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Abstract

This study was conducted to survey the perception and preferences of customers that have dined at Korean restaurants

in China and investigate the importance and performance level of quality attributes, customer satisfaction, revisit intention
and recommendation intention. The survey was conducted January 31~March 1, 2016 in China. The 293 questionnaires
(97.7%) were analyzed using SPSS(Ver. 23.0) and AMOS(Ver. 21.0). Results of this study are as follow: Customers that
dined at a Korean restaurant in China were composed of 157 women and 136 men. Regarding the reason for preferring
Korean cuisine, taste, hygiene and nutritional value of Korean food were the most significant quality factors. Regarding
complaints about Korean food, Chinese people placed much emphasis on freshness of ingredients when dining out, based
on the majority of complaints about ingredients that were not fresh. The main reason for leftover food were personal eating
habits and that of customers revisiting food taste and nutrition. Path model among customer satisfaction, revisit intention
and recommendation intention revealed the factor of menus and attributes of menu items regarding customer’s age that had

an impact on customers’ satisfaction, and association with customers’ satisfaction, revisit intention and recommendation

intention as well.
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Table 1. Demographic characteristics of the respondents

N(%)
N(%)
Female 157( 53.6)
Gender
Male 136( 46.4)
<29 104( 35.5)
Age 30~49 136( 46.4)
50< 53( 18.1)
Married 162( 55.3)
Marital status
Single 131( 44.7)
High school graduation 79( 27.0)
College graduate 69( 23.5)
Education University graduate 101( 34.5)
Master's graduate 33( 11.3)
Master's graduate or higher  11( 3.8)
Student 65( 22.2)
Administrative secretary 41( 14.0)
Professional 36( 12.3)
Professional production site ~ 35( 11.9)
Official 32( 10.9)
Job
Professional expertise 28( 9.6)
Self sales 23( 71.8)
Housewife 13( 4.4)
Researcher 10( 34)
Etc. 10( 34)
< 4,000 112( 38.2)
Monthly
income(RMB)” 4,000~8,000 118( 40.3)
8,000 < 63( 21.5)
Big city 58( 19.8)
Secondary cities 129( 44.0)
Residence area
Small towns 96( 32.8)
Rural, fishing 10( 34)
Total 293(100.0)

D Monthly income unit: China 1 won (RMB)=Korea 180 won.



946

J

Z3 0 914) QA ol 8-AlE 2 ThAof Tk Q1A Table
20 AAJSIALE 214 ol W] gt WA ARt 5
128]7} 101%(34.5%) 0 2 74 B o= eyieh A4
o whek §o12Ql Zhol7} 1% 2m(p<0.001) o] Fol WA=

§- o9

=4 EFIYEIA

o

= 43] ol4to] 38 (27.9%), HA= ¥ 2~33]7} 33%(21.0%)
o2 7P A Uetdth ol d&Y] 94 o]§ RlE7} o
ARtk A g & 5 Sth 32 288 digh A
AF <l A= 200~6009 0317}t 52.2%=2 Vet A

Table 2. Foodservice business utilization and awareness of Korean food in China N(%)
Gender
Male Female 2 2—value Toul
< 5 times per year 8( 5.9 7( 4.5) 15( 5.1)
1 time per month 15( 11.0) 6( 3.8) 21 7.2)
Dining 2~3 times per month 8( 5.9) 33( 21.0) 41( 14.0)
frequency 45.64
of use 1~2 times per week 30( 22.1) 71( 45.2) 101( 34.5)
3~4 times per week 37( 27.2) 17( 10.8) 54( 18.4)
> 4 times per week 38( 27.9) 23( 14.6) 61( 20.8)
<200 25( 18.4) 28( 17.8) 53( 18.1)
Weskly 200~400 30( 22.1) 47( 29.9) 77( 26.3)
cating-out 400~600 28( 20.6) 48( 30.6) 11.92" 76( 25.9)
cost(RME)” 600~800 29( 21.3) 18( 11.5) 47( 16.0)
800< 24( 17.6) 16( 10.2) 40( 13.7)
Meat 96( 70.6) 112( 71.3) 208( 71.0)
Shellfish 10( 7.4) 27( 17.2) 37( 12.6)
fo:éefi:tz(:ial Vegetables(Herbs) 13 9.6) 10( 6.4) 19.31" 23( 78)
Processed food 6( 44) 8( 5.1 14( 4.8)
Seaweed / grains 11( 8.1) - 11( 3.8)
Grill 74( 54.4) 99( 63.1) 173( 59.0)
Steamed 28( 20.6) 28( 17.8) 56( 19.1)
Preferred Afforestation 19( 14.0) 17( 10.8) 0.07 36( 12.3)
cooking method Stir-fry 8( 5.9) 11 7.0) 19( 6.5)
Seasoned 6( 44) - 6( 2.0)
Fried food 1( 0.7) 2( 1.3) 3 1.0
Set menu 39( 28.7) 62( 39.5) 101( 34.5)
Single food 39( 28.7) 49( 31.2) 88( 30.0)
t;zf‘;:::u Dish table poses 40( 29.4) 32( 20.4) 12,95 72( 24.6)
Special sale menu 9( 6.6) 13( 8.3) 22( 7.5)
Seasonal menu 9( 6.6) 1( 0.6) 10( 3.4)
Total 136(100.0) 157(100.0) 293(100.0)

" China 1 won (RMB)=Korea 180 won.
" p<0.05, ™" p<01, ™ p<0.001.
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Table 3. Korean restaurant use in China N(%)
Gender
2 Total
Male Female x “—value
Delicious taste 62( 45.6) 80( 51.0) 142( 48.5)
Hygienic food 18( 13.2) 43( 274) 61( 20.8)
Reason to prefer .. -
Korean food" Balanced nutrition 25( 18.4) 28( 17.8) 28.23 53( 18.1)
Various side dishes and appearance 21( 15.4) 4 2.5) 25( 8.5)
Etc. 10( 7.4) 2( 1.3) 12( 4.1)
Friends, lovers meet 35( 25.7) 76( 48.4) 111( 37.9)
- Family communion 50( 36.8) 51( 32.5) 101( 34.5)
Reasons to visit Seonhubae friendship 23( 16.9) 12( 7.6) 21.76™ 35( 11.9)
Korean restaurants
Group meetings, dinners 12( 8.8) 12( 7.6) 24( 8.2)
Business meetings 16( 11.8) 6( 3.8) 22( 7.5
Delicious food 66( 48.5) 136( 86.6) 202( 68.9)
Clean restaurant hygiene 33( 24.3) - 33( 11.3)
Korean. restafurants Restaurant environments and image 23( 16.9) 10( 6.4) - 33( 11.3)
considerations ) . 62.48
when selecting” Good service and reputation effects 8( 5.9 8( 5.1) 16( 5.5)
Reasonable price 5( 3.7) 2( 1.3) 7 2.4)
Etc. 1( 0.7) 1( 0.6) 2 0.7)
Grilled meat restaurant 58( 42.6) 76( 48.4) 134( 45.7)
Traditional limited restaurant 39( 28.7) 36( 22.9) 75( 25.6)
K"rez;‘erfys;ae‘fams Fusion limited restaurant 20( 14.7) 17( 10.8) 4.01 37( 12.6)
Kimbab restaurant 8( 5.9 16( 10.2) 24( 8.2)
Department stores, food marts 11( 8.1) 12( 7.6) 23( 7.8)
<50 4 29 5( 32) 9 3.1)
Personal average 50~99 67( 49.3) 39( 24.8) 106( 36.2)
expenditure 100~149 35( 25.7) 32( 20.4) 29.74™ 67( 22.9)
(RMB)" 150~199 19( 14.0) 50( 31.8) 69( 23.5)
=200 11( 8.1) 31( 19.7) 42( 14.3)
1~2 times a year 38( 27.9) 61( 38.9) 99( 33.8)
3~5 times a year 39( 28.7) 50( 31.8) 89( 30.4)
Korean restaurant .
frequency 6~9 times a year 43( 31.6) 27( 17.2) 9.26 70( 23.9)
10~14 times a year 11( 8.1) 14( 8.9) 25( 8.5)
> 15 times a year 5C 3.7) 5 32) 10( 3.4)
1~5 41( 30.1) 56( 35.7) 97( 33.1)
The number of Korean 6~10 37( 27.2) 43( 27.4) 127 80( 27.3)
restaurant up to now
> 10 58( 42.6) 58( 36.9) 116( 39.6)
Total 136(100.0) 157(100.0) 293(100.0)
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Table 3. Continued N(%)
Gender
Total
Male Female X 2—value
Did not familiar with the taste of food 77( 56.6) 114( 72.6) 191( 65.2)
Many of quantity 27( 19.9) 13( 8.3) 40( 13.7)
Egji‘;:) Lack of taste control 22( 162) 16( 10.2) 23.18™ 38( 13.0)
Cook poor 4 2.9) 14( 8.9) 18( 6.1)
Etc. 6( 44) 6( 2.0)
Delicious food 45( 34.1) 87( 55.8) 132( 45.8)
Nutritional food 36( 27.3) 13( 83) 49( 17.0)
Luxurious indoor environment and image 20( 15.2) 13( 8.3) 33( 11.5)
Reason Great quality of service and recommendation 15( 11.4) 12( 7.7) . 27( 9.4)
revisited" Convenient location 10( 7.6) 6( 38) 3728 16( 5.6)
Clean restaurant hygiene 3 23) 9 5.8) 12( 42)
Reasonable prices and a varied menu 2( 1.5 8( 5.1) 10( 3.5)
Etc. 1( 0.8) 8( 5.1 9 3.1
Freshness of ingredients 32( 23.5) 45( 28.7) 77( 26.3)
Dessert offers 39( 28.7) 27( 17.2) 66( 22.5)
The number of side dishes 21( 15.4) 22( 14.0) 43( 14.7)
Complaints Description of menus 14( 10.3) 22( 14.0) 36( 12.3)
about Korean 12.68
food menu Diversity of the menu 10 7.4) 19( 12.1) 29( 9.9)
Seasonality of the menu 12( 8.8) 16( 10.2) 28( 9.6)
Nutritional balance 7C 5.1 2( 1.3) 9 3.1
Etc.. 1( 0.7) 4 2.5) 5 1.7)
Total 136(100.0) 157(100.0) 293(100.0)
™" p<0.001.

" Average expenditure Unit: China 1 won (RMB)=Korea 180 won.
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Table 4. Reliability and factor analysis of the quality of service attributes of the Korean restaurant in China

Measurement items Eigen value Factor loading Communality Cronbach’s alpha
Factor 1. Dining environment 13.219
Temperature inside 0.771 0.680
Ventilation inside 0.762 0.710
Noise inside 0.715 0.598
Size and layout of the dining table and chairs 0.659 0.618
Interior inside 0.652 0.547 0.890
Light inside 0.644 0.637
Family and facilities for groups 0.587 0.588
Enough space of parking 0.568 0.581
Restaurant images 0.556 0.604
Visit convenient location 0.551 0.603
% of variance 33.047%
Factor 2. Operating Strategy 3.124
Coupon offer 0.794 0.725
Discount policy 0.737 0.672
Reasonable price 0.698 0.682
Side dish can be added 0.626 0.702 0.878
Event menu presents 0.567 0.600
Description of the nutritional value of food 0.522 0.581
Variety of dishes 0.505 0.619
% of variance 7.811%
Factor 3. menu 2.689
Offers seasonal menus 0.738 0.702
Provide appropriate quantities 1 times 0.738 0.693
Offer different dishes 0.699 0.643 0.861
Food preparation time 0.683 0.676
Variety of menu selection 0.673 0.630
% of variance 6.722%
Factor 4. Food and hygiene 2.489
Hygiene of foodstuffs 0.825 0.796
Hygiene of food 0.787 0.753
Freshness of ingredients 0.702 0.726
Hygiene in restaurants 0.571 0.657 0.862
Eating salty 0.511 0.587
Taste of food 0.483 0.634
Nutritious food 0.459 0.537
% of variance 6.223%
Factor 5. Food features 1.573
Appearance of food 0.762 0.706
Flavor of food 0.663 0.604 0.783
Temperature of food 0.652 0.692
% of variance 3.934%
Factor 6. Service 1.379
Employees of kindness 0.872 0.877
Employee attitude 0.831 0.826 0.852
Quick service 0.606 0.660
% of variance 3.449%
Factor 7. Menu offer regarding customer's age 1.207
Menu provides presence for the elderly 0.806 0.852 0.924
Menu provides presence for the children 0.737 0.810 )
% of variance 3.018%
Factor 8. Dessert and menu 1.088
Dessert offers 0.718 0.713
Variety selection of desserts 0.635 0.678 0.676
Design of menus 0.565 0.571
% of variance 2.721%
Total 66.925%

Kaiser-Meyer-Olkin: 0.904, A} x°=7419.858"", -3 ==780

" p<0.001.
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Table 5. Scores of importance, and also performed on the attributes of service quality compared to Korean restaurant in China

Gender Total
Male (n=136) Female (n=157) (N=293)

Importance” ~ Perform?  #-value Importance” ~ Perform?®  #-value  Importance”  Perform?  #-value

ok ok ey

Factor 1. Dining environment 3.9340.52  3.69+0.45 483 4.06:0.48 3.88£0.49 543 4.00£0.50 3.79+048 7.16
Temperature inside 401£0.69 3.74+0.81 333" 4174062 401061 296" 4.10£0.66 3.88+0.72 443"
Ventilation inside 3.93:0.76  3.65+0.78 346" 424£0.60 3.89+0.64  6.147" 4102070 3.77£0.72 6.54™
Noise inside 3.95£0.71 3.79£0.76  1.87 4.1840.66 3.90£0.65  4.63"" 4.08+0.69 3.85:0.70 4417
Size and layout of the dining table and chairs 3.75+0.90 3.49+0.87  2.78" 4.03£0.66 3.79¢0.71  3.89™" 3.90+0.79 3.65+0.80 4.57""
Interior inside 3.90+0.79 3.78:0.71  1.36 4.03£0.60 3.88+0.66  2.83" 397070 3.83x0.68 2.73"
Light inside 4.00£0.60 3.89+0.55  1.82 3.96£0.62 3.92+058 073 3.98£0.61 3.91+0.57 1.80
Family and facilities for groups 3.80+0.81  3.55£0.93 418" 4.00£0.66 3.83:0.66 321" 3.95:0.74 3.70:0.81 525
Enough space of parking 3712098  321£1.03 479"  3.89+0.82 3.75:0.80 225"  3.80£0.90 3.49+095 5.15™
Restaurant images 4.05£0.65 3.88+0.65 235 4.06£0.57 3.95:0.62  2.17° 4.05:0.61 3.92+0.63 3.19”
Visit convenient location 4.07+0.66  3.96+0.63 1.58 4.0840.61  3.91+0.60 3.54™  4.08£0.63 3.93£0.62 3.36"

Factor 2. Operating strategy 420£0.50 3.80£0.55 822"  4.16x0.62 3.97+0.73  4.627" 4.18+0.57 3.89+0.66 895"
Coupon offer 403090 341£1.13 5177 3.96£0.93 3.89+098  1.04  3.99+091 3.67£1.08 477"
Discount policy 4224074 3558097  6.65 4174079 3.87+093 453" 4.19+0.77 3.724096 791"
Reasonable price 4431066 3.85:0.79  7.09™"  446£0.65 4.15:0.74 554" 445:0.65 4.01£0.78 890"
Side dish can be added 419+0.69 4.05:0.65 252" 4204074 407084 2717 4202072 4.06£0.76 3717
Event menu presents 4.15+0.67 3.88+0.83  3.84™" 4112076 3.94£0.92 245" 413072 3.91+0.88 441"
Description of the nutritional value of food ~— 4.23£0.71  3.90+0.85 3.82™"  4.14£0.76 3.94£0.97 297" 4.18+0.74 3.92+091 4.82"™"
Variety of dishes 4.14+0.62 3.97x0.70 251" 4.08+0.72 3.95x0.72 221" 411068 3.96x0.71 3.35"

Factor 3. Menu 4.1120.55  3.90£0.50 4177 4.02£0.58 391056 227  4.06x0.57 3.91x0.54 447"
Offers seasonal menus 4074071  3.69+0.98 404"  396:0.84 3.86:0.84 126  4.01+0.78 378091 3797
Provide appropriate quantities 1 times 4212065 4.00:0.73 282" 3.9940.65 3.97+0.58 046  4.09+0.65 3.98+0.65 242
Offer different dishes 406£0.64 3.97+0.66 148 3954076  3.91x0.70  0.61  4.00£0.71 3.94£0.68 142
Food preparation time 4124066 4.01:0.62  1.70 401£0.67 3.90:0.61 174  4.06:0.66 3.95:0.61 243"
Variety of menu selection 4.07+0.71 3.85:0.78  3.03" 4.17+0.74 3912073  3.82"" 4.13x0.72 3.88+0.75 4.87

Factor 4. Food and hygiene 4374040 4204046 5177 458£045 425+0.54 812" 4.49+044 4234050 949"
Hygiene of foodstuffs 445£0.58  4.27+0.66 275" 4714053 4324067  7.107° 4.59+0.57 4.30£0.67 6.88"
Hygiene of food 4512057 426£0.65 4147 4724053  436£0.65 698" 4.62+0.56 4.32+0.65 7.85"
Freshness of ingredients 435+0.60 4.18x0.71 275" 4.68£0.54 431070  7.09™" 453059 4.25+0.70 6.82""
Hygiene in restaurants 4274058 4.07x0.62 324" 45040.60 4.28+0.66 554" 4.44+0.61 4.18£0.65 6227
Eating salty 427+0.60 4.13:0.63 214 4294062 3.94+0.67 528" 428+0.61 4.03x0.66 537
Taste of food 4294057 4224059 134 4.60£0.59 4.34+0.65 507" 446:0.60 4.29+0.63 4.57
Nutritious food 446+0.56  4.27+0.61 343" 4.48+0.67 4.18+0.70  5.18"™" 447+0.62 4224066 6.17

Factor 5. Food features 4.18+0.52  4.08+045 238 420£0.50  4.02+0.50 429" 4.19+0.51 4.05:048 4.83"
Appearance of food 415£0.60 4.10£0.52 098 4.18+0.59 401057  3.76™" 4.17+0.59 4.05£0.55 3.38"
Flavor of food 426+0.64 4.15£0.63  1.86 426+0.57 4.04£0.63 3777 426:0.60 4.1020.63 4.08"
The temperature of food 4.1240.65 3.99+0.60 2.01" 4.16£0.62  4.00£0.57 296" 4.14+0.63 4.00£0.58 3.52”

Factor 6. Service 416£0.52 4.03£053 255 426+0.55 4012054 521" 4212054 4.02+053 5527
Employees of kindness 4.10£0.63 3.97+0.68  1.84 426+0.61 4.03+0.59 457" 4.18£0.63 4.00£0.63 436"
Employee attitude 4.19+0.65 4.01x062 278" 4294059  4.00£0.62 554" 425062 4.01£062 584"
Quick service 418+0.59  4.10£0.61 135 4224059  4.010.63  3.62™" 420£0.59 4.05£0.62 3.50"

Factor 7. Menu offer regarding customer's age 3.37+1.15  2.58+1.41 747" 393:094 358131 515" 3.67+1.08 3.11x145 889
Menu provides presence for the elderly 330£1.24 243154 750" 3942099 3.52+1.42 572" 3.65:l.16  3.02+£1.57 927
Menu provides presence for the children 344%1.14 272137 6487 3924096 3.63+1.25  3.84™" 3.70£1.08 3.21£1.38 7347

Factor 8. Dessert and menu 3.9240.60 3.5240.68 613" 3.9240.60 3.66£0.71 499" 3.9240.60 3.60£0.70 7.617"
Dessert offers 408+0.62 3.73:0.94 418"  397+0.69 3.75:0.78  3.68"" 4.02+0.66 3.74+0.86 5.56
Variety selection of desserts 3.6551.04 296£1.42 5657 3.90+0.89 3.50+1.13  4.86™" 3.78£0.97 325130 740
Design of menus 4.02+0.63 3.88£0.54 269" 3.90£0.64 3.73£0.69 3217 3.96£0.63 3.80£0.63 4.19™

Total 403039 3.73:042 9257 4.14£043 3912053 696 4.09+042 3.82+049 1126

* p<0.05, * p<01, ™ p<0.001.
5-point Likert scale Importance” 1 point: not at all important, 5 point: very important.
5-point Likert scale Perform? 1 point: do not at all, 5 point: very much so.
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Fig. 1. IPA of operation-management for Korean restau-
rants of the quality attributus. Focus here: 12. Discount policy,
22. Variety of menu selection. Doing great, keeping it well: 13.
Reasonable price, 14. Side dish can be added, 15. Event menu
presents, 16. Description of the nutritional value of food, 23.
Hygiene of foodstuffs, 24. Hygiene of food, 25. Freshness of in-
gredients, 26. Hygiene in restaurants, 27. Eating salty, 28. Taste
of food, 29. Nutritious food, 30. Appearance of food, 31. Flavor
of food, 32. Temperature of food, 33. Employees of kindness, 34.
Employee attitude, 35. Quick service, Low priority: 1. Temperature
inside, 2. Ventilation inside, 3. Noise inside, 4. Size and layout
of the dining table and chairs, 5. Interior inside, 7. Family and
facilities for groups, 8. Enough space of parking, 11. Coupon of-
fer, 18. Offers seasonal menus, 36. Menu provides presence for
the elderly, 37. Menu provides presence for the children, 38.
Dessert offers, 39. Variety selection of desserts, 40. Design of
menus, Overdone: 6. Light inside, 9. Restaurant images, 10.
Visit convenient location 17. Variety of dishes, 19. Provide ap-
propriate quantities 1 times 20. Offer different dishes 21. Food
preparation time.
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5 ARESHATE A A= 249l CFIZEE 0~1 AfolQl
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(Hong SH 2000). &3HA|4=¢l GFIgES YRE2 22 0~1 Afo]<]

= 243 #237)9 A3l ohEF Y19 St He
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gk Al 71&E qlon, 0.8 o]4tolm EF2 At
ez Eo 72} FHAs oS EHRMR)S A4 H= 2EA}
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o, 005 o]sto|H £ wdE BPrlErkBae BL 2014). &
g% 3w A2el RMSEAL R 27]9] 3k wa o
3, 5P e Fet YA B0 Tejaich RMSEA o) 5
HAE 00] R, et A|RtER] ¢kom, RMSEA<.059]
H £ A3l (close fit), <0.80]H MWE-L A3 (reasonable
fit), <.100]®H ®HXE A3} (mediocre fit), >.100|H Y& g}
= (unacceptable fit)E Z+Z} YEFHTHHong SH 2000). &2 A+

O

Table 6. Normality test of observed variables and path coefficient by the Path Model of overall satisfaction, revisit inten-

tions, recommendation intention in Korean restaurants in China

Skewness Kurtosis Standardized path  The standard
indices indices coefficient error

Dining environment factor =0.006 0.751 =-0.131 0.092 -1432

Operating strategy factor -0.162 -0.845 0.040 0.066 0.606
Menu factor -0.147 0.023 0.279 0.098 2.8417

Food and hygiene factor -1.053 1.269 -0.089 0.103 - 0.869

Overall satisfaction Food features factor -0.099 0.196 0.101 0.145 0.696

Service factor -0.118 -0.051 0.104 0.073 1.428

flesrt’:m(;f,f:rargzgagz’gf -0.49 0612 0,071 0.037 - 1915°

Dessert and menu factor -0.121 -0.234 0.113 0.114 0.992
Revisit intentions Overall satisfaction -0.115 0.433 0.539 0.061 8.895"
Recommendation Overall satisfaction -0.497 0.552 0.285 0.059 4828
intention Revisit intentions -0339 0272 0.472 0.051 9.333"™

Indices
analysis result (fit criteria)

CFI=864 (CFI=0.8)
GFI=806 (GFI=0.8)
RMR=.039 (RMR <0.05)
RMSEA=076 (RMSEA<0.08)

Y p<0.05, " p<01, 7" p<0.001.
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Fig. 2. Path model of overall satisfaction, revisit intentions, recommendation intention in Korean restaurants in China.

Y p<0.05, " p<01, ™ p<0.001.

o myg 3= 2l A, CFl= 8642 19 717k Fho] 4t
S5 313, GFI= 8062 19 7F7h& gko] A& 5 %l2m RMR
ZHe 0392 £ HIEZ UEET, RMSEA ZHE 07602
o & Hel AeF Yehgth

= Ul o] gigh MRk el iR, AR, &
A= 7ho] IAE B et AAIg A28 At ke
Fig. 1] AAIEFTE w79 H(@<0.01) @ A & v
AF FEE<0.05)+= ARHAQ ko F-92 FF
Ae A2 Yepgoy, Agag gy, L3hgdd,
2 A o, SAEYGY, Au|agdd, T4 9 {7
AL AYHARl HEEe FFE 7IXA] Y= AR YE
o} FHRHAQl TEEE AFEYE(E<0.001) ¥ FHoE
(p<0.001)°] &0 FFS 7|1H L, HREHQ] MEHEp<
0.001)T ALT-EE(p<0.001) FHo|zof FJ&Q
S A AR E £ 9t ol 5 e R
t A5 (Moon & Song 2012)0| 4= HAIFe] S41F2 o] 11
o vAE FFE e Ao E Yehd A o2A U
U, S| X Zshe dhalghe] ngkEo| Ajvk
Olof g vA Aol LATEHL A= &
ARl FFE vA = AR A Fiks 2 A7 fAE

e
oo 0
oo 2 N

o

1o do gL N ok
Lo
o I

Wi AE S48 o] A estel 1
7} ool g AFE Fal. vl e 4
17 WS L ARE o] H)e] BAS ded 2 A
of Aot fARI) o]t F AulxtEol BAF WE A

re 4

4 o & e ok
=)
B[ :
[
=
O
i
1o i
oX,

o wirel Aol e MU} B A0 ARHT, 3
Ao A 1291 @ obFol tiE AT o RET A
B2 DTS ek A Jao] Ui AeE & 4 gle
B2 B P 95 Adsior & BAQ Rom weE,

Qo Y A=

£ AT T3 W FADY o83 Aol e A5l
ddoz AT Q14 W AEE, AuAFAEY Fa
= 9 FYPEE AL, AREAHRl EE, AR &, 3
il =

g zAEte] 0|50 BAS FHFORA FF 5
A& 4] GAISo] F3 AX A% vbE Aol
84S E 4 9 ARE ANSRA stk B A7k
= ST o] 8% Aol Uk TAL oz} 1573, IRt
1367 % 2039-& TAFOR o] Rol . BX FRATo] ¢
A ol MEL F 1-28)345%. F T 914Ul 200600
9 of5he Abgo] 522%= ThgiTh 7 st §H4 4
Aze gRgom, /M AEshs 2eEe TolR U
weh olell wet 3 Aol Gl AT S7 L4 Wi
o tiepste Wagh Aow ARt T AT olgold &
A9 gt 94, Garel Al AlE Al b FAIskE A 7
a2 woEglch FATY P ol AT, Al
K AW P B, SAG A A b mele A
© Hhli 40) b A Uekith. o8 AT £
17) Folo] 45.7%2 A AL, 191 18] B A%

O



Vol. 30, No. 5(2017)

F& 50~1009 olgtetal FHact AT o] HlE=
Y 123 33.8%2 7HF %L, AA7EA] A Fe] o] g3l
£ 103 ololzta St vlgo] 7Y wUTh T o] &
Al ZEEe] 1L il Ao R HY| Hoja 9 o]
WobA Uetteng -S40 ghof| fgh EiEo] FHle
2 ARk gH] ol tigt ETAlE] diste], AR89
AAzof gt Bxto] 71 w20 et S=AE0| A4S
AYRE FAHE AR AtrH) AT FAEHA
gt F8% 9 Y= vwdt 23}, 4071 4 Fo o=
= Ao A, AR A, AR AR £ &
o7 gon £Yrrt BE HE £=F(3H) oo R YEt
sttt olof wh FoelEo] S Wi S AR A
FEBZ, ST EA LS g A& ATt
F7180 A $ugo] et Aog Algdrh FY=
S AE vl AT R obs Yt vl AE &
, <A AElo) theky £A4d0] mle- W2 Ao R Qx| H o
T 92lo|qlth o] AutoflA] 4] & Au|A ZF &
O] =7t =4 Ue e, S0l A&E% g
AgFE +Ft] YallMe 5 gl 49 ghs #
oF A, vl oFA AN Badty, B3 FHLE

I MuEA B8 X&FH 07 FFstEofjof T o R

= 2 oox e o orr
il

SR o= YA, W A b oz e &
HEo] 3k A02 hehdel et 343 A Bas

Aoz Az AT g AU HEE, AP
= F30E 7he] AREYC AL H, ‘Aol uhE v
Aol AU WEE AL FFE F 5 Y= AL
2 Uehon, Aurel BEE, AR o, 23 o= 3
o= A2 ARAL Gl Ao ekt ol wet 17
o 872 F2A717] $AAE AAHA £ Bel A2Y
Tz o|oi Mok stml, AT Ao 7 W AurAQl g
22 ol7] $IAE BEES] JPS FE BASHE
o Tt hir e AsH 0 Lol & Ao Az
£ a7e] AdoRE BES) A& $70] FF A5
o] WASE o AT7 AAsIEE, SEH A
AR 3 DS AA BAFE E] ol
ol glrk. £ A7) BAS IRk, AF £ A7} B
sle] & AN E F3 AET FAY ol A DAS
of JaS WA 4 G chard 94 9 ) WSS
=9Jste] Bk AWG H2E ATT Wast ok B BE
Aee] AA4e] 3 AFA A7vt Bashpon, 3
W] FAFE o] Gake 1A FHAF ol Ar|AED
ST DADE ot APEIE] 2t 80l 71| HEA

1o
oft
-

-

AN ol FHAA] AHAF Sl that 214 957

o R 0I5UE FETeE S&ATA LAY i)
A7H] Aol ofste] AU,

References

An HA, Byun GI, Kim DJ. 2010. Study on the effect of
perceived risk in choosing a Korean restaurant on customer
behavior: Based on Chinese students studying in Korea.
Korean J Culinary Res 16:51-65

An HA. 2010. Study of correlation between the dining-out
motivation and the customer behavior of perceived risk for
Chinese students for Korean restaurant selection. MS Thesis,
Yeungnam University, Gyeongsan. Korea. pp.2-3

Bae BR. 2011. Amos 19 Structural Equation Modeling-Principles
and Practices. Cheongram, Seoul. Korea. pp.134-145

Bae BL. 2014. LISREL 9.1 Structural Equation Modeling-
Principles and Practices. Cheongram, Seoul. Korea. pp.75-
82

Bang MK. 2009. Korea food globalization. Food Industry Nutr
14:1-11

Bureau of Statistics of China. http://data.stats.gov.cn/easyquery.
htm?cn=C01 [cited Feb 2016]

Chow H, Lau W, Lo LT, Sha WZ., Yun H. 2007. Service quality
in restaurant operations in China: decision and experiential
oriented perspectives. Intl J Hospitality Management 26:
698-710

Chang YS, Noh YH, Oh JK. 2014. The analysis on Korean
restaurants in Beijing, China. Tourism J Leisure Res 26:
425-443

China's Ministry of Commerce. http://www.mofcom.gov.cn/
mofcom/yewufenlei.shtml#z03 [cited Feb 2016]

Choi CA. 2010. Attitude and satisfaction with secondary school
foodservice in Cheongju area. MS Thesis, Chungbuk Na-
tional University, Cheongju. Korea. pp.38-54

Cho MS, Koh SI, Oh SU. 2007. An importance-performance
analysis of Korean food. Tourism Res 22:265-287

David VP. 1989. Psychological aspects of menu pricing. In-
ternational J Hospitality Management 8:43-46

Fan MM, Bae HJ. 2014. Analyzing the importance and sa-

tisfaction on the university foodservice selection attributes



958

J

of foreign Chinese students in Gyeongbuk province. Korean
J Food Nutr 27:128-135

Foodservice Korea Almanac. 2009. Globalization of the food
industry strategy. Foodservice Korea Information, Seoul.
Korea. pp.474-489

Gim MU, Yang JJ. 2014. The effect of Chinese consumers feel
about the characteristics of Korean food, satisfaction, and
revisit intentions. Food Service Industry J 10:41-53

Ha MIJ. 2010. Research on Korean food preference and sa-
tisfaction of Chinese students in Korea. MS Thesis, Pai Chai
University, Daejeon. Korea. pp.16-24

Ha KH. 2010. Survey of Korean food acknowledgement and
preference by Chinese students in Daejeon. Korean J Food
Nutr 23:186-195

Hong SH. 2000. The criteria for selecting appropriate fit indices
in structural equation modeling and their rationales. Korean
J Clinical Psychology 19:161-177

Jang JH, Seo SH. 2009. Study of attitudes about food and Korea
restaurants usage patterns by foreign nationals birth and
involvement. J Foodservice Management 12:141-160

Jang S, Ha A, Silkes CA. 2009. Perceives attributes of Asian
foods: from the perspective of the American customers.
International J Hospitality Management 28:63-70

Kang YS. 2009. How the Korean restaurant menu selection
criteria affect revisit of customers. MS Thesis, Youngsan
University, Busan. Korea. pp.51-56

Kim MG. 2005. Study on the properties of Korean restaurant
Chinese consumers eating out. MS Thesis, Kyonggi Uni-
versity, Suwon. Korea. pp.87-95

Kim HJ. 2010. Recognition and satisfaction with quality of
foodservice in immigration detention center. MS Thesis, Ch-
ungbuk National University, Cheongju. Korea. pp.93-97

Kim HS, Yue US. 2012. Importance and satisfaction with Ko-
rean food for foreigners living in Busan with regard to
nationality. Korean J Food Cookery Sci 28:89-96

Kim JA, Lee YM. 2014. The effect of a periodic visiting
education program on food safety knowledge of cooks in
children's foodservice facilities. J Korean Dietetic Asso-
ciation 20:36-49

Korea Food Research Institute. 2004. Study of traditional food
industry though the traditional symbols of foreign food re-
search. Korea Food Research Institute, Seongnam. Korea.
pp.13-15

Korea Culture and Information Service. 2009. The globalization

2.

=4 EFIYEIA

of Korean food expert opinion survey results summary.
Korea Culture and Information Service, Sejong. Korea. pp.
24-55

Korean Food Foundation. 2012. Korean reaction research and
marketing strategy report in China. Korean Food Foun-
dation, Seoul. Korea. pp.5-62

Korean Food Foundation. 2014. 2014 Dining out and Korean
industry survey of overseas-Beijing. Korean Food Foun-
dation, Seoul. Korea. pp.36-111

Korean Food Foundation. 2012. China, Southeast Asia, South-
west Asia 2012 overseas Korean restaurant survey. Korean
Food Foundation, Seoul. Korea. pp.35-43

Kwak CY. 2009. Study on Korea restaurants selection attributes
of the Chinese consumers: focused on Shanghai, China. MS
Thesis, Hanyang University, Seoul. Korea. pp.8-34

Lee YJ. 2007. A study on difference between the importance and
performance of the role of food cooridnator for the
globalization of Korean food. Korean J Food Culture 22:
544-555

Lee JY. 2009a. Foreign consumers' preference and evaluation on
Korean food. MS Thesis, Catholic University, Bucheon, Ko-
rea. pp.3

Lee JY. 2009b. A study on planning the policy for the glo-
balization of Korean food. MS Thesis, Central University,
Seoul. Korea. pp.1-3

Lee KR, Lee JM, Cho MS. 2008. A research on Swedish
university students perceptions of Asian food. Korean J
Food Culture 23:348-355

Lee S. 2012. Study on the influence of restaurant service quality
in Korea to Chinese tourists' satisfaction and intention. MS
Thesis, Woosong University, Daejeon. Korea. pp.6-26

Lee SJ, Lee KH. 2011. Understanding the perceptions and
service quality of Korean foods: a comparative cross-cultural
study of international tourists visiting Korea. J Korea Con-
tents Assoc 11:465-478

Lee SM, Chung HY. 2009. A study on revisiting, satisfaction
and Korean restaurant selection of foreigners living in the
Korea. Foodservice Management Res 12:293-313

Lehtien U, Lehtinen RJ. 1982. Service quality: A study of
quality dimensions. Working report. Helsinki. Finland: Ser-
vice Management Institute. pp.22-27

Liu Y. 2012. Effects of Korean restaurant selection and service
quality on customer satisfaction and loyalty of Chinese

living in Korea. MS Thesis, Keimyung University, Daegu.



Vol. 30, No. 5(2017)

Korea. pp.5-32

Ma L. 2011. A study on the Chinese tourists' perception of
Korean restaurants selection attributes: Using IPA analysis.
MS Thesis, Sejong University, Seoul. Korea. pp.6-18

Ministry for Food, Agriculture, Forestry and Fisheries. 2010.
Food industry promotion plan. Ministry for Food, Agricul-
ture, Forestry and Fisheries, Sejong. Korea. pp.1

Min KH. 2010. Recognition and preference of university stu-
dents on Korean food in Australia. Korean J Culinary Res
16:92-102

Moon SJ, Song JS. 2012. Study on food quality of Korean
restaurants, customer satisfaction, and revisit intentions in
Chinese university or college students: focused on different
awareness of Korean food. Korean Soc Food Culture 27:
285-293

Oliver RL. 1980. A cognitive model of the antecedents and con-
sequences of satisfaction decisions. J Marketing Res 17:
460-469

Park GY. 2011. Korea's exports to China expanded measures of
food - Based on the survey of Chinese food in Korea. Food
Industry 1-2

Park KG, An JS, Kwon BH. 2013. Study on the effect of
Korea’s restaurants characteristics of menu selection on cus-
tomer satisfaction and customer’s intention for revisit
intentions. Food Service Industry J 15:97-106

Park SH, Lee MA, Cha SM, Kwock CK, Yang IS, Kim DH.
2009. Analysing foreigh consumers perceives brand image
of Korean food. Korean J Food Cookery Sci 25:655-662

Park OJ, Park MJ, Yang YS, Lee MJ. 2004. Exploratory case
study for identifying detail attributes on the food taste & the

menu in office foodservice of contract foodservice ma-

AN ol FHAA] AHAF Sl that 214 959

nagement company. J Korean Dietetic Association 10:467-
475

Ryu SH, Jo YH, Han YR. 2014. Adaptation for Korean foods
and satisfaction for foodservice by different residence
periods of Chinese and Japanese university students in Dae-
jeon. J East Asian Soc Dietary Life 24:143-155

Seo GH, Shin MJ. 2006. Importance and satisfaction with the
service of Korean restaurants for Japanese and Chinese
students in Korea. J East Asian Dietary Life 16:753-762

Shin BG, Kwon YJ. 2010. Difference analysis on the cognition,
image, attitude, and globalization of Korean foods among
American, Chinese, and Japanese groups. Korean J Food-
service Management Soc 13:311-332

Sin BG, Oh MH, Sin TS, Kim ES, Yu SM, No GY, Jeong GW.
2014. The impact of Korean wave cultural contents on the
purchase of Han-Sik (Korean food) and Korean product:
based on the survey of Asia (Japan, China), Americas and
Europe. Korean J Soc Food Culture 29:250-258

Won DY, Lee HS, Lee SB. 2006. Study of the influence of
satisfaction into the IPA of Chinese tourists on Korean food
and service. Korean J Hotel Administration 15:169-182

Yi NY. 2012. Importance-performance analysis (IPA) of service
quality attributes of university foodservice: A comparison of
male and female student's perceptions in Dagjeon. Korean
J Human Ecology 21:389-405

Zhang Y. 2008. Study for attribute of choice and customer
satisfaction Korean restaurant: focused on Shenyang, China.

MS Thesis, Sejong University, Seoul. Korea. pp.7-26

Received 12 June, 2017
Revised 03 August, 2017
Accepted 16 August, 2017





