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Abstract

An investigation was conducted to evaluate the hygienic status of 53 high school foodservice systems in Gyeonggi pro-
vince by using hygiene management guide checklist, ATP bioluminescence assay of food utensils were conducted during
process. The 5 hygiene management guide checklist groups about personal hygiene, cooking facilities control, cross contami-
nation control, cook and storage control, management control were checked by experts and had good grades but there were
some inadequate behaviors on observation. Total cleaning levels were inadequate, including hand, rubber gloves, aprons,
knives, food tray, machine and instruments. The possibility of cross contamination is also noted in handles for refrigerators,
ovens, food dryers, hand washing. It was also noted that there were too much work on the nutritionist and cook, additional
personnel need to be added. lack of space, deterioration of facilities were identified in some high school foodservice systems.
ATP bioluminescence assay was conducted on surface of food facilities, ATP ranged 1,393+5,041.2 RLU on yellow gloves,
244+258.7 RLU on pink gloves, 3,780+11,418.6 RLU on apron, 49,056+62,831.4 RLU on refrigerator grip, 41,422+61,259.8
RLU in oven, 31,407+41,344.9 RLU on hand cleaning board.

Key words: school foodservice, hygiene management guide, evaluation of hygienic status, ATP bioluminescence assay
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Table 1. General characteristics of the subject

No or type

No. of breakfast 231.54273.1

No. of o, of lunch 1,160.84423.7
meal

No. of supper 464.5+347.5

No. of students 1,072.4+393.6

No. of employees 10.343.2
Distribution Dinning room (distribution and meal)

Type of foodservice Direct control
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Table 2. Average scores of 5 evaluation area in 53 high-
school foodservices

Evaluation area Score
Personal hygiene 18.0+0.0
Cooking facilities control 18.5+1.41
Cross contamination control 17.2+1.54
Cook and storage control 19.8+0.64
Management control 19.4+1.21
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Table 3. ATP (RLU) of food utensils

Results

ftem (No. of school) Range
Gloves (yellow, steril) 1,393+5,041.2 (48) 39~35,156
Gloves (pink, steril) 24442587 (12) 19911
Apron (white, steril) 3,780+11,418.6 (47) 24~96,958
Bat (steril) 409+364.5 (11) 13~1,214
Cutting board (steril) 386+794.4 (18) 9~3,141
Kimchi pack (in) 14,255+50,003.1 (21) 17~231,942
Kimchi pack (out) 3,629+4,101.1 (10) 514~11,733
Food tray 327+1,387.7 (31) 0~7,781
Refriger handle 49,056+62,831.4 (51) 17~262,225
Air conditioner 5,1966,176.8 (30) 107~28,527
Electric fan 16,244+26,812.7 (16)  587~102,918
Oven 41,422461,259.8 (19)  254~206,712
Aircurtain 7,11246,336.1 (28) 455~23,654
Hand cleaning board  31,407441,344.9 (11)  1,093~132,552
Water purifier 1,925+2,630.9 (15) 25~8,617

byttt $Anbe IR T ko] QhE| o]
Aoz =it 3,780+11,418.6 RLUS| 23S B
AEI HESte LR Role 250 v 95
71 &olu, A HFol %Mﬂ AZtes ke g o5
7]&°l= ALE HQIth Jang & Hwang(2015)2] A-ollA=
o2 Ao ShalgA] 40 $A|HtelA] 541~70,251 RLUE ¥ %1
Ld], o] RAR| Do) A] 24-96,958 RLUS} H] 23t A7t2 ¥
ol M} ek AR A9 30,000 RLUE 2 3H8h= 8t
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I, B, Yl Exolo Avte] Fer AET A
AEsh= 7171, 717 s 2 &% 8o gt
Jang & Hwang(2015)9] Aol A= @ar &3o]oA 114~
619,725 RLUS] A3E Hol1 9t

QBT 414224612598 RLU A9 422, 28| A] 22
e go] AFs] AAHA P YIS BRI Uk &5

e AR 2= 299 2= 31,407+41,344.9 RLUS|
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