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ABSTRACT

The purposes of this study was to evaluate the foodservice quality on the viewpoint of personnel in hospital
foodservice. The results of this study can be summarized as follows. S hospital’'s foodservice quality, that was
evaluated by personnel, was comparatively high on the every variables and factors, especially on ‘Q13. Meals
delivery to the bed'(4.70 out of 5.0), ‘Q14. Removal service of tray by foodservice personnel’(4.63), ‘Q15. Kind
foodservice personnel’(4.63), ‘Q16. Foodservice personnel’s clean and neat uniforms’(4.56) and ‘Factor 4. personnel
attitude’(4.63). Foodservice quality factors weren't significant by general characteristics of personnel, thus all
personnel were considered to hold similarly the level of foodservice quality. On the basis of these results, the gap
between foodservice providers and customers needs to be analyzed in the further study.
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Table 1. Personnel’s demographic characteristics”

Characteristics N (%)
Male 11 (15.9)
Gender Female 58 (84.1)
No response 4(-)
Age(years)” 40.0+8.2
Under middle schoot 4 (57
. High school 44 (62.9)
Academic
College 8 (11.4)
background L
. Over University ... 14 20.0)
No response 3(-)
Cook assistant 45 (67.2)
. Cook 13 (19.4)
Job title o
Dietitian 9 (13.4)
No response 6 (- )
Regular employee 34 (48.6)
Contract employee 20 (28.6)
Employment status
Temporary employee 16 (22.9)
No response 3(- )
Career in present hospital(months)” 53.9+40.7
Career in foodservice field(months)” 69.4+50.1

"A total of 73 samples were analyzed.
“This means the valid percentage.
“MeanS.D.
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Table 2. Personnel' evaluation for hospital foodservice quality

variables
Variables Evaluation” Rank
Q1. Nutrition-balanced meals 4211086 13
Q2. Delicious meals 4.20+0.81 14
Q3. Salty enough meals 4.09:+0.81 18
Q4. Meals with proper temperature 4.11+0.89 16
Q5. Neat and proper meals 3.96:0.96 20
Q6. Meals. made from fresh food 4.4240.86 9
materials
Q7. Sanitary meals and tablewares 4251095 11
Q8. Proper portion size of meals 425+0.84 11
Q9. Various kind of meals 417+092 15
Q10. Selective menu 4.51+0.72 6
Q11l. Meals service on schedule 4.30+0.75 10
Q12. Enough time to take a meal 3.97+1.12 19
QI13. Meals delivery to the bed 4.70+0.64 1
Ql4. Removalh service of tray by 4.6340.74 3
foodservice personnel
QI5. Kind foodservice personnet 4.63+0.74 2
Qlé6. Foodserylce personnel’s clean and 4.56+0.76 4
neat uniforms
Q17. Open mind to inpatient's opinion for 45240.78 5
meals
Q18. Handling inpatient’s complaint
ASAP 4.46+0.83 8
Q19. Meals service according to doctor’s 4.4740.78 7
order
Q20. Nutrition and health-related 4104105 17

information service

"Mean+S.D.
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Factor 1, Meai quality

Faclor 2. Customer receplion

Faclor 3, Correci service

Faclor 4. Personnei alliluge

0 1 2 3 4 5
Very Poor So-so Good Very
poor good

Factor 1 included Q1, Q2, Q3, Q4, Q5, Q6, Q14, Q20,
Factor 2 included Q9, Q17, Q18, Q19,

Factor 3 included Q7, Q8, Q10, QM1, Q12,

Factor 4 included Q13, Q15, Q16.

Fig. 1. Personnel' evaluation for hospital foodservice quality
variables factors
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Table 3. Personnel' evaluation for hospital foodservice quality factors by demographic characteristics

Ol Factorl] Factor2 Factor3 Factord
Meal Quality  Customer reception  Correct service  Personnel attitude
Male 428 425 4.44 4.67
Gender" Female 4.18 4.41 4.18 4.60
T-value 0.50 -0.68 1.58 0.32
Age(years)? 0.23 0.18 0.07 0.19
; Under high school 421 441 4.14 4.65
::::;':i " Over University 413 432 435 455
T-value 0.57 0.50 -1.48 0.59
Cook assistant 423 4.39 4.16 4.64
Job title" Cook 427 435 449 472
Dietitian 4.03 o R 424 0 437
F-value 0.49 0.02 1.07 0.80
Regular employee 4,14 431 4.14 4.66
Banployinesit statia” Contract employee 427 445 445 4,62
Temporary employee 4.18 445 4.03 4.52
F-value 031 035 18 023
Career in present hospital(months)” -0.04 -0.04 -0.06 0.10
Career in foodservice field(months)” -0.01 0.03 0.05 0.11
"Mean

BCorrelation Coefficient
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