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A Study on Preference according to Basic Image Divisions of Dining Space
- Focused on the User aged 20’s -

Sun-Young Kim, Geum-Soon Park*

Faculty of Food Technology and Service, Catholic University of Daegu

Abstract

This study has a purpose of suggesting the basic data to achieve customer satisfaction by understanding the preference
of each type of restaurant industry for the taste of customers in 20’s referring to 8 images. In the preference for style of image
in dining space, the participants responded that they prefer natural, modern and romantic image, and both male and female
participants preferred natural image. Participants responded that they prefer natural, romantic and modern in sequence as
their general preference for style of image in dining space, and male participants preferred modern and natural but female
participants preferred romantic and natural. The survey that was conducted for different menus has suggested that the
reasonable image for fast food is casual, hard casual and classic for hotel restaurant, casual for school restaurant, romantic
for cafe, casual for western restaurant, simple for Japanese restaurant, classic and elegance for Chinese restaurant and
natural for Korean restaurant. According to the result of the analysis of dining space image, factor 1 are called ‘cold image
(CI)’ as they have simple and modern image, factor 2 are called ‘soft image (SI)’ as they have natural and romantic image,
factor 3 are called ‘warm image (WI)’ as they have casual and elegance image and factor 4 are called ‘hard image (HI)’ as

they have classic image.

Key words: dining space, image style, preference
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<Table 1> General characteristics of the subjects

Variable Content N(%)
Gend Male 100(37.8)
ender Female 187(65.2)
2-year college/ University 278(96.9)
Associate/Bachelor degree 2(0.7)
Education Graduate student 6(2.1)
More than Graduate school 100.3)
and Master’s degree )
100,000won less 16(5.6)
Pock y 10-200,000won 82(28.6)
e 20-300,000won 122(42.5)
30-~400,000won 43(15.0)
400,000won or more 24(8.4)
20-22 36(36.0)
Male 23-26 46(46.0)
27-29 18(18.0)
Age
20-22 165(88.2)
Female 23-26 20(10.7)
27-29 2(1.1)
Total 287(100.0)
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<Table 2> Considerations when selection to dining space

Variable Content N(%)
Taste 168(58.5)
Mood 50(17.4)
Considerations %;;C;; 225;(1)3
Price 38(13.2)
Others 5(1.7)
Floor 8(2.8)
Wall 43(15.0)
Ceiling 12(4.2)
Preference for Furniture 75(26.1)
interior factors Color 112(39.0)
Material 21(7.3)
Others 16(5.6)
Total 287(100.0)
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<Table 3> Preference for styles of image according to interior factor N(%)
Variable Gender  Classic  hard casual Romantic ~ Natural Casual Elegance Simple Modern Total

Male 20(20.0) 7(7.0) 7(7.0) 12(12.0) 12(12.0) 1(1.0) 19(19.0) 22(22.0)  100(100.0)

Furniture Female  32(17.1) 18(9.6) 21(11.2)  22(11.8) 15(8.0) 7(3.7) 42(22.5) 30(16.0)  187(100.0)
Total 52(18.1) 25(8.7) 28(9.8) 34(11.8) 27(9.4) 8(2.8) 61(21.3) 52(18.1)  287(100.0)

Male 16(16.0) 9(9.0) 13(13.0) 9(9.0) 8(8.0) 2(2.0) 20(20.0) 23(23.0)  100(100.0)

wall Female 15(8.0) 12(6.4) 42(22.5) 29(15.5) 13(7.0) 3(1.6) 46(24.6) 27(14.4)  187(100.0)
Total 31(10.8) 21(7.3) 55(19.2) 38(13.2) 21(7.3) 5(1.7) 66(23.0) 50(17.4)  287(100.0)

Male 12(12.0) 9(9.0) 16(16.0) 18(18.0) 10(10.0) 3(3.0) 17(17.0) 15(15.0)  100(100.0)

color Female 11(5.9) 18(9.6) 48(25.7) 38(20.3) 19(10.2) 10(5.3) 25(13.4) 18(9.6)  187(100.0)
Total 23(8.0) 27(9.4) 64(22.3) 56(19.5) 29(10.1) 13(4.5) 42(14.6) 33(11.5)  287(100.0)

Male 19(19.0) 10(10.0) 6(6.0) 15(15.0) 2(2.0) 11(11.0) 21(21.0) 1(1.0)  100(100.0)

Materials  Female  22(11.8) 25(13.4) 25(13.4) 39(20.9) 16(8.6) 8(4.3) 23(12.3) 29(15.5)  187(100.0)
Total 41(14.3) 35(12.2) 31(10.8) 54(18.8) 31(10.8) 10(3.5) 34(11.8) 51(17.8)  287(100.0)

Male 13(13.0) 12(12.0) 11(11.0) 5(5.0) 8(8.0) 6(6.0) 24(24.0) 21(21.0)  100(100.0)

Floor Female  24(12.8) 13(7.0) 18(9.6) 25(13.4) 19(10.2) 11(5.9) 43(23.0) 34(18.2)  187(100.0)
Total 37(12.9) 25(8.7) 29(10.1) 30(10.5) 27(9.4) 17(5.9) 67(23.3) 55(19.2)  287(100.0)
glof tfgt ojujx] MEei= AE o7} 23.0%% 7H C1(16.0%) o= A YEPdTh, Y BF 7oA
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<Table 4> Factor analysis on table decoration image in food decoration

Content Factorl Factor2 Factor3 Factor4
* Images that suit the function, concise, simplicity, high quality, sophisticated, urban, ~ 0.600
non-decorative and straightforward look
* Images that suit stainless, silver and glass eating utensils 0.501
* Images that suit black, white, ivory and beige color 0.529
* Images that suit the function, concise, simplicity, high quality, sophisticated, urban, 0.665
non-decoration, straightforwardness and mechanical look
* Images that suit simple patterns rather than complex patterns. 0.555
* Images that suit wood, bamboo and natural materials with eating utensils 0.753
* Images that suit natural, pastoral, traditional, simple and comfortable looks 0.546
* Images that suit wood, bamboo and pine 0.716
* Images that suit the color green, ivory, bright brown, dark brown and et 0.615
* Images that suit the color light pink, pastel tone, and white
I . . . 0.545
* Images that suit the color brown, white, bright monochrome color, green, blue and 0510
orange .
* Images that suit the color gold, white, dark brown, and dark green 0.565
* Images that suit marble, leather, cloth and etc. in food decoration furnitures. 0.511
Eigen value 1.681 1.991 1.378 1.378
Dispersion rate(%) 12.185 9.050 6.266 6.219
Factor name Ccr SI WI HI

UCL: Cold Image, SI: Soft Image, W1 : Warm Image, HI: Hard Image
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<Table 5> Preference for style of image according to menu N(%)
Variable Gender Classic  Hard casual Romantic =~ Natural Casual Elegance Simple Modern
Male 35(35.0)  24(24.0) 13(13.0) 4(4.0) 8(8.0) 8(8.0) 4(4.0) 4(4.0)
Western food ~ Female — 74(39.6)  52(27.8) 18(9.6) 10(5.3) 7(3.7) 14(7.5) 6(3.2) 6(3.2)
x2=4.160 P value=0.761
Male 31(31.0) 11(11.0) 15(15.0)  24(24.0) 1(1.0) 5(5.0) 7(7.0) 6(6.0)
Korean food ~ Female — 44(23.5) 15(8.0) 13(7.0) 74(39.6) 4(2.1) 11(5.9) 19(10.2) 7(3.7)
x2=13.010 P value=0.072
Japanese Male 12(12.0) 4(4.0) 2(2.0) 17(17.0) 6(6.0) 8(8.0) 27(27.0) 24(24.0)
ll:c)ood Female 10(5.3) 7(3.7) 5(2.7) 27(14.4) 8(4.3) 17(9.1) 78(41.7) 35(18.7)
x?= 9.397 P value=0.225
Chi Male 24(24.0) 15(15.0) 3(3.0) 10(10.0) 10(10.0) 17(17.0) 14(14.0) 7(7.0)
oodS Female  37(19.8)  25(134)  6(32)  24(12.8) 14(7.5) 47025.1)  21(11.2) 3(7.0)
x2=3.955 P value=0.785
Male 5(5.0) 5(5.0) 7(7.0) 14(14.0) 38(38.0) 3(3.0) 18(18.0) 10(10.0)
Fast- food Female 1(0.5) 3(1.6) 10(5.3) 32(17.1) 91(48.7) 14(7.5) 25(13.4) 11(5.9)
x2=15.909 P value=0.026
Male 4(4.0) 5(5.0) 7(7.0) 15(15.0) 25(25.0) 9(9.0) 25(25.0) 10(10.0)
School Female 0(0.0) 9(4.8) 6(3.2) 32(17.1) 61(32.6) 8(4.3) 51(27.3) 20(10.7)
x2=13.603 P value=0.059
Coffee sh Male 9(9.0) 14(14.0) 18(18.0) 13(13.0) 12(12.0) 7(7.0) 15(15.0) 12(12.0)
Ton P Female 14075 527)  57(305)  26(13.9) 2111.2)  21(11.2) 22(11.8)  21(11.2)
x2=18.526 P value=0.010
Horel Male 33(33.0)  28(28.0) 8(8.0) 5(5.0) 5(5.0) 8(8.0) 4(4.0) 9(9.0)
o Female  58(31.0) 68(36.4)  21(11.2) 4(2.1) 73.7) 9(4.8) 8(4.3) 12(6.4)

restaurant

x2=5.786 P value=0.565




<Table 6-1> Suitability of table decoration image and menu
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<Table 6-2> Suitability of table decoration image and menu

(df=4) (df=4)

Dependence Independence B Beta T P value Dependence Independence B Beta T P value
Constant 2.672 23.540 0.000 Constant 5.032 59.365 .000
Cl 10486 -0.241 -4.269 0.000 Cl 373 246 4306  .000
W food SI 0.129 -0.064 -1.132 0258 Fast SI ~047  -031 -545 586
estern 100 W1 0.165 -0.082 -1.454 0.147 food W1 117 077 1350 178
HI 0.374 0.186 3.292  0.001 HI S141  -.093 -1.630 .104

R%=0.103 F=8.114*** = 0.076 F=5.830***
Constant 3.519 28.779 0.000 Constant 5.446 58.794  .000
Cl -0.036  -0.017 -0.294 0.769 Cl 532 313 5729 .000
Korea food SI 0.355 0.170 2.899 0.004 Sehool SI 139 082 1479 136
W1 0.091 0.044 0.746 0.456 W1 379 223 4.081  .000
HI 20.096 -0.046 -0.786 0.433 HI -064  -037 -685 494
R?=0.033 F=2.416* R? =0.156 F=13.046***
Constant 5.812 45.857 0.000 Constant 4,523 36.192  .000
Cl 0.151 -0.070 1.187 0.236 Cl -076  -036 -608  .543
SI 0.086 -0.040 0.681 0.497 Coffee SI 159 075 1270 205
Japanese food gy <0.013 -0.006 -0.100 0.921 shop, cafe W1 180 085 1.440  .151
HI 0.064 0.030 0504 0.615 HI -112 -053 -893 373
R? =0 .008 F=8.534 R*=0.017 F=1.214

Constant 4.226 31.402 0.000 Constant 2.857 22.017  .000
Cl 0268 0.113 1988 0.048 CI ~003  -001 -025  .980
Chincse food SI 0.592 0.249  4.393 0.000 Hocdl SI 156 -.071 -1.203 230
W1 0272 0.115 2.021 0.044 WI -192  -087 -1478 .141
HI -0.188 -0.079 -1.392 0.165 HI 047 021 360 719

=.094 F=7.317**

R*=0.013 F=0.940

1) CI : Cold Image SI : Soft Image
WI : Warm Image HI : Hard Image
*p<0.05 **p<0.001
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