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Abstract

This study analyzes the differences to examine which education is more effective for practical cooking
skills. A survey was conducted on the 4 year university students majoring in culinary arts to examine the
recognition levels of culinary practice education for the purpose of searching for an improvement plan for
culinary education. The results are as follows. Seniors recognize the importance of leaming theory, while the
classes offered now are focusing on getting cooking certificates. The students approach cooking not only for
eating food but also for the arts, showing increased interests in 'creative food' and 'fusion food.' In class, they
feel the necessity of establishing a standard for a fair assessment and English skills for the globalization of
food service. Hereupon this study recognizes the current state of culinary education service, draws factors
which decide the quality of culinary arts education, and examines student satisfaction with theoretical
education, practical education, assessment, and external education by using a factor analysis of twenty quality
attributes. Through the development and application of various programs, operation of open practice classes
and culinary organization reflecting social changes in leaming courses, the culinary arts education is
considered to be more vitalized. In this respect, this study introduces four measures which were designed to
facilitate the education of highly-skilled human resources in the culinary field.

Key words: culinary practice, culinary education, self-development, course evaluation, lecture types,
English skills
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{Table 1> General characteristics of the respondents N(%)
General characteristics N %
Male 217 53.3
Gender Female 190 467
<20 7 1.7
20~22 182 447
Age(yrs) 23~25 184 452
26~28 29 7.1
>29 5 1.2
Freshman 85 20.9
Junior 118 29.0
grade Senior 120 295
Sophomore 84 20.6
High 63 15.5
Better than average 131 322
Specialty level Average 154 37.8.
Lower than average 48 11.8
Low 11 2.7
: Have 208 51.1
License Not have 199 489
Seoul & Gyeonggi-do 186 45.7
Gyeongsang-do 69 17.0
Residential area Jeolla-do 120 29.5.
Chungcheong-do 25 6.1
Others 7 1.7
Total 407 100.0
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<Fig. 1> Ratio of theory to practice for the lower grades
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<Fig. 2>

Ratio of theory to practice for the upper grades
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<Fig. 3> Ratio of theory to practice for all grades
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{Table 2> Currently ongoing training for cooking practice

Lower grades Upper grades All grades
Contents N(%) Ord N(%) Order N%) Order

1. Cooking technician certification 104(51.2) 1 125(61.3) 1 229(56.3) 1

2. Hotel cuisine 47(23.2) 2 44(21.6) 2 91(22.4) 2

3. Cuisine specialty store 11(5.4) 4 6(2.9) 6 17(4.2) 5

4. Regional cuisine 19(9.4) 3 11(5.4) 3 30(7.4) 3

5. Fusion cuisine 10(4.9) 5 2(1.0) 5 12(2.9) 6

6. Creative cuisine 9(4.4) 6 9(4.4) 4 18(4.4) 4

7. Others 3(1.5) 7 7(3.4) 5 10(2.5) 7

Total 203(100) 204(100) 407(100)
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{Table 3> Training for cooking practice the students hope to get

Contents Lower grades Order Upper grades Order All grades Order
N(%) N(%) N(%)
1. Cooking technician certification 26(12.8) 4 18(8.8) 6 44(10.8) 5
2. Hotel cuisine 63(31.0) 1 40(19.6) 3 103(25.3) 1
3. Cuisine specialty store 22(10.8) 5 27(13.2) 4 49(12.0) 4
4. Regional cuisine 8(3.9) 6 22(10.8) 5 30(7.4) 6
5. Fusion cuisine 39(19.2) 3 42(20.6) 2 81(19.9) 3
6. Creative cuisine 45(22.2) 2 54(26.5) 1 99(24.3) 2
7. Others 0(0) 7 1(5) 7 12) 7
Total 203(100) 204(100) 407(100)
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{Table 4> Extra training the students consider important

Contents Lower grades Order Upper grades Order All grades Order
N(%) N(%) N(%)
1. Occupational view and professional ethics 27(13.3) 3 20(9,8) 3 47(11.5) 3
2. Cost account 11(5.4) 5 12(5,9) 4 23(5.7) 5
3. Foreign language skills 111(54.7) 1 107(52,5) 1 218(53.6) 1
4. Utilizing information 24(11.8) 4 6(2,9) 5 30(7.4) 4
5. Science and technology of cuisine 30(14.8) 2 59(28,9) 2 89(21.9) 2
Total 203(100) 204(100 ) 407(100)
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gk Agolth. FHEA~EY G (4.19%),

{Table 5> Assessment methods for culinary arts education

Lower grades

Upper grades

Contents Order Order Mean T-value
M+£SD M=+SD

1. Theoretical assessment 3.08+0.90 6 3.10+0.84 6 3.09+0.84 -0.224
2. Practical assessment 2.93+0.92 7 2.824+0.95 7 2.87+0.95 1.104
3. Theoretical and practical assessment 3.7740.83 2 3.79+0.78 2 3.78+0.78  -0.321*
4. Evaluation of reports 3.49+0.88 4 3.44+0.73 4 3.47+0.73 0.644*
5. Test, attendance, assignment, attitude 3.86+0.86 1 3.88+0.71 1 3.87+0.71  -0.321%**
6. Difficulties in the evaluation process 3.40+0.92 5 3.40+0.97 5 3.40+0.97 0.021
7. Process evaluation 3.61+0.88 3 3.72+0.75 3 3.66+0.75  -1.291**

*p<.05, **p<.01, ***p<.001
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{Table 6> Extemal training programs of culinary education
Contents Lower grades Order Upper grades Order Mean T-value
M+SD M+SD

1. Lectures from famous chefs 3.71+0.84 7 3.89+0.74 6 3.80+0.90  -2.274%**
2. Hotel and foodservice industry tours 4.04+0.80 3 4.26+0.62 2 4.15+0.92 -3.034
3. Industry field training 4.03+0.81 4 4.23+0.67 3 4.13+0.83 -2.712
4. Cooking competition 3.74+0.93 6 3.88+0.80 7 3.81+0.88 -1.615*
5. Field training in a famous restaurant 4.11x0.78 2 4.26+0.68 1 4.19+0.86 -2.025
6. Certification courses of cooking 4.16+0.80 1 4.12+0.82 5 4.14+0.92 0.558
7. Overseas internships of culinary arts 3.83+0.89 5 4.124+0.90 4 3.98+0.88 -3.208

*p<.05, **p<.01, ***p<.001
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{Table 7> Factor analysis on the development of culinary arts education

C Practical External Theoretical
ontents ; . - Assessment
education education education
Practical contents .810
Exact recipes 766
Practice demonstration .640
Menu descriptions .629
Number of menu items for practice .627
Industry tours .810
Job resume 7166
Optional courses .640
Textbook contents .639
Teaching techniques .632
Lecture time .624
Textbook .599
Evaluation method 632.
Analysis results .609
Comparison of assessments .599
Evaluation indicator .584
Eigen value 4.225 4.399 6.790 7.318
Dispersion rate(%) 12.070 9.997 19.401 16.631
Cronbach's
a =845
o A wg 89lo] el A 8T § 2 ARALE gse] hyel ool wheh o<
Blo] mA= 93 dS <Table 8> o] YEpst o811 A2 Fo] Lojur 2| &A1E 2]
o1ghde AugUSE, dragnEe o A9 ol dAske Aew el Bus}
glo] felgh Afo]l & Helou R wEntEEe  Hoh &2 B9l AEE dol v e &
qle] Bgle] 3022 ThE £Qle] Hlal o 4 Aol shbel HYARA FUHTe] HAefsie] o
nAE A & F Jdom R2o] 181% 18.1%2]  wuiele] RS Fotd FEA AUz 714
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{Table 8> Effect of culinary arts education factors on the courses required by each grade

T-value
12.440%**

Beta

Independence

Dependence

.869
181
302
241

A17

27.1407%**

Constant

4.597%*

-.190

Practical education

7.078**

216
.078
.098

External education

First grader

19.60
2.829

Theoretical education

Assessment

R2=181 F

17.422%%%

.940
129
342
161

.024
0.322%4%

Constant

3.409%*

154
479
263
.035

Practical education

7.278**

External education

Second grader

7647

Theoretical education

534

Assessment

R2=132 F

12.3423%**

723
235
225
184
124
1.804%**

Constant

12k

225

Practical education

2232
2.924%#%

272
244

242

External education

Third grader

Theoretical education

S13

Assessment

R2=.053 F

13.243%**

723
142
352
242
138

R2=137 F=18.256***

Constant

.188
7.245%
2.342%%%

.043

Practical education

442
283

External education

Fourth grader

Theoretical education

0.965

214

Assessment

**p<.01, ***p<.001

*p<.05,
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