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Abstract

The purpose of this study was to use the Kano model to compare and analyze the educational service quality attributes
of domestic and foreign culinary arts schools. For this purpose, a questionnaire-based survey was completed by 312 students
who were studying in domestic and foreign culinary schools. The results of the study indicated that 23 of the total 25
attributes were significantly different between domestic and foreign culinary arts school.; the “minium 4 hour-kitchen class"
and “mandatory internship program” were classified into “indifferent quality” for domestic schools and a “must-be quality”
for foreign schools; “well-organized internship guidebook”, “kitchen class limited to 20 students”, “introducing the latest

2% <

food or restaurant trends”, “library with the latest publications related to major”, “objective instructor's evaluation”, “detailed
instructor's evaluation”, “instructor's field experience”, and “decent communication skills on the part of the instructor”
attributes were classified into “attractive quality” for domestic schools and “must-be quality” for foreign schools; and
“kitchen classes operated by block system”, and “foreign instructors for each ethnic cuisine” attributes were classified into
“indifferent” and “attractive quality” for both domestic and foreign schools, respectively. Also, according to the Better and
Worse quotient designed by Timko, there were more attributes for domestic school than for foreign school that scored over
0.5 in the Better category and fewer attributes for domestic than the foreign scored over 0.5 in the Worse category. The
results also indicate that, students in foreign schools receive an educational service of better quality than students in a
domestic school. As a result, this research suggests significant implications to develop culinary educational services.
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Table 1. Kano evaluation table

Dysfunctional question

Customer requirements 1. T like it that 2. Tt must be 4. 1 can live -
3. I am neutral . . S. Dislike
way that way with it that way
1. I like it that way Q A A A (6]
2. It must be that way R 1 I I M
Funct19nal 3. I am neutral R I I I M
question
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-dimension quality
I: Indifferent quality R: Reverse quality Q: Questionable quality

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

Note: Timko M (1993)

Table 2. Better and worse value

Better Worse
+ +
Caloulation (AHO)/(AHO+MH) (Q*M)/(A+O+MH])
A: Total number of attractive quality M: Total number of must-be quality
O: Total number of oned-dimentional qualtiy I: Total number of indifferent quality

The positive better numbers are indicative of the situation The negative Worse numbers are indicative of the situation
Interpretation ~ where, on average, customer satisfaction will be increased where customer satisfaction will be decreased it these (one-
by providing these (attractive and one-dimensional) elements dimensional and must-be) elements are not included.

Note: Timko M (1993)
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Variables

Domestic school Foreign school

Frequency(%) Frequency(%)

Male 92( 52.3) 62( 45.6)

Gender Female 84( 47.7) 74( 54.4)
Total 176(100.0) 136(100.00)

<20 82( 46.6) 8( 5.9

A 20~29 94( 53.4) 75( 55.1)
(yizrs) 30~39 ; 46( 33.8)
40< - 7( 5.1)

Total 176(100.0) 136(100.0)

High school 173( 98.3) 76( 55.9)

Education level College 2( 1.1 12( 8.8)
before entering University 1( 0.6) 36( 26.5)
culinary school Graduate school - 12( 8.8)
Total 176(100.0) 136(100.0)

<200 10( 5.7) 3( 22)

Household i 200~399 87( 49.5) 15( 11.0)
a}’;ie fo,oégc‘ivfi) 400~599 56( 31.8) 21( 15.5)
600< 23( 13.0) 97( 71.3)

Total 176(100.0) 136(100.0)

On campus 15( 8.5) 33( 24.3)

Residence type Off campus 161( 91.5) 103( 75.7)
Total 176(100.0) 136(100.0)




634 H4e - el

o] 5678(31.8%)e 2 7P wter, =9 tigtof ot &

RS9 Aot 6005 ¢ o]AFo] 97H(71.3%) 0.2 71 W@k
ot =3 st A F AFFEHE B AR, $=d Y
2GRS0 AoL 7|&A} AFE7} 158(8.5%) BHo] otE=
HH, sf9] FEMIES] A9 338(24.3%)°] 71s=AE AFE 3t

T QA shartn Sushath

2. Kano 22I0f| 2 JLHQ| Z2| 0T MH|A EESM
23 2 xjo| 24

Kano 29 9] 294 Hr} o|AHEE o] &3l Fuje] =
Yug Au|x EFEHH S BFsgon, ATk Table 49

2.

1) I =2|us MH|IA EESH BER

S 2 Aujso] gt FAEHL 257 5 1771 &
40 e FasdoR BRsam. 2 S0 Fa
FAEAHoR, U7 493 FAEHCR, s/l 78 &
=REen, 954 43 397 FAEA
LFERA] kT

ez FAEHoRE TR ARAT A, HAE2A
¥ dolzo] wE 9AE 4, AAFHLE ARG wA,
EHE dEA dAr, ‘AASE A" 9A] 2, 207
ojst AR ATE A, ATy Al AT AA
AR, Y Wl BREAA A ERE 20, (H4] AEA
Zo] ttFstA e =AW, ‘g ]-4 242 7y, 37t
W LA, @Rl e A, weRe ARy
Aol 52, A4S 7 ﬂ_qi aﬂ/\ga HO
Z|sA B, cH Qe 290, wd HAEEE AR F
1770 &780] vehdth Mgy FAE5402 vyehd 17779
517-/‘7‘]—4 AT W AlY, JEAS ZTE HY
FHEolt}. o] AgdJeong & Yoo 2011;
Oh 2012; Kim & Kim 2013)¢] Azl 37 th2x| g,
SHSE ATt F PR AL WS G BeIA
Ad #oofye}, wsS FIl A ER=Y @R Tk

AEJog B

flo

FEHES eonn HY Folw AHNH FLT 4 At
AAH 18 WS Yapy] fros sH.

THA ALl gt B AFH AL Fdd B
&g oz B9y Kim & Kim(2013)2] Az zte} 7+
o] 2 Au|A9 BN 2| REE wi=d o] /M
7122l Algroletn Hetsh=d] Qlukal g 4 ik Wi,
A ATHKim & Kim, 2013)2} 2] ‘“A54d 5 2247 1)
o] tiaiAE Y9 EH2 BEENEY, ol A
T B, ZANAAZE ARG ofy el W&t g
7HA] 23 g, 2 Aol F$e AR SRS

m

A E GBI E A
F4=0] glo] B4 Bkt W, st A Sof st
oS WS wed Andle o 4 qlek 1 9 WAz ol
Ao Agae, AR B4 ZRIW, BEA2Y A4S
P, 5 9 BETY, Ao T g WA S

7 gBe TEy Bd2 BREU

2) 2| ZRWE MHIA BRSY BF

o] 2wy Au|2o] e BASH BRE 107 £4
ol hHH FALHOE, 137 S40] YA EASHO
2 440] e BASHOE BREgon, 998 B
S43 9EQ 4, 994 FASHS e gl

ey BASHoRL TR ARAT A, AR
3} dolmo WE BAM £, AAHOR A WA,
E e JRA YA, BEALY A5, WSS A
A AR A, AGae] B g3l wpg, B
A A5 ) A2EY By, HGME 29, 2 A
Qure) AF, 3 10 S40] LREt 79 xelug
AH2E AR SRS AL T S Hls) e
M BYR BRY &4 471 Aglon], HEe] Fo| Folxt
95 WEE FI Hek T AL AL 5 9k A
FASHES B3 RO Lot e & 4 Yk
A% FYSA] AL 4AIZ ol A, A
A9l Tt ok, ARy B T2, AAskE 2
WA U4 &, 207 ofst SRR ATY AES
ool W AL A EAE 4, B4 2B Ao T

S Qe EAR, AE4d F S244 g, 5439
Ana Bob, HN FAY, BRHE] Y 1g
20, @A) ARUACIA 5, AP AGLE 3 13
A9} S0l etk 49 AR ot Brbo] dhat 5

ol g 9o Fdao 2R AS noh 39 2
S8 AFe) £ Y5 A, R BgAu s ELo|
A FastA wolol or— Floleta Azksick 4
@ % slok

sAute® £ 440 BRE AL 44 9
Fohr T 71SA B RO, 29 B4 AY
YT G OR 7] HALe] AFS) 7/14' a E ur
A= gojx] st 3= Ao =
Ze At gt A4 5 3l

nrﬁwm

i}OI
Bl 2o e B84 Bl e Aol
3 AEa 4 9 w3

A%4o] FAHOE §

2
o
ok
[\ ]
W
X
S
oy



Vol. 27, No. 4(2014) U9 R AH|A EZEA 8B4 635
Table 4. Kano results of educational quality attributes on domestic and foreign culinary school
Domestic school (n=176) Foreign school (n=136)
Culinary educational quality attributes Kano result Kano result %% P-value
A M O 1 R Q& A M o 1 RrR @ &
gory gory
Wide range of major's choice 66 25 43 4 0 I A 49 28 26 32 0 1 A 2900 .575
Course offered in the order of 0 g5 67 13 0 A 51 35 8 4 0 0 A 37.041 0004
difficulty and expertise
Proprietary educational textbook 8 1 10 74 2 6 A 76 16 6 36 1 1 A 29.134 .000%***
Pre-class Minium 4 hour-kitchen class 29 14 12 99 20 2 I 41 55 0 37 3 0 M 77393 .000%**
attribute  Importance of personal hygiene 24 58 33 59 2 0 M 13 8 24 17 0 0 M 29371 .000%**
Wide range of internship sites 75 19 49 33 0 0 A 52 33 18 33 0 0 A 17436 .001**
Mandatory internship program 57 4 11 74 20 10 I 41 43 12 40 0 0 M 71.200 .000***
\bx(])‘jll("’rgmed ntemship Quide g6 119 73 6 1 A 31 36 26 41 2 0 M 34436 .000%
Kitchen class limited t0 2095 5 1 57 3 0 A 48 50 19 19 0 0 M 67.685 0004
students
Kitchen classes operated by o) 5 13 g1 2 3 1 6 12 10 4 2 2 A 31025 0004
block system
Exposure to precious ingredients 89 11 44 32 0 0 A 50 46 7 33 0 0 A 55069 .000%**
Introducing the latest food of o) 1707 4o 9 0 A 33 40 29 34 0 0 M 33.103 0004
restaurant trends
In-class . . .
attribute  10rary With the latest publi= o,y ae 3 0 0 A 36 51 24 24 0 1 M 26841 0004
cations related to major
Daily feedback from the 45 33 48 S0 0 0 O 30 57 27 22 0 0 M 21392 .000%%
instructor after each class
Objective instructor's evaluation 98 0 77 0 1 0 A 17 67 25 26 O 1 M 176332 .000%***
Detailed instructor's evaluation 70 28 32 46 0 0 A 27 60 25 24 0 0 M 33901 .000%***
Tutoring programs outside of o3 5 5 g0 10 1 | 57 4 3 6 8 1 1 1901 863
regular class
Instructor's field experience 67 41 35 32 1 0 A 24 69 26 17 0 0 M 29726 .000%**
Instructor's decent commu- g6 50 3 31 1 0 A 31 53 31 21 0 0 M 39.934 000
Faculty nication skill
Forelgn instructors for each ) 3 26 9 10 1 g5 8 4 38 0 1 A 151300 000
ethnic cuisine
Kitchen facilities by major 49 58 43 25 1 0 M 24 58 22 32 0 0 M 12280 .015*
Facilities O CMPUS restaurant for field )30 yg 30 0 0 A s2 19 10 25 0 0 A 16371 .001%
traming
Dormitories on campus 58 18 27 72 1 0O A 5% 6 6 68 0 0 I 15.642 .004*
Additional Operation of a career center 97 22 21 35 1 0 A 59 3 20 21 0 0 A 12233 016*
service  On-campus job fair 103 5 17 48 2 1 A 68 21 19 288 0 0 A 2059 .001**
A: Attractive quality M: Must-be quality O: One-dimension quality
I: Indifferent quality R: Reverse quality Q: Questionable quality

£p<0.01, **p<0.05, ***p<0.01
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Table 5. Timko's customer satisfaction coefficient on domestic and foreign culinary school

Culinary educational quality attributes Domestie Foreign

Midified  Better Worse Midified  Better Worse

Wide range of major's choice A 0.62 0.39 A 0.56 0.40

Course offered in the order of difficulty and expertise A 0.54 0.11 A 043 0.32
Proprietary educational textbook A 0.55 0.07 A 0.61 0.16

Pre-class Minium 4 hour-kitchen class I 0.27 0.17 M 0.31 0.41
attribute  mportance of personal hygiene M 0.33 0.52 M 0.27 0.78
Wide range of internship sites A 0.70 0.39 A 0.51 0.38
Mandatory internship program I 0.47 0.10 M 0.39 0.40
Well-organized internship guidebook A 0.50 0.18 M 0.43 0.46

Kitchen class limited to 20 students A 0.64 0.15 M 0.49 0.51

Kitchen classes operated by block system I 0.43 0.12 A 0.60 0.17

Exposure to precious ingredients A 0.76 0.31 A 0.42 0.39
Introducing the latest food or restaurant trends A 0.68 0.25 M 0.46 0.51

;?;tl)istse Library with the latest publications related to major A 0.65 0.35 M 0.44 0.56
Daily feedback from the instructor after each class o 0.53 0.46 M 0.42 0.62

Objective instructor's evaluation A 1.00 0.44 M 0.31 0.68

Detailed instructor's evaluation A 0.58 0.34 M 0.38 0.63

Tutoring programs outside of regular class I 0.42 0.07 I 0.47 0.06
Instructor's field experience A 0.58 0.43 M 0.37 0.70

Faculty  Instructor's decent communication skill A 0.46 0.62 M 0.46 0.62
Foreign instructors for each ethnic cuisine 1 0.66 0.09 A 0.66 0.09

Kitchen facilities by major M 0.53 0.58 M 0.34 0.59

Facilities On-campus restaurant for field training A 0.81 0.13 A 0.68 0.21
Dormitories on campus A 0.49 0.26 I 0.46 0.09

Additional Operation of a career center A 0.67 0.25 A 0.58 0.41
service  On-campus job fair A 0.69 0.13 A 0.64 0.29

A: Attractive quality
I: Indifferent quality

M: Must-be quality
R: Reverse quality
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