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Application of Analytical Hierarchy Process in Strategy Priority Decision-making for
Brand Communication by Korean Restaurants Overseas
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Abstract

This study presents the Analytical Hierarchy Process (AHP) as a potential decision-making method for obtaining the
relative weights of alternatives through pairwise comparison in the context of hierarchical structure. The aim of this study was
to elicit prior strategies for brand communication for Korean restaurants overseas. We created a questionnaire and surveyed
experts at government agencies, restaurant companies, and universities from October to November 2011. By applying the
pairwise comparison matrix, relevance was perceived as a more important strategy evaluation criteria than effectiveness or
urgency. The highest-ranked strategy was the ‘Identification of the Bl and positioning of Korean restaurants’ followed by
‘Development of Korean food content for overseas promotion,” ‘Development of locally customized Korean food recipes
and new Korean menus,” ‘Development of marketing communication strategies for Korean restaurants by countries,” and
‘Development of Korean restaurant differentiation strategies.” The results of this study can be used for effective Korean food
globalization by enhancing the competitiveness in the world market.

Key Words: Korean food globalization, Analytical Hierarchy Process (AHP), brand communication, strategy
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<Figure 1> AHP model for strategy selection of brand communication towards overseas Korean restaurants
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<Table 1> Pairwise comparison

Rating Definition Explanation

1 Equal importance Two elements contribute equally to the objective

3 Moderate importance Slightly important one element over another

5 Strong importance One element is strongly important over another

7 Very strong importance An element is important very strongly over another

9 Extreme importance Compared with other elements, one element is absolutely important
2,4,6,8 Median values of above Intermediate importance of 1,3,5,7 rating
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<Table 2> General information of the respondents

Assay Data (n=19)

Data collection (n=54)

Variables

Frequency Percent Frequency Percent
Gend Male 8 42.1 31 574
endet Female 1 57.9 23 426
Government Dept. 2 10.5 3 5.6
‘ Restaurant Company 4 21.1 23 42.6
P Academy Dept. 10 526 24 44.4
Other 3 15.8 4 74
Thirties 12 632 30 55.6
Age Forties 4 21.1 13 24.0
Over fifties 3 15.7 11 204




<Table 3> Pairwise comparison of judgement matrix for selection

criteria
Criteria Relevance Effectiveness Urgency
Relevance 1.00 2.54 5.69
Effectiveness 1.00 2.95
Urgency 1.00
Weight 0.62 0.27 0.10
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<Table 4> Absolute measurement by ‘Relevance’ criteria

Step Strategy

very low low  average high very Weight

high
Planning of 1. Identification of the BI and positioning of Korean restaurants 0 0 0 7 6 0.091
Korean 2. Development of Korean restaurant business model 0 0 8 2 3 0.074
restaurant 3. Development of Korean restaurant differentiation strategies 0 1 1 9 2 0.080
4. Development of Korean food contents for overseas promotion 0 0 3 6 4 0.083
Promotion of 5. Development of the marketing communication strategies for
. 0 2 1 5 5 0.082
Korean  Korean restaurants by countries
restaurant 6. Supp'on of the local promotion of overseas Korean foodservice 0 ) 5 4 ) 0.074
companies
7. Development of locally customized Korean food recipes and 0 0 3 6 4 0.083
. new Korean menu
OpIe<rat10n of 8. Expansion of the culinary education programs for Korean food 0 3 5 4 1 0.067
orean . . .
restaurant 9. ]?evelopment of the intensive service programs for customer- 0 3 4 5 | 0.068
facing employees
10. Maximizing the environmental experience of Korean restaurants 0 1 6 5 1 0.071
11. Establishing the feedback system of Korean restaurant customers 1 0 3 6 3 0.078
Evaluation and 12. Increasing the synergétlc.eﬂ‘ect by linking the Korean food I 0 3 3 | 0.074
. related government organizations
improvement 13. Cooperation with overseas Korean foodservice companies and
- oop P 0 1 1 10 1 0.079

government organizations
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<Table 5> Absolute measurement by ‘Effectiveness’ criteria

Step Strategy very low low  average high Efg?; Weight
Planning of 1. Identification of the BI and positioning of Korean restaurants 0 1 1 6 5 0.088
Korean 2. Development of Korean restaurant business model 0 1 3 6 3 0.081
restaurant 3. Development of Korean restaurant differentiation strategies 0 2 3 6 2 0.076
4. Development of Korean food contents for overseas promotion 0 1 3 4 5 0.084
Promotion of 5. Development of the marketing communication strategies for
. 0 2 3 4 4 0.080
Korean Korean restaurants by countries
tar t i i
restaurant 6. Supp'on of the local promotion of overseas Korean foodservice 0 3 ) 4 4 0.078
companies
7. Development of locally customized Korean food recipes and 0 0 4 6 3 0.083
. new Korean menu
Ople<rat10n of 8. Expansion of the culinary education programs for Korean food 1 2 5 4 1 0.067
orean . . .
restaurant 9. ]?evelopment of the intensive service programs for customer- 0 3 5 3 ) 0.070
facing employees
10. Maximizing the environmental experience of Korean restaurants 0 3 5 3 1 0.062
11. Establishing the feedback system of Korean restaurant customers 1 1 3 3 5 0.080
Evaluation and 12. Increasing the synergf:tic'eﬁect by linking the Korean food I 0 5 5 ) 0.075
. related government organizations
improvement . . . .
13. Cooperation with overseas Korean foodservice companies and
. 0 2 2 7 2 0.078
government organizations
<Table 6> Absolute measurement by ‘Urgency’ criteria
Step Strategy very low low  average high K?gryh Weight
Planning of 1. Identification of the BI and positioning of Korean restaurants 0 0 2 7 4 0.089
Korean 2. Development of Korean restaurant business model 0 3 4 2 4 0.076
restaurant 3. Development of Korean restaurant differentiation strategies 0 1 2 7 3 0.084
4. Development of Korean food contents for overseas promotion 0 0 2 6 5 0.090
Promotion of 5. Development of the marketing communication strategies for
. 0 2 3 6 2 0.077
Korean Korean restaurants by countries
t . .
restaurant 6. Supp.on of the local promotion of overseas Korean foodservice 0 ) 5 4 ) 0.074
companies
7. Development of locally customized Korean food recipes and 0 0 4 4 5 0.087
. new Korean menu
Ople<rat10n of 8. Expansion of the culinary education programs for Korean food 0 3 5 3 2 0.071
orean . . .
restaurant 9. Pevelopment of the intensive service programs for customer- 0 ) 4 5 | 0.067
facing employees
10. Maximizing the environmental experience of Korean restaurants 1 3 5 3 1 0.064
11. Establishing the feedback system of Korean restaurant customers 2 1 1 7 2 0.074
Evaluation and 12. Increasing the synergfztic'effect by linking the Korean food 1 ’ 3 5 ’ 0.072
. related government organizations
Improvement . . . .
13. Cooperation with overseas Korean foodservice companies and
. 1 1 3 6 2 0.076
government organizations
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<Table 7> Overall ranking of critical strategies

Relevance Effectiveness Urgency Total

Ste Strate; . in,
P = 0.62 027 0.10  Weight s
Plarni ¢ 1. Identification of the BI and positioning of Korean restaurants 0.091 0.088 0.089 0.090 1
Kore::qui"l:s%a l(irant 2. Development of Korean restaurant business model 0.074 0.081 0.076 0.076 8
3. Development of Korean restaurant differentiation strategies 0.080 0.076 0.084 0.080 5
4. Development of Korean food contents for overseas promotion 0.083 0.084 0.090 0.084 2
Promotion of 5. Development of the marketing communication strategies for 0.082 0.080 0.077 0,081 4

Korean restaurants by countries
Korean restaurant

6. Support of the local promotion of overseas Korean foodservice

companies

0.074 0.078 0.074 0.073 10

7. Development of locally customized Korean food recipes and

new Korean menu

0.083 0.083 0.087 0.083 3

Operation of 8. Expansion of the culinary education programs for Korean food 0.067 0.067 0.071 0.067 13

Korean restaurant 9. Development of the intensive service programs for customer-

facing employees

0.068 0.070 0.067 0.068 11

10. Maximizing the environmental experience of Korean restaurants 0.071 0.062 0.064 0.068 12

11. Establishing the feedback system of Korean restaurant customers 0.078 0.080 0.074 0.077 7

12. Increasing the synergetic effect by linking the Korean food

Evaluation and .. 0.074 0.075 0.072 0.074 9

. related government organizations

improvement 13. Cooperation with overseas Korean foodservice companies and

) P .. P 0.079 0.078 0.076 0.078 6
government organizations
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