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Study of the Traditional Korean Restaurant Activation Plan
in Accordance with the Comparative Analysis of the Quality
of Traditional Korean Restaurants and Western Food Restaurants
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Dept. of Hotel Culinary Food Service Art, Gwangju University'

Abstract

This study is to compare the differences in food quality between traditional Korean restaurants and Western-
style restaurants, and then to identify the shortcomings as traditional Korean food prefered than western food.
The object of this study is not only to provide the basic data of the domestic food service industry to enable
the traditional food ingredients but also increase the sales produced in the farm and fishing economy.

Western-style and traditional Korean restaurant food quality were subjected to an IPA analysis to understand
the importance and satisfaction with each of them.

The IPA analysis of Western-style restaurants and traditional Korean restaurants showed that using regional
specialties ingredients, healthy food, and the number of dishes in a set menu were commonly included in the
first quadrant. Menu planners of Korean restaurants in should consider the need to develop traditional food
using regional ingredients prepared by a reputable chef from the region, and develop delicious healthy food
using local specialties without artificial flavors. In addition, considering the demographic characteristics, the
ideal food should target visitors in their 40s who with 300~400,000 to spend with friends or colleagues.

Key words: traditional Korean restaurant, western food restaurants, foods quality, importance, satisfaction,
activation plan
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{Table 1> Measurement of the variables (n=361)
Category Classification Frequency Percentage(%)
Male 229 63.4
Gender
Female 132 36.6
Twenty 47 13.0
Thirty 82 22.7
Age Forty 108 29.9
Fifty 87 24.0
Sixty andolder 37 10.4
High school diploma 74 20.5
Graduated from junior college 173 479
Education
Graduated from university 104 28.8
Graduate school and more 10 2.8
Under 2.0 million won 20 5.5
More than 2.0 under 3.0 million won 91 25.2
Monthly income More than 3.0 million won under 4.0 million won 128 355
More than 4.0 million won under 5.0 million won 53 14.7
More than 5.0 million won 69 19.1
Professional 42 11.6
Housewife 89 24.7
Own business 96 26.6
Occupation
Salary worker 102 28.3
Student 21 5.8
Other 11 3.0
Family 53 14.7
) Colleagues 142 393
Companion
Friend 120 332
Other 46 12.8
Korean restaurant 126 34.9
Preferred restaurant
Western restaurant 235 65.1
47) 8910 FEHy, A= B =Y 1) St=st SAEE ES Tl
/\3(914), /L]E]E(.98O), @(.874), 7]'5<](.784)% A= OI=EE 2 X012
T 218 A4S 7FAth Total Cumulative Variance SAZAd Y For e} HEEE BEFa)
74.032%, KMO=.964, Bartlett’s test=4198.762= ZAFsha, 19| Q% 3=

W4T AR BA) Qe Ao B A
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{Table 2> Analysis of Korean restaurant food quality

g222] 832 A 278 Al 53(2016)

Component
Factor Variables Varimax rotated  Eigen % of variance Cronbach'
loadin value explained a
The quality of foods 871
Dish and food luxury 871
Appearance Chef's reputation 737 9.977 49.887 .834
Fusion food .692
Healthy food .621
Using fresh ingredients .858
Seasoning used or not .858
Nutritional balance 767
Benefit Originality of food .686 1.757 8.783 .879
Tradition of food 577
The adequacy of the price of food value. 446
Variety of side dish 414
Using local foods and ingredients 795
The taste of foods 770
Trust Food trend .768 1.346 6.730 .869
Open kitchen 615
Amount of food .564
Food cleanliness .822
Value Set menu items 817 1.236 6.182 .841
Restaurant's reputation .698
KMO=.892, Bartlett's test=1,886.273, p=.000, Total cumulative variance=71.582
K VAR AR AL, Rl TR oR ) MOUA| HAEZI0N CHE SRE0 D
et 25408 Fewg BEEs} Be A = 2t X0l
o Fuge) wp, gAe] Fask, gl A A dlasdd Ud Faw RS B
Foz Ye, Folel A, 0 tie Azl FAE
£ Fare FE Auger NEE FE gRME AESY ] TG, ATEAE 4
Fage B A7) 2o g aEA, A0 A AR A=, ad] &4, <2alel A,
ABA, A AAEALE, (g4 Az Mg o Bo) o vete, 4
LA N e A4 Be) wom i} s W S49 wFA S g WA Uehdth
B, Fle] o, Zn|Re] g o g mEmoME <Sale] ABA, AESA 7}
Aol g 5o WA Jergn A, AR AR AL, DEE 7D, A
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{Table 3> Analysis of western restaurant food quality

Component

% of
variance

Varimax

Variables

Factor

Cronbach'

Eigen

rotated

I\
vatue explained

loadin

875

Fusion food

875

The taste of food

781

Nutritional balance

914

9.685 48.427

721

Seasoning used or not

Reputation

107

Food trend

.670

Restaurant's reputation

514

Chef's reputation

.869

Tradition of food

.869

Amount of food

.980

10.769

2.154

Trust

.869

Using fresh ingredients

.830

Open kitchen

950

Using local food and ingredients

950

Set menu items

.874

8.488

1.698

Quality

919

Healthy food

.620

Foods cleanliness

740

Dish and food luxury

.740

Originality of food

784

1.270 6.348

713

The quality of food

Value

.580

The adequacy of the price of food value.

423

Variety of side dish

KMO=.964, Bartlett's test=4,198.762, p=.000, Total cumulative variance=74.032
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{Table 4> Korean restaurant food quality importance and satisfaction

. . . . Importance-
Menu Quality Importance Importance Satisfaction Satisfaction Im;i)ortanlce- satisfaction
average  sequence average sequence  satisfaction sequence
1. Nutritional balance 3.7258 12 3.4903 13 0.2355 1
2. Foods cleanliness 3.9141 7 3.6537 8 0.2604 12
3. Set menu items 4.1274 2 4.0609 1 0.0665 6
4. Fusion foods 3.2798 17 2.9806 18 0.2992 13
5. Using fresh ingredients 3.9391 5 3.7784 4 0.1607 10
6. Tradition of foods 3.8366 9 3.9224 2 —0.0859 3
7. j:lz ;dequacy of the price of food 37368 1 36814 6 0.0554 5
8. The quality of food 3.0277 19 2.9584 19 0.0693 7
9. Amount of food 3.6537 14 3.6094 11 0.0443 4
10. Open kitchen 3.9557 4 3.4072 15 0.5485 20
11. Variety of side dish 4.1690 1 3.7064 5 0.4626 17
12. Originality of food 3.6343 15 3.8255 3 —0.1911 2
13. Food trend 4.1080 3 3.6427 9 0.4654 18
14. Healthy foods 3.2853 16 3.2133 17 0.0720 8
15. Chef's reputation 3.0970 18 2.7368 20 0.3601 15
16. Using local food and ingredients 3.8366 10 3.4931 12 0.3435 14
17. The taste of food 3.8753 8 3.4321 14 0.4432 16
18. Seasoning used or not 3.9391 6 3.4044 16 0.5346 19
19. Dish and food luxury 3.0277 20 3.6814 7 —0.6537 1
20. Restaurant's reputation 3.7202 13 3.6094 10 0.1108 9
A A = = AR SR T Bol A¢A MF daERe] S2FEdd e 2=
o AREEE FRES e UEEelE g NERe] YRS FUEY oo EAse] 7}
Ho) FAS, ABYE, gAY D PP G U Aol F et F Y BAch |
o) Waro] EFHNAC MIRAEE FRES  ARU(ES FRES S VEE)Y Jde o
e MEEe] LI A7) LS4 DI, FA BY, AR R, S HE
“gje] o] EATNTE gAe] AEAS 4L A, Fugel WA, EE ALS o5, A
wld] FEHoR PN TP AIEER B g2 ol ZPHUL Sale] FASE 1R
Aoz ZPHYor), AT Wol ¢ W oAl FEHOE Fgslo] Utk
At MREE(RES FaEe} B2 TR w
o) B3, A L4710 U Fhael A
2) MOUAl YAEO| BREQH DIET A, gajel o, HFe) A Holn, 4xbiul
IPA 24 o ukze) thepg, gale] A, A
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{Table 5> Western restaurant food quality importance and satisfaction
. Importance Importance Satisfaction Satisfaction Importance- Im[.)oﬂan.ce—
Menu quality . . satisfaction
average  sequence average sequence  satisfaction
sequence
1. Nutritional balance 3.8172 9 3.9474 4 —0.1302 8
2. Food cleanliness 3.9861 4 3.7064 14 0.2798 19
3. Set menu items 4.1607 1 4.1163 2 0.0443 10
4. Fusion foods 3.8366 7 3.7479 12 0.0886 13
5. Using fresh ingredients 3.7368 11 4.0166 3 —0.2798 6
6. Tradition of food 3.0277 19 3.5596 16 —0.5319 2
7. Price offood is good value 3.6094 16 3.5429 19 0.0665 12
8. The quality of food 3.7452 10 3.5457 17 0.1994 17
9. Amount of food 3.7368 12 3.6787 15 0.0582 11
10. Open kitchen 3.6814 15 3.8366 9 —0.1551 7
11. Variety of side dish 3.4321 18 3.7756 11 —0.3435 5
12. Originality of food 3.7368 13 4.1690 1 —0.4321 3
13. Food trend 3.4903 17 39141 7 —0.4238 4
14. Healthy food 4.1274 3 3.9391 6 0.1884 16
15. Chef's reputation 3.8476 6 3.8753 8 —0.0277 9
16. Using local food and ingredients 4.1607 2 3.9391 5 0.2216 18
17. The taste of food 3.8366 8 3.0277 20 0.8089 20
18. Seasoning used or not 3.9391 5 3.8089 10 0.1302 14
19. Dish and food luxury 3.0277 20 3.7479 13 —0.7202 1
20. Restaurant's reputation 3.7064 14 3.5457 18 0.1607 15
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<Fig. 2> Korean restaurant IPA matrix.
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