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Aol §IAY Ee 8459 Bes =7A Xei7] dEolmHA s, 1988 A, 1998). e}
I AFY 2 FL45F2 e £Y99 Sds BE AL AKlY F934 FZdda e ol
ol FuiA AR S B S 2A o)1 FRHoE Az A JAAAC e FLF F8
dF o] Y E7Hdsita JAIG.

w2t & d79 3L g Fof @ARE] 4A AHE 5 AT B8] e Y g Al
AE 2FE 2hstn 42 doles WEdE R FEste FHEE 7|E02 FHAHo BYE FHo}
A Fo4EFS et vk ol FIRHLE AR Tujul&E FAATIL ol&E FIME A
ojtt. ¥ A7 FLdF Bl e FA R Yl 2Fde AR FEHeE =ad F
B ohzt 39 9 A Sl E 79T Aol

2. 489

GeAAd 280 ol e MY g Fasith 4 NAQE AERE 47U st AEiA
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BE njEy Foju|fo|ck AAR Tl £2L dEF3U] d8 FFHA 45 EE &4
AgdA37F A2l ¢itHCranage & Andrew, 1992). Cranage$t Andrew(19R2)& AS8WE F845&
gJate] gl ANAY 28 AFAAGREE vz - AT dd AAE BES A HEe v
ol ABABALHEL AT =Y HFE AVLuAE, AYE, FHATAF 28 AETAFR
ot AEFoz AT YoM ANAERY AFEARYE sble AoE AYHU HAAEE
AAAE &9 AFlelr)7 ey 54 A8 g A2 delEr) 718 - A Fr

Ag Fu) £2& AAQsE FL 22 LR vFo|t. g, & dFdAE A4 WEE W
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£Ql 1998dL AR AL st GATUL <aY [-1>L HEd 4L8 v&3 AA8 oy
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AE AT F ATk 1290] 2 AR thgoR 7hg a3 & wolUt o2 FE < A
AG ARE WS g 71HE HEIAE £ Fo0SEARIL AT
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dAH oz Fodd 7|ust
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) 271~ 28 (Box-Jenkins Model)
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3) ¥&Y (Decomposition Analysis)
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e e 2o
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1) HoAdWME S 2.2 (Mean Absolute Percentage Error: MAPE)

HaAREE oA AA AAFG A= dis] 449 248 H&2 Jehx 1 v g9 HUS
st AA wlelEe2 vie Aolth £ 3379 dde dolHe 71 U HE A4 938
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[ B89 |
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2) A HA} (Mean Absolute Deviation: MAD)
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3) 2T F23 (Root Mean Squared Error: RMSE)
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ABSTRACT

Forecasting Demand for Food & Beverage

by Using Univariate Time Series Models:
~ With a focus on hotel H in Seoul -

Kim, Sekchul. Choi, Sookeun.

This study attempts to identify the most accurate quantitative forecasting technique for measuring
the future level of demand for food & beverage in super deluxe hotel in Seoul, which will
subsequently lead to determining the optimal level of purchasing food & beverage. This study, in
detail, examines the food purchasing system of H hotel, reviews three rigorous univariate time series
models and identify the most accurate forecasting technique.

The monthly data ranging from January 1990 to December 1997 (96 observations) were used for
the empirical analysis and the 1998 data were left for the comparison with the ex post forecast
results. In order to measure the accuracy, MAPE, MAD and RMSE were used as criteria. In this
study, Box-Jenkins model was turned out to be the most accurate technique for forecasting hotel
food & beverage demand among selected models generating 3.8% forecast error in average.
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