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for Restaurant Space Design

Kyung—A Yool), Young—Gook Kim?

Dept. of Hotel Tourism Management, Graduate School, Dongguk University”
Dept. of Hotel Tourism Management, Dongguk Um'versity'H

Abstract

This study analyzed the differences of tableware and gamish decoration in color and material by
conducting a content analysis of 1,357 pictures from food-styling magazines and a survey of 84 restau-
rants in Seoul. The data used for the study were collected from Cookand and Best Home Magazine and
the survey results of the restaurants. Results of the study were as follows: First, both food coordinators
and upscale restaurants preferred porcelain while low-priced restaurants tended to use plastic as
materials. Second, the preferred color of tableware was white as it is believed to represent the image
of neatness and purity. Therefore, food coordinators prepared food in magazines for food-styling and
upscale restaurants using white porcelain tableware, and low-priced restaurants also did using white
plastic tableware. Finally, the preferred color of gamish decoration was green. Most professional food
coordinators tended to use red and green colors to emphasize the combination of complement colors,
and some expensive restaurants used five gamish decoration colors.
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{Table 1> Characteristics and materials of China ware

Classification

Characteristics and materials

China ware
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Plastic ware
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{Table 2> The effects and characteristics of the 6 basic colors

Color Effect Characteristic

Red Stimulation, excitement, warmth Impulsive, self satisfaction
Orange Delight, happiness Cheerfulness

Yellow Warmth, pleasure Sentiment, extrovert

Green Safety Self satisfaction, self control
Blue Cold, depression Conscience

Purple Oppression Self satisfaction




g AETe] 47],

: U 27 5 o
T AR AAHoR g B & 9lo, 4
2 S e Ao ST T w917
7F EAAZE JHEES 2003). L E49]
A AEI AL wlls 2E o] oFe
= agzjoln, & Ade] AR5 AoiM AR
s Ao} 2315 o] 7] A9 kst &
T3 =40 RS A F A ek
A&7gol AA 283kl B3RP =S F7I=
FThH s 2003).

TEvee 78%2402 0] 7|2E o]R:=
oAl 71 B2 &, 50K U9, sk B), E(E;
), 5 4, 0K B9 AT 232 HA
ukZo] A AYTHE 2¢k9 siAPo] AT @
& G 7IHH AT 2003). 53], (Table 3)
Zro] 9 AT} QH|E zhE L4 EWEE on)
Rojgigion], g2 gkt Aol eyl
Z#%oﬂ%‘/} Fste] YA A2 u
SR NEEL
7o %—4 B4 AL, w3

o ﬁ]g) ZZo|t A =0 x_—}

Jlm

20
Z% 59 AAY, 39 59 34 AL 5 o
A Ao ARE LelEd) A2

Wk £371 99 ALE 2o vz 2
ot} eake BAE AABE A7), 47

nXEoRHUﬁo}EAQoS‘:‘n:Erﬁmlm:i
o

[e]
ol o]27171A] $-8]9] 524 &3} kel 2

D HZEEL a8, d2ER, ol 5 Al 7HA ofoldl o] FRE A E3]
WRkekaL QlaL, o) ARE oo AFshe FAVED AIAE &Yt

= Xﬂ—‘—E]»‘: =3} 7]—7( ‘?ﬂ](Cookand)’ =N
I ok WAEES

AFA Sl AT
2) A7 20538 g go| =X

g o] Ay

z=3} 33

{Table 3> The basic colors and taste described
by the principle of Yin-Yang and five elements

Principle of Yin-Yang

and five elements Color Taste
Wood( K, Y) Blue Sour
Fire(k, &) Red Bitter
Earth(t, %) Yellow Sweet
Metal(4:, 4]) White Hot
Water(/K, &) Black Salty
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{Table 4> Total sum of the food photos and
analysis photos

Food photos Analysis photos

Cookand 1,051 859
Home magazine 944 498
Total sum 1,995 1,357
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<(Table 5> General characteristics of restaurants

Classification Frequency Ratio(%)

Korean food restaurant 36 29
Italian restaurant 13 15.5
Type of Western style restaurant 12 14.3
business Chinese restaurant 12 143
Japanese restaurant 6 7.14
Etc 5 6.0
Main 10,000~30,000 won(middle) 48 57.1
menu Below 10,000 won(low) 20 23.8

price  Above 30,000 won(high) 16 19.0
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{Table 6> Comparisons of tableware materials by magazines and main menu prices(%o)

Material Porcelain Ceramic Plastic Stainless Celadon Earthen Brass

ware steel ware ware

Magazine 59 10.5 0.6 32 6.9 32 1.0
Low-priced R - 273 63.6 9.1 - - -

Moderately priced R 29.5 40.9 45 4.5 - 9.1 9.1

High-priced R 36.8 31.6 - - 10.5 - 21.1

High-priced R: High-priced restaurants, -: not detected.
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20
’ . = .

o e

Magazine Low price R Middle price R High price R

| Plastic W Stainless Steel W Celadon Earther Ware W Brass Ware

W Porcelain u Ceramic ware

{Fig. 1> Comparisons of tableware materials by magazines and main menu prices(%).

{Table 7> Comparisons of tableware colors by magazines and main menu prices(%o

Tableware color White Black Green Yellow Red Blue Etc
Magazine 59.3 12.6 11.3 7 7 2 2
Low-priced R 4.5 - 4.5 22.7 - 13.6 13.6
Moderately priced R 34.1 182 - 38.6 - 9.1 -
High-priced R 63.1 - - - - 15.8 21.1

High-priced R: High-priced restaurants, -: not detected
70
60
50
40
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13 L |__= — J _- | : _ == i J
Magazine Low price R Middle price R Highprice R
= White Black B Green H Yellow ® Red Blue m Etc

<Fig. 2> Comparisons of tableware colors by magazines and main menu prices(%o.
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{Table 8> Comparisons of the colors of gamishes by magazines and main menu prices(%o)

Garnish Green Red White Yellow Black Nothing
Magazine 40.5 24.5 15.4 10.8 8.6 -
Low-priced R 375 11.5 - 9.2 11 30.8
Moderately priced R 52.2 13.2 - - 43 30.3
High-priced R 375 235 - - 125 26.5

High-priced R: High-priced restaurants, -: not detected.

p e B B =

Magazine Low price R Middle price R High price R

B Green # Red B White o Yellow ® Black Nothing

<Fig. 3> Comparisons of the colors of gamishes(%).
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{Table 9> Comparison of the colors of multiple gamishes by magazines and main menu prices(%)

Multiple garnish Red+Green Green+Black GreentYellow Five colors
Magazine 75.2 12.6 12.4 -
Low-priced R 59.6 20.2 20.2 -
Moderately priced R 16.7 50 333 -
High-priced R 334 - 333 332

-: not detected, High-priced R: High-priced restaurants.
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<Fig. 4> Comparisons of the colors of multiple gamishes(%o).
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