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Empirical Analysis on the Chef's Performance of Food Materials Management
for Cost Management Efficiency in Hotel Restaurants

Min-Suk Seo’

Department of Culinary with Eating Management Sejong University, Seoul 143-743, Korea

Abstract

This study examined the cost consciousness, food materials satisfaction, job satisfaction, and degree of food materials
management of chefs, as a means to increase food materials management efficiency in hotel restaurants and to make
suggestions, for efficiently reducing food material costs, Chefs from eleven S5-star hotels and one exceptional-grade
restaurant in Seoul were asked to fill out a questionnaire for sampling. A total of 350 questionnaires were distributed
and 334 were returned (95.4% return rate). The characteristics of the respondents were examined by population statistics
analysis, and the chefs' cost consciousness, food materials satisfaction, and job satisfaction were examined by descriptive
statistics after reliability and propriety analyses. The degree of cost consciousness in the respondents was very high and
this degree of consciousness proved to have a partially significant impact on the degree of food materials management.
That is when the chefs were more conscious about cost, the degree of food materials management was high. This implies
that food materials satisfaction can be enhanced by enhancing the degree of food materials management. Job satisfaction
also had a partially significant, influence on the degree of food materials management. Therefore, it is necessary to
maintain consistency in the quality and inspection of food materials, provide related information, enhance the satisfaction
level for standards of food materials and improve policies for welfare and career after retirement in order to enhance
the job satisfaction of chefs and subsequently reduce costs in relation to the level of food materials management.
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A3 W= 283 A 117 B3z FAH] gt Table 1. General characteristics of the subjects
upR Rt 2 Az} FE] FPE I AR E W #
B . _ ) Frequency  Percent
glol] i &7 2T o & A xRl B £ Hee) ¢ Variable Group (N=334) (%)
. 0
v Fel, AR e B8, A7) g2 AA B2l dig ol 51 7
ale
A 57 FHenEl 24 vy BEE 4823, oS T 423, Gender
A $7 B9 329, 7o) Be) 389, A o) D) Pemale 5%
2 ¥ 5 16702 a5 ok 20 131 39
u2tA F A 617 B R HEXE TASATH 30 136 41
Age 40 40 12
H A HIEH
3. =4 OY 50 18 5
= ZAM] digh #4 Ade SPSS 12,0 TEIHE o] & s 0 3
up
BHA T RIE -4 (frequency analysis)yS E3lA4] SHAIES] X
AT BAYA B4 S setelAn, 714l EA(discrip- Middle school ' i
tive analysisy& S84 97} g AAm BEE AT g High school 80 24
22, A2 #E S ed i eEAEe] 914 @ g Education 2-year college 193 58
£ Feteldnt 2 E HEw TF HAE ANOVA test z University 31 9
Duncan®| v Hl3(multiple comparison)& ©]-&-sl] EAak Graduate programs 12 4
H 90 AA)S 25103
THE AAE ATt General employee 198 59
A3 o DA The class of Person incharge 76 23
one's Deputy section chief 38 11
1. ZAILHANRLS| oI EAISA EN position Department chief 13 4
—%}\]’ q])z};q'%‘g] oelﬂ';gl?l —E'—/\é—% »71\—}‘}'?:’—_]: é‘?’]’ Table 15”]’ Deputy manager 9 3
2ok A A gl Qloia F 33495 dAlo) 1 100 30
251z WA 75%E AR AT, AL B3IPOE 25%
- w et Yearly 20 78 23
E Yehd o2 gAo] g uT) A A3she Aes v income
BTl AR S s 200071 131522 39%, 30UE (million 25 85 26
13622 41%, 40T] o|4L 67THOE 20%E 20~30th7t won) 30 47 14
FE o|Fx Uk 35 24 7
a5 Fo B HEUE| AA 7R} 3349 5193 3 years 82 24
? (58%) 22 7Fg A vl theo2E 1E 24%, T 4~7 years 109 33
g Yol % E AR|she Aoz et AYdoxe Years for 11 vears o8 2%
LRk Abde] 1985 59%= 7P Bskem, FUF 76 23%, work ¢
Wl F 387 11%e) €02 et a2 4% 14 59 1215 years 3 "
Helol A 22 Rkl Alel7h oF 80% FEE AU, 3 16 years up o ¢
A st o]l A9E 24m o ok 790 el Korean 84 2
g FA9 F Aol 39 oldhs 2R 24%, 4~ Chinese 57 17
TIZ 110822 3B3%E, 5~11'd2 88W o2 26%= LElyk Kind of Japanese 52 16
o, 12d o9 A% 17% 7S ARSI} BAje occupation
- Western 116 35
FAo] 35%, 32 25%, T4 17%, L2 16% £ 2 HhRs
o A% P Boel 25Ho] YTk Bakery 2 !
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Table 2. Measurement of the chef's cost consciousness

A FobAlo} £ iEREH

Category Contents of survey(N=334) Mean+SD
1. I think importantly about our company's cost control. 4.20°+0.70
2. 1 think our department's target cost was appropriated rationally. 3.29°£0.94
3. I study continuously to master knowledge about special quality by item or by region of 3.29°10.88
Consciousness food material.
4. Our company holds contest about cost reduction plan periodically. 2.95°%1.10
5. T have ever submitted idea about food material curtailment plan in the company. 2.87%41.07
6. When I cook, I think cost value for each food material. 3.09° £1.1
7. Wllll;lll trimming meat and fish food materials, I reduce scraps to heighten yield rate maxi- 3.53%1.19
mumly.
Passive' cost 8. I think deeply and check about wastebasket amount in our kitchen. 3.02°:1.04
consetotsness 9. I think contents filled in kitchen wastebasket are no problem. 2.96°+1.11
10. 1 often inspect washing department's wastebasket and customer’s dish. 2.96°£1.06
11. Our department is free relatively as kitchen members eat food. 2.52%1.03
12 Ithmk our department's menu selling price is suitable when comparing with other compe- 3.10%1.11
Importance of cost tition company.
consciousness 13. I think it is desirable to get sauce kind, soup kind, gamish, processing vegetables, main 3.37°41.06
dish portion used present in our department by OEM method(order manufacture).
14. T am interested about our department's menu selling price. 3.26"1.11

1. Total of average : 3.17.

2. *™% . Mean values followed by different alphabet in the same row means significantly different at p<0.05.

3. 5-point scale : 1) very likely, 2) likely, 3) neither,
(cutoff point) & 3ehe FES AR HZ29] Yrle]
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Table 3. Measurement of food materials satisfaction

A7t HAe] mas et 153

Category Contents of survey(N=334) Mean+SD
1. I am satisfied about food material information offered in purchase department. 2.93%1.16
2. T am satisfied for our company's tally process. 2734122
3. I am satisfied with freshness of food materials supplied in our company. 3.00°0.98
4. I am satisfied with processing state of vegetable and fruits supplied in our company. 3.14°+1.04
Food materials 5.1 am.sati?,ﬁed about hygiene indication and pavement condition of food material that is 3.10°21.03
quality satisfaction supplied in our company.
6. I am satisfied about consistency of food material supplied in our company. 2.82°41.07
7. I am satisfied about food material standard(kilogram of box, volume, etc). 2.75%1.05
8. Our company is equiped well freezing, refrigeration and other institution so that save of 3341 26
food material may be easy. ' '
9. When handling food material, our company's employee tries to reduce small fragments. 3.31%1.04
10. T do not have built goods because our company's food material is supplied promptly. v3.09bi1.09
11. All member including me manages period of circulation of food material thoroughly. 3.46°+1.09
Exchange between
departments 12. I am satisfied about food material information interchange system between our company's 3.18%1 13
department. ) ’
13. T am satisfied about transport process of food material supplied in our department. 3.13%+1.04
1. Total of average: 3.07.
2. *7% . Mean values followed by different alphabet in the same row means significantly different at p<0.05.
3. 5-point scale : 1) very likely, 2) likely, 3) neither, 4) unlikely, 5) very unlikely.
5% dehlosa AR 2] A7t B S L5 Atk QAE 9L ) wm FREE T ol 9AE #
A ZR9 GF W) Aol & Ho] Sl A1E B A Aa] WEe] Gnge] RETR @ & itk 7l o)
=9 BIEGE 33424 vnd wEehs e eyt @ St vhe aE Byl pulpseh x2] $A7 A4
AFHRLG B Aoze P AN AZHE A Wk 2R FAS TR G R el TUS]
HE J&ea 2.93, A2 A A 273, A Fhe 4B MY oJF o2 ZBAE ] W ARA @t OlZPg
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Table 4. Measurement of job satisfaction
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T B 2963, AR AT A ol e HekH e
S5 deAld BT HEL 296402 VEHET
2 %2 Bk ole A% el AAA B FREd
A3 fo] & o] Fox)A] &3 vka Rt

Al 9A, A2 32 #EE B e w2 2 28
APt oz Fejaol gtk 3.55, 7 BRRe A
o2 AAge] A7 A F AN FHo] gtk wEAE
3268 024 £& F3& YERT ol 49 EW XAt
Eo| T FA9ke] AFyAeld &7t wi ¢ Astvta &
g AUk

yl M) A ) A2l dAg #Fol Fasitht
341, AXET 713 S8t 338" 2 AS TN
A Aol A5 AMET} 2 QA= ojof gryn Bz}
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Category Contents of survey (N=334) MeantSD
1. I am satisfied with cook job. 3.62°+1.18
2. I have respectable superior or companion within the company. 3.59%1.11
Job satisfaction
3. In our company, business cooperation between cooks is achieved well 3.43%40.97
4. 1 feel my business is suitable to ability. 3.14°£0.97
5. 1 am satisfied about a present yearly stipend. 2.82%1.08
Organizational . . . . b
. . 1 .94
satisfaction 6. My present job need high creative mind 3.17+0.9
7 I like company's general works . 3.08+1.06
8. Our company esteems field service employee's estimation and practices good agenda %111
Satisfaction of actively. 2.84%1.1
duty .
9. I have ever achieved difficult business and received praise from superior. 3.11°+1.05
10. T am satisfied with our company's welfare policy. 2.87°1.07
Performance
satisfaction 11. When reducing number of persons and restructuring, our company consider em- 2 68°41.00

ployee's viewpoint.

1. Total of average: 3.12.

2. *™¢ :Mean values followed by different alphabet in the same row means significantly different at p<0.05.

3. 5-point scale : 1) very likely, 2) likely, 3) neither,

4) unlikely,

5) very unlikely.
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Table 5. Measurement of food materials management planning
Category Contents of survey(N=354) Mean+SD
1. Our company's menu number is suitable in proportion to sale and number of employees. 3.29°+0.83
2. Our company's set menu is consisted rationally, so there is no customer's dissatisfaction. 3.36"+0.94
Menu management 3. Company education is achieved well so that menu quantity and quality, etc are kept 3.524:0.84
consecutively. ’ '
4. In our company, customer is monitoring menu satisfaction periodically. 3.37°+1.05
5. Our company orders according to food material order manual that customer circumstance 2.9740.96
and sale by date and day of the week of previous year are recorded. ) '
Training 6. I know our company's purchase system in detail. 2.88%1.13
management
7. I know well information about quality and price of food material. 2.96+1.03
8. I think demand process is the most important managing food material. 3.36°+1.04
9. 1 think administrative position employee and cook should buy food material together. 3.55+1.13
Food material 10. Our company's food material buyer knows well about basis knowledge by food material
quality (flesh and meat, fishes, vegetable, manufactured goods etc.) and period of circulation and 3.26°£0.99
management food sanitation.
11. T have ever wasted food unintentionally in cooking process. 3.02°+1.14
12. T think tally process is the most important managing food material. 3.41°%1.18
Purchase 13. Our company's food materials are mainly returned because of freshness. 3.38°+1.01
management . . -
14. Our company chooses food material supply company via conference with purchase team 2 98°£0.99
and cooking team. ' '
Management of the 13- Cooking team and purchase team confer to decide eachfood item's unit cost. 3.13%1.05
waste of food 16. All new food material samples are supplied via each department and cooking team's b
material 3.21'+1.07

testing.

1. Total of average: 3.22.
2. *™® Mean values followed by different alphabet in the same row means significantly different at p<0.05.

3. 5-point scale :
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de) S Rt G0l WS e Lehhis vk, A
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1) very

likely, 2) likely, 3) neither, 4) unlikely, 5) very unlikely.
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