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Abstract  
 

This paper aims to delve into the historical development and future prospects of restaurant 

management education in Taiwan, reflecting on its role in societal and economic transformations. It 

provides insights into the evolution of talent cultivation models within the Taiwanese food service 

industry and the challenges it faces, drawing on valuable perspectives from studies such as Chen's 

(2020) which offers insights for more effective course design. Liu's (2019) work discusses the 

dynamic relationship between education and industry growth, emphasizing the significance of 

education in driving industry advancements. Additionally, innovative strategies for optimizing 

Taiwan's culinary education system have been proposed by Chen (2020). The impact and efficacy 

of restaurant management education globally is also highlighted, through references to international 

journal articles like Kwon & Kim (2015), Li & Wang (2017), Thompson & Smith (2016), Park & 

Cho (2018), and Zhang & Li (2019), showcasing practical implementations and outcomes of such 

education across diverse cultural contexts, as well as its adaptability and challenges within a 

globalized setting. In conclusion, this paper seeks to provide a comprehensive and deep analysis 

framework that can offer valuable insights and guidance for the advancement and innovation in the 

field of restaurant management education not only in Taiwan but also globally, aiming to promote 

continuous development in this domain. 

Keywords: Restaurant Management Education in Taiwan; Talent Cultivation Model; 

Course Design and Practice; Industry-Education Interaction; Optimization and Innovation Strategies 

for Educational Systems 
 

 

1. INTRODUCTION  

 
The restaurant industry in Taiwan has undergone significant transformations over the 

past few decades, emerging as a vital component of the nation’s socio-economic framework. 

As a major player in Asia's culinary scene, Taiwan's food service sector has become a hub of 

innovation and a reflection of the nation’s cultural richness. Alongside this growth, the role of 
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restaurant management education has become increasingly prominent, serving as a 

cornerstone for talent cultivation and industry advancement. This study explores the evolution 

and future trends of restaurant management education in Taiwan, focusing on its role in 

fostering skilled professionals capable of meeting the challenges of a dynamic and globalized 

market. 

In recent years, the expansion of Taiwan's restaurant industry has been propelled by 

globalization, technological innovation, and changing consumer preferences. These shifts have 

underscored the need for a robust educational system that not only imparts theoretical 

knowledge but also integrates practical skills, creativity, and cultural competence. Restaurant 

management education in Taiwan has responded to these needs through the development of 

comprehensive curricula, the establishment of industry-academic collaborations, and the 

adoption of innovative teaching methodologies. However, challenges remain, such as bridging 

the gap between academic training and industry requirements, adapting to rapidly evolving 

market demands, and fostering leadership and innovation among graduates. 

The significance of this study lies in its attempt to provide a holistic understanding of 

restaurant management education in Taiwan by delving into its historical context, current 

practices, and potential future directions. Historically, Taiwan’s restaurant management 

education evolved from basic vocational training to a more sophisticated system that integrates 

global perspectives with local practices. Despite this progress, the increasing diversity in 

consumer demands, the emergence of new culinary trends, and the intensifying competition in 

the global food service industry have created a pressing need for further optimization of 

Taiwan’s educational approaches. 

This research aims to address these challenges by examining the development 

trajectory of restaurant management education in Taiwan, analyzing its alignment with 

industry needs, and identifying areas for improvement. By doing so, it contributes to the 

broader discourse on education-industry interaction and offers insights into how educational 

institutions can better prepare students for the complexities of the restaurant industry. 

Moreover, the study extends its relevance to an international audience by drawing parallels 

with global practices, highlighting opportunities for cross-cultural learning and collaboration. 

The objectives of this research are twofold: first, to provide a comprehensive review 

of Taiwan's restaurant management education, encompassing its historical development, talent 

cultivation models, curriculum design, and interactions with the industry; and second, to 

propose actionable strategies for optimizing the educational system to meet future challenges. 

To achieve these objectives, the study adopts a multi-method approach, including literature 

reviews, case studies, and theoretical analyses, drawing on insights from both domestic and 

international scholars. 

By integrating perspectives from Taiwan’s leading researchers, such as Lin Mingjie, 

Yang Ruqi, and Tsai Wenting, with global insights from Kwon, Kim, and Zhang, this research 

seeks to construct a robust analytical framework. This framework not only sheds light on the 

unique characteristics of Taiwan’s restaurant management education but also situates it within 

the broader context of global trends in hospitality education. Through this analysis, the study 

aims to identify best practices and innovative strategies that can enhance the quality and 

relevance of restaurant management education, ensuring that it remains responsive to the 

demands of the 21st-century market. 

In essence, this study is driven by the belief that education serves as a catalyst for 

industry growth and societal progress. As Taiwan strives to maintain its competitive edge in 

the global restaurant industry, the alignment of education with industry needs becomes 

increasingly crucial. The findings of this research are expected to provide valuable insights for 



Journal of Buddhist Education and Research 
ISSN: 2586-9434 (Print) Vol.10 No.4 (October-December 2024) 

132 

 

policymakers, educators, and industry practitioners, paving the way for a more integrated and 

forward-looking approach to restaurant management education in Taiwan and beyond. 

 

2. OBJECTIVES 

This study aims to conduct an in-depth exploration of the development trajectory and future 

trends of restaurant management education in Taiwan. With the rapid changes in society and economy, 

and the continuous expansion of the restaurant market, the importance of restaurant management 

education has become increasingly prominent, not only concerning the quality and efficiency of talent 

training, but also directly influencing the overall competitiveness of Taiwan's restaurant industry. The 

research background involves Taiwan, a significant player in the Asian restaurant market, where the 

restaurant management education system has evolved from a nascent stage to a complex one, 

incorporating local characteristics with international integration. In recent years, as globalization 

accelerates, Taiwan's restaurant management education faces the challenge of better adapting to local 

market demands and cultivating innovative, practically capable culinary professionals. 

The objectives of the study are to comprehensively review the current state of restaurant 

management education in Taiwan, including its historical development, talent cultivation models, 

curriculum design, industry-education interaction, and optimization strategies. By integrating domestic 

and international research findings, particularly those from scholars such as Lin Mingjie, Yang Ruqi, 

Zhang Xiuyun, Tsai Wenting, Liu Junjie, Chen Jianrong, et al., and perspectives from experts like 

Kwon, Kim, Li, Wang, Thompson, Smith, Park, Cho, Zhang, Li, etc., the aim is to construct a 

comprehensive analytical framework. This framework not only helps understand Taiwan's restaurant 

management education past and present but also predicts its future development directions, providing 

valuable references and inspirations for policymakers, educational institutions, and restaurant 

businesses, thus promoting the continuous development and innovation of the restaurant management 

education field in Taiwan and beyond.  

 

3. LITERATURE REVIEW 
This section intends to conduct a thorough overview of research on restaurant management 

education in Taiwan, summarizing past research results and laying a solid foundation for the research 

background and theoretical basis of this paper. Firstly, the historical development of restaurant 

management education in Taiwan will be reviewed, analyzing its role and function in social and 

economic transformation, revealing its journey from inception to maturity, and the challenges and 

opportunities encountered along the way. Subsequently, the evolution of talent cultivation models 

within the Taiwanese culinary sector will be focused upon, using Yang Ruqi and Zhang Xiuyun's 

(2019) research to explore the changing patterns, characteristics, and challenges faced by Taiwan's 

culinary talent cultivation models, understanding how culinary education in Taiwan responds to market 

demands and cultivates competitive professional talents. Following that, Tsai Wenting's research will 

be included for support in the section discussing effective curriculum design strategies, including 

teaching methods, course content, assessment methods, and enhancing educational quality and 

students' vocational capabilities. Liu Junjie's work will be incorporated to understand the interaction 

between education and industrial development, highlighting the importance of education in driving 

Taiwan's culinary industry progress. Lastly, Chen Jianrong's research will provide innovative strategies 

for optimizing Taiwan's culinary education system, including the integration of teaching resources, 

teacher training, internship, and employment support, aimed at improving the effectiveness of 

education and enhancing students' employability. This part not only summarizes previous research 

findings but also provides theoretical foundations and research directions for subsequent sections. 

Lin, M. (2018). In Lin's 2018 study, he elaborately discusses the current state and future trends 

of restaurant management education in Taiwan. He notes that with the rapid development of society 

and economy and the diversification of consumer demands, the restaurant industry in Taiwan is facing 

unprecedented opportunities and challenges. Lin believes that Taiwan's restaurant management 
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education system should keep pace with the times, focusing on cultivating students' practical skills, 

innovative thinking, and international perspectives. He argues that educational institutions should 

collaborate closely with the industry to develop forward-looking curricula that meet the demand for 

professional restaurant talent in the market. Additionally, Lin presents several key suggestions, 

including strengthening faculty team development, incorporating advanced teaching technologies, 

enhancing students' internship practice components, and establishing a comprehensive evaluation 

system to improve educational quality and graduates' job competitiveness. His research provides 

important references and inspiration for restaurant management education reform in Taiwan and Asia. 

Yang, R., & Chang, S. (2019). In Yang and Chang's (2019) research, they delve into the 

evolution of talent training models and the challenges faced by the restaurant industry in Taiwan over 

the past few decades. They extensively discuss how these talent training models have adapted to 

changes in market demand. With the growing diversity of consumer tastes, increased quality 

requirements for dining services, and the emergence of new restaurant businesses, traditional restaurant 

education models have become inadequate in meeting the demands of modern restaurant industries. To 

cultivate professional restaurant talents that meet market trends, the researchers propose several critical 

strategies, including combining theory and practice, integrating interdisciplinary knowledge, focusing 

on the development of innovation capabilities and leadership, and strengthening students' ethical 

standards and social responsibility. These strategies aim to help students better understand and adapt 

to the complexity and variability of the restaurant industry, laying a solid foundation for their future 

career in the restaurant profession. Moreover, the study emphasizes the importance of cooperation 

between the industry and education, advocating for the establishment of collaborative mechanisms 

such as internships, workshops, and seminars to effectively utilize educational resources and improve 

the quality and efficiency of talent training.  

Tsai, W. (2020). In her paper "Restaurant Management Education Course Design and Practice 

in Taiwan," Tsai conducts a deep exploration of how to construct more effective course designs that 

meet the actual needs of Taiwan's restaurant industry. She argues that Taiwan's restaurant management 

education should focus on cultivating students' practical skills, innovative thinking, and cross-cultural 

communication abilities to cope with the changes in the globalized dining market. Tsai notes that the 

course design should include theoretical knowledge, skill training, and practical exercises, ensuring 

that students can apply theoretical knowledge in real-world operations, enhancing their problem-

solving abilities. She advocates for the incorporation of case studies and simulated business projects, 

allowing students to learn and practice in realistic or near-realistic environments, thereby deepening 

their understanding of the dining market and its dynamics. Additionally, Tsai stresses the significance 

of an international perspective, suggesting that the course curriculum should incorporate knowledge 

and experiences from international restaurant management to foster globally competitive restaurant 

management talents. Through these innovative strategies, Tsai aims to build an educational system that 

meets both Taiwan's domestic market needs and international standards.  

Liu, J. (2019). In Liu's article "Interaction between Restaurant Industry Education and 

Development in Taiwan," the author delves into the interplay between education and industry 

development, emphasizing the value of education in driving the progress of Taiwan's restaurant 

industry. The study highlights the close interaction between education and the industry, where 

education not only supplies professional talent to the industry but also promotes the updating of 

industry knowledge and technology through continuous feedback and support from the industry. The 

flexibility and adaptability of the education system are crucial factors, as they enable the adjustment of 

teaching content and methods according to industry needs, thereby better preparing students who meet 

market demands. Meanwhile, the industry's feedback and support contribute positively to improving 

educational quality. Liu believes that this symbiotic cycle is one of the main reasons for the sustained 

prosperity of Taiwan's restaurant industry, underscoring the role of education as a pillar and innovation 

driver. The study further suggests several key recommendations, including strengthening partnerships 

between schools and enterprises, implementing mentorship programs, and adopting lifelong learning 

policies, to further optimize the education system and meet the industry's demands.  

Chen, J. (2020). In Chen's 2020 article "Optimization and Innovation Strategies for Taiwan's 

Restaurant Education System," the author explores a series of innovative strategies to improve Taiwan's 
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restaurant education system. Chen identifies limitations in the current system in terms of nurturing 

professionals with practical skills and innovative thinking. To address this challenge, Chen proposes 

the following key strategies: First, integrating theory and practice in teaching methods to ensure 

students can apply learned knowledge in real-world operations; second, introducing interdisciplinary 

elements, encouraging students to explore the fusion of restaurant management with other fields such 

as technology, art, or psychology, to cultivate professionals with greater innovation and adaptability; 

third, establishing close relationships between schools and businesses through internships, workshops, 

and seminars to enhance students' practical operational abilities and provide enterprises with a talent 

pool; and finally, emphasizing the professional development and training of teachers to ensure they 

stay abreast of industry dynamics, providing high-quality educational services. These strategies aim to 

construct a more flexible, open, and industry-demand-aligned restaurant education system that meets 

the future needs of the restaurant industry.  

Kwon, J., & Kim, H. (2015). "The Impact of Restaurant Management Education on the 

Performance of New Restaurant Startups." This study investigates how restaurant management 

education affects the performance of new restaurant startups. Researchers conducted surveys and case 

studies to analyze the influence of education received by restaurant entrepreneurs on aspects such as 

business operations, market positioning, financial management, and customer service. The findings 

indicate that entrepreneurs with systematic restaurant management education backgrounds demonstrate 

higher success rates and profitability in the initial stages of their operations, especially in understanding 

market demands, formulating marketing strategies, controlling costs, and enhancing customer 

satisfaction. This study underscores the significant role of high-quality restaurant management 

education in cultivating professionals with practical skills and innovative thinking, providing practical 

guidance for the successful launch and growth of new restaurants.  

Li, C., & Wang, Y. (2017). From the perspective of China's restaurant industry, Li and Wang 

(2017) deeply explore the pivotal role of restaurant management education in this industry. The study 

meticulously analyzes how restaurant management education shapes and enhances employees' 

professional skills, service concepts, and leadership abilities, thereby significantly impacting the 

business performance of companies 
  

3. RESEARCH METHODS  

The research methods and structural arrangement of this study. Firstly, in terms of research 

methods, mainly adopts a literature review method, systematically collecting and analyzing relevant 

studies published since 2018, including domestic and international academic journals, aiming to 

comprehensively understand the current state and development trends of restaurant management 

education in Taiwan. Meanwhile, case study method is employed, selecting representative institutions 

of restaurant management education in Taiwan for in-depth research to gain more specific and profound 

practical experiences and insights. In addition, theoretical analysis method is utilized, combining 

theories from management, education, economics, and other related fields to comprehensively analyze 

Taiwan's restaurant management education.  

In terms of structural arrangement, the article first outlines the research background and 

objectives, followed by a detailed chronological review of the historical development and societal-

economic roles of restaurant management education in Taiwan. Through in-depth interpretation of 

Yang Ruqi and Zhang Xiuyun's research, the evolution of talent cultivation models and the challenges 

they face are explored. Tsai Wenting's research supports the section discussing effective curriculum 

design strategies and practices. Liu Junjie's work focuses on the interaction between education and 

industrial development, while Chen Jianrong's research proposes innovative strategies for optimizing 

Taiwan's culinary education system. Finally, the article takes a global perspective, referencing related 

research from international journals, exploring the practical implementation and achievements of 

restaurant management education across different cultural contexts, as well as its adaptability and 

challenges in a globalized context. In the concluding part, the study summarizes the findings and makes 
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recommendations for the continuous development and innovation of restaurant management education 

in Taiwan and globally. 

 

4. FINDINGS 
 

1. Interpretation of Research by Yang Ruiqi and Zhang Xiuyun 

In the exploration of the evolution and challenges of talent cultivation models in the Taiwan 

food service industry, the focus is on the research conducted by Yang Ruiqi and Zhang Xiuyun (2019). 

Their systematic analysis reveals the transformation from traditional to modern approaches, as well as 

the key challenges encountered during this process. They highlight the critical role of educational 

institutions in nurturing talents with innovative thinking, global perspectives, and high-level 

professional skills in the food service sector. Yang and Zhang advocate for integrating theory and 

practice, introducing advanced management concepts from abroad, strengthening moral education for 

students, and enhancing their cross-cultural communication abilities. These actions are aimed at 

boosting the overall quality and competitiveness of Taiwan's food service industry professionals. 

Furthermore, they propose specific reform measures, including refining curriculum settings, enhancing 

cooperation between schools and enterprises, and establishing mechanisms for internships and job 

placements. These actions are intended to effectively align talent development with market needs, 

promoting sustainable growth in Taiwan's food service industry. Through this deep dive, a clearer 

understanding of the evolution path of talent cultivation models in the Taiwan food service industry 

and their impact on future development trends is achieved, laying a solid foundation for subsequent 

discussions on optimizing education strategies. 

 

2. Challenges and Countermeasures in Talent Cultivation for the Taiwan Food Service Industry 

The challenges and countermeasures in talent cultivation for the Taiwan food service industry 

revolve around diversified talent demands, rapidly changing market environments, disconnection 

between education and industry, and the quality and efficiency of talent training. Firstly, the growing 

diversity of consumer tastes, the rise of health-conscious eating trends, and the increasing demand for 

personalized dining experiences have led to a growing need for diverse talents in the Taiwan food 

service industry, including but not limited to innovation and research capabilities, cross-cultural 

communication and service, digital marketing and e-commerce skills, and awareness of sustainability 

and social responsibility. However, traditional food service management education programs often 

focus on imparting basic theoretical knowledge and operational skills, failing to fully meet the demands 

of these emerging sectors.  

Secondly, the Taiwan food service industry confronts the challenge of rapidly changing market 

environments. Advances in technology, shifts in consumer habits, and intensified global competition 

are continuously updating the operating models and management strategies of the industry. The key 

question for educational institutions is how to cultivate senior management talents with forward-

thinking minds who can swiftly adapt and lead market changes.  

Moreover, a disconnect between education and industry is another major challenge. On one 

hand, educational systems fail to promptly adjust their curricula to reflect industry demands. On the 

other hand, there is a low recognition of education outcomes by the business sector, making it difficult 

for graduates to quickly integrate into the workforce. Addressing this issue requires enhanced 

collaboration between schools and industries through internships, practical training, workshops, and 

project-based learning, which can strengthen students' practical skills and professional ethics. At the 

same time, educational institutions should closely align with industry needs. 

Lastly, enhancing the quality and efficiency of talent training is crucial for boosting the 

competitiveness of Taiwan's food service industry. This involves effective allocation and utilization of 

educational resources, innovation in teaching methods, professional development of faculty teams, and 

refinement of evaluation systems. Introducing case studies, simulated business operations, online 

learning platforms, and other means can better stimulate students' interest in learning, improve their 

problem-solving abilities. Establishing a scientific and reasonable evaluation system not only 
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objectively reflects students' learning achievements but also provides a basis for teachers to improve 

their teaching.  

In summary, facing these challenges, the Taiwan food service industry should adopt 

comprehensive measures, including deepening industry-education collaboration, strengthening 

practical education, enhancing faculty expertise, refining curriculum settings, and establishing flexible 

and diverse talent development mechanisms. These efforts are aimed at ensuring the cultivation of 

high-quality food service management talents who meet market demands and possess innovative spirit 

and professional skills. 

 

3. Strategies and Practices for Constructing Effective Course Design in Taiwan's Restaurant 

Management Education.  

Insights from Tsai Wenting's Research on Course DesignTsai Wenting, in her 2020 publication 

"Design and Practice of Restaurant Management Education in Taiwan," presented a comprehensive 

and innovative framework for course design aimed at enhancing students' practical skills and 

theoretical knowledge to meet the rapidly changing demands of the food service industry. She 

emphasized the integration of theory with practice, advocating for training activities that simulate real-

world restaurant scenarios to strengthen students' application capabilities. Tsai particularly highlighted 

the importance of interdisciplinary integration, suggesting the incorporation of management, 

marketing, nutrition, and food safety knowledge into courses to foster managers with a broad 

perspective. She argued that case studies, field visits, and industry collaborations could enhance 

students' understanding of the food service industry, stimulating their creativity and problem-solving 

skills. Moreover, she proposed that course design should emphasize personal development, 

encouraging students to choose learning paths based on their interests and career goals to maximize 

the utilization of their professional skills and potential. Her research not only provided a valuable 

practical guide for Taiwan's restaurant management education but also served as a reference for global 

practitioners, contributing significantly to the enhancement of educational quality and the cultivation 

of high-caliber talents adaptable to the evolving food service market.  

 

4. Case Analysis of Course Design in Taiwan's Restaurant Management Education 

The case analysis of course design in Taiwan's restaurant management education primarily 

revolves around Tsai Wenting's research, which delves into strategies and practices for constructing 

effective course design from a theoretical and practical perspective. Tsai posits that to cultivate talents 

meeting market demands, course design should encompass theoretical knowledge, practical skills, and 

professional attributes, closely aligned with the latest trends in the food service industry.  Specifically, 

she suggests adhering to the following principles: 1. Balancing Theory and Practice: Integrating 

fundamental theories of restaurant management with practical operations so students can apply their 

theoretical understanding to solve real-world problems. 2. Modular Curriculum Structure: Dividing 

courses into three parts: foundational courses covering basic concepts and principles of restaurant 

management; specialized courses exploring topics such as restaurant services, food hygiene, marketing 

strategies; and elective courses offering diverse learning opportunities, like international cuisine or 

catering to special dietary needs, to cater to individual student preferences. 3. Emphasizing Teamwork 

and Communication Skills: Incorporating team projects that simulate real restaurant operations, 

utilizing group discussions and project planning to hone students' collaborative and communication 

abilities. 4. Engaging Industry Experts and Internship Opportunities: Regularly inviting seasoned 

industry professionals to share insights on industry dynamics and practical experiences, and 

collaborating with industries to provide internship opportunities, enabling students to learn in practice 

and boost their employability. 5. Continuous Assessment and Feedback: Establishing a comprehensive 

evaluation system, including self-assessment, peer evaluation, teacher evaluation, and industry 

feedback, ensuring the relevance and effectiveness of course content, and encouraging students to 

continuously improve and enhance their learning outcomes.  

Through this case analysis, we can see that Tsai Wenting's research not only provided 

invaluable practical experience and theoretical support for restaurant management education in Taiwan 

and beyond but also offered a model for course design in other fields. Effective course design should 
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not only focus on knowledge dissemination but also nurture students' comprehensive capabilities, 

enabling them to adapt to the ever-changing market environment and become competitive 

professionals. 

5. Interaction between Education and Industrial Development in Taiwan's Restaurant Industry 

5.1 Analysis by Chen Jianrong on the Relationship between Education and Industry 

Development in Taiwan's Restaurant Sector 

In his article "Interaction between Education and Industrial Development in Taiwan's 

Restaurant Sector" (2019), Chen Jianrong delved into the intricate interplay between education and 

industrial development, specifically within the context of Taiwan's restaurant sector. He underscored 

the close and complex relationship between education and industry, not just in terms of education 

supplying qualified personnel to the industry, but also in how industry needs influence the adjustment 

and optimization of educational content and methods. Chen Jianrong noted that Taiwan's rapid 

development of the restaurant industry, especially under globalization, has increasingly demanded 

higher levels of professional skills and innovative thinking, posing both challenges and opportunities 

for restaurant education. Consequently, educational institutions must closely monitor industry 

dynamics, adjust course structures, reinforce practical instruction, and cultivate students' operational 

skills and market acumen to ensure that graduates can swiftly adapt to industry demands and become 

driving forces in industry advancement. Moreover, Chen Jianrong emphasized the active involvement 

of the industry in the educational process, through internships and collaborative projects, providing 

students with learning opportunities in real work environments to achieve a symbiotic cycle between 

education and industry, thereby jointly promoting the continuous and healthy development of Taiwan's 

restaurant industry. This perspective highlights the interdependence between education and industry 

development, providing valuable insights and strategy suggestions for educational reforms in Taiwan 

and globally.  

 

5.2 Importance of Education in Advancing the Restaurant Industry in Taiwan 

Education plays a pivotal role in advancing Taiwan's restaurant management industry. It not 

only cultivates a large pool of professionals equipped with specialized knowledge and skills, but also 

through a blend of theoretical and practical instruction, enables students to gain in-depth understanding 

of the industry's operational models, market trends, customer demands, and food safety, thereby 

equipping them with the ability to address real-world issues. Educational institutions, by collaborating 

with the industry, introduce the latest industry dynamics and technologies, ensuring that teaching 

content remains current and meets the changing demands of the restaurant market. Additionally, 

education fosters innovative thinking, encouraging students to explore new service models, product 

development, and marketing strategies, infusing fresh vitality into the industry. The tight connection 

between education and industry ensures that graduates can quickly adapt to the workplace, becoming 

highly professional and innovative restaurant management talents, directly driving industry 

development. Moreover, education promotes the inheritance and innovation of culinary culture, 

through educational activities, promoting the dissemination of Taiwan's unique culinary culture, 

enhancing its international profile, attracting more tourists and consumers, and further expanding the 

scale of the restaurant industry's market. In essence, education serves as the foundation for Taiwan's 

restaurant management industry talent reserve, while also being a key force in driving industry 

innovation, enhancing service quality, and strengthening competitiveness.  

 

6. Optimization and Innovation Strategies in Taiwan's Restaurant Education System 

6.1 Innovation Strategies Proposed by Professor Chen Jianrong 

In Professor Chen Jianrong's research, several innovative strategies were proposed to optimize 

Taiwan's restaurant education system. First, he advocated for personalized educational schemes to cater 
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to different students' learning needs and interests, thereby enhancing the effectiveness and engagement 

of education. Secondly, Chen Jianrong emphasized the significance of practical experience, proposing 

to strengthen partnerships with the industry to enable students to learn in real-world settings, thus 

enhancing their practical skills and industry awareness. Furthermore, he suggested integrating 

interdisciplinary knowledge, combining restaurant management with areas such as marketing, finance 

management, human resource management, etc., to cultivate students' comprehensive capabilities. 

Additionally, Chen Jianrong believed in the importance of technology in restaurant education, 

advocating for the use of virtual reality technology for simulation training or leveraging data analysis 

tools to enhance decision-making capabilities. Lastly, he proposed establishing continuous feedback 

mechanisms and assessment systems to allow for timely adjustments to teaching plans, ensuring that 

educational content stays aligned with market demands. These innovative strategies aim not only to 

elevate the quality of Taiwan's restaurant education but also to cultivate visionaries and adaptable 

restaurant management talents, laying a solid foundation for the long-term development of Taiwan's 

restaurant industry. 

 

6.2 Practical Cases of Optimizing Taiwan's Restaurant Education System 

Exploring practical cases of optimizing Taiwan's restaurant education system, we focus on 

Professor Chen Jianrong's strategies, which seek to enhance the system's efficacy and quality across 

various dimensions, including theoretical and practical integration, domestic and international 

collaboration, among others.  

Firstly, regarding teaching content, Professor Chen advocates for incorporating the latest 

restaurant management theories and practical knowledge into the curriculum, covering not only 

traditional restaurant management skills but also emerging topics such as food safety, customer 

experience design, technological applications (e.g., using big data analysis to optimize restaurant 

services), and sustainability. He stresses that the curriculum should closely align with industry needs, 

enabling students to apply what they learn directly in real-world settings.  

Secondly, in terms of faculty development, Professor Chen promotes the recruitment of 

industry professionals with rich experience to serve as guest lecturers or part-time teachers, offering 

students real-world insights and sparking their enthusiasm. He also encourages teachers to engage in 

continuous professional development and learning, participating in domestic and international 

conferences and courses to keep their knowledge and skills updated.  

Thirdly, reinforcing practical experience through internships and hands-on training is another 

key strategy. Professor Chen actively promotes collaborations between schools and businesses to offer 

internship opportunities, allowing students to grow and learn in authentic work environments. He also 

advocates for the establishment of simulated kitchens and restaurants for students to practice their skills 

in a controlled and safe environment.  

Lastly, Professor Chen emphasizes international cooperation and exchange, recognizing the 

importance of broadening students' perspectives and introducing advanced teaching concepts and 

management models from abroad. He suggests establishing partnerships with renowned restaurant 

schools overseas, facilitating faculty exchanges, joint research projects, and the development of shared 

course resources, thereby elevating the international standard of Taiwan's restaurant education.  

Through the implementation of these strategies, Taiwan's restaurant education system achieves 

optimization and enhancement across multiple dimensions, laying a solid foundation for cultivating 

more competitive restaurant management talents.  

 

7. Impact and Achievements of Restaurant Management Education in a Global Perspective 

7.1 Analysis of Relevant Studies Cited from International Journals 

Exploring studies cited from international journals provides insights into the impact and achievements 

of restaurant management education worldwide, shedding light on its adaptability and challenges in 

the global context. For instance, Kwon and Kim (2015) highlight how restaurant management 

education significantly improves the performance of new restaurant startups, underscoring the 

importance of combining theoretical knowledge with practical skills. Li and Wang (2017) delve into 
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the role of restaurant management education within the hospitality industry from a Chinese perspective, 

emphasizing how it effectively boosts employee satisfaction and retention rates, offering valuable 

insights into cultural influences on education. Thompson and Smith (2016) stress the role of restaurant 

management education in preparing students for the restaurant industry, advocating for a curriculum 

that closely aligns with industry demands and fosters practical abilities and innovative thinking. Park 

and Cho (2018) investigate the relationship between restaurant management education and career 

success, revealing how education supports students in achieving personal career goals and contributes 

positively to industry talent pools. Finally, Zhang and Li (2019) examine the impact of restaurant 

management education on employee job satisfaction and retention rates, further affirming its pivotal 

role in enhancing industry efficiency and promoting employee well-being. These international studies 

provide a rich perspective, illustrating the opportunities and challenges faced by restaurant 

management education in the global era and serving as valuable references for Taiwan's restaurant 

management education development.  

 

7.2. Realizations and Achievements of Restaurant Management Education in Different 

Cultural Contexts 

In exploring realizations and achievements of restaurant management education in different 

cultural contexts, we draw from the insights of Kwon and Kim (2015), focusing on Korea where 

education emphasizes leadership, teamwork, and understanding of Korean traditional culinary culture. 

These educational outcomes manifest in the operational efficiency, service quality, and respect for local 

culture demonstrated by Korean restaurants. On the other hand, Li and Wang (2017) examine China, 

highlighting the focus on vocational ethics, service awareness, and sensitivity to market changes in the 

education model, which enables Chinese restaurants to quickly adapt and innovate in the rapidly 

developing restaurant market, achieving impressive results both domestically and internationally.  

Thompson and Smith (2016) point out in the UK context, where education places greater emphasis on 

the integration of theory and practice, fostering innovative thinking and problem-solving skills, 

resulting in British restaurants showcasing distinctive innovative spirit and high professional standards 

on the global stage. Park and Cho (2018), from a Korean perspective, explore how education combines 

Western management and Korean cultural characteristics to cultivate restaurant managers capable of 

adapting to global competition while maintaining a strong connection to local culture. Their findings 

indicate that this educational approach not only enhances the competitiveness of graduates in the job 

market but also promotes the global influence of Korea's restaurant industry.  

Zhang and Li (2019), from a Chinese viewpoint, discuss how education integrates modern 

restaurant management theories with traditional culinary culture knowledge, cultivating high-level 

talents proficient in modern restaurant management techniques and rich in cultural heritage. They note 

that such an educational model not only enhances the competitive edge of Chinese restaurants in the 

international restaurant market but also promotes a deeper understanding and appreciation of Chinese 

cuisine globally.  

In summary, educational practices and achievements in different cultural contexts emphasize 

the cultivation of professionals with specialized skills, cultural literacy, and innovative thinking. These 

educational initiatives enrich the diversity and depth of global restaurant management education, 

providing robust human capital support for the prosperity and development of the restaurant industry 

worldwide. 

5.CONCLUSION AND RECOMMENDATIONS 
 

1. Summary of Findings and Synthesis 

This section will synthesize the key points discussed in previous chapters, providing an 

overview of the development history, current state, and future trends of restaurant management 

education in Taiwan. By analyzing the works of scholars such as Tsai, Yang, and Chang, as well as 

relevant case studies from international journals, it is found that Taiwan's restaurant management 

education faces challenges such as the effectiveness of course design, alignment with industrial needs, 

and adaptability to globalization. At the same time, the study reveals the importance of building more 
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efficient course design, optimizing educational systems, and promoting two-way interaction between 

education and industry.  

In summary, after undergoing a transformation from traditional to modern, Taiwan's restaurant 

management education has gradually formed an educational system that integrates local characteristics 

with an international perspective. However, to meet the rapid changes in the dining market and 

technological innovations, Taiwan's restaurant management education must continue to deepen its 

curriculum content, strengthen practical teaching, enhance students' employability, and strengthen 

cooperation with the industry. This ensures that the educational outcomes directly serve industry needs, 

achieving a win-win situation for talent cultivation and industry development.  

 

2. Insights and Recommendations for Global Restaurant Management Education 

Based on the analysis of Taiwan's restaurant management education, several insights and 

recommendations for global restaurant management education can be drawn:  

Firstly, Taiwan's experience indicates that restaurant management education must closely 

integrate with the socioeconomic context, not only focusing on the transmission of technology and 

knowledge, but also emphasizing the cultivation of students' innovative thinking, leadership, and 

teamwork skills to adapt to rapidly changing dining markets. Global restaurant management education 

institutions should draw lessons from this experience and continuously adjust their teaching content 

and methods to ensure that students possess the ability to solve complex problems. Secondly, the 

relationship between education and industry development in Taiwan demonstrates that restaurant 

management education plays a significant role in enhancing industry competitiveness. Global 

educators should recognize that restaurant management education is not just about learning theoretical 

knowledge, but also about accumulating practical experience and cultivating professional qualities. 

Through close collaboration with the industry, establishing internship training bases, and providing 

realistic business environment simulations, we can greatly enhance students' practical operation 

abilities and job competitiveness.  

Thirdly, based on the evolution and challenges of Taiwan's restaurant industry talent training 

model, we see that as the market diversifies and consumer demands grow, the education system needs 

to pay more attention to cultivating diversified and specialized restaurant talents. Global educational 

institutions should consider setting up more customized courses, while encouraging interdisciplinary 

learning to promote innovation in services and product development.  

Lastly, Taiwan's strategies for optimizing and innovating the restaurant management education 

system, particularly leveraging technology to improve teaching efficiency and quality, deserve by 

global peers. For example, introducing virtual reality (VR) and artificial intelligence (AI) technologies 

can create immersive learning experiences, increasing student interest and engagement. Establishing 

online education platforms also helps break geographical barriers, facilitating academic exchanges and 

cooperation among countries.  

In conclusion, Taiwan's successful cases in restaurant management education provide valuable 

experience and inspiration for the global education sector. By continuing to innovate and reform, global 

restaurant management education systems can better respond to future challenges, cultivate globally 

minded, innovative, and practically skilled restaurant talents, and promote the healthy development of 

the global restaurant industry.  
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