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One hundred forty-nine hospitality and culinary 

programs located in the U.S. and 49 hospitality and culinary 

programs located in other countries were examined to 

identify the differences of nutrition topics taught and 

teaching methods/resources used in undergraduate hospitality 

management and culinary programs. 

Both U.S. and international respondents reported using 

lecture, textbook, and class activities as the main teaching 

methods. U.S. schools indicated the need for computer 

software and audio-visuals to better teach nutrition topics. 

Field trips and internships were minimally used by 

international schools. For both groups, additional teaching 

resources were needed to teach the topics of recipe 

development and modification to improve nutritional value 

and nutritional aspects of preparation methods. 
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CHAPTER 1 

INTRODUCTION 

Statement of the Problem 

The emerging growth in nutrition awareness has resulted 

in significant changes in the hospitality industry, an 

important sector of service businesses, in the United States 

(U.S.) and other industrial countries (Allen 1996; Kohmura, 

1996; Powell, 1995). Hotels, restaurants, and catering 

companies are major businesses in the hospitality industry, 

and one of their main responsibilities is to prepare, serve, 

and promote a variety of food products. Nutrition is 

becoming an important factor for customers when they dine 

out or buy food products and this trend will continue to 

grow in the future (Burton & Andrews, 1996; Casper, 1996; 

Powell, 1995). What kinds of food are nutritious and 

healthy? How are healthy foods produced? And where can 

healthy foods be found? These questions are concerns of 

today's consumers. Because of links between dietary choices 

and long-term health, changes that result in decisions to 

choose more nutritious food products potentially have 

important implications for consumers. 

Since the "diet revolution" in the 1970's, more and 
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more people in the world have become aware of the 

relationships between a healthy lifestyle and food, eating 

habits and nutrition. Current studies reveal that more 

efforts are needed to educate the public about nutrition and 

to promote healthy ways of living. Previously, it was found 

that people were not getting healthier in terms of 

nutrition. More than 65 percent of Americans were 

overweight and many people suffered from various ills that 

were directly traceable to diet. People visited doctors, 

dietitians, and other nutrition professionals for answers. 

Now they expect nutritious and healthy foods in hotels, 

restaurants, and other eating places (Kerr, 1996) . 

Growing nutritional awareness is an international 

phenomenon, especially in industrialized countries. In 

1995, the British Committee on Medical Aspects of Food 

Policy issued a report confirming the relationship between 

diet and cardiovascular diseases (de la Hunty, 1995). The 

committee said that it was very important to provide the 

public adequate nutrition information. In Japan, the growth 

rate of edible oil and fat consumption slowed recently, 

owing to the dietary habits and burgeoning health-

consciousness of the nation (Kohmura, 1996) . 

Facing the changes taking place in the business 

environment and society makes it imperative for college 

hospitality management programs to review, evaluate, modify, 
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and improve instructional content and teaching 

methods/resources related to nutrition courses in order to 

provide students correct and up-to-date knowledge. 

Graduates of hospitality management programs usually pursue 

entry positions first and then management positions in food 

production and service in the worldwide hospitality 

industry. It is critical for hospitality educators and 

scholars to understand and compare what nutrition topics are 

taught, how they are taught, and how teaching can be 

improved in academic programs in U.S. and international 

schools. This study examined the differences in nutrition 

topics taught and teaching methods/resources used to present 

nutrition topics in hospitality management and culinary 

programs across a range of countries. 

Purpose of the Study 

The purpose of this study was to examine the 

differences in nutrition topics taught and teaching 

methods/resources used to teach the topics in two-year and 

four-year undergraduate hospitality management and culinary 

programs in the U.S. and international schools. The 

comparison and analysis focused on nutrition topics taught 

and teaching methods/resources used to present the nutrition 

topics, nutrition topics that could be taught better if 

additional resources/materials were available, and for those 
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nutrition topics that could be taught better, what 

additional resources/materials would be helpful. In 

addition, recommendations on how to improve the content of 

nutrition instruction were addressed. This study should be 

beneficial to U.S. and international faculty members who 

teach nutrition as they endeavor to improve course content 

and teaching methods/resources. 

Research Questions 

Four questions were investigated in this study. They 

were: 

1. What were the differences in nutrition topics taught 

in hospitality management and culinary programs in U.S. and 

international schools? 

2. What were the differences in teaching 

methods/resources used to present nutrition topics in 

hospitality management and culinary programs in U.S. and 

international schools? 

3. What were the differences in nutrition topics that 

could be taught better if additional teaching 

resources/materials were available in hospitality management 

and culinary programs in U.S. and international schools? 

4. For those nutrition topics that could be better 

taught, what were the differences in additional 

resources/materials needed to better teach the nutrition 
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topics in hospitality management and culinary programs in 

U.S. and international schools? 

Significance of the Study 

This study described and compared differences in 

nutrition topics taught and teaching methods/resources used 

to present nutrition topics in hospitality management and 

culinary programs in the U.S. and international schools. 

Previous studies (Chiang, 1993; McGrath, 1993; Zabel, 1990) 

reviewed and examined hospitality management programs as a 

whole, or examined areas other than nutrition. Few studies 

compared curriculum similarities and dissimilarities between 

U.S. and international schools. To face the challenges of 

the globalization of the hospitality industry and 

hospitality management education, it is useful to conduct a 

comparative study of the programs in the U.S. and other 

countries to have a bilateral understanding of nutrition 

education and course instruction. 

The results of this study should help improve bilateral 

understanding of nutrition education in hospitality 

management and culinary programs in the U.S. and 

international schools. Findings and conclusions drawn from 

this study can provide faculty members and students a global 

perspective on nutrition. Also, the methodology used in the 

study may provide a research model for other scholars who 
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are interested in conducting comparative research in 

hospitality management programs. 

Delimitations 

This study surveyed schools which offered two-year or 

four-year undergraduate hospitality management and culinary 

programs. All schools belonged to the Council on Hotel, 

Restaurant and Institutional Education (CHRIE). All 

information, including names and addresses of contact 

persons, was obtained from A guide to college programs in 

hospitality and tourism (CHRIE, 1994). The population was 

33 9 hospitality management programs in the U.S. and 121 

programs in other countries. The survey was mailed to the 

designated CHRIE contact person, who was often the program 

director. 

Limitations 

There were a number of limitations in this study. 

1. The survey population included schools which offered 

two-year or four-year undergraduate hospitality management 

or culinary programs belonging to CHRIE. However, many 

additional colleges and universities offered hospitality 

management or culinary programs in many of the countries 

that did not belong to CHRIE and, thus, were not surveyed. 

As a result, the representation of international hospitality 
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management programs was limited. 

2. Many hospitality management programs which issued 

degrees or certificates were not surveyed in this study. 

The comparison and analysis may not completely be 

representative of all of the hospitality management 

programs. 

3. This study examined several important nutrition 

topics and teaching resources/methods incorporated in the 

hospitality management programs. Results may not be able to 

generalized beyond the specific variables used in this study 

because other variables could have been studied, such as 

information on faculty members who taught nutrition courses 

and evaluation of students' course achievement. 

4. This study surveyed 339 schools in the U.S. and 121 

schools located in other countries. English is not the 

official or native language in most other countries. Words 

or sentences on the questionnaire, which were written in 

English, could be interpreted differently by international 

respondents. 

5. This study surveyed all school members of two-year 

or four-year hospitality management and culinary programs 

affiliated with CHRIE. It was anticipated that not every 

school would participate this study, and consequently the 

number of respondents may have affected the survey results. 

Though several limitations may have influenced the 



ability to generalize and representation of the outcomes of 

this study, it was believed that the conclusions drawn from 

this study largely reflected nutrition topics taught and 

teaching methods/resources used in hospitality management 

and culinary programs in U.S. and international schools. 

Assumptions 

It was assumed that each survey would be completed by 

either the program director or the faculty member who was in 

charge of nutrition instruction. It was also assumed that 

each respondent would understand the meaning of the survey, 

which was written in English, and that they answered 

questions truthfully and correctly. Finally, it was assumed 

that all or most completed questionnaires would be returned 

confidentially to the researcher. 

Operational Definitions 

For the purpose of this study, three conceptual terms 

were used. The terms and definitions were the following: 

1• Undergraduate hospitality management program was a 

two-year or four-year academic program which offered majors 

such as hotel, restaurant, airline, club, resort, catering, 

cooking, culinary, tourism, and institutional management. 

2- Nutrition topics were nutrition subjects covered in 

nutrition or food courses incorporated into hospitality 
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management programs, for example, dietary guidelines, 

nutrition terminology, and nutritional value of foods. 

3. Teaching methods/resources were materials, 

facilities, technologies and class activities, such as 

lectures, labs, guest speakers, field trips, internships, 

computer software and applications, audio-visuals, and self-

instruction modules, used in course instruction. 



CHAPTER 2 

REVIEW OF LITERATURE 

Introduction 

Hospitality management programs at the undergraduate 

level today face challenges from both industry and students 

regarding how to prepare qualified management persons and 

teams for the new era. In order to meet these challenges, 

hospitality management programs must update course content, 

improve teaching methods/resources, and utilize new 

technology as an ongoing process (Hillers, Swanson, & 

Wilken, 1994; Kolasa & Miller, 1996; Lewis, 1993). Also, 

hospitality education programs should provide the best 

practices, updated knowledge, and professional skills needed 

by the fast-changing business environment (Ashley, Bach, 

Chesser, & Ellis, et. al. 1995). Thomas and Carl (1993) 

stressed that hospitality management programs may not even 

survive for another generation unless the programs make a 

better effort to keep pace with changes taking place in the 

real world. It is vital for both institutions and students 

to learn about and adapt to the changes in order to compete. 

Many schools in the U.S. are reviewing, refining, and 

revising program curricula and courses along with 
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utilization of new technology. The Harvard Business School 

designed a new master of business administration curriculum 

in 1996. Thirty percent of all case studies used at the 

Harvard Business School involved international business. 

Many classes were team-taught by faculty members from 

different disciplines, aiming to help students achieve a 

global perspective. The paperless class, computer exam, and 

a state-of-the-art computer lab, were several features of 

new technology in classroom (Byrne, 1996) . The Hotel School 

at Cornell University redesigned its professional master's 

program with an international focus in 1995 (Boothe, 1994; 

Brownell & Jameson, 1995). 

Lechowich and Soto (1995) explained that food was one 

of the predominant products in the hospitality industry and 

nutrition education should be an indispensable component of 

academic programs. Considering the increasing number of 

students from different countries attending the programs in 

U.S., educators should use up-to-date knowledge and employ 

new approaches to modify nutrition instruction (Keeman, 

1996). The globalization trend occurring in the hospitality 

industry requires potential professionals -- current 

students -- to be prepared for their future careers 

(Goodman, Sprague, & Jones, 1991). It is significant and 

meaningful for both hospitality educators and college 

students to understand what nutrition topics are currently 
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covered and what teaching methods/resources are used in 

classrooms in different countries. 

Conceptual Framework 

Westmeyer (1981) described curriculum planning as one 

of the most important tasks in developing a teaching 

program. Needs analysis, teaching contents, teacher 

activities, learner activities, presentation media, and 

student achievement evaluation are key considerations in the 

process of curriculum planning. According to Westmeyer 

(1981), "curriculum" was defined as a group of components, 

including (1) the content to be taught; (2) everything that 

describes this content; (3) teacher activities; (4) student 

activities; and (5) devices for the presentation. 

Theoretically, curriculum planning should begin with an 

analysis of the needs of the clientele, which involves 

students, the community, the profession to which the course 

applies, and the discipline which the course content 

represents. 

According to Westmeyer (1981), there are eight steps in 

the process of curriculum planning. (The process of 

curriculum planning is illustrated in Figure 1.) 

Westmeyer (1981) explained that curriculum planning 

starts from the statement of psychological bases within 

which various models of psychological growth and cognitive 



13 

Specification of Content 

Description of Teacher Activities 

Sequencing Procedures Description of Learner Activities 

Selection 
of Media 

Analysis of Needs of Clientele 

Writing and Producing Materials 

Description of Instructional Procedures 

Statement of Objectives for Instruction 

Preparation of Student Achievement Evaluation Materials 

Statement of Psychological Bases for Curriculum 

Figure 1. The process of curriculum planning. 
Curriculum planning on the local school or district level: A 
guide for committees or individuals, by Paul Westmeyer, 1981, 
p. 4. 
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styles of learners should be considered. For adult 

learners, curriculum developers should consider theories 

regarding the changes in learning skills and behaviors that 

occur in later life. Analyzing the needs of clientele is 

important to identify what students, community, and industry 

expect from academic programs or courses. Curriculum 

objectives and goals should be determined and then 

established into practical terms. The next phase is to 

describe instructional procedures, which include defining 

teaching content, designing teacher and learner activities, 

and choosing the best medium for the presentation. The 

final steps, preparation of student achievement evaluation 

materials and writing and producing materials, are not 

discussed here because they are beyond the objectives of 

this research. 

Within this theoretical framework, nutrition content 

and teaching methods/resources were primary considerations 

when planning a nutrition curriculum or course. In 

addition, comparison of nutrition topics and teaching 

methods/resources between the U.S. schools and international 

schools helped develop appropriate teaching content and 

effective learning activities. Consequently, research on 

nutrition topics and teaching methods/resources represented 

a necessary and essential element in curriculum planning of 

a nutrition course. 
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This research was concerned with examining nutrition 

topics taught and teaching methods/resources used in 

hospitality management and culinary programs in the U.S. and 

international schools. Knowledge and skills in both local 

and international perspectives are becoming more and more 

important for hospitality management programs, and 

traditional hospitality education programs should gear to 

the demand of globalization (Chon, Olsen, & Kirk, 1990). 

Otherwise, today's programs may not be able to face 

important challenges. Within this framework, the study of 

comparison of nutrition topics and teaching 

methods/resources in hospitality management programs in the 

U.S. and international schools can help educators create and 

develop appropriate nutrition courses and better present 

course content. 

Nutrition Awareness 

Many previous studies proved the confirmative 

relationship between human disease and diet and/or eating 

habits (DeLuca, 1996; Hermann & Ward, 1994; Kerr, 1996; 

Morreale & Schwartz, 1995; Powell, 1995). High intake 

amounts of salt, for instance, may cause increasing blood 

pressure and cardiovascular disease, and a diet high in 

fruits and vegetables can improve daily nutrient intake (de 

la Hunty, 1995). The most important objective of health-
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care reform proposed by the State Nutrition Board (U.S.) is 

to promote healthy eating practices and quality nutrition 

products and services (Militello, Coleman, & Haran, 1995). 

In 1995, the American National Cancer Institute (ANCI) 

examined food records of 3,000 children aged 2 to 18 and 

found that only one in five children ate the recommended 

five-plus servings of fruits and vegetables every day 

(DeLuca, 1996). The study also revealed that children's 

menus were often loaded with fat, sodium, calories and 

lacked nutritious ingredients. 

Another nationwide study led by the American Dietetic 

Association (ADA) showed that 79 percent of the American 

public acknowledged the importance of nutrition and 

nutrition education (Rousseau, 1996). In keeping with the 

nutrition trend in the U.S., the health food business has 

grown quickly by selling popular health products such as 

vitamins and minerals (Delaney, 1996). The innovative 

business appeals are attractive to numerous Americans who 

are seeking a healthy lifestyle. Health food sales in 1993 

increased by 19 percent compared to that of the previous 

year, which was $4.2 billion. About 20 percent of Americans 

eat organic products at least once a week (Delaney, 1996) . 

The largest franchise outlet for health foods in the 

U.S. is General Nutrition Center (GNC) Franchise Inc., based 

in Pittsburgh, Pa. GNC has 2,500 stores nationwide (1,500 
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are corporate-owned, 1,000 are franchise units) (Delaney, 

1996). Russell L. Cooper, senior vice president and general 

manager of GNC, commented: 

The industry (health food) is benefiting from several 

trends, one is all of the publicity and media attention 

that has been given to health, fitness, diet, and self-

enhancement programs. Second, the demographic shift in 

the 90s is the aging population of baby boomers who are 

starting to enter their 50s. They are the prime market 

segment of health foods and dietary supplements because 

they are now paying more attention to the quality of 

life. (Delaney, 1996, p.50) 

In the hospitality industry, offering healthy or 

nutritious foods has become a creative marketing tool to 

lure customers. Smoothie King franchise, founded in 1989, 

has doubled its franchise sales each year since opening. 

The company operated 209 stores in the U.S. with total 

revenues of $3.8 million by the end of 1995 (DeLuca, 1996). 

Stephen Kuhnau, the founder, stated "The success of Smoothie 

King is largely owed to health concerns of seniors, aging 

baby boomers, and medical researchers that assert the 

relation between health and eating habits" (DeLuca, 1996, 

p.52) . 
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Smart Alec's, a successful health food restaurant, 

provided gourmet vegetable burgers served with roasted 

peppers and sun-dried tomatoes, low-fat french fries cooked 

without oil, and soy "milk shakes" for customers. The 

healthy concept of food attracted many customers, and the 

store's sales reached $1.5 million in its opening year 

(DeLuca, 1996). 

A recent noticeable phenomenon is that the percentage 

of the population attempting to limit their intakes of fat 

and cholesterol is growing. Thomas (1996) discovered that 

about one-third of all adults living in major urban areas in 

the U.S., where most restaurants were located, were on some 

types of low-fat or low-cholesterol diet. Also, he found 

that educated consumers and Anglo whites were two major 

groups showing strong interest in healthy foods. 

Customer demand and consumer behavior are shifting at a 

surprising pace. Food products and standards which were 

deemed acceptable several years ago may be unacceptable by 

today's standards. Fat and cholesterol, for example, are 

considered the greatest enemies of good nutrition at the 

present time rather than calories (Kimball, 1996). Kimball 

suggested that a Nutrition Advisory Council (NAC) be 

constituted to help consumers understand nutrition 

information and make correct dietary decisions. 

One fact that hospitality professionals must be aware 
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of is that one of the fastest growing segments of food 

purchasers in the U.S. is seniors. Burton and Andrews 

(1996) indicated elderly consumers often suffer from diet-

related conditions, such as coronary heart disease, 

hypertension, and diabetes. Visual impairment, 

interpretation problems, and diminished capacity to process 

complex nutrition information may result in further problems 

(Kurtzweil, 1994). To provide clear and accurate nutrition 

information for elderly consumers, the Nutrition Labeling 

and Education Act (NLEA) was modified significantly, aiming 

at helping consumers make more informed choices (Cole & 

Balasubramanian, 1993). 

Nutrition trends represent an international phenomenon, 

especially in industrial countries. In Japan, health 

consciousness is burgeoning. Low-fat foods are favorites 

for many people. Japanese nutritionists cautioned that 

excessive lipid intakes were unhealthy and could be harmful 

(Kohmura, 1996). 

In Britain, a book entitled Nutrition for Health and 

Health-Care offered healthy eating information and nutrition 

knowledge (Powell, 1995). Weight control, health and 

fitness, diet and illnesses, and undesirable consequences of 

eating fatty foods were topics presented in the book. 

Cultural differences of dietary standards between Britain 

and the U.S. were also discussed. 
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Hospitality Industry 

The service industry, including hospitality and 

tourism, has become the largest industry in the world and 

employs more than one-third of the working population in 

developed countries (Lockwood, 1995). Quality products and 

services are the lifeblood of service-oriented industries, 

and customers are increasingly critical of the products and 

services they receive (Albrecht & Zemke, 1985). Commercial 

foodservice plays an important role in preparing, serving, 

and promoting healthy foods for consumers (Lechowich & Soto, 

1995). Hotels, restaurants, clubs, caterers, and 

institutional foodservice organizations are designing and 

preparing healthy, nutritious foods. Eating healthful food 

is very important for many of today's customers. 

Realizing the demands for nutritious products and the 

market competition, many hospitality companies successfully 

introduced healthful foods for customers. Westin Hotels and 

Resorts recently created a smart-dining menu, which featured 

13 0 recipes developed by a team of six chefs headed by a 

chief nutritionist. The menu provided both unique and 

healthy dining experiences for customers (Anonymous, 1996b). 

Many independent and chain restaurants have taken a 

fresher and healthier approach to create nutritious food, 

labeled "low-fat," "lite," "smart," or even "guiltless" 

(Allen, 1996; Casper, 1996). Applebee's introduced its "low 
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fat and fabulous" food to the market with a recognizable 

logo after spending years analyzing geographic and 

demographic characteristics of customers and defining the 

differences between "perceived healthful eating and actual 

healthful eating." Border light, created by Taco Bell, 

contributed approximately $600 million in sales and 

comprised almost 2 6 percent of total sales during peak times 

in unit sales. Initiated in the 1970's, Treat Yourself 

Right, a nutrition education program, was developed for 

Aramark employees and patrons to provide information on 

healthful habits and cooking techniques. The nutrition 

information kiosk (NIK) was a new version of Aramark's 

"Treat Yourself Right" program, which combined nutrition 

knowledge and computer technology. Being the official 

foodservice consultant in the 1996 centennial Olympic games, 

Aramark provided athletes with NIKs which communicated in 

three languages, English, Spanish, and French (Allen, 1996) . 

Similar to NIK, Professional Food-Service Management 

Inc. developed an interactive nutrition kiosk called the 

self-nutrition information program (SNIP). Three general 

nutrition topics, including menu analysis, general nutrition 

information, and sports nutrition, are stored in the 

computer's database. The computer generates customized 

nutrition information, including healthy menus, sample 

serving sizes of foods, and source lists of foods that are 
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either healthy or unhealthy through personal profiles, such 

as gender, age, health condition, desired daily calories, 

and physical activities (Anonymous, 1996c). 

Industry trends show that fresh preparation and healthy 

options have become the new industry standards and are 

accepted and expected by consumers. Many types of 

foodservice programs are undertaking great efforts to follow 

the trends. In Chicago, the Board of Education decided to 

out-source foodservice operations of 185 elementary and 

secondary schools. Marriott, the major foodservice 

provider, developed a new menu-planning system to comply 

with the stricter dietary guidelines (Anonymous, 1996a). 

The National Restaurant Association (NRA) (1995) 

indicated that 43 cents of an American food dollar was 

consumed on foods away from home and this figure was 

expected to reach nearly 50 cents by the year 2000. As 

consumers continue to eat more foods away from home, 

providing correct and honest nutritional claims becomes 

extremely important. In the past few years, however, cases 

concerning false claims on fat or calorie content have 

surfaced (Allen, 1996). 

In 1996, the U.S. Federal Trade Commission investigated 

three restaurant chains, Big Boy, Chili's Grill and Bar, and 

T.G.I. Friday's, to examine if false menu claims were used. 

Though all three companies denied deceitful claims regarding 
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nutritious foods, reports issued from the Center for Science 

in the Public Interest (CSPI) illustrated noticeable 

variances between promised fat levels and actual levels 

(Allen, 1996). Under such circumstance, the Food and Drug 

Administration (FDA) urged that restaurants using terms like 

"low fat" and "light" on menus observe the standards 

established by the 19 90 Nutrition Labeling and Education Act 

(Allen, 1996). 

Based on 300 callers to the American Dietetic 

Association's nutrition hot-line, Allen (1996) discovered 

that 95 percent of the callers preferred restaurants 

offering healthy items, and 65 percent expressed they always 

selected healthful foods when they dined out. The 

prevailing tendency toward nutritious diets may shake the 

long-term market share of the restaurant industry because of 

the competition of other food-producing businesses (Casper, 

1996) . 

Food manufacturers, famous for ongoing product quality 

management and market-orientation, place greater emphasis 

upon product improvement and development than do commercial 

foodservice corporations. Food manufacturers claim to be at 

least five years ahead of the restaurant industry in terms 

of developing low-fat or low-cholesterol food products. 

Healthy foods available at supermarkets and grocery stores 

will win large numbers of "healthy" consumers and allow them 
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to stay at home rather than dine out (Thomas, 1996) . 

Nutrition and health information are deemed important 

characteristics for numerous U.S. consumers, according to 

Management Horizons' 1995 consumer research (Hisey, 1996). 

It is very important for corporate management to recognize 

the increasing nutrition awareness when designing and 

developing menu items (Emenheiser, Clay, & Bruce, 1994). 

However, many foodservice operators do not have sufficient 

nutritional knowledge to allow them to offer menu items that 

meet customers' expectations (McKee, 1994) . Though the 

hospitality industry has been successful in the past in 

providing tasteful and quantity foods, this success is at 

risk if the industry does not promptly and successfully 

respond to the nutrition trend (Thomas, 1996) . 

International Perspective of Education 

During the 1980s, three forces reshaped the U.S. 

economy -- globalization, technology creation and 

application of new technology. These three main forces 

drove the U.S. to a knowledge-based economy (Bruce, 1996). 

In today's competitive educational environment, it is 

imperative to understand, compare, and adopt education 

systems from different institutions or countries. May 

(1994) stressed that international exposure in undergraduate 

and graduate programs within business management was no 
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longer a controversial point. 

The growing trend of globalization is making new 

demands on international managers. Mastering basic 

competence is not sufficient. "An international mind-set" 

is required in the global arena (Garvin, 1988; Kochan, 

1996). Multi-national comparative studies on education can 

lead to a better understanding of the extent and content of 

program courses (Kwok & Arpan, 1994). 

In 1994, the University of South Carolina College of 

Business Administration created an International Master of 

Business Administration (IMBA) degree and teamed up with the 

best business school in Austria to provide the faculty and 

students international learning experiences (Doupnik, 1996) . 

At the University of Hawaii at Manoa, an electronic meeting 

room (EMR) was built to foster the exchange of knowledge and 

ideas between local and international students (Bailey, 

1995) . 

Improving curricula or course structure toward 

internationalization is taking place in many other countries 

in addition to the U.S. Several leading business schools in 

Canada developed new models for their master of business 

administration programs and re-engineered them to infuse 

international elements into the curricula (Leith, Kovacheff, 

& Price 1994) . Stewart (1995) remarked that it was a 

fundamental principle for the New Zealand Institute of 
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Management (NZIM) to provide leadership education from an 

international perspective. 

Changing times demands new educational programs. 

Today's academic programs must deliver required knowledge 

and skills in both local and global perspectives to college 

students. Chon, et al. (1990) wrote: 

The international trend taking place in the 

(hospitality) industry requires parallel changes in 

traditional hospitality and tourism education with a 

goal toward a more global perspective. Such changes 

are required for hospitality management schools to 

appropriately prepare students for a work environment 

which is becoming increasingly international, (p. 589) 

Hospitality Education 

The core curriculum for an undergraduate hospitality 

management program, as outlined in the accreditation 

standards of CHRIE, included operations management, human 

resource management, accounting, and marketing, etc. 

(McGrath, 1993). Though nutrition was not listed as a 

highly important subject, it is essential to provide 

nutrition knowledge to students who are pursuing entry-level 

management positions in the foodservice industry. Knowledge 

of nutrition, food preparation, and food safety can equip 

foodservice operators and managers with a strong ability to 
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compete in the business domain (Lechowich & Soto, 1995). 

Considering increasingly free movement for education 

across international boundaries, the need to establish a 

competitive edge is of paramount importance for academic 

programs. The hospitality industry has a very definite view 

on what it expects as the output from hospitality management 

programs. The programs must gear their curricula to the 

needs and expectations of industry (Tas, 1988). 

Nutrition education, like hospitality management 

programs, is a combination of science and art. "Without 

cultural assessment, as well as culturally sensitive 

interventions, the nutrition information and services 

provided may be technically correct but ill suited to the 

needs, desires, and lifestyles of clients" (Terry, 1994, p. 

503) . 

Two factors that will shape hospitality management 

programs are intrinsic factors and environmental factors. 

The intrinsic factors are molded by the needs of students 

and industry employers, while the environmental factors 

relate to the hospitality industry and society. There is 

considerable dissonance between the learning outcomes 

promoted by the learning environment and the performance 

expectations of hospitality industry. Condrasky (1993) 

studied 65 hospitality operators, randomly divided into 

experimental and control groups, and observed there was an 
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important difference in attitude toward training methods 

between two groups. The relationships between different 

teaching methods and students' achievement were studied, and 

significant relationships were determined (Fawcett, 1989). 

After examining the Cornell Restaurant Administration 

Simulation Exercise (CRASE), a computer-driven management 

game, Fawcett (1995) found CRASE did promote a high level of 

enthusiasm and motivation in students. In addition, an 

increased level of comfort in computerized training was 

discovered in the results. Similarly, Beerman (1996) 

discovered test scores of students usually were higher when 

utilizing computer technology in college classrooms compared 

to using traditional teaching methods. New technology can 

provide numerous opportunities in gathering and 

disseminating nutrition information for both students and 

professionals (Gregoire, 1994; Kolasa & Miller, 1996). 

Nutrition education in hospitality management programs can 

bridge the gap between what diverse customers expect and 

what the foodservice industry produces (Keeman, 199 6; 

Morreale & Schwartz 1995) . 

With the use of the information superhighway, education 

information is much easier to access via the world wide web 

(www). By typing the keyword "nutrition" and using the 

infoseek search engine, for example, 11,496 web sites 

relating to the topic appear on the screen. "Low-fat" 
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yields 1,467 results and "healthy food" 60,884. 

When looking for specific nutrition information links, 

web sites offering valuable information include: 

1. The U.S. Food and Drug Administration center for food 

safety and applied nutrition: 

http://vm.cdsan.fda.gov; 

2. American Dietetic Association: 

http://www.eatright.org; 

3. Nutrition and fitness link: 

http://www.lifelines.c:ntnln.html; 

4. U.S. Department of Agriculture food pyramid: 

http://www.healthychoice.com; 

5. Food and nutrition: 

http://www.dfst.csiro.au/fdnet2 0a.html (Sympson, 1996). 

Chesser (1994), after surveying 207 baccalaureate level 

hospitality management program administrators, found that a 

higher level of available program resources contributed to a 

program's curriculum and a student's extent of knowledge. 

New ideas, content, skills, and competencies embodied into 

current teaching methods can help students sharpen their 

problem-solving and creative abilities (Chernoll, 1995) . 

In addition to the schools in the U.S., institutions in 

other countries have met similar challenges and are re-

evaluating and improving hospitality management curricula. 

In Singapore, Hong Kong, Saudi Arabia, Kuwait, and Malaysia, 

http://vm.cdsan.fda.gov
http://www.eatright.org
http://www.healthychoice.com
http://www.dfst.csiro.au/fdnet2
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updated information and skills are provided to students in 

hospitality management programs (Goldsmith & Zahari, 1994). 

The role played by nutrition educators in hospitality 

management programs is important. Faculty members teaching 

nutrition can provide correct nutrition information which 

will be helpful for the students personally and 

professionally as the students prepare to become hospitality 

managers (Hillers, et al., 1994). As indicated by Young and 

Ladki (1996): 

Food and nutrition educators must be cognizant of the 

areas where their expertise is limited and learn from 

other disciplines. With the characteristic of cultural 

diversity, learning and understanding differences of 

delivery of hospitality will enable professionals to 

meet the challenges of a growing multi-cultural world, 

(p.43) 

Summary 

New, creative, and interactive teaching components are 

essential for hospitality management programs. It is also 

important to incorporate new technology into the teaching 

process. To remain viable, programs must be able to provide 

students with strong skills and knowledge transferable to 

tomorrow's worldwide business environment. 



31 

Students enrolling in hospitality management and 

culinary programs preparing for management careers in hotel, 

restaurant, and catering businesses need to access "hands-

on" components of all of the job classifications which 

reflect current information and operational procedures. 

Courses in academic programs should be continually evaluated 

and modified. One of the major considerations is to 

internationalize programs. 

It is beneficial for both faculty members and students 

to understand what and how nutrition topics are taught in 

schools in different countries. Beyond this, comparison of 

hospitality management programs can help educators create 

and develop proper international hospitality management 

programs to meet tomorrow's needs. 



CHAPTER 3 

METHODOLOGY 

Introduction 

The purpose of this study was to describe and compare 

the differences of nutrition topics taught and teaching 

methods/resources used in nutrition education in 

undergraduate hospitality management and culinary programs 

in U.S. and international schools. To meet the purpose of 

this study, a questionnaire was designed to gather original 

data. The format of the questionnaire was designed to be 

convenient for respondents, and easily coded by the 

researcher. The content and structure of the questionnaire 

was critiqued by a panel of seven experts, representing both 

academics and those in the foodservice industry. On the 

basis of commentaries obtained from the panel of experts, 

certain modifications were made to the original 

questionnaire for clarity and conciseness, thereby 

establishing content validity. 

Methodology employed in this study, including research 

questions, research design, selection of the population, and 

instrument development, is discussed in this chapter. Also, 

collection of data and analysis of data are addressed. 
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Research Questions 

The four research questions in this study were: 

1. What were the differences in nutrition topics taught 

in hospitality management and culinary programs in U.S. and 

international schools? 

2. What were the differences in teaching 

methods/resources used to present nutrition topics in 

hospitality management and culinary programs in U.S. and 

international schools? 

3. What were the differences in nutrition topics that 

could be taught better if additional teaching 

resources/materials were available in hospitality management 

and culinary programs in U.S. and international schools? 

4. For those nutrition topics that could be taught 

better, what were the differences in additional 

resources/materials needed to teach better the nutrition 

topics in hospitality management and culinary programs in 

U.S. and international schools? 

Research Design 

This study surveyed nutrition topics taught and 

teaching methods/resources used in undergraduate hospitality 

management and culinary programs in U.S. and international 

schools. The population represented schools which provided 

hospitality management or culinary programs, all of which 
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belonged to CHRIE. The nominal variables of the current 

study included nutrition topics taught, teaching methods and 

resources used in nutrition courses in the programs. The 

questionnaires were mailed to the program directors listed 

in the CHRIE directory along with a cover letter explaining 

the purpose of this study. This study was a descriptive 

study. Data collected in the study were examined and 

interpreted by using frequencies and percentages to answer 

all research questions. 

Selection of the Population 

The population of this study consisted of all schools 

which offered two-year or four-year undergraduate 

hospitality management or culinary programs and belonged to 

CHRIE. CHRIE was founded in 1946 and currently has members 

located in 45 countries. CHRIE has long been recognized as 

the leading hospitality and tourism organization for 

educators and industry professionals. 

The survey population was the CHRIE designees at 460 

schools, with 339 located in the U.S. and 121 in other 

countries. Data collected from respondents were used to 

examine research questions. A mailing list was obtained 

from A Guide to College Programs in Hospitality and Tourism 

(CHRIE, 1994). The questionnaire and cover letter were sent 

to the 460 directors of hospitality management programs in 
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the fall of 1994. 

It was requested that the faculty member who was in 

charge of or most familiar with the teaching of nutrition 

topics within program answer the survey. Otherwise, the 

program director, or CHRIE designee was asked to complete 

the survey. 

Development of Research Instrument 

To complete this study, a questionnaire was designed to 

measure nutrition topics and teaching methods/resources in 

hospitality management and culinary programs in U.S. and 

international schools (Appendix A). The format of the 

questionnaire was adopted from the study conducted by Chiang 

(1993) who studied front-office management courses in two-

year and four-year hospitality management programs. The 

final instrument was developed to focus on nutrition 

education in hospitality management and culinary programs. 

For ease of answering the questions and for statistical 

coding, the questionnaire was created to enable the 

respondents to simply check off all answers. The 

questionnaire included four segments. Segment A was 

designed to identify background information on hospitality 

management and culinary programs, including degree programs 

and enrollment. In addition, other questions included who 

responded to the survey, how nutrition subjects were 
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incorporated into academic programs, and what were the 

constraints that prevented a nutrition course from being 

offered. 

Segment B collected information on nutrition topics 

taught and teaching methods/resources used in the programs. 

This part of the survey was used to determine what nutrition 

topics were covered and what teaching methods/resources were 

used to present nutrition topics. Thirteen nutrition topics 

and ten teaching methods/resources were listed on the 

survey. 

Segment C was constructed to determine what nutrition 

topics could be taught better if additional teaching 

resources/materials were available. Thirteen nutrition 

topics were provided for respondents to choose from. 

Segment D was used to acquire information on those 

nutrition topics that could be taught better in the programs 

if additional resources/materials were available and what 

teaching resources/materials would be helpful. 

The final part of the survey provided space for 

comments from respondents and for the respondents to 

complete contact information for the researcher to mail them 

study results. Each respondent was asked if he or she would 

like to receive a copy of the research results. 

After reviewing available literature and textbooks on 

nutrition and foodservice courses in hospitality management 
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programs, the content of the instrument was developed. A 

panel of seven experts was invited to critique the 

instrument for the purpose of establishing content validity. 

The panel included an academic dean, two directors, and two 

faculty members representing major hospitality management 

programs, and two practicing registered dietitians working 

in the commercial foodservice industry. On the basis of 

commentaries received from the panel of experts, certain 

modifications were made to the original instrument to assure 

clarity and conciseness. 

Cover Letter 

A one-page cover letter was written to explain the 

purpose and significance of this study and sent to members 

of the population along with the survey. Information was 

provided to explain the purpose of the study, as well as who 

should complete the survey. Persons receiving the survey 

were encouraged to contact the researcher if there were 

questions concerning this study. See Appendix B for a copy 

of the cover letter. 

Data Collection 

Prior to data collection, the research study was 

approved by the University of North Texas Institutional 

Review Board for the Protection of Human Subjects. Data 
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were collected by using the following procedures: (a) the 

mailing contained the cover letter, questionnaire, and a 

return-addressed, stamped envelope; and (b) a thank-you note 

was mailed to subjects who completed and returned the 

questionnaires. 

Data Analysis 

Data collected in this study were analyzed by using the 

Statistical Package for the Social Sciences 6.0 (SPSS). The 

population of this study was divided into two sub-

populations, the hospitality management and culinary 

programs in the U.S. and those in international countries. 

Frequencies and percentages were calculated to explain the 

differences between nutrition topics taught and teaching 

methods/resources used in the two sub-populations. 



CHAPTER 4 

ANALYSIS OF RESULTS 

Introduction 

This research was designed to answer the following 

questions: 

(1) What were the differences in nutrition topics 

taught in hospitality management and culinary programs in 

the U.S. and international schools? 

(2) What were the differences in teaching 

methods/resources used to present the nutrition topics in 

hospitality management and culinary programs in the U.S. and 

international schools? 

(3) What were the differences in nutrition topics that 

could be taught better if additional teaching 

resources/materials were available in hospitality management 

and culinary programs in the U.S. and international schools? 

(4) For those nutrition topics that could be better 

taught, what were the differences in additional 

resources/materials needed to better teach the nutrition 

topics in hospitality management and culinary programs in 

the U.S. and international schools? 

In order to answer these questions, a questionnaire was 
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developed for collection of data. Data were analyzed using 

the SPSS 6.0 by computing frequencies and percentages. The 

purpose of this chapter is to present survey results. A 

copy of the research questionnaire is in Appendix A. 

Characteristics of the Survey Participants 

Four hundred and sixty undergraduate hospitality 

management programs listed as members of the Council on 

Hotel, Restaurant, and Institutional Education (CHRIE, 1994) 

were invited to participate in this study. One hundred and 

eighty-eight schools participated in the study, the response 

rate was 40.9%. In fact, 40.0% (139) of the 339 U.S. 

schools and 40.5% (49) of the 121 international schools 

contacted participated in the study. 

Part A of the questionnaire was used to identify 

background information of survey respondents. Of 188 

respondents, 139 (73.9%) were from the U.S. and 49 (26.1%) 

from international countries. In the U.S., 107 (78.4%) 

schools offered four-year or two-year hospitality management 

programs, and 20 (14.3%) schools offered two-year or one-

year culinary programs. In international countries, 33 

(67.4%) schools provided four-year or two-year hospitality 

management programs, and 4 (8.2%) schools provided two-year 

or one-year culinary programs. Table 1 displays information 

on the types of academic programs and geographic locations 

of responding schools. 
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Table 1 

Types of academic programs and geographic locations of 

responding schools (N=188) 

Types of academic program U.S. International 

(£1=13 9) (13=49) 

1. Four-year hospitality 

management program 57(41.0%) 19 (38.8%) 

2. Two-year hospitality 

management program 52(37.4%) 14(28.6%) 

3. Two-year culinary program 18(12.9%) 2(4.1%) 

4. One-year culinary program 2(1.4%) 2(4.1%) 

5. Other 10(7.2%) 12(24.5%) 

Degrees, certificates, or diplomas were granted to 

students who successfully completed the program. 

Approximately 93% (130) of the U.S. schools and 55% (27) of 

international schools awarded bachelor or associate degrees 

to qualified students. Eight (5.0%) U.S. respondents and 18 

(12.3%) international respondents granted certificates or 

diplomas to students who met requirements (see Table 2). 
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Table 2 

Degree granted from the responding schools to students who 

completed the academic program (M=188) 

Degree granted U.S. 

(N=13 9) 

International 

(N=49) 

Bachelor 63(45.3%) 24(49.0%) 

Associate degree 67(48.2%) 3(6.1%) 

Certificate 5(3.6%) 4(8.2%) 

Diploma 3(1.4%) 14(4.1%) 

Other 1(0.7%) 4(8.2%) 

Nearly 60% (83) of U.S. respondents offered at least 

one nutrition course, while only 8.6% (12) did not provide 

nutrition course or topic in the program. More than 50% 

(25) of international respondents provided one or two 

nutrition courses, though 10.2% (5) did not present a 

nutrition course or topic in the program (see Table 3). 
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Table 3 

Tncorporahi on of nutrition into the program (H=188) 

Method of incorporation U.S. International 

(11=13 9) (N=49) 

One nutrition course 72(51.8%) 22(44.9%) 

Two nutrition courses 8(5.8%) 3(6.1%) 

More than 2 nutrition courses 3 (2.2%) 
— 

Nutrition course as elective 17 (12 .2%) 5(10.2%) 

Nutrition course not offered; 

nutrition topics are covered 

in other required courses 17 (12 .2%) 13(26.5%) 

No coverage of nutrition course 

or topic 12(8.6%) 5(10.2%) 

Other 10(7.2%) 1(2.0%) 

Constraints that Prevented Offering a Nutrition Course 

According to the survey results, the main constraints 

that prevented the programs from offering a nutrition course 

were lack of student interest (6.5%), limited faculty 

(5.0%), cost (3.6%), and space (2.9%) for the U.S. 

respondents; while for international respondents the major 

constraints were lack of student interest (6.1%) and limited 

faculty (2.0%) (see Table 4). 
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Table 4 

Constraints that prevented offering a nutrition course 

(11=188) 

Constraints U.S. International 

(11=13 9) (N=49) 

Lack of student interest 9(6 .5%) 3(6.1%) 

Limited faculty 7(5 .0%) 1(2.0%) 

Cost 5(3 .6%) 

Space 4(2 .9%) _ 

Other 12 (8 .6%) 7(14.3%) 

Statistical Analysis 

This study examined the differences of nutrition topics 

taught and teaching methods/resources used to present 

nutrition topics in hospitality management and culinary 

programs in the U.S. and international countries. Parts B, 

C, and D of the questionnaire were used to collect 

information to answer the research questions (see Appendix A 

for a copy of the research questionnaire). 
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Question 1. What were the differences of nutrition topics 

taught in hospitality management and culinary programs in 

U.S. and international schools? 

To answer this question, each respondent was provided 

thirteen nutrition topics on the questionnaire to check off. 

The thirteen nutrition topics included: 

1. Dietary guidelines 

2. Nutrition terminology 

3. Nutrition labeling 

4. Major nutrients 

5. Nutritional value of foods 

6. Caloric content of foods 

7. Nutritional aspects of food additives 

8. Nutritional aspects of food selection 

9. Nutritional aspects of food storage 

10. Nutritional aspects of preparation methods 

11. Nutritional aspects of meal and menu planning 

12. Recipe development and modification to improve 

nutritional value 

13. Nutritional needs of special consumer segments. 

Question 2. What were the differences in the teaching 

methods/resources used to present the nutrition topics in 

hospitality management and culinary programs in U.S. and 

international schools? 
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To answer this question, each respondent was offered 

eleven teaching methods/resources to document the 

resources/methods used to teach nutrition topics. These 

teaching methods/resources included: 

1. Topic not taught 

2. Textbook 

3 . Lecture 

4. Lab 

5. Class activities 

6. Guest speaker 

7. Field trip 

8. Internship 

9 . Computer software 

10. Audio-visuals 

11. Self-instruction modules. 

Frequencies and percentages were used to present survey 

results on each teaching topic along with all eleven 

teaching methods/resources. The results were categorized by 

two sub-groups, the U.S. and international respondents. For 

the topic of dietary guidelines, the primary teaching 

methods/resources used by the U.S. schools were: lecture 

(68.3%), textbook (66.2%), class activities (30.2%), and 

audio-visuals (21.6%). Teaching methods/resources used in 

the international schools included lecture (69.4%), textbook 

(46.9%), class activities (28.6%), and computer software 
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(20.4%) (see Table 5). 

Table 5 

Teaching methods/resources used to present dietary 

guidelines in U.S. and international schools (M=188) 

Teaching methods/resources U.S. 

(H=13 9) 

International 

(H=49) 

1. Topic not taught 4(2.9%) 2(4.1%) 

2 . Textbook 92(66.2%) 23(46.9%) 

3 . Lecture 95(68.3%) 34(69.4%) 

4. Lab 17 (12.2%) 4(8.2%) 

5. Class activities 42(30.2%) 14 (28.6%) 

6. Guest speaker 11(7.9%) 3(6.1%) 

7 . Field trip 4(2.9%) 1(2.0%) 

8. Internship 3 (2.2%) 
— 

9. Computer software 28(20.1%) 10(20.4) 

10 . Audio-visuals 30 (21.6%) 9(18.4%) 

11 . Self-instruction modules 7(5.0%) 3(6.1%) 

12 . Other 2 (1.4%) 2(4.1%) 

For the topic of nutrition terminology, the main 

teaching methods/resources included lecture (69.8%), 

textbook (69.1%), class activities (24.5%), and audio-
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visuals (18.0%) for the U.S. schools, while they consisted 

of lecture (67.3%), textbook (57.1%), and class activities 

(20.4%) for international respondents (see Table 6). 

Table 6 

Teaching methods/resources used to present nutrition 

terminology in U.S. and international schools (U=188) 

Teaching methods/resources U.S. 

(11=139) 

International 

(M=49) 

1. Topic not taught 3 (2.2%) _ 

2 . Textbook 96(69.1%) 28(57.1%) 

3 . Lecture 97(69.8%) 33 (67.3%) 

4. Lab 16(11.5%) 2(4.1%) 

5. Class activities 34(24.5%) 10 (20.4%) 

6. Guest speaker 6(4.3%) 2(4.1%) 

7 . Field trip 4(2.9%) 
— 

8. Internship 3 (2.2%) 
— 

9. Computer software 13(9.4%) 1(2.0%) 

10 . Audio-visuals 25(18.0%) 3(6.1%) 

11 . Self-instruction modules 5(3.6%) 4(8.2%) 

12 . Other 3 (2.2%) 1(2.0%) 



49 

In regard to the topic of nutrition labeling, the 

primary teaching methods/resources used by the U.S. 

respondents were lecture (66.2%), textbook (59.7%), class 

activities (35.3%), and audio-visuals (23.0%), while lecture 

(51.0%), class activities (28.6%), and textbook (26.5%) were 

mainly used by international respondents (see Table 7). 

Table 7 

Teaching methods/resources used to present nutrition 

labeling in U.S. and international schools (N=188) 

Teaching methods/resources U.S. 

(N=139) 

International 

(N=49) 

1. Topic not taught 6(4.3%) 3(6.1%) 

2. Textbook 83 (59.7%) 13 (26.5%) 

3. Lecture 92(66.2%) 25 (51.0%) 

4. Lab 14(10.1%) 4(8.2%) 

5. Class activities 49(35.3%) 14 (28.6%) 

6. Guest speaker 5(3.6%) 2 (4.1%) 

7. Field trip 6(4.3%) 2(4.1%) 

8. Internship 1(.7%) 

9. Computer software 8(5.8%) 1(2.0%) 

(Table continues! 
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Teaching methods/resources U.S. International 

(N=13 9) (H=49) 

10. Audio-visuals 32(23.0%) 6(12.2%) 

11. Self-instruction modules 5(3.6%) 2(4.1%) 

12. Other 4(2.9%) 1(2.0%) 

The important teaching methods/resources used to 

present the topic of major nutrients were lecture (69.8%), 

textbook (67.6%), class activities (28.1%), audio-visuals 

(15.8%), and computer software (15.1%) for the U.S. 

respondents. The major teaching methods/resources were 

lecture (71.4%), textbook (61.2%), class activities (36.7%), 

and audio-visuals (18.4%) for international respondents (see 

Table 8) . 
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Table 8 

Teaching methods/resources used to nrsssnt. manor mitriti ents 

in U.S. and international schools (M=188) 

Teaching methods/resources U.S. 

(M=139) 

International 

(U=49) 

1. Topic not taught 2(1.4%) 

2 . Textbook 94(67.6%) 30(61.2%) 

3 . Lecture 97(69.8%) 35 (71.4%) 

4. Lab 15(10.8%) 6(12.2%) 

5. Class activities 39 (28.1%) 18(36.7%) 

6. Guest speaker 7(5.0%) _ 

7. Field trip 2(1.4%) 

8. Internship 2(1.4%) 

9 . Computer software 21(15.1%) 5 (10 .2%) 

10 . Audio-visuals 22(15.8%) 9 (18.4%) 

11 . Self-instruction modules 5(3.6%) 3(6.1%) 

12 . Other 1(0.7%) 1(2.0%) 

Regarding the nutritional value of foods, the primary 

teaching methods/resources included textbook (63.3%), 

lecture (63.3%), class activities (36.0%), and computer 

software (27.3%) for the U.S. respondents. The primary 

resources/methods used by international schools were lecture 
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(61.2%), textbook (57.1%), class activities (30.6%), and 

computer software (30.6%) (see Table 9). 

Table 9 

Teaching methods/resources used to present nutritional value 

of foods in U,S, and international schools (n=188) 

Teaching methods/resources U.S. 

(U=13 9) 

International 

(11=49) 

1. Topic not taught 3 (2.2%) _ 

2. Textbook 88 (63.3%) 28 (57.1%) 

3. Lecture 88(63.3%) 30 (61.2%) 

4. Lab 26(18.7%) 7 (14.3%) 

5. Class activities 50 (36.0%) 15 (30.6%) 

6. Guest speaker 5(3.6%) 2 (4.1%) 

7. Field trip 2(1.4%) 

8. Internship 2(1.4%) 

9. Computer software 38(27.3%) 15(30.6%) 

(Table continues] 
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Teaching methods/resources U.S. 

(£1=13 9) 

International 

(H=49) 

10. Audio-visuals 

11. Self-instruction modules 

12. Other 

25 (18.0% 

3(2.2%) 

6(12.2%) 

2(4.1%) 

1(2.0%) 

For the topic of caloric content of foods, more than 

half of U.S. respondents used textbook (63.3%) and lecture 

(59.0%), while international respondents used lecture 

(53.1%), textbook (44.9%), and class activities (38.8%) in 

the teaching process (see Table 10). 

Table 10 

Teaching methods/resources used to present caloric content 

of foods in U.S. and international schools (U=188) 

Teaching methods/resources U.S. International 

(H=13 9) (H=49) 

1. Topic not taught 

2. Textbook 

6(4.3%) 1(2.0%) 

88(63.3%) 22(44.9%: 

(Table continues 
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Teaching methods/resources U.S. 

(M=13 9) 

International 

(N=49) 

3 . Lecture 82 (59.0%) 26(53.1%) 

4. Lab 22(15.8%) 6(12.2%) 

5. Class activities 46(33.1%) 19(38.8%) 

6. Guest speaker 4(2.9%) 1(2.0%) 

7 . Field trip 3 (2.2%) 

8. Internship 2(1.4%) 

9 . Computer software 40(28.8%) 13 (26.5%) 

10 . Audio-visuals 19(13.7%) 4(8.2%) 

11 . Self-instruction modules 4(2.9%) 3(6.1%) 

12 . Other 1(0.7%) 1(2.0%) 

The main teaching methods/resources used to teach the 

topic of nutritional aspects of food additives included 

textbook (56.8%) and lecture (55.4%) for U.S. schools, while 

the methods/resources were lecture (40.8%) and textbook 

(36.7%) for international schools. Nine international 

respondents (18.4%) noted they did not teach the topic in 

the program (see Table 11). 
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Table 11 

Teaching methods/resources used to present nutritional 

aspects of food additives in U.S. and international schools 

(H=188) 

Teaching methods/resources U.S. 

(H=139: 

International 

(H=49) 

1. Topic not taught 15(10.8%) 9(18.4%) 

2 . Textbook 79(56.8%) 18(36.7%) 

3 . Lecture 77(55.4%) 20(40.8%) 

4 . Lab 12(8.6%) 5(10.2%) 

5. Class activities 24(17.3%) 8(16.3%) 

6. Guest speaker 2(1.4%) 2(4.1%) 

7 . Field trip 2(1.4%) 

8. Internship 1(0.7%) 

9 . Computer software 5(3.6%) 1(2.0%) 

10 . Audio-visuals 17(12.2%) 6(12.2%) 

11 . Self-instruction modules 3 (2.2%) 1(2.0%) 

12 . Other 2(1.4%) 4(8.2%) 

In regard to the topic of nutritional aspects of food 

selection, the major teaching methods/resources used by the 

U.S. respondents were lecture (65.5%), textbook (61.2%), and 

class activities (31.7). Similarly, international 
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respondents used lecture (67.3%), textbook (38.8%), and 

class activities (40.8%) as main teaching methods/resources. 

However, it was observed that the textbook was used more 

frequently in the U.S. schools than in international schools 

(see Table 12). 

Table 12 

Teaching methods/resources used to present nutritional 

(11=188) 

Teaching methods/resources U.S. International 

(N=139) (H=49) 

1. Topic not taught 6(4.3%) 

2. Textbook 85(61.2%) 19 (38.8) 

3 . Lecture 91(65.5%) 33 (67 .3%) 

4. Lab 22(15.8%) 9(18.4%) 

5. Class activities 44 (31.7%) 20(40.8%) 

6. Guest speaker 7(5.0%) 2(4.1%) 

7. Field trip 3 (2.2%) 

8. Internship 2(1.4%) 

9. Computer software 23(16.5%) 1(2.0%) 

10. Audio-visuals 20(14.4%) 5(10.2%) 

11. Self-instruction modules 8(5.8%) 3(6.1%) 

12. Other 1(2.0%) 
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For the topic of nutritional aspects of food storage, 

both U.S. and international respondents used lecture, 

textbook, and lab as the primary teaching methods/resources 

of instruction. However, nearly 60% of the U.S. respondents 

reported using textbook, while only 42% of the international 

respondents did so (see Table 13). 

Table 13 

Teaching methods/resources used to present nutritional 

aspects of food storage in U.S. and international schools 

(11=188) 

Teaching methods/resources U.S. 

(H=13 9) 

International 

(M=49) 

1. Topic not taught 7(5.0%) 5 (10 .2%) 

2 . Textbook 83(59.7%) 21 (42 .9%) 

3 . Lecture 86(61.9%)- 29 (59 .2%) 

4. Lab 25(18.0%) 7 (14 .3%) 

5. Class activities 20(14.4%) 8 (16 .3%) 

6. Guest speaker 5(3.6%) 1 (2 . 0%) 

7 . Field trip 4(2.9%) _ 

8. Internship 3 (2.2%) _ 

9 . Computer software 1(0.7%) 

(Table continues) 
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Teaching methods/resources U.S. International 

(H=13 9) QJ=49) 

10. Audio-visuals 15(10.8%) 8(16.3%) 

11. Self-instruction modules 3(2.2%) 2(4.1%) 

12. Other _ 1(2.0%) 

For the topic of nutritional aspects of preparation 

methods, both U.S. and international respondents reported 

using lecture (U.S. respondents, 67.6%; international 

respondents, 67.3%); textbook (U.S. respondents, 62.6%; 

international respondents, 44.9%); and lab (U.S. 

respondents, 33.1%; international respondents, 36.7%) as 

primary course teaching methods/resources. It was noted 

62.6% of the U.S. schools used textbook, while only 44.9% of 

international respondents used textbook (see Table 14). 
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Table 14 

Teaching methods/resources used to present nutritional 

aspects of preparation methods in U.S. and international 

schools (£[=188) 

Teaching methods/resources U.S. 

(N=139) 

International 

(H=49) 

1. Topic not taught 5(3.6%) 1(2.0%) 

2 . Textbook 87(62.6%) 22(44.9%) 

3 . Lecture 94(67.6%) 33 i (67.3%) 

4. Lab 46(33.1%) 18 i (36.7%) 

5. Class activities 36(25.9%) 12 (24.5%) 

6. Guest speaker 8(5.8%) 1 (2.0%) 

7 . Field trip 9(6.5%) 1 (2.0%) 

8. Internship 3 (2.2%) 
— 

9 . Computer software 6(4.3%) 1(2.0%) 

10 . Audio-visuals 13 (9.4%) 6 (12 .2%) 

11 . Self-instruction modules 5 (3.6%) 2 (4.1%) 

12 . Other 2(1.4%) 2(4.1%) 

Both U.S. and international respondents utilized 

lecture (U.S. respondents, 63.3%; international respondents, 

73.5%); textbook (U.S. respondents, 60.4%; international 

respondents, 40.8%); class activities (U.S. respondents, 
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30.2%; international respondents, 44.9%); and lab (U.S. 

respondents, 25.9%; international respondents, 38.8%) as 

primary teaching methods/resources to present the topic of 

nutritional aspects of meal and menu planning (see Table 

15) . 

Table 15 

Teaching methods/resources used to present nutritional 

aspects of meal and menu planning in U.S. and international 

schools (N=188) 

Teaching methods/resources U.S. 

(H=13 9) 

International 

(11=49) 

1. Topic not taught 5(3.6%) 1(2.0%) 

2 . Textbook 84(60.4%) 20 (40.8%) 

3 . Lecture 88 (63.3%) 36 (73.5%) 

4. Lab 36 (25.9%) 19 (38.8%) 

5. Class activities 42 (30.2%) 22(44.9%) 

6. Guest speaker 7(5.0%) 2(4.1%) 

7 . Field trip 3 (2.2%) 1(2.0%) 

8. Internship 3 (2.2%) 

9. Computer software 21(15.1%) 9(18.4%) 

10 . Audio-visuals 18(12.9%) 6(12.2%) 

(Table continues) 
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Teaching methods/resources U.S. International 

(M=13 9) (H=49) 

11. Self-instruction modules 7(5.0%) 3(6.1%) 

12. Other 1(.7%) 2(4.1%) 

In regard to the topic of recipe development and 

modification to improve nutritional value, international 

respondents reported using lecture (51.0%), class activities 

(30.6%), and textbook (26.5%), while the U.S. respondents 

indicated using lecture (54.0%), textbook (48.2%), and class 

activities (33.1%) as main teaching methods/resources. 

However, results indicate that over 10% of both U.S. and 

international respondents did not teach this topic in the 

program (see Table 16). 
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Table 16 

Teaching methods/resources used to present rsninp 

development and modification to imnrove nutritional value -in 

U.S. and international schools (U=188) 

Teaching methods/resources U.S. 

(U=139) 

International 

(H=49) 

1. Topic not taught 18(12.9%) 5 (10.2%) 

2 . Textbook 67(48.2%) 13 (26.5%) 

3 . Lecture 75(54.0%) 25(51.0%) 

4. Lab 34(24.5%) 11(22.4%) 

5. Class activities 46 (33.1%) 15(30.6%) 

6. Guest speaker 8(5.8%) 1(2.0%) 

7 . Field trip 4(2.9%) _ 

8. Internship 2 (1.4%) _ 

9. Computer software 24 (17.3%) 8(16.3%) 

10 . Audio-visuals 15(10.8%) 4(8.2%) 

11 . Self-instruction modules 5(3.6%) 3(6.1%) 

12 . Other 1(0.7%) 1(2.0%) 

To present the topic of nutritional needs of special 

consumer segments, more than half of U.S. respondents used 

lecture (56.1%) and textbook (51.8%), while international 

respondents often used lecture (55.1%) and textbook (36.7%) 
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It was observed more than 10% of both groups did not teach 

the topic in the program. Survey results of other teaching 

methods/resources related to this topic are illustrated in 

Table 17. 

Table 17 

Teaching methods/resources used to present nutritional needs 

of special consumer segments in U.S. and international 

schools (£3=188) 

Teaching methods/resources U.S. 

(M=13 9) 

International 

(11=49) 

1. Topic not taught 14(10.1%) 5 (10.2%) 

2 . Textbook 72(51.8%) 18 (36 .7%) 

3 . Lecture 78(56.1%) 27 (55.1%) 

4. Lab 15(10.8%) 2 (4.1%) 

5. Class activities 28(20.1%) 14 (28.6%) 

6. Guest speaker 12(8.6%) 3(6.1%) 

7 . Field trip 4(2.9%) 1(2.0%) 

8. Internship 3(2.2%) 

9 . Computer software 5(3.6%) 3(6.1%) 

10 . Audio-visuals 16(11.5%) 7 (14.3%) 

11 . Self-instruction modules 4(2.9%) 2 (4.1%) 

12 . Other 1(0.7%) 1(2.0%) 
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Question 3. What were the differences in nutrition topics 

that could be taught better if additional teaching 

resources/materials were available in hospitality management 

and culinary programs in U.S. and international schools? 

For nutrition topics that could be taught better if 

additional methods/resources were available, U.S. 

respondents indicated the following: (a) recipe development 

and modification to improve nutritional value (38.1%), (b) 

nutritional aspects of preparation methods (28.1%), (c) 

nutritional aspects of meal and menu planning (25.9%), (d) 

nutritional needs of special consumer segments (23.7%), (e) 

nutritional aspects of food storage (20.1%), and (f) 

nutritional labeling (20.1%). Nutrition topics which could 

be taught better, as indicated by international respondents, 

included: (a) recipe development and modification (42.9%), 

(b) nutritional aspects of preparation methods (32.7%), (c) 

nutritional aspects of food storage (26.5%), (d) nutritional 

aspects of meal and menu planning (26.5%), (e) nutritional 

needs of special consumer segments (24.5%), and (f) 

nutritional aspects of food selection (20.4%) (see Table 

18) . 
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Table 18 

Nutrition topics that ronld be batter hanaht if additional 

teaching resource/materials were available in bosnii-ality 

management programs in U.S. and i nt-ernahi onal schools 

(M=188) 

Nutrition topics U.S. International 

(U=139) (M=49) 

1. Dietary guidelines 17(12.2%) 7(14.3%) 

2. Nutritional terminology 13(9.4%) 4(8.2%) 

3. Nutritional labeling 28(20.1%) 8(16.3%) 

4. Major nutrients 13(9.4%) 3(6.1%) 

5. Nutritional value of foods 13(9.4%) 5(10.2%) 

6. Caloric content of foods 18(12.9%) 4(8.2%) 

7. Nutritional aspects of 

food additives 26(18.7%) 7(14.3%) 

8. Nutritional aspects of 

food selection 27(19.4%) 10(20.4%) 

9. Nutritional aspects of 

food storage 28(20.1%) 13(26.5%) 

10. Nutritional aspects of 

preparation methods 39(28.1%) 16(32.7%) 

(Table continues) 
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Nutrition topics U.S. International 

(U=139) (U=49) 

11. Nutritional aspects of 

meal and menu planning 36(25.9%) 13(26.5%) 

12. Recipe development and 

modification to improve 

nutritional value 53(38.1%) 21(42.9%) 

13. Nutritional needs of 

special consumer segments 33(23.7%) 12(24.5%) 

14. Other additional resources 8(5.8%) 3(6.1%) 

Question 4. For those nutrition topics that could be better 

taught, what were the differences in additional 

resources/materials needed to better teach the nutrition 

topics in hospitality management and culinary programs in 

U.S. and international schools? 

For additional resources/materials needed to better 

teach nutrition topics, international respondents indicated: 

(a) audio-visuals (42.9%), (b) self-instructional modules 

for students (36.7%), (c) computer software (34.7%), (d) 

reference list (26.5%), and (e) self-instructional modules 

for faculty (24.5%). U.S. respondents reported the 

resources/materials needed to better teach the topics 
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included: (a) computer software (41.7%), (b) audio-visuals 

(38.8%), (c) self-instructional modules for students 

(30.9%), and (d) educational seminars for the faculty 

(21.6%). Surprisingly, though both the U.S. and 

international schools reported using textbook as one of the 

primary teaching methods/resources, textbook was considered 

as the least important teaching resources needed to better 

present nutrition topics (see Table 19). 

Table 19 

Additional teaching resources/materials needed to better 

teach nutrition tonics in hospitality management programs in 

U.S. and international schools (M=188) 

Teaching resources/materials U.S. 

(11=13 9) 

International 

(11=49) 

1. Textbook 

2. Computer software 

3. Audio-visuals 

4. Reference lists 

5. Self-instructional 

modules for faculty 

15(10.8%) 

58(41.7%) 

54(38.8%) 

20 (14.4%) 

27 (19.4%) 

9 (18.4%) 

17 (34.7%) 

21 (42.9%) 

13 (26.5%) 

12 (24.5%) 

(Table continues) 
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Teaching resources/materials U.S. International 

(11=13 9 ) (11=49) 

6. Self-instructional 

modules for students 

7. Educational seminars 

for faculty 

8. Other 

43(30.9%) 18(36.7%) 

30(21.6%) 

3 (2.2%) 

7(14.3%) 

1(2.0%) 



CHAPTER 5 

FINDINGS, IMPLICATIONS AND RECOMMENDATIONS 

Introduction 

This study examined the differences of nutrition topics 

taught and teaching methods/resources used in undergraduate 

hospitality management and culinary programs in the U.S. and 

international countries. The analysis of data collected 

through a questionnaire mailed to CHRIE school members is 

discussed in Chapter 4. A total of 139 U.S. schools and 49 

international schools (N=188) participated in the survey. 

The response rate was 40.9%. The data were analyzed using 

SPSS 6.0 by computing frequencies and percentages to answer 

the research questions. 

Findings 

After reviewing the collected data and survey results, 

it was found that the main constraints preventing 

hospitality management programs from offering nutrition 

courses were lack of student interest and limited faculty 

for both U.S. and international schools. Programs offering 

one or more than one nutrition courses represented 59.7% of 

the U.S. respondents and 51.2% of international respondents. 
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More than one-fourth of international respondents (26.5%) 

reported providing nutrition topics in their programs, while 

only 12.2% of the U.S. respondents presented nutrition 

topics. 

The differences of nutrition topics taught and teaching 

methods/resources used to present each nutrition topic 

indicated by both U.S. and international respondents were as 

follows: 

Pietary guidelines 

Most U.S. (97.1%) and international (95.9%) respondents 

reported teaching dietary guidelines in the programs. The 

primary teaching methods/resources used to present this 

topic indicated by both U.S. and international respondents 

were: (a) lecture (U.S., 68.3%; international, 69.4%); (b) 

textbook (U.S., 66.2%; international, 46.9%); (c) class 

activities (U.S., 30.2%; international, 28.6%); (d) computer 

software (U.S., 20.1%; international, 20.4%); and (e) audio-

visuals (U.S., 21.6%; international, 18.4%). 

Nutrition terminology 

Most U.S. (97.8%) and international (100.0%) 

respondents reported teaching nutrition terminology in the 

programs. Though lecture (U.S., 69.8%; international, 

67.3%); textbook (U.S., 69.1%; international, 57.1%); and 

class activities (U.S. 24.5%; international, 20.4%) were 

main teaching methods/resources in the instruction, more 
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U.S. respondents reported using audio-visuals (18.0%) and 

computer software (9.4%) than did international schools 

(6.1% and 2.0%, respectively). 

Nutrition labeling 

Most U.S. (95.7%) and international (93.9%) respondents 

indicated teaching nutrition labeling in their programs. 

The primary teaching methods/resources used to present this 

topic indicated by both U.S. and international respondents 

were lecture (U.S., 66.2%; international, 51.0%); textbook 

(U.S., 59.7%; international 26.5%); and class activities 

(U.S., 35.3%; international, 28.6%). Twenty-three percent 

of U.S. respondents used audio-visuals in the instruction, 

while only 12.2% of international respondents reported using 

audio-visuals. 

Maior nutrients 

All respondents taught the topic of major nutrients in 

their programs except two U.S. schools. Lecture (U.S., 

69.8%; international, 71.4%); textbook (U.S., 67.6%; 

international, 61.2%); and class activities (U.S., 28.1%; 

international, 36.7%) were major teaching methods/resources 

for both U.S. and international respondents. Several U.S. 

respondents reported using guest speaker (5.0%), field trip 

(1.4%), and internship (1.4%) in the instruction, while no 

international respondents so indicated. 
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Nutritional value of foods 

All respondents taught this topic except three U.S. 

schools. More than half of both groups used lecture (U.S. 

63.3%; international, 61.2%) and textbook (U.S., 63.3%; 

international, 57.1%), and more than one-fourth used class 

activities (U.S., 3 6.0%; international, 3 0.6%) and computer 

software (U.S., 27.3%; international, 30.6%). Field trips 

and internships were not indicated by the international 

schools. 

Caloric content of foods 

Most U.S. (95.7%) and international (98.0%) respondents 

taught this topic in their programs. The primary teaching 

methods/resources were lecture (U.S., 59.0%; international, 

53.1%); textbook (U.S., 63.3%; international, 44.9%); class 

activities (U.S., 33.1%; international, 38.8%); and computer 

software (U.S., 28.8%; international, 26.5%). Sixty-three 

percent of the U.S. respondents reported using textbook in 

the instruction, while only 44.9% of international 

respondents used textbook. 

Nutritional aspects of food additives 

It was noted that 10.8% of the U.S. and 18.4% of 

international respondents did not cover this topic in their 

programs. Textbook (U.S., 56.8%; international, 36.7%) and 

lecture (U.S., 55.4%; international, 40.8%) were reported as 

the main teaching methods/resources. All teaching 
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methods/resources listed were used in U.S. schools, while 

field trips and internships were not found in international 

schools. 

Nutritional aspects of food selection 

All international respondents (100.0%) and most U.S. 

respondents (95.7%) taught this topic in the programs. 

Lecture (U.S., 65.5%; international, 67.3%); textbook (U.S., 

61.2%; international, 38.8%); and class activities (U.S., 

31.7%; international, 40.8%) were reported as the main 

teaching methods/resources for both U.S. and international 

schools. All teaching methods/resources listed were used by 

the U.S. respondents, while field trips and internships were 

not indicated by international respondents. 

Nutritional aspects of foods storage 

Nutritional aspects of food storage was taught by most 

U.S. (95.6%) and all international respondents (100.0%). 

The primary teaching methods/resources included lecture 

(U.S., 61.9%; international, 59.2%); textbook (U.S., 59.7; 

international, 42.9%); lab (U.S., 18.0%; international, 

14.3%); and class activities (U.S., 14.4%; international, 

16.3%). A few U.S. schools used field trips (2.9%) and 

internships (2.2%), yet no international respondent used 

these methods. 
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Nutritional aspects of preparation methods 

This topic was covered in most U.S. (96.4%) and 

international (98.0%) responding schools. For both groups, 

the primary teaching methods/resources used to present the 

topic included lecture (U.S., 67.6%; international, 67.3%); 

textbook (U.S., 62.6%; international, 44.9%); lab (U.S., 

33.1%; international, 36.7%); and class activities (U.S., 

25.9%; international, 24.5%). Internship was used in three 

U.S. schools (2.2%), while it was not used by the 

international schools. 

Nutritional aspects of meal and menu planning 

Most U.S. (96.4%) and international (98.0%) respondents 

taught this topic. The main teaching methods/resources used 

included lecture (U.S., 63.3%, international, 73.5%); 

textbook (U.S., 60.4%, international, 40.8%); lab (U.S., 

25.9%, international, 38.8%); and class activities (U.S., 

30.2%, international, 44.9%). The percentage of U.S. 

respondents reported using textbook (60.4%) was nearly 

2 0 percentage points higher than that (40.8%) of 

international respondents. However, the percentage of 

international respondents utilizing class activities (44.9%) 

and lab (38.8%) was higher than that (30.2% and 25.9%, 

respectively) of U.S. respondents (30.2%). No internship 

was indicated by international respondents while three U.S. 

schools (2.2%) used internships to support this topic. 
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Recipe development and modification to improve nutritional 

value 

More than 10 percent of both the U.S. (12.9%) and 

international (10.2%) respondents did not provide this topic 

in their programs, according to the survey results. For 

U.S. respondents, the primary teaching methods/resources 

were lecture (54.0%), textbook (48.2%), class activities 

(33.1%), and lab (24.5%). For international respondents, 

the main teaching methods/resources were lecture (51.0%), 

class activities (30.6%), textbook (26.5%), and lab (22.4%). 

Field trips (2.9%) and internships (1.4%) were used in a few 

U.S. schools, but were not used in the international 

schools. 

Nutritional needs of special consumer segments 

It was noted that more than 10 percent of both U.S. 

(10.1%) and international (10.2%) respondents did not cover 

the topic. Lecture (U.S., 56.1%; international, 55.1%); 

textbook (U.S., 51.8%; international, 36.7%); and class 

activities (U.S., 20.1%; international, 28.6%) were the main 

teaching methods/resources used in both U.S. and 

international schools. Internships were not used in the 

international programs. 

Nutrition topics that could be better taught if additional 

teaching resources/materials were available in hospitality 

management and culinary programs in U.S. and international 
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schools 

It was observed that all 13 nutrition topics listed, 

indicated by both U.S. and international respondents, could 

be taught better if additional teaching resources/materials 

were available. For the U.S. respondents, nutrition topics 

which could be better taught were identified by more than 

one-fifth of the respondents. These topics included: (a) 

recipe development and modification to improve nutritional 

value (38.1%), (b) nutritional aspects of preparation 

methods (28.1%), (c) nutritional aspects of meal and menu 

planning (25.9%), (d) nutritional needs of special consumer 

segments (23.7%), (e) nutritional aspects of food storage 

(20.1%), and (f) nutritional labeling (20.1%). For 

international respondents, more than 20 percent of the 

respondents identified the following nutrition topics that 

could be taught better: (a) recipe development and 

modification to improve nutritional value(42.9%), (b) 

nutritional aspects of preparation methods (32.7%), (c) 

nutritional aspects of meal and menu planning (26.5%), (d) 

nutritional aspects of food storage (26.5%), and (e) 

nutritional aspects of food selection (20.4%). 

Additional teaching resources/materials needed that could bp 

used to better teach the nutrition topics in hospitality 

management and culinary programs in the U.S. and 

international schools 
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Though textbooks was one of the primary teaching 

methods/resources to present nutrition courses or topics, it 

was found as the least important in both U.S. schools 

(10.8%) and international schools (18.4%). Significant 

teaching resources/materials noted that could be used to 

better teach nutrition topics, rated by U.S. respondents, 

were: (a) computer software (41.7%), (b) audio-visuals 

(38.8%), (c) self-instructional modules for students 

(30.9%), and (d) educational seminars for faculty (21.6%). 

Significant teaching resources/materials noted that could be 

used to better teach nutrition topics, rated by the 
• 

international respondents were: (a) audio-visuals (42.9%), 

(b) self-instructional modules for students (36.7%), (c) 

computer software (34.7%), (d) reference lists (26.5%), and 

(e) self-instructional modules for faculty (14.3%). 

Implications 

Based on the analysis of the data, the following 

implications were drawn: 

1. Constraints which prevented some programs from 

offering a nutrition course were lack of student interest 

and limited faculty. Thus, students were not interested in 

learning nutrition topics, or limited faculty could not 

teach the topics to attract students. A well-designed 

nutrition course may attract and encourage students to 
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become more motivated to learn course content. Consequently 

the knowledge achieved should serve to benefit students in 

career responsibilities related to foodservice. Also, using 

proper teaching resources/materials, such as audio-visuals 

and computer software, can enhance the instruction, and in 

turn, increase students' interest. For those hospitality 

and culinary programs with limited faculty, a possibility 

would be to hire a qualified and dynamic faculty 

representative to teach the nutrition course on a part-time 

basis. 

2. For both U.S. and international schools, survey 

results indicated that several nutrition topics could be 

better covered in the current programs. These topics 

included: (a) nutritional aspects of food additives, 

(b) recipe development and modification to improve 

nutritional value, and (c) nutrition needs of special 

consumer segments. More knowledge and information related 

to the above topics should be incorporated into the 

nutrition courses. As the focus on nutrition within the 

hospitality and culinary industries increases, nutrition 

educators, more specifically Registered Dietitians, would be 

advised to work with publishers and developers of classroom 

multi-media resources to develop appropriate learning 

materials related to these topics. 

3. Both U.S. and international respondents reported 



79 

using lecture, textbook, and class activities as the primary 

teaching methods to teach nutrition courses or topics. 

Other teaching methods often used were lab, audio-visuals, 

and computer software. A combination of traditional and 

"new" teaching methods, such as distance learning, computer 

network and internet, could be introduced to make the 

teaching process more interesting and effective. 

4. Particularly for international schools, field trips 

and internships providing practical industry experience 

might be designed to help students obtain experience and 

keep in touch with what is happening in the industry and the 

business world. In addition, working as practical trainees 

in the industry can help students develop their career 

focus. 

5. It is interesting to note the topics that could be 

taught better if additional teaching resources/materials 

were available were almost the same for both the U.S. and 

international schools. These topics were: (a) recipe 

development and modification to improve nutritional value, 

(b) nutritional aspects of preparation methods, (c) 

nutritional aspects of meal and menu planning. Teaching 

resources/materials, such as computer software and audio-

visuals, could be utilized to enhance the instruction of 

those topics. 

6. For the U.S. schools, computer software and audio-
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visuals were the most important additional teaching 

resources needed that could be used to better present 

nutrition topics, even though they were minimally used. 

Companies should be encouraged to produce more software and 

presentation media focusing on nutrition education to help 

present these nutrition topics. 

7. International schools reported audio-visuals and 

self-instructional modules for students would be the most 

helpful additional teaching resources and materials. 

Additional audio-visuals were required to better present 

nutrition courses or topics. Facing a lack of faculty 

members, international hospitality management programs could 

develop effective self-instructional modules for students 

and help students gain nutrition knowledge. 

8. Even though the textbook was one of the most 

important teaching materials used by both the U.S. and 

international respondents, the respondents minimally 

reported the need for additional textbooks to improve course 

instruction and student learning. To make textbooks as 

useful and pertinent as possible, academic scholars and 

nutrition professionals are encouraged to write and publish 

appropriate textbooks to meet both instructors' and 

students' current and future needs. 

9. There may be a need for the publication of nutrition 

textbooks written in the native language of faculty members 
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and students. It is convenient and helpful for 

international students to read nutrition textbooks written 

in their native languages. Otherwise, students may 

misinterpret or misunderstand content, sentences, or words 

written in English. 

10. Finally, this study suggested issues on nutrition 

information and customer demands were important topics in 

nutrition courses. Discussion of these subjects may help 

students understand the specific needs of different 

customers and become capable of working in the diverse 

business environment. 

Recommendations 

Based on a review of the findings, several 

recommendations are made regarding the teaching of nutrition 

topics in hospitality management and culinary programs. 

Also, suggestions for future study are provided. 

1. In order to offer nutrition courses in the programs, 

it is recommended that current instructors develop and 

present more and timely nutrition topics to attract 

students. Also, it is important, if needed, to recruit 

faculty members who can successfully teach nutrition 

courses. 

2. Though basic topics of nutrition knowledge, such as 

dietary guidelines and terminology, were well covered by 
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both U.S. and international schools, emphasis should 

continue to be placed on introducing current ideas, terms, 

and standards related to these topics. 

3. For both U.S. schools and international schools, 

greater emphasis should be placed on course content related 

to the following topics: (a) nutritional aspects of food 

additives, (b) recipe development and modification to 

improve nutritional value, and (c) nutritional needs of 

special consumer segments. 

4. Though lecture, textbook, and class activities were 

reported as the primary teaching methods/resources, better 

results of instruction can be achieved by combining other 

teaching methods/resources, such as audio-visuals, guest 

speaker, and field trips. 

5. Introducing and utilizing information technology, 

such as computer software and audio-visuals, into the 

teaching and instruction of nutrition topics are encouraged. 

This would help students improve their learning and working 

skills. 

6. Although nutrition courses are most often delivered 

in the classroom, there is great potential to create 

nutrition courses on the internet, develop distance learning 

programs and design CD-ROM nutrition courses. These 

information sources can present nutrition information, or 

even hospitality management programs, to large numbers of 
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students off campus in a cost-effective manner. 

7. Textbooks on nutrition in the hospitality and 

foodservice industries are needed. Textbooks focusing on 

nutrition within the commercial foodservice industry can 

provide students more direct and useful information than 

general nutrition textbooks. 

8. In order to better use nutrition textbooks and 

teaching resources, it is necessary to translate the 

original nutrition textbooks and teaching resources into 

different languages other than the original language. Also, 

specific nutrition information related to eating habits, 

food, life styles, and cultures should be added to the 

textbooks during the process of translation. This can 

benefit faculty members and students who need textbooks 

written in their native languages and suitable for their 

cultures and societies. American Hotel and Motel 

Association (AHMA), for example, published its training 

materials into English, Spanish, and Korean to meet the 

demand of the diverse workforce in the hospitality industry. 

9. The use of guest speakers, field trips, and 

internships should be expanded as part of the teaching 

process and regarded as a bridge connecting academic 

programs and industry for the hospitality management 

programs, especially for international schools. 

10. For the U.S. schools, consideration should be given 
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to introducing and utilizing additional teaching 

resources/materials to present the following topics: (a) 

recipe development and modification to improve nutritional 

value, (b) nutritional aspects of preparation methods, (c) 

nutritional aspects of meal and menu planning, and (d) 

nutritional needs of special consumer segments. 

11. For the international schools, it is recommended 

that additional teaching resources/materials be used to 

teach the following topics: (a) recipe development and 

modification to improve nutritional value, (b) nutritional 

aspects of preparation methods, (c) nutritional aspects of 

meal and menu planning, and (d) nutritional aspects of food 

storage. 

12. Specifically, the U.S. schools should continue to 

spend their efforts on acquiring appropriate computer 

software, audio-visuals, and self-instructional modules for 

students to better present nutrition topics. 

13. For international schools, more attention should be 

paid to the teaching resources/materials, including audio-

visuals, self-instructional modules for students, and 

computer software in order to better teach nutrition 

courses. 

14. A quantitative research instrument should be 

designed and used in future studies. In doing so, t-values 

can be calculated to determine the difference between means 
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for the two independent sub-groups. It is recommended that 

future comparative studies use quantitative methods to 

interpret study results. 

15. There is a need for additional research concerning 

the differences in nutrition education in hospitality 

management programs in different countries. The study 

should be expanded to include a larger and more 

geographically dispersed population. Additional items 

relating to nutrition education should be included such as 

evaluation of student achievement. Also, students may be 

invited to participate in the study. 

16. When research studies involve different countries 

in which respondents speak different languages, it is 

recommended that the original questionnaire be interpreted 

into the native language of the subjects. Therefore, survey 

respondents will be able to understand more clearly the 

information included in the questionnaire. As a result, 

accurate data may be collected and the response rate may 

improve. 

17. Considering that many international hospitality and 

culinary programs do not belong to CHRIE, the results of 

this study may not be representative of all hospitality 

management and culinary programs by just studying CHRIE 

members. A future study should include all hospitality 

management and culinary programs. 
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18. The intent of this study was to examine the 

differences between nutrition education in undergraduate 

hospitality management and culinary programs in the U.S. and 

international schools. However, some of the differences and 

related issues may not be limited to nutrition courses or 

topics. Survey results could be used to apply to the 

development and instruction of other courses and even whole 

programs. 
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Nutrition Content in Undergraduate Hospitality Management arid Culinary Programs 

A. BACKGROUND INFORMATION 

I. Which of the following best describes the prognun wilh which you sire associated? 

I I, 4-year hospitality management prognun 

I |2 2-year hospitality management program 

I \% 2-ye;ir culinary prognim 

I |4 I-year culinary program 

1 U Other (Please specify.) 

2, Which of the following is granted upon successful completion of your program? 

I |, Bachelor degree 

I |2 Associate degree 

I I, Certificate 

I Li Diploma 

I U Other (Please specify.) . 

What is the total number of students currently enrolled in your undergraduate hospitality management or culituuy prognun? 

I I. I lo50 | U 251 to 500 

I \. 51 to KM) | \s over 500 

I I, KM to 250 

4. As the person responding to this questionnaire, what is your title? 

I I, Dc«ui 

I |» Department chair 

I It Prognun director 

I L Faculty member 

I U Other (Please specify.) _ 
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S. Which of ihe following best describes how nutrition is incorporated into your prognun? 

I, One course in principles of nutrition is required for graduation. 

!> Two nutrition courses ;uv required for gmduation. 

It More th«ui two nutrition courses iire required for graduation. 

J. Nutrition course is offered only ;is ;in elective. 

U Specific course in nutrition is not offered, but nutrition topics are covered in other required eourse(s). 

|6 No course coverage of nutrition is available. 

|7 Other (Please specify.) ; 

6. If no course coverage of nutrition is available in your program, what iire the constraints that prevent you from offering this 
course? (Check all that apply.) 

I, Cost 

|2 Space 

|, Limited faculty 

|4 Lack of student interest 

|< Other (Please specify.) _ 

IF YOU ANSWERED QUESTION NUMBER 6, YOU MAY NOW STOP. THANK YOU. PLEASE RETURN THE 
SURVEY TO: ' 

Daniel A. Emenheiser, Ed.D. and Richard F. TILS, Ph.D. 
School of Merchandising and Hospitality Management 

University of North Texas 
P.O. Box 524X 

Denton. Texas 76203-5248 
U.S.A. 

ALL OTHER RESPONDENTS, PLEASE CONTINUE COMPLETING THE QUESTIONNAIRE. 
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B. PLEASE INDICATE THE TEACHING RESOURCEfSVMETHODfSl USED TO PRESENT THE NUTRITION TOPICS 
COVERED IN YOUR PROGRAM. (Please check ail that apply.) 

J 

Topics 1:6 ; 1 m 3 P 5 7 m 9 11™ u 1 
I. Dietary guidelines V* 

» & A B 
2. Nutrition terminology 

> r-< *<• m ft. S 
3. Nutrition labeling * Mi Si {iiil & i 
4. Major nutrients itifsi 

* 

Ifr 
5. Nutritional value of foods fM is h'% 

6. Caloric content of foods > -
AjV-wv 

7. Nutritional aspects of food 
additives 

fa • y* 
•'I,*: 
m 

' 

tf,'-
1 

8. Nutritional aspects of food 
selection 

Y xK<<* 

W-<$ l SiS IBS! 

9. Nutritional aspccts of food 
storage 

j f e 
fc/>' 1 

10. Nutritional aspects of 
preparation methods 

.A ' 

§8 

11. Nutritional aspects of meal and 
menu planning 

X ' s* 
?&/* 

12. Recipe development and 
modification to improve 
nutritional value* 'Jl i i ^ i 

13. Nutritional needs of special 
consumer segments 

V 

y : * 

M 
' 'y<»-
s\f " 

'<& 
m 
imi * 

w* 
c:( 

ftf| . 
14. Other topics (Please specify.) 

v\ * i V"V « 

iV 1 & | I f m 
Wm y-./- tllll 

15. •S 
* A A* * 1 ->fi 'S> i 

16. i 1 fel w* WM 

' e.g., lower saturated fat, fat, sodium, cholesterol, calories 



91 

C. PLEASE CHECK THE NUTRITION TOPICS THAT COULD BE BETTER TAUGHT IF ADDITIONAL 
RESOURCE(S)/MATERIAL(S) WERE AVAILABLE. (PLEASE CHECK ALL THAT APPLY.) 

[ ], Nutritional aspects of food storage 

( ]10 Nutritional aspects of preparation methods 

f |„ Nutritional aspects of inestJ and menu planning 

( ],2 Recipe development and modification to improve nutritional value 

[ ]j Nutritional value of foods [ ],3 Nutritional needs of special consumer segments 

[ |6 Caloric content of foods f J,4 Other (Please specify.) 

[ ], Dietary guidelines 

[ |j Nutritional terminology 

I 11 Nutritional labeling 

I U Major nutrients 

I )? Nutritional aspects of 
food iidditives 

( i« Nutritional aspects of 
food selection 

0. FOR THOSE NUTRITION TOPICS YOU IDENTIFIED WOULD BE BETTER COVERED IN YOUR PROGRAM IF 
ADDITIONAL RESOURCE(SVMATERIAL(S) WERE AVAILABLE. PLEASE INDICATE WHICH OF THE FOLLOWING 
WOULD BE HELPFUL TO YOU. (PLEASE CHECK ALL THAT APPLY.) 

I. Textbooks 1 Is 
1; Computer software 1 1. 
1. Audio-visuals [ h 
U Reference lists 
1. Other (Please specify.) 

E. ADDITIONAL COMMENTS ARE WELCOME 

Thank you for your time and participation! 
Please return the questionnaire to: 

Daniel A. Emenheiser, Ed.D. and Richard F. Tas, Ph.D. 
School of Merchandising and Hospitality Management 

University of North Texas 
P.O. Box 524K 

Denton. Texas 76203-5248 
U.S.A. 

Please complete the following or enclose your business card if you would like to receive a copy of the survey results 
Name: 
Title: 
Orgjinization:. 
Address: 
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1. Cover letter 

October 7, 1994 

Dear Colleague: 

We are conducting an international research study to examine 
the degree to which selected topics in nutrition are 
integrated into undergraduate hospitality management and 
culinary programs. In addition, this study also examines 
the types of teaching materials needed to improve classroom 
instruction related to these nutrition topics. 

Please ask the faculty member most familiar with the 
teaching of nutrition topics within your program to complete 
the survey. Otherwise, would you complete the questionnaire 
and return it to us in the enclosed, postage-paid envelope. 
Your participation is most important to the success of this 
research study. It will only take 10 minutes to complete 
this form. Be assured that your individual response will be 
kept confidential. Please return the completed 
questionnaire by October 27, 1994. 

If you have questions, contact us at 817/565-2436. We look 
forward to receiving your completed questionnaire. Thank 
you for your assistance with this study. 

Sincerely, 

Daniel A. Emenheiser, Ed.D. Richard F. Tas, Ph.D. 
Assistant Professor Associate Professor 
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2. Thank-you note 

November 18, 1994 

Dear Colleague: 

Thank you for participating in the international research 
study on nutrition instruction in undergraduate hospitality 
management and culinary programs. Your completed 
questionnaire has been received and the information will be 
used in this study. 

If you have questions, contact us at 817/565-2436. Thank 
you for your assistance with this study. 

Sincerely, 

Daniel A. Emenheiser, Ed.D. Richard F. Tas, Ph.D. 
Assistant Professor Associate Professor 
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