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Suk Tae Oh( 1963 — ) Male South KoreaTaebackpeople Woosong University Of Korea College of Hotel and Culinary professor

Daejeon University Business Administration Ph. D mainly engaged in food cooking management research .
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Characteristics and enlightenment of South Korean
specialty catering culinary education

TAN Xingyong' ° Suk Tae OH’ Hye Yoon JEONG’
(1. Guilin Tourism University Guilin Guangxi 541002 China; 2. WoosongUniversity Daejeon 300718 Korea)

Abstract. The applied undergraduate culinary program in Wooson University of South Korean is of advanced
course design high proportion in professional skill training. The mode of Block Scheduling is adopted in train—
ing courses. Making full use of available training venue specialty restaurants were built up to widen the social
practice channels for students which presents the distinction fitting well the applied education for undergradu—

ates majoring in culinary science and meets the demand of catering industry for applied talents and could be

a good reference for culinary education in China.
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Research on customer satisfaction evaluation
of dining block by using fuzzy-AHP

ZHANG Yan WANG Xiqing
(1.Xi” an Eurasia University Xi’an Shanxi 710065; 2. China Cuisine Association Beijing 100055 China)

Abstract: Elevating customer satisfaction is important to the transformation and upgrading of dining block.
Based on the researches of customer satisfaction home and abroad the evaluation index of customer satisfaction
was established. Taking a dining block in Xi” an as an example fuzzy analytic hierarchy process was adopted
to empirically investigate the customer satisfaction. The results showed that customer satisfaction evaluation of

dining block is ordinary specifically in quality. Countermeasures were suggested to improve customer satisfac—
tions.
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