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Abstract

This study aimed to analyze the operational status of the Course Assessment-type Qualification system in the
field of confectionery and bakery, and to propose strategies for its improvement. To achieve this, a secondary
data analysis was conducted through a review of relevant literature, and a Focus Group Interview (FGI) was
held with five individuals who had direct experience in operating the course-based qualification system. The
findings revealed that the Course Assessment-type Qualification system in the confectionery and bakery field had
a high pass rate. The evaluation process consisted of both internal and external assessments, with required
training hours set at 280 hours for industrial engineers and 390 hours for technicians. A total of 43 courses
were offered across 34 institutions, including 19 specialized high schools, 10 vocational training centers, and 5
colleges. However, FGI results indicated several challenges in the field. These included negative perceptions of
the qualification system, inconsistencies in the operational conditions of educational and training institutions,
dissatisfaction with the external evaluation process, reduced learner motivation, and high dropout rates. Based on
these findings, the study proposes improvement strategies such as the development of standardized curriculum
models, the introduction of teacher training systems, and the enhancement of the educational environment.
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<Table 1> Test-based and Course-based credentials
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Category Test-based Course-based
Those meeting
. ..., Tequirements such as Anyone who
Eligibil .
igibility education and completed the course
experience
Assessment  Written test and  Internal and external
Method practical test Assessment
. . Avg. =80 b
Passing Written =60 avg. . Zﬁ reﬂecti}tll
Criteria Practical =60 quatty £

internal/external asse

Skl v
FAE s, Al
Z-CHCQ-Net, 2025).

Qualfication Candidate Training Course Provder HRD Korea

01 Selecing Target Ocaupations &
Recniting Training Courses

02 Designaton Application

03 Reviewing & Selctng Taining
Courses

04 Amnounding Desination of Tening
Courses & Providers

08 Traning Course Particpaton
09 Taning Couse mplementaon
& temal Assssment

10 Extemal Assessment Paricpaton

13 Certficte ssuance Applicaton | —

[Fig. 1] Course Assessment Operational Procedures.
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Course Assessment-type Qualification
: Confectionery and Baking

Research literature —'| 1. Operational status |

Focus Group Interview —-| 2. Improvement Strategies |

[Fig. 2] Study design.
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<Table 2> FGI participants

Workplace Occupation Career
Teacher 6
Specialized High School Teacher 3
Teacher 17

Two-Year College Professors 24

m | O O‘w‘ﬁ>

Vocational Training Center  Instructor 22
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<Table 3> 2017~2023 Course Assessment Earner Status

29 Mef o AN et 2y

2017~2021

2023

Qualification Gender

v QO Q@ @ ®© O 20 @ ¢ O 2 Q@ @ ©®
Industrial Total - - - - - 20 15 13 5 385 62 69 68 48 70.6
Engineer Male - - - - - 2 2 1 0 0 14 18 18 11 6l.1
Breads Making Female - - - - - 18 13 12 5 417 48 51 50 37 740
Industrial Total - - - - - - - - - - 104 76 62 32 51.6
Engineer Male - - - - - - - - - - 175 3 2 667

Confecti
Y Female - - - -« - o o . . 8 71 59 30 508

Making
Total 447 405 371 301 81 68 90 89 48 539 160 134 96 84 875
Craftsman

Male 152 152 129 92 73 29 30 30 18 60.0 27 16 12 10 833

Breads Making

Female 295 253 242 209 85

39 60 59 30 50.8 133 118 84 74 88.1

Craftsman Total 166 151 144 107 74 181 158 153 111 725 118 106 99 77 778
Confectionary Male 46 44 43 31 71 65 60 59 32 542 50 42 39 29 744
Making Female 120 107 101 76 77 116 98 94 79 84.0 68 64 60 48 80.0

Total 613 556 515 408 267 263 255 164 444 385 325 241 742

@ Internal assessment participants(N)
@ External assessment candidates(N)

(@ External assessment submissions(N)
@ External assessment passers(N)

(® External assessment pass rate(%)

Reconfigure researchers (KOSIS, 2025)
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<Table 4> Units of competency Total hours and Training criteria hours

Units of competency Total hours

Training criteria hours

Craftsman Industrial Engineer Craftsman Industrial Engineer
Breads Confectiona Breads Confectiona Breads Confectiona Breads Confectiona
Making ry Making Making ry Making Making ry Making Making ry Making
Job Foundation Skills 12 12 18 18 12 12 18 18
Required units of 270 255 390 390 270 255 390 390
competency
Optional units of 240 210 0 0 10 25 0 0

competency

Reconfigure researchers(CQ-Net, 2025)
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<Table 5> Units of competency and Completion Criteria
Qualification Units of competency Code Hours Completion Criteria
Pastry Making 2102010217 23v2 45
Sanitary and Safety Controls for Baked Goods 2102010209 18v4 30
Making Sweet Breads 2102010222 23vl 45
Indu_strial Bread Making 2102010221 23v1 45 pecvired units of
Engineer  Store Management 2102010211 23v5 30
Breads  Bread Product Quality Control 2102010208 23v5 30 competency
Making Cooking Bread 2102010218 23v2 45 390 hours
Hard Bread Production 2102010223 23vl 45
Baked Goods Ingredient Purchasing Management 2102010210 18v4 30
Bread Products Straight Dough 2102010214 23v5S 45
Making a Basic Cake 2102010117 23vl 45
Making Baked Goods 2102010118 23vl 45
Store Management 2102010110 23v5 30
Indu.strial Making chocolate products . 2102010113 23v2 45 oo quired units of
Engineer  Sanitary and Safety Controls for Confectionery Products 2102010108 18v4 30
Confectionar Confectionery Product Ingredient Purchasing Management 2102010109 18v4 30 competency
y Making Making mousse cake 2102010116 23v2 45 390 hours
Making Decorated Cake 2102010115 23v2 45
Confectionery Product Quality Control 2102010107 23v5 30
Making tarts and pies 2102010119 23vl 45
Bread Product Dough Forming 2102010204 18v4 45
Preparing Baked Goods Production Operations 2102010213 18v2 15
Baked Goods Sanitation and Safety 2102010209 18v4 15
Bread Product Dough Rising 2102010205 18v3 45 Required units of
Finishing Baked Goods 2102010206 18v3 15 competency
Bread Product Sponge Dough 2102010215 18v4 30 270 hours
Craftsman Baked Goods Specialty Doughs. 2102010216 18v4 30
Breads Baked Goods Dough Fermentation 2102010203 18v4 45
. Baked Goods Straight Dough 2102010214 18v4 30
Making Gializing store sales 1003020106 18v2 30
Store Ipanagement 2102010211 18v4 30 Optional units of
Managing customer needs 1003020115 16v2 30 competency
Pre-store sales support checks 1003020111 16v2 30 At least 10 of
Frozen Bread Processing 2102010202 18v4 60
Manage bakery product ingredient purchasing 2102010210 18v4 30 240 hours
Customer relationship management 1003020114 16v2 30
Preparing Baked Goods Production Operations 2102010112 18v2 30
Cooking Baked Goods Dough 2102010104 18v4 45
Storing and Distributing Confectionery Products 2102010106 18v4 30  Required units of
Sanitary and Safety Controls for Confectionery Products 2102010108 18v4 30 competency
Mixing Confectionery Product Ingredients 2102010102 18v4 45 255 hours
Craftsman Forming Dough for Confectionery Products 2102010103 18v4 45
Confectionar Packaging Confectionery Products 2102010105 18v3 30
) Finalizing Store Sales 1003020116 16v2 30
y Making g "Management 2102010110 18v4 30
Confectionery Product Ingredient Purchasing Management 2102010109 18v4 30  Optional units of
Confectionery Product Quality Control 2102010107 23v5 30 competency
Manage customer needs 1003020115 16v2 30 At least 25 of
Checking sales support before a store opens 1003020111 16v2 30 210 hours
Customer relationship management 1003020114 16v2 30

Reconfigure researchers(CQ-Net, 2025)
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<Table 6> 2025 Course Assessment Earner Status

Institution Name Type Region Course Name months Days Hours Capacity
Jeonbuk Bakery High School @  Jeonbuk Bread Expert Training 10 287 450 13

Daeyil Tourism High School ) Seoul Bread Industrial Engineer 2025 20 600 450 20
. Bread/Barista

Sangnok Hotel Culinary School @  Incheon Multi-Certificate Program 6 165 1232 18
Busan Institute of Health Sciences @  Busan Bread Industrial Engineer 9 270 675 25
Yeongsan High School @D  Busan Bread Industrial Engincer Training 18 518 540 23
Industrial Busan Information Tourism High School (O  Busan Bread Indistrial Fngineer Bxpat 225 13 363 460 20
Engineer Suwon Agricultural Life Science High School (D Gyeonggi Bread Industrial Engineer 2025 4 120 480 24
B;gea ds General HS Bread/Barista A 7 185 1286 24
Maki Bucheon Culinary Vocational School @ Gyeonggi General HS Bread/Barista B 7 185 1286 20
aximng Bread Industrial Engineer Cowse 3 72 432 20
Bundang (lassico Coffee & Baking Indtitte @) Gyeonggi NCSbased Bread Indistrial Fngjneer 3 75 600 18
Seongnam Qulinary Vocational College @ Gyeonggi Bread Industrial Engineer Course 3 72 432 12

Seongnam Baking & Coffee . Bread Industrial Engineer
Vocational School @ Gyeonggi Course 3 2o 12
Geoje College @ Gyeongnam Bread Industrial Engineer 16 474 450 25
Gangwon Life Science High School (D Gangwon Bread Industrial Engineer 2025 31 914 450 20
: . . Confectionery Industrial A 20 600 450 40
Daeyil Tourism High School @ Seoul Engincer 2025 Course B 20 600 450 40
. Confectionery Industrial A 24 701 450 20
Seoul Magnet High School @ Seoul Engineer Training B 24 701 45 20
Confecti Industrial A 17 503 540 20
Seyeon High School @ Busan " ec“é’“e.ry ndustrial “BT77503 540 20

ngineer
C 19 546 588 20
Industrial Busan Juvenile Center @D  Busan Confectionery Industrial Engineer 4 101 530 6
Engineer  Bygan Health High School @  Busan Confscnf’“"ry Industrial 5 570 680 23
Gonfectiorery ngineer(25-A)

Making Busan Institute of Health Sciences @  Busan Confectionery Industrial Engineer 9 270 645 25

Daejeon Daeseong Girls” High . Confectionery Industrial
School @ Dacjeon Engineer 2025 25 727 469 36

Bundang Classico Coffee & Baking . NCS-based Confectionery
Institute @ Gyeonggi Industrial Engineer 3 75600 18

Seongnam Culinary Vocational ; . Confectionery Industrial
College @ Gyeonggi Engineer Course 3 72432 12

Seongnam Baking & Coffee . Confectionery Industrial
Vocational School @ Gyeonggi Engineer Course 3 242 12
Jeonju Kijeon College @  Jeonbuk Bread Craftsman Course 5 150 285 30
Craftsman Yeongsan High School @  Busan Bread Craftsman Training 13 365 344 23
Breads East Seoul Academy ©) Seoul Bread Craftsman Qualification 2 45 315 20
Making Myeongin High School @D Gyeongbuk Bread Craftsman Training 10 296 310 23
Samil Commercial High School D Gyeonggi Bread Craftsman Expert 2025 10 280 340 25
Jeonbuk Unitec High School @  Jeonbuk Confectionery Craftsman Training 7 200 306 20
East Seoul Academy @) Seoul  Confectionery Gaftsnen Qualification 2 45 315 20
Busan Tourism High School @O  Busan Confectionery Craftsman 12 360 295 22
Craftsman  Samsung Life Arts High School D Gyeongbuk Confectionery Craftsman 2025 6 180 295 22
Confoctionary . 23 670 286 22

fect ft

Making Gyesung Girls’ High School ~ ()  Busan Confoctionery Crafisman 23 670 286 22

Training 670 286 22

90 360 18

Doowon Technical University @ Gyeonggi Confectionery Craftsman

w|>|Q|w|>
b

3
3 9 360 18

Reconfigure researchers(CQ-Net, 2025) (D Specialized High School (2) Vocational Training Center (3 Two-Year College
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<Table 7> FGI Research results
Major Category Subcategory Key Issues

Operation Status Course- Vs Tost

Course-based qualifications are significantly more difficult

of the e than test-based types
. qualification differences . . . .
Qualification Tvoe and of qualifications * Industrial Engineerr-level exam tasks are mismatched in
System e difficulty and lack practical effectiveness
Operational . * NCS modules exist, but there is no coherent or standardized
.. * Absence of structured curriculum .
Conditions of . S curriculum
. and insufficient time . . . . .
Educational ; ¢ and facility disperities * Lack of essential equipment and major differences in
Institutions uip ty disp school facilities

Necessity for
Teacher .

Expertise and
Professional ¢

Inadequate teacher qualifications
and practical training

Lack of structured training systems
Development

Many teachers are non-specialists in baking, often from
culinary backgrounds

Absence of module-based in-service training; teacher
capability gaps lead to inconsistent class quality

Demands for * Lack of transparency in exam

Closed or unpublished exam tasks prevent learner preparation

Systemic items (closed Assessments) * Disconnect between policymakers and practitioners; lack of
Improvement  * Incorsistency and top-down govemance continuity in policies

Student . . ¢ Industrial certifications are not recognized as valuable in

. * Low practical value of certifications . &
Experience and . real-world settings
. in real workplaces . -
Perceived .. - * Overly difficult Assessment tasks and unclear criteria lead
* Declining notivation and dropout rates .
Outcomes to student disengagement
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