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The Effects of the Improvement of the Food Service Environment on

Patients’ Satisfaction with the Hospital Food Service
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ABSTRACT

The purpose of this study was to assess how the changes in the food services environment on patients satisfaction
with the hospital food service. Statistical data analyses were completed using the SPSS 11.0 program. The results can
be summarized as follows: The flow line and environment of the food services in the hospital were improved through
remodeling, which included the replacement of all cooking utensils, ventilation facilities and material storages, the
purchase of a combi steamer, and the change of meal carts and trays. After the remodeling, the hospital food service
was improved so that it provided spoons at each meal, diversified the menu utilizing the combi steamer, served event
meals three times a week as well as water boiled with burned rice in the morning twice a week. In addition, various types
of tableware were used in the table settings to produce attractive visual effects. Among the 10 items included on the patient
satisfaction questionnaire, “satisfaction with offered menus” (p <0.01) showed significantly higher scores before the
remodeling. “cooking/seasoning of food”, “amount of meals” and “taste of meals” were not statistically significant, but
showed increased satisfaction after the remodeling. However “temperature of food”, “cleanliness of clothes and features”
and “satisfaction with meal times” were not statistically significant, but showed decreased satisfaction after the remode-
ling. (Korean J Community Nutrition 8(4) : 566 ~573, 2003)
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Table 1. Workplace conditions general problems before remodeling

Cause

Problem

1. Old building

e The main hospital building is 20 years old
s Hygienically poor
e Danger of safety accidents

2. Old cooking insfruments

o Low work efficiency due to frequent breakdown
¢ Limited menu because of lack of advanced facilities

3. Oid ventilation facility

¢ Water is condensed on the ceiling and walis and drops
¢ High temperature and humidity in the workplace

4. Insufficient space and poor ventilation of the storage of
materials

o Increase of material cost due the decomposition of food
matericls

o Impossible to store treated materials separately from untrected
ones

» Inefficiency in stock management

Table 2. Comparison of Workplace conditions between before remodeling and after remodeling

Before remodeling

After remodeling Remark

Areq of kitchen e 35 pyeong
Area of hall e 15 pyeong
Cooking instruments e Old

Ventilation facility e Old

Storage of materials o Insufficient

o Poor ventilation

Carrier cart of ward o Old

Tray e Smaill

Distance of work o Inefficiency

¢ 40 pyeong

* 37 pyeong

o New (change of ali)
® Buy of combi-steamer

e New {(change of all)
o Sufficient

e New (change of all)
e Large
o Efficiency
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Table 3. Comparison of foodservice between before remodeling and after remodeling

Before remodeling

After remodeling Remark

Offer of spoon & chopsticks e One time
Menu e Simple

Event meal e 2 times / month
Setting e Simple

e EFaoch meal time
e Diversity (use of combi-steamer)

e Scorched rice: 2 times/week

® 3 times/week Increased of 6-fold

e Diversity
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Table 4. Demographic characteristics of patients between before
remodeling and after remodeling

Before After
remodeling remodeling Significance”
n=1100 (h=109)

Age (yrs)
20-29 28 (257 24 (22
30-39 68 (62) 69 (63) NS
40— 49 1009 9(8
50 - 59 2(2) 1CN
60 < 2(2) 6(6)
Length of admission (day)

1- 7 72 (65) 71 (65)

8-14 23 (21) 25 (23) NS
15-21 9(8) 6(6)
2228 3(3) 3(3)
29 < 3(3) 4(H

1) Significance by t-est
NS: not significantly different by t-test
2) Number of person (%)

Table 5. Comparison of patient satisfaction between before remodeling and after remodeling

Before remodeling (n = 110} After remodeling (n = 109) Significance”
Temperature of food 3.92 +0.76" 377 £0.83 NS
Cooking/Seasoning of food 3.54 £ 0.95 3.67 £0.72 NS
Amount of meals 3.68 = 0.90 3.84 = 0.68 NS
Taste of meals 3.40 = 0.98 3.57 £ 0.73 NS
Satisfaction with offered menus 3.12+1.08 3.49 + 0.80 0.01
Cleanliness of meals, dishes & trays 3.80 + 0.87 383 +0.76 NS
Kindness of meal serving assistants 4.35 + 0.65 4.37 £ 294 NS
Cleantiness of clothes & features 4.25 = 0.64 4.08 £ 0.66 NS
Satisfaction with meal fimes 4,55 = 0.67 4.26 £ 0.61 NS
Satisfaction with total services 3.80 £ 0.89 3.79 £0.78 NS

1) Significance by t-fest
NS: not significantly different by t-test
2) Mean * SEM
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