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Abstract

This study surveyed the selection attributes and degree of satisfaction among Japanese restaurant customers by
conducting frequency analysis on the data. Among all types of Japanese restaurants customers selected sushi bars the most
(48.2%), and they considered taste (73.9%), price (34.8%), and service (22.2%) to be very important. When eating at
Japanese restaurants, satisfaction differences among sanitation (p<0.05), price (p<0.05), and unique design (p<0.1) each had
a significant difference with F values of 3.313, 3.208, and 2.702, respectively. Factor analysis of the effect of selection
attributes on Japanese restaurant performance revealed three factors; image, service, and food. Their combined satis-
faction was 61.41%, and each of these three factors showed a Cronbach's a value of 0.744, 0.739, and 0.623 in the
reliability analysis, respectively, thus demonstrating the overall level of reliability. Multiple regression analysis showed that
increased overall satisfaction of Japanese food was related to the satisfaction levels of food and service, and not to that

of surrounding satisfaction.
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Table 1. General characteristics of subject
Variable N(0)
Gender
Male 59(17.5)
Female 279(82.5)
Age
>20's 6( 1.8)
20's 58(17.2)
30's 136(40.2)
40's 99(29.3)
50's 36(10.7)
60's 39
Residence
Seoul 22( 6.5)
Kyunggi 220(65.3)
Choongchung 95(28.2)
Education
High school graduate 90(27.3)
College graduate 108(32.7)
University graduate 120(36.4)
Graduate school < 12( 3.6)
Occupation
Student 36(10.7)
Business 57(16.9)
Owner 20( 5.9)
Profession 26( 7.7)
Service 12( 3.6)
Housewife 154(45.6)
Official worker 8(24)
Other 25( 7.4)
Monthly income(10,000 won)
None 106(32.4)
>100 41(12.5)
100~200 79(24.2)
200~300 48(14.7)
300~400 31( 9.5)
400< 22( 6.7)
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Table 2. Preference of using Japanese restaurant Table 4. Route of obtaining information

Variable N(%6) Variable N(%)

Hotel Japanese restaurant 39 Recommendation 242(72.2)

High-class professional restaurant 65(19.2) Newspaper, magazine 11( 3.3)

A sliced-raw fish restaurant 163(48.2) Internet 14( 4.2)

Sushi restaurant 65(19.2) Brochure 16( 4.8)

A tavern 2( .6) Signboard 14( 4.2)
Japanese style buffet 9o 2.7) Information book 17( 5.1)

A specialty store of noodle & fried food 31( 9.2) Other 21( 6.3)
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Table 5. Type of Japanese restaurant that is expected to
be popular

Variable N(%)

Hotel Japanese restaurant 4( 1.2)

A sliced-raw fish restaurant 12( 3.6)
Kaiten sushi 64(19.1)
Delivery & take out Japanese food 87(26.0)
Japanese fusion restaurant 107(31.9)
Traditional Japanese restaurant 23( 6.8)
Japanese cuisine with drink 18( 5.4)
Others 20( 6.0)
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Table 6. Satisfaction difference among circumstances (1)

Variable Taste Menu variety Nutrient Shape Sanitation
Time
Lunch 3.60+.63 3.47+.67 3.56+.63 4.00+.69 3.77+.55°
Dinner 3.53+.61 3.50+.65 3.51+.57 3.88+.69 3.55£.66"
Drinking 3.53+.54 3.39+.75 3.50+.65 3.76+.66 3.62+.70%
F value 447 530 266 1.981 33137
Frequency
1~2 in two months 3.44+.64° 3.41.67° 3.47+.61° 3.86+.65 3.58+.71
1~2 a month 3.61+.54° 3.48+.67" 3.50+.55° 3.90+.69 3.64+.56
3~4 a week 3.75+96° 3.50+1.0° 3.50+.58° 3.75+.96 3.50+.58
1~2 a week 3.86+.66° 3.86+.57 3.95£.74° 4.10+.85 3.81+.68
F value 1.044™ 2747 4.185™ 755 925

Price per once(10,000won)

>0.5 3.00.00 3.25+.46 3.13£.35° 3.50+.54 3.25+71°
0.5~1 3.56+.68 3.38+71 3.30+.52% 3.82+.89 3.58+.64%
1~2 3.60+.61 3.46+.65 347161 3.97+.55 3.79+.58"°
2~3 3.56+.50 3.44+.63 3.71.60° 3.85+.71 3.63+.56%
3~5 3.49+.67 3.45+.70 3.55+.61% 3.92+.65 3.424.69%
5~7 3.62+.59 3.46+.76 3.56+.60™ 3,79+.83 3.594.64°
7~10 3.53+.63 3.68+.70 3.65+.55% 3.97£.67 3.55+.77®
10< 3.50+.53 3.90+.32 3.40+.52" 3.90+.57 3.70+.68"
F value 1.203 1.289 2.546" 809 2307
Companion
Family 3.57+.63 3.49+.66™ 3.50+.59 3.91+.70 3.58+.68
Friend 3.63+.64 3.47+.73% 3.53+.57 3.95+.64 3.69+.60
Business 3.73£.46 3.80+.56° 3.80+.56 3.80+.86 3.80+.56
Meeting 3.46+.57 3.49+.67° 3.45+.64 3.88+.64 3.64+.62
Lover 3.50+.52 3.19+.54% 3.38+.62 3.81+.66 3.53+.64
Alone 3.67+.52 3.33+.52% 3.33+.52 4.00+.89 3.67+52
Other 3.00+.00 2.75+.50° 3.50+.58 3.25+.50 3.00+.64
F value 1.310 1.962° 852 774 1.090
Mean+SD.

T p<0.1, T p<005, 7 p<0.0l.
*7° . Values in the row with different superscripts are significantly different from each other by Duncan's test.
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Table 7. Satisfaction difference among circumstances(2)

oA ob BT

"¢ . Values in the row with different superscripts are significantly different from each other by Duncan's test.

Variable Service Price Unique design Comfortable Luxurious image
Time
Lunch 3.68+.57 2.89+ 83 3.54+.67° 3.46+ .63 3.52+ .69
Dinner 3.58+.69 2,68+ .73% 3.35+.63° 338+ .66 3.52+ 68
Drinking 3.51+.64 2.59+ 78 3.35+.69° 3.53+ .58 3.53+ 67
F value 1.131 3.208” 2.702" 1.233 .006
Frequency
1~2 in two month 3.55+.70 2.56x .77 3.33+.62% 3.39+ .643° 345+ 68"
1~2 a month 3.65+.59 2.82+ 73 3.43+.65% 341+ .605° 3.56+ .65°
3~4 a week 3.00.00 3.00+ .82 3.00+.82° 3.25+1.26° 2.75:1.26°
1~2 a week 3.62+.81 2,95+ 74 3.71£.72° 3.76+ 70" 376+ .70
F value 1.661 3964 2.961" 2217 33317
Price per once(10,000won)
>0.5 3.25+.46 3.00+ .54 3.50+.54 325+ 46 325+ 46
0.5~1 3.58+.64 275+ 63 3.50+.72 343+ 55 3.55+ 64
1~2 3.63+.63 2.81+ .78 3.42+.61 342+ 61 3.50+ .67
2~3 3.64+.56 2.69+ .74 3.42+.66 344+ 71 361+ 71
3~5 3.40+.72 247+ 72 3.28+.72 3.39+ .67 340+ .72
5~7 3.62+.71 2,67+ 84 3.37+.68 3.46+ .68 3.59+ .68
7~10 3.81+.70 2.90+ 87 3.42+.62 339+ .72 3.58+ 77
10< 3.70+.68 2.60+ .84 3.40+.52 3.60+ .52 340+ 52
F value 1.617 1.474 436 244 725
Companion
Family 3.64+.68 2,66+ 75 3.38+.63 3.38+ 61 3.56+ .69°
Friend 3.53+.60 2.80x .76 3.47+.65 3.52+ .66 351+ 54°
Business 3.73+.70 2.73+1.16 3.67+.62 347+ 74 3.80+ .56
Meeting 3.61+.67 274+ 72 3.38+.66 3.46+ 68 344+ 69°
Lover 3.31£.60 288+ 72 3.44+.63 3.50+ .52 3.63+ .62°
Alone 3.33+.52 2.83+ .75 3.00+.89 2.83+ 75 2.50:1.23°
Other 3.50+.58 2.50+£1.00 3.00:£.82 3.50+ .58 3.50+ .58
F value 997 469 1.235 1.300 3172
MeaniSD. .
p<0.1, p<0.05,
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Table 8. Analysis of satisfaction factors according to
categories

; o )
Factor Variable Fact.or Eigen A) Cronbach's
loading value variance a
Comfortable 780
i‘;‘g’ 753
F
hi‘;:: : . 3879 38787 744
Luxurious 682
image
Price .637
Service 172
Factor 2 _ '
. Sanitation 759 1.255 12554 739
Service
Shape 750
Menu variety 779
Factor 3 \utrition 719 1007 10069 623
Food
Taste .607
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Table 9. Correlation analysis between satisfaction factor

Image Service Food
Image 1
Service 437 1
Food 450" 4877 1
Tp<l, T p<os, 77 p<ol.

Table 10. Effect of satisfaction factor on overall satis-
faction

Indep.endent Regres§1on R F value
variable coefficient
Intercept 851™
Image 055
- 276 39.641
Service .298
Food 3377
Tp<l, T p<05, 7 p<ol
& 9 5 09 I A9 I AT BREE
A =] om e B uAA] 23hE & 5 AAh
o|% Bl Jehd uish %01 ARGl ) WA W=
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Table 11. Reason for revisiting according to subject characteristics n(%)
Variable Good Taste  Good service Good mood  Event offers Coupon offers  Cheap price 1’
Gender
Male 41(69.5) 8( 13.6) 7(11.9) 2(3.4) 0(.0) 1(1.7) 3.803
Female 197(70.9) 49( 17.6) 21( 7.6) 3(1.D 2(.7) 6(2.2)
Age
>20's 3(50.0) 3( 50.0) 0( 0.0) 0(0.0) 0(0.0) 0( 0.0)
20's - 41(70.7) 10( 17.2) 4( 6.9) 1(1.7) 0(0.0) 2(34)
30's 105(77.8) 19( 14.1) 8( 5.9) 2(1.5) 0(0.0) 1.7 34.635
40's 64(64.6) 16( 16.2) 12(12.1) 1(1.0) 2(2.0) 4( 4.0
50's . 25(69.4) 6( 16.7) 4(11.1) 1(2.8) 0(0.0) 0( 0.0)
60's 0( 0.0) 3(100.0) 0( 0.0) 0(0.0) 0(0.0) 0( 0.0
Residence
Seoul 13(59.1) 6( 27.3) 3(13.6) 0(0.0) 0(0.0) 0( 0.0) 12‘595
Kyunggi 156(71.2) 40( 18.3) 16( 7.3) 3(14) 2(.9) 2(.9)
Choongcheong 68(71.6) 11( 11.6) 9( 9.5) 2(2.1) 0(0.0) . 5(53)
Education
>high school 66(74.2) 14( 15.7) 4( 4.5) 1(1.1) 1(1.1) 3(34
College 72(66.7) 22( 20.4) 8( 7.4) 2(1.9) 2(.9) 3( 2.8) 12.087
University 85(70.8) 19( 15.8) 13(10.8) 2(1.7) 0(0.0) 1( .8)
Graduation 8(66.7) 1( 8.3) 3(25.0) 0(0.0) 0(0.0) 0( 0.0)
Occupation '
Student 21(58.3) 9( 25.0) 5(13.9) 12.8) 0(0.0) 0( 0.0)
Business 38(66.7) 10( 17.5) 6(10.5) 1(1.8) 0(0.0) 2( 3.5)
Owner 16(80.0) 2( 10.0) 1( 5.0) 1(5.0) 0(0.0) 0( 0.0
Profession 14(53.8) 4( 154) 7(26.9) 0(0.0) 0(0.0) 1( 3.8) 42.862
Service 10(83.3) 2( 16.7) 0( 0.0) 0(0.0) 0(0.0) 0( 0.0)
Housewife 117(76.5) 25( 16.3) - 6(39) 2(1.3) 1.7 2( 1.3)
Official 4(50.0) 1( 12.5) 2(25.0) 0(0.0) 0(0.0) 1(12.5)
Other 18(72.0) 4( 16.0) 1( 4.0 0(0.0) 1(4.0) 1( 4.0)
Monthly income(10,000won)
None 72(68.6) 21( 20.0) 6( 5.7) 3(2.9) 1(1.0) 2( 1.9)
=100 ©26(63.4) 5( 12.2) 7(17.1) 1(2.4) 0(0.0) 2( 4.9) »
100~200 56(70.9) 14( 17.7) 7( 8.9) 0(0.0) 0(0.0) 2( 2.5) 19.167
200~300 35(72.9) 6( 12.5) 5(10.4) 12.1) 1@ 0( 0.0
300~400 23(74.2) 5( 16.1) 2( 6.5) 0(0.0) 0(0.0) 1( 3.2)
400< 18(81.8) 4( 18.2) 0( 0.0 0(0.0) 0(0.0) 0( 0.0

T p<d, T op<o0s, 7 p<ol.
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Table 12. Reason for not revisiting according to subject characteristics n(%)
Variable Poot taste Poor service Poor sanitation Expansive No change in menu I
Gender
Male 21(35.6) 13(22.0) 7(11.9) 18(30.5) 0(0.0) 3.639
Female 91(32.9) 73(26.4) 52(18.8) 60(21.7) 1(.4)
Age
>20's 2(33.3) 2(33.3) 1(16.7) 1(16.7) 0(0.0)
20's 18(31.0) 18(31.0) 8(13.8) 14(24.1) 0(0.0)
30's 54(40.0) 38(28.1) 15(11.1) 27(20.0) 1(.7) 20.724
40's 26(26.3) 19(19.2) 28(28.3) 26(26.3) 0(0.0)
50 12(34.3) 8(22.9) 6(17.1) 925.7) 0(0.0)
60's 0( 0.0) 1(33.3) 1(33.3) 1(33.3) 0(0.0)
Residence
Seoul 9(42.9) 7(33.3) 2( 9.5) 3(14.3) 0(0.0)
Kyunggi 72(32.9) 55(25.1) 42(19.2) 50(22.8) 0(0.0) 6101
Choongcheong 30(31.6) 24(25.3) 15(15.8) 25(26.3) (LD
Education
>High school 31(35.2) 18(20.5) 16(18.2) 22(25.0) 1(1.1)
College 37(34.3) 35(32.4) 18(16.7) 18(16.7) 0(0.0) 13.245
University 34(28.3) 31(25.8) 23(19.2) 32(26.7) 0(0.0)
Graduation 7(58.3) 2(16.7) 2(16.7) 1( 8.3) 0(0.0)
Occupation
Student 11(30.6) 14(38.9) 4(11.1) 7(19.4) 0(0.0)
Business 15(26.3) 20(35.1) 5( 8.8) 17(29.8) 0(0.0)
Owner 8(40.0) 3(15.0) 8(40.0) 1( 5.0 0(0.0)
Profession 7(28.0) 7(28.0) 2( 8.0) 9(36.0) 0(0.0) 44.457"
Service 3(25.0) 5(41.7) 2(16.7) 2(16.7) 0(0.0)
Housewife 55(35.9) 34(22.2) 30(19.6) 34(22.2) 0(0.0)
Official 4(50.0) 1(12.5) 2(25.0) 1(12.5) 0(0.0)
Other 9(36.0) 2( 8.0 6(24.0) 7(28.0) 1(4.0)
Monthly income(10,000won)
None 35(33.3) 32(30.5) 17(16.2) 21(20.0) 0(0.0)
>100 9(22.0) 6(14.6) 11(26.8) 14(34.1) 1(2.4)
100~200 23(29.5) 26(33.3) 10(12.8) 19(24.4) 0(0.0) 22.712
200~300 19(39.6) 11(22.9) 8(16.7) 10(20.8) 0(0.0)
300~400 10(32.3) 6(19.4) 7(22.6) 8(25.8) 0(0.0)
400< 10(45.5) 4(18.2) 4(18.2) 4(18.2) 0(0.0)
Tp<d,  Top<0s, 77 p<ol
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