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ABSTRACT

Purpose: This study was conducted to examine prerequisite—program performance of the hospital foodservice operation and
develop measures for improvement of prerequisite—program performance, Methods: Data were collected through surveys
administered to 168 hospital dieticians in the Seoul, Incheon, Gyeonggi—do, Daegu, and North Gyeongsang areas, Out of
total questionnaires, 65 questionnaires were usable and the response rate was 38.7%. Statistical analyses were performed
using the SPSS program (ver 20.0) for xz—test and one—way ANOVA, Results: According to the result of the prerequisite—
program evaluation, the percentage of ‘appropriate’, ‘needs to be improved’, and ‘inappropriate’ was 44.6%, 47.7%, and
7.7%, respectively, The score for the ‘inappropriate’ group was significantly lower than that of the ‘appropriate’ group or
‘needs to be improved’ group on the food safety management (p ¢ 0,001), preparation facility management (p ¢ 0.001), water
management (p ¢ 0.001), and storage - transportation management (p { 0.05) parts, Holding rate of foodservice facility and
equipments in the 'appropriate’ group were significantly higher than in the others on convection oven (p ¢ 0.01), air
conditioner (p ¢ 0.01), three—compartment sink (p ¢ 0.01), hot—holding equipment (p ¢ 0.01), cold—holding equipment (p ¢
0.05), exclusive thawing refrigerator (p { 0.05), and sterilizer for sanitary shoes (p { 0.05) items, Conclusion: To improve the
quality of hospital foodservice, foodservice managers and HACCP specialists should develop and implement a prerequisite—
program and a HACCP plan considering the characteristics of the hospital foodservice operation,
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Table 1. General characteristics of the subjects

Variables n (%)
<30 31 (47.7)
Age (yrs) >30~<40 19 (29.2)
> 40 15(23.1)
<5 31(47.7)
Career (yrs) 25~<10 13 (20.0)
210 21 (32.3)
2-years junior college 14 (21.5)
Educationlevel Bachelor's degree 39 (60.0)
Master's degree or higher 12(18.5)
Total 65 (100.0)

~209 mlgke] 223 (33.8%), 200 oYl = 17X
(26.2%)°1t H AT 3 FAG = B 2,601.7H0 =
2,0009 ©]4~3,0009 m]9to] 263 (40.0%)0.2 7} 2t
a1, 9] S 7PEA = 300 B nlRko] 283 (43.1%)
2 7P Bkt aear gt 2ol A XelsAkAt
£ ) Ak AIRES AN AT 3AIRE o d~eIzt
njuko] 363 (55.4%)C 2 717 BWkT)
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FA 4o ALEE HACCP Aien 77l B9 =
‘AR 9 FAEE A 2F (855 o/d)elA

Table 2. General characteristics of hospital foodservice opera-
fions

Variables n (%)
Location Seoul-Incheon, Gyeonggi-do . 35(53.8)
Daege -North Gyeongsang province 30 (46.2)
Type of Self-operated 48 (73.8)
operation Contract-managed 17 (26.2)
Period of <10 26 (40.0)
operation 210~<20 22 (33.8)
(yrs) >20 17 (26.2)
Medl ori <2,000 21 (32.3)
eaiprice >2,000 ~ < 3,000 26 (40.0)
(Korean won)
> 3,000 18 (27.7)
<300 28 (43.1)
No. of 2300~ < 600 22 (338
permitted bed (33.8)
> 600 15(23.1)
| tion 1i <3 17 (26.1)
nspection time
(hri)) 23~<6 36 (55.4)
>4 12(18.5)
Total 65 (100.0)

T og 7P =9k, A3t Bk - FA% Al 25
FrJFel =Fol7t YA (p < 0.001). “HAAE (p <
0.001), “A|z -7}z Al -AHFAE) (p <0.001), “&F
)’ (p <0.001), B-2FHE] (p <0.05) Y9 533
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Table 3. Comparison of performance scores according to evaluation level of prerequisite program appling to hospital foodservice oper-

ations
Classification Facility Foodsafety  Preparation Refngerg fion- Water Storage ; Inspection
freezing transportation
Appropriate!! (n=29) 20.97 (2.62)29 36.38 (1.93)°%  4.66 (0.48)° 1.97(0.18)  8.00(1.50)° 12.55(0.68)° 0.93(0.25)
Needs to beimproved? (n=31) 14.65(3.62)° 33.16(2.43)° 4.29 (0.73)° 1.94(0.25)  7.23(1.49)9 12.23(1.74)° 0.74 (0.44)
Inappropriate® (n=5) 11.00 (4.06)¢ 24.40 (12.77)°  3.20(1.48)° 2.00 (0.00)  3.40(3.36)° 10.60(2.07)° 0.60 (0.54)
Fvalue 38.305"" 21.403™ 9.181™ 0.274 16.218™ 4141 2.712

1) ‘Appropriate’ group's evaluation score: > 85 /100 points

2) Mean (SD) of management part, subtotal of each part: Facility (25

points), Food safety (39 points), Preparation (5 points), Refrigeration - Freezing (2 points), Water (9 points), Storage - Transportation (13

points), Inspection (1 point).

/100 points

" <0.05, "p<0.001

3) a.b,c Different letters mean significant difference between groups by Duncan's multiple range
test.  4) ‘Needs to be improved’ group'’s evaluation score: < 84 ~ > 71 /100 points

5) ‘Inappropriate’ group’s evaluation score: < 70
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Table 4. Relationship between evaluation level of prerequisite program and characteristics of hospital foodservice operations

Variables Appropriate') Inappropriate? X2
} ) i - 3) R
Location Seoul-Incheon - Gyeonggi-do (n = 35) 21 (60.0) 14 (40.0) 7 064
Daege -North Gyeongsang area (n = 30) 8(26.7) 22(73.3)
Type of operation Self-operated (n = 48) 22 (45.8) 26 (54.2) 0.110
Contract-managed (n=17) 7 (41.2) 10 (58.8)
< =
Period of operation 10{n =24 12(50.0) 12(50.0)
(yrs) 210~<20(n=21) 11 (52.4) 10 (47.6) 0.902
220 (n=16) 6(37.5) 10 (62.5)
. < 2,000 (n=20) 9 (45.0) 11 (55.0)
Meal price S _ 0.058
(Korean won) >2,000 ~ < 3,000 (n=25) 11 (44.0) 14 (56.0) .
23,000 (n=17) 7 (41.2) 10 (58.8)
<300 (n=28) 10(35.7) 18 (64.3)
No. of permitted bed >300 ~ < 600 (n=22) 10 (45.5) 11 (54.5) 0.310
2600 (n=15) 9 (60.0) 3 (40.0)
L <3(n=1¢) 5(31.2) 11 (68.8)
Inspection time
(hrs) 23~<6(n=3¢) 17 (47.2) 19 (52.8) 1.383
26(n=12) 6 (50.0) 6 (50.0)
1) Appropriate group’s evaluation score: 285 /100 points  2) Inappropriate group’s evaluation score: < 84 /100 points ~ 3) n (%)
“p<0.01
Table 5. Relationship between evaluation level of prerequisite program and characteristics of the dietitians
Variables Appropriate!) Inappropriate? $2
<30 (n=31) 12(38.7)%) 19 (61.3)
Age (yrs) 230~<40(n=19) 9 (47.4) 10 (52.6) 0.957
240 (n=15) 8(53.3) 7 (46.7)
<5(n=31) 10 (32.3) 21 (67.7)
Career (yrs) 25~<10(n=13) 6(46.2) 7 (53.8) 4.469
210 (n=21) 13 (61.9) 8(38.1)
2-years junior college (n = 14) 5(35.7) 9 (64.3)
Education level Bachelor's degree (n = 39) 19 (48.7) 20 (51.3) 0.757
Master's degree or higher (n=12) 5(41.7) 7 (58.3)
1) Appropriate group’s evaluation score: 285 /100 points  2) Inappropriate group’s evaluation score: < 84 /100 points ~ 3) n (%)

"0 <0.05
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Table 6. Relationship between evaluation level of prerequisite program and holding rate of foodservice utensils and equipments for

sanitation management

ttems Total Appropriate) Inappropriate? -
(n=465) (n=29) (n=36)
Double door for protection against insects 24 (36.9)%) 13 (44.8) 11 (30.¢) 1.693
Attract insect lamp 26 (40.0) 15 (51.7) 11 (30.6) 3.459
Shoes sterilization board 56 (86.2) 27 (93.1) 29 (80.6) 3.628
Infrared thermometer 28 (43.1) 15(51.7) 13 (36.1) 1.951
Sterilizer for sanitary shoes 18 (27.7) 12 (41.4) 6(16.7) 5.344"
Automatic bulb peeler 28 (43.1) 16 (55.2) 12 (33.3) 3.628
Automatic vegetable cutter 29 (44.6) 15(51.7) 14 (38.9) 1.370
Three-compartment sink 49 (75.4) 26 (89.7) 23(63.9) 7.365"
Exclusive thawing sink 33(50.8) 15(51.7) 18 (50.0) 0.080
Exclusive thawing refrigerator 31 (47.7) 18 (62.1) 13 (36.1) 5.006°
Basket cart 45 (69.2) 22 (75.9) 23 (63.9) 1.627
Exclusive hand-washing sink 55 (84.6) 25 (86.2) 30 (83.3) 0.462
Hand sterilization equipment 51(78.5) 23 (79.3) 28 (77.8) 0.185
Sterilizer for cutting board and cooking knifes 62 (95.4) 27 (93.1) 35(97.2) 0.033
Probe thermometer 35(53.8) 16 (55.2) 19 (52.8) 0.121
Rubber hose with nozzle 45 (69.2) 20 (69.0) 25 (69.4) 0.030
Sterilizer for rubber gloves 31(47.7) 13 (44.8) 18 (50.0) 0.080
Convection oven 33(50.8) 20 (69.0) 13(36.1) 7.866”
Air conditioner 38 (58.5) 23(79.3) 15(41.7) 10.698"
Preserved food freezer 57 (87.7) 27 (93.1) 30 (83.3) 2.773
Hot-holding equipment 40 (61.5) 23(79.3) 17 (47.2) 8.195"
Cold-holding equipment 32 (49.2) 18 (62.1) 14 (38.9) 4.063
Hot and cold serving cart 42 (64.6) 21(72.4) 21 (58.3) 1.939
Sterilizer for cups 51 (78.5) 23 (79.3) 28 (77.8) 0.185
Automatic sterilizer for frays and tablewares 62 (95.4) 27 (93.1) 35(97.2) 0.033
Automatic dish-washer 54 (83.1) 25(86.2) 29 (80.6) 0.9211
Waste-disposal unit 18 (27.7) 8(27.6) 10 (27.8) 0.005
1) Appropriate group's evaluation score: 285 /100 points  2) Inappropriate group's evaluation score: < 84 /100 points ~ 3) n (%)

<0.05 "p<0.01
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TN FEo] FHlge] foHoR ETh i 2B
A9 APAFHeA QEALES] YulEve} AMgaTE
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= golshd  Qomg FAZoM theF oHe] ALg
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X
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& e AEE 2o € Aotk R S50
£ Tl e F4a] 54E 12 e v Ve
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