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Abstract

This study was conducted to evaluate contract foodservice's websites. The survey sample consisted of students majoring
in food and nutrition having good knowledge of foodservice. The questionnaire requested information related to demo-
graphics, internet usage, contract foodservice company websites, and the evaluation of the websites. The data were analyzed
using SPSS for windows(version 12.0). The results are summarized as follows. From the results of the factor analysis in
evaluating the contract foodservice's websites, 7 factors were generated and were defined as technology & interactivity,
customer service, interface, design & convenience, contents, communication, and offering of information. Of these, tech-
nology & interactivity(p<0.05), customer service(p<0.01), interface(p<0.05), design & convenience(p<0.001), content(p<
0.01), communication(p<0.01), and offering of information(p<0.01) had a significant effects in terms of the on satisfaction
with a website. Since the beta of the "design & convenience" factor(0.319) was the largest, it had the greatest effect on
satisfaction. In the importance performance analysis, the respondents showed high recognition on the importance, but low
recognition on the performance, of aspects such as menu composition, attraction of the website, offering a FAQ section,
and the operation of Q&A. Also, the importance score for 'offered relevant websites' was significantly higher than the per-

formance score. Therefore, contract foodservice companies should take into account these aspects for improving their
websites.

Key words: contract foodservice, website, importance and performance analysis.
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Table 1. Demographic characteristics of the subjects

Variables N(%)
Male 20( 16.5)
Gender
Female 101( 83.5)
19~22 80( 66.1)
Age 23~29 27( 22.3)
>30 14( 11.6)
Sophomore 51( 42.2)
Grade . Junior 62( 51.2)
Senior 8( 6.6)
Only foodservice 41( 33.9)
Only foodservice
. 63( 52.1)
Taking class related management
foodservice subject Foodservice and
. 17( 14.0)
foodservice management
Did not take o 0.0
Total 121(100.0)
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Table 2. Usage status of the internet and contract foodservice's websites
Variables N(%%)
<1 31( 25.6)
U . ‘i 1~2 76( 62.8)
sage time of the
intefnet per day(hours) 375 e 2.0
=5 2( L7
No answer 1( 0.8)
First Second 3rd 4th 5th 6th

Information 36(29.8) 28(23.1) 34(281) 9 74 6(50) 1(08)

E-mail 23(19.0) 22(18.2) 17(14.0) 27(22.3) 19(15.7)  6( 5.0)

Chatting & messenger 15(124) 13(10.7) 12( 9.9) 16(13.2) 24(19.8) 29(24.0)

izaiz?:r;ft ene ::;::: afd%::;j;:e;f:szﬁzi ite 36(29.8)  23(19.0) 12( 9.9) 17(14.0) 12( 9.9) 14(11.6)

Internet shopping 5( 4.1) 26(21.5) 24(19.8) 20(16.5) 21(17.4) 16(13.2)

Recruitment information 217 5( 410 16(132) 22(182) 25(20.7)  40(33.1)

No answer 40 33) 4(33) 6(50) 10 83) 14(11.6) 15(124)
News of foodservice system 11( 9.1)
Reasons of visiting Recruitment information 20( 16.5)
contract foodservice Report 81( 66.9)
company websites Others 6( 5.0)
No answer 3( 2.5)
Once/week 13( 10.7)
The frequency of Over twice/2 weeks 12¢ 9.9)
visiting contract Once/month 35( 28.9)
foodservice company Once/over month 32( 26.5)
websites Not visit 28( 232)
No answer 1( 0.8)
Total 121(100.0)
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Table 3. Factor analysis for performance of contract foodservice's websites
1 2 3 4 5 6 7
Factor T.echnolo.gy Custo.mer Inferface Desigt.l & Content me- F)ffering.of
& interactivity  service convenience cation information
Connection of site
Loading speed of site
Working of link and technology
Communication(e-mail etc.)
Existence of notice board
Operation of Q&A
Offer FAQ(frequently asked questions)
Operation the membership system
Management of cyber PR
Listening to customer's demand
Grasp of websites
Consistency of websites design and searching method
Systematic of characters, icons and colors
Convenience of page movement
1 2 3 4 5 6 7
Factor Technology Chsto‘mer Interface Desig|'1 & Contents @@m- Offerlng of
& interactivity ~ service convenience cation  information
Offer help and sitemap
Ease of understanding information
Composition of menu
Harmony of websites design
Update information
Auvailability of websites information
Offer of relevant websites
Offer various multimedia
Positive promotion
Attractive factors
Visual of websites
Offer detailed business news or notice
Offer special business information
Eigen value 10.450 10.241 9.894 9.689 9.321 9.289 6.296
Explanatory(%s) 10.450 20.691  30.585 40.274  49.595 58.885 65.181
Cronbach's « 0.743 0.758 0.746 0.694 0.706 0.709 0.504
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Table 4. Regression analysis for satisfaction of contract foodservice's websites

Variable B Beta T Sig T
Constant 3.635 81.990 0.000
Technology & interactivity 0.113 0.210 2.489 0.015*
Service to customer 0.149 0.279 3.310 0.001**
Interface 0.094 0.177 2.095 0.039*
Design & convenience 0.168 0.319 3.787 0.000%**
Contents 0.133 0.253 3.005 0.003**
Communication 0.140 0.266 3.148 0.002**
Offering information 0.001 0.002 0.023 0.982
R=0.624 d=7 F=7.848 F=0.000***
*p<0.05, **p<0.01, ***p<0.001.
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Table 5. Importance and performance analysis of contract foodservice's websites (Mean£SD)
Variables Importance Performance t-value Quardrant

Composition of menu 3.95+0.79 3.47+0.70 2.799

Grasp of websites 4.02+0.87 3.50+0.93 3.132 {
Offer FAQ(frequently asked questions) 4.18+£0.79 3.39+0.95 7.341%*

Operation of Q&A 4.3540.77 3.40+0.96 4.191*

Update information 4.33+0.74 3.63+0.88 2718

Availability of websites information 4.13+0.87 3.7240.73 0.875

Ease of understanding information 4.14:0.78 3.70+0.76 0.010

Convenience of page movement 3.95+0.84 3.75+£0.75 0.783

Existence of notice board 4.07+0.79 3.72+0.85 3.415 o
Connection of site 4.18+0.80 3.88+0.86 1.155

Loading speed of site 4.1310.76 3.83+£0.88 5.479*

Working of link and technology 4.00+0.69 3.82+0.74 6.250*

Listening to customer's demand 4.22+0.81 3.57+0.82 0.527

Offer detailed business news or notice 3.77+0.81 3.44+0.81 0.117

Offer special business information 3.80+0.80 T 2334076 1.162

Visual of websites 3.76+0.84 3.38+0.98 2.812

Harmony of websites design 3.58+0.83 3.5240.82 0.126 o
Management of cyber PR 3.74+0.83 3.36+0.85 0.471

Attractive factors 3.72+0.84 3.34+0.99 2.631

Offer help and sitemap 3.79+0.77 3.5240.90 6.055*

Operation the membership system 3.77£0.87 3.51:0.92 0.754

Offer of relevant websites 3.83+0.64 3.62+0.75 11.353***

Offer various multimedia 3.73£2.71 3.3120.94 0.434

Consistency of websites design and searching method 3.7240.78 3.60+£0.75 0.285

Systematic of characters, icons and colors 3.69+£0.74 3.58+0.74 0.323 v
Positive promotion 3.64+0.85 3.55+0.86 0.322
Communication(e-mail etc.) 3.90+0.91 3.7240.95 1.601

Total 3.91+0.86 3.54+0.85

*p<0.05, **p<0.01, ***p<0.001.
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Fig. 1. Importance performance matrix of contract food-
service's websites.
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Table 6. Satisfaction score of contract foodservice's web-
sites

gek I A PYAlOIE o] &

Variables MeantSD
Recommend contract foodservice's
. 3.56+0.68
websites to others
Revisiting of contract foodservice's
. 3.7440.71
websites
Overall satisfaction of contract foodservice's
. 3.62+0.68
websites
Total 3.64+0.69
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