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Abstract

The purpose of the study is to analyze the effect relationships among variables focusing on what kinds of
characteristics of LOHAS dining space display affect image, trust, satisfaction, and loyalty in hotels, and
establish a relationship model. From the survey design and empirical analysis, examining the hypothesis and
applying model was analyzed suitable. The results of the study were as follows. First, it was revealed that
the LOHAS dining space display has a positive influence on image, trust and satisfaction of hotel. Second,
hotel image has a positive influence on customer trust and loyalty. In addition, customer trust has positive
impact on customer trust and loyalty. From the results of this investigation, it was found that LOHAS dining
space display affects hotel image, trust and satisfaction, and that the customer satisfaction was positively
influential on loyalty. As a result, all hypotheses were partly supported. Overall, when LOHAS dining space
display was stressed, it affected image, trust, satisfaction, and loyalty in hotels. It was also verified that
LOHAS dining space display affects hotel image, trust and satisfaction. Moreover, it was also confirmed that
the higher LOHAS dining space display is, the higher hotel image, trust, satisfaction and loyalty will be,
thereby improving the service quality provided by employees.
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{Table 1> General characteristics of the subjects (n=359)
Variables Group Frequency(n) Percentage(%)
Male 224 624
Gender
Female 135 37.6
20~29 68 18.9
30~39 134 373
Age 40~49 104 29.1
50~59 46 12.8
>60 7 1.9
<High school 9 2.5
College(student) graduate 120 334
Education
University(student) graduate 189 52.7
>QGraduate (student) 41 114
<150 37 10.3
150~199 77 214
Monthly income 200~299 105 29.2
(ten thousand won) 300~399 74 20.6
400~499 43 12.1
>500 23 6.4
Student 34 9.5
Office worker 143 39.8
Occupation Self-employed 27 7.5
Service staff 126 35.1
Other 29 8.1
Seoul 166 46.2
Kyonggi 61 17.0
Ulsan 69 19.2
Residence area
Busan 18 5.1
Incheon 9 2.5
Kyeongbuk 36 10.0
g5kt o 378 =Tl thgh gelA 2 Q1EA(CFA, Con-
firmatory Factor Analysis)Z} 212 =84S A
3. EET0| =01N R012M gt A= (Table 3>ll4] K= wheh 2ot 67) &

=2 MRS 71 PRI BENL AAIE] A Q9] AFA AFE HA 08104 Ho 0.88= 1}
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{Table 2> Results of reliability and factor analysis of LOHAS atmosphere display in dining space

. Variance
. Factors Eigen i Cronbach's
Factors Measurement items . explained
loading value a
(%)
Natural recipes .689
Seasonal ingredients .688
Garnish eco-friendly .685
Organic food
reame 100 Good quality ingredients 672 13.169 41.152 872
display
Organic ingredients .654
Healthy menu .644
Origin ingredients .624
Eco-friendly containers 728
Eco-friendly napkins 713
Dining table Table cloth 655
t hy
Armosphere Cleanliness of the table 606 2.091 6.535 888
display
Set the table appearance 582
Eco-friendly material menus .538
Chairs / tables 452
Table decoration 776
Decoration of walls and ceilings 745
Recycli
coyeing Surrounding area 745 1701 5315 838
decoration
Flower decoration 712
Furniture and accessories .537
Cleanliness of the interior space .665
Comfort of Cleanliness of dining space .623
o 1.202 3.756 .816
dining space Environmental systems .563
Comfort of the interior space .543
The color of dining space 736
Environmentally friendly building facade .690
LOHAS
LOHAS atmosphere .607 1.186 3.707 825
atmosphere
Relaxing light .602
Chamber music 432
Sustainable carpet 719
Exteri Eco-friendly wallpaper .651
enor 1.039 3247 810
attractiveness The appearance of the restaurant entrance 462
Environmentally friendly restaurant look 458

Kaiser-Meyer-Olkin(KM0)=.939, Bartlett approx Chi-square=6,575.115, Total cumulative of %=63.70.
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{Table 3> Result of confirmatory factor analysis of LOHAS atmosphere display in dining space

Cron-  Esti-

Factors Variables t-value R CCR AVE
bach’s @ mate
Natural recipes .68 13.70 A7
O ic food Seasonal ingredients .67 13.40 45
rgamc 100 nal mere 0.87 089 049
display Garnish eco-friendly 77 16.24 .60
Healthy Menu .76 15.84 .58
Dining table Eco-friendly containers 71 14.45 .50
atmosphere  Table cloth 0.88 14 15.44 .55 0.75 0.50
display Set the table appearance 79 16.78 .62
Table decoration .84 17.79 1
Recycling . .-
. Decoration of walls and ceilings 0.83 76 15.48 57 0.74 0.50
decoration
Surrounding area .69 13.81 A48
Cleanliness of the interior space 7 16.46 .60
Comfort of Cleanliness of dining space .63 13.44 44
.. . 0.81 0.79 049
dining space Environmental Systems 73 15.13 53
Comfort of the interior space .76 16.02 58
Environmentally friendly building facade 72 14.44 51
LOHAS
LOHAS atmosphere 0.82 78 16.19 .61 0.74 050
atmosphere
Relaxing light .64 12.48 41
Eco-friendly wallpaper .68 13.90 46
Exterior
. The appearance of the restaurant entrance 0.81 .76 16.06 57 0.74 050
attractiveness
Environmentally friendly restaurant look .83 18.22 .69
Nice and gorgeous .66 13.51 44
Overall, good 79 17.16 .62
Brag to others .83 18.46 .68
Hotel image Good facilities and diversity .88 81 17.94 .66 87 .50
Service quality of employees .61 12.16 37
Exterior atmosphere .68 14.06 46
Reasonable price .67 13.68 45
The hotel is honest .87 20.30 75
Trust The hotel is reliable .83 .90 21.40 .81 g5 .50
The hotel is keeps its promises .88 20.78 .78
I will be happy with the decision to use this hotel .85 19.55 72
Satisfaction ~The most recent was satisfied with the hotel .83 .88 20.78 77 75 .50
I was satisfied with this hotel .90 21.35 .80
I would recommend the hotel to others .86 20.18 75
I would recommend the hotel to friends and colleagues .84 19.17 .70
Loyalty 1 will speak about its good points 81 .84 19.40 1 83 .50
Overall, I will stay loyal to the hotel .83 18.81 .68
I will talk positively about this hotel .85 19.65 72

27=504.57, df =222, O value( z /d)=2.27, p=000, GFI=.90, AGFI=.88, NNFI=.96, NFI=.94, RMR=.03, RMSEA=.06

CCR=composite construct reliability, AVE=average variance extracted.
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%X(average variance extracted;
AVE)& 0.49~ 0504 ®e 2e Aoz yehy,

715k (Formell & Larcker 1981)= d°] HZENG
dol e Aow Ueyith & A7 239 A%
T AFE 4 2=504.57, p=.000, QFK( x */dN=2.27,
GFI=0.90, AGFI=0.88, NNFI=0.96, NFI=0.94, RMR
=0.03, RMSEA=0.06% Y} A=<l 23w

t gEstn & 4 9o
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S 99143 Bl RN S So 2
AE 2R el FRBA FHS A
A7he (Table 4014 W= vjsl 2o}, 43 7te]
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FI, NFI, RMR, RMSEA 59| 23w 2|47} 7132
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{Table 4> Correlation analysis among LOHAS display, image, trust, satisfaction and loyalty

Mean Inter-construct correlations
Measurement factor
8D 2 3 4 5 6 7 8 9 10
1. Organic food display 3.66 1
2. Dining table atmos- -
. 365 6117 1
phere display
3. Recycling decoration 327 4107 4227 1
4. Comfort of dining space 3.73 .606" .675" 399" 1
5. LOHAS atmosphere 334 5147 5797 5437 5847 1
6. Exterior attractiveness 349 572" 647" 5717 628" 6537 1
7. Image 350 5247 5697 4767 6907 7167 6417 1
8. Trust 379 4737 5257 3277 5967 567 5387 7097 1
9. Satisfaction 360 457 5617 4157 605 566 585 715 7817 1
10. Loyalty 359 485" 518" 4687 5917 6117 5777 7947 6977 7577 1

** All correlation are significant at : p<0.001.
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{Table 5> Results of the analysis of a structural equation model

Hypothesized relationship Stand.ardized t-value Result
estimate
H 1 Dining space LOHAS display ~ Hotel image 0.86 14.95™ Accepted
H 2 Dining space LOHAS display - Trust 0.22 206" Accepted
H 3 Dining space LOHAS display - Satisfaction 0.29 539" Accepted
H 4 Hotel image > Trust 0.58 516" Accepted
HS Hotel image - Loyalty 0.53 783" Accepted
H 6 Trust ~ Satisfaction 0.65 11.29™ Accepted
H7 Trust > Loyalty 0.013 0.15 Rejected
H 8 Satisfaction - Loyalty 0.41 5117 Accepted

27 =405.79, df=181, Q value( x*/df)=2.24, p=000, GFI=90, AGFI=88, NNFI=96, NFI=.94, RMR=.03, RMSEA=.05

™ p<0.01, " p<0.001.
veht, 7 12 AEEQdoh 4, 233t 2
staAEo] AFo] HFhel dFE A Aolek=
A7 28 HA T A, AEAS S 022,
17k 20602 p<.01 Fol A Frel A<l JaFS n)
A= Ao yehd, 7 2= AT AA|,
379 Eéo%‘ﬂgfﬂ ol HHel d@dF= v
Aolgl= Ag7Md 38 A A3, AEAF
2 0.29, 17k 5392 p<01 FFoA §-949] o
= HAE Zog vEh, 7HE 32 g e AT
R, selo|m|x] 7} Aol A (+)e] ke n3
Aolehz A77Md 45 HAA S A3, AZAT &
- 0.58, 13k 5.162-2 p<01 FollA Frejzel o
g2 nAl= Ze R vehd, 7HE 4= AEE Ak
A, Seoln 2|7t 1A oS Ee H(+)e] 9
o= mA Aolgte 04%17}” 58 AR 2,
7k 7.830.2 p<.001 7ol
1}—% 1‘1L o= UrE‘rUr 7
AR, AE7E vESe] A (+H)<]
14 &401% A7 6= A A,
112902 p<001 T30
U1 Ae Aow vYeht, 71
, AlE7E 3 o g
B(He] daF2 vE Folgte A7 75 HH

N

oo BN v >

o
=

3 A3} A2AS 32 0.013, 13k 0.152 F214
9l JgS m|R|A] Esl= Aoz Yehd, 7 7
2 717 E AT} AR, HEo] 1A o s %
D] 9L vE Roleks A7/ 88 AT
A3} AZAF 3 041, 13k 51122 p<01 F°
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{Table 6> Results of the analysis of total, direct and indirect effects between variables

LOHAS atmosphere

Variables . . Image Trust Satisfaction ~ Loyalty
display in dining
0.86
Image - - - -
(14.95)
Trust 0.71 0.58
Total (7.12) (5.16)
effects o 0.75 0.37 0.65
Satisfaction - -
(14.54) 471 (11.29)
Lovalt 0.77 0.69 0.28 0.41
va (15.04) (11.66) “81) (5.11)
! 0.86
mage (14.95) ) ) ) )
0.22 0.58
Trust 2.06 5.16 - - -
Direct (2.06) (5.16)
effects Satisfacti 0.29 0.65
atisfaction (5.39) - (1129 - -
0.53 0.013 0.41
Loyalty -
(6.69) (0.15) (5.11)
Image - - - - -
Trust 0.49
Indirect (5.06)
effects Satisfaction 0.46 0.37
9.15) 4.71)
Lovalt 0.77 0.16 0.27
oyay (15.04) (3.83) (4.66) -
(): t value.
AZT} vHE(14.54), TEloln|x|9} wAlTE(11.65), = 7re] JEHAS AvHa, T A Fte] 2
A8 9 ¥EE(11.29), A1 F3te] 2ot Ed AlF] stadES B3 SHloln]A], AlF], vk ;7] of
(7.12), =3} AR S E(5.11), A9} nA) T ITEE Eo|7] Y AR vAYE AFS A4
T(4.81), Tdolnz|e} TE4.71) 52 £o7 1, oy} Tl njE Fuj9} o]u]x] sl =
VRS TE o] Faat stk o] & ¢l 71E & uigt
AFE @ 5, A7 240 W A7 M
V. Z8 2 HA S AR Mg, 24 Wk AFAY S5 &
2g oo A £4E a9k £47, 4
2 ATe HI2A7] BERERA F8 3 3o 23AAEL 7] 249 E 29, Hol
2o 1 F240] ZVKkL e 39 A3 B A3 2axdE 29, ATE Y 29,
2otxAEY sdloln|x], AlE], W, mAcls  AFzie] HAA 821, 2ok B917] 821, o
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