J East Asian Soc Dietary Life
21(1): 134~145 (2011)

Comparison of Work Values of Undergraduate-level Foodservice Major Students

Ji-young Yoon

Division of Culture and Tourism, Sookmyung Women’s University, Seoul 140-742, Korea

olAl. FAHS HE SMSe| 22 AT I

Abstract

The purpose of this study was to examine the work values of undergraduate-level foodservice major students. In order to
assess work values of the participating students, this study adopted 'Maryland Work Values Inventory'. Data from a total of
290 surveys were collected. The participants consisted of 146 commercial foodservice major students and 144 institutional
foodservice major students. Among the seven work values, both groups ranked ‘job advancement’ as the most important work
value. Commercial foodservice major students rated ‘altruism’ as the least important work value, whereas it was 'stimulation'
for institutional foodservice major students. ‘Need for work’ was evaluated statistically higher by junior and senior students
compared to sophomore students of commercial foodservice major (p<0.05). In both foodservice majors, a positive relationship
was found between work value scores and grade levels. All work value scores tended to be higher for students in higher
grades. This tendency was especially statistically clear for the value ‘need for work' for commercial foodservice major students
and ‘money and prestige' for institutional foodservice major students (p<0.05). There were some gaps in the work values bet-
ween students with different career field choices. For the commercial foodservice majors, those interested in fine dining per-
ceived ‘satisfaction and accomplishment’ and ‘altruism’ as more important [4.33 (p<0.05) and 4.05 (p<0.01), respectively]
compared to students who had interests in fast food restaurants (4.06 and 3.67 respectively). Scores for ‘satisfaction & accom-
plishment’ (p<0.05), ‘money & prestige’ (p<0.001), and ‘stimulation’ (p<0.001) were significantly different among institutio-
nal foodservice major students. In addition, students more interested in industrial foodservice field regarded ‘money & prestige’
and ‘stimulation’ as less important as indicated by noticeably lower scores (3.74, 3.55 respectively) in comparison to the other
group (p<0.001). The results of this study, which explored foodservice major students' work values, suggest that there is an
increased need for the students to build up their work values as well as for the foodservice industry to offer appropriate work
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values to future foodservice employees.
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Introduction

The concept of work values is defined and measured in a
variety of ways, depending on the research objectives and theo-
retical background (Furnham er a/ 1999, Meglino & Ravlin
1998, Mietus WS 1977). Some authors consider work values
as broad tendencies to prefer certain job characteristics, out-
comes or features of work environments (Furnham et al 1999,
Pryor RL 1982), whereas others define them as desirable modes
of behavior (Meglino & Ravlin 1998). In his Maryland Work
Value Inventory (MWVI), Mietus WS (1977) originally iden-

tified specific eight work values such as economic, altruism
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toward society, altruism toward employer, status, achievement,
skill development, personal satisfaction and work avoidance
(Mietus WS 1977). However, Wu TY (1985) combined two
of Mietus’ work values through principal factor analysis to create
seven distinct work values including ‘satisfaction and accom-
plishment’, ‘money and prestige’, ‘contribution to society’, ‘sta-
tus with employer’, ‘need for work’, ‘avoidance’, and ‘job ad-
vancement’ (Wu TY 1985).

Work values are supposed to play a functional role in work-
related process and outcomes, such as job satisfaction, moti-
vation, organizational commitment and vocational streaming
(Dose JJ 1997, Roe & Ester 1999). They are assumed to be pre-
dictors of these criteria and they are further ascribed to a cen-

tral role in determining the fit between the individual and the
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employment organization. The underlying assumption is that
people would be more motivated and satisfied when the in-
dividual’s work values are congruent with the values which are
emphasized in the organization. Because the previous criteria
are valued outcomes by both organization and employees, or-
ganizations hire individuals with compatible values, and people
prefer organizations, jobs and vocations which present oppor-
tunities to work in line with their values (Judge & Bretz 1992).
Central elements in youngsters’ anticipation about future work
life are general ideas about what characteristics of work and
work environment will be important to be satisfied, successful
and self-accomplishment (Berings et a/ 2004). Examination of
the relationship between such general work values and speci-
fic vocational preferences can reveal aspects of their implicit
expectations about job and job categories. Since work values
are aligned to career choice, job outcomes and job satisfac-
tion, factors that correlate to work values should be identified
(Judge & Bretz 1992, Shapira & Griffith 1990, Rounds JD
1990). In this point of view, it is critical to identify the work
values of foodservice major students because it is important
to understand why students jump into the foodservice industry
and how the industry fulfills their desires as a foodservice
expert. Unfortunately, many foodservice major students have
been disappointed in work condition such as bad work environ-
ment, lack of motivation element, and work intensity (Jenkins
AK 2001). This fact could cause the competent students’ eva-
sion of getting a job in foodservice area. Foodservice has high
level of dependence on human resource; securing talented per-
sonnel would be the main key for success. In order to pro-
cure new qualified individual, foodservice industry should try to
provide and to promote attractive and positive job aspects of
foodservice. In addition, proper competencies and skills which
are required to operate foodservice should be clearly asked
from potential employees. On the other hand, it is necessary
to evaluate foodservice itself whether the proper work envi-
ronment can be provided for future employees to meet their
expectation. From this point of view, it is time to know food-
service students’ perceived work values which they would like
to acquire from their future job in foodservice areas. While
many area studies focusing on work values have been con-
ducted, scarcely any were specifically focused on major and
career path differences within the foodservice context. There-
fore, this study was intended to identify major differences in
work values among students of two different foodservice ma-

jors. The purpose of this study was to address the work values
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of undergraduate-level foodservice major students. The main
objectives were to (1) identify the ranking of importance of
work values perceived by students between commercial and
institutional foodservice major; (2) determine whether there
were differences of work values between two foodservice

majors.

Methodology

This study adopted ‘Maryland Work Values Inventory (MWVI)’
developed by Mietus WS(1977) which was later modified by
Wu TY(1985) to assess the work values of participating stu-
dents (Mietus WS 1977, Wu TY 1985). The work values of
the questionnaire consisted of forty-eight statements represen-
ting 7 work values (Wu TY 1985).

Each statement asked the respondents to indicate how im-
portant the subject item was, using Likert type five-point scale,
where 1 -not at all important and 5 -very important. Six food-
service managers (including three institutional foodservice ma-
nagers and three commercial foodservice managers) were in-
vited to review the initial questionnaire. Even though MWVI
has been tested and proven its reliability and validity by other
researchers, Cronbach’s alpha was also analyzed to prove inter-
nal consistency. The sample consisted of 290 foodservice edu-
cation women students (146 commercial foodservice majors &
144 institutional foodservice majors).

The analysis of the data was both descriptive and relational.
Descriptive statistics were used, such as means, standard devia-
tions, frequency distribution and percentages to determine ge-
neral characteristics and the ranking order of participants’ im-
portant work value. The repeated measures ANOVA was also
used to test the equality of importance of each work value.

A Multivariate Analysis of Variance (MANOVA) was per-
formed to determine whether the MWVI sub scale scores di-
ffered for those selecting different foodservice major, grade,
the expected career and the expected career field. Separate one-
way analysis of variance (ANOVA) was subsequently performed
on the MWVI to identify the nature of differences among groups.
If ANOVA results were significant, post hoc test (Scheffe)
was performed to compare the differences among variables. Pear-
son’s correlation was also performed to investigate the rela-
tionship among MWVI sub scale scores.

All tests were conducted using the computerized statistical
package, SPSS 12.0. A 5% probability level was designated

as the level of significance, but higher levels of significance
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(»<0.01 and p<0.001) were also indicated.

Results and Discussion

Data were collected from 290 foodservice education stu-
dents in 6 different programs. Demographic information can
be seen in Table 1. Respondents consisted of 49.7% of sopho-
more, 37.6% of junior and 12.8% of senior. Most of them
(89.3%) did not have internship experience. Students were asked
to choose one expected career path and one expected career
field in terms of their likelihood to accept a managerial po-
sition. The order of the preferred careers for commercial food-
service major students were consultant (39.0%), restaurant em-
ployee including FOH and BOH (35.6%) followed by restau-
rant entrepreneur (25.0%) respectively. The order of the pre-
ferred careers for institutional foodservice major students were
dietitian (39.6%), F&B company employee (36.8%), uncom-

mitted including 20 others such as food researcher (21.5%). In
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Korea, the education related to foodservice is usually per-
formed at food and nutrition department. Therefore, institutio-
nal foodservice major students can get a chance to experience
other fields including food science and nutritional aspects. These
facts might lead students to think various job positions besides

being a dietitian.

1. Work Values of Foodservice Major Students

The frequency analysis was performed on the seven work
values to determine the order of importance from two catego-
ries of participants. Table 2 tabulates the results of ranking
with the mean and standard deviation scores. The use of mean
scores in ranking items measured with Likert scale has been
a common practice among researchers. These findings indicate
that all seven work values studies tend to be somewhat im-
portant for all the students. None of the work values studied
stands out as ‘very important’ or ‘not at all important’ to the
students.

Table 1. Demographic information of participants N(%)
Commercial .foodservice Institutional 'foodservice Total
major major
Sophomore 80(54.8) 64(44.4) 144(49.7)
Grade Junior 60(41.1) 49(34) 109(37.6)
Senior 6(4.1) 31(21.5) 37(12.8)
Yes 21(14.4) 10(6.9) 31(10.7)
Internship experience
No 125(85.6) 134(93.1) 259(89.3)
Restaurant employee 52(35.6) - 52(17.9)
Restaurant entrepreneur 37(25.0) - 37(12.8)
Restaurant consultant 57(39.0) - 57(19.7)
Expected career
Dietitian - 57(39.6) 57(19.7)
F & B company employee - 53(36.8) 53(36.8)
Uncommitted - 31(21.5) 31(10.7)
Fine dining 104(71.2) - 104(35.9)
Casual restaurant 23(16.4) - 23(8.0)
Fast food restaurant 192.7) - 19(6.6)
Expected career field School foodservice - 24(16.7) 24(8.3)
Industrial foodservice - 19(13.2) 19(6.6)
Hospital foodservice - 51(35.4) 51(17.6)
Concession - 50(34.7) 50(17.2)
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Among the seven work vales, ‘job advancement’ ranked as
the most important work value by two groups. This result was
similar to previous research which was conducted on hotel
major students about what they believed made a job good or
bad by Blumenfeld et al (1987). They found that the most
important characteristics that make a job a “good” job were
‘type of work’ followed by ‘advancement’. When considering
‘job advancement’ as the relative extent people work to be
rewarded with a more prestigious or higher paying job (Wu
TY 1985), job advancement has been an important value for
most students regardless of their major field. ‘Satisfaction &
accomplishment’ and ‘money & prestige’ ranked as second
and third priorities by two groups. Commercial foodservice
major students ranked ‘status with employer’ higher (Rank 4)
than that of institutional foodservice major students (Rank 5).
Institutional foodservice major students viewed ‘need for work’
higher (Rank 4) compared to the other group (Rank 5). Com-
mercial foodservice major students ranked ‘altruism’ as the
lowest work value. On the other hand, ‘stimulation’ was ranked
as lowest work value by institutional foodservice major stu-
dents. These results were supported by other study on coope-
rative education students’ work values that showed the ran-
king of ‘altruism’ and ‘stimulation’ relatively lower than other
values by the marketing education students of secondary schools
(Spence J 2003).

In order to identify the differences of important degree
among each work value, repeated measures ANOVA was used
and the result is shown in Table 3. Due to the violation of

sphericity assumption, Greenhouse-Geisser was used to correct
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the univariate tests results. The analysis identified that there
was statistically significant difference among importance of
work value (F=35.187, p<0.01). Tests of within-subjects con-
trasts showed that students considered ‘job advancement’, ‘sa-
tisfaction & accomplishment’, ‘money & prestige’ as impor-
tant factors when deciding their future job. On the other hand,
‘altruism’ and ‘stimulation’ were relatively treated as unim-
portant factors to be a foodservice employee. Especially, highly
valuing ‘satisfaction & accomplishment’ allows students not
only to attain external compensation but also suggests a way
to use their time most effectively. This also might imply that
students have great amount of interest towards physiological
compensation.

‘Altruism’ is a value that is often treated lightly, never-
theless service is regarded as a critical factor in the food-
service industry. ‘Altruism,’ referring to consideration of others,
is a crucial requirement for employees in this field (Chen &
Choi 2008). Therefore, methods that can change students’ per-
ception and making them to realize the importance of ‘Al-

truism’ are necessary.

2. Work Value Differences by Grade

The work vales of lower grade (sophomore) and higher grade
(junior & senior) are reported in Table 3. In general, there
was statistically significant difference between the lower grade
and higher grade students’ mean work value (Wilks’ lambda=
0.965, F=1.462, p<0.05). In detail, ‘need for work’ for commer-
cial foodservice major and ‘money and prestige’ for institutio-

nal foodservice major’ (p<0.05) were significantly higher by

Table 2. Work value rank order of importance from two major students

Total Commercial foodservice major Institutional foodservice major

Rank Mean+S.D. Cronbach's o Rank Mean+S.D. Rank Mean+S.D.
1 Job advancement 4.21£0.57 0.74 1 Job advancement 4.27£0.57 1 Job advancement 4.21£0.50
2 Satisfaction & 4.11£0.59 0.86 2 Satisfaction & 4.12+£0.54 2 Satisfaction & 4.14£0.35

accomplishment accomplishment accomplishment

3 Money & prestige 4.01+0.69 0.81 3 Money & prestige 3.99+0.45 3 Money & prestige 3.99+0.40
4 Need for work 3.9240.68 0.65 4 Status with employer 3.90+0.51 4 Need for work 3.98+0.54
5 Status with employer 3.89+0.66 0.68 5 Need for work 3.86£0.49 5 Status with employer 3.88+0.51
6 Altruism 3.82+0.78 0.59 6 Stimulation 3.84+£0.58 6 Altruism 3.82+0.62
7 Stimulation 3.80+£0.69 0.75 7 Altruism 3.74£0.68 7 Stimulation 3.79+0.46

" Descriptors: 5: very important~1: not at all important.
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Table 3. The perceived work value differences by grade
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Satisfaction &  Money & . Status with Need for Stimu- Job
. . Altruism .
accomplishment prestige employer work lation advancement
Sophomore (80) 4.14+0.42 3.954042  3.75+0.68  3.96+0.50 3.80£041  3.8340.55  4.24+0.51
Commercial  Jynior & senior(66)  4.21+0.10 4.03£049  3.94+0.64  3.83+0.54 4.07+037  3.60:036  4.32+0.65
foodservice .
major F=0.362, F=0.900, F=1.601, F=2.157, F=3.186",  F=0.676, F=0.484,
(n1=146) 1=0.003 1°=0.006 1°=0.022 1’=0.016 1°=0.076 1°=0.009 1°=0.003
Wilks’ lambda : 0.907 (F=2.018, p=0.047")
Sophomore(64) 4.12+0.37 3.8240.40  3.7540.63  3.84+0.52 3.93+0.52  3.76£041  4.16+0.54
Institutional  jypior & senior(80)  4.1620.34 4074037  3.87£061  3.95+0.53 4074042 3.832051 4262047
foodservice .
major F=0.293, F=2.835",  F=1.158, F=0.764, F=1003,  F=0779,  F=1.072,
(n=144) 1°=0.002 1°=0.020 1°=0.008 1°=0.005 ’=0.014  1’=0.005  1’=0.007
Wilks’ lambda : 0.971 (F=1.587, p=0.029")
Sophomore(144) 4.13+0.40 3.98+0.41  3.75+0.65  3.90+0.51 3.86+0.47  3.80£049  4.20+0.52
Junior & senior 146)  4.15+0.33 4.00£0.44  3.80£0.65  3.88+0.51 4.07+0.56  3.78+0.45  4.27+0.54
Total
(n=290) F=0.026, F=0.138, F=0.454, F=0211, F=4185",  F=0448,  F=1227,
1°=0.000 1°=0.000 1°=0.002 1°=0.001 1’=0.014 1°=0.002 1°=0.004

Wilks’ lambda :

0.965 (F=1.462, p=0.041")

1) Descriptors:.5 5: very important~1: not at all important.
" p<0.05.

higher grade than by lower grade students. For commercial
foodservice major, the higher grade students’ means for each
of the work values except ‘status with employer’ and ‘stimu-
lation’ were tend to be higher than the lower grade students.
In terms of institutional foodservice major, all of work value
scores were tend to be higher by higher grade students than
by lower grade students.

These results contradicted the previous studies which found
that the older students place less value on prestige and money
compared to that of the students in lower grades (°]X]-% 1994,
Walsh et al 1996). According to several researches about
work values, some authors divided work values into internal
and external values (Wollack et al/ 1971, Madigan MJ 1985,
DePoy & Merril 1988). Internal work values represented the
psychological compensation from work itself including accomp-
lishment and satisfaction (Wollack et al 1971, Madigan MJ
1985, DePoy & Merril 1988). On the other hand, external work
values implied the extra compensation through getting a job
such as money and job security (Wollack et al 1971, Madigan
1985, DePoy & Merril 1988). In this point of view, ©|A]-%-
(1994) insisted that the university students valued more inter-

nal traits such as achievement more than external traits as

they get older (©]&]-%- 1994). The researcher also stated that
this reason was due to the university education which empha-
sized the importance of internal work values (°]Z]-$- 1994).
However, current study indicated that the students did not
undervalue the external work values such as ‘money and pres-
tige’ for institutional foodservice majors and ‘need for work’
for commercial foodservice majors as they grew older. This
result was supported by previous research in which ‘pay and
advancement value potential’ was shown as important deter-
minants of job attractiveness on job seekers’ decision (Judge
& Bretz 1992). Moreover, the current problem of unemploy-
ment situation under the worse economic outlook among young
people may be the reason why students consider economic

value and job security importantly.

3. Work Value Differences by The Expected Career
The work value differences by the expected career are
shown in Table 4. There were no significant differences among
the expected career by commercial foodservice major. However,
students who wanted to be a consultant had tendency to per-
ceive that all of work values except ‘Stimulation’ and ‘Job ad-

vancement’ were more important than other groups did.
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Students who wanted to be a restaurant consultant were
more likely to rank ‘job advancement’ (4.30) and ‘satisfaction
& accomplishment’ (4.19) higher than other values. This result
indicated that students wanted to be a restaurant consultant
with great expectation of their work values. The important thing
is that this high achievement degree of work values would
come from constant exertion and a lot of experiences in this
field. According to Walsh K(2002), restaurant consultant is
defined as a job which is based on abundant knowledge and
experience in the restaurant industry (Walsh K 2002). How-
ever, students seemed to overlook this tough procedure in
order to be a consultant. Therefore, it is necessary for students
to keep an accurate view of the future job through in-depth
major study and internship programs. Young JM’s study (1978)
of work values found that the co-operative experience had a
significant affect on the achievement work value scores for
the secondary students. Moreover, professors and field men-
tors should lead students to have a clear understanding about
the job and proper work values (Young JM 1978).

Students who chose to be a restaurant entrepreneur as their
future job perceived ‘job advancement’ (4.34) as the most im-
portant value and ranked it more higher than other groups.
Restaurant entrepreneur might be fitted to the person who has
challenging spirit, creativity, and multi function ability (Wal-
ker JR 2007). Therefore, students who want to be an entrepre-
neur were likely to be interested in being rewarded by tangi-
ble results. In other words, they seemed to focus on external
achievements with a more prestigious or higher paying job.

In terms of institutional foodservice major, ‘satisfaction and
accomplishment’ and ‘stimulation’ were significantly different
among three expected career. In detail, students who are inte-
rested in researcher and dietitians perceived ‘satisfaction and
accomplishment’ more important (4.22, 4.18 respectively) than
the students who chose food & beverage related company
employee (4.03) (p<0.01). In ‘stimulation’ variable, students
who chose dietitian (3.92) perceived it more important than the
students who wanted to be a company employee (3.67) (p<0.01).
This indicates that students who wanted to be a dietitian seemed
to anticipate dynamic work from their future job. In a rapid
changing environment, a new dietitian as a manager must be
a dynamic individual who can be a visionary person for the
organization and subordinates (Yoon & Joo 2005). Therefore,
students’ attitude toward dietitian such as this is very encou-

raging.
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4. Work Value Differences by The Expected Food-
service Career Field

Table 5 shows the perceived work value differences by the
expected foodservice career field. For commercial foodservice
major, ‘satisfaction and accomplishment’ (p<0.05) and ‘altruism’
(»<0.01) were significantly different by the expected career
field. Both values were perceived more important to those stu-
dents who chose fine dining (4.33, 4.05 respectively) than the
others who were interested in fast food restaurants (4.06, 3.67
respectively). This result was supported by other research in
which students who chose fine dining as their career path
rated ‘self-development’ and ‘altruism’ higher than those who
chose quick service (Wilkinson R 2005).

On the other hand, ‘satisfaction & accomplishment’ (p<0.05),
‘money & prestige’ (p<0.001), and ‘stimulation’ (p<0.001)
scores were significantly different by institutional foodservice
majors. In detail, students who were interested in school food-
service perceived ‘satisfaction & accomplishment’ more impor-
tant (4.16) than the students who chose industrial foodservice
field (3.99) (p<0.05). In terms of ‘money & prestige’ and ‘sti-
mulation’, the score of industrial foodservice field was noti-
ceably lower (3.74, 3.55 respectively) than other groups (p<
0.001). As a whole, students who chose fine dining perceived
the ‘satisfaction & accomplishment’ and ‘altruism’ more impor-
tant than students who were interested in fast food restaurants,
or industrial foodservice (p<0.05). In terms of ‘money & pres-
tige’, students who selected industrial foodservice perceived
less important (3.74) than other groups (p<0.01)

5. Correlation of Work Values

The correlation matrix of work values used in the analysis
is reported in Table 6. All of work values were positively re-
lated to each other (p<0.01). Especially ‘money & prestige’
was highly related to ‘status with employer’ (#=0.66). In terms
of ‘satisfaction & accomplishment” was shown relatively high
relationship with other work values, especially with ‘job ad-
vancement’ (7=0.64). This result shows that ‘job advancement’
could not only brings satisfaction but also self accomplish-
ment for individuals. Moreover, the satisfaction and accompli-
shment might positively affect on high productivity for orga-
nization (2178 2010). In other words, job advancement could
make each individual feel the sense of stronger responsibility,
and try to perform better than before. These individual efforts

can create sound organizational environment which is good
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Table 6. Correlation of work value sub scales

Fobrlol fkifhE s

Satisfaction & Money &

Status with

accomplishment prestige altruism employer Need for work Stimulation
Money & prestige 051"
Altruism 0517 032"
Status with employer 042" 0.66" 034"
Need for work 0417 045" 025" 0.38"
Stimulation 045" 035" 031" 041" 031"
Job advancement 0.64" 0.50" 035" 0.52" 0.40” 049"

™ p<0.01.
enough in attaining positive outcomes.

Conclusion

The purpose of this study was to examine work values held
by undergraduate foodservice major students. A total number
of 290 Survey data were collected and the participants were
composed of 146 commercial foodservice major and 144 insti-
tutional foodservice major students. Among the seven work
values, ‘job advancement’ was ranked as the most important
work value by both groups. Commercial foodservice major stu-
dents rated ‘altruism’ as the least important work value, while
it was ‘stimulation’ for institutional foodservice major students.
All work values scores were tended to be higher as the students
were in higher grades except ‘status with employer’. This ten-
dency was especially statistically clear for the values ‘need for
work’ for commercial foodservice and ‘money and prestige’
for institutional foodservice major (p<0.05). While results did
indicate statistically significant differences among students with
different grade and with different career path interests, the prac-
tical differences are not great. Partial eta squared, used as a
test of association, indicated that below 7% of the variances
was accounted for by the work values. As displayed in Table
3, 4, and 5, only two or three work values were found to
differ significantly at p<0.05 or p<0.01. Money tended to be
more important for student with a career choice in institutio-
nal foodservice than that of the students with a choice in
commercial foodservice. One possible explanation might be
that students who majored in institutional foodservice career
field perceived higher salary as one of the main reasons for
choosing the preferred career.

There were some gaps found in the work values among

students with different career choices. For commercial food-
service majors, those who were interested in fine dining per-
ceived ‘satisfaction and accomplishment’ and ‘altruism’ as more
important [4.33 (p<0.05), 4.05 (p<0.01) respectively] compared
to the students who had interests in fast food restaurants (4.06,
3.67 respectively). The scores of ‘satisfaction & accompli-
shment’ (p<0.05), ‘money & prestige’ (p<0.01), and ‘altruism’
(»<0.05) were significantly different within institutional food-
service major students. The reasons for such results were due
to the students who were interested in school foodservice (4.16)
rather than industrial foodservice (3.99) (p<0.05) perceived
‘satisfaction & accomplishment’ more important. In addition,
for the students who were more interested in industrial food-
service field regarded ‘money & prestige’ and ‘stimulation’
less important as indicated by the noticeably lower scores
(3.74, 3.55 respectively) in comparison to the other group
(»<0.001). In terms of correlation results among work values,
all of work values were positively related to each other (p<
0.01). In general, foodservice major students’ work values differ
from reinforcement career patterns. Within specific career fields
for commercial foodservice major, differences were greatest
for students with a career interest in fine dining and least for
students with a career interest in fast food restaurants. This
conflicts with the fact that fine dining was chosen as the most
preferred career path and fast food restaurants the least. In
addition, in terms of the expected career fields for institutional
foodservice major, students who chose industrial foodservice
field rated relatively lower in three work values (‘satisfaction
& accomplishment’, ‘money & prestige’, ‘stimulation’). With
these two results, it is concluded that whether or not work
values change as individuals progress through their future career

is unclear, but fast food restaurants and industrial foodservice
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operators should be able to emphasize to students that their
career option provides the qualities which are important to
students who are about to being their career.

This research was only focused on the perceived impor-
tance of work values of students who might be future food-
service workers. It is important to discover how individuals’
work values change when they participate in real work envi-
ronment. Several researches showed changes in some of the
work values of students over time and the relationship bet-
ween the referent power of the work site manger and changes
in the students work values (Walsh et al 1996, Weiss M 1978,
Wilkinson R 2005, Young JM 1978). According to these re-
searches, individuals change their work values when they are
confronted with an experience that does not fit into their
existing value scheme. During the entry level work experience,
students” work values may be challenged if their work values
are not similar to the perceived work values of their work
site. Therefore, students’ work experiences through co-opera-
tive experience such as internship might be very important to
establish proper work values for an individual. It also indi-
cates that students’ experiences in their foodservice education
program may help them to develop a more realistic unders-
tanding of the work environment by the time they reach the
senior level. Chuang et al (2005) stated that undergraduate
program could assist students with their career exploration and
encourage students to have realistic enthusiasm about the in-
dustry and build confidence in their career planning (Chuang
et al 2005). Identifying what foodservice students expect from
their work should be one part of this career exploration. There-
fore, educators should put efforts to provide students with
precise and realistic information about foodservice field inclu-
ding job condition, work intensity, or possibility of job ad-
vancement. Foodservice educators must also try to develop stu-
dents’ sound work values through various courses. For example,
this research found that ‘altruism’ was rated relatively lower
than other work values, but ‘Altruism’ is a very important
trait which foodservice people should acquire when providing
service. Hence, foodservice educators should coach students to
obtain such desirable work values as well as job skills that are
needed for their future job.

According to the theory of work adjustment, a better match
between student preferences and work environment should lead
to more highly satisfied managers, and a lower manager turn-
over rate (Wilkinson R 2005). Recently, lots of researches on

foodservice industry have focused on employee satisfaction
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(Cho & Yoon, 2006, Yoon et al 2006, Silva P 2006). How-
ever, real foodservice business is notorious for long work
hours, bad work environment and low job satisfaction which
cause the lack of self-confidence and self-development. Fur-
thermore, this leads to high turnover and waste of education
cost (Aksu & Koksal 2005, Jenkins AK 2001). It is hoped that
the results of this study would help to provide foodservice
recruiters a more accurate perception of foodservice students’
expectations towards foodservice industry, because individual
work values might take an important role for students when
choosing a job. If employees can achieve the expected work
values from their job, they can be satisfied and more likely
to become dedicated and loyal employees in the future.

It is important to remember that generalization of the fin-
dings of this study is limited due to a small sample size of
which it is based on. Despite the fact that this is a small sample
of a small population, there were some statistically significant
results. However, a study based on a larger sample of a larger
but similar population would possibly uncover new findings,
as well as increasing the statistical significance of the findings
in this study.
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