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Abstract

The purpose of this study was to measure the labor intensity of menus according to various cooking types.
Through a literature review and in-depth interview, the attributes that affected the labor intensity were identified
as the level of skill, amount of effort, degree of tiredness, time consumed, and machine usage. A survey was
conducted in April, 2001 among cooks who knew the entire process of cooking. There was a strong positive
correlation between labor intensity and labor intensity attributes. Through regression analysis, a regression
equation was obtained between labor intensity and labor intensity attributes. The labor intensity index calculated
from this study showed the extent of labor intensity of menus. The result of this study could be used as basic
data for foodservice managers to establish a menu planning and work schedule based on a scientific method.
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Table 1. Demographics of respondents

Category Characteristics N %
Sex Male 17 26.2
Female 48 73.8
<30 8 12.3
31-40 16 24.6
Age(years) 41-50 26 40.0
>51 15 23.1
Chief cook 13 20.0
Job Cook 9 13.8
classification Cook assistant 13 20.0
Part timer 30 46.2
<0.5 8 12.3
0.5-<2 15 23.1
Career(year) 2-<5 19 29.2
5-<10 19 29.2
>10 4 6.2
<Middle school 11 16.9
. High school 37 56.9
Education College 10 15.4
University 7 10.8
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Table 2. Comparison of menu labor intensity classified

by cookmg me hod

Mlxmg & seasonmg

4.34i1.45
Panbroiling 4.32+1.53
Amount Boiling down 471+1.23 Fe1391"
of skill Grilling 4.39+1.77 )
Frying 4.77+£1.53
A la carte 4.28+1.48
Mixing & seasoning 4.49+1.42°
Panbroiling 4.6111.34
Amount Boiling down 5.14+1.22° P 10.070™
of effort Grilling 4.61+1.60° ’
Frying 5.18+1.37°
A la carte 4.54+1.47
Mixing & seasoning 4.33+1.33°
Panbroiling 4.44+1.44°
Amount p iing down 4624137
of 11s . F=9.520
firedness Gn].lmg 4.50J_r1.63b
Frying 5.07+1.42
A la carte 4.42+1.61°
Mixing & seasoning 4.48+1.35°
Panbroiling 4.69+1.42%
Time Boiling down 5.18+1.27% 14463
consumed Grilling 4.81+1.58®° ~
Frying 541127
A la carte 4.83+1.41°
Mixing & seasoning 3.25+1.62°
Panbroiling 3.58+1.60°
Use of Boiling down 3.82+1.60" e
machine  Grilling 4311860 T 1780
Frying 4.23+1.78°
A la carte 3.51+1.78"
Mixing & seasoning 4.29+1.40°
Panbroiling 4.67+1.46™
labor  Boiling down 4.88+1.14% Fe11304™
intensity Grilling 4.82+1.59* ’
Frying 5.22+1.41°
A la carte 4.59+1.58%
#* p<0.0l, *** p<0.001

t of tiredness Time consumed Use of machine

1.000
Amount of skill 0.393*%% 1.000
Amount of effort 0.575%* 0.546%* 1.000
Amount of tiredness 0.517** 0.460** 0.497%* 1.000
Time consumed 0.626** 0.476** 0.549** 0.623** 1.000
Use of machine 0,393** 0.241** 0.353** 0.242** 0.304** 1.000
** p<0.01
2T F S A A208 A45.(2004) - 338 -
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Table 4. Regression equation model of labor intensity classified by cooking methods

Cooking methods

" Repression equation model

Mixing &seasoning
Panbroiling
Grilling

Frying

A la carte

Y=0.639+0.319*X, +0.219%*X;3 +0.163*X, +0.162*X,
Y=0.701 +0.388*X3 +0.205*X; +-0.189*X, +0.108*X,
Y=0.648 +0.296*X, +0.292*X3+0.176*X; +0.142*X>
Y=0.605-+0.455%X3+0.324*X, +0.113*X,
Y=-0.026+0.560*X;+0.320*X, +0.131*X,

Y=labor intensity

X =amount of effort X,=amount of tirtedness

Xs=time consumed

Xs=use of machine

Table 5. Mean companson of labor mtensnty attributes classified by cooking methods

Catbons Menu Amount of Amount of  Amount of Time Use of

skill effort tiredness consumed machine
Mixing & Raw squid rmuchim 4.03 423 4.18 428 2.95
seasoning Snail & vegetable muchim 422 4.29 4.12 423 3.18
(muchim) Sliced boiled pork muchim 4.78 4.94 4.68 4.94 3.60
Panboiled beef & rice cake 4.48 4.62 4.63 475 3.45
Panbroiling Panboiled pork with citron 5.05 517 4.82 5.02 4.00
(boggeum) Panboiled tuna & kimchi 3.17 3.63 3.62 3.88 2.95
Panboiled beef & potatoes 4.11 4.31 4.14 4.37 343
Hamburger steak 5.660 5.62 5.71 5.80 5.40
Grilling Grilled salted mackeral 3.20 3.54 343 3.89 3.51
Grilled todok 431 4.68 4.35 4.74 4.02
Spicy fried chicken 5.17 5.58 5.48 5.86 4.14
Fish cutlet 4.49 5.03 498 5.20 4.18
Frying Beef cutlet 5.12 5.29 5.29 5.68 4.54
Fried dumpling with sweat and sour sauce 426 4.65 4.46 4.77 3.86
Pork cutlet 4.82 532 5.14 5.52 4.45
Curry rice 4.15 435 4.08 4.48 3.54
A la carte Boiled rice with assorted mixtures 4.23 4.66 4.65 5.14 3.46
Boiled rice with spicy squid 446 4.62 4.54 4.86 354
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Table 6. Labor intensity index _l_)y menu

Menu

index

Hamburger steak 571

Spicy fried chicken 5.55

Beef cutlet 5.42

Pork cutlet 5.34

Fish cutlet 5.07

Panboiled pork with citron 5.03

Boiled rice with assorted mixtures 4.80

Grilled todok _ 4.74

Panboiled beef & rice cake 472

Fried dumpling with sweat and sour sauce 472

Sliced boiled pork muchim 4.64

Boiled rice with spicy squid 4.64

Panboiled beef & potatoes 442

Curry rice 4.34

Snail & vegetable muchim 412

Raw squid muchim 4.08

Panboiled tuna & kimchi 3.94

Grilled salted mackeral 3.94
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