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Abstract

This study was designed to develop the education and training program of dietitians and cooks in
contracted foodservice management company. The instruments were developed by reviewing
extensive literatures on education programs and by interviewing with dietitians and cooks who were
working in contracted foodservice management company. A total of 400 questionnaires were hand
delivered at the fourteen contracted foodservice management companies by designated
coordinators. A total of 286 questionnaires were usable; resulting in a 70.0% response rate.
Statistics data analysis was completed using the SPSS for frequency analysis, reliability, mean value,
t-test and ANOVA.

The results of this study were summarized as follows:

1. The dietitians wanted to take a management course. The cooks wanted to take a culinary

education. The dietitians and cooks took an emphasis on service education, foodborne illness
& HACCP and sanitation & safety. Service as well as the taste of food and sanitation was
emphasized according to the flow of customer satisfaction.

2. Contracted foodservice management company should provide dietitians and cooks with an

education for the job to accomplish customer satisfactions.

Key words: dietitians, cooks, education&training program, contracted foodservice management
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<Table 1> Demographics of respondents

Dietitian Cook

i Number % Number %
Business 97 614 78 60.9
School 37 234 25 19.5

Employment .

Type Hospitat N 10 63 16 12.5
Others(training center) 14 8.9 9 7.1

Total 158 100 128 100
Regular staff 94 59.5 91 71.1
Contractor 48 304 35 273
Hire state Part timer 4 2.5 2 1.6

Others(Intern) 12 7.6 0 0

Total 158 100 128 100
Middle school 10 7.8
High school 64 50.0
Education Col.lege. 71 44.9 32 250
University 74 46.8 17 133
Graduate school 13 8.2 5 39

Total 158 100 128 100
Under 1 year 37 234 18 14.1
1-3 years 52 329 17 133
Year of work 3-5 years 41 259 38 29.7
5-7 years 14 8.9 8 14.1
Over 7 years 14 8.9 37 28.8

Total 158 100 128 100
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<Table 2> Ranking of course which dietitan and cook value highly (over 4.00)

1 Service education for cook 4.59 1 Taste of food 465
2 Foodborn illness & HACCP 447 2 Korean cookery 444
3 Dealing with customer 445 3 5 Items of kindness 442
4 Management mind 439 4 Sanitation&safety 431
5 5 Items of kindness 4.39 5 Service education for cooks 430
6 Data development of nutrition 439 6 Marketing theory&practice 428
7 Service mind 434 7 Dealing with customer 427
8 Outlet management 430 8 Service mind 423
9 | Employee Education&training 4.28 9 Service of beverage 423
10 Basic cost control & BEP 4.27 10 Health cookery practice 4.20
11 Standard recipe planning 427 11 Kitchen management 4.20
12 Nutrition education&couseling 427 12 Stew and casserole 419
13 | Sanitation&safety 424 13 | Management mind 4.19
14 | Job analysis& job divide 422 14 | Braising - Steaming cookery 4.16
15 Service of beverage 4.20 15 Seasoned vegetables 416
16 Meal management analysis 4.19 16 Facilities & installation 4.15
17 Menu engineering 4.17 17 Beef shank soup 414
18 | Kitchen management 4.17 18 | Catering Buffet 4.13
19 Taste of food 4.15 19 Job analysis& job divide 4.12
20 Delivery & job control 4.13 20 Rice cookery 4.12
21 Menu planning 4.04 21 Convotom oven cookery 4.12
22 Standard recipe planning 4.09

23 Kimchi 408

24 Meal management analysis 4.05

25 Pork cookery(Chinese) 4.04

26 Sauce 4.04

27 Equipment & utensils 403

28 Beef cookery 4.03

29 | Employee education&training 402

30 | New menu development 402

31 Delivery & job control 4.01

32 Food identification 4.00

33 Woodong&Noodle(Japanese) 4.00




0|2 - SH4/QISSAHAAURNOl PO RAIC! DSHE) Y sl ISeL

g, FEe], 22 A3 AW, 4553 HACCPe]
a, @A eAAe, AR E, SFAdT L FH
AFENH 4787 Zﬂ“ﬂﬂ%‘d“ LR e
BGEA, MularRIE, 214 StiEHE, AN, 2
2 AAME 2K 157) JJrE’—OlE} YENT TL2AIB
I ohE AAES AHEY AR FUE F24)
B Y FAAWSKH FY, A2 RS xS

o 29 Al st AHAQA S FAbeE 9
Pz AGF AR FABlE VAL AL ¢
T 3 7HEE, TG 2 AArE Y 27k g
el e} F2E7F BA vehd ZeR B Ao
T A Swe SR Asbeh A A
ZHAe G vie 2 Rg e Bz, @
Aot olal, w, A, &, e, FRE

& 7 ARl @AM vz 29 £ 9l

sl Z&871E 3gsiint Aol

g ZAE FLASHE FHE Apolst urn 2, ook
Abeh Z2ALe] AR} 7%*1 TR A= T
HoE AFh] o2 A& A7ES e

o] uigAsitiy AR %*\Ur.

Fl

3 NEYEol wE

nFo| 52

H1

l-J

A= GPAte] B Aol F 949 (595%),
zﬂ%!ol 48'3(304%), qymo] 4% (25%)°lv, Z2
Are] ZBS- Aol 918 (T11%), AFF ol 351

(273%), LQAH ol 2H(16%) 22 ZYAHE gkl
Hjs) A o] @A ZAHFJ AUtk FUAE 677 A=
T BAAY 10 5 Fol 87 FEo] AFHH A
‘M Atolef W«P% 2ol 7b et (<006) A F
HGFAt FADTSE
A9 ST, FAAGEY, Mg, wot
A QA 9] JJ_TJrE"ﬂ UM Alekd AR

P8¢ $24e s}oﬂu} aazey ol wA=
Z 70 L= 9} Yool g WH) F2E
ERERE ‘4E}‘;h:} ORE DAY

2, Belolal(S=A49R), 29 - ¥ Xy, $ay
F9 ol (AA) Y waE) dal A A%y
AALH T} W59 Z9AL z3a

ZYARE 6770 BHE F o) WAE(S2 T F
ARAGEA)ANATE B2/ A FH /DA A Atelo] #-9)
2l zZtel7k YeRTh(p(005) A AL Aok
A zEAL Bk S49) ot FAAEEA Y e
o Z8AEA TEFH o] WE 677 WA= ws
F8E BAE (Table 3)3t 74tk Gekatel F2)ALe)
TEFE wWE PETRIY AR FLE o

o Ix I'N

3 F4, MwAAYeld, 7)1

3 fold o7} UYehtorz AFE AgH, sle
gl Aok e AR £E A efo

T AR

4. S0l 2 1]e| ZRE

@?ﬁlfﬁl FAFSRE gokabel ZEAle] g
T2 FTLEF (Tabe £ 2t
?ﬂ-? of we} AR waEe] dis] fol=cl
< QA 670 wFE F 2008 ol
%4iﬂa o2 o waE F o w
5, W—Jial <130 35 5 8 wHEo] FE
3l Aol e ATh(p005) HWEEE
ezt diE, dEdng FA99 IR
AT, F2 - T E, F5H4 ZFM
‘%JZBW gelola) (vl 2B R7), 29 -
g, dEAE9 o (HA), @ i} A%
iisﬂ N I B L R Eat L
Ayrel =gy, i, gHESE, §
L 2N A AAvEEs)e) Ju#%ﬂ
Foaty stk e g
Akl W& TR ol fe

e gtk A2 0

B 4o

N W oof aN B o

& o B
L

JJr
H

il

o fo Jy W o W gk ol
[e3

kr)

ngom

oRFJJJ.JI*Ni‘.i

d ;(]- ]

o do
Bl FJ
o ro o

o

00
>

A
s
23
Lot
> O is
Nt
rfu o
ol
o N
> [0
N rgJ
e = K
rEJL‘ ﬁo o
R TR L
Eo - =
flo & ol
o o lo
= o
He
o U g N
FUoy 3o B oo

o ©
2,
i
rir
R
Ho
o
i
=
)
P
%0
°
off
o

B4 A% S99 APY TE WL AN, 1%
$EL 248D Qb AU EA A 98 3
9078 BAeo] o] QA LI Lo WYshe B
o @A77k ARHADD Gkl S olo] HE
%9) ZLEE Aolo] weh WEIZIPS XPESA
= §EA0l BT ARIA,

zeibe o] et AR TaEe o) fely

HFolE Mol B QA 6] wAE Z B B

. g9 9] wIE F 7
, Az 13 &5 F o) wEoe] gy
g 89 AolE YEMIATH(p005) AL
gelo] S E gojol(FF, 4¥Y), =¥ - X
g, é%%%% Epazey, BAES

ﬂ AX/AA, e F7Y X
o}um st E=3, zw
© o] &
&vﬂ%ﬁe‘%ﬂsﬂ T HEo] Lo}Dh o}%v}. H%{%
A7AGHA Y ZAHY) RS L nEAAS O
EPAoIT) o] E Zhlle AT, Y g



246 BEARTEXCESE  Vol.15, No.4(2000)

<Table 3> Analysis of importance of education according to employ type

A. Management

01. Management mind 445 431 425 425 0490 | 418 426 350 500 0804
(2. Taste of food 419 415 400 400 0189 | 452° 420F 400 500° 2806*
03. Kitchen management 425 404 425 408 0672 | 426 409 350 500 0.89%4
B. Menu and purchasing
04. Menu planning 4150 369° 425 433 3171% 392 366 400 500 1074
05. New menu development 396 356 450 367 2544 | 413 37 350 500 2661
06. Event palnning 380 367 450 400 1371 | 384 383 350 500 0599
07. Standard recipe planning 434 404 450 450 1.672 | 420 383 400 500 0380
08. Food purchasing 357 343 400 317 1080 | 3.87 383 450 500 0905
09. Food identification 409 377 450 3.67 2463 | 403 391 400 500 0503
C. Facilities
10. Facilities & installation 400 371 450 333 3420 419 403 400 500 0710
11. Equipment & utensils 374 352 450 3.67 1.555 | 4.14 371 4.00 5.00 2.112
12. Foodborn illness & HACCP 447 444 475 458 0285 | 459 431 400 500 1470
13. Sanitation & safety 423 419 450 442 0328 | 438 417 450 400 0436
14-1. Nutrition education&counseling 4000 403 450 3837 14351% - - - - -
14-2. Data development 482 365 4.75 383 0500 | - - - - -
15-1. Course of teaching cook - - - - - 4.08 369 450 500 2311
15-2. Cooking as the arts - - - - - 390 371 450 500 1.480
D. Meal management
16. Dealing with customer 460 419 418 428 3163 | 437 397 450 500 2174
17. Marketing theory & practice 405 365 450 417 2912 | 437 406 400 500 1497
18. Employee education&training 447 386° 450 417 6373*| 415 366 400 500 2464
19. Job analysis& job divide 435% 3928 475 407%  3.600% 414 400 450 500 0659
20. Delivery & job control 426 379 500° 4258 4900* 407 380 450 500  0.789
21. Menu engineering 428" 388 425° 450 3.100% 388 357 400 500 1486
22. Basic cost control & BEP 443 3928 450° 433°  3700% 394 360 400 400 1.064
23. Meal management analysis 433 381 450 450°  4400%| 422 363 400° 3000 3906
24. Making out the manual 417 356"  450° 390" 4733* 396 354 400 500 1.845
25. Outlet management 448" 390 450 450 5897% 379 366 350 400 0190
E. Food and beverage
26. Outline of Korean cooking 345 340 425 3.00 1753 | 390 389 350 500  0.603
27. Outline of Western cooking 377 321 425 308 0422 | 384 38 350 500 0669
28.0utlineofChinese&AsianCooking | 3.15 375 425 308 0448 | 371 354 400 500 0947
29. Outline of beverage 3300 3.02° 425® 333%  2686% 365 349 350 500 0.9%
30. Catering Buffet 412 344 450 350 0830 430 371 400 500 03%
F. Service
31. Serive mind 439 419 475 433 1.184 | 420 426 400 500 0332
32. 5 Items of kindness 443 427 475 450 0936 | 439 449 450 500 0408
33. Food & beverage service 430 398 475 408 2360 | 425 414 450 500 0521
34. Service eduation for cooks 487 413 475 425 0378 | 434 417 450 500 0732

*p<0.05
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<Table 3> Analysis of importance of education according to employ type (Continued)

ey Digtitian Cook o
. Regular Contractor Parttimer Others  F value | Regular Contractor Parttimer: “Others * Fvalue
G. Cooking and Science ' k
35. Basic cooking skill 350° 358 500° 258 7.614% 395 397 400 500 0374
36. Scientific cookery principle I 373 307 425 258 0787 | 381 377 350 500 0547
37. Scientific cookery principle 11 3400 300°  425¢  242%  6493% 380 360 400 500 0891
38. Scientific cookery principle 11T 349 388 450 267 0523 | 390 363 400 500 0893
39. Health cookery practice 371 344°  450° 283 4962% 440 369 450 500 0583
H. Korean Cookery
40. Basic Korean cookery 3.67 438 425 267 1750 | 4.63 397 400 500 0187
41. Rice cookery 369°  3.65°  425¢ 273 3376* 412 412 400 500 0280
42. Beef shank soup 373 375°  425°  267%  4744%| 419 397 450 500 0852
43. Stew and casserole 366 371°  400° 267%  4164%| 424 403 450 500 0868
44. Braising - Steaming cookery 3740 377 4505 258*  5.883%| 418 4090 450 500 0460
45. Seasoned vegetables 373 379 425 2.83 3656 1 418 411 450 500 0428
46. Kimchi 362° 3520 425°  225% 8227 410 400 400 500 0374
47. Seasoning 354 3200 375%  297% 7735+ 399 371 450 500 1250
48. Rice cake&Korean cookie 331" 300 350 217%  4.657% 343 354 400 500 1012
I. Western Cookery
49. Stock & broth 342 327 400 292 1843 | 386 383 400 500 0540
50. Soup 343 323 375 283 1716 | 38 379 3350 500 0683
51. Sauce 373 369 400 308 2241 | 403 400 450 500 0474
52. Beef cookery 372 360 425 308 2020 | 408 389 350 500 1026
53. Pork cutlet 357 350 400 283 2397 | 400 400 450 100 357
54. Chicken cookery 357 356 375 317 0752 | 395 403 400 300 0410
55. Pasta cookery 349 323 375 300 1552 379 386 400 300 0337
56. Potato cookexy 358 342 425 292 2408 | 403 383 500 400 1415
57. Breakfast cookery 385 331 400 275 0969 | 395 383 450 300 0732
58. Salad & dressing 377° 365%  450°  283%  4965% 404 383 450 400 0659
59. Hamburger/sandwich/pizza 346> 3.19° 375 238 3416% 373 363 350 500 0702
60. Canape 328 306 325 28 0906 | 373 340 300 400 1290
61. Desserts 364 335 375 292 2509 | 391 371 400 400 0369
J. Orientalcookery & others
62. Pork cookery(Chinese) 379°  377° 4255 283 4298% 409 391 450 400 0430
63. Woodong & noodle(Japanese) 358 340 400 292 229 | 400 397 450 500 0797
64. Sushi & Jang-guk(Japanese) 3565 315° 375 292°  2017% 393 389 450 500 0681
65. Combotom oven cooking 373 468 375 292 1227 | 408 420 450 500 0288
66. Spice & herb 367 338 400 308 2051 | 397 371 4350 500 1376
K. Presentation
67. New menu presentation 360  3.63 450 333 1.348 | 3.70 380 450 500 0779

*p<0.05
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<Table 4> Analysis of importance of education according to academic career

A. Management

01. Management mind 431 445 447 0615 | 430 408 434 441 380 1100
02. Taste of food 424 405 423 0822 | 450 497 450 382 440 0690
03. Kitchen management 413 418 438 0507 | 420 409 438 418 440 0543
B. Menu and purchasing
04. Menu planning 403 404 392 0084 | 340 383 388 388 440 0933
05. New menu development 383 384 377 0027|370 409 391 394 460 1170
06. Event palnning 383 370 408 1093 | 420 383 372 377 380 0507
07. Standard recipe planning 431 422 431 0220 340 385 469 4290 400 1420
08. Food purchasing 351 344 392 1393 | 440 379 381 400 400 1209
09. Food identification 393 396 423 0673|350 398 391 441 440 1.833
C. Facilities
10. Facilities & installation 387 384 415 0715 | 420 403 422 424 480 1292
11. Equipment & utensils 369 359 423 2454 | 420 392 419 412 380 0609
12. Foodborn disease & HACCP 445 445 477 1000 | 460 448 459 441 460 0214
13. Sanitation & safety 423 418 469 1900 | 430 433 434 418 420 0116
14-1. Nutrition education & couseling 413 441 431 1102 | - - - - - -
14-2. Data development 396 389 454 6300% - - - - - -
15-1. Course of teaching cook - - - - 460 397 394 371 420 1.720
15-2. Cooking as the arts - - - - 380 391 381 356 480" 2341%
D. Meal management
16. Dealing with customer 434 452 469 1.500 | 420 439 422 394 420 1.016
17. Marketing theory & practice 3.87 395 442 1.800 | 410 426 425 435 480 0619
18. Employee education & training 444 414 423 2377 | 400 406 394 412 380 0179
19. Job analysis & job divide 427 409 462 2467 | 410 402 431 418 400 0620
20. Delivery & job control 421 403 431 1060 | 390 398 400 406 460 0498
21. Menu engineering 427 411 400 0865 | 410 370 377 394 420 078
22. Basic cost control & BEP 430 424 423 0082 | 400 380 381 382 460  0.860
23. Meal management analysis 430 406 438 1637 | 440 403 403 406 360 0621
24. Making out the manual 420 380 377 3404 | 400b 385" 3660 4000 440° 0.792*
25. Outlet management 445 420 408 2113 | 380 386 359 353 420 0.776
E. Food and beverage
26. Outline of Korean cooking 3.38 338 3.84 1363 | 440 382  3.83 371 4.60 1.800
27. Outline of Western cooking 376 334 369 0294 | 400 385 375 356  4.60 1.500
28. Outline of Chinese & Asian Cooking | 2.99*  3.15* 454" 6.768* 390° 3.77* 356* 323° 440°  2.000%
29. Outline of beverage 3.11 330 362 1.871 | 350 371 350 335 400 0876
30. Catering Buffet 361 412 392 0671 | 440 394 472 353 440 0655
F. Service
31. Serive mind 425 436 462 1348 | 450 418 438 429 320 2400
32. 5 Items of kindness 434 443 446 0372 | 440 447 438 447 380 1117
33. Food&beverage service 421 418 423 0046 | 410 429 425 388 480 1.575
34. Service eduation for cooks 427 497 423 0587 | 460 442 413 406 400 1910

*p<0.05



ate Fvalue: Middle ngh College |
G. Cooking and Science ‘ k '
35. Basic cooking skill 338 362 400 2643 | 430 388 416 359 400 1305
36. Scientific cookery principle I 366 318 385 0468 | 440 376 378 329 480 3453
37. Scientific cookery principle II 308 3237 400 4869% 440° 268 394> 341° 3400 2.105*
38. Scientific cookery principle III 373 331 415 0484 | 390 376 378 365 400 0193
39. Health cookery practice 350 357 408 2039 | 420 376 406 365 1280 20430
H. Korean Cookery
40. Basic Korean cookery 348 411 408 1178 | 450 397 575 371 460 0982
41. Rice cookery 3447 3680 431 3939+ 460° 405 4222 377° 4750 1832
42. Beef shank soup 348 373 438 4676 | 440° 414> 422° 4000 3600  0.780*
43. Stew and casserole 3418 3.64% 454 7528+ 460° 414° 425 394 460 1.285*
44, Braising - Steaming cookery 3450 373 469°  8511% 440° 415" 434> 3827 380°  1.305%
45, Seasoned vegetables 348 376 4545 6701% 4700 408  428* 388 440" 1772%
46. Kimchi 337° 349 431°  4988% 430" 405° 419° 365 480° 1.769%
47. Seasoning 330 332 400 2852 | 410 405 391 335 420 1.860
48. Rice cake&Korean cookie 294 315 408 6370% 370° 345 356° 3.12° 3600 0.674*
L. Western Cookery
49. Stock & broth 327% 331 4000 3.690%| 390° 395° 394° 335 3600 1.674*
50. Soup 324 334 377 1580 | 390 394 375 356 380 0668
51. Sauce 3480 378 415°  4560%) 420 400 428 371 380 1.145
52. Beef cookery 351% 368 431°  3710%| 420° 398  416° 382% 420" 0.563*
53. Pork cutlet 3308 3597 415%  4930% 460° 400° 400° 365 340° 2.051*
54. Chicken cookery 3358 362%  415°  4730%| 410 404 397 365 360 0845
55. Pasta cookery 320 341 415 5327 | 390° 392° 391° 324* 340 2491*
56. Potato cookery 333 354 415 3880 | 420° 392° 403" 388  440° 0602%
57. Breakfast cookery 361 353 408 0251 | 390 391 400 353 440 1134
58. Salad & dressing 3418 3820 431°  7308% 420° 394 419 353 420"  1650%
59. Hamburger/sandwich/pizza 301 341 392 4302 | 410° 373 381 3060 360° 2380%
60. Canape 2948 3260 400  6370% 400° 365" 363 3068 4400 2.798*
61. Desserts 330°  357%  423% 5540+ 390° 391" 391° 3470 420° 0915*
J. Orientalcookery & others
62. Pork cookery(Chinese) 359 377 415 2107 | 410 395 428 377 460 1480
63. Woodong & noodle(Japanese) 333" 3520 408 3.601% 430° 400° 400° 388 380° 0.517*
64. Sushi & Jang-guk(Japanese) 3218 347 392°  3050% 390° 398° 3.94° 3597  460°  1246%
65. Combotom oven cooking 436 354 415 1061 | 430 421 425 335 420 1774
66. Spice & herb 340 361 392 1796 | 420 400 378 371 38 0777
K. Presentation
67. New menu presentation 342 367 431 4663 3500 391" 3810 318" 400" 1672%

*p<0.05
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