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Restaurateur's Willingness to Participate in the Healthy Restaurant Program in Seoul”

Hong, Kyungeui * Joung, Hyojee’
Graduate School of Public Health & Health and Environment Research Institute, Seoul National University,
Seoul 110-799, Korea

ABSTRACT

This study examined the restaurateur’s willingness to participate in the healthy restaurant program. Using a structured
self-administered questionnaire, data on subjects’ personal, business and management characteristics, willingness to
participate in the healthy restaurant program and the perception of healthy restaurant program were collected from 145
restaurateurs in Seoul. Descriptive statistics, chi-square tests, and logistic regression were used in the analysis. Half of
respondents (50.3%) were willing to participate in the healthy restaurant program. Years of business (OR = 2.584, 95%
CI = 1.049—6.369), consideration of food quality (OR = 0.321, 95% CI = 0.147—0.702), and awareness of importance
of nutrition or health information (OR = 2.416, 95% CI = 1.082—5.391) were significant indicators for restaurateur’s
willingness to participate in the healthy restaurant program. Hence, strategic activities to inform the benefit of healthy
restaurant program for both restaurateurs and consumers are necessary. (Korean J Nutr 2009; 42(3): 268~277)
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Aeke] L m)=Fo] A= Healthy Dining Programo]e}
= A7A A o] San Diego, Orange county % LA 5
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B 7o) oAt B4 Table 19} 2k 2 Qito] ol
gt AR H (64.1%), AL 464 ©]8} (55.2
%), 82 tiEtA gl o)t (51.0%)°] Bokth A AF

EAAS] AR BololA, AR B, Al ) BL100] Bk ATHDE WEES 7170,
AAGE 9717 109 ol3kel 94 (66.9%), 23
59, A9 B W AR TR Qe W T T s s 136 ol
of wet Bt (EEED, WES WEES HET A0 Ve AT °
Table 1. Characteristics of subjects n =145
Variables Frequency %
Personal characteristics Gender Male 93 64.1
Female 52 35.9
Age (year) <46 80 55.2
> 46 65 44.8
Education (year) >12 71 49.0
=13 74 51.0
Business characteristics Restaurant type Korean 52 35.9
Exofic 93 64.1
Management type Private 104 717
Chain 41 28.3
Year of business =10 97 66.9
>10 48 33.1
Main customers Student/Family 61 42.1
Worker 84 57.9
Number of customers/day =136 108 74.5
> 136 37 25.5
Sales/month (thousand won) " =3,353 91 62.8
>3,353 54 37.2
Management characteristics Consideration of food quality” High (<4) 71 49.0
Very high > 4) 74 51.0
Restriction of seasoning” Low (<3) 61 42.1
High (> 3) 84 57.9
Capacity to develop healthy menu No 116 80.0
Yes 29 20.0
Awareness of importance on Low (<3) 55 37.9
nutrition/health information® High > 3) 90 62.1
1) missing: 28. 2), 3), 4): Likert 5 point scale
a) WEAGL JIQlo) 2fst AEE 2GR ARlo] Agshs Ao® AL AAAGS 2R Y W, Zalafo|= Al e Y
g FPhe 0 PR
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(74.5%), € mEHL 3,353 %
weokth ARdA YA 5419 A
%)o], Zv =" AP% AA YL =S
ANH oz AZFE NEe To] %M* ﬁoﬂxm %9%
°H (80.0%), OﬂokoM A% JREA L FLoAo] =t
A -8— gAY vlgo] =Tt (62.1%).
2GAR] ol oz = ol x] 7} Itk AR H]
(50.3%) °] Ytk A9A] Hl% (49.7%) 3} FA181

£ (63.5%), 1] TAFA B4 (15.9%), FFZHe u}
g ZEsh= A9 (11.0%), oy A% R EA S &
= A (9. 6%) o7 Qlskal it A GA el

ofF u Ao APAAY FRE JFRA (308%), A
Z&et Sl gt JH (25.3%), A7 JE (18.6%),
WS 9 227 (143%) F0= SHad 2

FAGARY Folr]l S-HArd &4 Bkl Wk (57.9%),
HejAst (13.8%), 2 ofeths (9.7%) o2 SH3I3Ir:

oY

G AR DA B R 954 A4 A4 TS st ekt A4 (24
0.85) Moz THI 33ET "_%%9&21‘?} Aol ol %), I (23.5%), HEF (20.0%), A4 (9.0%) =2
Th= 449l 4,08 5ok Wkt (Table 2). 2 UERL A7 EE v (44.2%), B (19.3%), A
NCYARIS] HLATIOIO] it Ol 9 AR (186%), % (136%), T A% (41%) £2
B B ET R o A
Table 2. Wilingness to participate in the healthy restaurant program n =145
Frequency %
Wilingness to participate in healthy restaurant program”  Not likely (<3) 72 49.7
Likely to participate (> 4) 73 50.3
T Mean ()sd
3.34 0.85
1) Likert 5 point scale
Table 3. Perception of healthy restaurant program for food service industry n =145
Frequency %
Concepts of healthy restaurants program Using fresh and raw material 92 63.5
Setting up non-smoking area 23 15.9
Cooking by standardized recipes 16 11.0
Labeling nutrition/health information 14 9.6
Outside aids regarded necessary in applying Nutrient composition analysis 28 30.8
health promotion program” Information of healthy foods 23 25.3
Health care information 17 18.6
Cooking skill for healthy menu 13 14.3
Others 10 11.0
Concerns Taste deterioration 84 57.9
Sales shrink 20 13.8
Cooking frouble 14 9.7
Others 27 18.6
Contents regarded necessary in nutrition labeling Fat 47 32.4
Calorie 34 23.5
Sodium 29 20.0
Fiber 13 9.0
Others 22 15.1
Contents regarded necessary in health information Obesity 64 442
Diabetes 28 19.3
Cardiovascular diseases 27 18.6
Cancer 20 13.8
Liver diseases 6 4.1

1) among subjects who answered they need outside aids (n = 90)
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Table 4. Wilingness to participate in the healthy restaurant program by personal, business and management characteristics  n (%)
Willingness to participate
Variables - - P
Not likely Likely x
Personal characteristics Gender Male 47 (50.5) 46 (49.5) 0.08
Female 25 (48.1) 27 (51.9)
Age (year) <46 44 (55.0) 36 (45.0) 2.04
> 46 28 (43.1) 37 (56.9)
Education (year) <12 37 (52.1) 34 (47.9) 0.34
=13 35 (47.3) 39 (52.7)
Business characteristics Restaurant type Korean 23 (44.2) 29 (55.8) 0.95
Exotic 49 (52.7) 44 (47.3)
Management type Private 51 (49.0) 53 (51.0) 0.06
Chain 21 (51.2) 20 (48.8)
Year of business <10 55 (56.7) 42 (43.3) 5.82"
>10 17 (35.4) 31 (64.6)
Main customers Student/Family 32 (52.5) 29 (47.5) 0.33
Worker 40 (47.6) 44 (52.9)
Number of customers/day <136 48 (44.4) 60 (55.6) 4.60"
> 136 24 (64.9) 13 (35.1)
Sales/month (thousand won) <3,353 48 (52.8) 43 (47.3) 0.93
> 3,353 24 (44.4) 30 (55.6)
Management characteristics Consideration of food quality”  High (< 4) 28 (39.4) 43 (60.6) 581"
Very high (> 4) 44 (59.5) 30 (40.5)
Restriction of seasoning” Low (<3) 33 (54.1) 28 (45.9) 0.83
High & 3) 39 (46.4) 45 (53.6)
Capacity to develop No 56 (48.3) 60 (51.7) 0.44
healthy menu Yes 16 (55.2) 13 (44.8)
Awareness of importance on Low (<3) 34 (61.8) 21 (38.2) 5.24"
nutrition/health information®  High (> 3) 38 (42.2) 52 (57.8)

%1 p<0.05. 1), 2), 3): Likert 5 point scale
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Table 5. Adjusted odds and 95% confidence intervals to participate in the healthy restaurant prograom

n = 145

Variables Adjusted OR (95% CI)
Personal characteristics Gender (Male)” Female 1.467 (0.640-3.365)
Age (< 46) > 46 1.328 (0.611-2.888)
Education (yean (<£12) >13 1.627 (0.681-3.888)
Business characteristics Restaurant type (Korean) Exofic 0.749 (0.331-1.697)
Management type (Private) Chain 1.116 (0.465-2.679)
Year of business (< 10) >10 2.584 (1.049-6.369)"
Main customers (Student/Family) Worker 0.795 (0.356-1.773)
Number of customers/day (< 136) > 136 0.475 (0.193-1.168)
Sales/month (thousand won) (< 3,353) >3,353 1.316 (0.593-2.923)
Management characteristics Consideration of food quality (High)? Very high 0.321 (0.147-0.702)**
Restriction of seasoning (Low)” High 1.386 (0.616-3.117)
Capacity to develop healthy menu (No) Yes 0.692 (0.270-1.775)
Awareness of importance on nutrition/ High 2.416 (1.082-5.391)"

health information (Low)

Goodness of fit: x°= 11.3506 p = 0.1826

#: p<0.05, *x: p<0.01
1) The variable in parentheses is the reference group

2),3), 4): Likert 5 point scale. 2) High (<4), Very high (>4), 3) Low (<3), High (>3), 4) Low (= 3), High (>3)
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