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A Study on the Sanitary Knowledge and Performance Levels of School Foodservice
Employees in Gyeonggi-Do by Sanitary Education
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Dept. of Food and Nutrition, Anyang University, Anyang 430-714, Korea

Abstract

The purpose of this study was to investigate the effects of sanitary education on the sanitary knowledge and per-
formance levels of school foodservice employees in Gyeonggi-do, particularly in Siheung, Ansan, Gunpo and Anyang City.
Four times we provided questionnaires consisting of the same content to each individual. The first and second question-
naires were answered before and after the first sanitary education, respectively, and the third and forth questionnaires
were answered before and after the second sanitary education, respectively. The changes in sanitary knowledge and per-
formance level before and after education were statistically significantly different(p<0.01). Most of the school foodservice
operations performed sanitary education once a month, and recognized the need for samitary education as well as ex-
perienced improvements through sanitary education. Moreover, the fact that sanitary knowledge following the second edu-
cation was higher than after the first education suggests the possibility of improving sanitary practices of foodservice em-

ployees through continual education.
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Table 1. General characteristics of employees
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Table 2. Reliability test

Classification N Cronbach «

General characteristics N(%)

Gender Female 111(100.0)

30~39 29( 26.1)

Age(years) 40~49 78( 70.3)

50~59 4( 3.6)

Elementary 41( 36.9)

Type of school Middle 64( 57.7)

High 6( 5.4)

<1 13( 11.7)

Working period I<, <2 21( 18.9)

(vears) 2<, <3 17( 15.3)

>3 60( 54.1)

Middle 9( 8.1)

Education level High 96( 86.5)

University 6( 54)

Experience of Experienced 111(100.0)

sanitary education Not experienced o 0)

Over once per 1 month 108( 97.3)

Freql.lency of . Over once per 3 month 2( 1.8)
sanitary education

Over once per 1 year 1( 09)

Person in charge of Dietician 109( 98.2)

sanitary education  Qther 2( 1.8)

None 1C 0.9

Necessity of Not much 1 0.9

sanitary Moderate 3 27

education Necessary 47( 42.3)

Very necessary 59( 53.2)

o Sometimes 4 3.6

Always 85( 76.6)

Very low 6( 54)

Iﬁiowledge Low 7 6.3)

g}“rﬂfg‘l’fns’:;‘:mry Moderate 26( 23.4)

education High 44( 39.6)

Very high 28( 25.2)

Not much 3 27)

Need for sanitary =~ Moderate 1( 99)

education Necessity 69( 62.2)

Very necessity 28( 25.2)

Total

111(100.0)

Management of personal hygiene 3

Sanitary management in food 2

Perfor- Sanitation of equipment and

mance facilities 0.721
level  Sanitary management of working 3
process
Management of environmental 2

hygiene
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Table 3. Change of sanitary knowledge before and after
education
Questionnaire Mean+SD F-value
First(before 1st education) 68.4+15.5°
Second(after 1st education) 80.9+10.9°
Third(before 2nd education) 82.8+14.2° 39.660"
Fourth(after 2nd education) 86.6+11.6"
Total 79.7£14.8

Values with different superscripts in the same column are signi-
ficantly different at ¢=0.01 by Duncan's multiple test.
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Table 4. Difference of food sanitary knowledge according to sociodemographic characteristics

Classification First . F-value Sef: ond. F-value T%lird . F-value F(?unh . F-value
questionnaire questionnaire questionnaire questionnaire
30~39 65.5+17.7 82.96+10.3 85.1+12.3 92.9+ 89°
Age(years)  40~49 69.3+14.7 0.727  80.27£11.3 0637  82.6+146 1.631  842+118"° 6589
50~59 71.7£13.7 80.0+5.4 71.7£16.6 86.7+ 7.7°
Elementary  66.8+14.2 82.2+10.1 81.5+14.6 88.010.1
Tzflfo;f Middle 69.14162 0449  804£11.1 0784 839143 0397 851124  1.550
High 72.2+17.1 76.7+14.5 81.1+ 9.8 922+ 9.8
<1 63.1+19.0 79.0+ 8.5 83.6+14.3 87.7+ 9.0
Working <2 67.0+13.7 79.7+14.2 81.6£15.6 87.9+11.9
period 1.361 1.388 0.128 0.479
(years) <3 74.1£12.0 85.8+ 7.3 84.3+14.1 88.2+11.9
>3 68.5+15.9 80.3+10.7 82.7+14.0 85.3£12.0
Middle 69.6+12.1 84.5+11.6 87.4+11.8% 79.3+18.7°
E;l'tzﬁ"n High 68.2+15.6 0.068 80.4+11.1 0.801  81.7+144°  2905"  87.5+10.7* 2615
University ~ 70.0+20.6 84.0+ 3.7 94,5+ 6.6° 822+ 9.1%
"p<001, p<0.05.

Values with different superscripts in the same column are significantly different at @=0.01 by Duncan's multiple test.
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Table 5. Change of performance level of food sanita-
tion before and after education

Questionnaire Mean+SD F-value
First (before 1st education) 3.75+0.25°
Second (after 1st education) 3.8420.20°
Third (before 2nd education) 3.89+0.16° 18.767"
Fourth (after 2nd education) 3.93+0.14°
Total 3.85£0.20

Values with different superscripts in the same column are signi-
ficantly different at ¢=0.01 by Duncan's multiple test.
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Table 6. Difference of performance level of food sanitation according to sociodemographic characteristics

Classification quesfii;rslzlaire Fevalue quess:ii)(:lrxliire Fevalue que:t}l’()irrl(xilaire Fevalue quels:t(i)zrrltllllaire Frvalue
30~39 3.75+0.30 3.87+0.15 3.88+0.15 3.98+0.07"

Age(years) 40~49 3.75+0.23 0.7417 3.83+0.21 0.594 3.90+0.16 0.1901 3.92:+0.15% 2,546
50~59 3.60+0.22 3.7840.13 3.87+0.10 3.87+0.10°
Elementary 3.71£0.33 3.8240.23 3.88+0.17 3.93+0.17

TZ:;QSf Middle 3.77+0.19 0.977 3.85+0.16 0.657 3.90+0.15 0.121 3.9240.12 0.332
High 3.79+0.08 3.76+0.28 3.89+£0.07 3.97+0.06
<1 3.6740.41 3.87+0.14 3.88+0.15 3.91+0.13
Working <2 3.77£0.27 3.860.18 3.89+0.14 3.94+0.16

period 0476 0514 0.013 0.445
(vears) <3 3.75+0.17 3.79+0.22 3.89+0.13 3.96+0.09
>3 3.76:0.2 3.84+0.21 3.80+0.17 3.92+0.14
Middle 3.86+0.13 3.81+0.20 3.93+0.10 3.93+0.12

E;::ition High 3.73+0.26 1.262 3.84+0.19 0.110 3.88+0.16 2.100 3.93+0.14 0.113
University 3.81+0.08 3.83+0.25 4.00+0.00 3.96+0.08

"p<0.01, "p<0.05
Values with different superscripts in the same column are significantly different at @=0.01 by Duncan's multiple test.

Table 7. Relationship between knowledge and performance level of food sanitation

Performance level

Management Sanitary Sanitation of Sanitary Management of
of personal management  equipment and management of environmental Total
hygiene in food facilities working process hygiene
Management of 0.143™ 0.108" 0.091 0.173™ 0.107 0.168™
personal hygiene
Sanitary management v 0.013 0.149" 0.161" 0171™ 0.179™
in food
Sanitation of equip ok wk *k s e wkk
Sanitary ment and facilities 0.163 0.130 0.164 0.170 0.182 0.234
know— . Hxk sk Hdk Kook R Sk
ledge Foodborn disease 0.138 0.132 0310 0204 0.211 0.282
Saniary Management ., ue 0.176™ 0.132" 0221™ 0.1317 0.240""
of working process
Management of envi- o, 0.008 ~0.008 ~0.002 0.144" 0.060
ronmental hygiene
Total 0253 0.178™ 0.290™" 02917 0272 0362""

"p<0.001, Tp<0.01, p<0.05.
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