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A Study on the classification of quality attributes in culinary
education based on the Kano model

Tae-Hyun Kim" - Tae-Hee Kim'

Dept. of Hotel Culinary Arts, Daelim University Collegel)
Dept. of Food Service Management, Kyung Hee University'H

Abstract

The purpose of this study is to classify the attributes of culinary educational quality by using the Kano
model. This study camied out literary research and empirical analysis. Data were collected among 486 students
whose major is culinary arts and analyzed with SPSS 19.0 and EXCEL 2007. It classified culinary educational
quality by employing the Kano model and modified the Better and Worse quotients suggested by Timko. The
results of the study are as follows. First, it was found that total 25 attributes could be classified into 17
Attractive quality attributes, 2 Must-be quality attributes and 6 Indifferent quality attributes, while
One-dimensional quality, Reverse quality and Questionable quality attributes were not found. Second,
according to the Better and Worse quotient by Timko, “Objective instructor’s evaluation” item was the highest
score in the Better quotient. On the other hand, the “Having foreign professors” item is the lowest in the
Worse quotient. Third, marketing implications and limitations were discussed.

Key words: culinary education, classification, Kano model, educational quality, attractive quality, customer
satisfaction coefficient
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(Table 1> Kano Evaluation Table
Dysfunctional question
Customer Requirements L Tlike it 2.1t must be 3. Tam 4. 1 can live with o .0
that way that way neutral it that way )
1.I like it that way Q A A A O
. 2.It must be that way R I 1 I M
Functional
. 3.1 am neutral R 1 1 1 M
qUESHON "4 1 can live with it that way R I I I M
5.Dislike R R I I Q

A: Attractive quality
M: Must-be quality

O: One-dimensional quality
I: Indifferent quality

R: Reverse quality
Q: Questionable quality
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{Table 2> Use of Modified Mode Statistics

A%y Bl

o AT 175
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Y

If (One-dimensional + Attractive + Must-be) > (Indifferent + Reverse + Questionable)
Then grade is maximum (One-dimensional, Attractive, Must-be),

Else grade is maximum (Indifferent, Reverse, Questionable).

Source: Timko (1993)
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<{Table 3> Better and Worse Value
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Better Worse
) (A+O) / (A+O+M+]) (Q+M) / (A+O+MHI)
Calculation - p -
A: Total number of Attractive quality M: Total number of Must-be quality
O: Total number of One-dimensional quality I: Total number of Indifferent quality
The positive Better numbers are indicative of the The negative Worse numbers are indicative of the
. situation where, on average, customer satisfaction situation where customer satisfaction will be
Interpretation

and One-dimensional) elements.

will be increased by providing these(Attractive

decreased it these(One-dimensional and Must-be)
elements are not included.

Source: Timko (1993)
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{Table 4> Demographic characteristics

Characteristics Frequency(%)
Male 205(42.2)
Gender Female 281(57.8)
18~29 476(97.9)
30-39 5(1.0)
Age 40-49 3(0.6)
over 50 2(0.4)
200 37(7.6)
200~300 86(17.7)
300~400 86(17.7)
400~500 65(13.4)
Household income 500~600 22(4.5)
600~700 15(3.1)
700~800 16(3.3)
800 23(4.7)
Don’t know 133(27.4)
. . Yes 202(41.6)
Cooking related certificate No 284(58.4)
. Culinary Arts 371(76.3)
Major Baking & Pastry 115(23.7)
Home 342(70.4)
Housing Off-campus 86(17.7)
On-campus 58(11.9)
Total 486 100
Rt Z2EldgAle AAQ) 3718(76.3%), A2 Heolkd 9lojx] HiEolt} 192(39.5%), 33t
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<Table 5> General characteristics

A Bfel #o AT

177

it

Characteristics Frequency(%)
Aptitude 147(30.2)
1 ranking Job prospects 93(19.2)
SAT 70(14.4)
Importance of . Aptitude 87(17.9)
collee choice 2 racking Job prospects 85(17.5)
& Ranking 80(16.5)
Job prospects 104(21.4)
3 ranking Distance from home 72(14.8)
Ranking 61(12.6)
Own 400(82.3)
Parents 40(8.2)
Decision maker Teacher 21(4.3)
Friends or alumni 19(3.9)
etc 6(1.2)
Media 206(42.4)
Acquaintances 104(21.4)
Celebrity chef 97(20.0)
Channel et 45(9.3)
Admission seminar 25(5.1)
Promotional materials 9(1.9)
Strongly disagree 34(7.0)
Disagree 81(16.7)
Satisfaction Neutral 214(44.0)
Agree 112(23.0)
Strongly agree 45(9.3)
Strongly disagree 44(9.1)
. Disagree 91(18.7)
Recommendation Neutral 192(39.5)
intention Agree 108(22.2)
Strongly agree 51(10.5)
Total 486 100
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{Table 6> Result of culinary educational quality attributes

. . . . Kano Result Cate-
Culinary educational quality attributes A M O 1 R Q  sory
Facilitios Kitchen facilities by major(culinary, baking etc) 135 158 109 81 2 1 M
On-campus restaurant for training 322 26 47 88 2 1 A
Existence of celebrity chefs 339 7 28 109 1 2 A
Faculty Instructors’ decent con@unication skills 215 78 98 91 4 0 A
Instructor’s field experience 157 136 108 84 1 0 A
Having foreign professors 39 3 7 237 176 24 I
A wide range of majors 184 80 122 93 2 5 A
Classes operated by difficulty levels 213 29 38 180 24 2 A
Proprietary educational textbook 220 7 16 210 12 21 A
Pre-class A wide range of internship sites 183 78 118 103 0 4 A
attributes Importance of personal hygiene 69 175 81 155 4 2 M
Each kitchen class lasts 4 hours 81 63 36 252 49 5 1
Well-organized internship guidebook 170 54 53 193 13 3 I
Mandatory internship program 153 18 40 192 59 24 I
Kitchen classes focused on certificate programs 89 16 26 211 142 2 1
20 students in each kitchen class 237 29 53 151 14 2 A
Introducing the latest food or restaurant trends 225 71 80 108 2 0 A
Exposure to precious ingredients 222 61 113 86 2 2 A
In-class  Library with the latest publications related to culinary arts 186 89 104 104 0 3 A
attributes  Daily feedback from the instructor by the end of kitchen class 140 101 114 130 1 0 A
Objective instructor’s evaluation 242 0 233 2 7 2 A
Detailed instructor’s evaluation 153 103 82 146 2 0 A
Kitchen classes operated for 5 days a week in 3 weeks 147 19 33 231 51 5 1
Addition  Operation of a career center 229 74 67 110 6 0 A
al service On-campus job fair 277 22 48 133 4 2 A

A: Attractive quality
I: Indifferent quality

M: Must-be quality
R: Reverse quality

O: One-dimension quality
Q: Questionable quality
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Modifie
Culinary educational quality attributes d Kano Better Worse
Result
e Kitchen facilities by major(culinary, baking etc) M 51 -47
Facilities -
On-campus restaurant for training A .76 -.13
Existence of celebrity chefs A 16 -.06
Facult Instructors’ decent communication skills A .65 -.30
Y Instructor’s field experience A .55 -43
Having foreign professors I .16 -.01
A wide range of majors A .64 -34
Classes operated by difficulty levels A .55 -.10
Proprietary educational textbook A 52 -.03
A wide range of internship sites A .62 -33
Pre-class -
tribut Importance of personal hygiene M 31 -.40
attributes Each kitchen class lasts 4 hours 1 27 -13
Well-organized internship guidebook I A7 -.15
Mandatory internship program 1 A48 -.08
Kitchen classes focused on certificate programs 1 34 -.05
20 students in each kitchen class A .62 -.13
Introducing the latest food or restaurant trends A .63 -25
Exposure to precious ingredients A .70 -.30
In-class Library with the latest publications related to culinary arts A .60 -33
attributes Daily feedback from the instructor by the end of kitchen class A 52 -.35
Objective instructor’s evaluation A 0.99 -47
Detailed instructor’s evaluation A 49 -.29
Kitchen classes operated for 5 days a week in 3 weeks 1 42 -.07
Additional Operation of a career center A .62 -23
service On-campus job fair A .68 -.11
A: Attractive quality M: Must-be quality O: One-dimension quality
I: Indifferent quality R: Reverse quality Q: Questionable quality
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