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Perceived Importance of Kitchen Equipment and Facilities
on Cook’s Hygienic Performance in Deluxe Hotels
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Abstract

The objective of this study was to investigate the effect of the perceived importance of kitchen equipment and
facilities on the hygienic performance of cooks in deluxe hotels. Cooks and chefs at 7 different deluxe hotels
participated in this study. Out of 490 questionnaires administered, 456 (93.1%) were completed and 419 (91.9%)
were analyzed using a statistical package SPSS 12.0. The results were as follows. First, the correlation between
sanitary equipment, including HACCP system, in the hotel kitchens and the hygienic management performance
confirmed the significant effect of the sanitary equipment on the performance of the cooks and chefs. Second, the
sanitary facilities in the hotel kitchens greatly affected the hygienic management performance. The results also
demonstrated that the sanitary equipment provided the same contribution to the performance irrespective of the job
level, management type and HACCP practice. However, the sanitary facilities greatly affected the management type
especially the chain hotels. The hygienic management performance did not affect the cooking stage (before-cooking
and during-cooking), but affected the after-cooking stage according to the management type and the HACCP

practice, but not the job level.

Key words : sanitary equipment and facilities, perceived importance, hygienic management performance, hotel

kitchen, HACCP

.M B

AT S0 2ol I AQAH Y A, &8, A&
ol %3 J49 Fho=z wWRsm, YY5Fe
Fe 2 "N g0l 88 I 1 Fexs
SO Ak 2= A $99) ALE #E ZF
YAt g o2 AT dulg dRER sda 4

T g of

Corresponding author: Seung Seok Yoo, Sejong University, 98,
Kunja-dong, Kwanggin-Gu, Seoul 143-747, Korea

Tel : 82-2-3408-3824

Fax : 82-2-3408-3913

E-mail : yss2@sejong.ac.kr

- 25 -

E A= tFsE o]FojA L glo], old WE A5
2o F4 9 kA g1 Fo4) ¢S FAHN
UTHAAE & 2003). = U9 55 24 dF
o wawd wid A& AV 2 G A
Fede A& 4550 dEsHn UsS EdFn
ATHIZ S AZ A3 2005). FH A9 thgs),
diFsh, =71 e REES 4F IF 5oz Ajt
A e 2 WAZ QIS fPezRE AA &4
=R A7 RS e S AF #EE 94
ATt ¥ S 3l e, AFE AIRE o
e Fola o] - A &S aF3A HIAth
sl s FHAAS/1FE] HACCPHazard Analysis

g2 Hi

QL

L rfo rfo

S A F2AAGEA A23E A 135.2007)



26 5FE79Y 448 A4 U Qo] 4P ZLEAH) B zeAd 948 IRFYE B

Critical Control Point)x= A2 WA o]d Hs|oiE
AbAel] AR motstd AAFLZA AFAAE A
A eyl §i% WA S 2 (Bryan FL 1992) @A A4
oA BAE 23 B 9 FES e AlEH
L2 ol Al 7ted A7 a4E FFEE v &
gt EUEHP S S5 71E, RAReEA FEd
FAE F AMAFHezZ FE s Axolth $F4F
9] Aol AL /ey &, CODEX %39 &%
A AHo2(lee SY 5 1999) HACCP H &2 ©]< &
g AgeE, HACCPE o)A AF AT} FYo&
AHEE T dE] gElA, FARokE HER AEF &
A AGeliA AFEdA BE d AFE e f8 4
g HEH3 QUTHFAO 1998). HACCP #& 73L&
(A FYFEAHITA A2005-58%) IARTE=E
Fata den, 59 F¢ 72ddw g9 ¥ 74
vetuith A3 @A stz Ao @4, syt
o] A% g3l 2Tl 52 T AXFEY o F
T, P EOIT, AR, ZHEE), ¥45dF
@AAF, 77 BF), 9FIF, ISR, dEEE
A% 9 HFAAE JFFHEUYFLE AA AT
SFA A, gAY A I4FF wRNAR FEF
goz ANYPHn glen], HACCP X3& &7 $4
AdFFEolde APPE 2P FFo 8FHT U}
(Hong JH & 2004, Cheong KH & 2005).

S vEs 19959 AEFAAYA Agoz WA
HRAA, 7159 FF 2000 AEFRAZAITA L)
AgAE 2 ARAE #FHst EE YAl HACCP
& ZAA HBSRASH(EFNRA 2003), & GA] 1991
Q FAYe A#AA #Fe]F HACCP G0
xZFoz g =RiHI ot olHd 459 &4
P AFEY GFAME FRE 7 Y AlF 29
BAAH gRsE FR5L ASS € 5 UTHRopkins
K$} Beck AJ 2003).

Egsd HH o) guAg vy FL &4 F &
89102 349 FF AU vlE FAYN AH=
59 947 =do] A B3 F3ievi(Ha KH 2002),
HACCP & &3 S48 E 93ix= =717, 7
T 2 ZAAF AHY ARG F2IF deePeg A
A= 3 grHPowers EM 1995). Al 2 AMuld] @3
JTRLE v F2lolA 9] HACCP A& dad A4
R2d(Gill KF 200003 392 HACCP Ald 2do] &

G54 FE2EHE A A23E A 15(2007)

3 Hil(lee IS S 2003) 9= ZHFHo] 9AFE
#FE Ald g e #d AU o)FoA o
(Ninemeier JD 1990).

29 sdF AAd 9 Avle 1k3d, AEd H
£ FAoln, HACCP =31& HsAe 8% 834
AE7F BQsltiCho SH 2003). £ ols &g
A =FITF, A FE59% 22 AY I FR
ZYAFEY o1& Foli A E wole 79 IF
w9 et FZdoal B3 FHJoh(Choi SK ¢
Shin MJ 2001). @744 F=2 QA FHALE o=
3t HACCPY) FH&L 3 Ald, dv] 2 ZEFP
T AFATNA ABAAL, vy FF 2 #§FY
ool AH=gouiHong WS 2004), 7]7] = A
9 AF7E F olRoXA FYri B HIUTH
(o] d &3} o]& 4 2005).

3, NS AE9 AT AP o w2
AL 73 flew, SEdA 48 HAFSHL A

ZEAFE S AT FES IAgA AFsEe =
o] gl 7|&9 AT PR R E o Fol
2oz ®wr}l A4 Foln AXsE HACCP A2 9
=gjo) BAFeI & & iR o 59 F#
F-Ao] HACCP =12 otA7tA] " F3t goln, o
Az =g FHLg2 w=A dositn & £ AR
ol EF oo wE Fe] Aldy Adul= HACCPY
=3} Fgo] o]Fo1A £ Qe FHULE JAFHAA
ok 39, BAld YA #FHE JFFLPE oL Ae
ZZAFEY A4 59 FTHE o2 g3
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AA 92 =D 2%, ¥ =Y AU 97 =
) IR, 1] B9 3A(EY 39 SR 4R F F T
X 3d= IFsEen, 2AE 599 #4% A
At ZEAES dFeE HEARAE AASAT.
ZA GRS A dE SHIFER stHlen, o
TAE AF 4 sd F4E FEse 2 39 7 70
F4 & 490FE HE IF 45657 JTHAG
93.1% 3+8). Jd 44 5 A7 FIHFE 4
TAE AAF 41977F AF A AHEHO 91.9%
9 HEFlEES BAT

K o o

2 oy

2. ZAHLEE 9 iy

2 d79 Bxg 2435 HAstd 71E 298 F
Zate 433 G7PHEE gdsto AHgetanh oy
HAEAY FF A8 A A - vy F8T A9
#3t EE2 Moon HK¥ Hwang JO(2003)2] |9
Choi SH(2001), Cheong KH(2003)¢] R85 E A= F
dHEeH, 938 AFFgEE Kwon MH(2001),
Hwang J0(2002) 2 s F4] 44 @2 A3 4 (2005)
of s 2gstyhth T HACCP #d E33 A
EAH 542 Lee JT(2000)9} Hwang JO(2002)8) A&
=2 2AsIY Adstdnh. AEAE F3ET ZE
APl Al L7 HEXE vl T ALY 2ol 3
FE 7153 E/FSAT HEAE & 49908 F
dEReH, 59 Fe] AldT du)g FoEAAE
Fe) AA, A 59Uz Z47 158, 138
28FFoIY e, @R AE FPEE 27 A B
g, 2] 2] B8, g F #e9 7 FEH= 72,
45, 108 5 2158z Fgdstden, aut 94
@2l 9 HACCP #HHEALY 125 AukAg 788
T & Btk ol HEFEL YAE 58 F
(1 As] FastA gt 5 ¢ FasithE, du
HA XS 25 2 IR ZF6

o=}

3. 9T U B

2 479 592 A2 5 13 399 2B
HACCP R g @ sdFye) A4 - Aue) 2%
Aol wat 2PARBY RSP HAE 9P
g A Astd AT AAE AANYeH, 59
F Aldel 9% 4, TIFY Aule FRE <
, 2S998 42592 SR APeld, ge

> N
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Fig. 1. Study model
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4. XtZE2A g

£ dFddle #AY dEXF IAE fE5 FE =
41977} ARgERon, A5 AR SPSS 120
SAHIIA Z2aRe ol &Y hLH A FH4
2005). A5 FEY AZFES fs) =N 2 I
EAS Ao, AZdn B AEL 98 &
A, ARG AAE A X AS Cronbach’s a
AT A Y 2003). E£5F Q7 EAF 2old

2 A3 QLMA BREHS AR
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o el o o

1. ZAICHAIRLS] BHy SN

ZAL g It A 542 Table 13 Zth
4 2x, Jde F4HB23%)01 AZUT7%)A Bl
AR, Al ma 254 °)8K17.7%), 26-304]
(33.6%), 31-354)(29.7%), 364 ©]2H(189%)2>.2 v}EFyt
th g gside LS o) 1.2%), BLE(5.7%), A
EHEG87%), HE(289%), WY ol 55%)E ZA
vk 28 FYel dEtrde 3@ wvH22.0%), 59
o vH20.6%), 7'd FlTH18.9%), 100d T 9H(16.0%), 159
ol uH16.5%), 153 ©]6.0%) L2 FIF BEXHo 9]
Atk FH, HAFLE e AK85.8%), FWER(14.2%)C2
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28 S3EYFYY G4BE A8 9 o] U FREAH G2 zANY A48 JRSIE P}

F wten, Ho(18.4%), AIH12.6%), A3(10.0%),
F209.5%) L AA60%), F4(60%) £2= Vel
o} ¥, AG9Ee A Y 2HTT0RT 5Y
AY THR20%)E Rt 2AE A

2. ZAMHA SEO| AN, Mu|3E
2AY 599 F A4, Qe B T8
e e 2ok 5 AUREY FF HACCP &
] ¥ =9 390 wa v =9 39 o
g, v o T99 THo| AUz ZFAA UA @
& AH, 2% Age] THHA gsto
F a7t FEsG QA gkt v
e 2} 9% 2% Fu@ Ao 24
g9tk #Y, ANl FRAAE ¥ =9 599 A%
AR 257, S8 WEAA,
W 2F37 FHEHA L Ao
1} 32 A3d+= HACCP =99
FHlgo] 91 gkghet.

nRs2 e, A
= 2AH9 28
wol A@glol BE

3. LHrAEE] 2 HACCP & RIS
HACCP =qlol @e Qwgl4ael 9 HACCP #d
Aol atoldE A maEAd gi g9

Table 1. Demographic characteristics of respondents

Table 2°] Q9sinh ol AvrgAF Y H S
HACCP =9]¢] &} 933d 2859 ns3daes
Y HQI 2ol g BAYFE whd SN S AA)oEe 4
AlZlFE #9340 Aozt glo] =99 #Aglol
ARz ¥A ey EF HACCP #HEAMERI
HACCP9] ]3] =, HACCP & Ao, AAFE,
AAEYH 9 AAIZAY F9 HACCP =49 @ &
F oS zolrb yErth ol Stag4(lee JT
2000), ¢354 Moon HK3} Hwang JO 2003)8] =
S48 A= Frbo e A7 BEshe A9
HAFich

AR o] AAEAE, o8 47 7%
9 HEHE FHAEHS 5 s8Nz FISA
. T8 VELE2e QAFHAF 104018, LR
(eigen value)= 1 o) & 71&o 2 Yt A, A5
E AEE 94 £F T WE GARE gulsie &
82919 {F FE<2] Cronbach’s agks F3ke] Table 3
o A AT

Characteristics Categories Frequency (%) Characteristics Categories Frequency (%)
Male 339 (80.9)° Chain 323 (77.0)
Gender Female 189 (17.4) System Non-chain 92 (22.0)
" (1.7 4 (19
<25 74 (17.6) <3 92 (22.0)
26-30 140 (33.4) 34 86 (20.5)
31-35 124 (29.6) 5-6 79 (18.8)
Age 36< 79 (18.9) Experience 7-9 67 (16.0)
(2) (0.5 10-14 69 (16.5)
15< 25 ( 6.0)
1) (02)
<High school 512 Korean 40 ( 9.5)
High school 24 (57) Western 157 (37.5)
Education College 246 (58.7) Japanese 25 ( 6.0)
University 121 (28.9) Parts Chinese 25 ( 6.0)
Graduate School 23 ( 5.5) Buffet 77 (18.4)
Cook 356 (85.0) Banquet 42 (10.0)
Job level Chef 59 (14.0) Bakery 53 (12.6)
@ (10
Total 419 (100.0)
a: not designated
b: except the value a
S F2E] HEr s A A23E A 15(2007) - 28 -



olwf Ald A dv] #FY FoE9 AT ¥
S Ut £F] AT AFE BF 0850 o
Aoz Jesgton, 3% 09198 74 BAFUC

ojwf & Fo) Ajd Z AujeEe F/E 98I
A A AA AE8L 58.127%F HAFTh ol
el F9H ¥ 2 FHY FE, FEA AFFAa
o ME A 9 xA 13D AHRFE J1E 5 20
Mol WE Fo AjdEeE’E ¥4 a9 19 4
Ax AlFs 09582 YERal, 9 U 285 AE
A X, ¥ 2 dE5n 2x#E 44 V1E 58
‘Au)@eE)E @Es 29 29 Cronbach’s a= 0.891
oltl. AA|&<Ql Cronbach aztS 0.891-0.9582 uwj ¢
E2 AIE Yo ¥y )y FH, TExY
Al AT ARFIAEE 9 99102 T3
Q3, Z Q¥ NIAx AFe 7 0932, 0.925,
0.8912 A==t

5. ¢TIl HE
2 AT 433 249 e AFaaA 209
.]

S

AL Aldstgen ad g dde tdd 2o,

M 1> ZAFY A4 FaEANE z2)AlY

Table 2. Difference test for general sanitation management

A
o

L 29

A8 ¢E AFFde] F&FE nE Aol

Zz2AHe A48 ARsdE 474 28 A, =¥
A, &8 2 g FHUFE dFsn 5dFE
Ao 8% g2 _9_01 =YWLz ALg sty B4
3 A= Table 49} 20} ol 3% AL 4z
0274, 0268 % 0.1369] HEHL Ral 300 49
FE p00l FFIAA BAHLE BF o7 ARE
BoFgch =3 we gol el 47 z8 [, &2
A, 28 Fo 2y f882 ARFPd sEF
F Ao F8E Q4 gqlol 7 0525, 0519,
03729 22 JF& "A= A= MUY ©
B sdFE Alde FAE 42 A gAn
2] AP & nA Aojge M 12 AY
= ek

Vi > SR WIS FAT Qe S

A9 FFD JBE W1 Aol
Table 5t Zub Aule] 235 UAF RaAbg

ZzaAE H*J@ 2 AFePd B IFE FES
71 A5t AAIG HAEA Aol oy x|

z2 A, 22 T zEAY AT AEFPe) F
& AEEL 47 262%, 208% Y 213%% vrehgo
B, #5E p00ldN BT EAHoz f9% 2

and HACCP related items by HACCP system adoption FE 71AE Aow Jelyrt oelx] sEEa Ay
Construct Classification ng%ber X P-value g TaE A2 =AY A8 APl 9E
items € MAL ASE ¢ F AXT, 7H 2= EF A
. Practice 2 3.450 0.751
General sanitation  p. o 4 9583 0478 =5k
o @ax}ag:jnent. Method 3 9.094 0.059 Table 4. Relationship of the perceived importance of
(Hygienic education) Places 3 24.521 0.000" equipment by HACCP for hotel kitchen and hygienic
Knowledge 5 129.130 0.000™ management of sanitation performance
, Practice 3 31.289 0.000" Beta t-value p-value F-value R°
H&iggeﬁﬁja:;rgs imes 5 50776 0.0007 Before cooking 0525 11.832 0.000* 13990 0274
Method 3 23.706 0.001" During cooking 0519 11.721 0.000** 137.392 0.268
Places 3 42,616 0.000" After cooking 0372  7.672 0.000%* 58866 0.136
* 1 p<0.05 ** 1 p<0.01 * 1 p<0.05 ** . p<0.01
Table 3. Reliability of each construct
Construct Classification Number of jtems FEigen value Dispersion ratio(%) Cronbach* a
Perceived importance of the equipment Equipment 20 15.063 53.797 0.958
and facilities for hotel kitchen Facilities 8 1.212 4.330 0.891
Hygienic management of sanitation Before cooki‘ng 8 12.334 58.735 0.932
performance by cooks During cooking 8 1.218 5.798 0.925
After cooking 5 1.089 5.185 0.891

a: Varimax rotation; factors extracted when eigen value was over |

b: factor loading value > 0.4
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g AT AT B4 S Asel 4BF 27}
A QA A4 1% M 2% AF 2% 2F 3%
oz §9% 9FL WAL Ao yupemz 2
23 w4 H BF A=

6. HACCP =0l = xI0|1AS

1) AR g AuleEe] FRE A)HF

HACCP =% oj¥ol| w2 Ajd g Avl9 T4
Q2o FF Aol AFs] Y8t EAEHES AlY
§t A= th&9 Table 67 2Tk A)H9 Fo & Q14
ool #F AFEA A, JFE wE Ho], B
HAelo] wE o] Y HACCP =¢ o4 wd 3¢
Zuro] AJAMd] U3 F2% AddE o7t glE A
o2 Yehgth o A= 5§ 19 3499 2% 45,
BYEH, HACCP =% o ¥ aglol A4d9 8
T 898 Fo] A e & F Ul olF
& 23 99342 Hwang JO 2002)¢] FAMA 2
g2 F4 FLAHChoi SH 2001)e] # AAE Aol

Table 5. Relationship of the perceived importance of facilities
by HACCP for hotel kitchen and hygienic management of
sanitation performance

Beta  t-value p-value F-value R’
Before cooking 0513  11.859 0.000** 140.628 0.262
During cooking 0458 10.281 0.000** 105.697 0.208
After cooking 0464 10359 0.000%* 107299 0213

* . p<0.05 ** : p<0.01

F2dFYe ANTE AH 9 Ao T FasdHd BE YA A4dE RSP Yo

AT FLE AT T FIHE HAFIUT
HH, M9 Fa% Q44 gt Xo]FF AT Table
6ol Zo] AFd mE Aol YVEEA] g,
HACCP =% dFo w2 4Aolx =4 SHHET
=4.226), H] =% SH(HT=4049), 4% =9 s2(H
F=3927)9) &£o2 JeEldoy §973 Hoj= Uk
a8y 29 FHol o Al TP(HAF=4121)°] F
Y T F=38N)ET F2% ¢4 Aole A Y
ebgteh mEld A9 Feol wE Adule] Fao&E U4
ol & AL BE AFAe § 17 €9 3% A+,
AEYH, HACCP =9 %9 F#gle] olv] AlA
2 du)9 F9&E 8208 Fo| A USE ¢ F

AT

2) Z A9 AR A FFYPE Ao|AF

HACCP =9} oo mE ALY AABHE JF
FIE ol F 4 GAER AZ3] fste] RN
S A AT}, Table 7949 o] =R A Xi
A} S8 EE 9] A9 HACCP =4 55 X33 JAF
AEgH qE Aol YEhA @ten, xg
T A Bz FFo wE FPR B[
o= AR, AEFH wWE o] HACCP =9
oo mE FoloMe AT Aol7t YERETh o
t 53359 YA AR FEFH HAF Y E(Choi SK
F Shin MJ 2001)e] @3+ 9T Y Cheong KI(2003)2)

o g,

Table 6. Difference test from the perceived importance of equipment and facilities by HACCP level for hotel kitchen

sanitation by HACCP system adoption

Items Classification average+SD" F-value P-value
Cook 4.197+.607
Job level Chef 4348+ 557 2.920 0.083
Chain 4225+.638
Equipment level System Non-chain 4.183+.447 0.309 0579
Adoption 4.268+.673
HACCP adoption No adoption 4.224+.590 0.786 0.456
Partially adoption 4.134+.509
Cook 4.077+.653
Job level Chef 4.060+.654 0.034 0.854
Chain 4.121+.669 .
Facilities level System Non-chain 3.898+.558 8.374 0.004
Adoption 4.226+.672
HACCP adoption No adoption 4.049+.663 4.355 0.013"
Partially adoption 3.927+.486

V1. Strongly not important, 2: Not important, 3: Neither, 4: Important, 5: Strongly important
gly PO y 1mpo!

* 1 p<0.05 ** : p<0.01

FFAEREFEI A A238 Al 12(2007)
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Table 7. Difference test from hygienic management of sanitation performance of cook by HACCP system adoption

Items Classification average+SD" F-value P-value
Cook 4.072+.748
. .632
Job level Chef 4.017+1.040 0.230 0.63
Chain 4.100+.854
Before cooking System Non-chain 3.933+.523 3119 0.078
Adoption 4.137+.842
HACCP adoption No adoption 4.086+.754 1.404 0.247
Partially adoption 3.914+.739
Cook 4.232+.701
Job level Chef 4.206+.962 0.059 0.808
Chain 4.248+.803
During cooking System Non-chain 4.145+.454 1.335 0249
Adoption 4.344+.772
HACCP adoption No adoption 4.211+.708 1.996 0.137
Partially adoption 4.125+.695
Cook 4.066+.791
Job ) .
ob level Chef 4.000+.965 0.325 0.569
Chain 4.144+.822 -
S .
After cooking ystem Non-chain 3.740+.710 17.509 0.000
Adoption 4.283+.738
HACCP adoption No adoption 3.964+.828 6.132 0.002™
Partially adoption 4.076+.749

Y 1: Strongly not performed, 2: Not performed, 3: Neither, 4: Performed, 5: Strongly performed
* o p<005 ¥ p<001

HACCP A& zTAMAY AAF+E Hrho ddet HACCP A&l W& 58 F3 Ald7 duj9 Fa
YAGE HAFUT 53], 28 F AT Aol = o] ZIAY AT AFFPd RAE IF
HACCP =48] o] mE 4% JEsgd= 3 of g 4+ AF%E aoksid oL 2k

< =9 SE(HF=4.283), ¥ = 5 (HF=4.076), L 39 F& A4 S8 AA4F YA x4

¥ =9 S-@EE=3964)9 o2 {7 Aelst AfE PSP ABABAAS B3] s
Bgton], ZETHEE AL 9 LB F=4144)°] JALHE NPT 2 A 39d FF A9
=Y 29 TR(EF=B740) R JHH e 2 g ToE A4 =T GAE A4#E FFFP
¥ 98499 JFFIES BAF T2 dFS vAE ALZ vEsith

2. HACCP H8o) w2 5d F¢ Aule] 2% 2
A9 ZAABTF AP0 WAE G

V. R9F U A= qe
Fe AT g3t FY QY FLE A4o] xe
B AT: HACCP H8o) me 59 7 A4 9 A9 AR5l ekl 9 A, 22 A, 28] F
2el9) Fa Agel zeAY AT ATl 2 aAd A9 gRegl BAHCE 97
Be 92 W Rolge A3 dol 59 Fi A Q1 FBAAE eI,
A gule] @ 42 2 B0} A2 28l W, 2P 3 HACCP £ oj¥o] B2 mu 33 Ade Fa
A, 22 @A e zYAelA GaB G5l E QYeE Aot vehtA ot A, 29 ¥
qUF JFL vAL, 2 ¥z oy BAHL 2 4, =9 lrs JTglo] A4 FLE AYel ¥
2 QEA s sgon, Bg zRFYs S Ag ¢ F AW, TP A9 FaE 94 2
HACCPY =91 4 388 247 913 dae oNME FFFHl e S Aol Ui
AR Hh ool Al E9e] Sy sduct AulY FaE
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R’éoll T A Zal/‘H A8 #2] ARFPE

, AR 59 Fue] A 2 Mu AMLE S

%1 &9 HACCP =9 2 82 84387] A4
A3 .‘i—?ﬂlﬂ, 4 Zr2old AurgA FEA A"

&5 59 Fbo] HACCPE =9sty Fgste=d u

2 YA A9 zhoz dud
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