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A study of experience evaluation model development on
restaurant innovation space design
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Abstract

The two important trends in the 21st century are experience economy and green
consumer awareness. The restaurant industry needs more actions to implement the
concept of safety, health, environmental protection, to advocate green consumption, and
to provide consumers with green experience. This study explored the dimensions,
criteria relationship, an evaluation model, and analysis of restaurant green experience
space design. Through a questionnaire survey of 30 experts of green experience, space
design and restaurant operations. The fuzzy Delphi method, FDM and decision making
trial and evaluation laboratory, DEMATEL both use to analysis restaurant space design
the green experience evaluation model. The results of this study found that the
restaurant overall image by the impact of customer satisfaction and green experience,
and this study also proposed restaurant space towards the development of green
experience to meet the trend of market segmentation.
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