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Abstract

The purpose of this study is to determine the relative importance of restaurant attributes, preference in
choosing a restaurant and to find out differences between segments. The web survey was conducted among
400 customers(aged from 20~39 years old) who lived in Seoul and Kyunggi, Incheon Province, from the
period of August 23 to September 4, 2009. The statistical data analyses were performed using SPSS/WIN
12.0 for the conjoint analysis. The main results of this study were as follows : according to the analysis on the
attributes and the levels of restaurants, the relative importance of restaurant attributes was assessed in taste
(43.46%), price(27.62%y), restaurant type(18.49%) and atmosphere(10.44%). Differences were found among
three segments by the cluster analysis. Relative importance of restaurant attributes was assessed in price
(45.96%), restaurant type(40.00%), taste(11.93%) and atmosphere(2.11%) in segment 1, taste(50.93%), price
(33.37%), restaurant type(10.75%) and atmosphere(4.95%) in segment 2 and taste(56.24%), restaurant type
(22.60%), price(14.06%) and atmosphere(7.10%) in segment 3. The results of the conjoint analysis indicated
that customers preferred a restaurant with 'tasty food & various menu items', 'food priced 10,000~20,000
won', 'calm atmosphere' and 'the type of family restaurant'. The customers in segment 1 preferred a restaurant
with 'not tasty food & simple menu', 'food priced more than 20,000 won', 'calm atmosphere' and 'the type
of fine-dining restaurant'. The customers in segments 2 preferred a restaurant with 'tasty food & various menu
items', 'food priced less than 10,000 won', 'exciting atmosphere' and 'the type of fine-dining restaurant' and the
customers in segments 3 preferred a restaurant with 'tasty food & various menu items', ‘food priced 10,000~
20,000 won', 'calm atmosphere' and 'the type of family restaurant'.

Key words: conjoint analysis, taste, price, atmosphere, restaurant type.
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{Table 1> Attributes to choose a restaurant and
their levels used in the conjoint design

Attribute Level

Tasty food & various menu items
Taste

Not tasty food & simple menu

>10,000 won
Price 10,000~20,000 won

<20,000 won

Exciting(high-stimulus)
Atmosphere .

Calm(low-stimulus)

Fine-dining restaurant
Restaurant .

Family restaurant
type

Fastfood restaurant
12.0& A8l AZQIE TR (conjoint design)
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{Table 2> Demographic variables of the respondents

Total Cluster 1 Cluster 2 Cluster 3
e St S s B e
N(%) N(%) N(%) N(%)
Gonder Male 200(50.0)  24(80.0)  118(47.6)  58(47.5) 11.676
Female 200(50.0) 6(20.0)  130(52.4)  64(52.5) (0.003)
Marital Unmarried(single) 246(61.5) 16(53.3)  168(67.7)  62(50.8) 10.803
status Married 154(38.5) 14(46.7)  80(32.3)  60(49.2) (0.005)
20~24 85(21.2) 4(13.3) 63(25.4) 18(14.8)
Age 25~29 115(28.8) 8(26.7)  73(294)  34(27.9) 12.074
(years) 30~34 118(29.5) 14(46.7) 65(26.2) 39(32.0) (0.060)
35~39 82(20.5) 4(13.3)  47(19.0)  31(25.4)
Student 86(21.5) 4(13.3) 65(26.2) 17(13.9)
Office worker 133(33.3) 14(46.7)  75(302)  44(36.1)
Self-employed 15( 3.8) 0( 0.0) 11( 44) 4( 3.3)
. Technician/sales 24( 6.0) 3(10.0) 17( 6.9) 4( 3.3) 24.227
Occupation i
Professional 65(16.3) 5(16.7) 31(12.5) 29(23.8) (0.043)
Services 13( 3.3) 1( 3.3) 9( 8.1) 3( 4.0)
Housewife 48(12.0) 1(33) 29(11.7)  18(14.8)
Others 16( 4.0) 267 11( 44) 3( 25)
<High school graduate 63(15.8) 3(10.0)  42(16.9) 18(14.8)
Level of University/college student 90(22.5) 5(16.7) 67(27.0) 18(14.8) 10.229
education University graduate 227(56.8) 19(63.3)  129(52.0) 79(64.8) (0.017)
Graduate school graduate or above  20( 5.0) 3(10.0) 10( 4.0) 7( 5.6)
<1,000,000 11( 2.8) 0( 0.0) 10( 4.0) 1(0.8)
1,000,000~2,000,000 64(16.0) 6(20.0)  41(165)  17(13.9)
M"mhly 2,000,000~3,000,000 110(27.5) 13433)  73(294)  24(19.7) 20.537
::;’:;e 3,000,000~4,000,000 78(19.5) 2( 6.7) 51(20.6) 25(20.5) (0.025)
4,000,000~5,000,000 63(17.0) 3(10.0) 39(157)  26(21.3)
>5,000,000 69(17.3) 6(20.0) 34(13.7)  29(23.8)
HEA e AT &o] H|sH| Ve wEo] wakew, ¢
AR Aehd QT BASE EAL AvE A 2 BAkg, ) Bo| Beth m% FES UE
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{Table 3> Utilities and relative importance of restaurant attributes in hypothetical cases

Total Cluster 1 Cluster 2 Cluster 3
. (n=200, 100.0%) (n=30, 7.5%) (n=248, 62.0%) (=122, 30.5%) F p
Attribute Level ; ; ; . value  value
.- mp. . mp. .. mp. e mp.
Utilit Util Utilit Util
ility %) ility %) ility %) ility %)
T fi
asty food , 1.944 0.167 2.065 2.137 254.127 0.000
& various menu items
Taste N food 43.46 11.93 50.93 56.24
ot tasty foo ~1.944 -0.167 ~2.065 -2.137 254.127 0.000
& simple menu
> 10,000 0.516 -0.667 1.089 -0.358 258.385 0.000
Pri
(::zz) 10,000~20,000 0.540 27.62 0.022 4596  0.519 33.37 0.710 14.06 12.212 0.000
< 20,000 -1.056 0.644 -1.608 -0.352 311.942 0.000
Exciting(high-stimulus) -0.040 0.025 -0.201 0.270 25.751 0.000
Atmosphere 10.44 2.11 4.95
Calm(low-stimulus) 0.040 -0.025 0.201 -0.270 25.751 0.000
Fine-dining restaurant 0.250 0.511 0.371 -0.060 19.263 0.000
Restaurant .
type Family restaurant 0.363 18.49 0.122 40.00 0.133 10.75 0.888 22.60 56.983 0.000
Fastfood restaurant -0.613 -0.633 -0.504 -0.828 8.080 0.000
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{Table 4> Preferences for restaurants
Total Cluster 1 Cluster 2 Cluster 3
Res. Attributes (n=200) (n=30) (n=248) (n=122)

No

Rank Preference Rank Preference Rank Preference Rank Preference

- Tasty food & various menu items
- 10,000~20,000 won

- Exciting(high-stimulus)

- Fine-dining restaurant

7.06

3 5.66

4 7.13

7.26

- Tasty food & various menu items
+>20,000 won

- Exciting(high-stimulus)

+ Family restaurant

5.58

4.77

7.14

+ Not tasty food & simple menu
- <10,000 won

+ Exciting(high-stimulus)

+ Family restaurant

3.26

7 425

3.34

2.86

- Not tasty food & simple menu
+>20,000 won

+ Calm(low-stimulus)

- Fine-dining restaurant

1.66

1 5.90

1.28

- Tasteless food & simple menu
- 10,000~20,000 won

+ Exciting(high-stimulus)

- Fastfood restaurant

2.31

213

221

+ Tasty food & various menu items
+>20,000 won

+ Exciting(high-stimulus)

- Fastfood restaurant

4.60

5 5.14

6 4.13

542

- Tasty food & various menu items
+<10,000 won

- Exciting(high-stimulus)

+ Fine-dining restaurant

7.04

6 497

7.70

6.19

+ Tasty food & various menu items
+ <10,000 won

+ Calm(low-stimulus)

- Fastfood restaurant

6.25

7.23

4.88

- Tasty food & various menu items
- 10,000~20,000 won

- Calm(low-stimulus)

+ Family restaurant

7.25

4 5.22

2 7.30

7.66
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