J Korean Soc Food Sci Nutr
34(8), 1210 ~1218(2005)

T4 Fd A

HEXS S X2 SAKIL] SIMR|A] 2
QIMTHA] S0 et AT

A Study on the Investigation of Sanitary Knowledge and Practice
Level of School Foodservice Employees in Jeonju
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Abstract

This study was to investigate the sanitary knowledge and its practice level of school foodservice employees
in Jeonju area. A total of 508 questionnaires were usable; resulting in 79.0% response rate. Statistics data
analysis was completed using the SPSS 10.0 program. The results of this study were summarized as follow:
About 62% of school foodservice employees were 41~50 years old and 84% of them had a irregular job and
they had a sanitation training at least once a month. The school foodservice employees had more knowledge
about ‘personal hygiene’ than that about ‘equipment and facilities sanitation’, ‘foodborn disease and food
microorganism’. Their hygiene practice level were high for ‘equipment and facilities sanitation’ (4.90+0.25)
and were lesser in the order from ‘foodborn disease and food microorganism’ (4.8610.30), ‘personal sanitation’
(4.79%0.34) and the least for food processing hygiene (4.70+0.37). As a result of relationship between knowledge
and hygiene practice level, knowledge of school foodservice employees was not influenced on the hygiene

practice level during their working.
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Table 1. General characteristics of employees (N=508)
Characteristics Categories N (%)
25~30 4(0.8)
Age ( ) 31~35 17( 3.3)
ge tyears 36~40 123 (24.2)
‘ 41~50 316 (62.2)
>51 48 ( 9.4)
Regular 69 (13.6)
’ern};pleo Orfnent Irregular 429 (84.4)
oy Part-time 10 (84.4)
<1 130 (25.6)
. . 1~-3 133 (26.2)
E’Vz:r“?g period 4~5 57 (11.2)
vears 6~10 171 (33.7)
>10 17 ( 3.3)
Elementary school 49 ( 9.6)
Middle school 103 (20.5)
. High school 317 (62.4)
Education level College 14( 28)
University 11( 2.2)
No response 14 ( 2.8)
. Yes 275 (54.1)
Cook license No 933 (45.8)
Any time 212 (41.7)
( mber/mosth) ’ 1~3 215 (42.3)
n Irregular 66 (13.0)
No 87 (17.1)
Transfer to work Sometimes 404 (79.5)
Active 17( 3.3
Personal sanitation 138 (27.2)
Sanitary management in 26 ( 5.1)
I cant of food product
mportant of Clean and disinfection 23( 45)
sanitation training . o
. Equipment and facilities 79 (15.6)
items o
sanitation )
Foodborn disease and 242 (47.6)

food microorganism
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Table 2. Food sanitation knowledge test of school foodservice employees N (%)
Details Correct Wrong

In case of washing hands 480 (94.5) 28 ( 5.5)

Management of Preparing of cooking 436 (85.8) 72 (14.2)

Personal hygiene Personal hygiene in case of preparation of cooking 472 (92.9) 36 (7.1)
Subtotal 91.1 89

Disinfect of rubber gloves 303 (59.7) 205 (40.3)

Washing of cooking utensils 414 (81.5) 94 (18.5)

L Potentially harm foods 470 (92.5) 38 (75

§an1tary management Prevent of contamination 375 (73.8) 133 (26.2)

'~ in food product Thawing of frozen foods 270 (53.1) 238 (46.9)

Disinfect 495 (97.4) 13 ( 2.6)
Subtotal 76.3 237

Temperature of refrigerator 491 (96.7) 17 ( 3.3)

Equipment and facilities Control of food warehouse 396 (77.9) 112 (22.1)

sanitation Management of refrigerator and freezer 440 (86.6) 63 (13.4)
Subtotal 87.1 129

The cause of food poisoning 460 (90.6) 48 ( 9.5)

Foodborn disease and Relationship of time and temperature 340 (66.9) 168 (33.1)

food microorganism Cooked food control 398 (78.4) 110 (21.7)
Subtotal 78.6 214
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Table 3. Comparison correct answering rate of food sanitation knowledge according to demographic variables correct

answering rate

Food sanitation knowledge dimension

Characteristics Personal Sanitary Equipment and Foodborn disease Total
sanitation management facilities and food
in food product sanitation microorganism
Age (years)
<35 87.30 69.04™" 92.06 77.77 79.04®
36~40 92.14 83.06" 89.70 7859 85.31°
41~50 90.71 74.41° 85.54 78.27 80.67
>51 92.36 75.00° 83.19 81.25 82.36°
F-value 0.70 7147 1.68 0.20 423"
Type of employment
Regular 89.85 74.87 83.88 73.91 80.48
Irregular 91.21 76.68 86.55 79.33 82.09
Part-time 93.33 71.66 96.66 80.00 82.66
F-value 0.3 0.54 1.47 1.40 0.48
Working experience (years)
<1 : 91.28 75.76 87.69™ 75.89 81.28
1~3 89.97 76.81 85.46 33.20 82.45
4~5 90.64 76.31 94.73 75.43 82.69
6~10 91.42 77.09 85,76 78.36 81.94
>10 96.07 69.60 82.35" 76.47 78.82
F-value 0.58 0.61 259" 1.76 0.43
Education level
Elementary school 85.71 68.70™ 87.07 75.51 77.14™
Middle school 90.70 78.20°° 86.85 79.48 82.69"
High school 91.58 77.03%® 87.59 78.23 8237
College 95.23 76.19°° 80.95 76.19 80.37°
University 96.96 87.87° 93.93 93.93 92.12?
No response 92.30 58.97° 76.92 82.05 73.84°
F-value 1.62 479" 1.15 1.08 400"
Cook license
Yes 90.86 79.56 87.90 78.02 83.18
No 91.24 72.74 86.29 79.37 80.48
T-value -0.26 392" 0.87 -0.60 233"
Frequency of sanitation training (number/month)
Any time 91.61 77.59 88.83 80.97 83.52
>4 88.88 72.22 86.66 84.44 80.88
1~3 89.30 75.11 85.11 76.12 80.15
Irregular 92.42 71.27 87.87 71.77 82.52
F-value 1.72 0.84 1.18 1.62 2.52

YThe same letfers in a column are not significantly different at p<0.05 by Duncan’s multiple range test.

"p<0.05, "p<0.01.
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Table 4. Practice level of hygiene for foodservice employees -

Details Mean=*SD
In case of an injured hand or diarrhea follow a dietitian’s instructions. 4.83+0.52
Put on clean uniform, boots, and cap. 49710.18
Wipe hands more than 20 seconds with soap suds until elbow and wash
. . .. R . 455£0.78
Personal sanitation out enough in warm water after wiping nails with a brush.
After using rest room or touching any polluted tools and food, go to
. 4.80%£0.52
work after wipe hands.
Mean 47970.34
Use rubber gloves devided dccording to uses. 494+0.24
Have a taste taking small amount out of food and get rid of it 4.87%0.36
Prevept pollution with closing cover in case of charging foods in 495024
refrigerator and freezer.
Prevent pollution with putting foods into covered container. 493£0.25
Do not put rubber hose on the floor while working. 453%+0.76
Sanitary management Get rid of food remainders and garbage into covered garbage ban in 4784056
. separated place.
in food- product
Do not put foods on the floor after inspecting. 479+057
Put frozen foods in refrigefétor and freezer until use after inspecting. 450%0.88
After sterilizing vegetables and fruit, put into refrigerator or freezer 4922+111
until use. e
Thaw .frlozen meat, shellfish, etc. with running water under 21°C in 4504096
condition of sealed. :
Mean 4.70%£0.37
Use a kitchen board and knife divided according to their use. If not, 491£0.30
use after sterilization. T
Equipment and In case of using washer, check the amount of cleaning material and 485+045
facilities -sanitation temperature of water. ; '
Prevent wiped tableware and tools into sealed depository. 4.7910.56
Mean 490*+0.25
In case of cooking, check temperature at the point of finish time. 4.75£0.57
Foodborn disease and Do not mix with foods cooked hot and chilled foods. 491%0.36
food microorganism Charge foods for preservation in refrigerator during 72 hours. 493£0.37
Mean 4.86+x0.30

5 point Likert type scale (1-not agreeable at all 5-agreeable very much).
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Table 5. Practice level of hygiene by demographic variables of foodservice employees

Practice level of hygiene

Characteristics Personal Sanitary Equipment and Foodborn disease
sanitation  management facilities “and food Total
in food product sanitation microorganism
Age (years)
<35 471 452 434 477 471"
36~40 4.83 472 492 490 4.79
41~50 4.78 472 4.88 4.87 477
=51 474 463 494 4.78 470
F-value 1.45 2.41 1.48 2.32 258
Type of employment )
Regular 470" 463 484 4.89 471
Irregular 4.80% 471 491 4.86 477
Part-time 495 4.84 4.86 493 4.88
F-value 3.76" 1.82 1.97 0.53 1.94
Working experience (years)
<1 4.80 4.70 485" 485 476
1~3 478 464 488" 4.84 473
4~5 4.84 4.75 497" 4.89 481
6~10 4.76 4.72 4917 487 477
>10 4.92 4.78 5.00° 498 - 4.87
F-value 1.37 1.36 3.19 1.03 1.56
Education level
Elementary school 4.75 467 493* 482 4.74°
Middle school 4.76 464 4.82% 4.86 4727
High school 480 474 4.92% 487 479°
College 4.87 467 5.00° 4.88 477
University 470 437 4.7%° 469 452
No response 4.92 474" 5.00° 494 486"
F-value 1.10 312" 4.39™ 1.05 2.95
Cook license
Yes 4.78 4.70 491 4.84 476
No 4.80 4.70 4.98 4.88 4,77
T-value -0.45 0.14 1.07 -1.43 -0.37
Frequency of sanitation training (number/month)
Any time 483 474" 491 490 4.80
>4 4.85 472" 491 488 4.80
1~3 475 463 4.88 485 471
Irregular 4.81 4.80" 4.90 479 4381
F-value 2.18 496" 0.78 2,70 3.87"
Mean.

?The same letters in a column are not significantly different at p<0.05 by Duncan’s multiple range test.

"<0.05,

p<0.01. 5 point Likert type scale (1-not agreeable at all 5-agreeable very much).
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et st 2 AT PEe Aol 4 A3 N o gl 37 £4-& A A% 2 3= Table 87 2t} #1417
QA B (p<0.01)=} 71714 8] A (p<0.01)ell A f2] A 2}o] Al ) gte] fPE AA F NA AT AxbAE
7} gk 7171Ade ) el A 255w 2] AL f-2 AL F Hpgte] d3E vRA] Y AR Vet
Table 6. Knowledge and practice level of hygiene by kind of school
Knowledge of hygiene
Kind of school Personal maSr?;gig?;}ém Equipment_and Food;)r?é’nfoc(l)igease Total
sanitation in food product facilities sanitation microorganism
Elementary school 92.94"% 78.95° 88.35" 79.05 83.65°
Middle school 85.83° 77.63° 81.38" 78.61 78.22°
High school 91.66° 7149 90.78° 76.75 80.43™
F-value 8.54™ 7.44™ 645" 0.26 8.43™
Practice level of hygiene
Kind of school Personal masr?;giteegint Equipment_and FOOd;oénfo(g;ease Total
sanitation in food DI‘OdUCt fac111t1es sanitation microorganism
Elementary school 482%° 4.71% 494° 4.87 478
Middle school 476™ 4.70 483° 4.88 476
High school 469 467 480° 480 470
F-value 5.247 0.34 10.96™ 0.29 2.20

Iy
! Right answer score.

DThe same letters in a column are not significantly different at p<0.05 by Duncan’s multiple range test.
5 point Likert type scale (1-not agreeable at all 5-agreeable very much). “p<0.01.
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Table 7. Relationship between knowledge and practice level of hygiene
Knowledge of hygiene
P S Ewme et Foodn dhese T
in food product sanitation microorganism
Personal sanitation -0.04974 0.01072 0.14323"% 0.14081" 0.09461"
Sf‘;‘ggj rgr"j‘)‘éigcfmem 0.00183 ~0.03986 0.10423™" -0.00628 0.00733
Prac;l;;éizel of E?;C‘S;S‘égtszgimon 0.04430 0.06394 0.12369" -0.08348 0.05708
F?gfé”;?cf;f;iis;d 0.05297 0.06834 0.15056" 0.01695 0.10959"
Total -0.00652 -0.00866 0.14616™ 0.02879 0.05118
VSignificant correlation between group by Pearson’s correlation (p<0.05).
2)Significant correlation between group by Pearson’s correlation (p<0.01).
3)Signiﬁcant correlation between group by Pearson’s correlation (p<0.001).
Table 8. Regression analysis of practice level knowledge of hygiene
Variable Cofsz%crfesrfgo(“m SEB Beta t D
Personal sanitation -0.00041 0.00080 -0.02283 -0.51 0.6100
Sanitary management in food product -0.00078 0.00069 -0.05256 -1.13 0.2596
Equipment and facilities sanitation 0.00227 0.00065 0.16129 3.48 0.0005
Foodborn disease and food microorganism 0.00017 0.00052 0.01468 0.32 0.7457
Constant 4.655 0.09374 49.67 <0.0001
R-Square=0.0246, Adj R-Sq=0.0168, F=3.17, p=0.013.
Practice level of hygiene=4.655+0.00227 * equipment and facilities sanitation.
AV du) S AT Y 0 e FHszke) Jere vl RS WES A} A AgehE oz 2 22l A}
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