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A Study on the Job Satisfactions of School Food Service Employees
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Abstract

The objective of this study is to identify factors affecting the job satisfaction of cookin=173) employed in school food
service and to propose a plan to improve school foodservice quality. The subjects were cook employed by school in

Chungchon province, Gwangju area.

The average of cook’s job satisfaction was 3.06, the rank factor for nature of work(d.25). the co-workers(3.28), the
organic environment(3.17), promotion - welfare - payment(2.31), the physical environment(2.29) shown respectively. The
highest satisfaction with nature of work and organic environment was indicated in the areas of the group of higher age, and
cooks who received college education showed significantly lower job satisfaction in physical environment. The highest
satisfaction for promotion - welfare - payment, and physical environment shown in the group of higher length of service
who receive higher wages. The groups of regular job shown higher result in the nature of work(3.46>2.94), organic
environment(3.46>2.94), promotion - welfare - payment(2.88>1.94) comparing to irregular job. It is necessary to elevate
cook’s low satisfaction for improving their work efficiency and the quality of elementary school foodservice.
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<Table 1> Demographic information of respondents

characteristics Categoty” frequency(%)
male 000.0)
Sex female 173(100.0)
~30 2(1.20)
31~40 43(24.9)
Ages £1~50 123(71.D)
51~ 5(2.9)
Middle school 21(12.13873)
. High school 110(63.6)
Educational Level Graduated college 23(13.3)
Graduated university 17(9.9)
1~<5 years 10(5.780347)
5~<10 years 56(5.8)
’ ' Length of employment 10~<15 years _ 86(49.7)
Cook’ s related variables 15~<20 years 21(12.1)
~500 12(6.936416)
501~1000 90(52.0)
Monthly wage(1000 won) 1001~1500 32(1849711)
1501~2000 29(16.76301)
i " Regular 72(41.6185)
Working condition Irregular 100(57.80347)
Korean-style food 153
western-style food 41
. L Japanese food 5
Certificate of qualification Chines food 6
Dietitian 8
Hygienist 4
Seoul, Metropolis 32(39.3)
Location Mediumsized city 23(28.9)
County 21259
Urban area 47(55.5)
Type Country area 31(37.0)
Isolated area 1(1.2)
School’s related variables . Conventional 57(67.6)
Type of foodservice Commissary 22(26.0)
Self-operated 78(91.8)
Type of management Contracted 11.2)
Classroom 3349
Distribution Dinning room 72(84.49)
Classroom, Dinning room 4(5.2)
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<Table 2> Mean scores of job satisfaction for cooks

Rank Factor Job satisfaction
1 Oneself duty 4254073
2 Organic environment 3.28+0.73
3 Co-workers 3.17+£0.89
4 Promotion, payment, welfare 2.31+0.80
5 Environment necessity 2.2940.90
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<Table 3> Effect of characteristics of job satisfaction

. romotion, natare of organic physical
characteristics Category welI;are, payment work envirinment ;o—wor kers  environment
~3() 2574141 4.334+0.94 2.75+0.88 2.70+0.42 2.88+159
31~40 2.26+0.66 4.0240.77 2.82+0.80 3.15+0.67 2214085
Age 41~50 2.30+0.82 4.3240.70 3.28+0.89 334+0.74 2324091
51~ 3.06+0.99 4774052 3.8+0.86 3.16+0.95 1.95+1.07
F 1.63 271* 3.87" 1.16 0.68
Middle school 2.63+1.03 448+0.54 3.38+1.50 3.39+0.71 2644085
_ High school 2244077 417+0.77 3.17+0.89 3.2240.71 2.35+0.942
Educational Graduated college 238+0.78 453+0.50 3.17+0.89 3434076  1.75+057°
Level Graduated university 2.38+0.51 424+0.80 2.96+0.80 3.44+0.67 21940.780
F 1.47 23 0.62 0.92 3.94*
1~5 years 1.99+0.872 4174075 3.0240.94 296+1.15 258+1.14
5~10 years 2.07+0.67* 4114072 2.93+095% 3.19+0.66 243+092
Length of 10~15 years 23140768 4204073 31840818 3304070  219+086
employment 15~20 years 3.07+0.76° 4.5240.69 376+077° - 3594073 2.2040.89
F 9.80* 1.68 4.69™ 2.24 1.2
~500 2384085  424+09%P  245+0.90% 3.45+0.91 293+1.15
Wage 501~1000 1894058  407+075* 2974081 3141069 2.16+0.80
a OOOngon) 1001~1500 2774072 4424066 33710912 3.34+0.71 2274077
1501~2000 30140519 45540542 3571079 3.50+0.65 231+1.09
F 30.27" 4.10* 6.21% 2.28 251
Workin Regular 2.88+0.73 4.47+0.63 3.46+0.82 3.41+0.73 231£093
o dmoi Trregular 1.94+0.63 4.04+0.76 2.94+0.87 3.20+0.71 2314092
t-value 847 418" 368" 1.67* 0.23
*p<0.05 ’
*<0.01
<Table 4> Effect of school characteristics on job satisfaction
Seoul, Metropolis 208+0922 41740762  327+093 3.124+0.75 1.87+0.78
, Midiumsized city 2.08+092* 4101069  2.88+0.88° 3.40+0.72 2.79+0.91P
Location county 27940560 4534065 3254078 340062 2404078
F-value 12.30* 497+ 3.13* 3.01 17.85*
Urban area 2.10+0.81 4.11+0.75 3.07+0.95 3.191+0.76 2.15+0.86
. Country area 2.63+0.67 4.46+0.65 3.25+0.81 3.47+0.66 2.50+0.94
ype Isolated area 2.2940.20 3.83+0.71 3.00+0.35 3.00+0.57 1.75+0.71
F-value 9.14* 5.01* 0.71 2.85 3.27*
Classroom 2.45+1.32 375+1.02 2.67+1.17 3.07+0.96 2.05+0.45
Distibution Dinning room 2324077 4284071 3.174£0.90 3314072 2.3240.93
Classroom, Dinning room 1.841+0.58 4.09+0.83 3.13+0.81 3.4310.72 1.81+0.42
F-value 1.53 1.78 0.92 0.43 135
Conventional 2.45+0.76 4264071 3.19+0.90 3.32+0.69 2.33+0.84
Type of Commissary 193078 4214078 3.00+0.87 3.24+0.83 2.17+1.08
foodservice
t-value 3.79* 0.36 1.11 0.57 0.85
*p<0.05
#<0.01
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