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= RHgstz, &kE-t geAdel 4Classifica‘1ti;>ﬁm 7 lH ou‘vse‘l‘lm(‘aldi’ V %«
60.8% Sink 7} g=3io] 49.6% Cuphoards 240 96. 0
. . ‘ Budumak (Fire place in kitchen) 224 89.6
v 5131‘4 Kool KEE 7 Rubbish Box 156 62.4
The place for Table ware 147 58.8
A geo Hogegton FolE .
> 7 2l ® Work Table 160 64.0
o\ ¢m BiFS) &3 RE Sink 126 50. 4
N Preparation Table 90 - 36.0
e 2B 3]14}z] RE 17/&% + Water Service 98 39.2
g okel] A Q-LhEE, o ul Serving Table v 69 27.6
’ The place for Food storage 103 41.2
BEZ ol FexE n=7] o The place for Cooking Utensils 143 57.2
%% Z‘i 01 T;I'- Chair 23 9.2
(10) BWESEAC| ERMRKE
EHSE o H4 FEEAEY = 10. Cooking Implements
ERARRES Lot BFHR, ’E!L‘S'];‘ ' Classification |Household %
2o AS JeEhfa gl 0il Burner 216 86. 4
LlEas KA FKEEAA Electric Bread Machine ‘ 126 50.4
ol & Electric Furnace 111 44, 4
~ FfEz gleat, Propane Gas Mixer 117 46.8
CTRY FREE oF ¥t & Coffee pot 109 43.6
Oven 101 40.4
JEH —i% Ae A=
= M AR A = Hl Refrigerator 80 32.0
Btz A ¢3¢ gl Electric kettle 72 28.8
.:Lﬂ::l 274 AL ARz g Toaster 32 12.8
o ol Noodle Machine 31 12.4
T Aol 1itiE= FEe] BB Electric Frying pan 75 30.0
& E&s] EEgse] A \:} 3 84 Propane Gas Burner 29 11.6
o, gto szl L@ IREHIEE Cooking scales | ’ 14 5.4
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shge Fubeh mrh Eoud, WA Aouke) oA glew EHS, dhgel Adel
ko] ®idvh. T o S

BES 40.8%9) R0l AMEEE] g, arhge] HREES 2 20.2%0\9 0. FEEE 14.8%

£ & W The Interior Decoration Material of kitchen
Floors Walls Ceilings Sinks
e Howe] o Hosse] o Jon] % fhow | %
Soil ") o220 37| 14.8] 31| 124 6| 2.4
Cement 126 | 51.4 | 102 40.8 14| 56| 140] 60.0
Tile s 30 |712.0 1. 30 12.0 16| 6.0 71| 28.4
Woaod 29| 1.6} 3 1.2 8 1 34.0 18 7.2
Plaster C 731 29.2 29| 11.6 1] 0.4
Pine Board 6| 2.4 1{ 0.4 32| 12.8 1] 0.4
Venner Board 2t 0.8 31 1.2 41| 16.4
Sythefic stone 2 0.8 1 0.4 2 0.8 3+ L2
Total, 250 | 100.0 | 250 | 100.0 1 250 100.0 | 250 | 100.0
(12) e%E9| =0]
= 12. Height of work Table
Classification . Budiumak (Fireplace in
' Household % - - Work table ) Sink . kitchen)
Height (cm) Household Y Household % Household %
40~45 20 8.0 31 12.4 . 87 34.8
46~50 15| 6.0 10 4.0 98 39.2
51~55 ' 8 Rz {10 4.0 20 8.0
56~60 17 6.8 2% | 10.0 19 7.6
61~65 20 2.0 26 . 10.4 8 3.2
66~70 35 14.0 22 8.8 7 . 2.8
71~75 53§ 21.2 32 12.8 6 2.4
76~80 57 22.8 | 82 32.8 4 1.6
8§1~85 " 11 44 3 1.2 I 0.4
© 86~90 9 3.6 | 4 1.6
91~95 2 0.8 1 0.4
96~100 | 3 1.2 4 1.6
Total 250 100.0 250 100. 0 250 100.0
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Abstract

ks

1. Through this survey, For the reasonable conditions the kitchen convences with

modern housing and the kitchen aspects of Gwangju city middle-class-people are

studied as following:

a,

c.
d,

€.

It is advisable that the direction of the kitchen'in House is good to face
east or south-east. |

The kitchen must be occupied from 10% to 15% in total area of floor
space. The kitchen average size (6.6-10m?) is large enovu’gh. The corner
of the ‘house is the best location, because of it is able to have two outer
walls for light and freshness.

For freshness, one or one more ventilator in a kitchen must be adequate.
For receiving sun light, the wideth of window must be increased.

The kitchen illumination is enough to take in lighting over 40 Watt.

T. It is reasonable to build a work-table in the kitchen that is preparing-sink-

cooking-range-excreting-dinning room, The fabric type of kitchen contains four

shapes: the strip, corridor, L-shaped, and U-shaped kitchen. .

1. For interior materials for kitchen decoration, it is necessary to choose good

quality tile for floor, clear-light-painted wall, water and fire preventing material

for ceiling. The sink must be made of porcelain or stainless steel. The proper height

of sink should be about 75-80 cm from the bottom of the floor.
W.Through this survey, it is sure that the kitchen decoration is unreasonable

One.
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