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A Study on the Current Status of Menu Book Design in the Restaurant of Incheon Area
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Abstract

In order to aide in the design of an improved menu book, which could play an important role as a marketing tool, the
current version of the menu books and managers (subjects) of 295 restaurants in the Incheon area were examined. These
were managers of Korean (36.3%), Western (25.8%), Japanese (14.6%), cafeteria (12.5%) and Chinese (10.8%) style
restaurants. The level of service (self-evaluation, 3-point scale) was average 2.25+0.45. The general colorings of the menu
books were green (19.0%), brown (18.6%), black (17.6%), vellow (15.9%), red (13.6%) and blue (13.2%). The material
of the menu book cover was mainly leather (35.9%), and the internal material was mainly coated paper (59.7%). Physically,
the design was two-panel fold (38.3%), two-panel multi-page (35.6%), die style (10.2%), single panel (8.1%) and tent style
(7.8%). The type sizes were unchanged in 49.9% of the menu books and in 61.7% photos were not used. 53.9% of menu
books did not explain the menus, and 13.2% did not classify the items into groups. Emphasis of profit-making menus was
not done in 66.8%. 51.5% of menu books were irreplaceable in parts. The emphasis of profit-making menus was less
among the Korean style restaurants (p<0.001). The possibility of partial replacement of menu books was lower in both
Korean and Chinese restaurants (p<0.001). The explanation of the items was lower in the Japanese restaurants (p<0.001).
The classification of items into groups was lower in cafeteria (p<0.001). In cases in which there were both seasonal and
event menus, the possibility of partial replacements of menu books was higher (p<0.001). Restaurants of which service level
was less than ordinary were lower in the differentiation of type sizes (p<0.001), the use of photos (p<0.001), the
explanation of menus (p<0.001), the classification of menus by groups (p<0.05), the emphasis of profit-making menus
(p<0.001) and the possibility of partial replacement of menu books (p<0.001). If these study findings are applied to the
designing of menu books, the role of the menu book as an important tool for marketing could be greatly improved.

Key Words: Menu book design, Restaurant style, Service level. Seasonal menu, Event menu

LA E

of ARE AU THAPT WREA EE FoE T 9l

W3] o912 oful efelofe] vlirE 2 (minutus), 3
o19] vli7E (minutwel A feHEIEE, A 7153
2% IrlathUin & Kang 1998), A felgeld 2
29 YRS Feshe P 4P Folekn s (Won
5 2001), AAEFNN TANA AT HES el
ES9] Qu|g #o|il QITH(Kim 1998a),

3, ol Thedh 1AL ARUA 0 A9 el
obd uAge E7RA FAF A%S k7 UrkLee
2007). 3ol e S AEE AEE, G0
2] el T0dthel WA elel Aol 7t
ulgl YR YT, SO REE e A

t}(Na 1998), E3l Kim & Lee(2000)9] dd7to) = v+
52 EUE vw5AY Ao FgEstel 9 vA= F
23k QQlo] HEg o]of tfgt &3} FAo] FastA &
|5 Aoleks A& AAkstaL et

e Aol FUUWHS Ul Ao=2A, E3F A
Y E971E HEhar 2A49] 7|5 E Add 4= e 2L
A} AT T AFyAoldoln, ofLol7|= s}
o}, agja uZo] wwE HA A9 4= JEE wolgn
22 vrete ofBA AlAbslal Algsk= ol weka] a7
o] 7]i&o] Eepd 4= Qlat, wiEd & #A7F Qe (Jung
1999). E3F vl AESto] et S} TlEo] AE
FAFE] o] ESE BAS: e 7ML Qe Hlwrt

*Corresponding author: Sunja Kwon, Department of Nutrition and Foodservice Management, Paichai University, 14 Yeonja 1 gil, Seo-Gu, Daejeon 302-735,
Korea Tel: 82-42-520-5758 Fax: 82-42-520-5440 E-mail: sunwoo@pcu.ac.kr



180 BWEREELZEEE Vol 25, No, 2(2010)
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24E viwet & 4 Q& Aolth(Won 5 2001), whehA]
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2. X HN 2 MHA SF

1) gA #4

ZAF A dAle] WAL i 218,14103,2 m®0] r}
(Table 2y, ZgAte] Ay HE A3l HH 200 (156, 4+
75.7)X.C} 300 (200,199 3)2} 40t (227.6+109.9) A AAFC]

e AgHER A9she dFS ATET, 200 A F7h FolsHAl | 2o (0<0.05), 20te} 30T E
ZHE2]oR(57.7%), 30t FAF(35.8%), 40HH(39.8%) 50t ©]/(240.9+98 1)oflA] +2I5HA] T eﬂ: ZO = LERg
oF 50t} o] (47.4%)2 FHA T F Yk wlEel M & CH(p<0.05). a5 5=of mEbA= frefeh Aol= glRith.

<Table 1> General characteristics of the subjects
R 1
Characteristics Total S - - 1
Korean Western Japanese Cafeteria Chinese
Age
20-29 26( 8.8)Y 3(11.5) 6(23.1) 2(7.7) 15(57.7) 0( 0.0)
30-39 81( 27.5) 22(27.2) 29(35.8) 10(12.3) 18(22.2) 2(2.5) 100.445*+*2
40-49 93( 31.5) 37(39.8) 25(26.9) 17(18.3) 4( 4.3) 10(10.8)
50< 95( 32.2) 45(47.4) 16(16.8) 14(14.7) 0( 0.0) 20(21.1)
Educational level
<High school 171( 58.0) 79(46.2) 29(17.0) 28(16.4) 11( 6.4) 24(14.0) 40.113***
College< 124( 42.0) 28(22.6) 47(37.9) 15(12.1) 26(21.0) 8( 6.5)
Total period of working for restaurants
<5 years 117( 39.7) 42(35.9) 30(25.6) 16(13.7) 20(17.1) 9( 7.7) 29.652%%*
5-<10 years 33( 11.2) 12(36.4) 10(30.3) 1( 3.0) 10(30.3) 0( 0.0) ’
10 years< 145( 49.2) 53(36.6) 36(24.8) 26(17.9) 7( 4.8) 23(15.9)
Operation period of the current restaurants
<5 years 161( 54.6) 58(36.0) 43(26.7) 23(14.3) 34(21.1) 3( 1.9) 60.056%*
5-<10 years 92( 31.2) 37(40.2) 24(26.1) 14(15.2) 3( 3.3) 14(15.2) ’
10 years< 42( 14.2) 12(28.6) 9(21.4) 6(14.3) 0( 0.0) 15(35.7)
Total 295(100.0) 107(36.3) 76(25.8) 43(14.6) 37(12.5) 32(10.8)
UN(%)

Drxp20.001
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<Table 2> Area and service level of the restaurants

Restaurants
Variables Total 5 - =
Area? Service level®

Age

20-29 26( 8.8)Y 156.4+75.7%  2.23+0.43"

30-39 81( 27.5) 200.1+99.3° 2.27+0.48"

40-49 93( 31.5) 227.6£109.9%  2.17+0.41°

50< 95( 32.2) 240.9+98.1° 2.33+0.47%
Educational level

<High School ~ 171( 58.0) 215.6£96.9 2.09+0.29

College< 124( 42.0) 221.5+111.5 2.48+0.53

t-values -0.473 -7.238*+)

Total period of working for restaurants

<5 years 117( 39.7) 205.1£105.5°  2.18+0.43°

5-<10 years 33( 11.2) 170.3+64.1° 2.27£0.45*

10 years< 145( 49.2)  239.5¢103.6°  2.31+0.46"
Operation period of the current restaurants

<5 years 161( 54.6) 201.0+98.1° 2.19+0.41*

5-<10 years 92( 31.2) 232.3+11 1.0%  2.26+0.47°

10 years< 42( 142) 252.6£92.6>  2.50+0.51°
Restaurant style

Korean 107( 36.3) 226.4+101.9° 2.17+0.38*

Western 76( 25.8) 274.2¢109.3%  2.41:0.50

Japanese 43( 14.6) 184.5+64.7° 2.19+0.39*

Cafeteria 37( 12.5) 132.7+62.1* 2.16+0.50*

Chinese 32( 10.8) 200.9+88.7°  2.38+0.49"

Total 295(100.0) 218.1+103.2  2.25:0.45

UN(%)

IMean+SD (m?)

IDifferent superscripts in the same column indicate significant
differences among groups by Duncan's multiple range test (p<0.05)
“Mean+SD, 3-point scale was used from 1=low level to 3=high level
*Significantly different between two groups by independent t-test,
550,001

AAAA F FAII0] 5-109 BlRke] 170,34+
64.1)Rc}t 5 w|gH(205,.1+105,5)3 10 ©]AH (239, 5+
103.6)004 S-2J5HA WUTHp<0.05). BAI2] 24| 7
A717ko] 58 wqk(201,0+98. 1) 2t} 109 ©]AH(252.6+
92.6)014 FISHA B W AOR EAEIUTHp0.05),

Qo) uel P42 B Hw she|elor132, 62,1
soh QAI(184, 5464, )T FA1F200,9488.71)°] 5]}
A o W, shodelont QAGETH GATH(226 4+
101,9)°] & WT(p<0.05), ofF B B} FAH(274.2
£109.3)0] 7V HAHp<0.05).

2) Auls aF

A A AAIY ARIE s Wael BES2, e
=39 Likertd F=(3% FZ:)=Z HAYA AAF HIlsH]
3t Ad}l, Wt 2.2540,45% YEGTH Table 2),

= s e I o e M e L B =
I, 50t ol folA tE ARl visl ot w2 AT
of Ao FAKCR Fofdt Afol= QISIh. M, J1E

o]3}H(2.09+0.29) 2t} t)E o]AF(2.48+0.53)0] &FAlo] 7
SHIL Q= AAY] ARIA o] FofshA| Erhal SE6Hl
TH(p<0.001),

QARAA & FAPIPERE o3 Afo)7t flglot,

A QA B D717k0] 10 0]/F(2.50+0.51)9014 51 mirt
(2.19v0. 417} 5-10 W|FH(2. 2620 47) T} AH]A 523
o] FJeHA okl SHeHITH(p0.05).

AETHERE HAF(2.17+0.38), YAIF(2.19v0.39), 7}
HH| 2oH(2,16£0,50) et FAEH(2,41£0,50) % FAS
(2.38+0,49)°| A AH|2 o] fo5HA EHaL S =S
C}Hp<0.05).

MBS Wgroletar 3 A7t 278(0.7%)5F
off YlotAl, Au|s o W BE S Fol HE oJsy
B Slo] AfH|A 2 27P0 R o] Qro R o] FHAfo)] A
&5kt

3. A&, OHEN ST R

A7} oHIEHI 77} A=A E 2ARE ke oh3at
Zth(Table 3). AQuF= A 59.3%7F AJaL, ol
EfFe 21.7%7F 3L, & o 9= A= 17.6%0]30t.
4F HE HY o2 gFol vlal shaE2 37.4%%0] A
Aul 7 lokar -gEste] -2t Zfo|7h 913iTh(p<0.001),
oHIEH | JA| thE AFoll vl AT (4.7%)°] F-2ls}
Al @A TH(p<0.001). & o U= A= i ot
45.9%31d] HHal A2 1.9% EIsto] F2Jgt 2jo]zt
UATHp<0.001).

Au| A o wheh B4 B, Adds Avls
o] H& JAE= 77.9% WHA, MH]A Fo] HE o]}l
A= 52.8%0]THp<0.001), FEZE oHIEHFE Au]A 4=
0] F2 HA= 59.7%21 WA AMu| A f2o] HIE o]3)el
PAI= 8.3%0 EsHHTHP0.001). & o U= A= Al
H|A $2320] =2 QA= 50,6%2] WHA AH|A 4230] HE
ola}}l A= 6.0%°] ExsHTHp<0.001),

Hb o g e-gjueh= AAEe] R8sty 11 Ad &

AE 2491 A|Ao] vt uetolct, Td Y ddjof
= A A9 AR 7)e 5o WEste] Ao
HEZ] Qral opoFst AlES 8 4 oke AL %St
Hete, &2 A-Ad Aol A A o HIE 77t
Ath= S0l 7 Aok A Ade EAS AR v
oy gl €8 F= oHIEHY Q4E gt
5 7o) u]ggt Ao 7RIk AR AtRE o] Fj4lo]
[eEnRsi=

4, WS CIXIQI Aej

D wlEe] 24 A

T899l FA M ZARSE Ay} (Table 4), =AY
(19.0%), HeteAH(18.6%), AAM1T.6%), AL
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<Table 3> Seasonal menus and event menus
) Seasonal menus 5 Event menus 5 Seasonal and event menus 5
Variables Total X X
Have Not have Have Not have Have Not have
Restaurant style
Korean 107( 36.3)" 40(37.4) 67(62.6) 5( 4.7) 102(95.3) 2( 1.9) 105(98.1)
Western  76( 25.8) 47(61.8)  29(38.2) o 28(34.2)  50(65.8) e 200263)  56(73.7)
Japanese  43( 14.6) 28(65.1) 15(34.9) 4309 9(20.9) 34(79.1) -8:082 6(140) 37(86.0) 43483
Cafeteria 37( 12.5) 31(83.8) 6(16.2) 17(45.9)  20(54.1) 17(45.9)  20(54.1)
Chinese 32( 10.8) 29(90.6) 3(9.4) 7(21.9)  25(78.1) 7(21.9)  25(78.1)
Service level
<Ordinary 218( 73.9) 115(52.8) 103(47.2) 14.939** 18( 8.3) 200(91.7) 88.779*** 13( 6.0) 205(94.0) 78.253***
High 77( 26.1) 60(77.9) 17(22.1) 46(59.7)  31(40.3) 39(50.6)  38(49.4)
Total 295(100.0) 175(59.3) 120(40.7) 64(21.7) 231(78.3) 52(17.6) 243(82.4)
I)N(%)
Drxp20.001
<Table 4> The cover colors of the menu books
Cover colors Toral Restaurant style ‘ ' 2 service leveF 2
Korean ~ Western  Japanese Cafeteria  Chinese <Ordinary = High
Greenish 56( 19.0)Y 15(14.0) 18(23.7) 6(14.0) 16(43.2) 1( 3.1) 41(18.8) 15(19.5)
Brownish 55( 18.6) 33(30.8) 14(18.4)  4( 9.3)  4(10.8)  0( 0.0) 44(20.2) 11(14.3)
Black 52( 17.6) 20(18.7) 16(21.1) 10(23.3) 1( 2.7) 5(15.6) 31(14.2) 21(27.3)
Yellowish 47(15.9) 21(19.6) 21(27.6) 3( 7.0) 1( 2.7) 1( 3.1) 168.213**2 38(17.4) 9(11.7) 11.087
Reddish 40( 13.6) 12(11.2) 2( 2.6) 2( 4.7) 0( 0.0) 24(75.0) 27(12.4) 13(16.9)
Blueish 39( 13.2) 4( 3.7)  3(39) 17(39.5) 14(37.8) 1( 3.1) 33(15.1)  6( 7.8)
White - Grayish ~ 6( 2.1) 2( 1.9) 2( 2.6) 1( 2.3) 1( 2.7) 0( 0.0) 4( 1.8) 2( 2.6)
Total 295(100.0) 107(36.3) 76(25.8) 43(14.6) 37(12.5) 32(10.8) 218(73.9) 77(26.1)

N(%)
2##%520.001 by Monte Carlo

(15.9%), AMALD(13.6%), HHALD(13.2%) -2 T
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2 d8A JAok(Suzuki 2001), FHAE-

Lol Molat Atz E)
3k, oFARa} jse|eotol A

MALS Pol AgBHT YU, EF
AL B3 At Hotme LA
ST GIgl=ul, AR} i) Bhe

el & ogeln, sluEzote] 3

ol
ke 25H ol Aole} A, 1 Ja_, 4

oA HeteARY
M gol ARG R FhAFo] 7o Bkl 2 of

HE FAAo R

U4t 7o}

T

=
Z 1 x—l/\HE U}o] /\}

FAI= 4ol o

Zo)aL A oJuA|7} =t ogq%h} dA ol
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ARESEAL Ik, S SAITS. Z A A
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glofl 71lE Ao AlmEn
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(24.1%), E242E(19.0%), AHF0](18.0%) 2% T
5}tk Table 5),

dEol wet A48 HwH, HAT(49.5%), &
(46.1%), TAF(34.4%)2 7H50] 7P wokaL, 94l
FEF0](30.2%), 7HH|H 2ot &2k~ (85.1%)°]
FrofRt o]z} AT (p<0.001).

AlBA o] B ofstof Hlg w2 A= 7=
(46.8%)}F H'H(36.4%), AH|Z o] =2 YAl Hlsh
HE olgtoll A= SR E(22.5%), AR EC](22,.5%)5
o5t wol AR U TH(p<0.001).

O

@
§2 ofl 1>
St of

(@) vlws & A

mlse] & Ad2e I-YF1(59.7%)7F 7P B,
I v 2 ek Fol(23.7%)7} BT (Table 5).

AFol weh BAs 2, FAP68.4%), LAT
(72.1%), ZHE2]oH(T75.7%)o = ZRFO|7F AT &
YO, AP FEF0](49.5%)2F F2 F01(32.7%), T
A= FYF0I(37.5%)9F e $01(31.3%)7F ot 2]
Sk 2po]7k AT (p<0.001),

AH|A o] 72 Al e ZPEEF01(76.6%) tha
2 8 (15.6%)Q0H| v, AH|A o] g ofsiollA=
SRFI(53.7%) thao= R Fol(BLT%)E Bol A
st ot Aol7h AT (p<€0.001).

3) s FH

wl o] ol HisiA] A Er (Table 6), F 2 &
E71 38.3%2 7P weker, & wid HE[H0]X](35.6%)
FANE(10.2%) A= HE(8.1%) WEF(7.8%)9] o=
UHER T

ATEE vlws FEHE SHsEH, A FolM= F o
g EE(46.7%)5 7P ol ARSI eH T thgol F uf
g HE 0] (27.1%), FABIAE F Hd LEHo|A]
(59.2%)5 7P @ol ARgsIRlen 11 Hso] 7 il =
(34.2%)°10tt. LAF2 7 wid EE(48.8%)7F 7HE &
grom 11 thol & g e[ 0] X](30.2%), ZIHEZ]|ok
= A= WE40.5%)°] 7P Woker 1 theo] F uid
EE(24.3%)2 HIEF (24.3%), TP F 9 2E
H|0]A](56.3%)7F 7H8 WAL 11 o F oujd EE
(21.9%)°1t. =, M7 B AT F 9id &
=, FHBI FAE> F Al gEe)], shuE P oks
d= wido] ol #oA 3l Aol7t et (p<0.001).

AB|L o] e vis FEE ATET, Mujs 5
Zo] BE o5kl e F E E=(42.2%), MBlL 5
0] E2 GAIME 7 wd HE 0] (63.9%)7F 71
ok fr2l#Ql 2pol7h AT (p<0.001),

sk vl 7t B AFoll vis) vlala et 7}

!

HE o= A wido] Wokal, Auls 5] il &

gk Hlgo] E9kel GFAIT FATeIAE £ oY el
o1AS ol AL Gl AOE Mok, vt R Tho
iolut Au|Zs 4o ufet Bt =] Yejrh b Ao A}
=,

1) vl B 2715 Degen] o

WlEE 82 27)8 GejgiTlol o 49.5%7 2els)
%) QR ST (Table 6). ¥} 27|18 Sl of
gRE Yol vyt A% HES THsleln(91.5%)
Ao, vjies TAR10) u)A A2 SIsA (4.4%) ehe
o148 SALERE ANSIA RS,

FEAnE B0 S5 ol giglort AHlA 4
22 vRE 87 278 QeEAE BE, Aus 4
z0] ME ofslol A= 27]7} 2TH60.1%)7} B wA, A
Bl Szo] BE AACINE 2717k ThE A9(80.5%)7)
wot olat Xjol7t QA%ITHp<0.001),

wlRol it 4 Eel ¥4 2718 gegos
W vjiEe] FHEAo)] Az B PS4 gy, B o
AT} Qo] w25 Fol7h AR, AHlA 4
o] & YA AL vjirRo] Baje] A71E Sejstel 3
o] A7k FHEAL ol Wk R TRl 2]
asfehs Q1A o wWol 3l gl R0 ARE

5) wlFse] ARl

5] AR 5 A E T (Table 6), 61.7%= A&
A8 ARESHA] QKA 5% o] 20.7%, 1-442 17.6%
oAt

ATEE G2 70.1%7} vlyrsol de ARE AN
SHA] SISkl T ATl I FAF(28.9%) 7HHH| 2
oF29.7%) A= 5% ol ARIE ARERE Wleo] ot =
Mo SAHOR Fofgt Aol oy Rt

AB|L o] B ofste] AAloA = 74.8%7F XF A
A& ARESHA g2 vl Auls o] &2 GA|A
= 50.6%7F ARIE 58 ol ARESHAL ol ol FQl Aol
7F AAtH(p<0.001).

M S OIS 4 gl B AEE A o)
527} Solof e}, wjire] MAR wuleto} 11 Qtof 4%

b

A v EBo] o ujizo] Holof Stk vlirie] QIzto]
A W3, B3, WA W, wEI, s A, 37,
32, w2, A7 5 57 BUT 4 QEs AAHYS
virel freuh Agele wbE £ Az EuE 9
A Aol AE 52 ASHE A T gitolh(Lee
1995). A S5 l2AR A Adhel SlelA] 7t
A e olojel AEE Qi tiFuiAlelc B8], &4
Hlo] Bof7hz tlirse 1 ofH AnurkE d5eo] gl
forelo]o] FFU A A Stolet 3 4 Slrk(Kim 2004).

oleidt POl K v AL YolFomd s B



<Table 5> The cover and internal materials of the menu books

Restaurant style

Service level

Variables Total - - X - - X
Korean Western Japanese Cafeteria Chinese <Ordinary High
Cover materials
Leather 106( 35.9)"  53(49.5) 35(46.1) 7(16.3) 0( 0.0 11(34.4) 70(32.1) 36(46.8)
Vinyl 71( 24.1) 18(16.8) 24(31.6) 11(25.6) 12(32.4) 6(18.8) 73,083+ 43(19.7) 28(36.4) 24 84755
Plastic 56( 19.0) 24(22.4) 3( 3.9) 11(25.6) 13(35.1) 5(15.6) ’ 49(22.5) 7( 9.1) ’
Coated paper 53( 18.0) 10( 9.3) 11(14.5) 13(30.2) 11(29.7) 8(25.0) 49(22.5) 4( 5.2)
Others 9( 3.1) 2( 1.9) 3( 3.9 1( 2.3) 1( 2.7) 2( 8.3) 7( 3.2) 2( 2.6)
Internal materials
Coated paper 176( 59.7) 53(49.5) 52(68.4) 31(72.1) 28(75.7) 12(37.5) 117(53.7) 59(76.6)
Paper 70( 23.7)  35(32.7) 8(10.5) 8(18.6) 9(24.3) 10(31.3) 33.627*+2 69(31.7) 1( 1.3) 32,764
Vinyl 26( 8.8) 11(10.3) 7(9.2) 2( 4.7) 0( 0.0) 6(18.8) 14( 6.4) 12(15.6)
Corrugated cardboard 23( 7.8) 8( 7.5) 9(11.8) 2( 4.7) 0( 0.0) 4(12.5) 18( 8.3) 5( 6.5)
Total 295(100.0)  107(36.3) 76(25.8) 43(14.6) 37(12.5) 32(10.8) 218(73.9) 77(26.1)
N(%)
***p<0 001 by Monte Carlo
3+:%5<0.001 by Pearson Chi-square tests
<Table 6> Physical design of menu books, Type sizes, number of photos and explanation of menus
s Toal Restaurant style . . 2 . Service level ‘ 2
Korean Western Japanese Cafeteria Chinese <Ordinary High
Physical design of menu books
Two-panel fold 113( 38.3)"  50(46.7) 26(34.2) 21(48.8) 9(24.3) 7(21.9) 92(42.2) 21(27.3)
Two-panel multi-page 105( 35.6) 29(27.1) 45(59.2) 13(30.2) 0( 0.0) 18(56.3) 102,657 56(25.7) 49(63.9) 38,122+
Die style 30( 10.2) 14(13.1) 1( 1.3) 6(14.0) 4(10.8) 5(15.6) ’ 28(12.8) 2( 2.6) ’
Single panel 24( 8.1) 6( 5.6) 2( 2.6) 0( 0.0) 15(40.5) 1( 3.1) 21( 9.6) 3( 3.9)
Tent style 23( 7.8) 8( 7.5) 2( 2.6) 3( 7.0) 9(24.3) 1( 3.1) 21( 9.6) 2( 2.6)
Type sizes
Same 146( 49.5) 59(55.1) 29(38.2) 23(53.5) 17(45.9) 18(56.3) 6.317 131(60.1) 15(19.5) 37,542+
Different 149( 50.5) 48(44.9) 47(61.8) 20(46.5) 20(54.1) 14(43.8) 87(39.9) 62(80.5)
Number of photos
0 182( 61.7) 75(70.1) 44(57.9) 25(58.1) 17(45.9) 21(65.6) 13.002 163(74.8) 19(24.7) 713475449
1-4 52( 17.6) 19(17.8) 10(13.2) 9(20.9) 9(24.3) 5(15.6) ’ 33(15.1) 19(24.7) ’
5< 61( 20.7) 13(12.1) 22(28.9) 9(20.9) 11(29.7) 6(18.8) 22(10.1) 39(50.6)
Explanation of menus
Nothing 159( 53.9) 79(73.8) 29(38.2) 23(53.5) 15(40.5) 13(40.6) 43,138+ 148(67.9) 11(14.3) 68.617++
Specific menus 82( 27.8) 13(12.1) 23(30.3) 16(37.2) 18(48.6) 12(37.5) ) 38(17.4) 44(57.1) :
All menus 54( 18.3) 15(14.0) 24(31.6) 4( 9.3) 4(10.8) 7(21.9) 32(14.7) 22(28.6)
Total 295(100.0) 107(36.3) 76(25.8) 43(14.6) 37(12.5) 32(10.8) 218(73.9) 77(26.1)
N(%)

***p<0 001 by Monte Carlo

***p<0 001 by Pearson Chi-square tests

YRR bl 5% BlIkBi~Is
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o o8 H&shr mgo] | Zolth 2 AT Au A
RES *201 2 Aol ALE 1Tt Bol AMgSIL 9]
s, oestel sl A Y E0RK D5 i
o dhat olaE %ol vl
2 & F8skm Qi Ao AR

6) "ol thst A

o] tfgt ArgS A HH(Table 6), AA| 53.9%=
o]l theh Argo] Al Eof QA kil FHsHAS
217.8%= 574 "ot 3£7], 18.3%= X vl 375
o] Qlrfar Sakelrt.

5ol gt Argo] 7|0} QIA| 92 Hl&o] FhAlT
73.8%1H) H|3| FAIFL 38 2%0]|9aL, FAFo|A =
gl Froll9t 371(30.3%) M= wlroll 3£7](31.6%)% Hl%
A wokth, AL 53 5%71 wWiroll that Ao] 37
Elo] QA e¥orar 37.2%7F EAvlrellvt 7|5kl SISl
ZtogElol= £ wlirollvt 3£7](48.6%)7F 7H oo
71 oo r Aol s7|E o] QA 93(40.5%)0] EATY
FAGE Aol 7] =0 QIA| G (40.6%)0] Wekot 1
th2o] E| otk 3£71(37.5%) HE 5ol 371(21.9%)
B Uehd, gl ok ot Zpol7t 9lith(p<0.001).

A A g=50] B oEll A= Hlw AW 717t ¢l
20] 67.9%% HHH  AB]A £Fo0] =2 A= B4 vl
ot £71(57.1%)7} 7P Wkl HE wlol #7](28.6%)
T ot foJAQl Atolzt Ak (p<0.001),

ol tigh A2 1AE9] vl Ao B2 Ego] H
t}, Pavesic(1999)0] w2 dntroZ AH] GFAE2
w‘?% Z-25] AASHA HALSEAY ArgshA] 2t UJV} A
, %% i Agoll el EAstA HEdte] &=
TEo], A= viRE = ofo|dlE npx| 3| 0}71]

k, olo] HloH AME vz AW FGAE 2ol
jﬁ}t At o dyrd v AaE 7P TRtk
2 A Aat shAG-2 73.8%7) v Ao] Eo] 9l

lm rlo

=

rsL' 1= 1) mg

_Awu__m

oteh. ol Bk Aol it B4 wjieo] tha) ofv]
Stk Azl 71218k Ao ARE, e ofy]
o3 9l vltret SARkE & o 1 ool Helu Ay
2 Z719JsHE HUe Aol Bastckn ot G, A
Hlé 0] ek SH ol 539 A9 3T
_?,7]. ]:-] Ul—O OE_ Eo]_
Ol% WA= Uﬂ °ﬂ EH?'& drgo] 117 %—4 w7 AElof &

e 2 of3 AOR AREL}

3

7) RS wy 1EE T

5o it TEHE SRRl Eof 9leA AR A
3}, 86.8%= FEE 0] QI 13.2%= FLEE ] QA ko
Ao 2 YEPHTH Table 7). 4FHREE ThE A5l H|F)
ZteEl2loH64,9%) A= w7 IEEE FEEY 9=
=7t v«Mﬂl ATHp<0.001), AH]A f5E0] HEF o]

31l AAZE =2 AAEG vt 1EHE EE] Y=
=7} Tr—JOVH = ‘Kb‘%(p@ 05).

H5o) w77t 1EEE o] Hof QoW nAEo]
HFE Mgk b =80 QJ— FoAE = E%Ol |
7%5*301 AZtt, A& 50 2RI YA E viFE UE
23 F= d 7o) 1 ofolRlES ¢loH A AR
£ 245k =i, o|2 <& Hul 7HsAgol 741“1}5 o|&
of AL QIth(Pavesic 1999), WebA] W5 A2 Ao
£ HEE HFE 1EHE FEst AXshs Aol vl
Slehal At

00

) Spolelli & of
£ 508 ZPATEE gtk AolA BxRE
2| ZAVE AT}, 66,8%7F 7FFBHA ke Aoz et
(Table 7). ThE YZ&oll HIsH 3HAF(16.8%))> 45w
E 7}Z3E w7} Yol 8.0J31 2fo]7} 01%\41—,}@@ 001). A
Hl Geto] BB ofsel A £ IRl wla) 4ol

T 3T o
T xR A= FY5HA =kt (p<0.001).

<Table 7> Classification of menus by groups, emphasis of the profit-making menus and possibility of partial replacement of menu books

Restaurant style

5 Service level 5

Variabl Total
e o Korean Western ~ Japanese  Cafeteria ~ Chinese x <Ordinary ~ High x
Classification of menus by groups
Yes 256( 86.8)" 92(86.0)  73(96.1)  36(83.7)  24(64.9) 31(96.9) 24.438*? 183(83.9)  73(94.8)  5.850*
No 39( 13.2) 15(14.0) 3( 3.9) 7(16.3)  13(35.1) 1( 3.1) 35(16.1) 4(5.2)
Empbhasis of the profit-making menus
Yes 98( 33.2) 18(16.8)  35(46.1)  15(34.9) 17(45.9) 13(40.6) 22.156**  41(18.8)  57(74.0) 78.207***
No 197( 66.8)  89(83.2)  41(53.9)  28(65.1) 20(54.1)  19(59.4) 177(81.2)  20(26.0)
Possibility of partial replacement
Yes 143( 48.5) 35(32.7) 49(64.5) 23(53.5) 23(62.2) 13(40.6) 22.433** 85(39.0) 58(75.3) 30.075***
No 152( 51.5) 72(67.3)  27(35.5) 20(46.5)  14(37.8)  19(59.4) 133(61.0)  19(24.7)
Total  295(100.0) 107(36.3)  76(25.8)  43(14.6)  37(12.5)  32(10.8) 218(73.9)  77(26.1)

I)N(%)
2*p<0.05, **p<0.001



<Table 8> The possibility of partial replacement of menu books
according to the seasonal menus and event menus

Possibility of partial

replacement x

Variables Total

Possible  Impossible

Seasonal menus
Have 175( 59.3)" 131(74.9)  44(25.1) 119.888**2
Not have 120( 40.7) 12(10.0) 108(90.0)

Event menus
Have 64( 21.7)  55(85.9) 9(14.1) 45.926***
Not have 231( 78.3) 88(38.1) 143(61.9)

Seasonal and event menus
Have 52( 17.6)  47(90.4) 5( 9.6) 44.394***
Not have 243( 82.4)  96(39.5) 147(60.5)

Total 295(100.0) 143(48.5) 152(51.5)

UN (%)
k520,001
aZo] FPY e rHE vlwE Mol Z3lo] Ysk= of

ol Melshe BYoA I it YhakAelE Fo}

Hoe Alapsic eiE) sk ek Clols)E 24
2ot AP0l 71 4 ofolsS 71202 ofolHS A

Pl HB2, o2 7Ex]| 9] dick(etel’l) FollA aize] Al

S EAS) ofolglo g2 SFle] 1oz —5—].01:1- 183t o}
& AEF 5 YRS WEE o] tiRE dkle] F
Q1 Aolth(Kim 2004). wHERA 24 AR A=
At ool ASe] ANE =] 9l
b w02 asjorshsd], HH Ol 66.8%004 40
Wire Basta ot Aol AFslth B3 AP
83.2%} 7}Z3}A] oo} XY AGREL tjte R S H
U mgo] Pashrly Argd,

L o rgmo
Ja ¢
2

9) WlwE Fi wA 7HsA

mlEo] Fazos wA 7R 2ARE Adt, HA|9]
48 5%%ro] A7} 7Hs3hka STt (Table 7).
HEE FAGH ZHaE gote] Hls) AT & Z*‘EL
Al 7Hsdt Am=7E Wob fofgt Aol 7t GU3ich(p<0.001). E
FF AH|A o] 52 PRl Bls] HF ofskel A oflAl
FrolsHAl 2Tk (p<0.001).

wl7h A 7)Ao s e8I Sl Fe A

S
T
£ lsont SupiEsl 87 1 Hyy fad v
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ox, Mt

A ﬁ—‘l% 4 315 OVM 7Fs/30l ﬂiﬂl%‘ g4a7t 9l
ThH(Lee 1995), wehA] o5 Tl Aol fAAde] 118
E|ofjof o}ttﬂ, 2 AT A3} 51,5%= A 7Hs8HA] ot
w2 AAoA HlFEL Fddo] HojAl= AR YERE
t}, HHI* FEo] w2 A= wATE 7hssihal S-S
A7l =8 Aoz Eo} o015 JAEL IS =L
£ =o17] flall vlwE T ASA A Pk 1ol thA]

QUAAKM| Q| HiFS CIXIR! MENZ=AL 187
s17] Q& vlE-S tARISHL Q= B, 1%X] X3 ¢
A ok ACE vent Mol aEn,

10) A, oMEME: S5 T2 tlirse B8 @
A 7154

AdelirLd o=} sl 3ol hirie o
= LA 4 s Aelsel deAE 2y
(Table &), A7} G 210.09)°f vl 31% %
$(74,9%), OMEM7L Gl 2938, 1%) 5T G A9
(85.9%), & TF Q= A7t obd 39(39.5%) 90k % vt
o 7900, 4%)7h WA 7Psteka 3 HEst 25
EUTHESF p<0.001),

B A7 A hrie] Aol AdriLt o e
7h Sk Az ol vel ste] tirt e

o2 WA 7HsHES UG Yo, Dol

aﬂ—-&ai HA7E P55 gk TARIOR o] glo] v
529 40| Wolx|me A AsoR Fiolet AR}

V. 89 gl ZE

AR 9] F83t EFEA HlFES] 4TS FHA7 =
EEg FAA, QA QAR AGA 2958 T
o= wlrie) tAl A zAlEe] et e ANE
AAcH

1) ZA} AFALS] A= 20t 8.8%, 30t 27.5%, 40
o 31.5%, 50t oA 32.2%0]aL, 11Z o|8} 58.0%, T
Z ol 42,0%01%0t, QAAAl & AR 109 o]
(49.2%), @ AAAE H DT 717 59 v|Yk(54,6%)°]
Ve we

2) 04_%0 -.;-_]-/U (36 3%)0] 7}21— U}o]—ocq
(25.8%) LAF(14.6%) 7HAE|2]oH(12.5%) 524 (10.8%)
woldet, 20t ZHHE| 2o}, 30t A, 40tHet 50
EH o]xl—g z‘ﬂ-/\h:}’ = 0]6]-‘— ‘_}-/;]1‘61- I;HZ o]xl—g 01:/\1
F= Aok A7F BtHEF p<0.001),

3) ZAF o dAe] Mul s g AGA Anw B7)
(3% Hm)gt A3}, Ht 2.2520 450|ch. YFEHEL= g
A1EH(2.17+0,38), LA1(2.19+0,39), 7}Hd g]oh(2, 16+
0.50)Xc} QFAITH(2, 4140, 50)2 ZA1TH(2, 3840, 49)0]| 4] A
H|& o] Fo8HA| okl S H6ktH(p<0.05),

9 ARvRE 59.3%7 AT, dFHRE WY
(37.4%)2}F AB]2 o] HF o|stel AA|(52.8%)oN 4 W
UTHE o p<0.001), oHIEH = 21.7%7} Q31T T4
(4. 7%)2 AH|E o] Hg olskel AA|(8.3%)ol A W
UTHE tF p<0.001), A&l oHEH T & o Q=
B9 1767019100, FAF (19T Auls o] 1
& olskdl dA(6.0%)oA T HlEo] WSithHE o
p<0.001),

oF AT}
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5) W52 ] AL =MA|H (19.0%), HeRA| A (18.5%),
ARM1T.6%), FHALD15.9%), 2HA L (13.6%), HHA
A (13.2%) 5°|3ltt. Uﬂ“ﬂ'ﬂ 2 YA 715(35.9%)°] 7}
2wk, HHIA 0] T YAoK = 715(46.8%)
H1‘4(36 4%y F2J5HA “}01 ARE-SFIL QLA TH(p<0.001),

& e IHF 01(59 %5 7V Wol ARgSGIT

6) "Mw59] el F iE £=(38.3%), & #d
H[0]2](35.6%), TAFIE (10.2%), 4= W' (8.1%),
& (7.8%) <o|Qch. SHAIYI UAITS & g Z& o
B FAG £ oaid Helgo)#], sHuEjol= A= 1)
do| RolsHA| Wokthp<0.001). AH]A o] HE OloP
of Hlgl =2 FAllA= F wid HE|Ho]X](63.9%) The
o7 B ajd EFE(27.3%) £o & Wol| A8kl oot
(p<0.001),

7) w0 AR = 0361, 7%)0] 714 Wekal theo
2 5% o]4H(20.7%) 1-47%(17.6%) =o|tt. AH|A =2
o] =2 AAo] vl3 K olskel HANA ARRIE d ARG
51 (p<0.001),

8) ol thet Arg2 7] o] YA &=(563.9%)°] 7}
W, AFEEE FHA(73.8%)0 P4 (53.5%)°
Al L ov)Eo] =9 B, AT - YAl - S, Al
& o] 22 JAl= B4 vlrellrt E71sHAY, ST
A, AHA o] B2 YAl BE vl 3718k
7495 wltHE S p<0.001),

9) vir&ol Wt IEHE RO A 2 He2
13.2%°]4 3L, thE AEoll Hlal 7HuH2{oF(p<0.001)of|A],
EZE AH| A g25E0] B o511 AA| (p<0.05)004 w7t

‘Eei 1= ;F_l:lgcﬂ o]oh—,].

10) ol 66.8%7F ZFXSEA] oFSkal, TG
(16.8% )ﬁr AH| A 2o Hg o]l A (18.8%)0ll A 4=
w5 A=t A7 oAl RelthE v p<0.001).

11) Uﬂ RO B WA= 51.5%004 E7FsFAL, g4
F(32.7%)1}F 5AF(40.6%)004 1A 7T =7 =%k
31(p<0.001), AH]A f520] Hg o]skel YA|(39,0%)l A
oItH(p<0.001), E3F WA 7FL—5P A= Al 2L
= B5-(74.9%), o|HIEM 77} = B9-(85.9%), = tF 2
= 735(90.4%)7F 12 A =2 7ol Bl F-2l5HA =%
(25 p<0.001),

ol/de] Aol AIGA w5 HARIof SlojA HA|
Ao g= ol xR, ARIARE, i A, HlwEe F
= 1A 7FsAd, v 1 A 5ol miHlske] ZAId
o2 Yepygth, 53] g Hiw A, vl Fx,
F& A 7hsAd, GAES v AW, ZHdeol= “ﬂﬂ‘
o IFE G, FAY Fi 1A 7hsAdo] mlu|skaitt,
EZE AH]A Eo] B o]kl Ao = ARIARE, o
Al =, Fi EXJI 7Fs7d, Hlw A, Wl 15

Fro] njulsteich, nebd QhoE olefst HES AHAlsl]

01.,4 [‘2 m_‘i
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