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Usage Frequency and Importance of Competencies Required to Restaurant Industry Professionals
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Abstract

The purpose of this study was to analyze usage frequency and importance of competencies which are required to restaurant
industry professionals. For this purpose, opinions of restaurant industry professionals on the competency were surveyed using
questionnaires. To develop a questionnaire, a total of 27 competency variables which are required to restaurant industry
professionals were drawn through literature review. Questionnaires were distributed to 300 professionals in restaurant industry
with different positions using random sampling. Out of 300 questionnaires, 221 questionnaires were used for analysis. Statistical
analysis was conducted using SPSS 10.0, including descriptive analysis, ANOVA and t-test. Reliability test and factor analysis
were also conducted to evaluate the reliability and validity of the questionnaire. As a result, ‘attitude and personality’ factor was
recognized as the most frequently used and the most important competency factor of restaurant industry professionals.
Therefore, the competency such as ‘sincerity’ , ‘responsibility’ , ‘sense of honesty’ , ‘positive attitude’, ‘tolerance and justice’ ,
should be more emphasized in restaurant management education. The level of current usage and importance of each
competency were different according to age, education level, working experience, position, number of employees, type of

restaurant and type of management.

Key Words : restaurant industry professionals, competency, importance, usage frequency
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7Vede Awel wek 7], 52, A7, A4, 7)&e
Al 71X 9o R LREIY oM Sparrow(1996)= ol

o fdo #AHE F1 M7FA] 2 KSA(Knowledge,
Skill, Attitude ¥ 7|et@ )2 %S FEAT
Mirabile(1997)2 dA#& -2}t FHAANAE 77
8 F= u7FA A9l KASOs(Knowledge, Ability,
Skill, Other characteristics)@ A5ttt HEL 3
o2& oA sl £Ao] L4235t AME AMEshe
FEFE FE TS Yol A AR, A4,
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=, 2|4, 7]&o]ghs Aol

ohFel 2ofol A AR AAAUTe o] BHE A AS}
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=30k Kayt Russette(2000)2 Sandwith(1993)<]
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* Corresponding author : Seo-Young Shin, Department of Food & Nutrition, Seoil College #22 Seoil College-Gil, Myeonmok-Dong, Jungnang-Gu, Seoul, Korea
Tel : 02-490-7575 Fax : 02-490-7507 E-mail : seoyoung@seoil.ac kr



202 BREEZILBEEE  Vol.22, No.2(2007)

59 7140 4og Fyom Ao AAReA 2
FEE A Y AFE LAtk 9ow Kim §
(2005} ZHAUAAY FRFGgo] 3t AP
AR, BHUUAY, 395Y, A, Hux)
&, 3ARYATAN 999 dFol ety st
Lee(2006) B34 247 FFT 93 By

18 o
o
N
e
2

ox
-
2
kY

A7\tEsd, e As
I Aot IS =&
AgEA e FAUHEE = 19904
BoeingAl, Kodak, Motorola 3 Z+
3 FREH Wzt AEdt AU A o
=oatglon, a5 719 AgHE AA glo) o]F
olA & XY S5 |G AAAI7|7] 7t
Heto g FE& wokth(Park & Yoo, 2001). < &4
Aol WstE QI nAES] Q= thoffR|aL A4
AR dgte data]n Qlo] 949 a8F Ay
LEANE A HeFo] gty e s A FAALE]
duf Z¥ate 4 a7doln, g N XYY ®
o

flo ol
:

S glAlRoke AEAE P37 ste] T 44
A ejsre] QAR St Aol AF 20017

o o
N

>
— Ao
R
= 2
.y L
By
o {o
S
oL
lo o
- UE;“ o
o o

ol _El 4
i Iy
e
r—>fl~ Ol
D e
o M
Bl
y fo
ot B
ol o

oy
> k!l ok

o P i do ok

AoAM= FHA9 Aot 7] st A
HEE dolA mSA] 42 Kot FAzlol A
2 A7l HFeE A SR ojof o] ZFxE flo
o, ojggt wiF oA AT Eol eI AARFYH A
‘GeF7|d T (Competency Based Curriculum:
CBQC)o] F#51 Slthlee & Lee, 2005). & n&IA
o] 7fitofl GlojA AX o R Hagt AE mofgt & o
23t 9L FEEE & ¢ = AEEE 45
oltt Hong 5(2004)%= QAAYHT AE
Tof| A cistugof ) A EH-2 WE| Ao A Z
ol AT A= ojok & A A3t vt Qlrt,

mpebA] 2 AGts oAANY FETMA YR 4] 4
He g% 33 AAAQA AMRRIES Fa ko thgh
AAE ZAGFCZ W QAAFY Y] ‘GFriul XL
2] ¢} tistu&e] ‘A7t wsIY & AEetr] Yo
2225 AlFstaa) stk AR o2 g4ty A
o] F) ALY FEOFNA ol AE AHE

o= golo] duh} Fasicta Q145
1} st o, SEHAEY ALF AT

24

o lo 1o & £

ol '{O{

we ol e

Al

2y

1 =AY H Y
2 A7 A AR AL - F71AY
g8 mido d44sia o] & F
stof AE2AE AAEET A4
2 2Hmanager), AP, ZTAL A
BopllM FAtele B dEe E§Ei

[S%]
(@]
®
Q.
o
tlo >
a2
= R

e
2 off of X of N Mo

-~
o)
o MO
‘-O
w Mo

0,
18w ol

e o

2
r_(j)i_: <!
~
o 4y
=3 o,
oo
R
oy K
)
it i&
X

1L 1o
ok >
N o
j_o_, s
ot i
wx, Fd
fo 2

B o XN
o oF Mo
ol
oo 2L 212 Lo oo
b ofo

7171 Y% (self-administering method)
g sl SAE HEAE I¢edte WHE o

MERE 20059 118 2&5E 119 a4 %
A

bt AU (L T /L Ao e [ 1 o - W o

253F8-E Fetgien, o)F SEo] B AU d¥
o] glttx #etws ARz 3282 A 93t 221505
EAof] AHg3ATHOl 88 73.7%).

>~(-j;

OIN o7,

I

Ml

interview), ME7tdZAE (Expert panels), 594
& (General competency dictionary) 5-°l ch, &
FAAUAHS ey YFAEe g4t
At AAE & AR EE Foay

aH
.
ofste WHoln B/ HUZAPAS AT $440E

P oju] HuE ofFANE B8t
oz & AeHE ofg]
T 77k dglenz

y 2o} o
S Agstel 4TS Sust. = £ A7

nf
(o3

rlo
4 |
o,

Ae ol
o
2.

fr o =
o

18 o
ot 1>~ fd

fo
o,
rlo
1o
)
r o)
i
ne
e
Bk

=
=
)

2

ST oy oo o orlr o > A
Q.
W T2

(= A
oo
J
J
» glo |

AT A A, ABAA A, A &=

HREY 9 e 9Tl &
298, AR, Auy, YTRY, 3
19, oIy 83, JUNT B

o F}{)
il
I
1=

shi)
2

o
b=}
S

>

ook 10 4% oo XN XN R oo X 12 1o ok
3



w

AI
o 2o 1=
T
Tl
)

A

Hz

o,
Mo

&Nz fo i S

7712} SPSS 12.0& AHE-8to] A& &
= d3l 7|eAFE TSt
Zulgoz g JidE Fol shy
7] 8l 82184 (factor analysis)
AL AAJss d 9lo], £ AFtollAl
rincipal component analysis)& &3t
WA (varimax) Y-S AHESTh AF-EA
45 EXo mE Aol EAHE QA= t-

—
test2} ANOVA £42 AASHAT

o4

il

o
St

2
o
o,

8 fu
o o Lo

~~
el

AN LA T 5]
2 2 [{r S fo 1o fo ofn

£

j

At

oX

we &

os

CINSEL)

i}

i

g A8 diz o E2= 203

r

o] 27|74 29 wjuto) 35 9%Z /1A Wton| 2-4
Y ojgto] 20.8%, 4-64 umvto] 9.0%, 6| o]0
34.8%% Uehdth 3, ZAAREY] 944 R ok
Mol 27 Fe|E Atu R A3} QfFEok QlojA s & 2
TL62.0%)7F FHET(36.7%) Bt Wokon, 2lgof ol
A Az Yo 55 7%(n=123)2 IHkpol A4S 2HA|ste
Ao g yepgen syl glojAs sidEok At
(35.3%)%F 2 (33.5%)°] H|=38h H] &2 UEHT
ZANAAEC] 2REE AR FAM £ 107 v
gho] 14,9%, 10-207 vlTHe] 30.3%, 20-30% vlgto]
12.7%, 30-40% u|gto] 12.7%, 409 o]iFo] 30.3%=
Uehgth 3 ZAMPARES FEAE Mu|L 20
o3 Bi3 B Ay U] HAEF(40.7%)2 TR =

v}

<Table 2> Job characteristics of respondents N=221
Variables N %
1. 7'7‘"3 J_q- 2'1 _T,_ZE} Under 2 years 72 32.6
Year of employment 24 years 42 19.0
1. ZAF CHARE| QREA SN EN I 27 B in Foodservice 4-G years 28 12.7
ZA T ALRLS) EAJL (Table DoljA] 2 A} Zo] W Industry Over 6 years 79 35.7
139] u)go] Z+7F 52.9%9F 47.1% AEZ o) u]-go] mean(year) ts.d. 251+1.27
23 AR U AoR 2T A¥S2 204 o Year of Employment Unzd-zryzeziars Zz z(s)g
517} 3.6%, 21-30417F 50.7%, 31-40A417F 37.1%, 414 in Current Working 46 years 20 90
oj4to] 8,6%2 ALE eI SFHA F 20-30te Fd Place Over 6 years 77 348
Zo) IREQ AL E RAIE QY &I 158 mean(year) +s.d. 243+1.28
@ E9o) 15.8%, HED ZYel 45.7%, GernEdel il o
30.3% thehel o|Aro] 8.1%2 XFA °F 80% o]Are] < Department Kitchen 81 36.7
gl e ° it - © ° No answer 3 1.5
A7 AEE &Y o) e 7HAAL Qe AR CEO 1 0.5
gehdth Az Ha 4&o] 80.1%, YIEF Al - 2ol Manager 6163
19.9%% Ao Ao deht 2At Rk gig Pull time server 123 557
o} Ago] AR AOR ZAH A Posiion e 1 i3
ZAAFA O] Q] ajabdFRofol Al & RIS 2 GCook 18 81
njuto] 32.6%, 2—-44 ulqto] 19 0%, 4-64 ulgto] Others 21 9.5
12.7%, 61 o140 35.7% Lehdth £ # A7) No answer 10
Under 10 33 14.9
. . 10-1 67 0.
<Table 1> Demographic characteristics of respondents  n_p91 Number of 20- 23 et ? 2;
Variables N % Employees 3039 27 122
Gender Male 117 529 Over 40 67 30.3
Female 104 47.1 Family restaurant 90 40.7
Under 20 8 3.6 Casual restaurant 27 12.2
Type of . .
Age 21-30 112 50.7 Restaurant Fine dining restaurant 18 8.1
31-40 82 37.1 Hotel restaurant 78 35.3
Over 40 19 8.6 Others 8 3.6
High School 35 15.8 Independent 72 31.6
Education C(.)llegfe 101 45.7 Type of Francl}ise 74 335
University 67 30.3 Management Chain 74 335
Graduate School 18 8.1 Contract 1 0.5
Residential Area Seoul 177 80.1 Head office vs Head office 108 489
Other Cities 44 19.9 Branch Branch 113 51.1
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EZ(35.3%)0] B2 HFS A on], HgLHo n}
2RO i A —1'%}(31.6%) Z#ato] 2(33.5%), A
(33.5%)0) vt Hl&& ‘%E}”E} 3}44 EARE A5 9
TFEo) YA A BEFE vl
LERGTHTable 2).

<Table 3> Competency dimension of restaurant managers

<Table 4> Usage frequency of competency required to restaurant

Items Managerial ~ Attitude &  Technical
competency  Personality ~competency
knowledge on
. . 732
marketing & promotion
data .anatlys1s & 208
application
initiative & drive 088
leadership 684
decision making 080
computer application 659
Knowled‘ge on sales 17
& operation
Foreign language 606
Knowledge on accounting -
595
& finance
creativity & thinking power 551
customer relationship 546
kn
o?vledge on human 475
relationship
knowledge og 44
customer service
general knowledge on
. 436
restaurant business
knowledge on restaurant
370
related law
sincerity & responsibility 807
sense of honesty 788
positive attitude 785
broad-mindedness 729
justice 722
tolerance 721
knowledge on 841
safety management
knowl.edge on facility 778
& equipment
knowledge on hygiene 776
knowledge on food material 761
food & beverage production skill 568
knowledge on menu 492
variance(%0) 21.503 18.835 15.735

T cumulative variance : 56.073%

managers
Factors mean+s.d.T
Managerial competency 3.40£0.66
Atiitude & personality 4.08%0.75
Technical competency 3.65+083

T 5 point likert scale (1 : never used, 5 : frequently used)

AT A4, Fol5d, A E HRFAA, Folg U A}
8 nAPAY giJARAA L], 1A AH|A BRI
TR A9 157 Wg=5o) Fojplan, o] 8.2l9 fﬂ’é}‘ﬂ Eis
212 o=k (Managerial Competency) ¢[2tE 22AE S &
ek 89l 2« AT AU, A2, A AN A=
Al 8=, 289, A4, k|24 e 67) WgEol
Fojzion o agle fiate] ‘= A AG(Attitude &
Personahty) olgt 9IWe 2otk 29l 3& A4 U
A el R4 QAITE A Ale Al A Al 2SR A
A7) &, dlREEAA Y 57 feEo] FoRow, o
f9lof gigte] ‘ARA A (Technical Competency) o]
e goidg B9t o]a]d 229l f£2 = Sparrow(1996)
o} Ai7kA] % 24, & KSA(Knowledge, Skill,
Attitude ¥ 7IEFR )T} frAFSHE Mirabile(1997)9] A%
21¢el KASOs (Knowledge, Ability, Skill, Other
characteristics)®] KASSIE FAFS|tE,

&2 AR QAES FHoRE gAY HEQlE
A 29 F FHNAY AERIE] TE XolS A
A= (Table 4)¢} 2t EojA B AT 2ol 94

o o

<Table 5> Usage frequency of competency required to restaurant managers

by demographic characteristics mean+sd. T
Variables Managerial  Attitude & Technical
competency  personality  competency
Male 3401070 3991076 3721075
Gender Female 3404062  418+072 3581090
t-value 1.138 0.198 2465
Under 20 3124073 4141082 3601067
2130 3274063 4041080 3460907
Age 3140 3534£066° 4124070  3.84%0.70°
Over 40 3734060 411+065  395+£0.74°
F-value 4,765 0.221 4412+
High school 3154058 4031067 3561073
College 338+071% 4124080 3774075
Education  University 35010580 4081067 3474093
Graduate school ~ 3671071°  396+£090 3854090
F-value 3.345 0.285 2328
Seoul 3431066 4111071  365+084
Residence O‘;g;;tg;f 3294069 3841087 3614078
F-value 0.728 3071 0.900

1 5 point likert scale (1 : never used, 5 : frequently used)
*+p<.05, * p<.01
ab . Tukey multiple comparison
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<Table 6> Usage frequency of competency required to restaurant managers by job characteristics mean+s.d. T
Managerial Attitude & Technical
Variables competency | personality T competency
Under 2 years 3.40+0.72 4.01+091 3.62+0.95%
2-4 years 3.17+0.57 3931048 3.36+0.77°
Years of employment 46 years 3.4240.59 4394063 3.65+0.82
(in total Over 6 years 3.52+£0.66 410071 3.83+0.60P
F-value 2.536 2.425 3.037*
Under 2 years 3.18+0.67 4.02+0.87 3.36+0.87
: 24 years 3274052 398+0.62 3.54%0.75P
Years of employment 46 years 3.52+0.64 42540.72 3.83+0.90
(current working place) Over 6 years 3.67+0.65" 41540.69 3.96+0.697
F-value 8.789 0.957 8.068*
Hall 3.50+0.65 4.06+0.75 3.55+0.87
Department Kitchen 3251065 409£0.76 3.82+0.71
t-value 0.407 0.053 3.793
Manager 3.82+0.60° 4.25+0.68 3.86+0.79
Full time server 3.29+0.61% 3.99+0.77 3.53+087
Part time server 3.42+0.76% 4.194091 3.71+0.88
Position Chef 3.6510.45% 4214053 4.06£0.59
Cook 3.06+0.53" 3.89+0.77 3.63+0.64
Others 3.50£0.84% 431+0.67 3.77+0.79
F-value 5376 1.487 1.605
Under 10 3.58+0.69 4.13+0.81 3.88+0.82%
10-20 3.41+0.65 4.02+0.80 3.85%£0.72*
Number of employees 20-30 3.27+048 4.00+0.79 3.42+0.69"
30-40 3.12+0.63 3.91+0.75 3.14£1.01%
Over 40 3.47+0.70 4.20+0.63 3.6440.80°
F-value 2.316 0.985 5.010*
Family restaurant 3.324+0.08 4.12+0.79 3.45+0.90°
Casual restaurant 3.25+055 4.07+0.67 3.51+0.80°
Type of restaurant Fine dining restaurant 3.66+0.56 4304048 4.00+£0.74*
Hotel restaurant 3.49+0.67 4.00+0.76 3.85+0.69
Others 3.35+0.83 3.931:0.93 3.66+0.98*
F-value 1.740 0.754 3.502*
Independent 3.40+£0.67 3.86+0.81 3.58+0.85
Type of management Franchise 3.38+0.71 4.20£0.72 3.62+0.89
Chain 3.43+0.62 4.1940.60 3.73+0.75
F-value 0.088 3.588 0.644
Head office 3.50+0.66 4.08%0.70 3.75+0.86
Head office vs branch shop Branch 3.31+£0.65 4.07+0.79 3.56+£0.79
- t-value 0.365 0.666 0.552

ts point likert scale (1 : never used, 5 : frequently used)
* p<.01, ™ p<.001
b . Tukey multiple comparison
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<Table 7> Importance of restaurant managers’ competency

Factors meantsd. T
Managerial competency 4.16£0.58
Attitude & personality 4.45+0.65
Technical competency 4.09+0.73

5 point likert scale (1 : never used, 5 : frequently used)
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<Table 8> Importance of competency required to restaurant managers

by demographic characteristics mean+sd.
Variables Managerial  Attitude & Technical
competency t personahty competencyT
Gender Male 41140061 4251067 4.01+073
Female 4214053 4574060 4.18+0.72
t-value 2.098 3.233 0.016
Age Under20  413+079 431%£111 4.39+0.66
21-30 4134059 4501064 4.03+0.74
31-40 4214053 4441039 4161072
Over40 41010064 4284066 4.03+0.74
F-value 0.397 0.746 0.941
Education  Highschool 4204061 449+060 4.23+0.68
College 4234054 457056 4.23+0.66°
University ~ 4.04+053  434+£0.63P 381076
Graduate school 4074080 412+1.04> 4.09+085
F-value 1.744 3573 5.103*
Residence Seoul 4174057 446+£063 4.06+0.74
Other €y o 4 i 4061 4384075 4164071
province
F-value 1.284 0.751 1.200

15 point likert scale (1 : never used, 5 : frequently used)
*p<.05,* p< 0l
ab; Tukey multiple comparison
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<Table 9> Importance of competency required to restaurant managers by job characteristics mean+sd.t
. Managerial Attitude & Technical
Variables competency personality competency

Under 2 years 4.151+0.64 4.39+0.76 411+0.79

Years of employment 2+4 years 4.07+0.52 4421058 3924061

) 4-6 years 4.23+0.59 4.64£0.52 4.22+0.65

(in tota Over 6 years 4184054 4464060 4124075
F-value 0.511 1.030 1.164

Under 2 years 407 £0.64 4453072 3.98+0.78

2-4 years 4131057 4.46£0.66 4.05+0.66

Years of employment 46 years 4.28+0.52 4.57+0.50 4.28+0.69

(current working place) Over 6 years 4234052 4424060 418+0.72
F-value 1.309 0.269 1.384

Hall 4.18+0.53 4.49+0.58 4.06+0.76

Department Kitchen 410£0.65 4.37+0.74 4.14+0.68
t-value 2.422 2.523 2.269

Manager 4.28+0.49 4.54+0.58 421+0.70

Full time server 411+0.61 4.40£0.70 4.02+0.77

Part time server 4.23+0.69 4.51+0.71 4.34+0.80

Position Chef 4.2940.50 4.21+0.56 4.25+0.58

Cook 4.09+0.52 4.48+0.59 3.954+0.69

Others 419+0.54 4.62+0.65 4.21+0.57
F-value 0.720 0.915 0.987

Under 10 4.31+0.58* 446+0.82 4.28+0.70

10-20 4.02+0.612 4.41+0.66 4.04+0.69

Number of employees 20-30 416+0.472 4431055 4.03+0.70

30-40 4.04+0.70° 4.4140.70 4.09+0.78

Over 40 4.26+0.50* 451%0.55 407+0.78
F-value 2.449* 0.218 0.691

Family restaurant 4.19£0.59 4.5310.66 4.06+0.74

Casual restaurant 4.21+0.44 4.50+0.51 4.04+0.69

Type of restaurant Fine dining restaurant 414+0.48 4.57+0.39 4.331+0.62

Hotel restaurant 4.08+0.61 4.31+0.70 4.06+0.75

Others 4.33+0.67 4.52+0.70 4.39+0.67
F-value 0.630 1.446 0.904

Independent 3.97 £0.65% 42140720 3.91+0.76

Type of management Franchise 4.30+0.48" 4.65+0.47° 4.20£0.70

Chain 4.20+0.512 4.5140.55P 4.17+0.70
F-value 5.086* 7.645%* 2.413

Head office 417+0.56 4.40£0.67 4.10+0.70

Head office vs branch shop Branch 4.14+0.60 4.50+0.62 4.08+0.75
t-value 0.002 3.571 0.301

ts point likert scale (1 : never used, 5 : frequently used)
*p<.05 * p<.01, * p<.001
3 Tukey multiple comparison
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