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Abstract

This study examines the university students majoring in culinary arts to survey the recognition levels of
culinary arts education for the purpose of searching for a development plan for culinary education. A survey
was conducted to 407 students in a cooking and food service program. To achieve the purpose of this study,
SPSS 17.0, a statistics program, was used for a descriptive analysis, a frequency analysis, and a factor
analysis. In this study, we have developed a device to measure educational service quality which can be
applied to the place of higher education, and factors that determine educational service quality are dragged
through this device. In addition, this research identifies which statistically significant factors play a part in
overall satisfaction and interprets 26 quality attributes using importance-satisfaction transformed index. The
interest and necessity of culinary arts education was very high while the performance degree was considered
insufficient. In conclusion, if chances are given to display achievement of desire self-directly through
increasing practical training, development and application of various programs, operation of open practice
classes and cumriculum organization reflecting social changes in the education courses, the culinary arts
education will be considered to be more vitalized.

Key words: Innovation configuration, Intervention demand, Culinary practice, Culinary education,
Method of culinary education, Student satisfaction, Facilities, IPA, Satisfaction
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{Table 1> General characteristics of the respondents

N(%)
General characteristics N %
M .
Gender ale 217 533
Female 190 46.7
<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
d
Grade Senior 120 295
Sophomore 84 20.6
High ranked 63 15.5
Better than average 131 322
. Average 154 37.8.
Grade of |
rade of specialty Lower than average 48 11.8
Low rank 11 2.7
Li Have 208 51.1
icen
cense Don't have 199 48.9
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
3} oldl] thgeh= W= 2]le] A BAE P =T A F iekS AASkaLA; b
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{Table 2> Comparison of mean values among the items considered important

1.2 grad 3.4 grad
Contents grace order grace order Mean T-value
M=SD M=£SD

1. Interest in practical training 4.19+0.81 1 4.05+0.80 2 4.12 1.791
2. Practical training 3.72+0.91 10 3.15+1.04 20 3.43 5.907%**
3. Theoretical principles 3.62+0.89 13 3.53+0.91 12 3.58 0915
4. Major subject 3.65+0.91 12 3.33+0.88 16 3.49 3.577%**
5. Choice of programs 3.12+1.07 25 2.94+1.08 22 3.03 1.798
6. Satisfaction with the major 3.81+0.90 6 3.86+0.84 5 3.84 -0.522
7. Improved ability 3.80+0.89 8 3.51+0.89 13 3.65 3.283%%*
8. Increased confidence 3.67+0.92 11 3.22+0.89 19 3.44 5.008%**
9. Application of newer technology 3.81+0.91 7 3.42+0.88 14 3.61 4.348%**
10. Choice of career 3.94+0.89 2 3.71£0.99 7 3.82 2.523%
11. Interest in training 3.89+0.84 4 3.61+0.90 9 3.75 3.114%*
12. Lecture room 3.37+1.10 20 2.68+1.28 24 3.03 5.902%**
13. Piece of equipment 3.18+1.12 23 2.30+1.13 26 2.74 7.83%*%
14. Ingredients 3.29+1.11 22 2.69+1.10 23 2.99 5.467%**
15. Educational demonstration forest 3.89+0.76 5 4.02+0.58 3 3.95 -2.057*
16. Pictorial account 3.43+0.96 17 3.57+0.98 11 3.50 -1.4
17. Computer-based video 3.57+0.86 14 3.91+£0.73 4 3.74 -4.326%**
18. Printed material 3.55+0.90 15 3.61+0.78 10 3.58 -0.732
19. Textbook 3.4140.89 18 3.26+0.93 18 3.33 1.76
20. Multi-media courseware 3.52+0.88 16 3.68+0.73 8 3.60 -1.992*
21. Website 3.2940.95 21 3.31+0.82 17 3.30 -0.207
22. Text-based education 3.07+1.04 26 2.61£0.92 25 2.81 4.242%%%
23. Foreign text-based education 3.16+0.96 24 3.13+0.89 21 3.14 0.329
24. Decoration-based education 3.39+0.97 19 3.39+0.92 15 3.39 0.073
25. New menu 3.79+0.91 9 3.824+0.85 6 3.81 -0.348
26. Field recipe 3.94+0.84 3 4.07+0.81 1 4.01 -1.681
*p<.05, **p<.01, ***p<.001

FEAAE ez Zeusitsed tigh & 3 25 dA9 AFe] F48 d3er
HAH Aol% BAG Avfe <Table 22Tk, Al 9FEA 5903 dFarle] £4L A3}
Fo% 4o Ashdy Ay AT Fo A 9L A ¢ & YUk nshdd B9 9%
(M=4.19), JEZZBAM=3.94), QZAEF #Ar9  AF Ay A5 F4F w7 APHS Ko
(M=3.94), A& #AS7HM=3.88), A= = Zlo] FosIal stgler Ze gy wxils
(M=3.81), &&M=3.81), A7IFIM=38)ce A T4 TasHA drhaL stk HHE &
2 Zedda AAFAe we] wAEA A4 At <Table 3208 Ashdd B¢ A
(M=3.02)9] §=d¢] 71 G Yepdom Mel=  Fx3e] Zajge o](M=4.29), &7 AT #A]
ZIAM=3.13), FuUAM=3.16)% TLE  IFM=427), DAFTHM=4.22), TOZ TNHE
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AR(M=2.03), WAHFTHM=2.60), d5F It (M=407), dFH8E] FH(M=4.05), HEAH
(M=2.68)& F8/d0] Yo} FaAde Ashdd 4 (M=4.02) £o8 UEert w3ten 7Pt v
G 27 dg2 AFd Sriek AUE 2 wEEs ASANI(M=2.30), LAFTAHM=2.61),
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{Table 3> Comparison of mean values among the performance items
1.2 grads 3.4 grad
Contents grade order grade order Mean T-value
M=£SD M=SD
1. Interest in practical training 3.99+0.85 6 4.10+ 0.79 3 4.04 -1.973*
2. Practical training 3.84+0.79 11 4.15+ 0.81 1 4.00 1.774
3. Theoretical principles 3.05+0.92 25 3.85+ 0.94 7 345 -0.926
4. Major subject 3.1240.81 24 4.13+ 0.76 2 3.63 -1.062
5. Choice of programs 3.13+0.97 23 3.46+ 0.73 17 3.30 -0.513
6. Satisfaction with the major 2.72+0.94 26 3.56+ 0.71 15 3.14 -0.452
7. Improved ability 3.7440.83 16 3.68+ 0.99 9 3.71 1.148
8. Increased confidence 3.86+0.76 10 3.89+ 0.79 5 3.88 -0.034
9. Application of newer technology 3.5940.90 19 3.60+ 0.76 13 3.60 -1.679
10. Choice of career 3.45+0.73 21 3.60+ 0.60 12 3.53 -1.532
11. Interest in training 3.83+0.87 12 3.59+ 0.71 14 3.71 -2.051
12. Lecture room 3.95+ 0.71 7 3.31+ 0.85 23 3.63 -0.395
13. Piece of equipment 3.51+ 092 20 3.67+ 0.68 10 3.59 0.171
14. Ingredients 3.35+ 0.99 22 3.65+ 0.79 11 3.50 -0.763
15. Educational demonstration forest 3.68+ 0.84 17 3.44+ 0.87 19 3.56 -0.961
16. Pictorial account 3.66+ 0.79 18 3.37+ 0.87 21 3.52 0.883
17. Computer-based video 3.75+ 0.82 15 3.30+£ 0.75 24 3.52 -2.689*
18. Printed material 3.88+ 0.76 9 271+ 0.77 26 3.29 -1.565
19. Textbook 4.02+ 0.81 5 3.33+ 0.87 22 3.67 -0.196
20. Multi-media courseware 429+ 0.60 1 3.20+ 0.72 25 3.75 0.695
21. Website 4.05+ 0.78 4 3.44+ 0.78 18 3.75 1.853
22. Text-based education 422+ 0.71 3 341+ 0.97 20 3.81 1.239
23. Foreign text-based education 3.82+ 0.90 13 3.52+ 0.89 16 3.67 0.051
24. Decoration-based education 3.79+ 0.85 14 3.76+ 0.85 8 3.78 0.186
25. New menu 3.94+ 0.85 8 3.87+ 0.84 6 3.90 1.332
26. Field recipe 4.27+ 0.68 2 3.98+ 0.81 4 4.13 -0.761
*p<.05, **p<.01, ***p<.001
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<Fig. 3> 1.2 grade culinary arts education and the importance of the performance of the IPA matrix
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{Table 4> 1.2 grade culinary arts education and the importance of satisfaction
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Quandrant

Variable

1. Interest in practical training

NeRENe RN B e N N

Keep up the Good work

. Major subject

. Satisfaction with the major
. Improved ability

. Increased confidence

. Application of newer technology

10. Choice of career

11. Interest in training

13. Piece of equipment

25. New menu
26. Field recipe

2. Practical training

Concentrate Here

3. Theoretical principles

5. Choice of programs

16. Pictorial account

17. Computer-based video

18. Printed material

19. Textbook

Low Priority

20. Multi-media courseware

21. Website

22. Text-based education

23. Foreign Text-based education

24. Decoration-based education

12. Lecture room

Possible Overkill 13. Piece of equipment

14. Ingredients

A
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<Fig. 4> 3.4 grade culinary arts education and the importance of the performance of the IPA matrix

<Table 5> 3.4 grade culinary arts education and the importance of the performance

Quandrant Variable

1. Interest in practical training
6. Satisfaction with the major
9. Application of newer technology
10. Choice of career
Keep up the Good work 11. Interest in training
15. Educational demonstration forest
17. Computer-based video
25. New menu

26. Field recipe

3. Theoretical principles

7. Improved ability
Concentrate Here 16. Pictorial account

18. Printed material

20. Multi-media courseware

2. Practical training

5. Choice of programs
8. Increased confidence
19. Textbook

21. Website

22. Text-based education

Low Priority

23. Foreign text-based education

24. Decoration-based education

4. Major subject

. . 12. Lecture room

Possible Overkill . .
13. Piece of equipment

14. Ingredients
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{Table 6> Overall importance and satisfaction of culinary arts education
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Quandrant

Variable

Keep up the Good work

1. Interest in practical training

6. Satisfaction with the major

9. Application of newer technology
10. Choice of career

11. Interest in training

15. Educational demonstration forest
17. Computer-based video

20. Multi-media courseware

25. New menu

26. Field recipe

Concentrate Here

3. Theoretical principles
7. Improved ability
16. Pictorial account

18. Printed material

Low Priority

2. Practical training

5. Choice of programs

19. Textbook

21. Website

22. Text-based education

23. Foreign text-based education
24. Decoration-based education

Possible Overkill

4. Major subject

8. Increased confidence
12. Lecture room

13. Piece of equipment
14. Ingredients

<+ 20—

2 00—

a 60—

Importance

2.00—

<Fig. 5> Ovenall importance and performance of culinary arts education of the TPA matrix
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{Table 7> Factor analysis on commercialization of culinary arts education

Contents Effect of Culinary Essential Explanation Teaching
Practice Workplace Skills method materials
Interest in training 709
Choice of career .694
Improved ability .654
Interest in practical training 652
Satisfaction with the major .637
Increased confidence 634
Application of newer technology 632
Piece of equipment .828
Ingredients 770
Lecture room 764
Major subject .653
Practical training .536
Choice of programs
Computer-based video .790
Multi-media courseware N
Printed material .679
Pictorial account .657
Website 615
Educational demonstration forest 509
Foreign text-based education 750
Decoration-based education 720
Text-based education .604
Eigen value 4.161 4.115 3.110 1.982
Dispersion rate(%) 16.003 15.829 11.962 7.624

Cronbach's a =.875
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{Table 8> Effect of culinary arts education factors on development requirement by each grade

Dependence Independence B Beta T-value
Constant 627 10.807%**
Effect of culinary education -.151 -.123 2.597**
First grader Essential workplace skills 238 .195 4.098***
Explanation method -211 -173 -3.630%**
Teaching materials A12 .092 1.927
R2=.091 F=10.107***
Constant .580 13.342%%*
Effect of culinary education 118 130 2.709%*
Second grader Essential workplace skills 221 243 5.078***
Explanation method -.035 -.038 -.798
Teaching materials 019 .021 441
R2=.078 F=8.489%***
Constant .885 13.143%**
Effect of culinary education -.035 -.025 -.515
Third grader Essential workplace skills -.095 -.070 1.417
Explanation method .193 141 2.862%*
Teaching materials -.055 -.040 -.816
R2=.027 F=2.782%**
Constant .826 11.158%**
Effect of culinary education 011 .007 155
Fourth grader Essential workplace skills -.632 -.390 -8.520%**
Explanation method .093 .058 1.260
Teaching materials -.114 -070. -1.542

R2=.160 F=19.183***

*p<.05, **p<01, ***p<001
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