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IAMHAKE 22 180D LA LA ZAHHA K= 22 2031 28
HOIUCH ZZY XZAMOUAXE Chef de Partiedt 53Z0IY LD Sous ChefO] 31
oI
<H > XZAHAXIS S2HYE, 2A810 A3YE 22X
_ Eig £22
48(57.1) 36(42.9)
Bta =4 QA kAl
2HY
18(21.4) 18(21.4) 20(23.8) 28(33.3)
Xy Chef de Partie Sous Chef
53(63.1) 31(36.9)

XZE XAIHARIS] B2 2 2RO 25 Chef de Parties Z22Z
22+ 302 230IUD Sous ChefS SEHEZ 2t2t 18I 13YOIACH. TetM
T TAIHARIC &= SHO Tet R XH0IDF AAUCH.
<H 2> 239 XZAALS s e 21

2 2 Chef de Partie Sous Chef
£1254 30(35.7) 18(21.4)
£r=25d 23(27.4) 13(15.5)

X “ 18.979 | TS ] 0.209

KNOIA Chef
g, 38, 43
, 631 88
AACHA R

'iII

ol SERANH OGE 22X 2ot S18 s
7%, 7%, 723 10¥0IAD Sous Chef2 2
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SHHAESY X2 [RIO| I Hst HF - 13 -
<H > H3Y ZAUAXS SEH2AN0 02 22
+ 2 Chef de Partie Sous Chef
Stal 7(8.3) 4(4.8)
=12 =AM 7(8.3) 3(3.6)
A A 7(8.3) 4(4.8)
kAl 10(11.9) 6(7.1)
StAl 4(4.8) 3(3.6)
=0 Z4 5(6.0) 3(3.6)
A 6(7.1) 3(3.6)
QA 8(9.5) 4(4.8)
X ¢ 6.770 | EEE | 0.587
ZF ()= %y
2) X2|&Q 2810 (8 X122 2AAD}
2 ¢3= MR BIPIEC2 IEHIZN H4E 02610, oz o
OHAIZ=D1 0.6014H0] S/ HIWE MRS =030 ¥ UCH Ot 2 ZAlEs
(o]

AT A1 0.83660122 MBEIF 20D & 2 UCH
A =

=
<H & XTI TS X122 dgd F

5= yTES TITSES NEESES
9% 0.1220 0.8460
THOIA] 0.3960 0.8358
ETERETIE 0.2911 0.8407
NED 0.2843 0.8409
=B 0.4451 0.8341
P ICERE 0.4325 0,834
SHRe SO 0. 4504 0.8345
=7 0.2077 0.8408
XS0E 0g/508 0.8366
E 0.3806 0.8379
XSis ags 12 0.3866 0.8375
SIS 0.5058 0.8322
NIEEES 0.4831 0.8327
SO 0.5002 0.8318
REIET 0.5079 0.8318
Sz @ag 0..3860 0.8371
dEisel ZEATJN LTHULS 3L B2 MANAS 0o BH M2AT
HAE ONIBICI, F2IND A0 (B NS EAIN BIHQAE M
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0.846001 2AZRACH. 0 EIIRAE HMAAZIA HE A A=REH= 0.83660
M 0.84602Z SAECE. BHRAE MAANIIH =X MH MZTHIt 0.8318
g JhE 3 Motdl= BoleASE2 sIHetd, deld MEDL E0gACH

S135¢ XD 43O BIRAS B0A KUNRADL SUAES 242
43092 1% =) UEIOL Z2U8 0I6H/XYs SB0ABD F2U8 e
5l HM2ls 2% 316D 3.042 MM Wl LIEDH S225% ZolHe 39
BIIRAS SUA AR SHOFS 22t 4,371 4.352 IHE S LEU
F2UE OGS SOMED FSUS BEO| Hals 22 3471 3.122
RS WA LIEHITH
S1352 X2NR 489 FHILAS UM F2US 018H/HYs BOAR
I F2UE || Hal 012/0] BHE AN ASHE, AMEO ALH2, T
2. BAIEIl, MED 51, D211 BB FIIRls 4.00 B0 RH UEH
EIRAS0IR0. S23 82 2D 430 BIRAS SUME FEWE
OlGH/HYB BOIABI F2SUE 5| M2l OIS0l HHE AlRIOl 22Hel, 2
MTOl eRx2l, X2, MAIZII, D210 2D AIRlE 4.00 B AN U
B BOIRASOIUCH MRtM S13 581 S22 SHUAM Helper F2IXRE
SHsH X2INES X2NQ +BSUS FYAIISH B BHRLSS b
B A QRH2I, AMEO HeX2l, X2, FRUS 0ls/XHLE SOIAR
F2UR 286l Mel, AR, 121D 2D /0122 Uek
<E 5 2N L0 (I3 XA SUU OE I0IBE
7 = SEETIEEE IR B9l
EE 4.23 437  4.465)  0.0%
ETIEY 411 4.32]  8.315 0.004w
HASLIAHOIE 417 496 0.000]  0.988
RER 4.05]  4.06]  B8.162  0.004
EES 407 4.19]  0.253 065
N ERIEERE 3.53 3.62,  0.977]  0.33
EEERIEERE 3.69 3.87]  4.500  0.033
x| 3.37 3.87]  13.051  0.000%
FEUE 0/ZES SONS 3.6 3.47]  9.600 0.000%
FEUE F80 Mel 3.04 3.12 0771 0.380
ENEE] 3.45 3.8 10.565] 0.000%
CEREE; 430 420 2.0  0.087
SO 4.3 4.3 0262  0.60
N3 &3 3.9 4.12] 4507  0.034
S otz 3.40____ 3.85] 10.746] _0.000%

Fxz= p>0.05, *x= p>0.01.



AIMF 0 HE X122 S THE MOIZSH 2lotet 22, DHol4
My, IMH ARHel, X, F2UE Olh/ZEs B0HAE, BAIBII,
MW 21, 120 =g Jor2cle 22 IisAsS0 e X422 S20l
et XOIDH Y= A2 UEHCH Ol EoteAs0 e Hits S188

Alg21, deld
EOIACH, DA 2 LAMRANUA, 120 MEY & A
NS BRI [etd S1S382 Stal AR LA Helper X2IEF

= 235l X2 FelNR LSHSHS B0 BAA I
QASE HI® AN YRH2, MO P2HRl, X2, F2UE oI/
s S0IAE, F2UE &5 HEI BALI), 21D 22D iR Si12
SYUHN LR BIQAST 2UCH J2U S12 589 YA 2HNM TR
5 BIIRASS SIZSLHN TR HIHRAS 0120 DALIAOR LEH
Ch S13 389 ZARMHA R BIQASS S13 SN LoE ¥
HRAS 0120 AT D2 LIEHC
<E 6 S123Y T2IND S0 HE XL M G2 XH0I2EB
7= ENIEIENEIRREEE
EE 427 | 4.3 [ 4.09 | 4.16 | 1.272 | 0.285
ETES 424|419 3.94 | 4.00 | 1.4%9 | 0.216
AGUAOI& 4.07 | 4.16 | 4.18 | 4.29 | 0.868 | 0.458
REE] 4.00 | 4.08 [ 4.09 | 4.06 [ 0.287 | 0.8%
8% 4.42 | 4.00 | 4.09 | 4.16 | 3.410| 0.018»
BIE A0l 9272l | 3.58 | 3.50 | 3.25 | 3.71 | 1.821] 0.146
EFERNEERE 3.98 | 3.56 | 3.47 | 3.68 | 3.946 | 0.009%
X2l 3.56 | 3.25 | 3.56 | 3.00 | 2.782 | 0.043+
FSUIE 05)/= 28 R0IANE] 3.26 | 3.06 | 3.17 | 3.13 | 0.677 | 0.567
FSUR @55 el | 3.25 | 3.08| 2.92 | 2.87 | 2.970 | 0.032
ENES] 3.5 | 3.45 | 3.9 | 3.43 | 0.198 | 0.898
EREE 435 | 4.47 | 4.23 | 4.11 | 1.522] 0.211
EYE 4.05 | 4.45 | 4.08 | 4.44 | 2.264 | 0.083
HED 52 4.12 | 3.75|3.92 | 4.00 | 1.857 | 0.139
EEERE 3.60 | 3.49 | 3.19 | 3.55 | 3.611 | 0.014x

F=: xz= p>0.05, *»*= p>0.01.
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ABSTRACT

A Study on the Performance Eva luat ion of Cook in
Hote | Restaurant

Jin Yang Ho

The purpose of this study looks for the directions to improve the
per formance evaluation of cook by examining the perceptions for performance
of cook by supervisors in hotel restaurant. In order for this purpose, this
study focuss on two areas: (1) the significant differences of each hotel
type on the perceptions of each performance evafuation item, (2) the
significant differences of each kitchen type on the perceptions of each
per formance evaluation item in terms of two different types of hotel.

To examine (1) and (2), this study uses Student t test and anova
analysis. The findings from this study have both theoretical and practical
implications. Implications of these findings are discussed.
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