The Korean Journal of Culinary Research
Vol. 18, No. 2, pp. 34~50(2012)

oty gIAEE H=EES40| ME=CI=0 OIXls S0 Zst A
- IEA TII2| NS sh=01 etz [HAle= -

0lMs" -

2IA
E
djetm zelweta - B g%@a“-iwm EBpLaE

fol
£

A study in the Effects on the Quality Attributes of Korean
Restaurants menu on Revisit Intention
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Abstract

This study conducted the empirical analysis of the influence that are quality attributes, and strengths,
weaknesses, low ranking and excess of Korean restaurants menu on revisit intention based on differences
between importance and satisfaction by surveying Korean students in Paris, and also conducting IPA analysis
based on survey result. The result of IPA analysis showed weaknesses that are the visual elements of foods;
in contrast it showed strengths that are the price, temperature, taste, quantity, cleanliness, freshness, and flavor
of dishes. Also it showed low ranking that are seasonal items, authenticity, originality, sizes, colors, texture,
explanations, ingredients, recipes of menu, classification of healthy food, suitability of bowls, creativity of
existing food. Therefore, it is found that the higher recognition of attributes, organic functions, properties, and
explanations of menu, the higher revisit intention. It showed that explanations, sensibility, characters, quality
of menu influenced on revisit intention according priority by analysis of quality attributes of menu on revisit
intention. This study is significant in that it provides useful data services for marketing strategies and
operational suggestions to globalization of Korean food by analysis local menu of Korean food service

industry.
Key words: Korean restaurants, menu, quality attributes, revisit, paris, [PA analysis
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Extreme Important

Concentrate here Keep up the Good work
Fair The first quadrant The second quadrant Extreme
Performance | | o\ priority Possible overkill Performance
The third quadrant The fourth quadrant
Slightly Important
A+F : Martilla J.A ¢} James J.C, 1997.
<Fig. 1> TPA Framework

AskATh YG, 2005).
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{Table 1> Explanations of the variableness

o W, w5T

Division Variableness Variable Question
Taste S01-S03
hygiene S04-S06
Properties of Menu Price S07-S09
Freshness S10-S12
Quantity S13-S15
Functional food S16-S18
Nutrition S19-S21
Attributes of menu Match up dish flavor S22-S24
Differentiation elements of existing food S25-827
Ingredients and recipes of menu S28-S30
Flavor S31-S33
Sensorial elements of menu Color S34-S40
Texture S41-S44
Season suitability S45-S48
Menu Characteristics Orlgl.nahty 549-550
Legitimacy S51-S55
Visual factor S56-S60
Description S61-S64
Menu descriptions Temperature S65-S68
Size S69-S70
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{Table 2> General characteristics of the subjects
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Variables n %

Gender Male 72 34.1

Female 139 65.9

10 22 10.5

Age 20 164 777

30 25 11.8

. Unmarried 196 92.9
Marriage .

Married 15 7.1

High school 10 4.7

Education 2-year Cf)lleg.e 7 33

4-year university 182 86.3

Graduate 12 5.7

1/month 43 20.4

over 2/month 48 22.7

Using frequency 1/3month 42 19.9

1/6month 6 2.8

none 72 342
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{Table 3> Analysis of importance, satisfaction, intention to revisit a Korean restaurants

Mean S.D.

Importance
Satisfaction
Revisit intention
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{Table 4> Analysis results of confidence and validity about menu quality attributes

Factor Variables Con;]_muna— Factor Loading Cronbach's
ity alpha
Taste .882 926
properties Cleanliness 778 799
of Price .844 179 .835
menu Freshness 799 157
Quantity .569 465
Functional food 772 821
Nutrition 709 759
Attributes Match up dish flavor .760 .698
of leferentlhatl'on elements of 04 659 .807
menu existing food
Ingredients and recipes of 656 508
menu
Sensorial Flavor .835 .881
elements of Color 786 .840 .862
menu Texture .836 737
Season suitability .664 799
Menu creativity .701 .662 753
Characteristics Legitimacy .686 .632
Visual factor 187 578
Menu Description 712 .806
Descriptions Temp.erature 191 677 701
Size 764 621
Eigen-Value 6.093 2.697 1.871 1.736 1.498
% of variance 30.463 13.483 9.357 8.679 7.490 69.473
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{Table 5> Analysis of the differences importance and satisfaction for the menu quality attributes

Variables DBM SEM T-value
Season suitability .033 .057 .580
Price .583 .099 5.909%**
Temperature 121 .060 2.023*
Legitimacy -.147 .073 -2.011%*
Creativity .104 .071 1.474
Taste 749 .073 10.267***
Quantity 218 .093 2.348*
Nutrition 332 .076 4.34] %%
Visual factor 336 .091 3.697%**
Cleanliness 934 .097 9.600%**
Freshness .924 .094 9.866%**
Size .128 .058 2.218*
Color .185 .087 2.123*
Flavor .166 .081 2.039*
Texture 214 .082 2.620%**
Description .265 .085 3.137%*
Functional food 147 072 2.037*
Ingredients and recipes of menu 161 .062 2.598*
Match up dish flavor 128 .064 1.999%*
Differentiation elements of existing food .190 .035 2.418*

#p<.05 *p<0]  ***p<.001
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{Table 6> Analysis of importance-satisfaction for menu quality attributes

. Importance Satisfaction
Variables Mean S.D. Mean S.D. IPA
Season suitability 332 970 3.28 819 3
Price 4.00 .892 3.41 1.119 1
Temperature 3.72 .858 3.57 .635 1
Legitimacy 3.12 978 3.27 .804 3
Creativity 3.19 1.043 3.09 .835 3
Taste 4.56 786 3.82 961 1
Quantity 3.84 1.009 3.63 979 1
Nutrition 3.83 .946 3.50 .801 1
Visual factor 3.64 .886 3.30 1.029 2
Cleanliness 4.50 .836 3.56 1.073 1
Freshness 4.47 745 3.55 1.052 1
Size 3.30 .880 3.18 812 3
Color 3.39 1.010 321 1.016 3
Flavor 3.72 .962 3.55 905 1
Texture 3.45 .956 3.22 .966 3
Description 322 .845 2.95 .861 3
Functional food 3.37 .826 3.23 790 3
Ingredients and recipes of menu 322 .900 3.06 .708 3
Match up dish flavor 3.40 968 3.27 981 3
Differentiation elements of existing food 3.14 1.032 2.95 .999 3
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<Fig. 3> Result of importance-satisfaction analysis
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{Table 7> Result of IPA analysis

grrza)ste) ] A 187 Al 23(2012)

Weak point(2)

Strong point(1)

Visual factor

Price, Temperature, Taste, Quantity, Cleanliness,

Freshness, Flavor

Low ranking first(3)

Unnecessary strong point(4)

Season suitability, Legitimacy, Creativity, Size, Color,
Texture, Description, Functional food, Ingredients and
recipes of menu, Match up dish flavor, Differentiation
elements of existing food
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{Table 8> Regression results of the effect of menu quality attributes on revisit intention

Unstandardized coefficients Sggggggﬁizi Tvalue
B SE B

Constant 1.587 .504 3.146**
Properties of menu 281 .105 192 2.674**
Attributes of menu .096 101 .069 948
Sensorial elements of menu 483 .090 427 5.390%**
Menu Characteristics 372 .095 .280 3.927%**
Menu Descriptions 910 162 445 5.610%**

p<05 “p<01 p<.001
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