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A Study on the Differences of the School Foodservice Cooks' Job
Satisfactions between Diefitian and Cooks in Gyeonggi Province
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Dept. of Food and Nutrition, Kyungwon University

ABSTRACT

School foodservice employees are involved with every aspect of ensuring that high quality meals are
prepared and they influence student satisfaction. The objective of this study was to identify whether job
satisfaction of cooks is affected by their relationships with management. Survey forms that were developed for
foodservice dietitians and employees were interviewed. Questionnaires to measure job satisfaction were
distributed to 30 schools in the Gyeonggi province and completed by 30 dietitians and 323 cooks.
Foodservice cooks' job satisfaction was evaluated by measuring attitudes towards aspects of their job using the
modified Smith method(1969). All items in the scales were coded by 4 Likert scale(l: nerver satisfied, 4:
very satisfied), then grouped by using factor analyses. Statistical methods used in this study were a x’-test,
t-test with SPSS software(version 12.0). The study results were as follows; 1) The demographic data showed
that 65.3% of respondents were in their 40s, 96% were married, 68.8% were high school graduates, and
93.5% were contracted employees. Regarding overall experience in their current workplace, 27.9% had been in
their position over 5 years and 25.7% said less than 2 years. 2) Most of the school lunches was served in
the classroom(73.3%). The cook working was rotated among the employees(90%). Most employees did not
use a day's leave of absence per month because they were averse to burdening their coworkers. 3) There
were no significant differences in job satisfaction between the cooks' self-evaluation scores(2.92) and those of
the dietitians(2.92). Among the factors influencing job satisfaction, dietitians(2.10) perceived that cooks(1.99)
were more satisfled with their salaries than was actually the case. The cooks(3.19) rated their level of work
satisfaction higher than the dietitians(3.03) perceived it to be. Employees rated their relationship satisfaction as
3.50, but dietitians on the other hand rated it 3.37. Most of the cook respondents want a higher salary and a
some kind of employment guarantee. This study provides foodservice managers information useful for design
positions that will increase productivity. Future study is needed to determine the factors that will improve job
satisfaction and satisfy the employees' needs, which in turn will improve school food service quality.
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Working 2= 3 77 23.8
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Total 323 100.0

Aol Met fARE Aol Uetitth 2y 29
o] TRAYL 3-54(16)°] 7P Wi
AelE thh v AFE Hth o|AH
AEA(15,16)T HYUFAZA1T), Y=
A4 Z7] T ARBIRISEEHE 4ol
& 4= glaleh

l‘N

lJJQL’

]

o I El =
o ofN ml i

0o

d
il

) ZAFALY FAAG
EAA SEFAL) 34 WIS Table 29} 2

o Sf4ls) a2 Aol 26.7%, Bl

w4 63.3%, X}gﬂﬂ*‘ 16.7%, %‘—M g 4]
20.0%2 ZAbE o] ARl vj&o] 22 Zow
2AME Q)T 49 A HiAlE-E Kim(18)8] A}
Aol A= A4} 50.7%, AFuld] 493% 2 WA
Hﬂuo] Auke Yo AAolr) A9 ujd]AFAo

= "

T FA UEE A1) o3t

EREEY



Journal of the Korean Dietetic Association 13(2):183-193, 2007 | 187

Table 2, Foodservice and work environment of subject's school Htb 7l 33%E RAFE|Y] B 7[R YRE A&
Category N % _6_]'71551'% -’u‘—ﬂﬂ%{k’ﬂ cd_l?_%_ —(E—Q—i]@:} 'E.L‘?‘—é]"li‘
el ar g0l W ) 2k zeee 9ae
A H 51 orko o ozlATre x|
School Middle school 9 300 ool it $HL 80.0%7F dArEE AH
Hil-r}l 71 ortislded «olzlel e 5 okl
ngh school 7 233 L‘_L.E]-—]— [¢] lﬂo]—}s)\q“ éX}EE /\}%O}X] LE'L_T;}
w1 ot}isl n»lLo 0, o Z Al o)
Cafeteria 8 26.7 Zh T HlEol 83%E EA AT B
ice Place for eating AT}O colrl 31 2Tkl dlLo 0/ O A
Foodsenice Class room ;s ATEE P SR HlEo] 90.0%0H, 2
Equal amount AL AR Grerk R SHI BIEo] 633%F
19 633 ~
s 2AEIGE 5 SAele) 49 Al 1A
Meal serving Self-servied 5 16.7 AofA] RS 22 sl zeYe diFe
Patily 6 w0 o YRE AehH, €AY fifE ARS
BIR] ore Aoz RA 9 3] HE
Same work 2 6.7 OI'X] 1B /\*‘i - ]- EIME]- L}.-s 2006 jTH
ATRO F LAl olal HRT Aoa =
i m g RO AT o8 s Aoz &
g works Aok
Different by 1 33 F St
situation ’ :
Siy duing #OM ) Zpiplo) ST oI O Cist A2iRn} oM}
vacation days No 6 200 °| |:||.1_1'_
Work A day's leave of Yes > 16.7
enviromment absence per month No 25 8313 1) am 87 oﬂ EH 3 214
Salary during a day's Yes 3 10.0 0] HFAIARO ME o]
leave of absence for ~
iygnic No n o s zdgdel B4 2Re ok FA4E
pdos e of Y6 U1 A olgE 2oy AT Tt e e
absence for hygienic No 19 633 thsto] wekslel L3t A2 2 B|wdt éﬂ(Flg N,
oy g TS » w7 ZALE AN e A@n el AE A
vacaton N L s A 9 Dejss AR v ol Hjg) o
Total 30 1000 okl zE|Yo] W FAAE AEdt 0]9r} m
Azl A of AlZbat ZobA)(73.3%) 2L SRt
o] AlghAETt Azo] Yuls £4] 4, g4el 9 o] ob zelUn oAt TRA AlY 7]
e, TAATNNE EREQ Ao UEte ) ,
W, 53 AMAY A9 Aguae] wig) xe] T I
sl ol2i Ajzto] Zolx -S4 o B B4 oo —
5 v scooer vve. | —
]?—:loﬂj\.] 0:]1‘_1_] 7]_;(] T’t_l__x,“;él]_‘%_ 01:712_ _(,)_‘1147}_ (/)V]\o children’s school time 1.2
Can’t hnd other
2 A W mRARe sl e 18o)
Friend work this school et | |
Lage & 4 99 - rh _
leasonable salary =]
61]"“1%}‘\‘]! }_E]-%J__‘Z] (\):l-]—‘?—i-]ﬂ HOH?:I:'Q]/\—]TI:_ ‘UHOEI E].]: n; 0.0 200 300 400 Jor; [ 00 800
Brl= g5+ 2oy Pt 90.0%E P @ Figure 1, Comparison reasons for choosing present school
,]—_’.7 ‘UH?‘E'I ZEI-‘S__‘ %_ge_ ?:5_]‘_1:]_,7}_ 6.7%, ‘/b]_%l_o" u:]_a‘ B3 between cook and dietitian



of Bt ¢dajefl ztel7t e ALE vyttt ®gt
‘T2 opEe A4S 2R ZejAl ke 8| st
of QAL 30.0%, ZE|Y AL 142%2 S5}l
FEAL} 29 AAE Flo tigh <l
Aol= T & S 9lodrk 1Lt shmel wsto)
7] W ol oistel FeAbe 50.2%, Y A4
= 413%E S 2HUT FYAR Aol
ek AHEFR)Y Zo] 2R fgEE 24
11.1%, B 33%2 2AF E3iT, <gF0] HYs)
AE 2EY 15%, YUt 339 T W2 3
& SIch E3 daraae] zEH9 Ah7t Ast
U 1:230] Y= A7 AERAIA & 4 8
Atk oJAY YT YA Aske zaEjYe]
SR disto] Ajolg Holn SISirk.

By

) gofoll =gt Z7t

Stugd] Z2|ge] Fgofo oty 2= AAE
7t} YA H7HE wlwdt Zijs Fig 29 Zth
HAFE 100~1109+ weP& S vjgo] 2

H(40.0%) 7 FUAH50.0%) 2F 7 EA Ve
ok 90~1009MY wRPE =z 21.8%, YEA
10.0%, ‘80~90TFY wgPe ZaElY 18.7%, SIOFAl
133%2 ZAMEYCE B3 10T ol ollX=
Y 18.1%, FUAF 10.0%=2 RAFEQCE & H
FoeEd 70~-807H mRPE 2E|o] 9.0%,
AL 33% 2 ZALESICE 709 mlRb o] B
2 3.0%2 Yebda, Pk SHEA Hslth
5, 299 FoeEd YA 2y 2R ¢
100~1109H =202 7|7 §I3E & 4 Sk
Kim(20)8] 2Alo] o8} shg4] FAAIS] Y44
< 1007 os7h AWi548%) o2 7HE B, #¢
o} Agpo] shglEtal Aske H&69.7%)0] &

= A7t Zol B dFeME Rejge] AA 3
TEA(70%HY vthe FAeFolet Aste §o
(100~1109+¢) mjghol] ml2)A] ZSFEZ Fofof ofgt
EUSo] AR AHbAQl TR dgg wjd 4

dee ¢ Ak

N o B4 MW

ﬂ:ﬂ'
<70 gla0

70s <80 [ o
1
RO S0 ﬂiﬁ 8.7
;

90< <100

0.0 10.0 20.0 30.0 40.0 50.0 60.0
Figure 2, Comparison reasonable salary between cook and
dietitian

Worry aboul the aged because of hard work

Can take care of children

Suitable job for housemaker

210
Can't work lor lang time m ‘
1

Have pride in cook work - 248 |

= |

Don't give inconvenience o lamily ) |
Easy iob 16 housemakar o 290 WCook MDettan |

0.0 10.0 20.0 30.0 40.0 50.0 60.0 70.0 BO.0

Figure 3, Comparison perceptions about cook's work between
cook and dietitian

2) ARe g A Bz
(1) %] Tt Q14

sy zelds ARo et g4

o] st
229 AAE7IeE Gt BUME vjust Avke
Fig. 31} Zth 2Y(0.5%)L ‘o] HAEo] =3

Aol AR EE AL W o
PHOME AIE Bxn B 2 Sl Y
M ol adstel zelels Gobie) ¥
2 Holg Bar) o) S HRo) By
Qg B2 ugR S vk, o

HA Eo] ek aQl] S ST s
ER R0 HYOR F Aol (=Y 32.8%,
Pt BN, AR 2T dehEIY
28%, G 100%), FZA 7k B gk
Agolep (e 26%, Wt 200%)9) FEL =
2lglo] geptEtt B4 BASKAOL, HAK S
obITh(ZEI9 28.5% AW W% FEIF} =
st ¥4 Wbt Ros Ushkich olX
zeAn Jope] 22l ARe| g ANE 3

re
1>
oft
o)
rlr
=
o fH

N
ol b &



Journal of the Korean Dietetic Association 13(2):183-193, 2007 | 189

HHes s3] Aside S0 Tk F4
AL B2 AR BHoIH A ARE L7
o H2o w5 v FAH uiofAel St
A9 A ol 7hetH(6), & A7 A F
AR BAA A8 A} Azshs Aut

g 2 A4 e & AT

(2) A 2y AR digt A

StaFA 2ol Ao digh Aol
22|Y AAE7RE G¥A FLE wlagt
Fig. 49} 2t} A} &-Elo] Zoby Frf
e A 71.5%, FIAY F$- 86.7%E 7
2 HIRE Sl 7P & AHSE Q4ET
et Bi&o] FFAS Bt 2 AA B7F B
o o 2 HEE SHBIYTE TRAT] Brh o]
Ae =Y 204%, G} 56.7%2 29Tt ook
Ab 7He] QlARtol7b Flok RREE A 2R
b 7E 22 18.0%, FUYAF 200%E RAFEIYL,
‘do] BReLA| vt e 11.0%, FEAL 20.0%
2 2AE B3 Ao dEE9 7leo] FR
Akt 2EY 189%, FokAF 233%E RAE| GO
o, ZAZo] WA gitkrt 2Y 87%, AUA
20.0%2 ZAESICE stug] zede] A &
AZ AR Ahb ofsl(45.4%)¢] AT-A ol A2t
Zo)(5), Y2 Eelo) AR i3 & &
o] da gtk QI4st sl £ I+ 2, ‘&
E|ZAIZE, ‘TRAIZP, hRe SR, o]
HA &, AEFo] B4 glo] 7Hse AY Y
PO zejHo] Hrlshs Fol thdt BrhEh
PRt e AR tiEfi FHEFCE A
Brlet Aog RAEITH

e
T
fr &

ol il
32 Hir N

=4

o
S

(3) A5 M Qof it A
Z2|Hef A Ao FHE 240 Histe
Yt FFAS XS vju EYe Fig 5ok 2

Short work lime

Same work lime with children's school — 3t
time 1

Don’t need special skill

Uncomplicated work

Don’'t need certification

Figure 4, Comparison merits of cook's work between cook and
dietition

Hire a cook as a public
employee

Raising salary by
working experience [

More resting time

Promotion
e . BCock &

0.0 10.0 200 300 400 500 600 70.0 B80.0 90.0

Figure 5. Improvement factor of labor conditions

o ‘22U ARE SHYOR HoloRlteke
o tiote] 2L 573%7t et T &
2 HEE UEloy, d¥ihe 2ee] AR
of disted 133%%F dasitil SHslel FgAe
2 AR B el dsteiMe xel e

A4 o7} Tt 2 o= 2AE 1 ol g
2 gt 2999 dRE gedna ou o
A2 Agol YR dhstol AU 2= A
o ofleta Qs FRUCE Hi R B
YL Hold g MY AE A% & 5 9

B 38 R gtk ¥ $3% 4
U= A 7|37t ofoRith(Eee 12.1%
JOER} 10.0%)9F ‘R Y] FAA7t] LRSI
(229 158%, FHAF 10.0%)% B} HZo] Hlaiol
The WA BASGIEE Z AR diE e, Fol
of tiat BWAkRel, Ao MM 949 2o QA



gg 2ol Fo| ARniEze] e v 21l
o etk E3 et 2eUze] 234
259 Y QAFo]} 9
5o ek QAo

ERen, gofof diste] 2o AAR0 ol
EHT YA Wi 2ol i gofutEer)
8 A BT B A A Q] oish
Aole x2He) A | AIREA FfAe]
FHe T TE ol Y
= A0E AL ofe 28
TEA W= HE A2 A8l
A8 e JL2(7), FYARN i
ATolM=QL) e FEAZE gt FPARE

o BERTL Ui Ao R sk Zo] 1
of tiEh B4t L A9 oIF AR Zo] o
astos o 2 g},

3) 22199 AR Lo i§ vt

29 ARREH e} JFPL Adshe &2
WY WEAHTE v EAT Aub= Table 337
o} gokatel xelde] BHrIeh 2l wEAE
vl w3t A7), FRetY] Ao gt vEE F7t
o] 21Ql Zpoj7h LebtThp<0.01). ARHA<Q
BEE Yotid7] 9J8te] ‘@A sl= Lo
=8 AR 23, 229 A4lo] Hrt
7F 2927 0)11, FFAL H7RE 229
= 293802 RAMEQITE E3F ‘&R
Ao 22 UL 2914, FUAR=
&, AdkEQl AR SR

T

Aol 7t

i

N

N oo &N 2 g o
ot 4a
o

=
Jo

o F
oW
O_>L".4 oL,

o,
o

4
r &

o

2 or
NIy

e
2
Lo
ok

I
AL

AR

]

=)
1B

[\
s
o
o
BN
i
o 2

o2

&=
9‘15
£
Ex
o
r_;(g
o

18
o
N,
5
39
M
o
o9
>~
>
is
BN
i)
rie
=2 ro
=
ot
£,
=2
£~
o

El
%
on F
o
il‘.
=
o]
o
.‘1‘,
El
o
(o]
(o]
le]

R 0
S etk Folol Ut BEARS HEW A,
“Folol ofet WHEHEL 229 |

. [¢]
210802 2ARTh EE Felrt Holq g

Table 3. Comparison with cook's job satisfaction between cook

and dietitian
Category Cook Dietitian
Satisfaction about work 2.92:043"7  2.93:0.64
Job
Satisfaction about job 2.91+0.40 2.80£0.55
Satisfaction about salary 1.99+0.48 2.10+0.66
Salary
Never regret about short 2204046 2.4740.63
salary
Proud of foodservice work  3.19+0.38 3.03£0.56
Work Lo .
Introduction "al foodservice 2461044 237407
cook to people
Human relationship with 3504035 3372056
.. coworkers
Relationship
Help coworkers**? 3508026  3.23£0.50
" mean £ SD

2 4 Likert scale : 4-very satisfied, 3-satisfied, 2-unsatisfied, 1-nerver
satisfied
B owx p<0.01

TS gt AL 2eld 2204, GPRa
oz zAglon, fo)5el Xolt glirk
Aol B ALY e DEYES A
3 SFAag 22 YRY BEREL
31901 oFA} 303403 EAbEglom, ¢
Y AUL WA T 4 Y ATE xed
2463013 P 2357502 ZAEILE 5, 4%
ARl et 7

WEEL 229 Ao YR ARAH A
WEER e e AoE ZAse] Z7

Pt ANE el Brske et

of e AR AP FPHOR Wit

gl
=
g

PN
By
o

ik

H

>

e 4z 4
jula

Or_@:r

lo

o

d

Mo
v
Ku
5=
2
0,
O

re
E
il
E
HE
)
4o
=
.
Hd

o ‘R WA UL xe9
5078, Gt BAESE 33TH0R 2AEglon],
APFREA N2 EgRE Ao duk xe)
3507, oJoRAbs 323908 RARE|QITE Saet
WA P 2] Goptact YRHEE o
) Brleke o2 vkt 22l A%
o zelglst YRR Aol Hlms) 2 2

o
&

(U%)

I S .

f

=z
=



0 o

HRaA:

L

=

o

>ﬁ e
o -4
L

i,
J;
ro
SL
=1
lJ
>,
=R
o
rﬁz
1o
lJ

IR
o W
40
]

—

[t
|
%
>
[>
o,
fe
T
JN

ECREDAE

Journal of the Korean Dietetic Association 13(2):183-193, 2007 | 191

(o]
AT
poc) E
o
Pl
QL
—_:E i
¥ 2
o v
e o
_y
2 Hir
>~ rio
AN =)
o 2 _ITN
i wlo
2N
o X
R o

&
of LA3teq = 2 o Yang 5(22)9 z9F
4, Han(23)9] $1=Hg34], Kim(24)9] Bﬂfﬂl/s‘ 9
"MOE g ‘WOM Uehd golezun 2

Fe] TAZE Qlrks AFEI18)olA Hzol

oAb 2 AHHE A A4 WS W

oz 3 o =L
-2 ulHSH= Ao] "Q

_1>~
ol
S
rir
7
ALk
e
N,
o
=
a)
s

4

A AR AR g, St @
A} F2Z A
47.7%, ‘Stuo] Wsto] Q7] Wi 474%= —~‘ﬂ'
ston, Qe A9 Zeldol BFML A

ZEEY AHES &

- A A

gojfE TREAIT] A9 Azt Zopa 7t
B3%Z FEote] 2e|n FEAH SEA A
o|7} 9igleh stmEAl 2ol FTe| dist &
e At & - EZo] Zril 38 229
(71.5%)T AFrK86.7%) HEolA 714 && &
HE °]‘ E]'
FEo| ojg HrhE vugt A
T, 2 940.0%)T FokAH50.0%) BF 100~110
Tk njgle] 714 =2 WlEE RAECE
Ao digt Qe Aol YL ‘o] FE
o] L3 ZA7to] AFHY = FHo| S0.5%E 3
ok v, R AUE RN T 5 Qe
Ajolch ks dEo| 69.0%E 3Edt] Y
AT JFAre] zEld AR QAo Afol7t
e AR Yeyith
" a4o] diste] 229 A
& ZEYEY AEE FEYSR x|ojof gy
e 5 sty 573%7F 7P B SHe

o e, Qapel A% 2ed B Aol
Fofol wgstolol Tt ehs Y2 B 7}
B RS ST s} ez gt zelel
A% AR Hol7} 928 & 4 9k
2ej9e) ARREEE 2099 AP
opirel W2 Blawgt 23, FRBAC dF o
ZE2 2L 35 ‘axo RRA A2 ER

o
H1
~x
BN
O
E‘L?

59%)3 A2
2 i} °‘S%i‘4(p<0 o1). A2l 7
St 29l o] W UERE
AP} el 22U aEEE 298
QIt}. Ze]9 2T G} Q4]
BRI Folo] ditt BEYE
ARt FPN0Y 7} F
u}. AR e AU 24
fngasel 22AYRY RUAE
AAG1H) R FPACBH} <

w7 WA vhebont 4o1aie) xM

94

4o x fr
T
2

3Loshoe
FrF_‘_',oR
I_Emu_‘log

'r40_gr1r

-ﬁggg

o BN
N
D
?9,

7

)

Off
o5k
i
>

R
rr
ju]
N

1=

o [ oA R
N
oy
riz

d

%0,
52
e



= A7 Al ofshd, 2l HRo] g 27
o AT GFAE QA= ol e A
o7k o} thest 22 A& ke wlolth. 2249
=S g Al T R A2 A8

=0l A8 o gleng()), 2o =%
Sof Sl g7t A Eoof s, xejee
$7h R oR A HREA Eqtas
AAsteoF ST A o] ddHd 34
71 ¢ J& A2 AREch E3F Lee
(25)011 st A1 2Rl A Al XM

&3 Qe 2o S Hwel 27 oA
Wt QUHAS FYSA HH, HRo] wE
EoW o8 AZgol ZaHT ol mg
A qge) EE Zherhn Wag wle) o]
Jo] MYt GRS T 4 IEE YR

FA Tt ool EFo] aTEm, S ¥
Be 4 Q2 HAHI w9 2&A0l A7t &

Y 2T 7ol °

o
\ r-?i'

lm mlm N oo
Q.

E_\Q_\.L
e |
O[A

s

DER

Uﬂ ol ox

o

FHE} olof Yy
g AR EY 4 Ye AWEA FrAEE
ohste] Q1A e ‘—%*e?% =Y ¢ e
QHe BAIEH=Y 7|9E 5 JEE 7|t

1. Ministry of education and human resource development. 2005
School Foodservice. http://www.moe.go kr/infrom/morgue
2005/12/31

2. Korea food and drug association. Foodborne illness.
hitp://www.kfda.go ke/open-content/  foopoison/  status/
2005/12/31

3SR APEEL. FAFAE AEAPEE
oJorH S 174556, 2005

4 AR, SEFARALY SaF
QIR 5226, 2006

5. Lee JH, Ryu K. Influence of School Food Service
Employees' Nutrition Education on Nutrition Knowledge.
J East Asian Soc Dietary Life 16(6):777-786, 2006

6. Park YS. A Study on the Foodservice Employee's Job

C.‘l

1>

AE o]
ﬂ—l—gla ﬂ—‘ni_?_lx_

45

10.

11.

12.

13.

15.

16.

17.

Satisfaction in Elementary School Foodservice System
Located in Daegu and Kyoungbuk Area. J East Asion
Soc Dietary Life 12(6):536-546, 2002

. Martin PC, Vaden AG. Behavioral science in hospital

foodservice. II. Job satisfaction and work values of
foodservice employees in large hospitals. J Am Diet
Assoc 73(2):127-131, 1978

. Kim EM, Chun SS, Yoon JY. The effect of dietitian’s

leadership on the job satisfaction of employees in
foodservice organizations. J Korean Soc Food Sci Nutr
33(10):1646-1652, 2004

. Ryu K, Woo CN, Kim WJ. Assessment of dietitian's

nutritional quality management for school food service. J
Korean Soc Food Sci Nutr 35(2):238-247, 2006

Choi YJ, Noe HK. Management of food service system
and its perception of dietitians in some elementary
school. Korean J Community Nutrition 2:75, 1999

Choo YJ, Lee JH, Yoon JH, Ryu SH. Relationship
between levels of dietitians' management activities and
job satisfaction in school  foodservice
operations. Korean J Community Nutrition 10(4):546-554,
2005

Shin EK, Lee MJ, Lee YK. The effect of job

characteristics  and

elementary

work values on organizational
of the

Korean J Community Nutrition

commitment and job satisfaction school
foodservice dietitians.
4(3):441-453, 1999

Smith PC, Kendall, LM, Hulin, CL. The measurement of
satisfaction in work and retirement: A strategy for the study

of aftitudes, Chicago: Rand McNally & Co, pp.1-3, 1969

. Yang IS, Park MK, Cha JA, Lee HY. The analysis on

job satisfaction of personnel engaged in contract
foodservice management company. Korean J Community
Nutrition 9(4):519-527, 2004

Han KS, Chae YC, Kim SH, Pyo EY. The job analysis
of cooks of school foodservice. Korean J Nutrition
35(10):1104-1119, 2002

Chanig SY. Job and need satisfactions of elementary
school foodservice employees in seoul area. Master
degree thesis. Kyung-Hee University, 2000

Kim HS. The determinants of the job satisfaction and
intent to leave among hospital foodservice employees.

Master degree thesis, Yonsei University, pp.31-54, 2004



18.

19.

20.

21.

Journal of the Korean Dietetic Association 13(2):183-193, 2007 |

Kim SH. Evaluation of importance and performance for
students and employees about sanitary characteristics for
high school foodservice in Busan, J Korean Soc Food
Sci Nutr 34(9):1414-1426, 2005

Lee KA, Lyu ES. Comparison of student satisfaction
with foodservice of middle school by place for meal
service in Busan area. J Korean Soc Food Sci Nutr
34(2):209-218, 2005

Kim JG. Studies on the food hygiene & safety
knowledge, attitudes, and practices of kitchen employees
in school food-service programs-part 1. Korean J Env
Health 30(2):173-183, 2004

Han SH. Factors related to job satisfaction in hospital
with
organizational climate and individual needs. MS thesis,

foodservice  dietitians; special  reference  to

22.

23.

24,

25.

193

Dongduk Women's university, 1999.

Yang IS, Myeong MS, Lee SJ, Lee HY. The relationship
between  job
employees in F&B department of hotels by job type.
Korean J Cookery Sci 20(2):151-157, 2004

Han JH. Factors related to job satisfaction in contracted

satisfaction and intention fo quit of

foodservice managers. Master degree thesis, Dongduk
Women's University, 1999

Kim HS. The determinants of the job satisfaction and
intent to leave among hospital foodservice employees.
Master degree thesis, Yonsei University, pp.31-54, 2004
Lee JW. A Study on the satisfaction of job and
propensity to change occupation for people working at
community welfare facilities. Master
Daejeon University, pp.79-83, 2003

degree thesis,



