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A Study on the Influence of Food Styling Factors on Customer
Satisfaction, Revisit Intention, and Recommendation Intention
- Focusing on Korean Fusion Cuisine
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Abstract

This study aims to analyze customer satisfaction, revisit intention, and recommendation intention of food
styling of Korean fusion cuisine in order to establish the development of food styling of Korean fusion cuisine
and to develop the marketing strategies for food styling of Korean fusion cuisine. A survey was conducted
in Korean fusion restaurants during the month of August 2013. A valid sample of 150 questionnaire sheets
retumed were analyzed using SPSS version 21.0. Results of this study showed that food styling of Korean
fusion cuisine influenced customer satisfaction, revisit intention, and recommendation intention. Food styling
factors such as food and plate, linen and centerpiece, cutlery, and, glassware influenced customer satisfaction,
revisit intention, and, recommendation intention. This study suggests to develop a scheme for modem food
styling for the globalization of Korean cuisine.
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{Table 1> General characteristics of the subjects
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(40.0%), ©14d°] 907(60.0%) o= YEFgom A
o 2= 10t7F 89(5.3%), 20tl7l 431
(28.7%), 30th7} 517H(34.0%), 40th7} 299
(19.3%), 50tHo] g2 19%(12.7%) 2 24| &FSith.
g HEE TEA) 18(0.7%), () 3
H(2.0%), LZ(N127(8.0%), FEHZ(A) 349
(22.7%), S Z(A)o) 1007 (66.7%) = Lt
Bttt 29 M2 e g2 2618(17.3%), A4,
APREAL 66 (44.0%), WA, w328 119
(7.3%), AALe 22%(14.7%), 71l 254
(16.7%) -2 Yetsith € 45 7 42 100
kel meke 169(10.7%), 2009+ B]RHe 30
(20.0%), 3005+ R 267H(17.3%), 3005+
o]/d-& 4078(26.7%) 71Eh= 387(25.3%) 0% 1}
Epweh

(N=150)
Variable Group N %
Gender
Male 60 40.0
Female 90 60.0
Age(yr)
10s(10~19) 8 53
20s(20~29) 43 28.7
30s(30~39) 51 34.0
40s(40~49) 29 19.3
50s or older 19 12.7
Education
Primary school degree 1 0.7
Middle school degree 3 2.0
High school degree 12 8.0
Two-year college degree 34 22.7
Bachelor's degree or above 100 66.7
Job
Student 26 17.3
Professional or clerk 66 44.0
Worker or labor 11 7.3
Self-employed 22 14.7
Others 25 16.7
Monthly income(10.000 won)
100 or less 16 10.7
200 or less 30 20.0
300 or less 26 17.3
300 or more 40 26.7
Others 38 253
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{Table 2> Factor analysis and reliability analysis on Korean fusion cuisine
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Factor

Explanatory

Factor variable . Eigen value . Reliability
loadings variable
1.Food and plate coordi
Color of food 0.668
Presentation of food 0.668
Arrangement of food 0.671
Harmony of food and garnish 0.666
Harmony of food material colors 0.784 5.190 20.761 0916
Harmony of colors of plates and food 0.670
Harmony of shapes of plates and food 0.665
Harmony of sizes of plates and food 0.629
Harmony of material of plates and food 0.524
2.Linen and centerpiece coordi
Harmony of colors of linen and food 0.617
Harmony of shapes of linen and food 0.760
Harmony of sizes of linen and food 0.793
Harmony of material of linen and food 0.814
Harmony of colors of centerpieces and food 0.814 6.111 24.443 0.955
Harmony of shapes of cutlery and food 0.827
Harmony of sizes of centerpieces and food 0.848
Harmony of material of centerpieces and food 0.831
3.Cutlery coordi
Harmony of colors of cutlery and food 0.805
Harmony of shapes of cutlery and food 0.733
Harmony of sizes of cutlery and food 0.782 3.503 14.011 0.950
Harmony of material of cutlery and food 0.755
4.Glassware coordi
Harmony of colors of glassware and food 0.653
Harmony of shapes of glassware and food 0.761
Harmony of sizes of glassware and food 0.785 2.938 11.751 0.948
Harmony of material of glassware and food 0.667

Total variable(%): 70.966 KMO: 0.918

Bartlett's test:

3.951.966%**
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{Table 3> Factor analysis and reliability analysis of customer satisfaction, revisit intention and recommendation

intention
Factor variables FacF o Eigen value Explﬁnatory Reliability
loadings variable
1.Customer's Satisfaction
Harmony of food and colors 0.604
Harmony of food and plates 0.742
Harmony of food and linen 0.804
Harmony of food and centerpieces 0.845 3.593 59.877 0.897
Harmony of food and cutlery 0.825
Harmony of food and glassware 0.798
Total variable(%): 59.877 KMO: 0.858 Bartlett's test: ~ 537.510%**
2. Revisit intention
I intend to revisit. 0.866
{;vg?ﬁ/g ;ﬁirggseéltilﬁntltlg rfeu\glsrlft:. even though the price of food 0.827 2212 73725 0891
I have the intention to revisit this restaurant when I eat out. 0.882
Total variable(%): 73.725 KMO: 0.748 Bartlett's test: ~ 261.212%**
3. Recommendation intention
I would recommend this restaurant to others. 0.928
I would recommend this restaurant to others. 0912 2.492 83.066 0.935
I would recommend this restaurant to my acquaintances. 0.894

Total variable(%): 83.066 KMO: 0.768 Bartlett's test: ~ 380.207***
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<Table 4> The influence of Korean fusion cuisine on customer satisfaction, revisit intention and

recommendation intention

Factor Variables B B T-value P-value VIF
Customer satisfaction
(Variable) -6.981E-017 - 0.000 1.000
Food and plate coordi 0.447 0.458 8.934 0.000 1.004
Linen and centerpiece coordi 0.553 0.544 10.632 0.000 1.002
Cutlery coordi 0.266 0.269 5.240 0.000 1.005
Glassware coordi 0.302 0.308 5.995 0.000 1.006
R? 1 0620 Adj R*: 0.610 F-value: 59.250 P:0.000%**
Revisit intention
(Variable) -8.760E-017 - 0.000 1.000
Food and plate coordi 0.305 0.312 4232 0.000 1.004
Linen and centerpiece coordi 0.299 0.293 3.986 0.000 1.002
Cutlery coordi 0.144 0.144 1.958 0.052 1.005
Glassware coordi 0.177 0.180 1.958 0.052 1.006
R* : 0217 AdjR* : 0.196 F-value: 10.066 P:0.000%**
Recommendation intention
(Variable) -2.166E-016 - 0.000 1.000
Food and plate coordi 0.368 0.383 5.533 0.000 1.004
Linen and centerpiece coordi 0.365 0.365 5.284 0.000 1.002
Cutlery coordi 0.154 0.159 2292 0.023 1.005
Glassware coordi 0.159 0.165 2.379 0.019 1.006
R? : 0308 Adj R*: 0.289 F-value; 16.148 P:0.000%**

*P<0.05, ***p<0.001 F=FolA] F2
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{Table 5> The influence of the customer satisfaction with Korean fusion cuisine on revisit intention and

recommendation intention

Factor Variable B B T-value P-value VIF
Revisit intention
(variable) -3.879E-017 0.000 1.000
Customer's satisfaction 0.661 0.657 10.594 0.000 1.000
R*: 0431 Adj R*: 0.427 F-%k: 112.222 P:0.000%**
Recommendation intention
(Variable) -1.578E-016 0.000 1.000
Customer satisfaction 0.693 0.705 12.088 0.000 1.000
R*: 0497 Adj R*: 0.493 F-value: 146.117 P:0.000%**

*22p<0.001 FEA Fe)



110 Sz 8k3)A] A 208 Al 435(2014)

A A¥, 319 282 Fikol 146.117(p=0.000)°]
] RE 0.497(A4dj R?=0.493)% YERY} 49.7% =
g Adg Hol rk E=3 39 4]o] FUdH
ATEo] 319 Aol tig THA 29, 74
2)o] F= ~Ed 8 (Food styling)oll thah 117
S (B=0.693)EFSATE. ol2f gk A3, g
F2~Eld®(Food styling)oll thgt 2wt
gRlo] F4 eJate] FaFE viRvke M 5=
==

) m o g o

3) I 6 HS

gk o] F= 2B ®(Food styling)ol th
SE AT 2% 891 4 (Factor analysis)oll A &
=9 A & 8154 tgk 3 oAl 1

= 371 g T 39 24
(Simple regression analysis) &7 ¥4 7]'H-& ©]
43t ¥4 A= <Table 6> 2}

AR, FAe2 ] F= ~ElY Y (Food styling)
of thk A =7t F3 QA mX = FeF
= Fetstr] flste] FHEA 9 FrErd ol
ek A ox 8Rle 5§ R sta 3
oAl 8RS F& SR 3 B4 Ax), 3|9 =3
S Fgto] 382.812(p=0.000)°]™
(4dj B=0.719)2 YER} 72.1% 5.8
olm 9t} w3t 5 2lo] =olE W
Aol tigk TA% 23, gk
U & (Food styling)ol] T3t AfHHE o] &(
webskth old gk A3, Ao FE 2~
B (Food styling)ell thgk APHE o= a9l
oJate] FEFe mFItE M 62

K
o

L?%
Ir
o &
3
~

S

r
ol
LujETA

4
4ot o o

Lo
4

E M lo im
j%% I

(¢}
2
4
ra

V. 28 X Mo

B dge A =0 dAEe] 58 o4
A% 27 g S o2 vy A, EAIg
FAe ] F= ~E}A Y (Food styllng)oﬂ o3t
IAET AR % @ FH A 52 =
Ql o g #Aate] FFHeH daERe] F4
o2 sl wWeks Qg R F= ~Ed
%J(Food styling)ol] &3t Al 524 wlAE] =k A4,
T2l 229 SgskE A el 54 F= ~F
A3 (Food styling)ol] #3t viAIR] Ak AA], -
g 219 AAISHE Qg %8 52 F= 2 Ed
&(Food styling)oll #g+ A 521 niAE ol
ek "kt AAE Z) B Ays gokshd o
=7 2t

AR, Az o] F= ~EFLF(Food styling)
&4 ajlo] IANEE AP o= 9 F3 9
Aol B2 37 Ao S22 =T 89l
Ayl A a0, AEHT I LS, S~
A QlolA] BT FHEA e F= ~EdE
(Food styling) <44 3.‘3_01 DANEE AL
=g ZXL]A}OH 4 % n X = Ziii ‘/‘rE‘r

=4, A o] F= ~EY = (Food styling)
IAREETL AT o= H S5 ofAbel] m]X|

~
g9 BAo FARLe F= s
j
N B

<{Table 6> The influence of revisit intention on recommendation intention

Factor Variable B B T-value P-value VIF
Recommendation intention
(Variable) -1.328E-016 0.000 1.000
Revisit intention 0.830 0.849 19.566 0.000 1.000
R 0.721 Adj R*: 0.719 F-value: 382.812 P:0.000%**

wep<0.001 5204 <]
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