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2. Top Food Trends in US.A & Europe

1) Convenience
- C-stores
~ Anytime
- Here, There & LEverywhere
- Vending machine:

3) Home meal replacement
- Prepared food

Home-delivery

- Packaged takeout meals

‘

2) Health-promoting
- Supplementation
- Fortified foods

Neutraceuticals
- Functional foods
- Fresh foods

4) Sense Appeal
- More flavor
- Ethnic foods

- Sens-Driven new product

- BT R A AL
- A A F7t

- Stress

- #H2
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5) Lifestyle foods
- Age segments
- Lifestyle segments
- Calorie levels

- Cooked food - Image
- Ready-to-eat - Interaction
3. Al JHE/Hel AR W JHREO|
D) AFaA ] 7HEL Fol
3433 SF 7+ FAZVE AT FERE AERA 71t

1966 381 7 0 32 3 119 0 220
1975 7,293 119 516 599 170 1,763 348 3,778
1982 45,409 2,129 6,061 3,831 799 4,822 2,685 12,298
1985 52,2559 2,580 8,291 6,077 1,319 4,691 5,068 24,232
1987 64,936 2,992 11,387 10,875 1,386 7,491 4,193 26,612
1992 229,240 11,645 22,253 15,939 7,221 9,471 6,314 46,367
1995 177,818 19,823 29,980 21,555 7,449 22,146 7,884 69,040

AE: WFA|EQR, 19661995,

EAA, BT FAZA} B TA, 1966-1995.




2) BN ES o)
ABRT Qe ZARED BITYAY 2ANES PP Na) 2FY D 2
ORESES
- A3, AYF
SUE A 9AF
.o T
- SRATER
@ 434E
- 2AF ARG ARARYL AN 5 5 BT HELA
- wEd ENE  AARERS, 22

PA ), I, BES, PR
2] BEAE EUER, IR, SE, 29PE| SR @] A, B3], veleld, 719, B2 )

® 42N E
- FEA 87 EBANE  ARFER
Az 9 HAF
¥ W aa
CHE2E B9 471EF AF UFLA@PEAT, FF D)
- RRERF A2
3) Aol
AT A S 4R A

Product characteristics Packaging

- B CBE E R 47 ¥y
- A7 A A - At 1A 8

- FY TR FA) c FEEAY

- B % & 8-HMR) - HE2EFE

 ehoA - AT EAY
cFADFHM T, JAANEF A

Place Price

S CELE L TARG : BhavE
EEE: ARG 2vE B
- Supermarket - sjalulof & 7HE HAY
- FA A

Promotion

CALEIA S

- Image ¥ VA= A4

- A7) 3) F

- EN A




I B AZBelAle| MU x2|Yete g

1. JHYHE

1. MY Syals] WEYY =@

HELA R AAdA AFEAY Ag B

©
4 feasibility ZAl

NEFA AN AFzAL

r.

|
0. oray oy Beya| M. WA S PP EEF N
o a2 NS MAl
uAde A el M AE-ggety TA9oH [Ean) 71FHA
- #3597} - Z3ve 7124%
AW el | - elaes g | - $E018e 8%
B.Z recipe 7H% - o|s}etA 7}

L

l

V. YU HT Es ATt

g3t AEGE AL
-3y W%, retort pouch®

Ay, 2487 A

T

V. W& HyEeale] o HMEXA|

1LoAgage] anal dgxAl 2
ol A AeFA A

2. 2d@e Awd AT
- 4397
- % 2 wodA

3. NEAE T FAY nutrition
labeling %

safe handling instruction 7§

-10-




2. Z2|ntsto| AE
1) Experimental Approach to Food Study

“Cooking = Science (Know Why) + Techniques (Know How) + Art”

Know Why :
- Why Foods are Handled & Prepared as They are?
- How & Why Variations in Treatments & Techniques Influence the Food?
- How this Knowledge can be Applied?
- How these Questions can be Solved?
i
Key Scientific Theory & Principles

2) Cooperation with Food Technologists
- Selection of Food Items
- Ingredients (Blending / Balancing)
- Preparation / Processing Techniques

l
New Food Product Development

3) Food Quality Evaluation/Quality control

- Sensory Evaluation
- Physico-Chemical Test
- Microbiological stability Test
- Nutritional Value Estimation
i
High Quality of Food Products

4) Food Consumption Pattern & Trends : Today / Tomorrow

- Demographic Variables

- Life Style Changes

- Consumer Demand/Preference
i

Identifying Influencial Factors

i
Leading Food Cultures for Koreans
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Ingredients Amount(Weight) Procedure

A7} 20g

alE 30g

TEF 1Ts (3.69)

o} 200 QA7 ote-Hoz 43 ks FA A Aok Juld G2 5 X F9 &

& 27 & FolM 12 o} & W7A] FU.
3 2% @ @2 FE 170 214 5%, A% 50058 ¥ 2 FAe} o] o FE G
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@ 4= MR

ey ¥ 9% wad Ad w3l via g o AE JEF VIC Chol(
(&) (Kcal) ® (6] ® (RE)  (mg) (mg) (mg) (mg) (mg) mg)

k2 3250 7023 1020 4.0 64.9 00 5168 20538 2782 77610 0.0 0.00
Ag 5000 1,935 0.0 00 4995 0.0 15.0 0.0 1.50 10 0.0 0.00
%3 2000 703 2.0 0.4 15.8 0.0 30.0 680 0.0 10 16.0 2.00
e 174.0 99.2 0.5 0.2 26.6 52 52 139 052 5 7.0 0.00
HE 1205 128 0.7 0.0 5.1 0.0 2.4 96 0.0 2 0.0 0.00
HE 56.7 17.5 0.8 0.5 36 0.0 31.2 85 023 2 39.7 0.00
Lla=s 30.0 36.0 2.8 0.1 73 0.3 42 597 030 2 2.7 0.00
A7} 200 10.6 03 0.0 25 0.0 26 56 0.6 1 1.0 0.00
3715 3.6 11.6 04 0.2 2.0 0.6 14.8 58 072 2 0.0 0.00
Lig 4298 3,0112 1095 5.3 627.3 6.2 622.1 22249 3185 77,653  66.3 2.00

QAxFAH=E

2) de] o] A §IIG Al WM F
O FF recipe

o
)

Ingredients Amount 1 Serving size Procedure
77 1/4%1 (57.5g)

A& 1/4%}(50g)

rEF 2Ts(%0g)
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Ingredients Amount 1 Serving size Procedure

N 2Ts(30g)
Loy 2&(5
' o Oobest474e 9oz AT,
A% 12%(%) @AWl 2% EEF Ax AR, FEE $T A AN E o
ST sl AAIERE RS AT A S Bl A8 47
H =5 AL A Y.
e 2-3Ts(20g) = B
N =

© A%s 2HE

eqy ¥ 4% g A" %A v Zg a Ay EEF ViC  Chal
ve ® (Kcal) (g) (& (8 (RE) (mg)  (mg) (mg) (mg) (mg) (mg)

23 575 368 43 0.3 4.1 00 173 839 103 2933 00 0.00
L5475 500 4420 00 50.0 0.0 0.0 0.0 00 000 - 0.0 0.00
MEEE 300 222 01 0.0 0.7 0.0 2.7 21 015 2 0.0 0.00
Az 30.0 90 00 0.0 0.8 00 0.6 33 003 1 0.0 0.00

A et 200 774 00 00 200 0.0 0.6 00 006 - 0.0 0.00
A7 90 101 03 0.0 23 00 25 53 015 1 0.9 0.00
=72 120 421 0.0 0.1 10.3 0.0 1.7 4.0 0.07 - 0.0 0.00
Aty 5.0 6.0 05 0.0 1.2 0.1 0.7 9.9 0.05 - 0.4 0.00

g4 2235 6456 Si 56.5 395 0.1 260 108.5 155 2937 1.4 0.00
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