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Abstract

The purpose of this study is to study academic tendency in the researches on the service quality of
Korean restaurants by analyzing the studies related to the service quality of Korean restaurants. As a
result of this study, the studies related to the service quality of Korean restaurants, included in 7
academic joumals selected, are totally 26 articles. Among them, there are 14 researches targeting
medium-large size Korean restaurants with more than 100 seats. In the methodological aspect, the
scales, which were used most frequently in measuring the service quality of Korean restaurants, were
indicated to be SERVQUAL in Parasuraman et al.(1988), DINESERV in Stevens et al.(1995) and Brady
& Cronin(2001)'s scale. Also, as a result of examining the tendency of researches related to the service
quality in Korean restaurants in the contextual aspect, the interaction quality between employees and
customers out of customers' perceived service quality was surveyed to have greater influence upon
customers' behavioral reaction than the physical quality or technical quality. Consequently, in order to
conduct an institutional research through examining the service quality in Korean restaurants, under-
standing the customers' perceived service quality needs to be implemented preferentially with a system-
atically verified scale. Moreover, such researches on the service quality of Korean restaurants appear
to focus on specific subjects. Thus, in order to escape from this tendency, it is necessary to explore
creative research subjects and design diversely and scientifically analytical methods.

Key words : research trend, Korean restaurants, service quality, Korean food.
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{Table 1> List of domestic academic joumals in the analytical subjects

Publishing institution of domestic academic journals

Frequency of publication

FolAlo}a] A e} 3] The East Asian Society of Dietary Life Bimonthly
St 3%33-5)3) The Tourism Sciences Society of Korea Bimonthly
a2 A S 5] 81 3 The Korean Society of Food Culture Bimonthly
S E 28] 78} 5) The Korean Society of Food and Cookery Science Bimonthly
Sk 9] 2] 7 4§ 8} 3] The Foodservice Management Society of Korea Quarterly
Sk 2 2] 83 The Culinary Society of Korean Academy Quarterly
Sl 5l 9] 2] 74 4 5} 3] Korean Academic Society of Hospitality Adminstration Bimonthly
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{Table 2> Present status of reported studies on the service quality(including quality of menu, concept of
selection attribute) of Korean restaurants by academic joumal in the analytical subjects

Number of studies on Number of studies related

Publishing institution Total number of studies h ated ¢ ¢ . lity i
T i i
of academic journals from 2000 to 2008 (N) feseatciies Tefated 1o 0 service quality In
Korean food (%) Korean restaurants (%)
The East Asian Societ
© nast Asian sodely 670 16(0.02) 2(0.002)
of Dietary Life
The Tourism Sciences Society 618 5(0.008) 10.001)
of Korea
The Korean Society
of Food Culture 651 29(0.04) 7(0.01 )
The Korean Society 850 19(0.02) 3(0.003)
of Food and Cookery Science ’ ’
The Foodservice Management Society 357 18(0.05) 6(0.02 )
of Korea
The Culi Societ
© tulinary Society 521 22(0.04) 5(0.009)
of Korean Academy
Ko Academic Soci
orean Academic Soclety 495 50.01) 2(0.004)
of Hospitality Adminstration
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{Table 3> Frequency by year in the studies on the service quality in Korean restaurants by academic
joumal in the analytical subjects (2000~2008)

2000 2001 2002 2003 2004 2005 2006 2007 2008 Total

The East Asian Society

. . 0 0 0 0 0 0 1 1 0 2
of Dietary Life
The Tourism Sci Soci
e Tourism Sciences Society 0 0 0 0 0 0 | 0 0 |
of Korea
The Korean Society 0 0 0 0 0 3 | | 5 7
of Food Culture
The K Soci
° Rorean Soclety o o o o0 0o o 1 1 1 3
of Food and Cookery Science
The F ice M: i
e Foodservice Management Society 0 | ) 0 ) | 0 0 0 6
of Korea
The Culinary Society
0 0 1 0 3 0 0 0 1 5
of Korean Academy
Korean Academic Society
0 0 0 0 0 0 1 1 0 2

of Hospitality Adminstration
Total 0 1 3 0 5 4 5 4 4 26
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{Table 4> Type of research subjects in the studies on the service quality in Korean restaurants reported
in academic joumal as analytical subjects

. Sample subjects
No. Research subjects - - Total
Domestic people Foreigners

Park YR (2001)
Park DS & Kim YH (2002)  Seo KH & Shin MJ (2006)

| Specialized Korean restaurants Kim et al. (2004) Lee MA & Kim SA (2006) 10
in metropolitan area Kim et al. (2004) Won et al. (2006)
Jung YJ & Choi DJ (2004) Jeon et al. (2007)
Kim MH (2005)
Lee et al (2005)
5 Specialized Korean restaurants ~ Sung TJ & Lee SA (2004) 4
except metropolitan area Chun BG & Choi SK (2002)
Min KH (2007)
Korean restaurants in Lee HJ (2004)
3 Lee et al. (2005 3
deluxe hotels Min KH (2008) ee et al. (2005)
Han KS (2002)
Cho YB & Park JH (2005)
Lee et al. (2006)
General restaurants Kim et al. (2006)
4 Lee SJ & Chae IS (2008 9
(selling Korean food) Kang JH & Ko BS (2007a) e ¢ ( )

Kang JH & Ko BS (2007b)
Kang JH & Ko BS (2008)
Cho et al. (2008)
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{Table 5> Type of scales used in measuring the service quality in Korean restaurants in academic

joumals as domestic analytical subjects

Scale of No. of it
No cale © Author 00 1. ems Factors(items) Total
measurement (adopted items)
Park YR 4 Human service(10), atmosphere(9), price * reliability(6),
(2001) additional service(4), conditions of location(5)
Parasuraman et al.— - o .
Kim et al. 22 Tangibility(4), reliability(4), responsiveness(4), assurance
1 (988) (2004) 21) 4) thy(5) 3
, empa
SERVQUAL DAy
Min KH 24 Human service(5), physical evidence service(7), menu
(2008) (18) service(6)
Kim et al. Tangibility(9), reliability(4), responsiveness(4), assurance
Stevens et al. 27
2 (1995) (2004) (6), empathy(4) 5
DINESERV Jeon et al. 24 Tangibility(5), reliability(6), responsiveness(3), assurance
(2007) (18) 4
3 Brady & Cronin Chun BG & 2 Human service(7), cleanness * function(6), food quality |
(2001) Choi SK (2002) (4), atmosphere(3)
Baker et al. Lee et al.
4 (19;:)6 a (26060;3) a 7 Employee quality(4), menu quality(3) 1
5 Cronin & Taylor Lee et al. 4 Information(5), service - sanitation(5), convenience(5), |
(1992) (2006) conditions of location(5), responsiveness(4)
Park DS & 4 Product(9), physical evidence(6), participant(7), promotion
Kim YH (2002) (4), price(3), place(7), process(7)
S T &
LZZgSA (2004) 19 Service(8), food quality(4), design(3), atmosphere(4)
Cho YB &
Par(1)< JH (2005) 27 No result of the factor analysis
Others - . . .
6 (N " Seo KH & 20 Food quality(9), sanitation(4), interior environment(3), 7
0 mention
Shin MJ (2006) (19) service(3)
of a scale)
Kim et al. 25 Employee(5), food(5), sanitation(5), physical evidence
(2006) (5), convenience(5)
Lee MA & 29
K?; SA (2006) 28) Sanitation(5), food(8), atmosphere(9), service(6)
Won et al.
( 2(())(1)1 6)e & 11 No result of the factor analysis
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{Table 6> Type of scales used in measuring the service quality of hotels & restaurants in academic

jounals as foreign analytical subjects*

Scale of No. of items

No Author

measurement (adopted items)

Factors(items)

Stylish comfort(5), quality staff(5), personalization(4),

Wilkins et al. 63
(2(1)0;)1S e (30) room quality(4), speedy service(4), added extras(4),
quality food and beverage(4)
Akbaba 29 Tangibles(6), adequacy in service quality supply(7),
(2006) (25) understanding/caring(5), assurance(4), convenience(3)
Ekinci et al. 15
Intangibles(8), tangibles(5
Parasuraman et al. (2003) (13) Bibies(E), fanpibleso)
1 (1985; 1988; 1994) Guestroom cleanliness, check-in speed, knowledgeable
SERVQUAL Oh g employees, cleanliness of lobby areas, guestroom quietness,
(1999) security and safety, employee friendliness, guestroom
items in working order
Armstrong et al. ” Tangibles(4), reliability(5), responsiveness(4), assurance
(1997) (4), empathy(5)
Callan 25 Reliability(5), responsiveness(4), competence(4), access(4),
(1990) courtesy(5)
Kim et al. Food quality(4), service quality(S), price value(4), atmosphere
Stevens et al. 18 .
2 (1995) (2009) (3), convenience(2)
DINESERV Ladhari et al. 29 Tangibles(10), reliability(5), responsiveness(3), assurance
(2008) (6), empathy(5)
Chow et al. 6 Interaction quality(2), physical quality(2), technical
Brady & Cronin  (2007) quality(2)
2001 McCain et al.
( ) cram ¢ 4 16 Functional quality(5), technical quality(11)
(2005)
Employees are friendly and helpful, employees are
Liu & Jang atter?tive., employees hzflve .knowledge of the mer.lu,
(2009) 7 service is prompt, service is dependable and consist,
employees serve food exactly as ordered, employees
4 Others provided an accurate guest check
The overall quality of this restaurant is poor-excellent
Kim & Moon 3 this restaurant is much worse than I expected-much
(2009) better than I expected this restaurant is much not at

all what it should be just what it should be

*International Journal of Hospitality Management
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— related to —; -
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