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ABSTRACT

This study was conducted to investigate the degree of visitors’ expectation and
satisfaction with foodservice qualities in the rural theme villages. The subjects were 210
participants in the rural theme villages of Gyeongsangbuk-do. The results of this study
consisted of three major parts: sociodemographic characteristics, visitors’ visiting behavior,
the analysis of visitors’ expectation and satisfaction. 98.8% of the subjects were
accompanied by children and most respondents had the intention of revisiting. The
foodservice qualitics with the highest expectation scores were ‘food freshness’ (3.76 point)
and those with the highest satisfaction scores were ‘friendly employee’ (4.14 - point).
According to the overall attributes, visitors’ satisfaction was higher than expectation.
"Food taste’ and 'Local food’ were the relatively most important attributes for overall

satisfaction in the rural theme village.
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Table 1. Sociodemographic characteristics of the respondents

Variables Frequency(%)
Male 79 (37.6)
Gender Female 131 (62.4)
Total 210 (100.0)
Under 20 5 24
20-29 12 (5.7
30-39 84 (40.0)
Age
4049 69 (32.9)
Over 50 40 (19.0)
Total 210 (100.0)
Single 24 (11.4)
Marriage state Married 186 (88.6)
Total 210 (100.0)
. Yes 171 (98.8)
Ac'compamed by No 2 (12)
children
Total 173 (100.0)
Infant 29 (18.6)
Primary school 77 (49.4)
Children’s age accompanied by Middle school 13 (8.3)
High school 37 (23.7)
Total 156 (100.0)
Middle school 15 (7.1
High school 70 (33.3)
. College 23 (11.0)
Educational level ]
University 78 (31.1)
Graduate school 24 (11.4)
Total 210 (100.0)
Gimcheon 74 (35.2)
. - Andong 73 (34.8)
Region of visiting .
Gyeongju 63 (30.0)
Total 210 (100.0)
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Table 2. Characteristics of visitors' visiting behaviors
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Variables Frequency(%)
First 105 (50.0)
Second 55 (26.2)
Frequency of visiting Third 25 (11.9)
Over fourth 25 (11.9)
Total 210 (100.0)
Spring 9 (7.6)
Summer 53 (44.9)
Season of visiting Autumn 42 (35.6)
Winter 10 (8.5)
Others 4 (3.9)
Total 118 (100.0)
TV/Magazine 15 (7.2)
Family 11 (5.3)
Friends 60 (28.7)
Information source Internet 37 (17,7
By chance 24 (11.5)
Others 62 (29.7)
Total 209 (100.0)
Camping and hiking 28 (13.3)
Experiencing local food 74 (35.2)
Rural appreciation 74 (35.2)
Traditional playing 97 (46.2)
Purpose of visiting Purchase of local agriproducts 27 (12.9)
(double check) Friendship 66 (31.4)
Visiting historic area 44 (21.0)
Picking wild greens and 28 (13.3)

gathering chestnuts

Others 27 (12.9)
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Table 3. Characteristics of visitors' revisiting behavior
Variables Frequency(%)
Not 12 (5.7)
Intention of revisiting ' Sure 198 (94.3)
Total 210 (100.0)
Delicious food 26 (12.4)
Reason of revisiting Feeling of hometown 96 (45.7)
(double check) Children’s experience of farm 96 (45.7)
Well preserved nature 53 (25.2)
Purchase of low-priced local agriproducts 8 3.8

Others

9 4.3)
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Table 4. Comparsion visitors’ expectation and satisfaction
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(Mean+SD)
. . . Expectation-
Attributes” Expectation Satisfaction Satisfaction T-value
| ® ®) ES)

Food taste 3.39 + 0.80 3.84 £ 0.72 -0.45 + 097 -6.74x**
Seasoned with salt 325 + 0.65 363 + 074 -0.39 + 0.90 -6.20%**
Food temperature 325 £ 0.70 3.69 £ 0.71 -0.44 + 0.82 ST 1%
Food freshness 3.76 £ 0.75 402 + 0.69 -0.27 + 0.80 4 .84%**
Nutrition 3.30 + 0.84 3.64 £ 0.76 -0.34 + 097 -5.14%%*
Portion size : 331 + 0.69 3.80 + 0.74 -0.50 + 091 -7.85%%*
Number of side dish 332 + 0.77 3.68 + 0.84 -0.35 + 1.14 -4.48% %%
Serving local food 3.62 + 0.76 3.68 = 0.87 -0.06 + 1.07 -0.71
Combination of food appearance 3.26 = 0.70 357 £ 0.78 -0.31 £ 096 -4.69%**
Combination of food and dish 3.18 + 0.80 341 £ 0.83 -0.23 + 099 -3.34%*
Sanitary of food 329 + 072 373 £ 075 -045 + 0.87 7.46%%+
Cleanliness of utensils 327 £ 072 373 £ 073 -046 + 0.82 -8.12%*+*
Cleanliness of dining room 330 + 0.76 372 £ 0381 -042 + 094 -6.49%%*
Employee appearance ‘ 3.20 + 0.66 3.57 + 0.74 -0.37 £ 0.79 -6.80%**
Friendly employee 353 = 072 4.14 + 0.70 -0.61 + 0.83 -10.64%**
Attractive decoration 320 £ 0.72 352 £ 081 -0.32 + 0.82 -5.78%**
Dining room illumination 3.17 + 071 3.61 = 0.80 -0.44 + 0.89 -7.21%%*
Ventilator 3.21 + 0.70 3.59 + 0.80 -0.38 + 0.88 -6.21%%*
Cleanliness of toilet 3.19 + 0.75 3.60 + 0.84 -042 + 095 -6.38%**

1) 1. strongly disagree, 2. disagree, 3. neutral, 4. agree, 5. strongly agree

* 1 p<00S, ** : p<0.01, *** : p<0.001
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Table 5. Visitors’ expectations for foodservice in the rural theme villages by regions

(MeantSD)
Auributes” Region F-value
A B
Food taste 324 + 0.68 353 + 0.82 340 + 0.89 2.46
Seasoned with salt 3.14 + 0.65 332 + 053 330 + 075 1.75
Food temperature 3.14 + 0.60 3.22 + 0.69 341 + 0.80 2.80
Food freshness 364 + 0.71 3.82 + 0.79 3.83 + 0.75 151
Nutrition 3.19 + 0.77 3.36 + 081 3.35 + 095 0.91
Portions of food 328 + 0.63 3.33 + 0.67 332 + 0.80 0.08
Number of side dish 328 + 0.69 3.34 + 075 335 + 0.88 0.15
Serving local food 3.42 + 0.76b” 3.68 + 0.74a 3.79 = 0.74a 4.63*
Combination of food appearance 324 + 0.68 332 + 068 321 £+ 074 043
Combination of food and dish 3.16 + 0.72 326 + 0.85 3.11 + 0.84 0.61
Sanitary of food ' 330 + 0.70 3.36 + 0.65 3.19 = 0.82 091
Cleanliness of utensils 3.19 + 0.75 3.33 + 0.69 330 + 0.73 0.76
Cleanliness of dining room 3.15 £ 0.70b 351 + 0.77a 324 + 0.78b 4.55*
Employee appearance 3.18 + 0.61 3.29 + 0.63 311 + 0.74 1.26
Friendly employee 341 + 0.70 3.66 + 0.63 352 + 0.82 228
Attractive decoration 3.19 + 0.81 3.32 + 057 3.06 = 0.74 2.12
Dining room illumination 3.23 + 0.69 323 + 0.64 3.03 + 0.80 1.75
Ventilator 327 £ 073 3.26 + 055 3.10 + 0.80 1.32
Cleanliness of toilet 3.16 + 0.68 326 + 0.76 3.13 £ 081 0.59

1) 1. strongly disagree, 2. disagree, 3. neutral, 4. agree, 5. strongly agree

2) Means with different superscripts in same row of each attributes (local food, cleanliness of dining room) are
significantly different from each other

*p<0.05
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Table 6. Visitors' satisfaction for foodservice in the rural theme villages by regions

(Mean+SD)
. B Region
Attributes F-value
B C

Food taste 3.72 + 0.61 397 + 0.73 3.84 + 0.81 2.37
Seasoned with salt 3.50 = 0.73 367 + 0.69 3.75 + 0.80 2.04
Food temperature 3.66 £ 0.69 375 + 052 3.63 + 0.90 0.53
Food freshness 3.88 + 0.60 415 + 0.72 4.05 + 0.73 2.99
Nutrition 3.65 = 0.65 373 £ 079 352 + 0.84 1.21
Portion size 374 + 0.76 395 + 0.62 371 + 0.81 2.09
Number of side dish 3.69 + 0.72ab,” 3.86 + 0.77a 3.44 + 0.98b 4.39*%
Serving local food 3.76 + 0.77 3.66 = 0.90 3.60 + 0.96 0.58
Combination of food appearance 3.62 £ 0.72 3.63 + 0.86 342 £+ 0.76 1.41
Combination of food and-dish- 3.39-+ 0.74 3:56 -+ 0.90 325 + 0.84-- 2.37
Sanitary of food 3.69 + 0.64 3.84 + 073 3.67 + 0.90 1.04
Cleanliness of utensils 3.69 + 0.70 3.85 + 0.74 3.65 + 0.74 1.47
Cleanliness of dining room 3.70 £ 0.75ab 3.92 + 081a 3.51 + 0.84b 4.45*%
Employee appearance 3.51 + 0.67b 377 + 0.77a 3.40 + 0.73b 4.73%*
Friendly employee 4.04 t 0.6% 430 + 0.64a 4.06 + 0.74b 3.17*
Attractive decoration 3.70 + 0.81a 3.49 + 0.78ab 333 + 0.82b 3.65*
Dining room illumination 372 + 071 3.58 + 0.76 3.54 + 093 0.96
Ventilator 374 + 0.76 348 + 0.77 354 + 0.88 2.19
Cleanliness of toilet 3.57 + 0.70 3.66 £ 0.92 3.59 + 0.89 023

1) 1. strongly disagree, 2. disagree, 3. neutral, 4. agree, 5. strongly agree

2) Means with different superscripts in same row of each attributes (number of side dish, cleanliness of dining room,

employee appearance, friendly employee, attractive decoration) are significantly different from each other

* 1 p<0.05, ** : p<0.01
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Table 7. Correlations between visitors' satisfaction for foodservice and overall satisfaction correlation coefficient

. . Region
Attributes Total
A B C
Food taste 0.536%* 0.663** 0.739** 0.638**
Seasoned with salt 0.442%* 0.532** 0.597** 0.516%*
Food temperature 0.517%* 0.246* 0.530%* 0.458%*
Food freshness 0.528+** 0.355%* 0.572%* 0.478*+
Nutrition 0.446** 0.632** 0.550** 0.535**
Portion size 0.501%* 0.275* 0.599%* 0.477**
Number of side dish 0.271* 0.409** 0.570%* 0.419%+*
Serving local food 0.438%* 0.548** 0.653** 0.542%*
Combination of food appearance 0.458** 0.499%* 0.502%* 0.477**
Combination of food and dish 0.474** 0.495%* 0.406%* 0.451%*
Sanitary of food 0.401** 0.447%* 0.642%* 0.503**
Cleanliness of utensils 0.410%* 0.394%* 0.533%* 0.443**
Cleanliness of dining room 0.427%* 0.153 0.419** 0.336**
Employee appearance 0.327** 0.294* 0.458%* 0.353**
Friendly employee 0.328** 0.417*%* 0.311* 0.345**
Attractive decoration 0.418** 0.394** 0.403%* 0.399**
Dining room illumination 0.350** 0.168 0.408** 0.316%*
Ventilator 0.400%* 0.127 0.413%* 0.319**
Cleanliness of toilet 0.399%* 0.168 0.384%* 0.312%*

1) * : p<0.05, **.: p<0.01
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Table 8. The influences of each factors with satisfaction on the overall satisfaction®

{Dependent variable : Overall satisfaction)

Independent variable B B T Sig-T
Food taste(X1) 0.370 0313 3.528 0.001%*?
Serving local food(X8) 0.168 0.174 2.416 0.017**
R2 = 0507 F(P)=10.264(0.0001) adjusted R2 = 0.457
1) Y = B0 + BIX! + B2X2 + B3X3 + -+ + B19X19
2) ** : p<00l1
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