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< I-1> 1

:▪ Downtown Bethesda 4733 Elim St. Bethesda,MD 20814 ( )

: 56▪

▪

- ( , ,

)

- Money Magazine Top 25 , 11

- 2

- : $167,043 / : $758,000

,※

※ Week

[A ( )]▪

- / / / /



< I-2> 1



2 -•

< I-3> 2

:▪ Lansdowne Town Center, Intersection of Rte 7 and Belmont Ridge RD in Lansdowne, VA

: 84▪

▪

- ,

- ,

[B ( )]▪

- / / / /



< I-4> 2



( )◦

3 -•

:▪ Spy City CAfe 800 F st NW( N 8th N 9th ) Washington , DC 20004

: 56 / A ( )▪

500$ , , 10▪

, , , / National Mall 4

, , FBI / (

, )

: 1600 /1 , 56 /1 (2010 )▪

4 -•

: Tyson's Galleria 2nd floor 2001 International Dr,Mclean, VA 22102▪

: 56 / A ( )▪

D.C /▪

( , , , , , ) /

, ,

[ ( ) ]

5 - ( )•

: Barrack's Row 413-415 8th St. SE Washington, DC 2000.▪

: 38 + / A ( )▪

/ Barracks Row ,▪

, 30

/ “Taste of 8th" .

◦

KG / KS•

KOREA FOOD(HANSIK)•

•

▪

•



< I-5>
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․
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.

.

◦
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◦

.

◦

•

< I-1>

,

,

Morris B16 melanoma

( )

* : :2000

•

.



* : Effect of Ginseng Powder and Distillate on lipid Oxidation, Sensory Properties and Flavor Profiles of Pork

Culet 7 ,

•

.

* : Effect of Ginseng Powder and Distillate on lipid Oxidation, Sensory Properties and Flavor Profiles of Pork Culet

7 ,

•



.

* : American Ginseng Berry Juice Intake Reduces Blood Glucose and Body Weight in obobMice Journal of Food

Science, Volume 72, Number 8 (October 2007

* : Development of Functional Beverages Using Fermented Sangmaksan by Extruded White Ginseng- Serum

cholesterol level of ratfed with with fermented Sangmaksan by extruded white ginseng during feeding for

2weeks

•

,



.

* : Recognition of Ginseng by Diebetic and Hypertensive Patients in Daejeonand Geumsan Areas] 6 2011

•

.

< I-2>

* : The evaluation favorious Ginseng sauce conducted by expert groups 2006



•

-

-

> -

- >

- >

- >

- >

,

, ,•

- ․

- ,

> :



,

F/F◦

(Base)•

A la Carte Menu (• )

Beverage Menu•

◦

◦

◦

,◦
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◦

◦
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,

,

.

◦

(Base)•

A la Carte Menu•

( - , , , )

Beverage Menu•

◦ ․

•

•

◦

•



◦

•

(Base)◦

(Base)•

◦

•

◦

,•

,•

•

, ,•

․

◦

◦

◦ ․

•

CAN PRO• –

- data base

◦

◦

◦
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2.

3.

4.

5.

6.

7. (Base)

8.

9.

10.

11.



①

(American Food Culture)

,

, ,

,

, , , , , ,

, ,

, , , ,

②

(Ethnic Food)

,



①

◦ , ,

2012 1 10 7•

& 5

,•

, ,

< III-1> 2012

Rank Company/Chain Name

2012 U.S.

Systemwide

Sales

(Millions)

2012 U.S.

Average

Sales per

Unit

(thousands)

Number of

Franchised

Units in

2012

Number of

Company

Units in

2012

Total Units

in 2012

Total

Change in

Units from

2011

1 McDonald's* $35,600.0 $2,600.0 12,605 1,552 14,157 59

2 Subway* $12,100.0 $481.0 25,549 0 25,549 956

3 Starbucks $10,600.0 $1,223.0 4,262 6,866 11,128 341

4 Wendy's* $8,600.0 $1,483.8 4,528 1,289 5,817 -34

5 Burger King* $8,587.0 $1,195.0 7,000 183 7,183 -21

6 Taco Bell $7,478.0 $1,363.0 4,218 1,044 5,262 25

7 Dunkin' Donuts $6,264.2 $857.4 7,278 28 7,306 291

8 Pizza Hut $5,666.0 $883.0 5,757 452 6,209 156

9 Chick-fil-A $4,621.1 $3,157.9 1,391 292 1,683 77

10 KFC* $4,459.0 $957.0 4,319 237 4,556 -162

* : QSR magazine 2013 ( / * & )



< III-2> 2012

Rank
QSR50

Rank

Company/Chain

Name

2012 U.S.

Systemwide

Sales

(Millions)

2012 U.S.

Average

Sales per

Unit

(thousands)

Number of

Franchised

Units in

2012

Number of

Company

Units in

2012

Total Units

in 2012

Total

Change in

Units from

2011

1 1 McDonald's $35,600.0 $2,600.0 12,605 1,552 14,157 59

2 4 Wendy's $8,600.0 $1,483.8 4,528 1,289 5,817 -34

3 5 Burger King $8,587.0 $1,195.0 7,000 183 7,183 -21

4 12 Sonic Drive-In $3,790.7 $1,074.0 3,147 409 3,556 -5

5 14 Jack in the Box $3,084.9 $1,379.0 1,703 547 2,250 29

6 18 Dairy Queen $2,300.0 $545.0 4,459 3 4,462 -23

7 20 Hardees $1,900.0 $1,145.0 1,233 470 1,703 8

8 23 Whataburger $1,476.8 $1,996.0 119 621 740 12

9 24 Carl's Jr. $1,400.0 $1,470.0 697 427 1,124 8

10 26
Five Guys Burgers

&Fries
$1,082.7 $1,049.0 850 255 1,105 204

* : QSR magazine 2013 / QSR=Quick-service restaurant

Panda Express•

< III-3> 2012 QSR 50

Rank
QSR50

Rank

Company/Chain

Name

2012 U.S.

Systemwide

Sales

(Millions)

2012 U.S.

Average

Sales per

Unit

(thousands)

Number of

Franchised

Units in

2012

Number of

Company

Units in

2012

Total Units

in 2012

Total

Change in

Units from

2011

1 21 Panda Express $1,797.4 $1,237.0 47 1,486 1,533 119

* : QSR magazine 2013 / Panda Express ,



The NPD Group 4◦

Quick-service restaurant

> full service Quick-service restaurant

> full service Midscale

> full service Casual dining restaurant

> full service Fine-dining restaurant

< III-1>

* : (2009), , The NPD Group 2009. 3

◦ Quick-service restaurant 2007

, 2008 Midscale, Casual dining restaurant, Fine-dining

restaurant

Outlet

◦

Full-service restaurant,

Fastfood Outlets, Hotel, , Store, Bar, Vending

Machine, Recreation, Other food-service Outlets



< III-2> Outlet

* : (2009), , USDA, Economic Research, Food

Expenditure Series 2009

Outlets•

1993 2007 Full-service restaurant Outlets•

2009

Fast-food Outlets 1993 2000•

2004 2009

Full-service Restaurant Fast-food Outlets 74%•

, Other food-service Outlets 20%

②

2009 Convenience, Health-Conscious, Diversity, Local Ingredient,

Bite-size

Convenience

◦ Take-out

on the go

◦ 2000 2008 Take-out

Takeout

◦ on the go



◦ Convenience

50%

◦ , (Portability)

(Health-Conscious)

◦ 76%

76%

◦ 73%

◦ 88%

◦ 27%

•

< III-3>

* : (2009), , NRA, 2008 Restaurant Industry Forecast

◦

◦ 2008 $21 Billion ,

◦ NRA Organic Produced item/Food 2009 ‘Hot Trend’ 3

◦



(Diversity)

◦ Ethnic food

Ethnic food 3•

◦

,

◦ Ethnic food Ethnic food

◦ ,

Ethnic Food

◦ Fusion

fusion

Original•

, fusion, fusion,•

(Local Ingredient)

◦ , ,

◦ 70% ,

◦ 89% 2009 ‘Hot Trand’ 1

◦ High-end Restaurant , Fast food Restaurant

(Bite-size)

◦ Dish

◦ 2009 NRA 83%

(Source: What’s Hot in 2009, NRA)

2009 ‘Hot Trend’ 2•

•

◦ 73%



③ Key Trends Summary

◦ ,

•

•

◦

◦ ,

• ,

◦

• Identity ,

◦

◦ Take-out



2012 10 7

5

Quick-service restaurant Fast-Food Outlets

2009 Convenience, Health-Conscious, Diversity, Local

Ingredient, Bite-size

,

< III-4>



①

116 2009

, ,

, , , ,

②

/

, , ,

③

/

/

< III-5> < III-6>

* : (2009),



2)

①

, ,

< III-7> ( ) < III-8> ( 10)

* : (2009), , Accenture Survey and Analysis (2009.6)

Ethnic Food②

,

·③



, ,

,

, , ,

,

, /

< III-9>



, ,

①

②

①



< III-10>

②

< III-11>



: ,③

①

,

,

,

,②

, ,

, GMO , ,

,

③



◦

•

,

, ,

2013 2 21 2 24 4

◦

•

◦

•

◦

• 300 298 , 3

295 . 158 46.4% ,

137 53.6% , 25 22 7.5%, 25-30

105 35.6% , 50 2 .

(1 ) 1-2 123 41.7% ,

3-4 83 28.1% , 5-6 56 19.0%

< III-4>

N %

158 46.4

137 53.6

25 22 7.5

25~30 105 35.6

30~35 87 29.5

35~40 40 13.6

40~45 29 9.8

45~50 10 3.4

50 2 .7

(1 )

1-2 123 41.7

3-4 83 28.1

5-6 56 19.0

7-8 25 8.5

9 8 2.7



②

,

5 , 5,

1

184 , 62.37% , 121 41.02%, 68

23.05%, 64 21.69% ,

1

3.84

, 3.17 ,

< III-5>

% %

184 62.37 111 37.63

121 41.02 174 58.98

64 21.69 231 78.31

68 23.05 227 76.95

32 10.85 263 89.15

( ) 1 - - -

< III-6>

M SD

3.84 .82

3.17 .91

2.89 1.02

2.84 0.75

2.06 0.85

( ) 2.00 -



,

,

184 , 62.37% , 121 41.02%, 68

23.05%, 64 21.69%

3.84

, 3.17 ,



, ,

,

, ,

21

(efficiency)

(predictability)

 

· ,

, , ,

,

( , , ),



①

◦

(Base)

2

◦

·◦

< III-12>



②

, ,

( ), .

< III-7>

($)

Signature Burger

KB Original 6.50 　

Classic Burger 6.50 　

The Matiz 7.25 　

KS Burger 6.75 (KS- )

KG Burger 7.25 ( )

French Burger 7.50 　

Chili Burger 6.50 　

Cheese Burger 5.75 　

Maximum 7.25 　

K. Onion 7.95 　

Hawaiian Burger 6.95 　

Vege & Bean 7.50 -

Classic Veggie 6.50 -

Slider 6.50 　

My Burger

My Burger 5.95

Choose Bread 95￠

Choose Protein 95￠

Choose Topping 　 　

- Cheese 95￠

- Vege & Sauce (Classic) Free　

- Special Sauces 25￠

- Extra Specials 95￠

Salad

Caesar Salad 7.95 　

Cajun Chicken Salad 7.95 　

Tomato & Mozzarella Salad 8.50 　

Green Salad 5.95 　



< III-7> ( )

($)

Sandwich

KO Sandwich 7.50 　

Classic Chicken Sandwich 6.75 　

Buffalo Chicken Sandwich 7.25 　

Chicken Club Sandwich 7.50 　

Kids
Moo Set 4.00

Chick Set 4.00

Special
The Lunch Box Set 8.95 　

Special Box Set 8.95 　

Sides

Fresh cut french Fries 1.95 　

PARMESAN Herb fries 2.95 　

chili cheese fries 3.95 　

sweet potato fries 2.95 　

bowl of chili 3.75 　

onion rings 3.95 　

grilled asparagus 3.25 　

fruit cup 2.75 　

side salad 2.50 　

Drinks

Gourmet bottled sodas 2.50 　

Bottled tea 2.25 　

bottled juice 2.25 　

bottled water 1.50 　

kid’s drinks 1.75 　

fountain soda 1.95 　

Shakes 4.95 　

(Base) , ,



①

◦

, 2013 1 20 2 4 10

◦

,

◦

30 21◦

․

1 10 7

2 10 6

3 10 8

30 21

< III-8>

②

5



②

RTC (Ready To Cook)

,

α 0.6 , CVR

‘.40-.60 ’, ‘.60-.80 ’

. (CVR : Content Validity

Ratio)

, ,

< III-9> :

α

§

§

§

§

§

§

§

§

§

§



< III-13>

< III-14>



①

, , , (

), ,

②

< III-10>

No

1
, , , , , , ,

,

2

, ,

/ (

),

3

4

,

/ ( ),

* HACCP

◦

Input->Process->Output , Input

, Process

,

, Output

, . ,

,



< III-15>

Test Kitchen ( )◦

, , , ,

< II-2>

< III-16>

,▷
↓

▷

↓

▷

↓

,▷

↓

▷

↓

▷

↓

▷

↓

▷

↓

▷



①

◦ ․

/ ,◦

, ,◦

LNG Recipe g

( )

< III-11>

Hamberger Spatula

(H-Spatula) ( )

  (patty) , , ,   (phillys)

Rubber Spatula ( )
, /

Sheet Pan ( )    

Sharpening Steel ( )  

Insert( )  

Sauce Pan ( )  

Scale ( )   ,

Tongs( )  

Sieve ( )   ,

Chef Knife ( )  

Fry Pan ( )  

Dish Cover ( )  

Scrapper1 ( 1)

Scrapper2 ( 2)

Salt Shaker ( )



< III-11> ( )

Pepper Shaker ( )

, ,

G/N Pan(PE) ( )

G/N Pan(ST) ( )

Drain ( )

Scoop ( ) ,

Drum Grater ( )

Squeezer ( ) ,

< III-12>

Food Blender ( )

Slicer ( ) , ,

Microwave ( )

Toaster ( )

Griddle ( )
, , ,

Deep Fryer ( )

Ice Machine ( )

Cutting Board Sterilizer (

)

< III-17> ( )



< III-18> ( )

< III-19> ( )

< III-20> ( )

1

2 3 ( )

3 1 ( )

4 1 ( )

5

6

7

8

9 4

10

11 4



(Base)

< III-13>

KB Original

Classic Burger

The Matiz

KS KS Burger

KG Burger, Classic Veggie, Moo set

Chili Burger, chili cheese fries

Maximum

K. Onion

Hawaiian Burger, Vege & Bean

Classic Chicken Sandwich

Buffalo Chicken Sandwich

Caesar Salad

Cajun Chicken Salad, KO Sandwich

& Tomato & Mozzarella Salad,Green Salad

Chicken Set, Tomato&Mozzarella Salad, Green Salad

< III-14>

, ,

, ,

( )

, > ,



◦

◦

◦

◦

•

•



①



.

1. , , , .

2. 1 , , , ,

10 .

3. . 5

.

4. .

5. .



.



.



②



No

1 2000 ml 1~5℃ 3

2 1000 ml 1~5℃ 3

3 300 g , 18~22℃ 30

4 300 g , 0~5℃ 20

5 80 g 1~5℃ 7

6 40 g 0~5℃ 7

7 25 g 1~5℃ 3

8 10 g 1~5℃ 3



.



.



③



.

No

1 or 3,000 g 1~5℃ 3

2 3,000 g

3 200 g , 18~22℃ 30

4 200 g , 10~15℃ 7

5 100 g 1~5℃ 7

6 30 g , 5~10℃ 1

7 100 g , 18~22℃ 3

8 25 g 1~5℃ 3

9 10 g 1~5℃ 3

1. or .

2. 1 .

3. , , .

4. 3 , , 10

.

5. .



.

1 1-1 1-2 1-3 1-4

1
38

2

INPUT

2 2-1 2-2 2-3

PROCESS

3 3-1 3-2 3-3

,
( )

, ,

4-1 4-2 4-3 4-4

,
10

OUTPUT

5 5-1 5-2



.

(m)

1 *30

1) *10

2) *5

3) *10

4) *5

2 35

5) 5

6) ( , , , ) 10

7) ( , , 2cm ) / 5

8) ( , , ) 10

9) 5

3 25

10) 2

11) 5

12) , , 5

13) 3

14) 10

4 15

15) 5

16) 5

17) 5

5 15

18) / 10

19) 5

5 19 90



④



.

3kg 20

No

1 1000 ml , 18~22℃ 30

2 600 g , 0~5℃ 20

3 10 g 1~5℃ 3

4 200 g , 0~5℃ 20

5 500 g , 10~15℃ 7

6 70 g , 10~15℃ 1

7 100 g , 10~15℃ 1

8 20 g , 0~5℃ 7

9 15 g , 18~22℃ 3

10 30 ml , 18~22℃ 3



.



.



④



.

3kg 20

No

1 1000 g 1~5℃ 3

2 300 g 1~5℃ 3

3 100 ml , 18~22℃ 30

4 50 g , 0~5℃ 20

5 120 g 1~5℃ 7

6 20 g , 18~22℃ 3

7 20 g , 18~22℃ 3

8 10 g 1~5℃ 3

9 6 g 1~5℃ 3

10 30 ml , 18~22℃ 3

11 1 ea 1~5℃ 2

12 30 ml , 18~22℃ 30

13 6 g , 18~22℃ 30

14 50 g , 0~5℃ 20

15 200 g , 10~15℃ 7

16 60 g , 10~15℃ 1

17 45 g , 10~15℃ 1



.

INPUT

1 1-1 1-2 1-3 1-4

1
38

2

2 2-1 2-2 2-3

1

( )

PROCESS

3 3-1 3-2

/ , , , ,

4 4-1 4-2 4-3 4-4

( )

OUTPUT

5 5-3 5-4



.



④



.

닭가슴살 600 g

인삼 고 티 스 80 g

빵가루 60 g

든 재료 계량하여 씻어 질한다1. .

닭가슴살은 슬라이스하여 다진다2. .

닭가슴살 준비가 끝나 인삼 고 티 스 고 치 다3. .

도 확인해가 빵가루 첨가하여 도 알맞게 맞춘다4. .

인 준 씩 할하여 동그랗게 형한다5. 1 100~110g .

밀 후 냉장보 한다6. .



.



.



①

◦

(Lansdowne Town Center, Intersection of Rte 7 and Belmont Ridge RD in Lansdowne,

VA) , 2013 2 22 2 23 2

,◦

,

50 5◦

,

< III-21 >



②

3.62

3.54 ,

< III-15>

M SD F

3.54 1.90 12.654 2 9.843 0.524

3.50 .84 11.051 2 10.212 0.318

3.48 .65 9.845 2 8.457 0.492

3.62 .82 12.453 2 9.854 0.511

3.84 ,

3.72, 3.60 , 2.68

0.05

< III-16>

M SD F

3.60 .86 25.421 12 8.435 0.458

3.84 1.06 12.532 12 9.457 0.421

3.72 .64 9.843 12 11.258 0.078

2.68 .98 8.215 12 43.251 0.032



< III-17>

,

&

Bite Size

Bite Size



< III-18>

, , ( )

, , ( )

, , ( )

,

, ( )

,

, , ( )

,

& ,

,

,

,

,



Burger

1.

2.

3.

Sandwich

4.

5.

Salad

6.

7.

8.

9. &

Side

10.

11.

12.

Drink

13.

14.



/ Ginseng Bibimbap Burger①



A.

B.



C.



D. -

*

* , .



/ Kimchi BBQ Ginseng Burger②



A.

B.



C.



D. -

* , .



/ Ginseng Vegebean Burger③



A.

B.



C.



D. -

* , .



/ Ginseng Bulgogi Sandwich④



A.

B.



C.



D. -

* , .



/ Ginseng Cream Chicken Sandwich⑤



A.

B.



C.



D. -

* , .



/ Ginseng Green Salad⑥



A.

B.



C.



D. -

* , .



/ Korean Ginseng Energybox⑦



A.

B.

1 2 3 4 5 6 7 8 9 10

1. (5g) , .

2. , , , ( mix) .

3. , , .

2. .

3. 2g , .



C.



D. -

* , .



/ Cream Ginseng Chicken⑧



A.

B.

No

- /

*

( )

1 240 g 4 4 4 ,

2 20 g 25 25 ,

3 20 g 4~6 2 ,

4 15 g , 4~6 3 4~6 3 ,

5 100 g 4~6 4~6 7 ,

6 2 g 15~21 15~21 ,

7 5 g , 4~6 7 4~6 7 ,

8 some 25 25 ,

8 9 10



C.



D. -

* , .



& / Ginseng&Lemon Cream Shrimp⑨



A.

B.



C. &



D. & -

* , .



/ Sweet Ginseng Fries⑩



A.

B.



C.



D. -

* , .



/ Red Ginseng Bean Jelly⑪



A.

Red Ginseng Bean Jelly 2,000g ( )

1 2ea

85 ( ) 1 ~5℃ ℃

Eat In

2Take Out

B.

No

- /

*

( )

1 500 g , 1~5℃ 3

2 30 g , 18~22℃ 30

3 250 g 18~22℃ 30

4 5 g , 0~5℃ 20

5 25 g 1~5℃ 7

6 ( ) 12 g 18~22℃ 3

7 1000 ml

8 20 g 0~5℃ 20



C.



D. -

* , .



/ Red Ginseng Red Bean Jelly⑫



A.

Red Ginseng Red Bean Jelly 2,000g ( )

1 2ea

30 ( ) 1 ~5℃ ℃

Eat In

2Take Out

B.



C.



D. -

* , .



⑬



A.

Gingseng native grass juice 3,000g ( )

20

85 ( ) 1 ~5℃ ℃

Eat In

2Take Out

,

B.

No

- /

*

( )

1 20 g
,
0~5℃ 20 1~5℃ 20 ,

2 20 g 18~22℃ 3 18~22℃ 3 ,

3 50 g 1~5℃ 20 1~5℃ 20 ,

4 400 g , 1~5℃ 7 1~5℃ 7 ,

5 10 g
,
18~22℃ 3 18~22℃ 3 ,

6 6 g
,
18~22℃ 3 18~22℃ 3 ,

7 30 g ,
,
0~5℃ 7 1~5℃ 7 ,

8 10 g
,
18~22℃ 3 18~22℃ 3 ,

9 110 g
,
18~22℃ 3 18~22℃ 3 ,

10 15 g
,
18~22℃ 3 18~22℃ 3 ,

11 3 kg

1 2 3 4 5 6 7 8 9 10

1. .

2. , , , ( 1 7 )

3. 30 , , , .

4. .

5. .



C.

INPUT

1 1-1 1-2 1-3 1-4

1 38 2

PROCESS

2 2-1

3 3-1 3-2 3-3 3-4

, (2cm)
, , ,

30
, ,

3-5 3-6 3-7

OUTPUT

4 4-1

( )



D. -

(m)

1 *30

1) *10

2) *5

3) *10

4) *5

2 20

5) ( , ) 10

6)
( , , , , ,

, )
10

3 75

7) cutting , 5

8) (2cm ) cutting , 5

9) , 30 boiling 30

10) straining 3

11) cooling / 30

12) stir 5

4 5

13 5

4 13 100

Check Point

* , .



⑭



A.

Ginseng Banana Juice 700ml ( )

1 2ea

10 ( ) 1 ~5℃ ℃

Eat In

2Take Out

B.

No

- /

*

( )

1 60 g
,,
1~5℃ 20 1~5℃ 3 ,

2 40 ml 1~5℃ 3 1~5℃ 3 ,

3 200 g 1~5℃ 7 1~5℃ 3 ,

4 400 ml , 1~5℃ 3 1~5℃ 2 ,

5 20 g
,

,
1~5℃ 3 1~5℃ 30 ,

1 2 3 4 5 6 7 8 9 10

1. .

2. .

3. .

4. .



C.



D. -

(m)

1 *30

1) *10

2) *5

3) *10

4) *5

2 20

5) 5

6) ( , ) cutting , 5

7) ( , , , , ) 10

3 15

8) ( ) cutting , 5

9) , , , mixing 5

10) 2

11) stir 3

4 5

12) 5

4 12 40

Check Point

* , .
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◦

•

◦

< III-19>•

Likert 5 5, 1

< III-19>

No

1 21

2 18

3 24

4 22

5 19

6 16

7 15

8 21

9 ( , ) 21

10 21

* . , & ,



< III-22>



①

.

< III-20>

4.19 4.19 4.10 4.05 3.95 4.10 3.90

4.05 3.95 4.29 4.05 4.05 4.05 4.07

< III-23>

.

, 4.29, 4.19, 4.10

.

4.0



②

.

< III-24>

.

4.05

3 .

< III-21>

3.89 3.89 3.58 3.95 3.89 4.05 3.74

3.95 3.95 3.95 3.95 3.84 3.84 3.88



③

.

< III-25>

.

4.08

. 4

< III-22>

4.08 4.00 3.29 4.08 4.00 3.96 4.08

4.00 4.13 4.17 4.08 4.08 4.08 4.00



④

.

< III-26>

.

4.18

.

< III-23>

4.05 4.05 3.64 4.00 4.09 4.09 3.95

4.09 4.05 4.18 4.18 4.05 4.09 4.04



⑤

.

< III-27>

.

4.0, 3.95 3

.

< III-24>

3.79 3.95 2.89 3.89 3.95 3.42 3.58

4.00 3.79 3.68 3.95 3.68 3.84 3.72



⑥

.

< III-28>

.

4.25 4

.

.

< III-25>

4.13 4.06 3.75 4.25 4.13 4.06 4.06

4.19 4.06 4.13 4.25 3.94 4.06 4.08



⑦

.

< III-29>

.

4.0

.

.

.

< III-26>

3.93 3.87 2.87 3.87 4.00 3.33 3.60

4.00 3.73 3.93 4.00 3.87 3.87 3.76



⑧

.

< III-30>

.

4.10 4.05 .

< III-27>

3.95 4.00 2.62 3.90 4.05 3.38 3.76

4.10 3.95 3.81 3.95 3.95 3.95 3.80



/⑨

.

< III-31> /

.

.

,

.

Bite Size

< III-28> /

3.48 3.62 2.48 3.33 3.81 3.19 3.57

3.67 3.71 3.67 3.67 3.29 3.43 3.45



⑩

.

< III-32>

.

, , 4 .

< III-29>

4.19 4.24 2.90 4.05 4.19 4.10 3.86

4.14 4.14 4.14 4.05 3.71 4.14 3.99



①

, , ,

②

, (Base) ,◦

, ,

◦

DB CAN-PRO

< III-30>

(kcal) (g) (g) (g) (g) (g)

(mg) (mg) (mg) (mg) (mg) (mg)

A -β B6 C

A( RE)㎍ ( )㎍ - ( )β ㎍ B1(mg) B2(mg) B6(mg)

(mg) C(mg) ( )㎍ E(mg) (mg)

• data base

data•

base

•

< III-33>

> > ․



①

Food Availability data 1909 30

1970 2007 1 80 ,

25 , , , ,

. ( , ) , ,

Loss-Adjusted Food Availability data 1 30

1970 2172kcal 2007

2704kcal . 533kcal

, A C

1~1.5 , 1 .

60% 20%

1/4

USDA(United States Department of Agriculture) CSF (Continued Survey of FoodⅡ

Intakes by Individuals)

1950

300% 1974 45

Disease Control and Prevention 1971

2001 22% , 7% .

1 1970 2~5 . 30

2 2/3

.



②

2005 9 (◦

, , , , , , ,

, )

< III-31>

§ , , ,․

§

§ USDA DASH」 「 」

§

§

§ ,

§ 30

§ 60

§ . 2000

2 1/2 ,

§

§ 3

§ 3

§ 10% , 300 /㎎

§ , ,

20 35%～

§ ,

§ USDA DASH「 」 「 」

§ 2,300 ( 1 )㎎

§

§ - ,

2

§

§ , ,

§

§ ,

§

§



2010

2010 2010◦

2010 .

, ,•

•

- , ,

-

- , , , , ,

•

(2300mg 1500mg)• →

•

③

DRI

A. (DRIs): 30 (EER)

< III-32> (DRIs): 30 (EER)



B. (DRIs): ,

α

< III-33> (DRIs): ,

C. (DRIs):

α

< III-34> (DRIs):



D. (DRIs):

< III-35> (DRIs):

E. (DRIs):

< III-36> (DRIs):



(DRI)④

A. (DRIs) : ,

< III-37> (DRIs): ,



B. (DRIs) : ,

< III-38> (DRIs): ,



C. (DRIs): (ULa),

< III-39> (DRIs): (UL
a
),



D. (DRIs): (ULa),

< III-40> (DRIs): (UL
a
),



:◦

: 30 Height 1.80 BMI 18.5kg/◦ ㎡

,◦

, , 19~50 DRI◦

< III-41> DRIs: 30 (EER)

α

< III-42> DRIs:

< III-43> DRIs:

< III-44> DRIs: ,

< III-45> , ,

(kcal) (g) (g) (g) (g)

2,782 46 75 46 625

(mg) (mg) (mg) (mg) (mg)

1,000* 700 8 2300 4.7

(mg) A( RE)㎍ B1(mg) B2(mg) B6(mg)

8 900 1.2 1.3 1.3

(mg) C(mg) ( )㎍ E(mg) (mg)

16 90 400 15 300



①

.

< III-46>

β

.

277mg 1 300mg◦

1721mg 2300mg

.

,

DRI

750kcal 30 1 2,872kcal◦

, , , 1 50%



②

.

< III-47>

β

.

277mg 1 300mg◦

1656mg 2300mg

.

,

DRI

727kcal 30 1 2,872kcal◦

, , B6, 1

50%



③

.

< III-48>

β

.

35mg 1 300mg◦

841mg 2300mg 1/3

DRI

415kcal ,◦

1 30%



④

.

< III-49>

β

.

144mg 1 300mg◦

1325mg 2300mg

.

DRI

874kcal 30 1 2,872kcal◦

, ,



⑤

.

< III-50>

β

.

302mg 1 300mg◦

950mg 2300mg .

DRI

945kcal 30 1 2,872kcal◦

, ,



⑥

.

< III-51>

β

.

1.64mg 1 300mg◦

175mg 2300mg 10%

DRI

148kcal ,◦

1



⑦

.

< III-52>

β

.

77mg 1 300mg◦

607mg 2300mg

DRI

448kcal◦

, B6, E



⑧

.

< III-53>

β

.

126mg 1 300mg 1◦

1039mg 2300mg

.

DRI

720kcal 30 1 2,872kcal◦

,



&⑨

.

< III-54> &

β

.

& 489mg 1 300mg◦

306mg 2300mg .

DRI

560kcal 30 1 2,872kcal◦

, A, E 1

30%



⑩

.

< III-55>

β

.

24.7mg 1 300mg◦

391mg 2300mg 20%

DRI

740kcal 30 1 2,872kcal◦

, , , C

E



/⑪

.

< III-56> /

β

.

1mg 131mg◦

DRI

120kcal .◦

1



⑫

.

< III-57>

β

.

0mg 2mg◦

DRI

42kcal .◦

1



⑬

.

< III-58>

β

.

22mg 117mg◦

DRI

311kcal◦

. 1 30%



①

.

saponin

, (saponin) (glycoside) (語

) sapo( )源

triterpenoid ( ) dammarane ( ) (panax)系 系

ginsenoside 32 , 22 , 13 , 14

ginsenoside . ginsenoside

2 ginsenoside

.

saponin , 90 500

(Leguminosae), (Araliaceae), (Cucurbitaceae),◦

(Ranunculaceae), (Compositae), (Rosaceae), (Liliaceae),

(Rubiaceae), (Dioscoreaceae), (Rhamnaceae), (Caryophyllaceae)

saponin

(Glycyrrhiza), (Rubi Fructus), (Dioscorea Rhizoma), (Acanthopanax

Root-Bark), (White Ginseng, Red Ginsend), (Glycine Semen), (Astragalus Root)

②

, , ,

( )

, ,

(Ginseng) + (Glycoside) (Ginsenoside)

(PD)

(PT) ,

PD PT



③

.

(0, 20, 40, 60, 80,

100%)

-◦

, : 26 4

.

0%, 0.5%, 1.0% 2.0%

(◦

9 22 1

.

.

: 7◦

45 4

.

( ) 2%

.

.

2◦

16 2

.

,

.



◦ 3 14 4

⑤

. 3~6%(

24 , 11 , 1 ),

12~16%( , , , , ), 1~2%( , ,

, , ), 0.05%, 60~70%,

4~6%

, ,

, , , , , ,

, , , , ,

,

.

⑥

, ,

,◦

,◦

( )

◦

,

◦

,

, ,◦

“adaptogen” ,

,



(Panax ginseng C.A. Meyer)◦

galacturonic acid,

glucuronic acid mannuronic acid 15,000

ginsan Th1 macrophage cytokine◦

natural killer cell

(RGAP, red ginseng acidic polysaccharide) in vitro

in vivo macrophage nitric oxide synthase

,◦

◦

,

,◦

.

, ,

.

,

◦

◦

⑦

,



1.

2.

3.

4.



< IV-1>



①

, ,

․
, , 1 50%

4.07

②

, ,

․
, B6, 1

50%

3.88

③

, ,

․ ,

4.00

④



,

․ ,

4.04

⑤

,

․
,

3.72

⑥

,

․ ,

-

⑦

,

, ,

․
, B6, E

4.08

⑧



,

․

3.76

&⑨

&

,

․
A, E 1 30%

-

⑩

,

․
, , C E

3.80

/⑪

/

,

․ ,

3.45

Bite Size

⑫



,

․

3.99

⑬

,

․
1 30%

-



①

◦

◦

②

,◦

◦



③

/ ,

①

②

, (Balance)

③



④

◦

◦

POP◦

◦

A.

.
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( ) , .骨董飯

1800 < >是議全書

.

“ .

. ·

.

.
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.

1800
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( ) ,神人共食

.

· ·
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, .

. ,

.

< > ,
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,
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( ) .
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. ,

TV
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, , , ,

.

.

. , ,

,

, , , ,

.

.

.

,

.

,

,

. ,

.

, ,

.

,

580㎉

(730 ), (650 ), (980 ),㎉ ㎉ ㎉

(890 ) .㎉

< >

(kcal) 561.4

(g) 91.0

(g) 12.0

(g) 22.4

A g REμ 198.3

C ( )㎎ 42.2

B1( )㎎ 0.2

B2( )㎎ 0.45

( )㎎ 2.33

( )㎎ 144.4

( )㎎ 226.6

( )㎎ 346.3

( )㎎ 1019.9

( )㎎ 6.3

B.



.

1600

.

,

. < >

,

.

.

.

. .

, , , ,

.

.

.

.

.

.

4 . · · · · · .

, . .

. .

.

. , .

1900 .

,
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.

' ' ,

. ' ' , , , ,

, ( , )

. ' '

1924 ' , , , , '

.

40

1961 .

20 .
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.

,

.
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, , , ,

.

.

, C .

,

.

. , ,

.

Bl . ,

, .

, ,

.

.

. , C

, , ,

A .

< >

(kcal) 5.6

(g) 1.0

(g) 0.1

(g) 0.5

A ( g RE)μ 33.6

C ( )㎎ 9.8

B1( )㎎ 0.04

B2( )㎎ 0.04

( )㎎ 0.56

( )㎎ 32.9

( )㎎ 40.6

( )㎎ 802.2

( )㎎ 81.2

( )㎎ 0.56

C.



.

. .

. ( )貊炙

.

.

.

· ( )· · · ·

.

. .

.

.

. .

, .

, .

.

. ?

?

.

( )醬

.

.

.

.

.

.

' ' .

.

.

.

.

. ( )空湯

. ,

( , ) .

, . ( ) ( )晋 貊炙

.

" " .

.

( ) .無醬

.

.



.

B . ,

.

10-30% ,

. ,

.

,

.

.

, , ,

.

, ,

.

< >

(kcal) 169.0

(g) 10.9

(g) 7.9

(g) 13.7

A ( g RE)μ 10.8

C ( )㎎ 5.5

B1( )㎎ 0.09

B2( )㎎ 0.16

( )㎎ 3.4

( )㎎ 19.1

( )㎎ 153.5

( )㎎ 445.7

( )㎎ 315.1

( )㎎ 2.0

D.
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.
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.
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,

30 .

, ,

, .

,

,

, ,

, , , .

.

. , ,

, .

B , , ,

, , , , , , ,

.

,

.

.

< >

(kcal) 31

(g) 7.9

(g) 0

(g) 0

A ( g RE)μ 0

C ( )㎎ 0

B1( )㎎ 0

B2( )㎎ 0.01

( )㎎ 0

( )㎎ 0.1

( )㎎ 0.7

( )㎎ 0.7

( )㎎ 3

( )㎎ 0



①

◦

,•

,◦

, ,

②

◦

•

◦

,•

(USD 10◦ )

•

< IV-1>



(USD)

Burger

9.00

USD 6.909.00

9.00

Sandwich
9.00

USD 7.25
9.00

salad

7.50

USD 7.59
9.50

9.50

& 9.95

Side

4.25

USD 3.11(2pcs) 1.50

(2pcs) 1.50

Beverage
3.95

USD 2.45
5.25

Sauce 25￠
my burger

Patty 1.25

, , ,◦

•

POP◦

SNS◦

◦

< IV-2>



◦

(•

)

◦

•



◦

•

◦

,•

◦

QSR•



◦

•

◦

◦

◦

•

•

, ,◦

90% ,◦

◦

◦

◦



Effect of Ginseng Powder and Distillate on lipid Oxidation, Sensory Properties and Flavor

Profiles of Pork Culet 7 ,

Recognition of Ginseng by Diebetic and Hypertensive Patients in Daejeonand Geumsan Areas]

6 2011

The evaluation favorious Ginseng sauce conducted by expert groups 2006
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Sensory evaluation

This test is for an sensory evaluation of menu product development.

You need to taste one sample menu then rinse your mouse before tasting next sample.▫

You are not supposed to discuss with anyone about sample menu.▫

Please your hand up if you have inquiries.▫

▫ For an precise sensory evaluation take a bite of sample and tick it each item.

1 (Unlike Extremely) 3 (Average) 5 (Like Extremely)▫ → →

Date 2013. . .
sample menu No.

____________________

Age

Gender

No. Item 1 2 3 4 5

1 Color

2 Odor

3 Temperature

4 Salinity

5 material ratio

6 portion/serving

7 texture

8 Concentration

9 seasoning

10 Overall preference

11 Other comments



Questionnaire【 】

1. Please indicate your preferences of functional food menu contains Saponin, Please rate your preference

from 1 to 5 on after tasting each menu.

Ginseng marinade sauce◆

The special sauce with ginseng◆



The applied manu of special sauce with ginseng◆

1) Hamburger

2) Salad



Other applied menu (Beverage)◆

Other applied menu◆

Other applied menu

Other applied menu (Beverage)
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