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A& (color), F(aroma), &V (flavor) 522 FASIA L ZF &4 s 98 H=WHel <
3 Foldte AEE FASESE 3o “dislike extremely”’s= 13, "neither like or
dislike”"= 573, "like extremely”= 979 AFE Foshaivh =3k 77 A& ()9 &
b oal 2 oghal 5o £A8 Just Abot Right scaledll ©)8) 3713k o
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ANkA T4 SHYHA F3k] Agsidn. a2 % FFo]l(Potato Dextrose Agar,

5. AT &4

Zb aA AN 1 S Ax ZE A (E. coil/Coliform Count Plate, 3M Microbiology
Products, USA)oll HZEd T & F5AA 30T wdrol A 4847 wjekst 3 7]z
A A Qegag ALtstah

6. TAEY
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Z-]] 3 7‘5%1,_ a:ﬂ]_ ‘;-l ;,—/_7“_2,1_- S ®E3E 747 }* A EES A ANOAI A, B Fx) BE F5A4 88
9 Fgolet ATl HEHA Goy FHEFAME FAE HEC HA &dgtoed
1 9e] %%OMF 310} 1 logoll A Z 1t 3 logel WA HEE vl 2 AFol 5%
2 8 Wi B0 10 ol /g ol A 2 T T B Ee ERE gA4sa
D vir b o dd A4 @7}01“1&—, HRSS MEG 4 FZE 4T, 2443 AFA 4 Log ol
o] #EE FAGAoY A 36T, 24A ¢t E 4-8 Log Wl AA i T2 4o
b UEFY AZxIAAY Fde w3 F& g a8y g Ty Ao BE A F5S 4T, 2447 ol A%
g A9 HAEo] HA &= Aoz FeH
Table 1o Yebd vls} o] UYE9 Fitee JEGA-2AH-%dsr]-E7-A4s7] &
AF BaAA 2o FAHNA S5 3 log &% ot YEbgtom 4T, 52 AFA 3 log Table 2. F559 Ax 5 vAE] W}
olgle] F& AL Wl BalAY Hr] FAL g Az o] Fitel Aztdd 4 = AdTd @ A% W AR 35 (cfu/ml)
$ S FAYl FelEdon B Ao Ay o E bdAe] FHE Fnd - cr e E5 E% 9 73 o) g
_ = - 2.2x10° - -
F dE Aoz FAHAr #,F:;éa] Lox10° - -
& AH 8 1.8x10° - -
. _ Ol (3 A 6 _ _
Table 1. L&) Az% 5 a5 43 G Celae 20-10
It 2.0%10° - -
@9 : Log cfu/g 2 2.0x10° ~ ~
% G 1.5x10° - -
Assorted Treatment A =g A 10<10° - -
. & 4
vegetable Material Blanching  Seasoning Cooking 4°C(5hr) i; = ;ifr ?3285 = -
Bean sprout 754 1.40 4.75 1.40 1.81 R %] 7] 1.2x10° - -

) 3} 15x10 - -
Spinach 6.95 3.30 441 2.95 2.90 0 (&) - 4.8x10% i _
Zucchini 543 140 - 136 165 N h L8x10° - -
ucchini A . L . P 65x10 B B

Platycodon 7.70 1.90 - 1.78 2.78 44 (OHr, 21-2) 5.9x10° N.D. N.D.
A1 (24Hr, 4°C) 6.5x10° N.D. N.D.
Radish 5.00 1.30 - 1.26 1.18 A %-2 (24Hr,36C) 1.6x10° N.D. N.D.
A 7-3 (48Hr, 4C) 2.7x10° N.D. 25%10
Mushroom 485 1.50 - 2.78 2.8 A4 (72Hr, 4C) 2.8x10° N.D. N.D.
) g AzuAE nAE B
Bao] oatH Aol AukAlF o u&%%%w 10° CFU/g ® %, % FES 10

5~10" CFU/g 2183 &
Agzel AN E
sz Aol gk,

2 10" CFU/g ooz el 9o H §i Natick
2o HAE 7E FAAE a‘*{“ﬂa‘% 10> CFU/g o]

B Aol At gaAzdel Auwl, BAA, Wik B, B D 37 5 A 3
N FF5E 24T 0, o] 5 48e] FTFE 46 Log/g WAR BE FEoN0
U g A9s 2ol BaAAsAL %7] ANAE 1-3 Loglg FELE @A Zol



2Rz Az F vigEe) Wl
A4 = Aeliy 2 A% $5= 2 éfl T;‘;T%(Cé%?ﬂ) A
T ERE 1.8x10° - -
% 5} AAAA 2.0x10° - -
5 PEL x10 - -
PN 9 A 4.0x10" - -
Inn z8 & 2.3x10° - -
=7 1.3x10° - -
27 6.5x10 - -
(OHr, A=) 9.6%10° N.D N.D
(24Hr, 4C) 3.0x10 N.D ND
(24Hr,36C) 1.2x10° 1.3x10? N.D
(48Hr, 4C) 2.5x10 N.D N.D
(72Hr, 4C) 1.8x10° N.D N.D
AAASFHS] Az 5 vBE As)
. ] AL 4= (cfu/ml)
AR = Ev 9 gael _ ague
1.1x10° - -
6.5%10° - -
A= 2 1.8x10° - -
AA A A 2.0%10° - -
3.1x10* - -
=g A 6.3x10° - -
z9Y 7 1.4x10* - -
7] 7 1.1x10" - -
] 2.0x10 - -
a7} 15%10 - -
s %57 4.8x10° - -
) 2.7%10° - -
(OHr, 242) 85107 N.D. N.D.
(24Hr, 4C) 6.9x10° N.D. N.D.
(24Hr,36 ) 1.1x10° N.D. 1.0x10%
(48Hr, 47C) 3.8x10°* 6.0x10 1.9x10°
(72Hr, 4T) 3.8x10" 1.6x107 1.9x10
- 3 -

Table 5. S Ao E &9 Az F 5}
- - v A& 34 (cfu/ml)
A Ay A 7= TR
XA 15%107
%} A = 1.8x10°
o (%) AA AA 2.0%10°
g 2.0x10"
e =% A 3.7x10°
ot z9 ¥ 4.1x10*
24 1.9x10°
ﬂ?f%) 51 4.8x10°
AR 1.5x10
g 1.8x107
24 (OHr, 2%) 5.2x10°
A 7-1 (24Hr, 4C) 2.1x10°
A -2 (24Hr,36C) 1.3x10°
A3 (48Hr, 4°C) 3.2x10°
A -4 (72Hr, 4C) 1.4x10°
Table 6. #AAZH Ax F 5 W3}
472} - 1.9x10°
el i A A 6.6%10*
3% YAukAE #ol7] ND
A Etes Fu7l 5.2x10°
A =9 A 25x107
Eale =9 ¥ N.D
3%AaTE 1A A 2.6%10°
Sldoss 7] 3.5x10
&7k} w71 1.5x10
el ol 27 2.0x10°
44 (OHr, A-2) 52x10°
A1 (24Hr, 4C) 2.1x10°
A -2 (24Hr,36C) 1.3x10°
A -3 (48Hr, 4C) 3.2x10°
A4 (72Hr, 4°C) 1.4x10°




Table 7. A 2v o] Az T vBE W3} Table 9. B4 A] A% F PYE W3
i v A E 4 (cfu/ml) i v B8 5 (cfu/ml)
= s ol J = =l
A ' Ay 2 A %ﬁ? T o Zarol R A 8 Ay 2 A% Ear 5 2 mao| AT
oA 2] - 1.3x10° - - =] - 75<10° - -
%}(—7@ 2 AA) }‘1]?—1 2 ZZXIO: - - =g w7} 1.4x10° - _
EHT(/S:] iﬂ A) Kl ‘?L A A 1.8><104 - - =g 7 7}59] §) 2.0x10° _ _
Atjt:g z—;ﬂ : 35184 - - =g Exdai] 80x10°
s e 3% - - 3
A 2] a7 710 — — o7k =8 A 4.8x10 - -
) A 2] 71 2.2x10° - - <4 (OHr, &) N.D. N.D. N.D.
] (0Hr, <) 15%10 ND. ND. A1 (24Hr, 4C) 2.6%10* N.D. N.D.
A -1 (24Hr, 4°C) 2.7x10° N.D. N.D. A2 (24Hr,36°C) 4.7x10° 4.1x10° 5.3x10°
%42 (24Hr,36°C) 1.1x10" 1.1x10 1.3x10° A3 (48Hr, 47C) 15x10" N.D N.D.
A3 (48Hr, 4°C) 1.6x10° N.D N.D. A4 (72Hr, 47) 9.5x10° N.D 75x10
- o~ 3
A -4 (72Hr, 47C) 1.1x10 N.D 4.0x10 Table 10. FA9 AZ 2 wAZ W3}
. - _ AR Ay % A% _ A A cu/mD -
Table 8. LAZH] 2 Ew17]o] Az F nAyE W3} F S EE 8 Fgo o) g af
gl 7 2.3x10° - -
. o A E 3 (cfu/ml) ZaWA - 5.0x10° - -
Al = Ay 2 A% B ER 9 adol o) A T oW Al i 4.0X10"1 - -
1. LA #n el B A LE] 1.1x10° - -
LA ;@111 - 1.3x10° - - = . 2110 i .
7o ) 27] l.6><103 B B FZLEXI 2 2 }ISX104 - _
o a 5 % 5k A A A 2.8x10 - -
% 5} R 2.0x10 - - 2.0x10°
PN ECIR 8.4x10 - - 52x10°
44 (OHr, <) 15x107 N.D. N.D. 1.4x10"
A -1 (24Hr, 4C) 5.3x10" N.D. N.D. AR 1«3X10f - -
A -2 (24Hr,36°C) 1.9x10° N.D. 5.3x10° AZAA 2210 - -
A3 (48Hr, 4°C) 3.1x10" N.D N.D. o - -
A4 -4 (72Hr, 4T) 2.1x10" N.D 7510 19 233 97510° _ _
2. E117) AA Lox10? _ _
2317 - 43x10° - - 2] N.D E -
e 77 1.6x10° - - s 16x10° - -
o 5 e 28x10" - - sl 55410° - -
o 5 LR 4.8x10" A7 75410 - -
%} A% 2.0<10° 4 o ) )
47 A9 L1x10" st 1.5%10 - -
N =g A 1.1x10° - - 9.7x10° - -
st 7] 15<10' e 80x10° - i
o 2] 95x10" b 9710, - -
e (OHr, &) 6.0<10' ND. ND. #7] i - .
A1 (24Hr, 47) 2.2x107 ND. ND. O A% 55710 ND. ND.
-2 (24Hr,36C) 9.9x10 1.1x107 2.1x10° (24Hr, 4C) 35%10 ND. ND.
A 7%-3 (48Hr, 4TC) 1.1x10* N.D N.D. (24Hr,36C) 5.3x10 36x10 15x10°
A -4 (72Hr, 4C) 4.1x10° 8.0x10! 7.5%10° (48Hr, 4°C) 40x10 25%10 N.D.
(72Hr, 4°C) 39x10° 6.5x10 45x10




71 #AAzRE] AxFAH EwTd 71E "AHS(EEFSDY AxUEE 1) Fd Ax 2) Fav] w7] 3) ofA, o, Axne}
Az FAoIP o o AN AREPF mAIIAR 2L YR L3 AL
71E AAxEY] AxAEe 1. H7171(170T, 58) 2. sauce A (24417F) 3. Z0]7] (oF EU S F5x dAo] ofusit, & AFoAE olE AT st 1) Hav] &
2, 20%)e] Aol old WAL ol ey Akl UL Ai ey ddel b mo 20 o] RMANE BEFIL LIS Wz F7] D) A9H 1FES Foln £
S5 AAo] ofujsto] franchise system A&o] ol o]& Asty] sl & ATFelA gyt ntse IFFS S HEF 44 Brixd A22E A X7 3) okAlE wE E7) 4)
E 2AS 24X, 3% AFEo] AL e F FdS vg A22FH(72 Brix)Z A Pandl A 4475 F21 FG3 A2F 30-60% w57 GARZ AxseE WS e
2% e WL TP 302602 I £x0 AR, HelnFE I et B ) Shlth ® el BRe Az 5RAA 1RoR Aol UE BFHUA 569
w10 #AE71(100TC, 5%) 2. sauce 7FEE (72 brix) 3. PanolA A&H/E& THE fFAg e 84 WE Tl FERE WA &1 5 U1 W
2 30-60% MTelr] GARA o wEe] SAe AxAzte] 5RolA 18w u% Wl GAFel vlal FFE ewel ANE ERY & Adn 2nFon fAFonA
G HA FHE FASC T3 o] He ZAy {U)E YEla #e]as el A Z=2d ZAratsE AE 5 IdATh
o] Z o]y}, Aol Ze uhy aF3tol W A9} Fw|vp & wrow HES o]
3 eeluge AsFonA A 29 Tk Ao
Table 12. H539 w5 AZFTA
Table 11. ¥Rz %= AXTH 1 9% A224 E¥
1 92334 ) Shrbeat 7 71/ 7] 546cm
Azl = Az 1ml
@A 271 23, A2 1m) DA BA/E B A B (Wok)
A= % ATE)ol 5%
22 9770l 6023 229 Az | e% A7 ) ;Li A 2L G5 Al ek 2aAAE A7b
WAT S5 AFE ol 2ulE a7 (el WD) 44-50 Br. 23
2.2 2AZ 3.4 %4
G BEAY d3x T =477)
1x& 2 62-64 Brix + 2 a2 EF : FYAF 153 (483 =) — —
DERE S Ea Fnz Hw)
REEEE. 4 EUIA
2] 33 HolEy) 1,23 ¢4 @
4 ERTA
2342 Panol ol FPHA B Lz BelmE vbe) 24 94




71E 2AESE 1) 2AEY] 2) ¥ Axd7] 3) okMFT 4 A, ok, &
71 FREY WS D FRE st 298] 2) FRE V15 71 3) FER dd EFstel Frlel coz Az 2y o] W2 A7 “1%01 A Az Fol
Azst7] 4) ofAFE] 4) TR FAF 2™V DARA o] Al Aol L QAL ekAo A Fito] T frEE Ryt FolEa Ao Ze 5HE B
Nteezdoly g w5k dAo] dnjaste] o]l gAY FEfE] A olst 22 ZAAE WA A & Aol 1) nFFS Eolu HEFE 59 ¥
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o] 54L& Az AL, 5ElAM 12 o= A3t fF G553 5/ F1) THE FAE F e AeE HrhE A
S frAe Az Foll S 4FL 1A3E o] KA = = Gl Ak
Table 14. Aol %HS & AxTA

Table 13. FH-xd9 %% AxTA 1 42824 (9= %) 27

1. 484333 a7 LA A=rl/ZFN7/Al Ew 7] W 4%1.3cm

i 2w232A 3 713 B Adx (YAERA) 5#5.5cm wel F71/E i 7

715 A 1A BE Az Ak A= 2.22AZFA s

2A2AZ 27} ek 40-45 Brix &5 1#1/3

44-46 Br. (3 HA & Aol A) 13 3ok z 34

3ok 34 S, ¥, A9, FAY B

EER

4. EHIA

123 &A1 & (AL Pandell Al 2zt w-2]7])
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Table 15. #1241 F& Axe74

%9 4o 298

2R # A 2] (Pork spare rib)E Z-7he] wit]
d ¥ Az denFe @7 452 fry pandl A wlE He
b A2 3 93 A2 %7 70 brixdh

Az7y Aesta HF

=
ES

1 984933 (31%) 2 )
24 @ W) ohe] gl
Adea e w7

2.8 2AF

W% o 34

) A 2]
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Table 16. A & AxEH

1. 984833 (332 B £27] ¢ 20 a7
A7/ A /A Ee 7] 20cm # ]
25242

H &S &2 1539
3.9k313 3

2o 8713(2 tea spoon)”Fal™ Fal, @, %y}

g%, 499 27

-~

. AzTA

R

1

_12_

2 3 gy Al 2

BobFu] vg AR &

Aol st




A DA S BS

AAAALB)S fry panolA] F83] #e e AlEdA pH 40 ol £%9 AAE 7}
A EolEth tLo R ofAlE ELER fry panolA FHolET HFHo=w ujg A3
229l B E38le] fry panolA ZFHA EHErh B Uy V) el x| Azt
71% DEH(TEANA 28) R okAE FH A7 5 o3 ANE =R F 3 53

FolE ARSA AQY 5 Arke FHe 2
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Table 17. AAAFESS] FF AxX23T4

1. 48X483F3 3%) =27
A A7) 5%5.5cm
A A 47 (A pH 4.0 °l3}h) AW AR

F7NEM 7))/ AF7N (A SR A7 F7D

2.22A % B
44-50Br. 134
3.9p3 4

&}, FaF, FaF R FH a7
4. E%33

123 A &
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AN F grillel A F23] T2 B HMEE fry panolA Fob & opAE whE
W 7)Ed Bl dds w2 AT e va avlek ddel
A A2 4 Qo S50 avjel grEol Fvivh sty £9 grilling
=9 F ALG0%, 6=l 3% o) % FIE

]_

7] wjiEol A4 NAEATE AT
Table 18. Ei17]9 #H+ AxFTH
1. 98Xg3A A7)
=a7] A27] 10cmx1.5cm
2.0XAZ
HES A 3F
3.k FTA
St FH7|
aWE H0k %3 F7)
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Table 19. WIS 23 Az o4

e AL Agoz I

B

|

9 aA wew

u Fol 7]&E Y

BN

2 2 1o

1. Y9 Az

obA Ak, FA(2dE) R FH7

wrel 4§ d7ket]

4. A3E4

108 &, 3, A2E 879 setting

) Grm
PERE APL o] Holx 1% AR §HEE
AR the AREC ol WA F FERLS
g me Az JEN 1% a2 Y ¥
wE Az daAE @4 ug Fol A

Table 20. X% XF Ax T4

42 80Tl ol 33}

A7z dddd. 2

2

| $HA AlF et

1. AAE Az

1% 225

2. 59 A=

AER AT AAES B AL F A2

3. UEY Az

4. 229 Ax

4. AZFA

FAEEUE A
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Table 21. €2 A= FH%
Detailed Description
ltems W L T
5 10 4 1.5
1 0.6
o 0.75
6.5 7
=) X[ ZHH| 9.5 4.2 1
9.5 3.5 0.2-5
3 2.5 1
1.5 3 0.7
5 6 4.5
3 4 4
3.4 5
1.5 6 0.3
7 6 0.3
XA S 4 4
2.5 6 0.2-2
1.5 6 0.3
1.5 6 0.3
A 13
7 0.5
7 0.5
7 0.5
4 0.7
6 0.2-0.7
17| 6 0.3
2 10 0.5
A= 1 8
6 4
2Fogs 9 2 0.5
8 0.7
9 0.7
9 0.7
6 3
- 16 -
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AR Wi i TAAAE FRYoR Sy F FAER Ao TolF Fob
A

stogx ni3E APt I 2 %‘— Entree A &2l 4] 714 Entree A 842
ZTIANPoRA 2nA} Ao Fo] S s g3y FHoRE v S A% Z
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Fixed menu

Assembly I : A + B(Any 2 Entrées) + Kimchi
Assembly II: A + B(1 Entrée) + Kimchi

A : Rice or (Rice Bread/ Rice Cake)

B:
- Meat : Bulgoki, Galbi, Bibimbap, KimchiJeyukbokkeum,

P

Dagbokkeum, Doejigalbi, Ojingabogkeum

- Vegetable : Jabchae, Whangpomuk, Tofujorim, Kamjajorim,
American salad, Korean style Namul

C : Kimchi, soy sauce, Ssamjang, gochujang, salt, pepper

<y T3 AA>

5.5 inch Front Cover

Takeout Menu

EONJU Al ongy 3N

8.5 inch| - HANS'K rNSlK

<l AR 9@ tRRel>
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} . Table 22. Gude line of design score card
Table 21. &2 &7 vl &7 (A)

Menu (Original name) Characteristic Reg. Large Attribute Guideline Score Attribute Guidel%ne Score
Korean beef (Bulgoki) Beef <30% 95 <3 min 9%
Korean barbecued beef rib (Galbi) Beef Material cost <35% 30 Cooking time <5 min 90
Spicy pork with kimchi (Kimchijeyuk) Pork ) <40% 70 <7 min 80
Barbecued pork rib (DoejiGalbi) Pork ~>40% 60 >7 min 70
Spicy chicken (Dakbokkeum) Chicken 5 5
Spicy Squid (Ojinga bokkeum) Fish . YES +5
Braised potato (Gamijajorim) Veg Food Price $6 90 Healthfulness NO ~
Braised Tofu (Tofujorim) Veg $7 85
Noodle with assorted veg (Japchae) Veg Royal cuisine YES +5 Flavor No Need Pass
Rice with assorted veg (Bibimbap) Veg NO - Need Improve
Pan fried pollack (Saengseonjeon) Fish >265 Pass
Pan fried zucchini (Hobakjeon) Veg & egg Total 240~ 264 Improve
Mungbean jelly (Whangpomuk) Veg
Steamed rice (bap) Veg <240 Non pass
Kimchi (Kimchi) Veg Table 23. Total Score of Korean foods through design score card
Cooked vegetables (Namul) Veg
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Menu Attribute Guide line Score Menu Attribute Guide line Score
. 34% 80 . 15% 95
Material cost . Material cost ) _
B ) 3 min 9% ) ) 1 min 95
Cooking time o Cooking time o
. . $6 90 . $6 90
Chicken Price N Jabchae Price -
Yes 5 YES +5
(Pass) Healthfullness (Pass) Healthfullness .
L NO - L YES +5
Royal cuisine Flavor Royal cuisine Flavor
Good P . Pass P
Total Total
270 280
i 29% 9% . 25% 95
Material cost . Material cost ) _
Cooking ti 5 min 80 Cooking ti 1 min 95
ooking time N ooking time .
) oxng $6 % _ ! $6 90
Pork rib  Price Squid Price .
Yes 5 YES +5
(pass) Healthfullness (Pass) Healthfullness N
L NO - L No -
Royal cuisine Flavor . Royal cuisine Flavor
Good P . Pass P
Total Total _
270 285
. 30% 9% . 19% 95
Material cost ) Material cost ) _
- . 2 min 95 Y . 1 min 9%
. ) Cooking time . Cooking time
Kimchi . $6 90 A $6 90
Price Potato Price )
pork Yes +5 Yes 5
Healthfullness (Pass) Healthfullness
(pass) . NO . NO
Royal cuisine Flavor . Royal cuisine Flavor
- Good P . Pass P
Total _ Total o
285 285
X 20% 9% . 25% 95
Material cost ) Material cost )
) ) 1 min 9% . ) 4 min 90
Cooking time - Cooking time N
. . $6 90 . 56 90
Bibimbap Price Jeon Price N
Yes +5 Yes +5
(Pass) Healthfullness (Pass) Healthfullness
L. Yes +5 L. NO +5
Royal cuisine Flavor Royal cuisine Flavor
Good P Pass P
Total _ Total _
285 285
X 23% 9% . 37% 70
Material cost . Material cost Y. _
) ) 1 min 9% . ) 3 min 95
Cooking time o Cooking time o
. $6 9% . . $6 90
Tofu Price e Bulgogi Price .
YES +5 YES +5
(Pass) Healthfullness (Pass) Healthfullness ~
L. NO - ) YES +5
Royal cuisine Flavor Royal cuisine Flavor
- Good P Pass P
Total Total
290 265
- 20 -
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2 Safeway (V]=54E)5olA  Eav],
A, AAASES, AR, v 5 oA

@AZH 5 9 A AR

Honolulu @@= & wES] Queens (
HIRINE, SRS, ol 27, %‘XPZ%, - 3
Y Axg AANERE TY34 wh Az wE o, 2A
T4l ool e OFZH*]%
A5t mE3 Richard meat, Koa & ¥ =
H$7bsA Selad, b, 3R, oF Al 5o AAA =wirtd F3s JP°L0P°1T+

@ z2 ¥ FES @A 74

Znp Zho] AS 5 50 oF9 EES FYUIIAY A7) EHES A
o) A%, Hav], il @AM 5 TXH o Ay 9 Hi, °oh4, L,
2, AaF T Adh g By 7] g4 xEdl 83 HA% ETER 11“?}5}5’3‘:}.

Restaurant equipment wholsale %+ U}E 234 &% container, 71]%
Al
=

® Adxd

a) FARS AAP : Har] Add, AEAd Ad, SAdn dd g 2], |t
w4 Ad 2 2], 24 s, 27 2 ddar], 1A 54 El A, A =l

Bel7], 4 aEE A48, B6 AE, A9 2 FAaw, wtE

b) & AxRE A AF R ¥5 0 1, HY, &Y, $F vs, A, 2
34, &, 38 55 lkg M FA Jhed ALS TYste 3-4kg HE £ APt
Gom H¥E A 4Hbr, AAZY 22 62br, FHFY A2 4obr, L AOE S A2 45br

= Wok(AE Au)ollA 7t4d FFatal a7 &z #@Ad0] &2 JFA] has

il
el AAslet.

n7kd dEE W
o) okl Awt g A 1 Fu}, I, Hub, wEAde, FuF 9y, deus , dExE
4 He T ox 5 o BT

A Azl Fehe dwaeta nFef AWFE LFXE A A
Ado]dol] Yol Y
d x¥ &R

L AAASESE Wok(A1% M)A dAstn a4, A, ope ¢ox
wn AFHen 428 ERHAC.
2 RS WG, oblY woE BI 22E ERAT.
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AAZHE AE gl @ A2 oM LR Fi aAE Egeit
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Tl gaasd vtz vEy

A sHhd-2 Griddled| A Ak
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b) 249 Food station ¥MlA] @ &iL7], ¥lRIY HHES, eAdoxd, datzxd
A, AAAFES, BHHAE 1270 pano] AAEHES ¥o] A= Food station
o7 WAES stk AT 7h7E 150-180g ol At
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< Food stationol] g2 W< 2 take-out A|3>

¢ TEE 537 eAFEEd g 20 = 23 inch 2719 X2HE Ax 47, AL, dH

Sol $aste] awlAgel BAS 4 AMES 2N

Wafol = Al 2~El S AlY 9 (market test) 51 shefo] &
AMzel ] EHE AAsta 2 EA A distdq A

o
2
BN
W2 [k

PAS

-22]E09] food stationo] U&= FoF AR )

iy
el
tlo

Ro] fFRzgolnt sAzu] 5o
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A2 FEE FA 2EEES g

-] R oA 2w dRE YEHoR AREA FH] Ag EAAoR ol o
oA o Az 2HI FH F2 FH A9 HE =95k

- F5 T FRxE, 23" 9 d 58 side dish® 4 o] At AVE 156W
A oA main dish® Q123 =F 7]ttt

“Test 5 FollA E17], @iAZH], AAAFES 9 2dodxKse] dawrt 539
A AAZEE 247 AuE FrE AR7F Srkske FA T

-HEkS AMEZ 2 food stationol 3l orderAl ©lE] #wlE] £ v A~E AT
L8 243 vt food station®] &91717F AAFH L vyIvke] AlF AS AEeA T
AT

A AEAC st m=ojsta AR 2F ojuid] HEXAL gRE FEE 2ASA

=)

ststo] EEET BAIE take-out Aol WE FAsH YAT FAFo] 4Y5 glov]
grrel ANE FHOE s BBQ AO® vire] A4 FAISH A o

Soppsl Baw Agolt. asto] BATL AT 9] awe] FAYE v ku
glom Aguid vire FF7h A2 usstel Wire] vstsh Azw el AAw 4
Folglow oleld FolA ¥ AFolA ALF F4 ZAxolx mu Axgel shshe] 2

& AP Ao A AEQ Aow A
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AR e 2= warmerd] FAHE B4 £ SR Fdo] WHaA FE KAV F
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Table 24. 3teto] F& take-out®d 2T d A FAe Fasda okt e FARTE glojA FdH R ©@bb ol FubR
qE 2 A A 5 4 7HA($) doubs &8 v A B Fr FI A AEert oS Atk
e EAomAE EAFle] BF §2 Hth tha o] o]d tigh Hgle] I3t
Ono  Korean BBQ  Kaimuki shopping center #2271, M, 444 5 6°8 Q3 FRG AAYA AAE A8 A7 Aol AFS sl T ol e
Sun’s BBQ Mililani shopping center v, =7k A T 6-8 A Au e AFEH = 29% Sl FERY IdAS AdAAE HAELY], A4 H
High land inn Pearl city 2], X7k, aeg 5-8 Zo] AAEYTH
Cho's kichen Waikiki international market ¥317], H[RIgH AAHH 5 7-8
Tasty BBQ Kapolei shoppiong center Zu), A7k A 6-8 O BAEY
Pearl’s korean BBQ  Pearl manoa Zu), S, A 7-8
Taty Miliany Kapolei 7], %, ARAH 5 57
Richie’s Honolulu, king street 2], Ea17) 5-6 AR E 27190 main FAel@ o4 w5 A el giglont anAbE el A
Jenny's Walpahu 2], B3 6-7 12 market test 7|t ol it 69% LM HE EAS BT
Jet's fast food Koapaka Zm], 171" 5-7 AT v TGN EY Aoz ded Ju 25N #euFe) gL s
Palama food court Palama super market Fdgy, Bur), 271" 57 Ew3l uto 2 9ldle] nEelEe] 7|3 Wi &2 o v A Z77 E==skA eyt
o gAzRe 5i we Qolshs Al oldol, walo] HEsE A% WAL
D 2 Bl BAzY 2o BAROZAL 49 2sl0 g 239 AFE Jhol ol@n
A4 243 FAE A & A 2ol Fasitte Aok g Soid A7
a) UHASEL Aall 7Hsds Adstr] 918 AAE doll JAT W 2ARS o Hrlske Ak o
Abgrol ol tk
el v AtEo] AFsleE HlFEA AUEe AHE 100%E BHE AT 27) AAzxE Y Al 19%2A 71 stol AAlAe]l =& FRola tdAS daAE
& A &o] vtk Ao A v &S 10% FT7HANACH T 257 F AR, AAFES Fol AAE AT
FEE 100% AHE7] AlFsra Bk 713F il Ee 87% AR FERew AH] AR
o] 7ol 2F 34 AolA FuHLol: 14 o)Wl A AFS BTk d) 7=
EAdomAE AA B A Rgo] AR Holi warmerd #A = Al7H
o gol ol Wid AdMow A H9F nelAY AA FFHE wHLE Wl A FHEEE AR PAAAR main SHelF Y FEom avAse] Fart 3
rEllom AFHAe FAHE Fulol AA #FSHe wF AAAeWA FHol -3 T 57%EA g2 F5 F /b GA JErEh
Atare] grot ve Fasitta ddE A i T wmdolgts AAAFORAY Qo] Qlal AAFAA o] AITF F 9
53] wolAd AEFE A oA FRoEA HEHJOY 2 Aty 34 dA7 H ouR JhsAdo] =L FHOE JUE 9
9lo] st o oELo] U= Ao THT Market test 713t ol A7de] 7Hide] Baste] 229 =5 20% A stslen
AAAS TS Asv= 30%E AR F59 thddy st HAH, F74 ol A7IE AA FOEA main SA 0T oHAE ZEF STE EI FREY Az
A, AN B ARTF Fo] AAE AT Al B AEE Agste]l 249 vEdSs WSt s Jfds AT
FR2EY AmuE 23%EA AAzd teom A7 A dd s dsAeE
b) = A2 T 8 FRAYE Fo] AAE AT
FREEEE & FA 54 vt diert 4L Aol AAAR AAHQ FAe]
ulEel avAbEe] MEshs WwEA AUA FhAE 100%2 BEHA 276 & FHked glolds o 2 vl 8T SRR FrhE AT
astol B BAGR WrHel has BHEE 105 S SEAG. E FRS @
27158 v A3 vt #okal 37k 713 i) &v] o] i 4% R =317 theo
2 AZE7t B0l ARAAE oF 1A oA bt ivHE 5EA4& BT



e) 7|

A G2 vwgee] Ay AZAX7 0% FECZA T34 take-outoll A o
= noodle A ¥ side dishet 9]2]o] Zsle] wl=rQl AB[AS 9] main &2oA] tha A9
HiE 5A4S 2oy avEe @i 77%E e FAlel didt SEe g s
Fo aHES FTUAE F dS AR VU EAtE. Warmerdl A 9

)

FAel Fwl A& AL Ao R F h&atﬂoﬂx = 2 BAE g
Ao g BAHE A9 fler Az SlojA HTIECl W dzEvE v

S 1o A& %E% 50% °] & %%% 210 X]X*E]O*EP

Aol AzHE 15%=A F

J

of
=2
X
o
2
ox
o
N
X
B
o
3 3
0
ol
2
K
24

AFfaEs 1y

st 1715 HMEE FEste] st WAlE dads o= 111151‘314. obge] A9
e 54 AE aEste] B AR AAse Z&S Tl FAY FEALS
ol eto]l oA

f) E117]

Ei7)e 9= dy g 7S B2A AU AETHA7E 100% FE ol/dela
M AR 2o FEoZ FEd o market test 713 ¢ Hit 99% AR H A
t}.
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Fig.1. Consumtion patterns of 10 Korean foods during market test in

Hawaii
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Fig. 2. Average consumtion of 10 Korean foods during market test
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45-544= 242 115% 2 14.8% Atk JIEH AEE ofrQto] 24%, 7]EF 50.8% =
ol 1Fd EEE Witeld] %Y. market test HEE oS AMAES o
2 AERAE AN 23 1029 @40 U@ $48 sdAE #7204 Ha
89749 ®e W42 eI L F%H NsndNE $rzdel % we 7588 n
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A Fu A 9F ] 22 8404 89K ] W <lol A )

] T T AAS BA

d71el H7F A AR Adst & ¢ A £ 605 4 AEEke AR
A B AT AFE take-outd T FEO $4AAS ARH R G & YUY
d, A eR e HAeEs vehd FREER AR EL dEd vk o] AsuE
o] Ef F&o vl AA veld Aot dAFS & F URen FOF main food A
ARE F Qv FEROEA AFEe] daF Ao AAHJE T Um A 9T A
WrH o @ & ake] glo] VEEvt =A BubE vk kM Aol A e Awl ko] Aolzt gl
A4S 1y o FEd EAo) e #Ags TRy Bed Aow dddy
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Table 25. General characteristics of consumers in Hawaii

Description N %
Male 20 32.8
Sex Female 29 475
] 12 19.7
18-24 7 115
25-34 28 459
35-44 12 19.7
Age 45-54 9 14.8
55-64 2 33
> 64 0 0.0
&5 3 49
African American 0 0
Caucasian 4 6.6
Chinese 4 6.6
Japanese 4 6.6
Race Other Asian 7 115
Latino / Hispanic 2 33
Hawaiian 1 16
Other 31 50.8
T 8 13.1
Total 61 100

Table 26. Consumer test of 10 Korean foods (n=61) during market test

Attribute (9 pt Hedonic scale)

Samples Overall Purchase  Recommen-d
Aroma Color Flavor preference intention ation
Squid 8.2+1.3 8.6+0.8 8.5+0.9 8.4x1.1 8.2+1.2 8.6+0.6
Jabchae 8.3+1.4 8.4+0.8 8.6+0.7 8.6+0.7 8.5+0.7 8.7+0.6
Bibimbap 7.9%1.1 7.7+1.1 8.3+0.5 8.4+0.7 8.1+0.4 8.4+0.5
Pork ribs 8.9+0.4 8.7+0.6 8.9+0.4 8.8+0.4 8.9+0.4 8.9+0.4
Kimchipork 8.1+1.2 79+15 8.6x1.1 8.5+0.9 8.5%1.1 8.6+0.6
Potato 8.3£1.5 7.8+19 7.8+2.5 8.3x1.5 7.8£1.9 8.3t1.5
Tofu 7.2+2.6 7.8+1.8 75+2.0 7.5%2.0 8.0£1.7 7.0£2.9
Jeon 8.9+0.4 8.7+0.5 8.9+0.4 8.7+0.5 8.9+0.4 8.9+0.4
Chicken 8.5+0.6 8.5%0.6 7.3£1.7 85%0.6 8.5%0.6 8.5+0.6
Bulgogi 8.7+0.5 8.1+0.9 8.5+0.5 8.7+0.7 8.4+1.0 8.6+0.5
Mean£S.D
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Fig. 3. Respondent ratio vs gender, age and race.
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Table 27. Consumer test of 3 Korean foods in New York

Items

Attributes Kimchi-jeyukbokkeum Japchae Gamja—jorim
Overall Aroma 7.2+1.3" 7.2+1.6 6.9+1.6"
Overall Color 75413 71+1.7° 6.9+1.7°
Overall Flavor 7.6+1.3" 74+15% 7.0+1.8"
Overall Preference 7.4+1.2% 7.1£1.7% 6.71.9°
Purchase-intention 7.0+1.5" 6.9+2.0° 6.2+2.2
Recommendation 7.3+1.3" 71£1.9" 6.6+2.0"
Spiciness 5.8+2.1° 5.0+2.1° 51+1.8
Saltness 59+14" 55+1.9" 59+1.7"
Sweetness 54+1.6" 5.7+1.7" 5.7+1.6"
Sourness 50+1.8" 5.0+1.8" 4.8+1.8"
Texture 6.2+1.6° 5.3+1.7° 56414
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Fig. 4. Kitchen lay out of take out style franchise system>

Table 28. Main kitchen equipments for Franchise system of Korean foods

Equipments Model WxDxH(inch) Company
WOK range ARWR-J13 18x20x36
Hot plate ARHP-24-4 24x30x10
Griddle UGR-5E 12x19x14 REW

Broiler AERB-36 24x24x13

Sandwitch cooler TSD-285D 27.5x 30x36.7

. 81.25x26 Vollath
Six well hot modules x2 Standard

well(12x20)
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Table 29. Consumption rank of Korean foods from market test in USA(Hi)

Items Consumption (%) Rank
Bulgogi 99 1
Squid 96 2
Pork rib 94 3
Kimchi pork 87 4
Jeon 87 4
Chicken 80 6
Bibimbap 80 6
Jabchae 77 8
Potato 69 9
Tofu 57 10
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