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Dietitian’s Job Satisfaction and Perception of Foodservice Quality
in Elementary Schools
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ABSTRACT

The purpose of this study was to identify the relationship between the levels of job satisfaction and self-evaluated
foodservice quality of dietitians in elementary schools. Out of 130 questionnaires distributed to the elementary school
dietitians in In-cheon, 127 were returned and analyzed (98% response rate) . The questionnaire included two multiple-
item scales for measuring job satisfaction and foodservice quality, respectively. All the items in the scales were coded 1
to 5 for certainly no, no, neutral, yes, and certainly yes and grouped by using factor analyses. Most of the responding
dietitians were working for schools in urban areas and had independently-managed on-site kitchens. The 23 items
measuring job satisfaction were grouped into 4 factors: Job Duty, Job Condition, Physical Work Environment, and Org-
anizational Environment. The satisfaction score was the highest for Organizational Environment with a value of 3.38
and the least for Physical Work Environment with a value of 2.08. The 22 items measuring foodservice quality were
grouped into 5 factors and the mean scores of the levels of Cleanliness, Internal Food quality, External Food quality,
Intangible Service Environment and Tangible Service Environment were 4.20, 3.89, 3.54, 3.45 and 2.64, respectively.
The levels of job satisfaction and foodservice quality were positively associated with a correlation coefficient of 0.288
{(p <0.01). In particular, the level of job satisfaction was positively associated with foodservice quality in the aspect of
Cleanliness, Internal Food Quality, and Intangible Service Environment. The results show that improving dietitians’ job
satisfaction could contribute to increasing the levels of foodservice quality of elementary schools. (Korean J Nutrition
39(2): 192~200, 2006)
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Table 1. General characteristics of responding dietitians and their

school foodservice operations n=127
Characteristics n %
Gender
Female 127 100
Marital status
Single 46 36.2
Married 81 63.8
Education '
Associate degree only 38 29.9
Associate and Bachelor degrees 28 22.0
Bachelor degree only 43 33.9
Attending graduate school or 18 14.2
above
Class of job position
Class 7 7 5.5
Class 8 73 57.5
Class 9 47 37.0
School location
Urban 115 90.5
Rural 3 2.4
Remote area -9 7.1
Type of foodservice operation
On-site kitchen, independently- 118 92.9
managed
Satellite kitchen 3.2
On-site kitchen, jointly-managed 3.9
Eating place
Dining room only 54 42.5
Classroom only 60 47.3
Dining room or Classroom 13 10.2
Presence of sanitarian
Yes 99 78.0
No 28 220
Mean £ SD  Min - Max
Age (years) 30628 24— 40
Career in schoo! foodservice 649 = 28.6 1-169
(months)
Salary class 5+2 1-13
Meals served per day 1,194 £ 450 87 —2,200
Number of foodservice employees 7+2 1-12
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Table 2. Job safisfaction and factor analysis results” n=127
Factors
ftems Mean + SD” Job Physical work  Organizational
Job duty condition environment environment
Sense of achievement in job 276 =0.82 0.82
Feeling of fruitfulness in job duty 2.95 +0.85 0.80
Challenge in job 2.89 £0.83 0.76
Possibility of success in job 2.68 = 0.85 0.71
Possibility of using knowledge in major 3.07 £0.79 0.65
Interest in job duty 3.09 £ 0.88 0.63
Opportunity of promotion 239 £0592 0.43
2.83 = 0.61
Physical labor required by job duty 3.16 £ 0.86 0.78
Working amount in relation to working hours 239 £ 092 0.72
Mental labor required by job duty 2.35 £ 0.84 0.68
Break time 2.19 £0.91 0.66
Salary level 2.43 +0.82 0.61
Occupational welfare and benefits 2.53 £ 0.89 0.55
Empowerment and responsibility 264 £094 0.50
2.53 £ 0.61
Ventilation 218 +£1.03 0.76
Noise 1.46 = 0.61 0.74
Room temperature 1.87 = 0.84 0.70
Lighting 283 +£1.10 0.60
208 +070
Supports from supervisors 3.24 + 0.89 0.77
Supports from other division in school 3.30 £ 0.78 0.77
Communication within foodservice operation 3.53 = 0.80 0.70
Levels of students' understanding of foodservice 287 =078 0.51
Cooperation of dietitians from other schoois 3.96 = 0.71 0.42
3.38 £ 0.55
Total 2.73 £ 0.46
Eigenvalue 3.97 3.49 2.56 2.45
Cronbach's a 0.85 0.82 0.77 0.72

1) Principal component analysis with Varimax rotation; Total variance explained = 54.2%
2) 5 points scales: 1 = certainly no, 2 = no, 3 = neutral, 4 = yes, 5 = certainly yes
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Table 3. Foodservice quality and factor analysis results” =127
Factors
ltems Mean + SD” , Internal External  Intangible service Tangible service
Cleaniiness food quality food qudlity environment environment
Cleanliness of employees’ appearance 4.24 + 0.72 0.84
Cleanliness of lunch trays, cups, spoons 4.21 = 0.73 0.82
and chopsticks
Cleanness of kitchen 4.17 £ 0.7} 0.79
4.20 = 0.65
Sanitary quality of food 417 £ 0.71 0.80
Nutrition balance of lunch menus 3.65 £ 0.77 0.76
Freshness of ingredient 423 = 0.70 0.69
Taste of food 3.84 + 0.66 0.63
Proper quantity of food 3.58 £ 0.75 0.52
' 3.89 + 0.54
Appearance of dishes 3.42 £ 0.67 0.72
Serving dessert 3.57 £ 0.84 0.69
Availability of food children like 3.54 £0.77 0.68
Variety of menu 3.52 +0.76 0.68
Proper portion size 3.66 £ 0.74 0.57
3.54 £ 0.56
Prompt response to students’ 3.26 +0.82 0.69
complaint
Employees' kindness 3.46 £ 0.75 0:68
Close communication with students 2.67 = 0.86 0.61
Promptness of serving & accuracy of 3.78 £ 0.72 0.58
lunch time
Enough time to eat 3.46 = 0.96 0.50
Provision of menu and nutrition 4.08 = 0.75 0.45
information
3.45 £ 0.52
Proper temperature of eating place 239 £ 1.11 0.72
Quietness of eating place 2.18 £ 0.99 0.71
Cleanliness of eating place 3334123 0.64
2.64 + 0.84
Total 3.52 + 0.43
Eigenvalue 2.98 291 2.81 2.45 1.98
Cronbach’s a 0.88 0.80 0.80 0.73 0.62

1) Principal component analysis with Varimax rotation; Total variance explained = 56.7%

2) 5 points scales: 1

= certainly no, 2 = no, 3 = neutral, 4 = yes, 5 = certainly yes
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Table 4. Foodservice quality according to general characteristics of responding diefitians and their school foodservice operations

n=127
Factors
Characteristics ) Internal food External food Intangible service Tangible service
Cleaniiness quality quality environment environment
n Mean
Marital status
Single 46 425 3.93 3.49 341 2.49
Married 81 4.8 3.87 3.57 3.48 272
p-value” 0.5863 0.5259 0.4084 0.4625 0.1488
Education
Associate degree only 38 434 3.92 3.53 3.49 2.61
Associate and Bachelor degree 28 420 3.91 3.54 341 2.64
Bachelor degree only 43 398 3.83 3.52 3.41 274
Attending graduate school or above 18 444 3.98 3.63 3.53 2.44
p-value 0.0251 0.7565 0.9020 0.8213 0.6602
School location
Urban 115 422 3.89 3.52 3.43 2.59
Rural 3 456 4.47 413 4.06 3.44
Remote area 9 385 3.82 3.60 3.52 3.00
p-value 0.1610 0.1653 0.1665 0.1160 0.0842
Type of foodservice operation
Ons-site kitchen, independently- managed 118  4.23 3.90 3.53 3.44 2.62
Satellite kitchen 4 417 4.00 3.85 4,00 275
On-site kitchen, jointly-managed 5 373 3.76 3.60 3.33 3.00
p-value 0.2484 0.7931 0.5183 0.0947 0.5834
Eating place
Dining room only 54 425 397 3.62 3.47 3.05%
Classroom only 60 4.21 3.85 3.47 343 2.29°
Dining room or Classroom 13 400 3.78 3.52 3.45 251
p-value 0.4668 0.3950 0.3663 0.9259 0.0001
Presence of a sanitarian
Yes 99  4.27° 3.92 3.61° 3.45 276°
No 28 396 382 3.29° 3.47 2.20°
p-value 0.0396 0.4168 0.0108 0.8311 0.0030

1) The p-values are results of t-test or ANOVA.

2) °®: Different superscript letters mean significant difference between groups by t-tests or among groups by Scheffe’s multiple range

tests at a=0.05
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Table 5. Correlation between levels of foodservice quality and general characteristics of responding dietitians and their school food-

service operations n=127
Foodservice quaiity
Characteristics ) Internal food External food  Intangible service  Tangible service
Cleanliness quality quality environment environment
Age 0.112 0.079 0.147 0.185* 0.129
Career in school foodservice 0.109 0.083 0.174 —0.023 0.009
Salary class 0.218* 0.107 0.239** 0.062 0.080
Meals served per day —0.009 -0.078 —0.008 —0.161 -0.168
Number of foodservice employees 0.127 —0.001 0.031 ~-0.032 —-0.112
*: p<0.05, ¥+ p<0.01, *x+: p<0.001
Table 6. Correlation between dietitian’s job satisfaction and perception of foodservice quality n=127
Foodservice quality
) . . Internal food  External food  Intangible service  Tangible service

Job satisfaction Cleanliness quality quality environment environment Total
Job duty 0.122 0.256** 0.147 0.203* 0.042 0.221*
Job conditions 0.149 0.197* 0.062 0.100 0.063 0.156
Physical work environment 0.178* 0.199* 0.096 0.184* 0.171 0.230*
Organizatioinal environment 0.188* 0.251* 0.134 0.388*** 0.024 0.287**
Total 0.206* 0.307*** 0.145 0.272** 0.095 0.288**

. p<005, ** p <001, **+: p<0.001
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