Journal of the Korea Industrial Information Systems Research Vol.26 No.4, Aug. 2021 :59-71
http://dx.doi.org/10.9723/ksiis.2021.26.4.059  ISSN:1229-3741

A QA BeA Ao mAY FFo HAL
T -JARYWSe) 2HEHE FAOD-

(The Impacts of Restaurant’'s Hygiene Environment on
Customers’ Behaviors)

st & of?, 2 2 o

(SoonAe Park and Kyungmi Kim)

& O PATE m2UH9 e olshz o4 Ade] AZ4E wE dad fue] 9@ AU
o A culAEe] 944l B4 B0 2oL DA ANsL 53 U =4
£t avlAEe] GFol oW P2 AAEAS skt of BEE G4 S8 X A7E
A7) 7194 AEEAL TS Bal Adsgon WER HEA F 7% AF KRS $9AZ A

el 2o g e S At =2 @4t el - (Word of Mouth)
FEd AGEIrbell oW F JEFe FA=A Aot ARSIt YA anRte
FgArole] BANA 2dqLE 3= %

g AFag 434 99890 FHABFL 2uA4
FHAY TAH FFS FAT AYE % FHHA JFL FAh A Beld B3
}_

boslgiale] Bel K@y
g3 ZzZUH9 o] F 94¢]
A I

T BAC 2219 s e W ki
&
= A Z2Z2U19= Qs

3 Tt &
AT A E 2GRS S Aow ey
B EEERTRICER =

= 4
A zrael Wgsty] S8l v WA 2 o] e},

AR
AFA ) EHe, 7, AREdn, 2219 tS AR, vAR A

Abstract This study investigates the effects of restaurants’ physical environments on
customers’ words of moth and return intention. Data was collected using a self-administered
questionnaire from restaurants during summer of 2020 and received 627 useful responses. The
data was analyzed using the hierarchical multiple regression. The results showed that
restaurants’ physical environments was statistically significant influencing factors on customers’
positive word-of-mouth and return intention. Hygiene environmental variables did not moderated
the relationship between restaurants’ physical environments and customers’ word-of-mouth
whereas hygiene environmental variables did moderated the relationship between restaurants’
physical environments and customers’ return intention. The results of this study suggested that
restaurant business owners need to maintain clean environment and to continuously educate
employees to protect customers from COVID-19 spread.
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<Table 2> Analysis of Physical Environmental Factors

Variables Items Factor | Factor | Factor | Hgenvalue
A4 2 0.781 0.157 0.164
HA4 4 0.776 0.119 0.183

Clealiness /é{—_]/‘c! 6 0.775 0.228 0.170 7013
A4 1 0.764 0.080 0.205
A4 5 0.704 0.218 0.188
344 3 0.692 0.200 0.157
A 3 0.171 0.823 0.141
A 2 0.181 0.818 0.183

Aesthetic A 5 0.095 0.806 0.176 1.991
Almg 4 0.196 0.790 0.208
Al 0.289 0.653 0.254
1 4 0.250 0.149 0.768

Spatiality 7 3 0.231 0.207 0.755 1.386
T 2 0.203 0.363 0.720
T3 1 0.216 0.231 0.686
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<Table 3> Analysis of Corona-19 Hygiene Environment

Factors
Factor Factor Factor Factor N
Factors Items Eig.
1 2 3 4
AASH 4 | 082 | 0248 | 0.021 0.153
2Ly 3 | 0848 | 0288 | 0005 | 0127
Customer
: 7301
service
g 2 | 0805 | 0246 | 0057 | 0133
aASY 1 | 0724 | 0327 | 0041 0.180
vigghe] 2 | 0353 | 0782 | 0112 | 0225
viggel 5 | 0368 | 0783 | 0109 | 0249
St
ore vigghel 6 | 0192 | 0723 | 0.181 0.298 2578
management
wigehel 3| 0409 | 0706 | 0102 | 0.209
v ae] 1 0.513 0595 | -0.004 | 0.258
A2 | -0.008 | 0.076 0.924 0.141
New menu | AWyl 1 | 0.021 0125 | 0894 | 0.131 1112
A3 | 0064 | 0083 | 0860 | 0.143
Aded 2 | 0148 | 0221 | 0186 | 0.760
Disease Awe 4 | 0067 | 0202 | 0324 | 0.747 L
prevention | guwapu 1 | 0278 | 0307 | 0055 | 0704
Adelw 3 | 0527 | 0290 | 0010 | 0561

KMO(Kaiser-Meyer-Olkin) ¥ X3 % : 0.916
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<Table 4> Results of Reliability
Variables items Cronbach’s a
21 7 A
Physical A 6 0.879
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<Table 7> The Results of Hygiene Environment
Moderating Role
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