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A Study on Modern Korean Menu Food Styling through Web Image Analysis
- Focusing on the Michelin Guide Seoul 2020 Star Restaurant -

Moohee Ryu*
Department of Hotel Food Service, Howon University

Abstract

Tis study was an attempt to systematically analyze the characteristics of modern Korean food styling using the menu image
photos of the Michelin Guide Seoul 2020 restaurants. The first sampling was conducted on the 27th of March 2020 and the
second on the 27th of October 2020. A collection of images on the web and 442 photographic cases obtained by a search
through theoretical background literature and research papers were studied by a qualitative analysis method. First, the food
styling contents were analyzed and based on that, the food styling characteristics of the menus of 11 restaurants in Korea
including the contemporary restaurants were considered. The analysis revealed several aspects of Korean food styling. First,
food styling appeared to have three major characteristics: color, shape, and container styling. Color styling was further
subdivided into single color/similar color, color contrast, source type, and accent color type. The shape/formative styling was
classified into figure type, shape type, accessory type, and garnish type, and container styling was categorized as container
color type, container shape type, and container material type. Second, the modern Korean food color styling characteristics
of Michelin restaurants were categorized in the order of monochromatic/similar type, sauce type, accent color type, and color
contrast. In the formative styling category, it was categorized in the order of shape type, small piece type, garnish/garnish
type, and figure type. In container styling, container material type and formative type accounted for the major portion of the
category. The food styling characteristics of the modern Korean menu were systematized and image examples were
presented visually. Please use it as food styling educational material or personal food styling skill.
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<Table 1> Characteristics of modern Korean food styling

Area Detailed Area Definition Feature Other
- How to unify the whole . - Plrect}ng the visual golor taste of
Monochrome/ with one color or similar - One color styling ingredients in the ordinary
similar color type color - Styling similar color to main tone - Most of them are traditional Korean
food styles and are generally garnished
- Depending on the brightness,
saturation, and color, the harmony - Directed in complementary colors to
- Styling using the harmony of light and dark, dark and light, overcome the commonness of single
Color contrast . . .
type of opposite colors in the and complementary colors color/similar type
P three attributes of color - Styling that is stimulating, vivid - Use of strong complementary
and strong, adds an accent color to  garnish
Color the main color to add a point
styling
- Use of accent color sauce and - The color of the puree or all
. a dotted line area to the background of a
- Use of puree and sauce in  puree . . .
Source type various colors and - Mainly strong primary color, simple container to make the dishes
. : . i stand out as if drawing,
concentrations opposite color of main color
- Purena sauce enhances the taste of
- Glance focus effect of accent color ..
dishes
- Emphasis with an intense - In the monochromatic similar type, it
Highlight color primary color or the . - Focused attention with accent color 2IVeS @ v1'51%a1 focus'to the original
type opposite color of the main dish by giving a unique color accent
color to stimulate the aesthetic
- The shape of the design - Image emphasis given by shapes - Feeling the image of figures by
Figure type elements of points, lines, such as circles, triangles, squares, giving a formative element to the
and surfaces and rhombuse composition of the dish
- Use design principles such - The method used by young creative
Design as balance, harmony, . chefs in the U.S. to develop French
principle proportion, thythm, and - New American Buff Style Nouvelle cuisine, giving emphasis to
emphasis the harmony of ingredients
- New American style mounded
- Three-dimensional design - Dome type, stack type, symmetric  island 'shape .
. type, checkerboard type, etc. - Stack is a stack of various
. Shape type elements according to the . . . . . .
Formative shape when containing food New American mound style, stack  ingredients in consideration of color
styling pe & style, elemental style, etc. and texture, and is also called
elevator style
- Apply tableware in a creative - Styling according to the tableware - Put the sauce or appetizer in a small
way by selecting decorative arrangement is overlapping type, bowl separately on the main plate
Accesso elements such as tableware, straight line type, support type, and direct it together on a plate
Ty type cutlery, linen, glassware, and  oblique line type, group type - Use a napkin, spoon, fork, cutting
wooden cutting boards that - Consideration with tableware and board, etc. to express your
fit the theme color harmony personality with a different format
. ., .- Considering the strength by - To attract consumer interest by
. - Use of garnish or garnish in . e .
Garnish type . . making use of the shape utilizing the shape characteristics of
three dimensions . . .
personality garnish or garnish
- Produced in a variety of pastel
Container color - Expressed with a unique - Various use depending on the tones or achromatic black, white,
type color courage color of the container and gray monotones in traditional
white circular dinnerware
- Escape from the shape of a circular
. Container shape - Directed in a variety of - Use of characteristic containers, plate or bowl, giving individuality to
Container . .. . . . .
Styling type unique shapes or patterns not traditional round containers the dish with a formative shape or

pattern on the surface of the bowl

Container material ~

type

Container made of material
considering the cultural
characteristics of food

- Create a unique container material

Apart from traditional fine china
and stoneware, use materials suitable
for the characteristics of dishes such
as metallic, crystal, glass, organic,
and wooden

*Organized by researcher



Yolox] 24 Sttt 2 SHA bl FEAEIYY A
<Table 2> Michelin Guide Seoul 2020 Star Awarded Restaurant Menu Image Samples
Michelin Guide Seoul 2020 Star-acquired Korean, Modern KoreanMenu Image
Korean contemporaly restaurant Color Shape Dinnerwear Sum
3Star A 6 8 5 19
B 16 11 9 36
C 13 12 16 41
2Star D 18 17 19 54
E 18 9 11 38
F 1 6
G 17 8 32
H 53 33 40 126
1Star
1 17 15 14 46
J 4 5 1 10
K 4 5 5 14
Sum 158 135 129 422

*QOrganized by researcher
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<Table 3> Michelin Guide Seoul 2020 3 Star A's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ Color Source Highlight Figure Design Shape Accessory Garnish Container Container Contail'ler
Detail area . contrast iEs color B A . s color sl material  Sum
type type type type
frequency 3 1 1 1 2 3 2 2 2 1 2 19
ratio % 15.8 5 10.5 5 10.5 15.9 10.5 10.5 10.5 5 10.5 100

- In color styling, it was directed around a monochromatic type, and in formative styling, the characteristics of accessor type
- The expression of single colors and similar colors expresses a sense of unity and stability

Content - In the formative styling, the stack styling, which is a stacking type among the Accessor, is characteristic

analysis - Expressing personality by utilizing the form of garnish in monotone, a characteristic of Korean food
- The dome shape, which is a characteristic of Korean food, is expressed in a mind style in a new global style, and the

center rises like a hill.

*Organized by researcher

<Table 4> Michelin Guide Seoul 2020 3 Star B's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ (e Source AT Figure Design Shape Accessory Garnish Container Container Contalr'ler
Detail area similari contrast . color e orinciple . . . color moldin material  Sum
ty type typ type type principle  typ typ typ type 2 type
frequency 3 3 1 9 2 2 3 3 3 3 3 36
ratio % 83 83 2.7 25.0 5.6 5.6 83 83 83 8.3 83 100

- In color styling, it was created as an accent color type and stimulated the taste with the texture.
- In the formative styling, the characteristics of small items and garnish/garnish are displayed.
Content - The containers used for cooking are traditional colors of stoneware, celadon, white porcelain, and traditional bowl shape

analysis

and fresh furnace, and organic earthenware materials are used to express the tradition of Korean cuisine.

- The traditional dome type (mound style) is expressed, but stacked (stacked style), and the dish is emphasized and looks
elegant by a three-dimensional expression of dishes that contrast with the flatness of the plate.

*Organized by researcher
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<Table 5> Michelin Guide Seoul 2020 2 Star C's food styling characteristics

Area Color Styling Formative Styling Container Styling
Detail area Mo'no?:hr.ome/ cocr?tlr(a); Source chg(}:ll(lfht Figure Design Shape Accessory Garnish Cocrz)tij)r;er Container Cn?;lfeurlil:lr Sum
similarity 153 type iie type principle type type type 58 molding 5
frequency 3 6 1 3 1 3 4 1 3 3 5 8 41
ratio % 7.3 14.6 24 7.3 24 73 9.8 7.3 73 73 122 19.5 100

- Contrast was pursued in color styling and emphasized by expressing the change in contrast in the plainness.

- In the formative styling, it was expressed in the form of Packed shape
and design principles. In accessory type, the buff (harmonization-emphasis) style and elemental style pursued by the new
global style are also used.

- In the container style, stoneware and white porcelain of various crude shapes are used for the material, and grilled is
served on a round striped plate with a black grille feel, and most dishes use a saucer.

- The steak is expressed in the classic Western style face style, but it is close to the modified buff style.

Content
analysis

*Organized by researcher

<Table 6> Michelin Guide Seoul 2020 2 Star D's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ (e Source AT Figure Design Shape Accessory Garnish Container Container Contalr'ler
Detail area similar contrast . color e orinciple . . . color moldin material  Sum
type typ type type principle  typ typ typ type 2 type
frequency 4 4 6 4 2 2 7 4 3 4 7 8 54
ratio % 74 74 11.1 74 5.6 1.9 13.0 74 5.6 74 13.0 14.8 100

- Pursuing the source type in color styling to complement the simplicity in island style
- In the formative styling, food ingredients are expressed in various ways in the form of a Packed shape, especially the
elemental style and buff style

Content - What stands out in the container styling is the variety of materials, such as glass, silverware, crude earthenware, wooden
analysis  cutting boards, and organic materials. , Expressed as a square finish bowl.

- The elemental style that creates a distance between dishes in the Packed shape

type is also outstanding.

- In the sauce type, the cooking is out of the center and styling is also seen.

*QOrganized by researcher
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<Table 7> Michelin Guide Seoul 2020 2 Star E's food styling characteristics

Area Color Styling Formative Styling Container Styling
Color Highlight . . . . Container . Container
Detail area M:&)ﬁl;;)me/ contrast Sour::e color Flgu;e ﬁiligrlle Sha[;e Access:ry Garm:h color (r::l)gle;er material  Sum
ty type typ type type principle  typ typ typ type 2 type
frequency 4 7 4 3 0 3 1 1 3 6 2 38
ratio % 10.5 184 10.5 79 0 79 2.6 2.6 7.9 15.8 53 100

- Expressing clarity and richness in color styling with contrasting colors

Content

analysis focusing attention from packed shape to island style.

- In the formative styling, the design principle is expressed in the buff style, pursuing a typical New American style, and

- In container styling, a number of containers are arranged formatively to express a modern and sophisticated image.

- The color of the container is a typical modern style, with black and white color containers.

*QOrganized by researcher

<Table 8> Michelin Guide Seoul 2020 1 Star F's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ Color Source Highlight Figure Design Shape Accessory Garnish Container Container Conmer
Detail area ity contrast - color T - - color ity material ~ Sum
type type type type
frequency 2 0 0 0 2 0 1 0 0 1 0 [§
ratio % 334 0 0 0 334 0 16.7 0 0 16.7 0 100

- In color styling, it is expressed in a single color/similar form, and the dishes are simply rendered in achromatic color.
- In the formative styling, it is presented in the form of a circle, square and sphere in the form of a figure, giving a static

Content beauty with simplicity and simplicity.

analysis - In the accessory type, simply express yourself by laying an oily paper napkin on a wooden tray without containers or

cooking on a plate with a rough stoneware grill.

- The container has a circular shape or an octagonal shape that makes the simple dish stand out.

*Organized by researcher
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122E} FH|2Ege] FE2ElE] Wss 53] 274 Al
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o] WEot W-E A2 WAL /ol 334%, 4%
P 871xFo] 16.7% wO=2 RO ™, <Table 8>3 7t}
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o= EFL 15:00~17:000]T}. ook, wig, ¥4 71551,
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<Table 9> Michelin Guide Seoul 2020 1 Star G's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ (Exllus Source Highlight Figure Design Shape Accessory Garnish Container Container Contan'ler
Detail area similari contrast o color e princinle o . . color moldin material  Sum
ty type typ type type principle  typ typ typ type 2 type
frequency 4 1 0 2 0 12 0 4 0 4 4 32
ratio % 12.5 3.1 0 6.3 0 375 0 12.5 0 12.5 12.5 100

- In color styling, the side dishes that are placed in a container as a Korean plate in a monochromatic form are composed

of dishes of the same ingredients.

- Because of the character of the class, it is concentrated on the main course, pursuing generosity in a mound type, and

Content creating a taste with a Korean dish

analysis - In the formative styling, it is expressed as a packed type to create a mound type that separates ingredients.
- The container is composed of large and small side dishes of the same material that represents the characteristics of the
plate to express simplicity and neatness, and the container of the main liquor is described as a stoneware or earthenware

pot, which is a Korean food container.

*Organized by researcher

<Table 10> Michelin Guide Seoul 2020 1 Star H's food styling characteristics

Area Color Styling Formative Styling Container Styling
. Monochrome/ (e Source AT Figure Design Shape Accessory Garnish Container Container Contalr_1er
Detail area similari contrast . color e orinciple . . . color moldin material  Sum
ty type typ type type principle  typ typ typ type 2 type
frequency 19 10 14 10 2 12 1 8 13 15 12 126
ratio % 15.1 7.9 11.1 7.9 1.6 9.5 0.8 6.3 103 11.9 9.5 100

- In the color tile, the monochromatic color type was the most common. This is one of the characteristics of Korean food,
which is the simplicity of the ingredients, and brown color foods appear a lot. Expresses healthy food by harmonizing the

color contrast of

Content - In the formative styling, the richness of the mound style and the structural precision of the stack style are well expressed

analysis

by expressing the dammeumsae type and design principle type.

- In the container style type, various types of containers emphasizing container design and black and white containers, which

are representative colors of modern style, are used.

- The container material emphasizes various molding characteristics of white paper and blue paper from crude stoneware.

*Organized by researcher

(8) PIAI™ 7lol= A& 2020 12<E} H H2=EH

A 158 HYASEZS AE S SHIE A
Itk GPAIZEE miY 11:30~22:0001, mjY Hgo]=
B2 14:30~18:00019, FXIEFY-2 Fe]telth. 17] B2
e VSR, B3, ddE, JAAAL Z2eE)elt)
(Kakao 2020). 12E} GE|ZEZe] Fr elele Wles o
A AR o) 15.1%, 87128 11.9%, 228 11.1%, &7]4
Aol 10.3%, B &71A1- 0] 9.5% o8 YERte
™, <Table 10>3} 7},

9) Hl4" 7lo)= A 2020 1B} [ F2EFH

A 12E BEEYS A 7 2R fAsa
Atk FGAIZFE i 12:00~22:3001H, WY Hyo]l= €}
Y2 15:00~18:300]ch. FAXEFY> 9t gz o],
ook e, ¥4 7F53lcH(Kakao 2020).

1B} BIZERe] FEAENY ReE F24g s §7]
Z8o] 152%, 2712 13.0%, A /AFE 10.9%, )

oS} Sl Bo] 8.7% =0 VEREOr], <Tuble 1153
2.

(10) P21 7Fol= Mg 2020 12E} ) Hl2EH

A 128 FHEERS AL S TR zh
g3l ATk A F-E 12:00~22:0001H, 3-E H
#lo]2 B2 15:00~18:000|t}h. AXEFYS sH2lolH, A&
w215 ddjell 2A A g A2 ZEde] REgHH
o2 AdAse} HA P v RS A7kSAolnh M
AE A5} A Fd, of5EES AREEt] F8 Bol 2
w202 ojuUe] He F A2 nRgoE S 9s) 4
2 2GA FHsi), ook, wigETE 27 7hsskH, 9171 H
= AL e v, gtk AlZRE 17
TE 2289 1741011, 500, 4 27%, G T3%E o4
o) 24 B]E&o] ¢ 3:70|tK(Kakao 2020). 1€} JHAEZ]
FE2ER Y N R 871280 15.2%, 8714

A 13.0%, T SAFE 10.9%, ARoiE]e} Fd2A13o] 8.7%
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<Table 11> Michelin Guide Seoul 2020 1 Star I's food styling characteristics

Are Color Styling Formative Styling Container Styling
Color Highlight . . . . Container . Container
Detail area M:&)ﬁl;;;ne/ contrast Sg]u;ge color Ftl};g:ée pgiscliirlle S;:Ze Acc;sps:ry Gf;;:h color (r::l)gle;: material  Sum
type type type type
frequency 1 8 1 7 0 3 8 1 2 1 7 6 46
ratio % 10.9 8.7 22 15.2 0 6.5 8.7 22 43 22 152 13.0 100

- Pursuing color contrast in color styling to stimulate taste and express freshness and luxury

- In the formative styling, express the new American style mound, stack, buff style, and elemental scale suitable for the
Korean contemporary style.

- Expressing containers of various colors and shapes to express a variety of eating experiences, and in particular, the
cylinder-style sculptural containers satisfy consumers.

Content
analysis

*QOrganized by researcher

<Table 12> Michelin Guide Seoul 2020 1 Star J's food styling characteristics

Are Color Styling Formative Styling Container Styling
. Monochrome/ Color Source Highlight Figure Design Shape Accessory Garnish Container Container Conmer
Detail area il contrast - color e R - — color it material ~ Sum
type type type type
frequency 2 0 2 0 1 1 1 1 1 0 0 1 10
ratio % 20 0 20 0 10 10 10 10 10 0 0 10 100

- In color styling, a single color/similar type with similar brightness and saturation on a large area of a dish of similar color
expresses the health of Korean food and its individuality with sauce.
Content - In the formative styling, elegantly expressing the simplicity of cooking with the buff style of figures, design principles,
analysis stack style of Dammeumsae, and elemental style
- In container styling, the material is crude and healthy, while at the same time pursuing completeness with individual
styling that enhances separation, functional convenience and decoration.

*Organized by researcher

TO 2 JEREOH, <Table 12>} 74t} HIZL AEAke] wig ARl sA%E F7198IA = A

U 7z AR 28-S T F itk Ao Awsia

(11) H4E 7kel= A 2020 128 K Hl=E Fe 1S Fe HIE e w9l Zee Haf 2E

H#¥ 128} KHEEZS S T2 &332 A3} £ = 7oy, AEe daoy v oz Alde] FF
3ok FAARE D-E 12:00-23:000]0, Y~E Hgo] o] 217+8 AF=EtHRyu et al. 2017; Park 2007).

A B2 15:00~18:000] T FAXEFY-2 FE|tolth. oef, ZYPZELH AN E B, &8, IH/RAE, &

ud, 27 7Fseb, WAl Ha Q7] ARk 58 74 B o= vEhgon, YAl ¥ VeRbA] kst

o)i, AR, AHAZIE=E 20009k 4 81%, B 19%= ok ol 20l 3] FYERE eI e(=E) 28
g3k el Wl °F 80:200]th(Kakao 2020). 12EF K do] E P dEHor ¥ Jo=, BE Faole}
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ERdY 549 W= <Table 14>0f] VFERISITE W= 71, AR, 571, 271, fir71e] vgdRt AR el =
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<Table 13> Michelin Guide Seoul 2020 1 Star K's food styling characteristics

Area Color Styling Formative Styling Container Styling
Color Highlight . . . . Container . Container
Detail area M:xﬁl;;)me/ contrast Sour:e color Flgu;e ﬁiligrlle Sha[; © Access:ry Garm:h color (I:;)gg;er material  Sum
ty type typ type type principle  typ typ typ type 2 type
frequency 2 1 0 1 1 0 3 0 1 1 1 3 14
ratio % 143 7.1 0 7.1 7.1 0 214 0 7.1 7.1 7.1 214 100
-In color styling, a single color/similar form appears, and an expression that stimulates the texture with a strong color
Content contrast is also used. -In the formative styling, the mound, stack, buff, and element styles that appear in modern style are
analysis used together as a dammeumsae type. -In the container material, organic, silver, powdered ware, and white porcelain are

used in various ways.

*Organized by researcher

<Table 14> Food Styling Characteristics of Modern Korean Menu from Michelin Guide Seoul 2020 Restauran

Michelin Guide Food Styling Characteristics
Seoul 2020 - - . . .
Restaurant Color Styling Formative Styling Container Styling
(i1 areas) Monochrome/ Color Source Highlight Figure Design Shape Accessory Garnish Container Container Contalr.ler
Food Styling ity contrast . color L s T color moldin material
Characteristics type P type prinelp pe P P type e type
A o o o o o o
3Star
B o
C o o o o
2Star D o o o o
E o o o 0 o
F 0 o o 0
G o o o o o
H o o o o o o
1Star
1 o o o o
J o o
K 0 o 0
*Organized by researcher
O: Frequency of 10% or more
4. BHB FEARRIR S MAIS w3, &3}, vE, FE0R FEEE HEAELS TRkl
gk o] Fuagpdae AR, 233 719 Al 99 AP o2, dAH R FHE A9ols ozt 28
o= Jgdseilvh. MALELFH S A /FANY o R ol Ao mhe=, 28 dEjule AedS xe A, HaAl
A7F F2A SR FLdEAY, AR AR ST id Frow Wi 542 "Hokd W, agje] FAd =
o= AIF-Fst spiek. T3 ARt Wy Ajert A2 2715 AElste] Felz oz wixsiAY, 75ele,
tuFel 2aE A8AS e AU FoE ARG W, Wiert o2 d5d o), aFd s ERsiiith 1
ol3 mFow MY FAe] BEF FHw 4%

saigict. wASAo Feht £a2 vide] 27 928 WS

AT olg argom wIlon, oldH]l ave] AR 42 ZAE & e I/ geR Byl
Aoz Auste] A=< dxshe Mde FAE(Accent)® ok g2)7h ExelHH FEXEIFAN sprte] s4dA] o
FolR Abzel] wlsl A2 (5% FIvhE S8 AN 7F DE she Ao] 8719, R AEele AEHl &
E= 2¥EH, Jug ASE AgelaL Jons My 719 AR, B Fepek B A A B 27,
o2 AEsesint. 71, =71, B71, 571, 3] o2 HHs, 8714

ERAFY wire] FEE BAkRE e 28 oA 4 A, 8710 81 ARG oR ol 1 T84
o= Mgstalaint. B Felz A A W] =38 A% < A

o

e =YY eR x¥slen, MirdEe] oAt A AsFePA <Table 15>} 7Fo] Wbttt Ax) el Fo
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<Table 15> Modern Korean menu food styling system

Area Detail area Theoretical analysis Image qualitative analysis
- How to unify the whole with one color
- One color, main color styling - Images are used proactively and dominate the
- The same color but different brightness and overall atmosphere
saturation - Similar colors and a sense of unity with colors of
Monochrome/ the same category
similarity
- Harmony of opposite colors in the three attributes of - Cooking and cooking are complementary colors
color - Harmony with taste stimulation with strong color
- Harmony of bright and dark, dark and light, texture
complementary colors depending on brightness, - Contrast
saturation, and color - Harmony of colors by contrast of colors with the
Color - Irritating, clear and strong impression same brightness and saturation
contrast
type
Color
Styling
- Directed with purena sauce L
- In Korean food with many soup dishes, soup is - Directing stceamed or stewed Soup as a Salice
- Expressed in the colors of various ingredients
expressed as a sauce
Source
type
Case
- Add accent to main color - Emphasize stimulation by using heterogeneous
- Use an intense primary color or the opposite color ingredients
of the main color - A sense of unity with a free feeling on the top of
L - Focusing on eyes with accent color the dish
Highlight
color
type

Case
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<Table 15> Modern Korean menu food styling system (continued)

Area Detail area Theoretical analysis Image qualitative analysis

- Depicted in the form of shapes of objects with
different dishes

- Cooking and cooking are connected by lines at a distance

- The same ingredients used in cooking are listed decoratively

- Painting as if drawing dishes

- Directing the image to a flat surface
- Design elements point, line, face shape

Figure
type
- Use of design principles such as balance, harmony,
proportion, rhythm, and emphasis - Food ingredients formally balanced and harmonized
- In the New American style, France’s Nouvelle - In elemental style, proportional, rhythmic, and
cuisine is applied to emphasize harmony and create temporal are represented formatively
. a buff style.
Design
principle
Case _ 1) i — 12)
- Three-dimensional directing - Three-dimensional rendering of fhshes on a flat plate
; - Expressed as a cube of geometric shape
- Dome type (mound), stacking type (stack type), . ..
. . - The shape is repetitive and regularly arranged so
symmetrical type, checkerboard type as a design . .. .
- .. that the materials are visible, expressing a sense of
element according to the shape when containing food
order and rhythm
. Shape
Formative .
Styling p

14)

- Variously produced by using decorative items such
as cutlery, linen, and wood

- Diversification of choices by dividing various colors
and flavors into small chunks

- Placed in small portions that can be eaten at a time,
spaced one by one

- Emphasis on the texture by giving a linear change
to dishes with small dishes

- Creating a creative application by selecting a small
tableware that fits the topic
- Styling according to tableware arrangement is
overlapping type, radial type, cross-repeat type,
stepped type, single type
Accessory - The dish is served as finger food, divided into small
type dishes

Case m 15)

- Personalize the shape of the garnish
- Use of small vegetables or fruits with excellent
formativeness as garnish

- Use of garnish or garnish to focus attention on
main dishes

- Use of uniquely shaped young leaves, small fruits,
or sliced fruits

Garnish

~—
type > \‘}&@J >,

w. A ;;;} = “‘ *

Case 17) i 18)
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<Table 15> Modern Korean menu food styling system (continued)

Area Detail area Theoretical analysis Image qualitative analysis
. . - Since courage acts as a painter's drawing paper for
- Choose colors so that dishes and dishes are rage ¢ P WIng pap
. the cook, it is important to choose a courage color.
harmoniously selected . . .
. - Directed in complementary or achromatic colors
Container

color % m

type = @’ =

Case ‘ 19) M 20)

- Select the shape or pattern of the container so that

it harmonizes with the dish

- The shape of the tableware is designed and
customized according to the shape of the dish
- Bowl type, lotus flower, cylinder type, etc.

Container
Container molding .
Styling > ‘
-3
e ~\
Case iaSimamuban 0])
- Choose from a variety of materials such as silver,
- Use of containers of various materials based on organic, glass, buncheong porcelain, celadon, jackja,
function and convenience etc. in harmony with dishes
. - The background linen is also used as tableware - Cooking and tableware have the same or different
Contal.ner texture to create uniformity and contrast
material
type

Case

)

*Organized by researcher
Photo Data Source: Studio INO 2020
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