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INTRODUCTION

Public health policies recommend 

cooking skills' evaluations aiming to 

achieve healthy eating habits. 

Caraher et al., 1999; HSC Public Health Agency, 2009; 
Chenhall, 2010; Community Food and Health Scotland, 

2013; Brazil, 2014



In Brazil, foodservice sector can improve cooking 

skills of their staffs to offer healthy and unprocessed 

food preparations. 

Brazil, 2014

INTRODUCTION



OBJECTIVE

This study described the cross-cultural adaptation process of a cooking skills questionnaire from 

the US to Brazil.



METHOD

Measurement
Data collection
Data analysis



Instrumento

1. AAFV – Availability and Accessbility of F&V
2. CA – Cooking Atitude

3. CB – Cooking Behavior
4. SEPC  - Self-efficacy in Produce Consumption

5. SEC – Cooking Self-efficacy
6. SECT – Self-efficacy in Basic Cooking Techniques

7. SEFVS – Self-efficacy in Using F&V and Seazonings
8. CTT - Knowledge of Cooking Terms and Techiniques

8 scales

64 items
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Instrumento
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Back-translation
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STAGE VI

Cross-cultural adaptation of CWC Questionnaire

STAGE IV
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The original and translated questionnaires were compared for conceptual, item, semantic (idiomatic and experiential), and operational equivalences8. 



www.nuppre.ufsc.br/habilidadesculinarias/
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http://www.nuppre.ufsc.br/habilidadesculinarias/


https://www.facebook.com/pesquisahabilidadesculinarias/

https://www.facebook.com/pesquisahabilidadesculinarias/


Available in August, 2015
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Cooking techniques

Simmering

Boiling

cooking over a low heat

cooking in boiling water
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RESULTS
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Baking

broiling/grilling barbecuing in a pan

baking in the oven
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Microwaving cooking in the microwave oven
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in a healthier way

vegetables and greens
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In the pre-test, few participants misunderstood the 

questionnaire, thus supporting semantic, item 

and operational equivalences between the 

original and the Brazilian Portuguese versions.
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DISCUSSION

The amendments of cooking 

skills terms showed the 

complexity of cooking skills 

concepts and highlighted the 

importance of the cross-cultural 

adaptation process. 

Beaton et al., 2000; Reichenheim, Moraes, 2007; Streineret al.,
2015;Condrasky et al., 2011; Wolfson et al., 2016; Jomori et al., 2018

JOMORI, Manuela Mika et al. Rev. Nutr. [online]. 2018, 
31(1): 119-135. 
http://dx.doi.org/10.1590/1678-98652018000100010



CONCLUSIONS

The use of an adapted 

questionnaire in Brazil can 

adequate the evaluation of 

cooking skills and plan 

appropriated interventions in 

foodservice sector to provide 

healthy preparations.
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THANK YOU!

mikajomori@yahoo.com.br
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