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Abstract

This study focused on the attribution factors affecting billed Silvertown residents' satisfaction and trust in
relation to foodservice. Residents living in 'N' charged Silvertown were randomly selected for the study. Among
them, 27 did not complete the survey, and a total of 143 questionnaires were analyzed. Data analyses were
carried out using the frequency, factor analysis, cross tabs, and regression procedures of the SPSS 12.0 package.
The results were as follows. First, for prospective Silvertown residents, among all the service offered, meals and
medical services were of primary importance. Second, for Silertown foodservice, menu variety and taste were
the most important aspects. Third, in the factor analysis for effects of foodservice on satisfaction and trust, the
factor were restaurant facilities, food taste and quality, and restaurant operations. Fourth, in the relationship
between the restaurant operation and residents' satisfaction levels, restaurant equipment, food taste and quality,
and the resident's level of trust were significant. Finally, foodservice satisfaction and trust significantly affected

residents' satisfaction with living in Silvertown.
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Table 1. Demographic profile of responde

Gender Male 58 40.6

W Z7 Y D s TR

Age 70~79 65 455

1. ZAICjAIRIO] QHIE EM 80 or over 62 434
ZA ALY gutd EA4E AMEH Table 1914 A A Elementary school 4 28
g who} o] AWEE YA} 587(40.6%)01 2 A7t 85 Education Middle school 1 7.7
H(50.4%) 22 UEon, ARtE 707l 65%(45.5%), High school 40 280
80T olAto] 62(43.4%), 60TH7} 16T (11.2%) 0.2 Lrebst U“‘Velf‘zih‘?r higher if 2;3
o EAEE FuoIY 887o0l615%) hAEY oY Catholictom > o
ojRLem, AF 408(28.0%), TE 11¥(7.7%), 2FEE religion Christianity 53 371
B28%) LR Ui, Fue JISE 53(37.1%)F, EI The others 17 11.9
419(28.7%), AFA 32%H(22.4%)E UErsth @3 5 , Married 88 61.5
A WAt Qi A7t 88%(61.5%), M¢ATL gle Marital Single 49 343
A7t 497 (34.3%) 2.2 YEFGT. status No answer 5 3.5

Table 2. Important element live in Silver town

Gonder M2l 47227 53(30.5) 14(8) 37(21.3) 16( 9.2) 7(4) 174
Female 75(29.4) 74(29) 35(13.7) 41(16.1) 21( 8.2) 9(3.5) 255
60~69 15(31.3) 15(31.3) 5(10.4) 4( 8.3) 6( 12.5) 3(6.3) 48
Age 70~79 55(28.2) 57(29.2) 27(13.8) 39(20.0) 15( 7.7) 3(1.5) 195
80 and over 52(28) 55(29.6) 17( 9.1) 37(19.9) 17( 9.1) 10(5.4) 186
Elementary 4(33.3) 4(33.3) 1( 83) 3(25) - - 12
Education Middle 9(27.3) 8(24.2) 3(9.1) 9(27.3) 13) 3(9.1) 33
High 34(28.3) 33(27.8) 16(13.3) 23(19.2) 10( 8.3) 43.3) 120
University 75(28.4) 8231.1) 29(11) 43(16.3) 26( 9.8) 9(3.4) 264
Total 122(28.4) 127(29.6) 49(11.4) 78(18.2) 37( 8.6) 16(3.7) 429
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Table 3. Important element of silver town food service
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53(30.5)

Gonder _Mele 40(23) 54(31) (10.3) 9(5.2) 174
Female 78(30.6) 54(21.2) 81(31.8) 34(13.3) 8(3.1) 255
60~69 13(27.1) 7(14.6) 16(33.3) 10(20.8) 2(4.2) 48
Age 70~79 61(31.3) 46(23.6) 60(30.8) 21(10.8) 7(3.6) 195
80 and over 57(30.6) 41(22) 5931.7) 21(11.3) 8(4.3) 186
Elementary 2(16.7) 3(25) 3(25) 3(25) 1(8.3) 12
Education _Middle 9(27.3) 8(24.2) 10(30.3) 24(12.1) 2(6.1) 33
High 39(32.5) 24(20) 36(30) 15(12.5) 6(5) 120
University 81(30.7) 59(22.3) 86(32.6) 30(11.4) 8(3) 264
Total 131(30.5) 94(21.9) 135(31.5) 52(12.1) 17(4) 429

Table 4. Factor analysis of silver town food service quality

X1 Meal traffic line 4.23

.841
X2 Restaurant location 431 782
Factorl .
Restaurant <> uPPlies possess 432 9172 781 4391 27.441 27.441
1 X4 Lighting 4.27 723
facility .
X5 Offer time 4.12 .685
X6 Chair space 4.03 .661
X7 Fresh & hygiene 427 793
X8 Food temperature 3.97 657
Factor2 X9 Serving size for one person 4.13 .638
Food Taste X10 Nutrition information 3.82 .8719 622 2.503 21.891 49.332
& Quality XI11 Saltiness 3.98 619
X12 Dessert 4.19 580
X13 Nutrition 4.03 577
Factor3 X14 A meal expense 3.83 758
Restaurant X15 Complain Solve 3.87 .7401 .696 2.640 16.501 65.833
operation ~ X16 Harmony 3.74 .648
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Restaurant facility

:?“fiszn::wice Food Taste & Quality (zizg) 44.44 000 032 347
Restaurant operation .595 6.992
Restaurant facility 49 390 3918
Trust of food service Food Taste & Quality (: 417 34.82 .000 308 3.130
Restaurant operation .010 .106

Table 6. Influence on the satisfaction live in silver town of food service satisfaction and trust

Satisfaction live in Satisfaction of food service 382 145 1.831 069

. 43.290 .000
Silver town Trust of food service (373) 527 6.643 .000
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