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Abstract
In recent years, with the acceleration of the pace of life and the transformation of the economic
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structure, the market demand for prepared dishes has been expanding, and its quick operation
has adapted to the needs of consumers. However, there are still many problems to be solved, such
as uneven quality and opaque information. From the perspective of user demand, this paper opti-
mizes the service system and reduces consumers’ risk perception, so as to improve consumers’
acceptance and satisfaction with prepared dishes. In this paper, the KANO model is used to divide
the 17 demand indicators of consumers for the prepared dishes service system into four attributes—
must-be attributes, one-dimensional attributes, attractive attributes and indifferent attributes, and
then the improvement priority is determined according to the potential customer satisfaction im-
provement index (PCSI index) results. The research results of this paper are expected to provide
reference and inspiration for the development and planning of the prepared dishes industry, so as
to improve the quality of its service system.
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Figure 1. Service system attribute classification based on KANO model
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Figure 2. The literature summarizes the prepared dishes service system
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Table 1. KANO model and PCSI index questionnaire design
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Table 2. KANO model result analysis comparison table
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Table 3. Question setting of the questionnaire
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Table 4. KANO model and PCSI index questionnaire data statistics table
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Figure 3. Better-Worse coefficient matrix plot
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Figure 4. Potential customer satisfaction improvement index distribution
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