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Abstract

34 packaged meal (Dosirak) manufacturing establishments were assessed in terms of working environment,
production and transportation practices. Questionnaires and facility check-lists were developed. Most establish-
ments were small in business, and production personnel as well as production facilities were insufficient com-
pared with production capacity of establishments. Mean production capacity for packaged meals in terms of opti-
mum and maximum levels were 6,500 and 15,166 meals in large sized establishments: 2,662 and 8,301 in
medium; and 2,112, and 4,733 in small respectively. Those figures indicate potentially hazardous practices in
production especially in small and medium sized establishments. Most meals were produced to order. Transpor-

tation facility and kitchen space were assessed as insufficient.
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Table 1. Classification of packaged meals manufactu-
ring establishments according to kitchen space

Classification | Kitchen space Number Percent (%}

Large Above 78 pyung® 6 17.6
‘above 257, 9m?)

Medium 31-77 16 47.1
(102.5-254.5)

Small Below 30 12 35.3
(below 100)

Total 34  100.0

a1 pyung = 3.3058 m?.

o] 30% (100m?) o]kl J#E 4FEz FATL,
40{2] zA}.s,] g_x]al ﬂ]zoél,q],] Lm];d_,‘ :xd—q-_
%zskoc! Zuloddo] 31~779 (102, 5~254, 5m?) A =

fm,n, 787 (257.9m?) o|Ae 22 E53)
o Table lol HA %, 2AY =412k AzAl 34
A oiFRdAlE 17.6%% 671 A, FHE
AE 47.1%2 1674 dAg e, atmdsls 35,
3%3l 1270 JAlZ epdieh,

1. EAIE HIEYHel FEHE

s A2k AlzqdAe] e 238t Table 29 7
c},

DHﬂ‘.‘.E‘.‘"ﬂ]-;g— 83.3%7F Bxkxldell A3t 9l
i, Feeidlel xd#@dF ArkxdL 56.2%, F
E-Mf 43.8% % uﬁwwl ATRgAlE AvpaA
o| 58,39%, F=7}7} 41.7%2 elyic,

s Ajeh Al zeiAlel F=H s§’i4]7]E Table 3 A

O
»o
g

Table 2. Regional classification according to size of
packaged meals manufacturing establishments

Size Large IN®=61 LediumN=16; Small N=12}
Area N % Noo % Noo %
Residential area - - 7 43.8 5 417
Industnal area 5 833 - - - -
Shopping area - - 9 56.2 7 58.3
Others 1 167 - - - -
Total 6 100.0 16 100.0 12 100.0

aN: Number of packaged meals manufacturing estab-
lishments.



Vol. 3, No. 3(1988) Ag-771aied =4zt Az

Table 3. Years of foundation according to size of packa-
ged meals manufacturing establishments
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Table 5. Ownership situation of buildings according to

size of packaged meals manufacturing estab-
lishments

Size | LageN°=6! MediumN=16) Small N=12)
Qe \ [ % % % w7
Self-owned 3 50.0 4 25.0 - -
By lease 2 333 4 250 4 33.3
Monthly rent 1 16.7 8 50.0 8 66.7
Total 6 100.0 16 100.0 12 100.0

Size Large N°=6) Medium N =16; Small N=12)
Year N. % No. % No. %
1987 1 167 9 56.1 7 58.4
1986 1 167 - - 3 25.0
1985 - - 2 12.5 - -
1984 - - 1 63 1 83
1983 - - 2 125 - -
1982 2 333 - - 1 8.3
before 1981 2 333 1 63 - -
No answer - - 1 6.3 - -
Total 6 100.0 16 100.0 12 100.0

2N: Number of packaged meals manufacturing estab-
lishments.
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Table 4. Total assets according to size of packaged
meals manufacturing establishments

Size Large N°=6; Medium (N=16) Small N=12)

ﬁ(rr‘r’ltlﬁ: O"’:lss‘?sn N (N % N % N %
Below 20 - - 1 63 1 8.2
21-40 - - - - 2 16.7
41-60 - - 2 125 2 16.7
61-80 - - 2 125 2 16.7
81-100 1 16.7 2 125 3 250

Above 100 2 333 6 37.4 - -
No answer 3 50,0 3 188 2 16.7
Total 6 100.0 16 100.0 12 100.0

“N: Number of packaged meals manufacturing estab-
lishments.

2N: Number of packaged meals manufacturing estab-
lishments.
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Table 6. The mean distribution of employees according to size of packaged meals manufacturing establishments

Size Large IN=6) Medium (N=16) Small N=12)

Employees Mean = S.D* Range Mean+S.D. Range Mean+S.D. Range
Dietitian® 2.3—-1.0 1-4 2.1+2.0 0-9 1.6+1.3 0-4
Sanitarian® 1.0F=1.1 0-3 0.1°40.3 0-1 0.3*+0.5 0-1
Cook 20.2=44.0 1-110 2.372.4 0-10 1.3+0.9 0-3
Assistant cook 59.0*x70.7 12-200 11.9749.3 2-30 19.8*+19.9 4-60

full-time 44.0+78.2 3-200 4.61+4.3 1-10 9.3+15.6 2-14

part-time 15.0--19.6 10-53 6.6x10.8 4-30 10.6+17.2 2-60

aN : Number of packaged meals manufacturing establishments

8S.D.: Standard Deviation

¢Means on the same line followed by different letters are significantly different according to Scheffe’s Multiple range

Test at p<0.05

Table 7. Production capacity for packaged meals according to size of packaged meals manufacturing establishments

Size Large (N*=6) Medium (N=16) Small N=12)
Production _ S N
capacity Mean =S. D. Range Mean +:S. D. Range Mean=S. D. Range
Optimum® 6.500%=3,781 2,000-12,000 2,662” 21,250 600-5,000 2,112”=1,986  500-7,000
Maximum® 15, 166*+ 7,494 6,000-25,000 8,301”=26,175 1,000-21,000 4,733°£3,513  800-12,000

aN : Number of packaged meals manufacturing establishments

$.D.: Standard deviation

¢Means on the same line followed by different letters are significantly different according to Scheffe’s Multiple Range

Test at p<0.05.
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Table 8. Production pattern of packaged meals accor-
ding to size of packaged meals manufacturing

establishments

Size | Large N°=6' Medum N=16: Small N=12!
g;??eli(r:luon No. % No. % No. %
by ordering 4 66.6 15 93.8 10 83.3
Sales on market | — - 1 6.3 - -
By ordering & 1 16.7 - - 2 16.7
sales on market
Others 1 167 - - - -
Total 6 100.0 16 100.0 12 100.0
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Table 9. Transportation facilities for packaged meals
according to size of packaged meals manufac-
turing establishments

Size |Large N°=6) MediumMN=16) Smal N=12:
Transportation
facilities No. No. No.
Refrigerated car 1 6
Insulated car 6 12
Non-insulated car 2 8

aN: Number of packaged meals manufacturing estab-
lishments.

aN: Number of packaged meals manufacturing estab-
lishments.
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Table 10. Evaluation of the space allocation according to size of packaged meals manufacturing establishments

Size Large (N*=6) Medium (N=16) Small N=12)
Space
allocation Mean £S. D? Mean=+S. D. Mean+S.D.
Kitchen space
cooking section® 194.8+241.3pyung 26.1-9.8 12.2+5.3
(644.0+797.7m?) (86.3=32. 4) 40.3+17.5)
packaging section 115.2+118 .4 22.3-8.2 12.9+6.2
(380.8=391.4) (73.7427.1; 42.62:20.5)
Storage space 397.0+883.7 15.2-11.6 10.6+9.2
(1,312.4+2,921.3) (50. 238, 3) (35.0%£30.4)
Extra space® 572.8+941.6 17.5+13.4 21.7%+16.1
(1,893.6+3,112.7) (57.9444. 6) (71.7£53.2)
Total space 1,279.8+2,154.6 81.8:+-18.2 57.4=21.3
(4,230.8+7,122.7) (270.4-:60. 2) (189.81+70. 4)

2N Number of packaged meals manufacturing establishments

bS.D.: Standard deviation
‘included prepreparation space

dExtra space: Employee facilities(indicated restroom and lockerroom), office.
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Table 11. The significant differences in equipped rate
among three different size of packaged meals
manufacturing establishments

Size | Large N°<6: MediumN=16: Small N=12!
Phases Percentage Percentage Percentage
Storage 40.5 32.2 33.3
Pre-preparation®| 52. 6% 34. 2 37.8%
Cooking® 52. 6% 32.7 30. 17
Cooling 16.7 - -
Packaging® 50. 0F 27. 1% 22.27
Cleaning 20. 8 17.3 16.7
Sterilizing 41.7 28.2 37.5
Total® 39. 3% 24.5” 25, 47

oN: Number of packaged meals manufacturing estab-

lishments

$Means on the same line followed by different letters are
significantly different according to Scheffe’s Multiple
Range Test at p<0.05.
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Table 13. Significant relationship among following

factors
Correlation
Factor vs Factor Coefficient
OOoP® Kitchen space 0. 5298°
(0]0)% Cook & assistant 0.7138°
cook number
0,0)5 MOP 0. 7690°¢
003 Kitchen facilities 0. 5534°
MOP® Kitchen space 0. 5380°¢
MOP Cook & assistant 0.5207°¢
cook number
MOP Kitchen facilities 0. 5066°
Cook & assistant Kitchen space 0. 3160°
cook number
Cook & assistant  Kitchen facilities 0. 5558°
cook number

20QO0P : optimum outputs of packaged meals
®MOP: maximum outputs of packaged meals
<Indicates significant level at p<0.01
dIndicates significant level at p<0.05
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Table 12. Evaluation of employee facilities according to size of packaged meals manufacturing establishments

Size Large (N®=6) Medium (N=16) Small (N=12)
Item Presence Absence Presence Absence Presence Absence
Bathroom 66. 7 33.3 50.0 50.0 16. 7 83.3
Lockerroom 66.7 33.3 75.0 25.0 75.0 25.0
Restroom 100.0 0 100.0 0 100.0 0
Western-type 100. 0 - 100.0 - 100.0 -
old-fashioned 0 - 0 - 0 -

aN: Number of packaged meals manufacturing establishments.



Vol. 3, No. 3(1988)

V. 2% g A

& ATl =412 AzelAe] Adn gddeE
AR A o 2 ARE WY 4 YAl
37 SAZ A ZSIAE A Ao BE oiMle
2 glolen] 42t Qabe] Fuol us F
2ob A 257 AAelth, ofoale] Qe
A2t Sl f-gel siAlol 4] ogopalrt 4]
= A3tz 9lglen] 7ol meid z29
LE FHSFT lolH gipeto] oj¢ 2 Hoz

of, by
dordie x =
— oX o
0 EicA m]o 10
[\
2
o

o o o o2

3 e 4 9le
Fol o9 WA veht EAjzke) gjlEol . Qb 4
F2 7Idsbr] ofeict,

4, A= bAoA ol gs]3 gl 1) B A4
o Fulgssl Fduizlo] Hubdog Y2y Agog
vEbstet,

¥ 2AlA de ARE wleloz AAH TAHE
sk " =42t MzdAel Qe Aue &
HHoz A sl chea} 2 Ae Aeigie),

L &4 odv-zele] Peishs 8 dokal o) F4F
AALe] F3-3k ol ety sl A slojof sz},

7] SlshAe AatRol @ giAle WAAES A4
2 4 e YAl AT A7} ojeisiofo} sp2lc),

HuEH

. o]l qFodoktsl A, 19(2) ¢ 120-128(1986),

. BFAETUYE  AE 9T (1988),

LR R R R E e E P # 2 (1987),

2574, 4, F A dFdeets) A, 19(6) :

392(1986).

5. Kotschevar, L.H., and Terrell, M.E.: Foodservice
Planning: Layout and equipment, 3rd ed, John
Wiley & Sons., New York, N.Y.(1985).

6. West, B.B,, Levell Wood, Virginia, H., and Grace, S.
S.: Foodservice in Institutions, 5th ed, John Wiley &
Sons, New York, N.Y.,(1977).

7. Spears, M.C,, and Vaden, A.G.: Foodservice Organi-
zations, John Wiley & Sons, New York, N.Y., (1985).

8, WAIA : oigeld Faei (1986),

~ N =



