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Abstract

The purpose of this study was to suggest ways for practical food coordination, by examining restaurant-visitor’
expectation factors for food coordination in restaurants. Statistical analyses were carried out based on the statistical
data collected via survey from the restaurant -visitors. For the data analysis, factor analysis, reliability analysis,
frequency analysis, t-test, and ANOVA were applied, using the SAS 9.1(ver.) program. In the results for the
general perception of food coordination, the degree of recognition by restaurant visitors for food coordination is not
high. However, necessity for food coordination is highly recognized and a 70% of the respondents were positive
in their response about an expropriation price. Fitty percent of the respondents indicated a positive response
regarding the relationship between the visual effect of the food and a re-visit to the restaurant. Therefore, most
restaurant visitors believe food coordination is necessary in restaurants, and expect to pay for it in price.

Key words : food coordination, table setting, food styling, eating-out industry, restaurant-visitor’ expectations.
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Table 1. General characteristics of respondents

Characteristics Group N %
Male 154 43.0
Gender Female 204 57.0
19~25 179 50.0
Age 26~30 128 35.8
31~35 38 10.6

36~40 13 3.6
Office worker 67 18.7
Professional 41 11.5
Occupation Students 218 60.9
Service 10 2.8

Other 22 6.1
<50 187 522

50~100 47 13.1
mc((\’ilg’gggf‘h 100-150 43 12.0
150~200 40 11.2
>200 41 115

Table 2. Factor analysis of table setting in restaurant
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(22%) 22 Aul olae Hlge AXFPoH, S0~
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Factor: name Factor variables Factor loading Cronbach’s o Variance(%) Cumulative(%)
Use of table cloth .822
Major Use of runner and mat 737
(2.469)" Shape and texture of table 737 763 30.867 30.867
Shape of cutlery .526
Use of personal plate 524
Serve Attachment on the table 832
(2.208) Centerpiece 750 745 27.605 58472
Location of menu book 735
“Eigen value
FhE A Z g B8ks R #2338 A 65.(2007) - 932 -
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Lol El—'o © ¥ o] u:]t‘; o= L qul—tq o T , Table 4. General characteristics of food coordination
ZEdE Y A9 W1E dehle Aer dHagl Characteristics N (%) M+SD
olatn Wyatch 70
Recognition 2 104D
= . 09+0.
3. FE ACIY|O|Mo|| CHEF QIA XA} of food coordination i ;2?2(288;-) 209-0.88
H2E olg&uAfEse Fr Frjdoldd s <l 5 20(5.6)
s ot AFS Lolry] st Ao A= Table 4 10
2 24,
& =2 Recognition 3 21;;(353)5) 2.2240.89
‘Fo FAhdoldolgts RS o UAY d@= A of food coordinator a 121(33.8) B
A (m=2.09)] 138 (38.5%)0] ‘HEo|th et 7o 5 23(6.4)
‘A RE I 29 SHAE 148(29.1%) 0.2 ALY 1 308
of ¥ AAEE HYT FE= ;tlolEtE 49 Nocessity S
5 olal 0 Al (s R \ . of food coordination 3 94(26.3) 3742075
€ oMY = A (m=222)0) ‘REoltP e g in restaurant 4 203(56.7) o
YR 1278(35.5%)019, 1218 (33.8%)¢] ‘& & 5 42(11.7)
T Peieti gatel, Rt A9 tE QA% L)
. . 2 81(22.6)
7t 22 Aow Wk ol 9 4
1 = 2 LJrE]-M"ﬂ— 1= Moon HY(2004)¢] 4 Tbe intention 3 152425) 4.0240.85
ToA FE IZYUelEEs JY9E oMYA ge of price acceptance 15509 9)
Agol 0%2) SHAVL HEIYY AAEE mg L, 5_4(LD
Kim KY%} Lec JHQ006)S AFolA F= 2uhale) 2 Visual ffects of
Eol B3t AYgue] thd A& 963%2) SR} food coordination bring 3 94Ez'6)3> 371081
A BFo) Ak @9 Aae 24 2AE Y t abotm - 4 196(54.7)
restaurant revisi
ol 99 AFEY AR} HAEZ BA}A e} 5 44(12.3)
T -
2 2y 93 nEST Y5 AT Hol By )i: strongly r;ot correcit, 2mot correct, 3: neither,
: correct, 5: strongly correct
o] A AFEAANE AR Fo} o =
Table 3. Factor analysis of food styling in restaurant
Factor name Factor variables Factor loading Cronbach’s a Variance(%) Cumulative(%)
Styling of food 832
. Harmony of dish and food .824
Quality .
G017y Shape and color of dish 818 .838 43.096 21.485
' Color harmony of food material 310
Garnish 545
Quantity Size of food 818
(1.504) Quantity of food .803 392 3.0% 64.381

“Eigen value
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Table 5. Expectation factor about table setting

Characteristics

N (%)

0

14(3.9)

Shape and texture

88(24.6)

3.85+0.74

of table, chair

194(54.2)

65(17.3)

1(0.3)

19(5.3)

Use of

105(29.3)

3.75+0.79

table cloth

178(49.7)

55(15.4)

1(0.3)

22(6.1)

Use of

144(40.2)

3.58+0.78

runner and mat

151(42.2)

40(11.2)

0

6(1.7)

Use of

35(9.8)

4.23+0.69

personal plate

188(52.5)

129(36.0)

5(1.4)

24(6.7)

Shape

128(35.8)

3.58+0.83

of cutlery

161(45.0)

40(11.2)

9(2.5)

49(13.7)

Centerpiece

143(39.9)

3.38+0.96

110(30.7)

47(13.1)

8(2.2)

39(10.9)

Attachment

132(36.9)

3.49+0.95

on the table

127(35.5)

52(14.5)

13(3.6)

53(14.8)

Location

177(49.4)

3.16+0.88

of menu book

92(25.7)

23(6.4)

"1 strongly not correct,

2:not correct,

4: correct, S: strongly correct

Jr A E 27 95ta 2] 4238 A)62.(2007) - 934 -
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Table 6. Expectation factor about food styling

151

Characteristics

N %)

M+SD

Harmony of
dish and food

17 1(0.3)

5(1.4)

51(14.2)

210(58.7)

91(25.4)

4.08+0.69

Shape and color
of dish

.11(3.1)

62(17.3)

214(59.8)

71(19.8)

3.96+0.70

Coordination of food

'7(2.0)

71(19.8)

170(47.5)

110(30.7)

4.07+0.76

Color harmony
of food material

1(0.3)

10(2.8)

7721.5)

182(51.7)

88(24.6)

3.97+0.77

Quantity of food

2(0.6)

3(8.0)

80(22.3)

185(51.7)

88(24.6)

3.99+0.74

Size of food

1(0.3)

7(2.0)

58(16.2)

206(57.5)

86(24.0)

4.03+0.71

Garnish

6(1.7)

20(5.6)

127(35.5)

A RNI=NR W[ =N[H[WI|—= N R [WIN =R WIR [ s (WIS =B[N

155(43.3)

5 50(14.0)

3.62+0.85

1 strongly not correct, 2:mot correct,
gly

5: strongly correct

Table 7. Different test for expectation factor about table setting according to gender and age of respondents

3: neither 4: correct

Characteristics Gender Age

Male Female F-value 19~25 26~30 31~35 36~40 F-value
Shape and texture of table, chair 4.71+0.50 4.74+0.45 1.50 3.82+0.77 3.87+0.71 397x0.75 3.69+0.75 0.65
Use of table cloth 426+0.73 4.16+0.68 1.06 3.80+0.83 3.68+0.70 3.76+091 3.54+0.66 0.94
Use of runner and mat 3.70+£0.78 3.90+0.96 1.79 3.65£0.80 3.52+0.75 3.53z0.76  3.38+0.77 1.08
Use of personal plate 3.63+0.99 3.69+0.80 0.66 423+0.69 4.20+0.67 4344075 4.15+0.69 0.45
Shape of cutlery 3.89+0.98 3.76+0.84 0.63 3.66+0.86 3.44+0.78 3.63+0.79  3.69+0.95 1.95
Centerpiece 4.58+0.67 4.53+0.65 1.33 332+092 338+1.00 3.63+1.02 3.62+0.96 1.37
Attachment on the table 4194070 4.34+0.65 201"  3.53+093 343+101 3.45+0.83 3.77:0.93 0.66
Location of menu book 3.95+0.84 3.79+0.80 0.51 325+0.87 3.04£0.89 3.13+0.81 3.38+1.12 1.66

Values are expectation level(meantS.D.).
" P<0.05, " P<001, ™ P<0.001

- 935 -
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Table 8. Different test for expectation factor about table setting according to occupation and income/month of respondents
Occupation Income/month: (10,000won)

Professional Students  Service Other vii;e <50 50~100- - 100~150- - 150~200 - - >200

Characteristics Office
worker

F-
valie

Shape and texture
of table, chair

Use of

396:0.66 3.95:0.67 379+0.76 3.50+1.18 4.05:0.72 178 3.73#0.81° 4.06+0.60° 4.000.58" 3.93+0.76" 3.93+0.61° 2.92"

table cloth 3.64+0.85 3.90+0.70 3.74+0.79 3.50+0.85 3.91:+0.68 1.18 3.78+0.81 3.7910.78 3.56+0.77 3.80:0.72 3.71:0.81 0.78
Use of

runner and mat 349079 3.78+0.76 3.5610.78 3.50+0.71 3.64+0.79 096 3.57+0.82 3.60+0.77 3.51+0.74 3.65+0.70 3.59:0.77 0.17
Use of

personal. plate 428+0.65 4.32+0.72 4.17+0.70 4.504+0.53 4.41+0.67 151 4.18+0.72 4.26+0.67 4.23+0.65 4.28+0.64 4.37+0.66 0.68
ofs(l;lsgg ry 3454088 3.63£0.62 3.60+0.84 3.40+0.84 3.77+0.87 090 3.57+0.91 3.62+0.68 3.44+0.80 3.73+0.75 3.59+0.71 0.64

Centerpiece ~ 3.27+1.01° 3.78+1.08" 3.30:0.91° 3.70+0.95" 3.68+0.84° 329" 3.29+0.94° 3.36+0.85" 3.16+0.92" 3.75+1.17° 3.68:0.91" 351"

(;‘lettta}f;untaetr'llte 3334106 3544084 3.48+093 3.90+0.88 3.86+0.83 1.87 3.5240.96 3.38+0.82 3.47+1.01 3.48+1.09 3511081 022

Location
of menu book 3.06£094 3.02+0.88 3.22+0.85 290+120 327+0.88 1.05 3.19:091 3.09+0.78 3.30:0.99 3.05+0.93 3.1220.75 0.57

Values are expectation level(mean+S.D.).
" P<0.05, "~ P<0.01, ™" P<0.001
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AHRE AvRY, G IolE B BE wWE Re Aoz YEwth
SAG 4719 z23p, AV BgE M7, g4o] g zpolE HolA ¢ WFE FolAl, ‘T
B BYA, ‘24 AREY Axgk, ‘ARY =7, B FH ALY Z7PHEFAAA (1925419 GFA
T 9 BePA dRiEgE ARt o B2 7Y 7} 7bg w2 7IdE dte AR JUERa, A7)Y
T Stz 2lo2 uEhdth olE Moon HYQ004)) @ 2w A7, ‘gajo] §21 EEAP A E "26~304
ToAA ZAMR FEo W2 34 22 FoAdA] SEAEC] & 7IHE o= AR UEHTh o=
EE ¥l gis) f93d Aolrt YA g A A 200 20he] HE SEAES U2 HTE B0 &
¥ & Aot A #HE Aol o & 7[HE S AS0E Kol
Fo ~gdged g 94 F 24 FeAd o H, 300 =¥ SEAREL SARUE A4 |
g I agiol AR wat ouF o)zt YeA o B 2 7[HE st ALE Ho
Gotr7] 913 HARA(ANOVA)S AXsga, &
9AQ Ho]E Hol= WZo] th5te] Duncang] A} 2) A &5 W8 F= 2etdPd g
FAES ANG AR, 24T 479 23, A7) 789l
o mokw A7, ‘2ol @7 TR, ‘SA A FE 2BEgd did 842 F 4 g2 A
59 Bxs, ‘g0 &7 o, gy =y, v} 7l aRle]l APFH LE5FEA wet ojwd Apol7t 3
s e 2 BE @dfd ds) f9He z}ols} EA gotr7] Hal EAEA(ANOVAYS AAsHATH
Table 9. Different test for expectation factor about food styling according to gender and age of respondents
. Gender Age
Charact
acteristics Male  Female  Fvalue  19-25 26~30 31-35 3640 Fovalue
Harmony of dish and food — 3.96+0.77 4.1620.61 267  4.07+0.67 4.05+0.65 4.16:t0.86 4.23+0.83 0.48
Shape and color of dish ~ 3.81+0.73 4.08+0.66 377  396+0.68 391072 4.13:0.70  4.08+0.86 1.06
Styling of food 397+0.85 4.15:0.68 2157 4124074 396076 424079  4.00+0.91 176
Color harmony of food material 3.84+0.88 4.06:0.67 266  4.01:0.75 3.88+0.76 4.05:090  4.00:091 0.82
Quantity of food 394+0.81 4.03:0.69 116 4041076 3982070 3.84x0.59  3.77+1.24 122
Size of food 394+0.80 4.1020.63 200"  4.09+070 398070 392:0.75  4.00+0.82 1.04
Garnish 3451094 3753076 3327 3694086 3.53:0.79 3584092  3.77+1.17 0.99

Values are expectation level(meantS.D.).
" P<0.05, 7 P<001, ™" P<0.001

Table 10. Different test for expectation factor about food styling according to occupation and income/month of respondents

Occupation

Income/month (10,000won)

Characteristics Office

worker Professional Students  Service

Other  F-value

<50

50~100

100~150

150~200

>200  F-value

Harmony of dish

ab a a a
and food 4.00£0.67" 4.32+0.76" 4.0210.66" 4.10+0.88

Shape and color

o dish 396+0.73 427+0.74° 3.89+0.67° 3.90+0.74™ 4.14+071° 2.86° 3.88+0.73

Styling of
food

Color harmony .
of food material +30%0.83  4.10:0.83 39140.74 3.80+0.92

Q“ag‘(f(‘)g of  403:065 380108 4024074 3.8940.92
S‘ff)f)d‘)f 4.04+0.77 3804075 4.06:0.69 420042

Garnish 3.51+0.84  3.76x0.97 3.65+0.83 3.20+1.03

4.09:0.75" 4.37:0.73" 3.99+0.76" 4.00+0.94"

436:0.66° 2.81°  4.01:0.70

4274070 2.60° 3.99+0.80
4184073 126 3.91+0.80
395+0.84 096 4.06+0.77

409+0.75 129 4.09£0.72

3.68+0.78 124 3.66+0.89

4.09+0.62 4.00+0.76 4.28+0.72 4.24:058 2.02
3.96£0.59 3.98+0.74 4.18+0.71 4.15£0.61 2.34
4.02+0.74 4.09+0.57 4.35£0.77 4.17+0.74 2.07
398+0.71 4.05+0.69 4.13+0.82 3.95+0.77 0.75
3.81+0.68 4.02+0.67 4.00+0.64 3.80+0.84 1.84

391+0.65 4.02+0.71 3.98+0.77 3.95:0.71 0.84

3.60+0.74 3.47+0.77 3.65+0.95 3.61+0.83 0.49

Values are expectation level(mean+S.D.).
" P<0.05, " P<001, " P<0.001
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