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Measuring Expected Meal Duration for Restaurant Revenue Management

Mee-Hee Cho and Kyung-Hee Lee'

Dept. of Food Service Management, Kyunghee University, Seoul 130-701, Korea

Abstract

Restaurants have two strategic levers for revenue management: duration control and demand-based pricing. Reducing
dining times, especialy during pesk periods, can add considerable revenue for restaurants. Managing mea duration,
however, can be far more complex than manipulating the price. This paper examines dining duration expectations for

restaurants  types(Family,

Korean, Quick service restaurant),

customers characteristics(gender, age, occupation, mea

period, visiting frequency, dining occasion, dining companions) using an a adaptation of a price senstivity measurement

tool,

naming it ‘Time Sendtivity measurement tool' or TSM. The TSM is then used to derive the optimd time points,

and the range of acceptable times. The results demondrate that there is a relatively wide spread of acceptable dining
duration times in family restaurant. Furthermore, the optimal time points was shorter than the mean expected dining
times, which suggests that many restaurants may be able to shorten dining duration without compromising customer
satisfaction. The paper explores whether demographic and dining variables have an impact on time preferences, and finds
whether gender, age, meal periods, visiting frequency, and dining companion effects are significant. Specifically, women
in their thirties tended to prefer a significantly longer dining times for dinner.

Key words : Revenue management, restaurant, dining time, PSM(price-sensitivity measurement), TSM(time-sensitivity
measurement)
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Table 1. Numbers of judges in demographic and dining characteristics N(%)
Characterigtics Family Korean Fastfood Totd
Male 25(20.7) 33(39.8) 18(56.2) 76
Gender
Femde 96(79.3) 50(60.2) 81(81.8) 227
~20 17(14.0) 5( 6.0) 15(15.2) 37
20~29 43(35.5) 16(19.3) 31(31.3) 0
30~39 46(38.0) 29(34.9) 37(37.4) 112
Age(years)
40~49 13(10.7) 11(13.3) 9( 9.1) 33
50~59 2(17) 10(12.1) 6( 6.1) 18
Demographic
60~ 0( 0.0) 12(14.5) 1 1.0 13
Student 37(30.6) 11(13.3) 46(46.5) A
Homemaker 28(23.1) 19(22.9) 23(23.2) 70
Officer 32(26.4) 14(16.9) 12(12.1) 58
Occupation
Own businessman 3( 25) 10(12.0) 3( 30) 16
Professional worker 13(10.7) 16(19.3) 13(13.1) 42
Other 8( 6.6) 13(15.7) 2( 2.0 23
Lunch 53(43.8) 48(57.8) 72(72.7) 173
Med period
Dinner 68(56.2) 35(42.2) 27(27.3) 130
1 times~/wk 22(18.2) 6( 7.2) 22(22.2) 50
2~3 times/mon 43(35.2) 11(13.3) 31(3L.3) 85
Visiting 1 times/mon 22(182) 16(19.3) 19(19.2) 57
frequency
6~11 times/yr 4( 33) 11(13.3) 3( 30 18
1~5 times/yr 30(24.8) 39(46.0) 24(14.3) 93
Business 2( 1.7) 2( 2.4) 2( 2.0) 6
Dining
Dining Socidl 57(47.1) 26(31.3) 38(38.4) 121
occasion Regular meal 46(38.0) 24(28.9) 58(58.6) 128
Celebration 16(13.2) 31(37.3) 1( 1.0) 48
Friend(s) 48(39.7) 19(22.9) 59(59.6) 126
Family 47(38.8) 34(41.0) 25(25.3) 106
Dining Business other 12( 99) 20(24.1) 4 40) 3%
companion
Significant other 13(10.7) 3( 3.6) 4 4.0 20
Other 1( 0.8) 7( 84) 7( 7.0 15

Total 121(100) 83(100) 99(100) 303(100)
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Table 2. Dining time expectations by restaurant types

sokAlo} S @i

Table 3. Range of acceptable times by restaurant types

(min)
PMS OTP PML RAT
Family 45 70 110 45~110
Korean 58 60 86 58~86
Fastfood 53 55 58 53~58

(min)
Family Koream Fastfood
Too short 3653(11.31)  2590(10.13)  15.35( 7.60)
Short 5207(15.27)  3843(12.44)  25.86( 8.81)
Expected 7992(20.68)  57.95(21.91)  41.21(12.64)
Long 105.87(24.11) 80.00(26.55)  59.09(17.96)
Too long 130.91(24.15)  103.49(25.82)  79.49(25.05)

mean(SD)

OTP: optima time point, PMS: point of margina shortness,
PML: point of margind length, RAT: range of acceptable times

(OTP: optimd time point)2 2] #|=E%o] 70, ST
o] 60, HEEFE HERo] 5502 ] giEY,
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Az gaEZe] 3971 65R 02 7P Yo WS 7T,
ShAGe 28k, WAEFE YirEFHo| 5RoE I FL
A M s Ao Yehgith

Kimes et al (2002)¢] AollAl= st W casud Bl =E
o] mAo] o Fate A AAF A9 ARto] 60.2%0I L, H
H AL e AZFE deRo 7 B Ae] e gaEgR
o o AR 28 AR HF 48 ARro] BE Ao,
1 F8 7Fs A7 MY % casud Bl2ERY] 79 30~90
Fog B AT gy daE"RY Fokth ol= st
S 102 3= casud Bl2=Edel thek A

tlo

£ A
o



19(2): 278~286 (2009)

HEETAY 2
Akl g EE

soeepess niot long
Too Long

=+l not short

= Too Short

Minutes

Fig. 2. Range of acceptable times in Family restaurant.
OTP: Optimad time point, PMS; Point of margind shortness,
PML: Point of margind length.
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Fg. 3. Range of acceptable times in Korean restaurant.
OTP: Optimd time point, PMS; Point of margind shortness,
PML: Point of margind length.
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Fg. 4. Range of acceptable times in Fastfood restaurant.
OTP: Optimad time point, PMS; Point of margind shortness,
PML: Point of margind length.
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Table 4. Dining time expectations by restaurant type, demographic and dining characteristics (min)
Expected Too short Short Long Too long
Family 79.9(20.7) 36.5(11.3) 52.1(15.3) 105.9(24.1)% 130.91(24.2)
Fiﬁae“ra”t Korean 57.9(21.9)" 25.9(10.1)" 384(12.4)° 800(265°  1035(25.8)°
Fastfood 41.2(12.6)° 15.3( 7.6)° 25.9( 8.8)° 59.1(17.9)° 79.5(25.1)°
Lunch 54.8(22.6) 24.2(12.7) 35.9(15.1)" 76.1(28.0)° 98.6(31.8)"
Med period \ . . . .
Dinner 69.8(25.6) 30.1(13.5) 44.9(17.8) 93.3(30.8) 117.2(31.8)
Male 55.1(22.8)’ 23.8(11.1) 37.4(15.7) 77.2(29.6) 101.1(32.1)
Gender
Female 63.3(25.4) 27.7(13.9) 40.6(17.2) 85.6(30.5) 108.5(33.3)
~20 62.2(25.5)® 28.9(15.9) 42.1(20.8) 85.1(31.7) 103.7(34.4)
20~29 58.8(22.6)* 24.5(11.3) 39.1(14.9) 82.8(29.3) 108.5(31.6)
ey 30~39 66.4(28.3)° 28.8(14.7) 42.1(18.2) 87.5(33.5) 110.1(35.1)
Age(years)
40~49 60.6(22.3)® 26.6(12.4) 39.1(15.6) 82.1(25.3) 102.7(31.6)
50~59 51.6(17.9)* 24.4(10.9) 36.7(12.4) 73.8(23.7) 102.2(27.5)
60~ 46.1(10.4)° 20.0(13.3) 30.0( 7.1) 65.3(16.6) 86.9(33.1)
1 times~/wk 57.0(21.1)° 24.2(11.4)"° 37.4(14.7)° 81.8(26.7)" 107.8(30.5)%
2~3 timesmon 59.7(23.7)% 25.6(12.2)* 38.1(15.1)° 81.5(28.8)" 104.1(33.1)°
Visiting 1 timesimon 63.7(26.1)® 202(135®  40.3(16.1)* 870322  107.8(32.4)*
frequency
6~11 times/mon 78.9(28.8) 32.2(14.7)° 50.0(19.7) 102.2(35.5) 126.7(23.7)
1~5 times/mon 60.0(25.6)% 26.9(14.6)% 40.2(18.8)* 80.4(31.1)° 1035(34.8)°
Friend(s) 62.6(26.3) 26.1(13.7)* 39.1(17.2)* 85.3(31.7)° 107.7(33.8)
Family 62.0(24.2)° 28.4(13.7) 41.2(16.5)* 84.6(29.4) 108.0(32.9)*
Dining Business other 58.3(21.0)® 26.1(12.0)* 39.7(16.6)* 8022477  103.6(26.6)°
companion
Significant other 68.0(27.2)° 28.0(12.3) 44.0(17.8) 93.0(34.0)° 118.5(36.0)
Other 42.0(16.1)" 18.6( 8.3)° 29.3(10.9)° 55.3(18.1)° 78.6(26.4)"
Business 65.0(28.1) 28.3(17.2) 43.3(24.2) 93.3(30.1) 115.0(19.7)
Dining Social 66.2(26.6) 27.6(13.4) 40.9(17.4) 89.5(32.5) 111.5(34.4)
occasion Regular mesl 56.2(23.0) 25.2(13.5) 37.9(16.8) 77.5(27.6) 101.1(31.5)
Celebration 61.9(23.8) 28.3(12.4) 41.5(14.7) 83.1(29.8) 107.9(34.0)
Student 57.4(24.5) 25.0(14.6) 37.8(18.0) 81.0(31.2) 103.4(34.0)
Homemaker 67.0(27.7) 28.6(14.6) 41.4(16.5) 89.6(32.5) 109.9(35.5)
Officer 68.3(25.3) 30.3(13.1) 43.8(17.7) 91.4(30.2) 116.6(31.1)
Occupation
Own businessman 53.1(13.5) 23.8( 9.6) 35.0(10.3) 78.1(21.0) 105.6(28.5)
Professional worker  54.8(22.2) 23.6(12.3) 37.4(17.3) 73.1(25.8) 96.9(29.8)
Other 59.1(22.3) 26.5(10.3) 40.4(12.2) 78.3(28.5) 103.0(31.3)
mean(SD).
: p<0.05.

4° Means in a column by different superscripts are significantly different at the p<0.05 level by Turkey's multiple range test.
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