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Abstract

This study aimed to analyze the impact of importance and fulfillment(satisfaction) factors of menu quality on customers’
intent of revisit of Japanese restaurants, so that it could provide information helpful to build up detailed marketing strategy
and present considerations for management’s higher sales amount and more efficient business results as well. Importance on
menu quality scored higher level than fulfillment on the whole in Japanese restaurants . Notably, in regard to attributes of
menu quality, it was found that respondents put higher stress on flavor, nutrition, cleanliness and freshness than anything’
else. In terms of IPA analysis on Japanese cuisine menu quality, it was noteworthy that the items with high importance but
low fulfillment included menu price as an attribute for menu quality, although it was not shown in menu-specific items. In the
survey on the associations between fulfillment{customer satisfaction) and intent of revisit, it was found that factors of customer
satisfaction included ‘trimness of dishes’, ‘information’, ‘appropriateness’ and ‘economic affordable’ Out of these factors, it
was noted that both ‘trimness’ and ‘economic affordable’ had significant effects on customer satisfaction at the significance

level ranging from p<0.05 to p<0.001.
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<Table 1> General characteristics of the subjects

Variable Group N®%)
Male 201(52.1
Gender Female 185(47.9)
<20 28( 7.3)
20-29 182( 47.2)
Age(yr) 30-39 94(24.9)
40-49 69(17.9)
=50 13 3.4
< High school 60( 15.5)
. College 124(32.1)
Education University 164( 42.5)
> Graduate school 38( 9.8
<100 ' 37(13.2)
100~149 44(15.7)
Monthly income 150~199 167( 59.6)
(10,000 won) 200~249 44( 11.4)
250~299 44(11.9
=300 33( 85)
Student 48(12.9)
Office worker 141( 36.5)
Self-Managermant 18C 4.7)
Occupation Housewife 10 2.6)
Service industry 74(19.2)
Public servant 71(18.4)
Specialty 24( 6.2)
Total 386(100.0)
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<Table 2> Factor analysis for the menu quality of Japanese restaurant

Factor Variable Cronbach’s @ Factor Loading Eigen Value Pct of Var(%) Cum Pct(%)
Cleanness 0.801
Factor 1 Freshness 0.783
Neatness Nutrition 0.841 0.609 2.241 18.01 18.01
Taste 0.606
Explanation 0.767
Factor 2 Material & Cookery 0.712
Information Health 0.838 0.685 2168 1667 3468
Price 0.478
Season 0.793
SF?C‘;’TI 3 Temperature 0842 0.669 1.874 14.42 49.01
ultablity Price 0.568
Factor 4 Size 0.825
Economical Efficiency Quantity 0838 0.754 1.668 1283 61.93

<Table 3> Paired-sample t-test of importance and performance
on the menu quality of Japanese restaurant

“Performance
Item Importance  (sarisfaction) t value p value

Mean Ranking Mean Ranking

1 Season 396 9 346 8 10.066 .000**
2 Price 4.09 6 316 14 15502 .000*
3 Temperature 3.99 8 3.41 9 11.946 .000™*
4 Orhodoxy 371 15 334 11 6430 .000™
5 Originality 4.16 4 347 11.719 .000***
6 Taste 450 3 3.85 3  14.070 .000***
7 Quantty 375 14 320 12 9199 000"
8  Nutrition 413 5 358 5 12349 .000**
9  Visual point  4.02 7 3.74 4 5.120 .000***
10 Cleanness 4.60 2 3.95 1 13519 .000**
i1 Freshness 4.66 1 3.86 2 15858 .000**
12 Size 356 17 317 13 8.566 .000***

13 Color 377 13 348 6 6819 .000™

14  Fragrance 368 16 334 11  7.196 .000**

15 Texture 378 12 334 11 9.112 .000*

16 Explanation 355 18 299 15 10.001 .000**

17 Health 391 10 334 11 10.563 .000***

18 Material & Cookery 3.93 11 344 10 9392 .000**
Total mean 4.04 345
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1. Season, 2. Price, 3. Temperature, 4. Orthodoxy, 5. Originality,
6. Taste, 7. Quantity, 8. Nutrition, 9. Visual point, 10. Cleanness,
11. Freshness, 12. Size, 13. Color, 14. Fragrance, 15. Texture, 16.
Explanation, 17. Health, 18. Material & Cookery

<Fig. 1> Result of importance-performance analysis of the
menu quality of Japanese restaurant
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<Table 4> Influence of revisit intend of satisfaction factorsg

Dependent Variable Factor R? F p B t P
Neatness 0.189 3.798 0.000*
L Information 0.021 0.428 0.669
revisit intend Suitability 0.048 6.180 0.000 0.075 1.515 0.131
Economical Efficiency 0.129 2.587 0.010*

#p<0.01, **p<0.001
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