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A Study on Difference between the Importance and Performance of the Role of
Food Coordinator for the Globalization of Korean Food

Yeon-Jung Lee
Dept. of Food Service Management and Culinary, Gyeongju University

Abstract

The purpose of this study is to provide useful information for establishing efficient marketing direction of globalization and
commercialization of Korean foods by investigating the performance(satisfaction) and importance of food-coordinators’ role. The
resullts of the survey are summarized as follows: The most influential improvement variable of Korean food for globalization was
‘hygiene’(23.6%) followed by ‘taste’, ‘price’, and ‘shape and color’. Interest degree about food-coordinators showed 3.68 points
in 5 points, and necessity of food-coordinators’ job and education was 4.15 points. Food-coordinators’ quality for globalization of
Korean food was “a skill should be excellent”(4.51 points), “it must be original troubleshooting ability.”(4.43 points) and “It must
be professional ethics consciousness.”(3.99 points) in the order. They were highly important of “freshness of food”(4.75 points)
and “cleanliness of food and tableware” (4.65 points) in terms of the quality of korean food for globalization. The role importance
of food-coordinators for globalization of Korean food was ‘ability of development of Korean dish and Korean menu’(4.22 points),

‘coordinate ability for various Korean special diet'(d.14 points) and ‘knowledge for warm welcome service that consider table
manners, service method and other person(4.12 points) in the order. The most influential unsatisfied variable of food-
coordinators’ role was ‘consulting ability connected with management of Korean restaurant’ followed by ‘ability of presenting
concept connected with restaurant development of Korean style’ and ‘production ability for banquet party plan and
representation in a Korean style’. In terms of IPA analysis on food-coordinators’ role for globalization of korean food, it was
noteworthy that items with high importance but low performance included “ability of development of Korean dish and Korean
menu”, “event coordinate ability connected with a Korean-style dish”, and “production ability for banquet party plan and
representation in a Korean style”.
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<Table 1> G

| characteristics of the subjects

160( 50.3)

Female
Class(yr) Low class 149(46.9)
High class 169(33.1)
Family monthly income <2,000 76( 23.9)
(1,000 Won) 2,000-2,999 108( 34.0)
3,000-3,999 70( 22.0)
4,000-4,999 37( 11.6)
>5,000 27( 8.5)
Main growth area Big city 100( 31.4)
Middle - Small city 162( 50.9)
Farm - fishing - 56(17.6)
mountain village
Number of licensed None 1750 55.0
cook certificate of 1 67(21.D
qualifications >2 76( 23.9)
Total 318(100.0)
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3HA o) AlA S $igh ghataejo] AHAe] diet Ak
AAEL] As)E AHEH (Table oA A A3t vhel 2
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o (18.6%), 7HA (17.9%), =¥ A (17.3%), AY
A (11.0%), “EAAE (6.3%), 7IEHAY¥ 5 (5.3%) %94
wog ettt el webde g7t xRy gk (
24 %, © 12.5%), ‘BTt A (& 20.9%, o 13.8%), 7}

7 (& 22.2%, 13.8%) S-& NAslof Ak T g
01 A vhebd ghdel oAb HAEY KA ( 8.2%,
o] 13.8%), ‘DA (& 13.3%, A 33.8%), ‘EATH (
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<Table 2> Improvement of Korean cuisine for globalization of Korean foods

Taste 3247 20125 3235 414D (2o 4 60) 17224  59(186)

Shape & Color 33(20.9) 22(13.8) 23(15.4) 32(18.9) 35( 20.0) 6( 9.0) 14( 18.4) 55(17.3)
Preservation 13( 8.2) 22( 13.8) 12( 8.1 23( 13.6) 14C 8.0) 11( 16.9) 10( 13.2) 35(11.0)
Sanitation 21(13.3) 54( 33.8) 40( 26.8) 35(20.7) 50( 28.6) 12(17.9) 13(17.D 75( 23.6)
Price 35(22.2) 22(13.8) 22(14.8) 35(20.7D 22(12.6) 23( 34.3) 12(15.8) 57(17.9)
Package 7C 4.9 13( 8.1 10 6.7) 10C 5.9 6( 3.9 7109 7C 9.2) 20 6.3)
The others 10 6.3) 7C 4.9 7C 47) 10C 5.9 10C 5.7) 4 6.0 339 17C 5.3)
Total 158(100.0) 160(100.0) 149(100.0) 169(100.0) 175(100.0) 67(100.0) 76(100.0) 318(100.0)
x2-value 30.436% 9.588 36.970%*

#5<0.001

<Table 3> The interest, necessity, view for food-coordinator

04t T3+, : 02+, 373%. -1 3.52+.83 366£.96b 406+.8la 10.870 3.68+.88
Necessity 411+75 419+£.68 -915  410+.77 42067 -1175 414170 4.06+.76 426x .72 1.496 415+.72
View 373+.82 38662 -1575 385+75 375+71 1223 355+.76b  380+.67a  396+.76a  5.801* 378+ .72

#p<0.01, **p<0.001
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3 83
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Satisfaction for food
coordination of

hote] or restaurant 325+.62 313173 1610 322465 317+£70 733  316+.61 324184 320+.67 0324 319+.68
which you
experience
Satisfaction for
education of 315+ .83 308+.84 0688 322490 3.024+.76 2189 3.12+.76

food coordinator

299+.83 31794 0970 310L£ 82

*p<0.05

<Table 5> The opinion on globalization of K

food through food-coordinator

Universal position
of a present
Korean food

294+80 321£73 -3138*  323+.69

295+ .83

3313 203+ 84P 295+76P 320+.74* 4456* 3.08+.78

Transmission of
Korean food — 4.03+.62
through food-

coordinator

409261 0992 403+.58

409+ .64 -.896

407+55% 393+.68> 418+.672 3.245* 4.07+.61

*p<0.05, *p<0.01, **p<0.001
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<Table 6> Food-Coordinator’s quality for globalization of Korean foods

Skill
Original problem solution ability
Professional ethics consciousness
Personal relations ability

‘Theoretical knowledge

Foreign language conversation ability

4.59£0.50
4.43+0.70
4011077
4.16+0.84%
3.96+0.77
4.24+0.83*

4.60+0.59 4.45+0.73 4514067
4514067 421+0.68 443+0.69
3.99+0.84 3.86+0.95 3.9940.81
3.89+0.83% 38310970 3.96+0.85
3.9240.74 3.62+0.78 3.92+0.77
3.80+0.93P 3.76+£0.98 3.82+0.96

1.853
2263
0.423
3.703*
2471
3.186*

* p<0.05

<Table 7> Importance for food quality required in globalization of Korean foods

Taste of food 447092 6720. 45520, 5410, .

Price of food 3924092 4.09+0.67 4.14+0.58 3.991+0.83 1.963

Visual element of food 418+0.74 4.33+0.64 441+0.57 4.25+0.70 2.336 5
Cleanliness of food & tableware 4.59+0.66° 4.80+0.43° 4.59+0.50° 4.65+0.59 4.167* 2
Freshness of food 4.70+0.54° 4.86+0.40% 472+0.65° 4.75+0.52 3.378* 1
Size of food 3.47+0.92 3.521+0.92 3.31+0.94 3.47+0.94 0.529 20
Color of cooking 4.0310.78* 3.88+0.76% 3.41+£0.68° 393+0.78 8.234% 13
Flavor of cooking 42740672 4.07+0.67* 3.83+0.60P 417+0.68 7.182* 8
Texture of cooking 417+0.89* 4.26+0.67* 3.69+0.60° 41540.82 5.740* 9
Temperature of food 4071091 4.09+0.70 3.76+0.69 4.05+0.84 1.981 11
Orthodoxy of menu 3.99+0.99* 3.88+0.85 3.48+0.99b 3.91+0.99 3.402* 14
Creativity of menu 432+0.84 4204087 3.83£0.85" 4.24+0.86 4.370* 6
Material and shape of tableware 3.96+0.83* 3.79+0.82? 3.41+0.96° 3.86+0.86 5.824% 17
Nutrition of food 433+072* 431+0.79% 3.93+0.76° 429+0.76 3.618 4
Explanation of menu & cooking 3.891+0.84 3.89+£0.86 3.66+0.96 3.87+0.86 0.979 16
Health of food 4.03+0.90 4.17+0.68 3.86+0.69 4.05+0.82 1.836 10
Food material & cooking method 3.86+0.93 3.93+0.79 3.52+0.98 3.85£0.91 2.285 18
Quantity of food 3.62+0.91 3.59+0.88 3.34+0.98 3.59+0.92 1.157 19
Grace of food 3.95+0.80* 3.86+0.82° 2.5240.87° 3.80+0.82 3.676* 15
Harmony of food & tableware 4.37£0.70a 411+£0.79* 3.71+0.94P 4.23+0.77 11.400*++ 7
*p<0.05, *p<0.01, **p<0.001

Hhels R AE & A3 9E S HolEYoe AE of gt FREF FASE A3K(Table 7), SEAEC] 7HE
4 AN, AU, HTYS el 85 A8 Fasin ol BU8AE gl IHE 159
& 5 AFRe] AZoll digt BAlol ok A EWHA 2+ & ST A7) HAA(4.65%) 0= Ve, 11
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o e AFSh oA A webd @A) AASE o Sl o (3.509), “ARel 22W(3.85%), 479
T HRAHOD $5d FETGUOlE A B HAAE 7] AL, BFB.86%) S AL AR e Fa
<(skil) TS Yo Falo] ¥ 23] w8 g v £ Yehisith, FEstdolEe] gt kol wala
slof Aol EANASE B, Aglold uF, el L BASA 8 Aeol 194 Fer AgETE ol
A 8 T, ol A4 5 B 1 opyzt 9fFoig] s A A 4719 23 (p<0.001), "2 477
o} 53 ol A S thaflof & A0 of AR (p<0.001), “829] 37" (p<0.001D), “617]4 AR 52

~

% (p<0.01),
= 42 2ol cist (p<0.05),
A" (p<0.05),
A9 4 (p<0.05), “FAl2

‘a9 A" (p<0.01),
“o 3}t Al7]e] FAA (p¢0.05),
Ao FU (p<0.05),
MM E"(p<0.05) 5l

“Hre) XA
uo/\]‘ql %
Wire] HEA"

gHal o] AA 3t
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3.92 5 . 9 5.
2) Knowledge for Korean food material 3.98 8 3.18 1 14.604*
3) Knowledge for Korean culture 4.02 6 313 4 15.199*+
4) Knowledge for Korean tableware 3.81 20 3.06 10 11.774%*
5) Knowledge for Korean table coordinate production method 3.96 10 3.01 14 16.157%
6) Knowledge for warm welcome service that consider table manners,
service method and other person 412 3 3.13 3 15.028**

7) Knowledge for party planner of Korean style 3.83 18 2.98 18 12.530%
8) Counselling ability for knowledge and technology whole about Korean cuisine 3.92 16 3.00 15 14.130™*
9) Ability of development of Korean dish and Korean menu 4.22 1 3.03 11 18.558**
10) Ability of presenting concept connected with restaurant development

of Korean style 3.83 19 2.93 19 14.339%+
11) Consulting ability connected with management of Korean restaurant 3.93 14 2.92 20 14.838%+
12) Event coordinate ability connected with a Korean-style dish 4.04 4 3.01 16 15.500***
13) Production ability for banquet party plan and representation in a Korean style 4.02 5 2.99 17 15.323%
14) Plan and production ability for publication(cookbook and magazine etc.)

connecting Korean traditional food 4.00 7 3.17 2 12.855**
15) Marketing ability for Korean tradition food company’s product sales promotion 3.96 9 3.02 12 14.656**
16) Proposal ability for Korean tableware, cooker, development of kitchen machine 3.93 13 3.11 6 13214
17) Business ability for Korean food goods development and sales promotion 3.88 17 3.01 13 12.530**
18) Display ability for sales promotion of a Korean-style dish and Korean tableware etc. 3.94 11 3.08 8 13.765"*
19) Production ability connected with Korean tradition food in radio and

TV broadcasting 393 12 3.09 7 13.520*
20) Coordinate ability for various Korean special diet 4.13 2 312 5 15.316**
Mean Total 3.97 3.07

#+5<0.001
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2.60 2,95 3.00 4.06 307 &t0 3.15 3.20 a.25
Performance

1) Basis knowledge about table setting of Korean food, 2) Knowledge for
Korean food material, 3) Knowledge for Korean culture, 4) Knowledge for
Korean tableware, 5) Knowledge for Korean table coordinate production
method, 6) Knowledge for warm welcome service that consider table
manners, service method and other person, 7) Knowledge for party
planner of Korean style, 8) Counselling ability for knowledge and
technology whole about Korean cuisine, 9 Ability of development of
Korean dish and Korean menu, 10) Ability of presenting concept
connected with restaurant development of Korean style, 11) Consulting
ability connected with management of Korean restaurant, 12) Event
coordinate ability connected with a Korean-style dish, 13) Production
ability for banquet party plan and representation in a Korean style, 14)
Plan and production ability for publication(cookbook and magazine etc.)
connecting Korean traditional food, 15) Marketing ability for Korean
tradition food company’s product sales promotion, 16) Proposal ability for
Korean tableware, cooker, development of kitchen machine, 17) Business
ability for Korean food goods development and sales promotion, 18)
Display ability for sales promotion of a Korean-style dish and Korean
tableware etc., 19) Production ability connected with Korean tradition
food in radio and TV broadcasting, 20) Coordinate ability for various
Korean special diet

<Figure 1> Result of |mportance-performance analysis of the role

of food- coordinator for globalization of Korean foods
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