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Identifying the Relative Importance of Service Quality Attribute
for Developing an Operation Proposal on Hypothetical College
Foodservice Approached to Conjoint Analysis
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ABSTRACT

The purposes of this study were to : (a) examine the using pattern of college foodservice and off-campus
restaurant and identify the important service quality attributes and levels for conjoint analysis, (b) investigate
the demographic factor and the lunch behavior of 'S. college's foodservice customer (c) search the
optimum moving time to the college foodservice by cumulative graph, (d) identify the relative importance of
the service quality attributes and level at college foodservice by conjoint analysis, and (e) provide the basic
data for establishing new college foodservice. Questionnaire developed were conducted with 305 daytinre
students. A total of 284 were usable and the data was analyzed by the SPSS(ver. 11.0) for the descriptive
analysis and conjoint analysis. ‘Low price’ was the reason for using college union foodservice, and the
advantages of college union the foodservice were reported to be ‘speediness’, ‘low price’, ‘near distance’,
‘wide space’ and etc in a college. For off-campus restaurant, the using reasons were mentioned ‘near
distance’, ‘menu variety’, ‘kindness’, and ‘better taste and quality’ and the using advantage found out
‘inexpensive and enjoyable food with friends’, and ‘good taste’. An optimum time required for moving to the
college foodservice was calculated 9 min by cumulative graph. As the relative important attributes on college
foodservice were identified in the order of the ‘price range’, the ‘time required for the movement’ and the
‘food taste’, and the level were analyzed the location requiring 6~10 minutes for the movement, the price
range of 2,100~2,500 won, and the providing tasty foods by conjoint analysis. As 'S college will be
established a new college foodsrevice suggested by the this study result, there should be expected the
increasing salse and the college student's satisfaction on campus foodservice.
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Table 1. Using circumstance of college foodservice and off-campus restaurant

Categories College foodservice Off-campus restaurant
Low price
. Speedy meal service Short distance
Using L .
reason Availability of group meal Menu variety
Short distance Good taste and quality
Available meal between classes
Using frequency 3 times a week - 5 times a week
Quickness Possibility of cheap meal with friends
Low price Good service
Advantage Short distance Good taste
Broad place Refill availability of side dish
Menu variety Menu variety

Meal quantity
Inconsistence of taste
Disadvantage Unkindness

Queue of meal service
Queue of peak time

. . Small place
S;calil%osfidteooddish EXPC“SE:VE
Bibimbab Chigae
P mens Fond s
Western style food(pork cutlet, spaghetti, hamburg steak) Lamen
Expected menu pork/bullgoggi set, spaghetti, waffle, pizza, fired dumpling, hamburg
Menu management by different price
Improvement l\flenu 'variety apd sandardized taste . Sanitation
Changing location of leftover meal and drinking water
New establishment of foodservice near class
7HA9] QL BAIFY Bufof i3 merh A oflgste o= At MR w7t thofsie
Ak &40 bt dof AT RO Frhil HetHH
Y gAL AR RE ApEstE 7h49 Lo YA o] GBS ATt Atolof AAb
e, Ageld e ¥ gAY AR Aol 749 dE 2AFR)] AAE 29 249
ohoFgt w4 %Y P, ARbE Ae 25 ofgst dgew, 1 dole AL ¥ A4
go] AT, Fe Fol wHe e el 47 AaE olgsta A ofe sl A4 aZ
N o2 AU & HalA 7k Azl HAst HefstA A
g2 49 Fol B Se x4 Ad £ st ste &7t M fAIFLR JEste
7h dol SEA FY Fol 2o e HA Aoz FARY YA7} ojgste AASAA W2
AgE ddd o8 T it AdeAdl dd FFE A AR Ard,
A AeHAd S8 3 Aol of&YAE W e oAeda Ao da A3 A AH
At A AL Ths, F2 AulA, ol 7, i
ZoEgol 7Hs, @elY 7z wet myE Hd
2) &9 YA YL ol § AF 7Hetolgta SHEtRa, dAel WM &40l
W YAHLY ofF olf, & - HH, AT dw Uew di7l Az, AR Abgre] @ol &Y
o 22 1o 9AQfa of§ HFE Table 13} LT 2 7IARE, BIF2 AL, bl HAolRtal
Ay FALE ofgetA ¢ we AYaE FHIEH M & BAYPoRE S AAE
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1) 2AF B9 AerALY
AP ARRS] LREALE thg Table 29 At
A SHAR 2847 F HA 878(30.6%), 944 197
(69.4%)0| A1 Har AH 2 2LIME Yehit AF
HRE AEAAL 62%(22.7%), BAAE 62
(22.7%), YEDEA L 50%(18.3%), FAwltlolA L
|

4579(16.5%), AFATIAQNAD 359 (12.8%), LA

A 339(12.1%)Q £ o)tk vl A AF3EA A
29 cHAt & % A AE Aol o AQR
th W] ol Aoy AmHc) dtd £E2& 10yt

2~205H9) upﬂo] 4T78(16.8%), 309+~409+9) 1]
9k 319(11.1%), 407 ~509H njutk 129(4.3%), 7]
EF7F 129(4.3%)0] %t 71et QAR = 4 A of
vbth ol Athi oA S0urg~1004H99] &
v Ut  @HE 1Y A0t AREE A
o] 250(88.7%) 2 7H% wrorom 23 199(6.7%),

Table 2. Demographic characteristics of respondent

Categories Frequency Percentage(%)
Gender
Male 87 30.6
Female 197 694
total 284 100.0
Average age(years) 21.1
Major
Dept. of information & media field 55 19.4
Construction & engineering field 33 116
Industrial design field 35 124
Life & natural science field 50 177
Social welfare field 62 219
Medical science field 48 17.0
total 283 100.0
Spending money a month(won)
100,000 and less 47 16.8
Over 100,000 ~ 200,000 and less 94 336
Over 200,000 ~ 300,000 and less 84 30.0
Over 300,000 ~ 400,000 and less 31 1.1
Over 400,000 ~ 500,000 and less 12 43
etc 12 4.3
total 280 100.0
Type of residence
Home with parents 250 88.7
Home with relation 4 1.4
Boarding house 5 1.8
Self residence 19 6.7
etc 4 14
total 282 100.0

k& 5(1.8%), AAA]

Zolglrh

49(1.4%), 7] EF 45(1.4%)2]

2) 24 WA AU BE A5 B4

U BAY 24 RS FEEAHL o
SAS B AN £RHE A7) 17] X
E AN, 2AS THF BREUA &, AAANE
s MRS EAStel Table 3of Al A3,

P HOTh 424% 7

A A AL 2% ~3Tg 0] FHkeh=
7 B HEE AAY oY 49~51 FRH41.5%),
E9H102%), 19 E8H4.6%) $02 %

A& }L 17] A AE] 2 15009 ~2000¢ 7t
44.4%, 26004~30009 7} 25.2%, 30004 ~4000Y
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Table 3. Respondent behavior on lunch

Categories Frequency Percentage(%)
Companion
1 person 13 4.6
2 person ~ 3 person 122 43.0
4 person ~ 5 person 118 415
Over 6 person 29 10.2
ete ] 2 0.7
total 284 100.0
Average meal price(won)
1000 ~ 1400 5 1.7
1500 ~ 2000 127 444
2100 ~ 2500 2 0.7
2600 ~ 3000 72 252
3100 ~ 4000 39 13.6
4100 ~ 5000 4 14
ete 3 1.0
total 278 100.0
Spending time for lunch(min)
5~10 5 1.8
1~ 15 38 133
16 ~ 20 75 263
21 ~ 25 55 193
26 ~ 30 66 232
31~ 35 19 6.7
36 ~ 40 24 8.4
ete 3 1.1
total 285 100.0
Meal time
10:30 ~ 11:00 1 4
11:00 ~ 11:30 6 21
11:30 ~ 12:00 19 6.7
12:00 ~ 12:30 56 19.8
12:30 ~ 13:00 166 58.7
13:00 ~ 13:30 17 6.0
etc 18 6.4
total 283 100.0

7} 13.6%2 8 ZAFESATE 1500 99~200000H 2] 4]

HE A&ste $EAT M %2 Al A5

2ol Ao Hob my F449 Au7t 18009
o AT Q139 A4 AAYA ol FAR
SolAt 1 ool Aog 2 SRA frE
So SaYo) wel mu FAAY Lo ANYL
g o83k AL A2 B 4 Aotk FUAA A
aasE BE ATe ST el 263%7 B4
AAbo  16E~208-E AQsts AOE UYL

V%L 26E~30RE AQ3HE HOR ZAHO
o, 02 21E~25E(193%), 115~158(13.3%),
30E~405(8.4%), 31E~355(8.4%) To2 ZAEG
t}. o= Han 59 AF@2)lA tahdAa o84
70| 208~305(43.2%), 205 ©]TH35.4%), 30E~40
2(168%) 02, i AE ZAH7F 15008~20009
(63.4%), 150090 1]9H212%), 20008~25009)(10%)2.
2 ey Aol §A1 Aol

AUAAE S AZE e stafol 124)
302~ 14 Afolo] AXE dHz Zo2 EALE
Qom(58.7%) 1 THEOE 12A1~12430K0] 19.8%
ol Aor zAPESGIY & W IS HE
AR E @3 1] Atoof] thek 16504 20% A=
Aasto} AAE 3haL olg 1500l Al 2000

M
H s AL e AR 2AENUH

Fig. 1. Using intention on new establishment of college
foodservice
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Fig. 2. College foodservice's appropriate location by moving time
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