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Abstract

This study was conducted to investigate the job characteristics of foodcoordinator. 34.56% of
subjects have the part of food as a speciality in college or University. 50.67% of subjects don't have
any licence which is related with food. 30.67% of subjects have 1-3year or under career in the food
part. Upon investigation the educational period by the period of career in food part, Subjects who had
5 year over career in the food part have 60.34month educational period. Upon investigation the
speciality in college or University by the period of career in food part, 58.33% of 5 year over career in
the food part respondents have food speciality in college or University. As the period of career in food
was increased, the importance of cooking was increased.

Key Words : job characteristics, food coordinator, speciality in college or University, period of

career, the importance of cooking
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<Table 1> Demographic factors of subjects
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<Table 2> Job specifications as a foodcoordinator

Characteristics N (% Job specifications N %
Gender male 9 12.00 Workmg.ﬁelds )
female 66 88.00 Magazine&book Yes 43 5333
Total 75 100.00 No 32 4267
under 25 8 10.67 Catering Yes 29 3867
Ago(Youd) over 25- under 30 28 3733 No 46 6133
d over 30- under 35 25 3333 Home-shopping Yes 5 667
over 35 14 1867 No 70 9333
Total 75 100.00 Commercial-film Yes 24 22.00
N 51 68.00
. the part of food 26 3467 ° 2
Speciality in college . Lecture Yes 35 4667
or University the part of design 20 26.67 N 0 53
the others 29 3867 0 ;
Total 75 100.00 Number of team members
1 28 37.33
, under 1 16 21.33 -5 20 3867
Period of career in over 1-under 3 23 30.67 6-9 s 667
the part of food(Year)  over 3- under 5 19 2533 over 10 3R
over 5 17 2267
Total 75 100.00
Total 75 100.00 Cooking participation in morking Belds
00 cipation In working 1ie:
1 41
Period of education ““deréz oo L 1; z;j Cooking 30 40.00
for afoodcoordinator " " ““der " b 1e00 Only sty ling(non-cooking) 7 93
. (Month) over #4-undet ‘ Both were mixed 38 5067
over 36 18 2400 —
: Total 75 10000
Total 75 100.00
Working fields in which you want to work
' Magazine&book Yes S1 6800
A flol F& IYdlole g HAZo FALSIE A& No 24 3200
RoZ eyt % Icter!® o 7o) of3HHA Catering Yes 47 6227
Mo} A% MEE AFo] Bol Soiz glen No 28 373
z o= A= . Home-shopping Yes 7 933
53] 245 HFol HAE AT vlstod Bol A No 6% 9067
AU o ol did F 7ol i 284S Commercial-film Yes 34 4533
AEe v ok oA ST FARSAL No 41 5467
e TFE AFEA U AIFES TET Lecture Yes 456033
N o N 40
AHR, VFE B2 Lot FEHAT} DLk No 20 B0
2 AZ4E
T 9lo] olA7A FE Frjdleolg] Fodoe A
2. CHARRES| A ALEN =A} B3l o] olX T YA @& ZOE uEwt &
ey 203 Y999 £ A 24 Sk
g ate] AFAeo] tjgh ZAPAIAE (Table 2) ol4to] 59 ol3te] QYo E EEsY AN TF
% 2o F& IMOHEANY &5 dFd g AR Fo xg Aol A Al dd 2
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AR50 A= 4667%7F 3L U A2z By Fxi FF I FHeZ EFIY
ettt oA Rbe] di ol ohekel oM EF et AL & 5 ek F= FUUCIHEA YR
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<Table 3> Importance of educational area to be a

foodcoordinator
Educational area Mean+S.E..
Cooking 4.38+0.79
Table setting & food styling 4.65+0.58
Acknowledge about food-related fields 4.54+0.62
Sense of design 4.53+0.58
Acknowledge about camera skill 3.80£0.79

* 5. strongly important, 4- a little important, 3- not important,

2- a little unimportant, 1- strongly unimportant

A zosng ;(.]_H_E%J—q_z%oﬂk] 7+ B]%L‘?J\}" o}

Zojzjol st} st@gon AT o
Y3 44 2 fad
stz EHstRoY o) 599
Aol HolA g3kt

A E0F 2ol TE AE) =AF

AE=E

S4B 3o
27 59, 2590 52
& #939

@ 4ogol e 4 Fexol

717F, AdrSFHA69
{Table 4)%}

<Table 4> The period of education and Imponance of educational area by the period of career in the part of food(Year)

Mean(S.E.)
Period of career in the part of food(Year) F-Value
under 1 over I-under3  over 3-under 5 over 5
(p value)
(N=16) (N=23) (N=19) N=17)
b b b a
Period of education 11.81 23.91 33.47 60.23 420
(10.75) (20.19) (18.92) (81.55) (0.0087)
Importance of educational area '
. 416% 4307 4562 4.622 1.22
Cooking*
0.73) (0.70) (0.96) .77 (0.3083)
a ab b
Table setting & food styling* 4.87 4.692 458 4.23 372
(0.48) (0.34) (0.61) (0.83) (0.0155)
57a ya a
Acknowledge bout food-related fields* 0. 457 4.42 462 029
(0.63) 0.31) (0.69) 0.77) (0.8311)
L 4.382 4.652 4582 4.462 0.81
Sense of design*
(0.50) (049 (0.69) (0.66) (0.4925)
a a a a )
Acknowledge about camera skill* 373 383 371 385 0.2
(0.70) 0.72) 0.85) 0.99) (0.9485)

* 5- strongly important, 4- a little important, 3- not important, 2- a little unimportant, 1- strongly unimportant

** means with different letters are different from each other at @=0.05 as determined by Duncan’s multiple range test
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<Table 5> Speciality in college or university, number of team members, working fields, cooking participation, working

fields in which you want to work by the period of career in the part of food(Year) %
- (1

Period of career in the part of food(Year)

2
under 1 over l-under3  over 3-under 5 ~overs o
: ‘ (pvalue) .
=16) (N=23) N=19) - < (N=I7) T
Speciality in college or university
Food 42.86 13.64 42.11 58.33 109
Design 28.57 50.00 15.79 ’ 833 ( 0: 36)
Others 28.57 36.36 4211 3333
Number of team members
1 30.00 16.67 2778 . 15.38
2-5 60.00 66.67 50.00 7.69 349
6-9 0.00 5.56 11.11 15.38 0.32)
Over 10 10.00 11.11 1.1 61.54
Working fields
Magazine & book :
Yes 43.75 56.52 78.95 53.85 487
No 56.25 4348 21.05 46.15 (0.18)
Catering
Yes 18.75 56.52 4211 30.77 6.14
No 81.25 43438 57.89 69.23 0.10)
Home-shopping
Yes 6.25 0.00 10.53 15.38 349
No 93.75 100.00 89.47 84.62 0.32)
Commercial-film
Yes 18.75 39.13 42.11 23.08 3.17
No 81.25 60.87 57.89 76.92 ©0.37)
Lecture
Yes 25.00 39.13 63.16 76.92 10.16
No 75.00 60.87 36.84 23.08 0.02)
Cooking participation in working fields
Cooking 50.88 4348 31.58 15.38 1525
Only styling(non-cooking) 15.79 13.04 0.00 0.00 © 62)
Both were mixed 3333 4348 68.42 84.62 )
Working fields in which you want to work
Magazine&book
Yes 68.75 65.22 73.68 53.85 042
No ) 31.25 34.78 2632 46.15 0.70)
Catering
Yes 62.50 6522 52.63 61.54 0.74
No 37.50 34.78 47.37 38.46 (0.87)
Home-shopping .
Yes 18.75 435 10.53 0.00 4.00
No 81.25 95.65 89.47 100.00 (0.26)
Commercial-film
Yes 37.50 56.52 57.89 1538 748
No 62.50 4348 42.11 84.62 (0.06)
Lecture
Yes : 25.00 65.22 73.68 76.92 11.51

No 75.00 34.78 26.32 23.08 (0.01)
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<Table 6> The period of education and importance of educational area by speciality in college or university

Mean(S.E.)
ality Universi
Speciality in college or University F-Value
the part of food the parf of design the others (@ value)
(N=26) (N=20) (N=29)
.96* 3252 522 )
Period of education 30 9? 3 _ . 26 016
4.335) (13.22) (25.38) 0.85)
Importance of educational area
: 4250 36* 20
Cooking* 4.40° ’ 43 0.2
0.87) (0.79) (0.76) 0.82)
4407 475 436 3.05
Table setting & food styling*® i
0.71) (0.44) 0.76) 0.05)
4.562 4552 4762 0.11
Acknowledge about food-related fields* :
cowiecge about food-elated Hields ©.71) (0.60) 052) (0.89)
442 4.7 4482 1.25
Sense of design* ‘ 44. ”
(0.63) (047) (0.59) (0.29)
3.832 3.952 3.582 1.22
Acknowledge about kill*
cioiecge aboul cameta s 0.96) (0.70) (0.65) (0.30)

* 5- strongly important, 4- a little important, 3- not important. 2- a little unimportant, 1- strongly unimportant
** means with different letters are different from each other at =0.035 as determined by Duncan’s multiple range test

Z8, JA4G #E AFAY AL uAd #E A IV. @¢F al A=
A 718t g Al vis] 4-571% S#FAFE 3t
T H&ol 693%2 "¢ B2 Ao Yehy AHE, B Azodde dA &5 de FT& Zuu
Z3, 44 AR AFAY FEF ST olgle] AHFo] #I NZATE Tt HA HE
B A& ¢ YTk Aoz AL x| 713 e o5 F
oMo AFol G HA &5 T AT o thate] Az ATk AEE It
§TE ZAR An AF, Z3, QAN B A 88.007% 2 UFES AAFAT ZAHAARS]
TR 5769%7F AL} A E 4T X YA 8133957} 25A] ©)-35A] WY} AHEEE e
I UAQ #E AFAY 50%7F CFEY |52, WAZ AFE, 28, 94 o9 dFAt FE
7let A8 AFA 400%7F CFEY A7 S35t FZodlele 47d FAete HIEE EEe ¢ 7
Atk tetMe] Ao ©E FEUR F 27 Ak F& IololErt H7 AT F w&17E
e AdANE YolHe ARAAE HEF, == o FEtg olato] & 247l wlgke] W&7IZH) F
A #E AFAY AS ERjle] zEd A G 1A ARy 28-S TE Fo BFEE 3
S B3 B §o] 400%E VERGTY YA B3 L Hoz Yegth F& FYdolHEAMe BF
AFAe] Ae 1500%. 71e #H AFAY BE Do uldt F AT ZAMEF A tidAbe] 3
1304%7t EfQlo]l et A &83td dFE A ukg oAbl 5333%7F FA9 H AH PFolA &
gty e Ao Jewt gt e AFof =3t dgled A dFIe dFS ZEeky
mE goR THEY AL €% G4 dig 24 HEAd ZAb did A A dREY FE F
23 AF, xE, 9444 B AT A¥ dlolEi7l diFie SEelA Ay 2T 4R
692%7F Aoy TH HFE, Uad B-E AF gEa7 Y52 ¢ F Aok F& ZolelHE
e e 7000%7F JAS M 2GE, 7E B4 A gog FES dste gFol dE A =
Agael Ag 200%7F ZAe A d94S 43¢ AT A gk ke o]l 6800% 7t A
X gt Aot M #HE AT FFsUIE e A
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<Table 7> The period of career in the part of food(Year), number of team members, working fields, cooking participation,

working fields in which you want to work by speciality in college or university

%

Speciality in college or university 5
the part of food the part of design the others ® f aluc)
(N=26) (N=20) (N=29)
Period of career in the part of food(Year)
Under 1 25.00 21.05 16.67
Over 1-under 3 12.50 57.89 3333 1195
Over 3-under 5 3333 15.79 33.33 (0.06)
Over § 29.17 5.26 16.67
Number of team members ’
1 17.39 16.67 35.00
2-5 39.13 66.67 40.00 6.71
69 13.04 5.56 5.00 (0.35)
Over 10 3043 11.11 20.00
Working fields
Magazine&book
Yes 57.69 60.00 52.00 0.32
No 4231 40.00 48.00 (0.85)
Catering
Yes 4231 4500 32.00 093
No 57.61 55.00 68.00 0.63)
Home-shopping
Yes 3.85 10.00 8.00 071
No 96.15 90.00 92.00 (©.70)
Commercial-film .
Yes 26.92 25.00 44.00 239
No 73.08 75.00 56.00 (0.30)
Lecture
Yes 61.54 35.00 44.00 342
No . 3846 65.00 56.00 0.18)
’ Cooking participation in working fields
Cooking 28.00 45.00 39.13 430
Only styling(non-cooking) 400 15.00 13.04 ©0.37)
Both were mixed 68.00 40.00 47.83
‘Working fields in which you want to work
Magazine&book
Yes 65.38 70.00 72.00 0.28
No 34.62 30.00 28.00 087
Catering
Yes 76.92 60.00 52.00 355
No 23.08 40.00 48.00 017
Home-shopping
Yes 19.23 5.00 4.00 407
No 80.77 95.00 96.00 (0.13)
Commercial-film
Yes 50.00 45.00 4400 021
No 50.00 55.00 56.00 (0.90)
Lecture
Yes 69.23 65.00 52.00 171
No 30.77 35.00 43.00 042)
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