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Introduction
Food consumer segmentation by religion and sustainability represents a 

significant area of research in food science, marketing, and cultural studies. 
This segmentation process involves dividing the consumer base according 
to their religious beliefs and environmental or ethical values, particularly 
concerning their food choices. This kind of analysis is particularly relevant 
in markets where traditional, culturally rooted dietary practices intersect 
with contemporary concerns for health and environmental sustainability. A 
prominent example of this intersection can be seen in Korean temple food, a 
distinctive culinary tradition with deep roots in Buddhism and sustainability. 
Korean temple food restaurants, with their emphasis on plant-based, 
sustainable ingredients and unique preparation techniques, offer a case study 
for understanding how religious and environmental values shape consumer 
behavior and preferences [1]. 

Korean temple food has evolved over centuries in Korean Buddhist 
monasteries, reflecting the core principles of Buddhist philosophy, including 
the values of compassion, mindfulness, and reverence for all living beings. 
Temple food avoids animal products and instead relies on vegetables, grains, 
herbs, and fungi, all prepared in ways that minimize waste and reduce 
environmental impact. This food style aligns with contemporary concerns 
about sustainability and health, appealing to an increasingly conscientious 
consumer base. As such, Korean temple food is not only a culinary tradition 
but also a manifestation of sustainable food practices that resonate with both 
religiously motivated consumers and those who prioritize environmental 
ethics [2].

Description
Consumers motivated by religion often have specific dietary restrictions, 

either due to direct dietary prescriptions within their religion or a broader 
emphasis on ethical or health-related principles. Buddhism, for example, 
encourages a vegetarian diet as part of its ethical teachings on nonviolence 
and compassion for all beings. For Buddhist practitioners and those influenced 
by Buddhist philosophy, consuming food prepared with respect for life and 
the environment is an extension of their spiritual practice. Korean temple 
food caters to these consumers by providing a dietary choice that aligns with 
their religious values. However, temple food has also attracted consumers 
outside of Buddhism who seek sustainable and healthful eating options. This 
intersectionality reflects a broader trend in which religiously inspired food 
practices, such as Korean temple food, appeal to a diverse consumer base 

that shares overlapping values concerning health, sustainability, and ethical 
living [3].

The sustainability aspect of Korean temple food also draws in consumers 
concerned about the environmental impacts of their food choices. Sustainable 
food systems emphasize the conservation of resources, reduction of waste, 
and protection of ecosystems, all of which are inherent in Korean temple 
food practices. Temple food preparation methods prioritize local, seasonal 
ingredients, often organically grown, with minimal processing and waste. 
This approach contrasts with industrial food systems that rely on intensive 
agriculture, excessive packaging, and long transportation routes, all of which 
contribute to greenhouse gas emissions and resource depletion. By focusing 
on sustainable food practices, Korean temple food offers an alternative that 
appeals to eco-conscious consumers seeking to reduce their ecological 
footprint [4].

Korean temple food restaurants embody these principles of religion and 
sustainability in their operations and menu offerings. The atmosphere of these 
restaurants often reflects the aesthetics and ambiance of Buddhist temples, 
with simple, calming decor, subdued lighting, and sometimes traditional 
Korean music or chanting to enhance the dining experience. The menu 
typically features a variety of plant-based dishes, including various types of 
kimchi, soups, rice, and vegetable-based dishes seasoned with natural herbs 
and spices. Ingredients are sourced with an emphasis on locality, seasonality, 
and organic farming practices, aligning with the sustainable ethos of Korean 
temple food. Furthermore, the absence of strong spices like garlic and 
onion, which are traditionally avoided in temple food due to their perceived 
stimulating effects, reflects the careful attention to Buddhist dietary principles 
and creates a distinctive flavor profile that sets temple food apart from other 
Korean cuisine [5].

Conclusion
In conclusion, the segmentation of food consumers by religion and 

sustainability provides valuable insights into consumer motivations and 
preferences, particularly in culturally rich contexts such as Korean temple food. 
By catering to consumers who prioritize religious observance, environmental 
ethics, or personal health, Korean temple food restaurants have positioned 
themselves at the intersection of tradition and modernity. They offer a unique 
dining experience that appeals to diverse consumer segments, each driven by 
overlapping or complementary values. For Buddhists, temple food provides a 
means of practicing their faith; for sustainability-minded consumers, it offers 
an eco-friendly alternative; and for health-conscious individuals, it presents a 
wholesome, nutritious option. Through their dedication to sustainable, ethical, 
and mindful eating, Korean temple food restaurants serve as exemplars 
of a food culture that respects both human health and the environment, 
thus contributing to the broader movement towards a more conscious and 
responsible food system.
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