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Abstract

This study aims to analyze importance and performance factors on the quality of wellbeing fusion menu
of fusion restaurants to provide helpful information for building up a detailed marketing strategy and present
considerations for sales increase and more efficient business results. Importance on menu quality scored a
higher level than performance on the whole in fusion restaurants. Notably, in regard to attributes of menu
quality, it was found that respondents put higher stress on 'taste of food', 'sanitary of food', 'cleanliness of
vessels', 'quality of menu' and 'freshness of food' than anything else. Wellbeing fusion menu which has an
high intake frequency rate includes 'green vegetable noodles with black bean sauce', 'sweet pumpkin salad’,
'salmon salad', and 'shrimp vegetable gratin' in that order. On the other hand, the intake frequencies of 'ovened
green perilla gratin', 'pomegranate dressing tofu', 'bacon roll with glutinous rice powder, and 'pomegranate
dressing bacon' were rated very low. In terms of the IPA analysis on wellbeing fusion menu quality, it was
important to continuously maintain 'taste of food', 'sanitary of food', 'cleanliness of vessels', 'freshness of food',
'quality of menu', 'diet menu(low fat, low calories)', 'vegetable menu', 'nutrition of food', 'variety of menu'
etc. Such items as 'price’, 'distinction with existing food', and 'environment-friendly organic agriculture food
material' are in need of intensive care and operation.

Key words: IPA, wellbeing fusion menu, importance, performance.
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Author and Year

Definition of wellbeing menu

Hyun Young Ahn -

Kwang Ick Cho(2006) people who select it.

Wellbeing menu leads to the harmony of physical and mental health and beautiful life to

Seong Ho Noh(2006)

Wellbeing menu maintains taste and health altogether with a low calorie and high protein diet.

Wellbeing menu includes food made from environmental agricultural products, namely, the

Jae Ryun Lee -

Young Ho Um(2004
oung Ho Um(2004) transitional organic products.

ones that are made from farm products with less pesticide, pesticide-free products, or
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Definition of fusion menu

Fusion menu takes out the strong points in logical technique and the material of the Orient

Ji Sun Jang(2000)
creates.

and the West with interchange of food culture of the Orient and the West which cooking

Eun Joo Kim(1999)

Fusion menu takes out only the strong points in logical technique of the Orient and the

West and is cooked to create the taste.

Fusion menu exceeds other types of cooking in recipes, ingredients, and display, etc.

Sang Min Lee(2000)

is better than traditional one.

Cooking of the Orient and the West and the creative cooking style create new taste and
make up for weakness while maintaining strong points to make a new style of food which

Hye Jeong Chung(2000)

Fusion menu is produced by blending Oriental cuisine which uses vegetables much and
fatty Western food to draw their merits and make new taste.

Dong Sub Kim(2001) nations are mixed

Fusion menu is the food of unknown nationality that material and cookery of various

Ae Sook Shin -
Hung Ki Ahn(2001)

Fusion menu takes out only strong points of Oriental and Western cuisine.

Kyo Dong Lee(2000)

Fusion menu is the food in which material is combined with traditional cookery.

A}&: Kang HJ - Lee YJ(2008). 3%
14(4):134-149.
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{Table 3> General characteristics of the subjects

Variables Group N(%)

Gender Male 89( 39.4)
Female 137( 60.6)

10~19 70( 31.0)

Agelsr) 20~29 88( 38.9)
30~39 35( 15.5)

>40 33( 14.6)

<High school 115( 50.9)

Education College 30( 13.3)
University 71( 31.4)

>Graduate school 10( 4.4)

<1,000 129( 57.0)

Monthly 1,000~1,999 41( 18.1)
income 2,000~2,999 33( 14.6)
(1,000 won) 3 )09~3,999 18( 8.0)
>4,000 5( 22

Single 142( 62.8)

Marriage Married 72( 31.9)
Others 12( 5.2)

Total 226(100.0)

TZ(ASHo] 115%(50.9%), HAENZ(A8h 30
(13.3%), HZE(A3H 7178(31.4%), HE-LZ=(A3h
o]t 1078(4.4%) 0= YERTE 9 BidA52 100
gk wuke 12978(57.0%), 100~199%F L& 417
(18.1%), 200~299%F -2 337(14.6%), 300~399
T 18 18%H(8.0%), 4007+ 9 o] S 57(2.2%) 2
2 Uehda, 2E 32 njEo| 1427(62.8%),
71&0] 72%(31.9%), 7IEF= 1278(5.2%)= e}

=
)
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{Table 4> Analysis of difference between importance and performance of the quality of wellbeing fusion menu

) Importance Performance
Variables t-value
Mean Ranking Mean Ranking
1. New menu 3.89+0.76 21 3.5440.69 17 6.094***
2. Trend of menu 3.74+0.75 28 3.48+0.66 26 4.521%**
3. Composition of menu 3.89+0.78 19 3.52+0.75 19 6.790%**
4. Figure of menu 3.76+1.05 27 3.36+1.03 30 5.197***
5. Natural sauce 3.90+0.86 18 3.660.86 12 3.738%%*
6. Environment-friendly organic agriculture food material 4.03+0.85 11 3.60+0.89 15 6.685%**
7. Variety of menu 4.08+0.79 10 3.71+0.82 8 6.382%**
8. Special menu 3.81+0.82 25 3.4742.10 27 2.479%**
9. Explanation of menu 3.90+0.77 20 3.524+0.90 20 5.865%**
10. Portions of food 3.90+0.77 17 3.52+0.84 21 5.797H*
11.Distinction with existing food 3.99+0.72 13 3.51+0.84 23 7.226%**
12. Taste of food 4.42+0.79 1 3.93+0.91 1 7.090%**
13. Vegetable menu 4.1240.79 9 3.77+0.87 7 5.785%**
14. Nutrition of food 4.12+0.87 8 3.67+0.87 10 6.689%+*
15. Suitable vessels 3.92+0.77 16 3.65+0.75 13 4.533%**
16. Decoration and design 3.82+0.78 24 3.59+0.78 16 3.467%%*
17. Price 4.20+0.78 6 3.53+0.95 18 8.550%**
18. Cooking method 3.78+0.83 26 3.48+0.75 24 5.053%**
19. Environment-friendly menu 3.93+0.84 14 3.52+0.81 22 5.981#**
20. Menu seasonality 3.82+0.93 23 3.48+0.80 25 4.871%**
21. Sanitary of food 4.334+0.82 2 3.84+0.87 3 6.533%**
22. Flavor of food 3.86+0.85 22 3.66+0.75 11 3.224%4%
23. Freshness of food 4.31£0.76 3 3.81+0.80 5 7.872%4%
24. Temperature of food 4.03+0.76 12 3.68+0.82 9 5.371 %%
25. Quality of menu 4.2740.79 5 3.7740.84 6 8.210%**
26. Cleanliness of vessels 4.3140.82 4 3.84+0.85 4 6.881%**
27. Kids' menu 3.70+0.91 29 3.43+0.90 28 3.041 k%
28. Diet menu(low fat, low calories) 4.1240.78 7 3.86+0.83 2 4. 171%%*
29. Harmony of food material 3.93+0.73 15 3.64+0.80 14 4.474%%%*
30. Size of food 3.64+0.93 30 3.41+0.85 29 3.867**
Total mean 3.99+0.40 3.62+0.86
Cronbach's alpha 0.902 0.921
**%P<0.001.
2) g, igd gl 74 oiwe FEE HY = AolE E43817] Ak T-testok ANOVA, ©
of CHSt SRE 214! %jo| A AR S AR Ad= (Table 5)9014
A 74 W F2 S0 dis FoE 1 B npe) 2ok B A #3o] gk 2=
2 zpolE A gAY, dRWEE T2 &4 Ad, 85 39 Cronbach alphagte
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{Table 5> Importance of the quality of wellbeing fusion menu by gender and age
Variables Gender T-value Age F-value
Msle Female 10s 20s 30s >40s
1. New menu 3.99+0.75 3.82+0.76 1590  3.94:0.80 3.84+0.81 3.89+0.68 3.88+0.60 0.234
2. Trend of menu 3.77£0.72 373077 0416  3.79:0.76 3.75:0.79 3.74x0.66 3.64:0.74 0.296
3. Composition of menu 3.88:0.80 3.91+0.77 —0.338  3.87+0.88 3.91£0.74 4.00:0.77 3.79+0.70 0.453
4. Figure of food 3.38+£1.05 4.01£0.97 —4.535%%% 4.03+1.04° 3.57+1.09° 3.74:£0.95" 3.70+0.95™ 2.629*
5. Natural sauce 3.70£0.89 4.03£0.82 —2.758** 3.96+0.88 3.85£0.89 3.83x0.79 4.00£0.83 0.420
6 f;ﬁﬁ:n;g;eﬁzez;glamc 3.85£0.86 4.14:0.82 —2.469* 4.13:0.85 3.91:0.88 4.03£0.79 4.12+0.82 1.038
7. Variety of menu 4.08+0.77 4.07+0.81 0.136  4.13:0.85 4.1140.75 4.00£0.77 3.94+0.79 0.608
8. Special menu 3.81£0.80 3.80+0.83 0.035  3.89:0.77 3.80+0.86 3.71+0.79 3.79+0.86 0.373
9. Explanation of menu 3.85£0.83 3914074 —0.590  3.88+0.87 3.91+0.77 3.85+0.62 3.91+0.77 0.056
10. Portions of food 3.97+0.69 3.86:0.82 0998  3.89+0.86 3.91+0.75 3.91x0.61 3.94+0.79 0.038
11. Distinction with existing food 4.10£0.73 3.92+0.71 1.867  3.87+0.76 4.06+0.72 4.02+0.62 4.03£0.73 0.958
12. Taste of food 4312077 4.50£0.80 —1.728  4.64+0.68" 4.47+0.76" 4.06£0.91° 4.24+0.79™ 5307+
13. Vegetable menu 3.93+0.83 4.23+0.75 —2.767** 43320.72" 4.05+0.82" 3.94+0.80" 4.00+0.83"2.745*
14. Nutrition of food 3.83£0.91 4.32+0.79 —4.160%** 426+0.88 4.08£0.89 3.89+0.90 4.21+0.74 1.622
15. Suitable vessels 3.80£0.83 3.99+0.72 —1.718  4.00:0.80 3.86+0.76 3.86:0.81 3.94+0.67 0.485
16. Decoration and design 3.85:0.84 3.79+0.74 0580  3.89+0.77 3.77+0.82 3.83x0.79 3.79+0.74 0.298
17. Price 4.10£0.77 429+0.78 —2.030*  4.36£0.78" 4.20+0.78" 3.91+0.82" 4.15+0.71"2.587*
18. Cooking method 3.72+0.87 3.80+0.81 —0.697  3.77:0.92 3.64+0.85 3.86:0.69 4.03£0.73 1.958
19. Environment-friendly menu ~ 3.73£0.88 4.07+0.79 —2.930%** 4.01+0.86 3.89+0.85 3.77+0.88 4.06£0.70 0.999
20. Menu seasonality 3.75£0.84 3.86:0.98 —0.839  3.81:l.11 3.77+0.83 3.74£0.92 4.03x0.77 0.725
21. Sanitary of food 4.13£0.86 447+0.77 —3.006** 4.64+0.62" 4.25+0.89" 4.140.77° 4.12£0.89° 5.125%*
22. Flavor of food 3.75:0.88 3.92+0.83 —1.480  3.94+0.87 3.83+0.88 3.74+0.85 3.88+0.78 0.482
23. Freshness of food 4.16£0.74 4412076 —2.438% 447+0.76 4312073 4.14£085 4.18+0.73 1.941
24. Temperature of food 3.93+0.74 4.08+0.76 —1.447  4.06+0.87 3.99+0.71 4.09+0.74 4.00£0.66 0.195
25. Quality of menu 4.15£0.80 434077 —1.831  436x0.80 430+0.78 423073 4.06:0.83 1.137
26. Cleanliness of vessels 4.14£0.82 4.41£0.80 —2.456%  4.48+0.79" 4.34£0.79" 4.09£0.85" 4.06+0.83" 3.113*
27. Kids' menu 3.57+0.93 3.79+0.89 —1.763  3.73:0.90 3.56+0.94 3.94£0.76 3.73x0.98 1.530
28. Diet menu(low fat, low calories) 3.98£0.76 4.21+0.77 —2.249%  436+0.78" 4.07+0.81" 4.14+0.55" 3.75:0.71° 5.005%*
29. Harmony of food material ~ 3.82£0.70 4.00£0.73 —1.846  3.96+0.72 3.9840.76 3.83+0.71 3.88£0.70 0.433
30. Size of food 3.53£095 3724092 —1431  3.51:1.00 3.6340.93 3.66:091 3.64+093 1.595
*P<0.05, **P<0.01, ***P<0.001.
090202 H2& % T3S e ANge] 424 (p<0.01), F22] AA=(p<0.05), 7]
o] W= ojgo] YART S4e] B B9 FAAM(p<0.05), To|oJE wIH(AA, A
F(p<0.001), FA A22p<0.01), I&F F7ls  ZEZ(E<0.05) T2 &5 sl =2 TLEES
AAE(Pp<0.05), AA WiFp<001), Se] GF  ERNATh meby ofge] R W F
(<0.001), 7F&(p<0.05), 1273 "W (p<0.01), 2] " F2 &30 el A¥tHo R oy =& F



88 S22 gs]R] Al 168 Al 25(2010)

2EE AT e LS 2 5 Ak 3 A, ol Yy A ol M3 U=
Qeell Weh 100)7} The =gl wish A Ko

HoE £49) Befp005), £ Hp000), A FA AZEZOIA thi wol Bz 4

2 4

2] WlF(p<0.05), A5 HA(p<0.01), 71 7R wrel tigk A RS A BEE
AA8(p<0.05) 5o 3l F& T84S /AT A AW, AFEE HF RIE Zo] #4317 95t
£ Zoz Uedth tololE vl AR, AZE Tiestet ANOVA, ©17 AL AAHS 23 2
2ol thahAi= 4oth o1do] 10th, 20T, 30thell BIs) 2= (Table 6)°14 B nie} 2} B Ao
W2 Q% QS YETE A, #2 S ok 3 tig ASE w4 A, AF R 239

o]o|E wlipoll that @7 =7} =23 & 5= AUtk Cronbach's alpha 352 0.902% & Al# % £

{Table 6> Intake frequency of wellbeing fusion menu by gender and age

Gender Age
Variables T-value F-value
Male Female 10s 20s 30s >40s

1. Bulgogi wrapped in radish 1.65+0.83 1.65+0.91 —0.56 1.53£0.93 1.66+0.79 1.80£0.90 1.73+0.94 0.879

2. Pomegranate dressing bacon  1.430.66 135:0.69 0.848  1.20+0.58" 1.43+0.69" 1.63+0.73" 1.39+0.70"3.450*
3. Grilled pork loin with pineapple 1.49+0.79 1.51£0.82 —0.170  1.33+0.74" 1.60+0.89™ 1.71+0.75" 1.36+0.70" 2.704*
4. Cold plate with smoked pork loin 1.68£0.97 1.50£0.73 1.600  1.27+0.59° 1.67+0.84" 1.83+0.95" 1.67+0.96" 4.912%*
5. Flying fish's roe wrapped in vege-

ables 1.61+0.79 1.66:0.97 —0.389  1.63x1.12 1.68+0.72 1.66+0.84 1.58+0.90 0.113
6. Gaseu tofu 149+0.74 1.46£087 0261 126:0.77° 1.59+0.90” 1.7120.79" 1.36+0.60° 3.558*
7. Salmon salad 1.90+1.03 1.96£1.15 —0.384  1.60£1.04° 2.22+1.10° 231£1.08" 1.55+1.00° 7.289%%*
8. Seafood tofu salad 1.68£0.86 153091 1212  1.34+0.74° 1.69+0.95” 2.00+0.97* 1.42+0.79° 5.228%**
9. Omelet with a filling of fried rice

1.73+1.00 1574079 1.265 1.42+0.69" 1.84+0.94" 1.79+0.98" 1.36+0.82° 4.555%*
and sprout salad

b

10. Shrimp vegetable gratin 1.67£0.88 1.77+0.96 —0.825  1.53+0.94° 1.82+.087% 2.18+1.11* 1.45+0.62° 5.211%*
11. Seafood curried noodles 1.52+0.82 1.46+£0.85 0.583  1.33+0.88 1.52+0.86 1.77+0.84 1.42+0.56 2.334
12. Grilld salmon with herbs 1.56£0.81 146£0.85 0.882  1.20+0.55° 1.62+0.85" 1.91£1.09" 1.42+0.87™ 6.823***

13. Rice cake with sweet pumpkin ab

1.4240.66 1.50+0.96 —0.648  1.19+0.64° 1.61+0.96 1.74+0.92" 1.38+0.71™ 4.952%*

cheese
14. Hamburg steak with buckwheat 1.43+0.66 1.36+0.76 0.727 1.23+0.64 1.44+0.66 1.51+0.92 1.45+0.75 1.759
15. Tofu steak with peanuts sauce 1.45+0.80 1.47+1.14 —0.115  1.29+0.80 1.51£1.24 1.7741.06 1.39+0.61 1.905

16. Bac‘;n roll with glutinous rice | 1o 1 60 135:0.63 0397 1145043 145:0.68% 1.66+0.68" 1.30-0.53" 6.866%**
powder

17. Ovened green perilla gratin 1.39£0.65 132£0.60 0.823  1.17+0.48" 1.39+0.65° 1.66+0.80° 1.24+0.44° 5.527%%*
18. Pomegranate dressing tofu 1444079 1324072 1178  1.13£.056" 1.4120.74" 1.74£1.01° 1.31£0.59" 5.894%%*
19. Sweet pumpkin salad 1.82+1.10 2.35+1.39 —3.205** 2.13+1.34 2.29+1.39 2.26+1.22 1.67£0.96 1.947

20. Soybean paste risotto 1484090 135£0.76 1173 1.1020.42° 1.48+0.88" 1.82+1.00° 1.39+0.86™ 7.019%**

21. Green vegetable noodles with black

2.66+1.55 2.23+1.38 2.108* 2.51+1.62 244+1.48 240+1.14 2.00+1.35 0.984
bean sauce

*P<0.05, **P<0.01, ***P<0.001.
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1. New menu 11. Distinction with existing food 21. Sanitary of food
2. Trend of menu 12. Taste of food 22. Flavor of food
3. Composition of menu 13. Vegetable menu 23. Freshness of food
4. Figure of food 14. Nutrition of food 24. Temperature of food
5. Natural sauce 15. Suitable vessels 25. Quality of menu
6. Environment-friendly organic agriculture food material 16. Decoration and design 26. Cleanliness of vessels
7. Variety of menu 17. Price 27. Kids' menu
8. Special menu 18. Cooking method 28. Diet menu(low fat, low calories)
9. Explanation of menu 19. Environment-friendly menu 29. Harmony of food material
10. Portions of food 20. Menu seasonality 30. Size of food

{Fig. 1> Result of importance-performance analysis of the quality of wellbeing fusion menu.
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