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ABSTRACT

This study attempted to determine the job entry requirements of the food service
establishments in Samar and their implications to shop instruction in foods technology.
The normative-descriptive method of research was employed in this study using the
questionnaire as the principal instrument in gathering data from the 75 samples coming
from the food service establishment and the public schools of higher learning in the
Province of Samar. As to the skills required by the job, the computed t-value of 6.5728 is
greater than the tabular t-value of 1.7460 at 0.05 level of significance and 18 degrees of
freedom, the null hypothesis is therefore rejected. In the light of the findings presented,
the following conclusions are drawn: There is no significant difference in the
perceptions of the proprietors of food service establishments and the school personnel
as to the extent of educational qualifications required. There are significant differences
in the perceptions of the proprietors of food service establishments and the school
personnel on the extent to which the following factors are required for job entrance to
food service establishments. Knowledge of the job, skills in the job, attitude towards
work, and the trade skills acquired by the graduating students in the Samar State

Polytechnic College are sufficient to meet the demands of food service establishments.
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Chapter 1

THE PROBLEM

Introduction

Education is for human development. Be it formal,
non-formal or informal, education aims to develop the
human potential in terms of knowledge, skills and
attitudes (Perez Jr., 1989;:;228). This enables everyone to
develop his potentials for self-actualization and product-
ivity that will lead him to improve the guality of 1life
of the present and future generations.

Auality of 1life is manifested in the moral and
socioc-economic progress of the community and is brought
about by the productive capacity of the people. But this
capacity can only be achieved through proper utilization
of the intellectual and practiecal skills in any gainful
undertaking (De la Cruz; 1980:1).

The needed =skills are best develaped throungh formal
training in school followed by a conscientious practice in
a given trade or occupation. These aspects enable the
individusl to obtain work competencies necessary toc adopt
themselves to a variety of jobs in their chosen field of

employment. Isidro (1972: p. 133) believes that students



should be equipped with necessary skills which will help
one to earn an honest endeavor and contribute to the
economny of the country.

The development of work competencies is the work of
vocational schools as mandated by the Constitution in
"Educational Act of 188B2" which stresses among others the
promotion of secientifie, technological and vocational
efficiency. Section 4 of the Educational Act of 1882 (MECS

Journal, 1982:24-30) provides that educational systen

should:

1. Train the nation’s manpower in the
middle level skills required Ffor national
development,

2. Develop the professions that will

provide leadership for the nation in the

advancement of knowledge for improving the

quality of human 1life, and
3. Respond effectively to changing needs

and conditions of the nations through a system

educational planning and evaluation.

These provisions focus on manpower Lraining to
ensure national development; vet our country today has
only a few quality wvocational and technical schools
capable of tarning ont highly-skilled graduates.
According to Rep. Padilla (1990:4-5) industry has

expressed dissatisfaction with the kind of graduates that

schools are producing.



This condition 1is due to the following reasons as
stated by Rep. Padilla: (1) curricular programs have been
instituted without due considerastion of the manpower needs
of establishments and indust®y where +the school is
located; (2) with few exceptions, vocational schools are
poorly equipped. Training requires a sufficient linkage
with the industry in the development of vocational skills.
With these, he suggested a review of the country’'s
vocational and technieal program in the light of the
present trends +to keep them abreast with the manpower
needs of the country.

Pogt-sgecondary voecational and technical courses
should aim to produce graduates at a competency-level
proporticonate to the means available te them - graduates
of gunality not necessarily ready for skilled or technician
work immediately but at least an edde to benefit from
specialized or upgrading training most dindustries are
prepared to conduct an understanding (Torres, 1986:28).

In consonance with the recommendation, it is
necessary to evaluate and determine whether or not the
training procedures and facilities being utilized in Foods
technology course of SSPC jibe with those reguired by the
foodservice industry.

Many of our Foods graduates are unemployed after

graduation because they 1lack the compstence to meet



employment requirement .-in the industry. As & result, they
either shift to other courses or unskilled job not allied
to their field of specialization.

According to Quisumbing, (1989:298) at present,
our economy needs more middle-level than high level
manpower; we have an oversupply of potential white collar
workers.

Mercado (1980:32) comments that a serious problem
that plagues the country’s economy is the inadequate
supply of skilled manpower necessary to keep the industry
running and growing to meet production targets. The lack
of manpower supply to meet industrial needs is due to
excess labor supply in areas where the demand is low, and
undersupply in industries where there iz a great demand
for certain skills. Our educational system has produced a
large group of graduates trained for white-collar Jjobs.
The level of our economic development was so much that it
could not absorb then. Thus, creating a class of
"educated unemployed” and manpower shortage exists in the
technical and skilled level. (Ruisumbing, 1889:316).

This dimplies that Foods technology curriculum mnust
be attuned with the needs of the industry. It has to re-
align itself to the reguirements of the labor market.

Industry now needs professionals, technicians and skilled



manpower who can readily take the reins of operation and
get the company moving. Modern .equipment for the
foodservice establishments has come to exist which calls
for technicians and the expertise of skilled workers for
the operation of these machines. Management, on the other
hand, expects too much from the working force that it must
be productive. No organization can expeet +to have an
efficient working force if the people in it are not
carefully selected and placed in positions for which they
are best fitted by native ability, training and
experisnce. However, it is a general perception among
industry managers that they always have room for excellent
people. These are generally viewed as people who can help
managers to lead their firm out of depression and
difficulties rather than become an added overhead or drag
on management and the company. Excellent people do not
only have the necessary skills and knowhow or knowledge
but also the attitude, the drive and initiative toc do any
job well. (Carlos, 188b6: 35). To do & Jjob properly and
efficiently, an employee must have exactly his share of
work and how to do it (Wood;1977:490). It is in this
premise that the training of +the students in our
institution should be responsive to the needs of the

industry.



It is along this 1line of thought that the
researcher has pursued her study. The researcher wanted
to find out if the SS5PC gradustes in Foods Technology can
qualify for the Jjob entrance reguirement in the different

foodservice establishments.

Theoretical/Conceptual Framework

This study adopts Richards (1883:82) point of view
which claims that job efficiency wvaries or depends upon
the performer’s possession of the manipulative skills, the
functioning technical knowledge and the job intelligence

to the probler at hand as shown in Figure 1.

.



anipulative
Skills
( M)

Job
Efficiency
( E)

Technical
Knowledge
(T

Figure 1. Interpretation of Richard’s Theory

on the equation E =M + T + 1. This equation

relates that Job efficiency ( E ) is the aggregate

of technicsl knowledge ( T ), manipulative skills

( M ), and job intelligence ( I ). The absence of

anyone of the three will result in Job in-

efficiency.

The successful practice of any occupation, cannot
be made withount manipulative skill, related technieal
knowledge, and Job intelligence. These aspects of
vocational practice do not exhibit themselves one at a
time but are insepsarsble parts of the whole occupational
sctivity. (May;1848:105) However, in the teaching of a
vocation it is convenient to consider each aspect

separately to ensure effective instruction.

In the acquisition of the skills from the training



school, there is a need for actual partiecipation of the
stindent in the real work condition of the occupation. The
conditions of the occupational 1ife is best conceived
through proper induction of related technical knowledge in
vocational shop training. The teaching of related
technical knowledge imparts facts which enable the worker
to better apply the skills. (Prosser and Guingley; 1963;
109-110). To be successful in occupational life, a person
must know when and where to use his skills or decide what
skills to use in a given situation.

The success of a skilled worker in his trade
depends upon his knowledge and understanding of the
techniesl information which he uses on the Job. 8kill of
hand =alone is not enough. Ability to choose proper
materisls, to lay-out and plan of work is very important.
The superior worker can decide which of several methods is
best for a particular job. He can form judgment and alter
his methods to meet the requirement of the Job. He can
analyze difficulties and suggest remedies (Kidd and
Leighbody:1958:7). All of these are done with the mind
rather than with the hand. Such learning deals with a
"trade theory" and then apply the knowledge when

practicing the trade.

This job efficiency in an occupation varies



directly  with the workers skill, knowledge and
intelligence. To achieve this Jjob efficiency, there
should be a mutual task between the school and the
industry. The industry is the total framework from which
the subject mnatter is obtained, and it is where ths
students are headed to. The course content 1is obtained
from the world of industry, and infused to the students in
an industrial setiing (Baird:1972:73).

Mercado (1881:10) statezs that toc correct mismatching
between the products of the educational and training
institutions and the requirements of the industry, there
is a need to identify the Job reguirements that the
industry needs as shown in the conceptual framework
(Figure 2).

The conceptual model shown in Figure 2, illustrates
the relationship on the perceptions of the proprietors and
the s=school personnel to the Jjob entrance factors in
Foodservice Establishments and their implications to shop
instruction in foods Technology. The Ffocus of the study
were the different food establishments and public and
state colleges in the Province of Samar. The enphasis is
on the four Job entrance factors namely: 1) the educa-
tional gualification, 2) the knowledge, 3} the skills and

4% the attitudes. The criterion variables were the extent
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\
RE-ALIGNED COURSE OUTLINE !
in Foods Technology !

! Inproved Shep Instruction
; in Foods Technology

School
Personnel

! Proprietors |
i Foodservice Establishment |

/
!Educ”1 Qua-! | Enowledge! | Skills I 1 Attitudes
{1ifiecations{ \—-—-----—-—- /S N F I N

Job Entrance Factors In !
Foodservice Establishments '

iWright Vocational | SSPC | Tanecineco > TTMIST
! School ! |

Figure 2. Schematic Diagram showing the
Relstionship on the Perceptions of the
Proprietors and the School Personnel on the Job
Entrance Factors and their Implications to shop
Instruction in Foods Technology.
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on the perceptions of the proprietors and the =chool
personnel. The results on the perceptions of the
respondents were the basis for drawing up the implications

to shop instruction in Foods Technelogy.

Statement of the Problem
This study attempted to determine the job entry

requirements of the foodservice establishments in Samar
and their implications to =shop instruction in foods
technology. Specifically, it sought answers to the
following questions:

1. How do the proprietors and school personnel
perceive as &a requirement for Job entrance 1in the
foodservice establishments:

1.1 educational qusalification?
1.2 knowledge of the job?

1.3 =skills in the job?

1.4 attitude towards work?

2. Is there a significant difference between the
perception of the proprietors and those of the school
persocnnel on the extent to which the foregoing factors are
required for Job entrance to foodservice establishments?

3. How are the foods technolegy graduates employed

in the foodservice establishments?
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4. What are the implications of this study to shop

instruction in foods technology?

Null Hvpothesis
1. There 1is no =significant difference between the

perception of the proprietors and those of the school
personnel on thé extent to whieh the Following factors are
reguired for Jjob entrance to foodservice establishments:

1.1 educational gqualification;

1.2 knowledge of the job;

1.3 s=skille in the Jjob;

1.4 attitude towards Workf

Signifi a3 : i
This study iz conducted with the hope that it will

help beth schogl administrators and establishment
proprieotrs in analyzing the Jjob entry requirements of the
foodservice establishments in Samar.

To the administrators/curriculum planners it will
help supply a useful information and data on various Job
entry requirements in the establishments and use them as
basis in planning and realigning the curriculum for
effective vocational-technical training center,

To the teachers and instruetors this will help

provide +the necessary information that will make the
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training program more responsive to the needs and demands
of foodserviee industry.

To the gunidance counselors this study will help
them in making & follow-up of the graduates as to whether
or not they have been productive in their chosen
vocationsal careers.

To the proprietors, identification of the
weaknesses of the graduates will contribute to the
revisgsion of mansgement and hiring policies that will
eventually help improve the business and increase the
economic stability of the foodservice industry.

Finally, this study will give to the community an
insight in considering Foods Technology as a choice of

career.

q { Delimitati ¢ the Stud

This study endeavored .to find out the Job entry
requirements of foodservice establishments in Samar and
their implications to shop instruction in Foods
technology.

This s=tudy was confined only to 50 owners of the
different types of reputable foocdservice establishments in
Samar to ascertain perceptions regarding Jjob entrance

factors asnd to 25 =school personnel of Samar State
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Polytechnice College, Tiburecio Tancinco Memorial Ingtitute
and Technology and Wright Vocational School involved 1in
the Food Trades and Home Economics programs of the above
mentioned institutions. The proprietors were grouped
accordingly as follews: hotel and restaurant, carenderia
or turo-turo and snack inn or service.

This study covers school year 1890-1981.

Definiti F

In order to provide a clear underztanding of this
study, the following terms and their definitions are given
below:

Attitudes. Operationally, attitudes as used in
this study, refers to a position or a bearing as
indicating action, feeling or mocod.

Corriculum. As sapplied in this study, it refers to
all the experiences which children have while under the
direction of school (Gwyan,l18950:45).

Foodservice establishment. As used in this study,
it refers to all establishments where food is consumed for
consideration, usually it is an esating place away from

hone.

Food Technology. This is the study dealing with

the application of modern science and engineering to the
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preparation, processing and distribution of foods.
(Dictionary of Foods:89).

Job _efficiency. As used 1in this study, it refers
to a guality or degree of performance made by a worker who
possesses technical knowledge, manipulative =kill= and job
intelligence wutilized in his da;ly activity in producing
best quality output or product.

Job intellidence. This applies to the ability of a
worker to form his own Judgment in altering his methods if
necessary to meet the requirements of the job.

Joh entrv requirement. Operationally, Job entry
requirement as used in this study, refers to the
guidelines established by any employer for prospective
workers in the organization.

Management. It is & body of systematized
knowledge, based on general principles which are
verifiable in business practice (Allen, 1958:348).

Manipulative skills. As applied in this study,
it refers to the facility of the hands in applying correct
procedures in the performance of a Jjob without the
assistance of an expert.

Organization. It refers to the system, having an
established structure and conscious planning,in which

people work and deal with one another in a coordinated and
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cooperative manner for the accomplishment of recognized
goals (Beach, 1975:344).
Reputable foodgservice establishment. It refers to

the established or licensed foodservice establishment in

Samazr.

Techpical knowledge. It is the techniecal

information about the nature of the work, such as Jjob
procedure, Jjob functions or cperations, management and Jjob
safety.

Trade course. This refers to the different shop
activities offered at present in Samar State Polytechnic
College.

Training progranm. It refers to the entire

curriculum of a particular course which trains students

along their line of specification.



Chapter 2
REVIEW OF RELATED LITERATURE ANLD STUDIES

A number of research studies and publications were
browsed by the researcher to give her a clear and adeguate
background of the problem under investigation. Readings
of these materials were made by the researcher in ocrder to

give more meaning and substance to this particular study.

RELATED LITERATURE

To underscore the importance of Job entrance factors,
Roberts (1865:15) stresses that vocational and technical
courses are designed to provide youth with knowledge,
skill and attitudes that will enable them to enter an
occcupation, because they need instruction and training for
more skilled trades and technical positions. The need foxr
this kind of training is due to the technological changes
or new discoveries and inventions in various fields of
industry. With these changes, it is necesssary for
vocational teachers to determine the subject matter that
can be taught in the scientific manner. It is necessary
to find out what is to be taught before formulating

courses of instruction and the metheds of presentation.

17
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According to Baird (1972:73), the industry 1s the
total framework from which the subject matter is obtained,
and it is where the students are headed to. The course
content 1is obtained from the world of industry, and
infused to the students in an induastrial setting.

Belen (1962:114) explained that the course content
has to be broken down by the teacher into smaller units
called ogerative and informational topics about dindustry.
The operative units develop the skills and abilities of
the students, while the informational topics enrich and
broaden theilr knowledge about tools, industrial materials,
industrial management and safety industrial products and
industrial 1ife.

These learning units are broken down in detailed
listing ecalled "trade and job analysis", a process of
identifying, listing, classifying and organizing the
essential elements of & job, trade or occupation for
industrial purposes. A careful snalysis will permit " the
teacher to select the information and skills which he
wishes his students to acquire. Effective teaching can be
attained if the shop is well eguipped with tools and
equipment neecessary 1In the development of the needed
skills in the industry.

Wilbur (1959:299-301) described that the type, amount
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and characteristics of equipment in a school shop will
have a significant effect on the program which can be
developed. If the squipment iz adequate and well-suited
to the requirements of the course, learning will be
greatly facilitated. If the equipment is inadeguate or of
a type not suited to the needs of the program, the
achievement of desired purposes becomes difficult if not
impossible.

Equipment should be purchased in terms of the
reguirements of the program, the type of shop
organization, +the size of classes, the size of the room,
and the amount of money available. Hand tools should be
of standard, should fit the students, should be purchased
only in numbers needed, and should be diversified as to
size and type. Machine tool equipment should be selected
on the bagis of funectional, safety and design features.

The principal criterion for tool selection,
according to Giachino and Gallinton (1974:223), is the
course of study. The important consideration is to make
sure that each tool necessary for the various
instructional activities included in the course is
identified. Certain modification in the course of study
maybe required Ffrom time to time, as well as sone

sdjustments in tool acguisition.
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During the selection process, one needs to be
especially cautious in specifying tools that are used very
infrequently. Usually these are the tools that are most
expensive. Tools in a&a shop or laboratory must always be
congidered as functional elements of learning and not
merely ornamental displasy pieces.

Once essential tools are 1identified, the next
problem is to determine the number of tools that will be
needed to carry out the instructional progrsm.

Class size, class organization and the number of
instructional divisions are all interrelated and these are
the key factors in ascertaining the guantity of tools.
If, for example, the course contains three instructional
areas, such as measuring, mixing and baking - a decigion
would have to be made whether all areas will be covered
simultaneously. In the first instance, the class would
normally be divided into three groups with the student
rotated din the ~wvarious instructional aresas. On this
basis, fewer tools would be needed than 1if the entire
class participates in one instructional division. Thus,
for a class of thirty students organized on a rotation
plan, tools for only ten students would have to be
provided. If the organization does not provide for

student rotation, thirty would be needed.
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The frequency with which & tool is used should
also influence the factor of quantity. The practice is to
provide 2 great number of those tools that are used most
frequently.

Heaver (19589:11-12) emphasized that the organization
and management of the school and its shops have many
elements in common with business and industrial
enterprises and their respective departments. In order to
establish clearly the differences and- similarities between
the functions of business enterprises and the school, the

folliowing comparison should be understood.

COMMERCIAL SHOP SCHOOQIL, SHOP.
1. Operates for profit. 1. Operates to render a

service to the community.

2. Produces needed or 2. Turns out partially
saleable item. trained workers.

3. Maintains a high 3. Maintains high guality
gquality produnet through and up-~to-date instruction
continuous consumer ’ through community and
check-up. student.

4, Improves continually 4. Keeps course of study
methode of production adjnsted to the changing
or service. conditions of the com-

munity.



Processes suitable 5.

materials and supplies
required by the article
produced.

U=zes machines,
ment and tools best
suited for greatest

efficiency and econonmy.

Develops new products. 7.

Advertises its producks 8.

to increase sales.

Assigns personnel on
the basis of most
rapid production

output.

equip- B.

g.

22

Develops

and applies
suitable educational
methods to the available
students.
Haes machines, equipment

and tools best suited for

instructional purposses.

Organizes new courses of

instruction to meet the

demands of the most recent

development within the

community.

Keeps the community

informed as to the exact

kind of service rendered

so that continued support
may be obtained.
Assigne students on the

basis of their ability

te profit most rapidly

from the instruction.
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10. Works with other orga- 10. Works with other
nizations for its own organizations to render
advantage. better services.

11. Rewards its employees 11. Rewards its students

with salaries, bonuses, with special recogni-
ete. tion, job placement,
ete.

12. Judges its own success 12. Judges its success by

by the expansion of its the number of students
physical plant, increase gatisfactorily employed
in reputation, and the in those fields for
axtent of profi?s ., whieh they are trained.
realized.

While the aims of the school shop differ from those
of the commercial shop, the teacher will £find that
commercial shop conditions represent the best conditions
for effective instruction. The machines and tools should
be those of the particular occupation. This is with the
use of the =ame kind of maintenance, attachments and
repalrs needed, the same guards for the prevention of
accident, and the standards of operation applies for
handling the machine and equipment.

To achieve commercial standards in workmanship, the

teacher must: (1) organize his shop and his teaching
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materials to meet the needs gf all his students,
(2 arrange the jobs in such a sequence as to permit his
gstudents to program from the simple to the more conmplex
akills ag guickly as the =student is able to approximate
commercial standards of workmanship, and (3) insist on
strict attention to the work with a minimum of loafing and
lost motion.

The students in the shops are not only the products
of the instructors in the schocl shops, but are also the
customers of the school. The student, as the customer, is
giving his time in exchange for training. If the exchange
does not prove satisfactory to the student, he will refuse
to attend and the school will fail Jjust as business
enterprise would in the e¢ircumstances. The school,
therefore, must offer courses which fit the needs of the
community by keeping abreast with industrial methods and
changes in community demands for training by doing the
follewing things: (1) determine the number of students to
be trained; (2) decide on the courses to be offered; (3)
watech the registration and interpret the meaning of
fluctuations in registration; {d) develop effective
procedures for the selection, assignment and adjustment of
new students in terms of occupational standards, namely:

{a) employment requirements, (b) abilities demanded,
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(c) personal gualities required; (5) enhance the value
of its +training by (8) helping its students to =ecure
employment, (b) acting as coordinator between the =school
and the employee to assure placement satisfaction to the
student and to the employer; (B6) maintain the
effectiveness of its +training by {a) determining
and striving for the acquisition of skills, knowledge and
attitudes that are in harmony with occupational standards,
(k) accepting constructive ceritiecism and using it te
improve 1its organization and metheds, (c¢) maintaining a
supervisory organization to assure the effectiveness of
ite operation. (d) requiring high standards of the
teaching personnel, (&) providing the teaching staff with
shop or Ilaboratory facilities for the production of
instructional aids, (f) encouraging the teachers to
estgblish contacts with community, state and national
educational and commercial organizations, () es—
tablishing definite policies regarding recruitment,
placement and follow-up, and (h) developing continually
the instructional material to keep it up to date.

The shop equipped for training foods that
accommodate thirty students, according to Newkirk and
Johnson (1849:283) s=should allow ninety square feet per

student. This shop needs more space per student than the
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average shop does because of the bulky nature of the
equipment and the need for storage of supplies and work
clothes. To Mays and Casberg (1948:10), +the standard
dimensions for shop designed for 24 students of iz 38 by
88 feet.

In Newkirk book (1947:89), "Organizing and Teaching
the General Shop", he declares that the necessary tools
and eguipment are inseparable. A guite adequate foods
shop shonld have tools and equipment.

According to Strokes {(1870:50), the skill
craftsmanship, dependsability and regularity of a worker
will determine the selection of the worker. He further
claims that worker's desire for self-improvement, ambition
for promotion and identification with the firms are all
important in the selection of manpower of tomorrow.

Torres (1986:26), stressed that post-secondary
vocational and technical courses should aim to produce
gradustes at a competency-level proportionate to the means
available to them - graduates of gquality not necessarily
ready for skilled or technician work immediately but at
least an edge to benefit from specialized or upgrading
training most industries are prepared to conduct an
understanding.

He further stressed that there is a need to foster

4
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cooperation, complementation and "dialogus" between the
school and industry as they are the supply and demand
dimensions of the human capital. Nowhere is this
cooperation and complementation more urgently and hence
more productively needed than in the area of rescurce
complementation.

However, it 1is a general perception among industry
managers that they always have room for excellent people.
These are generally viewed as people who can help managers
to lead their firm out of depression and difficulties
rather than becbme an added overhead or drag on management
and the company. Excellent people do not only have the
necessary skills and knowhow or knowledge but &also the
attitude, the drive, and initiative to do any Job well.
(Carlosg, 1985:35).

Mays (1848:108) emphasized that the purpose of
knowledge is to impart facts, the information of which
enables the worker to use his skills. Merely to perform
work skillfully does not mean to perform it wisely or
intelligently. To be successful in occupational 1life a
person must know when and where to use his skills and just
what skills to use in a given situation. To have such
powers of understanding and self-contrel involves many

factors, but one necessary factor is the possession of the



28

technical facts that lie back of the skills and that are
appropriate in a given situation. Related knowledge
should be related, both in time and in content. The
student feels the need of the knowledge, and is given an
opportunity a8t the time he feels such need, to acguire it
rapidly and in the most direct fashion.

Wilbur (1975:121) believes that skills are in demand
in modern industry. They are not only needed as a mnmeans
of production but they are an important factor in the
education of an individual. It is more than mere habit of
action. It involves the ability to modify habitual action
to meet the varying situations. He adheres to the notion
that all Jjobs require the exercise of sone human
intelligence or skill.

According to Mays (1948:108), skills is a thoroughly
established hsabit of doing things in the most economical
way. It is the integration of well-adjusted performances,
adapted under varying situations to the attainment of a
desired result. While it consists primarily of hsbit,
it is more than a series of habits. The habits must be of
the kind to ensure adaptation.

The acquisition of skills involves three factors:
(1) imitation, (2) repetition, and (3) occupationsl

participation. Hence, to complete the training of a
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student in skill that is saleahle in occupational 1ife,
part of the practice nust be under production conditions.

Prosser and Quigley (1949:79-84) reiterated that Jjob
intelligence is the ability to apply such experiences and
acquired facts as bear upon the solution of problems
connected with the job in hand. It is that part of +the
job which the machine can never wholly meet, if indeed the
machine can meet it at all. It is important in proportion
as the worker has the responsibility of making
modifications in the job according to special conditions
that may come up. Every Jjob requires a certain amount of
job intelligence. Since any occupation is regarded _.as
nothing more than asn aggregation of jobs, this iz sgnally
true for oeccupations as a whole. 8o long as we have =a
partnership between the man and the machine, the man must
supply the brains necessary to cover the human operating
points on every job. He may need less manipulative skill
because the machine does much or most of what was done by
hand, but he needs more ability for quick and resourceful
thinking.

According to Selvidge and Frykland (1946:208-213), an
individual who possesses & high potential level of
intelligence achieves more under favorable conditions,

than those who possess a low level. Intelligent persons
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possess ability to make adjustments to a greater number of
different situations. This includes ability to carry on
under favorable circumstances, and to inecrease the ability
to form, analogies and solve problens. Since all
individuals are born with potential levels to which their
abilities &and traits may be developed, experience or
environment, 1is an important factor in development of
human capacities to the highest levels. This depends upon
how he was able to take advantage of and profit by past
experience. There must be opportunity to do abstract
thinking, £form, analogies, build hypothesis, and golve
new problems while training. Proper ideals leading toward
success mnust accompany efforts to choose or prepare For an
oceupation.

Acceording to FEdwards (1868:264), attitude is a
tendency toward certain behavior patterns, which have an
effective component, that 1is feelings, along with
cognitions. The primary interest of student from
standpoint of the school are student’s motivations, his
values, goals, aspirations and interest as well as his
attitudes - for these are the prime determinants of what
he will de. It is necessary to see him in perspective by
considering his present status in terms of previous

experiences, his unsolved difficulties, his present
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values, as well as his present and future goals. {(George
Monly:1862:218).

Puran (1973:56) indicated that student success in his
studies is greatly influenced by his attitudes towards
then. His attitudes also affect what he perceives=, what
he remembers, and in fact, what he thinks. Uniless a
student has a favorable attitnde towards a set of
instrueticnal objectives and makes it as a desirable goal
for himself, the educative process will not be maxinally
effective. The unfavorable attitude of the learner
towards his studies is & great barrier to his progress.

For the successful practice of a vocation, one must
have the attitudes appropriate to one’'s particular
calling. Such attitudes involved in most occupations are:
pride in one’'s vocation; a persistent desire for the
highest degree of efficiency; a feeling of social
responsibility as & worker in the particular field
involved; Jealousy for the prestige of calling; and high
standards of vocational ethics in dealing with elients or
employer and with fellow workers. Since attitudes are
essentially emotional in character, the problem is to
produce appropriate, or desirabls, "feelings" with

raeference to vocation.
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Oceupational pride, on the other hand, grows "a
knowledde of the economic and soccial significance of the
oceupation to which one belongs and from a feeling of ﬁn
exclusive fellowship with other members of the occupation.
Proper attitudes of social obligation can be developed
through example and precept, and through the insistence,
on all suitable occasions upoﬂ the practice of a high type

of =social and ocecupsational ethies.
RELATED STUDIES

Many studies have been conducted to £find out the
relevance of school training to the real world of work in
establishments, factories and industries. Some of these
are the following: ‘

Ariola (1985) found out that the trade-technical
education program did not mateh sufficiently with the
nesds and requirements of industry. Majority of
industrial operations were not performed by the trade
gtudents. Materisls and supplies, tools and edquipment
were not available in the shop. Trade instructors
possessed the minimum educational gualification but lacked
industrial experience. He further recommended that a unit
should be created to ensure closer cooperafion and

consideration between school and employment sector. One
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of its funetions is to implement the on-the-job training
programs of the school.

The study of Mendiola, (1978) on "Expectation aof
the Students of the S5AT", stressed that courses offered
in the curriculum should be geared towards the
cccupational needs prevailing in the community, and should
provide necessary knowledge and skills required for
occupation.

The study of Coneilloc (1971) on "Manpower
Reguirements and Occupational Trends in Lanso del Norte",
has the following recommendations:

1. The curricular offerings must be so organized
go that they should mest the skill reguirement of
industry.

2. The program must provide in-plant training iq
industrial establishments as a requirement for graduation.

In Bardelas (1988) study on "Curricular Offerings
of Trade-Technical Education" recommended the following:

1. There should be selective admission to the
courses offered by these schools. In this manner, it is
hoped that the graduates are really capable and are
actually skilled workers.

2. There should be pruning and limiting of the

courses offered to suit the schools”™ eguipment and
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facilities which will help channel students to courses
with adequate eguipment and machineries.

3. Vocational-techniecal schools should limit
enrolment, and the course offerings to the demands of the
community.

4. ©Schools should specialize in specific courses
to meet the manpower demands.

of revealing nature is Melegrito's (1989),
information of the economic growth of Cagayan Valley, its
natural resources, labor force, types of occupation and
employment opportunitiles. He sought to determine the
implications of his findings tc the operation of
vocational-technical schools for the purposes of making
these schools more responsive to the occupational needs
and requirements of industry. His study revealed that

vocational school had not sufficiently contributed te the

economic growth of the region. He recommended the
following:
1. The curriculum of the voeational schools

zshould be revised in order that the training program will
Jibe with the manpower requirements of industry.
2. Vocational schools shounld train high level

nmanpower.

The study of Tating, (1983) indicated that majority
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of the vocational schools have turned out graduates who
could hardly meet the demands of the industry. The
graduates were mostly semi-skilled who still needed much
in-service training.

Considering that there are changes to meet the
modernization of technology and industry, vocational
education should look into the possibility of upgrading
the facilities and equipment of the schools, the guality
of instruction and training and the curriculum should be
revised to suit the needs of the time.

He further states that only when the graduates of
said schools meet the manpower needs of the place can they
be employed and only then can vocational schools become
relevant and useful.

The study of Apostol (1974) on developing industry-
oriented +training program for the students in vocational
schools, pointed out that the methodology of training
program should spell out the specific, detailed and
astraightforward manner that the industry is implementing.
It should lay down a clear scheme on how the obJectives
and aims are going to be attained based on the
availability of resources and needs of industries must be
the determining factors.

Apostol stated that & responsive training program
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should offer courses more relevant to the needs of a
particular area than generally =sought of. An  intensive
economiec survey of the area is made where industrial
potentials are likewise identified before any training
scheme is made.

The foregoing study has bearings on +the present
research because both deal on manpower needs of industry
which afe the bases of the study.

Another study, that of Salinas (1985), disclosed
that the mogt important factors that contributed to the
attainment of the objectives of vocational schools are the
job training, and the efficient instruction of the fzeculty
which are all attributed to how the schocl implements the
program.

One of the findings of the study showed that there
is adequate wvocational competence exhibited by the
different instructors in the vocational courses. In her
study, t&o, were cited some problems affecting the
implementation of the progran.

Cabanganan (1977 conducted a study on the
Feasibility of estsblishing an in-plant training program
between the schocl and industries in Samar. He pointed
out that the purposes of establishing such in-plant

program were: (1) to provide an opportunity for students
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to learn new operations, processes and skills in industry;
(2) to enable the students to gain actual experiences in
the occupation itzelf, and (3) +to supprlement the training
in =school with those that &are found in the actual
industrial set-up.

In another study of Cabanganan (1982 he recom-
mended a periodic dialogue between the vocational-
technical schools and the cooperating sgencies to improve
the +training program and the curricular offering of the
college. He states further that the sueccess of the
cooperative training programs depends so much on  closs
cooperation, coordination and good relationship between
the college and cooperating agencies:.

The study of Pada, (18972) indicated that various
training program of the trade-technical educatiocn schools
have not been responsive to the needs and demands of
industries because of the program rigidity and poor
coordination between the school and industry. This
finding pointed out the needs of strengthening the working
relationship between these two sectors particularly on the
matter of vocational training and job placement. To be
effective, trade-technical schools must be geared towards
industry. This could be achisved through constant

dialogue, better coordination, linkages, cooperation and
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harmonious relationship between the training institutions
and the industrial sectors which are important factors in
the upliftment and progress of such sndesavor.

The same findings 1is expressed in the study of
Oliva (1978) that some of the courses offered by schools
need restructuring by providing students more practical
experiences, and more exposure to the industries in order
to obtain the necessary training needed by the
establishments. It was likewise noted +that <teachers
teaching the subject needed upgrading of their previous
training so that they could meet the new challenges of the
time. It was also found out that the industries of Samar
were not in full working capacity due to lack of manpower
or skilled workers.

Maramara (1984) looked into the job performance of
the graduates to determine their emplovability and offered
solutions to improve gqualified graduatez whose skills are
marketable in the industries.

The sabove-mentioned studies had given insight on
the relationship between wvocecational +*raining and Jjob
placement which are also considered 1in this study.

Santos (19839) conducted a survey regarding entrance
requirements in industry. Some of hisg gignificant

findings were as follows:
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1. The entrance age reguirement for most estab-
lishments was 21 years old, however, those below this age
could be admitted prﬁvided they pPOSSess special
technical skills and abilities.

2. Some of the practices of the establishments
were: requiring applicants to pass interviews, performance
tests and physical medical examination.

Hatic (1983) pointed out that among the
regquirements of the industrial establishments from
applicants were: performance tests, personal interview,
pertinent documents, recommendations, school eredentials,
certificates and clearances.

These studies show relationship with the present
research sinece both deal on entrance requirements in
industry, which &are the schemes/areas evalusted in the

study.



Chapter 3
METHODS AND PROCEDURES

This chapter presents the methods and procedures
on how the study progressed, the instruments used in
gathering data, the desecription of the respondents, and
the statisticsl tools empleyed in the treatment of data

gathered.

Ihe Method Used

The normative type of descriptive survey was
employed in this study. This was used to ascertain facts
concerning factors required for Jjob entrance in
foodservice establishments as perceived by the

respondents.
Instrumentation

Questionnaire, interview and documentary analysis
were emnployed by the researcher to delve deeper into the
job entrance factors required by food establishments sa=
perceived by the school personnel of the food technolegy

graduates.

Buestionnaire. An open-ended gquestionnaire was

the prineipal instrument used in gathering data on the Jjob

40
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entrance reguirements as perceived by the food
establishments and instructors of food technology courses.
This questiconnaire was structured by the researcher after
undertaking =a diligent review of related 1literature and
studies, and safter taking a careful analysis of the
problems to determine the wvital information desired. The
guestionnaire was =o constructed in a way that the
respondents could answer each question with ease and
facility. Instructions were so provided to avoid
ambiguous answers from the respondents.

Only one set of guestionnaire was made for the two
respondents -~ the proprietors of foodservice establish-
ments and schocl personnel of public =schools and colleges

offering the course of Foods Technology or its equivalent.

Validation of Guestionnaire. A draft of the

questionnaire was prepared based on the specific
gquestions sought for by the study. Before the finsl
copies of the questionnaire for school personnel were
distributed, these were tried out among 15 graduate
students specializing in Home Economics in Samar State
Polyitechnic College to test the guestionnaire reliability.

Questionnaires for Foodservice Establishments were also
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tried out among Home Economies Teachers in-charge in the
management of school lunchroom/csnteen in both elementary
and secondary schools in Catbalogan, Samar. Comments

and suggestions of these teachers were looked 3inte and
carefully studied and considered before final revisions
were made in the instrument. The questionnaires were
then submitted to the adviser for comments, suggestions
and recommendations. Then the final approval of the
questionnaire by the adviser was sought.

The guestionnaire was personally fielded by the
regsearcher to facilitate distribution and to ensure a high
percentage of retrieval. Permission was sought from the
administrators of the three institutions of higher
lesarning +that were involved 4in +the study. Referral
letters to the proprietors were made and duly approved by
the Dean of Graduate School in Samar State Polytechnice
College for the researcher to distribute her
questionnaires to the different Foodservice establishments
in Samar involved in this study. The approved letters can

be seen in Appendix D & E.

Documentary Apalvsis. Course outlines and course

syllabi were used in this study te look intoe the course

offerings and content that may give idea into the required
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educational gqualification, knowledge, skills and attitudes
desired for in the training of the students.

Likewizse master’s theses, 'doctoral dissertations,
books, magazines, newspapers and other publication both
loeal and foreign were used to gather substantial

information relevant to the study.

Interview. In order to verify data provided for
the proprietors of foodservice establishments and the
teachers an informal interview was conducted. The
interview was resorited to validate and supplement

information through the questionnaire.

Sampling Procedure

No sampling procedure was conducted in hotel and
restasurants, For we have few hotels in Samar. Eight (8)
hotel and restaurants were made as respondents (Table 1,
p. 44).

A aimple stratified sampling procedure was
employed to represent the population for carenderia/
"turo-turc and snack inn proprietors in the service area.
The researcher used lottery technigue. The researcher
listed down all Food establishments in Samar. From this
list, corresponding number of each participating

establishment was written on & piece of paper and rolled
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over. Those rolled pieces of paper were plas

/

box and 42 pieces were drawn to represent theé--_

These 42 pieces drawn represent the respondents fai -
above-mentioned groups of establishments in Samar. (Table
1, p. 44},

No sampling procedure was used for the school
personnel respondents as all school personnel involved in
the +teaching program of Samar State Polytechnic College,
Tiburcio Tancinco Memorisal Institute of Seience and
Technology and Wright Vocational School were made
respondents to the study (See Table 2, p. 45 ).

The findings and general conclusions were derived
from the total number of returned questionnaire from the

proprietors and personnel.
Table 1

Distribution of Proprietors® Respondent
by Categories of Foodservice

Proprietors : Number : Number :Total : %
:Digtributed : Retrieved :
Hotel and Res- 8 8 8 100
taurant
Carenderia/ 27 27 27 100
Turo-turo
Snack Inn 15 15 15 , 100
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Table 2

Distribution of School Personnel
Respondent by Institution

o i it M P e ol et T S M TS e AR A W T T Wn St ot T o T f8 MR Wt S0 8 o S S S b W o T ot b R 8 A 0 AT S W o St ot —

: RESPONDENTS : :
School .l Number :  Number :Total : %
Personnel :Distributed : Retrived :
ss’c 10 10 10 100
TTMIST 10 10 10 100
Wvs 5 5 5 100
Total 25 25 25 100
Statistical T ! !
The data derived from the survey of the
respondents were carefully tabulated; analyzed and
interpreted. For simple numerical facts, as in the

presentation of the distribution of the respondents, the
frequency count and the percentage measure were used.
This was done by dividing the number of respondents in
every item by the total number of respondents involved in
this study.

To determine the extent to which Jjob entrance
factors were perceived by the proprietors and the school
personnel, the weighted mean was used. (Ferguson: 1875:

36).
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Formulsa:
wa
W = =
T
where:

WM - weighted mean
WS - summation of weighted score
T - total

Five deseriptive ratings were used, namely: very
much required, much required, required, slightly required,
noet required, and they were asgsigned weights of 5, 4, 3,
2, 1, respectively.

The frequeney of each item was multiplied by the
weights of the respective cclumns to obtain the weighted
frequencies which were all added to get the total weighted
frequency. This, in turn, was divided by the total
frequency to arrive at the weilghted mean which is
interpreted by usging the arbitrary scale adopted for this

purpose, as follows:

Scale/Assigned weight:

5 4.51 -~ 5.00 - very much required
4 3.51 - 4.50 - much required

3 2.51 - 3.30 - regquired

2 1.51 - 2.50 - slightly required
1 1.00 - 1.50 - not required
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nill hypothesis on the significant

difference between the perception of the proprietors and

the school personnel on the extent to which Jjob entrance

factors are required to the foodservice establishments, T-

test for independent sample (pooled varisnce model) was

used (Walpole:1982:311).

Formula:

/
/_(N1=1384% + (Np-1385% (L1 + 1)

N/
where:
t
X1
X2
N1
No

Ny + Ng - 2 Ni N2

the computed t-value

€X4_ which is the mean for the
¥ 1st group

£Xo_  which is the mean for the
: Z2nd group

the number of cases for the lst group

the number of cases for the 2nd group

2. 2
_HiELXl - (EEXL 3
N1(Nq-1)

which 1is the wvariance for the 1st

Eroup



___H__z__éj_{z__z' - (ZXZ_ )%

which

group

No(No-1)

iz the veariance for

the
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2nd



Chapter 4
PRESENTATICN, ANALYSIS AND INTERPRETATION OF DATA

This chapter discusses the results of the data
obtained through the survey. Statistical treatment on the
data was used 1in order to draw ont and interpret the
information revealed by the data.

Perceptions of Proprietors and School Personnel on
Educational Qualifications as Factor for Job Entrance

There were Fifty owners of foodservice establish-
ments and twenty-five school personnel- who were the
raspondents of this study. They were asked to give their
perceptions on the variouns factors that were considered
requirements in landing a Job. These factors were:
i, educational gualification 2. knowledge 3. skills
4. attitudes. Under each facfor were different items
under consideration. Using the Likert 5 - point scale,
the researcher evaluated these 1items by getting the
averagde weilghted mean and later by obtaining the grand
weighted nean. The grand means were further tested by
employving the t-test for independent samples.

The null hypothesis to be proven was: There is no

significant difference between the perceptions of the

49
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proprietors and those of the school personnel on the
extent to which the following factors are required for job
entrance to foodservice establishments:

1. eduecstional qualification

2. knowledge of the job

3. =skills in the job

4. attitude towards work.

Table 3 shows the extent to which educational
qualification is required as job entrance factor by
foodservice establishments as perceived by the proprietors
and the school personnel.

The two groups differ in their perception on
educational gqualification as & regquirement for Job
entrance by foodservice establishments. The proprietors
believed that educational qualification is necesgary as a
job entrance factor., The weighted mean for this is 3.26
which means that educational qualification is only
required whereas the school personnel believed that
educational gualification is wvery much required with a
weighted mean of 3.70.

Among the three educational qualifications listed
in Table 3, the proprietors and school personnel were of
the same opinion that the "Two-~Year Technical Graduate” is

much required as an entrance factor to Foodservice
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Establishments. The weighted mean for the proprietors’
group is 3.58 while that of the scheool personnel is 3.76.

The educational qualification where the respondents
have total disagreement is on the "High School Graduate™.
The proprietors believed that a high school graduate is
very much required as an entrance factor to foodservice
establishemnts. Their weighted mean is 4.38 while the
school personnel says that it is only »required with a
weighted mean of 3.32. The big difference lies in the
Ffact that the proprietors’ group are profit-oriented while
the school personnel are for excellence in Job
performance. This further implies that since the bulk of
respondents come from turo-turo and snack inn serviece
only, these people consider that a high school graduate is
a sufficient qualification in the operation of their
business.

Although these entrance factors received different
ratings through the weighted mean from the two groups, the
result of the t-test for independent samples showed no

difference.
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Table 4

Summary of the Perceptions of the Educational
Quaslification as Job Entrance Factors to
Foodservice Establishments

Perception :Computed: Tabular
Job Entrance Factor :Proprie- : School : t-value: t-value
tors :Personnel: :

High School Graduate 4,38 3.32
Two-Year Technical

radusate J.58 3.76
College Graduate/

Four-Yesr Degree

Holder 1.82 4.04

T - value 0.4058 2.1320

.y . . e e ———— — ——— ——— ———————————

Table 4 shows the results of the computation of the
t-test. At 4 degrees of freedom and at .05 level of
gsignificance , the computed t-value of 0.4058 is very much
less than the tabular t- value of 2.1320.

With this result, the null hypothesis that there
iz no significant difference between the perceptions of
the proprietors asnd those of the school perscnnel when it
comes to educational qualification as a factor in Jjob
entrance is accepted. This means that the proprietors and

the sechool personnel sre in agreement as to the heeded
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educational qualifications that an applicant should

possess upon applying for a Job.

Knowledge as a factor Ffor Job entrance to
foodservice establishments was evaluated in terms of nine
aspects, namely: 1) administration, 2Z) purchasing, 3) re-
ceiving and storing, 4) manufacturing, 5) food preparation
and cooking, 6) food distribution and service, 7) sanita-
tion and safety, 8) maintenance and repair, and 8) sac-
counting and clerical. Likewise, the Likert five-point
scale was used by the researcher to obtain the perception
of the respondents on the different items.

Table & shows the different knowledge on adminis-
tration as a factor to foodservice establishments. The
proprietors and school personnel both agreed that the nine
aspects on knowledge of administration are much required
as entrance factor to foodservice establishments. The
weighted mean for the proprietors is 4.12 and that of the
school personnel is 4.24.

The only item where the proprietors and school
personnel disagree was on "Determining standards for
guality foods" as the proprietors declared that this

aspect is very much required with a weighted mean of 4.54
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while the school personnel says that this aspect is only
much required. This data imply that the proprietors gave
much emphasis on gquality of food.

Of the eleven aspects shown in Table B, the two
groups of respondents categorically expressed that except
items number 5 on "Methods of buying" and items number 6
on “"Federal standards" all other items are much required
for one to be involved in a foodservice establsihment.
All these items received a weighted mean ranging from 3.80
to 4.40.

However, the groups of respondents differ in their
perceptions on the aspects of "Methods of buying" as the
proprietors rated this particualr aspect with & weighted
mean of 4,16 as much required while the school personnel
says that this aspect 1is very much required with =a
weighted mean of 4.52. The school personnel probably had
the belief that correct techniques and methods in buying
supplies greatly helped maintain and promote economy in
food preparation.

The proprietors and school personnel also disagree
on the importance of knowing the Federal standards in
purchasing. The proprietors eclsimed that this is a
required knowledge only with a weighted mean of 3.24 while

the school personnel insist that it is much required with
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a weilghted mean of 3.97.

The data shown in Table B8 imply that a girl must be
equipped with knowledge in purchssing if she wants to
enter in the foodservice estab}ishments.

The different aspects on EKnowledge of Receiving and
storage as Job entrance factors to foodservice
establishments 1is reflected in Table 7. There are nine
aspects 1listed in this category, namely: the receiving
clerk, weighing deliveries, methods of receiving,
inspection for quality, marking merchandise, the dry
storeroons, care and control of the dry storage,
housekeeping refrigeritors and other refrigerator units.

Both the proprietor s group and the school person-~
nel emphatically declared that the nine aspects under
knowledge of Receiving and Storing are much regquired as
entrance factors to foodservice establishments. The
proprietors” grand weighted mean is 4.01 while that of the
school personnel is 4.10. All the nine aspects listed 1in
this particular category were also rated by both
respondents as much required.

The data imply that receiving and storage is a wvery
important Ffactor in the effective management and success

of foodservice establishments.
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Table 8 shows the different aspects on Menu
Planning as an aspect of knowledge that is important for
ocne to enter and be involved in Foodservice
Establishments. There are 12 aspects listed in this
category, namely: kinds of menu, needs and desires of
patron, availability of commodities, menu appeal, variety,
seasonal factors, physical eguipment, nutriticnal balance,
price structure, classes of food, mechanies of menu
planning and getting patron reaction. The grand weighted
mean for these aspects is 4.28 for the proprietors and
4.45 for school persconnel which means that knowledge in
Menu planning is much reguired in foodservice
establishments.

The two groups of respondents were of the same
accord that knowing a variety type of menu is very much
required in a foodservice establishment. The proprietors’
weighted mean for this item is 4.52 and for the employees
is 4.80. Thigs =ignify that & foodservice establishment
should have a variety of menu to attract patrons.

The proprietors and =chool personnel agreed on
items number 8, 7, 8, 9, 10, 11 and 12. They reiterated
that these items are much required for an individual +to
possess if she wants to enter a foodservice establishment.

The weighted mean of the proprietors for these wvarious
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items are 4.28, 4.28, 4.16, 4.28, 4.30, 4.28, 4.28, and
for the school personnel are 4.32, 4.36, 4.46, 4,38, 4.18,
4.20 and 4.36 respectively.

There were four items that the proprietors and
school personnel disagree. These were on 1items 2- 5,
namely: needs and desires of patron, availability of
commodities, menu appeal and variety. The proprietors
said that these aspects were much required with weighted
mean of 4.40, 4.26, 4.256 and 4.16 while the school
personnel declared that the same aspects were very mnmuch
reqguired with weighted mean of 4.60, 4.80, 4.582 and 4.%2
respectively.

The data imply that knowledge of menu planning is
very much important in a foodservics establishment.
Individuals who have intentions or desires to be employed
in a foodservice establishment must be equipped with this
knowiedge.

Table 9 shows the different aspects on knowledge of
Food Preparation and Cooking as Jjob entrance factors *o
foodservice establishments. There are 18 items listed in
this category. The general weighted mean for the pro-
prietors’ group is 3.92 and 4.48 for the school personnel.
The descriptive wvalue of their evaluation the applying

Likert B-point scale is "Much Regquired.” The degree of
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how much 1is much required among the respondents is
conveyed in the resulting margin of 0.586.

The two groups displayed significant disagreement
in +their assessment on the following items: the kitchen
as a production center; schedule of working plan; tools
and utensils; ordering of food to be served; methods of
cocking food; various ways of measurement applicable to
different ingredients; ways on how to get rid of food
adulteration; cooking time temperature and doneness in
meat, fish, shelifish and poultry; recipes for meat, fish,
shellfish commonly served in the foodservice; types and
varieties of cookies, cakes, bread and pie and method of
mixing cockiles and bread. The proprietors displayed lower
ratings than the school personnel. The ratings given by
the proprietors were 4.22, 4.08, 4.10, 1.18, 4.06, 4.20,
3.98, 4.22, 3.52 and 3.66. While the school personnel’s
ratings were 4.00, 4.68, 4.58, 4.64, 4.64, 4.84, 4.52,
4.668, 4.84 and 4.68 in that order. This means that the
proprietors gave the descriptive ratings of muech required
while the school personnel said that the aspects mentioned
above were very much required.

Another item where the two respondents disagree is
on the types of filling used for pies, cookies, bread,

ete. and characteristics of each. The proprietors said
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that this is only required while the school personnel
ingist that these must be much required. The weighted
mean for the proprietors is only 3.04 while that of the
school personnel is 4.186,

The items where the proprietors and the school
personnel agreed and insisted that these were much
required by food establishments were number 3, 9, 10, 13,
15, 16 and 17.

The dats imply that Food Preparation and Cooking
are very important knowledge that must be agreed upon in
order to succeed in this business.

Table 10 shows the different aspect under Knowledge
in Food Distribution and Service. The data reveal that
items under +this aspect were ' generally rated Much
Required. The general weighted average displayed by the
proprietors was 3.96 while the school personnel had =&
general rating of 4.11. The school personnel had higher
ratings than the proprietors in the following items:
cafeteria service 4.08 and 4.36; free-blow or hollow
square foodservice 3.74 and 4.08; quantities of dishes
and utensils required 4.08 and 4.22; mobile units and
canteen 3.58 and 3.84; automatic vending machines 3.44 and
3.92; automatic cafeteria 3.52 and 3.84; =selecting a

centralized and decentralized center 3.84 and 4.16; forms
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of +table service 3.96 and 4.32; importance of table
covering 3.B6 and 4.18; and ways of serving food 4.1i8 and
4.40.

Both respondents considered the above items as Much
Required, however, the school personnel rated the above
mentioned items higher than the proprietors.

The data reveal that the =chool personnel have
higher stasndards than the proprietors when it comes to
food distribution and service. This is understandable for
the school personnel who are more knowledgeable in
foodservice feel that better service and food distri-
bution would attract more customers. The proprietors’, on
the other hand, who are more profit-oriented are more
conscious on cheaper food and lower paid emplovees.

The different aspects of knowledge in =sanitation
and safety is shown in Table 11. The data illustrate
that the two groups of respondents generally agree that
thegse particular knowledge is much required for applicants
to enter foodservice establishments. The grand weighted
mean for the proprietors is 4.16 and for the school
personnel is 4.41.

However, there were some particular items wherein
the two groups of respondents disagree. These were items

number 1 - main points in sanitation; 2 - planning for
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sanitary operation; 3 - handling and storage of food; 4 -
sanitary service and distribution of food; 5 - procedure
for washing dishes, utensils and equipment; 13 - +training
for safe work practices. The proprietors declared that
these aspects are much reguired in foodservice
establishments with weighted mean of 4.4, 3.88, 3.92,
4.10, 3.968, 4.02 respectively. The school personnel, on
the other hang, rated the above aspects as wvery much
required with a weighted mean of 4.56, 4.52, 4.38, 4.58,
4.68 and 4.88 accordingly.

The data revealed by Table 11 imply that both the
proprietors and the schocl personnel believed that
knowledge of sanitation and safety are very important for
an applicant to be involved in foodservice establishments.

Table 12 shows that the different aspects on
knowledge of maintenance and repair as Jjob entrance
factors to Ffoodservice establishments. Both the pro-
prietors and the school personnel have considered these
aspects as much reguired. The weighted mean for the pro-
prietors is 4.03 and for the school personnel is 4.26.
However, a disparity in opinion was revealed with the
marginal difference in decimal points only.

The data revealed by Table 12 show that generally

the two groups of respondents believed that knowledge of
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maintenance and repalr is also necessary in any food es-
tablishment.

The different aspects of knowledge in Accounting
and Clerical services as Job entrance factors to
foodservice establishments is shown in Table 13. Both the
proprietors and the school personnel perceived that the
different aspects ere much reguired with a grand weighted
mean of 3.91 and 4.37 respectively. There were only seven
aspects listed 1in these category, namely; records and
forms used in the foodservice; statement of reports;
estimating income and expenses; preparing the budgét; nd
anlysis of sales and customers. Both respondents
perceived all the above items as Much Required. However,
they differ in marginal points.

Table 14 shows the summary of the perceptiocns of
knowledge &as Job entrance factor to foodservice es-
tablishments as tested through the t-test. The computed
t-value is very much higher than the tabular t-value. The
degree of freedom is 18 while the level of significance is

equal to 0.05.

Thi=s means that there is a significant difference
in the perception of the proprietors and the school
personnel when it comes to knowledge as a factor in Jjob

entrance. It should be noted that while the two groups of
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: Table 14

Summary of the Perceptions of the EKnowledge
as Job Entrance Factor to Foodservice

78

:Conputed: Tabular
t-value: t-value

Establishments
: Perception
Job Entrance Factors:Proprie- : School
tors :Personnel:
Administration 4,12 4, 24
Purchasing 4,00 4,27
Receiving and Storage 4.02 4.11
Menu Planning 4.28 4.48
Food Preparation and
Cooking 3.82 4.48
Food Distribution
and Service 3.92 4.11
Sanitation and Safety 4.18B 4.41
Maintenance and Repair 4.04 4,26
Accounting and
Clerical 3.81 4.38

repondents generally agree on several aspects on knowledge

g2 job entrance Factors to foodservice establishments, the

difference in marginal points have greatly affected the

computed t-value. With this result, the null hypothesis
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stating that there is no significant difference between
the perceptions of the proprietors and those of the school
personnel on the extent to which knowledge of the job is
required for Job entrance to foodserviece establishments is
rejected.

as Job Entrance Facfor

Another important factor to job placement in food-
service establishments are the skills that an individual
possesses in performing her task. The proprietors and the
school personnel were made to react on the different
aspects of the following skills, namely: 1) adminis-
tration, 2Z) purchasing, 3) receiving and storage, 4) menu
planning, ©5) food preparation and cooking, - B) food
distribution and service, 7) sanitation and safety, 8)
maintenance and repair, and 9) accounting and clerical.

Table 15 shows the different skills under
Administration which are considered as entrance factors to
foodservice establishments. There were 13 aspects listed
in this category. The proprietors and the school person-
nel were in total agreement that all these 13 aspects are
much required for one to be employed in foodservice es-
tablishments. The grand weighted mean for the proprietors

is 4.00 and 4.26 for the =school personnel.
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The data 1imply that an applicant to a foodservice
establishment should endeavor to develop the 13 different
skills in administration if she wants to be employed and
succeed in her work.

Of the s=seven aspects in Table 16, the two groups of
respondents agreed that items number 2, 3, 4, b and B were
rated by the proprietors with weighted mean of 4.08, 4.08,
3.88, 4.18, and 4.00 while the schcocol personnel gave the
ratings of 4.24, 4,60, 4.24, 4.24, and 4.18 respectively,
which means thaf these aspects are much required.

The proprietors and the =schocl personnel dissgree
on item number 1 - specification buying and item number 7
- saccomplishing purchase record. The weighted mean for
the proprietors is 3.42 and 3.46 which means that these
two aspects were only required by themn. The school
personnel, on the other hand, declared that these aspects
are much required with weighted means of 4.24 and 4.24
respectively.

The data above imply that the proprietors do not
depend much on their employees to do purchasing for them.
This 1is based on the speculation that they do not trust

much their emplovees.
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As further gleaned from Table 17, for the skills in
receiving and storage, the data reveal that items under
this aspect were generally rated much required. The
general weighted average displayed by the prorietors was
3.88 while the school personnel had & general rating of
3.98. However, a disparity in opinion was revealed with a2
marginal difference in decimal points only.

The data revealed by Table 17 show that generally
thhe two groups of respondents believed that =skills in
receiving and storage is very necessary in any food
establishment. This imply that anyone must be equipped
with skills in receiving and storage if one wants to enter
in the foodservice.

The different aspects of skills in Menu Planning as
job entrance to foodservice establishments is shown in
Table 18. There are five (5) aspects 1listed in this
category, namely: application of the rules 1in menu
planning, application of +the rules in menu planning,
application of menu to specific situation, planning menu
based on the food budget, confer with the manager
regarding the menu for the day and planning menu for
breakfast, lunch, supper and any special occasion.

The two groups of respondents were of the same accord

that confering with +the manager regarding the menu
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for the day and planning menu for breakfast, lunch, supper
and any special occasion is much required in a foodservice
establishment. The proprietors” weighted mean for these
items were 4.28 and 4.24 and for the school personnel wers
4.40 and 4.48. This signify that a foodservice
establishment should have a variety of menu to attract
customers.

The proprietors and the school personnel disagree on
items number 1, 2 and 3 namely: application of the rules
in menu planning, application of menu to specific
situation, planning menu based on the food budget. The
proprietors s=ssid that these aspects were much ‘reguired
with a weighted mean of 4.44, 4.32 and 4.36 while the
school personnel declared that these aspects were very
much required with a weighted mean of 4.52, 4.60 and 4.60,
respectively.

The data imply that the skills in menu planning is
very important in a foodservice establishment.
Individusls who have intentions or desires to be employed
in a foodservice must be equipped with this skills.

Gf the seven aspects in Table 19, the two groups of
respondents agreed thgt items number 1, 2, 3, 4 and 5 were
rsted by the proprietors with a weighted mean of 4.08,

4.12, 4.12, 3.98 and 4.10 while the school personnel gave
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the ratings of 4.32, 4.28, 4.28, 4.18 ~ and 4.12
respectively, which means that these aspects are much
reqguired.

The proprietors and the school personnel digagree on
item number 6 - using the right time and temperature in
baking and item number 7 - listing the materials good for
decorating haked products. The weighted mean for the
proprietors &are 3.80 and 3.70 which means that these
aspects were only required by them. the school personnel
cn the other hand, declared that these aspects sare much
regquired with welghted means of 4.32 and 4,08
respectively.

The dats above imply that nutritious or good quality
but cheap food should be served in a foodserviece in order
to attract patrons.

Table 20 illustrates the different skills under Food
Distribution and Sexvice. There were 12 aspects listed in
this category. The proprietors and the school personnel
agreed on items number 2, 4, 3, 6, 7, 8 and 12Z. They
reiterated that these items are much required for an
individual to possess if she wants to enter a foodservice
establishment. The weighted mean of the proprietors for
these various items are 3.84, 4.28, 4.30, 4.20, 4.22, and

3.82. For +the school personnel are 4.48, 4.44, 4,20,
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4.36, 4.48 and 4.48 respectively.

The two groups displayed significant disagreement in
their assessment on the following items: displaying food
items in the counter attractively, setting table properly
with sappropriate table appointment for breakfast, lunch,
supper and for special occecasion, decorating table by
flowers and maintaining cleanliness of the counter area,
display cabinet and menu board. The proprietors displayed
lower ratings than the school -personnel. The ratings
given by the proprietors were 4.10, 4.24, 4.14, 4.04,
3.86, 4.6, sand 4.40. While the school personnel’s
ratings were 4.76, 4.68, 4.72, 4.72, 4.72, 4.64 and 4.80
in that order. This means that the proprieteors gave the
deseriptive ratings of much required while +the school
personnel sald that these aspects mentioned above were
very much reqguired.

Another items where the two groups of respondents
disagreed were on folding napkin by lunncheon fold; 1lily
fold; slipper fold, and decorating table by candle. The
proprietors perceived that this is only required while the
schogol personnel insisted that this must be much reguired.
The weighted mean for the proprietors were 3.14, 3.08,
3.18 and 3.14 while that of the school personnel were

4.48, 4.48, 4.32 and 4.40 respectively.
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The data imply that skills in food distribution and
service are very important skills in order to sattract
customers and to succeed in this business.

Aspects under Table 21 show the different skilis in
Sanitation and Safety. The proprietors and the school
perscnnel generally agree that this particular skill is
much réquired for an applicant to enter a foodservice
establishment. The grand weighted mean for the
proprietors is 4.32 and for the school personnel is 4.44.

However, item number § - c¢leaning sink, soiled
dishes, pots and pans every now and then, the two groups
of respondents disagreed. The proprietors perceived this
aspect as much required with a weighted mean of 4.24. The
school personnel, on the other hand, rated this aspect as
very much required with a weighted mean of 4.586.

The data revealed by Table 21 imply that both the
proprietors and the school perscnnel believed that these
particular skills are wvery mecuh important for an applicant
to be involved in a foodservice establishment.

Table 22 shows the different aspects in skills 1in
maintenance and repair as Jjob entrance factors to
foodservice establishment. The propristors and the school
personnel both agreed that the five (5) aspects are much ’

required as entrance factor to foodservice establishments.
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The grand weighted mean for the proprietors is 3.89 and
that of the school personnel is 4.44

The only item where the propristors and the school
personnel dissgree was on "Selecting the equipment” as the
proprietors declared that this aspect is only reguired
with a weighted mean of 3.50 while the school personnel
said that this aspect is much reguired with a weighted
mean of 4.40

This'data imply that skills in maintenance and repair
is very important in a foodservice establishment.
Individuals who have intentions or desires to be employed
in a foodserviece must be equipged with these skills.

Table 23 shows the different aspects in Skills and
Accounting and Clerical that is necessary for one to enter
and be involved in foodservice establishments. There are
nine aspects listed in this category namely: adoption and
application of the records and forms used in the serviecie;
operating the cash register accurately;: receiving payments
and giving accurate change; accomplishing daily sales
analysis; posting cash =ales for the service; posting
disbursement in the journal; checking purchases with the
receipts; accomplishing the daily Ffinanecial report;
accomplishing weekly profit and loss ststement based on

the journal. The grand weighted mean for these aspects is
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3.68 for the proprietors and 4.36 for school personnel
which means that these particular skills are much required
in foodservice establishments.

The two groups of respondents were of the same accord
that items number 1, 3, 4, 5 and 6 were much required in
foodservice establishments. The proprietors’ weighted
mean were 3.680, 4.26, 4.40, 4.14, and 3.568 while the
school persconnel’s weighted mean were 4.38, 4.38, 4.40,
4.08 and 4.24, respectively. This imply that such skills
are given more emphasis for effective management in a
foodservice establishment.

Howefer, the groups of respondents differ in their
perceptions on the aspects of "operating the cash register
accurately” as the proprietors rated +this particular
aspect with a weighted mean of 3.82 as much required while
the school personnel say that this aspect is wvery much
required with a weighted mean of 4.64. The school person-
nel probably have the belief that knowing the methods and
techniques of operating the cash register will greatly
help maintain the success in a foodservice establishment.

The proprietors and school personnel also disagree on
items number B - posting disbursement in the Jjournal; 8 -
accomplishing weekly profit and loss statement based on

the Journal. The proprietors claimed that these are
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required skills only with a weighted mean of 3.38, 3.12
and 3.10 while the school personnel insist that it is much
required with a weighted mean of 4.20, 4.44, and 4.44,
respectively.

The data shown in Table 23 imply that a girl must be
equipped with skills in accounting and clerical if she
wants to enter in the foodservice establishments.

The summary in Table 24 shows the results of the t-test.

When all the weighted means of both groups were
tested with the use of t-test of independent samples, the
findings show that the computed t-value was higher than
the tabulated t-value. The summary in Table 24 shows the
results of the t-test.

The postulated null hypothesis 1is: There is no
significant difference between the perceptions of the
proprietors and those of the school personnel on the
extent to which the skills in the job are required for job
entrance to food service establishments.

This hypothesis is Rejected. Findings point out
that there 1is a difference in the perceptions o¢f both

groups concerning skills as a job entrance factor.

-
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Table 24

Summary of Perceptiong of the Skills am
Job Entrance Factor to Foodservice

Establishments
: Perceptions :Computed:Tabular
Job entrance Factors:Proprie-: School t : t
tors :Persconnel: value : wvalue
Admini=stration 4,01 4,27
Purchasing 3.87 4.28
Receiving and Storage 3.88 3.98
Menu Planning 4 .33 4 .52
Food Preparsation and
Cogoking 4,00 4. 22
Food Distribution and
Service 3.88 4,47
Sanitation and Safety 4.32 " 4.44
Msintenance & Repair 3.89 5.33
Accounting & Cleriecal 3.88 4.38
T ~ value 6.5728 1.7460

Degrees of Freedom = 18: Level of Significance = 0.05
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Table 25 illustrates that the different attitudes
as Jjob entrance factors to foodservice establishments.
There were 25 aspects listed in this factor. The
proprietors and the school personnel were in total
agreement that all these aspects were very much reguired
for one to be employed in a foodservice. The grand
weighted mean for the proprietors is 4.53 and 4.58 for the
school personnel.

0f +the 25 aspects, the two groups of respondents
agreed that items number 1, 3, 4, 5, B, 8, 12, 16, 21, 22,
24, and 25 were rated by the proprietors with a weighted
mean of 4.54, 4.64, 4.58, 4.58, 4.62, 4.66, 4.58, 4.54,
4.60, 4.58, 4.52 and 4.56 while the school personnsl gave
the ratings of 4.84, 4.80, 4.84, 4.68, 4.680, 4.52, 4.2,
4,88, 4.72, 4.78, 4.84 and 4.72, respectively, which means
that these aspects are very mcuh required.

The proprietors and the school personnel agreed also
on items number 9 - courteous, tactful and polite,; 10 -
simplicity; 11 - frankness and 14 - hardworking. The
weighted mean for the propriestors were 4.20, 4.42, 4.44
and 4.48 while the school personnel gave the ratings of
4,48, 4.44, 4.48 and 4.44 respectively, which means that
these aspects are much required.

However, the groups of respondents differ in their
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perceptions on the aspects of “firmness and good

judgment”; “"alertness"; “acceptance of new =suggestion
regarding the work"; and "self-reliance”. The proprietors
rated higher than the school personnel. The proprietors

claimed that these attitudes were very much required with
welghted means of 4.88, 4.60, 4.74 and 4.54 while the
school personnel said that these are much required with a
weighted mean of 4.38, 4.44, and 4.48 respectively.

The proprietors and the school personnel also,
disagreed on 1items number Z - sadaptable, responsible,
cooperative; 13 - patience, calmness and consistency; 18 -
honesty in the service; 17 - cleanliness and orderliness;
and 18 - thriftiness. The weighted means for the
proprietors were 4.44, 4.48 and 4.50 which means that
these attitudes were much required in foodservice
- establishments. The school personnel gave the ratings of
4.84, 4.78, 4.72, 4.52 and 4.56 respectively which means
that these are very much required when one would apply or
enter any foodservice establishment.

The data above revealed that an applicant should
possess the above-mentioned attitudes if one wishes to be

employed and succeed in her work in the foodservice

establishments.
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Table 26 below gives the results of the t-test

which comprise the following:

Table 2B

Summary of the Perceptions of the Attitudes
as Job Entrance Factors to Foodservice

Establishments
: Perceptions :Computed:Tabular
Job Entrance Factors:Proprie-: School t : t
tors :Personnel: value : wvalue

Good lesader 4. 54 4.64
Adaptable 4.44 4.64
Punctual 4.58 4,60
Kindness 4 .58 4. .64
Willingness to

respect lines of

aunthority 4.B82 4.868
Willingness to

delegate authority 4.68 4,860
Firmness 4,66 4,36
Emctionally stable 4,56 4.52
Courteous 4 .20 4.48

Simplicity 4.42 4. 44
Frankness 4,44 4.48
Enthusiasm 4 .04 4.72
Patience 4 .46 4.76
Hard-working 4.48 4,44
Honesty 4 .46 4.72
Accurateness 4 .60 4.68
Cleanliness and

orderliness 4 .50 4.52
Alertness 4.60 d. 44
Thriftiness 4.50 4,56
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Table 28 cont’d.

Acceptance of new
suggestion regard-

ing the work 4,74 4.48
Safety conscious 4.58 4.72
Initiative 4,52 4.76
Self-reliance 4.54 4.48
Systematic in
working 4,56 4 .64
Love of God 4,56 4.72
T - value 1.7823 1.8450

Based on the Ffindings that the computed t-value is
less than the tabular t-value, the null hypothesis is thus
Rejected. This means that the two groups =ignificantly
differ in their perceptions on attitude as a factor in Job
entrance.

Table 27 shows the employability of the food
technology graduates in the foodservice establishments as
revealed by the proprietors. Forty eight or 96.00
percent of the 50 proprietors declared that degree holder
graduates can easily be employved as cashiers. Forty gix
or 92.00 percent of the proprietors stated that graduates
counld also be employed as marketer. Forty five or 90.00
percent of the proprietors also reiterated that food

technology graduates can also be employed as managers,
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nutritionist and bakers while only 40 or 80.00 percent
declared that graduates should be given Jjobs as
dishwashers and housekeepers,

The data above imply that food techneology graduates
have sufficient trainings and are very qualified to work

in foodservice estesblishments.

After analyzing the different results of the data,
implications were deduced from them. Significantly, the
data imply seversl things. First and foremost the
existing difference in the perceptions of the two groups
show a gap between the real world of work and the s=chool.
It can be noted that almost in all aspects, categories and
items under evaluation, the school personnel rated them
higher than the owners of the establishments. This simply
implies that our school regquire a more thorough and more
rigid training on the part of the students than the food
establishments., Therefore with the kind of +training the
students have they can meet the skills that the
proprietors expect them to possess. Second, on the part
of food establishments, findings reveal that many of then
need further training to keep them updated with the recent

trends 1in management.
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Third, the data yield the results implying that
no major revision in the curriculum is called for. With
the schoocl personnel rating the items higher tﬁan the
proprietors, there is that implicit understanding that we
are not behind in our skills training. Lastly, since
these Jjob entrance factors are suppesed to be scquired by
our Four-year Foods Technology graduates, the implication
is that our graduates are adequately trained for the Jjob.
The only drawback is that these graduates will receive
salaries equivalent +to that of a high school graduate
since establishments hesitats to hire professionals.
Hiring professionals would mean higher salaries and higher

salaries means a decrease in profit.



Chapter b

SUMMARY, FINDINGS, CONCLUSIONS, RECOMMENDATIONS

This chapter presents the sunmnmary, findings,

conclusions and recommendations . of the study.

Summary

This study was conducted +to find out  what
educational gqualification, knowledge, skills and attitudes
are considered for Jjob entrance requirements to
foodservice establishments in Samar. It had for its
purpose to find out whether shop instruction in Foods
technology in +the Samar State Polytechnic College is
relevant to the demands of the foodservice establishments
existing in the Province of BSamar. The implications
derived of the research were mesnt to guide curricular
planners in the improvement/revision of Foods Technology
curriculum.

Specifiecally, this study sought answers to the
following questions:

1. How do the proprietors and school personnel
percelve as a requirement for job entrance in the food-

service estaeblishments:

111
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1.1 educational gualification

1.2 knowledge of the job

1.3 skills in the job

1.4 attitude towards work

2. Is there a significant difference between the
perception of the proprietors and those of the schocl
personnel on the extent to which the foregoing factors are
required for job entrance to foodservice establishments?

3. How are the foods technology graduates employed in
the Foodservice establishments?

4. What are the implications of the study to shop
instruction in Foods technology?

A hypothesis was Fformulated in the attempt to
answer the above questions, to wit:

There 1is no significant difference between the
perception of the proprietors and those of the school
personnel on the extent to which the following factors are
required for job entrance to foodservice establishments.

1. educational qualification.

2. knowledge of the job.

3. skills in the Jjob.

4. attitude towards work.

This is = descriptive study. The data  were

gathered through the use of the questionnaire as the
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principal instrument. Documentary analysis was resorted
to through +the use of the course outline and course
syllabi to give more viable facts to the study.
Furthermore, dissertations, thesis books, magazines,
newspapers and other publications both leocal and foreign
were read to give more meaning and substance to this
particular study.

The subjects of this study were composed of 58
proprietors of foodservice establishments in Samar and 20
school personnel from Samar State Polytechniec College,
Tibureio Tancinco Memorial Institute of Science and
Technology and Wright Vocational School. This study
covered school vear 18280-18991.

This study covered the Jjob entrance factors
required to Ffoodservice establishments namely:
educational qualification; knowledge of the job; skills
in the job; and attitude towards work.

In order to facilitate the fielding and retriewvsal
of the gquestionnaire from the proprietors and school
personnel, permission was sought from and duly granted by
the Dean of Graduate School in Samar State Polytechnie
College, and the Presidents and Supervisors from the three
institutions of higher learning.

The statistical tools employed in this study were
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weighted mean and the t~test for independent samples.

Findings

The respondents were made to give their perceptions
on the different factors required for Job entrance to
foodservice establishments. The findings are herewith
presented:

1. educational qualification.

1.1 High school graduate was perceived by the
proprietors as much required with a weighted
mean of 4.38. The school personnel viewed it
as regquired with a mean of 3.32.

1.2 Two-year technical graduate obtained a
perception of much required or a mean of
3.58 from the proprietors and the school
personnel apﬁraised it the same with a mean
of 3.786.

1.3 College gradnate/Four-year degree holder,
the proprietors perceived it as slightly
required with a weighted mean of 3.58. The
perception as shown by the =school personnel
was much required having obtained a mean of

4.04.
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Enowledge of the job.

2.

2.

2.

1

.2

.3

4

.5

8

Administration was appraised by the
proprietors as much required with a weighted
mean of 4.12. The school personnel
evaluated it as the same with a mean of
4.24.

Purchasing was perceived by the proprietors
as much required with & weighted measn of
4.00. The school personnel viewed it as the
same with a mean of 4.27.

Receiving and storage was perceived by the
proprietors as much required with a weighted
mean of 4.01 while the school personnel
viewed it as the same with a welghted mean
of 4.10.

Menu planning was perceived by the
proprietors as much regquired with & weighted
mean of 4.28 and the school personnel
appraised =as the same with a mean of 4.45,
Food preparation and cooking was appraised
by the proprietors as much required with a
weighted mean of 3.92. The school personnel
viewed it as the same with a mean of 4.48.

Food preparation and service was perceived
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by the proprietors as much required with a
weighted mean of 3.92. The same perception
was shown by the school personnel having
Ebtained a mean of 4.11

Sanitation and safety was perceived by the
proprietors as much required with a weighted
mean of 4.16. The same perception was shown
by the school personnel with a mean of 4.41.
Maintenance and repair was appraised by the
proprietors as much required with weighted
mean of 4.03. The schocl personnel viewed
it as the same with a mean of 4.26.
Accounting and clerical was perceived by the
proprietors as much required with a weighted
mean of 3.91. The same perception was shown

by the school personnel with a mean of 4.37.

Skills in the Jjob.

3.1

Administration obtained a perception of much
required with a weighted mean of 4.00. The
school personnel viewed it as the same with
a mean of 4.26.

Purchasing was perceived by the proprietors
as much required with a weighted mean of

3.88. The =stchool personnel appraised it as
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the same with a mean of 4.28.

Receiving and storage was appraised by the
proprietors as much required with a weighted
mean of 3.88. The same perception was shown
by the school personnel with a mean of 3.98.
Menu planning was perceived by the
proprietors as much required with a weighted
mean of 4.32., The school personnel viewed
it as very much required with a mean of
4.52.

Food preparation and cooking obtained a
perception of mueh required with a weighted
mean of 4.00 by the proprietors. The school
personnel viewed it as the same with a mean
of 4.22.

Food distribution and service was appraised
by the proprietors as much reguired with a
weighted mean of 3.74. The same perception
was shown by the school personnel with a
mean of 4.47.

Sanitation and safety was perceived by the
proprietors as much required with a weighted
mean of 4.32. The same perception was shown

by the school personnel with a mean of
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4.44.

3.8 Maintenance and repair was perceived by the
proprietors as much required with a weighted
mean of 3.89. The personnel viewed it as
the same with a mean of 4.44.

3.9 Accounting and clerical obtained a
perception-of mueh required with a weighted
mean of 3.88 by the proprietors. The sanme
perception was shown by the sechool personnel
with a mean of 4.3B.

Attitude towards work.

A list of 25 desirable traits and attitudes
were evaluated. The proprietors perceived
attitude towards work as very much reguired with
a weighted mean of 4.53., The same perception was
shown by the school personnel having obtained a
mean of 4.58.

The summarized perception of the proprietors
and the school personnel of the =aducational
gualification as job entrance factors to
foodservice establish-ments shows an absclute
computed t-value of 0.4088 which is less than the
tabular t-value of 2.1320 at .06 level of signi-

ficance and 4 degrees of freedon. Hence, the
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null hypothesis that "there is no significant
difference between the perception of the
proprietors and those of the school personnel on
the extent to which the job entrance factors are
reguired to foodservice establishments” is
accepted. This means that the proprietors and
the school personnel are in agreement as to the
needed educsational gualifications that an
applicant should possess upon applying for a job.

For the knowledge of the work, the absolute
computed t-value which is 4.1808 is greater than
the tabular t-value of 1.7480 at .05 level of
gignificance at 16 degrees of freedom, hence, the
null hypothesis mentioned above 1is rejected.
This means that there is a significant difference
in the perception of both proprietors and s=school
personnel when it comes to knowledge as a factor
in job entrance.

For the s8kills in the Job, the =absolute
computed t-value is 8.5728 which iz more than the
tabular t-value of 1.74680 at .05 1level of
significance and 18 degrees of freedomn. The
nuil hypothesis, &as gstated , is therefore

rejected. This means that the perceptions of the
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proprietors and the =school personnel in the
skills as Job entrance factor to foodservice
establishments significantly differ.

For the attitude towards work, the absoclute
computed t -~ value is 1.7623, which is greater
than the tabular t-value of 1.6450 at .05 level
of significance and 48 degrees of freedom.
Therefore, the null hypothesis that "there is no
significant difference between the perception of
the proprietors and those of the school personnel
on the extent to which the job entrance factors
to foodservice establishments is rejected. This
means that the perception of the proprietors and
the s=school personnel on the sattitude as Jjob
entrance factors to foodservice establishments
significantly differ.

Based on the evaluation, focd technology
graduates have sufficient trainings and are very
much qualified to work in foodservice establish-
ments.

The following are the impliecations derived
from the findings:

a. The graduates were adequately trained for

the job.
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b. Almost all items were rated by the school
personnel higher than the proprietors. This
implies that our school has higher
requirements than the proprietors. Thus,
our training can cope ﬁp with the demands of
the industry.

c. There 1is a need to those who are in the
foodservice establishment in Samar to attend

seminars to update or improve their

knowledge in management.

Conclusions

In the 1light of the findings presented, the
following conclusions are drawn:

1. There is no gignificant difference in the
perceptions of the proprietors of foodservice
establishments and the school personnel as to the extent
to whieh educational qualification is regquired.

2. There are significant differences in the
perceptions of the proprietors of foodservice
establishments and the school personnel on the extent to
which the following factors are required for job entrance.
to foodservice establishments:

2.1 knowledge of the job.
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2.2 skills in the Jjob.
2.3 attitude towards work.
3. The trade skills acquired by the graduvating
students in +the Samar State Polytechnic College are
sufficient to meet the demands in the foodservice

establishments.

Recommendations

Based on the conclusions, the following
recommendations are made:

1. Improvement in the curricula should be done to
those items which were rated higher by +the proprietors
than by the schoeol personnel.

2. Non-formal classes on food service and hotel
and restasurant management be offered by the extension
services.

3. There should be a stronger tie-up between food-
service establishments and the school for better and more
effective placement of the gradustes.

4. 8Seminars or short-term training programs be
conducted where foodserviece establishment can send their
employees for re-training.

5. The following researches can also be conducted

to reinforce the present study as:
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5.1 A follow-up/survey should be conducted +to
ascertain the employability of the Foods technology
gradusate.

5.2 A separate study should be done to owners of
hotels and restaurants to find out in details their
demands from graduates of foods technology
applicants.

5.3 This study is only true to the Province of
Samar. Results might be different in other places.
It 4is therefore recommended that a similar study
should be conducted in cities like Manila, Davao

and Cebu where econditions might be different.
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APPENDIX A
Computation of T-value Between the Per
Proprietors and the School Personn

131

ceptions of the
el of the

Educational Qualification as Job Entrance

Factors Required by Foodservice
Establishments
Indicators Proprietors School Personnel
' (X1 - (X2 )
High School Graduate 4.38 3.32
Two-Year Technical
Graduate 3.58 3.76
Four-Year Degree Holder 1.82 4.04
X4 Xlz X9 Xzz
4.38 19,1844 3.32 11.0224
3.58 12.8164 3.786 14.1378
1.82 3.314 4.04 16.3216
EX; = 9.78 EXq° = 35.3132 EXp = 11.12 EX? = 41.4818
Xy = 3.26 Xo = 3.71
512 = 3.4272 552 = 0.2619
X1 - Xz
t = e e e e —— —————————
2 2
J(Nqy - 1)81° + (Hp - 1)S2 1 1
/ mmmmmmmmmem—memm e (=== + —==)
/ (N1 + Nz - 2) N4 No
\/
3.26 - 3.71
/
/7(3-1)(3.4272) + (3-1)(0.2619) 1 1
/ e e (=== + —=)
/ (3 + 3 - 2) 3 3
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-0.45
/
/(6.86 + 0.562) 2
e (==-)
/ 4 3
\N/
~0.45
/
N/ (1.8450)(0.87)
-0.45 - 0.45
1.1081
/
AN/ 1.23
t = - 0.4050
df = Ny + Nog - 2
= 3 + 3 - 2
= B - 2
= 4
Interpretation:

Since the computed t-value of 0.4058 is less than
the tabular value of 2.1340 at .05 level of significance
and 4 degrees of freedom, the hypotheziz iz acecepted.
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APPENDIX B

Computation of T-value Between the Perceptions of the
Proprietors and the School Personnel of the
Enowledge as Job Entrance Factors
Required by Foodservies

Establishments
Indicators Proprietors School Personnel
(X1 ) (X2 )
1. Administration 4.12 4,24
2. Purchasing 4.00 4.27
3. Receiving and Storsage 4.02 4.11
4, Menu Planning 4.28 4.48
5. Food Preparation and
Cooking 3.92 4,48
6. Food Distribution and
Service 3.92 4,11
7. Sanitation and Safety 4.186 4.41
8. Maintenance and Repair 4.04 4,26
9. Accounting and Clerical 3.81 4.38
Xq X2 Xo Xo?
4.12 16.9744 4.24 17.9778
4,00 16.0000 4,27 18.2329
4.02 16.1604 4.11 16.8921
4,28 18.3184 4,48 18.8918
3.92 15.3664 4.48 20,0704
3.82 15.3684 4,11 15.8921
4.16 17.3056 4.41 19.4481
4.04 16.3218 4,26 18.14786
3.91 15.2881 4.38 19.1844
EXy = 36.37 EX{° = 147.1013 EX; = 38.72 EX2 = 166.7368
X1 = 4.0411 Xz = 4.3022
5.2 = 0.0158 852 =  0.0193
Xy - X5
t = e e e e — ———————————
2 2
/(N1 - 1384 + (No - 1)8s 1 1
/ e (-—— + -—=)
/ (N + Nz - 2) Ny N9

N/
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4.0411 - 4.3022

/
/(9-13(0.0158) + (9-1)(0.01983) 1 1
e R R (—== + ===)
/ (89 +9 - 2) 9 g
\/
-0.2611
/{0.1281 + 0,1548) 2
[ mmmmmmmmmmmme- (-=-)
/ 16 9
\/

/
N/ (0.0178)(0.2222)

-0.2611 - 0.2B11
- T " To.os2s
\/jU.DUSS
t = -4.1808
df = Ny + Ns - 2
= 9 + @ - 2
= 18 - 2
= 185
Interpretation:

Since the computed t-value of 4,1808 is greater
than the fabular wvalue of 1.7460 at .05 Ilevel of
significance and 16 degrees of freedom, the hypothesis 1is
rejected.
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APPENDIX C

Computation of T-value Between the Perceptions of the
Proprietors and the School Persoconnel of the Skills
ag Job Entrance Factors Required by
Foodservice Establishments

Indicators Proprietors School Personnel
(X1 ) (X2 )
Administration 4.01 4.27
Puarchasing 3.87 4.28
Recelving and Storage 3.88 3.98
Menu Planning 4.33 4,52
Food Preparation and
Coocking 4.00 4,22
Food Distribution and
Service 3.88 4.47%
Sanitation and Safety 4.32 4.44
Maintenance and Repsair 3.88 5.33
Accounting and Clerical 3.88 4,36
X1 X12 Xo X22
4.01 16.0801 4 .27 18.2329
3.87 14 .97869 4.28 18.3184
3.88 15.0544 3.98 15,8404
4,33 18.7488 4.52 20.4304
4.00 i5.0000 4.22 17.8084
3.88 15.05644 4,47 19,9809
4.32 18.6624 4.44 19.7138
3.89 15.1321 5.33 28,4089
3.88 13.5424 4,38 19.0098
EX; =35.86 EX2 = 143.2516 EXp = 39.87 EXp2 = 177.7435
Xy = 3.9844 X = 4.43
s12 = 0.0482 552 = 0.1399
T - %
t e e e e ) e
2 2
/(N4 —- 1384 + (NHg - 1)89 1 i
—————————————————————————— (-—— + ——=)
/ (N4 + No - 2) Nq No
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3.8844 - 4.43

/
/(9-1)¢(0.0482) + (9-1)(0.1399) 1 1
J/ e (— + ——-)
/ (9 + 9 - 2) 9 g
\/
-0.4458
/€0.3694 4+ 1.1134)> 2
/S mmmmm e (~==)
/ 16 9
\/

/
\N/ (0.0207)(0.2222)

-0.4456 - 0.4456
I "~ o.0878
\//0.0048

t = -6.5728

df = N¢ + Ng - 2
= 9 + 9 - 2
= 18 - 2
= 18

Interpretation:

Since the computed t-value of B.5728 is greater
than the tabular wvalue of 1.7460 at .05 level of
significance and 16 degrees of freedom, the hypothesis Iis
rejected.
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Computation of T-value Between the Perceptions of the

APPENDIX D

Proprietors and the School Personnel of the
Attitudes as Job Entrance Factors

Required by Foodservice

Establishments
Indicators Proprietors
(X1 )
Good Leader in the
foodservice 4 .54
Adaptable, responsible
and cooperative 4.44
Punctnal and efficient
in the service 4 .58
Kindness and Friend-
liness 4 .58
Willingness to respect
lines of authority 4.62
Willingness to delegate
authority 4 .88
Firmness and good
Judgment 4.66
Emotionally stable and
reputable character 4 .56
Courteous, tactful and
polite 4,20
Simpicity 4.42
. Frankness 4.44
. Enthusiasnm 4,54
. Patience, calmness and
consistency 4.48
. Hardworking 4,48
. Honesty in the service 4.48
. Accurateness 4.60
. Cleanliness and
Orderliness 4.50
Alertness 4.60
Thriftiness 4,580
Acceptance of new
suggestions regarding
the work 4.74
Safety consciousness 4,58
Initiative, creativity
and resourcefulness 4.52
Self-reliance 4. 54
Systematic in
working 4 .56
Love of God 4 .56
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School Personnel

(X2 >
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64
B0

.64
.68
.80
.36
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)41 X12 ). X22
4.54 20.6116 4.64 21.5296
4.44 19.7136 4.64 21.52986
4.58 20.9764 4.80 21.1600
4.58 20.9764 4.54 21.5296
4.82 21.3444 4.88 21.9024
4.66 21.7156 4.80 21.1600
4.66 21.7156 4.36 19.0096
4.56 20.79386 4.52 20.4304
4.20 17.8400 4.48 20.0704
4.42 19.5364 4.44 19.7136
4.44 19.7136 4.48 20.0704
4.54 20.6116 4.72 22.2784
4.46 19.8918 4.76 22.6576
4.48 20.0704 4.44 19.7136
4.46 19.8916 4.72 22.2784
4.80 21.1600 4.68 21.9024
4.50 20. 2500 4.52 20.4304
4.74 22.4676 4.48 20.0704
4.58 20.9764 4.72 22.2784
4.52 20.4304 4.76 .  22.8578
4.54 20.6116 4.48 20.0704
4.56 20.7936 4.54 21.5296
4.56 20.7936 4.72 22.2784

=113.34 EX;° =514.0956  EX; =114.72 EXp% = 526.7584
Xy = 4.5336 Xo = 4.5888
542 = 0.0107 552 = 0.0138
X4 - X9
t = e T e T
2 2
/(N1 - 13812 + (Ng - 1)82% 1 1
—————————————————————————— (mmm + )
/ (84 + Ho - 2) Nq N2
\/

4.5336 - 4.5888

/
/(25-1)(0.0107) + (25-1)(0.0138) 1
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-0.0552
/
/(0.2574 + 0.3313) 2
[/ mmmmmmmmmmmee (-==>
/ 48 28
\/
-0.05652
/
N (0.0123)(0.0800)
-0.05652 - 0.0552
0.0313
/ .
\/ 0.0010
t = -1.7623
df = Ny + N - 2
= g + 9 - 2
= 18 - 2
= 18
Interpretation:

Since the computed t-value of 1.7623 1is greater
than the tabular wvalue of 1.8450 at .05 level of
significance and 48 degrees of freedom, the hypothesis is
rejected.
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List of Foodservice Establishments
in Samar by Categories
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A. HOTEL AND RESTAURANT

. Hotel Saint Bartholomew
. Fortune Hotel and
Restaurant

Tony 'sKitchen & Hotel
. Jady’ s Food Complex

. Alice Chicken and
Hamburger House

. Join-Us Restaurant
Mangrove Restaurant
San Juaguin Restaurant

ARENDERIA/TURO-TURD
TIME INN Eatery
Susana’s Carenderia

. Hya's FEatery

. Oning’s Eatery
Cuberoot Carenderia
Summer "s Carenderia
Gloria’s Carenderia

. Felicidad s Carendria
Alice Carenderia

10. Ceming s Carenderia
11. Mesing’'s Carenderia
12, Feli=ma’'s Carenderia
13. Goring’ s Eatery

14, Nena’'s Carenderia

15. Virgie s Carenderia
18. Auring’s Carenderia :
17. Gonyang s Carenderia
18. R. S. Carenderia

19. Rose CArenderis

OO WNERO @ ~1O o1 G2 ™

C. SNACK INN

La Suerte Snack Inn

Beer plaza

Tina's Snack Inn

Cinex Snack House

San Bernardo’s Snack Inn
Linda"s Inn

DO OB

Catbsalogan,

Catbalogan,
Catbalogan,
Catbalogan,

Catbalogan,
Catbalogan,

Samar
Samar

Calbayog City
Calbayog City

Catbalogan,
Catbalogan,
Catbalogan,
Catbalogsan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,

Samar
Samar
Samar
Samaxr
Samar
Samar
Samar
Samar
Samar
Samar
Samar
Samar
Samar
Samar

Boray, Parsanas
Boray, Paranas
Boray, Paransas
Calbayog, City
Calbayog, City

Catbalogan,
Catbalogan,
Catbalogan,
Catbalogan,

Samaxr
Samar
Samar
Samar

Calbayog, City
Calbayog City
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ARFENDTX F
SURVEY QUESTIWNAIRE
Dear Respondent,

Thizs is a questiomnaire for a thesis entitled “Job Entry Requiremesnts of
Fondservice Establishments in Samar and Thedir Implications to Shop  Instruction
in Foods Technology. " Your bonest answers to the questions will help very much
in gathering the data. Your answers will be kept confidential.

Thank you very much for your cooperation.

Very truly vours,
MARIANITA B. CONDE
Ressairchear

Fart - T Personal Information

Mame of FHesponcsndts

FPositions

Address:

Sehonlz (If Instructor)

Nama of Establishments (I Propristor)

MNo. of Years Existence: Tel. No.

Fart — TI: Ghestionnaire Froper

T what extent are the following factors regudred for the job entrance
to a foodservice sstablishoent? Flease put a checkmark { /) oo the appropriate
column  that corresponds most closely with the indicators at the left colusn,
such as: 5 for Very Much Reguired (VMR)Y: 4 Tor Much Regudred (MR)g 3 forr
Reguired (R); 2 for Slightly Reguired (S8R} amd 1 for Not Reguired (MR).

/

A
lm k3

F

o
A o

MR

f. Edocaticnal Cualification

=

«  High School Graduate

2. Two-Tear Technical Graduste

L I R I

1
1
1
i
1
1
1
1
i
1
1
i
1
1
1
1
]
1

—— ey mm i i =
W e e e

-~ over Mleacs -
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The worker must be squipped with knowledge

and information on
The worker must be eguipped wilth knowledge

and irrformation ons
requirements of the particular situation.

The items and amount of food recguired

Frocesses of interviewing an applicant.
in the service.

Specification for foods to mest the

Frice list of commodities.

foodservie parsonnel

Tvp=s of management.

Fersonnel policiss.
Mathods of buying.

3

Four-Year Degres Holder (preferably Fooods
1.1 Nabtwe and objectives of foodservice.
1.7 Determining standards for oguality food.
2.4 Correct weight and measwe of the food.

Technology major

1.4 Deterpining the gualification of
1.4 Criteria for sslecting personnel

L.10 Others (please specify below)

1.9 Determining food cost.

Administration
1.8 Labor law.

Furchasing

1.2
1.2
lna
2.l
s
i ol
B
A at
~x

dun

e

o U

B - kKnowledge ofs

i.
2

i

M, TR M T MR s ie R R e MR e e MR e bt e e mmm MM e B e bk am o e am e e mim M i b e ke mmem e mm MM e MR Mk MM ke R M MR AEL TREYE i M e M g e s =

- ovelr pliease -
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The worker must be eguipped with knowledge
Y

and information ons

Marking merchandise received.
Housebkeeping in refrigerators.

and non—peErishable foods.

Weighing deliveries.
Methods of recelving.

vegetables.

stores.
y Relation with vendors.

7 Testing of canned and frozen fruits and
.7 Care and control of the dry storeroom.

2.9 Factors to consider in buying perishable
10 Dthers (please specify)

2.8 Hygiegne conditions in the markelt or
2.1 Forms used in purchasing.

2,12 Others (please specify)

F.9 Other refrigerator uniis.

F.6 Federal stendards,
2.1 The receiving clerb.

.4 Ingpection for gqualit

F.h The dry storsroom.

Reweiving and Storage

2.1
e

3
B nEi

3
"
-
lows B
e
e T
-
-t
-
't
—_
bre?
e
e
P
-
-
it o
bl
rossd
-
l

3
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The worker must be eguipped with knowledge

ardd information ond

4!1

The worker must be equipped with knowladgs

and information on:
The objectives of good food preparation.

Needs and desires of patrons.
Availability of commodities.
Mariu appeal .

Others (plesse specify)
by different ingredients.

Kinds of menu.
Matritional balance.
Frice structurs.
Sehedule working plan.

Vardisty,

5
4.1z

5

S.1 The kitchen as the production center.

5,7 Various ways of messurement applicable

8.5 Ordering of food to be served.

4.7 Fhysical equipment.

4,10 Classes of foods.

4,11 Mechanics of menu plannings
4,12 Betting patron reaction.
Food Prepsration & Cooking

5.4 Tools and whensils.

8.6 Methods of cooking food.

Meru Flanning
2.4 Sepasonal factors.

4.2
"q'u -
4.4
4.5
4.8
4.9
A

8

in

My i sl e b le i M i R im mim dmth il d e R e e i e e beh mm e e Ml e e i M e MR MR R R e m R Mie ke mie W e M i R e e e e e A M

‘q‘n
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Fa

e

%ﬂh}

MR

>

Gk

éuq-

Ways on how to get rid of food
acul teration.

Factors that affect shrinkage of meat
and pouley.

Conking time, temperature and doneness
in meat, fish, shellfish and poultry.

Fecipes for meat, fish, shallfish,
nontl iy, soups commonly ssrved in the
foodesrvice.

Types and varigties of cookies, cakes,
Trademard, cwrent prices of ingredients,
used in baking.

Methods of miding cakes, cookies & bread.

Importance of using he right time and
temperature in bakings

How o prevent shrinkage when baking
baked products.

Types of filling used for pies, cookiss,
breads, etc. and the characteristic of
gach.

Materials good for decorating cakes and
hrEas .

{Hhers {(please specify)

Distribution & Service

The weorker must be equipped with knowledge

irformation ong
Cafeteria service.

Fres-flow or hollow-square foodservice.
Emgentials of service line.

The fooddservice counber.

 mAms Tm e mmr Tm o mAm mTE W e amTm T fm e kv e et MR Mt mam M e W aw e MM W e M TTae fm e M M T Ml W W M mTT R Rt e e
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tabhle ssrvice.

banrs.
Selecting a food distribution system.

Cashier's stand.
Table.setting,

regquired

A Obhers (please spcify)

% Importance of table covering.

H. 1%

0

L
b oAl

b 17 Centralized and decentralized center.

&H.7 Cuantities of dishes and utensils
5.1 Training of table ssrvice emplovess,

6.9 Mobile units and canteesn
6. 10 Automatic vending machine.
&.22 Ways of decorating a table.

fo.6  Counter ecguipment.
&.11 Automatic cafeteria.
&n 12 ThE CfoEE bl"‘f-.?é‘:\l': *
&,14 Table ssrvice.

&.18 Service stations.
6,19 Table appointment.
6.21 Napkin folding.

6.24 Ways of serving food.

6H.8  Snaclk
6,18 Forms of

&3
&
a2
b

ey = e M mm e e M i e e e M M e e R e A ek e M et i e mm e e i s M e e e e M e W e s M e ke e e e i e e

— over please -
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h knowledge

The worker must be sguipped wil

and informambtion ons
‘Larmning for sanitary operation.

f

7.1 Main points in sanitabion.

Sanitation & Safely

7.4

e

e M e o e o d o e o e e e R e e e e M = e L S e S e S o m i e e mm e e o e m e e S e mm e m e i

Mandling and storage of food.

7 ai

b

ice and disteibution of

Saniltary ssi

T,

74

Procedures for washing dishes, wtensils

and equipment.

7.0

e M e A e i e M e ki mam dmee g mm mmm e e

7ol Uzm of fowesls.

.

-

7.7 Shtorage of clesan dishes and utensils.

7.8 Hashing of cooking ukensils and souipment.

7.7 Cleaning of rooms and fuwniture.

3 Digposal of garbage and rubbish.

Tal

Medical exanination

o

7oll Food service smplovess

Firelt aid

bﬂ

Emploves coopsration

Cw

Fules for ssplovees

ol

Emploves education

By

712 Safety in the foodservice.

Training for safe work practice.

o
o

FulZ

7.14 Othere (please specify)

- ovaelr please -
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The worker must be eguipped with knowledge

and information ons:
Guides to opsrate the machines in working

condition.
8.4 Buides to prolong life and usefulness of

equipnent.
mailnteEnance .

The worker must be squipped with knowledge

and information ons
Records and forms used in the foodservice

JInspection procedure.
Statements or reports.
Fraparing the budget.

Mathod of purchass.

e
Al
-
ol

8.6 Care of eguipment and preventive

8.1 Sslection of the sguipment.

8.7 Care of refrigerator.

8.8 Others (pleass specify)

2.4 Estimating incoms and expenses.
9.7 fnalyais of sales and customairs.
2.8 QOthers (please specify)

Maintenance and Repair
Aocounting & Clarical
.1 Valug of records.
S.6 bBudgeting costs.

8.0
2.2
F.0

8.
8.
9.3

&

M, MM e ke me e mm mim o e T oY M M m Mt mr MM M M T M mem iy e mrm MM M e T MM et MM M W T M e T i g i e e e e m o M e o M e

8.

- tver please ~
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interview

The worker must be equipped with skills
develop morale of the organization and

Establishing standards for quality food
efficiency of workers.

Making uss of parsonel policies that

fits the prganization.
and estahlishing lines of authority.

Establishing duties and schedules of

foaption of the types of managemsnt.
worrk for all employess.

1.4.2 dob performance/skill test
instructing and supervising them.

Establishing labor cost.

Toodservice.
by means of
paraonnel

:Lu'q'u :.I..
1.6 S8etting criteria for selecting personnel

1.1 Application of the cobisctives of the

1.4 Choosing qualified foodservice personnel
1.9 Make artd outline duties of all fooodsevice
1.11 Planming and developing the arganization
1.12 Introducing the employees to their jobs,
1.17% Dealing with employess in such ways to

1.10 Holding staff confersnce.
1.14 Others (please specify)

Administration

ons
1.2
1"3;

1.5
1.7
1.8

i
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The worker must be eguipped with skills
any commodity bas reached the “"order leve!

The worker must e sguippesd with skills
Filling food requisition after they have
Motifying the managet when the amount of

Uging the correct weight and measure.
been properly signed by the manager.

fsking receipts for every items

purchased.

Price listing.
meErs planner .

ol .,

.1 Speclfication buving.

f"',i
Storing foords properly.
»& Others (please spacity)

i Receiving supplies

e
o el
IR
Al z
"
]

*.7 fAoccomplishing purchase records properly.
5

B

I.4 Caring and controlling the dry storeroom.

2.4 Secwring market list from the cook oF
2.4 Turn-over the itemns to the storeroom

2.8 Others (please spacify)
Feceiving and Storage

Furchasing
EBS
A2
FeE

L]
e
L]
e
e
b
-

-r
)

ol P -
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The worker must be equipped with skills
)

Aplication of cooking time, temperatures,

and donengss in meat, fish, stellfish

angd poultry.

.

suppe- and any special occasion whether
5.4 Freparing recipes for meat, fish, poultry,

simple, moderate and elaborate.
The wrker must be eguipped with skills

shellfish, soups coomonly served in the

frodservice.

Preparing recipes for noodles commonly

served in the service.

Application of rules for cooking meat,

Corfer with the manager regarding the
poultry, fish and shellfish.

menw forr the day.

Application of menu to a specific
PFlanning menu for breabkfast, lunch,

situation.
sErving portions.

balking.

4.1 Application of the rules in menu planning.

5.1 Adoption of technigues to inswe uniform

4.4 Planning menw based on the food budget.
.4 Using the right time and temperatwrs in

4.4 Others (please specif
Food Preparation & Cooking

Memu Flanning

4.5
B.9

D2
A

4.
4.3

1]
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1
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1
i
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i
1
]
I
]
1
1
!
1
]
i
'
I
i
I
t
H
H
1
i
1
H
)
i
1
]
t
t
I
I
3
F
1
I
t
F
T
H
i
L]
3
1
]
'
]
¥
i
1
i
]
]
¥
3
¥
1
1
!
1
]
i
]
]
1
]
1
i
I
I
]
1
1
1
i
i
1
i
1
1
i
1
1
]
1
]
1
1
]
1
1
1
1
)
1
1

birthday, anniversary, eto.

English style

o
o
3

e

Tre worker must be equipped with skills
b.F.5

Carrving out tray and soiled dishes from

frrranging food in the counter and in the
the lunchroom to the dish pantiry.

SEIrvICE Area
Maintaining cleanliness of the counter

ama, display cabenit & memi board.

&.8.4 special occasion as wedding,

haked products.
attractively.
kitehen to the counter.
table appointment fors
4.8.1 breakfast

Lunch

SUpREr
6£.2.1 FRussian style

5.7 Listing the materials good for decorating
4£.8.2
&H.8.

el Displayving the food items in the counter
4.7 Bringing additional food needed from the
6.8 Setting table properly with appropriate

&4 Wreiting and recedving orders.

5.8 Others (please specify)
Food Distribution & Service
6.9 Setting the table for

H.6 Wiping tables.

o
6.2
b

éJn-"‘

&
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Compromise siyle

G FT

f.7.4 Family style

6.7.9 Buffet style

G.10.1 lunchs=on fold

6.10 Folding napkin bys:

6.10.2 two-point fold

hal f-rose fold

brod
s

o

& il

1,4 1ily fold

bl

6.10.5 slipper fold

6f.11l Decorating tables by
Gell) candles

fruits

™
=

6:«11: =

TFlowsrs

s

6.11.E

& 11,4 cards

foact .

4.12 fpplication of the various ways of serving

4,17 Dthers (please specify )

Sanitation & Safety

7!

The worker must be equipped with skills

£

SBanitary handling of food.

7!!1

Sterilizing dishes and silvers.

T2

Wiping dishes atier washing and kesp them
in proper places.

7o

7.4  Wrapping silver.

- OvEr pleass -~
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Cleaning sink, soilded dishes, pots and
pans avery now and then.

The worker mist be sguipped with skilils

Feceiving paymsnts and giving accurate

fAdoption and application of the records
and forms used in the service.
Dperating the cash register accwrately.
chanoes.

Faporting immediately all repairs needed

The worker must & eguipped with skills
to the manager.

Iksing small and large eguipmsnt.
Caring small and large squipment.

mEasure in the foodservice.

section are tumed off.

and serving areas.
Operating & machine.

= FE
8.3
8.4

H
n
y
L3 =
-
d

7.6 Cleaning floors, windows in the kitchen
7.7 Bee to it that electric lights in the

7.8 fpplication of sanitation and safety
9.4 Accomplishing daily sales analysis.

7.9 Others (pleass specify)
8.1 Selecting of the esquipment.
8.4 Dthers (please spocify)

Maintenance and Repair

focoumting & Clerical

7.8
BHS

o s
Fa.1
t? -
Fa

8.
{?ll
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W
4

Fosting casb sales for the ssrvice.
Fosting dishburssment in the jouwmnal.

statenent based on the Jjowmal.

y Ohhers {please specify)

Attitudes
Ermotionally stable, and reputable  character

9.7 Checking puwrchases with receipts.

2.8 Accomplishing the daily financial report.
.9 Accomplishing weskly profit and loss
Bood Leader in the foodssrvice.

fAodaptable, Responsible and cooperative
Furetual & Efficient in the sarvice.
Willingness to respect linss of authority.
Willingness o delegeie authority

Kirdness and Friendliness
Firmmess and good Judgment
Coveteons, tactful and polite

Hongsty in the service

Franknzses
Enthusiasm

.l

985
b
. Fatience, calmness and consistenc
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Marianita B. Conde

304 Patag,
Catbalogan, Samar

Buenawvista, Gandara,
Samar

January 10, 1953
Married

Samar State Poly-
technice College

Instruetor III

EDUCATIONAL BACKGROUND

Elementary Education

Secondary Education

Two-Year Technical

College Education
{Bachelor of Science in
Industrial Education)

Graduate Education e e e e
(Diploma in Teaching Practical
Arts, MAT)

Civil SBerviece Eligibility:

Professional RBoard Examination
for Teachers

Catbalogan I Elem,.
School, 1964-1985

Samar School of Arts
and Trades, Catba-
logan, Samar,
1966-1969

Samar School of Arts
and Trades,
Catbalogan, Sanar,
1869-1971

Samar School of Arts
and Trades,
Catbalogan, Samar
1878-1979

Technological Uni-~
veristy of the
Philippines, Manila
1982-1983

73.60%, Catbalogan,
Samar
April 29, 18789
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HONORS AND AWARDS RECEIVED

Graduated with honors
Ountstanding Student

Certificate of Appreciation.
(Nutritionist, Regional
Seminar~Workshop on Curriculum
Design and Development Including
Achievements Testing, Phase IV)

Merit Award . .
(Adviser, PAHP, SSAT Chapter)

Certificate of Merit
{Teacher-Demonstrator in Praetlcal
Arts Girls)

Certificate of appreciation.
(Demonstrator Teacher, Regional
Seminar-Workshop in Cooperating
Teaching)

Merit Award

(Meritorious Performance as
Chairman, Snack Committee,
Regional F¥P/FAHP/FFPCC Work
Conference)

Merit Award . e ..
(Outstanding Servzces, One-
Day Conference on Administrative
and Professional Matters)

Merit Award

(Meritorions Performance as
Chairman, Measls of the FFP/FAHE/
FFPCC Officers under training)

Merit Certificate. .
(Cutstanding serv1oes as member
of the play "Portrait of the

Artist as Filipino")

Certificate of Appreciation.
(IGP Manager, FAHP)

Certificate of Appreciation. .
{(Camp Facilitator, Eche Youth
Science Camp)

Catbalogan I Elemen-
tary School, 18B5

Secondary and
College educsation

SSAT, Catbalogan,
Samar April 2B, 1880

SSAT, Catbalogan,
Samar
Februsry 26, 1881

SSAT, Catbalogan,
Samar
October 19, 1881

S5AT, Catbalogan,
Samar,
August 14, 13981

MECS, Region VIII
November 25, 1881

SSAT, Catbalogan,
Samar, June 28, 14981

MECS, Region VIII
January 28, 1982

SSPC, Catbalogan,
Samar
December 18, 1984

SS8PC, Catbalogan,
Samar
March 20, 1884

SSPC., Catbalogan,
Samar
November 11, 1984



Certificate of Commendation.
(Outstanding Performance as
Member, Regional Echo Seminar-
Worksshop on Research and
Research Management)

Certificate of Commendation.
(Wholehearted support and
participation in the zectivities
of the FAHP/FFP/FFPCC

Certificate of Appreciation.
(Wholehearted support and
valuable service, "Christmas
Festival °"86)

Certificate of Apprecistion.
(Invaluable contribution as MECS
Officer, Regional SCUA Meet "87)

Certificate of Appreciation.
(Camp Facilitator, Coconut
Products/By-Products and
Utilization)

Certifieate of Appreciation.
(Facilitator, Package of
Applicable Technology)

Mahogany Service Award
(8 years in service)

MECS, Regilon VIII,

Wational Science and

Technology
September 13, 1986

SSPC, Catbalogan,
Samar
March 14, 1988

SSPC, Catbalogan,
Samar
December 18, 18988

SSPC, Catbalogan,
Samar
October 24, 1987

Philippine Coconut
Anthority,
November 15, 1987

The Philippine
training Centers
for Rural Develop-
ment,

November 17, 1887

SSPC, Catbalogan,
Samar,
November 18, 1987

TRAINING ATTENDED

Training Course in Cosmetology .
for Young Citizen Producers of
the Foundation for Youth
Development in the Philippines,
Ine. and the Ministry of
Eduecation, Culture and Sports

SS8PC, Catbalogan,
Samar, June 10 -
August 20, 1988

SEMINARS AND WORKSHOP ATTENDED

Seminar-Workshop in Curriculum .
Design and Development
Including Achievement Testing
{(Phase II-A)

SSAT, Catbalogan,
Samar, November 5 -
December 14, 1879



Semiﬁar—workshop in Home
Economies for Secondary
School

Regional Seminar-Workshop on
Cooperating Teaching

Seminar on the Techniques of
Developing Reading B8kills
Among Students

Seminar-Workshop on Work
Values Development

Seminar-Workshop on Research .
Program Development

Seminar on Thesis/Dissertation
Writing and Advising

Joint Seminar-workshop on.
"Bayan Muns Bagoc ang Sarili:
An Educaticnal Commitment and
Mini-Agency Worker s Congress

Catbalogan, Samar
Oet., 27-29, 1980

SSAT, Catbalogan,
Samar
Aug. 12-14, 1981

SSAT, Catbalogan,
Samar
Oet. 18-1%, 1881

SSPC, Catbalogan,
Samar
June 27, 1986

SSPC, Catbalogan,
Samar
Febraury 27, 1987

88PC, Catbalogan,
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Samar, May 3-4, 1930

SSPC, Catbalogan,
Samar
July 5-6, 1980
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