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91 A3y olgke FollM gAiRolale £ol8 *F%’%k

227t gurHog 4 s—}« AHALEDE 9o

33 VA7), 4y ofd], WETL 198 pR

4) 2A97B), i%’-‘l% 7"°3§ AL 17-22, SRR, T AlERANE, FIEME 8- 102 AF2(1RBD), 397594
FEZIAL 152-175 A5 (R), 297398, ALUZIAL 15150 o|&F, 2’%‘3&(1‘.82) A5H #AAE - Ed 4&5 Mujay
-, dRZFWAE 143- 15, 243H195), 34 Aclely Q& AL 1920, LA, 19 Aoleld Y& /1EAF B84
%{%—1(1%, oz A3 AGE d¥A: - & FuEd, Fd3d 288 AFIANN0): U-13 AYH, olFs1wL), 89
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TR71E22 YA i8S Efste A2 O ol izt %i‘i}—“ Aot dl& 5ol HlolE AMulx, 7t

TE1 Arfa, 223 AR bl HAERelghe gl 2AFeY £ HME HR oujE Rofdx] 2
i dvke Aojt) E3 YE82(a la cane)dZEFANN AE w(set menw)ot BHALBY oW E @%ﬁ’r
of AH|2S5L QI Aol HolE Aul2 fAEGolA] LA uLg ujgAH] Ak Hastn glof F9H
Bk Auls o, a2 Auls A Fol o ol B4 dAEFY f¥E 23T 4o HA Rt
ek Aol

1 23 NS AFA Hhoke FAY Bl AHShE AR dHE FH0E B HIHE
ok &, 999 552 wet JART) olFshe BAE AR B 9qfAlY 48& Rk A
) el = S bl =i = )

aEY e g EESE 059 EEoA EHTE T2 Hzisd] o #Edn 2E Mgy B2

2 Uige AEY 2AE glol A7IAYA adiz &rle o $EEE Aok & £ AR d&) wA &7
H AN WY 9FE B SN JEHES vk glof BAEY AN &= - Heka Qi of
9 2 YL 190d el T A&EAon, A2 70 AAelA] FistA vt s,

AAUAE AL e M Aol s HESe 7 ol Y F9 stue digEe 585
AlZFAAAR) LR T4 Aotk AARARD FAL of= SARQIAeA L} i@FolA Bt A3
483 S ASA HEL e ANl g9 AFAHE Alzgld gigh of#7} glal i Fol
T RE YAGAY #eABe] Ads Sl F8 BAE oty 4 gldh 2 oy FHES 47 o
£ oA agla) EEAA UHE 5 %M 54 739 JaYgRdN 27EE HYgE del7las da
g Fohd 5 3lG.

Muj2Abgdel] glolM ojeh 22 F%F(operations) & AfHlZ WA 28N (Service Delivery Systemjol2bn ¥-
SO, AL @A AR GEst AB|2TE Atso] AY FAl DA AFHE g0l Foart
offist Aol See thpe] HHE el Auls WAL AFAuA WGM LS s drh
T3 EA AZMulA HjGrAde EWE Alxdo Y 4T 9t} & A Wb = o)A
Fo(ololeh s Aelr) Aal dAlE HAEFE(fast food)9h 2 AEAN A dEA Ao QAE &
Yrhs Aofoh whA E 02 el AFAu|A(foodservice) HIZAARE I WS 7HE 5 glo] Y
A9 ving st ATE 5 A do mhep Astd AEAEA g sulel S

\hnagexmn, 2nd ed, V\IR, “i/Y 447
5) Peter Jores(19%8), Foodservice Operations Management, VNR's Encyclopedia of Hospitality and Towrism, pp27-36: Marian C.
Spears(1996), Foodservice Organizations; A Managerial and Systems Amnar.h, 3d ed, pp 195-141

6) A2 i BAE EFe| M BLTIE XEB FoA Zohd oFE susht A Ftout B4 HEE 8
‘e JERREe shEAQ) HEs A8 #RY #T Us

7y JR. Pickworth(1988), Service Delivery Systems m the Food Service Industry, Int. J. Hospitality
Management. Vol. 7 No.l, pp. 43-62.
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Alzgolghs AL 7|3 A9 et dg b Al2deAME S o]e] ERE Aladol A 2y
A o) ok W8 R AEAn A g ade 39 8 7]3EAinstitutional foodservice) 5o 4]
Zole & 9lu)

oj8} & A2 WG 2] F2 AR T3 22 72 Follnputs)7|5E EH9 F2, Mg
P (process), = B (transformation}& §314] Ushs & outputs), F AAHmeals)2 WHHEE 14
sk 1Yug oo} 2 A&RE BMsks 7FF oPdEe WS 498%E 1l dAARY o5& #
Fsfo] FA 8= Aot

olgfdt A& s 2 dTolME J9EEY 2HEE wet AR olFthe BAE FHFE B4
3o AiAle] f8E TR BUF JEE NS stk &, gAY FREAEY ] BEh
A A3E 7+ e dAAAY R3S Bk AR 7eY 4848 Avlstaat g

ojg} g BHL FHAT oy gAdrt & 0dd FHRY AT 74 - 2gE S - 99 A4
o} AT=E 55 FA0E SAg

I, ASAMHIA BYE AJARIS) OI2H HZ
1. HEHO! AZAH|A ALY

AEAQ AF f‘iﬁ]" Al 194718 i TEeA AFH 38 e e d2EGEY &9
He 7pEEA 42 dAAEHE FUKLE B 9 sy 2] 48 Muja @) WS 2

of g & RFoig *3"P7<1°#1°I Fuboll A ¥ (transformation), =X % (process)& AR 1447 A
39 AAHmeals)Ehe AEloutputs)o] ol FoiR|E Sgdo] vgE TN ojs} & fubEdAE ¢
dA o g gjhe] 7—}2¥ C]rt PR(SA) S X33

D A (starage): %, 35, YA

@ &¥l(preparation): 2T F YEE, FE ATE ¢ JEE E= 53T 5 IEE F)

@ B Hproduction/cooking): Th 3t 2]l ojf3d 4G ¢

@ B holding): M S-4l0] A7) Aol FEAE A

® Adl2(service): IANA S2& MulAdte He)

® AAHdining): Aol AAb

@ AA2(clearing): 174 Age] HA 2

® 71843 (dishwash): AHES 71243

T~@, 281 A Aol A e, 21 A ARHAQ Aol Yle FY PN ofF
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HeFRol WMl A8 AE

Lag = H —

B FAF)A ojRoiAE 7wl 2 AFAQ MHAE fME A - FAGY A5 g0 A
o]},

2 d 7|49l AE A sigA] 2B foodservice delivery system)2 T B A2 El & AFAN
A 2#(food production systern back-of-house)3t A1EAB|2 A A8{food service system: front-of- house)
02 poldn). Azks MEY £8E 44T ¢ gle AUR S | dsn, e 189 A 4
A EHF A& AT Wi oS A4S Y& Al2EE ] 53 Aol o9 2L g
T He A AR Lol ARAQY A AHE] EAST, & HANLLEL HFAH 2 HjgA ARG
T8 el 84% QL3I gl

71240| 1 HEAR] AEA I g 28 AdEFo] dojue A - T FA4Y 75 YAME 7E
3o} BMEE Ao] <aY-1>ojt). 12ln FHEFY AAAE A5 ZES wo AvEE AdAlad
AME ThEFH 22 7hA1Y] ikl AAdch AR AR Aee] wa} F8| B Fy| glo] 22
A 2" ¢ gAlEt 223 $42 FulE YR B 2E JHE 230 7R &, B
g FA Ee B} Aulad $E gich

A5HeE 4dF2( a la carte) Wi ololdtem)e 28] AF AT o] A2HE 2 27 A~
Hcall order systemotetn F27]5 =] o]/ D AR— FHl-x-Au)l2-2AAHAE 4714
Holzhe A& AN

%3 A2 (table d'hote) WFrel A, B4 Abde] Fu|s T Au A A7 Bad). £ @ A% FH-Z
g H Al A A A A Holeke GRS AR

apRlEtoZ Hs AFAHA AL AEE Zelghe FFo] AZd A AFEd & 3 A%
= FHSRI-A | 2 H A 24 7| | Fo g H3E AR,

AZHOE o] A FHY A2l 5HE A4 wjgr 28 (Service Delivery System)2.2 AEH<I 4
T wlgA A traditional food delivery system)e] F4HQ BolA U Aojr}.

AR PProlth i ezl 3el i mlel Aol Hshe 12ji VAR HEof o R
e
ke

X®
o

8} Peter Jones(1993), op. cit, p. B
9 Thid, p 8.
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<I9 1> AFAY AEAH A ogal2Ee] 58k
A& Peter Jones(1993), Foodservice Operations Management, VNR's Encyclopedia o{ Hospitality and
Tourism, VNR, p9

2. MEAMB[A HiAA— U0iA A

A AN 37he) 7|EH9 AF A2A(YELE, vy, HA)e AFHETIEd EWlE, IANE,
58 AR Aulg dusts f5AAe B4 Bl dddo] B ¥sE sHAgT

olgjg Wl O Abdo] AFY 4 JEE FH|E A RHoE T FAA P3to AW Fulg =
AE &aE f9d 5 A Hen, @ B holding)BANA S8 cook-chil) % 3-8 (cook-freeze),
21 22 (cook-chill)®] MH! FH| =(sous-vide) 7| €2 A Mu|x AN S8 HAE 7[hE I
ZFA| Z THOY,

olg} Z+e 3= Ik A9 AR BAZ)Y El(decopling)E 75 S9lT) &, A - FoR Ty
A TREIE F Ade] 7z s 2& Fad slojordt davt §iA B Aotk EF L T4
AR SAE o oli ZA 4usA golm HA HATHD, ey AAQ Jad olgst] ANE AF
& AHERE RoAE E 02 9ASl A Aregeneration) @ A7 STHA Frk. of @Al AFolA] 2l A
S2g AT 9A o|2771x] Bt d

agla FAAS 7|6 olfdle] AdE AEE AMSE Rolre e FejA|Ge] A7 ol HstEo] 3
E LM 4Y985S 71 8 5 9lout EHholding)® AW (regeneration)Ate]ol 24K transpartation)

10} Marian C. Spears(19%6), op. cit, pp.136-137 Claudia G Green(1983), The Cook-chill Food Production Process, VNR's
Encyclopedia of Hospitality and Tourism, VNR, pp.12-124.

11) G. E. Livingston{1979), Development of the Systems Apmoach 1o the Design of Food Service Operations, Academic Press,
m. 34
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5. Peter Jones(1993), Foodservice Operations Management, VNR's Encvelopedia of Hospitality and
Tounsm, VNR, p3

3. 10 Bl 107He] SEeh AZAH|A siEAILH

D ANE D -3 WY HBAE2 WAL FR Thed 28 TR AZS AxgE F7E
of 1079 S A4 sl go] B,

D AR 2o 22 1B o 28 - A4 - Aulx - A - HRg - A9

DA Zelo 0B - S A o ARA 5 S - B3 o 4

® A% 2 w# - HulE - A4 72 - A

DA Folo 2o 1 o Al > A4 FRY

R E R SR E T IS [ BN CESSNP R E

9 A AR SAHE > A4 HRE A

[ A% Ebl> 22 A4 > H3je 48

12) Peter Jones(1998}, opcit., pp. 29-30.
13) Peter Jones(1993}, op cit, p3i
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olgA B8 1049 Hds NEAH L gAY 4L 7 GALAL AT gl AV Aol
£ HEso] 1 Ao ot delxe] A3, ALl G #7, dnd K94, dnd F3 dol, A, 4
olobg, At AP 2719 FTF, TALY £ a7HE UL AHE 289 53 22 989
EASS 3] S wolpAe Fold.

% A%, 2], AiEe), B, &9 A4, AdlE 2L FA2, 71EAH 2] 10749 BAE AFHL
2 FAgel fodie 44 st AMdS wY e A= 299 E‘i‘:] ’*]Eﬁ}‘}iﬂl& 24
WAl digh 7R 42 AR AARY FH me} S4Bz
B oty A48t ddh ARgahe dARS Hee] meh g, Z2, ’WMIZi % 22 dA
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4F27 WFE ATk YAGAY AEAd L dgA g B@olghs E Y )% F71EE
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3) H¥e A5
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e &2 4719 A HEANZ igAAES AY3Es JHE Y2 (Pareto pincipie)S 92 S0
JAE AUt & Mk A4 AR %R (D~@IH AXE dAE dAdeE AxT,
oA 006858 s Aol A7IqA 7 gAlE BARcE AXR &3 Holde & st
Ao Z Pickworthl97} 228 Eda A2gle AY A8t gtk 450 98] Huelin 3 Jones!99] 3}
YE 43& 5o d9& Ak

gy 2 B A9 ZE YAYAT EFAQ g AFshs FAolth 1 43 94 dFH dHE
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o] gtk
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NENV7IET BV, dln &Y AR fAdAE 4 £& dokd Ade gaEE

!
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14} Pickwarth, J. R. (1988), Service delivery systems in the foodservice industry, Int. J. of Hospitality Mgt 7(1): 43-62
15} Hudin, Alan, and Peter Jones(1990), Foodservice Systems: Generic types, altemative technology and infinite variation, J. of
Foodservice Svstems, 54). 209-311.
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’— FOOD PROCESSING CONTINUUM

|
i None Complete

| e \F'W '

food
procurament
-altematives

[ Foodservice Type

R 4

Custorner

<aE-4> 9AYGAY] AR 58
AHE: Marian C. Spears(1995), Foodservice Organizations; A Managerial and Systems Approach, 3rd ed,
Prentice Hall, p.130

D #E3(Conventional or Traditional}

@ Av|A=](Commissary)19)

@ Ald FH]€(Ready prepared)

23/ E(Assembly/Serve}

223 <Og-4£9 22 EEQ 7K ol oz} 22 PiAY MSE 2o= AN
D ARg3ke AAlEY A

@ AAz7} z2% a4

Q@ 34
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9. % 9%0r 245 DA ATH 9% 48 Tulshed BE A3t 4T AN wUE
282 7170k el 87Acks AS dolte, 29T WHS(QERIOT A9 B5S Aga: AA) A
H2E 4 S He ZuEol ke A% Slola

23 AR geE ekl Q4RGN AEANs fRoE oot d5e ATAHL 494

b}
L

¢

¢

19} Central Kitchen, Commussary, %+ Food Preparation Facility 2. 287]% gt}
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ABSTRACT

A Study on the Types of Foodservices Analysis

NA, JOUNG-KI

This study atterrpts to approach fo the Peter Jones” and Marian C. Spears’  foodservice delivery
system with a focus on ther theary.

First, ten stages and ten dedicated foodservice delivery systemns were introduced. And the author made
an attempt to analyze the Peter Jones’ ten stages and ten dedicated foodservice delivery systems and then
the author's suggestions about them were presented.

Second, the author explain the Manan C. Spears’ four types of foodservice operations enabling us to
establish the type of foodservice operation newly.

_.209....



AE RSl BRI A% 1B

- 210 -



