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FSM competencies between KDPs and KDEs were compared using a t-test. There 

was no significant difference in perceived importance of FSM competencies 

between KDPs and KDEs. Both groups rated FSM competencies as very 

important or important for KDs' current and future practice. In terms of FSM 
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competencies, and to guide the selection of appropriate experience and/or 

continuing education for a future foodservice systems management practice. In 

addition, this study can be used to develop effective FSM education programs for 

KDs. It is also believed that information from this study will promote FSM 

education programs in the US to expand into international curriculum. As a study 
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Korean dietetics education programs. 
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INTRODUCTION 

Statement of Problem 

Food consumption habits and foodservice industry have been changed due 

to economic growth and industrialization in the United States (US) and in 

developing countries such as Korea. According to the National Restaurant 

Association in the US, more than 44 percent of the food dollar was spent away 

from home in 1995, which was up from 25 percent in 1955 (1). Americans who are 

eight years of age or older eat out an average of 213 times a year, which is a 7.5 

percent increase from 1991 (1). These changes are found in Korea, where the 

foodservice industry is also growing rapidly, similar to the industry in the US (2). 

Korean Food Yearbook indicated that 20 percent of the food expenditure was spent 

away from home in 1994, up from 3.7 percent in 1980 (2). Koreans have pursued 

good quality and quantity, as well as variety of food and service, due to increased 

opportunity for dining out (3). Responding to customer expectations and requests, 

the Korean foodservice industry continues to develop. In accordance with the 

Statistic Yearbook of Korean Ministry of Health and Welfare, the numbers of 

foodservice businesses in 1996 has increased three-fold compared to 1985 (4). 

The objective of foodservice has been to produce quality food and service at 

the desired rate and at minimum cost (5). To achieve this goal, the foodservice 

industry in the US has emphasized effective management methods and professional 

training of personnel to direct foodservice systems (6, 7). Managerial 



competencies have been a focus for dietitians in the US to study increasing 

diversity of career opportunities in foodservice industry (8). Many researchers in 

the US identified essential managerial competencies for dietitians in the 

foodservice practice areas (9-11). Foodservice systems management (FSM) has 

had an impact on the role of dietitians, not only in the US, but also in Korea. 

Whereas several professionals emphasized the importance of the managerial 

competencies for Korean dietitians, there is little in the literature on specific 

managerial competencies of Korean dietitians (12, 13). Korean dietetic 

professionals are interested in gaining and sharing advanced knowledge and 

expertise with professionals in other countries. Therefore it would be reasonable to 

review the US literature on FSM competencies for possible application to Korean 

dietitians in order to manage foodservice operation effectively. 

. Dietetic educators in the US continued to respond to the changes that have 

increased the emphasis on management in the foodservice industry (9, 10). 

Historically in the US, the focus of dietetics education at the undergraduate level 

was on preparing dietitians for institutional health care positions with emphasis on 

competencies related to nutrition services in the US (8). Korean dietetics education 

programs also emphasized nutrition and food science areas (14, 15). However, 

Korean dietitians continue to.be held accountable for FSM competencies, although 

many of the competencies were not addressed in the curriculums. For example, 

Park (16) found FSM to be the most difficult job for Korean dietitians. Kim (3) 

indicated that Korean dietitians were short on FSM competencies. Other Korean 



dietetic professionals published the need of FSM education for Korean dietitians 

(13, 14, 17). 

Yates et al. (9) emphasized that communication between the industries and 

universities was essential to effectively bridge the gap between practice and 

education. By reviewing the elements of FSM in applied industries, an appropriate 

educational program could be developed to provide adequate knowledge and skills 

for dietetic students to work as FSM professionals in the future. 

Dietetic educators in the US are continually challenged to find methods that 

help achieve maximum learning by students (18). While there have been many 

studies on curriculum development models in other education fields (19-23), there 

is a lack literature in its application in Korean FSM education, as well as in the US 

(12, 24). Therefore, it is needed to determine the educational strategies that will 

result in preparation of high quality dietitians (18). 

The research question was: what are the FSM competencies needed to 

prepare Korean dietitians for employment as FSM professionals. The purpose of 

this research Was to determine the FSM competencies needed to improve Korean 

dietetics education programs for Korean dietitians seeking and holding employment 

in the foodservice industry. This research was completed with Korean dietetic 

practitioners (KDPs) and Korean dietetic educators (KDEs) of four-year 

universities using the FSM competencies found in the US literature. 

There were two expected outcomes of the research. One outcome was the 

identification of Korean dietitians' need for FSM competencies. Another expected 



outcome was to generate a prototype curriculum model for FSM education at Korean 

four-year universities. The outcomes of the research could help future education and 

training efforts in FSM competencies for Korean dietitians to enhance their 

professional role. 

To achieve the research outcomes, there were two phases: (1) expert panel 

survey, and (2) Korean dietetic practitioner and Korean dietetic educator surveys. 

The expert panel survey focused on developing and identifying a comprehensive list 

of FSM competencies of Korean dietitians for current and future practice. The 

focuses of Korean dietetic practitioner and Korean dietetic educator surveys were 

twofold. The first focus was to determine the relationship of factors which 

influenced the KDPs' usage of FSM competencies. Factors of interest included: (1) 

type of dietetic practice area, (2) ownership of foodservice operation, (3) time 

allocated to FSM, and (4) years of dietetic experience, and education level. The 

second focus was to compare perception of importance and educational preparation 

of KDPs and of KDEs. This research was used to establish association of KDPs' 

usage of FSM competencies and identified factors to provided suggestions for FSM 

education or training for Korean dietitians and for further study. 

The research was based on the following five assumptions: 

1. Foodservice systems management competencies are important for Korean 
dietitians' current and future practice as a part of their professional 
background. 

2. Employers of Korean dietitians recognize the FSM competencies as 
important sills for hiring Korean dietitian. 



3. Indicating that a FSM competency was important means that they need it 
in curriculum. 

4. Korean higher education systems would be willing to include education 
of FSM competenci es. 

5. Foodservice management competencies found in US literature served as 
an adequate data for this research. However, using US competencies in 
Korean dietetic practice may not all be relevant. 

Glossary of Terms 

1. Competency: "The minimum knowledge, skills, affective behavior and/or 
judgment which a person is certified to possess based on a set of criteria and 
level of expectation."(25) 

2. Foodservice systems: "A process concerned with the accomplishment of 
foodservice system objectives by integrating resources within the total system 
and by working with and through individuals and groups." (26) 

3. Management: Process whereby unrelated resources are integrated into a total 
system for accomplishing the system's objectives. Management functions 
include planning, organizing, staffing, leading, and controlling (5). 

4. Foodservice systems management competencies: Competencies related to 
foodservice systems management. Eight categories of food systems 
competencies were recognized for this research including: (1) organizational 
management, (2) human resource management, (3) financial management, (4) 
production and distribution management, (5) facility management, (6) 
marketing management, (7). leadership and supervision, and, (8) technical and 
communication skills (10, 27). 

5. Korean dietitian: A professional in food and nutrition services that improves 
the nutritional status of the public in Korea. A Korean who has graduated as a 
food and nutrition major in a four-year university or two-year junior college, is 
able to become a Korean licensed dietitian by passing the National Dietitian 
License examination (28). 

6. Korean dietetic practitioners : Korean dietitians who currently work in 
dietetic/foodservice areas include: (1) business and industry, (2) school 



foodservice, (3) health care, and (4) other areas (correctional, rehabilitation 
institution, military, etc.). 

7.   Korean dietetic educators : Faculty members of Korean dietetics education 
programs at four-year universities or two-year junior colleges, who had 
completed an advanced degree and are responsible for teaching the courses 
related to foodservice systems management areas in the department of food and 
nutrition, nutrition, or food science. 



REVIEW OF LITERATURE 

Foodservice Systems Management 

Background and Description 

Management was explained by Hersey and Blanchard as the act of working 

with and through individuals and groups to accomplish organizational goals (29). 

Management, also was described as a set of activity, involving planning, organizing, 

staffing, leading, and controlling, that is directed at an organization's resources - 

human, materials, facilities, and operational - for achieving goals effectively and 

efficiently (30). The management concepts have been used by dietitians since the 

title was delineated in 1899 (31). 

A definition of foodservice system was designated as: 

an organized, integrated, or coordinated whole composed of diverse, but 
interrelated and interdependent part, (e.g., menu-planning, procurement, 
production, distribution, and service) for accomplishment of objectives 
(26, page 132). 

The term 'Yoodservice systems management" had come to be synonymous 

with "foodservice administration" and has been used to describe the responsibilities 

of the administrative dietitian (32, 33). The ADA role delineation study specified 

foodservice systems management as: 

a process concerned with the accomplishment of foodservice system 
objectives by integrating resources within the total system and by working 
with and through individuals and groups (26, page 132). 



Importance of Foodservice Systems Management of Dietetic Practice 

Foodservice systems management (FSM) is essential to most areas of 

dietetic practice, and the importance of FSM competencies for the dietitians have 

been addressed by professionals (34). In 1982, Rinke et al. (35) performed 

research to ascertain and analyze the employers' specific perception of the 

importance of management competencies. The research found that all of the 63 

competencies were rated as important for entry-level dietitians (35). In the study 

about essential entry-level competencies among dietetic practitioners, Parks and 

Kris-Etherton (36) found that one of the most critical competencies for the entry- 

level dietitian was an understanding of the managerial processes and their 

relationship to the management of human, material and, financial resources. The 

perceptions of importance of management aspects of dietetic students and dietetic 

practitioners were investigated by Fruin (11). In the study, administrative 

practitioners and dietetic educators perceived FSM-related tasks as more important 

than clinical-nutrition-related tasks (11). 

The need of FSM for dietitians was stressed by dietetic professionals (32, 

37, 38). Zolba (32) stressed that strong management abilities were necessary for 

the professional survival for dietitians. Hoover (37) emphasized that the viability 

of the dietetic profession depended on a comprehensive and rigorous emphasis on 

management including marketing, systems design, operations management, and 

financial management skills. The 1984 Study Commission on Dietetics found that 

management positions in foodservice industry were filled by non-dietitians (38). 



The commission noted that this might be due either to the scarcity of management- 

.trained dietitians or to employers' perceptions that dietitians were not qualified in 

management (38). 

Specific FSM areas were emphasized by dietetic professionals (39, 40). 

Finn and Rinke (39) emphasized that dietitian needs to have broad skills to include 

marketing, management, creativity and finance in order to strengthen nutrition 

services and to take advantage of career opportunities in other fields of diverse 

dietetic service. Dowling et al. (40) also stated that management practice and 

supportive education for management were very important for dietitians to deal 

with a variety of the issues, such as employee recruitment, revenue generation, and 

environmental issues. 

In order to expand job opportunities for dietitians, FSM competencies were 

considered as essential component by several professionals (7, 8, 41). It was 

emphasized that dietitians needed FSM competencies including communication, 

marketing, and cost control, in order to be hired in the commercial foodservice 

industry (7, 41). Boudreaux and Shanklin (8) identified management and 

communication skills as two of the most important skills needed by dietitians to 

succeed in business and industry. DeMicco et al. (42) asserted that the school 

foodservice industry has begun to have competent directors having FSM 

competencies including finance, marketing, production, purchasing, human 

resources, and technology. The researchers continued to agree and support 
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foodservice systems management competencies as a major focus in the education 

of dietitians. 

Foodservice Systems Management Competencies of Dietitians 

A variety of studies about identification of FSM competencies for dietetic 

practitioners was undertaken in the US. In a study of competencies for entry-level 

generalist dietitians, Loyd and Vaden (43) surveyed dietitians in hospitals to 

identify expectations of the performance of entry-level dietitians. It was found that 

41 FSM competencies out of 47 were essential or desirable for entry-level dietitians 

(43). Palacio et al. (44) identified managerial tasks of hospital dietetic services 

professional staff. Eighty managerial tasks based on Mintzberg's role theory of 

management divided into six concepts: (1) upper management, (2) interaction with 

subordinates, (3) outside activities, (4) quality assurance, (5) communication 

activities, and (6) personnel activities. Those managerial tasks were found to be 

critical to enhancing performance in dietetic practice (44). 

The studies of the professional role delineation related to FSM were 

completed by The American Dietetic Association (ADA) in 1983 to identify major 

and specific responsibilities of practitioners to provide quality service as entry-level 

FSM personnel (26). The role delineation study identified nine major performance 

responsibilities which were categorized into five focus areas, and determined the 

requisite knowledge for each level of practice for entry level dietitians (26). The 

five focus areas and nine major management performance responsibilities were: 
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Client Focus 

1. Focuses foodservice operations on nutrition goals of target market. 

Intra-Professional Focus 

2. Advances practitioner competence. 

Inter-Professional Focus 

3. Promotes positive working relationships with others whose work 
has an impact on foodservice system. 

4. Utilize current foodservice systems and nutrition information. 

Intra-Organizational Focus 

5. Utilize menu as the focal point in the overall control processes for 
the foodservice system. 

6. Manages foodservice subsystems, including procurement, food 
production, food distribution and service. 

7. Manage foodservice system resources, including human, material, 
physical, and operational resources. 

8. Manage quality assurance program for area of responsibility. 

Inter-Organizational Focus 

9. Advocates action which advances foodservice systems management 
and improves nutrition status of consumers ( 26, page 9 ). 

The result of the first role delineation studies in 1983, were found to have 

limitations. All of the studies focused on entry-level positions. The role delineation 

documents represented an empirical link between actual practice and the 

examination of dietetic registration requirements. It was necessary to rely on the 

documents as they were written as a valid reflection of practice on which the test 

should be based (45). 
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In 1987, expanded studies of the role delineation were undertaken, in 

response to and in support of a specialization project, to incorporate aspects of 

advanced-level dietetic practice (27). The purpose of the study was to provide a 

comprehensive description of patterns of practice within the profession (27). 

Nationally representative samples of entry-level Registered Dietitians (RDs), entry- 

level Dietetic Technician Registered (DTR), and beyond entry-level RD were asked 

to describe their work in dietetics using a survey instrument designed as the dietetic 

practice inventory (27). The dietetic practice inventory included 129 activities, and 

the activities were divided into the nine categories: 

1. managing food and other material resources 

2. providing nutrition care to individuals 

3. providing nutrition progfartis for population groups 

4. managing financial resources 

5. marketing of service and products 

6. teaching dietitians and other professions/students 

7. conducting research 

8. managing human resources 

9. managing facilities (27). 

The results indicated that all three groups were involved in a wide variety of 

activities but with different degrees. The entry-level RD had an especially high 

involvement in categories of providing nutrition care to individuals. The beyond 
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entry-level RD had the most responsibility for policy setting and other 

administrative activities, such as preparation of the budget (27). 

Snyder et al. (6) conducted a survey to compare career-entry management 

competencies with those needed for advanced practice. The survey instrument 

contained 59 managerial competencies under the seven categories: (1) organization 

and administration, (2) leadership and supervision, (3) personnel management, (4) 

space, equipment and materials management, (5) personnel management, (6) 

financial management, and (7) quality assurance of services. Even though the 

result indicated the difference between the two competency levels, respondents 

ranked some degree of most management competencies needed for entry-level 

practice (6). 

In a study of management tasks of clinical dietitians in the practice setting 

in 1994, Digh and Dowdy (10) surveyed the dietitians to investigate their 

involvement in completing management tasks. The survey instrument consisted of 

54 management tasks divided into four management categories: personnel, 

materials, financial, and organizations. The dietitians were found to be assuming 

management responsibilities to varying degrees in the practice setting. It was 

indicated that management was a viable component of clinical dietitians' 

responsibilities (10). Knowledge of management activities was essential if 

dietitians were to be competitive in the professional job market. The dietitians 

were expected to have competent management skills for cost-effective and quality 

patient care (10). 
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Foodservice Systems Management Education for Dietitians 

Development of managerial competencies has been described as a 

combination of management education and training (46,47). Management 

education has been identified as the traditional curriculum provided by colleges and 

universities, and generally has included a broad range of managerial knowledge 

and general conceptual abilities (46). Management training has been identified as 

the development of specific managerial competencies which can be applied in a 

particular organizational setting and has been traditionally carried out in the 

practice arena (47). 

Throughout the history of the ADA, the standards for preparing dietitians to 

meet changes by increased knowledge, legislation, and changes in society (48). 

Dietitians have had a common core of knowledge and skills, which has included 

food, nutrition, and management, since the outline for Standard Course for Student 

Dietitians in Hospitals in 1927 until the current Standard of Education in 1987 (49- 

52). Management education has been included in the common core curriculum 

since the first definition of academic requirements, though the amount of 

management education and degree of emphasis have varied (40-53). 

Historically, the focus of dietetic education at the undergraduate level has 

been on preparing practitioners for institutional health care positions with emphasis 

on competencies related to nutrition services (8, 9, 53). However, as foodservice 

focused on the quality of food and service, foodservice industry has been concerned 

about effective management methods and the training of professionals to direct 
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foodservice systems (6, 7). Zallen (54) emphasized that it was necessary to expand 

the definition of dietetics as a profession in which knowledge of food, nutrition, 

and management was applied to provide nutrition service and care to people. The 

universality of management was a second link between the clinical and the 

administrative dietitian or between all dietitians, so the successful dietitian was 

considered as a successful manager (54). For the clinical dietitian to achieve 

effective nutrition care, managerial concepts must be utilized (54). 

The researchers emphasized foodservice systems management (FSM) 

education in dietetics education programs for dietitians to expand the job 

opportunities (7,42, 55). The research about employment opportunities in the 

commercial foodservice industry for dietitians was conducted by Shanklin and 

Dowling (7). The most respondents emphasized importance of management skills 

and recommended more management be included in the dietetics curriculum. 

According to the study by Rinke et al. (42), administrators who employed dietitians 

wanted them to be able to plan; understand, and manage a budget; work with and 

manage people; and translate technical knowledge into understandable and useful 

terms. In a survey of foodservice directors and dietitians, Sneed et al. (55) 

indicated that marketing, finance, management, and personnel skills needed more 

emphasis in dietetics education. Those persons supporting specialization 

certification in foodservice management believed that dietitians would continue to 

lose management jobs to those with business training unless dietetics education 

strengthened skills in business-related areas (55). Therefore, FSM education was 
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important for dietitians in order to face the increasing diversity of career 

opportunities in foodservice industry. 

In a FSM graduate education study, Seal et al. (56) administered a survey of 

educators and practitioners in FSM. Respondents were asked to classify 65 

competencies according to educational level (Bachelor's or Master's degree) and 

experience necessary forcompetency. Result showed that nine competencies were 

classified at the master's level, and 44 at the bachelor's degree level. There was 

lack of agreement regarding level of education for twelve competencies. Although 

the area of emphasis for the bachelor's degree program was not specified, one 

could assume that the majority of the 44 competencies should be achieved in an 

undergraduate program (56). 

Considering educational preparation of FSM competencies, Rinke et al. (35) 

studied the employer's specific perception of the adequacy of educational 

preparation for specific competencies. All except six of 69 (9%), competencies 

were rated as important for entry-level performance (35). Results revealed that 41, 

55, 81, and 96 percent of 69 competencies were rated as inadequate or somewhat 

adequate for the internship, traineeship, advanced degree, and coordinated 

undergraduate programs respectively (35). 

Yates et al. (9) administered a survey to determine competencies of 

foodservice directors/managers as required by health care administrators and to 

ascertain the degree to which dietetic curriculums address those competencies. 

Fifty-seven competencies were identified including financial, technical, personnel 
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management, nutrition services, production, and marketing. As a result, dietetic 

educators placed significantly greater emphasis on competencies related to nutrition 

service and significantly less on financial competencies than did the health care 

administrator. Significant differences also were observed for selected 

competencies classified as technical and production (9). It was recommended that 

the dietetic educator must continually evaluate curriculums and respond to the 

changing needs of the health care industry (9). Therefore, dietetic educators must 

monitor changes in society and foodservice industry, and provide FSM education in 

order to assure the viability of the dietetics profession. 

Competency-based Education for Foodservice Systems Management Education 

One of the approaches for FSM education for dietitians is competency- 

based education (CBE). The development of CBE in dietetics has grown out of the 

mastery learning views of the 1960s and behavioral objectives in the 1970s (57). A 

main feature of CBE defined student learning outcomes as measurable behavior 

rather than as discipline content (57). 

The development of CBE for dietetic education was undertaken by several 

research groups. Between 1976 and 1981, several theoretical articles established 

dietetic competencies. Bell (58) and Hart (59) presented basic components of CBE 

for dietetic education. In a study about competencies for entry-level general 

dietitians, Loyd and Vaden (43) determined essential managerial competencies 



related to dietetic practice. The competencies resulting from the study provided a 

starting point for curriculum development in dietetic education (43). 

A model for implementing and evaluating CBE of dietetic program was 

developed at the University of Tennessee in 1980 by Shanklin and Beach (60). The 

research document reflected how competencies can be used to develop a dietetic 

program and a unit of instruction for the FSM education. Essential competencies 

for a bachelors' degree level dietetic program were identified by Holmes in 1982 

(61). The purpose of this study was to obtain information from college and 

university-based and intemship-based dietetic educators regarding the perceptions 

of essential competencies for dietetic programs (61). In the study, 21 of the FSM 

competencies were identified as essential or desirable competencies for entry-level 

dietitians (61). In 1994, the American Dietetic Association Educational 

Competencies Steering Committee launched a study to develop a set of competency 

statements to guide the development of educational curriculum for preparing entry- 

level dietetics practitioners (62). In the study, 102 competencies were identified for 

entry-level dietitians and the CBE model was developed from the literature on the 

novice-expert continuum. Specific competencies for FSM emphasis were also 

defined in the study (62). 

In CBE, evaluation has an important role in measuring the level of 

achievement of competency (60). Criteria and performance indicators for 

evaluation of CBE should be based on clear behavioral objectives (58, 59). Several 

authors have stressed the need for an appropriate evaluation process and tools for 
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assessing FSM competencies (8, 9, 63, 64). In the Ninth Biennial Conference of 

the Foodservice Systems Management Education Council (FSMEC), Ingalsbe and 

Spears (63) suggested the critical incident technique of evaluation which was 

developed by Flanagan. This evaluation technique was based on fact rather than 

personal opinion and judgments (63). The benefits of the technique were identified 

as immediate feedback and self-evaluation tools. In a new approach of CBE in 

dietetics, Chambers et al. (57) proposed the model for evaluation based on stage in 

the novice-expert continuum. They suggested that evaluation methods should 

include simulations and projects rather than multiple-choice testing and laboratory 

demonstration to evaluate the achievement of competence (57). 

One of the suggested alternative evaluation methods of competencies was 

the portfolio preparation (57, 64). A portfolio can be developed with core set of 

competencies and guidelines about what evidence would prove that a person has 

acquire the competency (57). In 2001, dietetics professionals will begin using a 

portfolio system (the Professional Development 2001 Portfolio) as a new 

recertification process developed by the Commission on Dietetic Registration (64). 

The completed portfolio systems would be helpful for dietetic, professionals to 

demonstrate their educational background and ability to perform competencies to 

present and future employers. It is also a good self-evaluation tool in determining 

future professional growth (57, 64). 
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Methods for Development of Foodservice Systems Management Competencies 

According to the code of ethics for the profession of dietetics, dietetic 

practitioners assume responsibility and accountability for continually striving to 

increase professional competencies and applying them in practice (65). As 

dietitians progress from entry-level to advanced practice, they narrow their focus 

and need knowledge and skills necessary to perform at advanced levels (66). 

Advancement to higher-level positions in practice areas would demand greater 

competencies in FSM (44). Therefore, continuing professional development should 

be designed to focus on emerging emphasis on managerial effectiveness (44). 

Several authors recommended a variety of the activities to promote professional 

competence beyond entry-level practice (6, 56, 66). According to the survey of 

dietitians in commercial foodservice areas, respondents emphasized the importance 

of continuing education and networking, workshops, and graduated degrees as 

professional development activities to obtain FSM competencies (7). 

Advanced degree programs. Dietetic practitioners seeking master's degrees 

included those who desired the degree as a route to membership in ADA as well as 

those who wanted to attain expertise in a specific area of dietetics, such as FSM 

(56). An advanced degree with an emphasis on business for FSM dietitians was 

deemed essential by Robinson in 1965 (67)- 

A study differentiating competencies in FSM according to the bachelor's 

degree level, the master's degree level, or through experience on the job was done 
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by Seal et al. (56). They identified nine competencies out of 65 as appropriate for 

the advanced degree level. The nine competencies related to: financial analysis, 

task analysis, development of computer systems, establishing and maintaining 

standards for technical operations, development of in-depth knowledge and 

utilization on industrial engineering, mathematical forecasting techniques, planning 

and managing change, application of research to operations, and evaluation of new 

developments in the field (56). 

The graduate degree programs in management usually focused on 

developing general management concepts or in-depth knowledge of FSM rather 

than developing specific competencies (6, 8). Snyder et al. (6) observed that the 

graduate programs might not relate managerial skills which dietitians needed to 

prepare for advanced practice. Therefore, they suggested that dietitians who 

wanted to prepare for advanced professional practice, needed a combination of an 

advanced degree and continuing education (6). In the research about factors of 

dietitians' employment in business and industry, Boudreux and Shanklin (8) 

pointed out that master's degree programs were not adequate for dietitians to attain 

managerial skills. They compared respondents' perception of educational 

preparation for managerial skills (8). Respondents who had completed the Master 

of Business Administrations (MBA) programs perceived this degree to vary from 

adequate, more than adequate, or outstanding to develop managerial skills (8). On 

the other hand, respondents who had the Master of Science degree rated their 

preparation as somewhat inadequate or inadequate in managerial skills (8). They 
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recommended that graduate programs needed to prepare specific educational 

opportunities since advanced levels of practice and specialty areas for dietitians 

were defined (8). 

Continuing Education. As increasing specialization, changes in work 

settings, and increasing complexity of client systems evolved, initial professional 

training became inadequate, forcing dietetic practitioners to keep up with more 

recent developments (68). Continuing education was defined as a lifelong process 

and responsibility of professionals, and would be one of the methods for dietitians 

to attain new information and to enhance knowledge and skills in the current 

practice areas (68 - 70). Continuing education has been part of the ADA's mission 

and organizational history since the association was formed in 1918 (69). 

Registered Dietitians (RDs) and Dietetic Technicians Registered (DTRs) have been 

required to maintain and upgrade their knowledge and skills to improve their 

competence (69). Therefore, continuing education has been recognized as an 

important method to professional development (38, 69, 71). 

The dietetic practitioners has recognized the importance of continuing 

education as increasing in the use of the services of dietitians in diverse practice 

areas including schools, industry, private professional practice, and in a variety of 

other activities (38, 69). Because of the diversity among practitioners in years of 

experience and in practice areas, professionals considered using self-directed 

learning as a part of their continuing education (69). In the study about nature and 

extent of continuing professional learning activities of dietitians in variety of the 
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practice areas, Holli (69) found that the majority of respondents used self-initiated 

learning as a source of continuing education. The main self-initiated learning 

activities included professional reading, consultation with dietitians and other 

professionals, library research, and lectures (69). 

Continuing education for management areas was emphasized by 

professionals (72, 73, 74). Jackson and Hynak-Hankinson (72) recommended the 

use of advanced management learning experiences and conceptual skills 

development to enable dietitians to obtain higher levels of responsibility. 

Vanderveen and Hubbard (73) conducted a survey of dietetic practitioners in 

healthcare facilities about continuing education needs. The findings indicated that 

dietitians identified a great continuing educational need for managerial skills (73). 

In a study about continuing education of clinical dietitians, Klevaps and Parrett (74) 

found that the most preferred continuing education topics chosen by dietitians' 

were management topics. Management topics included: staff development, time 

management, personnel management, budgeting, performance assessment, and 

proposal/grant writing (74). They also identified that dietitians used a variety of 

continuing education methods such as workshop, computer-assisted instruction, 

self-instruction modules, college credit course, journal articles, or correspondence 

courses for continuing education credit (74). 

There, were some considerations in order to provide a good quality of the 

continuing education. Boissoneau (71) asserted that devotion to the profession and 

conviction of the need for continuing education were needed for effectiveness of 
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continuing education. He suggested that continuing education programs might be 

designed with certain objectives, such as quality, reasonable cost, personal 

fulfillment, diversity, comprehensiveness, and accessibility (71). 

One of the issues in continuing education was related to evaluation (69). 

Dietetic practitioners' needs should be compared with standards of practice in 

continuing education (70). Chemoff et al. (7.5) indicated that continuing education 

must be judged on the basis of professional practice rather than knowledge 

acquisition. Considering practice-based needs for dietetic practitioners, continuing 

education assessment instrument model, called "practice audit model," was 

introduced by Chemoff et al. (75). Klevans and Parrett (74) deemed that self- 

assessment and other diagnostic strategies along with continuing education would 

serve to strengthen continuing education participants' commitment to professional 

development. 

Dietetic professionals have been held in a variety of practice settings, in 

which they are requested to have diverse FSM responsibilities. Therefore, 

continuing education must be required for the dietetic professionals to develop 

additional FSM competencies needed for current or advanced professional practice. 

Work Experience. Many researchers in the 1980s indicated that work 

experience is important method for professional development (38, 56, 76, 77). For 

the dietetic practitioner who sought proficiency in a special field or advancement to 

a higher level position, formal advanced education involving field experience 

would be required (38). Johnson and Broski (76) studied job satisfaction of 
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dietitians in a variety of practice areas. They found that a majority of respondents 

wanted to advance as administrators, and more work experience was needed to hold 

advanced position (76). 

Linnenkohl and Roach (77) directed the study about contribution of work 

experience and undergraduate education toward development of competency for 

dietetic practitioners. The majority of the respondents believed that work 

experience made a better contribution to the development of competencies rather 

than undergraduate education or continuing education (77). The authors suggested 

that academic programs should consider providing work experience as an 

appropriate option for dietetics education (77). 

Seal et al. (56) surveyed educators in FSM and dietetic practitioners to 

differentiate FSM competencies appropriate for the development at the bachelor's 

degree level, the master's degree level, or through work experience. The results 

showed that the work experience was identified as a major method in developing 

FSM competencies (56). In addition, both educators and practitioners agreed on up 

to three years' experience to be necessary for developing 50 FSM competencies out 

of 65 and on four or more years of experience to be required for developing 

competencies related to redesign systems (56). 

In the research by Digh et al. (10) about management tasks of clinical 

dietitians, the work environment was identified as the setting that contributed the 

most to acquiring management skills needed for task completion. In a study about 

factors of dietitians' employment in business by Boudreaux and Shanklin (8), it 
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was recommended that dietitians employed in business and industry could attain 

specific skills needed thorough work experience in business. 

Work experience could help the dietetic professionals developing FSM 

competencies for advanced level of practice. Therefore, work experience as an 

important method of FSM development should not be overlooked and must be used 

with continuing education for professional development. 

Korean Dietitian 

The Status of Korean Dietitian and Dietetic Practice 

Korean dietitians (KDs) were defined as food and nutrition professionals 

who work to improve the nutritional status of the public (28). According to the 

Korean Job Dictionary, the KD's job included: (1) meal development based on 

customer preference, nutrition value, cost and resource availability; (2) inspection 

of food purchased; (3) nutrition analysis; (4) supervision of employee sanitation 

practice; (5) product evaluation; (6) supervision of facility sanitation; (7) 

management of food consumption; and (8) preparation of patients' meals and diet 

therapy consultation as a clinical dietitian (78). 

Diversity is increasingly a characteristic of the KDs' profession (13). In the 

short history as a profession, the KD has provided part of the patient service in 

healthcare since 1964. In addition, there has been a rapid increase in the need of 

KDs' services in business and industry, school, private professional practice, and in 
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a variety of other activities (79). In 1998, Korean dietitians who have been 

registered at the Korean Dietetic Association (KDA), have been hired by business 

and industry (42.4%), school (38.7%), hospital (9.2%), contract foodservice (2.7%), 

and others (7%) (28). This reported data show, most KDs work in areas of a 

business and industry as foodservice management dietitians, and in school 

foodservice as school foodservice dietitians. The employment of KDs is somewhat 

different from American Registered Dietitians who mostly work as clinical 

dietitians as reported by Lee (90). Therefore, the role of the KD relates more to the 

foodservice systems management, rather than to clinical dietetic practice. 

As job opportunities for KDs increases, many authors asserted that KDs 

should develop competencies related to FSM, food science, and nutrition, to be 

recognized professionals in the dietetic and foodservice practice areas (81, 82). 

However, there have been many indications that KDs' job performance in the 

practice areas did not meet the expectation of the dietitian's role. Park (16) 

reported that dietitians' work performance was not systematic and scientific 

practice. In a study about the dietitians' job performance in business and industry, 

Jeon (83) also identified that dietitians' competence was not satisfactory to perform 

their job. In 1990, Lee (84) studied the condition of the foodservice in business and 

industry. She found that the majority of the dietitians in business and industry 

areas often conducted foodservice and production evaluation and employee 

sanitation training but did not do consumer education. She also indicated that KDs 

performed their job with intuition rather than systematic and scientific methods 
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(84). These problems about KDs' performance came from lack of standardization 

of dietitians' roles and inadequate educational preparation (12). 

A Korean who graduated from a dietetics program, usually food and 

nutrition department, in a four-year university or two-year junior college, is able to 

become a Korean licensed dietitian by passing the National Dietitian License 

examination (28). According:to a KDA report, 61 universities and 50 junior 

colleges trained students as dietitians in 1998 (28). The Korean dietetic education 

program included broad study areas such as food science, nutrition, foodservice 

systems management, and others (14, 85). In the analysis of dietetics education 

programs both in four-year universities and junior colleges, Park (85) identified 

that most programs offered courses relating to the national examination. Both 

dietetic educators and practitioners consented to the need for education 

development, along with practical training (85). Lee (84) identified that dietitians 

perceived dietetic education as providing simple basic knowledge, but not practical 

or applied training for their dietetic practice. Food and nutrition programs in 41 

four-year universities were analyzed by Yang (14). She pointed out that the course 

development was needed to meet the needs from dietetics and foodservice industry. 

The problem with KDs and Korean dietetic education, such as lack of 

standardization of KD's roles and inadequate education programs, have brought 

KDs many disadvantages including: the lower quality of dietetic education, social 

ignorance of dietitian as a professional from public, loss of job opportunities; and 

hindrance of competency development of dietitians (12,15). 
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Korean dietetic professionals have suggested ideas that would solve the 

problems related to the KD. One of the suggestions was competency improvement 

of professional practice through modified education (13, 17, 86, 87). The modified 

education included performance-based education and required internship (88). 

Yang (17) emphasized that Korean dietetic educators should identify the KDs' 

competencies needed for practice areas. She also recommended the cooperation 

between foodservice industry and educational institutions in order to improve those 

competencies (13, 17). Increasing opportunities of continuing education as well as 

developing evaluation methods were identified as important factors to improve 

KDs' competencies (89, 90). Lee (91) also stated that self-confidence of dietitians 

themselves was an essential factor for professional growth. Regardless of many 

suggestions to improve KDs' competencies, there is little research about 

developing methods for improving dietitians' competencies (12, 85). 

Foodservice Systems Management Competencies of Korean Dietitians 

Foodservice systems management (FSM) competencies have been stressed 

for Korean dietitians (KDs), as results of social, economic, and environmental 

changes (13). Foodservice owners have sought scientific and effective management 

professionals to reduce cost and to increase revenue, while consumers have desired 

better quality foods and service, due to improvement of life standard and education 

level (3). In addition, modem societies in 1990s and the future have taken a 

growing interest in environmental and sanitation issues (92). In order to deal with 
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these changes, KDs are accountable for management, and professional training is 

required to prepare for FSM competencies (17). 

According to Korean dietetic professionals, FSM was indicated as a part of 

the responsibilities of KDs: Jeon (83) asserted that KDs were required to have 

FSM competencies as professionals in business and industry foodservice areas. 

Lee (90) stressed that FSM must be included in the school foodservice dietitians' 

responsibilities. 

The need of FSM competencies for KDs were identified through analyses 

KDs' tasks. In a study about the tasks of KDs in the Kyung-buk area, Park (16) 

found that dietitians performed more nutrition-related work rather than 

management. Even though respondents indicated that they practiced management 

in production, safety, and sanitation control, those activities were not performed in 

accordance with objective standards (16), She reported that KDs practiced 

management activities in an unprofessional manner (16). She also emphasized the 

importance of practical training and education for improving FSM competencies of 

KDs. 

The importance of FSM was founded in the different types of dietetic 

practice areas. A study about the task analysis of KDs hired in the business and 

industry foodservice area was conducted byYang et'al. (93). In this study, the 

degree of importance and frequency of main tasks for KDs were determined (93). 

The,Kyung-nam school foodservice division of the KDA studied the job analysis of 

KDs in school foodservice (94). It was found that KDs' responsibilities in school 
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foodservice were affected by the number of employees supervised and the facility 

condition (94). This study also indicated the importance of consulting FSM experts 

for facility design and school foodservice (94). 

A variety of FSM competencies for KDs were identified and emphasized by 

the dietetic practitioners. Lee (81) reported in 1985 that KDs needed a variety of 

competencies relating to financial management, facility management, information 

management, and production management for the future dietetic/foodservice 

practice. In the report by Yang (13), foodservice systems management 

competencies for KDs were categorized into five specific areas for KDs to manage 

foodservice systems effectively. The five categories of FSM competencies were: 

(1) decision making skills, (2) management techniques, (3) marketing skills, (4) 

communication skills; and (5) computer skill (13). Kim (3) also stressed that KDs 

must obtain knowledge and skills of: (1) foodservice systems organization, (2) 

leadership, (3) financial management, (4) human resource management, and (5) 

business analysis. 

In research about the analysis of KDs' competencies in business and 

industry foodservice areas in 1997, Cha (12) divided FSM competencies into 10 

categories and specified 134 items. Fourteen competencies were identified as 

essential competencies for KDs in business and industry foodservice. Essential 

competencies were related to: menu planning, food quality inspection, food 

purchasing and procurement, safety and sanitation, accounting and bookkeeping, 

distribution management, menu development, costing, and productivity. She also 
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identified other essential characteristics needed for KDs, including: faithfulness, 

responsibility, and leadership (12). ■•       - 

Several studies indicated the obstacles to using FSM competencies (12, 13, 

83, 97). Jeon (83) mentioned that the poor support of administration toward KDs' 

activities in organizations and the qualification problem of KDs themselves caused 

Korean dietitians to resist using and developing FSM competencies. Cha (12) 

reported that no standards for KDs' role and the lack of self-development of KDs 

were also the reasons for poor usage of FSM competencies. Deficient FSM 

education in formal dietetics education programs and continuing education was 

identified as the major problem for KDs to use and develop FSM competencies (12, 

13,83,97). 

Foodservice Systems Management Education for Korean Dietitians 

Korean dietetic education has the responsibility to deal with social changes 

(85). As foodservice has been developed, it was recognized that FSM education 

was necessary as a part of dietetics (food and nutrition) education (13, 17). Korean 

dietetic educators should respond to changes that increased the emphasis on the 

managerial role of Korean dietitians (KDs) in dietetic/foodservice industries (14). 

Most Korean dietetics programs in higher education have emphasized 

clinical nutrition and food science areas (14, 15). In the study about curriculum 

analysis of food and nutrition programs at 41 universities in 1992 by Yang (14), six 

core courses (11.3%) related to FSM were identified from among the 53 food and 
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nutrition core courses. The courses in FSM area included:(l) quantity food 

production, (2) foodservice systems management, (3) purchasing, (4) meal 

management, (5) food sanitation and law, and (6) accounting (14). Even though 

most schools had a quantity food production course or FSM course, it was a single 

introductory course (14). She also found that the proportion of courses related to 

FSM (11.3%) were relatively lower than other areas in food and nutrition programs 

(14). These results indicated that the courses in FSM area were not sufficiently in- 

depth to provide entry-level expertise (14). 

Goals of the Korean higher education were defined as: (1) career 

preparation as a professional and (2) self-accomplishment of students (96). 

However, Korean dietetic programs in higher education did not seem to meet these 

goals. Park (85) stated that dietetics programs could not support students enough to 

meet the needs of society. In the Korean dietitians' survey about tasks of KDs, 

86% of respondents did not feel prepared for the responsibility as dietitians when 

they completed higher education (84). Some educators also noted that there was a 

lack of integration and connection among courses in higher education. Therefore, 

it wasnecessary to modify dietetics programs systematically with the integration of 

courses and consideration of social needs (12,14, 97). 

The need for reinforcement of the FSM courses has been emphasized in 

Korean dietetics education programs by Korean dietetic educators (12, 85). Park 

(85) developed the curriculum model of dietetics programs for both junior colleges 

and four-year universities. In the model, FSM courses including computer 
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application for FSM, food procurement, and FSM practical training were 

emphasized as the reinforcement courses (85). In the improvement of curriculum 

study in the junior college for KDs,1 Seo (79) identified the need for courses on 

FSM subjects relating to production and distribution management, purchasing and 

human resources management. In the study about FSM competencies for KDs in 

business and industry areas, Cha (12) designed the dietitians' training program 

emphasis on FSM competencies needed in business and industry foodservice area. 

As compared to foreign dietetic programs including the programs of the US and of 

Japan, Baek (15) recommended undergraduate courses for KDs in the public health 

area. She recommended FSM courses be included, because FSM has been a basic 

part of the KDs' role regardless of employment or area of specialty (15). 

One problem with FSM education in the dietetics education programs was 

the lack of practical training (14, 84). Lee (84) surveyed 115 Korean dietitians 

about the importance of practical training in dietetics education programs. Ninety 

percent of the respondents believed that practical training was essential for dietetic 

students to perform FSM in future dietetic/foodservice practice areas (84). In the 

Korean dietetic educator survey for the analysis of curriculum of Korean dietetics 

programs, most educators pointed out the expansion of practical training was 

necessary for the programs (14). Other professionals also deemed that 

development of practical training courses for FSM education should be considered 

in the Korean dietetics education programs (12, 16, 79, 83). 
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As an effort to enhance the practical training for FSM education, Yang (98) 

designed and performed the quantity food production laboratory course with a 

simulation approach. She found that the simulation approach was an effective 

practical training method for students to apply the basic knowledge of FSM to real 

situation (98). Sim and Jeon (87) surveyed dietetic students who took a voluntary 

field experience course during summer vacation. Most respondents believed that 

field experience was very helpful to enhance the FSM knowledge with application 

into real practice areas (87). In this study development of standardized training 

guide was recommended for effective field experiences for dietetic students, because 

most foodservice facilities did not have the standardized guide for student training in 

a field experience (87). 

Korean educators recommended several ideas to improve the quality of 

higher education. The recommendations were: 

• cooperate between related fields, 

• prepare the variety of courses, 

• develop program and course description information, 

• develop teaching strategies, 

• improve evaluation system (96, 97, 99). 

Evidence has been accumulating that Korean dietetics education programs 

needed revision in order to meet the needs of current and future dietetic/foodservice 

practitioners. In addition, FSM education was identified as one of the areas needed 

enhancement in Korean dietetics education programs. Therefore, those 
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recommendations for higher education (96, 97, 99) can be applicable for 

enhancement of FSM education in Korean dietetics education programs. 
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METHODOLOGY 

Several professionals emphasized the importance of foodservice systems 

management (FSM) competencies for Korean dietitians, however there was little in 

the literature on FSM competencies of Korean dietitians (12,17, 99). It has been 

acknowledged by Cha and Yang (12, 17) that Korean dietitians need FSM 

competencies for their careers in the dietetic/food service industry. Furthermore, it 

would be reasonable to assume that dietetic students should have specific 

educational needs in preparing FSM responsibilities for their future profession in 

dietetic/foodservice areas. 

This research was completed with Korean dietetic practitioners (KDPs) and 

Korean dietetic educators (KDEs) in four-year universities, based on the FSM 

competencies literature found in the US for applications of Korean dietitians' 

practice and Korean dietetics education programs. The primary purpose of this 

research was to delineate and identify the acceptable FSM competencies to be used 

to improve Korean dietetics education programs for Korean dietitians seeking and 

holding employment in dietetic/foodservice industry. 

The research question of this study was: what are the FSM competencies 

needed to prepare Korean dietitians for employment as FSM professionals. There 

were two expected outcomes of the research. One of the expected outcomes was 

the identification of Korean dietitians' need for FSM competencies. Another 
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expected outcome was to generate a prototype of a curriculum model for FSM 

education in Korean four-year universities. 

The research methodology was developed in two major phases: (1) expert 

panel survey, and (2) Korean dietetic practitioner and Korean dietetic educator 

survey. The expert panel survey focused on developing and identifying a 

comprehensive list of FSM competencies for Korean dietitians for current and 

future practice. The KDP and KDE survey phase was twofold. The first was to 

identify factors which influence the KDPs' usage of FSM competencies. Factors 

of interest included type of dietetic practice area, ownership of foodservice 

operation, time allocated to FSM tasks, years of dietetic experience, and 

educational level. Secondly, a comparison between KDPs' and KDEs' perception 

of importance and educational preparation of FSM was made. 

Factors that were perceived as having an influence on usage and perception 

of FSM were selected to be used as hypotheses. The null hypotheses of this 

research were: 

Hoi:    Korean dietetic practitioners' usage of foodservice systems 
management competencies was not associated with the type of 
dietetic practice area. 

Ho2:    Korean dietetic practitioners' usage of foodservice systems 
management competencies was not associated with the type of 
foodservice management. 

Ho3:    Korean dietetic practitioners' usage of foodservice systems 
management competencies was not associated with time allocated 
to foodservice systems management. 
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Ho4:    Korean dietetic practitioners did not perceive their overall 
foodservice systems management competence to be stronger with 
more years of dietetic experience. 

Ho5:    Korean dietetic.practitioners did not perceive their overall 
foodservice systems management competence to be strengthened 
with higher education level. 

H06:    There was no difference in perceived importance scores of 
foodservice systems management competencies between Korean 
dietetic practitioners and dietetic educators. 

Ho7:    There was no difference in perceived educational preparation scores 
of foodservice systems management competencies between Korean 
dietetic practitioners and dietetic educators. 

The research was also planned to acquire additional demographic data. The 

information sought included: (1) geographic areas where KDPs currently worked, 

(2) job titles of KDPs, (3) KDPs' experience of practicum or internship, and (4) 

practicum or internship periods of time. 

For data analysis, descriptive statistics were used, such as means, standard 

deviations, percentages, and frequency distributions. The associations between 

variables were analyzed using a chi square test and t- test. All statistic tests were 

done using the computerized statistical package, SPSS, version 7.0 (102). 

■    .      Expert Panel Survey Phase 

The purpose of the expert panel survey phase was to develop a 

comprehensive list of foodservice systems management competencies (FSM) for 

Korean dietitians. The expert panel survey instruments (Appendix A) consisted of 

54 FSM competencies within eight categories. The expert panel survey sought 
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whether Korean dietitians needed 54 FSM competencies for current and future 

practice. Results of the expert panel survey were used in developing the list of 

FSM competencies for Korean dietitians. The expert panel survey phase was 

conducted June - July 1999. 

Expert Panel Population Description 

The survey instrument used in the expert panel survey was sent to ten 

Korean dietetic professionals. Ten expert panelists were individuals with more 

than five years experience and had a leadership position in their organization in 

different types of dietetic practice areas (business and industry, health care, and 

school). Potential candidates were obtained from personal knowledge of experts in 

FSM and by contacting a professional association for dietitians who graduated from 

Sook-myung Women's University, Seoul, Korea. 

Expert Panel Survey Instruments 

The questionnaires sent to the expert panelists (Appendix A) were 

constructed according to the guidelines for mail surveys established by Salant and 

Dillman (100). The type of questions used for the survey included closed-ended, 

partially closed-ended, and open-ended. The expert panel was asked to review 

each of the 54 FSM competencies and answer "yes" or "no" the competency 
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necessary for the current and future practice of Korean dietitians. The expert panel 

evaluated the 54 FSM competencies. 

The list of 54 FSM competencies in the expert panel survey was developed 

by reviewing the literature relating FSM competencies of dietitians in a variety of 

dietetic practice areas and at different levels of practice in the US (6, 9, 25-27,43, 

56, 61,101). Competencies having a 70% or greater consensus after review by the 

expert panel were retained as necessary competencies for Korean dietitians, and 

used for the Korean dietetic practitioner and Korean dietetic educator survey 

questionnaires. 

Expert panelists were also given the opportunity to add any opinions about 

FSM competencies for Korean dietitians. Final results of the expert panel survey 

were analyzed and used in the development of the list of 47 FSM competencies for 

Korean dietitians in their current and future practice. 

In addition to the expert panel survey questionnaires, cover letters 

(Appendix A) were included to describe the purpose of the research, directions for 

completing the questionnaires, and the importance of the research. The expert 

panel survey instruments were developed in English, and then translated into the 

Korean language. The expert panel survey was field tested by three Korean dietetic 

professionals (two Korean dietetic educators, and one practicing Korean dietitian) 

and revised to make the final instruments. Copies of the expert survey instruments 

including, cover letter, instructions, and survey questionnaire, both in English and 
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in Korean are showed in Appendix A. The expert panel survey questionnaire 

mailings were mailed on July 8, 1999, to the ten expert panel members. 

Data Analysis 

The purpose of the expert panel survey was to identify needs of FSM 

competencies and to develop a comprehensive list of FSM competencies for 

Korean dietitians. Descriptive analysis included frequency and percentage to 

describe the data. The data were manually tabulated by the researcher. 

Korean Dietetic Practitioner and Korean Dietetic Educator Survey Phase 

The purpose of the Korean Dietetic Practitioner (KDP) and Korean Dietetic 

Educator.(KDE) surveys was twofold. The first purpose was to identify factors 

which influenced the KDPs' usage of foodservice systems management (FSM) 

competencies. The second purpose was to compare between KDPs' and KDEs' 

perception of importance and educational preparation of FSM competencies. These 

surveys were mailed to the KDPs employed in a variety of foodservice practice 

areas, and KDEs in four-year universities. 

Description of Population 

Korean dietetic practitioners. The Korean dietetic practitioners worked 

primarily in three areas including business and industry (B&I), school, and health 
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care foodservice. According to Korean Dietetic Association's (KDA) report (28), 

the total numbers of dietetic practitioners in three areas were 9,271 (100%), 

classified into 4,482 (48%) of B&I, 3,838 (42%) of school, and 951 (10%) of 

health care. Korean dietetic practitioners have some similarities and differences. 

They have all been registered with KDA by passing the national exam. However, 

they have the two different levels of academic background. Some graduated from 

four-year universities, the others graduated from two - year junior colleges. 

A total of 750 surveys were mailed. The randomly selected sample was 

obtained from the Directory of KDA Members. According to the published census 

of the KDA members (28), the employment of Korean dietitians in 1998 is 

summarized in Table 1. 

Table 1. Employment condition of Korean dietitians in 1998a. 

Employment 
condition B&I Schools Healthcare 

Rehabilita- 
tion 

centers 
Child care others 

Number 

Percentage (%) 

4482 

45.1 

3838 

38.7 

951 

9.6 

151 

1.5 

14 

0.1 

110 

1.1 

Total Korean dietitians employed: 9,932 (13.4% out of 74,059 Korean licensed 
dietitians). 
Extracted from: Korean Dietitians and Korean Dietetic Association Activities in 
1998. Seoul, Korea: Korean Dietetic Association; 1998. (28). 

Korean dietetic educators. The Korean dietetic educator survey was 

conducted to compare to KDPs' perception of importance and education of 
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foodservice systems management (FSM) competencies. According to KDA report 

(28), 61 four-year universities were reported having dietetics programs (located in 

food and nutrition departments) in 1998. The survey sample was selected from a 

directory of food and nutrition departments in Korean four-year universities. Sixty- 

one Korean dietetic educators were asked to complete the survey questionnaire if 

they were responsible for teaching courses relating FSM. If they did not teach, 

they were asked to have the faculty member with this responsibility in their 

program to complete the survey. 

Survey Instruments 

The Korean^ dietetic practitioner survey and the Korean dietetic educator 

survey questionnaires were constructed according to the guidelines for mail surveys 

established by Salant and Dillman (100). Three types of questions were used for 

the survey including closed-ended with ordered responses, partially closed-ended, 

and open-ended. 

The Korean dietetic practitioner and the Korean dietetic educator survey 

instruments were developed in English, and then translated into the Korean 

language (Appendix B and C). Clarity and ease of use of the survey questionnaires 

were assessed through a pilot test by ten selected FSM and other professionals: 

three current or former Korean dietitians, two KDEs, three graduate students 

majoring FSM, one foodservice director in the US, and one survey expert. 

Individuals participating in a pilot test were asked to respond to feedback questions 



45 

on a pilot testing evaluation form (Appendix D), and record comments as desired 

on the questionnaires and cover letter. Revisions were made to the KDP and KDE 

survey instruments based on suggestions and comments from the pilot test. 

Revisions included: reorganizing the questionnaire, rewording and simplifying the 

questionnaire and cover letter. 

The list of 47 FSM competencies from the expert panel survey was used to 

construct the survey questionnaires for KDP and KDE surveys. Two 

questionnaires were designed and administered to KDPs and KDEs. 

Korean dietetic practitioner survey. A Korean dietetic practitioner survey 

was conducted to obtain baseline data about KDPs' beliefs and utilization of FSM 

competencies, and factors that influenced the KDPs' usage of FSM competencies. 

The KDP questionnaire addressed the following quantitative data regarding FSM 

competencies: 

• usage of 47 FSM competencies, 

• perceived importance of FSM competencies in current and future 
practice, 

• perceived adequacy of educational preparation for FSM competencies, 

• proportion of time spend in FSM in the job, 

• perceived overall competence in FSM. 

The other information sought in the KDP survey were demographic 

information about the KDP respondents. The opportunities for additional 

comments were provided. The demographic questions were: 
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• geographic areas of Korea where the respondents currently worked, 

• types of dietetic practice areas, 

• types of foodservice management, 

• job title, 

• number of years of work experience in dietetic practice, 

• highest level of education, 

• intemship/practicum experience. 

The survey questionnaire, cover letters, advance notice postcard, a postcard 

reminder, and follow-up cover letter (Appendix B) utilized the survey construction 

methods of Salant and Dillman (100). The cover letters were used to describe the 

purpose of the research, directions for completing the questionnaire, and the 

importance of the research. 

Korean dietetic educator survey. A Korean dietetic educator survey was 

conducted to compare to KDPs in perception of importance and education of FSM 

competencies. The KDE questionnaire addressed the following quantitative data 

regarding FSM competencies: 

• perceived importance of FSM competencies for Korean dietitians in 
order to perform job and prepare for the future position, 

• degree of educational preparation provided by their curriculum for the 
47 FSM competencies in their department, 

• overall adequacy level of FSM education provided in their department. 

The survey questionnaire, cover letters, advance notice postcard, a postcard 

reminder, follow-up cover letter (Appendix C) utilized the survey construction 
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methods of Salant and Dillman (100). The cover letters were used to describe the 

purpose of the research, directions for completing the questionnaire, and the 

importance of the research. 

Survey Instruments Distribution 

The investigator traveled to Korea in order to conduct the survey in August 

- September 1999. The survey was distributed and collected using Korean mailing 

systems. Four separate mailings were conducted in an effort to achieve the greatest 

possible return of surveys. The method used for distribution and follow-up of the 

KDP and KDE surveys were described by Salant and Dillman for mail 

questionnaires (100). The distribution procedure included the advance notice 

postcard. One week later, original cover letter and questionnaire were mailed. A 

postcard reminder was sent to all participants one week following the first mailing. 

Non-respondents received a follow-up cover letter and second copy of the survey 

after three weeks from the first survey mailing. The procedure and timetable for 

KDP and KDE survey are shown in Table 2. A copy of the cover letter, postcard, 

and follow-up letter for KDP and KDE surveys are included in Appendix B, and 

Appendix C. 
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Table 2. Procedure and timetable for Korean dietetic practitioner survey and 
Korean dietetic educator survey distribution. 

Date Mailed 

Steps in distribution KDP survey KDE survey 
1. Advance notice postcard 

2. Original cover letter and questionnaire 

3. A postcard reminder 

4. A follow-up cover letter and second copy of 
the survey (non-respondents only) 

August   18,1999 

August  25, 1999 

September  3, 1999 

September 18,1999 

August 25, 1999 

August 31, 1999 

September  9,1999 

September 21,1999 

Data Analysis 

Descriptive statistics were used, such as means, standard deviations, 

frequency distributions and percentages. The association between variables was 

analyzed using chi square test statistic. Comparison of mean differences was 

analyzed using t-test. Specific variables and data used for analysis shows in Table 

3. All tests were done using the computerized statistical package, SPSS 7.0 (102). 

Significance of the results of statistical analysis was determined at a level of 0.10. 

The nature of survey research is such that interpretation of results was done without 

the benefit of controlled conditions, such as experimental designs in research (103). 

The power of the statistical test selected could be increased by decreasing the level 

of significance while increasing the size of the sample (103). Hence, the level of 

significance was set at 0.10 for rejection of the null hypotheses for this research. 
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Hypotheses Variable and Data used Analysis 

HQI    Korean dietetic practitioners' usage of 
foodservice systems management 
competencies was not associated with 
category of dietetic practice area. 

Usage of 47 FSM competencies 
(data: yes, no) 

Xa 

Practice areas 
(data: B&I, healthcare, schools) 

Chi square 

Ho2    Korean dietetic practitioners' usage of 
foodservice systems management 
competencies was not associated with 
ownership of food systems operation. 

Usage of 47 FSM competencies 
(data: yes, no) 

X 
Types of foodservice ownership 
(data: self-operated, contracted 
foodservice systems operation) 

Chi square 

Ho3   Korean dietetic practitioners' usage of 
foodservice systems management 
competencies was not. associated with 
time allocated to foodservice systems 
management. 

Usage of 47 FSM competencies 
(data: yes, no) 

. X 
Portion of time spend in FSM 
(data: > 54%, < 54% of daily 

work) 

Chi square 

Ho4    Korean dietetic practitioners did not 
perceive their overall foodservice systems 
management competence to be stronger 
with more years of dietetic experience. 

Perceived overall competence in 
FSM (data: 4 point scale) 

X 
Years of experience 

Chi square 

Ho5    Korean dietetic practitioners did not 
perceive their overall foodservice systems 
management competence to be 
strengthened with higher education level. 

Perceived overall competence in 
FSM (data: 4 point scale) 

X 
Level of education 

(data: bachelor's level degree or 
higher, junior college graduated) 

Chi square 

H06   There was no difference in perceived 
importance scores of foodservice systems 
management competencies between 
Korean dietetic practitioners and dietetic 
educators 

Perceived importance of 47 FSM 
competencies 

(data: means differences based on 
four point scale) 
KDPs X KDEs 

t-test 

Ho?    There was no difference in perceived 
educational preparation scores of 
foodservice systems management 
competencies between Korean dietetic 
practitioners and dietetic educators 

Perceived adequacy of 
educational preparation for 47 

FSM competencies 
(data: means differences based on 

four point scale) 
KDPs X KDEs 

t-test 

Crosstabulated between two variables. 
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To determine whether the hypotheses tested 47 FSM competencies (HQI, 

Ho2, Ho3, Ho6, and Ho?) were rejected, the rejection criteria of 70% significance 

were determined by researcher's heuristic decision. Therefore, if over 70% of the 

47 FSM competencies were statistically significant at a level of p < .10 in a 

hypothesis, the hypothesis was rejected. 

Validity of the survey, which refers to its ability to measure what it is 

intended to measure, was assessed. Survey question validity was approached using 

face validity. Face validity was "defined by researcher judgment and is an 

assessment of whether the question truly measures a behavior, attitude, or opinion" 

(103). Face validity was determined by the researcher and pilot test participants. 

Development of Prototype Curriculum for Foodservice Systems Management 
Education 

As a research outcome, a prototype curriculum of FSM education for 

Korean four-year universities was developed (Appendix E). The prototype 

curriculum of FSM education was developed based on results of two survey 

phases: (1) expert panel survey and (2) KDP and KDE surveys. Foodservice 

systems management competencies were identified through the expert panel survey 

and compiled to make a guideline for developing the prototype curriculum of FSM 

education. Qualitative data of FSM competencies from open-ended questions in 

the KDP and KDE surveys were used to determine learning activities, assessment 
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of student learning, course design, lesson planning and education evaluation in the 

prototype curriculum. 

Korean dietetic education program review. Twenty-three existing Korean 

dietetics programs were reviewed to provide a rational of developing the prototype 

curriculum. The randomly selected sample was obtained from the Directory of 

Korean Four-year Dietetic Education Programs. Catalogues from 23 dietetics 

education programs were reviewed to determine course offerings. The course 

offerings were sorted according to similarities in the titles and course descriptions. 

This course review of the curriculum was restricted to FSM topics. The review 

compared the portion of FSM courses with nutrition and food science areas in the 

four-year dietetics education programs. 

Prototype curriculum evaluation. An expert review was conducted to 

evaluate the proposed prototype curriculum using prototype curriculum evaluation 

form including close-ended questions and open-ended questions (Appendix F, page 

346 - 348). Five expert reviewers were asked to review the content, applicability, 

and format of the prototype curriculum. Formative expert reviewers consisted of 

four Korean dietetic educators, and one American dietetic educator with knowledge 

and/or experience in FSM education (Appendix G). Expert reviewers were 

obtained from personal knowledge and network of experts in FSM education. 
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RESULTS AND DISCUSSION 

The primary purpose of this research was to determine the applicable 

foodservice systems management (FSM) competencies needed to improve Korean 

dietetics education programs for Korean dietitians seeking and holding employment 

in the foodservice industry. This research was completed with survey data from 

Korean dietetic practitioners (KDPs) and Korean dietetic educators (KDEs). A 

survey was based on the FSM competencies found in the US literature for 

application to Korean dietitians' practice and education. The research investigation 

involved current FSM competency utilization, perceived importance and adequacy 

of education by KDPs. 

There were two expected outcomes of the research. One of the expected 

outcomes was to identify the need for FSM competencies of Korean dietitians. A 

second expected outcome was to generate a prototype curriculum model for FSM 

education at Korean four-year universities. Research outcomes could help focus 

future FSM education and training of Korean dietitians. 

The research design consisted of two phases: (1) expert panel survey and 

(2) Korean dietetic practitioner and Korean dietetic education surveys. The expert 

panel survey focused on identifying and developing a comprehensive list of FSM 

competencies for Korean dietitians for as applicable to current and future practice. 

The focus of KDP and KDE surveys were twofold. The first focus was to 

determine the relationship of factors which influenced the KDPs' usage of FSM 
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competencies. The second focus was to compare the perceived importance and 

educational preparation of FSM competencies for KDPs and KDEs. 

Results and Discussion of Expert Panel Survey 

The purpose of the expert panel survey phase was to develop and identify 

comprehensive list of FSM competencies of Korean dietitians. The list of FSM 

competencies was based on the literature review relating to FSM competencies of 

dietitians in a variety of settings and at different levels of practice in the United 

States (US) (6, 9, 25-27, 43, 56, 61, 101). Competencies collected from a variety 

sources in the US literature were refined and rewritten to clarify wording and 

eliminate redundancy resulting in 54 competencies statements (Appendix H). 

Foodservice systems management competencies were grouped into eight 

categories: 

1. organizational management, 

2. human resources management, 

3. financial management, 

4. production and distribution management, 

5. facility management, 

6. marketing management, 

7. leadership and supervision, and 

8. technical and communication skills. 
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The mail survey written in the Korean language was used to identify 

appropriate FSM competencies needed in the Korean foodservice industry 

(Appendix A). Surveys were mailed to 10 expert panelists for evaluating whether 

each competency was necessary for Korean dietitians. All ten expert panelists 

completed and returned the questionnaire. The expert panel questionnaire return 

rate was 100%. 

Demographic information was obtained from the ten expert panelists. The 

dietetic/foodservice practice areas represented by the expert panelists included: four 

in business and industry, three in healthcare, and three in schools. Years of work 

experience varied among the panelists, such as: one with 23 years, three with 16-20 

years, two with 11-15 years, one with nine years, and three with five years. 

The expert panel survey explored the necessity of FSM competencies of 

Korean dietitians. Expert panelists were asked to review each FSM competency 

and to answer "yes" or "no" whether the competency necessary for the current and 

future practice of Korean dietitians. They evaluated the 54 competencies which 

were developed by reviewing the literature relating FSM competencies of dietitians 

in the US. Foodservice systems management competencies having a 70% or 

greater consensus after review by the expert panel were retained as necessary 

competencies for Korean dietitians. The criteria of retention for FSM competencies 

determined by researcher's heuristic decision was seen in the study of clinical 

nutrition manager's responsibilities and professional development strategies by 

Witte(105). 
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Fifty-three FSM competencies out of the 54 competencies met the criteria 

for retention after review by the expert panel. The expert panelists agreed that most 

FSM competencies were necessary for Korean dietitians. The competency of 

possess knowledge of maintenance and repair of foodservice facility and equipment 

was excluded since four expert panelists (60% consensus) responded that it was not 

necessary for Korean dietitians. This competency may have been perceived to be 

related to mechanical engineering techniques rather than FSM competency. This 

result suggested a consensus that the Korean dietitians do not need specific 

knowledge and skills for equipment maintenance. 

The retained 53 FSM competencies were then reviewed to eliminate 

obvious duplicates or to combine into single statement by the expert panel. Eight 

competencies were combined or excluded to reduce redundancy of the FSM 

competency listings. The competency of analyze relationship of workflow to 

completion of tasks and attainment of departmental objectives was considered part 

of the competency of develop and maintain organizational and departmental goals, 

policies, and procedures. Thus, it was excluded from the final FSM competency 

list. The competency of assign employees to areas of responsibility based on 

effectiveness, and compliance with objectives was omitted, because this 

competency was related to the competency of develop work methods, job 

descriptions, and standards of performance for employees. The two competencies 

of possess and apply knowledge about purchasing procedures and determine 

purchasing specifications which ensure control of quality and quantity of food were 
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combined, resulting in possess and apply knowledge about purchasing procedures 

which ensure control of quality and quantity of food. The competency of 

coordinate utilization of personnel and equipment within area was excluded, 

because it seemed to be part of plan menu which conforms to budget and/or cost 

requirements, equipment, time, and employee availability. The competency of plan 

and conduct effective and productive departmental meetings was also excluded, 

because it seemed as if this competency was one of the methods for communication 

rather than a competency. The competency of possess knowledge to implement 

computer assisted FSM and the competency of collect and apply computer 

information to utilize FSM were combined, resulting in a new competency of 

possess and apply computer knowledge to FSM. The competency of identify 

factors that affect food, labor, and operating costs was moved to the category of 

financial management. The final 47 FSM competencies were developed as a result 

of the expert panel survey. Figure 1. The 47 FSM competencies were used for the 

remainder of this research. 
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Foodservice Systems Management Competencies for Korean Dietitians  
Organizational management 

1. Develop and maintain organizational and departmental goals, policies, and procedures 

2. Develop organizational chart 

3. Develop work methods, job descriptions, and standards of performance for employees 

4. Collect and apply current information on foodservice systems management 

Human resources management 

5. Determine employee needs and assign employees for areas of responsibility to 
effectively meet the objectives of foodservice 

6. Evaluate employee performance and direct changes in employee utilization according 
to established standards 

7. Identify employee market and select employees to meet staffing and scheduling needs 

8. Document and maintain employee records for recommendation for employees' raises, 
promotions and transfers 

9. Identify labor laws and organizational personnel policies 

Financial management 

10. Develop financial objectives for area of responsibility congruent with organizational 
and departmental goals, policies, and economic constraints 

11. Prepare budget for area of responsibility and allocate financial resources in accordance 
with approved budget 

12. Maintain and apply the basic knowledge and skills of accounting and bookkeeping 

13. Identify and analyze factors that affect food, labor, and operating costs 

14. Identify sources of revenue and develop revenue-generating programs 

15. Maintain appropriate cost control by effective and efficient management resources 

Figure 1. Forty-seven foodservice systems management competencies for Korean 
dietitians resulting from the expert panel survey. 
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Foodservice Systems Management Competencies for Korean Dietitians  
16. Direct pricing of menu item in accordance with pricing strategies 

17. Assess financial status for area of responsibility and prepare revenue and financial 
analyses reports 

Production and distribution management 

18. Establish objectives for procurement, production and distribution in compliance with 
various regulations 

19. Analyze meal forecast demand using professional judgment and/or mathematical 
methods 

20. Possess and apply knowledge about purchasing procedures which ensure control of 
quality and quantity of food 

21. Utilize basic knowledge of food safety and sanitation in the storage, preservation, and 
preparation of food 

22. Plan menu which conforms to budget and/or cost requirements, equipment, time, and 
employee availability 

23. Develop and implement the use of standardized recipes to provide quality and 
financial control 

24. Develop and monitor control mechanism for production procedures through 
coordination of personnel and equipment 

25. Evaluate food products based on established criteria for customer, acceptance, cost, 
quality, and quantity 

26. Manage quality improvement program for area of responsibilities 

Facility management 

27. Develop policies and procedures for the maintenance and use of foodservice facility 
and equipment (i.e. develop justifications and specifications for equipment) 

28. Direct the use of facility and equipment based on criteria for safety, sanitation and 
security 

29. Assess and analyze layout and design of facility for efficiency and effectiveness 

30. Plan and propose changes in layout and design of facility based on assessment 

31. Possess and apply knowledge of energy management techniques 

Figure 1. - Continued. 
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Foodservice Systems Management Competencies for Korean Dietitians  
32. Possess and apply knowledge of effective waste management with consideration of 

anti-pollution 

Marketing management 

33. Possess and apply knowledge of marketing principles and strategies 

34. Develop and implement marketing strategies to stimulate food sales (develop new 
product, services and/or promotional materials) 

35. Conduct consumer survey to obtain feedback information that could be incorporated 
into menus. 

36. Incorporate merchandizing techniques that increase selection of high-profit menu 
items 

Leadership arid supervision 

37. Apply principles of management theory to effectively supervise employees 

38. Develop leadership and supervisory skills for the achievement of objectives for the 
foodservice systems' management 

39. Identify problems and make necessary changes to optimize department objectives 

40. Possess and apply motivational techniques to increase employee.productivity and job 
satisfaction 

41. Plan and perform orientation and in-service training programs for employees 

Technical and communication skills 

42. Possess and demonstrate effective oral and/or written communication skills 

43. Establish communication channels with individuals whose work has an impact on 
foodservice systems 

44. Develop inter-department communication for effective foodservice systems 
management 

45. Possess knowledge and skills about stress management 

46. Possess and apply computer knowledge to foodservice systems management 

47. Use computer as a professional tool (e.g. word processing, internet) 

Figure 1 - Continued. 
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Results and Discussion of Korean Dietetic Practitioner and 
Korean Dietetic Educator Survey 

The purpose of these surveys was two-fold. The first purpose was to 

identify factors which influenced on Korean dietetic practitioners' (KDPs) usage of 

FSM competencies. The second purpose was to compare perception of importance 

and educational preparation between KDPs and Korean dietetic educators (KDEs). 

Data were collected by mail survey instruments from both KDPs and KDEs. The 

results and discussion of this phase are presented with the outcomes of statistical 

tests. 

A Korean Dietetic practitioner survey was conducted to obtain baseline data 

about KDPs' beliefs and utilization of 47 FSM competencies. Of the 750 survey 

mailed, 498 (66%) were returned. Of the 498 returned, 14 were not usable. Thus, 

484 (65%) were usable surveys available for analysis. 

A Korean dietetic educator survey was conducted to compare perception of 

importance and educational preparation of FSM competencies. Of the 61 surveys 

mailed, 41 (67%) were returned. Of the 41 returned, 2 were not usable. Thus, 39 

(63%) were usable surveys available for analysis. 

Demographic Information from Korean Dietetic Practitioners 

The research sought the demographic information of KDPs related to the 

job positions and the individuals. The information about geographic area of work, 
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types of dietetic practice area, ownership of foodservice operation, years of dietetic 

experience, and educational characteristics were examined. 

Geographic areas of Korea where the respondents currently worked are 

shown in Figure 2. More than half of the respondents worked in Seoul and Kyung- 

gi area (269, 55.5%). Ninety-four respondents worked in Kyung-sang area 

(19.4%), 60 worked in Chung-cheung area (12.4%), 36 worked in Jul-la area 

(7.4%), and 16 worked in Kang-won area (3.3%). Only nine respondents (2%) 

indicated working in the Che-ju area. 
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Figure 2. Geographic areas of Korea where the respondents of 
Korean dietetic practitioners currently worked 
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Types of dietetic practice areas where the respondents currently worked 

were shown in Table 4. The major dietetic practice area of KDP respondents was 

schools (n=207, 43%). Thirty-five percent worked in business and industry (B&I) 

(n=168), and 17% of respondents worked in healthcare (n=81). The smallest 

represented unit was college or university with 10 respondents (3%). Other dietetic 

practice areas included one correctional, six government agencies, and ten job 

training institutes. , 

Table 4. Type of dietetic practice area (n=484). 

Type of dietetic practice area # %a 

School 207 43 

Business & industry 168 35 

Health care 82 17 

Others 17 4 

College or university 10 3 

Not equal to 100 percent due to rounding. 

The type of foodservice management was examined. The type of 

foodservice management was divided into: (1) self-operated and (2) contracted 

foodservice. The major types of foodservice management were "self-operated" 

(n=422, 87%). "Contracted" foodservices were 62 facilities (13%). This result 
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indicated that Korean foodservice facilities were usually operated by owners and 

contracted foodservice was still a new method to operate foodservice. 

Years of work experience in dietetic practice area are presented in Table 5. 

The smallest number of respondents answered that they had less than one year 

experience (n=31, 6%). Twenty-two percent of the respondents indicated that they 

had experience equal or more than one year but less than three years experience 

(n=107). The majority of the KDPs reported they had equal or more than three 

years but less than six years experience in their careers (n=168, 35%). Korean 

dietetic practitioners who had equal or more than six years but less than nine years 

experience accounted for 90 (19%). Eighty-eight of the respondents indicated 

equal or more than nine years experience (18%). 

Table 5. Years of work experience in dietetic practice area (n=484). 

Years of work experience # % 

Less than 1 year 31 6 

Equal or more than 1 years but less than 3 years 107 22 

Equal or more than 3 years but less than 6 years 168 35 

Equal or more than 6 years but less than 9 years 90 19 

Equal or more than 9 years 88 18 

The education levels of KDPs are shown in Table 6. The most commonly 

held KDPs' degree was the bachelor's degree (n= 250, 52%). Forty percent of 
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respondents graduated junior college (n=l88). Only 24 respondents held Masters' 

degree (5%). Four percent of the respondents worked on the Masters' degree 

(n=17). Only four respondents answered working on doctoral degree (1%). The 

highest degree received was the Doctoral degree for KDP, but only one person 

indicated having a doctoral degree. 

Table 6. Education level of the KDP survey respondents (n=484). 

Education level # %a 

Bachelor's degree 250 52 

Junior college graduated 188 40 

Master's degree 24 5 

Master's work 17 • 
4 

Doctoral work 4 1 

Doctoral degree 1 0 

a Not equal to 100 percent due to rounc ling. 

The results of the survey indicated that few Korean dietitians required 

advanced knowledge for foodservice careers. However, Snyder et al. (6) stated that 

the combination of advanced degree program and continuing education was 

necessary for advance professional practice for dietitians. Back (15) emphasized 

the advanced degree program was necessary for Korean dietitians, because Korean 

dietitians should have in-depth knowledge to perform advanced level practice in 

specific dietetic/foodservice areas. Therefore, advanced degree programs for 
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Korean dietitians can be recommended for their professional development. 

The information about practicum or internship experiences of KDPs is 

shown in Table 7. Korean dietetic practitioners were asked if they took practicum 

or internship courses for foodservice experience. Seventy-four percent of the 

respondents answered taking practicum or internship courses (n=356). The lengths 

of the practicum period varied from less than one month to more than a year. The 

major respondents reported having less than one month practicum or internship 

programs for foodservice experience (n=213, 60%). Ninety-four respondents had 

one to three month practicum or internship experience (27%). 

Table 7. Practicum or internship experiences of KDP survey respondents. 

Characteristics no. %a 

Practicum or internship experiences (n=484) 

Yes 356 74 
No 128 26 

Length of practicum or internship (n=356) 

Less than one month 213 60 
1 - 3 months 94 27 
4 - 6 months 30 9 
7 month - 1 year 18 5 
More than 1 year 1. 0 

Perception of length of the practicum/ internship 
(n=356) 

Very adequate 6 2 
Adequate 66 19 
Inadequate 185 52 
Very inadequate 99 28 

Not equal tolOO percent due to rounding. 
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Four to six month practicum or internship courses were taken by 30 

respondents (9%). Eighteen of the respondents reported having seven months to 

one year practicum or internship courses (5%). Only one respondent answered 

having more than one year internship course. Overall, the mean length of 

practicum period was seven weeks. The respondents were also asked about the 

perception of the length of the practicum or internship courses for foodservice 

experience. About twenty percent of the respondents perceived the length of the 

practicum or internship courses as very adequate or adequate. The majority of 

respondents perceived their practicum or internship courses were inadequate or 

very inadequate for foodservice experience. 

These results indicated that KDPs did not have enough field experience 

before entering foodservice practice areas. Lee (84) reported that the problem of 

FSM education in the higher level dietetics programs was a lack of practical 

training. In the study about dietetic students' field experiences during summer 

vacation by Sim and Jeon (87), most students having field experiences believed that 

the field experience was very helpful to enhance the FSM knowledge with 

application to real dietetic/foodservice practice areas. Therefore, Korean dietetics 

education programs must consider the importance of practical training, such as 

practicum, internship or field experience courses, and offer students enough 

opportunities for practical experiences. 
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Usage of Foodservice Systems Management Competencies by Korean Dietetic 
Practitioners 

The expert panel survey results were incorporated into the survey 

instrument for KDPs. Eight categories, which included 47 FSM competencies were 

identified from the expert panel survey, were used for KDPs to complete the 

survey. The respondents were asked to indicate whether or not they engaged in 

each of the competencies in their current job. Frequencies and percentages were 

tabulated for all of the 47 FSM competencies and are shown on Appendix I. 

Each of these FSM competencies is discussed in accordance with the 

identified eight categories divided by characteristics. In order to discuss the results 

of survey, the descriptors of usage rate by the KDPs was determined using the 

following heuristic decisions made by the researcher. The competency was used 

by: 

• "Widely" equal or more than 75% respondents, 
• "Somewhat" equal or more than 50% to less than 75% 

respondents, 
• "Seldom" equal or more than 25% to less than 50% 

respondents 
• "Little or not"       less than 25% respondents. 

Organizational management. The respondents were asked about their usage 

of four competencies in organizational management category. These four 

competencies are arranged by rank order of usage rate and frequency (Table 8). 
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Table 8. Foodservice systems management competencies within organizational 
management category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
.(%) 

# 

4.    Collect and apply current information on foodservice 
systems management 

81 
Widely" 

390 

3.    Develop work methods, job descriptions, and standards 
of performance for employees 

57 
Somewhat 

275 

2.    Develop organizational chart 47 
Seldom ' 

229 

1.    Develop and maintain organizational and departmental 
goals, policies, and procedures 

45 
Seldom 

219 

a Usage rate descriptors: 
"widely"        used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"       used by equal or more than 25% through less than 50% 

respondents 
"little or not" used by less than 25% respondents. 

Collect and apply current information on FSM (Competency 4) was widely 

used by the KDPs (81%). Develop work methods, job descriptions, and standards 

of performance for employees (Competency 3) was somewhat used by the KDPs 

(57%). Develop and maintain organizational and departmental goals, policies, 

and procedures (Competency 1), and develop organizational chart (Competency 2) 

were seldom used by KDPs (47% and 45% respectively) (Table 8). 

The results show that one competency related to information application 

(Competency 4) was widely used by KDPs. This represents only 25% of 

organizational management competencies. These findings indicate that KDPs were 
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not much engaged in activities related to organizational management to any extent. 

To achieve foodservice organizational goal such as quality food and nutrition 

service, there must be some fonn of organization; that is, the tasks must be divided 

and the work of the group must be coordinated (106). A competent staff must be in 

place to be able to meet the goal both efficiently and effectively. Therefore, it is 

important that Korean dietitians should have and utilize organizational management 

competencies to improve organizational effectiveness and enhance organizational 

functioning to achieve the goals. 

Human resources management. The respondents were asked about their 

usage of five FSM competencies in human resources management category. These 

five competencies are arranged by rank order of usage rate and frequency (Table 9). 

Determine employee needs and assign employees for areas of responsibility to 

effectively meet the objectives of foodservice (Competency 5) was somewhat used 

by the respondents (56%). Four competencies relating performance appraisal, labor 

policies and legislation, personnel record keeping, and performance appraisal 

(Competencies 6, 9, 8, and 7) were seldom used by KDPs (48%, 39%, 29% and 

28% respectively). In short, there was no competency widely used by the KDPs 

within human resources management category. 

These results indicate that even though KDPs recognized employee needs, 

they might not have enough ability to select the right person from employee 

market. This might be related to insufficient usage of tools of organizational 

management, such as job description or standards for employees. In the study 
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Table 9. Foodservice systems management competencies within human resources 
management category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

5.    Determine employee needs and assign employees for areas 
of responsibility to effectively meet the objectives of 
foodservice 

56 
Somewhat3 

273 

6.    Evaluate employee performance and direct changes in 
employee utilization according to established standards 

48 
Seldom 

233 

9.    Identify labor laws and organizational personnel policies 39 
Seldom 

187 

• 8.    Document and maintain employee records for 
recommendation for employees' raises, promotions and 
transfers 

29 
Seldom 

142 

7.    Identify employee market and select employees to meet 
staffing and scheduling needs 

28 
Seldom 

137 

Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not"  used by less than 25% respondents. 

about competencies requirement for dietitians in B&I, Cha (15) indicated that there 

was no clear job identification and standards of Korean dietitians, which caused 

significant variance of work by the difference of foodservice operation. This 

situation might cause KDP's weak authorities of recruitment, and of other human 

resources management, which is very important part of effective foodservice 

management. 
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Financial management. The Korean dietetic practitioners were asked 

whether or not they used eight competencies in financial management category. 

These eight competencies are arranged by rank order of usage rate and frequency 

(Table 10). Prepare budget for area of responsibility and allocate financial 

resources in accordance with approved budget (Competency 11), and identify and 

analyze factors that affect food, labor, and operating cost (Competency 13) were 

widely used by KDPs (85% and 82% respectively). Four competencies relating: 

financial objectives, pricing, cost control, and operation records (Competencies 10, 

16,15 and 12) were somewhat used by respondents (68%, 65%, 63% and 50% 

respectively). The remaining two competencies related to financial assessment and 

revenue generation (Competencies 14 and 17) were seldom used by KDPs (48% 

and 31% respectively). 

Within financial management category, only two competencies related to 

budget preparation and cost analysis competencies were widely used by KDPs. 

This represents 25% of financial management competencies. 

According to Payne-Palacio et'al. (106), good financial planning and 

management are essential for the success of every foodservice operation. In 

addition, comprehension of the concepts and methods used in finance is 

prerequisite to implementation of appropriate financial management strategies (37). 

Therefore, it is assumed that Korean dietitians should more take active roles in the 

financial management with basic knowledge and skills of financial reports and 

record keeping. 
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Table 10. Foodservice systems management competencies within financial 
management category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

11.    Prepare budget for area of responsibility and allocate 
financial resources in accordance with approved budget 

85 
Widely3 

413 

13.    Identify and analyze factors that affect food, labor, and 
operating costs 

82 
Widely 

299 

10.    Develop financial objectives for area of responsibility 
congruent with organizational and departmental goals, 
policies, and economic constraints 

68 
Somewhat 

328 

16.    Direct pricing of menu item in accordance with pricing 
strategies 

65 
Somewhat 

316 

15.    Maintain appropriate cost control by effective and efficient 
management resources 

63 
Somewhat 

307 

12.    Maintain and apply the basic knowledge and skills of 
accounting and bookkeeping 

50 
Somewhat 

242 

17.    Assess financial status for area of responsibility and 
prepare revenue and financial analyses reports 

48 
Seldom 

230 

14.    Identify sources of revenue and develop revenue- 
generating programs 

•    31 
Seldom 

150 

Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not"  used by less than 25% respondents. 

The competency related to revenue generation (Competency 14) was the 

least used by KDPs. The reason might be that most foodservices in Korea are non- 

profit operations seeking to provide possible food and service that their available 

resources allow. The expense budget of the foodservice may be only a small 
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percentage of the facility's total budget (107). However, the cost of resources 

consumed and the revenue generated by the department are not considered 

insignificant by facility administrators (107). Korean dietitians should identify and 

develop revenue-generating products and services, so that foodservice operation 

could be an essential revenue-generating part rather than cost consumption for an 

organization. 

Production and distribution management. The Korean dietetic practitioners 

were asked whether or not they used nine FSM competencies within production 

and distribution management category. These nine competencies are arranged by 

rank order of usage rate and frequency (Table 11). 

Plan menu which conforms to budget and/or cost requirements equipment, 

time, and employee availability (Competency 22) was used by 98% of KDPs. 

Utilize basic knowledge of food safety and sanitation in the storage, preservation, 

and preparation of food (Competency 21) was used by 92% of respondents. The 

competencies related to purchasing procedure (Competency 20) and product 

evaluation (Competency 25) were used by 87% of respondents. Develop and 

monitor control mechanism for production procedures through coordination of 

personnel and equipment (Competency 24) was used by 79% of the KDPs. 

Production control, standardized recipes, meal forecast, and establishment of 

production objectives competencies (Competency 24, 23, 19, and 18) were used by 

79%, 72%, 69% and 60% of KDPs respectively. Manage quality improvement 

program for area of responsibilities (Competency 26) was used by 43% of KDPs. 
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Table 11. Foodservice systems management competencies within production and 
distribution management category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

22.    Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee availability 

98 
Widely3 

476 

21.    Utilize basic knowledge of food safety and sanitation in 
the storage, preservation, and preparation of food 

92 
Widely 

445 

20.    Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

87 
Widely 

421 

25.    Evaluate food products based on established criteria for 
customer, acceptance, cost, quality, and quantity 

87 
Widely 

419 

24.    Develop and monitor control mechanism for production 
procedures through coordination of personnel and 
equipment 

79 
Widely 

380 

23.    Develop and implement the use of standardized recipes to 
provide quality and financial control 

72 
Somewhat 

349 

19.    Analyze meal forecast demand using professional 
judgment and/or mathematical methods 

69 
Somewhat 

332 

18.    Establish objectives for procurement, production and 
distribution in compliance with various regulations 

60 
Somewhat 

292 

26.    Manage quality improvement program for area of 
responsibilities 

43 
Seldom 

232 

Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not" used by less than 25% respondents. 

Of nine competencies, five competencies related to: menu planning, safety 

and sanitation, purchasing procedure, product evaluation, and production control 
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(Competencies 22, 21, 20, 25, and 24) were widely used by respondents. Three 

competencies including standardized recipes, meal forecast, and production 

objectives (Competencies 23, 19, and 18) were somewhat used. Only one 

competency (Competency 26) was seldom used. Regarding the goal of foodservice 

as providing quality food and nutrition services for customer satisfaction with 

financial concerns (5), these results suggest that Korean dietitians applied most 

production and distribution management competencies to achieve the goal of 

foodservice. However, Korean dietitians had a lack of knowledge and skills about 

quality improvement. Food production requires that products consistently meet 

pre-established standards for quality (108). Moreover, foodservices are becoming 

more demanding and competing ways for customers to spend their resources (109). 

Therefore, Korean dietitians should obtain and use competencies to implement 

quality management programs to increase the quality of products and services, and 

to enhance customer satisfaction. 

Facility management. The Korean dietetic practitioners were asked whether 

or not they use six FSM competencies within facility management category. These 

six competencies are arranged by rank Order of usage rate and frequency (Table 

12). Direct the use of facility and equipment based on criteria for safety, sanitation 

and security (Competency 28) was widely used by the respondents (89%). 

Regarding assurance of the health and well being of both employees and customers, 

providing a clean and safe foodservice facility should be basic (106). Therefore, 
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KDPs' use of this competency was very affirmative for achieving a successful 

foodservice operation. 

12. Foodservice systems management competencies within facility management 
category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

28.    Direct the use of facility and equipment based on criteria 
for safety, sanitation and security 

89 
Widely' 

431 

32.    Possess and apply knowledge of effective waste 
management with consideration of anti-pollution 

87 
Widely 

419 

29.    Assess and analyze layout and design of facility for 
efficiency and effectiveness 

58 
Somewhat 

282 

27.    Develop policies and procedures for the maintenance and 
use of foodservice facility and equipment (i.e. develop 
justifications and specifications for equipment) 

47 
Seldom 

225 

30.    Plan and propose changes in layout and design of facility 
based on assessment 

36 
Seldom 

175 

31.    Possess and apply knowledge of energy management 
techniques 

30 
Seldom 

147 

Usage rate descriptors; 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not" used by less than 25% respondents. 

Possess and apply knowledge of effective waste management with 

consideration of anti-pollution (Competency 32) was widely used by the 

respondents (87%). Lee (110) described that Korea had big problems of 
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environmental pollution from trash and wastes. As one of the solutions, the Korean 

government has applied "Trash and Waste Tariff by Volume" to every industry and 

even to household since 1995 (110). This regulation has affected the trash and 

waste management of foodservice which is one of the operations producing great 

amount of trash and wastes (110). Therefore, KDPs would be expected to use this 

competency in order to control cost of hauling and dumping, recycle, and anti- 

pollution. 

Assess and analyze layout and design of facility for efficiency and 

effectiveness (Competency 29) was somewhat used by the respondents (58%). The 

competencies related to facility objectives and design (Competency 27 and 30) 

were seldom used by respondents (37% and 36% respectively). These results 

suggest that KDPs have tried to use the competency relating layout assessment 

(Competency 29). However, the KDPs may not have many chances to apply 

facility evaluation technique to develop policies and procedures for maintenance of 

facility, or to plan new facility design. 

Posses and apply knowledge of energy management techniques 

(Competency 31) was the least used competency within facility management 

(30%). The KDPs did not seem to have many responsibilities relating energy 

management. Spears (5) summarized that the foodservice operation is energy 

intensive, the impact of rapidly increasing energy cost has been especially severe. 

Therefore, developing an energy conservation program is a winning strategy for 

any foodservice operation to save money and natural resources, and to help the 



78 

environment (120). Regarding those advantages, Korean dietitians should obtain 

and use the energy management competency to reexamine practices and develop 

energy control programs. 

Marketing management. The Korean dietetic practitioners were asked 

whether or not they use four competencies within marketing management category. 

These four FSM competencies are arranged by rank order of usage rate and 

frequency (Table 13). 

Table 13. Foodservice systems management competencies within marketing 
management category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

35.    Conduct consumer survey to obtain feedback information 
that could be incorporated into menus 

93 
Widely3 

450 

34.    Develop and implement marketing stfategies to stimulate 
food sales (develop new product, services and/or 
promotional materials) 

68 
Somewhat 

330 

36.    Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

23 
Little or not 

110 

33.    Possess and apply knowledge of marketing principles and 
strategies 

17 
Little or not 

80 

a Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not"  used by less than 25% respondents. 
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Conduct consumer survey to obtain feedback information that could be 

incorporated into menus (Competency 35) was widely used by the KDPs (93%). 

Develop and implement marketing strategies to stimulate food sales (Competency 

34) was somewhat used by the KDPs (68%). On the other hand, incorporate 

merchandizing techniques that increase selection of high profit menu items 

(Competency 36), and possess and apply knowledge of marketing principles and 

strategies (Competency 33) was little or not used by KDPs (23% and 17% 

respectively). Although some KDPs used marketing strategies, it cannot be implied 

that they used those marketing strategies based on marketing principles. Marketing 

management is. a process of planning, organizing, implementing, and controlling 

management activities to facilitate exchanges and minimize costs effectively and 

efficiently (5). Because marketing management is an integral part of managing and 

operating a foodservice, it is assumed that Korean dietitians should have strong 

marketing management competencies to prepare future competitive foodservice 

market. 

Leadership and supervision. The respondents were asked whether or not 

they used five FSM competencies within leadership and supervision category. 

These five competencies are arranged by rank order of usage rate and frequency 

(Table 14). In the category of leadership and supervision, four competencies 

including leadership development, problem solving, employee motivation 

techniques, and supervision techniques (Competency 38, 39,40 and 37) were 

somewhat used by KDPs (67%, 66%, 61% and 57% respectively). Plan and 
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perform orientation and in-service training programs for employees (Competency 

41) was seldom used by the respondents (41 %). 

Table 14. Foodservice systems management competencies within leadership and 
supervision category according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

38.    Develop leadership and supervisory skills for the 
achievement of objectives for the foodservice systems 
management 

67 
Somewhat" 

324 

39.    Identify problems and make necessary changes to optimize 
department objectives 

66 
Somewhat 

320 

40.    Possess and apply motivational techniques to increase 
employee productivity and job satisfaction 

61 
Somewhat 

294 

37.    Apply principles of management theory to effectively 
supervise employees 

57 
Somewhat 

274 

41.    Plan and perform orientation and in-service training 
programs for employees 

41 
Seldom 

200 

Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not"  used by less than 25% respondents. 

These findings indicate that none of the five competencies in the leadership 

and supervision category were widely used. According to Payne-Palacio et al. 

(106), leadership competencies are essential for foodservice managers in order to 

establish the work atmosphere within the organization, and activate employees to 
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achieve foodservice organizational goals. Regarding the importance of leadership, 

the Korean dietitians should be required to obtain and utilize more competencies 

related to leadership and supervision to set the pace in providing high quality food 

and nutrition service. 

Employee training competency (Competency 41) was least used 

competency in this category. Generally, advantages of a good training program in 

any foodservice operation include reduction in turnover, absenteeism, accidents, 

and production costs, and an increase in the maintenance of morale, job 

satisfaction, and efficient production at high levels (106). Therefore, it should be 

Korean dietitians' responsibility to make sure that an effective training program is 

established and conducted for employees. 

Technical and communication skills. The respondents were asked whether 

or not they used the six FSM competencies within the category of technical and 

communication skills. These six competencies are arranged by rank order of usage 

rate and frequency (Table 15). 

Use computer as a professional tool such as word processing or internet 

(Competency 47) was widely used by the respondents (92%). While, possess and 

apply computer knowledge to FSM (Competency 46) was somewhat used by the 

respondents (70%). These results suggest that basic computer techniques are 

widely used, however, Korean dietitians need advanced computer skills and 

management knowledge in order to use a computer as an effective tool to apply to 

FSM operations. 
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Table 15. Foodservice systems management competencies within the category of 
technical and communication skills according to usage rate and frequency (n=484). 

Foodservice systems management competencies Usage rate 
(%) 

# 

47. Use computer as a professional tool (e.g. word processing, 
Internet) 

92 
Widely3 

443 

45. Possess knowledge and skills about stress management 80 
Widely 

389 

44. Develop inter-department communication for effective 
foodservice systems management 

79 
Widely 

383 

43. Establish communication channels with individuals whose 
work has an impact on foodservice systems 

77 
Widely 

371 

42. Possess and demonstrate effective oral and/or written 
communication skills 

71 
Somewhat 

341 

46. Possess and apply computer knowledge to foodservice 
systems management 

70 
Somewhat 

338 

a Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little or not"  used by less than 25% respondents. 

Develop inter-department communication for effective FSM (Competency 

44), and Establish communication channels with individuals whose work has an 

impact of foodservice systems (Competency 43) were widely used by respondents 

(79% and 77% respectively). Possess and demonstrate effective oral and/or 

written communication skills (Competency 42) was somewhat used by the KDPs 

(71%). Good communication is a critical component of effective FSM, because it 

is the process that links all of the management function (106). Therefore, using 
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is the process that links all of the management function (106). Therefore, using 

appropriate communication skills including computer assisted techniques in each 

circumstance is an essential competency for the Korean dietitians. 

Possess knowledge and skills about stress management (Competency 45) 

was widely used by the KDPs (80%). Successful leaders know how to cope with, 

and some thrive on it. Therefore, KDPs' use of stress management skills was very 

affirmative for improving their work performance, and helping establish their 

credibility as productive, successfyl dietetic practitioners. 

As a summary of the KDP's usage of the 47 FSM competencies, 15 FSM 

competencies were widely used, 17 were somewhat used, 13 were seldom used, 

and the remaining two competencies were little or not used by the KDPs (Table 

16). The most used competency was plan menus which conforms to budget and/or 

cost requirements, equipment, time, and employee availability (Competency 22). 

Whereas, the least used competency was Possess and apply knowledge of 

marketing principles and strategies (Competency 33). 
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Table 16. Korean dietetic practitioners' usage of 47 foodservice systems 
management competencies. 

Foodservice systems management Competencies by number 
category 

Usage descriptor3 

Widely 
used 

Somewhat 
used 

Seldom 
used 

Little or 
not used 

Organizational management 4 3 1,2 

Human resources management 5 6,7,8,9 

Financial management 11,13 10, 12, 
15,16 

14,17 

Production and distribution 
management 

20,21,22, 
24,25 

18,19,23 26 

Facility management 28,32 29 27,30,31 

Marketing management 35 34 33,36 

Leadership and supervision 37,38, 
39,40 

41 

Technical and communication skills 43,44, 
45,47 

42,46 

Total numbers of foodservice 
systems management 
competencies (47) 

15 17 13 2 

Usage rate descriptors: 
"widely" used by equal or more than 75% respondents 
"somewhat"    used by equal or more than 50% through less than 75% 

respondents 
"seldom"        used by equal or more than 25% through less than 50% 

respondents 
"little of riot"  used by less than 25% respondents. 

To summarize the results of usage of 47 FSM competencies, the total mean 

usage rates of each of the eight FSM categories was computed and arranged by 

rank order (Table 17). The usage rate mean of the category of "technical and 

communication skills" was 78% and the usage, rate mean of "production and 

distribution management" category was 77%. The usage rate mean of five 



85 

categories including: "financial management", "leadership and supervision", 

'Tacility management, organizational management", and "marketing management" 

were range of 75-50%. The usage rate mean of "human resources management" 

was 40%. Of eight categories, only two categories such as "technical and 

communication skills" and "production and distribution management" were widely 

used by KDPs. 

Table 17. Korean dietetic practitioners' compiled usage rate mean for eight 
categories of foodservice systems management competency arranged by rank 
order. 

Category of foodservice systems 
management competency 

Compiled usage 
rate mean (%) Rank 

Technical and communication skills 78 1 

Production and distribution management 77 2 

Financial management 62 3 

Leadership and supervision 58 4 

Facility management 58 4 

Organizational management 58 4 

Marketing management 50 7 

Human resources management 40 8 

All eight categories of FSM were identified as essential FSM categories for 

dietetic/foodservice professionals in the previous studies (6, 26, 27, 44). Therefore, 

it is observed that Korean dietitians should utilize FSM competencies within all 

eight categories for the professional practice. 
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Now, four variables: (1) type of dietetic practice area, (2) ownership of 

foodservice operation, (3) time allocated to FSM, and (4) education level, were 

examined in order to analyze whether or not these variables would influence 

Korean dietitians' utilization of FSM competencies. The results are reported in the 

following section. 

Relationship between, usage of foodservice systems management competencies 
and type of dietetic practice area 

Usage of FSM competencies were compared with three types of dietetic 

practice areas: (1) business and industry (B&I), (2) health care and (3) school. To 

examine the relationship between type of dietetic practice area where KDPs 

currently worked and usage of FSM competencies, the null hypothesis was 

developed and tested as follow: 

(Hoi)   Korea dietetic practitioners' usage of foodservice systems management 
competencies was not associated with types of dietetic practice areas. 

This research was surveyed with five types of dietetic practice areas: B&I, 

health care, school, college, and others. Dietetic practice areas in others included: 

one correctional, six government agencies, and ten private job training institutes. 

To test the null hypothesis, the survey data were reviewed and divided into three 

types of dietetic practice areas. According to the similarity of FSM style, 168 B&I, 

10 college, and 17 others were compiled into B&I. To discuss results from 
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statistical analysis, three types of dietetic practice area were used: B&I (n= 195), 

health care (n= 82) and school (n= 207) 

The relationship between usage of FSM competencies and the type of 

dietetic practice area was tested using chi-square (x2) test for independence with 

significant level at p< . 10. The results of the x2 analysis are arranged by frequency 

and percent within each of the three types of dietetic practice areas, and are shown 

in Appendix I. There was a significant association between type^ of dietetic 

practice area and 34 out of 47 FSM competencies, these results suggest that 

usage of these 34 competencies may be influenced by type of dietetic practice area. 

Thirteen competencies were not found to have a significant association with type 

of dietetic practice area. Therefore, there was little difference in the KDPs' usage 

rate of each of these 13 competencies regardless of type of dietetic practice area. 

Each of these competencies will be discussed according to eight categories 

of FSM. To discuss the usage rate of FSM competencies compared with type of 

dietetic practice area, the following usage rate descriptors were used: 

• "Widely" equal or more than 75% respondents, 
• "Somewhat" equal or more than 50% to less than 75% 

respondents, 
• "Seldom" equal or more than 25% to less than 50% 

respondents, 
• "Little or not" less than 25% respondents. 



Organizational management. The KDPs were asked in the survey to state 

whether or not they used four competencies within organizational management 

category in their current work. Usage of these four competencies was compared 

with the three types of dietetic practice areas: B&I, health care and school. The 

relationship between organizational management competencies and type of dietetic 

practice area is arranged by frequency and usage rate in Table 18. 

Three of the competencies (Competencies 1, 2 and 3) were found to be 

significant association with type of dietetic practice area. The respondents were 

asked about their usage of develop and maintain organizational and departmental 

goals, policies, and procedures (Competency 1). Health care respondents widely 

used this competency (68%). In contrast, B&I respondents (35%) and school 

respondents (45%) seldom used; The competency of develop organizational chart 

(Competency 2) was widely used by health care respondents (76%), somewhat 

used by B&I respondents (50%), and seldom used by school respondents (45%). 

Develop work methods, job descriptions, and standards of performance for 

employees (Competency 3) was examined. Health care respondents widely used 

this competency (76%), while B&I (50%) and school (56%) respondents 

somewhat used. Only one competency related to information application 

(Competency 4) was not significantly associated with type of dietetic practice area. 

Collect and apply current information on FSM (Competency 4) was used by 84% 

health care, 81% B&I, and 79% school respondents. This result indicates that this 
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Table 18. Relationship between type of dietetic practice area and organizational 
management competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using "£ (p < .10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #          % 

1.    Develop and maintain 
organizational and departmental 
goals, policies and procedures 

25.24* 69       (35) 
Seldom3 

56      (68) 
Somewhat 

94       (45) 
Seldom 

2.    Develop organizational chart 33.67* 98       (50) 

Somewhat . 

62       (76) 

Widely 

93       (45) 

Seldom 

3.    Develop work methods, job 
descriptions and standards of 
performance for employees 

15.36* 98       (50) 

Somewhat 

62       (76) 

Widely 

115      (56) 

Somewhat 

4.    Collect and apply current 
information on foodservice 
systems management 

.91 157      (81) 

Widely 

69       (84) 

Widely 

164      (79) 

Widely 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal of more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 

competency was widely used by KDPs within all three types of foodservice (Table 

18). 

All of the four competencies related to organizational management were 

more likely to be used by health care respondents than respondents from B&I and 

school. One possible reason why health care respondents were more likely to use 
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organizational management competencies was because of administrative systems. 

Kast and Rosenzweig (111) defined the administrative systems as a guide of 

activities and relationships of people in the organization, through planned and 

formalized policies, procedures, and controls. In health care organizations, food 

and nutrition services departments have an important role in achieving 

organizational goals, such as pertaining to patients' satisfaction and quality 

outcomes, cost containment and revenue-generation (107). To achieve these 

organizational goals, food and nutrition services departments would be required to 

cooperate with medical teams and other departments, and to conform with 

organizational policies. These activities and relationships with other departments 

can be achieved with strong administration systems, such as planned and 

formalized policies, procedures and control. Therefore, the Korean dietitians 

within health care would be expected to use organizational management 

competencies frequently. According to Park (16), B&I or school administrators 

. had little appreciation of the importance of foodservice systems. This fact led the 

Korean dietitians in B&I or schools to have little responsibility in organizational 

management. 

Human resources management. The respondents were asked to state 

whether or not they used five FSM competencies within human resources 

management (HRM) category relating: determining staff needs, performance 

appraisal, recruitment, personnel record keeping, and labor policies. The 

relationship between these five competencies and type of dietetic practice area is 
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arranged by frequency and usage rate in Table 19. All of the five FSM 

competencies were found to be significantly associated with each type of dietetic 

practice area: B&I, health care, and school. 

The respondents were asked about usage of determine employee needs and 

assign employees to areas of responsibility to effectively meet the objectives of 

foodservice (Competency 5). The usage rate from health care was higher (74%) 

than from B&I (52%) or school (54%). This competency was somewhat used by 

all respondents from each type of foodservice. Evaluate employee performance 

and direct changes in employee utilization according to established standards 

(Competency 6) was examined. This competency was somewhat used, by the 

KDPs from health care (65%). In contrast, the respondents from B&I (46%) and 

school (44%) seldom used this competency. Identify employee market and select 

employees to meet staffing and scheduling needs (Competency 7) was seldom used 

by the KDPs from health care (49%), and little or not used by the KDPs from B&I 

(26%) and school (22%). Document and maintain employee records for 

recommendation of employees' raises, promotions, and transfers (Competency 8) 

was analyzed. This competency was somewhat used by the KDPs from health 

care(56%), seldom used by the KDPs from B&I (29%), and little or not used by 

the KDPs from school (19%). Identify labor laws and organizational personnel 

policies (Competency 9) was widely used by the respondents within health care 

(54%). The KDPs within B&I (34%) and school (37%) seldom used this 

competency. 
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Table 19. Relationship between type of dietetic practice area and human resources 
management competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using x2 (p < 10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #         % 

5.    Determine employee needs and 
assign employees to areas of 
responsibility to effectively meet 
the objectives of foodservice 

11.50* 101      (52) 
Somewhat3 

60       (73) 
Somewhat 

112      (54) 
Somewhat 

6.    Evaluate employee performance 
and direct changes in employee 
utilization according to 
established standards 

10.87* 89       (46) 

Seldom 

53       (65) 

Somewhat 

91       (44) 

Seldom 

7.    Identify employee market and 
select employees to meet staffing 
and scheduling needs 

21.16* 51       (26) 

Seldom 

40      (49) 

Seldom 

46       (22) 

Little or not 

8.    Document and maintain employee 
records for recommendation of 
employees' raises, promotions and 
transfers 

38.37* 56       (29) 
Seldom 

46      (56) 
Somewhat 

40       (19) 
Little or not 

9.    Identify labor laws and 
organizational personnel policies 

9.63* 67       (34) 
Seldom 

44       (54) 
Somewhat 

76       (37) 
Seldom 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" . used by equal or more than 75% respondents 
"somewhat"       used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 

The results suggest that competencies related to HRM were more likely to 

be used by the KDPs within health care. One possible reason is because food and 
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nutrition service for patients is related to clinical outcomes. Dietitians in health 

care should ensure that the special or therapeutic diet produced meet the nutritional 

needs of each patient (106). Therefore, dietitians in health care would be expected 

to use HRM competencies in order to coordinate activities and staffs that ensure 

producing optimum nutritional care (106). 

Overall, any of the five competencies of HRM category was not widely 

used by the KDPs within all three dietetic practice areas. It indicates that the 

KDPs didn't have a well-recognized authority of HRM in the organization. In the 

study about dietitians' practice in B&I, Jeon (83) indicated that many Korean 

dietitians had difficulties in HRM because of having no authorities of recruitment, 

performance appraisal and employee training. 

Financial management. The respondents were asked in the survey to state 

whether or not they used eight FSM competencies within the financial 

management category in their current work. The relationship between these eight 

FSM competencies usage and type of dietetic practice area is arranged by 

frequency and usage rate in Table 20. Budget preparation, cost analysis, revenue 

generation, cost control, and financial assessment competencies (Competency 11, 

13, 14,15 and 17) were found to be significantly associated with type of dietetic 

practice area. The respondents were asked about their usage of prepare budget for 

area of responsibility and allocate financial resources in accordance with 

approved budget (Competency 11). The relationship between this competency and 

type of dietetic practice area was statistically significant. KDPs from school 
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(90%) and B&I (85%) widely used this competency. KDPs from health care 

somewhat used (74%)the competency. These findings may be reflect of B&I and 

school foodservice dealing with limited budget than in health care. 

Table 20. Relationship between type of dietetic practice area and financial 
management competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using x2 (p < -10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #         % 

10.    Develop financial objectives for 
area of responsibility congruent 
with organizational and 
departmental goals, policies, and 
economic constraints 

2.16 125      (64) 
Somewhat" 

59     (72) 
Somewhat 

144     (68) 
Somewhat 

11.    Prepare budget for area of 
responsibility and allocate 
financial resources in accordance 
with approved budget 

12.07* 165      (85) 
Widely 

61      (74) 
Somewhat 

187     (90) 
Widely 

12.    Maintain and apply the basic 
knowledge and skills of 
accounting and bookkeeping 

1.85 92      (47) 
Seldom 

46     (56) 
Somewhat 

104     (50) 
Somewhat 

13.    Identify and analyze factors that 
affect food, labor, and operating 
costs 

19.79* 179      (92) 
Widely 

63      (77) 
Widely 

157     (76) 
Widely 

14.    Identify sources of revenue and 
develop revenue-generating 
programs 

65.36* 75      (39) 
Seldom 

48      (59) 
Somewhat 

27     (13) 
Little or not 

15.    Maintain appropriate cost control 
by effective and efficient 
management resources 

20.47* 137      (70) 
Somewhat 

62      (76) 
Widely 

108      (52) 
Somewhat 

16.    Direct pricing of menu item in 
accordance with pricing 
strategies 

4:62 124     (64) 
Somewhat 

47     (57) 
Somewhat 

145      (70) 
Somewhat 
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Table 20. - Continued. 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #         % 

17.   Assess financial status for area 
of responsibility and prepare 
revenue and financial analyses 
reports 

32.98* 109     (56) 
Somewhat 

53     (65) 
Somewhat 

68     (33) 
Seldom 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 

The KDPs were asked about the usage of the competency of identify and 

analyze factors that affect food, labor, and operating costs (Competency 13). The 

relationship between usage of this competency and types of dietetic practice area 

was found to be statistically significant. Ninety-two percent of all the B&I 

respondents used this competency. Within the other categories, 77% health care 

and 76% school respondents used this competency. The KDPs within all of the 

three practice areas widely used this financial management competency. In a cost 

control system in foodservice, cost analysis is very important to develop a strategic 

financial plan (112). Therefore, KDPs' utilization of this competency would be 

beneficial for the cost control system in terms of managing available resources. 
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The KDPs' usage of identify sources of revenue and develop revenue- 

generating programs (Competency 14) was statistically significant association 

iwht type of dietetic practice area. This competency was somewhat used by the 

health care respondents (59%), and seldom used by the B&I respondents (39%). 

Only 13% of respondents from school used this competency. Therefore, this 

competency was little or not used by KDPs in school. These results are not 

surprising because school foodservice is a non-profit operation and Korean 

dietitians in school foodservice manage their operation with a limited budget, 

rather than practicing any revenue-generating programs. However, if budgetary 

deficit of school foodservice exist, it may be necessary for Korean dietitians to 

practice revenue-generation programs to secure sufficient budget in order to offer 

quality foodservice to students (113). 

The competencies related to cost control and analysis of financial 

statements (Competencies 15 and 17) were examined. Maintain appropriate cost 

control by effective and efficient management resources (Competency 15) was 

significantly associated with type of dietetic practice area. This competency was 

widely used by the health care respondents (76%), and somewhat used by the B&I 

and school respondents (70% and 52% respectively). Assess financial status for 

area of responsibility and prepare revenue and financial analyses reports 

(Competency 17) was also found to be significant association with type of dietetic 

practice area. This competency was somewhat used by the health care and B&I 
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respondents (65% and 56% respectively). In contrast, only 33% school 

respondents reported using this competency, indicating seldom used. 

Among the five competencies found to be statistically significant, the 

results suggest that financial management competencies related to revenue 

generation, cost control, and analysis of financial statements (Competencies 14, 15 

and 17) appeared to be more likely used by KDPs in health care. These results 

suggest that Korean health care foodservice systems expanded their goals and 

objectives, such as practicing revenue-generating programs, rather than only 

handling limited budgets. Therefore, the KDP in health care must utilize cost 

control techniques and financial reports preparation techniques in order to evaluate 

financial management activities and decide what actions to take. 

Three of the competencies related to financial objectives, operation records, 

and pricing (Competencies 10, 12 and 16), were not significantly associated with 

type of dietetic practice area, as illustrated in Table 20. The competency of 

develop financial objectives for area of responsibility congruent with 

organizational and departmental goals, policies, and economic constraints 

(Competency 10) was somewhat used by the respondents from all three dietetic 

practice areas. Maintain and apply the basic knowledge and skills of accounting 

and bookkeeping (Competencyl2) was somewhat used by the respondents from 

health care (56%) and school (50%), and seldom used by the KDPs from B&I 

(47%). The financial competency of direct pricing of menu item in accordance 

with pricing strategies (Competency 16) was somewhat used by the KDPs within 
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all three dietetic practice areas. Although, there was a small difference of usage 

rate descriptor among dietetic practice areas, it did not indicate that there was 

significant association between usage of this competency and type of dietetic 

practice area. 

Production and distribution management. The KDPs were asked to state in 

the survey whether or not they used nine competencies within the production and 

distribution management category in their current work. The relationship between 

usage of these nine competencies and types of dietetic practice areas were 

examined. Of nine competencies, five competencies relating to production 

objectives, meal forecast, purchasing procedure, standardized recipes, and quality 

improvement (Competencies 18, 19, 20, 23, and 26) were found to be statistically 

significant (Table 21). Four competencies related to safety and sanitation, menu 

planning, production control and product evaluation (Competencies 21, 22, 24 and 

25) were not found to be associated with type of dietetic practice area. 

Table 21. Relationship between type of dietetic practice area and production and 
distribution management competencies (n=484) arranged by usage frequency and 
percentage, and usage rate descriptors, using %2 (p < .10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #         % 
18.   Establish objectives for 

procurement, production and 
distribution in compliance with 
various regulations 

8.84* 102      (52) 
Somewhat3 

53      (65) 
Somewhat 

137     (66) 
Somewhat 
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.x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(ii=82) 
School 
(n=207) 

competencies #         % #         % #         % 
19.    Analyze meal forecast demand 

using professional judgment 
and/or mathematical methods 

11.44* 147      (75) 
Widely 

60     (73) 
Somewhat 

125     (60) 
Somewhat 

20.    Possess and apply knowledge 
about purchasing procedures 
which ensure control of quality 
and quantity of food 

5.33* 162      (83) 
Widely 

71     (87) 
Widely 

188 (91) 
Widely 

21.   Utilize basic knowledge of food 
safety and sanitation in the 
storage, preservation, and 
preparation of food 

.82 177     (91) 

Widely 

77     (94) 

Widely 

191 (92) 

Widely 

22.   Plan menu which conforms to 
budget and/or cost requirements, 
equipment, time, and employee 
availability 

2.61 194   (100) 
Widely 

80     (98) 
Widely. 

202 (98) 
Widely 

23.    Develop and implement the use 
of standardized recipes to 
provide quality and financial 
control 

19.34* 122      (63) 
Somewhat 

57     (70) 
Somewhat 

170 (82) 
Widely 

24.   Develop and monitor control . 
mechanism for production 
procedures through coordination 
of personnel and equipment 

3.35 145    .(74) 
Somewhat 

67     (82) 
Widely' 

168 (81) 
Widely 

25.    Evaluate food products based on 
established criteria for customer 
acceptance, cost, quality, and 
quantity 

2.89 163      (84) 
Widely 

71      (87) 
Widely 

185 (89) 
Widely 

26.   Manage quality improvement 
program for area of 
responsibilities 

13.24* 90     (46) 

Seldom 

54     (66) 

Somewhat 

88 (43) 

Seldom 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"      used by less than 25% respondents. 
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Five of the competencies (Competencies 18, 19, 20, 23 and 26) within the 

production and distribution management category were found to be significant 

association with type of dietetic practice area. The respondents were asked about 

usage of establish objectives for procurement, production and distribution in 

compliance with various regulations (Competency 18). This competency was 

somewhat used by school (66%), health care (65%), and B&I (52%). Analyze 

meal forecast demand using professional judgment and/or mathematical methods 

(Competency 19) was widely used by the B&I respondents (75%), and somewhat 

used by the health care and school respondents (73% and 60% respectively). 

Possess and apply knowledge about purchasing procedures which ensure control 

of quality and quantity of food (Competency 20) was examined. This competency 

was widely used by the school, health care, and B&I respondents (91%, 87%, and 

83% respectively). The KDPs were asked about usage of develop and implement 

the use of standardized recipes to provide quality and financial control 

(Competency 23). This competency was widely used by 82% school respondents. 

The KDPs within health care (70%) and.B&I (63%) somewhat used the competency. 

The respondents were asked about usage of manage quality improvement program 

for area of responsibilities (Competency 26). This competency was somewhat 

used by health cafe respondents (66%), while seldom used by B&I (46%) and 

school respondents (43%). 

Among the five competencies found to be statistically associated with type 

of dietetic practice area, three competencies related to production objectives, 
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purchasing procedure, and standardized recipes (Competencies 18, 20, and 23) 

were more likely to be used by KDPs in school foodservice. One reason why 

KDPs in school foodservice were more likely to use these competencies could be 

related to a goal of school foodservice, namely improving the nutrition of school 

children through quality foodservice with a limited budget (114). To achieve this 

goal, school foodservice would be required to have appropriate production and 

distribution objectives. Food purchasing would also have a major influence on the 

nutritional value and cost of food. For example, Snefed et al. (115) emphasized 

importance of food procurement decisions in child nutrition programs. In many 

Korean school foodservices, parents volunteered to help with cooking and 

distribution because of limited budget or shortage of employees (116). This means 

that the dietitian in school always deals with new or substitute production 

employees. Therefore, utilization of standardize recipes is essential for dietitian in 

school foodservice to consistently produce the same quality and quantity of food 

consistently with varying workforce. 

Meal forecasting competency (Competency 19) was more likely to be used 

by KDPs in B&I. One reason could be because employees, especially office 

workers, have many choices of eating place in the neighborhood in addition to a 

cafeteria in the workplace. This would make it more difficult for the dietitian in 

B&I to forecast because cafeteria customer census fluctuates. Therefore, strong 

forecasting competency should be required for Korean dietitians in B&I. 
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The competency related to quality improvement (Competency 26) was 

more likely to be used by KDPs in health care than by KDPs in B&I or school. 

According to Cross and Shanklin (117), quality improvement programs are used 

for enhancing customer satisfaction. Therefore, this finding suggests that KDPs in 

health care use quality improvement programs to improve their food and nutrition 

service as a part of optimal quality programs of patient care. 

Facility management. The KDPs were asked to state whether or not they 

used six competencies within the facility management category. The relationship 

between usage of these competencies and type of dietetic practice area was 

examined. Five competencies related to facility objectives, facility use, layout 

assessment, facility design, energy and waste management (Competencies 27,28, 

29, 30 and 31) were found to have a significant association with type of dietetic 

practice area (Table 22). The remaining one competency of waste management 

(Competency 32) was not statistically significant. It was found that this 

competency was widely used by the KDPs, regardless of type of dietetic practice 

area. 

Five competencies found to be statistically significant are discussed. The 

respondents were asked about usage of develop policies and procedures for the 

maintenance and use of foodservice facility and equipment (Competency 27). This 

competency was somewhat used by the health care (74%) and school respondents 

(53%), and seldom used by the B&I respondents (28%). Direct use of facility and 
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Table 22. Relationship between type of dietetic practice area and facility 
management competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using x2 (p < lO)- 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #         % 

27.    Develop policies and procedures 
for the maintenance and use of 
foodservice facility and equipment 
(i.e. develop justifications and 
specifications for equipment) 

55.03* 55     (28) 
Seldom" 

61      (74) 
Somewhat 

109     (53) 
Somewhat 

28.    Direct the use of facility and 
equipment based on criteria for 
safety, sanitation and security 

9.98* 163     (84) 
Widely 

76     (93) 
Widely 

192 (93) 
Widely 

29.    Assess and, analyze layout and 
design of facility for efficiency and 
effectiveness 

8.56* 100     (51) 
Somewhat 

57      (70) 
Somewhat 

125      (60) 
Somewhat 

30.   Plan and propose changes in layout 
and design of facility based on 
assessment 

19.15* 62     (32) 
Seldom 

47     (57) 
Somewhat 

66 (32) 
Seldom 

31.   Possess and apply knowledge of 
energy management techniques 

18.39* 38     (20) 
Little or not 

32     (39) 
Seldom 

77 (37) 
Seldom 

32.    Possess and apply knowledge of 
effective waste management with 
consideration of anti-pollution 

1.38 169     (87) 
Widely 

74     (90) 
Widely 

176 (85) 
Widely 

* Indicates significant difference between type of dietetic practice area and usage 
of 

competency. . 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 
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equipment based on criteria for safety, sanitation and security (Competency 28) 

was examined. In health care and school, this competency was used by 93% of 

respondents. Eighty four percent of the respondents within B&I used this 

competency. Therefore, this competency was widely used by the KDPs in all 

three dietetic practice areas, even though there were significant differences in 

usage rate. The respondents were asked about usage of assess and analyze layout 

and design of facility for efficiency and effectiveness (Competency 29). The 

relationship between this competency and type of dietetic practice area was 

statistically significant. The respondents within health care (70%) and school 

(60%) somewhat used this competency. B&I respondents (51%) seldom used this 

competency. Plan and propose changes in layout and design of facility based on 

assessment (Competency 30) was examined. This competency was somewhat 

used by the KDPs within health care (57%). The KDPs within B&I and school 

seldom used this competency (32%). The KDPs were asked about usage of 

possess and apply knowledge of energy management techniques (Competency 31). 

Thirty nine percent of KDPs within health care used this competency. This was 

followed by 37% of school respondents and 20% of B&I respondents. The 

respondents in health care and school seldom used this competency. This 

competency was little or not used by the respondents in B&I. This data indicates 

that the majority of the KDPs within all three categories did not use this 

competency. 
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Of five competencies, four competencies related to facility objectives, 

layout assessment, facility design, and energy management (Competencies 27, 29, 

30 and 31) were more likely to be used by KDPs in health care. However, these 

four competencies were not widely used by the KDPs in all three dietetic practice 

areas, even though the findings indicate that KDPs in health care were more 

engaged in facility management than KDPs in other dietetic practice areas. These 

findings suggest that Korean dietitians were not expect to be experts in the area of 

facility and equipment. However, according to Gilmore (118), facility 

management is related to cost and sanitation aspects that must be managed. 

Therefore, it is important for Korean dietitians to possess sufficient facility 

management competencies to convey departmental needs. 

Marketing management. The KDPs were asked in the survey whether 

they used marketing management competencies. The relationship between usage 

of marketing management competencies and respondents' types of dietetic 

practice areas was analyzed. Of four competencies, three competencies related to 

marketing principles and strategies, and merchandizing (Competencies 33, 34 and 

36) were found to be statistically significant (Table 23). A competency related to 

consumer survey (Competency 35) was not significantly associated with type of 

dietetic practice area. It was found that this competency was widely used by 

KDPs in all three dietetic practice areas. 

Three competencies found to be significantly association with type of 

dietetic practice area are discussed. The KDPs were asked about usage of possess 
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Table 23. Relationship between type of dietetic practice area and marketing 
management competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using x2 (p < .10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #        % #         % 

33.   Possess and apply knowledge of 
marketing principles and strategies 

22.08* 35     (18) 
Little or nota 

26 (32) 
Seldom 

19       (9) 
Little or not 

34.   Develop and implement marketing 
strategies to stimulate food sales 
(develop new product, services 
and/or promotional materials) 

17.14* 143     (73) 
Somewhat 

66 (81) 
Widely 

121     (59) 
Somewhat 

35.    Conduct consumer survey to obtain 
feedback information that could be 
incorporated into menus 

1.06 182     (93) 
Widely 

78 (95) 
Widely 

190     (92) 
Widely 

36.    Incorporate merchandizing 
techniques that increase selection 
of high-profit menu items 

21.81* 51     (26) 
Seldom 

33 (40) 
Seldom 

26     (13) 
Little or not 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 

and apply knowledge of marketing principles and strategies (Competency 33). 

This competency was seldom used by the health care respondents (32%). Within 

the other two categories, only 18% of B&I and 9% of school respondents used this 

competency. This result indicates that the majority of the KDPs did not use this 

competency in foodservice. Develop and implement marketing strategies to 
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stimulate food sales (Competency 34) was widely used by KDPs in health care 

(81%) and somewhat used by B&I (73%) and school (59%) respondents. 

Incorporate merchandizing techniques that increase selection of high-profit menu 

items (Competency 36) was seldom used by the health care respondents (40%) and 

the B&I respondents (26%). This competency was little or not used by 13% of 

school respondents. 

These three competencies related to marketing principles and strategies, 

and merchandizing (Competencies 33, 34, and 36) were more likely to be used by 

health care respondents. One possible reason is that health care became vigorous, 

competitive business (107). Biesemeier (119) stated that health care marketing has 

focused on the promotion of positive images and differentiation of the services 

from those of other institutions with concerns about cost control and quality. To 

deal with such expectations and concerns of health care organizations, utilization 

of marketing competencies must be essential for Korean dietitians to generate 

possible outcomes such as increased revenue and reduction in the cost of operation. 

Leadership and supervision. The respondents were asked in the survey 

whether or not they used five competencies within the category of leadership and 

supervision in their current work. The relationship between usage of these 

competencies and type of dietetic practice area was examined. Four competencies 

related to supervision techniques, problem solving, employee motivation 

techniques, and employee training (Competency 37, 39, 40 and 41) were found to 

be statistically significant (Table 24). The competency related to leadership 
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development (Competency 38) was not found to be significantly associated with 

type of dietetic practice area. The result indicates that this competency was 

somewhat used by KDPs, regardless of type of dietetic practice area. 

Table 24. Relationship between type of dietetic practice area and leadership and 
supervision competencies (n=484) arranged by usage frequency and percentage, 
and usage rate descriptors, using % (p < .10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(II=82) 

School 
(n=207) 

competencies #         % #         % #         % 

37.    Apply principles of management 
theory to effectively supervise 
employees 

18.43* 93     (48) 
Seldom3 

62     (76) 
Somewhat 

119 (58) 
Somewhat 

38.   Develop leadership and 
supervisory skills for the 
achievement of objectives for the 
foodservice systems 
management 

3.87 122     (63) 
Somewhat 

61      (74) 
Somewhat 

141 (68) 
Somewhat 

39.    Identify problems and make 
necessary changes to optimize 
department objectives 

10.74* 122     (63) 
Somewhat 

67     (82) 
Widely 

131 (63) 
Somewhat 

40'.    Possess and apply motivational 
techniques to increase employee 
productivity and job satisfaction 

15.29* 106     (54) 

Somewhat 

65      (79) 

Widely 

123 (61) 

Somewhat 

41.    Plan and perform orientation and 
in-service training programs for 
employees 

49.23* 48     (25) 
Seldom 

56     (68) 
Somewhat 

96     (46) 
Seldom 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 



109 

Four competencies found to be significantly associated with type of 

dietetic practice area are discussed. Apply principles of management theory to 

effectively supervise employees (Competency 37) was somewhat used by KDPs in 

health care (76%) and seldom used by KDPs in school (58%) and B&I (48%). 

Identify problems and make necessary changes to optimize department objectives 

(Competency 39) was widely used by respondents in health care (82%), and 

somewhat used by respondents in B&I and school (63%). Possess and apply 

motivational techniques to increase employee productivity and job satisfaction 

(Competency 40) was widely used by respondents in health care (79%), and 

somewhat used by respondents in school (61%) and B&I (54%). 

Plan and perform orientation and in-service training programs for employees 

(Competency 41) was somewhat used by KDPs in health care (68%), and seldom 

used by KDPs in school (46%) and B&I (25%). 

These four competencies related to supervision techniques, problem 

solving, employee motivation techniques, and employee training (Competencies 

37, 39, 40 and 41) were more likely to be used by KDPs in health care. According 

to Hoover (37), leadership is essential for managerial effectiveness such as 

efficient utilization of personnel resources and maintenance of a cost-effective 

operation. Jackson (120) stated that dietetic professionals in health care need 

leadership skills to set a pattern in providing high quality food and nutrition 

service. Therefore, KDPs in health care could be expected to use a variety of 
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leadership and supervision competencies for effective management of a 

foodservice operation and for the good quality foodservice. 

Technical and communication skills. The respondents were asked 

whether or not they used FSM competencies within the category of technical and 

communication skills. The relationship between usage of these competencies and 

type of dietetic practice area was analyzed. Of six competencies, five 

competencies related to communication skills, inter-department communication, 

stress management, computer application, and computer use as a professional tool 

(Competencies 42,44,45, 46, and 47) were found to be statistically significant 

(Table 25). Establish communication channels with individuals whose work has 

an impact on foodservice systems (Competency 43) was not statistically significant. 

This competency was widely used by KDPs, regardless of type of dietetic practice 

area. 

Five competencies found to be significantly associated with type of 

dietetic practice area, are discussed. Possess and demonstrate effective oral 

and/or written communication skills (Competency 42) was widely used by KDPs 

in health care (77%) and school (75%), and somewhat used by KDPs in B&I 

(63%). Develop inter-department communication for effective FSM (Competency 

44) was widely used by respondents from health care (88%) and school (81%), and 

somewhat used by respondents from B&I (74%). Possess knowledge and skills 

about stress management (Competency 45) was widely used by B&I (87%), health 
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Table 25. Relationship between type of dietetic practice area and technical 
communication competencies (n=484) arranged by usage frequency and 
percentage, and usage rate descriptors, using x2 (p < 10). 

x2 

Type of dietetic practice area 

Foodservice systems management 
B&I 

(n=195) 
Health care 

(n=82) 
School 
(n=207) 

competencies #         % #         % #        % 

42.   Possess and demonstrate 
effective oral and/or written 
communication skills 

9.83* 122     (63) 
Somewhat3 

63     (77) 
Widely 

156 (75) 
Widely 

43.   Establish communication 
channels with individuals whose 
work has an impact on 
foodservice systems 

.11 149     (76) 
Widely 

64     (78) 
Widely 

.158 (76) 
Widely 

44.   Develop inter-department 
communication for effective 
foodservice systems 
management 

7.33* 144     (74) 
Somewhat 

72     (88) 
Widely 

167 (81) 
Widely 

45.   Possess knowledge and skill 
about stress management 

8.47* 169     (87) 
Widely 

64     (78) 
Widely 

156 (75) 
Widely 

46.   Possess and apply computer 
knowledge to foodservice 
systems management 

29.17* 112     (57) 
Somewhat 

56     (68) 
Somewhat 

170 (82) 
Widely 

47.    Use computer as a professional 
tool (e.g. word processing, 
internet) 

8.45* .174     (89) 

Widely 

71      (87) 

Widely 

198 (96) 

Widely 

* Indicates significant difference between type of dietetic practice area and usage 
of competency. 
a Usage rate descriptors: 

"widely" used by equal or more than 75% respondents 
"somewhat"      used by equal or more than 50% through less than 75% 

respondents 
"seldom" used by equal or more than 25% through less than 50% 

respondents 
"little or not"     used by less than 25% respondents. 
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care (78%) and school (75%) respondents. Possess and apply computer 

knowledge to foodservice systems management (Competency 46) was widely used 

by KDPs in school (82%), and somewhat used by KDPs in health care (68%) and 

B&I (57%). Use computer as a professional tool (Competency 47) was widely 

used by school (96%), B&I (89%), health care (87%). 

The competencies related to communication (Competencies 42 and 44) 

were more likely to be used by respondents from health care. Food and nutrition 

service in health care always communicates with other patient care service teams 

such as nursing service or physicians. Therefore, it was not surprising to see a 

greater percentage of KDPs in health care having used competencies related to 

communication. 

The stress management competency (Competency 45) was more likely to 

be used by KDPs in B&I. This result suggests that KDPs in B&I would have more 

knowledge and skills for dealing with stress in their job. Dietetic practitioners 

must manage both their and employees' stress in work areas (121). Stress may 

cause many complex problems, such as physical, mental, and/or behavioral 

symptoms which could result in an inefficient foodservice operation (121). 

Therefore, it is important that Korean dietitians have a stress management 

competency to operate foodservice productively. Further study about types of 

stress management would be useful in order to identify which methods they use to 

cope with stress. 
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The competencies related to computer techniques (Competency 46 and 

47) were more likely to be used by KDPs in schools. This result indicates that 

computers have been more applied to school FSM than other dietetic practice areas. 

Yang (13) addressed the lack of computer use in Korean foodservice practice areas. 

She suggested that Korean dietitians needed to improve computer skills for 

efficient FSM (13). However, there is no previous research relating to computer 

usage of Korean dietitians; further research in computer application of dietetic 

practice areas would be necessary to find out where computer application have 

been used for Korean dietetic practice areas. 

In this section, the relationship between type of dietetic practice area and 

KDPs' usage of FSM competencies were discussed. Of 47 FSM competencies, 34 

competencies were found to be significantly associated with type of dietetic 

practice area. Of 34 competencies associated with type of dietetic practice area, 

25 FSM competencies were more likely to be used by KDPs from health care. 

This result shows that Korean dietitians in health care were required to use FSM 

competencies beyond average expectation. These results, however, could be 

results of the change in the Korean health care industry. Yang (17) stated that 

changes in financing from health care insurance systems resulted in challenges to 

reduce cost and to find new sources of revenue, and health care service evaluation 

has been conducted since 1995. In health care organizations, food and nutrition 

services have an important role in achieving organizational goals pertaining to 

customer satisfaction, quality outcomes, and cost containment (107). In order to 
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achieve those goals, use of FSM competencies would be critical for Korean 

dietitians. This rationale could explain why the usage rates of FSM competencies 

were higher in health care than other dietetic practice areas. 

The type of dietetic practice area was a significant variable for the usage 

of 34 FSM out of 47 (72%). For the remaining 13 competencies, it was evident 

that the usage was not associated with the type of dietetic practice area. Therefore, 

the null hypothesis was rejected for the 34 competencies and accepted 13 

competencies not found to be associated with dietetic practice area. The findings 

indicate that the KDPs' usage of 34 FSM competencies were influenced by the 

type of dietetic practice area. These 34 FSM competencies represent 72% of the 

47 FSM competencies. Hence, the null hypothesis examining no relationship 

between usage of FSM competencies and type of dietetic practice area was 

rejected with the rejection criteria of 70% significant association. Considering the 

findings, the type of dietetic practice area is a strong factor of Korean dietitians' 

usage of FSM competencies. 

Relationship between usage of foodservice systems management competencies 
and type of foodservice management 

The type of foodservice management can be divided into two types: (1) 

self-operated and (2) contracted foodservice management (125). In Korea, 

contracted foodservice systems have developed in the last 10 years in Korea (17). 

As a result, Korean dietitians hired in contracted foodservice operation were 
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required to perform management activities (13). To examine whether or not there 

was a difference in KDPs' usage of FSM competencies between self-operated and 

contracted FM, the null hypothesis was developed and tested as follows: 

(Ho2) Korean dietetic practitioners' usage of foodservice systems management 
competencies was not associated with type of foodservice management. 

The relationship between usage of FSM competencies and the type of 

foodservice management was tested using chi-square (x2) test for independence 

with a significant level of p < . 10. The results of x2 analysis are arranged by 

frequency and percent within each type of foodservice management, and shown in 

Appendix I. Type of foodservice management was found to have a significant 

association for using 16 FSM competencies. The remaining 31 competencies were 

not statistically associated with type of foodservice management. The sixteen 

competencies having a significant association with type of foodservice 

management are summarized in Table 26. 

Organizational management. Usage of two competencies related to 

organizational goal and chart (Competencies 1 and 2) within organizational 

management were statistically significant (Table 26). These results indicate that 

usage rate of these two competencies were diffeient by type of foodservice 

management. Develop and maintain organizational and departmental goals, 

policies, and procedure (Competency 1) and develop organizational chart 

(Competency 2) were somewhat used by KDPs from contracted operations (60% 
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Table 26. Foodservice systems management competencies and association 
associated with type of foodservice management (p < .10) arranged by usage 
frequency and percentage (n=484). 

x2 

Type of fo 
manag 

odservice 
ement 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodservice systems management competencies # % #          % 

Organizational management 
1.       Develop and maintain organizational and 

departmental goals, policies, and procedures 
6.00* 182 (43) 37      (60) 

2.      Develop organizational chart 3.30* 193 (46) 36      (58) 

Human resources management 
5.      Determine employee needs and assign 

employees to areas of responsibility to 
effectively meet the objectives of foodservice 

9.15* 227 (54) 46      (74) 

7.      Identify employee market and select employees 
to meet staffing and scheduling needs 

3.79* 113 (27) 24      (39) 

Financial management 
13.     Identify and analyze factors that affect food, 

labor, and operating costs 
7.95* 340 (81) 59      (95) 

14.     Identify sources of revenue and develop 
revenue-generating programs 

24.37* 114 (27) 36      (58) 

15.     Maintain appropriate cost control by effective 
and efficient management of resources 

3.55* 261 (62) 46      (74) 

17.    Assess financial status for area of responsibility 
and prepare revenue and financial analyses 
reports 

5.41* 192 (46) 38      (61) 

Production and distribution management 
20.    Possess and apply knowledge about purchasing 

procedures which ensure control of quality and 
quantity of food 

13.03* 376 (89) 45      (73) 

22.    Plan menu which conforms to budget and/or 
cost requirements, equipment, time, and 
employee availability 

4.44* 417 (99) 59      (95) 
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Table 26. - Continued. 

x2 

Type of foodservice 
management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodservice systems management competencies #          % #         % 

Facility management 
28.     Direct the use of facility and equipment based 

on criteria for safety, sanitation and security 
3.36* 380       (90) 51      (82) 

Marketing management 
33. Possess and apply knowledge of marketing 

principles and strategies 

34. Develop and implement marketing strategies to 
stimulate food sales (develop new product, 
services and/or promotional materials) 

36.    Incorporate merchandizing techniques that 
increase selection of high -profit menu items 

8.06* 

6.50* 

6.59* 

62      (15) 

279      (66) 

88      (21) 

18      (29) 

51      (82) 

22      (36) 

Technical and communication skills 
43.    Establish communication channels with 

individuals whose work has an impact on 
foodservice systems 

46.    Possess and apply computer knowledge to 
foodservice systems management 

3.10* 

3.48* 

318      (75) 

301       (71) 

53      (86) 

37      (60) 

* Indicates significant difference (p < .10) between usage of foodservice systems 
management competency and type of foodservice management. 

and 58% respectively), and seldom used by KDPs from self-operated operations 

(43% and 46% respectively). These findings indicated that KDPs in contracted 

foodservice operation were more likely to use these two competencies. 

Human resources management. Usage of two competencies related to 

determining staff needs and recruitment (Competencies 5 and 7) within the human 
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resources management category was significantly associated with type of 

foodservice (Table 26). Determine employee needs and assign employees to areas 

of responsibility to effectively meet the objectives of foodservice (Competency 5) 

was seldom used by KDPs from contracted and self-operated foodservice 

operations (39% and 27% respectively). Identify employee market and select 

employees to meet staffing and scheduling needs (Competency 7) was widely used 

by respondents from contracted and self-operated foodservice operations (95% and 

81% respectively). These two competencies were more likely to be used by the 

KDPs in contracted foodservice operation. 

Financial management. Usage of four competencies related to: cost 

analysis, revenue generation, cost control, and analysis of financial statement 

within financial management category was found to be statistically significant 

(Table 26). These findings indicated that usage of these four competencies would 

be different by type of foodservice management. Identify and analyze factors that 

affect food, labor, and operating costs (Competency 13) was widely used by the 

respondents from contracted foodservice operations (95%) of and by the 

respondents from self-operated foodservice operations (81%). Identify sources of 

revenue and develop revenue-generating programs (Competency 14) was 

somewhat used by respondents from contracted foodservice operations (58%), and 

seldom used by respondents from self-operated foodservice operations (27%). 

Maintain appropriate cost control by effective and efficient management of 

resources (Competency 15) was somewhat used by KDPs from contracted and 
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self-operated foodservice operations (74% and 62% respectively). Assess 

financial status for area of responsibility and prepare revenue and financial 

analyses reports (Competency 17) was somewhat used by the respondents within 

contracted foodservice operations (61%). This competency was seldom used by 

the KDPs from self-operated foodservice operations (46%). The results indicate 

that these four competencies within financial management category were also 

more likely to be used by the KDPs from contracted foodservice operations. 

Production and distribution management. Two competencies related to 

purchasing procedure and menu planning (Competency 20 and 22) within the 

production and distribution management category were found to be statistically 

significant (Table 26). Possess and apply knowledge about purchasing 

procedures which ensure control of quality and quantity of food (Competency 20) 

was widely used by KDPs from self-operated foodservice operations (89%), and 

somewhat used by the KDPs from contracted foodservice operations (73%). Plan 

menu which conforms to budget and/or cost requirements, equipment, time, and 

employee availability (Competency 22) was widely used by respondents from both 

self-operated and contracted foodservice operations (99% and 95% respectively). 

The findings indicate that these two competencies were more likely to be used by 

the KDPs in self-operated foodservice operation. 

Facility management. Only one competency related to facility utilization 

(Competency 28) within facility management category was found to be 
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statistically significant (Table 26). Direct the use of facility and equipment based 

on criteria for safety, sanitation, and security (Competency 28) was widely used 

by respondent from both self-operated (90%) and contracted foodservice 

operations (82%). This competency was more likely to be used by the KDPs from 

contracted foodservice operations. 

Marketing management. Three competencies related to marketing 

principles and strategies, and merchandizing (Competencies 33, 34, and 36) within 

the marketing management category were found to be significantly associated with 

ownership of foodservice operations (Table 26). Possess and apply knowledge of 

marketing principles and strategies (Competency 33) was seldom used by the 

KDPs from contracted foodservice operations (29%). This competency was little 

or not used by the KDPs from self-operated foodservice operations (15%). 

Develop and implement marketing strategies to stimulate food sales (Competency 

34) was widely used by the respondents from contracted foodservice operations 

(82%), and somewhat used by the respondents from self-operated foodservice 

operations (66%). Incorporate merchandizing techniques that increase selection 

of high-profit menu items (Competency 36) was seldom used by the KDPs from 

contracted foodservice operations (36%). This competency was little or not used 

by the KDPs from self-operated foodservice operations (21%). These three 

competencies related to marketing principles and strategies, and merchandizing 

were more likely to be used by the KDPs from contracted foodservice operations. 
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Technical and communication skills. Two competencies related to 

communication channel and computer application (Competency 43 and 46) within 

the technical and communication category were found to be statistically significant 

(Table 26). Establish communication channels with individuals whose work has 

an impact on foodservice systems (Competency 43) was widely used by 

respondents from both self-operated and contracted foodservice operations (86% 

and 75% respectively). Possess and apply computer knowledge to foodservice 

systems management (Competency 46) was somewhat used by respondents of both 

self-operated and contracted foodservice operations (71% and 60% respectively). 

Overall, the results indicate that 16 FSM competencies out of 47 were 

found to have a significant association with type of foodservice management. Of 

16 competencies found to be significant, 12 competencies were more likely to be 

used by KDPs in contracted foodservice operations. These 12 competencies were 

included in the categories of: organizational management, human resources 

management, financial management, marketing management, and communication 

skills. These management categories would be related to the advanced business 

and managerial competencies rather than basic foodservice techniques such as 

foodservice production and distribution techniques. 

One possible reason why more KDPs from contracted foodservice 

operations used these competencies might be due to the characteristics of contract 

FSM companies. Contract FSM companies have emphasized the advantages of 

superior marketing strategies, better financial controls, and professional 
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management techniques (122, 123). Those advantages can be acquired from 

management interaction and the application of advanced management techniques 

to foodservice operation (123). Therefore, as foodservice managers, Korean 

dietitians hired by contract FSM companies would be expected to use profound 

managerial competencies rather than simple foodservice management techniques. 

Ponce (122) defined contracted foodservice as the "privatizing" of a foodservice 

operation. The private contract FSM company is a for-profit independent business, 

and is operated in a manner that would achieve its financial goals (123). This goal 

of contract FSM companies can explain why KDPs in contracted foodservice 

operations were more likely to use FSM competencies within financial 

management and marketing management categories. 

Four FSM competencies related to purchasing procedure, menu planning, 

facility utilization, and computer application (Competencies 20, 22, 28 and 46) out 

of 16 were found to be used by more KDPs from self-operated foodservice 

operations. These four competencies were related to categories of production and 

distribution management, facility management, and computer techniques. Results 

indicate that the Korean dietitian in a self-operated foodservice operation would be 

more engaged in basic foodservice responsibilities than dietitians in contracted 

foodservice operation. 

In this section, the relationship of KDPs' usage of FSM competencies and 

type of foodservice management was discussed. For the 16 FSM competencies 

with a significant association, the null hypothesis was rejected. The null 
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hypothesis was accepted for the remaining 31 associations not found to be 

significant. These 16 FSM competencies represent 34% of the total of 47 

competencies. Therefore, the null hypothesis examining the relationship between 

usage of FSM competencies and type offoodservice management was retained 

with the rejection criteria of 70% significant association. Considering the findings, 

the type offoodservice management is not a strong factor for Korean dietitians' 

utilization of FSM competencies. 

Relationship between usage offoodservice systems management competencies 
and time allocated to foodservice systems management 

The KDPs ' usage of 47 FSM competencies was compared with 

proportion of time allocated to FSM activities. To examine the relationship 

between usage of FSM competencies and time allocated to FSM, the null 

hypothesis was developed and tested as follows: 

(Ho3 )   Korean dietetic practitioners' usage offoodservice systems management 
competencies was not associated with time allocated to foodservice 
systems management. 

Korean dietetic practitioners were asked in the survey about proportion of 

time spent on FSM activities based on daily work. This question was asked as an 

open-ended question. The distribution of proportion of time allocated to FSM 

activities is shown Table 27. Mean proportion of time spent for FSM was 54% of 

daily work. This result indicates that most KDPs were engaged in working in 

other areas, in addition to FSM. 
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Table 27. Distribution of proportion of time allocated to foodservice systems 
management activities by Korean dietetic practitioners, arranged by 
frequency and percentages (n=484). 

Proportion of 
time allocation to FSM Frequency of Percentages 

of daily work (%) respondents (%) 
0 1 .2 
2 7 1.4 

10 21 4.3 
15 7 1.4 
20 36 7.4 
25 8 ■n 
30 60 12.4 
35 5 1.0 
40 32 6.6 
45 10 2.1 
47 1 .2 
50 74 15.3 
60 30 6.2 
65 3 .6 
70 63 13.0 
75 4 .8 
78 1 .2 
80 55 11.4 
85 5 1.0 
90 28 5.8 
95 3 .6 
98 1 .2 
99 2 .4 

100 27 5.6 
Total 484 100 % 

Based on this mean proportion of time, the amount of time assigned to 

performance of responsibilities related to FSM was dichotomized into "equal or 

more than 54% " and "less than 54%" of time. Two hundred twenty-two 

respondents (46%) reported spending equal or more than 54% of their time to 

FSM. Chi-square (%2) test was used to analyze the association between KDPs' 

usage of FSM competencies and time allocated to FSM activities. The results of 



125 

analysis are arranged by frequency and percent by proportion of time, and are 

shown in Appendix I. 

Time allocated to FSM activities was found to have a significant 

association for usage of 22 FSM competencies. This represents 47% of total 47 

competencies analyzed. These results suggest that KDPs' usage of these 22 

competencies may be affected by time allocated to FSM. Twenty-five FSM 

competencies were not found to be statistically significant. Hence, there was little 

difference in usage rate of each of these 25 competencies regardless of KDPs' 

amount of time spent on FSM activities. Twenty-two competencies having a 

significant association with time allocated to FSM, are summarized in Table 28. 

Organizational management. All of the four competencies related to 

organizational goals and chart, job description, and information application 

(Competencies 1,2, 3 and 4) were statistically significant (Table 28). Korean 

dietetic practitioners working equal or more than 54% of total job time in FSM 

were more likely to use these competencies. The usage rates were 56%, 54%, 65% 

and 86% respectively. Competencies 1, 2, 3, and 4 were less likely to be used by 

KDPs working less than 54% of time in FSM (36%, 42%, 56%, and 76% 

respectively) estimated by differences of usage rate. This result indicates that 

KDPs were not engaged in the activities relating to organizational management, if 

they were not spending.ih much time to FSM activities. Establishment of 

organizational goals and objectives and systematic investigation of jobs 

including job description, specification, and performance standards are critical to 
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improve organization efficiency and employee job satisfaction (5). Therefore, 

KDPs spending more time in FSM would make more effort to improvement of 

efficiency of the foodservice operations. 

Table 28. Twenty-two foodservice systems management competencies 
significantly associated with the amount of time allocated to foodservice systems 
management (p < .10) arranged by usage frequency and percentages (n=484). 

Time allocated to FSM 
% of time / daily job 

>54% <S4% 
Foodservice systems management (n=222) (n=262) 

competencies x2 #           % #           % 

Organizational management 

1. . Develop and maintain organizational 18.63 124         (56) 95         (36) 
and departmental goals, policies, and 
procedures 

2.   Develop organizational chart 6.51 119         (54) 110        (42) 

3.    Develop work methods, job 12.07 145         (65) 130        (50) 
descriptions, and standards of 
performance for employees 

4.    Collect and apply current information 7.81 191         (86) 199         (76) 
on foodservice systems management 

Human resource management 

5.   Determine employee needs and assign 7.39 140         (63) 133        (51) 
employees to areas of responsibility to 

1         effectively meet the objectives of 
foodservice 

Financial management 

10,    Develop financial objectives for area of 3.48 160         (72) 168         (64) 
responsibility congruent with 
organizational and departmental goals. 
policies, and economic constraints 
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x2 

Time allocated to FSM 
% of time / daily job 

Foodservice systems management 
competencies 

■   >54% 
(n=222) 

<54% 
(n=262) 

#           % #           % 
11.   Prepare budget for area of 

responsibility and allocate financial 
resources in accordance with approved 
budget 

7.42 200        (91) 213         (81) 

14.   Identify sources of revenue and develop 
revenue-generating programs 

5.79 81         (37) 69        (26) 

Production and distribution management 

24.   Develop and monitor control 
mechanism for production procedures 
through coordination of personnel and 
equipment 

2.93 182        (82) 198         (76) 

26.   Manage quality improvement program 
for area of responsibilities 

6.16 120         (54) 112        (43) 

Facility management 

27.   Develop policies and procedures for the 
maintenance and use of foodservice 
facility and equipment (i.e. develop 
justifications and specifications for 
equipment) 

4.66 115         (52) 110        (42) 

29.   Assess and analyze layout and design of 
facility for efficiency and effectiveness 

4.67 141         (64) 141         (54) 

30.   Plan and propose changes in layout and 
design of facility based on assessment 

4.15 91         (41) 84        (32) 

31.   Possess and apply knowledge of energy 
management techniques 

3.61 77         (35) 70         (27) 

Marketing management 

33.   Possess and apply knowledge of 
marketing principles and strategies 

12.34 51         (23) 29         (11) 
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Table 28. - Continued. 

Time allocated to FSM 
% of time / daily job 

>54% <54% 
Foodservice systems management 
competencies 

X2 

(n=222) (n=262) 

#           % #           % 
34.   Develop and implement marketing 

strategies to stimulate food sales 
(develop new product, services and/or 
promotional materials) 

7.13 165         (74) 165        (63) 

Leadership and supervision 

37.   Apply principles of management theory 
to effectively supervise employees 

7.95 141         (64) 133        (51) 

38.   Develop leadership and supervisory 
skills for the achievement of objectives 
for foodservice systems management 

6.74 162        (73) 162        (62) 

39.   Identify problems and make necessary 
changes to optimize department 
objectives , 

3.16 156        (70) 164        (63) 

40.   Possess and apply motivational 
techniques to increase employee 
productivity and job satisfaction 

4.34 146        (66) 148        (57) 

Technical and communication skills 

43.   Establish communication channels with 
individuals whose work has an impact 
on foodservice systems 

5.45 181         (82) 190        (73) 

45.   Possess knowledge and skills about 
stress management 

3.88 187        (84) 202        (77) 

Human resources management. Only one competency related to 

determining staff needs (Competency 5) was found to be significantly associated 

with time allocated to FSM (Table 28). The respondents assigned to FSM 

activities, equal or more than 54% of their time, were more likely to use determine 
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employee needs and assign employees for areas of responsibility to effectively meet 

the objectives of foodservice (Competency 5) (63%) than KDPs assigned to FSM 

less than 54% of time (51%). Effective allocation of human resources can 

contribute to making foodservice operations efficient and cost effective so that 

productivity can be increased (124). Therefore, KDPs spending 54% or more time 

in FSM would make more effort to monitor and improve the productivity of the 

foodservice operation than KDPs spending less than 54% of time would. 

Financial management. Three competencies related to financial objectives, 

budget preparation, and revenue-generation (Competency 10, 11 and 14) were 

found to be significant association with time allocated to FSM (Table 28). 

Develop financial objectives for area of responsibility congruent with 

organizational and departmental goals, policies and economic constraint 

(Competency 10), and prepare budget for area of responsibility and allocate 

financial resources in accordance with approved budget (Competency 11) were 

more likely to be used by KDPs spending equal or more than 54% of their time to 

FSM (respectively 72%, 91%) than by KDPs spending less than 54% of time for 

FSM (respectively 64%, 81%). Budgets, are prepared with specific financial 

objectives and provide a basis for control of the foodservice operation (5). To 

operate foodservice effectively, all staff members responsible for implementing the 

budget should participate and provide input (5). Hence, these results indicate that 

more KDPs spending 54% or time in FSM, would be expected more to participate 

in decision-making in financial management of the organization than KDPs 
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spending less than 54% of the time in FSM. 

Identify sources of revenue and develop revenue generating programs 

(Competency 14) was also more likely to be used by respondent, working equal or 

more than 54% of time in FSM (37%) than by respondents working less than 54% 

of time in FSM (26%). However, this competency was not frequently used by 

either group. Considering the problems of budgetary deficit or limited budget in 

Korean foodservice operations (83, 113), it would be necessary for Korean 

dietitian, to practice more revenue generating programs to secure sufficient budget 

in order to provide quality foodservice to customers. 

Production and distribution management. Two competencies related to 

production control and quality improvement, were found to be statistically 

significant (Table 28). Develop and monitor control mechanism for production 

procedures through coordination of personnel and equipment (Competency 24), 

and manage quality improvement program for area of responsibilities 

(Competency 26) were more likely to be used by KDPs working equal or more 

than 54% of their time in FSM (82%, 54% respectively) than by KDPs assigned to 

FSM less than 54% of time (76%, 43% respectively). According to Spears (5), the 

quality of foodservice operation can be assured by continuous monitoring and 

evaluation to determine if quality standards and controls are being maintained in 

all aspects of foodservice operations. Therefore, these results suggest that KDPs 

spending more time in FSM, may be more responsible for quality assurance 

program of the foodservice operation. 
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Facility management. Four FSM competencies related to facility 

objectives, layout assessment, facility design, and energy management, out of six 

(Competencies 27, 29, 30 and 31) were statistically significant (Table 28). KDPs 

working equal or more than 54% of total job time in FSM activities were more 

likely to use these four competencies. Develop policies and procedures for the 

maintenance and use offoodservice facility and equipment (Competency 27) and 

assess and analyze layout and design of facility for efficiency and effectiveness 

(Competency 29) were more used by KDPs (respectively 52%, 64%) who spent 

equal or more the 54% of their time in FSM. KDPs assigned to FSM equal or more 

than 54% of their time also used plan and propose changes in layout and design of 

facility based on assessment (Competency 30, 41%). These three competencies 

were less likely to be used by KDPs who spent less than 54% of their time in FSM 

(42%, 54%, 32% respectively). According to Payne-Palacio et al. (106), facility 

planning and design are among the responsibilities of foodservice managers and a 

well-planned facility can help produce high quality food products and service. 

Therefore, KDPs spending more time in FSM may apply their facility management 

competencies to remodeling or making minor changes to the foodservice facility to 

maximize efficient utilization of facility, rather than KDPs spending less time in 

FSM. 

Possess and apply knowledge of energy management techniques 

(Competency 31) were more likely to be used by KDPs assigned to FSM equal or 

more than 54% of the time than KDPs assigned to FSM less than 54% of their time 
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did (32%, 27% respectively). However, the results present that KDPs in both 

groups did not use energy management competency. Spears (5) summarized that 

the foodservice operation is energy intensive; the impact of rapidly increasing 

energy cost has been especially severe. Therefore, Korean dietitians should obtain 

and use more energy management competency to control energy consumption in 

foodservice operation. 

Marketing management. Two competencies related to marketing principles 

and strategies (Competencies 33 and 34), out of four marketing management 

competencies were found to be significant association with time allocated to FSM 

(Table 28). Possess and apply laiowledge of marketing principles and strategies 

(Competency 33) were more likely to be used by the respondents who were 

assigned to FSM equal or more than 54% of their job time (23%). This 

competency was less likely to be used by the respondents who spent less than 54% 

of time to FSM (11%). Develop and implement marketing strategies to stimulate 

food sales (Competency 34) was more likely to be used by the respondents who 

were assigned to FSM equal or more than 54% of job time (74%). In contrast, this 

competency was less likely to be used by respondent (63%), who spent less than 

54% of time to FSM. 

These results indicate that KDPs spending more time in FSM utilized 

marketing competencies, than KDPs spending less time in FSM did. However, the 

usage rate of the competency related to marketing principles was still low, 

compared to usage rate of the competency relating to marketing strategies. 
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According to Payne-Palacio et al. (106), well-defined goals and objectives help to 

make marketing management efficient (106). Therefore, KDPs' utilization of 

marketing strategies should be based on well-defined marketing goals and 

objectives. 

Leadership and supervision. Four competencies related to supervision 

techniques, leadership development, problem-solving and employee motivation 

techniques (Competencies 37, 38, 39, and 40) out of five were found to be 

statistically significant (Table 28). All of the four competencies were more likely 

to be used by respondents who were assigned to FSM equal or more than 54% of 

the job time. Apply principles of management theory to effectively supervise 

employees (Competency 37) was used by 64% of KDPs assigned to FSM equal or 

more than 54% of their time, and used by 51% of KDPs assigned to FSM less than 

54% of their time. Seventy-three percent of respondents working equal or more 

than 54% of time in FSM used develop leadership and supervisory skills for the 

achievement of objectives for the food systems management (Competency 38), 

while 51% of KDPs working less than 54% of their time in FSM used this 

competency. Identify problems and make necessary changes to optimize 

department objectives (Competency 39) and possess and apply motivational 

techniques to increase employee productivity and job satisfaction (Competency 

40) were used by 70% and 60% respectively of KDPs spending equal or more than 

54% of their time in FSM respectively, and were used by 63% and 57% 

respectively of KDPs spending less than 54% of theirtime in FSM. 
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These results indicate that KDPs spending more time in FSM use more 

leadership and supervision skills in the foodservice operations than KDPs 

spending less time in FSM. According to Hoover (37), leadership is essential for 

dietetic practitioners in terms of efficient utilization of personnel resources and 

maintenance of a cost-effective operation. Therefore, Korean dietitians who were 

assigned more to FSM than other areas would expect to have more leadership and 

supervision skills for effective FSM. 

Technical and communication skills. Two competencies related to 

communication channels and stress management (Competency 43 and 45) were 

statistically significant at p < .10 (Table 28). These two competencies were more 

likely to be used by KDPs assigned to FSM equal or more than 54% of job time- 

Establish communication channels with individuals whose work has an 

impact on FSM (Competency 43) was more likely to be used by 82% of KDPs 

working equal or more than 54% of the job time in FSM. This competency was 

used by 73% of KDPs working less than 54% of the job time in FSM. In 

foodservice operations, a variety of communication channels, such as upward, 

downward, and horizontal communication channels are necessary to coordinate 

foodservice activities (118). Bowditch and Buono (125) stated that the effective 

communicator must understand and utilize organizational communication channels. 

Therefore, Korean dietitians spending more time in FSM than in other areas would 

be expected to use communication channels for the effective flow of information. 

Possess knowledge and skill about stress management (Competency 45) 
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was used by 84% of KDPs working equal or more than 54% of job time in FSM. 

This competency was used by 77% of KDPs working less than 54% of job time in 

FSM activities. Consequences of stress in the work place are reflected in rising 

numbers of work-related accidents, heightened turnover and absenteeism rates, 

and falling quantity and quality of production and services, so the impact and 

ability to control stress in organizational life have received increased attention and 

concern (125). Hence, Korean dietitians assigned more time in FSM than in other 

areas, may be expected to manage employee or their own stress in order to 

enhance the quality of the work place. 

In this section, the relationship between KDPs' usage of FSM 

competencies and time allocated to FSM activities was discussed. Overall, the 

findings identify that usage of 22 FSM competencies were significantly associated 

with the amount of time allocated to FSM activities. All of these 22 competencies 

were more likely to be used by KDPs who were assigned to FSM, equal or more 

than 54% of the job time. Considering eight management categories, these 22 

competencies represents: 100% of organizational management, 80% of leadership 

and supervision, 67% of facility management, 50% of marketing management, 

38% of financial management, 33% of technical and communication skills, 22% of 

production and distribution management, and 20% of human resources 

management categories. Therefore, these results show that the more 

organizational management activities were performed, as more time was assigned 

to FSM. 
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The amount of time allocated to FSM activities was a significant variable 

for usage of 22 of the FSM competencies. For the remaining 25 FSM 

competencies, it was evident that the usage of these competencies was not 

associated with the amount of time allocated to FSM activities. Therefore, the null 

hypothesis was rejected for the 22 significant associations and retained for the 25 

associations not found to be significant. Even though the results indicate that time 

allocated to FSM activities could explain the different usage rate of 22 FSM 

competencies, it can not be said that if Korean dietitians have more time to deal 

with FSM, they utilize sufficient FSM competencies. Only 16 FSM competencies 

were widely used by KDPs spending equal or more than 54% of their job time to 

FSM activities. Therefore, further study would be useful to find out how to utilize 

FSM competencies efficiently and effectively in time assigned. 

As a summary of this section, 22 FSM competencies with significant 

association with time allocated to FSM activities, represent 34% of the total of 47 

FSM competencies. Therefore, the null hypothesis examining the relationship 

between usage of FSM competencies and time allocated to FSM activities was 

retained with the rejection criteria of 70% significant association. Considering the 

findings, the time allocated to FSM activities is not a strong factor for Korean 

dietitians' utilization of FSM competencies. 
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Perceived Overall Foodservice Systems Management Competence of Korean 
Dietetic Practitioners 

Korean dietetic practitioners were asked to indicate the perception of their 

present level of overall FSM competence as excellent, good, fair, or poor. Table 

29 summarizes the results of the KDPs' perceived overall FSM competence. 

Table 29. The Korean dietetic practitioners' perceived overall foodservice 
systems management competence (n=484). 

Korean dietetic practitioners' perceived 
overall foodservice systems management 
competence 

Frequency %a 

Excellent 3 1 

Good 114 24 

Fair 248 51 

Poor 119 25 

not equal to 100 percent due to rounding. 

Perceived FSM competence level of excellent was claimed by only 1% of 

the respondents and 51% perceived their FSM competence to be fair. These 

results indicate that many KDPs perceived their overall FSM competence as fair or 

poor. These findings indicate that a large number of Korean dietitians were not 

fully prepared to perform FSM activities, and may also lack confidence in FSM 

competence on which to build FSM techniques necessary for advanced practice in 

foodservice industry. 
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The relationship between KDPs' perceived overall FSM competence to 

two variables including years of dietetic experience and education level were 

examined. Two of the null hypotheses (Ho4 and Ho5) developed for the study 

related to variables associated with the perceived FSM competence of the 

respondents. The results of the statistical analysis of the two hypotheses follow. 

Korean dietetic practitioners' perceived overall foodservice system's management 
competence according to years of dietetic experience 

The relationship between KDPs. perceived overall FSM competence and 

years of work experience was tested in Ho4: 

(Ho4)   Korean dietetic practitioners do not perceive the overall foodservice 
systems management competence to be stronger with more years of dietetic 
experience. 

The relationship between respondents' perceived overall FSM competence 

and length of work experience was analyzed using chi-square (x2) test for 

independence and Goodman & Kruskal's gamma (y) for strength of association 

and direction of relationship. Years of dietetic experience were grouped into five 

categories: (1) less than 1 year, (2) equal or more than 1 year but less than 3 years, 

(3) equal or more than 3 years but less than 6 years, (4) equal or more than 6 years 

but less than 9 years, and (5) equal or more than 9 years. Years of dietetic 

experience were analyzed with the four levels of respondents' perceived 

competence: poor, fair, good, and excellent. Results are presented in Appendix I. 
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The relationship between respondents' perceived overall FSM competence 

and years of work experience was found to be statistically significant at p < .10, 

with x2 (n=484) = 45.91, degrees of freedom (df) = 6, p= .00. Goodman & 

Kruskal's gamma is .28. This positive y indicates that there is a positive 

relationship between KDPs' perceived overall FSM competence and years of 

dietetic experience. As years of dietetic experience increased, KDPs perceived the 

overall FSM competence to be stronger. 

Overall, the result of the chi-square analysis was significant at p < .10. 

The null hypothesis (Ho4) was rejected, indicating that the years of dietetic 

experience was a strong factor in perceived FSM competence. This finding is 

supported from previous research indicating that work experience was an 

important method for acquiring required skills and knowledge (56, 67, 77). In the 

research by Holmes (67), and by Linnenkohl and Roach (77), it was emphasized 

that work experience was an essential factor for the development of competency. 

Seal et al. (56) surveyed educators in FSM and dietetic practitioners to 

differentiate FSM competencies appropriate for the development at the Bachelor's 

degree level, the Master's degree level, or through work experience. It was found 

that the work experience was identified as a major method in developing FSM 

competencies (56). Therefore, Korean dietitians would be expectr-- to have 

stronger FSM competence with more years of dietetic experiences. 
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Korean dietetic practitioners' perceived overall foodservice systems management 
competence according to education level 

The association between perceived overall FSM competence and 

education level was tested in Ho5: 

(Ho5)   Korean dietetic practitioners do not perceive the overall foodservice 
systems management competence to be strengthened with higher education 
level. 

The relationship between respondents' perceived overall FSM competence 

and education level was analyzed using chi-square (x2) test for independence and 

Goodman & Kruskal's gamma (y) for strength of association and direction of 

relationship. The education level was dichotomized into "junior college 

graduated" and "Bachelor's degree or higher." Education level was analyzed with 

the four levels of respondents' perceived overall FSM.competence: poor, fair, good, 

and excellent. Results are presented in Appendix I. 

The relationship between respondents' perceived overall FSM competence 

and education level was found to be statistically significant at p < .10, with %2 

(n=484) = 8.12, degrees of freedom (df) = 3, p= .04. Goodman & Kruskal's 

gamma is .17. This positive y indicates that there is a positive relationship 

between KDPs' perceived overall FSM competence and education level. However, 

low y indicates a weak relationship between the two variables. Therefore, the data 

indicates that KDPs' perceived overall FSM competence was slightly strengthened 

with higher education level. 
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Overall, the result of the chi-square analysis was significant at p < .10. 

The null hypothesis (Ho5) was rejected; indicating that the education level would 

be a factor in perceived FSM competence. The data supports a previous study 

about job performance of dietitians by Park (85). In the study, job performance of 

dietitians who had a Bachelor's degree was better than dietitians who graduated 

from junior colleges. Considering different length of dietetics education programs 

between four-year universities and two-year junior colleges, it was expected that 

the higher of the Korean dietitians' education level, the stronger the perceived 

overall FSM competence. 

The result of this research represents the problem of the disparity in Korean 

dietitian's qualification due to the two different lengths of Korean dietetics 

education programs (14, 79). Korean dietetic students who had a Bachelor's 

degree or who graduated from two-year junior collages have the same opportunity 

to become a Korean licensed dietitian by passing the National Dietitian License 

examination (28). To reduce this disparity, Korean dietetic professionals proposed 

suggestions including re-engineering two-year dietetic education programs into 

three-year programs for junior colleges, classification of license into two types 

such as dietitian and dietetic technician, and expansion the number of academic 

major options for dietetic students (15, 79, 85). Based on the research finding, 

further research would be necessary to improve perceived FSM competence 

regardless of KDPs' education level. 
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Korean Dietetic Practitioners' and Korean Dietetic Educators' Perceived 
Importance Scores of Foodservice Systems Management Competencies 

Both Korean dietetic practitioners (n = 484) and Korean dietetic educators (n 

= 39) were asked to rate the degree of importance of the 47 FSM competencies 

identified in Figure 1, page 51. Importance level of each of 47 FSM competencies 

was assessed by respondents as: "very important", "important", "not too 

important", and "not at all important." Average rating of importance of each 

competency was calculated using a four-point scale of: 4 = very important, 3 = 

important, 2 = not too important, 1 = not at all important. Interpretation of 

perceived importance was based on the following mean scores: 

Mean score Perceived importance 
4.00-3.50 "very important," 
3.49-2.50 "important," 
2.49-1.50 "not too important," 
1.49-1.00 "not at all important." 

Results of perceived importance mean scores of FSM competencies by both KDPs 

and by KDEs were discussed in the following section. 

Perceived importance scores of foodservice systems management competencies by 
Korean dietetic practitioners 

Korean dietetic practitioners were asked to rate how important they thought 

each FSM competency was in preparing for their job and future position. Results 

of the perceived importance scores of 47 FSM competencies are shown in 

Appendix I. Forty-five of the competencies had perceived importance mean 
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scores of 3.49 to 2.50 on a four-point scale, indicating "important." The remaining 

two competencies related to safety and sanitation, and menu planning 

(Competencies 21 and 22) had perceived importance mean scores of both 3.60, 

indicating very important. Ten FSM competencies perceived as the most 

important by KDPs are shown in Table 30. 

Table 30. Ten fpodservice systems management competencies perceived as the 
most important by Korean dietetic practitioners, arranged by rank order (n=484). 

Foodservice systems management competencies 
Mean perceived 

importance scores* Rank 

21.   Utilize basic knowledge of food safety and sanitation 
in the storage, preservation, and preparation of food 

3.60 1 

22.    Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee 
availability 

3.60 1 

23.    Develop and implement the use of standardized 
recipes to provide quality and financial control 

3.40 2 

45.   Possess knowledge and skills about stress 
management 

3.39 3 

4.    Collect and apply current information on foodservice 
systems management 

3.38 4 

47.   Use computer as a professional tool (e.g. word 
processing, internet) 

3.38 4 

25.    Evaluate food products based on established criteria 
for customer, acceptance, cost, quality, and quantity 

3.37 5 

32.    Possess and apply knowledge of effective waste 
management with consideration of anti-pollution 

3.35 6 

46.    Possess and apply computer knowledge to 
foodservice systems management 

3.34 7 
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Table 30. - Continued. 

Foodservice systems management competencies 
Mean perceived 

importance scores* Rank 

11.   Prepare budget for area of responsibility and allocate 
financial resources in accordance with approved 
budget 

3.31 8 

* Perceived importance mean score descriptors: 
4.00-3.50 "very important" 
3.40-2.50 "important" 
2.49 - 1.50 "not too important" 
1.49 - 1.00 "not at all important." 

The perceived importance mean scores of the 15 FSM competencies 

which were used by less than 50% of the KDPs were examined for similarity or 

disparity. A summary of the usage rate and frequency and the importance score 

means of the 15 FSM competencies are presented in Table 31. All of the 15 FSM 

competencies used by less than 50% of the KDPs, were rated the importance score 

means of 3.49 to 2.60, indicating important. The FSM competency ofpossess and 

apply knowledge of marketing principles and strategies (Competency 33) has the 

lowest usage rate of 23% of KDPs, and was rated the importance score mean of 

2.64, indicating important. These findings indicated that even though a FSM 

competency was not frequently used, it might not be perceived as unimportant. 

Therefore, it can be said that FSM competencies are important for Korean 

dietitians to perform current job duties and to prepare an advanced position. From 

these findings, the further investigation is suggested to determine factors 

influencing why these 15 competencies were not performed frequently, while these 
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competencies were perceived as important by KDPs. 

Table 31. Fifteen foodservice systems management competencies used by less 
than 50% of Korean dietetic practitioners, arranged by usage rate, frequency and 
the perceived importance mean scores (n = 484). 

Foodservice systems management competencies Usage 
rate(%) # 

Perceived 
importance 
mean score 

6. Evaluate employee performance and direct changes 
in employee utilization according to established 
standards 

48 233 3.31 

26. Manage quality improvement program for area of 
responsibilities 

48 232 3.03 

17. Assess financial status for area of responsibility and 
prepare revenue and financial analyses reports 

48 230 2.86 

1. Develop and maintain organizational and 
departmental goals, policies, and procedures 

47 229 3.01 

27. Develop policies and procedures for the 
maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and 
specifications for equipment) 

47 225 2.95 

2. Develop organizational chart 45 219 3.00 

41. Plan and perform orientation and in-service training 
programs for employees 

41 200 3.04 

9. Identify labor laws and organizational personnel 
policies 

39 187 2.64 

30. Plan and propose changes in layout and design of 
facility based on assessment 

36 175 3.00 

14. Identify sources of revenue and develop revenue- 
generating programs 

31 150 3.08 
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Table 31. — Continued. 

Foodservice systems management competencies Usage 
rate(%) # 

Perceived 
importance 
mean score 

31    Possess and apply knowledge of energy 
management techniques 

30 147 2.77 

8   Document and maintain employee records for 
recommendation for employees' raises, promotions 
and transfers 

29 142 3.24 

7   Identify employee market and select employees to 
meet staffing and scheduling needs 

28 137 2.95 

36   Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

23   . 110 2.60 

33   Possess   and    apply    knowledge   of   marketing 
principles and strategies 

17 80 2.64 

* Perceived importance mean score descriptors: 
4.00 - 3.50 "very important" 
3.40-2.50 "important" 
2.49 - 1.50 "not too important" 
1.49 - 1.00 "not at all important." 

Perceived importance scores of foodservice systems management competencies by 
Korean dietetic educators 

Korean dietetic educators were asked to rate how important they thought 

each FSM competency was for Korean dietitians to perform their current job and 

to prepare for future positions. Results of the KDEs' perceived importance mean 

scores of each FSM competency for Korean dietitians are shown in Appendix I. 

Ten FSM competencies had perceived importance mean scores of 4.00 to 3.50, 

indicating 'very important'. The rest of the 37 competencies had mean perceived 

importance scores of 3.49 to 2.50, indicating "important," by KDEs. 
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Ten FSM competencies perceived the most important by KDEs are shown 

in Table 32. Plan menu which conforms to budget and/or cost requirements, 

equipment, time, and employee availability (Competency 22) and possess and 

apply computer knowledge to FSM (Competency 46) were the two competencies 

with the highest mean importance rating of 3.69 by KDEs. Whereas, Establish 

communication channels with individuals whose work has an impact on 

foodservice systems (Competency 43) was the competency with the lowest mean 

importance rating of 2.90, There were no competencies rated "not too important" 

or "not at all important" by KDEs. These results indicated that KDEs also 

consider FSM competencies as important factors for Korean dietitians to perform 

their current duties and to prepare for advanced positions. 

Table 32. Ten foodservice systems management competencies rated perceived 
importance mean scores of 3.50 to 4.00 by Korean dietetic educators (n = 39). 

Foodservice systems management competencies Mean perceived 
importance scores 

Rank 

22.    Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee 
availability 

3.69 1 

46.   Possess and apply computer knowledge to 
foodservice systems management 

3.69 1 

21.    Utilize basic knowledge of food safety and sanitation 
in the storage, preservation, and prepay '.tion of food 

3.62 2 

23.    Develop and implement the use of standardized 
recipes to provide quality and financial control 

3.59 3 

24.    Develop and monitor control mechanism for 
production procedures through coordination of 
personnel and equipment 

3.59 - 
■ 

3 
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Table 32. - Continued. 

Foodservice systems management competencies Mean perceived 
importance scores 

Rank 

25.    Evaluate food products based on established criteria 
for customer acceptance, cost, quality, and quantity 

3.59 3 

20.   Possess and apply knowledge about purchasing 
procedures which ensure control of quality and 
quantity of food 

3.56 4 

47.    Use computer as a professional tool (e.g. word 
processing, internet) 

3.54 5 

34.    Develop and implement marketing strategies to 
stimulate food sales (develop new product, services 
and/or promotional materials) 

3.51 6 

35.   Conduct consumer survey to obtain feedback 
information that could be incorporated into menus 

3.51 6 

* Perceived importance mean score descriptors: 
4.00 - 3.50 "very important" 
3.40-2.50 "important" 
2.49 - 1.50 "not too important" 
1.49 - 1.00 "not at all important." 

Now, the perceived importance mean scores of FSM by KDPs and by KDEs 

are compared to identify the similarity or disparity between two groups in the 

following section. 

Comparison of the perceived importance of foodservice systems management 
competencies by Korean dietetic practitioner? and by Korean dietetic educators 

The perceived importance mean scores of 47 FSM competencies by KDPs 

and by KDEs, were compared to the extent of their agreement on perceived 

importance of each FSM competencies for Korean dietitians' current job and 
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advanced position. To compare the mean importance scores of two groups, the 

null hypothesis was developed and tested as follows: 

(H06)    There was no difference in perceived importance scores offoodservice 
systems management competencies between Korean dietetic practitioners 
and dietetic educators. 

The perceived importance mean scores of 47 FSM competencies by two 

groups were compared using t-test, and 90% confidence interval for the difference 

in means. The results of the t-test are shown in Appendix I. Of 47 FSM 

competencies, 29 competencies were found to have a significant mean difference 

between KDPs and KDEs. Comparison of the perceived importance mean scores 

of the 47 FSM competencies are discussed according to eight FSM categories 

identified earlier, using the following interpretation of the perceived importance 

mean score of 47 FSM competencies based on a four point scale: 

Mean score Perceived importance 
4.00 - 3.50 "very important," 
3.49 - 2.50 "important," 
2.49 - 1.50 "not too important," 
1.49 - 1.00 "not at all important." 

Organizational management. Korean dietetic practitioners' and Korean 

dietetic educators' perceived importance mean score of FSM competencies within 

organizational management were compared. All of the four competencies related 

to organizational goal, organizational chart, job description, and information 

application (Competencies 1, 2, 3, 4) were rated as important by both KDPs and 

KDEs (Table 33). 
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Table 33. Perceived importance mean scores of organizational management 
competencies compared between KDPs (n= 484) and KDEs (n= 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

1.   Develop and maintain organizational and 
departmental goals, policies, and procedures 

3.01 
important3 

3.31* 
important 

2.   Develop organizational chart 3.00 
important 

3.26* 
important 

3.   Develop work methods, job descriptions, and 
standards of performance for employees 

3.31 
important 

3.49* 
important 

4.    Collect and apply current information on 
foodservice systems management  . 

'3.38 
important 

3.44 
important 

Perceived importance mean score descriptors: 
4.00 - 3.50  "very important" 
3.49 - 2.50  "important" 
2.49 - 1.50  "not too important" 
1.49 - 1.00  "not at all important." 

*   Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

It was found that three competencies had significant diflference between 

KDPs' and KDEs' perceived importance mean scores. Korean dietetic educators 

placed significantly more emphasis on these three competencies related to 

organizational goal and chart, and information application than KDPs did. The 

KDEs' emphasis placed on develop and maintain organizational and departmental 

goals, policies, and procedure (Competency 1) in this research supports 

information presented by Yates et al. (9), which stated that the foodservice 

manager would play a major role in achieving the operational goal. In a study 

about competencies for entry-level dietitians by Loyd and Vaden (43), developing 
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job descriptions and specifications was identified as a desirable competency for 

entry-level dietitians. 

Human resources management. The perceived importance mean scores of 

five human resources management (HRM) competencies were compared between 

KDPs and KDEs. Korean dietetic practitioners and Korean dietetic educators 

agreed on the importance of competencies in the HRM category (Table 34). Of the 

five FSM competencies in the HRM category, significant differences between 

KDPs and KDEs were observed in four of the FSM competencies related to 

determining staff needs, performance appraisal, recruitment, and personnel record 

keeping (Competencies 5, 6, 7, and 8). Korean dietetic educators rated higher 

importance scores of these four competencies than KDPs. 

Table 34. Perceived importance mean scores of human resources management 
competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

5.    Determine employee needs and assign 
employees for areas of responsibility to 
effectively meet the objectives of foodservice 

3.15 
important11 

3.38* 
important 

6.    Evaluate employee performance and direct 
changes in employee utilization according to 
established standards 

3.08 
important 

3.44* 
important 

7.    Identify employee market and select employees 
to meet staffing and scheduling needs 

2.95 
important 

3.13* 
important 

8.    Document and maintain employee records for 
recommendation for employees' raises, 
promotions and transfers 

2.93 
important 

3.21* 
important 
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Table 34. - Continued. 

Perceived iiportance mean scores 
Foodservice systems management competencies KDP KDE 

9.    Identify labor laws and organizational personnel 
policies 

2.86 
important 

2.92 
important 

Perceived importance mean score descriptors: 
4.00 - 3.50  "very important" 
3.49-2.50  "important" 
2.49-1.50  "not too important" 
1.49-1.00 "not at all important." 

*   Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

The emphasis placed on FSM competencies related to HRM in this 

research support information presented by Dowling et al. (40), which stated that 

HRM competencies related to employee recruitment and retention were an 

essential function for dietitians as professionals. Lafferty and Dowling (101) also 

mentioned that foodservice managers must be knowledgeable about HRM 

concepts and have access to appropriate organizational support in order to 

successfully manage personnel. 

Financial management. Korean dietetic practitioners' and educators' 

perceived importance mean scores of financial management competencies were 

compared. All of the eight FSM competencies categorized as financial 

management were rated as important by both KDPs and KDEs (Table 35). These 

results support findings of a study by Yates et al. (9), in which the importance of 
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financial management competencies of foodservice managers was rated high by 

dietetic educators. 

Table 35. Perceived importance mean scores of financial management 
competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

10.    Develop financial objectives for area of 
responsibility congruent with organizational and 
departmental goals, policies, and economic 
constraints 

3.10 
important3 

3.13 
important 

11.    Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved budget 

3.31 
important 

3.26 
important 

12.    Maintain and apply the basic knowledge and 
skills of accounting and bookkeeping 

2.95 
important 

3.03 
important 

13.    Identify and analyze factors that affect food, 
labor, and operating costs 

3.24 
important 

3.36 
important 

14.    Identify sources of revenue and develop revenue- 
generating programs 

2.64 
important 

2.95* 
important 

15.   Maintain appropriate cost control by effective and 
efficient management resources 

3.07 
important 

3.33* 
important 

16.    Direct pricing of menu item in accordance with 
pricing strategies 

3.15 
important 

3.26 
important 

17.    Assess financial status for area of responsibility 
and prepare revenue and financial analyses 
reports 

2.83 
important 

3.03* 
important 

Perceived importance mean score descriptors: 
4.00-3.50  "very important" 
3.49 - 2.50  "important" 
2.49-1.50  "not too important" 
1.49 - 1.00  "not at all important." 

Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 
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Significant differences in the perceived importance mean score between 

KDPs and KDEs were observed in only three of the competencies related to 

revenue generation, cost control, and financial report analysis (Competencies 14, 

15, and 17). Korean dietetic educators rated significantly higher scores on these 

three competencies than KDPs. 

Production and distribution management. The perceived importance mean 

scores of FSM competencies within the production and distribution management 

category were compared between KDPs and KDEs. All the nine production and 

distribution management competencies were considered important or very 

important competencies by KDPs and KDEs (Table 36). Significant differences of 

the perceived importance mean scores were noted for seven FSM competencies 

related to: production objectives, meal forecast, purchasing procedure, 

standardized recipes, production control, product evaluation and quality 

improvement (Competencies 18,19, 20, 23, 24,25, and 26). The mean perceived 

importance scoresof these seven FSM competencies were rated significantly 

higher by KDEs. 

Two FSM competencies related to safety and sanitation, and menu 

planning (Competencies 21, and 22) were rated as very important by both KDPs 

and KDEs. These results support the study by Loyd and Vaden (43), in which 

competencies related to sanitation plan and procedures, and menu planning were 

identified as essential competencies for entry-level dietitians. 
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Table 36. Perceived importance mean scores of production and distribution 
management competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

18.    Establish objectives for procurement, 
production and distribution in compliance 
with various regulations 

2.93 
important11 

3.33* 
important 

19.    Analyze meal forecast demand using 
professional judgment and/or mathematical 
methods 

3.07 
important 

3.44* 
important 

20.    Possess and apply knowledge about 
purchasing procedures which ensure control 
of quality and quantity of food 

3.40 
important 

3.56* 
very important 

21.    Utilize basic knowledge of food safety and 
sanitation in the storage, preservation, and 
preparation of food 

3.60 
very important 

3.62 
very important 

22.   Plan menu which conforms to budget and/or 
cost requirements, equipment, time, and 
employee availability 

3.60 
very important 

3.69 
very important 

23.    Develop and implement the use of 
standardized recipes to provide quality and 
financial control 

3.40 
important 

3.59* 
very important 

24.    Develop and monitor control mechanism for 
production procedures through coordination 
of personnel and equipment 

3.25 
important 

3.59* 
very important 

25.   Evaluate food products based on established 
criteria for customer acceptance, cost, 
quality, and quantity 

3.37 
important 

3.59* 
very important 

26.    Manage quality improvement program for 
area of responsibilities 

3.03 
important 

3.38* 
important 

Perceived importance mean score descriptors: 
4.00 - 3.50  "very important" 
3.49-2.50  "important" 
2.49-1.50  "not too important" 
1.49 -1.00  "not at all important." 

Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 
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Korean dietetic educator rated the perceived importance scores of 

competencies related to production objectives, meal forecast, purchasing 

procedure, standardized recipes, and production control (Competencies 18,19, 20, 

23, and 24) as very important. These results support findings of the study by Seal 

et al. (56) in which coordination of equipment and personnel, development of 

purchasing specifications, development of standardized recipes, monitoring 

production and services were determined as important competencies for entry- 

level dietitians by dietetic educators. Loyd and Vaden (43) also found that 

development of standardized recipes, food production planning, and control were 

essential competencies for entry-level dietitians. 

Korean dietetic educators placed more emphasis on manage quality 

improvement program for area of responsibilities (Competency 26) than KDPs did. 

Lafiferty and Dowling (101) stated that dietetic professionals were required to have 

competencies related to quality improvement for production systems improvement, 

prioritization of performance improvement, and ongoing performance 

improvement for the pursuit of excellence. In the study about competencies for 

entry-level dietitians, Loyd and Vaden (43) identified quality and quantity controls 

through routine monitoring of purchasing, food production and distribution as 

essential competencies for entry-level dietitians. 

Facility management. Korean dietetic practitioners and educators agreed 

on the importance of facility management competencies. Significant diflFerence 

was noted between the perceived importance mean scores of KDPs and KDEs for 
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only two competencies related to facility objectives and energy management 

(Competencies 27, and 31) (Table 37). Korean dietetic educators rated 

significantly higher scores on these two competencies than KDPs. According to 

Payne-Palacio et al. (106), sanitation and ease of maintenance of facility and 

equipment contributed to making a facility successful and helped to achieve the 

efficiency of the foodservice operation. It was also stated that energy conservation 

programs started with proper maintenance use of equipment (106). The results 

suggest that KDEs had better recognition of the importance of these two FSM 

competencies than KDPs. 

Table 37. Perceived importance mean scores of facility management 
competencies compared between KDPs (n= 484) and KDEs '(n= 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

27.   Develop policies and procedures for the 
maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and 
specifications for equipment) 

2.95 
important3 

3.18* 
important 

28.    Direct the use of facility and equipment based on 
criteria for safety, sanitation and security 

3.31 
important 

3.38 
important 

29.   Assess and analyze layout and design of facility for 
efficiency and effectiveness 

3.10 
important 

3.13 
important 

30.   Plan and propose changes in layout and design of 
facility based on assessment 

3.00 
important 

3.05 
important 

31.   Possess and apply knowledge of energy 
management techniques 

2.77 
important 

2.97* 
important 
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Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

32.    Possess and apply knowledge of effective waste 
management with consideration of anti-pollution 

3.35 
important 

3.46 
important 

a   Perceived importance mean score descriptors: 
4.00 - 3.50  "very important" 
3.49 - 2.50  "important" 
2.49 -1.50  "not too important" 
1.49 -1.00  "not at all important." 

*    Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

Marketing management. Korean dietetic practitioners' and educators' 

perceived importance mean score of marketing management competencies were 

compared. All four competencies related to marketing principles and strategies, 

consumer survey, and merchandizing were rated as important or very important by 

KDPs and KDEs (Table 38). A previous study that identified the diversity of 

marketing activities being implemented within health care facilities further 

supports the need for foodservice directors to develop competencies in marketing 

(126). 

Significant differences between KDPs and KDEs were observed in three 

competencies related to marketing principles, marketing strategies, and 

merchandizing (Competencies 33, 34, and 36). Korean dietetic educators rated 

significantly higher scores on these three competencies than KDPs. These results 
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Table 38. Perceived importance mean scores of marketing management 
competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

33.    Possess and apply knowledge of marketing 
principles and strategies 

2.64 
important3 

3.03* 
important 

34.    Develop and implement marketing strategies to 
stimulate food sales (develop new product, services 
and/or promotional materials) 

3.23 
important 

3.51* 
very important 

35.   Conduct consumer survey to obtain feedback 
information that could be incorporated into menus 

3.51 
very important 

3.40 
important 

36.    Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

2.60 
important 

3.05* 
important 

Perceived importance mean score descriptors: 
4,00-3.50  "very important" 
3.49-2.50  "important" 
2.49 -1.50  "not too important" 
1.49 -1.00  "not at all important." 

Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

indicate that KDEs had better recognition about the importance of those three FSM 

competencies than KDPs. 

Develop and implement marketing strategies to stimulate food sales 

(Competency 34) was rated as very important by KDEs. This result support 

information presented by Dowling et al. (40), which stated that marketing 

competencies in all foodservice practice areas would continue to be a major 

priority in order to increase customer input. 

The competency of incorporate merchandizing techniques that increase 
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selection of high-profit menu items (Competency 36) was rated significantly higher 

by KDEs. The importance of merchandizing techniques that increase the selection 

of high-profit menu items in this research, supports information presented by Yates 

et al. (9), which stated that health care administrators and dietetic educators agreed 

on the need for foodservice managers to develop merchandizing techniques. 

Leadership and supervision. Korean dietetic practitioners' and educators' 

responses were compared to determine the extent of their perceived importance 

mean scores on FSM competencies within leadership and supervision. Of the five 

competencies, three competencies related to supervision, employee motivation, 

and employee training (Competencies 37,40, and 41) were significantly 

differences in the perceived importance mean scores (Table 39). 

Korean dietetic educators rated higher scores for these three competencies 

(Competencies 37,40, and 41) than KDPs. The importance of employee 

motivation and supervision in this research supports the study by Loyd and Vaden 

(43), in which "provides for motivational environment," and "supervises personnel 

effectively" were identified as essential competencies for entry-level generalist 

dietitians. Therefore, the results indicates that KDEs had better recognition about 

FSM competencies related to employee supervision, motivation, and training, than 

KDPs. 
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Table 39. Perceived importance mean scores of leadership and supervision 
competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

37.    Apply principles of management theory to 
effectively supervise employees 

3.06 
important3 

3.28* 
important 

38.    Develop leadership and supervisory skills for the 
achievement of objectives for the food systems 
management 

3.19 
important 

3.23 
important 

39.    Identify problems and make necessary changes to 
optimize department objectives 

3.07 
important 

3.15 
important 

40.    Possess and apply motivational techniques to 
increase employee productivity and job satisfaction 

3.15 
important 

3.33* 
important 

41.    Plan and perform orientation and in-service training 
programs for employees 

3.04 
important 

3.28* 
important 

Perceived importance mean score descriptors: 
4.00 - 3.50  "very important" 
3.49-2.50  "important" 
2.49-1.50  "not too important" 
1.49 -1.00  "not at all important." 

* . Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

Technical and communication skills. Korean dietetic practitioners' and 

educators' perceived importance mean scores of FSM competencies categorized as 

technical and communication skills were compared. Both KDPs and KDEs agreed 

on the importance of the FSM competencies (Table 40). There were significant 

differences in the perceived importance mean scores of four competencies related 

to communication skills, stress management, computer application to FSM, and 

computer use as professional tool (Competencies 42, 45,46, and 47). Korean 
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dietetic practitioners placed significantly more importance on possess knowledge 

and skills about stress management (Competency 45), than KDEs. This result 

suggests that KDPs dealt with much more stress in the work than KDEs thought. 

Table 40. Perceived importance mean scores of technical and communication 
competencies compared between KDPs (n = 484) and KDEs (n = 39). 

Perceived importance mean scores 
Foodservice systems management competencies KDP KDE 

42.    Possess and demonstrate effective oral and/or 
written communication skills 

3.03 
important3 

3.23* 
important 

43.    Establish communication channels with individuals 
whose work has an impact on foodservice systems 

3.39 
important 

3.18 
important 

44.    Develop inter-department communication for 
effective foodservice systems management 

3.12 
important 

3.08 
important 

45.    Possess knowledge and skills about stress 
management 

3.39 
important 

3.18* 
important 

46.    Possess and apply computer knowledge to 
foodservice systems management 

3.34 
important 

3.69* 
very important 

47.    Use computer as a professional tool (e.g. word 
processing, internet) 

3.38 
important 

3.54* 
very important 

Perceived importance mean score descriptors: 
4.00-3.50  "very important" 
3.49-2.50  "important" 
2.49-1.50  "not too important" 
1.49 -1.00  "not at all important." 

Indicates significant difference between KDPs' and KDEs' mean perceived 
important score of foodservice systems management competency (p < .10). 

Competencies related to computer application to FSM, and computer use 

as a professional tool (Competencies 46 and 47) were rated as 'very important" by 
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KDEs, and rated as "important" by KDPs. These findings support information 

presented by Lafferty and Dowling (107), which stated that dietetic professionals' 

use of computer technology would be essential to enhance the quality and 

efficiency of product and service practice including materials management, 

production forecasting and scheduling, and the monitoring of performance data for 

quality improvement process. Therefore, these findings indicate that KDEs had 

better recognition of the importance of these two competencies related to computer 

application and use than KDPs. 

To summarize the results of comparison of the mean perceived importance 

scores of two groups, KDPs and KDEs, the total perceived importance mean 

scores of FSM competencies of the two groups were computed by dividing into 

eight FSM categories (Table 41). 

The category of the highest mean score rated by both KDPs (3.53) and 

KDEs (3.29) was production and distribution management category. The 

category of the lowest mean score rated by KDPs was marketing management 

category (2.97), while the category of the lowest mean score rated by KDEs was 

facility management category (3.12). Overall the total perceived importance 

mean scores and ranks were different by the two groups, as shown in Table 41. In 

all cases, KDE perceived higher importance than KDPs for these eight FSM 

categories. The differences of the perceived importance scores of KDPs and 

KDEs may reflect some bias attributable to the respondents' own specific 

professional preparations. However, the responses of KDPs are more likely based 
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Table 41. Total perceived importance mean score of foodservice systems 
management competencies divided into eight categories by KDPs (n=484) and 
KDEs(n=39). 

Foodservice systems management 
categories 

Total mean perceived importance of foodservice 
systems management competencies by 

category* 
byKDP (Rank) byKDE (Rank) 

Organizational management 3.12    . (3) 3.38 (2) 

Human resource management 3.00 (7) 3.22 (6) 

Financial management 3.04 (6) 3.17 (7) 

Production and distribution management 3.29 d) 3.53 (1) 

Facility management 3.08 (5) 3.12 (8) 

Marketing management 2.97 (8) 3.28 (3) 

Leadership and supervision 3.10 (4) 3.23 (5) 

Technical and communication skills 3.22 (2) 3.27 (4) 

*   Perceived importance mean score c escriptors: 
4.00 - 3.50 "very important" 
3.49-2.50 "important" 
2.49 - 1.50 "not too important" 
1.49 - 1.00 "not at all important. 

on reflections of current needs and requirements of foodservice practice areas. 

Considering the importance of cooperation between the foodservice industry and 

dietetic education programs (9), it is suggested that dietetics education programs 

must be based on specific FSM competencies for the foodservice profession which 

reflects on the current needs and requirements.   Therefore, these findings can be 

used for information exchange about Korean dietitians' current needs for their 

profession and for dietetic educators to develop or renew a curriculum which 
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prepares its graduates to become competent FSM professionals. 

In this section, the perceived importance mean scores of 47 FSM 

competencies of KDPs and KDEs were compared. In short, KDPs rated 44 FSM 

competencies as "important", and the remaining three FSM competencies as "very 

important" competencies. In contrast, KDEs rated 38 FSM competencies as 

"important", and nine as "very important" competencies. Of 47 FSM 

competencies, 28 competencies were significantly different between KDPs' and 

KDEs' perceived importance mean scores. All of these 28 FSM competencies, 

except stress management competency (Competency 45), were rated significantly 

higher by KDEs than by KDPs. Therefore, the null hypothesis was rejected for the 

28 significant mean differences (60%), and retained for the 19 mean differences 

not found to be significant (40%). Overall, the null hypothesis examining the 

perceived importance mean scores of FSM competencies between KDPs and 

KDEs was retained with the rejection criteria of 70% significant difference. Even 

though there was slightly different emphasis on FSM competencies by two groups, 

both groups recognized FSM competencies as "important" or "very important" 

factors for current and future practice of Korean dietitian. 



167 

Korean Dietetic Practitioners' and Korean Dietetic Educators' Perceived 
Educational Preparation Scores of Food Systems Management Competencies 

Perceived educational preparation of the 47 FSM competencies were rated 

by both KDPs (n = 484) and KDEs (n = 39): Korean dietetic practitioners were 

asked to rate adequacy of college education of each of the FSM competencies. 

Korean dietetic educators were asked to rate adequacy of the FSM competencies in 

their department. Perceived educational preparation score of each competency 

was assessed by respondents, as "no education," "inadequate," "adequate/' and 

"very adequate." Average rating of educational adequacy of each of the FSM 

competencies was calculated using a four point scale: 4 = very adequate, 3 = 

adequate, 2 = inadequate, 1 = no education. Interpretation of educational 

preparation was based on the following scores: 

Mean score Educational preparation 

4.00 - 3.50 'Very adequate," 
3.49 - 2.50 "adequate," 
2.49-1.50 "inadequate," 
1.49-1.00 "no education." 

Perceived educational preparation scores of foodservice systems management 
competencies by Korean dietetic practitioners 

Korean dietetic practitioners were asked to rate the perceived adequacy of 

education of the 47 FSM competencies received from their college. Results of the 

educational preparation scores of 47 FSM competencies are shown in Appendix I. 

All of the 47 FSM competencies had perceived educational preparation mean 



168 

scores between 2.49 and 1.50, indicating inadequate education. KDPs' perceived 

educational preparation mean scores and importance scores often least rated FSM 

competencies are shown in Table 42. 

Maintain and apply the basic knowledge and skills of accounting and 

bookkeeping (Competency 12) had the lowest perceived educational preparation 

mean score of 1:76. However, the importance mean score of this competency was 

2.95, indicating that it is an important FSM competency in preparing for their 

current jobs and future positions. The rest of the nine competencies also had high 

importance score between 2.50 and 3.49, indicating important. Perceived 

educational preparation mean scores of these nine competencies were very low of 

1.50 to 2.49, indicating inadequate educational preparation. 

Considering the results of KDPs' perceived importance mean scores of 47 

FSM competencies of the research in which all of the 47 competencies were rated 

as important or very important, it is observed that educational preparation for FSM 

competencies was inadequate for dietetic students to prepare for the future needs 

and employment. These results support findings of a study by Lee (84) about 

tasks of Korean dietitians, in which 86% of respondents did not feel prepared for 

the FSM responsibility as foodservice professionals when they completed higher 

education. 
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Table 42. Ten foodservice systems management competencies perceived as the 
least educational preparation and the perceived importance mean scores by Korean 
dietetic practitioners (n=484). 

Foodservice Systems Management Competencies 

Perceived 
educational 
preparation 
mean scores 

Perceived 
importance 
mean scores 

12.    Maintain and apply the basic knowledge and skills 
of accounting and bookkeeping 

1.76 
inadequate 

2.95 
important 

30.   Plan and propose changes in layout, and design of 
facility based on assessment 

1.77 
inadequate 

3.00 
important 

9.   Identify labor laws and organizational personnel 
policies 

1.81 
inadequate 

2.86 
important 

7.   Identify employee market and select employees to 
meet staffing and scheduling needs 

1.85 
inadequate 

2.95 
important 

29.   Assess and analyze layout and design of facility for 
efficiency and effectiveness 

1.86 
inadequate 

3.10 
important 

33.   Possess and apply knowledge of marketing 
principles and strategies 

1.86 
inadequate 

2.64 
important 

31.   Possess and apply knowledge of energy management 
techniques 

1.88 
inadequate 

2.77 
important 

46.   Possess and apply computer knowledge to 
foodservice systems management 

1.88 
inadequate 

3.34 
important 

27.   Develop policies and procedures for the maintenance 
and use of foodservice facility and equipment (i.e. 
develop justifications and specifications for 
equipment) 

1.89 
inadequate 

2.95 
important 

36.    Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

1.89 
inadequate 

2.60 
important 
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Perceived educational preparation scores of foodservice systems management 
competencies by Korean dietetic educators 

Korean dietetic educators were asked to rate adequacy of education of the 

47 FSM competencies in their department. The result of the KDEs' perceived 

educational preparation mean scores of FSM competencies is shown in Appendix I. 

There were no FSM competencies rated between 4.00 and 3.50, indicating "very 

adequate education." Fourteen competencies had mean educational preparation 

scores of 3.49 to 2.50, indicating "adequate education." The remaining 33 FSM 

competencies had perceived educational preparation mean scores of 2.49 to 1.50. 

indicating "inadequate education." 

Ten of the least rated FSM competencies and the perceived importance mean 

scores by KDEs are shown in Table 43. The competency of incorporate 

merchandizing techniques that increase selection of high-profit menu item 

(Competency 36) had the lowest perceived educational preparation mean score by 

KDEs. As shown in Table 43, inadequate educational preparation of FSM 

competencies did not mean that those FSM competencies were not important for 

Korean dietitians to prepare for their current job and for the future practice. 
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Table 43. Ten foodservice systems management competencies perceived as the 
least educational preparation and the perceived importance mean scores by Korean 
dietetic educators (n = 39). 

Foodservice Systems Management Competencies 

Perceived 
educational 
preparation 
mean scores 

Perceived 
importance 
mean scores 

36   Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

1.82 
inadequate 

3.05 
important 

9   Identify labor laws and organizational personnel 
policies 

1.92 
inadequate 

2.92 
important 

41    Plan and perform orientation and in-service training 
programs for employees 

2.03 
inadequate 

3.28 
important 

43    Establish communication channels with individuals 
whose work has an impact on foodservice systems 

2.03 
inadequate 

2.90 
important 

11    Prepare budget for area of responsibility and allocate 
financial resources in accordance with approved budget 

2.05 
inadequate 

3.26 
important 

14    Identify sources of revenue and develop revenue- 
generating programs 

2.08 
inadequate 

2.95 
important 

10   Develop financial objectives for area of responsibility 
congruent with organizational and departmental goals, 
policies, and economic constraints 

2.10 
inadequate 

3.13 
important 

7   Identify employee market and select employees to meet 
staffing and scheduling needs 

2.13 
inadequate 

3.134 
important 

44   Develop inter-department communication for effective 
foodservice systems management 

2.13 
inadequate 

3.12 
important 

33   Possess and apply knowledge of marketing principles 
and strategies 

2.15 
inadequate   . 

3.03 
important 
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According to the comments from opened ended questions in the KDE 

survey, several KDEs demonstrated their opinions about reasons of difficulties in 

FSM education. Those included: (1) shortage of faculty, (2) inadequate 

knowledge and teaching skills in FSM education, (3) lack of time assigned to FSM 

courses, and (4) lack of curriculum development of FSM education. These 

opinions support information presented by other Korean dietetic educators (12, 14, 

97). They addressed lack of integration and connection among courses in Korean 

higher education, and need for systemically modified dietetics education programs 

with integration, of courses and consideration of social needs (12, 14, 97). In the 

symposium report in 1991, Yang (13) suggested curriculum development for 

Korean dietetics education programs in order to produce better dietetic 

professionals. 

As Korean dietetic education programs must reflect the current needs and 

requirements of the dietetic/foodservice profession, it would be useful to compare 

whether there were differences in perception of educational preparation of FSM 

competencies between KDEs and KDPs. This comparison would h^lp identify the 

focus of FSM education. Therefore, comparison of KDPs' and KDEs' perceived 

educational preparation mean scores are discussed in the following section. 
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Comparison of perceived educational preparation of foodservice systems 
management competencies by Korean dietetic practitioners and Korean dietetic 
educators 

Perceived educational preparation of 47 FSM competencies were compared 

to the extent of agreement between KDPs and KDEs. To compare educational 

preparation mean scores for the two groups, the null hypothesis was developed and 

tested as follows: 

(Ho7) There was no difference in perceived educational preparation scores of 
foodservice systems management competencies between Korean dietetic 
practitioners and dietetic educators. 

The perceived educational preparation mean scores of KDPs and KDEs 

were compared using t-test with 90% confidence interval for the difference in 

means. Thirty-seven FSM competencies out of 47 were found to have statistically 

significant differences in the.mean between KDPs' and KDEs' perceived 

educational preparation scores, shown in Appendix I. The comparison of the 47 

competencies are discussed according to eight categories of FSM using the 

following interpretation of perceived educational preparation mean scores based 

on a four-point scale: 

Mean score Educational preparation 

4.00-3.50 'Very adequate," 
3.49-2.50 "adequate," 
2.49- 1.50 "inadequate," 
1.49-1.00 "no education." 
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Organizational Management. Korean dietetic practitioners' and Korean 

dietetic educators' perceived educational preparation mean scores of 

organizational management competencies were compared. All of the four 

competencies related to organizational goal, organizational chart, job description, 

and information application (Competencies 1, 2, 3, and 4) were rated between 2.49 

and 1.50, indicating inadequate educational preparation by both KDPs and KDEs 

(Table 44). 

Table 44. Perceived educational preparation mean scores of organizational 
management competencies compared between KDPs (n = 484) and KDEs (n = 39) 
on a four-point scale. 

Perceived educational 
preparation mean scoresa 

Foodservice systems management competencies KDP KDE 

1.   Develop and maintain organizational and 
departmental goals, policies, and procedures 

1.93 
inadequate 

2.46* 
inadequate 

2.    Develop organizational chart 1.97 
inadequate 

2.28* 
inadequate 

3.    Develop work methods, job descriptions, and 
standards of performance for employees 

1.90 
inadequate 

2.26* 
inadequate 

4.    Collect and apply current information on 
foodservice systems management 

1.96 
inadequate 

2.46* 
inadequate 

Perceived educational preparation mean score descriptors: 
4.00 - 3.50  "very adequate" 
3.49-2.50 "adequate" 
2.49-1.50  "inadequate" 
1.49 - 1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' Perceived 
educational preparation mean score of competency (p < .10). 
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It was found that all of the four competencies had a significant mean 

difference between two groups. Korean dietetic practitioners scored significantly 

lower educational preparation of these four competencies than KDEs. The 

implications of the findings are that KDEs should attempt to identify and satisfy 

the current needs of the organizational management competencies for KDPs in the 

dietetics education programs. In Loyd and Vaden's study (43), several 

competencies related to organizational management, such as developing job 

descriptions, system development for organizational goal, and policies and 

procedure development were identified as desirable competencies for entry-level 

dietitians. In a study about competencies required for Korean dietitians, 

Cha (12) also placed emphasis on organizational management education, such as 

knowledge of systems and job analysis education for Korean dietitians. 

Human resources management. The perceived educational preparation 

mean scores of human resources management competencies were compared 

between KDPs and KDEs. Respondents from both groups agreed to inadequate 

educational preparation of human resource management competencies (Table 45). 

Of the five competencies, significant differences between KDPs' and KDEs' 

perceived educational preparation mean scores were observed in three 

competencies related to determining staff needs, performance appraisal, and 

recruitment (Competencies 5, 6, and 7). Korean dietetic practitioners rated lower 

perceived educational preparation scores of these three competencies than the 
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KDEs. These results indicate the need for education in human resource 

management competencies. 

Dowling et al. (40) pointed out the importance of human resources 

management competencies as essential competencies for dietitians. In the research 

about improvement of curriculum in the junior college, Seo (79) found that 

knowledge of human resources management was very important in the 

performance of Korean dietitians'job duties. Therefore, Korean dietetics 

education must monitor trends in the foodservice profession and provide 

appropriate opportunities for dietetic students to improve human resource 

management competencies. 

Table 45. Perceived educational preparation mean scores of human resources 
management competencies compared between KDPs (n = 484) and KDEs (n= 39) 
on a four-point scale. 

Perceived educational 
preparation mean scoresa 

Foodservice systems management competencies KDP KDE 

5.   Determine employee needs and assign employees 
for areas of responsibility to effectively meet the 
objectives of foodservice 

2.02 
inadequate 

2.26* 
inadequate 

6.    Evaluate employee performance and direct changes 
in employee utilization according to established 
standards 

1.95 
inadequate 

2.33* 
inadequate 

7.    Identify employee market and select employees to 
meet staffing and scheduling needs 

1.85 
inadequate 

2.13* 
inadequate 

8.    Document and maintain employee records for 
recommendation for employees' raises, promotions 
and transfers 

1.90 
inadequate 

1.92 
inadequate 
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Table 45. - Continued. 

Foodservice systems management competencies 

Perceived educational 
preparation mean scores' 

KDP KDE 

9.    Identify labor laws and organizational personnel 
policies 

.     1.81 
inadequate 

1.92 
inadequate 

Perceived educational preparation mean score descriptors: 
4.00 - 3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50  "inadequate" 
1.49-1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency (p< .10). 

Financial Management. Korean dietetic practitioners' and educators' 

perceived educational preparation mean scores of financial management 

competencies were compared and found to be inadequate by both KDPs and KDEs 

(Table 46). Significant differences in the Perceived educational preparation mean 

scores between two groups were observed in four of the competencies related to 

operating records, cost analysis, cost control, and financial report analysis 

(Competencies 12,13,15, and 17). Korean dietetic practitioners scored 

significantly lower on these four competencies than KDEs. The implications of 

the findings are that KDEs should attempt to identify and provide the current 

needs of these financial management competencies for KDPs in the dietetics 

education programs. 
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Table 46. Perceived educational preparation mean scores of financial management 
competencies compared between KDPs (n = 484) and KDEs (n = 39) on a four- 
point scale. 

dservice systems management competencies 

Perceived educational 
preparation mean scoresa 

Foo KDP KDE 

10. Develop financial objectives for area of 
responsibility congruent with organizational and 
departmental goals, policies, and economic 
constraints 

2.06 
inadequate 

2.10 
inadequate 

11. Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved budget 

2.18 
inadequate 

2.05 
inadequate 

12. Maintain and apply the basic knowledge and skills 
of accounting and bookkeeping 

1.76 
inadequate 

2.13* 
inadequate 

13. Identify and analyze factors that affect food, labor, 
and operating costs 

2.23 
inadequate 

2.46* 
inadequate 

14. Identify sources of revenue and develop revenue- 
generating programs 

1.99 
inadequate 

2.08 
inadequate 

15. Maintain appropriate cost control by effective and 
efficient management resources 

2.06 
inadequate 

2.33* 
inadequate 

16. Direct pricing of menu item in accordance with 
pricing strategies 

2.12 
inadequate 

2.21 
inadequate 

17. Assess financial status for area of responsibility and 
prepare revenue and financial analyses reports 

1.96 
inadequate 

2.18* 
inadequate 

a   Perceived educational preparation mean score c escriptors: 
4.00-3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50  "inadequate" 
1.49- 1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency (p< .10). 

These results identified dietetic students need more education in financial 

management competencies, which supports past studies (12, 61). The study 
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presented by Cha (12), included financial management education for new Korean 

dietetics education programs. Holmes (61) also found that competencies related to 

financial management were desirable for college and university dietetic education 

programs. 

Production and distribution management. Perceived educational 

preparation mean scores of FSM competencies within production and distribution 

management were compared between KDPs and KDEs. All nine competencies 

had significant differences between KDPs' and KDEs' perceived educational 

preparation mean scores (Table 47). 

Table 47. Perceived educational preparation mean scores of production and 
distribution management competencies compared between KDPs (n = 484) and 
KDEs (n = 39) on a four-point scale. 

Perceived educational 
preparation mean scoresa 

Foodservice systems management competencies KDP KDE 

18.    Establish objectives for procurement, production 
and distribution in compliance with various 
regulations 

2.22 
inadequate 

2.44* 
inadequate 

19.    Analyze meal forecast demand using professional 
judgment and/or mathematical methods 

.2.19 
inadequate 

2.62* 
adequate 

20.    Possess and apply knowledge about purchasing 
procedures which ensure control of quality and 
quantity of food 

2.32 
inadequate 

3.05* 
adequate 

21.    Utilize basic knowledge of food safety and 
sanitation in the storage, preservation, and 
preparation of food 

2.46 
inadequate 

3.05* 
adequate 
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Table 47. - Continued. 

dservice systems management competencies 

Perceived educational 
preparation mean scoresa 

Foo KDP KDE 

22. Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee 
availability 

2.46 
inadequate 

3.03* 
adequate 

23. Develop and implement the use of standardized 
recipes to provide quality and financial control 

2.23 
inadequate 

2.85* 
adequate 

24. Develop and monitor control mechanism for 
production procedures through coordination of 
personnel and equipment 

2.18 
inadequate 

2.64* 
adequate 

25. Evaluate food products based on established criteria 
for customer acceptance, cost, quality, and quantity 

2.39 
inadequate 

2.72* 
adequate 

26. Manage quality improvement program for area of 
responsibilities 

1.92 
inadequate 

'    2.36* 
inadequate 

a     p erceived educational preparation mean score d escriptors: 
4.00-3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50  "inadequate" 
1.49- 1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency (p< .10). 

The competencies related to production objectives and quality 

improvement (Competencies 18, and 26) were perceived as inadequate educational 

preparation by the two groups. KDPs scored significant lower on these two 

competencies than KDEs. Therefore, Korean dietetic education must monitor 

needs and requirements in the foodservice profession and provide appropriate 

opportunities for dietetic students to improve these production and distribution 

management competencies. Gilmore et al. (62) suggested the dietetics education 
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program should provide in-depth knowledge of food production systems. Basic 

knowledge of quality improvement are essential for consistent quality and quantity 

product (111). 

The production and distribution management competencies related to meal 

forecast, purchasing procedures, safety and sanitation, menu planning, 

standardized recipes, production control, and product evaluation (Competencies 19, 

20, 21, 22, 23, 24, and 25) were rated between 2.49 and 1.50, indicating 

inadequate educational preparation by KDPs. In contrast, KDEs perceived 

adequate educational preparation of these seven competencies, rating of 3.49 to 

2.50. The results indicate that KDEs overestimated their educational preparation 

of these competencies for Korean dietitians. 

The implication of these findings are that education of these competencies 

should be enhanced to provide more coverage of current needs so that Korean 

dietitians can perceive their education helpful to their current job and future 

practice areas. Production and distribution management is one of the main 

responsibilities.of Korean dietitians in any foodservice area (98). Production and 

distribution management were usually included in quantity food production 

management courses by most Korean dietetics education programs (14). However, 

in the study about job analysis of Korean dietitians by Seo (79), it was found that 

Korean dietitians demanded more practical training from the dietetic education 

programs. Therefore, KDEs should consider providing effective education, 
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combined with practical training, for students to develop production and 

distribution management competencies. 

Facility management. Korean dietetic practitioners' and educators' 

perceived educational preparation mean scores of facility management 

competencies were compared. All six competencies had significant differences 

between KDPs and KDEs' perceived educational preparation mean scores (Table 

48). 

Korean dietetic practitioners and educators agreed that educational 

preparation was inadequate for four competencies related to facility objectives, 

layout assessment, facility design, and energy management (Competencies 27, 29, 

30, and 31). KDPs scored significantly lower on these four competencies than 

KDEs. 

The educational preparation of facility use and waste management 

competencies (Competencies 28 and 32) were perceived as inadequate by KDPs, 

and as adequate by KDEs. These results indicate KDEs might overestimate their 

educational preparation of facility management competencies for Korean dietitians 

and most KDPs might not be fully prepared to perform facility management. 

Gilmore (62) suggested that all graduates should be able to participate in facility 

management, including equipment selection and design/redesign of work units, if 

they compled the supervised practice component of dietitian education. Cha (12) 

suggested facility management education should include a practical training 

program for Korean dietitians. Hence, Korean dietetic education programs should 
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consider providing effective education, combined with practical training, for 

dietetic students to develop facility management competencies. 

Table 48. Perceived educational preparation mean scores of facility management 
competencies compared between KDPs (n = 484) and KDEs (n = 39) on a four- 
point scale. 

dservice systems management competencies 

Perceived educational 
preparation mean scores a 

Foo KDP KDE 

27. Develop policies and procedures for the 
maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and 
specifications for equipment) 

1.89 
inadequate 

2.28* 
inadequate 

28. Direct the use of facility and equipment based on 
criteria for safety, sanitation and security 

2.06 
inadequate 

2.51* 
adequate 

29. Assess and analyze layout and design of facility for 
efficiency and effectiveness 

1.86 
inadequate 

2.38* 
inadequate 

30. Plan and propose changes in layout and design of 
facility based on assessment 

1.77 
inadequate 

2.26* 
inadequate 

31. Possess and apply knowledge of energy 
management techniques 

1.88 
inadequate 

2.18* 
inadequate 

32. Possess and apply knowledge of effective waste 
management with consideration of anti-pollution 

2.03 
inadequate 

2.51* 
adequate 

a   Perceived educational preparation mean score d escriptors: 
4.00 - 3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50  "inadequate" 
1.49-1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency (p < .10). 
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Marketing management. Korean dietetic practitioners' and educators' 

perceived educational preparation mean scores of marketing management 

competencies were compared. Three out of four competencies related to 

marketing principles, marketing strategies, and consumer survey (Competencies 

33, 34, and 35), were significantly different between KDPs' and KDEs' perceived 

educational preparation mean scores (Table 49). 

Table 49. Perceived educational preparation mean scores of marketing 
management competencies compared between KDPs (n = 484) and KDEs (n = 39) 
on a four-point scale. 

Foodservice systems management competencies 

Perceived educational 
preparation mean scores' 
KDP KDE 

33.   Possess and apply knowledge of marketing 
principles and strategies 

1.86 
inadequate 

2.15* 
inadequate 

34.    Develop and implement marketing strategies to 
stimulate food sales (develop new product, services 
and/or promotional materials) 

2.02 
inadequate 

2.49* 
inadequate 

35.   Conduct consumer survey to obtain feedback 
information that could be incorporated into menus 

2.24 
inadequate 

2.62* 
adequate 

36.    Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

.1.89 
inadequate 

1.82 
inadequate 

Perceived educational preparation mean score descriptors: 
4.00 - 3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49 -1.50  "inadequate" 
1.49-1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency (p < .10). 
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Two competencies related to marketing principles and marketing strategies 

(Competencies 33, and 34) were rated as inadequate educational preparation by 

both KDPs and KDEs. However, KDPs significantly scored lower than KDEs. 

Conduct consumer survey to obtain feedback information that could be 

incorporated into menus (Competency 35) was perceived as inadequate 

educational preparation by KDPs and adequate by KDEs. Yang (13) stated that 

marketing management knowledge and techniques would be essential tools to 

improve and expand Korean dietitians' roles. Gilmore et al. (62) also suggested 

that entry-level dietitians should have knowledge of marketing management when 

they finished dietetic education. Therefore, it is suggested that KDEs should 

attempt to identify and provide the current needs of these marketing management 

competencies for KDPs in the dietetics education programs. 

Leadership and supervision. Korean dietetic practitioners' and educators' 

responses were compared to determine the extent of their perceived educational 

preparation mean scores on leadership and supervision competencies. Three 

competencies related to supervision, leadership and supervisory skills, and 

employee motivation (Competencies 37, 38, and 40) were significantly different in 

educational preparation score (Table 50). The mean perceived educational 

preparations of these three competencies were rated significantly lower by KDPs 

than by KDEs. These findings indicate that KDEs might overestimate educational 

preparation of these competencies. 
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Table 50. Perceived educational preparation mean scores of leadership and 
supervision competencies compared between KDPs (n = 484) and KDEs (n = 39) 
on a four-point scale. 

dservice systems management competencies 

Perceived educational 
preparation mean scoresa 

Foo KDP KDE 

37. Apply principles of management theory to 
effectively supervise employees 

2.00 
inadequate 

2.54* 
adequate 

38. Develop leadership and supervisory skills for the 
achievement of objectives for the foodservice 
systems management 

1.96 
inadequate 

2.54* 
adequate 

39. Identify problems and make necessary changes to 
optimize department objectives 

2.02 
inadequate 

2.21 
inadequate 

40. Possess and apply motivational techniques to 
increase employee productivity and job satisfaction 

1.99 
inadequate 

2.33* 
inadequate 

41. Plan and perform orientation and in-service training 
programs for employees 

1.90 
inadequate 

2.05 
inadequate 

a     p erceived educational preparation mean score d escriptors: 
4.00 - 3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50  "inadequate" 
1.49 -1.00   "no education." 

Indicates significant difference between KDPs' and KDEs' perceived 
educational preparation mean score of competency. 

Importance of leadership and supervision skills was emphasized by dietetic 

professionals (13,43, 62). Yang (13) pointed out that Korean dietitians should 

possess management science technique and quantitative management analysis 

knowledge applied to practical settings. Entry-level dietitians' supervisory skills 

for effective foodservice systems were emphasized by Gilmore et al (62). In a 

study about competencies for entry-level generalist dietitians, Loyd and Vaden 
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(43) identified the ability of offering a motivational environment as an essential 

competency. Therefore, it is necessary for the KDEs to formulate teaching 

strategies for effective education of these leadership and supervision competencies. 

Two competencies related to problem solving and employee training 

(Competencies 39 and 41) were rated as inadequate educational preparation by 

both KDPs and KDEs. Cha (12) indicated the ability of problem solving was an 

essential characteristic for dietitians' practice. In the study by Seo (79), education 

of employee training skills was found as an essential course. It was also suggested 

employee training be a part of dietetic education programs (12). Nevertheless, 

both KDPs and KDEs admitted deficient education preparation of those 

competencies. Therefore, Korean dietetic education programs should include 

problem solving and employee training education for dietetic students to acquire 

those FSM competencies. 

Technical and communication. Korean dietetic practitioners' and 

educators' perceived educational preparation mean scores of technical and 

communication competencies were compared. Four of six competencies related to 

communication skills, communication channels, food systems computer 

application, and computer use as a professional tool (Competencies 42,43, 46, and 

47), have a significant difference in the perceived educational preparation mean 

scores by two groups (Table 51). 
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Table 51. Perceived educational preparation mean scores of technical and 
communication competencies compared between KDPs (n = 484) and KDEs (n = 
39) on a four-point scale. 

dservice systems management competencies 

Perceived educational 
preparation mean scoresa 

Foo KDP KDE 

42. Possess and demonstrate effective oral and/or 
written communication skills 

2.12 
inadequate 

2.46* 
inadequate 

43. Establish communication channels with individuals 
whose work has an impact on foodservice systems 

2.24 
inadequate • 

2.03* 
inadequate 

44. Develop inter-department communication for 
effective foodservice systems management 

2.18 
inadequate 

2.13 
inadequate 

45. Possess knowledge and skill about stress 
management 

2.06 
inadequate 

2.15 
inadequate 

46. Possess and apply computer knowledge to 
foodservice systems management 

1.88 
inadequate 

2.54* 
adequate 

47. Use computer as a professional tool (e.g. word 
processing, internet) 

2.13 
inadequate 

2.85* 
adequate 

a   Perceived educational preparation mean score c escriptors: 
4.00-3.50  "very adequate" 
3.49-2.50  "adequate" 
2.49-1.50 "inadequate" 
1.49-1.00  "no education." 

*   Indicates significant difference between KDPs' and KDEs' Perceived 
educational preparation mean score of competency (p < .10). 

The perceived educational preparation mean scores of these four 

competencies were rated significantly lower by KDPs than by KDEs. Korean 

dietetic practitioners and Korean dietetic educators both agreed that educational 

preparations of competencies related to communication skills, communication 

channels, inter-department communication, and stress management (Competency 
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42, 43,44, and 45) were inadequate. Therefore, KDEs must be aware of the needs 

of competencies related to communication and stress management, and develop 

educational programs to prepare competent entry-level dietitians. Yang (13) 

stressed development of communication skills for Korean dietitians to manage 

foodservice systems effectively. In the study about graduate education of FSM, 

Seal et al. (56) identified communication skills that should be acquired in a 

Bachelor's degree. In research about essential competencies for dietitians in 

business and industry, Cha (12) identified stress management skills as a major 

characteristic for performing dietetic practice. 

Competencies related to computer application to FSM and computer use as 

a professional tool (Competency 46, and 47) were perceived adequate educational 

preparation by KDEs and inadequate by KDPs. The results indicate that KDEs 

were more positive in the level of educational preparation than KDPs. It is 

necessary for KDEs to study the reason why KDPs perceived inadequate college 

educational preparation, and to determine the current needs of competencies 

related to computer application and use in order to improve education for dietetic 

students' future practice. Yang (13) stated the competency of computer 

application was very important for Korean dietitians to improve and expand their 

roles. 

In this section, KDPs' and KDEs' perceived educational preparation mean 

scores were discussed and compared. It was found that KDPs' perceived 
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educational preparation was inadequate in all of 47 FSM competencies. In 

contrast, KDEs responded on 14 FSM competencies as adequate, and on 33 FSM 

competencies as inadequate educational preparation. The results of comparisons 

in KDPs' and KDEs' perceived educational preparation of 47 FSM competencies, 

36 FSM competencies were found to be significantly different. 

All 36 competencies, found significantly different in perceived educational 

preparation, except one competency related to communication channel 

(Competency 43), were rated higher by KDEs than by KDPs. These findings 

indicate that KDEs might overestimate the educational preparation of FSM of 

Korean dietitians. 

The reason for differences in perceived educational preparation might be 

the KDPs' and KDEs' bias attributable to their own specific educational and 

professional characteristics. However, the responses of KDPs would less reflect 

this type of personal bias and more likely be objectively based on their perception 

of educational preparation compared to the current needs and requirement in the 

foodservice practice areas. Another reason for the difference in perceived 

educational preparation might be KDPs' recognition of a lack of various learning 

activities in FSM education. Seo (79) found Korean dietitians expected more 

practical training from dietetics education programs. Several researchers pointed 

out inadequate practical training of Korean dietetic education programs (14, 79, 

92). Many respondents of KDPs in this research stated they had difficulties in 

applying FSM knowledge and skills learned from school to real situations. 
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Therefore, Korean dietetics education programs should consider providing a 

variety of learning environment for students to develop FSM competencies needed 

to succeed in the future foodservice practice areas. In the research about 

dietitians' practice, Jeon (83) found that FSM education from colleges was 

inadequate for Korean dietitians to be able to apply to their dietetic practice. 

In a summary, the null hypothesis of no difference between KDPs' and 

KDEs' perceived educational preparation scores, was rejected for 36 FSM 

competencies (77%) found to be significantly different. The null hypothesis was 

retained for the remaining 11 FSM competencies. Overall, the null hypothesis of 

no difference in perceived educational preparation scores of FSM competencies 

between KDPs and KDEs was rejected with rejection criteria of 70%. Therefore, 

the findings indicate there was difference in perceived educational preparation of 

FSM competencies between KDPs and KDEs. 

Research Outcomes: Null Hypotheses and Prototype Curriculum of Foodservice 
Systems Management Education for Korean Four-year Universities 

Null hypotheses 

The research examined the importance and utilization of 47 FSM 

competencies within eight categories. The analysis and review of data collected 

form KDPs and KDEs provided baseline data on Korean dietitians' utilization of 

FSM competencies, and opinion about importance and education. Results of the 

analyses of seven hypotheses provided information related to factors which affect 



192 

utilization of FSM competencies by KDPs, perceived competence of KDPs, along 

with perceived importance and educational degree preparation by KDPs and KDEs. 

A summary of the statistical analyses of the hypotheses is shown in Table 52. 

Null hypothesis (Hnl). To examine the relationship between KDP's usage 

of FSM competencies and types of dietetic practice areas where KDPs currently 

worked, the null hypothesis was developed and tested: Korean dietetic 

practitioners' usage of Foodservice systems management competencies was 

not associated with type of dietetic practice area. Of 47 FSM competencies 

tested, 34 FSM competencies were found to be significantly associated with type 

of dietetic practice area (Table 52). Therefore, the null hypothesis was rejected for 

the 34 FSM competencies and retained for the remaining 13 FSM competencies 

not found to be significant. The findings indicate that KDPs usage of 34 FSM 

competencies were influenced by the type of dietetic practice area. These 34 FSM 

competencies represent 72% of the 47 FSM competencies. Hence, the null 

hypothesis examined no relationship between KDPs' usage of FSM competencies 

and the type of dietetic practice area was rejected with the rejection criteria of 70% 

significant association. Considering the findings, the type of dietetic practice area 

is a strong factor in Korean dietitians' usage of FSM competencies. 



Table 52.    Summary of seven null hypotheses results. 

Hypotheses Variable and Data Used Statistic Results Conclusion 
Analysis (p<.10) The Hypothesis is: 

Hoi Korean dietetic practitioners' usage of Usage of 47 FSM competencies Chi square 34 FSM competencies Rejected* 
foodservice systems management (data: yes, no) Significant11 

competencies was not associated with types Xa 

of dietetic practice areas. Dietetic practice areas 
(data: B&I, healthcare, schools) 

(72% of 47 FSM 
competencies) 

Ho2 Korean dietetic practitioners' usage of Usage of 47 FSM competencies Chi square 16 FSM competencies Retained* 
foodservice systems management (data: yes, no) Significant 
competencies was not associated with X 
ownership of foodservice systems ownership of foodservice (34% of 47 FSM 
operation. systems operation 

(data: self-operated, contracted 
foodservice systems operation) 

competencies) 

Ho3 Korean dietetic practitioners' usage of Usage of 47 FSM competencies Chi square 22 FSM competencies Retained* 
foodservice systems management (data: yes, no) Significant 
competencies was not associated with time X 
allocated to foodservice systems Portion of time allocated in FSM (47% of 47 FSM 
management. (data: £ 54%, < 54% of daily work) competencies) 

Ho4 Korean dietetic practitioners did not 
perceive their overall foodservice systems 

Perceived overall FSM competence 
(data: 4 - point scale) 

Chi square Significant Rejected 

management competence to be stronger X X2 = 45.91 
with more years of dietetic experience. Years of experience p=      .00 

Y=      .28 



Table 52.    Continued. 

Hypotheses Variable and Data Used Statistic 
Analysis 

Results 
(P < -10) 

Conclusion 
The Hypothesis is: 

Ho5     Korean dietetic practitioners did not 
perceive their overall foodservice systems 
management competence to be 
strengthened with higher education level. 

Perceived overall FSM competence 
(data: 4 - point scale) 

xa 

Education level 
(data: junior college graduated, 

bachelor's level degree or higher) 

Chi square Significant" 

X2 = 8.12 
p =      .04 
Y=      .17 

Rejected 

H06    There was no difference in perceived 
importance scores of foodservice systems 
management competencies between Korean 
dietetic practitioners and dietetic educators 

Perceived importance of 
47 FSM competencies 

(data: means differences based on 
4 - point scale) 

KDPs X KDEs 

t-test 28 FSM competencies 
Significant 

(60% of 47 FSM 
competencies) 

Retained* 

Ho7    There was no difference in perceived 
educational preparation scores of 
foodservice systems management 
competencies between Korean dietetic 
practitioners and dietetic educators 

Perceived adequacy of educational 
preparation for 47 FSM competencies 

(data: means differences based on 
4 - point scale) 
KDPs X KDEs 

t-test 37 FSM competencies 
Significant 

(77% of 47 FSM 
competencies) 

Rejected* 

a    crosstabulated with two variables. 
b    indicates significant association at p < . 10. 

*   rejection criteria at 70% of 47 foodservice systems management competencies. 
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Null hypothesis (Hn2). To examine the relationship between KDP's usage 

of FSM competencies and type of ownership of foodservice operation (FO), the 

null hypothesis was developed and tested: Korean dietetic practitioners' usage 

of foodservice systems management competencies was not associated with 

type of ownership of foodservice systems operation. Of 47 FSM competencies 

tested, 16 FSM competencies were found to be significantly associated with 

ownership of FO (Table 52). Therefore, the null hypothesis was rejected for the 

16 FSM competencies and retained for the remaining 31 FSM competencies not 

found to be significant. The findings indicate that KDPs usage of 16 FSM 

competencies was influenced by the type of FO. These 16 FSM competencies 

represent 34% of the 47 FSM competencies. Hence, the null hypothesis examined 

no relationship between KDPs' usage of FSM competencies and the ownership of 

FO was retained with the rejection criteria of 70% significant association. 

Considering the findings, the ownership of FO is not a strong factor of Korean 

dietitians' usage of FSM competencies. 

Null hypothesis (Ho3). To examine the relationship between KDP's usage 

of FSM competencies and time allocated in FSM, the null hypothesis was 

developed and tested: Korean dietetic practitioners' usage of foodservice 

systems management competencies was,not associated with time allocated to 

foodservice systems management. Of 47 FSM competencies tested, 22 FSM 

competencies were found to be significantly associated with time allocated to FSM 

(Table 52). Therefore, the null hypothesis was rejected for the 22 FSM 
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competencies, and retained for the remaining 25 FSM competencies not found to 

be significant. The findings indicate that KDPs usage of 22 FSM competencies 

was influenced by time allocated to FSM. These 22 FSM competencies represent 

47% of the 47 FSM competencies. Hence, the null hypothesis examined no 

relationship between KDPs' usage of FSM competencies and the time allocated to 

FSM was retained with the rejection criteria of 70% significant association. 

Considering the findings, the time allocated to FSM is not a strong factor of 

Korean dietitians' usage of FSM competencies. 

Null hypothesis (Hn4). To examine the relationship between KDPs' 

perceived overall FSM competence and years of dietetic experience, the null 

hypothesis was developed and tested: Korean dietetic practitioners did not 

perceive their overall foodservice systems management competence to be 

stronger with more years of dietetic practice experience. The relationship 

between KDPs' perceived overall FSM competence and years of dietetic 

experience was found to be statistically significant at p < .10, resulting x2 = 45.91, 

y = .28, and p = .00 (Table 52). The null hypothesis of no association between 

KDPs' perceived overall FSM competence and years of dietetic practice 

experience was rejected. Therefore, this finding indicates that the years of dietetic 

experience is a strong factor in Korean dietitians' overall FSM competence. 

Moreover, as years of dietetic experience increase, KDPs perceived the overall 

FSM competence to be stronger. 
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Null hypothesis (Hn5). To examine the relationship between KDPs' 

perceived overall FSM competence and education level, the null hypothesis was 

developed and tested: Korean dietetic practitioners did not perceive their 

overall foodservice systems management competence to be strengthened with 

higher education level. The relationship between KDPs' perceived overall FSM 

competence and education level was found to be statistically significant at p < .10, 

resulting x2 = 8.12, y = .17, and p = .04 (Table 52). Therefore, the null hypothesis 

of no relationship between KDPs' perceived overall FSM competence and 

education level was rejected. However, low y of .17 indicates not a strong 

relationship between the two variables. Therefore, education level could influence 

the KDP's overall FSM competence, however it is not a strong factor. 

Null hypothesis (Hn6). To compare the perceived importance of FSM 

competencies of KDPs and KDEs, the null hypothesis was developed and tested: 

There was no difference in perceived importance scores of foodservice 

systems management competencies between Korean dietetic practitioners and 

dietetic educators. Of 47 FSM competencies tested, 28 FSM competencies were 

significantly different between KDPs' and KDEs' perceived importance mean 

scores (Table 52). Therefore, the null hypothesis was rejected for the 28 

significant mean difference (60% of 47 FSM competencies), and retained for the 

19 mean differences not found to be significant (40%). Overall, the null 

hypothesis of no mean difference between KDPs' and KDEs' perceived 

importance of FSM competencies was retained with the rejection criteria of 70% 
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significant mean difference. Korean dietetic practitioners and dietetic educators 

both recognized FSM competencies as important or very important factors for 

current and future practice of Korean dietitians. 

Null hypothesis (Ho?). To compare the perceived adequacy of educational 

level of FSM competencies for Korean dietitians between KDPs and KDEs, the 

null hypothesis was developed and tested: There was no difference in perceived 

educational preparation scores of foodservice systems management 

competencies between Korean dietetic practitioners and dietetic educators. 

Of 47 FSM competencies tested, 36 FSM competencies were significantly 

different between KDPs' and KDEs' perceived educational preparation mean 

scores (Table 52). Therefore, the null hypothesis was rejected for the 36 

significant mean difference (77% of 47 FSM competencies), and retained for the 

11 mean differences not found to be significant (23%). All of the 36 FSM 

competencies with significant mean difference, except one competency related to 

communication channel (Competency 43), were rated higher by KDEs than by 

KDPs. Overall, the null hypothesis of no mean difference between KDPs' and 

KDEs' perceived importance of FSM competencies was rejected with the rejection 

criteria of 70% significant mean difference. Therefore, the finding indicates there 

was a difference in perceived educational preparation of FSM competencies 

between KDPs and KDEs. 
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In a summary, KDPs and KDEs both perceived that FSM competencies 

were important for Korean dietitians to perform in current and future practice. 

However, KDEs had a tendency to overestimate their FSM education programs for 

preparing Korean dietitians. The research also found that type of dietetic practice 

area, years of dietetic experience, and education level influenced KDPs' 

perception and utilization of FSM competencies. However, ownership of the 

foodservice operation and the KDP's time allocated to FSM activities were not 

strong factors to use FSM competencies. 

Prototype curriculum of foodservice systems management education for Korean 
four-year universities. 

As a research outcome, prototype curriculum of FSM education for Korean 

four-year universities was developed (Appendix E). A prototype curriculum of 

FSM education was developed based on results of two surveys: (1) expert panel 

survey and (2) KDP and KDE surveys. Forty-seven of the FSM competencies 

identified in the expert panel survey were compiled to make a guideline for 

developing the prototype curriculum of FSM education. 

In order to provide a rationale for developing the prototype curriculum, 23 

randomly selected Korean dietetics education programs in four-year universities 

were reviewed. Sixty-one courses were identified and categorized into five areas: 
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(1) pre-requisite, (2) nutrition, (3) food science, (4) foodservice systems 

management, and (5) others. The specific 61 courses provided in 23 Korean 

dietetics education programs are presented in Appendix J. 

Of the 61 courses 16 weeks in length, only eight courses (13%) were 

identified as related to FSM (Table 53). 'Food sanitation and hygiene law' course 

was provided by 23 schools (100%). 'Quantity food production and practice' 

course was provided by 19 schools (83%). 'Foodservice systems management' 

course was provided by 13 schools (57%). The remaining five courses including 

'food purchasing', 'meal management,' 'business and personnel management of 

foodservice,' 'practicum/intemship,' and 'marketing' were provided by 10 or less 

schools. These results suggest that Korean dietetics education programs did not 

provide sufficient FSM education for students to prepare FSM competencies. 

Therefore, the review of 23 Korean dietetics education programs gave good reason 

for developing a prototype curriculum of FSM education. 

The proposed prototype curriculum was evaluated by five formative expert 

reviewers. Five expert reviewers were asked to evaluate content, applicability, and 

format of the prototype curriculum and the results present in Table 54. The total 

mean score on content was 4.6 on five-point scale, indicating between excellent 

and good. The total mean score on applicability was 4.1, indicating between good 

and satisfactory. The total mean score of format was 5.0, indicating excellent. 

Two Korean dietetic educators suggested that the prototype curriculum could be 

more applicable through adjustment of disproportionate emphasis on nutrition and 



201 

food science in Korean dietetics education program. Overall, the prototype 

curriculum was considered a useful source for development and modification of 

FSM curriculum in Korean dietetics education programs. 

Table 53. Eight courses relating foodservice systems management identified in 23 
Korean four-year dietetics education programs arranged by frequency, percentage, 
and mean credits. 

School providing course Mean 
Course provided # % credits* 
Food sanitation and hygiene law 23 100 4 

Quantity food production and practice 19 83 3 

Meal management 16 70 3 

Foodservice systems management 13 57 3 

Food purchasing 10 43 3 

Business and personnel management of foodservice ,7 30 3 

Dietetic practice (practicum) 3 13 1 

Marketing 2 9 3 

*   Semester credits. 
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Table 54. Results of evaluation of prototype curriculum of foodservice 
systems management education for Korean four-year universities by five 
expert reviewers. 

Evaluation Items Mean 
score3 

I. Content 4.6 

1. Is the content accurate? 4.8 

2. Is the content complete? 4.4 

3. Do the graphics/models contribute to understanding the prototype    . 
curriculum? 

4.2 

4. Has the content unnecessary information? 5.0 

II. Applicability 4.1 

5. Is this prototype curriculum practical? 4.0 

6. Does this prototype curriculum seem appropriate and manageable to 
the faculty? 

4.0 

7. Is this prototype curriculum relevant? 4.0 

8. If conducted, will the prototype curriculum help students improving 
FSM competencies better? 

4.4 

III. Format 5.0 

9. Is the prototype curriculum easy to understand? 5.0 

10. Are the directions clear? 5.0 

11. Is the organization of the prototype curriculum logical? 5.0 
Score descriptor: 5 = excellent, 4 = good, 3 = satisfactory, 2 = poor, 

1 = very poor. 
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CONCLUSIONS, RECOMMENDATIONS, AND SUMMARY 

Conclusions . 

Foodservice systems management (FSM) competencies are essential for 

dietitians in most dietetic practice areas in order to provide quality service gained 

through application of FSM competencies. The research explored the importance 

and utilization of 47 FSM competencies within eight categories in Korean 

foodservice operations. The eight categories of FSM included: (1) organizational 

management, (2) human resources management, (3) financial management, (4) 

production and distribution management, (5) facility management, (6) marketing 

management, (7) leadership and supervision, and (8) technical and communication 

skills. The analysis and review of data collected from the expert panel survey, and 

Korean dietetic practitioner (KDP) and Korean dietetic educator (KDE) surveys 

provided baseline data on Korean dietitians' FSM competencies utilization, and 

opinions about importance and education. Results of the analyses of seven 

hypotheses provided information related to factors which affect utilization of FSM 

competencies by KDPs, perceived competence of KDPs, along with perceived 

importance and educational preparation degree by KDPs and KDEs. The results 

of the research can be used to enhance Korean dietetic education programs with an 

emphasis on FSM and to prepare Korean dietitians to be better foodservice 

managers. 
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Usage and Importance of Foodservice Systems Management Competencies of 
Korean Dietetic Practitioners 

Usage. Korean dietetic practitioners' utilization of 47 FSM competencies 

was identified. Data from the KDP survey showed that 15 FSM competencies 

were used by equal or more than 75% of the KDPs, indicating "widely used 

competencies"; 17 were used by equal or more than 50% but less than 75%, 

indicating "somewhat used competencies"; 13 were seldom used by equal or more 

than 25% but less than 50%, indicating "seldom used competencies"; and the 

remaining two competencies were used by less than 25%, indicating "little or not 

used competencies." 

Among 47 competencies, 15 were seldom, little or not used by KDPs. One 

possible explanation might due to the employers' perception.that Korean dietitians 

were not qualified in management. This could cause Korean dietitians were not 

allowed to practice a variety of FSM competencies. Another reason might be 

inadequate management training. The scarcity of management-trained dietitians 

might cause foodservice management position to be filled by non-dietitians. 

Those reasons could make Korean dietitians not to use various FSM competencies. 

Importance. Korean dietetic practitioners' perceived importance of the 47 

FSM competencies was identified. Data from the KDP survey showed that 45 of 

the FSM competencies had perceived importance mean scores of 3.49 to 2.50 on a 

four-point'scale, indicating "important." The remaining two competencies related 
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to safety and sanitation and menu planning. They had perceived importance mean 

scores of both 3.60, indicating "very important." 

Considering similarity or disparity between usage and perceived 

importance of FSM competencies, KDPs perceived FSM competencies to be 

important, even if 15 of the FSM competencies were used by less than 50% of the 

KDPs, indicating seldom, little or not used. These findings indicate that even if a 

FSM competency was not used frequently, it still could be perceived as important. 

Therefore, it can be said that all of the 47 FSM competencies are important for 

Korean dietitians to perform current job duties and to prepare for advanced 

positions. 

Factors Influencing KDPs' Usage of Foodservice Systems Management 
Competencies 

The research explored factors which affect KDP's usage of FSM 

competencies. The utilization of FSM competencies varies with the type of 

dietetic practice area, type of foodservice management, and time allocated to FSM. 

Type of dietetic practice area. Korean dietetic practitioners' usage of FSM 

competencies somewhat varied with the type of dietetic practice area. Of 47 FSM 

competencies, usage of the 34 FSM competencies were influenced by the type of 

dietetic practice area. The type of dietetic practice area did not influence the 

remaining 13 competencies. 
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Data showed that 25 FSM competencies out of 34 were more likely to be 

used by KDPs from health care than by KDPs from schools or business and. 

industry. These results could stem from changes in the Korean health care 

industry. Yang (17) stated changes in financing from health care insurance 

systems brought Korean health care organizations challenges to reduce cost and to 

find new revenue sources. Moreover, the evaluation of health care service has 

been performed by the Korean government since 1995 (17). In health care 

organizations, food and nutrition services have an important role in achieving 

facility goals pertaining to customer satisfaction, quality outcomes, and cost 

containment (107). In order to achieve those goals, effective FSM would be 

critical for Korean dietitians. This rationale could give some explanation why the 

usage rate of FSM competencies from health care KDPs was higher than other 

categories. 

Considering FSM competencies used by equal or more than 75% 

respondents, KDPs from health care, school, and B&I widely used 22, 18, and 13 

respectively FSM competencies out of 47. These findings indicate that FSM 

competencies were not frequently used by Korean dietitians in any dietetic 

practice area. Even though there might be different emphasis on each of the FSM 

competencies by the type of dietetic practice area, it doesn't mean that Korean 

dietitians in various practice areas do not need those FSM competencies. 

Therefore, it is assumed that Korean dietitians should have and utilize all the basic 

47 FSM competencies to operate the foodservice systems efficiently. 
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Type of foodservice management. The finding suggests that KDPs' usage 

of 16 competencies were influenced by the type of foodservice management. The 

remaining 31 FSM competencies were not much influenced by type of foodservice 

management. Therefore, type of foodservice management is not a strong factor for 

Korean dietitians' utilization of FSM competencies. 

Considering 16 competencies influenced by type of foodservice 

management, 12 were more likely to be used KDPs in contracted foodservice. 

These 12 competencies were in the following categories: organizational 

management, human resources management, financial management, marketing 

management, and communication skills. These management categories are related 

to advance business and managerial competencies rather than basic foodservice 

techniques such as foodservice production and distribution techniques. One 

possible reason why KDPs working in contracted foodservice operations used 

these competencies to a greater extent than self-operated foodservice might be 

because of the characteristics of contract FSM companies. Contract FSM 

companies emphasize the advantages of superior marketing strategies, better 

financial controls, and professional management techniques (122, 123). Those 

advantages can be acquired from management interaction and the application of 

advanced management techniques to foodservice operation (123). Therefore, as 

foodservice managers, Korean dietitians hired by contract FSM companies would 

be expected to use profound managerial competencies rather than simple 

foodservice techniques, and advanced business and managerial competencies 
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rather than basic foodservice techniques such as foodservice production and 

distribution techniques. In contrast, four FSM competencies related to: purchasing 

procedure, menu planning, facility utilization, and computer application, were 

found to be used by more KDPs from self-operated foodservice operations. These 

four competencies were related to categories of production and distribution 

management, facility management, and computer technique. These findings 

indicate that the Korean dietitians in self-operated foodservice would be more 

engaged in basic foodservice responsibilities than dietitians in contracted 

foodservice operation. 

Time allocated to foodservice systems management. The proportion of 

time spent in FSM activities based on KDPs' daily work were identified. Mean 

proportion of time spent for FSM activities was 54% of KDPs' daily work. 

Therefore, KDPs spent more than half of their daily work time in FSM activities. 

This result indicates that the majority of KDPs were responsible for more than 

FSM areas. One consideration is that Korean dietitians responsible for more than 

just the FSM activities may have less FSM expertise to perform the responsibility 

related to FSM. 

The relationship between usage of FSM competencies and time allocated to 

FSM tasks was examined. The results indicate that 22 FSM competencies were 

more likely to be used by KDPs who were assigned to FSM areas, equal or more 

than 54% of their daily work time. Considering eight management categories, 

these 22 competencies represent: 100% of organizational management, 80% of 
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leadership and supervision, 67% of facility management, 50% of marketing 

management, 38% of financial management, 33% of technical and communication 

skills, 22 % of production and distribution management, and 20% of human 

resources management categories. 

Overall Foodservice Systems Management Competence of Korean Dietetic 
Practitioners 

Perceived overall FSM competence of KDPs was identified. The results 

indicate that 51% of respondents perceived their FSM competence to be fair and 

25% perceived as poor. The other 24% of respondents rated their FSM 

competence level as good and only 1% reported their FSM competence level to be 

excellent. The reason of the result might be because Korean dietitians are not fully 

prepared to perform FSM activities, and may lack confidence of the FSM 

competence on which to build FSM techniques necessary for advanced practice in 

the foodservice industry. 

Years of dietetic experience. The relationship between years of dietetic 

experience and KDPs' perceived overall FSM competence was identified. It was 

observed that as years of dietetic experience increased, respondents perceived their 

overall FSM competence to be stronger. Therefore, Korean dietitians may gain 

FSM expertise through the necessity in the work place. The result suggests that 

work experience was an essential factor for development of the FSM competence 

of Korean dietitians. 
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Education level. The association of education level and KDPs' perceived 

overall FSM competence was identified. The research found that KDPs having a 

Bachelor's degree perceived their overall FSM competence stronger than KDPs 

who graduated from two-year junior colleges. This result represents the problem 

of the disparity in Korean dietitians' qualifications due to the two different lengths 

of Korean dietetic education programs. Therefore, counterplans against the 

disparity in Korean dietitians' qualification should be considered. 

Comparison of the Perceived Importance of Foodservice Systems Management 
Competencies by Korean Dietetic Practitioners and Korean Dietetic Educators 

Both KDPs and KDEs were asked about perceived importance of 47 FSM 

competencies for Korean dietitians on a four-point scale. KDPs rated 44 FSM 

competencies between 3.49 and 2.50, indicating "important," and the remaining 

three FSM competencies between 4.00 and 3.50, indicating "very important." 

Korean dietetic educators rated 38 FSM competencies as "important," and nine as 

"very important" competencies. Twenty-eight of the 47 FSM competencies were 

rated significantly higher by KDEs than by KDPs. The differences of the 

perceived importance scores of KDPs and KDEs may reflect some bias 

attributable to the respondents' own specific professional preparations. Even 

though perceived importance score of each competency varied, all of the 47 FSM 

competencies were identified very important or important competencies for 

Korean dietitians' practice by both KDPs and KDEs. Therefore, the results 
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indicate that both KDPs and KDEs recognized that FSM competencies were 

important factors for Korean dietitians' current and future practice. 

Comparison of the Perceived Educational Preparation of Foodservice Systems 
Management Competencies by Korean Dietetic Practitioners and Korean Dietetic 
Educators 

Both KDPs and KDEs were asked about perceived educational preparation 

of 47 FSM competencies of Korean dietitians. It was found that KDPs perceived 

educational preparation on a four-point scale was between 2.49 and 1.50, 

indicating "inadequate." In contrast, KDEs perceived their program provided 

adequate educational preparation of 14 FSM competencies, scored between 3.49 

and 2.50, and inadequate educational preparation of 33 FSM competencies, scored 

between 2.49 and 1.50. Considering the results of KDPs' and KDEs' perceived 

importance in which all of the 47 FSM competencies were rated as important or 

very important, Korean dietetic education programs should reconsider their FSM 

education in terms of preparing dietetic students as future foodservice 

professionals. 

Of the 47 FSM competencies, 35 were rated significantly higher in 

educational preparation by KDEs than by KDPs. These findings indicate that 

KDEs might overestimate their FSM education program. The differences in 

perceived educational preparation might be due to KDPs' and KDEs' bias 

attributable to their own specific educational and professional characteristics. 

However, the KDPs would less reflect this type of personal bias and more likely 
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may be objectively based on their perception of educational preparation compared 

to the current needs and requirement'in the foodservice practice areas. 

Considering the importance of cooperation between the foodservice industry and 

dietetic education programs, it is assumed that dietetics education programs must 

be based on specific FSM competencies for the foodservice profession that reflects 

on the current needs and requirements. Therefore, these findings can be used for 

information exchange about Korean dietitians' current needs for their profession 

and for dietetic educators to develop or renew a curriculum which prepares its 

graduates to become competent FSM professionals. 

Another possible explanation of difference in perceived educational 

preparation might be the lack of various learning activities for FSM education. 

Therefore, it is assumed that Korean dietetic education programs should consider 

providing a variety of learning environments and activities including lab activities, 

simulations, and other practical methods for dietetic students to develop FSM 

competencies needed to succeed at higher level in the future foodservice practice 

areas. 

Prototype Curriculum of Foodservice Systems Management Education for Korean 
Four-year Universities 

Prototype curriculum of FSM education for Korean four-year universities 

was developed based on the results of the research. Expert review was conducted 

to evaluate the validation of the proposed curriculum. The evaluation contained 
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content, applicability, and format. The mean score from the five reviewers was 

4.6, indicating between excellent and good. Therefore, the proposed prototype 

curriculum of FSM education will be a good guide to develop or modify FSM 

education for Korean four-year universities. However, summative evaluation of 

this prototype curriculum will be necessary for assessing the effectiveness and 

need for future correction.   . 

Overall Conclusion 

In summary, Korean dietetic practitioners and Korean dietetic educators 

both perceived that FSM competencies were important for Korean dietitians to 

perform the current and future practice. However, KDEs had a tendency to 

overestimate their FSM education programs for preparing Korean dietitians. The 

research found the type of dietetic practice area, years of dietetic experience, and 

education level influenced KDPs' perception and utilization of FSM competencies. 

In contrast, type of foodservice management and the KDPs' time allocated to FSM 

activities were not strong factors in using FSM competencies. 

As an outcome of the research, the prototype curriculum of FSM education 

for Korean four-year universities was created from data collected in this research. 

The prototype curriculum included curriculum contents, implementation and 

evaluation plans. It was considered as a useful source for development and 

evaluation of FSM curriculum in Korean dietetic education. 
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The findings of this research could be applicable to practice settings and 

educational settings. Forty-seven of the FSM competencies recognized important 

for Korean dietitians can be used by practitioners to identify deficits in FSM 

competencies and to guide the selection of appropriate experience and/or 

continuing education for a future career move into advanced FSM. For educators, 

information resulting from the research can be used to develop more effective 

educational programs which prepare students for increased FSM competencies 

required by the foodservice industry. In addition, educators can utilize findings of 

the research in advising students who desire to have a career in FSM areas. 

Continuing education program committees for Korean dietitians can use the 

findings of this research to provide FSM topics appropriate for the needs of the 

participants. This research also produced baseline data that provides the 

foundation upon which future research can build to expand the develop FSM 

competencies of Korean dietitians. 

In conclusion, Korean dietitians have been an essential element in Korean 

foodservice industry in order to provide good food and services to customers. It is 

assumed that Korean dietitians are expected to practice management competencies 

as better professionals in the foodservice industry. Therefore, Korean dietitians 

should make a greater effort to find out the deficits of FSM competencies and to 

develop the competencies to take them to a higher level in management 

competencies for social needs and for future practice: 
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Korean dietetics education programs have offered a broad background of 

knowledge about nutrition, food science, and FSM to prepare students to be 

effective dietetic/foodservice professionals. However, the current dietetics 

education programs do not appear to provide enough FSM education for students 

to develop FSM competencies needed in the foodservice industry. Therefore, 

expansion and modification of current FSM education programs may be necessary 

for application to dietetic/foodservice practice. However, implementing a new 

curriculum may not be the only thing necessary to enhance the management 

related practice skills of Korean dietitians. Employers of Korean dietitians may 

need to know that dietitians are capable of performing broader skills. Korean 

dietitians need to promote their skills in management if they want others to believe 

that are capable of practicing them. 

Recommendations for Future Research 

This research examined Korean dietetic practitioners' (KDPs) perceived 

importance of 47 foodservice systems management (FSM) competencies. 

Prototype curriculum of FSM education was also developed. Therefore, findings 

of the research led to several recommendations for further research. 

Performance measure. One future research opportunity is to evaluate 

KDPs' FSM competencies based on degree of performance. This research 

determined if KDPs used 47 of the FSM competencies. However, this research 

did not examine the performance level of FSM competencies by KDPs, or the 
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factors influencing the level of utilization for the FSM competencies. The 

research participants should include junior college and university dietetic 

educators and dietetic practitioners. This information would be useful in 

identifying essential FSM competencies for entry-level or beyond entry-level FSM 

dietitians. 

Professional development techniques and educational resources. Another 

consideration for future research is to find out what professional development 

techniques and educational resources Korea dietitians use to develop FSM 

competencies in their positions. For example, the assessment of the influence of 

professional experience, on-the-job training, and continuing education to develop 

FSM competencies would be a good source to identify methods to improve FSM 

education beyond FSM education gained from school. 

Outcomes from using FSM competencies. Further research is 

recommended to determine the outcomes of using the FSM competencies. What 

are the outcomes from using FSM competencies? Does using FSM competencies 

help the cost effectiveness of foodservice? Does using FSM competencies help 

improve food and service quality, and sanitation? Does using FSM competencies 

help increase customer satisfaction? The information would be useful to identify 

the importance of FSM competencies. 

Educational development and application. Several appropriate follow-up 

studies to the prototype curriculum of FSM education are indicated. The 

validation components of the prototype remain to be applied and evaluated. The 
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prototype curriculum could be modified with suggestions from reviewer, 

implemented, and evaluated its applicability and effectiveness. Postgraduates, 

dietetic educators, and dietitians could be evaluators for determining whether the 

prototype curriculum of FSM education is worthwhile to apply to Korean dietetic 

education programs. Such feedback would enable continuous evaluation and 

revision of the FSM education programs and provide opportunity for an exchange 

of ideas among educators and dietitians. 

Another idea for future research is to develop benchmarks Korean FSM 

education programs with the US programs which have been monitored for success. 

In this research, 47 FSM competencies identified important for Korean dietitians 

were based on the FSM competencies found in the US literature. Therefore, it 

indicates that exchange of FSM education between two countries could be possible. 

The comparison of FSM education programs could be useful to Korean dietetic 

education programs to improve FSM education. Likewise, this information would 

be useful to the US dietetic educators, who are interested in developing 

internationalized FSM education programs and expanding their education market. 

A considerable foreign education market for FSM education program could be 

developed, particularly for countries lacking FSM education of their own, such as 

Korea. Distance education could be one of the methods to partner with 

internationalized FSM education and to enhance international enrollments. 
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Summary 

The importance of foodservice systems management (FSM) competencies 

of Korean dietitians has been emphasized to produce quality products and services 

and to lower or control costs while increasing revenue. The objectives of this 

research were to identify FSM competencies of Korean dietitians and to ascertain 

the degree to which Korean dietetic education programs address those 

competencies. 

The research design consisted of two phases: (1) expert panel survey and 

(2) Korean Dietetic Practitioner (KDP) and Korean Dietetic Educator (KDE) 

surveys. The purpose of the expert panel survey was to develop a comprehensive 

list of FSM competencies. Foodservice systems management competencies 

collected from a variety sources in the US literature were refined and rewritten to 

clarify wording and eliminate redundancy, resulting in the list of 54 FSM 

competencies within eight categories. Using a mail survey, the list of FSM 

competencies was submitted to ten expert panelists for review. Final 47 FSM 

competencies within eight categories were identified by the review. The eight 

categories included: (1) organizational management, (2) human resources 

management, (3) financial management, (4) production and distribution 

management, (5) facility management, (6) marketing management, (7) leadership 

and supervision, and (8) technical and communication skills. Those 47 

competencies within the eight categories were used in the KDP and KDE survey 

phase. 
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The purpose of KDP (n = 484) and KDE (n = 39) surveys was two-fold. 

The first purpose was to determine relationship of factors which influenced KDPs' 

usage and perception of FSM competencies. The second purpose was to compare 

perception of importance and educational preparation between KDPs and KDEs. 

Demographic information on the respondents for the KDP mail survey 

included date on geographic areas of Korea where the KDPs currently worked: 

55.5% Seoul and Kyung-gi, 19.4% Kyung-sang, 12.4% Chung-cheung, 7.4% Jul- 

ia, 3.3% Kang-won, and 1.9% Che-ju area (summer, 1999). More than half of 

respondents (55.5%) worked in the areas of the National Capital region. The 

results of the mail survey showed type of foodservice area where KDPs currently 

worked: 43% school, 35% business and industry (B&I), 17% health care, 4% 

others (including correctional, government agencies, and job training institutes), 

and 3% college and university. Over half (52%) of the KDPs had a Bachelor's 

degree, and 40% graduated from two-year junior colleges. Only 10% of the KDPs 

had a Masters' degree or higher. The results of the KDP mail survey also included 

information about KDPs' practicum/intemship experiences. The majority of 

respondents (74%) stated having practicum/intemship experiences. The mean 

length of the practicum/intemship period was seven weeks, and most KDPs (80%)) 

perceived that their practicum/intemship courses were inadequate or very 

inadequate for foodservice experience. 

Korean dietetic practitioners' utilization of 47 FSM competencies was 

identified. Data from the KDP survey showed that 15 FSM competencies were 
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used by equal or more than 75% of the KDPs, indicating "widely used 

competencies," 17 were used by equal or more than 50% but less than 75%, 

indicating "somewhat used competencies," 13 were seldom used by equal or more 

than 25% but less than 50%, indicating "seldom used competencies," and the 

remaining two competencies were used by less than 25%, indicating "little or not 

used competencies." 

The research explored whether the type of dietetic practice area affected 

KDPs' usage of 47 FSM competencies. The type of dietetic practice area was a 

strong factor of KDPs' usage of FSM competencies. Data showed that KDPs' 

usage of 34 FSM competencies was influenced by the type of dietetic practice area, 

while the remaining 13 competencies were not influenced by the type of dietetic 

practice area. Data also showed that the 25. FSM competencies out of 34 which 

were influenced by the type of dietetic practice area were more likely to be used 

by KDPs from health care than by KDPs from schools or B&I. 

The research examined the relationship between KDPs' usage of 47 FSM 

competencies and type of foodservice management. It was found that type of 

foodservice management was not a strong factor of KDPs' usage of FSM 

competencies. Data showed that 16 FSM competencies out of 47 were influenced 

by the type of foodservice management. Of 16 FSM competencies found to be 

statistically significant, 12 competencies were more likely to be used by KDPs in 

contracted foodservice operations.. These 12 competencies were included in the 

categories of organizational management, human resource management, financial 
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management, marketing management, and communication skills. Four FSM 

competencies related to production and distribution management, facility 

management, and computer techniques were more likely to be used by KDPs in 

self-operated foodservice operations. 

The research examined the relationship between KDPs' usage of 47 FSM 

competencies and time allocated to FSM activities. It was found that the mean 

proportion of time spent for FSM activities was 54% of the KDPs' daily work. 

Data showed the time allocated to FSM activities was not a strong factor of KDPs' 

usage of FSM competencies. Of 47 FSM competencies, 22 competencies were 

more likely to be used when KDPs spent more than 54% of their daily work time 

spent in FSM activities. 

The research examined the KDPs' perceived overall FSM competence. 

Data showed that KDPs did not have strong confidence of their FSM competence. 

Fifty-one percent of respondents perceived their overall FSM competence to be 

fair and 25% perceived as poor. The other 24% of respondents rated their FSM 

competence level as good and only 1% reported that their overall FSM 

competence level was excellent. 

The relationship of KDPs' perceived overall FSM competence to years of 

dietetic experience and education level was examined. As years of dietetic 

experience increased, KDPs perceived their overall FSM competence to be 

stronger. Therefore, work experience was essential factor for improvement of the 

FSM competence. KDPs having a Bachelor's degree perceived their overall FSM 
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competence to be stronger than those who graduated from two-year junior colleges. 

Therefore, education level influenced the KDPs' perceived overall FSM 

competence. 

Korean dietetic practitioners' and Korean dietetic educators' perceived 

importance of 47 FSM competencies for Korean dietitians were compared. On a 

four point scale, KDPs rated 44 FSM competencies as 3.49 to 2.50, indicating 

important, and the remaining three FSM competencies as 4.00 to 3.50, indicating 

very important. KDEs rated 38 FSM competencies as important, and nine 

competencies as very important. It was found that 28 of the 47 FSM competencies 

were rated significantly higher by KDEs than by KDPs. Even though perceived 

importance score of each competency varied with two groups, all of the 47 

competencies were identified as very important or important for Korean dietitians' 

practice. Therefore, FSM competencies are important factors for Korean 

dietitians' current and future practice. 

Korean dietetic practitioners' and Korean dietetic educators' perceived 

educational preparations of 47 competencies were compared. On a four point 

scale, KDPs rated educational preparation of 47 FSM competencies as 2.49 to 1.50, 

indicating inadequate. In contrast, KDEs perceived their dietetic education 

program provided adequate education for 14 FSM competencies, scored 3.49 to 

2.50, and inadequate education for 33 FSM competencies, scored 2.49 to 1.50. Of 

the 47 FSM competencies, perceived educational preparation level of 35 
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competencies were significantly higher by KDEs than by KDPs. These results 

showed that KDEs had a tendency to overestimate their FSM education programs. 

Prototype curriculum of FSM education for Korean four-year universities 

was developed as a research outcome and was evaluated by five expert reviewers. 

The mean evaluation score was 4.5, indicating between excellent and good. 

Therefore, the proposed prototype curriculum will be a useful source to develop or 

modify FSM education for Korean dietetic education programs. 

This research identified 47 FSM competencies needed for Korean 

dietitians' current and future practice and factors which influenced Korean dietetic 

practitioners' utilization and perception of FSM competencies. Korean dietetic 

practitioners' and Korean dietetic educators' perceived importance and educational 

preparation of 47 FSM competencies were compared to the extent of their 

agreement. A prototype curriculum of FSM education was developed for use by 

Korean dietetics education programs. The findings of this research will be useful 

for Korean dietitians to identify deficits in their FSM competencies and to guide 

the selection of appropriate experience and/or continuing education. In addition, 

the information from the research produced baseline data to develop effective 

FSM education programs for Korean dietitians. 
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Expert Panel Survey Cover letter: English 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall • Corvallis • Oregon • 97331«5103 
Telephone 541 • 737 • 3561 Fax 541 • 737 • 6914 

July 8, 1999 

Dear < Name>, 

I would like to invite you to be on an expert panel and participate in a research on foodservice 
systems management competencies of Korean dietitians. 

The purpose of this research is to: (1) determine the foodservice systems management 
competencies of Korean dietetic practitioners for present and future practice, (2) evaluate the 
adequacy of foodservice systems management education, and (3) identify the competency 
development strategies used by practitioners. 

In this questionnaire, review the list of competencies which describe what dietetic practitioners 
need in their current and advanced positions. This questionnaire should require approximately 30 
minutes of your time. 

All individual responses will be kept strictly confidential. A summary of the expert panel findings 
and research results will be mailed to you if desired at the end of this research. Your effort will 
contribute to the design of guidelines for foodservice systems management competency delineation 
for Korean dietitians, and potentially benefit the education and training for future dietetic 
practitioners. 

Please complete the entire questionnaire and return as soon as possible or no later than July 19, 
1999 in the self-addressed stamped envelope or FAX to Ji-young Yoon: 02)567-9639. If you have 
any question, please feel free to contact me, phone: 02)925-5418, or e-mail: mylojy@nownuri.net. 
The enclosed phone card is to express my appreciation for your eflforts and participation. 

Sincerely, 

Ji-young Yoon, M.S. Ann Messersmith, Ph.D., R.D., L.D. 
Primary Investigator Professor and Department Head 

Research Advisor 
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Instruction: English 

INSTRUCTIONS TO EXPERT PANEL MEMBERS FOR REVIEW OF 
FOODSERVICE SYSTEMS MANAGEMENT COMPETECYLIST 

For a study of: 

Food Systems Management Competency Delineation Korean Dietitians 

The enclosed list has been identified as food systems management competencies 
of the U.S. foodservice managers and dietitians in institutional and commercial 
foodservice. Your assistance is needed to determine if each competency is 
necessary for the current and future practice of Korean dietitians. 

On the attached draft form, please respond by indicating: 

Is competency necessary for current and future practice? 
-    Any comments about the competency 

You are also invited to suggest additional competencies needed by the Korean 
dietitian not included that may be necessary now or in the future. 

I would appreciate the review being returned by July 16. A return self-addressed 
stamped envelope is included for your convenience. 

Thank you for your assistance. Your cooperation is greatly appreciated 

OREGON STATE UNIVERSITY 
Department of Nutrition and Food Management 
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Expert Panel Survey Questionnaires: English 

DRAFT OF FOODSERVICE SYSTEMS MANAGEMENT COMPETENCY LIST 

Competency Is competency 
necessary? 

Comments 

/. Organizational Management 

1.    Develop and maintain organizational and 
departmental goals, policies, and procedures 

Yes 
No 

2.    Develop organizational chart Yes 
No 

3.    Analyze relationship of work flow to 
completion of tasks and attainment of 
departmental objectives 

Yes 
No 

4.    Develop work methods, job descriptions, 
and standards of performance for employees 

Yes 
No 

5.    Apply current information on foodservice 
systems management 

Yes 
No 

77. Human Resource Management 

6.    Determine employee needs to effectively 
meet documented standards of foodservice 

Yes 
No 

7.    Evaluate employee performance and direct 
changes in employee utilization according 
to established standards 

Yes 
No 

8.    Identify employee market and select 
employees to meet staffing and scheduling 
needs 

Yes 
No 

Oregon State University 
Department of Nutrition and Food Management 
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Competency Is competency 
necessary? 

Comments 

9.    Assign employees for areas of responsibility 
based on effectiveness, and compliance with 
objectives 

Yes 
No 

10. Document and maintain employee record 
for recommendation for employees' raises, 
promotions and transfers 

Yes 
No 

11. Identify labor laws and organizational 
personnel policies 

Yes 
No 

///. Financial Management 

12. Possess knowledge of financial objectives 
for area of responsibility 

Yes 
No 

13. Assess financial needs of area and develop 
budget 

Yes 
No 

14. Implement and maintain appropriate cost 
control by effective and efficient 
management of resources 

Yes 
No 

15. Manage various budgets for area of 
responsibility 

Yes 
No 

16. Identify sources of revenue and develop 
revenue-generating programs 

Yes 
No 

17. Prepare revenue and expense statement, and 
financial analyses reports 

Yes 
No 

18. Analyze and evaluate product and labor 
cost 

Yes 
No 

Oregon State University 
Department of Nutrition and Food Management 
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Competency Is competency 
necessary? 

Comments 

IV. Production and Distribution Management 

19. Establish objectives for procurement, 
production and distribution in compliance 
with various regulations 

Yes 
No 

20. Analyze meal forecast demand using 
professional judgmental and/or 
mathematical methods 

Yes 
No 

21. Possess and apply knowledge about 
purchasing procedure 

Yes 
No 

22. Determine purchasing specifications which 
ensure control of quality and quantity of 
food 

Yes 
No 

23. Utilize basic knowledge of food safety and 
sanitation in the storage, preservation, and 
preparation of food 

Yes 
No 

24. Plan menu which conforms to budget and/or 
cost requirements, equipment, time, and 
employee availability 

Yes 
No 

25. Develop and implement the use of 
standardized recipes to provide quality and 
financial control 

Yes 
No 

26. Develop and monitor control mechanism 
for production and distribution of produrts 

Yes 
No 

27. Identify factors that affect food, labor, and 
operating costs 

Yes 
No 

28. Coordinate utilization of personnel and 
equipment within area 

Yes 
No 

Oregon State University 
Department of Nutrition and Food Management 
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Competency Is competency 
necessary? 

Comments 

29. Evaluate food products based on 
established criteria for customer 
acceptance, cost, quality, and quantity 

Yes 
No 

30. Manage Quality Assurance ( QA) Program 
for area of responsibility 

Yes 
No 

V. Facility Management 

31. Develop policies and procedures for the 
maintenance and use of foodservice facility 
and equipment (i.e. develop justification 
and specification for equipment) 

Yes 
No 

32. Direct sanitation and safety of facilities and 
equipment 

Yes 
No 

33. Evaluate maintenance and use of 
foodservice facility and equipment based on 
criteria for safety, sanitation and security 

Yes 
No 

34. Assess and analyze layout and design of 
facility for efficiency and effectiveness 

Yes 
No 

35. Plan and propose changes in layout and 
design of facility based on assessment 

Yes 
No 

36. Possess and perform the knowledge of 
energy management 

Yes 
No 

37. Possess and perform the knowledge of 
effective waste management with 
consideration of anti-pollution 

Yes 
No 

Oregon State University 
Department of Nutrition and Food Management 
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Competency Is competency 
necessary? 

Comments 

VI. Marketing and Service Management 

38. Possess the knowledge of marketing 
principles and strategies 

Yes 
No 

39. Develop and implement marketing 
strategies to stimulate food sales 

(develop new product, services and/or 
promotional materials) 

Yes 
No 

40. Incorporate feedback information from 
consumers into menus throughout 
conducting consumer survey 

Yes 
No 

41. Incorporate merchandizing techmques that 
increase selection of high-profit menu items 

Yes 
No 

VII. Leadership & Supen'ision 

42. Apply principles of management theory to 
effectively supervise employees 

Yes 
No 

43. Develop leadership and supervisory skills 
for the achievement of objectives for the 
food systems management 

Yes 
No 

44. Identify problems and make necessary 
changes to optimize to department 
objectives 

Yes 
No 

45. Possess and apply motivational techniques 
to increase employee productivity and job 
satisfaction 

Yes 
No 

46. Plan and perform orientation and in-service 
training programs for employees 

Yes 
No 

Oregon State University 
Department of Nutrition and Food Management 
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Competency Is competency 
necessary? 

Comments 

47. Plan and conduct effective and productive 
departmental meetings 

Yes 
No 

VIII. Technical & Communication Skills 

48. Possess and demonstrate effective oral 
and/or written communication skills 

Yes 
No 

49, Establish communication channels with 
individuals whose work has an impact on 
foodservice systems 

Yes 
No 

50. Develop inter-department communication 
for eflFective foodservice systems 
management 

Yes 
No 

51. Possess knowledge and skill about stress 
management 

Yes 
No 

52. Posses knowledge to implement computer 
assisted food systems management 

Yes 
No 

53. Collect and apply computer information 
to utilize food systems management 

Yes 
No 

54. Use computer as a professional tool 
(i.e. word processing, internet) 

Yes 
No 

(PLEASE TURN THE PAGE) 

Oregon State University 
Department of Nutrition and Food Management 



244 

Additional Competencies: Please add any competency that did not appear on this hst or that you 
believe should be necessary for dietitians for current and future practice. 

(PLEASE TURN THE PAGE) 

Oregon State University 
Department of Nutrition and Food Management 

DEMOGRAPHI INFORMATION AND OTHER INFORMATION 

Ql. Indicate the category of foodservice where you currently work 
(Circle one number) 

1. Business & Industry 
2. Hospital 
3. Public Health Center 
4. School 
5. University 
6. Other, Please specify:  

Q2. Indicate the operational type of foodservice 

 Self-operated Contracted 

Q3. Indicate what your job title. 

Q4.        Indicate the number of years of work experience you have in dietetic/foodservice practice. 

vears 

•     Would you like to receive a summary of the expert panel findings and 
research results at the end of this project? 

Yes    No 

Oregon State University 
Department of Nutrition and Food Management 
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Expert Panel Survey Cover letter: Korean 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

a a',' 

OREGON STATE UNIVERSITY 
108 Milam Hall . Corvallis . Oregon . 97331.5103 
Telephone 541 . 737 . 3561 Fax 541 . 737 . 6914 

1999. 7. 8. 

ggfAhyjii 

oj-^ol^JLIDI-? "Foodservice Systems Management Competencies of Korean Dietitians ( §h=? 
S&A1£| '2^3Sa£l s^ )"0|| Sgh «?£] ^&o£ ^olS    DH^S 2AIIlXf ULIQ. 

01  2?°| s^lg:   (1) SXH ZIEIH DIEHOII i!fl& g.^ ggfAlSI S^iaSaai s^ 23. (2) 
s^isaaaoii ae afiaa^£i gg^ ^^^ 91 ^H^, Ham, (3) ssAh s^jsaaai ^^ 
Sf^S 91 St m^^S 2A!jO]| °i^L|CK 

SLHH£lfe ^^XIB SAIH. ^°l ^^SS^EI ^^0|| a& ^^01 SSOilAI ^ISfe §°f 
AFSa ff Sf^Sh II91 (HI K5 2¥ ^^ gf#S 9I6H SSSXI SSoH ^AHI d^LID. 01 
^^Xl SSSI'^fi AI^S 30^ SSS 0|l4fSUD. 

asAFajn/d SLH^A] »sa se^ oi 2^ 012121 as ^sioiife SCH A^SII SS 3a 
s s,^ HSLIa. HH^ ^^ g2f2i-   s^ s^fe s&Ahasi 21 a011 ^01 <^^i\ SB ^1 

^^2) H^S & = = QI e egOl EIS.IE,1 g}2!ilLIQ. £& a?°| llffe OISHSI &^ S8?AI- 
■ 91 g am a^a- 2!See0)1 015i01 SSIdf gJ^LIO. 

2f^6H ^i! ^^Zlfe g^SH 2£lb y#§ ^S g^U FAX ( 02-567-9639 , gffeOI: 
Slia )* 0IS»ffl 73   19S!SHI MUI^AIS ^AF6f2i!^Lia. 01 SSXIOII asfOI  g^OI  SI 
°AI2 SiHI^XI Si+oH ^4JA|2 
( Ssf: 02-925-5418, 01 Oil Si: mylojy@nownuri.net). 

01 3^011 AI^S UIOI ^AIH l^oH ^Aj/d £!<yo£ i^AlHgLIQ. aLHHE.|fe §§21131 
Hfe    ggJAiy°l  15011  ^A1E£I^ 5fS S2J2I  SAISLID. 

g    XI    g Ann Messersmith, Ph.D.. R.D., L.D. 

2? 11211 
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Instruction: Korean 

=j —i o o T—T t—I    <=> —i    Cl —_ J=i    CD in s    ^1 cl!    ^ Tn Al    —l O    C3 C=3 

For a study of: 

Foodservice Systems Management Competencies of 
Korean Dietitians 

01  ^XIOII  ^IIHS!  ^£ OR B^l^i  AIS&SI    S^S£IXI£I SifAIOIMI W2.& gA'S 
ssai s^oii 3& mmm SAI, §£i& SSLIP. OI ^OII mtm, m^ ggfAhoii^i OIBH& 
S^Sg&e.! fe^OI g g¥U XI91 Oil TtB g¥ ^^ t^OII ^fi°H| 31 Slfid! g^Aiy 
SSI 2|2§ mUX SLID. 

HSHS HAIH, OiaiSI 1^011 SoH^^JAIS. 

- 01 giiSS^B-l ^01 SgfA|£| g  S¥ £= SSfAl XI9I0II  KS S^ ^^ If 
^011 gfioiaH ^2|5I4JL|7)I?'0II' so 'OILIfi' Oil V S 6H^4!A|fi. 

- ^2fo| SSQII  oj20| oioA|g 'O|2g+'0|| 2«C}|^4!A|fi. 

01  SSXIOII ^IXHsi  £|^M 0121011 SQA^MM  ff^ g^AI£| 3^39aai0|| ^fiSICI^ a 
2|ofe 21201  2ifiAia  01  ^SX|°|  DIXiet =0|| Jl\2\m ^4JA|fi. 

oi g^xife 7m i9mT)\i\ ^goH am^Ais ^AISI^SLID. 

ClAl^gj g^OII  ^AfEULIQ. 

OREGON STATE UNIVERSITY 
Department of Nutrition and Food Management 
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=1 Al 31 Ct) ja-PI     1=5*    S.S. 
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^±!3SS£I  s^ Ifi^^ OJ^ 

/. £% &E/ 

1.   3^2£l 5^13 sw, §»! §21 OISH 
2f now mm ^s&e!- s^ 

SfiW 
SfiP^^ 

2.    3^5h£IO|| Ifith S^lggS 5,^21- 
A(Ss^ 

ss» 
sapw 

BIS» 
BSP^ 

Bfi» 
SfiP^ 

5.  a^iaaoii iset sa^sa saoi 
CD       CZ> —1 

Be°f 
gflP^^ 

//.   °!A^BI 

6.    3Aiaai  Alr^gSI Sg^l SgCHI ilfi 
gh =±1  oia ^e gAj, gg ^» 

Bfi» 
SfiP^^ 

7.    S^f 315011 £lef 34 ^SSiSI  ^¥ SSPf 
Sfipl-th 

8.    34 SS, S4S mm SJ1& 2i^ 
AI§ §e sfsa 2!a& &JXH. 34 
^ans d^. use ^ 2ib ^^ 

ssm 
SfiPi-pJ- 

9.    S§3 34 SSS ?ie 34 SI^'bH Sfiif 
BfiP^^ 

Oregon State University 
Departinent of Nutrition and Food Management 
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^43g2£l  ^ Ifi^^ #».   - 

10. ss»2 sateh 21 Am^, eiAhaai 
31 ■ 5fS % g§ ^^ (i.e. S^i =? 
SB #5!, XHdHxl S£|    SOI) 

Bfi» 
a??ph» 

ii. 3^ ^sf! &Bioii ma.m tss, SE 
t.ssimsi eiAhaai s^si oioH 

Bf?» 
BfiPW 

///. >5/-^ ^5/ 

12. 2|   2^14:  ^§   (3^55!2|   ^3,   § 
a!^ 3HI=I oia)oii me siae ra^ 

Bfl» 
asph^ 

is. out* ^ii now mm ^mm mn m 
m ^ 

WS.^i 
W2.py® 

14. sis! S^OII ae 312 IIA1 ajaai- s 
M^ (e.g. tlfll^^AH  2,^ S) 

sea 
B 2 PI-if 

15. e^M £S#011  12St ^is IHSdl, £J2i 
HI.  D\B  SHIOII   SSTS  ^fe fioi  s 

BS» 
wa.?^ 

i6. 4=as!°i sj^iai- noii me ^as! m 
im zim sa 3HS 

Bfi» 
gfiph^ 

i7. ^3,213 sasi ss^ei aaioii °i Bfi» 
SSP^ 

18. 3^  ^§  a^fS OlSth 5!let 2^ 
3^ g§ 

as* 
BfiPW 

19. ^M±°i XH¥ S*!. S^hSt IH^ ae 
S2AH  ^-S 

Bfi» 
BOPI» 

Oregon State Univershy 
Department of Nutrition and Food Management 
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e±!3S3£l  is^ HI o o a °I2 

iv. SA1 && m m*4 EE.I 

20. 3*,' aa as s §^s neia- ^§ 
^DH, e^i ^^ ^s SHJ. 

Bfi« 
SfiP^9.^ 

21. ae.^e] «^ ^s oti^ s^, s§ 
gfg  0I8H2I- Sg 

Sfi» 
SfiPH^ 

22. ^'M^DH    XI&J2I S^S (i.e. ^PDH 2f 
S. HIB^DH, AIS5AI- &g! §) 

WfiW 
'SfiPW 

23. £?3, fissj a&S ?!§} ^MS ^DHSr 
^IS SAII/H  SfSS 91 Sh 11^.(i.e. § 
S, .33, B^l, S§, W>\% %) 

SfiPf 
'S!fiPi?f 

24. ^is aa, 3^ ^tKMi ass ^§ 
91» ehSOII CHS X|A{2| S}g2f s§ 
3 

»s» 
»ep^ 

25. ^g IHSdl, 2S£I Alg A|^, icga!, 
4:dl» ^|S£« HSISh ^'B 5fS 

SfiSh 
HJfipl-sf 

26. giJSI g^ Sl^fg aae S^aiAIEI S!Q» 
SfiP^1- 

27. 3^1 ^^ SI UH^i 3H! gEIS 91S 

xifi. a^ 

iKfl» 
WfiP^ 

28. eisi. s^j nsa SM^SJ sa- ^^ »fi» 
aifiP^^ 

29. 5S.IS S^°l dig. ^ISE. gf. §011 
IDS S^^ 

sepi 
BfiP^ 

30. §§j 3HttS 91S XI ^ Sfglf 3^ 
6h2 0ll2| gg ^^ 

»fi»- 
sfiPhif 

Oregon State University 
Department of Nutrition and Food Management 
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e^iSS^BJ  ^^ !!£#¥ 212 

V. ^A1 AIM SI J/JI 2tBJ 

31. e^J h\Ml& D\D\ Afg 3E.IS ?ISt ^ 
get gfS JHS- (i.e. D\0\  3AII/H  Sf 

BSW 
SfiP^ 

32. e^j Aiaa ^PI Ahgsi s-m s eta 
soil ae IIfi. a^ 

Pfigf 
sap^ 

33. 3^ A|{S3|- 3PI£|  SS, fi^ ^11 a 2ft 
gfiPhf* 

34. 3*1 Alfi  SI 3PI 6!S!, dHx|°| sg Sfift 
SflP^1- 

35. 34! am, dHxIOII EH& §B3|  3||aj Sfift 
sepnu 

36. Oil Li J| aEIS ?■!& II ^l, 3-S2I  4=g 
2f Sg^ 

S2ft 
SfiP^^ 

37. lhS2g  gfXIM 91 & HPIs, ££!• *l 
£10)1 She! Il^jSI ^=3- ^g 

Slfi» 
SfiP^^ 

I//. Z7/iy/g/ S' JdUl*: &ZI 

38. S!eh^£!  D^li,1 f!s!2h SjafOII She! 
II ^ 

Bfift 
SfiP^^ 

39. 3^1 ^e« S^f APPI flff 2Bf ;H 
&3f 41% (e.g. DIIH PHS. DllVf sa. 

BSft 
gephft 

40, EI3^Ih°l S^S ]&S}8H2 OIS ^ BSft 
s apt- ?;■ 

Oregon State University 
Department of Nutrition and Food Management 
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343§a£l  ^ ^a^^ si a 

41. 2^  ^fi mil® 01 ai gCHB ?|& ■ 

2AH 

• asw 
BfiglPh 

V7/.    ^^ S' ##^ 

42. e^ ^ssisi aas! aas ?!» a 
£1  0IS2I  OloHa 2!S 

as.sv 
«fip^ 

43. 2^1 2E^ ^S gSg ^l& S^ ^S 
3 S£l ^^21 »#^    bHS1 

Bfi» 
BfiP^ 

44. &&¥Ai£i gag eea 3iiaSf ^ BP» 
WQ&fi 

45. 2^ ^^S!°i a^aa Sia.e.^ES 
#3^ Aisife §31 SB &a e^2f ^ 
s 

msvi 
msvm 

46. 2^  ^-SSIOII  2¥0f| CHff B^ HS warn 
BfiP^ 

47. s2f2!oi3 ^.ysiej ^M m& m°i sew 
SQPH* 

VIII. J/Et J/& £/  o/u^g 

48. a^sie! 2jAf ±wm ^m as^a 
g/H sfg ^^ 

B«» 
BfiP^^ 

49. s^ aaioii saet 3H2!, SBZISI a 
St £11311 ?^ai- 01 s 

BS» 
Bfi°m 

50. E}¥Aia2| S3I-5! S§  g^ goj  a 

XIEl  s^ 
Ba& 
BfiP^f 

Oregon State University 
Department of Nutrition and Food Management 
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343S3EI  s^ lfi^¥ 212 

si. mei^iouH ^^ssfe ^sai^ ( = 
M  ^gm, ffl3&{», 51 EH SI S) CHXH 
C3  —1 

Bff» 
BfiP^ 

52. 3±i -a^'Ai^a 7ii»on fflfie II^,1 afi» 
Slfipyif 

53. a^as flff §a ^s Be.» 
BSPW 

54. SSEI  ^3 £  Ahg s^  (¥-IH HS 
AIIAI, SIEia! Msm) 

sew 
Bfipm^ 

am iaioiII. 

Oregon State University 
Department of Nutrition and Food Management 

oi nexioii jms oisii 
CHff 2)201  2J°2  01 5011 2! 

OI IAI2. 

ae mom: 
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si&h^ AH}oil &m mm 

Ql. ^XH SAfol^ °ife S^S»I°I SEH^ ¥SaaUJh? 
(0 as 6H ^4IA|2) 

i.  M&m 
2. gf! 
3. ggS*X|AIS  ( AHI^XIAI^, M^AI^  ) 
4. SfS (Sg, SUgtfiil) 
5. CHSfil 
6. ^IBI,    ^^ISaiSI  lEHS ^01  ^4!A|£:  

Q2. e^lgXIIEI gggf^ig ¥2SUIT? 

  5!S       ?|S} 

Q3. g§Miy°l ^l^gg ¥2!aL|3^? 

Q4. ggfAH=l°| 3^2»l e¥S^S SDIU £|^L|3h? 

IM 

• wd Mm g3fsi- sis a? s^is g>3i ss^uw? 

(Ml                                              0HJ2 

Oregon State University 
Department of Nutrition and Food Management 
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Appendix B.   Korean Dietetic Practitioner Survey Instruments: Survey 
Questionnaire, Cover Letter, Advance Notice Postcard, Reminder 
Postcard, Follow up Cover Letter (English & Korean) 



Korean Dietetic Practitioner Survey Questionnaire: English 

Korean Dietetic Practitioner Questionnaire 

FOODSERVICE SYSTEMS MANAGEMENT 
COMPETENCIES 

OF 

KOREAN DIETITIANS 

PffS 

Conducted by the 
DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall 

Crovallis 97331.5103 



Part I - Foodservice Systems Management Competencies of Dietetic Practitioners 
For each of the competencies listed below, indicate your opinions for Question 1-3. Circle the number for your responses for each question 

(Question 1) USAGE : Please indicate whether or not you engage in each of the following competencies for your current job 

(Question 2) IMPORTANCE : Please rate how important you think each competency is In preparing your job and future position. 

(Question 3) EDUCATION ADEQUACY : Please rate how adequate or inadequate education from your college was in each competency 

COMPETENCY 

Ql. Usage Q2. Perceived Importance Q.V Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

I /    Organizational Management 

1.    Develop and maintain organizational and 
departmental goals, policies, and procedures 

1             2 1 2                      3 4 1 2                       3 :4 

2.    Develop organizational chart 1             2 1 2                      3 4 1 2                       3 4 

3.    Develop work methods, job descriptions, and 
Standards of performance for employees 

1             2 1 2                      3 4 1 2                       3 4 

4.    Collect and Apply current information on food 
systems management 

1           2 1 2                       3 4 1 2                      3 4 

Oregon State University 
Department of Nutrition and Food Management 



COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

//.    Human Resources Management 

5.    Determine employee needs and assign employees 
for 
areas of responsibility to effectively meet the 
objectives of foodservice 

1            2 1                 2               3 4 1                      2 3 4 

6.    Evaluate employee performance and direct changes 
in employee utilization according to established 
standards 

1             2 1                  2                3 4 1                      2 3 4 

7.    Identify employee market and select employees to 
meet staffing and scheduling needs 

1          2 1                  2                3 4 1                      2 3 4 

8.    Document and maintain employee records for 
recommendation for employees' raises, promotions 
and transfers 

1          2 1                  2                3 4 1                 2 3 4 

9.    Identify labor laws and organizational personnel 
polices 

1          2 1                 2               3 4 1                  2 3 4 

///.    Financial Management 

10.  Develop financial objectives for area of 
responsibility congruent with organizational and 
departmental goals, policies, and economic 
constraints 

1          2 1                 2               3 4 1                 2 3 4 

Oregon State University 
Department of Nutrition and Food Management 
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COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

11.  Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved         budget 

.    1            2 1 2               3 4 1                  2 3 4 

12.  Maintain and apply the basic knowledge and skills 
of accounting and bookkeeping 

1            2 1 2               3 4 1                        2 3 4 

13.  Identify and analyze factors that affect food, labor, 
and operating costs 

1            2 1 2               3 4 1                        2 3 4 

14.  Identify sources of revenue and develop revenue- 
generating programs 

1          2 1 2               3 4 1                        2 3 4 

15.  Maintain appropriate cost control by effective and 
efficient management resources 

1          2 1 2               3 4 1                 2 3 4 

16.  Direct pricing of menu item in accordance with 
price strategies 

1          2 1 2               3 4 1                 2 3 4 

17.  Assess financial status for area of responsibility and 
prepare revenue and financial analyses reports 

1          2 I 2               3 4 1                 2 3 4 

Oregon Stale University 
Department of Nutrition and Food Management 
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COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

| IK   Production and Distribitfion Management 

18.  Establish objectives  for procurement, production 
and   distribution    in   compliance   with    various 
regulations 

1           2 1                 2 3 4 1                      2                      3 4 

19.  Analyze meal forecast demand using professional 
judgmental and/or mathematical methods 

1        . 2 1                 2 3 4 1                 2                 3 4 

20.  Possess and apply knowledge about purchasing 
procedures which ensure control of quality and 
quantity of food 

1          2 1                  2 3 4 1                 2                 3 4 

21.  Utilize basic, knowledge of food safety and 
sanitation in the storage, preservation, and 
preparation of food 

1           2 1                 2 3 4 1                 2                 3 4 

22.  Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee 
availability 

1           2 1                 2 3 4 1                 2                 3   • 4 

23.  Develop and implement the use of standardized 
recipes to provide quality and financial control 

1          2 1                 2 3 4 1                 2                 3 4 

24.  Develop and monitor control mechanism for 
production procedure through coordination of 
personnel and equipment 

1          2 1                 2 3 4 1                 2                 3 4 

Oregon State University 
Department of Nutrition and Food Management 



COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

25.  Evaluate food products based on established criteria 
for customer acceptance, cost, quality, and quantity 

1            2 1 2 3 4 1                  2 3 4 

26.  Manage Quality Improvement Program for area 
of responsibility 

1            2 1 2 3 4 1                  2 3 4 

V    Facility Management 

27.  Develop policies and procedures for the 
maintenance and use of foodservrce facility and 
equipment (i.e. develop justification and 
specification for equipment) 

1          2 1 2 3 4 1                 2 3 4 

28.  Direct use of facility and equipment based on 
criteria for safety, sanitation and security 

1          2 1 2 3 4 1                 2 3 4 

29. Assess and analyze layout and design of facility for 
efficiency and effectiveness 

1          2 1 2 3 4 1                 2 3 4 

30.  Plan and propose changes in layout and design of 
facility based on assessment 

1          2 1 2 3 4 1                 2 3 4 

Oregon State University 
Department of Nutrition and Food Management 
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COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

3!.- Possess and apply the knowledge of energy 
management 

1            2 1                      2 3 4 1 2 3 4 

32.  Possess and apply the knowledge of effective waste 
management with consideration of anti-pollution 

1          2 1                      2 3 4 1 2 3 4 

VI.    Marketing Management 

33.  Possess and apply the knowledge of marketing 
principles and strategies 

12             1                 2 3 4 1 2 3 4 

34.  Develop and implement marketing strategies to 
stimulate food sales (develop new product, services 
and/or promotional materials) 

1          2 1                 2 3 4 1 2 3 4 

35.  Conduct consumer survey to obtain feedback 
information that could be incorporated into menus 

1          2 I                 2 3 4 1 2 3 4 

36.  Incorporate merchandizing techniques that increase 
selection of high-profit menu items 

1          2 1                 2 3 4 1 2 3 4 

VII.    Leadership and Supervision 

37. Apply principles of management theory to 
effectively supervise employees 

1          2 1                 2 3 4 1 2 3 4 

Oregon State University 
Department of Nutrition and Food Management 



COMPETENCY 

Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

38.  Develop leadership and supervisory skills for the 
achievement of objectives for the foodservicc 
systems'management 

1            2 1                      2 3 4 1                  2              3 4 

39.  Identify problems and make necessary changes to 
optimize to department objectives 

1          2 1                 2 3 4 1                  2              3 4 

40.  Possess and apply motivational techniques to 
increase employee productivity and job satisfaction 

1          2 1                 2 3 4 1                 2             3 4 

41.  Plan and perform orientation and in-service training 
programs for employees 

1          2 1                 2 3 4 1                 2             3 4 

VIII. Technical and Communication Skills 

42.  Possess and demonstrate effective oral and/or 
written communication skills 

1          2 1                 2 3 4 1                 2             3 4 

43.  Establish communication channels with individuals 
whose work has an impact on foodservice systems 

1          2 1                 2 3 4 1                 2             3 4 

44.  Develop inter-department communication for 
effective food systems management 

1          2 1                 2 3 4 1   .             2             3 4 

Oregon State University 
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COMPETENCY 
Ql. Usage Q2. Perceived Importance Q3. Education Adequacy 

Yes No Not at all 
important 

Not too 
important 

Important Very 
important 

No 
education 

Inadequate 
education 

Adequate 
education 

Very 
Adequate 
education 

45. Possess knowledge and skill about stress 
management 

1             2 1 2                   3 4 1 2                   3 4 

46. Possess and apply computer knowledge to 
foodservice systems management 

1             2 1 2               3 4 1 2                3 4 

47. Use computer as a professional tool ( e.g. 
word processing, internet) 

1             2 1 2               3 4 1 2               3 4 

Continued.. 

Oregon State University 
Department of Nutrition and Food Management 



Part II - General Information 

Q4.    Indicate area where you work.    (Circle one number) Q7.    Indicate your job title. (Circle one number) 

1 SEOUL 
2 KANG-WON 
3 KYUNG-GI 
4 KYUNG-SANG 
5 JUL-LA 
6 CHEJU 
7 CEUNG-CHEIJNG 

Q5    Indicate the category of foodservice where you currently work. 
(Circle one number) 

1 BUSINESS & INDUSTRY 
2 HOSPITAL 
3 PUBLIC HEALTHCARE CENTER 
4 SCHOOL 
5 UNIVERSITY 
6 OTHER, PLEASE SPECIFY:  

Q6    Indicate the ownership type of foodservice. (Circle one mnnber) 

i   SELF-OPERATED 
2 CONTRACTED 
3 SEMI-CONTRACTED 

DIETITIAN 
DIETETIC DIRECTOR 
SCHOOL FOODSERVICE MANAGER 
FOODSERVICE MANAGER 
OTHER, PLEASE SPECIFY: 

Q8    Indicate the number of years of work experience you have in 
dietetic/ foodservice practice. (Circle one number) 

1 LESS THAN 1 YEAR 
2 MORE THAN 1 YEAR LESS THAN 3 YEARS 
3 MORE THAN 3 YEARS LESS THAN 6 YEARS 
4 MORE THAN 6 YEARS LESS THAN 9 YEARS 
5 MORE THAN 9 YEARS 

Q9    What is your highest level of education? (Circle one number) 

1 JUNOR COLLEGE GRADUATE 
2 BACHELOR'S DEGREE 
3 MASTER'S WORK, DEGREE IN PROGRESS OR NOT COMPLETED 
4 MASTER'S DEGREE 
5 DOCTORAL WORK, DEGREE IN PROGRESS OR NOT COMPLETED 
6 DOCTORAL DEGREE 

Oregon State University 
Department of Nutrition and Food Management 
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QIO     What's the proportion of time spent in Foodservice systems management in your job? 

 % OF TIME 

Ql 1      Would you rank your overall competence in Foodservice systems management as 
excellent, good, Fair, or poor? (Circle one number) 

1 EXCELLENT 
2 GOOD 
3 FAIR 
4 POOR 

Q12      Did you take a practicum (or internship) course For Foodservice experience? 
(Circle one number) 

1 NO 
2 YES 

Q12a.    If yes, how long was the practicum (or internship) period? 

  WEEKS, OR MONTHS 

Q12b.    IF yes, do you thin the period was enough? (Circle one number) 

1 VERY ADEQUATE 
2 ADEQUATE 

3 FAIR 
4 INADEQUATE 

Q13.    Indicate how helpftil the education you received in your Foodservice systems 
management job. (Circle one number) 

1 VERY HELPFUL 
2 HELPFUL 

3 NOT TOO HELPFUL 
4 NOT AT ALL HELPFUL 

Please use this space For any comment or clarifications you wish to 
make about Foodservice systems management competencies. 

Your contribution to this effort is very greatly appreciated 
DO NOT WRITE YOUR NAME OR ADDRESS ON THIS QUESTIONNAIRE 

Oregon State University 
Department of Nutrition and Food Management 10 

to 
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Cover Letter Accompanied by Original Copy of Korean Dietetic Practitioner 
Survey: English 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall . Corvallis . Oregon . 97331.5103 
Telephone 541 . 737 . 3561 Fax 541 • 737 . 6914 

August 25, 1999 

Dear dietitian: 

We would like to invite you to participate in a survey that will be part of a PhD research project at OSU. 
Wc are conducting a study on Foodservice Systems Management Competency Delineation for Korean 
Dietitians. We are interested in knowing about Korean dietitians' foodservice systems management 
competencies and the adequacy of foodservice systems management education. 

Your help is needed to determine facts about the foodservice systems management competencies needed in the 
position of dietetic practitioners. The result of this study will be.used to create guidelines for the foodsenice 
systems management competency delineation for Korean dietitians working as dietetic practitioners or seeking 
positions in foodservice industry. 

Your participation in this survey is completely voluntary; however, in order to gather a fair opinion of 
foodservice systems management competencies, it is important that as many people as possible respond to the 
survey. If you don't have a responsibility relating to foodservice systems management for your position, 
please pass along this survey to an individual who is willing to complete the questionnaire. You may be 
assured of complete confidentiality. The questionnaire has an identification number for mailing purposes only. 
This is so that we may check your name off of the mailing list when your questionnaire is returned. Your 
name will not appear on the questionnaire or be used related to this data at any time. If you would like a copy 
of the results, please write your name and mailing address on the back of the return envelope. 

Please complete the questionnaire and return as soon as possible or no later than September 13. 1999 in the 
return self-addressed stamped envelope or FAX to Ji-young Yoon: (02) 567-9639. The enclosed phone card is 
to express our appreciation for your time and effort in completing this questionnaire and to thank you for your 
participation. If you have any questions, please feel free to contact Ji-young Yoon. 
(Phone: (02) 925-5418, pcs: (018) 356-0528, or e-mail: mylojy@nownuri.net) 

Sincerely, 

Ji-young Yoon, M.S. Ann Messersmith, Ph.D., R.D., L.D. 
Primary Investigator Professor and Department Head 

Research Advisor 

Attachment: 
Questionnaire 
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Advance Notice Postcard for Korean Dietetic Practitioner Survey: English 

August 18 1999 
Dear Korean Dietitians 

I would like to invite you to participate in a research on Foodservice Systems Management Competency 
Delineation for Korean Dietitians, research project for PhD at OSU. Your name was drawn randomly from a 
list of all Korean Dietetic Association. 

Within the next few days, you will receive a request to complete a brief questionnaire. 
I am mailing it to you in an effort to understand foodservice systems management competencies of Korean 
dietitians. Your expertise in dietetics will be beneficial in gaining knowledge and needs for foodservice 
systems management competencies in Korean dietetics. 

We would greatly appreciate your taking the few minutes necessary to complete and return your 
questionnaire by using the enclosed postage-paid envelope contained in your questionnaire package. Thank 
you in advance for your help. LOOK FOR IT SOON! 

Ji-young Yoon, M.S. 
Oregon State University 
Department of Nutrition and Food Management 
Seoul: (02) 926-5774 ■  

A Reminder Postcard for Korean Dietetic Practitioner Survey: English 

September 
3, 1999 

Dear Korean Dietitian; 

Last week, a questionnaire from OSU seeking information about foodservice systems management 
competencies of Korean dietitians was mailed to you. Your name was drawn randomly from a list of all 
Korean Dietetic Association. 

If you have already completed and returned the questionnaire to us, please accept our sincere thanks. If not, 
please do so today. Because it has been sent to a limited, but representative, sample of Korean dietitians, it 
is extremely important that your response also be included in the study. 

If you did not receive a questionnaire, or if it was misplace, please contact me, phone: (02) 925-5418, pcs: 
(018)356-0528, or e-mail: mylojy-nownuri.net, and we will get another one in the mail to you today. Thank 
you! 

Sincerely, 

Ji-young Yoon, Primary Investigator 
Oregon State University 
Department of Nutrition and Food Management 
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Follow-up Cover Letter Accompanied by a Second Copy of Korean Dietetic 
Practitioner Survey: English 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall . Corvallis . Oregon . 97331.5103 
Telephone 54] . 737 . 3561 Fax 541 . 737. 6914 

September 18, 1999 

Dear Korean Dietitian: 

About three weeks ago, we wrote to you seeking information about foodservice systems management 
competencies of Korean Dietitians. As of today, we have not received your completed questionnaire. We 
realize that you may not have had time to complete it. If your completed questionnaire is already on its way, 
please accept my sincere appreciation. In the event that your questionnaire has been misplaced, a replacement 
is enclosed, along with a self-addressed stamped envelope. We would appreciate your reply as soon as 
possible using return self-addressed stamped envelope or FAX to Ji-young Yoon : (02) 567-9639. If you have 
any questions, please contact Ji-young Yoon. 
(Phone: (02) 925-5418, pcs: (018) 356-0528, or e-mail: mylojy@nownuri.net) 

We are contacting you again because each questionnaire is of great significance to the usefulness of this study. 
In order for information from the study to be truly representative, it is essential that each person in the sample 
return the questionnaire. Your response will improve the accuracy of the study results. As mentioned in the 
first letter, you may be assured of complete confidentiality. If you don't need food systems management 
competencies for your position, please pass along this survey to an individual who is willing to complete the 
questionnaire. The questionnaire has an identification number for mailing purposes only. This is so that we 
may check your name off of the mailing list when your questionnaire is returned. Your name will not appear 
on the questionnaire or be used related to this data at any time. If you would like a copy of the results, please 
write your name and mailing address on the back of the return envelope. 

Your contribution to the success of this study will be greatly appreciated. 

Sincerely, 

Ji-young Yoon, M.S. Aim Messersmith, Ph.D., R.D., L.D. 
Primary Investigator Professor and Department Head 

Research Advisor 

Attachment: 
Questionnaire 



Korean Dietetic Practitioner Survey Questionnaire: Korean 

Sh^   gojA(.  ^=   2A^ 

fcd 

e^ 9ifA^2J 

^3§&£l ^^^^ 

Conducted by the 
DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall 

Crovallis 97331.5103 

OS 
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Cover Letter Accompanied by Original Copy of Korean Dietetic Practitioner 
Survey: Korean 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall . Corvallis . Oregon . 97331.5103 
Telephone 541 . 737 . 3561 Fax 541. 737 . 6914 

1999.8.23 

•l-Il^l- ^-T-] t)-. z] s\ fe- "Food Systems Management Competency Delineation for Korean Dietitians (t^ 

°1 ^^ aAfe •go^j.^^ ^^^ ^.j. 7icfl3i-i -a<ai|fe 3J0jqci-. aeiq- en? ^o^s] 
^■^^^^^ ^SJ^^0!! S-tb 32 8^?|-§- ^^§1-71 ^Sf^3 ^£S ££ ^^ ^Af Sj^^ol 
^^.f-q^. iteH ^0M^2] %H^ -tls]^ safe ^^ ^41- 'Sfecii nfl4. ^ii^-quf. "S^ 

^o0u>J7il a Ml ^171* ^-^=.^]uicf. <>i<&A}\mx\ iL^H As-Q ^iife 01 <g^ ol^sl nf# 
^^^ilfe ^rfl 4-g-Sl^l ^* jjoj^. o^^^^q^ ^o ^H 7Um ^^ ^ ^n ,££ ^ ^.^ 

^^l-sjol^'yAi^. 

^^SW ^^-^Ife ^-^S-sfl ^£lfe ##-§- ^3:S-f-^FAX(02-567-9639I ^feo]: ^-^l^)* ol-§§>^ 
S)Sm "H- ^l0^ tfl<fl Sfe 9 « 13 «y7M ilvfl^Al^ ^Afgf^^qcf. o| ^^-^joil ^5^ ^^ol 
&£-Al^ 'Jl^l&^l ^^sfl ^-y^l^-C £$■: 02-925-5418,1305: 018-356-0528, 
e-mail: nivioivanowivjn.net). wfSHA] sff^o)^ o] ^^-^Afoll A]^ f-oflgfl ^41^. ^^0.5. 
7o1-Al-^^M4. iii4l£.slfe-*f'^^?l-=fe<g«»A).^si ^^ofl ^-^c^^aj.^.^?^ £Aioiq^ 

-S- ^1 0j Ann Messersmith, Ph.D., R.D., L.D. 

•a^^iE^i- 
^*1 %% 
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Advanced Notice Postcard for Korean Dietetic Practitioner Survey: Korean 

1999. 8. 18 

O  O /»[  O / 

gfgo^UW? OR 25)15^1! CH§f, Nutrition and Food Management Department tfifAf a§ 2? i!iJOJ 
" Food Systems Management Competency Delineation for Korean Dietitians (fRSSMFSIgiiSg^BI 
4=1! scroll 32 M&ZMm 91 oh 2| tfOf* ¥^££l2XHfL!a. SgfAfyMAffe CHthggfAFSI ^i^l 

&=? g°fAi°i s^sgaai fe^s oioHSf2» ^AISI^ a SLIP, ggwysi as^ sons S^AI g^ i 
gAjggsai fe^oj gb^ oiasiaa^eni^sifeargfie^^ssasLip. 

ai^Aiaixie setzi euiHg SS^AKXI ssy Mzim I'OHOH ^AICH, §s»th a? as* ss 4 2i£^ 
SSAffe!°|g5«¥6tSgLIP. SAHfLIP. 

aia s^pxiiS  xia si. 
Oregon State University 
Department of Nutrition and Food Management 
2 Sf XH: A| g (02)926-5774   

A Reminder Postcard for Korean Dietetic Practitioner Survey: Korean 

1999. 9. 3 
sgfAiaM 

xiy ^ggfAiawi/Hfe sens ^uoisrss^a »$@"t.RgifAi2i g^i^saBi 4Sfe^"0iia& 
SS5AIA|« gfOflOBISJ A|S§LIP. 

ggfAiyMAI 0|D| SS2SAIAI1- 2rSolA|0l Sf^SH ^flPS, 0| 2=?0|| g^SH ^fe'g Sfefos if'AI- BZ\i 
dlSLIP. 0|5; SS^AfAIM SfSolAIXI SSfiPS, bl«£AI21iXiej £=ei Al^g SOHorAIOI SfiSH 
^API#^e>cgUp.o|gSSAffeth§ag?| LHOIIAI ^AIS 2°^, 01 2?0|| °!0|A| SgAiySI 
2I2S a= th^ ggfAl* CHHSIfe oi^ gatt gas LIP. 

eie,'^S5A|A|«g?XI 5S|fi^LKaUI£a ^S5AfA|«g^S|«PS,SXIS0||?|| a§f9H^A|S=A| 
XH^8HEEI21!iSLIP. 
<a a: (02)925-5418, pcs: (018)356-0528, e-mail: niyIojy@nowniirLnet> 

SSfA|y°| 135Oil agogSfAfEilLIP. 

aia a^ihs  xis en. 
Oregon State University 
Department of Nutrition and Food Management 
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Follow-up Cover Letter Accompanied by a Second Copy of Korean Dietetic 
Practitioner Survey: Korean 

DEPARTMENT OF NUTRITION AM) FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall • Corvallis • Oregon . 97331.5103 
Telephone 541 . 737 . 3561 Fax 541 . 737 . 6914 

1999. 9. 18 

^4H^,"$H^ ^^ ^-^^^^^ t*J^^';°ll #-$\ «g«3=Al-'dsl s]^#lrii^l-^efl? 

^-a*l-^^4, ^1 *8Ha-§- ^4-* AS4*H -a^-a^H t^» ^^-8- -S-^-^ %v1] -&^^44. 
31-AJ5}.A] ^-g-^l t f-H.-sfl = e] ^ ti}^^- o-^^-^u)- FAX( 02-567-9639, ^^o]: ^r^l 0J )* o]-§-«l-°i 
5)£3- ## Al^J iflo)] ^vfl^Al^ ^A^^^qcf. ol ^^^o)! ^-§H l^"! Si^Al^ ol^m^l 
o^tsfl^AliL. 

(^1^-: 02-925-5418, pcs: 018-356-0528, e-mail: u.vlojv^nowiuri.nei) 

« 2]^7V ^A] ^ <§ Se|2^ %Q°\ &4°|, oi ^^7-11- ^AI 3 <g ^^ sq. ^^ 5^- ^o^u ^ 

7d^l^Ai7H- ^3-= ^q^. ^oii t#s.fl3j3l- ol-^7Ms, <8<8=>M-^*M ^-^^^1 4^4 ^jife- 
ol ^^ 015121 t^g. ^-^oll^ ^tfl 4-8-51*1 <&%; ^0J* ^^=^1-14. ^^^Hl 7)7i(|^ ^Jlfe 
^•4 ^^ «■* % WJ* ^^ ^0Joil A>-§-« 5?°^^. 01 "S^sl ^sn- ^7] ^isMia ti}^*-g-^^l 

«g«JfA>^fiJ  %V^7V Ol <g^^  ^^ ^ol^cfl  ^^^q] «^^ Sfe ^ £ 70V£C£l^^ooU}U ol 

$- ^1 «g Ann Messersmith, Ph.D., R.D., L.D. 

<S^A]£4. 
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Appendix C.    Korean Dietetic Educator Survey Instruments: Survey 
Questionnaire, Cover Letter, Follow-up Cover Letter, Advance 
Notice Postcard, A Reminder Postcard (English & Korean) 
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Korean Dietetic Educator Survey Questionnaire: English 

Korean Dietetic Educator Questionnaire 

Food Systems Management Competencies of Korean Dietitians 
Importance and Education 

Conducted by the 
DEPARTMENT OF NUTRTriON AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall 

Crovallis 97331.5103 
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Part I - Foodservice Systems Management Competencies of Korean Dietitians: 
Importance and Education 

For each of the competencies listed below, indicate your opinions for Questions 1-2. 
Circle one number for each questioa 

( Question 1) IMPORTANCE: How important do you think it is for a to Korean 
dietitian to have the following competencies in order to perform their job 
and prepare for the future position? 

( Question 2 ) EDUCATION ADEQUACY: How adequate or inadequate education of 
your department is in each competency? 

Foodservice Systems 
Management 
Competencies 

01.    Importance 02. Education Adequacy 

Not 
at all 

Not too 
Impor- 

tant 

Impor- 
tant 

Very 
impor- 

tant 

No 
educa- 
tion 

Inade- 
quate 
educa- 
tion 

Ade- 
quate 
educa- 
tion 

Very 
ade- 
quate 
edu- 

cation 

/.    Organizational Management 

1.    Develop and maintain 
organizational and 
departmental goals, 
policies, and procedures 

1 2             3 4 1 2             3           4 

2.    Develop organizational 
chart 

1 2             3 4 1 2              3           4 

3.    Develop work methods, 
job descriptions, and 
standards of performance 
for employees 

1 2             3 4 1 2             3          4 

4.    Collect and apply current 
information on 
foodservice systems 
management 

1 2             3 4 1 2             3           4 

//.    Human Resources Mono, eement 

5.    Determine employee 
needs and assign 
employees for areas of 
responsibility to 
effectively meet the 
objectives of foodservice 

1 2             3 4 1 2             3          4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 
Management 
Competencies 

01.    Importance 02.   Education Adequacy 

Not 
at all 

Not too 
Impor- 

tant 

Impor- 
tant 

Very 
impor- 

tant 

No 
educa- 

tion 

Inade- 
quate 
educa- 
tion 

Ade- 
quate 
educa- 
tion 

Very 
ade- 
quate 
edu- 

cation 

6.    Evaluate employee 
performance and direct 
changes in employee 
utilization according to 
established standards 

1             2             3 4 1               2             3           4 

7.    Identify employee 
market and select 
employees to meet 
staffing and scheduling 
needs 

1             2             3 4 1               2             3           4 

8.    Document and maintain 
employee record for 
recommendation for 
employees' raises, 
promotions and transfers 

1             2             3 4 1               2             3           4 

9.    Identify labor laws and 
organizational and 
personnel policies 

1             2             3 4 1               2             3           4 

///.    Financial Management 

10.  Develop financial 
objectives for area of 
responsibility congruent 
with organizational and 
departmental goals, 
policies, and economic 
constraints 

1.2             3 4 1               2             3.4 

11.   Prepare budget for area 
of responsibility and 
allocate financial 
resources in accordance 
with approved budget 

1             2             3 4 1               2             3           4 

12.   Maintain and apply the 
basic knowledge and 
skills of accounting and 
bookkeeping 

1             2             3 4 1               2             3           4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 
Management 
Competencies 

01.    Importance 02. Education Adequacy 

Not 
at all 

Not too 
Impor- 
tant 

Impor- 
tant 

Very 
impor- 
tant 

No 
educa- 
tion 

Inade- 
quate 
educa- 

tion 

Ade- 
quate 
educa- 
tion 

Very 
ade- 
quate 
edu- 

cation 

13.   Identify and analyze 
factors that affect food, 
labor, and operating 
costs 

1 2               3 4 1 2              3            4 

14.   Identify sources of 
revenue and develop 
revenue-generation 
programs 

1 2              3 4 1 2             3           4 

15.   Maintain appropriate 
cost control by effective 
and efficient 
management resources 

1 2             3 4 1 2             3           4 

16.   Direct pricing of menu 
item in accordance with 
pricing strategies 

1 2              3 4 1 2             3           4 

17.  Assess financial status 
for area of responsibility 
and prepare revenue and 
financial analyses reports 

1 2             3 4 1 2             3           4 

/ V   Production and Distribul ion Management 

18.   Establish objectives for 
procurement, production 
and distribution in 
compliance with various 
regulations  . 

1 2             3 4 1 2              3           4 

19.   Analyze meal forecast 
demand using 
professional judgmental 
and/or mathematical 
methods 

1 2             3 4 1 2             3           4 

20.   Possess and apply 
knowledge about 
purchasing procedure 
which ensure control of 
quality and quantity of 
food 

1 2             3 4 1 2             3           4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 
Management 
Competencies 

01.    Importance 02. Education Adequacy 

Not 
at all 

Not too 
Impor- 

tant 

Impor- 
tant 

Very 
impor- 
tant 

No 
educa- 
tion 

Inade- 
quate 
educa- 

tion 

Ade- 
quate 
educa- 
tion 

Very 
ade- 
quate 
edu- 

cation 

21.   Utilize basic knowledge 
of food safety and 
sanitation in the storage, 
preservation, and 
preparation of food 

1             2             3 4 1 2             3           4 

22.  Plan menu which 
conforms to budget 
and/or cost requirements, 
equipment, time, and 
employee availability 

1             2             3 4 1 2              3           4 

23.  Develop and implement 
the use of standardized 
recipes to provide quality 
and financial control 

1              2             3 4 1 2             3           4 

24.  Develop and monitor 
control mechanism for 
production procedures 
through coordination of 
personnel and equipment 

1             2             3 4 1 
1 2             3           4 

25.  Evaluate food products 
based on established 
criteria for customer, 
acceptance, cost, quality, 
and quantity 

1             2             3 4 1 2             3          4 

26.  Manage quality 
improvement program 
for area of 
responsibilities 

1             2             3 4 1 2              3           4 

V   Facility Management 

27.   Develop policies and 
procedures for the 
maintenance and use of 
foodservice facility and 
equipment (i.e. develop 
justifications and 
specifications of 
equipment) 

1             2             3 4 1 2              3           4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 
Management 
Competencies 

01.    Importance Q2. Education Adequacy 

Not 
at all 

Not too 
Impor- 

tant 

Impor- 
tant 

Very 
impor- 

tant 

No 
educa- 
tion 

Inade- 
quate 
educa- 

tion 

Ade- 
quate 
educa- 

tion 

Very 
ade- 
quate 
edu- 

cation 

28.  Direct use of facility and 
equipment based on 
criteria for safety, 
sanitation and security 

1               2               3 4 1 2             3           4 

29.  Assess and analyze 
layout and design of 
facility for efficiency and 
effectiveness 

1              2              3 4 1 2             3           4 

30.  Plan and propose 
changes in layout and 
design of facility based 
on assessment 

1              2              3 4 1 2             3           4 

31.   Possess and apply the 
knowledge of energy 
management techniques 

1             2             3 4 1 2             3           4 

32.  Possess and apply the 
knowledge of effective 
waste management with 
consideration of anti- 
pollution 

1             2             3 4 1 2             3           4 

VI.    Marketing Management 

33.   Possess the knowledge 
of marketing principles 
and strategies 

1             2             3 4 1 2             3           4 

34.   Develop and implement 
marketing strategies to 
stimulate food sales 
(develop new product, 
services and/or 
promotional materials) 

1             2             3 4 1 2             3           4 

35.   Conduct consumer 
survey to obtain 
feedback information 
that could be 
incorporated into menu 

1             2             3 4 1 2             3           4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 
Management 
Competencies 

01.    Importance 02. Education Adequacy 

Not 
at all 

Not too 
Impor- 
tant 

Impor- 
tant 

Very 
impor- 
tant 

No 
educa- 
tion 

Inade- 
quate 
educa- 
tion 

Ade- 
quate 
educa- 
tion 

Very 
ade- 
quate 
edu- 

cation 

36.  Incorporate 
merchandizing 
techniques that increase 
selection of high-profit 
menu items 

1 2             3 4 1 2             3           4 

17/.    Leadership and Supervision 

37.  Apply principles of 
management theory to 
effectively supervise 
employees 

2             3 4 2             3           4 

38.   Develop leadership and 
supervisory skills for the 
achievement of 
objectives for the 
foodservice systems 
management 

2             3 4 2             3           4 

39.  Identify problems and 
make necessary changes 
to optimize to 
department objectives 

2             3 4 2             3            4 

40.   Possess and apply 
motivational techniques 
to increase employee 
productivity and job 
satisfaction 

2             3 4 2             3           4 

41.   Plan and perform 
orientation and in-service 
training programs for 
employees 

2             3 4 2             3           4 

J-7J/. Technical and Communication Skills 

42.  Possess and demonstrate 
effective oral and/or 
written communication 
skills 

1 2             3 4 1 2             3           4 

Oregon State University 
Department of Nutrition and Food Management 
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Foodservice Systems 

01.    Importance 02. Education Adequacy 

Not Not too Impor- Very No Inade- Ade- Very 

Management at ail Impor- tant impor- educa- quate quate ade- 

Competencies tant tant tion educa- 
tion 

educa- 
tion 

quate 
edu- 

cation 

43. Establish communication 
channels with individuals 
whose work has an 
impact on foodservice 
systems 

1 2             3 4 1 2             3           4 

44. Develop inter- 
department 
communication for 
effective foodservice 
systems management 

1 2             3 4 1 2             3           4 

45. Possess knowledge and 
skill about stress 
management 

1 2             3 4 1 2             3           4 

46. Possess and apply 
computer knowledge to 
foodservice systems 
management 

1 2             3 4 1 2             3           4 

47. Use computer as a 
professional tool (e.g. 
word processing, 
internet) 

1 2             3 4 1 2            3           4 

Part n - General Information 

Q3.    What do you think is the proportion of foodservice systems management part in Korean 
dietitians' job? 

% OF TIME 

Q4.    What is the adequacy level about general foodservice systems management education of 
your department in preparing students as dietitians ? 

1 VERY ADEQUATE 
2 ADEQUATE 
3 FAIR 
4 INADEQUATE 

Oregon State University 
Department of Nutrition and Food Management 
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Q5.    Does your department hold foodservice practicum or intern course? 

1 NO 
2 YES: weeks, months 

5a.) If yes, how log is the practicum period? 

 WEEK, OR MONTHS 

5b) If yes, what is your perceived adequacy level about the prarticum (or intern) period? 

1 VERY ADEQUATE 
2 ADEQUATE 
3 FAIR 
4 INADEQUATE 

Please use this space for any comments or clarifications you wish to make about 
Foodservice Systems Management Competencies. 

Your contribution to this effort is very greatly appreciated 

DO NOT WRITE YOUR NAME OR ADDRESS ON THIS QUESTIONNAIRE 

8 
Oregon State University 

Department of Nutrition and Food Management 
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Cover Letter Accompanied by Original Copy of Korean Dietetic Educator 
Survey: English 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall .Corvallis .Oregon . 97331.5103 
Telephone 541 . 737 . 3561 Fax 541 . 737 . 6914 

1999.8.31 

Dear Korean dietetic educator: 

We would like to invite you to participate in a survey that will be part of a PhD research project at OSU. 
We are conducting a study on Foodservice Systems Management Competency of Korean Dietitians. We 
are interested in knowing about Korean dietitians' foodservice systems management competencies: 
importance and education. 

Your help is needed to determine fact about the foodservice systems management competencies needed in 
the position of dietetic practitioners. The result of this study will be sued to create guidelines for the 
foodservice systems management competency delineation for Korean dietitians working as dietetic 
practitioner working as dietetic practitioners or seeking positions in foodservice industry. 

Your participation in this survey is completely voluntary; however, in order to gather a fair opinion of 
foodservice systems management competencies, it is important that as many people as possible respond 
to the survey. If you don't have a responsibility relating to foodservice systems management education for 
your position, please pass along this survey to an individual who is willing to complete the questionnaire. 
You may be assured of complete confidentiality. The questionnaire has an identification number for 
mailing purposes only. This is so that we may check your name off of the mailing list when your 
questionnaire is returned. Your name will not appear on the questionnaire or be used related to this data at 
any time. If you would like a copy of the results, please write your name and mailing address on the back 
of the return envelope. 

Please completethe questionnaire and return as soon as possible or no later, than September 13, 1999 in 
the return self-addressed stamped envelope or FAX to Ji-young Yoon: (02) 567-9639. The enclosed phone 
card is to express our appreciation for your time and effort in completing this questionnaire and to thank 
you for your participation. If you have any questions, please feel free to contact Ji-young Yoon. (Phone: 
(02) 925-5418, pcs: (018) 356-0528, or e-mail: mylojy@nownuri.net) 

Sincerely, 

Ji-young Yoon. M.S. Ann   Messersmith,   Ph.D., 
R.D., L.D. 
Primary Investigator Professor  and   Department 
Head 

Research Advisor 

Attachment: 
Questionnaire 
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Advance Notice Postcard for Korean Dietetic Educator Survey: English 

August 25, 1999 
Dear Korean dietetic educator; 

I would like to invite you to participate in a research on Foodservice Systems Management 
Competencies of Korean Dietitians, research project for PhD at OSU. 

Within the next few days, you will receivie a request to complete a brief questionnaire. 
I am mailing it to you in an effort to understand foodservice systems management competencies of 
Korean dietitians. Your expertise in dietetics education will be beneficial in gaining knowledge and 
needs for foodservice systems management competencies in Korean dietetics. 

We would greatly appreciate your taking the few minutes necessary to complete and return your 
questionnaire by using the enclosed postage-paid envelope contained in your questionnaire package. 
Thank you in advance for your help. LOOK FOR IT SOON! 

Ji-young Yoon, M.S. 
Oregon State University 
Department of Nutrition and Food Management 
Seoul: (02) 926-5774 

A Reminder Postcard for Korean Dietetic Educator Survey: English 

September 21, 1999 

Dear Korean dietetic educator; 

Last week, a questionnaire from OSU seeking information about foodservice systems management 
competencies of Korean dietitians was mailed to you. 

If you have already completed and returned the questionnaire to us, please accept our sincere thanks. If 
not, please do so today. Because it has been sent to a limited of Korean dietetic educators, it is 
extremely important that your response also be included in the study. 

If you did not receive a questionnaire, or if it was misplace, please contact me, phone: (02) 925-5418, 
pcs: (018)356-0528, or e-mail: mylojy@nownuri.net, and we will get another one in the mail to you 
today. Thank you! 

Sincerely, 

Ji-young Yoon, Primary Investigator 
Oregon State University 
Department of Nutrition and Food Management 
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Follow-up Cover Letter Accompanied by a Second Copy of Korean Dietetic 
Educator Survey: English 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall • Corvallis • Oregon • 97331-SI03 
Telephone 541 • 737 • 3561 Fax 541 • 737 • 6914 

September 18, 1999 

Dear Korean dietetic educator: 

About three weeks ago, we wrote to you seeking information about foodservice systems management 
competencies of Korean Dietitians: importance and education. As of today, we have not received your 
completed questionnaire. We realize that you may not have had time to complete it. If your completed 
questionnaire is already on its way, please accept my sincere appreciation. In the event that your 
questionnaire has been misplaced, a replacement is enclosed, along with a self-addressed stamped 
envelope. We would appreciate your reply as soon as possible using return self-addressed stamped 
envelope or FAX to Ji-young Yoon : (02) 567-9639. If you have any questions, please contact Ji-young 
Yoon. (Phone: (02) 925-5418, pcs: (018) 356-0528, or e-mail: mylojy@nownuri.net) 

We are contacting you again because each questionnaire is of great significance to the usefulness of this 
study. In order for information from the study to be truly representative, it is essential that each person in 
the sample return the questionnaire. Your response will improve the accuracy of the study results. As 
mentioned in the first letter, you may be assured of complete confidentiality. . If you don't have a 
responsibility relating to foodservice systems management education for your position, please pass along 
this survey to an individual who is willing to complete the questionnaire. The questionnaire has an 
identification number for mailing purposes only. This is so that we may check your name off of the 
mailing list when your questionnaire is returned. Your name will not appear on the questionnaire or be 
used related to this data at any time. If you would like a copy of the results, please write your name and 
mailing address on the back of the return envelope. 

Your contribution to the success of this study will be greatly appreciated. 

Sincerely, 

Ji-young Yoon, M.S. Ann Messersmith, Ph.D., R.D., L.D. 
Primary Investigator Professor and Department Head 

Research Advisor 

Attachment: 
Questionnaire 
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Korean Dietetic Educator Survey Questionnaire: Korean 

Korean Dietetic Educator Questionnaire 

efi^2f am MM §£ 

!:JN*| 

Conducted by the 
DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall 

. Crovallis 97331.5103 



296 

±i£!seai ^gfe^ 
1. gfig 2. ia^§£ 

12 
g2 
if 

OH*? 
g2 
If 

SSI 
2fsf if if 

0H^ 

8f 

/. ^^^a/ 

i. g^iaei 2£5j2i ^2<, saj go, OI§H 

a ami ccie ^aisot s^ 
1 2 3 4 1 2 3 4 

2. S^I^EilOII gH& £5!SgS »g3|. 1 2 3 4 1 2 3 4 

3. 1 2 3 4 1 2 3 4 

4. g^eeioii set? gs^sa sfioig 1 2 3 4 1 2 3 4 

//. 9! ME SI 

5. S^3£| Al^gSI SS2! SgOII §£ 
£!• =^1 2J^ 4=2 S^ fe^ St £!^ 
bHxl 

1 2 3 4 1 2 3 4 

6. S?l ^15011 °lif S^ ?Sg!2| ^¥ 
4=S£2i g:>i2i ejAts«i nisi, CHXH 

1 2 3 4 1 2 3 4 

7. gAi gg^ SSjg ?|tf 2!§th 21^ A| 
§ §e sfes siatt SJUI as, ag 

1 2 3 4 1 2 3 4 

8. 
31^  5fg   SI  S§ B^  (e.g. 3^1   ^S 
9 sS, XHbHXI §21 SOI) 

1 2 3 4 1 2 3 4 

9. =AJ ?gg ^yo|| gat!- tgg. s 
= ssiuia ojAI aS| gSjSI OISH 

1 2 3 4 1 2 3 4 

Oregon State University 
Department of Nutrition and Food Management 



liBuigSeirejAj pooj pire uoijujnM jo HBuiyedsQ 
^JISJSAjUfl 3JBJS U0§3JO 

Z 

P     c fr       £ IIIIYIBSH HiKC «lCiS ATI iStvS   '£Z 

t'        £ fr       £ 

Sfe BIY SBC ■3SIC ttlR^F 
'feS^f NclY  ©IY  125 iR^Itt  Sr7     "ZZ 

fr       £ t>      £ 

gg ftrnfe isiva ilia iiosio Rfe 
Slv g@fi HOivS Ivc ia es Siv   '\z 

t'        £ t'       £ 

Sly 'HOtCIR 'Sfll HOt '
§
'
3
) His IS 

oz 

fr       £ fr       £ 

ss SHSIO a 
HIO 5* IvS iofeipS   '61 

t>       £ t7 £ 

Hit Hs IY» IY5 "HOi 
jiv iiec sisg m ta e® ivS 'si 

ISEIYWI la   f/fciyg AJ 

\r       £ ♦■       £ 

i?i5  IYC5 

@e ^m isics 'ivS ^w IS^IYS XI 

fr       £ fr       £ fe iislO SisS ffilvSioS §5 teiC  '91 

fr       £ fr       £ 

IS iCiS 

i3lo 110136 iofeSS iSiStt feio'teS  '51 

fr       £ fr      £ 

^HC SH'S iife aicg si?^ a 
tD IIOC iSHSlO (S^HCfelO iSSgiYcr  >I 

fr       £ 

Silg I10SIH !Y S sis to 

ICS   Iva   ioS ^ 

S 'SIRS «IC 'IR 
t       £ Cio 'IHSffi SIY iiSS IIOHYSY IYS   £1 

t-      £ fr      £ 

(§ &te IYCSIICIS ^-3) fee 

iCHis IYIX ^IC ilfi 110*S IKE   'ZI 

fr       £ \! £ f?llO isSfe Sfll HOC CH^ IYIIO   'H 

V      £ fr       £ 
fe -kU iilfe Bfll ll0(iclO felKS E 

te&ikltt in 

s § <5io 

5gfeE 'Z 

s 
5§ si 

S5S   'I 
i— o o ^u   i—i m c> o <— G=» 

Z.63 



298 

s^sssfsi ^w^m 
1. s2S 2. 2^§£ 

g2 2^ 
ma. 
OJgf 

§2 DH¥ 
§2 

SSI 
Ofgf 

¥2? 0H¥ 

24. i 2 3 4 2 3 4 

25. sais s^si bis, JISS, gf, noil 
CUE @?f 

i 2 3 4 2 3 4 

26. si ?H©e ^m XI^I ^gi2i gij <y i 2 3 4 2 3 4 

V ^A' y(/^ s' ^/^/^a/ 

27. s^ Aiaat 3i3i Aie 3EI« ?ie 2! 
Iff gfS 3HS (e.g. 3131 gA||A| 3«S 

i 2 3 4 2 3 4 

28. 3^ A|^a 3131 MgSI ?)«! si &a 
£011 St!- XISI, U^ 

i 2 3 4 2 3 4 

29. ag^l  = A.  ^U|m  oigf A|gj ^p|  g 
31, flS! fe^ 

i 2 3 4 2 3 4 

30. S^i Mm, bHSIOII CHS SB3I 3||S| 4= i 2 3 4 2 3 4 

31. OllblXI SB|» ?)t! XI6J, §fi°| ^g 
3f 1§^ 

i 2 3 4 2 3 4 

32. &S2g axis sis fflPie, a at XH 

El Oil St! XI^ISI 3^3t fell! 
i 2 3 4 2 3 4 

W. /7/^,§' £' /</W^ a1^ 

33. sa!5|oi o^ii ssiai a^ftHi ss 
xi ^i smuf'ss ^sj 

i 2 3 4 2 3 4 

34. 

■ 

gi| ^2» S3I AI3I3I ?lt! Albl^ 
SSf 3Hgf3J Mm (e.g. OllirT 3Hit, OflVf 
sa, Aibiri 3iia.) 

i 2 3 4 2 3 4 

35. nis^ixia 2^» mejsna OIB ^g. i 2 3 4 2 3 4 

36. S^l 4=2 g3ia 0|°J SCH» 9!t! El 
^iiaai, afe 21^1 agaisi 3i# i 
ei   DAK  tnoy 
—I    —»- —l    O i— 

i 2 3 4 2 3 4 

Oregon State University 
Department of Nutrition and Food Management 



UBUI3§EUejAJ pooj pire uoiurmivi JO lUSUIJJEdsQ 
/(lISJSAlUfl 3JB1S UOoSJO 

t 

% 
i-^hEV-la-tzSv IT 

r^r  IQ^   DoftHY   te-iPpo'E 

V £ I I t> £ z I 
( §W ISBiB 'IY 

llY^HBte) «^S)Y fS gte B^g LI? 

t £ C I fr £ z I 

fe^ 3=*= 5§ Sfe BSivS €3^ 
IYIY SSS IIO^HC SvlY HYS IYS ■9^ 

p £ Z I fr £ z I IYS) vIlaaY ^<°»^ lYIIOIIceiolO St' 

f £ Z I b £ z I 

fe^ raft: 
iS 151 £5 §ie fefiTg ISSIY^ <3 'W' 

i> £ Z I * £ z I 

§10 flTfet IK IK te 
s isizas 'ioHc ss® iiorae IYS ■£t> 

* £ z I * £ z I 

fe^ Ste IYS 
flicHS iife ms^p ^Yls iofe€s ■efr 

*^/y^ ^ #r/r fif/r //n 

t> £ z I b £ z I •55 fed iilD IIO^S HOS^i IvS it' 

P £ z I P £ z I 

0 
s 

fe €HY5 SHO m^ ICS ^I£IY ICS 
S3sio  Sfe flTSiY^ loS^i  IYC Ot' 

t> £ z I P £ z I =*= HIIYHC fllHaffi SIKS I5IY^ SS 6£ 

t £ z I P £ z I st ive SI* ssa 3s fe^ ive 8£ 

*■ £ z I P £ z I 

fe^ git CHSIO tesio la 
e iife iiae fees iss&t ivS X£ 

IS9§  ia   sic 7i1 

S 

*H0 
S 

IS 12 

S 

£H0 
mis 

fe^s^ raeggiY^ 
5gJ§ 5E Z SJ 5S 'I 

663 



300 

2. ^^-SW 
3. aj^* >w 
4. ^-^SW 
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Cover Letter Accompanied by Original Copy of Korean Dietetic Educator 
Survey: Korean 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE'UNIVERSITY 
108 Milam Hall • Corvallis • Oregon • 97331«5103 
Telephone 541 • 737 . 3561 Fax 541 • 737 • 6914 

1999. 8. 31 

  tf $ ^ 4 

0J-^K]M7>? n]^- iBfl^ ^^nfl*)- ^A\^ °i^ ^^■o.S. ^A]S]^ J&&2S-M &% 
^S] JJ'S-g- #J1^)- ?I"'

U
-1
I;

1-. 7.]^ "Foodservice Systems Management Competency 
Delineation of Korean Dietitians (SR- ^0M^ "EH3^^  ^r^^^)"^}  && 'ST-I- 

^l^^oiW ?^S>fe ?V^ ^°0U}l-o] ^ a|jj!.j4( ^l^ofl n^g. ^-^ ^-^ ^H1"* fl«9 

a) 1^-fe ^■^■g-^i'lI'M f^Hr .1,^-421 «a^- ^-a ^^4 nieflsj iR ^°0Ufi- ^si) 

01 ^S- 2^te ^d^^el 3^3 #^1- 7lc)ls}ji ^^slfe ^•aMt*. ^^M- *r^ ^^f 
21 ^il^^^Bl ^U**? B^-^ ^EflSt ^£.^ofl ^.^. ^g ojfe o)g^ ^^-SW ^Sfoj, 
S\SL^  ^€r  ^^  2A1-  Sl^^ol   f^S-qi*.   ttf^Ai   ^^Uo]   £^o.  AI^AJ   5^  a|^   ^ 

01 -as-*!* ^-^-i^^i ^^ HBI- t^- ^/^^i ^i-fl^i^i- ^-a-H^q^. ^d^^^ti 

°1 ^^2] ij+f ^7] ^eM'M ^J-^-g- ^^l -a-U'dfil ^«-3|- ^&t- ^olf-a^li. 

2]-^*l-i! ^§-^lfe i-g-*1l H-alfe 1>#* -r-^-S-f-M- FAX(02-567-9639, #feol: &*1<3) 
1- 0l-§-sH slS^- "»!-& *]0i ^ofl £fe 9^ iS-a^l Jii-fl^M'S ^l-sV^^M^. 01 ^ 
^-^Hl S-^l-oj ^g-o] $io.Al^ ol^l^-x] ^e^sH ^'$s-]°.X%.fil: 02-925-5418, pcs: 018- 
356-0528,  e-mair. myioivCg'nowiiuri.net ). uV^-tl  f10!!, ol  ^5-2:AM Al^-a- %VoH*D ^ 

AjO)o|   SAjoiq^ 

■g- "1  ^ Ann Messersmith, Ph.D., R.D., L.D. 
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Advanced Notice Postcard for Korean Dietetic Educator Survey: Korean 

1999. 8. 25 

Q'StmAUW! OR 2 a a ^§  QlSf, Nutrition and Food Management Department Oil AH fc  9fA|- 3fS  a? 
gS2! "Foodservice Systems Management Competencies of Korean Dietitians (e.^  SgfA^  3^SSa£l 
^sfe^r oil aa SSSAKHI Tisia soig ¥^2£ii!?j SUQ. 

oi^fg ?, a^aJiiAife " a^ ggfAisi gifsgaai ^gs^'oii as ggxi§ a^i g^ aa 
LICK oi sssAfsj ^SJS SR sgfAfsi 'giiasaa ^s^^oii aa 2^ ^am is^s 01 
SUSHIS ^Aia^ silua. s^ysi assj asHt ggfAi a^ g g^ggaai ^s^^ 2^ 
saas ffl^s^pi gas ^^g 1? asua. 

bh™Aiaxisj- saa euHti ^SSAKXI sse* Aiag tfoHSH ?AICH, s»a a? i^g gs 
4= 2i2^ 24=te!2| »5g ¥^ = SUO.    SAHHJD. 

sis a?^ : s     IIS  sg. 
Oregon State University 
Department of Nutrition and Food Management 
S^XH: Ai§ (02)926-5774 ' 

A Reminder Postcard for Korean Dietetic Educator Survey: Korean 

1999. 9.9 

xiy ^, a^yjo/Hte .23115 ,^gcnaf2s^a s?^a "S^ SSAJSI g^ssaa ^§^^"oti 
aa ^ssAjAtg gtaaaaa MSSUQ. 

in^aiAi bmi ^ssAfM^ ^SSIAKX S.^SH ?aaa, 01 a^oii SSSH ^&g a^jas i,1 

Ai ££|fe HigJUQ.  OfSJ  gSSAfAfg ^SoiAIJI  3fa>aQa, WSAiaXIB!- 53a Al^g  WOHSf 
AIOI aasH ?APig ^gf s.e!uo. 01 gssAfe aga g?i UoiiAi ^AIS 212s, 24=^21 
sias a^g §s soifeHi gaa "ifg oft ae gf^Eguo. 

as,' MSSA^S uxi sma^u. amsa ^SSAWS s^sfacm. s XISOIMI a§toH ^AI 
a ^AI ms^ sHHEiajeua. .       .• 
<a S: (02)925-5418, pcs: (018)356-0528, e-mail: mylojy@nownuri.ntt> 

i2^y°i a soil a^ias s,lMHgua. 

sjg a^xi : s     xis  en. 
Oregon State University 
Department of Nutrition and Food Management 
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Follow-up Cover Letter Accompanied by a Second Copy of Korean Dietetic 
Practitioner Survey: Korean 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNTVERSITY 
108 Milam Hall • Carvallis • Oregon • 97331.5103 
Telephone 541 • 737 • 3561 Fax 541 . 737 . 6914 

1999.9.21 

^d^^^l 

A 5.8iie ^^tfl^Hi^ %%:A% js.iii=5a^^ci-t> of*! -a^^si 21^* i-^i ^-sH 1 

■a^ia^l*. 2^0-v ^l^-i- ^^ ^^^ -g^ll- ^n ^171* t^-Al  SVa} -^.a-H^M^-. 
^H^H -a^aAW* e-g«Ha7m-. 1=^1 **Ha-i- 3-?-t- -S^H -SS-SAH ^¥-* 
"J'^-S- W-^af til *-S-^i-l4. ^-^sKl -Sl-^fe %-%-n ^^fe dJ#-§- -f«-S-¥4 
FAX( 02-567-9639,  ^feo]: ^j^ )l. ol-g-gM S]£^ ««l-€- ^1^  Ml0)] ^ifl^Al^ #A> 

(^£1-: 02-925-5418, pcs: 018-356-0528, e-mail: mvlo.iv@nov/nuri.nec ) 

01  ^^^l  Sa^-H  ti^1^  «• «•. * S-Sl  2l30l  "ll-f f1-^?!- ^i0]7]  «fl§-oJ|  ol^Tfl  cf^] 
^^ -a^aAi-si s-g-* -"r^-H^^tq-. iisi^ sat ■a^s] ^^i- Q?} ^SM, -a^^fii 

^]A] iLfl^^! 4^-^ ^Jife Ol cg^ Olfilfi] Cte ^^°llfe Itfl A^Hl^l eM ^jojo, 01= 
^fH^^Cf. ^^li 7l7ll^ i£3Lt ^1 ^^ B

a
V# « aJ# ol« ^-ojo,! A>41 ^<gM^. 

O]   c^ol   ^^s.   ^7]   ^5}A)^   *!}.£.§-   -g-^oll   Al^^Sl   AjSV^  -^S   ^Hl^AlO.. 

•ti^^sl  £*o] ol  ^^2]  *!-§: ^ol^tfl  ^^^oi  ^-ts. sj.-  3°. 70v2Helfe wfo]^, 

^Sr ^]  ^ Ann Messersmith, Ph.D., R.D., L.D. 
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Appendix D.    Pilot Testing Evaluation Forms (English & Korean) 



Appendix D.    Pilot Testing Evaluation Forms: English 

PILOT TESTING 
(Korean Dietetic Practitioner & Korean Dietetic Educator Questionnaire) 

Direction : The following is a list of questions to consider when pilot-testing the cover letter and the survey. Please respond to these questions by annotating 
directly on the questionnaire and specific comments you have. Any overall comments can be made on this form. 

Feedback Question Cover Letter and Survey Comments 

1.    Were all the words understood? 

2.    Were the instnictions clear? 

3.    Were any of the questions too difficult to answer? 

4.    Was anything confusing? 

5.    Did you hesitate before answering any questions? If so, state which question and why 
you hesitated. 

6.    Was anything missing in' the content? 

7.    Was the length acceptable? What was the approximate length of time to complete the 
survey?                     minutes 

8.     Did you like the appearance? 

9.    Was it easy to read? 

10.   Did it create a positive impression, one that motivates people to answer it? 

11.   Did any aspect of it suggest bias on the part of the researcher? 
What was your overall impression (such as: format, content, usefulness of information to be gained from this research, applicability of the research to your 
professional activities) ? 

U) o 



Appendix D.    Pilot Testing Evaluation Forms: Korean   Continued. 

PILOT TESTING 
(Korean Dietetic Practitioner & Korean Dietetic Educator Questionnaire) 

as : (»eH°i ass nasiAia/d ag^AhAH* SSSH ^AIIJ unma. mu?i asoii SJSOI SIHAIB as« xiiAishAii} °jag ^OJ^^IAIS. 
Feeiiback Question Cover Letter and Survey Comments 

i.   Afgg gg, gopj e^ oioHS- 4= ab ssEgJUW? 

2.   ^EXI sf« aaoi gstsm setmw? 

3.   B3rJ|0ll u? oias ssoi a^uw 

4.     ^S8fll   OloM  Bl^fc ¥S0|   gi^LIJf? 

5.   SSM aoii saoiot 6hb asoi aauw? ^AI agag as asa SH na 
IIS 2jCH?6/AI2 

6.     LH§& MtMa ¥S0|  2i^U^? 

7.   ^s 5fa AI^S wasusf? as ^a Aias QIS? oiti gs aauw? 
s 

8.     aSX|2J  2|Sg  0|g£L|JM? 

9.   aJioii otass SJ^UW? 

io. asxioil se ^ 2i£^ ga^ ei^g eusi? 

ii. a?xf°j aaoi goiPi sib ¥ss a^uw 

o 
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Appendix E.    Prototype Curriculum of Foodservice Systems Management 

Education for Korean Four-Year Universities 
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KOREAN FOUR-YEAR DIETETICS (FOOD AND NUTRITION) 
EDUCATION PROGRAMS 

- Foodservice Systems Management Education Emphasis - 

1. INTRODUCTION 

This document describes a prototype curriculum of instruction for Korean four- 
year universities to prepare entry-level dietetic/foodservice practitioners with 
foodservice systems management (FSM) competencies needed to work effectively 
in practice areas. 

In order to develop the prototype curriculum for FSM education, this document 
includes five sections: I. introduction, II. overview of dietetics education program 
profile. III. foodservice systems management education recommendations, IV. 
resources, and V. selected references. 

The overview of the dietetics education program profile section describes the 
current situation of FSM education in Korean dietetics programs. The section 
includes: 

• identification of the programs 
• mission and goals 
• stakeholders 
• situation analysis of FSM education 
• benefits and problems of FSM education 

Foodservice systems management education recommendation section proposes the 
new prototype curriculum for Korean four-year dietetics programs based on 47 
FSM competencies for dietetic/foodservice professionals. This section includes. 

expected outcomes 
foodservice systems management competencies 
education model 
assumptions for implementation 
course-competency matrix 
learning activity resources 
applications of technology 
assessment of student learning 
course design 
lesson planning 
education evaluation 

1 
FSM prototype curriculum 



309 

The resource section presents the examples that were created especially for this 
prototype curriculum. This section gives readers the inspiration such as what the 
prototype curriculum looks like, and how it will be conducted. 

Benefits for both graduates and dietetic educators are expected from the prototype 
curriculum. 

It is expected that graduates from the proposed FSM education program will 
demonstrate: 

• competency in performing FSM, 
• success in developing FSM competencies within and beyond the 

classroom, 
• preparation to accept the challenges of working in a variety of 

foodservice practice areas. 

It is also believed that the proposed FSM prototype curriculum will enable Korean 
dietetic educators to: 

• increase awareness of FSM, 
• identify FSM education dimensions in their curriculum, 
• increase awareness of opportunities for their own professional 

development and growth in terms of FSM 
• improve understanding about FSM. 

The FSM prototype curriculum was developed as a part of the four-year Korean 
dietetics program. Therefore, as combined with other areas including food science 
and nutrition programs, the prototype curriculum for FSM education will 
contribute to improving the quality of the future Korean dietitians. 

2 
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H. OVERVIEW OF DIETETICS EDUCATION PROGRAM PROFILE 

Identification of the Programs 

Four-year dietetics (food and nutrition) education programs are offered in Korean 
higher education systems. These education programs offer integrated courses of 
nutrition, food science and foodservice systems management areas to their 
students. Through the education programs, students are taught basic knowledge 
and skills to prepare as dietetic/foodservice professionals. Graduates are able to 
become Korean licensed dietitians by passing the National Dietitian License 
Examination. When students have completed the courses of instruction, they are 
expected to be competent dietitians, capable of working effectively and responding 
to the needs of dietetic/foodservice workplace. According to the Korean Dietetic 
Association report in 1998, 61 Korean four-year universities offered dietetics 
(food and nutrition) programs. 

Mission and Goals 

The mission of the Korean four-year dietetics education programs is to enable 
students to become effective leaders in Korean society and to become successful 
lifelong learners. 

Major goals are to: 

• produce competent dietetic/foodservice professionals to serve the needs 
in the Korean dietetic/foodservice areas. 

• provide a learning environment in which students are encouraged to 
acquire entry-level competencies, so as to prepare them to apply their 
educational experience in the dietetic/foodservice practice areas. 

To achieve the mission and goals, the faculty must adopt the appropriate 
educational strategies and provide appropriate resources to ensure the success of 
the program and students must work to achieve the competencies suggested. 

Stakeholders 

•   Korean dietetic (food and nutrition major) educators: The faculty members 
are employed in the dietetics education programs in Korean four-year 
universities. They are responsible for the education of the students who want 
to become dietetic/foodservice professionals. The Korean dietetic educators 
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are expected to build efficient learning environments that help students 
develop critical thinking, problem solving and communication skills, and 
experience challenges associated with operational decisions in order to become 
dietetic/foodservice professionals. 

• Korean dietetic (food and nutrition major) students: The students are the 
clients of dietetics education programs. They are guided by Korean dietetic 
educators to accomplish their educational programs. When students have 
completed the course of instruction, they are expected to be competent entry- 
level dietetic/foodservice professionals. 

• Korean dietitians: Korean dietitians are the professionals in 
dietetic/foodservice areas with responsibility to provide nutrition and 
foodservice to the public in Korea. They are expected to be resources for: (1) 
continuing improvement of the Korean dietetics education program, and (2) 
mentors for internship students and graduates 

• Other stakeholders pertinent to the Korean dietetics education include Korean 
Dietetic Association, and administrators in the Korean dietetic/foodservice 
industry who hire dietitians. 

Situation Analysis or Foodservice Systems Management Education 

Korean traditional four-year dietetics programs usually have integrated courses 
with nutrition, food science and foodservice systems management (FSM) areas. 
However, most programs have emphasized nutrition and food science courses. As 
a result, Korean dietitians may lack sufficient education in FSM. 

Current problems of FSM education were analyzed by: 

• Korean dietetic practitioners and dietetic educator survey 
- Identification of importance of FSM competencies 
- Identification of educational preparation for FSM education 
- Open ended question for opinions about FSM education and 

suggestions for improvement 
• curriculum analysis of Korean four-year dietetics (food and nutrition) 

education programs (23 universities) 
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Benefits and Problems of FSM Education 

Current Korean dietetics education programs have both educational benefits and 
problems for dietetic students. 

1. Benefits for dietetic students 

• Offering broad background of theoretical knowledge about FSM 
• Providing general courses for students preparing for the National Dietitian 

License Examination. 

2. Problems of FSM education 

• Heavy reliance on lecture as a teaching method 

• An over emphasis on memorizing facts and terms, and knowledge and 
background information of FSM, and not enough emphasis on learning 
how to actually perform tasks needed on the job 

• FSM courses offered are usually introductory courses, and do not provide 
in-depth knowledge and skills for the entry-level practitioners 

• Employers in dietetic/food service industry have little indication about what 
graduates can actually do. Transcripts and course titles are of little help to 
the perspective employer 

Overall, FSM education needs more emphasis on learner-centered and 
performance-based education for the application of academic experience into 
practice areas. 
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m. FOODSERVICE SYSTEMS MANAGEMENT EDUCATION 
RECOMMENDATIONS 

Prototype Curriculum of 
Foodservice Systems Management Education 

This document describes a prototype curriculum of instruction that will prepare 
entry-level dietetic/foodservice practitioners with the foodservice systems 
management (FSM) competencies needed to work effectively in FSM practice 
areas. The prototype curriculum emphasizes learner-centered and competency- 
based education for students to acquire essential FSM competencies by various 
academic experiences. 

Korean dietetics education programs consist of three core areas: FSM, food 
science, and nutrition. Korean dietetics education should integrate and coordinate 
the three core areas. 'The Model for Dietetics Education" presents the emphasis 
on integration and coordination of the three core areas to educate dietetic students 
(See Resource 1, page 15). 

Expected Outcomes 

When finishing FSM education, graduates should be able to: 

1. apply basic organizational theory to foodservice organization, 

2. plan hiring, employee development, and utilizing an effective workforce in 
foodservice systems; 

3. develop and manage budget and cost control systems in an effort to remain 
solvent Avithin economic constraints; 

4. operate food production and distribution systems with available resources; 

5. figure basic equipment principles to manage food facility effectively and 
safely; 

6. design and implement marketing strategies in foodservice marketplace; 

7. design and maintain work environment that satisfies the needs of foodservice 
systems management professionals and enhance the quality of their services; 
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8. communicate efficiently both orally and in writing to convey meaning and 
promote understanding; 

9. utilize computer as an effective tool in managing foodservice systems. 

Foodservice Systems Management Competencies for Dietetic/Foodservice 
Professionals 

The 47 FSM competencies were developed as a part of the research on 
'Yoodservice systems management competencies of Korean dietitians." The list of 
47 FSM competencies builds on knowledge and skills necessary for the 
dietetic/foodservice professionals. In order to achieve the learning outcomes of 
FSM education, the 47 FSM competencies were used the basis for the prototype 
curriculum. Food systems management education should cover the education of 
these competencies so that graduates can be prepared as competent practitioners. 
The 47 competencies are divided into eight categories including: (1) organizational 
management, (2) human resources management, (3) financial management, (4) 
production and distribution management, (5) facility management, (6) marketing 
management, (7) leadership and supervision, and (8) technical and communication 
skills. The 47 FSM competencies within the eight categories are shown in 
Resource 2, page 16. In addition, graduates must apply critical thinking and 
problem solving skills to their professional practice. 

Program Model for Foodservice Systems Management Education 

The prototype curriculum for FSM education was developed to achieve learning 
outcomes. It covers all of the eight FSM categories and is specifically developed 
to contribute to FSM competency mastery. The conceptual model of the FSM 
education is illustrated in Resource 3, page 19. The conceptual model of the FSM 
education encompasses the essential eight FSM education categories to be taught. 
The model emphasizes that each category of FSM competencies should be 
integrated with all of the others. Students must utilize technical and 
communication skills, critical thinking, and problem solving skills through the 
whole education program. 

The program model for FSM education was developed based on to the conceptual 
model of the FSM education. The Program Model for FSM education illustrates a 
systematic approach to accomplish FSM education (See Resource 4, page20). 
The prototype curriculum covers all of the existing courses related to the FSM area, 
which were identified from the dietetics (food and nutrition) programs in 23 
Korean four-year universities. Also, new courses were identified and developed to 
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achieve 47 FSM competencies. This program model for FSM education can be 
inlplemented based on several assumptions. 

Assumptions for implementing the prototype curriculum 

Assumptions for implementing the prototype curriculum for FSM education are 
below. The prototype curriculum: 

• provides structure for promoting students' mastery of entry-level FSM 
competencies. 

provides students a convenient vehicle for the integration of theory and career 
education. 

emphasizes what a students should be able to do as a consequence of education. 

provides students the basis for continued learning and professional 
development throughout life. 

program model is flexible and adaptable to different universities. 

educators will be prepared for instruction through graduate education, 
continuing education, or other experiences. 

dietetic educational institutions and foodservice industry will cooperate for 
improving the quality of the Korean dietitians. 

Course-Competency Matrix for Foodservice Systems Management Education 

The Course-Competency Matrix for FSM Education (Resource 5, page 21) shows 
at which level the competency will be introduced, used, further developed, and 
assessed in each course. This form might be helpful in developing tentative 
content and in narrowing down to the specific competency development level for 
which the course will actually offer academic experiences. In this prototype 
curriculum, four levels were developed for continuous competency development 
throughout the curriculum: 

•    introduced: Course provides overview of knowledge and skills for a 
specific competency development. 
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• used. Course provides basic principles, concepts, facts, or other 
information as awareness to a competency. 

• further developed: Course providing in-depth knowledge and skill training 
as applying competency to the specific case or situation. 

• comprehensive: Course focuses on integrating and evaluating use of 
competencies in application to the dietetic/foodservice profession. 

Academic Learning Activity Resources 

The premise of the proposed prototype curriculum is a learner-centered and a 
competency-based education. Therefore, a vaiiety of learning activities within and 
in addition to the lectures are recommended to actively involve students. Learning 
activities are used for achieving learning goals and objectives, as well as for 
assessing student achievement. "Academic Learning Activity Resources" 
suggested for the prototype curriculum highlights a variety of educational 
experiences (See Resource 6, page 27). The factors to consider in selecting the 
learning activities included: 

• number and level of students 
• instructional objectives of unit 
• resources available (space, material, equipment, human resources) 
• funds for the new learning activity items 
• time availability for teaching and for assignments between lessons 
• individual strengths and preferences of the faculty in terms of teaching 

techniques 

Applications of Technology for Education 

Using media technology for instruction can be considered. A variety of media can 
be used for various instructional settings to improve instructional productivity, to 
reach more students, or to reduce costs. "Media Utilization" suggested for 
performing the prototype curriculum illustrates the process of selecting appropriate 
media for the purpose of instruction (See Resource 7, page 29). 
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Assessment of Student Learning 

The purposes of assessment are to measure learners' achievement of objectives 
and to evaluate effectiveness of instruction (Smith & Ragan, 1993). For the 
prototype curriculum, a learner-centered assessment approach is suggested. 
Therefore, assessment should be focused on ongoing processes with immediate 
feedback to the students in order to improve learning. For the prototype 
curriculum, a variety of alternative assessment techniques will be used with a 
combination of the traditional assessment techniques such as essay and multiple 
choice examinations. All assessment methods must be chosen considering 
educational goals and objectives. "Student Assessment Technique Resources" 
shows a variety of the assessment techniques to measure students' achievement 
(See Resource 8, page 30). 

Course Design 

Foodservice systems management competency development will occur at varying 
levels of intensity in each of the courses and will be coordinated and planned 
through comprehensive course planning. As an example of comprehensive course 
design, "University Course Syllabus: Quantity Food Production (FS3)" was 
designed following instructional systems design principles (See Resource 9, page 
32). 

Lesson Planning 

Each course in the proposed FSM education program will be developed for 
students to meet the expected level of competency. Therefore, each lesson in the 
course should be carefully planned to achieve course goals which reinforce 
specific competencies. As an example of lesson planning, class lesson plan for 
hazard analysis critical control point (HACCP) - week 3 class in the "Quantity 
Food Production (FS3)"course - was designed as an instructor guide (See 
Resource 10, page 4]). 

Plans for FSM Education Program Evaluation 

A summative evaluation of a course or program is more than a one-time activity 
for assessing the effectiveness and for the future correction. By accumulating 
evaluation data, continuing positive trends in a program can be tracked over time, 
or deficiencies can be noted and removed, with possible corrections being made 
(Kemp et al. 1998). For this prototype curriculum for FSM education, three 
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distinctive evaluation methods will be used in order to evaluate each course and 
entire program effectiveness. 

1. Course Evaluation. Students' attitudes have a critical impact on their learning, 
therefore, a course evaluation by student will be administered at the end of the 
each course. All students attending specific course will be provided an evaluation 
questionnaire (See Resource 11, page 50). These evaluation data will provide 
suggestions for revisions in the materials and contents for the course. 

2. Student Portfolio -final student assessment tool. In the prototype curriculum, a 
portfolio will be used to assess student achievement. A portfolio is an assessment 
tool for presenting a student's developmental growth works, best works, or 
comprehensive works (Wyatt III RL, Looper S, 1999). The portfolio will show 
how the student developed from novice toward expert in terms of developing FSM 
competencies. 

Portfolios will be developed using a student-administered method, starting Year 1 
through Year 4. Student will be given a guide for portfolio development (See 
Resource 12, page 53) at the beginning of a school year 1 (maybe in the 
orientation course, FS1). 

The student's academic advisor will be a portfolio evaluator. S(he) has the 
responsibility to give students oral and written feedback about the portfolio 
content at the end of the each academic year. At the end of the four-year program, 
the academic advisor will evaluate the final portfolio project to assess student 
expertise of FSM competencies. 

As a portfolio development guide for students as well as a students' portfolio 
evaluation guide for educators, "Student Portfolio Development and Evaluation Guide" was 
developed (See Resource 12, page 53). 

A guide of portfolio development includes: 

I. Student Portfolio Development for FSM Competency Growth 

1. Portfolio Assessment Matrix: Students will measure their level of 
each FSM competency at the end of each academic year. 

2. Foodservice Systems Management Competencies Inventory 
Worksheet: This will be the evidence of students' FSM competency 
achievement. 
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3. Final Portfolio. Students will develop their own portfolio 
documentation to demonstrate the achievement of FSM 
competencies and other related skills during school. It will be used 
as final student assessment tool for the prototype curriculum for 
FSM education. It will offer students individual references for the 
future FSM practice. 

II. Portfolio Development Checklist and Evaluation Guide 

This guide will help the students in checking their final portfolio. For 
educator, it will provide guidelines for evaluation of students' final 
portfolio project and   expertise. 

It is expected that both students and educator will gain benefits from completing 
the portfolio project. 

• Benefits of Portfolio - Student 
- checking the progress of FSM competencies 
- presenting skills 

assessing strengths and weaknesses 
- encourages planning for future professional growth 

• Benefits of Portfolio - Educator 
- assessing students' achievement 
- helping educators to become better guides and resources 

enhancing educator teaching effectiveness 
improving student learning activities 

3. Program Evaluation. Program evaluation methods and process would be 
different from university to university. Therefore, general ideas about the 
prototype curriculum evaluation are suggested in this document for application to 
the different educational settings. 

Summative program evaluation will be conducted to measure the degree to which 
the objectives, or outcomes, have been accomplished through the program. At the 
end of each academic year, faculty members, who implement the prototype 
curriculum, will administer informal program evaluation based on students' 
portfolio and course evaluation. For a formal program evaluation, focus groups of 
graduates and faculty of the program will be convened four years after initial 
implementation of the FSM education program. Both informal and formal 
summative evaluations will provide information for revisions in the contents for 
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the prototype curriculum. The following items could be examined through the 
evaluation: 

• effectiveness of instruction; 
• efficiency of instruction; 
• cost of program development and continuing expenses in relation to 

effectiveness and efficiency of program; 
• attitudes and reactions to the program by learners, faculty, and staff, 
• long-term benefit of the program (Kemp et al., 1998). 

The evaluation items can be modified and expanded for the specific institute. 
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VI. RESOURCES 

Resource 1.       Model for Korean Dietetics Education 

Resource 2.       List of Foodservice Systems Management Competencies 

Resource 3.       Conceptual Model for Foodservice Systems Management 

Education 

Resource 4.       Program Model for Foodservice Systems Management 

Education 

Resource 5.       Course-Competency Matrix for Foodservice Systems 

Management Education 

Resource 6. Academic Learning Activity Resources 

Resource 7. Medi a Utilization 

Resource 8. Student Assessment Technique Resources 

Resource 9. University Course Syllabus: Quantity Food Production (FS3) 

Resource 10.     Lesson Plan: Week 3 Lesson Plan for the "Quantity Food 

Production (FS3)" Course 

Resource 11.       Course Evaluation Questionnaire 

Resource 12.     Student Portfolio Development and Evaluation Guide 
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Systems j 

Management 

Nutrition 
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Resource 2. List of Foodservice Systems Management Gompetencies 

Foodservice systems management Competencies  
Organizational management 

1. Develop and maintain organizational and departmental goals, policies, and procedures 

2. Develop organizational chart 

3. Develop work methods, job descriptions, and standards of performance for employees 

4. Collect and apply current information on foodservice systems management 

Human resources management 

5. Determine employee needs and assign employees for areas of responsibility to 
effectively meet the objectives of foodservice 

6. Evaluate employee performance and direct changes in employee utilization according to 
established standards 

7. Identify employee market and select employees to meet staffing and scheduling needs 

8. Document and maintain employee records for recommendation for employees' raises, 
promotions and transfers 

9. Identify labor laws and organizational personnel policies 

Financial management 

10. Develop financial objectives for area of responsibility congruent with organizational and 
departmental goals, policies, and economic constraints 

11. Prepare budget for area of responsibility and allocate financial resources in accordance 
with approved budget 

12. Maintain and apply the basic knowledge and skills of accounting and bookkeeping 

13. Identify and analyze factors that affect food, labor, and operating costs 

14. Identify sources of revenue and develop revenue-generating programs 

15. Maintain appropriate cost control by effective and efficient management resources 

16. Difect pricing of menu item in accordance with pricing strategies 

17. Assess financial status for area of responsibility and prepare revenue and financial 
analyses reports 

Production mid distribution management 

18. Establish objectives for procurement, production and distribution in compliance with 
various regulations 
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Resource 2. Continued. 

Foodservice systems management Competencies 
19. Analyze meal forecast demand using professional judgment and/or mathematical 

methods 

20. Possess and apply knowledge about purchasing procedures which ensure control of 
quality and quantity of food 

21. Utilize basic knowledge of food safety and sanitation in the storage, preservation, and 
preparation of food 

22. Plan menu which conforms to budget and/or cost requirements, equipment, time, and 
employee availability 

23. Develop and implement the use of standardized recipes to provide quality and financial 
control 

24. Develop and monitor control mechanism for production procedures through coordination 
of personnel and equipment 

25. Evaluate food products based on established criteria for customer, acceptance, cost, 
quality, and quantity 

26. Manage quality improvement program for area of responsibilities 

Facility management 

27. Develop policies and procedures for the maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and specifications for equipment) 

28. Direct the use of facility and equipment based on criteria for safety, sanitation, and 
security 

29. Assess and analyze layout and design of facility for efiiciency and effectiveness 

30. Plan and propose changes in layout and design of facility based on assessment 

31. Possess and apply knowledge of energy management techniques 

32. Possess and apply knowledge of effective waste management with consideration of anti- 
pollution 

Marketing management 

33. Possess and apply knowledge of marketing principles and strategies 

34. Develop and implement marketing strategies to stimulate food sales (develop new 
product, services and/or promotional materials) 

35. Conduct consumer survey to obtain feedback information that could be incorporated into 
menus. 

36. Incorporate merchandizing techniques that increase selection of high-profit menu items 

_ 
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Resource 2. Continued. 

Foodservice systems management Competencies 
Leadership and supervision 

37. Apply principles of management theory to effectively supervise employees 

38. Develop leadership and supervisory skills for the achievement of objectives for the 
foodservice systems management 

39. Identify problems and make necessary changes to optimize department objectives 

40. Possess and apply motivational techniques to increase employee productivity and job 
satisfaction 

41. Plan and perform orientation and in-service training programs for employees 

Technical and communication skills 

42. Possess and demonstrate effective oral and/or written communication skills 

43. Establish communication channels with individuals whose work has an impact on 
foodservice systems 

44. Develop inter-department communication for efiective foodservice systems management 

45. Possess knowledge and skills about stress management 

46. Possess and apply computer knowledge to foodservice systems management 

47. Use computer as a professional tool ( e.g. word processing, Internet) 
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Resource 3.    Conceptual Model for Foodservice Systems Management 
Education 

Foodservice Systems Management 
Education 

Critical Thinking & Problem Solving 

Technical & Communication Skills 

Technical & Communication Skills 

Critical Thinking & Problem Solving 
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Orientation 
(FSl) 

O Year 1 

Introduction to FSM 
(FS2) 

Prerequisites 

Organizational 
Behaviors (PRl) 

Basic Accounting 
(PR2) 

Statistics 
(PR3) 

Psychology 
(PR4) 

Quantity Food 
Production 

(FS3) 

In any order 

Foodservice 
Procurement 

(FS4) 

Foodservice 
Sanitation 

(FS5) 

Foodservice 
Financial 

Mangement (FS6) 

Foodservice Facility 
Planning 

(FS7) 

Foodservice 
Marketing 

(FS8) 

Human Resources 
Managment in 

Foodservice (FS9) 

Continuum 

Integrated 
FSM Lab 
(FS10) 

Seminar 
(FS11) 

Practicum / 
Internship 

(FSl 2) 

Basic Survival Skills 

Technical & Communication skills 
Problem solving 
Critical thinking 

Yc ̂  



Resbiircfe 5. Courst-Coriipetency Matrix for Foodservice Systems Maiiagemertt Education 

00 

E. 

Course Idcntiflcatinn* 
Foodsenlce systems management competencies PR1 PR2 PR3 PR4 FSl FS2 FS3 FS4 FS5 FS6 FS7 FS8 FS9 FSIO FSU FSl 2 

| Organizational management 

1 Develop and mnintnin orgnnizntmnnl nnd 
departmental goals, policies, and procedure's 

A A/B B C C C/D D 

2 Develop orgnnizationnl chart A A/B C CD D 

3 Develop work methods, job descriptions, and 
standards of performance for ctnployees 

A 
- 

A/B B C C/D D 

4 Collect nnd apply current information on food 
service systems management 

A A A A A/B C CD D 

Human resources management 

5 

1        6 

Determine employee needs nnd assign employees 
for areas of responsibilily to ePTectivoly meet the 
objecti ves of foodscrvico 

Evaluate employee performance nnd direct 
changes in employee utilization according to 
established standards 

    

A A A 

A  

B 

  

B/C 

"B/C 

C/D 

" CD" 

D 

-—ry-- 

7 Identify employee market and select employees to 
meet staffing and scheduling needs 

A B/C C 

8 Document and maintain employee records for 
recommendation for employees' raises, 
promotions and transfers 

A B/C C 

9 Identify labor lows and organizational personnel 
policies 

A B C D 

* See Resource 4 for the course title A: Introduced B: Used C: Further developed D: Comprehensive 
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Q 

.           . Course Identification* 

Fomlscnlcc systems mnnflgcnicnl cnm|ictcncics 

PRI PR2 PR3 PR4 FSf F.S2 F.S3 FS4 F.S5 FSfi FS7 F.S8 F.S9 F.sm FS11 FS12 

I'mancial mtmagenmil 

10 Develop rinnnci.il objectives Tor .iron of 
responsibility congruent with orgnniznlion.nl and 
dcpartmentnl gonls. policies, and economic 
constraints 

A A A A/n C n/c C en n 

11 Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved budget 

  

A A B C B/C C 

C 

_ c..._ 

CO 

'"cTFT 

D 

12 Maintain and apply the basic knowledge and 
skills of accounting and bookkeeping 

A 

  

A/B B B 

B 

C 

13 Identify and analyze factors thai affect food, 
labor, and operating costs 

A A A/B 13 C B C CD D 

14 Identify sources of rcvemie and develop revenue- 
generating programs 

A A C B C an D 

15 Maintain appropriate cost control by effective 
and efficient management resources 

A A A/B B C C C/D D 

16 Direct pricing of menu item in accordance with 
pricing strategies 

A A B B C C C/D D 

17 Assess financial status for area of responsibility 
and prepare revenue and financial nnnlyses 
reports 

A A U/C C B C C/D D 

' Sec Resource 4 for the course title A: Introduced B: Used C: Further developed D: Comprehensive 

to 
to 

to 
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00 
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Course Identification* ___ 
FoodseiMCo systems mnnagcmcnl competencies PR1  | PR2 | PR3 | PR4 | FSl   |  F.S2 FSS |  FS4 |  FSS FSfi FS7 FSS |  FS9 | FSIO |  FSll  |   FSI2 
Production nnd distrihiitinn manngc.me.nl 

18 Eslnhhsh ohjcclives lor prociircincnt. 
production nnd dislribtition in complinncc wilh 
vnrious rcgiilnlions 

A A A A/n C C C c c./n n 

19 Analyze incnl forccnsl clcmniul using 
professional judgment nnd'or mnlhciniiticnl 
methncls 

A A/n C c C c/n n 

20 Possess nnd npply knowledge almi^ 
purclinsiiig procedures which ensure control of 
quality and quantity of food 

A A'H C B'C c CID n 

21 Utilize basic knowledge of food safely nnd 
sanitation in the storage, preservation, and 
preparation of food 

A/n B C C/D c c/n n 

22 Plan menu which conforms to budget and'or 
cost requirements, equipment, time, and 
employee availability 

A A/B B B/C c c 

- 

c/n n 

23 Develop and implement the use of 
standardized rccijies to provide quality and 
financial control 

_.__ - 

A 

    

A/B R/C B/C 

C 

C c 

c 
  

c c/n 

"c/n"' 

n 

24 Develop and monitor control mechanism for 
production proce89durcs through coordination 
of personnel and equipment 

A/R A 

' See Resource 4 for the ccntrsc lille A: Introduced R: Used C: Furlher developed I): Comprehensive 

o 
c 



Resource 5. Continued. 

00 

o 

Course Identiflcatinn* 
Foodservice systems mnnagemcnt competencies PR1 PR2 PR3 PR4 FS1 F.S2 FS3 FS4 FSS FSfi FS7 FSS F.S9 FSIO FS11 F.SI2 

25 Hvaluatc food prodiicls based on eslnlilishcd 
criteria for customer acceptance, cost, quality 
and quantity 

A A/fl A n/c C CD D 

2C Manage Quality Improvement Program for 
area of responsibilities 

A A/B B/C B/C B/C C D 

Facility mcmtigemeiit 

27 Develop policies and procedures for tlic 
maintennncc and use of foodservicc facility 
and equipment (i.e. develop justifications and 
specifications for equipment) 

A A A/R B n B C/D D 

28 Direct use of facility and equipment based on 
criteria for safety, sanitation and security 

A/FI A B B/C C/D ■ CD D 

29 Assess and analyze layout and design of 
facility for efficiency and cfTeclivcncss 

A n B C/D D 

.10 Plan and propose changes in layout and design 
of facility based on assessment 

A B B C C/D C/D 

3 Possess and apply knowledge of energy 
management techniques 

A B B'C C D 

32 Possess and apply knowledge ofclTcclivc 
waste management with consideration nf anti- 
pollution 

A A B B/C B'C C CD D 

See Resource 4 for the course lillc A: Introduced B: Used C: Further developed D: Conipreliciisivc 

to 



Resource 5. Continued. 

00 

o 

Omnse Iclentificatinn* ' 

Foodsei\ice systems management conipetencles PR1 PR2 vm VR4 FS1 FS2 FS3 FS4 FSS FS6 F.S7 FSS FS9 FSIO FSII FSI2 

Marketing niniingcmcnt 

3.1 Possess and apply knowledge ol mnrkclmg 
principles and strategics 

A A WC C en D 

34 Develop and implement maiketing 
strategics to stimulate food sales (develop 
new product, services and/or proniotional 
materials) 

A IVC C C'T> D 

35 Conduct consumer survey to obtain 
feedback information thai.could he 
incorporated into menus 

A A A B/C C/D D 

36 Incorporate merchnndizing tcclmiqucs that 
increase sclcclion ol'higli-profil menu itcnis 

A/B C en D 

Leadership and supervision 

37 Apply principles of management theory to 
effectively supervise employees 

A A A B B C C 0 n 

38 Develop leadership and supervisory skills 
for the achievement of objectives lor the 
foodscrvicc systems management 

A A A IVC wc C C C c an ' 

39 Identify problems and moke necessary 
changes to optimize department objectives 

A A A/B C c C C/D C C c n 

* Sec Resource 4 for (he course title A: Introduced B: Used C: Iin tber developed D: (.loinpicliensive 

to 



Resource 5. Continued. 

CO 

g 

Course Identification* 
Food scnicc systems mnnagoincnt cnnipctoncios PR1 PR2 PR3 PR4 FS1 F.S2 FS3 FS4 FS5 F.S6 F.S7 FS8 FS9 FSIO FSll FS12 

40 Possess and apply motivational lechnic|ucs 
to increase employee prodnclivily and job 
satisfaction 

A A'R A C cn 

41 Plan and perform orientation and in-service 
(raining programs for employees 

A A A R R n C c C/D 

Technical and cnnnntinicalinn sklllx 

42 Possess and demonstrate cfTcctivc oral 
and/or written comiminicnlion skills 

A A'R A A/R B/C R/C B/C C C C C/D c/n n 

43 

'"' "44 

Establish comimmicalion channels with 
individuals whose work has an impact on 
foodscrviec systems 

Develop intcr-department communication 
for effective foodservice systems 
nianagcmcnl 

A 

A 
  

A/R 

"A/TT 

A A/R 

A/R 

R/C R 

 n " 

R/C 

"TvcT 

R/C 

"B/CT 

C 

C 

c c/n 

""c/n" 

i> 

i) R/C 

45 Possess knowledge and skill about stress 
management 

A A A R c 

--—— 

n 

n 46 Possess and apply computer knowledge to 
foodservice systems management. 

A A-'D A'H A'R A/R R/C R c C C R/C c 

47 Use computer as a professional tool (e.g. 
word processing. Internet) 

A/R A/R A/R A/R R/C R/C C c C C c C/F5 0 

See Resource 4 for Ihc course title A: Intioclticecl Hillsed C: Further developed D: Comprehensive 

c 
to 
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Resource 6. Academic Learning Activity Resources 

Learning 
Activity 

Brief Description 
Intention 

Group Individual 

On Campus 
Lecture A one-way organized, formal talk for the purpose of 

presenting a series of events, facts, concepts, orpnnciples V 

Panel A group of three to eight people present their views of a 
. particular topic or problem with discussion V 

Group 
discussion 

A group of five to twenty people exchange ideas about a 
specific problem or 
issue 

V 

Buzz group A large group is broken down into small groups for the 
purpose of discussing the problem or subject matter at 
hand 

V 

Symposium A series of brief, but formal presentations with discussion 
on a central theme offered by persons qualified to speak 
on different phases of a subject or problem. 

V 

Case study A small group or an individual analyzes and solves an 
event, incident, or situation presented orally or in writing V V 

Observation After an individual or group systematically observes and 
records an event using a specific focus, the data are 
analyzed and discussed 

V V 

Demonstration 
with return 
demonstration 

A resource person performs a specified operation or a 
job, showing others how to do it. The participants then 
practice the same task 

V V 

Simulation Participants practice skills in a learning environment that 
simulates the real setting in which those skills are 

. required 
V V    . 

27 
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Resource 6. Continued. 

Learning 
Activity 

Brief Description 
Intention 

Group Individual 

Cooperative 
learning 

A specific type of group activity that attempts to promote 
both learning and social skills by incorporating the 
concepts of group rewards, individual accountability, and 
equal opportunity' for success. 

V 

Discovery Presenting problems to be solved through trial and error. 
Learner discovery may be derived from previous 
experience, based on information in reference books, or 
stored in a computer database. 

V V 

Off campus 
Career 
exploration 

Placement in professional settings to explore career 
possibilities and develop job-related skills V 

Occupational 
development 

Placement designed to facilitate development of skills 
and experience related to a specific career V 

Cooperative 
education 

Integration of work and study periods on campus and in 
industrial, business, or service settings V 

Professional 
training 

Service in assigned responsibilities under supervision of a 
professional V 

Selected references: 

• CafFarella RS. Planning Programs for Adidt Learners: a practical guide for 
educators, trainers, and staff developers. San Francisco, CA: Jossey-Bass Inc., 
Publishers; 1994. 

• Davis JR. Better Teaching, More Learning: strategies for success in 
postsecondary settings. Phoenix, AZ: The Oryx Press; 1993. 

• Kemp JE, Morrison GR, Ross SM. Designing Effective Instruction. Upper 
Saddle River, NJ: Prentice-Hall Inc.; 1998. 

• Newby TJ, Stepich DA, Lehman JD, Russel JD. Instructional Technology for 
Teaching and Learning. Englewood Cliffs, NJ: Prentice Hall Inc.; 1996. 

28 
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Resource 7. Media Utilization 

Media-Based Human-Based 

Visual form 
only? 

Print 
only? 

Photographic 
only? 

Graphic 
only? 

in 

3 
Q 

Book 
Handout 
Manual 

Workbook Still 
only? 

Motion 
necessary? 

.Chart 
OHP 

Media required? Only verbal abstractions? 
by Instructor 

Graphic & 
photographic 
combination? 

I 
 i  

Audio form 
only? 

Tape 
CD 

Sik 
Phot 

Com 

les 
3 CD 
HP 
puter 

Videotape 
Film 

still only? 

Slide 
OHP 

Motion 
necessary? 

Videotape 
Film 

Audiovisual 
technique necessary? 
''   (photo/graphic) 

Lecture 
Field Trips 

Still 
only? 

_J  

Slide/Tape 

Motion 
necessary? 

Multi-image 
preferable? 

Combination of 
Video Slide 
Film - OHP 

Film 

Multimedia 
interactive desirable? 

Computer 
Video 

CD-ROM 

* OHP: Overhead projector 
• CD: Compact disk 

Adapted from: A<fediafor Regular-Size or Large Group. Kemp JE. Designing Effective Instruction 

Upper Saddle River, NJ: Prentice-Hall, Inc.; 1995. 
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Resource 8. Student Assessment Technique Resources 

• Portfolio. "A purposeful collection of student work that tells the story of the 
student's efforts, progress, or achievement" (Alter & Spandel, 1992). 

• Pro and Con Grid: Assessing students' awareness of potential costs and 
benefits of alternate technical solutions to the same problem. 

• Analytic Memos: One of the simulation exercises for analysis of a specific 
problem in a clear and concise manner. 

• Self-Confidence Survey: Questions focused on getting a measure of the 
students' self-confidence in relation to a specific competency. 

• Learning Logs/Journal: Students'records of problems encountered and 
successful responses to identify their strengths and weaknesses of their skills 
through a long-term experience. 

• Directed Paraphrasing: Assessing communication ability to address 
specialized information to the clients or customers. 

• Electronic Mail Feedback: Student responses to questions through the 
electronic mail. 

• Focused Autobiographical Sketches: Personal statements or autobiographical 
essay focused on a single successful learning experience. 

• Group Work Evaluations: Feedback on students' reactions to cooperative 
learning. 

• Course Assignment: Activities designed to provide students with practice that 
allows them to learn and apply the material presented in class (homework, 
paper, project etc.). 

Individual/ Group Project: 
Field Trip Analysis 

•    Critique of Article 
Laboratory Exercise 
Essay Exam 

30 
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Selected references: 

• Angelo TA, Cross KP. Classroom Assessment Techniques: a handbook for 
college teachers. San Francisco, CA: Jossey-Bass Publishers; 1993. 

• Arter JA, Spandel V. Using portfolios of student work instruction and 
assessment. Educational Measurement: Issues and Practice: 11 (spring): 36- 
44;1992. 

• Newby TJ, Stepich DA, Lehman JD, Russel JD. Instructional Technology for 
Teaching and Learning: designing instruction, integrating computers, and 
using media. Englewood Cliffs, NJ: Prentice-Hall: 1996. 

• Raudenbush LM. "Evaluation of Students." In Bianco-Mathis V, Chalofsky N 
(eds). The Adjunct Faculty Handbook. Thousand Oaks, CA: Sage Publication, 
Inc.; 1996. 
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Resource S. Wrmitmty Gourse SyU^busrQuaitfSty^ 

University Course Syllabus: Quantity Food Production & Lab 
(FS3)   

District: Korean Four-year Universities 
Developer:      Ji-young Yoon 
Date: February, 2000 

1. Course Description 

A. General Course Concept 

To promote a knowledge understanding of quantity food production principles 
and applications that support foodservice professional related requirements. 
Topics include: Overview of foodservice operations; study of principles and 
methods involved in quantity food production and services; recipe 
standardization and costing; menu planning; safety and sanitation. 

B. Organization of Course 

•'   Academic credit: 4 credits / semester 
•    Hours in class 

Class   : 2 hours/week 
-    Lab      : 4 hours/week 

C. Course Prerequisites 

PR2: Basic Accounting 
FS2: Introduction to Foodservice Systems Management. 

D. Course Textbooks and Resources 

• Jeon H, Ju N. Quantity Food Production Management. Seoul, Korea: 
Kyomun-sa; 1999. 

• Spears MC. Foodservice Organizations: a managerial and systems 
approach. 3rd ed. Englewood Cliffs, NJ: Prentice Hall; 1995. 

• Supplementary readings and handouts from instructor. 

32 
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E.  Foodservice Systems Management Competencies and Level 

The foodservice systems management (FSM) education is based on 47 FSM 
competencies identified at the program level. This course was designed 
following the principles and skills foundations required to develop the FSM 
competencies below up to an appropriate level: 

Foodservice Systems Management Competencies3 Level of 
Education b 

1. Develop and maintain organizational and departmental goals, policies, and 
procedures 

B 

5. Determine employee needs and assign employees for areas for responsibility 
to effectively meet the objectives of foodservice. 

B 

12.   Maintain and apply the basic knowledge and skills of accounting and 
bookkeeping. 

B 

13.  Identify and analyze factors that affect food, labor, and operating costs. B 

15. Maintain appropriate cost control by effective and efficient management 
resources. 

A/B 

16.  Direct pricing of menu item in accordance with pricing strategies. B 

21. Utilize basic knowledge of food safety and sanitation in the storage, 
preservation, and preparation of food. 

B 

22.  Plan menu which conforms to budget and/or cost requirements, equipment, 
time, and employee availability. 

B 

23.   Develop and implement the use of standardized recipes to provide quality 
and financial control. 

B/C 

24.  Develop and monitor control mechanism for production procedures through 
coordination of personnel and equipment. 

A 

a Foodservice systems management competencies identified previously in List of Food Systems 
management competencies for Dietetic/Foodservice Professionals. 

b Four levels of education are divided as follow, 
"A" Introduced: course providing overview of knowledge and skills for a specific competency 

development; 
"B" Used: course providing basic principles, concepts, facts, or other information as awareness 

to a competency; 
"C" Further developed: Course providing in-depth knowledge and skill training as applying 

competency to the specific case or situation; 
"D" Comprehensive: Course providing education environment for integrating evaluating use of 

competencies as application to the dietetic/foodservice profession. 

33 
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E. Foodservice Systems Management Competencies and Level Continued. 
Foodservice Systems Management Competenciesa Level of 

Education b 

25.  Evaluate food products based on established criteria for customer 
acceptance, cost, quality and quantity. 

A 

28.   Direct use of facility and equipment based on criteria for safety, sanitation 
and security. 

A 

32.  Possess and apply knowledge of effective waste management with 
consideration of anti-pollution. 

A 

33.   Possess and apply knowledge of marketing principles and strategies. A 

35.   Conduct consumer survey to obtain feedback information that could be 
incorporated into menus. 

A 

41.  Plan and perform orientation and in-service training programs for 
employees. 

B 

Foodservice systems management competencies identified previously in List of Food Systems 
management competencies for Dietetic/Foodservice Professionals. 
Four levels of education are divided as follow, 
"A" Introduced: course providing overview of knowledge and skills for a specific competency 

development; 
"B" Used: course providing basic principles, concepts, facts, or other information as awareness 

to a competency; 
"C" Further developed: Course providing in-depth knowledge and skill training as applying 

competency to the specific case or situation; 
"D" Comprehensive: Course providing education environment for integrating evaluating use of 

competencies as application to the dietetic/foodservice profession. 

F. Goals for the Course 

This course will help students reach the expected level of each competency 
identified. Upon successful completion of this course, students will be able to: 

1. explain and apply the major principles in foodservice production 
management. 

2. recognize and discuss the role of goals, objectives, and standards to the 
operation of a foodservice organization. 

3. discuss and assess the sanitation and safety condition within 
foodservice facilities and recommendation of corrections as 
appropriate. 

4. demonstrate operating and cleaning of main foodservice equipment 
using safety pre-cautions. 34 
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5. plan and evaluate menus recognizing the consumer profile, available 
resources and menu planning criteria. 

6. observe and identify a foodservice production operation system. 

7. identify and use hazard analysis critical control point (HACCP) criteria 
to control food safety. 

8. develop a standardized recipe that integrates HACCP procedures. 

9. demonstrate recipe costing skills for recipe adjustment: 

10. schedule production operation with personnel and equipment as 
needed to meet foodservice operational requirements. 

11. identify and apply menu pricing and productivity ratio techniques. 

12. discuss and apply meal presentation and menu presentation techniques 

13.. identify and evaluate the characteristics of the food production and 
service systems. 

14. plan and perform in-service training with appropriate communication 
methods. 

G. Tentative Course Schedule Outline 

Week Before Class 
Reading3 

In-Class Topic Lab Topic and Activities Assignment" 
( due date ) 

1 Introduction 
Course overview 

Lab orientation Take-home 
pretest 
(week 2) 

2 J&J Ch 8(4) 
S   Chi? 

Foodservice (FS) organization 
& systems 
Organizational goals & 
objectives 
Type of FS operation 

Group: Case study: 
Developing goals & 
objectives of assigned 
foodservice 

3 J&J Ch 3(7) 
S     Ch8 

Storage & inventory control 
Food safety & sanitation 
HACCP 

Group Tour. FS facility - 
evaluation safety and 
sanitation 

Briefing paper 
of tour (week 
4) 

4 J&J Ch 5(6) 
Ch 6(5) 

S     ChlO 
Chl6 

Ingredient control 
FS equipment use & care 

Group Tour. Observation 
& demonstration 
equipment operating & 
cleaning (FS kitchen) 

35 
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G. Tentative Course Schedule Outline    Continued. 

Week Before Class 
Reading3 

In-Class Topic Lab Topic and Activities Assignment" 
(due date) 

5 J&J Ch 2 
(M) 

S      Ch6 

Menu consideration 
Menu patterns & structures 
Menu planning: factors & 
procedures 

Group: Menu planning 

6 Individual:.Participation of foodservice production operation Experience 
summary 
report 
(week 7) 

7 J&J Ch3(8) 
Ch6(6) 

S     ChlO 

Standardized recipe 
Costing 

Group individual: 
Recipe standardisation I 
Individual: Costing 
exercise 

Calculation 
assignment I. 
(week 8) 

8 J&J Ch2(5) 
Ch4(2) 

S    Chll 

Quantity food production - 
production systems & quality 
control 

Group & Individual: 
Recipe standardization II 

9 Midterm Examination Voluntary group project 
session 

10 J&J Ch 4(3) 
S     Ch9 

Production planning Group: Equipment & 
employee scheduling 
Production scheduling 

11 J&J Ch 3(8) 
S     Ch6 

Menu pricing 
Productivity 

Group: Menu pricing 
Individual: Productivity 
ratio exercise 

Calculation 
assignment n. 
(week 12) 

12 S    Ch4 FS marketing Group: Meal presentation 
Menu presentation 

13 J&J Ch 4(4) 
Ch 6(2) 

S     Ch 15 

FS distribution & service 
systems 

Individual: Evaluation of 
FS facility: service 
systems 

FS 
observation 
summary 
(week 14) 

14 J&J Ch 9(6) 
S     Ch20 
(p683-686) 

Employee training in FS Group: Menu project 
continue 

Menu project 
(week 15) 

15 Current issues of FS industry 
(Guest Speaker) 
Future of the FS industry 

Small group 
demonstration: In-service 
training activities 

Description of 
a in-service 
training 
process (week 
16) 

16 Final examination Group: Menu project 
presentation 

J&J : Jeon H, Ju N. Quantity Food Production Management. Seoul, Korea: 
Kyomun-sa; 1999. 

S    : Spears MC. Foodservice Organizations: a managerial and systems approach. 
3rd ed. Englewood Cliffs, NJ: Prentice Hall; 1995. 

Instructions for assignments will be distributed in class 
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11. Course Processes and Activities 

A. Assumptions about Students 

Students will: 

• come to class prepared to discuss their course readings and assignments 
in a professional manner. 

• communicate with instructors and peers in an appropriate manner. 
• be able to use computers as a course tool (e.g. word processing, internet 

access). 

B. Learning Process 

Students have different preferences for the manner and focus of the learning 
process. The instructor will use various activities, exercises, and presentations 
to encourage development of the different learning styles. 

C. In-Class & Lab Activities 

The class will use a variety of learning methods to build competencies: lectures, 
student presentations, case studies, worksheets, group problem-solving, field 
trip, cooperative learning, and simulations. 

In-class. Instructor will present the important points of the topics using 
various teaching techniques. This will be the chance to gain basic knowledge 
and information for application. Reading the assignments prior to class is very 
important to participate in class activities. 

Lab activities. Most of lab classes will be apphcation or experiential learning 
activities designed to build skill levels. 

D. Instructor's Policies       ! 

1. Students are encouraged to discuss assignment with classmates for 
educational purposes. However, assignments must be done individually. 
For group projects, all assignments must be identified to be that of the 
student and others in the group. 

2. No assignment material will be accepted after due date. The grade for late 
assignments will be reduced by 10% of the value of the assignment for 
each day late. 
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3.   Student must attend lab class. Lab class missed due to illness or 
emergencies will only be excused with documentation of reason missed. 

IH. Student Assessment 

A. Criteria for Course Grades 

1. Homework assignments. Five homework assignments, each worth 20 
points, will be distributed during the semester. These are individual 
assignments designed to help apply information learned in class or lab. 

2. In-class questions and activities. Various class questions and activities will 
have points associated with students' successful completion. For example, 
individual students may be called on randomly to answer a questions about 
the readings. 

3. Midterm examination. The midterm examination is worth 70 points. 

4. Final examination. The final examination is worth 100 points. 

• Midterm & final examination will ha\>e multiple choice, true/false items, 
short-answer items, essay questions, and problem solving questions. 

5. Small group demonstration. In-service training activities are worth 30 
points. Group members will earn same points 

6. Group project. The group project is worth 100 points. Project grading is a 
group grade for each part plus a participation grade. As a group member, 
each student is expected to participate in quantity food production 
simulation project. The written report and the follow-up presentation 
should be prepared by the .group. The food production simulation project 
includes: 

• goals and objectives for the assigned foodservice 
• menu planning 
• recipe standardization & costing 
• employee and production scheduling 
• marketing strategies 
• production and service evaluation 
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A handout with more explicit criteria for the group project will be given at 
a later date. 

7. Peer evaluation. To evaluate the degree of participation and personal eflfort 
to the group project, each student will be evaluated by other group 
members. Peer evaluation is worth 20 points. 

8. Attendance at labs. Attendance at labs is required. 

B. Grading Standards 

Grading of this course is based on how well each student attains the level of 
competence specified for each goal. Therefore, grades are given according to 
absolute standards. 

Grading Criteria Maximum points Obtained points 
Homework 1 
Homework 2 
Homework 3 
Homework 5 
Small group demonstration & report 
In-class questions & activities 
Midterm examination 
Final examination 
Group project 
(report & presentation) 
Peer evaluation 
Attendance at labs 

20 
20 
20 
20 
30 

10 
70 

100 
100 
20 
20 

Total 450 

C. Letter Grade 

Percentage of point score total Letter grade 

100 to   92% A 
91 to   90% A" 
89 to   88% B+ 

87 to   82% B 
81 to   80% B" 
79 to   78% C+ 

77 to   72% C 
71 to   70% c 
69 to   68% D+ 

67 to   62% D 
61 to   60% D" 

Less than 60% F 

* Standard GPA:   4.0 39 
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IV. Communications 

A. Contacting the instructor 

1. Office {Information below should be given by the instructor) 
• office location 
• office hour 
• office address 

2. E-Mail. Student can send an e-mail to instructor {e-mail 
address ). This is best for short messages or questions. 

3. Telephone. Student can contact the instructor directly or leave a message 
at {telephone no. ). 

40 
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Resource 10. Lesson Plan: Week 3 Lesson Plan for the "Quantity Food 
Production (FS3)"Course 

Course:     Quantity food production & Lab (FS3) 

Date:        Week 3 

Topic:       HACCP (Food safety and sanitation through total process prevention) 

Target course goals: 

- Identify and use hazard analysis critical control point (HACCP) criteria to 
control food safety. 

- Discuss and assess the sanitation and safety condition within foodservice 
facilities. 

Reinforcement of Foodservice Systems management (FSM) competency: 

FSM Competency 21: "'Utilize basic knowledge of food safety and sanitation in 
the storage, preservation, and preparation offood^  

Lesson objectives: 

1. Identify key phases and critical control points in the food preparation 
process. 

2. Identify methods of preventing problems during each phase of the 
process. 

3. Discuss safety measures to be taken in the preparation of foods. 
4. Observe and document the sanitation and safety conditions of 

foodservice facility.  

Class activities: 

Learning starts with a question 
Group discussion: case study 
Group tour 
Role play  

41 
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Lesson process 

Suggestion: give students overhead transparency copy handouts before class 
starting. 

Activities, directions, & information Teaching aids 

IN - CLASS ACTIVITIES (estimated time: 50min) 
Start comment 
- Tell the objectives and activities for this topic 
- Remind students that you need pooling of their thought 
Question: what is HACCP? (get an answer from student) 
- HACCP definition/ benefits 

Overhead 
transparency 
(OHP)l 

Talk through: 
- HACCP need in foodservice process 

OHP 2 

Talk through: 
- Guidelines for receiving 
- Guidelines for storing (dry, refrigerated, frozen storage) 
Stimulation question (get answer): Have you ever seen the problem of storage in 
foodservice areas? 
Give some examples about wrong storage methods, ask students what the problem is 

OHP 3A, 3B 
OHP 4,5,6 

Talk through: 
- Preparing food & HACCP 

Distribute handout 1 "Important temperatures in sanitation and food protection " & 
discuss briefly. 

OHP 7,8 

Handout 1 

Talk through: 
Cooking & HACCP 
Serving and Holding & HACCP 

OHP   9 
OHPIO 

Transition! 
(example: Now all the foods for the day have been prepared properly and are safe and 
sound in their hot and cold holding units. But don 't let up yet!) 

Question: what are the other considerations relating HACCP instead of foods? 
(get answers & write down students' opinion on transparency) 

Talk through: 
Other sanitation considerations relating HACCP in foodservice operation 

Clear 
transparency 

OHP 11 
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350 

Activities, directions, & information Teaching aids 
Case study: Group activity 

Distribute Handout2 "Safe in. Safe out" to students 
Present the discussion subject: What did Tom do right? Where did he go wrong? 

Group discussion (about 5 min) 

Case study follow-up question (get answer from groups) 
1. What did the manager do right? Sfhe) did put the foods where they should be 

stored. 
2. What did the manager do wrong? 

S(he) did not:   Check for quality and condition of the incoming foods 
Date and label the cases of food 
Reject the milk 

3. What can the manager do to prevent similar situations in the future? 
S(he) can:      Ask the vendor to schedule future deliveries for less busy times in 

the day, such as early in the morning, so emergencies can be 
properly handled. 

Arrange to have additional staff available when deliveries arrive. 
Notify the vendor of the dirty milk. Insist that the vendor investigate 
and alleviate the problem. 

Have a plan for substituting milk or other menu items in an 
Emergency. 

At the end of discussion, emphasize: Failure to follow a good receiving program can lead 
to uncertain food safety and quality. 

Handout 2 

Close class 
Remind what we did in the class. 
Summarize concepts 
Announce lab activities in Week 3. 
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Lesson process   Continued. 

Activities, directions, & information Teaching aids 

LAB - ACTIVITIES (estimated time: 100 min) 
Group tour & Role play 'inspector for a day' Place: near 

foodservice 
operation 

To be ready 
Hand out inspection checklist sheet for each student 
Remind student what they learned in-class session about food safety and sanitation. 
Ask them to assess each process condition following checklist during tour 

Group tour & Role play 
Take students to the dry storage room, refrigerator, freezer, preparing and service 
areas in foodservice operation. 
Explainfood sanitation and safety aspects at each process, (by instructor or foodservice 
staff) 

Back to the lab classroom (or appropriate place to discuss near foodservice operation) 

Inspection 
checklist 

Discussion session 
Ask if any food safety and sanitation problem was found during the tour 
Discuss how to correct those problems 
Close class 
Review why HACCP is important. 
Give guideline for" briefing paper of tour" assignment (due week 4) 
Announce next class meeting and contents 
Thank student for their interest and participation in this lab. 
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Examples of teaching aids (Overhead transparency & handout) 

L Overhead transparency (OHP) (Actual font size of text should be more 
than 18) 

Steps in the Foodservice Process 
(OHP 2) 

1. Purchasing 
2. Receiving 
3. Storing 
4. Preparing 
5. Cooking 
6. Serving and Holding 

•    Guidelines for Receiving 
(OHP 3A) 

• Keep sanitary cart handy for transporting goods. 

• Plan ahead for deliveries to ensure sufficient space 
in refrigerators and freezers. 

' Mark all items for storage with the date of arrival 
or the 'use by' date. 

• Keep the receiving area well lit and free of empty 
containers, packing material, food particles, and 
debris. 

• Make sure delivery trucks look and smell clean and 
are equipped with proper food storage equipment. 

• Check expiration dates of milk, eggs, and other 
perishable goods. 

What is HACCP? 
(OHP1) 

HACCP stands for Hazard Analysis of Critical Control 
Points. 

It is a system for monitoring the food service process to 
reduce the risk offoodbome illness. 

HACCP focuses on how food flows through the food 
service process-from purchasing through serving. 

There are a variety of potential hazards at each step. 
By identifying "critical control points" (CCPs) where 
bacteria may grow or food may be contaminated, 
HACCP provides managers with a framework for 
implementing control procedures for each hazard. 

Guidelines for Receiving 
(OHP 3B) 

• Make sure frozen foods are in air-tight, moisture 
proof wrappings. 

• Reject thawed and refrozen food. Look for signs such 
as large crystals, solid area of ice, or excessive ice in 
containers. 

• Reject cans with swollen sides or ends, flawed seals 
and seams, rust, or dents. Reject any cans whose 
contents are foamy or bad-smelling. 

• Check temperature of refrigerated and frozen foods. 
' Look for content damage and insect infestations. 
• Reject dairy, bakery, and other foods delivered in flats 
or crates that are dirty 
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1. Overhead transparency Continued. 

Guidelines for Dry Storage (OHP 4) 
• Make sure the dry storage room is clean, • Store opened items in tightly covered. 

orderly, and well ventilated. labeled containers. 

•  Clean up all spills immediately. •  Use the " First In, First Out" (FIFO) 
rotation method and date all packages. 

• Do not store trash or garbage cans in food 
storage areas. • Store all items, including paper products. 

at least 6 inches above the ground. 
• Hold dry foods between 50 T and 70 V. 

• Never use or store cleaning materials or 
other chemicals where they might 
contaminate foods! 

Guidelines for Refrigeration (OHP 5) 
• Make sure cold air can circulate freely round • Store dairy products separately from foods with 
food. strong odors like onions, cabbage and seafood. 

• Do not line shelves -with foil or paper. ' Store raw or uncooked food away from and 
below prepared or ready-to-eat food. 

• Make sure refrigerated foods are dated and 
properly sealed. •  Check the temperature of your refrigeration unit 

regularly to make sure it stays below 40 °F. 
• Keep food in clean, nonabsorbent, covered Record temperatures on a chart for EACH 
containers. refrigeration unit. 

Keeping It Colder 
For Frozen Storage (OHP 6) 

Use your freezer primarily to store foods that are    • Monitor temperature regularly. Record 
frozen when you receive them. temperature on chart for EACH unit. 

• Store frozen foods immediately using the "First In, 
First Out" (FIFO) method. 

' Make sure cold air circulates around foods easily. 

' Store frozen foods in moisture -proofmaterial or 
containers to minimize loss of flavor, as well as 
discoloration, dehydration, and odor absorption. 

Open freezer doors ONLY when necessary and 
remove as many items at one time as possible. 
You can also use a freezer "cold curtain " to 
help guard against heat gain. 
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1. Overhead transparency Continued. 

Thawing and Marinating (OHP 7) 
It is CRITICAL to use proper procedures when thawing or marinating foods. Some things to keep in 
mind... 

• Foods must be KEPT OUT of the " Food danger zone "   (40 °F. tol 40 T) 
• Some foods, such as hamburger patties, can be cooked from the frozen state. 

• The two best methods for thawing foods are : 
- In refrigeration at a temperature of40°¥. or less, placed in a pan on the lowest shelf so that juices 

don 't drip. 
- Under clean, drinkable running water at a temperature of 70°F. or less for no more than 2 hours. 

• The place to marinate meat, fish, and poultry is in the refrigerator. 

• Marinade should NEVER be saved and reused. 

• Cross-contamination can easily occur, so at every step, be careful not to cross-contaminate! 

Cautions for Cold Foods (OHP 8) 
• FOR SAFETY'S SAKE, BE SURE TO... • AND BEWARE OF CROSS- 

CONTAMINATION! 
- Chill meats and other ingredients and combine 

them while chilled. - Keep raw products separate from ready-to serve 
foods. 

- Prepare foods no further in advance than 
necessary. - Sanitize cutting boards, knives, and other food- 

contact surfaces after each contact with a 
- Prepare foods in small batches and place in cold       potentially hazardous food. 

storage immediately. 
- Discard any leftover marinade, batter, or 

- Hold prepared cold food at below 40 °F. breading after it has been used for potentially 
hazardous foods. 

- Wash fresh fruits and vegetables with plain water. 
Use a brush to scrub thick-skinned produce, if 
desired. 

Tips for Cooking Safely (OHP 9) 
•   When using deep pots, stir foods frequently to • Never interrupt the cooking process. 

ensure thorough cooking. 
• Monitor the accuracy of heating equipment with 

' Don 's overload the deep fryer. each use by using thermometers. 

• Regulate size and thickness of each portion to ' Always use sanitized thermometers to ensure 
make cooking time predictable and uniform. foods reach the proper internal temperature 

during cooking . 
• Allow cooking equipment to heat up between 
batches. • Avoid recontamination! 
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1. Overhead transparency Continued. 

Keeping Hot Foods Hot and Cold Foods Cold  (OHP10) 
• Always keep HOT foods in hot holding equipment • Check temperatures with food thermometer 

above 140°F. repeatedly every 30 minutes. Sanitize 
thermometer before each use/ 

' Always keep COLD foods in a refrigeration unit 
or surrounded by ice below 40°F. • Monitor the temperature of hot holding 

equipment with each use. 
•  Use hot holding equipment such as steam tables 

and hot food carts during service but NEVER for • Discard any food held at room temperature for 
reheating. more than 2 hours during serving. 

• Stir foods at reasonable intervals to ensure even • Never add fresh food to a serving pan 
heating. containing foods that have already been out for 

serving. 
•   Cover hot holding equipment to retain heat and to 

guard against contamination. 

On the Front Line (OHP11) 
• Be sure to... 

- Always wash hands with soap and warm water for at least 20 seconds before serving food. 

- Use cleaned and sanitized long-handled ladles and spoons so bare hands do not touch food. 

- Never touch food-contact parts of glasses, cups, plates, or tableware. Also never touch the parts that 
will come in contact with customer's mouth. 

• Also... 

- Wear gloves if serving food by hand. 

- Cover cuts or infections with bandages. Cover with gloves if cuts or infections are on hands. 

- Discard gloves whenever they touch an unsanitary surface. 

- Use tongs to dispense rolls and bread, or wear gloves. 

• And... 

- Clean and sanitize equipment and utensils thoroughly after each use. 

- Use lids and sneeze guards to protect prepared food from contamination. 

- Wash hands, utensils, and other food-contact surfaces AFTER contact with raw meat or poultry and 
BEFORE contact with the SAME food when cooked. 
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2. Handout 2 

Case Study: Safe In, Safe Out 

The delivery truck has just arrived with a variety of foods - some are frozen, some are fresh 
products, and some are dry foods. It's almost serving time, so a manager is in a rush to receive 
and store the foods. At the same time, the dairy's delivery person arrives with the milk. 

As the manager signs for the shipment, s(he) notices that dirt from the milk cases has gotten onto 
the milk cartons. She thinks about rejecting the milk, but realizes this would leave her without 
milk to serve to the students. 

So she accepts the milk and gives a stem warning the delivery person. She stores the rest of the 
foods in the appropriate storage areas and washes each milk carton with cold water to remove the 
soil before storage. 

* What did she do right? * What did she go wrong? *Any suggestion? 
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Resource 11.   Course Evaluation Questionnaire 

STUDENT EVALUATION 

Course: 
Professor: 

Your evaluation of this course and the instructor will be helpful for future planning of 

the course.    The instructor will see only summary results for the entire class, not your 

individual responses.    To protect anonymity, please do not put your name on this 

evaluation questionnaire. 

Direction: Please place a check mark by the score below that matches your opinion of 

this course. Write down any comments you have about any of the questions. 

Course Method 

5 = strongly agree, 4 = agree, 3 = neutral, 2 = disagree 1 = strongly disagree, N/A = not applicable 

5 4 3 2 1 N/A 
1. The course goals and objectives were made clear. 

2. The course helped in developing the expected FSM 
competencies. 

3. Evaluate each learning activity method that was actually used in the course: 

5 = excellent, 4 = good, 3 = adequate, 2 = poor, 1 = very poor, N/A = not applicable 
a. Lecture 

b. Panel 

c. Group discussion 

d. Buzz group 

e. Symposium 

f. Case study 

g- Observation 

h. Demonstration with return demonstration 

i. Simulation 

j- Cooperative learning (group project) 

k. Discovery 
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Course Evaluation Questionnaire     Continued. 

4. Evaluate each media that was actually used in the course: 

5 = excellent, 4 = good, 3 = adequate, 2 = poor, 1 = very poor, N/A = not applicable 

5 4 3 2 1 N/A 
a. Book 

b. Handout 

c. Slide 

d. Overhead projector 

e. Video tape 

f. Chart 

S- Slide 

h. Audiotape 

'• Compact disc 

j- Computer 

The Instructor's 

5 = excellent, 4 = good, 3 = adequate, 2 = poor, 1 = very poor, N/A = not api slicable 
5. Knowledge of this field 

6. Preparation and organization for this class was 

7. Communication with students was 

8. Interaction and response to student learning needs was 

9. Overall effectiveness was 

Total Course Evaluation 

5 = strongly agree, 4 = agree, 3 = neutral, 2 = disagree 1 = strongly disagree, N/A = not a pplicable 
10.1 would take another course taught by this instructor 

11. The syllabus adequately conveyed the requirements and 
expectations o the course 

12. Overall, this course was a valuable learning experience for 
improving FSM competencies 
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Course Evaluation Questionnaire     Continued. 

Adapted from: Ed Esterbrook's Evaluation. Bianco-Mathis V & Chalofsky N. 

The Adjunct Faculty Handbook. Thousand Oaks, CA: SAGE publications, Inc.; 

1996. 
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3Eles6urce 12  PortfbfioiE^ 

I. Student Portfolio Development for Foodservice Systems Management 
Competency Growth 

1.   Check your competency level on the Portfolio Assessment Matrix. The 
portfolio is designed to measure level of FSM competencies in each integrated 
class or course. The level of FSM competencies can be evaluated using this 
portfolio assessment matrix (copy and use this form for annual evaluation). 
Four competency levels will be used for this matrix including novice, 
apprentice, competent, expert. 

Portfolio Assessment Matrix                                                         Year 12   3   4 

1-Novice    2-Apprenctice   3-Competent   4-Expert 

FSM Competencies Competency Level 

Organizational Management 
1.    Develop and maintain organizational and departmental goals, 

policies, and procedures 
1 2 3 4 

2.    Develop organizational chart 1 2 3 4 
3.    Develop work methods, job descriptions, and standards of 

performance for employees 
1 2 3 4 

4.    Collect and apply current information on foodservice systems 
management 

1 2 3 4 

Human Resources Management 
5.    Determine employee needs and assign employees for areas of 

responsibility to effectively meet the objectives of foodservice 
2 3 4 

6.    Evaluate employee performance and direct changes in 
employee utilization according to established standards 

2 3 4 

7.    Identify employee market and select employees to meet 
staffing and scheduling needs 

2 3 4 

8.    Document and maintain employee records for recommendation 
for employees' raises, promotions and transfers 

■  2 3 4 

9.    Identify labor laws and organizational personnel policies 2 3 4 

Financial Management 
10.  Develop financial objectives for area of responsibility 

congruent with organizational and departmental goals, policies, 
and economic constraints 

1 2 ■   3 4 

11.   Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

1 2 3 4 

12.  Maintain and apply the basic knowledge and skills of 
accounting and bookkeeping 

1 2 3 4 
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Portfolio Assessment Matrix   Continued. 

l-Novice   2-Apprenctice   3-Competent   4-Expert 

FSM Competencies Competency Level 
13.   Identify and analyze factors that affect food, labor, and 

operating costs 
2 3 4 

14.   Identify sources of revenue and develop revenue-generating 
programs 

2 3 4 

15.   Maintain appropriate cost control by effective and efficient 
management resources 

2 3 4 

16.   Direct pricing of menu item in accordance with pricing 
strategies 

2 3 4 

17.   Assess financial status for area of responsibility and prepare 
revenue and financial analyses reports 

2 3 4 

Production and Distribution Management 
18.   Establish objectives for procurement, production and 

distribution in compliance with various regulations 
2 3 4 

19.   Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

2 3 4 

20.   Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

2 3 4 

21.   Utilize basic knowledge of food safety and sanitation in the 
storage, preservation, and preparation of food 

2 3 4 

22.   Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee availability 

2 3 4 

23.   Develop and implement the use of standardized recipes to 
provide quality and financial control 

2 3 4 

24.   Develop and monitor control mechanism for production 
procedures through coordination of personnel and equipment 

2 3 4 

25.   Evaluate food products based on established criteria for 
customer, acceptance, cost, quality, and quantity 

2 3 4 

26.   Manage quality improvement program for area of 
responsibilities 

2 3 4 

Facility Management 
27.   Develop policies and procedures for the maintenance and use 

of foodservice facility and equipment (i.e. develop 
justifications and specifications for equipment) 

2 3 4 

28.   Direct the use of facility and equipment based on criteria for 
safety, sanitation, and security 

2 3 4 

29.   Assess and analyze layout and design of facility for efficiency 
and effectiveness 

2 3 4 

30.   Plan and propose changes in layout and design of facility based 
on assessment 

2 3 4 

31.   Possess and apply knowledge of energy management 
techniques 

2 3 4 

32.   Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

2 3 4 

54 
FSM prototype curriculum 



362 

Portfolio Assessment Matrix   Continued. 

l-Novice    2-Apprenctice    3-Competent    4-Expert 

FSM Competencies Competency Level 

Marketing Management 
33.  Possess and apply knowledge of marketing principles and 

strategies 
1 2 3 4 

34.   Develop and implement marketing strategies to stimulate food 
sales (develop new product, services and/or promotional 
materials) 

1 2 3 4 

35.   Conduct consumer survey to obtain feedback information that 
could be incorporated into menus. 

1 2 3 4 

36.   Incorporate merchandizing techniques that increase selection of 
high-profit menu items 

1 2 3 4 

Leadership and Supervision 
37.   Apply principles of management theory to effectively supervise 

employees 
2 3 4 

38.   Develop leadership and supervisory skills for the achievement 
of objectives for the foodservice systems management 

2 3 4 

39.   Identify problems and make necessary changes to optimize 
department objectives 

2 3 4 

40.   Possess and apply motivational tecjmiques to increase 
employee productivity and job satisfaction 

2 3 4 

41.   Plan and perform orientation and in-service training programs 
for employees 

2 3 4 

Technical and Communication Skill 
42.   Possess and demonstrate effective oral and/or written 

communication skills 

, 
2 3 4 

43.   Establish communication channels with individuals whose 
work has an impact on foodservice systems 

2 3 4 

44.   Develop inter-department communication for effective 
foodservice systems management 

2 3 4 

45.   Possess knowledge and skills about stress management 2 3 4 
46.   Possess and apply computer knowledge to foodservice systems 

management 
2 3 4 

47.   Use computer as a professional tool (e.g. word processing, 
Internet) 

1 2 3 4 
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Make your FSM Competencies Inventory. When each competency reaches the 
expected level (competent or expert), fill out the FSM competencies inventory 
worksheet. Evidence of competency achievement column is for student to list 
evidence or documentation of their competencies. Supported course(s) column 
is for student to list course(s) which support to develop each competency. 

FSM Competencies Inventory Worksheet 

Competency Level: C = Competent E = = Expert 
FSM Competencies Competency 

Level 
Supported 

Courses 
Evidence of 
Competency 
Achievement 

Organizational Management 
1. Develop and maintain organizational and 

departmental goals, policies, and 
procedures 

2. Develop organizational chart 

3. Develop work methods, job descriptions, 
and standards of performance for 
employees 

4. Collect and apply current information on 
foodservice systems management 

Human Resources Management 
5. Determine employee needs and assign 

employees for areas of responsibility to 
effectively meet the objectives of 
foodservice 

6. Evaluate employee performance and direct 
changes in employee utilization according 
to established standards 

7. Identify employee^ market and select 
employees to meet staffing and scheduling 
needs 

8. Document and maintain employee records 
for recommendation for employees' raises, 
promotions and transfers 

9. Identify labor laws and organizational 
personnel policies 
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FSM Competencies Inventory Worksheet    Continued. 

Competency Level: C = Competent E = Expert 
FSM Competencies Competency 

Level 
Supported 

Courses 
Evidence of 
Competency 
Achievement 

Financial Management 
10.   Develop financial objectives for area of 

responsibility congruent with 
organizational and departmental goals, 
policies, and economic constraints 

11.   Prepare budget for area of responsibility 
and allocate financial resources in , 
accordance with approved budget 

12.   Maintain and apply the basic knowledge 
and skills of accounting and 
bookkeeping 

13.   Identify and analyze factors that affect 
food, labor, and operating costs 

14.   Identify sources of revenue and develop 
revenue-generating programs 

15.   Maintain appropriate cost control by 
effective and efficient management 
resources 

16.   Direct pricing of menu item in 
accordance with pricing strategies 

17.   Assess financial status for area of 
responsibility and prepare revenue and 
financial analyses reports 

Production and Distribution Management 
18.   Establish objectives for procurement, 

production and distribution in 
compliance with various regulations 

19.   Analyze meal forecast demand using 
professional judgment andyor 
mathematical methods 

20. Possess and apply knowledge about 
purchasing procedures which ensure 
control of quality and quantity of food 
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FSM Competencies Inventory Worksheet    Continued 

Competency Level: C = Competent E = Expert 
FSM Competencies Competency 

Level 
Supported 

Courses 
Evidence of 
Competency 
Achievement 

21.   Utilize basic knowledge of food safety 
and sanitation in the storage, 
preservation, and preparation of food 

22.   Plan menu which conforms to budget 
and/or cost requirements, equipment, 
time, and employee availability 

23.   Develop and implement the use of 
standardized recipes to provide quality 
and financial control 

24.   Develop and monitor control 
mechanism for production procedures 
through coordination of personnel and 
equipment 

25.   Evaluate food products based on 
established criteria for customer, 
acceptance, cost, quality, and quantity 

26.   Manage quality improvement program 
for area of responsibilities 

Facility Management 
27.   Develop policies and procedures for the 

maintenance and use of foodservice 
facility and equipment (i.e. develop 
justifications and specifications for 
equipment) 

28.   Direct the use of facility and equipment 
based on criteria for safety, sanitation, 
and security 

29.   Assess and analyze layout and design of 
facility for efficiency and effectiveness 

30.   Plan and propose changes in layout and 
design of facility based on assessment 

31.   Possess and apply knowledge of energy 
management techniques 

32.   Possess and apply knowledge of 
effective waste management with 
consideration of anti-pollution 
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FSM Competencies Inventory Worksheet    Continued. 

Competency Level: C = Competent E = Expert 
FSM Competencies Competency 

Level 
Supported 

Courses 
Evidence of 
Competency 
Achievement 

Marketing Management 
33.   Possess and apply knowledge of 

marketing principles and strategies 

34.   Develop and implement marketing 
strategies to stimulate food sales 
(develop new product, services and/or 
promotional materials) 

3 5.   Conduct consumer survey, to obtain 
feedback information that could be 
incorporated into menus. 

36.   Incorporate merchandizing techniques 
that increase selection of high-profit 
menu items 

Leadership and Supervision 
37.   Apply principles of management theory 

to effectively supervise employees 

38.   Develop leadership and supervisory 
skills for the achievement of objectives 
for the foodservice systems 
management 

39.   Identify problems and make necessary 
changes to optimize department 
objectives 

40.   Possess and apply motivational 
techniques to increase employee 
productivity and job satisfaction 

41.   Plan and perform orientation and in- 
service training programs for employees 

Technical and Communication Skills 
42.   Possess and demonstrate effective oral 

and/or written communication skills 

43.   Establish communication channels with 
individuals whose work has an impact 
on foodservice systems 
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FSM Competencies Inventory Worksheet    Continued. 

Competency Level: C = Competent E = Expert 
FSM Competencies Competency 

Level 
Supported 

Courses 
Evidence of 
Competency 
Achievement 

44.   Develop inter-department 
communication for effective 
foodservice systems management 

45.   Possess knowledge and skills about 
stress management 

46.   Possess and apply computer knowledge 
to foodservice systems management 

48.  Use computer as a professional tool 
(e.g. word processing, Internet) 
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3. Prepare Final Portfolio. During Year 4, student will submit a final portfolio 
that demonstrates the achievement of FSM competencies and other related skills 
to her/his academic advisor. The final portfolio documentation will be 
organized with the following components: 

(1) Title page 

(2) Table of contents 

(3) Resume 

(4) Overview of student achievement from the FSM education program 

(5) FSM competencies achievement review: use the portfolio assessment 
matrix and FSM competencies inventory worksheet to build this 
section focusing on FSM competencies. Draw other evidence from 
class work, project, work experience, and so on, to support the proof of 
FSM competencies achievement 

(6) Academic review: additional academic information not previously 
displayed 

(7) Future plans for continued professional development 

(8) Letters of recommendation 

(9) Formal evaluations and forms from field experiences 

(10) Award certificate 
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II. Portfolio Content Development Checklist & Evaluation Guide 

Completed by: 
Do the contents provide a clear summary of student's experiences in the 
program and what was learned from them? 

Do the contents provide a clear indication of student's strengths of FSM 
competencies? 

Do the contents indicate that the student used classes, assignments, and 
work experiences to develop FSM competencies? 

Do the contents provide a clear indication of student's plans for continued 
professional development? 

Are written materials in the portfolio free from errors in content and 
mechanics? 

Is the writing clear and well organized? 

Are the contents well organized, neat, and professional, as well as each to 
use? 

Are the materials appealing, lively, and appropriate, with proficiency 
demonstrated? 

Is the portfolio free of glaring errors; grammar, usage, and spelling correct; 
punctuation smooth? 

Adapted from: Portfolio Quality Checklist, Wyatt III R, Looper S. So You Have to 
Have a Portfolio: A teacher's guide to preparation and presentation. Thousand 
Oaks: CA: Corwin Press, Inc.; 1999. 
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Appendix F. Evaluation form: Prototype Curriculum for Foodservice Systems 
Management Education 

DEPARTMENT OF NUTRITION AND FOOD MANAGEMENT 

OREGON STATE UNIVERSITY 
108 Milam Hall • Corvallis . Oregon. 97331.5103 
Telephone 541 . 737 . 3561 Fax 541 . 737 . 6914 

March 27, 2000 

Dear Reviewer: 

I would like to invite you to be on an expert reviewer and participate in the 
evaluation of the prototype curriculum for foodservice systems management 
education for Korean four-year universities. 

Enclosed is the proposed prototype curriculum for the foodservice systems 
management education for Korean four-year dietetics (food and nutrition) 
programs. Please evaluate this prototype curriculum based on the evaluation 
standards given and feel free to write comments at the prototype curriculum 
material directly. 

Your help is needed to determine the validity and reliability of this prototype 
curriculum. 
Please complete the questionnaire and return as soon as possible or no later than 
March 31, 2000. 

Thank you for your participation. 

Ji-young Yoon, MS 
Curriculum Developer 

PS.: It would be nice to know your current position so that I can make a list of 
reviewers. Thank you. 
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PROGRAM EVALUATION 

Prototype Curriculum for Foodservice Systems Management Education 

Directions: Please place a check mark by the score below that matches your 
opinion of the prototype curriculum for FSM education. If the score was below 2, 
write down reasons of the score. Make any comments you have about any of the 
questions. 

1 = very poor   2 = poor    3 = satisfactory    4 = good    5 = excellent 
 N/A = not applicable  

N/A 

L Content 
1. Is the content accurate? (is all information correct?) 

Comment: 

2. Is the content complete? (no important information 
missing) 

Comment: 

3. Do the graphics/ models contribute to understanding 
the prototype curriculum? 

Comment: 

4. Has the content unnecessary information? 

Comment: 

EL Applicability 
5. Is this prototype curriculum practical? 

Comment: 

6. Does this prototype curriculum seem appropriate 
and manageable to the faculty? 

Comment: 
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1 = very poor    2 = poor    3 = satisfactory   4 = good    5 = excellent 
N/A = not applicable 

1 2 3 4 5 N/A 
7. Is this prototype curriculum relevant? 

Comment: 

8. If conducted, will the prototype curriculum help 
student improving FSM competencies better? 

Comments: 

HL Format 
9. . Is the prototype curriculum easy to understand? 

Comment: 

10. Are the directions clear? 

Comment: 

11. Is the organization of the prototype curriculum 
logical? ■ 

Comment: 

Additional Comments: Please add any comments you have about the prototype 
curriculum for FSM education. 

* Current Job Position: 
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Appendix G.    List of Expert Reviewer for Prototype Curriculum Evaluation 

Name Current position 

Dong-kyung Kwak (PhD) Professor, Food & Nutrition Department, Yon- 
sei 

University, Seoul, Korea 

Director, Food & Nutiriotn Research Center, 
Yon-sei 

University, Seoul, Korea. 

Board of Directors, Korean Dietetic Association, 
Seoiuld, Korea. 

Hee-jeong Jeon (PhD) Professor, Food & Nutrition Department, Sook- 
myung Women's University, Seoul, Korea 

President, Korean Society of Food Science, 
Seoul, Korea. 

Hee-sup Kim (PhD) Associate Professor, Food & Nutrition 
Department, Soo-won University, Soo-won, 
Korea. 

Committee, Korean Dietitian License 
examination. 

Jeanie P Sneed (PhD, RD) Associate Professor, Nutrition & Food 
Management, Oregon State University, OR. 
USA. 

Editor, Journal of Child Nutrition & 
Management, American School Foodservice 
Association, USA. 

Myung-joo Han (PhD) Professor, Food & Nutrition Department, 
Kyung-hee University, Seoul, Korea 

Board of Directors, Korean Food Hygiene and 
Safety Association, Seoul, Korea 

Editorial committee, Korean Culinary Science 
Association, Seoul, Korea 
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Appendix H.    Fifty-four Foodservice Systems Management Competencies 

Used In Expert Panel Survey 

Foodservice Systems Management Competencies  

Organizational Management 
1. Develop and maintain organizational and departmental goals, policies, and procedures 

2. Develop organizational chart 

3. Analyze relationship of work flow to completion of tasks and attainment of 
departmental objectives 

4. Develop work methods, job descriptions, and standards of performance for employees 

5. Apply current information on foodservice systems management 

Human Resource Management 
6. Determine employee needs to effectively meet documented standards of foodservice 

7. Evaluate employeie performance and direct changes in employee utilization according 
to established standards 

8. Identify employee market and select employees to meet stafiing and scheduling needs 

9. Assign employees for areas of responsibility based on effectiveness, and compliance 
with objectives 

10. Document and maintain employee record for recommendation for employees' raises, 
promotions and transfers 

11'. Identify labor laws and organizational personnel policies 

Financial Management 
12. Possess knowledge of financial objectives for area of responsibility 

13. Assess financial needs of area and develop budget 

14. Implement and maintain appropriate cost control by effective and efficient 
management of resources 

15. Manage various budgets for area of responsibility 

16. Identify sources of revenue and develop revenue-generating programs 

17. Prepare revenue and expense statement, and financial analyses reports 

18. Analyze and evaluate product and labor cost 

Production and Distribution Management 
19. Establish objectives for procurement, production and distribution in compliance with 

various regulations 
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Appendix H. - Continued. 

Foodservice systems management competencies 
20. Analyze meal forecast demand using professional judgmental and/or mathematical 

methods 

21. Possess and apply knowledge abbut purchasing procedure 

22. Determine purchasing specifications which ensure control of quality and quantity of 
food 

23. Utilize basic knowledge of food safety and sanitation in the storage, preservation, and 
preparation of food 

24. Plan menu wiiich conforms to budget and/or cost requirements, equipment, time, and 
employee availability 

25. Develop and implement the use of standardized recipes to provide quality and 
financial control 

26. Develop and monitor control mechanism for production and distribution of products 

27. Identify factors that affect food, labor, and operating costs 

28. Coordinate utilization of personnel and equipment within area 

29. Evaluate food products based on established criteria for custcmer acceptance, cost, 
quality, and quantity 

30. Manage Quality Assurance (QA) program for area of responsibility 

Facility Management 
31. Develop policies and procedures for the maintenance and use of foodservice facility 

and equipment (i.e. develop justification and specification for equipment) 

32. Direct sanitation and safety of facilities and equipment 

33. Evaluate maintenance and use of foodservice facihty and equipment based on criteria 
for safety, sanitation and security 

34. Assess and analyze layout and design of facility for efficiency and effectiveness 

35. Plan and propose changes in layout and design of facility based on assessment 

36. Possess and perform the knowledge of energy management 

37. Possess and perform the knowledge of effective waste management with 
consideration of anti-pollution 

Marketing Management 
38. Possess the knowledge of marketing principles and strategies 

39. Develop and implement marketing strategies to stimulate food sales (develop new 
 product, services and/or promotional materials)  
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Appendix H. - Continued 

Foodservice systems management competencies 
40. Incorporate feedback infonmation from consumers into menus throughout conducting 

consumer survey 

41. Incorporate merchandizing techniques that increase selection of high-profit menu 
items 

Leadership & Supervision 
42. Apply principles of management theory to effectively supervise employees 

43. Develop leadership and supervisory skills for the achievement of objectives for the 
foodservice systems management 

44. Identify problems and make necessary changes to optimize to department objectives 

45. Possess and apply motivational techniques to increase employee productivity and job 
satisfaction 

46. Plan and perform orientation and in-service training programs for employees 

47. Plan and conduct effective and productive departmental meetings 

Technical & Communication Skills 
48. Possess and demonstrate effective oral and/or written communication skills 

49. Establish communication channels with individuals whose work has an impact on 
food systems 

50. Develop inter-department communication for effective foodservice systems 
management 

51. Possess knowledge and skill about stress management 

52. Posses knowledge to implement computer assisted foodservice systems management 

53. Collect and apply computer information to utilize foodservice systems management 

54. Use computer as a professional tool (i.e. word processing, internet) 
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Appendix I.    Data Tables 



Table I - 1. Forty-seven foodservice systems management competencies used by Korean dietetic practitioners, arranged by 
frequency and percentage (n=484). 

Foodservice systems management competencies Frequency 
Yes 

Percent 
%" 

Frequency 
# 

Percent 
% 

Organizational Management 

1.        Develop and maintain organizational and departmental goals, policies, 
and procedures 219 45 265 55 

2.        Develop organizational chart 229 47 255 53 

3.       Develop work methods, job descriptions, and standards of performance 
for employees 275 57 209 43 

4.        Collect and apply current information on foodservice systems 
management 

390 81 94 19 

Human Resources Management 

5.       Determine employee needs and assign employees for areas of 
responsibility to effectively meet the objectives of foodservice 273 56 211 44 

6.        Evaluate employee performance and direct changes in employee 
utilization according to established standards 233 48 251 52 

7.        Identify employee market and select employees to meet staffing and 
scheduling needs 137 28 347 72 

8.       Document and maintain employee records for recommendation for 
employees' raises, promotions and transfers 142 29 342 71 

9.        Identify labor laws and organizational personnel policies 187 39 297 61 

aNot equal to 100 percent due to rounding. 
00 o 



Table I - 1.   Continued. 

Foodservice systems management competencies Frequency 
Yes 

Percent Frequency 
# 

Percent 
% 

Financial Management 

10. 
• 

Develop financial objectives for area of responsibility congruent with 
organizational and departmental goals, policies, and economic constraints 328 68 156 32 

11. Prepare budget for area of responsibility and allocate financial resources 
in accordance with approved budget 413 85 71 15 

12. Maintain and apply the basic knowledge and skills of accounting and 
bookkeeping 242 50 242 50 

13. Identify and analyze factors that affect food, labor, and operating costs 399 82 85 18 

14. Identify sources of revenue and develop revenue-generating programs 150 31 334 69 

15. Maintain appropriate cost control by effective and efficient management 
resources 307 63 177 37 

16.. Direct pricing of menu item in accordance with pricing strategies 316 65 168 35 

17. Assess financial status for area of responsibility and prepare revenue and 
financial analyses reports 230 48 254 53 

Production and distribution management 

18. Establish objectives for procurement, production and distribution in 
compliance with various regulations 292 60 192 40 

19. Analyze meal forecast demand using professional judgment and/or 
mathematical methods 332 69 152 31 

'Not equal to 100 percent due to rounding. 00 



Table I - 1.   Continued. 

Foodservice systems management competencies Frequency 
Yes 

Percent 
%B 

Frequency 
# 

Percent 
% 

20. Possess and apply knowledge about purchasing procedures which ensure 
control of quality and quantity of food 421 87 63 13 

21. Utilize basic knowledge of food safety and sanitation in the storage, 
preservation, and preparation of food 445 92 39 8 

22. Plan menu which conforms to budget and/or cost requirements, 
equipment, time, and employee availability 476 98 8 2 

23. Develop and implement the use of standardized recipes to provide quality 
and financial control 349 72 135 28 

24. Develop and monitor control mechanism for production procedures 
through coordination of personnel and equipment 380 79 104 22 

25. Evaluate food products based on established criteria for customer, 
acceptance, cost, quality, and quantity 419 87 65 13 

26. Manage quality improvement program for area of responsibilities 232 48 252 52 

Facility Management 

27. Develop policies and procedures for the maintenance and use of 
foodservice facility and equipment (i.e. develop justifications and 
specifications for equipment) 225 47 259 54 

28. Direct the use of facility and equipment based on criteria for safety, 
sanitation and security 431 89 53 11 

Not equal to 100 percent due to rounding. 

00 



Table I - 1.   Continued. 

Foodservice systems management competencies Frequency Percent Frequency Percent 
Yes %" # % 

29.      Assess and analyze layout and design of facility for efficiency and 
effectiveness 282 58 202 42 

30.      Plan and propose changes in layout and design of facility based on 
assessment 175 36 309 64 

31.     Possess and apply knowledge of energy management techniques 147 30 337 70 

32.      Possess and apply knowledge of effective waste management with 
consideration of anti-pollution 419 87 65 13 

Marketing management 

33.     Possess and apply knowledge of marketing principles and strategies 80 17 404 84 

34.      Develop and implement marketing strategies to stimulate food sales 
(develop new product, services and/or promotional materials) 330 68 154 32 

35.      Conduct consumer survey to obtain feedback information that could be 
incorporated into menus. 450 93 34 7 

36.      Incorporate merchandizing techniques that increase selection of high- 
profit menu items 110 23 374 77 

Leadership and supervision 

37.      Apply principles of management theory to effectively supervise 274 57 210 43 
employees 

38.     Develop leadership and supervisory skills for the achievement of 
objectives for the foodservice systems management 324 67 160 33 

aNot equal to 100 percent due to rounding. 
30 



Table I - 1.   Continued. 

Foodservice systems management competencies Frequency 
Yes 

Percent 
%a 

Frequency 
# 

Percent 
% 

39.      Identify problems and make necessary changes to optimize department 
objectives 320 66 164 34 

40.      Possess and apply motivational techniques to increase employee 
productivity and job satisfaction 294 61 190 39 

41.     Plan and perform orientation and in-service training programs for 
employees 200 41 284 59 

Technical and communication skills 

42.      Possess and demonstrate effective oral and/or written communication 
skills 341 71 143 30 

43.     Establish communication channels with individuals whose work has an 
impact on food systems 371 77 113 23 

44.      Develop inter-department communication for effective foodservice 
systems management 383 79 101 21 

45.      Possess knowledge and skills about stress management 389 80 95 20 

46.     Possess and apply computer knowledge to foodservice systems 
management 

338 70 146 30 

47.      Use computer as a professional tool (e.g. word processing, internet) 443 92 41 9 

Not equal to 100 percent due to rounding. 

SO 



Table 1 - 2.   Relationship between types of dietetic practice areas and 47 foodservice systems management competencies, result of x2 

analysis ofHol, p < .10 (n=484). 

x2 
Significant 

level 

Type of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Foodservice systems management competencies # %a # % # % 

Organizational Management 

1.    Develop and maintain organizational and departmental goals, 
policies, and procedures 

25.24* .00 Yes 
No 

69 
126 

(35) 
(65) 

56 
26 

(68) 
(32) 

94 
113 

(45) 
(55) 

2.    Develop organizational chart 33.67* .00 Yes 
No 

98 
97 

(50) 
(50) 

62 
20 

(76) 
(24) 

93 
114 

(45) 
(55) 

3.    Develop work methods, job descriptions, and standards of 
performance for employees 

15.36* .00 Yes- 
No 

98 
97 

(50) 
(50) 

62 
20 

(76) 
(24) 

115 
92 

(56) 
(44) 

4.    Collect and apply current infonnation on foodservice systems 
management 

.91 .64 Yes 
No 

157 
38 

(81) 
(20) 

69 
13 

(84) 
(16) 

164 
43 

(79) 
(21) 

Human Resources Management 

5.    Determine employee needs and assign employees for areas of 
responsibility to effectively meet the objectives of foodservice 

11.50* .00 Yes 
No 

101 
94 

(52) 
(48) 

60 
22 

(73) 
(27) 

112 
95 

(54). 
(46) 

6.    Evaluate employee performance and direct changes in employee 
utilization according to established standards 

10.87* .00 Yes 
No 

89 
106 

(46) 
(54) 

53 
29 

(65) 
(35) 

91 
116 

(44) 
(56) 

7.    Identify employee market and select employees to meet staffing 
.   and scheduling needs 

21.16* .00 Yes 
No 

51 
144 

(26) 
(74) 

40 
42 

(49) 
(51) 

46 
161 

(22) 
(78) 

a   Not equal to 100 percent due to rounding. 
*  Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 



Table I - 2.    Continued. 

x2 
Significant 

level 

TYpe of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Foodservice systems management competencies # %a # % # % 
8.    Document and maintain employee records for recommendation 

for employees' raises, promotions and transfers 
38.37* .00 Yes 

No 
56 

139 
(29) 
(71) 

46 
36 

(56) 
(44) 

40 
167 

(19) 
(81) 

9.    Identify labor laws and organizational personnel policies 9.63* .01 Yes 
No 

67 
128 

(34) 
(66) 

44 
38 

(54) 
(46) 

76 
131 

(37) 
(63) 

Financial Management 

10.    Develop financial objectives for area of responsibility congruent 
with organizational and departmental goals, policies, and 
economic constraints 

2.16* .34 Yes 
No 

125 
70 

(64) 
(36) 

59 
23 

(72) 
(28) 

144 
63 

(68) 
(32) 

11.    Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

12.07" .00 Yes 
No 

165 
30 

(85) 
05) 

61 
21 

(74) 
(26) 

187 
20 

(90) 
(10) 

12.    Maintain and apply the basic knowledge and skills of accounting 
and bookkeeping 

1.85 .40 Yes 
No 

92 
103 

(47) 
(53) 

46 
36 

(56) 
(44) 

104 
103 

(50) 
(50) 

13.    Identify and analyze factors that affect food, labor, and operating 
costs 

19.79' .00 Yes 
No 

179 
16 

(92) 
(8) 

63 
19 

(77) 
(23) 

157. 
50 

(76) 
(24) 

14.    Identify sources of revenue and develop revenue-generating 
programs         . 

65.36* .00 Yes 
No 

75 
120 

(39) 
(62) 

48 
34 

(59) 
(42) 

27 
180 

(13) 
(87) 

15.    Maintain appropriate cost control by effective and efficient 
management resources 

20.47" .00 Yes 
No 

137 
58 

(70) 
(30) 

62 
20 

(76) 
(24) 

108 
99 

(52) 
(48) 

a   Not equal to 100 percent due to rounding. 
*  Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 

00 
ON 



Table I - 2.    Continued. 

service systems management competencies x2 
Significant 

level 

-type of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Fooc # %a # % # % 
16. Direct pricing of menu item in accordance with pricing 

strategies 
4.62 .10 Yes 

No 
124 

71 
(64) 
(36) 

47 
35 

(57) 
(43) 

145 
62 

(70) 
(30) 

17. Assess financial status for area of responsibility and prepare 
revenue and financial analyses reports 

32.98* .00 Yes 
No 

109 
86 

(56) 
(44) 

53 
29 

(65) 
(35) 

68 
139 

(33) 
(67) 

Production and Distribution Management 

18. Establish objectives for procurement, production and 
distribution in compliance with various regulations 

8.84* .01 Yes 
No 

102 
93 

(52); 
(48) 

53 
29 

(65) 
(35) 

137 
70 

(66) 
(34) 

19. Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

11.44* .00 Yes 
NO 

147 
48 

(75) 
(25) 

60 
22 

(73) 
(27) 

125 
82 

(60) 
(40) 

20. Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

5.33* .07 Yes 
No 

162 
33 

(83) 
(17) 

71 
11 

(87) 
(13) 

188 
19 

(91) 
(9) 

21. Utilize basic knowledge of food safety and sanitation in the 
storage, preservation, and preparation of food 

.82 .66 Yes 
No 

177 
18 

(91) 
(9) 

77 
5 

(94) 
(6) 

191 
16 

(92) 
(8) 

22. Plan menu which conforms to budget and/or cost requirements, 
equipment, time, and employee availability 

2.61 .27 Yes 
No 

194 

1 

(100) 
(1) 

80 
2 

(98) 
(2) 

202 
5 

(98) 
(2) 

23. Develop and implement the use of standardized recipes to 
provide quality and financial control 

19.34* .00 Yes 
No 

122 
73 

(63) 
(37) 

57 
25 

(70) 
(31) 

170 
37 

(82) 
(18) 

a   Not equal to 100 percent due to rounding. 
*  Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 

00 
^1 



Table I - 2.    Continued. 

service systems management competencies x2 
Significant 

level 

T^pe of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Food # %a # % # % 
24. Develop and monitor control mechanism for production 

procedures through coordination of personnel and equipment 
3.35 .19 Yes 

No 
145 
50 

(74) 
(26) 

67 
15 

(82) 
(18) 

168 
39 

(81) 
(19) 

25. Evaluate food products based on established criteria for 
customer acceptance, cost, quality, and quantity 

2.89 .24 Yes 
No 

163 
32 

(84) 
(16) 

71 
11 

(87) 
(13) 

185 
22 

(89) 
(H) 

26. Manage Quality Improvement Program for area of 
responsibilities 

13.24* .00 Yes 
No 

90 
105 

(46) 
(54) 

54 
28 

(66) 
(34) 

88 
119 

(43) 
(58) 

Facility Management 

27. Develop policies and procedures for the maintenance and use of 
foodservice facility and equipment (i.e. develop justifications 
and specifications for equipment) 

55.03* .00 Yes 
No 

55 
140 

(28) 
(72) 

61 
21 

(74) 
(26) 

109 
98 

(53) 
(47) 

28. Direct use of facility and equipment based on criteria for safety, 
sanitation and security 

9.98* .01 Yes 
No 

163 
32 

(84) 
(16) 

76 
6 

(93) 
(7) 

192 
15 

(93) 
(7) 

29. Assess and analyze layout and design of facility for efficiency 
and effectiveness 

8.56* .01 Yes 
No 

100 
95 

(51) 
(49) 

57 
25 

(70) 
(31) 

125 
82 

(60) 
(40) 

30. Plan and propose changes in layout and design of facility based 
on assessment 

19.15* .00 Yes 
No 

62 
133 

(32) 
(68) 

47 
35 

(57) 
(43) 

66 
141 

(32) 
(68) 

31. Possess and apply knowledge of energy management techniques 18.39* .00 Yes 
No 

38 
158 

(20) 
(81) 

32 
50 

(39) 
(61) 

77 
130 

(37) 
(63) 

32. Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

1.38 .50 Yes 
No 

169 
26 

(87) 
(13) 

74 
8 

(90) 
(10) 

176 
31 

(85) 
(15) 

a   Not equal to 100 percent due to rounding. 
*  Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 

00 
00 



Table I - 2.    Continued. 

x2 
Significant 

level 

Type of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Foodservice systems management competencies # %a # % # % 
Marketing Management 

33.    Possess and apply knowledge of marketing principles and 22.08* .00 Yes 35 (18) 26 (32) 19 (9) 
strategies No 160 (82) 56 (68) 188 (91) 

34.    Develop and implement marketing strategies to stimulate food 17.14* .00 Yes 143 (73) 66 (81) 121 (59) 
sales (develop new product, services and/or promotional No 52 (27) 16 (20) 86 (42) 
materials) 

35.    Conduct consumer survey to obtain feedback infonnation that 1.06 .59 Yes 182 (93) 78 (95) 190 (92) 
could be incorporated into menus No 13 (7) 4 (5) 17 (8) 

36.    Incorporate merchandizing techniques that increase selection of 21.81* .00 Yes 51 (26) 33 (40) 26 (13) 
high-profit menu items No 144 (74) 49 (60) 181 (87) 

Leadership and Supervision 

37.    Apply principles of management theory to effectively supervise 18.43* .00 Yes 93 (48) 62 (76) 119 (58) 
employees No 102 (52) 20 (24) 88 (43) 

38.    Develop leadership and supervisory skills for the achievement of 3.87 .14 Yes 122 (63) 61 (74) 141 (68) 
objectives for the foodservice systems management No 73 (37) 21 (26) 66 (32) 

39.    Identify problems and make necessary changes to optimize 10.74* .01 Yes 122 (63) 67 (82) 131 (63) 
department objectives No 73 (37) 15 (18) 76 (37) 

40.    Possess and apply motivational techniques to increase employee 15.29* .00 Yes 106 (54) 65 (79) 123 (61) 
productivity and job satisfaction No 89 (46) 17 (21) 84 (39) 

a   Not equal to 100 percent due to rounding. 
* Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 

00 



Table I - 2.    Continued. 

xJ 
Significant 

level 

Type of dietetic practice area 
Utilization 

Yes/No 
B&I Health Care School 

Foodservice systems management competencies # %a # % # % 
41.    Plan and perfonn orientation and in-service training programs 

for employees 
49.23* .00 Yes 

No 
48 

147 
(25) 
(75) 

56 
26 

(68) 
(32) 

96 
111 

(46) 
(54) 

Technical and Communication Skills 

42.    Possess and demonstrate effective oral and/or written 
communication skiils 

9.83* .01 Yes 
No 

122 
73 

(63) 
(37) 

63 
19 

(77) 
(23) 

156 
51 

(75) 
(25) 

43.    Establish communication channels with individuals whose work 
has an impact on foodservice systems 

.11 .95 Yes 
No 

149 
46 

(76) 
(24) 

64 
18 

(78) 
(22) 

158 
49 

(76) 
(24) 

44.    Develop inter-department communication for effective 
foodservice systems management 

7.33* .23 Yes 
No 

144 
51 

(74) 
(26) 

72 
10 

(88) 
(12) 

167 
40 

(81) 
(19) 

45.    Possess knowledge and skill about stress management 8.47* .01 Yes 
No 

169 
26 

(87) 
(13) 

64 
18 

(78) 
(22) 

156 
51 

(75) 
(25) 

46.    Possess and apply computer knowledge to foodservice systems 
management 

29.17* .00 Yes 
No 

112 
83 

(57) 
(43) 

56 
26 

(68) 
(32) 

170 
37 

(82) 
(18) 

47.    Use computer as a professional tool (e.g. word processing, 
Internet) 

8.45* .02 Yes 
No 

174 
21 

(89) 
(H) 

71 
11 

(87) 
(13) 

198 
9 

(96) 
(4) 

a   Not equal to 100 percent due to rounding. 
* Indicates significant difference (p < . 10) between types of dietetic practice areas and usage of competency. 

O 



Table 1-3.    Relationship between 47 foodservice systems management competencies and type of foodservice management, 
result of x2 analysis ofHo2, p < .10 (n=484). 

x1 
Significant 

level 
Utilization 

Yes/No 

Type of foodservice management 

Self-operated 
(n=422) 

Contracted 
(ii=62) 

Foodservice systems management competencies # %a # % 

Organizational Management 

1.   Develop and maintain organizational and departmental goals, 
policies, and procedures 

6.00* .01 Yes 
No 

182 
240 

(43) 
(57) 

37 
25 

(60) 
(40) 

2.    Develop organizational chart 3.30* .07 Yes 
No 

193 
229 

(46) 
(54) 

36 
26 

(58) 
(42) 

3.    Develop work methods, job descriptions, and standards of 
perfonnance for employees 

1.07 .30 Yes 
No 

236 
186 

(56) 
(44) 

39 
23 

(63) 
(37) 

4.   Collect and apply current information on foodservice systems . 
management 

1.85 .17 Yes 
No 

344 
78 

(82) 
(19) 

46 
16 

(74) 
(26) 

Human Resources Management 

5.    Determine employee needs and assign employees for areas of 
responsibility to effectively meet the objectives of foodservice 

9.15* .00 Yes 
No 

227 
195 

(54) 
(46) 

46 
16 

(74) 
(26) 

6.    Evaluate employee performance and direct changes in 
employee utilization according to established standards 

2.00 .16 Yes 
No 

198 
244 

(47) 
(53) 

35 
27 

(57) 
(44) 

Not equal to 100 percent due to rounding. 
: Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systems operation. 



Table 1-3.    Continued. 

xl 
Significant 

ievel 
Utilization 

Yes/No 

Type of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodservice systems management competencies #               %" #            % 
7. Identify employee market and select employees to meet 

staffing and. scheduling needs 

8. Document and maintain employee records for 
recommendation for employees' raises, promotions and 
transfers 

9. Identify labor laws and organizational personnel policies 

3.79* 

2.06 

.72 

.05 

.15 

.40 

Yes 
No 

Yes 
No 

Yes 
No 

113              (27) 
309              (73) 

119              (28) 
303              (72) 

160              (38) 
262              (62) 

24          (39) 
38 (61) 

23          (37) 
39 (63) 

27          (44) 
35          (57) 

Financial Management 

10. Develop financial objectives for area of responsibility 
congruent with organizational and departmental goals, policies, 
and economic constraints 

11. Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

12. Maintain and apply the basic knowledge and skills of 
accounting and bookkeeping 

13. Identify and analyze factors that affect food, labor, and 
operating costs 

1.34 

1.25 

.67 

7.95* 

.25 

.26 

.41 

.01 

Yes 
No 

Yes 
No 

Yes 
No 

- Yes 
No 
■ 

282             (67) 
140             (33) 

363             (86) 
59             (14) 

208             (49) 
214             (51) 

340             (81) 
82              (19) 

46         (74) 
16         (26) 

50         (81) 
12          (19) 

34          (55) 
28          (45) 

59          (95) 
3            (5) 

a Not equal to 100 percent due to rounding. 

* Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systems operation. NO 



Table I-3.    Continued. 

-vice systems management competencies x2 
Significant 

level 
Utilization 

Yes/No 

Ttype of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Footlsei # %a # % 
14. Identify sources of revenue and develop revenue-generating 

programs 
24.37* .00 Yes 

No 
114 
308 

(27) 
(73) 

36 
26 

(58) 
(42) 

15. Maintain appropriate cost control by effective and efficient 
management resources 

3.55* .06 Yes 
No 

261 
161 

(62) 
(38) 

46 
16 

(74) 
(26) 

16. Direct pricing of menu item in accordance with pricing 
strategies 

.19 .66 Yes 
No 

274 
148 

(65) 
(35) 

42 
20 

(68) 
(32) 

17. Assess financial status for area of responsibility and prepare 
revenue and financial analyses reports 

5.41* .02 Yes 
No 

192 
230 

(46) 
(55) 

38 
24 

(61) 
(39) 

Production and Distribution Management 

18. Establish objectives for procurement, production and 
distribution in compliance with various regulations 

.01 .91 Yes 
No 

225 
167 

(60) 
(40) 

37 
25 

(60) 
(40) 

19. Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

2.57 .1! Yes 
No 

284 
138 

(67) 
(33) 

48 
14 

(77) 
(23) 

20. Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

13.03* .00 Yes 
No 

376 
46 

(89) 
(11) 

45 
17 

(73) 
(27) 

Not equal to 100 percent due to rounding. 

Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systems operation. 



Table 1-3.    Continued. 

-vice systems management competencies x2 
Significant 

level 
Utilization 

Yes/No 

"type of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodsei #             %n # % 
21. Utilize basic knowledge of food safety and sanitation in the 

storage, preservation, and preparation of food 
.00 1.00 Yes 

No 
388           (92) 

34              (8) 
57 

7 
(92) 
(8) 

22. Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee availability 

4.44* .04 Yes 
No 

417           (99) 
5              (1) 

59 
3 

(95) 
(5) 

23. Develop and implement the use of standardized recipes to 
provide quality and financial control 

.48 .49 Yes 
No 

302           (72) 
120           (28) 

47 
15 

(76) 
(24) 

24. Develop and monitor control mechanism for production 
procedures through coordination of personnel and equipment 

.59 .44 Yes 
No 

329           (78) 
93            (22) 

51 
11 

(82) 
(18) 

25. Evaluate food products based on established criteria for 
customer acceptance, cost, quality, and quantity 

.02 .90 Yes 
No 

365           (87) 
57           (14) 

54 
8 

(87) 
(13) 

26. Manage quality improvement program for area of 
responsibilities 

2.07 .15 Yes 
No 

197           (47) 
225           (53) 

35 
27 

(57) 
(44) 

a Not equal to 100 percent due to rounding. 

* Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systems operation. 



Tab! e I - 3.    Con tin tied. 

•vice systems management competencies x1 
Significant 

level 
Utilization 

Yes/No 

Ttype of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodsei # %a # % 

Facility Management 

27. Develop policies and procedures for the maintenance and use 
of foodservice facility and equipment (i.e. develop. 
justifications and specifications for equipment) 

.05 .82 Yes 
No 

197 
225 

(47) 
(53) 

28 
34 

(45) 
(55) 

28. Direct use of facility and equipment based on criteria for 
safety, sanitation and security 

3.36* .07 Yes 
No 

380 
42 

(90) 
(10) 

51 
11 

(82) 
(18) 

29. Assess and analyze layout and design of facility for efficiency 
and effectiveness 

.10 .76 Yes 
No 

247 
175 

(59) 
(42) 

35 
27 

(57) 
(44) 

30. Plan and propose changes in layout and design of facility 
based on assessment 

1.03 .31 Yes 
No 

149 
273 

(35) 
(65) 

26 
36 

(42) 
(58) 

31. Possess and apply knowledge of energy management 
techniques 

.06 .81 Yes 
No 

129 
293 

(31) 
(69) 

18 
44 

(29) 
(71) 

32. Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

.02 .90 Yes 
No 

365 
57 

(87) 
(14) 

54 
8 

(87) 
(13) 

Not equal to 100 percent due to rounding. 

Indicates significant difference (p < .10) between usage of competency and ownership of foodsen'ice systems operation. 



Table I - 3.    Continued. 

xJ 
Significant 

level 
Utilization 

Yes/No 

Type of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Foodservice systems management competencies n %a # % 

Marketing Management 

33.    Possess and apply knowledge of marketing principles and 
strategies 

8.06* 
■ 

.01 Yes 
No 

62 
360 

(15) 
(85) 

18 
44 

(29) 
(71) 

34.    Develop and implement marketing strategies to stimulate food 
sales (develop new product, services and/or promotional 
materials) 

6.50* .01 Yes 
No 

279 
143 

(66) 
(34) 

51 
11 

(82) 
(18) 

35.    Conduct consumer survey to obtain feedback infonnation that 
could be incorporated into menus 

1.57 .21 Yes 
No 

390 
32 

(92) 
(8) 

60 
2 

(97) 
(3) 

36.    Incorporate merchandizing techniques that increase selection 
of high-profit menu items 

6.59* .01 Yes 
No 

88 
334 

(21) 
(79) 

22 
40 

(36) 
(65) 

Leadership and Supervision 
37.    Apply principles of management theory to effectively 

supervise employees 
.09 .76 Yes 

No 
240 
182 

(57) 
(43) 

34 
28 

(55) 
(45) 

38.    Develop leadership and supervisory skills for the achievement 
of objectives for the foodservice systems management 

.52 .47 Yes. 
No 

280 
142 

(66) 
(34) 

44 
18 

(71) 
(29) 

39.    Identify problems and make necessary changes to optimize 
department objectives 

1.33 .25 Yes 
No 

275 
147 

(65) 
(35) 

45 
17 

(73) 
(27) 

Not equal to 100 percent due to rounding. 

Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systems operation. 
U) 



Tabl e I - 3.    Con tin tied. 

Ice systems management competencies x2 
Significant 

level 
Utilization 

Yes/No 

Type of foodservice management 

Self-operated 
(n=422) 

Contracted 
(n=62) 

Fooilserv # %a # % 
40. Possess and apply motivational techniques to increase 

employee productivity and job satisfaction 
.03 .85 Yes 

No 
257 
165 

(61) 
(39) 

37 
25 

(60) 
(40) 

41. Plan and perfonn orientation and in-service training programs 
for employees 

.03 .86 Yes 
No 

175 
247 

(42) 
(59) 

25 
37 

(40) 
(60) 

Technical and Communication Skills 
42.    Possess and demonstrate effective oral and/or written 

communication skills 
.01 .92 Yes 

No 
297 
125 

(70) 
(30) 

44 
18 

(71) 
(29) 

43. Establish communication channels with individuals whose 
work has an impact on foodservice systems 

3.10* .08 Yes 
No 

318 
104 

(75) 
(25) 

53 
9 

(86). 
(15) 

44. Develop inter-department communication for effective 
foodservice systems management 

.13 .72 Yes 
No 

335 
87 

(79) 
(21) 

48 
14 

(77) 
(23) 

45. Possess knowledge and skills about stress management .55 .46 Yes 
No 

337 
85 

(80) 
(20) 

52 
10 

(84) 
(16) 

46. Possess and apply computer knowledge to foodservice 
systems management 

3.48* .06 Yes 
No 

301 
121 

(71) 
(29) 

37 
25 

(60) 
(40) 

47. Use computer as a professional tool (e.g. word processing, 
Internet) 

.73 .39 Yes 
No 

388 
34 

(92) 
(8) 

55 
7 

(89) 
(11) 

a Not equal to 100 percent due to rounding. 
* Indicates significant difference (p < .10) between usage of competency and ownership of foodservice systeins operation. 



Table I - 4.    Korean dietetic practitioners' utilization of foodservice systems management competencies according to the amount of 
time allocated to food service systems management, result of x2 analysis of Ho3, p < . 10 (n = 484) 

x2 
Significant 

level 
Utilization 

Yes/No 

Time allocated to FSM 
% of time/dally job 

> 54% [ii=222) < 54% (n= =262) 
Foodservice Systems Management Competencies # %a # % 
Organizational Management 

1.    Develop and maintain organizational and departmental 
goals, policies, and procedures 

18.63* .00 Yes 
No 

124 
98 

(56) 
(44) 

95 
167 

(36) 
(64) 

2.    Develop organizational chart 6.51* .01 Yes 
No 

119 
103 

(54) 
(46) 

110 
152 

(42) 
(58) 

3.    Develop work methods, job descriptions, and standards of 
performance for employees 

12.07* .00 Yes 
No 

145 
77' 

(65) 
(35) 

130 
132 

(50) 
(50) 

4.    Collect and apply current information on food systems 
management 

7.81* .01 Yes 
No 

191 
31 

(86) 
(14) 

199 
63 

(76) 
(24) 

Human Resources Management 

5.    Detennine employee needs and assign employees for 
areas of responsibility to effectively meet the objectives of 
foodservice 

7.39* .01 Yes 
No 

140 
82 

(63) 
(37) 

133 
129 

(51) 
(49) 

6.    Evaluate employee performance and direct changes in 
employee utilization according to established standards 

1.70 .19 Yes 
No 

114 
108 

(51) 
(49) 

119 
143 

(45) 
(55) 

7.    Identify employee market and select employees to meet 
staffing and scheduling needs 

1.56 .21 Yes 
No 

69 
153 

(31) 
(69) 

68 
194 

(26) 
(74) 

a   Not equal to 100 percent due to rounding. 
*    Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodservice systems management. 

00 



Table I - 4. - Continued. 

ervice Systems Management Competencies x2 
Significant 

level 
Utilization 

Yes/No 

Time allocated to FSM 
% of time/daily job 

> 54% (n=222) < 54% (n= =262) 
Foods # %a # % 

8. Document and maintain employee records for 
recommendation for employees' raises, promotions and 
transfers 

2.49 .12 Yes 
No 

73 
149 

(33) 
(67) 

69 
193 

(36) 
(64) 

9. Identify labor laws and organizational personnel policies 1.36 .24 Yes 
No 

92 
130 

(41) 
(59) 

95 
167 

(64) 
(36) 

Financial Management 

10. Develop financial objectives for area of responsibility 
congruent with organizational and departmental goals, 
policies, and economic constraints 

3.48* .06 Yes 
No 

160 
62 

(72) 
(28) 

168 
94 

(64) 
(36) 

11. Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

7.42* .01 Yes 
No 

200 
22 

(91) 
(9) 

213 
49 

(81) 
(19) 

12. Maintain and apply the basic knowledge and skills of 
accounting and bookkeeping 

.30 .58 Yes 
No 

114 
108 

(51) 
(49) 

128 
134 

(49) 
(51) 

13. Identify and analyze factors that affect food, labor, and 
operating costs 

2.06 .15 Yes 
No 

189 
33 

(85) 
(15) 

210 
52 

(80) 
(20) 

14. Identify sources of revenue and develop revenue-generating 
programs 

5.79* .02 Yes 
No 

81 
141 

(37) 
(64) 

69 
193 

(26) 
(74) 

a   Not equal to 100 percent due to rounding. 
*    Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodservice systems management. 



Table I - 4. - Continued. 

ervice Systems Management Competencies x2 
Significant 

level 
Utilization 

Yes/No 

Time allocated to FSM 
% of time/ daily job 

> 54% (n=222) < 54% (n= =262) 
Foods # %a # % 

15. Maintain appropriate cost control by effective and efficient 
management resources 

2.40 .21 Yes 
No 

149 
73 

(67) 
(33) 

158 
104 

(60) 
(40) 

16. Direct pricing of menu item in accordance with pricing 
strategies 

.04 .84 Yes 
No 

146 
76 

(66) 
(34) 

170 
92 

(65) 
(35) 

17. Assess financial status for area of responsibility and prepare 
revenue and financial analyses reports 

1.01 .32 Yes 
No 

111 
111 

(50) 
(50) 

119 
143 

(45) 
(55) 

Production and Distribution Management 

8. Establish objectives for procurement, production and 
distribution in compliance with various regulations 

.15 .70 Yes 
No 

136 
86 

(61) 
(39) 

156 
106 

(60) 
(41) 

19. Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

.11 .74 Yes 
No 

154 
68 

(69) 
(31) 

178 
84 

(68) 
(32) 

20. Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

1.76 .18 Yes 
No 

198 
24 

(89) 
(U) 

223 
39 

(85) 
(15) 

21. Utilize basic knowledge of food safety and sanitation in the 
storage, preservation, and preparation of food 

.94 .33 Yes 
No 

207 
15 

(93) 
(7) 

238 
24 

(91) 

(9) 

22. Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee availability 

.23* .63 Yes 
No 

219 
3 

(99) 
(1) 

257 
5 

(98) 
(2) 

Not equal to 100 percent due to rounding. 
Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodservice systems management. 



Table I - 4. - Continued. 

x2 
Significant 

level 
Utilization 

Yes/No 

Time allocated to FSM 
% of time/ daily job 

> 54% (11=222) < 54% (n=262) 
Foodservice Systems Management Competencies # %a # % 

23.    Develop and implement the use of standardized recipes to 
provide quality and financial control 

1.98 

■ 

.16 Yes 
No 

167 
55 

(75) 
(25) 

182 
80 

(70) 
(31) 

24.    Develop and monitor control mechanism for production 
proce89dures through coordination of personnel and 
equipment 

2.93* .09 Yes 
No 

182 
40 

(82) 
(18) 

198 
64 

(76) 
(24) 

25.    Evaluate food products based on established criteria for 
customer acceptance, cost, quality, and quantity 

.57 .45 Yes 
No 

195 
27 

(88) 
(12) 

224 
38 

(86) 
(15) 

26.    Manage Quality Improvement Program for area of 
responsibilities 

6.16* .01 Yes 
No 

120 
102 

(54) 
(46) 

112 
150 

(43) 
(57) 

Facility Management 

27.    Develop policies and procedures for the maintenance and use 
of foodservice facility and equipment (i.e. develop 
justifications and specifications for equipment) 

4.66* .03 Yes 
No 

115 
107 

(52) 
(48) 

110 
152 

(42) 
(58) 

28.    Direct use of facility and equipment based on criteria for 
safety, sanitation and security 

.94 .33 Yes 
No 

201 
21 

(91) 
(10) 

230 
32 

(88) 
(12) 

29.    Assess and analyze layout and design of facility for efficiency 
and effectiveness 

4.67* .03 Yes 
No 

141 
81 

(64) 
(37) 

141 
121 

(54) 
(46) 

Not equal to 100 percent due to rounding. 
Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodsen'ice systems management. 

o 



Table I - 4. - Continued. 

x1 
Significant 

level 
Utilization 

Yes/No 

0 

Time allocated to FSM 
4 of time / dally job 

Foodservice Systems Management Competencies 
> 54% 

# 
(n=222) 

%a 
< 54% (n= 

# 
=262) 

% 
30.    Plan and propose changes in layout and design of facility 

based on assessment 
4.15* .04 Yes 

No 
91 

131 
(41) 
(59) 

84 
178 

(32) 
(68) 

31.    Possess and apply knowledge of energy management 
techniques                             ; •    '    . 

3.61* .06 Yes 
No 

77 
145 

(35) 
(65) 

70 
192 

(27) 
(73) 

32.    Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

1.04 .31 Yes 
No 

196 
26 

(88) 
(12) 

223 
39 

(85) 
(15) 

Marketing Management 

33.    Possess and apply knowledge of marketing principles and 
strategies 

12.34* .00 Yes 
No 

51 
171 

(23) 
(77) 

29 
-    -  233 

(11) 
(89) 

34.    Develop and implement marketing strategies to stimulate 
food sales (develop new product, services and/or promotional 
materials) 

7.13* .01 Yes 
No 

165 
57 

(74) 
(26) 

165 
97 

(63) 
(37) 

35.    Conduct consumer survey to obtain feedback infonnation that 
could be incorporated into menus 

2.69 .10 Yes 
No 

211 
11 

(95) 
(5) 

239 
23 

(91) 
(9) 

36.    Incorporate merchandizing techniques that increase selection 
of high-profit menu items 

.11 .74 Yes 
No 

52 
170 

(23) 
(77) 

58 
204 

(22) 
(78) 

a   Not equal to 100 percent due to rounding. 
*    Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodservice systems management. 

s 



Table I - 4. - Continued. 

x2 
Significant 

level 
Utilization 

Yes/No 

Time allocated to FSM 
% of time /daily job 

> 54% ( ii=222) < 54% (n =262) 
Foodservice Systems ManHgement Competencies # %a # % 
Leadership and Supervision 

37.    Apply principles of management theory to effectively 
supervise employees 

7.95* .01 Yes 
No 

141 
81 

(64) 
(37) 

133 
129 

(51) 
(49) 

38.    Develop leadership and supervisory skills for the achievement 
of objectives for the food systems management 

6.74* .01 Yes 
No 

162 
60 

(73) 
(27) 

162 
100 

(62) 
(38) 

39.    Identify problems and make necessary changes to optimize 
department objectives 

3.16* .08 Yes 
No 

156 
66 

(70) 
(30) 

164 
98 

(63) 
(37) 

40.    Possess and apply motivational techniques to increase 
employee productivity and job satisfaction 

4.34* .04 Yes 
No 

146 
76 

(66) 
(34) 

148 
114 

(57) 
(44) 

41.    Plan and perfonn orientation and in-service training programs 
for employees 

1.81 .18 Yes 
No 

99 
123 

(45) 
(55) 

101 
161 

(39) 
(62) 

Technical and Communication Skills 

42.    Possess and demonstrate effective oral and/or written 
communication skills 

.52 .47 Yes 
No 

160 
62 

(72) 
(28) 

181 
81 

(69) 
(31) 

43.    Establish communication channels with individuals whose 
work has an impact on food systems 

5.45* .02 Yes 
No 

181 
41 

(82) 
(19) 

190 
72 

(73) 
(24) 

44.    Develop inter-department communication for effective food 
systems management 

.56 .46 Yes 
No 

179 
43 

(81) 
(19) 

204 
58 

(78) 
(22) 

Not equal to 100 percent due to rounding. 

Indicates significant difference (p < .10) between usage of competency and amount of time allocated to foodservice systems management. 
o 



Table I - 4. - Continued. 

Time allocated to FSM 

x2 
Significant 

level 
Utilization 

Yes/No 

% of time/ dally job 
> 54% (ii=222) < 54% (n= =262) 

Foodservice Systems Management Competencies #                %a # % 
45,    Possess knowledge and skill about stress management 3.88* .05 Yes 187           (84) .202 (77) 

No 35           (16) 60 (23) 

. 46.    Possess and apply computer knowledge to food systems 1.41 .24 Yes 161           (73) .177 (68) 
management No -61           (28) 85 (32) 

47.    Use computer as a professional tool ( e.g. word processing, .07 .79 Yes 204          (92) 239 (91) 
Internet) No 18             (8) 23 (9) 

a   Not equal to 100 percent due to rounding. 
*    Indicates significant difference (p < . 10) between usage of competency and amount of time allocated to foodservice systems management. 
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Table 1-5.    Korean dietetic practitioners' perceived overall foodservice 
systems management competence according to years of dietetic experience, 
result of x2 analysis of Ho4, p < .10, arranged by frequency (n = 484). 

Years of dietetic experience 

Perceived level of 
foodservice systems 
management 
competence 

Less than 
1 year 

(^=31) 
# 

More than 
1 year 
but less 
than 3 
years 

(n2=107) 
# 

More than 
3 year 

but less 
than 6years 
(n3=168) 

# 

More than 
6 years 
but less 
than 9 
years 

(n4=90) 
# 

More than 
9 years 
(n5=88) 

# 
Excellent 0 0 0 2 1 

Good 0 21 32 27 34 

Fair 13 61 93 42 39 

Poor 18 25 43 19 14 

X ■    45.91 
Significance: ■00(p<.10) 

Table 1-6.    Korean dietetic practitioners' perceived overall foodservice 
systems management competence according to education level, result of x.2 

analysis of Ho5, p < . 10, arranged by frequency (n = 484). 

Perceived level of Education level 

systems 
management 
competence 

Junior college graduated 

(n=188) 

# 

Bachelor's degree or higher 

(n=296) 

Excellent 

Good 

Fair 

Poor 

0 

,  41 

89 

58 

3 

73 

159 

61 

r- 8.12 
Significance: .04 (p < .10) 



Table 1-7.   Korean dietetic practitioners' perceived importance of 47 foodservice systems management competencies, arranged by 
mean scores, frequency, and percentages (n:=484). 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceiveil 1 importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #           % #           % 
Organizational Management 

1        Develop and maintain organizational and 
departmental goals, policies, and 
procedures 

3.01 ±.61 87 18.0 319 65.9 74           15.3 4             18.0 

2       Develop organizational chart 3.00 + .62 86 17.8 317 65.5 75           15.5 6              1.2 

3       Develop work methods, job descriptions, 
and standards of perfonnance for 
employees 

3.31 +.55 173 35.7 291 60.1 19             3.9 1                 .2 

4       Collect and apply current infonnation on 
foodservice systems management 

3.38+ .55 199 41.1 270 55.8 15             3.1 0               0 

Human Resources Management 

5       Determine employee needs and assign 
employees for areas of responsibility to 
effectively meet the objectives of 
foodservice 

3.15 ±.60 124 25.6 313 64.7 43            8.9 4               .8 

6       Evaluate employee perfonnance and 
direct changes in employee utilization 
according to established standards 

3.08 ±.60 101 20.9 324 66.9 54           11.2 5              1.0 



Table I-7.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceivei 1 importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #          % #           % 
7        Identify employee market and select 

employees to meet staffing and 
scheduling needs 

2.95 ±.65 82 16.9 302 62.4 92            19.0 8              1.7 

8       Document and. maintain employee 
records for recommendation for 
employees' raises, promotions and 
transfers 

2.93 ± .68 81 16.7 302 62.4 86            17.8 15             3.1 

9       Identify labor laws and organizational 
personnel policies 

2.86 ±.64 59 12.2 308 63.6 107          22.1 10            2.1 

Financial Management 

10       Develop financial objectives for area of 
responsibility congruent with 
organizational and departmental goals, 
policies, and economic constraints 

3.10±.61 111 22.9 316 65.3 51           10.5 6            1.2 

11        Prepare budget for area of responsibility 
and allocate financial resources in 
accordance with approved budget 

3.31 ±.58 176 36.4 285 58.9 19            3.9 4             .8 

12       Maintain and apply the basic knowledge 
and skills of accounting and bookkeeping 

2.95 ±.67 87 18.0 298 61.6 89          18.4 10            2.1 

o 



Table 1-7.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceivet 1 Importance 

Very Important Important 
Not too 
important 

Not at all 
important 

Foodsenice Systems Management Competencies # % # % #           % #           % 
13        Identity and analyze factors that affect 

food, labor, and operating costs 
3.24+ .59 154 31.8 293 60.5 35             7.2 2               .4 

14       Identify sources of revenue and develop 
revenue-generating programs 

2.64 ±.81 55 11.4 246 50.8 135           27.9 48            9.9 

15       Maintain appropriate cost control by 
effective and efficient management 
resources 

3.07 + .67 115 23.8 299 61.8 58          12.0 12            2.5 

16       Direct pricing of menu item in 
accordance with pricing strategies 

3.15+ .63 131 27.1 304 62.8 42            8.7 7            1.4 

17       Assess financial status for area of 
responsibility and prepare revenue and 
financial analyses reports 

2.83 ±66 56 11.6 301 62.2 114          23.6 13            2.7 

Production and Distribution Management 

18       Establish objectives for procurement, 
production and distribution in compliance 
with various regulations 

2.93 ±.63 72 14.9 315 35.1 89           18.4 8            1.7 

19       Analyze meal forecast demand using 
professional judgment and/or 
mathematical methods 

3.07 ±.67 116 24.0 301 62.2 54           11.2 13            2.7 

-£. 
O 
00 



Table I - 7.    Continued. 

ce Systems Management Competencies 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceived importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservi # % # % #          % #           % 
20 Possess and apply knowledge about 

purchasing procedures which ensure 
control of quality and quantity of food 

3.401.55 209 43.2 260 53.7 15              3.1 0               0 

21 Utilize basic knowledge of food safety 
and sanitation in the storage, 
preservation, and preparation of food 

3.601.52 295 61.0 182 37.6 7              1.4 0              0 

22 Plan menu which conforms to budget 
and/or cost requirements, equipment, 
time, and employee availability 

3.601.51 292 60.3 188 38.8 4                .8 0              0 

23 Develop and implement the use of 
standardized recipes to provide quality 
and financial control 

3.40 1.58 215 44.4 249 51.4 19             3.9 1               .2 

24 Develop and monitor control mechanism 
for production proce89dures through 
coordination of personnel and equipment 

3.25 1.59 158 32.6 293 60.5 31             6.4 2              .4 

25 Evaluate food products based on 
established criteria for customer 
acceptance, cost, quality, and quantity 

3.371.55 195 40.3 273 56.4 16             3.3 0              0 

26 Manage Quality Improvement Program 
for area of responsibilities 

3.03 1.63 100 20.7 301 62.2 82           16.5 3              .6 

o 



Table I-7.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceivei 1 importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #          % #          % 
Facility Management 

27       Develop policies and procedures for the 
maintenance and use of foodservice 
facility and equipment (i.e. develop 
justifications and specifications for 
equipment) 

2.95 ±.55 58 12.0 345 71.3 78           16.1 3              .6 

28       Direct use of facility and equipment 
based on criteria for safety, sanitation and 

3.31 ±.54 166 34.3 300 62.0 18             3.7 0              0 

security 

29       Assess and analyze layout and design of 
facility for efficiency and effectiveness 

3.10±.58 102 21.2 331 68.4 47             9.7 4              .8 

30       Plan and propose changes in layout and 
design of facility based on assessment 

3.00 ±.64 94 19.4 305 63.0 78           16.1 7             1.4 

31        Possess and apply knowledge of energy 
management techniques 

2.77 ± .64 44 9.1 297 61.4 131          27.1 12            2.5 

32       Possess and apply knowledge of effective 
waste management with consideration of 
anti-pollution 

3.35 ±.59 195 40.3 267 55.2 19            3.9 3              .6 

o 



Table 1-7.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceived importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #          % #          % 
Marketing Management 

33       Possess and apply knowledge of marketing 
principles and strategies 

2.64 ±.70 42 8.7 249 51.4 172         35.5 21           4.3 

34       Develop and implement marketing strategies 
to stimulate food sales (develop.new product, 
services and/or promotional materials) 

3.23+ .67 169 34.9 269 55.6 36           7.4 10           2.1 

35       Conduct consumer survey to obtain feedback 
infonnation that could be incorporated into 

3.40+ .56 213 44.0 255 52.7 15           3.1 1              .2 

menus 

36       Incorporate merchandizing techniques that 
increase selection of high-profit menu items 

2.60 ±.73 36 7.4 253 52.3 159         32.9 36           7.4 

Leadership and Supervision 

37       Apply principles of management theory to 
effectively supervise employees 

3.06 ±.61 99 20.5 322 66.5 56          11.6 7            1.4 

38       Develop leadership and supervisory skills for 
the achievement of objectives for the food 
systems management 

3.19±.61 140 28.9 302 62.4 36            7.4 6            1.2 

39        Identify problems and make necessary 
changes to optimize department objectives 

3.07 + .62 104 21.5 319 65.9 53          11.0 8            1.7 



Table 1-7.    Continued. 

Mean perceived 
importance scone 
(mean ± standard 

deviation) 

Perceived 1 importance 

Very Important Important 
Not too 
Important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #           % #          % 
40       Possess and apply motivational 

techniques to increase employee 
productivity and job satisfaction 

3.15+ .59 121 25.0 319 65.9 40             8.3 4              .8 

41        Plan and perfonn orientation and in- 
service training programs for employees 

3.04 + .59 90 18.6 329 68.0 61            12.6 4               .8 

Technical and Communication Skills 

42       Possess and demonstrate effective oral 
and/or written communication skills 

3.03+ .59 86 17.8 331 68.4 62           12.8 5              1.0 

43       Establish communication channels with 
individuals whose work has an impact on 
food systems 

3.03+ .57 86 - 17.8 328 67.8 69           14.3 1                .2 

44       Develop inter-department communication 
for effective foodservice systems 
management 

3.12 ±.64 123 25.4 304 62.8 49           10.1 8              1.7 

45       Possess knowledge and skills about stress 
management 

3.39 ±.57 208 43.0 257 53.1 18             3.7 1                .2 

46       Possess and apply computer knowledge 
to foodservice systems management 

3.34 ±.62 199 41.1 255 52.7 26             5.4 4               .8 

47       Use computer as a professional tool (e.g. 
word processing, Internet) 

3.38 ±.56 201 41.5 265 54.8 17             3.5 1                .2 



Table 1-8.   Korean dietetic educators' perceived importance of 47 foodservice systems management competencies for Korean dietitians, 
arranged by mean scores, frequency, and percentages (n = 39). 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceivetl 1 importance 

Very Important Important 
Not too 
Important 

Not at all 
important 

Foodservice Systems Management Competencies # % # % #          % #           % 
Organizational Management 

1    Develop and maintain organizational and 
departmental goals, policies, and procedures 

3.31 ±.52 13 33.3 25 64.1 1             2.6 0             0 

2   Develop organizational chart 3.26 ±.55 12 30.8 25 64.1 2             5.1 0             0 

3   Develop work methods, job descriptions, 
and standards of perfonnance for employees 

3.49 ±.56 20 51.3 18 46.2 1             2.6 0             0 

4   Collect and apply current information on 
foodservice systems management 

3.44 ±.50 17 43.6 22 56.4 0              0 0             0 

Human Resources Management 

5    Determine employee needs and assign 
employees for areas of responsibility to 
effectively meet the objectives of 
foodservice 

3.38 ±.67 19 48.7 16 41.0 4            10.3 0             0 

6   Evaluate employee perfonnance and direct 
changes in employee utilization according to 
established standards 

3.44 ±.55 18 46,2 20 51.3 1             2.6 0             0 

7   Identify employee market and select 
employees to meet staffing and scheduling 
needs 

3.13 ±.66 11 28.2 22 56.4 6            15.4 0             0 



Table I-8.    Continued. 

Mean perceived 
importance score 

Perceived importance 
Not too Not at ail 

(mean ± standard 
deviation) 

Very important Important important important 
Foodservice Systems Management Competencies # % #           % #          % #           % 

8   Document and maintain employee records 
for recommendation for employees' raises. 

3.21 ±.52 10 25.6 27           69.2 2             5.1 0           0 

promotions and transfers 

9   Identify labor laws and organizational 
personnel policies 

2.92 ±.53 4 10.3 28           71.8 7            17.9 0           0 

Financial Management 

10   Develop financial objectives for area of 
responsibility congruent with organizational 
and departmental goals, policies, and 
economic constraints 

3.13±.57 9 23.1 26           66.7 4            10.3 0           0 

11    Prepare budget for area of responsibility 
and allocate financial resources in 

3.26 ±.64 14 35.9 21           53.8 4           10.3 0           0 

accordance with approved budget 

12   Maintain and apply the basic knowledge 
and skills of accounting and bookkeeping 

3.03 ± .67 9 23.1 22           56.4 8            20.5 0           0 

13   Identify and analyze factors that affect food, 
labor, and operating costs 

3.36 ±.54 15 38.5 23           59.0 1             2.6 0           0 

14   Identify sources of revenue and develop 2.95 ± .69 8 20.5 21           53.8 10           25.6 0           0 
revenue-generating programs 

*. 
E 



Table 1-8.    Continued. 

Mean perceived 
importance score 

Perceived importance 
Not too Not at all 

(mean ± standard 
deviation) 

Very important Important important important 
Foodservice Systems Management Competencies # % # % #          % #            % 

15    Maintain appropriate cost control by 
effective and efficient management 

3.33 ±.58 15 38.5 22 56.4 2             5.1 0            0 

resources 

16   Direct pricing of menu item in accordance 3.26 ±.50 11 28.2 27 69.2 1             2.6 0            0 
with pricing strategies 

17   Assess financial status for area of 3.03 ±.67 8 20.5 25 64.1 5            12.8 1           2.6 
responsibility and prepare revenue and 
financial analyses reports 

Production and Distribution Management 

18   Establish objectives for procurement, 
production and distribution in compliance 

3.33 ±.66 17 43.6 18 46.2 4            10.3 0            0 

with various regulations 

19   Analyze meal forecast demand using 
professional judgment and/or mathematical 
methods 

3.44 ± .60 19 48.7 18 46.2 2             5.1 0            0 

20   Possess and apply knowledge about 
purchasing procedures which ensure control 
of quality and quantity of food 

3.56 ±.55 23 59.0 15 38.5 1             2.6 0            0 



Table 1-8.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceived importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % #           % #          % #            % 
21    Utilize basic knowledge of food safety and 

sanitation in the storage, preservation, and 
preparation of food 

3.62+ .54 25 64.1 13           33.3 1              2.6 0            0 

22   Plan menu which confonns to budget and/or 
cost requirements, equipment, time, and 
employee availability 

3.69+ .47 27 69.2 12            30.8 0               0 0            0 

23    Develop and implement the use of 
standardized recipes to provide quality and 
financial control 

3.59 ±.55 24 61.5 14            35.9 1             2.6 0            0 

24   Develop and monitor control mechanism for 
production proce89dures through 
coordination of personnel and equipment 

3.59 ±.50 23 59.0 16           41.0 0              0 0            0 

25   Evaluate food products based on established 
criteria for customer acceptance, cost, 
quality, and quantity 

3.59 ±.50 23 59.0 16           41.0 0              0 0            0 

26   Manage Quality Improvement Program for 
area of responsibilities 

3.38 ±.59 17 43.6 20           51.3 2             5.1 0            0 

Facility Management 

27   Develop policies and procedures for the 
maintenance and use of foodservice facility 
and equipment (i.e. develop justifications 
and specifications for equipment) 

3.18±.56 10 25.6 26           66.7 3             7.7 0            0 



Table I-8.    Continued. 

Mean perceived 
importance score 

Perceived importance 
Not too Not at all 

(mean ± standard 
deviation) 

Very important Important important important 
Foodservice Systems Management Competencies #         % #          % #          % #            % 

28   Direct use of facility and equipment based 
on criteria for safety, sanitation and security 

3.38+ .49 15          35.8 24           61.5 0              0 0            0 

29   Assess and analyze layout and design of 
facility for efficiency and effectiveness 

3.13 + .41 6           15.4 32           82.1 1             2.6 0            0 

30   Plan and propose changes in layout and 
design of facility based on assessment 

3.05+5! 6           15.4 29           74.4 4            10.3 0            0 

31    Possess and apply knowledge of energy 
management techniques 

2.97 ± .43 3            7.7 32           82.1 4            10.3 0            0 

32    Possess and apply knowledge of effective 
waste management with consideration of 
anti-pollution 

3.46 ±.51 18          46.2 21           53.8 0              0 0            0 

Marketing Management 

33    Possess and apply knowledge of marketing 
principles and strategies 

3.03 ±.67 9          23.1 22           56.4 8           20.5 0            0 

34    Develop and implement marketing 
strategies to stimulate food sales (develop 
new product, services and/or promotional 
materials) 

3.51 ±.56 21           53.8 17           43.6 1             2.6 0            0 



Table 1-8.    Continued. 

Mean perceived 
importance score 
(mean ± standard 

deviation) 

Perceived importance 

Very important Important 
Not too 
important 

Not at all 
important 

Foodservice Systems Management Competencies # % #          % #          % #            % 
35    Conduct consumer survey to obtain 

feedback information that could be 
incorporated into menus 

3.51 ±.56 21 53.8 17           43.6 1             2.6 0              0 

36    Incorporate merchandizing techniques that 
increase selection of high-profit menu 
items 

3.05 ± .60 8 20.5 25           64.1 6            15.4 0              0 

Leadership and Supervision 

37   Apply principles of management theory to 
effectively supervise employees 

3.28 ±.46 11 28.2 28          71.8 0              0 0              0 

38   Develop leadership and supervisor)' skills 
for the achievement of objectives for the 
food systems management 

3.23 ±.48 10 25.6 28           71.8 1             2.6 0              0 

39 Identify problems and make necessary 
changes to optimize department objectives 

40 Possess and apply motivational techniques 
to increase employee productivity and job 
satisfaction 

3.15 ±.59 

3.33 ±.48 

10    . 

13 

25.6 

33.3 

25 64.1 

26 66.7 

4            10.3 

0              0 

0              0    . 

0             0 

41    Plan and perform orientation and in- 
service training programs for employees 

3.28 ±.51 12 30.8 26           66.7 1             2.6 0              0 

00 



Table I - 8.    Continued. 

Mean perceived 
importance score 
(mean + standard 

deviation) 

Perceived importance 

Very important Important 
Not too 
important 

Not at all 
Important 

Foodservice Systems Management Competencies # % # % #           % #          % 
Technical and Communication Skills 

42   Possess and demonstrate effective oral 
and/or written communication skills 

3.23+ .48 10 25.6 28 71.8 1             2.6 0             0 

43   Establish conununication channels with 
individuals whose work has an impact on 
food systems 

2.90 ± .50 3 7.7 29 74.4 7            17.9 0             0 

44    Develop inter-department communication 
.-       for effective food systems management 

3.12 + .64 7 17.9 28 71.8 7            17.9 0             0 

45    Possess knowledge and skill about stress 
management 

. 3.08 ±.53 10 25.6 26 66.7 3             7.7 0             0 

46   Possess and apply computer knowledge to 
food systems management 

3.18 ±.56 28 71.8 10 25.6 1             2.6 0             0 

47   Use computer as a professional tool (. e.g. 
word processing, Internet) 

3.69 ±.52 22 56.4 16 41.0 1             2.6 0             0 



Table I - 9.    Perceived importance mean scores of foodservice systems management competencies compared between Korean dietetic 
practitioners (n=484) and Korean dietetic educators (n= 39), result oft-test analysis ofHo6 (p < .10). 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
Organizational Management 

1    Develop and maintain organizational and departmental goals, 
policies, and procedures 

3.01±.61 3.31±.52 2.98* 521 .00 

2   Develop organizational chart 3.00± .62 3.26±.55 2.53* 521 .01 

3   Develop work methods, job descriptions, and standards of 
performance for employees 

3.31±.55 3.49± .56 1.87* 521 .06 

4   Collect and apply current infonnation on food systems 
management 

3.38±.55 3.44±.50 .62 521 .54 

Human Resources Management 

5   Determine employee needs and assign employees for areas of 
responsibility to effectively meet the objectives of foodservice 

3.15±.60 3.38± .67 2.10* 42.95 .04 

6   Evaluate employee performance and direct changes in employee 
utilization according to established standards 

3.08± .60 3.44±.55 3.89* 45.46 .00 

7   Identify employee market and select employees to meet staffing 
and scheduling needs 

2.95± .65 2.93± .68 1.68* 521 .09 

8   Document and maintain employee records for recommendation 
for employees' raises, promotions and transfers 

2.86± .64 2.92±.53 2.48* 521 .01 

Indicates significant difference between KDPs' and KDEs' mean perceived importance of foodservice systems management competencies. 
to o 



Table I - 9.    Continued 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
9   Identify labor laws and organizational personnel policies 2.68± .64 2.92± .53 .71 47.25 .48 

Financial Management 

10   Develop financial objectives for area of responsibility congruent 
with organizational and departmental goals, policies, and 
economic constraints 

3.10* .61 3.13±.57 .29 521 .78 

11    Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

3.31±.58 3.26± .64 .53 521 .60 

12   Maintain and apply the basic knowledge and skills of accounting 
and bookkeeping 

2.95± .67 3.035± .67 .64 521 .52 

13   Identify and analyze factors that affect food, labor, and operating 
costs 

3.24± .59 3.36± .54 1.24 521 .22 

14   Identify sources of revenue and develop revenue-generating 
programs 

2.64± .81 2.95±.69 2.70* 47.00 .01 

15   Maintain appropriate cost control by effective and efficient 
management resources 

3.07± .67 3.33±.58 2.39* 521 .02 

16   Direct pricing of menu item in accordance with pricing 
strategies 

3.15±.63 3.26±.50 .99 521 .32 

Indicates significant difference between KDPs' and KDEs' mean perceived importance of foodservice systems management competencies. 

4^ 



Table I - 9.    Continued. 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
17   Assess financial status for area of responsibility and prepare 

revenue and financial analyses reports 
2.83± .66 3.03± .67 1.82* 521 .07 

Production and Distribution Management 

18   Establish objectives for procurement, production and 
distribution in compliance with various regulations 

2.93± .63 3.33± .66 3.66* 43.70 .00 

19   Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

3.07± .67 3.44± .60 3.25* 521 .00 

20   Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

3.40±.55 3.56±.55 1.78* 521 .08 

21    Utilize basic knowledge of food safety and sanitation in the 
storage, preservation, and preparation of food 

3.60±.21 3.62±.54 .23 521 .82 

22    Plan menu which conforms to budget and/or cost requirements, 
equipment, time, and employee availability 

3.60±.51 3.69± .47 1.24 45.54 .22 

23   Develop and implement the use of standardized recipes to 
provide quality and financial control 

3.40±.58 3.59± .55 1.98* 521 .05 

24   Develop and monitor control mechanism for production 
proce89dures through coordination of personnel and equipment 

3.25±.59 3.59±.50 3.48* 521 .00 

Indicates significant difference between KDPs' and KDEs' mean perceived importance of foodservice systems management competencies. 



Table 1-9.    Continued. 

nice Systems Management Competencies 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodse 
KDP 

(n=484) 
KDE 

(n=39) P 
25 Evaluate food products based on established criteria for 

customer acceptance, cost, quality, and quantity 
3.37± .55 3.59± .50 2.43* 521 .02 

26 Manage Quality Improvement Program for area of 
responsibilities 

3.03± .63 3.38±.59 3.60* 45.27 .00 

Facility Management 

27 Develop policies and procedures for the maintenance and use of 
foodservice facility and equipment (i.e. develop justifications 
and specifications for equipment) 

2.95±.55 3.18±.56 2.54* 521 .01 

28 Direct use of facility and equipment based on criteria for safety, 
sanitation and security 

3.31±.54 3.38± .49 .89* 521 .38 

29 Assess and analyze layout and design of facility for efficiency 
and effectiveness 

3.10±.58 3.13±.41 .33 521 .74 

30 Plan and propose changes in layout and design of facility based 
on assessment 

3.00± .64 3.05±.51 .45 521 .66 

31 Possess and apply knowledge of energy management techniques 2.77± .64 2.97± .43 2.73* 52.74 .01 

32 Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

3.35± .59 3.46±.51 1.14 521 .26 

Indicates significant difference between KDPs' and KDEs' mean perceived importance of foodservice systems management competencies. 



Table I - 9.    Continued. 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
Marketing Management 

33    Possess and apply knowledge of marketing principles and 
strategies 

2.64± .70 3.30± .67 3.41* 45.00 .00 

34   Develop and implement marketing strategies to stimulate food 
sales (develop new product, services and/or promotional 
materials) 

3.23± .67 3.51±.56 2.52* 524 .01 

35   Conduct consumer survey to obtain feedback information that 
could be incorporated into menus 

3.51±.56 3.40±.56 1.15 521 .25 

36   Incorporate merchandizing techniques that increase selection of 
high-profit menu items 

2.60± .73 3.05± .60 4.43* 47.51 .00 

Leadership and Supervision 

37   Apply principles of management theory to effectively supervise 
employees 

3.06±.61 3.28± .46 2.22* 521 .03 

38   Develop leadership and supervisor)' skills for the achievement of 
objectives for the food systems management 

3.19±.61 3.23±.48 .40 521 .69 

39   Identify problems and make necessary changes to optimize 
department objectives 

3.07± .62 3.15±.59 .79 521 .69 

Indicates significant difference between KDPs' and KDEs' mean perceived importance of foodservice systems management competencies. 



Table 1-9.    Continued. 

Perceived importance mean scores 
(mean ± standard deviation) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(•1=39) P 
40   Possess and apply motivational techniques to increase employee 

productivity and job satisfaction 
3.15±.59 3.33± .48 1.89* 521 .03 

41    Plan and perform orientation and in-service training programs 
for employees 

3.04±.59 3.28±.51 2.47* 521 .01 

Technical and Communication Skills 

42   Possess and demonstrate effective oral and/or written 
communication skills 

3.03± .59 3.23±.48 2.08* 521 .04 

43   Establish communication channels with individuals whose work 
has an impact on food systems 

3.03± .57 2.90±.50 1.41 521 .13 

44   Develop inter-department communication for effective food 
systems management 

3.12±.64 3.08±.53 .41 521 .68 

45   Possess knowledge and skill about stress management 3.39±.57 3.18±.56 2.25* 44.67 .03 

46   Possess and apply computer knowledge to food systems 
management 

3.34± .62 3.694± .52 3.99* 47.08 .00 

47   Use computer as a professional tool ( e.g. word processing, 
Internet) 

3.38±.56 3.54±.55 1.73* 521 .08 

Indicates significant difference between KDPs' and KDEs" mean perceived importance of foodservice systems management competencies. 



Table I - 10.    Korean dietetic practitioners' perceived educational preparation scores of 47 foodservice systems management 
competencies, arranged by mean scores, frequency, and percentages (n=484). 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies #           % #             % #            % #         % 
Organizational Management 

1    Develop and maintain organizational and 
departmental goals, policies, and 
procedures 

1.93 ±.55 3           .6 48           9.9 346          71.5 87        18.0 

2    Develop organizational chart 1.97+ .57 2           .4 67           13.8 330         68.2 85        17.6 

3   Develop work methods, job descriptions, 
and standards of perfonnance for 
employees 

1.90 ±.56 1            .2 51           10.5 333         68.8 99       20.5 

4   Collect and apply current information on 
foodservice systems management 

1.96 ±.56 1            .2 62           12.8 337         69.6 84        17.4 

Human Resources Management 

5    Detennine employee needs and assign 
employees for areas of responsibility to 
effectively meet the objectives of 
foodservice 

2.02 ± .56 1             .2 77           15.9 336         69.4 70        14.5 

6 
0\ 



Table I-10.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #            % #          % 
6 Evaluate employee performance and direct 

changes in employee utilization according to 
established standards 

7 Identify employee market and select employees 
to meet staffing and scheduling needs 

8 Document and maintain employee records for 
recommendation for employees' raises, 
promotions and transfers 

1.95 ±.58 

1.85±.60 

1.90 ±.65 

2 

0 

2 

.4 

0 

.4 

66          13.6 

55          11.4 

74          15.3 

324         66.9 

299         61.8 

282         58.3 

92         19.0 

130       26.9 

126       26.0 

9   Identify labor laws and organizational personnel 
policies 

1.81 ±.59 0 0 47           9.7 296         61.2 141        29.1 

Financial Management 

10   Develop financial objectives for area of 
responsibility congruent with organizational and 
departmental goals, policies, and economic 
constraints 

2.06 ± .65 4 .8 106         21.9 290         59.9 84         17.4 

11    Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved budget 

2.18 ±.69 6 1.2 149         30.8 254         52.5 75         15.5 

12   Maintain and apply the basic knowledge and 
skills of accounting and bookkeeping 

1.76 ±.65 1 2 55          11.4 255         52.7 173       35.7 

to 
^1 



Tabl e I - 10.    Con tin tied. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #           % #          % 
1.3    Identify and analyze factors that affect food, 

labor, and operating costs 
2.23 ±.66 6 1.2 154         31.8 267          55.2 57         11.8 

14   Identify sources of revenue and develop 
revenue-generating programs 

1.99+ .63 3 .6 85           17.6 300         62.0 96         19.8 

15   Maintain appropriate cost control by effective 
and efficient management resources 

2.06 ± .62 4 .8 96           19.8 310         64.0 74         15.3 

16   Direct pricing of menu item in accordance with 
pricing strategies 

2.12 + .64 5 1.0 115         23.8 296         61.2 68         14.0 

17   Assess financial status for area of responsibility 
and prepare revenue and financial analyses 
reports 

1.96 ±.63 1 .2 86          17.8 292         60.3 105       21.7 

Production and Distribution Management 

18   Establish objectives for procurement, production 
and distribution in compliance with various 
regulations 

2.22 ± .62 3 .6 149         30.8 283         58.5 49         10.1 

19   Analyze meal forecast demand using 
professional judgment and/or mathematical 
methods 

2.19 ±.64 8 1.7 132         27.3 290         59.9 54         11.2 

OO 



Table I - 10.    Continued 

Mean perceived 
educational 

preparation score 
(mean + standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #           % # % 
20   Possess and apply knowledge about purchasing 

procedures which ensure control of quality and 
quantity of food 

2.32 + .71 18 3.7 170         35.1 247         51.0 49 10.1 

21    Utilize basic knowledge of food safety and 
sanitation in the storage, preservation, and 
preparation of food 

2.46 + .72 30 6.2 196         40.5 224         46.3 34 7.0 

22   Plan menu which confonns to budget and/or cost 
requirements, equipment, time, and employee 
availability 

2.46 ± .67 18 3.7 220         45.5 215         44.4 31 6.4 

23   Develop and implement the use of standardized 
recipes to provide quality and financial control 

2.23 + .69 13 2.7 145         30.0 266         55.0 60 12.4 

24   Develop and monitor control mechanism for 
production proce89dures through coordination of 
personnel and equipment 

2.181.64 7 1.4 127         26.2 294         60.7 56 11.6 

25   Evaluate food products based on established 
criteria for customer acceptance, cost, quality, 
and quantity 

2.39 ±.65 15 3.1 188         38.8 250         51.7 31 6.4 

26   Manage Quality Improvement Program for area 
of responsibilities 

1.92 ±.60 5 1.0 55          11.4 322         66.5 102 21.1 



Table I - 10.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

' 
Very adequate 

education 
Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies #           % #           % #           % #          % 
Facility Management 

27   Develop policies and procedures for the 
maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and 
specifications for equipment) 

1.89 ±.63 1             .2 69          14.3 291         60.1 123       25.4 

28   Direct use of facility and equipment based on 
criteria for safety, sanitation and security 

2.06 ±.66 4             .8 109         22.5 282         58.3 89         18.4 

29   Assess and analyze layout and design of facility 
for efficiency and effectiveness 

1.86 ±.63 2             .4 62           12.8 287         59.3 133       27.5 

30   Plan and propose changes in layout and design 
of facility based on assessment 

1.77 ±.63 2             .4 49           10.1 271          56.0 162       33.5 

31    Possess and apply knowledge of energy 
management techniques 

1.88 ±.65 4             .8 63          13.0 286         59.1 131        27.1 

32   Possess and apply knowledge of effective waste 
management with consideration of anti-pollution 

2.03 ±.73 6          2.1 116         24.0 247         51.0 115       23.8 

Marketing Management 

33   Possess and apply knowledge of marketing 
principles and strategies 

1.86 ±.63 1            .2 65          13.4 284 ■'      58.7 134       27.7 



Table I - 10.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competenctes # % #           % #            % #          % 
34   Develop and implement marketing strategies to 

stimulate food sales (develop new product, 
services and/or promotional materials) 

2.02 ± .63 4 .8 89           18.4 304         62.8 87        18.0 

35   Conduct consumer survey to obtain feedback 
infonnation that could be incorporated into 

2.24 ± .63 6 1.2 149         30.8 283          58.5 46          9.5 

menus 

36   Incorporate merchandizing techniques that 
increase selection of high-profit menu items 

1.89+ .65 5 1.0 64          13.2 286         59.1 129        26.7 

Leadership and Supervision 

37         Apply principles of management theory to 
effectively supervise employees 

2.00 ±.61 0 0 89          18.4 304         62.8 91         18.8 

38         Develop leadership and supervisory skills for the 
achievement of objectives for the foodservice 
systems management 

1.96+ .63 0 0 87          18.0 293         60.5 104       21.5 

39 Identify problems and make necessary changes 
to optimize department objectives 

40 Possess and apply motivational techniques to 
increase employee productivity and job 
satisfaction 

2.02 + .67 

1.99+ .61 

2 

3 

.4 

.6 

108         22.3 

80          16.5 

272         56.2 

312         64.5 

102       21.2 

89        18.4 



Table I - 10.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #           % #          % 
41    Plan and perfonn orientation and in-service 

training programs for employees 
!.90 ±.65 3 .6 72            14.9 281          58.1 128        26.4 

Technical and Communication Skills 

42   Possess and demonstrate effective oral and/or 
written communication skills 

2.12+ .68 4 .8 132         27.3 

" 166" 34.3  

265          54.8 83         17.1 

43   Establish communication channels with 
individuals whose work has an impact on 
foodservice systems 

2.24 ± .69 8 1.7 246         50.8 64         13.2 

44   Develop inter-department communication for 
effective foodservice systems management 

2.18 ±.69 7 1.4 145         30.0 258         53.3 74         15.3 

45   Possess knowledge and skills about stress 
management 

2.06 ±73 8 1.7 118         24.4 252         52.1 106       21.9 

46   Possess and apply computer knowledge to 
foodservice systems management 

1.88 ±.72 4 .8 86           17.8 241         49.8 153       31.6 

47   Use computer as a professional tool (e.g. word 
processing, Internet) 

2.13 ±77 16 3.3 133         27.5 235         48.6 100       20.7 



Table I - 11.   Korean dietetic educators' perceived educational preparation scores of 47 foodservice systems management competencies 
for Korean dietitians, arranged by mean scores, frequency, and percentages (n = 39). 

- 
Mean perceived 

educational 
preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies #            % #           % a        % #          % 
Organizational Management 

1    Develop and maintain organizational and 
departmental goals, policies, and procedures 

2.46+ .64 2          5.1 15          38.5 21           53.8 1             2.6 

2   Develop organizational chart 2.28 ± .69 1           2.6 13          33.3 21           53.8 4           10.3 

3   Develop work methods, job descriptions, and 
standards of performance for employees 

2.26 ± .50 1           2.6 8          20.5 30          76.9 0             0 

4   Collect and apply current information on 2.46 ± .68 2          5.1 16          41.0 19          48.7 2           5.1 
foodservice systems management 

Human Resources Management 

5   Detennine employee needs and assign 
employees for areas of responsibility to 
effectively meet the objectives of foodservice 

2.26 + .50 0            0 11          28.2 27          69.2 1           2.6 

6   Evaluate employee performance and direct 
changes in employee utilization according to 
established standards 

2.33 ±.58 0              0 15          38.5 22          56.4 2           5.1 

-fc. 



Table I-11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % U           % #          % 
7   Identify employee market and select employees 

to meet staffing and scheduling needs 
2.131.57 0 0 9          23.1 26          66.7 4          10.3 

8   Document and maintain employee records for 
recommendation for employees* raises, 
promotions and transfers 

2.23 ±.67 0 0 14           35.9 20          51.3 5          12.8 

9   Identify labor laws and organizational 
personnel policies 

1.921.66 0 0 7           17.9 22          56.4 10         25.6 

Financial Management 

10   Develop financial objectives for area of 
responsibility congruent with organizational 
and departmental goals, policies, and economic 
constraints 

2.101.55 0 0 8           20.5 27          69.2 4          10.3 

11    Prepare budget for area of responsibility and 
allocate financial resources in accordance with 
approved budget 

2.05 1.56 0 0 7           17.9 27          69.2 5          12.8 

12   Maintain and apply the basic knowledge and 
skills of accounting and bookkeeping 

2.131.70 2 5.1 6           15.4 26          66.7 5          12.8 

13   Identify and analyze factors that affect food, 
labor, and operating costs 

2.46 1.76 2 5.1 18          46.2 15          38.5 4          10.3 

^ 
£ 



Table I - 11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #            % #           % #          % 
M   Identify sources of revenue and develop 

revenue-generating programs 
2.08 ±.66 0 0 10          25.6 22          56.4 7          17.9 

15   Maintain appropriate cost control by effective 
and efficient management resources 

2.33 ±.66 1 2.6 14          35.9 21          53.8 3           7.7 

16   Direct pricing of menu item in accordance with 
pricing strategies 

2.21 ±.73 0 0 15          38.5 17          43.6 7          17.9 

17   Assess financial status for area of responsibility 
and prepare revenue and financial analyses 
reports 

2.18 ±.72 1 2.6 11          28.2 21          53.8 6          15.4 

Production and Distribution Management 

18   Establish objectives for procurement, production 
and distribution in compliance with various 
regulations 

2.44 ± .68 3 7.7 12          30.8 23          59.0 1           2.6 

19   Analyze meal forecast demand using 
professional judgment and/or mathematical 
methods 

2.62 ± .75 5 12.8 15          38.5 18          46.2 1           2.6 

20   Possess and apply knowledge about purchasing 
procedures which ensure control of quality and 
quantity of food 

3.05 ±.65 8 20.5 26          66.7 4           10.3 1           2.6 



Table I --11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #            % # % 
21    Utilize basic knowledge of food safety and 

sanitation in the storage, preservation, and 
preparation of food 

3.05 ±.79 12 30.8 18          46.2 8           20.5 1 2.6 

22    Plan menu which conforms to budget and/or cost 
requirements, equipment, time, and employee 
availability 

3.03 ±.71 10 25.6 20          51.3 9           23.1 0 0 

23   Develop and implement the use of standardized 
recipes to provide quality and financial control 

2.85 ±71 7 17.9 19          48.7 13          33.3 0 0 

24   Develop and monitor control mechanism for 
production proce89dures through coordination 
of personnel and equipment 

2.64 ± .74 5 12.8 16          41.0 17          43.6 1 2.6 

25   Evaluate food products based on established 
criteria for customer acceptance, cost, quality, 
and quantity 

2.72 ±.86 8 20.5 14          35.9 15          38.5 2 5.1 

26   Manage Quality Improvement Program for area 
of responsibilities 

2.36 ±.81 4 10.3 10          25.6 21          53.8 4 10.3 

Facility Management 

27   Develop policies and procedures for the 
maintenance and use of foodservice facility and 
equipment (i.e. develop justifications and 
specifications for equipment) 

2.28 + .72 2 5.1 11          28.2 22          56.4 4 10.3 



Table I - 11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % tt           % #           % # % 
28   Direct use of facility and equipment based on 

criteria for safely, sanitation and security 
2.51 +.60 1 2.6 19          48.7 18          46.2 1 2.6 

29   Assess and analyze layout and design of facility 
for efficiency and effectiveness 

2.38 ±.67 2 5.1 13          33.3 22          56.4 2 5.1 

30   Plan and propose changes in layout and design 
of facility based on assessment 

2.26 ±.59 0 0 13          33.3 23          59.0 3 7.7 

31    Possess and apply knowledge of energy 
management techniques 

2.18 ±.72 1 2.6 11          28.2 21           53.8 6 15.4 

32   Possess and apply knowledge of eftective waste 
management with consideration of anti-pollution 

2.51 ±.64 3 7.7 14          35.9 22          56.4 0 0 

Marketing Management 

33   Possess and apply knowledge of marketing 
principles and strategies 

2.15 ±.74 1 2.6 11           28.2 20          51.3 7 17.9 

34   Develop and implement marketing strategies to 
stimulate food sales (develop new product, 
services and/or promotional materials) 

2.49 ±.60 1 2.6 18          46.2 19          48.7 1 2.6 



Table I - 11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies # % #           % #            % #          % 
35   Conduct consumer survey to obtain feedback 

information that could be incorporated into 
2.62+ .63 2 5.1 21          53.8 15          38.5 1           2.6 

menus 

36   Incorporate merchandizing techniques that 
increase selection of high-profit menu items 

1.82 ±.60 0 0 4          10.3 24          61.5 11         28.2 

Leadership and Supervision 

37   Apply principles of management theory to 
effectively supervise employees 

2.54 ± .64 2 5.1 18          46.2 18          46.2 1           2.6 

38   Develop leadership and supervisor^' skills for 
the achievement of objectives for the food 
systems management 

2.54 ± .60 1 2.6 20          51.3 17          43.6 1           2.6 

39 Identify problems and make necessary 
changes to optimize department objectives 

40 Possess and apply motivational techniques to 
increase employee productivity and job 
satisfaction 

2.21 ±.52 

2.33 ±.62 

0 

1 

0 

2.6 

10          25.6 

13          33.3 

27          69.2 

23          59.0 

2          5.1 

5          5.1 

41    Plan and perfonn orientation and in-service 
training programs for employees 

2.03 + .60 0 0 8           20.5 25          64.1 6          15.4 



Table I - 11.    Continued. 

Mean perceived 
educational 

preparation score 
(mean ± standard 

deviation) 

Perceived educational preparation 

Very adequate 
education 

Adequate 
education 

Inadequate 
education 

No 
education 

Foodservice Systems Management Competencies #            % #           % #            % #          % 
Technical and Communication Skills 

42   Possess and demonstrate effective oral and/or 
written communication skills 

2.46 ±.64 0           0 21           53.8 15          38.5 3          7.7 

43   Establish communication channels with 
individuals whose work has an impact on food 
systems 

2.03 ±.63 ■0           0 8           20.5 24          61.5 7          17.9 

44   Develop inter-department conununication for 
effective foodservice systems management 

2.13±.73 1          2.6 10          25.6 21          53.8 7          17.9 

45   Possess knowledge and skills about stress 
management 

2.15±.67 0           0 12          30.8 21          53.8 6          15.4 

46   Possess and apply computer knowledge to 
foodservice systems management 

2.54 ±.64 3          7.7 15          38.5 21          53.8 0            0 

47   Use computer as a professional tool (e.g. word 
processing, Internet) 

2.85 ± .84 10         25.6 14          35.9 14          35.9 1           2.6 

4^ 



Table 1-12.    Perceived mean educational preparation scores of foodservice systems management competencies compared between 
Korean dietetic practitioners (n=484) and Korean dietetic educators (n= 39), result oft-test analysis ofHo? (p <.10). 

Educational preparation score 
(mean ± SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
ICDE 

(n=39) P 
Organizational management 

1    Develop and maintain organizational and departmental goals, 
policies, and procedures 

1.93±.55 2.46± .64 5.00* 42.56 .00 

2   Develop organizational chart 1.97±.S7 2.28± .69 2.75* 42.41 .01 

3    Develop work methods, job descriptions, and standards of 
perfonnance for employees 

1.90* .56 2.26± .50 3.82* 521 .00 

4    Collect and apply current infonnation on foodservice systems 
management 

1.96±.56 2.46± .68 4.48* 42.16 .00 

Human resources management 

5   Determine employee needs and assign employees for areas of 
responsibility to effectively meet the objectives of foodservice 

2.02± .56 2.26±.50 2.58* 521 .01 

6   Evaluate employee performance and direct changes in employee 
utilization according to established standards 

1.95±.58 2.33±.58 3.94* 44.51 .00 

7   Identify employee market and select employees to meet staffing 
and scheduling needs 

1.85±.60 2.13±.57 2.85* 521 .01 

8   Document and maintain employee records for recommendation 
for employees' raises, promotions and transfers 

1.90±.59 1.92±.66 1.18 521 .24 

*    Indicates significant difference between KDPs* and KDEs' mean perceived educational preparation scores of competency. 
o 



Table 1-12.    Continued. 

Educational preparation score 
(mean ± SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(II=39) P 
9   Identify labor laws and organizational personnel policies 1.81±.59 1.92±.66 1.18 521 .24 

Financial management 

10   Develop financial objectives for area of responsibility congruent 
with organizational and departmental goals, policies, and 
economic constraints 

2.06± .65 2.10±.55 .38 521 .71 

11    Prepare budget for area of responsibility and allocate financial 
resources in accordance with approved budget 

2.18±.69 2.05±.56 1.33 47.95 .19 

12   Maintain and apply the basic knowledge and skills of accounting 
and bookkeeping 

1.76±.65 2.13±.70 3.38* 521 .00 

13   Identify and analyze factors that affect food, labor, and operating 
costs 

2.23± .66 2.46± .76 1.90* 42.81 .07 

14   Identify sources of revenue and develop revenue-generating 1.99±.63 2.08± .66 .83 521 .41 
programs 

15   Maintain appropriate cost control by effective and efficient 
management resources 

2.06± .62 2.33± .66 2.47* 43.49 .02 

16   Direct pricing of menu item in accordance with pricing 2.12±.64 2.21±.73 .72 42.78 .47 
strategies 

17   Assess financial status for area of responsibility and prepare 
revenue and financial analyses reports 

1.96±.63 2.18±.72 1.80* 42.88 .08 

Indicates significant difference between KDPs' and KDEs' mean perceived educational preparation scores of competency. 
£ 



Table 1-12.    Continued. 

Educational preparation score 
(mean ± SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
Production and distribution management 

18    Establish objectives for procurement, production and 
distribution in compliance with various regulations 

2.22± .62 2.44± .68* 2.08 521 .04 

19   Analyze meal forecast demand using professional judgment 
and/or mathematical methods 

2.19±.64 2.62± .75 3.42* 42.66 .00 

20   Possess and apply knowledge about purchasing procedures 
which ensure control of quality and quantity of food 

2.32± .71 3.05± .65 6.71* 45.59 .00 

21    Utilize basic knowledge of food safety and sanitation in the 
storage, preservation, and preparation of food 

2.46± .72 3.05± .79 4.93* 521 .00 

22   Plan menu which conforms to budget and/or cost requirements, 
equipment, time, and employee availability 

2.46± .67 3.03±.71 4.78* 43.73 .00 

23   Develop and implement the use of standardized recipes to 
provide quality and financial control 

2.23± .69 2.85±.71 5.34* 521 .00 

24   Develop and monitor control mechanism for production 
proce89dures through coordination of personnel and equipment 

2.18±.64 2.64±.74 3.80* 42.63 .00 

25   Evaluate food products based on established criteria for 
customer acceptance, cost, quality, and quantity 

2.39± .65 2.72± .86 2.36* 41.65 .02 

26   Manage quality improvement program for area of 
responsibilities 

1.92±.60 2.36±.81 3.28* 41.43 .00 

Indicates significant difference between KDPs' and KDEs' mean perceived educational preparation scores of competency. 



Table I-12.    Continued. 

Educational preparation score 
(mean±SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
Facility management 

27   Develop policies and procedures for the maintenance and use of 
foodservice facility and equipment (i.e. develop justifications 
and specifications for equipment) 

1.89±.63 2.28± .72 3.26* 42.74 .00 

28   Direct the use of facility and equipment based on criteria for 
safety, sanitation and security 

2.06± .66 2.51±.60 4.15* 521 .00 

29   Assess and analyze layout and design of facility for efficiency 
and effectiveness 

1.86± .63 2.38± .67 4.94* 521 .00 

30   Plan and propose changes in layout and design of facility based 
on assessment 

1.77±.63 2.26± .59 4.58* 521 .00 

31    Possess and apply knowledge of energy management techniques 1.88±.65 2.18±.72 2.79* 521 .00 

32   Possess and apply knowledge of effective waste management 
with consideration of anti-pollution 

2.03± .73 2.51±.64 4.05* 521 .00 

Marketing management 

33   Possess and apply knowledge of marketing principles and 
strategies 

1.86±.63 2.15±.74 2.74* 521 .01 

34   Develop and implement marketing strategies to stimulate food 
sales (develop new product, services and/or promotional 
materials) 

2.02± .63 2.49± .60 4.64* 44.99 .00 

Indicates significant difference between KDPs' and KDEs' mean perceived educational preparation scores of competency. * 



Table 1-12.    Continued. 

Educational preparation score 
(mean ± SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(•1=39) P 
35   Conduct consumer survey to obtain feedback information that 

could be incorporated into menus 
2.24± .63 2.62± .63 3.60* 521 .00 

36   Incorporate merchandizing techniques that increase selection of 
high-profit menu items 

1.89±.65 1.82±.60 .61 521 .54 

Leadership and supervision 

37   Apply principles of management theory to effectively supervise 
employees 

2.00± .61 2.54± .64 5.09* 43.71 .00 

38   Develop leadership and supervisory skills for the achievement of 
objectives for the foodservice systems management 

1.96± .63 - 2.54± .60 5.72* 44.97 .00 

39   Identify problems and make necessary changes to optimize 
department objectives 

2.02± .67 2.21±.52 1.68 521 .10 

40   Possess and apply motivational techniques to increase employee 
productivity and job satisfaction 

1.99±.61 2.33± .62 3.29* 44.16 .00 

41    Plan and perfonn orientation and in-service training programs 
for employees 

1.90±.65 2.05± .60 1.43 521 .15 

Technical and communication skills 

42   Possess and demonstrate effective oral and/or written 
communication skills 

2.12±.68 2.46± .64 3.04* 521 .00 

Indicates significant difference between KDPs' and KDEs' mean perceived educational preparation scores of competency. 



Table I-12.    Continued. 

Educational preparation score 
(mean ± SD) 

t df Foodservice Systems Management Competencies 
KDP 

(n=484) 
KDE 

(n=39) P 
43   Establish communication channels with individuals whose work 

has an impact on foodservice systems 
2.24± .69 2.03±:63 2.07* 45.84 .04 

44   Develop inter-department conununication for effective 
foodservice systems management 

2.18±.69 2.13±.73 .41 521 .68 

45   Possess knowledge and skills about stress management 2.06± .73 2.15±.67 .80 521 .43 

46   Possess and apply computer knowledge to foodservice systems 
management 

1.88±.72 2.54±.64 5.58* 521 .00 

47   Use computer as a professional tool (e.g. word processing, 
Internet) 

2.13±.77 2.85± .84 5.50* 521 .00 

Indicates significant difference between KDPs' and KDEs"' mean perceived educational preparation scores of competency. 
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Appendix J.    Courses Provided by 23 Korean Dietetics Education Programs in 
Four-year Universities. 

Cours e Schools providing course Mean 
# % credits 

Prerequisite 

1 Biochemistry/ lab 23 100 6 

2 Physiology 22 96 4 

3 Organic chemistry 17 74 4 

4 General chemistry/ lab 10 43 4 

5 Analytical chemistry/ lab 9 39 3 

6 Public health 7 30 

7 Statistics 7 30 3 

8 Biology 3 13 5 

9 Calculus 3 13 3 

10 Introduction to computer science/ lab 3 13 3 

11 Physics 3 13 3 

12 General microbiology 2 9 3 

13 Physical chemistry 1 4 3 

Foodservice systems Management 

1 Food sanitation and hygiene law 23 100 4 

2 Quantity food production and practice 19 83 3 

3 Meal management 16 70 3 

4 Foodservice systems management 13 57 3 

5 Food purchasing 10 43 3 

6 

7 

Business and personnel management of 
food service 
Dietetic practice (practicum) 

7 

3 

30 

13 

3 

1 

8 Marketing 2 9 3 
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Cours e Schools providing course Mean 
# % credits 

Nutrition 

1 Nutrition 23 100 4 

2 Nutrition education 23 100 3 

3 

4 

Nutrition   in   life   cycle   (or   in   special 
condition) 
Nutrition assessment 

23 

21 

100 

91 

3 

3 

5 Advanced nutrition 20 87 4 

6 Diet therapy/ lab 20 87 4 

■   7 Clinical nutrition 16 70 3 

8 Community nutrition 13 57 3 

9 

10 

Enviromnent and nutrition (or nutrition and 
health) 

.Exercise and nutrition 

7 

2 

30 

9 

3 

3 

11 Food and Obesity 1 4 6 

12 Geriatric nutrition 1 4 3 

13 Molecular biology in nutrition 1 4 3 

Food >cience 

1 Food chemistry/ lab 23 100 5 

2 

3 

4 

Food    science   (or   principle    of   food 
preparation) 
Food technology (engineering or 
processing) and preservation 
Food microbiology 

23 

23 

22 

100 

100 

96 

6 

5 

4 

5 Cultural aspects of food 17 74 3 

6 Food analysis 15 65 3 

7 Food fermentation 13 57 3 

8 Cooking practice 12 52 6 

9 Experimental cookery 11 48 3 

10 Food raw materials 8 35 3 

11 Sensory evaluation 6 26 3 
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Coars c Schools providing course Mean 
# % credits 

Food science   (continue.) 

12 Food quality control 4 17 3 

13 Food enzymology 3 13 3 

14 Food additives 2 9 3 

15 Food toxicology 2 9 3 

16 Functional foods 2 9 3 

17 Physical chemistry of foods 2 9 3 

18 Canned foods 1 4 3 

19 Food economics 1 4 3 

20 Food merchandising 1 4 3 

21 Food packing 1 4 3 

Others 

1 Seminar 16 70 1 

2 Introduction to food science and nutrition 4 17 3 

3 Instrumental analysis 3 13 3 

4 Introduction to home economics 2 9 3 

5 Thesis 2 9 3 

6 Experimental design 1 4 3 


