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Foodservice employees’ Sanitation and Hygiene Practice in School Foodservice
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Abstract

The purpose of this study was to develop methods for foodservice employees to perform by measuring their
levels of sanitation and hygiene practices. The employees’ sanitation and hygiene competency list for school
foodservice was developed on the basis of the job standardization. The competency list was divided into three
parts; (1) before starting the work, (2) during the work and (3) after the work. The levels of the employees’
sanitation and hygiene practices were evaluated by dietitians and by the employees themselves. Most schools
had conventional foodservice systems (83.4%), which were operated by contract management (94.8%). It was
found that the highest practice level related to sanitation and hygiene before starting work, with the lowest
levels observed after work. The item related to the cleaning and sanitizing of dishes had the lowest practice
level score. Employees perceived their sanitation and hygiene practice after work to be worse than before
starting and during work. The items of “Clean and sanitize all large stationary equipment after every use, and
record equipment monitoring chart” and “Do mnot clean dishes and utensils in production area” had the lowest
scores by employees. The scores of the employees were similar to the perception of the dietitians.

Key words : sanitation, hygiene, school foodservice, foodservice employee
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Table 1. General information of school foodservice

N(193)

Category Characteristics sta?isefii:rsl?tll\‘ll?% )
Years of <lyr 154(79.8)
foodservice 2~4 yr 36(18.7)
operated(%) >5 yr 3( 1.5)
Conventional 161(83.4)
Type of foodservice Commissary 28(14.5)
Assembly 4 2.1)
Type of foodservice Self-operated 10( 5.2)
operation Contract management 183(94.8)

Class 57(29.5)

Dining room 92(47.7)
Service place Class & dining room 19( 9.8)
Hallway 17( 8.8)
Sack lunch 8( 4.1)
Lunch <800 83(43.0)
801~1,200 55(28.5)
A’Z:ruvnet d/‘;i;neal 1,201 ~1,500 30(15.5)
>1,501 25(13.0)
Supper(mean) 157.75+151.44
Type of water ~ Water service 190(98.4)
supply Underground water 3( 1.6)
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Table 2. General information of dietitians N(193)
Category Characteristics Sta]t)l:;c;,ptg(e% )
Male 1( .5)
Gender Ferale 192(99.5)
< 24 84(43.5)
25~27 66(34.2)
Age (%) 38~30 25(13.0)
>31 18( 9.3)
Junior college
eraduated 101¢52.3)
. Bachelor’s degree 89(46.1)
Education level .
Higher than master’s
3( 1.6)
work
Others -
< 1yr 112(58.0)
Work experience in 2~3 yr 55(28.5)
school foodservice 4~5 yr 19( 9.8)
=6 7( 3.6)
Regular 187(96.9)
Type of Hired by day 4( 2.1)
employment Hired by time -
Others 2( 1.0)
Work hours/week  mean 55.77+17.88
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Table 3. General information of foodservice worker

N(193)
~ Doscrion istics,
Category cteristics escriptive statistics,
N(%)
Male 76(39.4)
Gender Female 117(60.6)
<38 82(42.5)
39~42 31(16.1)
Age (%) 43~46 38(19.7)
>47 42(21.8)
Middle school 24(12.4)
High school 130(67.4)
i 11
Education level JUmOr college 27(14.0)
graduated
Higher than
bachelor’s degree 12( 6.2)
. <1yr 85(44.0)
Work
JYOTX CXPENIEnCe 3o 56(29.0)
in school
foodservi 4 yr 20(10.4)
ervice >5 32(16.6)
Regular 123(63.7)
Type of Hired by day 30(15.5)
employment Hired by time 37(19.2)
Others 3( 1.6)
Work hours/week mean 67.42 125.86
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Table 4. sanitation and hygiene practice of foodservice employees before starting the work

Before starting the work

Dietitian’s perception Employee’s practical level
(N=193) (N=193)
mean+t SD standardized ¢ meant SD standardized o

@ If employee has symptoms of diarthea, fever,

stomachache, and vomit, stop working and 4.60*.67 4.80%=.54
report to dietitian directly.
@ Employee are required to inform dietitian and to
be counseled if sthe) or histher) family has 4.50*.84 4751.63
infectious disease
@ If emPloyee is‘ \&./.ounded on histher) hands or 464+ 69 479+ 53
face, inform dietiitan. 081 070
Personal @ Before starting work, check cleanness of ) )
. . . 479X 46 493+.29
hygiene clothes, hair restraints, and aprons
(5 Keep fingernails clean and trimmed. False
4.87+.3 495,
fingernails and nail polish should not be wom 738 26
® Jewelry including ring and watch is not to be worn 4.821+.45 492+.32
@ Chefc.k the rest room areas if there are soap, 436 85 464 66
sanitizer and paper towel
® Before starting work, wash food worker’s hands properly 4.68+.62 4.85:+= 41
SUB TOTAL 4.651+ .42 480+ .41
(D Keep foodservice area clean 4731+ .48 4.836+.39
@ RenTove all unnecessary objects from food- 4,60+ .59 476+ 49
service area
Fac%llty & & Chec1.< the'ﬁn.lctlonal condition of equipment and 457+ 63 0.83 470~ 59 075
equipment utensil periodically
o . . .
management @) Verify temperature of Drefncgerator(below 50 463+ .65 4767 56
and freezer(below -18C)
& Keep floor and drainer clean 470E.52 4.813.47
SUB TOTAL 4.631+.45 4,76 1.36
TOTAL 4.64+.39 0.88 4781 .28 0.80

sz Ha s A A 1978 A45.003)
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Table 5. Sanitation and hygiene practice of foodservice employees during the work

During the work

Dietitian’s perception Employee’s practical level
(N=193) (N=193)

meantSD standardized ¢ mean®SD standardized ¢

@ Verify temperature of refrigerator(below 57C)

and freezer(below -18°C) 4.62*t .64 480+ .48
(® Check the expiration date on the package 492+ 31 4.86t.51
@ Wash fres}} .vegetables with running water and 402111 439+ 03
proper sanitizer
temperature @ Keep. the specific temperature and time for each 470+ 5 076 481+ 48
& time cooking 0.73
® Store food at proper temperature(below 5C, above 607C) 4.35% .88 4.68 .67
® Monitor temperatures of serving foods : Keep cold
foods cold, Keep hot foods hot. Food must be 400+ 95 4.50%+.78
kept out of the danger zone.
SUB TOTAL 442+ 53 4.65*.46
(@ After using toilet or touching dirt, wash hands. 4.80+ 44 492+.29
@ After smoking or eating, wash hands 455+t 68 481t .48
@ After touching the hair or face, coughing or
Personal sneezing, wash hands 420t 85 4.54+.69
hygiene @ After handling raw poultry or meat, wash hands 456+ 70 0.90 481+ .45 0.86
® Before handling cooked food, wash hands 462+ 61 484+ .43
® Before and after using utensil, wash hands. 448+ 73 479+ 48
SUB TOTAL 453%f 55 477+ .38
TOTAL 448+ 48 0.88 471+.36 0.84
- 409 - St 22 343513 x] A 198 A)435(2003)
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Table 6. Sanitation and hygiene practice of foodservice employees after the work

After the work

Dietitian’s perception Employee’s practical level
(N=193) (N=193)

mean+SD standardized ¢ mean=+SD standardized «

(D Clean and sanitize all large stationary

equipment after every use, and record 389*1.11 406t1.14
equipment monitoring chart.
@ after sanitization, monitor the cleanness of 3004107 413+ 1.05
dishes.
@ Store clan sanitized utensils and equipment in
Facility & a clean and dry location for keeping away 455+ 76 471+ 63
equipment from contamination. 0.72 0.73
management @ Clean and sanitize utensils after every use. 467+ 62 479t 54
D ¢ clean di o .
® Do not clean dishes and utensils in production 3614 1.30 4154116
area
® Monitor temperatures using thermometers
mounted on the surface of refrigerator and 4.17+1.21 4.461+1.03
freezer
SUB TOTAL 410+ .68 433+ .63
" -
@ Store foosl at proper temperature (below 5T, 459+ 70 4784 58
above 607C)
f floor i
& Store foods at least 15cm (?f Fhe o.or in a 452+ 77 AT+ 65
way that allows adequate air circulation
P . .
© Monitor the temperature, humidity and 3.94+1.15 420+1.07
ventilation of storage.
Storing food @ Seal walls and baseboards to help keep out 459+ 70 0.73 476+ 59 0.67
pests.
(© Store food only in designated area, never in
utility room or under other sources of 447+ 84 474+ 62
contamination and place food in proper order
(FIFO)
SUB TOTAL 440+ 61 461+ 51
(D Use clean utensil for collecting sample meal 481+ 46 494+ 25
@ Save sample meal as collecting an amount of
e 478+ 57 481+ 51
50g for each food item served. 8L S
. @ Collect food in each container or batch. 439+ 99 4.68* .73
Sampling @ Preserve sample meal with vacuumed pack in
453+ 94 0.67 471 .73 0.62
meal refrigerator (below 57C) for 72 hours. >3
(® Record and keep the sample meal monitoring 4.08+130 434+ 116
result.
SUB TOTAL 450+ .61 463+ 54
TOTAL 433+ .54 0.86 451+ 47 0.84
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