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ABSTRACT

The purposes of this study were 1) to analyze the effect of the information quality of standard menu system of
ERP on the user’s satisfaction 2) to analyze the effect of the information quality of standard menu system of ERP
on the user’s performance. The questionnaires were distributed to 260 end users(dietitians, foodservice management
managers) in charge of managing the institutional foodservice such as the office(government agencies, factories),
schools(universities, middle and high school) and hospitals which were managed by contract foodservice
management company “C” in Seoul and Kyunggi. The surveys were performed from July 26 to July 30, 2004. Two
hundred and fifty questionnaires were responded(response rate : 96.2%). The statistical analysis was conducted by
using SPSS Win(11.5). And the descriptive analysis, factor analysis, reliability test, pearson correlation and simple
regression analysis were performed. The results showed that the information quality of standard menu system of ERP
have a significant positive effect on the user’s satisfaction(p<0.001) and user’s performance(p<0.001). When con-
structing standard menu system on ERP in the contract foodservice management company, the information quality
of standard menu system of ERP should be guaranteed in order to satisfy the end-user and to improve the user’s
performance.
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Table 1, General information of the subject N=245
Frequency %

Sex
Female 236 96.3
Male 3 1.2
No response 6 24

Age
< 20 yr 0 0.0
20 yr ~ 30 yr 200 81.6
30 yr ~ 40 yr 31 12.7
> 40yr 3 1.2
No response 11 4.5

Role of job
Dietitian 189 77.1
Dietitian + manager 47 19.2
Etc 2 0.8
No response 7 29

Selling price of meal(Won)"" (N=213) 2691+641.5”

Food cost of meal(Won)" (N=211) 1406+299.3"

Working period of present company(mo)” (N=228) 37.0£21.53

Working period of last company(mo)” (N=90) 33.8+32.9

Period of using present information system(mo)” (N=203) 34.4+21.0

Period of using last information system(mo)” (N=51) 22.7+21.1

Y MeanS.D
¥ Maximum : 5500 Won, minimum : 1450 Won
' Maximum : 3500 Won, minimum : 8§50 Won
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Table 2, Reliabiltiy and validity test of measurement tool

o%

Construct Item Cronbach’s Alpha Factor 1 Factor 2
SMIQI 0.924
Information SMIQ2 0.878
quality of SMIQ3 0.848 0.872
standard SMIQ4 0.664
SMIQ5 0.560
menu % of variance 46.175 30.597
____________________________________ % of cumulative variance 76.771
SMUSI 0.823
SMUS2 0.814
User’s SMUS3 0.910 0.798
satisfaction SMUS4 ’ 0.861
of standard SMUS5 0.811
menu SMUS6 0.692
% of variance 41.497 37.310
777777777777777777777777777777777777 % of cumulative variance 78.806
User’s SMUPI 0.864 0.881
performance SMUP2 0.881
of standard % of variance 88.084
menu % of cumulative variance 88.084

Table 3. Correlation analysis of dependent variables and independent variables

Information quality of
standard menu

User's satisfaction Pearson Correlation 0.686

Sig(2-tailed) 0.000

of standard menu N 228

User's performance Pearson Co.rrelation 0.769

Sig(2-tailed) 0.000

of standard menu system N 211
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Table 4, Regression analysis of effect of Information quality of standard menu on user's satisfaction of standard menu

Dependent Independent

Unstandardized

variable variable standardized(f) coefficients(f) SE T Sig
Contant 1.095 0.127 8.651 0.000
User’s Information
satisfaction quality of 0.623 0.607 0.050 12.196 0.000
of standard standard
menu menu
R’ = 0389  Adjusted R> = 0.386  p-value = 0.000

Table 5. Regression analysis of effect of Information quality of standard menu on user’s performance of standard menu

Dependent Independent . Unstandardized .
variable variable Standardized(B) coefficients(p) SE T Sig
Contant 1.321 0.184 7.177 0.000
User’s Information
performance quality of 0.454 0.567 0.072 7.837 0.000
of standard standard
menu menu
R = 0.206 Adjusted R? = 0.202 p-value = 0.000

ARgAFe) Q15 Agatel] mlX|t are Te 1) B
BN R 1F male BAHoR ol
02 B0l U Ao ekt Table 4,
Table 5). ol2f3F AT HYAT (6,10,15,40)2] 2
ok A Lee (6)9] ol Alsglel
FY WS 3 ALY R9M) ot AR W)
=oRo] Y=slg o, Chio (40)9] S L A)A
W g o] A} W] H1)e] W o3
Aolets 7hdo] Uz wh glrk

kA A9} ERP A28 1 Sy ko
ool FEore] HEELE AL} PHEwo} A 4
ol BT felHel el L mIA|W, ol ERP
A2E el B AH B 7o) Aokt ko

Loll w2 ARAE =7l WSS =703 Al ¢

sjdalnl 83 AabEnt Agele AT Aol
o % 2 A5 Aol olshel £z vy Al2He] B
F0) 842 ARHS] WEEI Floh,
W ALE ARgAe] 4T MU SR ¢ 4 A%
oUR Y& YETH AL EE vl AL
Fak AMgAfe] WSS SR Q1R ke B3] $1

oAM= AESL FE 0] B2 ®BE v AlxE

|

o) Yr FA| 50| SAuolof & Aolrk

28 ¥

=
re

B FNE AN AdEE S ARgst
T ok S SlEE ARl BEu Alsde)
s F0] AbgAe] WEES AR Aol nA o
g BAsLA sk olelst 242 24el 9
Slo] It YA CAL) AL, ARIAete) o
2 Y 2605 thoR AEEAE A

Ao} FEUFEE e ALEe] AR} TS}

5T Aololi= folHel ofe] AL 4
Sgon, SUUNEE tli AAge] Jr F1)7
FEUNEE i A2 AR B} gn
47hol) wlx)i= apel that slFIRA] ol olat
molive] Hu Bol vt 29 Qo] Thsled Al
87 WEE(P<0.001)9h GFAKp<0.001)] $oat

-



176 | QESA RSN HENR JTZEO| AGA HET & 8F

e mAE Ao hepsih

SErAl AEAe) ERP A28 ) ey 75
of glo] HEulire] FRELL AGA UHwSL YT
Kglo] B kg miAE, oft ERP A48 o] %
Sollf An E 4ol dnht gofel et ALg

A7} Al WES LT SAol AR ARkl #4
2l Fgol Ue2 & 4 USNTE Wb ERP AJA
eo) Wl ol gk E84-E o)) HsliMe

ERP Al2g) U Eu)ire] Fo| wysiold wj A
28] ASAEO) AEAL WE, AR AT T3 P
old 4 Q&g Mokt Zuet @ 4 ek

Qrom EE ulir Asgel AR B S
A e Hekozn AR S EE Wi
& AdE w pAEeE WS, EER
Al pelE riHoR Yushe, dejolsale] &
Folirel FHE AsHoz del o 5 Y S
el 4 WoAE Mrh BRH A28 %S
Sfal gl VlEntest wgo] AEHOR ol
ol Aok & Aolet Azgck

£ AP % 7P PARE AU gens, F4
ATE Sloto] ol ATHFS T 2ol A
4 S, A, AEEAe) ST Aol )
SErFABlAR] CAtel A, AYINHeR FFA
om Qs SuAN} SlsFANAe] ERPO] £2
e ALl sl casil A gAly1x RHonE o
Tol= ofp) QAT UoR ARHOR X ge o
A AR Baso] ek B4, B ATelHE
A A A RIS S ol 28
dielod 4TI} Bl FAA 29 o] 2
B A el AR 32 A el
Aol 5 e ol £ ohek sl
AL e, e wel, AR el gl o
, die] 5o 34 Alzsel 2932 9w A
el ogelol) gk 75 Alejol] ek B 24 0)F
ook & Aol

do
o)

r:i >1|ﬁ ru

) sl SRS ML 3 6
ol 7V sAlHel H ol Belel e wel /9l
& PERoR ERP A28 298kl AU =
o el ik A v e

ol DiXl= |

gl

slojgr Hom ek

AN 2

2 de 20058k A Agitha she=EAAA
] Aoz o]fojRr|of ofof TAREYUTE

1.

ko

. Kim HJ. Development of standard labor intensity me-

asurement model according to various types of cooking.

Master’s thesis, Yonsei university, Seoul, 2001

. Kettinger WJ, Choong CL, William J. Perceived service

quality and user satisfaction with the information service
function. Decision Sciences 25(5,6):737-767, 1994

. Hong SM, Hwang HJ. A study on the current situation

and needs of the internet program of the nutrition co-
mputing. Journal of the Korean Dietetics Association
8(1):9-18, 2002

. Lee SH. A study on menu management - categorization

of menu and computerization of standard recipe. MS

thesis, Pusan Woman’s University, Pusan, 1995

. Kim DG. Determinants of ERP acceptance in small-sized

firms. Research of Industrial Economy 16(3):293-309,
2003

. Lee SY. A study of the ERP system quality affecting

the performance of information system. MS thesis, Won-

kwang University, 1lsan, 2003

. SAP Korea. New Paradigm of managerial innovation.

Daechung, Seoul, 1998

. ERP Key Issues : Defining the New Environment. Ga-

rtner Group, K345-910, 1996

. Ha JY. The effect of organization characteristics and

ERP characteristics on performance of ERP. Master's
thesis, Konkuk University, Seoul, 2002

. Lee SY. A study of the ERP system quality affecting

the performance of information system. Mastet's thesis,
Wonkwang University, lksan, 2003

No MH. An analysis on implementation success and
performance ERP system. Research of Small Business
26(1):3-25 2004

. www.erp2l.com



16.

17.

18.

20.

21.

22

23.

24.

25,

26.

Journal of the Korean Dietetic Association 11(2):170-178, 2005 | 177

. Yang IS, Lee BW. Cha JA, Chae IS, Lee JM. Instit-

utional Foodservice Management. Kyomunsa, Seoul,
2003

. Guak DK. Establishment of recipe. Nutrition and Die-

tetics 116:7-10, 1990

. Kim SK. An empirical study on the user information

satisfaction and job performance. Master's thesis, Yonsei
university, Seoul, 2001

Kim JD, Kim HS. A study of renovative methodology
of process of adopting ERP : focused on the concurrent
approach of case. Proceedings of Korean Management
Sciences Symposium, 1996

Kim TU, Nam YS. A study on the implementation
strategy and performance of enterprise resource planning
system in Korean manufacturing firms. Research of
Management Information 10(1):62-79, 2000

Lee JH, Ju SH. A study on the performance variables
and introducing factor in the ERP system. Productivity
Review 16(2):95-116, 2002

. Jang YS, Kim JH. An empirical study of performance

of ERP of accounting information system. Journal of
Management Education, pp.28, 2002

Kim DK. A study of factors affecting adopting the ERP
system. Journal of Korean Industrial Economics 16(3)
:293-309, 2003

Noh MH. An analysis on implementation success and
performance of ERP system. Journal of Small Business
Research 26(1):3-25, 2004

Lee MB, Park BS. Analysis of performance of ERP :
case study of LG Electronics, focused on the manu-
facturing and accounting. Journal of Accounting Inf-
ormation 1(2):47-58, 2001

Lee SY. A study on the factors influencing the perf-
ormance of ERP systems. Master's thesis, Chonnam
National University, Chonnam, 2003

Lee SJ. An empirical study on critical success factors
and user performance of ERP systems : Small and
medium firms. Research of Management Information 11
(4):155-174, 2001

Song SG, Baek JW. A study on factors affecting the
relationship between the diffusion of ERP systems and
performance. Research of Industrial Economics 17(2):
543-566, 2004

Lee YH. The relation between the characteristics of ERP

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

adoption and effectiveness. Master’s thesis, Pusan Uni-
versity, Pusan, 2000

Lee CH. Empirical study over the influence factors
affecting performance of ERP system adoption : Focu-
sed on manufacturers implementing manufacturing man-
agement modules. Doctor’s thesis, Seoul National Univ-
ersity, Seoul, 2003

Kim DI. A study of performance of combination fuc-
nsion of ERP (Enterprise Resource Planning). Research
Institute of Myungji University 20(1):149-162, 2001
Kim JH. An empirical study of performance assessment
in ERP system. ERP. Master's thesis, Wonkyang Uni-
versity, 2002

Bailey JE, Pearson SW. Development of a tool for me-
asuring and analyzing computer user satisfaction. Ma-
nagement Science 29(5):530-545, 1983

Baroudi JJ, Orlikowski. A Short-From Measure of User
Information Satisfaction : A Psychometric Evaluation
and Notes of Use. Journal of Management Information
Systems, Spring, 1998

Davis GB, Olson MH. Management Information System
: Conceptual Foundation. Structure and Development,
pp.2, 1985

DeLone WH, McLean ER. Information System Success
: The Quest for the Dependent Variable. Information Sy-
stem Research 3(1):60-95, 1992

Doll W, Torkzadeh G. The measurement of end-user
computing satisfaction. MIS Quarterly pp.259-274, 1988
Eldon YL. Perceived Importance of Information System
Success Factors: A Meta Analysis of Group Difference.
Information & Management 32:15-28, 1997

Franz CR, Robey D. Organizational context, user
involvement and the usefulness of information systems.
Decision Sciences, Chicago, IL, 1971

Gatian AW. Is user satisfaction a valid measure of
system effectiveness?. Information Management 3(26):
119-31, 1994

Pitt FL, Waston TR, Kava CB. Service Quality : A
Measure of Information System Effectiveness. MIS Qua-
rterly 19(2):173-187, 1995

Seddon P, Kiew MY. A Partial Test and Development
of the DeLone and McLean Model of IS Success.
Proceeding of the Fifteenth International Conference of
Information on System, 1994



178 | SIEEA MESM BENR TEERO| A =T & H2 S| 0Xl= B8

40. Choi SK. Development of quality evaluation tool to build 42. Huh KO, Bae MK, Kim KO, Lee SS, Park SY. Research

hospital foodservice information systems and its empi- methodology and statistical analysis in the life sciences.

rical analysis. Doctor’s thesis, Younsei University, Se- pp-112, Kyomunsa, Seoul, 2003.

oul, 2002 43. Chae SI. Research methodology in social sciences. 2nd
41. Nunnally JC. Psychometric theory. McGraw-Hill, New ed. p.250, p.561, Hakhyunsa, Seoul, 1994

York, 1978



