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& OIASH, 20008 58 15¢%
B 63 202 Xl B ZH AAGIASB, ZAILHE AREM AL 2019
2 g Sof £2XE HiXxst 3

= dyE ASstat &

g AHE EL 0I0 SEXS0 2E Jigdt=s DS MEaIUTH
HE2X = 200082 HIXGIH ZAFE Sol 18102t al=HAQBH, s &

2 = 582= 240 HEStXl 28 A2 24N MU RUACH. sins

S22 175290t 2 S8 240 ASHAT

3) H2XI2 RH Y 2o Yy

2 AF0M 82Xs I F2C=2

+4otH LFotAlt

W, ARSHERO 2201 5H FI(HE, ZENR, HY, &#H, AS5)0
2 FHoiiL, Ol ESHTE AMZot0 246ttt

SHH, 1249 4] HEHE S4ob)| Fist SECZ & H AMEE 13| YalA
QAAHIZ, A4 ARARE, QAAIAL SO, QAAl SCALE, 2A4Al BE &S Z=2
S4E Al JIE SRobi 4ctke 8 S 2= FE2E 4ot

A, S DMO0] ZXI0IX MY SANMOIUH)M CHE =TS Bt
otJ1 |18 HIIEIE 15 E82 28 ¥ ¥ HMAHIAE Sol0 HEol0 428
AT

s4gEe PSS WINE Ol

0
ro

o23g &M Y= 24(Frequency
analysis), ZEMXES2 QM2AHE L&t AT ZZ(Reliability analysis),
t

2E, SARAM(ANOVA analysis)E 0125610 2AE AAIBIELH

40

40611 fstH  AAIE BIZ =24 (Frequency

2 XM= & 175232 SEZ FEH0 ASH, 420 UaMEs £40l
902 (51.5%), 04 8502(48.5%)22 G40l 222 LAE 20IE ol B4
o 0ide NE 22X E 20110 A

ZE0R0 OetdEs JI1E 786 (44.9%), 01& 9662(55.1%)22 JIES 39
Jf DIES AR 2 10%0F A2 X018 20112 ULt
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NPE BEE HHEH 21-30AI0} 8462, 48.3%2 LIEFION, 31-40KI= 530,
30.3%, 40M| OIS 202F, 11.5%, 20Kl OI3H=s 174Y, 9.9% 202 LIEILCY.
H2E BEE HHEY DE 818Y, 46.8%2 JIR =2 HITE 20D YO
O, THE 488, 27. %2 UEHCH CHRHS Q0= 304, 17.4%2 UEIGO
0. JDEO0IGks 70, 4.0%, L8042 620: 3.6%2 LIEHGCE
A58 BEE HHEHE, A4S0 2CtetD % ot ZRE= 616Y, 35242 NE
FH LIEHG OB, 100-1990H Q) ZR= 466, 26.7%2 LIEIGCH 1000+2 0|5}
o A5 TU2 44T, 24.3%2 UEIRCH, 200-299‘.3_’3 S22 174y,
10%. 3002t Ol A4S T2 68 3.9% =202 LIEIGCH
2) dlRE A3
deidE2 B3 FEH0IL FLME UEUE 20=2AM 9Z Jisa, o
34, XY, WBNs4, 2l HBH SYs OIB 2= HO24 Al
4 2HS SUS HES ST SFYWOR ZIH B HISN UBUL
etlts X8 MHZ otn U
UEld £F B0 ol XD AN 2 ARNME IA=016t9 20 2
& 530l WX 22LYE AS6I0 SHEACH
SZZEM ML S ZD LO0I 936622 S SH LIEFLC
<E 2 NEE HE 20
BE) OEWI AHE $22 HOIS Alpha)
o 21550 9155 a111
£ 2 7271 9050 a068]
MHIA 2 6862 8884 9060
121 2 6238 9164 9053
AZHE 2 7729 1.9581 9424
2D 9 sy 2 8075 8568 Q109
MmO D 8558 7992 9080
zoig A 2 9542 8150 2083
242 2.9513 9147 9094
WAHO 2B 2.8840 9070 Q7
IO 9F 2.8012 9399 08
Ql0Lx] 2,733 9130 9058
o199} 26998 8608 Q07
1} XTo| AR 2.9035 8887 9081
HsAZERY 2 7856 8455 9080
Alpha = 9157
Standargdized item ::Tph:a = CIEE
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3) A M 24 AW
(1) & HE a8
AH| K= & 2-381(43.4%) 2 QIAIS JIE G0l ot H2=2 LB, U4
B4 g EHA 43 E JIZEC2 U=2G0 UESD, 2-63101 66.1%& HE W2
FRE BULL
<H > WA Az 224 21
a . Frequenc Porcent (%) Cumulative
uv Dmﬂll\
13l 0I5t 192 11.0 11.0
2-3% 758 3.4 54.3
B 4 - 63 398 22.8 771 g$
2iAl 8% 7 - 108 132 7.6 g4 7
1051 QA 268 15.3 100 '
Tatal _1748 100 |
(2) 13 & ARHI8
AHIXIEO0! 18] QAMAl AR6H= HIE 5012191 HIZES HE H0l AR8Et

50t 0142l BR0UIE 7.7%2 LIEHCE
18] QAIAl 1-32HRC] BRIt 50. 1%2 =l LENTH

S LHEH Q.

<HE 4 QaipHie 24 Z
Cumuiati |
= 2 Frequency Percent(%) 5 ‘a"ﬁ 3
558 ofst 104 5.9 59 !
5% - 19t 306 .5 %5 |
s emnny| 198 - 2w 4% 244 a8 |
18 ANZ2 gora - 0k 450 25.7 73.6
< 30k - 58+ 328 18.8 92.3
502l oA} 14 7.7 100
Total 1748 100
(3) 18] QA AQRAIZE
18] QIAl AQAIZIO B 1-2A12t2 AHloh= A0 & =2 2H(54.0%)
= 90|10 UOH MHIEO Al AQAI2H0l 2AI2F 01810} 82.0%2 Algsl =M
LIEHGHCE.
WRtA Q1A AQAIZI0I 22X Y= HAERECS AEQ Higldl =88 AlA

ot QUCH
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<H 5 alaAl2t 24 20
> 2 Frequency Percent(%) o ":e
20l5t 64 37 37
302 - A2t 426 24.3 28.0
18 1-2A124 946 54.0 82.0
AL QA[ZE 2-3A124 270 154 974
A2 OlAd A6 286 100
Tntal 1762 100

Foll ACH, HE

QA SHOIO ER (IR2 JIED AT S48 HEHES
2 ZRUE 6.2 J1E A UEHRLD, 32 ZL0=s 34.0%2 LIEHGCEH
Olg el S8 ZL0iE 1.2%2 AUECZ R LIERC
<E & QIAAl SO 2A LY
- & Frequency Percent(%) o ati:/e‘
g X 38 22 22
; Y & 806 46.0 48.2
! QAL o3 596 340 822
; SEX I 4 196 11.2 934
i EREG 116 66 100
I TM 1752 100

2 HIAIZ MHIA, M U FZ0 SEHES FO00F &2 AlMstD QUCH
<H 7> QAAAl EOAE B4 Z W
Cumdlative
F B Frequency  |Percent(%) ——
BXHE ¢ Muia 632 36.1 36.1
| Salotel 2 598 34.1 70.2
S TP PN B NPT L <EE=T 298 17.0 87.2
I TINE o7 114 65 93.7
] ZIAME A7t 110 63 100
h Total 1752 100
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(7) 24 Hzas A2
R8s F2E= FHAZY AR(67.1%)0 A LIEN B X0 o8 &
2Ih 2 2UE JIHE + US A0 0FE g > YU, U8z HUX ¥ &

=
220 YoM A4 HEE ESsl=E A02 UEHGC.
<H & JFEE ¥ =24 21
- F P %) Cumulative
T & requency ercent(% —
FHAtge] AR 1174 67.1 67.1
TVt elcle 124 71 74.2
Alg z
3= 85 ﬁZ&ot} xlm > o 830
iz Mok o RS 216 12.3 95.3
- olE{El 72 41 99.4
2|E} 10 6 100
Tntal 1750 100
(8) SAH HEAl £ERR0
SAE HEA 202 80| JIE EQotD 2901 L A4, 1A 222 UE
SOM, Sl JIE NS HIE2 §1 UsS AOZ UEHY X&sH) BER BN
£ EZoi0t 2 AMAIGID UL
<H O SAE JdYAl ER% 24 B
T+ 2 Frequency Percent(%) S:T:ﬁ%?
BACc 84 48 48
7t 214 12.2 17.0
4% =271 Y Al 316 18.0 35.0
MEAAl DR ot 910 519 87.0
235 A LI 110 6.3 93.3
OIAH Gl %24 118 67 100
Tnial _1752 100
4) ot 24 23
(1) OB Bl 24BN
oAl TAXI0IX MM S22t 020 U8 A NH0l BEZH UM SH
BAO0I 2.502 SX %= HRAUAM 9ol QoMM 2.1552 LHEHGCH. Jequt L
HAI MAReI2 B2 2.55 43610 S0ESIE 2H2Z LIEIRCE
SO0 st 2Rl =98 8BS o, HZ, MUlA, 2L, 00X, 24
0, MEHE, Hs 4324, X9 AR, 20 2 22, lsE, BH2 &8
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g, AL XS AR, JHE, SUA AR 222 LIEHC.
<H 10> UEG BT 2HA
l L 0= l Ol= l HE l S20}X [qgogukzs ‘
ot
RIS 380 330 50 8
HAE 27.4 35.9 31.2 47 8
MY - 2 1550 Total B4 : 1058
=297
Bl R 290 506 122 36
HAE 88 217 48 4 117 34
MUER . 27323 Total BIT2 - 1045
MHEA
BlE 4 % 314 500 116 30
HAE 84 298 47 4 110 28
MUBSZ - 2 6007 Total 1G4 - 1054
2424
P T
BIE 2 112 332 482 92 36
HMAE 10.6 315 45 7 87 24
MHEA . 2681 Total BIGT4 © 1054
Al
g 74 316 533 107 20
HME 7.0 300 507 0.2 19
MBS . 2 7747 Total 8164 : 1052
20 3 2y
BiC S 56 276 549 135 38
HAE 5.3 262 52 1 12.8 38
MUYEZ - 2831 Total BICA - 1054
e T}
Bl 54 228 614 124 30
HAE 5.1 217 58.5 118 29
HHB - 2 8582 Total gl 4 - 10”0
o9 AL
SILegEs 44 196 612 155 43
HAleE 4.2 8.7 8.3 14.8 4.1
Mm - 20800 Tntal HICA - {050
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ooz | o= | o= | soz | gosa=x
e
TN 78 194 515 224 37
HAIE 7.4 18 5 49 1 214 358
MHED . 20504 Total BIGA - 1048
AN 28
pIE S 70 242 519 171 44
HAE 67 23 1 496 1.3, 42
NMHBD . 2884  Total BICA -1048
B0 o3|
MG % 259 508 147 44
A E 88 24 7 48 4 140 L2
RUBD . 28019 Total BITA - 105
‘ lalx
BIG %0 308 489 129 %
HAHE 8 At 2.3 45 5 12.3 34
HHED . 27072 Total BIGA - 1052
oot}
PGS 76 36 50 % %
HME |73 311 9.6 86 14
HE7 - 2 /385 Total GIGC4 - 1048
K2} XT|O] M
BG4 64 223 573 132 %
HAE 6.1 213 547 128 53
MU . 2 8979 Total BItE2 - 1048
S ANE DM
BG4 74 256 568 124 28
HAE .09 24 4 54 1 11.8 2.7
M2 - 2 7887 Intal BIC A - 10RO

2) g2 [MOIBS Z1t

ME T2t BRO XH0IZE 2 R2A+=ZF 010I6l0AH =218 X0

E UiEHHE RS J1ZY Lot &ALt Z"JIIS’J R UM LIESCEH
ZRE T-valuedt -2.86322AM 42 MHMEZ 2.87480 6L &
H B2 3.037022 = LIEEO Ol K80l o 20Fdl=s X2 AlMat2D

i

)-{:

'?L} ZXo ARKAE T-valuedt 2.97022AM <4(2.9733)01 oM
(2.8107)2CH B0l A LIEHU, 8801 O 20Este 222 VB
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<H 1> dZ0 OE X0IAS 21
e w3 b ! 12t pZHsicl |
o I ‘;”f’: 2,19 e 1.464 144
22| v I | e 685
N by ggg‘;: Py -.252 801
o ‘iﬁ ?2222? ‘ﬁ?ig -.834 400
usnE | fﬁi oo | B s 126
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ABSTRACT

A Study on the franchisee satisfaction in the
foodservice franchise industry

Hong Kiwoon. Kim hyoungjoon
This Study is performed to research a customer satisfaction to a Franchisee
on the food franchise industry. In future, the food industry will be
complicated and various. So customer needs also will be complicated.
Consequently. a study of customer satisfaction wiil be researched
continuously for corresponding an industrial transfiguration and a customer
variety.

The result of this study, a Franchisee satisfaction on the food franchise
industry is evaluated below the average. This result can be happened by the
scale of food franchise industry. However actually it has caused by the
lack of Franchisee management mind, the capability of head office, and the
fack of competitive power.

The mind of service for customer, hygiene and cleanness mind, and the lack
of marketing strategies and strategic management can not be satisfied of
customer. Also customer value creation can not be made.

So the education training and marketing strategies for Franchisee on the
food franchise industry have to be requested. And a continuous study for
customer satisfaction that correspond with the characteristics of
industrial classification be raised.
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