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Customers’ satisfaction degree of Time-honored

catering brands based on IPA

— A case of Fuchun Tea House Yangzhou

YAN Mengjiao

( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Time-honored brand catering businesses are the important resources for tourists and the important

carriers of traditional culture but they are lagged of management system and lack of product innovation. Tak-

. . . ;. .
ing Fuchun Tea House as an example on questionnaire survey 22 aspects of customers’ satisfaction were ana—

lyzed by using interpretative phenomenological analysis ( [PA) . The results showed that the customers con—

cerned the dining environment the most and the food shopping activities the least. Customers are most satisfied

for cuisines with characteristics of Huaiyang flavor. Attitude of staff timeliness of service dining environ—

ment decorations and facilities are aspects to be improved in Fuchun Tea House.

Key words: time-honored brand catering business; customer satisfaction degree; Fuchun Tea House; inter—

pretative phenomenological analysis ( [PA)



