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ABSTRACT

The purpose of the study was to investigate the perceptions and opinions of culinary art
high school and undergraduate students on the curriculum for Korean culinary arts
education. The results of the research were as follows. High school students were found to
be more satisfied regarding their culinary arts curriculum than college and university
students (p<0.001). In addition, high school students gave a significantly higher score for
the ‘need for Korean culinary arts major’ than college and university students’ (p<0.001).
University students placed more emphasis on the current policies and business projects of
the government for globalization of Korean cuisine as compared to high school and college
students (p<0.001). A high percentage of respondents perceived Korean cuisine to be ‘old
fashioned(44.6%), followed by ‘difficulty in finding a good job(40.1%)’. Forty five% of the
students responded that the important factor for Korean culinary arts education was the
‘curriculum’. More than half of the students perceived ‘ability to adapt traditional cuisine
style to foreigners and modern customers’ as a very important area. In terms of areas
required to be included in Korean culinary arts curriculum, ‘basic cooking skills(4.49)
received the highest perceived need score, followed by ‘languages(4.46)’, ‘traditional
Korean food(4.33)" and ‘Korean food culture(4.21)’. The findings of the study can be used
to develop a curriculum for Korean culinary arts major.
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Table 1. General characteristics of respondents

Variables High school College University Total
Gonder male 128 479 17 (304) 179 (61.7) 324 (52.9)
female 139 (52.1) 39 (69.6) 111 (38.3) 289 (47.1)
culinary arts 178 (66.7) 46 (82.1) 232 (80.0) 456 (74.4)
Msjor Korean culinary arts 64 (24.0) - 33 (11.4) 97 (15.8)
. restaurant management 10 37) - 3 (LO) 13 2.1)
hotel/tourism 15 (5.6) 10 (17.9) 22 (1.6) 47 (0.7
Korean cuisine 158 (50.0) 16 (25.8) 136 (38.9) 310 (50.6)
ﬁ;caﬁonz} others cuisine 109 (34.5) 8 (21.1) 110 31.4) 227 (37.0)
none 49 (15.5 38 (62.2) 104 (29.0) 191 (12.4)
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Table 2. Respondents’ perceptions on culinary arts education and globalization of Korean food

Variables” High school College University = Total  F-value
Culinary arts education
Hinary arts education should be received from 320097 330+0.96° 3.670.98" 3351007 10.83"
universities than culinary institutes
I am proud that I am studying culinary arts 4370.84° 424+0.81™ 4.12+0.85° 427084 4.34°

1 am satisfied with curriculum of my culinary arts school 3.77+1.00° 3.38+0.96" 3.19*0.87° 3.50:0.99 19.66
There is a need for Korean culinary arts major 3.84+099° 3.41+1.00° 3.58+1.04" 3.64+1.02 10417
Korean food

Korean fusion cuisine are desirable for globalization of 380£0.98° 345:1.00° 3.79£0.97 375:1.00 3. 09"

Korean food

I realize current policies and business projects of the 266:091" 2.69+0.39° 3.02+0.82° 2.76:090 894

government for globalization of Korean cuisine

D A S-point scale was used from 1: strongly disagree to 5: strongly agree.

? MeantStandard Deviation * p<0.05, *** p<0.001

® Means with different superseripts in the row are significantly different by Duncan’s multiple test.
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Table 3. Respondents’ perceptions and opinions on Korean cuisine and Korean culinary arts education

Variables High school College University Total X

Promising cuisine restaurant

Korean cuisine restaurant 182 (68.4) 33 (58.9) 168 (57.9)383 (62.6)

Western cuisine restaurant 24 0.0) 6 (10.7) 29 (100) 59 (9.6)

Japanese cuisine restaurant 20 (7.5 6 (107 47 (16.2) 73 (11.9) 14.23

Chinese cuisine restaurant 18 (68) 3 (54 15352 36 (59

Others 22 (83) 8 (14.3) 31 (10.7) 61 (10.0)
Reason for choosing for Korean culinary arts

Easy to get jobs 528 - 212 708

Traditional Korean food 37 204y 7 (21.2) 23 (13.7) 67 (17.5) 0.87

Nautritionally well balanced food 127 (70.2) 24 (72.7) 120 (71.4)271 (70.9)

Easy to enter foreign markets 12 (6.6) 2 (6.1y 23 (13.7) 37 9.7
Problem of Korean culinary arts

Difficulty in working environments 7 @8 3135 1102 2105

Tendency to neglect the culinary arts profession 4 (5.5) - 9(7.5) 13 (59 460

Difficulty in finding a good job 30 (375) 7 (31.8) 52 (43.3) 89 (40.

Old-fashioned 39 (48.8) 12 (54.5) 48 (40.0) 99 (44.6)
Knowledge and skills for Korean foed chefs other than Korean cooking skills

Knowledge in traditional korean food 99 (37.4) 25 (44.6) 79 (27.3) 203 (33.3)
General cooking skills 1245 36G4H 21073 36 (39
Knowle.dge for of korean food restaurant management and 19 (72) 6 (107) 55 (190) 80 (13) 24.98
foundation

Communication skills in foreign languages 135 (50.9) 22 (39.3) 134 (46.4)291 (474)
Best educational institute for Korean cuisine

Culinary arts high school 94(35.5) 13 (232) 17 (5.9 124 (20.3)
College 24 9.1 10 (179) 18 (62) 52 (8.5 102.82"
University 58 (21.9) 7 (12.5) 132 (45.5) 197 (3.2)
Korean food Institute 89 (33.6) 26 (46.4) 123 (42.4)238 (39.0)
Important factors for Korean culinary arts education

Cooking practice facility 63 (23.7) 27 (48.2) 54 (18.6) 144 (23.5)
Cuarriculum 95 (35.7y 12 (21.4) 166 (57.2)273 (44.6) 5376
Faculty members 83 (31.2) 13 (23.2) 46 (159) 142 (23.2)
Tradition and size of university 25094 471D 2483 5387
Important areas for curriculum for Korean culinary arts major

Basic cooking skills 14 (583) 6 (107 21 (7.2 41 6.1
Knowledge and skills in Korean traditional food 63 237y 3 (54) 72 (24.8) 138 (22.5)

Ability to adapt traditional cuisine style to modem

. 160 (60.2) 31 (55.4) 146 (50.3)337 (55.1) 24.92”
customers and foreigners

Restaurant working environment oriented practicum 21 (7.9) 13 (232) 35 (12.1) 69 (11.3)
Business management and foreign language 83O 334 1655 27 (44
Career upon Korean culinary arts school graduation
. Finding a job in domestic Korean food restaurants 40 (15.1) 6 (10.7) 38 (13.1) 84 (13.7)
Finding a job in Korean food restaurants in abroad 92 (34.7) 21 (37.5) 92'(31.7) 205 (33.5)

342
Foundation of Korean food restaurants in abroad and Korea 107 (40.4) 23 (41.1) 136 (46.9)266 (43.5)

Finding a job in restaurants other than Korean restaurants 26 9.8) 6 (107 24 (83) 56 (9.2)
** p<0.01, *** p<0.001
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Table 4. Respondents’ perception on needs of areas

required for Korean culinary arts curriculum

Curriculum areas” High school  College  University Total F-value
Basic cooking skills 45240757 4471078 4461076  4.49+0.76 0455
Traditional Korean food 434075  435+071  429+0.75  4.33:0.73 0.365
Food and Nutrition 3.78£0.82  370+0.83  3.84:0.83  3.77:0.83 1.293
Food materials 3.89+0.79 381086 397+0.78  3.88+0.81 1721
Korean food culture 425072 4.18+081  4.18:0.84  4.2120.80 0.666
Marketing and restaurant management  4.12+0.81  4.22+085  4.12:0.84  4.15:0.83 0.829
Languages 4482074 4413080 4473077  4.46:0.77 0.584

DA S-point scale was used from 1: very unmecessary to 5: very necessary.

? MeantStandard Deviation
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