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ABSTRACT

A Study on the Scheme for the
Development of Circulation Modernization in

Foodservice Industry

Um Young Ho

Korean foodservice’s circulation industry has been developed with
enforcement plan of circulation modernization for the purpose of circulation
construction improvement in 1992 and revision plan of circulation modernization
plan preparing circulation market opening in 1995.

But Korean circulation step is still in an early stage compare the advanced
nations, so it has a bad effect in case the price competition and the profits.

A circulation industry has originally premodenization. But it could be
changed leading industry of 21 century, because it can used not only latest
technique through information network but also leisure market of consumption
industry. We must be enough a purchase condition of direct transaction from
a minimum of circulation in order to compete with new business industry of
advanced nations. Threfore the scheme for the development of foodservice
industry should be improve a circulation management environment of circulation
company, also the government should be improve the system in the policy.
Both the government and the enterprose must reinforce efforts for high level
competition more than the present states. From the view point of the
bedelayed industry of all industries, the chance of new business will be created

more than others.
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