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Effects Recognition and Elective Attributes on Satisfaction and Recommendation

for Medicinal Foods
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Abstract

This paper is 1) to find out how they recognize medicinal foods, 2) to analyze what make it
select for functional restaurants, then which attributes affect on satisfaction and
recommendation, 3) and to suggest distinguished guidelines for attracting core customers
continuously.

The questionnaires are distributed 200 who had only visited in medicinal restaurants and used
for data analysis 181 except 19.

The findings are summed up as follows; 1. All three factors which are showed ‘health
managing & prevention’, ‘functional foods’, and ‘cuisine presentation’ had significant on
satisfaction, recommendation, and revisited intention in medicinal restaurant. Among them,
‘health managing & prevention’ factor had significant highly. 2. Satisfaction variable had affected
strongly on recommendation, and also, recommendation had affected on revisited intention.
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