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Abstract

The purpose of this study is to investigate the importance-performance analysis for country-of-origin labeling at restaurants. There is a
growing concern over food safety as well as interest in the country-of-origin for food ingredients served at restaurants. In this study, the
importance-performance analysis for the labeling of country-of-origin at restaurants, revealed that there were significant differences in
all 12 attribute items, and the importance was scored higher than the performance in all items. Also, the importance-performance

analysis for the attributes of the country-of-origin labeling showed that ‘supportive government policies’,

‘system of controls for

violation of the country-of-origin labeling’, and ‘penalty for violation of the country-of-origin labeling’ are included in the second
quadrant, which has a high level of importance but a low level of performance.
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Table 1, The general characteristics of the subjects

Variable N %
Gender Male 213 48.7
Female 224 51.3
20~29 120 27.5
30~39 92 21.0
Age 40~49 104 23.8
(years)  50~59 105 24.0
=60 16 3.7
Average Age 39.9+12.0"
Under high school 101 23.0
) Attending university 86 19.7
Edl“ecvaetl'on College 37 8.5
University 141 323
Graduate 72 16.5
Single 188 43.1
Marital status
Married 249 56.9
Professional job 76 17.4
Office worker 71 16.2
Technical/production 39 8.9
Service worker 43 9.8
Occupation  Public official/educator 50 11.4
Own business 26 59
Student 76 17.4
Housewife 39 8.9
Other 17 4.1
< 200 104 23.8
200~299 114 26.1
Monthly 300399 97 22
income
(10,000won) 400~499 52 11.9
500~599 36 8.2
=600 34 7.8
Total 437 100.0
" Mean+SD
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Table 2, Analysis of the difference between importance and performance of the attributes for country of origin labeling at restaurants

) )

Impor‘[ancel Performance” Gap

Attributes D N ;Z?g::j:ﬁ; t-value
1. Reliability of the safety 4.46+0.73 2.98+1.12 1.48 23.341%**
2. Reliability of a system 4.22+0.85 2.95+1.12 1.24 19.774%**
3. Activation of a system 4.39+0.79 3.05+1.10 1.39 21.125%**
4. Promotion of a system 4.324+0.79 2.95+1.12 1.36 21.206***
5. Active participation of customers 4.44+0.73 2.85+1.18 1.39 22.263%**
6. Supportive government policies 4.60+0.67 2.75+1.24 1.72 25.738%**
7. Active participation of restaurants 4.62+0.68 2.84+1.20 1.68 24.855%**
8. Expansion of food items subject 4.55+0.65 3.03£1.05 1.48 23.675%**
9. Labeling methods 4.49+0.71 3.06+1.18 1.46 25.139%**
10. System of controls for violation 4.58+0.64 2.88+1.20 1.76 27.142%**
11. penalty for violation 4.33+0.83 3.00+1.09 1.82 26.915%**
12. Reward system for reporting of violation 4.61+0.66 2.98+1.10 1.48 22.890%**

Mean+SD 4.47+0.13 2.94+0.95 1.49 24.248%**

Y Mean+SD with a 5-point Likert type scale:
? Mean+SD with a S-point Likert type scale:
***p<0.001 by t-test.

1 point (strongly unimportant)~5 point (strongly important).
1 point (strongly unsatisfactory)~5 point (strongly satisfactory).
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Table 3. The importance score of the attributes regarding country-of-origin labeling at restaurants by gender

)

Attributes Importance] t-value
Male Female

1. Reliability of the safety 4.39+0.82 4.52+0.64 -1.792
2. Reliability of a system 4.15+0.91 4.30+0.78 -1.909
3. Activation of a system 4.32+40.87 4.44+0.71 -1.576
4. Promotion of a system 4.22+0.89 4.41+0.67 -1.016
5. Active participation of customers 4.40+0.79 4.48+0.68 -3.729%**
6. Supportive government policies 4.47+0.78 4.72+0.56 -4.119%%*
7. Active participation of restaurants 4.49+0.78 4.75+0.54 -2.174%*
8. Expansion of food items subject 4.48+0.71 4.61+0.58 -2.659**
9. Labeling methods 4.40+0.76 4.58+0.64 -2.764**
10. System of controls for violation 4.52+0.76 4.69+0.54 -2.659%*
11. penalty for violation 4.50+0.68 4.65+0.60 -2.342%
12. Reward system for reporting of violation 4.23+0.91 4.43+0.73 -2.402%*
Total 4.38+0.12 4.55+0.14 -1.826%

Y MeanSD with a S-point Likert type scale: 1 point (strongly unimportant)~5 point (strongly important).

p<0.05, **p<0.01, **%p<0.001.
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Table 4, The performance score of the attributes of selection regarding country-of-origin labeling at restaurants by gender

)

Attribute Eemaes t-value
Male Female

1. Reliability of the safety of a system 3.07+1.16 2.90+1.06 1.588
2. Reliability of a system 3.07+1.14 2.90+1.05 1.659
3. Activation of a system 3.08+1.09 2.92+1.08 1.592
4. Promotion of a system 3.05+1.03 2.86+1.10 1.706
5. Active participation of customers 3.00+1.14 3.10+1.06 -1.027
6. Supportive government policies 2.91£1.20 2.85+1.20 0.483
7. Active participation of restaurants 2.92+1.26 2.97+1.23 -0.362
8. Expansion of food items subject 3.12+1.63 3.01£1.20 0.998
9. Labeling methods 3.07+1.03 2.99+1.06 0.836
10. System of controls for violation 2.85+1.20 2.83+1.21 0.228
11. penalty for violation 2.72+41.29 2.79+1.18 -0.572
12. Reward system for reporting of violation 2.88+1.23 2.82+1.13 0.521
Total 2.98+0.12 2.91+0.92 0.523

Y MeantSD with a S-point Likert type scale: 1 point (strongly unsatisfactory)~5 point (strongly satisfactory).

Al E ] et el 2] A 31 Al 15 (2015)
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