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Abstract

A study on the Curriculum Development in

Culinary Department of College

Na youngsun. Kang gonghen, Jeng jaehong, Lee jenghun.

Culinary department of college may gradually becoming up to the center of
food science with the growing of the foodservice industry in the Korea.
Espcailly, culinary department of hotel is expected to be the popular job by
opening Cook Law. According to the change of perception on the culinary job,
culinary department of college has to change from nonpopular department to
popular department. From the view of these changes, this study analyzes the
curriculum in culinary department of college which hotel and foodservice
industry desire. ‘

curriculum in culinary department of college can be consist of various
teaching objectives, teaching contents, and teaching styles. But curriculum
must be consist of teaching objective, teaching content, and teaching style
which hotel and foodservice industry desire. This study measured on the
response of the hotel and foodservice industry on the curriculum in culinary
department of A college. Based on the measuring, this study presented the
suggestions on the curriculum as follows.

First, to provide the information on the selection of new employee in the
hotel and foodservice industry. Second, maintenance and inprovement of
teaching objective, teaching content, and teaching style. Finally, on the basis of
this study, the careful studies on the curriculum development in culinary

department of college have to be followed in the future.
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