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Study on Relationship between Service Quality for Food and Beverage
and Service Value, Customer Satisfaction, Destination Associations
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Abstract The purpose of this study is to investigate the relationship between service quality, service value, customer
satisfaction and destination association. Based on previous studies, hypotheses and research models were derived and
surveyed. The analysis was conducted using 406 valid questionnaires. The study results are as follows. The physical
environment and the food quality of the tourist restaurant service quality affected service value. Employee service and
food quality affected satisfaction. Service value affected satisfaction. The value of service affected the association of
sightseeing destination. Nevertheless satisfaction did not affect the association of sightseeing spots. Based on these
study results, the following implications are suggested. Restaurant management should prioritize food quality control.
Local governments need support the improvement of the physical environment. A local menu that is reminiscent of
tourist attractions should be developed.

Keywords : Tourist Destination Restaurant, Service Quality for Food and Beverage, Service Value, Customer
Satisfaction, Destination Association
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tourism 227 559 Employees are tidy.
purpose business 50 123 Employees serve at the right time.
of visit near work 40 9.9 Employees respond quickly and appropriately.
etc 89 219 Employee Employees know the knowledge of menus.
first time 178 43.8 service Employees serve courteously and politely.
Number 2-5 times 129 31.8 (.896) Employees received the order correctly.
of visits 6-10 times 34 84 Employees received special demands.
11 times or more 65 16.0 Employees are well trained, and competent.
alone 29 7.1 Employees have a hospitality spirit.
accompanyin family & relatives 199 49.0 Food prices are adequate.
ersonps) ing friend & lover 88 21.7 Food and The menu reflects seasonality and locality.
p work & group 77 19.0 beverage The food is fresh and tasty.
etc 13 32 ualitg The menu is easy to see and easy to understand.
ber of alone 29 7.1 (z 04 6;/ The menu and restaurant atmosphere are suitable.
fumoer: o . 2 people 197 485 ’ The amount of food and temperature are adequate.
accompanying | ; people 85 20.9 The tableware is clean.
petsons 6 or more 95 234 Service It is worth exploring.
own car 311 76.6 value The quality is better than the price.
city & intercity bus 38 94 (.929) The cost of using it is not too much.
transportation t"“f bus 13 32 Tourlslt I am satisfied with the service quality.
axi 12 29 satisfaction Overall T am satisfied with the service
etc 32 7.9 (:950) )
introduction of a neighbor 127 313 - Due to this restaurant, a sightseeing spot will be
- Destination
newspapers & magazines 18 44 . remembered.
source of . association . . . .
information internet 108 26.6 (877) Due to this restaurant, you will find this area again.
sign board 94 232 ) Due to this restaurant, this trip is enjoyable.
etc 59 14.5
Table 3. Convergent Validity Test
4.2 WEABY TIlet BN HE - Sodd ——
actor estimate t p Variance CR
A A3 H7b= AlF%(Cronbach's Q) AIFE ] Ve >
Q= 1 7}slod W7 A7 AlF = IPANe) A .883 27.48 .00 208
&ste] Brhskalnt. |7 Al 8701 o% 4 Physical 819 2424 | 00 312 624
5 = 1d .696 18.93 .00 625 702
7wk & Alow FrkE I, eridenee 851 | 2581 | 00 | 280
AT BT FERAVET A4 214 e R T
FE(CR)E o]&3sto] A=3Y QJukd o7 H= 864 2547 .00 216
II(CR)E olgstel dostar. dut He E} Emplogee 882 [ 2636 | 00 | 189 | .o
39 B mEeAFEEE 7 O]}B]', &4k F= service ggg ggﬁ 88 ég; 798
7} o ol AF Azl Q OlAF & A, ol Akol ™ .860 25.30 .00 217
FHAVE)2 5 o3, A 2RI Z =(CR)= .7 oldelv N e B B
RAFTedE e 2 A om wolgofiin. £44% e 867 21
~ Food and .903 31.10 .00 157
Q2lo|Aq 7]FH] o|Ae g2 yelhY FSEFdA A7} boverage 895 30.60 .00 162 743
ualityg .859 28.13 .00 225 790
= Aoz WrrEQTh BHErIAe AAaol 747} q 880 | 2947 | 00 | 199
759 22.60 .00 411
AVEZLo] ZaaA el Al Ey 2 AV gl A . 64 493
oo s 1 A e a0 - - Service 875 | 208 | 00 | 245 | 59
o2 ket HF AR BE adA AV ¢l A value 83 | 201 | 00 240 |-
o S EICEA] =] A= Ao 2| N Tourist 927 117 704
0.8 vt el ZAPE fls AleR 37HE Rl satisfaction .940 36.92 .00 092 720
- 935 261
‘ destination oas | 3253 | w00 | 007 | ST
Table 2. Internal consistency test 909 29.68 00 153

F?Ct.or. Measurement variable
(Reliability)
The exterior of the building is attractive.
The interior space is well organized.
Physical Traffic is convenient and easy to find.
evidence The dining area is adequate and comfortable.
(.932) The inside is clean.
It has an interior that suits the atmosphere.
Seating and table layout are appropriate

516

Fitness: x*=652.366, df=304, p=.000 q=2.146, RMR=.027, GFI=.922,
AGFI=.903, NFI=.959, CFI=.978, RMSEA=.045

Table 4. Discriminant Validity Test

Factor @ ® © © ® ®
AVE 624 | 754 | 743 865 | 704 | 871
Physical 1 r r r r r

evidence® J69 | 746 | 682 | 659 | .615
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20
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path
— Tourist satisfaction

— Tourist satisfaction

[H2-3] Food beverage quality
— Tourist satisfaction

[H3] Service value
— Tourist satisfaction

— Service value

— Service value
[H1-3] Food beverage quality

— Service value
[H2-1] Physical evidence

[H1-2] Employee service
[H2-2] Employee service

[H1-1] Physical evidence

[H4] Service value

Table 5. Model Analysis
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