2+ >

e

M

r

ey
o

!

ABSTRACT

m AAH Y

S A g, 44

3

ARFoz

ol

Aol Al &4

2|

<

g4

o
)

J)

©

td 715 A0 9AH zalge

S

AL

=
=

Fuold 3 27 AY Ay

A A An|

al

5

A

s

A

L.
=

e

olp

=

o

=

, 484, d&7t

o

* 71 a BBy 3, FFzds 3y



Culinary Research A63@ 1%, 2000. 5

2
e
>
o
B
rle
PV
rlo
e
3
2
{o
K
o
N
P,l'.
42
o)
&
X
=

dugoz B F& AFE BASD AN 2EHE 2, ALY BAY £,
A% B9 et A, dg Tol AYHE Ao Re) FRSHT AV SN B
JdHoln BYHoz AYste] 719 AAH A FEL Bz dt JA 3
Roletn Ao & 4 k.

Held Bl g5e) ARBEe) ARl st EAP AL YA B
B9, RS BHoz FASHY, BACE shojF AL FEF s AojPw 2
g & Utk R4, 1993 p520).

olst e Bl A ANE HAZ doE gAude FRUAE AN
el 2 B uh 92 Rolth FuwI: Fgeld AW TRE Fdoz



g2 Fdage g Ay

TANA ABY AEL PF AARCE AN Al olge FEIew 275
£ ARE QARAH THNAL BeHE ARoldn T & ATHEAE, B

p
ol [N FRBYE DANCZ AWEY iy HA Y wRE Fu
A A

AYEY 7 AP 8FHE 4FL P 5402 ANSEd 87HE Aw
wsse weld 2Y 4 Aok

= 2y@es A% /e Fus A=Y B, A5, A%, 29, v Y g
A9 z2)Ad THSE HoIUthA7]Y, WAERA, 197 pl9). T 7RG el
A dEE WEEE FUTNY 29 FYRFINT SH9 535S 3 deaa
afHez AYsted WL Foiob vt

A4AAL FAAAS A 2ATFHAN W4H 222 A5 53 QA

AQe SFAoln wed ¥l g3 FAel BH Ade FEHA 4AL WE

3 QomA 45 2B £3A% YR AYATE DI WAAE ol St
& FUAAE Aol w2 wele & & Ak

N
rie
A
2
o

kxR R 2] IRE e AFS 2SR, #FA - AW o]
£ &5t vEEFY AAd & AFAA AP 7IHd FALOIY AR
g oides s A X FE AHE guise FALS A&, 2S, wiA|,
olF, X, H3 T <49 QAR AAE 9gn & 5 gUoh

& At 9 A BGG olYTF AAPA ANAA AMAS Y zAsE
qgeg dte AL TId

OES F QFAAEY A BEE DA A A wAMA LRz doh

D Agde

Agdels ARREd Gob AFP2 Mgl oFojNEz AFAEE AWHR



Culinary Research A|6@ 1%, 2000. 5

sie,
gad Fue zAARE AEs
A% Agoz trel B & Ak

ofs
rir
T
=

dde A FAd A8, A AR,

N
~

ol 2AWYY A& [T EHRT ¥ F Uk =Y AR AT w2}
Fe)Fgez QAL v EE Ro] T3

Furolgo] U MXE SHEFTHAAAAN o]Fo|Ae HAHL ALdMAE T
7195 A7} A okt o]F T dHY FATHE HAAF LHT ¢ 3
EF 3 c@uxdegst desid

ol Fo FAH AE FALEL M2 dw et Z2AEY ovd, ¢
Axnd R AT F9E 235, £¥E 7led V)5l 87HE FEY FAL
Sol7] e Z 438 FHEAH LREF ALY @A ]t

3) % ¥4 AFAT B
A&£HQ TA D ALS AR /130T ATFLRA ATE F
A% A Bl AL FRYS AES $AL FAAAF Bk
SERCEREEER UL ;

E

Ho
]
)
i)
offt
o
i)
fo
of
A
X
Y
Lo
Jui}
i

4) ¥ 2 A%
QARAT[E T AAA$-9 GhdozH 52 R SIFAESG dF R F94A= 19
[«]

1 2BA 2 FAAEG BA FANE PEol AFHN F5



<o) Fueld) BF A7

3. 914 &g

AAe FHL FHdAA tgd HE 7 HES HAFE9 SALES 24
AA AP AFE FAAA ol & e AF ALY ANE AL 1Y
ol 3 A AP TS BAs=d Q)

uwetr FuelA Agsta e EE A 718 R 717 T9 ¢HF ASEY

FAES HA3) AAk sy, ALt ANES B4, A, A%, F3 xYUE Y
3 A A XAS A I REE AES vhE £ JdEE 3ot o)

AT d&H Zo] 3IFELE FEIY AHE F Ju

AR, FAHL SHAA AT

AAg AWoRRE HEste AR, Az ARE AASH, ARG T2
Fg gHstd #AY TES TAAIY, 28 FAKEY FGAHNE vdd ¥R
7] kol

=4, AAE AT

A A AFAAA 2R F Ae 4F JEE S HRd FASY, SANEY

AANAE FEA7I, Qg BE ZH 717 @367 et =d 33 4
AE HAgE AHgst, 47 Azl A3 A &357] fFolnh
A, A e SRt
FAAS YA wA, Au F JIESR 71719 BAA 1 A%

T8 4, 4 AF 2F A X, ABLA A7LE 387 el

Lo
a



Culinary Research #|63d 13, 2000. 5

4. 94 Al 39

i AdBAY 2AT AL dal BRI AIBEE SHHI) ols) £79)
494 2% 9 222 748 499 $R754 AAS ¥ 5 Ao

e del 2A9 7158 A4z FAY e F¥AG A2 & 5 9
. olgl@ B4 %= ARAA AYFY mE Axge) el T TA
ek A4 J1%5H Adold & 5 Atk

ZUAHA AYN2DL HEFTHE AE 84 FEL AMAE 715H AL A

7158 BAE 5 A X ALY A 2d4F AATRY F
FHA3), AL 850 234 289, iAA A AT 7FAAE9, Aule FTHH
o] £6), &9 %AE FFNFE AAAA o]FojAof T

olgd ANA@ele EAL F FALY AAFEILA g0 EHLF &5 I

= T
SARES ANY F YRS FPBAS TEHE oy @

o

£33e] 243} %
At}

Zug g 2 ANEY WABE ARHezE AYNAT BAALY KLY ¢
e B AYEEL IEE Bk A0ld & + Utk

.
FurAMd B Yo} BFHE EA, AL, FHE, 22 714

] ¢ F2Ho2 Faw, A2 olg 2ol nPHA A4

2717 2 vEY

g8t 71

to o3

17

2
_L)_l’
r-
2
2
32
2
>
ol
o!!.
>
it
Mo -
¥
o
2
Y
2
2
L
L
=
1>
N,
2
u
4
meh
ol
rir
2y
>
o

2) €AE 2 ATEY
2k ul-&3} A FH 4 3gsto]of g

3) AAZ Aie A SH AL WA ZAFALY BAAE FAHD 48T QA
& ERIY

4) B3 AAEA7 SEBz2 E488 gol7] A o&¥F Us LEFTLE E43)
of ¥t}

5) Zeie] B3 L A dHAME FdAdol XS A A [Utsfor ot

6) Fu Aujg FHHOR o8 Y F UEF wiA ol T}

7 EFAQ AR, 2N A F Y 82e] A & UAEF iR oF Tt

__10_



4o} Fa@eld B

8

_'"Z_

Ag zsed 27HE A48 2 71719 WA, FHEE A4, ABALE FEo
o,

-

[o]

=
3|

pod

e

DF 3499 @9

A BE NP4 FAe Aol A gtk U F2 AREA Pob
2Age] HHF 7Hed AAE & A= BAvs Fasne Angde 298 UM
7ol BUSHES AME Fuch

Fag HE Aot zAe) BAZH AR Boln, £JE ARAA B
P7) 432 g8 FHol du. FudN FLE AAY I TS HA=
JEWS 2 A2E AR dEth B3 Fuzde B glold 4AE Mot @

2

93
Re 9 A9 FIH Az BB FAHeIT BTe] BANE ALl AR
AH2 FFANA Lok Bk FRFIA A4 44y FAoR AAZAES 3
FEF St

2) A FE3
FolM zgL A £ A B e 2ol FES st BESER Wt
<zYHAA FE>

T A7 A27 AT A47 S
B AAA A5 LARAA 2@ APrad  aAas 2 5w 4
e A% ARel |9 z3) AA Az (7185 2 A

_1]_



Culinary Research Al63 1%, 2000. 5

@ AlFEL AAA FEQAZREH NS FHNE F2E BE AFHER

, EY4FdE T, @Yy Sol EoleA RIEE $F9Un doiAEL AR

=8

@ A27de JABFHE AAA B ﬂ% A3 BT L(-18To)5h), SAFE ¥gx
(0-5C). A, AAFE@-100)% 242, FF2, BFDZE Yo X3,

@ A3TYL WMOE SR 4% HAALEE B3t AMul2art sh5AsSE
233, 3319 2L 74 5& A,

@ A4FALE ANE A, 4%, BAFE o= AvNy FIF AHI) 4%
Bag sy AYstn 3L FASE

R

1k

3) A9 AXAT

HAY LE2 AL ATFYE AL 2AY A8L 2AAIE o) EAY B
Dol ol te £49 n4Ed FARY LTHoE stk HALE, AA
29 =g nAe) Ak A& 24 d¥L olAE asdleld
AEF, WA 2 AAeu By L Jlg Mus AR &

>

|

o2 ol Aul & JRHe]l Aok I v 4L 601
[

C
2 Eo fAsel, A4FA At ATLS QE 2D 2uD 53 By 29

2 4 Q= Anyp EHo 2 Fu|glo]op gt}
4) &5#¥

dwAE, oiw B0k And, Foidel § odd FdMe 2 YAW &
7o) AuY debd Foha ¥HE HAE R Ay
Feoz Fast

i
i)
L o
_(3_11‘
e
Py
H
n
oz
[dd)
L
L
o

SNz AEHE B EHOZ FEBS AEHY H5d 2 A4
2L AFEL BN 2L Afats Aol waAsT axoe §24 Ho)g
H 502 RATZE uFo AR4E BE O4EA 243 olueg Azsd A3
e 5 we 3FA7 AgsT ek

ANYP2y §45 AAF|T £5% Bolojo} Bz A7 ASHEZ B}

_12_



E3 23 QG AdZHE F5d ASE 92N BAFIE AXIEER I
Furo A AlEHE 855 B39 374 ¥ =5

@ vSEFEA A, AHAE, A7A-HY F

@ FHA F2 ALEHE FEFEAN &4 2gAAdM o E

® 2dzdA FFHE I3 259 £F2M AW, A SoM ALEEE B

5) F%71719 N3

Fu7]1719) el FHAR o] M #deElFed A4S we JAHIUA AAFH e
2 2AdE F YA EdH lojor &A= st Kolstrt

Fare) A A, Q"8I JGUIAE Ay HE 2orA F@r)717F AF
A s ed A4 BAARAEL FA olYdt Frirld #4E Holn
AYE AL Frh AFL tax FASNHEAE Fue 99 Y F AT, &S
A QAL 7gE F Jokd HAIFHQ Fur)7o) hE FAE Bdol k. Fuy)
719) 58 zZF 218 FnE sx A 2YsA He dF vREs bz
HAESY 2 zdE ded AY X E ANE B ok Ry gsw a2 34}
o) AR ©Fo] v HESE Aol utFAst MY ZoA A7FS Flen
2171 A JoiX FAAY ATEAY 75, AFY A Ax 79 A} EE
< AARE AL 9o A,

AANE FuolM ALSE Fu717 2AHA g AbgstE ZAY =& u
de AAstn A 22 ng FEIG,

agn AYUE AHE, $9HT JEAE FAY. od dFE YAt sen
o F271719 #5202 F3d @& o Moy Aol oHTHE Y FFEX
PEE sty HA T FS AEE 2P ZFIE ERIAor Fud
ojuf Z1AFS FHRY 227 ARE F do AAHA F Ayt o]FojA <+
o 28y AAE YA FPd g% sAxe uel §2] gto] AR, F9
Az A6t A Ao st o] FolAIE s R EF EAF syt
olch,

¥ 2

_13_



Culinary Research #63d 1%, 2000. 5

6) e e

FE71719 ATe FE3) Z7) A oA A4 2R Z BRst AL
o2 AAEojop g aYuzg F du JRAZFYH FHIINE dxRE 9 F
1A de F% 7149 A R By gt e £35S

A A

ZBAEQD AIF, Add T AFL AHRFTAE dege] Bodw

h 4

2 N

Al StlER BT 29T SFol dW o4 MAE BY weF IF2 AR s
ohith ada AREAY) ASYrE £4HW 2 £AS AR A Do 2P
gl AFo) 9g ARE FERR] U HA FEE A4P 24T Fuo,

Zh2E ol &, 7232 § F2HUAAFE AHE SR 2E 0]

gow %A wopy
o &Fol BuA 971719 w3 <k £o] nAE Re BF Wadu &o w7
deje ¥EE YFYd B AE FAT VT 22E 2rE dojdinz we 3
8 ALY A2AA BT EANAT 22 2 L% 227, Holn} 59 Ar)E
2 22 2707 Bolskd @A FAwth 19 Zaholo), Jtag 7, Az Al
So) ), JEE Faol AMeA FlFES B,

7) 2471 FEFAA 4@ 2¥7] wF

2oy FRA AN AFN 4T BE AN Aue] AR BE T 1)
AR gieh WEH, WA 5 FEULY BF 308 71F R 0-50299) F7} 0§
o) == Aoz AFAR Yt 53 AREG O B 2d/t BARE A4YS
o 2ge gg 139 4w dok vdE FTF 1§ Tasol st g
wddsto) gAAE 24718 A4 ¥ & Yo ABFo] AvH FRoz W
g 54 W4E 22U 9ok

_]4_



EEEE

-lN
0%
e

B2

i
e
s
-

R CIEE LT

EHERCE-R-

A Fo RREe] Qe 0BL B 02 S49 AAJG 2 wel AQHA 2
2 g &9 Sojth

584D AAAA A7) A N2Pe A4, dAclely, 2D A 2 Fw
o £x, 329 BAY 5o oate] Tl 7N H3t AR F2 AH
satelo] ol AR udol wed St Yo EeA ¥E Aoz Hut 4

Ao £ Y= LBAAG A} TP BF, of

2) %7171 A4
9717 2 8719 487 BeE oy Fash
o '4 )\]7]"" A—a"“ )\}-_g-?ﬂ- 7]?-2 2 Bl—;(]—gﬂ =9 U]“‘]'}g‘ =
A gom, §4 AAZ B Bol AHel BHA @7 BT HEE wa
'§l.

B AFHFY AGE AT HFE ASHE AL Falop Bk
JUHE 1 &) SolE FFBAC 2T Yo} AF ASelE a8y AT
AzHe) ol4e AL FE YOomT NEA FUEAAE S

@ Y4 9AH(dish washer)E A& o= 765TC ololA 2027 W1, 82T oA
ol 107 A7

@ o2 AJS & vfe 43-49CH) mA2T Bo AAFY AAE Aes 2
g 2% B RFh

© 4o g2 RRe AFZ ALEA] @1 a2 AxAFC

_"5_



Culinary Research A63 13, 2000. 5

go)g PPoz A%5: o) MPARAY B8 PUL ALY ASAE A
2E Rol 3, 94 W)y $Y ASE 259 $RER

Holw, 714 &5% A7Ee AFE FA L1 22U Fo} B
olth. MEAQ o A Aol ALRF A7V, £A, AHE FA FA &
2gA(A T gdo) g2 A Abg)d 1583 g F *
dog ZARo] Re F GAEVE &5 Fh

@ AFY A5 4AY, F714E, AoldadAz, dFAXE I FE= A EF
dE ¥ Ax HHEs %Zl%} E% 53, e nh2 2eq w@dEo ApE 3
FARAY 2L AL FTIFY Aol FRolY dS Lo} X} EHolA|
W agdlA wdEe] FAEA Hrl Wit

@ Z# Zrldls BanriZt 2AXNAY AAFE AFEY 7JAZF Lol Mol B9
A7) A$EZ 293 4L 957 8 ErE AR odHr] 4 2
Hug AAZY ZIE HAES AL ZREoE BEA) TR A of 5
2, AHE Bl A4 AAE & 28504 &8 o] &35t Ao e, G
&4 714 A7d. Evke JHE Bl £ F dEd

iox

- 23 AFPY A FUE, 297 R FLET AT, da ALE, =
A% 22 MeE VA Fole MEA WFE JeEd 8 AT
EFL B, o], ¥HE 24

- WAE 3RS P BYEide B

- 23, AFE, do]ZY T #A AL

- ®% % 3 el gaoM fY AATL 1 YAE AFHAES B}

_16_



e

%
)

9499

A A 9

718, Adgez

o

X
i

ol
!

2+

ki

&

)

1 ﬂ
M

- @A A4R

ok

tel A&

B =)
oo

X
p=1

ol
73o] gol A=A

Lo

e

ZA

o (AF-Q EdA

te, AHg

S
MHAA 1587

to] AL

K]

. (10

1

K]

e ALgalT, ALE

]
A

LLN

k=)

&

[}

&, agen 3B

.
=3
=

=]

dtod 23l 120TC, 30%7F A

hrgoz 3
Feld A53dM AxAH.

A

o
MeEn, f5e 2

T

o =2

=Y
L

A A

o}

=
=

L.

219 o] 8)

@ Z, v}, Y=
o] 749

A
<

=2

z
¥Ed - 5% 2 A4

1% 93 - AxF

4 AAZ] AL b
-2 AAE, 28715 HEA F7

re A[dAE, o

=2
a8

=]
j =
LN

U

j=3

i

T
o

o
£
A

- 7 =w
1
SRS
®

)
TH

oy

_‘7_.

A~

%=
2yt HAn

ks
T

ot (il

B
“

__] =
A A s

S

A
1€

7

=2

=

=)
=

- b, 9k A
- 2287]



Culinary Research 63 13, 2000. 5

- dle Bat WA R Solyn AN HolH AXRANG.(71Fo] BojA
W 54 Base nuyA FES @)
@ =N FIAba
- z8% ARE 94
LR

iz
2
rir
s
ol
oo

u
L ofN
N
o
2
M
==
N

Aol Boj7tx FEE Fojgr)
A 3

e
o
I
—
- 0
rir
o g
2
>

Fure 2P EA WEd 100%e] dE o] AHE MN2E Fd Q82 A1
oz Rz wde] Ex, FHe 2% o2y ILUFY APIAL A1
AT Wt TAZ B B HAE AN ZHPF A2 vdS AxEA
3= 7171 ALgol gk HEZF o, sigrt A s £330 g g 6y
718 ZAEFA s XY 24 T oY 7hA qtndLgrt Y4Hoz gyd

olt

D) FHA99 FABY
Zueld e @ @ AR FTaAA A} Sk Hawe) e Jne AP
daolth 2R AL Ao oje B4 Aoz FdskA zARAL o
7l SHAE Faw Algolth mebd dFUoRE VI ATt ARG HS
2 @ AR ve) FATA gow gwrh
@ vee g 277k 9E deE wEth B 28 ugd ERAY QAAY
W =4 FA0 It 715 dolm Huhd wEA AAE Agd Het

28 Az E3 awte] 2yrrt ol od vz FEt)
@ Awe nnyAs) 4% AEFold e nTYe) ok ARF LT Fo|o)

_18_



B

-~

2} 9l

bac]
rek
9
-

N
0.
i)

CEEE!

of ghrt.,
@ FHAA AZIE AHEEE EE 17 i AY29F0 g6 deA 71y
3 ot
@ [ARAT =7t JAG Je 7IFE 2R BREQX s Folop gt 1
2 AR 2xo AAE oy o FA xFA 2R Bud o
RAE GAE A Brtetg FAY 2ERAE JaE Fosid
& Wol HAricd ol&HE 47 53] 53] AF&or 3 2y 53
3 Folgx] Fod dHE AL JVIEE AZAY Zold e W HAL & o
g : o =7t HA ¥ E dh 017t
e W S48 FAFEA vl g2 siFso
® HAL715 e g A2 ZAL V&L ¥E = :
@ HAsE &7de Bo] E97kA AEE 3, HA AL AL go= < 10
2 A= 71&S 22 UM 2

L= A
= Jay
272 S FE7)7)0 &8 AR FEE F3l

o

Ir

@ e WA AN Fro| FE

© wol B AL slgel B8 Gosk A1 AEA Ax U= A% wEA
B8 on Aok

O =AE 44 A BL Po=Y Wt £37)d H4E 94X Y= Fo
.

@ M40 715l Fe W N AL WY 9A HopErh

® 59 288 oUlA 8, om wHez x| YopEo}

® 23717 ¥ Qe Fos AHE PHE JobET

® 2% /e Rl BHEE FA gt
® 53 3 2E FO An 24 B USAE vjAso} Bk st 2
e W 2R HeHE AY F2@ He AU ANE APE AL BB
Po} F= Yojwl, 1 goRE AL AP A58 BEFE Aotk e A
12 BY ol 9y Amst Je Re A olof st Vg TAAA AW
7) W&ol WA= ol

-19_



Culinary Research A63 13, 2000. 5

2) 7k2¢l <A e

29 FA 5 TA 9%, SNBY &%, thke) 93%7F AR LPG 7
2% A48T Jom dadA 2Rt VP BASE 4% J29 AR
Folz A AR 67%, 99 FFIE AW ARst 12%8 A4 Yokw @
. olg® BAZ Hol Wi ArdBel U LuE ANE AN Fo F7
st AAE 7haor B

-+

"

LPG 7tz B 34 FHAN FASelE 44 9% 97 BEel w4
H99e WE 148 FAe 94 2AT & UES ARWA wED Ogws dv

dpeng Pi g FAE 71e)d FAH ARE AT £ Sivh o) AbA
o} 7k Abgel W@ Fort 2ZAT A LPG Jt2E M4 Jt2E A4 93
A R FL st AAEA 43" Ut vk =@ %%, 3%, 287 $9 %¥
Ax719 B U2 AF7AA A3 FHe ve 9 dxd 9 24 Y
s g2 F5 A2t F43 S/HHER 4R vts 4 AHgo] 27T
AE Aar) AA Bade L WIS BV o) FojHok dtm Y A4y A
A Al AE AA ARl A AIHES Fedol Ik 2FYW FAGT B4 A
Aste suw glew 7}.&%1?—* welsta °Hdt& AEE Stk Tpx < =

| Ao} oty 7t2E HISe FEHA

QA5 A Faol o aaw A% $AZ FANA B},

O

4

3) 4479 2§
Fo N Zhay 371 AU ‘e;% 471718 Ak otk Ak oleldlE A7
AMES) RFOZ QA AR A o] wASEE et 2L AL AYES Bk
D A7) AHeE AYE WA T A
A7) Yol AL 28 A T A
AoA BAEC Zo] Sollx REZ FT A
7z AE7] AHE5AL d5ad 29 90 HA BES @ 3
29 ¢ AW WAY $F2 H4L AN YEES FY A
® A 29 o] 0oz WA F BL A A

@@@@

..20_



A9 Faaeo

rJ
i

=
-

HAZ 7AA Fo] A AFA A4 29X xdE e AGFL2AM Aoy
71etel wlste] Foif o A He 2 Ao} Aol
v 25 A A0 A AAL &g WY AI] AT 42 HYo)
B2 FRAS A7) AFSEA o FeAd dis B B3-S 27 AR
5 F¥ol AAdxe dFHoH AR AFFY AddrtE AL @A B Ao
o e deloby, AR FHTI7I A9, AL 2 A, 48 R DB
g § Ade #EE0] FEHAN f71H22 duHol 3 BTt & ojFoA o)
2o 5849 A4S 71dE 5 4.
1 a2 A Sosbe gk a3e 2 3
o 1AEY ARTAE EXGL 259 BF2L HAE 59
g T et olH@ FURee FHE 245 A9
@ EResH AR 828 Y @ B

_21_



Culinary Research #|6d 13, 2000. 5

3, 349 JQAEE, IHEBAL 1993,
v, A9 AE, AZEAL 1993,

g ZAA2EZ T YE, 71EAL, 1997.
o)Az}, TY A &8 drtEe], FH SH/AL 1990.

2719, sdsde AQRA BYAAY 2D el B AT, A7 AT g
Wabate) =F, 1995

224, BRad F2ade 528 WAAAN B A7, 38 d%T BN
HAyete) £F, 1993

BEQ, BRLANAE) AGUete] BY AT, A7NEEL AAFeHe) =E, 1903

JuE, BPEd Fde) 7% £ool B AT, AL WA HARY =
1990.

378, pREd Aoy Bl BE AT, A/UST RAY, A =F
1992.



AN FaRed B A7

Abstract

A study on management of the kitchen
in the Foodservice

Jin Yang Ho

Nowadays, customers of the Foodservice want to receive high quality service from th
foodservice enterprise and their expectation is affected by high income an
glottalization.

In addition, the development of the Foodservice Industry shows the trend to
contain much economical theory due to the change of their environment.

Foodservice enterprise are to coming complicated and complexes and it's getting
harder to compete with others, They are trying to make new strategy when they
give goods to their customers.

On the way to the moment of offering services, they include the wide and
special ranges from the culture to the diplomacy, compared with other
maunfacturing firms.

It needs more people and their better cooperation, when managing the hotel

company. Their's the particular characteristic of the Foodservice Industry

2000 3% 31 IR IS
2000 58 10 2 E A A
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