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Abstract

The purpose of this study was to assess the needs of education program and to analyze
importance of education courses for school food service cooks. The questionnaires were developed
by reviewing literatures on education programs for cooks and by interviewing with cooks who are
working in school food service. A total of 150 questionnaires were surveyed at Kyonggi University
and 90 of them were analyzed. The cooks in school food service wanted to take continuing
education program about cooking skills and school food service operation skills. They wanted to
take a culinary courses for 10 days and they wanted to take a food service operation courses for a
week. The school food service cooks emphasized on courses of job analysis, laws and regulation,
food sanitation, standard recipe, safety, equipment, and facility and layout. And they thought not
only Korean food but also western food, Chinese food and Japanese food are important.
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333%)H 22 ATt duSE AR ﬁ%ﬂéi
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<Table 1> The demographic characteristics of subjects

male 3 33
Sex female 87 96.7
total 90 100.0
30~39 year 22 244
Age 40~49 year 68 75.6
total 90 100.0
under 1 year 2 22
1~3 years 56 62.3
Years of 4~6 years 29 322
work
over 7 yearss 2 22
total 90 100
primary school 2 22
middle school 13 144
high school 61 67.9
Education college 8 89
university 4 44
no comment 2 22
total 90 100.0
Types of conver?uonal foodserv.we 64 71.1
school commissory foodservice 25 278
. no comment 1 1.1
foodservice otal 9% 100
under 300 meals 11 122
301 ~700 meals 10 11.1
701 ~1100 meals 17 189
;ﬁiﬁ 1101~ 1300 meals 15 167
1301 ~ 1700 meals 26 28.9
over 1701 meals 11 12.2
total 90 100
Presence of korean cm@g 89 98.9
licenses western cooking 1 11
total 90 100

5831 Eo] 28 (2%) 2 Uehdth SR FAFYER
AA-SEAY 6478(711%) 0] @=Z8, 183 257
(278%)°] BFEZUE Yelidth SARFIHE o
AE 72 EXZ BJEd 1,301~1,7004 0] 269
(288%) 2.2 7% B9kal, 701~11002)°] 179 (189%),
1,101~13004} 0] 157 (167%), 3004 ©]3kst 17014 o]
Aol ztzb1%(12.2%), 123 301~7004] 107
(111%) 2.2 vepgth A4F LA dMe AASEA
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<Table 2> The needs of cook’s education program in

<Table 3> The intention of re-education for school

school foodservice foodservice cooks
E . iffChéracteﬁstics | Prequenicy | Percentage Characteristics Frequency | Percentage
Needs of necessary 88 97.8 Presence or yes 34 378
cook’s not necessary 1 1.1 absence of no 53 589
education no comment 1 1.1 education no comment 3 33
program total 90 100 experience total 90 100
helping job 57 63.3 yes 84 934
intention of cooks association 2 22 Ivnvolv.ernent no 3 33
Reasons for another license 10 11.1 1ntent10n.of no comment 3 33
for for job enlargement 17 18.9 re-education total 90 100
education others 1 1.1
no cominent > >3 Tl el gERe FoE Hirol 358 49
toul »n o stEFAzAEe) twFH e LAERL F2
days 2oy bl Age & & AL JRFY e 4 BEEE
. o A M I9 AR FAE £918 SHANR, IR 24, G
ot 5t N R BY AT AFAY, A5, mEAAT Y
pere e N o $HZ 2% BFo) 4008 AFeT Utk 1
total 180 200 O FRITT o7l AL kA, Eu4, ZEda,
2 hours 1 122 FH717], A TRl dig Aol ol &
Bducation 3 hours 33 367 HFA ZEAbEel YWk 2ALH dF 2ES
time of 4 hours 31 34.5 qes) shy] S 4FEAS SL71E 485 g
culinary 5 hours 11 122 T2 HHUFE AA st EIEY YAE 292 A
course no comment 4 44
total 90 100 <Table 4> The importance of culinary & school
Education 1 weeks 50 55.6 foodservice operation courses
period of 10 days 20 222
school 14 days 12 134 Courses Mean£S.D.
foodservice | » 3 weeks 4 44 korean food 3704+1.73
operation no comment 4 44 Culinary western food 3.88+1.49
course total 90 100 courses chinese food 3.86£1.50
Education 1 hours 9 10.0 Japanese food 342+1.69
time of 2 hours 42 46.7 baking 321£1.73
school 3 hours 27 30.0 purchasing 3.78£1.63
foodservice other 8 89 preparation theory 3.88+1.71
opearation no comment 4 44 cost control 341+1.70
course total 71 78.8 leadership 3.89+1.70
School | nutrition for primary school students |  3.83+1.70
foodservice standard recipe 401£1.58
A2 A EAHE YEbo ™ el 159E operation food sanitation 4.03+1.68
Aste] St ZeAbEe] F4E dag T AN courses job analysis 413+1.64
X ol 2 7| ofpEe] AT 24 B3 NE law & regulation 4074168
E7F oA 242 AFsok e AT & facility & layout 3.83+1.66
o 877t F2 Ao ALRHAUTE EI A= & foodservice computer program | 3.77+1.69
AR FANAZ £AAT @A HE He safety 3924166
S ZeAE FHEES 429 5T A8 equipment 389171
2 & AN FRLFH LG ZARY TR @ field trip 40=172
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<Table 5> The importance of culinary & school foodsevice operation course according to age

Korean food 3.86+£1.59 3.66+1.78 213 646

Western food 3.82+£1.56 3.90+148 046 831

Culinary courses Chinese food 395+1.36 3.82+1.55 125 724
Japanese food 3.14£1.75 351167 832 364

Baking 286198 332+1.64 1.174 281

Purchasing 373+1.78 3.79+£1.60 028 869

Preparation theory 323+£2.02 4.09+1.56 4.349* 040

Cost control 295+1.94 3.56+1.61 2.122 149

Leadership 3.504+1.95 4.01£1.61 1.535 219

Nutrition for primary school students 3184220 4.04£1.46 4.455* 038

Standard recipe 341+197 421+140 4.382* 039

School food Food sanitation 3.64£1.99 4161£1.56 1.639 204
service Job analysis 377£2.02 425+1.50 1.408 239
operations Law & regulation 3.68£2.01 4.19+1.56 1.535 219
Facility & layout 3.55+1.97 393£1.56 870 354

Foodservice computer program 323+£2.02 394+1.54 3.035 085

Safety 341£2.15 4.09+1.45 2.825 096

Equipment 345£2.13 403x£1.54 1.908 171

Field trip 336x£2.28 4244146 4.422% 038

Standard management 332+£2.19 363172 484 489

* P<0.05
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<Table 6> The importance of culinary & school foodsevice operation course according to work experien

k = Mean T-value P-value
. 1-3 years 4-6-years
Korean food 4.00£1.55 3.68+1.61 5.650% .000
Western food 421+1.17 3.76+1.41 0.024* 000
Culinary courses Chinese food 4.11£1.36 3.76+£1.35 4.089* 004
Japanese food 366173 328+133 3.927* 006
Baking 323+1.75 3.48+1.48 2.028 098
Purchasing 4.00+1.55 372+146 3.044* 021
Preparation theory 393171 410+1.35 2171 079
Cost control 343+1.73 372+141 2.361 2060
Leadership 396+1.73 414+1.27 2.971* 024
Recipes for primary school students 3.93+1.66 3974143 2.075 091
Standard recipe 4114151 417+1.28 2.862* 028
School food Food sanitation 4.18+1.59 4.10+147 2.562* 044
service Job analysis 4.25+1.60 428+1.28 2.927* 025
operation Law & regulation 421+1.57 417151 3.045*% 021
Facility & layout 398+1.59 3.86+1.46 2.194 .076
Foodservice computer program 3.80£1.72 403+1.27 2401 056
Safety 3.98+1.67 414+1.25 2402 056
Equipment 4.09£1.67 3.83+1.42 2.291 066
Field trip 4.04+1.75 441+124 3.464* 011
Standard management 366182 3.66+1.65 1.567 191
*P<0.05
<Table 7> The importance of culinary & school foodsevice operation course according to education
. Mem - Fovalue | P-value
fiddle High College University
Korean food 3.08+£2.07 3.85+1.66 4.50+£0.93 3.00£2.16 1.273 283
Culinary Western food 3.85+2.46 3971145 4.50+£0.76 2.75+2.06 1.508 .196
Chinese food 3.62+1.76 397141 4.50+0.76 275+1.89 1.340 255
courses Japanese food 3314170 | 344+170 | 438+074 | 275+2.06 1.055 391
Baking 3.38+1.76 311175 4.13+0.64 3254236 901 A84
Purchasing 3.62+1.76 3.74+1.70 438£0.52 475+£0.50 .859 S13
Preparation theory 3.85+1.82 3.82+1.77 4.50+0.76 450+1.00 595 704
Cost control 3.38+1.71 3.30+1.76 3.75+0.89 5.000.00 930 466
Leadership 4.00+1.83 375+1.77 4751046 4.75+0.50 1.215 309
Seoal n“g‘:;gglfztrugﬁ:ry 4004147 | 3772177 | 438+074 | 3254222 723 608
food Standard recipe 4.00+1.47 397+1.69 4.63+0.74 4.00+0.82 638 671
service Food sanitation 400147 398+1.82 425+0.71 5.00+0.00 655 .658
operation Job analysis 4.15+1.52 4.03%1.75 4.88+0.35 5.00+0.00 992 428
courses Law & regulation 4081138 403175 488035 450+1.00 1.131 350
Facility & layout 3.85+1.57 3.70+£1.76 4.50+0.53 5.00+0.00 982 433
Foodservice CoMpUer | 5 p | 1 35 | 3604184 | 4134064 | 475+050 831 532
program
Safety 408+1.50 3824177 4.50x0.76 S.00+£0.00 1.485 203
Equipment 392+1.85 3.80+£1.79 | 438+052 47510.50 619 .686
Field trip 4.08+1.66 392+185 4.63+0.52 4.75+0.50 1.071 382
Standard management | 3.62+1.80 3431196 4.13£0.83 4.75+0.50 1.174 329

*P<0.05
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<Table 8> The importance of culinary & school foodsevice operation course according to foodservice type

Korean food 408+145 267+2.01 6.905* 002

Culinary Western food 420+1.13 3.00£1.94 6.970* 002
courses Chinese food 422+1.15 2.88+1.88 8.708* .000
Japanese food 3.67+1.63 276+1.71 2.786 067

Baking 3441154 2.6012.08 2.270 .109

Purchasing 411+1.33 2.88+2.01 5.973* 004

Preperation theory 414145 3.16+2.15 3.321* 041

Cost control 3.62+147 2.88+2.15 1.783 174

Leadership 417+£1.34 316229 3.360* 039

Nutrition for primary school students 411+1.44 3.20+2.12 3.335% 040

Standard recipe 427£132 333£2.04 3.170* 047

School food Food sanitation 430+£142 332+£2.10 3.382% 038
service Job analysis 442+134 3.40+2.12 3.688* 029
operation Law & regulation 437145 3281201 4.077* 020
courses Facility & layout 405+146 324£2.03 2438 093
Foodservice computer program 4031146 3.08£2.08 2986 056

Safety 411144 3.40+£2.50 1.882 158

Equipment 409+1.52 3.324+2.06 2.116 127

Field trip 4231153 348+2.10 1.754 179

Standard management 3751 1.66 3.04£221 1385 | 256

# p<0.05

<Table 9> The importance of culinary & school foodsevice operation course according to production meals

Koreanfood | 291+2.12 | 3.10+197 | 3801166 | 367159 | 3924170 | 445+129 | 1233 | 301
Western food | 3.09c+1.81 | 3.10c£1.97 | 3.76b+1.56| 4.53a+0.64| 3.85b+146| 473a+0.65| 2.714%| 025
Chinese food | 3.64+1.50 | 3004189 | 406+130 | 387+155 | 4004141 | 418+160 | 904 | 483
Tapanese food | 2.554+2.30 | 2604207 | 382+1.19 | 3734139 | 3.58+1.63 | 3644163 | 1478 | 206
Baking | 3644175 | 2604227 | 3004154 | 3404172 | 3154176 | 3554157 | 541 | 745
Purchasing | 4452082 | 2.60d£2.12| 3.18c £ 108 | 3.03b%1.53| 3886151 | 464a£0.67| 2.789% | 022
Preparation theory| 4.45b+0.93| 2.70e+2.26 | 3.24d+199| 3.53c+2.10| 435b+1.23 | 473a+0.65 | 3.029%| 015
Costcontrol | 4.00+1.10 | 2904233 | 3.00+1.90 | 2934183 | 3.50+1.58 | 436+081 | 1.639 | .159
Leadership | 445+069 | 290+233 | 3474207 | 380+1.86 | 408155 | 455+0.69 | 1578 | .175
Nutrition for "
School | primaryshoasens| +69£050| 2304£2.26| 3470:£2.07 | 38ToL164| 4006152 | 45502069 3027+ | 015
food | Standardrecipe | 4.55+0.60 | 2894226 | 3414206 | 407144 | 4274137 | 464067 | 2277 | 054
service | Food sanitation | 4.18+147 | 2004233 | 3594200 | 420+1.61 | 435+135 | 464067 | 1729 | 137
operation|  Job analysis | 4.64-0.67 | 3.004£240 | 3714217 | 413+1.60 | 435132 | 4824060 | 1.956 | .094
courses | Law & regulation | 427+1.56 | 2804230 | 3.65+2.15 | 400+1.56 | 450+124 | 473065 | 2210 | 061
Facility & layout | 3.91b+1.64| 2.50d+2.12| 335¢+2.03 | 3.87b+1.60| 431a+1.26| 4552£0.69 | 2.616*| 030
Foodservice |\ 1o 093 | 2804230 | 324199 | 335177 | 396151 | 4644067 | 2204 | 061
computer program| +45£093 | 280£230 | 3242199 | 3355177 | 396:+151 | 4641067 | 2 .
Safety 464a+092 | 2.60d+2.12| 3.47c+2.07 | 3.35c+181 | 438b+1.27| 45524069 | 3.126*| 012
Equipment | 4.64a+067 | 260d+2.17 | 347c+2.07 | 347c+2.10 | 431b+1.26| 4552+0.69 | 2.864* | 019
Fieldtrip | 4454121 | 3.104247 | 3474207 | 3.60+196 | 446+124 | 4824060 | 2.186 | .063

Standard management | 4004 1.61 | 2.80+£244 | 3.06+£2.14 | 3274202 | 3774158 | 4454069 | 1.420 | 225

Culinary
courses

*P<0.05 - Duncan Grouping a>b>c>d>e
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