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Abstract

The purpose of this study was to investigate the sanitary management procedures of foodservice in
elementary schools in Pusan area. The questionnaire which were administered to 189 dietitians was used
in this study as a survey method. The results were as follows. Mean total length of employment for
dietitians at school foodservice was 3.7 year. The mean serving scale was 1,052 meals. Meals were served
at classroom 63.5%, lunchroom 23.8%, and classroom+lunchroom 12.7% of the schools. The mean time
span required of meal delivery was 31.5min at the classroom serving place. Regarding total mean score
of sanitary management procedures, time—temperature was 3.48/5.00, personal sanitation 4.20/5.00, equipments
and facilities sanitation 3.92/5.00. The mean score of the pre—preparation was 3.91/5.00 for time—temperature
management procedure, those of food purchasing and receiving, food storage, food production, meal -
assembly - trasnportation service, and hot - cold holding were 3.83/5.00, 3.82/5.00, 3.71/5.00, 3.25/5.00,
2.30/5.00 respectively. The higher age group(31<yrs.) showed significantly(p<0.05) higher rates in sanitary
management procedures such as time-temperature, personal sanitation, equipments and facilities sanitation
than lower groups. Classroom serving place group showed significantly (p<0.05) lower rates in cold food -
are held below 51°C and hot food are held above 60°C than lunchroom serving place group. 46.8% of
dietitians had sanitation checklist, and the mean rating of them showed significantly(p<0.01) higher in
equipments and facilities sanitation than without checklist group.
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Table 1. General characteristics of foodservice and dietitian

Foodservice No.(%)
Serving scale
>599 21(11.2)
<800 17( 9.1)
<1000 38(20.3)
<1200 53(28.3)
<1400 32(17.1)
1400< 26(13.7)
Mean 1,052
No. of meals served
classroom 120(63.5)
lunchroom 45(23.8)
classroom + lunchroom 24(12.7)

Time span required of meal delivery(min.)

5~20 46(31.9)
21~30 54(37.5)
31~40 44(30.6)

Mean 315
Server
mother 31(16.6)
student on duty 93(49.7)
each student 7( 371
mother + student 43(23.0)
employee 13( 7.0
No. of meals served/employee
~ 150 19(10.3)
151~200 19(10.3)
201~225 48(26.1)
226~250 53(28.8)
251~275 32(17.4)
276~300 8( 4.4)
301< 5( 2.7
Mean 220.1
Dietitian No.(%)
Agelyears)
22~25 44(24.0)
26~30 113(61.7)
31~35 10( 5.5)
36~40 8( 4.4)
41< 8( 4.4)
Mean 28.1
Marriage
unmarried 109(59.6)
married 74(40.6)
Education level
college 46(25.1)
university 137(74.9)
Career(years)
<1 39(21.3)
1<yr<2 52(28.4)
2<yr<3 41(22.4)
3<yr<h 15( 8.2)
5<yr<7 15( 8.2)
7< 21(11.5)

Mean 3.7
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Table 2. Mean rating of sanitary management procedures

(M£SD)
Time-Temperature 3.6710.46
Food purchasing and receiving 3.83+0.45
Food storage 3.82+0.72
Pre-preparation 3.91*+0.66
Food production 371054
Hot - cold holding 2.30+1.00
Meal assembly - transportation - service 3.25+0.60
Personal sanitation 4.20£0.50
Equipment and facilities sanitation 3.92+059
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Table 3. Sanitary management procedures by years and career of dietitian (M*+SD)
Years Career (years)
22~25 26~30 31< F value <1 1<yrs<2 2<yrs=3 3< F value
Time-temperature 367040" 3591044" 401=036° 84180°Y 363£039 365+041 3584049 3.79+046 NS?
purchasing and receiving 382+0.41" 378%045" 403+048" 31327 370%043 387+039 3774049 394+045 NS
food storage 3742058 37510597 427+041° 68515"  379+057 380+051 374F071 4012060 NS
pre-preparation 3881065° 383+066" 4331052° 625927 3881060 3891064 381076 404064 NS
preparation 368053 362£052° 4.15+0.45" 10.8050" 365E056™ 3661048 3560567 3922054 3.8180"
hot -+ cold holding 2100807 226+109° 2.82+1.16° 48323 220+084 2411004 207+097 245*118 NS
assembly - transportation 324+057° 3152055 3.731068° 100879  324*056 323+053 308+049 343+074 NS
+ service
Personal sanitation 422%050° 4131047 452+0.46° 67593 411+052 427+042 4124052 428+051 NS
Equipment and faciliies  3.90£057° 384+057° 431+060° 7.1068" 384+051 39%5=052 384+065 4021066 NS
sanitation
UDifferent letters indicate significant differences between groups by Scheffe-test.
INS: Not significant
¥Significantly different between groups by ANOVA(p<0.01)
“Significantly different between groups by ANOVA(p<0.05)
Table 4. Sanitary management procedures by serving scale and serving scale/employee (M=£SD)

No. of meals served

No. of meals served/employee

<1000 1000~1200  1200< F vlaue 200 201~250  251< F viaue
Time-temperature 354+£047 3.48+043 3421050 NSV 3441085 3.46%0.33 348+045 NS
purchasing and receiving 3.83%047 3.89%£037 376%£048 NS 3.82£057 384*042 377033 NS
food storage 379+061 392+065 377073 NS 380+060 3.78%062 380*+057 NS
pre-preparation 391069 395+0.62 387%068 NS 391£0.72 38*066 401%£059 NS
preparation 3661062 3791049 3691048 NS 3661062 374054 3671048 NS
hot * cold holding 240+1.11 220%£091 218%093 NS 2361105 229+1.04 227£090 NS
assembly - transportation + 322%+0.64 3.38£056 3.17£059 NS 3231066 328+062 3.22+051 NS
service
Personal sanitation 4131053 4.30%040 4.22+0.53 NS 410061 422£048 426046 NS
Equipment and facilities 370£0.72°? 3938+054° 3.96+054° 31290 374+0.73 395+057 4021046 NS

sanitation

UNS: Not significant

IDifferent letters indicate significant differences between groups by Scheffe-test.
ISignificantly different between groups by ANOVA(p<0.05)
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Table 5. Mean scores of sanitary management procedures during meal assembly - transportation - service analyzed by

serving places and time span required for meal delivery

(M=*SD)

Serving places

Time span required for meal

delivery (min.) Total

Classroom Lunchroom

Classroom+ g voje  5~20 21~30 0< Fvae o0
Lunchroom

Time between cooking and actual 4.00£075 400+0.82 39%*0.75 Ng?

service is Kept to a minimun
Cold food are hel below 5°C
Hot food are held above 60°C
Meals are covered during

assembly - transportation - service

207099

2541095 250073
216+1.05% 265+1.03° 250+0.88"
453077 413+095° 445+0657

4152078 4011078 404064 NS 4002076
4807070 223103 2.14+1.08 225091 NS 2252081
399799 234100 227+118 229095 NS 229%0%5
39277 4502075 455076 4611053 NS 4.43%081

DDifferent letters indicate significant differences between groups by Scheffe-test.

PNS: Not significant

Ygignificantly different between groups by ANOVA(p<0.01)
4)Signiﬁcantly different between groups by ANOVA(p<0.05)
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Table 6. Mean scores of sanitary management procedures of equipment and facilities evaluated by the presence or

absence of using sanitation check list (M+SD)
_ Have not _
Have(n=88) (n=100) T-value Mean
Separate use of sinks 341+105 292+110 3.11™? 315*111
Separate use of the cutting boards, knives and dishtowels 360+098 3.16+114 2827  336*+1.09
Utensil is clean and sanitize after using 4.09+082 4.00%095 v 4.03£0.89
Regulary check the capacity of dishwasher 374+106 333+108 219® 359+1.06
Regulary check the condition of clean of dishes from dishwasher 397+089 358+1.03 2757 3.77£0.98
Untensils and silverwares stored in a way to prevent contamination 4.51%£0.81 450079 NS 450+0.80
Regulary clean the refrigerator and freezer storage 455+071 4471073 NS 450£0.72
Regulary control the pest -452+074 450%£079 NS 451+0.77
Dry stores is equipped with fan 412+1.13 380*113 219 395*+1.14
Total mean 404+£061 3811053 7.327 3.92+0.58
UNS: Not significant
2)Signiﬁcantly different between groups by t-test(p<0.01)
3)Signiﬁcantly different between groups by t-test(p<0.05)
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