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Analysis of the Job Activities and Demand of Dietitian
in the Elderly Health-care Facilities
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ABSTRACT

This study was objectively performed to identify dietitians' job in the elderly health-care facilities, to assess
facilities and dietitian's demographic characteristics, and to determine performance and importance of dietitian's
job including the demand of therapeutic diet development. Survey was conducted by mail and samples were
the dietitians working in 376 facilities which capacity is over 50 members from nationwide 583 the elderly
health-care facilities. Returned questionnaire was 102 and used for statistic analysis. The distributions of the
elderly health-care facilities showed 39 the elderly nursing facilities(38.2%), 32 skilled nursing facilities
(32.4%), 13 geriatrics hospital facilities(12.7%) and 9 the elderly cost nursing facilities(8.8%). 60.0 percent of
the samples showed its menu price as 1,000 to 1,500 won. A cycle-menu program was in-use at the 79.0%
facilities, but only 7.1% facilities have been introduced a selected menu system. 92.9% facilities employed
only one dietitian. In the demographic characteristics of dietitian only 14.7% dietitian had a clinical dietitian
license and 51.5% of respondents answered at least | to 3 months internship program is needed. Job
activities of the dietitian in the elderly health-care foodservice were identified as 45 activities with 9
dimensions. Job performance score evaluated dietitian oneself was 4.71 of 7 points. The average importance
score that the dietitian evaluated their own job was 5.66 points of 7. The job activities shown higher
importance but lower performance were therapeutic diet development for in-patients, menu development
suitable for taste of the elderly, and leadership. Job performance score by characteristics of dietitian and their
elderly health-care facilities was significantly associated with experience of dietitian in elderly health-care
(F=4.480, p<0.05), education of dietitian(F=2.659, p<0.01), number of dietitian(F=2.245, p<0.05), and number
of employee in foodservice(F=2.607, p<0.05). Most common diseases of the aged was proved as
hypertension(81.7%), diabetes mellitus(71.4%), and dementia(65.0%). The therapeutic diets frequently provided
were diabetes mellitus diet, dysphagia diet, low sodium diet, high fiber diet, and high protein diet, in order.
For those reasons, dietitian in the elderly health care emphasized that the information about therapeutic diet
development such as diabetes mellitus diet, dysphagia diet, low sodium diet and hypertension diet must be
continuously developed and provided. The result from this study can be applicable to enlarge and enrich job
activities of dietitian in elderly health-care foodservice
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Table 1. General characteristics of the responding elderly health—care facilities

(N=102)
Characteristics N % Characteristics N %
Type of facility Type of menu
Elderty nursing 39 38.2 Fixed menu 8 82
Economic elderly nutsing 9 8.8 Cycle menu 89 91.8
Paid elderly nursing 1 1.0 Missing >
Specialized nursing 33 324 Cyc{l{e of merlu
. o . = 7 days 64 79.0
Paid specialized nursing 3 29 8~ 15 days 7 8.7
Geriatric hospital 13 12.7 = 16 days 10 12.3
~ Others 4 3.9 Missing 21
Capacity (persons) Number of diefitian
50~100 under 70 68.6 I person 95 94.0
100~ 150 under 13 12.8 2 persons 3 3.0
150 ~-200 under 9 8.8 3 persons 3 3.0
> 200 10 938 Missing )
Number of inmate (persons) Number of employee in foodservice
50 21 20.6 = 2 51 515
50~ 100 under 54 529 3~4 31 313
100~ 150 under 14 138 5~6 9 9.1
150 ~200 under 5 49 =7 8 8.1
= 200 8 78 Missing 3
Menu price (won) Presence of selective menu
21,000 6 6.7 Yes 7 71
1,000~ 1,500 under 6 600 No o929
1,500 ~2,000 under 15 166 Missing : : k
Type of management in foodservice
2,000 ~2,500 under 3 34 Selfumanaged 101 100.0
= 2,500 12 133 Contract-managed 0
Missing 12 Missing 1
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Table 2. General characteristics of the dietitian in elderly heaith
—care facilities
Characteristics N %  Missing
Gender
Male 220
Female 99  98.0
Subtotal 101 100.0
Age
{25 12 118
25 ~ 30 under 39 382
30 ~ 35 under 19 186
35 ~ 40 under 10 98
> 40 2 26
Subtotal 102 100.0
Experience in elderly health-care (year)
<1 4 43
1 ~ 3 under 38 409
3 ~ 5 under 36 387
> 35 15 161
Subtotal 93 100.0 9
Education
Associate degree 43 422
Associate degree and attending in university 20 196
Bachelor degree 32 313
Attending graduate school or above 7 69
Subtotal 102 100.0
Certification”
Dietician license 101 99.0
Cook certificate 83 814
Word processor certificate 24235
Computer capability certificate 10 98
Certificate of foodserveie management dietician 0 00
Certificate of clinical dietician 15 147
Social worker license 5 49
Need of intemnship
No need 0 00
at least 1 month under 26 257
at least 1 ~ 3 months under 52 515
at least 3 ~ 6 months under 17 168
at least > 6 months 6 59
Subtotal 101 1000
Period for job proficiency
< 6 months 25 248
0.5 ~ 1 year under 37 366
1 ~ L5 years under 21 208
1.5 ~ 2 years under 10 99
> 2 years 8 79
Subtotal 100 100.0

1 .
) Dual ansewer items
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Table 3. Job performance and importance score of dietitian's job activities in elderly health—care facilities

(N=102)

Dimension Job activity JObM% ;;firs%??ce Jolk\)dégln;fsrg%ce
Regular diet menu planing 6.18+0.62 6.56+0.85
Therapeutic diet menu planing 5124195 6.31£1.02
Employee meal planing 4.94+2.10 5.37+1.55
Menu Nutrition analysis of menu 5.49+1.75 6.02£1.15
management Therapeutic diet development for in-patients 3.89+1.85 5.87£1.20
Menu development suitable for taste of the elderly 4.38+1.36 5.96+1.10
Preparation of standard recipes 4.20+2.12 5.371.25
Subtotal 4.90+1.02 5.92+1.16
Market study about price of food and information on supplier and new food 3.91+1.62 5.301.15
Purchasing and receiving of food material 6.57+0.70 6.33+0.97
Preparing and reporting on food received 6.51£1.10 6.28+1.02
Purchase Foodservice statistics and food cost analysis 3.80+1.78 5.08+1.38
management Inventory and stored food management 6.01£1.22 5.98+1.13
Demand and supply management of general suppliers 5.04+1.47 5.10£1.31
Receiving and management of support goods 5.40+2.13 5.34+1.54
Subtotal 5.32+1.44 5.63+1.21
Receiving information on therapeutic diet by doctor's prescription and it's progress 3.79+2.28 5.69+1.36
Supervision of the regular and therapeutic diet cooking 5.9741.53 6.26+1.02
Production  ytoo1 tasting 6.67:0.88 6.48:0.84

management

Assembly and service management 6.81+0.59 6.43+0.88
Subtotal 5.98+1.24 6.28+0.99
Diagnosis and assessment of nutrition statues of patients 4.07+2.12 5.59+1.28
Nutrition education to therapeutic diet patients 2.57£1.64 5.06£1.46
Nutrition education and it's materials placement 3.65£1.73 4.95+1.26
Nutrition Personal counseling of nutrition 3.17£1.76 5.25¢1.33
management Development of nutrition educational materials for the aged 247+1.63 5.18+1.41
Nutrition education to staff, nurse or caregiver 2.22+1.55 4.87+1.45
Case study with doctor, nurse, physical therapist and social worker 3.54+1.91 5.51+1.26
Subtotal 3.10£1.77 5.20£1.35
Safety management of foodservice facility 5.66+1.51 6.25+1.00
Sanitation training to employee (at least once a month) 4.78+1.25 6.32+1.06
Checking the use-by date of the food products 6.67+0.81 6.68+0.76
Sanitation &  Checking and recording of temperature of refrigerator and freezer 5.91+1.86 6.23+1.22
safety Health diagnosis of employee and documentation of health card 3.8442.72 6.43£1.09
management  Syored meal management (72 hours) 6.71£1.17 6.53£0.97
Dishwashing and sanitizing management 6.64+0.92 6.54+0.85
Leftover and waste reduction management 6.37+1.28 5.86+1.37
Subtotal 5.71£1.52 6.33£1.07
manvgoerxl;wm Job assignment, job analysis and job control of employee 5.65+1.59 5.73+1.28
mfnigange et Preparing profit and loss income statement and financial management 3.331.84 4.301.81
Support for events (i.c. : Birthday party, Holiday special menu) 4.64+1.56 5.53+1.26
Support for external program's meal 3.381.73 431£1.51
Marketing Keeping tract of customer needs (i.c.: Preference survey, satisfaction survey) 2.98+1.74 5.46+1.33
management Implementation and preparation of business plan of foodservcie 2.86+2.01 4.97+1.44
Public activity of foodservice 2.001.69 3.70+1.81
Subtotal 3.18+1.75 4.79+1.47
Leadership 4.53+1.89 5.79+1.43
Communication through meeting 6.23+1.02 6.09+1.09
Human resource  Recruiting employee and control of their vocation/day-off plans 4.98+1.84 5.69+1.39
management Documentation of job manual 4.91+1.95 5.61+1.48
Volunteer recruit - arrangement - education - management 3.3242.13 4.54+1 81
Subtotal 4.80£1.77 5.54+1.44
Total 4.71x1.60 5.6611.27

YA 7-point Likert-type scale : 1 = not performed at all to 7 = performed very well
A 7-point Likert-type scale : 1 = not important at all to 7 = extremely important
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Fig. 2, Performance and importance analysis by job aclivities of the dietitians

5. Therapeutic diet development for in-patients 6. Menu development suitable for taste of the elderly 15.
Receiving information on therapeutic diet by doctor's prescription 30. Health diagnosis of employee and
documentation of health card 41. Leadership

1. Regular diet menu planing 2. Therapeutic diet menu planing 4. Nutrition analysis of menu 9.
Purchasing and receiving of food material 10. Preparing and reporting on food received 12. Inventory and
stored food management 16. Supervision of the regular and therapeutic diet cooking 17. Meal tasting 18.
Assembly and service management 26. Safety management of foodservice facility 27. Sanitation training to
employee 28. Checking the use-by date of the food products 29. Checking and recording of temperature of
refrigerator and freezer 31. Stored meal management 32. Dishwashing and sanitizing management 33.
Leftover and waste reduction management 34. Job assignment, job analysis and job control of employee
42. Communication through meeting, 43. Recruiting employee and control of their vocation/day-off plans

7. Preparation of standard recipes 8. Market study about price of food and information on supplier and new
food 11. Foodservice statistics and food cost analysis 19. Diagnosis and assessment of nutrition statues of
patients 20. Nutrition education to therapeutic diet patients 21. Nutrition education and it's materials
placement  22. Personal counseling of nutrition 23. Development of nutrition educational materials for the
aged 24. Nutrition education to staff, nurse or caregiver 25. Case study with doctor, nurse, physical therapist
and social worker 35. Preparing profit and loss income statement and financial management 36. Support for
events 37. Support for external program's meal 38. Keeping tract of customer needs 39. Implementation and
preparation of business plan of foodservice 40. Public activity of foodservice 45. Volunteer recruit -
arrangement - education - management

3. Employee meal planing 13. Demand and supply management of general suppliers 14. Receiving and
management of support goods  44. Documentation of job manual
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Table 4. Job performance and importance score by characteristics of dietitian and their elderly health—care facilities

323

Job activity dimension (MeantSD)
Characteristics Menu Purchase  Production  Nutrition  Sanitation Work Finance ~ Marketing r?;ﬁféle Total
management management management management management management management management management

Job pelfomlance”

Experience in eldedy health-care (year)

{2 4475113 5.01:078  ST6£107 259+1137 574:081 527£224  3.05196  279:111 4614122 4440707
2-4 under 5094101 529£0.72 6.19£076 338+1307 590:0.57 6.06+1.13  3.14£155 3.54:1.19 501:l16 4.80:0.62"
> 4 4976090 5413068 586£096 327+0.17° 5841066 5534138 353211 327:126  S5.17:101 4.83:0.56”
F-value 2.865 1286 1.824 3.576* 0.445 1.898 0517 2928 1.871 4.480%
Education

OA;fy"Cia‘e degree  45ge097  527:0.81 578102 288+124  583:0.68 SA2+188 2974193 3.04:122 4508094  4.57+0.62
Bachelor degree O 5 141099 536:0.69 598090 3364122 SBM064 SBEII1 3606175 338Ll6 488116 4894061
t-value 2847F 0583 -1617 -1.940 0.083 -1211 -1.601 1428 -3590%  -2.659**
Number of dietitian

1 person 486:099 530:074 586097 3.12+125 580:0.65 560162 323182 3.19+113 489114 472+0.63
2 person or over  S43:138 575058 633:0.58 360138 627:0.46 6.00£1.09 S500£126 407175 S5.64:1.02  53120.50
t-value -1335 -1.451 -1L183 -0.896 -1721 0577 2331%  -1975 1571 2245
Number of employee in foodservice

<2 4776105 525:081 573102 293119 573065 550:182 298152 3.00t1.16 4.71x122  4.60£0.63
3 person or over  4.99:099 541067 6.02:0.88 343129 595:0.66 574133 370:2.08 345121 S5.13:1.00  4.93061
t-value -1.065 -1.054 -1.510 -1.986 -1678 -0.752 -1.863 -1531 1873 2607
Job impommcez)

Education

g‘rflsy"da‘e degree 5784071 5.53:0.83 612085 S5.11£0.97 6245074 SAI=135 378175 470:082 531104  5.53:0.65
Bachelor degree OF 604075 5715083 6285073 5285107 643:061 S97eLIE 468£178 493108 ST4e105  577:066
t-value -1.785 -1.075 -1.056 -0.836 1455 2162¢ 2471 1210 2099 -1.879
Type of facility

Elderly nursing ~ 5.69+0.77% 5.54:077 595£092% 5.16£1.02 622:072° 546:127 381187 487092 544:106 553:071
ES;’S'I‘T‘:;“‘C elderly 5760929 527:071 583:0927 5.13:097 5926093 533:141 425:158 4474104 496:145 535:0.76
Specialized nursing  6.01£0.65 5.63t0.91 641£0.607 5.17:1.02 6.57+0.467 6.00:132 433184 4.86+0.89 5.67+098 5.75+0.58
Geriatric hospital ~ 6.44:047” 599:0.87 6.75£0.38" 5.40£120 651:068” 6.08:1.12 508171 462:1.22 5812092 5.94x061
F-value 4.076%* 1531 5313%¢ 0202 3.263* 1.642 1632 0615 1457 2195
Number of employee in foodservice

<2 S72:0.77  550:0.83  6.09:094 509105 627x0.77 S549:133  410:170 481097 534119 5542073
3 person or over 611067 576:084 630058 533103 645:0.56 S98+1.17 452195 4.89+1.00 578:087 5.80:0.59
t-value 2701% - 1.545 -1307 -1.124 -1331 -1932 -1.106 0427 2142 2011

VA 7-point Likert-type scale : 1 = not performed at all to 7 = performed very well

A 7-point Likert-type scale :

= not important at all to 7 = extremely important

*® . Different superscript letters mean significant difference among groups by Bonferroni's multiple range tests at a=0.05 or a=0.01

* < 0.05, ** < 0.01
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Table 5. Most common disease of the aged in the elderly health

—care facilities
Type of Disease N % Type of Disease N %
Obesity 8 8.0 | Osteoporosis I 110
Diabetes mellitus 70 69.0 | Hypertension 8l 79.0
Renal disease 9 9.0 | Stroke 29 280
Underweight 2 2.0 | Constipation 21 210
Dementia 67  66.0 | Other

Table 6. Therapeutic diets offered in the elderly health—care

facilites
Therapeutic diet N %
Diabetes mellitus diet 80 78.0
Dysphagia diet 64 63.0
Low sodium diet 60 59.0
High fiber diet 13 13.0
High protein diet 11 1.0
Low cholesterol diet 8 8.0
High calorie diet 8 8.0
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Table 7. Priority of the development of therapeutic diets

First Second 0 Third o
therapeutic diet N % therapeutic dict N g therapeutic diet N &

Diabetes mellitus diet 63 630 Hypertension diet 28 28.9 Dysphagia diet 47 505
Dysphagia diet 16 160 Low sodium diet 27 278 Hypertension diet 16 15.7
Low sodium diet 9 9.0 . . . .

. . Diabetes mellitus diet 13 13.4 Stroke diet 11 1.8
Hypertension diet 6 6.0
Low cholesteral diet ) 20 Dysphagia diet 12 124 Diabetes mellitus diet 7 75
Stroke diet 2 290 Stroke diet 8 8.2 Low sodium diet 6 6.5

Table 8, Essential points dietitian must understand in nutrition counseling
Content N %

Understanding of special knowledge about elderly diseases 42 42.0
Understanding of the elderly psychologic characteristics 21 210
Understanding of special knowledge about elderly nutrition 15 15.0
Counseling skill(language. gesture) 8 8.0
Use of software for nutrition assessment 8 8.0
Understanding of the clderly physiological characteristics 6 5.9
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