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ABSTRACT

This study was conducted to evaluate the sanitary management status of school foodservice in Deajeon and Chungnam
and to suggest basic data for sanitary improvement. A questionnaire was used in this study as a survey method. The
subjects consist of 529 dietitians that are employed in the school (primary - middle - high school) foodservice. These
results may be summarized as follows : 71.0% of surveyed school foodservices managed separately place for contamin-
ation and uncontamination. 91.5% didn’t maintain adequate temperature at kitchen. A holding rate of hygiene utensils is
lower in Chungnam than Dagjeon. The dietitian group aged 30 — 34 showed significantly higher scores than other groups
in personal hygiene of employees. The dietitian group graduated from a college showed significantly lower scores than
other groups in purchasing & receiving, preparation, storage, food remains & waste, kitchen utensils and equipments
and personal hygiene. It was significant to serving, personal hygiene and facilities & structure by Daejeon and Chung-
nam. In serving, Daejeon showed significantly lower scores than Chungnam. In personal hygiene, facilities and structure,
Chungnam showed significantly lower scores than Daejeon. The foodservice group (started < 1990) showed signi-
ficantly lower scores than other groups (started = 1990) in preparation. (Korean J Community Nutrition 10(2) : 234~

242, 2005)

KEY WORDS : sanitary management - school foodservice
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Table 1. General characteristics of the dietitians

Table 2. General characteristics of the school foodservices

Characteristics ftems Frequency Characteristics tems Frequency
Gender Male 10 1.9 Elementary 323 ( 61.1)
Femaie 519 ( 98.1) Type of school Middle 100 ( 18.9)
<25 37¢ 7.0 High 106 ( 20.0)
25-29 95 ( 18.0) Daejeon 156 ( 29.5)
Area of school
Age (years) 30-34 260 ( 49.1) Chungnam 373 ( 70.5)
35-39 85 ( 16.1) <1990 20( 3.8)
> 40 52 ( 9.8) 1990 — 1994 123 ( 23.3)
College 189 ( 35.7) Starting year 1995 — 1999 258 ( 48.8)
) University 313 ( 59.2) > 2000 122 ( 23.1)
Education level
Graduate school studying 15( 28) no answer 6(C 1.1
Graduate school 12( 23 Type of foodservice Self-operated 496 ( 93.8)
<1 45 ( 8.5 management Contracted 3B 62
' . 1<yr.<3 78 ( 14.7) <500 224 ( 42.3)
Wi’;‘ggi)d“’m‘o” 3<yr<s 47 ( 89) 501 - 1000 137 ( 25.9)
5<yr.<10 263 ( 49.7) Number of the served 1001 - 1500 104 ( 19.7)
210 96 ( 18.1) meals students 1501 — 2000 50 ( 9.5)
<40 8( 1.5 <2000 13( 2.5
Average working 41 —50 462 ( 87.3) Nno answer 1C 0D
hours per week 51 - 40 45 ( 8.5) <10 379 ( 71.6)
=61 14( 27) Number of the 11-20 132 ( 25.0)
Total 529 (100.0) employees > 21 13( 2.5
no answer 5( 09
X} 529“:‘ % 2 5199 (98 1%), B4t 108 (1.9%) 2= <50% 19 ( 36)
=2 <60% 38( 7.2)
t?—%‘%i% 4»&211 t}lz’}—%} (59 2%)01, TF7AYL 5~10d  Ingredients costratesof  <70% 242 (457
alea9.7%)0] FHE Be Aoz Jepton Fg @z oo <eo% 174 ( 329)
S 41~504130] 87.3%2 7 Biek O e N
2. INTIY SN MG Total 529 (100.0)
Table 2= ZAME stagdad] AMAIRE Webd 2 14516 3. Working area of the kitchens N (%)
olth F 529701 F 258 61.1%, 25E8E 20.0%, F Characteristics ftems  Frequency
&1 18.9%°10t TGS FHEA tﬂ’“ 29.5%,  Managing places for contamination ~ Yes 376 ( 71.0)
3 70.5%°]19ch F4S AR WEE giRE 90dd) & uncontamination separately No 153 ( 29.0)
on 1995~1999d) Aj2kat strt 48.8% =% 71 ¥ Maintenance of adequate Yes 45( 85
ghth. FAAEe] SAEE Holo] 93.8%, SJEH] 6.2% temperature at kitchen No 484 ( 91.5)
2 Uehdth FAGA S 5009 tloo] 42.3%5 Total 529 (100.0)
V8 W § EUTAU 108 O TLORE JE - oAk BBAATAS YR PESelok o) 53] 4 7
A itk AWt 3 AR AN HIES T0% B 9 2o} 242 Wos THskn viekie sge 7
g0l 45.7% % 7P w33 80% vIRk 32.9%2 WUERTE 1 AAlE HolLE Zolv § B8] FHsk: ol F
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THShin 1998). Z2JAU AU ZARR 879 91.5%
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7Y L5 AFY MEfA © WAz ‘Qz*fs}ﬂl o4
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3oz Fgo] tiArtt B {-go] Wk, 3] 2} . o - =
AT 28 AAE G0 S KT B WIAD Y
FA7IAE), IR, 2 - SokhEY, A58 9F ¥ N e
e . o nEa ROZ ol MAAIZI) Pojd A% AFe] FAT ¢
71, Aad, z8dd FARE A8 AR, AERTE Vo ) .
L0 bglemz ne . MM 2 e Tl 24
LEAY BA-go] Fo] YART Mo Wty - : o
- 3] o]FojZok & Zo)ch(Kim 1997; Shin 2001).
<0.05). w2bA FER|GellA = olel tig sz}t 2
Table 4. Presence of hygiene utensils N (%)
Utensil ltems Daejeon Chungnam Total x *value
Automatic dishwasher Yes 149 ( 95.5) 117 ( 31.5) 266 ( 60.3) 179.447*
No 7( 45 256 ( 68.5) 263 ( 49.7)
Refrigerator Yes 154 ( 98.7) 350 ( 93.8) 504 ( 95.3) 577"
No 2( 1.3 23 ( 62) 25( A7)
Insect & rodent control facilities Yes 155 ( 99.4) 360 ( 96.5) 515 ( 97.3) NS"
No 1( 06 13( 35 14( 2.7
Electric sterilizer cabinet for tray Yes 165 ( 99.4) 373 (100.0) 528 ( 99.8) NS
No i( 06 0C 00) 1( 02
Knives & kitchen boards sterilizer Yes 151 ( 96.8) 308 ( 82.6) 459 ( 86.7) 19.20"
No 5( 32 65 ( 17.4) 70 ( 13.3)
Alcohol sprayer Yes 131 ( 87.1) 278 ( 74.5) 414 ( 78.2) 10.15"
No 20 ( 12.9) 95 ( 25.5) 115 ( 21.8)
Hand sterilizer Yes 153 ( 98.1) 351 ( 94.1) 504 ( 95.3) NS
No 3( 1.9 22( 59 25( 47
Air conditioner at kitchen Yes 22 ( 14.2) 55 ( 14.7) 77 ( 14.6) NS
No 134 ( 85.8) 318 ( 85.3) 452 ( 85.4)
Sanitary receiving board Yes 149 ( 95.5) 295 ( 79.0) 444 ( 83.9) 21.89"
No 7( 45) 78 ( 21.0) 85 (16.1)
Shoes sterilization board Yes 156 (100.0) 368 ( 98.7) 524 ( 99.1) NS
No 0( 00 5( 1.3) 5( 09
Hose setting utensil & hose nozzle Yes 126 ( 80.4) 286 ( 76.7) M2 (77.8) NS
No 30 ( 19.6) 87 ( 23.3) 117 ( 22.2)
Hand washing facilities for worker Yes 145 ( 92.9) 289 ( 77.5) 434 ( 82.0) 17.65"
No nme 7y 84 ( 22.5) 95 ( 18.0)
Thermometer for received food Yes 156 (100.0) 358 ( 96.0) 514 ( 97.2) 6.43"
No 0( 00 15 ( 4.0 15( 28)
Thermometer for cooked food Yes 155 ( 99.4) 366 ( 98.1) 521 ( 98.5) NS
No 1( 06 7019 8( 1.5
Cold & hot table Yes 23 ( 14.8) 51 ( 13.7) 74 ( 14.0) NS
No 133 ( 85.2) 322 ( 86.3) 455 ( 86.0)
Total 166 (100.0) 373 (100.0) 529 (100.0)

*: p<0.05, "NS: Not significant
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0.38% 7MW AFE B33, 7 thio] T 404 o)
(4.66 = 0.46), T 25~2941(4.76 * 0.35), 3t 35~394)
(4.77 £ 0.34) «22 Jehon, 7k 30~34417F 4.80 +
0.332% T2 d3% Bl& 2 HAFE Bith P4}
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MBS AFLE By, 1 g 3d 1Rk(4.27 +

0.43), 10 o14(4.22 £ 047), 10'd 1|7H4.19 + 0.49),

59 m9H4.16 = 0.49) )itk 14 vt 3@ =%
o] & A v Y3802 A ZAEAG P <
0.05). 27738l et F7t B 43 ojdes AF
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& Aoy 2FAFY 7] S At 24 ¥t
o mA ol AR AYE VAT e dWMEE A
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HAe #elol 98 Zolztn B us 1 JhEo F 2001;

Bryan 1988). ©]¢} Zo] F44oA AFEL Adoye
el F LE-4QAZ Qo] ml¢ Q3 Rog AH

H3 oy feluete] A ZEFARY LE-AQ4
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