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o, 283 o] ¥ Azt & ERR] 1A EJE 0Pl 47} Sl

AtgEe] Bl AFshe ol e AT I3 HFEE Aok, &3] A T K] A%t
€ Bbe| o) & - FE - g 2stet F Aol iAoz Aol nlnjsiAv A9 ¢l
The ARl ol2ijt Higtel 23 Y Aich. A 87} o] RojA|71 5 Hlehe A &4 28 W
3ol thg 220l 1 AA A AA & £3] & Loltt

oL @7 - ¥F AA2NH FF ULH T AFEIT ] J o8 Freke A
To] AAUA & Rolth

wjo

AR Gk

2) Aol o3 B g
A 3 Aol FHAQ LERGTAA A2l A Fofrt sietdohd AL EEA

5)Ernst graf, Food product development, op.cit., P.187.
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SEBERS] BEE S AT B Aod WESR 88 A7 17

A A271A] ol o] AT,
@ 2ot B2 E58 YWEFHERES| /NgHt
@ N2& YEHFES] A AXE o 439 7Hsdol 2A HAEd
@77l 1 e YA AYAF-E doliA AP 253 7 AR denth
@ Highe M} fEResln, Bt FiEstn 2ok hEige] ol Bt Mdatke] £ ¥os ¥A
g

3. MR Al2H JiME 3 #ix

1) HEREH Q&%

M-S Bashed ZE $A9E FAATlE Aol vigHy itk Aol s dAE 5d ¥
AT, 2 FALES0| Bk v A P ZAske A9 £ =S §8Holof g,
o7]edle Z7HA olf7t 3Tt

@7 FA49e v} atn 3w ol dis) o FrEoE AEvtels Assi.

@ 2 the FrEvE 29 4R B2 ARk HREY.

@ 19 JFE FPshe Bok F2 il Ao Feje) 71371 Foid ) e a0 AP ¥
& HEHFES AL 7 AT HolH.

@ 2+ 129 Tl HAE st 5ol 3L HAE 7T ot

Aoz 3 fighel HAFHF i Fed7t ol BLE wf AM A7ell = AANLS 5ENel o
3 743 ERE 388 7] B8] Aolck B3 AL Al FAF §ENE BolaA & A
o] AeS AR HiFslazt st 438 7

A7kl T o] #& 7H & AR R R E o3 ofF BEE A o2 FHEHAH o2 RES
Polga] Y7l FALS FAAE S AHd &2 4AAR] HGF delM = T B
Aol dsent Ak

T BT R R HEE 4979 A7 A H ok P B8l =4sin
A gk, AR BEE 2ol AFES FAF SlolA olAEe] e F & BAME AF
g Zolo},

2) MEEH] N SAME §F
PR ~H ZRE AAstn ARE £Y8n, ARE BA - dMsla, dduet 28 ¥ Bn
o ke ZEAF AAHF L okl TRIV-1,9] ZHAD A7 EEES B 7St 48

6)Emst graf, Food product development, chapman & hall, New york, 1995. P.336.
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18 BESUCAREES, AREHEBETR (F 9 8)

FRIV-1,Z=2(A4F JhMaR o] mH3t

/y\
| @zt Axs) e %%znsw 1

A [ @3 ]
BCEEEEEE e ]
ICEEEEREL) } [ @A=Ey |
A
[ ersaantes |- [ ®AzaA }

Qi Fol Bt DA BT AXNE Bl RERSS e dg 2Rielx ZF4A
el e ez

a2]z o] Ao £y FxA Fllo] RS Az 7IAAR Aol Hojxe ddrhe Hx o}
€8 =31 o

THEdlA =98 1071 dAE SARER 739710 88 BiRiEse EA4E defstn A &
F(P)7H RS e A o2 R ALE Aol Axste n A= FriEe SAAA A]HA
Zof & A 52 /N2 Aol

SAIL  BiRd| the B a3 LR EA 2299 A€ =E3A

fie] s dolle] RA|, uire] TalA] Yol HEE B e AdAe

@ 2AA S 2ot 38 Fo £ 490l B3t

@ A ZRol BT D 71e2 T8 TRk ol

5] wE AL EC] 29 BF JALA o 22T Holle o] 74 o 7150] Heojof g},
of AAY AR wlHE Frpd e Hlojxl& 2R Loy o7k BEed AYES
B < 912 Aol

A2 BEHES FHEIERC ol Fo] At
o] @Al A& Hdte B BAIA B 2AIREE Ao 33 3] A% Aot o
5% A ALE fERelor @, A€ 2] 229 A W HRe] At A 8
A AR B A= 50 E Aolok, A2l oid FAAQ FEe HEERE Fhske
o T£2o] 8 ¥ ol A7 #E 248 HFEHetl: B3] "ot

S 3 : k50 o] olalt,
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SRR KR 1REE Y T Al2d SESRA ¢ A7 19

AEE FH%e ATAFY shhs A3 #d I - A4 es #dd A e
28 4 e d47A AeE EEhe Aot I7A Azde 4FHY 7Y, TEA, HEEE, X
2 B 5ol £3E 3l

AP Ao ofn] AHG7HI7F e A A8 E0] Bol sina &+ 3tk

BEsQl 3 Baol e FUYEY F, A9lM ddta e AHEES BT MRS Bk
22 2 BHte] W FFYCE 0] 83leE ke AL F2% Yot

ARE T/ E gEstd SAAR A, AFAAR] gtk E2dtn o] gle AWAde
ARE FH] Hald e B2 Az da) Jje 7} 7 e A of FiTt.

DA 4 B 24 R g B3

a9 ZE B £ L U =eiFol 1 B A SRR St

O o HAE o] AEE Sfete RAolth, th] TelM Zt 2§ Ee 74 F39 AR B 84
2 57] 98 o] BAS v BE Aold, o] @AY 7€ 5L HRE ¥ e e
o] dlg] FHe| FEES] MhE Soivh Ha AN Whttke] Sl EESHE Ho 2 x234d
F QAR AFaA she Aol £ ARIL A3 5 BAH0] dokd FRE HNT of B2 B
fie] Aokel 1 B} B3¢ FFMEVH el d 4 ot

A 5 - B R TEHRE R

714 sidolghe T& SHE ARE F8F 4012 713 o€ HFY BHvd R=S dHdd
€ 5ol

$E] wdo] 537X E 2 He A2 viZ o] BAlA ot B - H¥E ARe A
oaiM Heh & sNds Y& ¥ ohiet FxAA o2 Al APz RE 328 A4 ojoj]
ol g2 AAA s etely YEdle] 42 vobhet AEE Tl 7] Bl

A 6 - FHTREY FRRTE S R

FA o ol e S Aute] medtna she AR FEd dX A HERYH Ey 3
Aelalo] Weste g she o] uigAsith. BAls| A lolA A4 ef il ure] BN B
o]ge] FHL Ak FAREY Alzolct, A4 dele] B o EA] Fejo A HEE
dHA 02 Bo| £43tL Sle e WAER MY 58 wet 2228 AYYRES HFH
e 2 oAl Ee] F7HE 2 HAUUAE Wese 7t v AL 98 Wl Heg
Z Apdolt

o] dAE dA o2 WhEd At FEehed AHSHT

o] dAlclME Ak sjAEte] A& Uil AlRE M e e o] DAl BEI B
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20 BENDCRYHSE, RURFHREWR (B 98)

A9l Wt Ee RPEA BEE B2 opo|tojEd] #F dAtdo] WA7] A 0|22 o}
ol & WRES & ol /7] A& Aol

A T RELFS #EITH

Bl o] e MEREREST et ¥ 3 BiTRige] A58 153 2eisi
BE & KR8 AAM o] Fof Aok At

oju| g Kt HERS Adshke A% 1 3% BAE 12 & v dou 3 Uk A=did Al
Pohed Lo85e B0 ] BRE 2348 +& Jon, e A4 s hFe] A
frola —fEld] FFEE B-ole AT R AVAZZA Adstede Aot v 4o
Fitsl e ZAIE WXL e ZFE 22istodof gt

whebA RERAQ SEAES Y N EANZ 71D el ostd, MR S
7o) FHEF UTE e BRI} Fofsojof At

Al 8 : fEFE MRAR Ev Sk B¢ #ik#Ev At

1R 2N B AQAYEL 0|2 e AYAES A8 B 7| Eslojof @k, AL
ARE S 7153t B sk AR12 te] SR AHrEA kb st

AR, o] 7152 23818 Fstu |3} & HiEA Tl el T3] Bt

EA, o] 7152 B ol & 4 FlEd o8& A% Fuaast dd

oje} 22 # At £ fMolo|tloj e v E fEMo] AtE HAET HAH Beie] A3t
AL FE3 71 dneitiEte S o g AAHA ke Lol 3g & SlTh

o] AMAHFEC] 71522 PA] Fethd 48 57t ATk ALDAGEL 0] 9] AHgod o] B3t
o #FER L gle WALEl 289 A dF AAF 2AE 2=S A 4 =A4ES
g7tete] 43| FA13} Hojof gt

oA 9 : IRRE KEAFS HE( L)

el F-E A0 At MNP FE Fster] FAchd e fEiFd o] ojn]
BE Aol

Agre] ThEike] kg ZolX o AAH R 1 ANAYPL B} B [AS AL Aoy By}
A% H7HE S 5 A € Ao)7] WEej.

WAZX 9 Al7] QA F L3ttt

ALl IS 8 7P AsE d2 W ARG T-E (et e s wate] $6) 8 2500k &
Zojt}.

Tagatthd 2E -7 AN T2 Sk F27)d 3 ol #3d ANEEY ZFas BoE
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Nae] Ba RES AT FE Aad] ¥EHEC 33 A7 21

i o] wj@A st

@A 10 - R 3 RS

Ak HNG T} FiElL S DA JIzME Fa 2 #RE FRske 2] Bt AN
As) ol gEo] A A Fehe] 4 2 YFsh] A LEI A E ] Aside o A
Ao} o] f-Eo] T Eofof Ft.

ol 2 g e DA WS AT & ok a2y A B BAR] AAe olE
F4)2h atofoft Pt

ololli= FMEIEE ol B4HQ AE 7157 AP BEo] AbgEojoptt & Folnt. ol uh2iA
A AR 2 g Hot g 24 Bk SsiA B BAbAE Y] SR utgE st

o7ldll& B8 FERRE sokthe 3712 HE#E7} EviE ook ¥

o] Aol A AN E BE BAE aostd WA B oig )2k BHskn, (REAES ket
3, AL EE Al2dgsl e, vp| e 2E A BAE 4& HERE] A shuel BRIl 7
&g AAske Aol

ol Ao ZelJFAANY 2 SAlo] BAY AR At Sol= @ THE 1 Hellx o
B 139 o7} gE a7 8¢ A2 & 5 U Rolth 2t oA A8
R 2 i) Boh U o] Hikg st 9238 A Felgta Ren

4. R RO BoE Wil

FEREe) N e BESide WENERS PR Bf. 1A R MRS d@ddhe R
5l 3o

(LS A sk HE BRE R RS 1 32 dha gl o] g BRELe]
By FhFEo % FokiEmolake AALA ] A 3l7] v figke] Baufbo BEHE -

TRIV-2,582 RAL BR

Py P BE | A
T () | O, Ve, e, BB, R . | AL
wry | REAR | K, R, TR, BUE BOFR ) e
i, B, | TUIE, B, e, R, SR BAER | mak

ING=- V-1 L

Fikih fEEsE | AT, BhfE R, FEAE, EEEE) | R
=¥ B, TERB, e T w5k | BEL
\ TR | R IRE PR B IOL B KR BEE S TElL | B
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22 BERDLAEHES, AHEERRR (F 9%8)

RS ASF3HA o}, FBR (L RS S9F3lA ol o] "RIV-2,9 2}
ze|QTel RE3h O3S RERRYIE, Rl R R E RERE ETER Fsla, o8
HA BEATF- W83} FEESGER A Bl BHIE T2 AT8g

1) B® MEYNE(standard purchase specification)

T ToEAe TodA ASE A5 dst Fejrjel AAACk & 2, 14, 3% £
A Sl Betd FARCR Fatn 1 WSS A 715 A RET HAMB e
o} "RNV-3 )00 vehd S 2E )82 17 g mFTH) BAE FxEp] it

BE FelEA o B9 23 & W] FFS T 2 /AR A Jsie HEEe dAF A
A2A AAEHY, A 238 F FoEANGDE A9 e oA AdE T oA, e
A, FEFAQ ZelF-o 22 FuidFol FHE ARAM 9} A Fe] FE3Alo] Bl EEo] A} FF
T 28 AAS AA9] 0 kilk T FEEE 2 SRR g FEC dg
BEREE A g84dtt.

2) ¥& ¥ (standard yields)

EFEFEE B REENEClEn FAHY T skl ol 539 4 2dARE /1 B 28
sfq A nAA Hej7bed delo] =28 w7ix 9] 74 AR dojA & AAae EE T
sl B £ES 25 7S5 BAPJ) ol TRIV-4, P69 A=8 KERIEERS T
T}

TRIV-3,EZ 70 HAM(SAAEI0IZE 417])

SIRLOIN STRIP STEAKS - 14ounces(bone-in) top choice
1. sirloin strips from which steaks are cut shall be :
1-1 bone-in with medium size eye

1-2 have chine bone trimmed close to the meat
1-3 aged 2% to 4 weeks
2. individual steaks shall :
2-1 weigh 14 ounces (bone-in) with maximum allowance of % ounce plus or minus
2-2 have no more than %" tail or flank measured from the main muscle (eye)
2-3 have no more than %"~ fat covering over the main muscle (eye)
2-4 include no nerve end steaks from the hip end

2-5 be properly packaged for refrigeration storage
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SEERe] IEE REE A FE Al Y YR B9 97 23

TRIV-4 EBER (AT §4)

1. 3 : SIRLOIN(SA/A227)) 2. 55 : PRIME

3. 7oA 22,0008/kg 4. %! 45.0kg/39%¢c

5. X} 1 1998.2.11 6. }Z3|A} ABC CO

| 7388 8HE 9 Bfy 10, 11 8(f 12,8
13. 41
4. MALER BER 45.0 kg 100% 22,000 990,000
15. B .Bifs Ea 9.0 kg 20% - 0
16, EHSEEE 36.0 kg 80% 27,500 990,000
17 RiE
i 6.0 kg -
FAT. TRIM 3.0 kg -
& &t
19. TR RER 36.0 kg 80% 27500
20. R = (k) 6.0 kg 13.2% 990,000
21, FEEM TS e 30.0 kg 66.7% 33.000 0
22. NiE 990,000
Sirloin Steak 16 kg 40%
Roast B eef 20 kg 40% -
& &t -
23. 1A% MENU COST - COST FACTOR(/EEXED 99, [EETER
24. #iFEL 25. IN7EE | 26. §&E 27 IN7IR1E | 28, RMERHT
ROAST BEEF 200g 100 4,300 430,000 1.6
STEAK 160g 100 5,600 560,000 2.5
& &t -

30. €% Z2JAb FofxRp ___  ZEEY

ojfo BAE J2FFolu EFF HF A JloX 9 FFolu B Aol E IMTiAKe 2t
3} 8533 EAlE BAYRTC € RTE? 9AIZ &5 A,

ol T&dA ke B8 28 YA 7, A AYA R ArHE APt st A
. ol9] AAAZlE FEAAY FolEAA Sol BAHUNE W dAEke FAFESE T 345
Az dAsHe A7) £2340] Ao

013??} FE3Y L A5 AR TAELH 2 YA 71erER ) AHEH MY S8

< AR FEH A Bolo] BH|E Hagsly] AR HEESH Y 7IEA =M 8l 3
14.
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24 BEBLEVHES, ARHEERR (B 98)

TEEY L FLET st A 1 A3k ol 42 R 12ET T4
7Hie] A82 AR

Wk RELE TERNEES 71839 olgi 9t 2t}

@ &% (mame of item : yield testahs &ML i

@ %i#k(grade) : U.S, D.O.A? H—H#%2 prime (ﬁ_t%;ﬁ:l’:) good( H#E&%), choice (E5@5) <]
SERPE, [Bl—Hbrol 2Ll o2 Fshe A S Batie s HHe Asl] ALg

@ % (price) : testdte £FE 1Yt EAR LS AEE $X0|B R on Hxo| kg g
A testdhe Ao] &g 44450l Tgo] do).

Z%(weight) : testdhe MmHY 23

® B (date) : test EitiH

® 9442 (dealer) : invoiced] 7191E ¢34}

@ = (item) : Ze|Fg=2

® 5 F(weight) : 49} T

® &9 (unit) : BEARLT

H] & (ratio) : HEH LR

@ @7Hunit-price) : 929l ¥dart

@ S (cost) : 7 FEof N3t F

@ AL/ test(B5, raw yield) : G2 A el yield A4 o] AL2-3

@ A &F % (nital raw yield) : 49} $L, testr]o] FFo] old. = G| HAX o] 82| &
29 9§ FEAT Aoz, YUY FFE 71T (RES 29 FYA] 2FL 722 5
w2)

® 7H -5 ol9j9] Folu, M (less bones, fat & trim) @ F3 & To] F& 7R o]9)9]
Folu A &9 3

A 79 %"?}(eatable raw weight) : 14 - 152 A4

@ W4 (break down) : 15559 Yd L 7j4lgt

@ =229 yleld(cooked yield) : AEE za), 7423 A9 yieldE L3t

@ 7F2] 2 2o] 2 (eatable raw yield) : 167 T

€0 AH377l (shrinkage) : Zeldto] e F3el Al 54 19-219) AREL 7| & =
271zl ot ko] Flske AEE UL

@ 22l7+2%2] F%¥(saleable cooked welght) menuZA Hull 7R3 Aeie] e Fe

7) 5% : RTCE ready to cook®) 48] & Zaj5u) Aegjo)A) 229 48 =3
RTE< ready to eat®] 3¢ Z ¢4l € ol 73elolM 249 5418 &g
8) Department of Agriculture % % BHES AL 33 #4 <& 9uigt
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SRS St REE AT R A an KESR BE AT 25

@ W9 (break down)

@ 19% dliw(2e))e 97k =& FERB(raw of cooked portion cost and portion cost
factor) : menu(82l) AlFA] 1A¥ A7} cost factors AHEA) AHL3}

@ menu™ (28], name of dish) : menug 7] %

@ 191%9] ZF(portion size) : 1918 Z2Z wolo} 3 713t

@ 4% (number of portion) : B QJEI7}E 713138}

@ 191322l 7} cost per portion) : 249] menu 1915l aisk= Y7}

@ Y7} (tatal cost) : 97+e] &4

@ cost factor(cf) : FEFERE

EALAFAE] T (sign by) © 2239 &l 27t YO8 R test AZAHL 7)1

3) RBEAMP A& (standard portion size)

PRERRT RO vl 198 gshe 22} 280 Alzd 289 E Fae] Fsa Bak.
A 2718 B &, vwe] 288 919 71234 (per-preparation) BA| A o] 2o 4
Azl g FA3} A9l RFFFo2A vlT] Fojd ol TRIV-5,9 e FEXES Eah)
ol & menu} FAae e} Arlde] YoM A Bele) 7)1 285t 9k

4) BB (standard recipe)
BEZE AANE B 288 Zeshedl QoA AAACL & AR B zar)y, gojas
o Bt PAH o2 Fgdlo] ¥ TRV-6,7 £ 2aAHAES st}

FFZAAIN 2N o] B2

S8l @9l s2ld g WAL 2L Aelrly el AxAEs) S, B2/ T Q748
o 71F0] H2, 8o AU D ArlAe S A2 AR AY - 54 Belo] Ugs] Z88
g7} d},

ol FFZ2EAAIMY AU S 71%siE o3} 2},

® preipe for : #F22le] BAL 7))}

@ recipe no : A% reciped] BN E 7)Y 3}

® quantity produced : recipe® FYE AREFO TR Za)¥ 4 Q= 28] SaL 7|98

9) COST FACTOR = RTE COST (#4¢ v5-4de] 97h)
AP COST(eh€ A5 ~dejo] 27}
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26 BEBCARESE, RUFEHEERR (E9R)

RIS FEREMK SRR

STANDARD PORTION SIZE WORK
ITEM PORTION STATE OF OTHER STATION
SIZE PREPARATION DATA PORTIONING
APPETIZERS
SHRIMP 5ea RTE 21-25 COUNT PANTRY
COCKTAIL
MARINATED ,
HERRING 2% oz RTE PANTRY
SOUP, CUP 6oz RTE 6% oz. cup RANGE
ENTREES
SIRLOIN 14 0z RT.C AP-BONE-IN | RANGE
STEAK
PRIME RIBS 9oz RTE RANGE
OF BEEF
LOBSTER 1% b RTC RANGE
RAGOUT OF
LAMB 40z RTE RANGE
CHICKEN % oz RTE L. RANGE
ABERAGE
BAKED .
PORTTOES lea RTE 90 s RANGE
HALF
TOMATO % oz RTE 4x5's RANGE

t}. ojwjo)] 715 standard portion size7} ©c}
@ standard portion size : o9] F&tqA e ABARY FAF N FFTEE 7Y
® outlet : 3F reciped] 828 Huldt= AFe] HEL 71Ut
(® unit : reciped] YERd Z} A5 £%FS VeEllle 99 E 7193t
Dqty : AF A5y F3& Jeldc,
ingredients : A8V AF5S FAL 714t
® date : reciped] 97H8 AN EALE 71U @
at : A5 ¢ 7HEE A7t2A 719

@ amount : q tyXat &, % D7HE F31 AR AEAE 7147
(@ total cost : recipecl] YERS A 589 FAX & 7]dgch

@ cost per person : total costE quantity produced@ WroiAd ozl ArtaHE 71{dji
() sales price : T8 & Bvj7HE S 7193
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SRS St R AT R A ad wEAR g% 97 27

TXIV-6,BZE=2| X|A|A{(standard recipe card)

file no. food-f-|
menu &8 : lobster bisqus ¥ 1
. = . 8¢ 10¢ 44
M = B CF WE | o | EE | AH
1. LOBSTER 60 g 2.85 171
2. LOBSTER CARCASSE 100 g 2.65 265
3. CREAM 45% 15 g 1.26 19
4. BRANDY % 0z 48 24
5. MIREPOIX 30 g 0.2 6
6. SODA CRACKER 2 pc 5 10
MR 495
YikE ~ LOSS %
190% 47t 495
g M 2,200
k(%) 22.5%

¥ - SERVE ¥4)

LOBSTER®] 74 & SAUTESH §<¢tt.

A1z

MIREPOIX (CARROT, LEEK, CELERY, IONION), TOMATO PASTE, FRESH TOMATO, FISH
BOUILLON, HARD FLOUR, RICE FLOUR

LlEel ARE 3 Mz A= Belth 2% o] A& SIEVER A&dt

A2z

371 220 31719 AEE YA AT E BA A2 AT

WHITE WINE, BRANDY, PORT WINE, CAYENNE PEPPER, BAYLEAF, BLACK PEPPER,
TOMATO PASTE, FRESH TOMATO, CREAM(45%), SALT AJINOMOTO

(i) £4olAl SERVE #7]d9| $=& 371417171 $18le] BEURRE MANIECS.2 A 2|3},

@ cost percentage : cost per portion®] FY-& sales price2 W59 1002 Faka] dojz €A
&3 7Y

purchase part or materials cost for one portion : recipe?] 8222

£ Z23AY servedty] fstede A 02 A F oo} 3k ARF AF o] kiR dlsid
714 &k, ool 71919 dvtde]= A 2ot

@ preparation & service

- preparation procedure : 39 recipedl] &3t Q& XEjdh= AMEY T AAE Al o
Asld 7]} %t
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28 WENLCANEEE, AUHEETR (F 98)

- service procedure : %2 ¥ 2E A serveste AR AE £Ad| oA sl 713
o
(@ prepared by : recipeZ card2A HZ A3 B &< AH
checked by : 3% A4 E recipe® ZAFSI L, A7 2 A3 22| AYA7L 82 ME )
@0 approved by : recipe®] AHS-& HFH o2 AR &8 49 FAUAI} M3

V. fam

NaEFES] FE7L 8438 AE 1 oy A8 FY4L Fasta Yot delBge Astet
Wdsel s FE8] st 94849 i 78, 59 71 BiETH 82
s B EEe 32837} A3 o] Fof Aok ¥t

AR 3ol SlolA RERE MER = BRTRES IR FAld) Hoitel dein]doltt. o
B AEn] tiF2o] FEEk) oste] B 2 ng A ag] 299 Pue THE A
REXS BEHL R Fdsher dadn & - 3o

Ze|7} o) FoiA & BiES B4R SR AoUEE Fujo) A23A 2% AL 2 gl
on, 1 F4e AFEQ SHER FHY 7ol I3 1T o7]d) Hate mjdri 223 o
el o2} FRe] SAETES FHldiol 7] WE] Aol TR dele B BREAE
Zoltt.

NREXS TFshe Beiae $4 240 od 3482 878 AW/E A& dFst, o]
3 3o wet AFARE T, RAFH] A=F opv, 3N EY Fd e A FRS
FA) faiME 198 S8 7ES BFE36t] AAata Arfsiaiof o, 2] A28 st
BogAe AAsst FYUE nAdA S ER del=7|7Ae] A HAol At 2R @] 2
AL YH=S EHH o2 Belsioof ft

NEEE 290 Asite F2 ol &9 e AAgst hiHeeRE QA 7AA ol Fshe
Bt kR mlZo] ] e £4d A¥o] Wlg Wrhe Rolth. 122 2EA o SARER ¥
e FEHEE deld] ol He RE 283 BF 72 % 7led vhEdz 238 F Slofok
3t Alaelslete] Rokd| EZRA & Zateiof gt

ze] 452 AgA 02 Fa] AT o2 A & WSl e 2A AxE. 13
U 1 SATE A7) 2 Aoigltt. F aANA ATHE 45 wH TES S @
T AR 471 A3 fAlske Aot £ A B9S Adlde FEE A xHol
gtk n 2N ool A3 AEY 5 0o

« o] ARstn 149 Q718 BE F e viEe e, T80l An.(A7] Wl )
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SRS Wkttt RS e PR Al YR B9 AT 29

- AF FA AL NaKe FEEEC UGS Ands de Bk 23 F A 2
Qoo =L Fo

- ARl 719 2 #eA2Ele] &8 B¢ FelFH AY B ERd YoM AAAMF &
Fa¢ o2} 7 9ol 3t

olg|g A5 /M F8F FR e A7|d BdE dd9 A A2 AE wEeided 3
=3

olg @ AlaRloZA o A} x| L T L zeld A AYL A2 e BE AFREA
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ABSTRACT

The study of kitchen product system improvement for
eating out food business

Hei Soo Moon

None of us need to be reminded that these are exceedingly competitive times. The
evidence is all about us. Between rising costs and lowering prices, many businesses find
profits being depressed almost to the vanishing point. The eating out food business is in
just such a profit squeeze. Our ability to compete depends not only on our ability to control
the price—cost picture, but to improve its kitchen product system.

A kitchen product system is incomplete without a series of built-in improvement
procedures. They must be a key part of the system. ‘improvement’ means the continual
betterment of all aspects of the operation-its personnel, products, sales, and its costs.
These improvements create profits.

This study is devoted to a discussion of the application of research methods and
techniques to develop of modern kitchen system through the job standardization. Their use
in executing other responsibilities related to the process of kitchen system improvement will
also be seen. The steps of setting objectives, gathering data, analyzing and interpreting
data, and arriving at solutions, conclusions, and/or recommendations are briefly out lined.
The material presented emphasizes the need for an improved and systematic approach to
the study of problems. It is also implied, if not stated, that the process should not become
so mechanical that the principles of creativity are violated.

The foregoing steps suggest a systematic approach to kitchen system improvement,
finding solutions to problems, improving work methods, instituting changes, following up on
work related to the change,

This study has been limited to the truly important points related to each step in the
process, it will undoubtedly call to mind other factors for consideration, however, believe
that the principles and approach suggested in this study will bring about better methods
and improve kitchen operating results.
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