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Kim, Hyun Jeong, Cynthia McCahon, and Judy Miller. “Assessing Service Quality in Korean Casual-Dig#fig Restaurants
Using DINESERV.” Journal of Foodservice Business Research 6, no. 1 (2003): 67-87. ;
This study applies DINESERYV (a quality service tool originally developed by Knutson,
Korean casual-dining restaurants. The authors (professors of hospitality, manage > and dietetics, respectively)
successfully demonstrate that DINESERV is a valid instrument for measuring#€fvice quality in Korea. Since previous
studies using DINESERYV had been based only in the US or the UK, thj dy has important implications for anyone

interested in the international dimensions of service quality.
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Lee, Seok-hoon, Yong-pil Kim, Nigel Hemmington, and -kyun Yun. “Competitive Service Quality Improvement
(CSQI): A Case Study in the Fast-Food Industrys#ood Service Technology 4 (2004): 75-84.
In this highly technical paper, three indusjgefengineering professors in Korea and one services management professor
in the UK discuss the mathematical Liefftations of the popular SERVQUAL scales. Significantly, they also aim to
measure service quality in the s food industry, a neglected area of study. Unfortunately, the paper’s sophisticated
analytical methods makegd#fnaccessible to all but the most expert of researchers.

Sulek, Joanne d Rhonda L. Hensley. “The Relative Importance of Food, Atmosphere, and Fairness of Wait: The
Case of g#ll-Service Restaurant.” Cornell Hotel and Restaurant Administration Quarterly 45, no. 3 (2004): 235-248.
‘most of the material discussed in this article will be familiar to service quality researchers, the study’s findings
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