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Abstract

This study investigated the current status of foodservice management and the importance and performance of foodservice
management according to the level of knowledge of workers. A survey was conducted between February 2015 and March 2015
for 329 foodservice workers at Community Child Centers in Chungbuk Area. Of these respondents, the majority (78.4%) of them
were females. Most of them were in their 40s (40.4%) or 50s (33.4%). If the respondent's correct answer rate of knowledge was
0~50% or 51~100%, the respondent was classified into a ‘Low Group (LG, n=175)" or a ‘High Group (HG, n=154)’. Among a
total of 14 foodservice management questions, 6 items (personal hygiene: 1 item; food material: 2 items; and food processing: 3
items) had relatively higher performance scores for workers in HG than for workers in LG. As a result of Importance-Performance
analysis, ‘Use different knives and cutting boards for fish, meat, and vegetables’ was a variable of high importance but low
performance. It was found that improvement was most urgently needed. Results of this study can be used to derive important items
for improving foodservice management and policy development for foodservice workers at Community Child Centers.

Key words: community child centers, foodservice operation management, importance-performance analysis, foodservice
knowledge level
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Table 1. General characteristics of respondents and
community child centers

Total (n=329)

Characteristics Classification
n (%)
Male 71(21.6)
Gender

Female 258(78.4)
<30 32(9.7)
30~39 45(13.7)
( ytffs) 40~49 133(40.4)

Individual
_hevicua 50~59 110(33.4)

information
>60 9(2.7)
High school 7(2.1)
Level of Collage 101(307)
education  University 157(47.7)
Graduate school 64(19.5)
Private person 191(58.1)
Organi- Tooe of Social welfare facility 42(12.8)
zational yp . Religious organization 40(12.2)

. . organizations

information Incorporated foundation — 31(9.4)
Others 25(7.6)
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Table 2. Current status of foodservice management at

community child centers

&)
4

e

Total (n=329)

Characteristics Classification
n (%)
Duration of foodservice(years) 7.9+3 .4
Preschool 1.342.7
Ngmber of Elementary school 20.9+7.5
chlld.ren Middle school 4.4+4.5
provided
with meals High school 0.7+1.6
Total 28.146.6
Director of center 171(52.0)
Health teacher 62(18.8)
Social worker 193(58.7)
Person in Dietitian 5(1.5)
charge of Cook(licensed) 53(16.1)
foodservice”  Cook(unlicensed) 176(53.5)
Volunteers 52(15.8)
Dispatched worker 119(36.2)
Others 8(2.4)
Using self planned menu 20(6.1)
Method Using reference menu 229(69.6)
of menu . .
. Using modified reference menu 75(22.8)
planning
Don't use menu 5(1.5)
Line-up service 127(38.6)
Methy
cthod Self-served 34(103)
of serving
Self-served+Line-up service 168(51.1)
Method of Do not store the food sample 210(63.8)
storing the Cold storage 87(26.4)
food sample  Frozen storage 32(9.7)

D Mean+S.D.

2 Multiple responses.
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201401 A = 50| Fe= AT P} F] A
A7} A= Hirsto] X qolsAlE FAHYAE tde=
WSS St AAeEE 0|1l olE FA T H&
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Table 3. Percentage of respondent with correct answer for foodservice knowledge question

Category Question % Correct

It is nutritionally preferable to change the menu of boiled tofu to steamed egg. 50.5

Nutrition When blanching green leafy vegetables, open the lid to reduce the breakdown of nutrients.  70.5

When meat and vegetables are fried or stewed, the vegetables must be cooked first. 64.1

Personal sanitation You will face a fine for not wearing an apron. 337

Cross-contamination Cooked food should be refrigerated when storing to prevent cross-contamination. 32.8

Time-temperature control The proper temperature of the freezer is - 107C. 453

Sanitation ' When purchasing food, it is desirable to purchase fruits and vegetables in the order of 66.6
Food purchasing meat and seafood.

Milk, dairy products, and tofu are ingredients that must be purchased every day. 62.9

Food production It is preferable to thaw frozen food at room temperature. 49.8

Food distribution Food should be distributed within three hours. 50.2

Total % correct 49.4
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Table 4. Experience in education related to foodservice
within one year by foodservice knowledge level

Knowledge level

Total

. . . 2_
Characteristic (1=329) Low High X -value
®=175)  (n=154)
Yes 232(70.5)Y  115(65.7)  117(76.0) X
4.147(0.027)
No 97(29.5) 60(343)  37(24.0)
D n (%)
*p<0.05
FPL & UEE o= AL W Fash ST, F4

9] T2 QQlEo] YT FYP=
Ao = HiEo] 9ltk(Han JI 2015).
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Table S. Performance of foodservice management by foodservice knowledge level

Knowledge level

Catego Question Total - t-value
gory (n=329) Low High (p-valuc)
(n=175) (n=154)
Wear a clean uniform and hygiene hat. 3.99+0.93" 3.97+0.92 4.01+£0.95 —-0.341(0.734)
Personal Do not wear jewelry when cooking. 4.33+0.82 4.27+0.83 4.41+0.80 —1.559(0.120)
hygiene Perform proper hand washing and sanitizing .
management before serving foods. 4.77+0.46 4.71+0.50 4.83+0.41 -2.327(0.021)
Wear a hygiene hat when serving food. 3.98+1.00 4.03+£0.96 3.92+1.04 1.016(0.310)
St ing the st thod ted
ore using fe sorage Metiod Suggeste 4494059 4464058 4534060 - 1.156(0.249)
Food in the food labeling information.
material First use ingredients that you purchased first. 4.5740.55 4.49+0.59 4.6740.50 -3.061(0.002)”
management f f i i hat h: *
ispose of food ingredients that have 4744054 4.68:0.57 480£0.50  -2.010(0.045)
passed their expiration date.
Check the temperature of the refrigerator/freezer. 4.4240.65 4.34+0.67 4.5140.63 -2.454(0.015)"
ifferent kni tti i
Use different knives and cutting boards for 4304088  4.23+0.89 4394086 - 1.662(0.097)
fish, meat, and vegetables.

Food Do not refreeze thawed ingredients. 4.51+0.71 4.38+0.80 4.67£0.56  -3.867(<0.001)""
processing  Serve food within 2 hours after cooking. 4.69+0.58 4.60+0.62 4.79+0.51 2.988(0.003)"”
management  pjgpoge of leftover food after serving. 4.56+0.73 4.5420.77 4.58+0.68  —0.504(0.614)

Wash the cooking equipment and utensils after use. 4.8240.44 4.78+0.52 4.87+0.34 —1.956(0.051)
Disinfect th ki i
isinfect the cooking equipment and 4594073  4.58+0.76 45940.60  —0.100(0.920)

utensils after use.

Y Mean+S.D. Scale from 1 (strongly disagree) to 5 (strongly agree).

e

*p<0.05, “p<0.01, “"p<0.001.
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Table 6. Perception on importance and performance of foodservice management at community child centers
Importance” Performance tvalue?
Foodservice management
Mean+S.D. (p-value)
Use a menu designed by a dietitian. 4.16+0.63 4.02+0.85 3.301(0.001)”
Provide meals according to the menu. 4.08+0.60 4.16+0.75 -2.040(0.042)"
Store using the storage method suggested in the food labeling information. 4.49+0.55 4.49+0.59 -0.101(0.919)
First use ingredients that you purchased first. 4.53+0.55 4.57+0.55 - 1.350(0.178)
Dispose of food ingredients that have passed their expiration date. 4.81+0.45 4.74+0.54 2.903(0.004)”
Check the temperature of the refrigerator/freezer. 4.43+0.61 4.42+0.65 0.204(0.839)
Wear a clean uniform and hygiene hat. 4.25+0.64 3.99+0.93 5.658(<0.001)"™"
Do not wear jewelry when cooking. 4.31+0.64 4.33+0.82 -0.571(0.568)
Use different knives and cutting boards for fish, meat, and vegetables. 4.52+0.60 4.30+0.88 4.967(<0.001)"™"
Do not refreeze thawed ingredients. 4.50+0.60 4.5140.71 -0.235(0.815)
Serve food within 2 hours after cooking. 4.57+0.52 4.69+0.58 -3.764(<0.001)™"
Perform proper hand washing and sanitizing before serving foods. 4.76+0.44 4.77+0.46 =0.499(0.618)
Wear a hygiene hat when serving food. 4.40+0.64 3.98+1.00 8.517(<0.001)"™
Dispose of leftover food after serving. 4.61+£0.58 4.56+0.73 0.884(0.122)
Wash the cooking equipment and utensils after use. 4.8440.38 4.8240.44 0.884(0.377)
Disinfect the cooking equipment and utensils after use. 4.75+0.44 4.59+0.73 4.258(<0.001)"™"

D MeantS.D. Scale from 1 (strongly disagree) to 5 (strongly agree).

2 Paired t-test.
"p<0.05, “p<0.01,

ek

p<0.001.

Table 7. Importance-performance analysis (IPA) about 16 foodservice management

Quadrant

Variable

Doing great

4. First use ingredients that you purchased first.

. Dispose of food ingredients that have passed their expiration date.
. Do not refreeze thawed ingredients.

. Serve food within 2 hours after cooking.

. Perform proper hand washing and sanitizing before serving foods.
. Dispose of leftover food after serving.

. Wash the cooking equipment and utensils after use.

. Disinfect the cooking equipment and utensils after use.

Over done

. Store using the storage method suggested in the food labeling information.

Focus here

. Use different knives and cutting boards for fish, meat, and vegetables.

Low priority

[ B I NI R

Use a menu designed by a dietitian.

. Provide meals according to the menu.

. Check the temperature of the refrigerator/freezer.
. Wear a clean uniform and hygiene hat.

. Do not wear jewelry when cooking.

. Wear a hygiene hat when serving food.
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