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The purpose of this study was to examine the actual state of cooking wine usage, and analyze the relationship between
the attributes of cooking wine and demographic characteristics. The major findings of this study are as follows. First,
the origin and correct choice of cooking wine were significantly related to hotel type, restaurant type and career. Second,
the importance of the taste and aroma of a cooking wine, which are intrinsic attributes in the evaluation of a wine, had
significant relationships with all the demographic variables whereas the importance of purchase cost and label information
of the cooking wine only exhibited a significant correlation with career (p<0.05). Third, 53.7% of the respondents used
cooking wine based on recipes, while the rest used it by rule of thumb. These results between restaurant type were
significantly different (p<0.05). For the results of this research to be of more use, further research should be conducted on
the functional aspects of cooking wine and their effects on cooking. In addition, further systematic research should be

performed on the functional and sensory effects of a variety of wine tastes and aromas on cooking.
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Table 2. Operating features of cooking wine

Variables Frequence(%)
Red wine 146(59.6)
White wine 89(36.3)
Wine type Rosé wine 2( 0.8)
Sherry 1( 0.4)
Port 5( 2.0)
Others 2(0.8)
1 14( 5.7)
2 63(25.7)
Retaining 3 69(28.2)
quantity(btl) 4 15( 6.1)
5 18( 7.3)
Above 6 66(26.9)
Below 2 42(17.1)
3 37(15.1)
1 | 4 16( 6.5)
S o 09
21( 8.6)
Above 6 39(15.9)
Irregular 89(36.3)
France 114(46.5)
Italy 17( 6.9)
Chile 58(23.7)
Origins
Australia 23( 9.4)
America 10( 4.1)
Korea/others 23( 94)
Below 1,000 3( 1.2)
1,001~2,000 37(15.1)
Purchase 2,001 ~3,000 78(31.8)
price/1 btl.
W) 3,001 ~4,000 69(28.2)
4,001 ~5,000 33(13.5)
Above 5,001 25(10.2)
Executive chef 84(34.3)
Assistant executive 33(13.5)
Chef missing 65(26.5)
Right of Section chef 36(14.7)
choice Purchasing depart. 14( 5.7)
Beverage manager 8( 3.3)
Outlet manager 3(1.2)
Sommelier 2( 0.8)
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Table 3. Difference in the origin of cooking wine by demographics variables

Variable Category France Italia America Aust. Chile = Korea/Others Total x? value
Hotel Chain hotel 72(44.7)  15( 9.3) 6( 37y 14( 87) 45(28.0) 9( 5.6)  161(100.0) 15385"
types Local hotel 42(500) 2(24) 4 48)  910.7) 13(155)  14(167)  84(100.0)
Western rest. 2(444) 40 63)  2(32) 13206) 11(17.5) 5(79)  63(100.0)
Italian rest. 18(474)  10263)  1(26)  0( 0.0)  4(10.5) 5(132)  38(100.0)
Outlet Main kitchen 11(344)  0(00) 1(31)  1(31) 18(563) 1(3.1)  32(100.0) To.584™
restaurant  K/C/J rest. 18(514)  1(29) 2057 1(29)  6(17.1) 7(20.0)  35(100.0)
Buffet/coffec shop  29(54.7)  2(3.8) 1(19)  3(57) 150283) 3(57)  53(100.0)
Others . 10(41.7) 0( 0.0) 3(12.5) 5(20.8) 4(16.7) 2( 8.3) 21(100.0)
Below 5 30(43.5)  8(11.6)  1(14)  5(72) 17(24.6) 8(11.6)  69(100.0)
6~10 43(494)  4(46)  5(57)  7(80) 20(23.0) 8(92)  87(100.0)
Carecr 11~15 19422y  2( 44) 3(6.7) 6(13.3)  12(26.7) 3( 6.7)‘ 45(100.0) 175"
16~20 13(52.0)  2(80)  0(00) 1(40)  6(24.0) 3(12.0)  25(100.0)
21~25 857.1)  1(71)  1(71)  0(00)  3(2l4) 1( 7.1) 14(100.0)
Above 26 1(20.0)  0( 0.0)  0( 0.0)  4(80.0)  0( 0.0) 0( 0.0) 5(100.0)
Total 114(46.5) 17( 6.9) 10( 41) 23(94) 58(23.7) 23( 94)  245(100.0)

" p<0.05, T p<001, 7 p<0.001.

Table 4. Difference in the reason to choose wine of particular origin by demographic variables

National Relation
Variable Category Cost Quality Taste cooking  with food Others Total 2% value
style ingredient

Hotel Chain hotel 48(29.8) 58(36.0) 29(18.0) 2(12) 21(13.0) 3( 1.9  161(100.0) 5544
types Local hotel 31(37.3)  21(25.3) 12(14.5) 1{ 1.2) 14(16.9) 4( 4.8) 83(100.0)
‘ Western rest. 18(29.0)  20(32.3) 7(11.3) 1( 1.6) 14(22.6) 2( 3.2) 62(100.0)
Italian rest. 8(21.1) 14(36.8) 10(26.3) 2( 5.3) 3(79) 1( 2.6) 38(100.0)
Outlet Main kitchen 10(31.3) 13(40.6) 8(25.0) 0( 0.0) 1( 3.1) 0( 0.0) 32(100.0) 34.099°
restaurant  K/C/J rest. 1131.4) 8(22.9) 6(17.1) 0( 0.0 9(25.7) 1( 2.9) 35(100.0)
Buffet/coffee shop  25(47.2) 16(30.2) 7(13.2) 0( 0.0 3(5.7) 2( 3.8) 53(100.0)
Others 7(29.2) 8(33.3) 3(12.5) 0( 0.0) 5(20.8) 1( 4.2) 24(100.0)
Below 5 22(32.4) 20(29.4) 13(19.1) 0( 0.0) 12(17.6) 1( 1.5) 68(100.0)
6~10 32(36.8)  25(28.7) 15(17.2) 1( L.1) 13(14.9) 1( 1.1) 87(100.0)
11~15 15(33.3) 14(31.1) 8(17.8) 1( 2.2) 7(15.6) 0( 0.0 45(100.0) "
Career 53.052
16~20 7(28.0) 9(36.0) 4(16.0) 1( 4.0) 2( 6.0) 2( 8.0) 25(100.0)
21~25 1( 7.1) 11(78.6) 0( 0.0 0( 0.0) 1( 7.1) 1( 7.1) 14(100.0)
Above 26 2(40.0) 0( 0.0 1(20.0) 0( 0.0) 0( 0.0) 2(40.0) 5(100.0)
Total 79(32.4) 79(32.4)  41(16.8) 3( 1.2) 35(14.3) 7( 2.9)  244(100.0)

" p<0.05, ™ p<0.001.
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Table 5. Difference in purchase cost of cooking wine by demographic variables

Below

1001~

2001~

3001~ 4001~ 5001

Variable Category 1000 2000 3000 4000 000 Above Tl a7 value

Hotel Chain hotel 2 W6 HE) A9 20D 1EY 1600
PSS Local hotel 112)  11303.01)  2529.8) 22262) 11(13.1)  14(167)  84(100.0)

Western rest. 000)  10(159) 14(222) 22(349)  9(143) 83127  63(100.0)
Ttalian rest. 126 53132)  13342) 11289)  82L1)  0(0.0)  38100.0)

Outlet Main kitchen 000)  3(94) 21(656)  263) 5156  1(31)  32(100.0)
restau- 44,225
o KO est. 129  6(17.1) 8229  9257) 6171y  5(143)  35(100.0)

Buffet/coffee shop  1(1.9)  9(17.0)  14264) 20G37.7)  4(75)  5(94)  53(100.0)
Others 000)  4167)  8(333)  5208)  1(42)  6(250)  24(100.0)
Below 5 114)  16232) 21(304) 16232 10(145)  5(72)  69(100.)
6~10 223)  15(172)  26299) 22253) 12(138)  10(115)  87(100.0)
1~15 000)  1(22) 17378 20(444)  3(67) - 4(89)  450100.0)
Career 30.836
16~20 000)  280)  8320)  8(320)  4(160)  3(120)  25(100.0)
21-25 000)  3QL4)  5G5T)  1(71)  4286)  I(71)  14(1000)
Above 26 000)  0(00)  1200)  2(40.0)  0(0.0)  2(40.0)  5100.0)
Total 312) 37051 78(3L8)  69282)  33(13.5)  25(102) 245(100.0)

™ p<0.01.
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Table 6. Difference in the right of choice of cooking wine by demographic variables

Kobrlo} RiFREG

Variable Category )] 2) 3) 4) 5) 6) 7 Total x7 value

Hotel Chain hotel 13(81)  3(19  7(43) 63(39.1) 24(149) 33(20.5) 18(11.2) 161(100.0) —
types Local hotel 1I(12) 0(00) 1(12) 21256 9(11.0) 32(39.0) 18(22.0) 82(100.0)

Western rest. 2(33) 3(49 4(6.6) 1931.1) 7(11.5) 21(344) 5( 82) 61(100.0)
Italian rest. 2(53) 0000 1(26) 9237 7(184) 12(31.6) 7(18.4) 38(100.0)

Outlet Main kitchen 0(00) 0(00) 000 19594) o6(188) 6(18.8) 1( 3.1) 32(100.0) -
restau- 63.090
rant K/C/T rest. 3(86) 0(00) 1(29 6(17.1) 7(20.0) 1542.9) 3( 8.6) 35(100.0)

Buffet/coffec shop  4( 7.5) 0(0.0) 2( 3.8 24(453) 2(3.8) 5(94) 16(30.2) 53(100.0)

Others 3(12.5)  0(0.0) 0 0.0) 7(292) 4167y 6(250) 4(16.7) 24(100.0)

Below 5 6(87) 1( 14 3(43) 17246) 7(10.1) 21(304) 14(20.3) 69(100.0)

6~10 / 8(93) 0(00) 2(23) 22(256) 15(174) 24(279) 15(17.4) 86(100.0)

11~15 0(0.0) 1(22) 0(00) 23515 4(89) 12(26.7) 5(11.1) 45(100.0) .
Career Co 47.904

16~20 0( 0.0) 0(0.0) 3(12.0) 12(48.0) 4(16.0) 4(16.0) 2( 8.0) 25(100.0)

21~25 0000) 1(71) 0(00) 6(429) 3(214) 4(28.6) 0(0.0) 14(100.0)

Above 26 0(0.0) 0(00) 0(00) 4(1000) 0(00) 0(00) 0000  4(100.0)

Total 14( 5.8)  3( L2) 8( 3.3) 84(346) 33(13.6) 65(26.7) 36(14.8) 243(100.0)

*

" p<0.05, 7 p<0.001.

1) Beverage manager, 2) Sommelier,

6) Section chef, 7) Purchasing depart.

1996). oRle] A, FA& k=

BAA

— ="

3) Outlet manager,

89102 vltaste),

¥Haroma), A(colour), ¥3& ¥3Kalcohol content), S5

E(harvest), 5+d(age)= & T Elo

Hreputation), A4ER](region), ¥
Origine), AAF2Kbrand), #o]&

, H4A golog= 5

AEx] Exﬂ 5Happellation d'

7§ H(labelling), 31

2 A

(advertising and propaganda), 7}2(price), % J-Z(distribu-
tion channels)7} Ith(Verdu-Jover et al 2004).
2 AFolAE 94 59 e 2ol g el A

W $yHoE melshe s

22lm olalg Azksh tlEe] sl

TAE ATE Aoz 7Yk
WMz Zalg olole] AE] A 22
o] t)& A= Table 73 2t}) o] o Liebd u)s}

o] 74

o) /1E Ak r g}

A 54 Fo 2ol
sjele] M| Al Z8 4] B Stele] Hitaste)} SHaroma),
#8890 FME 74 W7k Aol Puel Fawd o
8 Q1T BAT <o) wrek o Holsk Y
sk oleist #4e] Aoke zelg sjelo] AHgE B}
slel aelo] WAE GEE BHoR BHGEY F4

Hdoz ndshe

29l
o]

7 21l

1=
=
Z=

2]8 oRle] A 492 se]o] 5A(42.6%), ele] BH28.7
%), Y7K18.4%), <}Rle] 3H6.6%), 88] aiF vete] 9137

4) Executive chef,

5) Assistant executive,

%) 2o thehge). oA e aele] BAolY %, go] 78
Ag adlolm 1 ere] gele 2 Yele ARE A8
the el xel§ oiolole a9z 485D e ¢ 5

o2 B Aot selel B

St olela Azte
&2 Zo|A] ©)9lo] uhkp} 8ES B X o g 9] 917}

?

o} glolE A He vt Hezt xfolE s Rkt

IRl A a9l 5 ole] B2y & & 9le
ofQle] vtz ghofl Ujgt Fa =9} k7t Aol i3k £A
Z 7= Table 83} Table 99 A|AISITE SR 5] 3t 2}o]
= X0 P& A E7] 98t chi-square A% & ©] 83}

At

s}ele] wo] gt £Q T Table 87} o] 224w}
[o3}
AR

o)) me}l p<0.05 4 oﬂxi FoAQ AolE Boln

a2t T ek

A 2.

Ze)§ sol9] e Al ol U 2L

Se49) ol wolA] 2 3l
o oleiet Foke 22l 91e) He A 919 el 8
Bilo] dlagwe] 543t Ho| He} wjol7t Q7] WE
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A8 AL
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Table 7. Difference in the choice criteria of cooking wine by demographic variables

2§ gle] 49 $434 A7 FAGE 54 Alole] BA D@ A7

Unique of

National

Variable Category Taste Aroma Cost cuisine  cooking style Total 17 value

Hotel Chain hotel 47(29.2) 13( 8.1) 30(18.6) 64(39.8) 7( 4.3) 161(100.0) 2186
types Local hotel 2327.7) 3( 3.6) 15(18.1) 40(48.2) 2(24) 83(100.0)

Western rest. 22(35.5) 4( 6.5) 13(21.0) 19(30.6) 4 6.5) 62(100.0)
Italian rest. 15(39.5) 2(5.3) 7(18.4) 13(34.2) 1( 2.6) 38(100.0)

Outlet Main kitchen 8(25.0) 0( 0.0) 6(18.8) 18(51.4) 0( 0.0) 32(100.0)
restau- 26.210
rant K/C/T rest. 6(17.1) 4(11.4) 4(11.4) 18(51.4) 3( 8.6) 35(100.0)

Buffet/coffee shop 14(26.4) 2( 3.8) 12(22.6) 24(45.3) 1( 1.9) 53(100.0)
Others 5(20.8) 4(16.7) 3(12.5) 12(50.0) 0( 0.0 24(100.0)
Below 5 18(26.1) 2( 2.9) 12(17.4) 35(50.7) 2( 29 69(100.0)
6~10 23(26.4) 6( 6.9) 20(23.0) 35(40.2) 3(34) 87(100.0)
Career 11~15 15(33.3) 3(6.7) 7(15.6) 20(44.4) 0( 0.0) 45(100.0) sa141°
16~20 9(36.0) 1 4.0) 5(20.0) 9(36.0) 1( 4.0) 25(100.0)
21~25 321.9) 4(28.6) 1I(7.DH 3(21.4) 3(21.4) 14(100.0)
Above 26 2(50.0 0( 0.0 0( 0.0) 2(50.0) 0( 0.0 4(100.0)
Total 70(28.7) 16( 6.6) 45(18.4) 104(42.6) 9 3.7) 244(100.0)
" p<0.05.
Table 8. Difference in the importance of the taste of cooking wine by demographic variables
Variable Category Never Little Neither Somewhat ~ Very much Total x° value

Hotel Chain hotel 3( 19 11( 6.8) 43(26.7) 66(41.0) 38(23.6) 161(100.0)

types Local hotel 1( 1.2) 6( 7.1) 20(23.8) 43(51.2) 14(16.7) 84(100.0) 2882
Western rest. 0( 0.0) 6( 9.5) 16(25.4) 23(36.5) 18(28.6) 63(100.0)
Italian rest. 1( 2.6) 3(79 10(26.3) 15(39.5) 9(23.7) 38(100.0)

Outlet Main kitchen 0( 0.0) 0( 0.0) 6(18.8) 20(62.5) 6(18.8) 32(100.0) .
restau- 31.018
rant K/C/J rest. 2(57) 2( 5.7) 17(48.6) 11(31.4) 3( 6.6) 35(100.0)

Buffet/coffee shop 1{ 1.9) 5( 9.4) 7(13.2) 29(54.7) 11(20.8) 53(100.0)
Others 0( 0.0 1 4.2) 7(29.2) 11(45.8) 5(20.8) 24(100.0)
Below 5 1( 1.0) 5( 7.2) 15(21.7) 40(58.0) 8(11.6) 69(100.0)
6~10 3(34) 9(10.3) 27(31.0) 31(35.6) 17(19.5) 87(100.0)
Carcar 11~15 0( 0.0) 2( 4.4) 13(28.9) 21(46.7) 9(20.0) 45(100.0) 29.008"
16~20 0( 0.0 1( 4.0 3(12.0) 10(40.0) 11(44.0) 25(100.0)
21~25 0( 0.0 0( 0.0) 5(35.7) 4(28.6) 5(35.7) 14(100.0)
Above 26 0( 0.0) 0( 0.0) 0( 0.0) 3(60.0) 2(40.0) 5(100.0)
Total 4( 1.6) 17( 6.9) 63(25.7) 109(44.5) 52(21.2) 245(100.0)

" p<0.05.
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Table 9. Difference in the importance of the aroma of cooking wine by demographic variables

Variable Category Never Little Neither Somewhat  Very much Total 1% value
Hotel Chain hetel 2(1.2) 10( 6.2) 51(31.7) 64(39.8) 3421.1)  161(100.0) 0792
types Local hotel 2(2.4) 5( 6.0) 27(32.1) 35(41.7) 15(17.9) 84(100.0)
Western rest. 0(0.0) 5( 7.9) 18(28.6) 24(38.1) 16(25.4) 63(100.0)
Italian rest. 12.6) 3( 7.9) 10(26.3) 17(44.7) 7(18.4) 38(100.0)
Outlet Main kitchen 0(0.0) 2( 6.3) 9(28.1) 15(46.9) 6(18.8) 32(100.0)
restau- 14.949
rant K/C/T rest. 2(5.7) 2( 5.7) 15(42.9) 12(34.3) 4(11.4) 35(100.0)
Buffet/coffee shop 1(1.9 2( 3.8) 15(28.3) 24(45.3) 11(20.8) 53(100.0)
Others 0(0.0) 1( 4.2) 11(45.8) 7(29.2) 5(20.8) 24(100.0)
Below 5 1(1.4) 4( 5.8) 20(29.0) 36(52.2) 8(11.6) 69(100.0)
6~10 2(2.3) 10(11.5) 31(35.6) 28(32.2) 16(18.4) 87(100.0)
11~15 0(0.0) 1( 2.2) 17(37.8) 18(40.0) 9(20.0) 45(100.0) .
Coreer 16~20 1(4.0) 0( 0.0) 6(24.0) 11(44.0) 7(28.0) 25(100.0) 31840
21~25 0(0.0) 0( 0.0) 4(28.6) 5(35.7) 5(35.7) 14(100.0)
Above 26 0(0.0) 0( 0.0) 0( 0.0) 1(20.0) 4(80.0) 5(100.0)
Total 4(1.6) 15( 6.1) 78(31.8) 99(40.4) 49(20.0)  245(100.0)

" p<0.05.



17(2): 274~287 (2007) Z2]§ oRle] Mg &85 A BAEE 54 Atolo] A i A 283
Table 10. Difference in the importance of the purchase cost of cooking wine by demographic variables
Variable Category Never Little Neither Somewhat  Very much Total x? value
Hotel Chain hotel 3( 1.9) 14( 8.7) 48(29.8) 59(36.6) 37(23.0) 161(100.0) 6200
types Local hotel 1( 1.2) 8( 9.5) 33(39.3) 33(39.3) 9(10.7) 84(100.0)
Western rest. 1( 1.6) 4( 6.3) 20(31.7) 26(41.3) 12(19.0) 63(100.0)
Ttalian rest. 0( 0.0) 3(7.9) 17(44.7) 13(34.2) 5(13.2) 38(100.0)
Outlet Main kitchen 0( 0.0) 4(12.5) 8(25.0) 16(50.0) 4(12.5) 32(100.0)
restau- 23.939
rant K/C/T rest. 2( 5.7) 6(17.1) 13(37.1) 10(28.6) 4(11.4) 35(100.0)
Buffet/coffee shop 1( 1.9) 4( 7.5) 13(24.5) 22(41.5) 13(24.5) 53(100.0)
Others 0( 0.0) 1( 4.2) 10(41.7) 5(20.8) 8(33.3) 24(100.0)
Below 5 1( 1.4) 3(43) 24(34.8) 30(43.5) 11(15.9) 69(100.0)
6~10 3(34) 11(12.6) 30(34.5) 27(31.0) 16(18.4) 87(100.0)
11~15 0( 0.0) 7(15.6) 13(28.9) 18(40.0) 7(15.6) 45(100.0) .
Career 28.536
16~20 0( 0.0) 1( 4.0) 8(32.0) 9(36.0) 7(28.0) 25(100.0)
21~25 0( 0.0) 0( 0.0) 6(42.9) 7(50.0) 1(7.1) 14(100.0)
Above 26 0( 0.0) 0( 0.0) 0( 0.0) 1(20.0) 4(80.0) 5(100.0)
Total 4( 1.6) 22( 9.0) 81(33.1) 92(37.6) 46(18.8) 245(100.0)
" p<0.05.
Table 11. Difference in the importance of the label information of cooking wine by demographic variables
Variable Category Never Little Neither Somewhat  Very much Total xz value
Hotel Chain hotel 3( 5.0 22(13.7) 80(49.7) 41(25.5) 10( 6.2) 161(100.0) 2202
types Local hotel 2( 2.4) 16(19.0) 42(50.0) 20(23.8) 4( 4.8) 84(100.0) .
Western rest. 0( 0.0) 10(15.9) 33(52.4) 15(23.8) 5(7.9) 63(100.0)
Italian rest. 1( 2.6) 2( 5.3) 21(55.3) 12(31.6) 2( 5.3) 38(100.0)
Outlet Main kitchen 0( 0.0 9(28.1) 14(43.8) 6(18.8) 3( 94 32(100.0)
restau- 28.036
rant K/C/T rest. 1( 2.9) 5(14.3) 16(45.7) 12(34.3) 1( 2.9) 35(100.0)
Buffet/coffee shop 5( 9.4) 6(11.3) 26(49.1) 14(26.4) 2( 3.8) 53(100.0)
Others 3(12.5) 6(25.0) 12(50.0) 2( 8.3) 1( 4.2) 24(100.0)
Below 5 2( 2.9) 10(14.5) 31(44.9) 23(33.3) 3( 4.3) 69(100.0)
6~10 5( 5.7) 18(20.7) 46(52.9) 14(16.1) 4( 4.6) 87(100.0)
11~15 1( 2.2) 6(13.3) 26(57.8) 9(20.0) 3( 6.7 45(100.0)
Career 25.738
16~20 1( 4.0) 3(12.0) 12(48.0) 6(24.0) 3(12.0) 25(100.0)
21~25 0( 0.0) 1( 7.1) 5(35.7) 8(57.1) 0( 0.0) 14(100.0)
Above 26 1(20.0) 0( 0.0) 2(40.0) 1(20.0) 1(20.0) 5(100.0)
Total 10( 4.0) 38(15.5) 122(49.8) 61(24.9) 14( 5.7) 245(100.0)
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Table 12. Difference in the way use cooking wine by demographic variables

Based Based on . . According Without
. . With habit )
Variable Category on the the cooking to boss's accurate Total X value
. . eye guess . .
recipe quantity instruction standards

Hotel Chain hotel 83( 51.9) 46(28.8) 20(12.5) 6( 3.8) _53.1) 160(100.0) 3993

types Local hotel 48( 57.1) 22(26.2) 6( 7.1) 6( 7.1) 2(5.4) -~ 84(100.0) .
Western rest. 35( 55.6) 15(23.8) 7(11.1) 3( 4.8) 3(4.8) 63(100.0)
Italian rest. 14( 37.8) 17(45.9) 2( 5.4) 3( 8.1 12.7) 37(100.0)

Outlet Main kitchen 20( 62.5) 6(18.8) 2( 6.3) 3(94) 13.1) 32(100.0) .
restau- 29.224
rant K/C/J rest. 15( 42.9) 14(40.0) 2( 5.7) 2( 5.7) 2(5.7) 35(100.0)

Buffet/coffee shop 31( 58.5) 14(26.4) 8(15.1) 0( 0.0) 0(0.0) 53(100.0)
Others 16( 66.7) 2( 8.3) 5(20.8) 1( 4.2) 0(0.0) 24(100.0)
Below 5 33( 47.8) 20(29.0) 7(10.1) 7(10.1) 2(2.9) 69(100.0)
6~10 44( 50.6) 26(29.9) 10(11.5) 3(34) 4(4.6) 87(100.0)
11~15 28( 62.2) 9(20.0) 6(13.3) 2( 44) 0(0.0) 45(100.0)
Career 17.999
16~20 15( 60.0) 7(28.0) 2( 8.0) 0( 0.0) 1(4.0) 25(100.0)
21~25 6( 46.2) 6(46.2) 1( 7.7) 0( 0.0) 0(0.0) 13(100.0)
Above 26 5(100.0) 0( 0.0) 0( 0.0) 0( 0.0 0(0.0) 5(100.0)
Total 131( 53.7) 68(27.9) 26(10.7) 12( 4.9) 7(2.9) 244(100.0)

" p<0.05.
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Table 13. Difference in the necessity of recipes by demographic variables

Variable Category Never Little Neither Somewhat  Very much Total x* value
Chain hotel 2(1.3) . 7(4.4) 36(22.5) 72(45.0) 43(26.9) 160(100.0)
Hotel types 3.128
Local hotel 0(0.0) 5(6.0) 15(17.9) 35(41.7) 29(34.5) 84(100.0)
Western rest. 0(0.0) 1(1.6) 19(30.2) 23(36.5) 20(31.7) 63(100.0}
Italian rest. 0(0.0) 3(8.1) 6(16.2) 16(43.2) 12(32.4) 37(100.0)

Outlet Main kitchen 0(0.0) 13.1) 0( 0.0 23(71.9) 8(25.0) 32(100.0) N
restau- 30.394
rant K/C/T rest. 0(0.0) 3(8.6) 10(28.6) 13(37.1) 9(25.7) 35(100.0)

Buffet/coffee shop 1(1.9) 4(7.5) 10(18.9) 24(45.3) 14(26.4) 53(100.0)
Others 1(4.2) 0(0.0) 6(25.0) 8(33.3) 9(37.5) 24(100.0)
Below 5 1(1.4) 5(7.2) 22(31.9) 24(34.8) 17(24.6) 69(100.0)
6~10 1(1.1) 4(4.6) 13(14.9) 40(46.0) 29(33.3) 87(100.0)
11~15 0(0.0) 12.2) 9(20.0) 23(51.1) 12(26.7) 45(100.0)
Career 16.285
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Above 26 0(0.0) 0(0.0) 1(20.0) 1(20.0) 3(60.0) 5(100.0)

Total 2(0.8) 12(4.9) 51(20.9) 107(43.9) 72(29.5) 244(100.0)

" p<0.05.

gom, ol2s WYL BANCEE 59 FR(E<005), = A 9eiASe F§ 228 delo LE dglot 42l 9

R A(p<0.001) D AHP<0.001)EE BF §29) o] o1z} e mrle] SIE AgEL Qo] A 87 s

2 Hoth A ele] Fad An shia dele) Ae  #X] PelAE D felo] DL slole] ALLE HE

o] Yot alel S4¢ meeA g U
92 g e wldee i Aol i 22 2
Ao Aok 28 39HY B} g 4= Ak

ZF.AV|HoR o,n/]‘/] =7 gho] AARORE o] F
A7) gol 2% 27 Dol 714 B Rakd e vl
Qg WA & gl FAA JPE UL 5 ATk weA
a2le] B40 W 2214 oklel Aelo] AAHLE o2
ofjokete AlIa stk

A, 2216 9hle] e 4ol skl Bte) B
549 9o o] Feddel AAoh} 2RABAL Hol4
Q) Aol Holm YT, ek ¥d 2919l PYAR
Gol2 Huel F240] el AEANT felzel 2
ol(p<0.05F HERAI AT ol A= 228 99l
o A5 588 AlFe Adgriee] thEne A ofnigt
o mebA 22§ ele] B9 7 e HY ?‘?JEE}
= Bag-in-a- Box¢} & Ul &30 2 FYUses A U #
Ao 8T HED £ . Soi ool o
Helle tha AdAL 71 vk duketa AR e o=

pSihe IE=4

2ho= 99

r_{

L

Hojo} 3}7] wjio|tt

A, 2218 9 218 Wl $HAoR nelshe 49

2.8 ZAL gAY 42.6%7F 2] 5AE F3how(Table
7), Z8]& 99 4% ojf= A} thARbe] 143%7} qu 2
she] ABAE A ASNANHTable 4). 0|21 ATE Fe
8 slele} Algo] Relol AE 7154, Bed Al o
st AR R HES|oF & oE dAEt
2t3 Tk

THiA, 22§ sielel Abg T1Ee R 24} thel 37
%7} Ao ZAS A e, 1 BT 73.4%] &
FAZE A skaL AT WA 46.3%¢]] A FIhe SHA-
52 ‘rule of thumb’ &} 22 A3 WA ZAs] Fz]$&-
S491€ ALgala otk olela Anke Zele skelo] ge)
o TAE P DeeA B ke AL et &
e glagga) 92 Aljie] 732 az]e] AUTA(consistence)o]
ol SR8} T o 4uh e Aok 2ol wWEa )
g9 Abgol UiP Exst BaRe dnignn ¢+ 3
t}.

NE -



286 R A Ay HolAok RkER A
B A= d3 giate] b7 Mg A4 EF gl & Jeong JO (2001) Chief factors in the quality of western food.

ettt aiA o) Ae ARES UdntkElalr)de A3k Culinary Research 7: 275-294.

Ad < 9ud a8y 399 outlet restauranto] k2T, o) Jeong JO, Shin KM (1999) A study on cuisine and wine in

Al Wjol Fub Al JAlY A5 25 2 AgS the western meal. Culinary Research 5. 283-299.

52 g3l 9o Aok 288 Ardtn Quis 2H S Jung JW (2001) Chief factors in the quality of western food.

nEE B 3o AHE 1] Ayl 28 Eofo AT Culinary Research 7: 275-294.

A3 Bgo] 7Rsa Aoz AoHh ® e dA= = Kim BJ, Park SW, Kim US (1998) A theory and the facts of

2] & 92l EH?Sl A AF7} ARele] B e 4 western cookery. Hyungseol Publishing Co., Seoul. p 12.

viwals ZYA] A=A sAE ©&skx] EEvhs Holth Kim HD, Lee YJ, Han JS (2002a) An evaluation of the
B oo Ayt 2o} £-83517] YlAe 224 9l recognition, preferences and quality factors on sauces. .J

7154 2 1 7150 e84 vRE o3k e dFvt East Asian Soc Dietary Life 12: 197-209.

o]Fo]z o} & Aot} w3t oJelel tiekal wta} o] Qg Kim HD, Lee YJ, Han JS (2002b) A study western food ex-

o WA 71 B BEA ] g AAAY A7
o slgel aelol vl Gl e B4e) e o
Hol} e SedA 2008 sl AeSeE 2
3o gl o AET 24 BEme) e SHE O
ofHok & Aoleh. Mk a2l shele] BESASHA A4
7 glE A AT oeld ATEe AT aele) B4
43} tgo] nARSH] 27 SlejalA e} BuH.

I (1995) & Md=

218-223.

72, AT (2005) 9}Rlololr]. HEAL, A& pp 43-46, 113-
119, 130.

A<, 84, 23 (200 AMF 88 A=A Ag p 1,
20-21, 89.

HT (2002) A0 o] 23} HA| FHEHAL AL pp 28-
29, 48-52.

A A (http://www.nso.go.kr)

Fh= 5o & 3] (http://www Kita.net)

SR 2T A (1998) A% geluat sdaeb
H) 2w SAE], AME. p 653.

Ahn SJ (1989) A study on the survey of the dining out be-
haviors of college students in Seoul. Korean J Food Cul-
ture 4: 383-393.

Choi SK (2002) Food and spices. J East Asian Soc Dietary
Life 12: 461-470.

Han CW, Lee MY, Seong SK (2006) Quality characteristics
od the brown sauce prepares with Leitinus edodes and Aga-
ricus bisporus. J East Asian Soc Dietary Life 16: 364-
370.

Jefford A (2003) Choosing wine. Ryland Peters & Small Kir-
kman House, London. p 6, pp 26-57.

perience and the influence of sauce on food quality. J East
Asian Soc Dietary Life 12: 307-317.

Kim ML, Park GS, An SH, Choi Kh, Park CS (2001) Quality
changes of breads with spices powder during storage. Ko-
rean J Food Cooking Sci 17: 195-203.

Kim MR (2002) Functional effects of spice and herbs. J East
Asian Soc Dietary Life 12(5): 431-453.

Kim YS, Song CR (2001) Physicochemical and sensory cha-
racteristics of brown sauce made with pork bone. Culinary
Research 7. 119-133.

Ko JY, Jung MR (2006) Importance of winz information and
perception differences according to consumer groups. J
Tourism Sci 30: 403-420.

Lee HY, Kim HY (2006) University students' attitudes and
interest for ethic food. Korean J Food Culture 21: 463-
472.

Lee KH, Lee KI, Lee YN, Park HH (2002a) Sensory and
mechanical characteristics of brown sauce by different ra-
tio of ingredients. Korean J Soc Food Cookery Sci 18: 637-
147.

Lee KI, Lee KH, Lee YS, Shin MJ (2002b) Changes in qua-
lity characteristics of different combination of brown sauce
during storage Korean J Soc Food Cookery Sci 18: 142-
147.

Lee SJ, Park GS (2004) The quality characteristics of beef
prepared various spices. Korean J Food Cooking Sci 20:
489-497.

Nha YA (1993) A survey on the recognition and cooking
method about western food in Seoul area. J East Asian
Soc Dietary Life 3: 51-59.

Noh WS (2002) Spices and food industry. .J East Asian Soc
Dietary Life 12: 424-430.

Oh C (2000) Sensory properties and viscosity of bechamel



17(2): 274~287 (2007)

sauce by cooking methods and ratio of raw materials. Ko-
rean J Food & Nutr 13: 307-311.
Park CS (1997) Effects of spice on the growth of pathogenic
bacteria. Korean J Food Cooking Sci 13: 330-337.
Poulsen CS, Juhl HJ, Kristensen K, Bech AC, Engelund E
(1996) Quality guidance and quality formation. Food Qua-
lity Preference 7: 127-155.

z2) g 9lel A9 H43 AT FAHE 54 Aolel DAl UF AF 287

Shin MJ, Kwon HL (2001) A study on the culinary culture
of garlic in Korea and France. J East Asian Soc Dietary
Life 11: 336-344.

Verdu-Jover AJ, Montes FIL, Fuentes MMF (2004) Measu-
ring perceptions of quality in food products: the case of
red wine. Food Quality Preference 15: 453-469.

(20073 1€ 24 <=, 20073 29 23 A=)



