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Abstract

The purpose of this research is to examine the effects of selection attributes of medicinal food on customer
satisfaction and purchase attitude in Jinju area. A survey was conducted to 300 people who live in Jinju area,
and 252 completed copies of questionnaire was retumed. Statistical package 'SPSS WIN 20.0' was used to
analyze the sample data, and the result of the analysis is as follows. First, for the hypothesis, 'selection
attributes of medicinal food have a significant effect on satisfaction,’ food quality, health food and services
have a significant effect on customer satisfaction. Second, customer satisfaction with medicinal food has a
significant effect on revisit. Third, customer satisfaction leads to recommendation to others. In conclusion, this
research shows that medicinal food restaurants in Jinju area should provide healthy food menu, high-quality
food and high-class services, which could be effective to promote the specialty of medicinal food restaurants
for costumers.
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{Table 1> Characteristics of the respondents
Characteristic N % Characteristic N %
Male 86 34.1 Marital Married 168 66.7
Gender :
Female 166 65.9 status Unmarried 84 333
20~29 64 254 High school 30 11.9
30~39 36 143 College graduate 85 33.7
Age 40~49 72 28.6 Education University graduate 92 36.5
50~59 60 23.8 Graduate school 45 17.9
60~ 20 7.9
Student 50 19.8 <2 97 38.5
Housewife 38 15.1 201~400 129 512
Professional 19 7.5 401~600 23 9.1
Office job 7 2.8 Monthly 601< 3 1.2
Occupation Sales-service 12 4.8 income
Teacher 78 31.0 (10,000 won)
Public official 31 12.3
Businessman 10 4.0
Others 7 2.8
5 HRshe AARAS AAsel T B 2 DAUE U TojEiE eoley
S AL QR1FF RYE FAREAS o)§ <Table 3> Fd ae] HEAdl gk uAN=
stdom, 2219 4= L-frak(Eigen value) 71 ol W3k 8RAEA AT SAHYE] HIES
2 A8ste] 1099l Q1] 3l Ak AF] As) ANSL B 3] B
Tl el ol ek 67H ol thk el A
1) otMeE| eolma gl 1014921 AE 89 37 F2EUD
<Table 2>t opa?] MElsAe] g ey mae] A4S B KMOZE A7) glo]
2 Antz 2430 eldAdS AFE7] Y8l F 08622 UERHO ™ Battlete] A HES 3
Mew) Hejde dushe 35 o7l a8 FlolAIF ghol 111224002 §91453 p7} 0.000
ALA 23 IFgke] 101391 HF 22 s7i7F  FEA Fo3 Aoz BHHUT 3 A
et ER 23 ATHL DU 2R mye] Ay ous: THH 31
KMO(Kaiser-Meyer-Oklin) %= 23} gto] 0.925 4k gho] 84.452%=Z UERGTE Q1840 23|
2 vertor Batletd) THY 135S A% Jlo]  FEE 0919 YRl U AY=E BT
Al #kol 4171.907= o5 p7F 0.000 =<2l 2} Cronbach's agto] T3 8212 0.906, A4+
A frojgt Zom BAEQITh ek WA 8l 290 0.839, IS 8212 07812 82174
A B3o] A S ovlshke FHE TR & dle A7 flom meba A8y S
o] 64.787%= YERATE QR1EAd o3 FE2E  AYe ASZE YETE <Table 4> F59 &
L2214 SAYRA g AH=E AT 23 ASC WiF NG 1 FEEAE 2R S 2
Cronbach's agko] 24122 0907, @Yo FHZ AFEY 7] ABTAI= p<0.01 G0l A

0.876, 7173212 0.891, AH]2~E 0.818, B =3
212 07872 817 = TAZE glom whEbA
AT BEs AUe AR e
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{Table 2> Result of reliability and validity(customer’s satisfaction & purchase attitude)

factor
Food  Prevention of ~ Health ¢ . Special Cronbach's a
quality disease food -purpose food
Food quality 0.726 0.062 0.343 0.176 0.199
Good texture 0.714 0.147 0.198 0.297 0.163
Appropriate price 0.710 0.176 0.031 0.087 0.090
Proper amount 0.687 0.106 0.114 0.352 0.202
Seasonality 0.616 0.138 0.347 0.260 -0.030 0.907
Specialization 0.613 0.211 0.315 0.288 -0.083
A variety of materials 0.611 0.201 0.007 0.226 0.392
Unique menu 0.585 0.137 0.355 0.156 0.103
Taste and flavor 0.584 0.194 0.341 0.090 0.139
Hygienic condition 0.550 0.275 -0.069 0.280 0.311
Prevention of disease 0.207 0.844 0.079 0.079 0.238
Treatment of diseases 0.202 0.797 0.057 0.042 0.320
Physical strength 0.155 0.797 0.359 0.063 -0.017 0.876
Stability of mind and body 0.219 0.602 0.526 0.194 -0.024 '
On a diet help 0.168 0.524 0.120 0.263 0.368
Freshness 0.252 0.460 0.376 0.161 0.327
Healthy Recipes 0.266 0.092 0.786 0.099 0.235
Health food 0218 0.225 0.752 0.176 0.232 0.891
Nutritional harmony 0.268 0.289 0.716 0.048 0.279
Parking facilities 0.186 0.049 0.069 0.815 0.114
Accessibility 0.189 0.068 -0.004 0.751 0.072
Order and speed 0.256 0.122 0.189 0.743 0.077 0.818
Mood and Services 0.342 0.162 0.208 0.650 -0.114
Child Care 0.181 0.076 0.067 0.536 0.396
Organic Products 0.155 0.277 0.362 0.114 0.670
Eco-friendly factors 0.204 0.240 0.366 0.009 0.659 0.787
Special-purpose food 0.211 0.400 0.228 0.165 0.501
Eigen value 4.960 3.623 3.309 3.281 2.319
Variance(%) 18.372 13.419 12.256 12.151 8.590
Cumulative variance(%o) 18.372 31.790 44.046 56.198 64.787
KMO(Kaiser-Meyer-Olkn): 0.925, X*: 4171.907, df: 351, P: 0.000
{Table 3> Result of reliability and validity(customer’s satisfaction)
factor
) . purchase attitude Cronbach's a
satisfaction ; o
recommndation revisitation

Recommendation to others 0.273 0.847 0.283
Menu recommendation 0.193 0.838 0.331 0.906
Recommendations for taste & quality & price 0.247 0.787 0.364
Revisit for health 0.240 0.340 0.832 0.839
Revisit for quality 0.187 0.386 0.821 ’
Satisfactory with price 0.899 0.177 0.139 0,781
Satisfactory with quality 0.808 0.285 0.247 '
Figen value 1.727 2.416 1.769
Variance(%) 24.670 34.515 25.267
Cumulative variance(%) 84.452 34.515 59.783

KMO(Kaiser-Meyer-Olkn): 0.862, X% 1112.240, df: 21, P: 0.000
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{Table 4> Correlation analysis by aspects
MeantSD 1 3 4 5 6 7 8
1. Food quality 3.579+0.554 1
2. Prevention of disease  3.417+0.657 0.589"
3. Health food 3.74240.652  0.599°  0.601° 1
4. Services 328340671 06147 0416° 0368 1
5. Special-purpose food ~ 3.263+0.732  0.558"  0.673"  0.601° 0371 1
6. Satisfaction 3.369+0.638  0.568°  0.4457 04727 04797 03547 1
7. Revisit 3.498+0.741  0.609" 0.547" 05817 04037 0466  0.503" 1
8. Recommendation 3.521+0.719  0.6107  0.584" 05247 04547 04497 05447 0726 1
#%p<(.01
3. gUMdel AS A ATFANXNE AR, 5252, AB|2=olA
93 JFS mXte=E WEF 2 A Aatol
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{Table 5> Regression analysis of selection attribute and satisfaction

Coefficient of

Coefficient of

Model non-standardization standardization t-value p
B S.E Jéi

Constant 0.612 0.226 2.708 0.007"
Food quality 0.351 0.089 0.305 3.955 0.000""
Prevention of disease 0.123 0.072 0.126 1.703 0.090
Health food 0.191 0.069 0.195 2.791 0.006"
Services 0.192 0.060 0.202 3.186 0.002"
Special-purpose food 0-.081 0.063 -0.093 -1.286 0.200

R’= 0.386, Adjusted R’= 0.373, F= 30.886, P= 0.000

#5p<0.01, **p<0.001
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