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= . YEtH af
OHHIZ=JE 0.6 OlAH0] ©& HIWE AT =0t B30 U Oetd 2 ZAe
ASIEHEIL 0.7805% 0.84250122 MBIED} =010 & & QUL

XolsRA OIELT ZAIA ZCISRAE MAAIDIH ZH JH AZH
2} BAEE X2 e AE ANZHIATL 0.12260110 A0 0.84600!1 JIE =
Ol AIZEQl MAITHE HINICH 0 R2IFERAE NMAAMIH IH A MAEA
== 0.842500lM 0.84692 SAEICH Z2|FERAE RHAAZIH BN A MZZH
21 0.83182 JI& N Moldle X2FERAE2 JIEHE, JIBEEY HE =0
HENH =190
<HE 2> NEid d82

? & a2 | oA MIITH ==

g =0l NSRS ZAHWD 0.5075 0.8319
At 0.4322 0.8351
g =0l HEN T 0.5079 0.8318
AHE X0 0.2844 0.8410
E2IAIE 0.2974 0.8405
SHSEOFRY (01 288 9 & OI6H0 Ot 0.3%64 0.8366
g 20 MEE AHEREEE AA (BRI
HILE F)BHED] 0.4502 0.8343
AAET 0.4456 0.8346
|2, JI28. = W 9 OHDILIA &
Ol Jhed 0.2911 0.8408
tgeR 0.3801 0.8374 10.7805] 0.8425
ot E0 AU HAHRENN 0.1226 0.8469
AHSASIEDY DY 0.4831 0.8327
pII=F 0.5042 0.8318
NS EMN 0.4639 0.8336
UotRL W 2517 0.3074 0.8379
JISHEHA g 0.4838 0.8329
A JIRotE AHEY 0.4661 0.8338
Exe HHY g 0.4733 0.8333
lges 0.3862 0.8371
B 0.5054 0.8318
AR A2 0.3860 0.8371
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3. ZANXg2 2

SHAIHIA R2IYEIRA CHET 28 ZAZEL0 QoHH AAST, AlHE2
SR ORS, JIEER, SHSY UM JI1g, JIERE, 1210 AIRMZHY
Jl= SO et 0D Yl 2O UENGCH. 2120 SEHINA & =2 ot
ELQ JIE U2 DIELE B0l X2gERASES 21 20

LSEM HE =2 HELTE B0l Xe|gaess JISS0IALH. ASE
O JIE =2 EECE B0ls X2gess XZCAIEOIRCH. 0110 JHE
=2 IELCE Y0l X2|gsRi= Pi%()i M otg =0 FIE0 F=D|, g
A JIE2%, INSENA AEMZEDL, ROSENAM JIEERS JI8 =0 &
AMTHE &, PASEINIA &0kl ’53}6}01 3}%, OFRHDILI SAI 21D D
E, RISEHUA AAMNEST], NSEUHA AAST OFHIILIA SAIO Jtd,
12110 SSENAM EFE HH JFE0IRULCH.
<H 3 stAXgl ZARED

2 2 L A P R LW RO

IS =0l ATSLAS AW 4.64A 4140 | 4.00A | 4.19A | 4258 | 4.15A
Agret 4.27/8 3.298C0 | 3.78ABCD | 3.89ABCD| 4.12ABC | 3.92ABCD
g S0 HEAH =21 4.18AB 3.578 4.67A 4.00A8 | 4.00B | 4.15AB
A ZEO 4.27A 4.14A 4.33A 4. 11A 4.38A 4.15A
EAPATS 4.18A 4.43A 4.33A 3.4408 | 4.25A 4.08A
HFSION (D12 Q) & IIaHH Jhe | 4.00A 3.4308 | 3.67B | 4.33A | 4.25A | 3.77A8
g =0 25 AEREEE

A(HIAHIL F)oET)| 4.09A8C 4.14AB | 3.89ABC | 3.56BC | 3.88ABC | 4.00ABC
rASE 4.18 3.29 4.22 3.67 4.00 4.15
8%, JIB®, = aeEsd
OIS A0 e 4.18ABC | 4.00ABC | 4.41AB | 3.788C | 4.25AB | 4.15ABC
Nge3 4,36A 4.00AB 4.56A 4.00A8 | 3.75AB 4.54A
g S0 A MMTHS A 4.36A 4.71A 4.11A 4.33A 4.13A 4 .54A
AWE2SXRDY IS 4.18 3.71 3.67 3.5 | 4.00 4.08
IEER 4.09 4.29 4.11 3.67 3.00 4.08
MUESEN 4.2788 3.43ABC | 3.78ABC | 4.00ABC { 3.88ABC | 4.23A8
LIIZL} ®IIE 256]0) 3.91A8C 3.578CD | 4.00ABC | 3.11CD | 4.00ABC | 3.77A8BC
JIZH2BA It 4.27A 3.71A8 | 4.11A | 3.784B | 3.6348 | 3.60A8
SA0 JIEol= AlEH 4.27TA 4,20 4.44A 3.56M8 | 3.13B 3.54AB
SN29 oF Ity 4.09 4.00 4.1 3.44 | 3.75 3.77
lges 3.820B | 4.14AB | 3.80AB | 4.56A | 3.88A8 | 3.6248
Jlgw 4.00B | 3.71ABC | 4.22AB | 3.44BC | 4.38AB | 4.31AB
A M2 4.00 3.57 4.22 3.67 4.50 4.00
F=%p>0.05 % p>0.01, A>B>C>0D= Duncan GrowingAl ZIEHXIOIS LIEHH.
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LSEUA JIE E2 UHEZE B0l= XclgERss IHE2E/U0. 010
JIE 92 DELCE H0le RG9S RAER ASHNA ASEDL AASE, PS
BiA O ZOKoo Jtg, el AME2SZEW IRSE, RSEUAM 20t
ZLH WO 20101, WSHHAM JISER, RSLNM SA0l IStk AMEE,
PASEINA JISHIZSHAM JiZ, RISEUAM 12 S0 FIENH =I1, NS2UlA O
g S0 FE0 FI|, del SSLUM IS JISHIZ2SHA JHE0IUCE

LANM ZSIGERAL RS 28 ZARZERN 2SS I8 S0l AER
Ag ZAWDl, HE B FIEN 1, ZeAME, 2ARESE)|, 24k, O
JtLIA SAI0H OtE, JIEER, JtE S0l AIZEQ ZATHE o, AME2Ss
XX} DRY, JIEER, ANMISFN, LNHIU HWIIR 25lJ], JISHIZHA
o, SAIN Il ARE, SERS GF Jig, JIESE, J2lD MEM
ZUJl= S0 el X0 gle Aos LIEIGCH 2429 SEINA JHE &2
BIECQ JHE 2 BELE 20l Xelggrases U3 20
<E 332 A=

- 2 PA Al N S F 7o
g B0 AMSFAE ZeUI 4.08A 3.70A 4.09A 2.60B | 3.449 |0.001%~
AEHE 3.92ABCD | 3.10CD 4.46A | 2.900 | 2.299 | 0.023+
Hg B0 HEH =D 4.17A8 2.70C 3.90MB | 2.60C | 5.298 |0.000**
AEZ0I 4.33A 2.808 4.55A 2.70B | 6.096 |0.000%*
SCIAIE 4.25A 3.80A 4.27A | 2.70B | 2.633 |0.009%
YOI (01 2L A OIEH0 Ot 4.427 4.40A 4,000 | 2.808 | 2.241 | 0.026+
e R0 A8d Aassss
L2AEE 4.08 3.60 4.64 3.29 1.910 | 0.060
S8, 28, L= A4S O
IEeR 3.7508 4.20A 4.36A 3.208 | 2.212 | 0.028+
g S0l AIRQ ZAUSEIN 4.08A 4.30A 4.36A | 3.008 | 2.923 |0.004»*
ANEZEXEY URY 3.3 4.00 4.55 3.40 1,595 | 0.129
NEESR 4.08 3.80 4.36 3.20 | 1.956 | 0.054
AHESEN 3.338C 4.20A8 4.46A | 3.10C | 2.128 | 0.035+
2ot ®IIE 256101 3.588CD 4.60A 4. 46AB | 2.70D | 3.562 |0.001%*
JIgHIZE®A Ot 3.088C 4.30A 4.46A | 2.60C | 3.615 |0.001x
EN JIE8l= ANES 3.83AB 4.60A 4.46A | 3.00B | 3.015 ]0.003
S BN NG 3.92 4.40 4.55 3.50 | 1.585 | 0.132
g 4.08AB 4.20AB | 4.1808 | 3.20B | 1.412 | 0.195
JEE 4.42A 4.40AB 4.00B | 3.00C | 2.637 |0.009**
AT M2 D 4.00 4.30 4.27 2.90 1.752 | 0.089

% p>0.06, » p>0.01, A>B> (> D= Duncan GroupingAl ASXI0IE LIEH.
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LSEHM I 22 BEEE 20lE L2IEgRLrs SERH UM JIE0l
ACH AN JHE 22 MUECE 20l Xelgaelis RelME0IUCH P
SHOIA It R2 UERTE 20l= XIgERas OHHIHLIA SAIN JHE0I
AUCH RBHNM J1E 22 UEZE B0l XeIggRLSES 28, Jcld
AHE282AY DRA0IAUTH WSEUA JHE %2 UEEE 20l= =¥
gis JIEEFEAL.

ROSENAM JHE %2 UEZE 20le ZCSg4es L0 HIIGHH It
SOIACH. PAZENIAN JHE K2 UBEE 2H0l= X2FERLE AMEFHA
Ch. RISEOIM JIE %2 BETE 20l XelZgeas )HE S0 AMER
A2 ZUDIUCH NSROM JtE 22 UFEE 20l X2l¥ERLE JIS
ZRUL. STHUAM HE w2 ARTE B0l 22¥Esrs SR WA
JtE0IAUCH
<EH £ A

2 2 PA Al N S Fo|gas

g B0 AMBRAE Z2AW| 375 | 3.8 | 3.3 | 413 | 1.219 | 0.261
8 3.75AB | 4.38A | 3.50AB | 4.00A | 1.969 | 0.050«
g B HEO FI 4.00 | 425 | 413 | 413 | 1.847 | 0.072
ANEZ0I 3.88ABC | 4.38B | 4.00AB | 4.25A8 | 3.070 |0.003+
ZEIAE 3.3 | 450 | 863 | 4.25 | 2.568 | 0.120
SrEIOH (DIZ o Q) @ISOl Db | 4.00AC | 4.75A | 3.508C | 4.50AB | 4.681 |0.000%
ot 20l MSE AWEREES 2

4.2 : 80 | 4 . .
A(BIHHILE )20 S el M S i B

AABT 413 | 413 | 3.88 | 4.00 | 0.474 | 0.888
85, 138, It HUBRY Of
ot ZA Jhes 388 | 450 | 413 | 3.88 | 1.660 | 0.112
HET R 388 | 413 | 43 | 42 | 1509 | 0.109
Ot E0) AI2AEQ ZASED | 3.88 | 438 | 438 | 438 | 1.381 | 0.210
AWE2SEND DRY 350 | 4.25 | 8.38 | 4.00 | 1.105 | 0.368
e 4.00 | 425 | 300 | 413 | 1.771 | 0.086
ATHESEN 3.38 | 4.00 | 375 | 3.75 | 1.489 | 0.166
Wizl W2 23| 363 | 4.13 | 363 | 3.63 | 0.843 | 0.579
JISHIEBA g 363 | 4.00 | 325 | 4.00 | 0.692 | 0.714
SN0 Jtedts ANEE 363 | 400 | 350 | 3.88 | 0.401 | 0.981
SHRY M I 375 | 413 | 325 | 3.5 | 1.081 | 0.3
lges 4.00 | 413 | 363 | 3.88 | 0.804 | 0.614
s 4.00ABC | 4.2508 | 3.63ABC | 4.00ABC | 2.267 | 0.025+
AE MBI 425 | 450 | 363 | 3.50 | 1.419 [ 0.1%4

Z:xp>0.06, #p>0.01, A> B> C= Duncan GroupingAl HXIOIE LIEHS.
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4. ZNREY 2H2Y

SHAOIN X2IgEeA DIEES SHSZ0 ME XI0IZEB0 Qs SAl
Net= A EN Jiges= E22540] E1288 28U etE6H M2ole
XolGEQAS0IUL. XelFgerAs Z0AM 2 S0 AlsERas 22U
Agter JId S0 FIE0 FIi, AHEZXD|, ESAIE, AASE, ORI SAI0
g0 JIExE |O|TIt 22 0.005, 0.001, 0.003, 0.000, 0.020, 0.0032+ 0.018
0171 M0 SESSH Wmet o8 X0IJF Us RelGS#RASO0IRUCH

YANA ZolYBR4 HEZS SUSIH GE MBS0 st JIES
2, JI2HIZ2HA I8 SAl0l Jigols ANEE2 228840l S128E 20
DEEGH| Mol RE|IYEQAS0IUCH. Z2IFEQAE ZM AEH, 18 =
Ol SIEO D1, MEXDIS AMESFHE |IATIH 22t 0.048, 0.042, 0.001t
0.049017| =20l SS230 et 828 X0IDF A= XelHSQAS0IRUME
<H 5 BtAA SEE3YE CHEL X0

- R zzEx |
N = S5 == | =2 =2 | ' | 7F

e B0 MMz sAS ZaUl 4.24 3.67 0.9160 1.000 2.895 | 0.005%*
g 413 | 3.38 | 1.0725 | 1.0507 | 3.508 | 0.001%
g S0 FEN FII 4.09 3.47 0.9284 1.1402 || 3.018 | 0.003*x
AEED] 433 | 356 | 0.7467 | 1.1591 | 4.024 | 0.000%
XelAA 4.20 3.69 1.0074 1.1446 || 2.374 0.020*
SrEFOE (D12 % 9F) & 15t 01 b 409 | 873 | 1.1901 | 1.1362 | 1.58 | 0.116
e B0 MAE ANEREEE A
AL H e 4.15 | 3.67 || 0.9703 | 1.099 | 1.346 | 0.181
o= 422 | 3.62 | 0.8758 | 1.0931 || 3.028 | 0.003+*
S, JIZE, G WNZS9 Ol R
H0M EA0 oS 4.33 4.00 0.7215 0.9293 || 1.982 0.050
ngx P 4.18 3.98 0.9045 1.0333 || 1.052 0.295
N Z0| LR RAWMEEN | 431 | 404 | 08792 | 09524 | .42 | 0.152
NWE2SEAT 19% 402 | 3.67 | 0.9328 | 1.0871 | 1.740 | 0.085
JJEES 3.98 | 3.78 | 1.0451 | 0.9975 | 0.991 | 0.324
AMTHESH 4.04 3.71 0.9421 1.1604 | 1.547 0.125
WIS BIIE S0 3.93 | 3.60 | 0.8997 | 1.2136 | 1.547 | 0.15
JISHEEA It 382 | 360 | 1.1237 | 1.0622 | 0.587 | 0.559
SAION JIZaiE AEE 387 | 3.96 | 1.2027 | 1.0435 | 0.363 | 0.717
SE&32Y ¢l JIg 4.02 3.89 0.9328 0.9101 || 0.697 0.487
lEes 391 | 3.98 | 1.005 | 1.0111 | -0.339 | 0.73
SIEE, 422 | 376 | 0.9167 | 1.0035 | 2.406 | 0.018+
AE MO 4.13 3.73 1.1065 1.0954 || 1.779 0.078 .

Fxp>0.05 *p>0.01.
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5. AIAKR

SMENY ¥BS 0T Z2ARAS Ssi0l BUEYC ASNSIZE =
SHASO) BE SAN (B DECE IAS 2T SO0 BESCY S
Ol UYCH OIF BESCIS ST ML, 01HE FAZTON A5 Xela
So ZADIOICE WSAIIE 20| ZQE0TD MASPN YLEAS 20
OliEh 2ASRST M) BRSUD B 4 U= 222 TN MAGDR o
o
CH & QAN BUSDY BET X0l

e eI
T SRIEFIEEE I e

IE 50l AUESEE 2200 | 3.74 | 3.51 0.9530] 0.9972 |-1.129] 0.262
e 3.94 | 3.58 ]0.8001] 0.9265 |-2.005| 0.048+
ng B0 AT FI 4.00 3.64 110.7888| 0.8950 |[-2.066( 0,042+
a0l 2.3 | 3.64 0.8748| 1.0719 |-3.493|0.00 1+
TonE 3.4 | 3.70 |0.9044] 10615 |-1.137) 0.250
SHEHOLRY (0| 2 Q) B DL6HY It 411 3.68 |[1.0161] 1.0654 |-1.981} 0.051
g 20 MHE AlaRE=E:=
o 2o 4.07 | 379 0.85%)| 1.0412 |-1.406| 0.163
v 3.9 | 3.70 10.8681] 1.0408 [1.279| 0.204
g5, N385, L= LEFY O
A 3.94 | 3.83 |0.9753| 0.9399 |-0.529| 0.598
SEea 404 | 3.68 |0.8153] 1.1249 |-1.777] 0.079
iE B0l NAme BANEES | 3.04 | 3.75 |0.8794] 1.1125 [0.913| 0.364
P TEE———— 378 | 3.64 |1.0091 1.1117 |0.655| 0.514
ST 3.80 | 3.81 |1.1666| 0.9699 | 0.019] 0.985
ATHE SN 3.89 3.49 ]0.8493| 1.0809 {-1.991| 0.049*
LR WIIE 250 3.91 3.55 (0.9147} 1.3320 |-1.516f 0.133
B 374 | 3.98 |1.1242| 1.0819 | 1.071 0.287
SAO Ot Alae 3.76 3.77 0.9234| 0.9375 | 0.026 | 0.979
FE—— 574 | 3.5 [0.9530| 1.2124 |-0.821| 0.41
Sges 400 | 3.94 [0.9147| 1.0087 |-0.755| 0.452
2y 3.94 3.75 |0.9044! 1.2063 |-0.858| 0.393
INESEEIE D] 4.04 3.96 [1.0532{ 1.1025 |-0.385| 0.701

1 xp>0.05 **p>0.01
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ABSTRACT

A Study on the Standards of Professiona lism

Kang JongHeon
Kim jangEix

The purpose of this study looks for the cooking directions to improve the
quality of the finished product by examining the perceptions for cooking style
of the finished product by cook at ten deluxe hotel in Seoul. For purpose of
this purpose, this study focuss on five areas: (1) examining five different
types of cooking styles and twenty one culinary factors, (2) examining the
satisfaction rating of culinary factors, (3) measuring reliability of the
culinary factors, (4) measuring the satisfaction rating of culinary factors.
The study provides a generalized framework for improving the cooking of Korean
food and Western food relative to the preception for the cooking style of each
food by hotel restaurant cook. This general framework could be easily expanded

to include additional factors that might be relevant for other restaurant cook
or other menu items.
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