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ABSTRACT

A Study on Performances of Brand

Differentiation Marketing

(Focus on the Investigation of Multi—-Chain

Family Restaurants in Seoul)

Choi, Sookeun. Chun, Byunggil

This study aims at providing restaurant marketers and decision—-makers both the
brand differentiation information and the useful clues to achieve the high market
share through the various brand differentiation opportunities in multi-chain family
restaurants. Sample surveys were conducted to 245 persons who had frequent
using multi-chain family restaurants in Seoul. Method of survey used are
telephone interviewing.

The result of analysis was shown the marketer’s performances on differentiation
marketing, but that there were a lot of opportunities of differentiating the brand from
others. Therefore, restaurant marketers and decision-makers should try to differentiate
their brand along the lines of physical attributes, service, food quality, personnel,

location, or image, in order to win the guest and then get the succession of their

business.
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