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Abstract

The purpose of this study was to identify the management situation and development plan targeting private
bakery owners who are doing business in major cities. For research, the questionnaire survey was conducted
targeting 69 owners who are operating bakery at the point of data collection, and the data were analyzed using
frequency analysis and paired-sample z-test using SPSS. The results of the study were as follows. Owners'
baking career and management career were mostly more than 10 years. They are currently managing bakeries
with at least 4 competing bakeries and point out franchise-type bakeries as major competitors. Also, they
responded that the most important factor for strengthening competitive edge of shop was employees and that
the enhancement in technology and employees with adequate techniques are important for improving sales.
Also, the result of paired sample z-test revealed that the communication had the biggest difference between
importance and satisfaction perceptions among taste, sanitation, service, price, product, location, and communi-
cation. Limitations and future research directions are also discussed.
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{Table 1> Bakery market size by year (2007~2013)

Year 2007 2008

2009 2010 2011 2012 2013

Market size 2314 2,696

(a billion won)

3,278

3,500 3,785 3,969 4,238




2pd A el 74 Ll

{Table 2> National bakery distribution status
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76.2%); SU=Seoul, PS=Pusan, DG=Daegu, IC=Incheon, GJ=Gwangju, DJ=Daejeon, US=Ulsan, KG=Kyunggi, KW=
Kangwon, CB =Chungbuk, CN=Chungnam, JB=Jeonbuk, JN=Jeonnam, KB=Kyungbuk, KN=Kyungnam, JJ=Jeju, SJ

=Seojong.
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Management
situation

Bakery

[ Marketing-related characteristics

Number of Competitors
Strength of Competitors

Kinds of Competitors
Strengthening requirements
Sources of bakery information
Frequency of marketing research

Improvement plan of bakery

Methods of providing about product information
Contents of providing about product information

Importance

Paired-difference

Satisfaction

<Fig. 1> Research flow.



A4 A7

&
Zke] Aafe] tigk FAA A =Esta
stoinh 2elvt WRke] H4 Al el 1w
AAZE e A&2¢1 doj-gito] 1
= A4 A9Y(qualitative research, Krefting L 1991)
2] Bule, dudE A Ay Al 2E dEA]
£ ARgSte] A7t AR A EA A 21,
HHAEZAE S W= st & 69

[
o
fa}

)
Al Z2IYS AHgelel BAsdck AT 9

1
A 54 2 AA5HS 2] A8 ¥

—

% 3
RN ANAGOH, FaEs BER Ao

o] 7B A 221
= AZF37] el hSFEE 1333 IPA MapS
E3) Avs =&k

1
AT FEQ G AT AT dut
¢l 542 (Table 3>3} 2o} AH-2 d7t 86.9
%(60), A} 13.1%(9%)ol e, A% 300
17.4%(1278), 40t 49.3%(34™), 50t] 30.4%(21
1), 60t ©]7 2.9%(2)°| ATt A& o7 3
oM E 94.2%(657)7}F 71&e|l e, Az 7
Goll JofA] 7HEe] A P& dH s Hle A
A 66.7%(467), 71 AAS] A 27.5%(1978)
So7 AN, AF A G AL 23.1%(16

{Table 3> Demographic characteristics of sample (N=69)
Characteristics N %
Male 60 86.9
Gender
Female 9 13.1
30~39 12 17.4
40~49 34 49.3
Age
50~59 21 30.4
60~ 2 2.9
Married 65 94.2
Marital status
Non-married 4 5.8
Wife or husband 46 66.7
Support of family Whole family 19 275
No answer 4 5.8
Seoul 16 23.1
Kyunggi/Incheon 15 21.7
Dagjeon 7 10.2
Region Kwangju 10 14.5
Busan 6 8.6
Daegu/Ulsan 7 10.2
Kangwon 8 11.7
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{Table 4> Management-related characteristics of samples

Characteristics N %

Career of baking ~9 16 232
(year) 10~ 53 76.8
~1 7 10.1

Career of management 2~4 11 15.9
(year) 5~9 18 26.1
10~ 33 479

~1 13 18.8

Career of management 2~4 19 275
(current location) 5~9 14 203
10~ 23 334

~33 3 43

Extent of store 34~99 29 422
() 100~165 24 347
166~ 13 18.8

~5 38 55.1

Number of employees 6~9 12 17.4
(person) 10~20 10 145
21~ 9 13.0
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{Table 5> Marketing-related characteristics of samples

223

Characteristics N %
1 15 21.7
Number of 2 12 17.4
competitors 3 13 18.8
4~ 29 42.0
Brand 17 254
Strength of Taste 14 20.9
competitors Pnce. ’ 134
Service 45
Marketing 24 35.8
Type of Private 15 21.7
competitors Franchise 54 78.3
Brand 4 5.8
Taste 13 18.8
Price 5 7.3
Strengthening Service 6 8.6
requirements Marketing 9 13.1
Interior 10 14.5
Facilities 7 10.2
Employee 15 21.7
Seminar 11 15.9
Marketing research 19 27.5
Sources of .
bakery information Mass media 8 11.6
Get-together 27 39.1
Others 4 5.8
Nothing 10 14.5
Frequency of 2 times/year 7 10.2
marketing 4 times/year 13.1
research 1 time/month 43
Non-scheduled 40 57.9
Poster 16 232
Employee 25 36.2
Methods of
information Newsletter 14 20.3
SNS 12 17.4
Others 2 2.9
Ingredient 39 56.5
Contents of Healthy 12 17.4
information Country of origin 10 14.5
Manufacture method 8 11.6
Technical skills 39 56.5
Information 2 2.9
Improvement Price 3 4.4
plan of bakery Service 1 1.5
Management 4 5.8
Employee 20 28.9
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{Table 6> Paired sample t-test of importance-satisfaction
MSD Importance-
Items m1.>0 r%ce t-Value
Importance Satisfaction satisfaction
Taste 4.93+0.26 4.33+0.70 0.59+0.64 7.606%**
Sanitation 4.77£0.73 3.91£0.99 0.85+1.08 6.526%**
Service 4.84+0.47 3.72+0.68 1.11£0.88 10.493 %%
Price 3.77+1.01 3.27+0.90 0.49+1.32 3.091**
Product 4.22+0.88 3.89+0.55 0.31£0.75 1.954
Location 4.16+0.90 4.22+40.88 —0.05£1.17 —0410
Communication 4.74+0.50 3.38+0.66 1.36+0.80 14.077%%*
#p<0.01, **¥p<0.001.
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<Fig. 2> Map of importance-satisfaction.
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