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e

How HAY ddg dEan Bud dely diatel B AT 4EY 2
g AT = AWANRY ADEA, 22 - 229 BeA B WFIRY

i=
g94 87k 5, ERALY A2O4 AuudRort 998 /5S¢ AARA 2a

AR 5EE FH - A% o A% > A% - B g @AF ANAH L A
n@elE oF A4 DA YA AN FoF FEL ANAT Ao =
& o) 57kA BA(FAVAE TIHo2 AR WHAZLS Y5t Waeixy
ot ol ® AHAM BeHIANE Ao] ohm NSPB ¢ A - HyHe

FAAHE ZE By F9odA FAste FAHALEC] FHo] TARAALR A7t g A
3e 7HAx %‘01"5}0# R A Fodd g8 AU F3E wuto] HH HM

FE gww AnRAE HROE ANYAN FLE ADIE
FgHo2 FAea, Ande Alage] HAbsl B
AAg Ande) FIIARE AnFo] AT FF o}

2) A7, s AtRdd T, WIS HAL 1998, p4.
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g2 eM AN HAR A 2y #F AF

O AAs A o4 W7

1. A=) ooy

A7+ ARE HA) -?4%9/\1 a3 x|} Az A E 7Ty 2AEE
g3l g 7t FLAE AEFORZXREH A=t o9 o] AEFS o]FE AL 2
A (&H*¥ : food material)2h ’5‘} ,AES g z2Ed AL A F(food) B A

B (A, B&  dievolztil 39 food productd] g & 7t EF A (AR
Ze $eE FAFRE K30 FAME FF(ER)CIE I W2 s
AE AAE 7t7le 245 vk W ddLke A9 FRetn AA goeu AF
dlA Az da A7) A F (Bt Adh ¢ favorite

food )olgt &td, F7F, Ad, 2, xvlg & B

[e] o =
‘31’%‘ :’—/}Jl—ra > 7

-

1)

1) Holztst Hold
HolZH &S : food materia)ol@ AuwkAo g 7HF - xesy] Ao R T, Yol
Agoleh wetd Hol(f : food) T Hol g X - 7HF3Y vlE HE F 3
3 Aeoln] 273 29 BAGGLE ATl HojZdls B WIFAE HAY A
A& OA 7bFe Helx gdon, AZMFEAY g EHo dols Hol7t HA o
AL Joh. =3 ErtEEs 2dE7F Jolzolw, T o]o]7|x 3t} o]s}t 3]
TEEA e Aol dojA Helt - HolF 4L HYHA Aot AT

L
s
o o

12 rlr

3) AAE, AF8 584} 19%, pp.l2~14.
4) ol g, I=F AL AL F28HAL 1994, p.18.
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SH4RS WSO St ES4R0E 34 BF ¥ 5 U ® 4EYRe 42
3 nYBE 2 s 4 don n¥BL 47127 FA4Z U 5 Ay

2 4%, B9, AP, A4, H4H TALE, B 7HNE BE Yol s
o NERYE) WELD BAS G AL AL Y

) AAZ o 7B A

(1) ¥ (BERE)

AEL ARY AW 2SS AT AUADo2A S4E, A i AT
BAo2NY BFEE, A, BUA, B2, 282249 vgy 2 Plie 33
s FFA0l Folok Buh ol o] AFe) FPa T AEe ywA EaRHe
FNRAY FAE BH0)7) AR 3¥FTNA FANRL Aok S sk B
2 JYLTEH HFRE AF) 5o A: FPYL) F& AV 2 Bay

Atk 2o JFLE Wk 21T I 2ol m JRaTL]
RAHe A7t Yenz Fosteiop v

@) 7154 (L)

AES AN HBIY N15Y JB(L, F7), A2, BYL Ao} dh AF
9 A5y sNe BEH FASHoRA AR AR, 27, 67, 37}
gaN Beed =3 7lzhe A}%on W, S BT FB E gl mep wae 3
$7k Yot 4Ee) Az R A N
sxelth web Z)5AE BEd WEAA FPolgr] Rue 4PVEL 218D
astEze) Bulg A3F%e 5o JFUAde AR FAF axe ¥ 5 Ao

(3) FAN(RE2H)

ojil
4
ofr 4
2

ox
flo
o
o
Z,‘
)~

ko

AEFL FFE, mycotoxin, FHFF L TAAY} FASHRLS DY AL U Y
Aoz rAdteol st AL AR ZHYPo| ot kA AFE S Hdastd A
FAs gk o AN Go] FaHo] LT V)E 0] BEAYHA FAHYLS w
otlel FAAFHZY dIAT AF Av|Po] wat o) dA= WYy So) 2 £
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YA LY AR AnBY 2ol BT A

-

Adoz WFPR vk el H4F sht shie) Aol HEILREYANA
doldxE Tea:= o7 7ix WIE AR A BH WYY Wart Ao}
Agoe oo 2L FAYAE Y AHas} o) %L Aod BANES
e AR ddrsd BAGE AE 2 U2 75E HAE AR RoM AF A
Ao 75 dn"e st 2FHoR Priste Aol wFA st

(4) 2 A R HiE)

Age A4BE stz A AY FAYe TR 2 F o 0%
o) Be ABL AZolN £ dzstE £ deke =AY AQAM 2 A
AQANE AE) AAHE RAHA kT & Ak

9. 4AE B 9

gy AARY AnDeAR 23 2 Bl BaF AnE oW FZo=
deh} BAE AYNE 2AGD EHAA AR EES BUT & AED ARSE
s fAEE T ART A7), 42, AFoL TFO) ASHES AF, Puse

4z Anwele TAL Fad A% AR wR ALl BYRE £¥
s3, AnE AR Adz $2 DGl AP Hao) Az FTAL Y 3
B2 fAst] SHRAL LR FANE R LF hE A g IHs
AFled ke Ed aAe] da Aus FESY, 2% BUERY, AT
9 ARg, dATe By, FFY) 44F F4, FAvAY ¥ ol Aok

5 fE-g, BRzaFuRe & BIAT, Fridstn FFdErd HAE A=, 1997, p.3s.
6) HEs, ’4-5-7‘ H El &, AE-AL, 1999, p.199.
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4. AAR A9 73
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at7] YA AR EHoxE FF¥ Jl=(bin card)’} 1 dolt}.

AAz BYANA ARY AnBE FAGe
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>
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i)
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i
ir fo _!ig 2
>
o2
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£
lo,
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N
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v
N
%
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+

32
rir
0
4
bt
© o,
)
N
Jh
2
X
o
ox
Jo e
oX,
2

)
M

o

0%

N

2) AAL A3 Al A= (Physical Inventory System)
o] Aladle AT AlA®] tHS BAE 7] Y whgolt
7N ABAHLE A Y AAHE Aoz FU|HOZE A
1 Y

AU ASoE A AT Beeta e A

AAAD Al2ge FHE BRstn de AR IVAE oA dFoIN AL
AEN 9 AEe o FRE AFAETE Helvh zed 9GS A £8vt

=
=2
wol A&a A Zeka 7HEA TS ot

7 ¥, AF T, 84} 1994, pp.150~154.
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A A TEHY AR Andged 29 @

rl
2
Y

5. A Axge] 71258

Y 8 (independent demand)= ¥ $£R27F 9459 & & AL Q& ¢AT
o] £22A 718 AN #oEHE AFY FRe SPFLoY FEFSR

(dependent demand)= ol® EF9 FR9d JEse Fo2A, 7t8 AFAY 2
AEES s FESOIY A3 R FEEYE 59 F8= EAF 1
i et e g 5l
gAoltt & AN AdEHE 53
He) AnagAzeE AEEH,
MRP(material requirement planning)A) 2~%1-& A &3¢}
) AFRFY ARBYA 2 ¢ AL AR

3t
=
g
i=]
=
1‘-T_

FeFEFolY 37

A g F A A9 (fixed-order quantity system)S 253 92 (order point system)
o2 geA des ALE, ZHE’J} dARFEd o]2W dA SFFHAAY eFPHL o5
e Al2" olth ole W FA9 Waolgt dto] QAl2RoR EIr|E I o™
o S5 Al AE&A Q) "a”\}% AAZ 22 AlSAANE2 (perpetual or continuous
review system)O 2 E{/IIVIE Sl ARAF A2 @y weyo) osia 2}
S5=d, o] A BFFL AAA LFFo] At FIFHoEZE THHE wFHe o

=

Fateo] JnH7)7A|
5

A71EF8 QB2 0 7| A AT
A7k A) 2~ el (fixed-time period system)& €A AFrelth, & AV|Ho=z RAIG
(AL F-FALF)E LF3e 2R PA2HolglnE 3tk o] AS Aaux
e A7] A A (periodic review system)2 A -£3hch PA|A®lS wtEZ7|9l o)

AN A AE&H=d o) AF BFFY AL LF L= A 2B (A A

8 oleg, Ay
9) HohA) =k
)b A %

£, HFA} 1999, pp.595~603.
F71%9 FR¥F2DVINT FRFUARLF=FR&(LFF7]+287]

2
_X[_
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RFHLFLY QPP F) o] A,
) BA A LFF(EOQ : Economic Order Quantlty)lo)
< 19159 s 2(FWHaris)7t ©HE Aoz de) oj4Hn e Rk A3
Y& @57 Hstd AHEHE UvtF 2\3 U FoEE FEA
EE 3= Aotk o)F AH FEsL - HTATn L o ujgd s
ool strh, Mg deslEy] 939 471219 74EE AAEE g&3 2o
® 8= dAs
©Q FFE A g
@ z¥7)7+(lead time)o) ¥A 3t}
@ 2E n]go] A
9] 4712 7tAY A Azt W& I -8 E AXFES YEE ofzly
F 2o

2 A3 oA

* A A o \
oé: OJ: _‘}_3_791-
< A
_________ \Y A\
D Q Q \\
RS
> R \
QS Eds A1z A) 7¥
(= 2) (S =1 (A 3)

T8E BAANZTTY DEAUREY dAsHA A6, IEE QuY A d
A o2tk ARFELS JAF QAAM AFs Hzk FASA HY wFEY R
o EstA Hd QusRF EFE oA HEz dFEFe) FIFHU A Aue
Qo =23 9 ol AAEL NEEIA "ol olw xgr|zte] AAF Y] wEo)
AsFEo) BASHA ek 2dd EOQ EIAAME FYrtAe] dAsER olE
aAY art vk Wb Aanjg RFnist JafgAnz FHAdg &

Azu§ = S + A2{AH] ol

10) oA, AchFelzel, wroda}, 1997, PP.483~484.
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Aol BE&AA Qs Jude] 2o BF AF

4) ABCA &gl A 2 el11)
g2 G7/(HFDickie)dl 28 Med RozA, o= 4o HuE
dol webx ABCH 37k 2§02 RBFHsle Bt 23 E£2

T2 s Aot

(1) ASl &3te FF52 A 544 AAsE W&o 5~10% E3 s & &
= l < 70~80% A7t e A $oltt
(2) Bl &8t £52 A 3594 i}xl%}b Hl%ol 10~20%°Jt%1 EF 28 Fd9
A 2H Sk B2 15~20% AR/ HE B9
(3) CEoll &3t E52 A EFA4N z}zloh Bl &o] 70~80% H=E7F =y & A}
Yl A 2R EE B Eo] 5~10%0] B3 A So)t)

O

» GEite] ABC £7/7|F

—%\aa f 15 2o Ol e v)g 2 rgzdd g e
T
A | 8% 759%
B ‘ 25% 20%
c 67% 593

5) A4 2 7 8 (MRP system : Material Requirement Planning

system)12)
MRPol& HTAEY 22 32 2
£ A4 2 dARE dA duiugy 5
H

TE Qe gadjol st B3 A

82 3t @R QA 9 A9
F& wFol 8y, £ o= AlY]Y Yz
g FAARoZ Jeys AFozA o 7)

) WA, WA, PAOL
12) ¥4, "AA, PP.384~390.
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W =
g, AAAE 58 JZS= dH9 AAAN2"EE BIES HAE Z|Hold. o]

MRP ®e] 2o M Bgd AL HFEHAY FF% 98 IBMY D7
(JAOrlicky)st w524 - Az H34Ad BT - F34 P42 Rl

g 5 A,
(1) MRP ] %

>

[>
o,
o

3 o] MAy3ala gt = MRP )
B} it RE 3t AANE €2 FFUEF FHEeE A
£ Qs Aolg. 7

(2) MRP 9] &3

© ZEAZS d3N7IE ¢ F A
® FE3 Fridel g Hae A7 F

6) JIT system(Just-In-Time system)

JITAl281e 1970t Fuk Q& xat AFX3A A ALHAE=H ol I
23 FEL LT A o FUF FIoEHN AAEFAM RE Qulg}
HE AnE gz s AZdA SEHAY. g2 Angs SAoes 9
g ws FARAN2Y oty REVE stk AEA Ad@EA RFo

Ade "Wask Ao 2o AU 2 JiITAME 8T wo A4k &
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Ao A E8AA AAs Ande 2P #F Q¥

Fo] o] AAEEE AN o HL A, ¥ ¥, |
Bes Aot

7 ASAA g AnFERYY A {13

(1) A&AA ] A A

sd AL TN Bul(MHu)2)BAd ol2r|7tAe ¥ FF GAE
E5tq wt=A) Ange FHE Asp AT ¥

@ R 280 F2E7] st YA AFH JAxdH= 3

purchase item)o}?d

@ Az A2 EHoz JFud HEHAHE AZE S (storing item)o]d kel o]

rlo

Fa9 4ug s

el

ol

E R5EE ARERFELE B F glon uehA oE2 Anuey oiidte] o

= Aot
a8 A2z FFHANA TAY 5 Qe B9 &4E s § ApAY
uxgto 2 A Ado)dde) e =R3tn e AFEHY B EAH v
Zo] Qoo 7lvezA AR F5FHoln 7EAQ FA= ARAnTFES HF
st &x), gras AojEl & 4 glon ol ZAAALE Az AYY TFAQ
2go AAHE Aotk #3359 AAALFE S FASIEUE % © Y H
o FEFojgte Al WF7Y ARTACA Fuj o] HAV He AAFANFY s

o) W Faach

<8 Ug aRzdoMe SF7FEY 29 3de Adstae adad S3Hes
FEatn R ste YA $HE 298k Retx ey, & &3 B
gt B 45 59 0§22 #3Ast A9 stege 29 AAY A7 vz
37] g & ZEHQ AnWE Zdhst] oldE Ao HIbHL v

£ FYRRGER] A A7FEAN2YH AFFEAZY WA o)FUHY
(two bin system)2 Al433 Qe Aoz Fojdu AxE 89 FHo] A IA
g 717 QAR L 2BsE FEA HLee AowA nAE AEF WAE IAF
F5S d2 8 7 Jov FAE F2 FoUETY Hol F F59 HEste Aew
A BfAngo]l AAFFlER FolAA HYE tA AT FIFUEFE FEIE W

13) AAE, sdAnBe 2y A A7, F3dsta dighd 2HALEe =&, 1986, pp.83~96.
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Noga FE %%, EF $2 5 4 o9 Y Y 2 wE FRom: of
A

ARG oF2A BY 2TaA 2o UHES 9] BB BEY ANS nEFH

A ZEHAMNE FFo] B ufE A Aujeste A7EAN A& 4
& F MY &7 0bin)d rel ¥ &% L7119 At wigte] vl E F
Ald) R0} BER wWi7iA UyHA tE £7]9 AE Abgste RS AHE 95
wal o 24} 392 71F(house keeping)d AEAEEF(d, THTH, BlF, AL, xP
F Head 2RFEFouEg, A oFAM
dolAE Aol B A #x glol

(2) 2719l e AFH AnBdRJd 43 AlEdol
sagnAAudyd AAAE 2ADA AAGESDWS PR AFAAT
WEEE i Aude FRAFS T 2ol &3, AYstdeh Az 771A
zzd g3 Aude ARANEE EYE 3l ZAH FEZFS Adds B9, 457)
S A (imported) &) 2 %=

O AR FEFHEOQ)

e
£
2
o9
z
>
tlo
2
fd

2

Q= 2XK = 2X40,000 X 4,500 = 643ke
870

ot

TCl= XK + Al = 40000%x4500 + 643+870 = 559,643¢Y
Q 2 643 2

No = X = 40000 = 623/

o

149) Ex e MeAlaA 222 FA9 o 15009, ALF 20.100M 098] EFHFz LY.

A

AR



AAAHANM TEHA AAE JudL 2P #d A7

= AtE719 9 Ange] A <E 59, 19854 >19

37 SHAFA | 11500ke 0 4,500 870 1+9
8 Z uj(33h 89,000ke 7,000kg 4,500 8704 14
37 A | 40,000k 25,000kg 4,500 8704 24
4 Z 88 54,500kg 10,000kg 4,5009 870¢ 37h4
= F(F2h 64,600 1,772 4,500¢ 4504 159
Monarch ($]4h) 4404 237 4,500¢ 4504 6714
Gin '
leshman’s($]4h) 5704 222 45009 450 6nd
Gin i
& ZAARFELF 2 A& <ET Y, 1985d>
A7) FAEH 545kg 332,020 21 0 0
3 2| (F4h) 960kg 834,733 93 6,090,000 5,255,212
37 FAEN 643kg 559,643¢ 62 21,750,000 121,190,357
&) 2| (92 T51kg 653,250 73 8,700,000 8,046,750
293 (FA4h) 1,136 511,498¢ 57 797,400 285,902
Monarch (&j4h) 4+ 422149 5 106,650 64,436
Gin
Fleshman (2}4hH) 214 126,868 27 99,000 -27,368
Gin

15) A3 ¥, dAAM, P%.
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del A WEe RAW AnFAN EA Uehled ok Y2

18708 Fold 249 4 At Aolth

T@ AAAE 417 SAFHY A4E FPARI Qo) dEe EAZ A 7|
&40 g3o] th

1o

ol

I sj Aol A4 = Aade

1. AAs AnIAY

1) ABC #&%2(ABC inventory control method)

JAAFANE AEHoE RE AHu FH ds FLT Aude A€
gt gtoh sy HAZ AR E AEFEC daM ddo] wedtes HAPT A
25 7HEA wASEME 2ot &3 el E AT 5 de vy Al2dE H§3
PeAo] AAHAL ole} & Ao A FuiliA A3 A=A EF
To wa pEHem gelste BAE ABC &g wolgt gl
Ane] YR Bol A Hmrte R ES AASe A$7F 2ok o) AS-
o] EEL2 AnE QAo B FAE @ol 7hekA e wd, v
Sols ARE £2FoT By JHF FAE Jelior & Aot wgy FFE
o3 fxo LA EFE HAHo] 8 0}“1 FREY FEE FHEEZH (Pareto
analysis)2.2 a7t}

o] ‘ﬂkl Blhﬂ_,] 79;(],“ \:}-03} zE\-E}.
Z92 ALEF R (D7 XAR RS A&
. .

® ABC #XXo) Fdo] & EE5402 7143}
FEFow AL 7|8 FA E59 9EESS VY
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JAAYANN EEHA AAR ALV ZYo] BF AT

@ FA 249 HEES 7N

G ¥A FE WELS VIEZoE 2 oo diF FA T HEES A=
Zo2 3o ABC ¥4F9 7IA" A&E Y=o 7 FHHE(Pareto)FA
$ a¥g

(1) AR &5

A
F25e +TWAME A ATTY 10~20%F AASAD, Ao 10~
Aot EEE I 9ege B AEFHL BAFe
BAs FERL AR AASE Qo) W2 13 o] EZEY AL A
= O

o Ha FES g M= 7 A MY

of Mol Ha= ERse SRS AM AT 0~60%F AANA,
gt ERE2A gol WaH & WolmE wele] Fe

o5 W, A, ZuE, AA S0 @rle] Fach

% ABC BwAel 20 (ARY FAY, 4AA, PI5R)

s We  FE5d 4 A A HlE A FIAXO g 9 &
A IVHAFE &F, FF 10~20% 70~80%
B FNXE FY ok 20~40% 15~20%
C  ANANE 2oF, A% 40~60% 5~10%

2) 80/20 7] %316
o] ¥AL dvt AuFdy ®el o]&HI Y= Ay 7Y F9 sy T
oA S8t AE7 AEY Andd Fol o]&HI Y+ o] 7L FEF

16) WA 7], AAA, P.132.
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9] 20%7F AA Fujde] QRAEE RS, of 20%7t WE WY BNABEE A
Agtte 9L o] &3 JYoltt. A 20%0 Fste ofoldl & thE 80%9) of
ojgle] wste Ful-AFo>AG-Ad-Bul->EH HAANGA HFHoR A
A 7HE BET

3) Minimum-Maximum % 2] %! (mini-max method)
o] @] W2 WAo] SdA F= HuAHE H#AY)
A, sigo]l AJHAAY, He Al WHEFE 3ot &

of A2 A LA BATE 59 FAA e ST
[e]

fr 2
g
o
J

O
>
oo
s
ol
)
_?L
38

I
FFo2A A4 AnFE FASEA, AnFe] FAARF FE oA ol=d
ARG FEIA P AdTe) AnFE BEFEGEE BYdts Wyl

H ol AL F
A8
BEFEA HiAn g

I XRAS

v
mini-max #4849 =43}

4) EOQ% (economic order quantity method)

EOQ#AL AAA 2FFS A= A Be TAMNY 7oz, FA
ol A vlE F, Fuiuig A FAMY o] Havl HE EF
t}, olg}l 2ol AAF BFFL FiE olfe BF YL AS wF o
& 37t A Hol wF wlgo] Friste

A Py AP F7HE Be ohvet I ¥EE solunz, dF oS i
7} A4t "He FFo] s AAAete =0l wEoln

of
3
N

op ofd p o
lo
it o

N o

o o
G
a2
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AN T&HQ AAE Aude 2Jq9q AP AT

=

2. AA59 ARAA J7HRLD

ANZ ) HAL Fol AR whe} Fold FE YT oA Fojd tHez
19 otelgel disl 2nrtAE Jduw AR Addsts AL Ay HA=Z AL
Aot AgaelA FnsE ofoldel AT JHAF I} dNAHOR Fol o] &I 2}

1) A& o3t $H(FIFO; First In First Out)

AgPEd e 94 dne ctolde] WMA ZFaHE WS HEste UHe=

HA gug AFel E31d WA I ofolfle JurtAcs E1YUIE HE s

sl
ax | FHEQ) Z32714 A 3 }
1/01 10(15/949 %) 10015/ 9 3)=150
10(17/292)=170
1/03 1007/99 )
=320
2(15/2 9 )= 30
1/04 8(15/9 4 23)=120 10(17/24 9 %)=170
=200

* & 119 7}:120+440=560

17) UA2), HAA], pp.143~147.
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o"}\\j%%% 1’}'% ?:}:l_’—% Z’\‘O] Dd;q %_‘Q_Q% Ho\«);"'_g_i _zr_i I ‘?_%3]01/}3 6‘}-0]]
Y =

g2t FH(d) 21713 AR
1/01 1005/99 %) 10(15/¢+% 3)=150
1/03 1007/2483) 1015/ 91 9)=150
107/ 9 %)=170
=320
1/04 8017/299)=136 10005/2$12)=150
207/92)= 34
=184
1/08 20020/¢4 ) 10(15/24 9 2)=150

207/2499)= 34
20020/ 91 3)=400

=584
/12 20020/ 4] 2)=400
207/248 %)= 34
2(15/24 @)= 30 8(15/2+$19)=120
=064 |

* 2 319 7}:136+464=600

3) oA o3 WY (Moving Average Method)
o) ST 93 BAL JusHE RS IA Jdad 7HRd gt 28 Yroli
dojA NG FurtA e o] &3k Yot

[ gz | +#3Qa) 23712 AnBEAX | AnZ | A
1/01 10015/ 492 15 10 150
103 | 1007/29%) 16 20 320
1/04 8016/2+91%)=128 16 12 192
108 | 200/941%) 185 32 592
1/12 24(18.5/99 2)=444 185 8 148

* & 319 7H:128+444=572
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ABSTRACT

A study on the model of efficient Storage
control of food material in Food service
industry

Ham, Hyung-man

In hotels or Food service industrials they make efforts on cost control.

In the modern time how to control costs of food materials are perceived to be
important even if there are many ways of cost control.

ldeas that the cost of food material should be accounted have been change to
that the cost of food material should be controlled.
change of thought and the spread-over of computer give us the means of effective
cost control over the processes of buying, controling, selling food materials.

Even if stocked in good places, the food materials are changing in quality from
the first time they are stocked. the storage control give us the least loss of this

damages and make us to provide customers progressive food services in quality
rather than the past.

we can make plans to save costs corresponding to take various way of buying
Suitable to various situation.
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