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ABSTRACT

This study investigated relationships between the importance and satisfaction of
rice-based menu selection attributes at family restaurants. For data collection, a total of 250
copies of questionnaires were distributed to 4-year college students who had an experience
of a rice-based menu at casual dining restaurants, and finally 221 surveys (88.4%) among
them were analyzed by using SPSS Win ver. 11.5. Twenty selection attributes were used
to test the level of importance and satisfaction for rice-based menu. The factor analysis
identified six dimensions of the importance of rice-based menu selection attributes; variety
of items, menu information, recommendation & atmosphere, food quality, preferred menu,
and price. Also, five dimensions of satisfaction were identified as nutrition & taste, menu
information, preferred menu & atmosphere, variety of items, and cooking. Canonical
correlation analysis revealed that preferred menu factor of importance was highly correlated
with preferred menu and restaurant atmosphere factor of satisfaction of rice-based menu
selection. The managerial implications of these results for rice-base menu selection
attributes are as follows: There seems to be a need to develop a variety of rice-based
menus, because rice-based menus tend to be considered as an additional menu, not a main
course. Aggressive marketing and communication strategies are necessary to position
rice-based menu as a main course for college students and as a major maket segment to
family restaurants.
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Table 1. Demographic characteristics of the respondents
Frequency Frequency
Category (N=221) Category (N=221)
korean 97(43.9)
western 77(34.8)
1 82(37.1
Gender mate (37.1) Preferred menu chinese 14(6.3)
female 139(62.9) .
japanese 14(6.3)
others 19(8.6)
famil 29(13.1
less than 20 16(7.2) fimrlldys . 49(( o z)
e .
20 - 24 years 164(74.2) .
Age Companions lovers 34(15.4)
25 - 29 years 36(16.3) others 4002)
5 .
over than 30 5(2.3) missing 5002)
newspaper 3(1.4)
weekdays 99(44.8) magazine 13(5.9)
Preferred eating-out time weekends 120(54.3) Source of information internet 63(28.5)
missing 2(.01) words-of-mouth 111(50.2)
others 31(14.0)
> ol AEFFS] Bo > Zo] AN A O _— .
@15y, ‘H=EFe] w9)71@11) ol AL Table 2. Results of descriptive analysis for the
2 e BARS etk whdel] ddjAes importance level of rice-based menu
So Highs B MY cZ2RA R selection attributes
(3277, ‘TS FHE47y, A AREA
Selection attributes Mean S. D. Cronbach a
351y Solth Ay AedAde] FoT 207)
Faol @ AAmE S5 A AL oot
L ~ B , uality . .
& SAsh= R AEnts %_]'J}(Cronbachs Freshness 434 .70
S BIA ASSIATE SHET 90342 & Price 418 .79
AEo] H& AFAS Ho|a vt (Nunnaly 1978). Preferred menu 415 .70
Table 3& 2 vy Mel&yo] BhEro] 7|4 Restz.u.lram atmosphere 411 .72
_ o L Nutrition 397 .88
24 d7toltt. 45 207 T Hl ol A Temperature 392 86
He Awe 2L <229 1A’ 27)9 FES A Variety of items 390 .77
SEtne 187 FE BE7F BEM=3.00)0]F2 Quantity 383 88 g
2 uEse 208 etk PY B WIQ oo mehed .
L Past experience 3.81 .90
Uehd &AL Z1e AEElwM=3.48) ] Sense of chewing 3.80 .81
, ‘A A BAEAE Wl FM=3.38), ‘| 2EFH] Menu explanation 378 .87
7](M=3.35)’, <220 %E(M=3.32)’ o] A Variety of ingredients 374 .86
0% wo WFYS Holth whwe] AH Calories 372 1.01
- New item 357 .88
Bedts Hel AgEge 49 4 Seasonal food 351 1.00
A9 FHM=3.03’, ‘W7 Server’s recommendation 3.47 .88
A (M=2.98), Promotion items 327 .87
oA Note Likert 5 pont scale 1=very unimportant
= = 3=neutral. 5=very important.
= h

e
, ‘T
M=3.00)’, ‘HlFrollAe] o
7HAM=2.89)" Solt}. 18|a &
ST 207 o Wig AF=

7 89742 EAE T
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Table 3. Results of descriptive analysis for the
satisfaction level of rice-based menu
selection attributes

Selection attributes Mean S. D. Cronbach’s a

Preferred menu 3.48 .80
Past experience 338 .74
Restaurant atmosphere 335 .76
Temperature 332 .64
Taste 329 .68
Sense of chewing 327 .76
Quantity 325 71
Seasonal food 324 71
Variety of ingredients 320 .78
Quality 319 .64
Nutrition 3.17 .69 8974
Promotion items 316 .67
Cooking methods 315 .65
New item 3.13 71
Freshness 3.12 75
Calories 3.04 .80
Server’s recommendation 3.03 18
Variety of items 3.00 .82
Menu explanation 2.98 .84
Price 289 92

Note : Likert 5 point scale : I=very dissatisfactory.

3=neutral. 5=very satisfactory.
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Table 4. Results of factor analysis for the importance level of rice-base menu selection attributes
Factors Variables Fac.tor Eigen Exp%amed
loadings values variance
new item .695
. . . . seasonal food .688
?gi“e;ygs‘;f items & ingredients variety of ingredients 686 2.94 14.72
’ variety of items .682
promotion items .677
nutrition 797
Menu information cooking methods .684
(a= .752) calories .661 2.60 13.01
temperature .649
Recommendation & atmosphere menu explanation 737
(a= .691) P server’s recommendation .691 2.08 10.38
’ restaurant atmosphere .540
taste 817
Food quality quality 769
(a= .600) freshness 469 1.89 943
sense of chewing 444
Preferred menu past experience .806 163 3.16
(a= .610) preferred menu .684 ’ ’
Reasonal price price .810
(a= .590) quantity .595 1.25 626
Note: KMO(Kaiser-Meyer-Olkin Measure of Sampling Adequacy) = .815
Barlett’s Test of Sphericity = 1240.909 df = 190 p < .000
Table 5. Results of factor analysis for the satisfaction level of rice-base menu selection attributes
Factors Variables Fac.tor Eigen Exp%amed
loadings values variance
nutrition .800
Nutrition & taste quality 710
227 15.10
(a= .697) taste .649
calories .638
menu explanation 769
M infi ti g ti .691
enu information server§ rec.ommenda ion 192 12.80
(a= .647) promotion items .580
price 453
past experience 759
Preferred & at h
Clefrec mmenu & atmospuere preferred menu 756 1.86 12.41
(a= .682)
restaurant atmosphere 493
Variety of items new item 792
1.60 10.69
(a= .594) variety of items 177
Cooking temp.erature 853 139 0.4
(a= .623) cooking methods .612

Note: KMO(Kaiser-Meyer-Olkin Measure of Sampling Adequacy) = .770

Barlett’s Test of Sphericity =

654.308 df = 105 p < .000
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/3 52 (canonical correlation analysis)S A S5 Q203 HHo] g =93 FERozE= A
stk s, 52 A, FARE, wFrdd,

Table 6. Overall results of canonical correlation analysis

Standardized canonical

Canonical loadings

Cross loadings

Factors correlation coefficients
12 12 12
Import:
CHEE 306 027 018 287 008 085
Variety of items
. . 354 215 116 .260 .050 077
Menu information
. 266 784 400 .651 171 .193
Recommendation & atmosphere
Food quality
498 .691 .613 378 262 112
Preferred menu b
. 672 279 774 326 .331 .097
Reasonal price
.090 342 238 262 102 .078
Redundancy 201 .149
Coefficient
Satisfaction
. .136 .894 127 .679 054 202
Nutrition & taste
. . 537 .663 247 441 .105 131
Menu information
1.022 312 794 .289 339 .086
Preferred menu & atmosphere
Variety of menu
. 202 234 138 .069 .059 .020
Cooking
121 .033 .096 .161 041 .048
Redundancy
. 147 154
Coefficient

Canonical correlation
Wilk’s lamda
Chi-SQ

df

p-value

canonical function 1
427
700

76.31
30
000

3

canonical function 2

297
.857
33.129
20
033

D

: underlined figures stands for over .3 of cross loadings.
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