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Studies of Restaurants to Identify the Selection Attributes,
for Solo Diners using Conjoint Analysis
Hyunmi Kim, Jihyeon Lee, Lana Chung*
College of Hotel & Tourism Management, Kyung Hee University

Abstract

This study analyzed the comparative importance of the selection of a restaurant for solo diners, and suggests a solution
for the ideal type of the restaurant that are appealing to solo diners using conjoint analysis techniques. A total of 280
questionnaires were distributed to consumers who had experience dining alone from June 7%, 2017 to June14®, 2017, and
261 were completed (93.21%). As a result, the importance of the attributes of the restaurant was found to be the menu for
solo diners (36.92%), price (30.29%), seating for solo diners (20.87%), and serving time of food (11.91%). The ideal
combination of selection attributes was found to be having a menu for a solo diner, having a seat for a solo diner, meal
service time of less than 10 minutes, and a low price of 2,500won. These results will form a database that contributes to the
development of differentiated products and is building marketing strategies that can satisfy the needs of solo diners.
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<Table 1> Selection attributes and attributes levels of the restaurants for solo diners

Attributes Attributes level Attributes level explain

Menu for (6] Have a menu for solo diner (ex. all of the menu provided one portion; pizza, trotter, pork belly etc.)
solo diners X Don’t have a menu for solo diner

Seating for (0] Have a seat for solo diner (ex. bar table)

solo diners X Don’t have a seat for solo diner

Serving time of

Less than 10 min It takes less than 10 minutes for food to be served after ordering

food More than 10 min It takes more than 10 minutes for food to be served after ordering
2,500
Price (won) 7,800

13,000




<Table 2> Information of profile cards for conjoint analysis
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<Table 3> Demographic characteristic and general features of

- — - respondents (n=261)
card Menu for Seating for Serving time of Price

no. solo diners solo diners food (won) Items Frequency (%)

1 (0] X Less than 10 min 7,800 d Male 129 494

2 0 0 More than 10 min 13,000 Gender  pemale 132 506

4 X (6] More than 10 m?n 7,800 Age (yr)  30~39 35 134

5 X X More than 10 min 2,500 over 40 7 27

6 X X Less than 10 min 13,000 Student 215 04

7 X 0 Less than 10 min 2,500 o e X 0 i

8 0 X More than 10 min 2,500 e Jo :

Housewife 3 1.1
Occupation Owner 8 3.1
Hlgo s Eyke 913 7bde] 9NYA TEne s Specialized 16 ol
o HEZAE AP £ ATE AT &Y R 45 Service industry 6 23
Others 2 0.8
= <Table 1>3F 2. K taurant 89 341
orean restauran .
EErOTO A1 A0 735k Z] 3z

AS A fls B S4S JTE:] o= “‘i'f Chinese restaurant 8 3.1
2 A A (full proﬁle methOd)2 AHEE 73, THs g Type of  Japanese restaurant 23 8.8
BE 229 Jiee T 2470 (=2*2%2*3)0]t}. sA|RE BE restaurant ~ Western restaurant 8 3.1
S B SRS A Mol A RY e P e gy

Moz Hy 2 AwA = 23 = > :
=7Feste Al (orthogonal design)S -6 o 5 Snack bar (school food etc.) 34 13.0
7] F ZETAG TARIEIATE & ALl ARSE AL Others 5 19

= Z oHRO ) = SRS 5 o]
ETE F 2o R TAHAS, e AR o Less than twice a week 182 69.7
Wb ALgka) Sk AH|REe] 92 PA| o] 854 Fet £d, The frequency 3 to 5 times a week 71 272
2R = AZXCIE txjelo =z FAJE 7]—)\“’] QA A ) = of dining alone 6 to 8 times a week 6 23
2ol s 195 897 4=9E 7Asks Edo=w More than 9 times a week 2 0.8
TAEGC) o] AZCE F1=d] 7AE R Al WSS For time savings 72 27.6
For comfort 100 383
2 <Table 2>¢} 7F
o 5= ok 2t Not knowing how or unable to cook 3 1.1
Inconvenience of making an
3. EAf Hh Reason of ot et ¢ 50 192
dining alone .

2 A7 A== SPSS Statistics (ver. 23.0, IBM Inc., ¢ For visiting a famous restaurant 12 4.6
Armonk, NY, USA)S o]&3te] 431 th A dAk] For saving money 5 1.9
SIS ol Bl MU olgal g oy pesticions b e

ers .

7)\} iul-o 2]3) 2]z S ASTTE= AXR
i, 7hdel L 1Al el - Public perception 66 249
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Fom AlzEE BE7ERO U9} HAR 2folE FIl & Complaints Seat choices 32 123
A A FesE ARkl 2E]al o] Sl HA S when dining Time for having 4 15
A2 AEsIglen, xol2 AlEd o)A (choice simulation) alone I]:Ion;lmess g ;132
2 A AFskE B A% 4Gt 2AHAE o) ot e s
o] AJAA O 8O o3 o} .
A AFEFES A5 B Positive 167 640
Perception of Negative 13 5.0
M, Ay g o2t dining alone Nothing 78 29.9
Others 3 1.1
1. ZAHCHALS| QlHbALSH total 261 100
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Relative
Importance
(%) 35

36.92

15

10

Menu Seating
for solo diners  for solo diners  of food

30.29

11.91

Serving time Price

W Utility

<Figure 1> Importance level of the restaurant for solo diners.
Pearson’s R=.941 p<0.001, Kendall’s tau=.857 p<0.001
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<Figure 2> The utility value of the restaurant for solo diners. (A) Menu for solo diners, (B) Seating for solo diners, (C) Serving time of food, (D)
Price.
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FAo] ek FR7EA= 190 0] J2(0.583)°] 191 FA wet 2 G 8X|7F EepA]7] o), BT E s st
o] §lr(-0.583) Kt} A e om, S Al 7] SJEA S Fawet RIS et &8 A S
3k REIIAE 105 1]9H0.276)S 1052 ©]4H(-0.276)%.C} 45 AABHITHKIm & Park 1996; Song & Lee 2009).
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<Figure 1, 2>9} 2t} o A2 191 Hvret 191 #Ae) glom FAAle 48]
A2 10wrRie® 2,50081e] AW HAS 7HE *@8}‘%{
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B Qo 7 293 295E5S FWHIE o8 280 $ 58S AN ASHe <Table 49 2k

<Table 4> Optimal combination of the restaurant attributes for solo diners

Attributes Attributes level Utility value Importance value (%) Utility combination
Menu o 1.170 0.431
for solo diners X -1.170 36.920 -0.431
Seating 0] 0.583 0.121
for solo diners X -0.583 20.874 -0.121
Serving fi £ food Less than 10 min 0.276 11913 0.032
crving time ot 1oo More than 10 min 0276 : 0.032
2,500 -0.620 -0.187
Price (won) 7,800 -1.240 30.293 -0.375
13,000 -1.860 -0.563

total 100

Total utility of ideal combination=Having menu for solo diners (0.431)+Having seats for solo diners (0.121)+Meal service time less than 10 min
(0.032)+Price of 2,500 won (-0.187)=0.397
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<Table 5> Market share of the restaurant for solo diners

No Menu for Seating for Serving time Price Market share (%)
solo diners solo diners of food (won) Max utility BTL Logit
1 (6] X Less than 10 min 7,800 1.1 14.5 8.7
2 (0] (0] More than 10 min 13,000 245 14.5 20.8
3 (6] (0] Less than 10 min 2,500 62.5 19.4 44.0
4 X (0] More than 10 min 7,800 04 9.7 2.3
5 X X More than 10min 2,500 0.8 8.2 24
6 X X Less than 10 min 13,000 1.5 6.2 1.9
7 X (0] Less than 10 min 2,500 3.1 12.9 8.5
8 (6] X More than 10 min 2,500 6.1 14.7 114
3) S A1 e A AA AR e 24 £ Algska, HAe] SN 2RSS AAJAIE N )
%02 AJEH ©]4 (Choice Simulationys 53+ AE-/-& IR} R EALS 7R A3
A AAE AL R WL, FANY, A, AR anAEe] E4 94T e A9 e £4e 191
24 Sl oS -85 AR 7] miRe] o5d A WR 47, 191 AN R, SHAT 2847 THHes
29E BAo] Ug) 2o/ @ £83 89l H3 vk vehgor], 2 SN 5 avlEe 19 v £7
(Green & Srinivasan 1990). £ <A-7ollx= &4 A4 7V Q8 a8etaa, 1 HE 7H, 19 FA9 &

Fawol /RS FA] 8l AMSE ] 7] &
S Qg A HA gk APPSR AES ot T AR
&S =T voe vy oz H g8 2 ¥ (Maximum
utility model), BTLZ-&, 23158 (Logit model)°] AF&-H T}
(Jeon & Lee 2009). o] AlEH oS Fa) o= A}
oM Logit #to] ¥ 71E0R 7P| XPAE B, &
HIZEE-S 191 mllaret 191 #Ho] UL S2A1F g Ato]
103 ofolw 2,500¢¢] 7HAtE Ak A7 St 4]
AEs SR 44.0%°] A H7-ES vebith 2 o
o=F F2 AREQ 208%F UERH 7P QAgAe] &
o= A1 190 et 191 Aol Ao J2AFl
103 oo 284174 13,0009 7HFAUZ UElstt). o]
2H 22 ¢J2eh7] %k AR 190 Hlarek 190 24

=
G QT Zolx ABYelHS B APERE dZe

<Table 5>} 72t}
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