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A (M o Ag 55000)"13}4171}”(65000%‘ 3 2}3(80,000)

5 A 701(28,000) & 1 71(25,000) 7 H] 7+ 0] (28,000) Z 81 7 (28,000) & x| A = (27,00
0)+ %7 = (30,0007 & =H & %(30,000) 4 Al %(20,000) %= 7+ &(24,000) 32 8] & &
4 (24,0000 4 2 (A 7H 28 ©(17,000) 552 2% 71 (16,000) 5 3 1) 1) 4(24,000)

Z7] 7ol (AZh)Z ] T o] (A 7F) B ZH)(27,000) A 7 B ¥ §1(29,000) 3 &-9H&
¥4 317} 45 5(38,000) 2 7] 5- o] ¢k ¢ A 71 (50,000) 2 H] ] 21 4 5 7K (27,000)

53-8 5 (10,000) 3 2 5(8,000) 2 8 9(28,000)7 4 ¥H(45,000)41 4 (19,000)F
A3} (30,000) % £ 2] 5(17,000) 7 ¥ 2 2] ¥ 2-(18,000) 34 (18,000) 2.5 4 (20,00
0)1 e = (17,000) A & o] ¥ 5-(55,000) % o & & 35-5-(30,000) & 32 7] 3 21 (25,000)
UF |21 3)(35,000)% 2] (37,000) 27 2] 3 2 (40,000) 7 £ (70,000) 22 2] 3 (A 7H E 7}
YA (A7) 2 F ok (10,000)5 4 7+ ©1(25,000) 8 3 7](22,000) & B} 7-°] (25,000) 2
H] 2 (25,000) 8 }(7,000) = 2H(3,000) 2 A 2}H(4,000) & % 2}H(4,000)F- 2} 3} 21 (3,000)

74 7+(3,000) 2} &1 (3,000) 2 € (7,000)

A2 |33 (100,000) 9 71 242 (70,000)- 22421 (60,000) 3 734212 (50,000)
32 4 2(40,000)F 7 1 F(32,000) 7 o v -& BH(AL7H) 28] A (26,000)F-4F ¥ < (25,
000)2 1] 7] (28,000) 4 B} o} L] 7 ©](25,000) 2 ¥] T o] (A 7}) & & T 0] (28,000)-&
A 73 0](26,000) 4 F 72 2] 701 (25,000) 5 < 6] 1 #H28,000) % 3} 1] 9H(29,000) €
2R 71(27,000) 3 o1 7 2](27,000) 21 4+ 22 2] F ¥(25,000) = 7H 1 ¥H(24,000) 2 X A 7)
(17,000) 2 7} %(23,000) 2 £ 2 (18,000)
774 +(40,000) 1 4+ 7 A8 9H(32,000) 81 B 41 A 2.(29,000) 2E 1 2 (30,000) 4 1.7] 7%
#4(20,000) % <=3 o] ¥ A % 2-(28,000) 81 & 2} 4 (26,000) 7 ) A (17,000) A 2 2 (22,
000) %A - 7-01(25,000) A B & o] (A 7h) o] M E] o] (A 7h o] Sh A B8 .o(
A7 B b A B S (A7h 8 2 F (A7h A B G (K7 Al g =] Fol (Al 7h)
iﬂl £ 3](28,000) % X1 (12,000)F % 7 X1 (19,000) %% #} 2 £-(39,000)2F A (A1 7})
F 3 (A 7H) 2 7 53 (30,000)-8 3 7] (20,0000 &) & T 0] (19,000) 5.5 Al ok 3} (16,
000)*4 (3,000)5= % 2H(3,000) 1 4+ 2H(3,000) 2 D (A 7H) 1 4F A8 F:(10,000) 2 A =)
A 5(9,000) 2 ©] A F(8,000) th 3= F 2 (8,000)

A | M 5 3 2HH(60,000) 77 3} 3 2 4H50,000) 8- A 3} 3 2H4H(35,000)

2 23] 701 (22,000) € 2 3 7H o} 2 1) 7 ©](40,000) 91 &0} 0] (22,000)% & vl &

B(25,00003 = &% 78(16,000) A 2 % 7 (18,0000 <) 4+ 22 2} F 8H(22,000) T 72 &

%(23,000) 2 5] & (16,000) % P) wll - ¥(23,000) 8 T 2 ] (18,000) & &0 1l vk 2} 2 v)

(23,000) 241 J (24,000) 2 8] = 01(26,000)

7 ¥(35,000) w2 F5(23,000) 7+ (14,000) 7 1 701 (20,000) & 3] (25,000) 2+ 1]

AE |7°](23,000) 25 2 (30,000) ¥ A (8,000) A = 2H(3,300) 2 AF=H(3,300) 2.1] 22}(3,3
00) % 3+(5,000) 2 4 (5,000) 2] zﬂl(S 000)= 4 34+(3,000)
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dw F5

£-71(85,000) % 3H(75,000)5~5-(65,000)

A4t 8] 3 2(27,000) = 7 B (26,000) 92 €(30,000) 7 o} 7-©1(28,000) 2 8] 7+ 01 (32,00
0)A8 44 o] (A 7}) ¥ & 2 1] (28,000)F & 1) 1 %(23,000)% 2] ] '8 ¥H(26,000) 2 B & (32,0
00)o}AH & 541 (45,000)

PE

% 3](30,000) 72 2(45,000) 2 A (28,0000 A 2+ A (15,000) 5 5 2] (48,000)F 4 2+ & (27,
000) 2.1+ (9,000) 1 & 5(17,000) 3¢ 5 (11,000) 74 %:(9,000) = 7 A (17,000) 3 2 5 A (21,0
00) 2 2 (20,000) 2 8] 0] (27,0000 A £ 3171 (27,000) 4 A - o] (A 7D B & T ol (A
7H) A vl & %(30,000) 7 &} A 2 (21,000) 31 & € R 71 (17,0000 2 0] (27,0000 44 5 &
(30,000)&-91 & (30,000) 7 X % &(30,000) & 3 7}+(7,000) 4 7% & (6,000) 2} 301 (3,300) 5~ A
7H(3,300) 1 4 2H(3,300) 8 2 (9,000) 2 (9,000)

234

T AT (55,0000 & 2 (45,000)

44

Zhn] 7-0](24,000) kA £ 32.71(20,000) A3 A1 7 o) (A7) 2w} A (23,000) 32 2] 5 ©(18,000) th 7
vl -£-5H(20,000) 5 3] ¥ 2 1H(18,000) & 1) 18 1 34 211 (20,000) 3 1 701 (23,000)F 01 A A
E(20,000)-87 3 2(18,000) A 2] A 2(16,000) 2 9] 5 41(25,000)

43](20,000) %A1 -7 0] (20,000) % A % 2-(20,000) 3 & 3tF -3 (18,000) 25 A 24 (20,
000)2= 11 7] A £ 5 521 2] (20,000) 2 & A (15,000)4: 7] F ZEH A F 5 (18,0000 A &7
o} (A1 7h) A #(3,300) £ 1] 2F2H(3,300) & 7H(3,300) 7 L (6,000)

44

o} ) £ (55,000) 12 2(40,000)

34

28] 3 (22,000) 32 2 3 (22,000) £ (22,000 22 8] F 2 (22,000) = 7H 2 (22,000) & ¥) B
(16,000)F 3 2 2(20,000)4= 31 7] 1 2 (20,000) A1 1 2 (22,000) 3 -4 2 (22,0000 1 2 A
Z(20,000)

8% 54(21,000) 2 8] 7 ©](21,000) % 31 7] (17,000) 54 7 ©1(21,000) € 2 7] 71(15,000)
E<6) 9 4H(17,000) W (13,000) 3 5 (10,000) = 71 - ] (25,000) 4 =] T ] (20,000) 2 L (7
,000) 22 2] 4 (25,000) 5 3 (25,000)F % (25,000)-F-41 8 £ (25,000) 25 7 (18,000) = A (12,
000) 81 ti ¥ (12,000) 1 & - ©](15,000)

o} 2] 47(26,000) & 31 71(20,000) £ & T ©](35,000) & 2 ¥} (25,000)

T4 01(21,000)2 ] 7] (16,000) 2 3 71(13,500)%-4 7 ©] (15,000) 55 7 1 (30,000),
& 0] (15,0008 %A 71(8,000) 8 2 (7,000) & & 61 1 7H(10,000) 2 W] 2(9,000) A A+ A &
34(12,000) 8 2 2+ (12,000) 3 F 1 (10,000) % 2] (16,000)-+-&(12,000) 7 2] ¢-5-(11,000)
Al % 0] -5 (18,000)

#4Y iR E FRe =AY
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<E 3-6> Sz A4 w7

R L I B E N - I R B B e IEEIERE

22| = log| @1 4 |a SRR o S O R R

a3 \

:]:1 57 | 2.1 9579 | 24500 | 14,921 | 1,396,500 546,003 850,497 | % v| ¥t | puzzle

Z) |

2o 425 (15.6]9,120 | 24,000 | 14,880 | 10,200,000 | 3,876,000 { 6,324,000 {=¢}{ ¥T}| star

A%

v}yl | 493 [18.1(9,335 | 24,500 |15,1651,2075,000 | 4,602,155 | 7,476,345 | ¥t}| ¥} | star
W

A ,
o 86 | 3.114,374 | 18000 {13,625 1,548,000 376,164 1,171,836 |2th| ?th| dog |
O

4

ol | 125 | 4.6 {8,046 | 27,000 | 18,954 | 3,375,000 1,005,750 | 2,369,250 |%T}| ¥} | puzzle
3

12 lowh:

. 870 131.9]7,240 | 20,000 {12,760 | 1,740,000 629,380 1,110,120 {90 & plowho

o8 | rse
o

Q%l 208 | 7.6 |3,640 {14,000 {10,360 | 2,912,000 757,120 | 2,154,880 |%t}| @} | dog

x7}

ue 179 | 6.6 {7,080 | 20,000 {12,920 3580000 | 1,267,320 | 2312680 R} ¥ | dog
(=]

= | lowh

owno

€3 | 281 110.3[3,472 | 14,000 | 10,528 | 3,934,000 975632 | 2958368 wr}| =} e

A rse

A 2,724 100 40,764,000 | 14,036,024 | 26,727,976

+ FAAVIE@T T = 13790)  * A7V E(FFEAE & = 7.8%)
A8 =24

sEd @4Fwe BAvwel BAAH $5FRE ZulTolsh AF ol

AREESE ne)E9% 9RNAL Yehad, =@ 3A4Y E2e FATw
seujgstol, @A E2one 4AR 2w, ez BAHY

A714F Foqelq L WL HolmE ATAY Hn)

e nE AE Fuai

ARE EZe 149 AL vny A

3

Hob AT @

oX
o
ng
2
2
N
)
)
tlo
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0. @479 A7taeds

rJ

ArtBYe drtd EES AASD ke ASHos ARSI FAHHA
a1 = :

LA At HdY o)&S ¥V sty Z FEo AAF S o
W3] stejop ta FEFHAIL AAEH ArpEAe] AYL A .
oA AA7IZE Foll A JdEhd 97bged tiste] AA4A F{"EEP‘] &e
o Qrtdee] FAL @457 odo. webd FgelA olfe F& wwE A
datd®E AgAHQ A7 E A Fou wEd FFIAAA IS FAS
71ti3t 717t oy k.

Bl E WiAddA 249 S48 2937 98 AR FFH, 4,
7kt = g 718 BF 45 F(Standard recipe)e| AGAAME ALE3
t}.

EE GEEE 77 dA 2E0: AfAHoR e FHE #AE F 3o
AAAAT Boj7tAe] ARNE 7|ZAEE ALLEGS

e 39 FHoA dAudyie AR AR YtE ez 3§
I Qo HIo uddg, EZ Aol A AL FUid AL old &
g 53 #uirtAde dujgely Artdl B& 4% viXER 2d, A4, A
2, Angy F Artggdd 9% viXe 29¢ FE3I nstd AAstoof

=) El
o

g

ol g BAEAAA A

5) ol&=, AAA, p.lo.
6) UAR7), wWwae g, A4S BN 1995, pbl.
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59 @478 vy Qo] #F A7

HAgg AHEFAANEFE xTIdE
AAE A7E(%) = x 100

=g FYFAN AAAT iRt T FYR
J 9Bt RS BY ¥ FEAQ AL AT} Frh

Qurdoz @aFPIA Hojsn At vivel AAL A4 A% AAg ©
&8 ERAQ wne e ARt Adst B dE B0 51F 594 2

8
sl A4 200009 shewl $7 5EE 1FolUzt 1500089 AHEA HEe
ZA2AAE 4L FFHE Ayolg. Y RANAE, AMRe ¥, &
2 5 717 £ B 3

2o WEr HEsdd t2ng 2] 3y
13
=

=

of A& tAZA ) 7B ezt & + gk

£ HAs 47l go]l R3 FoHe] offY geolk AL &3 E UFHA]Y
2 Zale Artdede 2 oyt glong AAAAM YoM £} nAvE
< A oF Tk

Fiol A At e FuESe] 30~50%F AASE HASE /MAZ S4E
Felste] Austr] o AFHF G HAE Fe Fagd 2heth. D
2 FHTALLE BHEHs dFFdo] ofd drtua FeAdE uiEA AAE
T geHel WHoE ANEE ALsT Delstdor AR Ao G &
g nAANA AT F At

bR oz Ao JPEFL WRAEE vAW HAARY Fo - HE -

]
— Zg - Bv) - AnZA R BH o TS VEHE A3
AAE o, A, AR, 23, ABY 5 AR

3 =
g B2t 29, Bufo] AP HHAQA AE gpepstodol gt

i
2
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tee AW Caun Yadel

<% 3-7> Czex Y4 a3 oj&ay
(1784 7h)
z 4 o & o} A s H] A7H&(%)
czd 156,571,000 79,861,000 51.01 1
Ysd 168,936,000 | 52,684,000 31.19
<E 3-8> Czdx Yzde 27 viwd 97193
czd Ysd
W ¥ J
wuf 714 A7t A7rE | EujrbA A7t A7rE
Z W 7| 9000 3,509 38.9 11,000 2,666 242 |
n oy F | 15000 7,358 49.05 17,000 4,820 28.3
Barl A4 | 14000 4,668 333 15,000 3,051 20.3
Zulyg A4 | 18,000 6,756 375 17,000 5,890 346
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ABSTRACT

A Study on the Increase Profit of Korean
Kitchen in Hotel

-In center of menu and food cost control -

Lee, Bo Soon

Food & beverage part of nowadays hotel is steadily going up with the
improvement of tourism industry and with the raise of income of the people,
but some of the hotel kitchen has unchanged problem of low commercial profit
and can't make improvement, so there are many Kkitchen problems. Especially,
for the administrators of the hotels are avoiding from Korean kitchen with
their cause that it makes lower profit than the other kitchen style. So, they
are avoiding Korean Kkitchen itself, or showing minimized running.

But, Korean kitchen should take off from its ways of being an assistant
role or necessary evil as the part of income, by finding ways to make
appropriate profit and ways to fulfill the variant desires of guests by running
systematized and reasonable menu and Food cost control.

This study is to suggest efficient management ways for the raise of profit
and satisfaction of the guests by finding ways by analyzing the present
situation of the menu and Food cost control of Korean kitchen by

understanding these problems.
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