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ABSTRACT
This study was designed in order to examine how to form
behavioural intentions using the technology acceptance model
(TAM) and the theory of planned behavior (TPB) in the context of
robotic restaurants. In particular, this research proposed that
perceived ease of use positively affects perceived usefulness,
which thereby exerts a positive influence on attitude. In addition,
subjective norm was hypothesised in order to facilitate the
enhancement of attitude and personal norm. Lastly, attitude,
subjective norm, perceived behavioural control, and personal
norm were proposed to play important roles in the formation of
behavioural intentions. The data was collected from 416
respondents in South Korea. The data analysis results showed
that all the hypotheses within the model that merged the TAM
and TPB were statistically supported.
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1. Introduction

A robot is defined as a ‘programmable and automated system that can perform an
intended task in its environment independently or with partial control from a human’
(Berezina et al., 2019, p. 194). Therefore, robotic restaurants can be referred to as restau-
rants that have programmable and automated systems that can provide services to the
diners. Diverse types of robots are used in the restaurant industry. For example, a
cook robot is responsible for cooking different types of dishes, and a host robot is in
charge of welcoming the customers to the reception area and leading them to the
tables (Lu et al., 2019). A waiter robot takes orders from the customers and delivers
the dishes to the tables (Eksiri & Kimura, 2015). Previously, these robots existed only
in our imagination, and they were considered something that we may only see in
robot laboratories (Yu et al., 2012). However, the current robotic restaurants have
been commercialised and have become a reality in our daily lives (Berezina et al.,
2019; Leung & Loo, 2020). For example, a fully automated hotpot restaurant in China
that is called Haidilao is staffed by robot chefs and waiters, has been open since 2018,
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and several humanoid robots move back and forth between the kitchen and dining hall in
order to serve the customers. Several monitors are automatically updated inside the
kitchen for efficient cooking and inventory management (Wang et al., 2019). In South
Korea, LG Electronics developed Cloi ServeBot to deliver food to the diners (Cho,
2020). The company also developed Cloi Chefbot, which is a robot that can cook and
serve noodles in family-type buffet restaurants in Korea. Due to the introduction of
the Chef robot, the human staff can concentrate on their customers in order to
provide more attention and valuable experiences (Malewar, 2019).

Despite the fact that robotic restaurants have been developing rapidly in order to cater
to the needs of customers in the current industry (Berezina et al., 2019; Intarakumnerd
et al., 2015), the use and application of robotic restaurants remains in an early stage. In
academia, among the recent topics about robots or robotics in the hospitality and
tourism industry, the most popular topic is related to the benefits and challenges of
robotics, which include the use of artificial intelligence (AI) (Cain et al., 2019; Ivanov
et al., 2017). Other interesting topics include guest perceptions and the satisfaction
with robots (Tussyadiah & Park, 2018; Zhong & Verma, 2019) and the legal and
ethical issues of robotics and AI services (Huang & Rust, 2018; Morgan & Pritchard,
2019). Despite this burgeoning research on robotics in the hospitality and tourism indus-
try, the limited academic effort has been exerted that is based on the existing theories in
order to psychologically understand the customers’ behavioural intention to use robotic
restaurants. Without a clear understanding of the drivers in regards to the robotic restau-
rants usage from a consumer perspective, the restaurants industry may face difficulties
attracting diners and may lose their competitiveness in the market. Thus, we decided
to follow the widely accepted theories in order to understand the customers’ intention
to use robotic restaurants, which included the technology acceptance model (TAM)
and the theory of planned behavior (TPB).

There are several previous studies that support the better exploratory power with the
integration of the TAM and TBP (Yu et al., 2018). However, neither the TAM or TPB by
itself is enough to provide a superior explanation of the consumers’ behavioural predic-
tion (Chen et al., 2007). There are two important individual perceptions of technology
usage in the TAM, which include perceived ease of use and perceived usefulness, but
the model has limitations, because it does not account for the social influence or the avail-
ability of resources with the individuals’ adoption of new technology (Chen & Lu, 2015).
In the context of robotic restaurants, diners might not only be motivated to create a posi-
tive attitude toward robotic restaurants from perceived ease of use and perceived useful-
ness, but they might also be prompted by others’ preferences regarding the usage of
robotic restaurants and an individual’s availability of external resources. Either the
TAM or TPB by itself cannot provide a comprehensive picture in order to understand
the consumers’ intention to use robotic restaurants. Therefore, the research objective
of this study is to fill the research gap by combining the TAM and TPB into a compre-
hensive research model in order to predict the consumers’ intention to use a robot
restaurant.

This study was conducted in Korea, which is a place where the robot industry has con-
tinued to develop in recent years. The sales volume of service robots in Korea is growing
steadily at an average annual rate of 12.3%, which ranged from 356,500,000,000 KRW
(approximately USD 300,000,000) in 2014 to 635,800,000,000 KRW (approximately
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USD 534,000,000) in 2019. This growth rate is expected to increase during the COVID-
19 pandemic since the consumers prefer contactless restaurant services (KIRIA, 2019). In
addition, the Korean government has been supportive of the robot industry. The Intel-
ligent Robot Development and Promotion Law was enacted in 2008, so the relevant min-
istries must establish a specific plan every five years in order to promote the robot
industry and prepare an annual action plan. The plan includes strategies for the develop-
ment and promotion of robots in restaurants (Ministry of Trade, Industry, and Energy,
2021). The robot restaurant industry in Korea has several opportunities for growth,
because the minimum wage continues to increase, consumers prefer contactless
service under the pandemic, the number of small-scale start-up restaurants that need
to save labour costs has increased, and the population is aging (KIRIA, 2020). With
this background, understanding the customers’ intention to use robotic restaurants
based on the TAM and TPB in the context of Korea can be an interesting case study.

2. Literature review and hypothesis development

2.1. Robotic restaurant services

The positive consequences of adopting robotic restaurants may include the following
aspects. First, robotic restaurants can attract tech-savvy customers who are particularly
interested in using new technology in their daily lives (Ivanov et al., 2017). The
younger generations who are technology neophiliacs are determined to have a favourable
attitude toward robots in restaurants (Eksiri & Kimura, 2015). Thus, robotic restaurants
can be differentiated from their competitors. Second, the restaurant industry is consider-
ably known to have a higher turnover rate compared with other industries (Murphy et al.,
2009). This problem can be solved by robotic restaurants, because robots do not get sick,
take vacation leaves, or complain like humans do (Berezina et al., 2019). Third, robots
can provide consistent quality services to the customers (Huang & Rust, 2018; Lee,
2011). For example, staff members can make occasional mistakes, such as delivering a
dish to the wrong table. However, robots will not confuse table numbers.

The early versions of robots in restaurants were not perfect in many ways (Eksiri &
Kimura, 2015; Mishraa et al., 2018). If the staff determined that they would use a
robot, the staff would then place the dishes on the robot tray and enter the table
number into the robot. The robot moved to the table using the robot trail, which is
specially designed for the robots. Lastly, the staff or the customers picked up the food
from the robot tray to the customers’ tables (Eksiri & Kimura, 2015). In summary, the
early versions of the robots are considered to be nothing more than machines that
simply carry dishes back and forth following designated lines. Eksiri and Kimura
(2015) stated that the extent that the customers and the staff perceive the ease of use
and usefulness of robots is the most important feature that these machines need to
possess.

The current robots and the automated systems in restaurants have significantly
improved compared with the early types of robots in restaurants. Robotic restaurants
use robots either at the back or the front of the house (Berezina et al., 2019). At the
back of the house, the majority of the robots function as kitchen assistants. Some
robots are even involved in the cooking processes, which fully depends on the recipes.
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At the front of the house, the majority of the robots work as service robots to welcome
customers, guide them to their tables, recommend food, take orders, bring the food to the
tables, and make the customers happy. These robots move freely around the restaurant
without installed lines, and they are able to stop if an obstacle is present. Some service
robots have anthropomorphic features that enable face-to-face interaction, which is
similar to humans (Murphy et al., 2017).

There are currently only a few studies that examine the consumers’ perception or atti-
tude toward robotic restaurants (Chuah et al., 2021; Hwang et al., 2020; Seyitoğlu &
Ivanov, 2020a). For example, Seyitoğlu and Ivanov (2020a) analyzed the customers’
robotic restaurant experience based on their online reviews by conducting a thematic
content analysis. They found that many travellers have positive evaluations about
robotic restaurants, which is mainly due to the robotic restaurants being attractive
places for kids and providing unique and new experiences for them. On the other
hand, many customers perceived a high level of deficiencies in regards to the robots,
because they are not as agile or responsive as humans staff, which results in inconveni-
ence (Seyitoğlu & Ivanov, 2020a).

Hwang et al. (2020) focused on the role of motivating consumer innovativeness in
robotic restaurants. They proved that functionally, hedonically, and cognitively motiv-
ated consumer innovativeness positively influenced the consumers’ overall image of
robotic restaurants. Similarly, Chuah et al. (2021) investigated the effect of multi-dimen-
sional value on attitude toward robotic restaurants and willingness to use and pay more
for robotic restaurants. In their study, the consumers’ attitudes toward the robotic restau-
rants were affected by various aspects of the consumer values, such as functional,
emotional, social, epistemic, co-creation, and conditional.

Compared to the news media, industry reports and individual blogs post new updates
about robotic restaurant services, so the academic hospitality literature about this topic is
relatively limited due to robotic restaurants still being new and developing. To the best of
our knowledge, the manner of increasing customers’ behavioural intention to use
robotics restaurants based on the integrated TAM and TPB model has yet to be substan-
tially documented.

2.2. TAM

The TAM was introduced by Davis (1989). This model is one of the most popular
research paradigms that has been adopted by scholars in order to explain the individuals’
acceptance of a new technology (Scherer et al., 2019). The TAM emphasises how the
attributes of a new technology influence the users’ perception, which thereby enable
them to eventually use this type of technology (Ham et al., 2008; Huang et al., 2013; Ven-
katesh & Davis, 2000).

The TAM has been applied in a wide variety of technological contexts, and it is vali-
dated as a proper model in order to explain the individuals’ intention to accept new tech-
nologies. In particular, the TAM has been used to explain diverse consumer behaviours
in the hospitality and tourism field. For example, the TAM was frequently applied in
order to investigate the intention to use hotel websites or online travel bookings (Järve-
läinen, 2007; Jeong et al., 2003; Kamarulzaman, 2007). Scholars have attempted to find
out about new technology adoption based on the TAM, such as mobile tourism-based

ASIAN JOURNAL OF TECHNOLOGY INNOVATION 469



apps (Chang et al., 2016; Peres et al., 2011), 3D virtual reality (Huang et al., 2013), and
hotel biometric systems (Morosan, 2012).

Other than the TAM, theories, such as the Unified Theory of Acceptance and the Use
of Technology (UTAUT) have been suggested in order to explain the acceptance of a new
technology (Venkatesh et al., 2003; Venkatesh et al., 2012). The UTAUT and UTAUT2
have powerful predictive abilities to explain behavioural intention (Venkatesh et al.,
2012), but the models only focus on the direct effects of the antecedents on behavioural
intention, which don’t show the role of attitude. Meanwhile, the TAM has been popularly
applied in the academia over the last few decades, because it is a well-established, robust,
and parsimonious model that is used in order to predict the user acceptance of a tech-
nology (Rondan-Cataluña et al., 2015). In addition, the previous studies justify the
idea of integrating the TAM and TPB (Choe et al., 2021; Yu et al., 2018). Therefore,
the TAM was applied in the current study as opposed to other technology acceptance-
related theories.

In the TAM, perceived ease of use and usefulness are the two key attributes that have
been proposed that affect the users’ new technology acceptance. Perceived ease of use is
defined as the degree that individuals believe using a particular technology will be free
from effort (Davis, 1989, p. 320). Given that effort is a finite resource that a person
can allocate diversely, technology that is easier to use among the various options is
more likely to be accepted by the consumers. Perceived ease of use in the current
study is referred to as the degree that the customers believe using robotic restaurants
will be easy.

Davis (1989) defined perceived usefulness as the degree that the consumers believe
using a particular technology will improve their work. The individuals are likely to
accept a new technology if they consider using a certain technology as being beneficial
in order to achieve certain goals and perform their jobs (Yang, 2017). The diners’ goal
at restaurants is to receive high-quality service without any problems. Therefore, per-
ceived usefulness in our study refers to the degree that the diners believe using robotic
restaurants will improve their service quality.

In the TAM, the perceived ease of use and perceived usefulness are proposed in
order to influence the consumers’ attitude toward the use of technology that further
influences their behavioural intentions (Zahid et al., 2010). Morosan (2012) utilised
the TAM in order to explain the customers’ acceptance of biometric systems in the
hotel industry, which they found that the TAM is an appropriate theoretical frame-
work. If the hotel guests perceived that using biometric systems would improve the
quality and effectiveness of their stay and are easy to use in hotels, they would form
a positive attitude toward the technology. Scherer et al. (2019) synthesised 124 corre-
lation matrices from 114 empirical TAM studies, and they found that perceived useful-
ness and perceived ease of use significantly predicted a positive attitude toward
technology.

The previous studies demonstrated that perceived ease of use has a positively signifi-
cant direct effect on perceived usefulness and attitude toward technology (Davis, 1989;
Herrero & San Martín, 2012; Park et al., 2014; Scherer et al., 2019; Zahid et al., 2010).
Porter and Donthu (2006) applied the TAM in order to determine the Internet usage
of consumers, and they confirmed that perceived ease of use positively affects perceived
usefulness and attitude toward Internet usage. In the hospitality literature, Park et al.
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(2014) confirmed the positive relationships among perceived ease of use, perceived use-
fulness, and attitude toward intranet use in quick service restaurants.

One recent study investigated the factors that influence the consumers’ behaviours
toward robotic restaurants in Korea (Seo & Lee, 2021). The respondents imagined them-
selves staying overnight at a business hotel in Seoul, Korea via a scenario-based online
survey, and they visited the hotels’ robotic restaurant where the robot cook prepares
the dishes and the service robot delivers the food to the tables. It was discovered that per-
ceived ease of use was positively related to perceived usefulness. However, the constructs
for the TPB were not included in their study (Seo & Lee, 2021).

The previous studies also showed that perceived usefulness influences attitude toward
a new technology (Chang et al., 2016; Davis, 1989; Sahli & Legohérel, 2016). Sahli and
Legohérel (2016) studied the potential tourists’ acceptance of the online booking of
tourism products. They found that when people perceive tourism websites as consider-
ably useful, they show a positive attitude toward the online tourism product websites.
Chang et al. (2016) proposed a research model based on the TAM and TPB, and they
found that perceived ease of use and perceived usefulness have a significant positive
impact on attitude toward medical travel apps.

Eksiri and Kimura (2015) described the development process of service robots tested
in a real restaurant in Thailand. Their findings indicated that some customers argue that
robots are obstacles that occasionally cause difficulty for the customers to walk into a res-
taurant. In general, when they perceived that the service robots are not useful, their
overall evaluation toward these robots is negative (Eksiri & Kimura, 2015). Discussions
in the previous literature indicated the reasonableness of proposing the following
hypotheses.

Hypothesis 1: Perceived ease of use will have a positive influence on perceived usefulness.

Hypothesis 2: Perceived ease of use will have a positive influence on the attitude toward
robot restaurants.

Hypothesis 3: Perceived usefulness will have a positive influence on the attitude toward
robot restaurants.

2.3. TPB

The TPB and TAM were chosen in our study for the development of the research model
given that the focus of the current study is mainly on the psychological aspects of the
individual customers. The TPB was applied in order to examine a wide range of consu-
mer behaviours, and it successfully explained the consumer behavioural intentions
(Ajzen, 1991). Moreover, the TPB is known to be an appropriate theory in order to
explain and predict volitional behaviours, such as using new technology (de Graaf
et al., 2019; Venkatesh & Brown, 2001).

Three factors determine behavioural intention in the TPB (Ajzen, 1991). The first
factor is attitude. Attitude is defined as ‘an individual’s propensity to evaluate a particular
entity with some degree of favorability or unfavourability’ (Eagly & Chaiken, 2007,
p. 583). Entity can be anything, which includes places, issues, ideology, durable goods,
and services (Priester et al., 2004). Thus, the customers may have a certain attitude
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toward robotic restaurants. In the current study, attitude toward robotic restaurants
refers to the customers’ propensity in order to evaluate these restaurants with some
degree of favour or disfavour.

Second, subjective norm is a persons’ beliefs regarding a significant other’s opinions
and judgments (Ajzen, 1991). Subjective norm is a measure of social compliance,
which is due to the fact that people think a person should or should not perform a
given action influences the person (Piçarra et al., 2016). The previous studies showed
that social influences or social pressure are an important construct in order to investigate
the acceptance of new technologies (Lee et al., 2016; Schepers & Wetzels, 2007). In the
present study, subjective norm refers to the customers’ perception that the majority of
the people who are important to them think they should use robotic restaurants.

Third, the availability of personal or material resources can influence people to
perform certain behaviours (Piçarra et al., 2016). Perceived behavioural control is how
consumers perceive the availability of resources in order to perform tasks. Chaulagain
et al. (2021) explained that the individuals’ perceptions of having control over the exter-
nal resources, such as time and knowledge in order to perform a behaviour play an
important role with engaging in that specific behaviour.

After conducting a thorough literature review about studies that integrated the TAM
and TPB, we found that the predictors of TAM, which include perceived ease of use
and perceived usefulness, are linked to attitude, but they are not linked to subjective
norm and perceived behavioural control in the TPB (Arora & Sahney, 2018; Cheunka-
mon et al., 2020; Choe et al., 2021). Attitude is completely an individuals’ own judg-
ment, which is based on their evaluation of an entity. On the contrary, subjective
norm is an individual’s perception of other people’s judgment or preference of an
object. Similarly, perceived behavioural control is driven by external status to some
extent. Rondan-Cataluña et al. (2015) also stated that linking social norm in the
TAM is not theoretically certain. Therefore, the links between the two key antecedents
of the TAM and subjective norm and perceived behavioural control are not connected
in the present study.

On the other hand, even some studies that adopted the TPB do not investigate the
relationships between subjective norm and attitude, and the recent studies show evidence
that subjective norm and attitude are significantly related to each other in regards to
influencing behavioural intention (Lee et al., 2016; Shin & Hancer, 2016). Shin and
Hancer (2016) adopted the TPB in order to investigate the US consumers’ intention to
purchase local food, and they demonstrated that subjective norm positively influences
attitude toward local food.

Lee et al. (2016) explored the motivations behind social media users in order to show
their endorsement online, and they demonstrated that subjective norm is positively
associated with the users’ attitude toward online endorsement on social media. On the
basis of the preceding discussion, a reasonable assumption is that when there is social
pressure where using a robotic restaurant is viewed positively by the reference groups,
the individuals are likely to form a positive attitude about using a robotic restaurant.
Thus, the following hypothesis is proposed.

Hypothesis 4: Subjective norm will have a positive influence on the attitude toward robot
restaurants.
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Personal norm refers to ‘feelings of an individuals’ obligation to perform a specific
behaviour’ (Schwartz, 1977; Schwartz & Howard, 1981). Moreover, personal norm is
differentiated from social norm or subjective norm (Roos & Hahn, 2019). The effect of
personal norm is frequently investigated in the pro-environmental behavioural studies,
because the more people that have a high degree of personal norm, the more they are
likely to be involved in green consumption (Cvelbar et al., 2017). However, personal
norm is also an important concept to study in the technology literature (Huijts et al.,
2012; Kim & Hwang, 2020; Nordlund et al., 2016). The current study defines personal
norm as the feeling of a customers’ obligation to use a robotic restaurant.

Several of the previous studies that applied the extended TPB confirmed that sub-
jective norm has an impact on personal norm (Han & Hyun, 2017; Kim & Hwang,
2020; Liu et al., 2017). Liu et al. (2017) confirmed that if there is social pressure to
encourage an individual to reduce car-based transport, the individuals then have con-
siderable personal obligations to engage in reducing car-based transport. Han and
Hyun (2017) also applied the TPB into their model, and they proved that subjective
norms positively influence personal norms, which thereby confirms that social pressure
to engage in sustainable environmental behaviour will lead individuals to feel obligated
to engage in this type of behaviour. In the technology service literature, Kim and
Hwang (2020) recently showed that subjective norm has an impact on personal
norm, which thereby eventually leads to behavioural intention in the context of
drone food delivery services.

The previous discussion indicates that whether or not the potential diners will care-
fully evaluate their behaviour, which includes using robotic restaurants, is expected to
be encouraged by their families and friends and will likely lead to the customers experi-
encing personal pressure to visit robotic restaurants. Thus, the following hypothesis is
proposed.

Hypothesis 5: Subjective norm will have a positive influence on personal norm.

Intention is the central element of the TPB. Piçarra et al. (2016) explained that inten-
tion is a sign of the effort individuals are willing to exert in order to perform a certain
behaviour. If people intend to take certain actions, they then have planning and an
appropriate level of confidence in the ability to perform these types of actions (Perugini
& Bagozzi, 2004). Adopting robotic restaurants have productivity potential and numer-
ous benefits, so adopting them is only beneficial as long as the customers want to use the
products. Therefore, the extent that the customers’ behavioural intention to use robotic
restaurants is affected by the antecedents should be understood.

The previous studies showed sufficient evidence that attitude, subjective norm, and
perceived behavioural control positively affect behavioural intention (Alam & Sayuti,
2011; Cheon et al., 2012). Alam and Sayuti (2011) proved that attitude, subjective
norm, and perceived behavioural control are significant factors that affect the consumers’
halal food purchase intention. Cheon et al. (2012) examined the current state of the US
college students’ perceptions of mobile learning. The results indicated that attitude, sub-
jective norm, and behavioural control positively affect the students’ intention to adopt
mobile learning.

Moreover, the majority of the empirical findings in the previous studies that integrated
the TAM and TPB or extended the TPB confirmed that a high level of attitude, subjective
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norm, and behavioural control will increase the consumers’ intention to use or purchase
products (Amaro & Duarte, 2015; Cheng & Cho, 2011; Kim & Hwang, 2020; Lu et al.,
2009). Amaro and Duarte (2015) found positive relationships between attitude and
behavioural control on behavioural intention to purchase travel products online. The
aforementioned study integrated the constructs from the well-established theories of
consumer behaviour, which include the TPB and TAM, but did not include key variables,
such as perceived ease of use, perceived usefulness in the TAM, and subjective norm in
the TPB regarding travel online shopping.

In order to examine the elements that affect the employees’ behavioural intention for
innovative information and communication technologies, Cheng and Cho (2011) used
the TAM and TPB and confirmed that attitude, subjective norm, and perceived behav-
ioural control affect the employees’ intention to use information systems. Lu et al.
(2009) explored the Chinese users’ acceptance of instant messaging based on the TPB
and TAM. They demonstrated that the users’ attitude, subjective norm, and perceived
behavioural control positively affect behavioural intention to use instant messaging. In
their model, the TAM was extended in order to include new variables, such as perceived
enjoyment and concentration, but they did not investigate the relationship between sub-
jective and personal norms. The following hypotheses are proposed on the basis of the
preceding discussion.

Hypothesis 6: Attitude toward robot restaurants will have a positive influence on the behav-
ioral intention to use these restaurants.

Hypothesis 7: Subjective norm will have a positive influence on the behavioral intention to
use robot restaurants.

Hypothesis 8: Perceived behavioral control will have a positive influence on the behavioral
intention to use robot restaurants.

The previous studies indicated that personal norm is positively associated with the
individuals’ behavioural intention (Harland et al., 1999; Kim & Hwang, 2020; Klöckner,
2013; Shin et al., 2018). Shin et al. (2018) applied the TPB, and they confirmed that con-
sumers who have a personal obligation toward choosing organic menu items were found
to be likely to choose organic menu items. Harland et al. (1999) proved that other than
the existing three variables, which included attitude, subjective norm, and perceived
behavioural control, personal norm should be included in the TPB model in order to
contribute to the explanation of the intention to use. The positive relationship
between personal norm and behavioural intention was also confirmed using a meta-
analytical structural equation modelling approach (Klöckner, 2013).

The recent studies showed that personal norm is also a critical variable in order to test
its effects in the technology adoption model. Kim and Hwang (2020) applied the TPB and
the norm activation model, and they found that when consumers feel a personal obli-
gation to choose drone food delivery services, they are willing to use drone food delivery
services when ordering food. On the basis of the preceding discussion, a reasonable
assumption is that the more diners that feel obligated to use robotic restaurants, the
more they are likely to use these restaurants.

Hypothesis 9: Personal norm will have a positive influence on the behavioral intention to use
robot restaurants.
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3. Methodology

3.1. Measurement

The measurement items for the four TAM constructs, which include perceived ease of
use, perceived usefulness, attitude, and behavioural intentions, were borrowed from
Davis (1985) and Min et al. (2018). In addition, the measurement items for the four
TPB constructs, which include attitude, subjective norm, perceived behavioural
control, and behavioural intentions, were cited from Ajzen (1991) and Han and Hyun
(2017). Lastly, the personal norm was measured using three items employed by Han
and his colleagues (2019) and Schwartz (1977). These measures were assessed using a
seven-point Likert scale that ranged from 1 (strongly disagree) to 7 (strongly agree).

The following three groups thoroughly reviewed the questionnaire in order to assess the
content validity that involved (1) three university professors, which included 2 food service
management majors and 1 computer science major, (2) three PhD students who have
worked in the restaurant industry, and (3) restaurant employees with substantial knowl-
edge about restaurant automation systems. Consequently, the three groups confirmed
that there are no problems in the content validity in the first version of the questionnaire.

3.2. Data collection

After checking the content validity, a pretest was conducted using an online question-
naire survey in order to check the reliability of the measurement items. The majority
of South Korean people lack knowledge about robotic restaurants, because these restau-
rants are not activated in South Korea. In order to address this situation, two videos that
are related to robotic restaurants were provided to 50 restaurant respondents before the
survey began, which is available in the Appendix. The two videos were designed to be
easy for anyone to understand the operation of robotic restaurants. For example, the
first video shows the process of ordering food at a robot restaurant and the process of
robots cooking for about a minute. The second video shows the process of preparing
the food ingredients and delivering food to the customers at a robot restaurant, which
is given in the Appendix. The results of the data analysis showed that all Cronbach’s
alpha values for each of the seven constructs exceeded .07, which indicated that all the
constructs achieved high levels of reliability (Nunnally, 1978).

After conducting the pretest, the main data collection was performed using the same
manner as the pretest. The questionnaire survey was distributed to 2794 restaurant cus-
tomers using an online sampling company in South Korea. The respondents participated
in the survey after watching the same two videos that were used in the pretest. A total of
465 respondents participated in this survey, but 49 of them were excluded due to the
visual inspection and the Mahalanobis distance check. As a result, 416 respondents
were used for the statistical analysis.

4. Data analysis

4.1. Descriptive statistics

Out of the 416 respondents, 49.3% are male (n = 205) and 50.7% are female (n = 211).
The respondents in their 20s accounted for 34.9% (n = 145), and 30s totalled 29.3%
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(n = 122). The average age of the respondents was 36.83 years old. The largest group
reported (27.2% and n = 113) that they had an income between US$1,001 and $2,000
in regards to the income level. The largest category in regards to marital status was
single people (54.6% and n = 227). Lastly, the majority of the respondents hold bachelor’s
degrees (54.1% and n = 225) (See Table 1).

4.2. Measurement model

The confirmatory factor analysis (CFA) results revealed that the model adequately fits
the data (χ2 = 350.368, df = 168, χ2/df = 2.086, p < .001, NFI = .962, IFI = .980, CFI
= .980, TLI = .975, and RMSEA = .051). The factor loading is equal to or above .826
(p < .001). Table 2 presents the variables and their standardised factor loadings in
detail.

Table 3 shows that all reliability values for the constructs that range from .894 to
.978 were above the suggested minimum standard of .60 (Bagozzi & Yi, 1988). In
addition, the average variance extracted (AVE) was above the .50 cutoff for all
constructs, which thereby indicates that the convergent validity of the measurement
scales was strongly supported (Fornell & Larcker, 1981). Lastly, the discriminant
validity was assessed by comparing the squared correlation (R2) between a pair of
constructs (Fornell & Larcker, 1981). The results showed that each squared
correlation (R2) between a pair of constructs was below the AVE for each
construct, which thereby suggests that the discriminant validity was well established
(See Figure 1).

Table 1. Profile of the survey respondents (n = 416).
Variable n Percentage

Gender
Male 205 49.3
Female 211 50.7
Age
20s 145 34.9
30s 122 29.3
40s 84 20.2
50s 65 15.6
Mean age = 36.83 years old
Monthly house income
$6,001 and over 26 6.3
$5,001–$6,000 8 1.9
$4,001–$5,000 37 8.9
$3,001–$4,000 60 14.4
$2,001–$3,000 98 23.6
$1,001–$2,000 113 27.2
Under $1,000 74 17.8
Marital status
Single 227 54.6
Married 182 43.8
Widowed/divorced 7 1.7
Education level
Less than high school diploma 64 15.4
Associate’s degree 79 19.0
Bachelor’s degree 225 54.1
Graduate degree 48 11.5
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4.3. Structural model

The structural equation modeling (SEM) results revealed that the proposed model fit the
data well (χ2 = 552.799, df = 180, χ2/df = 3.071, p < .001, NFI = .940, IFI = .959, CFI = .959,

Table 2. Confirmatory factor analysis: Items and loadings.

Construct and scale item
Standardised
loadinga

Perceived ease of use
Learning to use a robotic restaurant seems easy to understand .835
It seems easy to use a robotic restaurant when dining out .907
It does not seem difficult to use a robotic restaurant .902
Perceived usefulness
A robotic restaurant would enable me to receive faster service .836
Using a robotic restaurant could make it easier for me to receive service .918
Using a robotic restaurant seems to be convenient when receiving service .880
Attitude
Unfavorable – Favourable .921
Bad – Good .933
Negative – Positive .908
Subjective norm
Most people who are important to me think I should use a robotic restaurant when dining out .898
Most people who are important to me would want me to use a robotic restaurant when dining
out

.964

People whose opinions I value would prefer that I use a robotic restaurant when dining out .963
Perceived behavioural control
Whether or not I use a robotic restaurant when dining out is completely up to me .826
I am confident that if I want, I can use a robotic restaurant when dining out .854
I have resources, time, and opportunities to use a robotic restaurant when dining out .894
Personal norm
I feel an obligation to choose technology-based services, such as a robotic restaurant when dining
out

.889

Regardless of what other people do, because of my own values/principles I feel that I should use
technology-based services, such as a robotic restaurant when dining out

.954

I feel it is important that consumers use technology-based services, such as a robotic restaurant
when dining out

.914

Behavioural intentions
I will use a robotic restaurant when dining out .941
I am willing to use a robotic restaurant when dining out .909
I am likely to use a robotic restaurant when dining out .966

Goodness-of-fit statistics: χ2 = 350.368, df = 168, χ2/df = 2.086, p < .001, NFI = .962, IFI = .980, CFI = .980, TLI = .975,
RMSEA = .051.

Notes 1: aAll factors loadings are significant at p < .001.
Notes 2: NFI: normed fit index, IFI: incremental fit index, CFI: comparative fit index, TLI: Tucker-Lewis index; RMSEA: root
mean square error of approximation.

Table 3. Descriptive statistics and associated measures.
No. of
items

Mean (Std
dev.) AVE (1) (2) (3) (4) (5) (6) (7)

(1) Perceived ease of use 3 4.82 (.97) .778 .913a .442b .423 .202 .472 .228 .436
(2) Perceived usefulness 3 4.47 (1.11) .772 .195c .910 .535 .454 .284 .389 .509
(3) Attitude 3 4.45 (1.47) .848 .179 .286 .944 .503 .256 .523 .757
(4) Subjective norm 3 3.08 (1.33) .888 .041 .203 .253 .959 .188 .739 .602
(5) Perceived behavioural
control

3 4.72 (1.10) .737 .223 .081 .066 .035 .894 .226 .389

(6) Personal norm 3 3.20 (1.37) .845 .052 .151 .274 .546 .051 .942 .611
(7) Behavioural intentions 3 4.05 (1.34) .909 .190 .259 .573 .362 .151 .373 .978

Notes 1: AVE: average variance extracted.
Notes 2: aComposite reliabilities are along the diagonal, bcorrelations are above the diagonal, and csquared correlations
are below the diagonal.
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TLI = .952, and RMSEA = .071). Figure 2 shows the standardised and theoretical path
coefficients. Table 4 summarises the results of checking the hypotheses. The data analysis
indicates that all nine hypotheses were statistically accepted. In particular H1, which pro-
posed the relationship between perceived ease of use and perceived usefulness, is sup-
ported (β = .450 and p < .05). In addition, perceived ease of use (β = .248 and p < .05)
and perceived usefulness (β = .290 and p < .05) positively affected attitude. Hence, H2
and H3 are supported. The data analysis results showed that subjective norm aids with
enhancing attitude (β = .368 and p < .05) and personal norm (β = .740 and p < .05).
Thus, H4 and H5 are supported. Attitude (β = .721 and p < .05), subjective norm (β
= .152 and p < .05), and perceived behavioural control (β = .179 and p < .05) were

Figure 1. Proposed conceptual model.

Figure 2. Standardised theoretical path coefficients. *p < .05.
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found to be significantly associated with behavioural intentions. Therefore, H6, H7, and
H8 are supported. Lastly, a positive relationship exists between personal norm and
behavioural intentions. Thus, H9 is supported.

5. Discussion and implications

5.1. Theoretical implications

First, the current research contributes to determining the formation of the consumers’
behavioural intentions in tech-augmented restaurants, which is where the existing
findings are limited. This means that this study was designed in order to predict the con-
sumer behaviour in a specific service sector, which included robotic restaurants, powered
by innovative technology. The extant literature on robots in the service industry is gen-
erally centred on adoptions, developments, utilities, and challenges (Eksiri & Kimura,
2015; Huang & Rust, 2018; Ivanov et al., 2017; Panwar et al., 2019). The scholars
attempted to examine the consumers’ responses toward robots employed in the hospital-
ity and tourism industry (Tussyadiah & Park, 2018; Zhong & Verma, 2019), but consu-
mer behaviour in the context of robotic restaurants has not been sufficiently explored.
This means that only a handful of studies provided empirical evidence about consumer
behaviour in the innovation of the restaurant industry. In particular, findings about the
individuals’ intention formation toward robotic restaurants are scarce. Thus, limited
information is available regarding how consumers perceive robotic restaurants and
how the patrons’ behavioural intentions are formed toward these types of emerging res-
taurants in the modern world. Moreover, this research is theoretically valuable, because
this is one of the few studies that articulates the formation of the consumers’ behavioural
intentions toward robotic restaurants.

Second, the present study is the first attempt to combine the TAM and TPB in order to
explain the formation of consumer behaviour in the robotic restaurant domain. The
TAM and TPB have been highly validated in order to individually predict consumer
behaviour in various settings, so many attempts have also been made to improve the
explaining power of the individuals’ behavioural intentions based on integrative
models that combine the existing theories (Kim & Hwang, 2020; Liu et al., 2017; Shin
et al., 2018). Han and Hyun (2017) incorporated the TPB and the norm activation

Table 4. Moderating role of the type of employee.
Standardised estimate t-value Hypothesis

H1 Perceived ease of use → Perceived usefulness .450 8.959* Supported
H2 Perceived ease of use → Attitude .248 4.906* Supported
H3 Perceived usefulness → Attitude .290 5.724* Supported
H4 Subjective norm → Attitude .368 8.461* Supported
H5 Subjective norm → Personal norm .740 19.520* Supported
H6 Attitude → Behavioural intentions .721 19.038* Supported
H7 Subjective norm → Behavioural intentions .152 3.280* Supported
H8 Perceived behavioural control → Behavioural intentions .179 5.909* Supported
H9 Personal norm → Behavioural intentions .138 3.081* Supported

Goodness-of-fit statistics: χ2 = 552.799, df = 180, χ2/df = 3.071, p < .001, NFI = .940, IFI = .959, CFI = .959, TLI = .952,
RMSEA = .071.

Notes 1: *p < .05.
Notes 2: NFI: normed fit index; IFI: incremental fit index; CFI: comparative fit index; TLI: Tucker-Lewis index; RMSEA: root
mean square error of approximation.
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theory in order to explain the individuals’ decision-making process in the museum
sector, and they demonstrated the superior prediction power of the integrated model,
which is superior to prediction power of an individual theory. No attempts to date
have been made to explore the consumers’ behavioural intentions toward robotic restau-
rants based on the validated theories. The current research filled in this void and
adopted the most cited theories, which include the TAM and TPB in the fields of tech-
nology adoption and consumer behaviour. The present study merged the TAM and
TPB in order to understand for the first time the formation of consumer behaviour
in the context of robotic restaurants. The analysis results confirmed significant associ-
ations among the study variables rooted in the combined TAM and TPB. This means
that the perceived ease of use exhibited impact on perceived usefulness (β = .450 and p
< .05), attitude (β = .248 and p < .05), and a strong effect of attitude on behavioural
intentions (β = .721 and p < .05). The rationale of these results can be considered by
multiple case studies that were conducted by Seyitoğlu and Ivanov (2020b). They
found that the customers who have been to a robotic restaurant in the US generated
a very positive attitude toward the robotic restaurants due to its fast service and con-
venience of ordering (Seyitoğlu & Ivanov, 2020b). On the other hand, when diners feel
that the robots are useless, they are disappointed and negatively evaluate the robotic
restaurants. For example, the robots in some robotic restaurants could only serve a
limited number of items on the menu, so the human employees still had to deliver
specific food items to the customers (Seyitoğlu & Ivanov, 2020b). Also, some customers
found it difficult to order by using electronic screens on the robots and complained
that it takes more time to order. Other deficiency problems involved with robotic res-
taurants included the robots’ technical errors and not implementing the required task,
which is not perceived as easy to use or useful to assist customers (Shead, 2019).

Moreover, the analysis results statistically supported the influences of subjective norm
(β = .152 and p < .05) on behavioural intentions. Jang and Lee (2021) also recently found
that subjective norms play a significant role in the diners’ behavioural intention to visit
contact-free restaurants. Humans have relationships in society and adapt themselves to
the dynamics of society (Kenrick et al., 2003). Under the COVID-19 pandemic, many
people agree that the robotic restaurant is a social trend, and they suggest the inevitability
regarding the adoption of robotic technology in the restaurant industry (Zemke et al.,
2020). Therefore, it is understandable that subjective norm plays a great role with behav-
ioural intentions to visit a robotic restaurant.

Furthermore, the analysis results statistically supported the influences of subjective
norm (β = .152 and p < .05) and perceived behavioural control (β = .179 and p < .05)
on behavioural intentions. The robotic adoption rate has increased significantly since
COVID-19, because the thoughts about food safety and contactless food services
around the world have been reestablished (Durbin & Chea, 2020). Due to the high
demand for robot adoption in restaurants, the customers may have more opportunities
to visit the restaurant. As the demand increases, the price of using robotic restaurants is
expected to decrease, and the customers may have more resources and control to visit
robotic restaurants. As a result, this study comprehensively illustrates how the restaurant
patrons’ intentions are generated in robotic restaurants, which thereby enriches the
current literature.
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Third, personal norm was widely examined beyond the subjective norm in order to
explain consumer behaviour in numerous studies, which often adopted the extension
of the TPB in order to enhance its predictive power over the individuals’ behavioural
intentions (Han & Hyun, 2017; Huijts et al., 2012; Kim & Hwang, 2020; Liu et al.,
2017; Roos & Hahn, 2019). The stream of these studies determined the strong association
between subjective and personal norms and the critical role of personal norm with indu-
cing behavioural intentions in various sectors. The results of this study uncovered the
salient influence of subjective norm on personal norm (β = .740 and p < .05) and the sig-
nificant effect of personal norm on behavioural intentions (β = .138 and p < .05). There-
fore, our results are coherent with the existing literature (Harland et al., 1999; Jang & Lee,
2021; Klöckner, 2013; Shin et al., 2018). Furthermore, this study successfully validated the
importance of personal norm in the domain of robotic restaurants. This outcome is con-
sidered to be one of the important theoretical implications, because it provides empirical
evidence that a personal obligation is essential in the decision-making process that is
related to the technology-driven innovation of restaurants.

5.2. Managerial implications

First, the results of the current study indicated a significant effect of perceived ease of use
and perceived usefulness on the individuals’ attitude, which thereby consequently influ-
ences behavioural intentions. Therefore, the professionals in robotic restaurants should
endeavour to position themselves as a venue for diners to enjoy superior convenience,
utmost ease, and increased efficiency. This means that the aforementioned advantages
of robotic restaurants to provide operational excellence (Berezina et al., 2019; Forbes,
2020) should be innovatively advertised in order to build the image of these restaurants
with high degrees of ease and usefulness. Among the various smart technologies, virtual
reality (VR) was highly recognised with an immense potential to attract a great deal of
customers’ attention in the hospitality and tourism context (Nayyar et al., 2018;
Nordbo et al., 2015). As such, innovative technologies, such as VR can be used for the
consumers to visualise a dining experience at robotic restaurants with superior ease
and usefulness. Streaming the journey of the restaurant patrons’ dining at robotic restau-
rants would be an alternative means to visualise ease and usefulness. These types of pro-
motional activities would imprint the differentiated experiences at robotic restaurants in
peoples’ minds, which would subsequently increase the favourable attitude toward these
restaurants. Moreover, the analysis results confirmed that the close association between
attitude and behavioural intentions exists in robotic restaurants. Thus, the ease of use and
usefulness of robotic restaurants should be emphasised in order to enable them to con-
tinuously enhance their popularity.

Second, subjective norm was validated as an important variable that influences behav-
ioural intentions and attitude and personal norm. Hence, a suggestion for the operators
of robotic restaurants is to encourage proactive word-of-mouth in various channels and
places. For example, going viral in online communities can be promoted through the
postings of creative service encounters, which hosting local events could be used in
order to demonstrate advanced robotic technologies and service automation. Conse-
quently, these types of activities would lead people to spread positive word-of-mouth
about robotic restaurants. Meanwhile, the COVID-19 pandemic has demanded the
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need to develop new operating concepts in the restaurant industry (Ivanov et al., 2020;
Moilanen et al., 2020). People are likely to be afraid of being crowded in a confined
space due to the highly contagious nature of the coronavirus. Evidently, robotic restau-
rants operate with minimal human contact or without human encounters whatsoever,
and they offer non-human contact services, which have emerged as new customer
service trends since the emergence of the COVID-19 pandemic. Zeng et al. (2020)
asserted that the COVID-19 pandemic drives the adoption of robotics in the hospitality
and tourism industry with the transition from high-level human touch to high-level
innovative technology. Accordingly, robotics can be a possible solution in a manner
that will provide services with only a few employees around rather than limited custo-
mers from the operators’ viewpoint as well as to build a minimally worrisome dining
environment from the diners’ standpoint. Thus, robotic restaurant cases, which help
with the consumer dining experience during the COVID-19 pandemic, should be appro-
priately documented in order to induce the subjective norm toward robotic restaurants,
which would thereby increase personal norm and behavioural intentions. Accordingly,
the managerial implications that are associated with our findings could even be
applied more to the post-COVID-19 era.

Third, perceived behavioural control was found to be an important variable that
affects behavioural intention. Due to the pent-up demand under the pandemic, consu-
mers are expected to be involved in revenge shopping (Park, 2020), which is based on
the assumption that they feel safe in a consumption environment. As previously men-
tioned, many restaurants have to reconsider their health and safety regulations in
order to reduce the risk of virus transmission and make sure that the customers feel
safe while dining at their restaurant under the pandemic (Chuah et al., 2021). Therefore,
it is strongly recommended for the restaurateurs to deliver an accurate message that
involves robots not being biologically influenced by a virus infection, and the robotic res-
taurants can greatly improve sanitation. If the consumers continuously get positive
stimuli about robotic restaurants from diverse channels, such as news, social media,
and word of mouth, their confidence regarding using robotic restaurants can be
improved. Thus, the findings of this study are expected to be helpful for the restaurateurs
who have adopted robots or have plans to use robots in their restaurant under the
COVID-19 pandemic and afterwards.

Lastly, the industry practitioners should recognise personal norm as a vital driving
force in order to increase the popularity of robotic restaurants given that the influence
of personal norm on behavioural intentions was discovered in this study. Consumers
who are tech-savvy tend to possess a considerable interest and a have favourable attitude
toward using novel technology (Eksiri & Kimura, 2015; Ivanov et al., 2017). This situ-
ation implies to people who are particularly tech-savvy. They are more likely to have a
higher level of personal norm, and the practitioners would have better chances to
increase the personal norm of this type of group of people toward robotic restaurants.
Therefore, considerable focus should be provided on the explorer and pioneer groups
of people in the field of technology adoption. The advances in robotic restaurants are
introduced in academic seminars, industrial forums, and events, which is where individ-
uals who seek technological novelties are potentially engaged. Moreover, the benefits
while dining at robotic restaurants should be emphasised. Various benefits of robotic res-
taurants have been addressed, including consistent quality service and substantially
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customised service (Huang & Rust, 2018). These benefits should be wisely embedded into
the introduction of robotic restaurants in order to enable individuals to develop personal
obligations, which thereby increase behavioural intentions.

6. Limitations and future research

Despite the various implications from the course of study and the results of the empirical
analyses, the current research is not free from limitations. Robotic restaurants are cur-
rently not popular in South Korea, so the participants of our survey were provided
with two videos that show the operation of robotic restaurants prior to the commence-
ment of the survey. First, the future studies are suggested to test the real cases of the
diners’ responses toward robotic restaurants for results that are based on actual experi-
ences. Second, a report by Oracle (2018) indicated that half of the restaurant patrons per-
ceived that services from robots are invasive, and 40% of the respondents showed a
reluctance to visit restaurants with robotic staff. These results imply the importance of
understanding the barriers in the context of robotic restaurants. Lastly, the future
studies are recommended to guide the industry practitioners to mitigate the difficulties
in order to stabilise robotic restaurants.

Disclosure statement

No potential conflict of interest was reported by the author(s).

Notes on contributors

Ja Young (Jacey) Choe is an Assistant Professor in International Integrated Resort Management at
University of Macau. Her research interests include hospitality management and marketing. She
has published many articles in various top-tier hospitality and tourism journals.

Jinkyung Jenny Kim is an Assistant Professor in the School of Hotel and Tourism Management at
Youngsan University, Korea. Her research interests include consumer behavior and marketing in
hospitality and sustainable tourism.

Jinsoo Hwang is an associate professor in the College of Hospitality and Tourism Management at
Sejong University, Korea. Dr. Hwang has published in various professional journals. He specializes
in hospitality and tourism marketing.

ORCID

Jinkyung Jenny Kim http://orcid.org/0000-0002-1704-3272

References

Ajzen, I. (1991). The theory of planned behavior. Organizational Behavior and Human Decision
Processes, 50(2), 179–211. https://doi.org/10.1016/0749-5978(91)90020-T

Alam, S. S., & Sayuti, N. M. (2011). Applying the theory of planned behavior (TPB) in halal food
purchasing. International Journal of Commerce and Management, 21(1), 8–20. https://doi.org/
10.1108/10569211111111676

Amaro, S., & Duarte, P. (2015). An integrative model of consumers’ intentions to purchase travel
online. Tourism Management, 46, 64–79. https://doi.org/10.1016/j.tourman.2014.06.006

ASIAN JOURNAL OF TECHNOLOGY INNOVATION 483

http://orcid.org/0000-0002-1704-3272
https://doi.org/10.1016/0749-5978(91)90020-T
https://doi.org/10.1108/10569211111111676
https://doi.org/10.1108/10569211111111676
https://doi.org/10.1016/j.tourman.2014.06.006


Arora, S., & Sahney, S. (2018). Antecedents to consumers’ showrooming behaviour: An integrated
TAM-TPB framework. Journal of Consumer Marketing, 35(4), 438–450. https://doi.org/10.
1108/JCM-07-2016-1885

Bagozzi, R. P., & Yi, Y. (1988). On the evaluation of structural equation models. Journal of the
Academy of Marketing Science, 16(1), 74–94. https://doi.org/10.1007/BF02723327

Berezina, K., Ciftci, O., & Cobanoglu, C. (2019). Robots, artificial intelligence, and service auto-
mation in restaurants. In Robots, Artificial intelligence, and service automation in travel,
tourism and hospitality. Emerald Publishing Limited.

Cain, L. N., Thomas, J. H., Alonso Jr, M. (2019). From sci-fi to sci-fact: the state of robotics and AI
in the hospitality industry. Journal of Hospitality and Tourism Technology, 10(4), 624–650.

Chang, I. C., Chou, P. C., Yeh, R. K. J., & Tseng, H. T. (2016). Factors influencing Chinese tourists’
intentions to use the Taiwan medical travel app. Telematics and Informatics, 33(2), 401–409.
https://doi.org/10.1016/j.tele.2015.09.007

Chaulagain, S., Pizam, A., &Wang, Y. (2021). An integrated behavioral model for medical tourism:
An American perspective. Journal of Travel Research, 60(4), 761–778. https://doi.org/10.1177/
0047287520907681

Chen, C. D., Fan, Y. W., & Farn, C. K. (2007). Predicting electronic toll collection service adoption:
An integration of the technology acceptance model and the theory of planned behavior.
Transportation Research Part C, 15(5), 300–311. https://doi.org/10.1016/j.trc.2007.04.004

Chen, S. Y., & Lu, C. C. (2015). A model of Green acceptance and intentions to use bike-sharing:
Youbike users in Taiwan. Networks & Spatial Economics, 16(4), 1–22.

Cheng, S., & Cho, V. (2011). An integrated model of employees’ behavioral intention toward inno-
vative information and communication technologies in travel agencies. Journal of Hospitality &
Tourism Research, 35(4), 488–510. https://doi.org/10.1177/1096348010384598

Cheon, J., Lee, S., Crooks, S. M., & Song, J. (2012). An investigation of mobile learning readiness in
higher education based on the theory of planned behavior. Computers & Education, 59(3),
1054–1064. https://doi.org/10.1016/j.compedu.2012.04.015

Cheunkamon, E., Jomnonkwao, S., & Ratanavaraha, V. (2020). Determinant factors influencing
Thai tourists’ intentions to use social media for travel planning. Sustainability, 12(18), 7252.
https://doi.org/10.3390/su12187252

Cho, M. H. (2020). LG deploys service robot in Seoul restaurant. ZD Net. https://www.zdnet.com/
article/lg-deploys-service-robot-in-seoul-restaurant/

Choe, J. Y., Kim, J. J., & Hwang, J. (2021). Innovative marketing strategies for the successful con-
struction of drone food delivery services: Merging TAM with TPB. Journal of Travel & Tourism
Marketing, 38(1), 16–30. https://doi.org/10.1080/10548408.2020.1862023

Chuah, S. H. W., Aw, E. C. X., & Cheng, C. F. (2021). A silver lining in the COVID-19 cloud:
Examining customers’ value perceptions, willingness to use and pay more for robotic restau-
rants. Journal of Hospitality Marketing & Management, 1–28. https://doi.org/10.1080/
19368623.2021.1926038

Cvelbar, L. K., Grün, B., & Dolnicar, S. (2017). Which hotel guest segments reuse towels? Selling
sustainable tourism services through target marketing. Journal of Sustainable Tourism, 25(7),
921–934. https://doi.org/10.1080/09669582.2016.1206553

Davis, F. D. (1985). A technology acceptance model for empirically testing new end-user information
systems: Theory and results [Doctoral dissertation]. Massachusetts Institute of Technology.

Davis, F. D. (1989). Perceived usefulness, perceived ease of use, and user acceptance of
Information Technology. MIS Quarterly, 13(3), 319–340. https://doi.org/10.2307/249008

de Graaf, M. M., Ben Allouch, S., & van Dijk, J. A. (2019). Why would I use this in my home? A
model of domestic social robot acceptance. Human–Computer Interaction, 34(2), 115–173.
https://doi.org/10.1080/07370024.2017.1312406

Durbin, D. A., & Chea, T. (2020). Demand for robot cooks rises as kitchens combat COVID-19.
AP News. https://apnews.com/article/virus-outbreak-ca-state-wire-pasadena-changing-
economy-baking-8782f38c9bfb0955a5f1dfd952a9e866.

Eagly, A. H., & Chaiken, S. (2007). The advantages of an inclusive definition of attitude. Social
Cognition, 25(5), 582–602. https://doi.org/10.1521/soco.2007.25.5.582

484 J. Y. CHOE ET AL.

https://doi.org/10.1108/JCM-07-2016-1885
https://doi.org/10.1108/JCM-07-2016-1885
https://doi.org/10.1007/BF02723327
https://doi.org/10.1016/j.tele.2015.09.007
https://doi.org/10.1177/0047287520907681
https://doi.org/10.1177/0047287520907681
https://doi.org/10.1016/j.trc.2007.04.004
https://doi.org/10.1177/1096348010384598
https://doi.org/10.1016/j.compedu.2012.04.015
https://doi.org/10.3390/su12187252
https://www.zdnet.com/article/lg-deploys-service-robot-in-seoul-restaurant/
https://www.zdnet.com/article/lg-deploys-service-robot-in-seoul-restaurant/
https://doi.org/10.1080/10548408.2020.1862023
https://doi.org/10.1080/19368623.2021.1926038
https://doi.org/10.1080/19368623.2021.1926038
https://doi.org/10.1080/09669582.2016.1206553
https://doi.org/10.2307/249008
https://doi.org/10.1080/07370024.2017.1312406
https://apnews.com/article/virus-outbreak-ca-state-wire-pasadena-changing-economy-baking-8782f38c9bfb0955a5f1dfd952a9e866
https://apnews.com/article/virus-outbreak-ca-state-wire-pasadena-changing-economy-baking-8782f38c9bfb0955a5f1dfd952a9e866
https://doi.org/10.1521/soco.2007.25.5.582


Eksiri, A., & Kimura, T. (2015). Restaurant service robots development in Thailand and their real
environment evaluation. Journal of Robotics and Mechatronics, 27(1), 91–102. https://doi.org/
10.20965/jrm.2015.p0091

Forbes. (2020). Bon appétit! robotic restaurants are the future. https://www.forbes.com/sites/
cognitiveworld/2020/02/03/bon-apptit-robotic-restaurants-are-the-future/#10fe7d172136.

Fornell, C., & Larcker, D. F. (1981). Evaluating structural equation models with unobservable vari-
ables and measurement error. Journal of Marketing Research, 18(1), 39–50. https://doi.org/10.
1177/002224378101800104

Ham, S., Kim, W. G., & Forsythe, H. W. (2008). Restaurant employees’ technology use intention:
Validating technology acceptance model with external factors. Journal of Hospitality and Leisure
Marketing, 17(1-2), 78–98.

Han, H., Hwang, J., Lee, M. J., & Kim, J. (2019). Word-of-mouth, buying, and sacrifice intentions
for eco-cruises: Exploring the function of norm activation and value-attitude-behavior. Tourism
Management, 70, 430–443. https://doi.org/10.1016/j.tourman.2018.09.006

Han, H., & Hyun, S. S. (2017). Drivers of customer decision to visit an environmentally responsible
museum: Merging the theory of planned behavior and norm activation theory. Journal of Travel
& Tourism Marketing, 34(9), 1155–1168. https://doi.org/10.1080/10548408.2017.1304317

Harland, P., Staats, H., & Wilke, H. A. (1999). Explaining proenvironmental intention and behav-
ior by personal norms and the theory of planned behavior 1. Journal of Applied Social
Psychology, 29(12), 2505–2528. https://doi.org/10.1111/j.1559-1816.1999.tb00123.x

Herrero, Á, & San Martín, H. (2012). Developing and testing a global model to explain the adop-
tion of websites by users in rural tourism accommodations. International Journal of Hospitality
Management, 31(4), 1178–1186.

Huang, M. H., & Rust, R. T. (2018). Artificial intelligence in service. Journal of Service Research, 21
(2), 155–172. https://doi.org/10.1177/1094670517752459

Huang, Y. C., Backman, S. J., Backman, K. F., &Moore, D. (2013). Exploring user acceptance of 3D
virtual worlds in travel and tourism marketing. Tourism Management, 36, 490–501. https://doi.
org/10.1016/j.tourman.2012.09.009

Huijts, N. M., Molin, E. J., & Steg, L. (2012). Psychological factors influencing sustainable energy
technology acceptance: A review-based comprehensive framework. Renewable and Sustainable
Energy Reviews, 16(1), 525–531. https://doi.org/10.1016/j.rser.2011.08.018

Hwang, J., Park, S., & Kim, I. (2020). Understanding motivated consumer innovativeness in the
context of a robotic restaurant: The moderating role of product knowledge. Journal of
Hospitality and Tourism Management, 44, 272–282. https://doi.org/10.1016/j.jhtm.2020.06.003

Intarakumnerd, P., Chairatana, P., & Kamondetdacha, R. (2015). Innovation system of the seafood
industry in Thailand. Asian Journal of Technology Innovation, 23(2), 271–287. https://doi.org/
10.1080/19761597.2015.1078925

Ivanov, S., Webster, C., Stoilova, E., & Slobodskoy, D. (2020, April 3). Biosecurity, automation
technologies and economic resilience of travel, tourism and hospitality companies.
SocArXiv. https://doi.org/10. 31235/osf.io/2hx6f

Ivanov, S. H., Webster, C., & Berezina, K. (2017). Adoption of robots and service automation by
tourism and hospitality companies. Revista Turismo & Desenvolvimento, 27(28), 1501–1517.

Jang, H. W., & Lee, S. B. (2021). The relationship between contact-free services, social and personal
norms, and customers’ behavior for the sustainable management of the restaurant industry.
Sustainability, 13(17), 9870. https://doi.org/10.3390/su13179870

Järveläinen, J. (2007). Online purchase intentions: An empirical testing of a multiple-theory
model. Journal of Organizational Computing and Electronic Commerce, 17(1), 53–74.

Jeong, M., Oh, H., & Gregoire, M. (2003). Conceptualizing web site quality and its consequences in
the lodging industry. International Journal of Hospitality Management, 22(2), 161–175. https://
doi.org/10.1016/S0278-4319(03)00016-1

Kamarulzaman, Y. (2007). Adoption of travel e-shopping in the UK. International Journal of
Retail and Distribution Management, 35(9), 703–719. https://doi.org/10.1108/09590550710773255

ASIAN JOURNAL OF TECHNOLOGY INNOVATION 485

https://doi.org/10.20965/jrm.2015.p0091
https://doi.org/10.20965/jrm.2015.p0091
https://www.forbes.com/sites/cognitiveworld/2020/02/03/bon-apptit-robotic-restaurants-are-the-future/#10fe7d172136
https://www.forbes.com/sites/cognitiveworld/2020/02/03/bon-apptit-robotic-restaurants-are-the-future/#10fe7d172136
https://doi.org/10.1177/002224378101800104
https://doi.org/10.1177/002224378101800104
https://doi.org/10.1016/j.tourman.2018.09.006
https://doi.org/10.1080/10548408.2017.1304317
https://doi.org/10.1111/j.1559-1816.1999.tb00123.x
https://doi.org/10.1177/1094670517752459
https://doi.org/10.1016/j.tourman.2012.09.009
https://doi.org/10.1016/j.tourman.2012.09.009
https://doi.org/10.1016/j.rser.2011.08.018
https://doi.org/10.1016/j.jhtm.2020.06.003
https://doi.org/10.1080/19761597.2015.1078925
https://doi.org/10.1080/19761597.2015.1078925
https://doi.org/10. 31235/osf.io/2hx6f
https://doi.org/10.3390/su13179870
https://doi.org/10.1016/S0278-4319(03)00016-1
https://doi.org/10.1016/S0278-4319(03)00016-1
https://doi.org/10.1108/09590550710773255


Kenrick, D. T., Li, N. P., & Butner, J. (2003). Dynamical evolutionary psychology: Individual
decision rules and emergent social norms. Psychological Review, 110(1), 3–28. https://doi.org/
10.1037/0033-295X.110.1.3

Kim, J. J., & Hwang, J. (2020). Merging the norm activation model and the theory of planned
behavior in the context of drone food delivery services: Does the level of product knowledge
really matter? Journal of Hospitality and Tourism Management, 42, 1–11. https://doi.org/10.
1016/j.jhtm.2019.11.002

Klöckner, C. A. (2013). A comprehensive model of the psychology of environmental behaviour—A
meta-analysis. Global Environmental Change, 23(5), 1028–1038. https://doi.org/10.1016/j.
gloenvcha.2013.05.014

Korean Institute for Robot Industry Advancement. (2019). Report of robot industry survey results.
https://kiria.org/portal/policysut/portalPlcyReports.do;jsessionid=CCEB2CCE8ECB0ABD85
914796B1862927 (Written in Korean).

Korean Institute for Robot Industry Advancement. (2020). Kiria issue report. https://www.kiria.org/
portal/reference/portalRefKIReportList.do;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315;
jsessionid=23BF186B2014EEE3CEC1907AFA2DF315?pageIndex=1 (Written in Korean).

Lee, K. (2011). Patterns and processes of contemporary technology fusion: The case of intelligent
robots. Asian Journal of Technology Innovation, 15(2), 45–65. https://doi.org/10.1080/19761597.
2007.9668637

Lee, S. Y., Hansen, S. S., & Lee, J. K. (2016). What makes us click “like” on facebook? Examining
psychological, technological, and motivational factors on virtual endorsement. Computer
Communications, 73, 332–341. https://doi.org/10.1016/j.comcom.2015.08.002

Leung, R., & Loo, P. T. (2020). Co-creating interactive dining experiences via interconnected and
interoperable smart technology. Asian Journal of Technology Innovation, 1–23. https://doi.org/
10.1080/19761597.2020.1822748

Liu, Y., Sheng, H., Mundorf, N., Redding, C., & Ye, Y. (2017). Integrating norm activation model
and theory of planned behavior to understand sustainable transport behavior: Evidence from
China. International Journal of Environmental Research and Public Health, 14(12), 1593.
https://doi.org/10.3390/ijerph14121593

Lu, L., Cai, R., & Gursoy, D. (2019). Developing and validating a service robot integration willing-
ness scale. International Journal of Hospitality Management, 80, 36–51. https://doi.org/10.1016/
j.ijhm.2019.01.005

Lu, Y., Zhou, T., & Wang, B. (2009). Exploring Chinese users’ acceptance of instant messaging
using the theory of planned behavior, the technology acceptance model, and the flow theory.
Computers in Human Behavior, 25(1), 29–39. https://doi.org/10.1016/j.chb.2008.06.002

Malewar, A. (2019). LG Electronics showcased its first cooking robot called “LG CLOi Chefbot”
InceptiveMind. https://www.inceptivemind.com/lg-electronics-first-cooking-robot-lg-cloi-
chefbot/10426/.

Ministry of Trade, Industry, and Energy. (2021). 2021 Action plan for AI Robots. https://www.
intralinkgroup.com/getmedia/7bca58ca-90d0-4c2d-a25f-af23c057b7b3/Korean-Artificial-
Intelligence-Final-Report,-Innovation,-Brochure

Mishraa, N., Goyal, D., & Sharma, A. D. (2018, April). Issues in existing robotic service in restau-
rants and hotels. Proceedings of 3rd International Conference on Internet of Things and
Connected Technologies (ICIoTCT), 26–27.

Moilanen, T., Ambartsumova, E., MoreiraKares, E., Muilu, T., Nguyen, N., & Borgenström, P.
(2020). Innovations in Restaurants, Hotels and Venues.

Morgan, N., & Pritchard, A. (2019). Gender matters in hospitality’ (invited paper for ‘luminaries’
special issue of International Journal of Hospitality Management). International Journal of
Hospitality Management, 76, 38–44.

Morosan, C. (2012). Theoretical and empirical considerations of guests’ perceptions of biometric
systems in hotels. Journal of Hospitality and Tourism Research, 36(1), 52–84. https://doi.org/10.
1177/1096348010380601

Murphy, J., Gretzel, U., & Hofacker, C. (2017). Service robots in hospitality and tourism:
Investigating anthropomorphism [Paper presentation]. 15th APacCHRIE Conference, 31

486 J. Y. CHOE ET AL.

https://doi.org/10.1037/0033-295X.110.1.3
https://doi.org/10.1037/0033-295X.110.1.3
https://doi.org/10.1016/j.jhtm.2019.11.002
https://doi.org/10.1016/j.jhtm.2019.11.002
https://doi.org/10.1016/j.gloenvcha.2013.05.014
https://doi.org/10.1016/j.gloenvcha.2013.05.014
https://kiria.org/portal/policysut/portalPlcyReports.do;jsessionid=CCEB2CCE8ECB0ABD85914796B1862927
https://kiria.org/portal/policysut/portalPlcyReports.do;jsessionid=CCEB2CCE8ECB0ABD85914796B1862927
https://www.kiria.org/portal/reference/portalRefKIReportList.do;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315?pageIndex=1
https://www.kiria.org/portal/reference/portalRefKIReportList.do;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315?pageIndex=1
https://www.kiria.org/portal/reference/portalRefKIReportList.do;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315;jsessionid=23BF186B2014EEE3CEC1907AFA2DF315?pageIndex=1
https://doi.org/10.1080/19761597.2007.9668637
https://doi.org/10.1080/19761597.2007.9668637
https://doi.org/10.1016/j.comcom.2015.08.002
https://doi.org/10.1080/19761597.2020.1822748
https://doi.org/10.1080/19761597.2020.1822748
https://doi.org/10.3390/ijerph14121593
https://doi.org/10.1016/j.ijhm.2019.01.005
https://doi.org/10.1016/j.ijhm.2019.01.005
https://doi.org/10.1016/j.chb.2008.06.002
https://www.inceptivemind.com/lg-electronics-first-cooking-robot-lg-cloi-chefbot/10426/
https://www.inceptivemind.com/lg-electronics-first-cooking-robot-lg-cloi-chefbot/10426/
https://www.intralinkgroup.com/getmedia/7bca58ca-90d0-4c2d-a25f-af23c057b7b3/Korean-Artificial-Intelligence-Final-Report,-Innovation,-Brochure
https://www.intralinkgroup.com/getmedia/7bca58ca-90d0-4c2d-a25f-af23c057b7b3/Korean-Artificial-Intelligence-Final-Report,-Innovation,-Brochure
https://www.intralinkgroup.com/getmedia/7bca58ca-90d0-4c2d-a25f-af23c057b7b3/Korean-Artificial-Intelligence-Final-Report,-Innovation,-Brochure
https://doi.org/10.1177/1096348010380601
https://doi.org/10.1177/1096348010380601


May–2 June 2017, Bali. http://heli.edu.au/wp-content/uploads/2017/06/APacCHRIE2017_
Service-Robots_paper-200.pdf.

Murphy, K. S., Dipietro, R. B., Rivera, M. A., & Muller, C. C. (2009). An exploratory case study of
factors that impact the turnover intentions and job satisfaction of multi-unit managers in the
casual theme segment of the US restaurant industry. Journal of Foodservice Business Research,
12(3), 200–218.

Nayyar, A., Mahapatra, B., Le, D., & Suseendran, G. (2018). Virtual reality (VR) & augmented
reality (AR) technologies for tourism and hospitality industry. International Journal of
Engineering & Technology, 7(2.21), 156–160. https://doi.org/10.14419/ijet.v7i2.21.11858

Nordbo, K., Milne, D., Calvo, R. A., & Allman-Farinelli, M. (2015). Virtual food court: A VR
environment to assess people’s food choices. In Proceedings of the Annual Meeting of the
Australian Special Interest Group for Computer Human Interaction (pp. 69–72).

Nordlund, A., Jansson, J., & Westin, K. (2016). New transportation technology: Norm activation
processes and the intention to switch to an electric/hybrid vehicle. In 6th Transport Research
Arena (TRA), April 18–21, Warsaw (Vol. 14, pp. 2527–2536). Elsevier.

Nunnally, J. C. (1978). Psychometric theory. McGraw-Hill.
Oracle. (2018). Restaurant 2025: Emerging technologies destined to reshape our business. https://

www.oracle.com/webfolder/s/delivery_production/docs/FY16h1/doc36/Restaurant-2025-
Oracle-Hospitality.pdf.

Panwar, D., Patra, S., & Kumar, S. (2019). Artificial intelligence in the quick service restaurants: An
exploration of opportunities and challenges. International Journal of Research and Analytical
Reviews, 6(1), 53–59.

Park, K. (2020). ‘Pent-up demand’ and ‘revenge shopping’ are driving U.S. retail and restaurant
spending. The Philadelphia Inquirer. https://www.inquirer.com/news/retail-shopping-us-may-
april-20200617.html.

Park, K., Lee, S., & Khan, M. A. (2014). Exploring the impact of franchise support on franchisee
acceptance of intranet in quick service restaurant (QSR) franchise system. Journal of Hospitality
and Tourism Technology, 5(2), 143–159. https://doi.org/10.1108/JHTT-05-2013-0016

Peres, R., Correia, A., & Moital, M. (2011). The indicators of intention to adopt mobile electronic
tourist guides. Journal of Hospitality and Tourism Technology, 2(2), 120–138. https://doi.org/10.
1108/17579881111154236

Perugini, M., & Bagozzi, R. P. (2004). The distinction between desires and intentions. European
Journal of Social Psychology, 34(1), 69–84. https://doi.org/10.1002/ejsp.186

Piçarra, N., Giger, J. C., Pochwatko, G., & Możaryn, J. (2016). Designing social robots for inter-
action at work: Socio-cognitive factors underlying intention to work with social robots.
Journal of Automation Mobile Robotics and Intelligent Systems, 10(4), 17–26. https://doi.org/
10.14313/JAMRIS_4-2016/28

Porter, C. E., & Donthu, N. (2006). Using the technology acceptance model to explain how atti-
tudes determine Internet usage: The role of perceived access barriers and demographics.
Journal of Business Research, 59(9), 999–1007. https://doi.org/10.1016/j.jbusres.2006.06.003

Priester, J. R., Nayakankuppam, D., Fleming, M. A., & Godek, J. (2004). The A2SC2 model: The
influence of attitudes and attitude strength on consideration and choice. Journal of Consumer
Research, 30(4), 574–587. https://doi.org/10.1086/380290

Rondan-Cataluña, F. J., Arenas-Gaitán, J., & Ramírez-Correa, P. E. (2015). A comparison of the
different versions of popular technology acceptance models: A non-linear perspective.
Kybernetes, 44(5), 788–805. https://doi.org/10.1108/K-09-2014-0184

Roos, D., & Hahn, R. (2019). Understanding collaborative consumption: An extension of the
theory of planned behavior with value-based personal norms. Journal of Business Ethics, 158
(3), 679–697. https://doi.org/10.1007/s10551-017-3675-3

RT UK. (2016). In robot ramen restaurant where bots cook. https://www.youtube.com/watch?v=
9bg783TW7fQ

Sahli, A. B., & Legohérel, P. (2016). The tourism Web acceptance model: A study of intention to
book tourism products online. Journal of Vacation Marketing, 22(2), 179–194. https://doi.org/
10.1177/1356766715607589

ASIAN JOURNAL OF TECHNOLOGY INNOVATION 487

http://heli.edu.au/wp-content/uploads/2017/06/APacCHRIE2017_Service-Robots_paper-200.pdf
http://heli.edu.au/wp-content/uploads/2017/06/APacCHRIE2017_Service-Robots_paper-200.pdf
https://doi.org/10.14419/ijet.v7i2.21.11858
https://www.oracle.com/webfolder/s/delivery_production/docs/FY16h1/doc36/Restaurant-2025-Oracle-Hospitality.pdf
https://www.oracle.com/webfolder/s/delivery_production/docs/FY16h1/doc36/Restaurant-2025-Oracle-Hospitality.pdf
https://www.oracle.com/webfolder/s/delivery_production/docs/FY16h1/doc36/Restaurant-2025-Oracle-Hospitality.pdf
https://www.inquirer.com/news/retail-shopping-us-may-april-20200617.html
https://www.inquirer.com/news/retail-shopping-us-may-april-20200617.html
https://doi.org/10.1108/JHTT-05-2013-0016
https://doi.org/10.1108/17579881111154236
https://doi.org/10.1108/17579881111154236
https://doi.org/10.1002/ejsp.186
https://doi.org/10.14313/JAMRIS_4-2016/28
https://doi.org/10.14313/JAMRIS_4-2016/28
https://doi.org/10.1016/j.jbusres.2006.06.003
https://doi.org/10.1086/380290
https://doi.org/10.1108/K-09-2014-0184
https://doi.org/10.1007/s10551-017-3675-3
https://www.youtube.com/watch?v=9bg783TW7fQ
https://www.youtube.com/watch?v=9bg783TW7fQ
https://doi.org/10.1177/1356766715607589
https://doi.org/10.1177/1356766715607589


Schepers, J., & Wetzels, M. (2007). A meta-analysis of the technology acceptance model:
Investigating subjective norm and moderation effects. Information and Management, 44(1),
90–103.

Scherer, R., Siddiq, F., & Tondeur, J. (2019). The technology acceptance model (TAM): A meta-
analytic structural equation modeling approach to explaining teachers’ adoption of digital tech-
nology in education. Computers & Education, 128, 13–35. https://doi.org/10.1016/j.compedu.
2018.09.009

Schwartz, S. H. (1977). Normative influences on altruism. Advances in Experimental Social
Psychology, 10(1), 221–279. https://doi.org/10.1016/S0065-2601(08)60358-5

Schwartz, S. H., & Howard, J. A. (1981). A normative decision-making model of altruism. In J. P.
Rushton, & R. M. Sorrentino (Eds.), Altruism and helping behavior (pp. 189–211). Erlbaum.

Seo, K. H., & Lee, J. H. (2021). The emergence of service robots at restaurants: Integrating
trust, perceived risk, and satisfaction. Sustainability, 13(8), 4431. https://doi.org/10.3390/
su13084431

Seyitoğlu, F., & Ivanov, S. (2020a, in press). Service robots as a tool for physical distancing in
tourism. Current Issues in Tourism. https://doi.org/10.1080/13683500.2020.1774518.

Seyitoğlu, F., & Ivanov, S. (2020b). Understanding the robotic restaurant experience: A multiple
case study. Journal of Tourism Futures, Vol. ahead-of-print No. ahead-of-print. https://doi.
org/10.1108/JTF-04-2020-0070.

Shead, S. (2019). World’s first robot hotel fires half of its robots. www.forbes.com/sites/samshead/
2019/01/16/worlds-first-robot-hotel-fires-half-of-its-robots/#78bf9dfde1b1.

Shin, Y. H., & Hancer, M. (2016). The role of attitude, subjective norm, perceived
behavioral control, and moral norm in the intention to purchase local food products. Journal
of Foodservice Business Research, 19(4), 338–351. https://doi.org/10.1080/15378020.2016.
1181506

Shin, Y. H., Im, J., Jung, S. E., & Severt, K. (2018). The theory of planned behavior and the norm
activation model approach to consumer behavior regarding organic menus. International
Journal of Hospitality Management, 69, 21–29. https://doi.org/10.1016/j.ijhm.2017.10.011

South China Morning Post. (2018). Inside China’s first AI hot pot restaurant. https://www.youtube.
com/watch?v=sj7B0Y___c4

Tussyadiah, I. P., & Park, S. (2018). Consumer evaluation of hotel service robots. In Information
and communication technologies in tourism 2018 (pp. 308–320). Springer.

Venkatesh, V., & Davis, F. D. (2000). A theoretical extension of the technology acceptance model:
Four longitudinal field studies. Management Science, 46(2), 186–204.

Venkatesh, V., Morris, M. G., Davis, G. B., & Davis, F. D. (2003). User acceptance of information
technology: Toward a unified view. MIS Quarterly, 27(3), 425–478. https://doi.org/10.2307/
30036540

Venkatesh, V., Thong, J. Y. L., & Xu, X. (2012). Consumer acceptance and use of information tech-
nology: Extending the unified theory of acceptance and use of technology.MIS Quarterly, 36(1),
157–178. https://doi.org/10.2307/41410412

Wang, M., An, K., & Wang, P. (2019). Listen to China: World’s first restaurant with robot-run
kitchen. CCTN. https://news.cgtn.com/news/3d3d414d3141544f32457a6333566d54/index.
html.

Yang, F. X. (2017). Effects of restaurant satisfaction and knowledge sharing motivation on eWOM
intentions: The moderating role of technology acceptance factors. Journal of Hospitality &
Tourism Research, 41(1), 93–127. https://doi.org/10.1177/1096348013515918

Yu, Q., Yuan, C., Fu, Z., & Zhao, Y. (2012). An autonomous restaurant service robot with high
positioning accuracy. Industrial Robot, 39(3), 271–281. https://doi.org/10.1108/
01439911211217107

Yu, Y., Yi, W., Feng, Y., & Liu, J. (2018, January). Understanding the intention to use commercial
bike-sharing systems: An integration of TAM and TPB. In Proceedings of the 51st Hawaii
International Conference on System Sciences (pp. 646–655).

Zahid, N., Mujtaba, A., & Riaz, A. (2010). Consumer acceptance of online banking. European
Journal of Economics, Finance and Administrative Sciences, 27(1).

488 J. Y. CHOE ET AL.

https://doi.org/10.1016/j.compedu.2018.09.009
https://doi.org/10.1016/j.compedu.2018.09.009
https://doi.org/10.1016/S0065-2601(08)60358-5
https://doi.org/10.3390/su13084431
https://doi.org/10.3390/su13084431
https://doi.org/10.1080/13683500.2020.1774518
https://doi.org/10.1108/JTF-04-2020-0070
https://doi.org/10.1108/JTF-04-2020-0070
http://www.forbes.com/sites/samshead/2019/01/16/worlds-first-robot-hotel-fires-half-of-its-robots/#78bf9dfde1b1
http://www.forbes.com/sites/samshead/2019/01/16/worlds-first-robot-hotel-fires-half-of-its-robots/#78bf9dfde1b1
https://doi.org/10.1080/15378020.2016.1181506
https://doi.org/10.1080/15378020.2016.1181506
https://doi.org/10.1016/j.ijhm.2017.10.011
https://www.youtube.com/watch?v=sj7B0Y___c4
https://www.youtube.com/watch?v=sj7B0Y___c4
https://doi.org/10.2307/30036540
https://doi.org/10.2307/30036540
https://doi.org/10.2307/41410412
https://news.cgtn.com/news/3d3d414d3141544f32457a6333566d54/index.html
https://news.cgtn.com/news/3d3d414d3141544f32457a6333566d54/index.html
https://doi.org/10.1177/1096348013515918
https://doi.org/10.1108/01439911211217107
https://doi.org/10.1108/01439911211217107


Zemke, D. M. V., Tang, J., Raab, C., & Kim, J. (2020). How to build a better robot… for quick-
service restaurants. Journal of Hospitality & Tourism Research, 44(8), 1235–1269. https://doi.
org/10.1177/1096348020946383

Zeng, Z., Chen, P. J., & Lew, A. A. (2020). From high-touch to high-tech: COVID-19 drives
robotics adoption. Tourism Geographies, 22(3), 724–734. https://doi.org/10.1080/14616688.
2020.1801828

Zhong, L., & Verma, R. (2019). “Robot rooms”: How guests use and perceive hotel robots. Cornell
Hospitality Report, 19(2), 1–8.

Appendix. Screenshots from the videos.

Sources: RT UK (2016) and South China Morning Post (2018).

ASIAN JOURNAL OF TECHNOLOGY INNOVATION 489

https://doi.org/10.1177/1096348020946383
https://doi.org/10.1177/1096348020946383
https://doi.org/10.1080/14616688.2020.1801828
https://doi.org/10.1080/14616688.2020.1801828

	Abstract
	1. Introduction
	2. Literature review and hypothesis development
	2.1. Robotic restaurant services
	2.2. TAM
	2.3. TPB

	3. Methodology
	3.1. Measurement
	3.2. Data collection

	4. Data analysis
	4.1. Descriptive statistics
	4.2. Measurement model
	4.3. Structural model

	5. Discussion and implications
	5.1. Theoretical implications
	5.2. Managerial implications

	6. Limitations and future research
	Disclosure statement
	Notes on contributors
	ORCID
	References
	Appendix. Screenshots from the videos.


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile ()
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings false
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.90
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.90
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Average
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /ENU ()
  >>
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [595.245 841.846]
>> setpagedevice


