ALY Fo) B AFEA £
549 A o7
-2 9143 €] (Speciality Coffee) AZAYL FHo=Z-

The Study on the Actual Condition of Customer's Consumption
and the Analysis of Market on Food Service Industry Category
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dpagy ‘“’71‘,’250} U Yarkelel 22 V9o B+ e Aotk )
]

A4S #3 F AYANGS 1228999 AFFEE AT Uk 20019 71F S
- 1

Uehe) 29 1919 95 462 Lekgo @ Yo olo] ofAlolx|de] £ wime] au
ojtt. o] F A EE AFe] FEE 0% BuHy gk 444409 3 A
AN zH e A Aol BHE e AL AuAe FojgErt uFA Ang
Fojete 58 wlfoldt 2 dele A AFE #4715 ANAGH GR] NEHoR
ks 7}%»3 Q= AFoz 2% wa e gtk b ¥ dTE olele avin
AspolgEel Wake gaKos zAgoRA 2 dele AsAge ATz B
L Au]x}_q Ad AHE A HGHE B2 yhwog 7453}J_;} 3t}
2 AT 2he &Wﬂ, gk
X

2 25l 4ee) A 2u g B ot $,
Eel) 4YTEES oS PAROE ¥AA
olch

M. AT o]2F 1@

1. 2HEe{el ¥ ol i

A9 g g 4L ABEAEL LR FA AFGFIAY A A, AAeA
o] AAAQN AFol HHEE dez FRE F itk A 7y ME(coffee belt)}=
Aol A Fol AuiE =, 3,000~6,5002] oM ATk A MANE 600 Fof 77
Fol =l 2 F 7P% @eo] AuiEn e Ao] o} FHarabica coffee)o} 2HE}
(robusta coffee), 2 #la]7} 7 9(liberica coffee)2 L& lth.

A AAY ARS8 1998993 =0 ofgtu 7l 70.6%, 2B AE 29.4% ol
1999/00 3 T ol = o}ahu] 7} 65.6%, ZHAEF 34.4%, 2000001 d R0 = olaghn|7} o] 61.4%
oli HXE}F Fol 38.6%= 7T Aate] AHut olafo] ozt F& AJAElm Uk

dutyo g AE F ERHe FEulo} nfUs olghn|7}, V) slAE o}}b)z), Bl
2 % O ofghugl, RHAEE BEHSU<E 1> FE4|o} nldE olgnFlE ZE
oh, Ak, &Aoot A AAtEE lFela, vl s ol 7l Ajuloly}, Fu}, E-glulo},
ALEE T}, EEGA, dHEE, Eujystgsts, dupAlis, dlolE, o}, i)



QMM QO IE AFENDL 28] JITHY HUH @ - 3

oh 9%, WAz, shinh, 29}, i Fdel, o}, Auke Solg Bebd 2 7)g of
shilzhe AN b 2okl oE eslo), seae] Solt. muie ANE AN
= 27he 4Ee 9 17 ANET Ak

(FE 11-1) Az AIXo| 220l AHALZT}

F415(Quality group) A 4H=7Hproducers)
2gulo} vlgs ofehul}

{Colombian mild arabicas)

Colombia, Kenya, United Republic of Tanzania

Bolivia, Burundi, Costa Rice, Cube,

Domonocan Republic, Ecuador,

El Salvador, Guatemala, Haiti, - Honduras, India,
Jamaica, Malawi, Mexico, Nicaragua, Panama,
PapuaNew Guinea, Peru, Rwanda,

Venezuela, Zambia, Zimbabwe

Tkl e oftulzk
{Other mild arabicas)

Behd g g olglnyl

(Brazilian and othernatural arabicas) Brazil, Ethiopia, Paraguay

Angola, Benin, Cameron, Congo,
Central African, Cote d’Ivoire,
Democratic Republic of the Congo,
Equatorial Guinea, Gabon, Ghana,
Guinea, Indonesia, Liberia, Thailand,
Togo, Trinidad and Tonago, Uganda,
Viet Nam

ZHXE
{Robustas)

75 : International Trade Centre, UNCTAD/WTO(ITC) “Coffee: An Exporter's Guide”,
International Trade Centre, UNCTAD/WTO(ITC), 2002.

2udeE Adets &ov vimdA AdE Aolx, A AEHAAM FHvbAelY
e e obgd(Retil outlenol H Hejstn gl AAm TR Ash Aol gk
~delE 7As o v S22 % AHSHT gtk d& Y, Apvto|7t BF vl
gl gleto] I}, F At ddlo]ool(Top kenya AA), FHe|La} QHE] A A(Quatemalan Atiguas)
52 T, W01UE Astolst A 54 Y9 vhds Asug 139 5L s1de
Z A= Aok 2o ~HAdeE Age 2L M2 fuidn v 59 ofdEl st
ol A AMEE f71F AT A, YA = olepy] 7 Washed arabica):= 141 Eo| 31, 72+
oA gaElE dde] AYEe 1268E0th EF A YA= ofzhu]FHUnwashed
arabica)7] 9]+= 1200 E 0] 3, 7]% AdTE FLE B 135JER 22 7H4E FA D



o} YAl= 2B AENWashed robusta)e] 7-$-+= Folufgl7}, WAz, ofEg]F}, ofAlota
A AEE {71 A7 By 15@5 o =3, dYA= ZHAE (Unwashed
robusta) = | Fe] AHH} 1ISHE o =)

(E 1-2) =22 AHue }7Is #uo 742 bR £1e) © cents per pound
gt 71 3)(Regular) 215¥ f7]%5(Certified organic)
Central
79e ¥ :
(Type of cg:fﬂee) America, South America, Che/[r;iriilo A;nfiir;:a, South America,
Mexico, Africa, Caribbean area . " Caribbean area
; Asia
Asia
AN okt
(Washed arabica) 126 124 141 139
d HAE ofzhulzt
(Unwashed arabica) 120 120 135 135
YAlE 2HAE
(Washed robusta) 10 110 125 125
oAl g YA

{(Unwashed robusta)

A& : International Trade Centre, UNCTAD/WTO(ITC) “Coffee: An Exporter's Guide”,
International Trade Centre, UNCTAD/WTO(ITC), 2002.
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Ay 7Ave AfHEHY FhajofA st gl BE AY Hloju
TRtk e =2 F29 A9E T, o]z A g E Had A9,
= e 719 g gdith S 2|8 E A 3(Speciality coffee)dt 553 %)z
Y% g 7pA 79 Z(Green beans)2 %] &3}, 713 E(Green beans),
-L](Roasted coffee), 7]3]-& T (Coffee beverage)E XL}t 12} A#jA8E 7199
Hoz wAsE ojunh adM ~qauE Avy AYe e Trh
|4 285 AdeiE AAEE BEss Aol Foa & 4 AUtk
= }7" a8y Al did A9 glon, nl=9 A iﬁﬂ*éﬂiﬂ 71
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QMMAO QYO WE AFENDL 28] J|THY YUK 47 . 5

(B 11-3) AdAe{E] Hule &3

s 589 3% 34 7% ¥ 1
(g;z 1) giii?grii 2% (Defect) : 0-5 300gl *35551 j 23 &
gai 22) (Piiif jrije) 2% (Defect) : 08 ’

(Ejg 3) (Excﬁfgf g:br]Lade) A4 (Defect) : 9-23 )
((;‘51‘;—; 4) (Belof— i:liiggra de) 7 % (Defect) : 24-86 "
(5;:; 5) (if grad%e) Z X(Defect) > 86 300g<] }ii];i 24

Z 8 . www.drcoffee co kr

E, FAFGAE A T = HuMd] o3t AddeE AIAZES Al MR F
AR FE3Y. ARE (Exemplary quality) YAE Adel 13 YA|= 2B AEH(Premium
washed robustas), W]73 7] J](Natural ; Ethiopian harar, Yemen mochas, Indonesia arabica),
Aol §7)% 719(Top organic coffee)E T3t SR= =& £ F= =2 B
(High quality or premium brands)2 YAHA} 7]y} Baic 7y, Zeldol= {7)% 719
(Prepared organic coffee), 15 E2 2] W2 7]3](Superior quality natural robustas)g o] -
HAzE A9 AgelAd 7P BE HEs AAstn Aok AAe dJiEd F3F

(Mainstream quality)2 H79 38 7FA 15% 43ich

2. Porterg] M3z &4

S Y BTHI ob7A AN e 7 ) we) FHH 4
7 gl Aol @alelch BAZAE Baw ANl AANL Yok @A ERUALF
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QMMHO| SHY W= AFEND 28] I|THY BUH B - 7

AU aNgelA B NFTFEZ 4% 228 fok 7 15gRe o
& avl3e) BEst A& o R Wakshe AIH ANAFE AR ALH B4
TEREAE LA A G4 FRH PN} ATREL 0 0F Woln, 2o

dele) 7ol BE AT 4ABL A ATH o) @Ak

AYATES B WES FAYCE SRH, Ao)H19NE AR ot A A
A+Eol 42 G HAYHl BY QTN it AYF Aol Be Jga 43
R oA T 4 Fo 02 YL 43 G 2NN A S YA B o
2t gAE] BEAYT AZNE Fe) 4Q Aol vehbAl %= A2 WRth &
FHEODE B2 AYNFAA Telel FARL BE 489 AN As)dely)
A% e e ARG, $ABEE T Holzcks AT HEY AFe BT
ZRHoIA Eelpoens] HYTEEHG A HolZ o} ANUEYE Mo B
A3ic kwack(1988)2 AAANAY 249 @7olN FAHoZ AsiAe] JgL o

N
o.

i o&,{,

Ax 291¢ ol8H g A AT Dame(1998) epax ALY FoolE @
Agh A%E PAYR, Susana(003) N 2Zalk A Fdol HAE 2 LR
B¢ FAPT Crisin002) HAY Ave B5HA AL ATk FuF197 o

HAol 719 dHTEd we IF A B8 2HAT G S2003) HolZote A
AT S} nARSe] A £4E Qo o]l BXo] HT7X M

AFe) A9 AddeE ALY BE AFRAH 2617 o) D A4 ATATE
Ag gl IEOIE}. 9 we;ow 2o 1 }91 3 ¥ 4F 435/ FUsE AR

~



Ro1A e iigde g7 B AN AFAEH EES ko] HIHAS BP9
e ARG 2 23 2fdHE 799 394 d4FFeR

o] lof ApF|ABN Fol HEHE HEAE EE ?

sampling) FYS HEslel F2 & HAY v&E 22

E2d) £ Pso) A B4 INT, A3l RE02 224
of gHA YA 2 W ol ALHE Wolth TH YoEN 7
(Sampling unito] th& FH7} AH gl A 1 2 A7) o] AL }

BFo] AsT EEY BEAHe] "olH: BAH

(Speciality Coffee)2tgiol ofdh <14 4 iij/lgsq Hzowg
7) oY, 2R NEAE FA7 2 &
B9 gAY Aol 4P NBE HE 324 F JYERLFES 0|83
2 Sk 2ywe dFthge A L 24

uAYs 39z SEAY SUGAAN AT AstAoln], T B9l(Sampling unit)
E A9 2dA tgge) 2EdeE 799 &8 dHlE FAs Aotk AT
F2 ATRANS £Y2YSBAY SUAIANUTOE AT AL A L 254
oE] Aol Ug A Aol dwnct Fob A FEH WWAE Frbol AFstrhe
2R B ol MEAEY 97 L £HL N04IE 89 3URe 98 129 7}
A 2047 IRHE O olFol Ak HEAL JTRANY THEILRAY 599
AAFHAEY 79 Bd F5E FAsE GBS A 6272 vEta, olF 0% 3
atof 4L 96.7%°1 1, olF BAYHSA SHIAATT HEE 475 A7 56572
&3to] BAEAT 4, U - 9 ARG F 2 AANE

W sjelA 2E sl aE dEAE 3 BEARE FAs 23T

2. HEX HA | 7Y

B A7E Slslel FHE AEAE BF A BP0z Al kA 1 Hi By
Bel A% &4 % 2 dee] JE SHFRoR PYSEt A T FE sl o
Ak A MEE AT T4
I S <F MM-1>0] 885



A110] Q%O [ NBENDL 28] JITHY HME &7 - 9

o
1>

(B M-1) M2X] 7N 4 EHS2

e
ZAWF 2385 39 Y
[. 73 &8 A 9 &% L MEAR
o ¥l A& A9 &% Bt
FE2E A9 483 198%
- 2722 E 73] 4 2% NEH%
M. 97 BAH Ak 3 2% 2Hx

3. Mz ¥ XzEe 24 YUY

) A&

BeH7t Aol AHEE £2E AGE HFAAEFAA 74 AT FEH ¥F A
g Aggion, 2ddely Agd 88 AzE 2o Folg #%2 L (Colombia
Huila Supremo)$} of| €] @ 5}o} o) 2 7}X] (Ethopia Yiragachef)ZS 7:302 B 3 2 AE
A S AHgseh

N

A=
=T

19

79 ¢ 25deE Ay Ax
222 AgE BYP A 2go] B 50g2 HArlstd MxPy, 2dAeE AgdE 2A
9 & 4FE 2280 ¥ § 23 EM =2 H(DrippenyE o83t} FE T

NS
r o)
olf
uil<1
e
of

N
-

E2E 7|9 ¢ &7 ] 3151 A9 #5F FAHe FEAYE sdeIAAAF
A 4 A FARE LR 53 H(1=vl¢ yuit), 3=1R Fojr}, 5=u)
2 Zh7|3E 7t4,/\]-§ ﬂﬁ].‘fl] A% (Acidity), H}T](Body), = #]-%(Smoothness), A A2 <]
3u)(Overall flavor & taste)ol] )3l u] AL A T AASAH.

g‘

S|
B Jd31E E3 dojzl BE A= SPSS/WIN 10,08 o]&8te] A slgon, gE
FANYEL gy 2ok A, A5 ] A LB YubH



EA 9 7y 4uduE & Hotsy] Hsted FA H71A Z2 P SPSS10.0E o] &
o] HITEA, T-HZ, AIEEME AN 4, £2F 7]5(Soluble Coffee)o} 23
AdejE] 7]9)(Speciality Coffee)e}o] Au|AE] L #FH ol& TAEY] A8 T-HF S
ANgon, ~¥AdeE] Al Fulo] AL ulF F e BHHY 4T BAE 8

ATHE 2T

rir
-

F{Im| 41| Al EH |28 &4
1) ZARREAL) QAR S40 B WERA
B odge] EA #3 dubHol EAS dotslr] Y8 ¥l =E-A(Frequency Analysis)E
AN & A} oS F9 2ol yehytth 2ASERI) Al FA oM AASER
56 F JAS 1082 AA a9 17.9%0]1, XL 46HOZ 82.1%E UEhGT.
DEARE QA 158N E £Y3 sHAo] 3THOZ 66.1%0] 1, AFAE LT T4
o] 198 o 33.9%= ‘ERT)
(B V-1) 217 EAM SMdof st vl 24 Zo}
T £ HE=(%) A E(%) A AE(%)
5 10 17.9 179
A o 46 821 100.0
A 56 100.0
S1EA 37 66.1 66.1
LA A4 19 339 100.0
A 56 100.0

2) A% aH) g BF VR

ZAF thzle] Adol gig Al AE 548 3tsty] A8l RlEFA(Frequency Analysis)

%



AMANO| QYO ME AFEAL | I|THY GUH A7 . )

< AANF A b 29 2o] Yehdth AR A &4 SlFE 1-2730] 411%
2 YElta, 3~430] 5.4%, S~630] 54%, 7|EHS&3HA) Xeth 57} 482%2 el
HeHd & AFE &4 3] ¥ Zo] Be Aoz BAET

AME A S& e ddAE EAAM nhAgE 17.0%, A7 3 &4 s blg
< ST1%= 718 Bol JERth 7HEE &8 S uj&e 143%, A0S 3.6%, 7|E}
71%% UEhgth 28 AAE oA 19.6%, Sar} 232%, A AEH0] 41.1%2 717
Bol el MFe SA oA HFedAy oo ANE &4 st Ao BAHY
o 22 a HAERAME 89%, 71EHY) F2dA 7.1%2 vebdth. &8 Azte] E4
& UHBEY of AL AET} 36%0] 1 HANAL HFES) 32.1%2 MY B& v &R JE
ok AYAAL A7} 304%, o a HAA o] 7} 5.4%, Z“‘ﬂ AAto] 28.6%2 HAE
of hF-Ee dgte] B ¢ AYAAE A%z AYE e Aog yehgd

719 §89 FHE doet A3 e 2 &7 8 71547} 392%2 e, 74 7
37} 232%, 2942 E AG7} 8.9%2 Yeh) AHdeE 709 &4 gL 2 Ao
2 Uegth ol digio] ~AdMdeiE AE Fojsiriols 7tHo] 1 AsA
HAEHY FZAo] e Aoz BMHh

2% ¥(Green bean), 27 3(Roasted coffee), ¥ 2}7] }(Ground coffee)e] FujARE %
AHe At AE Z2E 2] i (Rostery shop)oll A Fojsl= A7} 3.6%2 Uehta, Aol
A Fulshe vl 82 75%2 7P Bol Yl J|ehe 214%2 JElY QB 438 5
A Fujste Aoz EAHAD

(E V-2) ZAb CHAIRIS] | 2u] Aefol st Bl g

T s 3 5(%) HAE(%)
LU K 4 71
£2E Ay 18 321
o xe A A9 13 232
&8 AU A2y A7 16 286
258484 E 79 5 89
A 56 100.0
Z2HE A 36 36
A Foj A2 (2 AN avhy 75.0 75.0
= 71€} 214 214
A 56 100.0

11



12 - HYMERFTBAT

T 2 B (F) HAE(%)

122 23 411

347 3 54

28 34 563 3 54
7\e} 27 482
Al 56 100.0

=3 10 179

AT 32 571

7= 8 14.3

& 4 20l ) 36
71k 4 7.1

A 56 100.0

A 196 196

E-igvi 232 22

o8 9n AZHEH 411 411
HArEZH 89 89

7)€} 71 71

A 56 100.0

oFAHALHE 2 36

A E 18 321

o A 2AH 17 304
&8 A o} HAALo) 3 54
A3 A¥Atel 16 286

Al 56 100.0

W
~

2#|deE g #Ad Hx B4
ATl A thshie) 23 798l A4S 2Hsy] 98) ¥EEA (Frequency
s AN A3} g Gk 2ol Hehah A 816% 2420 A
9 41 JE Ao ey & 7 stajo] YubdEL Stgete o
ARy 2o 4elE 799 ok £ Ao

2 4YE ATe) §8 Fao] DY ZAWARY S92 Anuw dE

rte
o

flo

AR
ol 464%2 713 £ e, JIeb} 37.5%2 tehieh. 7lEke Hlgo] we AL 9ol
At ABRS] ANYEE HEA FaAGAN &8 S NS B Ao A}

g9k

12



AMANO| QYO WE AFEMDL 28] ITHY YU 4T - 13

(F IV-3) A@HE] Hoof &t s BN
TE Wy HIE(F) HAE (%) 72 HAE(%)

43 g 17 30.4 304
A58 A Z7 Ut 16 286 589
oA BEolth 16 286 875
3 22t 7 125 100.0

A 26 100.0
dAEFH 5 89 8.8
AT AES 26 464 554
2848 E A 3 1 18 57.1
8 Az A 3 54 625
7)€} 21 375 100.0

A 56 100.0

Ha

sl Wi oF WA Aik(internal consistency
Ak BF AL3| H 3t A

reliability)$] 3] Cronbach’s alphag o]-&3} AL
, & A7 HaAl A Est

2
& aAF7} 060lold AFEs} B B 4 e

0.69312 vrehych.

(E IV-4) B20| Hh2 N2 AF A

T Wy gk A=A F AN =
AH= (Acidity) 2.60 5547
~s8EE A n}t)(Body) 257 6620 €91
5 = 2] -8-(smoothness) 2.37 7746
AA) Fv)(Total taste) 246 4631

r

Ao W A E A FeHQ] Hrte AEAG dS 2 FAFE 005,

r



000104 gl Fegf &<, AAHA F l Aol Al 9 A<l ztolvt gle Ao
Z B AR Q91<p<0.05, 0.005>, =& 291<p<0.05, 0.000>, AAAQ Fu]g9l
<p<0.05, 0.000> oA F3PHTH= o8t Hatgro]l FA e 3
HAzE 799 AFAQ A Aol Rl 893 AAHA FujadoA 74
2 A7t e AR Yeh D, AtE QoM T dEtga) ofshafo] s A9l ql4e

Zrol7t Stk shA|Tt vir @Rl A& Atol7h gidlth. o e £E2E8 Ao @5
4ol QNS FFAS +4F AT FAFE 005, 01004 F 2ol X FIH Hol7)
Qe Ao2 PARG FEHS 89 005, 001704 dEHgRThE of3te) Fi gk
of ¥/l Uehgth & Aol 4 £22 A9 B5HA A4 Holk Free 29l
olA wF G oA Abolrt e Aoz Jehgth A AFx 89l it 29],
AAHQA FrjellMe atolrt gl Aog FA=H
(E IV-5) ddof| & xfo|HE Bt
e 3¢
g e t-value P-value
AHE (Acidity) 2.000 2739 2897 .005*
~#d#E 8 (Body) 2.300 2630 1117 269
75 B & 2&(Smoothness) 1.500 2565 -5.041 000+
A Fvl(Total taste) 1.900 2.587 -2.950 .000%*
A= {Acidity) 4100 3.978 575 568
228 Ay 11t (Body) 4.200 3.847 1124 266
= 2]-2(Smoothness) 2.700 3.391 -2.459 017*
2 A Fvl(Total taste) 3.800 389 -.363 718

F) ¥ p<0.05, * p<0.001

5) 25 4eE) AT AAAL Fojo] B AARA A}
234eE Ale A3 BAHY Folo] GEe T 2zt 3
TF 0.0010014 AE QT vy g lo] {2l &<l Afolr}
o AMAE HAFE FE FL 271072 JelY F95+F 0001044 Fosiich oF
RS 61%] HHEAE 7b3 A0 EAHo o =e H
Aok & djgto] AAsE A#HERE Ado AHHe Fujo
A

A
e AEadst veoz dedn Redg a9e 2w

ol}l

14



QAAO| QYO ME ABEML 28| IITHY HMH A7 . 15

o Frlel FFe vAA Fe AoR ey

(F IV-6) 2HdE| Hulo| MHXel Zojo AY 3FEY Znt

e B SD Beta T sig P F sig F R® Square
Abp 145 294 492 625
A E(Acidity) 487 088 532 5.548 .000*

27107 000* 610
1}t (Body) 310 078 370 3%4  .000*

£ =% 2(Smoothness) 106 087 109 1.221 228

Z) * p<0.001

2. 2Hde{E| Hu| tgel AFEH

™=

1) A 24

ANNYE 22 AN A2 D 2si4eE ez £ D £ o 49
ueke] WA AFAZAA E2E AGAFo] 0% =] A
o W o 10% A5k g L 2 ARAGeR & 5 gk $2¥ A
A8 A9l 35 E(Concentration) <, SU Aol &3t 7149 & 7]
g elejsid, 49 38 YFEA B} BHEAelN & 4 Atk
#, A, 2o F 2 2 vlsde] de Zidwe] A o)

£7} gon] FOlBE Ee Holg & 4 w.

wl
o
o
mlo
R
AN,
_O’L
k=
%2
o

}:J
fad
2
ox
=
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lo
fau
o
ofN

Folz 7% AEAR 59 ANAL ]
AN Aol Aolely] WEol HAE WIS} ¥E 7)Y olglele YT @

&
v
T
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o
Jz
>
o4
)
rm
= Oln r
:12)
flo
ofi
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r%

, 2 S EH 7] R ofFA EE]
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ABSTRACT

This study was intended to analysis about quantity and quality aspects of speciality coffee
industry in korea. All date was analysed by statistics package program spss 10.0. All market of
coffee in korea, the market share of speciality coffee have been maintained about 10 percent
since it was analysed statically about coffee market in korea. The rest market is soluble coffee
market. But by comparison with developed country case, korea’s coffee market is being
unbalanced between soluble coffee and speciality coffee market.

This study was analyze actual consumer's consumption styles of the speciality coffee as well
as its industry. According to the qualitative analysis results from poter's model was analysed
that made a high growth potentiality and profitability in the future. According to the
quantitative analysis results, sampling unit’s 87.6 percent made a recognize about the speciality
coffee. Sensory evaluation results was researched that factors impacted on the overall speciality
coffee quality was shown a significant difference on the two dimension such as the body factor,
acidity factor.

This study has limit which can not represent overall recognition because of analysis based
on limited data. It is thought that steady study should be continued hereafter through more

systematic and reliable study method.
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