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ABSTRACT

This study had three major purpose: 1) to examine the relationship between coloring
factor of Hors d'oeuvre and preference of dishes. 2) to examine the the relationship
between coloring factor of Hors d'oeuvre and selection of dishes. 3) to examine the
relationship between coloring factor of Hors d'oeuvre and customer satisfaction.

Questionnaries for the study were distributed 300 subjects in deluxe class hotels in
Seoul. Among 300 questionnaires, 280 subjects were collected and utilized for analysis.
In HY hotel, 35 subjects of customers, 24 subjects of cooks, and 32 subjects of service
personnels were collected. In R hotel, 29 subjects of customers, 32 subjects of cooks, and
32 subjects of service personnels were collected. In H hotel, 29 subjects of customers,
34 subjects of cooks, and 33 subjects of service personnels were collected.

Analysis ways used for this study were frequency analysis, factor analysis, reliability
analysis, ANOVA, To accomplished the objective 1), ANOVA was utilized. To
accomplished the objective 2) and 3), regression analysis was utilized.

The findings from this study were as follows.

First, it was found that selection of dishes was affected by coloring factor of Hors
d'oeuvre.

Secondly , it was found that customer satisfaction was affected by coloring factor of
Hors d'oeuvre.

Consequently, deveopment of Hors d'oeuvre by harmonizing of various colorings
should be activated to raise level of preference of dishes. Also, in regard to level of
satisfaction, harmony of various colorings should be required.
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15) Nunnally, J. C. (1978). Psychometric Theory, Second Edition, New York, McGraw-Hill.
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(H 6> A9, 713, Ag4 22 ¥4 2 AHRE AF
Component
A3l s) Cronbach's Alpha
A gl
AHR &4 HE 0.742
ooFoli} Aol ey FA 0.720 0.6893
ER 54 AE 0.639
ol &4 A% 0.575
SH% &4 Az 0.132 -
olo] A ¢}(Eigen value) 1.814
Rinole s 36.272%
A Y (472 0.812
aF, dA 0.800
B}, A7) 0.701 06925
o 0.593
7t 0.393 -
o}o] A Zk(Eigen value) 2297
Halg 45.941%
S48 2 e RS 0.753
Aol H2 2 0.734
hxAQ Azre) NAR 0.709 0.7552
) ZAQ Axpz3 0.687
ZAR} Bz =3 0.669
o}o] A g(Eigen value) 2528
il 50.557%
E T ALY BE2 A B AAE AT
Component
A BEPAF) Cronbach’'s Alpha
Gl |
Fagle FAA ge 234 0.748
Zod 2 Wy A& FFA 0.714
4o tda §3 x3 0.714
889 F 0.681
ANAQA By FAY 573 0.674 0.8386
ol A7lel A 0.638
s28j9] gt 0.625
Ele} Bo] &30 o5 0.612
ARz, A & 0.545
714 0.083 -
olo] 2 gk(Eigen value) 3972
Ladls -2 39.720
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3. dxiR2io) 8 Aol TSt BIC24

Asfaele] gubd Ao @ Mis Mo 2E EF3HEY A8 £F, A4
Ld QP A3, Afeelo) dig ok, B, A} 5o FFOE A BAF A
e (X ¥ Zrh

<E 8 57599 AALY £F NEEy

8 9 vl =(%) HE-8(%)
o) 32 &5 2 0.7
ok g £F 19 6.3
553499 ML FF 25 73 263
i g2 F£F 137 493
i ¥ 3 47 169
& A 278 100.0
o R} 4 14
R 16 5.7
ANadel BT MIw HEo|t} 94 337
Uk x 128 459
o-§ = 37 13.3
3 A 279 100.0
uf - g} 2 0.7
A
Adecld g g, 2 | o A 17 6.1
A} Eol oz HEo|t} 91 325
° T RN 124 43
e = 46 16.4
g A 280 100.0

(E 8ol A2 ute} o], WA EF3de) A FTo tahi s =
FFolghs $Hol AAY 493%2 71 B2 viS £ FEolPE SH E
16.9%2 AA-SH=e] 66.2%7} -elvet EF3de] At 5L FEclgn
<A

Suet EF3 M Arlaga Qe Adsed) dig A3 i ot
45.9%2 7% 91, BEo|thr} 33.7%2 E WAt & Hajesd U3 MxE
E BBoldoR & Aoz BN

AQgEd g % 2E 5 5o 454 di&] o st AN ¥4
43%E 7V BRI BECIth} 32.5%2 F AAR &, dalgedd &, 24, 4
F 59 £F0) BE ojFo® £ o BAHYUL
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4. =ANKIZS EMd

auz ] SHAHEY FollA AAA 8Rlo] AR|she Bl Tl thal] AR &
A (& 99 2k

H 9 34394543 71324

LA & N Minimum | Maximum Mean | Std. Deviation
oA 7l ol A7 | 276 1.000 5.000 3.601 0.853
o 278 1.000 5.000 4.345 0.812
3 WA 274 1.000 5.000 3.759 0.906
A7) 275 1.000 5.000 3.556 0915
ek A7) 275 1.000 5.000 3.545 0.951

(E DM 2ujaEC] 438 71580l FR3HA Ws= SAHAEE 8
Zofl g GAES] 53 A= oA 14 A8 F8351A] drelA 53 e F
LIATPTIN HAZAG F SUAY AR vInd A% Asasle B 3552
RE ooz Fasp AZstn gtk a2 e £44 Hj8) 859 &9
% ¥ AL oA =7e Hold 23 dees A7 AR

CE 105 44944 449 &9

SA A" Al Az N Minimum Maximum Mean Std. Deviation

a0 272 1.00 5.00 2.558 1.624
2% 271 1.00 5.00 3.645 1.558
A 7 273 1.00 5.00 6.494 0.9476
7t 3 274 1.00 5.00 5.047 1.727
A 271 1.00 5.00 2.915 1.543
g A 271 1.00 5.00 3.225 1.564
q % 273 1.00 5.00 4.161 1.728

(F 10004 SAAEEAFT 34S AT o 4 &4 g 2423
AAE BREEAE 71T A5l FHd)ol 291524 BH2.558) thro2 A
7 5 AAE AARS. F Yae WA, 2, 94 71, 27|60 S93 AEs
deoz YERT

tez AAQasle Az FFadeA At AA)she FREA hEA B
Mg Ade (R 1D3 2o
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CE 11> 449549 A% 29

T+ 7 N | Minimum | Maximum | Mean | Std

Deviation
WzA9 M= 280 1.00 5.00 4.150 0.938
Al g2 Fe 2 AwI F4 | 280 1.00 5.00 4.153 0.954
zA9 Azte] AAE 280 1.00 5.00 3.853 0978
A4S "de HAAY 2 280 1.00 5.00 4.142 0.962
ZAg9 BT 23} 280 1.00 5.00 4.300 0.901

(B IDAA A EG] A2 SR iz Af 23] 7o) 415
2 Za8A vetita FARG FARe] 23 dgoR HAd F2 Jud
A3 A9 Hx@ ¥FTs AAshe AR AL EHFHUT

A ge] 40 Eg tha A v 74 wH8Q F 47t 2R s
B g0l i3l A £ A (& 129 2o S48 pdes 423t o
Hel Bie] 367302 AAAHQ RYF FH 9 P5Y(G876) R ¥ UF
9 HEE ARSI AU

H 12> A oo @ 49509 A4 vF

T & N | Minimum | Maximum | Mean | Std. Deviation
sa)o o 276 | 1.00 500 |3.670 0.850
aelef & 275 1.00 500 3429 0.844
714 276 | 1.00 500 | 3.666 1.018
ARzl A s1fa] g 274 1.00 500 ]3.310 0.898
=29] 214§} Agzste] o] &¥ 276 1.00 500 |3.673 0.862
Fagjo} AXA g 34 276 1.00 500 | 3.500 0.880
22 93 4 &7 £&4 274 1.00 500 | 3.521 0.890
Anh, Alute] glo] EllEy 23 48 [ 274 1.00 500 |3.357 0.874
el HE ¢ sle e AV AGA | 276 1.00 500 | 3.460 0.977
AAAA 2F Ao 54 276 1.00 500 |3.876 0.822
v.a 2

a2d) YoiN B3 ¥ AR dn e Bokl Aazlel geids 1
WA AT & Yt AL BAe 482 A thed] 3L 4SS
o stelil B 4 e A82AA VS e W FaF Pl a8yt &
29 7159 SAMERS & 4TL U1 + Yk AN ol £ utg AAE
Aggel ol e ofRd 2Ae] T Fuge) P 24 dEstn dE
ARolt). o]} @ W& xstolekt ool BT} we A o2 WA
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BNt E & e 848 AZE. e B A7 Azt dajeee] 24
Ae&gdol) Ga2 VA7) d2d AS2FA, Sz € T ol &S
o dERAE Bt A58 235 duA k. AN ZAA
e} 5 17 1059, AL 90, BALS Y 105822 F 3009 AFst A2
ZAE Jov 78 e 2537 Bl £49 AR Hojxie HEXE
AATA FAF o817 937, FA e 90, HSFEFA 9TH R F 280
o] 4EAHE nigto 2 EAL Al EAEA vy o 2= SPSS (Statistical
Package for the Social Science)V. 10§ oj-&35td | W&z 23 & EAH
B ol &otd EMITE AR GRS AitAttel disiA Rl=s, A2&S &
st SRS WG LA ER ALE Wol] thalA B A 29
9] Z4F 98t LUENE AAS, FZ UL Principal Components2 3}1l,
2919 AP L A ws) A shiel Varimax rotationg HAISIATE 214 ¢
A 229 299 1 B4 BB Aokl AT B4 AT £
< Cronbach's Alpha& AE-SIATH BEH =2 AHEE ¥ gy 4 sdd=
TAENE AND F AFE 99 252 AT edEdes 221
899 tely JEEE SURE FFE A5k ANOVAE T3 Aol 35S A4
Elsii=d

Ao Yehd BME3E AdsiA g9kt o 2t

PG ol gAY T3 B A2A} Bol B9 U £ Pojr=ale AT
AZ AAGAS. S35 A8 FEo disiA A SExte] Ank o] ol
Feve 55935429 AL 2 FEolgn SR Ve 5F5do
A AelaE 3 Qe AL ng ASE AA-GHARY Ayto] HE ooz
=0 EA =AUk dajae]d digh g, 29k 5 5o ¢35 d& ti Eues
B g &, AALeS %, B, 44 5o £ BF Yoz wgen,
abjzte] FANYEHY FoAA YA gQle] AR gz vlFo] e ¥4 Zad
o3t LHES A4S AGEA Az} 220S naiehe AR #MHAL,
34 g9lo] AL SHAGEHe] A E 9 B9 Aol 3w A1)
23} 89)0) 2ulAEe) AALH ol Lok BESZ) GRS UAE Aoz
UEbsts, e g SAHEEe] A4 v Fadte 8% F 249
A Agzste] o &Y, AR nda) A feo] Majzsbrt 2R
€ HFo] B veisitt. mabd B A3 HA2 Agae] Fopol glojA A
827t A zste)] weh BRIt SAAEE aQlezA A8  ARE oY
g FEoR Ut AUt AYPEcE x| Bolo glojA B whde] "ERew
Atg gt
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