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Figure 1. Color spectrum of appetite
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Figure 2. Image of color and taste sense””
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Figure 4. The element which gives an effect to appetite%)
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Table 1. Factor analysis of expected internal factor

when visiting restaurant

No | Factor name Factor variables Factor loading score

3 Visual effect of food 126

6 F1. visual Hygienic condition of restaurant 668

7 The whole atmosphere .664

4 Variety of menu .796

F2. product o
5 Nutrition of menu 757
1 Taste and quantity of food .846
F3. food )

2 Price of food 652
Eigen value 1725 | 1501 | 1.257
Variance 21.562 | 18.764 | 15.714
Cumulative 21.562 | 40.362 | 72.346
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Table 2. Factor analysis of table setting in restaurant

No | Factor name Factor variables Factor loading score

2 Use of table cloth 822

3 . Use of runner and mat 737

F1. major

1 Shape and texture of table 737

5 Shape of cutlery 526

4 Use of personal plate 524

7 Attachment on the table 832

6 F2. serve Centerpiece 750

8 Location of menu book 735
Eigen value 2.469 2.208
Variance 30.867 27.605
Cumulative 30.867 58.472
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Table 3. Factor analysis of food styling in restaurant

No | Factor name Factor variables Factor loading score
3 Styling of food 832
1 . Harmony of dish and food 824
F1. quality .
2 Shape and color of dish 818
4 Color harmony of food material 810
7 Garnish 545
6 ) Size of food 818
F2. quantity .
5 Quantity of food .803
Eigen value 3.017 1.504
Variance 43.096 21.485
Cumulative 43.096 64.581
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Table 4. Reliability of each construct

Construct Classification Number of item Cronbach’s a
Visual 3 0.608
Expected sua
. Product 2 0.528
internal factor
Food 2 0.648
. Major 5 0.763
Table setting
Serve 3 0.745
. Quality 5 0.838
Food styling .
Quantity 2 0.552
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Table 5. General characteristics of respondents

Characteristics Group N %
Male 154 43.0
Gender

Female 204 57.0
19725 179 50.0
26730 128 35.8

Age ~
31735 38 10.6
36740 13 3.6
Office worker 67 18.7
Professional 41 115
Occupation Students 218 60.9
Service 10 2.8
Other 22 6.1
<50 187 52.2
507100 47 13.1

Income/month N
1007150 43 12.0

(W10.000) -
1507200 40 11.2
>200 41 115
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Table 6. General characteristics of restaurant use

Characteristics Group N %
174 times/month 144 40.2
579 times/month 52 145
over 10 times/month 29 8.1
Frequency -y
174 times/3month 51 142
174times/6month 21 5.9
17 4times/year 61 17.0
Friend meeting 210 58.7
Family meeting 31 8.7
L Business meeting 10 2.8
Visit purpose .
Date(with lover) 81 22.6
Personal meal 18 5.0
Other 8 2.2
<10.000 26 7.3
One time cost 10.000730.000 218 60.9
(won) 30.000750.000 95 26.5
>50.000 19 53
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Table 7. When visiting restaurant, expected internal factor

o N/%
characteristics D M+5SD
1 2 3 4 5
Taste and quantity 0 0 4 o 265 4724047
of food 0 0 1.1 254 | 735
0 2 53 174 129
Price of food 4.20+0.70
0 0.6 14.8 48.6 36.0
Visual effect 1 10 101 190 o0 3.81+0.74
of food 0.3 2.8 28.2 53.1 15.6
Variety 4 30 107 1 > 3.66+0.89
of menu 1.1 8.4 209 | 444 | 162
Nutrition 0 14 13 10 v 3.82+0.90
of menu 1.4 3.9 316 38.0 251 . '
Hygienic condition 1 3 19 110 225 455066
of restaurant 0.3 08 5.3 30.7 62.8 o
The whole 1 1 58 178 10 4.97+0.68
atmosphere 0.3 0.3 106 | 497 | 39.1
Location 0 o 104 o i 3.86+0.82
of restaurant 0 4.2 291 | 430 | 237 o

Uy strongly not important, 2:not important, 3: neither 4: important 5: strongly important




Figure 7. Level of expected internal factor, when visiting restaurant

Taste. quantity l l I l | 4. [F2 £0,47
Hygenic condition - | | | | | 4 .55 +0,66
Atmosphere - | | | | | 4.27 )1 63
Price - | | | | 4.2 +0[7
Location - | | | | 3 86 +0.82
Muftrition - | | | | 3.82 £0.9
Styling - | | | | 38140, 74

Menu variety - ! ! ! | 3.96 +0,89 [EE=sE=u5]
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Table 8. General characteristics of Food coordination

o N/%
Characteristics 5 M+£SD
1 2 3 4 5
. 0 104 138 9% 20
Recognition
¢ food dinati 2.09+0.88
ot food coordmation | 291 | 385 | 268 | 56
. 0 7 127 121 23
Recognition
¢ food dinat 2.22+0.89
ot 100d coordinator |, 243 | 355 | 338 | 64
Necessity 3 16 94 203 42
of food coordination 3744075
in restaurant 0.8 45 26.3 56.7 11.7 o
The intention 14 81 152 107 4
¢ ori t 3.02+0.85
Ol brice acceplance | g9 | 996 | 425 | 299 | 1.1
Visual effects of 6 13 o4 196 A4
food coordination
. 3.71+0.81
bring about
restaurant revisit 1.7 5.0 26.3 54.7 12.3

1)13 strongly not correct, 2:not correct, 3: neither 4: correct 5: strongly correct
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Table 9. Expectation factor about Food color

. N/%
Characteristics 5 M=SD
1 2 3 4 5
Color of food 1 2 34 186 135
A1 infl . 4.26+0.67
will influence an appetite | 45 | 5 | 95 | 520 | 377
Food of Red color 2 24 84 189 59
11 stimul . 3.78+0.82
will stimulate an appetite | s | g7 | 935 | 528 | 165
Food of Blue color 7 80 164 90 17
. . 3.08+0.86
will decrease an appetite 20 993 45.8 951 47
Uncomfortable feeling 29 120 109 3 2
Qi he Black food 2.86+1.07
regarding the Black foo 81 | 335 | 304 | 204 | 75
The intention 28 70 | 105 | 115 | 40
which will try the food of 3.19£1.12
new color 7.8 19.6 29.3 32.1 11.2
Interest 13 55 125 121 44
b Color food 3.36%1.00
about Color foo 36 | 154 | 349 | 338 | 123
red | green | white | black | purple
The color which is
. . 75 199 44 34 6 3.85+0.92
visible nutrition
20.9 55.6 12.3 95 1.7

1 . -
)1: strongly not correct, 2:not correct, 3: neither 4: correct 5. strongly correct




o)

=
m})
B

v 3.08%

E

1 37
= Y]
L

3 4]

of o

=

7_]1-

o @A mEC LG A

b

e
file)
N

™

I

9]

= "z ol A== 15710l

Al
&l

3k

GO Ao AL

AR o]

9
EolA AA,

oo ASEeA P E

=
5

g9 -

e, 2k

A7he 34,

.

il

Els

+)
)

A
o
il

el

<

ol
=
~
Ul

™
o

l

0SS

)

—_
fils)

=y

o

ol
Al

[==
<

R e

1204

2.86)°l

1 299 (8.1%)¢ &

A (m

ARGE =ARUAY

o 3
(335%)9 $HAZF a®A Wekm e

A7F e

oo

[ex]
AR

|
o
o

<

Bl

—~
fife)

mH
i

mﬂ
i

o))

Aow g o’

-
1

3 F=(black food)<]

5]

WA ol 43}

B aw

210417k

o o]

(m=3.19)°1 11578 (32.1%)°] &&= A7F ‘2=5vha g3al 409 (11.2%)9] &

X
=

=3
H

< Aldel a

A7t g o

ol
ZO
ol

EdolMs Mz A2 Al o



% Foo wilel BoAUAY i AE(m=336)9] 1213 (33.8%)]
Rt n wags 49123%)0 M TRt D gekgoh olE @i ¥
;l

W (well-being)E &3 7 7174 digk dA4do]l g Eolx 7| wE

3.
-
1

Aabs <HE10>9F Zow o] mE =9= <2H8>I Pu
g7lel B F adEAS B ‘Faegoow Wwyd 549 a2 o

ARE, B Y, WES] AR A A AREY, T ER o] R
e HlelE g9 ¥, HolE 9o AF, WFwe A2 Bid)
das Avud, b JldEs ®el she 8
8'(m=4.23)2.2 1839 (52.5%)°] S HA7F “FosthaL, 1297 (36.0%)°] &
FA7E g Fesoa g 29 Holk, oxte] mgw A
A'(m=3.85), 3¢ ‘HolEFE29 A (m=3.75), 491+ ‘&d, "= A}
&' (m=358), ‘AEZZ ] RF(m=358), 691 ‘HolE 919 £F(m=3.49),
791= ‘HeolE #19 #'(m=3.38), 8%1= ‘mrde] 1A (m=3.16)%2 EFRLH



s

ol E¥el Ao AL HolEAH A FQawEel v Aot}
‘FLeel tete] nw Ax, 7Y

y

of Aol A= 19 MAFAIL] AHE
(m=4.04), 29] #=7}e, A7}

A A 2F(m=3.89), 39 A FHeEjet
A A (m=3.83), 491 &, MES AE(m=3.75), 5% Ho|EFZ 19 Al &
(m=3.72) .2 e}

oA &9 Aole AARE JRJIH AL A

gol N Be £9% 4
Aet A7 5709 adde]l wE Wit 35049 & AU&e AAE Aol
AA s AAE wA



Table 10. Expectation factor about Table setting

N/%

haracteristi M=SD

characteristics ] 5 3 ) 5D

Shape and texture 0 14 8 194 %
‘ 3.85+0.74

of table, chair 0 3.9 24.6 54.2 17.3

Use of 1 19 105 178 55
3.75+0.79

table cloth 0.3 53 | 293 | 497 | 154

Use of 1 22 144 151 40
3.58+0.78

runner and mat 0.3 6.1 40.2 42.2 11.2

Use of 0 6 35 188 129
4.23+0.69

personal plate 0 17 9.8 52.5 36.0

Shape 5 24 128 161 40
3.58+0.83

of cutlery 14 67 | 368 | 450 | 112

9 49 143 110 47
Centerpiece 3.38+0.96

2.5 13.7 39.9 30.7 13.1

Attachment 8 ) 152 17 >
3.49+0.95

on the table 22 | 109 | 369 | 355 | 145

Location 13 o3 1 v >
3.16+0.88

of menu book 36 14.8 494 25.7 6.4

Y1: strongly not important, 2ot important, 3 neither 4: important 5: strongly important
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Table 11. Expectation factor about Food styling

N/%
Characteristics D M=SD
1 2 3 4 5
Harmony of 1 5 51| 210 | o1
. 4.08+0.69
dish and food 0.3 14 142 | 587 | 254
Shape and color 0 1 62 214 71
. 3.96+0.70
of dish 0 3.1 173 | 598 | 198
0 7 71 170 110
Styling of food 4.07+0.76
0 2.0 19.8 475 30.7
Color harmony 1 10 " 182 83
. 3.97+0.77
of food material | (3 2.8 215 | 508 | 246
2 3 80 185 83
Quantity of food 3.99+0.74
0.6 0.8 22.3 B1.7 24.6
1 7 58 206 86
Size of food 4.03+£0.71
0.3 2.0 16.2 575 24.0
6 20 127 155 50
Garnish 3.62£0.85
1.7 5.6 355 43.3 14.0

V1 strongly not important, 2:not important, 3: neither 4: important 5: strongly important
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Figure 9. Level of Expectation factor about Food styling
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Table 12. Relations between food coordination and hygienic

N/%
Characteristics 5 M=SD
1 2 3 4 5

0 11 41 193 113
White is hygienical color 4.14+0.73
0 3.1 115 | 539 | 316

Relations 12 126 127 74 19
size of material & hygienic 2.89+0.95
(big size of material & small) 34 35.2 35.5 20.7 5.3
Relati
o © at_“;n; o |1 108 | 145 | 86 | I3
color o I'na.tena ygienic 9 9640.89
(similar color & 31 | 288 | 405 | 240 | 36
complement color)
Relations 12 56 62 138 90
color of glass & hygienic 3.66+1.11
(plain glass & colored glass) 34 | 156 | 173 | 385 | 25.1
Relations 9 g8 | 126 | 97 40
table cloth & hygienic 3.20£1.01
(existence or non existence) 2.5 240 | B2 | 271 | 112




Relations 7 70 129 121 31

table cloth pattern & hygienic 3.28+0.94
(existence or non existence) 2.0 196 | 36.0 | 338 8.7
Relations 12 87 | 134 | 99 26

interior color & hygienic 3.11+£0.97

(cold color & warm color) 3.4 243 | 314 | 217 7.3

Relations 7 33 98 153 67
use of curtain & hygienic 3.67+£0.95
(wood blind & fabric) 2.0 9.2 274 | 427 | 187

More hygienically visible/ 7 32 85 162 72

existence or non existence 3.73+0.95
of personal mat 2.0 89 237 | 453 | 20.1

More hygienically visible/ 4 16 62 162 1 114

4.02+0.88

use of the rest 11 | 45 | 173 | 453 | 318

U1: strongly not correct, 2:not correct, 3: neither 4: correct 5 strongly correct
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Figure 10. Relations between food coordination and hygienic
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Table 13. Request factor about food coordination in restaurant

N/%
Characteristics /% 5 M+SD
1 2 3 4 5
, 4 11 63 209 71
Season’s change
f tabl i 3.93+0.77
ot lable setling 1.1 3.1 176 | 584 | 198
Food coordination 3 31 117 160 47
difference of 3.61+£0.85
Lunch and Dinner 0.8 8.7 32.7 447 13.1
Use the 2 12 58 170 116
season’s 4.08+0.82
food material 0.6 34 16.2 475 324
Generalization 3 22 103 173 o7
¢ 1 3.72+0.83
ot special menu 0.8 6.1 288 | 483 | 159
Variety 4 33 104 152 65
£ tabl 3.67+0.91
of tableware 11 92 | 291 | 425 | 182
Use the part 11 61 139 102 45
£ food terial 3.30£1.00
of tood matetia 3.1 170 | 388 | 285 | 126
Low-priced menu 1 7 82 152 116
of special 4.05+0.81
food coordination 0.3 2.0 22.9 42.5 32.4

Uy strongly not important, 2:not important, 3: neither 4: important 5: strongly important




Figure 11. Level of request factor about food coordination in restaurant
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Table 14. Different test for expected internal factor according to

gender of respondents

Characteristics Group M+tSD F P
Taste and quantity Male A4.71£0.50 054 0536
of food Female 4.74+0.45 ’ '
Male 4.26+0.73
Price of food -1.38 0.170
Female 4.16£0.68
Visual effect Male 3.70+0.78 ’
2.45 0.014
of food Female 3.90+0.96
Variety Male 3.63+0.99 058 0563
of menu Female 3.69+0.80
Nutrition Male 3.89:0.98 1.32 0.189
of menu Female 3.76+0.84 ' .
Hygienic condition Male 4.58+0.67 ~0.69 0.493
of restaurant Female 453+0.65 . .
The whole Male A190.70 *
2.01 0.045
atmosphere Female 4.34+0.65

" P<0.05,  P<0.01, ™ P<0.001
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Table 15. Different test for expected internal factor according to

age of respondents

Characteristics Group M+SD F P
19725 4.70+0.48
Taste and quantity 26730 4.74+0.46
of food 31735 4.71£0.52 047 0703
36740 4.85+0.38
19725 4.30£0.71%
. 26730 4.06+0.70% .
Price of food 135 41840.65° 2.96 0.032
36740 4.23+0.60%
19725 3.84+0.74
Visual effect 26730 3.83+0.70
of food 31735 3.63+0.85 1.01 0.38
36740 3.69+0.63
19725 3.82+0.84
Variety 26730 3.55+0.87"
of menu 31735 3.45+0.98" 488 0.003
36740 3.15+0.99"
19725 3.96+0.88"
Nutrition 26730 3.65+0.92° .
of menu 31735 3.76+0.94° 3.32 0.020
36740 3.62+0.65"
Hygienic 19725 4.59+0.63
. 26730 3.56+0.61
condition 135 4374091 1.23 0.299
of restaurant 36740 4.46+0.66
19725 4.23%0.70
The whole 26730 4.34+0.66 0.82 0,453
atmosphere 31735 4.24+0.71 ' ’
36740 4.15+0.55

" P<0.05, T P<0.01, ™ P<0.001




Figure 12. Expected internal factor according to age of respondents
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Table 16. Different test for expected internal factor according

to occupation of respondents

Characteristics Group M=SD F P
Office worker 4.75+0.47
Taste and quantity Professional 4.73+0.45
Students 4.70+0.49 0.56 0.690
of food Service 4.90+0.32
Other 4.77+0.43
Office worker 4.19+0.66™
Professional 3.80+0.64"
Price of food Students 4.31+0.69" 5.85 0.0001""
Service 3.90+0.74"
Other 4.00+0.76™
Office worker 3.67+0.73
Visual effect Professional 4.02+0.86
Students 3.79+0.71 2.01 0.093
of food Service 4.00£0.67
Other 3.91+0.68
Office worker 3.40+0.95"
. Professional 3.66+0.76™
Variety . .
Students 3.76+0.85" 2.52 0.041
of menu Service 3.30+1.06™
Other 3.68+0.99%
Office worker 3.58+1.00°"
Nutrition Professional 3.88r0.87: *
Students 3.89+0.88 2.45 0.046
of menu Service 3.30+1.06"
Other 3.86+0.64"
Office worker 4.52+0.70
Hygienic Professional 4.66+0.66
condition Students 453+0.67 0.45 0.773
of restaurant Service 4.50£0.53
Other 4.64+0.58




Office worker 4.31+0.66™
The whole Professional 4.59i0.591:) .
N Students 4.19+0.69" 3.46 0.009
atmosphere Service 410+057"
Other 4.41£0.67"

© P<0.05, 7 P<0.01, ™ P<0.001
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Figure 13. Expected internal factor according to

occupation of respondents
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Table 17. Different test for expected internal factor according

to income/month of respondents

Characteristics Group M+SD F P
<50 473+0.47
) 507100 4.86+0.52
Taste and quantity N
¢ food 1007150 4.67+0.52 0.38 0.826
ot too 1507200 4.73+0.45
>200 4.78+0.42
<50 4.37+0.68°
507100 4.02+0.71%
Price of food 1007150 4.16+0.61" 7.33 0.0001"
1507200 3.83+0.68°
>200 4.05+0.71%
<50 3.78+0.74
. 50100 3.87+0.71
Visual effect N
¢ food 1007150 3.67+0.64 1.89 0.112
ot too 1507200 4.08+0.76
>200 3.78+0.76
<50 3.73+0.86"
) 507100 3.83+0.87"
Variety - ab *
; 1007150 3.53+0.91 2.73 0.029
of menu 1507200 3.68+0.80°
>200 3.29+1.01°
<50 3.84+0.88
. 507100 3.89+0.87
Nutrition
; 1007150 3.63+1.00 0.76 0.554
of menu 1507200 3.90+0.84
>200 3.73+1.00
<50 454+0.67
Hygienic 507100 4.55+0.69
condition 1007150 4.49+0.80 0.46 0.764
Of restaurant 1507200 4.68+0.57
>200 4544055
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3.23
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Figure 14. Expected internal factor according to income of respondents
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Table 18. Different test for expectation factor about table setting

according to gender of respondents

Characteristics Group M+SD F P
Shape and texture Male 4.71%0.50
_ 1.50 0.136
of table, chair Female 474+0.45
Use of Male 4.26%0.73
1.06 0.288
table cloth Female 4.16+0.68
Use of Male 3.70£0.78
1.79 0.074
runner and mat Female 3.90+0.96
Use of Male 3.63+0.99
0.66 0.508
personal plate Female 3.69+0.80
Shape Male 3.89+0.98
0.63 0.528
of cutlery Female 3.76+0.84
Male 458+0.67
Centerpiece 1.33 0.186
Female 453+0.65
Attachment Male 4.19+0.70 .
2.01 0.046
on the table Female 4.34+0.65
Location
Male 3.95+0.84 051 0.608
of menu book Female 3.79+0.80

© P<0.05, * P<0.01, ™" P<0.001
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Table 19. Different test for expectation factor about table setting

according to age of respondents

Characteristics Group M=SD F P
19725 3.82+0.77
Shape and texifure 26~30 3.87+0.71 0.65 0581
of table, chair 31735 3.97+0.75
36740 3.69+0.75
19725 3.80+0.83
Use of 26~30 3.68+0.70 0.94 0.423
table cloth 31735 3.76x0.91
36740 3.54+0.66
19725 3.65+0.80
Use of 26~30 352+0.75 108 0.359
runner and mat 31735 3.53+0.76
36740 3.38+0.77
19725 4.23+0.69
Use of 26730 4.20+0.67 0.45 0716
personal plate 31735 4.34+0.75 ' ‘
36740 4.15+£0.69
19725 3.66+0.86
Shape 26730 3.44+0.78
- 1.95 0.121
of cutlery 31735 3.63+0.79
36740 3.69+0.95
19725 3.32+£0.92
. 26730 3.38+1.00
Centerpiece 135 2634102 1.37 0.251
36740 3.62+0.96
19725 3.53+0.93
Attachment 26730 3.43£1.01
- 0.66 0.579
on the table 31735 3.45+0.83
36740 3.77+0.93
19725 3.25+0.87
Location 26~30 3.04+0.89 L66 0176
of menu book 31735 3.13+0.81
36740 3.38+1.12

© P<0.05, 7 P<0.01, ™ P<0.001
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Table 20. Different test for expectation factor about table setting

according to occupation of respondents

Characteristics Group Mz=SD F P
Office worker 3.96+0.66
Professi 1 3.95+0.67
Shape and texture rofessiona
f tabl hai Students 3.79+0.76 1.78 0.131
of table, chair Service 350£1.18
Other 4.05%0.72
Office worker 3.64+0.85
Professional 3.90+0.70
Use of
ble cloth Students 3.74+0.79 1.18 0.320
table clot Service 3.5040.85
Other 3.91£0.68
Office worker 3.49+0.79
Professional 3.78+0.76
Use of
d Students 3.56+0.78 0.96 0.427
runner and mat Service 3.5040.71
Other 3.64£0.79
Office worker 4.28+0.65
Professional 4.32£0.72
Use of
! ol Students 4.17+0.70 151 0.198
personal plate Service 4504053
Other 4.41+0.67
Office worker 3.45+0.88
Professional 3.63+0.62
Shape
¢ cutl Students 3.60+0.84 0.90 0.461
ol cutlery Service 3.40+0.84
Other 3.77£0.87




Office worker 3.27+1.01"°

Professional 3.78+1.08"
Centerpiece Students 3.30+0.91° 3.29 0.011"

Service 3.70£0.95"

Other 3.68+0.84"

Office worker 3.33+1.06

Attachment Professional 3.54+0.84
Students 3.48+0.93 1.87 0.115

on the table Service 3.900.88

Other 3.86%0.83

Office worker 3.06£0.94

Location Professional 3.02+0.88
Students 3.22+0.85 1.05 0.380

of menu book Service 2.90+1.20

Other 3.27£0.88

* P<0.05, * P<0.01, ™ P<0.001
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Table 21. Different test for expectation factor about table setting

according to income/month of respondents

Characteristics Group Mz=SD F P
<50 373+0.81°
507100 4.06+0.60°
Shape and texture - b
 table. cha 1007150 4.00+0.58" 2.92 0.020
of table, chair 1507200 3.93+0.76™
>200 3.93+0.61"
<50 3784081
507100 3.79+0.78
Use of N
oo eloth 1007150 356+0.77 0.78 0.540
table clot 1507200 3.80+0.72
>200 3714081
<50 357+0.82
507100 3.60+0.77
Use of N
i 1007150 351+0.74 0.17 0.953
runner and mat 1507200 3.65+0.70
>200 3.50+0.77
<50 4.18+0.72
507100 4.26+0.67
Use of N
o 1007150 4.23+0.65 0.68 0.603
personal plate 1507200 4.28+0.64
>200 4.37+0.66
<50 3574001
507100 3.62+0.68
Shape B
¢ outl 1007150 3.44+0.80 0.64 0.636
of cutlery 1507200 3.73+0.75
>200 359+0.71




<50 3.29+0.94%
507100 3.36+0.85™
Centerpiece 1007150 3.16£0.92° 351 0.008™
1507200 3.75+1.17°
>200 3.68+0.91"
<50 3.52+0.96
Attachment 50 ~100 3.38+0.82
1007150 3.47+1.01 0.22 0.925
on the table 1507200 3.48+1.09
>200 3.51+0.81
<50 3.19+0.91
Location 507100 3.09+0.78
1007150 3.30+0.99 0.57 0.681
of menu book 1507200 3.05:0.93
>200 3.12+0.75

" P<0.05, T P<0.01, ™ P<0.001
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Table 22. Different test for expectation factor about food styling

according to gender of respondents

Characteristics Group M=SD F P
Harmony of Male 396+0.77
. 2.67 0.008
dish and food Female 4.16+0.61
Shape and color Male 3.81+0.73
. 3.77 0.0002
of dish Female 4.08+0.66
Male 3.97+£0.85 .
Styling of food 2.15 0.03"
Female 4.15£0.68
Color harmony Male 3844088
of 2.66 0.008™
fOOd material Female 406J£O67
Male 3.94+0.81
Quantity of food 1.16 0.247
Female 4.03+£0.69
Male 3.94+0.80
Size of food 2.00 0.046"
Female 4.10+£0.63
Male 3.45£0.94
Garnish 3.32 0.001"
Female 3.75£0.76
* P<0.05, 7 P<0.01, * P<0.001




Figure 15. Expectation factor about food styling according to

gender of respondents
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Table 23. Different test for expectation factor about food styling

according to age of respondents

Characteristics Group M+SD F P
19725 4.07+0.67
Harmony of 26730 4.05+0.65
, Y A 0.48 0.694
dish and food 31734 4.16+0.86
36740 4.23+0.83
19725 3.96+0.68
Shape and color 26730 3.91+0.72 106 0.363
of dish 31734 4.13+0.70 ' '
36740 4.08+0.86
19725 4.12+0.74
26730 3.96+0.76
li ff 1.76 0.155
Styling of food 31734 4.24+0.79
36740 4.00+0.91
Color harmony ;géi ggéigzg
+
f ' ’ 82 48
o 31734 4,05+0.90 0 0.486
food material 2640 4.00£0.91
19725 4.04+0.76
26730 3.98+0.70
i 22 .
Quantity of food 3134 4844050 1 0.303
36740 3.77+1.24
19725 4.09+0.70
26730 3.98+0.70
i ff 1.04 0.373
Size of food 31734 3.92+0.75
36740 4.00+0.82
19725 3.69+0.86
26730 353+0.79
Garnish _ 0.99 0.397
31734 3.58+0.92
36740 3.77£1.17

" P<0.05, T P<0.01, ™ P<0.001
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Table 24. Different test for expectation factor about food styling

according to occupation of respondents

Characteristics Group M+SD F P
Office worker 4.00+0.67%
Harmony Professional 4.32£0.76"
of Students 4.02+0.66" 2.81 0.026"
dlSh and food Service 410i088d
Other 4.3620.66"
Office worker 3.96+0.73"
Shape and color Professional 4.27i0.74]’J *
. Students 3.89£0.67" 2.86 0.023
of dish Service 3.90+0.74"
Other 4.14+0.71°
Office worker 4.09+0.75"
Professional 4.37+0.73"
Styling of food Students 3.99+0.76" 2.60 0.036"
Service 4.00+0.94°
Other 4.27+0.70°
Office worker 4.30+0.83
Color harmony Professional 4.10+0.83
of Students 3.91+0.74 1.26 0.285
food material Service 3.80+0.92
Other 4.18+0.73
Office worker 4.03+0.65
Professional 3.80+0.81
Quantity of food Students 4.02+0.74 0.96 0.428
Service 3.89+0.92
Other 3.95+0.84
Office worker 4.04+0.77
Professional 3.80+0.75
Size of food Students 4.06+0.69 1.29 0.274
Service 4.20+0.42
Other 4.09+0.75
Office worker 3.51+0.84
Professional 3.76£0.97
Garnish Students 3.65+0.83 1.24 0.293
Service 3.20£1.03
Other 3.68+0.78
* P<0.05, © P<0.01, ™ P<0.001




Figure 16. Expectation factor about food styling according to

occupation of respondents
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Table 25. Different test for expectation factor about food styling

according to income/month of respondents

Characteristics Group M+SD F P
<50 401070
Harmony 507100 4.09+0.62
of 1007150 4.00£0.76 2.02 0.091
dish and food 1507200 4.28+0.72
>200 4.24+0.58
<50 3.88+0.73
507100 3.96£0.59
Shape and color 1007150 398+0.74 2.34 0.054
of dish 1507200 4.18+0.71
>200 4.15+0.61
<50 3.99+0.80
507100 4.02+0.74
Styling of food 1007150 4.09+0.57 2.07 0.084
1507200 4.35+0.77
>200 4.17+0.74
<50 3.91+£0.80
Color harmony 507100 3.98+0.71
of 1007150 4.05£0.69 0.75 0.558
food material 1507200 4.13+0.82
>200 3.95+0.77
<50 4.06+0.77
Quantity 507100 3.81+0.68
1007150 4.02+0.67 1.84 0.122
of food 150200 4.00+0.64
>200 3.80+0.84
<50 4.09+0.72
507100 3.91+0.65
Size of food 1007150 4.02+0.71 0.84 0.504
1507200 3.98+0.77
>200 3.95+0.71
<50 3.66+0.89
507100 3.60£0.74
Garnish 1007150 3.47+0.77 0.49 0.741
1507200 3.65£0.95
>200 3.61+0.83

© P<0.05, 7 P<0.01, ™ P<0.001
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Table 26. Different test for expected internal factor according to

use frequency of restaurant

Characteristics Group M+£SD F P

174 times/month 4.75+0.43
579 times/month 4.67+0.55

Taste and quantity ovej 1(.) times/month 4.79+0.41 0.88 0.492
of food 174 times/3month 4.69+0.47
174times/6month 4.75+0.51
17 4times/year 4.57+0.51
174 times/month 4.20+0.71
579 times/month 4.00+0.69
. over 10 times/month 4.17+0.71

Price of food 174 times/3month 420+0.63 166 0143
174times/6month 4.24+0.70
17 4times/year 4.83+0.73




174 times/month 3.87=0.76
579 times/month 3.96+0.74
Visual effect over 10 times/month 3.69+0.67 150 0.190
of food 174 times/3month 3.73+0.60 ' ’
174times/6month 3.81+£0.68
17 4times/year 3.67+0.81
174 times/month 3.66+0.90
579 times/month 3.56+0.89
Variety over 10 times/month 3.48+0.91 196 0,980
of menu 174 times/3month 3.61+0.75 ' '
174times/6month 4.05+0.80
17 4times/year 3.70+0.95
174 times/month 3.85+0.89
579 times/month 3.85+0.98
Nutrition over 10 times/month 3.79+0.98 021 0.959
of menu 174 times/3month 3.73+0.83 ’ ’
174times/6month 3.71+0.78
17 4times/year 3.84+0.97
174 times/month 4.56+0.62
. 579 times/month 4.54+0.80
Hygl‘er?lc over 10 times/month 4.45+0.91
condition 174 times/3month 4.43+0.64 090 0484
of restaurant 1~4times/6month 457+0.60
17 4times/year 4.67+0.51
174 times/month 4.38+0.58"
579 times/month 4.3340.73"
The whole over 10 times/month | 4.17+0.85" 206 0.012"
atmosphere 174 times/3month 4.18+0.56™ ’ ’
1~4times/6month 4.33+0.60"
17 4times/year 4.03+0.82%

" P<0.05, T P<0.01, ™ P<0.001
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Table 27. Different test for expected internal factor according to

visit purpose of restaurant

Characteristics Group MtSD F P
Friend meeting 4.71+0.46
Family meeting 4.65+0.61
Taste and quantity Business meeting 4.70+0.48 0.37 0.870
of food Date (with lover) 4.77+0.43 ’ )
Personal meal 4.78+0.55
Other 4.75+0.46
Friend meeting 4.23+0.69
Family meeting 4.19+0.70
. Business meeting 4.20+0.63
Price of food Date (with lover) 4.23+0.75 0.54 0.744
Personal meal 4.33+0.69
Other 4.25%0.71
Friend meeting 3.83£0.68
Family meeting 3.45%0.89
Visual effect Business meeting 3.60+0.52 911 0.064
of food Date (with lover) 3.93£0.82 ’ :
Personal meal 3.83+0.70
Other 3.75+0.46
Friend meeting 3.70£0.83
Family meeting 3.68£0.83
Variety Business meeting 2.90+0.99 179 0115
of menu Date (with lover) 3.68+0.99 : :
Personal meal 3.61+0.85
Other 3.37+1.19
Friend meeting 3.74+0.90
Family meeting 4.00+0.86
Nutrition Business meeting 4.00£0.67
of menu Date (with lover) 3.84+0.93 094 0.453
Personal meal 4.06+1.00
Other 4.00+0.93
Friend meeting 4.55+0.66
.. Family meeting 4.45+0.68
I(_:Igféfgi;l Business meeting 4.90£0.32 178 0115
Date (with lover) 4.62+0.60 ) )
of restaurant Personal meal 4.22%1.00
Other 4.62+0.52
Friend meeting 4.32+0.61*
Family meeting 4.03+0.84™
The whole Business meeting 3.90+0.74™ 419 0,001
atmosphere Date (with lover) 4.40+0.70° ) )
Personal meal 3.78+0.73%
Other 4.25+0.71™

" P<0.05, T P<0.01, ™ P<0.001




Aol 5ol AT

Ao wotdr), A

=€
.

7] o 7}

o] 24, 20730tH ¢

oj
TioR

Ao] 7}

1

0]
yul

weh of g

o] & 714

zlol 7} §le Ao 2 e

ol

] =4S4 (ANOVA)

9|

A otr 7] 9

0] =
AN -

3te] Duncan® A}

S

HolE= W o

=

=

1 #}o]

o

&

Gl

o

|

B 2ol

Az

7K
0

‘.mﬂo

o
=

I 5953 P<0.059 A, ‘U =E=e]

3

]
—_

o)

Ao ey,

2|71l A

—~
fite)

]

o]
HH

1Al

o
2o

=

o 77,

X
2

‘o

-

=

=
AN

J o)

KSIPN
= T

‘

|

o

¥l

9] 9
o] thtA, Wl aEGde] A H O o
2 YEET

a

'IL:I'



Table 28. Different test for expected internal factor according to

one time cost of restaurant

Characteristics Group Mz=SD F P
<10.000 4.77+0.43
Taste and quantity 10.000730.000 4.72+0.45 0.3 0810
of food 30.000750.000 4.70+0.53
>50.000 4.79+0.54
<10.000 4.27+0.67
. 10.000730.000 4.23+0.63
Price of food 20.000~50.000 409£0.73 1.10 0.350
>50.000 4.32+0.82
<10.000 3.69+0.55
Visual effect 10.000730.000 3.81+0.72 510 0.100
of food 30.000750.000 3.91+0.77
>50.000 3.47+0.90
<10.000 3.46+0.99
Variety 10.000730.000 3.69+0.83 0.90 0442
of menu 30.000750.000 3.61+0.90
>50.000 3.84+0.76
<10.000 4.27+0.72°
Nutrition 10.000730.000 3.73+0.87" 398 0.021"
of menu 30.000750.000 3.83+0.90" ' '
>50.000 4.05+0.91"
Hygienic <10.000 4.58+0.70
. 10.000730.000 452+0.65
condition 30.000750.000 455+0.71 074 0527
of restaurant >50.000 4742045
<10.000 3.96+0.77°
The whole 10.000730.000 4.26+0.66™ - 0.001°"
atmosphere 30.000750.000 4.45+0.63" ' :
>50.000 3.95+0.71°

" P<0.05, T P<0.01, ™ P<0.001
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Table 29. Different test for expectation factor about table setting
according to use frequency of restaurant
Characteristics Group Mz=SD F P
174 times/month 3.90+0.76
579 times/month 3.98+0.61
Shape and texture | over 10 times/month 3.86+0.74 140 0.924
of table, chair 174 times/3month 3.63+0.72 ' '
174times/6month 3.86+0.73
174times/year 3.80+0.81
174 times/month 3.81+£0.75
579 times/month 3.77+0.73
Use of 10 ti th 3.45+0.74
ovir ‘ imes/mon 109 0.367
table cloth 174 times/3month 3.76£0.76
174times/6month 3.71£0.78
174times/year 3.70+0.95
174 times/month 3.63£0.77
579 times/month 3.60£0.77
Use of ovir 19 times/month 3.38£0.68 056 0733
runner and mat 174 times/3month 3.59+0.73
174times/6month 3.48+0.75
174times/year 3.57+0.92




174 times/month 4.24+0.71
579 times/month 4.13+0.82
Use of ove~r 1(? times/month 4.41+0.68 076 0579
personal plate 174 times/3month 4.20+0.53
174times/6month 4.33+0.66
174times/year 4.20+0.65
174 times/month 3.63+0.88
579 times/month 3.42+0.72
Shape ove~r 1(? times/month 3.66+0.86 0.59 0707
of cutlery 174 times/3month 3.53+0.70
174times/6month 3.52+0.93
174times/year 3.62+0.86
174 times/month 3.38+£0.98
579 times/month 3.42+1.09
X over 10 times/month 3.52+£0.99
Centerpiece 174 times/3month 3.25+0.72 048 0790
174times/6month 3.24+0.83
174times/year 3.46£1.03
174 times/month 3.49+0.97
579 times/month 3.38+0.91
Attachment ovir 19 times/month 3.76+1.06 0.90 0.479
on the table 174 times/3month 3.35+0.82
174times/6month 3.57+0.98
174times/year 3.56+0.96

© P<0.05, 7 P<0.01, ™ P<0.001
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Table 30. Different test for expectation factor about table setting

according to one time cost of restaurant

Characteristics Group M+£SD F P
<10.000 3.81+£0.80
Shape and texture 10.000730.000 3.83+0.74
of table, chair 30.000750.000 3.94+0.74 0.68 0504
>50.000 3.74+0.73
<10.000 3.62+0.85"
Use of 10.000730.000 3.72+0.74" 035 0,015
table cloth 30.000750.000 3.93+0.79" '
>50.000 3.37+1.01°
<10.000 3.42+0.90
Use of 10.000730.000 3.54+0.73 177 0.152
runner and mat 30.000750.000 3.73+0.82 ' ’
>50.000 3.47+0.90




<10.000 4.27+0.78
Use of 10.000730.000 4.20+0.64
- 0.42 0.742
personal plate 30.000750.000 4.27+0.75
>50.000 4.32+0.82
<10.000 3.31+1.16
Shape 10.000730.000 3.55+0.79
b A 185 0.133
of cutlery 30.000750.000 3.67+0.75
>50.000 3.79+1.08
<10.000 3.04£1.04
10.000730.000 3.36£0.92
i 2. .
Centerpiece 30.000750.000 357+1.01 o7 0.054
>50.000 3.21£0.98
<10.000 3.15+1.12
Attachment 10.000730.000 3.58+0.94
N 2.07 0.104
on the table 30.000750.000 3.41+0.89
>50.000 3.37+£0.90

© P<0.05, * P<0.01, ™ P<0.001
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Table 31. Different test for expectation factor about food styling

according to use frequency of restaurant

Characteristics Group M+£SD F P
174 times/month j(l)giggg
579 times/month .06=0.
Harmfony over 10 times/month 4.34+0.61 101 0.093
. ° 174 times/3month 3.92+0.59 ' '
dish and food 1™4times/6month 3.95+0.59
174times/year 4.00+0.84
174 times/month 3-94io-711bcc
579 times/month 4.17+0.65
Shape and color over 10 times/month 4.24+0.58° 983 0.015"
of dish 174 times/3month 3.78+0.61° ) '
174times/6month 3.81+0.81%
174times/year 3.90+0.77%
174 times/month 4.00+0.77
579 times/month 4.17+£0.71
. over 10 times/month 4.34+0.61
Styling of food 14 times/3month 4064073 1.67 0.142
174times/6month 3.81+0.87
174times/year 4.10+0.81
174 times/month jgéiggg
579 times/month .00=£0.
Color haflrmony over 10 times/month 4.17+0.71 072 0.606
; ot 174 times/3month 3.88+0.79 : '
ood material 1™4times/6month 3.86+0.65
17 4times/year 4.02+0.90
174 times/month 4.03+0.75
579 times/month 4.06+0.61
Quantity over 10 times/month 4.07+0.70 1.30 0.965
of food 174 times/3month 4.00+0.72 ) )
174times/6month 3.67+0.79
174times/year 3.89+0.84
174 times/month 3-9oi0~79i)c
579 times/month 4.10+0.53
. over 10 times/month 4.24+0.64° .
Size of food 174 times/3month 4.14+0.60™ 265 0.023
174times/6month 3.81+0.60°
174times/year 4.16+0.76™




174 times/month 3.60+0.90

579 times/month 3.63+0.86

. over 10 times/month 3.90+0.67
Garnish 174 times/3month 353+0.78 0.82 0.537

174times/6month 3.52+0.70

174times/year 3.66+0.91

" P<0.05, * P<0.01, 7" P<0.001
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Figure 17. Expectation factor about food styling according to

use frequency of restaurant
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Table 32. Different test for expectation factor about food styling
according to one time cost of restaurant

Characteristics Group M=SD F P
<10.000 4.04+0.66
Harmony 10.000730.000 4.10+0.65
of DSV e 1.23 0.300
. 30.000750.000 4.08+0.75
dish and food >50.000 3.79+0.79
<10.000 3.92+0.69
Shape and color 10.000730.000 3.99+0.69
. - 0.76 0.516
of dish 30.000750.000 3.97+0.72
>50.000 3744081
<10.000 4.04+0.77
10.000730.000 4.06+0.77
i 1. .
Styling of food 30.000750.000 4164070 03 0.379
>50.000 3.84+0.90
+
Color harmony <10.000 4.00+0.80
; 10.000730.000 3.97+0.72 037 07
o 30.000750.000 3.99+0.81 ' ’
food material >50.000 3.79+1.13
<10.000 4.04+0.77
Quantity 10.000730.000 4.01+0.74
5 1.14 0.333
of food 30.000750.000 4.00+0.70
>50.000 3.68+0.95
<10.000 4154078
, 10.000730.000 4.05+0.68
Size of food 5 0.75 0.520
30.000750.000 3.95+0.75
>50.000 4.05+0.78
<10.000 3.65+1.16
10.000730.000 3.60+0.83
Garnish » 0.39 0.764
30.000750.000 3.69+0.81
>50.000 353+0.84
© P<0.05, " P<0.01, ©* P<0.001
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ABSTRACT

A study on expectation factor and level

about food coordination in food service industry

Ahn ji won
Dept. of Food Service Industry & Culture
The Graduate School

Sungshin Women’s University

Nowadays eating—out industry became segmentation and specialization
gradually to satisfy customer’ need and expectation especially in visual
effect. By unions of dietary life and aesthetic element, eating—out managers
were had an interest about role of a food coordinator and food coordination
training.

This study has the purpose to suggest the ways for practical food
coordination, by examining restaurant—visitor’ expectation factor of food
coordination in restaurant.

Statistical analysis were carried out based on the statistical data collected
by survey to the restaurant visitors. For the data analysis, Factor analysis,

Reliability analysis, Frequency analysis, T-test, ANOVA were applied,



using SAS 9.1(ver.) program.

The important results to get through this study processes are as follows.

First, the result of analysis of recognition about restaurant use situation
shows that the frequency to use are 1-4 times in month, visit purpose has
a lot of friend meeting and date and one time cost(per) appeared to
10,000-30,000 won.

Second, in result of general perception of food coordination, the degree of
recognition about a food coordination of restaurant visitors is not high.
However, necessity of a food coordination is recognizing mostly high, and
a respondent of 70% are positive in a question about price expropriation.
Respondents of 50% shows a positive response about relation with a visual
effect of a food coordination and re-visit. Therefore, most restaurant
visitors are thinking that a food coordination is necessary in restaurants,
and has a mind to pay for a price.

Third, investigated average of items about each expectation factor. In
case of internal expected factors, average of all items shows a level more
than average, and has a high expected level. An expected highest level is
a taste of food and quantity among all items, hygienic condition and entire
atmosphere of restaurant then. In case of table setting, there is a lot of
expecting about use of a personal plate. In part of food styling, all items
shows near average in 4.0. So visitors has a lot of expectation about food

styling part. Factors showed highest expectation are harmony of food and



dish.

Fourth, the result of analysis of difference test about expectation factor
and level according to the general characteristics of respondents shows
that expectation factor in case of a restaurant visit has significant
difference about a visual effect of food and entire atmospheres of
restaurant according to gender. Woman reacts sensitively to an entire
atmosphere and a visual effect more than man.

According to age and occupations, a price of food and variety of a menu
has significant difference. University students of early 20's expects for
being wide of a menu selection and price of food is low.

According to income levels, a price of food, variety of a menu and entire
atmospheres of a restaurant has significant difference. Income levels more
than 1,000,000 won are high about entire atmospheres of a restaurant and
income levels less than 1,000,000 won are high about a price of food and
variety of menu.

In part of table setting, attachment on a table has significant difference
according to gender. Woman expects about small attachment more than
man. And according to occupations, a profession expects highly about
centerpiece.

In part of food styling, harmony of food and dish, shape and color of
tableware, food styling, color harmony of food material, size of food
material and shape of garnish has significant difference according to
gender. Woman expects about all items more than man. According to

occupations, customers of a profession are highest about harmony of food



and dish, shape and color of tableware, food styling.

Fifth, the result of analysis of difference test about expectation factor
and level according to the restaurant use shows as follows. In part of
expected internal factor, entire atmospheres of a restaurant has significant
difference according to the use frequency. Respondents to visiting more
than ten times in one month expect about entire atmospheres of a
restaurant. According to visit purpose, respondents who visit for date
expect about an entire atmosphere of restaurant.

In part of food styling, use frequency has significant difference.
Respondents who visit a restaurant over ten times expect about shape and
color of tableware, size of food material. Visit a restaurant very much,

have an interest, and expect until detailed sections about food.
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