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Korean restaurant, Despite being nutritionally superior, Korean food has many obstacles to globalization. Especially,
Menu, Korean food is difficult to make scientific recipes, and there is a problem with the shape of the menu
Operational status, and the method of distribution. Therefore, in order to improve the problem of globalization of Korean
Korean food, food, the research was conducted by interview method on 80 businesses that agreed to participate in
Menu composition. the research, explaining the research in advance to the owners and employees. To achieve the purpose

of the study, the data collected were cross-tested for each question to examine the differences between
Frequency analysis (frequency analysis) and the characteristics (type, scale, sales, service method)
related to the operation of the Korean restaurant using the SPSS Statistical Program (version 18.0).
Frequency analysis was conducted on the menu of Korean restaurants surveyed. As a result of the
analysis, it is very meaningful to investigate the right to decide when organizing Korean restaurant
menus, the reason for change, the survey of Korean restaurant menus, and the composition of table
setting menus by type of food. In order for Korean food to develop in the future, it is time for many
changes in table setting and menu composition. Based on this research, I hope that it will help the
globalization of Korean food through the development and change of Korean food menu.
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Table 1. General characteristics of Korean restaurants

Category Freq(%)
Exclusive Korean restaurant 8(13.1)
Specialty Korean restaurant 41(67.2)
Restaurant General Korean restaurant 3( 4.9)
Casual Korean restaurant 2( 3.3)
Food court 7(11.5)
Personal operation 53(86.9)
Operational type

Franchise operation 8(13.1)
Less than 1 20(32.8)
2~3 7(11.5)
Business years 4~5 11(18.0)
6~10 7(11.5)
More than 11 16(26.2)
Less than 10 7(11.5)
11~20 9(14.8)
Restaurant scale 21~30 9(14.8)
(y) 31~50 11(18.9)
51~100 13(21.3)
More than 101 12(19.7)
Less than 50 2( 3.3)
50~100 9(14.8)
An(nrfujlhilj;")ale 100~200 19G31.1)
200~300 10(16.4)
More than 400 21(34.4)
Western 7(11.5)
Seat type Sedentary 31(50.8)
Compromise 23(37.7)
Time deployment 5( 8.2)
Service type Space deployment 43(70.5)
Compromise 13(21.3)
Less than 500 7(11.5)

Average monthly 500~1,000 1423
customer 1,000~5,000 29(47.5)
(people) 5,000~ 10,000 6( 9.8)
More than 10,000 5( 8.2)
Total 61(100.0)
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Table 2. Menu elements and service type of Korean
restaurants

Category Frequency(%)
Menu One dish meal 298(88.7)
elements Course 38(11.3)
Service Space deployment type 285(84.8)
type Time deployment type 51(15.2)
Total 336(100.0)
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Table 3. Right to decide menu elements of Korean restaurants N(%)
2
Category Owner Chef Manager Others Total (};)
Exclusive Korean restaurant 7(87.5) 0( 0.0) 0( 0.0) 1(12.5) 8(100.0)
Specialty Korean restaurant 35(85.4) 3(7.3) 0( 0.0) 3( 7.3) 41(100.0)
Restaurant General Korean restaurant 2(66.7) 1(33.3) 0( 0.0 0( 0.0 3(100.0) ?4(‘)18 2)6*
Casual Korean restaurant 1(50.0) 0( 0.0) 0( 0.0) 1(50.0) 2(100.0) .
Food court 4(57.1) 0( 0.0) 2(28.6) 1(143)  7(100.0)
Less than 10 5(71.4) 0( 0.0) 0( 0.0)  2(28.6)  7(100.0)
11~20 7(77.8) 1(11.1) 0( 0.0) 1(1L.1)  9(100.0)
Restaurant scale 21~30 9(100)  0( 0.0)  0(0.0)  0(00)  9(100.0) 13898
®y) 31~50 9(81.8) 1( 9.1) 1(91)  0(00) 11(100.0) (533
51~100 8(61.5) 1( 7.7) (77 323.1)  13(100.0)
More than 101 11(91.7) 1( 8.3) 0( 0.0)  0( 0.0)  12(100.0)
Less than 50 2(100) 0( 0.0) 0( 0.0)  0( 0.0)  2(100.0)
50~ 100 6(66.7) 1(11.1) 0( 0.0)  2(222)  9(100.0)
An&u‘fallh(file;;c)ale 100~200 1894.7)  0(0.0)  0(00)  1(53)  19100.0) 1(71?‘7‘)6
200~300 5(50.0) 3(30.0) 1(10.0) 1(10.0)  10(100.0)
More than 400 18(85.7)  0( 0.0) 148 295  21(100.0)
Time deployment type 5(100) 0( 0.0) 0( 0.0)  0(0.0)  5(100.0)
Service type Space deployment type 33(76.7) 3( 7.0) 2( 4.7) 5(11.6) 43(100.0) (28293;4)
Compromise type 11(84.6) 1( 7.7) 0( 0.0) 1(7.7)  13(100.0)
Total 49(80.3)  4( 6.6) 2(33) 6(9.8)  61(100.0)
" p<.05.
7HA] o] whzho] AlgE L AN wiF X, AAAN, F Z 3Moon et al., 1993; Lee, 2003; Lee & Han, 2004; Kim,
UEFZ, HAES, A294, 2, 155, o 2006; Lee, 2008), &2 w7 “dxd B E AT A4 (Hang
ggo] £ 7 AlFEHE AR ZAMEATE Fa A= 771 et al., 2005; Ko et al., 2008; Han, 2010), A% ¥ 25 = -
A e jige] AFEHE ACE ZARAE, MELA, o] £9 AT WS thekall v ste] Table 95 2
RS, RER, B, ol FUBRA, sy o pAdA &4 #398 AW PAL 99 24 3
A, MlA=715E, - Fol AlvHe 2SR AT
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Table 4. Reason for changing Korean restaurant menu N(%)
Category U Ot T
Exclusive Korean restaurant 5(83.3) 0( 0.0) 1(16.7) 0( 0.0) 6(100.0)
Specialty Korean restaurant 9(69.2) 2(15.4) 1(7.7) 1( 7.7) 13(100.0)
Restaurant General Korean restaurant 1(50.0) 0( 0.0) 1(50.0) 0( 0.0) 2(100.0) ?‘(‘)52)6*
Casual Korean restaurant 0( 0.0) 2(100.0) 0( 0.0) 0( 0.0) 2(100.0) '
Food court 2(66.7) 0( 0.0) 0( 0.0) 1(33.3)  3(100.0)
Less than 10 1(50.0) 1(50.0) 0( 0.0) 0( 0.0)  2(100.0)
11~20 1(33.3) 1(33.3) 1(33.3) 0( 0.0)  3(100.0)
Re:tcf:iant 21~30 2(66.7) 1(33.3) 0( 0.0) 0( 0.0)  3(100.0) 3398
) 31~50 6(85.7) 1(14.3) 0( 0.0) 0( 0.0)  7(100.0) (333)
51~100 4(66.7) 0( 0.0) 2(33.3) 0( 0.0)  6(100.0)
More than 101 4(100) 0( 0.0) 0( 0.0) 0( 0.0)  4(100.0)
Less than 50 3(50.0) 1(16.7) 1(16.7) 116.7)  6(100.0)
Annual 50~100 1(33.3) 1(33.3) 1(33.3) 0( 0.0)  3(100.0)
Sa(llisﬂlsif;le 100~200 8(72.7) 2(18.2) 1( 9.1) 0( 0.0)  11(100.0) 1(.71'?‘7‘)6
won) 200~300 3(75.0) 0( 0.0) 1(25.0) 0( 0.0)  4(100.0)
More than 400 6(60.0) 4(40.0) 0( 0.0) 0( 0.0)  10(100.0)
Time deployment type 7(70.0) 0( 0.0) 2(20.0) 1(10.0)  10(100.0)
S‘:yr;fe Space deployment type 16(66.7) 4(16.7) 3(12.5) 1(42)  24(100.0) (2-5293);4)
Compromise type 11(84.6) 1( 7.7) 0( 0.0) 1(7.7)  13(100.0)
Total 49(80.3) 4( 6.6) 2( 3.3) 6( 9.8)  61(100.0)
p<.05
R, @R, T, BRF FOE BRe] TASAL 5, Foli qro] Hlo] UA @] e RHOE gho] A e
=2 AE 2 ZEY 55 ¢ woll £ U, o] 3 Fho|uf ol & AEQWT Sof| 5 o d S B3
TS AES AHEStel 78 A9 AAYS Afshzd o] /] U8 BRI %L U £ Ui F2YS AEolE AR
£ 4 Uk ARk g IR0 vl 74 8] A 5 g Tt ASRE 3 IR0E s AF AT F A o
Hol AFAgel v WoR Ao HeE F2 BT ol A= WS FACE, UE, A, G, AR 5=
o] 23, PARE WA, WX, EAW B3 2 B o2 TANT Tl 4w AAE /RO Sol7tw, 1
A5 Adgste] FA sk Aol 2], ojw F-3HE vt 2, YA, A 55 AR A5 Aol T2, wRol
o JZol Sol7t A7) W] Ae T Mok o= 7 ojgElE AL FEo BE AR AuAE ddse
g3t EEWE ol ke A 5E Yol WS A H ¥ Zo] Foh A= AAE 7RO E o7k vEou A,
9ol vlM HE WO Agel WES AuelM FIFL  vhE I S02 uFE FAY & ded, WAL AFHol
gol uju e ) o] BT ANE BTl o] Bk A 2L Zo] vbde] o} UL) 53] Yol n}2 2, AF
S G o g Aashr)Fel ofgh by k]l fobEol = W AEolW FYLTE AF 5ol Ao Fr 4
ol Mo AUAA AaL v § 2 oA et G HALNE o] &F Fol - FeRe FF AN
ol AE7HR7E Bol Bz wiFAX Y AT e ol w9 7] wWZTol =78 uhs Zo)7] fls) WA A
&0l B AF20)A] L EHAE AECle Aol F, AN, AR, Ao FE AEolW Foh A7 AL

4 J
AAE 4G40 G He RS FUshs Zo] Bk £§ /18 o83 AKFE AYFH] WS B/ WR A
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Table 5. Menu elements of rice N(%)
. Average
te- M
Cate .am sidedish Menu elements (repetitive side dish)
gory  dish N
umber
Baechu- . Doenjang- M - .
k?flfc}?i Buchujeon oegrglzzng Chamnamul is;l::g Ojingeojeot
Saessak- 3
bibimbap 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Pancake Soup Namul Namul Jeotgal
Baechu- . Musaeng- .. .
Kimchi Buchujeon Chamnamul Muguk chae Ojingeojeot
Sanamul 3
bibimbap 3(0.9) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3)
Kimchi Pancake Namul Soup Namul Jeotgal
Musaeng- . Baechu- . . .
chae Gajinamul Kimchi Ssam  Gyeranjjim Hobakjeon Bulgogi
Gang-
doenjang 4 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Boribap oo
Namul Namul Kimchi Ssam Stea}med Pancake Stlrjfrled
dish dish
; Neutaribeo
Rice Baechu- M - Y - Nabak-  Myeolchi-
e.lec » usacng Salad  Chamnamul seotbok- _angpg. .a . yeoe Ojingeojeot
Yeong- kimchi chae Keum jangajji kimchi ~ bokkeum
yangdol- 5
sotbap 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Namul Namul Namul Namul Jangajji Kimchi Dried dish  Jeotgal
Baechu- Doenjang- Kongnamul Musaeng- Ssam Doenjang-  Buchu-  Sigeumchin Miyeokjulgi
kimchi guk muchim chae jiigae muchim amul bokkeum
Boribap 5
3(0.9) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Soup Namul Namul Ssam Stew Namul Namul Namul
. Cheongpo
Baechu-  Doenjang- . . Musaeng-  Nabak- . . .
Buch Dakgal t  Fruit
Kimehi auk uchujeon  Dakgalbi mung chac Kimehi Qjingeojeo rui
. muchim
Jeonju- 5
bibimbap 6(1.9) 5(1.6) 4(1.3) 3(0.9) 3(0.9) 2(0.6) 2(0.6) 2(0.6) 2(0.6)
Kimchi Soup Pancake Stl;;g:ed Namul Namul Kimchi Jeotgal dessert
gEsl e W A Aol A Ak, A AR, 289 el BAR AN A vl 2 AAE Sol wat )
5 250 L% 9 29U 5 Qo] B A4 BE £ FHOR HEIAS Ak,
S AR A EAN A Howm SHFFel Frk A7A, JAY FYOE ARBAYe] /Mg 2 e
ST, SYYURE A ele] 2Yeks A9t HE 29R
5, Z= U Kol o BTk ARSI Bl A9 7Y BT, 99
o) FRE S1~100%, AriEAS 4] 9 o)4ge) Fol 71
AT B AASE 4 dE /RS ) 9w A4 FeE A4 P edes Al 14
3l Aa A AR vl 29 A B AR a4 B, 24 B2 ke FEIE 0] P B2 Ao
A Th A Aol A E AT Fol AN zACh 9WF 22 S5 1,000~5000% vlE U
ARG Mg AFYE FHFHH FAAT L3 o] 714 =A A3 ATE A AN BAH T Q=
FHS T2 Ga 600 X AF 2 FTHES YR o F wlirel g WawrES dF 7 dosEE AA
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Table 6. Menu elements of porridge and pressed meat N(%)
. Average
te- M
Cate .am sidedish Menu elements (repetitive side dish)
gory dish
number
Baechu- . . Musaeng- Gunojingeo- .. . .
S Kimchi Dongchimi chae bokkeum Jangjorim Ojingeojeot
4
gyejuk 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Kimchi Namul  Dried dish Glazed dish  Jeotgal
Baechu- Musaeng-  Ojingeo- .. Gunojingeo- .
Sacu kimchi chae muchim Dongchimi bokkeum Jangjorim
juk 4 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Namul Namul Kimchi  Dried dish  Jeotgal
Porr-
: Baechu- Musaeng- Gunojingeo-
idge o g Jing L . .
e Kimchi Dongchimi chae bokkeum Jangjorim Ojingeojeot
4
muljuk 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Kimchi Namul  Dried dish Glazed dish  Jeotgal
Baechu- . .. Doenjang- Musaeng- .. Gunojingeo- . .. .
Kimehi Kkakdugi Dongchimi auk chac Danmuji bokkeum Jangjorim Ojingeojeot
Jeon-
. 2(0. 2(0. 1(0. 1(0. 1(0. 1(0. 1(0. 1(0.
bokjuk 6 3(0.9) (0.6) (0.6) 0.3) 0.3) 0.3) 0.3) 0.3) 0.3)
Kimchi Kimchi Kimchi Soup Namul Jangajji  Dried dish Glazed dish Jeotgal
Bossam-  Jaengban- . Kong-  Doenjang- Musaeng- .
B Kimchi auksu Dongchimi Ssam namulguk jiigac Salad chae Gajinamul
1
ssam 0 3(0.9) 2(0.6) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Pressed Kimchi Noodle Kimchi Namul Soup Stew Namul Namul Namul
meat B - K - M _ Doraji -
(.)SSMTI Ssam Dolsotbap Jaengban ongna@ul Salad Hsacng Orayisaeng Chwinamul
kimchi guksu muchim chae chae
Pressed 12
meat 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Ssam Rice Noodle Namul Namul Namul Namul Namul
SFRALL, AH| 2 A2 A AANF E o= SN0l = = WFAA, AYE, B, FAA, FopgeA, T
A ebger @A vlFE Brie] AGF Qs A, svkyAl, HgERe, Y 55 gl AFsE
ARHE, TFHNGS A TE Wi WAL A HH Aoz 2AHU olH AN O Gl A B
R Ao AEU F el Wb ol AFHE o) MRSt 2267k F WS SAGYAE 7astE @
B RE F ol GBI A MEAA, 4 FAPS AR v TS S TR SPAY
FR, FUERY, B, RN, 040 B ATHL, A S FAKRA AUKA Bol A2AA Yu)HE SR
A2 MFAA, A0, FAA, deAdow+, Tx4, & o] Hehs S0l AHNES 7o R F 2 v &
BoAl 55 ATt AoE 2AEJAT =7 54 Tl Bfdo] & ol e e YHeRE o] Be F3E
FEe A, A%, MFRALel, A, GTEAA TS AA TPl 3744 ARSI $S LA Bl
AFE RO ZAJL, FolRFAH ATl B, 2IE OlF $5 JUOR F4 ZAYL NFE AL
WFEAN, BAAAN, BUHELY, GRS, AT, B FUARE SIs)A Bato] ol 7t olulq Al o] FL
Zd, Ao H+, vy 7ol T2 AFsaeH, Faddy FeolZlx k. ey A ] tfEe] el F
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Table 7. Menu elements of hot stew N(%)
Average
te- M
Cate .aln sidedish Menu elements (repetitive side dish)
gory  dish
number
Rice Dongchimi Daegujon
Daegu-
1(0.3 1(0.3 1(0.3
an 03) 103 103
Rice Kimchi Jeotgal
Rice  Kkakdugi 2™ piimeni Y commuml
geotjeori kimchi
Gom- 3
tang 3(0.9) 3(0.9) 2(0.6) 2(0.6) 2(0.6)
Rice Kimchi Kimchi Kimchi Kimchi
Bokkeum- - Musaeng- S.(angp.?- Be‘lechu.- Vegetable Ssamjang
. bap chae jangajji kimchi
Gamyja- 6
tang 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
rice Namul Jangajji Kimchi Ssam Season
Rice Buch.u- Sukjunamul ijgéo_ Bae.c hugeot rohun- Kkakdugi Y(?Olml.l_ Pepper
Chuco muchim muchim jeori nipnamul kimchi
5
tang 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
S?;:} rice Namul Namul Namul Namul Namul Kimchi Kimchi Ssam
Bz.iechu-- Kkakdugi Salt Salad  Chwinamul Manel.l.l.- Ye.olmu- Garic Pepper
kimchi jangajji kimch
Samgye 5
tang 4(1.3) 3(0.9) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Kimchi Kimchi Season Namul Namul Jangajji Kimchi Ssam Ssam
. . Baechu- . Musaeng- . QOjingeo-  Yangpa-  Nabak-
R k Dakgal |
e Kkakdugi kimchi akgalbi chae Sukjunamu muchim jangajji kimchi
Yukgae
jang 5 3(0.9) 3(0.9) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
tir-fri
Rice Kimchi Kimchi S 1Crﬁs}11ed Namul Namul Namul Jangajji Kimchi
. Cheongpo-
Baechu- Meolchibk-
Kkakdugi Rice z'iec u Chwinamul Chamnamul  Pepper colehib Dakgalbi  mung-
kimchi keum -
. muchim
Galbi- 5
tang 6(1.9) 5(1.6) 5(1.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6)
Kimchi Rice Kimchi Namul Namul Dried dish Stl;;?;ed Namul
Mglel Wl T2 ANNE Baol Bob A ANY A 2 AE 47 8 A AL Sl gl e 2RAA A2
Yol 4% e AFAZeN A FR2A APATANE 9 AL U AOT 2AkH o] 71Ee] BRG] FRHO
FABL YT B 19 BEW, BE 94 TEOR UE 2 32 9UE A% 9F waARYe P B
B, 7] WA S e ST ALE Sl T #AE o] Fee AP TAHE AR B2 A0 A
ol AL TR YE AL E FAE O] 4] AA 3}al7) (Choi, 2003; Joo, 2005; Lee, 2007). A2+ w77 Al 1o
AalE olH g F= MAAE 27} Slrk(Jang, 2008; Lee, M ghae] AFAYY A% 2 F4olgke onAE
2000). Sde] BE o] Fehe @RAYR FAY Rolar) A ARAY FAL e A% FAW R
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Table 8. Menu elements of grilled dish N(%)
. Average
te- M
Cate .am sidedish Menu elements (repetitive side dish)
gory  dish
number
. Baechu- Doenjangj- Kongnamul Myeolchi- Yeongeun- Gamja- Gunojingeo .
Rice kimchi jigae muchim  bokkeum tikim jorim bokkeum Deodeokgui
Saeng-
. 4 2(0.6 2(0.6 1(0.3 1(0.3 1(0.3 1(0.3 1(0.3 1(0.3 1(0.3
seonens 06 206 103 103) 103 103) 103 103) 103
Rice  Kimchi  Stew  Namul Dried dish Fried dish O Dried disn 1l
dish dish
Ba.lechu_- Ssam Pamuchim Chwinamul Rice Olnacng- DO?_H yangy- Kongnatmul Musaeng-
Seokso kimchi guk jigae muchim chae
edwaeji 6
. 5(1.6 5(1.6 2(0.6 2(0.6 1(0.3 1(0.3 1(0.3 1(0.3 1(0.3
bulgont L6 516 206 206 103 103 103 103 103)
Kimchi Ssam Namul Namul Rice Soup Stew Namul Namul
Salad Ba.techu'- Sang:chu.- Musacng-  Haepari- Chamnamul I?aek-. Ngbaki Dongchimi
.. kimchi geotjeori chae naengchae kimchi kimchi
Dwaeji
galbi- 6 2(0.6) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
gl o Chilled i o -
Namul Kimchi Namul Namul Salad Namul Kimchi Kimchi Kimchi
M - Back- - hu- H i-
Salad usaeng-  Back- - Nabak- gy pakjim Sangchu- Haeparl- o el
Grilled chae kimchi kimchi geotjeori  naengchae
D -
dish si?rlingfi 6 5(1.6) 3(0.9) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 1(0.3) 1(0.3)
Namul Namul Kimchi Kimchi Ssam Stea.lmed Namul Chilled Namul
dish Salad
. Musaeng-  Baechu-  Yeolmu- . .
Jang Ssam Rice chac Kimchi Kimchi Ssam Ssamjang Jangeotang Mulkimchi
eogui 7 3(0.9) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 2(0.6) 1(0.3) 1(0.3)
Ssam Rice Namul Kimchi Kimchi Ssam Season  Hot stew  Kimchi
Baechu- Doenjang- Deulkkae- Si hi-
Salad z_iec u Buchujeon Dolsotbap Rice Makguksu oen yang culkkac- - Sigeumchi
kimchi Jjigae tang namul
Tteok- 7
galbi 3(0.9) 2(0.6) 2(0.6) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3) 1(0.3)
Namul Kimchi Pancake Rice Rice Noodle Stew Hot stew  Namul
B'c'lechu.- Salad Ssam Musaeng- Yangpﬁ- Kongna%mul Haepari- Mlyeok] ul Pamuchim
Yang kimchi chae jangajji muchim naengchae gibokkeum
nyeom- 7 5(1.6) 4(1.3) 4(1.3) 3(0.9) 3(0.9) 2(0.6) 2(0.6) 2(0.6) 2(0.6)
galbi .
hill
Kimchi Namul Ssam Namul Jangajji Namul CSailaZd Namul Namul
FAGEO] 2R GAJACILE o5 AANA 44 B S o Y AAYH HFE LAFOEA A A}
48 F e vwE FRdES FAse Zlol Hasid o) 53 g vl A lojA TR dE AT
(Moon et al., 1993; Yang, Bai, & Hu, 1997; Lee, 2003). & A3 & &tk 53] 71E9] AF 2GS U R s Al
= g A AT 60 e iR FFAE R TolA 600 3t ol el A TS e E At or HF
B BN AFEA A duse] ofeigol AAA™ B T dE FALYL i 4FH A7 dFE 7
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Table 9. Korean standard table setting classified by cooking methord N(%)

Category Main dish Recommended sidedish number Menu elements Side dish

Gomtang, Rice, Boiled soup, Pancake, - Jangajji: Yangpajangajji,

Boiled soup Galbitang ctc. 2-3 Jangajji, Kkjakdugl, Baechu- Gochujangajji Mujangajji
kimchi etc.
Sou Dongtaetang, 23 Rice, Doenjangguk, Pancake, - Jangajji: Yangpajangajji,
P Chueotang etc. Namul, Jangajji, Kkakdugi Mujangajji etc.
-P : Buchuj
Rice Bibimbap, 23 Bibimbap, Gochujang, Soup, Hzr:r:;lakule a'ezfl Hjeon,
dolsotbibimbap etc. Pancake, Mulkimchi p J. ’
Saengseonjeon etc.
Porridee Jeonbokjuk, 23 Porridge, Soup, Glazed dish, - Glazed dish: Jangjorim,
g Samgyejuk etc. Dried dish, Mulkimchi ttangkongjorim
Bulgogi: Rice, Bulgogi, Soup, )
Chilled Salad, Ssam,  Chilled salad:
Bulsoa Baechukimchi, Mulkimchi gaeﬁa““aengﬁha@
Grilled dish ulgogi, Fruit achanaengchae etc.
e Sogalbigui, - Ssam: Sangchussam, Ssam
Stir fried e . 4-5 .
dish dwaejigalbigui, + Namul: Chwinamul,
Saengseongui etc. Saengseongui: Rice, Soup, Chamnamul,
Saengseongui, Namul, Sigeumchinamul,
Baechukimchi, Mulkimchi Gajinamu] etc.
Steamed Galbijim, Rice, Soup, Pancak'e, Cl.nlled . Chllled. salad:
dish Jiimdak etc 34 Salad, Baechukimchi, Haeparinaengchae,
! ' Mulkimchi, Fruit Daehanaengchae etc.
Sehlthe AellA 7€ Ay A9k 2ol o] ok A9 FollA MFAEC] A4 HE F e Z28+8 T Hel
A YA A A G SRR PR §N A G2 02 4RI, ATUTE A R &
el 54 oFE A5 3/HE A, 4wt 1457 71ere] ARgellA] ofEFo] Qe B R o]F0] ARE-E]l A
= 4Rl Bk o] S o] A %9— &% l A 7 g AV ARt HAlE & 5 e HlahEel
A B PPoRE AW HEHE Ak @71 e JOE ARUL B A7E WG G4 A
AE7] Wil & A Ade A9 TH A SHA ) gl WstE B9 %2l =49 AlASte mlekety EEo]
S on) A7 A & 5 Utk T A AW 0o HoW FAT T @4 A7 ol B @
R U129 GAE AYOR INPOZA AT AAE D ohwE QRN LA AL A, A4 2 by
MY i Aol B2 ATk 2 Aok @4 iR o o2 R ouliE s 2 ool eI A
o A T A AT Base BE R A BEE 4+ A5 £4 FIUE A%P 4AY 29 B
S WE POE Tt B2 ARYS PAE Aol ALVUH oW ARE AL AP BEES =
g AAsHE 918l A E oo Aok & Aol ¢ of g el AAst B 1F THHEE /g S SlTh
Puere] S4S BESE LAY FHG 0RO
2 4% WHe 9 Ad 270l 2ok ok @ 4 e, NETERENCES
ATATE AR AT Hrete] dly A 24, W Choi, J. A. (2003). Modernizing Korean traditional table set-
Zgolfr, @G WAL =AFEE AR w5 tings: With the focus on eating-out (Master’s thesis). Ewha
ZAVE AL o2 ou|dE AT AlREHT GO 7 Sy Womans University_
ol AIAA FA & WA e G vl Han, B. R. (2010). Korean cuisine course. Seoul: Random
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