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ABSTRACT

The purpose of this study were to study the level of knowledge and skills of food
garnish and study activities that are consistent with each academic year for Food
Service Industry’s student Program in Faculty of Home Economics Technology
Rajamangala University of Phra nakhon. The population in this study were the Food
Service Industry’s student Program in year 1-4, 304 people. The research instrument
was a questionnaire. Statistics used were Frequency, Percentage, Mean, Standard
deviation and Correspondence Analysis (CA). The result of this project, the most of
students are female, 206 people and 21 years old is a first year students. There are
mathematics-English degrees in high school. And have more than 16 years for study in
the arts. The result of data analyze, knowledge level in artistic skills and behavioral
learning for artistic skills found that students have a high level of knowledge of artistic
skills (X = 3.54) and a high level of behavioral learning for artistic skills (X = 3.52). When
considering each side, found that it was at the high and medium levels. Analysis of
consistency between artistic skill development activities in food garnish found that in
the field of knowledge development, the 1st year students were related to the food
analysis and design activities, the 2nd year students were related to the basic
knowledge in food garnish, the 3rd year students were related to the visual element

and art principles in food garnish and 4the year students were related to the activity
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that assess the ability to design, decorate food before the class. In the development
of practical arts skills, the 1st year students were related to the exhibition activities,
the 2nd year students were related to decoration activities, the 3rd and 4th students
were related to cook and food garnish. In the field of creative development, the 1st
and 2nd students were related to create an image by point, the 3rd students were
related to Art Camp activities for creative development and the 4th students were

related to increasing food value through art, food garnish and photography.
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