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A Study on the IPA Analysis of Menu Quality and
Servicescape of Kijang Area Local Restaurants

Heon Chul Kim'
Dept of Hotel Culinary Art, Gwangju University

Abstract

The main purposes of this study is to examine a local restaurants menus' importance and satisfaction of
the servicescape. Survey was collected by December 1 through December 31 2015, in the region Kijang
County. the data from this survey were analyzed by using various statistical techniques including frequency
tables, factor analysis, reliability test, and IPA. Results of IPA analysis showed that menu consisted of local
products is the highest average value, and it means the local food restaurants need to use the nostalgic
marketing techniques. In addition, menus are currently for sale in order to attract continuing foreign tourists
as perceived by Busan residents Kijang. Therefore, the local food restaurants need to revive the traditional
flavors and recipes coming down area from ancient times. Based on these results, this study will contribute
to provide fundamental information for developing marketing strategies especially local food restaurants.
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{Table 1> Measurement of the variables

Item Number The source
. Lee SJ(2005), Baker(1987), Bitner(1992), David(1984), Kim OW(2008), Lee JS -
Menu quality 11
Park MJ(2005), Pop P - Han JI(2014)
. Kim OW(2008), Tomb & McColl-Kennedy(2003), Lee js - Park MJ(2005), Pop p -
Servicescape 18

Han JI, Bitner(1992), Baker(1987), Kotler(1973)
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{Table 2> Measurement of the variables

Category Classification Frequency Percentage(%)
Gender Male 145 53.7
Female 125 46.3
Twenty 6 22
Thirty 42 15.5
Age Forty 125 46.2
Fifty 87 322
Sixty older 10 3.7
High school diploma 62 23.0
. Graduated from junior college 126 46.7
Education L
Graduated from university 74 274
Graduate school and more 8 3.0
Under 2.0 million won 67 24.8
More than 2.0 under 3.0 million won 43 15.9
Month income More than 3.0 million won under 4.0 million won 58 21.5
More than 4.0 million won under 5.0 million won 54 20.0
More than 5.0 million won 48 17.8
Professional 58 21.5
Housewife 75 27.8
Tob Self-employment 77 28.5
Office worker 43 159
Student 8 3.0
Other 9 3.0
Family 35 13.0
Companion Coll(.eagues 106 39.3
Friend 92 37.6
Guitar 37 13.7
Gijang-gun 114 422
Residence Busan metropolitan city 85 315
Other regions 71 26.4

(.885), A4 (.887), YXIeF HAA(662), HEA  TAtetar, 2o digh 23S B Fo % g
(873)& 5 41848 7FXth Total cumulative A1
variance 70.192%, KMO=.925, Bartlett’s test= a1
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{Table 3> Analysis on menu quality questionnaire tool

Component
Factor Variables Varimax Eigen % of Cronbach'
rotated variance
loadin value explained ¢
Seasonal and local ingredients are used. .823
Locality ~ Variety of side dishes. 815 5.255 47.777 .885
The various ingredient used is menu quality is excellent. .810
Healthy menu. 772
Highly nutritious ingredients used as a food. 671
Nutritional The ingredients used fresh. 671 1.137 10.335 813
Prevent obesity are foods that contain. .661
An excellent visual effects of food. .647
Menu is organized mainly to local specialties. .839
Variety  Variety of menu selection. .829 1.121 10.195 679
The amount of food suitable. .686

KMO=.888, Bartlett's test=1383.196, p=.000, Total cumulative variance=68.307
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<Fig. 1> Menu quality IPA matrix.
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{Table 4> Analysis on servicescape questionnaire tool
Component
Factor Variables Varimax Eigen % o Cronbach'
rotated variance
loadin value explained
The staff friendly and good manners. 779
Music is make more enjoyable dining environment. 738
Comfort t]?:Siidnetezl;{)et:d by the noise of conversation around the 735 2.890 49390 885
Staff have expertise for the services. .661
Indoor space is pleasant. 573
Comfortable waiting room. 785
Food prices affordable. 77
Convenience 1.409 7.830 .887
It is convenient for using public transportation. 15
The seats are comfortable dining room and comfortable. .680
In an easy place to find restaurant. 794
Outside view is a good. 157
Location  Wide and convenient parking lot. 704
1.217 6.762 .662
and clean A gish of food and drinking glasses are clean. .656
Restaurant indoor is clean. 516
Toilet is clean. .508
The traditional taste of food. .828
Tradition  Restaurant facilities and interior is a classical. .806 1.118 6.211 .837
The building is traditional. .692
KMO=.925, Bartlett's test=3,284.747, p=.000, Total cumulative variance=70.192
3. MHIZAZOIZN M IPA 24 e ol Fob, sPiE e HAsit T &
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Fote] 2ARska, o gt Agele 8% Al e, F859 g5 HigldA BEx
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{Table 5> Analysis on menu quality importance and satisfaction

Impor- Satis-  Satis-

. . Importance-
. Importance tance faction faction Importance- . R
Menu Quality . . satisfaction
average sequ-  ave- sequ- satisfaction
sequence
ence  rage ence
1. Seasonal and local ingredients are used. 3.80 7 3.98 3 —0.1781 11
2. Variety of menu selection. 3.98 2 3.81 5 0.1630 3
3. Menu is organized mainly to local
o 4.16 1 4.13 1 0.0370 7
specialties.
4. Variety of side dishes. 3.97 3 3.78 6 0.1963 1
5. The various ingredient used is menu quality
. 3.89 5 4.03 2 —0.1407 9
is excellent.
6. Prevent obesity are foods that contain. 3.72 10 3.60 10 0.1222 5
7. Healthy menu. 3.42 11 3.60 9 —0.1741 10
8. The ingredients used fresh. 3.75 8 3.59 11 0.1630 4
9. Highly nutritious ingredients used as a food. 3.87 6 3.69 8 0.1815 2
10. An excellent visual effects of food. 3.94 4 3.87 4 0.0741 6
11. The amount of food suitable. 3.74 9 3.77 7 —0.0222 8
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<Fig. 2> Servicescape IPA matrix.
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{Table 6> Analysis on servicescape importance and satisfaction

Impor- Impor- Satis- Satis- Impor- Importance-
Servicescape tance tance faction  faction .tance- satisfaction
average sedu- average sequence 1mpor- sequence
ence tance
1. In an easy place to find restaurant. 3.74 10 3.52 11 0.2185 10
2. Restaurant facilities and interior is a classical. 391 6 3.67 7 0.2481 9
3. The traditional taste of food. 4.14 2 4.10 1 0.0370 15
4. It is convenient for using public transportation. 331 16 3.03 16 0.2815 8
5. Outside view is a good. 3.94 5 3.82 4 0.1259 11
6. Wide and convenient parking lot. 3.86 9 391 2 —0.0592 17
7. Restaurant indoor is clean. 3.73 11 3.69 6 0.0444 14
8. Food prices affordable. 3.07 18 2.99 17 0.0778 12
9. Indoor space is pleasant. 3.69 13 3.65 8 0.0333 16
10. Staff have expertise for the services. 3.99 4 342 13 0.5667 1
11. Toilet is clean. 4.16 1 3.73 5 0.4260 4
12. A dish of food and drinking glasses are clean.  3.67 14 3.85 3 —0.1815 18
13. The staff friendly and good manners. 4.13 3 3.64 9 0.4852 2
14. "ff:;azsi:fs are comfortable dining room and com- 337 s 330 5 0.0704 13
15. Comfortable waiting room. 3.14 17 2.78 18 0.3555 5
16. E;E; ilrjlzesril('illpt::i) lt;}sf the noise of conversation around 186 g 353 10 03260 6
17. rI:l/leunsti.c is make more enjoyable dining environ- 301 7 343 i’ 04741 3
18. The building is traditional. 3.72 12 342 14 0.3000 7
3, A E(E8307), KMO(88Y), M¥l222rllo] & 5= Q7] whiel] EgalS Hold] ojh g 3
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