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ABSTRACT

This article aims to summarize the development and application of menu engineering technique, ‘Menu Engineering
Modified by Preference (MEMP)’. The site selected for this project was a foodservice operation in Yonsei University
residence hall. Sales and food costs data were collected from the daily sales reports for 1 month, and the survey of food
preference was conducted during May, 1999. Statistical data analysis was completed using the SAS/Win 6.12 for descri-
ptive analysis. The calculation for menu analysis were carried out with MS 2000 Excel spreadsheet program. This
MEMP technique developed had 6 category criteria and 2 dimensions of the contribution margin (CM) and the menu
mix modified% (MMM%). The MMM% was calculated by the sales volumes and also weighted by food preference.
The CM and MMM% for each item were compared with a mean menu CM as well as a 70% rule. Four possible
classifications by MEMP were turned out as ‘STAR’, ‘PLOWHORSE’, ‘PUZZLE’, ‘DOG’. ‘STAR’ items were the
most popular and profitable items and required to maintain rigid specifications for quality. The decision actions for
‘PLOWHORSE’ menu items which were relatively popular, but yield a low menu average CM included combining a
plowhorse item with lower cost products and reducing the frequency of serving or serving size. There was a need for
‘PUZZLE’ items to be changed in the menu combination, improve recipe, and promote menu. The last ‘DOG’ items
were desired to be deleted. This study demonstrates that menu information can be interpreted more easily with MEMP.
The use of MEMP is therefore an effective way to improve management decisions about menu of university residence
hail foodservice. (Korean J Community Nutrition 8(1) : 62~70, 2003)

KEY WORDS : university residence hall foodservice - menu analysis - preference - Menu Engineering - Menu Engin-
eering Modified by Preference (MEMP)
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Table 1. Menu item’s basic data and classification

Classification”

Menu item name Nosold Preference Foodcost (W) MMM% CM W) —————
K&S’'s ME MEMP

Category I. Weekday (Mon.~Fri.) Breakfast”

Breakfast on the 3rd of May (Mon.) 565 3.32 750 3.7% 750 ST ST

Breakfast on the 4th of May (Tue.) 756 3.16 1110 2.4% 390 PL DO
Breakfast on the 6th of May (Thu.) 717 3.37 1230 5.4% 270 PL PL

Breakfast on the 7th of May (Fri.) 679 3.51 890 7.0% 610 ST ST

Breakfast on the 10th of May (Mon.) 752 3.47 1190 7.2% 310 PL PL

Breakfast on the 11th of May (Tue.) 830 3.47 1130 7.9% 370 PL PL

Breakfast on the 12th of May (Wed.) 767 3.33 860 5.1% 640 ST ST

Breakfast on the 13th of May (Thu.) 645 3.31 970 40% 530 ST ST

Breakfast on the 14th of May (Fri.) 499 34 1030 41% 470 ST ST

Breakfast on the 17th of May (Mon.) 745 3.45 1150 6.8% 350 PL PL

Breakfast on the 18th of May (Tue.) 793 3.43 1320 6.9% 180 PL PL

Breakfast on the 19th of May (Wed.) 8156 3.35 830 5.8% 670 ST ST

Breakfast on the 20th of May (Thu.) 726 3.40 1120 5.9% 380 PL PL

Breakfast on the 21st of May (Fri.) 673 3.51 1020 6.9% 480 ST ST

Breakfast on the 24th of May (Mon.) 637 3.16 940 2.1% 560 ST PU

Breakfast on the 25th of May (Tue.) 777 3.31 1030 49% 470 ST ST

Breakfast on the 2éth of May (Wed.) 763 3.31 1370 4.8% 130 PL PL

Breakfast on the 27th of May (Thu.) 671 3.31 800 4.2% 610 ST ST

Breakfast on the 28th of May (Fri.) 609 311 1100 1.4% 400 PL DO
Breakfast on the 31st of May (Mon.) 678 3.26 1250 3.6% 250 PL PL

Category Il. Weekend (Sat.~Sun.) Breakfast”

Breakfast on the 1th of May (Sat.) 296 3.32 870 6.6% 630 ST ST

Breakfast on the 2nd of May (Sun.) 279 3.22 850 4.3% 680 ST pPU

Breakfast on the 5th of May (Wed.) 451 3.33 950 10.4% 550 PL PL

Breakfast on the 8th of May (Sat.) 456 3.58 900 18.6% 600 ST ST

Breakfast on the 9th of May (Sun.) 308 3.25 990 5.4% 510 PL DO
Breakfast on the 15th of May (Sat.) a57 3.44 970 141% 530 PL PL

Breakfast on the 16th of May (Sun.) 322 3.37 790 8.4% 710 ST ST

Breakfast on the 22nd of May (Sat.) 382 3.51 870 13.7% 630 ST ST

Breakfast on the 23th of May (Sun.) 309 3.40 980 8.7% 520 PL PL

Breakfast on the 29th of May (Sat.) 483 312 1050 4% 450 PL DO
Breakfast on the 30th of May (Sun.) 305 3.27 1120 5.8% 380 PL DO
Category lll. Lunch”

Lunch on the 2nd of May (Sun.) 507 3.26 830 9.4% 670 ST PU

Lunch on the 5th of May (Wed.) 630 3.49 965 21.9% 535 ST ST

Lunch on the 9th of May (Sun.) 527 3.30 890 11.2% 610 ST ST

Lunch on the 16th of May (Sun.) 650 3.33 1100 15.2% 400 PL PL

Lunch on the 22nd of May (Sat.) 564 3.565 790 22.0% 710 ST ST

Lunch on the 23rd of May (Sun.) 610 3.16 1055 6.9% 445 PL DO

Lunch on the 30th of May (Sun.) 666 3.28 1100 13.2% 400 PL PL
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Table 1. Continued

Classification”

Menu item name Nosold Preference Foodcost (W) MMM% CM (W) ——
K&S's ME MEMP

Category IV. Weekday (Sun., Mon., Wed.) Dinner’

Dinner on the 2nd of May (Sun.) 601 3.41 1140 8.2% 360 PL PL
Dinner on the 3rd of May (Mon.) 666 3.40 1450 8.9% 50 PL PL
Dinner on the 5th of May (Wed.) 579 323 1050 4.4% 450 ST PU
Dinner on the 9th of May (Sun.) 663 3.16 880 3.5% 620 ST PU
Dinner on the 10th of May (Mon.) 725 3.10 840 2.4% 660 ST PU
Dinner on the 12th of May (Wed.) 599 3.56 1350 11.2% 150 PL PL
Dinner on the 16th of May (Sun.) 787 3.24 1160 6.3% 340 PL PL
Dinner on the 17th of May (Mon.) 749 3.39 930 9.7% 570 ST ST
Dinner on the 19th of May (Wed.) 737 3.29 945 7.1% 555 ST ST
Dinner on the 23rd of May (Sun.) 763 3.38 1380 9.7% 120 PL PL
Dinner on the 24th of May (Mon.) 850 343 1070 12.2% 430 PL ST
Dinner on the 26th of May (Wed.) 771 3.34 860 8.7% 640 ST ST
Dinner on the 30th of May (Sun.) 676 3.16 1010 3.6% 490 ST PU
Dinner on the 31st of May (Mon.) 942 313 996 4.1% 504 ST “PU
Category V. Weekday (Tue., Thu.) Dinner”

Dinner on the 4th of May (Tue.)® 198 3.40 981 5.7% 519 PL PL
Dinner on the 4th of May (Tue.)” 62 3.38 1000 1.7% 500 DO DO
Dinner on the éth of May (Thu.)™® 208 363 1060 9.5% 440 PL PL
Dinner on the 6th of May (Thu.)” 98 3.84 970 5.9% 530 DO PL
Dinner on the 11th of May (Tue.)® 126 342 Q69 3.8% 531 PL DO
Dinner on the 11th of May (Tue.)” 204 367 870 9.9% 630 ST ST
Dinner on the 13th of May (Thu.)™ 170 347 960 5.8% 540 PL PL
Dinner on the 13th of May (Thu.}” 130 3.46 1160 4.3% 340 PL DO
Dinner on the 18th of May (Tue.)® 284 3.62 910 12.7% 590 ST ST
Dinner on the 18th of May (Tue.)” 137 3.40 830 4.0% 670 ST PU
Dinner on the 20th of May (Thu.)® 189 34 797 5.6% 703 ST ST
Dinner on the 20th of May (Thu.)” 103 349 980 3.6% 520 DO DO
Dinner on the 25th of May (Tue.)" 228 364 914 10.5% 586 ST ST
Dinner on the 25th of May (Thu.)” 182 3.46 1020 6.0% 480 PL PL
Dinner on the 27th of May (Thu.)"” 224 344 900 7.1% 600 ST ST
Dinner on the 27th of May (Thu.)” 112 3.48 990 3.9% 510 DO DO
Category VI. Weekend (Fri., Sat.) Dinner”

Dinner on the 1st of May (Sat.) 273 342 870 7.0% 630 PU PU
Dinner on the 7th of May (Fri.) 533 343 850 14.0% 650 ST ST
Dinner on the 8th of May (Sat.) 453 325 1000 6.9% 500 ST PU
Dinner on the 14th of May (Fri.) 755 3.22 916 10.1% 584 ST ST
Dinner on the 21st of May (Fri.) 501 3.64 1170 23.1% 330 PL PL
Dinner on the 22nd of May (Sat.) 532 3.45 1510 14.6% -10 PL PL
Dinner on the 28th of May (Fri.) 548 3.44 937 14.7% 563 ST ST
Dinner on the 29th of May (Sat.) 470 3.33 990 9.5% 510 ST ST
¥ ST=STAR, PL = PLOWHORSE, PU = PUZZLE, DO = DOG 270% rule of MMM% = 3.5%, Average CM = W 435

¥ 70% rule of MMM% = 6.4%, Average CM = ¥ 556 ¥ 70% rule of MMM% = 10.0%, Average CM = W 509

¥ 70% rule of MMM% = 5.0%, Average CM = ¥ 430 ' 70% rule of MMM% = 4.4%, Average CM = W 553

7' 70% rule of MMM% = 8.8%, Average CM = W 463 ® One-dish meal

? General meal » Western-style meal



Table 2. MEMP worksheet of lunches served on May

MEMP Worksheet

Meal Period: Lunches of May, 1999

Restaurant. Yonsei University Residence Hall Restaurant

(8)

Menu

(R)

MMM%

P
CM
Category

L

Menu

(H)
Menu

(€]
Menu

® (F)
Item

(%) (D)
tem ltem

(®)]
Menu

()] )
Preference

No

(A)
Menu item

MM
Mix% Modified% food

item
classification

Category

CM
(FXB)
339,690
337,050
321,470
260,000
400,440
271,450
266,400

revenues
(ExB)

costs
(DxB)
420,810

CM
(E-D)
670
535
610
400

selling
price
1,600
1,500
1,500
1,500
1,500
1,500
1,500

sold

(C'vs Q)

(Fvs Q)
HIGH
HIGH
HIGH
LOW

(MMM%)  cost

(MM%)
13.9%
17.3%
14.5%
17.8%
16.5%
16.7%
18.3%

PUZZLE
STAR
STAR

PLOWHORSE

LOW

760,500
945,000

830
965
890
1.100

9.4%
21.9%

3.26
3.49
3.30
3.33
3.55

3.16
3.28

507
630
527

Lunch on the 2nd of May (Sun.)

HIGH
HIGH
HIGH
HIGH
LOW

607,950
469,030
715,000
445,560
643,550
732,600

Lunch on the 5th of May (Wed.)
Lunch on the 9th of May (Sun.)

790,500
975,000

11.2%
156.2%
22.0%

650

Lunch on the 16th of May (Sun.)

STAR
DOG
PLOWHORSE

HIGH
L

846,000
915,000
999,000

710
445
400

790
1,055
1,100

564

610

Lunch on the 22nd of May (Sat.)
Lunch on the 23rd of May (Sun.)

ow

6.9%
13.2%

HIGH

LOW

666

Lunch on the 30th of May (Sun.)

Menu No

1,856,810
O =M/N

3,613,690 5,470,500

K=1/J

3.34

3647

(100%/Menu No) x 0.7

Q=

10.0%

509

66.1%
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Fig. 1. MEMP matrix of lunches served on May.

1. Lunch on the 2nd of May (Sun.) : Potato & onion soup, Pork
cutlet with sweet & sour sauce (Gamja-yangpa-guk & Tangsu-
donkasu).

2. Lunch on the 5th of May (Wed.) : Mushroom & radish soup.
Mini pork cutlet with sweet & sour sauce (Paengi-mu-guk &
Tangsu-koma-donkasu) .

3. Lunch on the 9th of May (Sun.) : Uncurdled soybean curd
soup, Braised spanish mackerel with liquid maltose & soy sauce
(Sundubu-guk & Somchi-yetiang-jorim).

4. Lunch on the 16th of May (Sun.) : Sea tangle & radish soup, Stir-
fied pork & Kimchi (Dasima-mu-guk & Jeyuk-kimchi-bokum).

§. Lunch on the 22nd of May (Sat.) : Soybean paste soup with
fried soybean curd, Macaron! & corn salad (Yubu-dwoinjang-
guk & Macaroni-com-salad) .

6. Lunch on the 23rd of May (Sun.) : Kimchi soup, Stir-fied Fran-
kfrut sausage & green pepper (Kimchi-guk & Frank-pimang-
bokum).

7. Lunch on the 30th of May (Sun.) : Combination stew with ham,
Fried dumpling with sweet & sour sauce (Haem-seokeu-chigae &
Tangsu-mandu).
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