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Abstract

The purpose of the study was to identify the standards of quality management in contract foodservice
companies. The subject companies were selected by convenient sampling and surveyed for their standards. The
questionnaire consisted of 7 categories: managements of food procurement, menu, production, personnel,
equipment, information system, and solid waste. As a result of the study, 60% of the respondents appeared to
use standard recipes, 51.5% of them spent 21-30% of the total cost as a labor cost, and 70% were reluctant to
answer the food cost. The half of the respondents had job description and specification, 74.76% had training
manuals on foodservice and computer software program, and 80.6% had a training program for solid waste

management.
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Table 1. The operation of food procurement.
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of storeroom No comment 1 0.97
. .. Yes 64 62.1 Table 2. The operation of menu.
Invoice & receiving No 37 35.9 ' Percentage
records No comment > 1o presence a;xd absence of criteria Frequency (%)
attachment of product Yes 65 63.1 Yes 89 86.4
layout on room No 35 33.9 Standard recipe No 12 11.7
temperature No comment 3 29 No comment 2 1.9
Th in char Yes 93 90.3 Yes 64 62.1
o ge‘:::’f‘r;nﬁ:mf; No 7 6.8 Nutritional analysis No 36 35.0
& No comment 3 2.9 No comment 3 2.9
Attachment of product Yes 60 58.3 o Yes 85 82.5
layout on freezer - No 38 36.9 Analysisecc(l)a;l;y sales No 9 8.7
refrigerator No comment 5 4.9 No_corfiment 9 8.7
. Yes 61 59.2 Yes 91 88.3
R:rgularly rcl;;ckmf :f No 37 35.9 Customer survey ~No 10 9.7
CCZer - relrigerato No comment 5 4.9 No comment 2 1.9
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Table 3. The operation of production.

presence and absence of criteria | Frequency Per«z;zl)tage

Yes 86 83.5

Use of standard recipe No 15 14.6
No comment 2 19

Yes 101 98.1

Cross check of meals No 2 1.9

No comment 0
Yes 71 68.9
Record of work No 2 282
schedule

No comment 3 29

Production records of Yes i 748
meal served No 23 223

No comment 3 29

11-20% 13 12.6

Labor cost 21-30% 53 51.5

%) 31-40% 1 15.6

% 41-50% 6 5.8

No answer 15 14.6
11-20% 1 0.97

21-30% 5 49

F °°(‘f%;°“ 31-40% 3 29
41-50% 13 12.6

No answer 12 11.7
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Table 4. The operation of personnel.

Table 6. The operation of information system.

ta; i, >
presence and absence of criteria Frquency Per?;n) ge preserice - and ‘absence of criteria Frquency Pen(;l,l)tage
c (4
Yes 66 64.1 Foodservice Yes 93 90.3
Job specification No 18 17.5 computer software No 3 29
No comment 19 18.4 program No comment 7 6.3
Yes 59 573 Training manual of Yes 77 74.76
Job description No 24 233 computer software No 17 16.5
No comment 20 19.4 program 1 No copument 9 8.7
.. Yes 75 72.8
Training program for 55
new employee No 16 15. Table 7. The operation of solid waste and safety.
No comment 12 11.7 Percenta
_ entage
Yes 77 748 presence and absence of criteria Frequency %
On the job training (%)
for new employee No 15 14.6 it | Yes 83 80.6
No comment| 11 10.7 Training manual of No 10 97
Y. 35 534 solid wate
Career development st = oy No comment 10 9.7
program - ferment 1 0.97
No comment 21 20.3 facility ’
Yes 78 75.7 e
P 1 fertilizer
ej;:)):ilsn No 7 6.8 industry 9 8.73
No comment| 18 17.4 Method of solid waste | ™3 g,
Y 36 35.0 laint &
Method of personnel Neos m 107 gomestic 81 786
evaluation N > 28. 5 animal
o comment| 29 : No comment| 12 11.66
supervi_sor Y 45 437
?eli. n 3 29 equip No comment 40 33.8
Career path training | "2 Yes 78 751
supervisor & The person in charge N 3 20
self 65 63.1 of emergency system o =
evaluation No comment 22 21.4
No commet 18 17.5 Yes 78 75.7
Extinguisher No 2 1.94
N ¢ 23 22.3
Table 5. The operation of equipment. O commen
i¥:}
presence and absence of criteria Frquency Percz;) 8e
Ny - 2 6. EEAA
. o T AGFNFINA AN ALE AFH Tz
and wash s o .
Q3 - <} 5 5 R
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w , s T 9 AFNNE AFEE Agotel Y7E Hshe
0 . .
aste container : 7t e ABANE AMEFRA gt H]gol
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8M(78%)ATE HIE 75 ZFI3 A&t
3 AE &VE MAR Aok B A= 75
MF28%), gotn B AV 147(13.6%)H
(Table 5)
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