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ABSTRACT

This study was undertaken to assess the school food service management and its perception by dietitians. Questionnaries were
developed and answered by 162 dietitians in elementary schools in Chollanam-do. The duration of the food service system was
the longest in remote areas followed by rural and urban areas. The average number of persons served a day was 680 per
dietitians. More than three schools were supervised by 52.4% of dietitians. Lack of facilities, including restrooms for the food
service personnel and storage compartments for convenience products were indicated. Regardless of the type of school food
service system, the dietitians pointed out that they urgently needed gas fryers, gas griddles and vegetable cutters, which would
be helpful in preparing fried food for the students. Despite the dietitians eagerness to teach nutritional education, 80.9% of the
respondents did not provide nutritional education to the students, because of the lack of class roomtime. It was suggested that
the teaching nutritional education by dietitians was desperately needed for the improvement of health and the nutritional status
of school children. (Korean J Community Nutrition 7(2): 211~218, 2002)
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BEEA H4E AR SAHAE ATk Faog A
sl Zdds Ha7H WS AEshs dguns
ETEA ALY o]og Frleta HebE shgEA el A
< Hate w5F 297t FaAH L vh(Lee 1997).

S vetel M= 1981 St gago] A FE o] g
wFAe AR 71271 tA=Aon 1980d ol g
A FRTA7E AL B R o]#Eo] 19806 )
FEEFHAHAFT ) AN AFFH(HJALF)2E FFo]
HEEo] g 2 2HE s wu 9lov(Lee 1996)
A 19970l = A5 258l HAFAE sk %4
A A%E 7S A 19909 AA) 253t 12.2%
ol AR e FAAA o] 19960 71.7%, 1998
98.9% 248< B3ithJo 1998). A 2E3me] A
o= 99.7% AA€2(Kang 1998) ©| 5 100%°l v|2s)
Tt A ¥o Hud gty FHEE A oo
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ojgi3t shugale] o3 ool w3t StagAlzA ol
A=A ¢da GYuKol] gk Ql2jo] Yron gt
847 A3 457 AARHA Fom A AR
2 7| ¢HRE, stagad gig ola R, AAAY 5oz
shugaol digh A2 FH9] o] a7HE dQolnt
(Kim & Kang 1995: Kim 1997: Park & 1997: Yang
1995: Lee 5 1998). st g2lol oigt o8] A7t His
1% soy 2 FAHA #e 4 a7 (Kim
1989: Kim 1993: Lee 1998)c]l #3t A, F2&%949 4
glo] #3 d77F Y9oh(Kim 1992: Kang & Kim 1996;

im 5 1997).

A A SAEAY F2] AA7E Bof e g3 o
Ad Aoz Azt o] Aol FA Al 3t
A3t olo wlg} B A1 2834 gugs
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A 71282 AFstns gt
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Table 1. Characteristics of school by food service type
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3. BHAS

BE AF 47 SAS ZEI(SAS 6.12)8 ©]-8-31
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Table 1& el $3 FAYUS uolFd w
= 3204 94 ol7k AATHp < 0.01). FHLA 7]
e EAEE 34 o7l 71 BRkoH SolEge A
65.0%7} 4~53, E=MHEAHPL 6 o]ido] 45.5%, 4~
5L 54.6%2 FA4Eel et 421 Aols} AT
o] Anz no} AT FAAVE BAUAY, ol
g o= WA Al A% F EAgow G535 A
P& ¢ 5 YA oleid A Kim 519979 AT
A= B4 A ulY,

499 NP4 gpoEs EAYE F2 25%W
2shdol A G3RAZIXT AAIBHE 97 B (52.5%),
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number of school (%)

Urban Rural Remote area Total )
(n = 40) (n = 100) (n = 22) X
. <3 26 ( 65.0) 20 (20.0) 0 ( 0.0) 46 (28.4)
Duration of food 5 13 ( 32.5) 65 (65.0) 12 (54.6) 90 (55.6) 49,54+
service (yrs)
>6 1( 2.5) 15 (15.0) 10 (45.5) 26 (16.1)
Kindergarten-6th grade 7 (17.5) 74 (74.0) 18 (81.8) 99 (61.1)
Recipient 1-6 grade 12 ( 30.0) 25 (25.0) 4 (182) 41 (25.3) 76.8%**
2-6 grade 21 ( 52.5) 1(1.0 0 ( 0.0) 22 (13.6)
. Conventional 40 (100.0) 82 (82.0) 21 (95.5) 143 (88.3)
Type of cooking ) 10.2**
Commissary 0( 00) 18 (18.0) 1(46) 19 (11.7)
<3 1( 2.5) 16 (16.0) 7 (31.8) 24 (14.8)
Number °|f4 4-5 4 ( 10.0) 34 (34.0) 14 (63.6) 52 (32.1) jowe
‘c’z;z:ge n 6-7 11 ( 27.5) 23 (23.0) 1(4.6) 35 (21.6) 43.
>8 24 ( 60.0) 27 (27.0) 0 ( 0.0) 51 (31.5)

*x: p < 0.01, #++: p < 0.001
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Table 2. Number of recipients in subject school
Urban Rural Remote area Total mean F
(n = 40) (n = 100) (n = 22) ’
Kindergarten 304+ 94" 321+ 90 223+ 9.0 30.3 2.2
. Elementary 937.0 + 3729 407.2 + 3295 1155+ 373 4973 56.8%**
Subject school
Staff 46.6 = 147 256+ 118 136+ 3.8 29.1 65.4%**
Total 990.6 + 377.6 448.4 + 3429 147.4 + 463 539.2 56.1%%*
1) Mean + SD 2. p < 0.001
Table 3. Number of recipients in multi-unit management
Urban (n = 40) Rural (n = 100) Remote area (n = 22) Total mean F
Kindergarten 371+ 27.2Y 423+ 255 311+ 17.2 398 1.5
Multi-unit management  Elementary 11407 + 541.6 5095 + 324.2 2073+ 89.7 611.3 49,3+
in food service Staff 664 = 25.0 43.1 £ 18.0 275+ 149 45.8 27.1%*
Total 1223.8 £+ 556.0 557.7 + 3549 258.5 + 106.4 664.3 48.1%+
1) Mean + SD **x: p < 0.001

AL 81.8%7F HA€, 25HAS WA A
o] EAIF L Be SFAA A dAE Az 4
g e 7o) #Fata FojEF ol =AY EL v
AT Aol AR Ay & 4 7] Wi
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o] 18.0%, AAH LR 11.7% Yt} o] AFHE= AL A
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t Yang 5(1997)9) d+Eg 35x87)
TexEe B A g2 &8 =3
go qget e, dhekdt AdAlFe] oz $1H(Shin
1996) ¥HH FEFolE A3 Axpa] FUu| &3 A]H ]
H)7} A7 th(Boltman 1978: Kim 1992: Park 1992).

zel3o] FAAFE EANGE 89 ool 60.0%5 7}
2 B FolEEel 4~50] 34%, 87 ojito] 27.0%,
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Table 4. Number of school in multi-unit management
number of school (%)

Urban Rural Remote area Total ©
(n=40) (n= 100) (n = 22)
1 12 (30.0) 18 (18.0) 2(9.1) 32 (19.8)
2 19 (47.5) 21 (21.0) 5 (22.7) 45 (27.8)
3 9 (22.5) 37 (37.0) 8 (36.4) 54 (33.3) 24.2**
4 0(00 18 (18.0) 6 (27.3) 24 (14.8)
>5 0 (0.0 6 (6.0 1 (4.6) 7 (4.3)
+x: p < 0.01

29It} o] ATH= Kim $(1997)9) A7RY}
EAGe 49D Fol2Fe wkort EANAEe vl

12 et sHEsta dE AFAATE 2AES
1,224, 58L& 5589, =A XL 259 o)At
(Table 3). 1% G P} FF@destn de= uszs
EAFAA 3MTtA, FolEgod TAER A=
570 o7 & 3o QItHTable 4). o9 zto] XA
Fute FolEdT 2AYAYos A¢E FFad §
w7t Ggstgon FARFER FoA ozt it
(p <0.001).

AFHAY, FaFAHAAE 190 A FF5e2
ks GRS 400208 29stdqE ¢ Arteln
T3t Qo HFHAFEAL B 1997) £ A7k
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A A= At (Park 1994).
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Table 5. Meal serving location and service type

number of school (%)

Urban (n = 40) Rural (n = 100) Remote area (n = 22) Total xz
Diningroom 24 (60.0) 90 (90.0) 22 (100.0) 136 (84.0)
Places Classroom 5 (27.5) 6 ( 6.0) 0( 0.0 11 ( 6.8) 26.7%*+
Diningroom & classroom 11 (27.5) 4 ( 4.0) 0 ( 0.0 15 (9.3)
Self service 3(75) 3(3.0 0( 0.0 6 (3.7)
Service type Partially-self service 26 (65.0) 72 (72.0) 15 ( 68.2) 113 (69.7) 3.0
Portioned service 11 (27.5) 25 (25.0) 7 (31.8) 43 (26.5)
. p < 0.001
Table 6. Characteristics of dietitians n (%)
Urban (n = 40)  Rural (n = 100) Remote area (n = 22) Total b
1-4 6 (15.0) 18 (18.0) 10 (45.5) 34 (21.0)
Work periods as 5-9 9 (22.5) 42 42.0) 11 (50.0) 62 383)  229%
dietitian (yrs)
> 10 25 (62.5) 40 (40.0) 1(46) 66 (40.7)
Education level Junior college 23 (57.0) 48 (48.0) 4 (18.2) 75 (46.3) 24 gHer
University 17 (42.5) 52 (52.0 18 (81.8) 87 (53.7)
< 30 7 (17.5) 27 (27.0) 14 (63.6) 48 (29.6)
Age (yrs) 31-35 11 (27.5) 42 (42.0) 7 (31.8) 60 (37.0) 23.9%%
> 36 22 (55.0) 31 (31.0) 1(4.6) 54 (33.3)
*x+. p < 0.001
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Table 7. Food service facilities and equipments
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number of school (%)

2

Urban (n=40) Rural (h=100) Remote area (n=22) Total X
Rice cooker 3 (95.0 79 ( 79.0) 11 ( 50.0) 128 ( 79.0) 17.3**
Gas griddle 37 ( 92.5) 52 ( 52.0) 5(227) 94 ( 58.0) 32,3
Gas table 31 (77.5) 63 ( 63.0) 8 (36.4) 102 ( 63.0) 10.3**
Refrigerator 40 (100.0) 100 (100.0) 22 (100.0) 162 (100.0) -
Peeler 35 ( 87.5) 23 ( 23.0) 1( 4.6) 59 ( 36.4) 62.5%%*
Steam dish sterilizer 39 (97.5) 88 ( 88.0) 20 ( 90.9) 147 ( 90.7) 341
Vegetable cutter 33 ( 82.5) 23 ( 23.0 0( 00 56 ( 36.4) 58.2
Movable work table 36 ( 90.0) 49 ( 49.0) 9 ( 40.9) 94 ( 58.0) 22.8%+*
Work table cabinet 28 ( 70.0) 46 ( 46.0) 9 ( 40.9) 83 ( 51.2) 7.7*
Dishwasher 38 ( 95.0 29 ( 29.0) 0( 00 67 ( 41.4) 69.3**
Mixer 6 ( 15.0) 27 ( 27.0) 4 (18.2) 37 ( 22.8) 2.6**
Dietitian room 40 (100.0) 98 ( 98.0) 21 ( 95.5) 159 ( 98.2) 1.6
Locker room 21 ( 52.5) 41 ( 41.0) 5(227) 67 ( 41.4) 5.2
Restroom for cook 35 ( 87.5) 61 ( 61.0) 3 (13.6) 99 ( 61.1) 32,6
Storage pantry 38 ( 95.0) 96 ( 96.0) 21 ( 95.5) 155 ( 95.7) 0.1
Gas tilting soup kettle 35 ( 87.5) 51 ( 51.0) 2( 91 88 ( 54.3) 36.3%*
Gas fryer 28 ( 70.0 27 ( 27.0) 2( 9.1 57 ( 35.2) 30.8%*
Freezer 17 ( 42.5) 38 ( 38.00 7 (31.8) 62 ( 38.3) 0.7
Dish storage 30 ( 75.0) 47 ( 47.0) 10 ( 45.5) 87 ( 53.7) 9.7**
Food disposal 39 (97.5) 89 ( 89.0) 16 ( 72.7) 144 ( 88.9) 8.8*
Clean dish table 27 ( 67.5) 54 ( 54.0) 9 (40.9) 90 ( 55.6) 4.3
Cutting board 31 (77.5) 53 ( 53.0 12 ( 54.6) 96 ( 59.3) 7.3*
Rice washer 24 ( 60.0) 9 (9.0 1( 4.6) 34 (21.0 449.0%**
Sink 28 { 70.0) 41 ( 41.0) 8 ( 36.4) 77 ( 47.5) 810.9**
Balance 19 ( 47.5) 26 ( 26.0) 4 (18.2) 49 ( 30.3) 8.0*
Hood 39 (97.5) 86 ( 86.0) 15 ( 68.2) 140 { 86.4) 10.4**
Storage 15 ( 37.5) 27 (27.0) 7 (31.8) 49 ( 30.3) 1.5

*x: p < 0.05, #%: p < 0.01, #*: p < 0.001
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Table 8. Food service facilities and equipments needed urgently

number of school (%)

Urban Rural . Remote area
Gas fryer 6 (11.8) Restroom for cook 15 (10.5) Cooker/Heater 3 (10.7)
Oven 4 (7.8 Gas griddle 12 ( 8.4) Hood 3 (10.7)
Gas griddle 4(78) Vegetable cutter 10 ( 7.0) Gas griddle 2(7.1)
Vegetable cutter 3 (5.9 Storage Room 9 (6.3 Water filter 2(7.9)
Building cooking Room 3(5.9 Gas fryer 8 ( 5.6) Sterilizer 2(7.0)
Dietitian Room 3(59 Freezer & Refrigerator 7 (49 Table & Chairs 1(3.6)
Mixer 3(5.9) Tilting soup kettle 7 (4.9) Freezer & Refrigerator 1 (3.6
Rice washer 3(59 Dishwasher 6 (4.2 Oven 1(3.6)
Food disposal 3(59 Peeler 6 (4.2) Computer 1(3.6)
Restroom for cook 3(59 Food disposal 5(3.5) Gas fryer 1 (3.6
Water filter 2 (39 Water filter 5(35) Vegetable cutter 1 (3.6)
Table 9. Nutrition education number of school (%)
Urban (n = 40) Rural (n = 100) Remote area (n = 22) Total v
1 hr 8 (20.0 15 (15.0) 3 (13.6) 26 (16.0)
Hours of 2 hrs 0 ( 0.0) 4 (4.0) 0 ( 0.0) 4(25
zd:z;(‘)" 4 hrs 0 ( 0.0) 1(1.0) 0 (0.0) 1(0.6) >4
None 32 (80.0) 80 (80.0) 19 (86.4) 131 (80.9)
Indirect way by teacher 3(7.5) 7 (7.0) 0(00 10 ( 6.2)
DC',':SC;O‘Z: by dietitian in the 2 (5.0) 0 ( 0.0) 0 ( 0.0) 2(12)
Teaching method E)ftra?urr.icular activity 6 (15.0) 8 (8.0 2 (9.0 16 (9.9) 164
Distribution of correspondents 13 (32.5) 44 (44.0) 4.(182) 61 37.7)
to student's home
Use of lunch hour 15 (37.5) 41 (41.0) 16 (72.7) 72 (44.4)
Nutrition counseling 1(2.5) 0(0.0 0 (0.0 1(0.6)
Reason for not Lack of ability 9 (22.5) 24 (24.0) 5 (22.7) 38 (23.5)
providing Lack of material 9 (22.5) 29 (29.0) 8 (36.3) 46 (28.4) 23
nutrition Lack of class hour 20 (50.0) 39 (39.0) 8 (36.3) 67 (41.4)
education Others 2 (50 8 ( 8.0) 1(4.5) 11 (6.7)
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Table 10. Contents of nutrition education

Aol - 2387 - 217

number of school (%)

Rural (n=100)

2

Urban (n=40) Remote area (n=22) Total X
N 21 (525 5 . 16 (72.7 87 (53.7
Five basic food group © (52.5) 0 (0.0 (72.7) (53.7) 3.8
Yes 19 (47.5) 50 (50.0) 6 (27.3) 75 (46.3)
. No 31 (77.5) 70 (70.0) 20 (90.9) 121 (74.7)
Evaluation of menu 4.4
Yes 9 (22.5) 30 (30.0) 2(9.9) 41 (25.3)
) No 28 (70.0) 70 (70.0) 17 (77.3) 115 (73.5)
Improvement of diet 0.5
Yes 12 (30.0) 30 (30.0) 5 (22.7) 47 (29.0)
Necessity of milk No 30 (75.0) 71 (71.0) 18 (81.8) 119 (73.5) -
consumption Yes 10 (25.0) 29 (29.0) 4 (18.2) 43 (26.5) ’
N 29 (725 61 (61.0 18 (81.8 108 (66.7
Balanced meal ° (72.5) €10 61.8) 66.7) 43
Yes 11 (27.5) 39 (39.0) 4 (18.2) 54 (33.3)
Correction of peaky No 15 (37.5) 34 (34.0) 10 (45.4) 59 (36.4) 0
eating habit Yes 25 (62.5) 66 (66.0) 12 (54.6) 103 (63.6) '
No 14 (35.0) 46 (46.0) 10 (45.4) 70 (43.2)
Table manners 1.5
Yes 26 (65.0) 54 (54.0) 12 (54.6) 92 (56.8)
. No 25 (62.5) 51 (51.0) 15 (68.2) 91 (56.2)
Hygiene 3.0
Yes 15 (37.5) 49 (49.0) 7 (31.8) 71 (43.8)
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