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Abstract

This study aimed to investigate the impacts of children’s culinary education motive and contents consideration on
teachers perception of education effectiveness. The data was gathered from 226 of preschool teachers providing
culinary education programs using the five-Likert scales. The preschools were chosen from three randomly selected
districts in Seoul, South Korea. Descriptive analysis, factor analysis, and regression analysis were utilized for this
study. The result indicate that culinary educators designed the contents of the program considering their convenience
when their motive is passive, whereas others focussed on the educational purpose such as children’s eating habit
formulation, team work, and development of taste sense when their motive is active. The result also confirmed that
culinary educators perceived the educational effectiveness (e.g., children’s development of body, team work, and
creativeness) in the course of designing culinary education contents when focusing on children’s education.
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Figure 1. Research model.
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Table 2.
Demographic profile and facts children culinary education of samples
variable sample number  ratio(%)
gender man 18 12.55
woman 208 87.45
below 1 years 11 4.87
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of preschool above 5 years~ below 10years 9 43.81
above 10 years~ below 15years 41 18.14
abovelbyears 29 12.83
above 20years~below25years 38 16.81
above 25years~below30years 86 38.05
age above 30years~below35years 65 28.76
above 35years~below40years 18 7.96
above 40years~below45years 9 3.10
above 45years 10 442
no 3 1.33
how many carried out 1 time~2 times 108 47.79
culinary education per terms 3 times~4 times 92 4071
5 times~6 times 16 7.08
over 7times 7 3.10
experience to have been professional training Yes 31 1372
about children culinary education No 195 86.28
intention to be professional training about Yes 158 69.91
children culinary education No 68 30.09
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Reliability
" factor Igen g
variable el value Cronbach’s a
teaching plan 0.8774
. advice of the principal 0.8132
passive ask of parents 0.7789 6912 07651
. use of special event 0.7745
Education -
Motive teaching about season 0.7907
information 0.7291
active ask of children 0.6869 2315 0.7648
judgment of teacher 0.6411
for the healthy eating habit 0.6218
lower dangerous factor 0.7859
safety little use of fire and knife 0.6826 743 07977
consideration of age 0.7083
convenience of preparation 0.6560
convenience to eat at once after cooking 0.641 1.324 0.6918
Contents less cost 0.5863
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development of physics  use of muscle 0.7611
and cooperation advanced cooperation 0.6619 7102 0.5109
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. understanding improvement eating habit 0.8112
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** comulative variation 59.5% .
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Hypothesis 1-1 verify of education motive to consider
about contents convenience

independent
variable
passive 03107 00506 03154 6130  .000*

active 01798 00569 0.1825 3547 231

dependent variable :consideration about contents convenience

F =21.19188, F significance level = 0.000, Multiple = 0.4737,

R Square = 0.22439

Durbin-Watson test = 1.9296

B SEB B T p

*significance level P <.001
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Table 5.
Hypothesis 1-2 verify of education motive to consider
about contents safety

mdepgndent B SEB B T P
variable
passive 06107 00418 01673 8032  .002*
active 04798 0.0499 02187 2661  .005
dependent variable: consideration about contents safety
F =26.4712, F probability level = 0.000, Multiple = 0.5349,
R Square = 0.3289
Durbin-Watson test = 1.2199

**probability level P < .001.
*probability level P < .05.
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Table 6.

Hypothesis 1-3 verify of education motive to consider
about contents education

mdepgndent B SEB B T P
variable
passive 03488 00128 02633 5098  .000*
active 0.1590 0.0334 01211 1.689 495
dependent variable: consideration about contents safety
F = 34.156, F probability level = 0.000, Multiple = 0.4511,
R Square = 0.2399
Durbin-Watson test = 1.3531

**probability level P < .001.
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Table 7.
Hypothesis 2-1 verify of contents consideration to the
development of physics and cooperation

independent
variable

education 05199 00128 02521 6123  .000*

convenience (03415 0.0213 01232 1231 195

safety 01191 00132 01012 0812 .081

dependent variable: development of physics and cooperation

F = 37.388, F probability level = 0.000, Multiple = 0.356,

R Square =0.1287

Durbin-Watson test = 1.144

B SEB B T p

**probability level P < .001.
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Table 8.

Hypothesis 2-2 verify of contents consideration to the
understanding about food

indepgndent B SEB B T P
variable

education 03158 00123 0.1291 3198  .000**

convenience 02893 0.0231 01711 2391  .009*

safety 01765 0.0213 0.1641 1776  .005*

dependent variable: understanding about food
F=21.09 F probability level = 0.000, Multiple = 0.3171,
R Square = 0.2419

Durbin-Watson test = 1.9912

**probability level P < .001.
*probability level P < .05.
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Table 9.
Hypothesis 2-3 verify of contents consideration to the
understanding about cooking principle

jOJ lj[o

independent

variable g el B a o

education 04159 00128 02123 41598  .000**

convenience 03417 0.0334 01211 1.6891 .006*

safety 02133 01789 0.1798 1.1899  .008*

dependent variable: understanding about food :
understanding about cooking principle

F =39.124, F probability level = 0.000, Multiple = 0.3711,
R Square = 0.4189

Durbin-Watson test = 1.917

*“*probability level P <.001.
*probability level P < .05.
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Table 10.
Hypothesis 2-4 verify of contents consideration to the
development of originality

independent

Va};iable B SEB 8 T P
education 05916 0.0111 03145 52315 .000*
convenience 04527 00164 03212 15534 .123
safety 01336 02619 01235 1.0997 .118
dependent variable: understanding about food : development
of originality

F =35.156, F probability level = 0.000, Multiple = 0.3612,
R Square = 0.5009
Durbin-Watson test = 1.815

**probability level P < .001.
*probability level P < .05.
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