The Korean Jowrnal of Culinary Research 164
Vol. 16, No. 5, pp. 164~177(2010)

SHIoIM SAI0] QA 719} MBIAAHO|(Servicescape)
2 o432

ol

sy 2188V - 2R
Axgqet sdzesy, volde zdsta’, A7iddta ddze ey’

Correlation between Servicescape and Motivation to
Eat Out for Herbal Food

Hyuk-Rae Jang', Sung-Woong Choi”, Tea-Soon Kim”
Dept. of Hotel Culinary, Kimpo Um’versity‘]

Mayfield Hotel School”
Dept. of Foodservice Management, Kyonggi Umverszty

Abstract

This study examines the causal relationships among metivation to eat out, servicescape, customer satisfaction
and repurchase intention in Seoul metropolitan area by conducting a survey to herbal food restaurant customers
from Januvary 20, 2010 to February 26, 2010. A total of 600 copies were distributed, and 522 copies were
collected. Among them, except for 29 copies which were inadequate for analysis, 493 copies were analyzed
by a factor analysis and reliability analysis using SPSS 12.0, and the research hypotheses were verified with
a canonical correlation analysis and regression analysis. The results are as follows. First, there are relatively
high correlations between such motivation for herbal food as the prevention of diseases, eco-fiiendly food,
recipes, food calories and servicescape of functionality, safety, cleanliness, and accessibility. Second, the result
of the multiple regression analysis between servicescape of herbal food and customer satisfaction shows that
safety, cleanliness, and accessibility have significant effects on customer satisfaction. Third, customer satisfaction
with herbal food has a positive effect on repurchase intention. Accordingly, useful suggestions are provided
on the basis of these results,
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{Table 1> Factor analysis of motivation to eat out
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7} 72%(14.6%), 8 6~83]7} 3474(6.9%), ¥ 9
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8o M e &2 9] Ao] 2437H(49.1%), JAE 2
BAdo] 1107H(22.3%), <4 2 Aeldo] 194
(16.0%), 219 Ml 27} 41%5(8.3%), 9148 2 A2
o] 21%(4.2%) T2 vERdth

F2 o83l HA A vltho] 2427(47.0%),
nEgto] 477(9.5%), WY 7t 6178(12.3%), =
7} 369(7.3%), &3k FF7F 58H(11.7%), B o
E=51 A7 247H(4.9%), 7138 A7) 36%H(7.3%)
Z vehda ok A A SAE ol 8
8 8%1e tlo|o)EF} 2507(50.0%), 718E B
7} 23(4.7%), 2% ZA-0o] 497H(9.9%), 23
S5 7)% 2Ao] 145%(29.4%), TF vl-&e] 199
(3.8%), 7171 AA7} 8%(1.6%)22 Yehtx 9]
ok B 130 197 A F v8-2 17 Y ©]
3171 18278(36.8%), 25 € ©]8}7} 186™H(37.7%),
2~35F 91 plgto] 80TH(16.2%), 3~4% ¥ T]yko]

o Factor Eigen % of % of
Factor Constructs and indicators . . .
loading value variance cumulative
Weight, blood pressure, diabetes, geriatric 0.762
Prevention of obesity 0.711
Prevention , .
. Prevention of diseases 0.681 0.812 2940 19.602  19.602
of diseases
High efficacy 0.647
Cholesterol content of low food intake 0.613
Low dietary intake of trans fat 0.844
Food High dietary intake of unsaturated fatty acids 0.836
° . h . w ) 0.895 2752 18344 37946
calories Effective in boosting beauty 0.669
Balanced nutrition 0.611
Envi l Organic food 0.878
IVIORMENEY  Sustainable food 0788 0809 2582 17212 55.158
friendly
Good for children to eat 0.742
i Cooking methods according to physical stitution 0.777
Cooking € g 10 pllysical constiion 0786 1706 11373 66531
method How to cook steamed soup 0.592

Bartlett Test of Sphericity : x° 3250.019 Sig : 0.000
DF : 105, MSA : 0.874
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{Table 2> Factor analysis of servicescape
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Factor Constructs and indicators lizzti(r)lrg ¢ }3;%;: vaoﬁa::e cm:ful:five
Flavor 0.798
Low-calorie diet food 0.756
Cooking method 0.752
Functional ~ Natural recipes 0.699 0.887 4574 17.591 17.591
Minimal use of cooking oil 0.627
Appropriate temperature 0.540
Main ingredient of nutritional value 0.511
Nutrition 0.714
Total calories 0.671
Special-purpose nutrition 0.670
The nutritional value of ingredients 0.594
Safety . 0.902 3.825 14.710 32.300
Organic vegetables 0.565
Seasonal offers of herbal foods 0.564
Herbal foods for children 0.528
Diversity 0.506
Diversity of medicinal food 0.671
Price 0.637
Cleanliness Freshness 0.626 0.876 3.448 13.261 45.561
Cleanliness of utensils 0.622
The quality of equipment 0.603
Indoor temperature and humidity 0.515
Accessibility 0.610
Accessibility Waiting area 0.584 0.824 2.880 11.078 56.639
Parking facilities 0.580
Bartlett Test of Sphericity : x> 6446.959 Sig : 0.000
DF : 325, MSA : 0.935
279(5.4%), 48 4 ool 198G8W T et FAAYE SPAET) YAYBIL BVl
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{Table 3> Canonical correlation analysis of motivation to eat out for herbal food and servicescape
o :z:s:ldzg’;ﬁ Canonical loadings Cross-loadings
Function 1 Function 2  Function 1 Function 2  Function 1  Function 2
Motivation to eat out for herbal food
Prevention of discases -0.592 1.032 -0.833 0.521 ~0.515 0.137
Food calories 0.159 -0.320 ~0.489 -0.575 -0.302 -0.520
Environmentally friendly features  —0.562 -0.658 -0.827 -0.486 -0.511 ~0.121
Cooking method ~0.190 —-0.489 -0.624 -0318 -0.386 -0.084
Redundancy index 0.502 0.241
Servicescape
Functionality 0.164 -1.099 -0.627 -0.653 -0.387 -0.171
Safety -0.524 ~0.286 -().848 ~-0.391 ~-0.524 -0.103
Cleanliness -0.301 0.215 -0.736 0011 -0.455 0.003
Accessibility -0.502 0.887 -0.827 0.189 -0.539 0.050
Redundancy index 0.603 0.154
Canonical function 1 Canonical function 2
Canonical correlation coefficient 0.618 0.562
Wilk's Lamda 0.571 0.924
Chi-SQ 273.891 38.839
dar 16.000 9.000
p-value 0.000 0.000
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