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Abstract

The purpose of this study was to investigate the current status of foodservice management in organizations delivering
meal boxes for low-income children during summer vacation. A survey was conducted with persons in charge of meal
box production and service of these organizations via mail. Out of 114 questionnaires distributed nationwide, 100 were
analyzed (87.8% analysis rate). Over half (53%) of the organizations delivered meal boxes consisting of rice and side
dishes while the rest delivered side dishes only. About 81% of the organizations received KRW 3,000 per meal from
their local governments and the rest received KRW 3,500. Only 28% of organizations had employed a dietitian. Over
one-third (38%) of the respondents were unaware of the official nutritional standard of the foodservice program for
low-income children during vacation. Most of the organizations (94%) had menu planned in advance. The average
percentage of food cost was 84.1%. Over 40% of the organizations did not keep food samples for sanitation test
(43%) and did not take any measures for keeping food temperature during delivery (45%). The organizations
delivering rice and side dishes were more likely to be located in cities rather than rural areas and received higher
reimbursement rate. The organizations receiving reimbursement of KRW 3,500 or hiring a dietitian were more likely
to use standardized recipes, keep food samples for sanitation test, or take measures for keeping food temperature
during delivery compared to the counterparts. Respondents reported that increasing reimbursement rate was the most
necessary for improving the quality of meal box. This study results showed that the meal box delivery service for
low-income children was not properly managed during the vacation, with regards to menu planning and food
production. It is recommended that reimbursement rate for meal boxes should be adjusted depending on meal box
types and local conditions. (Korean J Community Nutrition 14(2) : 206~215, 2009)
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Table 1. General characteristics of persons in charge of meal
box service (n = 100)

Characteristics Classification n
Gender Male 23
Female 77
Age (years) 20-29 21
30-39 30
40 - 49 34
50 - 59 11
> 60 4
Position Team leader 27
Representative 25
Social worker 18
Staff 7
Dietitian 7
Cook 6
Head of center 5
Religious person” 4
Teacher 1
Career (years)? <1 16
1- 2 29
3- 4 15
5- 9 23
10-19 12
>20 5

1) Priest, wife of priest, deaconess
2) Mean = SD waos 5.7 = 6.5
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Table 2. General characteristics of organizations delivering meal boxes to low-income children
Characteristics Classification Meal box type Total 1>
Rice & Side dishes  Side dishes only
n (Column%)
(n=153) (n=47) (n = 100)
Location Large cities 22 (41.9) 1(21) 23 (23.0)
Small cifies 24 (45.3) 16 (34.0) 40 (40.0) 34.8%**
Rural area 7(13.2) 30 (63.8) 37 (37.0)
Reimbursement rate 3,000 won 37 (69.8) 44 (93.6) 81(81.0) 0 ¥
3,500 won 16 (30.2) 3( 6.4) 19 (19.0) '
Type of organizations Welfare center 18 (34.0) 5(10.6) 23 (23.0)
Restaurant 3(57) 15(31.9) 18(18.0)
Local self-support center 11 (20.8) 5(10.6) 16 (16.0)
Meal box store 14 (26.4) o( 0 14(14.0)
Nonprofit organization 2(3.8) 8(17.0) 10(10.0) 43.0%**
Institution of welfare 4( 7.5) 4( 8.9) 8( 8.0
Community child center 1(1.9 4( 8.5) 5( 5.0)
Religious organization 0( 0 4( 8.9) 4( 4.0
Side dish store o( 0 2(4.3) 2( 20
Duration for meal box <1 5(9.4) 6(12.8) 11(11.0)
service (years) 1-2 10(18.9) 12 (25.5) 22 (22.0) 07
3-4 19 (35.8) 19 (40.4) 38 (38.0) '
>5 19 (35.8) 10(21.3) 29 (29.0)
Human resources Dietitian employeed 22 (41.5) 6(12.8) 28 (28.0) 10.2%*
Cook employeed 43 (86.8) 19 (40.4) 65 (65.0) 23.5%k%
Volunteers utilized 24 (45.3) 28 (59.6) 52 (52.0) 2.0
No. of meals served < 100 25 (47.5) 34 (72.3) 59 (59.0)
per day 100-199 8(15.1) 7(14.9) 15(15.0)
200 — 299 6(11.3) 3( 6.4 9( 9.0 9.7%*
>300to < 1,000 11 (20.8) 3( 64) 14(14.0)
>1,000 3(5.7) o( 0 3( 3.0
No. of meals served by (n=15,820) (n = 4,235) (n = 20,055)
school grade level Preschool students 573( 3.6) 87( 2.1) 660 ( 3.3)
Elementary school students 8,946 (56.5) 1,954 (46.1) 10,900 (54.4) 236.8%**
Middle school students 4,116 (26.1) 1,295 (30.6) 5,411 (27.0)
High school students 2,185(13.8) 899 (21.2) 3,084 (15.3)
* p <005 **: p<0.01, *** p < 0.001
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Table 3. Menu Management of the organizations delivering meal
boxes 1o low-income children (n = 100)

[fems Classification n (%)

Perception of Yes 62 (62.0)
nutritional No 38 (38.0)
standards”

Menu difference  Yes 5( 5.0
by school grade No 95 (95.0)
level?

Amount difference Yes 10 (10.0)
by school grade No 90 (90.0)
level?

Menu plannedin  Yes 94 (94.0)
advance No? 6( 6.0)

Menu planner?  Dietitian 32 (34.0)

Cook 22 (23.4)
Foodservice manager® 38 (40.4)
Others® 2(270)

Frequencies of ~ Every day 3(32)

menu planning? 2 times/week 11(11.7)
1 time/week 28 (29.8)
2 times/month 52 (565.3)

Most important  Nutrition 62 (66.0)
aspect of menu  Children's preference 15 (16.0)
planning® Sanitation 9( 9.6)

Cost 5(5.3)
Equipment and Cooking skill 3(3.1)
Resource for School foodservice menu 33(35.1)

menu planning?  Child care information center menu 16 (17.0)

Public health cenfer menu 10 (10.6)
Cookbook and magazine 6( 6.4)
Others” 17 (18.1)
None 12(12.8)

1) Nutritional standards presented in the Child Welfare Program
Guide by the Ministry of Health, Welfare, and Family Affaires

2) Preschool age, elementary school age, middle school age,
high school age

3) Organizations answerng 'no' were 'restaurant, 'meal box
store!, 'community child center and 'institution of welfare.'

4) The total number of responses doesn't equal to 100 due to
NoN-responses.

5) Foodservice manager who were neither 'dietitian' nor ‘cook’

6) Others included 'diefitian and foodservice manager' and
‘cooks and foodservice manager'.

7) Others included ‘infemet, 'welfare center, 'city hall, ‘volun-
teer, and no response.
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Table 4. Food purchasing of the organizations delivering meal
boxes to low-income children (n = 100)

[fems Classification n
Purchasing method  Direct purchasing 60
Private contracting 34
Competitive bidding 6
Purchasing place Food Supplier 39
Traditional market 30
Discount store 21
Grocery Store 6
Supplier of headquarter” 4
Food cost >40to < 80 1
as percentage >5010 < 60 4
of total cost (%) >60to <70 9
>701to < 80 11
>80to < 90 25
>90to < 100 24
100 26

Mean £ SD

84.1 £ 145

1) Food materials purchased and distributed by the main
office of the organizations
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Table 5. Food production of organizations delivering meal boxes o low-income children by meal box type, reimbursement rate, and

dietitian employment

Characteristics Classification Meal box type Reimbursement rate Dietitian employment
Total
Rice & Side  Side dishes  3,000won 3,500 won Yes No (n = 100)
dishes (N = 563) only (n =47) (n=81) (n=19 (n=28) (n=72)

Use of standardized Yes 25(47.2) 11 (23.4) 24 (29.6) 12(63.2) 17 (60.7) 19 (26.4) 36 (36.0)

recipes, n (%) No 28 (52.8) 36 (76.6) 57 (70.4) 7 (36.8) 11 (39.3) 53 (73.6) 64 (64.0)
= 6.1% y2 = 7.5%* 1% = 10.3%**

Storing food sample Yes 35 (66.0) 22 (46.8) 41 (50.6) 16 (84.2) 22 (78.6) 36 (48.6) 57 (67.0)

for sanitation fest, n (%) No 18 (34.0) 25(53.2) 40 (49.4) 3(15.8) 6(21.4) 37(51.4)  43(43.0)
2 =38 y2=7.1%* y2 = 7.4%*

Practice for keeping Yes" 38(71.7) 17 (36.2) 42 (51.9) 13 (68.4) 22 (78.6) 33 (45.8) 55 (55.0)
food temperature No 15 (28.3) 30 (63.8) 39 (48.1) 6(31.6) 6(21.4) 39 (54.2) 45 (45'0)
during delivery, n (%) '

y2 =12, 7%%% wv¥=17 y? = 8.7%*

1) Yes included thermos meal box, thermos bag, styrofoam box, icebox, refrigerator car and supplement of refrigerant.

* p < 0.05 **: p<0.01, *** p<0.001

Table 6. Comparison of sanitation practice between organizations delivering meal boxes with and without dietitian”

[tems Dietitian employeed

fofal tvalue

Yes No (n = 100)
(n=28) (n=72)
Mean £+ SD

Thoroughly sterilize dishcloth, chopping board, and knife. 3.86 + 0.35 3.82 £ 0.42 3.83 £ 0.40 0.42
Workers with injured hand and diarhea are not permitted to work. 3.71 £ 0.53 3.60 £ 0.66 3.63 £ 0.63 0.83
Clean kitchen and wear clean uniform. 3.89 + 0.31 3.58 + 0.66 3.67 £ 0.60 3.14%*
Wash hands before and after handling food. 3.93 £ 0.26 3.85 = 0.39 3.87 £ 0.37 1.19
Cook and serve food quickly. 3.96 £ 0.18 3.83 £ 0.41 3.87 £ 0.37 2.18*
Lower temperature of foods in batch when cooked in quantity. 3.61 £ 0.73 3.36 £ 0.84 3.43 £ 0.82 1.35
Heat food enough. 3.96 = 0.18 3.93 £ 0.25 3.94 £ 0.24 0.63
Store foods refigerated (around 5°C) or freezed (under —18°C). 3.79 = 0.41 3.76 £ 0.54 3.77 £ 0.51 0.19
Sanitation Practice Score?. 30.71 £1.48 2974+ 272 3001 £ 247 1.80

1) Scale of 1 = never, 2 = rarely, 3 = usually, 4 = always

2) The Sanitation Practice Score is the sum of the scores of 8 items, and therefore could range from 0 to 32.

* p < 0.05 **: p<0.0]
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Table 7. Opinions for improving the quality of meal box for low-
income children (N = 100)

[tems Classification N
Perceived needs Increase of reimbursement rate 42
for support More volunteers (for delivery) 18
Standard menu 16

Professionals (dietitian) 14

Improvement of equipment/facility 8

Others" 2

Desirable support Meal box delivery (Side dishes only) 38

method for Meal box delivery (Rice & side dishes) 33
low-income foodservice in welfare center 11
children School foodservice 9
Restaurant 3
Food material delivery 4
Food stamp 1
No response 1
Appropriate > 3,000 to < 3,500 3
reimbursement > 3,500 to < 4,000 28
rafe permeal > 4,000 to < 4,500 42
(won) > 4,500 to < 5,000 7
> 5,000 20

Mean £ SD

4,140 + 831

1) Others included 'love and concern' and 'refrigerator car'.
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