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Abstract

The purpose of this study was to understand effects of culinary staff's technology kitchen system upon perceived ease of use, usefulness,

attitude, and job performance in the foodservice industry. Based on a total of 387 samples obtained from empirical research, this study

reviewed the reliability and fitness of the research model and verified a total of four hypotheses using the Amos program, The hypothesized

relationships in the model were tested simultaneously using a structural equation model (SEM). The proposed model provided an adequate
fit to the data, %’=226,501 (df=85), p{.001, CMIN/df 2.665, RMR .066, GFI 927, NFI 926, IFI 952, TLI 941, CFI 952. The results show that

culinary staff's perceived ease of use(3=.534) had a significant positive effect on perceived usefulness. Also, perceived ease of use ([3=.350)

and perceived usefulness (3=.297) had a positive significant effect on attitude. Further, attitude (3=1.647) had a significant positive effect on

job performance. Limitations and future research directions are also discussed.
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Table 1. Demographic characteristics of samples (=387)

Characteristic N %
Male 247 63.8

Gender
Female 140 36.2
Hotel 138 35.7

Restaurants )

type Family restaurants 160 413
Y Quick Service restaurants 89 23.0
~29 182 470
Age 30~39 157 406

(yrs)
40~ 48 124
~College 236 61.0
Education level University 120 31.0
Graduate school of University 31 8.0
~1 45 11.6
Work 13 110 284

period
35 162 419

(yrs)

5~ 70 18.1
Employment Permanent 148 38.2
type Temporary 239 618
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Table 2, Descriptive statistics of variables

olNelH| Z2IASYl BlASEX| FeAAH| X|ZE Boly - REAT EE

Variables M+SD
PE1 T-systema) is easy to use 481+1.20
Perceived ease of use PE2 T-system is easy to understand 485£1.16
PE3 T-system is easy to learn 495£1.16
PU1 Using T-system enhances my effectiveness in my work 5.40%+1,09
PU2 Using T-system enables me to accomplish work more quickly 551+1.08
Perceived usefulness
PU3 Using T-system increases my productivity 553+1.14
PU4 Overall, I find the T-system useful in my job 5.60%+1.13
Al T-system is a wise instrument in performing my works 491£1.24
A2 T-system is a beneficial instrument in performing my works 470+1.27
Attitude -
A3 Using T-system makes me feel positive 5.00%1.21
A4 Overall, Using T-system makes me feel good 464+1.18
J1 I accomplish a Job actively 479145
J2 My Job ability improved 5.04+134
Job performance
I3 My Job contributes at the company 4771132
J4 I make efforts to achieve a goal 5.00£1.29
Y T-system: Technology Base on Kitchen System
" All items were measured on a 7-point Likert scale from 1-strongly disagree to 7-strongly agree
T721~830 WS AT ESE BEEAEFEH Table 3, Exploratory factor analysis of items
528~700017% ol9lor, FEStE QQRSEFE BT 600 o Factor Loading
Aoz ,0014\‘%01]/\1 %9]8]'71] ‘4’15]'1/} @%\5}%@5 ﬁ%ﬂ Factor 1 Factor 2 Factor 3 Factor 4
Y tH(Anderson JC&} Gerbing DW 1988), HHEIIA HAES * Perceived ease of use
et AL Lo ~ PE1 232 1180 .789 245
-'HE T ]'“Zv‘%“%/\‘ﬂ]' }B}‘ﬂ"ﬂ'ﬁ] Z‘“"‘ = H]EJ' 7%‘7’]', PE2 255 212 801 290
29l 7+ ARAA AF A7 015-32408 BFEFASE PE3 284 201 803 105
N * Perceived usefulness
=7)o HJOL] 528~ 7091 21—8 74012 _\&-tﬁ o}
el WA 5 orc A HERE e PUI 225 780 139 174
e e Aog 2AESItHFormell C9F Larcker DF 1981). PU2 168 765 254 105
P ARE Fa £2E o) aslo] ARl B i m | w6 | oo | s
- PU4 267 630 304 212
A4 etk ol AZHgdon, H adwde : :
g8t AT wE x=226.111(df=84), CMIN/Jf 2.692, GFI Al 155 096 209 754
952, NFI 926, IFI 952, TLI 940, CFI 952, RMSEA 066, A2 121 054 313 679
o Mgl mhel 2ol Ao A3 239 259 077 672
Z s o
RMR 066 G282 ZAREo] AT v 3¢l Zlo2 1 Ad 074 179 052 772
337 + Job performance
J1 803 209 .098 263
J2 733 190 272 140
J3 798 128 .339 149
J4 .790 303 191 105
Eigen Value 6.603 1.465 1.386 1.066
Cumulative of % 44,018 9.764 9.239 7.106

Note : Total Cumulative 70,126%
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Table 4, Confirmatory factor analysis and reliability analysis of items

. Standardized Cronbach's
ltems Estimate K t—value CCR AVE
estimate alpha
PE1 1.000 820 fixed
Perceived
PE2 1.080 914 20.363 899 830 709
ease of use
PE3 932 788 17.362
PU1 1.000 778 fixed
Perceived PU2 965 755 143217
902 .800 552
PU4 982 733 13.908
Al 1.000 721 fixed
A2 934 758 10736
Attitude 905 721 528
A3 920 778 11.262
A4 847 640 10988
J1 1.000 797 fixed
b 12 871 751 15573
Job 899 796 645
performance 73 1015 846 17.988
74 916 816 17.252°

Note : CCR=composite construct reliability; AVE=average variance extracted

x 2=226,111(df=84); p<.001; CMIN/df 2.692; GFI .952; NFI .926; IFI 952 TLI .940; CFI .952; RMSEA .066; RMR..066
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Table 5, Correlation analysis

Items 1 2 3 4
1. Perceived ease of use 1"
2. Perceived usefulness 569" 1
3. Attitude 389" 475 1
4. Job performance 570" 584" 453" 1
Note : * Pearson correlation coefficient / "All items were measured on a

7-point Likert scale from 1-strongly disagree to 7-strongly agree mp<_001

Table 6, Structural equation model results

Hypothesized relationship B t—value Results
Perceived ease of use — Perceived
Hl 534 9476 | Supported
usefulness
H2 | Perceived ease of use — Attitude| 350 7.097" Supported
H3 | Perceived usefulness — Attitude 297 5790 Supported
H4 | Attitude —Job performance 1.647 8676 | Supported

Note: x *=226,501(df=85); p(.001; CMIN/df 2,665 RMR .066; GFI .927; NFI
.926; TF1 ,952; TLI .941; CFI 952; RMSEA 006  p{.001

Perceived .
Ease of Use 350
\ 1647 /el
534 i Attitude —>  Performance
Perceived /
Usefulness 297

Standardized estimate **p (.05 **p(.001

Figure 2. Structural equation model with parameter estimate
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