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A Study on the Customer’s Satisfaction of the Tableware on Foodstyling using Fuzzy Cognitive Maps

Sun-Hee Kim
Department of Hotel Culinary & Catering Management, Chungwoon University

Abstract

The purpose of this study, where the subjects are people with the job related to cooking or are culinary expert, is to
investigate factors that influence consumer’s satisfaction on the tableware seen on broadcast, magazine, food service industry
and/or other media. First, this study demonstrates three factors that influence on consumer’s satisfaction : first factors of the
shape, the color, the size of the tableware, second factors of the shape, the color, the quality of the food, third factors of the
design, the color, and the quality of the tablecloth.Lastly, this study shows satisfaction that can be affected between the tableware
and the food, between the food and the tablecloth, and between the tablecloth and the tableware.In conclusion, the primary
factors that influence on consumer’s satisfaction are the color of the food, tableware, and tablecloth, that reflects that visual role
plays an important role in the food service industry. From now on, more study that will go into details is expected.
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Gender Female 113 61.4(%) <Table 2> Attribute influencing in tableware that food is filled
Total 184 1000%) n-184
<20 7 3.8(%) Irem Attribute Value (-1 ~ +1°)
21~30 103 55.9(%) 2-1 Shape(square, round, oval)  +0.53

Age 31~40 33 28.8(9%) 2-2 Tableware Color(white, black, green)  +0.62
>41 21 11.4(%) 2-3 Size(large, medium, smal)  +0.37
Total 184 100(%)

Housewives 15 8.1(%)
Student 55 29.8(%)
Occupation Employees 93 50.5(%) Size

‘ Self-employees 8 4.3(96) -
Others 13 7.00%)
Total 184 100(%) Color |
High school 10 5.4(%) L
College 26 14.1(%)

Education  University 99 53.8(%) Shape ﬁJ

of mother  Graduate school 42 22.8(9%)

Others 7 3.8(%) -1 -0.5 0 0.5 1
Total 184 100(%)

<Figure 1> Attribute influencing in tableware that food is filled
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<Table 3> Attribute that food influences in tableware

n=184
Item Attribute Value (-1 ~ +1)
3-1 Shape +0.27
3-2 Food Color +0.62
3-3 Material +0.32

Material

Color ' ]

Shape :]

-1 -0.5 0 0.5 1

<Figure 2> Attribute that food influences in tableware
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<Table 4> Attribute that tablecloth influences in tableware _1g4

Item Attribute Value (-1 ~+1)
4-1 Patten +0.21
4-2 Tablecloth Color +0.55
4-3 Quality +0.41

Quality l

Color }

Pattern

-1 -0.5 0 0.5 1

<Figure 3> Attribute that tablecloth influences in tableware
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<Table 5> Satisfaction for floral at tributes of tableware and food,
food and tablecloth, and tablecloth and tableware

n=18
Attribute of item Value (-1 ~ +1)
5-1 Tableware and food +0.78
5-2 Food and tablecloth +0.32
5-3 Tablecloth and tableware +0.63

TablewaretFood

—
4_7__|

-1 -0.5 0 0.5 1

<Figure 4> Satisfaction for floral tributes of tableware and food,
food and tablecloth, and tablecloth and tableware
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