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This study aimed to develop Chinese restaurant set menu which was proper to tendency of market
segmentation by using conjoint analysis. In order to examine tendency of market segmentation, this study
investigated the important factors and effective values of whole market and segment market. First, the
study found that whole market and segment market seemed to prefer seafood to meat except Cluster

3 (Gentle demand type). Second, regarding efficiency of attribute level, the study found that crap soup
is favored over seafood in both whole market and segment market except Cluster 1 (strong demand
type). Third, Cluster 1 (strong demand type) showed a high level of efficiency on menu which is mixed
with meat and seafood. In Cluster 2 (middle demand type), there was a high level of efficiency in meat
menu. In case of Cluster 3 (gentle demand type), seafood menu showed high level of efficiency. Forth,
there was a high level of efficacy in rice and western dessert menu on the result of analysis on whole
market and segment market. Therefore, this study suggests that the preference of seafood is more higher
than the preference of meat. It means that current customers care their health more than they used to
be. According to this study, people who want to develop Chinese restaurant menu should focus on
seafood more than meat. What’s more, marketers of chinese restaurants have to not only present new
awareness and fresh atmosphere but also provide typical composition of set menu for target customers.
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Table 1. Chinese set menu attributes and attributes level

Attributes Attributes level

Appetizer Seafood / cold meat
Soup Crab / seafood

Main dish Meat / seafood / mixed
Meal Noodle / rice
Dessert Western style / Chinese style

Price (won) 40,000 / 50,000 / 60,000
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Table 2. Chinese set menu profile
Set menu Appetizer Soup Main dish Meal Dessert Price (won)

1 Seafood Seafood Meat Rice Chinese style 40,000

2 Cold meat Seafood Mixed Noodle Western style 60,000

3 Cold meat Crab meat Seafood Noodle Chinese style 40,000

4 Cold meat Seafood Meat Rice Western style 40,000

5 Seafood Crab meat Meat Noodle Chinese style 50,000

6 Seafood Crab meat Meat Rice Western style 40,000

7 Seafood Seafood Meat Noodle Western style 40,000

8 Seafood Seafood Mixed Rice Chinese style 40,000

9 Seafood Crab meat Meat Rice Chinese style 60,000

10 Cold meat Crab meat Mixed Noodle Western style 50,000

11 Cold meat Crab meat Mixed Rice Chinese style 40,000

12 Cold meat Crab meat Seafood Rice Western style 60,000

13 Cold meat Seafood Meat Rice Chinese style 50,000

14 Cold meat Seafood Meat Noodle Chinese style 60,000

15 Seafood Seafood Seafood Rice Western style 50,000

16 Seafood Crab meat Meat Noodle Western style 40,000
(Full-profile method) @2 0.2 F 167]2] 7} Z 291U & A 4.2.2. TRANYE 2HE5E9 )
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Table 3. Demographic characteristics of respondents

Table 4. Importance and utility analysis of overall con-

(N=387) sumer attributes
. . N i
Variable Division Fre((lll\l;ncy Perioe/n)tage Attributes  Attributes level Importance (%) Utility
i ] Seafood .075
Woman 193 58.5 Appetizer 5.868
Gender Cold meat —.075
Man 137 41.5
Crab meat 219
Twenty 43 13.0 Soup 13.756
—.219
Thirty 63 19.1 Seafood
Age  Forty 81 245 Meat 143
Mai
Fifty 20 242 d;ﬁl Seafood 27.630 ~ 231
Sixty or more 63 19.1 Mixed 0838
: In side of Pusan 236 71.7 Noodle —.629
Residence u Meal 4 11.508
area Out side of Pusan 94 28.3 Rice 629
Less than 200 48 14.5 Western style 271
Dessert . 10.041
Less than 200~300 90 27.3 Chinese style —.271
Income Less than 300~400 118 35.8 40,000 —1.316
Pri
Less than 500~600 57 173 riee 50,000 31.196 — 087
(won)
600 or more 17 52 60,000 1.403
Government / professional 38 11.5 Constant 8.793
Owner business 85 25.8 Pearson’s R=.906, Significance=.000
Job Salary employee 94 28.5 Kendall’s tau=.700, Significance=.000
type  Housewife 84 25.5
Student 21 6.4 A, 5249 714, 5419 =, 540 AAAEE 5 57 A
Others 8 24 £4e9e BT Fas Azdele ddew A a7
g, 24 2 4, SAu A, S49 wE e desye
2 88 Adste JYo® S8 T, npx|ete g
43. MZAIRE 7XQIE SMz} Saebl AerE gase eda ., v
24 38 e AR5 e F830l s FEot o
4.3.1. 8901 REVIX|0 TE AgMEt o O F FHES 7P e Adste Jde R 2w
49 AEdirel S0 tg 2 879 o Pystgct

2 8 R el AT
]

%
AR 2R g
o 37he 24 & EEST

AA
FE= 25 1] 110

w, 7d 271 134

o] gz} A 529 F

mloto > 2

4.3.2. MEAIEE £49 32k ¥ FEI/KX| 24
Table 73} o] A& ehol] b £49] Fawst 5
H PR mE Aeres A dete Tt Ee
Z(31.040%), "121(27.368%), TE(13.011%), 21 AH11.849%),
ZAA(10.534%), F21(6.197%) =22 F8=7} e on, &
7FQ T L 714 (33.197%), WIQ1(27.140)%, 21AH14.297%), A
A(10.735%), TZ(9.420%), T21(5.210%) =22 EFTH

=

Table 5. Optimal combination of attributes by the overall consumer

Attributes Appetizer

Soup Main dish Meal Dessert Price (won)

Attributes level (utility) Seafood (.075)

Crab (.219)

Meat (.143) Rice (.629)  Western style (.271) 60,000 (1.403)
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Table 6. Cluster analysis

Strong Middle Gentle
Factor demand type demand type demand type

(N=110) (N=134) (N=86)
Taste 4.58 3.92 2.75
Recommendation 4.59 4.14 3.38
Price 434 3.00 2.08
Attractive 437 3.67 2.79
Experience 3.31 2.62 2.08

Ao 2 9 73O 714(29.128%), 2l 8.8(25.206%),
A(13.533%), 21AH11.635%), Z(10.560%), F2](6.884%)
o2 UEyith

T BRI nE AieE e oM e 7t
7o 6wr(1.190), AA= wH(579), DA el SAEF
(380), &= A AEF(316), Wl 2P E §7F 2 ajatEo
3 v F031), AL H.185) £o 2 YEt T, 3t
FHAAE 7HE8E 6wr(1.611), A L2]= AR (566), T

i}

Ho

T AAF(345), Pl L8] E S/(301), AAE vH.185), &

= AFA(057) w2 Vet iRt R 2o Y
S FEZE AF(1.219), AAs wH(.684), DAl LElE WS
F(.193), 7142 59HA(.137), 22 A F21(.053), M1 L2
£ AEF05]) £o 2 YERT

433 MEAYE 2549 =&
AEAIEE FE7HA O whe S HH 2Tl

= Table 82}2o] JElylt).
et A5l 7HFt = 67(1.190), mﬂgfqb
380), FE= SAEF(316), M 2= S+ B
E5F EF031), AAHFE H(.597), 22 A< *4(127)
o] Ao HAZF T eI

e E 714

5 2 691,611, AA)ge= it
E(.566), FZE AlAER(345), Mol QB & S-7(301), 214}
e W(189), FAL2e M (057)°] HA &P =9
o2 YERt

a}

Table 7. Importance and utility analysis of attributes by segmentation cluster

Strong demand type (N=110)

Middle demand type (N=134)

Gentle demand type (N=86)

Attributes Attributes level
Importance (%) Utility Importance (%) Utility Importance (%) Utility
Seafood 380 .566 —.193
Appetizer 10.534 10.735 13.533
Cold meat —.380 —.566 .193
Crab —.316 .345 1.219
Soup 13.011 9.420 10.560
Seafood 316 —.345 —.137
Meat —.043 301 —.097
Main dish Seafood 27.368 012 27.140 —.524 28.260 .051
Mixed 031 224 .046
Noodle —.579 —.185 —.684
Meal 11.849 14.297 11.635
Rice 579 .185 .684
Western style 127 .057 .053
Dessert 6.197 5.210 6.884
Chinese style —.127 —.057 —.053
40,000 —1.190 —1.475 —.034
Price (won) 50,000 31.040 .000 33.197 —.136 29.128 137
60,000 1.190 1.611 —1.185
Constant 8.808 8.794 8.785
Value Sig. Value Sig. Value Sig.
Pearson’s R .886 .000 921 .000 .884 .000
Kendall’s tau .561 .001 817 .000 750 .000
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Table 8. Optimal combination of attributes by segmentation cluster

Cluster Appetizer Soup Main Meal Dessert Price (won)
Strong demand type (utility) ~ Seafood (.380)  Seafood (.316)  Mixed (.031)  Rice (.579) Western Style (.127) 60,000 (1.190)
Middle demand type (utility) ~ Seafood (.566) Crab (.345) Meat (.301)  Rice (.185) Western Style (.057) 60,000 (1.611)
Gentle demand type (utility) Cold meat (.193) Crab (1.219)  Seafood (.051) Rice (.684) Western Style (.053) 50,000 ( .137)

AHER(051), AAHRE H(684), F4-& M FA(053)0] 24
_]

of £zl HAH.

& A7) Aas S AFAA A vwE e
o AgeTEd e ot 7t R A a2l & 1%
FE 239 3704 site e, e oA =g, a4,
A8 52 AMES SAESE, v e S/ 1TFY &
et 1572 28, HAe F7E o188 W T, A
FH FAJA F2AYFIE AT A

T TY2 outd 7HATe] sfvte] 1TRE 29T 3
7] ellakE Al e, FEe AL o] &3 el =gr],

17] EE HR] 1) , 2 5& o] &3 4t
Aokl Falol glgu]qrel e Aol o &Y Aot}
LR E s AN HFE %

5t FEE NS FE @
AP S S S e e vt S el 2.2]ol A
& Folelabe, BuAlsh L RAER M, Ake FAE
9, F4e ool 237 5 wlmA e Arte] UAES}
A5e Aol

5.8 &

= ¢}
94 zle] Sed gl Astel A
A 2=

e
oz AR AR @ H, AZAE B $47) 4
2o 230 HE FLES PAFoRA BAN G A
Aol U@ FaES LETHE Golrm, AlEA P
ol AT F4F AEWNRE Adetnzt sark 12
2 ATE SN AXAE BAL o] §je] Exzsel

(full-profile method) &2 0.2 F 16702] 7} Z29ld S
Alattom, 2t &9 7 & F4 35t 671 4
o] Auld Foxet F

5 e ANE mHadch

ot 2 oE Roox MT Ay ot ff

AA, dAadl giste] AAAG 2 ABHTEE A4
T 588 B43 2y, 28 7Y S A9 UmA] F
e SREGE eSS daskes Aoz YEt oA
< &, Kang@} Ko(2007)] Aol A AH|AE2] 7%} o
gl wobzl #Alo] sMtES o A st sk A E A

W ANNES 7M7) Bnke 97 2
& A F3 ek Wt FF A 20 F s
A e A9, AFAA F2 AL L FIE,
7N, A7), S35 T goE FE SR

[

AT BT, BEXSEA|Abo] F5-¢ ;5o o, Ao, 3
2 T T FE A AR Al A F7HA] ARE-gE mE
ol Hohe enZt 37F S5e A, S, SElEed
2 AR EElds ARESte] el igk g E B o
o Aok & Flolth. gk A|F71A] sgte] & o ® AR
g A aelHrke A3 dFdwol Hold md, & A
7k, 3 T o] &3t Al xFe M2 FE AAagrt
F Zolt}. w|, tAlnt 5 AxFol FHrEo] e nEA
= AR ¢4 FR0Ie ZF " EY AW 55
AAsta, GEE MAAAA 5 FHl2HE FAE 2T
t}al 3} th(Korea Food & Drug Food Corporation, 2013).
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