J East Asian Soc Dietary Life
17(5): 746~752 (2007)

746

Aol €5 XA gtu g4 x2| SAXIe] HACCP m|0| 9|4 x4 o|xl= &

A Study on the Educational Effects of HACCP Training for Employee Cooks of
School Foodservice Operations in the Kyeonggi Area

Seul-Gi Lee and Bogim Gil'
Dept. of Food and Nutrition, Anyang University, Anyang 430-714, Korea

Abstract

The purpose of this study was to investigate the effects of HACCP education on improvements of knowledge in school
foodservice employees in Gyeonggi-do, particularly in Anyang, Ansan, Siheung and Hwasung City. A first and second
questionnaire was answered both before and after HACCP education that was directed by a dietitian. The change in
HACCP knowledge after education, as compared to before, was statistically significant(p<0.01). Specifically, the average
score after education increased more than 30 points in CCP2 and CCP6, and more than 60 points in CCP3. Most of
the school foodservice operations performed sanitary education once a month; however, they did not perform regular
HACCP education. The fact that the level of sanitary knowledge was different after HACCP education than before
suggests the possibility of improving the sanitary performance levels of foodservice employees through continual education.

Key words :

M

ri

Sedele dm F4e 27k F8 g 4747 of
BBl B9 9UE TRRoRA AUY Ao woe
=R3m FF 448 999 LY /124 N4 A3
H2o] MFAT 44BE JAFE, FF FAB B4} A
5 354 94 BLL A% 28 YPo2A AAH 3l
o B, 3R] AY D QYL A8k Fohe) 4
F AN R 20 Se Husiel, SRme) 2AY ¥ 8
A2 ogs) A3 PAE Fojshe 5 THFE TH} 9]
Bk FRHOR 2715l ArkEAF 2000).

ae} @r17e] PAQ Ao FHE B, H4FE 04
o2 A% AN BA, FF 2ol BE TF vel Yoz &
HE swelAe] F4 welgel FAMe] tirsn Uk
(F 7 2} 2002).

ool g F4oq FRAE 49 A4A 4 Bw
£ g 349 F8% HAEA, @x) BREY 34 da
A FHE 29T Qo] ASHOR ST e
TJeong HS 2004). 53] S F49] Qb sus 59

=

—_

o
[+]

oX

' Corresponding author : Bogim Gil, Tel : +82-31-467-0919,
Fax : +82-31-463-1371, E-mail : gilbg@anyang.ac.kr

HACCP education, knowledge level, school foodservice employee.

< 98l 7 gtwolE F44 9198 2 SRR Hd HE
Mg 2UE 89E A F49 AAs 3EY A
B =z 2y a2l Al3E 53 &%5% 3o Sith
b, Staol A HACCP A= =93] 6 A8AY
o] Hl=E »H3lx Yt} mw F4lA= HACCP A=
=9 ¥ Sl A3 E 8 R 28 FAAE gL
2 A&AQ 18-g st Yot AT A= vl = HACCP
A2 Q8 2] FAREY 8 & 383 g4E F

©or(Jung KH 2003), HACCP & % 100% A 3jo] o7
& AL 7Bt &m G40 HACCP AI=E AYZ 3
£33 gitia B ojHoh

712 A7(Km MK 2005, Shin HS 2006, Oh JH 2005,
Jeong HS 2004, Jung KH 2003)E-& 28] FARXES gL
2 HACCP R|&]olu} =3) 3] 8-S 54T Flo] i
Foz AdBA weA| A F wSol 2§ HACCP |4
9] S CCP YR BF31 vndte A7E AY o]
o)A x| gttt oo & Ao HACCP A28 A&
st e g F4 28 FARENA BA SR E
i8] HACCP 252 A8t wS A3 F5 ¥lwsi
Z2] FARIe] HACCPo U3t A|4] & SHTo=ZH o
Fo] 28] FAREY A A4 vl BEFE AHED

N

i
L



17(3): 746~752 (2007) g 34 xg EAM}e] HACCP w% &7 747

ol7} HACCP A =7} SulE A ALs ey E80] 5 1at
3l Th

AT g o wy

1. Z=AL CHak % 7)1zt

B A7e A 71302 20079 3¢9 1997 49 1971
B7N= TE, FF Y AE, el 9XF 25gnd F
S T 1) F42e) 12799 2] FAAE diges 4
Aot agA ot AEAE 2 stw JYAIENA v}
o IEAE A A AT 28] TAASANA 14 &
A& A3 AR, dP It wEAE st ¢ F o
Al 22t AEAE AR I BE za] FAR A
T AT 7190 A 2 o) Al AEE F 2]
4 WYz SH=E I

2. AF U8

£ A7) AEAle A8 AHKm MK 2005, Shin HS 2006,
Oh JH 2005, Jeong HS 2004, Yoon MY 2004, Jung KH 2003,
Moon HK et al 2004)9} 7]& E3(2SA AR LE 2002, 7
SARADR 2004, LEAFADR 2005, SHA] S 4]
AATEAE, 4EFEIAY 20052 A AP}
A4 HAE B gl AEIIS] AHES oy 4, B
3lod B Aol bt E Agach w3, 38 A8E

A2E B3 T

HACCP 1% 8= CCP2(HAA €13 41%), CCP3(AS),
CCP4(\37 - BT 2= #el), CCP5(AANA 2 7 A2 &
&%), CCP6(HF 7 R =8l 3%), CCP7(&W 2 w4
3g), CCP8(A & AF HH A 2 2579 ee &
skem, ZAL W82 AT BAH AR} 453HAY, 25
29, A% e, AT G dubd Aoz 3RY(EY
AL AAF {7 94 28 B, A 18 39S AEs)
AT HACCP A14& B7}sl7] 93t 914 w4 5o vy
€ ToM EF 998 L3 as A wg ¥ 4715
E3HCCP2 273}, CCP3 183}, CCP4 353}, CCP5 253},
CCP6 273}, CCP7 253}, CCP8 3%3h o & =it 2t
TF 99 e 8 A - Fo P 2L T LS o}
A ERl3tE A 2d HE MR o baA Heste
ooz A3

3. Al &4
Ag E4E As-E SPSS 1208 AFg-slith. ZA} of
3] AT BARH B3-S hefsta, HACCP u% A - %

A2 ol3] e Wit ARE golRry] Yt ve BEE
Hests NS 0P, A7 BAEA S0l B2 A2
of Aol Polny] Yool SY B rest D Y B
X(One Way ANOVAYE A8} A9 B4 B8-S 414
3t & 1% 7+ Aol Duncan's multiple range testE 2 A] 3}
of pake $4% el BT AolE FHIARCE

1. 017 EAEH SM U Uyt =4
=40 tjale] £ BFolth. BA A AL 404 o]
317} 467(36.2%), 414 o) 4Fo] 8178(63.8%) 0.8 e,
o] Kim MK(2005), Kim SY(2000)2] H7to|A] 23] FA}
2} iie] delo] d0Tjel AT SA1E A Uiz 9

Table 1. General characteristics of employees

Classification N(%)
<40 46( 36.2)
Age(years)
>41 81( 63.8)
<1 19( 15.0)
Working period <, <3 40( 31.5)
(years) 3<, <5 32( 25.2)
>5 36( 28.3)
Regular job 6( 4.7)
Contract form Contract by the year 113( 89.0)
Others 8( 6.3)
Middle 12( 94)
Education level High 110( 86.6)
College or university 5( 3.9
Certification Yes 67( 52.8)
of cook No 60( 47.2)
Once a month 121( 95.3)
Frequency
of hygienic Twice a month 2( 1.6)
education Twice a year 4 3.1
None 60( 47.2)
Irregular Sometimes 14( 11.0)
hygienic
education Often 24( 189)
Always 29( 22.8)
Total 127(100.0)
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Table 2. Change of HACCP knowledge before and after
education

Before education  After education

Area t-value
M+SD M+SD
CCP2 61.0+28.8 95.5+11.6 1217
CCP3 31.5+46.6 93.3+17.1 146"
CCP4 85.7423.5 95.3+13.1 397
CCP5 68.1+38.7 94.4+15.9 70"
CCP6 68.1+34.3 99.4+ 3.8 1017
CCP7 85.8422.6 98.0+ 9.8 59"
CCP8 89.4+17.6 94.5+13.1 26"
Total 74.9+15.0 95.8+ 6.2 143"
™ p<0.01.
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Table 3. HACCP knowledge score before and after education according to items of each CCP

M+SD
CCp Item t-value
Before After
Q1. Process control of PHF(potentially hazardous food) 85.8+35.0 92.6+17.3 1.9
oo Q2. Serving time control of PHF 36.2+48.2 98.4++12.5 13.57
CCP3 Q3. Checking temperature of raw food materials 31.5+46.6 93.3+17.1 146"
Q4. Temperature control of refrigerator 83.5£37.3 96.1£19.5 36"
CCP4 Q5. Temperature control of freezer 87.4+33.3 96.8+17.5 27"
Q6. Management method of refrigerator 86.6+£34.2 92.9+25.8 1.6
Q7. Disinfection of raw vegetables and fruits 63.0+48.5 94.2+152 70"
e Q8. Prevention of cross contamination of raw vegetables 73.2+44.4 94.5+22.9 48"
Q9. Management of cooking process 63.0+48.5 98.8+ 7.6 8.1"
cers Q10. Serving time control for CCP6 73.2+44 4 100+ 0.0 68"
Q11. Distribution management of cooked food 99.2+ 8.9 97.6+15.2 -1.0
o7 Q12. Delivery of cooked food and utensils 72.4+44.8 98.4+12.5 64"
Q13. Concentration control of chlorination 89.8+£30.4 89.0+£314 ~-0.2
CCP8 Q14. Instructions for using a disinfectant 89.0+31.4 95.3321.3 1.8
Q15. Instructions for disinfection 89.8+30.4 99.2+ 8.9 33"
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Table 4. Difference of HACCP knowledge before education according to sociodemographic characteristics

CCP
CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 A
M+SD M+SD MiSD M+SD MsSD M+SD M+SD M:SD
< 40 5764257  26.1+444 8324241 6524406 70.6£37.4 84.8423.3  89.0+18.6  73.4+14.4
Age(years)  41< 63.0£304  34.6+478 8724233 6974376  66.7+32.6 864224  89.6+172  75.8+154
t-value 1.0 1.0 0.8 0.4 0.4 0.1 0.0 0.8
<1 52.6431.1°  36.8+49.5 8414232  73.7438.6  684+415 92.1+18.7  89.4x223  75.5+16.9
Working 1<, <3 6124265 275452 8414238  67.5341.7 687334 8124245 874195 73.4+14.8
period 3<, <5 53.14282°  312+47.1 8224267  60.9+39.6  62.5+359 8594228  87.4+164  71.1£15.0
(years) 5< 7224279°  333+478  91.6£20.1 7224347 7224303  87.5:21.9 934134  79.8+135
F-value 33 0.2 1.1 0.6 0.4 1.1 0.9 22
Yes 6044282 3134467 885+20.5 7244372 7094360 858:227 85.5t194  75.6:14.6
Cz?if:;?‘m No 6174296 3174469 8274264  633£40.0 65.0:32.3 8584227 93.8+144 743156
t-value 0.0 0.0 1.9 17 09 0.0 74" 0.2
" Values with different superscripts in the same column are significantly different at »<0.05 by Duncan's multiple test.
A A4 o8| 4FCCP2, CCP3, CCP4, CCPS, CCP6, CCP7, @331 317] W Eol CCP8olA B B& JFE A& AL
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Table 5. Difference of HACCP knowledge after education according to sociodemographic characteristics

CCP

ccp2 CCP3 CCP4 CCP5 CCP6 ccp7 CCP8 A7)

M+SD MSD M:SD MSD M:SD M:SD MSD MSD

<40 97.55 93 9024200 971 9.5 953x115 995437 989+ 74  93.5£134 963251

Age(years)  41< 944£12.6  95.14150 9424147  93.8+17.9 994439  975£109  95.1+13.0  95.6+6.7
t-value 2.0 24 1.4 0.2 0.0 0.6 04 0.4

<1 93.9+19.4  947+158  93.0:140 974+115 987457 100+ 0.0 982+ 7.6  96.5%5.6

Working 1<, <3 9584112 8874211 975589 967 67 10000  97.5£11.0  950£12.0  96.4:4.8

period 3<, <5 969+ 99  96.9+123  958£140 927+174  100=0.0 100+ 0.0  90.6£17.4  95.7+74

(years) 5< 949+ 7.8 944+159  935:156 9174224 986458  95.8+14.0 9544117  94.9+6.6
F-value 03 15 0.8 1.0 13 13 15 0.5

Yes 953+ 95  948+154 955141 92.8£186 992443 985+ 86  96.5:118  96.2+6.7

C::,ﬁg::lzm No 95.8+13.6 91.7+188 950120 9614120  99.6+32 9755110  922+142 954356
t-value 0.1 1.0 0.0 1.4 0.2 03 34 04
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61.8% 0] A58 Ao UE] HACCP -5 53 x40
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vidol] B9 112 164, 3 138 0834 H7 H57t A
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B3k Zze|AF @ Tl mEts = CCP8el tis) BA| 2=
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