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Hong, Kyungeui'

- Joung, Hyojee”

'Graduate School of Public Health & Health and Environment Research Institute, Seoul National University,
Seoul 151-742, Korea
’Graduate School of Public Health, Seoul National University, Seoul 151-742, Korea

ABSTRACT

The purpose of this study was to develop a reliable questionnaire to assess the effectiveness of the healthy restaurant
program, which was implemented by Seocho-gu District in Seoul. Evaluation indices were deduced from the logic
model of the healthy restaurant program. The questionnaires consisted of three sections (process evaluation, outcome
evaluation, and general characteristics) for restaurateurs and customers who were participating in the program or not.
To validate the questionnaire, 133 restaurateurs and 246 customers were sampled using convenient methods. Data were
collected by interviews. Reliability was tested by Cronbach's alpha coefficient. The alpha coefficient for restaurateurs
was 0.75—0.99 for the process and 0.79—0.97 for the outcome evaluation questions. The alpha coefficients for customers
were 0.76—0.92 for the outcome evaluation questions. Face and content validity were examined for all questions, and
construct validity was tested for latent variables. We are confident that more accurate and significant information will
be collected using this questionnaire. (Korean J Nutr 2011; 44(6): 562 ~ 576)

KEY WORDS: health restaurant program, effectiveness evaluation, questionnaires, reliability, validity.
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Activities -

Outcomes

Health agencies

Restaurateurs

Customers

<To restaurateurs>
(1) Increasing the number of Healthy
Restaurants
(2) Validation of healthy menus
(3) Promoting
(4) Education and training for workers
(5) Monitoring
(6) Ordinance enacted
<to customers>
(1) Offer healthy menu

(2) Campaign

<Short-term>
(1) Awareness change
(2) Increase the number of the Healthy
Restaurants
(3) Increase in the Healthy Restaurants
customers

<Short-term>
(1) Awareness change
(2) Increase the understanding of the
nutrition labeling

+

+

<Intermediate>
(1) Generate mutual partnership

(2) Take advantage of the program as
business strategy

(3) Increase in sales of healthy menu

<Intermediate>
(1) Increase awareness and eating
intention of the healthy menu
(2) Increase the visiting frequencies of
the Healthy Restaurants
(3) Change of the dietary behaviors

+

+

Impacts

(1) Maintain collaborative relationships between communities, encourages the atmosphere of the healthy food

environment and diffuse the healthy restaurant program
(2) To form a supportive environment, to recognize the importance of healthy eating habits and practices should be
(3) Residents themselves by practicing healthy eating habits, lowering the prevalence for chronic diseases

Fig. 1. Logic model of Healthy Restaurant Program.
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Table 1. Restaurateur’s process evaluation index, concepts, number of questions and type of scale

Number of

Index Measure variables . Scale
questions
1. Increasing the number Participation rate™ (control: % of attempts to participate, % of solicitation) 1 Nominal
of Healthy Restaurants Barriers to participation® 1
2. Validation of healthy Satisfaction of validation  Consultation for healthy menu 13" Ordinal
menus process Foods submission to analysis 13"
Adequacy of the adjusted food 1(6)"
Education for joining the healthy 1 (5)"
restaurant program
Promotional materials 1(5)"
3. Promoting Assessment of indoor promotional materials 2(8)” Nominal/
Require additional promotional materials 2 ordinal
Media promoting™ 2 Nominal/
Internet promoting™ 2 ordinal
4. Education and fraining Education about nutrition labeling 2 (3)” Nominal
for workers Training how to adjust the cooking 2 (37
5. Monitoring Health staff activities Check of healthy menu quality 1 Ordinal
Encourage involvement in education 1
Post management of promotional materials 1
Public promoting for healthy restaurants 1
6. Ordinance enacted Securing legal assistance scheme 1 Ordinal
Total 24 (36)

= Co-questions for the case and control groups

1) In (), the number of questions for latent variable: latent variable is composed by several constructs 2) In (), the number of

in-depth questions
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Table 2. Restaurateur’s outcomes evaluation index, concepts, number of questions and type of scale

Index Measure variables Numb.er of Scale
questions
Short-term outcomes
1. Awareness change Necessity of the healthy restaurant® 1 Ordinal
Perceived employees’ favors® 2
Satisfaction of join* 1
Perception of the healthy restaurant  Executive’s percep’rion* 1(4)"
Employees’ perception® 1@3)?
2. Increase the number of the Case: Seocho Health Center’s data analysis
healthy restaurants Control: ask the factors affecting join
3. Increase in the healthy Differences in rjumber o]f cusiomers before and after the 1 (27 Nomi.nol/
restaurant customers implementation of projects ordinal
Total 7 (9)
Intermediate outcomes
1. Generate mutual partnership Require additional activities of health staff (12)? Ordinal
2. Take advantage of the Whether utilization as business strategy 157
program as business strategy Whether the impact on sales and profits* 4
Case: business strategies needed to maintain join the program 1
Control: business strategies needed to facilitate join the program
3. Increase in sales of Status of the provision of healthy menu 9 (27 Nominal/
healthy menu ordinal
Customers reaction to healthy menu® 3(7) Nominal/
ordinal
Total 26)
Impacts
1. Achieve healthy eating Diffusion of the Path to obtain information® 1 Nominal
environment Healthy Restaurants Motivation to participate* 1(1)?
Efforts to diffuse the program 14" Ordinal
Increase in voluntaryjoin Attitude™ 12)"
Subjective norm* 1@
Perceived behavioral control* 1(5)"
Intention® 12"
2. Improvement of health level Measuring health status and prevalence of chronic
of community residents diseases of the residents — measuring from the customers’
questionnaire
Total 7 31)

*. Co-questions for the case and control groups
1) In (), the number of questions for latent variable: latent variable is composed by several constructs 2) In (), the number of

in-depth questions
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Table 3. Customer’s process and outcomes evaluation index, concepts, number of questions and type of scale

AGARY BEO) ArEo] that 7bga, 71kl that A

Index Measure variables Number of questions Scale
Process
1. Offer healthy menu Whether knowing about the health restaurant program® 1 Nominal
through healthy Path to obtain information® 1
restaurants Whether knowing about healthy restaurants 1
2. Campaign Campaign in the Health Restaurants 2 (8)? Nominal/
Promotional activities by media® 3 ordinal
Promotional activities by internet* 1(27?
Total 9 (10)
Outcomes
Short-term
1. Awareness change Recognizing efforts for building health-oriented 1(6)" Ordinal
environment™
Satisfaction of visiting the healthy restaurants 1(4)"
Awareness of the healthy restaurant program® 13
2. Increase the understanding of the Understanding of nutrition labeling and the 2 Nominal
nutrition labeling difficulties”
Total 503
Intermediate
1. Increase awareness of healthy menu Whether the healthy menu awareness* 1(8)? Nominal
2. Increase visiting frequencies of the Whether the healthy restaurants visiting™ 1 Nominal
healthy restaurants Whether the healthy menu eating® 1
Whether the healthy restaurants re-visiting™ 1
3. Change of dietary behaviors Degree of the practice of dietary 1(14)" Ordinal
guidelines™
Total 5(22)
Impacts
1. Sharing Awareness of healthy Restaurant selection criteria™ 1(9)" Ordinal
healthy eating environment Considerations when choosing a restaurant  Policies* 1 Nominall
eating created by the healthy
environment  restaurant program Service™ 1
Increase of voluntary Attitude™ 1 (0)" Ordinal
choice of health menu Subjective norm* 1)
Perceived behavioral control* 15"
Intention® 1
2. Improvement of health level of Perceived health level* 1 Ordinal
community residents Weight and height* 2 Ratio
Whether the diagnosed chronic diseases 1(100? Ordinal
have®
Total 41)

#. Co-questions for the case and control groups

1) In (), the number of questions for latent variable: latent variable is composed by several constructs 2) In (

in-depth questions

), the number of
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Table 4. Characteristics of subjects

Variables Frequency % Frequency % $
Restaurateur
S case=59) Control(n=74)
Gender Male 33 55.9 36 48.6 0.70
Female 26 441 38 51.4
Age (year) 30 below 2 3.4 4 5.4 1.01
30—39 12 20.3 11 14.9
40—-49 22 37.3 27 36.5
50 over 23 39.0 32 43.2
Education” High school 17 28.8 51 70.8 31.29%**
College 3 5.1 8 1.1
University 39 66.1 13 18.1
Customer
- caset=9 Control (n=149)
Gender Male 44 45.4 75 50.3 0.58
Female 53 54.6 74 49.7
Age’ 30 below 26 28.6 22 15.1 8.78*
30-39 21 23.1 39 26.7
40—-49 26 28.6 62 42.5
50 over 18 19.8 23 15.8
Education"?” Middle school 3 3.1 8 5.4 1.38
High school 47 49.0 63 42.3
University 46 47.9 78 52.3

1) Except for non-response 2) Fisher’s exact test
*: p< 0.05 ***: p< 0.001
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Table 5. Reliability and construct validity of the restaurateurs’ questionnaire

Constructs

Factor analysis

Factor loading

Cronbach’s alpha

Eigenvalue

Process evaluation questionnaire

Satisfaction of validation process in validation of healthy menus index”

Consultation for healthy menu 0.55-0.84 2.94 0.79
Foods submission to analysis 0.35-0.76 1.82 0.75
Adequacy of the adjusted food 0.96—0.99 5.91 0.99
Education for joining the healthy restaurant program 0.88-0.96 4.70 0.98
Promotional materials 0.50-0.86 3.06 0.84
Outcomes evaluation questionnaire
Awareness change index in short-term outcomes
" Achieve hedlthy eating environment index in impacts
Achieve healthy eating environment index in impacts
TPB variables” Aftitude Positive 0.23-0.86 3.16 0.85
among increase in Negative 0.81-0.92 8.17 0.97
voluntary join o
Subjective norm 0.19-0.85 3.50 0.79
Perceived behavioral confrol 0.41-0.75 2.61 0.87
Intention® 0.83

1) Case group (n = 59) questions only 2) ‘Factor analysis conducted on the case’s data only  3) In Hong’s dissertation, the variables
were derived from the Ajzen’s “Theory of Planned Behavior” 4) Factor analysis conducted on the both data (n = 133) 5) Score for

negative item was reversed.
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Table 6. Reliability and construct validity of the customers” questionnaire

n =246

Factor analysis

Constructs - - Cronbach’s alpha
Factor loading Eigen value
Outcomes evaluation questionnaire
<Short-term>In awareness change index
Recognizing efforts for building health-oriented environment” 0.40-0.86 3.43 0.83
Satisfaction of visiting the healthy restaurants” 0.58—0.83 2.82 0.82
<Impacts> In sharing healthy eating environment index
Restaurant selection Policies in restaurant selection criteria 0.53-0.87 2.83 0.90
criteria variables among
awareness of healthy
eating environment Services in restaurant selection criteria 0.49-0.90 2.64 0.76
created by the healthy
restaurant program
TPB variables” among . Positive 0.78-0.88 4.42 0.92
; Attitude
increase of voluntary Negative 0.67-0.89 2.88 0.85
choice of health menu L
Subjective norm 0.60—0.83 3.80 0.86
Perceived behavioral control 0.66—0.85 3.25 0.86

1) Case group (n = 97) questions only  2) In Hong’s dissertation, the variables were derived from the Ajzen’s “Theory of Planned

Behavior”
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