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To kick off our discussion, | would
like to briefly recap the core
framework of this study before
opening the floor for questions.
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When applying the service robot, restaurant operators should
prioritize reliability, competence, and visible hygiene cues to
foster trust, while carefully considering the degree of
anthropomorphic design, as excessive human-like
characteristics may elevate perceived performance risk.

To examine how diners psychologically
respond to service robots in
restaurants and how these responses
shape their behavioral intention
through SOR framework.
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]5 Research Highlights

This study extends the SOR framework in
restaurant service-robot research by
integrating hygiene, reliability,
competence, and anthropomorphism as
stimuli that shape performance risk, trust,
attitude, and behavioral intention

Provides aspects that restaurant
operators should pay attention to when
designing and applying service robots.

Providing practical suggestions for the
industry on designing and implementing
service robots.
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Any comments, questions, or insights from the
professors and peers in the audience are most

welcome.
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In the literature review section tracking "Hygiene — Performance Risk & Trust," the text cites "the performance risk of
delivering incorrect meals." Could the author clarify the conceptual link between meal delivery errors and hygiene?
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In the literature review section tracking "Hygiene — Performance Risk & Trust," the text cites "the performance risk of
delivering incorrect meals." Could the author clarify the conceptual link between meal delivery errors and hygiene?
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under "Reliability" or "Competence" to ensure construct

clarity and avoid conceptual overlap. « Please elaborate further on "visible cleanliness." As

currently written, the direct relationship between
general environment/equipment cleanliness and the
specific attributes of service robots remains
somewhat ambiguous.
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Since the survey did not explicitly prompt respondents to distinguish between' anthropomorphlc" and "non-
anthropomorphic" robots, how did the researcher control for the potential confounding effects of anthropomorphism

when participants evaluated hygiene and reliability?
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Since the survey did not explicitly prompt respondents to distinguish between "anthropomorphic" and "non-
anthropomorphic" robots, how did the researcher control for the potential confounding effects of anthropomorphism

when participants evaluated hygiene and reliability?
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 If data permits, consider incorporating the specific types « Alternatively, address this methodological limitation
of robots recalled by respondents as a control variable or in the discussion section, suggesting that future
conducting a Multi-Group Analysis (MGA) in PLS-SEM. research utilize an experimental design to cross-

validate these findings.
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Regarding the sample, it is mentioned in the limitation that “Future studies should include broader samples from different regions and
restaurant types.”
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* It is suggested to include 'in Taiwan in the title to more
precisely delineate the geographical scope of the study.
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* Additionally, given the asymmetry in gender distribution
within the sample, the author might want to discuss
whether this imbalance Iintroduces potential response biases
and how It might impact the generalizability of the findings.




EE-IJ E m Suggestion 2

/ [11 B3] = = i “EX = 2 % 23 = - =
- = X } - al= = e
valnm R —AY 11 L = [ - = \J Y —
‘ ele . [
=8 2% 0 HAl B 1l gl =y & &

1]
1IX
Il

4 [=]

— f— = -] - - e
— — - - - a . l - e

- The suggestion shift toward focusing specifically on "delivery
robots, creating a minor discrepancy with the broader term
"service robots wused initially.

> |t is recommended to maintain terminological consistency
(either "service robots or 'delivery robots') throughout the
paper to prevent conceptual confusion and ensure that the
questionnaire items align perfectly with the core research
objective.
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Any comments, questions, or insights from the professors and peers in the audience are most welcome.
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