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Dietary Behaviors, Consumed Time for Job Duties and Fatigne Levels of

Dietitians by School Foodservice Type in Taejon and Chungnam

Young Sook Park, Yeun Soon Kim, Mee Kyung Woo

Department of Food Science and Nutrtion, Soonchunhyang University, Asan, Korea

ABSTRACT

The school foodservice(FS) dietidans of conventional, co-management and central kitchen
systems were compared for their levels of fatigue degrees in order to examine their work
specification but not to diminish their educational roles. One hundred and thirtheen primary
schools in Tacjon and Chungcheongnam-Do participated in the survey, of which foodservice
were consisted of 99 conventional types, 7 comanagement types and central kitchen types.
Information was collected about the various working hours dietary behavior and fatigue
symptoms of the dietidans. The results of this study were as follows : Among 3 school
foodservice types, dietitians spent 8 hours and 16 minutes daily for their work on the average.
However, the central kitchen type dietitans in cides spent 3 hours more compared to the
others. The data from the dictitians' work schedule sheets showed that the 5 parts of dietitian’s
duties set in the school foodservice laws were not well performed. In the central kitchen type
rhey spent more time for food production whereas in the conventional they spent more time
for menu formation and hygiene control. It was found that fatigue levels of school foodservice
dietitians were chronic with no difference among foodservice systems or among school
locations. Our results indicated that nutrition education in primary schools was almost
neglected. It is suggested that the school foodservice should meet all the objectives of school-
lunch program even though they saved dietitians’ work load more or less. The importance of
students to improve their dietary habits could never be overlooked. (Korean J Community
Nutrition 1(2) : 250~259, 1996)

KEY WORDS : foodservice dietition.
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Table 1. Student number and meal expense by school foodservice(FS) type and location

Location FS type School(N) Total students(N) Students offered FS"(N)  Meal expense(Won)
EA 26 116.5+ 61.2 127.4 % 65.7 6353 +£114.2
M 3 178.7 £102.6 183.7 + 97.5 6260+ 0.0
Island
cT : - - -
Total 27 1234+ 67.2 - 634.3 2 107.5”
EA 67 286.8 £167.2 304.6 +160.7 755.6 +103.7
M 4 275.5+169.3 275.5+169.3 7325+ 87.2
Country .
CT 2 166.0 = 60.8 a 608.0 + 25.5
Total 73 282.8 +165.1 750.1 +£103.9"
EA 6 557.8 £407.8 453.6 £248.5 816.2 £126.0
CM - - -
Urban
CT 5 1398.3 £416.6 b 7220+ 18.0
Total 11 931.3 £586.9 - 769.1 + 98.3
Total 113 299.7 £292.7 - 727.6 £118.1
Average £ SD EA : A dietitian manages one school

CM : A dietitian covers 2 - 3 schools
1) Including school employees
3) Government aided 178 won per meal

a : One centralized kitchen offered (1) 277 or (2) 841 meals

CT : Centralized kitchen
2) Government aided 533 won per meal

b : One centralized kitchen offered @) 1640, 2) 1760, 3) 1973, (& 2083 or (5) 2200 meals
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Table 2. General characteristics of subjects

Variables
Agelyear) 246%33
Education(N, %)
Junior college 52(46.4)
4 year college 60(53.6)
Graduate school -
Rank of employment(N, %)
Bogunjik 7 5(4.5)
Bogunjik 8 22(20.0)
Bogunjik 9 44(40.0)
Daily base 16(14.5)
Temporary 23(20.9)
Marital status(N, %)
Single 86(76.1)
Married 27(23.9)
Residence type(N, %)
Family 79(70.5)
Self — boarding 20(17.9
Friend 11( 9.8
Dormitory
Room and board 1 0.9)
Others 1( 0.9)

The number of total subjects was 113 and up to 3 sub-
jects didn't respond to a few questions
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Table 3. Experience as dietitian and as school FS dietitian N(%)
Period ” " = Rank -
Bogunjik 7 Bogunjik 8 Bogunjik 9 Daily base Temporary Total
< lyear - 1 18 14 20 53(48.2)
1~ 3year - 15 23 - - 38(34.5)
3 - byear 1 -

A 6~ Szear - ? t ;

8- 10year 1 - - 9)

10year < 4 2 2 2 3 13(11 .8)

< 1year - 1 16 9 15 41(37.3)

1- 3year - 14 21 2 4 41(37.3)

B 3~ byear 3 1 1 9(8.2)

6~ 8year - - - 2(1.8)

8 - 10year 1 - - i 100.9)

10year < 4 1 4 4 3 16(14.5)

Total 5(4.5) 22(20.0) 44(40.0) 16(14.5) 23(20.9) 110(100.0)

A : Experience as dietitian

B : Experience as school foodservice dietitian
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Table 4. Salary level of school FS dietitians N(%)
Rank
Salary(10,000won) - . » -
Bogunjik 7 Bogunjik 8 Bogunjik 9 Daily base Temporary Total
<50 - - 9 11 17 37(33.6)
50- 60 1 5 - 2 8(7.3)
60 70 - 5 3 - - (7.3)
70~ 80 - - - -
80~ 90 1 - - 1(0.9)
90 - 100 — - 1 - 10.9)
100 < 16 26 5 4 55(50.0)
22 44 16 23 110
Total
(4.5) (20.0) (40.0) (14.5) (20.9) (100.0)
Table 5. Correlation matrix between dietitians’ general background and fatigue symptoms
Variables 2 3 4 5 6 7 8 PF MF NF AF
Age 0122 0.046 0.501*  0.064 0.032 0.207*  0.063 0.045 -0.020 -0.029 0.031
Education 0.283*  0.026 0.111 0.001 0.169* 0.034 0.117 0.090 0.129 0.115
Rank of employment (.040 - 0.005 0.096 0.076 -0046 -0.173* -0.210* -0.137 0.176
Experience as dietitian 0.108 0.059 0.108 0.021 0.041  -0.048 -0.007 0.032
Experience as school-D 0.028 0.028 0.204* -0.042 -0.013 0.034 - 0.030
Pay 0.396* 0.082 0.105 0.094 0.144 0.176
Working hours 0.431%* 0.034 0.099 0.082 0.074
Sleeping hours 0.003 0.022  -0.039 0.007
PF : Physical symptoms of fatigue MF : Mental symptoms of fatigue
NF : Neurosensory symptoms of fatigue AF : All symptoms of fatigue
**% . P < 0.001, *; P <0.01, *; P<0.05

Table 6. Comprehensive food habit evaluation of sch-
ool FS dietitians

Question Score"

1. Adequate amount 3.8440.90
2. Combination of foods 3.671097
3. Green and yellow vegetable daily 3914093
4. Fruits daily 3.29+0.98
5. Vegetables daily 4,43 +0.68
6. Meat, fish, egg or legume twice a day ~ 3.97:£0.90
7. Milk daily 4.03+1.27
8. Seaweed daily 2.87+0.83
9. Oil added in food daily 3.53+1.01
10. Extra salt at table 4.681+0.51
Total 3.80+£0.49

Average +SD

1) Values mean as follows : always-5, almost-4, fair-3, al-
most not-2, not at all-1{except question number 10 as re-
verse)
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Table 7. Correlation matrix among food habit, skipped meal frequency, nutrition knowledge, and fatigue symptoms

. Food intake Total number of Fatigue symptoms
Variables . -
overall skipped meals  Physical Mental Neurosensory ~ Overall
« Food habit
Adequate amount 0.466%**  —0.239** 0.019 0.003 -0.062 -0.015
Combination of foods 0.584* - 0.246** -0.019 -0.013 -0.063 0.033
Meat, fish, egg, legume products 0.561**  --0.148 -0.147 -0.101 -0.118 -0.124
Milk 0.427**  -0.093 - 0.080 -0.082 -0.059 -0.075
Green - yellow vegetables 0.634*** 0.096 -0.101 0.053 0.098 0.086
Vegetables 0.472%*  -0.074 -0.092 -0.062 -0.102 -0.087
Fruits 0.513***  -0.040 -0.148 -0.127 -0.205* ~0.164
Seaweeds 0.505*** 0.033 0.045 0.054 0.004 0.035
Qil added in foods 0.484***  --0.032 -0.048 -0.039 -0.016 - 0.035
Extra salt 0.172* 0.095 -0.070 0.036 0.084 0.065
Cwverall 1.000 -0.226%* -0.131 -0.083 -0.154 -0.126
+ Skipped meals
Breakfast -0.084 0.559*** 0.116 0.135 0.119 0.126
Lunch -0.186% 0.452%** 0.023 0.003 0.017 0.015
Cinner -0.281** 0.743*** 0.004 0.028 0.013 0.004
Total per day -0.226** 1.000 0.062 0.072 0.042 0.060
« Nutrition knowledge 0.039 -0.043 - - - -0.079
« Fatigue symptoms
Cwerall -0.126 0.060 0.9871*** 0.972%+* 0.979*** 1.000
* P <0.001, *; P <0.01,*; P<0.05
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Table 8. Amount of time spent by dietitians in 5 work divisions by school foodserice type and location

Work
A B C D E Total

FS type

EA 76.0 £104.0 973 + 52.0 162.1 = 430 0.0 39.4+346 4748 £110.1
M 1398+ 74 1163 £ 58.2 166.5 £ 50.5 3.4x154 49.6+86.2 4756+ 95.2
CcT 1151+ 8.2 2525 +3744 265.5 +403.3 3.0+ 95 37.1+30.2 673.2+776.5
Total 1472+ 5.8* 1255 +135.6% 1758 +£137.0 24+£125 455+70.7  496.4 +266.3
Location

Island 498+ 638 1115+ 593 165.5 + 50.3 281134 4524749 4768+ 99.5
Country 1332+ 96 1080+ 61.4 116.0 + 50.3 0.0 46.0+36.5 4032+ 716
Urban 1259+ 4.0 2793 £4527 339.3 £468.5 0.0 48.7+26.6 793.1 £920.3
Total 1472+ 58 125.5 +135.6** 175.8 £137.0"*  24+125 455+70.7  496.4 +266.3*

Average +SD EA : A dietitian manages one school

CM : A dietitian covers 2 - 3 schools
Fatigue values : no fatigue 1 and fatigue 2
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CT : Centralized kitchen
*p < 0.05, **p < 0.01, ***p < 0.005
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Table 9. Comparison of dietitians' fatigue levels among different school FS type and location
Fatigue
Physical Mental Neurosensory Total

FS type
EA 155+2.8 169429 171124 164123
CM 14.0+3.4 16.3+2.6 157+2.6 153423
cT 12823 14.0%+3.0 4.8+33 139+3.0
Location
Island 15.7+£3.2 16.9+3.0 174422 167425
Country 152427 16.7+2.8 16.7+2.5 162423
Urban 141128 15.5+3.2 16.2+3.2 153%2.8
Total 152+2.38 16.7+29 169+2.5 163+2.4

Fatigu= valus ; no fatigue 1, and fatigue 2
CM : A dietitian covers 2 - 3 schools
No significance was found
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EA : A dietitian manages one school
CT : Centralized kitchen
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Table 10. Correlation of dietitians’ fatigue levels with their time spent in 5 work divisions

Work Fatigue
Physical Mental Neurosensory Total
A 0.154 0.167 0.020 0.137
B ~0.194 -0.158 -0.124 -0.189
C -0.089 -0.004 -0.078 —-0.065
D 0.031 0.040 0.095 0.063
E 0.045 -0.013 -0.128 -0.033
Total ~0.088 -0.037 -0.127 -0.097

Fatigue values : no fatigue 1, and fatigue 2

B : Selection and receiving foods

D : Education and consultation with students and parents
No significance was found
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A : Menu formation and hygiene control
C : Supervision of cooking and meal inspection
E : Supervision of personnel
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