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ABSTRACT 

This study assessed the level of eatery environmental atmosphere and eating behaviors among customers in Santo 

Tomas, Davao del Norte. Descriptive-correlational research design was employed to determine the relationship 

between the two variables. The respondents of this study were 170 customers of the eatery business 

establishments of Santo Tomas, Davao del Norte. The respondents were identified through a stratified random 

sampling technique. Two sets of adapted questionnaires were used to obtain the information from the respondents. 

The findings of this study revealed that the level of the eatery's environmental atmosphere in terms of place 

management and place design was very high. Moreover, the investigation found that the level of eating behaviors 

among customers in terms of enjoyment of food, emotional over-eating, emotional under-eating, food fussiness, 

and food responsiveness was very high. It was also found in the study that there was a significant relationship 

between the eatery's environmental atmosphere and eating behaviors among customers. Furthermore, the findings 

of this research hold practical implications for enhancing workforce stability, customer satisfaction, and overall 

community prosperity. 
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INTRODUCTION 

Eating behaviors have been recognized as a crucial aspect of life, significantly influencing long-term health 

outcomes ([1]). These complex behaviors, learned particularly during formative years, are essential for growth 

and survival.  They encompass a variety of aspects, including how often we eat, the types of food we choose, 

portion sizes, and even the speed at which we consume our meals. Physiological, psychological, social, and 

environmental factors all played a role in shaping our eating habits ([2]). Dieting and established eating patterns 

reflected these behaviors and the underlying motivations behind them. However, research has also identified 

concerning trends in consumer consumption patterns. Unfavorable emotions like sadness, anger, frustration, 

anxiety, fear, and boredom triggered unhealthy food choices in the past ([3]).  Furthermore, consumers often 

exhibited unpredictable eating patterns.  Both normal-weight and overweight individuals were heavily influenced 

by negative emotions, leading to unhealthy dietary behaviors and poor food choices ([4]). 

For several years, both obesity and overweight were defined by an excessive accumulation of fat that posed a 

health risk. The World Health Organization ([5]) established a body mass index (BMI) of 30 percent or higher as 

the threshold for obesity, with overweight being defined by a BMI exceeding 25. Studies (e.g., poll, 2020) 

revealed that nearly 75% of respondents frequently dined out at least once a week, with over 50% favoring full-

service restaurants. While some fast-food establishments offered nutritional information, it was not always readily 

available or easily understandable. 
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Research demonstrated that in the UK, approximately 25% of men's and 20% of women's daily calorie intake 

came from eating out, with one in six meals consumed away from home. This highlighted the growing concern 

of obesity as a significant social issue.  Therefore, stakeholders should collaborate to educate and empower 

individuals about obesity, underweight conditions, and unhealthy eating habits ([6]). Furthermore, the United 

States held the highest global childhood and young adult obesity rate in 2015, with nearly 13% of the population 

affected.  In contrast, Egypt possessed the highest adult obesity rate at around 35%.  Ignoring weight gain could 

lead to potentially fatal diseases like diabetes, cancer, and heart disease ([7]).  The World Health Organization 

(2024) reported that the average prevalence of overweight and obesity ranged from 74% to 86% for women and 

69% to 77% for men in Egypt, Saudi Arabia, the United Arab Emirates, Kuwait, Jordan, and 

Bahrain.  Consequently, informing customers about the nutritional content of their food purchases became 

essential. 

In the Philippines, particularly in Muntinlupa City, residents exhibited a diverse range of eating behaviors. These 

behaviors spanned a spectrum, encompassing everything from selective eating to problematic patterns like 

disordered or disinhibited eating, irregular meals, and overconsumption. Several studies documented that poor 

nutrition remained a significant concern in Filipino eateries, with improper eating habits identified as a 

contributing factor ([8]). Meanwhile, in Tondo, Manila, a shift in eating habits and personality types had been 

observed. This transformation stemmed from a desire for self-actualization and a boost in self-esteem.  To achieve 

this, residents readily embraced culinary exploration, venturing beyond their established food preferences (past 

tense of "experiment" and "disregarding").  A multitude of factors undoubtedly influence eating behaviors, but 

research suggested that specific lifestyle choices and sociodemographic characteristics significantly impact 

customer behavior within eateries ([9]). 

A recent study in Davao City, Philippines, found an 11% higher prevalence of overweight and obesity among 

teenagers. ([10]).  Given that adolescence is a period of rapid growth and significant dietary changes compared 

to childhood, poor eating habits during this time can have lasting consequences. These consequences included 

decreased workforce productivity and health problems later in life ([11]). 

On the other hand, a review of existing literature revealed comparable research on the relationship between eating 

behaviors and environments.  The study by Kvalsvik et al. ([12]) titled "Environmental Factors that Impact the 

Eating Behaviors of Home-Living Older Adults" contributed to this knowledge base by identifying environmental 

factors that influence the eating habits of elderly individuals living at home.  However, no prior research was 

found that specifically examined customers as a mediating factor between the ambiance of an eatery and their 

eating behaviors. In relation, ([13]) argued for the importance of public health initiatives that encourage healthy 

eating practices in restaurants.  These initiatives could include removing high-calorie, high-fat, and high-salt 

options from menus, along with employing healthier and visually appealing cooking methods.  While previous 

research has established the influence of restaurant ambiance on eating behaviors, the specifics of these spatial 

variations remain unclear. 

Therefore, this study aimed to address the concerns of customers regarding the social and physical environment 

of restaurants.  These factors included the presence of other people, sound, temperature, smell, color, and 

distractions within the dining space.  The study sought also to investigate how these factors might influence food 

intake and behaviors, ultimately impacting customer food choices, preferences, and overall dining experience. 

Furthermore, the urgency to conduct this study stemmed from the potential to improve overall health through 

insights into the eating behaviors of this demographic. Researchers embarked on this project to explore, via 

extensive observations, whether the eatery's environmental atmosphere in Tibal-og, Santo Tomas, Davao del 

Norte impacted customer behavior. 

Statement of the Problem 

This study aimed to determine the significant relationship between the Eatery Environmental Atmosphere and 

Eating Behaviors among Customers at Tibal-Og, Santo Tomas Davao del Norte. Specifically, the study sought 

to answer the following questions: 
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1. What is the level of Eatery Environmental Atmosphere in terms of: 

 place management; and 

 place design? 

2. What is the level of Eating Behaviors in terms of: 

 enjoyment of food; 

 emotional over-eating; 

 emotional under-eating; 

 food fussiness; and 

 food responsiveness? 

3. Is there any significant relationship between the Eatery Environmental Atmosphere and Eating Behaviors 

among Customers at Tibal-Og, Santo Tomas Davao del Norte? 

Hypothesis 

In this study, the researchers tested the null hypothesis at a 0.05 level of significance. This hypothesis proposed 

that there is no significant relationship between the eatery's environmental atmosphere and customers' eating 

behaviors. 

Theoretical Framework 

This study drew upon Bandura's ([14]) Learning Theory on Knowledge, Attitude, and Practice (KAP) as its 

foundation. Building on the work of Wang et al. ([15]), which identified three phases of behavior change such as 

learning, establishing practices, and forming beliefs, the study explored the connection between knowledge and 

food-related behaviors. Additionally, the study incorporated the ASE model, developed by De Vries et al. ([16]). 

This model posits that eating behaviors are driven by the intention to perform them, which can be influenced by 

three cognitive factors such as self-efficacy, social context, and perceived behavioral control.  The inclusion of 

the ASE model ensured the framework's applicability across cultures.  However, as Green LW et al. ([17]) 

elaborated upon with the socio-ecological model, the psychological factors of the ASE model like attitude, social 

influences, and self-efficacy became embedded within the social, cultural, and physical environment of teenagers' 

settings. This broader perspective recognized eating behaviors as the product of a complex interplay between 

various factors operating at different levels. 

Conceptual Framework 

This study sought to investigate the association between the eatery's environmental atmosphere and customer 

eating behaviors in Tibal-Og, Santo Tomas, Davao del Norte. As illustrated in Figure 1, a conceptual model was 

developed to depict how the independent variable influences the dependent variable related to customer eating 

behaviors. 

 

https://rsisinternational.org/journals/ijriss
https://rsisinternational.org/journals/ijriss
http://www.rsisinternational.org/


INTERNATIONAL JOURNAL OF RESEARCH AND INNOVATION IN SOCIAL SCIENCE (IJRISS) 

ISSN No. 2454-6186 | DOI: 10.47772/IJRISS | Volume IX Issue II February 2025 

Page 2523 

www.rsisinternational.org 

 

 

Drawing on the work of Ji & Ko ([18]), the eatery environmental atmosphere served as the independent variable 

in this study. This variable encompassed two indicators: place management (PM) and place design (PD). These 

indicators aimed to understand how an individual's surrounding environment might impact their eating behaviors. 

Conversely, eating behaviors constituted the dependent variable, as defined by Hunot et al. ([19]). This variable 

was further broken down into five indicators: enjoyment of food (EF), emotional overeating (EOE), emotional 

undereating (EUE), food fussiness (FF), and food responsiveness (FR). 

METHODOLOGY 

In this chapter, the research design, research subjects, research instruments, data-gathering procedures, and 

statistical treatments employed were described. These methods aimed to collect data and information relevant to 

the relationship between the eatery's environmental atmosphere and eating behaviors among customers in Tibal-

Og, Santo Tomas, Davao del Norte. 

Research Design 

In this study, a descriptive-correlational research design was employed. Descriptive research aimed to provide a 

precise and systematic account of populations, situations, or phenomena ([20]). Correlational research, on the 

other hand, examined two variables, evaluated their statistical relationship, and allowed researchers to conclude 

using a non-experimental methodology ([21]). 

A quantitative approach was adopted to investigate the eatery's environmental atmosphere and eating behaviors. 

This involved collecting numerical data.  Quantitative research, by definition, involves collecting numerical data 

and applying mathematical, statistical, or computational methods for interpretation ([22]).  The quantitative 

approach follows a methodical research process established by predetermined guidelines. It begins with 

developing research questions and culminates with interpretations and conclusions drawn from data analysis and 

selection, all based on the chosen study design.  Therefore, this study emphasized processing data from variable 

experiments to identify significant relationships between the environmental atmosphere of eateries and eating 

behaviors. 

Research Subject 

The study targeted customers of the eatery in Tibal-og, Santo Tomas, Davao del Norte. These customers, with 

their diverse experiences and perceptions, possessed the ability to provide valuable insights about the eatery's 

environmental atmosphere. Given the information gathered, the total customer base across the three eateries 

amounted to 450 individuals. Due to the population's size, a stratified random sampling technique was employed. 

This method is particularly advantageous for large populations, as evidenced by Taherdoost ([23]). Stratified 

random sampling also aligns well with this study's goals, as it enables researchers to select a sample that 

accurately reflects the entire population ([24]). In this approach, the researchers first divided the students into 

distinct strata, followed by a random selection of respondents from each stratum. 

Research Instrument  

In this study, the researchers employed two adapted survey questionnaires. Specifically, one for the independent 

variable, and another for the dependent, to explore the connection between an eatery's environmental atmosphere 

and customer eating behaviors.  To ensure the questionnaires' validity, these instruments underwent validation 

by a panel of experts and an external validator. This rigorous process guaranteed a high level of dependability for 

the questionnaires, making them well-suited to achieve the study's primary objective. 

Eatery Environmental Atmosphere Questionnaire (EEAQ). Adapted from the study of Ji and Ko, ([18]) titled 

"Developing a Catering Quality Scale for University Canteens in China: From the Perspective of Food Safety”, 

the eatery atmosphere was the independent variable that was measured by the survey questionnaire. Two (2) 
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indicators were included in the instrument's six-item survey questionnaire such as place management (3 items), 

and place design (3 items). The Likert scale, which had five points ranging from five (5) for extremely satisfied, 

four (4) for agree, three (3) for neutral, two (2) for disagree, and one (1) for strongly disagree, collectively served 

as the basis for this questionnaire. 

The following range, descriptive equivalent, and interpretation were applied in determining the level of eatery 

environmental atmosphere: 

 

Eating Behaviors Questionnaire (EBQ). Adapted from the study of Mostafazadeh et al. ([25]) titled “Assessing 

the association between nutrition literacy and eating behaviors among nursing students: a cross-sectional study”, 

the eating behaviors were the dependent variable that were measured by the survey questionnaire. This instrument 

consisted of a 22-item survey questionnaire with five indicators such as food responsiveness (4 things), food 

fussiness (5 items), emotional undereating (5 items), emotional overeating (5 items), and enjoyment of food (3 

items). The Likert scale that was used for this questionnaire had five points ranging from five (5) for very 

satisfied, four (4) for agree, three (3) for neutral, two (2) for disagree, and one (1) for strongly disagree. 

The following range, descriptive equivalent, and interpretation were applied in determining the level of eating 

behaviors: 

 

Statistical Treatment of Data 

The statistical tools that the researchers used for data analysis and interpretation were the following: 

Mean. This was used to determine the level of the eatery's environmental atmosphere and customers' eating 

behaviors. 
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Pearson (r). This was used to determine the relationship between the eatery's environmental atmosphere and 

customers' eating behaviors. 

RESULTS AND DISCUSSIONS 

This chapter analyzed and interpreted data collected from customers of the Santo Tomas, Davao del Norte eatery. 

The data focused on the eatery's environmental atmosphere and customer eating behaviors. The researchers 

arranged the data to address the statement of the problem identified earlier. 

Level of Eatery Environmental Atmosphere in terms of Place Management 

Table 1 presented the level of place management for the Santo Tomas eatery's ambient setting in Davao del 

Norte.  The table revealed an overall mean of 4.67, a standard deviation of 0.51, and a very high descriptive 

quality. This data aimed to illustrate the consistently high level of place management observed at the eatery. 

Among the individual items assessed, number 3 stood out with the highest mean score of 4.74. Following closely 

behind was item number 4, with a mean of 4.72. Item number 5, despite having the lowest mean of 4.60, still 

possessed a very high descriptive level. This consistently strong performance across all items (ranging from 4.60 

to 4.74) suggested close monitoring of place management practices. 

Table 1 Level of Eatery Environmental Atmosphere in Terms of Place Management 

Items Mean SD Descriptive Equivalent 

1. The washroom is clean and disinfected. 4.64 0.56 Very High 

2. The eatery provides regular inspection of firefighting equipment. 4.67 0.51 Very High 

3. The dining place is equipped with ample sinks and taps. 4.74 0.47 Very High 

4. The eatery includes marks for flammable/hazardous materials, storage 

conditions, and brand elements. 
4.72 0.51 Very High 

5. The facility arrangement is well-ordered and easy to find. 4.60 0.53 Very High 

Average  4.67 0.51 Very High 

In the past, research has emphasized the importance of considering the surrounding environment in eateries as a 

key component of place management ([26]). Studies have shown that improvements to an eatery's environmental 

atmosphere can lead to a multitude of benefits, including increased sales, happier customers, reduced expenses, 

and even a shift in customer eating habits. Furthermore, ensuring a kitchen layout that promotes hygiene habits 

has been a crucial aspect of eatery design. This focus on food safety is often reflected in the placement of the 

sink, which acts as the main focal point, positioned directly opposite the preparation area ([27]). Historically, 

eatery design has tended to follow a fairly standard layout, likely due to the core function of these establishments 

being focused on cooking. However, it is important to note that the frequent use of heat sources and flames makes 

eateries one of the most common types of establishments for fire outbreaks ([28]). 

Level of Eatery Environmental Atmosphere in terms of Place Design 

Table 2 illustrated the degree of place design that characterized the eatery's environmental atmosphere. As 

evidenced by the overall mean of 4.57, a very high descriptive level), and a standard deviation of 0.62, this table 

indicated that careful attention had been paid to the eatery's environmental ambiance and place design in Santo 

Tomas, Davao del Norte. 

Among the design elements, item number 5 achieved the highest mean (4.63), followed closely by item number 

4 (4.61) and item number 3 (4.48), which had the lowest mean. However, every item in the place design category 

fell between 4.48 and 4.63, which translates to "very high" descriptively. Even item number seven, despite having 
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the lowest mean, maintained a very high descriptive level, reinforcing the conclusion that the eatery's place design 

was well-observed. 

Table 2 Level Eatery Environmental Atmosphere in terms of Place Design 

Items Mean SD Descriptive Equivalent 

1. The lighting and music are enjoyable and adjusted to appropriate levels. 4.54 0.63 Very High 

2. The space planning and design of dining places is well planned. 4.58 0.60 Very High 

3. The seating arrangements provide comfort. 4.48 0.63 Very High 

4. The ambiance of the eatery was inviting. 4.61 0.59 Very High 

5. The temperature in the eatery is comfortable. 4.63 0.63 Very High 

Average  4.57 0.62 Very High 

Previously, researchers focused on how the design and ambiance of an eatery influenced customer assessments 

and eating behaviors ([29]). Studies suggested that place design played a more prominent role in shaping these 

behaviors. This influence often involved systematic exposure to the environment's design elements. 

However, recent trends have shifted the focus to the impact of external factors. As the climate changes, 

researchers are increasingly interested in how extreme weather events affect customer behavior. Zhang et al. 

([30]) proposed that surrounding temperature might indirectly influence eating habits and even happiness levels 

by impacting a person's emotional state. Similarly, research by Pijls et al. ([31]) explored the connection between 

chair design and well-being. They investigated whether the materials and design of chairs could affect comfort, 

which in turn, might lead to feelings of relaxation and ultimately, a greater awareness of one's eating practices. 

Summary of Level of Eatery Environmental Atmosphere  

Table 3 provided a summary of the environmental atmosphere within the eateries. The table displayed a total 

mean score of 4.62 with a standard deviation of 0.57, indicating a very high descriptive level. This suggested that 

the eateries in Santo Tomas, Davao del Norte, maintained a well-maintained level of environmental atmosphere. 

Among all the evaluated items, place management scored the highest mean, at 4.67, which was descriptively 

similar to "very high." This demonstrated that the eatery environment for customers was well monitored. 

Conversely, place design items had the lowest mean of 4.57, which still translates to "very high" descriptively. 

Even with the lowest ranking, this indicated that the eateries in Santo Tomas, Davao del Norte, possessed a well-

observed spatial design. 

Table 3 Summary of the Level of Eatery Environmental Atmosphere 

Indicators SD Mean Descriptive Equivalent 

1. Place Management 0.51 4.67 Very High 

2.Place Design 0.62 4.57 Very High 

Overall  0.57 4.62 Very High 

Studies have shown that the environmental atmosphere of eateries plays a significant role in shaping customer 

behavior.  Before and following direct interactions with customers, elements like place management and design 

have an impact ([32]).  Research by Pijls ([33]) further demonstrated that factors such as chair comfort and 

acoustics also influence how patrons behave within a restaurant setting.  In essence, these findings suggested that 

an environment that evokes positive emotions can influence stress management, dietary choices, and even eatery 

layouts.  Ultimately, as highlighted by Ariffin et al. ([34]), this manipulation of psychological states can lead 

customers to desire and ultimately purchase specific goods or services. 
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Level of Eating Behaviors in terms of Enjoyment of Food 

Table 4 presented the degree of eating behaviors about meal preparation and enjoyment. The table revealed a 

quite high descriptive level, with an overall mean of 4.58 and a standard deviation of 0.59. This data suggested a 

high expectation for the quality of meals at Santo Tomas eatery in Davao del Norte. 

Among the individual items, number 1 held the highest mean at 4.61, followed closely by items 2 and 4 (both at 

4.60) and item 5 (at 4.52). Interestingly, every item in the food preparation area demonstrated a very high 

descriptive level, ranging from 4.5 to 2.61. Even item number two, which possessed the lowest mean, maintained 

a very high degree of description. This implies that the act of cooking itself might be more prominent than the 

specific details of preparation. 

Table 4 Level of Eating Behaviors in terms of Enjoyment of Food 

Items SD Mean Descriptive Equivalent 

1. I love the food. 0.57 4.61 Very High 

2. I enjoy eating. 0.56 4.60 Very High 

3. I look forward to mealtime 0.60 4.55 Very High 

4. I always pay attention to my nutritional knowledge. 0.56 4.60 Very High 

5. I like to eat fast food. 0.65 4.52 Very High 

Average 0.59 4.58 Very High 

The satisfaction of a primal urge that results in a feeling of well-being is the enjoyment of food. A person's 

fondness for food might elicit feelings that support eating well ([34]). Moreover, the emphasis placed on food's 

health benefits and enjoyment when trying to persuade people to alter their eating behaviors may help to partially 

explain why customer-wellness initiatives have not been as successful as they could be ([35]). 

Level of Eating Behaviors in terms of Emotional Over-Eating 

Table 5 revealed the extent of emotional overeating among the eatery's customers. The overall mean score, as 

shown in the table, was a high 4.46 with a standard deviation of 0.67, indicating a very high descriptive level of 

emotional overeating. This suggests that customers frequently engage in emotional overeating behavior. 

Table 5 Level of Eating Behavior in terms of Emotional Over-Eating 

Items Mean SD Descriptive Equivalent 

1. I eat more when I’m annoyed. 4.52 0.67 Very High 

2. I eat more when I’m worried. 4.54 0.63 Very High 

3. I eat more when I’m upset. 4.46 0.71 Very High 

4. I eat more when I’m anxious. 4.33 0.66 Very High 

5. I eat more when I’m angry. 4.47 0.70 Very High 

Average 4.46 0.67 Very High 

Breaking down the data by item, number 2 had the highest mean score (4.54), followed closely by number 1 

(4.52). Item number 4, with a score of 4.33, had the lowest mean. Interestingly, despite having the lowest mean, 

item 4 also displayed a very high descriptive level, suggesting a relatively narrow range of scores (4.33 – 4.54) 
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for emotional overeating associated with that particular item. This pattern further reinforces the notion that 

emotional overeating is prevalent among the clientele. 

A customer's eating behaviors may be motivated by emotions. The strongest predictor of emotional overeating 

was found to be emotional regulation challenges, indicating that people with emotional regulation issues are more 

prone to emotional eating behavior ([36]). Moreover, the tendency to overeat in reaction to feelings is known as 

emotional overeating. This has been determined to be an important risk factor for repeated weight gain. Because 

of the increased energy intake and potential mental health risks, this type of overeating may have an impact on 

overall health ([37]). Stress, worry, disappointment, and feelings of loneliness are examples of unpleasant 

emotions that might lead to emotional eating ([38]). 

Level of Eating Behaviors in terms of Emotional Under-Eating 

Table 6 presented data on the prevalence of emotional undereating in eating behaviors. The descriptive level for 

all items was quite high, with an overall mean of 4.58 and a standard deviation of 0.61. This finding suggested 

that customers at the Santo Tomas, Davao del Norte eatery displayed a significant tendency towards emotional 

undereating. 

Among the items, numbers 3 and 4 had the highest means, both at 4.63. Item number 2 followed closely with a 

mean of 4.56, while item number 5 had the lowest mean at 4.52. Interestingly, (previously despite) even with the 

lowest mean, item number five still exhibited a very high descriptive level.  This consistency across all meal 

delivery items, with a range of 4.52-4.63, further reinforced the notion that customers' emotional undereating was 

highly prevalent. 

Table 6 Eating Behaviors in terms of Emotional Under-Eating 

Items Mean SD Descriptive Equivalent 

1. I eat less when I’m worried. 4.55 0.60 Very High 

2. I eat less when I’m angry. 4.56 0.59 Very High 

3. I eat less when I’m upset. 4.63 0.63 Very High 

4. I eat less when I’m annoyed. 4.63 0.59 Very High 

5. I eat less when I’m anxious. 4.52 0.64 Very High 

Average 4.58 0.61 Very High 

Anxiety and depressive feelings can affect appetite and cause some people to eat less ([39]). Emotional 

undereating is the inclination to eat in reaction to feelings. It is thought to be a significant risk factor for recurrent 

weight loss. Due to a lack of calorie intake and mental health, such undereating can have an impact on overall 

health ([40]). Moreover, eating behaviors are influenced by emotions and stress. Some people may experience a 

reverse effect on appetite from anxiety and depression, wanting to eat less ([41]). 

Level of Eating Behaviors in terms of Food Fussiness 

Table 7 presented the degree of food fussiness associated with eating behaviors. As the table revealed, the 

descriptive level was quite high, with an overall mean of 4.55 and a standard deviation of 0.64. It aimed to 

demonstrably illustrate the degree of food fussiness in eating behaviors. 

The item with the highest mean, number 2, was followed by item number 4 with a mean of 4.64, and item number 

5 with a mean of 4.42. All items in the food fussiness category exhibited a quite high descriptive level, with a 

range of 4.42-4.66. Interestingly, despite having the lowest mean, item number five presented a very high 

descriptive equivalent, suggesting that customers' food fussiness was particularly evident in this category. 
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Table 7 Level of Eating Behaviors in terms of Food Fussiness   

Items Mean SD Descriptive Equivalent 

1. I often decided that I don’t like a food, before tasting it. 4.45 0.75 Very High 

2. I refuse new foods at first. 4.66 0.58 Very High 

3. I enjoy tasting new foods. 4.59 0.64 Very High 

4. I am interested in tasting new food I haven’t tasted before. 4.64 0.59 Very High 

5. I enjoy wide variety of foods. 4.42 0.67 Very High 

Average 4.55 0.64 Very High 

According to Harmancıoğlu and Kabaran ([42]), food fussiness is defined by a restricted food intake, a reluctance 

to try new meals, and a preference for some foods over others based on characteristics like color, texture, scent, 

or appearance. Furthermore, food fussiness has been linked to high levels of worry and annoyance that have a 

significant impact on customers’ eating patterns, as well as conflict in the family and arguments over meals ([43]). 

Fussy eating is defined as consuming too few or too few different foods by turning down a significant portion of 

both known and unknown items ([44]). 

Level of Eating Behaviors in terms of Food Responsiveness 

Table 8 displayed the degree of food responsiveness in eating behaviors.  The overall mean score, as shown in 

the table, was 4.48, indicating a very high descriptive level and a standard deviation of 0.71. This suggested that 

customers at the eatery in Santo Tomas, Davao del Norte, were quite receptive to the cuisine. 

The highest mean score, 4.57, belonged to item number 3. This was followed closely by item number 4 with a 

mean of 4.51, and item number 1 with a mean of 4.38. Notably, every item in the impulse buying table fell within 

a very high descriptive range, between 4.38 and 4.57. Even though item number one had the lowest mean, it still 

achieved a very high descriptive level. This implied that the food responsiveness at the eatery in Santo Tomas, 

Davao del Norte, had a considerably strong influence on customers' eating behavior. 

Table 8 Level of Eating Behaviors in terms of Food Responsiveness 

Items Mean SD Descriptive Equivalent 

1. I often feel hungry when I am with someone who is eating. 4.38 0.76 Very High 

2. Given the choice, I would eat most of the time. 4.45 0.74 Very High 

3. I am always thinking about food. 4.57 0.68 Very High 

4. When I see or smell food that is like, it makes me want to eat. 4.51 0.72 Very High 

5. Eating the way I do gives me a sense of satisfaction. 4.48 0.67 Very High 

Average 4.48 0.71 Very High 

High food responsiveness happens when there is a feeling of hunger while you observe, smell, or taste palatable 

food ([45]). A distinguishing feature that clients can notice is food responsiveness; higher food responsiveness 

has been connected to being overweight and a rapid increase in weight ([46]). Apart from appetitive 

characteristics, several elements can also cause food responses, such as the aroma of the food, life satisfaction, 

and the customer's emotional condition at that particular moment ([47]). 

Summary of the Level of Eating Behaviors 

Table 9 presented a summary of customer eating behaviors. The data revealed a very high descriptive level with 

an overall mean of 4.53 and a standard deviation of 0.64. This suggested that customers at the Santo Tomas, 

Davao del Norte eatery exhibited highly visible eating behaviors. 
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Furthermore, enjoying food and emotional undereating displayed the highest means (both 4.58) which translated 

to a "very high" descriptive level. This indicated that customers in Santo Tomas, Davao del Norte exhibited more 

pronounced eating behaviors in these areas. Conversely, emotional overeating had the lowest mean (4.46), 

although it still fell under the "very high" descriptive category. This suggested that customers displayed less 

pronounced behavior in emotional overeating compared to other aspects. 

Eating behaviors include food choices and motives, feeding patterns, dieting, and eating-related conditions like 

overweight or obesity, eating problems, and feeding disorders ([48]). The timing of meals, the amount of food 

consumed, the kind of food preferred, and the choice of food are all influenced by the intricate interactions of 

physiologic, psychological, social, and genetic factors ([49]). Thus, it would seem that eating behaviors can 

influence people's psychology to make them desire and eventually consume a specific food or good ([50]). 

Table 9 Summary of the Level of Eating Behaviors 

Indicators Mean SD Descriptive Equivalent 

1. Enjoyment of Food 4.58 0.59 Very High 

2. Emotional Over-Eating 4.46 0.67 Very High 

3. Emotional Under-Eating 4.58 0.61 Very High 

4. Food Fussiness 4.55 0.64 Very High 

5. Food Responsiveness 4.48 0.71 Very High 

Overall  4.53 0.64 Very High 

Significance of the Relationship Between Eatery Environmental Atmosphere and Eating Behaviors 

Table 10 examined the correlation between eating at eateries, the environmental atmosphere, and customer eating 

behaviors. The table revealed an overall r-value of 0.312 with a p-value of 0.001. Since this p-value was less than 

0.05, the null hypothesis was rejected. This result indicated a statistically significant relationship between the 

environmental atmosphere of eateries and eating behaviors. In other words, the data suggested that the 

environmental design of the eatery in Santo Tomas, Davao del Norte, had a more established and positive 

influence on customer eating behaviors. Therefore, a more developed environmental atmosphere appeared to be 

associated with improved customer eating behaviors. 

Table 10 Significance of the Relationship between Eatery Environmental Atmosphere and Eating Behaviors 

Variables Correlated r p-value Decision on Ho Decision on Relationship 

Environmental Atmosphere and Eating Behaviors 0.312 0.001 Rejected Significant 

This research examined the impact of the eatery's environmental atmosphere on customer behavior. Two key 

indicators were used to measure the quality of service and the overall ambiance. The findings revealed a 

significant influence of customers' perceptions on both the eatery's atmosphere and their eating behaviors. This 

highlighted the fact that different settings can interpret customer dining habits in varying ways. 

Furthermore, the study explored the role of attitudes in shaping behavior.  Previous research by Niewczas-

Dobrowoslka ([51]) has shown that attitudes serve a multitude of crucial purposes, including directing decisions 

and behaviors and fostering a sense of self and community. Additionally, Brinol et al. ([52]) suggested that 

attitudes can change depending on the degree to which a person's thinking and eating patterns are affected. 

Moreover, the research also built upon the understanding of how emotions influence dietary choices. 

Moreover,  Heidari et al. ([53]) noted that humans frequently modify their dietary preferences or selections in 

response to their cyclical psychological moods. Examples of this included seeking comfort foods during periods 

of depression or experiencing appetite fluctuations during stressful situations. 
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SUMMARY OF FINDINGS, CONCLUSIONS, AND RECOMMENDATIONS 

Summary of Findings 

1. The study found that the eatery environmental atmosphere fostered a very positive atmosphere, with an 

average mean score of 4.62, descriptively considered as very high. The standard deviation of 0.57 

indicated good consistency in these observations. 

2. The level of eating behaviors had an overall mean of 4.53, with a descriptive equivalent of very high. It 

obtained an overall standard deviation of 0.64, which indicated that eating behaviors were much more 

manifest. 

3. The relationship between the eatery environmental atmosphere and eating behaviors showed a positive 

correlation with a p-value of 001, which was lower than the level of significance of 0.05. The result 

indicated that the null hypothesis was rejected. 

Conclusions 

1. The level of the eatery's environmental atmosphere was very high. The findings revealed that the 

environmental atmosphere of eateries had a great influence on eating behaviors among customers. It was 

one of the most important factors that resulted in higher levels of eating behaviors. The results of the 

analysis showed that the customers had the power to explain the environmental atmosphere of eateries, 

followed by place design and place management. Concerning the two factors, it was noted that customers 

went to the eatery not just to eat but also to enjoy good service provided with adequate design and 

placement. 

2. The level of eating behavior was very high. The findings showed that eating behaviors were among the 

variables influencing customers' healthy eating practices. Customers purchased and enjoyed the products 

that ensured safety and quality. To make the customers go to the eatery and purchase the products and 

services, the eatery ensured the quality of the service and the environmental atmosphere were good for 

the customers’ preferences. Hence, considering factors that encouraged the enhancement of the eatery's 

environmental atmosphere was crucial considering various factors influencing customers’ eating 

behaviors at the market, as customers can easily switch eateries if the quality does not meet their 

expectations. 

3. There was a significant relationship between the level of eatery environmental atmosphere and eating 

behaviors. It was noted that the higher the eatery's environmental atmosphere, the higher the eating 

behaviors improved. Based on the results of this study, the relationship between the eatery's environmental 

atmosphere and eating behaviors among customers was found to be significant. For owners in the eatery, 

it was hoped that this study could influence them to implant more effective strategies in terms of the 

environmental atmosphere of the eatery by providing good quality service, placement, and design to 

enhance the positive effect on the eating behaviors of the customers. 

Recommendations 

1. Management may maintain and focus on the atmosphere of the eatery by applying standards to each 

placement and design of the eatery. 

2. Customers were encouraged to enhance their knowledge of the eatery's environmental atmosphere, 

management, and place design. However, to prevent bad eating behaviors among customers at the eatery, 

customers may know the importance of the ambiance to enhance their health and well-being. In addition, 

the customer’s inadequate eating behavior may be addressed through self-discipline by eating under their 

decisions and actions and providing a feeling of self-identity and belonging. 

3. For future researchers, this study may open avenues for further exploration into the relationship between 

the eatery's environmental atmosphere and eating behaviors among customers. Future research may go 

more deeply into the precise tactics and measures that produce the best results in raising customers’ 

engagement and lowering attrition rates. 
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