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Abstract

This study was conducted on the 4 year university students majoring in the culinary practice to survey
the recognition levels of the culinary practice education with the purpose of searching for a development plan
of the culinary education. The recognition levels of the culinary practice education according to the types of
sex, grade and alma mater are as follows. The interest and necessity of the culinary practice education was
very high while the performance degree of the culinary practice education was felt insufficient. For the
efficient culinary practice education, they recognized that theoretical education and practice demonstrations are
required and hoped to focus on hotel cooking and certified technician cooking. In addition, they hoped to
be provided with a place for teacher’s detailed practice demonstrations and supplementary practice. According
to the variables, positive responses were given from male students, high grade students and vocational school
students. In conclusion, if chances are given to display achievement desire self-directly through increasing
practical training, development and application of various programs, operation of open practice classes and
curriculum organization reflecting social changes in the education cowrses, the culinary practice education is
considered to be more vitalized.

Key words: culinary practice, culinary education, recognition survey of culinary practice, effect of culinary
practice education, method of culinary education
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<Table 1> Status of Cooking Related Departments in Universities
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w7 vehtez axe) 203 A A4 3

N(%)

In  Gwang Dae

Gyeong Gang Chung

Division e Seoul Busan Daegu cheon ju  jeon Ulsan gi  won Chong Jeolla Gg:l?;g Jeju  Total
National 2 3 1 o0 1 1 1 2 4 5 4 1 25
Public 1 0 o 1 06 o 0 6 o o 0 o 2
Private ¥ 9 2 3 7 8 1 27 6 19 13 2 1 15
Total 303 1 1 1 1t 1 0 2 4 5 4 1 27

Number of cooking 0 5, 3 3 1 3 4 9 8 9 2 W

related departments

Percentage of cooking
351
related departments

833 666 500 375 333 500 500 500 391

444 346 500 445
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{Table 2> Leading research based on subject categories

Subject categories

Leading research

Interest and necessity level of culinary practice Lee IS -
education

Satisfaction level of culinary practice education
Recognition level of an effective learning method

of culinary practice education

Learning requirement level of culinary practice
education

Recognition level of the learning effect of
culinary practice education

Lee IS - Lee KI(2010), =&
TK - Cheo SY(2009), E745(2003), Yoon GS(2001), ¥4 2(2000)

SY(2009),

Lee KL(2010), 2=88](2009), A 71<2009), E35(2003), Yoon

GS(2001), 8% (2000)
3](2009), ¢H-3-AH2009), A714(2009), Na

77} 2](2009), Na TK - Cheo SY(2009), ¥H2%(2006), Na TK - Chco
SY(2009), 4 £(2003), Yoon GS(2001), 1 2 (2000)

Lee IS - Lee KL(2010), 77 2](2009), <H-8-2H2009), Na TK « Cheo
HH2-252006), 78 $2(2003), Yoon GS(2001), 7Y 2(2000)

Lee IS - Lee KL(2010), 737 2)(2009), <+-4-212009), 37 2(2003), Yoon

GS(2001), #¥4 #(2000)
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{Table 3> Components of the questionnaire

Variable

The number of  Type of scale

Question st xitest
Interest and necessity level of culinary practice education 2 2 0
Satisfaction level of culinary practice education 4 4 0
Recognition level of an effective learning method of culinary practice education 5 5 0
Learning requirement level of culinary practice education 4 0 4
Recognition level of the learning effect of culinary practice education 5 5 0
Total 15 11 6

9} 2ok A 190H(45.3%), 3t 2299
(54.7%)°1H, 131 1489(35.3%), 28 1197
(28.4%), 381 889 (21.0%), 43P 647(15.3%)
oty &4 gw F¥ dvtAlm Z4l 3013
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sk
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{Table 4> Demographic characteristics of the respondents
(N=419)
Characteristics Frequency(%)
Male 190(45.3)
Gender

Female 229(54.7)

Freshman 148(35.3)

Soph 119284

Grade ophomore (28.4)

Junior 88(21.0)

Senior 64(15.3)

General 301(71.8)

Type of a school they graduated from
Commercial 118(28.2)
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{Table 5> Interest and necessity level of culinary practice education (N=419)
Variable Subvariable Frequency interest necessity
Male 190 4.53£0.71" 4.6840.54
Gender Female 229 4.24+0.82 4.55+0.68
t-value 419 38127 2179
Freshman 148 4.4140.70 4.6240.64
Sophomore 119 4.30+0.86 4.57+0.63
Grade Junior 88 4.3040.82 4,62+0.57
Senior 64 4.48+0.77 4.62+0.67
F-value 419 1.109 0.136
General 301 4.2940.83 4.60+0.62
thgp;:;u;:;h;z; Commercial 118 4572063 4624063
t-value 419 3.342 0.328
Total 419 4.37+0.79 4.6140.62

1) Mean+SD

Very much: Spoints, Much: 4points, Normally: 3points, Different: 2points, Very different: Ipoint

"p<0s, "p<01, "p<.001

A ze dF us AA] A= B3t e
7V, o Be Age ggsterty, g A A

A o& Fxo BEIeTy, Zeldg Al

{Table 6> Satisfaction level of culinary practice education

wEsl=rprd tiel 2AK 3% 23 <Table
6>7} 2ok getaio] ofShAof wial x| dg
& AA AE THEE(3.68+1.12, p<.001) AFA

(N=419)
Satisfaction . .
Variable Subvariable Frequency Mt;]r:clﬁgl:w More practice Sauvsfii;n‘m mi%ﬁg?i:ltiit(i)gs
education pre-training
Male 190 3.68+1.12" 4.52+0.71 3.44£1.12 3.47£134
Gender Female 229 3.22+1.07 4.470.76 2.99+0.95 3.03+1.27
t-value 419 4283 618 4451 34247
Freshman 148 3.40+1.13 4.56:0.73 3.1841.03 33541.10
Sophomore 119 3.44+1.10 4.45+0.74 3.17+1.13 3.16+£1.49
Grade Junior 88 3.2741.04 44320.73 3.0740.97 276132
Senior 64 3.68+1.19 4.5140.75 3.45+1.03 3.71£1.26
F-value 419 1.745 736 1.645 7478
Type of a General 301 3332110 4.45+0.78 3.02+1.00 3.10+1.33
school they Commercial 118 3.68+1.11 4.5910.63 3.64+1.05 3.56+1.24
graduated from t-value 419 2937 1.673 5567 3273
Total 419 343112 4.49+0.74 3.20+1.05 323132
1) Mean+SD

Very much: Spoints, Much: dpoints, Normally: 3points, Different: 2points, Very different: Ipoint

woiok

“p<01, " p<.001
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<Table 7> Recognition level of an effective leaming method of culinary practice education
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3) =2l A& K 2 Y0 st oA
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Ze] AF 2% &9 el g A4 FA=E
AW E7] HBH ‘0] & AFR o] FARATIE BT
she7ly, A7l fFE ol FAE FPde

7}, A gl digh o] & m&o] Hagly,
A g didt AFAlde] delr, deE
Ugo tlgt B3 daSol Fagird disl x
AVgt Adbe <Table 7> 2t} @ehaio] o g
off vlg) o] & HF 8%(3.20+1.17, p<.001), FF
4 2% F A (3.46+1.13, p<.05)S A 43}
o EAAoE o AHE Bo) ghdel o}
2 3 - 43hde] 1 - 2314 H]3j o] & f1F9
2EE B4 FFsledp<001) BAHGLE #9
T AnE B9, §94 w&o ded e
o] V14 ¥ $GE-S HYthp<01). AEA L

(N=419)
Variable Subvariable  Frequency me;)::;:al- pr::st:ie- theoretical  demonstration le\:r‘:lei;g
Male 190 320£1.17Y  433£072 4.14x075  436:069  346x1.13
Gender Female 229 2724096 4312071 401081  432:074  324£1.03
t-value 419 4549 0.306 1.664 0.635 2.063
Freshman 148 284£0.94 4312073 4123077 433067  34580.92
Sophomore 119 268+1.08 4312071 393082  4.26+080  3.0541.11
Grade Junior 88 320112 4224070 4.15%075 4431065  345:L15
Senior 64 329121 4461068 407080 439076  3.51£1.20
F-value 419 6.744" 1.418 1.845 1.045 4309
Type of a General 301 2804103 4294071 403078 438069  3.28+1.07
school they  Commercial 118 3314113 4384072  4.15:080 4231079  3.51%1.09
graduated from t-value 419 4.422™ 1.100 1312 -1.883 1.991°
Total 419 294£1.09 4312071 4074079  434:072  3.34£1.08
1) MeanzSD

Very much: Spoints, Much: 4points, Normally: 3points, Different: 2points, Very different: 1point

p<05, “p<01, "p<.001
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(Table 8> Leaming requirement level of culinary practice education N=419)
Theory+
i . i + Theory+ VideotPra
Characcstenstl Groups Practice Thim’y ;:ie&; Plgae(;‘::)e ]\Ellfizlzf Demr>ol+ ctice Total X-test
Practice +Practice  Practice  Practice Demo+
Practice
Male 53(27.9) 30(15.8) 11(5.8) 30(15.8) 73.7) 46(24.2) 13(6.8)  190(100) 14.873‘
Female 44(192) 24(105) 6(2.6) 59(258)  8(3.5)  66(288)  22(9.6)  229(100)
Method of Freshman 34(23.0) 15(10.1) 3(2.0) 30(20.3) 6(4.1) 47(31.8) 13(8.8)  148(100)
improve Sophomore  25(21.0) 11(9.2)  6(50) 32(269) 4(34) 32(269) 9(7.6)  119(100) 51856
framning Junior 26(29.5) 12(13.6) 3(34) 16(18.2) 3(3.4) 20(22.7) 8(9.1) 88(100)
effectiveness Senior 12(18.8) 16(25.0) 5(7.8) 11(17.2) 2(3.1) 13(203)  5(7.8)  64(100)
General 64(21.3) 33(11.0) 8(2.7) 71(23.6) 12(4.0)  86(28.6) 27(9.0)  301(100) 14.984‘
Commercial  33(28.0) 21(17.8) 9(7.6)  18(153)  3(25)  26(22.0)  8(6.8)  118(100)
Total 97(23.2) 54(129) 174.1) 89(21.2) 15(3.6) 112(26.7)  35(8.4)  419(100)
Characteristi Groups (;:lolluqnngg Internet Multi-media Textbook Others Total x-test
cs materials (Cook book)
Male 131(68.9) 20(10.5) 13(6.8) 25(13.2) 1(0.5) 190(100) 6.621
Female 179(77.3) 14(6.1) 19(8.3) 18(7.9) 10.4) 229(100)
Order of Freshman 110(74.3) 11(7.4) 11(7.4) 14(9.5) 21.4) 148(100)
leaming & Sophomore 93(78.2) 8(6.7) 5(4.2) 13(10.9) 0(0.0) 119(100) 11.275
teachmg Junior 58(65.9) 11(12.5) 9(10.2) 10(11.4) 0(0.0) 88(100)
materials Senior 47(73.4) 46.3) 7(10.9) 6(9.4) 0(0.0) 64(100)
General 239(79.4) 15(5.0) 22(1.3) 23(7.6) 2(0.7) 301(100) 26.556“*
Commercial 69(58.5) 19(16.1) 10(8.5) 20(16.9) 0(0.0) 118(100)
Total 308(73.5) 34(8.1) 32(7.6) 43(10.3) 2(0.5) 419(100)
Chara:;tenstl Groups Tech’s cook  Hotel cook  Local cook  Creative cook Others Total K test
Male 35(18.4) 63(35.8) 10(5.3) 17(8.9) 52(274)  190(100) 04"
Female 61(26.6) 71(31.0) 26(11.4) 34(14.8) 31(13.5)  229(100) °°
; Freshman 40(27.0) 56(37.8) 13(3.8) - 9(6.1) 24(162)  148(100)
Hope for Sophomore 27(22.7) 33(27.7) 11(9.2) 15(12.6) 28(23.5)  119(100) 20339
education Junior 1921.6) 25(28.4) 55.7) 18(20.5) 19(21.6)  88(100)
Senior 10(15.6) 25(39.1) 7(10.9) 9(14.1) 12(188)  64(100)
General 73(24.3) 90(29.9) 26(8.6) 45(15.0) 67(19.3) 301(100) 11625
Commercial 23(19.5) 49(41.5) 10(8.5) 6(5.1) 30(25.4) 118(100) ’
Total 96(22.9) 139(33.2) 36(8.6) 51(12.2) 83(19.8)  419(100)
Cha:a::stenstl Groups deni’:ntzltz‘tiion l::.rnmn('mz I;Eailttllg;zl Sgupt}];]:)?e:i!::?ll Teﬁmli(nfor Total X -test
by teacher contents space contents P s
Male 63(33.2) 27(14.2) 55(28.9) 15(7.9) 27(14.2) 190(100) L414
Female 66(28.8) 39(17.0) 67(29.3) 21(9.2) 33(14.4) 229(100)
Freshman 43(29.1) 23(15.5) 41127.7) 15(10.1) 23(15.5) 148(100)
gslfn:;’; Sophomore 35(29.4) 14(11.8) 38(31.9) 10(8.4) 200168) 1191000 o o
education Junior 28(31.8) 15(17.0) 27(30.7) 6(6.8) 11(125  88100)
Senior 23(35.9) 14(21.9) 16(25.0) 5(7.8) 6(9.4) 64(100)
General 88(29.2) 47(15.6) 93(30.9) 29(9.6) 44(14.6) 301(100) 6.653
Commercial 41(34.7) 19(16.1) 29(24.6) 9(7.6) 20(16.9) 118(100)
Total 129(30.8) 66(15.8) 122(29.1) 38(8.6) 64(15.3) 419(100)

"p<0s, "p<01, " p<.001

%ol ®ep, <zelol B BAo] FiEck ) of
8] ZAS AF= <Table 9>9F 2t}

geto] cishyuct zel A¢ w8l Lol
Yol AR $He s FAHCE Kol



Ze|d g

2

e

A7g Bgon 43hde] A7) 53 ip<. 05)
3z digk 22173 Fp< ooy =
geted EAA o7 §o3 AfolS HYTh
A EGAo] AN F(p<0.5)3 A7)
F3(p<01), A2 2% E4(p<05), T= 27}
(Pp<05)9lA] EAROZ §ol3t zlo]2 HTh
AnHow xe) A 2&e T G4
shd, AEAR &4 HAES] IHAY AnE
H A& & & ok AR ew 2 A5 u
o] g3l tht 014 zA} AT BE o]z
dehtonz o ayneE xe 4

Ez‘sﬁ sugzsq 3.]'_:?_ W&o gk 9

Al 2>
=]

o
o
H1

(2008) TS AFol A7 AL FH A
H71442009)= A &
A7 AE A

g E0] oy

QY ZAE Aoz @ zelns G4

>
oo wlo rg i O

mln 2

32 fo

o

259 441 3 =
] »}%&Ei %0 AAdl D 5F
A& H5S ¥ :

r\o or oy o

{Table 9> Recognition level of the leaming effect of culinary practice education

(N=419)
Vari _ Frequ Improvement improvgment Increase in Helpful to Increase of
ariable Subvariable en .of - of cuhpary household career (;ookmg
practicability practice cooking decision interest
Male 190  4.10:0.81" 3.98+0.88 3.76+1.00 3.90+1.02 3.98+0.93
Gender Female 229 3.79+0.80 3.51+0.84 3.41+0.93 3531092 3.79+0.82
tvalue 419 39747 55607 3624 3.8147 2267
Freshman 148 3.88+0.81 3.7240.85 3.56+0.91 3.7240.95 3.91+0.84
Sophomore 119 3.89+0.83 3.68+0.86 3.61+0.97 3.66+0.94 3.81+0.87
Grade Junior 88 3.85+0.80 3.57£0.96 3.44+1.05 3.56+1.02 3.77+0.90
Senior 64 4.2140.78 4.06+0.85 3.70£1.01 3.90+1.06 4.09+0.92
Fvalue 419 3.147 4.0137 957 1.546 1.991
Type of a school ~ General 301 3.88+0.81 3.66+0.88 3.54+0.98 3.62+0.98 3.81+0.87
they graduated Commercial 118 4.06+0.83 3.91+0.89 3.66+0.98 3.88+0.97 4.05+0.87
from tvalue 419 2.109° 26447 1.122 2463 2.460°
Total 419 3.93+0.82 3.73+£0.89 3.57+0.98 3.70+0.98 3.88+0.87
1) MeandSD

Very much: Spoints, Much: 4points, Normally: 3points, Different: 2points, Very different: 1point

"p<.05, "p<.01, ""p<.001
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