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<E 5> #2X9 74

== - gens | me |ema
‘ BHo| 001X, YD YAEYY 29I, 3Y A
RO MulA, SO 1, AX, FDA IAE,
sgasse | ldx z_%_‘ 23, ::th t.u.:!-l_' Iié, o3
gl AN a2el A, SHU OE B, WAY) | T
ma,fn.mwumﬁ,Tmmg.$%gm.m5.
SAlO] Q8
AR, SAY ¥, SAY Y, BHY TE, N,
ARER | oaor o1, wer sae mzm MC;_W gor | BME |y,
It o e ) ¢ OO « DT o (=1 = o, !
| WndRe | o o saol nes xaw OMe dn | SENE |
b ogag :
e mengol |SHES BR. AANZ, UinEr NEHE| 3 |
) i
: A WY X3, HESA. BANY HnY X :
(LR e e mx weols wf;A "‘Lo EETS i
i ax . OiwE A UG, 220i7, 228+, iRy yeng 4 :
A SHIH
0l + 4
UTENRS lew. oz, ng, waas azwe YBNE| 5
B A
4. 248 20
1) ZAZDH

(1) ZARZIRIS 2o 54

ZAHATIS 2ErEol S48 THe6)] fIoh BIS 24 (Frequency)2 8 Z 1t
G382 <2 ot 20

P4 1602 XA 5 HE2= S0l 58.8% 01401 40.6%010{. &2
25M1 0I5kt 29.4%, 26~30AMI0t 43.8%, 31-40AI0t 18.1%, 40Al Ol&0f 8.1%2 40
Al 0142 ¥& digs 220t

LUERE= S0 36.3%. AIR/2AIX0] 30.6%, HESEO0! 13.1%=2 LIEHLTE.
3 20 XrES0l 6.3%, MAR/IISHO0 %2 R HIEE2 UEHEOL

WR+EEZ 20 66.9%0F EOIHO0ID, MNAHLSE2E= 1502420160t
36.9%, 151-3002t &0l 35.6%= Jt& 0| LIEHCH.

OI

{12 HIZ0AM 49 HIE0 =2 0lfRs HWEEE HIILANT M40 32
HEtd THE S0l A S0l AU SH2E 0| SHAAEHE Y26t

o iy

9F UELE sro) gIE0l =Lt



SHULAEY 012240 HrHSHMSR0I0] 28 AP 41

-HE2 AU S 182 2238E YAMY F402-

<E 6 TAKS QIREHSH sS4 4

28 201 e -} [~ L A
V44 o9 ® g4 94 588
) £5 406
vi45 @ 254 oIt 47 294
oy @ 26-30A 70 438
® 314-40M 29 18.1
2 40K 0]A 13 81
© &M 58 36.3
@ MAH/I|SX 8 50
3 NSE/B2IR 49 30.6
® @25 21 13.1
vid6 = oL 6 38 i
® HEY 10 63
@ sH4 1 6 I
2 1 6 |
JIE} 6 38 ;
@ 1502+ 013} 59 36.9 ;
@ 151-3002+& 57 35.6 '
vi47 FEIBAS |@ 012HY - 4000t 15 9.4 ;
@ 4012+ - 5002+ 11 6.9 ;
5000LR! O)AH 13 81
® DEO0l8 2 13
@ 1z 6 38 ,
V{48 e Q@ X a5 28.1 |
ORvE 69 43.1 :
(B) CHZQIA 38 238 i
(2) o|SASE HSEIUM 28 HIE 24
ESt TAHAE SE UBAY U2A| M85k Uit SA22E OlEH2IAZ0! It
=2 BIEE 20, O IS HIG, TZA AG0| 012 YIS M LIERIOH. 2
Alg OISARKZ MEAADE JIR QRUCH J2ID LAY OIBAl dSdl= O B2
UEQZIL Ui B 8HKIE Mt HE £ U= (i EILS HSFRH, YER2I9
TAS I M8dl= BAZE FReJ HE =& BITE Lt
<H 7> 0|242Y MisE0 st BiE 24

1] Hic- (%)

TatA MG(255%) @ OIEH2] ME(38.6%) @ ABOL &g
%) @ HLUS(30.6%)
! @

A

_____

GBEe UEto  |®uERRIN.A) @ BANNB ) @ SHRI15.6) @ HH(.6 |
UBQ2 MEA D EUKR(9.4%) @ AR(1.9) @ HeIS(5.6¢) @ MuRe
8%l B =9 ] 1%) B ZA! o) (L 2
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(3) SHUAES 01BN FBEMUY s P =4

SH AZZUA AME HEZ O B &5 LY S Z20AM A O
XS 83. %8I SE JIAEZN A8 JEE AL MO Pot2 SRR
H, FEBAYB2Z = AUHWOIL PCSAIS 0138 20 Ity WUACH
<H B SEOAM MNAL HEA B2 &5 S8 28 2t 24

r

sz HIG (%)
SYOHA AMNEA O &5 DX AECH(1.9%) @ FBK LE=CH(6.9%) O
Y &S NG SH/PE(3 14) @ DB (50 6%) G S0 2SICE (3 A5

@ BXI(21.9%) @ UMS(20.0%) @ 2AGHY &S
(41.3%) @ TVU3.8%) (B 2ICIQ

3
O
>

dIAEHEE Hole =22 UHR2H, AMZFEAZ2 Qeld 1-2J10 S482
JHMA UinE ot 20l 6 K S48 Dadols X220 Or =N
LIEHGCH
<H O Hiw Z2ZAI YMEE BBM QL Uiz =4

Bs BlE(%)

L

Osdey Hs0.(24.4) @ dAE2=RH Hst
Ch(24 4%) (D SAISF| FBICE (51 3%)
@ 1-27IX S48 126l Rl HME(55.6%) @ 01‘;

[ EX ] 22X YAl
0“11‘ d—SAI —-‘/\}Eo o™ o) U WM EBHO = A EH !

Oir ZEA dE3ls 52

2) Dl S2Q0I0) 28 o1
(1) AT AE

=
Ll
0x
1o
b
0
H1
4
lo
0x
J
0x
=)
c
X
0
0x
ftio
<
o
=
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»Y
10
Hu
Y ox

o
o, gild, WEItsyd, 2 Hagn U
24 (Reltiability Analysis)2 S8 HES sSyE
ZWt HI==8tAl LIEILIOKS T 18 &R ot UCH
Olci8t M= 2SS (test-retest), BHZB(split-half method). UHOHE
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BMEAI 8
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N QA= 0. 85372 A UatRt T8 HindEAl 82

0



SYYAES 0|BU HFMHBSR0I0 25 A4 43
M2 AU S 122 AT LG SEHLZ-
2 0.701A2 UEHHO HIn® sH UEHCH
<O 10> SYAAES MeiAl SHF QOI0 e szt BEZ
Scale mean | corrected Squared .
o i .. | ttemtotal Alpa if Item
Scale if item variance it , Muitiple
Correction . Deleted
deleted item Deleted Correction
| &eiol oIl 49 2875 72.3759 4499 4585 8467
| SE MAEEo 2o 1750 75.8057 5908. 5628 8405
| SenZ A0l MHIA 149 1875 73.5837 5850 5563 8394
| Sgiol 2 AU B 50.0313 72.0619 5035 3380 8444
a0 A%l 498000 72.3434 4540 3230 8465
EMAOL OIS 51.2938 81.6553 1375 2200 B642
A2 50..2625 76.2103 3888 A772 8509
XTI ADOL AY A9 8875 76.9936 5062 4970 8442
| XpALO] ALBIR TIQIQ} O] 502000 76.3748 A214 3458 8467
L SAl0| Q8 50.4438 76.6635 5455 4195 8437
Oeto] i 50.1500 75.9522 A468 3370 8471
| ZEARIO ALY 50,2338 774183 4493 2059 B4ST
D28 =D 49.7313 74.9273 5970 5054 8427
HAEY HAMEIAY
49.6188 74.0739 .6038 .6150 .8386
B2l
‘ =1 40 o 50.1563 74.9629 4866 4244 8449
| Z@Aol QY 49 5125 73,4068 B245. 5005 8375
iAo A837 —}
<E 1> NiRA=RA EQC Q0 2zE 3F 24
scate mean if| 0 | peaiotar | 0 faiga it ites
Scaie . variance if X Wiltiple
iten deleted | " Correction Correcticn Deleted
| AAD _43 8125 501822 0872 2749 7814
Sal0| af 43.2500 673585 2491 3518 7712
MHOL A 43.4688 £6.1122 3199 3376 7669
S0 9 445375 62.3508 4556 3932 7558
=] AIC] o10¢3¢ 44 6188 63,5859 8229 4527 7543,
S0l A 43 8125 BA4552 4080 2527 7600
Q210N (UBt AN 441500 628201 5266. 3779 7525,
QZiol 02 446125 61.3458 5148 A156 7508
SA0] HA 43.9553 51,4383 4913 3810 7524
SAIDE Ty B 44.3188 62.2814 4651 3287 7551
SAIOl AI2IR _QOf A4 8125 56.0502 2204 08at 8215
SA0] HEAM DA A4.8313 618376 5354 4253 7499
| SAI0] AR QA 44.2813 63,3984 4788 A756 7558.
A0 Xp|H A4.4038 504305 5713 4556 2460
o OiHE i A4 _ASRR A3 1879 4123 4118 7504
anac 7744
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o BEN Q19 QFMAY
LR FHEEAM(Principle Component Analysis)2 AIB8IYD, QOUX
=38 oA H23H(0rthogonal Rotation)E VarimaxHE MBI
O0, 0 M RIS &= 01012 2H(Eign Value)O! 10IA2 HEOC2 6l ZH
Sl ECt.
SYHHASHO AN QRIS QAURLZNE F 40 QRAUCE AZHYLH
SN2 S22 29|, SARY MHUlA, BN HHAELZ 018 2AMZ HY

BICH, SJi2e U322 Held, HAEE MAAMHIAL BHeld, SARY
Ag, JYe Iz /Y 28 FHaAL.

Sl 32 42, =Y AR, SuNS 3OAME EQZ R0 322 %‘%‘é}i’i
OO, BI| 4= XA AR XIS XY, S€o AXl, RUALES 018
SAlol RY, 399 210 ¢ B2E Q0 42 FHotA

fiol QolEM Z SHAAEHC Q01101 JE 2 RUSZ AEGHH, F
B QRIO2 H2|Mi s Q01 27t & S QOISE LIEMCH. E£8F JHe!
Ol RQIOR 2 4 U= Q0 301 HEIH LIENG D, OIXISQZ K240t 26t
H UESC. SHJAEHS 2FE QOIj &8t Qo 243, FEE & 40
o] RQI0I 4Ysls EZ¢ SYAE 60.461%010C
<H 12> Bogieo Qoizsd B

HA AT Qojxper  ou : 2

291

VA1 S0 OICIXI 183 1.0027

VA2 SEN JASEA 20 87 0.0924 5342
VA3 SEIAMAGY MbiA 7 0.5984 g
20} 2

VA13 m2igt =382 801 0.7203

HAEE HAAMHIAL 672

VA4 @2l 0.7022 1.962
VA12 ENRS AR 624 1.3731

VALY agel s 558 0.4510
201 3

VA7 A8 819 0.6904

VA8 JMIILE 2178 AR 774 0.6863 1.242
VAS SN 2ALE 499 04666

20l 4

VAS Tl AtSI X XIfe Mt 726 0.0245

VAS S8o Ax| 687 0.4534

VA1S SOAILY 0184 569 0.1369 1.128
VA10 sS40 |8 524 0.5527

VAL é&!lol "glﬂl g_E 451 0 m




SEULEY 0184 HirdHASI0 28 A7 45

-NE2 AU § 1§28 23858 Z48 Fae=2-

(2) MAEY HisASA DATE EQT QOISLAY

HiRSEAl 225 R4 SHAAEZ HZH QUEAN 22 gy

QO 42 BAUGIACH
219 Q01 = ZI HRMUA SREW G2 RUCTE= KO 1o HE 2
QoI02 ®2E0. MR T R0 27t £ WM UBIUD AT T3 Q
01 301 Ml IR LSIA UEILD, ZAK MBO =X QA0 SI| 47t Ul
HIH QOIO2 LIENACH SII0] 28t QO BMAD, XS 440 Q010 &Y
Sl 24 SRS 56 978%0ICH
<H 13> ZoleiLY Qolss AN
o A l‘#éﬁ QOIZ!II-LE‘* HL!
@Ol 1
VB14 A9 X2HO2 e 759 0 6514
VB15 OIMIE D% M3t HiMe 42 0.6058
VBI3 2410 AIREQAN ME Hinsde 708 0.6508 4 466
VBI2 S0 HEMS DAMA HnSZ 600 0 5378
\BR QP10 Q120 NlisMer 57 065076
Qo2
V89 SAlo| HEHOR (lrde ) 0 5598
VB10 SAQ Oig 23D 693 0 5347 1.966
V8’7 QP (st SHOD Ol MER 604 ) 5480
QO 3
VB4 SAl0] 9402 M 730 0 6147
V85 SS9 eIt Mmat Bl e 683 0.6283
vB6 SAI0| J}2A0) M2 KA 562 1.3213
V83 IO ABS SH HELE 549 0.1031 1.063
2419 N2E QO 409
V11 o AoBY e 0.3356
Q0i4
VB NEBOZ U 834 0.7149 \ 051
\\R2 _SAlo] mog_ﬂﬂ,‘f‘_&i_ 644 N _BRA2. N




46 Culinary Research Hi6& 3&, 2000. 12.

3) ot 100 o AS
JHE 12 1DAH0| HwE MY M O SS0 UMAH 2ER Q010 2AH
H Q0 5 0S Q08  SR6IH MASH=XE US| A6 XS Jia
S JHED Dt JHE1-2, 300 OtEE EESHL Ol 19 SEBsE D
AR OIS 2EH Q000 SO AFH R0IN, EsPisE My 4
BE2 HESSHUSOIL
JHE 1L il JSES Z2SS0 UNM DUS SEO AEH 202 M
o 22X UL O ER30IH 2aHg 200
<H 14> HESSO 28 Q00 ZQTO 28 LA 2N

Unstandardized | Standardized |t Sig. |95% Confidencef
Coefficients fficients Interval for B
Model 8 Std. |Beta Lower Upper
rar Bound Bound
1 Constant) 13.363 | .079 42.789 {000 13,207 3.518 :
AERO 1,350 1.158 ) .174 218 1.028_ 1.038 661 ,
a Dependent Variable: FSEIASISt(AIAYSI X 2L) ;

<H 15> IESS

i

8t BRR ST 2 IEABE 22

Unstandardized |Standardized . | 95% Confidence
Coefficients Coefficients Interval for 8

Model B Std. Beta Lower Upper
Error Bouind Bound

1 {Constant) | 3.363 079 42.614 3.207 3,518}
SA 90! 300 158 1491 1.8 -.013 613}
a Dependent Variable: HTPEIAHBIS{AASIXI D 2t)

.-,
«
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=
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HE A& ’a‘DJOil ol 2 |2 =F2 A4HEY, AFE R
, 2EF Q02 10% RAFE WM saottt. 288 R

240! 0.030, Adjusted R SquareJdt 0.0242 LI, 2AHH 9l
0.022, Adjusted R Squaregt=2 0.0162% LUIEIGICH. YA 2019 3|HA
(Beta=0.174)% =2&=H Q0219 Sl H+=(Beta=0.149)E Hluldh 2
o 3AASI 22N Q9 3HHLEO 2 XE € + UL, F,
%"r% A*iEHSF [[H EXIX'i BO]!:!UE_: ﬁdx—l 90[2 [:.1 EQ}\IQE}E
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SHAAEY 018U HiFHMSR010 28 o 47
-AE Al § 1SS 283 248 F402-
e -1, OiR2 S2EHE Q019 AU ZREE QA9 Sd(84Y, Ay
e, A5, )0 CGetd |US X017t AS H0ITH.
e 120 BiwY AFHE 09 AE ZSREs 149 S4(48, Ay,
Nol, A, SR)0 Tetd |AS K01 A2 HOICH
e 113 1-22 SEfeE DW SH(ME, ¢, 4S5, =Y, s&)0I0,
S+ Hind 22H RQ0/C. 0 JHEE BB fIctH, g20s
T-testE 1 202 B0l ANOVA S4E AIZ0IRUCH
DAl Lt MetME AR ROYLF(P=0.995)0 SEALRAUY RYLE
(P=0.998)2 D19 RN I0IE RO0IX ASC2 IJHEI1~12 JI2E £ USH
Z2=2 420 Ot |FY8 Xo1Jt AZS & &+ ULH
<H 15> S0 OE 2ZZ(T-test)
| gs =21 ;L T P
Q& QoI 0.5081 04920 0006 0.995
2O 0 504 0 ARST -0 015 n_oaR 4
AW FHU Metde ARRL RALES P=0.0922 SuUHMAM SoISICID &
2 AQLL SERQ RASFES(P0.822) 20 RAGHA Y2 AEE LIEHSCE.
T o0 S AHH Q0 MBASMAE FLH(IEY: 0d) X2
E3: Young)2 EO8 XI0IE EULCH
<E 16> SZ0 (e AF R TS ZIH(ANOVA)
Sum of Sguares Mean Square | F Sig
Between ! m 2.835 945 3.994
Grows inear | Uneighted 2.617 2617{ 11060 Q01
;Te”" Weighted 1.766 1,766 7.454 07
! Deviation 1,069 535 2.259 1
Within Grouns 36.915 237
atal 39 750
<E 17> ST WS 2A20! 2ZZDHANOVA)
Sum of Squares.|Mean Square  |F Sig.
Between | {Conbined) 22 7.72540 S
Groups %Linear Term ; Unweighted | .214 214 .84 .360
‘ Weighted | 144 144 570 | 451
Deviation |8.732E-02 4.366E02 A72 .842
Within Groups 39.518 253
Total 39.750
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Mol =AY 2 QQ8R0I9 KR94£Z(P=0.48)11 =2AQ0 KOHF
(P=0.38)2 KoA+Z= 10WUUIAM SSIK UCBE QU8R 2EXN Q0 QS
CHoH Ziiol SR%= ¥ MOIZ BOIX 21 UCH
<H 18 A0 et AR Q0! ASHDHANOVA)

Sum of Squares  |Mean Square |F i

Between n 3,839 480 2.018 Q48

Groups Linear 1.MN7EQ2 1417602 1,080 807
Tera Deviation 13.825 546 2.298 Q30
IWithin Groups 3.811 238

Tatal 39 750
< I 19> 20 (Het 2RO ASZ DHANOVA)

Sum of Squares | e |F Sig

Between {Corbined) 2.152 . 269 1.080 380
Grouos Linear  |Weighted |2.777602 2.777E-2 112 739

__jTerm Deviation 12.124 .303 1.219 .29
Wi thin Growps 37.598 249

Tatal 39.750 )

MO ASH O2tME A QIO KROULF(P=0.641)1 B2 Q019 I9ALZE
(P=0.687)2 {L2A4Z= 10%UUA XI0IZ 20X YSOR2 DA ASH ME

X0l= 20IXs Ul
<H 20> A0 (18 AR HSZD(ANOVA)

] res |Mean Square|F Sig,
Between 637 199 631 641
Groups |Linear nweighted |3,175€-03 3175603 013 1
Term | Weichied 1.5706-02 1570602 062 803
eviation 621 207 820 485
Within Grouos 39.113 252
Intal 39.750




SYAIAEY 0122 HREMHSR010 248 A7 49
-HE AU £ 182 2ESE SAY ZHNO2-
<H 21> A0 et 22 R0 ZSZWHANOVA)
Sum of Squares |Mean Square |F Sig
Between { (Combined) .574 .143 .567 .687
Grouws  |Linear |Unweighted |6.607E-02 6.607E-02 .261 .610
Term  lweighted 5.7526-02 5.752602 .228 634
Deviation .516 A72 .681 565
I #ithin Groups 3.176 .253
i Total 39.750
o sl Metde AEE RSl RYSF(P0.017)2 SKUOIA K28
AOZ UEGd, B2 Q019 R9Y£+F(P=0.260)2 10%UMAT RYEIX &
2 ACE UEHSZM 2ER QOoIo) st oMol &k o) 2= 2Ae:
DHCHEICEH, 8 St (H8h SR QoI AFHBMAME JTi(TTY: D&
)0 FO(ECE: NEH)2 #os ggRct
<H 2> sE (st AR 2EZDHANOVA)
Sum of Squares [Mean Square IF Sig
Between ) 2.956 738 3.113 Q7
Groups Linear [Umeighted 1.200 1.200 5.057 026
Term [_wmm;_d 314 314 1.321 252
viation 2.643 881 371 Q013
Within Groups 36.794 237
Total 39 750
<H 2> &0 (1 220 2E 2 IH(ANOVA)
Sum of Squares iMean Square |F Sig
Between 1,322 331 1333 260
Groups Linear |Unweighted 6.089F-02 6.0896-02 246 621
Term  |¥eighted 1.1816-02 1,181E-02 048 827
Deviation 1,310 437 1.762 157
Within Grouos 38.428 248
Tatal 39.750
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(4) 212 22 A5
VMO HiwE S I Ol JIX QOSH S 2=0 0l FF0ME S

8R0S YO AFH 0 HixS 22E Q% £ HIZ Us0 24061
. dSliREtYEn S22 AFH ol Hiwel 2EF Q0 S AHI
dag DXs QY 3 oL 20| F&s O FEX LA A £€3HA
Ch. O JI20IM SEHSE SEY AN Q0L lims 228 0N, 3
S5 HinE RSO ASHRHEIJYOIC

e 2. HSHIREIU0 M2t SEE Q003 8N Q19 EQRTI Ztd
AoICH

g
<H 28> /\*lew()ﬂ s 2ARX/AEN Q010 X0l ZEZ IH(ANOVA)

=X QO Sum of Squares {Mean Square |F Sig
Between ined) 3.6 910 3.904 005
Groups Linear |Unweichted | 776 176 3.3 070
Term  |Weighted 1.237 1.237 5.308 023
Deviatjon 2.402 801 3.43% 018
[Within Grouos 36.112 233

otal 39.750
AHH Qo Sum of Squares [Mean Square IF Sig
Between ined) 3.976 894 3.831 005
Groups Linear |Unweiohted | .136 136 584 46

Term  |MWeighted 1.409 1.409 6.037 015
Deviation 2.168 723 3.0% 029
Withi 36,174 233
Total 39 750

(5) 714 32 &

e 312 AlA } & MEISt MisIF O LXIGH=LE CHSE JIEEETE
&N Qo AN QI &2 018 ANolctks JiEE ZHah| 26N &
HEUCH 0 Jtdli= JHEAMESI HE+FE ASH RUBU:sE 22R 012
SeNdE2 O d55ts A0lcte MSOHE0l 280 ACH TetA Jote 3-10
Mol SEgias 12 BIEE0|D, Sagds HisME8So) 28N QoD

X QOI0ICH



A9 HRHAAS200 28 AR 51

Jtg 3-1. Biwo) O3 RS0 o0 28 s 20820 23 010l o ¥
2 &g 018 AoIct.
<H 25> JIAAERT0 (HEt SEHRON ZSZ IHANOVA)

Unstandardized Coefficients | Standardized |t Sig.
Coefficients
| Mode B Std, Error |Bata
1 (Constant) 3.044 059 51.347 000
AH L0 312 119 204 2.621 010
la Dependent Variaple: S QUBIAISH IAOIET)

<H 251 <H 208 HiWohi22 2R ZEZW SN et sIHA
(Beta=0.235)2 AR H8t 3P HI>(Beta=0.204)= =ERN St &
AA=Ot 2202 13 UEEE AR RUBGE 22N Q019 RN 20

SHCH. R Squaregt® QUEH QOI2 (.42, Adjusted R Squaregt2 0.36010H, 22
o QOIS R Sguare= 0.55, Adjusted R SquareziS 0.492 3|AH2ES XA
HYER 24N QOI0l & ( 52 222 UsU 2 A
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Squaregt®= 2ABH R0I2 1.56, Adjusted R Square2t2 0.1502Z20|13 =2AXN
2012 R Square2 1.26, Adjusted R Squaregt2 0.120°9=2 Q&8 Q00| M =
2 A8 ¢ = U

=
<H 27> 29| X0 e 22E Qo 2SZ0HANOVA)

Unstandardized Coefficients |Standardized |t Sig.
Coet fici
Model Std, Error 1Beta
1 | (Constant) 3.344 058 57.261 000
ARG 632 7 395 5.397 000
a Dependent Variabje: SFRUCIAISH{FAJI0IEG)
<H 28> SR UEZ0 U AFE Q0 2SS Z IHANOVA)
Unstandardized Coefficients | Standardized |t Sig.
Coefficients
| Moda | Std, Error  |Beta
1 | (Constant) 3.344 089 56,276 000
2390 568 119 355 4.769 000
a Nependent Variahle: SMSQIEAIBH(SYIOIEG)
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Abstract

A Study on the Choosing Behaviora | Factor

of Restaurant Menus in Hotels
Ki-young Kim, Shin-Jung, Kim
AS the number of tourist has been increased, hotel industry will
be able to not be existed and developed if not adapted to the need
of customer's which is changed according to the change of Hotel's
function. Traditionally, F&B department is eniarged compared to
the past. But. it cause negative result in terms of clear profit.

A menu is a marketing tool which delivers restaurant s image and messae to austamers
and comunicate neads and wants to restarant. So far, studies on menu have been dore in an
analytical way fram a managament's viewpoint and inadequate to reflect astarers' needs and
wants. A research on custarer's menu sefection prooedure is critical to satisfying their
neets and wants yield profit.

This study examined the theories on menu-design and austamer behavior thrauch titerature
review and verified hypotheses thraugh an empirical amalysis. A questiomaire-survey hed
been used in Juwry hotels' main grills and all most restarants in Secul. (ol lected data
were amlyzed, using SPSS/PGH padkace.

The imortant findings are as fol loss.

In this study is to examine the factors that have an influence on astamers’ menu
selection. The factors affected the austarers' meru selection of hotel restaurant in the
faur factors. Four factors are hotel's restaurant of enviromental factor, menu-choice
factar, vale of meu items, information. Correction between the evaluation criteria and
slection of menu vas examined. All four evaluation criteria, menu-dhoice factor was found
1o be most strongly ool lected with selection of meru.

In concluwsion, As a study on the Qustarer ' menu Selection Behavior factor of Restaurant
Mens in Hotels, It raises to exert us in the menu managament of hotel restaurant.
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