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The Effects of Restaurant Service Quality on Brand Prestige and
Behavioral Intention in Pufferfish Restaurant: Focusing on
Perceived Risk of Pufferfish Toxins Differences
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Abstract

A pufferfish restaurant is a restaurant that offers full table service with
high-quality food and a menu featuring pufferfish. Pufferfish is a high-end fish
species of fish, and its ingredients contain poison, so it must be prepared and served
by a skilled person who is certified to cook pufferfish. As a result, consumers who
enjoy pufferfish tend to stick with their favorite pufferfish restaurants. Therefore, this
study divided customers of pufferfish restaurants into two groups according to their
perceived risk about eating pufferfish into two groups to understand the differences
in restaurant service quality, brand prestige, and behavioral intention, to identify the
influence of restaurant service quality and brand prestige, and to analyze the
influence of brand prestige on customers’ behavioral intention. Through this study,
we aimed to provide useful information to the management or practitioners of
pufferfish restaurants by presenting the statistical reasons for customers’ visits and
the reasons for their visits according to their awareness of pufferfish toxins.

For this study, an offline self-administered questionnaire was administered to
customers who uesd a menu with a price of 50,000 won or more at a pufferfish
restaurant for a total of 53 days from December 18, 2023 to February 8, 2024 and
a total of 277 copies were used for the final analysis of the study. The collected data
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were analyzed using SPSS 25.0 statistical program to conduct frequency analysis to
determine demographics, and exploratory factor analysis and reliability analysis were
conducted to confirm the validity and reliability of the measurement items. Simple
linear regression analysis and multiple regression analysis were conducted to validate
the hypotheses of the study.

The results of the analysis showed that, first, there were significant differences in
the food factor of restaurant service quality and behavioral intention in pufferfish
restaurants according to the perceived risk of pufferfish toxins, which means that the
safer the pufferfish restaurant is against pufferfish toxins, the more it positively
affects the restaurant’s food and customers’ behavioral intention. Second, the
sub-dimension of restaurant service quality in pufferfish restaurants, food, physical
environment, and cleanses, had a positive effect on brand prestige in pufferfish
restaurants, implying that positive restaurant service quality has a positive effect on
brand prestige. Third, brand prestige of pufferfish restaurants was found to have a
positive effect on behavioral intention, which suggests that if consumers feel that the
brand prestige of pufferfish restaurants is high, it may promote consumers’ future
behavior such as return visits. Based on these findings, it can be concluded that
pufferfish restaurants can gain a competitive advantage in the market by addressing

anxiety about pufferfish toxins and establishing a high level of restaurant service
quality.

FH : B0{MEH (pufferfish restaurant), HIAEZ MH|A & (restaurant
service quality), H8HE T1&3l(brand prestige), &S 2 =(behavioral
intention), 20{S(pufferfish toxins), X|ZtEl & (perceived risk)
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@ 5 QAP L-olvl3l, 2015). A 94 AP BE AXEFEL ol =
rgl BAsE Aoy HAS 13 AEdels wee volm 9
oh 3 S 94 AP E dlApEe] A o f7t 473 vHelE B9 &
2ol U@ BT BEA o] ZrrekeA Zeln] BlaEgel seltheld d2
Ego] gaoza Furt AN QoM nF daEde HEEE § obd
Aoz AW £a Aulxe] Aol e wiol Fgon] A HFom
FAE FoA Bl ARoIA ofeiAte] w2u] 49 wa ofeiriy 2ol
27N Bol ele] gl HEHH S 31%131 M Bolx 1 olF
o= Q5o &4el vA7kEe] 271 AFER A4se] $eHKim, Cho, Ahn

& Kim, 2000).

ol 525 grola e dFds E7cta felvglie 5= 3 T
5 AAG 7HFHE 83 AAEY UEA FBARER H2ElA] A
ote Fojage Mol v g aed St A AlAF o ® FolRe 2 3009
Fol AAste Aoz A loen eyt AHste HolForme 217H]
o] Fol 4&o| 7Fedt Hol2 §8Ha i 48 ke Folzt A s =
o] gl Ho7t ofde} 7HF9e 54 7]EA7F 10 Mouse Unit(MU)/g(1 MU:
20ge] 7 F7F 30% <t WOﬂ Eﬂ] ote 59 7Heolsiel Aew st o

A THKFDA, 2017), Bole] An|ge e 718t itk 0|9 2& o|f2 &
olgzle HolsS 949 1117%0}%1 9%8 S E AFSH =W vl Asith 1
= 5o YAEFHS AAET uf AEo] 9

© BoAEAdE dsstke Adol dnFHHZAZE- AN 2G4, 2015), ol=
ol 717 Holag s ArtetA HojFd| 2% /\hJ} HAOiDF Hkso® afd
! 5 8% 248

ofol| Tste] HAlE 33t e AujE7] 9fg A
T o] o]FolA PA|THe| g 2016, -4 2021a; Kim, Ham,
Moon, Chua & Han, 2019), 71& 9179 W< AW sRitteld HAEH, =

H ANAEZA 283 35 d2EF] tigt AFEoln, A7 FoAd T4 #x
Edo #HE Bl 253t gt AEA AT o] FoIAA| ¥ AA el o]
o tlate] MaAyAFA = d2=EFe] AH]2 F4o] HAE ugstd vX= 9
<> Trﬁ“}“/}l‘ ’ﬂ?‘ﬂoi?ﬂ ‘”X] (e]gs-3ksA, 2016), HAHZH A Hoj=of
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21 A o] B2 MR TS olasta AH| 2~ AkelA FEARl SHe A
Tt Zol AkgEo] $th(Park & Tussyadiah, 2017; Xu, Kim, Liang & R

2018, Zhang, Li, Meng & Qiao, 2018). 7]& AFdM & g AEH oA <Q1-S 4]
g o o] Q1A sh= A7 8-S oF AR FESt Ak, ALSA 7]
A A EEH 8219 TAEE AAS e (Mitchell & Greatorex, 1983), =
o] ATl e =8 52 Ar[22 Qe Ag S=E 7H &HAE gt
2, 71F g A 2eqA ] A2t AiS AEA- A A A A Ao m
&S v H o= AASFA T el g

651:
28R4 2020). T3 AE TF dlaEd] B3 Aol A E HEs F44
b

N

BAA, A4, ARA, BAA, A, A dhoz AXete] BAA 44, A
A4 919, A8 o] A% o] fold 9FE M A2 ALY
(FA-3R%, 2021b). web B AT E A28 98e DA A74E Bol
=o] g 98 Are A9aT. dalo] 23 daud B QPPN E B
& Aol 23S Hethe Az Bl Bk 2e 94 988

7}
25l o|& 255 HE AL 7193tk Baker, Shin & Kim, 2016;
Hamerman, 2016). °]&|gt A+ A2 Hold T4 Hojmo| digh 149 4z
A 98 A7 el =2 F AT ol AYdTE EUE, E AT s Fo
AEH S Y 2E Mu|x F

A= ugshes g Balset #dE AFAAM Hlad 52 A4 FAAG
2 32 Zol¥ 1 (McCarthy & Perreault, 1972; Steenkamp, Batra & Alden, 2003),
vl=o} AHE HAHQ0 ey EFe UEE Aol th(Stokburger-sauer,
Ratneshwar & Sen, 2012). =3t 1-¢3l1 EE53 w=319= Bl 153=E Hrtst
7] Y3t A EA o] (Dubois & Czellar, 2002), 1% 7] HE Halc= Udukz o
2 HgFE Bz wEM A AFskedl o FA Ao thLichtenstein,
Ridgway & Netemeyer, 1993). B3t HH A QI Al|&Fo] ofy g W& HAl=of thajA

i
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HeTh 7AE ABEA QS 7ol dehdtka wolEolr] wiEo th(Aldem,
Steenkamp & Batra, 1999). o]2] &k A}3] 2] Q14]& Am|zte] Fuff Fo S
2 vA7] e BaE ugshe vHAE o] EdA] ARl vAR Wt
1 JthBaek, Kim & Yu, 2010). 919} 22 o] HE2 =

o] Ab8|A A ¢le} ¥ k= FY S Ak fEe ¥
=1}H(Vigneron & Johnson, 1999). ©]

oA 715 7B & 594 4

< = AWk 0l Hgo] aHAtE =YY
FAE I ol AL Est BAES AF 2Rl B BHAls FoA vRET
3 & IHDubois & Laurent, 1994). o2t Bal= ngske] gkl tialA

Hwang & Hyun(2013)9] @AM d2Ezd #HEd d7 2 Hanaysha &

Pech(2018)+ HAEFT AQ] Kol BHll= 133} A

w3t Aok 2ol
Al = Bl E st #g A77F S7HE 2 sk HZells It AlEe]
U dE B oidet 1w U2k, 37, 39, 7w T3 B2 Sy B &
FAPeIME Hle agste] Bt ASAF7) o] FAA L Sl 9 22 AT
s AR HAlE ugsrt gl Sl slojM aAel pdew A
& & dve AE dea inE TS AdA, 2015 Ex1a-g8]4, 2013, Ahn,

Kim & Hyun, 2015, Hwang & Han, 2014; Hwang, Han & Choo, 2015; Hyun,
Hwang & Lee, 2011; Jin, Line & Merkebu, 2016).

g HAEHS QAo R g AFolA nAoA Js F= Moz 54 F
A, ez F4, 29971, e 24 F ol T E o] 449 93 e 4 2
243} tHChen, Peng & Hung, 2015). B3+ Hwang & Hyun(2012)2] 7oA B
= agshd 9 mAE QES AR, BA L8, A4 a9, PdF sjlew
TEotA, o] T AAF QR 7 adle] Bl ngsl] fojdt JEFS vA = A
= AS B3t AAEGAT o] Helle HME] HaERdA BlE 3537t 1
Aol A A= foldk o] JIs vx= eIl AL AF 48 S
PHELE -G F-01 45, 2011). wheby & ATelld BAs ngshe Hold &y
g 2Eqd Fo| JHIA 9 ALSA ko m yEeRdTh
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7} tHDodds & Monroe, 1985). Parasurman, Zeithaml & Berry(1985)+ AJH] X~
Ae A aAqA AFE M| 27t ALA oz T o g5t AR AE AlF
e Ao golsar. qEAe AulsEde) Fele A 72 SERVQUAL,
RSQS, SERVPERF 59| R@E0] 71 Bo] AHEHm & dAFoxe d=E A
Hl 2~ A8 238l7] 9ste] SERVQUAL 23S o] &stual Hoh(Parasuraman,
Zeithaml & Berry, 1988). =3k @A) £]22t¢foll= SERVQUALSY thek 7ido] €4
Ho] B AfoMe A3dA(Aksoydan, 2007; Cronin & Taylor, 1992; Kotler,
1973, Milliman, 1986, Namkung & Jang, 2007, Stevens, Knutson & Patton, 199)
g o2 g2, B4 87, 49 Auls, 94 UK Seledloz Py

ol
o x
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Al
2

1)

AR AHla F43 g8 524 42 no] HARERFS AW
Axstet JoM 7HE =838 84 Fo shE R H(Qu, 1997), 54 F4-&
d2Egd 249 n$ 83 AP 242 of A HNamkung & Jang, 2007; Ryu &
Han, 2010).
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D) s2ld 22

AiEY DASE RS T u) Teshl FYA ATt Au) st
ol gast Beld BRINE FoF 9FS

1986). Kotler(1973)= &84 745 Az}, Az, 24, 324

, Y FHE R &
ARl A=A =AM 29, MA 5o A74A B Wi 5 A 2 &Y
1 U 3 £ 59 AA4RI e WA T $4RY B 2% FEYE,
Gt Adtel 787 Fo| nAA M A s vHoEN Fos &
T e A9AQA T E Fuir) s SR Hosidit). AR ASAE
2 Qe A P T o]y A=l el F2E AR FL 39 A
Ao ot AL REgE HolAl "tk ole AF-fUIA-NES 2E
(Stimulus-Organism-Response model) s <A Z ©|# 3t AFAES oI 7HA] 84

5o =814 VIR o] FoA] thRussell & Mehrabian, 1974).

3) A AUMH[A

e Mulx F4 F 7P Bol d7E AL AY - Mua F4olt
(Cronin & Taylor, 1992; Dabholkar, Shepherd & Thorpe, 2000; Ha & Jang, 2010;

Mattila, 2001). ©l&l 9l Aul FAe Fgo] AT Aulas] AUAQ



T FEdd g nAe] Ao s Aol HthZeithaml, 1983). 2] 44kl

*1 *Mé%é‘% Sl ?%1%1.01 Agske S, e, v, d24 Fst 2L 7
et al, 199). o714 A Au|2 FHol&

17-‘44 17-‘40] 78kE AP‘%}% ddste 299 s8S 9ugthRay, Muhanna
& Barney, 2005). webA, 29l Aul2 F2L Aqu|s AlgArt aas) A EH0 2
sl FsAE TEL fA] 8 wHehe AS WA o5
AL, 1998). 24 o= Zglo] AAle] 25 thete] DA A 5 AAL
F5 A ¥ w2 F2Y AHEE AFE JhsAel  AthHMassey,

Montoya-Weiss & Holcom, 2001).

=

do] gt 942 A, 324 9 AF AH| 2 A
Ao 2 o] EtH(Zeithaml, Parasuraman & Berry,
1990). T A A7ol| w2 o] Zdst= AF A 2 HE Vs +59
Aolle o] sF Al HAER 7\1“]/\ F4o]
A F4] g grisite AR
al., 1990). Wakefield & Blodgett(1999)7} 2183t ol &= *1 Hl 2 g o] 9as
S A, A AR, 24 Held, daZee] B A7) 7], AEE
(cleanliness) 2.2 723111, thE AFo = 17
4 24F H2ER] A4, 24, IEFe O, A9, U s S wk
3l XEAQl HA=R A ABF tH Aksoydan, 2007).
olgfgt FAo dig QX HAlc gt WRE #Ho] UtkLye,
Venkateswarlu & Barrett, 2001). ¥ oA Bale uFsle] Az A1 e
g 2~Eq AH| 2 F29] a9 9919l 22, EElA A, A dAu 2, A 471 |
"T—% Bl=E agshd 34 4 nHde 2AE B JPATFER Q9
o] JEFaAE Siste ’\Ve‘% AJARSHH(A 8- 719141 2015; Ahn et al.
2015, Hwang & Han, 2014; Hwang et 2015). o]& e W&-S EdZ oo} 2
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Hert d5o2 $44 F e S5 grdrie]E4- 47, 2016; Boulding,
Kalra, Staelin & Zelthaml, 1993). AFeee nAE0] ojud el B3 H=E
Pag o] 5T PFoE HERY = 7h%1e) A3t oA & Aejdrt
(Boulding et al, 1993). BRl= 113}ke}t 5 o= 7He] JgFaA o o3t 71& A3
Ao wWEd BlE 253t & AFS Fuleh AvAle AlE ohE Al
I FEE F ke 5 A4S Hs & UtHMazodier & Merunka, 2014). ©]
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HAE 372 L AT Y=Y Aolsh BolAdRHPY dzEY Auls Fdo] B
= 2F8s A @Bl oud 9IS VAEA seftnd dk <13
o B ATl A werse] JUBAS Ao Ut 4n49 @

Zpo] #A ATA 24
L= |
HAEZ
AMuj = F4

P HL |
ok g
)
Qg 1) oA =2
2. 2T

B ATl o] &H"
w3t B PF Tt Hol=o] gk xzte de] iE i}o] %ﬂﬁ%@"
H2ER; A2 FZo] HE uF3ld nxe g BHis I’_T}ﬂﬂ g5
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2013; Ryu & Jang, 2008; Tan, Oriade & Fallon, 2014), 2948 ~(Kim & Lee,
2013; Tuncer et al., 2021), $]2(Tan et al., 2014; Tuncer et al., 2021), 47}4 221
o tial] 72 35 F 27 R SR TSIt BAE uEste A
T nlelo 2(Baek et al, 2010; Jin, Line & Merkebu, 2016) &J214kee] ¢ ~E2
o that A Afetes 4 9 Heste] SHYES FAIALH, 7|EATFE
B2 3vge] SHYEoR 7Skt A% ok E3 7lEe AyATE
(Boulding, Kalra, Staelin & Zeithaml, 1993; Keillor, Hult & Kandemir, 2004) v}&
07 3 SHYToRE FASIth AR A4 S 2F HAER
o] #gF MPATFoA 25 2 dig A7td FAA APS EWRE 37 =
&0 2 AA S tHHwang & Choe, 2020).
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HEY ATEASNA SHE sekar] geke] A, A, Az, o4, 9 &
MERAS 49995, 1 A9 o <k 13 2ok

o= n % = n %
A @y 168 60.6 A3 ES 230 83.0
S 109 394 o5 nE 47 170
207294 17 6.1
1Z o]3 67 242
3073941 % 94 2E ot
AT
407494 47 17.0 - 64 231
g 2 =Y
1% = ~
_ 4dA g}
5075941 R 354 e e Zq 120 433
ekl At
604 o] 89 21 o4 % 94
AR/ 63 27
7%/t 20 72
1005+ m]g) 2% 90
RIENERE |
2% 94
4
: AR Y 152 g 2= 10071999+ 10 36
A
A4 A 4/AAE 59 213 20072999+ 40 144
54 8 29 30073997+ 24 87
2 10 36 40074993+ 4 148
FH 23 83 50075997+ 9 152
71} 2% 94 6005+ o]} % 43

2. FAE A (PCA)
= ATelM e AFEM AR A AER AH] A %él, vAlE 153}, dF

of tistel 712EAS AN, 25%5e) By 2 A4 AFS 9st]
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Q1FA B39 Ars gelsiitt T4 ® KMO #ke] 0.5017delH 2 et
T b Age] A e 9niste 2 AR (Factor
Zk(Eigen value)& 1.0 o] 7|F2o 2 f9sittn Ads}
o 89S FE3AE SHFES AT Ase 9% A8us ¢ (Cronbach’s
Alpha Coefficient) A7} 0.6 o]/dolH 12|27t X Evtn et lgstdtt
(Nunnally, 1978).

2B Au2x F49] g3 2 A A5S Hsl 419 ok

=

of 8219 & 4 gt b
om < 2>o O AAE AABIATE B4 A daER Au) s 44 Uik 8
oA, ufF, TABEHE Lt ASFE T3 RE Fro] fRs 2 KMO EE
A S 8001 E2 8PN Tdlo] f84S ofn]dit) w3 89 Rd
% A 83262%5 Attt Bl ugslel el 2 2l AS5S A4l
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offl
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St
=

(B 2) T8 24 20 @ 2l2EE MH|x E2

W F g=d 29 oAl 7 mmy | eare
\_T( 6 1, ﬁ-‘d‘_‘x_x]') Z%]Zﬂ‘jf,]: o]’ 1\_ %}\ é [t Q,._}E]‘ %}\_
S2] (4.60, 0.49) 2612 21.763 0.872
4L AAgg 0.830
<42 meleltt 0815
A3 2x0 348 ATt 0.79%
B84 87 (4.25 0.58) 1934 16536 0.780
e Qo] Tzl ug o]t 0.836
Y32 3L Hd 0.697
g2E7e AR G 0.646
AY Au) 2 (466, 051) 2.883 24.025 0.951
2|8 Akt 0.892
Zde -0 0.891
Ade Us gk dslF2d 0.839
S1A (453, 0.55) 2512 20.934 0.904
g2Ege 4L FHe YA 0.807
d2E7e A7FE A4 0.793
d2EFe] YL AU 0.722

KMO %E A 344=.890, Bartlett's 734 A3 (p<.001), F FA4t A 2=83.262%




(E 3) T4 24 41t @ 2l g3}
S s 29l EENES
W (e, TEEAD A ofolzl gk AHH aw g
BA=n73} (4.02, 0.80) 2.679 89.311 0.940
HAEFS 0] =0Tk 0.963
HrEgE FHo] =T 0.946
HAEFE filo] it 0.925
KMO #¥ Z3g-4=744, Bartlett's 784 2% (p<.001)
(£ 4) T4 24 211 @ d3 9
e s 89l EETR
W (e, A A ofolzl g Ay a2
YZ o= (4.44, 0.62) 2.756 91.869 0955
| Pl2EgE oA HHEsta Aot 0.962
gF o] Y2rEFE A o] g3ta At 0.958

o] H=EFS 1] ANEA FHsta Avk 0.955
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