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Analysis of Training Needs for Hygiene Training for Hotel Chefs
: Focusing on Busan five-star hotels

Jin-Ha Lee™

*Dept. of Baking & Pastry, Kyungnam College of Information & Tecnnology, Professor

Abstract

Purpose: The purpose of this study is to examine the current status of hygiene education for hotel chefs, in terms of the level
of performance and importance of food hygiene inspections, as well as hygiene practices related to food cooking, storage, personal
hygiene, and facility environment. We aim to identify what areas of education require priority improvement and derive implications.

Methods: A survey on hygiene status, importance, and performance was conducted among 289 chefs working in six luxury hotels
in Busan, South Korea. Frequency analysis and cross-analysis were conducted to evaluate the current status of hygiene education,
while Borich Needs analysis was conducted to evaluate its importance and performance. The areas needing priority improvement
were identified using the Locus-for-Focus model.

Results: First, the most common frequency of hygiene education was once or twice a year. Participants who were older and with
more years of experience were more likely to participate in annual training. Second, based on the degree of discrepancy between
importance and performance and the results of Borich Needs analysis, the areas needing the highest priority were food inspection
and hygiene. Third, according to the results of applying The Locus for focus model and visualizing it as a portfolio in a 2 ',
'Chopping boards and knives are frequently washed, sterilized and dried', "Wash your hands with soap before starting cooking',
'"Perform regular quarantine and disinfection to prevent pest invasion'.

Conclusion: This study contributed to the understanding of the current status of hygiene education for chefs working in luxury
hotels and confirmed the importance of hygiene management. Future research should aim to develop a more comprehensive hygiene
education program by including participants from a more diverse pool of hotels and restaurants. This will significantly improve the

hygiene management practices of chefs, thereby helping to prevent food hygiene-related accidents.

Key Words : borich, hotel chef, hygiene education, the locus for focus model, training needs
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Table 1. General characteristics of subjects

Characteristics Categories n %
Female 98 3391
Gender
Male 191 66.09
< 25 89 30.80
Age 26~35 88 30.45
(years) 36~45 78 26.99
= 46 34 11.76
High school 50 17.30
Education level Cf)lleg.e 133 2294
University 68 23.53
Graduate school 18 6.23
Employment Regular 191 66.09
status contract 98 3391
<1 56 19.38
Working periods = 50 27.68
5~10 39 13.49
(years) 10~15 41 14.19
= 15 73 25.26
Cook helper 82 28.38
Job title Cook 175 60.55
Chef 32 11.07
Bakery kitchen 125 43.25
Chinese kitchen 49 16.95
) Japanese kitchen 21 727
Working place :
Korean kitchen 23 7.96
Western kitchen 50 17.30
Etc. 21 7.27
Total 289 100.00
3. A= 7 A% ekt FLES FYES PR N 1
Ad}e vy Table 29 Pk 1 A¥, TR

A dE AEE Ass

93] Cronbach's a

Cronbach‘s a Al<=7} 0.95,

FYE= 0932 LERITH

Table 2. Reliability verification (n= 289)
Cronbach’s alpha
Variable
Importance Performance
Food inspection hygiene 78 .69
Food cooking hygiene .88 .85
Food storage hygiene 78 .76
personal hygiene .85 .83
Facility environmental hygiene .86 78
Total .95 93
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Table 3. Analysis of differences in educational experience according to gender, age, education, and
employment status (n= 289)
, 1~2 3~5 More than 6 e
V)
Categories n /% times /year times /year times/year e @)
frequency 83 53 53 189
Male
% 43.92 28.04 28.04 100.00 99
Gender
frequency 39 33 26 98 (.608)
Female
% 39.80 33.67 26.53 100.00
frequency 46 29 12 87
< 25
% 52.87 33.33 13.79 100.00
frequency 33 30 25 38
26~35
Age % 37.50 34.09 28.41 100.00 26.33
(years) 3645 frequency 37 18 23 78 (-000)
% 47.44 23.08 29.49 100.00
frequenc 6 9 19 34
> 46 Y
% 17.65 26.47 55.88 100.00
. frequency 24 12 13 49
High school
% 48.98 24.49 26.53 100.00
frequency 63 50 39 152
College
Education % 41.45 32.89 25.66 100.00 7.75
level . frequency 25 23 20 68 (.256)
University
% 36.76 33.82 29.41 100.00
frequency 10 1 7 18
Graduate school
% 55.56 5.56 38.89 100.00
<1 frequency 33 17 5 55
% 60.00 30.91 9.09 100.00
15 frequency 29 28 22 79
% 36.71 35.44 27.85 100.00
Work frequency 13 16 10 39 20.97
. 5~10
experience % 33.33 41.03 25.64 100.00 (.007)
1015 frequency 18 9 14 41
% 43.90 21.95 34.15 100.00
> 15 frequency 29 16 28 73
B % 39.73 21.92 38.36 100.00
. frequency 59 39 27 125
Bakery kitchen
% 47.20 31.20 21.60 100.00
. . frequency 22 17 10 49
Chinese kitchen
% 44.90 34.70 20.40 100.00
Japanese frequency 5 3 11 19
Working kitchen % 26.30 15.80 57.90 100.00 16.725
place . frequency 9 6 8 23 (.173)
Korean kitchen
% 39.10 26.10 34.80 100.00
. frequency 16 17 17 50
Western kitchen
% 32.00 34.00 34.00 100.00
- frequency 11 4 6 21
c.
% 52.40 19.00 28.60 100.00
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Table 4. Analysis of differences in training time according to work type (n= 289)
Categories n/ % 30 31~60Min 61~90Min  91~120Min Total X
Min. : : ®)
. frequency 28 74 7 16 125
Bak kitch
akety fiichien % 22.40 59.20 5.60 12.80 100.00
Chinese frequency 8 35 1 4 48
kitchen % 16.67 72.92 2.08 8.33 100.00
Japanese frequency 11 7 3 0 21
Working kitchen % 52.38 33.33 14.29 .00 100.00 33.06
place K itch frequency 4 17 0 2 23 (.004)
oreatt iichen % 17.39 73.91 00 8.70 100.00
Western frequency 17 25 0 8 50
kitchen % 34.00 50.00 .00 16.00 100.00
Etc frequency 9 7 2 3 21
’ % 42.86 33.33 9.52 14.29 100.00
Table 5. Analysis of differences in education staff according to general characteristics (n= 289)
) In-house hygiene  External hygiene Internal and $
Categories ) Total
manager instructor external parallel ®)
Mal 90 18 83 191
Gender ae 47.12 9.42 43.46 100.00 05
45 9 44 98 (.173)
Female
45.92 9.18 44.90 100.00
< 5 50 8 31 89
56.18 8.99 34.83 100.00
26-35 51 13 24 88
Age 57.95 14.80 27.30 100.00 33.28
(years) 36-45 25 4 49 78 (.000)
32.05 5.13 62.82 100.00
> 46 9 2 23 34
26.47 5.88 67.65 100.00
. 23 5 22 50
High school 46.00 10.00 44.00 100.00
Coll 74 15 64 153
teation Tovel orege 4837 9.80 41.83 100.00 2.50
Education leve Universit 3 6 30 63 (868)
versity 47.06 8.82 44.12 100.00
Graduat hool 6 1 11 18
racuate schoo 33.33 5.56 61.11 100.00
<1 33 6 17 56
58.93 10.71 30.36 100.00
1~5 41 9 30 80
51.25 11.25 37.50 100.00
28 4 7 39 38.67
k i 5~10
Work: experience 71.79 10.26 17.95 100.00 (.000)
15 4 22 41
10-15 36.59 9.76 53.66 100.00
> s 18 4 51 73
24.66 5.48 69.86 100.00
zdzgAle gl 3t wgeTE B B Egsds Ao 219
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Table 6. Analysis of differences in hygiene education staff according to employment type, rank, and work
type (n= 289)
In-house External ,
. . . Internal and X
Categories n/ % hygiene hygiene Total
. external parallel )
manager instructor
Employmen Reeul frequency 77 21 93 191
t ceuar % 40.31 10.99 48.69 100.00 9.47
frequency 58 6 34 98 (.009)
status contract % 59.18 6.12 34.69 100.00
frequency 51 5 26 82
Cook helper
% 62.20 6.10 31.71 100.00
11.68
Job title Cook frequency 73 18 84 175
% 41.71 10.29 48.00 100.00 (.020)
frequency 11 4 17 32
Chef % 34.38 12.50 53.13 100.00
) frequency 58 13 54 125
Bakery kitchen
% 46.40 10.40 43.20 100.00
Chinese frequency 22 6 21 49
kitchen % 44.90 12.24 42.86 100.00
Japanese frequency 10 0 11 21
Working kitchen % 47.62 00 5238 100.00 19.94
place . frequency 10 2 11 23 (.030)
Korean kitchen
% 43.48 8.70 47.83 100.00
Western frequency 24 0 26 50
kitchen % 48.00 .00 52.00 100.00
Et frequency 11 6 4 21
“ % 52.38 28.57 19.05 100.00
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Table 7. Borich needs analysis (n= 289)

Survey contents A B C D E F
1 Check food labeling, country of origin, and expiration date 4.69 4.58 11 27 .52 14
2 Run first in first out 4.56 4.5 .06 20 27 25

Clean up within 30 minutes after inspecting food ingredients 4.20 4.02 18 3 .76 5
4 1\:/haset:n2 (;Z:rflrlig;gzt\iggth(;r ﬂfézfzing food ingredients, store them at 425 407 18 4 76 3

Food inspection hygiene (subtotal) 443 4.29 13 1 .59 1

Defrost in the refrigerator and use within 48 hours of thawing 4.28 4.16 12 12 51 15
6 Do not refreeze thawed food 4.4 427 13 23 57 12
7 lI)Jos;:r (;Sfter color coding to prevent cross-contamination of cutting 441 428 13 ) 57 9
p Stzgirilzgin;oards and knives are kept dry after washing and 441 428 13 29 57 10
9  Ice maker management to prevent bacterial growth 436 4.16 20 11 .87 1
10 E)i;ierit;ection of kitchen towels and use of disposable kitchen 434 437 03 3 13 30
11 Wear disposable gloves and a mask when handling food 4.22 4.11 11 7 46 17
12 Use a small bowl and dedicated spoon when taste testing food 4.38 4.26 12 19 .62 7
13 Keeping cooking surfaces clean 4.16 4.01 15 26 35 22

Food cooking hygiene (subtotal) 443 4.35 .08 5 49 2
o Conkl fnd b ol e of e gm0 5w
15  Store meat, fish, shellfish, poultry and vegetables separately 4.40 4.29 11 14 A48 16
16  Keep all food covered or sealed 4.48 4.38 .10 17 45 18
17 For self-cooking, always label the product 443 4.38 .05 10 22 26

sazA] LG Oig wgaTE BA: A 555 E o 221
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Table 7. Borich needs analysis (continue)
Survey contents A B C D E F
o -
13 Keep.the food storage volume below 70 % of the internal 401 3.84 17 9 63 6
capacity
Food storage hygiene (subtotal) 430 4.20 11 2 47 3
19  Wash your hands with soap before starting cooking 441 4.28 13 30 57 11
20 Use detergent and paper towels when washing your hands 4.29 4.22 .07 16 30 24
21  Keep sanitary clothing and sanitary hat clean 4.39 431 .08 1 35 23
22 Maintain neat nails and clean hair 4.45 4.35 .10 28 45 19
23 If your.hand is injured, do not perform cooking duties or take 429 409 20 2 26 ’
appropriate action
24 Management and storage of cooks’ health records 4.18 4.2 -.02 18 -.08 29
25 Whether to use foot disinfection and hand sanitizer when entering 412 397 15 71 2 3
the kitchen
Personal hygiene (subtotal) 4.30 4.20 .10 3 44 4
26  Waste separation and waste management 4.37 4.27 .10 15 44 20
27  Cleanliness of kitchen floor 4.34 431 .03 25 13 27
2 Detergents and disinfectants should be labeled and stored 432 432 00 24 00 23
separately from food.
29 Conduct regular quarantine and disinfection to prevent invasion of 437 495 12 6 5 13
pests
30 Regular maintenance of heating and cooling vents and hoods 4.23 4.05 18 13 .76 4
Facility environmental sanitation (subtotal) 4.33 4.24 .09 4 37 5
Total 4.33 4.23 11 - 46 -

A; importance level, B; performance level, C; gap, D; gap-based priority, E; borich', F; borich' standard priority
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