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Abstract

The purpose of this study was to investigate dining-out behavior at ethnic restaurants and its relationship with ethnic restaurant
satisfaction based on the food-related lifestyle (FRL) of undergraduate students. A total 306 of questionnaires were analyzed using SPSS
ver. 12.0 package. The data were analysed using frequency, chi-square, one-way ANOVA, factor analysis and multiple regression
analysis. According to the results of factor analysis, the FRL of undergraduate students categorized into health factor, taste factor,
convenience factor and ethnic restaurant satisfaction was influenced by four elements: service & hygiene, food quality & convenience,
atmosphere & image and unique culture. In addition, visiting frequency and visiting motivation of all dining-out behaviors at ethnic
restaurants were significantly different and the FRL groups had differences in the influence of food quality & convenience, atmosphere
& image and unique culture. Futhermore, the health factor of FRL was influenced by all elements of ethnic restaurant satisfaction. The
findings indicate that ethnic restaurant owners should provide food with healthy ingredients in addition to unique culture and

atmosphere to customers.
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Table 1, Demographic characteristic of the subjects

Variables Frequency Percent (%)
Gender Male 101 33.0
Female 205 67.0
<20 86 28.1
21~23 111 36.3
Agelyn 24~29 102 333
30~39 7 2.3
Monthly >300,000 ~ <400,000 173 56.5
income >400,000 ~ <500,000 68 222
(won)  >500,000 65 213
Total 306 100
Table 2, Dining-out behavior of ethnic restaurant
Variables Frequency Pe(l;;gnt
Visiting 1~5 106 34.6
frequency 6~10 70 22.9
per month 11~15 48 15.7
(times) > 16 82 26.8
Family 81 26.5
Whom do Friend 189 61.8
(did) you Colleagues 3 1.0
VISiting - over 31 10.0
Alone 2 0.7
Recommendation 184 60.1
Visiting TV, newspaper, magazine 107 35.0
motivation Experience of other countries 13 42
After learning cook 2 0.7
Dining-out <10,000 24 7.8
expenditure >10,000 ~ <15,000 120 39.2
per one  >15,000 ~ <20,000 95 31.0
time >20,000 ~ <25,000 42 13.7
wom) - 25,000 25 83
Family & friend 119 389
Recommendation of server 8 2.6
How to get Magazine & book related on food 29 9.5
information TV & radio 34 11.1
Internet 107 35.0
Experience of other countries 9 2.9
Total 306 100
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Table 3, Factor analysis of food-related lifestyle items

o] Taetlof up2 of 2Y # A Eato] oA 9% U o] gutEE 635

Type Items Factor - Eigen-vall.le Alpha if items
(Variance Explained %) Deleted
Often check ingredients when I buy food 0.845 0.692
Often check food additives when I buy food 0.811 0.702
Health Consider nutritions when I eat food 0.793 3.85 0.706
preferred Prefer to eat healthy food for heath 0.778 (29.58) 0.710
Check food safety mark when I buy food 0.759 0.696
Considering for obesity 0.713 0.718
Not economize on foods 0.841 0.742
Taste Travel around the country to eat at famous restaurants 0.788 212 0.723

preferred (16.33)

Change menu each meal for variety taste 0.784 0.723
Often have instant food 0.789 0.765
Convenience  Often buy ready to eat food 0.756 1.95 0.733
preferred Save time to prepare meal and meal time 0.666 (15.01) 0.752
Used to have bread and milk when I am busy 0.531 0.754

Standardized items alpha. 0.770

KMO=0.781, approx-x2=l602.204, df=78, p=0.000, accumulation ratio=60.92%
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Table 4. Factor analysis of ethnic restaurant satisfaction items

Eigen-value

Alpha if items

Type ltems Factor (Variance Explained %) Deleted
Level of service 0.817 0.900
Service Kindness of service 0.801 387 0.901
& Expedition of service 0.749 a 7 60) 0.904
Hygiene Neat service 0.736 . 0.902
Sanitation that comforts hospitality 0.632 0.900
Health 0.784 0.901
Nutrition information 0.751 0.902
Food ;“ahty Quality 0.656 3.62 0.898
Convenience Freshness 0.621 (16.47) 0.899
Price 0.587 0.905
Convenience of parking lot 0.535 0.905
Exotic interior 0.765 0.905
Atmosphere & Image of restaurant 0.748 3.44 0.901
Image Image of food and design. 0.742 (15.65) 0.901
Feedback of others 0.554 0.902
Exotic 0.766 0.907
Unique culture Traditional flavor 0.745 ( 12 63778) 0.910
Experience of traditional food 0.694 0.906
Standardized items alpha. 0.908
KMO0=0.923, approx-y’=3389.134, df=231, p=0.000, accumulation=60.52%
Table 5, Cluster analysis on food-related lifestyle
Cluster Low interest group Health & taste group Taste group Fvalue
Factor (N=98) (N=113) (N=95)
Health preferred 2.54 3.80 2.40 229.04""
Taste preferred 2.56 3.81 3.84 167.55"
Convenience preferred 3.00 3.02 2.99 0.046
™ p<0.001
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Table 6, Ethnic restaurants behavior according to food-related lifestyle N (%)
Variables Low interest Health & taste Taste x2
1~5 46(46.9) 30(26.5) 30(31.6)
Visiting 6~10 21(21.4) 25(22.1) 24(25.3) 13.784*
frequency 11~15 12(12.2) 18(15.9) 18(18.9) df=6
(for one year) >16 19(19.4) 40(35.4) 23(24.2)
Total 98(100.0) 113(100) 95(100)
Family 30(30.6) 24(21.2) 27(28.4)
Friend 57(58.2) 75(66.4) 57(60.0)

Whom do you Colleagues 1(1.0) 2(1.8) 0(0) 5.533
visiting Lovers 9(9.2) 12(10.6) 10(10.5) df=8
Alone 1(1.0) 0(0) 1(1.1)

Total 98(100.0) 113(100) 95(100)
Recommendation 71(72.4) 51(45.1) 62(65.3)
o TV, newspaper, magazine 26(26.5) 53(46.9) 28(29.5)
m\o/1i5:/talniliin Experience of other countries 1(1.0) 7(6.2) 5(5.3) 21d5f(216**
After learning cook 0(0.0) 2(1.8) 0(0)
Total 98(100.0) 113(100) 95(100)
<10,000 10(10.2) 8(7.1) 6(6.3)
. 210,000 ~ <15,000 41(41.8) 42(37.2) 37(38.5)
i}iﬁi—;ﬁ: >15,000 ~ <20,000 27(27.6) 37(32.7) 31(32.6) 4.220
(per one time) 220,000 ~ <25,000 15(15.3) 14(12.4) 13(13.7) df=8
=25,000 5(5.1) 12(10.6) 8(8.4)
Total 98(100.0) 113(100) 95(100)
Family & friend 51(52.0) 32(28.3) 36(37.9)
Recommendation 3(3.1) 4(3.5) 1(1.1)
Magazine, books 4(4.1) 14(12.4) 11(11.6)
ionZniZtli? TV & radio 8(8.2) 15(13.3) 11(11.6) ;gji
Internet 30(30.6) 43(38.1) 34(35.8)
Experience of other countries 2(2.0) 5(4.4) 2(2.1)
Total 98(100.0) 113(100) 95(100)

"p<0.05, "p<0.01
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Table 7, The gap of ethnic restaurants by cluster analysis on food-related lifestyle (Mean+S.D.)
Low interest grou Health & taste grou Taste grou
Cluster factor (N=98)g P (N=98) . (N:§5) . F-value
Service & Hygiene 3.53+ 0.70 3.48+0.62 3.35+0.70 1.263
Food quality & Convenience 3.53+0.74" 3.90+0.60" 3.79+0.56" 8967
Atmosphere & Image 3.40+0.68" 3.68+0.63" 3.45+0.62° 5.860"
Unique culture 3.25+0.68" 3.5240.61 3.27+0.63" 5.984"

D "p<0.01, p<0.001

? **Scheffe method for post-hoc comparison
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Table 8, Multiple regression analysis by food-related lifestyle and the satisfaction of ethnic restaurants

Unstandardized standardized L
DlgEeme limdlspp izt coefficients coefticients t Collinearity
variables variables
B S.E B Tolerance VIF
(Constant) 2.786 0.255 10.905
Service & Health preferred -0.018 0.047 -0.023 -0.389 0.942 1.062
Hygiene Taste preferred 0.117 0.048 0.141 2.433%* 0.942 1.061
Convenience preferred 0.091 0.056 0.092 1.621 0.998 1.002
R=0.167, R’=0.028, adjusted R’=0.018, F-value =2.929", Durbin-Watson=1.950
(Constant) 2.415 0.249 9.711
Food quality & Health preferred 0.095 0.045 0.120 2.085* 0.942 1.062
Convenience Taste preferred 0.118 0.047 0.146 2.534* 0.942 1.061
Convenience preferred 0.089 0.055 0.091 1.632 0.998 1.002
R=0.228, R*=0.052, adjusted R’=0.043 F-value =5.564", Durbin-Watson=1.837
(Constant) 3.617 0.329 10.998
Atmosphere & Health preferred 0.049 0.060 0.047 0.817 0.942 1.062
Image Taste preferred 0.245 0.062 0.226 3.973%** 0.942 1.061
Convenience preferred 0.134 0.072 0.103 1.857 0.998 1.002
R=0.263, R™=0.069, adjusted R’=0.060, F-value =7.578 ", Durbin-Watson =1.829
(Constant) 2.644 0.248 10.646
. Health preferred 0.048 0.045 0.061 1.057 0.942 1.062
Unique culture
Taste preferred 0.163 0.047 0.200 3.487** 0.942 1.061
Convenience preferred 0.057 0.054 0.058 1.047 0.998 1.002

R=0.053 R’=0.057, adjusted R’=0.044, F-value=5.707 , Durbin-Watson =1.943

"p<0.05, “p<0.01, "p<0.001
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