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Abstract

The purpose of this study is to provide basic data for the development direction and strategy for medicines through
analysis of differences in choice attributes according to customers awareness of medicines and experience. In order to achieve
the purpose of this study, a questionnaire survey was conducted on dietary education among national network trainees and
lecturers by the Ministry of Food, Agriculture, Forestry and Livestock in Daegu, Gyeongsan, and Ulsan, Seoul from
December 5, 2016, respectively. First, factor analysis results showed that six factors were extracted with respect to the choice
of the restaurant. Second, the difference in each factor according to the recognition and experience of medicinal herbs was
the health related factor as sex, females, age 50~59 years, companion others, and publicity and advertising' factors were
more important for publicity and advertisement when the gender was female, the customer's age was 40~49 years, the
companion was other, and the time of use was during the weekend. Among the factors related to 'getting dressed’, the more
important gender was female, age 40~49 years, and the other partner, The factors related to 'time' were as follows: sex,
age, age 20~29 years, no accompanying companions, no time of use, and time importance. The 'menu’' factors were more
important for men, gender, women, age 40~49 years, companion for guitar, and usage time for weekend dinner. The 'service'
factors were more important in 'service' as sex, male age, age 20~29, companion family, usage time, and weekend dinner.

Key words: meditation, optional property, adventure, menu, service
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Table 2. Factor analysis of the choice properties of medicinal restaurants
Factor name Item Factor 1  Factor 2 Factor 3 ~ Factor 4 Factor 5  Factor 6
Prevention of diabetes 0.876
Prevention of hypertension 0.875
Other disease prevention 0.866
Obesity prevention 0.854
Health
Immune strengthening 0.781
Strength enhancement 0.700
Anti-aging 0.693
Food considering constitution 0.662
Internet, external publicity and advertising 0.781
In-store advertising 0.778
ajvl:n?;ig Seller's recommendation when ordering 0.731
Consumer's review 0.719
Mnu 0.707
Set menu 0.817
Menu service Course offer 0.733
form Supplied separately 0.526
Indoor atmosphere 0.507
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Table 2. Continued
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Factor name Item Factor 1  Factor 2 Factor 3  Factor 4  Factor 5  Factor 6
Deliverable 0.828
Time Takeout available 0.734
Provided in a short period of time 0.733
Price 0.703
Menu Amount of food 0.688
Variety of menus 0.586
Taste and flavor of food 0.746
Service Recommendation from neighbor 0.590
Cleanliness and hygiene 0.563
Eigenvalue 5.79 3.74 2.34 2.32 2.07 2.01
Cumulative dispersion explanatory power (%) 2225 36.65 45.65 54.58 62.52 70.26
Cronbach‘s a 0.941 0.876 0.784 0.788 0.640 0.677

KMO: 0.902, Bartlett's sphere formation verification value: 12,267.146
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Variable 1 2 3 4 5 6
1 1.00
0.51
2 (0.00) 1.00
0.55 0.55
3 (0.00)  (0.00) 1.00
0.30 0.48 043
4 (0.00) (0.00) (0.00) 1.00
5 0.38 0.37 0.49 0.32 1.00
(0.00) (0.00) (0.00) (0.00) '
6 0.54 0.53 0.57 0.35 0.40 1.00
(0.00)  (0.00) (0.00) (0.00) (0.00) ’
Average 79.15 6465 67.65 5524 68.67 79.39
Standard

.. 0.99 0.97 0.82 1.23 0.88 1.01
deviation

1=Health, 2=PR and advertising, 3=Menu service form,
4=Time, 5=Menu, 6=Service
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Table 4. Analysis of health importance difference according to customer characteristics of medicinal restaurants
Characteristic Division N M S.D. torF Sig Post-hoc

Male 183 75.73 0.93 s
Gender -3.46 0.00
Female 486 80.44 0.98
20 to 29 years 2) 114 7441 0.75
ac
30 to 39 years b) 93 73.94 0.78 a:d
Age 40 to 49 years c) 135 81.87 1.07 9.03 0.00™ Efz
50 to 59 years d) 282 82.06 0.86 ce
de
60 years old or older e) 45 75.57 1.63
Family 291 78.67 0.97
Colleague 24 77.10 0.68
. Friend 204 79.43 1.04
Companion ) . 1.22 0.30
Business associate 18 77.79 0.72
Etc 3 100.00 0.00
No experience 129 79.91 0.93
Weekend lunch a) 90 7731 0.89 ab
ad
Weekend dinner b) 132 83.68 0.78 ae
af
Weekday lunch c) 126 77.99 0.88 be
b:d
When to use  Weekday dinner d) 66 70.37 1.16 9.82 0.00™" b:(t;
c:
Special day (anniversary, birthday, etc.) ) 108 83.47 0.80 c:e;
c:
de
Others f) 18 64.25 2.00 d:g
. ef
No experience g) 129 79.91 093 fig

sokok

»<0.001, M: mean, S.D.:
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Table 5. Analysis of PR and importance of advertising according to customer characteristics of medicinal restaurants

Characteristic Division N M S.D. tor F Sig Post-hoc
Gender Male 183 63.62 0.99 346 0,00
emale 486 65.03 0.97
20 to 29 years a) 114 65.45 0.85
30 to 39 years b) 93 62.38 0.88 a:e
Age 40 to 49 years c) 135 67.72 1.08 331 001" EZ
50 to 59 years d) 282 64.55 0.89 dee
60 years old or older e) 45 58.68 1.40
Family 291 63.96 0.96
Colleague 24 59.18 0.51
. Friend 204 64.72 1.02
Companion . . 1.57 0.17
Business associate 18 66.12 1.05
Etc 3 80.02 0.00
No experience 129 66.52 0.97
Weekend lunch a) 90 61.46 0.87 b
Weekend dinner b) 132 68.20 0.85 ag
Weekday lunch c) 126 64.54 0.96 b-d
When to use Weekday dinner d) 66 58.95 0.94 3.78 0.00™" b:f
Special day (anniversary, birthday, etc.) ¢) 108 65.29 0.96 cd
Others f) 18 58.90 1.82 de
No experience g) 129 66.52 0.97 de

" p<0.05, ™ p<0.001, M: mean, S.D.:

AH64.547). T2 HAAAKG1 46), B AHAAHSRISH),
71EKS8.90%]) o2 FaE7E FUAL, o] &AIFHE oAl
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Table 6. Analysis of difference in importance of menu service form to customer characteristics

Characteristic Division N M S.D. tor F Sig Post-hoc
Gonder Male 183 66.07 0.85 e 0.10
Female 486 68.25 0.95
20 to 29 years a) 114 65.69 0.65 af;
30 to 39 years b) 93 66.01 0.60 Ze
Age 40 to 49 years c) 135 70.29 1.00 1224 0.00"" E;;
50 to 59 years d) 282 69.83 0.94 be
60 years old or older e) 45 54.46 1.21 z:
Family 291 68.14 0.84
Colleague 24 64.60 0.81
Companion Frie.nd ) 204 67.60 105 0.49 0.78
Business associate 18 63.90 0.46
Etc 3 70.85 0.00
No experience 129 67.65 0.95
Weekend lunch a) 90 65.99 0.80 ai.b
Weekend dinner b) 132 7123 0.87 S:'(fi
Weekday lunch c) 126 68.17 0.91 b:f
When to use Weekday dinner d) 66 62.70 0.82 6.57 0.00™ :i
Special day (anniversary, birthday, etc.) e) 108 69.81 0.83 d;e
Others ) 18 51.40 1.59 3};
No experience g) 129 67.65 0.95 of

EEE

p<0.001, M: mean, S.D.: standard deviation Post-hoc: Post-hoc comparison (a:b=Compare a and b)

ok AE= & Ay, 94(55.29%), AA4(55.227) w2 T ) L2 FAETF UL o GAIRE RS AE A
257} BT AU B AT 20016595%), 0Tk A FREE BAHOZ ol o]t ATk AE A
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A g8(62.033), AFAFRE(G.737), 71=(54.947), A2l lAtHab, ac, a:ig, b:d, b, bif, cf, cg, d:g, eg).
(52.303), 71EH50.017), AFYAAA}39.824) ¢o0.2 F9 %
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A S, AMgEARS B e Y AR EEE A ¢ S48 AE(p<0.05), AP (@<0.001), FHAHp<0.05)°]3L
Al et Aol7k YHaid, af, bid, ¢d, cf, d:f). o]-§Al ok AEE 2 23 o4(69.667), E4(66.04%) <02 T2
iz & 27, 39 fl3(62.037), = A4 K60.113), S7F =0k A FASAIR A9 A vy SeEE FAA
B HAAAANS5.577), BT HU1E Y, Y F)(52.337), 2 {Fot o7k Uitk ARE = £ A3, 40-494)(70.63
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Table 7. Analysis of time priority difference according to customer characteristics of medicinal restaurants

Characteristic Division N M S.D. tor F Sig Post-hoc
Male 183 55.29 1.29
Gender 0.04 0.97
emale 486 55.22 1.20
20 to 29 years a) 114 65.95 0.97 ab
30 to 39 years b) 93 51.44 1.23 aiz
Age 40 to 49 years c) 135 52.97 1.43 12.15 0.00™ Zze
50 to 59 years d) 282 54.74 1.11 e
60 years old or older e) 45 45.94 1.28 dee
Family a) 291 54.94 1.20 d
a:
Colleague b) 24 59.73 0.61 af
. Friend ¢) 204 52.30 1.28 e b:d
Companion ) ) 6.25 0.00
Business associate d) 18 39.82 0.67 cd
Etc ¢) 3 50.01 0.00 :1?
No experience f) 129 62.03 1.22 '
Weekend Tunch a) 90 47.60 1.24 ab
a.c
Weekend dinner b) 132 60.11 1.11 a:g
Weekday lunch c) 126 55.57 1.28 Eid
e
When to use weekday dinner d) 66 50.01 1.15 8.29 0.00 bef
Special day (anniversary, birthday, etc.) e) 108 52.33 1.04 cf
Others ) 18 553 1.55 ;fi
No experience g) 129 62.03 1.22 eg

* p<0.001, M: mean, S.D.:

604 ©]4H60.387]) <=0 &2 FR=E7} =9k, AR FAHAS
AR AE A vl FREE SAFSE {3 zol7t 9%l
th AAEAA AT 2029419} 40~494), 20~294]2F 50~594,
20~294]2} 604 o] AL, 30~394]2} 604 o] Ak, 40~494]2} 60A]
o)/, 50~59A12} 604 o]/ F7te] NIRFEHEE FAZRI |9
3t z}o]7} QI tHac, ad, ae, b, ce, de). FRAEHZ 2 &
3, 718H77.7974), ARW(70.773), 7H5(68.28%), B ¢l
(67.587), AAEE(67.377), AAYLARKS9274]) &L= 5
Q=7 Eoka, FEE RASAIY AE A vy o=
FAALE Y& 2fol7t QIS AR A, 7S A
GEAAL A1 AFGTARY, AASBA R} ZTEREY] AR
AGER FAZHRJ] FY3 2o]7h Y thad, cid, d:f). o]
AFEE 2 2, 32 AYAAHT148%), B A4
(71.18%), B §12(67.58%), L HAAAK67.057), &

ECUIEE, BE 5)66.997), BY AHAAH66.687), 7

EN63.907) 208 2957} =9tth
9. oM SAIA TH SN M2 MHA T 0|
P SAH 1A Aol w2 b SAH Ad A A

standard deviation, Post-hoc: Post-hoc comparison (a:b=Compare a and b)

2 9% Zo|= Table 99 Zth BAZ o2 Fo31 2o|&

Hel EAL AF(p<0.001), EHERHp<0.001), o]-&-A]&(p<0.001)
olgith. MR B Aak, FA(79.713), AH(79274) w02
FTRETL EUTE A¥EE & A, 20-294|(83.93%]), 50~59
A(79.8074), 40~49A4)(79.657), 30~394)(77.617), 60A] o]At
(68.167) £ 02 QT 7} =q9k31, AHPYH oFASAH AH
A A FLEE BAROE §0)3 o]z} AT AHE
A7 A3}, 20~29412F 30~39A4], 20~294] 2} 40~49A4], 20~294]
o} 50~59A4, 20~29A12F 60A] o], 30~39A41€} 60A] o] A,
40~494|€} 604 o], 50~59A12F 60A] o] F7He] Al T
Z BA A 893t 2pol7F YATHab, ac, a:d, ae, bie, ce,
dee). FREAEE & Ay}, 7FE5R1127), B A=(79.737),
A1 RU(78.61%]), 2457 (72.93%]), AHATARK68.537), 7€
(66.687) o2 29T 7} =9k1, SHIAE FA2AH A
8 Al A 8k SAXCE {7 Aol7E AT A
AR 2, 7HES AREE, 7SS AREARL AER
oF AE e, AT ARABAR, AFATARY FE =
e ARATER FAAYU {43 Zol7t A THab, ad,
bf, c:d, d:f). o] BA|HERE B Au} g A YAIRK83.487),
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Table 8. Analysis of difference in menu importance according to customer characteristics

Characteristic Division N M S.D. tor F Sig Post-hoc
Gender Male 183 66.04 0.96 PPN 001"
emale 486 69.66 0.95
20 to 29 years a) 114 66.24 0.76 a:c
30 to 39 years b) 93 67.04 0.85 ad
Age 40 to 49 years c) 135 70.63 1.03 5.62 0.00™" EZ
50 to 59 years d) 282 70.58 0.95 ce
60 years old or older e) 45 60.38 1.17 de
Family a) 291 68.28 0.98
Colleague b) 24 67.37 0.65
 Friend ) 204 70.77 0.95 . ad
Companion . . 2.36 0.04 cd
Business associate d) 18 59.27 0.78 a:f
Etc e) 3 77.79 0.00
No experience f) 129 67.58 0.97
Weekend lunch 90 67.05 0.86
Weekend dinner 132 71.48 1.02
Weekday lunch 126 71.18 0.88
When to use Weekday dinner 66 66.68 0.72 2.12 0.05
Special day (anniversary, birthday, etc.) 108 66.99 0.86
Others 18 63.90 2.01
No experience 129 67.58 0.97

" p<0.05, ™ p<0.001, M: mean, S.D.:

B 79737, SET SO, AL (79497, B
o HAAANT9.127), 2 HHAANTT.61H), BY A4
AH77.297), 71EN64.837) £ 22 F AT/} =931, o84
B PHSAY A A 4AY FAEE SAHOR §9
3 Aol7k ATk AFAY A3k FE YA T A
YA T AL e T A AL B A
A, AGAAeh B AR, e A ek e
GOIEL YD B, T A4} Tleh 2T e At
A8 92 Y WAL 7 BY ALt Fle 5
H3 G71E Y, BY 53 718 ZIEeE B e 7Y Al
AR FAAL F93% 2o]7h AAtHab, af, b, bid,
bie, bif, b:g, cf, d:f, ef, fig).

23] 9% aos 47
o doht ol2 81 a2

o] b7 Sick. Tt
opA( ol ofAlolet

standard deviation, Post-hoc: Post-hoc comparison (a:b=Compare a and b)

ok

[o o

233 1
s Ao, e &4l
F2 9ol He= Aot o
2 QA E, Afe] B2 A
U A AN o

Al 712A=2E AlF

£

o my

/[
MR T

e
A
+
)

ki iﬁ [
filo
jabl)

i
¢
£

lo

ol g
-4
lo 2 |

Ao
222
>
it
-z

Loy g 2

o
ki
by

ol
L

I
)

DAt aA i, A4k A AEA Y
o AAE nsSUYEYE wsAY
20164 12¢ 5U0] A 20164 12 24
AE st F 733RE 3
645-S AT 66975 HAFEA S &
2 EYE R=RA, 74, JdE
T A%, BAREA, a8, 4uEdSs
A= v gk

AR, oFAdol tigt Q1A A ol thet Ri=RA A,
A1¢] ojuj (76.68%), kA A4 AP 3A
2P (80.72%), 2FA A€ o] G “AZFFR(42.60%), FA &
A WA= 7HE(43.50%), oAl o] A I A9 4
AP(19.73%), kA ©E AA 7HA-2 15,0009°(64.13%), <A

off re
=
lo
fu ﬁx

il o>“

Ad

oL
S~
>
il
o

N
=
()
S
©
~
BN

ofy
e
ox,
>
<t
ol
(R

_?L

LA 3R
I o

ot 4>

o

i

Of
-

i o oo O g ¥E o
o [l

2 o O

lo "

,Jl

ﬁrm
R

o

ol
(o

@ 19

1

i}
oN
lle
i

1> o

Z
S



354 A7l - olds] - ulg - L8kt

=4 EFIYEIA

Table 9. Analysis of service importance difference according to customer characteristics of medicinal restaurants

Characteristic Division N M S.D. tor F Sig Post-hoc
Male 183 79.71 0.81
Gender 0.35 0.73
Female 486 79.27 0.89
20 to 29 years a) 114 83.93 0.60 ab
ac
30 to 39 years b) 93 77.61 0.87 ad
Age 40 to 49 years c) 135 79.65 0.79 10.48 0.00™ ace
50 to 59 years d) 282 79.80 0.84 bre
ce
60 years old or older e) 45 68.16 1.38 de
Family a) 291 81.12 0.79
Colleague b) 24 72.93 0.62 ab
Friend c) 204 78.61 101 ad
Companion . ) 4.48 0.00 b:f
Business associate d) 18 68.53 L.17 cd
Etc ¢) 3 66.68 0.00 af
No experience f) 129 79.73 0.75
Weekend lunch a) 90 77.61 0.82 ab
af
Weekend dinner b) 132 83.48 0.75 bc
Weekday lunch c) 126 79.12 0.83 Efg
When to use Weekday dinner d) 66 77.29 0.88 543 0.00™ b:f
b:g
Special day (anniversary, birthday, etc.) e) 108 79.49 0.85 of
Others f) 18 64.83 1.94 dz;
e
No experience g) 129 79.73 0.75 fig

" p<0.001, M: mean, S.D.: standard deviation, Post-hoc: Post-hoc comparison (a:b=Compare a and b)

2 AW 7HAE 30,0009(57.85%). FAL ol Al 7Hg B
HYE A 2] WE P LA @126%), A AH A
71 FHE Folok & REL ThEA] vl 24.66%)°]
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A7} 71EH A5, o] Aol FT AYHAILsF TH Y
B F8ETF o P Y, AR, ol SAIHE oF
AeAd Al A TR 3 F3 8= FAAA Fof%
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