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Moderating Effect of Education-Hours on the Relationship
between Knowledge of Country-of-Origin Labeling and
Performance in Hotel Culinary Staff

Ki-Wan Kwon" Yu-Kyeong Chongz)'”

Dept. of Hotel Culinary Art, Seoyeong Universityl)
College of Hospitality and Tourism, Sejong University”!

Abstract

This study aims to examine the effect that the degree of knowledge about country-of-origin labeling on
country-of-origin labeling work performance, which is a culinary staff task. This study is also intended to ana-
lyze differences in knowledge depending on hours of origin labeling education, and the moderating effect of
education hours in the relationship between knowledge and performance. This study targeted culinary staff
members working in ten five-star hotels in Seoul. A total of 205 self-administered questionnaires were distri-
buted from November 14th to 27th, 2014, and 240 questionnaires(98.4%) were used for analysis after the ex-
clusion of 4 with unreliable responses. Based on the data collected, frequency analysis, reliability test, explora-
tory factor analysis, simple regression analysis, -test and moderating regression analysis were conducted using
SPSS 18.0 program. The study findings are as follows. Culinary staff knowledge of origin labeling had a signi-
ficantly positive effect on job performance and the degree of knowledge was higher in the group that attended
one to two-hour periods of education. This suggests a differences in knowledge depending on the hours of
education, which then had a moderating effect on the relationship between knowledge and performance. In
conclusion, in order to improve knowledge of country-of-origin labeling and the level of performance, there
is a need to increase education hours and enable culinary staff memebers to learn more knowledge and apply
it to actual tasks. Based on these results, the limitation of the study and the direction of future research were
also discussed.
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2. TAICHAIAIC| KIAIEDF Z 1t
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2| 21-& H71eE A= (Table 2>l A A8t

s
o Zb Tl i Al SHEAe] dHES 22
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| 32 2

K

vl - oSl Ueber, AA Hd AEE
40958 0 2 ta A ZAMEAT 15 YAk
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o]z 30th7} 382% = H2 EXE Holn, g . A -2 A =+
He AL A/E THo] 504%% AT ote SA4S i om(52.8%), 1t B &
E, TRFLS FAFYo] SBE%T S S/ U4 ATAANN HEo] ARHAE 1
S Blon, 2RI 6d olabt 27.6%, & EEC] i HAEUF 406002 ol &
B2 3,0008H) F7ho] 33.3%, 2ALEE Wl AAAT ANIF F M =2 AR A
do R TEEC] st YAl wEAIRRE 9 14 Tk
7k o]&l7} 45.5%0] 31 1~2A13F W& e X
54.5%% ZAFEATh 3. =0 MM Sl EiEY HS
{Table 1> Demographic characteristics of the respondents (N=246)
Variable Group N % Variable Group N %
Male 198 80.5 3rd cook 51 20.7
Gender
Female 48 19.5 2nd cook 57 232
< 29 70 28.5 Ist cook 66 26.8
Job position
30~39 94 38.2 Demi chef 29 11.8
Age
40~49 59 24.0 Chef de Partie 24 9.8
50 < 23 93 Sous chef < 19 7.7
High school 15 6.1 <6 68 27.6
Education College(S) graduate 124 50.4 7~10 65 264
Durati
level University(S) graduate 76 30.9 uration 11~15 2 171
of duty
Graduate(S) < 31 12.6 16~20 42 17.1
Western 132 53.6 21 < 29 11.8
Korea 55 22.4 < 2999 82 333
Kitchen
China 28 114 3,000~3,999 66 26.8
Salary(t
Japan 31 126 alary(ten 4,000 ~4,999 55 224
thousand won)
< 1 hour 112 45.5 5,000~5,999 29 11.8
Education
1~2 hour 134 54.5 6,000 < 14 5.7
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{Table 2> Demographic characteristics of Knowledge

Correct answers

Category Topics e S—
N@246)  100%
Purpose of S
. . Purpose of country-of-origin in restaurant 130 52.8
implementation
Target of
. ar‘ge _O Restaurants targeted for country-of-origin in restaurant 183 74.4
indication
Rice Rice object item with country-of-origin 95 38.6
Number of livestock targeted for country-of-origin in restaurant 107 435
Livestock products object item 1 with country-of-origin in restaurant 133 54.1
Livestock . . . L
Livestock products object item 2 with country-of-origin in restaurant 84 34.1
products
Appropriate country-of-origin condition of beef 108 439
Country-of-origin indication condition of imported livestock products 67 27.2
Fishery products object item 1 for country-of-origin in restaurant 84 34.1
Fishery Target of country-of-origin in restaurants with fixed title 95 38.6
products Fishery products target item [ for country-of-origin in restaurant 120 43.3
Indication of country-of-origin of living seafood 49 19.9
Date of storage of meat purchase receipt and transaction specification 129 524
Penalty fine for violating indication of country-of-origin in restaurant 81 329
Penalty fine . . . . . .
. Publish meat for not storing meat purchase recipe and transaction specification 42 17.1
and punishment
Penalty fine for not including country-of-origin in restaurant 111 45.1
Punishment of faulty country-of-origin in restaurant 47 19.1
Country-of-origin in restaurant menu indication I 107 435
Country-of-origin in restaurant menu indication I 89 36.2
Menu indication
Country-of-origin in restaurant menu indication [l 102 41.5
Country-of-origin in restaurant menu indication IV 79 32.1
¥ A7E zxd sl Qaske 848 9 g9lo® tehgon], alzelgdEe] 54
QAT T FRHES DolinA B4 A AAAEA L] A3 wet zelHA50] AP
4 gARNE Bjel B AFL ARer, AR A FAse FY=R PREC
<Table 3>°ll 52131 e] AR FA] TP = 543 EAZE 2] AP=E YEY = KMO=
= EAAARE AA AT 915, Bartlett 734 A% 1°=1,240.965, df-28
SRIEA WU TR 24, A48 dS o] (p=000)= SR1EAE A3k Ao UEwte
8ot REL 1 o3 A5 el Wk s v, 891e] WAl ZAMEEEE 64.604%2 XM
t edlos pusdw, a9lel At 35 O QPR 0% skl e el BAt
205 olgolT IR Ao YLk 2N e Ao 2AHYCh EE, JALBYE B
A AAE g5 glo] o] &8 BE 5L 3} = Cronbach’ o 32 92022 Uha & 43S
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{Table 3> Result of factor analysis and reliability analysis

. Factor Eigen % of  Cronbach’
Factor Topics . .
loading  value variance a
Marking of origin for livestock products 853
Marking of origin for living fishery products .848
Marking of origin of menu .835
Marking of origin for rice 793
Perfor- i . . ) )
mance Marking of origin of articles in custody and articles 781 5168 64.604 920
on exhibition '
Marking of origin for fishery products 778
Storage of receipts and statements of account with of origin 770
Marking of origin of kimchi (powdered red pepper) 767
KMO=915, 77=1,240.965, df=28, p=0.000
Holou, SHFE ke Addge] stuso] o 12 AXHEE Hole AoE 7H HI2 A
75 Ageprlol= Fe7t gle A= Adst  gEirh

4. A IS 21} SO C’°|°* gat2 01 AoIct
S48 AWAEA U EdzelgPEe
1) I H1: ISAIZH 2t SAE 8L #]2jo] Fe o nX|= deFdA ] et 3%
XNEAl AAl2 XOIPH JAS A0ICH A AT <Table 50l AAstch B4 7)
S99 244 YUAEA BHAL P @ R=11208 A7 2y Ayele 112%0]7]
gt sz A S ANFEe] AolHds A3 BAHEA Fsig)=30.834(.000%*)°] 1, TAFE K=
£ <Table 4>l AAI3I ) ¢ 1/\]7} o]l IF  Durbin-Watson 1.419% 20| {2 394
J+~é 1~2A13F ol3te] SR F % ) 11 L AFR o AT AHo] SYxe
£ F(sig)=1.805(.180)°] 1L Levene-/] A A nA e g HolFe XFIH WERES
g—a}gﬁg 86 —22.506(.000%**) % UL} 3350] 31, -ghe 5.553 %+ 2 BAE|Qlom, o]
WA 7 w}a\r Z2 A5 S21% AR 3 A9 SElZRA A5 SAH AR EA
Al A2 el Apel 7k lvtE Al ' AT ©] o tigk A A]o] e f9E B+ IS
B9 124 &S et SR aFo] e Aow zAlHo] s H2E AEE i
{Table 4> Result of t-test analysis
Variable Group N(246) Mean Standard deviation t-value p-value
< 1 hour 112 3.526 4559
Knowledge —22.506 .000***
1~2 hour 134 4.667 .3449

* p<0.05, ** p<0.01, *** p<0.001.
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{Table 5> Result of regression analysis

Stz 8ks) 2] A 227 Al 45(2016)

Analysis Unstandardized Standardized
coefficients coefficients +-value p-value
Variable B Std. error Beta
(Constant) 3.589 110 32.640 .000
Knowledge .064 .012 335 5.553 0003
R=335, R°=.112, Adjusted R*=.109, F(sig)=30.834(.000***), Durbin-Watson=1.419
* p<0.05, ** p<0.01, *** p<0.001.
3) 7t H3: SAE JAMKEA NAD = w5AREE 1=14]3F o] 8} 0=1~2A|3F o]5t= T
S 240 mSAIZI0l ZESIPDE QA vHEsR Hdste] B9loka, 2E 3 SHWSE
S 200IC+ ZANGS FEAGERNRANT) L
S QANEA tg sz ARse UGk =9, 3wl Aats 3 T8
A7 FAEt WAL 2AETE dolr & W GEFAYC] BAHE BAS A
7] 93 2439 BEAAIE (Table 6>l AA] 9181 T4 S (Means-Centering) HH S AH-8-35}
AT 2ANSD Egusel SENGte] B o A4 WA 9 ARE 48k A7
Aol Fee mAE WeEs wein, 2AWse] 3 F FN8 E T USE Fol 45AE 32
ZHEHNE Iep] HelMe SHEFt 24 =ESlHh
W7 AEAEE el FHUS 9FS U B 9 1L RPAREl R, B
EA = Hd55=0 YciBaron RM & Kenny DA 4] F(sig)=30.834(.000%**), 23 2= 24
1986). & AT P3| AR g AR 2l R=682, AHEA F(sig)=260.600(.000%**)
Mg Fg3lel BAlon, 29 1 Sgusd 2 32 2P R=688, AN Fig)
SR QAA A ARG} FEUF] 523 177.898(.000%%) 2 & F e Ry a2
=5 Flekln, B 2 S 2l @9 394 Hola glom, 3T RS &
{Table 6> Result of moderating regression analysis
Stage 1 Stage 2 Stage 3
Model VIF
Std. beta t-value Std. beta  t-value Std. beta t-value
(Constant) 98.742 164.857 157.001
Knowledge 335 5.553 %% .089 2.334%%* .080 2.092%* 1.121
Knowledge, education hour —.794  —20.868*** —.802 —21.134***  1.116
Knowledge, eduf:ation hour, 078 5 158% 1017
interaction
)ig 112 682 688
Adjusted R’ .109 679 684
F(sig.) 30.834(.000%+*) 260.600(.000%**) 177.898(.000%**)

* p<0.05, ** p<0.01, *** p<0.001.
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