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Abstract

This study considered the selection attributes of bakery consumers and schematized characteristic attributes of being selected by
customers by image through a correspondence analysis in terms of own preferring bakery. Self-administrated questionnaires were
completed by consumers (452 samples), and the data were analysed by frequency, chi-square, one-way ANOVA, reliability analysis and
correspondence analysis. According to the survey results regarding the mean value on bakery selection attributes, it was shown to be in
the order of taste (4.73+0.70), sanitation (4.70+0.68), service (4.21+0.84), price (4.03+0.92), consideration (4.01+0.96), communication
(4.01+0.96), health (3.99+0.98), and location (3.83+0.99). In the analysis of difference with regard to the selection attributes according
to the preferred bakery, both consideration (4.05+£0.90) and communication (3.98+0.93) showed a high value in individual bakery,
thereby presenting a significant difference (p<0.05). As a result of having carried out correspondence analysis in order to prepare an
image map according to the preferred bakery, the selection attributes of employees' service and communication showed the closest
image map to individual bakery. Location and sanitation were very close to franchise bakery. Further, other bakery shops were

schematized in a relatively close distance to price.
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Fig. 1. Research flow
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Table 1, General characteristics of samples

g
o
’ Characteristics N %
A, Aul 2z, 7HE, A7 AFE A 21, A ey, A
Bel LT 5 8 F5S AYSAT A58 87 @ Gender Mele Ho 254
2o oja) ABHE AEsHs o JolH 2T S 5 Female 337 746
S A=A v 88 ¥u-5% wW¢- Fas) -30 146 323
= s Kex| O }zlo] O|LEAGFAHO] EXA O
q)i fZO O]‘Mq O_HZ]‘A J?Oﬂlg}'ﬂd = O-—‘E; Age 31_40 130 288
HEshe AT Fe A AnH, ZaAfol= A}
4, 71ek A o A Yoz TR YRR * ks 9
SHA sgom, AEs AFAGe PuAE, gy Seoul 81 179
+ AEAEE FiEst A Kyunggi/Incheon 104 23.0
Daejeon 70 155
3. o731 dhH
ST SE Religion Kwangju 43 9.5
B ATE 95 AT 28 =4 AFSHE AL o)
o MEZANE NS o] BnF REHE Busan > e
2 &7) glal A9 ABH, Zehgol= AHH, 7} A Daegu/Ulsan 60 133
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J sl AE = A AF] PER= o
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A7} vjaEo] B8 SHe AQstal F 45259 A bakery
2 % Aok Others 20 4.6
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Table 2, Reliability and correlation analysis of selection attribution on bakery

Corrected item-total Cronbach’'s Alpha

! e 9 4 > g ! 8 correlation if item delete
1. Taste 1 0.352 .758
2. Sanitation 0.586** 1 0.455 744
3. Service 0.292** 0.419** 1 0.555 725
4. Price 0.270** 0.217** (0.382** 1 0.474 739
5. Healthy 0.137** 0.263** 0.308** 0.367** 1 0.403 .753
6. Location 0.129** 0.200** 0.246** 0.293** (.182** 1 0.407 752
7. Consideration 0.160** 0.230** 0.367** 0.316** 0.255** 0.386** 1 0.565 721
8. Communication 0.125** 0.189** 0.410** 0.224** 0.275** 0.338** 0.651** 1 0.528 729
Note: Cronbach's Alpha: 0.765, **p<0.01
Table 3, One-way ANOVA of selection attribution according to kind of bakery
Kinds of bakery
F-value
Items Total Private Franchise Others (Chi-square)
(N=177) (N=249) (N=20)
4.79+0.65 4.70£0.72 4.65+0.98 1.020™
Taste 4.73+0.70" ,
(232.71)? (216.88) (224.42) 3.816™
4.70+0.68 4.71+0.65 4.55+0.99 0.484"™
Sanitation 4.70+0.68
(225.24) (223.12) (212.82) 0.342"
4.29+0.83 4.18+0.80 3.85+1.18 2.807"™
Service 4,21+0.84
(236.34) (217.12) (189.32) 4.370™
4.02+0.93 4.05+£0.87 3.85+1.34 0.456™
Price 4,03+0.92
(222.07) (224.79) (220.05) 0.068™
4.1240.94 3.91+0.96 3.80+1.36 2.783"
Healthy 3.99+0.98
(240.07) (212.28) (216.62) 5.411™
3.86+1.05 3.85+0.92 3.40+1.14 2.018™
Location 3.83+0.99
(228.53) (223.61) (177.60) 3.074™
4.05+0.90" 4.04+0.94° 3.40+1.42° 4.303*
Consideration 4,01+0.96
(235.69) (236.12) (151.52) 5.780*
3.98+0.93" 3.78+0.91* 3.45+1.27° 4.364*
Communication 3.84+0.94
(242.56) (212.61) (190.40) 7.688*

Note: Others bakery = included to instore and discount store's bakery; YMean+S.D.; 2)(In parentheses) = Mean Rank, Kruskal- Wallis
Test; *p<0.05; ™Not significant; “"Duncan’s Multiple Test

%(4.01+0.96), YA £71(3.83+0.99) 59 oZ FAlY Asehs Ao mE A del Ao tig
2}k ol#d Ax= Ryu SH 5(2011)9] AollA A3} zto] B4 A} grje] AEl &4 Fo|A 53t 2o =
A A Al AF AA ] BT o] vl Fagh 17 Bl £42 1A nijzlel 2o oAt & 5 27 &
aclolgta SEd A T AAT olled, 1A wige] A A9Y 11]-‘4';"](4 +0.90) 3}
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Table 4, Cross-tabulation analysis
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Fig. 2. Image map of correspondence analysis

Selection attribution on bakery N (%)

Taste  Sanitation  Service Price Healthy  Location (e:?ar,‘[?(i)?]_ (ri?cztriT:;- forel
Private  156(17.6) 142(16.1) 89(10.1) 69(7.8) 127(14.4) 111(126) 65(75)  123(13.9)  882(414)
K;ZI(::r;f Franchise 201(17.4) 196(16.9) 101(8.7) 89(7.8) 168(145) 157(13.6) 95(83)  148(128)  1155(54.2)
Others  17(19.5) 15(17.2)  6(6.8)  9(10.3) 12(138) 10(116)  6(6.9) 12(13.9)  87(44)
Total 374(17.6) 353(16.7) 196(92) 167(7.8) 307(145) 278(131) 166(7.8)  283(13.3)  2124(100.0)
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