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Abstract

This study was conducted to investigate the satisfaction of school dietitians with foodservice facilities and utilities in

the Chonbuk area of Korea. Self-administered questionnaires were collected from a total of 222 dietitians. Statistical data
analysis was completed using the SPSS v. 10.0 program. The results are summarized as follows. Among the 222 school

foodservice systems, 68.5% of the schools prepared meals the conventional way and 31.5% prepared them the commissary
way. Most of the school foodservice facilities were located on the first floor. Satisfaction with the location of the foodservice

facility was not significantly different between the conventional and commissary systems. However, overall dietitian
satisfaction with the foodservice facility locations was poor. Approximately 30% of the dietitians responded that one of
the most important problems for foodservice management was the limited space and worn-out equipments in the kitchens.

For dietitians' satisfaction on the types of facilities present, most schools had constructed dietitian offices, food storage

facilities, cafeterias, rest rooms, dressing rooms, and preparation facilities. Yet, the amenities most often missing were storage

facilities, preparation facilities, dressing rooms, rest rooms, etc. For overall satisfaction with the status of facilities and
utilities, we found no significant differences between dietitians in the conventional(2.89) and commissary foodservice systems

(2.86); however, the satisfaction level among the dietitians was poor. Therefore, governmental regulation agencies need to

review and approve plans prior to the new construction or extensive remodeling of school foodservice facilities. Finally,

content analysis was also conducted regarding the dietitians' opinions on foodservice facilities and utilities.

Key-words: satisfaction, foodservice facilities, utilities, dietitian.
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Table 1. General characteristics of dietitians  N(%) Table 2. General characteristics of schools N(%)
Variable Total(n=222) Variable Total(n=222)
Mal 4( 1.8 Utrb 122(55.0
Gender © (L8 Style of o (53.0)
Female 218(98.2) _ Rural 94(42.3)
foodservice
. Single 65(29.3) Remote country 6( 2.7)
Marital status R -
Married 157(70.7) Type of Conventional 152(68.5)
20~29 36(16.2) foodservice Commissary 79(31.5)
30~39 153(68.9) >100 5(23)
Age(years)
40~49 32(14.4) 101~500 103(46.4)
No. of total
50< 1( 0.5) , 501~1,000 64(28.8)
serving/day
College 58(26.1) 1001 ~2,000 49(22.1)
Education University 154(69.4) 2,001 < 1( 0.5)
Graduate school 10( 4.5) ) Dinging room 197(88.7)
Meal serving
c ‘g Full-time 171(77.0) lace Class room 20( 9.0)
ontract form Part-time 51(23.0) P Dinging room & class room 5(23)
>2 28(12.6) 1~3 42(18.9)
o 2~5 45(20.3) No. of 4~6 94(42.3)
areer(years) 6~10 95(42.8) employee 7~9 54(24.3)
1< 54(24.3) 10< 32(14.4)
Elementary school 154(69.4)
Toos of schog | Middle school 32(14.4) olaol A% A4 oot sy B A4 =g &
e of schoo .
? High school 31(140) 7} 107 o1kl A7} 144%] AU 2ok 1,000 o))
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Table 3. Location & construction material of foodservice facilities and its satisfaction of dietitians N(%)
Variable Conventional(n=152)  Commissary(n=70) Total(n=222) 2 %-value
Ground floor 8( 5.3) 3( 4.3) 11( 5.0)
Location 1th floor 143(94.1) 67(95.7) 210(94.6) 0.566"
2th floor 1( 7.0) - 1( 0.4)
Fast erection 29(19.1) 6( 8.6) 35(15.8)
Construction Concrete 95(62.5) 40(57.1) 135(60.8) 0.352"
material Used classroom 21(13.8) 20(28.6) 41(18.5)
Others 7( 4.6) 457 11( 5.0)
Very dissatisfied 15( 9.9) 5(17.1) 20( 9.0)
Dissatisfied 32(21.1) 22(31.4) 54(24.3)
Degree of NS,
satisfaction Mo'deratt.e 52(34.2) 18(25.7) 70(31.5) 3.759
Satisfaction 45(29.6) 22(31.4) 67(30.2)
Very satisfaction 8( 5.3) 3(43) 11( 5.0)
"p<0.05, N.S: Not Significant by x *test.
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Table 4. Opinions about the situation of foodservice facilities (M+£S.D.)
Variable Conventional(n=152) Commissary(n=70) Total(n=222) F-value
Good separation between foodservice facilities NS
3.78+1.29 3.61£1.39 3.73+1.32 0.673™
and class rooms
Good separation between foodservice facilities NS
. . 3.99+1.27 3.96+1.23 3.98+1.25 0.176 >
and contaminated area in school
Adequate partition od working area for NS
3.36£1.30 3.31£1.22 3.34+1.27 0.839™

transportation

Scale: A 5-point scale was used from 1 to 5(1: strongly disagree, 3: moderate S: strongly agree), N.S.: Not significant by r-test.
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Table 5. Dissatisfied items of foodservice facilities according to the location N(%)
Item Total(n=60)

Long-distance between foodservice facilities and other buildings in school 7(11.7)
Long-distance between working area and dinging room 2( 3.3)
Short-distance between working area and class rooms 6(10.0)
Near by contaminated area(e.g. toilet) 2( 33)
Limited space & worn-out facilities 16(26.7)
Inadequate lighting for working area 12(20.0)
Maladjustment of temperature & humidity control 11(18.3)
Inadequate using of working area because of remodelling of classroom 3( 5.0)
No dinging room 1( 1.7)
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Table 6. Existence and its satisfaction of dietitians with working section N(%)
Degree of satisfaction )
Variable Situation - - — x “-value
Satisfaction Moderate Dissatisfied
Y 222(100.0 51(23.2 80(36.4 89(40.5
Kitchen es (100.0) (232 (36.4) (40.5) 0,600
No - - - -
Yes 91( 41.0) 26(28.6) 28(30.8) 37(40.7)
Pr ti 29.562
cparation. ared No 131( 59.0) 7( 5.3) 30(22.9) 94(71.8)
Y 216( 97.3 60(27.8 67(31.0 89(41.2
Food storage e ( ) (@78) (31.0) (41.2) 4506
No 6 2.7) - 1(16.7) 5(83.3)
Yes 52( 23.4) 12(23.1) 22(42.3) 18(34.6)
Non-food st 52.909
on-lood slorage No 170( 76.6) 2 12) 30(17.6) 138(81.2)
. Yes 218( 98.2) 54(24.8) 68(31.2) 96(44.0) -
Dietitian’ 61.608
ieutians room No 4 19 - 1(25.0) 3(75.0)
Y 179( 80.6 76(42.5 55(30.7 48(26.8 -
Rest rooms s ( ) (42.5) (307) (26.8) 49.322
No 43( 19.4) 1( 2.3) 6(14.0) 36(83.7)
Y 163( 734 54(33.1 51(31.3 58(35.6 e
Dressing rooms s ( ) 33.1) (31.3) (35.6) 81.890
No 59( 26.6) 3(5.0) 8(13.6) 48(81.4)
Y 204( 91.9 80(39.2 63(30.9 61(29.9 .
Cafeterias s (919 (39-2) (30.9) (29.9) 21977
No 18( 8.1) - 3(16.7) 15(83.3)

K

¥p<0.01, “"p<0.001, N.S.: Not significant by » -test.
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Table 7. Situation and its satisfaction of dietitians with foodservice utilities & equipments (M£S.D.)
Variable Conventional(n=152)  Commissary(n=70) Total(n=222) F-value
Amount of equipments 3.45+1.00 3.2040.96 3.37£0.99 2.089"
Installation of utilities & equipments 3.1141.17 2.9441.01 3.06+1.12 4.064°
Identify responsible personnel for HACCP 3.62£1.16 3.6440.93 3.63£1.09 5.094"
Sanitation control through cleaning guidelines 4.03+0.89 3.96+0.75 4.01+0.85 1.436™
Operation knowledge of employee 4.01+0.82 3.61+0.77 3.89+0.82 0.958"%
Utilities/equipments for HACCP implementation 3.83+0.90 3.69+0.75 3.78+0.86 23835
Overall satisfaction with foodservice utilities & NS.
2.89+0.79 2.86+0.79 2.88+0.78 0.014

equipments

Scale: A 5-point scale was used from 1 to 5(1: never, 3: moderate 5: most), "p<0.05,

[

p<0.001, N.S.: Not significant by -test.
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