l FSS Journal of the FoodService Safety

SA AMQYEBIX]  3(1): 28-37,2022
https://doi.org/10.22960/JFSS.2022.3.28

www.fssanitation.com

elSSN 2765-2025

20224 =] H4lE Ttol= 2AE) HAER F 33309
2Ego] A} 32 YAEZS 23L0]

ol= Mg 2E HlAEFe] WREUA SEE fA5he
/\EEP-»} ‘Tﬂ'i /\E} gﬂ/\anﬂ MAE =
A3}, olF Pl Thol= LB glAER] o] fA]
2& 2530|m A2 e

Original Article
279 vj4TtolE A B2 R Aelo] et dAstY o
oF x| &i*
737\ ek Auieh ekl 9)4 22 el st

A Phenomenological Study on Michelin Guide Restaurant Selection by Customer
Ji-Hyun An*
Foodservice Culinary & Management, The Graduate School of Kyonggi University

Abstract: With the increased development of the dining sector, several restaurants have emerged and are becoming more
advanced. Since the Michelin Guide Seoul publication in Korea, the fine-dining market has attracted attention from guests.
Moreover, the number of customers visiting fine-dining restaurants has increased comparatively. However, it has been a mere
6 years since the publication of the Michelin Guide Seoul, and domestic materials and research related to the Michelin Guide
are insufficient. Therefore, this research examines the factors responsible for restaurants to gain Michelin stars, and the effect
of the Michelin guide on customers to select restaurants. Customers who have visited and experienced the star restaurants were
interviewed, as well as the owner chefs and personnel managing the restaurant. The interviews were conducted from August
to September 2020 using the Colaizzi method. The survey was designed to extract meaningful sentences or phrases from the
participant interviews, categorize general and abstract statements into topic clusters, and describe the essential experience. This
research aimed to determine the effect of the Michelin guide on customers for a selection of the restaurants and star restaurants.
It is important to understand the development of Michelin restaurants and the effective factors which make customers choose
the restaurants. Also, results of this study will be a future guide for the possibility of developing domestic fine-dining
restaurants, normal restaurants, and the food service industry.
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Table 1. General characteristic of research subject (Customers)

research participant ~— Age Gender Job
participant A 29 woman freelancer
participant B 28 woman specialized job
participant C 35 woman company employee
participant D 30 woman specialized job
participant E 33 man company employee
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Table 2. General characteristic of research subjects (Chefs)
research participant Age Gender business ditstrict (area) michelin star

participant A 33 man employee Yk

participant B 38 man professional job >k

participant C 35 man service job *

participant D 35 man professional job *

participant E 34 man businessman *
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Table 3. Items for in-depth interview

NO. Items for in-depth interview
1 Motivation for use What is the most important part of the Michelin Guide?
Customers visit experience How many times and why did you visit the restaurant after seeing the Michelin Guide?
3 Selection_ Attr.ibutes %at are the factors tha? Michelin Guide gives when choosing a restaurant and how
& satisfaction satisfied are they after visiting?
1 visit customer What is the basis of customers who visits the restaurant after seeing the Michelin Guide?
Chefs 2 increase of customer  Has the number of customers increased since you were listed as a star restaurant?
3 reason for visit What part of the Michelin Guide do you think makes customers visit the restaurant?
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Table 4. The Deduction of Michelin Guide Restaurant Selection by Customers
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NO. Three Thematic Groups
1 I like and enjoy delicious fine dining food.
2 I have faith in the Michelin Guide.
Motivation for use 3 I like wine and alcohol and grades are detailed.
4 I look at the interior facilities and parking facilities.
5 The service and atmosphere are good.
Customers 1 I visited the place for anniversaries and events.
visit experience 2 I visited the place for a meeting.
3 I often visit the place.
1 I trust the place because of its high satisfaction.
Selection Attributes & satisfaction 2 It was as expected as written in the Michelin guide.
3 It provides the best service.
Table 5. The Deduction of Michelin Guide Restaurant Selection by Chefs
NO. Three Thematic Groups
1 There is a foreign customer.
visit customer 2 There is a customer who has never used fine dining.
3 There are loyal customers.
. 1 The number of visiting customers has increased.
Chefs increase of customer .
2 The visiting customers are unchanged.
1 People who have experience abroad or have financial leeway come.
reason for visit 2 There is trust in star restaurants around the world.
3 I started to be interested in gourmet food.
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