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Abstract

This study aimed to evaluate the effectiveness of the foodservice management support program focusing on menu
management in community child centers. The support program provided reference menus, staff training, and field
consulting to 10 community child centers in the Jeollanam-do province for one month, August in 2010. One month menus
were developed, based on children’s preference for menu items, foodservice personnel’s preference for food materials, and
availability of local specialty foods, and offered as reference menus. In addition, staff training and field consulting focusing
on menu management were conducted before and during the pilot period, respectively. To evaluate the support program,
menus, foodservice personnel’s knowledge level and perceived performance in foodservice management, and children’s
level of satisfaction for foodservice were analyzed before and after the support program. As a result of analysis of 222 and
210 menus of before and after the support program, respectively, the number of dishes per meal increased from five to six
on average, and the proportion of meals including five food groups, which were grain, meat, vegetable, fruit, and milk and
dairy product, rose from 2% to 24%. Foodservice personnel’s knowledge level regarding foodservice management
increased significantly (p=0.007), however, their perceived performance in foodservice management did not show any
significant changes. Children were more satisfied with ‘food’ (p=0.001), ‘sanitation’ (p=0.001), and ‘environment’
(p<0.008) of foodservice in community child centers after the support program. In conclusion, the foodservice
management support program focusing on menu management in this study was effective for improving menu quality of
and children’s satisfaction with foodservice in community child centers. (Korean J Community Nutr 17(1) : 91~100, 2012)
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Table 2. General characteristics of the responding children

Characteristics Classification n (%)
(n=189)
Children's gender Male 98 (51.9)
Female 91 (48.1)

Lower grade of

79 (41.8)
) elementary school
9 Children's grade Higher grade of
L
= t elementary school 110(%8.2)
<1 14( 7.4)
A|OIOI=M|E{ OI QCIA}O| QIHIA} S}

1AISOIEUE R SEAS SANTY Duration of children’s 1-5 43 (22.8)
2010 8¢ 3+ & =k AJHARLS A3 x| SdolEAlE] eating foodservice 6-11 39 (20.6)
s e B 2 SRolEe) DUAKGS 22 Table MO =12 90(47.6)
No answer 3( 1.6
17} Table 2¢ A|AI5}ATH *W*F’é—"— A L
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Table 1. General characteristics of the responding community
child centers and foodservice personnel

Table 3. Number of dishes and food items per meal in community
child cenfers before and affer the foodservice
management support program

Before (n = 222) After (n = 210) p-value”

Mean £ SD
No. of dishes 54+ 10 6.0+ 0.9 < 0.001
No. of food items 10.0 £ 2.8 11.0 £ 2.5 < 0.001

1) by paired t-test

Table 4. Pattemns of food groups per meal in community child
centers before and ofter the foodservice manage-
ment support program

Characteristics Classificafion n
' float Food group pattemn Before After value?
(h=10) (GMVFD)" (n = 222) n=2100 P
Private person 8
Type of organizations - P o n (%)
Religious organization 2 11100 95 (42.8) 50 (23.8)
<1 3 11101 48 (21.6 79 (37.6
Duration of foodservice 1 5 1110 58 ( % ]] 05 [H 9)
(years) (26.1) (11.9) < 0.001
>2 5 11111 5( 2.3) 50 (23.8)
Foodservice Male 1 10100 7 ( 32) 0 ( 00]
personnel's gender Female 9 Others® 9( 4.1) 6(29)
. 30-39 3 1) G = grain, M = meat, V = vegetable, F = fruif, and D = dairy
Foodservice 40 — 49 4 product group: 1 = food group (s) present, 0 = food group (s)
personnel's age (years) absent
50 - 60 3 For example GMVFD = 11100 indicate that grain, meat and
. Director of center 4 vegetable were provided and fruit and dairy product groups
Foodserwcle - Social worker 5 were no’rl provided.
personnel's position 2) by chi-square test
Foodservice manager 1

3) Others included '10110', '10101', '10111', 11010', and '11000C'
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Table 5. Frequency of food groups not served in meals in
community child centers before and aofter the
foodservice management support program

Food group Before After p-value"
(n =222) (n=210)
n (%)

Grain 0( 0.0 0( 0.0 -
Meat 13( 5.9) 6(29) 0.129
Vegetable 3(1.4) 0( 0.0 0.091
Fruit 153 (68.9) 131 (62.4) 0.152
Dairy product 167 (75.2) 77 (36.7) < 0.001

1) by chi-square fest

Table 6. Foodservice personnel’s level of perceived performance of foodservice management in community child centers before and

affer the foodservice management support program?”

Classification (:esz{%] (nAje]rO] p-value?
Mean = SD
Menu is prepared in advance 4.4 + 0.8 + 0.7 1.000
Use of synthetic seasoning is limited 4.4 £ 0.5 4, 0 + 1.3 0.414
Use of processed foods(ham, sausage) are limited 3.8 + 08 + 0.7 0.257
We maximize the benefit of using fresh seasonal foods 4.4 £ 05 4,7 £ 05 0.083
Fried foods are provided less than twice a week 39+ 1.1 42 £ 08 0.083
Various recipes are used for cooking 42 £ 04 4.2 £ 0.6 1.000
Diarrhea, nausea or wounds, bums are dealt immediately 48 + 04 48 + 0.4 1.000
Fingernails are short and unpolished 49 £ 0.3 48 + 04 0.564
Employees wear clean uniform 4.6 = 0.7 4.6 £ 0.5 1.000
We wash hands with running water for more than 20 seconds 4.7 £ 05 48 £ 04 0.655
We check the expiration date regularly 48 + 04 49 + 0.3 0.564
First In, First Out (Older supplies are used first) 49 £ 0.3 48 + 04 0.564
We clean storage rooms regularly 48 £ 04 + 05 0.655
We store all food off the floor 4.9 + 0.3 4.6 £ 05 0.083
Different knives and cutting boards are used for fish, meat, and vegetable 42 £ 1.1 43 £ 0.8 0.655
Cooked foods are wrapped and maintained at proper femperature 4.7 £ 0.5 45 + 05 0.157
Thawed foods are cooked immediately 4.6 = 0.7 + 05 0.705
We wash and sterilize raw vegetables and fruits 4.7 £ 0.7 48 £ 04 0.655
We distribute cooked foods within two hours 4.8 £ 04 49 £ 0.3 0.564
Plastic gloves and utensils are only used for distribution 4.6 £ 0.7 48 + 04 0.414
We check faste, temperature, foreign matters efc. before food distribution 45+ 1.0 45 £ 05 1.000
We store preserved foods 30+ 1.8 29t 1.4 0.739
We wash and sterilize used food utensils everyday 48 + 04 + 05 0.655
We clean refrigerator regularly 4.8 £ 04 4.6 £ 05 0.157
We separate cleanser, sanitizer, and pesticide from food product 49 £ 0.3 + 05 0.317
Total 44 + 03 45+ 0.3 0.293

1) 1 point for never, 2 points for rarely, 3 points for neutral, 4 points for usually, or 5 points for always

2) by Wilcoxon’s signed-ranks test
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Table 7. Children's behavioral change recognized by foodser-
vice personnels after the foodservice management

After (n=10)
support program?”
Before uAfter
e Mean = SD
Knowledge of foodservice management** Classification (n=10)
Fig. 1. Foodservice personnel's level of knowledge regarding Number of chﬂdreq Who wash of sanitize their 3.6 + 05
foodservice management in community child centers hands before eating
before and after the foodservice management sup- Amount of food left 24 £ 0.7
port program , , Extent fo eat only what a chid wants 24 %07
(Unit : point)
#* p < 0.0] 1) 1 point for really decreasing, 2 points for decreasing, 3

p-value by Wilcoxon's signed-ranks test

points for no change, 4 points for increasing, and 5 points
for really increasing

Table 8. Pracfice level of eating behavior guidelines of children in community child centers before and after the foodservice

management support program”

Before After

Clossification (= 189) (= 189) p-value?
Mean = SD

Have a well-balanced diet, not eating only what you want 35+ 1.2 3.5+ 1.1 0.806
Eat a variety of vegetables at every meal 33+ 1.3 3.6+ 1.0 0.022
Eat high-protein foods such as medat, fish, bean curd, egg everyday 34+13 3.7 1.1 0.047
Eat the right amounts of foods regularly 3.6 £ 1.1 38+ 13 0.060
Drink milk often 3.6t 1.2 40+ 1.0 < 0.001
Eat slowly and chew well 3.7 £ 1.1 3.8 £ 1.1 0.406
Eat snacks offen 30x 1.4 30+ 1.3 0.577
Eat soft drinks often 2713 28 £ 1.3 0.283
Eat fast foods often 24 £1.3 27 £1.2 0.002
Check nutrition facts and expiration date when buying snacks 3.6+ 13 3.6 13 0.965
Eat up all foods 3.4+ 1.2 35+ 1.2 0.401
Wash hands before eatfing 40+ 1.2 42 £1.0 0.054
Sit in your seat and have the right position when eating 3.8 £ 1.1 3.7%£1.0 0.605
Exercise more than one hour everyday 3.1 +£1.3 3.1 +£1.3 0.610
Total 35+ 06 3.6 £05 0.069

1) 1 point for strongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, and 5 points for strongly agree

2) by paired t-fest
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Table 9. Children's level of satisfaction with foodservice in community child centers before and after the foodservice management

support program’)
Clossification mBifo]rgq) n iﬁ?gg] p-value?
Mean = SD

Amount of foods is proper 3.7 £ 1.1 40 + 08 0.001

Taste of foods is good 40+ 1.0 43 + 0.7 0.001

Temperature of foods is appropriate 3.9 £ 0.9 41 + 0.8 0.079

Food The kind of foods is various 40 £ 1.1 42 £ 0.7 0.092
Nutritional quality of foods is high 3.9 £ 1.1 42 + 0.8 0.007

Color and shape of foods looks appetizing 3.8 £ 1.1 40 £ 0.9 0.005

Sub fotal 39 +£08 41 £ 06 0.001

Foods are handled in a sanitary manner 3.8 £ 1.1 41 £ 0.9 0.013

Uniforms are clean 40 £ 1.1 42 + 0.8 0.002

Utensils (fray, spoon, chopsticks and dish efc.) are clean 41 £1.0 42 £ 0.8 0.228

Sanitation Kitchen is clean 40 £ 1.1 42 + 08 0.003
Dining place is clean 3.9 £ 1.1 42 £ 0.9 0.001

Cleaning up after a meal is done well 3.9 £ 1.1 42 £ 0.9 0.009

Sub fotal 40+ 09 42 £ 07 0.001

Waiting time is appropriate 40+ 1.0 41 + 0.9 0.226

Service Employees are kind 40+ 1.1 42 + 0.8 0.046
Complaints are comected immediately 3.8+ 1.2 3.9 £ 09 0.090

Sub fotal 3.9 £09 41 +£08 0.060

Dining atmosphere is good 3.9 £ 1.1 41 £ 0.9 0.023

Environment Dining place is comfortable 39 £ 1.1 4,1 £ 0.8 0.011
Sub total 39+10 41 £ 08 0.008

Total 39+08 41 £ 0.7 0.001

1) 1 point for strongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, and 5 points for strongly agree

2) by paired t-test
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