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A Study on the Menu Quality Evaluation of Korean Restaurants
in Jeonju Area for Revitalization of Han Brand

Kye—Hong Min'
Dept. of Foodservice Management, College of Culture and Tourism, Jeonju University

Abstract

Some problems are presented that Korean restaurants in jeonju area don't keep ancient fame, taste
and tradition. Therefore, this thesis intends to positively analyse the evaluation of Korean restaurants'
menu quality to activate Han brand, centering on Jeonju area. The findings of the study are as follows:
First, this thesis named the items of analysis menu quality factor, menu quality evaluation factor, Han
brand activating factor. Second, it analysed confirmative factor of menu quality evaluation and found
that conformity was x?=67.143, df=14, GFI=0.968, AGFI=0.917, RMR=0.056, NFI=0.902, CFI=0.962. It
means that the measure of item variables was selected appropriately. Third, it constructed a menu
quality evaluation model of Korean restaurants in Jeonju area and verified hypotheses, such as menu
quality factors and their influences on menu quality evaluation, menu quality evaluation factors and
their influences on activating of Han brand, and menu quality factors and their influences on activating
Han brand. It verified the relations, and, as a result, found them to be positive(+) and selected all of

the hypotheses.
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{Table 1> Contents of Jeonju best food 10
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Ingredient Producing area Distinctive Current investigation matters
Samrye and Bongdong constructed an in-
. S dustrial complex which caused a radish
1 Turnip Samrye, Bongdong  Solid, big and good taste g _I . piex W I_ ! . !
cultivation performed in Myungtan-village,
Bongdong-eup
2 Crab Inhabit' in a fresh Hairless Crabs appeared there until 1985 have
water in Samrye been completely disappeared today
False Inhabit in a clean It's a fresh water fish and well-  They are partly caught at Jeonju river
3 minnow water of Soyang known as stews or false minnows and Soyang river, but use the false min-
river in Samrye (omogari) broth nows delivered from other areas
In the old days, it . . .
Y Making mung pea jelly and dyed Domestic mung pea are not proper for
Yellow was often made at . . . . . . . .
4 . with gardenia seed. key ingredients  production quantity and price and im-
jelly the neighborhood of R .
. of Jeonju Bibimbap ported beans substitute them
Dongildae
5 Squash Songchun-dong, Shin-  Used as materials in Yeolmu-Kim-  Zucchini was introduced and a native
q pung-ri chi and Mul-Kimchi kind decreased in production quantity
Gilinbong, border of It's a persimmon produced in Sorts of native persimmons are almost
6 Palashi Namgosan, Wanju Dee- -
. ! August and no seed exterminated
Sung-ri
Used as materials in making Kim-
7  Yeolmu Inhu-dong . . g A little bit different with the old sorts
chi during July and August
Soyang 1o wnship, It is exterminated and no more opportunity
8 Seocho Daehunggol, Machi- Refer to tobacco op
to taste
gol
Used in making bibimbap, bean Bean sprout is not listed on the 8 Jeonju
Bean L sprout rice soup, bean sprout best foods, but it is well known to have
9 All areas in city .
sprouts soup, bean sprout seasons, and no fine foots and to be soft for water
bean sprout Kimchi quality
It's soft, good tasted and flavored .
Co . Presently, dropwort is produced at green
10 Dropwort  Whasan-dong for growing in the water during

the whole winter

house and natural fields

Jeonju-si, 2001,

Development significance and direction of the 8 Jeonju best foods as local dishes.
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<Fig 1> Research Model.
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Table 3>}

AN

Divide Item Number of items
Characteristics of . .
Gender, age, education, working year 4
respondents

Inner shape of food(food of taste, smell, price, collar, quality, quantity,

number of dishes, salty taste, freshness, seasonings), Outer shape of food

Menu quality factor (table setting, menu plate showing, ambiance, food dishes, interior), Hygiene, 18
Service

Menu quality Expertise and fairness of the menu evaluator, Evaluation of contents, Post 6

evaluation factor management

Revitalization of the Taste industrialization, Contributing to tourist industry, Promoting local 6

Han brand factor

economy, Increasing employment rate by cultivating human resources




HepEA= BHAE AT AF A S TR FQ Bl

{Table 3> Characteristics of respondents
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Frequency Percentage

Frequency Percentage

Characteristics Categories N %) Characteristics Categories N %)
Restaurateur 9 10.2 Restaurateur 35 39.8
Gender Male Gender Female

Chef 6 6.8 Chef 38 432

31~35 years 7 8.0 High school 12 13.6

36~40 years 11 125 High school graduate 33 375

Age 41~45 years 32 36.4 Education Junior collage 21 239

46~50 years 16 18.2 University 19 21.6

51 and over 22 25.0 Graduate 3 34

Total N: 88, %: 100.0.
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{Table 4> Reliability and validity of menu quality evaluation, factor analysis result

. Factor _. Percentage Cumulative Cronbach's
Factor Variables . Eigun-value . .
loading of variance of variance @
Inner shape of food .809
Menu quality factor  Outer shape of food 812 1.838 17.483 17.483 .697
Hygiene, service .854
Expert ability of evaluator .896
M lit Fairness of evaluator .833
e gua e - 2141 12.603 30.086 834
evaluation factor Contents of evaluation 743
Post management 124
Contributi i iali-
OI-’I ributing to taste industriali 805
zation
Revitalizati f the Contribution to tourist indust 784
evitaization ot the : L4 2,063 9.071 39.157 880
Han brand factor Promoting local economy 749
Increasing employment r.
creasing employment rate by 705

cultivating human resources

Standardized item alpha=.813

KMO(Kaiser-Meyer-Olkin): 0.635, Bartlett's Test of Sphericity: 1325.051, p<0.000, 5 point likert scale(1=disagree very

much, 5=agree very much).
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Zou 3 $7) ok 94 7 H Z}o)(RMR-
Root Mean Residual)= 7152 §1l2t} 0.05904]
0.08 oJ3to]H Ast Ry okt
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{Table 5> Confirmatory factor analysis for evaluation menu quality

Analysis factor item Estimate SE CR Fixed indices p
1 Menu quality factor 0.718 0.341 9.243 14.517 0.000
2 Menu quality evaluation factor 0.693 0.218 8.416 16.511 0.000
3 Revitalization of the Han brand factor 0.604 0.174 9.365 14.328 0.001
7%(chi-square) 67.143(p>0.05),  df: 14,  GFI: 0.968,

Goodness of fit

AGFI: 0.917,

RMR: 0.056, NFI: 0.902, CFI: 0.937




Menu auality
factor

Menu quality
evaluation

Inner shape of food
Cuter shape of food
Hyaiene. Service

1?=29.357, AGFI=0.914, GFI=0.923,
RMR=0.016, df=34, P>0.05
<Fig. 2> Model estimation.
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{Table 6> Result of hypothesis(H1) testing
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path Standardn_zngd SE CR o nspection
path coefficient result
H1: M lity fact
enu qua _|ty actor H 0.352 0.083 5.327 0.000 Adopting
Menu quality evaluation factor
{Table 7> Result of hypothesis(H2) testing
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