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Korean Family's Perception of the Importance of the Quality of Restaurants
according to Family Life Cycle

Jeong-Lim Yu," Dong-Yean Park

Department of Home Economics Education, Dongguk University, Gyeongju, Korea

ABSTRACT

The purpose of this study was to examine the customer's perception of the importance of restaurant quality by using a
developed SERVQUAL model. In particular, it was intended to provide the basic information for nutrition education for family's
cating out. The dara were collected through the survey over 440 families who have lived around the apartments in Kyongju and
Scoul. The structured questionnairc included 35 items evaluating the quality of restaurants, adapting SERVQUAL model and
adding other factors related to restaurant and the general characteristics of the families. The data were analyzed using SPSS 10.0
WIN program for descriptive analysis, 2 chi-square test and Pearson's correlation test. The major results were as follows: From the

factor analysis, the 35 items related to the quality of restaurant have been categorized into 10 factors, ie.,

‘Employee’, ‘Food', TFacilities, Product, Empathy, ‘Access

‘Health', Reliability’,

‘Comfort and ‘Safety . From the analysis of the correlation between
family life cycle of four steps and 10 factors, four factors such as ‘Health', Facilities (p < 0.001),

‘Comfort (p < 0.01) and

Product (p < 0.05) showed statistical significance. ‘Health’ and Product’ factors marked the highest score in the family with
senior couple hive without children or single, but the lowest score in the family with young couple without children or single.
Faciliies and ‘Comfort factors showed the highest scores in the family with under elementary school children, and the lowest
scores in the family with over elementary school children. (Korean J Community Nutrition 7(1): 130~140, 2002)

KEY WORDS: cating-out - restaurants quality - SERVQUAL - family lifecycle.
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Table 1. General characteristics of wives & husbands according to family lifecycle Frequency N(%)
. . Step 1 Step I Step T Step [V Total
Variables characteristics - -
Wife  Husband Wife  Husband  Wife  Husband Wife  Husband  Wife  Husband
= 29 22( 489 70269 13(103) 10 1.0 2 1.0 - 1( 2.6) - 38( 9.4) 8 2.4
30-39 18( 40.0) 15( 57.7) 99( 78.6) 70( 69.3) 22(11.2) 9( 5.2) - B 139( 34.2)  95( 29.1)
Agelyear) 40-49 SC11.1)  40154) 12( 9.5) 28( 27.7) 109( 55.6) 70( 40.5) 5(12.8)  1( 3.8) 131( 32.3) 104( 31.8)
LA T Tl 2 16 2 200 63(321) 94(543)_ 33(846) 25(96.2)_ 98( 24.1) 120( 36.7)
Total 45(100.0)  26(100.0) 126{100.0) 101(100.0) 196(100.0) 173(100.0y 39(100.0) 26(100.0) 406(100.0) 327(100.0)
< Middle school - - - - 200 10.2y 14 8.1 11029.7)  5(19.2) 31( 7.7) 19 5.8)
High school 6( 13.3)  1( 3.8) 33(26.2) 14(13.7) 91( 46.4) 54( 31.2) 10( 27.0)  8( 30.8) 140( 34.7) 77( 23.5)
Education College 28( 62.2) 16( 61.5) B83( 65.9) 63( 61.8) 76( 38.8) 79( 45.7) 16( 43.2)  8( 30.8) 203( 50.2) 166( 50.8)
[Post graduate < 11(244)  9(346) 10 79) 25(243) 9 46) 26(150) - 5192 30 7.4 65(19.9)
Total 45(100.0)  26(100.0) 126(100.0) 102(100.0) 196(100.0) 173(100.0) 37(100.0) 26(100.0) 404(100.0) 327(100.0)
None 9( 2000 2( 77) 75(395) 20 1.9) 119(60.7) 5( 29 19( 51.4) 6( 23.1) 222(55.0) 15 4.6)
job Part-time 4 89 3115 11 87 5 49 13 66) 6 3.5 50135 1( 3.8 33 82 15 4.4)
Fulldme . 3271.7) 210 80.8)_ 400 31.7) 96(93.2)_ 64 327) 162(93.6) 13(35.1)_ 19( 73.1)_149( 36.9) 298( 90.9)
Total 45(100.0)  26(100.0) 126(100.0) 103(100.0) 204(100.0) 173(100.0) 37(100.0) 26(100.0) 404(100.0) 328(100.0)




Table 2. General characteristics of the families according to family lifecycle

Frequency N(%)

Variables Characteristics Step 1 Step T Step W Step IV Total
Large city 34( 65.4) 30( 21.4) 109( 53.4) 19( 43.2) 192( 43.6)
Family residence Small city  18(346)  110(786)  95(466)  25(56.8)  248(564)
Total 52(100.0) 140(100.0) 204(100.0) 44(100.0) 440(100.0)
< W50 13( 25.0) 17(12.1) 9 44) 9% 20.5) 48( 10.9)
150 - W299 11( 21.2) 69( 49.3) 78( 38.2) 20( 45.5) 178( 40.5)
Family income per W300 - 499 14( 26.9) 32( 22.9) 73( 35.8) 10( 22.7) 129( 29.3)
month@#10,000) W500 - W699 8( 15.4) 8( 57) 23( 11.3) 10 2.3) 40( 9.1)
wres . 60115 . 4100 210109 . s DL 45(102)
Total 52(100.0) 140(100.0) 204(100.0) 44(100.0) 440(100.0)
< W10 17( 32.7) 48( 34.3) 59( 28.9) 19( 43.2) 143( 32.5)
_ , W10-W19 22( 42.3) 51( 36.4) 70( 34.3) 17( 38.6) 160( 36.4)
Eating-out expenditure 7 _ang 6( 11.5) 21( 15.0) 49( 24.0) 6( 13.6) 82( 18.6)
per month W30 - W50 1 1.9 11( 7.9) 17( 8.3) 1( 2.3) 30( 6.8)
710,000 WS0E 6115 .. 964 441023 25057 .
Total 52(100.0) 140(100.0) 204(100.0) 44(100.0) 440(100.0)
Yes 19( 36.5) 39( 27.9) 43( 21.1) 11( 25.0) 112( 25.5)
Housework helper No 330635 o1e7zn. . 161078.9) . 3750 . 328( 745
Total 52(100.0) 140(100.0) 204(100.0) 44(100.0) 440(100.0)
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Table 3. Factor analysis based on subjects' evaluation towards the quality of restaurants

Factor loading

Factor o  Restaurant quality
1 2 3 4 5 6 7 8 9 10
MSG limitation 81
Fat limitation 78
Factor 1 .82 Domestic material 72
Health Healthy food in menu 61
Fresh vegetables 57
Convenient location .66
Keeping waiting time .65
;ae?it;)l;ilizty 67 Prompt service .57
Consist quality .52
______________________ Consistbusiness hours ___________ AL .
Employee kindness 78
Factor 3 69  Employee training .68
Emolovee . Availability of seviee | 86 _
Fresh material 74
Factor 4 66 Safety from disease .64
Food Food taste .55
______________________ Sanitation A ..
Facilities for children 66
FaCFO,r. > 67  Restroom cleanliness 65
e Representation . . _.85
Food amount .79
Factor 6 4 Food appearance 61
Product Resonable price 57
______________________ Bvent & coupon .
Hospitality 73
E?:lc;;; 64 Reputation 64
e Convenient serve hour .52
Factor 8 81 Easy delivery 89
Access ... Basy reservation .8 .
Factor 9 Comfort' facilities' .76
Comfort 65 Convenient parking 59
...................... Employee neatness il 35 .
Safety facilities 76
Factor 10 74 Safety service .76
A Bill accuracy 53
_Elgenvalues ________________________ g._9f1___2_.f1_6___2_.§_1_ 234 209 207 205 196 1_._9_5“_1,93
% of variance 840 701 689 668 598 591 585 559 557 5.50

Cumulative % of variance : 63.39%

1) Cronbach's alpha
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AlHol gt 53], 44, ¢ IUeES gL HAEY
AR Ee] - Hol] wEy] F4 ARE 2] Agaql
off et Atk A&A o8 wE2HY A Zd e
o] AA AAHRockett 5 1995)1 gt} o]} 222 X8
ATFdA & 5 AZo] =9l HolMek AN S It
A o|n] A& A77de & A7 g F A o
22 HRAe)E A7l 3le] 7)be] =& A7 Hidr| R
B (Splett, & Story 1991) 7A7Hg 9 2l53-2 Bof 2l3]7]

HehM e o2 wfFing gm 2o Ta7)BE S X &H ]
38R FFEES AAlSHe o] F48H o= Q13
‘d¢lo] Hx Eg FEI} HolME &ulE A BE 7ML
AL & 5 A FHe2 A

‘Al (Facilities) £.91¢] 74 2F7] 71&o] 713 &L
M (3.97 + 0.85)F Fojstd 7V F 8844 1estn gl
Q1 T o= 4571(3.69 £ 0.64), 157](3.49 + 0.91),
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Table 4. Evaluations of the quality of restaurants according to family lifecycle M = sD"
F.L.C. Step
Factor Total F-value
Step | Step 1 Step I Step IV
1. Health MSG limitation 398 £1.00 411 + 0594 403 084 455+070 4.10=+0.89 4,442+
Fat limitation 356 £ 1.1 372 £ 105 370+ 092 414090 373+ 099 3.073*
Domestic material 369 £1.02 429 £ 088 397 =091 432077 407 =+ 092 7.745%%*
Healthy food in menu 3422109 389 +095 362090 405£086 3724095 5.823%*
Fresh vegetables JA10£101 4364080 414£095 445%087 424+091 30267
3.7 £ 078 407 £ 073 3.89 = 0.67 430 =064 397 £0.72 6.785%+*
2. Relighility =~ Convenient location 402 + 1.00 406 £ 099 420 +£0.89 414085 4.13 %093 0.866
Keeping waiting time 417 083 401 £090 392 %091 4.00=x091 3994090 1.210
Prompt service 387 £0.89 3931093 403082 411 069 399 £ 0.86 1.099
Consist quality 483 £ 055 479 +054 475+ 056 477 +048 478 + 0.54 0.297
Consistbusiness hours ~_ 4.04 + 1.17 _3.86 £ 106 3.80 £ 099 4.16 £ 094 388 £103 1920
418 £ 059 413 061 414 +£056 424+ 049 4.15 £ 057 495
3. Employee  Employee kindness 471 £ 050 458 + 058 445 £ 064 443 + 079 452 + 0.63 3.325+
Employee training 4.25 + 0.81 428 £ 074 405 +£083 4161086 416 £ 05 2.430
Availability of sevice  4.50 + 075 _ 446 £ 086 450 £ 070 4.32 + 080 447 £ 077 0671
449 £ 057 444 + 056 433 £058 430 £062 438+ 0.58 1.633
4. Food Fresh material 477 +£ 0.51 481 £ 045 474 £064 484 1043 477 £0.55 0.690
Safety from disease 479 £ 057 486 £ 043 475 £ 0.56 484+ 043 480 % 0.51 1.452
Food taste 488 £032 491 £036 489+ 032 493025 4904033 0.298
Sanifation A0, 5075 472 £060 471 £ 051 _470%£ 051 470+ 057 0645
476 = 044 482 £032 477 =036 483028 479035 944
5. Facilities Facilities for children 260 £ 130 395113 252+1.12 289 £1.15 3.02+£1.13 45.705%%*
Restroom cleanliness 435+ 097 439 £ 091 412 =085 448 £ 0.59 4.27 £ 0.87 3.815%
Representation (3524108 357101 350096 370076 355097 0585
3.49 = 091 397 £ 085 338 +075 369 x064 361083 15.748%+*
6. Product  Food amount 390 £ 087 394+ 086 410+ 079 414 % 067 4.03 + 0.81 1.865
Food appearance 398 £ 075 4.06 +£0.87 4.02 + 080 425=£0.72 4.05= 081 1.085
Resonable price 442 £ 075 441 £080 450 £ 060 468+ 052 448 + 0.68 1911
Evenl & copon 281 £ 110 334095 333103 334% 101327102 AlleT
378 £ 058 394 £ 061 399 £ 058 4.0+ 047 396 + 0.58 2.799*
7. Empathy Hospitality 363 089 379094 337 +094 368 =098 357 + 095 5.780**
Reputation 375079 384 +091 385+ 090 3.8 095 3.84 £ 0.89 0.200
Convenient serve hour 383 & 1.08_ _3.99 4+ 091 394 + 084 432 £ 064 3.98+088 2880
374 £ 066 387 £072 372 £069 395=+064 379 %069 2.259
8. Access Easy delivery 304 £ 130 338+ 1.27 346112 336118 337 +1.20 1.679
Easy reservation 313 £125  335+1.25 317 +113 327 £1.21 323 + 1.19 0.793
309 £119 336+ 1.16 331 £1.03 332108 330+1.10 829
9. Comfort  Comfort facilities 413 £ 084 426+ 072 410+ 073 414+070 416+ 074 1.254
Convenient parking 423 £ 0.81 429 =086 3.85+099 409 + 096 4.06 + 0.95 6.7574%*
Employee neamess 417 £ 0.92 413 + 085 399 + 081 405+ 081 _406+084 1108
418 + 0.63 422 =066 398 £ 063 409 £ 064 4.09 + 065 4.372%*
10. Safety Safety facilities 408 = 1.03 423 +0.89 399+ 088 425+075 410+ 090 2427
Safety service 4.40 £ 0.75 430 = 085 438 + 0.75 436+ 072 436 £ 078 0.386
Bill accuracy 4A6__i__0_83 437 = 088 410+ 089 4 1§“$_(_)._97 4.24 + 0.90 3.771*
413+075 4304074  416+066  427+065 4234070 1478
Average 391 =048 402+ 041 390 £039 404+ 038 395041  3.325*
1) M = Mean, 5D = Standard Deviation *1p <L 003, + :p <001, %+ : p <0.001
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Table 5. Correlation between the quality of restaurants assessment
and family lifecycle correlation coefficients

|

L.O]

F.L.C. Step
Factor -
Pearson's  Sig.
Factor 1 MSG limitation 097 042*
Health Fat limitation 105 .028*
Domestic material 060 .209
Healthy food in menu 065 174
_Fresh _vegetables . 019 692 _
091 .056
Factor 2 Convenient location 062 195
Reliability Keeping waiting time - .070 145
Prompt service 086 072
Consist quality -.038 425
_Consistbusiness hours’ -.003 ___ 950
017 716
Factor 3 Employee kindness -.142 003+
Employee Employee training - 089 .061
Avalability of service -.033 483
-.107 025*
Factor 4  Fresh material -.009 852
Food Safety from disease = —.032 508
Food taste 013 784
Sanitafion . 036446
001 983
Evaluation gactor 5 Facilities for children —.191 000"+
of  Facilities Restroom cleanliness ~.049 309
restaurant Representation 017 719
quality ThTTmTTTTTTTTTTTTTAGY T 020%
Factor 6 Food amount 105 .028*
Product  Food appearance 052 273
Resonable price .098 .039*
_Event & coupon_____ SAE SN VAN
132 006%*
Factor 7 Hospitality -.0% 047*
Empathy  Reputation .030 530
_Convenient serve hour 092 054 _
008 861
Factor § Easy delivery 077 107
Access  Easy resenation | O 823
036 448
Factor 9 Comfort facilities -.045 342
Comfort  Convenient parking  —.140 003*
_Employee neatness -.071 135
-.116 .015%
Factor 10 Safety facilities -.026 583

Safety Safety service .012 803
Bill accuracy __ -o136 0047
—-.065 173

*:1p < 0.05, % 1 p < 0.01, #+x - p < 0.001
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