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A Study on the Dining-Out Behaviors of Undergraduates Clusters Classified by
Differences in the Attributes of Restaurant Choice

Hyo-Sun Jung and Hye-Hyun Yoon'

Dept. of Culinary Science and Arts, KyungHee University, Seoul 130-701, Korea

Abstract

The principal objectives of this study were

: 1) to classify groups via cluster analysis for undergraduate’s attributes of

restaurant choice, and 2) to assess differences in dining-out behaviors among each restaurant choice cluster. Self-adminis-
tered questionnaires were completed by 387 students, and the data were analyzed via frequency analysis, chi-square,
one-way ANOVA, factor analysis, reliability analysis, cluster analysis and discriminant analysis. Three clusters were

obtained by the attributes of restaurant choice from cluster analysis :

Cluster 1 "indifferent style", Cluster 2 "ordinary

style”, and Cluster 3 "highly interested (careful) style”. As for connections between the attributes of restaurant choice and
distinctive dining-out behaviors in different undergraduates clusters, an indifferent style was rampant among the male
students in their lower academic years. This group of students responded that they ate out only to satisfy their hunger,
and stayed in a restaurant for one hour or less. Their friends made the choice of a restaurant on their behalf. The students
in the “ordinary style” group spent between 5 and 10 thousand won to dine out, and stayed in a restaurant with their
friends for two hours or less. They made the choice of a restaurant on their own, or together with their friends. A highly
interested (careful) style prevailed among the female students in the upper academic year. This group of students ate out
in order to mingle with their friends or colleagues rather than to satisfy their hunger, and they generally made a choice

of a restaurant on their behalf.
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Table 1. General characteristics of subjects

Characteristics N=387 Yo Characteristics N=B387 %
Male 168 43.4 Freshman 93 24.0
Gender
Female 219 56.6 Grad Sophomore 96 24.8
e
~20 80 207 o Junior 94 24.3
Age 21~23 169 43.7 Senior 104 26.9
(1) 24~25 81 20.9 ~20 62 16.0
26~ 57 147 MO‘“E‘Y 21~30 87 25
ocket mone;

~ School of humanity 169 43.7 ot Y 31~40 97 25.1

Major (10,000
School of natural science 218 56.3 41~ 141 364

Table 2. Reliability and validity for the variables on the attributes of restaurant cheice

Eigen value Cronbach' ¢

Factors / Variables Fl F2 F3 F4 F5 F6 (% of variance) (MSD)

F1 Inner value of food
Taste of food

Freshness of food materials

7.786 0.833
Quantity of food (32.441) (5.60+0.97)
Price of food
Shape and decoration of food
F2 Physical environment
Comfortable seat
2.356 0.780
Comfortable restaurant atmosphere 9.816) (5.01£1.02)
Attractive interior decoration
Background music
F3 Event image
Providing service for waiting time
Reputation and image 1.531 0.790
Friend's recommendation (6.379) (4.970.93)
Customer and special-promotion event
Mileage and discount card
F4 Convenience for approach
Convenience in transportation
. 1.501 0.736
Convenience in parking (6.254) (43121.15)
Convenience of opening hour
Possibility of reservation
F5 Employees’ service
Employees' kindness 1.289 0.750
Employees' fast response (3.371) (4.90+1.00)
Employees' neat appearance
F6 External value of food
Responsiveness of the ordered food 1.089 0.688
Accuracy of the ordered food (4.539) (4.95£0.96)

Value offer corresponding to price
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Table 3. Cluster analysis of the attributes of restaurant choice

Indifferent style Ordinary style Highly interested style F value p value
Inner value of food 3.74+0.98" 5.69+0.57° 6.12:+0.58° 247271 0.000™"
Physical environment 3.77+1.08° 4.8240.76 5.72:40.78° 114.133 0.000""
Event image 3.79£0.97° 4.80+0.66 5.6240.73° 121.509 0.000™"
Convenience for approach 3.98+1.03° 3.74+0.88° 5.23+0.92° 112.730 0.000™"
Employee's service 3.72+0.99 4.69+0.82° 5.60=0.69° 111.338 0.000™"
External value of food 3.64+0.94° 4.86+0.70° 5.54:+0.79° 111.499 0.000™"

Y MeantSD.

*"° Value in same row with different superscripts are significant different by Duncan's multiple range test(p<0.05).

*

™ p<0.001.

o] 487 F 45%78(93.8%)°] WHH 1, HEF F+ 199
Z 1919H(96.0%)°] o, nAAe AEe 140

Z 137(96.3%)°] F&stA A=Ak =Ed i I
2 A 244} 3878 = AFE 96.4%, ozt
vl w2 A s Rk YL BR ole

2 Hole Aoz FEdrh

Table 4. Discriminant analysis of the clusters of restaurant choice

Fun. Eigen value Variance Canonical correlation  Wilks' Ramda 1’
Attributes of 1 2.676 86.0 0.853 0.189 634.998™"
restaurant choice 2 0.437 14.0 0.551 0.696 138308
Attributes of restaurant choice Function 1 Function 2
Standardized Inner value of food 0.527 —0.654
canonical Physical environment 0.250 0.169
discriminant Event image 0.227 0.195
functio'n Convenience for approach 0.410 0.707
coefficient Employee's service 0.301 0,045
External value of food 0.325 —0.048
Attributes of Predicted group membership N%) Total

restaurant choice Indifferent style (C1)

Ordinary style (C2)

Highly interested style (C3)

cl 45(93.8) 3( 6.3) 0( 0.0) 48(100)
Original” ) 4( 2.0 191(96.0) 4 2.0) 199(100)
3 0( 0.0) 3( 2.1 137(97.9) 140(100)
cl 45(93.8) 3( 6.3) 0( 0.0) 48(100)
Cross-validated” 2 4 2.0) 187(94.0) 8( 4.0) 199(100)
3 0( 0.0) 5( 3.6) 135(96.4) 140(100)

™ p<0.001.
" 96.4% of original grouped cases correctly classified.
» 94.8% of cross-validated grouped cases correctly classified.
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Table 5. Cross tabulation analysis between the attributes of restaurant choice and general characteristics of three

clusters of undergraduates N%)
General characteristics Atributes of restaurant choice Total
Indifferent style Ordinarystyle Highly interested style

Male 33(68.7) 74(37.2) 61(43.6) 168(43.4)
Gender Female 15(31.3) 125(62.8) 79(56.4) 219(56.6)

1?=15.686 df=2  p=0.000""
School of humanity 24(50.0) 84(42.2) 61(43.6) 169(43.7)
Major School of natural science 24(50.0) 115(57.8) 79(56.4) 218(56.3)

270955 df<2  p=0.620

Freshman 12(25.0) 53(26.7) 28(20.0) 93(24.0)
Sophomore 19(39.6) 48(24.1) 29(20.7) 96(24.8)
Grade Junior 8(16.7) 52(26.1) 34(24.3) 94(24.3)
Senior 9(18.7) 46(23.1) 49(35.0) 104(26.9)

1’=13.825 df<6 p=0.032"
~20 8(16.7) 44(22.1) 28(20.0) 80(20.7)
21~23 23(47.9) 92(46.3) 54(38.6) 169(43.7)
Age(yr) 24~25 8(16.7) 43(21.6) 30(21.4) 81(20.9)
26~ 9(18.7) 20(10.0) 28(20.0) 57(14.7)

x’=8535 df-6 p=0201

~ 100,000 2( 4.2) 9 4.5) 6( 4.3) 17( 4.4)
110,000 ~200,000 6(12.5) 27(13.6) 12( 8.6) 45(11.6)
Monthly 210,000 ~300,000 9(18.8) 54(27.1) 24(17.1) 87(22.5)
pm‘):::; 310,000 ~400,000 9(18.8) 56(28.1) 32(22.9) 97(25.1)
) 410,000~ 500,000 15(31.3) 36(18.1) 41(29.3) 92(23.8)
510,000~ 7(14.6) 17( 8.5) 25(17.9} 49(12.6)

2°=19.007 df=10  p=0.040"

p<0.05, "p<0.001.
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Table 6. Crosstabulation between the attributes of restaurant choice and dining-out behaviors of three clusters of

undergraduates N%o)
Attributes of restaurant choice
Dining-out behaviors Total
Indifferent style  Ordinary style  Highly interested style
To have a meal 18(37.5) 42(21.1) 24(17.1) 84(21.7)
To have a good time with family 3( 62) 15( 7.5) 9 6.4) 27( 7.0)
Reason of To mingle with friends or colleagues 26(54.2) 108(54.2) 92(65.7) 226(58.4)
dining-out  For having special food 0( 0.0) 25(12.6) 9 6.4) 34( 8.8)
For special day 1( 2.1) 9( 4.6) 6( 4.4) 16( 4.1)
1’=17.992 48 p=0.021"
~4,999 0( 0.0) 13( 6.5) 3( 2.0) 16( 4.1)
Average 5,000~9,999 16(33.3) 98(49.2) 54(38.7) 168(43.4)
;ﬁ’;‘:};ﬁt"f 10,000~ 19,999 15(31.3) 67(33.7) 58(41.5) 140(36.2)
e 20,000~ 17(35.4) 21(10.6) 25(17.7) 63(16.3)
1°=26292  df6 p=0.000""
1~5 15(31.3) 76(38.2) 40(28.6) 131(33.9)
Average 6~10 17(35.4) 52(26.1) 39(27.9) 108(27.9)
frequency 11~15 8(16.7) 32(16.1) 26(18.6) 66(17.1)
of 16~20 4 82) 22(11.1) 16(11.4) 42(10.9)
dining-out  21~30 2( 42) 11( 5.5) 10( 7.1) 23( 5.8)
(1 month) 37 2( 4.2) 6( 3.0) 9% 6.4) 17( 4.4)
1’=7.024  dF10  p=0.723
Staying hour  ~1 35(72.9) 99(49.7) 45(32.1) 179(46.3)
for 1~2 9(18.8) 80(40.2) 79(56.4) 168(43.4)
dining-out 2~ 4( 8.3) 20(10.1) 16(11.4) 40(10.3)
(br) 2°=26956 df<4  p=0.000""
Friend 33(68.8) 134(67.3) 94(67.1) 261(67.4)
Companion ~ Family 4( 8.3) 17( 8.5) 10( 7.2) 31( 8.0)
for Alone 0( 0.0) 3( 1.5) 2( 14 5( 1.3)
dinging-out  Lover 11(22.9) 45(22.7) 34(24.3) 90(23.3)
1’=1.036 df6 p=0.984
Friend 22(45.8) 50(25.1) 23(16.4) 95(24.5)
Decision Family 4( 8.3) 12( 6.0) 4( 2.9) 20( 5.2)
maker on Himself - herself 18(37.5) 123(61.8) 101(72.1) 242(62.5)
dining-out Lover 4( 8.3) 14( 7.0) 12( 8.6) 30( 7.8)
2’=22478 df6  p=0.001"
General restaurant 22(45.8) 100(50.3) 61(43.6) 183(47.3)
Japanese-style restaurant 4( 83) 7( 3.5) 12( 8.6) 23( 5.9)
Reswmal;ts Family restaurant 10(20.8) 50(25.1) 41(29.3) 101(26.1)
(Si(l)nuEgGOStr Korean-style restaurant 7(14.6) 29(14.6) 15(10.7) 51(13.2)
Others 5(10.4) 13( 6.5) 11( 7.5) 29( 7.5)
1’=7813 df8 p=0452
TV and newspaper 5(10.4) 7( 3.5) 10( 7.1) 22( 5.7)
Information  Internet 8(16.7) 35(17.6) 24(17.1) 67(17.3)
about Friend and family 19(39.6) 64(32.2) 46(32.9) 129(33.3)
dining-out Experience of visiting 16(33.3) 93(46.7) 60(42.9) 169(43.7)

2’=6358 df=6 p=0.384

<005, “p<0.01, ""p<0.001.
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