J East Asian Soc Dietary Life
21(4): 577 ~586 (2011)

577

A Survey on the Foodservice Management Practices at Child Care Centers in Gyeonggi Area
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Abstract

This study was carried out to investigate food service management practices in various operation types of child care center
in Gyeonggi area of Korea, and to provide basic information for improving food service management policies at child care
centers. Self-administrated questionnaires were collected from 102 child care center directors. The statistical analysis was
completed using SPSS ver. 18.0 program. Approximately 97.1% of the directors were women. The number of total children
were difference in public, private and home care centers respectively (p<0.001), and time of operation was significantly
(p<0.01). Only 8.9% of the centers employed a dietitian, whereas 92.5% of the centers employed cook or assistant cook, thus
food service was not managed by professionals in most centers. All of the centers had been self-operated and meals were
prepared in a conventional manner. In approximately 89.2% of the centers servings snacks twice a day. Menu planner of the
centers which have no dietitian was the child care information center (47.5%) or the director (34.7%). In most centers, the
directors was also purchasing manager and 36.0% of the center purchased food every day. These results indicated that food
service management guidelines need to be established by the child care center type with the government control and financial
support. We recommended that they furnish the efficient food service program for food service management.

Key words : Child care center, food service management, guideline.
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Table 1. General characteristics of the directors and child care centers N(%)
Variable Total Foundation type 22
(n=102) National/public(n=20) Private(n=25) Home care(n=57)
Gender
Female 99(97.1) 20(100.0) 23(92.0) 56(98.2) 3.129
Male 3( 2.9) 0( 0.0) 2( 8.0) 1( 1.8)
Education”
High school 20(19.8) 2( 10.5) 4(16.0) 14(24.6)
College 35(34.7) 8( 42.1) 9(36.0) 18(31.6) 17.299™
University 37(36.6) 4 21.1) 8(32.0) 25(43.9)
Graduate school 9( 8.9) 5( 26.3) 4(16.0) 0( 0.0)
Operational period(yrs)®
Less than 5 65(72.2) 14( 77.8) 10(43.5) 41(83.7)
5~9 13(14.4) 2( 11.1) 417.4) 7(14.3) 21.1257
10~14 5( 5.6) 1( 5.6) 3(13.0) 1( 2.0)
More than 15 7( 7.8) 1I( 5.6) 6(26.1) 0( 0.0
N. of total children®
Below 20 53(52.5) 1( 5.0) 0( 0.0) 52(92.9)
20~49 24(23.8) 7( 35.0) 13(52.0) 4 7.1) 86.017"
50~99 15(14.9) 7( 35.0) 8(32.0) 0( 0.0)
Above 100 9( 8.9) 5( 25.0) 4(16.0) 0( 0.0)
Dietitian
Yes % 8.8) 4( 20.0) 4(16.0) 1( 1.8) 2.976
No 93(91.2) 16( 80.0) 21(84.0) 56(98.2)
Cook
Yes 58(56.9) 20(100.0) 19(76.0) 19(33.3) 31770
No 44(43.1) 0( 0.0) 6(24.0) 38(66.7)
Assitant cook?
Yes 36(35.6) 3( 15.8) 12(48.0) 21(36.8) 4.965
No 65(64.4) 16( 84.2) 13(52.0) 36(63.2)
T p<0.01, " p<0.001.
® N(number of responts) is less than 102 due to the missing values.
e, B AT e 2R 9 UdA 1L A9as] u et al 2009, Song & Kim 2009)9}= dX|5le] BEA|AHL A9
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Table 2. General characteristics of foodservice management & facillities status

g u
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ok,

Mean£SD, N(%)

. Total Foundation type ,
Variable U
(n=102) National/public(n=20) Private(n=25) Home care(n=57)
Type of operating”
Self-operated 101(100.0) 20(100.0) 25(25.0) 56(100.0) 0.000
Contract o 0.0 o 0.0 0( 0.0 o 0.0)
Frequency of meal serving®
1 78( 77.2) 16( 80.0) 21(87.5) 41( 711.9) 335
2 16( 15.8) 2( 10.0) 2( 83) 12¢ 21.1)
3< 7 6.9) 2( 10.0) 1( 4.2) 4 7.0)
Frequency of snack
1 5( 4.9) o 0.0) 0( 0.0) 5( 8.8) 6204
2 91( 89.2) 19( 95.0) 22(88.0) 50( 87.7)
3 < 6( 59) 1( 5.0) 3(12.0 2( 3.5
Kitchen®
Yes 97( 97.0) 20(100.0) 23(95.8) 54( 96.4) 0.794
No 3( 3.0 0o 0.0) 1( 4.2) 2( 3.6)
Dining room”
Yes 4 40) 1( 5.0 1( 4.2) 2( 3.5) 0.090
No 97( 96.0) 19( 95.0) 23(95.8) 55( 96.5)
Delivery place”
Classroom 86( 88.7) 19( 95.0) 23(92.0) 44( 84.6) 4660
Diningroom 3( 3D 1( 5.0) 1( 4.0) 1( 1.9)
Kitchen 8( 82) 0o 0.0) 1( 4.0 7( 13.5)
Food storage®
Yes 30( 29.7) 11( 55.0) 5(20.8) 14( 24.6) 7.755"
No 71( 70.3) 9( 45.0) 19(79.2) 43( 75.4)
Cost of meal 1876.7+564.0 1812.0+120.3 1716.7+104.1 1930.3+695.8 0.816

* p<0.05.

“N(number of responts) is less than 102 due to the missing values.

33] 5.0%RoH, WIAIAE-E 23] 88.0%, 33] 12.0%% L

7 BESAI 3 23] 87.7%, 13] 8.8%, 33] 3.5%9] <o
2 AR o7 7HAL 23] AlFo] 89.2%= 71 Eol M
A7+Rho et al 2009, Song & Kim 2009)¢}% L =]&l5ch &
F A9 FAA FPeo] FUBIEA FAH 129 e
F7hehe Ao Jeh, AlERET ag ndd |
A7t 288 Ao2 Bty AN Al 1Y H
FAWE 1,877902 = - ZF 18129, WUAA 1,716,
7P EEAIA 1,9309 0% Al 7 Ho 8 2ol Rtk
S E zEsle 2eAL A4 97.0%E L] thRE] A
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ARz Zdgm K5 daiME 29.7%7F Hta SH3
o} gitka SE3 2ol 70.3%E ¢ Bgkow, /G4
Aol 14F(24.6%) 22 7 Bokow, = - FH 113455.0%),
QIZEAA 53420.8%) 22 79 H Q] Aol E B tHp<0.001).
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Table 3. Management
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N(%)

) Total Foundation type ;
Variable X
(n=102) National/public(n=20) Private(n=25) Home care(n=57)
Regularity of menu planning
Yes 96(94.1) 18(90.0) 24(96.0) 54(94.7) 0.812
No 6( 5.9) 2(10.0) 1( 4.0 3( 5.3)
Menu planner
Dietitian 9( 8.8) 5(25.0) 3(12.0) 1( 1.8)
Cook 4 3.9 3(15.0 1( 4.0) 0( 0.0) p—
Teacher 5( 4.9) 0( 0.0) 4(16.0) 1( 1.8)
Director 36(35.3) 3(15.0) 5(20.0) 28(49.1)
Child care information center 48(47.1) 9(45.0) 12(48.0) 27(47.3)
Information sources for menu planning”
Nutrition relation books 7( 8.0) 4(23.5) 2(9.1) 1( 2.0)
Other child care center 3(34) 1( 5.9) 2(9.1) 0( 0.0) 15918
Child care information centers 76(86.4) 11(64.7) 17(77.3) 48(98.0)
Internet 2(23) 1( 5.9) 1( 4.5) 0( 0.0)
Important factors for menu planning”
Nutrition balance 50(86.2) 9(69.2) 12(92.3) 29(90.6)
Convenience of cooking 2(34 0( 0.0) 1(7.7) 1( 3.1) 12.466
Taste of children 1( 1.7) (7.7 0( 0.0) 0( 0.0)
Meal cost 1( 1.7) 0( 0.0) 0( 0.0 1( 3.1)
Seasonal food 4( 6.9) 3(23.1) 0( 0.0) 1( 3.1)
Use of standard recipe”
Yes 38(38.0) 13(68.4) 9(37.5) 16(28.1) 9.851"
No 62(62.0) 6(31.6) 15(62.5) 41(71.9)

*ok

T p<0.05, 7 p<0.01,

» N(number of responts) is less than 102 due to the missing values.

" p<0.001.
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A} 15.0%8 00,

WA S B HAE 48.0%, 974 20.0%, WAL 16.0%, &
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FUHA A2K8.0%), THE BHE5AL(3.4%), JEHUNQ.3%)E
= st A ZAdeta Qe A2 YERITHp<0.05).
- THE ES5FEAE 64.7%, WA 773%, 7P RS

Al 98.0%= 53] Yol 7t A3 FUAR] viA|7F A9 <t
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HEAE B RAE S ZS2Q &89 A e
Wete] wiol o3k Ao AErt Ad A4 Al 7
peele Ao g E JUdE o] 862%E Ewkow, A4
E o] & 6.9%, ZTle] 7HA 34%, 71EE 1.7%, 524 1.7%
ol seog JUYHEE 7P FOA L JE RS L F 3
Qed U A $HAecE aFETE GE AL A
Fete LR3I THCho MS 1998, Jung & Kim 1997, Song &
Kim 2009). 21t A E] 7|S5E 1.7%E of$ 2Roed),
Afols A A ofe|E9] AFEEE $-4 Hetshe
Aol Ha&(Sin & Lee 2005), 213F 3t 7| & =7t AH
o] AHAQ JES F/ FHEE(Lee & Cho 2006) ESA14
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AE AlFEol & ot 9ls Ao JYhEn). FaAh4At)
EFUA 9] AR AA AAE 9 38.0%50] AHEEla Qe
Ao g Yeht Song & Kim(2009)9] AT 2Fels SAFSHA
o, = - FHel 684%2 7HE Bol AHgsta allw, Rk
Al 37.5%, 7P ESA1A 28.1%2 2ol 7h YA THp<0.01).

4. Fof 22|

Aldf3d AA8S Fuflof vigh A} A3}= Table 49}
2ot AAE 7 AUAs ARl 86.7%=E 7 Bk
o, ZE AL 102%, FHA} 3.1%9] o8 REE 299219
Ald7e] FulE F33tn e, FFH A A}
7} 47.4%, A7 36.8%, G UAF 15.8% w0l 1, WAA
& Aol 95.5%= 7P ko, ZEAl 4.5%% 5L 718
HEAHEL 100.0% Aol FoiE E33tn de Ao
YehKp<0.001) FHAE FulE E33He Zo| 714 AU
=, o= 43 A+ (Rho er al 2009, Song & Kim 2009)}
= AR5k AHE 7o 7] g X3 ey} 38 g
83 Ao HRlch ol WHE AH Fuf whalo] 857%2
Rl IFHY AF 52.6%, TIZHAIA 91.3%, 714

o .

= Roprlol mAESE®

o

BEAE 94.6%2 AL A3 TuiE Bt YA, FY9A
oke- 5.1%9l B33 A o2 YERITHp<0.001). ©]& To Al
AR QAU oA S ke Aldo] BA &2 AoE u
it 71&2] 7 E(ung & Kim 1997, Nam HS 2006)3 %
dz)8tHTt 7o A5E 1 Y(36.0%), F 2~33(32.0)%, 2
83 Yulth18.0%), T 13](14.0%)9] ¢22 wjd Fulgct
t SHol 7 BYTh = - 3 A5 Y@s5.0%), F
2~33)(40.0%), F 13)(15.0%)2] TelRer L ujd
(52.2%), 228 Wulch26.1%), F 2~33](13.0%), T 13]
(8.7%)2) TolAR VP ESAIELE F 2~33(36.5%)7 7t
2 wgtony wjY(26.3%), 2L wvlth21.1%), F 13]
(15.8%)9] £22 Jeh Adf3 ] we} ol A52] zjo]
7F S Ao YERTHp<0.05). AARS] Aee 38 At
7} 827%2 71 Bgton), 71HF F} 14.3%, QT 3.1%E

-2 AAska AT

Table 4. Procurement of food materials N(%)
Variable Total Foundation type 22
(n=102) National/public(n=20) Private(n=25) Home care(n=57)
Person in charge of procurement”
Director 85(86.7) 7(36.8) 21(95.5) 57(100.0) 51500
Dietitian 3( 3.1) 3(15.8) 0( 0.0 o 0.0
Cook 10(10.2) 947.4) 1( 4.5) 0 0.0)
Method of procurement”
Direct purchase 84(85.7) 10(52.6) 21(91.3) 53( 94.6) o7 634
Optional contract 5( 5.1) 5(26.3) 0( 0.0) o 0.0
Others 9 9.2) 421.1) 2 8.7) 3( 54)
Frequency of procurement”
Every day 36(36.0) 9(45.0) 12(52.2) 15( 26.3)
Once a week 14(14.0) 3(15.0) 2 8.7) 9( 15.8) 12.344"
2~3 times/week 32(32.0) 8(40.0) 3(13.0) 21( 36.8)
Necessary time 18(18.0) 0( 0.0) 6(26.1) 12( 2L.1)
Inspection of food®
Always 81(82.7) 18(94.7) 15(68.2) 48( 84.2) 6 605
Sometimes 14(14.3) 1( 5.3) 5(22.7) 8( 14.0)
No 3(3.1) 0( 0.0 2( 9.1) 1( 1.8)
T p<0.05, 7™ p<0.001.

? N(number of responts)is less than 102 due to the missing values.
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Table 5. Presence of cooking facilities of the child care centers N(%)
Foundation t
Variable Total L I
(n=102) National/public(n=20) Private(n=25)  Home care(n=57)
Gas 37( 36.3 16( 80.0 12( 50.0 9( 15.8)
Rice cooker ( ) ¢ ) ¢ ) 5.668
Electronic 102(100.0) 20(100.0) 25(100.0) 57(100.0)
Macrowave Yes 94( 92.2) 20(100.0) 19( 76.0) 55( 96.5) 12213
range No 8( 7.8) 0 0.0) 6( 24.0) 2 3.5) ’
Yes 85( 83.3 20(100.0 19( 76.0 46( 80.7
Mixer ( ) ( ) ( ) ( ) 5.252
No 17( 16.7) 0C 0.0 6( 24.0) 11( 19.3)
Yes 28( 27.5 3( 15.0 8( 32.0 17( 29.8
Toaster ( ) ¢ ) ( ) ( ) 1.978
No 74( 72.5) 17( 85.0) 17( 68.0) 40( 70.2)
Yes 37( 36.3 3( 15.0 8( 32.0 26( 45.6 .
Oven ( ) ( ) ( ) ( ) 6.625
No 65( 63.7) 17( 85.0) 17( 68.0) 31( 54.4)
Yes 20( 19.6 6( 30.0 7( 28.0 7( 12.3)
Fryer ( ) ¢ ) ( ) 4.429
No 82( 80.4) 14( 70.0) 18( 72.0) 50( 87.7)
Yes 38( 37.3 11( 55.0 7( 28.0 20( 35.1
Warmer ( ) ( ) ( ) ( ) 3.725
No 64( 62.7) 9( 45.0) 18( 72.0) 37( 64.9)
Inspection Yes 36( 35.3) 16( 80.0) 11( 44.0) 9( 15.8) -
balance No 66( 64.7) 4( 20.0) 14( 56.0) 48( 84.2) '
Home 96( 94.1 17( 85.0 22( 88.0 57(100.0) .
Refrigerator ( ) ( ) ( ) 8.256
Business 6( 5.9) 3( 15.0) 3( 12.0) 0 0.0)
T p<0.05, T p<0.0l, ™ p<0.001.
@ itk AR AVIRES BE AN XD 9L AR AT Table 6o AASAT B4 - 2UAA
Rom 7hx HNlE AR 36.3%7F Rasta gleom, = (100.0%), R1ZHAA(88.0%), 7178 H-SA14(87.7%) thitH-e]
ZH 80.0%, LA 50.0%, 7FEESAIA 15.8% % A H AlAellAd ZrEq dTh AVIAE Y= 373%%] Y= A
ol wpE Aoz} UATHp<0.01). Z&7]1F F AR AR o2 Uehded] = - FHAA(50.0%), WA (20.0%), 7t

(92.2%), 9X71(83.3%)2] HA&2 o] H2 Aog Ve
ot QE(36.6%), EAEZ|(27.5%), B471(19.6%)] E
fr AT 22 o= el Lee BS(2006)2] A9} A
3 A9E EH o Park er al(2003)9] FATFAAE AR
RIAL A7IA7], BE2E7]] BAgo] @& Zoz Yeh}
WdZ2A7F B astctar A A3 uf Q58] H/B g
HFe AL 373% BT 5219 2 RS 9 A
SHH L o] FoIXA] @3 e Aotk oA HEgAHe]
Z2 7157 FH7) vl g del 2 ohekdt vivre] Ak o
= AR Hom, thFdt SA 9 AT AAHI 22 &
Ze|7]79] EAEE Fol7] $13 ke vlde] e
oz Azt

N

L %

s
A

0k

4 gla7]7] Evﬁ%

6.
zejdel S4B s B

#
B

il

g 71759 B3

AEEAIME(404%)9] o2 7o Aeole gttt 2=
np %] HAEL 5 AL 80.0%E 7MY B3RS
o, 97 36.5%, 7 RSAIA 35.1%2] o8 FRIt
& 3 FHo| Bfrgo] ot AEREE FAQ Aolt
AR Hp<0.01). A A71a57]= =5 - FH 100.0%, 718
HEAA 68.4%, WA 68.0%2 F2&<Q 2o)(p<0.01)

2 Jehith AAES B 83 Awﬁ 3.9%2 7FE B
frgo] Bsked], 2ol e Afolx WAzl An

AR 7150 pREAER] oY) WER] Ao R AlsHY. &4
£ AFUE = - FH(70.0%), FIHA14(44.0%), 718 BS5A1A
(50.9%)Z AA e A HEMT Bista e AR v
et 2 & ] fAel ZxHI e Aol AXE
sojgfol & FoAdo] gl AR AT Eg HEA
A8 YEad A Al é—% = - FHAAD 70.0%, RTHA]
A 40.0%, 7P REAA 22.8%2 229 2h](p<0.001)7}
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Table 6. Presence of hygiene utensils of the child care centers N(%)
Foundation type
Variable Total(n=102) 2’
National/public(n=20) Private(n=25) Home care(n=57)
Yes 92(90.2 20(100.0 22(88.0 50(87.7
Water purifier ©02) ( ) (88.0) (877) 2.706
No 10( 9.8) o 0.0 3(12.0) 7(12.3)
Yes 38(37.3) 10( 50.0) 5(20.0) 23(40.4)
Automatic dishwasher 4.808
No 64(62.7) 10( 50.0) 20(30.0) 34(59.6)
Knives & kitchen Yes 45(44.1) 16( 80.0) 9(36.0) 20(35.1) 0.794"
boards sterilizer No 57(55.9) 4( 20.0) 16(64.0) 37(64.9) '
Yes 76(74.5 20(100.0 17(68.0 39(68.4 "
UV sterilizer (743) ( ) (6.0) (684) 8.513
No 26(25.5) 0 0.0) 8(32.0) 18(31.6)
Yes 4( 39 2( 10.0 1( 4.0 1( 1.8
Shoes sterilization board (39) ( ) (40 ¢18) 2.672
No 98(96.1) 18( 90.0) 24(96.0) 56(98.2)
i Yes 54(52.9) 14( 70.0) 11(44.0) 29(50.9)
Hand washing sterilizer 3.236
No 48(47.1) 6( 30.0) 14(56.0) 28(49.1)
Yes 37(36.3) 14( 70.0) 10(40.0) 13(22.8) o
Preserved food freezer 14.463
No 65(63.7) 6( 30.0) 15(60.0) 44(77.2)
Yes 19(18.6 8( 40.0 3(12.0 8(14.0 .
Central thermoscope (186) ( ) (129 (140 7.545
No 83(81.4) 12( 60.0) 22(88.0) 49(86.0)
Yes 10( 9.8 8( 40.0 1( 4.0 1( 1.8 e
Inspection thermometer (98) ¢ ) (40 (19) 25.752
No 92(90.2) 12( 60.0) 24(96.0) 56(98.2)

*

T p<0.05, T p<0.01, ™ p<0.001.

ARNeH, AAA o 36.3%c Exfs] BEA FHel7l & o] o 3A R A& & F UAATHp<0.01). Yo} = 207 ©]
FolRA] 1 Y& & & Ao, S| 8ALad el o 31(52.5%)7}F 7V B = - FHE 75.0%, WA 84.0%,
At HAE el Aol it 73 o] niEE ook & A 7 RSA1AE 100.0%7F Lot 10021 ©]3F Aldo]t) gk
o8 AZEY. FAESH 7= AA 9 18.6%2] Al Al T8-2 8.8%2 wlF Rstort zeElAl 56.9%, ZEdE

o (o

sl

o n>

RE7RA 3 910} BAfrgol Wgket| ol &4 Al HAR 356% 83tal I AV Ael(p<0.001)E Eith
AdAE M 2o Ao YAHY, AFede 2. FA2 Agolen, F4 e 1371 77.2%= 7
9.8% AEre] Hfshal e AR yeh, Adstm okd Bgten, 2k diF-E 28] AlF(89.2%)°101, 19 B F
T AAES A BRE A BoF AeR BATh Al 1877902 HEE Aol AT
3. 2 AL 97.0%7F Ao, AL 4.0% £,
e <o Hj A& 88.7%7F A A o] Fo1A A= o2 wo] o
S Ao2 Holtk AFEF FaE 29.7%7F Atk SHF
2 ATE A7) A BEAE A ddeR 3 o - FY 55.0%, 7P B8AIA 24.6%, 1A 20.8%
= Fal 2

d BEle A AHE ALREER BN dfet Foh(p<0.001).

BEAE e AAAQ Fa& et e A% 71ZAR 4. AT 94.1%7t F7|H o2 s ot BEH HA
& AEstazl sl £ d79 235 a9l U E olgo] 47.1%2 7Y Bekew, AdRAA HFel i
2z} AR L BEYHAE o]8(864%)% A2 Vel BE

1. AL dAo] 97.1% 2 R Folglon e A HEAE 9 &g et AAH! Fe)rl 2o 3oz B
EUE o]0l 80.2%2 E2 Aotk £4713e 5 d o]8} olth, AT A] pEAlElo 2 oJokR Fdlo] 86.2%E
(722%)7} 78 9oked], 3] 718 RSA ] 83.7%2 3 =91tk FA A BEH AR 38.0%7F AHeska il
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T ZYo| 684%2 7 Bokw TITIAA 37.5%, 7P RS
Al 28.1%= F AL Aol 7t AR THp<0.01).

5. 47 Fule AlEAHB86.7%)0] FE st
AH10.2%), & FAH3.1%)2] 0] ATHp<0.001). o
217 o whalo] 85.7%= thE-Eola, FelAkS 5.1
o 33 ZHeE Yeuthp<0.001). T B4e ol
(36.0%), F 2~33](32.0)%, o2& wuitk(18.0%), F 13|
(14.0%)9] o2 mid Pzt 7T B3kth(p<0.05).

6. |71 - AR (92.2%), LA 71(83.3%)2] B+
& B3k}, 2E(36.3%), EXEIY(27.5%), BA71(19.6%)
o] BAAEe Bekth fA7 el e Fg7le A9 90.2%
oi-ERe] AldelA Ztam gllou AR 7] = 37.3%%F
o] k3w sl AEvl AETo} AL A7 aEme] B
Fre2 AAREE Aol7t UATHp<0.01). £1-8 A=
52.9%7}F Bt glo] QIS Slal o) dxr 2ed
Ao Helrh A2F4E 3 H/EYnE 37.3%0] &
A3l 53] HEA M4 WETE 363%E T EFH(70.0%),
A A1A(40.0%), 7HE ESA1E(22.8%) o2 Fol Al (p<
0.001) ztol7t =, FAHA7V] BEf e ve #H
bei=g

7371 A9l BEAIAEL 20108 EA 11373702 AA B
FAME 2] 29.6%E XA T FEZE H|Fe] Atk & 4 gt
B AT Bt B2 A S Yo R RALL o] FojR)A]
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