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Department of food and Nutrition, Dong-A University, Pusan, Korea

Abstract

This study was conducted to survey on utilisation of pan-fried food items questioning by dietitians
from 40 foodservice establishments in Pusan. The results of this study are summarized as follows.
1. Feeding numbers among the type of the foodservice centers were varied widley from 90-3200
and the number of foodservice personnels were insufficient when comparing with the feeding numbers.
Alsojit was shown that most of surveyed institutions managed by conventional foodservice system.
2. 52.5% of requirements answered that they served pan-fried food items three times a month, and
they were inconvenient food items because of their complecated cooking method(100%). But the prefe-
rence of that was high(57.5%) 3. Equipped rate was very poor and proper equipments were not provi-

ded to prepare pan-fried foods effectively.
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