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Abstract

The current research aims to verify whether distance learning can be adopted in practical cooking class for Korean foods
in a two-year college. The distance learning education can be a supplementary method to the traditional cooking class. The
face-to-face teaching method and the distance learning method were compared in order to determine which of the one is
more effective teaching method in the practical cooking class. The results of the present experimental study were analyzed
based on the participant’s learning expectation and satisfaction, the evaluation of the experimental process, and the
academic performance. The results of this study showed that the participants in the face-to-face class evaluated their class
experience higher than those in the distance learning class with respect to the participant’s learning expectation and
satisfaction, and the evaluation of the experimental process. On the contrary, regarding the academic performance, the
participants in the distance learning class showed higher scores than those in the face-to-face class. The end result supports
the claim that the distance learning method is more effective in the participants for gaining cooking knowledge.
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<Table 1> Learners’ demographic characteristics
Classification N(%) Total N (%)
Male 84(40.8)
Demographic Gender Female 122(592) 206(100.0)
characteristics
Age (years) 20-25 206(100) 206(100.0)
Significance of distance learning Know 165(80.1) 206(100.0)
Don’t know 41(19.9)
Experience of distance learning Experience;d 129(62.6) 206(100.0)
Distance learning Not experienced 77(37.4)
related factors Printed media 5(3.9)
Media for distance learning experience Ejlearning ('online education) 38(29.3) 206(100.0)
Visual media such as TV/DVD 75(58.1)
Others 11(8.5)

<Table 2> Learners’ ability of computer application

Classification

Participants (M+SD)

Ability to handle remote media pretty well
Application of remote media to learning
Accessibility of necessary information on internet

3.45+£913
2.93+1.029
3.93+.709

DM: Mean, SD: Standard Deviation
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<Table 3> Learners’ General Characteristics

Learning method

Classification : : Total (N/%)
Face to face (N/%) Distance learning (N/%)

Male 28(70.0) 24(60.0) 52(65.0)

Gender Female 12(30.0) 16(40.0) 28(35.0)

Age (years) 20-25 40(100.0) 40(100.0) 80(100.0)

Total 40(100.0) 40(100.0) 80(100.0)

<Table 4> Homogeneity of Cooking Knowledge in Pre-class
o Learning method
Classification : : Total (M£SD) t-value p-value
Face to face (M+SD) Distance learning (M+SD)

Cooking knowledge 10.15+2.907 9.25+2.900 9.70+2.883 1.404 0.164

DM: Mean, SD: Standard Deviation

PESRREEELESE T o AR o] AA| Ahd $4e QSR PAE 3
<Table 6> AW 2 4/\wse] AP AAAGS F  oJskglon], A& HHL Ad AHY AAs AN
7K Astolth, w4 A% 2 mse) Y AWAY F Q) WRolkn ik &, Se) el 9T vNE
ol wol obd ool olg s Adze] $E%

Ve Wit 420802 A dehgh 2] mewEel o
2 guzte) Aol wojE weel Wit 468, 94 g, Sl £ Solme 4w e s1Ee) wr

u} G

NSOl Ht 3.81H SR p<0.055F0NA Aoz ¢ HOZ o]FofR= AF - AF WSS HesAY A
A W& ol WA veht SAIHCE {g Afol7t T AT AEE tiQtel2tar AtsiT.

Elstth. ©]= Debra & Danielle(2006)2F Allen 5(2002),

Brown & Likedholm(2002), Mintu-Wimsatt(2000)2] <3-7-oil (G =

A 9ANSH A WSS AAEL SadE vk <Table 8> WSl ZE| 7| o] th StEv=E

A3t Wope Shrg S AES st A hekste
B, sherAfel thol wWole waE e XAske Astel

2.

RS l

N Asolt), BAAT AU siexish A4
o
= 7
=

<010 I~T)=
TS FASH

-

o ox ko

Hir i A

BEsele AS U S Aok Y wk
o] e ErE Hoid ws o] Foidk skl
@) e G (M-428)7} ARG FoIT SR (M—4.20)

<Table 7> 7} Sixiiel w2 Addd e s Hrop ARk oz =7 Jehd sheatse] 2Edr] ws
HA=E BAS Aspolth, BAA WA HH w8nH e How Muske Ze | Wl Ao Ueyith
A9 A ZEA o] Ha(M=10.15)014 ALF ZE]#]2]o] 53] 94 w5 At vls)] Wi ShsAke] A o=
B (M=14.40)0.2 F7}lo] p<0.0157olX BAXOZE & FHE o] olsislr] Ak, ‘25 FholA AFT=HA
oJgh zfolE KT YARSHO A9k AR 2R A g W8l wEgittoe] QlojA= p<0.0570lA,
o] HHFM=9.25)o1 A %2|x]2]¢] HHFM=15.80)CF A T FAEAY Al SR =S S AU,
F7Fte pO.01FEllA BAH SR Folet Xolg BT ‘o5 T ASUHE Feel & HAH = p0.0lgE

=, 78 Sy BT e e afAls o A X FAHOE st 2polE KT
om, 53] YANSHHES AR Ze]x] 2] vlsf AR 222 o]+ Jack(2007)Z Clow(1999), Garrison(1990)2] 1]
A2l 6.5500] dEo] W L 4258 gl A BhsAke] tiiate] YA SR vls)] HoH ws
vl Bop a3 0I92S ¢ AU HE Assitta 208 23 22 Aol 1 olfEe
o]+ Navarro & Shoemaker(2000)2] 91-to|A 22}l 8t wpAtete] APARl A T3 FEAE-S A sk
w3 WoH g5 AAE 7L AAL HAEE ke A3 2 2 AFUA || AEalA] kS ¥R ol EYPS U
2l E5ArEe] Sy A =4 vehd Adfel om, aAke] Ae- FE S B3 HAY V1S i JEFe
Schoech & Helton(2002)¢] A4 = FU3HA ZAHE n|Z Zolgtal 7] w#el AR AN 22u Y
At} 53] Park 5(2009)] A7l wEw HoE WA & S7F Ageitia olggt 94 o] HHE 78T oAt
% &AL ovz A

A3t o2l ZRZE o] §F 5ol Foldk S Pl glom, H2 Sl Ae wiAll <
FEYAEE A7k gl Ao AU T ol oo A £l wiy



1o

Z2|A| S| UHTS BRES YIBt ST — 2% ZalHB (SIS (hYOR B BMNNRS FHOR - 255

<Table 5> Learning expectation by practical cooking education methods

Face to face Distance leaming

Classification (N=40) (N=40) (I\Ii?]lj) t-value p-value
(M£SD) (M£SD)

Class will be fun. 4.30+.733" 4.30+.733 4.30+.719 .000 1.000
Class will be easy to understand. 3.90+.718 3.65+.813 3.78+.763 1.477 144
Cooking knowledge and techniques will improve during the class 4.50+.607 3.85+.745 4.18+.742 4.333** .000
Cooking method will be used at home 4.15+.745 3.90+.718 4.03+.729 1.548 126
Class will be special 4.60+.598 4.40+.681 4.50+.636 1.414 161
I will be satisfied with the class 4.45+.605 4.15+.745 4.30+.683 2.003* .049
Total 4.32+.530 4.04+.602 4.18+.573 2.198* .031

DM: Mean, SD: Standard Deviation
*p<0.05, **p<0.01

<Table 6> Process Evaluation Students by Practical Cooking Education Methods

Face to face Distance learning Total
Classification (N=40) (N=40) (M<SD) t-value p-value
(M£SD) (M£SD)

Right handling food ingredients 4.80+.410" 3.85+.813 4.32+.792 6.685%* .000
Right usage of cooking equipments 4.70+.470 4.15+.745 4.42+.671 4.000%** .000
Hygienic cooking processes 4.80+.616 4.05+.826 4.42+.808 4.666** .000
Right cooking orders 4.80+.410 4.10+.788 445710 5.048** .000
High skill level of cooking techniques 4.55+.686 3.60+.995 4.07+.965 5.037** .000
Right cleaning around the counters 4.65+.489 4.00+.725 4.32+.689 4.759** .000
Good tasty foods 3.95+.605 3.55+.945 3.75+.803 2.285* .025
Right color of foods 4.40+.681 3.55+.945 3.97+914 4.678** .000
Good temperature of food 4.80+.410 3.75+1.020 4.27+.927 6.121%* .000
Good presentation of food 4.60+.503 3.45+1.050 4.03+£.993 6.329%%* .000

Total 4.60+.347 3.81+.624 4.20+.638 7.182%%* .000

DM: Mean, SD: Standard Deviation
*p<0.05, **p<0.01

<Table 7> Pre- and Post-test of Cooking Knowledge by Practical Cooking Education Methods

Learning Method N Pre-test (M£SD) Post-test (M£SD) t-value p-value
Face to Face learning 40 10.15+2.907 14.40+2.280 -5.614%* .000
Distance learning 40 9.25+2.900 15.80+1.704 -7.700%** .000
DM: Mean, SD: Standard Deviation
**p<0.01
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<Table 8> Learning Satisfaction for Students by Practical Cooking Education Methods

Face to Face

Distance learning

Classification (N=40) (N=40) (I\Ii?ll)) t-value p-value
(M4SD) (M+SD)

Class was easy to understand. 4.45+.686" 4.05+.826 425+.771  2.387* .019
Amount of class work is proper 4.15+.875 4.20+.616 4.18+.742 -299 765
Difficulty level of the contents is proper 4.30+.733 4.20+.523 4.25+.626 712 479
Immediate support for the problems during the class 4.25+.851 3.70+.923 3.98+914  2.807** .006
Well concentrated class 4.55+.510 4.10+.641 4334612  3.520%* .001
Satisfied class contents 4.60+.503 425+.716 4434632  2.563* 012
Smooth interaction between instructors and learners during the class 3.90+1.119 3.70+1.031 3.80+1.060 .842 402
The process of class was generally convenient 4.10+.718 4.05+.887 4.07+.792 281 780
Generally satisfied with the class or more 3.75+.786 4.25+.639 4.00+.746  -3.162%* .002
Class was fun 435%.671 4.55%.605 445+.634 -1419 .160
I was not regretted to take the class 4.65+.489 4.60+.503 4.63+.487 AS57 649
Cooking knowledge and techniques were improved 4.35+.875 4.20+.768 4.27+.811 .826 412
I could cook the food learned in the class by myself 4.45+.759 4.35+.489 4.40+.628 709 480
I want to cook the food learned in the class at home 4.05+.887 4.00+.649 4.03+.763 291 77
I felt a sense of accomplishment in the class. 4.10+.718 4.40+.681 425+703  -1.943 056
The education method should be applied to practical cooking class 4.15+.813 4.10+.718 4.13+.753 295 768
I have an intention to take the class used this method again in the future 4.45+.605 4.45+.605 4.45+.593 .000 1.000
I have an intention to recommend this class to others. 4.40+.754 4.50+.607 4.45+.673 -.662 510

Total 4.28+.520 4.20+.444 4.24+476 703 484

DM: Mean, SD: Standard Deviation
%p<0.05, **p<0.01
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