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Study on Feasibility as Culinary Tourism Resources of Head Families (Jongga)
- With a Chungjae Gwonbeol Jongga Familiarization Tour Participants -

Jia Choi and Eun-Joo Lee'

O’ngo Food Communications Company

ABSTRACT

The main objective of this study was to investigate how Jongga and its cuisine is perceived by Koreans and foreign tourists
and develop Jongga culinary culture for culinary tourism. Chungjae Jongga was chosen since it is one of the most famous
Jongga in South Korea. In-depth personal interviews were performed with Koreans and foreign tourists. Interviews were
performed to provide deeper insights into comments and subject matters. Most tourists selected “having lunch at Jongga” as
the most distinctive part of the tour. To develop the experience at Jongga as a culinary destination, questionnaires were created
to study eight areas: satisfaction, expectations as a tourist at Jongga, most impressive part of tour, preference of food serving
style, length of stay, price range, things to be improved, and role of food guide. This study will help Jongga to improve food
as a culinary tourist’s attraction and ultimately heighten the value of Jongga. Perceptions toward Jongga and its cuisine were
generally positive, but the quality of service and lack of organization in establishments were perceived to be negative factors.
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Table 1. Demographic of interviewees
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No Gender Occupation Original ethnicity No Gender Occupation Original ethnicity
1 F Housewife Singapore 14 F Instructor Korea
2 M GM logistics Malaysian 15 F Rice wine manufacturer Korea
3 M Businessman Russia 16 F Professor Korea
4 M Businessman Singapore 17 F Department store Korea
5 F Homemaker Singapore 18 F Professor Korea
6 M Retired United States 19 F Instructor Korea
7 F Housewife Japan / US 20 M Food trade Korea
8 M Finance/investment Japan 21 M Restaurant business Korea
9 F Business consultant Russia 22 F Illustrator Korea
10 F Retired registered nurse US/Thai 23 M Student Korea
11 M Retired nurse US/Thai 24 F Tourism staff Korea
12 F Sr. Program Mgr US/Thai 25 F Tourism staff Korea
13 F Travel blogger Philippines 26 M Professor Korea

N=26 persons(1~13 Foreigners, 14~26 Koreans).
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Fig. 1. Research procedures and processes of in-depth interviews.
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Table 2. Categories derived from in-depth interview

Category

Questions

Satisfaction

Are you satisfied with today’s culinary tour?

Expectations .
expectations?

What were your expectations for the Darshil Village culinary tour before you came? Did the tour meet your

Impressive part

What was the most impressive part of the tour?

Food serving style

What do you think a lunch box as a meal? Describe your thoughts on style of the meal.
How much would you pay for the lunch box.

Length of st
ength of stay house(Hanok) or stay for 3 hours?

How long would you like to stay at Jang Ga Overnight(stay 1 day) like in a hotel or an Korean traditional

Activity

Is there any particular activity you would like to experience?

Price range (food curator).

How much would you pay for the experience like today? Please factor in transportation, food and guide

Things to be improved

What do you think should be improved to make this program better? Or What should be considered the
most to develop this program to sell to tourist and travelers?

Role of food guide program?

What do you expect from food guide? or What should food guide keep in mind or know to upgrade the
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Table 4. Composition of lunch box

Division Menu
Rice Glutinous rice (multi grain)
Soup Five ingredients soup, mung bean soup

Bulgogi barbecue, pine mushroom, chive pancake,
Side dish seasonal Namul, Deodeok salad, acorn jelly salad,
Kimchi, soy sauce pickle

Sweet rice drink (cold), chrysanthemum tea (hot),

Dessert
apple, sweet potato
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Fig. 2. Lunch box container and participants seat arrangement.
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Fig. 4. Familiarization tour condition direction.
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Table S. Customer satisfaction measurement on Jongga's food and tour

Foreigner Korean
Classification
Mean+S.D., Frequency(n=13)
8.55+1.81 7.85£1.57
Customer satisfaction
Total 8.17+1.67
Price of the Jongga's food 106,640 won 81,923 won
and tour Total 91,339 won
Overnight 6(50%) 10(83%)
Type of the tour
3 hours 6(50%) 2(17%)

“Jongga food demonstration”, “unique Korean food
experience”, “unique Jongga’s cuisine experience”,

Activities
“participate cooking class”

“experience Jongga food”, “making Jong-ga food,”,
“know about Jongboo's life”, “see how ancestral
rites’ food is made”, “drink tea at Chungamjung”,

“traditional folk game”, “tea culture experience”

M: Mean, SD: Standard Deviation, N: Frequency.
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Table 6. Prior and after perception of tourism products on Jongga's food and tour

Classification Summary

“I didn’t expect much, because didn’t know about Jongga.”,

Forei
oreigner “but 1 appreciate the landscape, food and Hanok. All was great!”

CLINTS

“Traditional Jongga food”, “unique cooking method and taste”, “experience old Hanok”, “experience

Prior expectations .. .. . .
P tradition of Korea”, “to know how Hangwa (Korean traditional sweets) is made”, “history of the town”

Korean Fulfilled expectations “Eat Jongga’s food in Hanok”, “efforts of the family to inherit history and traditional culture”,
(satisfactions) “Delicious food”, “old Hanok”, “welcome me wearing Hanbok”, “lunch box”
Inconveniences “Lack of time and contents”, “special stories about neighbors of the village”, “food guide’s voice was

(things to be improved) low”

Table 7. Impressive elements of Chungjae Jongga's familiarization tour

Classification Summary

i 59 99

“Eat seasonal local food in a beautiful landscape”, “building peanuts game”, “village tour with guidance of eldest son”, “leamn
Foreigner Korean manner and culture”, “beautiful traditional costume”, “family community life style”, “worship ancestor”, “to be real
and being able to reply all questions”

i

“Building peanuts was fun”, “experience ancestral rites’ food”, “village tour with elders son”, *“ lunch box made with
Korean Bongwha’s specialties”, “grill beef outdoor”, “‘cook sweet potato in an traditional iron pot”, “500 years antiques”, “local food”,
“high quality food”, “guidance of hostess (Jongboo)”
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Table 8. Properness of serving box lunch and its price

HOoFA o} RATHEETE

Classification Korean (frequency(%)) Foreigner
Very good 4 (31
Good 6 (46)
Average 0(0)
Serving Improper 2 (15) “The lunch was perfect”,
box lunch Verv immbroper (8 “Lunch box is better”,
Ty tmprop “Lunch box like today”,
Reason why it is improper “Today’s style”,
“not suits with Jongga’s image”, “Today lunch is good”,
“reminds of Japanese atmosphere” “Lunch box ok”,
“Today, I liked the lunch box style”,
1
Under 10,000 won 00 “Lunch box was very refreshing and I personally enjoyed it a lot”,
Under 10,000~20,000 won 11 (85) “I enjoyed today’s meal”
The pri f
© PIIC® 98 Under 20,000~30,000 won 2 (15)
box lunch
Under 30,000~40,000 won 0(0
Above 50,000 won 0(0
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Table 9. Elements needed to improve Inje Jongga's as culinary destination

Classification

Summary

Foreigner

CLINNT3

“Sanitations of toilette and lack of toilette”, “lack of connecting with tourist attractions”, “need to consider the disabled”,
“need to develop as a stay tourism”, “promote Jongga abroad”

Korean

CERNNYS

telling on Jongga as culinary destination”,

information on Jongga in advance”,

“Make an event to promote Jongga”, “keep origin of Jongga”, “keep from MSG or processed food” “develop story-

CLINET3

information book’

Lee SH & Park YB(2002), Kwon S J& Lee JH(2004), Min
KHQO09)S) 7] B31e] 40 Bl #le) e
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Table 10. Role of food guide
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Classification Summary
Foreigner “Explanation on served food”, “famous local food”, “Jongga’s unique food”
Korean “Plan Jongga food as a program”, “explain ingredient and food”, “the guide need to wear special clothing”, “a very

polished interpretation”, “keep tourists amused while driving to destination”
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