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ABSTRACT

It is not stipulated concretely in the Food Sanitation Act what the standardized school food service dieticians indices and the
dietician's duties and task elements should be. Therefore, this study was required. The specific purposes of this study were : a) to
define the school food service dietician's duties and task elements, b) to estimate the performance frequency and work hours of the
dietician's duties and task elements c) to investigate the job specification of the dietician over school food services, d) to develop the
standardized indices of the dietician needed in school food service operation. For this study, school food service dietician's work
functions were defined in 10 duties and 60 task elements based on the studies precedented and literature review and pilot test
process. This study was conducted in school food service systems nationwide using written questionnaire and interview with the
official in charge and delphi technique. The questionnaires were mailed to the dieticians of three types of school food service
systems. Of the 660 schools that participated in this study, the 624 responses were selected for analysis. Statistical analyses were
performed with SAS/Win 6.12 ptogram so as to provide a descriptive statistics, T-test, ANOVA. The main results of this study
could be summarized as follows: A characteristic common to all the schoo! food service systems was that 'cooking and distribution
management' took the longest hours of work, while 'nutrition education' took the shortest hours of work. The standardized index
of dietician over school food service was one person in conventional system independently of the number of meals per day. In the
commissary system, according to the numbers of meals served per day, it was 0.95-1.38 persons and 1.27-1.55 persons and 1.
40-1.91 persons. In joint management system, the standardized index was 1.03—1.42 persons in case of serving less than 700
meals per day. (Korean J Nutrition 35(7): 800~817, 2002)
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Table 1. General foodservice informations of school foodservice systems
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Conventional

Commissary

Joint management Total

Frequency Percentage (%) Frequency Percentage (%) Frequency Percentage (%) Frequency Percentage (%)

Urban area 172 81.5 50 23.6 67 33.5 289 46.5

Type Country area 36 171 141 66.8 120 60.0 297 47.7

Isolated area 3 1.4 20 9.4 13 6.5 36 5.8

Total 212 1000 212 1000 200 100.0 624 100.0

No use 182 87.1 189 90.9 181 91.4 552 89.8

Cycle  ge 27 12.9 19 9.1 17 8.6 63 10.2

men ot 209 100.0 208 100.0 198 100.0 615 100.0
Number of meals served” 1014.5 + 96.0 7382+ 97.7 695.5 + 92.1 816.1 £ 5.7
Career as dietician” (month) 98.7 + 4.4 635+ 54 799+ 7.3 80.7 £ 5.7

1) Mean + S.D.
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Table 2. Work hours required for the task elements by the dietician in conventional school foodservice

Performance Performance  Work hours  Work hours
Duty Task elements cycle frequency per a time  per a week
(times/week)" (min.)" (min.)"
A. Decision of nutrition norm 1 month 0.23~0.35 50.0~60..0 11.5~21
B. Mont-hly preliminary menu recording 1 month 0.23 120.0 27.6
C. Evaluation of monthly menu 1 week 1.00 30.0 30.0
. |'D. Analysis of nutritional value 1 week 1.00 30.0~40.0  30.0~40.0
Nutrition E. Development of standard recipe 1 week 1.00 60.0 60.0
management |-
F. Confirmation of menu for a day 1 week 1.00 60.0 60.0
G. Weekly menu recording 1 week 1.00 60.0 60.0
"""" Subtotal 546~558 410.0~430.0 289.1~298.6
A. Selection of the item and quantity purchased 1 week 1.00 60.0 60.0
B. Investigation of the number of meals 1 week 1.00 150~ 600 15.0~20.0
C. Market researching and reporting 1 month 0.23 180.0~240.0  41.4~55.2
2. D. Estimating confirmation and cost adjustment 1 week 1.00 60.0 60.0
Procurement I ™p ing on record of specification 1 week 1.00 60.0 60.0
management |-
F. Surveying milk feeding number of students 2 days~1 week  1.00~2.50 10.0~20.0 10.0~500
G Purchasing other expendable supplies 2 weeks 0.47 30.0 14.1
"""" Subtotal 5.70~7.20  415.0~490.0 260.5~319.3
A. Procurement of food and supplies 1 day 5.00 30.0 150.0
B. Receiving of milk 1 day 5.00 100 50.0
3, C. Taking over or returned raw materia_lm 1 day 5.00 20.0 100.0
Raw material | D- Record keeping for receiving 1 day 5.00 15.0~200 75.0~100.0
management 'E. Record keeping for receipt and payment 1 day 5.00 20.0 1000
F. Making an inventory of food and supplies 1 day 5.00 20.0 1000
Subtotal 30.00 115.0~120.0 575.0~600.0
A. Planning the order of the day in job and record 1 week 1.00 300 300
keeping of allotment
. B. InstruFtion of job (for recipe, cooking method, 1 day 5.00 20.0 100.0
: quantity)
Co.ok:mg .and C. Supervision of cooking 1 day 5.00 60.0 300.0
r::r::;::r:‘:;t D. Sensory evaluation of food 1 day 5.00 20.0 100.0
E. Supervision of distribution 1 day 5.00 30.0 150.0
F. Making the round of lunch time 1 day 5.00 40.0~ 425 200.0~212.5
Subtotal 26.00 200.0~202.5 800.0~892.5

1) Median
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Table 2. Continued

Performance  Work hours  Work hours
Duty Task elements Performance frequency per a time  per a week
cycle (times/week)" (min.)" (min.)?
A. Leftover checking 1 day 5.00 20.0 100.0
B. Dlshwashlng and sterilization 1 &Jy 5.00 20.0 100.0
C. Supervision of cooking personnels sanitation 1 day 5.00 10.0~12.5  50.0~62.5
5. D. Sanitation checking and keeping checklists per a day 1 day 5.00 10.0 50.0
Sani.ta.tron, 'E. Supervision of sanitary surrounding 1day 5.00 15.0 750
facilities 'F. Storehouse checking(temperature, moisture sanitation) | 1 day 5.00 10.0 500
a"c‘l:;fjty G. Equipment checking 1 day 500 100 50.0
H. Supplies checking(gas, water supplying, electronic) 1 day 5.00 10.0 50.0
I. Devising a countermove for out of order equipment 1 month '0.23~0.97 300 4.6~29.1
...... Subtotal 40.23~40.97 135~137.5 529.6~566.6
A. Calculation expected food cost for a day 1 week 1.00 20.0~30.0  20.0~30.0
B. Calculation weekly expécted food cost | 1 week 1.00 30.0 30.0
b. C. Calculation monthly expected food cost 1 month 0.23 40.0~60.0 9.2~13.8
Cost D. Balancing accounts 1 month 0.23 60.0 13.8
management JShietttUSU ORI UOTUOUTOPDRORS SRR . -
E. Calculation annual expected food cost 1 year 0.02 85.0~120.0 1.7~2.4
"""" Subtotal T 2.48 235.0 74.7~90.0
A. Allotment of cooking personnels' task 1 week 1.00 20.0 20.0
B. R_gcord keeplng of duty diary for cookmg personn-él 1 day 5.00 10.0 50.0
C. Setting up and confirming parents of students being 0~1 week 0.00~1.00 0’0~16:6 0.0~10.0
ON AULY eeeeee e eeee et s
Huznan D. Preparation educational materials for cooklng per- 1 month 0.23 30.0~40.0 6.9~92
sonnels
resource | g Education for cooking personnels hygiene and safety 2 weeks 0.47 30.0 14.1
management e Evaluation of cooking personnels’ performance 1 month 0.23 20.0~300  46~69
G. Superintendence of internal conference (with cook- 1 week 1.00 20.0~300  20.0~30.0
ing personnels)
""""" Subtotal 7.93~893  150.0~190.0 115.6~140.2
8. A Preparing and attending steering committee 6 months 0.04 60.0 24
Evaluation | B: Analysis _gf"(‘ei(pectatron and preference ___.(?_.months 0.04 60.0 2.4
management | C. Analysis of leftover 1 day 5.00 20.0 100.0
of D. Menu evaluation 1 day 5.00 17.5~20.0 87.5~100.._(_)__‘
foodservice | £, Planning and performing study on foodservrce operation 2~6 months 0.04~0.10  30.0~600  1.2~60
operation Subtotal 10.12~10.08 187.5~220.0 193.5~210.8
A. Planning of nutrition education 1 year 0.02 60.0 1.2
B. Manufacturlng of nutrition educational materials 1 month 023 60.0 13.8
Nut?irion C. Performance of nutrition edr{r:g}rpn for students 2 weeks~1 year 0.02~0.47 10.0~30.0 0.2~14.1
education |D. Pterf:ormance of nutrition education for teachers and | . . year 0.02~0.04 0.0~30.0 0.0~1.2
staffs
Subtotal 0.29~0.76  130.0~180.0 15.2~30.3
A. Clerical work 2 days 3.00 60.0 180
10. B. Annual planning 1 year 0.02 100.0~1200 20~24
Paper C. Counselling with students and teachers about nutrition 1 month 0.23~093  17.5~300 4.03~279
work D. Instruction of parents 1~3 months 0.08~0.23 10.0~30.0 08~69
Subtotal T 3.33~4.18  187.5~2400 186.8~217.2

o Total work hours per a week (net hours): 3120~3365.58 min.
o Standardized work hours per a week: 3104.8 min. X .11(allowance rate) = 3463.2~3735.7 min.

o Standardized indices :

3415.3 min. + 2640 min. (44 hours per a week) = 1.31~1.42 persons

1) Median
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Table 4. Work hours required for the task elements by the dietician in joint-management school foodservice

Performance  Work hours  Work hours
Duty Task elements Performance frequency per a time  per a week
cycle (timesiweek)”  (min.)" (min.)"
A. Decision of nutrition norm 1 week~1 month 0.23~1.00 60.0 13.8~60
B. Monthly preliminary menu recording 1 month 0.23 60.0~120.0 13.8~27.6
C. Evaluation of monthly menu 1 week 1.00 30.0 30 .
1. |D. Analysis of nutritional value 1 week 1.00 30.0~400  30~40
m:lnuat;:lr:l;nt E. Development of standard recipe 1 week—~10 days  0.70~1.00  500~60.0  35~60
F. Confirmation of menu for a day 1 week 1.00 40.0~60.0 40~60
"G‘:"\'/.\'/-eekly menu rec-(;rding 1 week 1.00 60.0 60
Subtotal 5.16~6.23  330.0~430.0 222.6~337.6
A. Selection of the item and quantity purchased 1 week 1.00 60.0 60
B. In\;és;tigation of the number of meals 1 week 1.00 10.0 10
C. Market researching and reporting 1 month 0.23 60.0~235.0 13.8~54.05
2. D. Estimating confirmation and cost adjustment 1 week 1.00 30.0~600  30~60
::;:;ZE::E E. Put_t'i_r_\g on record of specification 1 week 1.00 60.0 60
F. Surveying milk feeding number of students 1 week 1.00 10.0 10
G Purchasmg other expendable supplies 1 month 0.23 30.0 6.9
""""" Subtotal 546 260.0~4650 190.7~260.95
A. Procurement of food and supplies 1 day 5.00 30.0 150
B. Receiving of milk 1 day '5.00 100 50
3. |C. Taking over or retumed raw material 1 day 5.00 12.0~200  60~100
Ra“{ D Record keeping for receiving 1 day 5.00 10.0~15.0 50~75
mamnztge;SLnt E. Rec:c.).rd keeping for receipt and payme.nt ______ 1 day 500 200 100
F. Making an inventory of food and supplies 1 day~1 week  1.00~5.00 20.0 20~100
' Subtotal 21.00~3000 102.0~1150 430~575
A. I':L"e';?;’;g;:“;&‘:zn‘:f the day in job and record 1 week 1.00 200~300  20~30
B. Instruc‘:tion of job (for recipe, cooking method, 1 day 5.00 20.0 100
4. quantity)
Cooking and | s, pervision of cooking 1 day 5.00 30.0~400  150~200
md::g;):::;?‘t Pz_Sensory evaluation of food T day_m 5..00 10.0~20.0 50~100
E. Supervision of distribution 1 day 5.00 30.0~375 150~1875
F. Making the round of lunch time 1 day 5.00 55.0~60.0 275~300
Subtotal 2600 165.0~2075 745~9175
A. Leftover checking 1 day 5.00 20.0 100.0
B. Dishwashing and sterilization 1 day 5.00 20.0 100.0
C. Supervision of cooking personnels' sanitation 1 day 5.00 12.5~20.0  62.5~100.0
5 D. Zanitation checking and keeping checklists per a 1 day 500 10.0 50.0
Sanitation, 2y .
facilities |E. Supervision of sanitary surrounding 1 day 5.00 150~20.0  75.0~100.0
and safety |F. Storehouse checking(temperature, moisture, sanitation) 1 day 5.00 100 50.0
control |G, Equipment checking . 1 day 5.00 10.0 50.0
H. Supplies checking(gas, water supplying, electronic) 1 day 5.00 100 50.0
1. Devising a countermove for out of order equipment |1 week~1 month 0.23~1.00  17.5~20.0  4.0~20.0
Subtotal 4023 125.0~140.0 541.5~620.0

1) Median
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Performance Performance  Work hours  Work hours
Duty Task elements cvele frequency per a time  per a week
4 (times/week)” (min.)" (min.)"
A. Calculation expected food cost for a day 1 week 1.00 25.0~30.0 25.0~30.0
B. Calculation weekly expected food cost 1 week 1.00 30.0~35.0 30.0~35.0
6. C. Calculation monthly expected food cost 1 month 0.23 30.0~60.0 6.9~13.8
Cost manage- : -
ment D. Balancing accounts 1 month 0.23 60.0 13.8
E. Calculation annual expected food cost 1 year 0.02 60.0~120.0 1.2~24
Subtotal 2.48 205.0 76.9~95.0
A. Allotment of cooking personnels' task 1 week 1.00 10.0~20.0 10.0~20.0
B. Record keeping of duty diary for cooking personnel 1 day 5.00 10.0 50.0
C. Setting up and confirming parents of students being 0~1 week 0.00~1.00 0.0~20.0 0.0~20.0
on duty
Human D. Preparation educational materials for cooking per- 1 month 0.23 30.0~60.0 6.9~13.8
sonnels
FESOUFCE  frrsssmmmsmmm s s os sttt
management | E:_Education for_cooking personnels' hygiene and safety 1 month 0.23~0.47 30.0 6.9~14.1
F. Evaluation of cooking personnels' performance 2 weeks~1 023~1.00  10.0~200  2.3~20.0
G. Superintendence of internal conference (with cooking 10 days 0.85~1.00 11.0~30.0 9.4~30.0
personnels)
Subtotal 7.54~9.70 101.0~190.0 85.5~167.9
A. Preparing and attending steering committee 6 months 0.04 60.0 24
8. B. Analysis of expectation and preference 6 months~1 year 0.02~0.04 60.0~120.0 1.2~4.8
Evaluation |C. Analysis of leftover 1 day 5.00 10.0~20.0 50.0~100.0
ma”ag‘f*me"t D. Menu evaluation 1 day 5.00 10.0~200 50.0~100.0
o
foodservice |E- Planning and performing study on foodservice opera- 4 months~1 year 0.02~005  30.0~60.0 0.6~3.0
operation B0 e
Subtotal 10.08~10.13 170.0~280.0 104.2~210.2
A. Planning of nutrition education 6 months~1 year 0.02~0.04 60.0 1.2~24
B. Manufacturing of nutrition educational materials 1~6 months 0.04~0.23  60.0~900  2.4~20.7
N tg'.t' C. Performance of nutrition education for students 0~1 month 0.00~0.23 0.0~30.0 0.0~69
ULFHON  [oeseerrmmem st
education |D- Performance of nutrition education for teachers and 0~1 month 0.00~0.23 0.0~30.0 0.0~6.9
staffs B ' ’ ’ '
Subtotal 0.06~0.73 120.0~2100 3.6~369
A. Clerical work 3 days~1 week 1.16~2.00  40.0~60.0 46.4~120
B. Annual planning 1 year 0.02 60.0~180.0 1.2~3.6
10. C. C?}Jnselling with students and teachers about nu- 0~2 weeks 0.00~0.47 0.0~30.0 0.0~14.1
Paper work trition
D. Instruction of parents 0~1 month 0.00~0.23 0.0~30.0 0.0~6.9
Subtotal 1.18~2.72 100.0~300.0 47.6~144.6

o Total work hours per a week (net hours): 2447.6~3365.65 min.
o Standardized work hours per a week: 2447.6 min. X .111(allowance rate} = 2716.8~3735.9 min.
o Standardized indices: 2692.4 min. = 2640 min. (44 hours per a week) = 1.02~142 persons

1) Median
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Table 5. Job descriptions for dieticians in school foodservice

Job summary

School foodservice dietician's duties are sanitation management, and serving of the nutrition-balanced menu for the students' health pro-
motion and growth, and nutritional education management for improvement of eating habit.

Job contents(by duties and task elements) and job loading(%)

1. Nutrition management (10%): menu recording - evaluation - confirmation, analysis of nutrition value, development of standard recipe

2. Procurement management (8%): investigation of the number of meals, selection and ordering of the item and quantity purchased,
market researching and reporting

3. Raw material management (15%): receiving of raw material and mifk, record keeping for receiving, recording keeping for receipt and
payment, making an inventory of food and supplies

4. Cooking and distribution management (25%): planning the order of the day in job and record keeping of allotment, instruction of job,
supervision of cooking, sensory evaluation of food, supervision of distribution, making the round of funch time

5. Sanitation, facilities and safety control (20%): leftover checking, dishwashing and sterilization, supervision of cooking personnels' san-
itation, sanitation checking and keeping checklists per a day, supervision of sanitary surrounding, storehouse checking, equipment check-
ing, supplies checking

6. Cost management (3%): calculation expected food cost for a day, calculation weekly expected food cost, calculation monthly ex-
pected food cost, balancing accounts, calculation annual expected food cost

7. Human resource management (5%): allotment of cooking personnels' task, record keeping of duty diary for cooking personnel, pre-
paration educational materials for cooking personnels, education for cooking personnels' hygiene and safety, evaluation of cooking per-
sonnels' performance

8. Evaluation management of foodservice operation (5%): preparing and attending steering committee, analysis of expectation and pref-
erence, analysis of leftover, menu evaluation, planning and performing study on foodservice operation

9. Nutrition education management (2%): planning and performance of nutrition education, manufacturing of nutrition educational ma-
terials

10. Paper work (7%): clerical work, annual planning, counselling with students and teachers about nutrition

Duties and task elements by performance frequency

o Daily duties and task elements

= Raw material management

: receiving of raw material and milk, record keeping for receiving, recording keeping for receipt and payment, making an inventory of
food and supplies

® Cooking and distribution management

: instruction of job, supervision of cooking, sensory evaluation of food, supervision of distribution, making the round of lunch time

= Sanitation, facilities and safety control

. leftover checking, dishwashing and sterilization, supervision of cooking personnels' sanitation, supervision of sanitary surrounding,
storehouse checking, equipment checking, supplies checking

® Human resource management

: record keeping of duty diary for cooking personnel

a Evaluation management of foodservice operation

. analysis of leftover, menu evaluation
o Weekly duties and task elements

® Nutrition management

. evaluation of monthly menu, analysis of nutritional value, development of standard recipe, confirmation of menu for a day, weekly
menu recording

® Procurement management

. selection of the item and quantity purchased, investigation of the number of meals, estimating confirmation and cost adjustment, sur-
veying milk feeding number of students

w Cooking and distribution management

. planning the order of the day in job and record keeping of allotment

& Cost management

. calculation expected food cost for a day and a week

& Human resource management

: allotment of cooking personnels® task, superintendence of internal conference (with cooking personnels)

® Paper work: Clerical work
0 Monthly duties and task elements
& Nutrition management

: decision of nutrition norm, monthly preliminary menu recording




Table 5. Continued
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® Procurement management

: market researching and reporting

® Sanitation, facilities and safety control

. devising a countermove for out of order equipment
m Cost management

: calculation monthly expected food cost

® Human resource management

: preparation educational materials for cooking personnels, education for cooking personnels' hygiene and safety, evaluation of cooking

personnels' performance
m Nutrition education management
. manufacturing of nutrition educational materials

m Yearly duties and task elements(or half-yearly duties and task elements)

a Evaluation management of foodservice operation

. preparing and attending steering committee, analysis of expectation and preference, planning and performing study on foodservice

operation
= Nutrition education management

: planning of nutrition education, performance of nutrition education for students, teachers and staffs

» Paper work
: annual planning
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Table 6. The standardized indices of school foodservice dietician by schoo! food service system

Type

Standardized indices

Conventional

About 1.0 person (1.31~1.42 persons)

<500 meals per a day

About 1.2 persons (0.95~1.38 persons)

Commissary

> 500 meals and < 1000 meals per a day

About 1.4 persons (1.27~1.55 persons)

> 1000 meals per a day

About 1.6 persons (1.40~1.91 persons)

Joint-management

About 1.0 person (1.03~1.42 persons)
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