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A Study on Research Trends of "The Korean Journal of Culinary
Research

Myeong-Su Kang’I
Dept. of Hotel Culinary Art, Daegu Future College

Abstract

This research has been conducted to provide the fundamental data for foodservice & culinary research by
analyzing 1,054 papers in The Korean Joumal of Culinary Research' from 1995 through 2012 regarding year,
theme, material, and subject. The released papers are 58.6 a year and almost 50 percent of related papers
have been published, considering that 511 papers have been released for the recent five years. The research
theme was first classified into four following areas such as foodservice, culinary, food and so forth. Then
it was subdivided under 65 items on 19 subject matters. Most of the studies are related to foodservice
area(595 papers, 56.4%), followed by culinary area (250 papers, 23.7%), food area(105 papers, 10.0%) and
other areas (104 papers, 9.9%). For the topics used in foodservice research, most papers investigated the
marketing area(170 paper, 28.6%). In culinary and food-related research, papers dealt with confectionary and
bread (67 papers, 23.3%), sauce - dressing (38 papers, 13.2%), vegetable - fruit (36 papers, 12.5%), fermented
food (35 papers, 12.5). In regard to the analysis of research subjects, institutions, and companies, 140
papers(38.2%) conducted hotel-related research, followed by 106 restaurant-related papers (29%) and
forty-three papers(11.8%) on foodservice enterprises and franchises. Based on this analysis, most of the theses
in The Korean Jourmal of Culinary Research' have been published in the area of foodservice (56.4%). In
comparison, the theses in the area of culinary and food are associated with the name of the journal and only
33.7 percent of papers have been released. For these reasons, the name of the journal would rather be renamed
The Korean Journal of Foodservice and Culinary Research'.

Key words: culinary, foodservice, research trends, content analysis
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{Table 1> The number of papers according to the themes in the foodservice area

Year 9597 9800 01-03 0406 07-09 1012  Total(%)
Research theme
General foodservice 6 6 1 4 12 7 36
Foodservice behavior 1 0 0 2 0 2 5
Foodservice Food franchise 1 1 1 3 8 3 17 100
management ~ Convention & school companies 1 0 3 1 0 3 8 (16.8)
Coffee shop management 0 1 1 2 2 15 21
Confectionery & bread shop management 1 1 4 3 4 0 13
Human resource management 2 6 3 1 9 3 24
Labor management 1 0 0 0 2 0 3
Human resource - —
& labor Job education, training 0 2 1 0 4 3 10 130
Industrial-educational cooperation 0 1 1 1 1 0 4 (21.8)
management Job satisfaction & analysis 1 6 9 17 18 31 82
Chefs & employees 0 0 2 0 4 1 7
General marketing 3 8 2 5 6 6 30
Marketing strategy 0 3 10 6 1 1 21
Marketing Distribution management 1 3 0 0 0 0 4 170
management ~ Consumer behavior & environment 2 2 1 8 10 11 34 (28.6)
Purchase behavior 0 3 8 7 27 28 73
Product development 0 0 0 2 4 2 8
. General service 0 2 2 3 10 3 20
Service - - 104
management Service quath . 0 1 8 7 14 9 39 (175
Customer satisfaction 2 1 3 7 16 16 45
Cost & financial Cost management 1 1 0 2 0 0 4 9
management  Financial management 0 0 1 0 4 0 (1.5)
General menu management 0 1 0 1 0 1 3
Menu Menu development 2 5 2 4 4 4 21 41
management ~ Menu analysis 2 0 2 0 0 0 4 (6.9
Menu valuation 0 5 1 2 4 1 13
Purchase General purchase management 1 3 2 3 2 1 12 13
management  Inventory control 0 1 0 0 0 0 1 (22
Kitchen & facility Kitchen and hall management 1 2 3 3 3 0 12 13
management  Facility management 0 1 0 0 0 0 1 (22
Institution School foodservice 0 2 0 2 5 2 11 15
management  Hospital & corporate foodservice 0 0 0 4 0 0 4 (25
Total(%) 124 166 72 100 181 163 806(100.0)
49 (114) (11.9) (16.8) (29.2) (25.7)
Numbers of annual average 9.7 2277 23.6 333 580 51.0 33.0

AR~ o] AT o] 457 (7.6%) -2 LFEL
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T2 1837F 5 250 o2 AHH 13.9

Ho] =Fo] ?%ﬂ?iﬁ}. FAERE A9
A2 Aol S A7E 503 (20.0%) = 7}
Z Ba, olold Al A =) o] 32
H(12.8%), ]38t drke] ‘& w&H% o]
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{Table 2> The number of papers according to the themes in the culinary area

Y
9597 9800 01-03 04-06 07-09 10-12  Total(%)
Research theme
Research trends & classification 0 0 0 2 2 2 6
General B4 cation 0 0 2 3 7 15 2 @
culinary - -
science Laws related with culinary arts 0 2 2 0 2 0 6 (17.2)
Kitchen utensils 0 0 0 0 3 1 4
General cooking 2 3 2 1 3 2 13
Fermented food 1 0 3 1 1 5 11
Meat & fish 1 3 3 2 3 3 15
Vegetable & fruit 0 3 2 1 5 6 17
. Sauce & dressing 0 0 2 3 7 20 32 188
Cooking
Soup & stock 0 1 1 0 6 5 13 (75.2)
Rice cake & Hangwa 0 0 3 1 4 14 22
Noodles & flour meals 0 1 2 0 3 2 8
Confectionery & bread 2 8 9 3 9 19 50
Drinks, alcohol, coffee, etc. 0 1 0 2 1 3 7
Fogd Carvir.lg :.md table decoration, food 0 0 1 ) 10 6 19 19
styling coordination (7.6)
101 120 32 23 63 107
Total(%) 446(100.0)
24) (88 (12.8) (84) (26.4) (41.2)
Numbers of annual average 2.0 7.3 10.7 7.0 220 343 13.9
festo] vz g dgoleta AYZE g ol 16H(152%) -2 JEbITh
3) AEYA 4) JIEt 9A
AEQAL <Table 357} 2ol AEUME AE  J|E} YL <Table 4>9F o] 21 %5}e} w3
B, 4EAY, AFENY B TN FA RS Ae] ) FAR PRGN, o5 FAS T
Rew, o5 FAE A At F 67 & Al AlEete] F Tl s FESIsl 18393t

o7 FEIITE 18393 B 105H R APF BF 14T R A% 5879 =Fo] F£EEg]
58919 =] FRHAY FAE RS AFE o FAREEE AEste] P FAEsP #gt
Ao et AT} 379((35.2%) 02 7Y B, oﬂ;w} 397 (37.5%) -2 71 WL, o]l A4
olojA] AE7FE B A7 o] 25(23.8%), ‘A1F E70] 26%(25.0%), A1Est AWF 213 (20.2%) 22

{Table 3> The number of papers according to the themes in the food area

Year 0597 9800 0103 0406 0709  10-12 Total(%)
Research theme
General food General food 0 1 0 4 3 1 9 9(8.6)
Food analysis Food analysis 0 2 9 8 10 9 37 37(35.2)
Food processing Food processing & storage 2 1 4 6 3 9 25 25(23.8)
Food nutrition Food nutrition 1 4 2 2 4 3 16 16(15.2)
.. .. General food sanitation 0 1 2 2 5 5 15
Food sanitation Food wastes 0 ] 0 ] 0 0 ) 17(16.2)
98 107 18 26 32 37
Total(%) 318(100.0)

(29 (95 (162) (21.9) (238) (25.7)

Numbers of annual average 1.0 33 5.7 7.7 8.3 9.0 5.8
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<Table 4> The number of papers according to the themes in other areas

Y

U 9597 98-00 01-03 04-06 07-09 10-12

Research theme Total(%)
General food culture 1 1 3 2 12 2 21
Food  Korean food culture 0 6 3 8 11 11 39 95
culture  Globalization of Hansik (Korean food) 0 0 0 0 0 5 5 ©13)
Foreign food culture 0 1 3 0 0 0 4 ’
Dietary life 0 0 2 6 7 11 26
Tourism education 0 0 1 0 0 0 1 9
Tourism Tourist behavior & recognition 0 0 0 0 1 2 3 &7
Tour packages & travel services 0 1 2 0 1 1 5 )
Total(%) % 106 13 20 38 41 314(100.0)
(1.0) (8.7 (13.5) (154) (30.7) (30.7)
Numbers of annual average 0.3 3.0 4.7 5.3 10.7  10.7 5.8
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{Table 5> The number of papers according to the research material and topics
Year
) 9597  98-00 01-03  04-06  07-09 10-12 Total(%)
Research material and topic
Foodservice 0 2 0 3 2 1 8 35
Fermented food Culinary arts 1 0 3 1 1 5 11 122
Food 0 0 2 8 4 2 16 (12.2)
Foodservice 0 0 0 1 0 0 1 24
Meat & fish Culinary arts 1 3 3 2 3 3 15 83
Food 0 0 3 1 3 1 8 ®3)
Vegetable & Fo9dserv1ce 0 0 0 0 3 2 5 16
fruit Culinary arts 0 3 2 1 5 6 17 12.5
u Food 0 0 3 1 8 2 4 129
Sauce & Fo9dserv1ce 1 0 0 1 0 0 2 18
dressi Culinary arts 0 0 2 3 7 20 32 132
ressing Food 1 0 1 0 0 2 5 132
Foodservice 0 0 0 0 1 0 1 5
Soup & stock Culinary arts 0 1 1 0 6 5 13 52
Food 0 0 1 0 0 0 1 52
Rice cake & FO(.)dservwe 0 0 0 2 1 0 3 4
0 Culinary arts 0 0 3 1 3 14 21 11.8
angwa Food 0 0 I 0 2 7 o 118
Noodles & Fo9dserv1ce 0 0 0 0 0 0 0 13
i : Culinary arts 0 1 2 0 3 2 8 45
our mea’s Food 0 0 2 1 0 2 5 “5)
Foodservice 2 1 2 4 3 0 12
Confecti & 67
on e; lor(lfry Culinary arts 2 8 9 3 9 19 0 s
rea Food 0 3 0 0 1 1 s @33
Drinks, alcohol, F09dsew1ce 0 0 0 2 5 9 16 2%
oo, et Culinary arts 0 1 0 2 1 3 7 9.0
cotiee, ete. Food 0 1 0 0 0 2 3 ©0)
Foodservice 3 3 2 13 15 12 18(6.3)
Subtotal Culinary arts 4 15 25 13 38 77 172(59.8)
Food 1 4 13 11 18 19 66(22.9)
103 121 41 41 78 116
Total(%) 500(100.0)
(2.8) (8.3) (13.9) (12.8) (247 (375
Numbers of annual average 2.7 8.0 13.3 12.3 23.7 36.0 16.0
How AvHd ga7], g, 4], A 3) ZH4- Do oipsist
av], Szl A, =5, £k, F2, a1 Az Ad B =L F 36U(12.5%)°1H,
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{Table 6> The number of papers according to the research objects and institutions

. — Year 9597 9800 0103 0406 07-09 10-12  Total(%)
Research objects and institutions
Hotel 13 25 15 17 38 32 140(38.2)
Restaurant 1 6 19 17 34 29 106(29.0)
School & kindergarten 1 3 1 6 8 23(6.3)
University & college 0 3 2 3 5 6 19(5.2)
Vocational school 0 0 0 1 1 2 4(1.1)
Foodservice enterprise & food franchise 0 8 3 11 11 10 43(11.8)
Hospital, military, silver township, home etc. 0 2 0 4 0 1 7(1.9)
Confectionery shop & bread shop 0 1 1 3 1 0 6(1.6)
Coffee shop 0 0 1 1 2 8 12(3.3)
General shop & retail store 0 0 0 0 2 1 3(0.8)
Travel agency & expressway rest area 0 0 1 1 0 1 3(0.8)
Total(%) 110 146 43 65 107 107 578(100.0)
4.1 (13.1) (11.8) (169 (27.3) (26.8)
Number of annual average 5.0 16.0 14.3 20.7 333 32.7 20.3
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