BB EEE G E206) | 547~559, 1991
Kovean ] Nutrition 24(6) © 547~559, 1991

A =ZAE% (Work Sampling) ol €13 HAF2 9
A4S At AT

A A oh-k 2 4

AMcista GEIse 4 F ¥t

A Case Study on the Work Measurement of Hospital Foodservice
by the Work Sampling Methodology

Cha, Jin A - Yang, Il Sun

Department of Food & Nutrition, Yonsei University
ABSTRACT

The purposes of this study were to : a) determine the percentage of labor activilies expen-
ded in various work functions of hospital foodservice, b) estimate the labor time utilized
in each work functions, c) investigate the overall work patterns of hospital foodservice and
d) provide the basic data for effective labor control.

This study was conducted in two hospitals with 1300 and 1200 bed capacities and every
employees of the dietary department were included in 10 days work measurcment. Work
sampling methodology developed by Donaldson and Ostenso was modified and used for
observing overall activities of hospital dietary department. Consistency of data and observa-
tion period were verified by 3o control chart and control chart. Observed data were satisfied
with confidence level of 95% and confidence interval of £ 0.05.

The results of this study were as follows -

1) The direct work function, indirect work function and delay were 74.8%. 9.2%, 16.0%,
respectively with A hospital, and 822%, 7.2%, 10.6%, respectively with B hospital.

2) The productivity indices of direct work, indirect work and delay were 9.05 min/meal,
1.12 min/meal, 194 min/meal, respectively and total 12.11 minutes were utilized per meal
served in A hospital, and 10.72 min/meal, 0.94 min/meal, 1.38 min/meal, respectively and
total 13.04 minutes were utilized per meal served in B hospital.

3) Full time equivalent(FTE) utilized in daily work of direct work, indirect work, and
delay werc 62.24 men, 7.69 men, 13.35 men, respectively in A hospital, and 64.09 men. 5.63
men, 822 men, respectively in B hospital.
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4) The contents of work activities of each employee group showed that delay time of
the service personnel group was more than any other employee groups in both A hospital

and B hospital.

5) Examination of daily work schedule by time intervals showed that transportation work
function was carried out all day, so it is necessary to improve this work.

KEY WORDS : Work sampling - Dietary department - Work functions - Productivity.
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Table 1. Organization data of sample hospirtals
Hospital A Hospital B
Total no. ol employees 101 93
Bed Capacity 1300 1168
Total no. of wards 33 30
Total meal d
ot meats seve 3300 2880
per day
Meal General Diet 5¢ % 51 %
Patterns Soft Diet 10 % 11 %
(%) Liquid Diet 4 % 4 %
modified Diet 32 % 34 %
Menu Cycle(day) 10 10
Total No. of Menu Items General patient | Special patient | General patent | Special patient
Breakfast 4 3 5
Lunch 4 4 5
Supper 4 3 5
Method of Assembly Assembly Table Conveyor Belt
Centralized .
Assembly System . Centralized
(soup . Decentralized)
Utilization of yes 1o
disposable ware (supper)
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Table 2. Percentage distribution of work function activities, time utilized per meal served and full-time
equivalents(FTE) of Hospital A

Observed Percentage Time Full-ume
Number (%) utilized equivalent
per meal
Prepreparation(general diet) 293 5.32 0.643 4.42
Prepreparation(modified diet) 59 1.07 0.130 0.89
Preparation(general diet) 98 1.78 0.215 1.48
Preparation(modified diet) 65 1.18 0.143 0.98
Preparation(rice and soup) 151 2.74 0.332 2.28
A. Processing 666 12.08 1.463 10.10
Assembly preparation 351 6.37 0.771 5.30
Assembly 678 12.30 1.489 10.20
B. Assembly 1029 18.67 2.260 15.50
Transportation of food 254 4.61 0.558 3.84
Transportation of food to wards 105 1.90 0.231 1.59
Transportation of equipment 210 3.81 0.461 3.17
Transportation from wards to kitchen 90 1.63 0.198 1.56
Tray Service 548 9.94 1.203 8.27
Transportation empty 250 4.54 0.549 5.77
C. Transportation and Service 1457 26.43 5.200 22.00
Pan and pot washing 95 1.72 0.209 1.43
Dishwashing 141 2.56 0.510 2.13
Dishwashing preparaton 208 5.68 0.446 5.06
Housekeeping 217 5.94 0.477 5.28
D. Cleaning 656 11.90 1.441 9.90
E. Receiving 15 0.27 0.033 0.23
F. Clerical(routine) 299 542 0.657 4.51
Total direct work(A~F) 4122 74.77 9.053 62.24
G. Clerical(original) 406 7.36 0.892 6.13
H. Employee training 2 0.04 0.004 0.03
I. Nutrition counseling 28 0.51 0.061 0.42
J- Instructon 55 1.00 0.121 0.83
K. Conference 18 0.33 0.040 0.27
Total indirect work(G~K) 509 9.2% 1.118 7.68
L. Forced delay 195 3.54 0.428 2.94
Personal delay 245 4.44 0.538 3.70
Idle rime 442 8.02 0.971 6.67
M. Personal and Idle 687 12.50 1.509 10.41
Total delay(L~M) 882 16.00 1.937 15.35
Grand total 5518 100.00 12.107 83.18
Total duty hours 6650 hrs
Total meals served 32955 meals
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Table 3. Percentage distribution of work functon activities, time utilized per meal served and full-time
equivalents(FTE) of Hospital B

Observed Percentage Time Full-time
Number (%) urilized equivalent
per meal
Prepreparation(general diet) 299 7.45 0.971 5.81
Prepreparaton(modified dier) 157 3.91 0.510 3.05
Preparation(gencral diet) 92 2.29 0.299 1.79
Preparation(modified diet) 129 3.92 0.419 2.51
Preparation(rice and soup) 63 1.57 0.205 1.22
A. Processing 740 18.44 2.404 14.38
Assembly preparation 122 .04 0.396 2.87
Assembly 645 16.07 2.095 12.51
B. Assembly 767 19.11 2.492 14.38
Transportation of food 90 2.24 0.292 1.75
Transportation of food to wards 64 1.59 0.208 1.24
Transportation of equipment 189 4.71 0.614 5.67
Transportation from wards to kitchen 126 3.14 0.409 2.45
Tray Service 173 4351 0.562 3.56
Transporiation empty 131 3.27 0.426 2.54
C. Transportation and Service 773 19.26 2.511 15.01
Pan and pot washing 107 2.67 0.348 2.08
Dishwashing 130 5.24 0.422 2.53
Dishwashing preparation 222 5.53 0.721 4.31
Housekeeping 233 5.81 0.757 4.53
D. Cleaning 692 17.2 2.248 13.45
E. Receiving 11 0.28 0.036 0.21
F. Clerical(routine) 317 7.90 1.030 6.16
Total direct work(A~F) 3300 82.28 10.720 64.09
G. Clerical(original) 230 5.73 0.747 4.47
H. Employee training 5 0.18 0.016 0.10
I. Nutrition counseling 20 0.50 0.065 0.59
J- Instruction 21 0.52 0.068 041
K. Conference 14 0.35 0.045 0.27
Total indirect work(G—~K) 290 7.2% 0.942 5.68
L. Forced delay 11 0.27 0.036 0.22
Personal delay 192 4.79 0.624 3.7%
Idle time 220 5.48 0.715 4.27
M. Personal and Idle 419 10.27 1.338 8.00
Total delay(L~M) 423 10.54 1.374 §.22
Grand rtotal 4013 100.00 13.036 77.94
Total duty hours 6256 hrs
Total meals served 28701 meals
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Table 4. Comparison of percentage of delays between employee groups(%)

Hospital A Hospital B
Cooking Service Dietition, Cooking Cooking Service Dietition,
Personnel  personnel & Clerk personnel  personnel  personnel & Clerck
(General (Modified
Diet) Diet)
Forced delay - 22.1 -~ 0.5 — 2.1 —

Personal delay 13.7 8.8 5.3 21.0 11.8 9.9 2.6

Idle time 12.7 35.7 1.7 7.8 6.9 28.4 9.0

Total 26.4 66.5 7.0 29.3 18.7 40.4 11.6
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