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ABSTRACT

The purposes of this study were to: a) examine characteristics of foodservice management practices: b)
investigate characteristics of recipients: c) analyze foodservice systems; and d) provide feedback for the
efficient and effective foodservice management of mental disorder care sites in Korea. A total of 46 sites
was analyzed by questionnaire survey, Statistical data analysis was completed using the SPSS package
program for descriptive analysis, As results of site recipients characteristics, 60% of total sites were males
and 40% were female recipients. Average 60% of recipients were from 30 to 40 years old. Majpr diseases
of recipients were mental disorder, high pressure, and obesity., According to the result of foodservice system
analysis, the average meal cost per day was about 2921 won and average food cost percentage was 39%.
Average number of meals per day was about 600 meals. All sites had one dietitian and 88.3% of sites
had one cook as a full-time employee. In the part of procurement, dietitians were major chargers of sites
for purchasing foods. Major purchasing method was the order and delivery contract. About a half of sites
used cycle menu system and standardized recipies, Most of sites had recipients survey systems for
evaluating meal satisfaction. About 60% of sites provided liquid diets to recepients and 22% provided
diabetic diets, Dietitians at sites had problems on low meal cost budget, lack of cooking professionals, and
lack of information about treatment meals for mental disorders for providing higher quality of foods to cure
recipients, The results suggested that financial and systematical supports by the government would be
very necessary to meet the goal of nutritional balanced meal services,
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Table 1. Foodservice employee status of sites

item no. of sites %
tull-time registered dietitian 1 46 100.0
0 10 217

full-time cook with a license 1 31 67.4
2 5 10.9
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Tabie 2. Characteristics of site recipients

item no. of sites mean of sites(%)"
less than 29 36 6.0
31~40 46 28.7
41~50 46 338
age 51~860 46 205
61~70 44 80
71~80 28 28
more than 80 8 1.0
mental disorder 45 82.8
mental dementia 14 76
health status alcoholic 26 39
etc. 31 8.2
high pressure 37 5.2
diabetes 36 32
liver disease 28 34
heart disease 17 1.1
hysical astroenteric
hegltff status gisorder 3 28
anemia 24 25
paralysis 8 08
obesity 27 93
etc. 8 48
less than 6 mo. 37 96
np. of years yr 41 104
in present
sites 2 yrs 42 18.7
more than 3 yrs 42 62.7
less than 6 mo. 13 17.0
nq of years 1yr 15 a9
in former
sites yrs 17 16.1
more than 3 yrs 19 449

" total can exceed 100% because an average percentage of
responding sites for each item are showed
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Table 3. Foodservice management system

item no. of sites %
market buying 7 152
order/delivery contract 27 58.7
buying bid buying 4 87
method market & delivery buying 7 16.2
etc. 1 22
total 100.0
dietitian 30 652
‘ cook chief 1 22
cr;]uayr‘ggr responsible department 10 217
dietitian & department 5 109
total 100.0
self distribution 11 239
fixed distribution 26 56.5
distribution  self & buffet 2 43
method  fixed & buffet 1 22
self & fixed 6 13.0
total ' 1000
use of yes 20 455
standardized no 24 54.5
fecipe  total 100.0
‘ yes 39 84.8
examining 7 152
meal
total 100.0
yes 26 56.5
use of menu no 20 435
cycle
total 100.0
evaluation  YesS 43 935
recipients meal no 3 65
satisfaction 4o 46 100.0
questionnaire survey 14 304
interview 19 413
satistaction g 4 8.7
evaluating . ) . .
method questionnaire & interview 5 10.9
interview & etc. 4 8.7
total 100.0
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Table 4. Type of providing special diets

item no. of sites %

yes 26 56.5

liquid no 20 435
total 46 1000

yes 10 217

diabete no 36 783
total 46 100.0

yes 4 87

low-fat no 42 91.3
total 46 100.0

yes 4 8.7
fow-sodium  no 42 91.3
total 46 100.0
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Table 5. Difficulting factors for menu management at sites (total N=46)

v ranking n(%)

item

1 2 3 4 5 6 7

lack of diet information for mental disorders 10(21.7) 6(13.0) 6(13.0) 7(15.2) 5(10.9) 2( 4.3) 10(21.7)
lack of food cost budget 10(21.7) 7(15.2) 6(13.0) 3( 6.5) 6(13.0) 7(15.2) 7(15.2)
lack of cook professionals ) 12(26.1) 11(23.9) 9(19.6) 5(10.9) 4 87) 5(10.9) - -
lack of cook equipment 4( 87) 10(21.7) 8(17.4) 9(19.6) 7(15.2) 4 8.7) 4(87)
specialty of serving methods 1( 22) 3( 65) 5(10.9) 8(17.4) 14(30.4) 8(17.4) 7(15.2)
nutritional balance 3( 65) 3( 65) 4 87) 9(19.6) 6(13.0) 14(30.4) 7(15.2)
consideration of recipie-nts’ food preferences 5(10.9) 6(13.0) 8(17.4) 5(109) 40 87) 6(13.0) 12(26.1)

84



= AL GAEY F4 Mu2 de ¥4

Table 6. Dietitian’ s special requests for improving recipients’ meals

item

requests

lack of diet information for mental disorders

need
need

more training programs for dietitians
more information about mental disorders’ diets

lack of food cost budget

need
need

higher food cost budget
snack cost budget

lack of cook professionals

need
need

more cooks
more training programs for cooks

lack of cook equipment

need
need
need
need
need

automatic dish-washing equipments
dining room for recipients

cook equipments for menu variety
renovating equipments and facilities
refrigerators and sanitation equipments

speciaity of serving methods

need
need
need
need

more serving employees

more sanitation training to recipients with self-serving
renovation for serving flow

more nutrtition education for controlling recipients’ eating

quantity with self-serving

- W Nj—= N O = W

nutritional balance

need
need

more accurate information for risk of obesity due to medicines
more systematic management concept for balancing nutrition,

cost, and recipients’ preferences

consideration of recipients’ food preferences

need

objective analyzing tools because recipients’ preferences are

S0 subjective and so various
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