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A Study on the Preference Analysis according to the Usage
Behavior of Grilled Beef Restaurant by Conjoint Analysis
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Conjoint analysis, This study aimed to investigate the preferences for the particular menu depend upon a purpose of the
Grilled beef restaurant, events and a time slot. The study set the 16 imaginary profile of 5 selective attributes by using Conjoint
Usage behavior, Analysis for the customers who ate out at the grilled beef restaurant. The result showed that most sig-
Preference. nificant factors of preference were a sirloin, Korean beef, a traditional interior design, a rice menu and

the amount of marbling, in that order. In addition, the study revealed a high level of relative importance
depend on the parts of meat cuts and the most preferred factor of the general customers was a sirloin
in selective attributes. Next, the country of origin was important. All events showed the highest prefe-
rence in the parts of meat cuts like the whole consumer group and there was a high partial value in sirloin
for the purpose of the events. However, the prime ribs showed a higher level of relative importance
when the customers had light meals or they participated in conferences. At the preference analysis of
the important attributes and the level of partial value, the most significant factors were a sirloin, a country
of origin, a traditional interior design, a rice menu, and the amount of marbling, in that order both in
lunch and dinner. In addition, the study found that the parts of meat, the atmosphere in the restaurant,
the quality of beef, dessert, and the country of origin were significant in order at relative importance.
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Attributes

Attributes level

Part of beef
Producing area
Quality
Atmosphere

Meal

Sirloin / Tenderloin / Rib / Bulgogi
Beef imports more than 20,000 won / Hanwoo more than 30,000 won
Marbling high / Marbling medium / marbling low
Modem interior / Traditional interior

Noodles(cold noodles, wedding noodles) / Rice(haejangguk, kalbitang, miso stew, kimchi stew)
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Table 3. The importance of attributes the entire con-

Table 2. Demographic characteristics (n=387) sumption group and the preference according to attri-
Item Division N (%) butes level
M 195 50.4 Attri- . Import .
Gender o b Attributes level P (Z o ance Utility
Woman 192 496 utes (*0)
Twenty’s 40 103 Sirloin 708
e Part Tenderloin —.532
Age Thirty*s 181 46.8 of . 38342
FOITy‘S 95 24.5 beef Rib —.306
Fifty‘s or more 71 18.3 Bulgogi 130
Marriage Single 156 40.4 Pro-  Beef imports more than 20,000 won —.124
. ducing 18.039
type
P Married 21 96 area Hanwoo more than 30,000 won 124
Less than 200 103 26.6 .
Atmo- Modern interior 112
Less than 200~300 118 30.5 h - o 12.317
sphere Traditional interior —.112
Income Less than 300~400 112 28.9
Noodles —.399
Less than 500~600 48 124 Meal 14.578
Ri 399
600 or more 6 1.6 e
Marbling high —.294
Government / professional 40 103 aviing e
Business / self-employed 160 413 Quality ~ Marbling amount medium 16.724 —.589
Job Employee 80 20.6 Low marbling —.883
type Housewife 55 142 Constant 9.015
Student 32 8.2 Pearson's R=.772 Significance=.010
Etc 20 5.1 Kendall's tau =.600 Significance= .015
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Lol e} o2 B85 2E7] w]iEo|th(Song & Lee, 2009)
Toble 45 AZAERHE vigbo Aa) 4v] Aue gy 422 BASHO| M2 S0 Zc

o2 A4 &4 23e Uehhx vk e A g HE H8E

Eo] $AE Ha FeAstE oAE F9(38.342), YAt FAEA o whEhA SA4

=](18.039), 4] 171 A(16.724), 2AK14.578), £2171(12.317)2] w}e HAIEE ZAE 191,

golth. 7+ £A49] £FES B, B9l AE 541(.708), LAt &9 AA ZoToAE 7

A TH$(.124), 971 AEA QlHE(112), A= ¥ (30.404%), 5-91(28.508%), 213171 2(14.556%
(399, A7) A& vhB F WEC204)0] A& AANT(12148%) TR UERon, B3 7t &
ZFelets & 4 itk H2e] 44 AR Table ash 2Tk AAAE Fele] Au)ak(672), AabA <l

Table 4. Optimal attribute level combination

3H-$-(.116),

T

=971

Attributes Part of beef Producing area Atmosphere Meal Producing area
. Sirloin Hanwoo Traditional interior Rice Marbling high
Al tes level
ttributes leve (.708) (.124) (112) (.399) (—294)

Table 5. The importance of attributes the purpose of

the event and the preference according to attributes level

Pu £ th ¢ Light meal Family event Conferences Social event Entertain event Other event
fpose O fle even (n=29) (n=132) (n=22) (n=123) (n=46) (n=11)
Sirloin 112 .608 341 778 1.397 545
Part of Tenderloin -1.009 =701 -1.534 -.002 -1.201 1.614
28.508 36.951 36.168 42.898 37.409 38.281
beef Rib 672 -453 2443 -811 -217 -1.341
Bulgogi 224 545 -1.250 .035 .022 -.818
: Hanwoo 116 298 .017 .002 242 -.989
Producing 14.323 14.666 12.138 9.797 12.780 16.380
area Import -116 -298 -.017 -.002 -242 989
Atmo- Modern interior -1.388 -.005 -1.460 249 -.092 159
30.464 14.425 20.868 18.613 19.507 10.419
sphere  Traditional interior 1.388 .005 1.460 -.249 092 -159
Noodle 125 =712 -.574 -412 174 -.205
Meal 12.148 17.581 15.054 12.663 10.162 12.928
Rice -125 712 574 412 -174 205
Marbling high -.671 -227 -.124 -.559 1.607 -.959
Quality Marbling medium 14.556 -1.342 16377 -453 15.772 -248 16.028 -1.119 20.142 1.071 21993 -1917
Low marbling -2.013 -.680 -372 -1.678 536 -2.876
Constant 9.674 8.897 8.717 9.479 7.563 10.178
Value Sig. Value Sig.  Value  Sig. Value Sig. Value Sig. Value Sig.
Pearson's R .837 .000 759 .003 759 .000 780 .030 .603 .007 .698 .001
Kendall's tau .683 .000 633 .010 694 .001 667 184 517 012 537 .009

Al
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Table 6. Optimal attribute level combination
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4.2.3. GISAHAMARZITHO ME £49 S8t +&8 F&/t
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Part of beef Producing area Atmosphere Meal Quality
. Rib Hanwoo Traditional interior Noodle Marbling high
Light 1
ight mea (672) (116) (1.388) (.125) (~671)
Familv event Sirloin Hanwoo Traditional interior Rice Marbling high
Y (.608) (:298) (.005) (.712) (-227)
Conferences Rib Hanwoo Traditional interior Rice Marbling high
(2.443) (.017) (1.460) (.574) (-124)
Social event Sirloin Hanwoo Modern interior Rice Marbling high
(.778) (.002) (249) (412) (-.559)
Entertain event Sirloin Hanwoo Traditional interior Noodle Marbling high
(1.397) (242) (.092) (.174) (1.607)
Sirloin Hanwoo Modern interior Rice Marbling high
h
Other event (.545) (.989) (.159) (.205) (-.959)
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A A o e 5-91(36.9515%), 29171(18.122%), 2] 3
7] A(17.002%), 21 AH14.168%), LAFA(11.879%) 0.2 1
Efgtom, 3t 7k Ao BEIER| M= H-9)9] 541(777),
Aakx) o] FH9(151), 91719 HE2] Q1 2]0)(208), 214k
IM = wH(428), Ha7] AL nhEd & B l4De=
el
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S(454) 02 Ueda, AYAatel A= 541(777), DA
o] F-9-(151), AEA] <lE]2](208), WF(428), vHEE &
Be14ne2 etk Az e BE A et
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of, W, vHEY F Bgoz vehhth o2 A2 g
oo} S Ase BAEY) oFl, ATk mEka

2 Wzt g 2g 2 % 9
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Table 7. The importance of attributes the meal time and the preference according to attributes level

Meal time

Lunch(12:00~15:00)

Dinner(17:00~22:00)

(n=178) (n=185)
Sirloin .636 777
Tenderloin -441 -.620
Part of beef 37.836 38.829
Rib -378 -236
Bulgogi 183 .080
Hanwoo .070 151
Producing area 12.772 11.879
Import -.070 -.151
Modern interior -.036 -.208
Atmosphere 17.952 18.122
Traditional interior .036 208
Noodle -368 -428
Meal 15.004 14.168
Rice .368 A28
Marbling high -454 -.141
Quality Marbling medium 16.435 -908 17.002 -281
Low marbling -1.362 -422
Constant 9.295 8.746
Value Sig. Value Sig.
Pearson's R .550 .014 .615 .006
Kendall's tau 317 .044 450 .008
Table 8. Optimal attribute level combination
Part of beef Producing area Atmosphere Meal Quality
Lunch Sirloin Hanwoo Traditional interior Rice Marbling high
(.636) (.070) (.036) (.368) (-454)
Dinner Sirloin Hanwoo Traditional interior Rice Marbling high
(777) (.151) (:208) (1428) (-.141)
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