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ABSTRACT

This study examined the dining behaviors and restaurant selection attributes of
university students in Jeollanam-do using Importance-Performance Analysis (IPA) to
identify gaps between perceived importance and satisfaction. Among 372 respondents,
students most frequently dined out with friends (59.4%), and Korean cuisine was the
most preferred menu (56.7%). The main purposes of dining out were to enjoy delicious
food and spend enjoyable time, with significant gender differences (p<0.05): female
students emphasized taste, hygiene, and experiential factors, whereas male students
emphasized meal replacement, price, and efficiency. Across all 24 attributes, importance
scores were significantly higher than satisfaction scores (p<0.001), indicating an overall
expectation—experience gap. Food taste, reasonable pricing, staff friendliness, and prompt
service fell into the “Keep up the Good Work™ quadrant, confirming these as core strengths
to maintain. Toilet cleanliness showed the largest importance-satisfaction gap
(importance 4.36, satisfaction 3.42) and, along with hygiene/safety product availability
and table spacing, fell into the “Concentrate Here” quadrant, making it the top-priority
attribute for improvement. Events/discounts, healthy menu options, and social media
reviews were low-priority factors, while operating hours, menu variety, and portion
size fell into the “Possible Overkill” quadrant. These results indicate that university-student
consumers evaluate restaurants through a composite of taste, price, service, and hygiene
rather than food quality alone. Restaurant operators targeting this segment should
therefore maintain their current strengths in taste, price, and service while prioritizing
visible improvements in sanitation—especially restroom cleanliness—and adopting
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gender-differentiated service strategies to close the identified satisfaction gaps.

Key words: restaurant selection attributes, importance-performance analysis (IPA),
hygiene, university students; food service management
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Table 1. General characteristics of the

respondents

Characteristics N %
Male 143 384

Gender
Female 229 61.6
Grade 1 128 345
Grade 2 127 341

Grade
Grade 3 69 185
Grade 4 48 129
<10 48 129
10~<15 104 280

Eating—out cost (month)

(W10,000) 15~<20 54 145
20~<25 65 175
>30 101 271
Friends 221 594
Family 118 317

Companion
Couple 25 6.7
Alone 8 22
Korean 211 56.7
Chinese 14 38

Preferred menu Western 76 204
Japanese 46 124
Snack 25 6.7

Total 372 100.0
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Table 2. Food service consumption behavior among university students

Characteristics Total Male Female x
10,000 49( 13.2) 24( 16.8) 25( 11.0)
Cost of eating—out 10,000~<20,000 263( 70.7) 90( 62.9) 173( 75.5) 8187
(per person) 20,000~<30,000 48( 12.9) 25( 17.5) 23( 10.0) ’
>30,000 12( 3.2) 4( 2.8 8( 3.5)
Do not do very often 11 3.0 5( 3.5 6( 2.6)
Frequer}cy of Once a week~ Twice a week 183( 49.1) 72( 50.3)  111( 48.5) 1477
eating—out 3 times a week~ 4 times a week 119( 32.0) 41( 28.7) 78( 34.1)
5 or more times a week 59( 15.9) 25( 17.5) 34( 14.8)
Do not do very often 2005 0C 0.0) 2009
Frequency of food Once a week~ Twice a week 203( 54.6) 76( 53.1)  127( 55.5) 5109
delivery 3 times a week~ 4 times a week 95( 25.5) 44( 30.8) 51(22.2) '
5 or more times a week 72( 19.4) 23( 16.1) 49( 21.4)
Meal solution 98( 26.3) 49( 34.3) 49( 21.4)
) To have a good time 131( 35.2) 510 35.7) 80( 34.9) .
Purpose of eating—out - 11.206
To eat delicious food 127( 34.1) 36( 25.1) 91( 39.7)
To save time and effort in preparing food — 16( 4.4) 7C 4.9 9( 4.0
Total 372(100.0)  143(100.0)  229(100.0)
"p<0.05
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Table 3. Analysis of the difference between important and performance among all participants

(Total)
) Important Performance
Variables - - t—value
Mean Ranking Mean Ranking

Indoor cleanliness 4.48 + 0.612 4 372 % 0.706 6 16.795"""
Tableware cleanliness 4.65 * 0.551 3 366 £ 0810 11 19.898™""
Toilet cleanliness 436 * 0.719 9 342 +£ 0829 21 17.349™""
Possession of hygiene and safety products 417 + 0.830 13 340 + 0.883 23 12.649""
Table cleanliness 465 £ 0.571 3.66 £ 0.810 12 19.908™"
Food safe storage of ingredients (refrigerated, frozen) 4.48 + 0.690 3.67 £ 0.741 9 16.343"""
Wear sanitary gloves 374 +£ 1.000 21  3.02 + 0974 24 10.386™"
Maintain a safe distance from the table 420 £ 0.800 12 358 + 0966 16 9.751"""
Attach the disinfection certificate 3.80 + 0988 19 341 + 0914 22 6.555"""
Possession of hygiene products to prevent infection 4.14 + 0.804 15 3.62 = 0.902 14 9.077"""
Table partition installation 404 £ 0880 16 3.56 + 0.984 17 7297
Taste of food 467 + 0.534 1 397 + 0.735 1 16.622"""
Healthy food 369 £ 0922 23 347 £ 0.785 20 4,096
Amount of food 415 £ 0735 14 373 + 0.784 8.250"""
Variety of menu 400 + 0.883 17 3.72 + 0.766 5.003"""
Good quality food 4.40 + 0.691 8 362+ 0793 15 16.540"""
Positive introduction 3.78 + 0.925 20 3.65 £ 0.816 13 2.946"
Positive reviews from social media 370 £ 1.039 22 350 £ 0880 19 3.927°"
Discount, event 3.66 = 0.947 24 353 = 0.809 18 2.450"

Reasonable price 443 + 0.679 7 367+ 0767 10 16.572""
Convenient operating hours 388 + 0866 18 3.69 + 0.781 8 3.602""
Prompt service 423 + 0739 11  3.81 + 0.820 2 8.193"""
Attractive interior 424 + 0752 10 3.74 £ 0.794 4 10.327°"
Kindness of the staff 445 + 0.708 6 3.80 = 0.862 3 12.268"""

5 Point Likert scale (1: strongly disagree ~ 5: strongly agree)
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Table 4. Analysis of the difference between important and performance among male participants

. Important Performance
Variables - - t—value
Mean Ranking Mean Ranking
Indoor cleanliness 438 + 0.591 4 373 £ 0630 4 10.328""
Tableware cleanliness 451 + 0.626 3 3.74 £ 0738 3 10.032""
Toilet cleanliness 4.15 + 0.796 9 339 + 0760 19 8.804""
Possession of hygiene and safety products 3.95 £ 0.875 14 333 £ 0794 21 6.441"""
Table cleanliness 455 * 0.553 3.68 + 0.827 11.165""
Food safe storage of ingredients (refrigerated, frozen) 4.36 + 0.698 3.64 £ 0.756 9.2933"""
Wear sanitary gloves 351 + 1.013 21 3.00 £ 0912 24 4.549"""
Maintain a safe distance from the table 392 + 0.873 15 3.63 £ 0.947 10 2.799"
Attach the disinfection certificate 348 + 0.941 22 334 + 0864 22 1.709
Possession of hygiene products to prevent infection 3.90 + 0.828 16 351 +£ 0.887 16 4.256"""
Table partition installation 3.71 £ 0.877 17 358 £+ 0974 14 1.293
Taste of food 4.64 + 0.588 1 3.96 + 0.740 1 10.1217"
Healthy food 364 + 0810 19 336 + 0.756 20 3.430"
Amount of food 406 + 0729 12 3.63 £ 0811 11 58237
Variety of menu 3.97 + 0.883 13 362 + 0778 12 3.861°""
Good quality food 434 + 0.713 6 358 + 0.859 15 10.267""
Positive introduction 352 + 0918 20 341 + 0816 18 1.816
Positive reviews from social media 3.38 + 1.020 24 3.25 £ 0.868 23 1.645
Discount, event 345 + 0.924 23 3.43 + 0.826 17 0.247
Reasonable price 433 + 0.710 8 372 £ 0773 5 8.581"""
Convenient operating hours 3.71 + 0.803 8 3.60 £ 0.752 13 1.530
Prompt service 408 + 0736 11 3.66 + 0.815 5620
Attractive interior 413 £ 0768 10 3.64 + 0.827 6.985""
Kindness of the staff 434 + 0.702 7 3.78 + 0.865 6.766""

5 Point Likert scale (1: strongly disagree ~ 5: strongly agree)
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Table 5. Analysis of the difference between important and performance among female participants

. Important Performance
Variables - - t—value
Mean Ranking Mean Ranking

Indoor cleanliness 454 + 0.617 5 371 + 0.753 9 13.419""
Tableware cleanliness 474 + 0.479 1 361 £ 0850 16 17.746™"
Toilet cleanliness 449 + 0.633 8 344 + 0870 23 15.228""
Possession of hygiene and safety products 431 £ 0.771 13 345 + 0.933 21 11.064™"
Table cleanliness 471 + 0.575 2 365+ 080 13 16.608"""
Food safe storage of ingredients (refrigerated, frozen) 4.55 = 0.677 4 370 £ 0.732 10 13.488""
Wear sanitary gloves 380 + 0967 22 303 + 1013 24 9.737°""
Maintain a safe distance from the table 437 £ 0699 10 355 £ 0979 18 10.732""
Attach the disinfection certificate 400 £ 0967 18 345 + 0943 22 6.858"""
Possession of hygiene products to prevent infection 4.29 + 0.752 14 3.69 £ 0.907 11 8.488"""
Table partition installation 424 £ 0821 15 355+ 0993 19 8.488"""
Taste of food 4.69 + 0.498 3 398 + 0.734 1 13.163""
Healthy food 373 £ 0985 24 353 + 0798 20 2.647""
Amount of food 420 + 0734 16  3.79 £ 0.762 6 6.024"""
Variety of menu 4.03 + 0.883 17 3778 + 0.754 7 3.347""
Good quality food 443 + 0.676 9 365 % 0750 14 12.945"""
Positive introduction 394 + 0894 20 3.80 % 0.780 4 2.327""
Positive reviews from social media 390 £ 1.003 21 3.66 = 0.852 12 3.707"
Discount, event 380 + 0938 23 359 £ 0793 17 2.8797
Reasonable price 449 + 0.653 7 364 0763 15 14442
Convenient operating hours 3.98 + 0.888 19 374 £ 0.795 8 3.280""
Prompt service 433 £ 0727 11 390 + 0811 2 6.074"""
Attractive interior 431 + 0734 12 3.80 + 0.769 5 7.745"7
Kindness of the staff 452 + 0.705 6 381 + 0.862 3 10277
5 Point Likert scale (1: strongly disagree ~ 5: strongly agree)
"p<0.05, “"p<0.01, ~""p<0.001
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Importance

Keep up the Good Work
(Quadrant 1)
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* 7

Low Priority
(Quadrant II1)

Possible Overkill
(Quadrant IV)

Note:

Indoor cleanliness

Tableware cleanliness

Toilet cleanliness

Possession of hygiene and safety products

Table cleanliness

Food safe storage of ingredients (refrigerated, frozen)
Wear sanitary gloves

Maintain a safe distance from the table
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Attach the disinfection certificate

10. Possession of hygiene products to prevent infection
11. Table partition installation

12, Taste of food

3.60

Performance

13.
14.
15.
16.
17.
18.
19.
20.
21
22,
23,
24,

Healthy food

Amount of food

Variety of menu

Good quality tood

Positive introduction
Positive reviews from social media
Discount, event
Reasonable price
Convenient operating hours
Prompt service

Attractive interior

Kindness of the staff

Fig. 1. Importance—performance analysis matrix of

all participants.
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Importance ( ) »2
6 1
* *
16 ¢ 20 * %
o3
23
N 8 . *22
* *
*10 14
11
4.00 G
o2l
% *1
* 7 13 18
*
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Low Priority Possible Overkill
(Quadrant Ill) (Quadrant 1V)

Note:

. Indoor cleanliness

Tableware cleanliness

Toilet cleanliness

Possession of hygiene and safety products
Table cleanliness

Wear sanitary gloves
Maintain a safe distance from the table
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Attach the disinfection certificate

10. Possession of hygiene products to prevent infection
11. Table partition installation

12. Taste of food

Performance

13. Healthy food

14. Amount of food
15, Variety of menu

16. Good quality food
17, Positive introduction

Food safe storage of ingredients (refrigerated, frozen) 18. Positive reviews from social media

19. Discount, event

20. Reasonable price

21. Convenient operating hours
22. Prompr service

23, Attractive interior

24. Kindness of the staftt

Fig. 2. Importance—-performance analysis matrix of male participants.
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Fig. 3. Importance-performance analysis matrix of female participants.
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