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Abstract

The purpose of this study was to investigate the effects of working conditions on internship satisfaction. Hotel &
Restaurant management students at universitiesin Jeonju participated in this study. Out of 156 questionnaires, 149 were
analyzed using SPSS 17.0 and descriptive analysis, frequency test, factor anaysis, reliability test, chi-sguare, t-test,
ANOVA, duncan's multiple regression analysis, correlation analysis and regression analysis were used. Based on the
result of the conducting factor analysis, the working conditions were classified into 2 factors: work suitability and work
environment. Internship satisfaction was classified into 3 factors: internship preference, education and work satisfaction,
company satisfaction. Cronbach's alpha was calculated for the reliability of the survey instrument. Consequently, the
working conditions were shown to affect internship satisfaction. Among the working conditions, work suitability had a
lower effect on internship satisfaction than work environment. At the resort used in this study, the salary level was high,
but the level of work environment, internship preference, and company satisfaction was low. The students wanted attend
an internship program at the desired place to be hired and found that it was more important to be assigned to the desired

department than having a higher salary.
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Table 1. Characteristics of subjects and the experienced internship program

Category Frequency Percentage
Mae 31 20.81
Gender
Female 118 79.19
Hotel management 22 14.8
Foodservice management 52 34.9
Major Traditional food culture 45 30.2
Food industry & culinary art 15 10.1
Others 15 10.1
Sophomore 6 40
Grade Junior 50 336
Senior 93 62.4
Hotel 65 436
Foodservice company 41 275
Internship company types Restaurant 12 81
Resort 10 6.7
Others 21 141
Cold kitchen 10 6.7
Main kitchen 9 6.0
Bakery kitchen 19 12.8
Butcher 4 2.7
Korean kitchen 16 10.7
Position assigned Chinese kitchen 2 13
Japanese kitchen 3 20
Italian kitchen 12 81
Coffee shop 15 10.1
Others 57 38.3
No response 2 13
{10 12 81
10 - less than 15 36 24.2
Sdary for internship 15 - less than 20 20 134
(unit : 10,000 won) 20 - less then 30 29 19.5
>30 51 34.2
No response 1 0.7
Hotel 39 26.2
Foodservice company 50 33.6
Desired company types Restaurant 6 40
to be hired Resort 8 5.4
Others 45 30.2
No response 1 0.7
T, BB 5 ATSASE 54 2 A AUdAE wo® vehith A BAglel ASYAE 59E v}
o

Table 20 YeERAT G2 SE(54.8%), M &l
EF, fxE % 7EN38.7%), 24H4A(6.5%) o2 A
FHAE dEg AoE YR, o3l SHI(40.7%),
A1 1A(33.0%), 7HS] H~E, BZRE D 7]EK26.3%)
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Table 2. Demographic characteristics by internship company types
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The internship company types

Foodservice  Restaurant, resort  x° value
Hotel
company and others (p-value)
N(%) N(%) N(%)
Mae 17(54.8) 2(6.5) 12(38.7) 8.757*
Gender
Female 48(40.7) 39(33.0) 31(26.3) (0.013)
Sophomore 6(100.0) 0(0.0) 0(0.0) .
Grade Junior 26(52.0) 11(22.0) 13(26.0) J('(l)gi;)
Senior 33(35.4) 30(32.3) 30(32.3) '
Hotel management 19(86.4) 2(9.1) 1(4.5)
Foodservice management 15(28.9) 18(34.6) 19(36.5) en
Major Traditional food culture 20(44.5) 15(33.3) 10(22.2) 3(2'(‘;35(7)0)
Food industry & culinary art 6(40.0) 5(33.3) 4(26.7) '
Others 5(33.3) 1(6.7) 9(60.0)
<10 5(41.7) 3(25.0) 4(33.3)
e for intand 10 - less than 15 28(77.8) 2(5.5) 6(16.7) L2675
ary for internship ) ; Kk
(unit + 10,000 won) 15 - less than 20 12(60.0) 5(25.0) 3(15.0) 0.000)
20 - less than 30 10(34.5) 14(48.3) 5(17.2)
>30 9(17.7) 17(33.3) 25(49.0)
The desired Hotel 31(79.5) 7(17.9) 1(2.6) 5
e desired company . .550% **
type to be hired Foodservice company 11(22.0) 26(52.0) 13(26.0) (0.000)
Others 23(39.0) 7(11.9) 29(49.1)

)24 A(32.3%), 7N H=EH,
7b AR £2S Btk 3, 4%hd BT
AZ 7P Assks Aow Yehgtt S AE

T3 ges)} AL 86.4%7F TS AEsE] 7 =4
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A HAEH, ZRE 9 7]E 23%c o2 YERETE 94
2kAsk e ARl E2ER, BEE 9 7|EF 36.5%,
22104 34.6%, T8 28.9% =°oF AHAAS A9}
o2 UERTh AE5S54dE TS 59 445%,
JAAA 33.3%, M H2EH, FRE D 7E} 22.2%
Aeshs Aoz et YAk xedty e 5
2 40.0%, 214 YGA 333%, /MU H=E, HEE 9 7]
Bl 26.7% A€t o2 Uepgtt A4k e, A
ToAAE, iz Y § 2 EokR9
Y-S Hdzste Aol AeHl(Chong YK 5 2006), &
2, oA ookt JiQl HAER, HXE Solk
HrEFo R FHo] 7Mestnz, AFdA 3= vl
2 18 BIXE Yelddh 71eF sk SYES A 9
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w0 g M= o= UEhgTth 555 107Hd vk
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71e 16.7%, 212 9A 55%E UERGTh 15~207+
wo SR Al SElA HET 7971 60.0%E 7F
ok 2JAAA 25.0%, 7] dAEH, FRE E 7|
15.0% <A Z YeRgTh 20-257HY vk 382E
S QA9 A 48.3%, TE 34.5%, /NSl #HAEH,
71e} 17.2%% UERgom, 307+ ojA; Ak
25 19 H2ER, gZE 9 ZEP} 49.0%
ooty 9)2dA) 33.3%, THElo] 17.7%= 71+
et 38 o2 A fF3ol vls) vl ot

FEE FT o2 Yeigth a9 HYIE ¢
= St T 795%7F SERlA A%S st o 17.9%
q2dA), 26%= M HAEFR, 2FE 9 7|Eb
A AES stk YagAlel HPstuA s AL
52.0%7} 2 GAdA AE3HAIL 26.0%E MU H=E
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49.1%7} /¢l #H2E", fXE 2 JebolA AGsiga
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Table 3. Reliability and factor andlysis of each variable
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oA i 7|E9 AYEHY FYHA o8] sy,
AEFHAY 7IAAE TS ZEFoA o HAE A
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Factor Item

Factor Eigen % of Cronbach's
loading value variance  apha

Assignment to the desired department 0.835
Work . . . KMO : 0.686
suitability Fairness in duty assignment 0.770 2013 33556 0.721
Appropriate duty assignment 0.756 Bartlett's chi-square
Working Wl convenient facilities and same 0.803 1 172,538
condition availability with other employees '
Work Well-appointed equipment and cheerful 078y 1654 27563 0580 df @ 15
environment working environment ’
Appropriate practice hours and work load 0.579 pvalue : 0.000
Good selection for internship 0.809
- Recommending to colleagues 0.750
Intenship L ing the internship 0680 2911 29113 0821 KMO: 0797
preference
Obtaining information 0.674 )
) ) Bartlett's chi-square
Internship . Overal satisfaction 0.652 - 454872
stisfaction  EAUCAON  saiisfaction for educational program 0.782
and work 1656 16557 0543 4 . 45
sdtifaction Internship duty with trainees’ ability 0.725 '
Satisfaction employees 0.844 p-value : 0.000
company  x opropriate for seif development 0610 1653 16535 0594
stistaction PP P P ' : ' '
Satisfaction the environment 0.593
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Table 4. Mean and SD of the extracted factors of working condition

Factor Item Mean+SD Rank
Assignment to the desired department 291+1.32 5
o Fairness in duty assignment 2.63+1.15
Work suitability . .
Appropriate duty assignment 3.41+0.94
Average 2.98+0.92
Well convenient facilities and same availability with other employees 3.50£1.06 1
. Well-appointed equipment and cheerful working environment 3.36+£0.99
Work environment ) .
Appropriate practice hours and work load 3.24+1.07 4
Average 3.37+0.77
Overal 3.17+0.68
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Table 5. Working condition by demographic characteristics and experienced internship program

Working condition

Work  suitability Work environment
Mean+SD Mean+SD
Male 3.31+0.76 3.54+0.62
Gender Femae 2.90+0.94 3.32+0.80
t-vaue 2.274 1.397
p-vaue 0.024* 0.164
Sophomore 3.61+1.14 3.78+0.62
Junior 2.97+0.86 3.31+0.76
Grade Senior 2.95+0.93 3.37+0.78
F-vaue 1.476 0.983
p-value 0.232 0.377
Hotel management 3.14+0.72 3.58+0.48
Foodservice management 3.05£1.01 3.29+0.87
Traditional food culture 2.94+1.04 3.40+0.78
Major Food industry & culinary art 2.76+0.56 2.96+0.68
Others 2.87+0.79 3.64+0.65
F-vaue 0.530 2.204
p-value 0.714 0.071
<10 3.08+0.77 3.78+0.74°
10 - less than 15 3.18+0.97 347+0.77°
Sdlary for internship 15 - less than 20 2.83+0.91 3.28+0.69%
e 20 - less than 30 2.84+0.82 3.59+0.60%
(unit : 10,000 won) -
>30 2.96+0.99 3.08+0.80
F-vaue 0.738 3.665
p-vaue 0.567 0.007**
Hotel 3.11+0.94 355+0.71°
Foodservice company 2.85+0.87 3.18+0.66™
Internship company Restaurant 2.89+0.97 3.3310.958:
types Resort 2.57+0.92 2.6711.05b
Others 3.10+0.91 3.52+0.65
F-vaue 1.126 4.168
p-value 0.347 0.003**
Cold kitchen 2.70+£0.87 3.27£1.03
Main kitchen 2.96+1.10 3.44+0.78
Bakery kitchen 2.93+0.91 3.18+1.11
Butcher 2.33£1.28 3.50£0.33
Korean kitchen 2.75+0.82 3.06+0.82
Position assigned Chinese kit.chen 3.17+0.24 3.50+0.24
Japanese kitchen 2.89+0.19 3.56+0.84
Italian kitchen 3.00+1.01 3.28+0.51
Coffee shop 3.04+0.97 3.49+0.78
Etc. 3.16+0.92 3.47+0.64
F-vaue 0.699 0.648
p-vaue 0.709 0.754
Hotel management 3.02+0.77 3.32+0.67
Foodservice management 2.92+0.98 3.37£0.81
Desired company Traditi.onal food cultyre 2.39+1.10 3.39+0.71
) Food industry & culinary art 2.38+0.60 3.83+0.67
types to be hired
Others 3.22+0.93 3.36:£0.81
F-vaue 2412 0.788
p-vaue 0.052 0.535

a4 E2.2) 7545 7] 4] 252 7 63 (2009)
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Table 6. Mean and SD of the extracted factors of Internship satisfaction

Factor Item MeantSD Rank
Good selection for internship 3.61+0.95 1
Recommending to colleagues 3.16+1.06 6
. Enjoying the internship 3.16+£1.00 6
Internship preference . .
Obtaining information 3.16+1.04 6
Overall satisfaction 3.26£0.90 5
Average 3.27+0.76
Educi d ‘ Satisfaction for educational program 3.10£0.83 9
ucation and wor . . N
tisfaction Internship duty with trainees ability 3.36£0.85 4
Average 3.23+0.70
Satisfaction employees 3.60+£1.02 2
) ) Appropriate for self development 3.01+1.00 10
Company satisfaction ] ) .
Satisfaction the environment 3.41+0.99 3
Average 3.34+0.74
Overal 3.28+0.60
AFAY REE YT 7A= 7P Fad 847} of Akl Ag A 738 F 32 tisl 7P =41(348) U

3 R 911:} hn SK(2009)-2 4Fs} 2l Q1x]| %o ERton glzEo tis] 7 WA(2.70) UERSTHp<0.01).
FAA QS HHE QeloF A% A9t FA u) AA == A9l #HaEHo] P E=41(3.53) UERS
2, A 3, A5 Y B4 5, g9 u8, s I YRER67)7F 7P @A H7FE A tHp<0.05).
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2 aYE ZgEka e ASE YRt dG dsEs 4 A= Table 89 YeRATE 13 AAE &R}

Table 7. Internship satisfaction by demographic characteristics and experienced internship program
Internship satisfaction
Education and work

Internship preference Company satisfaction

satisfaction
Mean+SD Mean+SD Mean+SD
Male 3.56+0.70 3.35+0.50 3.46+0.68
Female 3.20+0.76 3.20+0.74 3.30+0.76
Gender
t-vaue 2419 1.398 1.049
p-value 0.017* 0.167 0.296
Sophomore 3.37+0.79 3.17+0.52 3.39+0.49
Junior 3.34+0.66 3.16+0.70 3.32+0.64
Grade Senior 3.23+0.81 3.27+0.70 3.34+0.81
F-vaue 0.346 0.440 0.031
p-vaue 0.708 0.645 0.969
Hotel management 3.34+0.62 3.14+0.66 3.27+0.66
Foodservice management 3.20£0.94 3.3620.69 3.28+0.92
Traditional food culture 3.27£0.72 3.13+0.74 3.30£0.65
Major Food industry & culinary art 3.23+0.46 3.03+0.69 3.29+0.52
Others 3.47+0.65 3.40+0.60 3.78+0.59
F-vaue 0.396 1.315 1.488
p-value 0.811 0.267 0.209
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<10 3.49+0.55 3.09+0.54 3.76+0.54
10 - less than 15 3.57+0.63 3.33+0.65 3.35+0.61
_ _ 15 - less than 20 3.29+0.78 3.15+0.69 3.1540.73
fn?iy: f;’g,égtoercvi’r'g’ 20 - less than 30 3124076 3.19+0.65 3.46+0.66
>30 3.09+0.82 3.24+0.80 3.23+0.88
F-value 2.759 0.390 1.695
p-value 0.030* 0.815 0.154
Hotel 3.48+0.68" 3.30+0.68 3.38+0.65"
Foodservice company 3.06+0.69% 3.29+0.76 3.30+0.64%
_ _ Restaurant 3.15+0.91% 3.00£0.77 353:0.72
;ﬁ;:;j:j“pg Resort 2.7010.69: 3.10:0.70 2.6711.24:
Others 3.39+0.88 3.08+0.57 3.48+0.81'
F-value 3.903 0.908 2,623
p-value 0.005** 0.461 0.037*
Hotel management 3.52+0.57 3.31+0.63 3.47+0.49
Foodservice management 3.09+£0.82 3.24+0.74 3.42+0.76
The desired Traditional food culture 3.27+0.69 3.08+0.58 3.28+1.25
company type to be Food industry & culinary art 3.28+0.65 2.81+0.80 3.21+1.17
hired Others 3.26+0.84 3.24+0.69 3.18+0.74
F-value 1.801 0.904 1.018
p-value 0.132 0.463 0.400
7] HiAe A7 dE e A e 2 HA BAACE fog 4ol =&Y =24 344
o] JA=AE st HENGAO digk AEV B4 o] Mdweo 0308(30.8%)E UENG EAZOE HF9
sttt GHAAE BA% dd, ZF gRIZke] A= Tt & 23S UERHATHp<0.001). 3% FAolAMe] =,
AollA A% Wk dXstal o, AR 3the] g Ty G5 sHo 2= HAEF 45 W8 T I%EML
ATE 0.7 o B4 ¥oB=E 37 45 AAsH7]o ‘AE AFAP, o]go] HE Ik 1‘ A A AA, FEF

o
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AL A 2R ofzio] Bt 67)
2 329 Y ﬂzw TR @7 2] 2919 413} A
% BEEo] B 1 :

“st fa wn

.‘_',

O
rO
o
_1>~
i)
o
4y
e
i

Table 9~113% Zt},
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Table 8. Analysis of correlation between each variables

A, AHGE A B, ARG AR Qe

5o Yoz TAY TR B T b 8¢ v A
T UEE A T A, AFe] SA%, dihe AR
HE, A SR 58 Uehlls Ad AERel S
HoE fofd GFE A= o= Yehgti(Table 9).
3 WlER Fholl met R 2 8Rle] 0394, ‘9fF
A acle] 0235 o2 A Hawed gFe v
A Ao BA=gich

Working condition

Internship satisfaction

work sutablty T e work atdation  sideton
Working Work suitability 1.00
condition  Work environment 0.302*** 1.00
) Internship preference 0.404*** 0.484*** 1.00
;}ggg Education and work satifaction  0.409%** 0.206* 0.413+** 1.00
Company satisfaction 0.320*** 0.525%** 0.499* ** 0.265** 1.00

5% < 001
* p<.05
Sk Al F 22| 248k 3] X] A 25¢ A 63 (2009)
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Table 9. The effect of working condition on internship preference
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Standardized regression

Regression coefficient coefficient t p
(constant) 1.248 4.834 0.000%**
Work suitability 0.235 0.285 3941 0.000%**
Work environment 0.394 0.399 5514 0.000***
R’=0.308 Adjusted R?=0.299 F=32.296 p=0.000
Table 10. The effect of working condition on education and work satisfaction
o - Standardized regression
Regression coefficient coefficient t p
(constant) 2,088 8.077 0.000%**
Work suitability 0.289 0.382 4.836 0.000%**
Work environment 0.084 0.092 1.167 0.245
R*=0.175 Adjusted R*=0.164 F=15.422 p=0.000
Table 11. The effect of working condition on company seatisfaction
. i Standardized regression
Regression coefficient coefficient t p
(constant) 1.369 5.397 0.000***
Work suitability 0.145 0.179 2470 0.015*
Work environment 0.457 0.472 6.508 0.000***
R°=0.305 Adjusted R°=0.296 F=31.832 p=0.000
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