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ABSTRACT

This study was carried out on hospitalized patients receiving diet therapy satisfaction and
awareness of nutrition education in small and medium-sized hospitals in southern Gyeonggi
area. By the face-to-face interview with questionnaire method, the survey was carried out on
150 subjects (99 males and 51 females). The patients (64.7% of males, 52.9% of females)
heard the description of diet therapy without the aid of written manual. Patients were moderately
satisfied by food that was rated based on these indicators: tastiness (2.45), saltiness (2.23),
smelliness (2.23), and appetizing appearance (2.39) as a 4 point scale. Most of the patients
(80.8% of males, 69.8% of females) wanted to continue diet therapy. The importance of diet
was correlated with the tastiness, saltiness, and appetizing appearance of diet. And the help
of dietitians’ explanation was correlated with appetite. 55.6% of males and 35.4% of females
received nutrition education before (p<0.05). The number of times nutrition education was
received was once for male (33.3%) and three times for female (44.4%). Most nutrition education
satisfaction that was calculated on a 4 point scale was well understood (3.03), recognized
importance (3.44 for males, 2.78 for females) and help for disease management (p<0.01). Also
they were satisfied with the explanation of disease (3.20). Nutrition education satisfaction was
correlated positively with explanation about food related to disease, the current dietary treatment,
how to prepare diet recipes, and dietitian’s kindness, but negatively with satisfaction with
explanation of diet therapy, and the description and help for disease management. In conclusion,
the most important factor in practicing diet therapy was meeting with the dietitian. Intensive
nutrition education after the patient’s discharge is necessary for patients to continue diet therapy.
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Table 1. Inpatients’ Demographic status and kind of disease

Male Female Total x? p
30th 6(6.1) 3(5.9) 9(6.0)
40th 27(27.3) 12(23.5) 39(26.0)
50th 35(35.4) 3(5.9) 38(25.3)
Age 34.633  0.0001
60th 19(19.2) 8(15.7) 27(18.0)
70th 10(10.1) 12(23.5) 22(14.7)
80th 2(2.0) 13(25.5) 15(10.0)
Middle school 14(14.1) 16(31.4) 30(20.0)
High school 20(20.2 14(27.5 34(22.7
Education g (20.2) @7.5) @7 9.514  0.023
College 56(56.6) 19(37.3) 75(50.0)
Over college 9(9.1) 2(3.9) 11(7.3)
for 2 persons 0(0.0) 5(9.8) 5(3.3)
Hospital room for 4 persons 6(6.1) 2(3.9) 8(5.3) 10.211  0.006
for 6 persons 93(93.9) 44(86.3) 137(91.3)
Diabetes 75(75.8) 33(64.7) 108(72.0)
) ) Liver disease 4(4.0) 2(3.9) 6(4.0)
Kind of disease . 2332 0.506
Renal disease 4(4.0) 3(5.9) 7(4.7)
Others 16(16.2) 13(25.5) 29(19.3)
. Know 74(74.8) 42(82.4) 116(77.3)
About diet therapy L.111  0.292
Not know 25(25.3) 9(17.7) 34(22.7)
Under 10 10(10.1) 10(19.6) 20(13.3)
. 11-30 18(18.2) 9(17.7) 27(18.0)
Hospital stay (day) 6.480  0.091
31-100 41(41.4) 25(49.0) 66(44.0)
Over 100 30(30.3) 7(13.7) 37(24.7)
Total 99(100.0) 51(100.0) 150(100.0)
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Table 2. The patient’s condition of diet therapy description

n(%)
Male Female Total x? p
Explanation of why the patient had diet =~ Heard 64(64.7)  27(52.9)  91(60.7) 1933 0165
therapy Not heard 35(35.4)  2447.1) 59(39.3)
Received 29(45.3) 3(10.0) 32(34.0)
Diet therapy manual 11.343  0.0008
Hearing only 35(54.7 ) 27(90.0 )  62(66.0)
Nutritionist 32(50.0)  20(66.7) 52(55.3)
Descriptors for diet therapy Doctor 26(40.6) 7(23.3) 33(35.1) 11.978  0.008
Nurse 6(9.4) 0(0.0) 6(6.4)
Nutritionist 26(40.6)  27(90.0) 53(56.4)
Desired descriptors Doctor 32(50.0) 3(10.0) 35(37.2) 20.421  .0001
Nurse 6(9.4) 0(0.0) 6(6.4)
Total 64(68.1)  30(31.9)  94(100.0)
Table 2-1. The diet therapy description by young and old group
n(%)
Male , Female )
young old * young old * P
Nutritionist 18(40.9) 8(40.0) 3(37.5) 0(0.0)
Descriptors for diet
therapy Doctor 26(59.1) 6(30.0) 15530 0.0004 5(62.5)  22(100.0)  9.167 0.003
Nurse 0(0.0)  6(30.0) 0(0.0) 0(0.0)
Nutritionist ~ 22(42.3) 13(31.0) 8(100.0) 12(54.6)
Desired descriptors ~ Doctor 28(53.9) 25(59.5) 2.111 0.3480 0(0.0) 7(31.8) 2.111 0.348
Nurse 2(3.9) 4(9.5) 0(0.0) 3(13.6)
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Table 3. The patient’s consciousness of diet therapy description

Diet therapy description Male Female Total t p p*
Understanding 3.03+0.59 2.5740.68 2.88+0.65 322 0.002 0.085
Importance 2.98+0.58 2.90+0.31 2.96+0.51 0.93 0.357 0.285
Satisfaction 3.02+0.65 2.80+0.61 2.95+0.65 1.56 0.124 0.838
Be helpful 3.06+0.35 2.90+0.31 3.01+0.34 2.29 0.025 0.133

(Mean+SD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: not at all 2: not agree 3: agree 4: strongly agree
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Table 4. Satisfaction provided therapeutic meals for patients

Male Female Total t p p*
Tastiness 2.44+0.87 2.47+0.83 2.45+0.86 -0.18 0.858 0.424
Saltiness 2.19+1.01 2.31+0.73 2.23+0.92 -0.84 0.400 0.004
Smelliness 2.23+0.83 2.24+0.81 2.23+0.82 -0.02 0.983 0.140
Appetizing appearance 2.44+0.82 2.27+0.75 2.39+0.80 1.27 0.207 0.000
Temperature 2.76+0.43 2.57+0.54 2.69+0.48 2.17 0.033 0.640
Variety 2.59+1.01 2.59+0.78 2.59+0.94 -0.02 0.987 0.011

(MeantSD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: very dissatisfied 2: dissatisfied 3: satisfied 4: very satisfied.
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Table 5. The patient’s satisfaction of food service factors

Male Female Total t p p*
Offer snacks 3.47+0.81 3.14+0.69 3.36+0.79 2.66%* 0.009 0.692
Tailored to personal taste 1.76+0.86 2.22+0.90 1.91+£0.90 -5.04%* 0.004 0.002
Choose menu 1.49+0.77 2.04:+0.80 1.68+0.82 -3.99%%* 0.000 0.000
Complaint handling 2.83+0.73 2.71£0.70 2.7940.72 1.00 0.320 0.543
Chance to see dietitians 2.18+0.93 2.31+0.99 2.23+0.95 -0.79 0.432 0.634
Satisfaction diet therapy 2.38+0.82 2.33+0.91 2.37+0.85 0.33 0.740 0.011

(Mean+SD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: very dissatisfied 2: dissatisfied 3: satisfied 4: very satisfied.
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Table 6. Perception of patients’ practice intention about diet therapy

n(%)
Male Female Total x? p
Practical considerations was thought 73(73.7) 43(84.3) 116(77.3) 2148 0143
diet therapy did not think 26(26.3) 8(15.7) 34(22.7)
be in progress 26(35.6) 4(9.3) 30(25.9)
When diet was performed ¢ Piemented as soon as o0 0 oisse) 4538.8) 12352 0,002
conditions allow
after discharge 26(35.6) 15(34.9) 41(35.3)
The duration of diet quit if there is recovery 14(19.2) 13(30.2) 27(23.3) 1852 0174
therapy will be continue 59(80.8) 30(69.8) 89(76.7)
Total 73(62.9) 43(37.1) 116(100.0)
Table 6-1. Patients’ diet therapy performed time by young and old groups
n(%)
Male ) Female ,
Young Old * young old * P
Be in progress 15(30.0) 11(47.8) 0(0.0) 4(16.0)
Be implemented as soon as
conditions allow 15(30.0) 6(26.1) 2346 0310 15(83.3) 9(36.0)  10.026 0.007
After discharge 20(40.0) 6(26.1) 3(16.7) 12(48.0)
Total 50(68.5) 23(31.5) 18(41.9)  25(58.1)
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Table 7. Corelation between the consciousness about diet therapy and satisfaction provided therapeutic

meals, food service factors

Consciousness of diet therapy

Understanding ~ Importance Satisfaction Assistance
Provided Tastiness -0.012 0.218* -0.288** 0.049
therapeutic meals  Saltiness 0.012 0.308* -0.333%% -0.047
Smelliness -0.104 -0.183 -0.221 -0.321%*
Appetizing appearance -0.043 0.679%** 0.156 0.44 1 %**
Temperature 0.319%* -0.070 0.236* 0.026
Variety 0.274%* -0.158 0.133 -0.234*
Food service factor Offer snacks 0.445%** -0.069 -0.068 0.025
Tailored to personal taste 0.010 0.090 0.088 -0.033
Choose menu -0.273** 0.069 -0.175 -0.026
Complaint handling -0.116 -0.403*** -0.602%** -0.485%**
Chance to see dietitian -0.243* -0.023 0.378*** 0.217*
Satisfaction with diet therapy -0.212* 0.354%* -0.063 0.060
* p<0.05 ** p<0.01 *** p<0.001
of tigk Aol wrEshA] 3 FFE Ho F Aol e A8 FA= FATE 55.6%, A
O B2 HE&S a7%= Ao E 5 AT 7F 353%2A EATE AARG FFuS7 ol

e 42
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H 2ATHp<0.05). YFuEE T
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Table 8. The patient’s experience and frequency of nutrition education

n(%)
Male Female Total x? p
. Yes 55(55.6) 18(35.3) 73(48.7)
Experience 5.531 0.019
No 44(44.4) 33(64.7) 77(51.3)
by myself 9(15.8 0(0.0 9(12.0
Reason for training Y .y ) (15.8) 0.0 (12.0) 3230  0.072
Medical staff advised 48(84.2) 18(100.0) 66(88.0)
Once a year 19(33.3) 0(0.0) 19(25.3)
Twice a year 17(29.8) 7(38.9) 24(32.0)
Frequency . 9.228  0.026*
3 times per year 18(31.6) 8(44.4) 26(34.7)
Over 4 times per year 3(5.3) 3(16.7) 6(8.0)
Total 57(76.0) 18(24.0) 75(100.0)

* p<0.05
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Table 8-1. The patient’s nutrition education status by young and old groups
n(%)
Male , Female )
Young Old a Young Old & P
. Yes 40(58.8) 15(48.4) 6(33.3) 12(36.4)
Experience 0.939 0.333 0.047 0.829
No 28(41.2) 16(51.6) 12(66.7) 21(63.6)
Re.as.on for by n.lyself ' 0(0.0)  9(60.0) 20025 0001 0(0.0) 0(0.0)
training Medical staff advised 42(100.0) 6(40.0) 6(0.0) 12(0.0)
Once a year 17(40.5) 2(13.3) 0(0.0) 0(0.0)
Frequency Tw.ice a year 7(16.7)  10(66.7) 26.536 0001 0(0.0) 0(0.0) 10986 0.006
(per year) 3 times per year 18(42.9)  0(0.0) 0(0.0) 8(66.7)
Over 4 times per year 0(0.0)  3(20.0) 3(50.0) 0(0.0)
© AT YRS ST BATH(p<0.05). FINES Fale] Foade FE3a Ao} &
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(2009)= WY F4 FEH dunFS Féto T 32050 EAEA = 326 AAEAE 3.00
Q29 Mo FEo] Fad ZJAEE Fi 3l AE B AHOE 2AS 2 SAAJD 79
Atk 27F A AT (p<0.01).

2) 2182 &ate] edekasol gk 214 5. X|ZA] EXle| JL =0l st BHEEE

Choe(1998)2 2IAHA-E mE=d Zagh &
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Table 9. The patients’ perception about nutrition education about diet therapy

Male Female Total t P p*

Understanding 3.04+0.19 3.00+0.00 3.03+0.16 1.43 0.1591 0.136
Importance 3.44+0.50 2.78+0.43 3.28+0.56 5.48 <.0001 0.257
Satisfaction 3.30+0.53 3.00+0.00 3.23+0.48 422 <.0001 0.538
Be helpful 3.26+0.44 3.00+0.00 3.20+0.40 447 <.0001 0.004

(Mean+SD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: not at all 2: not agree 3: agree 4: strongly agree
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Table 10. The satisfaction with dietitians’ description for nutrition education

Male Female Total t p p*
Description of disease 3.34+0.83 3.22+0.43 3.32+0.76 0.83 0.410 0.336
Food related illness 3.5240.92 2.78+0.81  3.35+0.95 3.33 0.002 0.661
Provides information about diet therapy 3.18+1.04 3.22+0.43 3.19+0.93 -0.25 0.803 0.021
Diet menu planning 3.00£1.14 3.39+0.50  3.09+1.04 -2.07 0.042 0.860
Cooking skill 2.61+1.11 3.39+0.50  2.78+1.06 -4.22 0.000 0.351
Presents a practical diet 2.79+1.21 3.22+0.43 2.89+1.10 -2.35 0.021 0.430
Answer patients’ question 3.23+0.42 2.78+0.81 3.13+0.56 2.28 0.034 0.174

(Mean+SD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: very dissatisfied 2: dissatisfied 3: satisfied 4: very satisfied.

A& Table 109 YERHAT. FFu Sl ek
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Table 11. The patient’s satisfaction with provided nutrition information and the dietitians’ attitude
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Male Female Total t P p*
Friendliness of a dietitian 3.79+0.41 3.39+0.50 3.70+£0.46 3.07 0.005 0.830
Self-help in meal planning 3.49+0.57 3.22+0.43 3.43+0.55 2.17 0.037 0.005
Individual tailor-made information 2.85+1.15 3.39+0.50 2.97+1.06 -2.84 0.006 0.075
Continuing after discharge 2.85+1.28 2.89+0.96 2.86+1.21 -0.13 0.897 0.002

(MeantSD) p*: p-value after adjusting for age group by GLM

The total score(4 points) was calculated by these indicators 1: very dissatisfied 2: dissatisfied 3: satisfied 4: very satisfied.
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Table 12. Corelation between the perception about nutrition education about diet therapy and satisfaction with
diet menu and food service factors of patients

Perception about nutrition education

Understand Importance Satisfaction ~ Be helpful
Tastiness -0.054 0.481%** 0.658*** 0.032
Food service factor 0.005 0.636%** 0.739%** -0.074
Provided therapeutic Smelliness -0.238%* -0.029 0.248* -0.100
meals Appetizing appearance 0.102 0.436%** 0.133 0.526%**
Temperature 0.107 -0.150 -0.337** 0.305%*
Variety 0.067 -0.628%** -0.323%* 0.222
Offer snacks 0.093 0.282%* 0.280* 0.265*
Tailored to personal taste -0.117 -0.145 -0.207 -0.336%*
Food service factor Choice of menu -0.096 0.066 0.207 -0.275%
Complaint handling -0.166 0.042 0.561%*** -0.380%**
Chance to see dietitian -0.217 -0.279* -0.522%** 0.209
Satisfaction with diet therapy -0.211 0.139 0.177 0.247*
Understanding 0.332* 0.182 0.085 -0.137
) .. Importance 0.320* 0.613%** 0.805%** 0.149
Diet therapy description
Satisfaction 0.293* -0.137 0.373%* -0.769%**
Helpfulness -0.037 0.408* 0.812%** -0.116

* p<0.05 ** p<0.01 *** p<0.001



74 E=X|ALE| dEnstE| R H23H 15 2012

[
fol

o
fr &

I X of 2
oo oo 3
e Blopet

Ho

= o]foln Ed A5

ahe] Aol WA JFmEI A2 A
7 olol Aok SAlek.

of?
02
El
Ho
2
=
_O‘L
£
9
ol
ol
o
oL
2
I
b

g

& AEe] BE AEE M2 FHo

=

W ¥

Aol 4 mEEste] JRUAES B ), Ju
o

o

1

=
I
fo
[
1>
fo
o
gL_"
o
ofy
o
oL
!

[

fo ® Lo
o 2
o
ox
iy
tlo
f
32
o
2
<
A
=}
2
of?
o2

o El

™ _qo

ox
o
1>
o

d
g,
I
fo

2529 F8AE A3
o 4 (p<0.001)S HYTh FduS
2 Aidx9 F 84 (p<0.001)
5 =R E(p<0.001)9F Fo| &
Hjou, dFuse] E& MEEE A8

o TEEet S99 AT (p<0.001)= LERY

=i
o

N rlo

E
N g
)

4
=
bl

32 0o M2 Hoofy 4N fo
od

Hopy e,

O

%
S
T

195k Q¢ o BxEY AE4 4P
GFmgo] e B AAUE 2B F3)
A N84T JFmEo) T VEEE HES o]
A8 ol Bgol HE 7 2ARE AFsH
A st

Ame] £4 A tg 2o
i & A8 A olfel W dwe
52 Agol v A FA 647%E JERE
T A 529%2 UERgth X840 sl 2

L

A g A g3 x5 Ay

@A 54.7%, A 90.0%= Frel ARl AtelE
BTHp<0.001). A &2l oigh A= @At
GEAF 50.0%, AT LA 66.7%= 71 E=7)
etk o gxpEo] vigbe X 52 Auate
Z7F QAL 50.0%E, AAE D FAF 90.0%= LEF
- o9 atolE B THp<0.01).

252 Fxte] F4 UMEEE 4PHEE B2
v, X g9 uk2.45), 7H2.23), BA2.23), H&
A2E L3904 FES BIoH, &
2ol AF 252599 HH259)NAME S
2t 52 FAE Btk ARA 524 AHlZ
el disiAE & - o JIIE 7135(1.19)9F B
4 AdAH(1L.69)N = mlE R e By
Exboldtt. 28y X &2 i ERF Ag
279 vl A&SHA o|HA L AAF
(3.36)0 4= T3 TH

A 22 Fate] AWl ik 2Aa el AlY
of tsidE FAF 73.7%H A} 84.3%=Z Tl F-Ho]
28 Aol dia] AAsigkon, AAF 9|
o AN AZIE ERE d8A A Felth et F
A FT AP Aoty 356%= E=A JElte
o, ozt ‘ojfdo] HedlE AY & 9oty
2ha FEkgrol o] UERRTHp<0.01). 2AL S
AA7EA & A A7 e g B2 =} 80.8%,
A2 69.8%7F AWo] Yolx A& APgtin
@ote] AR BAGle] ALH oz NS A7
< AT e ASE YERT

AZAA T UGS e FHol A=
A7} 55.6%2 e, o271 353%=2 e
U Ak 327 Az EAET AFAHQA AES
BHTHp<0.05). FFnFS e Arje g8z
o] Wa|AX7t GA7} 84.2%, IA7F 100.0%= 7}
A Eol o} A7A FYuFE gnFe o3

°
A WFo] o] TolAL Y & 5 YU,
[e)

IS v 3ee GASEAE 135(33.3%),
ARFA = 335)(44.4%) 2 AAEALe] WS35}
B TH(p<0.05).

FLUE A (3%, F NEE IR



Z(p<0.001) <14

rﬂ af WW AAH o7 FEAL
Ar(3.32), AW #dE HF

of gt *-=i"§(3 25), €A H1 Qe Az of
3 ARl AF(3.19), AT H= W (3.08), &
WHE(2.78), TAIARD A A 2. 89) Aol gt
AH(3.13)7 FFatel ™o urEatn Ik
E3] dA3Abo| A Foknso ] 227 2AHAE
d=foldrta St om(p<0.01) Az
A= A 84S ARAE(P<0.05)04 H RSt

9}
7lii U‘r%j 2 Xil?iﬁhl

2 @,

L A5 AsHe] e & o BAEe
QA4 Fol7] 915 tharg Alsel 2 Am A
2 Falel, AmAol od e A3 S,
e Amsl @ Aol we ANl T A
oltt.

2. @A Bol A Auka Aol A ZH =
A% AERAE AR E Est A= B
5 g ddgo] st Hof ME wEHAL
= FANEEES Fofof & Aolnh

3. 2ole] 47 AYA RS FaA HE A

=1 FQl A g2o] B, Ik, HAY,

HE2 2 ﬂl% 7H’d/‘]7]7] A% el

83 WS sok & Aol

2] 7t BEAE T 7|3 E Eol

FU¥Ate] H 22 (Meal Rounding)
A ﬂx}%g} Xdi/‘]

& olo X
1l
Ay

SN S e N

Y0 o o2 & N
fe bt 2 b

oL ot fo ox A
2 3L oo ok o

Bae MJ(2005) A study on the inpatients’ satisfaction
for hospital foodservices.-in Daegu and Kyungbuk
area-. Graduate School of Environmental & Public
Health Studies, Yeungnam University, Master’s Thesis.

Jang E(2011) The number of hospital in Korea, More
of number less but less medical personnel staff
than OECD. Medical Today (2012.03.25) http:/
www.mdtoday.co.kr/mdtoday/index.html?no=151353

Chang SH(2002) Measuring gaps between perception
and expectation of patients and employees
towards quality attributes of hospital foodservice.
The Graduate School of Human Environmental
Sciences, Yonsei University, Master’s Thesis.

Choe SJ(1998) A study on socio-psychological factors
related to the dietary compliance of diabetics using
qualitative research method. Graduate School of
Myongji University, Master’s Thesis.

Choi YJ, Kwak TK, Chang HJ(2000) Effects on
implementing selective menus on customer satisfaction
in hospital foodservice operation. J Graduate
School Human Environmental Sciences, Yonsei
University 1, 91-106.

Deluco D, Cremer M(1990) Consumers’s perceptions
of hospital food and dietary service. J Am Diet
Assoc 90(12), 1771-1715.

Health Insurance Review & Assessment Service(2011)
Type of medical institutions, the current patient
rooms (since June 2011) (2012.03.25) http://stat.
kosis.kr/nsikor h/view/stat10.do

Hwang RI, Kwon JH(2008) A study of hospital



76 E=mA|ALE| dEnstE| R H23H 15 2012

foodservice satisfaction after covering hospital
foodservice in the national health insurance.
Korean J Community Nutr 13(3), 396-404.

Kang BS, Cho CH, Kim SH(2005) Study on the
effects of service quality on customer satisfaction
and service performance on the small and
medium hospital. J Korean Assoc Small Business
Stud 27(1), 57-87.

Kang KS(2009) In-Patients’ and staffs’ food consumption
and comparison of perception on foodservice
quality at hospitals. Graduate School of Education,
Dong-A University, Master’s Thesis.

Kim HJ, Jun SJ, Jung KH(2001), Nutrition care of
diet-refusal patients having difficulties in adapting
to hospital diet. J Korean Diet Assoc 7(1), 65-71.

Kim HJ, Jang EJ, Hong WS(2000) The assessment of
management practices on foodservice, clinical
nutrition service in hospital foodservice operations. J
Korean Diet Assoc 6(2), 136-147.

Kim JA(2009) Quality analysis on patient meal of
public medical institutions. Major of Nutrtion
Education Graduate School of Education, Chungbuk
National University, Master’s Thesis.

Kim JM, Kang BH (2011) Analysis of intakes and
satisfaction of patient foodservice in mid-sized
hospital settings. Korean J Nutr 44(4), 326-337.

Kim KS(2003) Relationship of marketing strategy
implementation and marketing performance of
hospitals. Dept. of Business Administration Graduate
School, Changwon National University, Master’s
Thesis.

Kim MY(2007) In-patients’ perception on foodservice
and consumption of meals provided at hospitals.
The Graduate School of Clinical Health Sciences,
Ewha Woman University, Master’s Thesis.

Kim MY, Kim KJ, Lee KE(2008) In-patients’ food
consumption and perception on foodservice quality
at hospitals. J Korean Diet Assoc 14(1), 87-96.

Kim S(2003) A study on the information implementation
strategies of small and medium-sized hospitals.
Graduate School of International Business, University
of Incheon, Master’s Thesis.

Kim SH(2004) Study on the effect of service quality
on customer satisfaction and service performance
on the small and medium hospital. Dept. of
Business Administration Graduate School. Kyung
hee University, Master’s Thesis.

Kim SS(2001) Evaluating factor analysis for hospital
food and nutrition services -with importation of
service management- Master’s Program in Food
Science and Nutrition. Graduate School The
Catholic University of Korea, Master’s Thesis.

Kim TY, Um SH(2004) Older adults with type 2
diabetes improve glycemic control after nutrition
education program at the public health center. J

Korean Diet Assoc 10(2), 205-217.

Kim YS(2002) Evaluation of patient satisfaction in
hospital foodservice. Graduate School of Public
Health, Kosin University, Master’s Thesis.

Lee J(2001) A study of building of arelevant in
formation system to improve the food and
nutrition services in hospitals. Graduate school of
Human Environmental Sciences, Yonsei University,
Master’s Thesis.

Lee 1J(1997) Improvement of food service of
inpatients in general hospital. Graduate School of
Public Health, ChungNam National University,
Master’s Thesis.

Lee NH, Park YM, Joung HS(2007) A study on diet
education of participants in diabetic education at
public health center. J Korean Diet Assoc 13(1),
84-93.

Lee S(1999) The development of quality management
standards and tool for the quality improvement of
hospital food and nutrition services. The Graduate
School, Yonsei University, Doctoral Thesis.

Lee S, Yang IS, Cha JA(2000) Development of
quality management standards and evaluation tool
for the quality improvement of hospital food and
nutrition services. Korean J Nutr 33(5), 548-555.

Lee SL(2009) Effects of nutrition counseling on
diabetes management in type 2 diabetes mellitus
patients. J Korean Diet Assoc 15(2), 188-196.

Lim HS, Yang IS, Cha JA(1999) Analysis of patient
satisfaction and factors influencing satisfaction on
hospital foodservice quality. J Korean Diet Assoc
5(1), 29-47.

Lyu ES, Lee SM, Hyh KY(1996) A study of satisfaction
with nutrition counseling service for consumers. J
Korean Diet Assoc 2(1), 62-68.

Ministry for Health, Welfare and Family Affairs,
Korea Health Industry Development Institute(2009)
Guidelines for hospital evaluation programme.
(2010.06.10)  http://www.khidi.or.kr/etcsite/medical
notice.do?menuCd=30140101

Ministry of Health and Welfare, Korea Health
Industry Development Institute(2007) Hospital
evaluation programme: Survey report. (2010.06.10)
http://www .khidi.or.kr/etcsite/medicalnotice.do?mode
=view&menuCd=30140101&code=1101&no=216&t
ype=ALL&cpage=5&searchltem=0&search

Wood ER(1990) Weight loss maintenance 1 year after
individual counseling. J Am Diet Assoc 90(9),
1256-1267.

Yang IS, Yi B, Cha JA, Han KS, Chae IS, Lee JM(2004)
Foodservice in institutions. Paju: Kyomunsa p.48

Yi JR, Shin ES, Lyu ES(2009) Patients’ perception of
and satisfaction on therapeutic-diets at hospitals in
Busan. J Korean Diet Assoc 15(4), 383-396.

Yi JR, Son EJ, Lyu ES(2010) Perception and



satisfaction on nutrition counseling service for
patients consuming a therapeutic diet at hospitals in
Busan. J Korean Soc Food Sci Nutr 39(9),
1305-1312.

Ao g FANEZeL JLuKof oiE A Hlu 77

M

Yoon HR, Kwon J(2009) The importance-satisfaction
study of hospital foodservice encounters at the
elderly health-care facilities. J Korean Diet Assoc
15(3), 209-219.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


