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Importance perception on the sanitation and cleanliness of family restaurant employees
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Abstract

The purpose of this study was to identify factors associated with sanitation and cleanliness regarding the
importance of family restaurant employees in the Ulsan and Busan areas. Accordingly, this study conducted a
survey questionnaire consisting of 28 measures of food-service as well as major subject descriptors.

From the results, the frequency, descriptive, factor, correspondence analysis, major findings and

marketing implications could be summarized as follows:

First, 6 factors were extracted: cooking and control factor, food and tableware handling factor, personal
cleanliness condition factor, purchase and receiving factor, unit food material store factor and Kitchen
utensil sanitation factor. KMO and Bartlett’stest statistics showed that the data fitted the factor analysis
well. Results of factor analysis, average variance extracted estimates and shared variance showed that the
convergent and discriminant validity of 6 factors are supported and Cronbach’s alpha showed that the

internal consistency of the 6 factors was supported.

Second, correspondence analysis indicated that statistically significant relationships existed between some
of the family restaurant employee sanitation and cleanliness factors and the family restaurant enterprise.
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Table 1. Background characteristics of respondents

o 9 £ A4S FYSAHEZE
A% Ao 288 EAYNSE BeF 2o,

AA, A FHAEY Q
WA SHE T
analysis) % 7]|& 8- (descriptive analysis)S A A]&}e],
2 AE7F AYef gt iy, 7A4, A58 % 2
2 E4E AESEE sah

EA, AL ER TAEY A48 2 F2 28709
S40) BF 2QENL AN AT dAY Bege
A &ol AT Y F2E BN A W5E
S 2 9 52FY Agder BojFoewn (Y &
Z 49 tEo] o3& B} &olsHA & o =%
2 A7) 2q3zrdes J29 ARE 5T 4
4o glog 4E3ts FAEE A (principal component
PCA)o] o] &FHg A, 229 3 A(factor
rotation)< & Z} 5] A W (orthogonal rotation) = ® €] ¥
Z(varimax) 2 B P I FAlo] g91o2 FAX £45
9] AlZ] = E-X(reliability analysis)& AA]sle] = Eu}ls}
<3} (cronbach’s alpha) Zk& A A& T

AR, ARAA2ES 94 % B2 2% 2 9
JA2EFE, FHYLY wAG5E, FYPY9Y &5
T NGt 45 AHYE Lotrr] 93 WS

BAg A5

analysis:

1)

7

2N

AHERITE= 34 65H48.5%), JA 69E(51.5%) L=

Variables N % Variables N %

Male 65 48.5 . Married 9 6.7

Gender Female 69 sis | Marital stas Single 125 933

Age 29 years and younger 118 88.1 ) part-time 68 50.7

30 years and older 16 11.9 1 job employee 51 38.1

Highest  High school & below 40 299 | classification i & above 15 112
education Junior college 76 56.7 -

level University & above 18 13.4 less than 1 million won 78 582

1 years & below 74 552 Monthly 1.01 ~1.50 million won 34 254

years of 1-3 years 50 373 income 1.51~2.00 million won 13 9.7

office 3 years & above 10 75 2 million won or higher 9 6.7
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Table 2. The importance regarding the sanitation and a cleanliness of the restaurant ranking

Variables Mean SD Rank
Sanitation condition satisfaction of restaurant menu 3.754 .827 9
Uniform of employee and dress cleanliness 3978 730 3
Menu of restaurant nutrition from sufficiency 3.784 .887 7
Accident of food 4.037 654 2
Food temperature of restaurant 3.769 1.011 8
From round in the food which becomes dirty material quality containing experience 3.425 .896 11
Food market where the sanitation is not good the customer revisit 4.291 774 1
After being ordered, it was quick from round 3.858 717 5
In the food which is ordered dissatisfaction 3.388 .900 12
The interior of restaurant and cleanliness condition satisfaction of toilet 3.836 787 6
Cleanliness of tableware and cup back courage 3.866 734 4
The sanitation control the unit material of the food due to manual 3.754 770 9
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Multidimensional Scaling)®] & WHoz 87 E9

$eEz dehd # Qe 29 A8 PaYPYos

37H‘o’] -‘”’H‘?—iﬂﬂ]ii%i’} O]o]] q]fﬂ. x}%-&‘ﬂ(-‘?’]‘g%
2= aFHe Ty Ae FI2 A4E 3A

A, B G FAHY BAS S dBBAS ot ALY A LEZHS] FA LS Uedn
st ZAeolth Fig. Lexe ALl H2EZO)H F9 o] 23 JeA2EFE AA4E=2E, TGl Friday’s
A9 FPREE 2d AREEOMold] JEBAZ AL, 24 ¥ 47 AF 2% #BYe] Ux
Azt E(perceptual map)gell A EMsteE HSLAEH RAog2 Uetew, Marche 9o, A5 A%
(correspondence analysis)& AA15IATH &4 2 FAA 23 BEol B2 HAo® yEyten, Outback
ool AATE ALY HEEH (restlrest ) PTHE Steakhouse 2 ¢, 7HQ] FZA F¥ 213 FHHol &
2Ql(Fac I-Fac 6)& 27499 2] Ui A9 & A2 Yehje Aoz 2Mas Adud
Table 3. Results of factor analysis
Variables e Mea G Apha Factor

Food material with it puts on, delivery of goods from a warchouse one marking  .730
Thaw method of freeze food material suitability 716
When seeing the taste of the food, the cooking utensiles use .693 Cooking and
Thaw food material immediately propriety custody or cooking 692 9.15 326 326 .839 control
Cooking base temperature and hour observance 647
Dividing handling of Cooking foodstuffs 493
When keeping the food, it covers the lid 473
Food which is cooked bad material interception 71
The use it washes, disinfecting execution 759 Food and

. . . . L 225 8.0 40.6 815 tableware
Cooking utensil, machinery and tools handling sanitation 753 handling
Custody of food and care thoroughness .506
The dress which is provided observance 711
Hand washing method and hand washing point of view observance .667 Personal
Washing facility perfection of separate use inside kitchen 529 1.72 6.1 46.7 706 cleanliness
Inspection due to the personal sanitation checking list 424 condition
Omament and manicure or artificial nail use 416
Counting which is accurate due to manual 651
Food material delivery always the entrance of the cooking employee 587 Purchase and
Internal temperature care of transportation vehicle 550 1.38 49 51.8 769 receiving
Food material label affix and specify 528
Accuracy of food material delivery temperature 518
Food material custody place and accuracy of location 745
Food material a tool custody and store packing condition .632 129 45 563 633 Unit food
Accuracy of food material refrigerator temperature 552 ' ' ’ ’ material store
Terms of validity observance the inside food material refrigerator 418
Separate use custody and custody facility cleanliness 676 Kitchen
Sanitation of washing, disinfecting and dryness method 673 1.07 38 60.1 .699 utensil
Cooking utensil use dividing and separation use clearness 412 sanitation
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Wzds g2YGA 7Hedl HACCPAI =& APt
PA = =8 2Fo|th
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A, JA A AEFS] A7 FHo #sto FH

fo] ZadAd AFsE 42 940 FA G I
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=

08 Dimension 1

68.8% *
02509
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e O
-12 -08 —04Fac 1 0
*
Fac 5%
-04 Rest
.
Fac 4
-08

Dimension 2

31.1%~
02081 +*
04 08 12 16
L 4
Fac 6

Fig. 1. Two-dimensional correspondence analysis of Family Restaurant & sanitation and

cleanliness factor
* Accounted of model variance
** Singular Value

Table 4. Summary of dimension results for Restaurant & sanitation and cleanliness factor

Configuration Points Point Definition Coordinations of X(Dim. 1) Coordinations of Y(Dim. 2)
Rest 1 TGI Friday's -.641 .394
Rest 2 Marche .040 -.324
Rest 3 Outback Steakhouse 1.256 .490
Fac 1 Cooking and control -212 -.049
Fac 2 Food and tableware handling -710 387
Fac 3 Personal cleanliness condition 535 .550
Fac 4 Purchase and receiving -597 -.509
Fac 5 Unit food material store -.009 -.264
Fac 6 i1 Kitchen utensil sanitation .923 -.263
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