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Assessment of the Working Environment and Development of the
Space Requirement and Facility Standard Models for the Various Types of
Restaurants in Seoul City Area

Tong Kyung Kwak., Kyung Hae Park and Kyung Rew

Department of Food & Nutrition, College of Home Economics, Yonsei University

= ABSTRACT =

Various types of restaurants in Seoul city area were assessed in terms of fa
cilities equipped, and dining and kitchen space allocation.

Facilities checklist was developed to evaluate the facilities condition of sampled
restaurants. Subjective samples were randomly selected based on the distribution
factors of areas, types and sizes.

The facilities for the sanitary working environment were assessed as the insu-
fficient condition. Also basic kitchen equipments and facilities, and restroom faci-
lities of restaurants were not properly facilitated, and only a few restaurants were
within the kitchen or dining room space allowance level

Space requirement and facilities standard models were developed for the guide-

line to improve the working environment.
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Table 1. Evaluation of kitchen facilities for various types of restaurants
Korean Japanese Chinese Korean restaurants
Phase / Facilities restaurants reslaurants restaurants specialized in
o (N=4) % (N=10)% noodles and soups
(N=35) 9% (N=6) %
Receiving phase
hand truck 2.8 - 10 -
scales 71.4 30 50 40
Storage phase
dry storage facilities 25.7 - 20 -
refrigerated storage
facilities
walk -in R* 8.6 - 10 40
; reach -in R 229 50 10 20
| frozen storage facilities
= walk -in F*™ - 25 - 20
&
| reach-in F 14.3 — — -
refrigerated / frozen
storage facilities
walk-in R/ F 86 - - -
reach-in R/ F 85.7 25 90 60
Prepreparation phase
sinks 74.3 100 70 60
worktable 68.6 100 80 40
shelf 74.3 100 80 40
cutting board 771 100 80 100
mixer 86 - - -
blender 29 — - -
meatsaw
slicer 5.7 - - —
grinder 29 - - -
vegetable cutter 2.9 ~ - -
Cooking phase
rice cooker 40 - 30 -
ranges 71.4 75 60 60
tiliing kettle (steam ) 8.6 - - -
tilting kettle (gas) 8.6 - 20 -
gas salamander 29 - - -
broiler 8.6 - 30 -
fryer 2.9 - - -
hood 31.4 50 30 20
fan 60 50 50 40
fire extinguisher 28.6 50 40 20
gas tank storage 8.6 - 20 -
facility
Serving Phase
tray truck 29 - 10 -
serving table 54.3 - 50 20
steam table 5.7 - - -
warmer 17.1 - 10 -
cold table 11.4 25 - -~
cold showcase 29 - - -
wall cabinet 8.6 - 10 -
water dispenser 40 75 40 R0
Cleaning & Sterilizing
Phase
| sink 60 50 60 20
e washer & dryer 5.7 - - 20
£ sterilizer 5.7 - - -
| sterilizing cabinet 5.7 - - -

(1) N : number of restaurants

(2) Indicates percentage of surveyed restaurants equipped with the item

xR : Refrigerator
w[ : Freezer
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Table 2, Evaluaton of restroom facilities

(N*=289)
Percent (%)
Items
Presence Absence

Restroom 843 157

western type 96

old ~fashioned 4
Sink 40.4 53.9
Hot water supply 11.2 831
Soap 16.9 775
Towel 157 78.7
Paper towel 7.9 85.4

*«N: number of restaurants.
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Table 3 Evaluation of the space allocation for various types of restaurants

Dining Space

Kitchen Space Numbers of

Numbers Customers
Mean-+ S.D** Percentage  Mean®-S.D. Percentage gf geats (persons/ day)
pyung of allowance pyung of allowance Mean+ S.D. Mean+ S.D.
() level®? (m?) level®
Korean
28.6+ 31.4 644+ 63 A 49
restaurant 63.4 634446 85+ 70.0
{94.5--103.8) (21.24 20.8) B 146
{N=4a1}*
Chinese
43,14+ 79.5 13.54- 28.8 A 9.0
restaurant 72.7 52+ 23.9 108+ 85.0
{142,554 262.8) (44.6+ 95.2) B 90
{(N=11)
Japanese
50.4+4 59.2 11.64 141 A 200
restaurant 60 89+ 107.0 123+ 85.0
(166.64 195.7) (383+466) B 0.0
(N=5)
Korean
restaurant
specialized 68 + 121.3 17.74+ 32.1 A 16.7
. 66.7 90+ 109.0 165-+172.0
in noodles {22. 4+ 400.9) (58.54 106.1) B 333
and soups
(N=5)

*N :number of restaurants
**3.D.:Standard Deviation

(1) Dining space allowance level : number of seats x 1.16af

(2) Kitchen space allowance level :

A. Number of seatsx 0.697m{when estimated maximum meals per hour are < 200}
Number of seatsx 0.465nf(when estimated maximum meals per hour are 200}

B. Mean number of customers x 0.5nf
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Table 4. Evaluation of the space allocation for Korean restaurant

Dining Space Kitchen Space Numbers of
Numbers customers
Mean Percentage Mean Percentage of seats (persons /
pyung of allowance pyung of allowance Mean day) Mean
(mf) level (1 (m?) level <2
67.3 14.3 A 18.2
Large (N=11)" 81.8 114.0 134.0
(2225) (47.3) B 273
18.3 44 A 00
Medium (N=18) 600 55.0 83.0
( 605) (145) B 56
84 21 A 00
Small (N=12) 50.0 29.0 450
( 273) (6.9) B 167

*N:number of restaurants
(1) Dining space allowance level : number of seatsx 1.16rd’
{2) Kitchen space allowance level )
A. Number of seats x 0.697™%(when estimated maximum meals per hour are< 200)
Number of seats x 0.465*( when estimated maximum meals per hour are ) 200)
B. Mean number of customersx 0.522

Table 5. Space model required in Korean style restaurants

Size Dining space’? Seats No.? Kitchen space” Extra space® Total space®
8.42 pyung ’ 5.06 3.36 5.06
Large 2 24
(27.84 m? (16.72) (11.11) ( 16.72)
18.38 10.96 f .
Medium 52 737 10.96
(60.58) (36.22) (24.36) ( 36.22)
67.26 40.27 29,96 40.27
Small - 191
(222.30) (133.1) (89.11) (133.1)

1) Average scores were obtained from the survey of this study (see Table 3)
2)Number of seats = Dining space + 1.16 m?
3)Kitchen space requirement = Seat numbers x 0.697 nf

Kitchen space = Production space : storage space® : cleaning space

= 575: 21.9: 205(%)

* Storage space = Receiving : drying storage : ref storage
= 13.9: 500 : 36.1(%)
4)Extra space requirement = Total space — (dining space -+ kitchen space)
Extra space = Customer facilities® : employee facilities - office

=556 : 29.6 : 148(%)
* Customer facilities : waiting area and restroom
“Employee facilities ; restroom, rocker room, and dining room
5) Total space = Dining space x 2
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Table 6. Basic kitchen facilities model required in Korean style restaurants of small size

Phases Facility lists
Receiving Working table, scale
Storage Dry storage facility, shelf, reach-in refrigerator/ freezer
Preparation Sink, working table, shelf
Cooking Rice cooker, reach-in refrigerator, steam cooker, ranges, hood, fan, fire extinguisher
Serving Serving table, wall cabinet, steam table, cold table
Cleaning Sink(3- compartment), sterilizer, garbage disposal, washer, dryer
Miscellaneous  Idand washing sink

Table 7. Basic kitchen f{acilities model required in Korean style restaurants of medium size

Phases Facility lists
Receiving Working table, scale, hand truck
Storage Dry storage facility, shelf, reach-in refrigerator, reach —in freezer
Preparation Sink, working table, shelf, vegetable peeler, slicer, cutter
Cooking Rice cooker, reach —in refrigerator, ranges/ovens, steam —jacketed kettle, microwave oven,
hood, fan, fire extinguisher
Serving Assembly table, dish storage cabinet, steam table, cold table, ice cube maker
Cleaning Sink, dishwasher, sterilizer, garbage disposal, washer, dryer
Miscellaneous  Hand washing sink

Table 8. Basic kitchen facilities model required in the Korean style restaurants of large size

Phases Facility lists
Receiving Working table, scale(dial, platform type), hand truck
Storage Walk -in refrigerator /freezer, shelf, reach-in refrigerator /freezer
Preparation Sink, working table, shelf, vegetable peeler, vegetable slicer /cutter
Cooking Rice cooker, reach -in refrigerator, steam -jacketed kettle, steam cooker, ranges /oven,
griddle, convection oven, braising pan. hood, blower, fire extinguisher
Serving Assembly table, dish storage cabinet, steam table, cold table, warmer, ice cube maker
Cleaning Sink, dish washer, sterilizer, garbage disposal, washer, dryer
Miscellaneous  Hand washing sink
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