0
Via Infemet 22 8.8 17 9.2 39 9.0
Via Information on the country-of-origin =~ 44 17.6 26 14.1 70 15.9
labeling, provided by a distributor
Via the country-of-origin indicated at a = 43 17.2 25 13.6 68 15.4
restaurant
Via customer organizations 2 0.8 1 0.5 3 0.6
Others 2 0.8 3 1.6 5 1.2
Yes 227 908 160  86.5 387 88.6 10.539™
No 9 3.6 6 3.2 15 3.4
Not sure 16 6.4 19 10.3 35 8.0

252 100.0 185 100.0 437 100.0

" <0.01, ns: not significant

A% (4 9%) ol Qi) = ®IA
Al o71= AFgollA = YAtA] &
o, tteoz oM (30.5%),

EQ(202%), AYEA

o Mo

AR SRSl
S8 (41.5%), 7V

AlZ e A 7P 2935}

Al (35.8%)7F 7P =3k

_10

(6.2%), 7| 5% (5.1%), 7H2 (1.6%), 71E} (0.6) 22013}
ot A 66.3%2) Aol 4F A9 A 7}

A FasH o7 HES YA mAP e} <$jAPoletal
SHA. YRS TP SRABRE AE2 FAUA
of gt ARt A e Al 7 S5 017]£ /\Pﬁc}
O] A5 A A A Bt A4z uhE ERe S+
ek ol F2Ql 2folE HolA| skt Eh fAHA|

FAAE B v A9 o] JeAE 2 =%
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Table 8. Relationship between eating-out patterns and knowledge level of country-of-origin labeling

Knowledge level

) Total )
Variable Lower group Upper group X
n % n % n %
No. of eafing-out per < 1/week 17 3.9 12 4.8 5 2.7 9.028"™
Week 1 34 7.8 20 7.9 14 7.6
2 57 13.0 25 9.9 32 17.3
3 54 12.4 33 13.1 21 11.4
4 55 12.6 36 14.3 19 10.3
5 59 13.5 34 13.5 25 13.5
6 51 11.7 33 13.1 18 9.7
>7 [ week 110 25.2 59 23.4 51 27.6
Companion for Family 136 311 78 31.0 58 31.4 23.279""
dining-out Marital partner, dating partner 51 1.7 31 12.3 20 10.8
Colleague 139 31.8 98 38.9 4] 22.2
Friend, Senior/ Junior 87 19.9 34 13.5 53 28.6
Business meeting or other group 24 5.5 11 4.4 13 7.0
meeting
Eating-out cost Less than 10,000 128 29.3 87 34.5 41 22.2 13.633"
10,000 ~ 20,000 163 37.3 87 34.5 76 41.1
20,000 ~ 30,000 70 16.0 31 12.3 39 21.1
30,000 ~ 50,000 52 11.9 30 11.9 22 11.9
50,000 or above 24 5.5 17 6.7 7 3.8
Information sources for Word-of-mouth 132 30.2 71 28.2 61 33.0 2.909"™
restaurant (recommendation)
From experience 164 37.5 95 37.7 69 37.3
From TV, magazine, efc. 35 8.0 23 9.1 12 6.5
From intermet 73 16.7 41 16.3 32 17.3
From outdoor signs and 24 5.5 16 6.3 8 4.3
advertisement
Others 9 2.1 6 2.4 3 1.6
Total 437 100.0 252 100.0 185 100.0
" <001, “"p<0.001, ns: not significant
ol §2l%2l 20| (p<0.01)F Hof k. PAAZA] W A 45z FYRoIAE 622%ATh A 44E A9
L A pFo| W Huke] AS FrlABelAL 5%  Fvko] 135 9Aulgo] 19 nlgkechs 19k 9 o)
ulgkel SRATE AAgEe] B FuRo folHow & o4um AEshE AL AT S Ak
= Uehth AR BAAE AS HsHAl | AVl=
TV, S|’ (48.9%)7} 7P Beten f-5 A Aol =t
A o] Qi AATA HRE S (15.9%), ‘941
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