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Abstract

The purpose of this study is to obtain basic materials to complement the ‘time series table serving' by analyzing external
color elements. We selected traditional Korean restaurants in two five-star hotels and two famous traditional Korean style
restaurants and analyzed their colors and the coloration of the Korean table settings. The results are as follows. By using
strong luminosity contrast, restaurant A made its customer focus on the food and used red as the principal point (highlighted)
color. Desserts, which have small dimensions, were served in ‘Buncheong’ ware with ‘bakji’ method, which has strong
contrast; this broke the color balance. The use of small patterned dishes with ‘johwa’ method would achieve color harmony.
Restaurant B used a stronger color for the tables than the foods, making the point color inconspicuous. Lowering the
brightness and saturation of the table color would be beneficial. In restaurant C, thick green napkins provided the point color,
making the atmosphere of the restaurant dull and dark and interfering with the overall bright atmosphere of the restaurant.
Using lower saturation, high luminosity, and yellowish colors would bring harmony to the overall atmosphere. In restaurant
D, the point colors were divided into three groups; their diversification during the entire course of the meal made the flow
of the meal more natural. However, the use of the violet color, which gives a cold feeling, in the middle of the meal courses
broke the overall flow of warm color in the meal. Considering the already-present contrast between red and green, it would
be better not to use the violet chrysanthemum in the course of the meal. As mentioned above, there are several issues in
terms of the color arrangement, the usage of table pads, and the natural flow of colors. Those issues indicate the necessity
for an overall plan for the banquet table set-up in terms of color.

Key Words: Colors and coloration, time series table serving, Korean table settings
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<Figure 1> Colors and coloration of A restaurant table setting
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<Figure 2> Colors and coloration of B restaurant table setting
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<Figure 3> Colors and coloration of C restaurant table setting
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<Figure 4> Colors and coloration of D restaurant table setting
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<Table 1> Garnishing ingredients of 4 Korean restaurants

A C D
. . pine nut . "
white color system pine nut pine nut walnut garlic (2)
walnut enoki mushroom . sesame
egg white
jujube (2)
jujube rose
red color system red pepper e cherry tomato shrimp
i red maple leaf
meatball
yellow color system meatball meatball egg yolk meatball
lemon
perilla leaf .
mustard greens (2) bok choy girllr;krgli:eg;:s
. lemon balm chicory p
green color system ginkgo nut (2) . cucumber
radish sprouts green maple leaf .
. . chicory (2)
broccoli pumpkin seed arsley (3)
ginkgo nut parsiey
black color system - - -
others violet chrysanthemum
*Figures in parenthesis refer to usage count of garnishing ingredients more than two times.
<Table 2> Color classification of garnishing ingredients Aol Y] 3 22179 AAL 93 AR g ME BAE A
A B C D Teamgn | AWEL TERE 24 @A A ods) o] 1
0]oj o ERNOTE 03 Lo plE}O 9
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frequency (counts) 6 11 14 17 -
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