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Selection Attributes of Korean Restaurants Based on the Level of Involvement
Using Conjoint Analysis

Sang Young Jung and Lana ChungJr
College of Hotel & Tourism Management, Kyung Hee University

Abstract

The purpose of this study was to analyze the key factors considered important by customers in the selection of a Korean restaurant through
the use of conjoint analysis techniques. A total of 400 questionnaires were distributed over a 2-week period in October 2011, of which 354
were completed (88.5%). Statistical analysis was then carried out using the Windows 18.0 Statistics package. The research was based on the
analysis of two target areas - daily meals and special purpose meals. Responses were measured by using Zaichkowsky’s Personal Involvement
Inventory (PII) and a 7-point Likert Scale, Overall it was found that in all areas of the results regarding the involvement related analyses, daily
meals scored lower than special purpose meals, This implied that the choice of daily meals is more applicable to customers with a low level
of involvement, whereas high-involvement customers were more likely to focus on special purpose meals, The analysis of high-involvement
customers revealed that the quality of food, price, service quality and physical environment , in order of priority, were the most important
factors in selecting a restaurant. The use of the optimum attribute combination revealed the following results: delicious food (0.601); friendly
staff (0.170); clean restaurant (0.191); price of 20,000 won (-0.513). Furthermore, low-involvement customers considered the following factors
as important when selecting a Korean restaurant: quality of food, followed by price, physical environment and service quality in that order,
In this instance, the optimum attribute combination showed the following outcomes: tasty food (0.645); friendly staff (0.418); clean restaurant
(0.365); price of 5,000 won (-0.847). These results indicated the importance of developing a marketing plan which was based specifically on

a customer’s involvement level, focusing on their main selection criteria when choosing a Korean restaurant,

Key word : Involvement, Korean restaurant, Selection Attributes, Conjoint Analysis

glo] Wistete] ego ol27|7kA A ARE AA K
3 AT AYSTHEEE T 2004, Jin YT F 2008), T2
HZo| B e AFEFLE UE, T E FHOMIE
el A WAL A& Bt opy} A AAR HAGTE
A= FAloltt. AAs] d=e e o= wFAo] FkskaL
(Ha JY9} Jang SC 2010), gh=o] Z¥kAQl &slo} tjEo] 3t
T2l W o]l SHEHAFCEHAFFT 20100,
3 AAH s A FFAGel FAHEM e F71
AEG JFEH Sl 5 FAe] T8 A

e 57 P W olFolx Fahat Fo st
24 AR, GHAEd wde 93 wowd &9

)

¢

)

£ do 1

"Corresponding author: Iana Chung, College of Hotel & Tourism

Management, Kyung Hee University, 1 Hoeigi-dong, Dongdaemoon-gu,
Seoul 13-701, Korea

Tel @ +82-02-961-2242

Fax @ +82-02-964-2537

E-mail : dearlana@khu ac kr

T3 drkee YJ 2007).

olgfgt ol-F= oA APFellA AT A w9l
Tk 7gAo] AstHa e dAelM Edee wEn
FetAl wiskelal glow, AHREe] gef W 9 54 A4

DS



2 AAEe diste =rlE 2oy AdE tEA Yy
3 JrhSuh KYS} Kim DS 2011). £3], &2 AH|RIE9] 3
F2e whodelA] @i AZbE 9] AES dvbEel Jid
2 olgate i Ald Wslel| wel thekelAl Wsls)
2HAE] T e o2 2H| FEHE e of
Zo|th(Kim JY 2010).
HAEL d2ERde] Pri7|EosA] ot 4%, 34, F
o] E Fo A5 Ut s Fa=E T
sho] AElstith(Keller KL 1993). ol 2H|AE9] #FFS
Avdshe ol o] #olze Ndez B 4 g, &HAb
J7 Ado] & S rAe FS AT FA oY
(MacKenzie S 1986), WA #FAxeS F402 3 AH|A} 3
T @ A7h e WY=L (Agarwal MKSF Green
PE 1944, Grubliauskiene A 5 2012), Th}dt A oEo] A|A|H
o=y #Howmel Jhdo]l AAHHEUTHGreen PE 1984,
Costley CL 1988, Lockshin L 5 2006), #o]=7} AuA} 3F
o] Fasgt WER FH wgoaH o] 92 #HH AT
Al BoeE AR SIS ol 8E1 glthAhn SS9}
Lee HY 2009). E3F 2BA} FFo] JAHEAS v 8%
N Frog &8st v ZARJIE F4L2 JPE &4
aAo| Rl B8-S FAFOEH, no] HAT AFS
AF3t7] Hgk 7oz AAE NER7E, AATZEA, Al
AR, MY, 7HEEA, 39 AFE, B, 55 5
3 WHEZQ goldd &89 tekd wiEo] FHEHA
AHgEo] Sth(Kim JS&} Lee EY 2005). AZQIE HAS
st ao] HaER MY Al nejshs oy 8859 A
A Fa4E BHE £ 3, olg BEdE 7P o dEel
Fo g o]Fofzl B v d2EY F3S =59
otk mek eud

Fhedl Aol
=

b to o

o
S

HEEe FATE =Y U AEHY 3
W= & 9lth(Heo YJ$F Ko JY 2012)

SHARE gHshkE 92 SA0A §AF2 EEoli R
o H2EHH FAHE AFME FARE AEA] &
AoH(Yoo Y] 2010), AZSIE BA 7H& g3 A &

gk o]FofRA] & e FAo|rt T Y
4 sdy 2o gekdt Agds uiges A T
g3} @ Al="E 2t 719E A GAd dEixe dd
9] (Yoo DSEF Yoo KY 2001, Ahn SS % 2005, Jeon YM
2012)7} o] FAH AT AFo] et ATFE vFS Aol
wEA] 2 AFE Fdoxd wel SsiE g AAE 9l
= 2pEstE A FEsto 2N pvRle] &1E FEFA])
2z Y, HARs dud uf Gl 59 g 5
gt o ulgl Meo] dEiiltta AR, olE Fwel
et A 9@ 3dYy Fo g EFINL F 7o A" &
4 Q15 Y Faw 9 FEVIAE EAFeEH A
o] G HAZFS =EIE ol I Fe&54E
EA7I7] A8l ofugt =

o 143} Age] 1AL gfoR g npAY E5S ofF
Hog Fasfop g AJAA| | st WS At} et

S 2 F 22 83 A A 297 A 5%(2013)

I Extract attribute from Korean restaurant
|
2 ¥
| High-involvement Korean restaurant | | Low-involvement Korean restaurant |

‘ Card design |

|

‘ Cenjoint analysis |

l

Conjoint analysis

‘ Estimation of partial values and importance of Korean restaurant ‘

] L

| Optimal attribute combination of Korean restaurant ‘

L

Fig. 1 Research model
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Table 1. Higher attributes and lower attributes of Korean restaurant

Higher attributes Lower attributes

Delicious food

Quality of food Health-oriented food

A variety of menu
Friendly staff

Prompt and quick service

Service quality

Easy reservation

Harmonious interiors
Physical environment Clean restaurant
Convenient line of flow
5,000 won, 10,000 won, 15,000 won”
20,000 won, 50,000 won, 100,000 won”

Y Price of food at situation that selecting daily meals

Price of food

? Price of food at situation that selecting special purpose meals
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Table 2, Demographic characteristics of the subjects (N=354)
Characteristic N % Characteristic N %
Male 163 46.0 High School 34 9.6
Gender
Female 191 54.0 College attending/graduate 112 31.6
Education
20~29 126 35.6 University attending/graduate 167 47.2
30~39 112 31.6 Graduate school attending/graduate 41 11.6
Age
40~49 75 212 ~99 55 155
50~ 41 11.6 100~199 79 215
Free/specialized worker 61 17.2 Average expenses 200~299 102 288
Self-employed 21 59 per person(won) 300~399 49 13.8
Office worker 70 19.8 400~499 35 99
Occupation Service/sales worker 81 229 500~ 37 105
Student 70 19.8 ~3 122 345
House wife 21 59 3~5 106 299
F cy of
Others 30 85 reduency o7 5~10 60 169
restaurant Vvisit
Unmarried 190 53.7 10~15 33 93
Marriage
married 163 463 15~ 33 93
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Table 4 Optimal attribute combination of the high—involving Korean restaurant Al HolE Aux 2237 B4 S A ER 1
— — m As WEAA Qo Hdg VIitEge 7he BAY
oS  Lower arbues WY IRotenee U g ggo) 2w sy sjAe) g slgelor @ A0R
— Ats it o] g Re] thek e HdEEAe AiE S
Delicious food 0.601 0.1884 oAl HEolHe - L
Quality of : ——— 858 PSS BiVkA= Fig 2 ¥ Fig 39 Zh
food Variety of menu -0.462 31.362 -0.1448
Health-oriented food -0.138 -0.0432
Importance summary
Friendly staff 0.170 0.0340 a0
Service -
) Prompt and quick service -0.263 20.037 -0.0527 o
quality —_— 2
Easy reservation 0.092 0.0184 g ]
Clean restaurant 0.191 0.0347 _E_'
Physical — — T
i Convenient line of flow -0.252 18.173 -0.0458 N
environment —_— E
Harmonious  interiors 0.061 0.0110 ::.; 10
20,000 won -0.513 -0.1561 31362 20037 18173 30428
Price of food 50,000 won -1.026 30.428 -0.3121 " Qualityof  Service  Physical Price
~ food quality environment
100,000 won -1.540 -0.4685
Factor

Ideal combination total utility =
Delicious food(0.1884) + Friendly staff(0.0340) + Clean restaurant(0.0347) + The

Fig. 2 Importance summary of high—involving Korean
price of 20,000 won = 0.1010

restaurant
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Summary Utilities 2) AT A ME] &0 Atja 2Qr9l H
) BAAE BT HA 44 2%
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2. o] RFL 0.986(p<0.00)C.F  0,6008Y =A YEeERta
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& o 2o FHGLSW), 7H9.21%), EIH A
Delicious food Variety of menu Healtl;-o:;ented (19.78%), AH]2= F2(19.12%) 22 Q3] o7& Ao
: > 2 yehith &, a5 A AN i @ o
Quality of food oo EAT SAS Zq3 0l0.0 oF i
2o F4% s P T8 o s &
Summary Utilities ANTE Lee YJ (2007) WAl AARE L 7px|o] A]X]|
°2 = 84aF 7H, oWA, AHlE HAH, AHlE 7 T o,
a%F 4 2 9%e WA ol AHelsl B Aol
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> Aol A Assle 40 2Fe nde] BATE W
gole A0 2 ARl gol Y= S43 AT £l
U= A AFo|glon, o EH?‘{P FTAEZIL 0.0578%
' . ! Uebdth oyt Hgegs 7P v 50009 Asskelct
Cleanrestaurant  Codotfiow  mtenors” © Aol e 2o Az &4% X}OI—E— Eoi‘i}
Physical environment 2 AFeMe 2de] eAEI AHe] gAE BF 74
o) A, ol Sl ek 129 900l sk A
Summary Utilities gdozg HA &£ zFo] gL e Ytk o]d uks)
: Chong YK % (2007)4 Oﬂ?LOHHL Eﬂ*iﬂu LB =
o 2, A4, d2Eg 34 9 dwe d Sl g #A=e
0170 0.092 Aol AT wF 1@ I kel Zolrh e ALRE e
£ -0.263 Sttt
=
Table 5 Optimal attribute combination of the low—involving Korean
h restaurant
Fn'endlly staff P_rom;:t and Easy res‘:ervation Higher Lower attributes Utility  Importance Utility
quick service attributes value values combination
Service quality Delicious food 0.645 0.2056
Quality of . . _ _
Summary Utilities food Variety of menu -0.587 31.885 -0.1871
e Health-oriented food -0.058 00184
-0.513 Friendly staff 0.143 0.0273
i Service 19121 _—
z 1026 quality Prompt and quick service 0.129 . 0.0246
5 0 Easy reservation -0.272 -0.0520
Phusical Clean restaurant 0.365 0.0722
. -1.540 ‘ysma Convenient line of flow  -0.152 19.786 -0.0300
environment -
Harmonious interiors -0.214 -0.0423
T T T 5,000 won -0.847 -0.2473
20000 50000 100000 Price of food 10,000 won 1605 29208 20,4950
Price 15,000 won 2542 -0.7424
Fig. 3 Individual summary utilities of high—involvement Ideal combination total utility =
Korean restaurant Delicious food(0.2056) + Friendly staff(0.0273) + Clean restaurant(0.0722) + The

price of 5,000 won(-0.2473) = 0.0578

g2 2 Fx2) 7318 A A207 A55 (2013)
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