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Abstract

This study aimed to identify the relationship between the control and purchasing methods of food items
and the restaurant business performance. To achieve the purpose of this study, it reviewed the theoretical
background about the control of food items, purchasing methods of those items and restaurant business
performance. The result of this study was shown as follows. 1) Distribution method of food items has an
effect on business performance. 2) Satisfaction with controlling food items and distribution method of food
items have an effect on business performance. 3) Satisfaction with controlling food items and distribution
method of food items have an effect on satisfaction with business performance.
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{Table 1> Demographic characteristics of the respondents(N=216)
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Frequency (%)

S Male 166 76.9
x Female 50 23.1

20 1 0.5

20-25 37 17.1

Age 26-30 77 35.6
31-35 49 227

36-40 26 12.0

40 and over 26 12.0

High School 10 4.6

College 140 64.8

Education University 51 23.6
Graduate 11 5.1

Etc. 4 1.9

Cook 124 574

Demi Chef 51 23.6

Title Chef De Partie 36 16.7
Sous Chef 2 9

Executive chef 3 14

Less than 3 33 15.3

3-5 55 255

Work experience 6-10 70 324
11-15 31 144

(year) 15-20 16 7.4
21-25 8 3.7

More than 26 3 1.4

Irregular 35 16.2

Type of employment Full-time 180 833
Less than 30 17 7.9

31-50 23 10.6

51-100 28 13

Number of employees 101-200 29 134
201-500 62 28.7

More than 500 56 259
Total 216 100.0
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<Table 2> Reliability and factor analyses of the control of food items

Factor Variable Factor Comm  FEigen- Variance  Chronba
loading  unality  value (%) ch'a
Warehousing of new food items after cooking 28 711
team's testing ’ ’
Consistent purchasing of food items .821 811
Distribution  Satisfaction with food quality .809 706
system for  Satisfaction with the control of food items .696 673 4.563 28.517 912
food items  Considering food inspection most important .659 611
An easy FIFO system for ingredients .651 .598
A quick return transaction .644 .660
Satisfaction with the food purchasing system .629 731
Conmdermg raw material prices important for 21 747
cost reduction
Control of Understanding stock when ordering .789 672
fo‘;‘érﬁegs Trying to maintain freshness of ingredients 780 673 3407 21294 855
Considering the process of ordering important 726 .590
Awar'eness of the correct standard amount of 652 656
cooking and work
Continued education to maintain consistency 707 713
of products
Control The number and configuration of the menu
items proportional to sales and the number of .655 .556 2.532 15.826 .663
performance
customers
Fac1htated.exchanges for inventory utilization 530 390
between kitchens
KMO: 0.897, Bartlett chi-square: 2089.303, p: 0.000
Total Variance(%) 65.637
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{Table 3> Reliability and factor analyses of the purchasing methods of food items
. Factor Commun Eigen- Variance ~ Chronba
Factor Variable loading ality value (%) ch'a
Suppliers meeting the service levels .860 .824
Sul:.)p.h.ers meeting the quality control 830 835
activities
Satlsfactlon with sanitation levels of oy 784
suppliers
Satisfactory communication with suppliers 821 789
S:Egrfrs meeting the staff working 220 805
Satisfactio . . . .
0 with Facilitated cpoperatlon with the purchasing 6.109 30.546 942
li department in case of emergent needs of 7193 720
suppliers .
food materials
Collaboration between the purchase team
and the cooking team when selecting a 790 .640
supplier
Cooperatlon. between the cooking team and 635 479
the purchasing team
Satisfaction with the quantity and quality
. . R 575 .615
of current delivery ingredients
Satlsfaptlon with the freshness of 873 823
ingredients
Satisfaction with the quality of ingredients .845 7184
Satlsfactlon.vmth state of origin labeling 799 687
. . and packaging
Satisfactio - nistency of the quality of food 4320 21602 902
n with onsistency of the quality of foo 734 610 . . .
- materials
food items Satisfacti " q
atisfaction with storage and transport 729 801
procedures
Satlsfactlon. with the inspection process of 702 69
food materials
Satisfaction with the overall purchasing 791 760
process
. . Smooth request and purchase of new
Samf?fl?o ingredients o ” 4094 20471 904
uI:chWalsin Satisfaction with prices of food materials 748 706 ’ ’ ’
P & Satisfaction with the efficiency of
. . .691 723
purchasing food materials
Satisfaction with a supplier's ability .565 .688
KMO: 0.902, Bartlett chi-square: 4144.220, p: 0.000
Total Variance(%) 72.619
AuEe TuRE =620 JBUAS Ul we), 44 el Fol Ao ofme
AT, P PAEAE GG £ 2 A= <Table 6>
7 g}, #AEskE Rel5E 0solielA 27
4. JIdHS Alg R=4822 TG Ay 79| v
£o] HA9] 482%F dste Ao YEhsith
1) Jld H1 2= Z12] 2 Durbin Watson A 3] 1.886°.2 UE}
A2 BelFYE = AR 5, A W SAECR A BYls HolFa Jlth
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{Table 4> Reliability and factor analyses of management result

. Factor Commun  FEigen-  Variance( Chronbach'
Factor Variable . .
loading ality value %)
Reduced processing time of customer
.897 814
needs
Satisfacti ith i t of
atisfaction w1 1mpr.ovemen 0 880 304
customer service quality
Improvement of service quality .839 771
Satisfaction I f the CEO's interest i
. ncréase o ' e s interest in 297 212
with service quality 6.049 46.534
performance  Employees' satisfaction improvement 791 .689
Enhancing the company's brand image 157 675
Improvement of efficiency of customer
757 .688
management
Improvement of company profits 714 .642
Company sales growth .680 .691
I t of non-fi ial busi
mprovement of non-financial business 873 784
performance
Improvement  Improvement of financial management %64 86
of business  performance ' ' 3.4717 26.749
performance  Improvement of market share .800 .691
Improvement of the overall
.691 710
performance of the company
KMO: 0.921, Bartlett chi-square: 2458.906, p: 0.000
Total Variance(%) 73.283

SEA2H| o3 gQlo] tgtol| o3t
0.000, HWIEFAIS 0.564% Y 71 d =S m

<Table 5> Correlation analysis

L

g5 AH,

| e nAE Ao & %

1 2 3 4 5 6 7

Satisfaction with
distribution systems
Satisfaction with .

430 1
control

isfacti ith - -

Satisfaction wi 568 494 1
performance
Satisfaction with . * -

.679 159 380 1
supply systems
Satle{iCthIl with se4™ 408" 446" 213" 1
food items
Satisfaction with . . - - .

. 732 239 483 622 .559 1

purchasing methods
Satisfaction with . - - - - -

.677 378 .504 .500 422 484 1
performance

isfacti ith - - - - - - -

Satisfaction wi 4017480 362 218 339 270 592

control performance

Notes : *P< .05, **P< 01
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{Table 6> Regression analysis of the control of food items and satisfaction with performance

Unstandardized Standardized
Model K . t-values p
coefficient coefficient
B S.E. Beta
Constant 9.772 2.710 3.605 .000
Distribution system for .
. .604 .065 .564 9.277 .000
food items
Control of food items 129 126 .059 1.028 .305
Control performance 552 226 154 2.439 016"
R= 482 Adjusted R™= 475 F= 67.053 P= .000 Durbin Watson= 1.886
Notes : *P< .05, ***p< (001

2) i H2 A3

A2 FEFRE S AAA 5, AR
A e, AR el eet it o
A o] B A= <Table 7> 2t} 237
T R=2792 AA ] 27.9%= st 9lom,
Durbin Watson S| 3F°] 1.762% 313l gl o
2 wdErnh gkl og folgE S AR

LA

e HEa oA fre s debstomr, 29l
P AA gk e 3715 & 4 e eI

3) It H3 2B
AR Ty = T, )

HhEol] oju gk <
I}= <Table 8>3}

féé 1 x| & XIE o1t £-4
2o} A AS Fol R=357% Ueh S50
7} A E|ojA] &= Blgo] AL 35.7%2 VERS

{Table 7> Regression analysis of the control of food items and improvement of business performance

Unstandardized Standardized
Model coefficient coefficient t-values p
B S.E. Beta

Constant 4.497 1.255 3.583 .000
Distribution system for o0 030 210 2.921 004"
food items

Control of food items 306 058 357 5.256 000"
Control performance .093 .105 .066 .886 376

R>= 279 Adjusted R’= 269

F= 27895 P= .000 Durbin Watson= 1.762

Notes : **P< 01, ***P< 001

{Table 8> Regression analysis of the purchasing method of food items and satisfaction with business

performance
Model Unstandardized Standardized tvalues »
coefficient coefficient
IS Beta
Constant 13.828 2.460 5.621 .000
Satisfaction with supply systems 345 .389 5471 000"
Satisfaction with food items 430 296 4.408 000"
Satisfaction with purchasing 139 .076 912 .363
R= 357 Adjusted R= 348 F= 39977 P= .000 Durbin Watson= 1.532

Notes : ***P< 001
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{Table 9> Regression analysis of the purchasing method of food items and improvement of business

performance
Unstandardized Standardized
Model . . t-values p
coeffieient coeffieient
B S.E. Beta
Constant 9.554 1.118 8.544 .000
Satisfaction with supply systems .051 .029 .148 1.792 .075
Satisfaction with food items 172 044 303 3.889 .000™"
Satisfaction with purchasing .006 .069 .009 .091 927
R*= 137 Adjusted R= 125 F= 11468 P= .000 Durbin Watson=1.619

Notes : ***P< 001
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