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ABSTRACT

The purpose of this study was to investigate quantity food production practices in foodservices by
analysing the menus of April, 1996. The questionnaire was developed and responded to by 96 dietitians
in Sangju, Munkyung, Gumee, Kimchun, and Andong during November, 1996. The survey was
performed by simple random samplings.

The results were as follows;

1. Hospitals and industry served food for thirty days and schools for twenty days. Kimchi was a sel-
ect-menu for hospitals and one side dish for industry and schools. The type of menu was a single
use menu which consisted of cooked rice, soups and three side dishes.

2. The most frequently used ingredients were green onions, rice, carrots, onions, Korean radish
roots, pork, eggs, glutinous rice, and milk. Kimchis were served most frequently in all food-
services and cooked rices and soups were next.

3. The age of most of the respondents was 26 to 30. 54.2% of subjects were junior college graduates
and 77.1% were single. Fifty-seven point three percent of the dietitians lived with family,
relatives, or friends. 87.5% of the dietitians had been working for 1 to 5 years.

4. Most foodservices were self-operated. The number of meals served was determined by meal cou-
pon counting in hospitals(37.5%), meal board counting in industry(29.2%), and attendance card
counting in schools(41.1%). The cost of sales per meal was approximately 2,450 won in hospitals
and was approximately 1,100 won in industry and schools. The average number of days per menu
cycle was 7.4 in hospitals, 10.3 in industry and 25.5 in schools. Hospitals, industry, and schools
held about 118, 265, and 263 recipes, respectively. The average number of dietitians was 2.6 in
hospitals and 1.0 in industry and schools. Except for the number of recipes, the general practices
of foodservices were significantly different (P<0.05).
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5. In the general quantity food production, food and seasonings measuring was hardly done. The

percentage of foodservices using chemical seasonings was higher in hospitals and industry than n
schools, The most important concern was taste, Registered cooks were employed in 75% of
schools but only 50.0% in hospitals and 20.8% in industry, Most of the dietitians responded that
their cooks skill was not bad. The education of unregistered cooks was performed once or two
times a month in hospitals and industry, and in schools performed everyday. The problem when
educating cooks was the lack of cooking skill of the dietitians in schools, and the lack of time in
hospitals, and the negative attitude toward education in industry. The method for improving
cooking in all foodservices was OJ T, or the extension of education facilities and the development
and dissemination of standard recipes. The frequency of throwing away leftovers was higher in
hospitals. But in industry, the frequency of saving leftovers was higher.

. Though all foodservices have standard recipes, the number that used them was low. Another
problem is that standard recipes resulted in leftovers. The inconveniences of using standard
recipes were the difficulty of applying standard recipes to various numbers of customers the com-
plication of use, or facility insufficiency.

Key words: analyzing menu, the quantity food production, the standard recipes.
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Table 1. Using practice of food (N)
>Jypeof foodservice Hospital Industry School
Basic-food
1group | Meats & fishes pork(13), beef(8), squid(6), chic-[pork(11), beef(7), chicken{4), { pork(6), beef(6), ham - sausage(4),
ken(5), pollack(dried)(4), flounder |squid(3), ham - sausage(3), cod, pol- | squid(3), chicken(2), spanish mack-
(2), hairtail(2), croaker(2), mack-|lack, mackerel, croaker, tuna, red |erel(2), pollack, mackerel
erel(2), sausage, small intestine, cod, | snapper, pollack(dried), file fish,
pollack, cow’s blood, tuna, salted |cow’s blood
guts of walleye pollack, red snapper
Eggs hen’s egg(13), quail’s egg hen's egg(12) hen's egg(6)
Soybean curd & pulse | Soybean curd(10), soybean power, | Soybean curd(5) Soybean curd(6), Soybean power
miso, fermented soybeans
etc. warty sea squirt(3), crab(2), cockle | crab, warty sea squirt, mussel, marsh | oyster, hitter neck clam
(2), Litter neck(2), shrimp clam
2group |Milk & milk products | milk(3), (2) yoghurt(7) milk(20)
Bonefishes shrimp  salt-fermented(3), mixed | shrimp salt-fermented(5), mixed fis- | anchovy(bolled-dried)(3),  mixed
fishbone and wheat (7) hbone and wheat(5), cow’s bone(2) | fishbone and wheat
3group | Vegetables green onion(32), carrot(25), onion |onion(36), carrot(18), white radish {green onion(15), carrot(13), white
(22), white radish(20), beansprouts | (16), green onion(15), chilipepper | radish(11), chili pepper(11), onion
(12), cucumber(11), cabbage(7), | (10), cucumber(8), bean sprouts(9), | (9), bean sprouts(8), cucumber(7),
leek(6), water dropwort(5), korean- | cabbage(7), spinach(5), koreancabb- | spinach(6), zucchini(5), ketchup(4),
cabbage(5), lettuce(5), ketchup(5), | age(spring}(5), crown daisy(5), leck | cabbage(4), samdongcho(4), leek
korean cabhage(young)(5), bracken | (5), lettuce(4), zucchini(4), leafy | (4), platicodon(3), tomato(3), kore-
(5), zucchini(4), spinach(4), stem of | redis(3), ginger(3), samdongcho(2), | ancabbage(young)(2), wild garlic
taro(4), kkae namu(perilla young) |sannamul(2), bracken{2), mungbean | (2), mungbean sprout(2), water
(4), kimchi(4), leafy radis(3), wild | sprout(2), korean cabbage leaf dried | dropwort (2), mugwort(2), pepper
garlic(2), crown daisy(2), chili pep- | (2), shepherd's purse(2), korean cab- | (2), burdock, small redish, galic
per(2), mugwort(2), mungbean | bage(young)(2), red chili pepper, | young stem, lettuce, bracken, kkae
sprout, black soybean, red cabbage, | ginsang, jujube, sliced papper, pep- | namucperilla young)
pe-tsai, mugnamul, korean radish |per, kkae namu(perilla young),
leaf, turnip dried, pepper, platicodon, | salted radish, platicodon, galic young
galic young stem sterm :
Seaweeds nori(6), tangle(3), kombu(3) tangle(3), nori(2) ‘tangle(4), nori(2), kombu
Mushrooms oyster M, (3), cup M. winterfungus
Fruits banana, raising strawberry
4 group | Cereals & grain rice(30), bread powder(3), powder |rice(30), glutinous rice(22), starch jrice(20), glutinous rice(20), barley
mix for frying(3), starch vermicelli | vermicelli(2), barley(2), glutinous ! (5), wheat(5), glutin ous brown rice
(2), wheat(?), curry powder, |rice cake, chajang, dumpling, acorn ! {4), glutinous sorghum(2), powder
chajang, nooddle, dumpling, razor |jelly, hais powder Imix for frying(2), prosomillet(2),
clam flesh, karaeddok, konjak, acorn iprosomillet, corn, chajang, starch
jelly %vermjcelli, bread crumbs, hais pow-
; Eder
Starchs & etc. potato(9), sweetpotato potato(11) potato(6), sweetpotato
Sgroup | Fats, nuts & etc, i peanut(2), mayonnaise(2), margar- | chestnut(6), mayonnaise(2) perilla seed power(3), mayonnaise
iine (2), peanut

%It used 1 times food without number,
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Table 2. Using practice of cooking method (N)
Type of foodservice
Hospital Industry School
Cooking method
Rices(a one-dish meal) 30(3) 30(6) 20(4)
Noodle, bread, dumplings 1 0 0
Soups 26 27 16
Stews 3 2
Panbroils 13 6
Fryings 10 2 3
Grills 6 2 2
Mixings with seasonings 8 10 7
Salads 15 13 3
Broils 8 5 3
Hard boils 12 5 8
Steams 8 0
Raws 3 0 1
Kimchis 39 29 20
Fruits 1 0 4
Milks{Milk product) 3(2) 7(7) 20
Rice cakes 0 0 1
Table 3. Using practice of meal (N)
Type of
> foodservice Hospital Industry School
Raking
1 kimchi(39) kimchi(22)  kimchi(22), milk(22)
2 hinbab(27) honhabbab(19) boribab(5)
3 oisobaigi(3), yoghurt(6) henmibab(4), chabssalbab
yolmusangchai(3) (4)
4 danbaichusangchai(2), yo- chabssalbambab(3), danba- sisangbab(3)
ghurt(2), miyogyachaityg- ichukimchi(3), bambab(3),
im(2), kkaeipjaen(2), jey- ggagdugi(3), yolmugaetja-
ougbulgogi(2), gomagchim eli(3), samdongchomusan-
(2), gongchisolim(2), san- gchai(3), sannamulmuch-
sogigui(2), galchigui(2), s- im(3)
aingddangcongsolim(2), g-
asamigui(2), doaigichim(2)
5 boribab(2), musiraggug(2 miyogmuchaigug(2), tom-

), kimchisundubuchigai(2), ato(2), kimgui(2)

geranbuchugug(2), dalgal-
yachaimali(2), honhabamu-
gsolim(2)
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N(%)

Type of foodservice

. Hospital Industry School Total Chi-quare
Variables
Direct 15(93.8) 20(83.3) 56(100.0) 91(94.8)
Type of Consignment 1063 3125 o 00)  4( 42 44
management 9,995*
Partly consignment 0( 0.0 1( 4.2) o 0.0 1( 1.0)
Counting of meal board 2(12.5) 7(29.2)  12( 21.4)  21(21.9)
Counting of meal papper 6(37.5) 6(25.0) 2( 3.6) 14(14.6)
Type of Meal card 3188) 000  1( 18) 442 o o
meal counting  Attendance card 0 0.0) 5(20.8)  23( 41.1)  28(29.2)  37.634*
Average of per meal 1( 6.3) 4(16.7)  14( 25.0)  19(19.8)
etc. 4(25.0) 2( 8.3) 4 7.1) 10(10.4)
~500 3(18.8) 17(70.8) 33( 58.9) 53(55.2)
501~1000 7(43.8) 5(20.8) 9( 16.1) 21(21.9)
Average of 1001 ~1500 1( 6.3) 1( 4.2) 9( 16.1) 11(11.5) df=10
per meal 1501 ~2000 1063 0000 30 54) 4042  99118*
2001 ~2500 1( 6.3) 0( 0.0) 1 1.8 2( 2.1
2501 ~3000 3(18.8) 1( 4.2) 1( 1.8) 5( 5.2)
*P<0.05
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Table 6. General practice of the foodservice management (M£SD)
Type of foodservice Hospital Industry School  ANOVA(df—2)

Variable —

Meal cost (won) 2447.81%+1320.12a  1079.28+ 363.49b 1059+ 165.61b 38.63°

Cycle menu(day) 7.38+ 4.54b 10.33+ 17.55b 24.50% 21.57a 0.04*

Possession of recipe(piece) 117.50+ 83.07 264.67+ 508.57 262.61£276.44 1.28 N.S.

Employment of dietitian 263+  1.63a 1.00+ Ob 1.02+ 0.13b 39.58*

* P<0.05, N.S.: non-significant
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Table 7. Practice of the quantity food production N(%)
\Typeof foodservice Hospital Industry School Total Chi-square
Question ——
TT——
Yes 2(12.5) 7(29.2)  20(35.7)  29(30.2) df=4
Measuring of - “g e times 10(62.5)  8(33.3)  26(46.4)  44(458)  6.738
food material NS
No 4(25.0) 9(37.5)  10017.9)  23(24.0) -3,
Yes 0( 0.0) 1€ 4.2) 40 7.1 5( 5.2) _
M Coof - df=4
casunng Sometimes 4(25.0) 4(16.7)  22(39.3)  30(31.3) 6.405
seasoning
No 12(75.0) 19(79.2) 30(53.6) 61(63.5) N.S.
Measuring of Y8 7138)  24(100.0) 70125)  38(39.6) o,
chemical Sometimes 4(25.0) 0( 0.0) 35(62.5) 39(40.6) 7.428
seasoning No 5(31.3) 0( 0.0)  14(25.0)  19(19.8) N.S.
Taste 10(62.5)  13(54.2)  27(48.2)  50(52.0)
The most Quantity 0( 0.0) 1( 4.2) 5( 8.9) 6( 6.3)
important Cost 1( 6.3) 6(25.0) 4( 7.1) 11(11.5) ‘if:)ég
point When  gjrape 1063 0000 00000 1(LO) g
cooking - ~ .
Nutrition 0( 0.0) 2( 8.3) 8(14.3) 10(10.4)
etc. 4(25.0) 2( 8.3) 12(21.4)  18(18.8)
Employment of Employed 855(10) 5(20.8) 42(75.0) 5_,5.(§7'3) df=2
professional cook Not employed 8(50.0)  19(79.2)  14(25.0)  41(42.7) 20.562*
Full employed 10(62.5) 17(70.8) 20 3.6)  29(30.2)
Partial daily employed 6(37.5) 5(20.8)  17(30.4)  28(29.2)
Employment of or consignment df=8
employee Association service 0( 0.0) o 0.0) 2( 3.6 2(21) 54403
Parttime 0( 0.0) 0( 0.0) 1( 1.8) 1( 1.0)
etc. 0( 0.0) 2(83)  34(60.7)  36(37.5)
Cooking High N 1( 6.3) 2( 8.3) 6(10.7) 9( 9.4) df—4
ability of Middle 15(93.8)  20(83.3)  46(82.1)  81(84.4) 0.364
dietitian Low 0( 0.0) 2( 8.3) 4( 7.1) 6( 6.3) N.S.
Everyday 1( 6.3) 7(29.2) 19(33.9) 27(28.1)
Times of 3~4 times /week 3(18.8) 3(12.5) 5(.8.9)  11(1L5) df=4
direct for 1~2 times / week 6(37.5) 8(33.3) 13(23.2)  27(27.1) 6.738
N.S.
cooks 1~2 times /month 6(37.5) 6(25.0)  19(33.9)  31(32.3)
Reject of cooks 3(18.8) 7(29.2) 8(14.3) 18(18.8)
HH iatiti [~ [ “
Hinder of Short ability of dietitian ~ 3(18.8) 5(20.8) 20(35.7) 28(28.2) df=8
direct for Indifference of dietitian 3(18.8) 2( 8.3) 7(12.5) 12(12.5) 5.951
cooks Shortage of direct time 5(31.3) 6(25.0) 13(23.2) 24(25.0) N.S.

etc, 2(12.5) 4(16.7) 8(14.3) 14(14.6)
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Table 7. Continued

—— \\Type of foodservice

) Hospital Industry School Total  Chi-square

Question T

Enforcement of college 0000  0(00 0000  0(0.0)

education

Personal effort 0( 0.0) 1( 4.2) 4( 7.1) 5( 5.2) df=6
Improvement Development & dissemination g0y oy go50)  p1(37.5) (344 5580
of cooking ~°f standard recipe . . o

Expand of job training 10625  13(542)  25(44.6)  48(50.0)

& educational facilities

etc. 0( 0.0) 4(16.7) 6(10.7) 10(10.4)

Discard 8(50.0) 5(20.8) 25(44.6) 38(39.6)

Giving employee or

i 0( 0.0 1( 4.2) 8(14.3) 9( 9.4)

Disposal an affectionate mother ) ( ( df=8
method of . 9.655"
leftover Reservice  7(438)  15(625)  8(143) 30(31.3) %

Utilization of other cooking 1( 6.3) 1( 4.2) 0( 0.0) 2(2.1)

etc. 0( 0.0) 2( 8.3) 15(26.8) 17(17.7)

* P<0.05, N.S.; non-significant
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AT e =Y A=t g ¥ Aolo 7o) 71 88 HFAFE FAY FFAHY B = F
23 & % e FAY GFRYe 7|Fo] .
2) BE| AT AlEy au o} s EEHA T AR T FFAE

REAARY Age 22A AR GUIE Q) o FAAY 2ol YT E KFol e AN
3 zels A% ¥¢ 4 ARA HRZ AFH A ALEA e FD 5 BRAAYY Aol

Table 8. Practice of standard recipe N(%)
. wdservwe Hospital Industry School Total Chi-square
Question - (df=4)
yes 15(93.8) 19(79.2) 51(91.1) 85(88.5)
Necessity of no 1063 1042 47D 663 8.709
standard recipe N.S.
don’t know 0( 0.0) 4(16.7) 1( 1.8) 5( 5.2)
yes 7(43.8) 9(37.5) 17(30.4) 33(34.4)
Using of standard 7 6(37.5)  9(37.5)  27(48.2)  42(43.8) 1.536
recipe N.S.
don’t know 3(18.8) 6(25.0) 12(21.4) 21(21.9)
The influence of yes 13(81.3) 14(58.3) 35(62.5) 62(64.6)
standard recipe no 2(12.5) 2( 8.3) 17(30.4) 21(21.9) 14.631*
on leftover don’t know 1( 6.3) 8(33.3) 4( 7.1 13(13.5)

* P<0.05, N.S.: non-significant

Table 9. Non-using reason, inconvenience and improvement of standard recipe

Response
Non-using - Not fit for varied age
reason of - Lack of facility
standard + Of no utility
recipe - Of complication

- Lack of date & information

+ Shortage of time

+ Un-utilizing of know not what

- Of imcompletion

- Not fit for preference(quantity of material & season)
- Of happens to unbalance on materials

+ Lack of sincere

- Lack of necessity

Inconvenience - Difference of quantity as age

& Improvement - Didn’t inscribe seasons quantity in standard recipe

of standard - Qut of consideration for leftover rate

recipe - Necessity of standard recipe for total subject than a subject portion size

- Necessity of utilizable cooking method within now facilities

+ Application’s limit

- Complication of measuring & Lack of cook’s fulfillment

- Happened difference of quantity in comparison with standard recipe after cooking
- Difficulty in using of material’s quantity as preference

- Difficulty in exchanges of material by cost
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