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Application of Analytical Hierarchy Process in Analyzing the Priorities of Strategy
for Improving the Army Military Foodservice

Seung-Hee Baek'

Department of Foodservice management, Shingu College, Seongnam, Korea

Abstract

The current exploratory study presents the Analytical Hierarchy Process (AHP) as a potential decision-making method
to obtain the relative weights of alternatives through pairwise comparison in the context of hierarchical structure. The
aim of this study was to elicit prior strategy to improve army military foodservice. Content analysis and seven times
of in-depth interview from 13 officers of the Ministry of National Defense were conducted to develop the hierarchical
structure for AHP analysis. Questionnaires were distributed to 61 foodservice managers and 39 dietitian and military
foodservice officers. The highest-ranked strategy for improving military foodservice was the ‘renewal of the kitchen
facilities’ (0.2578), followed by ‘enlargement of foodservice operating staffs’ (0.2345), ‘specialization of sanitation &
foodservice management’ (0.2222), ‘Practical foodservice budget control’ (0.1394), and ‘menu variety & standardized

recipe’ (0.1281).

‘Enlargement of foodservice facilities’

(0.3995),

‘increase the no. of kitchen police’ (0.3463),

‘sanitary & cooking training reinforcement of kitchen police’ (0.4445), ‘management of foodservice budget by total
amount’ (0.5043), and ‘standardization of mass cooking’ (0.3571) were the highest overweight item in each strategy.
The study also compared the relative weights of alternatives of foodservice managers with that of dietitians and military
foodservice officers. Those two groups revealed some difference in their priority of important strategy regarding army
military foodservice. The results of this study would provide the data for making a policy or compilation of the budget
regarding army military foodservice. (Korean J Community Nutr 19(1) : 51~59, 2014)
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Fig. 1. AHP model for qualitative improvement in army military foodservice.
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Table 1. General characteristics of the subjects
Subject Variable Category N (%)
Education 20 (51.3)
- Dietitian 7(17.9)
Work classification Head of foodservice unit 6(15.4)
Others" 6(15.4)
Army training school 24 (61.5)
. Foodservice unit 13 (33.3)
Affiliation L )
Logistic support unit 1( 2.6)
Foodservice officers Others” 1029
and dietitians Junior college 1( 2.6
(N = 39) Education University 13 (33.3)
Graduate school 25 (64.1)
< 6 month 2(51)
6 month < period < 1 year 1( 2.6
Work experience 1 year <period < 3 years 8 (20.5)
in foodservice part 3 years < period < 5 years 7(17.9)
> 5 years 20(51.3)
No answer 1(26)
Combat unit 36 (59.0)
Combat support forces 9(14.8)
Affiliation Logistic support unit 9(14.8)
Administrative unit 4( 6.6)
Others? 3( 4.9
High school or below 32 (52.5)
) Junior college 22 (36.1)
F‘r’;’(]drfgg'ecs Education University 2( 3.3)
(N = 61) Graduate school 1(1.6)
No answer 4( 6.6)
< 6 month 30 (49.2)
6 month < period < 1 year 12(19.7)
Work experience 1 year < period < 3 years 12(19.7)
in foodservice part 3 years < period < 5 years 3( 4.9
> 5 years 3( 4.9
No answer 1(1.6)
1) Instructor, tfransportation battalion, 2) Ministry of National Defense, 3) Army hospital, boot training battalion
Table 2. Overall Overweight of factors and items
Factors Overweight lfems Overweight
Increase the No. of foodservice operating manager 0.3236
Enlargement of foodservice operating staff 0.2345 Increase the No. of C,MI cooklng staf 0.1177
Increase the No. of kitthen police 0.3463
Employment of cook by unit 0.2125
Proctical foodsenvice budget confrol 01394 Management of foonerwce budget by total amount 0.5043
Increase the foodservice budget 0.4957
Enlargement of foodservice facilities 0.3995
Renewal of kiftchen facilities 0.2758 Improvement of kiftchen work environment 0.3806
Renovation of dining hall 0.2200
Standardization of mass cooking 0.3571
Menu variety & standardized recipe 0.1281 Empowerment of menu management by division 0.3396
Diverse the food items 0.3032
o o ) Foodservice & sanitary management by dietitian 0.2513
S?ﬁ;ggghrggg sanftation & foodservice 0.2222 Hygiene reinforcement of field foodservice 0.3041
Sanitary & cooking training reinforcement of kitchen police 0.4445
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Foodservice officers and diefitians

Foodservice managers

Factors - - - -
Overweight Ranking Overweight Ranking
Enlargement of foodservice operating staff 0.2153 3 0.2610 2
Practical foodservice budget control 0.1559 4 0.1188 4
Renewal of kifchen facilities 0.2572 1 0.2980 1
Menu variety & standardized recipe 0.1471 5 0.1060 5
Specialization of sanitation & foodservice management 0.2244 2 0.2162 3
Table 4. Ranking of items by groups
Foodservice officers Foodservice
Factors tem and dietitians managers
Overweight Ranking Overweight Ranking
Increase the No. of foodservice operating manager 0.2793 2 0.5037 1
Enlargement of foodservice  Increase the No. of civil cooking sfaff 0.1294 4 0.0736 4
operating staff Increase the No. of kitchen police 0.3455 1 0.3127 2
Employment of cook by unit 0.2458 3 0.1099 3
Practical foodservice budget  Management of foodservice budget by total amount 0.4528 2 0.5231 1
control Increase the foodservice budget 0.5472 1 0.4769 2
Enlargement of foodservice facilities 0.4265 1 0.3701 2
Renewal of kifchen facilities Improvement of kiftchen work environment 0.3579 2 0.4059 1
Renovation of dining hall 0.2156 3 0.2240 3
) . Standardization of mass cooking 0.3920 1 0.3266 2
l\/lrgzit;);onew & standordized Empowerment of menu management by division 0.2905 3 0.3846 1
Diverse the food items 0.3176 2 0.2887 3
Foodservice & sanitary management by diefifian 0.2602 3 0.2409 3
Speciolizo't fon of sanitation & Hygiene reinforcement of field foodservice 0.3204 2 0.2858 2
foodservice management
Sanitary & cooking training reinforcement of kitchen police  0.4194 1 0.4733 1
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