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ABSTRACT

The purpose of this study was to establish a structural model between menu choice attributes, menu
information involvement, and behaviour intention toward Korean buffet restaurants and verify a mediating role
of menu information involvement on the relationship between menu choice attributes and behavior intention.
Among 550 questionnaires distributed, 520 effective responses were entered for data analysis. The collected
data were analyzed through reliability test, correlation analysis and structural equation modeling (SEM). In
addition, the significance of the mediating effect was verified by using a bootstrapping method. The findings of
the study are as follows. First, among menu choice attribute factors, healthiness and food quality had
significant effects on the menu information involvement. However, preparation/cooking method did not have a
significant impact on menu information involvement. Second, customers' menu information involvement had a
positive effect on the behavior intention. Third, the three factors of menu choice attributes were significantly
and positively related to behavior intention toward Korean buffet restaurants. Finally, the mediating effects of
menu information involvement were significant in the relationship between menu choice attributes and
behaviour intention. The findings of the study offer practical implications to the industry. Restaurants would
manage food ingredients and information of menus, which customers consider being important, via a variety of
channels.
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. M2

Z| 2 YAIGARIA 'jHAl'o] & BHRolt) RhEARA RS ANE@T) ol WEH AH|AREC] 7HE
AR 2AF A3 SHA F 1085 690] 'S AERion
PzAoz UBET dH, £2% FE 5 A=t 3HA 2e]9] BE/Jo] YX|stHA 7Rt Hol
gk ABjREe] TR =TT HobA|aL QITH(SEE 744, 2017). ol2f’t 773w v]Ttol] Tt Anu[Rte] TAilo] FolA|HA HAED
ol thet o MG JEA TS 75k YtHKim et al, 2013a). W= H2EHS] tAY =724 DASA AW
TFEolFal 3419 F4, 7HA|, 7Hel TRt 2759 oJsiE #oiE 4+ th(McCall & Lynn, 2008). 1742 Hirdh= ofolgl&
Soto] ofd E7} WAgsto] SAlE AEsAY 418 4H|sH7] ol ofz] 2]lEol osto] JTFe wrem Jiklo] 7R
U ofel 8110l wh} wlAdgo] ThkstAl LERE 4= ITH(ZIZY - o]d%, 2012). HAEY A A% 7hs/de 1Ed
o o B2 v A 9 2ATE e 90l HAEY RIYAES LA vpAlge] JE niAlE &0l Ttk SRR
ofg= "4ARl 94U Zolth(Peters & Remaun, 2020).

A9 0% 2T AR FAE AdEsl7] A3t tiohy HlAER ] HlwE 9ol HAEDoIM AlFstks HRgdRE & 7t
UL A7 (Branday, 2013). 0] AHANES v 5ol Tith B T3t JHEE 8+6taL glom, iy P&t ARIsE0]
olgA Y=o tigt 7l5st We ARE AR} stk (Hartwell & Edwards, 2009; Mills & Thomas, 2008). #AEZH9
Hire 223t JEE a8RolA 2T 4 Qe 58 9otk (McCall & Lynn, 2008). 7175H71E Y¥4S 7170l flsigt
LASS ITska 7R Bo|ZABd S AHA R FAISHEE AJT0] #A UBH, 717l ¥ilo] BEaE HAEdS
e o Joll £2 A& #7] flsto] o wol AZsta(AdF - 203, 2015), AlEe A S she S el tigt
o] =7} ZobATh(EA A, 2012; Moorman & Matulich 1993) L it
A HaEG A £917] 5 294 S 9 Ar]2o] Tigh oAl $2=7F =39 wieh g 2 AEE]= ool
izt F2/d0] FA=|a glom, mirol] -8Rt AR} 23 = o] Itk EAAIY ol 9] 94 Riz=rt ¢ Fobd
4= ok sHth(Josiam & Foster, 2009). Mills & Thomas(2008)= #HAER H-o] w7 AR 7]t (Customer Information
Expectation of Restaurant Menu: CIERM) 2@olAM A HH, JF FB, 4] 4] & Al 7] 2§38 ARt et
ojxd A9 iy AeHA] FIYAE olQlo] Hl7F AU QU= thedt Aol AAE AL flom, IAF9] vwrdHol tigh
o= F=FF FopA|aL Qlth

a78o] w35 Aeish=t] glo] Qlsdlole Bslal BlAET FopolliE mideio] JFReS mx|E &/l Tigh A3thA
TREE Yohe A e A&AeR A7IEAL th(Peters & Remaun, 2020). 12y HAER 9 ol HAdt
B4 5 H2EH AR AeEAdolA mFa]lo)] tigt 9] Hoid F8S HristAY
g Ardo] ZdiElo] o3 glom, wlRrt A 4 Qle AAA &Aool tigt A7t wol
2 AlFol tigh A8|ARY] FAalo] F7Fekar AT o]2jt 7Y vl E &/d0] tigh 1749
Aol FEE SIS A5 27171 ofdoh A8 AL (Burton et al, 2006; Kozup et al, 2003)0llA] A& 34]
9 wlroll thet 773782 Z=Eet A 59 Al 17 dEa 7o) A 9l o= 7he] HAIE ol QUth(Lee et
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1. 4=EZe] wirde &

e AAIARD &H] ol Aol TRt i) A|12b F7he gt KA DAME ZEst7| wiell 17449l AXAA
FAIZ oJ AR It Namkung & Jang, 2007). Hl2EZolA AlFshs kol theh s4e] 7k o] 3
g, 7ol 2 HEIE o]ojA 4= QIth(Butz & Goodstein, 1996; Fakih et al., 2016). AlZ 2 AfH]20] Tish FH = oz
7HA] PAeE Agd 4 jlem, Xﬂﬁ 2 Fa, FE, F AlE, ZEZL e 72 7|8 uHAY EAtof 23 HEEE
AlFol gk APd/712 A7) BHAE 4 Aot &B[A7F AlFol TRt R ¥ESsHAL siAlshe WAl St A% 2
B o] I FAI= 48R FE l'ﬁ: oA & AxHEE JPo = FHrlwa th(Campbell & DiPietro, 2014; Cowley
& Mitchell, 2003; Rao & Monroe, 1988). A=A 3740 Hy HEA] efEs 4E Thefsith HwAlege mws
ool B4 57 HAE] o] 2AlE At Z‘]Oﬂ I Stoll ARl A4l B EdiE 7RIo] £olsh= A He A
Aestar AAgsks A QulitH (%1% - o174, 2012). Bt AE, M2 5 S4/389 4L HAEFL 715 toly,
TRl tholy = nE HAEZ §8oM nASo] Hrlets 7B Jakelo] gl &Aoo (Harrington et al, 2012; Lu
& Gursoy, 2017).

2HIRREO] AHET T 717 F8AIEl et 7A73% ARl thigh AlES AR, xﬂﬂiallf._—‘j ozt Jga
AAE7E 23H Algo] azgtElofok ghhar AJ7skal JIth(Lu & Gursoy, 2017). WEbA A& 7HsS AlE(oll: 7715
htE 5ol et TS AEAHCRE Frlshal S’\)\E]'(Frash et al, 2015; Jang et al, 2011; NRA, 2015). AH[AF Ed
H1A(2013)0ll w2 AR SHI AujAte] ARES HAER oA 74745 A|Fo| AlFE7|E Yo, 7743t vlwrt ek
O7E& A Aoj2kar sl =3t o] 7175t AP S flol HlAEGolM FLPEE AlFot7|E ST siltH(Lee
et al, 2014). YA O R F7]5 (organic), AGE4HE, A&7 ZHHHQ AlE-2 =X E (green food) 0.2 THEE|O]A| L
e (LaVecchia, 2008), AGAMIAIE-S B2 A|FollA Ats]ar AHElE AlFe] dFe= Aol=|ar lth(Jones et al, 2004).
webA SAAES A8} S vlRE AlFshe HAEDY] B 1 oAt e 4 glew, olF &Sl nAe Wil
FEola SG2aAS 7 4 Itk Sk (Kwok et al, 2016). YRPEOE 9715, S5 A|GoA AuiE)s AlE3t 7o)

2 S AAAIsk 2efet RS 7INte R FuidA S ok A ANl B2 S U 4 Uoh(Hu et

al, 2010; Jang et al, 2011; Kwok et al, 2016).

3 o) A7 SAIFAL HAEG et 394 B 9 APYE ol FR3 T2
2015), A4 tigh ZoARl QX2 IAEE Stoig UE HAaEdHY B4 HAEds AdEsiA & 4+ Ath(Hwang
& Ok, 2013). =3 2HANES e HIERE 243 ¢dd AEE ¢ @ol 2 glow, mwo] FH
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& Thomas, 2008; Parsa & Kahn, 1991). °ol2i3t HE(-2/ FZ, A/ 35
e T vwel o F4, 1S B o il dth(Fakih et al, 2016). Fakih et al (2016)2 #&Ed {50
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2, AR Fo=

ol (Involvement) & Hidoll tigh Alre] EAZAR] &7 7}5‘] 2 iAol iRt INAHER Aol 4 glom, P, AlF
) Fui Aol e 8 Aolt(Zaichkowsky, 1985, p.342). 3t B3 A2 Aol oJ) of7=lm], 7jole] 8Lt TS
7HE Aol et £ el thsll 7le deA E= ol& QIR B4 el Tk A 59 HEAD k=] Hrha
o 4 AtH(Wiley et al, 2000). LRFHOR AHAF T T2 AollA] A 714 F2= 3 IS Holo 47
oz 01] 7131 AtH(Blackwell et al, 2006; Celsi & Olson, 1988). Marshall & Bell(2004)- 7iR10] 2| Z}5k AA¥gto] &9 dxt
A () Tt Hojstglon, Tl SA AlGHE 2ABKE AN dsor o Fa3t miziHS7}
‘3}1 SHATH(ZAF - 2n138], 2015). £HIAF 7HQ19] SAlo] Theh Tojme Aol tish 175tz 7kxIet Al S41&

O2M 2% Aghs sk, 24 9 SANFol sl 22A]) Bt FAE A |20l tidt il = dAETH
Ur(@’ﬂ—’f- S, 2011). Bi%ol 71, 324 5 207 vt #st] Chen(2007)2 SAH =7t £& AHIAREC] §71%
=7} 37Aol Al shylem, Kim et al (2010)2 AlEdol=s 179] g5-0)m=of 21329l IAF S OE‘*E}
A g HAEY FopojlA AFARES Bzt AM(HE) T d¢o] lgg o5kl Utk &, wiwol gt
JEol| et A7t ol Zhe) o] 9SS SlaL Slth(Bardwell et al, 2018; Pillai et al, 2019).

W% o] = (menu information involvement)+ &HAZF YRFHOR tipigi SRS 93 24 SHolA 7HUA
29w 9 g A2 AHoJE 4= QIck(Hansen et al, 2010). Hansen et al (2010)2 A1) AZAHRE £ Q4| 5h= 2RSS
Al B 7R f-8/dS efstal Ot F2 HEE U Zal oabdAe] 2 v 4 AthaL sigith Campbell
& Dipietro(2014)& 7H7#Y Fiz] A HAEoIN 297 77, 50lE, & AR 53 22 A9 AR R0l thgt #717F
AE (A Holzol 372 FFaRIe= Ag3rhar sigie AT - 21|8](2015) & SAOI=S A
Z2|2 Hgsiglon], AW HAEY IS tPdo R AR HwAdet 148 E 7o) ARl A= Al
ZAGNE AESITE AAE 5(2016)2 WA SAHoIE 9l AV F7E AR ol 344 IFES mAH
ol2fet i APYES F=3haL sixith AMAIE(2016)2 221R] BH F59] SlUESs o= SAdl o
S0, %, 7k, o), Bl SoR FAsilan, ofRt SAF =TT SAjol tiRt RIS Fole $2% 9 itk
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yeolz=et njee] AARYE Ato]9] oll&H A= AR E 0l (Theory of Planned Behaviour) oA HIZHTH(Ajzen, 1991).
Peolee 2HA} ofd tiiell tiRt Bl=g AT $oll 573 nlidso= Yehdizle 71’19 SJx|et Algo s Jo)xm,
ol AR 4, BRI 4, o, thE Al BRI Aol g, Zejn|q] 7HAol| thdt A|BoAt Sog UehfaE 95AQl
Feo)=et & 5 Ath(Zeithaml et al, 1996). EZF B2 =r W] S22 AR B5-2 7FS HgsH clSshe
H4gka 3MITHWang et al, 2019). ZA1F - 20]3](2015) & HIRAHEAS AZA, 24 A7, AZEe So2 R3]
a7 Peolroto] FFAUAE AFEoton, 1ol 7HY = %

3
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Campbell & Dipietro(2014)+ 7154 H] A8 HAEGolAN A AAE F7](AFY, 0I5, 58 AKX 5)7F 4]
Frojzof A JS vjzickar 5192m, Peters & Remaun(2020)2 75 2 31]1 tholy HAEZ Q] wFAdeld/dat
SATO = 7He] TS AHHEQITE Hansen et al (2010)2 AE9] 73 Eet ZHe A4S A ohe AH|AES AlET
TEE ABAHEE O gMckal $2A] qhkaL sl ol2f3t AgAdE 7INte R theat 22 7MdS AT

Hy : 3Ao] 78k wll- 7474”\6‘9— R Fojmo] fogt FFS 1A Aok

Hip @ 30| AZ5H:= wlre] SAEAL virgR oo Fo3 F3e v Aot

His @ 30| X7k vl EE]‘?J “;1 ZHlE HFAE Tz fogt IS nA Aol

2) MIFARE Bolwel fFew 7ke] ¥

Chen(2007)2 715 A& 22 J0AET asto] a79] SA¢0iwrt e W P50l folt J3s vizivkaL
slgom, AT =(2016)2 SAITGEA WAL tialo 2 1179] SAoi =y} szl FAA PFRS u|rkal sF)
AL (2016)S G2l Tt 7iQ1A Foiml mAo] whEmo] A9 3RS njitk sigit) olest 7|1ERHe HES

~— T

dl

;

g

23 Thewt e HS AAskT

H, : W3R A= 179 JPFol=o] Fo3t IF2 vd Aotk

3) A v el T #
Hwang & OK(2013)-& 71] £A1E20] thet Sel4el QAL the AAEsuTt 54 AAERe o Asshl Berk
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stglom, o]ES - WRZ(2014)e FA7E HH AAEZC] wRFAL a9 MEE U Rt
3ttt Fakih et al (2016)2 HNAEZoIM AFEE vy 8134 2 AS, FYA FE 59 viRgEr 2749 = 3
Prolmol Fog kg nlAlaL glrkaL siom, ojfdt JFIAI: BlaET F¥o] wh b & S-S HolaL ok
wEbA APATE 7o R thEat 2 7HE st

: o] AZkehe wRe] AL PEol=dl fogt dFE 1A Aok
Hs : o] A7k Hlwel SAEAL WEo=o Fo3t JFS ulE Aot
Hss : 30| AZsle vire] 2 9 FHlE P3olwof Foldt TS n)d Zoj
4) MR Hofwo] niyfas)
Eertmans et al (2005)2 24]A1€ TS Z
- 20]3](2015)+ AT = E A7 AR viwAdEgAd) 0] 6&‘%—0 = 7] Al Fol3t FFFS viRTka
siolth ol2gt 7|EERe HEE Fol v 22 7MdE skt

Hy @ 279) dlRAE Bo=s dindEEdst Peol= e AN diAstE & Aotk

2. W] x2A Aol 9l xA} AA|

el d S HAEDS o &soks o] HiAds Al AEjElE Q4% A|YA, {715/3187, Al 5 AR 24734,
22)9] 4 Az 9 F8|(PAF - 20|35, 2015; Fakih et al, 2016) 52 2318 7utoz & 11719 o] EH'B‘H gAE

574 =S BRI viAR Bolet 17j0] YibHoR AR SRS 9 Hoa SN vlieh B QA
Zow 9 P HER HJE % 9100 (Hansen et al, 2010), Hirdel Hush 77t APIgo] mgo] Tk 4 %H%Xl
v ATe Al ol AAE ABE Sefshex), vikeh TR A YA Festtk ARl tiet o)
& 3290 thel 2= 57 28 Agolol yoisiel, 19| Peelet WA HARge A47e gt e
Aoleb, Hlamdol e WEE, 2|44 olgols, Bl 2HolE £ % 35ao] vl PAE 54 H=g AMgsiert
2 Qi vjire] Alelelo] AthroR tieksta, W ERlEE Qls) AEE} ot BAE dlAED ol & AHo] Y
ARG ttoR AR, ARRAN: ekl Aol 7|¢g B3l Asigion], dur W @t@—% pol oj3) &
55055 HIE, 2% 52070] $F FRE o AZRMS Saellr, AR I AR HAET ol thil

ot -

&, M dido, 5= B AFEAYHH 54 5 & o FReE =T +4" AR & l7<4 A2l SPSS
21.0 for Windows, AMOSE &85, SHARR 54 ¥ HAET o330 el 93l HI=EAS 3silon, 18R

¢

A, A=A, e U A2EIAS(SEM), wiAEs AS5E fsl FEAERY e S
V. 43 2
1 SHAe] A7EAE 54 2 ol 83y H
SHA 52089 I-EAA SHCTE, A, A2, g, A9, HHd £5)T oS (F o8 HAAET, ER
=, RE7], ol&AIZDel Hisl Hl=RAS ‘AM A3t <& DIt 2
A2 oj2do] 2817 (54.0%), ‘#7301 2397 (46 0%)_3 UEREIL, 30-50t19] AgjthiollA] ol o] &3t o= HEth
AP BEAEAE 2578(49.4%) 2 7P W2 AR Uehgon, AEoR= 7180] 62.1%, "E0] 35.2%F AAIskaL

AL, APt U2 S 28BS yEhia g E} 7P ol olgste e ARG ARG (5L7%) 2 UEES
o, W F71e 9P 64.8%F5 AAskaL itk
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<E D B2 7544 54 ¥ 088 (n=520)

i ¥ N % He s N %
1= 123 237
o] A 281 54.0 o= 3t & 22 42
Gk WA 239 16,0 HHTE = AR 331 63.6
e & 44 85
20th 81 15.6
30tH 128 24.6 71& 323 62.1
A 40tH 118 22.7 ZAToji el 183 35.2
50TH 112 215 7€} 14 2.7
60T °)/d 81 15.6
EF4EA 257 49.4 2009+ olgt 86 16.5
AE7Y 40 77 2005t 87 16.7
2101 AEE E AR 70 135 g4 3007+ 85 163
E FB7 9% 18.3 9 400%HATH 80 15.4
Ay 31 6.0 5009+4dh 77 14.8
71 27 5.2 6005HY off o)A 105 20.2
A 269 517 5 oln
F olg A= 138 26.5 ShAR ] fﬁfﬂoﬁﬂ 17123 g?
SHA 7] Z54 57 11.0 HAEY ol 3-63] mIr 140 9.9
Hard =4 18 35 T = "1 38) mmp 195 375
7]ek 38 7.3 = = ‘
A AL 337 64.8
B 5t 126 24.2 °]& A4 230 44.2
oo AR} 12 2.3 A7 Ay 290 55.8
At 45 8.7

2. 24w Bga 2 A=A )

B drrge] AR=g Adsy] 3l ERISIEMS A on, 24ry ARE Apte xaw® =278318, x¥/df=2.553,
GFI=.942, CFI1=.958, NFI=.933, RMSEA=.055 2 YER} HAH oz ARjle 7IEAE SFAI71AL ok =35 FFedAe
B7sl7] 95 NEAR=(CR)E AHE 23k 812~ 8992 LFER} 712X]Q1 7014 (Fornell & Larcker, 1981)& &&5193.0m,
P EAEZ(AVE)FE .590~.7252 712X]Q]1 5014 (Hair et al, 2010) UEeho] eI S SRt B A9
FQ ¥po]| st A= B3 AAISE A3k Cronbach's alphagfe] .711~.8402 7154]Q1 6013 (Nunnally, 1978) & YER}

¥ NEhES Husir)
w3 ey 458 Ao T 1) ABARY AT AVE e Hlwd A, 4TS AFR) Bt

AVEZo] 2 Z1(.590~.725) 0= weRt #EERg/do] SHHE|Qic)

<E 2> EPEYP9 FRIQIEY
= EZ29 Cronbach's
307+ = ZH%];LZ] CR AVE alpha

21744

A A AR vF 785

7474 A vy 759 .895 682 .840
AH AR wE HF 742

s/387 AAE AR dw 727
=4 24

49 A= 794

SAo] HAst 738 .899 691 .823
A9 JFH =9 704

Sxlo] gt 701
zgH 9 4|

A YA 27 716 842 .640 746
A9 2 A, 7+, B 114
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™83%)

A9 BIh(87), 2% §) .685
HFgEo e
HFE AR 3748 AE =30 "t 712 812 590 -
i A" Al HFEE AAE JEE FE9] ¢le Holth 671 ’ : :
ot IEE A JEATL Fasitta At .633
P
U= o] Ha H2EZ0] tis o2 AFgEA £A olopr] & FHoltk .818 887 795 816
= AESIA o] HH HAEZS WES Zlott 795 ’ : :
7t HHES H glaEgo] Muryo s wrEdit 717
Measurement model fit: %o = 278.318, x¥/df = 2553, GFI = .942, CFI = 958, NFI = 933, RMSEA = .055
<E 3> TEHeGA
Ns ¥ 1 2 3 4 5
L 724 3.55 .682°
2. A 24 3.73 A41° 691
3 2y 9 £H] 361 42 .48 .640
4, HRAHE Fojx 3.82 .16 .20 12 590
5 F59= 3.61 .38 .40 .35 17 125

B o] mEAstE Ak v E 49 2A UERECH, xPu0s =193.078, x¥/df=1.875, GFI=.960, CFI=.978,
NF1=.954, RMSEA=.041 522 Ueht} A3 2|529] 7121 Hald oz FFA17|2 e 2o vedth shigly gas
o] vl el F 17 (B=.251, p<05), SAIEA(B=.472, p<01)& HlF7gE Thol=o AR JFS vAE=
Aoz yeptor v, ey 9 FHlE folgt TS nAA] s ZAo® YETHB=-.116, p».05). FIFAE Tol=s
Fzolzo] H(+)9 P vAlE oz UeERYTHB=.131, p<05). HFATEIEA] 734 (B=.275, p<01), A=A (B
4 9 FH](B=.245, p<05)E 179 PFowo] H(+)9] YT uAE oz vehgrh
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