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The Effects of Health-related Menu Choice Attributes on Customer Behavioral
Intentions at Well-being Restaurants
- The Moderating Roles of Food Involvement and Trust -
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Abstract

This study aimed to identify the effects of health-related menu choice attributes on customer behavioral intentions at well-
being restaurants and analyze the moderating effects of food involvement and trust, which can influence customer
preference and their intentions to visit well-being restaurants. This study designed a survey, and 351 respondents who have
eaten at well-being restaurants completed the questionnaire. Exploratory factor analyses were conducted to identify
underlying dimensions related to health-related menu choice attributes, food involvement, and customer behavioral
intentions toward well-being restaurants. The three factors regarding health-related menu choice attributes and the three
factors related to food involvement were identified. In order to test the relationships between health-related menu choice
attributes and behavioral intentions as well as to investigate the moderating effects of food involvement and trust,
hierarchical regression analyses were conducted. Results indicated that the three factors of health-related menu choice
attributes were significantly and positively related to behavioral intentions. Among food involvement factors, dining
environment and cooking were significantly related to behavioral intentions toward well-being restaurants. Trust had a
significant influence on behavioral intentions. Results showed that food involvement and trust could moderate the effects of
health-related menu choice attributes on behavioral intentions toward well-being restaurants.

Key Words: health-related menu choice attributes, customer behavioral intention, well-being restaurant, food
involvement, trust
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ARERARE AAISE A3, A5 AT 542 <Table 1>
2T FAE 1527 (43.3%), IA7F 1999 (56.7%)°-%
Z 351701902, 4% ¥ ZARIYL-S 200071 1979(56.1%)
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<Table 1> Socio-demographic characteristics of subjects

Section Variables Frequency (%)
Gend Male 152 (43.3)
ender Female 199 (56.7)
Below 19 3 (0.9
Age (years)  20-29 197 (56.1)
30-39 151 (43.0)
Student 196 (55.8)
o , Office Worker 106 (30.2)
ceupation Professionals 26 (74)
SalesService 23 (6.6)
none 120 (34.2)
less than ¥1,000,000 89 (254)
Monthly ¥1,000,000~%#2,000,000 13 (3.7)
income #2,000,000~¥%3,000,000 77 (21.9)
¥3,000,000~%%4,000,000 36 (10.3)
more than #4,000,000 16 (4.6)
In or graduate college 112 (31.9)
background In or graduate university 224 (63.8)
In or graduate graduate school 15 (4.3)
Total 351
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<Table 2> Results of exploratory factor analyses

Factor Exp!alned Cronbach’s  Eigen
Factors loadin variance Value
g (%) o
Health-related menu choice attributes
Relation between food and health 0.831
Healthi Interested in disease 0.804 23903 0811 5500
cahiness Interested in health 0.721 ’ ’ ’
Healthy menu 0.692
Menu made with organic food 0.899
Food ingredients Menu contains a lot of fiber 0.847 11.954 0.833 2.869
Menu made with high-quality ingredients 0.759
I lori Importance of calories 0.824 4971 0747 1,025
ow calories Importance of nutrition 0.809 ’ ’ ’
Food involvement
Dic I care whether or not a table is nicely set. 0.848
Erl1r\1/1irr1§nment I wash dishes or clean the table. 0.843 10.069 0.856 2417
I do most or all of the clean up after eating. 0.805
Compared with other daily decisions, my food choices are very important. 0.896
Food Variety When 1 travel, one of the things I anticipate most is eating the food there. 0.894 6.370 0.802 1.529
When 1 eat out, I think or talk much about how the food taste. 0.631
Cooking or barbequing is much fun. 0.896
Cooking I enjoy cooking for others and myself. 0.799 4428 0.755 1.063
I do most or all of my own food shopping. 0.686
Trust
I trust the menu labeling at well-being restaurants. 0.891
Well-being restaurants use fresh ingredient. 0.833 8.828 0.817 2.119
Well-being restaurants’ food is good for health. 0.777
Behavioral intentions
I prefer to eat at well-being restaurants. 0.848
I will suggest well-being restaurants. 0.766 5.334 0.783 1.280
I will revisit well-being restaurants. 0.706
Total cumulative % of variance 74.547
<Table 3> Means, standard deviations and correlations
Factors Mean Std. Dev (1) @) 3) “4) ®) ©) @)
Behavioral intentions 1) 3.064  0.896 1
Healthiness (2) 3736  0.721 0.434%* 1
Health-related menu Food ingredients (3) 3001 0829 0421%*% 0449%% |
choice attributes ]
Low calories (4) 2.689  1.010 0.391** 0.398** 0.514** 1
Dining Environment (5) 3,556 0.781 0.240** 0.310** 0.279** 0.180** 1
Food involvement Food variety (6) 3931  0.794 0.036 0.170** 0.138** -0.017 0.246** 1
Cooking (7) 3.618  0.869 0356*%* 0.243** 0270*%* 0.177** 0.373**% (0.384** 1
Trust (8) 3.603  0.733  0.352%* 0.209** 0.148** 0.115**  0.092 0.092 0.203**
**p<0.01
2B e A3es vS ¥ =Y 5 o=t Azd s 2ot otk AE orlstug o7
oh o] Ay AERe] tigk A et o me o4 ANFE D& F J=s F2 AAEE M6, 1%l F
Qo] FAAAE HERASUTH0.352). ol HEERS A < wAolRte BEE = Zlo] S8sitL sl B,
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<Table 4> Hierarchical multiple regression results for the
moderating effects of food involvement

Std. .

Coefficients t-value  Sig. VIF
Step 1
Healthiness 0.270 5.141 0.000** 1316
Food ingredients 0.209 3.732  0.000%* 1.505
Low calories 0.176 3222 0.001%*  1.428
Step 2
Healthiness 0.248 4774  0.000%*  1.395
Food ingredients 0.173 3.148  0.002**  1.568
Low calories 0.150 2.817 0.005**  1.461

Food Involvement
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Healthiness 0.237 4.534  0.000%¥* 1.451
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Low calories 0.109 2.018  0.044* 1.539
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*p<0.05, **p<0.01
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<Figure 2> Moderating effects of food involvement (Food variety and Cooking)
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<Table 5> Hierarchical multiple regression results for the
moderating effect of trust

Coeigf‘fliients t-value Sig. VIF
Step 1
Healthiness 0.270 5.141  0.000** 1.316
Food ingredients 0.209 3.732  0.000%* 1.505
Low calories 0.176 3222 0.001** 1.428
Step 2
Healthiness 0.225 4422 0.000** 1.348
Food ingredients 0.193 3.593  0.000**  1.509
Low calories 0.173 3302 0.001** 1.428
Trust 0.257 5.720  0.000**  1.050
AR? 0.063
AF 32.717**
Step 3
Healthiness 0.240 4759  0.000*%* 1.381
Food ingredients 0.184 3406 0.001** 1.595
Low calories 0.138 2.667 0.008*%*  1.465
Trust 0.205 4441 0.000%* 1.157
HealthinessxTrust 0.106 2115 0.035* 1367
Food ingredientsxTrust 0.137 2737 0.007**  1.362
Low caloriesxTrust -0.050 -1.086 0278 1.155
AR? 0.034
AF 6.084*
Overall R? 0.370

*p<0.05, **p<0.01
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fad is remarking menus: have organic foods traded in their
niche status for a full-time kitchen gig?
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