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As the concern for food safety increases among consumers today, the foodservice
industry inevitably has to strive to meet the required food hygiene quality.
Previous literatures have widely suggested the significant role of food safety in
consumer purchase intention. Yet, theoretical model in understanding how food
hygiene influences consumer behavioral intention in purchasing food away from
home is lacking. Drawing from the theory of perceived risk, this study
empirically examined the mediating effect of perceived risk on the relationship
between food hygiene standard of an eating establishment and consumer

purchase intention.

A survey was conducted on two types of foodservice establishments (i.e. quick
service restaurant, QSR and full service restaurant, FSR). A total of 525 adult
respondents (260 from QSR and 265 from FSR) were selected following a
systematic random purposive sampling procedure. Exploratory factor analysis

revealed three underlying factors of food hygiene (i.e. preparation and serving



process, staff and handling practices, and food) from consumers' point of view. A
model incorporating the three factors was developed using structural equation

modeling.

The assessment of the overall structural model for FSR and QSR indicated that
the effect of food hygiene on consumer perceived risk and purchase intention
differed between the two types of foodservice establishments. Results showed
that the effect of food hygiene factors on consumer purchase intention differs
between FSR and QSR. It is suggested that the menu price paid to dine in an
establishment may influence the impact of food hygiene on purchase intention.
Consumers are more tolerant and would not expect everything of high standard of
hygiene if they were to pay less. On the contrary, consumers anticipate high
standard of food hygiene with the relatively high menu price paid. In addition,
results showed that the food hygiene factors influence consumer perceived risk in
FSR and QSR differently. The perceived risk is expected be affected by the
invisibility of food hygiene factors. Consumers tend to be optimistic about the

potential risk when food hygiene is not apparent to them.

Finally, this study demonstrated that perceived risk is only a partial mediator.
From consumers’ point of view food hygiene need not be associated with food
safety matters. Consumers are unable to differentiate food hygiene as food safety
related factors from those reflect only aesthetics value. Moreover, consumers may

not have the right judgment regarding the risk associated with food hygiene.
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Memandangkan pengguna hari ini mementingkan keselamatan makanan, industri
perkhidmatan makanan tidak dapat diketepikan daripada memenuhi kualiti
kebersihan makanan yang dikehendaki pengguna. Kajian terdahulu telah
menunjukkan secara meluas peranan keselamatan makanan yang signifikan
dalam keinginan pembelian pengguna. Sehingga kini, model teoritikal bagi
memahami bagaimana kebersihan makanan mempengaruhi keinginan pengguna
membeli makanan di luar masih kekurangan. Berasaskan teori persepsi risiko,
kajian ini memeriksa secara empirik kesan mediator persepsi risiko ke atas

hubungan antara tahap kebersihan makanan dan keinginan pembelian pengguna.

Soal selidik dijalankan di dua jenis premis perkhidmatan makanan iaitu restoran
makanan segera (QSR), dan restoran perkhidmatan penuh (FSR). Sejumlah 525
orang responden dewasa (260 dari QSR dan 265 dari FSR) telah dipilih mengikut

prosedur persampelan rawak sistematik. Analisis faktor eksplorasi menunjukkan



terdapat tiga faktor kebersihan makanan iaitu proses penyediaan dan penyajian
makanan, staf dan amalan kebersihan serta makanan dari segi pandangan
pengguna. Satu model yang mengandungi ketiga-tiga faktor kebersihan makanan
tersebut telah dibangunkan dengan menggunakan pemodelan persamaan

berstruktur.

Penilaian ke atas keseluruhan struktur model bagi QSR dan FSR mendapati
bahawa kesan kebersinan makanan ke atas persepsi risiko dan keinginan
pembelian pengguna adalah berbeza bagi kedua-dua jenis premis perkhidmatan
makanan. Keputusan kajian menunjukkan bahawa kesan kebersihan makanan ke
atas keinginan pembelian pengguna adalah berbeza di antara FSR dan QSR.
Harga menu yang perlu dibayar oleh pengguna dicadangkan telah mempengaruhi
impak kebersihan makanan ke atas keinginan pembelian pengguna. Pengguna
lebih bertoleransi dan tidak mengharapkan tahap kebersihan makanan yang tinggi
sekiranya harga menu adalah rendah. Sebaliknya, pengguna akan menjangkakan
tahap kebersihan makanan yang tinggi jika harga menu adalah tinggi. Tambahan
lagi, faktor kebersihan makanan mempengaruhi persepsi risiko pengguna secara
berbeza antara FSR dan QSR. Kesan ke atas persepsi risiko dijangka bergantung
kepada keketaraan sesuatu faktor kebersihan makanan itu untuk dinilai. Pengguna
cenderung untuk bersikap optimis terhadap potensi risiko apabila kebersihan

makanan tidak ketara.

Akhir sekali, kajian ini mendemonstrasikan bahawa persepsi risiko merupakan
mediator separa. Dari segi pandangan pengguna, kebersihan makanan tidak

semestinya melibatkan aspek keselamatan makanan. Pengguna gagal

Vi



membezakan antara faktor yang berkait dengan keselamatan makanan daripada
faktor yang hanya mempamerkan nilai estetika. Malahan, pengguna
berkemungkinan tidak membuat penilaian yang tepat terhadap risiko yang

berkaitan dengan kebersihan makanan.

vii



ACKNOWLEDGEMENTS

With humility and faith, all the praise and thanks are for Almighty Allah whose
countless bounties enabled me to accomplish this study, and invoke His blessing
on the Holy Prophet Mohammad (SAW) for whom He created this universe.
Along the far journey of this study, | owe a debt of gratitude to many people for
their kindness and helpfulness at various stages of my research work. No words
can express adequately my sense of indebtedness. Yet, | feel | shall be failing in

my duty if I do not put on record my gratitude to the following.

First of all, sincere appreciation is conveyed to my supervisor Dr Boo Huey
Chern for all her advice, wisdom, and encouragement throughout the process of
completing this degree and her countless patience and enthusiasm in reviewing
the thesis. The many hours spent in your office, brainstorming ideas and

analyzing data is very much appreciated.

Gratitude is also expressed to other members of my research committee that
graciously gave their time and patience, Dr. Murali Sambasivan, Dr. Rosli Salleh
and Dr Fatimah Abu Bakar. Much appreciation is also expressed to my husband,
mother, brother and sisters for all the encouragement throughout my study. All of
the moment of disappointment and joy were supported by you, and | will always

remember those days.

Finally, I wish to thank my very special friends for their continuous support while
I was conducting my research, Nurul Huda, Ahmad Fareed, Norhayati, Norli,

Shan Ai, and Patricia. Without you, this could not have been possible.

viii



I certify that an Examination Committee has met on date of viva voce to conduct
the final examination of Ungku Fatimah Binti Ungku Zainal Abidin on her
Master of Science thesis entitled “Effect of food hygiene quality on consumer
perceived risk and intention to purchase food away from home” in accordance
with Universiti Pertanian Malaysia (Higher Degree) Act 1980 and Universiti
Pertanian Malaysia (Higher Degree) Regulations 1981. The Committee
recommends that the student be awarded the (Master of Science Degree).

Members of the Examination Committee were as follows:

Suhaila Mohamed, PhD

Professor

Faculty of Food Science and Technology
Universiti Putra Malaysia

(Chairman)

Samsinar Md. Sidin, PhD
Professor

Graduate School of Management
Universiti Putra Malaysia
(Internal Examiner)

Mohammad Shahrim Abdul Karim, PhD
Lecturer

Faculty of Food Science and Technology
Universiti Putra Malaysia

(Internal Examiner)

Mahmood A. Khan, PhD

Professor

Pamplin College of Business

Virginia Polytechnic Institute and State University
United States

(External Examiner)

HASANAH MOHD. GHAZALI, PhD
Professor and Deputy Dean

School of Graduate Studies

Universiti Putra Malaysia

Date: 1 April 2008



This thesis was submitted to the Senate of Universiti Putra Malaysia and has been
accepted as fulfillment of the requirement for the degree of Master of Science.
The members of the Supervisory Committee were as follows:

Huey Chern Boo, PhD

Lecturer

Faculty of Food Science and Technology
Universiti Putra Malaysia

(Chairman)

Murali Sambasivan, PhD
Associate Professor

Graduate School of Management
Universiti Putra Malaysia
(Member)

Rosli Salleh, PhD

Associate Professor

Graduate School of Management
Universiti Putra Malaysia
(Member)

Fatimah Abu Bakar, PhD

Associate Professor

Faculty of Food Science and Technology
Universiti Putra Malaysia

(Member)

AINI IDERIS, PhD
Professor and Dean

School of Graduate Studies
Universiti Putra Malaysia

Date: 10 April 2008



DECLARATION

I declare that the thesis is my original work except for quotations and citations
which have been duty acknowledged. | also declare that it has not been
previously, and is not concurrently, submitted for any other degree at Universiti
Putra Malaysia or at any institution

UNGKU FATIMAH BINTI UNGKU ZAINAL ABIDIN

Date: 10 Mac 2008

Xi



TABLE OF CONTENTS

DEDICATION
ABSTRACT

ABSTRAK
ACKNOWLEDGEMENTS
APPROVAL
DECLARATION

LIST OF TABLES

LIST OF FIGURES

LIST OF APPENDICES

CHAPTER

1 INTRODUCTION
1.1 Background
1.2 Problem Statement
1.3 Objectives of the Study
1.4 Significance of the Study
15 Definition of Terms

2 LITERATURE REVIEW
2.1 Overview
2.2  Factors Affecting Consumers’ Restaurant Selection
2.3 Consumer Perception of Food Safety at Restaurant
2.4  Food Hazard
2.5  Food Safety
2.6 Foodborne Iliness and Foodservice Industry
2.6.1 Operation in the Industry
2.6.2 Manager and Operator Attitude
2.6.3 Human Resource Training
2.7  Food Hygiene Factors
2.8  Consequences of Food Hygiene
2.8.1 Impact on Foodservice Operation
2.8.2 Effect on Consumers’ Purchase Intention
2.8.3 Effect on Consumers’ Perceived Risk
2.9  Types of Foodservice Establishment
2.10  Theoretical Framework Overview
2.10.1 Competing Theories of Consumer Behavior Studies
2.10.2 The Theory of Perceived Risk
2.10.3 Mediating Role of Perceived Risk
2.10.4 Measurement of Perceived Risk

3 METHODOLOGY

3.1  Overview
3.2  Hypotheses Revisit

xii

Page
ii

iii
viii
Xi
XV
Xvii
XViii

O o o Ol

12
16
18
20
22
24
24
26
26
39
39
42
45
48
51
53
56
59
61

64
64



3.3 Development and Pretesting of Instrument 65

3.3.1 Pretest1 66
3.3.2 Pretest 2 68
3.4  Main Study 70
3.4.1 Subjects 70
3.4.2 Sampling Sites 71
3.4.3 Research Design 72
3.4.4 Survey Procedures and Instrument 72
3.4.5 Operationalization of Variables 74
3.5  Justification for Using Structural Equation Modeling 79
3.6 Data Analysis Using SEM 79
4 RESULTS AND DISCUSSION
4.1  Overview 85
4.2 Descriptive Analysis 85
4.2.1 Characteristics of Respondents 85
4.2.2 Consumption Behavior 88
4.3 Important Factors in Consumers’ Restaurant Selection 89
4.3.1 Factors Influencing Restaurant Selection in FSR
and QSR 89
4.3.2 Important Factors in Restaurant Selection across
Socio-demographic Characteristics 91
4.3.3 Summary of Results 98
4.3.4 Discussion 99
4.4  The Effect of Food Hygiene on Perceived Risk and Purchase
Intention 102
4.4.1 Preliminary Examination of the Data 102
4.4.2 Initial Food Hygiene Factors Model Evaluation 105
4.4.3 Determination of New Food Hygiene Construct 113
4.4.4 Testing the Measurement Model of FSR 118
4.45 Structural Model Evaluation for FSR 121
4.4.6 Hypotheses Testing for FSR 123
4.4.7 Testing the Measurement Model of QSR 125
4.4.8 Structural Model Evaluation for QSR 129
4.4.9 Hypotheses Testing for QSR 131
4.4.10 Summary of Results 132
4.4.11 Discussion 133

45  Comparison of Food Hygiene Effect between FSR and QSR 138
4.5.1 Relationship between Food Hygiene and

Purchase Intention in FSR and QSR 139
4.5.2 Comparison of Food Hygiene, Perceived Risk and

Purchase Intention between FSR and QSR 141
4.5.3 Analysis of Direct and Indirect Effect of Food

Hygiene Factors across Types of Establishment 142
4.5.4 Summary of Results 144
45.5 Discussion 145

5 SUMMARY, CONCLUSION, CONTRIBUTIONS,
LIMITATIONS AND RECOMMENDATION 148

Xiii



REFERENCES
APPENDICES

BIODATA OF STUDENT
LIST OF PUBLICATIONS

Xiv

163
178
209
210



Table

10

11

12

13

14

15

16

17

18

19

20

LIST OF TABLES

Premise closure rate due to unhygienic operation in 2003

Major risk factors associated with general outbreaks
of foodborne illness

Principles, practices, and implementation of food hygiene
Food hygiene factors

Reported isolations of different potential pathogens from
specific environment sites within food preparation areas

Categories of loss contributing to perceive risk
Dimensions of perceived risk associated with food safety
Most commonly cited food hygiene aspects

Construct reliability coefficient

Operationalization of the variables

Sociodemographic characteristics of respondents
Respondents dining frequency and companion

Factors influencing consumer restaurant selection in FSR
Factors influencing consumer restaurant selection in QSR

Summary of measures and descriptive statistics

Summary of fit measures for FSR initial measurement model

Standardized regression weight, variance extracted and
reliability estimates for FSR initial measurement model

FSR constructs correlations matrix

Summary of fit measures for QSR initial measurement model

Standardized regression weight, variance extracted and
reliability estimates for QSR measurement model

XV

Page

27
29

30

37
62
63
67
70
78
86
88
90
91
104

107

108

109

110

112



21

22

23

24

25

26

27
28

29

30

31

32

33

34

35

QSR constructs correlations matrix
Exploratory factor analysis result for food hygiene scale

Items, factor loading, means, standard deviation and
Cronbach alpha value for the three-factor food hygiene scale

Summary of fit measures for FSR measurement model

Standardized regression weight, variance extracted and
reliability estimates for FSR measurement model

FSR constructs correlations matrix

Standardized path estimates for FSR model

Summary of fit measures for FSR measurement model

Standardized regression weight, variance extracted and
reliability estimates for QSR measurement model

QSR constructs correlations matrix

Standardized path estimates for QSR

Comparison of path coefficients across between FSR and QSR

Comparison of food hygiene, perceived risk and purchase
intention mean scores between FSR and QSR

Direct and indirect effect of food hygiene factors on
purchase intention in FSR and QSR

Summary of research hypotheses

XVi

113

115

117

119

120

121

124
126

128
129
131

140

142

143

151



Figure

10

11

12

13

14

15
16

17

LIST OF FIGURES

Exterior and interior premise view of low scale full service
Restaurant in Malaysia

Types of foodservice inspire the most confidence about
food safety

Proposed conceptual model of consumer purchase intention
relating to food hygiene

The SPARTA model

Conceptual model of consumer food purchasing relating to
food safety

Summary of data collection procedure
Procedural flow diagram of SEM

Important factor of restaurant selection scores across gender
Important factors of restaurant selection scores across ethnic

Important factor of restaurant selection scores across
marital status

Important factor of restaurant selection scores among student
and nonstudent

Important factor of restaurant selection scores across
education level

Important factor of restaurant selection scores across
income level

Important factor of restaurant selection among respondent
with or without the presence of children below 18 years old

Structural model with standardized path coefficients for FSR
Structural model with standardized path coefficients for QSR

The mediating effect of perceived risk on the relationship
between food hygiene and consumers’ purchase intention

XVii

Page

10

50

o1

55

58
74
81

92

93

94

95

96

97

122

130

153



Appendix

Al

A2
A3
Bl

B2

Gl
G2
H1

H2

LIST OF APPENDICES

Food Hygiene Factors and Measurement from
Leach et al. (2001)

Questionnaire (English version)

Questionnaire (Malay version)

Summary of Descriptive Statistics for Key Variables (FSR)
Summary of Descriptive Statistics for Key Variables (QSR)
Descriptions of Fit Index Statistics

Measurement Model for FSR (Initial Five Factors Model)
Measurement Model for QSR (Initial Five Factors Model)

Output for Exploratory Factor Analysis of Food Hygiene
Measures

Measurement Model for FSR (Three-Factor Model)
Structural Model for FSR (Three-Factor Model)
Measurement Model for QSR (Three-Factor Model)

Structural Model for QSR (Three-Factor Model)

xviii

Page

178
179
187
195
196
197
198

199

200
201
202
205

206



CHAPTER 1

INTRODUCTION

1.1 Background

Food safety is important in today’s food industry, particularly in the foodservice
sector, as consumers have become increasingly concerned about the risk related
to food. More people are concerned about safety of food than they are about fat or
sodium content of food (Boo, Ghiselli, & Almanza, 2000; Dulen, 1998).
Specifically, food hygiene is the major food safety concern when consumers dine
out. Several findings have reported that consumers commonly give negative
perception toward the safety of food served at restaurant due to their concern
about the level of food hygiene practices (Adkins, 2004; Banotai, 2003; Dulen,
1998; Food Standard Agency, 2002; Perlik, 2002). Nonetheless, consumers’ food
safety perceptions towards restaurant industry are inconsistent with their purchase
behavior. On one hand, consumer indicated low confidence with the safety of
restaurant food; on the other hand their consumption of outside meal continues to
grow. The significance of food safety in consumer’s purchase decision when

eating away from home is rather equivocal.

Consumers generally perceived that the level of food safety in foodservice
practices is lower compared to domestic preparation (Brewer et al., 1994; Dulen,
1998; Fein et al., 1995). Williamson, Gravani, and Lawless (1992) reported 33
percent of respondents in their study indicated that food safety problem were
most likely the result of unsafe practices at restaurants. Green, Selman, Scallan,

Jones, and Marcus (2005), in a telephone survey of 16,435 randomly selected US



adults, found that younger respondents, who have college education and eat out
more frequently were likely to attribute a suspected foodborne illness to an
outside meal. Recently, a study comparing consumers’ perception of food safety
at restaurant and other food chain showed that the majority of consumers
perceived restaurant performance, capability and commitment to food safety as
significantly lower than that of farmers, food processors and manufacturers,

grocery stores and supermarket (Knight, Worosz, & Todd, 2007).

Indeed, numerous studies have shown that the greatest number of foodborne
illness arises from the foodservice industry (Cavalli & Salay, 2004; Clayton &
Griffith, 2004; Cochran-Yantis, Belo, Giampaoli, McProud, Everly, & Gans,
1996; Morrison, Caffin, & Wallace, 1998; Sheppard, Kipps & Thompson, 1990).
Foodservice establishment is the most frequently identified setting of foodborne
illness. While researchers revealed that most managers and proprietors perceived
low risk of foodborne illness contracted within their business (Clayton, Griffith,
Price, & Peters, 2002; Coleman & Griffith, 1998; Coleman & Robert, 2005;
Morrison, et al., 1998; Mortlock, Peters, & Griffith, 2000), evidence indicating
the risk of foodborne illness is mounting (Bas, Ersun, & Kivanc, 2006; Finch &
Daniel, 2005; Kramer & Scott, 2004; Motarjemi, Kaferstein, Miyagawa, &

Mitagishima, 1996).

In Malaysia, food safety remains one of the major issues confronting the
foodservice industry (Euromonitor, 2004). Despite various attempts made by the
government through the National Food Safety Policy, food poisoning incidents

continue to grow. Food poisoning incident per 100 000 population rose from



6.69% in 1990 to 38.04% in 1999 (Ministry of Health [MOH], 2001). The
recently reported high food premise closure rate indicates that restaurant industry
may be the culprit (Table 1). Restaurant recorded five time higher premise

closure rate compared to other types of food premise.

Table 1. Premise closure rate due to unhygienic operation in 2003

Type of premise N“mbe.r of Number of Closure rate (%)
inspection closure
Hawker 8146 92 1.13
Stall 23203 603 2.60
Restaurant 18673 1097 5.87
School canteen 4783 76 1.59
Food manufacturer 2684 31 1.15

(Source: MOH, 2003)

The commonly reported risk factors to foodborne illness are results of
malpractices (Clayton, et al., 2002; Ehiri & Morris, 1996). Howes, McEwen,
Griffith, and Harris (1996) pointed out that food handler’s malpractices
contributed to 97% of foodborne illness in foodservice establishment. The
significant contribution of poor food hygiene practices to the occurrence of
foodborne outbreaks has been widely supported by many previous studies
(Cavalli & Salay, 2004; Linton, McSwane, & Woodley, 1998; Manning &
Snider, 1993). According to Communicable Disease Center, most foodborne
outbreaks in Malaysia were mainly caused by malpractices of food hygiene, such
as unhygienic food preparation, poor environment sanitation, and prolong storage

of prepared food at temperature ranging 5°C to 60°C (MOH, 2001).



In spite of low confidence towards food safety and mounting evidences on poor
food hygiene practices in foodservice, consumers’ expenditures on this sector
continue to rise. In Malaysia, Euromonitor market survey reported that
consumers eat out frequently. The expenditure in foodservice among Malaysian
consumers has increased up to 49.5% between the year 2000 and 2005
(Euromonitor, 2007). Similarly in US, consumers’ expenditure in foodservice is
escalating. The restaurant industry accounts for a 47.5% share of the food dollar
(National Restaurants Association, 2006). Moreover, Carlson et al. (2002)
calculated that restaurants accounted for 14 percent of all US food consumption
in grams. In other words, consumers reported food safety perception at restaurant
seems to be conflicting with their purchase behavior. Nonetheless, this

conflicting phenomenon remains unexplored.

Several empirical findings claimed that the standard of food hygiene is important
when consumers decide where to eat (Henson et al, 2006, Worsfold, 2006a).
Particularly, Henson et al. (2006) revealed that consumers predominantly use
visible food hygiene cues in judging the level of food safety in eating
establishment. The hygiene cues found in an eating establishment could influence
consumer confidence with the safety of food served. Unsanitary kitchen
condition, dirty dishes, poor workers hygiene and inadequate cooking time and
temperature were cited as contributing factors to the risk of foodborne illness by
consumers (Banotai, 2003; Boo et al. 2000; Dulen, 1998; Leach, Mercer, Stew, &
Denver, 2001). Consumers with their subjective assessment view variety of food

hygiene factors responsible for an outbreak.



The current study postulated that consumer purchase intention is affected by this
subjective assessment of risk or perceived risk. Literature has suggested that
consumer purchase decision is driven by their perception of risk (Yeung &
Morris, 2001b). Consumers will avoid purchasing foods that are perceived as
unsafe. The association between consumer risk perception and purchase behavior
has been confirmed by the perceived risk theory in the context of consumer
purchase behavioral intention. Many researchers have explored the role of
perceived risk in mediating the relationship between food safety risk and
purchase behavioral intention (Mohan & Cowan, 2004; Tsiros & Heilman, 2005;
Yeung & Morris, 2001b). The role of perceived risk as mediator in explaining the
impact of food hygiene quality on consumer purchase intention is seen relevant

for the current study.

1.2 Problem Statement

The significance and rising importance of food consumption away from home has
drawn the need to understand better the extent to which food safety and hygiene
influences consumer purchase behavior. Although consumer perception of food
safety at restaurant is lower than other food chain participants, previous study
failed to show the significant impact of this perception on consumers’ frequency
of eating out (Andrew et al. 2007). Moreover, many of the prior studies that
explored consumers’ preferences for restaurants seldom highlighted the role of
food safety and hygiene in consumers’ restaurant choice (Auty, 1992; Clark &
Wood, 1998; Gregory & Kim, 2004; Kara et al., 1997; Kivela, 1997; Koo, Tao &

Yeung, 1999; Lewis, 1981; Olsen et al., 2000).



To date, only limited research has explored the effect of restaurant safety and
hygiene standard on consumer purchase intention. Despite the significant role of
perceived risk in determining consumer purchase decision as previously reported,
limited study has tested the effect of consumer perceived risk in purchasing food
at restaurant. On top of that, theoretical model in understanding how food safety
influence consumer purchase intention in the context of eating out was not
reported in literature. Hence, this research is an empirical endeavor to build a
framework that provides a theoretical based knowledge in understanding the
influence of restaurant food safety and hygiene quality on consumers’ purchase

intention.

1.3 Objectives of the Study

To fill the gap in literature, the current study aimed to develop a theoretical
model that explores the relationship between consumers’ perceived food hygiene
standard, perceived risk and purchase intention. The specific objectives of this
study are:

(1) to identify food hygiene factors that influence consumers’ perceived risk and
purchase intention,

(2) to examine the mediating effect of perceived risk in the relationship between
food hygiene factors and consumer’s purchase intention, and

(3) to investigate the effect of types of eating establishment on the above

relationship.



