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The Importance—Performance Analysis(IPA) of the
Laboratory Facilities for the Practical Education of
Culinary Arts Majors in the Continuity of Educational Experiences
— Focusing on the Y University in Chung—Buk Province —

Tae—Kyun Na'", Sang—Yong Choo
Dept. of Hotel & Food Service Culinary Art, Technology College of Myong—gi'H

Abstract

The purpose of this study is to evaluate the importance and performance of the educational laboratory
facilities for culinary practice. The questionnaire was distributed to 100 students enrolled in the culinary
arts department at Y University located in Chung-buk province, and a total of 71 usable, completed
questionnaires were received for the research. Collected data was statistically analyzed using the SPSS
10.0 Windows version, and the IPA(Importance-Performance Analysis) was conducted to compare
importance and satisfaction from kitchen laboratory facilities which have been a key element of culinary
education. Results of this study can be summarized as follows. Firstly, it was found that performance
(M=3.42) for culinary practice facilities was lower than importance(M=4.09) for culinary practice
facilities. Secondly, through IPA, the importance and satisfaction of culinary laboratory elements showed some
differences between the students who had have some educational experience in culinary art prior to enrollmnet
and those who had not. The former students attached importance to the usefulness of facilities rather than
the size of facilities. And as rapidly improved factors, they answered ventilation and water supply facilities
for culinary laboratories. The application of this study in physical environment of culinary education will
contribute to improve students’ satisfaction with the quality of education. However, the critical point of this
study is a limited sampling, so the results of this study cannot be generalized.

Key words : IPA, culinary education, culinary laboratory, educational experience, continuity.
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Variable
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The location of the culinary laboratory

The adequate space for practice

The efficiency of the line of flow

The efficient arrangement of facilities

The storage space for food supplies

The usefulness of facilities

The welfare facilities(lockers or shower rooms)
The modernization of facilities

The maintenance and repairs of facilities

Kim YB 2002;
Oh YS & Kim YH 2006;

Likert type scale Lee DW & Lee HS &

The holding amount of facilities

. The adequate flooring materials
. The lighting facilities in the culinary laboratory

. The ventilation facilities in the culinary laboratory

The air conditioner in the culinary laboratory

The soundproof facilities in the culinary laboratory
The water supply facilities in the culinary laboratory
The gas facilities in the culinary laboratory

. The color tone in the culinary laboratory

. The safety facilities in the culinary laboratory

(5 point) Lee SB 2008;
Min KH & Yang TS &
Jo EH 2003

Demographic
characteristics

Gender, grade, type of the department, educational experience

Nominal scale
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<Fig. 1> TPA matrix.
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{Table 2> General characteristics of participants

(N=T1)
Characteristics Frequency(%)
Male 53(74.6)
Gender
Female 18(25.4)
Educational Yes 22(31.0)
experience No 49(69.0)
Freshman 34(47.9)
Sophomore 22(31.0
Grade p GL0)
Junior 9(12.7)
Senior 6( 8.4)
Type of the Humanities 55(71.5)
department Commercial 16(22.5)
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<Table 3> Comparison of mean values between the importance and the performance (overall)

Overall(n=71)

Variable Importance Performance Difference Pairled-t p
M£SD  Order M+SD  Order e
1. The location of the culinary laboratory 3.7740.61 17  3.7240.81 3 0.05 0.482 0.631
2. The adequate space for practice 4.21+0.67 7 3.87+0.88 1 0.3380 2294 0.025
3. The efficiency of the line of flow 4.37+0.76 3 3.7340.77 2 0.6338 5.480 0.000
4. The efficient arrangement of facilities 4.32+0.69 5 3.70+0.71 6 0.6197 5.348 0.000
5. The storage space for food supplies 3.96+0.82 14 3.28+0.72 15 0.6761 5.635 0.000
6. The usefulness of facilities 4.03£0.84 12 3.24+0.78 16 0.7887 6.561 0.000
7. The welfare facilities(locker rooms or shower rooms) 3.62+0.98 18  2.20+0.77 19 1.4225 9.963 0.000
8. The modernization of facilities 4.07£0.68 10  3.63+0.80 7 0.4366 3.864 0.000
9. The maintenance and repairs of facilities 4.10+0.70 9 346+081 10 0.6338 4.861 0.000
10. The holding amount of facilities 4.27+0.76 6 3444071 11 0.8310 6.318 0.000
11. The adequate flooring materials 4.34+0.79 4  3.07x093 17 1.2676 8.940 0.000
12. The lighting facilities in the culinary laboratory 3.92+0.84 16  3.52+0.89 9 0.3944 2.981 0.004
13. The ventilation facilities in the culinary laboratory  4.00+0.89 13 3.30+0.95 14 0.7042 4214 0.000
14. The air conditioner in the culinary laboratory 4.21+0.77 7 3.06£1.07 18 1.1549 8.430 0.000
15. The soundproof facilities in the culinary laboratory 3.93+0.88 15 3.39+0.85 12 0.5352 3.985 0.000
16. The water supply facilities in the culinary laboratory 4.04+0.93 11  332+1.03 13 0.7183 4.735 0.000
17. The gas facilities in the culinary laboratory 4.48+0.67 2 3.72+0.93 3 0.7606 6.554 0.000
18. The color tone in the culinary laboratory 3.39+1.01 19 3.5840.84 8 —0.1831 —1.536 0.129
19. The safety facilities in the culinary laboratory 4.63+0.76 1 3.72£0.70 3 0.9155 7.856 0.000

Average(overall)

4.09 342
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<Table 4> Results of IPA (overall)

Quadrant Variable
2. The adequate space for practice, 3. The
efficiency of the line of flow, 4. The efficient
arrangement of facilities, 9. The maintenance
Keep up . N .
and repairs of facilities, 10. The holding
the work

amount of facilities, 17. The gas facilities
in the culinary laboratory, 19. The safety
facilities in the culinary laboratory

Concentrate 11. The adequate flooring materials, 14.
here The air conditioner in the culinary laboratory

5. The storage space for food supplies, 6.
The usefulness of facilities, 7. The welfare
facilities, 13. The ventilation facilities in

L
O,W, the culinary laboratory, 15. The soundproof
riori
priority facilities in the culinary laboratory, 16.
The water supply facilities in the culinary
laboratory
1. The location of the culinary laboratory,
Possible 8. The modernization of facilities, 12. The
overkill lighting facilities in the culinary laboratory,
18. The color tone in the culinary laboratory
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<Fig. 2> TPA matrix(overall).
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{Table 5> Comparison of mean values between the importance and the performance by educational
experience

Importance Performance
Educational experience Educational experience
Variable
Yes(n=22) No(n=49) t p Yes(n=22) No(n=49) t P
M+SD Order M+SD  Order M+SD  Order M+#SD Order

1. The location of the culinary

3.73£0.77 17 3.80£0.54 15 —0380 0.707 3.41+0.73 8 3.86+0.82 2 —220 0.031
laboratory

2. The adequate space for prac-
tice

4.50+0.51 4 4.08+0.70 9 2507 0.015 3.32+1.13 11 4.12+0.60 1 —3.148 0.004

3. The efficiency of the line of

f 4.64+0.66 1 424+0.78 5 2.051 0.044 3.64+0.73 4 3.78+0.80 3 —0.698 0.487
ow

4. The effici £
fac?meies’c'em amangement OF 4 501059 3 4201071 6 2239 0.028 355:0.60 5 3.78:0.74 3 —1277 0206

> :}:)Zlf;:rage space for food 4 ) 084 11 380:076 15 2586 0012 2914075 16 345:065 12 —3.092 0003
U]

6. The usefulness of facilities 4.41+0.50 8 3.86£091 12 3268 0.002 3.14+0.89 14 3.29+0.74 16 —0.741 0.461

7. The welfare facilities(locker
341£1.05 18 3.7140.94 18 —1.222 0.226 2.05+0.65 19 2.27+0.81 19 —1.118 0.267
rooms or shower rooms)

. g::s modemnization of faci- \ J0 049 10 3941072 10 2515 0014 373£0.63 2 359:086 8§ 0659 0512

9. The maintenance of facilities 4.09+0.53 14 4.10£0.77 8 —0.062 0.951 3.36x0.66 9 3.51£0.87 9 —0.705 0.483

10. The holding amount of faci-

liti 427+0.70 12 427+0.78 3 0.038 0.970 3.45£0.67 7 3.43+0.74 13 0.141 0.888
ities

11, Th te flooring mate-
Afadequae oorIng MAC 4 50:0.74 4 427£081 3 1199 0237 291111 16 3.14:084 17 —0978 0331
rials

12. The lighting facilities in the

culinary laboratory

4.05+0.72 15 3.86+0.89 12  0.871 0.387 3.55+0.86 5 3.51+092 9  0.153 0.879

13. The ventilation facilities in

. 441+1.01 8 3.82+0.78 14  2.695 0.009 2.82+1.01 18 3.51+0.84 9 —3.006 0.004
the culinary laboratory

14. The air conditioner in the
. 423+0.81 13 420+0.76 6 0434 0.908 3.05+1.25 15 3.06£0.99 18 —0.057 0.955
culinary laboratory

15. The soundproof facilities in

. 4.05+1.00 15 3.88+0.83 11  0.738 0463 3.36x090 9 3.41x0.84 14 —0.202 0.841
the culinary laboratory

16. The water supply facilities in

. 4.64£0.58 1 3.78+0.94 17 4708 0.000 3.23+1.15 13 3.37+0.97 15 —0.530 0.598
the culinary laboratory

17. The gas facilities in the culi-

445£0.60 7 449+£0.71 2 —0203 0.840 3.68+095 3 3.73+0.93 S5 —0.220 0.826
nary laboratory

18. The color tone in the culi- 310 006 19 3494102 19 1196 0236 327:098 12 3715074 6 —2.099 0039
nary laboratory

19. The safety facilities in the
culinary laboratory

Average(overall) 423 4.02 327 348

450096 4  4.69+0.65 1 —0990 0324 3.77£0.69 1 3.69£0.71 7 0.436 0.664
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<Fig. 3> TPA matrix(the students who have had
some educational experience in culinary art prior to

enrollmnet).
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<Fig. 4> TPA matrix(the students who have had
not some educational experience in culinary art prior
to enrollment).
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Aar, Al 4AHEHLS 3 (possible overkill) T
S2H TREE YO Eai A
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A IAHEE-S FF(concentrate here)oll &3l= A, AFA 9], B 77 - 7159 dAiE}, 4
PEOE T FoU FYPETL e FHo Ay 2w, AFAY 3, AFA A 59 S0
24 =g Y3t Fasiy, FEg 717 gl AR FAHIA
71E9 BA, AEg vigA, A5d W % 5
o 37) F5Q Aoz HALAT, A 2AHEE-L V. 21 3 HMe
Al (keep up good work)HEHOo 2 HAjo] FL
RS AEH o= FAsfoF 3, Taxot 73 2 dA7s xY A3 gdgaldel o
Tt B gt oo A e FRog  FRE-AH I 7hed IPA E45 F8 o
A A T G B4, S8 A NN, By @ 3R FeE- A3t AAEAE Felstka,
7171 - 7189 B f§A, 7k AL, AFA W wsd QA SHolA A d X ¥ s
AL T 67 & Aow BAHAY AP fol wet ojug e Far- AR A
Al 3AREHES A fl(low priority) FEHOE F 2o xpo]E Holal UY=EAE FRlst o=
859 FYETE e HriE ve REOEA, ZP ¥Y o] A A IS #% et
AAA B G B 7)7) 715 /84, B B AES AAE] figtolth
AAA(BoA - AR, AFAW 2, HAFE 1€ g S E= XIS Yol ghae] x&
W 5 uleAlAd T s Q] Zle g EAE HAI3AE e R AES AAEleH, 3ad

{Table 6> Results of IPA by educational experience

Educational experience

Quadrant

Yes

No

Keep up
the work

2. The adequate space for practice, 3. The efficiency
of the line of flow, 4. The efficient arrangement of
facilities, 8. The modernization of facilities, 10. The
holding amount of facilities, 17. The gas facilities
in the culinary laboratory, 19. The safety facilities
in the culinary laboratory

2. The adequate space for practice, 3. The efficiency
of the line of flow, 4. The efficient arrangement of
facilities, 9. The maintenance and repairs of facilities,
17. The gas facilities in the culinary laboratory, 19.
The safety facilities in the culinary laboratory

Concentrate
here

5. The storage space for food supplies, 6. The use-
fulness of facilities, 11. The adequate flooring materials,
13. The ventilation facilities in the culinary labo-
ratory, 14. The air conditioner in the culinary labo-
ratory, 16. The water supply facilities in the culinary
laboratory

10. The holding amount of facilities, 11. The ade-
quate flooring materials, 14. The air conditioner in
the culinary laboratory

Low
priority

7. The welfare facilities

5. The storage space for food supplies, 6. The use-
fulness of facilities, 7. The welfare facilities, 15. The
soundproof facilities in the culinary laboratory, 16.
The water supply facilities in the culinary laboratory

Possible
overkill

1. The location of the culinary laboratory, 9. The
maintenance and repairs of facilities, 12. The lighting
facilities in the culinary laboratory, 15. The sound-
proof facilities in the culinary laboratory, 18. The
color tone in the culinary laboratory

1. The location of the culinary laboratory, 8. The
modernization of facilities, 12. The lighting facilities
in the culinary laboratory, 13. The ventilation facilities
in the culinary laboratory, 18. The color tone in the
culinary laboratory
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