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Effects of Physical Environment on Risk Perception in Customers at Raw-fish Restaurants
- focused on Northeastern Area of Kangwon Province -

Tae-Hwan Yoon*

Department of Hotel Cuisine, Kyungdong University

Abstract

The purpose of this article was to research the effects of physical environment on risk perception in customers at raw-fish
restaurants in the Northeastern area of Kangwon province, South Korea. In this research, reliability analysis, factor analysis
and path analysis were carried out. Physical environments were divided into four factors and risk perception into three
factors. ‘Exterior facility’ had a negative influence on performance (p<0.001) and financial risk (p<0.001). ‘Interior facility’
negatively affected performance risk (p<0.001), financial risk (p<0.001) and time risk (p<0.001). ‘The others’ negatively
influenced performance risk (p<0.05). Lastly, ‘press copy’ negatively influenced performance risk (p<0.001). Based on
these results, various physical environments affected the risk perception in customers at raw-fish restaurants, and satisfaction
level of customers was based on risk perceptions. As a result, food-service companies need to manage the physical
environment as a marketing strategy, as well as reduce risk perception to increase customers loyalty.
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<Table 1> General characteristics of subjects

Result o
Categories Frequency N %
Male 222 50.9
Gender Female 214 49.1
University student 15 34
Salaried man 173 39.7
Job public service personnel 125 28.7
Owner 101 232
Profession 22 5.0
High school graduate 23 52
. College graduate 184 422
Scholarship University graduate 194 445
Graduate school< 35 8.1
Friend 87 20.1
Partner Lover 94 21.5
Companion 134 30.7
Family 121 27.7
>2 226 51.8
Number of =5 g 197 452
monthly use 6< 13 30
<10 22 5.0
Use expense 45 151 346
%e;eo;:fso‘f 15-20 170 389
20~25 85 19.5
(1,000Won) 25< 3 20
Seoul & Kyunggi-Do 136 314
Chungcheng-Do 55 124
Residence Kyungsang-Do 49 11.2
area Jeonra-Do 23 12.3
Gangwon-Do 163 374
Jeju-Do 10 12.3
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<Table 2> EFA of physical environment & perceived risk
EFA
: Rotation
Variables de mtstd ’
£ Commodity loading Cronbach’s
capacity o
Maintenance & condition of parking lots 1 4.33+0.52 091 0.80
Exterior Beauty of signboard 5 2.82+0.55 0.77 0.76
facili Elegance of exterior decoration 3 4.2540.13 0.68 0.73 0.87
vy Maintenance & condition of outdoor cookers 2 4.32+0.21 0.83 0.71
Establishment & easy identification of signage to restaurants 4 3.25+0.32 0.70 0.79
Maintenance & condition of smoking room 5 3.54+0.54 0.77 0.75
Maintenance & condition of playing room for children 4 3.7240.21 0.76 0.73
Interior ~ Maintenance & condition of singing room 3 3.88+0.64 0.76 0.73 078
facility =~ Maintenance & condition of feeding room 6 2.54+0.39 0.67 0.70 ’
Maintenance & condition of waiting sector 2 4.07+0.24 0.69 0.74
Physical Cleanness & comfortableness of restroom 1 4.37+0.34 0.78 0.76
environment Elegance of indoor design & interior 5 3.33+£0.28 0.83 0.79
Arrangement & elegance of furniture 3 3.37+0.51 0.81 0.73
Arrangement & condition of utensils, equipments 1 3.55+0.37 0.75 0.79
The others Comfortableness of indoor air 6 3.27+0.76 0.71 0.77 0.73
Suitableness & atmosphere of music 4 3.35+0.45 0.73 0.68
Uniform's condition of personnels 2 3.39+0.15 0.69 0.67
Elegance of restaurant's business card 2 4.55+0.90 0.80 0.80
Maintenance & condition of stationery 3 3.07+0.36 0.74 0.79
Press copy Maintenance & condition of pamphlet, brochure 4 2.95+0.57 0.73 0.73 0.74
Possession of discount coupon toward other shops & 1 4.57+0.41 0.70 0.70
sightseeing resorts
menu and service were not perfect 2 4.27+0.11 0.68 0.75
Performance feeling expensive food’s price 1 4.43+0.07 0.73 0.75
risk feeling regrettable using restaurant on account of 3 4.25+0.19 0.78 0.69 0.80
food’s remaining
difference menu with real food 4 3.21£0.77 0.71 0.71
Perceived distrust about payment at restaurant 3 421+0.74 0.79 0.73
risk Financial  expensiveness of foods than other restaurant 4 3.98+0.39 0.69 0.76 073
risk expensiveness of beverages than other restaurant 1 4.51+0.43 0.82 0.74 ’
worry about general payment at restaurant 2 4.32+0.29 0.80 0.83
slow speediness about food service 3 4.27+0.32 0.73 0.73
. . long waiting time 2 4324091 0.73 0.71
Time risk long distance to restaurant 1 4.69+0.42 0.69 0.79 071
slow speediness against complaint treatment 4 3.36+0.36 0.80 0.75
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<Table 3> CFA of physical environment & perceived risk

CFA
Variables
Estimate S.E. CR. p

Maintenance & condition of parking lots 1.00
Exterior Beauty of signbogrd . 0.94 0.14 19.45 0.00
facility Elegance of exterior decoration 0.92 0.12 12.33 0.00
Maintenance & condition of outdoor cookers 0.91 0.13 14.22 0.00
Establishment & easy identification of signage to restaurants 0.90 0.45 22.35 0.00

Maintenance & condition of smoking room 1.00
Maintenance & condition of playing room for children 0.96 0.01 21.95 0.00
The others Maintenance & condition of singing room 0.93 0.03 17.22 0.00
Maintenance & condition of feeding room 0.90 0.01 15.41 0.00
Maintenance & condition of waiting sector 0.89 0.03 12.39 0.00
Physical Cleanness & comfortableness of restroom 0.82 0.05 20.15 0.00

environment Elegance of indoor design & interior 1.00
Arrangement & elegance of furniture 0.93 0.05 12.27 0.00
The others Arrangement & condition of utensils, equipments 0.90 0.05 19.54 0.00
Comfortableness of indoor air 0.89 0.01 12.11 0.00
Suitableness & atmosphere of music 0.85 0.06 19.45 0.00
Uniform’s condition of personnels 0.82 0.05 12.37 0.00

Elegance of restaurant’s business card 1.00
Maintenance & condition of stationery 091 0.04 18.54 0.00
Press copy Maintenance & condition of pamphlet, brochure 0.88 0.01 14.73 0.00
Possession of discount coupon toward other shops & 0.83 0.09 10.28 0.00

sightseeing resorts
¥’=64.25, p=0.00<0.05, GFI=0.94, AGFI=0.93, PGFI=0.90, NFI=0.90, RMR=0.04.

menu and service were not perfect 1.00
Performance feeling expensive food’s price 0.95 0.05 29.78 0.00
risk feeling regrettable using restaurant on account of food’s remaining 0.92 0.01 54.21 0.00
difference menu with real food 0.90 0.09 13.24 0.00

distrust about payment at restaurant 1.00
Perceived Financial ~ expensiveness of foods than other restaurant 091 0.05 12.14 0.00
risk risk expensiveness of beverages than other restaurant 0.90 0.05 13.25 0.00
worry about general payment at restaurant 0.87 0.01 14.65 0.00

slow speediness about food service 1.00
Time risk long waiting time 0.93 0.01 13.78 0.00
long distance to restaurant 091 0.04 12.98 0.00
slow speediness against complaint treatment 0.89 0.09 1427 0.00

¥?=5.75, p=0.13>0.05, GFI=0.92, AGFI=0.91, PGFI=0.88, NFI=0.89, RMR=0.05
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<Figure 2> The last path diagram (The influence of physical envi-
ronment on perceived risk)
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<Table 4> Result of path analysis from physical environment to perceived risk

D TRl glelele] Al

Result Variables Estimate S.E. CR. p

Performance risk -0.37 0.01 =171 0.000%**

Exterior facility Financial risk -0.32 0.03 =735 0.000%***
Time risk -0.06 0.03 -1.14 0.169

Performance risk -0.29 0.02 -5.50 0.000%***

Interior facility Financial risk -0.24 0.03 -5.01 0.000%**

Time risk -0.22 0.08 -4.83 0.000%**

Performance risk -0.15 0.04 -3.90 0.003**

The others Financial risk -0.08 0.05 -1.17 0.184
Time risk -0.04 0.02 -0.35 0.550

Performance risk -0.18 0.03 -4.21 0.000%**
Press copy Financial risk -0.08 0.08 -1.02 0.164
Time risk -0.09 0.07 -1.12 0.180

#£%p<0.001, **p<0.05, *p<0.01
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