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Action Research of Food and Beverage Aesthetics and Literacy
Curriculum Development

In the modern society, consumers strive for a life of high quality and aesthetics. From the perspective
of restaurants, they were previously focused on the freshness and cleanliness of food ingredients but
in recent years they have started to emphasize the exterior design of restaurant foods, decorative arts,
creative meals, and ambience creation. As restaurants are seeking the traces of aesthetics in every
corner, aesthetics has become a food and beverage trend. In addition, the aesthetics cultivation of
staffers has also become increasingly important. The purpose of this teaching research is to nourish
students’ food and beverage aesthetics cultivation and related performance. Based on domestic and
foreign literature, the food and beverage aesthetic curriculum is self-developed and used to conduct
experimental teaching.

This teaching research adopts action research and experimental design to conduct teaching
intervention. The research targets are 55 students of the Food and Beverage Management Department
in a technology university taking the Food and Beverage Aesthetics course. In the first and last week
for the semester, students are administered pre-test and post-test. Dependent samples t-test is adopted
to assess the students’ performance. Research results show that exercising the newly incorporated
food and beverage aesthetics course has significant and immediate teaching effects on some of the
students’ food and beverage aesthetics cultivation (e.g. knowledge, attitude, behavior) and photo-
taking aesthetics performance.
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