KOREAN J. FOOD COOKERY SCI.
Vol. 23, No. 6. (P.858~866) DEC, 2007

A4 kALl EMOf [ME AAAI| =T H|W

oo =

EE
grdstE AEDY

S

olga - A%
a#ﬁe%dﬂmamﬂ%

g3

Bl

An Assessment of Dietitian Job Tasks
According to the Characteristics of Foodservice Operations and Dietitians
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Abstract

The objective of this study was to identify the job performance and perceived job importances of dietitians
according to the characteristics of foodservice operations as well as dietitians. Questionnaires were distributed to
400 dietitians, and a total of 202 were received and utilized(50.5%). Statistical analysis of the data was performed
using the SAS package program(version 8.2) for descriptive analysis and X -tests. The results are summarized as
follows. The highest job task frequency was for sanitation management (98.5%); and then nutrition management
(96.6%), cost management (92.6%), and inventory management (92.1%). The dietitians® perceived job importance
was highest for sanitation management (74.3%), followed by nutrition management (68.8%) and human resource
management (37.1%). Dietitians with under 3 years of experience had more difficulties, particularly in purchasing
management, cost management, and sanitation management. Dietitians within contracted foodservice operations were
dissatisfied by having insufficient education for cost management. Thus, programs for on-the-job and off-the-job
training, reflecting dietitians’ educational needs and changing job tasks should be increased.
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aphic_characteristics of foodservice operations and dietitians

l Health Care

Type of operation self-operated 78(58.6) 15(75.0) 46(93.9) 139(68.8)

contracted 55(41.4) 5(25.0) 3( 6.1) 63(31.2)

<25 40(30.0) 2(10.0) 3(6.1) 45(22.3)

AgeorS) > 25 ~ <30 55(41.4) 8(40.0) 28(57.1) 91(45.0)

> 30 ~ <35 23(17.3) 1( 5.0) 16(32.7) 40(19.8)

- > 35 15(11.3) 9(45.0) 2 4.1) 26(12.9)

Dietitians Education leve] CON€E° 72(54.1) 6(30.0) 10(20.4) 88(43.6)

ucation fevel o thelor’s degree or higher 61(45.9) 14(70.0) 39(79.6) 114(56.4)

Work experience < 3 56(42.1) 4(20.0) 13(26.5) 73(36.1)

(yrs) > 3 77(57.9) 16(80.0) 36(73.5) 129(68.9)

Total 133(65.8) 20( 9.9) 49(24.3) 202(100.0)
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Table 2. Relationship between dietitians’ job performance and demographic characteristics of foodservice operations and dietitians

N(%)
- . ' ; Education
Type of foodservice Type -of operation i evel A
ey ’ ,~ o
' " Health S 1f ; Bachelor s (0=202)
B&I" ce e School opefr:at oq Contracted college - degree =3 :
: (n= 1 33) (n=20) (n=49) (0=139) n=63) (n=88) o(rninﬁlif)sr ¢ | n=129)
Menu management 133(100.0) 20(100.0) 49(100.0) 139(100.0) 63(100.0) 88(100.0) 114(100.0) 73(100.0) 129(100.0) 202(100.0)
. 106(79.7) 13(65.0) 48(98.0) 130(93. 5) 37(58.7) 69(78.4) 98(86.0) 57(78.1) 110(85.3)
mana = = 167(82.7
Purchasing management o131 C=36.6 =21 =18 ®2.7
Production and 92(692) 12(60.0) 30(612) 90(64.7) 44(698) S4(614) 80(702) 47(644) 8IETH . ©6.3)
distribution management x’=14 ?=0.5 =18 x2=0.0 e
Storage and Inventory 125(94.0) 15(75.0) 46(93.9) 127(91.4) 5993.7) 76(86.4) 110(96.5) 68(93.2) 118(91.5) 186(92.1)
management X'=89" X'=0.3 x=1.1" X°=03 '
131(98.5) 15(75.0) 41(83.7) 127(91.4) 60(95.2) 83(94.3) 104(91.2) 69(94.5) 118(91.5)
mana; o 187(92.6
Cost. management =214 X°=09 =07 =03 026)
. 1 .0) 49(100.0) 1 . 60(95.2) 84(95.5) 111(974) 71(97.3) 125(96.8
Nutrition management 128(962) §(90 ) 49(1000) 13567 1)2 95.2) ©3.5) 7 ©074) ( )2_ (96.8) 195(96.6)
X =44 x =05 X =0.6 X =0.8
. 0) & . . 2(98.4) 86(97.7) 113(99.1) 73(100.0) 126(97.7
Sanitation management 21089 19050) 49(1000) 13798.6) €2084) 86077 139 73(1000) 126077) 5000 o
X=2.5 x=0.0 x=0.7 X=L5
. 90(67.7) 9(45.0) 45(91.8) 94(67.6) 50(79.4) 51(58.0) 93(81.6) 49(67.1) 95(73.6)
mana o = 144(71.3
Facility management =177 =29 =138 X2=09 713
Human resource 83(62.4) 15(75.0) 29(59.2) 79(56.8) 48(76.2) 50(56.8) 77(67.5) 44(60.3) 83(64.3) 127(62.9)
management x’=1.6 =70 X’=2.6 X°=0.6 )

" Business and Industry. ~ Plural response. ~ * p<0.05, ** p<0.01, *** p<0.001.
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Table 3. Relationship between job importance perceived by dietitians and demographic characteristics of foodservice operations

and dietitians _ N(%)
E characteristics of foodservice operations Demographlc characteristics of dietitians
- ‘ . Work experience .-
Type of opcratlon . ;Educatlonﬁlevel soocin dletetlc practice .
‘ e e area(yrs) . Total
e - o Bachelor s . - : T (n~2OQ)
Iiiilgh School opseigt ol C@ntracted college ~degree = > 3 <3 o
age e TOg e 08 alige @75 ey
. 32(24.1) 3(15.0) 13(26.5) 39(28.1) 9(14.3) 21(23.9) 27(23.7) 21(28 8) 27(20.9)
Purchasing management X2= L1 a5 =00 =11 43(23.3)
Production and 43(32.3) 5(25.0)0 10(20.4) 41(29.5) 1727.0) 33(37.5) 25(21.9) 20(27.4) 38(29.5) 58(28.7
distribution management *=23 x°=0.1 =59 2=0.1 (28.7)
Storage and Inventory 1309.8) 1500 24.1) 10(7.2) 6(9.5) 5570 11096  8(11.0)  8(62) 16(7.9)
management x'=17 =03 X’=1.1 x’=1.3 '
57(429) 6(300) 3(6.1) 42(302) 24(38.1) 30(34.1) 36(31.6) 27(37.0) 39(30.2)
Cost management 212 2220 =05 =09 66(32.7)
.. 83(62.4) 17(85.0) 39(79.6) 101(72.7) 38(60.3) 63(71.6) 76(66.7) 53(72.6) 86(66.7)
Nutrition management X2=7« > NSy =06 =13 139(68.8)
o 102(76.7)  9(45.0) 39(79.6) 102(73.4) 48(762) 69(78.4) 81(71.0) 54(74.0) 96(74.4)
Sanitation management X2= 100" X2= 0 X2=1-4 X2= ol 150(74.3)
I 10(7.5) 3(15.0) 6(12.2) 15(10.8 4(6.3) 9(10.2 10(8.8) 8(11.0) 11(8.5
Facility management =19 ( )22= 10 )Xz= 01 ( =07 35 19(9.4)
Human resource 53(39.8) 8(40.0) 14(28.6) 52(37.4) 23(36.5) 42(47.7) 33(28.9) 27(37.0) 48(372) 7537.1)
manageiment X'=1.7 X>=0.0 x’=75" X'=0.0 )

Y Business and Industry.

EEREEEE P

? Plural response.

A2348 A63(2007)

P % p<0.05, ** p<0.01, *** p<0.001.
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Table 4. Relationship between foodservice management categories difficult to dietitians and demographic characteristics of

foodservice operatlons and dietitians N(%)
Demographic characteristics of foodservice Demographic characteristics of dietitians
operations
Work experience
Foodservice Type of foodservice Type of operation Education level in dietetic practice 1.
management area(yrs) (n=202)
categories Health Self Bachelor’s
B&1" ceaare School ope?rat-e d Contracted  college  degree >3 <3
(n=133) (n=20) (n=49) (n=139) (n=63) ~ (n=88) o(rnilﬁlgr (n=73) = (n=129)
, 20(15.0) 2(10.0) 5(102) 20(14.4) 7(11.1) 18(20.5) 9(7.9)  15(20.5) 12(9.3)
3 = = 27(13.4
Purchasing management =08 =04 =638 =56 (13.4)
Production and 17(12.8) 3(15.0) 4(82) 19(13.7) 5(7.9) 10(11.4) 14(12.3) 6(82) 18(14.0)
distribution 3 5 3 3 24(11.9)
management x=0.8 x=14 X'=0.0 x=0.9
Storage and Inventory _17(12.8) 2(10.0) 0(0.0) 16(11.5 3@.8) 13(148) 6(53) 11(15.0) 8(6.2) 19(9.4)
management X=6.9 X’=2.3 X'=5.3 X'=3.5 '
21058) 1(50) 9(184) 15(10.8) 16254) 20027) 1196) 20274 118.5)
o 1(15.
Cost management =42 =T =65 =112 31(15.3)
. 21(15.8) 3(15.0) 6(122) 23(16.5) 7(1L.1) 15(17.0) 15(132) 10(13.7) 20(15.5)
> 30(14.9
Nutrition management =23 =10 =06 =01 (14.9)
o 36(27.1)  6(30.0) 13(26.5) 38(27.3) 17(27.0) 29(32.9) 26(22.8) 29(39.7) 26(20.2)
55(27.2
Sanitation management 2209 =00 =26 =84 (27.2)
o 61(459) 9(450) 37(75.5) 75(539) 32(50.8) 39(44.3) 68(59.6) 38(52.1) 69(53.5)
5 A 7 07(53.0
Facility management o123 2202 o4 =00 (53.0)
Human resource 39(29.3) 5(25.0) 13(26.5) 38(27.3) 19(30.2) 28(31.8) 29(25.4) 19(26.0) 38(29.5) 57(28.2)
management x’=0.1 ¥2=0.2 =10 x’=0.4 '
" Business and Industry. 2 Plural response. > * p<0.05, ** p<0.01, *** p<0.001.
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Table 5. Relationship between foodservice management categories for which the education was thought insufficient by dietitians
N(%)

and demographlc characterlstlcs of foodservice operatlons and dletltlans

Foodservice =~
management .
categories .

r j Demographlc characteqstlcs '

33048)

“4(20.'0')

17347)

20028.8)

. 14(22.2) 22(25.0) 32(28.1) 15(20.5) 39(30.2)
Purchasing management 226 =10 =05 =16 54(26.7)
Production and 45(33.8) 8(40.0) 12(24.5) 48(34.5) 17(27.0) 33(37.5) 32(28.1) 23(31.5) 42(32.6)
distribution 2 2 2 2 65(32.2)
management x=18 x=1.1 xX=2.0 x=0.0
Storage and Inventory 13(9.8) 2(10.0) 5(10.2) 12(8.6) 9(14.3) 8(9.1) 13(11.4) 7(9.6) 14(10.9) 21(104)
management x°=0.3 X’=15 x’=0.3 x’=0.0 '

52(39.1) 6(30.0) 8(16.3) 34(24.5) 32(50.8) 31(35.2) 35(30.7) 34(46.6) 32(24.8)
Cost management Ny =137 =05 130" 66(32.7)
.. 25(18.8) 7(35.0) 11(22.4) 27(19.4) 16(25.4) 16(18.2) 27(23.7) 15(20.5) 28(21.7)
Nutrition management X2=2~ 5 X2= 0.9 X2= 09 X2=0~ 1 43(21.3)
.. 34(25.6) 5(25.0) 12(24.5) 35(25.2 16(25.4) 22(25.0) 29(25.4) 18(24.7) 33(25.6
Sanitation management ( ) X2(= 0. 0) ( ) ( )Zz= 0. 0( ) ( )22= 0. 0( ) ( )()2=0- 1( ) 51(25.2)
- 54(40.6) 7(35.0) 30(61.2) 66(47.5) 24(38.1) 40(45.5) 50(43.9) 29(39.7) 61(47.3)
Facility management X2= 66 X2=1.5 X2=0'1 X2=0~9 90(44.6)
Human resource 52(39.1) 8(40.0) 27(55.1) 54(38.9) 32(50.8) 37(42.0) 49(43.0) 31(42.5) 55(42.6) 86(42.6)
management x’=3.5 X’=2.5 x’=0.0 x’=0.0 )

Y Business and Industry.

e

 Plural response.

= F2e A3 A 22348 A65(2007)

P % p<0,05, ** p<0.01, *** p<0.001.
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