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A F A7 A7 Aopyr] Sl e b das wasd F3lo] e a1 FAUdE
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A sor & Aj7le) ¢ glon, PrERe A &Y ARs 1Y wFe 2HE T
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A58 ANHYT, AW VEE o AVE VIR, A TR, FAIEY 4B BA
2 9%e 27 A4 4389 2AL AN
aen, BUEAS KB HES E27] A5 PARAS ANIAY. KRES )
Hg WEE ted 2ol ARt
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D 433, I $4A9 T3 5 FAIASHQ)", "Felr),, 1998 1, pp. 18-19.
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T2 Z+F S Ton ¢ v gHIAE FE3 U

T #dey dH2EH9 AL 1985 FrlZ ¢ Elo]A(TOMORROW TIGER, 1990 =
d #HA) 13 F& & 5 Uon, 19884 ¥ S JI¥eg vERIE ZFZA(COCO'S)E
Hde H2EFoE MAT el 1992d (F) oAd =E7t AAFE theld d=EH
(T.GIL Friday's)& 7WA3A 3, 19933 #H}Z AN Pondarosa)5 o] 33ty 2 F¢ke =
A Azl AL E FHAEFE=(Fast Food)dlA Wz g 2EZHFamily Restaurant)S. 2
vhito] F etk

2) s, TINFANAR, (Mg 0 ALEHAL 1998), pp. 16-17.
3) Iz, “d2EZ9] b AR B A7 (HA Y=, FrIdEdEd, 1997), p. 13.
4) A=, “Aulas AL P ADE 9 ANAFT, TERAT, 1994, 1, pp. 110-111.
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dozA 7% vl o4 nAel F¥ de Foz HAFEL LW AN & e
BE UNS, §48 @43 AZA, A3AAS Sk 53 2k 23 e
MirEel ABELED a2 10 o4 o] A AFAAR AW FHe A2=Fe AL 4
zEFoRa APt fa 7 oA B AFo)oh

E v

2. BE#RE AT BRY B

1) BERRY BE
W Oliver)®+ 124 TEFE &S B FA—% &l H= H3e Fojo ko
YL VAT F3, L 7 FFE IRE SR B0 FAY 4 B} ARH
e W =7 458 AN E FIaAn, 47(Wikie)V= ‘AlF, FH, Au]29 4y
A dig #AANG oz Hodgon, x___(Hunt)S)“ AT S 9‘“7"5‘—:, EAE, 1
E, 7I-A e FEag, 7ol 2 A FEY WU, AvoA AL dHde HE XA
Z .

BE W Begol 333 Ao 8% o5 2W 19813 SAS dFo] Azd AgH7)d
TFE W, SASY =53 2F9 & A HAAAG 3949 FE& FH2E G

&’ (Jan Carlzon)o] && APEL “S-El&2 &Fo) 5% Ho BEES BWHME (moments of
truth) S 7HAt"s §H3 ¢E 9t o] o Uik Z&e] Helo g2, ‘AL AA
EXo AR e A} AWE gHAE FFe), 7]7]°]]*‘] 2F9 A4S AAE 7]
3 & Zett's diisolnt. o £ FAHAN E dEEL BEEY BMEC Ad EA
AL Yo AA wolA dojdrie= Aol *'Wlé U?ﬂ]‘%"ﬂ/ﬂ o) Wo] S WAL
THol €99 o] RE MY el nAEL 1 AH[AE Fol¥rt, doj8r, FA o
AMul 2z A FAAA @F Edo] 271 D7 de RS é?’_ L aHER Auagde] B
YL Fds nA4F AY HEFEH, o] gy HEFL 3L wAHnZE
oA ® (mass marketing, d& W F318F F)Ed ¢ .‘§.J+—1 olt}. ol g JHAA E
2 PE Fgold A H4F L Mulzd U BEFE F7] fitd 1A vER
g EeE X 1o A7 gt AE Aua FHE 2FHn A&EHoE A
3 Urte 249 8F2E AFAAY A FA AGNA 2 nANES A H¢
AAHQ 7HA] 71F R dt BRE AYETS APste AL oA

_8,

5) A%%, AAA, p. 33.

6) Richard Olvier, "Measurement and Evaluation of Satisfaction Processes in Retail Settings,” Joumal of
Retailing, 1981, p. 27.

7) William L. Wilkie, Consumer Behavior, (New York : John Wiley and Sons, 1986), p. 558.

8) H. Keith, hunt, "CS/D Overview and Future Directions”, In H Keith Hunt ed., Conceptualization and
Measurement of Consumer Satisfaction and Dissatisfaction, Cambridge, (MA : Marketing Science Institute,
1977), p. 459.

9) £, TR F& ALF AMHl29 AF, (ME 0 GAA} 1993), p. 122.
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10) William. B. Swinyard. & Kenneth. D, Struman.”"Market Segmentation :@ Findind the Heart of Your
Restaurant’s Market”, The Cornell H. R. A. Quarterly, May, 1986.

11) E. R. Cadott, & N. Turgeon, "Key Factor in Satisfaction”, The Cornell H. R. A. Quarterly, Fed, 1983, pp
45-51.

12) Pierre Filliatrault. & J. R. Ritche, "He Impact of Situational Factors on the Evaluation of Hospitality
Services”, Journal of Travel Research, (Spring, 1988), pp.29-37.
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Aug, 1990, pp. 72-77.
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4, A%, 9 FRFLE, o)§ d2EF 57, d2EF ol 23 Soz TS Ut

4) o ¥ h &
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EAR2E ddy d2EY 894 MERV A9 95 A Fo] g, FHYE v
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(21.9%), W& 2718 (781%), HERE = & 369 (104%), AENE 66 (19.0%), ol st
R Y 2028 (582%), W] A sto]d 43(12.4%)°] A ct.
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=¥E 73(20%), Toul/Mul23 419(11.8%), AEY 54(1.4%), 7tAFHE 287 (8.1%),
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FERS 100 179 (4.9%), 20t 2407 (69.2%), 30t 679 (19.3%), 40t 227 (6.3%), 500 1
B(0.3%)0lA 1, 252 100%Y o3t 2169 (62.2%), 100%H1-2009+9) 1017 (29.1%), 2003
2-300%H 229 (6.3%), 3003+ o)A 8 (2.3%)°] At}

FIHABAIZE HAL 11978(34.4%), AMY 533 whd 16846%), 7159 2Q 643
(184%), 4714 59 2(06%), A7 A9 b 1457 (41.8%), 71EF 19(0.3%)°) Ao}

2) #E &R AP HR 44

712 d78 B8 TAHE 154 #8522 7Ad AU d2ERe] FAVIEA ERE
MR A3 4719 221& £ AHgelZ g, 7 299 29 BE QWA oA
(lgd Aol SHAF, AR ANGAARY, HF 7], Hul= BAE A
VAR, TS ST &%), Q&4 (A AN, 249 YIEF 24 F
7o 4, 247149 gF), QAHIE BoHE At FAde] 1A 7 o9, 47 F
24, Wde 324), Qus AT HYY, FAFT Fr)Z %47 PF 3o

WH dX= A Cronbach eAFE ol&ste] EAF A(E rY o7 oA
(6855), M| =(6192), &9 A(5472), 2T W(4769)2 ArS|Hefell A dubr oz wro}
ol FAE Ha RED HR 201U ¢ F AUt

3) A0l % AT 5 LW, WA DAD)HS BEE L& S

[Beafllel & i e 223 FEREE dd EREE KEGENL, BPOMA %

RE BY Aot

B7b 71l mE 470 8ol e wst, WA BA=Ezke EEE 2R HHE AW t-
TS AN 2Re ofd <EN-1>3 4.
<EN-1> dEggel o EEGE, BN 2AS)RY 2R S

-

W,

s ¥ A9 Bd= s Ras A ¢ b
026 . 1101
e 350407) 3:72220) :1.45917(21) 13 002
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4. 47943 6981
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*p < .05 #x p < 01 #*++ p<.001 ( )L HZ=WA
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9o <ENV-D>E BY B\ BN Bd=fe 28 58 &3 oOF ovA, Mulx IF
HI: #etpes £RE Rolx Qth F HA=9 AL o o]n|x](4.1920), Au]2(.2525),
DEHE(43143) 820904 &9 B By} FAE7F A YEE &S & Uth

4) FE XX dF F LEGEGA, HR 2A=)HY WEE KK o0

[BaR2]0] e & sde d2Exd WEE dE FHEERS £EGEMN, R £
RE BY AoH.

Uz H2EFE o]8 A Hrt JIEY Fozd 2 4] Z4 a4 g HLY P
EZg o83 ¥ ys WEE £RE oNT A ol <ENV-2>3 P

<ENV-2> WREEC A F £E0EA, BR BAS)RHS] £R o

R §
BYs HA=
a e e B4 | U 2 A t D
3.6488 3.4924 3.5708
o & ofm] 2.687 008
(.5685) (.5079) (.5440)
3.3212 3.0657 3.1924
49 & 4522 000%%*
443 (.5846) (.4619) (.5409)
A 3.9390 3.6457 3.7911 0 .
(.7299) (5109) (6451)
: 3.3286 3.4597
% W@ 3.3950 3058 | 002w
(.7295) (.8738) (.8152) -

r]o
i)

*p < .05 % p< .0l %+x p<00l ( )t

za7

WREANA A BA=s F BAse Zole wWg oua, g9 A, Hux, 2F
Be 7 LAA 0o HET ERE Holx A T8 AAYeE nd A9 na
=7t F0 BASwT 2 ERAA 359 Adss 99 FuEs B dehia 9e
% % gtk

o
=

5) & WREEZl #EI BXd vA= g8
7h) EWR WREC 280 BERE # BE BE, nd BEd vis ¥

(R3] g wE: de 253 BRF MES 2RMWBEEARE, FBAEER, nEE
EolFES 73 Rl

(1) BEZ #Weo] 2K BE WmEd vxe wE

EEH WRE ALY dAEF ol F AN VS| MAE L 24 A%
E olg <ENV-3>9 Zuh 93 A4l R 27109, o] 37 Rd9 HoAL 001 &
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<ENV-3> BERF wel 21 BE Wd nxs g

F &8 F E g e ¢ Beta t #& p
o & o] mj %] .138 2.409 017#
Ak 249 A .356 6.685 000%*x
aATE I 196 3519 000+
P ~ 108 2,089 037
« p < 05 %k p < 01 #ex p<.001
(2) $ER5 WK B BEEEA v g
ggez add wFo] Uy #HAEF o)f & H BH @C‘ﬂ U]"]" 2 ST
EHRE <EN-4>3 2o} R2: 18009, o] 3# mde] Tr«l"“° FFAAM et
<EN-4> HEP FLol H ME ENd nNs pm
Z & W £ Edgd S Beta t % p
] & o] u] R 195 3.217 001 %**
. 549 & 230 4073 000**
AT ol 5 A | = 158 2,681 008+*+
I ~123 0,252 025+

* p < 05 ** p < .01 #x* p<.001

(3) ERH Wieo) LR ¥R B
thgoz SR WiLol AUs) AXEF N & O ol ulxl—:— pEe 2N 2
Be <EN-5>3 Zrh R%E .1830]v], o HA mde fo4e 001 FENAN vhebsT
aey PH GRS ASE 28 BE 29F B olFA g %*-14 AW FAHCE #
4% 9%e AAn ek
<EN-5> EEH Lol Nl Bl A pm

FE&E¥F E Q£ Beta t & p
] F o]\ %] 233 3.852 000**x
£49 & 165 2929 004

-] o)
A A= = .106 1.804 072
A .048 884 377

* p < .05 ** p < .01 =%+ p<.001
TRHoE B9, 20 BE BE B EBE SHe 2 ERo 0 9382 F1 JuoH
=49 Fo] g Bo] 4gS Ty, ?’519]57: g olmlz], A9 AR IFL FAG

W) 2R BE WMol B BEER, nEERE X pE
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(6] e & 2fn BFEREC] & BEREHY nEEEg 2E8E n3d RAog.

(1) 2/ BERLC] B BEEEI "X 22

Ay 12 o] AU H2EF o4 F A T A% vAE YL B4 2
FE <ENV-6>¢ Zoh R’ 211017, o] 37 2de] Ho4L 001 FFAA4 ol U
Elgtt, J3eg Avd 37 9EFe A P oo FAFHeRZ {4 d¥€E F1 US
S ¢ F Uy
<EN-6> 2p BEEME H BE BEY vixc 2%

& W5 EY g Beta t & P

Aol o= ARty aANH 460 9.615 000

(2) 2/ BEEMTC NEERY = 2%

AA 17 vtZo] HAU H2EHF o] & FAgLd wAE
BEN-7> # 2t} R*E 212011, o] 37 mde o4 001 £FANA olE yeryt.
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ABSTRACT

A Study of to increase Selling for Korea's

Dininng-out industry
— In center of cunstomer’s content of family

restaruant—

Jin, Yang-ho - Gang, Byeong-Gwan

The Dining~out industry should catch up with the rapid change of economic
environment actively and achieve the objectives of the company.

Therefore, the management of Dining-out industry should be focused on the
customers’ changeable behavior, which is the center of economic environment, and make
customers satisfied as the first factor.

The purpose of this study is to find out the relation between the customers’ content
and the growing of selling in Dining-out industry, to compare with the merit and the
demerit of the Dining~out industry objectively, and finally to contribute the increasing of

selling in Dining-out industry.
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