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Current Information and Sanitaion Status of Professional Catering Companies

Whachun Yoo®
Korea Health Industry Development Institute, Seoul, Korea

ABSTRACT

A survey was performed to provide current information on professional catering companies. Twenty-three catering companies
out of thirty-eight(60% recovery) responded the survey for December in 1998. Foodservice establishments managed by 7 major
catering companies provided between 8,000 and 320,000 meals daily, while those managed by 16 small-middle sized catering
companies provided an average of 11,200 meals daily. The types of foodservice establishment managed by major and small-
middle sized catering companies were mainly office(72.2%, 57.1%) and school foodservice(15.2%, 26%). The rates of sales of
major catering companies and small-middle sized catering companies increased 24%, 30% respectively in 1998, Self-evaluation in
catering companies was conducted for sanitary management. Unsatisfactory results from self evalnation were found in three
categories, such as, measurement of internal temperature of food materials at reception, ventilation system in the working area,
and hand-washing stations with equipment cleaning and sanitizing facilides in front of the working area. Most catering
companies expressed a willingness to apply the Hazard Analysis Critical Control Point(HACCP) system from this survey.
" Professional catering business has arisen as an area requiring more consideration and further study for the production of a safe
food. | (Korean J Community Nutrition 5(2) : 253~262, 2000)

KEY WORDS : professional catering companies - foodservice establishment - HACCP - sanitary management.
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Table 1. Size of foodservice establishment managed by major catering companies

'”d“f‘".y School foodservice Hospital ~ Army Wel_fz_:lre
Name of Size foodservice ' food-  food- f?Cllc'ity Others  Total
omey Office  Factory MY FldCE ™, College senice  senvice  senvice
LG Number of outlets 83 100 - 7 18 3 5 - 1 218
Mart Co. Number of meals 107000 114400 - 4500 42000 2500 20300 - 3800 320000
Jeiliedang Number of outlets 90 80 5 25 35 10 5 - 10 260
Number of meals 60000 50000 4000 25000 70000 20000 5000 - 16000 250000
Samsung  Number of outlets 12 25 - 3 4 4 - 5 22 75
everland  Number of meals 6870 96630 - 1610 8000 6910 - 10030 18010 148060
Arako Number of outlets 23 49 - 1 3 1 - - 15 93
Number of meals 40000 47500 - 3500 8500 3500 - - 25000 128000
Shinsegae  Number of outlets 40 11 - 2 20 2 4 10 - 89
foodservice  Number of meals 43000 6800 - 800 57000 2000 2000 8400 - 120000
CMD Number of outlets 17 69 - 1 6 3 1 1 2 100
Number of meals 10500 76100 - 1300 17000 7000 800 300 500 113500
Doosan Number of outlets 3 13 - - - - - 1 - 17
corporation  Number of meals 1500 6100 - - - - - 400 - 8000
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Table 2. Size of foodservice establishment managed by small-middle sized catering companies

. . Welfar
Name of e folonc?sl:zsrtvriyce School T‘oodservuce Hf(())sopc;t-al g:z f?E(li)lEtye N

company Office  Factory e hﬁﬁdgfhéﬁl College  service  service  gervice
Sambo Number of outlets 4 12 - 5 6 8 - 14 2 51
mart Co. Number of meals 3700 8170 - 8500 20800 7780 - 2400 1250 52600
Jayjay Number of outlets 10 1 - - 6 - - - 1 18
catering Number of meals 19600 200 - - 16300 - - - 400 36500
Goeun Number of outlets 11 - - - 1 3 - - - 15
mart Co.  Number of meals 10500 - - - 1800 4300 - - ~ 16600
Sunnong Number of outlets - - - 1 g - - - - 9
foodservice  Number of meals - - - 500 20000 - - - - 20500
Daeyong Number of outlets 2 23 - - - - - 2 - 27
foodservice  Number of meals —* —* - - - - - —* - —*
Sodexo Number of outlets 30 20 - - - - - - - 50
Korea Number of meals 7000 3200 - - - - - - - 10200
llpuem Number of outlets - - - 10 - - - - - 10
Number of meals - - - 8000 - - - - - 8000
Nonghyup Number of outlets 6 - 1 8 - - - - - 15
mart Co.  Number of meals 2400 - 1400 3300 - - - - - 7100
Suhrae Number of outlets 1 2 - 3 - - 2 - - 8
Number of meals 200 250 - 1900 - - 2100 - - 4450
Suyang Number of outlets 2 - - 1 1 - - - - 4
foodservice  Number of meals 1200 - - 500 2500 - - - - 4200
Suhwon Number of outlets - 7 - - - - - - - 7
catering Number of meals - 4000 - - - - - - - 4000
Yongtown  Number of outlets - 6 - - - - - - 6
catering Number of meals - 4000 - - - - - - - 4000
Jinpoong Number of outlets 4 - - 5 - - - - - 9
products Co.  Number of meals 550 - - 1500 - - - - - 2050
Hankook Number of outlets - - - 7 - - - - - 7
food center  Number of meals - - - 1100 - - - - - 1100
Mirak Number of outlets - - - 3 - - 4 - - 7
food Number of meals - - - 250 - - 150 - - 400
Daewon Number of outlets - 4 - - - - - - - 4
mart Co. Number of meals - 3000 - - - - - - - 300

—* : No response
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Table 3. Current status of domestic professional catering companies
Year of Start year of Sales! Number of employees
Name of compan foodservice Capital’ i
pany foundation operation P 1997 1998 Dietitians empliji':ilacrooks emploezlilycooks

LG Mart Co. 1971 1987 306 1800 2200 280 1008 2509
Samsung everland 1963 1983 100 1100 1700 100 150 1150
Jeiljedang 1953 1994 50 500 850 300 200 2000
CcMD 1991 1991 - 600 800 135 300 700
Arako 1993 1994 24 320 500 200 500 350
Shinsegae food system 1995 1993 30 1170 800 100 49 650
Doosan corporation 1986 1993 148 75 70 17 100 9
Sambo mart Co. 1989 1988 3 58 65 20 89 98
Jayjay catering 1996 1994 1 50 85 34 108 159
Goeun marnt Cco, 1989 1988 3 58 65 20 89 98
Sunnong foodservice 1985 1990 3 87 20 32 120 80
Daeyong foodservice 1994 1996 1 35 48 16 25 45
Sodexo Korea 1991 1991 - 70 80 - - -
llpuem 1994 1994 5 12 20 6 25 35
Nonghyup corporation 1993 1997 107* 21 45 8 8 77
Suhrae 1982 1986 2 6 12 3 16 22
Suyang foodservice 1993 1993 0.5 17 22 7 20 20
Suhwon catering 1998 1986 0.5 - 8.2 6 0 20
Yongtown catering 1997 1986 1 8 10 3 24
Jingpoong products Co. 1987 1994 1 10 13 16 14 20
Hankook food center 1990 1997 - 0.5 2.3 2 3 10
Mirak foods 1992 1993 - - 29 1 5 0
Daewon mart Co. 1995 1996 0.5 38 2 2 35 -
Total 6001.3 7490.4 1308 2872 8076

¢ hundred million Won
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Table 4. Subsidiary business of professional catering companies
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Name of company

Other subsidiary business

Percent sales per total sales(%)

Samsung everland Marketing & distribution for food raw materials and dinner business 40
Jeiljedang Manufacturing for food raw materials and dinner business -
CMD Operation of Kimchi factory -
Shinsegae foodservice Marketing & distribution for foodstuffs and dinner business 25
Doosan corporation Marketing & distribution for food raw materials 18
Mirak foods Dosirak sale and dinner business 50
Hankook food center Dosirak sale -
Suhrae Dosirak sale 15
Nonghyup mart Co. Daosirak sale 3
Suyang foodservice Marketing & distribution for food raw materials and dinner business 10
linpoong products Co. Dosirak sale and marketing & distribution for food raw materials 20
lpuem Dosirak sale 4
Sambo mart Co. Dinner business and Marketing & distribution for food raw materials 32
Sunnong foodservice Marketing & distribution for food raw materials 20

Table 5. Status of technical cooperation in domestic professional catering companies

Affiliated company

Name of company Date of affiliation

Type of introduction of technology

Country Narme of company
LG Mart Co. November 1991 Japan Green house Technical cooperation
Samsung everland 1996 Japan Nikoku trust Technical cooperation
Jeiljedang November 1994 Japan Shidax Technical cooperation
Arako April 1993 US.A. Aramark Technical cooperation
Suhrae January 1997 Japan Education agency of hukuoka Transfer of technical know-how
Sodexo 1991 France Sodexho alliance 100% investment corporation
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Table 6. Self evaluation for sanitary management in professional catering companies

Number of responded companies Number of responsed companies among 16
i . armong 7 major companies small- and middle-sized companies
Estimated items
Satis- Ordinary  Unsatis- Satis- Ordinary  Unsatis-fac- No
factory factory factory tory response
Freshness and shelf life checks at reception 7 - - 16 - - _
Internal product t i heck
nterna prc.) uct temperature checks 9 3 5 5 7 3 1
at reception
Obtaining food from approved sources to
. L . 7 - - 14 2 - -
minimize contamination of food at reception
Fundamental equipment and facility for
. . 5 2 - 13 3 - -
food service establishment
Management of temperature and humidity of . ~ 9 6 :
food service establishment
Ventilation system including hood 4 2 1 9 6 1 -
Hand-washing and sanitizing facility 6 B 1 9 4 3
at the entrance of the workroom
Division of contamination area and
e . 3 4 - 10 6 - -
non-contamination area in the work room
Refrigeration facility 5 2 - 15 1 - -
Management of storage facility and 5 5 15 1
transportation facility
Education and training for employee 7 - - 13 3 — -
Suitable sanitary clothes, hat, and
7 - - 15 1 - -
boots for employees
Training and performing of good sanitation 6 1 15 ; _

practice of employeess

Separate use of knives and boards for different
uses such as for meats, for fishes, and 6 1 - 13 2 - 1
for vegetables

Equipped with washing facilities, accessible to
employees at all times, and conveniently 6 1 - 13 1 1 1
located toilet facility
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Table 7. Check lists used by professional catering companies

Type of checklists

Number of small- and
middle-sized companies
which have used checklist
(total 16 companies)

Number of major companies
which have used checklist
(total 7 companies)

Checklist for handling & storing of food raw materials
Checklist for cleaning and sanitizing of equipment and utensils
Checklist for receiving raw materials

Checklist for maintenance of refrigerators and freezers
Checklist for hygienic management of cooking area

Checklist for hygienic management of food storage room and toilet room

Checklist for personal hygienic practices

14
13
15
14
15

9
16

I N N e N |
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