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<E > EXET Y =
EEED =82+ 22 & (Scale)
NERE 1-5 5 TEEE
NBatel SHE 1-5 5 HEHE
X2AE HE 1-5 5 NEHE
NE&TI2 -5 5 HERE
20iE 1-5 5 HEHE
EEEP] -3 3 PEEE
APENT S -6 5 CEEE

Al 50 35 -
m. 24 21
1. 2uE S4 9 NFY AS

OI0ll CHE Bl=Ea A, EADF 62.%E GAECH SEAY 0
< LIEH. A0 CHolME= 30Al OIGHIH 44.6%2 E
Of BicH 30Al OIO}QJ H0! sEAE Ol8E JHE Ol ot AU2H, 30

AN CHold= SIAMRI0I AT 50.4%2 JtE QUACH, HR2E0| & BHH=
UCH, O 22 HAMME bixs HIEgEES 2010 UUCH
UolldeE THEOI 66.1%2 JHE RUSH, DEO0IGH 25.4%, HERE 0
%2 =22 UEHGT.

=)
o)

0 0> 1% 532
> e

Jin 2
2

CHoHAM=  100-2008HR&I0) 50.9%= Jt& QLUSH, 1000+&  0(8
200-3002H&, 3002HA Olatel =Q = LIEHLL] U/ULE
E, 92 24 24U R%6tH, dEZ2s YA, HHE2 00 ol e 3
AR, SE2 HE, AS2 100-2002H2 AMOI2 AIROI S& AlYE B0l 018
¢



CIREHN ol = Frequency Percent CUFLL urlca;nltve
e, =N 141 62.9 62.9
o X 83 37 .1 100.0
30CH Olat 100 4.6 4.6
o121 30CH 80 3.2 80.8
40CH 36 15.6 9.4
50CH Ol4t 8 3.5 100.0
&t 14 6.3 6.3
@A%% 13 50.4 56.7
oy s 15 6.7 63.4
Bf’—‘l 60 26.8 90.2
F8 12 5.4 95.5
JIEH 10 4.5 100.0
DEO|6H 57 25.4 25.8
&he HES 148 66.1 91.5
tiea = 19 8.5 100.0
1000+ Ol gt 63 - 28.1 28.1
gAs 100-2008+& 114 50.9 79.0
== 200-3002+ 40 17.9 9.9
3008+ OfAt 7 3.1 100.0
Total 224 100.0
2) A2 ElgAm AL HE
EXHHES0 EIEY HEW B0 QU2 26l REAS AAGIRIC. K0!
4 L-E2 F4Z(Principal Component)2HE AIBSIYOH, 3IdMe XA
S| otLIQl Varimax Rotations AMBSIAUCH 121D, R0 2 Z2I2 E47
(intial eigenvalue)Jt 1.001At01 QOICIO2 AIE6HRCH
QOIEAME QOIS LHHUASE 2M6H)] RBIH AR 242 AAGIEO
O, 24 282 MUEIH =2 20l A6 A= Cronbach's Alphagts
MESHCH. AMZIZC JIEE Cronbach's Alphagt 60|42 2 BIILE.
SHELE ANEE SSE0| &t 20124 A}, 59 RO =Z&5IQUCH

FEE O 22 WA A2H HAE /St AT 242 AANS 2L, 22
2l Cronbach's Alphadt .7212, .6602, .7049, .6325, .60322 LIEILID QAN Al
2190l AT & = JACH D2(1, 50 K012 M2 QO Hwel HA
4 & U2, 2901, HsT 8ot SU, SN2 AREITE 31U
12jid, 2 Q019 MSERE MESI 0152 2H0A AIRSIEE &0
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<H 4> SHAY MEQ0IN (st 2024 Y MZE 24
NZ2 s Component Cronbach's
Qold 1 2 3 4 5 Alpha
Ol HEM| 26| 688 .186 .154 -.147 432
7212
o red | 837 .620 .376 9.247£-02 |-7.500E-03 -.181
& 219| 5.5986-02 .803 140 124 9.8386-02
29 S 6602
H#3220 154 674 130 207 .166
=] - - -
Bl 20 A 29| 3.6156-02 |7.281E-02 .861 6.941E~-02 135
5o A210 139 110 .798 .163 .108 .7049
< 281 406 251 .495 - 77 |-5.145E-04
& 216(-3.947€-0319.831E-02| 7.222E-02 761 144
£oi9 6325
A 218| 2.360E~02 .229 132 .632 -3.150€-02
H211] 4.3766-02 A .143 -.227 730
SAQ H:17 172 §.942E-02| -7 .958E-02 427 .596 .6032
A F215|-2.2296-02 |8.463E-02| 8.748E-02 .325 519
2. 28 2
1) JAES 0|2 A=A
HAEE 01520 et 24 2, 8 20 180l 9.%=E HE UUACH,
Al €0l 18, 8 20 2-38/9 =22 UELD JAJCH. &, 018N 2FIF N
o =1 | 1*=H H-E= YJAEEE 0|26t UOHD & £ US A0ICH
<H 5 JAEE 01230 st BITEA
- - Cumulative
&= & Frequency Percent
Percent
Bt S0l 4 Ol4 14 8.3 6.3
gt &0jl 2-3¢ 54 24.1 30.4
s ool 19
olgsa St & 1 67 29.9 60.3
S gl 1 2 14.3 74.6
Al ol 1 57 25.4 100.0
Total 224 100.0
HAEHUAN BES SAN s =RE 28, DIAEIRI 149822 JHa @
e, IAE, 82, MMZ9 £02 LIENGCH. 121, dsdls 8Ale2=
AL M&ds, §2, IIXH289 =0F LUEUD JUCH HIXARS HRE 2H
i HER MUSU, AssiiE @s0n g > U2 A0t
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0252

Cha 2l p valuedt

w
R

AA

[e]

A
-
.188

~2.263
(.025+)
-.091
(.928)
-1.006
(.316)
(.851)
131

&F
(p value)

0520 =0 LIEHU

fOIJF Ct
.6967,
.8179
.6503
.5895
.5418
6775
.7683
.5421
.6962

.6977

Std.
Deviation

X

o

ol

GIXEDF Oiis=2t Al

2.4539
2.6867
2.1844
2.1928
2.3452
2.4257,
2.1028
2.0843
2.1365
2.1285

=
[

Mean

141
83
141
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141
83
141
83
4
83
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(2) &EYE IHo| 2o
2+ QOI0]| Choll SHEER 24t FAE AAIGH Zik= O3 201 24 Z0 50 22
of p valuedt 212 (B, .02, 006, .005, 0012 SI20il Call 25 So08t X0t =2
& 4= QUCH Ol CHolt Ale 2=l BILIC! Duncan-testE AlAISH Zilk= LR 201
<H & 2t Q0I0 et HEE Az
Kol a2 S%ulTar(Zafs df Mean Square F p value
Between
dse | Grows 6.957 3 2319 4.299 00w+
A @ H H
”'Egg* g;gﬂgg 118.681 220 539
Total 125.638 223
%ertc‘;{;es” 6.337 3 2112 5.008 002+
291 [ Within
hn | o278 220 422
Total 99.125 223
%ﬁ%‘fs” 4.263 3 1.421 4.437 005
=2 yithin
v ]
B} hoe | 70.459 220 320
Total 74722 223
%ﬁt&%‘;" 6.440 3 2.147 4.445 005++
=018 | Within
aishin | 1062 220 483
Total 112.686 23
BG%V(J%"S” 5.751 3 1.017 5.612 00T+
SA% ‘(’3‘;(‘)&')2 75.142 220 342
Total 80.892 223
MNE HZ 2, 500 0jatel HRO| 3.43752 HIwS HEN ¥ Crkdo) O
SHA DI DHEFID UUCUL O 29 HEMAE NS HEAL 2 Ch2-0l O
A BHESIX| 26t Us WO E ULIEHELE.
<O O &9 Z2EA L CIA0l Oist dEE AIZES
of = \ S1ubset for alpha = .02
30 O 80 2.4688
200 % 2 4861
30 OI3f 100 2.5450
50CH Ol 8 3.4375
p value T4 1.000




EFOI00 et A= Z2E 21, 5008 o1& B
AN dIAESS] S0 CHoHA JHE etEcty
AEZS 20100 toll @Fo X 26t U= A L
3.0(2E0ILHE JIELZE BE HENA 2HESIX Kot AUCHD & 2 ACH

<H 10> S200(0 Cet HHE MFHS

ol 2 N S1ubset for alpha = .052
30 O 100 2.0750
40 O 36 2.1528
30CH Ol5t 80 2.2688
50CH Ofat 8 2.9375
p value .346 1.000

£ &5 Z1, 5008 olatel B0 3.04172 H&E =
Al LHEHJ AT Bl=E0 oA JHE 2HEStD UAUSH, 1 209 HHAME
Oll =201l CHO

H
<H 11> HimBo B U8 A8 AEES

of o N S1ubset for alpha = .052
3004 Olat 100 2.3167
30 CH 80 2.3417
40 T 36 2.4630
50Ck Ofat 8 3.0417
p value 415 1.000
S MUIAN gt AtZ Z2E 2, 5000 0149 EZ0| 2.68752 JHE =
A LEILED AN S MHIA0 HoHAM OHE OEEstD Qien, 1 28 o
M S MUIAN CHAH OtEm6HXl 2ot U= RO LIEHACH. ShAlgt
A4 3.0(EE0I0HE JIEez2 BE HAHNM SR MHIAN CHol St=st

Xl =i .
<H 12> SN st dEHE MEHS
o N ?ubset for alpha = .052
30CH olat 100 1.9400
30CH 80 2.1625
4004 36 2.2500
500K Ol A 8 2.6875
p value 156 1.000
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SAIOHH CHet AlE 23S Z3, 5000 Olatel B0l 2.875022 Jt& =H Lt
EtLID U SAIGH CisH Ji& BHESID AUSH, O A9 HENA= S0
Ol CH3H QHESIA 26tD UACH & XL, BIEL J.0(ES0|CHE JIFEC2
PE HBNA SAIGH OIoH CHEGHAI £o6td UCHD & =+ UL
<E 13> SACHY O 2E8dE M=ES

o N Subset for alpha = .05
1 2
3004 0l 100 D 0367
30CH 80 2.1375
400H % 2.2407
50CH Ol&t 8 2 8750
p vaiue .269 1.000

OEEERNEE
2 QOI0I TS XEE 24 AT AAE ZIs UST 20
<H 14> 2} Q010 (ist MY 224

e @ 22 Ssqulggs df Mean Square F p value

Between
dse | Grou 4.305 5 865 1.554 174
34 Q TTh
)‘ﬁgg* g;gﬂgg 21.313 218 556
Total 125 638 23
%ertg{;es” 4.957 5 851 1.057 086
25101 2!2352 94.868 218 435
Total 9. 125 23
Bgr‘g’j&” 5.605 5 1.121 3.536 004+
W2 ithim
o} honin | e9.117 218 317
Total 7472 23
BGertgL%eS“ 7.879 5 1.576 3.277 007
Eul] Within
homn | 104.808 218 481
Total 112.686 23
Telwoen | 4.208 5 841 | 2301 | 0%
Clak ‘g;(‘)[}[')g 76.687 218 352
Total 80.892 223




SHAAEE 018042 Hiw LHZ0 28 HP - 145 -

i

F4 2, 50 2019 p valuedt 282t 174, .086, .004, .007, .0392 &Y
Of CHoH DISErol BOlQ ZQR, SAI0| |28 MO USS ¢ & UCH
Ol0ll CHoH AtE Z2ES| BHLIQ! Duncan-testE &l/i8t 2= <H 17> 20

Z4 21, Mol BH0| 2.1538F2 HiwZol EIHH oA JtE SetE6tD
U= ANlx: UEIRCH, ME2RS HA0| 2.6167= Miw2S OO Chal &
GEGIL A= ALE UERICH &HXg, HEEs 3.08 JIEQE 25 s
O Bl CHolAM =SCt=ot0 UACHD & & AT
<H 15 Hi=®2 Bl e 28 AREE

Subset for alpha = .05
L N

1 2
g A 13 2.1538
IN ] 114 2.2690 2.2690
e 12 2.3056 2.3056
JtE} 10 2.3667 2.3667
= 15 2.4667 2.4667
H2H 60 2.6167
p value . 152 110

24 2, JIEQ Mol HA0| 1.6500, 1.692322 ZHR MBIAN CHAHA
% BUESGL Y= AHOZ LIENH, NRee HR0| 242 2.40022 59
22 MBIAG CHoH OtE =S Us A2 LIEHCH otXIg, BZ3&+ 3.0
2 JELE BF ZYA MUA0 oM SEtESIL UCD & = U224
Zu, st Yol HR0| 1.800, 1.82062 SAI0 oM JHE EQtRSHL
UeE A2E UEHeH, H2ACl H0] 2.300022 SAISHM Chall JHE 2tE
ot Uz N2=Z LIEMGCH otXIet, BR&ES 3.08 JIECE 2F A% W
oA 2otEstn UACtD & &= ACH
<H 16> SA0H0 H8h MH AZHE

R0 N Subset for aipha = .05
1 2
JIE 10 1.8000
Elp 13 1.8205
3AH 114 2.1053 2.1053
F2 12 2.1389 2.1389
s 15 2.2000 2.2000
22 60 2.3000
p value .079 .390
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p valueQ| g0t 2+ .001,
0122 LHEHUED U0, Oil=2 AIEA ¥ O2d, 2901, fisd
ELO{I EHoH}d o5t X0IE 20110 AAL, BIFZ BOH CHaHA

UXI HUCH S0I5t X018 20|12 U=s K010

fadl S%}uLTar(gs df Mean Square F p value

Between

7.967 2 3.983 7.481 L001%+

W fre
)4‘50?@* wisin | ez | 22 5%

Total 125.638 223

B(gtgf;%” 5.131 2 2.566 6.032 .003%*
ERIL M g | o2 425

Total 99.125 223

BGﬁt(m“ 1.378 2 689 2.076 128
22 —

Within
byt Groups 73.344 221 .33

Total 74.722 223

%ﬁtg&es” 6.944 2 3.472 7.057 001+
sad g}gﬂgg 105.742 221 478

Total 112.686 223

%erto"{%es” 3.177 2 1.589 4.517 012+
Al Within

Groups 77.715 221 352

Total 80.892 223
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Al
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CHEEol O
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ol HEH

[
TT

Olafel B0l 3.026322 O

o

o3

o

WA 2SSt

1.000
0

2.6579
HA Ot gt=stn

0

Subset for alpha = .05

2.0614
2.1757

22101 T

439

Al 2HEGH

&t

57

148

19

t2 LIELED U,

0

o B0l 2.65792 ZLDI00 T
[e]

2 =310

=
=

o H=Z0l 3.0 0!

18> =710l

<H

B
ol

ki
~

K
[uif

EFUNE

p value

<D
518
(Yo}

&8 | © |2

> =

"

«©

<

=

[y

S

g .

P~
Eet [} L0
3-8s| |8
— N

<0
AE

A || K K =

o |3 |ou| >
W | =
=

HA Jra ot

s

o R0 2.65792 EAUA MHIAN O

Ab

0

=
=

o)
ol

bl

HA BHE

< 3.00[ct2 UIEHID AN SHR MHIAG H

A
i

2 5

=0
X
bl
ior
up

A JHE Btxotd

o

0l 2.50882 SAICHH OH

a

g 210iCH,
o g

t

<

A

£0

+

&

UK L

ot

ol
up

o3

Subset for alpha = .05

2.5088

2.0408

2.1239

57
148

19

ar
o

kil
3

K
i

-

=)
K
od
or

1.000

537

p value




- 148 - Culinary Research Xl6& 2&, 2000. 8.

2b Q0101 CHaHA BASEZ X0l 242 2ot0 28 248 A8 Zae U

aluedt 22t .034, 0392 ASEZ RSt
) 2 THOIBIAL, OB, ZLRMBIAN CHHA
8t XI0I8 20112 UK AUCH [T X018 20/ YE 2
& Ziks USH 20

Jx
H1hd
B
Hr
o
A
2]
oo
i)d
>
10
©
:: <

O |'|[' ok

r

==
£
o
E
>
on
v ool

R0l S%JULTags df Mean Square F p value
Between
fisel Groups 3.129 3 1.043 1.873 135
HMA al H H
”'Efé:g* Within | 2508 | 220 557
Total 125.638 223
Between
Groups 3.833 3 1.278 2.950 .034x
243 Hithin
T Groups 95.202 220 433
Total 99.125 223
Between
Groups 1.478 3 .483 1.480 221
e yinin
ot Groups 73.244 220 .333
Total 74.722 223
Between
Groups 2.965 3 .988 1.982 118
&4 g;gﬁég 109.721 20 499
Total 112.686 223
Between
Groups 3.003 3 1.001 2.827 .039x
Saa Within
Groups 77.889 220 .354
Total 80.892 223

A 2D, BASO0| 3002+ Olatel Fetol BZO0| 2.85712 ERIJI0
2 220101 ol S2L=ot

9}!
Icto] BR0] 3.00/6t2 LIEHLD) U0, =
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<E 2> DHOETY Q01210 FFEA Z1

Unstandardized | Standardized Ourbin
=L Coefficients | Coefficients| R Square t p value
Watson
B Beta
{Constant) .33 1.397 164
=<
HEL ¢ .198 .200 3.005 .002x*
W1
29I .207 .186 .265 2.1%6 2.733 .007%x
[F 2]
.118 .092 1.404 .162
oot
el .185 77 2.778 .006%%
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ABSTRACT

A Study on Customer Satisfactions toward Hote |
Restaurants

Kang Sungi |

The main purpose of this study is to investigate the factors affecting customer
satisfactions toward the italic restaurants of hotels. Especially, the role of
menu-related factors is elaborated. Based on the previous research findings, the
fol lowing hypotheses were proposed and tested.

First, customer evaluations of the factors related to the service of italic hotel
restaurants will show differences, depending upon demographics. The results found
are as follows. Concerning the seasonality and variety of menu, customer
evaluations differed by gender. Depending on age groups, customer evaluations
differed for the comunicative quality of menu, the restaurant atmosphere, the
employee service level, and the food taste. By the type of occupations, there were
differences in customer evaluations of the communicative quality of menu, the
emloyee service level, and the food taste. By the education levels, there were
differences in the evaluations toward the seasonality and variety of menu, the
restaurant atmosphere, the employee service level, and the food taste. Finally,
concerning the restaurant atmosphere and the food taste, customer evaluations
differed by their income levels. Second, the employee service level, the
seasonality and variety of menu, the communicative quality of menu, the restaurant
atmosphere, and the food taste are predicted to significantly affect customer
satisfactions. My results were consistent with this prediction except for that the
communicative quality of menu did not significantly affect customer satisfactions.
Regarding the role of menu-related factors in customer satisfactions, my finding
implies the importance of updating the menu, providing the variety and reflecting
the seasonality. The more studies, however, should be needed to explore the various
roles of menu-related factors in restaurant custamer satisfactions.
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