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The Content Analysis of the Korean Food Menu Naming Standard
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Abstract

This research analyzed the naming standard of Korea menu names divided into two groups, main dish and side dish. The
research was conducted by contents analysis of selected literature articles and multiple-response cross tabulation analysis.
The result demonstrated that the naming standard of Korea food consisted of the main ingredient name - sub ingredient
name - main condiment name and main recipe. On the other hand, the menu name that is in native language or has a
historical origin is exempt from this classification. Therefore, this study proposes a new standard, ‘Hansik Menu Naming’,
to assist the food service industry and correct the names of unknown foreign dishes.
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<Table 1> Contents analysis about Korean menu naming standard in rice
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Main recipe The others
Classification ~Standard H K L name name name
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<Table 2> Contents analysis about Korean menu naming standard in soup

Main ingredients Sub ingredients Main condiment

Main recipe The others
Classification Standard H K L name name name
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<Table 3> Contents analysis about Korean menu naming standard in noodle
Main ingredients Sub ingredients Main condiment Vi i The ofhers
Classification Standard H K L name name name
H K L H K L H K L H K L H K L
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<Table 4> Contents analysis about Korean menu naming standard in soup & stew

Main ingredients Sub ingredients Main condiment

Main recipe The others
Classification Standard H K L name name name
H K L H K L H K L H K L H K L
e e - no @) @) @) O
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<Table 5> Contents analysis about Korean menu naming standard in side dish

Main ingredients Sub ingredients Main condiment

o Main recipe The others
Classification Standard H K L name name name
H K L H K L H K L H K L H K L
2ud AEg - 29" O O @) O
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<Table 5> Contents analysis about Korean menu naming standard in side dish (Continued)

Main ingredients Sub ingredients Main condiment

Main recipe The others
Classification Standard H K L name name name
H K L H K L H K L H K L H K L
A PEAES - - O O O O
QAT QAN S - - O O
pon TR - SRl O O
T wpe) - - Eol o O
SHEES - SRS REPEY O O
supe - - Eue) o O
AN Az 7 588 O O O O O O
oA QoA 2ol - O O O O
SR E2R A s e AR =28 O O O O O O
AT FHv=E - At= O O O O
Pl FUE FRE O FevsE O O O O O O
FHEFR U= - FHE O O @) O
sFUE sFUYE SFUE os5sE O O O o O O
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A7 = - A7 V= - O O
Zuv= - FHIV= - O O
E AR - - ERAL O O
FuhtE - - IRt O O
HjeuHE - - T O O
CEERY REYETA - EEHEFE O O O O
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% Ay A O O
A A 4 4 O O O O O O
3] 3 3 3 53] O O O O O O
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L RREA wREA - -0 O
A
D 20Rp3
2 ooleld Wi ol - O O O O O
Aol 5 e
PUsdolol Pl - -0 o
Aol AP ALY - O O O ©
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3z PR FAZGTol, HolmIgel, 279
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AR E F7)eked BRI S FAEE 0] 5
7Y J AL, HAELL], WA, AR = ey el
oA Ba], FAPE HIEeH, waH) e He
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2 FAE et e AL o2 a2E
‘FEolgs WAL 248 77l 24 I o
FHe =AEPe g AZEE R E WHR 2 (Fde
7HHy S gAE=THPack 2001). “FA = oy 7HA] 2 a9t
J7EOlE Al o] Fe Zlol &2 ¥Hg ¥a B
S2pog Aol & & quhEEoIUAR 2011). WA
e FES J Hye] z2E she 2 A= A,
FAET Y] FHOE ALRET

A BEA TR 88HS ARSI E she)
Fx w FHAE =k AR 2 e &5k
the diA frelishe A0 SolaiAl vete] A& o] 524
og @@ )d AllE B 4 2th(Menupan.com 2011;
FE=otiAb 2011)
< 73 B UEie G QoA EeR QoA
SERAAA, FUESEARTR, sFu e R
F7Isk=d FAEH, Fay’ o9 FAEE, FxH|
5ol F7IR o] HH@A)E AoE dddnt
(Menupan.com 2011).

AR A ol T 558 WS FAEE, T e
2 2=, aiFel F - 902 vhE XS 3(1989)
S AuRPR #7159, Tole AER eIt S
oJthAFA 2011). Yoon(1994)2] Aol eHsA| oM & o
BHAE AR gEo] A9 i s w2 AL
o) HiFAAE AP, A, A}t FAste] ARSI

Qoo o] 7 3H(1989) Lol PR R £
sia=t ol FAEY, FRUEH, T dgow
WA ET, ZH(1988) 2ol et (ol E %78t
Attt Cho(2010)2] ATellx A= AN4aE Aol Ao

2ok o ret SAZle] AeA B 9 5 2l A
o= wasel AH B2 sl Hye] F/18 9]

wro g byt
FHZ AR & Ao FE THRARA, BUEHR], I

637

ro

A ol B 7|

iR

2], SRR, @ADL T = Rk, AAF T
THRZA, EUEAR], SRR = FAEY, F82%09
Aoz o|FAHUAT FAEH o] V|, BE, FIp
2 Ogst Fen, DAz e Aee FAsH, T2
HEY, FREHOR AAE F I AMge mE Fx
n| 5w o] 712 AJslE o] WH (i) AT Menupan.com
2011). BEgt o7l HZALN TR = F2rES, F
ANErg, FegH oz AAFENEY ol WH@HYVIE ©
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<Table 6> Korean menu naming standard based on main dish and side dish

Naming Standard

Menu Classification Main ingredients ~ Sub ingredients =~ Main condiment R s The others Total
name name name
Frequency (%) Frequency (%) Frequency (%) Frequency (%) Frequency (%) Frequency (%)
Main dist(3} - 5+ HBF) 42 (16.4) 3 (1.2) 0 0.0 59 (23.0) 27 (10.5) 66 (25.8)
Side dish& - ZH7) 171 (66.8) 0 0.0 14 (5.5) 178 (69.5) 19 (7.4) 190 (74.2)
Total 213 (83.2) 3 1.2) 14 5.5) 237 (92.6) 46 (18.0) 256 (100.0)
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<Table 7> Korean menu naming standard based on classification method

Naming Standard

. . . . . . . T tal
Menu Classification Main ingredients ~ Sub ingredients =~ Main condiment Vo s The others Of
name name name

Frequency (%) Frequency (%) Frequency (%) Frequency (%) Frequency (%) Frequency (%)

Ela=s 20 (7.8) 1 0.4) 0 (0.0) 24 94 7 2.7 27 (10.5)
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Hox= 7 2.7 0 (0.0) 0 (0.0) 7 2.7 0 (0.0) 7 2.7
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