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for Family Restaurant Dining in Sunchon City

Dept.

Jong-Heon Kang
of Food & Cooking Science, Sunchon National University
(Received January 21, 2002)

Abstract

The purpose of this study is to investigate whether a group of predictor variables which
constitute four determinants of dining satisfaction do exert a significant influence on messures of
dining satisfaction in family restaurant. Canonical correlation analysis is used to achieve the purpose
of this study. This technique enables the researcher to test for the effects of a set of predictor
variables upon a multidimensional measure of dining satisfaction in family restaurant. Results
suggest that multiple determinants are important in determining dining satisfaction in family
restaurant. No one determinant can fully explain its complexities. The four determinants also
appear to vary in terms of importance. Individual variables within four determinants also appear to
vary in terms of importance. Finally, the results of the study provide some insight into the types of
marketing strategies that can be successfully used by operators who manage family restaurants.
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<Table 1> Gender and dining situation of subjects

Breakfast 1.9 Once a month ' 45(22.5) Male 60(30.0)
Lunch 42(21.0) 2-3 times a month 68(34.0) Female 140(70.0)
Dinner 48(24.0) 4-5 times a month 38(19.0) Total 200(100)
Brunch 1 .5 more than 6 times a month 13( 6.5)

Lunch-dinner 52(26.0) Less than once a month 36(18.0)

Evening 56(28.0) Total 200(100)

Total 200(100)




<Table 2> Reliability analysis

Iems . - - Mean= SD. Corrected Ttem-Total Correlation | Alpha if Irem Deleted | Eigen Value | Pet of var
Food color 3054096 6918 | 9098
Food shape 3.1630.96 7022 9096
Plating 303+ 101 3.07+0.86 €901 7523 9097 670 7.463 43.902
Garnish 3.06+1.13 6912 9095
Exterior 265+1.17 4216 9180
Interior 347+097 6313 9114
Restroom 322£105 5129 9147
Table & chair | 3.15+40.92 3.08+0.76 a5 6692 9105 .8060 1.583 9312
Table setting 292+1.07 6088 9120
Menu design 3.08+1.00 5933 9124
Food temperature | 3.4011.02 6211 9116
Food quantity | 3.22+0.96 4692 91356
Food texture 3304093 325+0.79 704 6618 9128 .8081 1.089 6.405
Food consistency | 3.08+1.05 6401 9111
Uniform 3.05+1.08 5467 9138
Reception 3.15+095 | 3.04+0.85 .5889 6362 9126 8204 1.011 5.949
Farewell 2924106 | 501 | 9125
Reliability 9170 8431
coefficient
Overall service 3.06+1.01 4044 5338
Overall price 322+1.00 3650 5883
Overall food 334+1.01 4939 4003
Reliability 6113
coefficient
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<Table 3> Distribution of satisfaction

e N SHCR X Satisfaction'rating =+ ..

Satisfaction aftributes. b—— - R L S

L[ Very satisfied Satisfied . | Somewhat satisfied} - - Dissatisfied = | Very Dissatist :
Exterior 39(19.5) 56(28.0) 54270) | 39(19.5) 12( 6.0) 950
Interior 3( 1.5 29(14.5) 70(35.0) 67(33.5) 31(15.5) 80.000
Restroom 15( 7.5) 30(15.0) 69(34.5) 68(34.0) 18( 9.0) 70.850
Table & chair T 3.5) 36(18.0) 92(46.0) 50(25.0) 15( 7.5) 113.350
Table setting 20(10.0) 50(25.0) 69(34.5) 48(24.0) 13( 6.5) 53.350
Menu design 9( 4.5) 47(23.5) 81(40.5) 45(22.5) 18( 9.0) 80.000
Uniform 17( 8.5) 40(20.0) 79(39.5) 44(22.0) 20(10.0) 61.650
Reception 10( 5.0) 36(18.0) 81(40.5) 61(30.5) 12( 6.0) 95.550
Farewell 19( 9.5) 51(25.5) 70(35.0) 47(23.5) 13( 6.5) 56.000
Food color 9 4.5) 48(24.0) 81(40.5) 49(24.5) 13( 6.5) 87.900
Food shape 9( 4.5) 38(19.0) 80(40.0) 59(29.5) 14( 7.0) 90.050
Plating 11( 5.5) 52(26.0) 71(35.5) 14( 7.0) 14( 7.0) 69.150
Food temperature 6( 3.0) 32(16.0) 69(34.5) 63(31.5) 30(15.0) 67.250
Garnish 13( 6.5) 58(29.0) 57(28.5) 48(24.0) 24(12.0) 41.550
Food quantity 7 35) 33(16.5) 91(45.5) 48(24.0) 21(10.5) 104.100
Food texture 6( 3.0) 23(11.5) 96(48.0) 51(25.5) 24(12.0) 123.950
Food consistency 18( 9.0) 32(16.0) 83(41.5) 50(25.0) 17( 85) 75.650
Overall service 15( 7.5) 38(19.0) 80(40.0) 54(27.0) 13( 6.5) 78.850
Overall price 8( 4.0) 37(18.5) 81(40.5) 52(26.0) 22(11.0) 79.550
Overall food 7 3.5) 28(14.0) 87(43.5) 47(23.5) 31(15.5) 89.300

Note: The results of chi-square one sample tests produce asymp. sig. = 0.000 in all attributes, which results in the rejection of the null
hypothesis at the 5 percent level of sig.
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<Table 4> Correlation matrix for dependent and independent variables

Sets of predictor variables
: 1 Overall Overall Physical Food Quantity Personal
ST ] service -~ price food service appearance & flavor service
Overall service 1.00
Overall price 0.25(.000) 1.00
Overall food 0.42(.000) 0.36(.000) 1.00
Physical service | 0.58(.000) 0.29(.000) 0.56(.000) 1.00
Food appearance |  0.51(.000) 0.19(.007) 0.45(.000) 0.62(.000) 1.00
Quantity & flavor |  0.50(.000) 0.58(.000) 0.63(.000) 0.69(.000) 0.50(.000) 1.00
Personal service |  0.70(.000) 0.26(.000) 0.47(.000) 0.56(.000) 0.59(.000) 0.49(.000) 1.00
I Predictor variables
b DL n | -p3 | 1 ) B “ 15 16 1Y
I1 | 0.29(.000) | 0.03(.707) | 0.19(.007) 1.00

12 | 042(.000) | 0.22(.002) | 0.31(.000) | 047(000) |  1.00
I3 | 0.32(.000) | 0.12(.099) | 0.39(.000) | 0.37¢000) | 0.54(.000) |  1.00
14 | 0.46(.000) | 0.19(.008) | 0.44(.000) | 0.36(.000) | 0.47(.000) | 0.40(000) |  1.00
I5 | 0.37(.000) | 0.18(013) | 0.32(.000) | 0.43(.000) | 0.55(.000) | 0.40.000) | 0.60(000) |  1.00
16 | 0.40(.000) | 0.14(.051) | 0.38(.000) | 0.32(.000) | 0.43(.000) | 0.40(.000) | 0.53(.000) | 0.46(.000) |  1.00
17 | 0.49(.000) | 0.18(010) | 0.34(.000) | 0.26(.000) | 0.32(.000) | 0.34(.000) | 0.45(.000) | 0.32(.000) | 0.41(000) |  1.00

18 | 0.60(000) | 0.25(.000) | 0.39(.000) | 0.26(000) | 0.39(.000) | 0.34(000) | 0.44(.000) | 0.36(.000) | 0.38(.000) | 0.53(.000)
19 | 0.67(.000) | 0.22(.002) | 0.45(.000) | 0.22(.002) | 0.36(.000) | 0.44(.000) | 0.43(.000) | 0.40(.000) | 0.34(.000) | 0.49(.000)
110 | 0.52(.000) | 0.17(.015) | 0.39(.000) | 0.29(.000) | 0.42(.000) | 0.21(.002) | 0.51(000) | 0.50(.000) | 0.47(000) | 0.40(.000)
111 | 0.53(.000) | 0.25(.000) | 0.49(.000) | 0.23(.001) | 0.36(.000) | 0.37(.000) | 0.48(.000) | 0.40(.000) | 0.41(.000) | 0.36(.000)
112 | 0.48(.000) | 0.23(.001) | 0.47(.000) | 0.33(.000) | 0.38(.000) | 0.32(.000) | 0.49.000) | 0.46(.000) | 0.37(.000) | 0.32(.000)
113 | 0.42(.000) | 0.41(.000) | 0.60(.000) | 0.20(.004) | 0.36(.000) | 0.26(.000) | 0.37(.000) | 0.26(.000) | 0.38(.000) | 0.36(.000)
114 | 0.46(.000) | 0.31(.000) | 0.48(.000) | 0.29(.000) | 0.40(.000) | 0.39(.000) | 0.46(.000) | 0.40(.000) | 0.42(.000) | 0.35(.000)
115 | 0.39(.000) | 0.55(.000) | 0.55(.000) | 0.07(.308) | 0.35(.000) | 0.17(.018) | 0.28(.000) | 0.19(.008) | 0.22(.002) | 0.29(.000)
116 | 0.35(.000) | 0.54(.000) | 0.39(.000) | 0.15(.034) | 0.40(.000) | 0.21(.002) | 0.35(.000) | 0.31(.000) | 0.38(.000) | 0.31(.000)
117 | 0.44(.000) | 0.37(000) | 0.53(.000) | 0.26(.000) | 0.40(.000) | 0.27(.000) | 0.44(.000) | 0.41(.000) | 0.36(.000) | 0.32(.000)

B L | 1o 11 12 113 114 15 116 17

18 .
19 |057(000) | 1.00
110 | 0.42(.000) | 0.42(.000) |  1.00
I11 | 045(.000) | 0.43(000) | 0.73(000) |  1.00
112 | 0.40(.000) | 0.50(000) | 0.64(.000) | 0.69(.000) |  1.00
113 | 0.40(.000) | 0.33(.000) | 0.54(.000) | 0.57(.000) | 0.45(.000) |  1.00
114 | 0.32(.000) | 0.40(.000) | 0.51(.000) | 0.60(.000) | 0.64(.000) | 0.58(000) |  1.00
115 | 0.35(.000) | 0.27(.000) | 0.31(.000) | 0.40(.000) | 0.32(.000) | 0.46(.000) | 0.38(000) |  1.00
116 | 0.29(.000) | 0.27(.000) | 0.43(.000) | 0.44(.000) | 0.38(.000) | 0.57(.000) | 0.53(.000) | 0.57(.000) |  1.00
117 | 0.32(.000) | 0.39(.000) | 0.48(.000) | 0.49(.000) | 0.55(.000) | 0.49.000) | 0.59(.000) | 0.44(.000) | 0.56(000) | ~ 1.00

Notes:1. Cell information presents the correlation coefficent and the significance of coefficients in parentheses
2. Variable labels are:

D1: Overall service 12: Interior I6: Menu design 110: Food color 114: Garnish
D2: Overall price - 13: Restroom I7: Uniform I11: Food shape 115: Food quantity
D3: Overall food 14: Table & chair 18: Reception 112: Plating 116: Food texture

I1: Exterior I5: Table setting I9: Farewell 113: Food témperature 117: Food consistency
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<Table 5> Multivariate tests

099122

23.84( 7.31)

Pillais 12(51) 0.0001(0.0001)
Hotelling 2.62(3.33) 41.98(11.67) 12(51) 0.0001(0.0001)
Wilk 0.22(0.15) 32.79( 9.19) 12(51) 0.0001(0.0001)
N = — g P e s e
Overall service 2.049
Overall price 1.821
Overall food 2.200

Eigen value -

1 2.231(2.643)

0.691(0.726)

0.831(0.852) 85.10(79.41)
0.359(0.494) 0.514(0.575) 0.264(0.331) 13.70(14.83)
3 0.032(0.192) 0.175(0.401) 0.031(0.161) 1.20( 5.76)
S Their Own Canonical Variables Canonical "+
Variable Number - - - = -
. . e Proportion Cumulative Proportion| . - R-Square : | ortion nulative Prop
1 0.553(0.551) 0.553(0.551) 0.691(0.726) 0.382(0.400) 0.382(0.400)
0.260(0.259) 0.813(0.810) 0.264(0.331) 0.069(0.086) 0.450(0.485)
3 0.188(0.190) 1.000(1.000) 0.031(0.161) 0.006(0.031) 0.456(0.516)

Note: The number in parentheses presents multivariate tests of sig. for predictor variables
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<Table 6> First canonical correlation results for various sets of predictor variables

Aok weA dE34E

rJ

o 2

FANFES 7

B Jw e R oo

4t Canonical L Canonical Redundanc
Complete Model 0831 | 327 0.691 0442 0.0001
Food appearance 0.680 56.23 0.463 0.4625 0.0001 3
Physical service 0.573 31.92 0.328 0.3282 0.0001 4
Quantity & flavor 0.768 93.76 0.589 0.5893 0.0001 1
Personal service 0.731 75.05 0.535 0.5346 0.0001 2
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<Table 7> Cross loading and squared muttiple correlations between the original variables and their opposite canonical variates

Sets of predictor variables

Ttems Function
1 SR Lot
Food appearance 0.6686(0.4471) -0.0903(0.4552) -0.0854(0.4625)
Physical service 0.5524(0.3052) 0.1339(0.3231) -0.0717(0.3282)
Quantity & flavor 0.7296(0.5323) 0.2379(0.5889) -0.0209(0.5893)
Personal service 0.6945(0.4823) 0.2214(0.5313) 0.0574(0.5346)
Overall service 0.7014(0.4920) -0.2354(0.5474) 0.0488(0.5498)
Overall price 0.4757(0.2263) 0.3767(0.3682) 0.0643(0.3724)
Overall food 0.6534(0.4269) 0.0922(0.4354) -0.1033 (0.4461)
I Predictor variables ‘ R
- o
Exterior 0.2629(0.0691) 0.1502(0.0917) 0.0286(0.0925)
Interior 0.4444(0.1975) -0.0629(0.2014) -0.0439(0.2034)
Restroom 0.3982(0.1586) -0.0536(0.1614) 0.1499(0.1839)
Table & chair 0.5207(0.2712) -0.0944(0.2801) 0.0774(0.2861)
Table setting 0.4075(0.1660) -0.0635(0.1701) 0.0129(0.1702)
Menu design 0.4445(0.1976) -0.0973(0.2071) 0.0893(0.2151)
Uniform 0.4874(0.2376) -0.1430(0.2580) -0.0269(0.2588)
Reception 0.5904(0.3486) -0.1635(0.3753) -0.0792(0.3816)
Farewell 0.6553(0.4294) -0.2289(0.4818) -0.0305(0.4827)
Food color 0.5267(0.2774) -0.1626(0.3039) 0.0105(0.3040)
Food shape 0.6010(0.3613) -0.0821(0.3680) 0.0523(0.3707)
Plating 0.5531(0.3059) -0.0669(0.3104) 0.0743(0.3159)
Food temperature 0.5675(0.3221) 0.1330(0.3398) -0.0086(0.3398)
Garnish 0.5987(0.3585) 0.0422(0.3603) 0.1209(0.3749)
Food quantity 0.5403(0.2919) 0.2432(0.3510) -0.1837(0.3848)
Food texture 0.5800(0.3364) 0.3065(0.4303) -0.0003(0.4303)
Food consistency 0.6238(0.3891) 0.1239(0.4045) 0.1350 (0.4227)
Overall service 0.7200(0.5184) -0.1034(0.5907) -0.2690(0.6014)
Overall price 0.4719(0.2227) -0.1757(0.3883) 0.4069(0.4192)
Overall food 0.6771(0.4585) 0.2238(0.4771) 0.1367(0.5272)

Note: The number in parentheses presents squated multiple correlations
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